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here do you shop for Moth-

er's Day treats? | have a clear

memory of wandering

through drugstore asles as a

kid, clutching my dollar ball
tight in my sweaty hand, trying to decade
what type of tolet water or dusting
powder my mother and grandmother
might like.

These days, Mother's Day shoppers
may look in a computer software shop or
an adventure travel catalog, as well as
the more traditional jewelry counter and
clothing store, But one question remams
constant: Once we lock mom out of the
kitchen, what wall we serve for dmner?

This week, we did a pre-holiday explo-
ration of three markets that specialize m
takeout food. The dea was to put togeth-
er an elaborate penic or family dinner
that would ensure a full meal wath little or
no fuss.

If you don't need these ideas this
week, tuck them away for future refer-
ence. Every meal planner deserves a
night off from time to time.

Bhse Market

&7% Wolcoti Hill Road
Wetharstwic £ %
M-l E

What an apt name! A visit fo Bliss Mariket
certainly put me [nto a bHssful state. Fire-
roasted peppers; blue cheese and red potato
falad; by suceulent lamb shish kehakb;
tart, light-as-a-feather key lEme mousse.
These are not what [ expected fo find at an

]Gﬁmmﬂurm
But this is obviously no ordinary market.
Mﬂﬂ ago, when owner Nick DeFrino
decided to tun his son John loose in the
kitchen, the area’s benchmark for takeout
food was raised about three notches,
Although he clatms to have had no formal
coaking training, John has tumed the
cases al the center of the store into an
of culinary delight. He and pastry chef Nan-
oy Schemp fill these caes with at least 18
entrees, 10 1o 15 salads and 25 exquisite
desserts day. Each comes to the con-
SUmer in clear plastic boxes that are
sturdy, stackable and easily identified in the
refrigerator. And these boxes stand up well

reheating.

The maost expensive of these eniress are
huge barbecued shrimp, Ifildl:d with a
sweel-and-soy, teriyaki-style glaze and
cooked over such an intense flame that the
juices are seared and sealed inside. At the
ather end of the cost nre the bow-
tie noodles with pesto, a conglomeration
ket that feanured

vegeiables had picked up none

Iy stale, oxidized Mlavor that sometimes re-

sults when and cooked meal are
stored together. Hunks of freshly grilled
turis played happily with white beans in a
variation on the salad nbeoise theme.,
Appropriately enough, there are often
three or four kinds of Bliss potato salwds
available. After we sampled the version with
goat cheese and roasted red and yellow
peppers, and the one with smoked ham in a
mustand [lrﬁsi:#_ we seftled upon o terrific
wersion coated with a sirong blue cheese and

scallion dressing. Of the three roasted
table micneret offered, we went for 1i:

| “roots,” including carrots, sweel potatoes,

winter squash and parsnips — which was a
most pleasant way (o get your vitaming,

If making a among the savories
was difficult, it was nearly | ible when
it came to desseris. How d we sidestep
an orange-chocolate chessecake or quadng-
ple torie? How do you choose be-
tween A lomon macareon tart and & micced

cheese ple?

Each of the four ries we ed was
well reid imaginative. We were
pnnm interested in the individual
itemss, which we thouoght would travel well 1o

& peChiE.

q.:t apple-almond tart was a terrific com-
bo of crumbly tart crust, almond-paste fill-
ing and glazed apple skices that hung over
the and made the whale thing loak
rather [ike an asterisk

An exiremely light cylinder of key lime
mousse sits atop & narmow floor of sponge-
cake, the perfect dessert afier a heavy meal
The chocolate tarts look , chipCo-
late-flavored tart shells filled with a vanilla

cream and with a layer of dark choc-
olate glaze ed with white chocolate
stripes.

Even the least exciting of the dessens, a
lemon-coconut tart that lacked sufficient
citrus bite, could have proudly laken iis

ace on almost Any restaurant pastry car in

ter Hartford.

The store, by the way, is not named for the
state of mind of the customers, but for the
streef in Hartford whene John's grandfather,
Nicholas DeFrino, started the market. Soon,
the lower end of the state can enjoy this
Bliss, as John looks to establish & branch in
Old Lyme.



