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and ushered in a different i st

breed of California pie, nou- : 1
veau pizgaiolos like the ones at Sotto, - S v &
Settebello, Olio Pizzeria, and Stella : v ’
Rossa Pizza Bar are further refining
the art of dough. Simple science,
right? Yeast mingles with proteins to
form stretchy glutens that, with just <« - y
the right amount of fermenting and - /
heat, turn into a chewy, blistered,
bubbly crust. Sotto—which Pollack 2
owns with chef Steve Samson—as well ()
as Mother Dough in Los Feliz and
Pasadena newcomer Settebello serve
pizza for purists. They use imported

-

NEW RESTAURANTS 1 .d

s Caputo flour and hand- > rc?—c]:ri ?tTSE
Oven crafted Stefano Ferrara

WI;(eie' ovens to create the sup-

Whel:e ple, soft pies typical of

To Get Tt NePles: “Agreat pizza MICHAEL VOLTAGGIO MAKES A BUZZY DEBUT, PLUS THREE MORE ARRIVALS

dough,” says Pollack, “is

MOTHER DOUGH 20 percent the ingredi- |NK THE MEHGA"’ USM(A
4648 Hollywood Blvd., R
Los Feliz ents, 20 percent the LOS ANGELES S T HA N Il H ﬂ “ S E Il I V ET H ll HOLLYWOOD

323-644-2885

motherdoughpizza.com

OLIO PIZZERIA
8075 W. 3rd St,, LA.

323-930-9490

pizzeriaolio.com

SETTEBELLOD new school of L.A. pizza. concrete cavern the cent spate of chefs menu is by now fa- spawned another
laﬂgfa%e?gmdo Blvd,, “When you see the tattooed star can be hAe_adlnAgI frc:r beactz miliar, offering char- restaurant—this one
626-765-9550 d5ush + the ¢ ¢ seen scattering yo- glt_les. though the cuterie followed by a sexy Hollywood
settebello.net ough crest the top o gurt curds into a D owner is serv- stunner—built

SOTTO

9575 W. Pico Bivd., L.A.

310-277-0210 fee-cardamom “soil” his infl ) - for foodies—the flavors. The name
sottorestaurant.com Jeff Mahin, the chef over sweet baby tur- d[:ripinuéra]ﬁ?olfn?;'- crowd is more inter- winks at the region’s
3 ; e nips. You won't find ested in spying on long history of Japa-
ggUEI‘J_LN? ﬂDSSSA DU Michelin the optical-illusion small plates such as the bar from a sec- nese fusion, and the
S starred résumé at Stella dishes (looks like an w.?hd;%k Leg;rzzﬂt ond-story perch, menu sustains the
s i e I SNro 3 § o i
310-396-9250 Rossa, where plastic jars egg, tastes like a to sugary drinks in theme with sushi

stellarossapizzabar.com

the jar, that’s when you
know it’s perfect,” says

Says. < LESLEY BARGAR SUTER

N

72

equipment, and the rest

is all technique. That

part is hard to teach”
But there is no single

of proofing dough deco-
rate the counter. Mahin,
who has a degree in chemistry, com-
missioned a top-secret flour blend
from a Southern California grower
and miller. The result is dough that
takes inspiration from good French
bread. Across town at Olio, Bradford
Kent spent three-and-a-half years
working out his recipe, which yields
a crust with a substantial crunch. He
still makes every batch himself. “I
can’t train anyone to do it right,” he

&+ The hype has

been stifling for the
ink-spattered play-

ground of Top Chef
winner Michael Vol-
taggio. Inside the

chickpea “poutine”
and crumbling cof-

mato) that he fa-
vored at the Lang-
ham Huntington.
Instead the focus is
on layering flavors,
for which Voltaggio
shows a devilish gift.
Ink. is his first taste
of being his own
boss, which results
in some overambi-
tious stumbles. Som-
melier and GM Josh
Goldman supple-
ments the wine list
with a chalkboard
menu of pricey old
and rare picks.

» 8360 Melrose Ave.,,
323-651-5866 or
mvink.com.

MANHATTAN BEACH

&> The coastal culi-
nary migration con-
tinues, with Neal
Fraser joining the re-

ing only as menu
consultant at this
ocean-view hot spot,

and shell beans and
the grilled calamari
with cucumber, ol-
ives, and romesco
sauce, Acting chef
Travis Lorton exe-
cutes the pizzas and
grilled steaks with
precision. The res-
taurant occupies
two levels with sep-
arate vibes: Down-
stairs is a casual bar
with an abbreviated
menu; upstairs is the
scene. » 117 Manhat-
tan Beach Blvd.,, 310-
545-7470 or the
strandhousemb.com.

WEST HOLLYWOOD

®+ SBE has asked
Cleo chef Danny El-
maleh to also run its
trendy Italian small-
plates venture. The

some crudo, pastas,
pizzas, meat, and
fish. This isn’t food

hand—but that
doesn’t keep El-
maleh from deliver-
ing delicious bits:
sausage-stuffed
fried olives, balsam-
ic-glazed octopus,
lamb bolognese.
There’s some confu-
sion: Boules of rustic
bread are decora-
tion, not food. For
the target demo-
graphic (young,
clubby, and beauti-
ful), this place fills
the bill. » 9077 Santa
Monica Blvd., 310-
859-8369 or sbe
.com/mercato
divetro.

&» Holy Machu Pic-
chu, it's getting aw-
fully Peruvian
around here. L.A’s
obsession with Pe-
ru’s cuisine has

around that South
American country’s

like sweet potato ce-
viche rolls. The clas-
sic ceviche rivals any
in town; other, more
creative riffs fall flat.
Potato-based mini
causas and antichu-
chos (skewers) of
shrimp and meat (in-
cluding Kobe beef
heart) represent tra-
dition. The selection
of piscos, including
house infusions, is
oh-so-now (see
page 98).» 6327
Hollywood Bivd,,
323-785-0360 or
osaka.com.pe.
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IF YOU’RE WONDERING WHAT TO BUY o We're asking Santa, the Hanukkah Fairy, and
anyone who will listen for this cherry red SOUSVIDE SUPREME DEMI machine, the first practical
(read $299, not $2,999) at-home version of the modern chef's must-have gadget. The temper-
ature-controlled water bath yields evenly cooked meats and those gooey 63-degree eggs you'll
find topping dishes at Bazaar, Playa, and others. Available at Bed, Bath & Beyond,
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