For your sweet tooth, skip the box mix
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Larry Diaz enjoys the leche flan at Enriqueta's Sandwich Shop.

THIS WEEK'S ESTABLISHMENTS 

Here are the establishments noted in this week's column: 

• David Bouley Evolution: 1669 Collins Ave., Miami Beach; 305-604-6090. 

• North 110: 11052 Biscayne Blvd.; 305-893-4211. 

• Enriqueta's Sandwich Shop: 186 NE 29th St.; 305-573-4681. 

• La Loggia: 68 W. Flagler St., 305-373-4800. 

The Promiscuous Palate is a bi-weekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome; e-mail promiscuouspalate@yahoo.com. 
Sweets are relentless evils. They taunt at night, in commercials about super-duper diet pills and super-duper Oreo sundaes. They tease from office vending machines, adorned in enticing gold wrappers. On menus, they beckon in the form of crème brlées and multiadjective, gourmet desserts that justify the sacrifice of diets.

That's why there's nothing more annoying than ordering that fabulous-sounding dessert only to discover that it's an average, microwave fix -- a box-mix sell-out disguised in poetic food jargon.

This week the Palate scouted sweet-tooth sanctuaries where these sometimes necessary evils can be satisfied:

• There's no greater evil than the late-night chocolate fix, and at North 110 near North Miami, the Warm Chocolate Bread Pudding ($10) is available until 10 p.m. Sunday through Thursday, 11 p.m. Fridays and Saturdays.

Feign caloric responsibility and ask the waiter to hold the ice cream, as the dish is usually served a la mode (options may include espresso, cinnamon or mint-chocolate chip, but if it's a to-go order, it might melt anyway).

Co-owner and executive chef Dewey LoSasso's bread pudding is a sweet Sloppy Joe of chopped fresh challah bread bathed in eggs, heavy cream, sugar cocoa powder, melted Vhalrona chocolate and brown sugar. It's perfect for late night Forensic File binges with a mug of warm vanilla soy milk.

• At Enriqueta's Sandwich Shop, a little Cuban eatery in the Edgewater neighborhood, the leche flan is like a poor man's crème brlée with its surprising cashmere texture and gentle $2.50 price tag. Three versions of the decadent dessert are available: plain, cream cheese and coconut. Owner Jose Pla prepares the flan fresh every day with whole, condensed and evaporated milk; plus salt, cinnamon, lemon, sugar, caramel and egg yolks.

One can enjoy the dessert in Enriqueta's charming cafeteria space or take it to go. The dessert has tremendous staying power, meaning it may be difficult to finish in a sitting, so stick it in the fridge and have a little each day (for up to three days before the dairy starts to spoil).

Best to plan your trek: Enriqueta's closes at 4 p.m. weekdays and 2 p.m. on Saturdays and is closed on Sundays.

• Dense cheesecakes with boulder-size fruit toppings and wiggly gelatins have their place on the cheesecake pyramid -- let's say, for diners -- but downtown Miami's La Loggia Ristorante & Lounge offers a delicate mango cheesecake that embraces the more elegant side of the dessert.

Pastry chef Willy Pellicer uses Mascarpone cheese, eggs, cream cheese and sugar for the filling, and graham crackers, almond extract, butter and a pinch of salt and sugar for the crust (the flourless recipe accounts for the dessert's lightness). The cheesecake is then finished with a freshly blended mango puree that is drizzled on top of the cake, priced at $5.95 per slice. Available for both lunch and dinner, the cheesecake is part of a stellar Italian menu of salads and pastas served in a gorgeous setting of Roman columns and romantic frescoes.

Take in a glass of Prosecco, Naples-style, for lunch while people-watching or going over court documents. Only caveat: La Loggia doesn't open on the weekends.

• At David Bouley Evolution in South Beach, former Brazilian modelturned-pastry chef Denise Ono translates Bouley's desserts into sweet-tooth extravaganzas.

Among them, the Caramelized Tahitian Vanilla Rice Pudding with Exotic Fruit Sorbet and Passion Fruit Coulis ($13) exemplifies the romantic fruit flavors of the Pacific Isles. The sorbet is an amalgam of 10 exotic fruits, including apricot, guava, mango and banana. The recipe also uses Nishiki (Japanese rice).

The Topfen Palatschinken (German for sweet cheese crepes) is made with wild huckleberry crepes and huckleberry-sour cream ice cream, and is a real treat of wild huckleberries, cork cheese (farmer's cheese), golden raisins, fromage blanc and huckleberry sorbet. This dessert, which runs $14, conjures images of Midwest picnic brunches with its light, blueberry pancake-like taste.

Both desserts are a beautiful match for the crisp Moet & Chandon NV Nectar Imperial, $17 a glass. Too bad Evolution doesn't do brunch.

The Promiscuous Palate is a bi-weekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome; e-mail promiscuouspalate@yahoo.com.

  

