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=\ Café Restaurant De Ysbreeker (‘The Ice-

' w Netherlands’ pre-eminent historian, Geert &
LY ITT Mak, even wrote a book about it. Designed *
= ‘g Py AL van Gendt - the architect partially "
e responsible for such city landmarks as the = .
#4 B Stadsschouwburg and the Concertgebouw

-

. — De Ysbreeker's story began in 1702,
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breaker’) has such a storied history that the
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when it was an inn and tavern named for

the icebreaking ship moored in front of it

on the Amstel River until 1860. It later be- Wl

came an important meeting place for Am- = ju2% :
sterdam'’s intelligentsia, and after numerous 53 "-":
incarnations, in 2010 underwent a dramatic :
transformation to become a locals-favour-

ite café/restaurant. Inside it's a masterful

mix of modern and art deco features, but

we recommend you find yourself a seat

between locals, writers and media types at

the communal tables of the large riverside

terrace.

¥ Weesperzijde 23 0
| www.deysbreeker.nl




? Hip clubs

msterdam’s eastern city
expansion, which began in
the last quarter of the 19th

B century, transformed the marshy
countryside where Amsterdammers
once went for their Sunday walks
into what has become a densely
populated and increasingly popular
borough. Today Oud-Oost (former-
ly stadsdeel Oost), which borders
on Centrum, is made up of five
boroughs, each with its own
distinctive feel.
i There’s the 19th-century Weesper-
zijdestrook, the so-called ‘golden
edge of East’ (A) that borders the
Amstel River, and the leafy Ooster-
parkbuurt (B) with its beautiful
% park, the Hortus Botanicus botani-
cal gardens and the Tropenmuseum
(Museum of the Tropics), one of
Europe’s leading ethnographic
museums.
=¥ Head further east and you'll find
m the Dapperbuurt (C), with its lively
market, and the Transvaalbuurt’s
(D) expressionist Amsterdam
School architecture. Oostpoort (E),
~ meanwhile, is a neighbourhood in

| transition, with homes, offices,

and cooperative
= trast with traditional Turkish bakeries
and Middle-Eastern lunchrooms in

this flourishing neighbourhood.

;’v S

cafes con-

text Karin Engelbrecht photos Marie-Charlotte Pezé

] The not s6 Fa East

shops and infrastructure develop-
ing fast under the careful supervi-
sion of the architect responsible for
the desirable Java-eiland neigh-
bourhood.

DIVERSE AND DELICIOUS

Oud-Oost used to be home to
mainly immigrants and squatters,
but in recent years the colourful
borough has drawn in media and
creative types, and young families.
‘Since I moved to the neighbour-
hood ten years ago, many former
social housing properties have
been sold. This has led to an influx
of educated people with a bit more
money. Nowadays, you'll find a
real cross section of all layers of
society here, says Jacky Andrews
(42), Oud-Oost resident and own-
er of ZZPlace @ (Eerste Ooster-
parkstraat 42-44), an office with
flexible workspaces and a nanny
service for freelancers with chil-
dren.

Along with the new residents came
a greater variety of cafés, clubs and
restaurants. In fact, today Oud-
Oost boasts some of the most popu-
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‘What 4 weally love about Geat is the wamth
and epenness of the people.

CANVAS OP DE 7

Canvas was the first of
Wibautstraat's trendy trifecta
of artists’ cooperatives,
which also includes hipster
magnets Trouw and Baut,
across the street. Situated in
the former canteen of a
newspaper printing house,
Canvas has the advantage
that at seven floors up, what
you see from the terrace is a
terrific view of the city and
not what many call Amster-
dam'’s ugliest street, with ar-
chitecture reminiscent of the
. Eastern bloc. The easy vibe,
along with a diverse line-up

| of film and club events,
# means that Canvas is still
£ making news - but catch it
. while you can: Canvas will be
#= closed for renovation after
-

31 July.

|

I Wibautstraat 150 @
www.canvas/.nl

. MICHEL-INN

Pizza and pintxos (those little
skewered Basque bites on
bread) may not seem like nat-
¥ ural culinary companions, but
they're both easy to share
with friends. The thin-crust
pizza at this charming new

eatery is wood-fired, while
pinxtos such as baked prawns
with anchovy and roasted bell
il peppers and portobello
= mushroom with melted
x Cabrales cheese are made
fresh to order.

Steve Bikoplein 12
www.michel-inn.nl




lar places in the city for eating, drinking and
going out. There’s Trouw (Wibautstraat
131)®), with its 24-hour party licence, where

punters can fortify themselves with shareable I |
Mediterranean-style tapas and titbits before ASTRID SOUPRAYEN. 44

dancing the night away to some of the best DJs works at a kindergarten

in the city.

