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I’ve had the opportunity to do a lot of 

traveling this year already, both within the 

United States and as far away as Australia. 

Traveling is a great way for me to taste new 

dishes and stay inspired about other cultures 

and their food customs. But sometimes it 

serves just as well to remind me to appreciate 

what I have in my own backyard—or garden, 

as the case may be. like eating al fresco on 

a perfect late spring or summer day in New 

York City, which is exactly what you can do at 

both David Burke Kitchen and Fishtail. We are 

entering our second summer at David Burke 

Kitchen, and the patio area is more developed 

with a great bar scene, dining scene, and 

chef’s table. So take advantage of being in 

one of the greatest cities in the world, and 

come dine with us. Each of our restaurants 

will give you a slightly different experience 

in terms of cuisine and atmosphere, but they 

will always remind you about the best parts 

of being at home. And you never know where 

we’ll open up next . . .

—David Burke

welcome
30 
A TWIST OF SPIRIT
Saddling up to the bar 
means quenching your 
thirst with seasonal flavors 
in spirited cocktails. 

32
ROAD TRIP
By planes, trains, and even 
a cruise ship, David Burke 
has earned his culinary 
wings traveling around  
the world. 

3



2012 • davidburke4

©
20

11



2012 • davidburke 5

TEAM BURKE

As you meet some of David Burke’s 
staff in the next few pages, you’ll be 
struck by a clear and common chord: 

their tenure within the company. 
Chef Chris Shea, currently at David 

Burke Kitchen, worked the line 
at davidburke & donatella. Carlo 
Iannello, maître d’ at David Burke 

Prime, opened with the restaurant at 
Foxwoods and has been there ever 
since. And the team at Primehouse 
has been carving a name for itself 
in Chicago from the very start. It’s 
a tribute to Chef Burke himself—his 
ability to build not only a culinary 
testament but also a brand his staff 

emulates well.
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HANDS ON
“I am very proud of Chris Shea. He has been with us from the beginning. He was a quiet kid on the line, did his job, 

and took it all in. Since he came to David Burke Kitchen, the place has really caught its stride. He is doing a great job.”  
—Chef David Burke

I grew up in Washington Heights, where I 
worked in a neighborhood butcher shop.  
I loved it—I loved the camaraderie, working on 
my feet, using my hands. Everyone behind the 
counter cultivated their own clientele. We had 
the same people coming in week after week, 
and they either loved you or hated you! You 
got honest, instant feedback, even though you 
really don’t do much more with the product 
than shape it and give it a haircut. 

As it happens, I was dissuaded from becoming 
a butcher, and a friend of mine was working 
as sous-chef at Park Avenue Café with David 
Burke. David hired me then I followed him 
to davidburke & donatella. I knew then that I 
wanted to work for him—and the rest, as they 
say, is history.

Since then, I have opened David Burke at 
Bloomingdale’s and David Burke Prime at 
Foxwoods, where I spent the past two years. A 
growing family brought me back to the city and 
David Burke Kitchen. I’ve worked for David 
for so long, it’s sometimes hard to say where my 
style starts and his ends. Of course, he has been 
extremely influential, but he has always pushed 
me to push myself, for which I am grateful. We 
have very direct conversations about concepts 
and dishes, and we always come to that final 
dish together; but by the same token, he makes 
resources that are available to him available to 
us too, and he always prompts us to use them.

CHRIS SHEA

Because of my time at David Burke Prime, I am 
a big fan of aging and curing meats. Right now, 
in the dry-aging room at Foxwoods, I have ten 
racks of ribs that I am aging to bring down and 
serve at Kitchen for Memorial Day. And since 
the Fromagerie has a great cellar, we are using it 
to cure venison, prosciutto, and duck ham for 
our summer salads.

Spring and summer at David Burke Kitchen is 
going to be great! The patio is open, and we’ve 
expanded with even more great snacks and 
cocktails to add to the bar scene. We are also 
grilling in the garden and doing pig roasts. Our 
chef ’s table is also now available for seasonal 
tastings. Besides all the pickling—from bread-
and-butter pickles and pickled peppers to 
preserved lemons—we are working on infused 
vinegars—lemon, rosemary peppercorn, and 
tarragon—for the salads. 

Inside, we wanted to get back to the restaurant’s 
roots by showcasing the carving station, which 
we use for our Sunday Suppers, featuring a lot 
of meats for two. The menu will continue to 
evolve with the seasons and reflect the needs 
and wants of our local neighborhood. 

I’m glad to be back in New York City, although 
readjusting to the speed of the city was 
probably my biggest challenge. David creates 
an incredible working environment, and I’m 
glad to be part of that family.

Rapid-Fire
NAME THREE THINgS THAT ARE AlWAYS 
IN YOUR KITCHEN? My knife (my favorite 
right now is a Misono UX 10; it’s not the 
fanciest knife out there), a vegetable 
peeler, and a flexible cutting board that 
rolls up—especially handy when your 
kitchen is cluttered with baby bottles!

FAvORITE CUISINE? Peruvian. My girlfriend 
is Peruvian, and I’ve spent a fair amount 
of time in lima, where she is from.

ANY PERUvIAN FOOD YOU RECOMMEND? 
You have to try the ceviche if you are in 
Peru. Also, make a trip to the markets—
they will blow you away. last time I was 
there, I spent a day touring the pisco 
(brandy) distilleries whose grapes are 
grown in an area outside of lima. It was 
awesome.

WHAT WAS THE lAST COOKBOOK YOU 
READ? Waldy Malouf’s The Hudson River 
Valley Cookbook. There’s a lot of stuff in 
there that really interests me right now, 
a strong highlight on local seasonal 
ingredients—like shad roe, which we just 
had on our menu. It’s a perfect quick-
reference book.

ANY FAvORITE lATE-NIgHT BAR SPOTS IN 
THE CITY? Donohue’s Steak House, on 
lexington between 63rd and 64th. It’s a 
great place currently run by the daughter 
of the original owner. Although with a 
nine-month-old, I haven’t been there in 
a while!

ROOFTOP gARDEN

In addition to using the resources provided by other David 
Burke restaurants, Chef Shea can now harvest herbs and 
vegetables for use in the kitchen that have been grown 
in his own backyard—actually, the rooftop garden at 
The James. Collaborating with Joshua Klam, a captain at 
David Burke Kitchen as well as a florist at Joshua K Design, 
together they have planted such herbs as basil, dill, mint, 
parsley, oregano, and marjoram, as well as tomatoes, 
carrots, and cucumbers.
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THE FACE OF PRIMEHANDS ON
“I knew the moment I met him: he was the guy for the job. He has the best personality for the position; he knows everyone; 

he’s loyal, honest, and he likes what he does. He gives off a great energy that represents the David Burke brand.”  
—Chef David Burke

I was born in Mogadishu, Somalia, where my 
father was stationed, working for the Italian 
government. We moved back to Italy in the 
late 1940s when things got unstable, and then 
we migrated as a family to Rhode Island in 
1956, where my grandfather lived and worked 
for Fiat. My dad was always the adventurous 
type and loved to travel. After I graduated from 
college, I went into the supermarket business, 
where I spent over 20 years before segueing 
into the restaurant business. 

I’d already been working at Foxwoods when I 
met David Burke, who would stop in and have 
dinner when he was in the planning stages for 
Prime. By chance, our paths crossed again in 
the casino one day. He needed someone with 
my front-of-the-house background to put the 
pieces in place before the restaurant opening. 
We hit it off, and here I am!

