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the meat is seasoned generously with 
salt. � e sausages are poked and 
placed on the side of the grill furthest 
from the heat. � e ribs are placed 
bone side down beside them – “� ey’re 
perfectly done when you can slide the 
bone right out,” Veiga says – and the 
matambre, goes on last. � en we wait. 
Low, slow and steady is the goal. 
“What you want to achieve,” Veiga 
says, “is a sound like crackling but 
coming from the meat and not the 
� re.” Sure enough, a� er a couple of 
hours, the sound materializes. 

Around midnight, everyone takes 
their seats. Sausages are passed around 
� rst, along with the stu� ed peppers; 
then the salads and matambre, along 
with bottles of sharp green chim-
michurri sauce. It adds a further rich-
ness and vinegary kick to the meat. 
At about 1 a.m., the ribs come out. 
� e bone slides right out and, despite 
su� ering from what can only be de-
scribed as “meat sweats,” the succu-
lence of those ribs enables everyone 
to rally. � e feast, along with several 
bottles of Malbec, has inspired some 
of the guests to tango, and the music 
plays until the sky starts to bright-
en. With the � re burning down and 
people still showing no signs of fa-
tigue, Veiga reminds me of the real 
reason why Argentines love their bar-
becues so much: “All of this is just an 
excuse for getting people together to 
talk and laugh and hang out.” 

116        ZOOMERMAG.COM    |    SEPTEMBER 2011  

APPETITE FOR 
ARGENTINA
Looking for more than just meat? 
Here, our must-taste list in Buenos Aires, 
where curiously, or perhaps due to the 
city’s immigrants from the last century, 
many of the streets bear the names of 
other countries.
�ÊNothing can prepare you for the throngs 
of people you will see ordering dessert at 
midnight in Buenos Aires – on a weeknight. 
Porteños, as the people call themselves, 
don’t dine before 10 p.m., particularly in 
fashionable Palermo – a barrio known for 
its immigrant past – which is especially thick 
with great places to eat, and we’re not just 
talking about the parrillas, or barbecues, on 
almost every corner.
�™���A�j�c�X�]���V�i��Nucha (Armenia 1540 and five 
other locations; 4833-9345; www.nuchacafe.
com), a “reposteria artisanal” with six locations in the city, boasts a chicken 
Caesar salad sandwich to definitely write home about – and a lemon 
meringue tart to push you over the edge.
�™���7�g�j�c�X�]���d�g���a�j�c�X�]���V�i��Oui Oui (Nicaragua 6068; 4778-9614; 
www.ouioui.com.ar) is great for eggs, sandwiches or yogurt and granola. 
It has a real East Village feel, and the French-style food is amazing.
�™���>�[���n�d�j���d�c�a�n���b�V�`�Z���d�c�Z���Y�^�c�c�Z�g���g�Z�h�Z�g�k�V�i�^�d�c�!���b�V�`�Z���^�i���V�i��Tegui Restaurant
(Costa Rica 5852; 5291-3333; www.tegui.com.ar). With a sleek decor, a sexy 
side patio you can see from the inside and an open kitchen, the restaurant 
makes it easy to wile away three, even four hours. Experience an amazing 
blend of flavours from veal to stuffed quail to sea bass and back again, 
with excellent prices to boot. The speakeasy-type entrance makes you 
feel like you’re part of a secret club.
�™��La Cabrera (Cabrera 5099; 4831-7002; www.parrillalacabrera.com.ar) 
is worth braving the inevitable lineup outside – this is a must-do, the best 
steakhouse in town. Just leave your name at the door, then head across 
the street for a drink, nominating one of your party to keep tabs with the 
hostess. Steaks come fast and furious, with a dizzying array of sauces, 
sides and dips. Your table will run out of room.
�™��Olsen (Gorriti 5870; 4774-7677) is very Zen and perfect for 
people-watching. The stylish patio and casual, high-ceiling inner sanctum 
makes it an unhurried spot for either brunch or dinner. Simple ingredients 
prepared well is the welcomed theme. Don’t miss the crazy forest in 
the washroom.
�™��Bio (Humboldt 2199; 4774-3880; www.biorestaurant.com.ar) is 
a vegetarian’s respite in the meat-centric city. A tiny corner spot done in 
bright colours. Find interesting tofu concoctions, pastas and risottos, 
with empanadas made from rice dough for the gluten-sensitive.
�™���H�d�b�Z���d�[���i�]�Z���W�Z�h�i���e�g�Z�"���V�c�Y���e�d�h�i�"�Y�^�c�c�Z�g���X�d�X�`�i�V�^�a�h���X�V�c���W�Z���[�d�j�c�Y���V�i��
Home Hotel (Honduras 5860; 4778-1008; www.homebuenosaires.com), 
�X�d�j�g�i�Z�h�n���d�[���b�^�m�d�a�d�\�^�h�i���9�V�c�^�Z�a���7�^�W�Z�g�#�����=�^�h���g�Z�X�^�e�Z���[�d�g���i�]�Z���H�l�Z�Z�i���A�^�V�g���X�V�c��
be found at www.zoomermag.com)  —Doug Wallace
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