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Savor a World of Authentic Cuisine

CARNBLILIGHY, IFASRNLESE, SIDCOTTI, AWE WiNn) O8N Tl LafT WidWF OF TEE YIAR.

NEW YEAR'S EVE 77 FLORENCE

A JAPANESE HOLIDAY FEAST in California « The B8ST HAM in the Winld
= TURNIPS Worth Rosting For « The Mors Important PARIS HOTEL KITCHEN
H The Spivit of GENEVER - Gatting 1o the Bottom of OYSTERS ROCKEFELLER 6
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MY NEW YEAR'S

In this ancient Tuscan city, the lovably quirky trattoria

From lall o right; Trattoric Sarga; New Yaars Eve 2001 m full swing 0% Gorgey co-owner Sharan Dddion’s chocolate tark,




: IN FLO RENCE =

called Garga celebrates with an endless party

By SASAH LYSOK * PHOTOGIAPHS BY MALTIN SCEHEIIdER
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Gamberoni con Salsa
Vigliacca
FRhramp rorek Spuey Coarfee aned Tontats Sans]

SERVES B

ViGLiac oA cin mesn sconndred, explarns
Sharon Clddeon, which in the case of & see
meang thar it's spiced wirh chibe peppen. She
anel Crirpa b pan serving this concnerion when
they opened thar tmerons, o 1979, ey sl
likess 3 atogs everahing. foom pasis 10 et kol

B slhip, exivg-vrrpin afroe or!

2 dmw garin, peeled and'
minced

3 rife medinm fomaroe,
roved awd gurrtired

34 Iealian wibafe drind ved sivifes { oo
freige D4), croated, sv S rep, dvied
red p«:}'anrﬁnréf.r

Setlr

200 farge frech ar thawed frozen
Feaedle-ir shwinep Salonr 130 M),
preded, Bewed awd foid slelis intact

2 sbep. copnat

Loaves from 2 sprigs pavifey, chopbed

Ve Hear dehap, of che sil in g large skillec
gver mcsloanm hear, Add garlic and ook, arie
ing with a wander spoon, unril gakden,
abwae 30 seonnads: Aokl onmasoes and chiles,
seapoi 00 fagste with sale, ancd comks crosirng
crigres of tomeanc with the back of the S0t
wrwl stirning eecasianally, wrtil ssuee chick
ens, # 10 minuies. Sor ssace agide, |

2. Heae 2 chep. of che ol in anorher large
skiller cver high hear. Add half rhe shrimg
in a single laver and eook, turning onve,
unril conkeed halbway civeegh, aboate 2 nnin
ures per side, Transfer sheimg o so o plare and
gt neude. Repent poocess wich the ionain
ing & rhep. ol ansd shrimp, [

3. Retorn sume skiller wo medium-high
bgag, Corclully add copna w skiller and
otk ety shaking skillec vver heae, uneil
ileobal evaporase, abeer 30 wonnde. Add
reserved woomnee soice and shirimy and conk,
ll:rn:ulﬂ_ tu.'-l.:::.i::it:.-.!'g.'._ izl :.]lri A0 AFC COMmi-

pletely cooked through, b= mimurs

&, Dvacle shirimp anul saee et weern £ nnpelie
| inm plares, Spoaniig s over aod ooy
| shrremp, thes ':;_l:u'r-.l: s b Fllli‘ witl pqnit!,_

s A R G A

In TUsCaNY, on the gt nighe of the yer,
there 15 oo Dick Clurk. No fakr silver ball
fells from che sky, and no onc sings " Auld
Lang Syne”, Hur oh, there's a parey—Ieal-
imng ol ehe nighe San Silvestro in honor
af Baint Sybveteer, an casly pope (280-335),
whose frast day is December 31 —and
ronighr 1 am here, in my favorite city, Flo-
rencc, ot my fevorice sestaurant, Trattoria
Garga, as chat pacty winds up.

Critga 15 Do a--.hna.r}- tracenria. L is a
crovwecied, dhres-room o cireons wheses walls
gre coversd with colocful menls paineed by
locel wrrises and sositianse in sech & way
et froum behind svery mhle and every lenfy
ported pelm peer images of dark-pysd
women, borses, children, mysterious fand-

scapes. And instrac of classic
Tascan fare, Grarga offers 2 cu- §
rious apalgam of lealian and §
Conrcingneal flavers, pur rg-
gother by a wildly charismaric
Floceartine amist namod CGianlizno
Gorgani (and known as Gargal
and his equally chaoming Canz
dian wife, Sharon Oddsan.