Next door, BAUT (Wibautstraat 125) © ‘l love the market so much. | make a stop
marries experimental art and fine yet afforda- here every day on my way back from work. |
ble food created by a chef who honed his skills always find what | need, from food to books

and fabrics.’

at Michelin-starred establishments. Head to
Pica Pica (Camperstraat 48-50)@, near
Oosterpark, for some of the best tapas in town
or Wilde Zwijnen in the Indische Buurt for
Dutch food with a modern twist (Javaplein
23)@. Stop off for one of the 20-odd beers on
tap (there are also 50 bottled beers) at Hesp
(Weesperzijde 130-131) @, one of the city’s
most characteristic brown cafés, which hap-
pens to have one of its best waterside terraces,
too. In a nearby side street, French-Flemish
restaurant Rijsel (Marcusstraat 52) @, famous
for its flavourful rotisserie chicken, has estab-
lished itself as yet another delicious reason to

head out East every so often. ‘I've lived here for 30 years, and | feel like I'm

visiting the whole entire world every day.’
EAST, WEST, OOST IS BEST

T lived in Zuid before, an ice-cold neighbour-
hood, and what I really love about Oost is the
warmth and openness of the people, concludes
Jacky Andrews. ‘Tt doesn’t take long for your
neighbour to greet you with a jovial, “Hé buur-
vrouw!” Her own buurvrouw (neighbour) and
friend Jessica Anches (47), owner of soup shop
Mijn Soep (Eerste Oosterparkstraat 73) (D and
another Oud-Oost resident, says: ‘This area is
getting better by the day. I think that a good
neighbourhood is like a good soup: you need
lots of ingredients and a little bit of time to
create something truly remarkable.

>

VAN VELZE'S

This hidden-away shop
specialises in single-origin
chocolate confections, made
from Grand Cru Chocolate,
a sustainable Rainforest
Alliance-certified bean from

% a single plantation in Costa
Rica. Their assortment runs

4 the gamut from classic

flavours such as raspberry or
cinnamon to more unusual
offerings including fennel
and Guinness (a nod to the
Irish proprietress, no doubt).

Eerste Qosterparkstraat 7
www.vanvelzes.com

COFFEE BRU

With its homemade cakes
and coffee prepared any way
you like - including filter, si-
phon, espresso and cold
~| brews — made with quality
| beans from De Eenhoorn,
' Boot Koffie and Bocca, this is
d a must-visit for aficionados.
The casually mismatched dé-
cor — mosaic countertop, liv-
| ing plant wall and quirky art-
work — creates a homely feel
that might tempt you to lin-
ger longer than anticipated.

—_— Beukenplein 14
www.coffeebru.nl
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Dappematht iy the place to seatch ok
hawd-te-find ingtedienty.

DAPPERMARKT

This is a bargain shopper’s

paradise, with some 250 L ; _ o L . . HARTOG'S VOLKOREN

stalls selling everything from
tulips and textiles to fish,
fresh fruit and soft furnish-
ings. Named for Olfert Dap-

BAKKERIJ & MAALDERIJ

What started as a small family
bakery in 1896 with a production
per (1635-1689), who cham- |E 5 . H A 2 capacity of 12 breads has become a
pioned the multicultural 2 — = | e ! Ry ! prize-winning artisan bakery, which
society, the market is a melt- § i : J mills its own flour and uses no ad-
ing pot of cultures, and the ditives or preservatives to provide

place to search for hard-to- some 2,000 hungry patrons with
find ingredients their daily bread. Join the queue,

which often snakes around the cor-
ner on to Wibautstraat, to sample
the bakery’s dense wholewheat
bread and Dutch baked goods,
such as spiced speculaas cookies
and oliebollen (Dutch doughnuts).
Round the corner, De Boterham
(The Sandwich) sells simple but de-
licious takeaway options all made
with the brand'’s delicious bread.

Dapperstraat 279
www.dappermarkt.nl

' ERIK'S DELICATESSEN
This place has built up a rep-

utation for excellence with
some 200 varieties of foreign

® and a large selection of local

Don't expect anything fancy: fil-
lings include cheese, honey, fried
egg and the like, all paired back to
let the true star — the bread — truly

cheeses, aged in an in-house shine.
affinage. The shop also has a
B well-chosen assortment of Ruyschstraat 68 (@
charcuterie, bread and over www.volkorenbrood.nl
8 200 (mostly organic or bio-
¥ dynamic) international wines,
" with a special emphasis on
France. Stop in to stock your
picnic basket, before head-
ing to nearby Oosterpark.

8 Beukenplein 16
www.eriksdelicatessen.nl

ALEXANDRA
DANIELA, 26

nanny

‘This neighbourhood has such
an active, flavourful spirit. | love
the smell of spices wafting down
the street, and the children who
laugh in the park outside my
window.’
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on the way out

We asked people leaving.

Schiphol Airport for their ¥
Amsterdam advice. o,

text & photos Marie-Charlotte Pezé

GIEDRE KASPERAVICIUTE
28, FROM LITHUANIA

‘Amsterdam is so cute, | can’t
recommend a particular spot. |
love all of it, and | think the best
thing to do is walk around the

entire city.’

CHARLOTTE B
ANDREW TASKER, 24 AND 27,
FROM LONDON

'The sun was out all weekend so
touring the canals in a pedalo was
the most fun we had.’

MAURIZIO BURGAZZI, LUCA MAR-
MORA AND MIRKO PANTEGHINI,
FROM MILAN, ITALY

‘The best thing about Amsterdam? The
beer, of course! So many different types are
served in the bars, there's one for every
taste. We recommend going to Stone’s Café
on Warmoesstraat.’

\ 3

EVA CARLA MONEO
ESTANY, 18, AND
BERTA ALBA MONEO
ESTANY, 24, FROM
SPAIN

Touring the city from a canal
boat is the best. It's impres-
sive to see all these really
pretty houses right on the
water.’

HANA SYASWANI, 21,
FROM MALAYSIA

'l love to walk around to dis-
cover a city, and the Jordaan
is really a wonderful place to
do just that, the perfect mix
between peace and energy.’
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