Eating Room a wake-up call for local diners 
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REDLANDS - The Eating Room, the latest enterprise by local gourmet Martha Green, is Redlands newest unique eating establishment, with a fruit tree that fans out in the middle of the restaurant. 

Although the tangerine tree is not real, the American cuisine served with Green's Dough'lectibles is. The restaurant, which opened in September, connects with Green's bakery through a hallway of shelves filled with bakery goodies. 

"Everyone that comes in here connects with something," Green said. "You can feel it's a happy place." 

The revamped and renovated 107 E. Citrus restaurant is a rooster world in itself with the walls painted bright lime green and strawberry red and rooster sugar holders at every table. 

"The colors are invigorating," Green said. "No one's going to fall asleep in their oatmeal." 

A giant rooster is framed on the restaurant's south wall, representing the theme Green chose from a rooster tea cloth she purchased in Florence, Italy, in July. Customers are given rooster cookies with their meal. 

"I wanted bright colors and a tree that would fan out in the middle of the room," Green said. "Everyone in Redlands associates Redlands with orange trees." 

The Century 21 Lois Lauer Realtor and culinary expert never really expected to create and run a restaurant - it just kind of happened over time, she said. 

"I really feel like I've lost my mind," said Green, adding that she, her son J.R., who runs her bakery, and her husband, Wes, sometimes ask "what have we done?" 

"I've never owned a restaurant," Green said. "I've never been a waitress." 

Green giggles as she explains the restroom problems. The women's room has a chicken painted on the door while the men's has a rooster painted on it. 

"I'd say at least 50 men have gone in the women's bathroom," Green said. Most of the young children who patronize the restaurant with their parents know the difference between the two farm animals, she said. 

Waitress Lisa Vest couldn't say enough about the colors of the restaurant and the customer response she receives daily. 

"A lot of people have told me Redlands needed a place like this," Vest said. "People walk in here and it makes them happy." 

The Eating Room employs 14 people including three young chiefs from Riverside Community College's culinary academy while Dough'lectibles employs 12 people, Green said. 

The restaurant was formally Carole's Corner, a popular neighborhood breakfast and lunch diner for more than 25 years. Carole Corner closed after owner Carole Ley's lease ran out. 

There is not a counter area like Carole's, but Green has placed a community table in the middle of the restaurant that seats about eight people. 

The Eating Room does not sell pies, one of the dessert specialities that made Carole's so popular. 

"We could never make pie as good as Carole. She grew up making pies," Green said. 

The Eating Room connects with Dough'lectibles through a hallway. The Kneading Room, a place where people can sit and have a cup of coffee or a pastry from the bakery connects to the bakery's west side. 

The Eating Room is open for breakfast and lunch seven days a week and tea time Thursday through Saturday.Eating Room a wake-up call for local diners 

