From Sidewalk to Sand: A Journey from NYC to DWRM
By Arthur Shapiro

Restaurants and Eating Out: Episode 3

This is the 3™ in the series looking at transplanted New Yorkers and their experiences in
the desert. But, by all accounts, this one is tough. So, here’s a context and background
so you'll know where I’'m coming from:

e We've only been here for 5 months and while we haven'’t eaten or taken in from
that many places here, we haven’'t met a meal we didn't like.

e Among other things, I'm looking at pre-Covid dining in NYC vs. the current more
relaxed state out here.

e I'm not going to get into reviews or ratings, just some general observations

When it comes to eating/dining I've always been enthralled with the concepts of
gourmet and gourmand. Gourmand refers to someone who is extremely (and often)
fond of eating and drinking (like me). A gourmet is someone with refined tastes who
enjoys (and knows a lot about) fine food and drink. And, of course, more recently the
word ‘foodie’ has entered the picture — a person having an avid interest in the latest
food trends. I’'m somewhere between a gourmand and a foodie.

My interest in dining has, to some extent, been career related. As a senior executive in
the spirits and wine industry, restaurants and, more broadly, the hospitality industry is a
major component of the drinks business. Add to that, working for a family-controlled
company led to special trials and tribulations, accompanied by management meetings
somewhere between the grand inquisition and a POW interrogation.

Our favorite expression after a grueling day of presentations was — “the best revenge is
a great meal.” Those retaliatory moments plus global travel, allowed Marlene and | to
dine at top rated Michelin restaurants worldwide. Yet, |/we were just as happy to eat at
Dusal’s Pizzeria in Freehold, NJ, when we got home.

So, sorry for the long-winded preface, but at least you know where I’'m coming from.

Similarities and Differences

What we love about dining out in the desert, is eating outdoors without having to chain
Marlene’s pocketbook to the table. The unpretentious atmosphere we have so far
experienced, almost always includes farm fresh ingredients and innovativeness. The
California cuisine, Italian, Mexican, and Thai foods all, in my opinion, are on a par or
better than the Big Apple. And as dog owners we appreciate the opportunity to bring
Lucy with us on occasion, without a Maitre D’ asking us in a faux French accent, “Does
your dog bite?”



But in all candor folks, NYC excels at all cuisines and is almost always on top ten lists.
But beyond the haute cuisine establishments and looking at everyday fare, Italian food
(Little Italy and Arthur Avenue) is top notch, Greek and Mediterranean stand out, and of
course NYC’s China Town is among the best in this country.

With all due respect to the fine Jewish-style delis in the desert, none come close to
Katz’'s on the lower east side. And please don’t get me started regarding bagels. There
are NYC bagels and bagel wannabes elsewhere.

| guess the conclusion, if any, is that dining out is not just about the food. It's about the
ambience, the company you're with, and the experience. | always tell people who go
over the top in complaints about a meal — relax, it's not your last one.