By 10 P this cvening, the
place was packed — oot just
with netives, who flocked wo
Crarga #ven when I Erst canne 1o
krow i, in the lace 19505, but
a0 with Americans, Germans,
_;lu.p.nhﬂr'.'.- Dnmts ﬂgnn I:.'-l"|¢

pur of the kitchen, with Garga himeell oand-
Iy calling wauiess we lewch chem. There were
plartors of veal with tender yourge arrichokes;

| spicy shrimp served “seoumdeel seybe” with

gorlicky romar suee; al denre mgliannd o
a sauce of creem spiked wich the zestof
lemons and omnges plus parmigiane aod
fresh miot. Also soemingly Bying abour wers
zountless botcles of wine - Santa Cristina and
chianes clastico; lush rignanelle; slender bot-
tles af pele, fieay meoscare. From the kitchen
caume 1 clamarous clanging of pans wnd the
strine of (arpl-—SWealng extiavegantly m

rrig pumni=risched shiee, o bandanos thed eroend

Sanan Lynon o o Basos-baad vriser cur-
it .‘rrﬁ'l.ﬂe'g‘-'rn;: a chilaven’s .l.'rmﬁ'srh.u'.rn-h-l’-:mg.

| BOTH PAGES, CLOCKEWISE FROM
» LEFT: SHARON AND GIULIAND GAR-
. GANL THE PLATTA DELLA SIGHONIA,
SHRIMP WITH SPICY GARLIC AND
TOMATO SAUCE; GARGA'S SAL. |
AD STATIOM; A STREET MEAR
GARGA; A MURAL BY FLORENCE.
BASED ARTIST JAMET LAKSILL.

THE PLACE IS

A CROSS

BETWEEN

JEWEL

BOX AND A

CIRCUS







UNTIL THE

SUNRISE

| BOTH PAGES, CLOCKWISE FROM
RIGHT: LITTLE TOASTS WITH
SMOKED MOZZARELLA AHD AMCHO.
YIES; GARGA {LEFTH I HIS KITCHEN:
KEW YREAR'S EYE AT THE TRAT-
TORIAy 5OUS.-CHEF ELID COTZA,
ALESSANDRO GARGANI'S GIRL.
| FRIEND, ELIZABETH D'ALESSANDRO.

hus head—and his sous-chef, Elio, si :“““.a
along o their cuserees of Puccing, Dean Mas

wn, Janses Brovn. Sharon, an carthy redhead,
wio uséd Lo have hair so long and wild that
she resembled a Scocrish wacrior queen bae
who now ook very moch che slsek !

Cratioim propricror, bas been poesacs
the frant of rhe house, where every hle hay
been full. Again and again the has pured
vy peonic who appear hapedully w2 the door,
yearning mwand chis glovang Aladdi

A few minures belore i -i.ifl'-:-u vl
Ihi:ilf'-l'l.'l"i':li..."ﬂ. b‘qan. S.Irq.,:' LEprag 1:-u|||||.':
the restatimar, chacting animasdly wirh her
g Andoea, her elder son, whao works in
the iront of the houte,
sparklers ro the dingrs, whe ,,'r.-.d'n Iy e

l:-rlrl pasEIngE Gl

up, made poascs, =nd barserd
with sncicipatory energy. .. and
rhen the clock stzuck 120 (Glames
ciinked, couples kissed, music
W l'lJ.l'l.'il."'J up, J.:n_: Alewsnd fin,
l'|'|-‘ ":‘II;.EH.I'.I"EI .E-':--}:t-:l.r-l_rlr'
younager son, who wis working
it lonchen, e our inen the
alley owrssde Le restauraite o
cxplods Booan candles, which
cracked and boomed and <hook
the windows sud Elass doos af
the place, Now Lt is sbout &n
hour igco 2002, and the perty
fas not lost an owiice ol 1 oele-
birarany jee, I ks clust ro onee
will leavs rill suncise. I've dooe this befome
My FimiT Mew Yeors Fve as Crarym was in
155902, andd under very differen cimumstmns.
Thas mghr [ was Bebuind the scenes, pranding
ar 1 oool marble counter in froee of che
kirchen, slicing rpe wvocedos ineo a glass sal
ud howl. Though this « ity prides irself on
1 ﬂ'l'l-... alnaase El_JrL.n.l. ' - t'p" |_r_.:| ._;r:l
del Gazga, a hoise specialey, cotacuiacly
un-Flozeanne: it begins with rom soaguls:
fhen comeé & tmhain chonood 1Rfo fough
l.'hl'-!".l-.'.i* g hamdiuwl af & hn'"li neaces of F\E.-:i:_
end hall an avocado, diced. This is cossed with
e splash of lemion Suwicn and a sepcam of green
then coppod with & show
et of coarss pacni giano shavings enc @ hand-

Lademio olive ol




|

Tagliarini del Magnifice |
i Tagirarind swind Covran Zon}

SERves 4
Gia o a eamar ohes dish T Loyessss * 1 Ma-
Enihen” de’ Medsi (1419-1492) end sy it
was indgsred By vessncaboes with Lemon and
oreegs me cattn kocally dusing Carnevals, pre-
cmling Asl Wednesduy, tie beginming of Lenc.

