FOOD & DRINK
CHEFS AT HOME

P OWER TAB LE S
W H E R E T H E B U S I N E SS E L I T E A R E E AT I N G

Pizza, Hot From the ... Grill

Bella Vista, Santa Barbara, Calif.

Two chefs who helped popularize pies on the barbecue
tell how to get a smoky taste without burning the crust
THE CHEFS: JOHANNE KILLEEN
and GEORGE GERMON of Al Forno in
Providence, R.I.
The two opened
the small trattoria,
serving breakfast
and lunch, in 1980;
one year later they got married and added
dinner service and a wood-burning grill.
They have since received several honors for
their Italian-inspired hearth-roasted foods
and grilled pizzas, including the Insegna del
Ristorante Italiano award from the Italian
government. Johnson & Wales University
granted Ms. Killeen and Mr. Germon honorary doctorates in culinary arts.
KNOWN FOR: Popularizing grilled pizza. In
1981, Mr. Germon says, he heard a fish tale
from his fishmonger about a fabulous
“grilled” pizza he ate in Italy. Though that

T

he Pacific Ocean views from the Four
Seasons Biltmore Resort have been attracting Santa Barbara, Calif.’s moneyed
set since 1927. The Spanish Colonial-style hotel’s recent $240 million renovation included a
new California-cuisine restaurant, Bella Vista.
Among its amenities: marble floors, a new garden fountain and giant floor-to-ceiling windows
separating the main dining room from the
oceanfront terrace. For those sitting outside,
heated floors and a large fire pit were added to
cut the ocean chill.
—Jessie Knadler

version wasn’t really grilled, the couple created
a true grilled pizza: “I made the dough and he
put it on the grill,” says Ms. Killeen. “We still use
the same technique to this day; just about everyone orders a grilled pizza. It would be unusual if
a table didn’t order at least one to share.”
THE MEAL: Though Ms. Killeen and Mr. Germon
serve a few hundred grilled pizzas a day, they
still have the appetite to make them at home.
For home grilling, they advise using hardwood
lump charcoal and never charcoal briquettes or
a gas grill, since neither gives off enough heat
to produce a crisp yet tender crust.

RECENT SIGHTINGS
Author Danielle Steel was spotted having lunch at a table near one of the indoor fireplaces. Electronics executives including Sony Electronics President Stan Glasgow,
Panasonic North America Executive Vice President Joseph Taylor and Stewart Muller, president and CEO of
Philips Consumer Electronics N.A., were sighted at the
restaurant during the Consumer Electronics Association
CEO Summit held at the Four Seasons at the end of June.

KITCHEN TIP: Even if you don’t think you’ll eat
four 12-inch pizzas, Ms. Killeen recommends
making the full recipe for 2µ pounds of dough
as an extra piece or two comes in handy when
practicing your grilling technique. Beginners
should start with smaller rounds of dough that
are easier to flip and maneuver on the grill
than larger ones.
—Raquel Pelzel

THE REGULARS

THE POWER TABLES
Oceanfront tables 103-107 on the outside terrace
command long waits. Couples enjoy the curved
banquettes at end tables 61 and 66, situated five
steps above the terrace. Two steps below the
main dining room are mezzanine tables 81 and
82, popular for business meetings. Tables 92 and
93 on the terrace, and 42 and 45 inside, are all coveted because they’re right next to the fireplaces.

Thomas Barrack Jr., CEO of international real-estate private-equity firm
Colony Capital (owner of the Las Vegas Hilton and other properties),
has lunch here three times a month.
Beanie Babies magnate Ty Warner,
whose Ty Warner Hotels &
Resorts owns the Four Seasons here and in New York,
is building a home in the
area. When he’s in town,
he comes in almost daily and likes table 21.
103
Frank Oz, film director and
voice of multiple Muppets
(Grover, Yoda), comes in for
breakfast, lunch and dinner up
to four times a month.

Newscom (Oz); Barry Goyette (Dore)

Craig Sugimoto (photographer); Helen Jones (food stylist); Dana Devine O’Malley (prop stylist)

Grilled Pizza With Tomato, Basil and Prosciutto __________________________
Yield: 2 12-inch pizzas,
each serving 1 as a
main course or 2 to 6
as an appetizer
Active preparation time: 8
minutes, plus time to start the grill
Cooking time: 10 minutes
1 cup shredded fontina cheese
2 tablespoons finely grated
Pecorino-Romano cheese
2 rounds of pizza dough
1/2 cup extra-virgin olive oil
2 garlic cloves, finely minced
3/4 cup chopped canned
tomatoes in heavy purée
16 roughly torn basil leaves
12 paper-thin slices of

prosciutto
n Prepare a moderately hot fire
(you should be able to hold your
hand above the grill for a count of
three) using hardwood lump
charcoal and banking them toward
the back of the grill. Leave
one-third of the grill free from any
charcoal. Mix the cheeses
together in a small bowl and set
aside.
n Invert a cookie sheet and
generously grease it with olive oil.
Place a dough round on top and
flatten it with your hands until it is
an even disc about 1/16-inch thick.
n Lift the dough by the two corners

