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Ralive your childhoad at ang of
the cauntry’s best ald-school
ice creom parlges.
SORTH PASADERL; Part
opothecary, part gilt shap,
FAIR OAKS FHARMACY AMD
SO0 FOUMTAIM |5 the perfoct
ploce to grab a staal and srder
a classic strawbermyflovered
i ereans dada,
FHILADELPHLA: Since 1851, the
buistling BASSETS ICE CREAM
hos been scosping the city's
miest desirable ice cream ot
the legendory Reading
Terminal farket.
DANA, FLORIDA: Just south of
Fart Lauderdale, JAXSONS ICE
4 CREAM PARLOR, RESTAURAHNT
| AMD COUNTRY STORE, which
opened in 1954, chums out
G0:plus homemade tlovors,
imclusling mongo and guona,
CHICAGO: For mare than &0
yoars, people have headed to
MARGIE'S CAHDIES for thair
treshly mode treats—fudge,
ice cream, and the clossic
Turtle Sundae,
MAHITOWOC WISCOMSIM:
BEERMTSEM'5 COMFECTIONARY
hos been o fomily affair since
its cpening in 1932, Todoy the
multi-facoted swoet shog,
located 20 miles south of
Grean Bay, dishes up sundaes
like the Wisconsin Beouty ond
the Hogan=Ceoag.
SALT LAKE CITY: Whather pow
arder the sublime Canadian
vaniflo ice creom or the olmost
waeld-famaus Caghow
Canquistadar, 1we things ara
coctain af SHELGROVE ICE
CHEAM PARLOR: It"s all made
an the premizses, and thay
serve it up with o smile.
—Amdraw Kaowlfos
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| The Buzz...cantinued

g‘md ca-owner Christophe Lhopitault, who
belosed their restavrants, Destinée and DActoel,

i guick suceession, Soon ales, they c'[:t:m:d
couea in the former CActuel
#
¢ ed three stars from The New Tork (/ ) ﬁu—.
' Times. In a theatrical room of red :

| space and were promptly avward-
Cand gold tones, Schillinger executes French

| cuisine with a slight Asian Nair, like 2 savory |

EALﬂn:irm tart with bluehn tuna and 1.1.11.551].11
| {145 East 5uh Sweer; 212-583-0001)
Compass, scveral blocks north of L:ncnln

| Center, was tebom from Marika, where Neil | ;
| Annis was brielly eweutive chel Annis and his |
inn::'.i.r panmers teconceived the Testaurant, and |

new Annis believes that “the [ood Lam

other restaurants on the Upper West | escape the family business, He moved | =
Side.” Locals agree, especially when it | 1o Los Angeles more than adecade ago | 0

[ s doi : E i
P Ding ar Compass seis it apart fnom
| et

comes to the lemon sole wath

caramelized cauliflower and pastry

g - ings, !ﬂm chocolme-bapana lan with amarind
 sauce, (208 West 70th Streer; 212-875-8600)

1

| |lLOS AMGELES]|

| With maoviesstar looks and veal

| copking talent, London-bom ﬂlﬁ?g
|chefl Alex Scrimgeour was

i bound o excel in Los Angeles. The 30-year-old |

| and helped his brother open Celesting
i and Drago. With the stylish and mascu-
chef Jehangir Meha's eclectic ofler- |

GIACOMIND DRAGD OF

FICCOLD FaRa
BEVERLY HILLS

150 M

[ ProcoLe Paramse, Gincoming has
come into his own, presenting seasonal
Italian dishes such as mushroomeflled | 2™
gnocchi in a mullle fondue. (150 South Beverly
Drrive, Beverdy Hills: 310-271-0030)

[ |HONG KOMG|

Susan Jung, food and wine editar for the South

| cut his reeth ar Stars in San Francisco and Sad- |
{ dle Peak Lodge in Calabasas before opening |
| atex, This new upscale spot is an exercise |
| leaturing rustic French cuisine, Duck confit

|in simple elegance—think John Dery with
I mascarpone-whipped polena, *
il like lots of smaller courses; | ke eclects
{ wine lists,” savs Sciimgeourn And we like Alex—
{ uh, the restaurant, we mean. (6703 Melrose
{ Aventee; 323-923-5233)

' The owners of ultra-hip Balboa and Sushi

[ like comfort; |

China Morming Pest, seponis that Olala is the
only restaurant to be awarded [ive stars Trom
the paper What earned the accolades? The
ever-changing family-style cight-course dinner

and tender lamb noisetees make [requent

¢ appearances, (GT 1 Elecwic Streer, Wan Chai;
| 011-852-2294-0450)

| Rolu have scored again with KaTana, a neo- |

i Japanese reszaurant on the Sunset Strip. The |

s dining room breaks ground in both s design
(it sports a concrete bar) and its food
concept (rabarta yali, or “cooking over
open flames™). The sushi and rabala
cocenier offers eaw irems fromy the land
angl sea that are fived up and present-
| ced w diners on long paddles. (8439
! Sunset Boulevard; 323-650-85835)

i From a Sicilian family with eight children,

KATADNA
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Sinee Le Hisou opened lare last year, it has
heen a hot spot. In a sophisticated black-and-

| white room, French chel Hervd Fouquet cooks

up old-lashioned dishes such as toumedos
Rossind and more innovative ereations like fesh
pea fricasses with ginger and grapefruit, (3 Mee
Lug Street, Central; 011-852-2351-1887)

M AT THE FriNGE opened in 1989 and
gquickly gained a reputaton as one of Hong
Hong's most innovative restaurants. The estab.
lishment has had six chefs in its 13 years, “but
the quality of the cuisine remains consistently

| high,” says Jung—especially the crispy suckling

_ i pig with borlorti (cranberry) beans and the
almost all of whom work in restauranis, |
| youngest son Giacominoe Drage could scarcely | Central; 01 1-852-287 7-4000) oz

aticky toffee pudding. (2 Lower Albert Road,