I latrye drwon

i DrERe

T roafe Brariry rrousmy

! t'lul'P hnfrjzdlﬂf'ﬁ-fff

2 g tammac

Larees from & wpripy mrint

Narfs

10 oz frevh tagliecind ar lraguine

! eutr frebiy proved paveigiano-vegziane
1. Bring o larye e of wazer oo a bl over
kigh beat, Meanwhile, gencly sorob lemon
ard oratge wHder Warmn fiAning Warer o
T aary Wy rendod; chen puoe dey with
PR towely, F:i.n-:lg: A Patr pees fram lermon

and prange and ses aide,

2. i encamm, hallanad-halt wel lemos god
omngs wests incoe o large shiller and bodl over
stirzing afien with 8 wooden
sz, until reduoced by cre-guatoer, akbout
W mrinaites. Adhil oogeree sid miltt e coolk
vl alzahal tvapoentes, sbout 2 minaces.
Seasnn s

ol inerm baent

B Bign 'A:ll' '!u-ll'.

3. Add 2 genvrous pinches salt e boiling |
waner, then add pasta and cook, stirrng |
antil just tender, 1%i=2 minntes,
Uisinzg s puir of kivchen monge, ranafen pagta
w0 skillet wich sauce, Add parmigiano
Wz iliee and ooak over rrecddinm

ofter:,

feEgiznn to

bt stirring pasta conscancly, unril sace
ihickein, abowt | minoe mer

= A R G A

ful of sweee ping nuts. 1t s rough und sich
and baroque, and 0o o0 Gin elisL it

I was there seciccly as an underscudy: one
of the regular waiters had broken his leg, and
on an evening like New Year's Eve even an
uncrained Amecican 18 useful. | bl tio culi-
nary background, bul thix % not u fommal ris-
wozunte, and | bad e here s many fmes
that I already koew the mutine. | knotted a

| [ ]
white ieblecioth as u crisp apron over my

wirin Levi's and then sxrmied plares, cleared
Cizbees, xrict cut slioe niver &8ice of torma al coc-
verdistes aned Shwron's cheeseenke—rreverently
ir="Timew: wiwd mads smooch wich Philade!
r‘l-.ll: {Tre=afi |'.r'i:"pr' II'II'I mlm-an['.

I kued lucked fneo becoming o regolar ac
Garga, In 1987, 1 went ro Plomence on o
vosely planined lade berween
high schoo! ana colleges o sndy
arr hivturg, It felear che rime Like
1 proper, romantic thing o do.
| renree a sorvber lierle moom o
rhe home of an olegane widow
ph & §Tony, narfow old strcee
where Cralileg once lived and
whcrr Dostoyovsky wioore Toe
fdige. | mer orher studencs,
miosrly Engiinh, Avsrealion, amd
(3orman. We visired che Uthzi
end rhe Accademia and went o
churches ro look ar frescoes by
Criptto and Masaccio; ac nighe
we afe in cheap pirzenias and

cisco-danced. We feaded ofl poung Tralinn
e who were a8 ubnguiicas, irlsorimznace,
and persisient o5 mosguicoes. | read Cellini
mrel Vigari. But 1 was still o roerisr, 8 tranrers,
and | drescled the mament every day wher
the stires Lhut fur .|:||1r'i‘1r 'I‘!':q' Em;l,]] Brumres
rareling down with a rerrible hoality. The
pirza and gelaro | usually ete while leaning
apsinge a wall were losiog cheir fun, ux was
the drudgery of slapdash stademt living
Then, lare one moming in surly spring,
| was in an anricues stone Dayving a pair of
mund-rimmod roreoiseshell sunglesss and
chacring wich the owners. Some fricods of
theirs knocked on che window wne pokerd
their heads throogh the door. “We're poing
to luoch now,” coc asloed. Then, Jooking at

