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giving Il Carpaccio owner-chef
Antaonio Muré, founding chef of
the Michelin-starred La Botte,
the Benefit of the doubt. Why?
Because his rendition is so ri-
diculously good. He rolls two
branzing fillets sandwiched
with Santa Barbara sea urchins
into a tight ball and slices it pa-
per thin, He tops the pieces
with coarse sea salt, a squeeze
of leman, seme green onions,
cracked pepper, and a drizzle of
extra virgin olive oil *from Sicily
or Liguria,” Muré says, “not
from Tuscany. It has to be mild
and fruity. The alive oil is the
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Parfait
Nonpareil

WHEN PASTRY CHEF CATHERINE
Schimenti was working at
Craftsteak in New York, she by-
passed the standard steak

house sundae in favor of
“something a little classier*—
parfaits. At Craft Los Angeles
she devotes a rotating selec-
tion on the leunge and dining
room menus to the treats: car-
amel and peanut brittle, olive
il and port-poached figs, tira-
misu, The spice bread parfait
sets a high bar, its gelato made
with ground spice cookies and
swirled with vanilla custard and
house-made mini marshmal-

laws. Come summer, Schimenti
will bring back the strawberry
shortcake parfait, made with
buttermilk ice cream, fresh ber-
ries and their syrup, and little

cuhc'g of pound cake, w 10100

Papri
Chaat

SHEEL JOSHI, OWNER OF SURYA,
and his brother, Neel, are behind
Holy Cow Indian Express,
where trans fats and ghee are
forbidden. In grand LA tradi-
tion, its minimall location belies
excellent food. One of the dishes
we're craziest about is the papri
chaat, a take on nachos. Thick,

chef—wha worked at
Spagoasa 13-year

old—are playful
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short ribs, bread
dding with
Kremes, But dishes

like foie gras-stuffed
quail are sheer
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Small Bites, Welcome to
Big Nights Michael's H
GO £ MCCARTY

The recipes McCarty |
’ of the Table 8 ” kick: startl::l

California cuis
Los Angeles and, vnth
1 this book,
how to repli
at hom
Barbara spot prawns

style

blood orange
sauce, scrambled
ispy eggs
chives—these dishes
share the exuberance
of McCarty and his

restaurants. »
Brown

crunchy papris—chips made
with wheat flour—are layered
with chaat, a misture of garban-
z0%, enions, and potatoes
tossed with tamarind sauce and
lime, cooled with a dose of
creamy yogurt, and sprinkled
with coriander, The contrasting
flavors and textures zip around
your mouth like rcocheting pin-
balls, making for a dizzying sen-
sory overload. Eating the appe-
tizer with your hands is a messy
ition, but you'll want to

Vegan on Tap

JUST BECAUSE YOU DONT DO
meat or dairy doesn’t mean you
shouldn’t be able to enjoy a few

recipes f
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Books That Cook

Recipes and ruminations from our favorite chefs

” Sitverton's
(masthy) quick
ature frozen
peas, canned lentils,
and the occasional
Ritz cracker, but this
white-trash
manifesto. Witness
voltin with
artichoke-leaf sauce

asparagus, morels,
and goat cheese, A
glossary includes
handy tips and brand

2008
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microbrewed suds with your
meal. But Pure Luck, across
From the insanely popular gela-
to bar Scoops in East Holly-
wood, gives vegans a tavern to
call their own, The onetime Ko-
rean take-out shop offers
Frosty pints of craft beer alang
with imventive pub fare: friad
pickles, soft plantain tacos, and
something called the Glasgow
Salad—steaming hot hand-cut
fries smothered in baked beans
and sautéed veggies. The dining
room is offbeat yet quaint, its
bamboo forest decor punctuat-
ed by wood tables with fire en-
qine red chairs and napkins. An
even brighter note is the jack-
fruit used in place of tofu fora
“carnitas” torta and an anmzmg
“pulled pntk"ﬂndwlch »

Desserts
by the Yard

SHERRY YARD

’ Maw you can
make Campton
Place’s coffee cake,
the Rainbow Room's
chocolate soufflé, Mi-
chel Richard’s upside-
down cheesecake, and
thase chocclate boxes
served at the Osears.
Yard offsets precise
instruction with fun
bits about her Brook-
lyn childhood, Spaga’s
kitchen, and the cook-
ies Bill Clin
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