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Norman Love Confections pastry
chef among top in nation
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Nathaniel Reid, pastry and baked
good maestro at Norman Love Confections, has won an elite honor in the
world of sweets. He’s among the chosen few recognized
this year by Dessert
Professional magazine
as one of the Top 10
Pastry Chefs in America.
The nation’s leading publication for
the pastry, ice cream
and chocolate industries selected Mr. Reid
along with top professionals from New
York City, Los Angeles
and Las Vegas.
“We set out to recognize outstanding
chefs who elevate the
industry as a whole
with their contributions in talent, innovation and community
services,” says Jeff
Dryfoos, publisher of Reid
the magazine.
Mr. Reid, who joined Norman Love
Confections in 2010, oversees the pastry and bakery shop, including production of specialty cakes, desserts and
bakery items. A graduate of Le Cordon
Bleu in Paris, he was previously named
U.S. Pastry Competition Pastry Chef
of the Year 2010, the country’s top
pastry championship. He also holds a
bachelor’s degree in hotel and restaurant management from the University
of Missouri, Columbia.
He’ll be formally recognized at The
Institute of Culinary Education in New
York on Monday, June 4.

Cape Coral gets taste of ‘209’
Moretti’s Italian Grill has a new
owner and will soon have a new name.
Ines Josupeit, owner of the charming Table 209 in Punta Gorda and former co-owner of Delicious Things in
Fort Myers, has purchased the restaurant at the corner of Vincennes Boule-

v
vard
and 47th SE Terrace and will turn
i into the second branch of Table 209
it
(
(so
named because the Punta Gorda
b
branch
is at 209 West Olympia Ave.).
“(Executive Chef) James King will
b
bring
his stellar menu to the new
r
restaurant,”
says Ms. Josupeit. “We’ll
have the same menu and the same
wine list.”
If you haven’t tried Mr. King’s noteworthy West Coast-style cuisine that
marries fresh, seasonal ingredients
in creative ways,
here’s a sampling:
Table 209 pate with
bacon onion jam,
caramelized apples
and rosemary crostini; Panang-style
ceviche (shrimp,
scallop and whitefish) with coconut, mango, chili
and lime; and rack
of lamb with garlic and rosemary
roasted goat cheese
polenta, marinated
roasted
peppers
and natural pan jus.
The Cape location will start by
offering
dinners
sometime in midJune and will likely add lunch in the
fall, says Ms. Josupeit. As at the original, Monday is German night, with an
all-German menu, and Sunday brunch
will be served as well.
Prix fixe dinners, including appetizer, entrée and dessert, will be available
for $25, and there will be live music
some nights. The restaurant is at 4721
Vincennes Blvd., Cape Coral.

➤ Thursday, May 31, 5-7 p.m.,
Time to Make Wine: Learn how to
taste wine as well as make it yourself
at these weekly classes (minimum of
two students required per session);
$40, 10970 S. Cleveland Ave., Fort
Myers; 542-9463.
➤ Thursday, May 31, 6 p.m., Shula’s Steak House: The restaurant hosts
a four-course dinner and scotch tasting with Macallan scotch ambassador
Randy Adams; $95, 5111 Tamiami Trail

Civic mindedness, part II
Norman Love Confections has
launched a year-round program to
raise money for local charities called
Sharing a Lil’ Love. The company
will donate $1 from specially marked
Lil’ Love five-piece gift boxes (available online and in the Fort Myers and
Naples stores), with a new charity
selected each quarter.
Money raised from April through
July benefits United Way of Lee, Hendry and Glades counties, which helps
fund 70 area charities. For details, visit
www.normanloveconfections.com.

Elevation Burger adds bacon
America’s love affair with bacon has
spread to the organic scene as Elevation
Burger adds a preservative-free variety
to the lineup of toppings for its USDAcertified organic burgers.
According to a company news release,
the pigs are humanely raised on family farms without antibiotics and are fed
with feed grown without synthetic pesticides or fertilizers. Organic bacon has
no nitrates added, containing only those
naturally occurring in sea salt.
There’s an Elevation Burger at Gulf
Coast Town Center in Estero. For more

info, visit www.elevationburger.com.

