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COOKING

Beautiful bites
What’s being passed at groovy
gatherings this summer? Canapés
with flair. The best part is they’re
easy to assemble. Page 3

MATTERS OF TASTE

London calling
If you can’t swing that
around-the-world
gastro-tour this year,
consider this . . . Page 7

THE REVIEW

Rebirth in Venice
S. Irene Virbila visits Piccolo
Cipriani, a convincingly Italian
spot in the space once known as 
5 Dudley. Page 7
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By Russ Parsons

Times Staff Writer

B
ITE into one of Fitz Kelly’s Lady in Red peaches and the flavor is enough to make you

gasp. 

The first impression is of powerful syrupy sweetness. Then comes a tart tang that gives

the sugar some backbone. Overriding everything is a mix of complex flavors, both floral

and fruity, so mouth-filling they seem almost meaty. The fruit is so ripe the juices drip

down your chin; so ripe a peach practically peels itself. Much the same could be said for Art Lange’s

Snow Queen white nectarines. 

These days, when we consider ourselves lucky to get fruit that is simply sweet, it’s easy to forget

that something as basic as a peach or a nectarine can actually have the power to shock. 

To get fruit like that is no accident of nature. It takes a gifted farmer, a lot of hard work and a re-

fusal to compromise.

For more than a decade, Kelly and Lange, good friends who farm within a couple of miles of each

other just south of Fresno, have held down opposite ends of Arizona 

Bryan Chan Los Angeles Times

DELECTABLE PASSION: A white peach tree frames Fitz Kelly, left, and Art Lange as they philosophize about — what else? — peaches in Kelly’s grove in Reedley, in the Central Valley. 

The orchard masters
Fitz Kelly and Art Lange grow the kind of fruit that most of us just dream about. 

[See Fruit, Page F5]

Peach
primer
The California
Cook: Choosing
the best stone
fruit — and then
making the most
of it. Page 4

Grow your own:
How to care for
trees. Page 5

By David Lansing

Special to The Times

I
T is a scorchingly hot day in Las
Vegas as I retreat inside Desert
Passage, a faux-casbah mall inside
the Aladdin resort. Hot and sticky, I
agree to let a pedicab driver whisk
me past life-size stone elephants
and a sultan’s palace decorated

with iridescent mosaic tile in my search for
a quenching cocktail on this steamy sum-
mer afternoon. My driver assures me he
knows just the place. Moments later, we
arrive at a daiquiri bar whose main feature
is a wall of Slurpee machines turning out
an array of alcoholic snow cones offered in
a ghastly lineup of flavors: hurricane, mar-

garita, bellini, piña colada and so forth. 
My pedicab driver pedals off, quite

pleased with himself. I, however, am ap-
palled. I watch as two women in shorts and
sarong-style tops order sickly sweet mango
“daiquiris” in 36-ounce glasses that look
like chem class beakers. Papa, I think to
myself, would turn over in his grave. 

Papa, of course, is Ernest Hemingway,
the dyspeptic novelist who loved nothing
more than to while away an afternoon at
the Floridita bar in old Havana, relishing
the daiquiris made with plantation lemons,
cane sugar, rum and shaved ice. Not too
much sugar, Hemingway would instruct
the old bartender, Constante. “It should
have a sour finish — like life.” 

The long and cool of it

Lawrence K. Ho Los Angeles Times

A CLASSIC: Gin fizz. [See Cocktails, Page F6]

By Corie Brown

Times Staff Writer

T
HIS week, Rachael Ray
enters the pantheon of
America’s highest-paid
cookbook authors, sign-
ing a multimillion-dollar,

multibook deal that is one of the
largest in cookbook history. 

Ray is a food television phenom-
enon. A perky 35-year-old home
cook with no professional creden-
tials, she has such good chemistry
with the camera that her “30 Minute
Meals” is the Food Network’s top-
rated show. It’s particularly appeal-
ing to Madison Avenue’s favored
demographic, the impressionable
younger adult, age 18 to 49.

Just a gigantic 
rumble in the belly?
The culinary world shakes
it head over the growing
influence of food TV.

[See Shows, Page F2]
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