I have a great deal of affection and respect 
for David Burke. He has taught me a lot. I 
frequently use one of his expressions—“I’ll be 
clear on this!”—with my own staff. This is what 
he says when he wants to put across a point and 
just get something done. It’s very effective! 

The Prime experience really is unique. Chef 
Burke’s creations, the dishes are a conversation 
piece all to themselves, as are the architectural 
highlights, such as the Wine Tower and the rock 
salt on the walls and pillars, which then leads 
into an explanation of the dry-aging process 
that takes place in our very own salt-tiled aging 
room. We offer two different experiences: the 
front dining room as well as a very active bar 
scene. 

David Burke calls me the face of the restaurant. 
People like to see a familiar face when they 
come back. It is a big attraction, and I am 
here all the time. Often when I walk up to 
the podium in my suit jacket, ready for the 
dinner service, I feel like I’m at a symphony 
hall orchestrating this amazing production that 
is Chef Burke’s: the menu and the flavors, the 
presentation, the service, the design elements. 
We simply follow our composer’s notes and 
program, and it creates a fantastic experience 
for our guests.

CARlO IANNEllI

A SURE BET...

voted best brunch by Connecticut 

Magazine two years in a row, the Prime 

Sunday Brunch should not be missed. 

From bread displays and cold selections 

to salads and breakfast entrees, there 

is something for everyone. There’s a 

carving station and an omelette station, 

a pasta bar and a raw bar, and desserts 

abound: pies to cupcakes, make-your-

own sundaes, and even a cotton candy 

machine!

2012 Best Brunch Award 

—Connecticut Magazine

2011 Best Brunch Award 

—Connecticut Magazine

2011 Best Burger Award 

—Connecticut Magazine

2009–2010 Top Newcomer 

—Zagat’s Connecticut Restaurants 

7

Carlo Iannelli is always there to greet you. He reads his guests well, and they’re happy to see him upon their return.  
He has a warm smile, an embracing handshake, and the manner of a well-traveled man who has found his home  

in the David Burke family. 
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KEEPINg IT PRIME IN CHICAgO
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2011 Award of Excellence 

—Wine Spectator

2009 Best Dry-Aged Steak & Top 10 Burger 

—Chicago Magazine

2011 Top 10 U.S. Steakhouse 

—gayot

2009 Best Steak Restaurant 

—Diningguide.com

Six years in, Primehouse continues to be one of the best reasons to dine out in Chicago, in part due to  
the powerhouse trio that spill their secrets about keeping it fresh in Chi-town.

MICHAEl MASON, director of food and beverage 
for the James Hotel, started at Primehouse six 
months before it opened.

What led you to Primehouse in 2006? There was 
a strong influence from my family—one side 
is made up of restaurateurs, restaurant-supply 
business owners, and those who love food in 
general—so I grew up working in restaurants. 

What has kept Primehouse relevant? In Chicago, 
there’s been a large influx of steakhouses. When 
we opened, there hadn’t been a new steakhouse 
in the area for a while; since then, there have 
been seven major steakhouse openings, with 
more to come this year. Primehouse continues 
to be unique because we dry-age all our meat 
on-site. 

How do you keep guests motivated to keep 
coming back? Much of that has to do with the 
unique menu items we offer, plus our dry-aged 
steaks just taste different than those at other 
steakhouses. Consistency in service is also very 
important, as repeat guests are confident as 
to the type of experience they will have when 
visiting David Burke Primehouse. 

What do you think guests love so much about 
the service? The basics of our service remain 
unchanged—because it works! Our regulars 
love seeing the same faces year after year, 
and it certainly creates a comfortable, homey 
atmosphere. We have two guests that have 
eaten breakfast with us almost every day for the 
past six years. They have their own tables, and 
we set out their favorite newspapers every day. 

ARIF RAHMAN, general manager/wine director, 
started at Primehouse in November 2009.

Tell us about your introduction to wine. I 
was working at Gordon Sinclair, a four-star 
restaurant in town, in the late ’90s, when I fell 
in love with wine. There, we had to pair wine 
with a daily four-course tasting menu, and 
this was fascinating to me. I started learning 
more about wine, taking classes, and am now 
a certified sommelier through the Court of 
Master Sommeliers. 

What do you think of Chicago in terms of 
food and wine? There’s a unique community 
of chefs from all over the world here who are 
well known for food; and in addition, we 
have several master sommeliers in town that 
have had a great influence on the wine scene. 
Food and wine has always been important to 
the people of Chicago, regardless of the recent 
culinary explosion in general. 

Primehouse earned the 2011 Award of Excellence 
from Wine Spectator under your stewardship. 
How do you keep your wine list “fluid”? By 
being open-minded. We always keep an eye on 
the trends—but in a good way. For example, 
there was a time when everyone wanted to 
drink an Australian shiraz. Now, due to their 
value and quality, South American wines—
notably malbec—are the hot ticket. Everyone 
wants a malbec, and a good-quality malbec can 
go very well with red meat. 

RICK gRESH, executive chef, started at 
Primehouse in August 2007.

What have guests come to love and expect 
from the cuisine at Primehouse? Our diners 
have always come here for our dry-aged meats, 
especially the 55-day rib eye. (We dry-age all 
our meats in our Himalayan salt–tiled aging 
room.) They also love our inventive touches and 
interpretations of appetizers and sides, such as 
our wagyu sashimi, our tableside Caesar, or our 
many reinventions of the classic baked potato.

Tell us about the Primehouse “brunch box”? 
Our brunch features collections of food in 
bento boxes. The “hangover” is the most 
popular, followed by the “eggs” and “griddled” 
boxes.

As well as a chef, you are also a skilled 
carpenter. Do you have any new creations 
in use in-house? I’ve been a woodworker for 
many years and have always been into creating 
serving pieces and platters for restaurants and 
home. But I actually just started welding, so I’m 
making these new serving carts out of metal. 
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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, and David Burke Prime Steakhouse, 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 5/24/12   12:00 PM
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lIvINg THE SWEET lIFE
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.

PlAN YOUR NEXT DESSERT MENU USINg RECIPES FROM DAvID BURKE CHEFS

2012 • davidburke 11
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Toasted Coconut layer Cake
with Drunken Mango Salsa 

Serves 4

COCONUT CAKE

1 1/2 sticks of butter
1125 grams sugar
12 egg yolks
3 cans coconut milk
1175 grams cake flour
50 grams baking powder
1 1/2 tsp salt

Cream the butter and 
sugar in a mixer. Add 
yolks one by one. Add 
sifted dry ingredients 
alternating with the 
coconut milk. Pan and 
bake 15 to 20 minutes  
at 350°C.

DRUNKEN MANgO SAlSA

Diced mango
Diced pineapple
Diced strawberry
Jalapeño pepper to taste
Basil to taste
Sugar
Coconut rum

Combine to taste, and let 
sit for at least 1 hour.

CANDY COCONUT CHIPS

4 cups coconut flakes
1 cup sugar
Slightly beaten egg white

Combine until egg white 
becomes stringy with 
coconut. Bake at 300°C, 
tossing every 15 minutes 
until golden brown.

TO ASSEMBlE

Brush each layer of the 
cake with simple syrup 
combined with a little 
passion fruit puree to 
taste. Cover entire cake 
with coconut mousse. 
Cover sides with dried 
cake crumbs, and top 
with candy coconut chips. 
Serve with salsa and small 
quenelle of mango sorbet.

