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Scott Swiderski uses
Guayaquil Bittersweet.

Laurent Tourondel
likes Trinitario White.

Joey Fortunato chooses
Grand Lait.

Victor Albisu prefers
Dark Caraibe.

The one thing chefs agree on is the water.
The finest cacao grows in the verdant latitudes between the 
Tropics of Cancer and Capricorn. It’s also where the finest water 
comes from, which is why so many chefs serve FIJI. With 
its refreshing taste and soft feel on the palate, it’s the ideal 
accompaniment to their exquisite cuisine. Choose well. Drink FIJI. 
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FRANçOIS PAYARD AND LAURENT TOURONDEL , BLINDFOLDED 
No agenda, no script, only one rule: no peeking. Just two very accomplished chefs (and longtime amis) 

getting together for a friendly gustatory challenge—which was more about having fun than any kind of test.

Laurent Tourondel: I wanted to invite François Payard to do a blind 
tasting because I think he is one of the best pastry chefs in the world. 
I told François: “You should be worried—I am going to test you on 
something you should be an expert on. So we are going to see how 
good you really are, because this will not be easy for you, mon ami!”

François Payard: Taste is something you develop: the more you expose 
yourself to tasting, the easier it becomes to identify ingredients as 
you expand your palate. The idea is to be like a sommelier and tuck 
all the flavors and notes into the back of your head, so that when you 
know the taste but you can’t quite put it together to identify it, you 
can search up in there and find it. I buy things with my nose. I think it’s 
great to make people smell things. It’s an interesting way to approach 
food and it really helps you come up with recipes, just by mixing 
flavors and scents together.

Put to the test
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1. VALENCIA

(Whipped dark chocolate ganache 
with Grand Marnier)

FP: It is like a chocolate bar with 
a filling—orange wine inside, and 
something else...

LT: Yes, it’s Grand Marnier, but  
it doesn’t quite taste like that. 

FP: I feel like they didn’t put enough 
Grand Marnier inside.

2. MONT-BLANC 
(Dark chocolate mousse  
with cherry liqueur)

LT: This is a great combination of 
flavors. It should be easy for you, 
François!

FP: It’s definitely dark chocolate! 
And there is some type of fruit 
liqueur.

LT: Think about what goes perfectly 
with dark chocolate.

FP: It’s cherry!

LT: Oui, mon ami.

3. ANDALOUSIE

(Dark chocolate ganache infused 
with lemon zest)

FP: I am sure the chocolates are from 
a very good chocolate company—
they use Valrhona chocolate.

LT: Yes, you’re right.

FP: What is impressive about the 
chocolate is it is a very thin coating. 
It isn’t strong enough, but it is an 
herb, or a spice... vanilla?

LT: Taste only the ganache. It is very 
light...

FP: It is lemon thyme?

LT: Lemon—you got it.

4. BRÉSILIEN 

(Dark chocolate ganache infused  
with Moka and Arabica coffee)

LT: This is an easy one. You will get it 
right away.

FP: That is 60% chocolate, and 
an incredible Arabica coffee or 
something like that.

LT: Yeah, you are the man! From 
where?

FP: Brazil or Columbia.

LT: Brazil!

ingRedients  
tasting—pure, fresh, and simple

Masked by a blindfold, but compensating with culinary experience and taste memories, 
Laurent Tourondel’s and François Payard’s taste buds were put to the test. B
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5. ZAGORA

(Dark chocolate ganache infused 
with fresh mint leaves)

LT: I don’t know if you would get 
this...

FP: Is it a mint-chocolate ganache 
inside?

LT: Yes!

6. GARRIGUE

(Dark chocolate ganache subtly 
infused with wild fennel)

LT: This a difficult one.

FP: No, I know this flavor. Is it 
herbal?

LT: Yes.

FP: I know this flavor. Give me 
another piece—I need to put the 
flavor in my mind. It’s not basil? 

LT: No. It grows in the South of 
France, close to where you live...

FP: Don’t tell me... it’s lemon 
thyme?

LT: It’s not citronelle. We use it in 
sausage.

FP: Ahh, fennel seed.

LT: Yes, fennel.

7. BACCHUS

(Dark chocolate ganache with  
raisins flambéed in rum)

NOTE: Due to a mix-up, Laurent 
thinks he has given François the 
SALVADOR chocolate with 
raspberry pulp.

FP: There is a spice?

LT: No.

FP: it smells like spice, like 
cardamom... it is tonka bean?

LT: No.

FP: I taste something that is mixed 
with like an allspice...

LT: It’s raspberry.

FP: That’s not raspberry! You are 
tricking me. This is BS!

LT: You got this one wrong. No, 
don’t take off your mask!

LT: Let me taste...

FP: I am sure it is not. I will bet you.

LT: No, actually I don’t think it is...

FP: Smell the chocolate: it smells 
like an allspice. I was thinking tonka 
because it is very close to this flavor.

8. SALVADOR

(Dark chocolate ganache with 
raspberry pulp)

FP: This is raspberry, for sure. You 
don’t have to be blind to taste the 
raspberry. What was the other 
one?

LT: I believe it was the Bacchus, 
with raisins.

FP: Was there alcohol inside the 
one with raisins?

LT: Yes.

FP: Rum—is it rum inside?

LT: Yes!

