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How to cook, dine out for less, and eat, drink and be merry

By MARY BROWNFIELD sari — walks students through the preparation of each recipe Previous classes have focused on different regions, fish
and answers questions. And, of course, everyone samples the  dishes, spices and curries, and other topics. Plans for the

IN AN area rich with culinary talents, exotic eating and  results. The lessons are not highly technical and are very
high prices, a wonderfully affordable cooking adventure can  accessible. Continues next page
be had with Sangita and Arijit Das, a Monterey couple who
offer classes highlighting the sights, sounds and foods of
their native India. Their latest four-session offering, which First release of our Estate Pinot Noir - Now AVAI LABLE!
begins June 28, features vegan and vegetarian cooking —
though they say meat can easily be added to the dishes to
please the carnivores.

Hailing from Bengal, the Dases are an exuberant, charm-
ing and knowledgeable pair who discuss the culture, cuisine
and cooking of India. Arijit usually spends the first third of
each three-hour class presenting videos and telling stories,
while Sangita prepares and serves an appetizer and drink.
The rest of the evening revolves around ingredients and tech-
niques as Sangita — always stunningly attired in an Indian
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The New Restaurant
SIERRA MAR at L’Auberge Carmel

Drop—dead ocean views, warm and attentive service,
With the arrival of new Executive

Chef Christophe Grosjean (recently of
Marinus) and Executive Pastry Chef
Ron Mendoza (recently of the French
Laundry) and their total revision of the

and an extensive wine list enhance a menu that shows

off the local produce as much as it does the talents of

Chef Craig von Foerster.”

— ROBB REPORT
menus at [/Auberge Carmel, it became
apparent that this simply isn't the same

restaurant anymore. So we gave it a name

LUNCH - DINNER
831-667-2800

Reservations requested

of its own - Aubergine. New options,

more choices but with the same care and
attention to detail that made this the
place Bon Appetit magazine named Best of
the Year in its Restaurant Hot Seat review.

3 courses - 69 dollars
4 courses - 89 dollars
5 courses - 110 dollars

“Cuisine on the Edge
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Organic Produce & Grocery
Cheeses ® Wines ® Gifts
Vitamins & Natural Bodycare
5% Senior Discount ® Case Discounts

From previous page

vegan/vegetarian course include:

B June 28, Cardamom tea, Aloo Chat (with boiled pota-
toes, garbanzo beans and spices), Rajmah (red kidney beans
cooked in a spicy curry sauce) and Chapatti (puffed bread);

B July 12, Sooji Halwa (semolina cooked in milk),
Jaljeera (a refreshing summer drink) Chana Omelet (made
with chickpea flour) and Raita (grated vegetables in yogurt);

M July 26, Bread Pakoda (fritters from spicy mashed pota-
toes), Sherbet (Indian-style lemonade), Pav Bhaji (spicy
mixed vegetables served on a bun) and a lesson on making
Garam Masala, a mixture of powdered spices; and

B Aug. 9, Dahi Vada (lentil cakes in yogurt), Masala Chai
tea, Chitrannam (lemon rice) and Capsicum Bhajji (bell pep-

four, or $25 per individual class. The fee includes instruction,
food, handouts and a field trip.

For more information or to enroll, call (831) 375-5144 or
email schawlia@yahoo.com.

B Sunset suppers

Don’t mind supping when the sun’s still up? If not, early
bird specials offer an inexpensive means of enjoying dinner
out. Between 5 and 6:30 p.m. six nights a week (excluding
Sundays), Bistro 211 in the Crossroads serves a $16.95 fixed
menu that includes Caesar or house salad, soup and the main
course. This Friday, June 27, grilled fresh halibut served over
braised spinach is on the menu, followed by Saturday’s roast
pork tenderloin with berries and bleu cheese. For informa-

per fritters).

625-1454

26135 Carmel Rancho Boulevard ® Carmel

Breakfast all day!

S ESTAURANT

The Beit Bureaktnt
al The
Mot of The Valley

831-625-2448

a Located in the Barnyard Shopping Village
Open 7 days a week
7:30am to 3:00pm

NOW OPEN DAILY AT 7:30am

POULET RoT1

BOEUF BOURGIGNON
CEPE STROGANOFF
ENTRECOTE DE BOEUF
ET LES PLATS DU JOUR

SOUPE A L’OIGNON
CHARCUTERIE PLATE
MONTEREY RED ABALONE
MOULES FRITES

STEAK TARTARE

COCQUILLES ST. JACQUES
BLANQUETTE DE VEAU
STEAK FRITES

LouP DE MER

JARRET DE PORC

A modern bistro menu. Carmel’s best wine store. A lively,
friendly atmosphere in which to enjoy them both.

BISTRO ¢« WINE BAR
WINE MERCHANTS
TELEPHONE 831 626 7880

MISSION ST. BETWEEN 7TH AND OCEAN, CARMEL
WWW.BOUCHEECARMEL.COM - WWW.BOUCHEEWINES.COM

tion, call (831) 625-3030 or visit www.bistro211.com.

Each session will run 6 to 9 p.m. in the community room
at La Mesa Village in Monterey, and the cost is $85 for all

Continues next page

LOCAL’S BREAKFAST SPECIAL 4%
Two eggs with choice of meat and toast,
and potatoes or cottage cheese
Mon.-Fri. 7 am - 8:30 am
Also try our famous French Toast with secret syrup
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CARMEL’S BEST EARLY DINNER
Where the locals eat daily 4-6 pm

For only 512%

Dolores between Sth & 6th ¢ Carmel-by-the-Sea ¢ 625-6780
Open Daily 7 am - 3 pm (Breakfast & Lunch) Dinner from 4 pm daily*

MARKET
& DELI___

SINCE 1953

BRUNO’S

“Carmel’s Finest”

Kona Jerry’s Huli Huli Chicken on Wednesdays!

Bruno’s Exclusive:

Greenlees Bakery World Famous since 1929
Cinnamon Bread

Prime & Choice Meats ®* Oakwood BBQ Daily
Gourmet Service Deli ® Large Selection of Fine Wines
Homemade Salads ® Ready-Made Entrees

624-3821

HOME & HOTEL DELIVERY ¢ AMPLE FREE PARKING
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Cypress Inn Hote!

Carmels Landmark Hotel
since 1929

w Afternoon Tea

Served from 1:00 to 4:00 pm
Daily
(Reservations suggested)

Lunch served 12:30 to 4:00 pm
Dinner Served 5:00 10 9:30 pm

Lincoln and 7th, Carmel
Box Y, Carmel, CA 93921

800/443-7443 (CA)
831/624-3871