2011 • davidburke 13

COCONUT MOUSSE

500 ml coconut puree + 
12 oz sugar
1/4 cup coconut extract
1/2 tsp salt
5 sheets gelatin
1 quart heavy cream

Combine puree, extract, 
and salt in a mixing bowl, 
and warm slightly over 
a water bath. Bloom the 
gelatin sheets. Using a 
candy thermometer, cook 
sugar syrup to 130°C. 
Pour into puree mixture 
and run until slightly 
cooked. Add gelatin. 
Whip cream to soft peaks 
and fold into cooked 
mixture. Let sit overnight.

SIgNATURE SPRINg DESSERT Toasted 

coconut layer cake with drunken mango 

salsa and mango sorbet.

INgREDIENT HIgHlIgHT Candied coconut 

flakes, jalapeño peppers, Malibu rum, 

fresh basil, candied rice crispie crunch, 

and fresh mango.

DONUTS OR CUPCAKES? We always keep 

donuts on the menu, and an assortment of 

mini cupcakes at brunch.

FAvORITE CHIlDHOOD DESSERT good Humor 

Strawberry Shortcake and Toasted Almond 

pops.

SEASONAl HIgHlIgHT I love using 

basil, mint, cilantro, kaffir lime, and 

incorporating fresh fruits into my desserts. 

One of my favorite influences is Thai food.

COCONUT

Called “monkey face” by early Spanish 
explorers, coconuts are rich in fiber, 

vitamins, and minerals. Peak season is 
October through December.

STUART MARX 
Pastry Chef, David Burke’s Fromagerie
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Hibiscus-Poached Rhubarb with White 
Chocolate Yogurt ganache, Meyer lemon 
Sherbet, and Muscovado Pound Cake 

Serves 4

SIgNATURE SPRINg DESSERT Sous-vide 
poached rhubarb with Meyer lemon 
sherbet, greek yogurt and white chocolate 
ganache, and muscovado pound cake.

INgREDIENT HIgHlIgHT The white chocolate, 
made by Chocovic, in the rhubarb dessert 
is made with yogurt solids, instead of the 
usual milk solids. It gives the chocolate a 
very interesting tanginess.

DONUTS OR CUPCAKES? We will be making 
miniature donuts as a brunch amuse, with 
flavors changing weekly.

FAvORITE CHIlDHOOD DESSERT Apple 
dumplings with vanilla ice cream!

SEASONAl HIgHlIgHT I am always excited 
when rhubarb comes in. To me, it means 
spring has arrived—and there will be so 
many types of fruits and produce soon to 
follow!

JOvE HUBBARD 
Pastry Chef, David Burke’s Primehouse

HIBISCUS-POACHED RHUBARB

400 grams apple juice
250 grams sugar
50 grams lavender honey
1 each vanilla bean
20 grams biodynamic 
hibiscus, dried
750 grams rhubarb stalks

Bring the juice, sugar, and 
honey to a boil. Add the 
vanilla and the hibiscus and 
steep for 30 minutes. Strain. 
Combine the rhubarb and 
the syrup, then seal in a 
Cryovac bag. Poach at 140°C 
for 30 minutes.

WHITE CHOCOlATE YOgURT 
gANACHE

350 grams Greek yogurt
200 grams Chocovic “Jaina” 
White Chocolate
1/2 each vanilla pulp
10 grams trimoline

Warm the yogurt and 
chocolate until melted. Add 
the vanilla and the trimoline, 
then blend smooth with 
an immersion blender. 
Refrigerate.

MEYER lEMON SHERBET

1100 grams sugar
10 grams sorbet stabilizer
200 grams glucose powder
2250 grams water
8 each Meyer lemon zest
1250 grams Meyer lemon 
juice
100 grams trimoline

Mix the sugar, sorbet 
stabilizer, and glucose powder 
well. Mix with the water 
and zest and heat to 85°C. 
Add the juice and trimoline. 
Blend well and strain. Spin in 
an ice-cream machine.

MUSCOvADO POUND CAKE

300 grams whole eggs
4 grams salt
400 grams muscovado sugar
265 grams cake flour
3 grams baking powder
90 grams heavy cream
220 grams melted butter

Whip the eggs, salt, and 
muscovado sugar until thick 
and light. Alternate mixing 
in the dry ingredients and the 
cream. Add the butter last. 
Top with streusel and bake in 
small Flexipans at 325°C for 
about 8 minutes.

MUSCOvADO STREUSEl

800 grams muscovado sugar
350 grams all-purpose flour
12 grams salt
300 grams butter, cubed

Mix the sugar, flour, and salt 
in a small mixer with a paddle, 
then add the butter and mix 
until sandy.

RHUBARB FOAM

400 grams rhubarb poaching 
liquid
0.6 grams xanthum powder
5 grams Versawhip

Combine the ingredients and 
whip until thick.

RHUBARB

Originating from the Far East, rhubarb 
thrives in cold climates and has an earthy, 

sour flavor. Rhubarb traditionally has 
been used as a remedy for a wide range 
of illnesses, although its leaves are toxic! 
Nicknamed the “pie plant,” rhubarb  
is thought to be a fruit but is actually  

a vegetable.

The Meyer lemon is native to 
China and thought to be  

a cross between a true lemon 
and either a mandarin or 

common orange.
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Star Anise Crème Brûlée  
with Rhubarb and Blackberries
Serves 4

vANIllA CAKE

2 oz butter 
4 oz sugar 
1 egg
1 yolk
1 tsp vanilla extract 
1/2 tbsp vanilla paste 
3/4 cup all-purpose flour
3/4 tsp baking powder 
pinch of salt
2 oz milk

In a mixer with a paddle, cream butter and 
sugar until light and fluffy. Add egg then yolk, 
taking care to scrape the bowl as needed. Add 
the vanilla extract and paste, then alternate the 
dry ingredients and the milk. Bake at 325°C 
on a half-size sheet pan lined with parchment 
paper. Let cool and set aside.

STAR ANISE MOUSSE

2 cups cream 
1 lime zest 
1 tbsp star anise, grated 
13 oz white chocolate
1/2 cup milk 
1.5 sheets gelatin 
0.6 fl oz water
2 oz sugar
4 yolks

Whip cream to medium peaks. Gently stir 
in zest and star anise powder, and set aside in 
the refrigerator. Over a double boiler, melt 
together the chocolate and the milk, then set 
aside. Bloom gelatin in cold water and squeeze 
to drain out excess water. Place water and 
sugar in a very small pot and cook to a soft 
ball, about 235°F. Meanwhile, place yolks in 
the bowl of a mixer fitted with a whisk and 
begin to whisk to ribbon stage (it should be 
thick and pale yellow, leaving a mark where 
the whisk was). Turn off the mixer and 
quickly pour the cooked syrup into the egg 
yolks, trying not to splash any on the side of 
the bowl or whisk. Quickly turn the mixer 
back on and continue to whisk. Quickly add 
the gelatin. Continue to whisk until a bit 
more than lukewarm. Take off the mixer and 
quickly fold in the chocolate mixture and then 
the whipped cream. Pipe into desired mold 
and freeze overnight.

Using an appropriate cutter, cut the vanilla 
sheet cake to about the size of the base of your 
mold. Place the cake on the bottom of the 
mold and then pop the frozen mousse out of 
the mold. You may freeze the mousse or store 
in the refrigerator.

SlOW-COOKED RHUBARB

Rhubarb stalks, washed
1/2 vanilla bean

Place the rhubarb and vanilla bean in a Cryovac 
bag and suck out the air. Then place in a pan 
of water with something on top to ensure the 
rhubarb is submerged and bake at 200°F for  
3 hours, or until tender but still slightly firm.

