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Craft and carry Boston—
While honeymooning last year in

the Sourh End bistro Mistral
discovered more than marital
bliss. In the antient hilltop
village of Les  Baux,
Mammano stumbled upon a wly
glowing cache of hand-painted
pottery reflecting che warm, earthy
colors of the surrounding laindscape,
Having amassed a collection of Provengal art and
artifacts since opening his French/Medicerranean
spot four years ago, Mammano knew a good thing
when he saw it. “So [ bought 700 or so picees,” he
says. Enough ro furnish every table in the restau-
rant, and no two exactly alike.

Admirttedly, such craftsmanship came ar a
steep price. “The poteery is very expensive to
maintain,” he concedes, “what with breakage
issucs and replacement costs.” But as an inte-
gral part of the overall presentation, he
helicves they are worth the investment.

His guests seem o agree. Since their debur,
the distinctive dishes have received rave
reviews and prompred “hundreds of requests”
from interested buyers, Soon rhey won't have to
go home empty-handed: Mammano has com-
missioned custom picees that will be sold exclu-
sively at his rustaurant by midsummer. A fuble!

—EveLyn BarracLia