BOTH PAGES, CLOCKWISE FROM
RIGHT: TAGLIARINI WITH CITRUS
LEST; A COUPLE SHARE A NEW
YEAR'S EYE KISS AT THE TRAT.
TORIA; SHOPPERS OM FLO.
REMCE'S FAMED PONTE YECCHIO;
SHAROK ODDSOK GREETING
AMD MIHNGLING WITH GUESTS.

i TCI' Fﬁ

LEAP OF

FAITH FGF‘. M

TO EAT

TH TH

LO CALS




me, | 0 J:ﬁ-k!::.‘:'. "Wranld Y Lile= i Cormc
with wif"—and in o montent of startling
boldness, | sald yes, We went 1o Gargs

[ vHOsk vays, Gacga wis 3 sl lsr pdace
o the dusty, sunny litile via del Mom. (Now
ke 3% sivvmresd down dhe comd, 1o the fronre of
wiiat wus onoe o bishop's palece.} Even ther,
thauyh, Gosgs and Sharon were skerch
b EXPOIREA pians on nepking. Ir was
immssihile oot o ket v aff wirh rhem, cvwee
for 0 shy seoansrs. Sltasen: -ame my goner
e rrEngianse sl guide, Ganga rhe maschis
Lt rlJE-kEﬂ::‘.;J".g [arve lrl-l}' seeairod dishe
T s o LY, He Pt £ pafe of render s
pherri wich @ crmemy pele sauce o froar of
e Ir weas delicioons, | add—Bbine whes was
ir® “Lamb’s braing,” he sid einmphandy, &
my now inends diswdlved in foughres, (W hat
ool o b dwtagrh s weel 1) I rasood woar-
deoul, and so did pasra wirth lamb's icres- .
rincs, aoad Lie ancienr Florensine specialty
macit with tocstens iongombs. One aftomean,
I easted my Grse fresh shaved roeffics, acop
pasca with bucter; rhe nromarks steam curd-
ing Wy loom e plare gave me a2 shodder of
pleasuns pod alay seme fear—chig was same-
rhing that vie mighr nover ot cnough el
It waz shicking and infocrious, becauss
my soul waxs nor primed. [ grew L if m
househald of cooks and gardencrs bur spen:
my childlood and recns adamancly cesin-
ing good load. | was knowa bor my hacied
of vamamtoss, | didn'r like saland, T liked
white beend. 1 so loarhed my mother’s
homentads mariram savce wich ondon and
| garic vt when | rascod Reagh ac a frieod's
house it tamne ax a surpeise and a veliel—
wnsdarm, smoarh, swoct. [ had aever eiten
£ alive, = mushroorn, £ Site of EZEEant,
And sow heee | wos, hoppily devouring an
sppetizer of smoky scamorze chesse with
sochovies, | had made a surangs leap of
{aith, ¢ rhar [ can coly put dows o the
trcdixicating chance these rstuurant owoe-
EFE SAWE M 00 BKE 4 2eal ki the esble with
their extraded, food-obeeoesd family.

| went home o Jane thar years, fuss as rhe
einvy wi bl srpawbrnes were coming fnmo gea-
st | had moved out of the signoras flar by
chers andd (et g raflials, suo=fiied ATAITICNE
in & quarics aotosions for irs popularion of
exauisitely beautiil rranyvesrites. Because
of Grargs, I ceturned knowing far more |
abair chings like amigula, €lky green alive
ofl, and mil]-;:,' nearcs of frosh moszacells




Scaloppine di Vitello
all’Avecado
f Wil Catfery st Anvicwcle simad Tl Craum)

SERBVES A
"1y 15749, Sharon sayvs, ~ iy hosbard dis-
rrverad pvieecon,” Fiesy e prat rhom in The

hoise malad; then he croaeed ehis el digh.

Forbap, exiva-pirpin alioe ol

4 b bareer

4 o M on, paws bewslesr vead fom,
pocendesd 18 4% pheckmens

T

< N, cag

i cwp Dagry cream

R Yl T T

i l‘flri'r aris ardenaale, Galted femplieotie,
Prted, peeledy and Jied

I"r..'.u';'-'."_l[ ;.:M'.n'r.'al' Ifagh r'-f":r

1« Hest odive il and | Lll:.p ol e bytrer
vopecher io o large skilles ovee ligh biea

Sezsor veul with salt 1o tasie, add 1o gkillex,
atatd spar apdl well bosermed on encl s3de and
fust cocked theough, 30-00 sevonds pa
siche. Teatmler wo o plate and set aide,