BlACKBERRY SAUCE

2 cups blackberry puree 
4 grams agar agar

Bring puree to a simmer. Whisk in the agar agar 
and boil for about 5 minutes. Pour onto a sheet 
pan and cover with plastic wrap to let set (this 
may take several hours).

BRûléE

250 grams Isomalt 
500 grams glucose 
500 grams sugar 

Melt the Isomalt in a small pan over a low 
flame, then add the glucose and the sugar. Bring 
mixture to the hard-crack stage, about 300°F, 
just before caramel. Pour onto a pan and let cool.

Once the sugar is hard, grind it in a Vita-Prep or 
spice mill. Sprinkle onto a lightly greased Silpat 
and bake at 300°, just until the sugar melts. This 
may take about 30 seconds.

TO ASSEMBlE

Place a generous amount of blackberry sauce 
on the plate and pull across the plate with a 
pastry brush. Place the mousse on the opposite 
side of the plate, then place rhubarb on top of 
the mousse. Place a piece of the brûlée on top 
of the rhubarb and melt with a torch. Sprinkle 
blackberries and microgreens on the plate to 
garnish.

STAR ANISE

Star anise is the seed pod of an evergreen tree 
native to southwestern China and Japan.  

In traditional Chinese medicine, it is 
prescribed to aid digestion and colic 

symptoms in babies.
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vIvIAN WU 
Pastry Chef, David Burke Townhouse

SIgNATURE SPRINg DESSERT Panna cotta 
made from local farm-fresh dairy. I mix 
it up depending on what is best that day: 
yoghurt, fresh cream, crème fraîche, etc.

INgREDIENT HIgHlIgHT Basil crystals.

DONUTS OR CUPCAKES? I’m thinking about 
a mix ’n’ match, make-your-own mini 
cupcake bar for brunch.

FAvORITE CHIlDHOOD DESSERT My mom’s 
mango pudding that she made for me as 
a special treat when I was extra helpful 
around the house.

SEASONAl HIgHlIgHT local Tristar 
strawberries from the greenmarket.

DONUTS OR CUPCAKES? I have been playing 
with the idea of a make-your-own cupcake 
plate. I think people might really enjoy 
being given assorted cupcakes, icings, and 
toppings—and the ability to get creative. This 
would make each guest’s experience a little 
more unique.

FAvORITE CHIlDHOOD DESSERT A banana-cherry 
cupcake that my mom and all of my aunts 
would make whenever there was a browning 
banana in the house. Just the smell of the 
banana baking was enough for me, but I’d 
have to say the best part was the confectioners’ 
sugar and cherry juice icing on top. I think I 
ate just the cupcake top most of the time!

SEASONAl INgREDIENT HIgHlIgHT Basil—
although it is used mostly in savory 
applications, it definitely has its place  
among desserts as well.

SIgNATURE SPRINg DESSERT Passion fruit 
napoleon: almond lace cookies layered with 
a tart passion fruit mousse and a fruit stir-fry 
of mixed fresh berries in a raspberry cassis. 
A little lime zest and ginger in the stir-fry 
really makes this dessert light and refreshing, 
especially after a big ol’ steak!

INgREDIENT HIgHlIgHT Rhubarb—it’s 
something that lends itself well to sweets 
because it adds that tart for a perfect balance. 
It goes very well with strawberries, and is 
actually delicious by itself with a little sugar 
coating.

local Crème Fraîche Panna Cotta with Strawberry-Basil Salad,  
Pink Champagne gelée, and Strawberry Consommé
Serves 4

PANNA COTTA

500 grams milk  
325 grams cream
225 grams sugar
1 vanilla bean, split and 
scraped 
8 grams gelatin, bloomed in 
cold water and squeezed out 
375 grams crème fraîche

Bring the milk, cream, 
sugar, and vanilla bean just 
to a boil. Stir in the gelatin 
to fully melt. Stir in the 
crème fraîche. Pour into 
glasses and let set in the 
refrigerator.

PINK CHAMPAgNE gEléE

25 grams sugar
200 grams pink champagne
1 3/4 sheets gelatin, bloomed 
in cold water and squeezed 
out

Bring the sugar and half the 
champagne just to a boil. 
Stir in the gelatin to fully 
melt and add the remaining 
champagne. Stir well. Pour 
into a small tray that has 
plastic wrap in the bottom 
and let set in the refrigerator.

STRAWBERRY-BASIl SAlAD

1 quart local strawberries, 
quartered
1 tbsp basil, finely julienned
3 tbsp sugar
1 tbsp framboise or Grand 
Marnier
1 vanilla bean, split and 
scraped

Gently toss everything 
together and let macerate for 
half an hour.

STRAWBERRY CONSOMMé

1 quart local strawberries
3 tbsp sugar
1 vanilla bean, split and 
scraped

Place everything in a 
microwave-proof bowl and 
cover tightly with plastic 
wrap. Cook 1 minute at a 
time on high, checking in-
between. The consommé will 
be done when the strawberries 
have given off their juice. 
Cover and let rest for half 
an hour, then gently strain 
through a strainer. Do not 
push on the berries; you only 
want to collect the clear juice. 
The remaining berries can be 
used in a jam or sorbet. 

TO ASSEMBlE

Top the glasses of panna cotta 
with some cubes of gelée and 
strawberry salad. Serve with a 
small shot glass of consommé 
on the side.

JESSICA D’AlESSIO 
Pastry Chef, David Burke Prime

PASSION FRUIT

This egg-shaped tropical fruit, 
native to Brazil, is also called 
a purple granadilla. When 
picking fruit, choose one that 
is large, heavy, and firm. 
When ripe, they have 
wrinkled, dimpled, 
deep purple skin.  
If necessary, leave at 
room temperature to 
ripen. In Brazil, passion 
fruit seeds are used to 
decorate the tops of cakes.

The first garden strawberry was grown in France  
in the late 18th century. Now cultivated worldwide, 

strawberries are an exceptional source of antioxidants.
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Worms in Dirt
Serves 4

Passion Fruit Napoleon
Serves 4

HOT CHOCOlATE  
PANNA COTTA

1 qt heavy cream
1/2 cup sugar
12 grams gelatin sheets
1 cup cocoa powder

Bring the cream and sugar 
to a boil. Stir in the gelatin 
to melt, then stir in the 
cocoa powder.

EXTRA FUDgY  
CHOCOlATE CAKE

1/2 cup all-purpose flour
2 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
3/4 cup cocoa powder
1 cup brown sugar
1 cup sugar
1/4 pound butter
2 shots espresso
1 cup buttermilk
2 eggs

Mix together all the dry 
ingredients in a bowl, then 
stir in all the wet ingredients 
to combine. Pour into a 
half-size sheet pan lined 
with parchment paper and 
bake at 350°F, until the 
center springs back gently to 
the touch.

COOKIE CRUMBlE

1 1/2 pounds butter
2 cups all-purpose flour
1 cup cocoa powder
1 cup sugar

Paddle everything together 
in a mixer until crumbly. 
Spread in a single layer on 
a baking sheet and bake at 
350°F, until lightly toasted. 
Let cool.

