New York-style Italian at The Red Pepper

BY HOLLY HERRICK
OF The Poat and Courier Staff

n the Big Apple, classic

Tialian eateries serv

gravy and pasia and killer

salads with tongue-tingling

Italian vinalgrettes can be
found at virtually every cor-
BET.

These low-fuss places, where
the waiters handle you with
reserved deference and the
food tastes like sametne
snipped their fingers to deliv-
er it from someone’s Kitchen in
risral Italy, are true blessings.
It’s hard to find this kind of
ltalian =oal food in greater
Charleston, particularly down-
town. A visit to the excellent
Red Pepper, which is about the
closest I've enconn-

pizza dough and bread are
made by hand, all wines are
Italian, and he buys Omaha
Black Angus beef (only) from a
Erusted Souree,

All of this dedication shines in
the food, as well as the cheery
almosphere and staff The
restaurant i elean and bright,
with warming brick walls with
white trim. A small kar fills
ome corner of the room that
was attractively decked with
twinkling white holiday lights
and all the trimmings.

The menu drips with beloved
Italian offerings from mani-
codti ($9.95) to veal marsala
{$17.95), plus a host of nightly
specials. There's lots for vege.
tarians to select (Fom, sineo
White prepares meatless

received just that in the tooth-
some Chianti Classico, Ricasali
“11417 (§28.95). The special-of-
the-day-soup ($3.50) was a
beart-warming white hean and
cabbage. It resonated with
mild roasted garlic and a
“just-right® acidic vinegar
blush. The shrimp scampl
cocktail ($8.05) was slmoltane-
ocusly unusual and delbcions,
Four (1 would have liked to
have seen six, for the price)
large pieces of grilled shrimp
were served over a well but-
tered oregano and garlic sea-
soned bed of tender orzo, The
combination of texture and fla-
wor was mosk savory.

Despite fervent recommenda-
tions for the fetluecine Alfreda
(512.95) and the mista mare
Diavola (§18.95), I suc-

tered in these parts
to what ['ve just
described, left me
amd my guests wish-
ing it was closer to
downtown. I'm sore
Italian fond fane in
Summerville are glad
to have this 18-vear-
old restaurant (far- .
merly Enzo’s) aroumd,

I would not hesitate
to wisit it agaln and
again, even if it were
20 miles farther
away from my down.
town digs,

The authenticity
stems from exsculive
chef/owner Fred
White. A native af
Rochester, N, Y., and
the grandson of an
Italian native, he
grew up in kitchens
and has worked in
them professionally
mest of his life. His

resumd includes a 20-year stint

at the *No. 2 rated” Italian
restanrant in Denver, work in
Chicago, and ownership of
Sergeant Pepper Restaurant in
Atlanta. He and his wife,
Donna, opened The Red
Pepper because they felt that
Charleston needed a “lunction-
al Italian restaurant.” He
thought about a downtown
location, but high rents and a
potion that Summerville need-
e something “desperately” led
hirn to this space on the town's
neon-rich Main Street.

White's emphasis is on quali-
l}iiol:a.l.mnvﬂ:.rl.c. He will not
i any eook to prepare food
until they have trained under
him for three months, Sasces

are personally prepared by
White three Limes a week,

I.,',l' i
sance, a specialty based on his-
toric tradition from the “old
country,” where historically,
meat was nol always preva-
lent.

A bubbly college student pos-
sessing a level of finesse that
belled her years and a traines
guided vs merrily throughout
the meal. Timing and accuracy
were both on the mark and
there was plenty of sineerily to

around

go :
Steaming. soft garlic bread
($2.90) was alluring, with
intense aroma and butbery fla-
vor. It was topped with cheess
and fresh herbs. It could have
used @ little more browning in
the oven for crunchy fexiure,
but Lthe softness wenl well with
what followed. We requoested a
full-bodied Chianti, and

cumbed to a personal
favorite, lasagna ($11.95)
The waitress pointed out
i that it was meatless, bot
| that it had three choeses
and was a house favorite.
It has reason to be. The
hearty rectangular wedge
wias bursting with the mel-
| low ease of mozzarells,
{ provolene and ricotta and
| was punciuated by one of
4 the best, meatiest meat-
le== marinara sances pos-
1 sible on Earth. The aged,
1 rich flavor of top-grade
% MNew York strip rang true
o inone of the beef specials
e wre sampled ($15.95). The
aimplicity of a bevy of
button mushreoms saotéed
in garlic and botter

3 spooned over the lop was

i also perfectly gratifying
Az an added bonus, Lhe
beed was cooked to order
ab mediagm rare. A snappy
blend of thinly sliced, then
sautéed ruechini, onions,
oregans, garlic and olive il
brought color and erunch to
this hungry man's feast,

House salads, an uncomplicat-
e mix of Romaine, tomatoes,
cicumbers, red onions and
Peppers, were served cold and
crispy and were lightly tossed
in an almest perfect vinai-
gretie, The vinegar was bal-
samic, which is good enough,
buat it"s become 50 ubigquitous
that an aged red vinegar
would have been an increas-
ingly rare treat.

Desserts are made in-house
by chef White and his wile. We
had the Italian rum cake
(54.95). Whoever made this
knows what they're doing. The
homemade white cake was
lovingly soaked with rum and
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layered with a white frosting.
A thin tler of chocolate cake
near the bottom of the slioe
provided rich color and count-
ep to the rum. The cake was as
fresh and moist as it could be,

The Red Pepper recently
built a large wooden deck at
the front of the restaorant for
al fresco dining, Heat lamps
are on arder for more com-
fortable dining oulside during
winter months. Whatever the
season, it i5 a splendid addition
to an already splendid restan-
rant, and will allow more seat-
ing for fans of authentic New
York-style Italian food,

The Red Pepper hits the spot,



