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TIHHAT OILEANS IHAS
NOT SUMFERED IN RECEN' TIMES I8
IN THE QUALI'TY T 11'S RESTAL-
HANTS, DR ANNUAL EXERCISE oOF
NETERMINING THE BESYT 1IN LLOCAL
KITCIHHENS HAS LEFT UN TOTALLY
ENCOURAGED ABOCT TIHHE TALENT
IN THIS CI'TY SELECTIONS WENRE
MADE OBY THE MAGAZINE'S EDUIraoRT-
AL STARFE INCLUDING OUR ¥FOOGD
WRITEIRRS., AS ALWAYS, ' COMPE
TLITION WAS INTENSE. 111 WIS MAKE
THE RIGHT CHOICES? 'Y DINING
T AN O LOOAT, ILEMIPATTITANYS
AND JUDGE FOR YOoOunRSELY
PIHOTODOITAPEED Y PTHERNMHMA CASSAONY?
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ONE NIGHT ADULFO GARCIA
might be putting the linish-
ing vonches on a Mlat iron
stealk with grilled aspara
gus ad greeting customers
il L Boca = his new
Ardentine steak house on
Fulton Steeet, The next
night. he conld be arpund
the corner at Rio Mar
suntéing Gulf sheip af aiil-
sary, running

for o, i neee
plates throngh the dish-
washer ] just do wlitever
il takes,” Garein says.

He spent six years
imtnersed in every aspect of
Rio Mar, ralking to his fish
porvevors maore than his
wile, Now Lhat he runs two
restaurants, Garcia must
tenst huis welloratned seall
with nore ol the daily
details, "T'm playing the rale

of orelestra leader” he savs,

dpeople
me for seafoo
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“and Tve gol sorne greud
anys iy wind and v
string deparoments.”

Cearein, always worked in
restanrants while growing
upin New Orvleans. Alter
draduating from the
Liniwversity ol Texas al
Austirein 1984, he enrolled
in the Culinaey Institule of
Ameviea in Hvde Pavk, XYL
“Dowrn Boutbe we dide’l ave
o lar ol people that went all
the: wiy up north to go ra
sehonl o conking. of all
things,” he says,

Alver his firse vear off
classes. he rained at the
Windsor Court, “Thal's
where Elearmed some of the
most basic things in cool-
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ing."” Gareia says. “like don’t
grab s hot pan willioul a
towel” He gradnated from
culinary schoo] in 1987, wodd
planned wowork in New
York for six months = maxhe
wvenr —and Lhen cone
haome 1o New Orleans. 1
wiort I he ahmast a decade,
howvever, belore Gareiin
conked again at a New
{rleans restanrant.

He worked his way across
the kitchens of New York
City andl eventoally hecame
the executive sons chel il
the Bussian Tea Roo,
where he oversaw 30 cooks
and served LOOO people a
day. Nowever, in the early
1990s Gareia was searching

‘orlednsmagazine. com

“ for a new direerion. e left
the Russian Tea Room to
intern al restaurants iy
Spain. “1 started looking for
oy owrt icdentity @nd my e
| Hage,” he savs, "As a Latino,
a Spantish descendent, where
wis | going to take my food?”
I 1956, a meal at
Peristyle convinerd Careia
thael it was time Lo come
homie. "There was a plate of
lentils, garlic sausage, squab
and huekleberries." he
recalls. The restavrant was
Matl and everyone was talk-
ing about the oo, Susan
Spicer, Mike Fennelly and

Emeril Lagasse were cook-
ing food that matched
(rareia’s ambitions and
inlerests. “They were start.
ing Lo use different ingredi-
enls,” hie says, 1L was nol
Just trout mewnicre, which |
love, hut that's not what |
wanied to da.”

His firse restanrant,
Criollo, brought fshionab)e
Nuevo Lating euisine 1o New

Orleans. bul closed after two
YORLES,

A vear later, in 2000, he
opencd Hio Mar, which has
DBecome one of New Opleans's
Iavorite restawants. The
seafood-centrie menn draws
inspiration Irom across
Latin America and honors
the simplicity of Spanish
cooking. allowing the fish
and sealood to shine,

This year. Garela opened
La Boca. a steakhonse that
wses the siune approach:
simple preparations that
o’ bricle the main ingredi-
enls and creative dishes Ll
remain within the tradition
ol Latin American cuising.

Adolfo Gaoelue Jike the New
Urleans chefs he adnires,
breught diners in this enlon-
al melting pota new runge of
flavors. e let o worldelass
dining city Laste a lew more
carners of the globe,
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