BlACK CHERRY JAM

2 cups fresh black cherries, 
pitted and stemmed
2 cups sugar
1 vanilla bean, split and 
scraped
1.5 oz apple pectin

Bring the cherries, 2/3 of 
the sugar, and vanilla bean 
to a boil, stirring constantly. 
Mix the remaining 1/3 sugar 
with the pectin and stir into 
the boiling cherry mix. Turn 
the heat down to a simmer 
and cook until thickened 
(when dropped on a cold 
plate, it should have a jam 
consistency).

TO ASSEMBlE

Layer the cake with the 
panna cotta and the cherry 
jam in a small flowerpot. 
Garnish with the cookie 
crumble, chocolate flowers, 
and some gummy worms.

PASSION FRUIT MOUSSE

4.5 oz passion fruit puree
1.5 oz granulated sugar
2 each gelatin sheets, bloomed
8 oz heavy cream

Gently warm passion fruit 
puree and sugar on the stove. 
Remove from heat and add 
the gelatin. Whip the heavy 
cream to stiff peaks and gently 
fold in the fruit puree.

AlMOND lACE COOKIE

4.5 oz butter
4.5 oz 10X powdered sugar
5 oz corn syrup
4.5 oz all-purpose flour
4.5 oz almonds, toasted and 
crushed

In a mixer with a paddle 
attachment, cream the butter 
and sugar until pale white. 
Add the corn syrup, flour, 
and almonds, and mix. 
Remove the dough from the 
mixer and divide into 2 logs. 
Cut the dough into rounds 
approximately 1/8- to 1/4-inch 
thick and bake at 325°F for  
6 minutes.

PASSION NAPOlEON PlATE

0.25 oz butter
0.1 tsp ginger, minced 
5 each raspberries and blueberries
10 each blackberries
1/2 tbsp pineapple, small dice
2 each strawberry, quartered
1/4 tsp citrus zest
2 fl oz orange juice
1/3 cup passion fruit mousse
4 each tuile cookies

Heat the butter in a sauté pan. 
Add the ginger, sauté briefly, 
then add the fruit. Sauté for 
about 1 minute. Add the orange 
juice and simmer for 2 minutes, 
until slightly reduced. 

TO ASSEMBlE

Place a small amount of 
mousse in the center of the 
plate and top with a cookie. 
Repeat 4 times. Spoon 
the fruit puree around the 
napoleon. (This is a recipe 
for one plate, but the batch 
will make enough for  
4 plates with some left over 
for the chef!)
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WHERE THERE’S SMOKE, 
THERE’S FISH

WITH ADAM CASlOW, ACME SMOKED FISH

“Acme is a cool family business that is both innovative and driven by quality.” —Chef David Burke 

Tell us about your background. I studied 
hospitality management at Cornell University 
with aspirations of going into the restaurant 
business. In 2004, I took a summer job at 
davidburke & donatella as a host. It was the 
restaurant’s first summer, and managing the 
high demand for reservations was extremely 
challenging. I quickly learned that the 
restaurant business requires a thick skin and 
an ability to think on your feet, and that each 
customer requires a different type of attention. 
After graduating, I worked at a luxury hotel in 
Aspen, Colorado, where I ran into David Burke 
again during the Aspen Food & Wine festival. 
I was flattered that he remembered who I was, 
and we agreed to stay in touch. I joined my 
family’s business in 2006 as the second member 
of a fourth generation of owners. 

Acme Smoked Fish is over 100 years old. 
How has the company grown over the past 
century? Acme Smoked Fish has been located 
in Greenpoint, Brooklyn, throughout its 
existence. In 1906, my great-grandfather Harry 
Brownstein was a “wagon jobber,” which means 
he bought smoked fish from smokehouses and 
sold it throughout the five boroughs. He was 
able to realize his dream of opening his own 
smokehouse in 1954, and we have been located 
on Gem Street ever since. Over the years, we’ve 

expanded up the block as our company has 
grown. We employ roughly 150 people, a third 
of whom live locally and walk to work. Today, 
we are the largest processor of smoked fish and 
herring in the United States. 

The history of Acme takes into account 
old-world craftsmanship with new-
world technology. How have innovations 
complemented, and not compromised, the 
craft? While smoking seafood has several basic 
steps, the artful nuances make the difference 
between perfectly smoked fish and fish ending 
up on the oven floor. We have used the same 
recipes for more than 60 years, but improved 
technology has allowed Acme to achieve a 
greater level of consistency. Ovens that control 
relative humidity, internal temperature, and 
calculated time cycles allow us to consistently 
smoke to our desired specifications. 
Improvements in slicing technology also allow 
for thin and uniform slices of smoked salmon.

From where do you source your fish? Our raw 
materials come from all over the world. We 
buy a variety of both Atlantic and wild salmon 
from Alaska, Norway, Chile, Denmark, and 
Scotland. Other species of fish for smoking 
come from the Great Lakes, Canada’s Pacific 
Coast, and even Long Island Sound. 

What do you think has led to the rise in the 
popularity of smoked fish? Over the past few 
years, consumers have looked for alternate 
sources of protein in response to health hazards 
reported from excessive meat consumption. 
Seafood has always been a nutritious option, 
and New Yorkers realized that they’ve eaten 
smoked salmon on their bagels for a long 
time. Although known as a traditional Jewish 
food, smoked fish has transcended boundaries 
and become a New York staple. As a natural 
progression, chefs have incorporated smoked 
fish into their menus and begun to experiment 
with smoked trout, sable, and sturgeon. Our 
most popular items are smoked salmon, 
whitefish, and herring.

When did you start working with Chef David 
Burke? Chef Burke met my father, Robert, 
when he was looking for a vendor to produce 
flavor sheets, and they stayed in touch. As Chef 
Burke expanded his number of restaurants, 
the popularity of his famous pastrami-smoked 
salmon grew. After he came and spent some 
time at our factory, Acme learned the process 
and was able to produce his version of pastrami-
smoked salmon, consistent with the chef ’s 
standards, and deliver it to all of his restaurants.

www.acmesmokedfish.com 
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When did you last see David Burke? Last 
summer, I cooked with him for his charity, 
Table to Table, in New Jersey. He also gave my 
introduction for the Culinary Institute’s Chef of 
the Year Award last year. So we have a mutual 
admiration society.

What is it that you most admire about David 

Burke as a chef and as a person? I love the 
juxtaposition of him against his food. If I was 
having a beer with him and didn’t know his 
cooking style, and you handed me a whiteboard 
and asked me to sketch what I thought he did 
in the kitchen, it would probably be along the 
lines of a slab of meat on a plate. I would never 
have guessed that he had humor and whimsy in 
his food. For a rough-and-tumble New Yorker, 
what comes out of his hands is so unexpected 
that it adds an amazing flavor to his dishes.

Do you have a favorite David Burke dish? One of 
my favorites is his angry lobster on a bed of nails. 
I do a lobster dish too, but he presents his much 
better than I do. He took a flower-pin-spiked 
cushion, bent the lobster over, and shoved it 

Culinary Soul Mates
Michael Chiarello, award-winning chef and owner of critically acclaimed Bottega restaurant in the 
Napa Valley, attended the Culinary Institute of America with David Burke. They bumped into each 

other at the River Café, where Chiarello was staging and Burke was working, and over the years 
they’ve kept in touch and become friends. Chiarello is a self-professed fan of Burke’s cooking.

gUEST CHEF

MICHAEl CHIAREllO’S vISIONS OF DAvID BURKE FROM PAST, PRESENT, AND FUTURE

onto the spikes, and served it on a bed of nails. 
Just perfect. And this was 15 to 20 years ago, 
before most other chefs were thinking outside of 
the box—before the “smoke entered the room 
ahead of the dish,” if you know what I mean. 

