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Wisecracking

Craps

YOL BE YO HAVE BEEM embarrassed, The sibuation
recalled a movie gag in which an Inexperienced diner
catapults an escangod from one of those demonically
complicated snail-hoisting devices. (it happens in neal
il in tha B0, this wikler dodped an airborme snail at
g fancy restaurant near Washinguon, 0,C.)

A ranth ar 50 ago, on an overcast and nearly nasty
dawy, the gloom seemed o liff when thoughis of a sultry
bowd of gumbo inspired 8 lunch-hour dash from devn-
o to Marked Crossk Canber (BEuciid Sosnni near Mardoet
strewt), Herbed, spiced, coddled and just aboul be-
witched, this soup and other Cregle specialties share
1op biling at Magnoka's, the Southerm catery operabed
by langtine restaurateur Bessie [ohnson and her Bamily.
Rich iin crabemeat, spicy sousage and chicken, the gum-
bo arrtved garméshed with curvaceous erab legs, and do
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ifg i justice took more concantration than a plate of
spaghetti. The messy work required ciutching a soup
Iubricated leg in one hand, using Ehe abher to bresk ihe
tough shell wilh B medal cracker and finestng the Sewbed
rmeal ‘wilh 8 cockiail fark,

It pays o be up on your crab-cracking lechnigue,
The firad leg, which dripped gumbao juices across the
hand that cluiched it, balefully resisted the cracker. B
nilly, a more determined bwist of the wrist broke off a
large portion — which sailed high up in the sir &t & 45
cegree angle, carcmsd alf 8 window, bounced against
cha aclge of the tabie and landed far off on the floor. Pa-
trons arcund the room followed the senabalics inlently
beehare furning their gazes to the red-facod dingr, who
Busied himsell buttering a com muffin, The gumbo was
superh o the botbom of the bowd, but the olher crab
legs were relegated, uncracked, o a side plate,

MAMMA MIA, THAT'S a sppecy-spicy megtball — and it
may be rolied from shrimp, duck, boar or even rabbit.
Monday nights now ane “hMeatball Mondays™ at Jeix, the
redoubtable East Village restaurant in Hotel Solamar
(knel special mchudes one glass of house wine and cosls
12, placang it squarely in the “steal” cabeganyl. Chaef
Christian Granes, ever tha innovator, can be absoluiedy

CHOCOLATE MAY NOT BE HER MILISE,
but Karen Krasne certainby understands
the magic that can be wrowght with this
unegee gift from nature. To celebrate 20
years of bringing San Diegans just about
to joyiul tears with the amazing pastries
at her two Extraordinary Desseris lo-
cations, the maitre patissiera created a
quantel of chocolate bars that express
her preference for “E” words: extrava-
gant, expensie and, yes, extraordinany.
Sevaral are inspired by the cakes that
have made Krasne famous, such as
Gianduia (a “darkened™ milk chocolate
bar with caramefized hazelnuts] and the
bittersweet Au Chocolal. The brilliant 200
Years Anniversary Bar fills bittersweat
choohlate vwilh salted caramel and will
remain in wour memory at least as bng
a4 it lingers on your hips.
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