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very once in a while, I get a tip that is not

exactly vetted. Most of these tips require

more research, and hopefully, new dis-
coveries are made. But in the case of Clark’s
Restaurant, I could find nothing. My local
experts had only heard of the place, and informa-
tion was sketchy. This is likely because Clark’s is
not near anything. It is two hours southwest of
Seattle, deep in the woods. There was only one
solution: jump in a car and get out there.

The tiny town of Artic, Washington, was
supposed to be “Arctic” but a spelling error one
hundred years ago sealed its fate. I was about a
mile from my first visit to this outpost in the
woods and thought to myself, If the burger is crap,
at least the drive is beautiful. Little did I know that
I'was about to strike the hamburger jackpot.

Clark’s plays the part of restaurant and
community center well. The cozy country store

interior is a mix of tables with green-checked

b )
tablecloths and a counter with swivel stools. real. I heard Ranie say to one customer as
Antiques on the walls and wagon-wheel hang-  was leaving, “Come back when you can’t sta

ing lights complete the scene. too long!”
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s at Clark’s, and the
) Burger options range fro,—,-.l 4

;md purger up to a double with
“f‘ peef on 2 six-inch bun. The

ger 18 the

18 enofmou

deluxe cheeseburger
standard with let-
and Clark’s “special
the Northwest’s signature

reall
. alled Goop (see

bwger sauce €

;nd presses balls of fresh beef
<1, 2 heavy, custom-made weight.
ordered fresh, preformed patties
plier, pbut Rich made the switch
£ when he wasn’t getting what he
AVhen you cook a preformed patty, it
. __know what I mean?” The bur-

Clark family bought it in 1960 and
»ﬁ.their homemade ice cream, bur-
re. It was sold again in 1984 to the
, who ran it until 1997, when Rich
Pacana found the restaurant for sale
ay. They bought it, cleaned it up,
ut the whole valley to work!” Kathy
red. She worked at Clark’s years ear-
1 explained, “I knew what it was—and
‘ul_d be again.” Kathy and Rich were
| sweethearts and grew up in the area.
des and a few marriages later, they
ed, married, and now run Clark’s with
hter. It’s not often I find a burger des-
: is remote that can actually make great
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The burger TOOts run deep 44 Clarks, v
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the recipe as a wedding oif
ters even more bizarrf ffl'tf; ‘:;ito I::ke 5%
business, Bob became 3 Unitarianng i ‘e e
officiated their wedding. T
At lunchtime, Clark’s is filled to capac-
ity with hungry customers. P'm not sure where
they come from, because the place is sur-
rounded with nothing but trees. “People come
here on the way to the beach,” Ranie told me.
Beach? Nearby Cohassett Beach on the Pacific
is only thirty minutes away. If that’s where you
are headed, you must make a stop at Clark’s,

coming and going.
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