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il Pastalo means “the macaroni maker,” and
there is indeed a macaroni maker on the premis-
es. You can see it happening from the window:
long sheets of fresh pasta destined to become fet-
tuccing, linguine and trenette; drcles meant for
ravioll; and twisted shapes to trap hearty sauces,
Just a5 chef-owner Celesting Drago planned, you
are ready to eat even before you are seated.
Drago was among the first to introduce
Angelenos to real Hcllan fare, and the faithful fol-
lowed him from restavrant to restaurant. Now,
with the help of his brother, Giacomino, also a
chel, Drago presents his patrons with signature
pastas dally at the Il Pastalo restaurants in Bew
.erly Hills and Pasadena. This recipe is a perfect
wample of his culinary approach—the flavor of
each ingredient is deliciously distinct, and there's
st enough sauce to coat the strands of pasta,
There i= alse a touch of the unexpected with the
addition of arugula, a bitter green that is an out-
standing counterpoint to the sweetness of clams,




