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Fruit-llavored ices are
chilling out on New York City
dessert menus,
By Jonathan Hayes

few vears back, T spent 2 |.-|:u|-L- al

wereks im Oaxaca, Mexico, It was, of

COUTSE, an eatng hnlid.ly. buz 10 exke

e languars hetwoon breakfast on the
rdcale and lunch ar wherever, 1 sranged French
comenatian lessons with a bkable chap named
Hervéd His exience in the pown was pare -\-hpr
Realism, predicared on the notion that wcating Chaca-
can chpulme — fried grasshoppers — has the same
mvstical somediv-you-will-returmn offect as a com
tassed over the shoulder into the Trevi Founessn,
On 2 vourhiul dare, 2 visiting Hervd had downed a
cricket or rwo 3 coaple of blocks from the zéeslo in
Benito Jukrez Market: when I met him years larer,
he was Enving im Ohancaca, still blinking wik ul.:rprh.r.
gvang French classes 1o pass the time.

He was a good guy a Gascon (1 think) with an ex-
cellemt palace and 3 parganiusa sppetite for e Al
e — marine life, plam life, mammals, andy
ete., preferably with batter and garkic. He comidered
Oaxaca a gastronomic heaven, snd we bonded over
by contenticn that male megro aesaguerto woald be
betrer showcased with duck, since it overpowers the
hapless chicken it unally accompanies. For my fioa-
mal kast meal duaring moy sy, 1invieed him o dise =
® resrnarany har 1.Pﬁulind§n reponal foods d;I,inF'
back te Before Christopher Calumbus dropped an-
chor in the Mew World.

Eating in Ouxaca is ke eatimp i France, with
high higghs and grialy disappointments; that final af-
termoan provided boch, We began with Lirge, decp-
fraed fish ovasien the color amd mealy texture of
cam sticks, which armved at our rable in 2 venom-
ous fume of roceing fish, As [ chewed, | irrqlg‘iru'd
the roc sace busking torpidly on the griddie-hor
n'lofmp of & Oaxacan Bus & it wound gy way slaw-
Iv from the distant share 1o the mounasin cirw.

e weas a rebiel o e an 1o LI'H_'{;JLEM &M.
chu.rl.'udlp.mu in 2 comano-hased wuce, & kend af
repeile caccurore, The mes waed a bit ke chicken,
of cinsiee, s sl a et like ind amad, most wimkingly,
like rabbit. Unfortunately, the iguana is small encugh
char ren manzer whas b cuin ven'ie cat ing, vou'ne a|u.1:rl|.
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the dessers mena like kudeu, new
flavors boldly forcing aside the of-
fere pamna coma and the hoary mal-
ten chocolase cake. At Trinity in the
Tribeca Grand, for example. the
chef, Franklin Becker, festures a
usting of three different melons
glazed with three different liquewrs
and served with three sorbets (each
of which combane two different fla-
vors = Thai basil-lemongrass, ly-
chee-pickled ginger and Muscat
grape-sagarcanc), Becker's sorbets
have even colonized the cockeal
maenw, with a kir rovale bused on
cassis sorber and a Bellini with
white-peach sorbet in the works.
This makes good business sense;
since agood sorbet comains nothing
but fruit jaice or purée with sugar,
the cost s lowe To pasry chefs,
though, the issue goes far beyond
kitchen economics; a sorbet
captures the ewsence of a fruir, To
make a sorbet is to rﬁ:nmzl:!lﬂrly.
to transform a
n”ruu ml«hullmm‘ludi
ptuua'::fnmcmddm
i equaled only by
fine

f you're the sort who talks se-
shaut and sorbets,
you'll scon ywmllu]m&:r;
der's Laboratonio del Gelato on
Lewer East Side. Snyder, who co-
founded Ciso Bells in the 80%
makes sorbers that coasist of noth-
ing but Frui, sugsr and wates, with
an occasional pinch of vicamin-C
puu'ﬂrrmpmrmthmﬂu
discourse is an carmnest susurrus of
mtmﬁ:“mdwhul and
“in season,” "pﬂ'fonl]rrq)e.

possible, opae,” “Saelly e
u!ﬂ."ﬂmlplmlﬂytnﬂhmﬂut
I would be n-rJud.lqr a reape I
whi up mysell, 3 panry sorbet
mﬁ::\rmpm l]idwﬂ.:h-uyn
up infused with kaffirlime leaves
wmpmg:ﬁn&mm
WS pretry
mmﬁﬂtrﬂrﬁnﬂp.lu:u.lﬂgnﬁm
my mother were [ to say, “Mother,
bared with the single ke in Manhat-
tan, I'm off to tour the Aeshposs of
the Orriene, and T don’y expect 1o be
back until I've found a wafe.™
The thing is, Jon's picty and asce-
tisen are completely balinced by his
besutiful ices. He makes appros-
inanely 100 d&fferent gelari and sor-
bets, almost all single flavors. His
sorbets are simple 1o make. They're
nothing bt water, sugar, air and a
flavoring agene. IF a can be
made into a bqusd, it can be made
ine a sorbet, As a general rule, the

pastry chef Bill Yoises of Josephs
rESEaarant amixture of
85 percent fruit juice o purée and 15
percent sugar am‘]!:wr.]'l'fww\-
bt mixture i too sugary, it won't se
yielding 4 sweet, Fffuuy
(Tell yousr guests iv's & “fruir
snw "} Tewr liele sugar, and it'll be
icy (2 “grania'). Make sure tha
ru'ur!-urbetmi:isumldapouiblr
fgpmg imo the machine —
muost of us have those weeny freez-
er-canister deabies, though they sl
do ehe job. And trust me: if the end
result isn't the prertiest thang in the
world, il sill naste preuy nice. So
experiment! Mess things wp! What's
the worst that ¢an ni A coa
of dollars down the drain? A
when you bid for perfection! Let
vour imagination guide your creat-
ing hand.

When he's invited o a dinner par-
v Yosses sometimes picks wp a
blend of beet and apple from his
neighborhood fuice bar, rnning it in
his ice-cream maching for 3 quick in-
termezzo sorbet. And Sam Mason,
at W50, offers a fantastic “lai=
son” course [(between the savory
and the sweet) of celery sarbet with
pearut-buatter Rice Krigpies and cin-
nemon-poached rizsing, The dessert
was inspired by a snack he used 1w
cat growing up in the South: 3 cclery
stalk shathered with peanut bugrer
and then topped with raisins, “Ants
ona Log™ — an insect-studded des-
semy thar Hervé would have loved.

“Tomato-Water Sorbet
With Mim

[FROM BILL VOSSES,
JUREFHS RISTALBANT)

B ripe havirloam bomaioes (shout 214
poesmeda)

B veaspumiees Fleur de 5ol an aimy goeed
nale

12 branches mint leaves, siems
remaved

ta wialk of lemongrss, chopped fime
Freshly yround white prppes

1. Remove stems from comaroes
and place mn a food processor
with the sale, Run for 50 seconds
tantil well beoken up, bur ot
a purte, Add the mint. Run for
10 moee seconds,

2. Place a comon cloth (a thin
towel, not cheesecloth) m the
boeeom of 3 bowl and pour the
contents of the food processor into

it. Bring the comers together to
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