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There’s always something going on in the 

David Burke group, and our new food-

delivery truck is just the latest example 

of how we strive to stay ahead of the 

curve. We were the first to buy a bull 

before traceability came to light, and 

we’ve always worked hard to maintain 

relationships with sustainable fish-

farming companies. We continually push 

the envelope on groundbreaking dishes 

and have created branding opportunities 

with food and kitchen products. and now 

our new food-delivery system will allow 

my chefs to start each day smoothly, 

unencumbered by waiting on their orders. 

it is really the first time this has been done 

on a celebrity-chef level, and we are 

excited to have this fully branded truck to 

work with.

it’s always a busy time around the 

holidays. Whether it’s making a batch of 

soup for a chilly winter evening courtesy 

of the recipes in this edition or coming in 

for a meal and dessert that’ll remind you 

why classic dishes like the humble berry 

pie—albeit with a David Burke twist—never 

go out of style, let food bring us together 

to celebrate the season and appreciate all 

that we have.

—David Burke

welcome
30 
WARMING SPIRITS
good cheer and glad 
tidings abound as David 
Burke’s masterful bar staff 
mixes spirited cocktails 
with seasonal flavors. 

32
ROAD TRIP
From the West Coast to 
italy’s amalfi Coast, David 
Burke shares his favorite 
places to eat, drink,  
and be merry.

3

Cheers!  
From CheF DaViD BurKe aND his Team
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David and I are both from Hazlet, New Jersey, 

but a few years apart in school. We know a lot of 

the same people, but we didn’t know each other 

at the time. Small world: I took my prom date 

to Fromagerie for an after-party dinner. To work 

with the property today is pretty important to 

me on different levels. 

I went to the CIA and graduated in 1981. David 

graduated the following year, so, again, our 

paths could have crossed but didn’t. I ended up 

getting a hospitality management degree from 

Florida International University and worked in 

management positions for various corporations 

including Buffets Inc. and PF Chang’s before 

joining Strike Holdings, LLC. That’s where 

I met David and we really got to know each 

other. I hired him as our consulting chef at a 

time when we were raising the profile of the 

food at our marquee property in Times Square. 

What I most admire about David is his 

flexibility and creativity. He sees possibilities 

and adapts them to work within our concepts. 

I witnessed that firsthand at Bowlmor: he came 

in and learned about what we did, which was 

obviously not on the same food-service level as 

his restaurants, and took what we were doing 

and incorporated his ideas into a creative format. 

oNe DireCTioN
sTepheN goglia, presiDeNT oF DaViD BurKe group

Although they didn’t know each other at the time, Chef David Burke and Stephen Goglia both 
grew up in the same small town and even went to the same schools. Today, they are almost joined 

at the hip as they strive to drive the David Burke Group forward in one direction: up.

David is all about opportunity, creating a way to 
use something and bring it to the consumer. 

As president of the David Burke Group, I 
oversee all the day-to-day operations of the 
properties and report directly to David. Over 
the past year, I’ve seen tremendous progress 
in our systems and platforms. Townhouse 
is our crown jewel, our driving force for a 
very high-end dining experience. Fishtail has 
finished its renovations and offers great food 
in a more relaxed and energized atmosphere. 
Our steakhouses in Chicago and at Foxwoods, 
offering our one-of-a-kind, patented dry-aging 
process, are such unique experiences. I really 
believe that the quality of meat we serve is 
unparalleled. David Burke Kitchen is such an 
exciting property that is completely in step with 
nutrition and health, bringing that farm-to-
table concept closer to the end user. We have 
seen the evolution of our cafe and the grab-and-
go concept with the Burke in the Box brand. 
It is doing great business at Bloomingdale’s and 
making David’s food more accessible. Service 
enhancements there have expedited our delivery 
and catering options. Fromagerie is true and 
dear to me and David; it was his first job, and it 
has been a real privilege for both of us to come 
full circle. 

I spend more time with David today than with 
any other person on the planet, and it really 
helps that we come from the same place—
not just the same neighborhood, but from a 
culinary background. I still consider myself a 
chef and culinarian first and foremost. True, 
my career took a different path, and now I 
come with a management perspective, but 
my foundation was and will always be in the 
kitchen. I know how it works; I know what 
it’s like to be a chef. I know what that entails: 
what that kitchen lifestyle does to your hands, 
your feet, your back, being in the freezer or in 
front of the open flame. And although David 
and I come at things from the same way, we 
are very different because he is a big dreamer, 
an innovator, and my role is to take those ideas 
and shape them and make them scalable. 

We have a lot of growth ahead of us, new 
projects to tackle, as well as solid opportunities 
with all our existing brands. We are now at a 
point where our group can do more. But be 
assured that we will always stay true to bringing 
quality dining experiences to all our guests. It 
is the core of what we provide at David Burke 
Group. 

5
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Three-Farm Night
aT DaViD BurKe KiTCheN, exeCuTiVe CheF Chris shea reCeNTly sTarTeD a suNDay-NighT 

seasoNal plaT Du jour ThaT he Calls The “Three-Farm NighT,” sourCeD primarily From 
These Three Farms.

7
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is an egg just an egg? Our eggs are special 
because of the way my chickens and ducks are 
treated. It is important to me that the gals get 
to enjoy the best of what our earth has to offer, 
so we let our birds eat, roam, roost, and lay 
seasonally—as they would instinctively. Each 
day, the birds are outside with the wind in their 
feathers, scratching at the dirt and nibbling 
on whatever greenery is sprouting. When you 
crack one of our eggs, the white is thick and 
standing up in the middle is a rich, deep yellow 
yolk. I like to think these eggs are the birds’ 
thank-you for the perks they enjoy.

What are you doing specifically with David 

Burke? This fall, we are excited to add our 
turkeys and ducks to the pantry at David 
Burke Kitchen. We’ll continue to provide fresh 
Cornish hens and chickens every week, along 
with beautiful multicolored chicken eggs and 
rich duck eggs.

What is your favorite egg dish? A traditional 
Sunday breakfast of scrambled eggs, homemade 
chicken sausage, and a thickly buttered and 
mango-jammed slice of sourdough bread toast. 
The color of the yolk makes you think the eggs 
are smothered in cheese. Our chicken sausage 
is meaty and full of fresh-from-the-garden 
herbs with a touch of local shredded apples—
and panfried, just the way we like it. This is all 
topped off with a slice of crisp sourdough toast 
that needs no further elaboration.

raVeN aND Boar Farm 
Whey-out! with ruby Duke

“What I love about these whey-fed pigs is not only do they taste great, but also using whey by-products 
helps reduce waste. I can place an order on a Monday night and have the pig delivered the very next 
day! We also get a weekly delivery of produce from them.” —Chef Shea

how does “you are what you eat” apply to 

raising pigs? Our approach to farming has 
always been to make the best product out of 
the best materials we can find. So we invested 
in the best heritage breed pigs and gave them 
a quality diet and lifestyle. Whey feed has a 
long history with cured meat and charcuterie. 
For example, pigs that become prosciutto di 
Parma are raised on whey from Parmesan-
cheese production. In fact, prosciutto di Parma 
could not exist without Parmesan cheese! There 
are some wonderful small, local cheesemakers 
near us—including Pampered Cow Creamery, 
Berkshire Blue, and the Old Chatham 
Sheepherding Company—from whom we 
have been able to collect whey for our pigs. The 

pugh Farms  
going over easy  
With Christine pugh

heritage breeds also have many characteristics 
that add to the quality of the meat. Each breed 
has a different build and docility, which gives 
the meat and the fat desirable qualities different 
from your standard market pig.

What is your favorite pork dish? The pig is such 
a dynamic animal to cook and eat, and there are 
so many thousands of ways to enjoy each part. 
We are currently excited about charcuterie—
fermented and dry-cured meats such as 
sopressata, lonzo, guanciale, and prosciutto. 
But there’s no resisting the perfect BLT: eggs, 
arugula, tomato, and bacon, all from our farm 
with straight-up local Amish white bread for 
breakfast!
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CoaCh Farm Cheese
“Coach Farm has a great product that I can 
always rely on. I have been using Coach Farm 
since I was at Park Avenue Café in the late 
’80s. At the time, I probably purchased more 
goat cheese than anyone else as it was on our 
number-one selling dish. While at Mario and 
Susi Batali’s wedding, I had a chance to visit 
their creamery. It is fantastic!”—Chef Burke

Less than three hours from the hustle and 
bustle of New York City lies rolling hills, 
quaint Hudson Valley farm towns, and the 
home of Coach Farm, maker of award-
winning goat milk cheeses and yogurts.

