Eating Room has something to crow about 
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People with alektorophobia need to stay the heck away from Martha Green's The Eating Room. 

The rest of you, come on down. 

As just about everyone knows, alektorophobia is the fear of chickens. And if you have any kind of aversion to barnyard fowl, this place could set you back years in your therapy. 

This place is thick with the feathery beasts, particularly the rooster variety. 

They're on the walls, they're on the tables, they're even printed on the little paper sleeve in which they hand you the bill. 

"My son, J.R., has been going to Mexico all his life and they call him Senor Gallo, which is 'rooster,'" Green says. She thinks the nickname was pegged to him when, as a young boy, his hair stood up in back. 

"We started a rooster collection years ago," she adds. "In the culinary field, they just seem to be popping up all over the place in recent years. In July, I was in Italy for a month and I found this tea towel with the most beautiful rooster on it." 

She had the image enlarged and printed on canvas. It's tacked to one of the dining room walls with a frame around it. 

Green, who began teaching local cooking classes in 1974, opened her bakery, Dough'lectibles, six years ago. 

"There had been a bakery (in Redlands) called The Goodie Shop for about 50 years," Green says. "When it closed down, there wasn't a local bakery. I think every town needs a local bakery. I felt I needed to step up to the plate and do that." 

Weaker souls may not make it past the shelves of danish, sticky buns, eclairs and cakes that occupy the entrance of the business. 

"We make everything fresh every day, including the bread you eat," Green says. 

We found the service at the Eating Room to be friendly and efficient. Our waitress suggested the smoked chicken and brie sandwich with grilled tomatoes ($7.50), one of the most popular items on the menu. We also ordered Nik's South Carolina Salad ($6.95) and a cup of cream of asparagus soup ($2.95). 

Other items on the menu include the Island Chicken sandwich ($6.95), with grilled pineapple, Cheddar cheese and dill and chive mayonnaise; pulled pork on a roll ($6.95) and a deluxe hamburger served on a baguette ($5.95). 

The asparagus soup had a nice buttery flavor with just the right amount of salt -- so often this soup is over salted. We particularly enjoyed the accompanying sesame sticks, which had a pleasant, roasted doughy flavor. 

The South Carolina salad is a wonderful combination of flavors, featuring butter lettuce, apples, pears, currants, walnuts, feta cheese, onion and a tangy, citrus-laden lightly sweet dressing that enhances the taste of the ingredients. 

The chicken and brie sandwich was served on a toasted sourdough bread. The brie was subtle, not overwhelming and the grilled cherry tomatoes had a full fruity flavor that made this a slightly messy but savory experience. 

The only weak spot in our meal was the fruit salad that came with the sandwich. The melon and pears in the mix had little flavor. Normally, this would be an unremarkable element of the meal. But with everything else being as good as it was, its humdrum quality stood out. 

For dessert -- c'mon, the bakery's right next door, you have to have dessert -- we tried the chocolate eclair ($3) and the apple kugel ($3.50). The eclair has more of a light creamy filling than a heavy custard and might make your palate think you're getting away with fewer calories. Don't worry, that's probably not the case. 

We didn't actually crow on the way out, but we kind of felt like it. 

* * * 

All review meals are paid for by The Press-Enterprise. 

* * * 

The Eating Room 

Where: 107 E. Citrus, Redlands. 

Information: (909) 792-5400. 

Hours: 7 a.m. to 3 p.m. Monday through Friday, 8 a.m. to 3 p.m. Saturday and Sunday. Afternoon tea is served 3-5 p.m. Thursday through Saturday. 

Entree prices: $5.95-$8.50. 

Prices subject to change 
