Mlsﬂ‘al accentuates its fine cuisine
with elegant plate settings
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PHITD BY WREN S TRAFRTLL

Left, Chef lamie Mammano®s col-
lection of terracolta ware from
Provence is used by the restaurant

for serving food.

By Bob Tremblay
HEWS STALT WEITEH

ROSTON — Gres dishes in great dish-
e, [Lenudd almost be Mistral's sbogan.

The South End restaurant not only
serves elegant French-Mediterranean
cuigine, the award-winning  catery
serves the food on alegant ching and in
attractive bowds

The latest eolleetion of culinary pol-
tery comes from the south of Franco
where Mistral chef-owner Jamie Mam-
pnan was honeymoeaning last summer,
In a small markel in Les Baox de
Provence, he came across 8 leasuare
trave of brlek red and ochee vellow pot-
tery with traditiorsal, band-painied de-
tails such as bocal Howers, berrvies and
olives. lmpressed by (he attention to de-
tail and the crafismarship, e pur-
ehised enough of the handmads poteery
o ouifit cach tsble in his 180-s¢al
resEaLrant.

As for the cost,
Mammano will
only say “it was a
significant amount
of money. The store
was very happy
when 1 left.”

T really wasn't looking fn china.”
savs Mammamo. ©1 just starmbled apon
this litthe shop and ended up buying 600
pheces, [ was attmetsd by their appesar-
e and bosy they'd work in the restan-
rant They had & very sofl pasicd, coun-
try-like: feel W them, not ofnate by any
streteh of the imagination. I'm nol into
ihat. The plates had very simple, beaut-
[ul eairth tones.”

As for the cost, Mammano will anly
say Vil was 4 significant amount of
maoney. The store was very happy witen
[hefi”

In addition 10 ching, e pieces in-
iludes bowls and pitchers, mostly mads
of terraeoita. It's a fragile material to
be vsed in the hostle-and-bustle
restairant business. “Breakage is phe-
nomenal,’ wdmits Mammane. "W
break a few hundred a year and most
of the pieres P particularcly fond of
bireak too quickly.”

Mammano stresses every day (o his
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Lovely dishes make
Mistral beautiful
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stall (o take care when handling
ihese artistic ereations. Some
pieces, such as pitchors, sulfer rom
stress due 0 daily usage and get re-
el to fhe shedves Tor displiy pur-
s

The beautiful china is worth the
s, acoording i Marmmian.

“TPeople comment on i wll the
time,” says Ui Long Island native.
“Thiey sy, ‘T beantiild. Where can
HncktT " Becmise af momserous re-
gjursts for the ching, Mamimane s
started & catalog from which peaple
can orter plades, pllchers, bowls
and serving dishes. “You ean cither
@0 W Provenee and thet shop or
come here,” hesays with o smile.

Interestingly, Mamiam was at
first opposed 1o baving such coborfid
rhing when Mistral - named for the
wirsd that bloes threough the south of
Franee - wis getiing ready o open
four yeurs agn,

I wanitedd e wse just white china,
bul my designey, Celeste Cooper,
talked me out of i and 'm glad she
did” says Mammano, Traditional
thinkimg goes, when you're eooking
Firwe fiwed. your want i 1o be onoa
white basckground o shiw aff its el
os, hie says, “You don't want sy of
the colors of the plate 1o iniorfere
with what yeu're rying t produce
o the plates A botof chefs think that
way”

A trip fo New York with Cooper
corsineed Mammniano tohink diffier
enfly, "We went osee soveral
French ching eompanivs and saw
what they bad i oiler,” b recalls. =)
Faud the s for the restaurant in
mmy i s Lwend dowa there so
| visualized ceran dishes in each
ane of these dilfarent ypes of ching
and | reafized i woubd e o Gbudows
way to display the food.”

The distinclive ching also sepa-
ks Mistril From e competition,
Muammenn sivs. When it comes (o
pleasing the customer, e more
semses you appenl o the begter.

Wi prinvide 8 great eovirourment,
extraordinary servie and  consis-
trly eeellent food w our guesss,”
fee sy, “Urtain operations hit on
saprni of thrsercylindors, ot not sl of
hem. We wanted fo take it 4 step
Turther.

“After you el throwsgh all the ini-
fial things, the exeitement confinues
throughwut the course of the meal
by getting difterent china that peo-
ple have never seen belore. We try
i atlack every Titde nuaree of the
experienes of coming heee o dinner
anr ih plides aee o very hig part of
thai”

“Alter you get
through all the
initial things, the
excitement continues
t the
course of the meal by
getting different
china that people
have never seen
before.”

|amie Mammani
teleival o ved-camet

When huying ching, Mammano is
lexskclmg o ecbors that blend in with
Migtral's environment. “Basically
e colors of this restaurant are
mnistared and sage as well as antigus
white eofors and that's reflected in
he ching™ he siys. “We don’l use
blue because 15 oot really a food
cobor,™

Thix restaurant has about 12 sets
of podlery, each containing any-
where [rom 30 1o 60 pieces, savs
Marmmnna,

W dan't B a log of srtwork in
the restavrant per se,” he says, “he-
cause we prety much ook at theen-
fire spuce: 1 o work of arl Mo pie-
wres hang on the wall. The
restaurant stands on ik 0w a8 a
pieee of art and e ching con-
tributes to that.”

Art with a colinary [imetion is not
that radical & concept when you
romsider @ chef & & colinary artist,
says Mammana, whio has an art col-
et st hoee boraded nod far from
his Codumbus Avenue resiaurant.
“Food nod only has to taste excelleant.
bt sbso hias o be presemed wel ™
b says. *Peophe ol with their oyes
as well 4% their palate."

A company in Franee is now de-
signing more ching foe Mistiml. [Usa
restanrant fat definitely steps up o
{he plate,



