
Loose Change

G H E C K  O U T

Ciao Hound
Celeb chef Mario Batali blitzes 7-Eleven and
finds the fixins for a heady three-course meal.

ust because Mario Batali is an award-winning chel star of two cooking
shows, Molto Mario and Mario Eats ltaly. and co-owner of th ree posh
Manhattan eateries doesn't mean he'safood snob. Infact, his latest
venture isthe familv- and wallet-friendlv Otto Enoteca Pizzeria in

Greenwich Village. So we weren't surprised when the bigguy eagerly accepted
lhe Budget Livingshopping challenge to spend $2Oata7-Eleven in Bay Ridge,
Brooklyn. We were shocked, though, that he came in so far under budget,
carefu lly choos ing the foodstuffs below to create a three-course meal for a
measly$13. And even though Batali hadn't seen the insideofa 7-Eleven in
years, hewas instantly at ease, holdingcourtand signing af(ographs for locals,
who were stunned to get a celebrity sightingalong with their Big Gulps. -r.p

Appetizers & aperitil
Early in our adventure, Batali
confessed that one of h s
favorite snacks isas ice of
yellowAmerican cheese
"drenched in Tabasco sauce,"
SoihisSl im J im spikedwith
the sp icy stuff was just the
thingio kick off his meal. To
wash itdown, Batali chosea
carton oi banana-f lavored
reduced-fat rn ilk emblazoned
with a picture of Tweety Bird.
"When everyone else is
having Campari and soda,
l ' l lbe enjoyingthis as my
aperitiva," he said. Finally, a
selection ofcelery and carrot
Dipstix with ranch dressing
otfers a " hea lthy" finish.

Main course
Afterponder ng the gashointestinal implications ol a bunitoca led "The Bomb," Baiali decided ihat this
meav l4-ounce beast filled with beel cheese sauce, beans, andgreen chilies would be "the main event."The package says the bunito's been'previously handled, " sa d Batali. "Thats my worry But lguessthat
just means someonefolded it up." To add roughage to the mix, Batalisp urged on a container of fresh lruit.
Peering inio the bow, he sald, "l love g€pefruit, I loveoranges...and l'm not sure whai that gray one |5.
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Cheese course & dessert
DismissingCracker Barrel cheddaras "toofanry," Batali puttwo
Twist'Ums mozzarella'and-cheddar sticks (69 cents each) on the
menu as "the cheesecourse-enough said," Hethen picked up
the exotic-sounding Koala's March Chocolate Creme cook es only
to learn that they hailfrom Battle Creek, [,4ichigan. Batali's
cheaDest item-strioed wafer rolls, three for a buck-was also his
iavorite once he d iscovered they were made by Brooklyn's own
Yohay Baking Company. "I love that,' he said. " Yol Hey, bakery
wazzup? A shout out to ailmyiriends downthe bakeryl
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