PATISSERIE BOISSIERE EVOKES THE

.L"!'k 40TH anniversary will be celebrated
this year at one of Carmels oldest and most
chenshed restaurants: Pitisserie Boissiere
Cafe and Restaurant in Carmel Plaza.

Last week Morgan lunched at the
Piitisserie and was s0 pleased & dinmer visit
seemed in order.

This is a small, charming restaurant and
coffes house with a decidedly continental
atmosphere unlike any other on
the DMonterey  Peninsula.

Patrons are immediately rans-

ported in spirit o elegant a'"
Eurcpean restauranis-¢um-cod-

fee houses such as the Café
Eranzler on the Hauptwache in
Franmk furt-am-Main, and
Florian or Quadri in Venice —
but minus the small muesical
Eroups that serenade palromns in
the afiermoons.

Originally owned and oper-
ated by Pierre and Elaine
Bodissiere for 28 years umtil a
tragic automobile accident took
thern both, the restauranl was
continued by their daughters
for & year and a half wniil 989
when Magdy Ibrahim  purs
chased it

The intent of the Boissieres,
whio were originally from France, was (o ¢re-
ate a comfortable dining room that evoked
the atmosphere of a European cottage:
beamed ceilings, a working fireplace with
fleur-de-lys decorated tiles, framed paini-
imgs, micely appointed fumishings, fresh
MNovwvers, curtained windows.

It was exactly the kind of Carmel restau-
rird [brabiem wanged to own and operate —
even before he graduated from The
Monterey Institute of International Studies,
A native of Caird, Egypt, Ibrahim came i
the Linted States m 1980 and immediately
settled in Carmel, where he has resided ever
singce.

He managed Carmels Fish House on the
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of catering at the Monierey Plaza Hotel
when it first opened.

Ibrahim’ managing partner with &
minosfy interest is Lynn Wood. Together
they work on the menu items and experi-
ment with nes dishes. The cooking staff, led
by sous chef Mario Garcia, works with the
twir wmers until they are satisfied with the
results and the dish is added to the memwe

Two pastry cooks —
Laureano Aquina and
Marceline Martinez — are

responsible for the remarkable
a n}' of extraordinry pas-
tries, ten breads and cookies
-- aII prepared  from scratch
daily, many with house-made
whipped cream. These are
available for rtake-out, or
served with coffee or tea, or as
desserts following luncheon of
dinner.

VWarm entrées, including
5h1:|:1h¢n:|s pie, chicken pot
pie, fresh filet of salmon in
parchment paper, vegetable
filo triangle and coguille Si.
Jacques ‘are on the luncheon
men, ranging from $8.95 1o
$11.95, as well as soups, sal=
ads, pastas, and speciality
items such as quiche de maison, brie, paté
and fresh fruit, and prawn and artichoke
vinaigretie,

Inventive and flavorful sandwiches are
offered, also, including a scafood salad
sandwich made with snow crab and shrimp
($9.95), a croissant campagnard [couniry-
style) sandwich of layered ham and Swiss
cheese topped with béchamel sauce is baked
in a flaky croissant ($7.95). Roast becf,
over-roasted turkey and roasted chicken
sandwiches are available, as well as a wna
melt and a veggie burger, and all are served
on the luncheon with a choice of soup du
jour or o saled,

Thas popular restaurant is frequented by
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ness from visibors who make it & point to
lunch, dine or have coffee and pastnes here
cach time they return o Carmel. Some,
according to Ibrahim, have been returning
for years,

Scrumpticus starters

Diners are seérved a tiny crock of lape-
nade as a complimentary appetizer, but the
dimner menu offers seven “starters” as well
— from 34.25 to $B.95 — that are appeal-
ingly innowative, such as half a dozen mush-
rooms stuffed with fresh spinach, asiago,
garlic and shallots; and baked brie with red
onion marmalade served with shiced
baguette

The l'LI.rl:E].'.. besf and country-style ganid-
wiches are also offered on the dinner menuy
with eather the soup of the evening or a gar-
den salad (58,95 1o 59.95). Pasta Bologness,
vegelanan pasta and sautéed prowns with
pasty are served in the evening with an oven-

SPIRIT OF EUROPE

roasted garlic bulb. Tl'.l':EI: run $11.95 1o
$14.95 .

Six of the the luncheon entrées appear on
the dinner menu which is augmented with
larmib shank ($14.95) and roasted half duck
($17.95).

On our luncheon wvisit, we ordered the
fresh filet of salmon (%11.95) which
appenred ai table oven-baked m parchment
paper artistically arranged so that it looked
for all the world like a large, lightly browned
calzone, The salmon (succulent and delicate-
by flavored with lemon-basil buiter) was
baked with artichoke quarters, julicnned car-
rots, small cubes of tomatoes and yellow
squeash, Parshied white rice and thin slices of
fresh pear accompanied this very excellent
entrée,

Delightiul by the fireplace

On our next visit, we came in the evening
and were pleased to be seated near the open
fireplace. Lighted candles and fresh flowers
adorned the white clothed tables, and subtle
lighting made the dining room intimate and
appcaling.

A nicely prepared lamb shank braised in
red wine with fresh shallois, garlic, carrois,
spinach and fresh herbe ($14.95) was
Morgan's entrée choice, while our dinner
companion ordered guiche de moison with
caramelized onions, moasted bell peppers.
broccoli, mushrooms and fieta cheese baked
in & flaky crust (£10.95),

An excellent wine list of Californda and
French wines is offered, along with one
Italian wine, and two French house wines
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all baoitled waters,
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are available by the glass. We decided to share a large
bottle of San Pellegnino sparkling water, our favorite of

A very fine pear tart and a flavorful bread pudding

were our choices for dessert, the labier served with fresh
“mspberry compode and whipped cream on the side.

Is it any wonder that so many Carmelites look upon
Pitisseric Boissiere Cafe and Restaurant as a sort of
home away from home with all of its implied comforts,
where they are assured of being well fed and well cared

Ibrahim, in a telephone interview this week, told
Morgan that he attnibutes a huge part of his success to
his staff, whom he and partmer Wood regard as friends,
colleagues and peers, some having been with the
Phtisserie for five to 12 years.




