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1L PasTaics, the one that
nppears o be - sashed
with rows of colored
drited pasta, Lillian Muln works 1the fresh
pasta doughs that, fed e the machine,
will emerge as ribbons of frenciie and
fagliofini or, hand-shaped, will azsume
the traditional forms of torrellom and ag-
refoffl. She is a wanm, motherly woman
with curly biack hair and o smile that
coild melt the coldest heart, and because
s=he handles pasin expertly an obzerver
can be forgiven for thinking that she
miust have absorbed the skill at her leal-
ian mother’s kneo. But Sefiorn Muln was
born in El Salvador, mod in-laly. and she
lenrmed from onc of Los Angeles’s pasi
mascrs of ppsta, Celesting Drago, a chel®
with whom she has worked for Ay
soars. At I Pasiaio, Drago’s laiest eating
place, the sweet sefiorn is almost oz big a
drmw ns the superlative pastas,
Only o chefl as respected ns Drapgo
could gei away with opening a0 small,
crowidod pastn place in Beverly Hills,

A plimpre o I Paxieio

where the cleh and famous, who nre not
uscd o waiting for anything, wait along
with everyone else for a table 1o um
aver. That 18 the way it a2 at 11 Pastaio,
which tokes no reservations and where
people stnd dhifting from oot o (oot
and smiling through gritted tocth bocause
they know the pasths are wonh it
Renowned for his risferaorfe Dmga in
Suntn Maoniea, the Sicilizn chel has put
g youngest brother, twenby-lwo-yoar-
old Gincomino, in charge of the kitchen.
Like Celestino, Giacomino i2 a charmer,
sometimes circulating through the room
1o grect the regulars or to sond a compli-
menary. glass of win samfe 100 new face,
“I'say to tho gusiomers 11 Pasiaio is poor
restaurant.  We want vou to feel  ai
home, "™ Giacomino cxplains. And the
customers take him ai his word, Some
profer 11 Pastio o home and tom up to
cnt every doy of the weelk,

Who weouldn®t il they could’ [l Fastaio
wins intended as o simple ploce, bot it re-
ally isn’t. The xecend!, or onirées, moy
have been eliminnted, bt thers iz such
an appoaling =clection of antipasti, =ol-
nds, and soups that it is possible o eat
splomdidly hore without cver goiting to a
pasia. There nre also abour half & dozen
rizoilos, among the best in the city. 171
hod 1o narrow my choice o one i1 would
be the wild mushroom nisotto with rrar-
carprosne cheese, o msfe of heaven on
eareh.,

Dragoe’s Sicilinn specialtics intrigue
mie most, Fried arascine, Tormed (oo
galden rico concx instcad of the tvpicnl
omnge-like balls, are minfsmure Mount
Eerreas that burst with boof ragout, peas,
and provolone ot the touwch of o fork,
There arc mysicrious Armbian averioncs
tax the wonderful copanoto—p tnn mix-
ture of minced cgpplant. goldon raisins,
alives, capers, and pine nuts=—=pnd the
inste is 8o sccductive on its own that theo
litthe grilled shrimp around it are an up-
necessary distmaction. Another very old
Arnb-Sieilian idea, a sauce of garlic,
Basil. oand tomatoes  thickenmsd swwith
ground almaonds, is the pesre frapanese
(frem the sScacbast town of Trapani,
whirh foces Morth Afeicady naire=d mi 11
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sumpiwons ceromoninl dishe popolar ot
bBapuisms and wedding breakfastz and
made in large cosseroles., Here it ormives
as an individeal eggplant-wirapped sim-
Balls onclosing macaroni, mest Tagoul,
peas, Pecoring chesse, and hard-cookesd
i in a poasl of tomato =nuce. [ am afraid
the dezcription mokes it sound ponder-
ous (which it was the one time 1 had
in orestourant in Sicily), boat the cooks
in 11 Pastaio’s Kitehen have angols”
hamefs.

The Carpoccie S0 popular a1 rrago
hns made its way here, to the relief of
everyone who can’t imagine o maal
without it. Those who shy away from
eating the ofiginal raw beel or marinated
v yvenison vorsions (both (irst-rate)
Mnd themzelves iresistibly deawn 1o the
ones of sword{iah and ‘aki. Swordfizh in
translucont slices served with blood ar-
ange segments and wisps of mw fennel fa
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don®t kwow the first thing aboot it = Look
af the firm but supple textre,” 17d say.
“hole that the pasin does not drown in
the xauce. Sce how sparing the Kitcheon
ig with ingredients.”" Then 1'd order the
til;-l']Ill'S'Fl'i-"L'p' tender pumpkin-stulfcd
spinach ferfelfori sauccd with only buat-
ter and Tresh sape, s Lombardian pesm
preparation that neocds ne other cmbell-
ishments ol that, in Mot would be -
incd by any ather. Admoast all the restau-
rafi’s poastas are object lessons in how
pasia should be donc—the broad ribbons
af pappardelle in nrich and mosky savee
of phoasant: the porgamelli o™ amatri-
cfimea, quilis of pasin nestled in o deep
and carthy tomato saues studded with
pancedfa; black nond white rreneffe with
lhetle Bdantla eloms and the surpeise of
shredded arngenlo tnoa light, brany whitc-
wine broth; nnd the ravishing mviocli
half-meons sulfed with lobster and zue-
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st prenple would protest. 1 is good, but
I liked the harzclnol mousso cakc moro.
And there's much to be swid for a com:
foriing cromo coramefio daeesicd with a
light syrop when it is fresh and  seaell
made.

Hy thix time. there may b another 11
Pazinio for Pasadenans i waik in line {or.
In the mcantime, the Beverly Hills origi-
mol is open from 11w 11 every day bot
auerelny, wilven of k2 gloggd. (Howrs ke
thote moke i easy bo turm up af o slow
time and have the restourant almost o
anefsll ) First eonrned range froin 549 1o
RS0 pastax and rizottos, mom S7T.50 o
L1280 nned desserts nre nll 85, The wine
list is adeguate buar Bmited. The resiau-
Nl i& non-2making
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