FP: It is very good rum. They are 
using dark rum; I can taste the 
flavor repeating in the back of my 
mouth.

9. CRISTAL

(Almond and hazelnut praline 
with crushed hazelnuts and grains 
of Maldon sea salt)

LT: I want you to tell me exactly 
what this one is?

FP: I can tell you: it’s praline 
inside, a gianduja, a crystallized 
almond, and fleur du sel inside.

LT: Yes. You must have known this 
chocolate already?

FP: No, I can taste everything.

LT: It’s not a classic, though.

FP: No, I can taste it because it’s 
very good. The mix of gianduja 
and the praline together with the 
crystallized almond inside it is 
very good.

1. 

2.

3.

4.

5.

6.

7.

8.

9.
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François Payard’s  
ChoColaTE STiCky ToffEE PuddingS  
Recipe from Chocolate Epiphany: Exceptional Cookies, Cakes, and Confections for Everyone 
Serves 15

This is a great plated dessert to make when you are entertaining a larger group of people, since you get 15 desserts without 
spending hours in the kitchen and can make them ahead. The whipped cream topping melts on top of the warm chocolaty 
pudding for a sublime result. You can keep these puddings frozen, tightly wrapped, for about two weeks, but do not soak  
them until they are thawed out.

Make the Pudding Place a rack in the center of 
the oven and preheat the oven to 350°F. Spray 
15 4-ounce aluminum cups or muffin cups with 
vegetable cooking spray. If using aluminum cups, 
place them on a baking sheet.

Sift the flour, cocoa powder, salt, baking powder, 
cinnamon, and cloves together over a bowl or a 
piece of wax paper. Set aside.

Bring the orange juice and 1/3 cup (90 grams) water 
to a boil in a medium saucepan over medium-high 
heat. Add the dates, reduce the heat to low, and 
simmer for about 10 minutes, until the dates are 
tender.

Add 1 tablespoon (15 grams) water to the baking 
soda, and stir into the dates. The mixture will foam 
up and become dark. Remove the pot from the heat, 
and let the mixture cool.

Combine the butter and brown sugar in the bowl of 
an electric mixer fitted with the paddle attachment. 
Beat on medium speed until the mixture becomes 
light and fluffy and noticeably lighter in color. 
Reduce the speed to low and incorporate the eggs 
one at a time. Do not add an egg until the previous 
one is completely incorporated. Add the dry 
ingredients to the mixture and beat until smooth. 
Add the milk, liqueur, and chocolate chips and mix 
until just combined.

Remove the dates from the liquid, reserving it, and 
chop up the dates into small pieces. Return them to 
the liquid and let it sit for a few minutes, so that the 
chopped dates reabsorb the liquid. With a silicone 
spatula, stir the dates and their liquid into the batter.

Sticky Toffee Pudding 
Vegetable cooking spray, for the molds
2 cups (200 grams) all-purpose flour
1/3 cup (30 grams) Dutch-processed cocoa powder
1/4 teaspoon (1 gram) salt
2 teaspoons (8 grams) baking powder
1/2 teaspoon (1 gram) ground cinnamon
1/4 teaspoon (0.5 gram) ground cloves
1/2 cup (125 grams) orange juice
2 cups (225 grams) dried dates, pitted
1 1/2 teaspoons (8 grams) baking soda
8 tablespoons (4 ounces; 120 grams) unsalted butter
1 cup plus 2 tablespoons (240 grams) firmly packed brown sugar
3 large eggs
1/3 cup plus 1 tablespoon (90 grams) whole milk
1 tablespoon (15 grams) Irish cream liqueur, such as Bailey’s
1/4 cup (30 grams) mini semisweet chocolate chips

Soaking Liquid 
20 tablespoons (10 ounces; 300 grams) unsalted butter
1 2/3 cups (375 grams) heavy cream
1 1/2 cups (345 grams) firmly packed brown sugar
2 tablespoons (30 grams) Irish cream liqueur, such as Bailey’s

Garnish 
2 cups (480 grams)  
heavy cream
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Pour the batter in the cups, filling them three 
quarters of the way. Bake for 30 minutes, or until 
a wooden skewer inserted in the center of the 
puddings comes out clean. Remove from the oven 
and let the puddings cool in the cups.

Make the Soaking Liquid Combine the butter, 
cream, and brown sugar in a small saucepan  
over medium heat, and bring to a boil. Let boil  
for 1 minute, then add the liqueur. Set aside until 
ready to use.

Assemble the Dessert Once the puddings are cool, 
use a wooden skewer to poke holes in them. Reheat 
the soaking liquid over low heat or in the microwave 
if necessary. Spoon about 3 tablespoons of soaking 
liquid over each pudding, gently pressing to help the 
pudding absorb it. Reserve the remaining liquid. Let 
sit for at least 1 hour. You can soak the puddings up 
to 1 day ahead; keep them covered and refrigerated.

Place a rack in the center of the oven and preheat 
the oven to 350°F.

Pour the heavy cream in the bowl of an electric mixer 
fitted with the whisk attachment. Whisk the cream 
on medium speed until it holds soft peaks.

Warm the puddings by placing them in the oven 
for about 5 minutes. Keep a close eye on them; 
they should be just warmed through. Reheat the 
remaining soaking liquid over low heat or in the 
microwave.