Angelina’s accepts Naples
Tomato gift cards
With the sudden closing of Naples
Tomato, former customers were left holding a lot of unused gift certificates. Angelina’s Ristorante in Bonita Springs is accepting those certificates at 50 percent of their
value through June 30.
They cannot be combined with other
discounts or offers.
Meanwhile, Angelina’s is offering its
summer special on wine, with a 50 percent
discount on all bottles valued up to $175,
with the purchase of an entrée.
Angelina’s serves classic Italian cuisine
and features a 30-foot wine tower with
more than 4,000 bottles of wine from
around the world. Summer hours are 5-10
p.m. Tuesday-Saturday (closed Sunday and
Monday). It at 24041 S. Tamiami Trail, a
mile south of Coconut Point. For reservations, call 390-3187 or visit www.angelinasofbonitasprings.com.

Short subjects
■ Il Cielo, which opened earlier this
year on Sanibel, has closed for the summer.
According to a news release, it will reopen
in the fall.
■ Bayfront Bistro is offering an early
dining summer special from 4-6:30 p.m.
Sunday-Thursday. Two people can enjoy
a bottle of wine and three courses from a
special menu for $47. The restaurant is at
4761 Estero Blvd., Fort Myers Beach. Call
463-3663 or visit www.bayfrontbistro.com.
■ The Veranda has expanded its cocktail menu with cool offerings such as a
cucumber martini and Tim Barnes’ Dirty
Bluefish martini (vodka, stuffed olives and
Curacao). The restaurant is at 2122 Second St. in downtown Fort Myers. Call
332-2065 for reservations. ■

Civic mindedness, part I
To celebrate a decade of doing business in Southwest Florida, Jason’s Deli
owners Scott and Diana Willis are giving back to the community with “The
Power of Ten,” donating 10 percent of
the Fort Myers restaurant’s sales to a
specific charity on Mondays between
June 4 and Aug. 20. Customers can
add $1 donation as well to the charity of the week. Those who do will be
entered in a drawing to win a catered
event for 10 people.
Charities benefiting include: Island

food & wine CALENDAR
➤ Wednesday, May 30, 7 p.m.,
Hemingway’s Island Grill: Enjoy a
multi-course meal paired with the
wines of the house of Mondavi; $39.95,
Coconut Point, Estero; 495-7240. Reservations required.

Coast AIDS Network, Heights Foundation, Hope Clubhouse, Quality Life
Center, 21st Century C.A.R.E., Community Cooperative Ministries, Pace
Center for Girls (Lee County), Abuse
Counseling and Treatment, Eden
Autism and Women in Business Educational Scholarship.
The Fort Myers location is at 13550
Reflection Parkway at Cypress Lake
Drive. The Willises also operate
Jason’s Delis in Naples, Cape Coral,
Port Charlotte and Sarasota.

O

N., Naples; 659-3176. Reservations
required.

Drive, Fort Myers; 332-2433. Reservations required.

➤ Saturday, June 2, noon, Bonefish Grill: Enjoy “Cuisine &
Cocktails,” a benefit for Ronald McDonald House Charities, with a four-course
meal paired with inventive cocktails; $50, 900 SW
Pine Island Road, Cape
Coral; 437-0202. Reservations required.

➤ Wednesday, June 6, 6:30-9:30
p.m., Norman Love Confections: Learn how to make elegant and delectable truffles
with the help of the company’s expert chocolatiers;
$95, 11380 Lindbergh Blvd.,
Fort Myers; 561-7215. Reservations required.

➤ Monday, June 4, 6 p.m.,
Chef Brooke’s Natural Cafe: Learn
how to cook simple, flavorful vegan
and gluten-free food as chef/owner
Brooke Wagenheim cooks, then dine
on the results; $35, 1850 Boy Scout

➤ Thursday, June 14,
6 p.m., Chef Brooke’’ Natural
Cafe: Chef/owner Brooke Wagenheim
demonstrates vegan and gluten-free
dishes that participants then get to eat;
$35, 1850 Boy Scout Drive, Fort Myers;
332-2433. Reservations required.

Farmers markets
➤ Thursday, 7 a.m.-1 p.m., Centennial Park: Under the Caloosahatchee
Bridge; West First Street, downtown
Fort Myers.
➤ Saturday, 8 a.m.-noon, GreenMarket at Lee County Alliance for the
Arts: Colonial and McGregor boulevards; 939-2787.
➤ Saturday, 8 a.m.-noon, Cape
Harbour: 5828 Cape Harbour Drive,
Cape Coral, 945-6116 or www.capeharbour.com. ■

— Send items to cuisine@floridaweekly.com.