1+'|:'_'|Ir‘_-h:-.-:_l.'|.'-\.|.f|:: TR R PO ST abcilber, R
wirh & kitchen march, asd doat ungl famet
wiibsache, abaral S0 wecnneis, Add <ocam, ik
fle ail, andd the remaining 3 thep batter and
NG BT A L T brrmnis? bars gk
10 hasiom of dkillet wich 2 wooden gpoan,
witid il g has sewinnees] ||: GRL GURTTeT, 23
miinuies, Keturn weal and ANy SCun T P |
jaers oo sksilber aned conk, Spaiecit g ST oRrl
e, niil wenl i s heoed ¢ oo, abowi

W ol Acljiige season g

3. Divide veal berween 4 plates, jponn sauce
ez mzwt, and armnge svocsdo slices on tog
Seaunt b0 wate with PenteT B e mble




CHIANTI

ai'qﬁ_ EAT CRUSTY

BOTH PAGES, CLOCKXWISE FROM
RIGHT: YEAL CUTLETS WITH
AYOCADD AND TRUFFLE CREAM,
CELEBRANTS AT THE MOMENT
THE CLOCK STRIKES MIDMIGHT;
REMMANTS OF FESTIVITIES LINE
A TABLE; GARGA REVELERS WITH
THEIR DRINKS AND SPARKLERS.

=

by s - e
ey

. o
p e A
e * a "1
:

all zrf
Liefiwe TLE:‘_Hll.' Fevd bedrime a Beatud anne—
thiert | did abaer arr histocy.

FIVE YEARS LATER, just ave of calleye, |
wis toiling @ a glocifed wrreracy in London,
sounTing whe weelks until my work permir
expized, whieni a Fiend phaanod. She was Hoing
ro [locsice for an a coarse —why didn'r 1
oome? She would painie; 1 could write, Thees
wiecks later, |was bucte ar Gorga

Ie: the time rhat had passed, Giulisno and
Sharon’s paper deewns had blossaned on the
via del Mor, The dusty gald fugade of the
place locked rhe sane m me, but de pair had
acrually moved Bve meress doan the road poed
new had theee diniogg mooms, Tl snticua

r
-

fans and aceisrs who hed caren
laey hatsches there had dispersed,
bac ] inzde g few [miend, Amen
ca, a ke blond wedter o Cal
ifarniz, whose Talian boyfriond,
Locerzn, was a waiter ar Garga,
so there wis ao yuestion of
where we'd spend vur rime
Once again I talked hre iace
rie nighr with Sharon and
Garga, drinking chianei and
canng crugey br=ad slerhered
with creamy stracching cheege
and sprinkled with zmalr and
pepper. Poople smaked and
played cards, l:q:;;a made ox

novelties in America in chose deys | eravagans skecches on a eloth napkin and

sevimies palied our his painchrushes and
stanied & canvas. | sar in on staff meals oo eat
chings likec cender pappardall= with o woodsy
brown rabbic sauce:. | listened ro sgguments
abonst eiry politics and how pallured the Amo
wis, (Crrya & an erdent advocate for ehe ver,
planving rhousands of fowers on ez banks
and tlands; be & even attached ro it saush-
raunt et orce beld & Fanerd Sor oz ke called
Mauarizio.) Lies and sinkes wers & fraguent
wopic amid occasional shouting over a dish
thar wag now cursicd oo bl on rime.
Sinee my i erip 0o Flormee, I ot sense
of the quixnti notions I'd ance had abour
lnaly, bae T wiss srill sunack by che puss pleas
ure s frocpuent by disploasd in connection with

o SR




Crostini di Scamorza
& A :;ughe

#r Swwndbrel Magrrredia

Ot meny e subsn

hear owen o 31 Eings 4 snchun

O oazug saived poes) and pac dry. Warm

| anchio andl W cup exiru-virgin plive m

| iciether-ina stmall gilley ones caeilivin hsat

thie ol |

Haloe wpa sl o bieg




Biscotti di Prate
:'F:.u.'s-!r_r.l'r{ e )
MARES annuT 4 pozdN
i 0F the few H.“.frlg- trmdition] lialian
:|-|:I=H.|=:|Eu:"| [ {'.-';I.l"l':'-'l s threr Tewan coukivs

3 ¥k varpe oy

25 CEpE flgar

3 udhole egpi
gyl

L oip Bubing pnvder

b bipr, sl

2 Prisrclied gailiren
thresds

Fonps sulfad wi-
mrcand, foarineed

Ve Prebar oeen o 335% Line s large ek
shiee wirh jurchiment paper and sor atids

L. Put iloor on 2 leassarfce, ghepe e @
el wneh yrer heals, e mialee 3 owel] G
rhe perseer, Add ssarn, 7 of che while s v
| yolle, lwcir:g poanle, Lokt galizon. w0l 3 thsp.
wirbes 2 well andd Beas 1oeeilies with VAL hi-
gers or a fork. Continue beating, geadually
| incorponczing feas P icasds odpe of wedl,
uptid doagh comes 1ageikes ol will be
il Add abments snd Jewee with both unch
wiste cowegh s ooy, =2 mamsess, Crortes
dhiragh, rollinos | AT X 10° bos, and drmnge
ua prepared hakicg sheet 2! apare.

