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As always, we have multiple projects simultaneously in 

motion. Scarpetta New York just celebrated its five-year 

anniversary. There’s a new cookbook coming out this fall. 

The Culinary Suite continues to flourish as our creative 

hub and exciting event space. And I am now Executive 

Chef for The Centurion LoungeSM by American Express 

at Las Vegas McCarran International Airport, creating 

menus and helping to create a new kind of airport 

lounge experience.

The Scarpetta Cookbook, out October 15th, pulls 

together recipes from each of our locations into one 

truly spectacular collection. Our ultimate intention is to 

give readers the tools to recreate their favorite dishes 

from our restaurants directly in their own homes—and, 

of course, to inspire them to make scarpetta with a piece 

of bread and scoop up what’s on their plate. “I really love 

that polenta, that baby goat, that pasta dish! I want to be 

able to make that myself ”—and now you can! In addition 

to more than 120 recipes and some incredible food 

photography, we’ve included sidebars on ingredients and 

tips on entertaining for friends and family—so it’s a truly 

tangible asset for our guests to have.

Our Culinary Suite continues to evolve in really exciting 

ways, even giving us a space in which to develop and 

shoot The Scarpetta Cookbook. We continue to use it as 

our corporate office, for research and development, and 

for shooting various Food Network videos and other 

web-based programming. We are very fortunate to 

have the Culinary Suite—it has been a slam dunk! Not 

to mention, it provides a spectacular backdrop for 

special dining events, which was a main focus of ours 

from day one. From corporate product launches to 

private event functions, we’ve hosted birthday parties 

for 30-year-olds and celebrations for 80-year-olds as 

well as served as a creative meeting point for designers 

during Fashion Week. We feel the Culinary Suite really 

captures that sense of graciousness, warmth, and 

personal hospitality you’d find in your best friend’s home.

We are extremely excited about our partnership with 

American Express in Las Vegas. Again, it’s one of those 

situations that just makes sense, working with a company 

that strives to do its best for its customers. It’s not only 

a great relationship but also another opportunity for us 

to make people happy with our food.

ALL THE RIGHT CULINARY MOVES

If life is about spending time with the 
people you love and appreciate, I think 
that should naturally spill over into the 

way you do business. It’s important 
to me to seek out partnerships 

and collaborations with like-minded 
people and brands that are constantly 

trying to evolve and be better. 
That’s what makes it all very exciting. 
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THE SUITE LIFE
“When you hear people talking about Chef Scott Conant, you hear them talk about 

the passion he puts into every dish,” says Kara Hayes, new director of corporate 
events for the SCM Hospitality Group.

“With the equation of renown chef, food as 

the centerpiece, and the chance to create 

exciting events in an incredible space—the 

opportunities for entertaining are endless —

from demos and cocktail parties to private 

luncheons and five-course tasting dinners.” 

says Kara.

“The suite itself is very much a home,” she 

continues. “It’s Scott’s home; it’s our team’s 

home. We invite people into this amazing 

space and they get to create a very 

personalized culinary experience. We really 

do love the seated dinners here. With the 

open kitchen it’s really interactive—a great 

way for people to watch the chefs as they 

prepare the courses. And unlike private dining 

in a traditional restaurant setting, the Culinary 

Suite offers the possibility to also create a 

personalized atmosphere. Guests can add 

their own decor, tailor the menu, and even 

play their own music. Think of it as a private 

chef experience in your own home, or coming 

into Scott’s home and having his team cook 

for you.”
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SUITE APPS
Recipes from the Culinary Suite 

FRICO CALDO

300 grams Russet potato

100 grams onion, small dice

20 grams butter

200 grams grated Montasio cheese

Salt

Nutmeg

Bake potato in 350°F oven until cooked 
through. Peel the potato and press it 
through a wire rack so it’s still chunky. 
Sweat onion in butter until translucent, then 
cool. Combine potato, onion, and cheese. 
Mix well and season with salt and nutmeg. 
Let rest for 1 day in the fridge.  

To cook, heat a cast-iron skillet with grape-
seed oil until smoking. Add potato mixture 
and cook until 1/2-inch thick. Once the 
cheese is caramelized, flip and caramelize 
cheese on the other side.

MONTASIO AND POTATO FRICO

TO SERVE

Let cool slightly. Cut into bite-size pieces. 
Top with a slice of pickled ramp and sea salt.
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SEA URCHIN EMULSION

50 grams West Coast sea urchin

Sea salt to taste

1 tsp lemon juice

20 grams olive oil 

Whisk the sea urchin, salt, and lemon juice 
together. Emulsify in olive oil and reserve.

MARINATED SCALLOPS

4 oz dry scallops, diced

Sea salt to taste

1 tsp parsley

1 tsp chives

1 tbsp olive oil

1/2 tsp lemon juice

Pepperoncini to taste

    

Mix all ingredients together over a bowl of 
ice and reserve.