Unmold the puddings and place one at the center 
of each plate. Place a dollop of whipped cream on 
top of each pudding, and drizzle some of the warm 
soaking liquid around the plate. Serve immediately.

True to form, Laurent successfully 
identified all of the key ingredients 
in Francois’s Chocolate Sticky 
Toffee Pudding: cloves, cinnamon, 
sugar, cocoa powder, orange juice, 
bourbon, and chocolate with date. 
His only stumbling block was the 
actual name of the dish. He guessed 
it was originally British, and called it 
a steamed butterscotch chocolate 
pudding! Close enough, Laurent. 
Time to indulge!
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Vanilla Ice Cream  
(yields 2 1/2 cups) 
1 cup milk

1 cup heavy cream

1 vanilla bean, halved and 
scraped

5 egg yolks

1/3 cup sugar

Chocolate Ice Cream  
(yields 1 1/2 cups)

3/4 cup + 3 tablespoons milk

3 tablespoons powdered milk

2 tablespoons sugar

1 tablespoon light corn syrup

3 1/2 ounces milk chocolate, 
chopped

1 ounce Valrhona semisweet 
chocolate (66% cocoa), 
chopped

1 egg

1/3 cup heavy cream

Banana Ice Cream

1 cup + 2 tablespoons  
Vanilla Ice Cream base 
(approximately 1/2 recipe)

1 ripe banana, mashed

1 1/2 tablespoons crème fraîche 
or sour cream

1 1/2 teaspoons lemon juice

Chocolate Sauce

1/2 cup + 3 tablespoons sugar

1/2 cup unsweetened cocoa

1/2 cup heavy cream

Banana SPliT BomBE glaCé  
with Chocolate Sauce
Serves 6

Make the Vanilla Ice Cream Combine the milk, heavy cream, and scraped vanilla bean in a 
pot set over medium heat and bring to a boil. In a mixing bowl, whisk together the egg yolks 
and the sugar. Carefully pour the hot milk into the egg mixture, stirring constantly to make 
sure the egg yolks do not cook. Transfer back to the pot and place over medium-low heat. 
Stirring constantly, allow mixture to thicken so that it coats the back of a wooden spoon, or 
until the temperature reaches 180°F. Strain through a fine mesh strainer into a clean mixing 
bowl set over an ice bath. Freeze in an ice cream machine according to manufacturer’s 
instructions.

Make the Chocolate Ice Cream Bring the milk, powdered milk, sugar, and light corn syrup to 
a boil in a pot set over medium heat, making sure to stir constantly so that it does not begin 
to burn. Add both chocolates and continue to stir until chocolate has completely melted. 
In a mixing bowl, whisk the egg. Pour the hot chocolate over the egg, stirring constantly to 
make sure the egg does not cook. Transfer mixture back to the pot and set over low heat. 
Continue to stir until mixture is thick enough to coat the back of a wooden spoon, or until 
the temperature reaches 180°F. Strain through a fine mesh strainer into a clean mixing bowl 
set over an ice bath. Stir in the heavy cream. Freeze in an ice cream machine according to 
manufacturer’s instructions.

Make the Banana Ice Cream Combine all ingredients in a mixing bowl. Mix until smooth 
using a handheld mixer. Strain through a fine mesh strainer. Freeze in an ice cream machine 
according to manufacturer’s instructions.

Layer the Bombe Place a 6 1/4-inch bombe mold or 6 1/4-inch metal bowl in the freezer 
for 20 minutes. Place the vanilla ice cream inside the bombe and, using a rubber spatula, 
evenly spread around the entire mold so that it is uniformly about 1/2-inch thick. Place mold 
in the freezer for 20 minutes or until ice cream begins to harden. Remove from freezer and 
spread the chopped maraschino cherries evenly over the vanilla ice cream and freeze for 
an additional 20 minutes. Repeat process with the chocolate ice cream and again with the 
banana ice cream, and freeze until all ice cream completely hardens, about 4 hours.

Make the Chocolate Sauce In a medium pot, bring the sugar and 6 tablespoons of water to 
a boil. Slowly whisk in the cocoa until mixture reaches a smooth consistency. Bring mixture 
back to a boil. Stir in the cream and reduce heat. Allow to simmer for 40 minutes or until the 
sauce thickens.  

Serve Fill a large mixing bowl with warm water. Dip the bombe mold into the water for 30 
seconds so that it loosens the ice cream. Unmold the bombe by inverting onto a serving 
plate. Rinse a knife with warm water and slice the bombe into 6 wedges, rinsing the knife 
after each cut to ensure it slices evenly. Serve with hot chocolate sauce. 
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Ganache

10 1/2 ounces semisweet 
Valrhona chocolate (66% 
cocoa), chopped

3 1/2 ounces Valrhona milk 
chocolate (40% cocoa), 
chopped

1 2/3 cup heavy cream

Syrup

1 cup simple syrup

3 tablespoons Malibu rum or 
other coconut-flavored rum

Cake

5 eggs

1 1/2 cups sugar

3 2/3 cup shredded 
unsweetened coconut

Nonstick cooking spray

Garnish

1 cup toasted unsweetened 
coconut flakes

Rum Ice Cream (recipe 
below)

Special Equipment

4 x 12 2/3–inch loaf pan

ChoColaTE-CoConuT 
maRQuiSE  
with Rum ice Cream
Serves 10

Make the Ganache Place the semisweet and milk chocolates in a mixing bowl. Bring the 
heavy cream to a boil in a pot set over high heat. Pour the boiling cream over the chocolate 
and mix until smooth and well combined. Cover with plastic wrap to ensure a film does not 
form. Allow to cool to room temperate.    

