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irony in the fact that the
resurgence of interest in
brick ovens in the Southwest

comes to us from Italy—via
California.
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The first restaurant to introduce this

che

ny ven! ors of
mat

method of food: preparation to Tucson was
Café Terra Cotta, which celebrated its
10th anniversary this past July. Donna
Nordin, who owns the restaurant with her
husband, Don Luria, hails from the San Francisco
Bay arca. She modeled the restaurant’s brick oven,
» used  built from scratch, after the one used by culinary
oA 14 om0 OVEH ofe innovator Alice Waters at Berkeley’s Chez Pﬁn}ssc.
The bcch'we—sha o4 cooking Nordin and Luria got additional inspiration from
. on of the dome - Los Angeles’s Spago, where Wolfgang Puck’s
. an early ersio “designer” pizzas—as the pies using lighter, non-
bread, 1 for the traditional toppings are frequently dubbed—were
be only option ¢ fast becoming popular. Nordin and Luria wanted
¢ food Was . { diners to be able to eat as much or as little as they
to hea oo making liked at a meal. Individual 10-inch pizzas, which
-entury, families I i could constitute a light repast or serve as an appe-
. the late 19th © tizer when shared, fit that concept perfectly.
But bY fectic This is .not to suggest that California is Café
eventually, © ’ Terra Cotta’s only influence. Everything about the
ettt restaurant says Southv.vest, from its large blue cop-
ovens for Cd oo them: There’s 2 per doors and the heightened desert tones of the
ghat catere
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otk to the inviting terrace looking out onto the Spanish—style
s of tony St. Philip’s Plaza. Moreover, the distinctive
en evolving in this region during the last
cterized by the use of indigenous ngre-

of culinary aesthetics, is very much in

artw
fountain
cooking style that has be
decade and a half, chara
dients and an Asian sense

evidence here.
As a menu §
sted array of blue-corn

preser
d of sushi-style ahi tuna
from the wood-bu
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the fragrant pizzas that emerge
say, Of pesto and prawns—are also character

artichoke bottoms,
istic of this type of cuisine. A “Your Choice
combine fresh versions of such standards as pepperoni, toma

their pies.

ooms, and peppers on
also have it fast: The intense

the oven—temper
as high as 900 degrees—al-
lows the pizza to be cooked

in about five minutes.

nd, for example,

pecial you might fi
la chips surrounding

tortil
salad. The toppings on

toes, mushr
have it your way, you can

Mosﬁ impoﬂantfﬂ“es . The aptly named Ovens
S is in the same upscalc

. amarts & shopping complex as
wood s e Café Terra Cotta, and

_ bile autfy | also owes the installa-
de‘ﬁghﬁunv S“b, - o tion of its wood-

: : . " bumin namesake to

ne food: &
taStew ,ﬂ"‘e io o the influence of Alice
: : Waters. This is not

mere coincidence,
however: Candace
ner of the restau-
ith James Caljean, is from the San
was originally a part-
As a result of that

Grogan, €O-OW

rant w
Francisco Bay area and
ner in Café Terra Cotta.
carlier union, Grogan was able to bring a
good deal of hands-on experience to the
new venture. For one thing, having discov-
ered that ovens made from brick alone eventu-
ally become unstable because of the high-volume us¢
n the restaurant business, Grogan and
d out in 1991 with a steel-reinforced
rted from Italy. (Café Terra Cotta

installed a similar oven two years ago-)

The owners were also aware of the advantages of
using pecan, rather than mesquite wood, as fuel.
Both woods burn hot, but mesquite has a good
deal more resin and thus produces a lot of fly-
ing embers—not one of your more desirable
pizza toppings- It’s an advantage too that
pecan trees, which become unproductive
with age, are plentiful in this area. And

most important, the wood imparts a de-

lightfully subtle, nutty taste to the food.
There’s an outdoor terrace in the

back and a glamorous black-and-white
bar to the left as you enter, but in the
cheerful main dining room
of the bistro, the brick

oven holds pride of place:
n sit around 2

required i p
Caljean starte z
Pasquini oven impo

)

Diners ca

pounded-tin counter and

watch the chef turn out 2
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