Enzo & Angela

The Italian Restaurant

This Husband and Wife team and for-
mer Ristorante Positano owners craft
unique raviolis, specialty gnocchi, cre-
ative pastas and enticing entrees that taste
as delicious as only 20 years of cooking
time together could taste.

Husband and wife team Enzo and An-
gela met over 25 years ago in Positano,
Italy and have been cooking together ever
since!

We specialize in delicious Italian food!
We make our own unique ravioli and
gnocchi dishes and our fsh arrives fresh
daily. We pride ourselves on our quality
and freshness. Our ambiance is relaxed
and comfortable, and our excellent ser-
vice will make you feel just like home...in
Italy, that is! (So we have been told.)

Dishes come from all regions of the
Italian countryside. Described as a “dia-
mond in the rough” by Zagat Guide 2008,
Enzo and Angela offer free delivery, fresh
fsh and fresh pasta. They also provide
authentic cooking, catering, owner/chefs,
gnocchi, ravioli, patio dining, private par-
ties, beer and wine, daily fsh specials,

home-made, vegetarian, panini, pizza
and Sunday Dinner.

We cater to homes and offfces. You can
easily order catering on-line too! Just go
to our home page and click on the appro-
priate box.

Please call Enzo or Angela at (310)
477-3880 and we will work out your
catering menu if you cannot fnd what
you would like online.

For private parties please feel free to
contact Enzo at the restaurant to set an
appointment to discuss your menu.

* Dining Style: Casual Dining

* Cuisine: Italian

* Neighborhood: West L.A./Brentwood
* Prices: $12 to $30

*Website: www.enzoandangela.com

« Phone: (310) 477-3880

11701 WILSHIRE BLVD. 2ND FL.
W. LOS ANGELES, CA 90025

HOURS: M-F 11A-3P
DINNER 7 NIGHTS/WK 5P

Formerly “Ristorante Positano”
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Book Uncovers

“THE ULTIMATE TEA DIET SHOWS HOW TEA
CAN BOOST YOUR METABOLISM, SHRINK YOUR
APPETITE, AND KICK-START WEIGHT LOSS”

Millions of frustrated Americans go on and off weight loss plans every day,
disappointed by fad diets when results never live up to the promises. According
toanew book by Mark“Dr Tea” Ukra of the Tea Garden and Herbal Emporium
in Los Angeles, drinking tea will help with weight loss.

“Tea is inexpensive, tastes good and is available to everyone,” he said at the
recent launch of his book, The Ultimate Tea Diet from Harper Collins. In it,
Dr Tea reveals the secrets he’s shared with his faithful
clientele for years.

Tea's health benefts come from the synergy of the
three main ingredients: caffeine, L-Theanine, and EGCG.

These natural ingredients not only help you lose weight,
but reduce cravings for sweets, suppress appetite, increase
insulin’s effectiveness, lower cholesterol, and stimulate
thermogenesis, which helps the body burn fat for energy.

Visit www.ultimateteadiet.com and www.teagarden.

com to see Dr. Tea in action.

Dr. Tea’s Tea Garden & Herbal Emporium was founded in 1988 to provide the
world with the Fnest quality of Asian herbs and it is dedicated to the teachings
of guidance towards the integration of the Body, Mind and Soul.

Here, Mark “Dr Tea” Ukra shares some tea secrets

« Tea was discovered by Chinese emperor Shen Nung in 2737 B.C.

¢ In 1650, Dutchman Peter Stuyvesant brought the frst tea to colonists in
American in the Dutch settlement of New Amsterdan, later re-named New
York after the British took control in 1674.

¢ All tea comes from the same plant, Camellia Sinensis, which thrives in
jungle like conditions with heavy rainfall, well-drained soils and high
elevations.

* Tea is the #2 consumed beverage in the world, #6 in US.
« Ireland consumes the most tea on a per capita basis.

* Argentina, China and Indonesia produce most of the tea consumed in the
United States.

» Thomas Sullivan, an American tea importer, created the tea bag in 1908. It
is the predominant form of tea consumption in the US.

+ Ideal storage conditions for tea are in a closed container in a dark, cool, dry
area away from strong odors.

* The proper temperature to brew both hot and iced tea is with water that
has just started to boil.

* Hot tea should brew between three and fve minutes.
+ Approximately 85 percent of the tea consumed by Americans is iced.

Celebrity Clientele

Antonio BAndArAs: imperial Garden White Peony: only the best and
very health conscious man

Adrien Grenier: iced oolong CapateAno, Green tea orange sherbert

Forrest WhitAker: healers tea: A special Chinese herbal tea recipe
dating back 2000 years to balance all of the chakras

ellen PomPeo: ginger bread rooibos

rAPPer t.i.: Chinese tonic for centering and clarity
t.r. kniGht: iced kuai Blend

JAred leto: tina Colada FrosteA

www.Westside Today.com



