goes global

Palace chef gives humble peanut
exotic makeover with spice blends

By Kara Sluis
Heakd Staff Wi

n the American
Soaith,  peanuts
imparted  from
Africa w ere first
called “monkey
AEs" ar “gooker peas,”
They ewvolred into a
sticky spread and salty
partmer to beer = hard-

Iy & glamoraus food.

Lintil i v

Paul Galoss, ocwner-
chef of Palace R estaus
rant in Duranco , i giv-
ing the hurnble pearut a
reew spin in the blender
of world cuisine, Gelose
arvd his wife, Carolvi
Lamb Gelose , launched
Ricky' s Lucky Muts last
year

Why “Ricky " aned not Paul?

The saga of the lucky nut bagan with
a special recipe and a Christrmas par ty in
2005, Gelose’s longtime friend and for-
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Lucky Bhts, is the owner<hef at the
Falace Restaurant n Duranga

the peamut,™

name  Tjust  popped
Imito my head.

“It occur red to me
that no one had made
changes to the basic
peanut product since |
wias a kid.

Gelose initiall ¥ made
test batches of the nuts
ir hits heamnez Kitchen, To
make the brand stand
ourt, he created three
exatic flavors from the
base of lensers arigl-
nal recipe:  Barnbay
Curry Coconut, Spicy
Chile Chipotle  and
Black P epper & Salt,

*The =picing is par t
of our business hook,”
sald Gelose, *We saw
wihat the potato-chip
imdustry  was doing
and said Tet' s ook at

The company’ s logo features a globs
to emphasize the multiouttural f lavors.
“So many cultures around the w orkd

frier Pralace chel Rick ) ensen created the  have peamits in their cuisee, and the

recipe for the original flavor of s
which are dry-roasted with a salty-sweet
coating. Friends at the party found the

taste addictive and wanted the recipe
Gelose cabd the idea and the company’ 5

taste for sphoes inthe U5, IS divessifving.”
edose sakd other § lavors were devel-

cped in the initial kitchen tests, and they
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