SHOPPING LIST
From the market:
Active dry yeast
Fontina cheese
Pecorino-Romano cheese
Parmigiano-Reggiano cheese
1 jalapeño pepper
Chopped canned tomatoes in
heavy purée
2 ears corn on the cob
Fresh basil

Fresh cilantro
Prosciutto
From the pantry:
High-gluten all-purpose flour
(like Heckers, Ceresota or
King Arthur)
Kosher salt
Extra-virgin olive oil
Garlic

closest to you and drape it onto the
grill. Grill until the dough puffs and
has grill marks, about 1 minute.
n Using tongs, flip the crust over
onto the cool part of the grill. Brush
the top with olive oil and scatter
with half of the garlic and half of
the cheese. Spoon dollops of half
the tomato sauce over the cheese
and drizzle with 1 to 2 tablespoons
of olive oil.
n Slide the pizza back toward the
hot coals (but not directly over
them). Rotate the pizza and check
it often to make sure it evenly
browns and doesn’t burn. Once the
cheese melts, after 6 to 8 minutes,
remove from the grill and sprinkle
with half of the basil and then half
of the prosciutto. Repeat with the
remaining dough and toppings.
For Spicy Pizza With Corn and
Parmigiano-Reggiano:
Substitute 1 heaping cup of grated
Parmigiano-Reggiano cheese for
the fontina and Pecorino-Romano
cheeses, 2 teaspoons of finely
chopped jalapeño for the garlic, 1
cup of fresh corn kernels blanched
in boiling water for 1 minute for the
prosciutto, and 1/4 cup of finely
chopped cilantro for the basil.

Yield: 21/2 pounds of
dough, enough for 4
12-inch pizzas or 6 to 8
smaller ones
Active preparation time: 30
minutes to make the dough, plus 2
hours and 40 minutes to rise
(Note: If you don’t have a standing
mixer, knead the dough by hand.)
5 to 6 cups high-gluten
all-purpose flour (such as
Ceresota, Hecker’s or King
Arthur)
21/2 teaspoons kosher salt or
sea salt
1 tablespoon active dry yeast
Extra-virgin olive oil
n Place 5 cups of flour and the salt in

the bowl of a standing mixer fitted
with the dough hook attachment.

By Eric Felten

F

Getty Images

The Road to an El Camino
In last year’s excellent book “And
a Bottle of Rum: A History of the
New World in Ten Cocktails,” Wayne
Curtis includes a recipe for the Piña
Colada, but he prefaces it with a
grudging “If you must.” His complaint about the drink is that it is little more than a sugary goop for masking the taste of third-rate booze:
“Pineapple and coconut are the linebackers of the taste world, and can
flatten the harshest of rums.”
For all the brickbats, there is no
denying that the Piña Colada is popular, and popular because it tastes
good. Typical is a friend I asked to
come by to help sample various Piña
Colada recipes for this column. He
responded: “Sure! I love Piña Coladas.” And then, after a second’s hesitation: “Just don’t tell anybody.”
The standard creation myth for
the Piña Colada credits a bartender
at the Caribe Hilton in San Juan,
Puerto Rico, with inventing the drink
in 1954. And though that may indeed
be where the drink came into its
modern form—pineapple juice,
cream of coconut, rum and ice—the
Piña Colada had a long evolution
from its true origins in Havana.
“Traveler Ecstatic Over Cuban
Drink,” raved a headline in the Aug.
20, 1922, Hartford Courant. “Made of
Pineapple Juice, Fluid Is Caressing
to the Esophagus.” The drink in question was the Piña Fría Colada, which
translates as “cold, strained pineapple juice.” An article in Travel maga-
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Pizza Dough ________________________________

HOW’S YOUR DRINK?

ranklin Delano Roosevelt
reveled in making Martinis;
Harry Truman was partial
to Old-Fashioneds; John F.
Kennedy was a Gin and Tonic
man. The drink for Bill Clinton?
The Piña Colada.
In 1976, Mr. Clinton was gearing up his campaign to become attorney general of Arkansas. One
evening, he and his wife, Hillary,
went to the house of her brother,
Hugh Rodham, for dinner and talk
of political strategy. Mr. Rodham
“made us piña coladas that tasted
like fruit juice but packed quite a
punch,” Mr. Clinton recalled in his
autobiography, “My Life.” How
much of a punch? “After two or
three I was so sleepy that I went
outside and climbed into the back
of my Chevy El Camino pickup
truck.” It was just the place: “The
back was covered in Astroturf, so
I slept like a lamb.”
The Piña Colada has long had
its detractors. Bruce Feirstein, in
his philippic against the emasculation of America, “Real Men Don’t
Eat Quiche,” took a dim view of the
drink: “Where would the world be
today if John Wayne had saddled
up to the bar in Dodge City and
said ‘Give me a stiff Piña Colada’?”
There is also something comically lurid about the concoction.
The Martini, you can be sure,
never stooped to lend its bouquet
to the makers of massage oils.
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91