For more than 25 years, Coach Farm has 
been following the traditions of a farmstead 
creamery, using only grade-A milk that 
comes from their own French Alpine dairy 
goats and painstakingly handcrafting their 
range of dairy products. It is because of 
this dedication to quality and tradition that 
well-regarded culinary creators like Chef 
David Burke proudly feature Coach Farm’s 
products on their menus.

9

loCal oCeaN 
Casting Clean with Nadya peeva

“The folks at this sustainable fish farm off the coast of New York are really turning things around in the 
industry to keep the environmental stamp as low as possible. The bottom line is, when I place an order, 
they pull the fish out of the water and get it here.”—Chef Shea

What makes your facility so unique? Local 
Ocean is the only aquaculture enterprise in 
the world growing saltwater fish commercially 
in a land-based, fully enclosed, 100-percent 
recirculating system that eliminates waste, 
conserves water, and minimizes its impact on 
the environment. Our fish is of the highest 
quality and is delivered fresh, usually within 
24 hours of harvest. We produce and distribute 
locally in the Northeast, which limits our 
carbon footprint.

Why should consumers pay attention to fish 

farming? Fish is one of the main sources of 
protein, and global seafood consumption will 
continue to grow as it is driven by urbanization, 

increasing per capita income, and population 
growth. It is expected to match and even 
surpass all other animal-protein categories by 
2020. At the same time, ocean fisheries are 
being depleted at rates vastly exceeding their 
ability to replenish. In response, aquaculture 
production has grown at an average of 8.3 
percent worldwide between 1970 and 2008 
and is currently the fastest-growing food-
production sector. 

What does the harvest look like for this fall and 

winter? Mediterranean sea bream, also known 
as dorade. The fish is sustainably raised, free of 
mercury, and delivered within hours of harvest.
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huNTiNg proDuCe 

WiTh sTepheN mCCormiCK

When I first sat down with David, I thought 
this was a great idea: to have our own truck go 
directly to the Hunts Point market in the Bronx, 
pick up the produce, and deliver it directly 
to our restaurants. Granted, there are lots of 
delivery services, but no chef has ever done it 
on the level to which David has aspired. Now, 
Hunts Point is a huge space—310-acres huge, 
that is—so this is where we really had to think 
the idea through. Vendors used to be specialized, 
selling just herbs or berries or potatoes or apples, 
but now everyone sells everything. That adds to 
the chaos, which means now I usually walk the 
market twice a week, so that I can stay on top 
of what’s available. We also team up with other 
sourcing partners to pool our strengths and 
maximize relationships with the vendors.

Fresh, Direct
On any given weekday in the early morning hours, David Burke’s “Chefster”—chef and court 

jester rolled into one—dances along the highways and through Manhattan’s sleepy streets  
on its way to each of Burke’s restaurants. 

FooD TruCK

Before joining the David Burke Group, I had a 
background in both the kitchen and purchasing. 
I worked as a sous-chef at several places, 
including McCormick & Schmick’s, but my 
position evolved very naturally into purchasing 
and inventory. I’ve always loved and gravitated 
toward that part of the business when I was 
cooking and developed a real skill for working 
with suppliers to secure exactly what we needed 
in the most efficient way. 

Our refrigerated truck, which can hold six 
to eight pallets of produce at a time, has been 
making runs to Hunts Point since January and  
is off to a great start. If you are up early enough, 
be sure to wave to the Chefster as he rolls by on 
his deliveries to David Burke restaurants.

oN The roaD 

WiTh  miChael aligo

There are two things I love to do: work with 
food and drive. I drove a truck for Nabisco for 
ten years, so when David and I connected, this 
all came together very naturally!

Sunday to Thursday, I pick up at the South 
Bronx’s Hunts Point around midnight to one 
in the morning and head to New York, with 
additional stops in Rumson, New Jersey. Given 
my background, I have an innate ability to 
check for quality and quantity. I ensure delivery 
by four or five a.m. because the main purpose 
for this system is to have quality in place before 
the chefs get in. This keeps their day moving 
without any hiccups!

Throwing open the back doors of the truck reveals a bounty of fresh produce and food products, all meticulously checked over by 
driver Michael Aligo before being deposited into the pantries of each kitchen. All before the kitchen staff have stepped foot on the 
premises. This idea—to streamline the food-delivery process and allow each restaurant’s executive chef to kick-start his or her day—
is the brainchild of Burke, the master of taking an idea, rethinking it, and giving it his signature twist.
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Team BurKe
From Rumson to Midtown, David Burke restaurants continue to shine with a brilliant staff of excellent people to continually 

make every moment a spectacular experience from the moment you step through the door.

ZaC youNg  
pastry Chef at  
David Burke Kitchen 

A lot of chefs will point to their mothers as 
their culinary muses, but not me! My mother 
is a horrible cook, especially when it comes to 
baking. No one wanted to come over to our 
house for dinner when I was growing up! I 
was tied to food through my grandmother, 
who was a fantastic cook and made a mean 
pumpkin pie, regardless of the season.

I always knew I would get along with David 
Burke stylistically, since we both have an 
American, whimsical approach to food. What 
I find most exciting is the collaborative process 
among Chef Burke, Chef Shea, and myself, 
but also getting to explore the other side of 
the kitchen using savory ingredients. You don’t 
have to wait until dessert to sample our pastry 
creations. From the popovers that greet you 
to the cookies in the thank-you box, from the 
celery-root swan served with the lobster bisque 
to the everything-bagel fritter that accompanies 
the pastrami salmon—the menu is dotted with 
items from the pastry team. 

jasoN priNgle  
in the Kitchen with Townhouse 
executive Chef 

I was fortunate enough to have grown up in 
an environment where food was a family-
oriented experience. I can remember being five 
years old and comfortable in the kitchen with 
my parents. I guess I always knew I wanted to 
do something with food, so after high school 
I went to culinary school. I grew up in the 
San Francisco Bay Area and returned there to 
work at Aqua, where I was under the tutelage 
of Chef Michael Mina and then Chef Laurent 
Manrique. I eventually made it up the ranks to 
become executive chef.

A lot of the chefs I have worked with over the 
years were actually schooled with David Burke, 
so coming to Townhouse was a comfortable 
transition. My culinary training is classic 
French, much like Chef Burke’s, and our 
cooking styles work well together.

eD CoTToN  
Keeping it simple  
at Fishtail 

I started my culinary career at a fairly early age, 
when I had the opportunity to enroll in a work-
study program in high school that allowed me 
to be in Chef Todd English’s kitchen a couple 
of hours a week. I was barely 16, and Todd 
was hitting his stride. Since then, I have had 
the opportunity to work with some incredible 
chefs in New York City, and now David Burke.

At Fishtail, I can go outside the box and 
combine my culinary training and experience 
with David’s thought process, interpretation, 
and creative approach to food. Here, my 
goal is to let each fish be the star of the plate, 
unencumbered by too many ingredients. I want 
this restaurant to be identified as a seasonal 
sea-to-table fish house, not pretentious or 
fussy, with an emphasis on regional American 
cuisine. This means sourcing my fish from New 
England and New Jersey, and using Florida 
stone crabs when they are in season. The 
menu comprises more identifiable dishes and 
ingredients that are easy to relate to.

TraVis NeWmaN  
rumson revitalized  

“I’m excited about the new team at Fromagerie. 
Ever since the taping of the Food Network’s Chef 
Wanted, when we hired Chef Phil Deffina and 
then General Manager Travis Newman, there has 
been a new dynamic in the kitchen and a fresh 
energy in the dining room. Travis has tightened 
up the service, and it shows!” —Chef Burke

I spent a year as the assistant manager at 
David Burke Prime at Foxwoods before I 
transitioned to Fromagerie. In the kitchen, 
Chef Deffina works daily to source local and 
fresh ingredients. Scallops come right off day 
boats in the nearby docks, and sometimes our 
owner, Jeff Citron, will send us his catch of the 
day. Last week, that included three large tuna 
that we turned into specials that very night. It 
doesn’t come any fresher than that! 

