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Opening any new restaurant is really just an 
extension of who you are—in our case, the burke 
family. Db kitchen is our first experience opening 
a place downtown, which meant we were a little 
out of our comfort zone. To live up to our own 
standards, we pooled the talents of staff from 
the teams of our other restaurants. Teddy Suric, 
who’s a master at running the front of the house 
at Townhouse, pitched in his help in many ways, 
from greeting our new guests to showing staff 
the type of service we expect (I even caught him 
bussing a few tables). Carmine DiGiovanni helped 
in the kitchen, and we brought bruce Yung back 
into the fold as wine manager. I needed people 
who knew the burke way and had the experience 
to get things done. 

Jedd Adair, our chef de cuisine, is a rock, and 
that’s what you need from someone in the chef’s 
position of a new restaurant. We’ve put a lot 
pressure on his kitchen. I didn’t hold back—the 
menu is large, and we just added a breakfast, 
brunch, as well as lunch and dinner service at 
Jimmy, plus the fact that we are busy! It’s a lot of 
work, and it’s hard to find someone who wouldn’t 
start pulling out his hair when you’re putting 
in 100 hours a week! but Jedd has risen to the 
occasion and is doing an incredible job. He has 
endurance, knowledge, and passion for what he 
does—and he is pleasant to be around. Jedd has a 
fantastic team, but at the end of the day it’s still 
his neck on the line!

The food philosophy at Db kitchen is simply to 
cook good, solid dishes in order to feed people 
well. We aren’t looking to break a mold here and 
be over the edge with molecular cooking schemes, 
deconstructing ham and egg dishes. It’s not the 
kind of place to showcase how clever and creative 
we are, but there are enough nice touches to make 
for a very pleasant dining experience. We are 
already having great success with appetizers like 
ants on a log, and the jars we serve are wonderful. 
We built Db kitchen to emphasize farm to table, 
natural and organic and to stand the test of time. 
I am thrilled with the design, tabletop, graphics, 
menu layout, and food. And now that service and 
staff has been fine-tuned, I think we are firing on 
all cylinders.

welcome
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Joey Cinque has followed the career of 
David Burke over the past 23 years and isn’t 
surprised by the chef ’s success: “I’ve eaten at 
all of the best places in the world, but David 
Burke’s cuisine is so unique and creative that 
he holds a special place in my heart. David 
really strives for perfection in everything he 
touches—that’s what I admire most in him.”

The AAHS originally began as a restaurant 
ratings bureau in 1949. But when Cinque 
joined them in 1979, he helped expand the 
business to encompass all aspects of luxury 
lifestyle, adding a rigorous rating system 
for myriad other hospitality and tourism-
related industries that include hotels, airlines, 
resorts, spas, and cruise ships, as well as 
automobiles. Today, the International Star 
Diamond Award is recognized as one of 
the highest accolades worldwide, coveted as 
the only truly global awards program in the 
world for rating five-star venues.

Cinque remembers Burke when David 
was cutting his chops in the kitchen at 
Fromagerie. “He was on his hands and 
knees, taking care of everything. From that 
humble start he has become one of the most 

DAVID IN THE SkY WITH DIAMONDS

successful chefs in the world.” When in New 
York, Cinque delights in dropping in on his dear 
friend with guests: “I am always bringing people 
to his restaurants because everyone always wants 
to experience David’s culinary genius.”

“At the heart of our daily operations, we are a 
service organization that supports the hospitality 
industry; but to take it to a deeper level, we are 
about the business of perfection and the pursuit 
of excellence,” says Cinque. “I speak from my 
heart and soul when I say that David Burke 
embodies everything we strive for.”

Joey Cinque is president of the American Academy of Hospitality Sciences (AAHS),  
a position that takes him into the kitchens of some of the world’s best chefs.

David Burke stands with Joey Cinque  
and other esteemed chefs. 
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MR. HOSPITALITY
David Burke is like family. I started working with him in 2003 and have been with him ever since.  

I guess I bought into his philosophy and standards and just loved what I saw. I think he is a culinary genius  
and a savvy restaurateur. He sees food like no one else does.

Hospitality is an integral part of my life. I 
specialized in hotel management in school, but 
even before then our family always did a lot of 
entertaining. I started working in restaurants 
in the United States when I was 18. Food is 
very important to me personally as well. I grew 
up in a small seaside town in Croatia where 
everyone was either a fisherman or worked on 
sand barges. Croatians eat like the Portuguese: 
there’s a lot of boiled meats, fish, lamb, and 
fresh vegetables involved. It’s good, clean, 
healthy living, and I grew up appreciating these 
basics.

For me, hospitality is everything. The 
restaurant business is hands-on. Today you find 
a lot of what I call “dot-com managers”—they 
have the education and the right resume but 
they don’t know how to shake a person’s hand. 
It’s all about taking the food that David creates 
and providing the service that goes with it. To 
be successful, you have to have both. The front 
of the house and the back have to be in sync—
you have to find that balance. That’s what I do 
best. That’s where David and I see eye to eye. 
And the key to that is communication.

David and I have a very honest relationship. 
At the end of each day, we go over the day—
positives and negatives—and adjust to make 
things better. The way I see it, David gives us 
a stage to perform on, and it’s up to us to do a 

great job. He doesn’t care how we get it done, 
as long as it is perfect.