Janet Garufis, CEO of Montecito Bank &
Trust, a locally owned community bank with
$750 million in assets, frequently brings
friends and clients here and prefers a table
on the terrace. She’s a fan of the artisan
breads and the seared Cobb salad.
Bella Vista, 1260 Channel Dr., Santa Barbara, Calif.; 805-969-2261; www.fourseasons
.com/santabarbara/dining.html
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Dick Doré, co-owner of the small
but well-regarded Foxen Winery &
Vineyard (seen in the movie “Sideways”), and his wife, Jenny, like the
glazed Ahi tuna appetizer.
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Piña Colada
2 oz light rum
2 oz cream of coconut
4 oz pineapple juice
n Blend with crushed ice. Serve in a goblet
or a highball glass. Garnish with pineapple
and a maraschino cherry.

Pino Pepe
2 oz light rum
2 oz pineapple juice
juice of µ lime
ª oz maraschino liqueur
ª oz simple syrup
n Blend with crushed ice until nice and
slushy. Serve in the hollowed-out shell of a
fresh pineapple.

zine that same year said the Piña
Fría Coladas of Havana were made
with pineapple juice, lime, sugar, ice
and rum. But the drink the Hartford
Courant describes was made with

n Sprinkle the yeast over 1/2

cup of warm water
(105®F to 110®F) in a
small bowl. Set aside for
5 minutes, then add 11/2
cup cool water and pour
over the flour. Mix on
low speed until the
dough comes together.
Scrape down the bowl,
and continue to mix until
the dough is smooth and
tacky but not sticky-wet, about
10 minutes (add more flour if the
dough is sticky).
n Place the dough in a large oiled
bowl and turn to coat with oil.
Cover the bowl with plastic wrap
and set aside to rise until doubled
in size, about 2 hours.
n Press the dough to deflate and
knead once. Cover the bowl with
plastic wrap and set aside for 40

pineapple, sugar, ice and a little water, a temperance refreshment
“which might be copied in the
United States where soft drinks are
now legion.”
By the 1940s the Piña Colada had
indeed established itself as an American soft drink, and more closely resembled the alcoholic drink that
would surge in the 1970s. A reporter
from the Amarillo Globe-News visited New York in 1943 and wrote a
brief travelogue of the densely
packed “wonder city” for the folks
back home: “Even the soft drink
stands are crowded,” he marveled.
“These juice joints offer papaya, extract of a tropical fruit, and pina colada, a combination of pineapple and
coconut milk.”
This is the sort of drink the hardcharging bebop tenor saxophonist
Charlie Ventura would have had in
mind when he christened a tune
“Piña Colada” in 1948. The recording
features a brilliant bit of be-yo-badee-bop gibberish scat-sung in octaves, a Latin-esque counterpoint to
Woody Herman’s bebop hit “Lemon
Drop.” With such a fine hymn to the
hipster pleasures of the drink in
place, it’s a pity that 30 years later
the insipid Rupert Holmes ditty “Escape” would shoulder its way into
the popular consciousness as the
“Piña Colada Song.”
Mr. Holmes does not have a popmusic monopoly on references to the
drink, however: “I saw a werewolf
drinking a Piña Colada at Trader
Vic’s,” Warren Zevon once famously
sang. “His hair was perfect.” Actually, if a werewolf had been at
Trader Vic’s, chances are he would
have been enjoying the house version of the drink, a Bahia. Or one of
Victor Bergeron’s variations on the

minutes. Deflate again and evenly
divide into 4 to 8 pieces.
n After rising, the dough can be
refrigerated for up to 3 hours
before grilling. Let the rounds sit
out at room temperature for 5 to
10 minutes before proceeding with
one of the pizza recipes at left.

original Cuban Piña Colada
theme. According to Ted Saucier’s
“Bottom’s Up”—a 1951 cocktail
book almost as well known for its
recipes as for its naughty “Illustrations by Eleven of America’s
Most Distinguished Artists”—Trader Vic’s in Oakland
was serving the Pino Pepe, a cocktail nearly identical to the Havana
Piña Colada described in Travel
magazine 30 years before.
I find the Pino Pepe to be a refreshing alternative to the standard Piña Colada. Instead of further sweetening the already quite
sugary pineapple juice with evenmore-sugary cream of coconut,
the Pino Pepe adds fresh lime
juice and a small amount of maraschino liqueur.
But most people who like Piña
Coladas are attracted by the very
creaminess and suntan-oil scent
absent in the Pino Pepe. That particular lush consistency is a function of the cream of coconut—a
gelatinous paste of smushed coconut meat and sugar developed by
the Coco Lopez brand in Puerto
Rico. The Piña Colada may have
had a following, and even a brief
vogue, when it was made in wartime New York with pineapple
juice and thin coconut milk. But
the drink came into its own when
the coconut milk made way in the
1950s for a newly available ingredient, canned cream of coconut.
Do be careful when enjoying
this tropical treat. One would
hate to end up sleeping off one
too many Piña Coladas in the Astroturf-upholstered bed of an El
Camino.
Email me at eric.felten@wsj.com.

