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Childhood comfort food
back for another helping

Nostalgic burst
brings carbs back
in a big way

By Carcle Dixon
Special for LISA TODAY

Nnt long agn, it seemed the entire coun-
try's diet-conscious were worshiping at the
temiple of low-carb.

From the Atkins diet to low-carbohy-
drate breads, pastas and chcmlate bars,
Americans were hooked. WEJghI:
but worried about their: rol from
all the steak, eggs and cheese they ate,

Plus, they were tired of depri them-
selves of carb-laden comfort foods, espe-
cially those remuﬂscnnrof:hlld hmd

Bread bars and Eug:aki‘
mrgmn top chefs Eurtmgchﬂd—
ites with a twist back on their
menus, Now I'ﬁSHl.ITﬂI‘IfEﬂE‘J‘S cant gel
enough truffle mac "n’ cheese, p cﬂatam
dishes, artisanal breads and fanr:y
cakes, Chicken

Califormia’s B—ycar-ulri E-rca Bakery
now distributes to more than 44 states,
Wolfgang Puck eateries and Four Seasons
hotels, “The Mortheast has been a big

weh area, while Southern California and

Pacific Morthwwest continue to grow,”
CED John Yamin says. "We built a new bak-
ery in New Jersey to help keep up with the
demand on the East Coast.”

Sales of artisanal bread nationwide have
increased an average of 4% a year the past
three years and represent 13% of the bread
markr‘r.‘thmmé:ﬁ};

In Saugalito, Larry Mindel, founder/
director of the Italian restaurant and bakery
chain Il Fornaio, also has seen a carb come-
back. “In 2003-2004, low-carb hit the
scene. We saw our percentage of pasta
dishes decline from 33%-34% to 305-31% of
total sales, Our menu mix has since re-

turned to pre-craze . and we are
experiencing even nurmbers: 34% of
our sales is pasta.”

The company is building an 85,000-
square-foot bread-baki ity to keep

up with demand. The old facility has been

at full capacity for two years and is
experi double
Viand in has d itz theme

Smackin'
good: SMAC
restaurant in
MNew Tﬂy
Senves
macaroni and
cheese dishes;
12 different
kinds in all are
on the menu,
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Where the carbs are

* Viand, Chicago; Junk Food Cart
with brmu'u and cookies, 36;
312-255-8505; viandchicago.com
» BLT Steak, Washington, DC.;
rs free with dinner, take-

e order, $2; 202-689-8999;
blesteak.com
* The American Restaurant,
Kansas City, Ma.; lobster shepherd's
ple, $21; 816-545-8001;
the americanrestaurantkc.com
- StripSteak, Las Viegas; duck-fat
fries, §8, and potato-purée trio, $12;
TO2-632-7414; michaelmina.net/
stripsteak
= Ditch Plains, New York; Ditch Dog
topped with mac 'n’ cheese, §8;
212-633-0202; ditch-plains.com
» Gordon's Café and Wine Bar,
Yountville, Calif ; scones, coffescake,
sticky buns, savory bread pudding.
§2-$3.50; 707-944-8246
* S'MAC, New York; 12 varieties
of mac 'n' cheese, 34.25-516;
212-358-7912; smacnyc.com

Chiappetti and his wife also own an old-
fashioned bakery where they turn out cup-
cakes, tmldesand breads inspired by their
children. “Banana Bakery was a response to
what the market was looking for,” he says.
“The demand has definitely increased.”

tel;ﬂ}fanwhlile. ]_Liuxijent Tourondel’s BLT
5 empire o its signature

rsfl::o its new 1:1.“‘]“%:t in “hsﬁnngton.
Pecple love the popovers we serve.

to food such as chicken pot pie wnlh the ar- 'Ihey often ask to take some home with

rival of chef Steve Chiappetti last fall. A
bestzelling item is the new Junk Fo-udCarr
a mini shopping cart filled with homemade
marshmallows, Oreos and brownies.

770 Tamalpais Drive . Suite 400 . Corte Madera, CA 94925 . 415-945-0500 .

themn, even after they've eaten mare than
ane at dinner,” he says. “When |
restaurants, the first question is

you be serving popovers? "

n new
Wil

Also riding the carb wave is executive
chef Celina Tio of The Amernican Restaurant
in Kansas City, Mo, with her lobster shep-
herd's pie laden with potato mousseline,
She almost had a revolt when she tried to
remove it from the menu a fewy years ago:
“It created an

Michael Mina, who brought lobster pot
pie to San Francisco and the Bellagio in Las
Veg.atsi. has opened StripSteak at Vegas'

Bay, where he serves duck-fat
fries with three, sauces and a pota-
to-purée trio with , corn and horse-

raclish. They have been [iying out the door.

At Gordon's Café in Yountville, Calif,

ownerfbaker Sally Gordon has cumers

up for her scones. Her savory bread
puddings sell out 5o quickly that people call
ahead to reserve themn,

Chic hotels also are piling on to the
starchy trend. At the Peninsula in New
Yorlk, the new room-service menu offers
mac 'n' cheese in a bread bowl, cheesecake
and freshly baked pretzels,

Some chefs have perfected carb layering.
At Ditch Plains in Manhattan, the Ditch
is a hot dog in a soft potato bun
with mac ‘n' cheese made with
Fﬁﬁd wmte American dH'I;ESE.

c arc Mu “Mobody is
worried about ¢ n:%malla.m

Talk about taking childhood-fave mac '’
cheese to the max: Sarita Ekya and her
husband, Caesar, in June opened SMAC in
Manhattan, which serves onhy macaroni
and cheese, The 12 varieties include brie
with figs and rosemary and goat cheese
with spinach and olives.

"Mac and cheese is very nostalgic food,”
Sarita says. As far as she lmows, hers is the
only all mac ‘n’ cheese emporium in the
country, “When people come here from
elsewhere, they tell us how much they
want something similar in their area.”

Maothing carb-shy about that.

ilfornaio.com



