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FOOD. DRINK. FUN.

~E C !
This Lower Manhattan “labora-
tory” uses locally grown and
arganic ingredients when
pessible and encourages chefs
to collsborate on ideas. 5o far,
their 75 flavars Include Pear
William and Fromage Blanc,
lee cream can be defivered
anywhere within the U5 £l
Labaratorio del Gelato, 520 per
gallon; $4.75 per pint at www,
lLaboratoricdelgelato.com.

Ganesh Is absa in charge of
education, knowledge, wis-
som, literature, and the fine
w15 The Ganesh Snackbou,
£7.95 at www.miphee.com

Hot Pot S
A delicate bowl made from
real purple potatoes cured,
pressed, and aged for several
days is not the most practical
object— it hotds no liguid

™ Givea Fig
Fig, the Raver of the moment,
is winningly balanced with

2 shallats in Tulocay's Fig and
c and must be protected from
Roasted Shallot with Sherry t
sunltight and humidity —but
Fa Tapenade, $8 for 9 ounces unbig! amidity — b
=ere’s 3 thinking person's (255 milliliters) at it swre is pretty, Colors may
g o4 Semof g £ vary slightly, Potato Parch-
setiar-and-answer cards Hdi oS, ment Bawl, 528 from www

Sor axample, "By law, what uncammongoods.com.
dces. reserve’ mean on 3

sortie of American wineT"). Also
mailable: ChocolateSmarts,
FacdSenarts and SexSmarts. (The \ i pasta—call us old-fashioned,
swer? Nathing.) WineSmarts, | but it’s hard 1o beat the

525 at www, wishingfish.com. ’ classics, McEvoy’s olive oil,
made from Tuscan varietals

i and grown in California, s a
’ e i contender. The oil ts extracted
| rather than pressed; the taste
is fresh and peppery; and the
«alor ks a gorgeous golden
green. Traditional Blend
McEvoy Olive 0 2004 Relesse
520 for 375 milliliters at www.
mevoyranch.com

ing in the high-end cof-

e world, Restaurant Alsin
Sucaise, Le Cirgue 2000, and
Saniel, for example, now serve
s Colombe. All coffee ks sold In
pound increments and costs
sound 511.25 per pound at
www [agolombe.com,

A Let
A rich, satistying classic. Cinna-
mon and Walnut Bundt Cake,
525 {small, serves four to sia)
AT W EINErMANS.Com,

i EXTRA VIRGIN oo
Skown & #*°

LUXURIOUS CHOCOLATE

FOOD. DRINK. FU

i loboratorie
d gelalo

A Eureka! Gelato!
This Lower Manhattan “labora-
tory” uses locally grown and
organic ingredients when
possible and encourages chefs
to collaborate on ideas. So far,
their 75 flavors include Pear
William and Fromage Blanc.
Ice cream can be delivered
anywhere within the U.S. El
Laboratorio del Gelato, $20 per
gallon; $4.75 per pint at www.
laboratoriodelgelato.com.



