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In Buenos Aires, they're passionate about their ice cream
By Daniel Shumski, Special to the Los Angeles Times

June 14, 2007

Buenos Aires

Forget the exquisite beef, the fine wines for a moment. Buenos Aires has another sophisticated side: its ice cream. Here, the streets are thick with
heladerías, each an invitation to taste your way through the vibrant neighborhoods of South America's most European city.

About $1.50 buys a cone piled high with a choice of flavors you're not likely to see anywhere else: gooey dulce de leche with brownie chunks,
chocolate with figs and walnuts, a bright lemon chocolate chip or maybe a rich mascarpone with berries.

The lasting gift of Italian immigrants to Buenos Aires, gelato-style ice cream here has less air than its American cousin. This higher density means
its flavor is more intense. As a bonus, Argentine ice cream is likely to contain more milk and less cream than its American counterpart, meaning
you might actually save a few calories — assuming you don't make up for it in volume.

Year-round but especially during the steamy summer, the most popular ice cream shops bustle well into the early-morning hours. And you don't
even need to leave your home to enjoy ice cream: Just about any shop worth its salt employs a fleet of mopeds for delivery.

During the height of summer, I enlisted three friends to map out a variation on the pub crawl — with ice cream parlors instead of bars. You don't
have to worry about ice cream spoiling your appetite for dinner when ice cream is your dinner.

In a city full of great ice cream, picking favorites is tough. Yes, there is mediocre, cut-rate ice cream. And money is no guarantee of getting the
best. But chances are excellent that you won't regret a single calorie or centavo at any of the top-flight shops.

The most visible chains worth a visit are Freddo and Munchi's, with locations throughout the city. At Freddo, the passion fruit was excellent, but
one friend remarked that the pineapple edged ever so slightly toward tasting like something out of a can.

At Munchi's, we sweet-talked the counterman into three flavors: crème de cassis, Merlot and dark chocolate, all  of which were very good but not
worth crossing the city for.

But these chains are just the beginning. For prime hunting, head to the restaurant-dense Las Cañitas area and the Belgrano neighborhood around it. There, you can hit the two
biggest chains, plus stop in at four smaller worthwhile ones.

Saverio claims to have sold ice cream to tango legend Carlos Gardel back in the day. In a city filled with unusual flavors, Saverio's offerings stood out: pears in Burgundy and
kumquats in whiskey. The latter, as exotic as it might sound, is not hard to find at ice cream shops here, but this version was masterful, with large pieces of tart-sweet kumquat
and a wonderfully creamy consistency.

At the sleek and modern Un'Altra Volta, the Black Forest chocolate was a little too sweet. But a deep, rich chocolate with rum-soaked raisins and a scrumptious strawberry
were more than enough to make me forgive the shortcoming.

When we sat down at La Veneciana, even our ice cream-weary palettes were blown away by the spectacular banana with dulce de leche. Many shops sell sundaes, shakes
and ice cream cakes. La Veneciana offers all these things, plus a "spaghetti" plate made entirely of ice cream, with vanilla ice cream "noodles" and raspberry topping as a red
sauce.

If one small chain stands out among its peers, it's Persicco. There, we chose two flavors: tiramisu and dulce de leche with chocolate chips. I listened quietly while my Argentine
friends engaged in a long conversation about the virtues and varieties of various kinds of dulce de leche. It came down to this: Persicco's approaches perfection.

Those lively sidewalks of Las Cañitas and the embassy-lined streets of Belgrano are well-heeled, often-visited territory. But taking even a few steps off the beaten path can
mean discovering smaller, more modest shops, where the ice cream is often made on the premises.

At the El Piave, in the working-class neighborhood of Barracas, I fell in love with fig ice cream with walnuts and sambayón with cherries. Sambayón, known as zabaglione in
Italian, is a dessert or sauce made with fortified wine, and it packs a bit of an alcoholic kick. The fig ice cream was rich, with bits of the fruit and walnut mixed in.

On the opposite end of the city, in the upper-class neighborhood of Villa Devoto, stands Monte Olivia, with its legions of fans and its wide selection of flavors. The ice cream
was not astonishing, but it was good, and the setting was satisfying.

