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Something’s in the Kitchen

Chef's surprise

By: Allan Goldstein

11.
12.
March/April 20083.

Hold the 
sauce; 
Jason 
Niederkorn 
lets the food 
speak for 
itself

Most people
generally like 
to know what 
they're eating. 
More inquisitive diners may even want 
to know where their food came from. 
But when it comes to the extent of 
details served along with the cuisine at
Café del Rey, well, that's an entirely
different kettle of fish.

Jason Niederkorn, executive chef of
the popular waterside restaurant on the 
shores of the Marina del Rey coastline, 
displays a daily "Day Boat del Rey 
Special" for his customers. Unlike the 
perfunctory list of daily specials at most 
eateries, this one comes with data and 
a bit of whimsy: Alongside the catch of 
the day is the location where the fish 
was caught and the names of both the 
boat and its captain.

Niederkorn has fish flown in from
around the world within 24 hours of 
being caught. Whatever is fresh and 
available is what he'll prepare that day.

Formerly the chef at Newport Beach's
acclaimed Aubergine, Niederkorn is 
moving the restaurant's menu in the 

Sit back and 
relax, 
Tommaso 
Barletta's on 
the job

When you
ask a 
restaurant 
server for a 

recommendation, it's comforting to get 
a response like this one: "I just saw all 
the fish and I think the sea bass is 
looking mighty fresh."

Right away, you know you're in good
hands.

Warm customer service is Tommaso
Barletta's policy at his always-packed
Valley restaurants — Tuscany in
Westlake Village, Riviera Bistro in
Calabasas and Rustico in Oak Park.

"I teach the staff that they must make
truthful recommendations," Barletta 
says. "Of course, everything we serve 
is good, but it's true that sometimes 
one dish can be better that day 
because of the ingredients we're 
getting. We see back in the kitchen. 
Our customers can't, and they're 
counting on us to tell them."

It isn't surprising that when Barletta
graciously let Spaces into his Westlake 
home to share his recipes, we felt like 
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