Culinary

BARONE’S

REVIEWED BY JOSEPH N. FEINSTEIN

cheese pizza. No toppings. And two diet cokes!" That may well

be the most-often-heard order in this 60-year-old establishment.
It has certainly been the one we’ve given them during the past
RO forty years of our patronage.

18 We’ll have the Barone’s salad, split for two, and a medium

4D Frank Monteleone, one of the four founders of this Sherman
£ 49 Oaks mainstay, decided to create a square pizza, infuse it with
v his own magical tomato sauce and cheese combination, creating
-~ ataste treat that has been bringing in the customers for six
decades. Now son Tom has taken over and has decided to bring
some of the specialties he created at his other restaurant, Montelone’s West in Encino, and help

reestablish Barone’s as the newest, total restaurant it can possibly be. It was for this reason that we made
our last visit there and I’m happy to report that a star is born!

In keeping with that idea, we started dinner with their "Famous Stuffed Mushrooms': three huge
mushrooms, filled with a combination of chopped lobster, crab and shrimp, coated with a cheddar
cheese and béarnaise sauce. An amazing combination. Yummy, succulent mushrooms that are a
surprising taste treat. This dish alone could be recommended as afilling entrée.

We ordered their antipasto plate which serves four very easily and at
$7.95 is quite a bargain: Genoa salami, pepperoni sausage, garbanzo
beans, mozzarella cheese and olivesin alight Italian dressing. Both the
Veal Parmigiana and the Vea Piccata with Capers are accompanied by
their famous salads, pastain meat or marinara sauce , and a banquet of
fresh vegetables. Fran’s piccata was moist, tender and very flavorful;
she reported an "A" for her dish. My Vea Parmigiana also received an
"A" owing to the delicacy of the veal cut, arobust tomato sauce,
covered by alayer of mozzarella, chewy and cheesy. We were later

informed by our server, who was celebrating her 37t year at Barone’s,
that they buy only the most expensive cuts of veal from their purveyor.

All your other favorite Italian dishes are available on their menu,
including eight steak dishes, lobster, shrimp and chicken. Two "New
Offerings from Frank Monteleone” include a breast of chicken or
shrimp dish, baked with fresh eggplant, roasted red peppers, tomato,
garlic, olive ail, basil and romano cheese, and is served with cheese ravioli. Both sound quite tempting
for the next time we return.

Our dessert was the highly recommended cheesecake, the recipe for which came from Mrs. Monteleone
two generations ago. It was simply delicious and the Cheesecake Factory would be wise to buy this one
if Barone’s should ever close. A hot cup of their satisfying coffee ended alovely dinner.

In al honesty, | must tell you that somewhere between the antipasto and the salad, Susie sneaked in a



small cheese pizza— bless her heart — but there’s more to Barone's than just that. My taste buds have
now been informed that Barone’sis more than salad and pizza. However, whatever you do, always make
sureto tell “em Giuseppe sent you!

Barone’s & Monteleone’s. 14151 Ventura Blvd., Sherman Oaks - Tel. (818) 784-6226

Open for lunch and dinner - Dinners: $25 - $40 for two without drinks

CLASSY SASS

REVIEWED BY JOSEPH N. FEINSTEIN

Asyou enter the 2-year-old Glatt Kosher Sasg,
Shaul, their genial general manager, almost
certainly, will be ready with both asmileand a
joke. The L-shaped restaurant offers avariety
of seating: booths, tables and banquettes, a
throwback to this location's former occupants,
The Red Dragon Chinese Restaurant. The
Chinese motif has been replaced by walls that

@  takeon characteristics of the famous"Wall" in
'y Jerusalem. Mr Sass has been in the tile and

‘ marble business and offers some atypical

= touches in this lovely room, carrying out these
touches into the bathrooms as well. Nezat!

The menu is a huge, four-page affair where the first offeringstell you of their two "Sunday Specials’
cholent and jachnoon: the former, an ancient classical Jewish stew which is cooked for over 24 hours,
consisting of meat, eggs, potatoes and beans. The latter, aMoroccan dish, served with fresh tomato
sauce and egg. Their "Thursday and Friday Special" is Tripolitan Couscous. Their "Friday-to-go
Orders," which must be ordered by Wednesday night, include beef, couscous, cholent, jachnoon, fish,
burekas, mushroom and beef dishes.

By the time you get to page 2, the water in your mouth has become a raging falls and the appetizers,
salads, soups, entrees and pastas will hold you spellbound. Mr. Sassi's sister, Susha, is the woman
responsible for creating both the menu and the irresistible food which comes out of her busy kitchen.

Glatt Kosher has, thus far, come to mean a place for authentic " Jewish-Chinese" food to this writer. Now
that we've entered the portals of Sass, all that is changed: Moroccan, Israeli, and old-world Kosher
food, as prepared in the Bronx, Brooklyn, Chicago or Detroit establishments is what you can expect.

We started dinner with both a plate of cold and hot appetizers: the falafel balls are large and tender; the
pastels potatoes are similar to a potato knish, only wrapped in filo dough, and most tasty; the kuba, a
stuffed semolina with ground beef, isa bit sharp but most delicious when dipped; their potato salad is
rich and creamy; red cabbage in mayonnaiseis different but you keep scooping it into your mouth; the
ground chickpeas with spices called hummus is sweet and melts in your mouth; the baba ganush,
eggplant mashed with mayonnaise and garlic, is one of the very best versions I have ever tasted. So



far...so very good!