David has taught me so much. Not only is 
he a culinary genius, but he can run the front 
of the house with the best of them. There are 
no politics involved, he just tells you how it 
is. One of the first lessons he instilled in me 
was the importance of delegating. One day 
back when I was the GM of David Burke & 
Donatella, I was changing toilet paper in the 
bathrooms when David walked up and said, 
“If you don’t learn how to use a checklist and 
how to delegate, you’ll be changing toilet paper 
all your life.” He also taught me the back of 
house numbers, which is essentially how to run 
a restaurant. 

A typical workday starts with checking 
forecasts and budgeting sales. If I leave the 
restaurant before it closes, I already have an 
idea of how the day went. I organize the staff 
and go over the side-work checklist. Being on 
the floor is actually the easiest part of my job: 
walking around and talking to people is what 
I enjoy most! My office is the front stand, the 
dining room. The way I look at it, a lot of our 
customers come in after a long day, looking 
for a place to unwind. They can always talk to 
me—I am a great listener! 

It’s a small gesture, perhaps, but I always extend 
my business card and then handwrite my cell 

TEDDY SURIC

Teddy has a lot of great 
qualities, but the bottom 
line is he gets me. He is a 
veteran of the burke Group 
and is incredibly caring—
about the customer, about 
me, and about the company. Teddy is 
a pro and really loves what he does. He 
understands what I want, and sometimes 
even outdoes what I think, which is what I 
ultimately need. What I appreciate most is 
at the end of the night, Teddy will tell me 
what went right and he isn’t afraid to tell 
me what went wrong, afraid of upsetting 
the boss.

Over the years, Teddy has worked hard 
to develop systems and checklists—
maintenance lists of cleanliness and 
accountability, and all the whys and why 
nots of running a restaurant. Teddy is 
talented at dealing with problems and, let’s 
face it, in this business there are always 
issues to deal with. His approach is to nip 
them in the bud and move on. He is a true 
host who doesn’t want you to leave until 
he has your number. When he was helping 
out at Db kitchen, it was not uncommon for 
him to walk diners all the way up to Jimmy, 
our rooftop bar. It’s a lot of work when you 
are doing it five times a night, and a lot of 
people wouldn’t bother. That attention to 
detail comes naturally to Teddy—it’s old 
school, and it’s ingratiating. He’s definitely 
a go-to guy for me and for our diners.

—David burke

Counting on Teddy
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phone number on it. I think it really makes a 
different impression and connects me with my 
guests. A personal touch like that results in a 
return visit. It’s a hard lesson to teach a new 
manager—it’s not required, but I think it goes 
a long way.

There is also no such thing as not being able 
to get a reservation, even when we’re fully 
booked. I never say no. I never let any kind 
of technology run the restaurant. Call or text 
me if you have a problem getting a table. I will 
always get back to you and make it happen. 
That’s one of my strongest qualities: I just get it 
done. In that respect, David and I are alike—
we both want to make the customer happy. 
Whether it’s the back of the house or the front, 
we will accommodate. If you want a meal a 
certain way, David makes it happen.

A great example of this was at John McCain’s 
daughter’s birthday party. They originally 
confirmed a 25-person reservation and then, 
five days before, called back to change it to 85. 
We had a full house that night, 300 covers on 
the books, but I like a good challenge! I moved 
a few things around and we found room for 
85. Then John McCain showed up with three 

FAVORITE SPORT   
I am a football fanatic. I’m a huge Jets fan 
but I know a lot of the Giants’ players and 
coaches, so it’s a dilemma!

FIVE ITEMS ALWAYS IN YOUR HOME PANTRY 
Corn, beans, mac and cheese, truffle oil, and 
capers. Mac and cheese is my favorite!

PLAYLIST HIGHLIGHTS  
I am all over the place! Throwback (AC/DC, 
Zeppelin, Guns N’ Roses, Skynyrd) in the 
gym, opera and classic when I drive (it helps 
me think), and pop music in the restaurant.

FAVORITE RESTAURANT (OTHER THAN Db)  
Sushi Seki and Delmonico’s.

FAVORITE DISH AT TOWNHOUSE  
Braised short ribs over cavatelli with David’s 
black truffle mousse. Also the braised 
chicken, brined in saltwater, is the best in 
the city!

FAVORITE DISH AT Db kITCHEN 
The bison tartare and the roast chicken  
for two over hay fennel.

WHAT YOU WOULD bE DOING IF NOT THIS 
Probably an electrician, if I was still in 
Croatia. When I was growing up and it was 
a Communist country, you had to sign up 
for what you wanted to be. My father always 
said to be an electrician—you will be warm 
in the winter and cool in the summer.

DINNER GUEST OF YOUR CHOICE 
My grandfather. I never knew him, but  
a lot of people say we are very similar. It 
would be great to see what rock I came  
out from under!

WHAT MAkES YOUR DAY 
When a guest hands me his business card 
and a reservation for the following week on 
the way out. But the most important things 
in my life are my three children, Stefan, 
Katherine, and Alexa. Everything I do right 
now, I do for them. They have big things 
coming their way, and I am with them 
every step of the way. Every day I wake up, 
they are the first thing I think about, and 
whatever I do during the day they are in the 
back of my mind. I do it all for them.

Teddy Suric

Quick-Fire 
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busloads of people wanting drinks at the bar. 
It was crazy—the dining room was bustling! 
Celebrities were on both sides of the aisle 
having a great time. McCain was like a rock 
star, and his daughter was happy. In the end, 
that’s all that counts.

