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SHOWTIME FOR SEAFOOD

Top Chefs’ Spring/Summer Menu Previews

control is constant,” he reports. "Bur we'll really see the difference
in summer. The only thing that's lost, really, is the mystique...the
seaport location, the history And watching the sun come up over

the Brooklyn Bridge. That was nice.” —JuLie MAUTNER

QOut of the frying pan Nashville_While some may
eravel here for the Grand Qle Opry, others make a pilgrimage 1o
Prince’s, to many the haly grail of “hot chicken.” Housed in whar can
oy charitably be called a shack, owner André Primee, greav-nicce of
Thomeon Prince, aka “the invenbor
of hot chicken,” go

soo chickens 2 day providing her

5 through over

clients, who regularly inchude Mayor
Bill Purcell and singer Lirde Richard
when he’s in town, with a generous
dose of endorphin releasing cap-
sicum. Served “none,” mediom, hot,
and very hot (hint: "none” is plenty hot
very hot could seriously impenl a nos- ;
mal person}, this is not your fastfood 17
Fryolator bird Rarher it is the ulomare =5
slow food, either a good-size moist leg/thigh

ar breastfwing fried 1o order in a cast-iron gkillet and sa"l;red between
twD shices of grease-absorbing white bread with a few pickle sliees an
top. Service is simple: just a browa paper bag and a few napkins, Tt
best consumed #t one of the wellwomn oildloch-covered tables. Note:
the sign on the bathroom door wisely suggests washing before using
the facilities—naot after. —Jax GREENBERG

From Tobago to table New York City—The Dimin
family’s mid-1990s vacetion to Tobago may have been cur short by
son Daniel's burst appendi, but before flying home they got a taste
of wonderful fish caught by Iocal fishermen, Today, Dan's father,
Michzel is back on the West Indian island supervising the family
business, Tobago Wild, while Dan mans the New York City office,
shipping fresh tuna, wahoo, mahi-mahi, snapper, and other local fish
to New York within hours of its carch in Tobagonian coastal waters

In the Dimins’ brand-new processing plant in Charforteville, 2
fishing village on the northern tip of the iland, Tobago Wild
receives fresh fish from more than 100 independent fshermen,
mastly ofe-man gperations trolling hand Lines from small boats
called Pungues They dispense three vons of ice a day o I'.I.-...JF the
fishermen deliver cheir carch in prime condition and to process the
fish within hours into Hllets ready for overnight shipment to New
York resraurants and for direct retail sale. i
While Tobagoe Wild is setting up to distribute
more widely, its initial business has focused on
New York restaurants. Because
the selecrion varies from day to
day, chefs like Scott Bryan
(Veritas) cannot always feature
Tobagonian fish on the regular
menu, but Bryan likes vo use their
fish in daily specials like roast-

ed or oil-poached wahoo.
Michael Dimin 18 proud
of Tobago Wild's role in the
local economy of Tobago. "Creating = mar-
ket gurside the island allows the fishermen to keep doing what they
have done for years and lets us deliver a great produce” By stcking
to trzditional fishing merhads, he sees this s providing a sustainable
fisture for both che fish and the fishermen. —Jav Harrow

g

Dﬂil'].g PEIEtEl Pl'ﬂlld Barcelona, Spain—Mario Rumme,
chairman of the Europcan Association of Pasta Manufacrurers,
annpunced the creation of The Internatonal Pasta Crganizaton at
the World Pasta Conpress in Barcelona lase Ocrobez. Rummeo, whe is
alsg CEO of Rummo SpA Moling ¢ Pastificio, noted that it would
assisr in the creation of an inrernational network of scentists and
experts on mutritional problems.

The World Pasta Congress, held every five years, 15 a forum for
seientific confirmation of the health benefits of pases in the tradi-
tional Mediterranean diet—a necessary defense against popular
low-carb diets. The next congeess will be in Brazilin 2000, —B.35.
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FLORIDA—Mexi menih Christian Pelagwrlar w0l join
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= Tronch bictrn, 5 departure for Deloonmiarn, who creat-
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