Make the Syrup Combine the simple syrup and rum and set aside.

Make the Cake Preheat oven to 350°F. Whisk the eggs and sugar in a double boiler until 
warm to the touch, about 3 minutes. Transfer to a standing mixer fitted with a whisk 
attachment and whisk at high speed for 5 minutes, or until mixture has tripled in volume. 
Gently fold in the coconut. Line a 13 x 18–inch rimmed baking sheet with parchment paper 
and spray with nonstick cooking spray. Using an offset spatula, evenly spread batter in one 
layer. Bake until golden brown, approximately 12 to 15 minutes. Allow to cool for 15 minutes. 
Once cool, invert the pan onto a large cutting board and remove the parchment paper from 
the cake.  

Assemble Using a pastry brush, brush the cake with the syrup just enough to moisten. Cover 
and freeze for 30 minutes (this will help in slicing the cake). Line a 4 x 12 2/3–inch loaf pan 
with plastic wrap. Slice the cake into four slices to fit the terrine and place one slice inside 
the mold. Spread a layer of the ganache over the cake, approximately 1/4-inch thick. Repeat 
process with remaining three slices of cake and ganache, finishing with the cake layer on the 
top and reserving leftover ganache. Wrap in plastic and refrigerate for 1 hour.  

Unwrap the plastic wrap and carefully invert the terrine onto a serving platter, removing 
the plastic wrap. Spread the remaining ganache over the entire exterior of the cake to cover 
completely. Decoratively sprinkle with toasted coconut flakes. Loosely cover with plastic 
wrap and refrigerate for 1 hour.

Serve Slice cake into 1 1/2-inch thick slices and serve at room temperature with a scoop of 
Rum Ice Cream.

Rum Ice Cream

2 cups milk

2 cups heavy cream

1 vanilla bean, halved and scraped

10 egg yolks

2/3 cup sugar

1/4 cup dark rum

Combine the milk, heavy cream, and scraped vanilla bean in a small pot set over medium 
heat and bring to a boil. Whisk together the egg yolks and the sugar in a medium mixing bowl 
until pale and frothy. Carefully pour the hot milk into the egg mixture, whisking constantly to 
make sure the egg yolks do not cook. Transfer the mixture back into the pot and place over 
medium-low heat. Stirring constantly, allow mixture to thicken so that it coats the back of a 
wooden spoon, or until the temperature reaches 180°F. Strain through a fine mesh strainer 
into a clean mixing bowl set over an ice bath. Once mixture is cool, mix in the rum. Freeze in 
an ice cream machine according to manufacturer’s instructions.
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9 kumquats, cut into 1/8-inch 
slices, seeds discarded

3/4 cup sugar

Steamed Pudding

18 whole Medjool dates, pitted

4 1/2 tablespoons butter, room 
temperature

2/3 cup light brown sugar

2 eggs

1/2 cup self-rising flour 
(preferably Presto brand)

1 teaspoon baking soda

3 large ripe bananas, mashed

Rum Sauce

1 cup dark rum

1/2 cup sugar

5 tablespoons unsalted butter

3 ripe bananas cut into 1/8-inch 
thick rounds

Special Equipment

Six 2 3/4 x 1 3/4–inch ring molds

STEamEd daTE Pudding  
with Banana—kumquat Syrup
Serves 6

Blanch and Candy the Kumquats Bring 2 cups of water and a pinch of salt to a boil in medium 
pot. Once the water begins to boil, add the sliced kumquats and cook for 1 minute, or until 
the water is brought back to a boil. Remove the kumquats with a slotted spoon to a strainer 
and rinse under cold water. Repeat process with fresh water additional 2 times. Once the 
kumquats have been blanched 3 times, combine 2 cups water and the sugar in a medium pot 
and bring to a boil over medium heat. Add the kumquats and bring back to a boil. Remove 
from heat and pour into a clean mixing bowl. Cover and refrigerate until cold, about 3 hours.

Make the Steamed Pudding Preheat oven to 325°F. Wrap the bottom of six 2 3/4 x 1 3/4–inch 
ring molds with aluminum foil and then place the molds in a roasting pan. Lightly spray the 
inside of each mold with nonstick cooking spray. Place 3 dates on the bottom of each ring 
mold.

In a standing mixer fitted with a paddle attachment, beat the butter and brown sugar at 
a medium-high speed until light and fluffy, about 10 minutes. Add the eggs one at a time 
and reduce the speed to low. Add the flour and the baking soda and continue to mix until 
well combined. Finally, add the mashed bananas, scraping the sides and mixing until well 
incorporated. Divide the batter evenly among the ring molds covering the dates, about 2/3 
of the way full. Add 2 cups of hot water to the roasting pan and cover with aluminum foil. 
Bake for 25 to 30 minutes, turning pan halfway through, until a toothpick comes out clean. 
Remove the molds from the roasting pan and place on a wire rack to cool. Once completely 
cool, carefully remove the aluminum foil and invert the puddings onto a platter so that the 
dates are on top. Cover with plastic wrap and refrigerate until ready to serve.

