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P R O V E N A N C E : Gurrera 

got a call, he heard Water 

Mi l l and he headed east. 

WHY J O E CAME: He 

immediately recognized that 

he had a ready made clien

tele in the Hamptons com

prised of his faithful New 

York customers, and as the 

off seasons have grown 

shorter it seemed that open

ing a store in rhe Hamptons 

might make a lot of sense. 

W H E R E ' S J O E : Citarella 

Plaza in Water Mi l l is one 

of the most oft visited spots 

in town and Citarellas East 

End empire has grown to 

include his Main Street 

location in East Hampton. 

J O E ' S FANS: Jerry 

Seinfeld, Sarah Jessica 

Parker and Matthew 

Broderick, Alan Alda, 

Martha Stewart, Ron 

Perelman, Steven Spielberg, 

Perer Jennings, Calvin 

Klein and everyone else 

who likes great food. 

WHAT'S J O E MOVING: 
Anything that's great on the 

grill. Swordfish, tuna steaks, 

filet of beef. 

J O E ' S R U L E « 1 : Great 

ingredients are the most 

important part of cooking. 

Eighty-five or even ninety 

Joe Gumra, m his East Hampton store, finds a moment to give us some cooking tips 

percent of great cooking is 

great ingredients. The other 

ten percent comes from the 

chef and the sauces, but you 

have to start with the basics, 

and by doing that you can 

take the intimidation out of 

cooking. 

J O E ' S R U L E tt2: Don t 

overcook! (He says it a lot.) 

Scrmany people make the 

mistake of overcooking food 

and It's really easy to do, but 

I t ruins a great meal. 

J O E ' S SOLUTION: Like 

anything else it takes prac

tice and tender loving care. 

Pay close attention to your 

temperatures, and if vou 

think I t needs a few more 

minutes, it doesn't, it's done. 

WHAT'S COOKING?: 
Everything from seafood to 

a whole pig. 1 love to play 

with hors d'oeuvres because 

people love to be in the 

kitchen. I' l l make baked oys

ters with parmesan cheese, 

stuffed mushrooms and 

baby lamb chops. 1 love 

caviar, fois gras and duck. 1 

also love to grill and 1 keep 

I t very simple. I' l l just use a 

few herbs, salt, pepper and 

some olive oil and that s it. 

KING OF T H E G R I L L : 
Grilling IS very much on 

everyone's mind this week

end, and there's only one 

way to do it right. Go with 

the Weber grill because 

nothing else can give you 



the heat. I know there arc a 

lot of people out there who 

like the gas grill, but 1 know 

what 1 know and you can't 

tell me any different. 

TAKE A BIT 0 ' R IBBING: 
1 love doing baby back ribs 

or a whole fish on the grill. 

For the ribs 1 just use a dry 

rub and throw them right 

on the grill. It usually takes 

about ten or twelve minutes 

and you need to keep them 

a bit on the pink sideband 

don't worry about trichi

nosis, that's an old wives tale-

today. The one thing you 

have to watch is, when you 

put the bone side of the ribs 

down, the fire will flare up 

so put them meat side down 

and if you get a flare up, just 

take everything off and let it 

burn down. 

SOMETHING'S F ISHY: 
For the fish, and 1 like pom-

pano, dorado, and Spanish 

mackrel, you can use a bas

ket or get a cloth well 

soaked with olive oil and 

keep the grill oiled before 

you start cooking. Put a bit 

of oil on the fish, add some-

herbs and butter to the belly 

and throw it on the grill. 

Serve with a bit of sea salt 

and lemon and it's an amaz

ing meal. 

F I R E W O R K S FOOD: For 

the Fourth of July the per

fect menu would have to be 

baby back ribs, corn on the 

cob, local asparagus and a 

bunch of picky stuff for 

appetizers like cheeses and 

dips. And for lunch vou 

have to have a hot dog on 

the grill, that's a good 

Fourth of July lunch. 

WHEN J O E ' S NOT 
COOKING: I'm plaving golf. 

I like to try to play three 

times a week, 

S E R V I C E INCLUDED: 
Brunch: 1 like Nichols for 

their fish and chips and egg 

white omelettes or Paradise 

in Sag Harbor. 

Lunch: Cafe Max for 

Sunday lunch. 

Dinner: Almond, 1770 

House, Delia Femma, Nick 

and Tom's, Laundrv and 

Bobby Van's. 

T H E F INAL WORD: Of 

course the most important 

part of entertaining at home 

is having a good time. I .see 

so many people running 

around in the store who 

can t figure out what thev 

want. I'd hate to see these 

people frying to buy a car. 

What vou need to do is 

chill out because it's not a 

big deal. If it's not perfect, so 

what? Just take the first 

step, relax and have fun, • 
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