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evoluTioN  
oF goTham

gotham marked its 30th anniversary on march 22nd of this 

year. in honor of this milestone, we set out to take notice of 

what has happened over these three decades at gotham, 

in New York, and contextually in the larger food picture of 

america. 

For the 30 days of april, we celebrated by inviting 

friends and former colleagues of Chef alfred Portale to 

join us in the kitchen for a week each. Five influential 

chefs—Daniel Boulud, Tom Colicchio, Thomas Keller, 

Jonathan Waxman, and Bill Telepan—participated in 

creating menus with alfred. The festivities culminated 

with our third annual fundraiser for growNYC and 

toast to gotham, with emcee Kate Krader, keynote 

mark Bittman, tantalizing remarks by gael greene, a 

memorable roast by Tom Colicchio, and more great 

food by our chef friends. 

Taking an introspective look at our past, this issue 

of Gotham Journal reflects on where we come from 

and how times have changed. alfred talks about 

cooking seasonally, change is sweet for pastry chef 

Ron Paprocki, wine director heidi Turzyn ponders 

time in a bottle, and head bartender Jeremy 

hawn revisits gotham’s history with the frozen 

margarita. 

The more we’ve looked back, the more apparent 

it’s become that gotham was not born this way. 

The gotham we know today is story of 

evolution, of more than meets the eye. it’s 

behind-the-scenes decision making, the 120 

employees who come and go—but mostly 

stay—the evolving culinary tastes of savory and 

sweet. it’s the tables where lives unfold day and 

night through celebrations, congratulations, 

business deals, romance, and day-to-day 

discussions. gotham is all of these things that 

make up our gotham. 

it is our hope that these pages shed a little light 

on some greater themes, such as the cultural 

culinary journey of these past 30 years — or 

perhaps how one little place represents so 

much more than just dinner. 

Bret Csencsitz

managing Partner 
gotham Bar and grill



2 0 1 4  •  g o t h a m  j o u r n a l2 0 1 4  •  g o t h a m  j o u r n a l4 5

a toast to gotham 30
We celebrated our anniversary with a benefit gala for GrowNYC. It was 
an evening of music, dancing, and live auction with a menu of canapés 
by Chef Alfred Portale and guest chefs Tom Colicchio, Wylie Dufresne, 

Tom Valenti, Bill Telepan, Adam Longworth, and Jonathan Waxman. 

CHEF JONATHAN WAXMAN

Executive Chef and Owner 
Barbuto

RECOMMENDED CHEF PORTALE TO GOTHAM 
OWNER JEROME KRETCHMER

WORKING TOGETHER AT POLO LOUNGE, CHEFS BOULUD 
AND PORTALE FORGED A CLOSE FRIENDSHIP

FRIENDS AND MUTUAL FANS

AS A YOUNG CHEF, WORKED FOR CHEF 
PORTALE IN THE GOTHAM KITCHEN

COOKED FOR CHEF PORTALE 
AT GOTHAM FOR SEVEN YEARS

CHEF ALFRED PORTALE

Gotham Bar and Grill 
1985–Present

CHEF TOM COLICCHIO

Host of Top Chef 
Founder of Craft 
Restaurant Group

CHEF BILL TELEPAN

Executive Chef and Owner 
Telepan and Telepan Local

CHEF THOMAS KELLER

Founder 
Thomas Keller Restaurant Group

CHEF DANIEL BOULUD

Founder 
Dinex Restaurant Group

THIS PAST APRIL, WE LAUNCHED THE GOTHAM 30 MENU SERIES AS A PART OF 
OUR 30TH ANNIVERSARY CELEBRATIONS. EACH WEEK, WE UNVEILED A NEW 
COLLABORATIVE PRIX FIXE MENU OF DISHES BY CHEF PORTALE AND FIVE OF 
THE RESTAURANT’S CLOSE FRIENDS AND COLLEAGUES.
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We couldn’t have asked for a more wonderful birthday 
celebration with presenters Gael Greene, Tom Colicchio, 

Kate Krader, and Mark Bittman. 



2 0 1 4  •  g o t h a m  j o u r n a l2 0 1 4  •  g o t h a m  j o u r n a l6 7

Born and raised in the Bronx, a Manhattan resident, 
a builder in Brooklyn and Queens, a Staten Island 
congressional candidate, and Mayor Lindsay’s 
Environmental Protection Administrator, “Jerry” Kretchmer 
is a living embodiment of the city of New York. Legislator, 
commissioner, lawyer, developer, housing advocate, 
campaign manager, artist, and restaurateur are a few roles 
he has played, as well as husband, father, grandfather, 
friend, mentor, patron, and counselor. 

When he had the idea for a restaurant, it reflected his 
love of the New York City, its people, and its diversity, 
democracy, and individuality. Gotham was built to be open, 
big, and welcoming—a place for people to meet, business 
done, connections made. 

Like this city, Jerry is an ever-evolving man. Not content to 
rest on past laurels, he continues to push forward, seeking 
new projects, ideas, and improvements—civil, culinary, and 
personal. Believing that work is an elixir, Jerry proceeds 
fearlessly. Like Voltaire’s Candide, one could imagine him 
saying, “Work spares us from three evils: boredom, vice, and 
need.” Jerry is free of all three. 

