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Treat yourself after the holidays
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Vicion Peart gets an Oreo Oreo frozen yogurt at Serendipity in Surfside. 
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This holiday season, you chopped, kneaded and sautéed. You quietly endured a second-degree burn from the oven when you removed the roasted turkey.

So this week, toss the apron and become the line in Derek Walcott's poem Love After Love: ''Sit here. Eat. You will love again the stranger who was your self.'' Distance yourself from the exhausting melodrama of trying to please everyone else's taste buds and enjoy a post-holiday guide that includes truffle-oil French fries and whole fried turkey.

PACIFIC TIME MIAMI 

The Hamlet-worthy monologue was about ... water?

At Pacific Time Miami in The Design District, my waiter was a culinary narrator escorting me through each course. Suddenly, it didn't feel like I was dining alone.

''We don't have Evian,'' he said proudly. ``We make our own water.''

Chef and owner Jonathan Eismann offers the filtered water (all you can drink for $1.50) because, he tells the Palate, ``The consumption of bottled water also threatened the economic stability of our civic water systems.''

On to the frivolous stuff. For those who sadistically love French fries, be cautious when you order the Pacific Time version. When the large bowl of golden spears ($5) arrives, the aromas of extra virgin olive oil, white truffle oil and freshly chopped rosemary will guillotine your dining etiquette.

This level of dark euphoria continues from course to course. The tender, juicy, sweet Prime New York Sirloin ($36) is made from a marinade of Indonesian soy sauce, garlic and herbs.

For dessert, the Drunken Grape Parfait ($6) is made of grapes that are poached in plum wine. The parfait is in a highball glass with condensed milk, which reminded me of a decadent Philippine dessert. Tip: You're going to want to try everything, but just order one thing at a time. Then treat yourself to the grouper cheeks the next day.

CHEF CECILE CATERING
On my best friend Sandy's Christmas Day dinner table sat a gorgeous, picture-perfect fried turkey fringed with boulder-sized mushrooms and whole pomegranates. Sandy cut through juicy slices that were stuffed with bright strips of thyme.

Mariette Belancourt, owner of Chef Cecile Catering in Pembroke Pines, is the culinary artist whose bird had everyone raving. We were chewing bones and tearing through the turkey skin. Belancourt, who has been a caterer for five years, marinates the bird in a blend that includes scallion, thyme and lots of garlic and celery. She said she uses a stainless-steel deep fryer specially made for propane gas ranges to fry the bird. Belancourt also specializes in Moroccan-inspired dinner parties where she prepares her interpretations of lamb and eggplant stews, hummus and couscous.

Orders for the fried turkey should be placed at least five days before delivery, and the cost is based upon the extravagance of the turkey and location of the client. Prices start at $4.20 a pound.

MARIO THE BAKER
Upon walking into Mario The Baker in North Miami, you feel a sense of history in this cafeteria-like space, what with the fading Rembrandt-style paintings on the walls. There's even an autographed wall photo of actor Lee Majors next to the bathroom. And of course, there's the open kitchen where the totem pole of empty pizza boxes take many Miamians back to a time when this was their favorite pizza joint. A kind waitress hands me a menu. I order a medium pizza just for me ($9.95 for six slices). I also order a glass of chardonnay ($4.50) just for kicks.

The pizza arrives. It's scalding hot, and the first bite reminds me of school cafeteria pizza. The dough is beautifully thin, crisp and crunchy, but it lacks salt, and the tomato sauce has a canned after-taste, so I douse my pizza with Parmesan cheese, hot pepper flakes and what looks like dried Italian herbs.

Saved. It's satisfying. It's 5 p.m. on a Friday. I look around at the elderly clientele eating spaghetti and lasagna, and I forgive the dramatically low-salt flavoring.

SERENDIPITY
YOGURTCAFE
Nothing says self-indulgence like an afternoon stroll to the ice-cream shop.

OK, it's not exactly ice cream. It's fat-free yogurt, but it's pretty good.

Surfside's Serendipity Yogurt Café, which opened recently, looks like a cute soda shop with its pine bar stools and heart-shaped chair backs.

Standouts include the plain yogurt that tastes like passion fruit sorbet for some reason, peanut butter and Oreo cookies and cream. Yeah, they have the slight Saccharine aftertaste that ice-cream purists loathe, but it's not strong. Plus, they've got cool cereal toppings like Cap'n Crunch and Fruity Pebbles.

Prices range from $3 for a 4-ounce cup to $6 for a 12-ounce cup. It's a cheap way to treat yourself, and like the sign on Serendipity wall says, ``Life's short -- Eat cookies.''

The Promiscuous Palate is a biweekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome at promiscuouspalate@yahoo. com. 

