all the cooking and Ben handling the business.

Though they occasionally take a catering gig, they've
been focused on creating a line of fine packaged Brazil-
ian foods, which includes 3 bottled malaqueta sauces and
3 flavors of frozen pao de queijo (a traditional, gluten-free
cheese bread that’s positively addicting!). In a relatively
short time, Ben has placed their products at Whole Foods,
Spec’s, Royal Blue Grocery, Thom’s, and Whip-In.

Renting the kitchen at the Vintage Lounge has allowed
Elias to turn out several more sophisticated dishes with-
out the up-front cost of opening a restaurant and the
massive overhead of keeping it going. In the past few
months, Rio’s Brazilian has managed to attract a growing
clientele of hip, casual diners looking for a unique eating
experience.

Elias’ cooking has evolved far beyond the traditional
fare of his childhood, which was heavy on bean stews,
grilled meats & sausage, yucca and fresh fruit. Inspired
by Brazilian soap operas about the rich and famous, and
a passion for experimenting with the multitude of fresh
vegetables and ingredients he's discovered since moving to
the U.S., Elias has developed his own version of Brazilian
cuisine that taps into the best romantic images of Rio: a
land of carnival, samba, and spectacular beaches...sweet,
salty, spicy, hot, exotic and satisfying.

subtle, exotic flavor.

If you're considering one ¢
worth every penny! The crey
house-made ricotta cheese
& fresh spinach, doused
in a delicate tomato/basil
sauce, are melt-in-your-
mouth delectable, and
Elias’ version of Chicken
Stroganoff with mush-
room, créme de leite sauce,
and a garnish of fried
yucca crisps is impressive.
But the Inoque de Arroz is
an absolute work of art
- fluffy rice gnocchi balls,
stuffed with sausage &
mozzarella, floating in a
pool of bright red tomato
sauce.

I mentioned earlier
that Rio’s Brazilian has
one of the best desserts
in town. Appropriately
named Mousse de Choco-