It was a bit impulsive when he donned the role of 
restaurateur in 1983. the real estate market had softened, 
and Jerry and business partner Jeff Bliss needed a new 
project. Reveling in the burgeoning restaurant scene, Jerry 
and his partners developed the gotham concept: a fresh, 
new, vibrant, welcoming place. his restaurant experience 
was limited to summer work as a Catskills waiter, which 
provided him with school money and a life partner, Dorothy, 
but not much practical experience. Undeterred by the lack 
of experience, he and his partners hired a few experts, and 
within four months of signing the lease gotham was opened. 
Now the work would begin. 

gotham Bar and grill opened with a bang. an overnight 
sensation—the buzz on everyone’s lips for a time—but 
as commotion began to die down, it became evident the 
restaurant was not stable. Jerry and partners needed to 
make a change, and Jerry’s determination for success led 
him to the young chef alfred Portale. Jerry’s decision quickly 
proved correct, and the ship was righted. 

Gotham and Alfred found each other in 1985, when both 
were young and looking to grow. Gotham was in need of 
leadership, and Alfred was young, talented, and looking 
for an opportunity. Jerry Kretchmer and his partners 
decided Alfred was the right combination of talent and 
drive to take Gotham to a new level.  

the chef and the restaurant evolved together, learning and 
adapting as each struggled for identity. the restaurant 
demanded energy, vitality, and attention to detail as its 
seats filled nightly with exuberant patrons, while the 
chef sought to explore his evolving culinary ambitions—
perfectly plated designs that were bold, inventive, and 
fresh. the restaurant wanted speed, the chef precision; the 
restaurant wanted comfort, the chef looked to challenge; 
the restaurant demanded, the chef insisted. and so with 
this back and forth, each giving and taking, the two 
formed an understanding and found themselves wrestling 
at times, dancing at others. 

alfred and gotham would dance more than wrestle, and 
gotham diners would be the winners as the menu and 
dining room remained abuzz with dish after dish. the 
press took note, and their jointly tied fate drew accolades 
far and near, pushing the pair further into the public’s eye 
and raising the stakes of their every move. the chef and 
restaurant would continue to improve their offers as the 
chef developed new ideas, tools, tricks, and delights. the 
restaurant would settle into itself and grace, elegance, and 
a certain stateliness would descend upon it. soon gotham 
was being called a New York institution. 

the pair are together still, this their third decade entwined. 

alfred’s food pays homage to a classic training yet also 
has a distinctly american penchant for world flavors and 
new combinations. the food is always beautiful, the palate 
balanced with an understanding of texture, acidity, spice, 
and weight. It is architectural, no longer needing to reach 
for heights but rather understanding the palate and the 
desire to build flavor. 

Like his food, alfred is detailed, determined, emphatic, 
purposeful, specific, and thoughtful. 

 

 tHe PoliticiAn  
JeroMe KretcHMer

 tHe AeStHete 
Alfred PortAle

Jerry’s other restaurants include mesa grill, Judson grill, and 
Bar americain. In 2006 Jerry embarked on a renewed real 
estate career. he recently finished a building in Brooklyn and 
is on to another development in the Bronx. Restlessly Jerry 
keeps on working, dreaming, and thinking of ways to make 
things better—from business operations to his beloved city 
and family.

BehIND the BUsINess:
the gotham PaRtNeRs

“We are continually asking 
ourselves on a daily basis how 
can we improve the restaurant, 
how can we improve things for 
the employees, the guests, the 
physical space, the service...”

—alfred Portale
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PArtner ProfileS

Jeff Bliss originally aspired 
to study physics, but after 
two years reset his sights and 
instead earned a professional 
degree in architecture and 
later an mBa. his somewhat 
eclectic education proved 
to be useful for his life as a 
builder, entrepreneur, and 
something of a Renaissance 
man.

Jeff’s first job, in the early 
’70s, was to work as an urban 
designer for NYC, redistricting 
tribeca’s commercial and 
industrial buildings for 
residential use. It was through 
this role that he and Jerry 
Kretchmer would meet and 
begin the 35-year partnership 
that allowed gotham to 
blossom. 

Jeff has immersed himself in 
understanding life as much 
as experiencing it. From 
architecture to jazz to the 
pleasures of food and wine, 
his list of enjoyments is 
extensive. ever the student, 
Jeff has been auditing 
graduate-level courses in 
philosophy at the CUNY 
graduate Center and the New 
school for the past six years. 

Robert Rathe believes that 
life should be lived to the 
fullest. If he isn’t off on a 
new venture or adventure, 
he’s relating an anecdote 
on a recent gastronomic 
discovery, or a newfound 
classic car, or a compelling 
new business opportunity. 
Robert’s appreciation for the 
finer things is betrayed by 
his understated yet fashion-
forward style. he has a 
generous spirit and is often 
sharing his latest luxury with 
friends, family, and even 
acquaintances. his business 
acumen and willingness  
to take risks have allowed 
Robert to focus much of his 
time on his family and friends. 

Robert was quick to lend 
his support when Jerry 
Kretchmer proposed the 
restaurant, and together with 
his brother Richard, they 
built much of the gotham 
dining room in four months. 
Robert continues today to 
bring marketing support 
and product development 
to gotham while managing 
his other ventures and ever 
searching for new exciting 
business opportunities. 

