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herb, it has a magic-potion vibe perfect
for putting a twist on martinis. At the
Sky Lodge’s Sky Blue bar in Park City,
Utah, sip the Poisoned Apple, a black
vodka special with sour-apple schnapps
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Black Food is

A new crop of trendy dark ingredients hits
restaurant kitchens. BY ELIZABETH BARKER

- LAVA SALT Chefs use this charcoal-
infused sea salt to cheat grilled, smoky
flavor onto raw foods like the beef
carpaccio at Marliave in Boston (§12)
and the sliced fluke with tangerine and

basil at Culina in Los Angeles (513).

SQUID INK A traditional
pasta and risotto add-in,
squid ink now tints desserts

aand pastries, too. The syrupy

* liquid lends a briny taste to
breads—such as the Black-
Gold loaf ($9) at Breadbar
in L.A.—and gives custards
the perfect savory kick at

. Haddingtons in Austin, TX.

BLACK GARLIC
CLOVES The farmers’
market variety looks
darker than the white '@
stuff, but tastes
sweeter: "When
cooked, it takes on
molasses-like flavor,"
says Joseph Gillard of
Napa Valley Grille in
California. (No word
yet on whether it
keeps vampires away!)
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