I’ve enjoyed the challenge of being at David 
Burke Kitchen, opening and meeting David’s 
expectations. He asked me to come down here 
and “Burke-inize” it, and I think we are off to 
a great start. Jedd Adair is a young and very 
talented chef, and I never have to worry about 
what comes out of the kitchen. Soon, I will 
head back “home” to Townhouse. The common 
denominator at David Burke restaurants is 
consistency—it’s what his clientele expect. It 
has been great to see so many of our uptown 
guests coming to support this location. Perhaps 
I just didn’t expect it, but there is a real sense of 
community among David’s clients. There is a 
big difference between the atmospheres in both 
places: I like to call DB Kitchen “David Burke 
Unplugged.” It’s new and unique, and the jars 
and presses reflect that. It’s becoming a real 
neighborhood place too, with people coming 
in several times a week.

American Academy of Hospitality Sciences President Joey Cinque presenting 
Teddy Suric with the Five-Star Diamond Award for David Burke Townhouse.
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Caposaldo 
proseCCo.

BuBBly, 
ItalIan style!
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SWEET ON SUN TEAS

As the mercury rises on hot summer days, 
David Burke and tea specialist Adam Bossie 
are harnessing the sun’s heat to brew a flavorful 
variety of sun teas that keep guests hydrated and 
refreshed. 

An alternative to the quicker hot-water method 
for steeping, the sun-tea method allows leaves 
to steep for longer hours at a gentler, more 
natural temperature—in the sunlight. With this 
method, flavor is released over time, eliminating 
the risk of burning the leaves in too-hot water 
that results in unpleasant bitterness.

Inspired by this method, David and Adam 
emulated the slow-release process through an 
overnight, refrigerated steeping process. The 
result: well-balanced, culinary-driven infusions 
with the kind of vibrant flavors not typically 
experienced in iced teas. Moreover, by using 
the highest quality of organic teas and herbs, 
the team has developed a list of summer’s most 
sought-after offerings.

Eating lunch outside on a sunny day defines living in New York City! The menu at the Garden at the James features  
simpler grilled items—summer-style food. There are some overlapping items from the DB Kitchen menu in terms of appetizers 

and salads, but you can expect more of what you associate with outdoor eating. We are also making great use of the outdoor 
space with a complete iced tea program: a variety of house-made, sun-baked (yes, right there on the premises!) teas,  

easily convertible into cocktails, of course! —David Burke

SUMMER HOT SPOT
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ENJOY A COLD bREW In the heat of summer, there’s nothing like a cold brew—but this time it’s coffee. In addition to a wide selection of 
artisanal teas, David and Adam will be providing guests with a cold-brew coffee option. Working from Coffee Afficionado’s Circa Coffee blend, created 
exclusively for David burke restaurants, the cold-brew process produces a full, rich cup of bittersweet chocolate with hues of bourbon and a sweet 
citrus finish. This method begins with course-ground coffee that is then steeped with cold water in a sealed container for 24 hours. When the steeping 
is complete, the container is strained using a colander and cheesecloth. Unlike the traditional method of heat brewing and refrigerating, which releases 
acids and oils, the gentler, more natural cold-brew process creates a less acidic and smoother flavor. Think a perfectly chilled pick-me-up.

HIbISCUS PUNCH 

A spin on fruit punch, this 100 percent herbal 
blend combines full-leaf Egyptian hibiscus 
flower, North American wild cherry bark, 
Washington apples, rose hip, orange peel, and 
locally grown spearmint leaf for a refreshing 
vintage cherry flavor. Then, to add a uniquely 
creamy texture, it’s topped tableside with a 
condensed dose of sweet carbonation.

GINGER VERbENA

Organic Chinese green tea, ginger root, and 
lemon myrtle fuse with locally grown lemongrass 
for a citrus hint on the nose and a clean zing in 
the cup. This is the perfect summer quencher.

SENCHA bERRY

Sencha green tea, from Japan’s Shizuoka 
Prefecture, is infused with rhubarb and ripe 
New York State strawberries. The result is a 
deliciously sweet aroma with a smooth and 
fruity taste.

MEYER LEMON bLACk TEA

Black tea from Ceylon, the finest-grade tea 
from Sri Lanka’s Kandy region, is blended 
with ripe Chinese Meyer lemon juice. Unlike 
regular lemons, Meyers produce a sweeter, less 
acidic flavor. And when fused with the lively yet 
delicate notes of Ceylon, the taste becomes the 
perfect palate refresher.

GINGER-PEACH bLACk TEA

An infusion of the soft warmth of ginger with 
the depth of summer-ripe peaches and apricots, 
this Ceylon black tea mixture brings to life a 
tangy citrus taste on the tongue.



BEST RUM IN A

DAIQUIRI - BANKS 5 ISLAND

MOJITO - BANKS 5 ISLAND

The results are in for the second annual Ultimate Cocktail Challenge
in New York City! Banks 5 Island Rum captured two Chairmen’s

Trophies in the Classic Challenge, where leading industry professionals
judged how spirits tasted in classic cocktails.

BANKS 5 ISLAND RUM

shakes up THE COMPETITION

with double win at
THE ULTIMATE COCKTAIL

CHALLENGE!

