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TasteReviews

sliced pork tenderlolns with fiery
Goan xscuti, and a pomme soual-
flé puifed up just Hke deep-fricd
puir breacd—a stealth conpection
hetween French and Isdlan starch
m’h-cr:,:ilnut goes back as far ns Lhe
1600

And speaking of wiich, o one
should ewer =at at Tashan's bar
without tossing o few crispy gol
gappas into his mouth. Esch bite
1_r|gg|:~n,' an explosion n!'uhutne:,:u
and mint-cilanire water.

Tashan has been show out of
the gate in some respects, My first
el here—dogged by oveneager,
anxiously intrusive service—
progressed like honey flowing
uprhill. But swifter pacing led to
a superior second visit, and now
Marula has introduced palato-
cheanzing sorbets between courses
to keep the rhythm from fagging
Perhaps they |l mleo jog his lunch-
delivery bovalists out of their nar-
rowly comparative oind-sel.

*Forget about Tiffin for just ono
hour whilbe youme bere,” he pleads
with people. “Just come with an
o ming,”

E-MAIL: tpopp@phillymag.cam
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THE HARD SELL

Sometimes it can be tough to make a simple pasta seem
appealing, but Zeppoli makes it easy.

In anera when chefs face off on television to see who can mzke a meal fFeatuning string
cheese, ficama and gingersnaps in each of three courses, interrupting the watercooler recap
with a plug for stralght-ahead ttalian food can Brand yeu with
the foodie equivalent of the mark of Cain. Even leaving kitsch -
and Chopped aside, these are heady days for restaurant-goers.
From ham-flavared foam to edible gin paper, thene are just 50
mmary new things to try that praising 3 simple bowl of pasta ZWI
can seem like shouting into the wihirbwading. 518 Collings Avenue

Which is why | broach the subject of Joey Baldng's cook- ¢ cwond!, 856-854- 2670,
ing at Teppodi with a certain dread. The South Philly native hes reppalirestaurant com
gone to Collingswood with a menu of dshes a thousand cooks
have cooioed a million temes befone; Tagliatelle with lemon and L 8 ]
bottarga. Spinach-and-ricotta gnocchi in bngwn butter. Fennel Culsdnes Sicilian/ lLalan
sausage with bracooli rabe. And hes renditions of these classics, Entride prbees: §15 10§29
thaugh by no means austens, are nesther deconstructed noe
miolecularty manipulated noe armything else besides what thay oe alwalys been,

There is a difference hare, though, and it's the only one that matters: Baldino does thim
batter than 590 of thede ather cooks.

wWell, mayhe 958, The 33-year-cld's Last job was as chef de cuisine at Vetri, where the boss
fsrr't exactly an alsa-ran. But whatever the case, Zeppoli—whose aims are 23 simple a5 ts white
Lace curtains and distressed wood tables—rs executing on 2 level matched by few restaurarnts
on either side of the Walt 'Whitman,

Those silken tangles of tagliatelle, for example, conjure fantasies of an ocrchand at the edge
of a fishermen's colomy—the lemon pest and julce melding with the cuned roe’s Briry umami
wallop, melding in turn with sparingly buttered starches that shane with citrus but cloak its
acidity. A Late-surmsmer parzanella was textbook but transporting: offering supenor tomatoes,
oversize croutons derved from house-made bread, and white anchovy fillets both mellow and
pure, Balding's whole fishes—bronzing one night, orata on 2 ludkder one—were as flawiess as
the grilled zucchini and artichoke hearts astride them; his Skrilian stew was 3 dark melody of
shiellfish stock and waffron, shrimp and crisp-edged swordfish,

From the sweet-and-sour camrots on the antipast! plate to a cool-
but-nat-chilty almond-milk biancomangiae for dessert, the season-

WEB ing here was always in balance, the temperatures just right. And then,
EXCLUSIVE: with thi modest bill, came sticky struffoli—haneyed pebbles with no
balance, no subtlety. So the meal ended with a reminder: YWhile every
other dish likewise risked banality, each transcended it instead. =T.R
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