Make the Rum Sauce Combine the rum, sugar, butter, and 1/2 cup of water in a pot set 
over medium-high heat and simmer for 10 minutes, or until the sauce has reduced to 1 cup. 
Remove 6 tablespoons of the sauce and set aside.

Make the Banana—Kumquat Syrup Place the sauce pot containing the rum sauce back over 
medium heat and boil for 2 to 3 minutes, until the sauce has reduced by half. Add the sliced 
bananas and gently stir until well combined, and continue to cook for 30 seconds. Strain the 
candied kumquats from their liquid and very gently stir into the syrup.

Serve Warm the pudding in the microwave until heated through and then transfer to 6 
serving plates. Pour 1 tablespoon of the reserved rum sauce over each pudding. Spoon the 
banana—kumquat syrup evenly over each pudding and serve immediately.
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deBragga was founded as a family business in the 1920s, and your own 
family history is steeped in the food and hospitality industry. When did you 
know this was your true calling? 

I think I first knew I would go in the food business during the summers I spent in 
France growing up. My father’s parents owned Cafe du Commerce in Charolles, 
my dad’s hometown. My grandfather was a wine merchant; my grandmother ran 
the bar. I plucked many a chicken with her in my youth and filled plenty of pitchers 
of gros rouge from their wine cellar. My mother’s parents ran a charcuterie in 
Montceau-les-Mines, also in Burgundy. I would help my grandfather in his 
workshop, making sausages and terrines, and also in the store. I guess the food 
industry was my destiny. The fact that my father was a butcher didn’t hurt! 

you’ve spent a lot of time over the years teaching in and supporting the food-
service industry from an educational perspective. Why is this important to 
you—professionally and personally?

I have always thought education was a big deal, regardless of your career path. 
I was the first in my family to get a college degree, and I know how proud that 
made my parents. I taught food purchasing as an adjunct professor at the New 
York Technical College for several years. I also have very close ties to the Culinary 
Institute of America, an amazing culinary school. On a personal basis, giving 
back was one of my father’s mantras, and I enjoy continuing his tradition. 

you work in a dynamic and thriving industry during a culinary renaissance, 
when being a butcher has been identified as a top food trend. What is your 
take on the heightened interest in butchers at the moment?

I am very pleased that butchers are getting their due. This extends to those 
farmers and producers that are truly specialists. Much of our industry today 
is based on companies trying to be all things to all people. Our company is a 
center-of-the-plate specialty meat purveyor. We do not sell seafood, vegetables, 
and groceries—we sell meat, plain and simple. I think chefs are anxious to get 
back to a day when you could call your butcher and he would have the requisite 
knowledge. We strive for that at DeBragga & Spitler. I, for one, am glad to see 
chefs coming around to what I have always believed in: sourcing products from 
independent companies.

What are a few general tips about choosing meat?

The best tip I can give to a consumer is that they need to educate themselves 
as much as possible, understanding concepts such as marbling—the amount 
of fat within the muscle—and aging—the process whereby beef becomes more 
tender—in particular.

What are some tips you can give consumers when cooking meat at home? 

As far as cooking, I have several suggestions, especially when cooking a roast beef. 
First, always preheat your oven for at least 20 minutes. Second, your meat should 
be at room temperature prior to cooking. Third, it needs to be properly seasoned. 
Do not be afraid of salt and pepper—too many chefs are! Fourth, always cook your 
roast a half degree more rare than you want. For example, if you want to serve meat 
medium rare, cook it to rare; as the meat rests, it will continue to cook that next 
half degree. Finally, always let a roast rest for at least 15 to 20 minutes. Of course, 
buying good beef helps.

Tell us how your relationship with laurent Tourondel started and how it has 
evolved over the years.

I have worked with Laurent for a long time, first in New York and then when he went 
to Las Vegas. We reconnected when he came back to New York and opened Cello, 
and collaborated very successfully at BLT Steak. We have been friends a long time. 
I admire and respect Laurent’s professionalism and loyalty. He is a great culinarian, 
and I am proud to call him a friend. 

What products are you working on with laurent?

In terms of products, Laurent is very open-minded. He has used Certified Angus 
Beef for a very long time. He has also purchased Niman Ranch beef and pork 
products, as well as naturally raised wagyu beef from the United States and 
Australia. I think Laurent trusts my judgment, and I certainly always try to respect 
his vision of what he is looking to do. That is the basis of strong mutual respect. 

in your relationship with laurent over the years, what is the most memorable 
dish he has cooked for you?

The best meal I ever had was at a luncheon at Cello. I was with two friends, both 
in the food business. It would be hard to recall every single dish I was served, but I 
remember leaving there and thinking I had died and gone to heaven. Imagine it, a 
meat guy raving about a seafood meal! It was exquisite. 

if you weren’t working in the meat industry, where would we find you?

If I wasn’t in the meat business, I could see myself in an educational capacity. The 
greatest gift we can leave behind is to have made a difference. Good teachers make 
a real difference in this world, and I would like to think I could aspire to that.

Making  
the Cut

With a New York Butcher

Marc Sarrazin took over the reins as president of DeBragga & Spitler in 
1992, when his father retired. Needless to say, the business was always 

in his blood—but he acquired a passion for the craft at a young age. Marc 
started with the company as a sales associate and worked his way up. 