Susha offers only three soups: lentil, Y emeni and matzo ball. | chose the latter and it was athick chicken
soup with amatzo ball made in heaven. It may well be that ball that your mother always hoped to make,
but never did. Tofind it in arestaurant is, indeed, a mechaya (atrue delight!)

Fran ordered the Moussaka: ground beef, eggplant, pine nutsin arich, thick tomato sauce and stuffed
cabbage: rice, beef rolled in cabbage leaves, resting in the same rich tomato sauce. Each received one
thumb up for taste, originality and preparation. | have afeeling her hunger pangs were almost satiated by
the generous appetizers which preceded this main dish.

My combo plate of lamb chop, beef shishkabob and ground beef kabob was excellent: the meat so
flavorful, tender and fat-free. The lamb chop was most excellent and is its own special item on the menu
which | recommend to you highly. All entrees come with your choice of two sides: Israeli salad, green
beans, their own French fries, rice, mashed potatoes, steamed vegetables or Moroccan olives. Overkill is
one of Sushas favorite strategies!

The dessert tray has some goopy offerings plus their homemade baklava, area treat of crushed nuts and
datesin filo dough. Try it...you'll love it. Its sweetness will ooze into your mouth.

It will take awhile to complete Sassi's menu: I'm going back for the cholent for sure; their roast chicken
creates sharp memories of the kind mother made; the rib steak here, | know, hasto be great; the grilled
salmon sounds like another tempting choice.

Ventura Boulevard now has four "Mediterranean” restaurants in the two-mile Sherman Oaks-Encino
stretch. If good food at fair prices with the sign saying "Glatt Kosher" isyour desire, Sass is definitely
your place. Oh yes, make sure you tell ‘'em Shalom and that Y oseif sent you.

Sass 15622 Ventura Blvd. (in the shopping mall), Encino - Tel. (818) 986-5345

Mon. - Thurs. 11 a.m. - 10 p.m; Fri. 11 a.m. - mid-afternoon; Sun. 11 a.m. - 10 p.m.

(Sat. - open after 7:00 p.m. - Winter only.)

OLE!

REVIEWED BY JOSEPH N. FEINSTEIN

It's not unusual for arestaurant owner to change the
name - or fire the chef - or bring in some new furniture.
It is unusual to completely redo your restaurant, change
the ambiance, decor, menu, but not the olive appetizers,
and create from the ashes of Tournesol, the rising
Phoenix caled Ole. That is exactly what Patrice has
doneto his Sherman Oaks establishment.

Whereas Tournesol waslight and airy, with lovely




paintings, curtains and knick knacks adorning the walls,
Oleisvery dark with large, open spaces holding severa upholstered benches on one side of the room
and tables down along row on the other. Candles glow from their sconces on the walls which are
all paneled in dark wood. The bar is off on the right and has been lengthened considerably to help gather
the after-work, after-hours assemblage coming for drinks and tapas.

Ole has been created to resemble atapas bar, the kind you will find in Spain or Argentinaand in this,
they have succeeded admirably.

No matter what we may say about the look of any restaurant, the success or failure of arestaurant
usually residesin the food. In Ole, the food is good, very good and even excellent, depending upon the
dish(es) you order. They have twenty different tapas listed and we chose six:

1. Seared Scallops/eggplant caviar and carrot sauce - B+

2. Fried Calamari with chili garlic sauce - C

3. Sauteed Sweet Shrimp with garlic - B

4. Sauteed Snowcrab cake with cucumber relish - A

5. Cold Tapas Plate with cheese, olives, ham, peppers - A

6. Spinach Salad with poached pear and goat cheese - B+

Portions are ample: generally three pieces and prices of $6-$10 per portion. With thiskind of menu, it's
good to come with several people, order alittle of everything and share the spoils.

There is another side to the menu which features two soups and eight entrees. Once again, the choices
are quite tempting and we settled for the garlic lamb chops with truffled mashed potatoes and the paella
- acombination of saffron rice, chorizo, chicken and avariety of shellfish.

Five meaty lamb chops adorned a pile of mashed potatoes, asparagus spears and carrots. The meat was
fresh, tender and was quite underdone for my request of medium-rare; medium would have been better.
All in all, amost tasty dish rating a B+.

My wife's paella was an enormous portion of the saffron rice with a host of assorted scallops, shrimps,
oysters, calamari, clams, chorizo and chicken morsels throughout. There was no stinting of the seafood
and, at least half went into the goody bag for the next night's meal. At $20, this could well be the best
bargain at Ole.

The dessert menu is rather sparse and we settled for the creme brulee. It is absolutely delicious - that
crispy, sweet crackling top above an outstanding creamy concoction below. The coffee - at $3.50 per
cup - was quite disappointing as to taste and heat.

We will probably sit outside on their heated patio the next time we come to Ole. | cannot abide the very
loud music piped into the restaurant.

No question: Oleisworth avisit. it will transport you to a different place - one you may have visited in
your travels and could only wish you could be there again. And, don't forget mi amigos, tell 'em Jose



sent you!

Ole 13251 Ventura Blvd., Studio City - Tel. (818) 986-3190 (Two blocks away from the Sherman
Oaks Border)



