AT TABLE

NOURISHING BODIES, NURTURING HEARTS
A vegetarian “corner” in New Haven

BY KIRSTEN CARBONE

Claire Criscuolo

can nary visit downtown New Haven without stopping in at

my favorite corner bistro for a piping hot bowl of hearty soup
or a piece of delectable carrot cake. I've been smitten with Claire’s
Corner Copia for over two decades now. Established in 1975 and
located across the street from the Old Campus building and the
historic Upper Green, this landmark vegetarian restaurant is con-
sidered part of the Yale campus and has become a vibrant, inte-
gral part of the downtown fabric.

Known for heart-friendly fare and a salt-of-the-carth vibe,
Claire’s attracts a clientele that includes working folks within
the New Haven vicinity as well as a medley of students from the
neighboring universities of Yale, Albertus Magnus, Southern,
Quinnipiac, and UNH. It surges with smart, urban energy at
typical mealtimes. Though it may not look it at first glance, this
thriving nook is also “a hotbed for social activism,” says its propri-
etor and chef, Claire Criscuolo, adding, “A lot of important work
gets to be done at Claire’s.”

The restaurant name’s play on cornucopia Owes recognition to
onetime Yale undergrad Jeft Hall. Once a week for a year, Jeff en-

joyed ice-cream sundaes on the house after he won the naming
contest in 1975. The twist is so aptly to the menu’s bounty of over
90 meatless items. Ironically, the true, outside-most corner of the
building has since been leased out as a small visitors’ information
booth, but the restaurant remains in its original location, sans
corner.

Claire and team, currently numbering 35, all health-insured
and earning fair wages, prepare an impressive array of dishes each
day. The mode is counter service and informal. Exposed brick
walls and wainscoting provide Old World charm. Soups, rich in
flavor, are clearly best-sellers. Eggplant dishes, flatbread pizzas,
veggie burgers, salads, daily quiches, and specials like peppers
filled with homemade Italian-style bread stuffing are just a sam-
pling of the other copious menu offerings. Entrées are served with
exceptional mini-loaves of marbled sourdough bread, baked on
the premises. I partook of a delightful bowl of Peruvian vegetable
soup, thick and tomato-based, with garbanzo beans, bell peppers,
Arborio rice, and Peruvian chile peppers, as well as the Mexican
Lasagna, a clever take on the classic dish that uses layers of wheat
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