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Piatti's Chef Edward Huante '
creative seasghal cooking keeps

diners uskig for more
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walking in the kitchen door, something

s chef Edward llu;uNecia]ty fruit

orchard. “The pears have been great,

: Samazing melons next vear?” he wants

y ] ;

-8 ] nte flashes a movie star smile, but

= : ; there is ng Tuttering n her a really nice guy who loves to cook

askingﬁ)r\nom. and does it extremel, itchen is quiet. Huante's sous chef

5 Salvino Salvador is busy han sh spi icotta ravioli. On the stove, a large

pot of fragrant chicken stock is bubbling, mac atch, the old-fashioned way. “It's

a double stock,” Huante explains, giving a stir to the richbroth filled with chicken bones,
vegetable trimmings, and herbs. “I want it super concentrafed to extract a lot of flavor.”

Photos by Eliot Crowley In the cheerful dining room T run into a close friend @&d his mother, who are enjoving

] ; alate Tunch of classic Caesar salad and handmade gnoechid“We love this place,” they say

with a smile. “We come here all the time.” In the adjacent ba} a couple of locals are enjoving

a drink and conversation in a quict corner.

The following week 1 find duck ragout simmering forfthat nicht's pasta special. We

come back for dinner. Iam embarrassed to say; I leave not one Bite for my dinner companion.

Still, I don't have to feel sorry for him, he is thoroughly enjoyille a gorgeous branzino - pan

cooki
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roasted seabass with wild mushrooms,
leeks, and black truffle butter.

Piatti Montecito opened almost
twenty years ago, the second in an expand-
ed collection that now counts twelve res-
taurants in California, and a few other
Western states. Unlike chain restaurants,
\\']I(_'r{_’ l]](.‘ ﬁ]()(l 1'\ Hl(‘ same al ('1]["] venue,
Piatti gives its chefs creative freedom,
and menus vary seasonally. Last summer,
Huante prepared a hand-pounded pesto
over tender gnocchi and green beans that
was absolutely perfect. Fall brought a
harvest menu that topped sensuous ravioli
di zucca with sautéed Mutsu apples and a
mushroom celebration is coming for win-
ter. “I like to keep introducing new things,
without doing away with our customers’
favorites,” Huante says. “This is a homey
kind of place. On rainy nights, we are
always super busy. People like to sit on the
covered patio near the fireplace and listen
to the rain.”

“We want people to think of us
as their favorite neighborhood trattoria,”
adds general manager Sarah Rudd. “We
like to keep it low key and then deliver
more than we promise.” Sounds like a
recipe for success.

Piarti RisToraNTE & Bag is located at: 516
San Ysidro Rd, Montecito, CA 93108, (805)
969-7520, www.piatti.com. Hours: 11:30
am to 9 pm Sunday to Thursday; 11:30 am
to 10 pm Friday & Saturday.
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