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DELICACY
Roe, roe floats your boat gently down
By DAI HUYNH
For lovers of anchovies, bottarga (pressed and dried gray-mullet roe) is heaven-sent. I've been hooked on this poor man's caviar ever since Arcodoro restaurant owner Efisio Farris introduced it to Houston.

His company, Gourmet Sardinia, imports the grated version in a jar, as well as whole bottarga from Sardinia. The whole bottarga can be thinly sliced and served on crostini with olive paste. But for simplicity, I have gotten into the habit of sprinkling the grated version on slices of tomato and scrambled eggs. On lazy days, I cook up whatever pasta I have on hand and toss it with Farris' olive oil, chopped parsley, a few red chile flakes and bottarga to taste. It's the perfect summer meal.

Find bottarga at Central Market or order at www.gourmetsardinia.com. Cost is $18.50 for the grated and $34.50 for whole. (Sardinian extra-virgin olive oils start at $15.)
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