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Bakery with

a homey
French touch

coarding b
an arnigle
in the
Decenaber
1995 issui
aof
Reslsurantis
LS4, the
Intest hod concept reslaurant is
cambiming a resthurant with a
bakery. [ guess thal mears
that ke rest of the world is
caiching up with ws.

A mumber of cur bakeries
hawe small ¢afcs which serve
snacks and sandwiches, and we
hawe some full-service
restausanes im which hakeries
play a prominesl fole 10
Farnaia im Carme] =— naw
faur years ol — Is the larpest
and most prominent example
Fili's Im Pacific Grove is
anathes, & greal favorite of los
cals and one which dates back
to the early 1980s

The lagest-lived, however,
i the Patisseric Bolssernie in
Carmel. Founded in 1961 by
Elginz and Pierre Boisserie,
this small cafe is now one of
the oldest restaurants in
Carmel.

When the Baisseries were
killed in a car aecsdent i
1987, their daughlers — wha
had Bt previously besn
inwalved in the busingss —
hod o fake ower. Aller &
couple of vears of struggling,
ke girls sald the business o a
febend. Magdy Ihrahim.

Thrakim, born in Calnd,
mived hers in 1980, Thl_:nugh
his degree is in international

icy (from the Monleroy
naninuie of Intermational
Studies). he gained substangial
experience in the h-_:l:Ebi:taI:il}'
indusiry in various jabs he
held while warking his way
ibraagh schaol. [n fact, be
managed the Fish Heuse on
e Park in Carml and waz
director of catering ai the
Monterey Plaza when it
apened.

Ibsahim doesm't really see
himself as am owner. His
philesaphy is that he is a care-
laker, emtrusted with e 1asK
af caring for a business on be-
hall of the peeple wha
exlahblizhed it Falisserie's oo~
awner, Lynn Wood — who hes
oo inwalved in the basiness
for 10 years, bal anly recenily
hecame a partner — feels the
SAME WAY.
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Franch-inapired tood and
worddamd pasires

Thus, the Patisserie has
chanped lintle and slowly owver
the wears, pechaps in the way
the Bolsseries themselves
might have wished the place
L evalve

The inlerior laoks much &5
it did decndes ngo. There's o
larpy Bakery Sase 10 your
ngh'. as you walk in. The main
dining is pale yellow == wilh
Beamed ceilings, candelabra
chandeliers, a fireplae, and
hamey French pravincial
Labshis, Fresh rosehucls
descorate every Llable A emall,
plassed-in 1EFCACS ToOm in
bk odlers panio scafing ng
past-iron amd gliss lahles

Qur group Tound the atmss-
phine remarkably plessing,
almost homey — with
ntbentive and professicnal
segvice by heod waiter Dane
Williamson, Within msmens
of sitling down, we weng-
gerved winrm bagueites, with a
choice of butter el black
olive fapanadi — the latier a
flavarful pasie made with
plemy ol garlic, capers,
anchovies aml alive ail,

For an appetizer, the baked
Bric ($4.25) mads a hit. This is
a wedge of brie, battered,
baked in ihe oven, and served
wilh a swewl red onsos
marmalnds — the onkos
sauleed with honey, halsamic
vinegar and herbs. My
daughier and I liked the
stuffed mushrooms [34.95),
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thaegh my wife thowght them
a hin sally — 1he mushroem

caps cocked 1o order, pice and  soup (3405, with shermy 35.25)

miist, stuffed wilh 8 mixture
of asiaga, spinach and garlic,

and 1opped with ywiss chesse,

The classic French amion

hias beon 4 diapls hers since
1961, and it is wery popular. |
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frankly preferned the soup o
jear (33.50) which, on the day
af our visit, was a very light
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cream of mushroom — built
on a base of homemade
chicken stock, with lots of
button mushrooms, herbs, a bit
of milk and just a touch of
Cream.

Other starters include
artichoke vinaigrette ($4.73],
roasted chicken and spinach
galad ($8.95), harvest salad
with carmelized walnuts
($7.95), and Caesar salad
(£5.95).

The kitchen offers three
sandwiches on the dinner
menuy {$8.95-89.95) and more
on the lunch menu ($6.95-
£8.95). We skipped these and
went right to the main event.

My daughter had the
sauteed prawns on angel hair
pasta ($14.95). This was served
with plenty of prawns, the
pasta bathed in a light white
wine garlic cream sawce,
mixed with a fAavorful seafood
stock. Like all the pastas, this
came with a roasted garlic
bulb, the cloves nutly and
slightly sweet.

Oither pasta choices include
penne with spinach, tomatoes
and mushrooms (39.95), and
penne with bolognese sauce
(S10.95).

My wife had the salmon
baked in parchment (514.95).
This is a 1’;#&!3' dizh when
well-prepared, and the kichen
here does a fine job. The
parchment pouch comes to the
table, the waiter slices il open,
and clouds of aroma tanialize
your nostrils.

The salmon filet 1=
combined with a julienne of
vepetables, fresh artichoke
quarters and lemon-basil
butter — all of which combine
(o produce a wonderful
bouguet.

I had the coquille 5t

Jacques ($14.95) — a classic
dish, served in a large flat
ghell. This is a nich creation,
the shrimp and scallops
bathed in a seafood cream
sauce, topped with plenty of
Swiss Gruyere and baked in
the oven. Other entrees
include a vegetarian quiche
($9.95), shepherd's pie
(£10.957, chicken pot pie
($11.95), filo pastry stuffed
with vegetables and feta
cheese ($11.95), and nightly
seafood and meat specials.

The wine list offers a couple
of dozen choices, with a nice
cross-section of California and
French labels, ranging from
Lurion French Merlot (514) to
Scharffenberger Mendocino
Brut ($29). Wine by the glass
is also available ($3.50-$5.50).

Diesserts — pastries cooked
in the hakery above the
restaurant — continue to be a
major part of the bottom line.
Choices rotate regularly, bui
typical selections include such
things as chocolate eclair,
baba au rhum, chocolate
caramel walnut torte, and
capuccing cake (each $4.25 in
the restaurant; 33.25 1o go).

Typically, diners find it hard
to resist these femptations.
and we saw many patrons
walking out carrying little
white, ribbon-wrapped pastry
boxes filled with sweet
goodies

{ Mariin Meuwrsawlt fa pen
wame) is a local dining
erthusiast. He invites your
comements and suggestions, in
care of Table Talk, The Herald,
PO, Box 271, Monierey
LR )