Fromagerie is a great way to get a taste of David 
Burke outside of New York City, especially on 

a Tuesday or Friday night, when we feature 
live music that puts a whole new spin on the 
experience. You still get the David Burke food 
and atmosphere, but an acoustic performance 
in the lounge or upstairs adds a new element 
and buzz. 
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spring44 distilling inc. loveland, co  
40% alc. by vol. (80 proof)

visit the source: spring44.com
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with colorado rocky mountain  
artesian spring water.
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oN The  
meNu

saVor These Dishes ThaT highlighT seasoNal FlaVors  
aT DaViD BurKe resTauraNTs

KiTCheN: loBsTer poT pie 

ToWNhouse: BaCoN-WrappeD 
raBBiT WiTh parsley rooT purée, 
BraiseD CipoliNi oNioNs, aND 
raBBiT agNoloTTi

ToWNhouse: Flourless ChoColaTe TorTe 
WiTh jasmiNe espresso

FishTail: BeeF Duo— 
grilleD aNgus BeeF sTrip 
sTeaK, BraiseD shorT 
riB poTaTo KNish WiTh 
Creamy russiaN sauCe

17
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soup is gooD FooD
BroThs, ChoWDers, poTages, VelouTés, Bisques, or CoNsommés—They’re all Warm soups For The soul!

When I was a sous-chef at Le Cremaillere,  
I was in charge of making all the soups and sauces.  

I might even say, I like making soups more than actually eating them!

one of my favorite soups was a potato garbure, which is a kind 

of peasant minestrone soup from the southwest of France. it has 

cabbage, chicken wings, beans, and ham in it. as it cooks, the 

cabbage becomes the stock.

When i do eat soups, i most enjoy in them things like ravioli or 

dumplings. i prefer a soup that’s a meal, not just an appetizer, like 

a bisque with a lobster stick or a grilled cheese on the side. i make 

a Beef Burkey—my take on beef jerky—that would go well with a 

mushroom or lentil soup.

in addition to the following selection of soups featured at each of 

my restaurants, check out the new soup i created for hale and hearty 

on page 41.
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eD CoTToN 
Executive Chef, Fishtail by David Burke

10 pounds large cherrystone clams
2 cups water
1 cups white wine
4 oz salt pork or smoked bacon, 
small diced
2 tablespoons butter
1–2 Spanish onions, small diced
3 celery ribs, small diced
1–2 large bell peppers, small diced
2 medium carrots, small diced
3 cloves chopped garlic
1 medium leek, white part only, 
small diced
1 tablespoon dried oregano
5 sprigs thyme in a sachet
4 sprigs parsley in a sachet
1 bay leaf in a sachet
1–2 pounds of peeled and diced 
Yukon Gold or other all-purpose 
potato, 1/2-inch diced
1 pinch red chili flakes
4 cups crushed tomatoes in juice
Salt and pepper

garNish

Chopped chives 
Chopped flat-leaf Italian parsley

meThoD

Wash all clams, place them in a pot, and add 
water and wine. Cover and cook for about 
5 minutes. Then remove lid and stir again, 
and continue to cook until all clams have 
opened. Pour off the broth and set to the side. 
You will need to decant this broth from all 
the sediment on the bottom. You will have 
roughly 4 cups or so of clam juice. 

Remove the clams from the shells, place into 
a container, and refrigerate until cool. Once 
chilled, dice into large pieces and reserve.

In a medium pot, add pork and cook until 
crispy and browned all over. Add the butter, 
onions, celery, peppers, carrots, garlic, leeks, 
and sachet of herbs and sauté all until soft and 
translucent. Add the potato and the decanted 
clam juice. There should be enough liquid 
to cover the clams; if not, add more clam 
juice or water. Cover and cook on high heat 
for 10 minutes until the potatoes are soft on 
the outside but firm on the inside (this really 
depends on how big you cut the potato). 
Lightly smash some of the potatoes up the 
side of the pot to help thicken the soup. Add 
a pinch of red chili flakes, and the tomatoes 
along with their juices and simmer for 5 to 
10 minutes. Remove from heat, discard the 
sachet, and then stir in the diced clams.

Season the chowder with freshly ground 
black pepper and add salt to taste. When 
the chowder is finished, let it cool to room 
temperature then place in the refrigerator until 
needed. Reheat slowly over medium heat to 
serve. Never boil!

“CoNey islaND–sTyle” reD Clam ChoWDer 
serves 6 to 8

iNgreDieNT highlighT The clams! I 
renamed this take on the classic Manhattan 
clam chowder to “Coney Island–style” red 
clam chowder, because Coney Island was once 
populated with restaurants called “chowder 
mills.” They had great access to Long Island 
clams as well as local produce—mainly 
tomatoes at that time. This soup reminds me 
of a classic minestrone but with lots of chunks 
of clams and fresh-crushed tomatoes. The 
clams really make the soup for me. I source 
them from Woodbury’s, located in Wellfleet, 
Massachusetts, not that far from where I spent 
my summers as a kid. They are a sustainable 
farm, and I’ve never had a better clam in my 
whole entire life! They taste so pure and clean 
with just the perfect amount of salinity. The 
combination of these wonderful clams, fresh 
vine-ripened tomatoes, and all the vegetables I 
use makes this a special soup.

CooKiNg Tip Make sure you wash all clams 
with a good scrub brush. Also, it is very 
important not to overcook clams. I like to open 
them up in just enough water with a splash of 
white wine and some fresh thyme. I cook the 
clams just long enough so that they pop open, 
then I remove the meat, discard the shells, and 
place the clams in the cooler until I need them. 
I like to keep the clams in large pieces, since I 
want to see them when I eat the soup. Another 
important step is decanting the clam juice: I 
put the clam juice into a tall narrow container 
and let the impurities sink to the bottom, then 
I slowly pour the juice, minus the sediment, 
into another container. This makes sure you’re 
not serving shell fragments to your guests!
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ChiCKeN aND The egg soup
serves 4

Chris shea 
Executive Chef, David Burke Kitchen

For The sToCK

2 pounds chicken backs and necks
6 chicken feet
Trim from diced vegetables
2 bay leaves
1 tablespoon black peppercorns
3 scallions, trimmed (julienne greens and  
reserve, then use whites to make soup)

meThoD

Put chicken backs and necks in a roasting pan, 
set on the roasting rack, and roast in a 300°F 
oven for 45 minutes. Discard any fat and 
place bones in a 6-quart pot. Add remaining 
ingredients and cover with water. Bring to a 
simmer over very low heat for 2 hours.

For The garNish

1 cup medium-diced celery (reserve leaves for 
garnish)
1 cup medium-diced carrot
1 cup medium-diced parsnip
1 leek, cut into small dice
12 ounces boneless skinless chicken breast
1/2 cup soy sauce
1 cup whipped potatoes or rice (optional)
1 cup shiitake mushroom scraps cut into fine 
julienne (cut the root off the stems and put the 
stems into stock)
1 cup button mushroom caps cut in thin slices
1/2 cup thin-sliced radish (almost any variety 
will work—look for the freshest with the tops 
intact)
4 of the best eggs you can find—chicken, duck,  
it doesn’t matter
1 scallion cut into thin strips (greens for garnish; 
whites go in the stock)

iNgreDieNT highlighT It’s important to 
use the highest-quality chicken and eggs you 
can find. We source from Pugh Farms, and 
it makes a huge difference. Also, using the 
feet of the chicken (which are often included 
with a farm-fresh chicken) will give the soup 
a good viscosity and mouthfeel. They are very 
inexpensive and can be found in most Asian 
markets, if not at your local shop.

CooKiNg Tip At the restaurant, we have 
kettles and tilt skillets to make our stocks, 
but using a crock-pot is an inexpensive way 

meThoD

After simmering the stock for two hours (or after 
using your crock-pot manufacturer’s guidelines 
for time and heat settings), strain your stock into 
a pot. You will need about 2 quarts of stock. Cool 
and freeze the rest.
Set the stock to a simmer and add the celery, 
carrot, parsnip, and leek. After 10 minutes,  
add the chicken breast and simmer about  
25 minutes more until chicken is cooked through 
and vegetables are soft. Add the soy sauce and 
adjust seasoning with salt and pepper. Remove  
the chicken, shred it, and return it to the pot.
In four large soup bowls, place whipped potatoes 
or rice and arrange sliced shiitakes, button 
mushrooms, and radish around the bottom  
of the bowl.
Crack your eggs into small ramekins or paper cups 
and remove any shells that might have fallen in. 
With the soup at a very low simmer, drop the eggs 
in and poach. After about 4 minutes or until the 
whites are set, carefully remove eggs with a slotted 
spoon and place in the center of each bowl. Top 
eggs with julienne scallions.
Carefully ladle soup into each bowl at the table 
and enjoy.

to mimic that. A crock-pot allows soups and 
stocks to simmer at a constant temperature for 
long periods of time with little to no risk of the 
liquid boiling over or getting burned. For me, 
the best part about using a crock-pot is that it 
leaves an extra burner open on the stovetop—
valuable real estate, especially during the 
holidays!