If you could cook for him one meal, what would 

it be? Ahh, I’d like to get a group of chef friends 
together and go “Roman,” with a meal lasting 
all day spent around consumption! I would love 
to see David in a toga; there would be an olive 
wreath on top of his head. No flatware—just 
using your hands. There are very few people that 
I crave gluttony with, and he’s one of them.

If you could go traveling together, where would 

you go? To southern Italy, into the mountains 
where the little people live. I just love to see him 
as a giant among these little people, eating fiery 
food as he battles the perspiration off his brow. 
Calabria, out on a boat from the Sicilian islands, 
headed to Sardinia—that would just be a ball, 
just something he may never have seen before. 
Also, I think he would be deeply interested in 
the Himalayas and Peru. He’s a genius with 

potatoes, and I would love to see him with 5,000 
varieties in Peru. He’s a great storyteller. I think 
he would come back from the mountains, where 
there are tribes who still hand down generations 
of knowledge by mouth, with some cockeyed 
story that he would bring to life culinarily. Israel 
is another destination—I would love to see what 
unexpected treats he would dream up from 
such an unexpected country. Probably a dish of 
“peace and prosperity.”

If David was a beverage, what would he be? A 
spiked sangria being poured down your throat 
from a porron by Spanish virgins, two meters 
above your mouth.

If David was a cut of meat, what cut would 

he be? He would be a secreto. It’s a pork steak 
hidden between the shoulder and back of the 
black Iberian pig. It’s something absolutely 
unexpected and über-delicious in a place that 
you wouldn’t think to look.

Can you tell us something about David Burke 

that you think nobody knows about him? I 
think he has such a caring, soft side. There are 
cooks on his team as rough and tumble as he 
is on the outside, but he’s a bed of roses on the 
inside. I know he deeply cares about his people, 
their happiness, and their families’ happiness. 
There are professional friends that come and go 
in our careers, but I knew from the moment that 
I met David that this was it. We will enjoy each 
other’s company on our porches in our 80s, if we 
are still alive! We are kind of culinary soul mates. 
When people ask me who the five most talented 
chefs in America are, David always comes to 
mind. I don’t even think his best work has been 
done yet. He might need to take a deep breath 
first. He’s done extraordinary things, but there is 
so much more to come from him.
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PAINTINg MURAlS HElPS ARTIST MITCHEll SCHORR REMEMBER THE NEW YORK CITY OF HIS YOUTH, MUCH 
THE SAME WAY THAT CERTAIN DISHES DRAW DINERS TO MOMENTS IN THEIR CHIlDHOOD. IN HIS CHef SeRieS, 

SCHORR CONTINUES TO EXPlORE THE THEME OF CHIlDHOOD MEMORIES, CAPTURINg THE FRENZY  
IN THE KITCHEN TO DRAW YOU INTO THE ACTION OF THE MOMENT.

THE PAINTED CHEF

I grew up on 23rd Street in the city at a 
time when there wasn’t a lot of advertising 
everywhere. I was always mesmerized by graffiti 
and street art, and my parents helped me foster 
that interest by getting me into the right art 
classes. As I grew older, the city changed: it 

became clean and whitewashed, except for 
the billboards. I missed the city I knew, so I 
decided to start doing murals. I wasn’t really 
into getting arrested, so I asked permission first. 
One commission led to another. I convinced 
parks to let me paint there, and started to wrap 

my head around this idea that everything in life 
goes together. As an artist, knowing that my 
paintings have the ability to influence others 
and change opinions is extremely powerful, 
and working in public spaces allows my work 
to be seen by an amazing number of people. I 

WITH ARTIST MITCHEll SCHORR
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do a lot of three-dimensional murals that really 
pull you into a location and can change your 
perception.

I love the idea of recreating memories that make 
you happy. That’s where the ice-cream truck 
idea comes from. As a kid, when the ice-cream 
truck came by, you took money your parents 
gave you and essentially got exactly what you 
wanted for free. At one of my shows, I had a 
painting of an ice-cream truck that opened 
up, and from it I gave out free ice cream. I 
wanted to extend that idea of the memory of 
getting something you didn’t have to pay for, 
because these are essentially priceless moments 
in time. In my series of racing murals, the cars 
are racing an ice-cream truck. Inevitably, most 
people who see them want the ice-cream truck 
to win! In any series I do, the theme might be 
the same, but I change the position of the cars 
to keep the viewer engaged.

A few years ago, I had a show at the James 
Beard House. The Gourmet Garage on the 
Lower East Side was commissioning artists to 
do food-inspired events, and I came up with 
the idea to build canvases out of vegetable 
crates and then paint everything that was in the 
crate, on the crate! There, I met David Burke, 
who has always been very interested in the arts. 
He allowed me to come into his kitchen, take 
pictures, and I started working on a series of 
paintings that are now up in his Bloomingdale’s 
location. He also bought a bunch of my ice-
cream truck paintings for Las Vegas.

Watching David work in the kitchen really gave 
me a new understanding of our similarities in 
terms of artistry. Cooking is like a piece of art 
or music coming together—with David as the 
conductor. Everything that is said and done in 
the kitchen is symmetry: it isn’t just cooking; 
it’s mixing colors, plating, everyone moving like 
one human being. And certainly I realize that 

this happens because he is a chef of a certain 
level, since I never had those experiences when 
I was younger and working in restaurants! I 
watch the way he draws little sketches to help 
him visualize a dish, much as I do a painting. 
And moving in such tight kitchen spaces is an 
art form in itself! 

Capturing food has always been a part of art 
history, but I really wanted to explore the chef 
in the kitchen. There is something so magical 
that happens, just like watching a musician on 
stage, in this chaotic kitchen setting that is also 
peaceful at the same time—you can really feel 
the energy. Much like my racing murals, the 
Chef Series captures the mayhem of the kitchen 
through action and movement. And just like 
my ice-cream notion, David brings back taste 
memories through his dishes in an artful way. 
It’s part of the same concept, the same artist 
mind-set. His food creates conversation and 
connections the same way a painting does.
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CRAFTY CUISINE
Since 2006, Jim Koch, a pioneer of craft brewing, and Chef David Burke, a pioneer of provocative 

American cuisine, have teamed up to demonstrate how full-flavored craft beer  
can be used in dishes to suit the most discerning palate. 

BEER AS AN INgREDIENT

“David Burke’s unique use of ingredients and 
his innovative approach to cooking support 
our efforts to help raise the esteem of beer and 
challenge people’s perceptions of what a craft 
beer is,” said Jim Koch, brewer and founder of 
The Boston Beer Company. “Samuel Adams 
continues to experiment with ingredients and 
brewing techniques, just as I experiment in my 
cooking,” says Burke.

For some time now, craft beers have been 
taking center stage in the kitchen as a unique 
culinary tool that can bring out hidden aromas 
and balance complex ingredients. Craft beer is 
versatile enough to be used in marinades for 
meats, sauces and even desserts as it provides a 
built-in “spice packet” that infuses dishes with 
exciting flavors. In many ways, the growing 
appreciation for American craft beer parallels 
that of American wine 30 years ago. 

lobster Boiled in Samuel Adams 
Summer Ale and Spices
David and Jim worked together to create the 
perfect pairing for summer: lobster boiled in 
Samuel Adams® Summer Ale and spices. The 
lemon zest and peppery grains of paradise notes 
from the ale enhance this favorite summertime 
dish. Kick back, relax, and enjoy!