Richard Rathe pursues life’s 
challenges and pleasures with 
a healthy dose of infectious 
gusto. Rick, a true numbers 
man, keeps a determined 
and steady eye on gotham’s 
business to assure its 
success. With an engineering 
degree from University of 
Pennsylvania, Rick is equally 
adept at comprehending 
new technologies and their 
potential impact on culture 
and markets as he is at 
understanding the vagaries 
of investment vehicles and 
financial instruments. 

During gotham’s creation, 
Rick—a baby boomer—
recognized that his 
contemporaries wanted a 
restaurant with great food and 
service without pretention ... 
a forward-thinking concept in 
1984. Rick’s constant search 
for new opportunities keeps 
him abreast of advances 
across multiple industries—
from experiential marketing 
to real estate and technology. 
When he finds the right 
project, he will bring the right 
collaborations and resources to 
the table to be successful. Rick 
and his family can often be 
found celebrating at gotham. 

Reading, writing, thinking, 
fighting. a day in the life of 
Bret Csencsitz, managing 
partner of gotham, is an 
intense tug-of-war between 
doing and dreaming—keeping 
gotham growing strong while 
pondering the challenges 
and opportunities of the food 
movement, and reckoning 
how he and the restaurant 
might play a role. 

the first half of his New York 
career, Bret was consumed 
by the film and theater arts 
much the same way he is 
immersed in food and wine 
today. alongside the works 
of shakespeare, books 
like Extra Virgin, Cooked, 
and Tomatoland now fill 
his shelves as he ponders 
gotham’s menus and the 
food challenges facing the 
world. For the past five 
years, gotham’s work with 
growNYC has been one of 
his greatest satisfactions as 
the organization acts on the 
very questions central to his 
concerns as a father, New 
Yorker, and global citizen. 

tHe intellectuAl  
Jeff BliSS

Bon ViVAnt  
roBert rAtHe

tHe entrePreneur  
ricHArd rAtHe

tHe PerforMer  
Bret cSencSitz
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gotHAM’S HeArt And Soul

lAtife
Position: service assistant 
Hired: 1984
from: sylhet, Bangladesh
favorite dish: maine Lobster 
and Braised short Rib

In honor of our 30 years at 12 East 12th Street, we’d like to spotlight a few 
employees that have been with us for more than a decade, some for all three. 

JAcinto
Position: Chef de Cuisine
Hired: 1984
from: apetlaca, mexico
favorite dish: Dry aged New York strip

Jacinto grew up in apetlanca, mexico, 
surrounded by 10 brothers and sisters on his 
family’s farm, where they raised chickens, 
cows, and a full garden of fresh fruits and 
vegetables year-round. From an early age, 
Jacinto was helping his mom in the kitchen, 
standing alongside her as she cooked and 
made fresh cheeses. 

When he was 16, he left for houston, texas, 
where he worked for a landscaping company, 
a construction company, and a steak house 
before moving to New York City in 1984 

MArK
Position: Bartender
Hired: 1996
from: san Francisco, Ca
favorite dish:  
too many to list

SAnu
Position: service assistant
Hired: 1987
from: sylhet, Bangladesh 
favorite dish: tuna tartare

JAnilSon
Position: Captain
Hired: 1999
from: são Paulo, Brazil
favorite dish: Rack of Lamb

to join his brother and begin working at 
gotham as a dishwasher. the following year 
he returned to mexico, but after a month at 
home realized his passion for the culinary 
world and decided to return permanently to 
New York City. once back 

at gotham, Jacinto worked every position in 
the kitchen before he was asked by alfred to 
become sous-chef. hesitant at first, he told 
alfred he wasn’t sure, but alfred insisted. 
throughout the years, Jacinto has made his 
mark on gotham through countless recipes, 
his leadership by example, and keeping a 
calm control as he runs the line at gotham. 
his favorite dish is the 28-day dry-aged New 
York steak. 
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the QUest FoR QUaLItY 
DEBRAGGA AND SPITLER WITH NIMAN RANCH

Bret csencsitz: John, what is your job 
at Niman Ranch?

John tarpoff: my job is to raise the best 
quality meat possible. it is the one thing 
i focus on: quality.

george faison: What Niman does in 
terms of quality is unprecedented. 
They have thought through the whole 
process so as to make the best beef 
possible.

Bc: Certainly at gotham we believe in 
the Niman quality, as do our diners. i 
think we have the best steak in New 
York, thanks to you and george. John, 
how do you do it?

Bill Niman began his life as a rancher 
in 1969 largely because of where he 
found himself after moving to Bolinas, 
California, with other “counterculture” 
types. It was more about “the 
community I found myself in,” and 
the idea was “to have a predictable, 
safe food supply.” While Bill Niman is 
no longer involved with the company, 
Niman Ranch today continues to 
profess the same ideals as its founder—
that is, to produce “the finest-tasting 
all-natural meat in the world.” 

Much of the agricultural advances 
of the past century have focused on 
quantity, convenience, and lowering 
costs. This focus led to plenty of 

astonishing feats—meat is half the 
cost today than it was in 1970, and 
food is more available for longer 
periods than ever before—yet this 
quest for innovative production 
was so concerned with quantity 
and decreasing costs that quality 
ultimately became its victim. 

A dramatic turnabout of the past 
30 years is a return to an emphasis 
on quality. And to a large degree, 
this demand began with restaurants 
and chefs. When Alfred Portale first 
started at Gotham, one of his primary 
concerns was sourcing ingredients, 
finding purveyors and farms that were 
producing premium ingredients. Now 

that quest is far easier thanks to the 
rising demand and attention these 
chefs have created.