I like to wash, dry, and cut all the vegetables the 
day before. That way you can cut nice dice and 
use the remaining trim to make the stock. The 
stock can be prepared in advance, and leftovers 

should be cooled and frozen for future use. 
Good chicken stock is great to have on hand 
for quick stocks and pan sauces. Garnish the 
soup bowls with a poached egg and some of 
the mushrooms, then ladle some of the soup 
over the top for a fun and easy at-the-table 
presentation. This a great starter for a special 
occasion, or with some good bread and a larger 
portion as a main course.
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riCK gresh 
Executive Chef, David Burke Primehouse

iNgreDieNT highlighT Almonds—rarely 
do you see a soup dedicated to highlighting a 
nut. They are one of my favorite nuts, and this 
silky, rich soup is perfect for a cold day.

CooKiNg Tip Thicken this soup with egg 
yolk at the end, a very classic technique that is 
seldom used today.

almoND soup
serves 4

9 ounces almonds, shelled and toasted
4 each egg yolks, hard-boiled 
4 1/2 cups heavy cream
1 1/2 quarts hot vegetable stock
6 each egg yolks 
Salt as needed 
Pepper, ground fresh as needed
2 tablespoons chili-infused olive oil 
4 tablespoons brioche croutons, small diced 
2 tablespoons chives, chopped

meThoD

Put the almonds and the hard-boiled yolks in 
a food processor and process until you have a 
smooth paste.
In a pot, combine the paste and heavy cream. 
Add the heated vegetable stock. Bring to a boil 
and simmer for 15 minutes.
In a cold pot, stir together the 6 egg yolks and 
the remaining 4 1/2 cups of cream. When the 
soup has cooked, pour it over egg yolk–and-
cream mixture. Whisk over medium heat for  
2 minutes, but do not boil. Add salt and 
pepper and adjust seasoning.
Serve hot garnished with chili oil, brioche 
croutons, and chives on top.

peDro aVila 
Executive Chef, DB Prime

iNgreDieNT highlighT Tomatillos are the 
integral ingredient of this dish. The best place 
to get tomatillos is fresh from the garden, but 
you can also look in such specialty food stores 
as Grace’s Marketplace or Whole Foods. The 
tomatillo is at the peak of ripeness when its 
skin is just starting to turn yellow.

CooKiNg Tip A burr mixer and or a blender 
is the best tool for those seriously looking to 
make soups at home. They help make the soup 
smooth and consistent.

roasTeD TomaTillo  
aND sCallop gaZpaCho 
serves 4 to 6

2 pounds fresh tomatillos, husked, 
rinsed, and skin removed
1 fresh jalapeño pepper, ribs and 
seeds removed
1/2 cup onion, roughly chopped
2 fresh garlic cloves
3 ounces extra-virgin olive oil
1/2 cup fresh cilantro, chopped
3 scallions, chopped
1 cup water
1/2 cup fresh lime juice
Salt and black pepper to taste

gaZpaCho meThoD

Toss tomatillos, jalapeño pepper, onions, and 
garlic in extra-virgin olive oil. Roast in 350°F 
oven until slightly brown, about 6 minutes. 
Do not brown too much or the gazpacho will 
not keep its beautiful, bright green color.
Add cilantro, scallions, water, lime juice, and 
roasted ingredients in a food processor and 
blend until pureed. Taste and adjust seasoning 
with salt and pepper.
Transfer the gazpacho to a large bowl and 
refrigerate.

paN-seareD sCallops

1 pound sea scallops
Salt and black pepper to taste
2 ounces olive oil blend

This recipe is quick to prepare but needs to chill  
for at least 8 hours for the flavors to develop.

sCallops meThoD

Remove the small side muscle from the 
scallops, rinse with cold water, and thoroughly 
pat dry. Season with salt and pepper.
Add olive oil blend to a 12- to 14-inch sauté 
pan on high heat. Once the oil begins to 
smoke, gently add the scallops, making sure 
they are not touching. Sear the scallops for  
1 minute on each side. The scallops should 
have a 1/4-inch golden crust on each side 
while still being translucent in the center. 
Place the scallop immediately into chilled 
bowl with chilled tomatillo gazpacho.
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phil DeFFiNa 
Executive Chef, David Burke Fromagerie

jose max 
Executive Chef, David Burke at Bloomingdale’s 

iNgreDieNT highlighT The very seasonal 
butternut squash! At Fromagerie, we serve it 
with a house-made marshmallow, roasted apple 
and squash, and toasted pistachio powder. This 
is a low-fat, no-cream soup. The best part is 
when the “mallow” dissolves because it adds a 
sense of creaminess to the soup.

CooKiNg Tip Use a good blender or a crock-
pot. If you’re short on time, throw the soup on 
in the morning and you will come home to a 
really flavorful dish!

CooKiNg Tip You can vary this recipes with different protein choices: chicken, beef, or even bacon. It can also be a delicious vegetarian dish.

BuTTerNuT squash soup 
serves 6 to 8

leNTil soup WiTh seareD sCallops 
serves 6

3 large butternut squash, peeled and diced
1 stick butter
1/2 cup honey
1/4 cup maple syrup
1 teaspoon nutmeg
2 bay leaves
1/2 teaspoon cumin
1 teaspoon cinnamon
4 quarts vegetable stock
Salt and pepper
2 teaspoons sherry vinegar
 

4 tablespoons olive oil
2 cups chopped onions
1 cup chopped carrots
1 pound mushrooms
2 medium potatoes, diced
1 cup chopped celery
4 teaspoons salt
2 pounds lentils, picked and rinsed
2 cups diced tomatoes
4 quarts chicken broth, vegetable 
broth, or water
1 teaspoon ground coriander
1 teaspoon ground cumin

meThoD

Add squash and butter to a large roasting 
pan and season with honey, maple syrup, and 
spices. Add 1 quart of the vegetable stock.
Cover and place in 350°F oven  
for 30 minutes.
After 30 minutes, uncover squash and bake 
for about 30 minutes more to get some color. 
Once tender, place into a blender or Vitamix 
and add remaining vegetable stock until 
smooth. Season with salt and pepper and 
finish with sherry vinegar.

meThoD

Place the olive oil in a large 6-quart pot and 
set over medium heat.
Once hot, add the onions, carrots, 
mushrooms, potatoes, and celery. Sweat until 
the onions are translucent, 6 to 7 minutes.
Add the lentils, tomatoes, and broth and bring 
to a boil.
Reduce the heat to a low simmer until the 
lentils are tender, about 35 to 40 minutes.

sCallops

U10 dry sea scallops
2 teaspoons butter
2 teaspoon olive oil
Kosher salt
Freshly ground pepper

meThoD

Remove the small side from the scallops, rinse 
with cold water, and thoroughly pat dry.
Add the butter and olive oil to a 12- to  
14-inch sauté pan on high heat. Salt and 
pepper the scallops. Once the fat begins to 
smoke, gently add the scallops, making sure 
they are not touching. Sear the scallops for  
1 1/2 minutes on each side; they should have 
1/4-inch golden crust on each side while still 
being translucent in the center.
Serve soup in a bowl with the scallops laden 
on top.
 



2012 • davidburke 21212012 • davidburke 25

jasoN priNgle 
Executive Chef, David Burke Townhouse

iNgreDieNT highlighT Oysters and fennel, 
which are at their peak in the fall.

