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The barbecued spare ribs.

LONG ISLAND DINING | CARLE PLACE

A Taste of the South (Many, Many Tastes)

Dave Sanders for The New York Times

HOME COOKING Lillian Dent, a co-owner of  LL Dent, discussing dinner options.

By JOANNE STARKEY

Published: April 15, 2010

THE restaurant LL Dent calls its food “American cuisine with a

Southern flair.” The Southerner at our table, digging into collard

greens and grits, called it a taste of home.

The owners of the four-year-old

restaurant in Carle Place are a mother-

and-daughter team. Lillian Dent,

originally from Georgia, is the hostess

in the dining room; her daughter,

Leisa Dent, a 1990 graduate of the

Culinary Institute of America, is the

chef. Leisa Dent has worked in

numerous restaurants on Long Island,

in New York City and in Atlanta; she also worked as a

private chef to the actor Eddie Murphy, who was a

childhood friend.

Meals start with hot, moist cornbread rolls, delivered one to

a customer. (Extras are 75 cents apiece.) They’re wonderful,

but don’t give in to temptation and order another. Portions

are huge.

The dining room is bright and sunny, with pale yellow walls dotted with photographs of

family and celebrities, and eye-catching paintings.

Service is very warm and willing, but sporadic. One evening our waitress forgot one of our

two appetizers; another night one diner was kept waiting for his appetizer after tablemates

had been served theirs.

Repeat customers, knowing the size of entrees, probably skip appetizers. It would be a

shame, though, to miss the fried green tomatoes, about a dozen thin, cornmeal-crusted,

crisp rounds encircling a creamy horseradish sauce.

The three soups on the menu are also winners. The best was the tangy, flavor-packed

homemade vegetable soup, made with chicken broth, spinach, carrots, summer squash

and tomatoes. A thicker, spicy soup with diced chicken, okra, tomatoes, onions and

peppers also hit the spot. A bowl of Toby’s Georgia Hash translated to a spicy mix of

ground pork and beef with stewed tomatoes.
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The only strikeout among the entrees was a special of very tough short ribs, which needed

more braising time. Much better were the big barbecued spare ribs, the meat falling off the

bone. Fish lovers have a number of good choices, including cornmeal-crusted fried catfish

and pan-seared, flaky salmon teamed with sliced kielbasa, spinach, onion and peppers,

served over grits.

The moist and tasty pulled pork inspired one barbecue lover to call it the best he had ever

had; I agreed. Southern fried chicken with crunchy skin and moist meat was another hit.

Entrees arrive with two side dishes. The better ones included flavorful grits, creamy

coleslaw, cabbage stewed with tomatoes and peppers, yummy candied yams, and potato

salad made with hard-cooked eggs and a touch of mustard. Hush puppies were leaden,

however, and the macaroni and cheese dry. The collard greens were very tasty, cooked

with smoked turkey, but ham hock, though less healthful, would have pleased us more.

Desserts will melt your heart. The peach cobbler, a buttery-crusted treat, was full of fruit

and served warm. We opted for a scoop of vanilla ice cream on top. Just as satisfying were

the banana pudding with a browned meringue topper, and the sweet potato pie (which

would have been even nicer with a dollop of whipped cream).

One night an otherwise delicious bread pudding studded with raisins and resting in a pool

of caramel sauce was served microwave-hot. Pound cake was not the usual thin slab but a

thick slice of moist goodness.

A few special cakes are offered each night. Our waitress said they were not made in-house

but by one of the restaurant’s “cake ladies.” A neighbor referred to as Miss Helen had

baked a killer coconut-pineapple cake with seven-minute white frosting and a moist,

delicate crumb. It had me, a non-Southerner, waxing nostalgic about the cakes of my

childhood.

•

LL Dent

221 Old Country Road

Carle Place

(516) 742-0940

lldent.com

WORTH IT

THE SPACE Casual, homey storefront with wooden tables. Full wheelchair access.

THE CROWD Couples and small family groups; some children. The wait staff is friendly

but sometimes overwhelmed.

THE BAR A marble counter does triple duty as a service bar, a display area for cakes and

a take-out counter. Reasonably priced list of 17 wines by the bottle ($16 to $28) or by the

glass ($7).

THE BILL Lunch and dinner entrees, $11.95 to $29.95. Children’s menu with five choices

for $7.95 each. All-you-can-eat Sunday brunch, $20.95; free for children under 5. Portions

are huge; prices are moderate. American Express, MasterCard, Visa and Discover are

accepted.

WHAT WE LIKED Fried green tomatoes, Toby’s Georgia Hash, LL spicy chicken soup,

vegetable soup, fried chicken, fried catfish, pulled pork, barbecue ribs, pan-seared salmon,

candied yams, coleslaw, grits, corn bread, potato salad, stewed cabbage, all desserts.

IF YOU GO Open Tuesday to Thursday, 11:30 a.m. to 10 p.m.; Friday and Saturday, 11:30

a.m. to 11 p.m.; Sunday, 11 a.m. to 4 p.m. and 5 to 9 p.m. Closed Monday. Reservations are
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A version of  this review appeared in print on April 18, 2010, on page LI9

of  the New York edition.
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