Serves 6-8

INgREDIENTS

2 live lobsters, about 1 lb. each
2 cups of water
2 12-oz bottles of Samuel Adams Summer Ale
2 bay leaves
1 teaspoon of cayenne
3 tablespoons of pickling spice
6 drops of Tabasco
1 head of garlic, left whole

METHOD

Bring everything but the lobsters to a boil in 
a 6-quart stockpot. Boil for 10 minutes, then 
add the lobsters. After the liquid returns to 
a boil, boil for an additional 5 to 7 minutes, 
until the lobsters are bright red and cooked. 
Remove the lobsters and let them cool to 
room temperature or refrigerate. Serve on 
platters and enjoy!

Summer Ale “Slaw”
Serves 6-8

INgREDIENTS

1 cup chopped purple cabbage
1 cup chopped green cabbage
4 tbsp Samuel Adams Summer Ale
1 tsp fresh lemon zest
1 pinch grains of paradise
2 tbsp olive oil
1 tbsp white balsamic vinegar
1 tsp salt

METHOD

Stir Summer Ale, lemon zest, grains of 
paradise, olive oil, balsamic, and salt in a 
mixing bowl to make a dressing. Mix in 
cabbage and serve chilled.
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STEPPINg INTO THEIR FATHERS’ SHOES
TWO DAUgHTERS lEAD THEIR RESPECTIvE FAMIlY WINERIES

WINE

They are two of the wine world’s most 
important women, and even though they live 
at opposite ends of the globe, Laura Catena 
and Marilisa Allegrini have plenty in common. 
Both grew up invested in their family wineries, 
working alongside their fathers; both pursued 
successful careers in medicine; and both 
ultimately stepped boldly into their fathers’ 
shoes to run the family business. 

Catena, the fourth generation of an Argentine-
Italian winemaking family, is president of 
Botega Catena Zapata, internationally lauded 
for its highly rated wines and its role in 
pioneering the Argentinean malbec revolution. 
She is also a practicing emergency physician, a 
medical professor at UCSF Medical Center, a 
mother of three, and author of Vino Argentino: 
An Insider’s Guide to the Wines and Wine 
Country of Argentina. She currently lives in 
San Francisco. 

Allegrini is owner and director of sales and 
marketing for Allegrini Winery, which has 
been producing wine since the 16th century. 
Winner of 28 coveted Gambero Rosso Tre 
Bicchieri awards, Allegrini Winery is known 
for combining innovation with tradition, and 
played a pivotal role in the revival of Amarone 
della Valpolicella. Allegrini was the top graduate 
of her class at the University of Verona and ran 
a physical therapy practice prior to returning to 
her family’s winery. 

The two recently shared with HauteLife 
important life lessons, the ups and downs of 
running their fathers’ businesses, and how they 
are grooming future generations.

What was the biggest challenge you faced 

stepping into your father’s role? 

laura Catena: I am the mother of three 
wonderful children. It is very difficult to be a 
really good mother and also a good winemaker 
and businesswoman. I end up doing a lot of 
work over the weekends and in the evenings. 
When I go to Mendoza, I take the kids with 
me, and they spend the weekends at the winery 
just like I did when I was little.

Marilisa Allegrini: I find the biggest challenge is 
to prove to the world that Allegrini continues to 
be a great winery, and that the new generation 
are also hard workers who are passionate about 
the family business. 

What was the biggest opportunity?

lC: My physician background in research 
and science and my teamwork expertise as an 
emergency physician were put to work in the 
operations of our winery. There were areas 
where I was the expert, and others where my 
father was.  

MA: I found that I could apply a new, very 
open-minded approach to the international 
market. I have always been interested in people 

and other cultures, so it seemed natural to 
me to try to bridge the language and cultural 
barriers that existed in foreign markets.

As a parent, is there anything you’ve 

specifically done to inspire your children and 

help set them up for success? 

lC: I am a big believer in the “effort” philosophy, 
so when my kids work hard at something  
I always say “great effort” rather than “good 
job.” I want them to learn that although hard 
work is not easy, there is lots of room to enjoy 
what you do. 

MA: I have always told my daughters that 
in order to undertake any enterprise, it is 
important to have a clear idea and vision of the 
objective. Intuition is important, but vision is 
what defines an entrepreneur. 

And what was a valuable lesson you learned 

from your father?

lC: Cultivating a love for learning and for new 
intellectual challenges are probably the most 
important ways in which my father influenced 
me. Passion and creativity are the most 
important qualities in business.

MA: My father used to say “La terra e’ generosa 
con chi si impegna”—“The earth is generous to 
the farmer that works hard.” I learned to take 
work seriously and to find satisfaction in a job 
well done.
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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

COlORADO SPRIg
1/2 oz lemon juice
3/4 oz maple syrup
2 oz Breckenridge Bourbon

Shake all ingredients with ice. Strain over fresh 
ice in a rocks glass. Garnish with a candied 
mint leaf. Sip, bite, sip.

 

MIXOlOgIST: Heidi Turzyn

INSPIRATION: Since the bourbon is from 
Colorado, this is a like a Rocky Mountain Mint 
Julep. The best way to drink this cocktail is 
to take a sip, then a take bite of the mint, 
followed by another sip.

THE BORDER
1 1/2 oz Gran Centario Tequila
1/2 oz Sombra Mezcal
1/4 oz lime juice
1/2 oz orange juice
3/4 oz cinnamon agave syrup

Shake all ingredients with ice. Strain over fresh 
ice in a rocks glass. Garnish with beef jerky and 
candied ginger.

 

MIXOlOgIST: Peter Canny

INSPIRATION: Thoughts of tequila and Texas.

SWEDISH MUlE
3/4 oz ginger infused agave syrup
3/4 oz fresh lime juice
2 oz Karlsson’s Gold Vodka

Shake all ingredients with ice. Strain over fresh 
ice in a highball glass. Garnish with a candy-
ginger cube and lime wheel. 

MIXOlOgIST: Peter Canny

INSPIRATION: Rethinking the classic mule,  
but using Swedish vodka.
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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 all ingredients with ice. Strain into 
a martini glass. Garnish with truffle-infused, 
feta-cheese-stuffed olive.

MIXOlOgIST: Heidi Turzyn

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

BANKS DAIqUIRI
3/4 oz simple syrup
3/4 oz lime juice
2 oz Banks Rum

Shake and strain all ingredients into a chilled 
martini glass, and garnish with a lime wheel.

MIXOlOgIST: Heidi Turzyn

INSPIRATION: A simple classic made with a 
beautiful rum  that has a floral nose.

RASPBERRITINI
2 muddled strawberries
3/4 oz citrus mix (lemon, lime, simple syrup)
3/4 oz cranberry juice
1 1/2 oz Hanger One Raspberry Vodka

Shake hard and strain into martini glass, top 
with prosecco, and garnish with skewered 
blackberries and blueberries.

MIXOlOgIST: Heidi Turzyn

INSPIRATION: The combination of seasonal 
berries and citrus with the naturally flavored 
raspberry vodka.

EvERYONE lOvES A ClASSIC COCKTAIl. BUT SADDlE UP TO 
THE BARS AT DAvID BURKE RESTAURANTS AND YOU CAN 
STIll ENJOY AN OlD-SCHOOl DRINK, AND THEN ASK FOR 

“SOMETHINg lIKE THIS, BUT DIFFERENT.”
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“I had the pleasure of recently making two trips out west to the San Fran area: last October,  
when I took a detour down to Big Sur, and in mid-January for the Fancy Food Show.” 