CooKiNg Tip The secret to this soup is to 
slowly cook down all the vegetables until they 
fall apart to release their entire flavor. Make 
sure you have a quality blender to achieve a 
silky texture for the soup.

oysTer VoluTe 
serves 6 to 8

1/4 pound butter
2 yellow onions
2 bulbs fennel, tops reserved
3 cloves garlic
1 cup white wine
1 cup + 1 teaspoon Pernod
2 quarts chicken broth
1 quart cream
1-pound tub raw shucked oysters
2 pounds purple potatoes, cooked
1 7-ounce can burgundy snails
  

meThoD

Melt butter in large pot. Slice onions and 
fennel, add to butter, and sweat until 
translucent and tender. Deglaze with wine  
and 1 cup of Pernod and reduce until almost  
dry. Add chicken broth and simmer for  
20 minutes. Add cream and entire contents of 
shucked oysters. Blend immediately and pass 
through a fine strainer. Keep warm until ready 
to serve.
Dice potatoes and cook in salted water till 
tender. Pick tops off fennel and blanch in 
water until tender, then place in ice bath  
to cool. Squeeze out excess water and  
blend until smooth.
When it is time to serve soup, gently heat 
snails in butter with 1 teaspoon of Pernod. 
Place potatoes in the center of bowl and add 
dots of fennel-frond puree to the size of the 
snails all around. Place snails on top of each 
dot. You can add a dollop of caviar on top of 
the potatoes to make this extra special. Pour 
hot soup around garnish.
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Barre To Bar
heiDi TurZyN has a leg up From BalleT To Barolo

I grew up in a large family, so I developed people 
skills early on just learning to keep the peace! I also 
started dancing at an early age as an escape from 
the drama of daily life. Dance holds a special place 
in my heart. It’s a part of my soul and has been my 
stability, foundation, and, at times, my conscience. 
Dance, being the most consistent thing in my life, 
remains my escape as well as my personal challenge 
to continually work towards something.

While I was in high school, studying dance and 
working in restaurants, I became interested in 
wine and spirits. I was about seventeen at the 
time and started asking the bartenders how to 
make specific drinks—they would let me study 
—not taste!—three a day. Eventually I would take 
the slow shifts just so I could master the recipes. 
After moving to Manhattan from Long Island I 
needed the flexibility of a restaurant job so I could 
keep dancing. So I started bartending at a French 
restaurant and began learning about French wines. 
After enrolling in wine school I was now growing 
two different interests: dance and wine education.

I have a lot of respect for Chef Burke. He takes 
risks and believes in going for it. He gives people 
a chance, and there are a lot of young hearts here 
as a result of that. He gave me the opportunity 
to take on challenges, and I have grown so much 
because of it. I always knew he was different and 
thought outside of the box, and as a like-minded 
soul I appreciated that. I see him as an artist, and 

I think that is the real connection between us. 
When he gives me a task, I might not always see 
his vision in the beginning, but eventually I will, 
so I play it out. He likes motion; he sees dining as 
an opportunity to entertain. He approaches food 
the same way I approach customer service: to give 
diners something for which they will remember us.

When Chef Burke offered me the position of 
beverage director, it was at the same time that a 
choreographer job opened up, which I also couldn’t 
turn down. It was the culmination of all my hard 
work on two fronts. So I said yes to both. And 
while my schedule is insane at times, I find that 
sometimes it just works better when you are busy 
all the time! 

In any sport, psyche plays a large role in succeeding. 
At the beginning of ballet class my teacher always 
says: “You look them dead in the eye and say ‘I’m 
worth looking at.’” Now, that’s difficult to do if 
you don’t believe it! I find that you need to have a 
clear mind in order to focus and get the job done. 
This past year I had to make some very important 
decisions. One day, I realized that I couldn’t keep 
my chin up because I was about to make the wrong 
decision. If you don’t have confidence and poise in 
class, you better get out. I realized that day that if 
I didn’t make the right choice I wouldn’t be able 
to dance—and that wasn’t an option. Standing in 
front of a mirror everyday with your peers forces 
you to know and to believe in who your are. Dance 
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graND BaTTlemeNT
a 2007 Napa Valley Cult  
Cabernet sauvignon
young and demanding attention. Big and often 
a bit showy. has power and strength. if applied, 
the right techniques can grow into something 
beautiful and rival some of the greatest.

graND jeTé
a 1982 Bordeaux
after time, dedication, and patience, everything 
falls into place. Flavors glide over your palate 
with ease and grace, leaving you with lasting 
memories of beauty and complexity.

keeps me grounded and honest—it has helped me 
to make the right choices.

I feel that the arts—all of the arts—are an 
important part of life, from culinary to wine 
making to performing arts. Children need an 
escape and a way to channel their energy and 
frustration into something to work toward and be 
good at. The arts teach us discipline, dedication, 
and passion, all of which will drive you to your 
path. Right now, I feel that I am where I’m 
supposed be: the liaison between many arts,  a 
part of keeping them alive in the United States. 
As far as the elements of dance in hospitality, the 
overlaps are immense. Service is a choreography 
in itself—especially in those tight rooms, where 
you have to be conscious of your movement as 
you get around tables and through narrow passes. 
The art of dance can also be entertainment, a way 
to take your mind off your worries, the same way 
dining out is a time to relax and unwind. 

When I develop the wine lists at David Burke 
restaurants,  I look to find the gems. I always want 
people to feel comfortable with their selection, 
from names they recognize to the right price level. I 
try to include the benchmarks of the wine world as 
well as the smaller, lesser-known producers. At the 
end of the day, no matter the price point, I want 
every bottle to be delicious and memorable. Wine 
is another texture that should always be a part of 
our lives—a reminder of our senses.

glissaDe
a 2009 Chassagne-montrachet 
White Burgundy
gently oaked for a great balance. Citrus and 
apple gives it perk. The chardonnay grape can 
easily be manipulated into something bigger, 
but this white burgundy remains a bit reserved 
and gives you a true taste of what this varietal 
has to offer. seducing you enough to beckon 
you back for more.

Frappés
a 2011 New Zealand sauvignon Blanc
pungent and to the point! strikes your palate 
with acidity and then follows through with 
bright fruit. Crisp with a zingy character, at 
times it can be a bit aggressive.

roND De jamBe À Terre
a 2001 sauternes
Voluptuous and often selfishly coats your whole 
mouth, taking up all the space. round and full 
flavors circle your palate. rich notes of honey 
and apricot. This sweet fluidity leaves you with 
lingering, luscious memories.

graND TourNaNT
a 1996 Barolo
Beautiful structure, muscular, and broad. 
acidity drives its power and force; animal, 
earthy qualities keeping it grounded. This solid 
structure with a touch of spice will develop and 
gain height. great balance leading into a lush, 
velvety finish.

WiNe
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DaViD BurKe mixologisTs haVe CraFTeD CoCKTails WiTh a TWisT usiNg ClassiC spiriTs  
aND eleVaTeD By uNique iNgreDieNTs aND a seNse oF FuN.
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a TWisT oF spiriT
seasoNal CoCKTails

rum-haTTaN 
2 oz Appleton Estate Jamaica Rum 
1/2 oz Luxardo Maraschino Originale
1/2 oz Dolin Rouge Vermouth 
1/4 St. Elizabeth Allspice Dram 

Combine ingredients in mixing glass with ice. 
Strain over two large cubes in a rocks glass. 
Garnish with orange peel.

mixologisT: Dillon Burke, Fishtail

iNspiraTioN: Wanting to add some spice  
and a twist to a Big apple classic.

roCKy mouNTaiN 
high
1 bottle Breckenridge Bourbon
3 cups dried figs
1 cup fresh sage
1 oz honey syrup
2 lemon wedges 
Splash of club soda

Infuse a bottle of Breckenridge Bourbon  
with dried figs and sage for 3 days. Combine  
2 ounces of the infused bourbon with the 
honey syrup. Squeeze two lemon wedges into 
mixture. Shake and strain over fresh ice in a 
rocks glass, and top with a splash of club soda. 
Garnish with a fig wrapped in sage. 

mixologisT: jules elkovich, David Burke prime

iNspiraTioN: The extremely smooth 
Breckenridge Bourbon takes very well to 
infusions, creating a beautiful medley of 
flavors—not one overpowering the others. 

