FLOUR + EGGS + LOVE

Two ingredients, give or take. Some mix flour with water, others prefer flour with egg.
But everyones end goal is the magic that is fresh pasta.
By MINERVA THAL




Pasto fresea.. Images of flour-flecked arms determinedly kneading yolk-yellow dough, of nonnas wiping their
brows. with worked forearms, and of clouds of steam rising'from vats of boiling water flit across your mind

with those'words. You salivate, thinking about the pleasuréthat fresh pasta brings; the feeling you get
when You bite through'@homemade noodle rolled justyminutes before cannot be put into words. Each strand
clingsto your fork tines as ifto a friend,then pulls away witha playful bounce. Not every restaurant can
sate the craving for the Italian'staple; the ongs that do pay heed to its cultural traditions

Squash-blossom
ravioll at Brunos.
Oppasite: Julia Holland,
pastain st Andres
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WO POUNDS QF
flour plus three dozen
humanely farm-
produced egg yolks
make vp the recipe far
frash pasta at Antonells
Ristorante, Tha iconic
Italian mainstay, st South Coast Village
in Santa Ang, hes been serving made-
fram-scralch ltalian fare in a walcoming
and romantic atmosphare since 1273,
The rooms are adarned with pholographs
of owner Antonis Cagnolo's life in ltahy;
amaong them, a family vineyard triptych
graces its enotaca’s walla.

Thaugh the menu spans the variows
culsines of [taly's 21 reglons, what ties
tham together at Antanello is the commit-
menl {a fresh pasta and ingrediants,

Mative ta Cagnala’s hometown and
mamead lar its lechnigue, Raviali dal Plin
pays tribute to his childhood in Piedmant.
Pushing ane's thumb inte sach raviale
makes an impression that i then filled
with a mix of roasted vesl, Swiss chard,
Parmesan and eggs. The savary morsels
that result are both delicate and comfort-
ing. Mamma Pinais Cagnolo's mathar's
specialty, shortsrib-stuffed miniature
raviali in a Balogness saucs, The
restaurant's gnocchi are unbelievably
soll and ||3_h'.,m.'|.'h-. {rom ricofta and
served with shallats, sweet basil, Foating
cheese and 5an Marzano tomatoes

tdade daily, the pasta is integral ta the
restaurant's sense of avthenticity, But
thare are ather regional speciallies that
alsa should nat be missed, among them
branging risollo praparad lableside ina
wheel of pecoring; and some 20 desserts

made in-hause—try the spumanit

e s

Brunos Italian Kitehen in Brea is similarly
guided by family traditions, thesa from

the heart af Venice. Chat Peter Serantani
prasents & dining experience amid exposad
brick, dark wood and paintings of gondalas,
to which is added knowladgeabla service.
Bath the lood and beverage manus benalit
fram his dedication to authanticity.

To apen the palate—and to do as Italians
do—begin with &an apertiva. Al Brunos, that
means a Classic Venetian Spritz, mada with
pinat grigio, Aperal, arange and alives. Al of
the cocktails are based on Italian classics.
The Milano Manhaltan is enhanced by
amaerana cherries, the Lambosco Martini by

blackberries. Among bubblias, opt lor the
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Beh Spritz il you're fond of ginger or tha
Amalfi Spritz if you prafer basil and citrus
Pasta made in-house daily, 1he
resteUrant’s centarpiece, uses the finest of
flzurs—additive-tree, nateral Capute "00"—
ﬂT\d -.l‘IIE fru :hru—.-:e. rnake:- E" thl: I'JIHETI:TII’.E.
The popular Pappardelle Bruno finds
ber‘n-_'r_H'y brazed shart ribs and Lakory
roested mushroams hugging silky, wide
nondles. Each farklul of the antrés seems
to conjure feelings of familial warmth=it's
what you'd imagine an ltalian grandmathar
might make to comfart you on & bad day.
Lasagna al Farna features delicate pasta
layars bathad in housemade Bologness
and péchamel. The heartier Bucatini di
Cinghiale featuras wild-bozr sausege.
Round aut the evening with the Budino,
a dreamy pudding layerad with chocolate
ganache and crushad hazelnuts. Prafar
a digastiva? Don'l miss the housemade
limancella, which offers notes of Tahitian

vanilla bean and toasted feanel in svery sip.

Mat many restautants can boaast a full-time
pastaia (pasta cheil on the premises, but
that is just one of the distinctive faatures
of Andrea Ristorante &t the sumptuous
Palican Hill Resart in Mewpar! Coast,

The athar ramarkable show of dedication
1o Iresh pasta daily? A 3-by-3-faod
dedicatad pasta roam, aquipped with a
pasta rollerfextruder imparted from Rome,
wihere Julia Holland hand-makes mare than
two dozen types of pasta daily.