IMPORTED BY WINEBOW INC., NEW YORK, NY • WINEBOW.COM
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EXECUTIVE DECISIONS
David Burke Group chefs come from a variety of backgrounds, each with his or her own  

choice ingredients used in some of their favorite recipes—revealed here in a special pullout section.

PLAN YOUR NEXT MENU USING RECIPES FROM DAVID bURkE CHEFS
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JOSé LAVARIEGA 
Executive Chef
David Burke at Bloomingdale’s

Lobster Cobb Salad 

Serves 6

INGREDIENTS

Three 1 1/2-lb. lobsters
4 oz bacon, cooked
6 hard-boiled eggs
8 oz mixed green salad
6 oz kalamata olives
1 pint grape tomatoes
4 oz blue cheese, crumbled

MANGO VINAIGRETTE

2/3 cup mango puree
1/3 cup red wine vinegar
1/2 tsp ground chili
1 oz cilantro
1 tbsp lemon juice
1/2 tsp salt
Pinch of black pepper
1 cup vegetable oil

METHOD

Bring about 4 quarts of water to a boil in a 
large pot. Add the lobster and cook for 10 to 
12 minutes, until bright red. Remove from 
the water and cool in an ice bath. When cool, 
remove the meat from the shells and set aside.

Prepare the vinaigrette. In a blender, combine 
the mango puree, vinegar, chili, cilantro, 
lemon juice, salt, and pepper. Slowly begin to 
blend the ingredients, pouring in the oil until 
everything becomes emulsified. Refrigerate 
until ready to use.

Prepare the salad. Roughly chop the bacon. Cut 
the boiled eggs into four sections. In a medium 
mixing bowl, combine the mixed greens, olives, 
tomatoes, chopped bacon, blue cheese, and 
eggs. Slice the lobster into small pieces and add 
to the salad. Finally, pour the vinaigrette over 
and lightly mix to combine. Serve immediately 
or store in the refrigerator for up to 2 days.

METHOD

In a sauté pan, sauté the morel mushrooms. 
Add the asparagus and roasted tomato pieces, 
then add the vegetable stock and bring to a 
boil. Add heavy cream and reduce to sauce 
consistency. Adjust seasoning and richness with 
butter.

Cook pasta in heavily salted boiling water. 
Drain well and add to the mushroom mixture. 
Add arugula and parsley. Fold together. Plate 
up in the bowl and top with fresh grated 
pecorino cheese.

PASTA DOUGH

1 lb. all-purpose flour
1 lb. 00 flour
1 tbsp salt
4 eggs
3 oz olive oil
Cold water

METHOD

Mix the flours and salt. Mix the eggs and oil 
together, and add to the flour. Add enough 
water to just bring together and knead well.  
Let dough rest before rolling and cutting.

Pappardelle with Morels, Asparagus,  
and Pecorino Cheese 

Serves 6

INGREDIENTS

12 oz morel mushrooms, cleaned 
well and sliced into rings
10 oz asparagus, blanched and 
cut on the bias
4 oz roasted tomato, chopped
4 oz vegetable stock
4 oz heavy cream
2 oz butter

RICk GRESH 
Executive Chef
David Burke’s Primehouse

1 1/2 lbs. fresh pappardelle pasta
5 oz arugula
1 tbsp parsley, chopped
Pecorino cheese to taste
Salt and pepper to taste
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CARMINE DIGIOVANNI 
Executive Chef
David Burke Townhouse

White Gazpacho 
Soup 

Serves 6

INGREDIENTS

1 cup bread cubes
2 cups almonds
3 cups cucumber juice
2 cups water
1 cup grape juice
1 cup verjus
1 cup olive oil
1/2 cup cherry vinegar
2 tsp salt
1/2 tsp cayenne pepper
1 to 2 cloves garlic

METHOD

Place all ingredients in a food processor and 
blend until smooth, about 6 to 7 minutes.
Strain through a fine-mesh China cap and 
adjust seasoning to taste with salt and cayenne 
pepper. Chill.

Tomato Gazpacho 
Granite
1 can whole tomatoes, passed through food mill
3 cups cucumber juice
1 1/2 cups red pepper juice
1 cup celery juice
Salt and Tabasco to taste

METHOD

Combine ingredients and strain through fine-
mesh China cap (not a chinois). Place mixture 
in a sorbet machine. Keep frozen for service. 
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METHOD

Trim the bottoms of the asparagus, toss with 
the oil, and season to taste. Roast at 350°F for  
4 minutes or until just tender.
In a sauce pot, sweat the shallots with the butter 
until they are translucent. Add the heavy cream, 
roasted asparagus, lemon zest, and thyme to the 
pot and simmer for 10 to 12 minutes.
While the soup is cooking, fill a pot with water, 
bring to a boil, blanch the spinach for 20 
seconds, and shock in an ice bath. Drain well.
Place the soup in a blender and blend on high 
with the blanched spinach until smooth. Season 
to taste.

JEDD ADAIR 
Executive Chef
David Burke Kitchen

Summer Salad 

Serves 4

INGREDIENTS

4 large slices of watermelon
Olive oil, salt, and pepper
8 asparagus stalks
8 white asparagus stalks
2 medium-size buratta mozzarella
12 cherry tomatoes, cut in half
3 cups arugula
4 lamb T-bones
Balsamic vinaigrette

METHOD

Season watermelon with olive oil, salt, and 
pepper. Dress both the green and white 
asparagus with salt, pepper, and olive oil. Slice 
buratta in half and dress with salt and pepper. 
Mix the cherry tomatoes with arugula. Dress 
arugula and tomatoes with salt, pepper, and 
olive oil. Grill lamb T-bone on each side for  
5 minutes. 
TO SERVE

Place 1 slice of seasoned watermelon on a plate. 
Place 2 green and 2 white asparagus stalks on 
the watermelon. Place half of the buratta on 
top. Put about 3/4 of the arugula and tomato 
salad on top. Place lamb T-bone on plate and 
dress dish with balsamic.