Today, his commitment to excellence is also manifested in his involvement 
in the educational side of the food-service and hospitality industry.
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Dry Rub

6 tablespoons chili powder

3 tablespoons paprika

2 tablespoons dried oregano

2 tablespoons garlic powder

1/2 teaspoon cayenne

1 1/2 teaspoons black pepper

1 1/2 teaspoons sugar

1 1/2 teaspoons dry mustard

1 1/2 teaspoons ground cloves

15 garlic cloves, peeled  
(about 1 whole head)

1 tablespoon olive oil

Salt

3 cups ketchup

3 ribs celery, chopped

1-1/2 medium size sweet onions, 
such as Vidalia or Bermuda, 
chopped 

1-1/2 cups water

3/4 cup dark brown sugar

3/4 cup (1-1/2 sticks) unsalted 
butter

1 1/2 teaspoons celery seed

1 1/2 teaspoons salt

5 1/2 pounds beef brisket, 
trimmed

4 cups hickory or mesquite 
chips, soaked and drained

3/4 cup Worcestershire sauce

3/4 cup apple cider vinegar

3 tablespoons chili powder

1 tablespoon instant espresso 
powder

3/4 teaspoon cayenne pepper

3/4 teaspoon crushed red 
pepper flakes

3/4 teaspoon salt

3/4 teaspoon ground cloves

BaRBECuEd BEEf BRiSkET
Serves 8 to 10

BBQ SauCE
Makes about 5 1/2 cups

Make the Dry Rub In a bowl, mix together all of the dry ingredients. Place the 
meat in a roasting pan and rub on all sides with the mixture. Cover and chill at 
least 4 hours.

Smoke the Brisket In the bottom of a stove-top smoker, arrange the hickory 
or mesquite chips, mounding them slightly in the center. Place the pan and 
rack on top, and place brisket on top of the rack. Cover tightly with the lid and 
place over low heat for 4 hours. For an outdoor smoker, follow manufacturer’s 
directions.

Roast the Brisket Preheat oven to 325°F. Place the brisket in a large roasting 
pan, and pour barbecue sauce on top of the meat. Pour 2 cups of water into 
the pan around the meat. Cover with aluminum foil, making a tent so it does 
not touch the meat. Cook for 5 to 6 hours, basting occasionally, until the 
brisket is tender when pierced with a fork at the thickest part.

Serve Cut the brisket into thin slices and serve hot.  

Preheat the Oven to 375°F.  

Roast the Garlic In a small baking pan, toss the garlic cloves with the oil and a 
pinch of salt.   Roast for 30 minutes or until very soft and beginning to brown.

Cook the Sauce  Combine all of the ingredients in a large heavy  saucepan.  
Bring to a simmer over medium heat.  Cook the sauce, stirring it frequently to 
prevent it from scorching, for 45 minutes or until the vegetables are soft and 
the sauce looks dark and rich.  

Blend the Sauce  Let cool slightly.  Pour the sauce into a blender or food 
processor.  Blend until completely smooth.  Taste for seasoning.  

Store  Store the sauce in a jar in the refrigerator.  



2 0 1 1  •  L T  L I V I N G     15

Short Ribs

6 short ribs (about 9 lbs total)

6 tablespoons canola oil

3 tablespoons unsalted butter

2 1/4 cup diced white onion

2 sprigs of thyme

7 tablespoons Madras curry 
powder

3 tablespoon tandoori masala 
powder

3 green cardamom pods, crushed

3 tablespoons mango chutney

2 1/4 cup peeled and diced golden 
delicious apple

1 1/2 cup diced tomato

1/2 cup diced banana

1 cup diced mango

1/2 cup raisins

3 cups unsweetened coconut milk

7 1/2 cups chicken stock

Cardoons

1 large bunch cardoons

Juice of 2 lemons

3 tablespoons all-purpose 
flour

1/2 cup white wine

Lemongrass Sticky Rice

2 cups sushi rice, rinsed

2 cups coconut milk

1 1/2 cups water

5 kaffir lime leaves, torn

1/2 teaspoon salt

1/4 teaspoon sugar

1 3-inch lemongrass stalk, 
grated with a microplane

2 tablespoons chopped 
cilantro

Sea salt and freshly ground 
black pepper

indian CuRRy-BRaiSEd ShoRT RiBS   
with Cardoons and lemongrass Sticky Rice
Serves 10

Sear the Ribs Preheat oven to 325°F. Cut the short ribs into 2 to 3 pieces, depending 
on how large they are, and season with salt and pepper. In a large sauté pan, heat the 
canola oil until nearly smoking. Sear the ribs on all sides until dark brown; this will take 
approximately 15 minutes. Remove the short ribs from the pan and set aside.

Braise the Ribs Heat a large Dutch oven over medium heat. Melt the butter and add the 
onions and thyme; sweat until onions are translucent. Add the curry powder, masala 
tandoori, and cardamom and sauté until fragrant. Add mango chutney, apple, tomato, 
banana, mango, and raisins and sweat for 3 to 5 minutes. Add coconut milk and chicken 
stock. Bring to a simmer and add the short ribs. Cover with a lid or aluminum foil and 
place in the oven. Cook in the oven for 2 1/2 to 3 hours, until the meat is very tender.