At dusk and on weekends, the large plaza across from the shop is filled with families and couples taking a stroll, many with ice cream in hand. I ordered pineapple and passion
fruit and amused myself by eavesdropping on other people's orders.

One shop goes beyond selling ice cream to offer a look into the past. For a cone with tradition, it's hard to beat Scannapieco. It stands across the street from the Palermo
neighborhood but has nothing in common with its blocks of trendy boutiques, restaurants and bars.

Here, the chocolate with candied orange peel is served beneath a sign that reads "quality since 1938," usually by elderly, white-jacketed men. Fluorescent lights glare, and on
hot nights, fans help keep customers cool.
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Scannapieco has definite atmosphere. Il Bombón definitely does not. It's next to an auto repair shop in a mostly residential section of the Villa Urquiza neighborhood. I came
here on a hot tip: I learned it sold rice pudding ice cream. The flavor had left an impression on me years ago in Spain, but I had never seen it in Buenos Aires.

Jorge Labatte owns Il Bombón with his brother, Ítalo. Jorge told me the shop was born 18 years ago after he left a job at a big ice cream parlor.

As Jorge and I talked, a man in a dress shirt and slacks walked in and ordered 8 ounces of ice cream. "I've been told the ice cream here is very, very good," he said. When he
finished, he ordered a waffle bowl of ice cream, slightly smaller than the first.

When he finished this second bowl, he got up to leave, and Jorge said to me, "That happens just about every day. Someone hears about us from a friend, comes and tries it
and can't believe how good it is."

I had ordered a cone with two flavors, my beloved rice pudding and banana, a combination that sounded like the perfect marriage. I ate as I sat in the shade on a bench just
outside the shop and wondered why anyone even bothered making other flavors when rice pudding with flecks of lemon zest, a swirl of cinnamon and little grains of rice was so
clearly perfect. Then I hit the banana part of the cone and wondered the same thing about it.

Jorge's ice cream was excellent. But does Il Bombón make the best ice cream in Buenos Aires? I'm not sure. I want to say yes. I also want to keep searching. This is a place
where the hunt for great ice cream needn't take you beyond the next corner, but the quest for your perfect cone may well have you happily crisscrossing the city.
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Salgado Alimentos is a former fresh pasta shop turned restaurant.
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Once a Month, Gnocchi Rule the Pampas
Sunday, April 29, 2007; Page P08

In Buenos Aires, the beef can be a scene-stealer. But on the 29th 
of the month, the pillowy dumplings known as gnocchi have 
their day.

In the early 20th century, Italian immigrants poured into this 
city and left a lasting mark. Part of that heritage comes through 
in the language, with the Italian-flecked local dialect of Spanish 
known as lunfardo. But you don't have to speak a word of 
Spanish to appreciate another lasting legacy of Italian 
immigration: the food. At just about any restaurant, pizza and 
pasta dishes compete for menu space with beef cuts from nose to 
tail.

But only one Italian dish has a 
day each month set aside for it. 
The custom of eating gnocchi 
on the 29th is said to spring 
from a celebration of simple 
food and meager means: It's 
the end of the month, the 
money has run out, and all that 
is left in the pantry is some 
potatoes, some flour and, if 
you're lucky, an egg or two. 
What else to make but 
gnocchi?

While usually lumped 
together with pasta, gnocchi 
are really little dumplings, 
often made from potato, but 
they're also seen in semolina, 
ricotta and other versions. The 
29th celebrates all these 
incarnations, although the 
standard-bearer is the ?oqui de 
papa, or potato gnocchi.

On this day, restaurants offer 
gnocchi specials, and lines 
form at the city's abundant 
fresh pasta shops. Tradition 
dictates that you eat the 
gnocchi with money under 
your plate to ensure good luck 
and prosperity.
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If you fancy cooking for yourself, you can be ambitious and 
make them from scratch. But there is no shame in joining the 
crowds at a fresh pasta shop.

One reliable choice is La Juvenil, which has been around for 
nearly half a century and has about a dozen locations in the city. 
They usually offer the standard potato gnocchi as well as two 
other versions: ricotta and spinach. On the 29th, however, the 
selection grows to include squash, vegetable, tricolor and 
mozzarella-filled gnocchi. About $3 buys you a kilo, enough to 
feed three or four people. La Juvenil also sells more than a dozen 
sauces, including a rich four-cheese pancetta sauce and a white 
sauce with a touch of nutmeg.