BaD pear
2 oz Hangar One Spiced Pear Vodka
3/4 oz fresh lime juice
3/4 oz simple syrup 
4 dashes Angostura Bitters 
Splash club soda

Combine Hangar One vodka, lime juice, 
simple syrup, and Angostura bitters. Shake and 
strain in a highball glass with fresh ice and top 
with club soda. Garnish with a candied pear. 

mixologisT: Dillon Burke, Fishtail

iNspiraTioN: even fresh fruit can give you 
attitude. sometimes things that appear sweet 
and delicious have a bitter bite.
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seasoNal CoCKTails

FilThy riCh
2 1/2 oz Double Cross Vodka
1/2 oz olive juice
Splash dry vermouth

Stir or shake ingredients and strain into martini 
glass. Garnish with truffle-infused, blue cheese–
stuffed olives. 

mixologisT: heidi Turzyn, Townhouse

iNspiraTioN: The martini being dirty—filthy—
with the luxury of truffle-infused, blue cheese-
stuffed olives, making it rich. 

liTTle hoTTie
1 1/2 oz Centenario Reposado Tequila 
1/2 oz cinnamon agave 
1/2 oz Domaine de Canton Ginger Liqueur 
1/2 oz fresh lime juice
1/4 oz fresh lemon juice
1 drop Tabasco 

Combine ingredients in a mixing glass with ice. 
Shake and strain over fresh ice in a rocks glass. 
Garnish with candied fennel crushed jerky.

mixologisT: mario jurkovsky, Townhouse

iNspiraTioN: a little sweet, a little spicy—just 
like my little hottie.

prouD mary 
6 oz tomato juice 
1/8 oz Worcestershire sauce 
1 tablespoon horseradish
1/2 tablespoon ground pepper 
4 dashes Tabasco 
1/4 oz fresh lemon juice 
Pinch of salt 
2 oz Karlsson’s Gold Vodka 

Combine tomato juice with Worcestershire 
sauce, horseradish, ground pepper, Tabasco 
sauce, lemon juice, and salt. Stir until all 
ingredients are mixed together. In another 
mixing glass, add Karlsson’s. Add the tomato 
juice mix and roll with the vodka from one 
mixing glass into another. Rim a tall 12-ounce 
glass with crushed candied fennel. Fill the tall 
glass with ice and pour Mary mix over. Garnish 
with radish, baby carrot, pickled onion, 
cornichon, and lemon wedge. 

mixologisT: heidi Turzyn, Townhouse

iNspiraTioN: as Tina and janis would say after 
a long night of partying: “Keep on rolling with 
a proud mary!” 

eVeryoNe loVes a ClassiC CoCKTail. saDDle up  
To The Bars aT DaViD BurKe resTauraNTs aND you 

CaN eNjoy aN olD-sChool DriNK—aND TheN asK For 
“someThiNg liKe This, BuT DiFFereNT.”
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“I have a lot of respect for Carla’s cooking. She does 
Southern food solid, sensible, and flavorful. My 
style can run a little more flashy, but hers is more 
grounded.” —Chef Burke

Carla Hall is a co-host of ABC Daytime’s lifestyle 
series The Chew and is best known as a competitor 
and fan favorite on Bravo’s Top Chef, where she won 
over audiences with her fun catchphrase “hootie 
hoo” and philosophy to always cook with love. She 
is the owner of Alchemy by Carla Hall, an artisan 
cookie company that specializes in creating sweet 
and savory “petite bites of love.” After hosting 
two successful evenings in July at David Burke at 
Bloomingdale’s, serving up her signature Southern 
cuisine, she did it again for an entire weekend in 
early October.

if David Burke joined The Chew, what would be 
the perfect segment for him to host? I would give 
David the Two-fer-Tuesday segment. David is so 
creative that he would do well with the idea of 
“cook once, use twice.” His leftover dish would 
probably be better than the first.

Which of your alchemy cookies would you say most 
personifies David Burke? Pecan shortbread with 
vanilla salt: it’s sweet, nutty, salty, and crunchy. 

if you were going to cook a meal for David 
composed of southern dishes, what would they 
be? I would definitely make him my mac-and-
cheese bundles, because the flavors are familiar 
but the package is different. I would also make 
collard greens and chow-chow pickle. This is my 
childhood in a bowl and the easiest way to let him 
get to know me. He’s got to have cornbread with 
that as well. Oh, and I’d make him my Granny’s 
five-flavor pound cake, because that would just be 
plain hospitable!

In 1991, Michael Gould became the chairman 
and CEO of Bloomingdale’s. He started his career 
in the retail business in the early 1970s at Abraham 
and Strauss, followed by executive positions at 
the Robinson’s department stores in Los Angeles, 
Giorgio Beverly Hills, and later Avon. He earned 
a B.A. from Columbia University in 1966 and an 
M.B.A. from Columbia Business School.

What prompted you to have David Burke at 
Bloomingdale’s? It all happened because of a 
serendipitous dinner I was having at Townhouse 
with a friend a few years ago. David came right up 
to the table to check on us and see if everything 
was fine. My friend, who is a self-professed foodie, 
introduced us and that was the beginning of how 
David Burke came to Bloomingdale’s.

What are the parallels between department stores 
and dining rooms? It’s all about excitement on 
the selling floor. It’s all about entertainment in 
the dining room; it’s all about creating fun for 
the customer. In both situations, it comes down 
to keeping your guests engaged so they want to 
come back.

What benefit does the current explosion in food 
culture offer to the retail world? It’s something 
you can’t get through the Internet. Let’s face it, 
almost everything in the store can be bought 

Carla hall  
Culinary Co-hosts

michael gould  
reTail aND resTauraNTs

house guesTs

online—you can even make a reservation 
online—but what you can’t do is have a tactile 
experience. When you can place food in a 
store, it creates an environment that keeps your 
customers’ attention so that they want to stay 
longer. Food offers the opportunity as a sense 
of entertainment and enjoyment. It also creates 
social interaction.

What has it meant to Bloomingdale’s to have 
David Burke and Burke in the Box in the store?

Food plays an integral role in how we can 
differentiate our stores, and what David Burke 
offers, along with our other food opportunities, 
is an unparalleled experience. When we added 
David Burke into the equation, our other 
businesses went up. When we added Magnolia 
Bakery, for example, that in turn helped David 
Burke. It creates more of a synergism of what 
we can do in the store.

What do you consider your greatest 
accomplishment during your 21 years at 
Bloomingdale’s? Building the most unique 
team in the department-store field. I always 
brag that I might not have the best player in 
any one position, but I honestly believe we 
have the best team that together have really 
evolved Bloomingdale’s to the next generation. 
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Under his leadership, the CIA has established 
several new campuses, both stateside and 
internationally; developed major innovations; 
and launched landmark educational programs.

The culinary landscape has changed 

dramatically since you took over the reins 

of the Cia in 2001. What is your student 

demographic today compared to 10 to 15 years 

ago? There have been several changes to our 
student demographic over the years that I have 
been with the CIA. First of all, we are now truly 
a global institution, with the student body 
representing more than 30 foreign nations at 
any one time and all 50 states. The biggest 
demographic change, however, has been the 
increase in women. Back in the 1970s, women 
represented about 15 percent of enrollment; 
today that figure is 47 percent. The diversity 
of today’s student body enriches the overall 
educational experience.

TV has glamorized the kitchen to the point that 

chefs are today’s rock stars. What would you 

tell a prospective student about the reality 

of the culinary field today? We don’t just tell 
students that the reality of the industry is 
different from what they see on television—
we require that they have work experience in 
a restaurant before they can be admitted to the 
CIA. To my knowledge, no one else does that. 

iN a Class oF his oWN
CuliNary eDuCaTioN

a CuliNary iNsTiTuTe oF ameriCa graDuaTe iN 1977, Dr. Tim ryaN, eD.D.,  
has serVeD as presiDeNT oF The Cia siNCe 2001. he is iN FaCT The FirsT alumNus 

aND FaCulTy memBer To rise Through The Cia To BeCome presiDeNT. 

What new idea or innovation is having the most 

significant impact on how people think about 

food or cooking? There are always fads that 
come and go, but I think that the introduction 
of science into the kitchen in recent years is a 
major and sustainable trend. In fact, the CIA 
just launched a new bachelor’s degree in culinary 
science.

you have said that chefs today need to know 

so much more than they did 30 years ago. how 

does the Cia accommodate these new needs? 
Our degree programs are constantly changing, 
expanding, and improving. When I graduated 
from the CIA in 1977, it was still unusual for 
a chef to have an associate’s degree. Today, 
that’s the norm. Now more than ever, CIA 
students are obtaining bachelor’s degrees. That’s 
important because it exposes our students to 
not just cooking fundamentals but also liberal 
arts and management classes that expand 
their knowledge base and horizons. The path 
to advancement in any profession is through 
education, period. At the same time, education 
is not a substitute for hard work or experience. 
All three are needed.

