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jJust west of the gleaming glass-and-steel
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district to the terra-cotta tile roofs of
home Sout 27th Ave
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And don’t worry. No Spanish?

Ar Botinica Mistica, owner Mimi

T Al ez happily recounts how one of
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LATIIN S TYLE
* DINIMG: El Pub Restaurant,
1548 S.W. Eighth 5t.,
A05/642-9942 . Breakfast,
lunch, and dinner daily.

Teté Restaurant, 1444 5
Eighth 5t., 305/858-8801.
Lunch Menday-Friday, dinner
Wednesday-Saturday, Casa
Panza, 1620 5.W. Eighth St.,
305/643-5343, Lunch and
dinner daily: flamenco
Tuesday, Thursday, Friday,
and Saturday.

= SHOPPING: Little Havana
To Go, 1442 5.W. Eighth 5t.,
305/857-9720. Old Cuba The
Collection, 1561 S.W. Eighth
St., 305/643-6269. Agustin
Gainza Art Gallery, 1652
5.W. Eighth 5t., 305/644-
5855, Botanica Mistica,
1512 S.W. Eighth St., 305/
631-0888. Los Pinarefios
Fruteria, 1334 S.W. Eighth
St., 305/285-1135. Moore &
Bode Cigars, 1551 S.W.
Eighth 5t., 866/622-4427.

« PLAYING: Maximo Gomez
Park, 5.W, 15th Avenue and
Eighth Street, 305/285-1684,
Open 9 a.m.=6 p.m. daily.

cranslation, Calle Oxlio (KAH 1_.'-.']1 OH

chohl). It home o shops, restaurants, and
cigar stores where Cuban eraftsmen hand-
roll dark brown Micaraguan and Domm
can tobacco leaves into versions of the
smakes once famous in their homeland.

Little Havana was born in the 1960k as
waves of Cuban exiles fleeing Fidel Castro
rushed to Miami. Today its experiencing
a renaissance. Ie has atracted art galleries
such as Agustin Gainza’s, presenting his
kaleidoscopic ceramic cityseapes. The work
of Cuban and Cuban-American artists also
hangs on display—and for sale—art shops
and resturants, On the last Friday of every
month, huge crowds urn out for an open
air arts-and-crafts festival under the stars.

| |||_'|| [il(_'l'l_'-‘\. [ilx_' hll'll.j. Bl | ]'lll." I.'I|I|I.'I\
logs of 1, .,'I::_-,:,]r, [t servies hor Cuban sand
wiches piled thick with slabs of pork and
ham and cheese, and |'|L'-'||‘H'I§ mounds of
such home-styvle classics as Spicy lamb srew
Creole with sweer fried plantains and rice.

At Tere, a glossy nle at the threshold

declares everything is made “with a dash

Experience 1t all during our
Bicentennial Celebration.

Join us for the “Heart
of Spain” ex hibar ar the C
the Purchase ar the

'\.-_lég—-l‘
——
Cabildo in the MNew m

Orleans French Quianer,

Alexandria Museum
of Art, 2 reenactment

of the 15;.::1i|l:.: of

and much more. For your FREE
Louisiana Tour Guide, visit our Web
site or call 1-8o0-40-GUMBO.

Come As You Are. Leawe [fferend

wanw Liouisdana Travel.com
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TRAVEL
of salt and a dash of love”” Chef and co-ovwner Caprice
Tassinari’s Caribbean-Cuban fusions blend contrasting
flavors and textures. Plantain crab cakes, for example,
wrap lump crabmeat and green plantains in erisp, deep-
fried breading, with a cilantro rémoulade. On weekends.
local musicians play old-time favorites and patrons sing
along. “The room just vibrates,” Caprice says.

Mot everything in Little Havana is abour Cuba.
The furious pounding of Hamenco dancers’ feet and the
lightning-quick strumming of a Spanish guitar reverber-
ate inside Casa Panza most nights. Panza (PAHN-zah)
means pﬂl.h:.‘”‘_;. and itk a gund |.1|:H.'L' [LER LIS one. The
tapas are meant to be shared. They range from deep-
dish Spanish emelets stuffed with potatoes to sizzling
hunks of octopus smothered in olive oil and served in an
iron skiller. The restaurant s a replica of a Spanish tavern,
down to the the smoked serrano hams hanging over
the bar. It’s a little smoky and crowded but worth it for
the authentic atmosphere. The staff treats everyone like
family—and honorary fellow Spaniards. At 11 p.m., staff
members pass out candles and everyone salutes Spain’s
patron saint, mostly by shouting, " O-le! Ole, ole, olel”

By day, the clatter of

I.lﬂ,"ll]].“]l,l_‘i rl;,'.‘il'llﬁ.l]!t:lh 1-I'I'II'I'I
the corner known officially
as Maximo Gomez Park,
To anybody who lives here,
its Domino Park. Seven

days a week, cigar-smoking

men with straw hats or
ball caps battle loudly over
the game thar is as Cuban
as roast pork and rumba.
It’s quieter, but just as
colorful, at the fruir mar-
kﬂ‘! ['Ii!I'I'IL‘I.I. r.l'.'i j:lllhli“'li'f]f'.*
Fruuerfa (pee-nah-IREHMN-

yohs froo-teh-ILEE-ah), where Angel and Guillermina

Hernandez offer frothy glasses of fresh sugarcane juice,
Just as they have since Lirtle Havana's earliest days—
*“when my husband had hair” Guillerimina says.

And while stores may not fling open their doors
precisely ar 10 a.m.. Cuban Time works both ways.
Hll':i;_"glét'rﬂ won't got booted at 6 E".I:ll.\li'lﬂl'E'! at st
shops. “We kind of go with the flow” says Jakelin Perez.

Her stare, Old Cuba The Collection, stocks memo-
rabilia celebrating Little Havana's heritage. T-shirts
1_|_'|:-\|:'r|_.'|_‘_..1_'|_1 near [ht’ center 1.‘.'1-”!1.' store ]“.'.I.'I' il \i.U:_:.iI! 1]1.'[
seems to sum it up bese—for her and for Litde Havana:

“Made in America, with Cuban parts.” 4



