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View our guides and listings
of LI restaurants at
newsday.com/restaurants
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Want a great meal at a doccnt price?

Ch«k oul our weekly revig
um/veshunms
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feedme

Restaurant openings, closings and

culinary events — get the latest dish

every day on our blog.
newsday.com/feedme

webspecial

Get a full plate of Marge Perry's
‘Three Simple recipes — from apples.
to zucchini,

Where's the beef?
Maybe in your sushi

3 LI chefs create tastes of the latest food fad

BY PETERM. GIANOTTI
petergianoti@newsdaycom

eefshi has yet to reach a dictio-
nary, but its already on a plate.
e newly minted vord

So far, neither intricately marbled
‘wagyu beef nor John Belushi's “Samu-
i Delcatssen: have ntered the
campaign. It .

"R he Sushi aithiul, 4 lhmkmg about
supl it ey o (nks

el o s e
preparing sushi.

Put away your spccm! sushi knife —
and your ritual

'Y, boelsh recipes are readily avil
able, including some that use beef
jerky, hot dogs, bologna and pastrami.

ONTHE COVERA variey of ectsrolls
it ngediont such 2 st sl

Dragoon's Bars el in Greemvalo.

Yk abranding iron than 3 rashicke.
ik there m b e devel-
oping for this medxum xate reply to the
spicy tuna rol tis Poll,
'y the beef ndustry, those age
18 1044 iewed a photo of beelsh 15
‘more appealing than one of a sushi

B

“They were paniculmy inclined
toward it. They've been exposed to.a
broader vnnely ot otk prapared
different ways,” said Janet M. Reilly,
senior vice president of the North

American Meat Institute. “Beefshi
greW out of 2 way to prepare these
items and not be  sandvich”
Cherkasky,an author, chef and
Culinary Institte of Americagraduate,
created 20 beefshi rols for the M
hcttutc and the Beel Chackaf which
aim o ncrease beef consumption.
“I was trying to make something that
v\ould be fun and a litle bit different,
the familiar,” Cherkasky
f people don't want to eat
sugh withraw ingrediente”
sults include the Reuben roll
with pastrant, sauerkraut, Swiss
heeso,sushi rice and Russan dress-
lina sushi, with shredded,
feled beef bologna and slivered carrot
in rice with a vinegared cat
insad of seaweed: and the Hiker's
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Roll, filled with beef jerky, omelet and
pea shoots or watercress, ready for a

'RONNIE DRAGOON'S BEN'S DELI
‘While on the subject of deli meats:
Ronnic Dragoon’s Ben's Deli, wit
Long Island restaurants in Greenvale,
Carle Place and Woodbury, made

jinner.” Matthew McConaughey on
radio now extols “the power of pro-
tein in the land of lean

‘The corned beef roll features ex-
actly that, with seaweed, a half-sour
pickle and panko breadcrumbs, The
pastrami roll brings in seaweed, black

sesame seeds, cucumber and a shot of

Sriracha mustard. And the hot dog
sushiis over rice, with mustard and

‘While the term beefshiis new, using  sauerkraut
it i lof Long Ben’s chef, Atillio Cyalis,
‘made the roll isor Hal

generaland a surf-and-turf ol in partic-
mithtown, for

sauce finish a roll starring king crab and
steamed lobster; at Blackstone Steak-
house in Melville, the surf-and-turf roll
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vithsrps of gty brssed wagy
and sukiyaki sauce.

15 one of our most popular rolls,
served as a main course,” said Jory
Grisola,a mansger t Blgckstone,

Ever vigi set ahead of the
beefshi trend, Newsday reached out

cously agreed to foray into the
red-meat debate.

JEWEL AND BE-JU IN MELVILLE
“I'ma Tom Schaudel,
whoss resturants include Jewel, a
W American establishment in
Nl and Beo, a apanse dining
ewel. “Beefshi? I think

gy, Schaudel’s artful, lay-
“islike a spicy bologna ol
accented with avocado, Leallonand

works, even without mustard.

Simon said, “I was impressed by the
taste, and the look is beautiful.” He
said “it is possible” that one or more
of the rolls could be added to the
restaurants’ menu.

Cyalis also made a turkey roll with
seaweed, avocado and ! dress-
ing. And. weaking the conceptof
come smoked salmon
oll, one with seawoed, vocado,

ber and wasabi sauce; and the
Roni rollthat bringsin red onion,
panko bread-

TASTE TEST: A CERTAIN INTEGRITY

heF-restaurateur Tom layered on some thin slices of
Schaudel gamely agreed o avocado (-Bologna and avocado

beefshi a go at B are natural partners,” Schaudel

noted.) Then he flipped the

restaurant, Jewel. But it was his  whole thing over, rolled it up,

sushi chef, Shigeki Uchiyama, ticesideout, draped overlapping
who relly deserved combat pay slicesof bologna around the

forcreating an inside-ou d struggled manfully to kccp H
oll for this story. i i
o Faadel nored hat e .

from siiding off. A pineh o
wasabi, a squiggle of spicy mayon-
naise and the deed was done.
How did it taste? Schaudel and
s in Farmingdale™) and 1 agreed that it wasn't the worst
that it had a fat content compara-  sushi either of us had ever tried.
ble o that of wna belly, “I's the  Inits very bologna-ness, it had a
toro of lunchcon meat.” he said,  Kind of integrity not shared by
chiyama, stone-faced, began  rolls whose main ingredient must
his ministrations. it
First, he finely minced a few
slices, and mixed the resultant
paste with spicy mayonnaise,
scallions and crunchy bits. He
laid this “spicy bologna salad”
abed of nori-backed rice and

sorted tempura shrimp, salmon
skin and barbecued ecl, drowned
out by the addition of mango

Uchiyama declined }o Sample
his handiwork.

Pt

BBD'S IN ROCKY POINT
In Rocky Point, BBD's stands for

classics,
“This bastion of meat veers Japa-

nese in technique and style with the

{reatment of fet mignon and tri-ip

searinghat galc ol then pv|ed ona
irom the sirloin,
is made i & white ‘miso beef”

into housemade
stock and soup, with ramen noodles.

They don'tappesr on the regular
men

10 a threo-day rocess,” Perrazzo
said. The dishes are “special re-
quests.”

Raph Perrazzo's ramen with thn slcesof e steak at BBD's n Rocky Pont.

. i i gk
Tom Schaudel, right, with sushi chef Shigeki
Uchiyama. The team decided to take the beefshi challenge.
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