IGNITE THE FUTURE

Scholarship: Bobby Culinary Arts Scholarship

Granter: New Jersey Restaurant Educational foundation

Award Amount $1000.00

Scholarship Application Deadline: All applications must be received by April 15, 2021

Background

Robert (Bobby) Alviggi began his passion for the culinary arts as a youngster while watching “The
French Chef” starring Julia Child. Bobby realized his dream when he graduated from The French
Culinary Arts Institute in New York City in 1987. Bobby interned at Gourmonds in Palermo, Sicily. He
worked as a chef in many restaurants before opening his first restaurant in 1999 known as Danielle’s
Bistro in Chatham NJ. In his honor and to keep his love of the Culinary craft, his family has
established a scholarship fund for individuals with the same excitement & love for the culinary craft.
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Dining

Chatham bistro sets sights hlgh and
sometimes hits buﬂs-eye

Danielle’s

219 Maln S1,, Ghatham,

Hours; 11 30 a,m.-10 p.m, Tuesday<
Thursday, 11:30a.m»11 p.m. Filday-

" Salurday, 4-9. p.m. Sunday, BYOW.,
Major:cradit cords: Casual dross. No

- smoking, Wheglohalraccessible,
Rosorvallons;for:pariles of-five or
maro; (973} 701-7990.

* *Va
By Cody-Kendall

FOR THE STAR-LEOGER

Dun!cl!es is Just:what'y

i'd wand
4 bistro:dn fhe:

middle

Ly
The kKitchen seems lo splre
higher, however, and sometimes 1t

.xeaches Its gools. AL olher moments, b mpalr

the food s Just. what ane would oxe
pect from an ordinayy nelghborhood
restavrant.

Cheffowner Bob Alvigel went tc

the French Culinary Institute and did. -

- oh c).lemsmp In Slefly before spend-
lug five years-working In.Callfornla;
While he's:cooking, his wite, Danlelle

Bergamo-Alviggl handies the-frant of°

the house, o blg airy room. with light
““wood tobles wnd altmetive muraly
{raming o bustling dinfng scene,

~cent paste, proctically foatlnig h an

we found oppelizers ‘beautifutly

prepored, o showeéase for-the ehel's

artlstry,. A Jewel was the Itallan

stnffed cobbopge ($0.50), escarole with

sausage, 05 well os lots of gorlle, to-

mrzlo und chces:;l, Desplie lts doscrip-
thelt

the's! gm,'mhef uatfbltlem'esa of the
esenrole,

- No Jess. h'cresting was the B
[ 95)

green beans, canellinl bctms and-
nleely ripe dlced fresh tomato in a
5 gplelted vinolgrette wos so good.
- Bqually well:balanced, the pgoab
cheese-rollect{i thinslices of egqplnnt.

(30.05) -played wolk Mwith-[t§<neet
panying peppers and sun:dried: oma
toes, They:

elloivnéss:of the

the mali:courses: you
gll-of them were: abletto, thi
Ingstrayed ‘rom the boundarles of .
belng, perfeetly: accepmblc e

among-the matn-courses:y
-‘mude-spinach- mvio]l {813;

chopped:spiach covered:

old-fashloned tich-erearn-satice pune.
fuated with pleces of fresh osparagus.

" fered . kangaroo- chop,. lamb- chiop
; glncé added a'very ligh

ded:a.-libtie-spark-with.

Hsotto frailtl ¢l -mare ($1 D.ﬁs) hed:the
Tequisite camlslency. not: mushy: or

undercooked; Thi seallops.and mus.
sels we -fouind={n 16 were ‘perféotly
«done; the -overdone “enlampr boge
* dered on the nibbery.-
‘The. tuna'In-the mixed seafood
+also-stayed too long. on

The meat: mixed Efll! ($25.05)e0f

-and_venlson-.chop, T

est to “the megt. "Thé Kanguroo, nr
course, was the-key here for

. 1t lusted slick, ke q rare plece"of4n.

e‘:pcns!ve steak, It dldnb seem to

- hl
stoned:tellingia’ rapb aiidience:at; our
next:cocktall porty.)

“Fappardelle with lamb and wid_ -

. mushrooms: ($16:05) -actually wos fat

anore-exclting, with.lots of meab In &
g, lvely tangle of noodles, a perfeat dish.

“for. colder weather, It contrasted with

-the Qull veal Gissinl (515.95), the |
.;:gniy {ﬁal on the rcgu!né n;?mt. Aslded
One step down on {he seale, the omdfielovaly choppod sdind obexit, -
R 0 - “the-hreaded vedl-cutlet dish was dry )
, and lncked character,

gulg, red onfon-and basil on top of it

“Dessorly also: were a: ‘mixed: bug.

g uappunelno ice cn-am nuating in cs

only Ieould have:sald: bhe sanie abouk
the Ohirardelll ‘chocolate -cake
(84.05), 0 very- plain--slab that had

ﬁnoth]ngto recommend H. :

the: stnﬂ‘ mlmnged to:bnke gp

n
" of‘ourtabile, However, the’ ofhéntise
" lovely serverkepb oalling: us, “you

guys” That’s: Mine- when talking. to

¢ friends ot the -mall, butdb:jush won't.

do while waliing:on a table, Speaking:
properly to patrons should be os
mugh a-partof: truining:ns theway an
order {s:taken of.
opened ‘She. hand
tosks very-well; my:gu

+ could-easlly’lenm another way £o ad-
f‘ -dress guests, Il someone would syg-
Logest il

“The downslde of welcoming chil
dren'Is the consequent nolse leyel, so
be warned, This obviously lsu't nieant
to be a romantle Spot, anyway. I¥s.a
place for-n niee meal a o reasonable
price, You won'l leave Danlelle's- hup-
gry or broke,

Cody Kondall ¢an bo reached al
dyDIna@nutscapa hel




| ") REPORTER
PCH Bar & Grill

The latest beach scene (across the street from
Patrick’s Roadhouse) is the month-old PCH

Bar & Grill (PCH stands for Pacific Coast
Highway), which features Italianicuisine prepared by

Bobby Alviggi, who pre-
pares Jack Nicholson’s fa-
vorite: the roast leg of veal.

Shelley Long likes
Bobby’s risotto with aspara-
gus, Jimmy Caan favors the
grilled salmon with pesto
dressing, CAA’s Ron Meyer
returns for the fusilli pomo-
doro, Don Johnson orders
the veal cutlet Francese
(dipped in egg batter, sau-
teed with lemon, white wine
and butter)

Left: chef Bobby
Alviggi of PCH Bar &
Grill
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