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Nostrana: Restaurant of the Year

By KARLN DROOKS
THE CWFTas AN

Caatbiy Wlidanws posims aroaaend tie
Hilsdale Panmers Market, wherne
shes a ngqubar in ihe winter, her
flame-vod halr o ey passion for
fresh ingredients warming up a
parking ot of cold concrese, }in
knows everyone here,  shakin
hands, sniffing out the best siul
and shouting out cothusiasmns,

Dol Ooh. Neales! Oh, sl
these mudlles, They're so-o-o sweel.
1 kv, weTl o o Umibsekan pasta
with neftless 1T pound the tullles
with anchuwy, then toss it with
spaghettl, | love making things 1've
tastod before, frmml | just wisitt toem
agrin and agaln®

The deal was scaled and anoer
freshly meconceived  old-couniry
dish for hier now restaurant, Nos-
trana, wios ready for lfofl.

Nobody has dane more o bring
authentic lalian cooking to Port-
Landd than Whims, Genoa, celebrat-
e for staging evening bong bac-
chanalia feasis, was her balsy for 20
years, Between kitchen stints, she
wars o ilgrimage to Ialy, nosing
o Tresnbwouses and stoeet mar-
kets of sitting a1 the feet ol
herodimentor Marcefia Haren, the
[utia Childd of Ialian culsing, or per-
fcrireg, wood]-firod Neapolitan ke
£ In ber backyurnd oven.

Por ber latest act, Whins has
busted out of her vsoal baunt, the
small, Inteflectual fond outpost.
Nostrana is a big, rastic-maodern (il
not particularly intimaie) neigh-
horhood place serving the high-
chair crowid, qm'::ﬁlxt sailar-
banltes and e v between.
The lines start forming nighthy be-
foree the doom even apen.

Why s Nostrana our Nestawrant
if the YeasT Uecaise it’s rase to find
food this sccomplished aad this af-
fordable. Entrecs average S13 0516
in a time when top-end chels can
command twice that, Whims has
moved (o @ hﬁ‘ KTII:; vlulun{-m
compromisin ¢ Lhat Tas
Mﬂlmmﬁe&ﬂﬂﬂﬂillu-
ﬁml‘.a.li.rmllw style thar makes. her
Portands own [talian-food chel
laureate; super-fresh, stripped.
down stimple, ain fmpires.-
shve mnge of nwtic Ialian conking
at a high level.

Nearly everything — pizzas, sienks, frun
consps, even fresh crah — is suffused with
the smoke af wood fire aml a ! e
of uncluttered perfecrion. Fating bere s
fike stepping linto ane of twse legendary
wrunarked tmigtorias in lialy,

We're alst impressed that partier Maic
Accuandi’s sticated, mostly Italian
wine list offers extremely pood value, And
1}u1Nowimhupm2|g-lmnfwﬁw
M3 genemition 1o discern the dilference

bt vt o rom-of-thie-rmal] minestoone and
adventurous regional specialtics such as
Venetian squab stew or a LTI
frnm Trieste packed with pork, saerkeam
andl Borkotto Lameon beans

As you read Nostrana's penu — a ol
laboration between Whims and talented
co-chel Deb Aocuandi — a few things ane
dear, Ingredients are beuutifully sourcel,
andl litthe mouches are special — home-
made frut mustanda (o accompany (ne
curmd meats, of misin-pucked onlon relish
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Haeper of the Mames: Cathy Whima® spare, Intimate Itatian food is fusied by the deep scent and
beautihd char of wood fire, which perfumnes Nostrana's pirras, meats and Mah

w pile on eanhy mbbit crosini. Abou
ome-third of the menu changes every day,
keepiig palares and bdeas fresh,
Authentle Neapolitan plezas — whole
aned wediced, with mindmal toppiog. —
Are the stars. Thiry arrive thln and chewy
cxisp, o littde sour aod motthead with the os.
sential bitter hinck spots that signal a
%ﬁ:ﬁmﬂh 'm:;u.lhﬁm J:I-'l'-kmt miﬁlje’j:,l\:
| A 1 salh-
mi mitygd] with |hI::Inr|-| r:u?;qgllm@-
lay Joail poppers, of shilake mush-

NOSTRAMA
Simply delichous wood-fired
itadian

1401 S.E Morrison 5t, 503234
AET, uesch Mon-Fr, dinner daily

Hote: 55 (przas 58514, mast
entrees SI3-516% full bar;
re<ervations for tix or mone; Via
Al Maslecard; pariing kot

On the Wele Behind the soents
ot Hoglrany of wwrnoreganive,
com/diner

M

rootmns and sahy panoeria sol off by
a whole duck egg didag a1 dead
cenier

The Dest enfees ivvudve et
and the Mames that keve then, o
pecially exorbisntly luscious Laml
riblets or histecca  Florentina, a
thick porterhouse bursting from i
linnting crust, Desserts, ton, are ter-
rific; a wedpe of half-frosen cream
rouighed with crushed tormune can-
dy; Maky crostats sharls plumged
with peach candamom jur panna
colln, at onee delicate ond iniven-
tively tart,

Flast cvsmummabinnenst ey b the best
inpredient in the hoise, Thke aws
Cathiy Whims' exuberance, her doli-
cation to Italisn oooking, and Post-
Ll wronaled bes i very o — il
fesaer — pustatirand o, Al Gevwa
s Irkrewd anid inBuesosil some of the
dity’s mird significant takenly mday
it umbinkable w e veol-deal food
Ly diefs Jolin Taboada (MNavarme),
Karein) Gl |Constaggat) or Toeminy
Habwetz, [(Goilium Bidg Thvern) with-
ol Bt Do Whihines bed the

ﬂm%mhmm
a new generatlon of wlent ;
spreading unegmgd of passbon, rig-
of and authenticity. \We hope the
s st

i b I i
the sometimes lew-than. kmowl-
ﬂf i t
5 latest journ 1 two
miapc i a linle pestairant in ltaly's
Piedmont.

I was lively aml rustie,” sald
Whilms of the she and hus-
beind Dhaviel Weest with friends
— anvd their current Nostrana part-
nems — Mare and Deb Accuandi, wha also
mwn Gino's in Sellwood

E pe et there on Sunday nights.
It had Wistered pirza, wood charmed eteaks

illes s that the julce melted in a pot of
peans, Simple. Strafght, Bul delidous. We
ald, "Wow We wish we could eat nt this
havoe in Partlawd” ®
Happily, with Nostrana we all can,
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