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Humble stews in
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e heavenly tacos
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| A new B !}'IL‘ He ltiﬂjlw

| taquernia fills jts
handmade tortillas
with flavorful braises

MiLes CLEMENTS

Hicardo Disz is an his way
| 10 bullding a cullnary emplre
| Wilh Mexican restaurnnts
| that innately reflect the attl-
{ tudes and Nuctusations of Lhe
| A ngeleno nppetite
| Three years ago, Diaz and
| his In-lawa opened Cook’s
| Tortas in Monterey Park

There, sturdy, rustic rolls are
. baked on-site, everyone sips
8 | pineappie-celery and water-
| melon-mint aguas frescvs
and dessert brings soft corn  Los Angeles; (323)
cakes and biscuits smearsd — 264-720L
| With loguat mirmalade For - -

| every diner who longs for the PRICE
| lorta of grilled ehicken, salss

POPULAR: Guisados’
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RUSTIC GETAWAY: Co-owner Mo R reslagrarhs by RicaRno DEABATANTIA Lok Angsl

LAN funyvon hangs out on the parch of the Old Place, near Agoora Hills
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RESTAUR ANT REVIEW

Warm Western welcome
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A lively scene and
wood-fire-cooked
meals make the Old
Place a favorite for
-down-home fun.
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Alter dinner we sl D out of

Lhe old post office — wiLth Its
will of cubbyvholes stuffed
LD faded letters — into the

* Cornedl night. The velvety
black sicy is spangled with the

SLArs YOU naver see in the city
The night smells of wood fire

“.pine and horses It as Ir

we veslipped through time at
the Old Place roadhouse in
Lhetolds of the Santa Monics
Mﬂuﬂ'_ﬂjﬁf between Acoyr
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The Old Place * %
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Rating is based on foed,
service and ambience, with
price taken inlo account in
relation to quality

ok Dutstanﬂmg [=ly
Every leval,

*k Excellent

ww: Very good

' Good

MNo star: Poor to satisfactory.
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LOCATION

29983 Mulholland Highway,
Cornell (near Agoura Hills)
(818) 706-3001 wwun
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fun — that - - (doors clope at mi

clared {t one of their favorite
reslaurants ever .

Founded by actor Tom
Hunyon, who bought and
converted the rundowm
Hank's Country Store in Cor-
neld in 370, the Old Place
looks something ke a fron-
tier saloon Walls are deco-
rated with vintage photos of
the area and memorabilia, in-
cluding write-ups of the res-
taurant In the old days

That would be when the
entire men. writismout ona
gign 4t the front, conslsted of
steamed clams, steak and
baked potatoes Friends who
frequented the plsce then re-
count how there was some-
times & long, long wait before
you got anything 0 eat.
sametimes Tom and his wife
Barbara, whose paintings
hang In Lhe restaurant, ran
out of food. But you might see
the Hkes of Steve McQuoen or
Burgess Meredith making a
pil-stop there.

Tom Runyon pussed
away in the summer of 2009
And sines then, the Old Place
has been run oy Runyun_f-
gon. Mongzan, and Tim Bkog-
strom. who owns the Cornell
Winery and tasting room
next door with his wife, De-
nise. They've hroughtIn ehel
Onrcar Ledegma, most re-
cently executive chel at .F'h’r-
pont Inn (n Veniura He's ?TM
panded the menu while §
conking almost everything

g red oak fire

Qkﬁ"i’h{* pld Cornell post f::l
fice which dates ﬂvm;ﬂw
and was used by the -

2. IS
Runyon for poker games,

THE DISH

[LAUSD
and Oliver

There may have beeri g 4
1 tirle inovernert i the s: An
" it botween LA Uriifles
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alneto 2 guests.
Somelimes when you ar-
rive at the Old Place, there'sa
crowd fust inside the door,
with esvervbody who hasno't
already reserved a boothora
tabile angling for a spot at the
bar It's relatively eaxy if
vou're two, but for three or
four, much tougher. That's
whien the winery next door
comes into play. Leave your
name, g0 over and have o
glass of wine there while you

WL

Loecal wines
Comell Winery is more of
a wine shop and Ltasting room
than an actual wmery, show-
casing local wines In a great
barn of & plece, all stone and
timiber, with s long central La-
bie lighted with candelsbra
and chandeliers It's a fnend-
ly place Any bottle you buy
here you ¢an drink at the res-
taurant for a $6 corkage re.
Meanwhile, back at the
restaurant, guests are
crowding In for their as-
signed seating. The place
lakes reservations for just
three times & night 5 06040
and 8:30 pm Thit's plenty
and feels even a Utthe huooard-
ous because the iotchen at
this ineredibly busy spot gels
the fiod out fast. Waiters bre
brisk and efclent, with
warm smiles and zero m_:t-.1~
. More ns 80 every-
mt;' can mﬁm soup? Not
g problem. More wine
glasses? Ofcourse, Only they

| districts director affood

~loex, Dennis Barret,
foliowing

|

BIG MEAL: Thc bone-
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and 8:30 o.n

You might want to start
with a bow! of soup Bach
night there's a different one,
maybe a lovely purée of cal:
roasted caullflower smooth-
ed with cream or an old-fush-
ioned chicken dumpling
soup with a rich ¢lear broth
and a confett) of vegetables

