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NEW YEAR,
FRESH CHALLENGES
Various Northern Virginia chefs houe high cu-
linary hopes for the coming yeor-mony of which
may testyour personol resolue (good luck, dieters!).

Patrick Bazin (Bozin's on Church) is looking to
broaden his powerbase in Vienna with a low-key
trattoria specializing in homemade postas ond
wood-fired pizzas. "There's o need for high-quality,
fomily-oriented places," he says.

Minor leag ue boseball play er- cum-re staurateur
Mike Cordero (Coribbean Breeze, Prime Time Sporfs
Grill) got his start at o mom-end-pop pizzo shop
two blocks from Yankee Stadium. He plons to re-
uisit thot bygone ero by opening Bronx Pizzo, a New
York-style pizzerio, somewhere in Clorendon.

Chris Ford (Trummer's on Moin; pictured aboue)
plons to indulge in postry theropy. If his gourmet
creations "remind you of what you ate when you
were a kid," Ford will consider his resolution met.

Conuersely, Michelle Poteaux (Bostille) is hoping
to slow things down before her bundle of joy or-
riues this February-making her resolution a no-
brainer: "Try to get more sleep before my boby is
born. 'lA.yLosrflg,
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she makes every meal seem effortless, Majestic
toque Shannon Miller has carved out a niche for
herselfas one ofour favorite maternal stand-ins.
Fried green tomatoes streaked with goat cheese
and nestled atop savory tomato jam and sweet
corn relish signal the best ofsummer. Heavenly
chicken-brined so the meat spills forthjuice and
studded with salt crystals devilishly twinkling
from within the folds of its deep-fried flesh-
produce long periods of determined chewing
(the crackling ofthe golden crust giving way to
garbled sighs of satisfaction) followed by high
praise for all things country picnic. 9ll King
St., Alexandria; 703-837-9117. L Hon-sat,
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Seasonal comforts and rock'n'roll appear to be
the driving force behind Overwood's head-turn-
ing sweets catalog-a list that owes a tremen-
dous debt of gratitude to the curious tastes of
Memphis's favorite son. Executive chef/partner
Boubker Errami (a Morrocan native) points to
the wildly successful slice of Elvis pie-a spotlight
hog built upon crushed Oreos, faux peanut-but-
ter filling (more dense than traditional mousse
and littered with fresh peanuts), thinly sliced ba-
nanas, whipped cream, drizzled chocolate, cara-
mel and crime anglaise and shaved, Belgian dark
chocolate-as their top seller. The sweet-potato
cheesecake is another homemade charmer, deliv-
ering North Carolina spuds (spiced center, ricotta-
like creaminess) rolled into a ground-gingersnap
crust, dusted with cinnamon and baptized in a
Jack Daniel's bourbon-honey blend (delicious).
220 N, Lee St., Alexandria; 703-535-3340.
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PLAKA GRILL S
Ground lamb and shaved beefmay be their life-
blood. But Plaka Grill manager Michael Manetti
says their chickens do pretty well for themselves.
"Itt one ofthe top three sellers for lunch and din-
neri he says of the signature fowl. Each bird is
prepped with Greek rub, wrapped and refriger-
ated while marinating, cooked rotisserie-style in
a convection oven, flash-grilled to seal in some
smokiness and then drizzled with a homemade
dressing oflemon, olive oil, garlic and more sig-
nature seasonings. Each well-bronzed specimen
smacks of citrus, salt and rosemary the exposed
meat still perspiring from the quickie grill treat-
ment. The meat is moist and delectable, readily
lending itself to dipping in the tangy hummus
or gyro-style wrapping in the herb-flecked pi-
tas that accompany every meal. IlO Lawyers
Road N.VV., Vienna; 703-319-3r3r. LDdai-
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RABIENG S
The modest Thai restaurant lacks some ofthe piz-
zazz and cerlainly the seating capacity of some-
what tonier sibling Duangrat's, but its regional
specialty dishes often dwarfits supposedly upscale
counterparts. Country beefjerky yields mounds
ofginger beefaccompanied by Sriracha. A pork-
and-cukes collaboration deposits barbecue sau-
sage slices amongst assorted aromatics andju-
lienned cucumbers, carrots and red onions, all
doused with an arousing chili-lime dressing. The
herb parade marches on with a plate of roasted
cod reclining in a spicy, homemade graly punc-
tuated by asparagus and fresh basil leaves. Fried
shrimp speckled with fresh garlic graciously share