DESTINATION SAN FRANCISCO
TRAvEl

BIg SUR

About 120 miles south of San Francisco, you 
come across the breathtaking terrain of Big 
Sur, or the “big south,” a sparsely populated 
area of California’s Central Coast.

“One of the best places i have ever stayed 

was at the Post Ranch inn in Big Sur. if 

you want to chill out, this is the spot—in a 

cottage 1,200 feet above sea level. ideal!”

THE POST RANCH INN

Nestled on the cliffs of Big Sur, the Post Ranch 
Inn was started by one of the area’s first 
pioneer families. Small, serene, and seductive, 
this sanctuary of natural luxury affords 
endless views of the Pacific Ocean in one 
direction and mountains in the other.

47900 Highway 1
Big Sur, CA 93920 
831.667.2200
postranchinn.com

DINNER RECOMMENDATION 

The Restaurant at ventana, across from the 
Post Ranch Inn, uses local ingredients from 
California’s Central Coast to build memorable 
dishes. ventana offers seasonal prix fixe 
menus and dining on the terrace.

48123 Highway 1
Big Sur, CA 93920
831.667.2331
ventanainn.com

SAN FRANCISCO

lUNCH SPOT

“if you have the time, grab a burger at the 

Burger Bar in Macy’s. it’s my friend’s place, 

Chef Hubert Keller, of Top Chef fame. The 

milkshakes are fantastic!”

Hubert Keller is considered one of America’s 
most imaginative chefs. This is his third 
gourmet burger joint location in the States. 
It has a lively atmosphere to complement a 
creative menu.

Macy’s
Sixth Floor
251 geary Street
San Francisco, CA 94102
415.296.4272
burgerbarsf.com

DINNER SPOT

“i had a fantastic dinner in Sf at Atelier 

Crenn. i found Chef Dominique Crenn’s cuisine 

to be fun, whimsical, and creative. i had a 

wonderful ten-course meal.”

Taking food as art to a new level, Dominique 
Crenn offers contemporary French fare at 
this, her “artist’s workshop,” with a strong 
emphasis on locally sourced ingredients.

3127 Fillmore Street
San Francisco CA 94123
415.440.0460
ateliercrenn.com

HOT SPOT

“State Bird Provisions is a really cool dim 

sum–style place. Chef Stuart Brioza used to 

work for me!”

Offering an adventurous, inventive menu, this 
quirky spot showcases most of its food all at 
once, with waiters bringing around one dish 
at a time to all the tables, like at a dim sum 
restaurant. You never know what to expect 
next!

1529 Fillmore Street 
San Francisco CA 94115
415.795.1272
statebirdsf.com
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CHEF’S NOTEBOOK
lATElY, DAvID BURKE HAS gIvEN NEW MEANINg TO “DINE AND DASH!” HE’S DINED IN THE DARK, ON THE DECK, DOWN UNDER,  

WITH KIDS, INSIDE AND OUTSIDE. ENOUgH TO MAKE YOU TIRED JUST TRYINg TO KEEP UP.
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IN THE DARK . . . 

“for the kickoff to the South Beach Wine 

& food festival, i cooked a Dinner in the 

Dark at the Gansevoort Hotel and almost 

burned the place down! To enhance the 

sensory experience, i burned some herbs—

rosemary and lamb fat and garlic—and 

sent a bowl of them out into the dining 

room. But it triggered the smoke alarm! 

it got a little hairy there for a minute! 

Overall, it was a pretty cool event, and i 

might be doing something similar at one of 

my New York locations—minus the smoke 

alarm. So stay tuned!”

David Burke and Teage Ezard

from left: David Chang, geoffrey Zakarian,  
David Burke, and victor Tiffany from Star Casino

DININg DOWN UNDER
Chef Burke was just in Sydney, Australia, 
with America’s newest Iron Chef, geoffrey 
Zakarian, to promote Denihan Hospitality 
group’s new Dine and Dish experience.

The Dine and Dish experience includes 
accommodations for three nights at a 
Denihan Hospitality group property, 
an interactive dinner for two with the 
executive chef, breakfast each morning, 
an autographed cookbook, a kitchen 
tour, and list of Iron Chef Zakarian or Chef 
Burke’s personal New York City or Chicago 
hotspots.

DAvID BURKE’S  
IRON CHEF FOR KIDS
Why should adults have all the fun! This summer at Fromagerie, Chef Burke and a surprise 
guest (are you listening, Emeril?) will be judging a very special competition between 
three teams each made up of two children and an adult. The teams will be given mystery 
baskets to use in preparing time-limited dishes. Included in the package are personalized 
chef coats and hats, the use of David Burke’s knife collection, and some secrets straight 
from David Burke’s kitchen. All proceeds raised will benefit the Rumson Country Day School. 
www.rcds.org

THE R IN “RCCl” MEANS RElAX!

“i’m a big fan of cruises, and i recently took a Royal Caribbean cruise from St Maartin 

to ft. Lauderdale that was excellent. i love the idea of having to unpack only once, and 

the option of eating at some amazing private restaurants if you don’t want to sit at a 

big table. Chef Molly Brandt at 150 Central Park cooked me two great meals, and i had a 

fun lunch at Johnny Rockets. The service was excellent too: 2,000 crew members working 

together like clockwork was very impressive!”

A THIRST qUENCHER
We’ve just rolled out a 
new iced tea program 
in each restaurant, 
featuring five flavors . . .
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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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HauteNotes

HautebooksHautetaste

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.

HigH-Country alCHemy

Founded by Bryan Nolt, Breckenridge 
Distillery is located in the ski town of 
Breckenridge, Colorado. Best known 
for International Double Gold Medal 
winner Breckenridge Bourbon, the 
distillery crafts small-batch spirits at a 
scaled-down, Rocky Mountain pace 
and is considered to be one of the 
best craft distilleries in America.

Their bourbon—or “hooch,” as they 
humbly call it—is made at 9,600 
feet with snowmelt from the Rocky 
Mountains, tapped for its mineral-
infused qualities. And their high-
country alchemy does not stop at 
bourbon—they also distill small-batch 
whiskeys, barrel-aged chocolate 
liqueur, spiced rum, and house-grown 
gooseberry and mountain currant 
infusions.

breckenridgedistillery.com

House Band Wines

Patrick Krutz, winemaker and owner 
of Krutz Family Cellars, is a serious 
fan of music. He was inspired to 
create House Band Wines when 
some of his music industry friends 
complained that they couldn’t get 
good, consistent wines by the glass 
for their string of music venues, and 
from a winery that truly connected 
with their audience. They asked 
Patrick to solve the problem. House 
Band Wines has stepped onto the 
stage with quality wine in convenient 
packaging for today’s progressive 
music scene. What’s groundbreaking 
are the 375-milliliter single-serve flex 
pouches. Wine can now go where 
glass is not practical or is outright 
banned.

housebandwines.com

Fire island CookBook

Fire up your summer 
entertaining with The Fire 
Island Cookbook! Wine, 
food, and travel writers Mike 
Desimone and Jeff Jenssen 
have assembled 14 fun dinner 
menus. This collection of 
inventive themed parties is a 
must for any gourmand with 
a taste for the best in wine 
and food, and a passion for 
exploration. The pages are 
bursting with delicious recipes, 
creative and affordable wine 
selections, and that sprinkle of 
sass that makes Mike and Jeff 
the best dinner companions 
around. 

Sue Kostrzewa, Executive 
Editor, Wine Enthusiast
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