FOR THE POPCORN

In a frying pan, place the oil and popping corn 
over medium-high heat. Cover the pan with 
aluminum foil. Gently shake the pan over the 
flame until the corn begins to pop. Continue 
until the popping slows to about 1 pop per 
second.
Combine the dry spices. Toss the popcorn with 
the butter and spice mix to taste. You can save 
the leftover spice mix for later use.

TO SERVE

Divide the soup evenly among your serving 
vessels and top with the seasoned popcorn.

Asparagus Soup with Chili-Spiced Popcorn 

Serves 6

INGREDIENTS

16 oz asparagus
1 oz canola oil
2 oz shallots, sliced
0.5 oz butter
1 qt heavy cream
1 lemon zest
1 sprig fresh thyme
5 oz baby spinach

JAMES kLEWIN 
Executive Chef
David Burke Prime

POPCORN

2.5 oz canola oil
1 oz popping corn
0.25 tsp cayenne pepper
1 tsp chili powder
0.5 tsp garlic powder
1 tsp kosher salt
2 tsp brown sugar
1 oz butter, melted
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SYLVAIN DELPIQUE 
Executive Chef
Fishtail by David Burke

FOR THE MELON bROTH

2 cups melon juice
2 cups Napa sparkling wine
2 pieces kaffir lime
1 piece lemongrass 
1 tsp ginger, chopped 
1 shallot, diced
1 garlic glove, diced

METHOD

Bring all ingredients to a simmer and  
cook for 10 minutes. Strain in a chinois.

FOR THE PARMESAN bLACk TRUFFLE

1 cup crème fraîche
1/2 cup parmesan, grated 
1 tsp truffle oil 
1 tbsp chives, chopped 
1/2 cup black summer truffle, chopped 

METHOD

Whip the crème fraîche to a stiff consistency. 
Add the grated parmesan, truffle oil, and 
chives. Refrigerate for an hour and then shape 
into round balls of 3/4-inch diameter and roll 
into the chopped summer truffle.

Sockeye Salmon and Melon Sparkler Roasted Cavaillon Melon, 
Parmesan black Truffle, and Napa Sparkling Wine
Serves 4

FOR THE MELON

1 Cavaillon melon
Peel the melon and cut into 8 equal wedges. 
Sear each piece on high heat and roast for  
4 minutes in a 375°F oven. 

FOR THE SALMON

3-oz piece salmon

METHOD

Sear salmon on medium heat for 30 seconds 
on each side.

PLATING 

Place seared melon in center of a bowl, 
place the salmon on top, then the truffled 
parmesan, and pour melon broth tableside.

PATRICk VACCARIELLO 
Executive Chef of Catering

Duck Meatloaf 

Serves 6

INGREDIENTS

6 lbs. duck leg meat, 1/2 with skin  
and 1/2 without
6 cups corn bread crumbs
2 cups white onion, small dice
2 cups celery, peeled and diced small
3 eggs
1 1/2 tbsp flat-leaf parsley, chopped
1 1/2 tbsp fresh sage, chopped
1 1/2 tbsp fresh rosemary, chopped
1 1/2 oz Worcestershire sauce
1/2 oz Tabasco sauce
Salt and pepper to taste

METHOD

Combine all ingredients and form into 8-ounce 
loaves in the shape of a football. Roast at 400°F 
in preheated oven until cooked through. Serve 
with David Burke steak sauce.
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SORREL SAbAYON

4 oz baby spinach leaves
4 oz fresh sorrel leaves, stems removed
4 egg yolks
1/2 cup of fish fumet or water
Salt to taste

METHOD

Bring a pot of salted water to a boil, quickly 
blanch the spinach, and shock in ice water. 
Squeeze out excess water (but it doesn’t have to 
be completely dry).

Purée the spinach in a blender with enough of 
the ice water to run the motor. Add the sorrel 
leaves and purée until smooth. Reserve.

In a mixing bowl set over simmering water, 
vigorously whisk the egg yolks with the fumet 
or water for several minutes until it has doubled 
in size and is bright yellow and frothy. Add the 
sorrel puree and adjust the seasoning. 

Steamed Atlantic Halibut with Zucchini “Scales” 

Serves 6

INGREDIENTS

2 tbsp finely minced shallots
3-4 lbs. Atlantic halibut fillet, 
skin removed
2 egg whites
Zest of 1 lemon
1 tbsp finely minced fine herbs 
(tarragon, chervil, and parsley)
1 tbsp kosher salt
2 tsp freshly ground white pepper

LARRY bALDWIN 
Executive Chef
David Burke Fromagerie

1/2 lb. back-fin crabmeat 
(picked over for cartilage  
and shells)
1/2 cup heavy cream
3 baby zucchini, sliced thinly 
crosswise on a Japanese 
mandolin

METHOD

Sweat the shallots in extra-virgin olive oil or 
vegetable oil and cool down.