It's worth seeking out independent pasta shops, too. Salgado 
Alimentos (Ramirez de Velazco 401) is a former fresh pasta shop 
turned restaurant where the gnocchi come studded with beautiful 
little knobs that latch onto the sauce. If you eat in the inviting, 
sky-blue dining room, you can get a plate of prepared gnocchi 
for about $3. If you're buying gnocchi to cook at home, you can 
get half a kilo for a little more than a dollar. A quarter-liter of any 
one of six sauces to go sets you back the same amount.

If you don't feel like cooking your own gnocchi, make your way 
to La Boca. In this neighborhood, not far from the colorful old 
port area of Caminito, is Il Matterello (Martin Rodriguez 517), 
whose pastas stand out even in a city of full of handmade pasta. 
The word is out about this restaurant, but it still feels 
down-to-earth and intimate. Here, they are gnocchi-servers of 
principle. The menu is full of excellent pasta to enjoy any day of 
the month, but they only serve gnocchi on the 29th. At about 
$10, a plate of gnocchi with salsa filetto (tomato sauce) is the 
perfect marriage. While safety concerns should not stop you from 
visiting, the area can be a little dodgy. Skip the after-dinner 
stroll and let the restaurant call you a cab.

Want excellent gnocchi but can't wait until the 29th? Trying to 
twist arms at Il Matterello probably won't get you anywhere, so 
head to the Abasto neighborhood. A few blocks from an 
imposing restored market-turned-shopping mall, you'll find 
Pierino (Lavalle 3499). A plate here sets you back about $10. 
With the brick walls, the pots and pans hanging from the ceiling 
and the old-time soda-water bottles that you get if you order 
agua con gas, it would all feel like over-the-top nostalgia if it 
weren't so genuine.

Of course, gnocchi demand a sauce. Here the tradition admits 
some flexibility. In summer, a verdant fresh-basil pesto is 
perfect. In cooler weather, a rich cream sauce feels right. If you're 
stuck between two sauces, ask if the restaurant will prepare a 
plate for you with some of each. After all, you don't want to 
settle. Gnocchi day comes only once a month.

-- Daniel Shumski

For general information on travel to Buenos Aires, check the 
city's tourism Web site (http://www.bue.gov.ar/home).

Print This Article E-Mail This Article

View all comments that have been posted about this article.

© 2007 The Washington Post Company



9/29/07 5:01 PMIn Chicago, Thin Is In - washingtonpost.com

Page 1 of 2http://www.washingtonpost.com/wp-dyn/content/article/2007/08/31/AR2007083100481.html

Washington City Guide

Movies

Travel

At Home

Print This Article

E-Mail This Article

MOST VIEWED ARTICLES

E-MAIL NEWSLETTERS

View a Sample and Sign Up

Manage Your Newsletters

Digg Google

del.icio.us Yahoo!

Reddit Facebook

Spacca Napoli in Chicago preapres arugula
and parmesan thin-crust pizza. (Spacca
Napoli)

[an error occurred while processing this directive]

SAVE & SHARE ARTICLE What's This?

Almost too pretty to slice up: the Margherita thin-crust pizza at Spacca Napoli in Chicago.
Spacca Napoli
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In Chicago, Thin Is In

Sunday, September 2, 2007; Page P06

Waiting an hour for a table at any of downtown Chicago's famous

deep-dish pizza parlors is par for the course on many nights. But

in the city's neighborhoods, lines are also forming at another kind

of pizza joint. In a town where deep dish is king, a thin-crust

revolution is in the works.

A few established thin-crust pizza restaurants -- such as Wicker

Park's Piece (1927 W. North Ave., 773-772-4422) and Pizza

D.O.C. (2251 W. Lawrence Ave., 773-784-8777) in the Lincoln

Square neighborhood -- suggest that the trend has been

percolating for years.