Niman Ranch was an early adopter of 
the return to quality, and it was 2008 
when George Faison of DeBragga and 
Spitler brought the dry-aged Niman 
Ranch steaks to Gotham’s kitchen. We 
were hooked. 

By following strict protocols 
from an animal’s genetics to 
animal feeding and handling 
practices, Niman Ranch has 
improved the quality of its meat.  
All to our benefit.

THE CONVERSATION 
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Jt: it starts with caring—caring about 
getting the best meat, the highest 
percentage of prime-graded meat. 
and what we have learned is that the 
best way to get the most prime-graded 
meat is by caring about your product 
from the very beginning, all the way 
through its journey to the plate. it starts 
with genetics, then how the animals are 
fed and treated, and then, of course, 
george’s dry-aging program, and finally 
the preparation or cooking.

Bc: i’m curious about your workday. 
What does that look like? 

Jt: my office is in Denver, my home 
in illinois, and i am rarely at either. my 

work takes me to the fields and farms, 
where the cattle are raised. i might be 
inspecting a new rancher or advising 
someone on how to get into the Niman 
program, or inspecting new calves for 
genetic qualifications, or overseeing 
a testing of a rancher’s feed to assure 
they are following our guidelines. 
Basically i spend a lot of time in the 
field, literally. 

Bc: sounds challenging. i want to know 
how or why a rancher would want to 
work with Niman.

Jt: Well, first we pay a premium, and 
secondly i find farmers feel better 
about our approach.

Bc: and how successful is Niman at 
producing a superior product?

Jt: The beef industry right now 
produces only about 1.5 to 2 percent 
prime meat. at Niman Ranch, 35 to 40 
percent of our beef is graded prime. 
so i think our product is proof that our 
systems work, and given we pay more, 
we think ranchers will continue to want 
to work with us. We currently have 
about 100 ranchers working with us, 
and we hope to have twice that on line 
within the next few years. 

for us it is a win-
win-win-win. We 
get more quality 
product, the ranches 
make more money, 
the animals have 
better lives, and 
the consumer gets 
better meat.

We recently met for a conversation with George Faison of New York’s DeBragga and Spitler 
and John Tarpoff, vice president of beef for Niman Ranch. DeBragga introduced Gotham to 
the fine steaks from Niman Ranch.

That is one of the reasons that 
we deal with family ranchers 
and farmers. They are willing 
to slow things down a little, 
to produce a better 
product. again, it is a 
whole different model.

Bc: Now once the beef is 
raised, it is a whole other process 
of aging. That is where you come in 
george, right?

gf: absolutely. We are that middle 
ground between the making and the 
dining. We source the best beef and 

then treat it accordingly, so that we 
can provide places like gotham with 
an exceptional product. What i do is, 
like John, i look for the best-quality 
product out there and find a way to 
get it in your restaurant. all along the 
way it will cost more. so the product is 
going to be, from a relative perspective, 
expensive.  

our perspective 
is eat less, but eat 
better. 
Bc: agreed.

gf: and that’s quite frankly where the 
industry has to go anyway. everybody 
is pushing, and we are consuming way 
too much meat as a country. We have a 
problem with health—too much meat, 

but it’s the wrong kind of meat. 
and Niman has the right kind 
of meat. 

Bc: how hard is it to be a rancher for 
Niman?

Jt: it is more difficult to do things 
the Niman way. That is why we pay 
the ranchers an extra $150 to $200 
per head. That makes the paperwork 
worthwhile. it takes cattle longer to 
finish our way. That is another cost that 
has to be added in. using antibiotics 
and hormones finishes the cattle much 
faster. The commodity philosophy is 
volume in and volume out, as quickly 
as possible. Niman Ranch’s philosophy 
is feeding each animal to reach its 
genetic potential. it is totally different. 
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L’Instant Champagne,
with Vital ie  Tai t t inger.

Reims,
Place  Royale .

Reims,
Place  Royale .©
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seasoNaL CooKINg
WITH THE SHORT RIB

When Four Seasons Restaurant opened in 1959, legendary restaurateur Joe Baum ushered 
in the idea of seasonally changing menus well ahead of his time. His concept did not catch 

on until more than twenty years later, when Chef Alfred Portale was among the first to make 
cooking seasonally a central theme of the Gotham menu.

making seasonal changes to cooking 
reflects the wider culinary inclination 
that has contributed to various other 
monikers, such as “Californian cuisine,” 
“New american cuisine,” and “locavore” 
cooking. Ultimately what these trends 
symbolize is a shift in thinking about 
how and what we eat, a trend toward 
quality ingredients, a focus on cooking 
simply and with variety. this evolution 
in american restaurant dining has taken 
hold now across the country, which 
has led to a demand for better quality 
ingredients and subsequently a greater 
interest in small, local farms, making 
seasonal cooking accessible to homes 
and restaurants.

