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FOOD STUFF

Floreace Fabricant

There’s Something New Inside

Sandwiches, espectally highly designed Asian ones, are the
latest playtheng for some chefs. In these creations, pori,
shrimp, fish and flank teak are seasoned 10 a fare-thee-well
and piled, with inventive condiments, into bagueties and buns

When Angela Sasa opens Xie Xie {(proaounced shay shay)
next month at G15A Ninth Avenue (45¢h Street) he will serve
(chockwise from top rght) Asian lobster rolls with frved shal-
lots; braised pork belly in bao buns; gnilked Mank steak oo sesa-
me rolls; and Vietnamese fish with turmeric and onsoes on ba-
gueties, g other combinations ($3 1o §12). A second Xie
Xie will open in March af 32 St. Marks Place (Second Avenue)

Also In Fetwuary, Ratha Chaupoly, whoowns Kampo:hea
Restaurnnt, will open the Num Pang Sandwich Shop at 21 East
12th Street (University Place). The place is named for Cambo-
dia’s version of the banh mi of Vietnam. The sandwaches (38 10
$10), which are also on Kampuchea's menu, feature semahna

baguettes filled with tiger shrimp, catfish or steak,

A mre elaborate Lake on banh mi, using ingredients like
frve-spice pulled pork, is in the hands of Thao Nguyen at Bao.
guctte, her sandwich and spring roll spot at 81 Lexington Ave-
nue (26th Street), Sandwiches are $3 10 $4.

Then there s Sara Jenkins dishing up sboculent roast pork
on coumtry bread st Porchetia ($9), 110 Exst Seventh Street
(First Avenue). And m Chicago, Rick Bayless, an owner of
Frontera Grill and Topolobampo, plans to open Xooa, serving
MeXican toras, m the spring
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OPENING THIS WEEK

oNDA Raymond Mohan. below, who
was the chef and owner of Plantain in
Miciomn, (s Laking his South Amen-
can style 10 1he South Street Seaport.
where he will serve coviche, chicken
curry empanadas, Lima-style chicken
anvd vucca fnes. It opens Jan 13: 229

Froat Streel (Peck Slip), (212)513-070.

CET FREAH TASLE AND MARKLT Table
service for breakfast, lunch and
beunch has started at this spot, which
pentd 3 YOAr ago for takeout with
eepped resdy-o-cook
ngredients. Dmner
sLarts on Jan, 16, bat
here 4 no wine hst:
70 Fifth Avenue, Park
\Nope, Brockie,
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rmIGo In this Mediter-
Aancan place, opening
or breakfast and din-
ver on Jan 16, dshes
ike ¢hack pea-crusted
nackerel, monkfish
=scabeche and guinea
wn with chesinuts an-

OFF THE MENU,

chor a menu that also offers plates of
cured meats and cheeses. Many of the

chefl Michael Garrett s dishws, inchud-
ing flatbreads with mventive toppengs,

are hakod in a stone hearth, the con-
terpiece of the décor. Lunch will start
on Jan. 20: 268 West Broadway (Ave-
nue of the Amerkns), (212) 9251600

UNION PRISE Steak for the Ladies?
Carleton Varney's overblown roses
and Nuted, benbboned boudar lamp-
shades aver the bar give this new
steakhouse, whech opens Jan 13, the
very oppatite of the
Ivpical bosrdroom
look: ¥ Eaxt Joth Strect,
(212)675-4700

OPEX NOW

MARCO POLO CAFE The
name says it all, for this
max of Asian and 1tallan
fare, And go ahead,
chuckle at the very no
1h0n of Moo 200 gal pa-
nina (chacken, shiitake
mushrooms, fontina
and onsons ). L is owned
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by Stefano Magaddino, from Buffalo,
and his wife, Huthul Magaddino, from
China: 102 S1. Marks Place (First Ave
nue), (212)228-545.

LOOKING AREAD

ASUA DULCT Pan-Latin cooking by
Ulrich A. Sterfing will take its cue
from the name, which means fresh
water, Mekm and ¢ocumber Mavored
water will be used in cocktals and
cookang. Damela and Chris LaMotta
plan a February opening - 02 Ninth
Averiwe ($3rd Street), (212)262-1299,

CHEF OX THE MOYE

SCOTT BRYAR, who was the chef at Ve

ritas, then moved to Virgmia, has re-
turned to New York 1o be the execu-
tive chef at Apeary, replacing NER
MANACLE.

CLOSED
DEVIN TAVERN in TriBeCa.
PATOM on Smith Street in Brookdyn, .
SOLACK on the Upper East Side.
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The Bake Sale
Has Found
A Larger Market

Afer selling some of her buttery
products & {armers’ markets i the
Boston area, Taurit Or cgencd Tatte
Fine Cookies and Cakes last spaing in
Brookhne, Mass,

Now wome of Ms. Or's signature
items, notably what she calls a nut tart
er nut bax — a mosaec set into caramel
in a cookie ¢rust — are beng sold at
Dean & DeLuca stores. Small ones are
$9 cach, and large szes, like the pe-
can-sudded one below, can be oe-
dered (850). Biscotti as big as ba-
gucttes, below left, are §8 cach. The
stores also sell packages of Tatte but-
1o cookies, Some nut-paved. below
right, for $10 10 $12: (212)226-690,

Orders can also be placed t the
Brookline store, (617)232-2200, or
through orders @ tatteccokies com.
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This Apple Treat
Goes Right Along

Smashies, pouches of organic apple-
sauce, may be just nght for backpack.
ers, hikers, skiers and campers. The
sauce has no added sweeteners, needs
no réflrigeration and is kosher.

But the pnmary audience is the
vounger set. For a lunchbox treat or a
snack, Smashses also do the trick
Children can easily suck out the con-
tents of the 3.2-ounce package, and
they seem to enpoy doing it. [t would
be better if the cap remained attached
ance the container 1s open, but the
portion seems about right for a single
sitting — for cither chidd or aduh

Smashies are about §1.49 cach or 10
for $9.99 at many stoces, including
Garden of Eden, Union Market in
Brooklyn, #hd Mrs. Greens in Scars-
dale, NY.
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