Cook the Cardoons Cut the cardoons across the base to separate into individual stalks 
and remove all leaves and any soft, wilted, or hollow stalks. Using a paring knife, pull off 
the tough strings that run the length of the cardoon. Peel off the tough film on the inside 
of each stalk. Cut into 2-inch pieces and place in a bowl of cold water along with the 
lemon juice. Bring a large pot of salted water to boil. Sift the flour into the boiling water 
and then add the white wine. Drain the cardoons from the lemon water and place into 
the boiling water. Cook until tender, about 3 to 4 minutes. Remove the cardoons with a 
slotted spoon and set aside.

Make the Rice Place all ingredients into a rice cooker reserving 1 tablespoon of lemongrass 
and cook according to manufacturer’s directions. Once the rice is cooked, stir in the 
remaining lemongrass.

Finish the Sauce Using a slotted spoon, remove the ribs from the braising liquid and 
set aside. Place the Dutch oven over medium heat and reduce the liquid to a sauce 
consistency, skimming off excess fat. Transfer the short ribs back into the sauce and nestle 
the cardoons around the ribs. Sprinkle with the chopped cilantro and serve with the rice.
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6 1/2- to 7-lb dry-aged  
prime bone-in rib eye

Caramelized Onion-Porcini 
Bread Pudding

10 ounces country bread, 
crusts removed

6 ounces porcini mushrooms

1/4 cup olive oil

2 tablespoons unsalted butter

1 tablespoon chopped garlic

2 teaspoons thyme

1 sweet onion, thinly sliced

1/2 cup red wine

1 egg

2 egg yolks

1 1/2 cups heavy cream

3/4 cup grated Sartori 
stravecchio cheese (or other 
hard cow’s-milk cheese)

2 tablespoons chopped parsley

Sea salt and freshly ground 
black pepper

Garlic Confit

3 heads garlic

2 tablespoons extra-virgin 
olive oil

1 bay leaf

4 sprigs thyme

For the Prime Rib

6 tablespoons unsalted 
butter, softened

2 tablespoons fleur de sel

2 tablespoons black 
pepper, coarse ground

2 cups hickory wood 
chips, soaked in water

dRy-RoaSTEd PRimE RiB  
with Caramelized onion-Porcini  
Bread Pudding and Confit garlic Jus
Serves 6

Bring Meat to Room Temperature Remove the meat from the refrigerator 1 1/2 hours before 
you cook it so it may fully come to room temperature.

Toast the Bread for the Pudding Preheat oven to 325°F. Trim the crust off the bread and 
discard. Cut bread into 1/4-inch cubes. You will need 5 cups of bread cubes. Spread the cubes 
out on a baking sheet and toast until dry and lightly browned, approximately 25 minutes.

Sauté the Porcini Clean the mushrooms with a damp cloth and slice into 1/4-inch thick slices. 
Heat 3 tablespoons olive oil over high heat in a large sauté pan. Add the porcini mushrooms 
and sauté until lightly browned, about 3 to 5 minutes. Add butter, garlic, and thyme and cook 
until butter is foamy and garlic is tender. Transfer mushrooms to a large bowl and allow to 
cool.

Caramelize the Onions In the same pan that you cooked the mushrooms, add the remaining 
tablespoon of olive oil and heat over medium heat. Add the onions and cook until 
caramelized, about 10 to 15 minutes. Season to taste with salt and pepper. Add the red wine 
and simmer until liquid is fully absorbed, about 7 to 8 minutes.

Make the Pudding Whisk together the egg, egg yolks, heavy cream, 1/2 cup of cheese, 
parsley, and salt and pepper to taste, and pour into the bowl with the mushrooms. Stir in the 
caramelized onions and toasted bread into bowl with the mushrooms and cream and mix 
until well combined. Allow mixture to sit for 30 minutes so the bread can absorb the cream 
and eggs.

Bake the Bread Pudding  Butter a 6-cup muffin pan. Divide the pudding evenly among the 
cups. Bake for 20 minutes. Cover with aluminum foil and bake for an additional 15 minutes. 
Remove from the oven and sprinkle the remaining cheese over the tops. (The puddings can 
be baked several hours before and heated through in the oven just before serving.)

Make Garlic Confit While the puddings are baking, cut a 1/4-inch off the top of each head of 
garlic, leaving the bottom intact, and place in the middle of a sheet of heavy-duty aluminum 
foil. Drizzle the olive oil over the garlic heads and season with salt and pepper. Place bay 
leaf and thyme over the garlic. Seal the aluminum foil and bake in the oven until very tender, 
approximately 1 hour. Remove from the oven and set aside.

Cook the Rib Eye Turn the oven up to 350°F. Heat a charcoal grill until coals are gray and 
very hot. Truss the rib eye with kitchen twine. Brush with the softened butter and season 
well with fleur de sel and black pepper. Remove the hickory wood chips from the water and 
scatter over the charcoal. Place the meat on the grill and allow to sear for approximately 2 to 
3 minutes on each side, covered to allow smoky flavors to penetrate the meat. Remove the 
meat from grill and transfer into a large roasting pan bone-side down. Place pan in the oven 
and roast for 1 hour and 15 minutes, rotating pan halfway through. Place a meat thermometer 
in the center of the meat, without touching the bone. Once the temperature reaches 95°F, 
remove from oven and place on a resting rack. Allow to rest for 25 minutes before slicing. 
(Meat will continue to cook to rare, or to 125°F.) Collect all juices and reserve for the garlic 
confit jus.