But then Spacca Napoli (1769

W. Sunnyside Ave., 773-878-

2420) opened last year in the

Ravenswood area and seemed

to stoke the popularity of thin

crusts. Standing on a corner

amid a mixture of light

industry and homes, Jonathan

Goldsmith's restaurant uses a

wood-burning oven to turn out

pizzas with serious Neapolitan

credibility. The oven was

assembled by Neapolitan

builders from materials

shipped from Naples, and the

toppings are traditional -- think mozzarella di bufala, tomatoes,

basil and olive oil. Be warned: The intense fire of the oven will

probably blacken your pizza in spots. Grab a table on the patio

and listen to the city's L train rumble by as you enjoy pizzas and a

glass of wine, which will run about $50 for two.

For a less traditional take on thin crust, head to the wide

sidewalks of Wicker Park's Division Street, humming with

restaurants and bars. Thin-crust temple Crust (2056 W. Division

St., 773-235-5511) opened in the spring and is one of a handful

of certified organic restaurants in the country, and the first in the

Midwest. The flatbreads (the restaurant prefers this term over

"pizza") include such offbeat options as the "Mexicali Blues,"

topped with wood-fired shrimp and pico de gallo, or the

"Flammkuchen," a caramelized onion, caraway seed, slab bacon

and b?chamel combination. Sandwiches and salads are also

available, but diners instantly grasp the restaurant's focus: You
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available, but diners instantly grasp the restaurant's focus: You

must pass the pizza oven in the entrance room to enter the sleek

dining room or the expansive back patio.

Wash down the flatbreads with something from the eclectic list of

organic drinks from around the world. Depending on the crowd,

the sound of diners munching organic pizza and talking can range

from a pleasant buzz to a load roar. Dinner for two with salads

and an organic English hard cider runs about $55.

The vibe at another new thin-crust joint, Coalfire Pizza (1321 W.

Grand Ave., 312-226-2625) is low-key; the West Town

neighborhood isn't the hot spot that Wicker Park is. Coalfire

opened in May selling a New Haven, Conn.-style coal oven

pizza. At first, it could barely cope with demand, but it seems to

have settled into a comfortable, casual groove.

The coal oven, which can reach 800 degrees, glows from the open

kitchen, and an infrared thermometer rests near it. Fourteen-inch

pizzas serve one to two people, and the kitchen has no problem

doing each pie half and half, meaning two diners with an appetite

could try four pizzas. The tomato sauce is a winner, sweet and a

little spicy, and the crust is for the most part pliable, with a little

crispness creeping in at the edges. The BYOB policy means you

should come prepared if you want wine or beer. It also means

dinner for two doesn't need to set you back much more than $20.

The restaurant also does a steady carryout business.

Where should you go for deep-dish? Ask three Chicagoans and

you'll probably get three different answers. Wherever you end up,

the deep-dish standbys are still worth a trip. But for a second

pizza outing, it pays to think thin.

-- Daniel Shumski

View all  comments that have been posted about this article.
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SLIDESHOW   

At La Cava Jufre, the focus is on products from smaller wineries.

(Photos By Daniel Shumski)
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GOOD LIBATIONS

In Argentina, Don't Put a Cork in It

Sunday, April 27, 2008; Page P06

In Buenos Aires, the vineyards

come to you. Though Argentina's

wine regions are at least 12 hours

by car from the capital, visitors can

sample local grapes at any of the

wine bars popping up around town.

Most vinotecas serve Argentine

wines by the glass and bottle,

accompanied by small plates or

extensive menus, depending on the

venue. Far from elitist, all of the

places mentioned here are

welcoming and hardly intimidating.

The Palermo neighborhood is thick

with shops, restaurants and bars, including Lobby Wine

Bar (Nicaragua 5944). Open from morning through

night, this vinoteca is bright and cheerful during the day,

dark and moody in the evening. The small room is slick

and modern, with shiny black tables and boxy white

chairs. The owners worked for one of the city's high-end

wine-selling chains before setting off on their own.

Lobby sells 12 wines by the glass and more than 60

bottles, which cost $4 to $130 (plus a $3.25 corkage fee

at lunch and $5 during dinner). Malbec, which often

comes from the Mendoza region near the Chilean

border, is an Argentine classic, and the 2004 Ruca

Malen Malbec is most likely the best $14 bottle of wine

you've ever tasted. For an excellent malbec by the glass,

spend $5 on the 2006 Altos Las Hormigas, produced by Italians who started a winery in

Mendoza a decade ago. On the white side of the list, a glass of 2007 Humberto Canale

Sauvignon Blanc from Patagonia is a deal at $3.25.

