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4 STRESA PINE AIRE FISH & DEL
1524 Northem Blvd, Manhassel 140 Pine Aire Dr., Bay Shore
S16-265-6256 631-237-4467
THESOUP Campaonola THE SOUP Sopa de pescado
THE COST 31060 THE COS5T #1299

15 soup 3 meeal? That overiding
question 15 answered with a resouitl
ing “yis" at this colorful ET Saladasan
seafood restaurant stlfscent 1o afah
markat A big bewt af ;o0 de petta-
da ylelds a'taul of shrmp, clamsand
at bexsl une fal stab of red shappe,
Al swimmng in-a fragrant, heady

Campagnals s made with wiite and
pl=ck heans, lentils ant cickpeas.
with chieken stoell 52 3 bt This
rustic and etimed prisduction is fin-
Bhed under 2 pastry 1d and looks a
litte | ke & homiay, humbie saion of
Pall Bakyew's clactic black-tryflie

SOUR
brea lacad with choppad frech cilants
ro) Vi hat more does ona need?
H20 SEAFOOD GRILL LL DENT
Z15 3, Maln St., Stivithtown 221 Old Country Rd., Carle Place
%Bsﬂaﬁéﬁﬂ K S16-742-09430
=g ok el THE SOUF Toby's Georga hash
THE COST 17 THE COST £2.95, cup. 54 55 bow!

Southiern chef Leisa Cent is justifiably
Em-ud of her {ate father's spacialty,

obry's Georgia hash, It's a spicy,
pork-laced gumba that falls some-
where belween a soup and stew, a
bowlful & all you need ta banish the
winter bloec

In e opening peesaze of “Moby-
Dick” when Ishrman| fezis a "damp,
drzziy Movernber™ in Al5 soul
PAEIVITE ligures IS Lime for his what-
2t o b e sea An alternative; Mew
Enﬁgrar'dm;!.ﬂe clam chowder, specifi-
L

¥ ol with applewood-=moked

tacan
L wral.fu. TE

EMILIO'S i SHOW WIN
2701 lericho Tphe., Commack 325 Fort Salonga Rd., Northport
631-452-6267 631-261-6622 s
THE SOUP Pasta = fagioll sushichowwin.com
THE COSY 33.95, cupr 57,95, bowl THE SOUP Clam
Fnding pasta = lagich on Long Island THE COST 32.95

Forega the usual miso al this Nortih-
porl lapaness restaurant instead,
seak out the quintessentialty sadthic
clam soup, It's made with whale
clamsin an oceanic broth Lhat leat=
shards of fresh ginger; each sliver ot
aromatic rod? busrste with faver v
crunched.

| ixe coming acrass sand on Jones
denen Pre-pizza, or ofties oali disi,
consider this Heaty braGihg, very
satishong one mede with white
bears, dilblin pasta: chickan stack
ard abnt ok temata
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cheapeats
Want a great food at a decent
wrice? Critc oan Reminick has
hundreds of places in Nassau and
Suffolk that fill the bal,
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Best slices on Long Island

DESSERTS
Satisly your sweet tooth

623 Hicksville Rd., Bethpage
516-822-1010

THE SOUP Tofu-spinach-pork soup
THE COST Small (cerves 2) s $7.05;
birge (Serves 4 1o 6) is 31065,

The brath of this scothing elixir —
based on chicken but augmented
with a little ginger and perhaps driad
scaliop — islight bul rich, a perfect
%ol for the .n%m o tolu,
fst-wilted spinach and still-tender
pork. It'e not on Lhe menu, bul 1s
always available by request

WINNIE'S
166 E. Main St Bay Shore
631-665-97056 i

THESOUR Billk Bl
THE COST %395 cup; $4.95, bow!
: : of the

manBai  chet
meces Winme's, defights in the tony
gmf.-erwace of his classic mussel
isclltgle_. Bil:i %‘nmvﬁﬂ foran Ameri-
can living in Parjs, larr 8. \eeds,
who loved the mussel soup at Max-
n's 50 much, they named it aRter
him_" Winnie's version is little mare
than mussels pureed into saffron-
tinged cooking broth, gamished with
maove mussels. Call for availability.

SR M Neck
MNeck Rd., Great
Sit-4e6-a136

THE SOUP Lent] harb

Pﬁ_[::-::sr $6.25

eilil soup can be a heavy-han
affalr, but al Tel Aviv, M:Iﬂ
eathinzss i bnghtened with herbs
Ak spices 1o exotic effect. The sou
5 made with red lentlis. smaller _andp
more delicate than brown, and sea-
soned with 2 blend that the chel will
ncd reveal. (1 detect a note of cumin,)
II's garnished with plenty of fresh
cifantro and shards of toasted pits.




