
comnllsslo,ed Johnny luzzini,the pastry chef

ofJean Georges,to bake the cakes forthe pro=
duction,As beits a BrotherS Crimm fairytale,

lhiS tOur de forёe for aholidaypartyp asomel
whatsimpuied version adapted from M●Iuz‐
zini's reclpe is at nytimes.com/dining.
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IfYot'rein New YOrk

And YOu Run OutOfSakё

1' AreyOu uponyouriunmaidaiginio?Your

nttazake?Your genshu?At Sakaya,a neW

shop,血∝e are alnongtte85 types ofsⅢe On
hanl.Rick Shith,who ownsthe Simpletedar‐
paneled store with his wife,HiおkO Furukawa,
fis ready tO explain and guide the.neophyte as
well as to discuss the fine pOints ofthe rice

brew with the connoisseun Mn Snlith willsugニ

:igestfood pairings and usually has afew sakes
f」Open for tasting.Prices rangefrOm slo tO
S162.99 a bottle.

His recommendation for an a11‐purpose
sake is Dassai 50,or Otter Fest,a light,slightly
fruity breL$24199 for 720 millliters:The shop

alsc has a few brands ofshochu,a stronger
spir■often madё from rice:324 East Ninth
StFeet(FirStAvenue),(212)505‐ 7253.

C PAUL BURNETT/THE NEヽ V YORK TIMES

Se

dos(

back

enue

Lebe

wasI

MnI

andt

Joshl

the d

ceilir

hasc

out c

mun(

Thel

sevel