3. Beat this rsmaiing whole gp i el
Baw!, then o digph logs wich soane of
i, Trainslis Sl loge 26 aven anied bake wit-
fil graldess bevann om negs, aboor A% minucey

Riemgve brking sheer From aven ated use a
lang emgtial goasuly en iranfer doogly Jogs w
B cutiing board, Carcfiully cor loge crom wise
willi & werrmson B (loss il be a 2 frayr-
el ines Ve l=thick ¢ookivs. Retusn conkizs
o bieckizig sheer aml armogs, vt side up, in
e wingle bayer, Bake covkis unel pale secewn,
20-29 minates. S codkies aside v coal
cutiepietely before gervicg. Cookics will keep

[ ! - . "
Lur up ol mench i e I:HIF:‘II.’ [ e Tl iy

| GUID

ipis

FLORENCE

Coriry vode: 59
Lity code: 053
Bechamgs m= | eaen = 51

M ik il Pax, and S

MonEza e —E25 534

Fhers ari ws MR _-'.'.-;.'.-rr_.'.f.-: P Bl afreed Neminy
Ficfariren, bt ARiralia fiiee r the ity Friee Nisis
watad Aadas end Apr Foorr v Fioreges sote Pavia,
T dp oo o vy avppabile Darie vkt fre=s Bk Bose
Fmbin oap and bardf Bawa} and M ulas Tebout v
sod @ balf bowrd} ta Flovente. Cali Cor Tonrs for
salarmaiien o rand Sicdeel; (RRNCTT HALL

Where 15 Siay

| HOTEL SAYODY ¥z deld s liparidfion F (20 351

| fux 2735 588 vaowlurdiomm i), Barer 3130

PE e, Riomased o spucer neeed wich eabdy
TLIFE e :.'I-'J.I,-"I"l‘:m v B Dhocso fand abo
wetaly wt sbeoics weallle frowy Thoeesia Uanes), ohilx g
e Doeel hax 107 rooans Soursd 1ne bailding

(1]

daniag ek oo L5905, Ap c¥rensive eV
was-rontslened i 2N b @tegde g IIEJ,:I.-";‘.J-:!"
harel. Magy of che foome Save views of =ik
the padeva ue the Daonme, The Dlocoi e petri
rans faadrae) end Bar gpl our epe the s

iewnrne i, and & eeral bimder s ofiend
o Mo Year's Eve

HOTEL RIVER .’_.w.gg,-r.:.r:. e i Vrobow 87
I3t 2544 V33 Y) Radee B8 10=5 1900 o
braakienn sl Cooniorialie el durl‘."lll'l'];' b=
et bpwialhoy b ubad, tiids 38-room hiarel g
tighat um gae haries ef (he Ao, A Belpfol seali
szl serviees i (mimlly Towd B I iy ek
tanks €Y Spat 4 aent vabus, Be sawe ro ak e
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TRATTORIA SARGA rr o fifors gR 77T FOy
Muderats, Cload Mosdays. Toe Winw Yeai's Eve,
¢ Tor
abrur 8100 per person fEarizning mony of il
hnicer spacinliies) such ie iacalira del B R
ragliann: el maoansitico, and chersecake obells
Sheran (208 recipe, page T

Crarge Bovs o gpecial tonsecenree din

LA CUCING DEL GARGA, wrrowy ehn stron frgen
e resrroca, olbsts opvesday cnn 'cms LIRS At
B2 5% frown Matday thimegh Saconhay, Ricenty
ir fan B gun to dE weekdlong comrsesin sl

Thgcary. Por schedulor and proves, eall i imte-

rievere Al Sheton Oddeanar pargniio b g




Torta al Cioccolato
bl Tars)

Makes ore 10" TanT

SUHARDN maye ehe makes thiy wont o an aloer-

narive 10 ohe panna coct {Looked oo serad |

in most focal rrattons. Digestives are English
gwoer whear coackens twhen wich oo

