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Chef José Andrés and Café Atlantico celebrate the Arts in Penn Quarter with Special Lichtenstein-inspired Dessert debuting September 11th
Washington, D.C., (September 8, 2010) – In celebration of Penn Quarter as a leading arts destination in Washington, chef José Andrés and his ThinkFoodGroup honor their neighborhood with a special dessert inspired by Roy Lichtenstein’s “Modern Head,” installed at the Smithsonian American Art Museum’s southwest corner.
 
Just in time for “Arts on Foot”, Penn Quarter’s annual art festival which has become the kickoff to the performing and visual arts season, José Andrés, with the help of his new Pastry Chef Rick Billings, has crafted a visually-stunning, sweet selection for Café Atlantico.  “Blue,” named for the blue-colored steel “Modern Head” sculpture by famed artist Roy Lichtenstein, is a dessert featuring a standing chocolate representation of the Modern Head, lemon tart, blueberries, yogurt and candied violets. 
 
José Andrés’ early inspiration for the dessert and its debut at Café Atlantico on September 11th also honors the enduring spirit of the arts, as this Lichtenstein sculpture survived the attacks at the World Trade Center, where it sat nearby on that fateful day.
 
ThinkFoodGroup Pastry Chef Rick Billings will be doing a demonstration of this unique dessert at “Arts on Foot” this Saturday, September 11th at 2:35 PM near the corner of F and 8th Streets, NW.  In addition, ThinkFoodGroup Beverage Director Jill Zimorski will be presenting a wine seminar entitled “Beyond Champagne: Sparkling Wines from Around the World,” at 1 PM that day at the Safeway-Cellar No. 8 Wine Gallery at Ultrabar, 911 F Street, NW.

The featured dessert “Blue” is available from September 11th to September 26th for $9 at Café Atlantico, located at 405 8th Street, NW, Washington DC, (202) 393-0812, www.cafeatlantico.com.
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