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‘Short Orders

This Italian cheese is fried and true
Fried cheese is always a crowd pleaser, but as any devoted
curd-eater will tell you, somie interpretations are created more
equal than others. One example is scamorza fritta on the din-
ner menu at Ristorante Gemelli ($8.95). John Gemelli and his
wife, Iledna, the executive chef, find much of their inspiration
in John Gemelli’s family recipes and trips to Italy. The pair first
tried the fried cheese two years ago in Florence. Scamorza, the
main ingredient, is an Italian mozzarella-like cheese, drier
than its more famous cousin. Though this one is made with
cow’s milk, occasionally the restaurateurs offer a dish with the
buffalo-milk mozzarella version. Served with marinara, this
plate is, as John says, “such a simple dish and so delicious.”
‘While he does the talking, Iledna just smiles and returns to the
kitchen to prepare Italian favorites for the diners, and her
‘native Brazilian dishes for the staff. Ristorante Gemelli, 560
Moody St., Waltham, 781-893- 0025 EMILY SCHWAB
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like enchiladas ($2.25) and cheese pupusas ($1.55), was better than
working two jobs every day for sameone else. “I'm 48 years old, but I feel
almost 100,” Orellano says. “I moved because I wanted to make my

future over here, I wanted to look for something good, more peaceful” In

. his neighborly East Boston restaurant, Orellano found what he was

looking for. Pupuseria Mama Blanca, 389 Maverick St., East Boston,
617-567-5511. — LEIGH BELANGER
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Oil change for the better

If you were an
Ttalian villager,
you’d carry your
carafe or wine
bottle to the

each week and

green olive oil.
Panzano Prov-
vistee Vinoin
Southborough is

bit of la dolce
vita to the sub-
urbs with a
serve-yourself
olive oil dispens-
er. The extra,
virgin, cold-
pressed oil,
called Era Ora,
(roughly trans-
lating to “about
time”) comes
from Calabria in

e A . BILL GREENE/GLOBE STAFF
the specialty foods and wine store, owned by and adjacentto
Tomasso Trattoria and Enoteca. Calabria produces particularly

* robust oils; Era Ora is verdant green and tastes buttery and grassy.

Since the oil, which is accompanied by samples of the store’s

' homemade ciabatta, went on sale two months ago, customers

have started taking home about 30 liters a week, far outselling the
other specialty oils in the shop. “It’s become a fixture,” says store
manager Fred Mullins. Panzano employees are on hand to help
firsi-timers fill a 16-ounce bottle with a screw-on cap ($14.99).
Return with your bottle and refills are $12.99. Panzano Provviste

.e.Vino, The Crossings, 154 Turnpike Road (Route 9 east), South-
“borough 508-485-8884, pansanomarket.com — ERICA NOONAN




