
Things are a little different here. 

Bloodroot  ● 85 Ferris Street, Bridgeport, CT 06605 ● (203) 576-9168 
    

In the early- to mid-1970s, the American landscape blossomed with new growth as 

feminist restaurants and cafes sprouted in college towns and major cities coast to 

coast. From Chicago’s Susan B.’s and Bread & Roses in Cambridge to the venerable 

Mother Courage in the Village, these icons 

were feminist gathering places first, and 

restaurants, only second. Today, they are all 

gone, nothing but nostalgic memories or topics 

for oral history projects. All, that is, but one. 

Bloodroot, in Bridgeport’s historic Black Rock neighbor-

hood will celebrate its fortieth anniversary this year, having 

not just survived the ensuing decades, but having thrived. 

The reason for that longevity is simple: it’s the food.  

Almost from the beginning, Bloodroot proprietors Selma 

Miriam and Noel Furie offered fare that was diverse, 

ethnically inspired, vegetarian and delicious. Their style of 

cooking doesn’t merely substitute vegan ingredients into 

traditional dishes; it celebrates the ingredients themselves in 

wholesome recipes that are sometimes so ancient they seem 

revolutionary. 

For most of human history, the world’s cuisine has revolved 

around fresh fruits and vegetables, grains and pulses 

(protein-rich legumes like beans, chickpeas and lentils). Add 

herbs and spice, and you have the palette to create an endless 

variety of meals that are healthful, sustainable and deeply 

satisfying. 

One meal at Bloodroot will quickly show how this simple idea yields delightful results in soups like 

minestrone with ditalini, or Portuguese kale and potato; salads of roasted Brussels sprouts with pecans and 

avocado or shredded beet, carrots and turnip; entrees of three-mushroom stroganoff with farfalle, spicy 

Jamaican jerk tofu and seitan with coconut rice, 

a traditional (but vegan) Puerto Rican-style 

sancocho stew, green tomato pie, or the 

favorite tofu pockets stuffed with grilled greens 

and cooked in pumpkin seed oil.  

If you come for lunch, be sure to try the famous 

Bloodroot Burger. As Noel says, “When veggie 

burgers got popular, we tried them all. We 

didn’t think they were very good, so we had to 

create our own. We serve our burger with 

homemade çemen, so it has a great Turkish 

flavor and just the right heat.”  

 

Then for dessert – you must have dessert – the 

chocolate “devastation” cake, chocolate silk 

pudding, or brown rice pudding with apricots and 

pistachios are all equally luscious and all vegan. 

And don’t pass up the banoffee pie! The Bloodroot 

version of this classic English banana and toffee 

dessert is surprisingly light and also vegan. 

Like our gardens, the menu at Bloodroot changes 

with the seasons (fresh local produce is the rule), 

so as the Bloodroot website cautions “Not all 

menu items are available at all times. Be prepared 

for pleasant surprises.” The bill of fare is 

constantly evolving as new international cuisines 

are tested and added.  

Of course, some things at Bloodroot don’t change: Selma and Noel’s principles, for one. Their stance on 

issues touching upon equality and justice is unequivocal. Brava! The restaurant itself is immutable as 

well. Step through the door of this 1950 house built on the bank of Burr Creek and you are at once 

transported to an era of Pet Rocks, rotary phones and 60-cent gasoline. Where today’s trendy nightspots – 

vegan, ethnic, or otherwise – feel like they were cut from the same cookie dough, Bloodroot’s posters, 

bumper stickers, tapestries and hand-written signs are defiantly unique. An entire wall is devoted to 

antique photographs of (mostly) anonymous women, alongside a well-used china cupboard (where you 

choose your own tea cup), creating an ambiance that is part coffeehouse, part intellectual salon and part 

family dinner at grandma’s (provided that grandma is a feminist vegetarian). 

The clientele is equally eclectic, but with a common desire for lively conversation in a warm and relaxing 

atmosphere. Dine here and you’ll feel more like family than patron: you collect your own meal from the 

kitchen window (there are no servers) and you clean up after yourself. Selma, Noel and the rest of the 

staff will no doubt stop by to chat. 

After nearly forty years, Bloodroot is sure of itself, and content to be what it has always been: welcoming, 

inclusive and nourishing of body, mind and spirit.  
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