Near downtown, Gran Bar Danzon (Libertad 1161) has made a name for itself among

travelers and locals, who enter by a narrow, candlelit stairway to a dim second floor. By 8

p.m., office workers in suits and tourists in more casual attire are bunched up against the

long bar or huddled around tables. (To snag one of the few seats and eat a meal, it pays to

book ahead.) Gran Bar Danzon offers 21 wines by the glass -- 13 reds, seven whites and one

rosé -- and an incredible 450 wines by the bottle. If you're in the mood for a red, try the 2006

Saurus Patagonia Select Pinot Noir. The wine takes its name from the dinosaur bones found

during the construction of the winery (the fossils are on display there). If you've never tried a

late-harvest wine, plunk down $5.50 for a glass of one of Argentina's tastiest: 2005 Weinert

Cosecha de Otoño. The Mendoza vintage is intensely sweet but stops short of cloying.

Diseño Líquido (Humahuaca 3853) sits on a quiet street in the middle-class Almagro

neighborhood. With its low ceilings and slightly musty scent, the cellar makes a great setting

for a meal. If you prefer an open space, the first floor offers tables by a nearly floor-

to-ceiling window. Diseño Líquido opens at 4 p.m. and serves through dinner, which in

Buenos Aires means past midnight. Bottles range from $6 to $200, with no corkage fee.

(There are no wines by the glass.) The 2004 Luigi Bosca Reserva DOC Malbec, at $19,

won't disappoint. Also consider the 2006 Escorihuela Gascon Viognier, a $12 white wine
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from Mendoza made with grapes that might win over even those who normally prefer reds.

A 20-minute stroll takes you to La Cava Jufre (Jufre 201), in the Villa Crespo area. The

neighborhood is starting to hum with the night life that enlivens nearby Palermo, but most

blocks are still quiet and low-key. Open in the evenings, La Cava Jufre feels warm and

welcoming, due in large part to its owner, Lito Galeano, who prefers to focus on smaller

boutique wineries. A few dozen bottles are available from $3.50 to $60 plus a $1.50 corkage

fee. The wines by the glass depend on what's open that night. You're in for a treat if Galeano

has opened a $12 bottle of 2005 Tomero Malbec or the $12 2005 Tomero Cabernet

Sauvignon. If you're lucky -- or if you volunteer that you play the harmonica -- he might

pick up his guitar and strum a few chords. A small bowl of olives, a beef empanada and a

generously poured glass of wine comes to $4.50.

In Buenos Aires, nearly everything -- empanadas, ice cream, Happy Meals -- can be

delivered. So if the idea of leaving your hotel room for a bottle of wine is too much to bear,

you're in luck. Nigel Tollerman started 0800-Vino ( http://0800-vino.com) earlier this year to

deliver wines and stemware anywhere in the city with a minimum order of $22. The

entrepreneurial sommelier, who also arranges tastings, keeps 250 wines from 40 wineries in

a climate-controlled cellar and a moped at the ready. For $7.50, try a tannat, such as the

2006 Callia Magna. Tannat is Uruguay's emblematic grape, but it is also grown in Argentina.

At $18, the rich and silky 2004 Tapiz Reserva Malbec is another excellent option. Whatever

you decide, you'll be uncorking it in less than an hour.

-- Daniel Shumski

For information on traveling to Buenos Aires: Tourism of Buenos Aires,

011-54-800-999-2838, http://www.bue.gov.ar/home/index.php?lang=en.

More in Business Travel & Travel
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The ramen at Ichiran in Roppongi is a far cry from the instant-

meal-in-a-cup version. (By Daniel Shumski)
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Ramen Shops That'll Bowl You Over

By Daniel Shumski

Special to The Washington Post

Sunday, August 3, 2008; Page P01

In Japan, ramen is more than just a

quick meal. It's a phenomenon.

There are ramen magazines, ramen

Web sites, even ramen celebrities.

Most important, there are the shops

serving ramen -- thousands of them

in Tokyo alone.

If the ramen you know comes in a

foam cup, or from a disturbingly

uniform brick of dry, wavy noodles,

you have a whole new world of

ramen to discover.