Trim the halibut into nice 6-ounce blocks or 
rectangles. You should end up with about 6 
nice portions of halibut and around 1 pound of 
trimmings of halibut. Dice the trimmings into 
very small pieces, and make sure it is very cold.

In a food processor, purée the egg whites with 
the shallots, zest, herbs, salt, and pepper. Add 
the halibut and process until smooth, but do 
not overwork (because you want to keep the 
mixture as cold as possible).

Add the crabmeat and process until combined. 
Add the heavy cream and process until it’s a 

smooth, homogenous mixture (if the mousse is 
too thick or dry, add a touch more cream).

Spread a thin, even layer of the mousse over 
the fish with a spoon. Take the sliced baby 
zucchini and shingle it on the halibut filet one 
at a time in nice even rows (it should resemble 
fish scales).

Steam the fish for 7 to 10 minutes, depending 
on thickness. Use a cake tester or toothpick 
to check for doneness. If it goes in without 
resistance, the fish is cooked. Top the fish with 
the sorrel sabayon.
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bAbY SPINACH 
SIMPLE SALAD
Serves 2
llll

INGREDIENTS

1 bag spinach, cleaned
1 bag baby carrots, 
blanched
1 pint cherry tomatoes
Bacon spray
Ice Blue Salt spray
Pepper City spray
Parmesan spray

METHOD

Place large mound of 
spinach on plate. Place 
carrots and tomatoes 
around and on top of 
spinach. Spray with 
Bacon, Salt, Pepper 
City, and Parmesan 
sprays.

ORGANIC FIVE-
TOMATO SALAD 
WITH bACON, bLACk 
PEPPER & PARMESAN 
Serves 2
llll

INGREDIENTS

One 5-oz tomato
2 plum tomatoes
1 pint cherry tomatoes
1 pint yellow grape 
tomatoes
1 bunch vine-ripe 
red tomatoes (or any 
heirloom tomatoes 
available)
Chervil, parsley, chives, 
and tarragon
Ice Blue Salt spray
Pepper City spray
Parmesan spray
Bacon spray

METHOD

Slice all tomatoes and 
place on plate. Pick all 
herbs, place in a bowl, 
and mix. Place herbs on 
top and spray all with 
one shot of each spray.

WARM ASPARAGUS 
SALAD WITH 
PARMESAN SPRAY, 
TRUFFLES & ROASTED 
PORTAbELLA 
MUSHROOMS 
Serves 2
ll

INGREDIENTS

1 bunch chervil for 
garnish
1 large bunch asparagus, 
peeled
2 large portabella 
mushrooms, cleaned
Parmesan spray
Truffle spray

METHOD

In large pot, bring to 
boil 1 gallon of salted 
water. Boil chervil and 
asparagus for 4 minutes 
or until tender. On 
separate sheet pan,  
bake cleaned mushrooms 
in oven for about  
4 minutes. Pull asparagus 
out of water, strain, and 
place in center of plate. 
Place mushrooms on top 
and spray with Parmesan 
and Truffle sprays. 
Garnish with chervil.

PASTA SALAD WITH 
bROCCOLI & OLIVES 
Serves 6 to 8
llll

INGREDIENTS

3 lbs. broccoli (about 2 
small bunches)
1 lb. bite-size pasta, 
fusilli (or similar pasta)
1/2 cup extra-virgin 
olive oil
1/4 cup lemon juice
1 medium garlic clove, 
minced
1/2 tsp red pepper flakes
20 large black olives 
(ralamata), chopped
Basil spray
Parmesan spray
Ice Blue Salt spray
Pepper City spray

METHOD

Blanch broccoli in 
hot water seasoned 
with salt. Cook pasta 
in salted water and 
drizzle with olive oil. 
Add all ingredients 
into large mixing bowl 
and season with sprays. 
Serve chilled and enjoy.

DAVID bURkE’S 
bACON & EGGS  
WITH TRUFFLES 
Serves 2 to 4
lllll

INGREDIENTS

2 tbsp shallots, chopped
1/2 cup fresh chopped 
tomatoes
6 eggs
1 cup soy milk  
(or lowfat milk)
1/2 cup chives, chopped
Pepper City spray
Ice Blue Salt spray
Bacon spray
Truffle spray
Butter spray
Whole-wheat bread

METHOD

Cook shallots and 
tomatoes in a nonstick 
pan. In a bowl, mix eggs 
and milk and whisk 
until incorporated. Add 
eggs and chives to pan. 
Season with all sprays. 
Serve with whole-wheat 
toast topped with butter 
spray.

ICE bLUE SALT bACONbUTTERPEPPER CITY PARMESAN TRUFFLEbASIL

SPRITZING ON FLAVOR 
HEAVY ON TASTE AND LIGHT ON THE WAIST, DAVID bURkE’S SPECIAL SPRAYS ALLOW YOU TO ADD FLAVOR LAYERS WITH A SIMPLE MIST.

DAVID’S FLAVOR SPRAYS 
CAN bE FOUND AT 
MADETOTASTE.COM OR 
AT HIS RESTAURANTS.
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I am a big fan of David Burke. The way David 
has grown his business is a great success story. 
I have witnessed firsthand how amazing it is 
to see what you can accomplish when you get 
everyone as close to their level of competence 
and direction as possible, and fuel that with 
enthusiasm. That is what David Burke does in 
both his kitchen and his dining room. I met 
Teddy Suric when I called to make a reservation 
one day, and we became fast friends. Teddy has 
an incredible memory for names and faces and 
events, and besides that is a wholesome, good 
person. We stay in touch through text and 
e-mail. I was able to repay his kindness when 
he brought his kids up to our training camp last 
year. 

