SUZANN\

SOMERS) s

A COOL CHICK

FROM

VINEZWINE

THE ULTIMATE WINE GUI[IE

FALL 2010 $4.95
0" TLATO"262TE 1‘““'

A
)
lAPA

{
#
y

SRIRE

CARMEL

BY THE SEA

DIVAS OF

OURSES THAT
WILL PLEASE
ANY GOLFER




A G[ﬂ Fl"ﬂm ltaly talfa plane to LAN. Arola explains, *“We pack 1
up at the airport and stare delivering it the min-
T,n'u_:.h:u-. Mosconi and Anio ute we recerve L Wednesday morning it lesves
mo Alessi, owners of T di Imly; Wednesday nighr ifs in the resmurnt”
Mol Ristorante in Malibu, love 1o, Less-penshable goods like dried pasta, olive o)
source fresh |'|r|rs!.|1|. and hne wine canned mmatoes, sine, and arisin beer COMT
from the farms and vinevards sur OVET On contmners every 10 LI_-__x %
rounding their restaurant. But no Francesco Velasoo, execunve chef of T d
one in Malibu s currenily caning Nod, i5 like s kid in a candy store when visit

prosciutto or making fresh moe- ing the Anbli Imparts warchouse in Duarte

zarells cheese from buffalo milk His eyes light up when he mlks abour gerting
“on," Alessi declares, “if we cant pet 1t next [I:.Lit:ill]"Tnlif'.H::r- fresh from their source. “Ono
doar, we'll ger it fresh vin nexe-day air from lta-  vou know the real thing” he begins dreamil
ly** Enter Giuseppe Ariola of Ariola Imports  and then can’t even finish the thought befor
(anolammportscom), The restaurateurs won't  he spies some dried pasta and begins detailing
trust anyone clse to bring in high-end products  what he does with it in the restaurant. “There!
like Prosciuto San Daniele thats been .I:;‘__L\! 18 pasta—candele—arnsanal pasts fron \:I]—'l"}

months, mozzarella di bufuls from Campana, W cook it ina really big por; cur it, stff it, anc

; . 1t " .
and white truffles. Anola’s family has been pro bake ir." The candele are very long mbes, nor i
ducing olive oil in Italy since 1850, Giuseppe  wide as cannclloni rolls but slightly higger thar
came to Amerca at his father’s bidding to check @t Velasco smffs the cindele with a rdcomm

on restaurant accounts here, Eventually that,  basil mixture, Then he creates a sance vsing Ad

el and a serendipitous purchase of a $400 van, ola’s tomatoes and guanciale along with swee)

led Annla m create his own importing com onions. This dish, topped with breadcromb
pany. Anola relies on  longtime relanonships . and olive oil, is called MacaronkRipieni and it}
with food producers in Ttaly, including his fi- o gift from Tealy

ther and that special extra-vingin olive wil. Fo I'ra di MNoi and Anola Imports are tcam
EVTIY i wihuct he |1r'.!'1_i::~ i, Ariola SV, “1 know INg up o !1r:[1_;_' even more gfis from lmby rhas
the manufacrurers. | come from Napoli where month, During December, pift baskets of im

they make the buffulo mozearells. My friend  ported ltalian products will be for sale ar ‘T

produces the San Marmno tomatoes. I'm - i Nob The Napoli basket, stuffed with foods

Gmmpp@ﬁﬂaﬁ fances

Velasco, and. Thrcisio Moscon!
'Q_:} Aricls imports in D'u.artl.),,
pe.

-~

mous for these omatocs in Los Angeles” And  from Naples and the region of Campania, costs

now Anols is delivening thiose peeled, canned, 3300, The Togcana basket, full of tems from

amangly flavorful Talian tomatoes o restags  Florence and the repion of Tuscany, costs S200,

pants and moarkets all over Los Angeles County, And The Sicily basket carnes gifts from the 15 -
Orange County, Ventura County, Santa Barbera  land of Sicily for only $100,
County amd San Diepo Comty:

Cured meats like Guanctale Bacate (pork
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3835 Cross Creek Road
Malibu, CA 90265

(310) 456-0169
T R —




