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Dining worth the drive. SHOW-ME Flavor
Kansas City

Sophisticated Barbecue 
GOOD BARBECUE tends to hang out in hovels, shacks, joints, and holes-

in-the-wall. Often the seedier a place feels, the better the food.

By that litmus test, Q39 does not look promising. With concrete floors and a large me-

chanical door that can create open-air seating, it’s a nice-looking place.

Based on the atmosphere and menu, it seems that Q39 is attempting to take this acces-

sible, time-honored cuisine and elevate it.

Purists will insist that barbecue needs no elevation, but Q39 pulls it off beautifully. By 

sticking to the classics—brisket, pulled pork, ribs, coleslaw, potato salad—and throwing 

in a curveball or two, like the pork belly cassoulet, Q39 is basically a classic barbecue res-

taurant with a polished facade. 

The food is delicious across the board. If you’re skeptical, order the judge’s plate with 

ribs, chicken, and pulled pork. The objective quality of three meats done right will win you 

over.—Evan Wood

1000 W. 39th Street • q39kc.com • 816-255-3753

Washington

Saved by the Bakery
AS A CHILD, Joe Reid first got the baking bug when his great aunt gave him a 

subscription to Bon Appétit, and he decided to bake the most intricate recipes. 

More than forty years later, the St. Louis native owns Joe’s Bakery and Delicatessen 

in Washington, and you can sample some of his best confections. We recommend the 

chocolate gooey butter cupcake, inspired by the regional cuisine of gooey butter and the 

national cupcake craze. However, you can’t go wrong with the carrot cake with cream 

cheese icing, the coconut cream pies with made-from-scratch crust, the shortcake 

glazed with caramelized pecans, or almost any other treat.

Along with dessert, Joe also serves tasty sandwiches, like the chicken artichoke toma-

to-wrap and the heaping open-faced pastrami sandwich.—David Cawthon

9 W. Main Street • joesbakerymo.com • 636-390-8282

O’Fallon

Here Comes a Regular 
A PLACE where everyone knows 

your name … sound familiar?

Manager Ron Chapman describes Blue 

Sky as a modern day Cheers. Everybody 

knows everybody in an ambience that’s 

laid-back and casual. 

Proprietor Bill Hildebrand and his wife, 

Patti, hope each customer has a personal 

experience at Blue Sky. Since 2004, good 

food and a versatile menu have kept cus-

tomers coming back. The menu runs the 

gamut from salads and wraps to burgers 

and steaks. The kitchen team roasts the 

turkey, crafts the pulled pork, shapes the 

burgers patties, and hand-breads the 

chicken strips. The chef even adds brown 

sugar and pepper glaze to the apple-

wood-smoked bacon, giving it a burst of 

sweet heat.

 Customers love the chicken lollipop 

skewers, glazed with sesame honey-

teriyaki and served with chili sauce, and 

the ragin’ Cajun pasta, with fire-roasted 

chicken or blackened shrimp tossed in a 

spicy cream sauce. 

The Blue Sky Martini Club is another 

reason to become a regular. After you’ve 

enjoyed fifty-two martinis there, you’re 

awarded a fifty-dollar gift card, a T-shirt, 

and a personalized plaque that says you’re 

a “top shelf” member. Currently, there are 

six hundred members. 

If you’re in the area, stop by. Who knows? 

You might just run into Sam or Diane. 

—Sheree K. Nielsen

9999 Winghaven Boulevard

blueskystl.com • 636-561-6919
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