With David in the kitchen and Teddy in 
the front of the house, they make for a great 
team. We held my wife’s retirement party at 
Townhouse and it was memorable because of 
the quality of food and unbelievable service. You 
won’t find nicer people to work with. We had a 
large crowd and they were able to accommodate 

A Giant Fan
One of the best tight-end coaches in the business, New York Giants coach Michael Pope has 

been to the Super Bowl five times, with three rings to show for it. And while he enjoys eating 
in other cities, he feels the best restaurants are right here in New York City.

SUPPER bOWL

WITH MICHAEL POPE

us with no problem. In fact, I’ve heard more 
compliments about how it was all handled 
that you could imagine! I really enjoy eating at 
Townhouse and Fishtail, and I have often done 
so with my sons. The first time I looked at that 
pretzel-crusted crab cake, I wasn’t sure what to 
think because I’m not a big pretzel guy. Boy, was 
I wrong! And just the presentation of the angry 
lobster alone is worth it! I find the scallops to 
be incredible.

GIVE US A bRIEF OVERVIEW OF YOUR CAREER.  
I started coaching high school after a shoulder 
injury playing in the World Football League. 
I worked my way to becoming the freshman 
coach at Florida State, where I stayed for a 
while. There, I worked with a lot of the same 
people I ended up being with on the coaching 
staff at the NFL. I worked for the Giants from 
1983 to 1991, went to Cincinnati for two years, 
New England for three, and then Washington 
D.C. for three. I came back to the Giants in 
2000 and I’ve been with them ever since.

GROWING UP IN NORTH CAROLINA, DO YOU HAVE 
SOME GOOD FOOD MEMORIES? Definitely. In the 
South, a lot of festivities take place around 
family gatherings, and it was a matter of pride 
to be known as the family member who always 
brought the best pies, corn bread, meatloaf, 
etc. I had one aunt who made the best coconut 
cake on the face of this earth. She would hand 
scratch and grate the coconut and when she 
was finished with it, it weighed like 20 pounds! 
A lot of things cooked in the South aren’t 
necessarily very healthy for you, but growing 
up as a young athlete I had a healthy appetite! 
Every spring in college, someone would cook 
a whole pig over charcoal in the ground. It 
was a decedent, daylong event. You could 
put your hands right over the coals and pull 
the meat off the carcass—it was that tender. I 
vividly remember pulling up to drive-through 
windows to get an order of coleslaw, a BBQ 
sandwich, a big cup of iced tea, and fries, if you 
could afford them. There is something magical 
about seeing the smoke in the air from those 
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old 55-gallon drums that they used to cut in 
half and grill on. It made for incredible BBQ!

DO YOU COOk? I’m usually at work from  
6:15 a.m. to often 8 or 10:00 p.m. at night so, 
no, unfortunately I don’t have the time. My 
mother was a great cook, but she was one of 
those who could never quite tell you what was 
in the recipe. If the oven is on in my house, it 
is probably going to be followed by a 911 call!

DO YOU HAVE A PREGAME FOOD RITUAL? Well, 
whether we play at home or are traveling, we 
always stay at a hotel the night before a game. 
So after check-in, we usually eat in. Since we 
eat four hours before kickoff, if it’s an afternoon 
game the meal is more like brunch. For the 
most part, meals are on the lighter side, like 
pastas. It’s a bit of a superstitious thing, but I 
avoid anything green before a game at all costs!

ON THE ROAD, ARE THERE CERTAIN CITIES YOU 
LOOk FORWARD TO EATING IN? It’s challenging to 
eat out with our timetable. If we are in Boston 
in the fall, I have a few favorite places for clam 

chowder if time permits. If we’re in Florida in 
the winter, I look forward to fresh seafood. (I’m 
a big lobster and shrimp guy!) And I’ve never 
had a bad experience in San Francisco. But we 
have the best restaurants in the world right here!

WHO ARE SOME OF YOUR MENTORS, AND WHAT 
DID THEY TEACH YOU? My high school coach 
was very demanding but I learned from him 
how to treat people. It’s one thing to be part of 
an organization, and another to run the entire 
thing. Both my college coaches were the same, 
much like Bill Parcells was and Tom Coughlin 
is here.

DO YOU THINk THERE ARE ANY SIMILARITIES 
bETWEEN THE WAY YOU WORk AND THE 
RESTAURANT bUSINESS? Sure! If you can get the 
people around you to perform—not specific 
to the football industry—and raise their levels 
while realizing that everyone is different, then 
you are a real leader. A hands on, one-on-one 
way of learning has a memory and creates an 
excitement and exchange of ideas that you can’t 
get from a book or the Internet, just like in 

cooking, being there in the kitchen under the 
tutelage of a chef. There are as many personalities 
in the chef world as there are in our business. 
Tough love was part of our strategy before it had 
a name. Just like in a restaurant, you have an 
obligation to not have a bad day. It takes only 
one bad experience—you lose one game or you 
served one person something that wasn’t your 
best effort—and you hear about it. It’s human 
nature to find the smallest error in something.