“I was first introduced to cooking 
with seasonal ingredients in 1979 
while working in san Francisco at Le 
tournesol. For me it has always been 
an organizational tool for developing 
the gotham menus, I even developed a 
grid of seasonal produce that I would 
reference. While we can get nearly 
any vegetable we want at any time 
of the year, seasonal cooking creates 
a meaningful reason for change, and 
helps to ensure quality. the produce 
we get from the greenmarket is at 
peak flavor.” —Alfred Portale 

When it comes to proteins, meats, 
and fish, Chef Portale will often adapt 
the cooking techniques to reflect that 
season. one particularly adaptable 
year-round protein that all professional 
and home chefs should have in their 
repertoire is the short rib. Best known 
for its melt-in-your-mouth braising 
potential, this “off cut” of meat is 
a crowd-pleaser. Barely cooked or 
deeply braised, it is affordable and 
lends itself particularly well to diverse 
seasonal cooking techniques, as well as 
accompaniments.
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roASt SHort riB SouP 
serves 6

MetHod

strain the broth through a fine-mesh 
strainer set over a bowl and discard the 
solids. You should have approximately 
4 1/2 cups of liquid. spoon off any 
fat that rises to the surface. Return 
the liquid to the pot, set the pot over 
medium-high heat, and cook until the 
liquid is reduced by 1/4 to concentrate 
the flavors. While broth is reducing, 
bring to a boil a large pot of salted 
water, add leeks, and then cook until 
tender. With a slotted spoon, remove 
leeks and place in an ice bath. Repeat 
with asparagus, fava beans, thumbelina 
carrots, turnips, and finally spring 
onions. Drain vegetables and halve the 
spring onions, carrots, and turnips. Peel 
Fava beans and slice asparagus into 
1-inch pieces. When broth has reduced, 
add vegetables. 
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SuMMer: tHe grill

Quickly grill it with a dry rub served 
with summer corn and peppers.

fAll: roASted

In the fall, roasted short ribs will find 
their way into a pasta, with butternut 
squash.

Winter: BrAiSed

Classic, rich braised short rib  
with root vegetables.

4 pounds beef short 
ribs, trimmed of 
excess fat and cut 
into 6 pieces

Coarse salt and 
freshly ground 
black pepper

1 tablespoon  
olive oil

1 medium onion, 
peeled and halved

6 cloves garlic, 
crushed and peeled

2 quarts  
chicken stock

Bouquet garni  
(2 bay leaves,  
5 parsley sprigs, 
and 2 thyme sprigs 
tied with kitchen 
string inside green 
top from the leek 
below)

1/2 cup leeks cut 
into rings (white 
part only) (about  
2 medium leeks)

9 Thumbelina or 
baby carrots

9 Tokyo turnips 
(baby turnips)

6 jumbo green 
asparagus, peeled

6 spring onions, 
tops trimmed

3/4 cup  
Fava beans

Cracked black 
pepper

Fleur de sel

SPring: roASt

slow-roasted with a lighter broth and 
featuring those first offerings of spring, 
like fava beans, asparagus, and spring 
onions. a great easter alternative.

Return the meat to the pot and season 
the soup with salt and pepper. the 
soup can be made to this point, cooled, 
covered, and refrigerated for up to 
3 days. Reheat gently over low heat 
before proceeding. 

to serve, ladle the soup into individual 
bowls and season with some cracked 
black pepper or a few grinds of black 
pepper from the mill. Pass fleur de sel 
alongside in a small bowl, if desired. 

SHort riB YeAr-round

“I like this dish for early spring.  
The braised short rib and warm broth 
keep the early spring chill at bay, 
while the spring vegetables  
remind us that warm days are near.”
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0005133 BACARDI  Apr. 24, 2014
BACARDI Grey Goose  GGAD 1053
0005133_GGAD1053_Haute

BACARDI
Grey Goose
GGAD-1053

TRIM: 8.25” X 10.875”
LIVE: 7.75” X 10.375”

PUB: Hautelife Magazine

SIP RESPONSIBLY
WWW.GREYGOOSE.COM I FACEBOOK.COM/GREYGOOSE
©2014. GREY GOOSE, THE GEESE DEVICE AND TRADE DRESS ARE TRADEMARKS.
IMPORTED BY GREY GOOSE IMPORTING COMPANY, CORAL GABLES, FL. VODKA 40% ALC. BY VOL.

Our continuous column distil lation process 
is specifically designed to capture the

 unique quality of France’s finest wheat.  

DISTILLED ONCE. BECAUSE 
WHEN YOU START WITH THE BEST, 

ONCE IS ENOUGH. 

tHe SWeet StorY

eVoLUtIoN oF PastRY

The art of the dessert in New York City has undergone its fair share of changes over the past  
30 years. But it’s not hard to notice that trends are coming full circle. Recently, there has been  

a distinct return to the simplicity of a well-baked pie plated with ice cream.

gone for now are the days of 
deconstruction, mango caviar, and 
embellishments as tall as towers. 
this renaissance of the classics is 
due in part to a newly global dining 
base. Diners today have become 
adventurous, exposing themselves to 
more world flavors, and with that sense 
of adventure comes a more educated 
palate. Visitors no longer want to be 
“wowed” by garnishes and distraction, 
but are instead looking for the easy 
simplicity of a well-executed end-of-
meal sweet.

some years ago, the turn of the new 
millennium signified a push toward 
new technologies, the food industry 
included. suddenly, new components 
like hydrocolloids and natural gums 
were brought into the kitchen, 

and chefs began to experiment 
outside of their rote classic dishes, 
favoring instead a more avant-garde, 
deconstructed style. an unsurpassed 
level of creativity was represented in 
pastry kitchens during these 10 to 12 
years, but oftentimes creativity took 
higher priority over the understated 
boldness of individual flavors exhibited 
now and during the 20 years prior to 
the craze of deconstruction. 