Noodles and broth are constants,

but variations abound. Noodles come in varying degrees

of thickness and firmness. Broth styles include shio

(clear broth), shoyu (darker broth with soy sauce), miso

(broth with the fermented, salty paste of the same name)

and tonkotsu (a slow-cooked pork broth). Shops

typically charge between $6 and $8 for a bowl, with

some offering lunch specials.

For a crash course in ramen, head about an hour outside

of Tokyo to the Shin-Yokohama Raumen Museum

(2-14-21 Shin-Yokohama, Kohoku-ku), where a

pamphlet in English and a collection of displays provide

history. But people don't come to the ramen museum as

scholars; they come as diners, eager to eat at any of the

eight ramen shops gathered under one roof. The eateries,

like many across the country, operate on a ticket system.

March up to the ticket machine, study the pictures next

to the buttons and make your selection. The machine

spits out a ticket to present to your server. (The pictures

on the machine make ordering less intimidating, but the

tiny photos can start to look alike.) The museum's

pamphlet gives blurbs on each shop, but if you don't know Japanese, you might not know

exactly what you're eating until the bowl is in front of you, and perhaps not even then.

Back in Tokyo, Ramen Jiro has multiple locations and serves a rich, fatty bowl not for the

faint of heart. The Ikebukuro location of Jiro (2-27-17 South Ikebukuro, Toshima-ku) offers

an intense ramen experience a few steps off the area's brightly lit main streets. The shop

serves patrons on stools around a U-shape counter in sparsely decorated, tight quarters. The

service is polite but streamlined: Your order is taken before you sit down, and once you grab

a seat, the focus is on eating, not chatting. The firm noodles, slightly thicker than spaghetti,

sit under a mound of bean sprouts and several thick slices of pork. The broth is a marriage of

two styles: shoyu and tonkotsu, the latter providing the deep pork taste. As your chopsticks

pluck noodles from the bowl, globules of fat bob up and down in the rich brown broth.

Another ramen shop, Ippudo, is a livelier place that recently caused a splash by opening a
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branch in New York. The Ueno location (3-17-5 Ueno, Taito-ku) is about a 10-minute walk

from the museums and shopping around the rail station and offers a friendly atmosphere

with a long wooden bar and a few tables. A bowl with the spicy miso broth makes a

satisfying meal. You can fine-tune your order by choosing from four levels of heat and five

degrees of noodle firmness. A medium-low spice level gives the broth some zing without

inflicting damage, and medium firmness gives the thin noodles a pleasant bit of chew.

Served on the side are a half soft-boiled egg, two small pieces of pork and a mound of rice,

which can be plopped into the broth once you've polished off the noodles. Top it all off by

piling on spicy bean sprouts or crushing a clove of fresh garlic using the garlic press on the

table.

If you run out of noodles before you run out of broth here (as at many other ramen shops),

you can request kaedama, another order of noodles.

Most ramen shops are good destinations for those eating alone, but one shop makes solo

dining its business. Up a flight of stairs from a convenience store called AM/PM is the

Roppongi branch of Ichiran (4-11-11 Roppongi, Minato-ku). Here the focus is squarely on

the ramen, and Ichiran has gone to extreme lengths to remove distractions. Wooden dividers

at the counter create individual booths, and a curtain in front of you conceals the server and

kitchen staff. Once seated, you're invited to customize your ramen by filling out an order

sheet (available in English). The restaurant recommends ordering a broth of medium

richness and strength on the first visit, to get an idea of its base-line ramen.

With the sheet filled out, press the red button in the booth and slip the order through the

narrow opening below the curtain. When the server returns with your food, he drops a

second curtain, closing the small opening and leaving just you and your steaming bowl of

ramen. The gimmick alone would probably draw customers, but fortunately Ichiran delivers

on the food, too. Garnished with thin slices of green onions and a sprinkling of hot sauce,

the slightly chewy noodles sit in a rich pork broth, served with two thin slabs of pork off to

one side.

As you reach for your chopsticks, ready to tackle the ramen, here's one more thing to enjoy:

slurping the noodles. It's perfectly acceptable.

For a comprehensive English-language blog on Tokyo ramen, check outhttp://

www.ramentokyo.com.