WHAT IS YOUR FANTASY FOOD COMbINATION? 
Corn bread, black-eyed peas, turnip greens with 
hot sauce on them, and smothered pork chops. 
Followed by banana pudding for dessert, and 
some Zantac an hour later!

ANY DESIRE TO bECOME A HEAD COACH? No, 
thank you! I prefer the one-on-one teaching, 
watching the players grow and improve. I like 
to get my hands in the dirt and mold the guys 
and help them. That is where the joy in this is 
for me. I have no real ambition to get a job I 
wouldn’t have the same passion for.

MICHAEL POPE IS THE  
TIGHT-END COACH FOR  
THE NEW YORk GIANTS.
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The #1 BoTTled Iced Tea For 
davId Burke’s award-wInnIng cuIsIne

E levating tea to its rightful place 

beside fine wine, these glass 

bottled award-winning varietals 

are meant to be enjoyed Sip by Sip 

rather than Gulp by Gulp, when 

one has the time to take notice of 

the pure, unsweetened taste and 

exquisite sophistication. Pleasure 

in a consistent, beautifully balanced 

beverage that clears the mind and the 

palate, cools and delights the tongue 

and compliments fine food brilliantly.

Proudly offered at 
David Burke’s Fine Restaurants

Extraordinary, organic tea experiences, 

each expertly brewed and bottled, 

ready to drink anytime. Select from a 

refreshing realm of flavors:
Pomegranate Green Tea, Açaí Berry Red 

Tea, Passionfruit Green Tea, Raspberry 

Quince, Mango Ceylon, as well as Republic 

Darjeeling (a tea for purists), Ginger Peach, 

Ginger Peach Decaf and Blackberry Sage...

And Introducing 3 new Varietals:
Natural Hibiscus Tea, Sweet Black Tea 

and Sweet Green Tea.

David_Burke_Ad.indd   1 4/26/11   9:10 AM



It begins with pure glacial spring water so pristine we dare not touch it. Filtered through a glacial 
moraine created more than 10,000 years ago, our water is selected for the same reason you 

choose Finlandia–its natural purity, its unparalleled perfection.

The Definition of Perfection. Naturally.

Vodka from a Purer Place

fi nlandia.comKeep your judgement pure. Drink responsibly.
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PITCHER PERFECT
A great way to make things easy on the host of a dinner party or barbecue  

is to prepare cocktails in a pitcher. This drink is sure to get the party started!

Leblon Caipirinha Pitcher 
Serves 6

INGREDIENTS

10 oz Leblon Cachaça
2 1/2 fresh limes
9 tsp superfine sugar or  
2 1/2 oz simple syrup
Glass pitcher

METHOD

Muddle limes and sugar in a pitcher (use 
a long muddler or bottom of a wooden 
spoon). Fill the pitcher with crushed ice 
and add Leblon cachaça. Stir the mixture 
well. Serve in a rocks glass.

A FEW GOOD TIPS
Mix all of the ingredients in the specific 
order. If any of the ingredients sparkle 
or fizz, add these last of all and just 
before serving. Stir as little as possible 
to preserve the effervescence of fizzy 
ingredients.

Use simple syrup if the recipe requires it. 
Don’t use granulated sugar—it doesn’t 
dissolve well. If you really don’t have the 
time to make the syrup yourself, caster 
sugar (extra-fine baking sugar) can be 
used.

Chill all the ingredients before mixing, 
rather than using ice to chill it. Ice will 
dilute the cocktail as it melts. 

Avoid floating too many pieces of fruit in 
the pitcher—it’s better to add fruit in the 
serving glasses.
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david burke locations     davidburke.com

bloomingdale’s  
New York, NY 10022

McCarran Airport,  
Terminal D 
Las Vegas, NV 89119

burkeinthebox.com

23 Grand Street 
New York, NY 10013

tel 212.201.9119

133 East 61st Street 
New York, NY 10021

tel 212.813.2121

davidburketownhouse.com

26 Ridge Road 
Rumson, NJ 07760

tel 732.842.8088

fromagerierestaurant.com

616 North Rush at Ontario 
Chicago, IL 60611

tel 312.660.6000

davidburke.com/primehouse

Foxwoods Resort & Casino 
Route 2 
Mashantucket, CT 06338

tel 860.312.8753

davidburkeprime.com

135 East 62nd Street  
New York, NY 10065

tel 212.754.1300
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Hautenotes From the publisher, hautenotes is about the discovery of all things innovative  
and exciting in food and wine, art and design, and style and travel. Visit hautenotes.com.

HauteeVents

at natiRaR
a social epicurean experience

september 23–24, 2011

Join DaviD Burke for an exclusive chef’s table lunch 
on Saturday, September 24th at Meet at Natirar. 
Guests can expect the usual, unexpected culinary 
twists that this inventive chef is famous for.

Meet at Natirar will commence Friday, September, 
23rd with Farm table at the Mansion, an elegant 
and unique chef’s dinner set within the natirar 
estate. the menu will be created and executed by 
renowned chefs thomas keller, Daniel Boulud, 
and Jerome Bocuse, chef-owners extraordinaire, 
who continually push the envelope on distinction in 
culinary culture. the dinner will benefit the Bocuse 
d’Or uSa Foundation, a not-for-profit organization 
devoted to inspiring culinary excellence in young 
professionals and preserving the traditions and 
quality of classic cuisine in america.

tickets on sale now at 
meetatnatirar.com. Photos courtesy of david Burke, Bocuse d’or usa and natirar
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