David Burke is extremely proud to be a Cia 

graduate. What would you say about him as a 

chef and the brand he has built? I absolutely 
love David and am very proud of him. He 
is an excellent chef, really what we call a 
“chef ’s chef.” He is a very savvy and successful 

restaurateur in the most competitive restaurant 
market in the world. He is one of the most 
creative and innovative chefs that I know. 
That’s a characteristic that really stands out: his 
creativity. I’d love for him to teach a course for 
us in culinary creativity. Above all, however, 
is the fact that he is a genuine guy; he’s full of 
energy, full of life, and a lot of fun. David is a 
great storyteller. In fact, he has made me laugh 
harder than anyone ever has with stories of his 
adventures over the years.

Do you have a favorite David Burke restaurant 
and dish? I like Townhouse. It has a great 
intimate feel to it. I’ve enjoyed many memorable 
evenings there. I like David’s style and palate in 
general, so it is tough to single a dish out. But 
I’ve always thought that his Angry Lobster is 
very clever and, in some ways, the essence of 
David as a chef.

Who are three people you’d put in a food hall of 
fame? Antonin Carême, Auguste Escoffier, and 
Paul Bocuse. Of those three, Bocuse is the most 
important: he did more to advance the culinary 
profession than anyone in history. That is why 
the CIA named him Chef of the Century a 
couple of years ago. David was at the ceremony 
to cheer for Paul and show his appreciation.

What’s an emerging trend that you think will 
shake up the food world? Nutrition, health, and 
wellness. There is no doubt about it. It is already 
happening and will only accelerate.
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Cherry piNK Cashmere 
CheeseCaKe

white chocolate coating 
and red coloring dipped in 
pistachio crunchies, ground 
green pistachios, and sun-

dried cherries

Three ChoColaTe TuxeDo 
CheeseCaKe

white chocolate, milk 
chocolate, and dark chocolate 

coatings dipped in peanut 
crunchies and reese’s peanut 

Butter Chips

ToFFee Top haT CheeseCaKe

milk chocolate coating dipped 
in dark chocolate crunchies 

and ground skor bars

35

These lollipops are the brainchild of Chef David 

Burke, who built them on a day when he was 

stranded at home with his then young children, 

with nothing in the fridge except some smoked 

salmon and cream cheese and a drawer full 

of lollipop sticks. The kids wouldn’t eat his 

salmon-and-cream-cheese balls on a stick, 

but it spawned an idea for a gourmet pop. 

David Burke works closely with gerry shapiro 

at les Chateaux, a high-end purveyor 

specializing in hand-crafted hors d’oeuvres, 

to formulate the recipes for every gourmet 

pop, savory and sweet. “gerry is a master in 

lollipops!
sourcing the best ingredients he can find. he 

is such a hard working, dedicated guy and 

is very organized in the sense of production. 

gerry’s love of the industry and delicious food 

really comes through in the finished product,” 

says Chef Burke.

all three fun flavors—Cherry pink Cashmere, 

Three Chocolate Tuxedo, and Toffee Top hat—

start out with a cheesecake base dipped in 

white chocolate to form a light shell before 

additional layers and toppings are added. 

They can be served as a trio or as an accent to 

an assorted dessert platter. 

These FuN, reaDy-To-serVe CoCKTail lollipops aDD a uNique TouCh To  
your DesserT plaTTer. gourmeT pops are aN iNNoVaTiVe DesserT iDea For  

BoTh lasT-miNuTe parTies aND elaBoraTe Formal gaTheriNgs! 
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how does the dining experience in a casino 

add to the overall entertainment equation?  
Dining has always been an important part of 
the casino experience. And with more casinos 
popping up all over, having great restaurants 
is a way to differentiate us and give people 
another reason to come to Foxwoods. Today, we 
have to provide our guests with a great dining 
and entertainment experience in order to be 
successful. David Burke Prime is a great fine-
dining product—a really excellent steakhouse. 
It’s a place where one can feel very comfortable 
and be well entertained; it’s at the same time 
upscale and down to earth, warm, and inviting. 

how often do you dine at David Burke prime? 

As often as I can for myriad reasons! The 
staff is great and the food is excellent; it’s my 
reward after a long day working in the hotel! 

BeTTiNg oN BurKe
WiTh sCoTT BuTera

Scott Butera was named president and CEO of Foxwoods in late 2010. Previous to that,  
he served in the same capacities at Tropicana Entertainment in Las Vegas and  

Trump Entertainment in Atlantic City, and was COO at the Cosmopolitan in Las Vegas.

And I enjoy talking to David Burke when he 
is around. I have great curiosity about the food 
industry, and he is a wealth of knowledge as 
well as a wonderful chef.

What are some of your favorite dishes? I really 
enjoy checking out the specials on the board 
for something that is fresh, new, and exciting. I 
recently had a giant Australian lobster tail that 
was out of this world. My kids love any of his 
dishes that are made with bacon—no one does 
bacon quite like David Burke! My go-to is the 
dry-aged rib eye. I think it’s one of the best 
chops you can get in the state!

Do you have a favorite table or seating 

arrangement? I do, but it depends on whom I 
am dining with. I love taking my family there— 
especially my kids! We eat in an area called the 
“skybox” that overlooks the Foxwoods lobby. 

But most often, I enjoy just sitting at the bar 
and talking to the folks there, watching a 
ballgame while I eat. That’s what I love about 
the restaurant—you can have a fine-dining 
experience or just sit at the bar and watch a 
game! 

Describe an ideal weekend at Foxwoods? There 
is so much you can do: stay in one of our 
beautiful suites; take in a round of golf at one 
of our two world-class, professionally designed 
courses; have cocktails; see a headliner at either 
the MGM or Fox Theatre (Jerry Seinfeld will 
be back in December); and have a great meal 
before a little gaming. Enjoy brunch the next 
morning, catch a ballgame, and then soak in 
the great atmosphere that the Connecticut area 
has to offer on a beautiful Sunday afternoon!



We are proud to be serving  
Mayim water, it tastes great!
—Chef David Burke

Mayim Water is one of the preeminent water bottling distribution 
companies in the United States. Our years of expertise in the water 
industry, combined with our consistent focus on client satisfaction, 
has positioned us as a premier alternative water bottling solution to 
traditionally imported brands.

Mayim Water produces the highest quality water through its 
proprietary purification process. By eliminating all impurities, 
Mayim Water provides the best-tasting and most refreshing 
water on the market. Mayim Water’s enhanced taste is naturally 
fortified with vitamins, nutrients, and minerals.

Mayim Water has always focused on environmental awareness. 
Mayim Water is a key proponent of the campaign to reduce 
the import of bottled water and is an active participant in the 
environmental education & stewardship program known as 
the ‘Go Green’ initiative. 

The David Burke Group is a leading client of the Mayim 
Water program, as part of the Group’s commitment to 
reduce its carbon footprint. Mayim Water is now featured 
at Fishtail by David Burke, David Burke Townhouse, David 
Burke Kitchen, David Burke Prime Steakhouse, and David 
Burke Fromagerie, along with numerous other upscale 
restaurants in the New York metropolitan area. 

Mayim Water provides the highest quality still and sparkling 
water for restaurant patrons, surpassing traditional imported 
bottled water in taste, purity, and cost-effectiveness. For 
catered or hosted events, Mayim Water can be added to event 
packages without the inventory costs incurred when serving 
traditional bottled water. Mayim Water has increased revenue 
and reduced expenses while providing a superior product to 
some of the country’s top restaurants. 

Contact Mayim Water today at 855.55MAYIM (556-2946) or 
www.mayimwater.com to learn about our free trial opportunity, 
to allow you to gauge firsthand the benefits and advantages of 
incorporating Mayim Water at your restaurant.

MayimAd.indd   1 11/5/12   1:22 PM
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DaViD BurKe’s graND slam 
aT The u.s. opeN

VolleyiNg The meNu  
WiTh CheF Chris shea

Chris Shea, Executive Chef at David Burke 
Kitchen, served up the menu selection, adjusting 
signature David Burke dishes for tennis fans.

Using the steakhouse concept as our framework, 
we added the David Burke stamp to each dish. 
For example, instead of the traditional steamed 
lobster with drawn butter, we showcased a two-
pound Naked Lobster prepared Townhouse-
style: served with a zucchini marmalade made 
with spiced black honey sauce of caramelized 
honey, lavender, fresh lemon juice, cardamom, 
and other spices along with a fresh cilantro 
curry and shoestring fries.