When gotham first opened its doors 
in 1984, the pastry world was bold—
much like the fashion and music of the 
time. the 1980s showed a penchant 
for embellishment and loud flourishes 
atop very minimalist desserts. as we 
rounded the corner into the 1990s, 
chefs took a more homespun approach 
and pastries became very sweet and 

laden with butter, which led to delicious, 
but rather heavy servings. 

so what’s around the bend? the ever-
evolving culinary landscape holds 
so many options that the next trend 
could crop up anywhere. according 
to gotham Pastry Chef Ron Paprocki, 
chefs today have taken a shining to 
lighter plates more conscious of diet, 
and an open mind in the kitchen toward 
less traditional, more global techniques. 
and because chefs now are focusing on 
the nuanced detail of a single element 
(rather than on plating seven, nine, 
or eleven different elements to each 
dish!), we can look forward to a strong 
resurgence of the classic desserts we 
all know and deeply love—but with the 
fresh twist of light, modern refinement. 

As told by ron Paprocki 
gotham Pastry chef
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StrAWBerrY–rHuBArB AlMond tArt
Yields two 6-inch tarts

AlMond creAM BAtter

1/2 cup butter

2/3 cup sugar

3 each eggs

1 1/4 cups almond flour

1/3 cup all-purpose flour

1/2 cup pastry cream

MetHod

Cream the butter with the 
sugar in a mixer fitted with a 
paddle attachment.

add the eggs one at a time 
and continue to beat until 
fully incorporated.

mix the almond flour and all-
purpose flour together and 
add to the butter mixture.

Finish by adding the pastry 
cream on low speed until 
combined.

PAStrY creAM

1/2 cup milk

1 each egg

2 teaspoons sugar

1 1/2 teaspoons cornstarch

1 teaspoon vanilla extract

MetHod

Whisk all ingredients 
together and place into a 
saucepan. over medium-
high heat, continue to whisk 
until mixture thickens and 
starts to boil. Remove from 
heat and allow to cool.

freSH StrAWBerrieS 
And rHuBArB

1 pint fresh strawberries

2 stalks fresh rhubarb

1/4 cup sugar

MetHod

Clean the fruit. Cut and 
quarter the strawberries. 
Cut the rhubarb into 1/4-
inch slices. incorporate 
the sugar and allow to 
macerate for 20 minutes.

ASSeMBle

Divide the completed 
batter between two 6-inch 
tart molds and spread 
evenly. The almond batter 
can be refrigerated for  
1 week and is best to use 
when room temperature. 
Divide the fruits and place 
on top of each tart. in a 
preheated 350°F oven, 
place tarts on a baking 
sheet and bake for 30 to 
35 minutes, or until done.
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Time in a Bottle

Wine tells a story, and those we call 
oenophiles tend to have a romantic 
side. this romantic tendency begins 
with an attraction; then the appreciation 
for something beautiful blooms into 
a fascination, giving rise to an even 
deeper sense of affection and wonder 
at the variables of winemaking. From 
the fruit, to the terroir, to the climate 
and winemaker, each wine is an 
expression of time, place, and man. 

In the bottle, a wine is committed to 
its glass house, where it matures and 
reveals over time the qualities that went 
into its formation. opening a bottle of 
wine from a special vintage often leads 
to reminiscing about the past—what 
happened that year and the years 
since—the birth of a child, a wedding, 
a special trip, a new chapter. these 
memories come flooding back, all with 
the pull of a cork. Recently I had the 

Wine

WINe IN ameRICa 
agINg gRaCeFULLY

pleasure of opening 1985 heitz “martha’s 
Vineyard” with my team and celebrating 
the year alfred took over as executive 
chef of gotham and we received our 
first three-star New York Times review. 

as gotham embarked on its celebration 
of 30 years in New York, I wanted to 
create a gotham30 “reserve” list of 
american wines that would recall some 
of the important and memorable years 
for gotham—such as our opening, our 
first New York Times reviews, the year 
the James Beard Foundation recognized 
Chef Portale, and so much more. the list 
is a celebration of culinary history and 
the achievements of great tastemakers 
in the United states. Winemakers and 
chefs have helped to develop and 
advance our palates over the past 30 
years. the winemakers’ dedication to 
their craft has led to unexpected gems 
and great examples of the longevity of 
american wines. 

1984: gotHAM oPenS itS doorS
Dominus Estate Napa Valley 1984

Heitz Cellars “Martha’s Vineyard” Oakville 1984

1985: cHef PortAle tAKeS oVer AS executiVe cHef. 
gotHAM receiVeS itS firSt tHree-StAr reVieW froM 
The New York Times.
Cakebread Cellars Napa Valley 1985

Dunn Vineyards Napa Valley 1985

Heitz Cellars “Martha’s Vineyard” Oakville 1985

Joseph Phelps Vineyards “Insignia” Napa Valley 1985

Dunn Vineyards Howell Mountain 1988

1989: gotHAM receiVeS itS Second tHree-StAr reVieW  
froM The New York Times. 
groth magnum oakville 1989

Dunn vineyards Napa valley 1989

Dunn vineyards Napa valley 1991© 
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1993: cHef PortAle WinS JAMeS BeArd AWArd for 
BeSt cHef. gotHAM receiVeS itS tHird tHree-StAr 
reVieW froM The New York Times.
Beringer vineyards “Private Reserve” Napa valley 1993

spottswoode Family estate st. helena 1993

Dominus estate Napa valley 1994

spottswoode Family estate st. helena 1994

1996: gotHAM receiVeS itS fourtH tHree-StAr reVieW  
froM The New York Times.

by Heidi turzyn  
gotham Wine director
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cocKtAil tAleS

the DULCe VIDa 
FRozeN maRgaRIta

With a history that stretches back over 1,000 years, 
the Lantieri family boasts noble origins in the 
Brescian town of Paratico, where in the 1200s, the 
family erected their magnificent castle (pictured 
above). Dante penned verses of Purgtorio VII from 
his Divine Comedy while in residence there during 
political exile.