Chel Marco Criscuals insists thal his
nasta be made in-house. Growing up in
Italy, he was surrounded by his mothar's
and grandmathar's fresh, seasonal coaking
and homemade paslas, and he hopes thal
aorme of the warmth and love he falt in theie
kitchan will ba transmitted to his diners here

Thaugh the dishes the chef sarvas hare
are based on traditionzl recipes, they are
anhanced by his culinary experiences wark-
ing around the world and the inspiration
ne derives Irom the Michelin-slarred chels
invited ta cook at the rastaurant during the
properiy's annual autumnal festivities

Criscunla’s exguisite Egg Yolk Raviali 5an
Domenica features oversized ravioli stuffed
with a brilliant srange yolk, served amid
spinach ricotta and drizzled with brown
butter. Shaved white truffls is aptional
whan in season. The sheets of pasta that
anvelap the molten-gold filling are as
luxurious as the sattimg.

Anather draw is Holland's handmads

gnacchi, 2ach little durmpling smoaath and

delicate and prasanted with a sublime
Bolagnesa sauce and luscious burrata

Pair these ar amy of the other spacialties
—such as creamy risollo mized lablesids
i a whazal of Parmigiana-Reggiano—with
ane of the 2,000-pls, masthy [alian wines
Tack on a breathtaking Pacific Deaan viaw
for an unforgettable experience

Old Vine Café ownerfche! Mark McDaonald,
whao studied and trainad in ltaly, has been
making fresh pasta daily since the restaurani
opened, far preferrmg the sleek texture of
fresh pasia to the al dente consistency of
dried pasta. Clessics such as papperdelle,
taghiatelle, gnocchi, orecchictte and cavatelli
affer & range of shapes and surfaces that
affect his chaice of sauce and ingredients
Ol Vine Calé makes ils pasla with egg

yolks rather than with water, produecing

richer and heftier pasla, which he then
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complements with regional ingredients

f a dish denves from southern Italy, for
instance, McDonald adds only cheeses and
produce native to the region

The beef tenderloin Stroganoff is not a
traditional italian dish but can be consid-
ered northern Itzlian, as beef is raised in the
north. Served over housemade tagliatelle
and drizzled with a creamed demi glace, the
entrée is both hearty and tender and, above
all, comforting. Copious amounts of fresh
shitake mushrooms contribute an umami
component that also primas the palate for
the restaurant’s distinctive wines

The lighter tagliatelle al pomodoro =
tossed in a tangy, sweet pomodoro sauce
and heavily snowed with aged pecatino
Romano. The texture of each gently spnngy
tagliatelle nondle shows why many seek out
fresh pasta

Another staple appeals to fans of more
rustic pasta dishes: handmade pappardelle

resting in a pork sausage pomodora ragu

and topped with tresh English peas and
Parmigiano-Reggiano. Thick, wide noodles
of pappardelle stand up 1o the weight of the
ragu and the savory sausage: the peas lend
a welcome pop and textural variance

Every beauvtiful pasts deserves &
besutiful wine: every staff member at Old
Vine i well-versed in paking.

I the 1dza of ltaly end Italian food suggests
an air of romance for vou, you'll appreciate
W Garage in Stanton. That it's in a small
garage seems only to add to the ambiance;
the garage 1= apen, so it feels slfresco. Open
for dinner by reservation only, it overlooks
an immaculate garden whose daily harvests
drive the ever-changing menu. Red-and-
while checkered tablecloths over just a
handiul of wooden tables lend an air of
intimacy, luring guests haping lor a
charming evening to themsalves

More than 20 types of pastas are made

here to accompany the various vegelables
plucked from the garden beds, though
depending on the recipe, chel David Slay
might determine that a dry pasta ts more
appropriate. And though most dishas derive
from the seasonal bounty, there are popular
mainstays

Lasagna al Forno finds nine layers of thin,
fresh noodles stacked with beef Bolognese,
Grana Padano and béchamel, baked for six
to seven hours and served piping hot. The
dish retains the meatiness that lasagna
lovers seek, but the housemade noodles
help make the typically heavy dish some-
what lighter

Il Garage's ngatoni primavera is highly
dependent on what the garden produces;
the harvest 1s tossed with a light pesto
sauce and thosze very locally grown
ingredients for @ particularly haalthiul and
farm-fresh-delicious dish

You'll find Il Garage hidden behnd its
highly acclaimed sibling, ParkAve. ©
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