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Enchanted aisles; 

L.A.'s ethnic markets serve up one enticing dish after another …
Author: Barbara Hansen    Date: Aug 17, 2005    Section: Food    Page: F1 

Gastronomically speaking, Los Angeles is the world in microcosm. … 

All over town, and beyond its borders, terrific ethnic food markets are cooking up fabulous things. … 
But it doesn't stop there - in many of these groceries you find dishes you rarely see in restaurants … 
Here's a selection of fabulous finds for adventurous market eaters - places with outstanding versions of dishes you might not find anywhere else. The eating arrangements are basic, but the settings are full of life. And if you find a dish you really love, you can continue shopping, round up the ingredients and try making it at home. … 

New York Delicatessen (Russian). 

Handwritten signs in Cyrillic paper the front windows of this corner market and deli in a Russian enclave east of Fairfax Avenue. The few that are in English advertise "Healthy Exotic Russian Salads," "Amazing Chicken Cutlets and Chicken with Mushroom" and "Gourmet Russian Soups." Even the owner, Svetlana Mogilevich, who is from Moscow, can't explain why the place is named after New York.

At the front counter, you'll see an appetizing display of cooked dishes, salads and pastries. A couple of small tables covered with pink oilcloth are tucked between shelves of groceries and a wall in back. There are a variety of salads, cabbage rolls filled with chicken (both about $5 per pound), cooked fish, potato cutlets stuffed with chicken or cabbage, minced chicken cutlets and apple turnovers. A lunch of salads is easily composed of the eight or nine on hand, including an unusual beet salad with plums, walnuts and a creamy dressing; another beet salad with vegetables and vinaigrette; Russian-style potato salads with beef or veal, a mushroom and vegetable salad and Russian "coleslaw" with fresh dill.

If you order an entree such as chicken cutlet (about $6 per pound), it will be heated and delivered to the table on pretty china. Fruity, sweet nonalcoholic Russian beer comes in a golden teacup.
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