When Gotham opened in 1984 its bar featured, of all things, a frozen 
margarita machine. Adding booze to a premade mix, out came the “perfect” 

frozen treat. The revival of the artisanal cocktail movement and the ever-
improving spirits market has given us the ability to improve this ’80s classic.

“the Classic margarita has competing 
stories regarding its origins; however, 
the recipe has always been tequila, 
orange liqueur, and lime juice. It’s a 
classic combination that works.”

gotham bartender and cocktail maven 
Jeremy hawn has come up with a 
revised version of the frozen margarita 
for your summer parties.

2 oz. dulce Vida Blanco tequila

1 oz. cointreau orange liqueur

1 oz. fresh lime juice

Handful of ice

Jeremy thinks Dulce Vida is perfect for 
a frozen margarita: it is a 100-proof pure 
agave tequila made with the highest-
quality agave. the high proof prevents 
the drink from becoming diluted by 
the ice, and the tequila has a distinctly 
herbaceous note that gives the cocktail 
a boost in flavor. Cointreau is the best 
orange liqueur available, and fresh lime 
juice is imperative.

for on tHe rocKS: Combine all 
ingredients in a cocktail shaker and 
shake. 

for A frozen VerSion, At HoMe: 
Put all ingredients into a blender and 
blend at high speed until you have a 
smooth consistency. 
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that apple pleased its diners so, and they 
planted every seed from its core. 

the apples grew and grew, and each one 
differed from the one before. No two 
apple trees, it seemed, would be the same, 
but still the people grew them, more and 
more and more. 

soon the apple tree grew far beyond its 
home. From athens to Rome to gaul and 
even to old great Britain, this fruit would 
go. From old Britian it crossed the ocean 
to the world they called “new.” 

In the land of america, the apple would 
find a home and begin a new journey. a 
favorite treat, the apples quickly spread 
among these newly settled folks, and far 
and wide the apple provided fruit and 
cider to one and all. 

a John Chapman from massachusetts 
colony decided his was an apple’s fate. 
there was work to be done along the way 
called the frontier. so off he set for the 
wild frontier with a big bag of apple seeds, 
stopping here and there, planting orchards 
far and fair. along riverbanks, hillsides, 
prairie sites they grew; fencing them in,  
he would to save their little branches. 

soon those folks called pioneers followed, 
and old Johnny Chapman had apples to 
sell to these new homesteaders. each new 
home would grow their own, apples for 
everyone, and oft Johnny would return 
to see his planted trees now ripe with the 
favored fruits (and to sing a song or two 
for all who’d listen), but then off again he’d 
roam, new seeds to plant, orchards to row, 
and apples to grow, all along the american 
frontier.

he became known as old Johnny 
appleseed, the few folks become many, 
homes became cities, and because of 
Johnny, the land of “new” is apple-filled.  
Newly famed delights with names we  
know and like: the Delicious, Baldwin,  
mcIntosh, Nonesuch, seek-No-Further,  
honeycrisp, and more. thanks to old  
Johnny appleseed, upon these names  
we can feast.

as the apple tale does tell, though 
our world ranges far and wide, we, its 
people, are closer than we might appear. 
Remember man and land are much the 
same, whether near or far, for all can see 
every man enjoys the apple and its seeds.

tHe APPle 
   According to gotham

A long, long, long time ago in a land far from America, the first apple was eaten. 
Kazakhstan is what they call that place now. 
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Art

gotham gaLLeRY
This year we were proud to add more art to our history through a pop-up partnership with Gemini G.E.L. 

gallery in Chelsea. Longtime friends of Gotham and the brains behind Gemini G.E.L. gallery in Chelsea and 
artists’ workshop in LA, Sidney Felsen and Joni Weyl represent some of the greatest artists of the past 50-odd 

years. In our downstairs vestibule, currently on display are four artists who all worked in New York.

You have the chance to view four seminal works, one each by  
Jasper Johns, Robert Rauschenberg, Ellsworth Kelly, and Claes Oldenburg. 
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oN the FRoNt BURNeR
A RUNDOWN OF GOINGS-ON AND THINGS TO COME FROM GOTHAM BAR AND GRILL

greenMArKet  
to gotHAM
our fifth annual greenmarket to 
gotham begins on June 2nd. Don’t 
miss this summer-long celebration 
of farms and food with a vegetarian, 
locally sourced prix-fixe menu. ends 
on Labor Day. 

gotHAM30 oliVe oil 
the story of gotham is one of chance: chance 
meetings, chances taken, conversations had by 
chance. one such conversation led us to our very 
own olive oil. martin Friedman has lived above 
gotham since retiring as director of minneapolis’s 
Walker art Center 20 years ago. Chatting with 
mr. Friedman over lunch one day, we learned that 
his daughter, Ceil, owns a small family farm in the 
region of Veneto, Italy, where she and her husband 
make an award-winning extra-virgin olive oil. With 
gotham’s 30th anniversary on the horizon, we were 
inspired to collaborate with Ceil on a private label 
to mark the occasion. It is with great pride that 
we introduce gotham30 olive oil—bright, grassy, 
and remarkable in its complexity. made from the 
grignano and Favoral olives, this world-class oil will 
be served at gotham while supplies last.   

