On the Menu
ARoman Repast at Giacomo's Cibo e Vino
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Phato by Jasrns O'Lesry
5 baked tamato, stffed with risotio and w

‘WhenT told my husband I wanted to go to the May Roman Feast at Giacomo's Cibo e Vino,
he responded:

"Will there be a vomitorium?"*

"Good God, Thope not," I said. "Though i i were
really enjoying the food."

And they were. Light tones and merry laughter circulated around the dining room on the
breezy Th ng we visited. be infected by ambient

enthusiasm, but I couldn't help but feel festive that night, especially when the cicchetti
started arriving.

*Apparently a myth, anyway.

Each wasal ini dish. We began with the
PomodoriaRiso, ing with risotto, Considering Chef Lynette Hawkins
prepares therisotto n small batches before hand:stuffing the tomatoes, this secmingly
simple dish (priced at which s evident in

herb fl: f the grain filling and the
During an earli iion to Giacomo's, T Tittle di imil tapas,
meanttobeeatenlesurely over  lassof wine orbotle of Peroni.Afine practie o b
sure, but try nlbbling lesurely” at delici re hungry. Th

ught me,

s that tuffing 2 wholebmmd artichoke into your gullet does not help your social status
rtichoke leaf by leaf, T rded

with the rich tastes ofol.lve oil, basil, lemon, white wine and shallots mingling in my mouth

with the barest hint of fibrous flower.
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The only thing more ex e heart inside.

Imight have spent an hour on that artichoke if I didn't have to move on to gnocchi, which
‘my husband was threatening to devour all by himself.

yable than steipping the leaves Is savoring

Vhoto by Josnna 'Leasy

Gnoceht alt Romana

Readersof my previous poss know Lbav this hing for gnoech which Toftenefe to a5

"pasta pil heaven." iare cutlarger and thicker than your
standard gnocchi and ahi i srainier
testure. Apparently, Chef Hawkins has fond i other i

her when pired to put it on the F represent a "comfort

food" of her childhood.

Um, when I was sick, my d dad opened £ Campbell's, turned on
and handed me a juicebox. No bitterness here. ANYWAY, readers will be happy to know
that the gnocchi alla romana, so popular during the Feast, has carned a permanent place on
Giacomo's menu.

Phiots by Jounna O'Leary

Speghettl alla Carbanars, so peular Its migrating o the regular menu
Our competition to eat all the cicchetti was i ival of the
‘main courses. We ordered 2 mix of half and ons to i oty wi
wasting food, but I easily could h da double order of the Feast's featured
entrée, spaghetti carbonara, Yawn, I hear you say. Yes, yes, I know everyone and their dog
h the simpli i Good
Morning America via three-mi ith Mario Batali, I myself have slapped

together noodles, eggs, pancetta (or bacon), olive ol cheese and garlicat home for a quick
dinner.

However, a fine and, perhaps more important, traditional carbonara requires not just any

cured meat but guanciale (porkjowl), which add: 't get using
regular old bacon or pancetta. Hawkins isalso heavy onth

pecoring romano and lighter ing for thicker, p ils of
‘pasta laced with clumps of cheese.
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Glarious half-moons stuffed with goat el

and ehard in 2 sage butter sauce.

shm.gumng (or 50 I'm told), so Iaid off the carbonara momentarily and switched to

bolognese and tortell di bietola. Both o diat
Giacomo's, and for good reason. The tagliatelle satisfies the "where's the beef?" diner with
astrong but not overpovering meat sauce, and the tortell are a atural draw for

And when I say spicy, ing to the heat
factor, but the exceptionally strong taste of sage. (This is a good thing, folks, and may Ibe
the first to predict that sage is the new cinnamon?) Each tortello is filled with goat cheese
d swiss chard, ab

the rich sage butter sauce.
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chetant Co-C

‘but the sht my
attention with its strong notes of citrus amongst the firm cream base. Not so much your
traditional panna cotta, but a perfectly refreshing end to the Feast.

The Roman Holiday Feast concludes at the end of May, but, as Thave noted, the gnocchi
alla romana and carbonara have been added to the permanent menu.