We also wanted to highlight seasonality, and so 
we created an asparagus, watermelon, tomato, 
and burrata salad with fresh basil and basil oil. 
This was a dish similar to what we were doing 
at Kitchen at the time, as was the braised BBQ 
short rib with cowboy onion rings and a Jack 
cheese–and-corn polenta. We created a hybrid 
David Burke market salad, taking a traditional 
steakhouse wedge and adding a high-end 
triple-cream goat cheese, fresh vegetables, 
heirloom cherry tomatoes, candied pecans, 
and pickled blueberries. Classic Burke! Even 
the sides were signature, like the Crazy Corn 
Gratin: our version of buttered corn with cotija 
cheese, chipotle, jalapeños, and scallions.

serViNg aCes WiTh  
CheF peDro aVila

Pedro Avila, Executive Chef at David Burke 
Prime at Foxwoods, took center court in the 
Champions kitchen.

We spent a week before the actual event just 
prepping: from designing the menu with 
descriptions of each dish to assembling a team. 
We hired staff specifically for the event, with 
the exception of the three people from Chef 
Shea’s kitchen. We did an exhibition match of 
sorts a few days before the tournament began 
when we cooked for media and other VIPs. 
And although nothing prepared us for the 
hungry masses of Flushing Meadow fans, I 
think it’s safe to say that everyone got their fill 
of world-class tennis and food.

This year, David Burke was invited to cook at the U.S. Open, one of the highest-attended sporting events in the world.

Chef Burke combined forces with the levy restaurants at their Champions Bar & grill, a classic 
american steakhouse located in the Food Village at the usTa Billie jean King National Tennis Center. 

There, Burke’s menu consisted of five main courses and six appetizers including an ash-crusted 
prime beef carpaccio with himalayan rock salt and mushroom chips, a dry-aged bone-in rib eye 

with a vegetable-stuffed baked potato, and his signature cheesecake lollipop tree.
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“I had a great time in Sorrento and even had the opportunity to stroll around 
Capri, sit down at a sidewalk café, and take it all in.” —Chef Burke

a small, breathtaking town in Campania in southern italy, sorrento overlooks the Bay 
of Naples. surrounded by massive limestone mountains, the city is especially noted 
for its fragrant citrus gardens and inspirational views. a short boat or train ride will 

take you to Naples, amalfi, positano, Capri, and ischia.

DesTiNaTioN 
sorreNTo

TraVel

hoTel parCo Dei priNCipi

affording a majestic view of the sorrento 
Coast, this five-star hotel sits on the cliffs 
immersed in more than 290,000 square feet of 
marvelous botanical gardens. The 96 rooms 
on the premises were designed by architect 
giò ponti.

Via Bernardino rota 1
80067 sorrento, italy
+39.081.878644
royalgroup.it/parcodeiprincipi

il BuCo 

The perfect place to taste the traditions of  
the region, hidden in an ancient corner  
of sorrento!

2a rampa marina piccola 5
80067 sorrento, italy
+39.081.8782354
ilbucoristorante.it

limoNCello

Dating back a hundred years or so, this 
lemon liqueur is traditionally made from 
the zest of sorrento lemons: lemon zest 
is steeped in grain alcohol until the oil is 
released. The yellow liquid that results is 
then mixed with a simple syrup. 

To maKe aT home

10 lemons

1 liter vodka

3 cups white sugar

4 cups water

Zest lemons and place zest into a large glass 
vessel. add vodka. Cover loosely and leave  
to infuse for 1 week at room temperature.  
at that time, combine sugar and water in  
a medium saucepan. Bring to a boil for  
15 minutes without stirring. allow syrup to 
cool to room temperature. stir vodka mixture 
into syrup. strain limoncello into glass 
bottles and seal each with a cork. age for  
2 weeks at room temperature. place bottled 
liqueur into the freezer. serve in chilled shot 
glasses when icy cold.

in a quick trip to the West Coast, Chef 
Burke made time to check out some of 
the latest restaurant hot spots.

gjeliNa

lusty and accessible fare. “It was a really 

great rustic spot!” —Chef Burke.

1429 abbot Kinney Boulevard
los angeles, Ca 90291
310.450.1429
gjelina.com

Farmshop

a full-service restaurant plus bakery, 
butcher, larder, cured-meats counter, and 
prepared foods. “Think of this as a baby 

Eataly!” —Chef Burke

225 26th street
santa monica, Ca 90402
310.566.2400  
farmshopla.com

ToWNe FooD & DriNK

“One of my old chefs, Eric Hara, is 

the consulting chef at this place in 

downtown L.A. I stopped in for some 

Twinkies. Delicious!” —Chef Burke

705 West Ninth street
los angeles, Ca 90015
213.623.2366
towne-la.com

iNK

“I love what Chef Michael Voltaggio is 

doing here. He is cooking some of the best 

dishes I’ve had in a long time!” —Chef 
Burke

8360 melrose avenue
los angeles, Ca 90069
323.651.5866
mvink.com

DesTiNaTioN 
los aNgeles



2012 • davidburke

CheF’s NoTeBooK
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DaViD 
BurKe  
aND  
BiD 
agaiNsT 
huNger
on october 16th, City 
harvest held its annual 
Bid against hunger, at 
which Chef Burke made 
pastrami salmon blinis 
for this walk-around 
chef’s tasting attended 
by New york City’s most 
charitable citizens as 
well as members of the 
press, business leaders, 
foodies, and celebrity 
chefs. 

BurKe iN a BoTTle
“Coming soon, my Samuel Adams Bloody Mary Beer 

and a new Twelve beverage flavor too!”

CoNgraTs To CheF BurKe For BeiNg NameD resTauraTeur oF The year By The NeW jersey resTauraNT assoCiaTioN. 

BurKe iN haWaii
“Recently, I was in Hawaii for the Food and Wine Festival with 

my executive chef from Primehouse in Chicago, Rick Gresh.  

We cooked local beef. It was a fun event in a beautiful setting.” 

iNTerNaTioNal  
resCue CommiTTee
“I am very excited to be involved with the 
International Rescue Committee, an organization 
committed to helping refugees rebuild their lives 

in the United States. Its Growing Roots program encourages 
these refugees to keep farming. I am working on mentoring 
candidates, and recently hired refugee Ah Lun, helping to place 
them at my restaurants or those of my friends, and generally 
creating awareness for the cause.”

soup KiTCheN 

“This fall, I was invited, along with 

a few other celebrity chefs, to create a 

special soup for Hale and Hearty. Mine is 

a Crazy Corn Soup with Black Jack Corn Bread. It will 

be sold in all 27 Hale and Hearty shops this fall for one 

week only. A portion of the proceeds will be donated to 

my New Jersey charity, Table to Table.” 

hurriCaNe saNDy
“Our family and friends throughout New York and New Jersey were 
hit with quite a doozie. In the days following Sandy, we came in with 
our truck and arms full with as much as we could carry to bring food 
and aid to as many as we could reach. The damage the hurricane left 
behind will take years to rebuild. We will continue to support the 

recovery effort.”  
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david burke locations     davidburke.com

mcCarran airport  
Terminal D 

las Vegas, NV 89119

Bloomingdale’s  
New york, Ny 10022

tel 212.705.3800

23 grand street 
New york, Ny 10013

tel 212.201.9119

133 east 61st street 
New york, Ny 10021

tel 212.813.2121

26 ridge road 
rumson, Nj 07760

tel 732.842.8088

616 North rush  
at ontario 

Chicago, il 60611

tel 312.660.6000

Foxwoods resort & Casino 
route 2 

mashantucket, CT 06338

tel 860.312.8753

135 east 62nd street  
New york, Ny 10065

tel 212.754.1300
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the conveRsation Between chef and dineR 
BeGins with what’s on the Plate

epicurean experiences
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it continues in the PalM of youR hand

download  
HauteLife: Connecting the Epicurean World  

at your app store today.



23 grand street 
New york, Ny 10013

tel 212.201.9119



PERRIER-JOÜET® Champagne. Product of France.

Please enjoy our fine wines responsibly. 
PERRIER-JOUëT® Champagne. Product of France. ©2012 Imported by Pernod Ricard USA, Purchase, NY