The steamed clams are o
mitist and plentiful enough to
share, with lots of garlleky
broth Lo seoop up with rafts
ofbread. Morgan Ruryon will
tell you he's & big hiker and
forages for chanterelles and
other ahrooms that appear,
wsually mboed with some cul-
tivated ones, in the dreamy
mushroom grating served e
50 many dishes here from the
6 “-inch cast-iron skillet in
which it's cooked over the
cak-flred grill. Halved Brus-
sels sprouts with cubed ap-
ples and swatches of bacan is
another stkndout. They alsg
do 4 sort of inée 'n’ cheesy

rnade with wide ribbon nog-
dies, comforting on a eold
wirtter night

But let's cut to the chase

the steak. Two kinds, either
girinin &t $10 or rib-eye — 18
Ounces at §I§ or 27 ounces
and boneinat $42 The latter
Is big enough w feed twi and
is twice as Navorny as the

he’s bullding a pop-op kit ey
en neartyy and 1s scoutirig for
a permanent Lesehing kipeh.
an in that nelghborhood. 1.
sald he hae plang for fre
kitehens around LA |n.
cluding ong near UCT A
ﬂl!mrhumm:aﬂlj saddd
LIAL his plans are not je
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regular sirloin

That sirioin is a great deal
though. For that price, [ ex-
pecied a skinny steak but
this one is tall and prond,
cooked with the exactitude
you'd expect at an expensive
steaghouse, but not neces-
sarily at a place like this at
these prices,

And either steak comes
with potato — either mitihed
or baked. You want the latte I
tully loaded with butter SOur
cream, chives and real Dacon
DIts. Ocecasionallv it canbe p
tad undercooked The
inashed potatoes can be a bil
ey

Another Mman course to
consider g the
rhicken DTrET
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| 4votado and fried sage. an-

! other loves grilled siirt steak.

dry-aged chorlzo, nopales
And guacamole. The restau-
rant is the all-Inclusive ideal
of what a modern Mexican
cafe should bein Los Angeles
Cuuisados, Diaz and busi-
ness partner Armando De La
Torre's new Boyle Helghts (a-
querta, shares a similar uni-
versality. Here, guisados
achieve ascendancy: (hese
are humble stews und brajses
that you'd otherwise most
likely find simmering atop a
home stove
The restaurant oceu ples a
busy corner of César Chéves
Avenue, a prismatic Spéace in
which the soot-stalned (OloTa

of the street refract back ihto
a Mood of gleaming white
Lght. The ceiling rises to the
SKY, paintings capture the
neignborhood with Impres
SIoTUSLIe quickness :
lamilies and businesswomer

spend thelr lunchs

il
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serte get the skillet
treatment too. The best s o
chocolate chip cookie that
covers the entire bottom of
Lthe skillet and ls served with
A ball of whipped eream on
Lop, G fine way to end an eve-
ning at the Old Place

That is, If you don't hang
wround at the bar or out
front, listening to loeal mus|-
clang sing and play the gul-
tar, It's an mviting scens —
and just an hour’s drive from

And if you don't fancy
making that drive @t night,
there's always weekend
brunch, The sticky-aweet
homemade clnnamoan buns
are obligatory. Steak 'n’ eggs
too. And definitely the fritta-
tas cooked in the casi-iron
akillets, maybe one with say-
sage and wid mushrooms.
Good Strang coffee. And
“manimosas,™ 18 ounees of or-
ange julce apd sparkiing
wWine

And wfter you'te dabe, you
cAn saurter over to Peler
Btrauss Ranch across the
street, now a park, before the
sweet drive homeg with the
windows Open

oo ood. Great place.
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| eotild velinteer his servioss
' withont Lhe earmnaras
On another front, the

Clarernont school disersct

- It eoud not come to a
eontract ngreerment to Lake
part in g stident chef chal
lenge a8 purt of Lhe thow
Tuck Cota, directare of autn.

| disappotnted but they could
' n:wmmtumenu
and dMciaks sonild disclcae
nboul thaif expenemics
Memnwifle, on Saturday.
| 32 students (ram sight aned
| high schools ar (o take part:
- b pooking enmpetition on

GQuisados' menn & de-
signed to change every other
week. But, De La Torre says,

‘there are already some tacos

too popular fo be replaced.
One 8 the calabaciiaz, & sup-
cotazh of corn, zucchind, to-
mato, onlans, peppers wnd a
few crumbles of cheese M5 4
taco for all times, both a per
fect preciirsor to the
sought-arter bistec en malya
roja (stenk bathed In a smal
dering salsa) and a meatless
rejoinder to the porcine chi-

Tacos, §2.50; taco
sampler, $6.50; tamales,
3150 or 12 lor $18.
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DETAILS

OpenlDam teB p.m
Monday to Saturda y and Il
a.m, (o5 p.m. Sunday.
Street parking. Cradit
cards accepled

e —

latimes.cony
Hfoad

Another look

CGro anline for more imn-
ages of Guisados In Boyle
Helghts and some of the
dishes an its menu

charrim, sheets of fried pork
skin bralsed alrnost to the
point of sublimation

The tinga 12 equally ndis-
pensabie Ct
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'J,"T:" 01 Th— i

-

- Water Grill gets
' a new chef
]’ Witer Girill, Uhe 20-ymar.
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tavurani owned hy King's

| Seatood Co_ says it Has & new

executive chel Amanda

I Baumgarten .

whowas i “Top Chel™ oo

restant in Seanan 7, has been

. promoted from sous shet

} In Septamber, furmer
Wistier Citl} ot Dievidd Lo

| Fevre aiunaunoed he wity

- Tesoving 16 open a restaucant. .

and KXy s Seainod sald it

Third Street in Santa Momea | 'would jook Bira sucoesmsor.

! |
| onganized by “Jamie Oftver's
{ Foud Revolution,”

e ANl

now i private dining rood for . g :

Wrsasalergrill cvam,

= MARY MACVEAN AND
Berey Barioon




