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Black Restaurant Group Announces Fundraising Events to Support 

Juvenile Diabetes 

Washington, D.C. (July 13, 2010) — Chef/Owners Barbara and Jeff Black of Black Restaurant Group are pleased to announce a fundraising initiative at their collection of popular neighborhood restaurants in the Washington, DC and Maryland neighborhoods for fall 2010.  The goal is to raise $200,000 to build a new state-of-the-art kitchen that is part of a $5 million dollar expansion at Children’s National Medical Center to support children with diabetes.  The new facility is the vision of Dr. Fran Cogen, MD, named as one of the "Best Doctors in America,” who is dedicated to advocating for the needs of patients and their families in managing diabetes. 

The origin of this extraordinary effort is a personal one as Barbara and Jeff Black’s son Simon is a patient of Dr. Cogen.  To this end, the Blacks are energized to help do their part building a professional kitchen in the new 6,500-square-foot facility at the Diabetes Care Complex at Children’s National Medical Center.  They are reaching out to the Washington and Bethesda communities for support to help them meet this fundraising challenge through a series of events in the restaurants in the fall of 2010.

Black Restaurant Group will collectively support national diabetes awareness during the entire month of November, which happens to be National Diabetes Month.  The restaurants will be donating a percentage of their sales to this cause: the new Diabetes Care Complex at Children’s National Medical Center.   A complete events schedule is posted at the end of this release.  
Throughout the month of November, all four Black Restaurant Group restaurants, Black Market Bistro, BlackSalt, Black’s Bar & Kitchen, and Addie’s, will be donating 100% of the proceeds from their signature mussel dish, Addie’s Mussels, to this cause.  Each restaurant will also have special promotions in addition to the mussels to support the fundraising efforts, such as happy hour offerings, drink and wine specials, plus featured menu items.  Customers will also be encouraged to contribute to the fund through donations forms which will be provided at the restaurants.   
As head pastry chef of Black Restaurant Group, Barbara Black will also be teaming up with her talented team at each of the four restaurants to create delicious low carbohydrate, low sugar desserts to be offered all month long with a percentage of the proceeds going to the fundraising campaign. “As a parent and a chef, I’ve always tried to provide a well-balanced diet of fruits, vegetables and organic and local foods for those at our table-whether they are dining at one of our restaurants or at my own table at home,” says Barbara Black. “It was quite a shock when my son, Simon, was diagnosed three years ago with Type-1 diabetes.  I thought to myself, what will he be able to eat?  Will he ever be able to have candy or ice cream again ever again?  Kids love dessert and Simon like his brother Oliver is no exception.”

According to Black, when people order dessert, they always want something that’s a bit decadent, sumptuous, and sometimes over-the-top, a real treat.  The challenge of working within the boundaries of her child Simon’s condition encouraged her to create desserts that are both delicious and special, without sacrificing simplicity since dietary restrictions normally emphasize bland over grand.  Moderation and portion control are critical in maintaining healthy eating habits and making smart food choices, especially when considering dessert.  So the secret to crafting desserts that are lower in both sugar and simple carbohydrates is this: focus on natural, seasonal ingredients to enhance their simple goodness.

Another option is to offer desserts that feature a trio of smaller portions so one can try more dessert without the worry of additional calories or too much fat. It is really important to be open to new flavors and preparations.  Substitute and experiment with almond or soy milk, gluten free ingredients, whole grains, whole wheat flours, and use olive oil in place of butter.  For kids or family members who may be diet-restricted, always remember just because they have boundaries, they don’t have to be denied delicious nutritious and great-tasting foods.   
The Event Schedule at Black Restaurant Group is as follows:

Sunday, October 24th, 2010 – Black Market Bistro 

Pig Out for Diabetes 

1pm – 6 pm; Tickets: $45 before Event, $50 at the door. 

Kids under 12 $20, under 5 free.

Black Market Bistro will be hosting a Pig Roast Competition along with a live band (town approval pending), silent auction, art show and children’s events.  They will also be grilling burgers, hot dogs, BBQ pork, as well as providing side dishes and desserts.  Beer and wine will also be available. 


Black Market Bistro

4600 Waverly Avenue

Garrett Park, MD 20896

(301) 933-3000

www.blackmarketrestaurant.com
Saturday, November 6th, 2010 – BlackSalt Fish Market & Restaurant

Oyster Tasting at BlackSalt, 

3pm – 5 pm; Tickets: $55 per person in Advance, $65 per person at the door.

BlackSalt will be hosting an Oyster Tasting with varieties of three different species of oysters paired with wine. Oyster farmers and wine representatives will also be in attendance to discuss their products.

BlackSalt Fish Market & Restaurant

4883 MacArthur Boulevard Northwest

Washington, DC 20007

(202) 342-9101      

www.blacksaltrestaurant.com
Wednesday, November 10th, 2010 – Black’s Bar & Kitchen 

Wine Dinner at Black’s

6:30pm – 10pm; Tickets: $150.00

Black’s Bar & Kitchen and Republic National Distributing will be offering a seven-course Chesapeake themed dinner with wine pairings from a top California Winery/ Wineries (TBD).  A winery representative will also be on hand to discuss the wines.

Black’s Bar & Kitchen

7750 Woodmont Avenue

Bethesda, MD 20814-6004

(301) 652-5525

www.blacksbarandkitchen.com
Sunday, November 14th, 2010 – Addie’s 

Oyster Roast

12pm – 5pm; Tickets: $50 before Event, $60 at the door. 

Kids under 12 $20, under 5 free 
The Chefs at Addie’s will be preparing oysters four ways-roasted, fried, shucked, and barbequed, as well as BBQ chicken, chili, roast suckling pig, hot dogs and other seasonal food.  Activities will include: an oyster shucking competition, bobbing for apples, face painting for kids, a Moon Bounce and a silent auction.  Live music, beer and wine will be available.

Addie’s

11120 Rockville Pike

Rockville, MD 20852-3105

(301) 881-0081              

www.addiesrestaurant.com
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