Make Jus Heat the grape seed oil in a large pot set over high heat until nearly smoking. 
Sear stew meat on all sides until brown, approximately 7 to 10 minutes. Remove the meat 
from pan. Add the shallots and garlic, and reduce heat to medium-low. Cook until tender, 
approximately 3 to 5 minutes. Return the meat to the pot and increase heat to medium. 
Add the red wine and reduce until alcohol is evaporated, about 5 to 8 minutes. Add the 
stock, thyme, and peppercorns. Simmer for approximately 30 minutes or until it has slightly 
thickened. Strain sauce through a fine mesh sieve into a small pot. Discard the solids. Gently 
squeeze the individual cloves of the garlic confit into the jus, being careful not to include any 
skin. Add chopped thyme leaves and reserved pan juices, and season with salt and pepper. 
Keep warm until ready to serve.

Serve Cut meat away from the bone. Carve meat into 1-inch-thick slices. Arrange the sliced 
meat and the bones on a platter. Serve with garlic confit jus and caramelized onion-porcini 
bread pudding.

Jus

2 tablespoons grape 
seed oil

3/4 pound beef stew meat

1 cup thinly sliced shallots

3 cloves garlic, crushed

2 cups dry red wine

6 cups veal stock

4 sprigs thyme

1 tablespoon whole black 
peppercorns

2 tablespoons thyme 
leaves, roughly chopped

Sea salt and freshly ground 
black pepper
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Bistro laurent Tourondel: 
new american Bistro Cooking
By Laurent Tourondel and 
Michele Scicolone
Forward by Eric Ripert 
Signature BLT recipes simple 
enough for the home cook 
alongside Laurent Tourondel’s 
family favorites and dishes inspired 
by his culinary travels.

BlT american Brasserie
OPENING IN CHICAGO
500 West Superior Street 
Chicago, IL 60610

go fish: fresh ideas for 
american Seafood 
By Laurent Tourondel and  
Andrew Friedman 
Foreword by Daniel Boulud 
At last! Here is the fish cookbook 
for home cooks looking to create 
elegant, flavor-rich meals without 
a lot of fuss. 

fresh from the market: Seasonal 
Cooking with laurent Tourondel 
By Laurent Tourondel  
and Charlotte March 
Foreward by Jean-Georges Vongerichten 
In Fresh from the Market, Chef Laurent 
Tourondel presents fantastic recipes 
for seasonal, farmers’-market cooking 
year-round.  

lauREnT 
TouRondEl 
PuBliCaTionS 
and nEWS

Publisher  
Michael GoldMan

editor-in-chief  
PaMela Jouan

design director  
Jana Potashnik 
BaiRdesign, inc.

Managing editor  
chRistian kaPPneR

assistant editor  
stePhane henRion 

copy editor  
kelly suzan waGGoneR

contributing writers  
PaMela Jouan 
kathleen hackett

Photography
Quentin Bacon
ted axelRod 
axelrodphotography.com

haute life PRess 

advertising  
advertising@hautelifepress.com

Marketing director  
katheRine Payne

hautelife Press 
a division of c-Bon Media, llc. 
321 dean street 
suite 1 
Brooklyn, ny 11217

www.hautelifepress.com 
info@hautelifepress.com

subscription inquiries 
718.858.1187 
subscriptions@hautelifepress.com 
or visit www.hautelifepress.com

Printed and bound in the u.s.a.

hautelife Press makes every effort 
to ensure that the information it 
publishes is correct but cannot be 
held responsible for any errors or 
omissions.

© 2011 all rights reserved. 
Reproduction without permission  
is strictly prohibited.

HauteNotes

HautesPIRIts

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.

HautetAste

Join us at tHe source  

Spring44 Vodka, Spring44 Honey Vodka, and Spring44 
Gin are American-crafted super-premium spirits made 
with Colorado Rocky Mountain artesian spring water. 
Using some of the finest water on earth as a base 
ingredient, spring44 spirits maintain the highest level 
of quality through five-time distillation of American-
grown grain and a virgin coconut husk carbon-
filtration process. This, coupled with unique botanical 
formulations—many indigenous to Colorado—allows for 
a magical, harmonious blend of spirit and experience.

spring44.com

corteZ MuLLet coMPanY  
aMerican GoLD BottarGa

Cortez Mullet Company is the only outlet producing 
American Gold Bottarga in the United states. Founder 
Seth Cripe does it all from start to finish: fishing 
sustainably, using hand-thrown cast nets, leaning the 
mullet, cutting out the golden roe, and curing the roe 
with kosher sea salt. When freshly grated, this golden 
bottarga adds a wonderful complexity to dishes with 
fresh seafood flavor and balanced salinity. Fishing 
according to the seasons and using sustainable 
methods, the Cortez Mullet Company is committed to 
supporting fishing that ensures the ecological health 
of our oceans and their marine life. It’s no surprise that 
top American chefs like thomas Keller, Daniel Boulud, 
Andrew Carmellini, and Michael White now consider 
Cortez Gold the finest bottarga on the planet.

cortezbottarga.com






