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Dutch’s Blue Cheese and
Bacon Burger with Chipotle
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$4.95 US  $5.85 GAN
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Louisiana Love Fest

magine 1,000 different wines

poured alongside dishes from

more than &0 restaurants. That
was the pants-busting scene at the
lath annual New Orleans Wine
and Food Experience last Memorial
Day weckend. Among the mony
highlights and discoveries:
¢ The French Charter is intact and
most New Orleans destinations are
cpen. Before Hurricans Katrina, the
Mew Oeleans area boasced 810 rest-
aurants; todav there are 515,
& Jeomic Creole destinations include
Commander’s Palace and  Amand's;
for Cajun, head to Mothers or K-
Paul’s Lowisiana Kirchen.
o Wincmiakers sugzest pairing Creole
or Cajun cuisine with full-bodied
wines that have plenty of acidity o
balance the richness and complex
spice of these dishes.
¢ Fabbit is increasingly popular on
MNew Orleans’ menus. Periseyle’s
Chel Tom Waolfe makes a rasry

Pinot  Noir—poached  pear  and
rabbit. Rabbit and dumplings arace
the menu at Donald Link’s Cochon.
® Bananas Foster was invenred an

Brennan'’s Bestaurant in the French
Quarter in 1951 today it's the rest- §

aurant’s most requested menn item.
¢ The famcus Hurtcane cockrail
at Pat O Brien's was once the city's
strongest drink; today several bars
claim that title including Tropical
lsle with irs Hand Grenade.

# [t's casy to cat local when the 86

harvest includes wild Louisiana
shrimp, crawfish, Cajun caviar,
oysters, satsumas and  Creole
tomatoes, Bourbon House restaurant
is a great place o taste all of those
in seasorn.

* There are as many different kinds
of gumbo as there are chels making
them. Try DBegue’s BRestaurant’s
version, with decadent oxtail and
duck confit.

¢ The 5t. Thomas Seven-Pepper

Hot Sauce is made of seven

difierent chiles grown on the Gods
Vineyard Community Garden at
the Sixth Baptist Church. Sales
benefit public housing  residents
(godsvinevard [ 997 ovg).

The 2008 NOW&FE will be held
May 21 to 23, For more information

visit nowfe.com,

—Huope 5. Philbrick

lair Lozor is alwoys meticulous abaut
making his employees ot Exireme Foods
wear profective mosks, gloves and gaggles
when handling copsoicin, But one day, while
concodling his fomously potent 3um Reserve,
lozar didn't follow his own advice ond was
working sans mask when o filler tube burst and
sprayed two million Seoville units of pure
copsaicin all aver ks face. "My eyes and my face
were tompletely swollen,” Lozor says, “But three
dirys keter, efter the swelling
went down, |
' said 'Look of
that! My skin
is fight!"”

Lazar is the first fo
soy that hot souce is sfill his passion ond
that anti-nging cosmetics are not his thing, yet he
felt he hod shumbled upon something big. “Who
would tell you to fake o known irritant, rub if on
your eyes, ond you'll see resuls?” he soys
incredulously. Lozor found o well-regorded

NOT OLDER,

Spicier

seientist wha was willing to believe that he might
be on to somathing. They worked togather fo
crente the first copsuicin skin cream, ond dubbed
it Biocap. “I'm proud 1o say we didn't use any
animal testing,” says Lozar. “I wos the onimol."

The New York Post commissioned Dr. Lowrie
Polis of SoHo Skin ond Loser Dermatology to
independently test Biotap, and she reported
mecningful results, So why does it work?
Capsaicin s o vasodilator, meoning it intretses
blood fow 1o the skin. It olso has onti-microbial
and anfi-inlommatory properties. Bui don’t
shoke some pepper extract into your moisturizer
and expect it 1o wark the some way. Biocup
fentures o patented delivery system that ollows
the copsoicin to penstrote deep info the skin
without pain or irritafion.

“I've burned 30 million-odd tongues, and
now I'm telling you you're going fo look better,”
says Lozor with o bough—Dbut with na lough
fines, we're sure.

To purchasa: blairlab.com

CCTORER 2007 CHILE PEPPER

11




