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‘This
Polanco
catery
features local.
seasonal and
Organic raw
materials in
their creations

BY MICHOLAS GILMAM
Enecial to The Hews

“Forgetthe hole, thenes plenty
of donue,” admonished ny din-
ing companion Suzanne, as |
eried im vain o think of some-
thing mocriticize. “This place iz
a gift.” she said. And so it goes,
after two spectacular meals,
I hereby proclaim Jaso to be
Moo Mo, | nestaurami of the
mHment

Located in the center of
Polanco, this “Contemparary
American” restaurant is the
baby of LS. chef Jared Rear-
dhon and his wifie, master pas-
iy chel Sonin Arias, 2 native
“capitalina” Topether they've
created 2 superh mastromomic
tempde, featuring local, season-
al and prganic raw materials

Foams, vegetable and frult
reductions, and other already
well-worn standards of con-
temporary alta cocina are used
intelligently and discreetly
hiere, Astan influsnoes are ed-
dent. but one does not get the
impression oftrendiness forits
o sake,

The couple met as students
at The Culinary Institute of
Americn, and later worked m-
gether o Bouley in New Yorks
Tribeca. Returning to Sonias
hometown of Mexico City,
they were able to realize their
dream of opening their own
restaurant. Jared is passionate
about food, and unlike mamy
emerging star chefs, he never
strays far from his kichen.,

"Viea, he's always in” the
wairer informed us when |
asked if T could imterview him
for this amicle.

Thee food, although based
on classic French concepts of
preparation and presentation,
is influenced by the teachings
of Ferran Adria of El Bulli near
Barcelona, a bependary dest-
maton of international chow-
hounds, where experiments
with “mobecilar gastronamy”
herve turned thiculinary workl
upisiche chow in rocent years.

Hiow 1o et the most favor
ot i1f a beet® Why not make

r

r R L

Lechdn,” or mickling pig, s served in different quises.

a reduced beet Jell-o cube?
What oo o with the mundane
sardine? How abaut serving it
over olive oil jee cream®

Bath ehefs work with pur-
seyors of exqguisice artisanal
products, from nearby or with-
in the Federal District. Fresh
raw mill, delivered rwice daily,
s used for bee creams, salces
and desserts, Hand-fed onzan-
ic baby lamb and wild mush-
rocams from the Stace of Mex-
i grace the men

Chef Reardon makes two
trips weekly o the Central de
Ahastos, the citys huge whole-
sabe market. where he secks
ot am fnspiring array of food-
stuffs to work with, eneatinge
new dishes for his constantly
evolving mente. Sonia, the des-
sert and pastry ched, is inspired
by Meschoo’s fabulius varety of
fruits. and is equally fastidiouws
in her selection of high quali-
ty imgredients.

The ineerior of Jaso is 3 s0-
ries of modern rooms, simple
but edegant, splashed with sun-
lighe during thi day, and ro-
mantically lit at night, Service
is arneneive and infallible - asir
should be at this level,

On our first vislt, we were
offered an amuze-bouche of
mint- and almond-soented
“cappaccing” served ina mas-
tini glass with tiny cubes of
bewer aspic as a surprise at the
bottom. For our second repast,
this cocktidl had morphed in-
1o a foam of cacos frudt and
“Jameiza” (hibiscus blossom),
providing a sweet and sour
pontrast o several small grifled
shrimps.

The comfit of haby octopus,
served om a bed of piguant eppe-
plant puree, was tender and
Ravorful. And how abour this
for an appetizers mviolis of
foie gras hathed in Black truf-

fle sauce and beurme poisetie,
with biter chocolate, black
grapes, lashings of parmesan
cheese, doted with aged bal-
samic vinegar? This befud-
dling combination of mouth-
watering but seemingly ego-
tistical ingredients, actually
worked well, each of ies parts
surprisingly discernible

We sampled a succulent
Slechdn™ (suckling pig) twice,
in different gulses. One was
hemuifully complimenned by a
beet reduction sauce. the other
cooked sous vide (Le sealed in
# hagr and alowly cooked in fts
aon judces), with a hint of star
anis w0 compliment the deli-
cate Havor of the meat.

S hass with puree of earthy
wikd mushrooms wis another
successul combination Grilled
shate, higghlighted by fincly diced
pineapple, was glared with the
brown ssuce maditonally served
with Fpanese el - asimple and
bemntiful treat.

Wild Aclantic salmon (3
rarity in Mexico) was marf-
nated in miso, sov, and mir-
fry (sweet Japanese rice wine),
then grilled and accompanicd
by eocomnit-jesmine dee and 2
puree of broccoli spiked with
apry alivers of grapefruit - the
trvtal an exercise in culinary

harmony

Fre aoware that you may not
fin sy of these dishes on the
menu when you visit, as cv-
erything depends on what the
chefafind ench weel, and what
e dizooveries they've mode
in their kitchen/laboratory.
The bittersweet olive oil ice
eream 1 tasted during my irip
tor thie kitchen i part of an ex-
perimental dish that may nev-
er sec the light of the dining
roaer, Govwith an open, advern-
furous mind,

Jasos dessert menuisdivid-
ed imtoy twey sections, Firuits and
Chocolae, From the lamer we
chose the chocolare brioche
topped with a erispy orange
cookie lid (and served with
the best pistachio foe cream
v ever masted) - as rich as
it sounds and looks. This fro-
zeen wonder is also mailable as
partofithe “degustociin de he-
Inckos™ (ioe cream tese).

An interesting fruit concoe-
tion i o velvety parfidtof mm-
ey —msubthe and beauriful fruit
chef Sonia describes as under-
vatlued, Tom sure it will appear
o her menu in new guises if
we wadt bomg enougzh.

Finally, complimentary
madeleines, fresh out of the
oven, sdided a Proustinnneflec-
tim or afl things pood, present
il past,

Jaso is pricey (at least 750
pesns por person with wine -
be aware thap tp and tax are
added one the bill in addition
tm thae prrinted prices), but well
warth the sphurge

Financial erisis or no, I'm
saving my pesos to come back
SO0