It is available for purchase at our online store  
at www.gothambarandgrill.com.

gotHAM30 induStrY After-PArtY

Following our 30th Anniversary Fundraiser, Gotham opened its 
doors to our friends throughout the industry for more treats from 
Gotham’s kitchen and bar in close-knit company.
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C A R N E R O S   •   N A PA  VA L L E Y
1451 Stanly Lane, Napa, CA  94559    StarmontWinery.com

Nestled in the southeasternmost 
corner of the Carneros 

Appellation, Starmont Winery and 
Vineyards focuses on the Burgundian 
and other cool climate varieties that 
flourish so well there. Built on the 
historic Stanly Ranch—originally 
owned by Judge John Stanly, one 
of California’s great wine pioneers 
in the late 1800s—Starmont is an 
amalgam of the old and new. Once 
the site of groundbreaking clonal 
trials for Pinot Noir and Chardonnay, 
today the vineyard is farmed to the 
highest standards with an emphasis on 
sustainability and quality.

Built in 2006 by the Schlatter 
family, owners of Merryvale, 

Starmont Winery prides itself on 
a portfolio of thoughtfully crafted 
and approachable wines including 
Chardonnay, Pinot Noir and Merlot 
from Carneros, and Napa Valley 
Cabernet Sauvignon and Sauvignon 
Blanc.

Starmont-GothamAd2.indd   1 4/30/14   4:22:07 PM
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A Bouley and Tsuji  

Collaboration     

TWO VISIONARIES, ONE CONCEPT    

Super Potato   

THE ESSENCE OF DESIGN

Rising Star  

CHEF ISAO YAMADA 

Healthy Japanese Ingredients   

FROM TOFU TO KELP 

Fundamentally Pure Recipes: DASHI,  TOFU MISO SOUP,  AND CLEAR SOUP WITH DUMPLINGS

G O T H A M  j o u r n a l
A  M A g A z i n e  o f  M o d e r n  A M e r i c A n  f o o d  c u lt u r e

The heirloom issue

2
0
1
3

GOT F13.indd   1 12/16/13   11:37 AM

FROM RUSTIC TO ELEGANT 
GRAvITATING TOwARd ITALIAN

LIFESTYLE 
SURROUNdEd bY ITALIAN dESIGN

IN THE PAN 
COOkING FROM SCOTT CONANT’S ITALIAN PANTRY

AROUNd TOwN 
FAvORITE FINdS FROM THE STAFF

LIVE ITALIAN ISSUE
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Ultimate Wine Destinations 

Grand Crus at Corton

Grand Award-Winning  
List at Tribeca Grill
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A NEW EpicurEAN ExpEriENcE

chef david bouley  
SpriNg chlorophyll Soup With SWEEt pEAS, 

ASpArAguS, FAvA BEANS, AromAtic hErBS,  
ANd goldEN oSEtrA cAviAr
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C E L E B R A T I N G  C R A F T  A N D  F L A V O R  W I T H  M I C H A E L  C H I A R E L L O

Attention to Detail 
CHIARELLO STyLE

Team Bottega 
ExpERIENCE AND ENERGy

The Wine Whisperer 
AMIGO BOB

With a Twist 
BALANCING THE CLASSICS

Home Room 
A pRIVATE DINING ExpERIENCE

BOT S12   1 7/31/12   10:18 AM
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C E L E B R A T I N G  C R A F T  A N D  F L A V O R

T H E  V A L U E  O F  E X P E R I E N C E 
S E E I N G ,  TA ST I N G ,  A N D  TO U C H I N G  G I V E  C R E D I B I LT Y

M U S S E L S 
W H AT  A  LO N G ,  ST RA N G E  T R I P  I T ’ S  B E E N

R E C I P E S 
C H E F  R O B E RT  W I E D M A I E R ’ S  FAVO R I T E  D I S H E S
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Neue LiviNg
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Fall/Winter 2009–2010

Bouley Gastronomique    

A WORK OF ART   

An Artist’s Passion  

ILLUMINATING THE WALLS

The Light of Provence 

LANDSCAPES COME TO LIFE

The World Champion of Cheese  

A MASTER AFFINEUR

Recipes : Cheese Fon du e A nd V eG eTA BLes
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 The Journey
i s s u e  1

shaun Hergattf o o d  •  d e t a i l s  •  t r a v e l
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at our table
C O N V E R S A T I O N S  O N  F O O D ,  W I N E ,  A N D  C U LT U R E

M A R K E T  S T R A T E G I E S  
Two chefs craft different delectable 

dishes with the same ingredients

S H O W  A N D  T E L L :

Behind the scenes of  
the Bacchus Group  
with Tim Stannard

Seeking the
P E R F E C T  C A S K

Team Bacchus unearths hidden 
treasures in Scotland

When a sommelier and a master roaster  
form a coffee company

b R E W I N G
G R E A T N E S S  I S

AOT S11.indd   1 7/12/11   11:49 AM
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