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THE RimziesT OF HOLIDAY CELEBRATIONS

By Diana von Welancts Wentworth

KNOWN AS THE GRACIOUS GranD DAME of Newport dining,
the Rirz Restaurant and Garden is the place 10 cclebrate the holi-
days in Newport Beach,

Festooned with opulent, over-the-top Christmas décor, she
welcomes her loval clientele to the holiday sperit a half hour carli-
er than wsual for both lunch and dinner, Insiders know reserva-
tions are cssential, and so great s the demand thar the Ritz has
had to resost to assigning confirmation numbers.

As a cookbook author and travel waiter, I'm cunous about
what makes any restaurant so popular. The friendly bar just off the
entry keeps spints high with scasonal eggnog and hot buttered
rum. Many are there sipping the Ritz Chocolare Martin, a shak-
en mixture of Three Olves Chocolate and Skyy Vanilla Vodkas,
and De Kuyper Crime de Cacoa Blanc, scrved i a large martini
glass nmmed with Godiva chocolate.

“1 lowe the New Yook cafe/martini bar ambiance,” says I"at
Rypinski. | always fieel welcome when 1 walk in and get caughr up
in the happening feeling. Alan and 1 go there two to three times
during the holidays!™ Her favorite dishes? The Mariner’s Salad —
a bounty of scafood that is actually more crab and lobster than
cven 1, Diana, can cat in onc sitting — Liver and Onions
and Savcrbraten.

Cathy Thomas, beloved food oditor of the Orauge Conarsy
Remister goes to the Rirz for Traditional Roast Christmas Goose
with Lingonberry Sauce. “Crisp skin, succulent moist meat —
it's perfection.™

My husband, Ted, savs, “The Ritz is much livelier than most
restaurants and private clubs, and it’s been 2 magic place for me.
1 created a tradition at my firm that whenever things got slow ['d
take my whole team there to a ‘Going Out of Business” lunch?
After a great meal opped by Profiteroles with Extra Belgian
Chocolate Sauce, business improved immediatcly.” Ted claims to
have a scparate dessert tummy that is always empty. *1 always have
room for their smashing holiday special, Roasted Hazelnut Souffié
sauced tableside with Frangelico Créme Anglaise,”

Most prefer the main dining room, the Escoffier Room, with
its extravagantly warm peach decor. I'm partial to the Gallery, a
medium-size room where walls are enlivencd by the whimsical
culinary art of Guy Buffer and where French doors open onto the
garden. We prefer round tables — they're available here for par-
ties up to twelve — so that conversations include every guest.
Private partics for up to thirty-two are booked in the wine celfar.

Owner Fred Glusman, a Las Vegas legend for his eclebriry-
packed Piero's Restaurant, was chosen by the late Hans Prager 1o
carry on the great taditions of the Ritz. Since taking over in
2002, he's added wasteful touches of his own and has done a splen-
did job of scanning every room to make sure all is up 1o his own
high standards.

My OWN FAVORITRS?

The Small Plates menu served between the closing of lunch
and dinner time Monday through Friday, including Fresh Stone
Crabs flown in dailv and served with the Ritz version of tangy
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mustard mayonnaisc made famous at Joc's Stone Crab in Miami,

The Ritz Egg, a dinner appetizer of softly scrambled eggs and
chived smoked salmon that are returned to the shell and 1opped
with caviar and complimented with a shot of vodka.

Mr. G's Potatoes, named for Mr. Glusman, are individual serv-
ings of a variation of Pommes Anna, paper-thin kayers of potato
shices, buttered and seasoned, then arranged in individual copper
baking pans to emerge from the oven brown and crisp on the bot-
tom and sides. Their secret ingredient is a spooaful of cheese and
sautded antons in the center.

And oh ves, that Chocolate Marting — it doubles as dessert!

Creamien Corn A 1A Rirz
8 generous srvings

2 tablespoons butter, melted

2 rablespoons flour

2 20-ounce packages frozen kemel com
1 cup heavy cream (whipping cream)

1 cup whole milk

1 waspoon salt

2 tablespoons sugar

Pinch of white or cavenne pepper

Opnional topping:
2 10 3 rablespoons freshly grated Parmesan cheese

Stir together the butrer and flour and set aside. Combine the
remaining ingredients in a heavy saucepan or sautd pan of at least
four-quart capacity and bring to a simmer. Lower the hear and
cook, stirring often, for five minutes. Whisk the batter and flour
mixture into the simmenng corn, letting it cook briefly to thick-
en and remove from the hear

Transter the mixture 1o a shallow heat-proof casserole and
sprinkle evenly with grated Parmesan. Just before serving, place
under a hot broiler until evenly browned. ©T

Rirz Restawrant and (anden

880 Newport Conser Drive, Newpart Beacly

Q40-T20- 1800 & wrwrw raIsreTRNraMT. Com

Huliday bowrs: Monwday twronplh Friday, Lunch 11 am to 3 pm, Dinwer 5.50
re 10 powe (20 1] pm Friday and Saturday and to 9 pm on Swnday)
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