FOx THE CRUST:
= ¥ cnp frmely ovseded digestiver (Engivsh
wibale wheat bheniis}
7 Haf sugar
< iaf sovcaltod farver, meltad

FORL THE FILLIMG:

16 s bittertoee! chocslarie, chadiped

2 g Beaary cream

3 s el
I« For sl orust: Peshimst oven o 3507, Mix
erughed hiscuits and sugsr toperher in a

e i bowl. Add bBurier and stir nncil |

well comzliined. Transder crumb mixeune co
& 107 falye-botiom sarc pan. Using vour
hamds, spoved oixture out in en Bwn Eayer,
then wse your iugereps 10 peoks cramis miye
tone ite botigsn and up side of pan o isom
un even Lruge, Tracsfer 1o a baking shees and
bkt wotal wruse s et mnd lighely 2olden in

| places, pbout 1% minuses. Ser orosr achile

il g |Ju'.1|'~.l:ll.':'|r eonal,

2. For che Hlling: Melt < botolote in'a medi=
um hearproof bowl g0t over o medium por

| of genrly simmering witer ever medicm-
| tow hear, stirming constantly, sbour 5 min=

=

uics, Bornove bowl (rom hewt and ot aside.
Hear crenm inoa melivo ssccepan over
medinm hear wndil bulller appear srannd
ingidde exdpe of pan ond Cream e faee aboae
i h.'lll':. then remmove AL foumy hear, Mean-
while, pit cpg valks ivte o medium mixing
bowl and whigk until smooth, Gradually
whisk abaur ¥ cup of chie bot cream ingo
yolks, chen stir epy cromim mixture back inn
par af har eream. Gradually add egp=oream
mixtane to bowd of inelied cluscolase, s
ring unjil well combined and smooch.

3. Pour filling inea peepansl crus und set
msdde until eont,
refrizerane uncll chocobine i complecsdr 51,

abotan 200 minwtes, dhien

el 3 oy, Remowve oucer ving of gan pane, |

Serve with sliced srsawhernies, i you like.

e c—

w3

| Traticia Curga. Thoss burtefly-bright waile,
| the Verdi Bellowing from the kitchen.. Lvery
night fulr like New Year's Eve,

MNow 2002 15 another yeur | have mng
in here. For a moment or twa | think of my
home in Deston; I miss my seven-year-old
dagghrer It is four o'clock in the morning,
and the room is eavy with cigar smolkc
Chesomas [ighu suill Blink in rhe kirchen
Shasen, Garga, nd | rrade picnases, Gargs
vakeas out Magic Markers and doows me a pic
tare on @ white clorh napkio—a man in 2
rorwlooit. o the Arno. Te festoods i widh dabe
af the expersive sootch he is dnnking unul
the colors: bleed as on 2 tic-dye T-shiry; lages,
this dump mermenro will £ sy entive suit-
case with rhe scene of whisky,
puzzhing 3 cusroms ofboes

In che end, we say good-bye
nat once ke five oc six times, [
remember back cea yeazz, a
almoss onc o'clock in the mam-
ing on rhe firse day of che New
Year, champagne borcies empuy.
The border borween servés and
diner, alwayvs thin ot best here,
had croded completely. But one
couple were seill seaned. Been by
| Flarence’s high standard they
were boch achingly gond look-
ing. He was sieek und Cary :
IT_'-IIEH .L:':h and she was dazkly EUN

radiznt and dos-eved in 2 chic black sneie
wilh a white cloch gardenia pinned ro one
lepel. They srmed o have eves for no oac |
bue esch other and sat with rheir Ragds |
cluped arop the mble dunng the dancing end
wigsing. As ] cleared che bt of the dessert
plarcs from cheis whis, the girl seniled up ac
me. “What a beavtiful Aower” 1 gaid, and, in
wiar soomed Like a single gracefal movernene,
she stood, kissed e on both cheeks, unfis-
teoed che whice gusdenin froen her own luped,
and pinned it w0 my owmn, pale blue shire, g

IR THE Saveun KITCHEN, gape BU:
A ricipe for Shavears sigmatuory chessrcats desers;
THE PARTRY, fape 04: A mesilsrdor soaree
fir oraleriny Lislian whole deied red chiler.

§ BOTH PAGES, CLOCKWISE FROM
LEFT: AUTHOR LYDON WITH
GARGA AT & A, O HEW YEAR'S
3 DAY, SHARCH 'S CHOCOLATE TART:

§ PRATO-STYLE COOKIES AND VIR
= SANTO, THE FAMED TUSCAN
DESSERT WINE, & VIEW OF FLD-
REHCE AHD THE ABRNO RIVER.

