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FOOD STUFF; Tart and Sweet, Lulo Comes to Town 
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Lulo, also known as naranjilla, is a South American fruit that looks like a tiny orange and has greenish pulp and four segments. A member of the nightshade family, it has tart-sweet juice and pulp that are used for drinks and sauces. 

Rafael Palomino, the chef and owner of Sonora restaurant in Port Chester, N.Y., has started a line of condiments, Latino Chef, which includes a grass-green lulo vinegar. This thickish sauce balances sour and sweet and is great on seafood, even oysters; add a little olive oil and use it as salad dressing. It is $5.50 for 8.5 ounces at latinochef.com. 