THE BORDER

BETWEEN

EF&"u’EE AND

DINER

COMPLETELY

ERODES




|

POUNDING IT OUT

nthe Sa¥vEUR kite

I!'J I‘ ['Jhl-:ll'r'll I

kening eut salmon

on page 4. Onae «

like mast of us,

vou dan't shice salmen Jik
d pro. AIra s k

hia-sliced salmon on the
plate, lny & c wrap direckly
on the Fisk, gently pound slhices with the

baiiom af a rasuring cup tabove) or

T & H E N

Smooth Operator

C

always predermed e stnoacher,
ghier Amcncan seyle cream

cheese cheesecake to its dense, crumbly

lialaim ceusin, made wirh ncowa, When

shie opened Garga, che tratoria she co-

vens in Florence (see puge 70), chen, the

dechibed 10 buck Tuscan tradirion and of-

fer thwe dissere of her oen dreams (helow),

MAKING THE GRADE

| reclawrants—has bocame mons wide-
spread in the United States in the

past decade or so, and you don't have to be

| an experk ba hogw that only the very freshest

Fish, handled properly, should be con-
sumed this way, But how can we tell
which fish is just out of the water and
which has boen lying arcund oll week?
Many [ish sellers try to reassure their
customers by marking their best culs
“sushi grade”. We couldn’t help won-
dering, though, what that term really
maans. lv it a relizble sign of quality or
a mara marketing tool? The bruth i, ik

ating raw fish=at home as well asin |

can be both. Mo governing board or agency
debermines what Fish qualifies as sushi grade.
Even though most fish are rated by those whe
cabch them, based on bime out of the water,
marbling, and other foctars, there's nothing
to provent someone from labeling & sub-
par piece of fish as sushi grade. When
shopping for tuna ta make the hand
rolls on page 59 or the salmon for
> the carpaccio on page 84, don't
believe what you read. Instead, grade
the fith yourself: loak for Firm, vibrant,
uniformly colored Flesh that smells
sweet and briny I the BPCCIMEn teEms
at all Fishy, cut balt. —WINNIE YANG

AMa Ay Sharen Ocobonn Tee

N, B

Sharon's Cheesecake

MAakies oxnp 10" CAXKE

SHARGN Oposn et swect whiot diges- |
nowe Bsduits in lisr chirseabe cras iistesd
al the more 1.H\ZIIII:I.':II'.1|lr'.'I|"|1.l'I1 craclecrs.

Fox vty causr:
2 vaipr froely crmibfied ofrpevdiver ¢ Eaglich
wedade reliear bewiii]
F rbap. angare
+ rhip. gmialied barter, meliod
Foz Tur viLLiNeG:
! B emp cravn dhese
15 cup plue 2t wusorrirone
! .".HIE' Ly
Fepgs

FOR TR TOFFING:

! cap plain yogurs
{ Ehdf. sugerr

-

5 lip. wamdls veivart

. For vt crasic Poekest vven g 3259 Mix
rriashed biscupcs and sugar ciiperher 1a a
mecliom Bawl. Add Buteer and e o wel!
rombingl Transler crumdy minetore ron 100
springiorm pon. Usiog wiur hands, gprend
PEIXIANG Suil iEnan: even Ly rher 050 vour
FIRELITIL L e marnc miEraee i b
riy anad dp side ol i abwsir 1% ia lorm
s 2w crust. Traoofor s babing shees and
bk wotl cruse ivoser apd poldon o plages,
U5 0 e, Ser omase osiede wnnl oo

2. b thie Il oot cronm checse aimd pne
carpune vpetler 0@ mising bew! witl an
eletune anixer on madivm spesd azul light
ated fudTy, whoasr | minwee; Bedate eed o
smeechicitn=bovar il grashually aeidl EVTTEH lscrar-
inng well, abour | ssingee, Add cpps, one a7
& wimne, bearing shorpyphly wier each sddi-
tion, Pomr filling into grusy aed bake unril
just scr, A0-45 minuics. Kenerer cistaenbe
from eaven and 5ot ssade o v Vor 5 minors

3. Far the rojesng: Cuanlive FURITE, SHRar,
and vanla in a mediuon bowl. Poor onro
checsecaloe, siodading it ouz toocover rop ol
cheesecake compleucly, Sar avide ar room
rerprature ¢ least 2 boues befoee sorving,

&. Run a kaufe bevween croer anad insade
ring of pan and rennave Snp. Seove chocse-
vaks with shiced scrawberrios, i# you Like,

mihy RSl W) oAid