SCALLOP CRUDO 
with Sea Urchin Emulsion and Radish

TO SERVE

Ficelle, charred on one side

Sea urchin emulsion

Scallops, marinated

Breakfast radishes, sliced thin

Mustard oil

Chive blossoms

Sea salt

Lemon zest

Top bread with sea urchin, then scallops. 
Add radishes dressed with mustard oil. Then 
add chive blossoms. Salt and finish plate with 
lemon zest.



Terroir -“The total natural environment of any viticultural 
site, as defined in terms of climate, sunlight, geography, 

wind and soil/water relations.”—Dino Tantawi

www.vignaioliamerica.com 
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CROQUETTA BASE

Yields 100 croquettas

4 shallots 

Pinch chili flake

18 grams red wine vinegar

20 grams candied ginger, 
chopped fine

20 grams mint

2 tbsp mascarpone

2 tbsp beaten egg

500 grams frozen petite peas, 
blanched and shocked

2 tbsp flour plus more 
for breading

6 tbsp ground panko

18 grams red wine vinegar

Egg for breading

Crushed dried peas, chopped 
fine in Robot Coupe for 
breading

SPRING PEA CROQUETTA
 with Pecorino and Balsamico

Sweat shallots with a pinch of 
chili flakes and salt, then deglaze 
with red wine vinegar. Place 
shallots, ginger, mint, a pinch of 
chili flakes, mascarpone, and egg 
in Robot Coupe. Process till 
finely chopped.  Add peas, then 
process until finely chopped but 
still with texture. Add flour and 
panko and pulse to combine. 
Taste for seasoning. Cover the 
surface of the mixture with 
plastic and refrigerate for 
1 hour to give the flour time 
to hydrate. 

Shape the mixture into small 
spheres. Bread with the flour, 
egg, and dried peas. Cover and 
put in freezer for 15 minutes 
to allow croquettas to firm up 
slightly.

TO SERVE

Fry croquettas at 350°F until 
crispy. Drain and season with salt. 
Let cool slightly before plating. 
Serve on top of grated pecorino 
and finish with a dot of reduced 
balsamic.
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PARMESAN ROSEMARY CRACKERS

1 1/4 cup all-purpose flour

4 oz butter

1 tsp salt

1/2 cup Parmesan 

1/2 tsp black pepper

1 tbsp rosemary, chopped fine

Put everything in the Robot Coupe. Pulse 
until sandy, then add 3 tablespoons of 
ice water, continuing to pulse until just 
combined. Finish mixing by hand. Let rest 
until firm. Roll out paper-thin, dock, and 
cut into desired shape. Bake at 325°F for 
10 minutes. Sprinkle grated Parmesan on 
top and bake 5 minutes more.

STEAK TARTARE

4 oz prime sirloin, finely chopped by hand

2 tsp chives, finely minced

1 tbsp olive oil

1 tsp sea salt

1 tsp preserved truffles, finely chopped

Pinch Aleppo pepper

2 tbsp summer truffle, grated on a box grater

Combine all ingredients and taste for 
seasoning.

PARMESAN ROSEMARY CRACKERS 
with Steak Tartare

TO SERVE

Break off pieces of the Parmesan cracker. 
Place a 1/2 teaspoon of tartare on top, 
sandwich with another piece of cracker, and 
serve.

2 0 1 3  •  S C A R P E T T A



S C A R P E T T A  •  2 0 1 3 11

VIN SANTO GELÉE

8 gelatin sheets

360 grams Vin Santo

Soak gelatin sheets in ice water until 
hydrated then squeeze dry. Bring Vin Santo 
to a boil, add gelatin, and dissolve. Remove 
from heat and chill. 

FOIE TERRINE

1 lobe of foie

1 tbsp brandy

1 tbsp Vin Santo

Salt and pepper to taste

Clean foie of all veins. Marinate with brandy, 
Vin Santo, and salt and pepper for 1 hour. 
Warm in oven while stirring until melted. 
Re-emulsify over an ice bath and then pipe 
into small hemisphere molds. Let chill, then 
scoop out center. With a torch, lightly melt 
the surface of foie then combine halves and 
gently press together. Let chill. 

Heat a metal chopstick and press into 
sphere, making a hole. Gently melt gelée 
then pipe into center. Chill. Using a small 
amount of foie removed in the scooping 
process, fill the holes to prevent leakage. 
Chill and reserve for service.

FOIE GRAS SPHERE
with Parmesan Almond Praline and Vin Santo Gelée

PARMESAN FRICO 
AND ALMOND PRALINE

1 cup sugar

1 cup almonds, slivered and toasted

1 cup Parmesan

Caramelize sugar in a pan until dark brown, 
then add almonds and stir to coat. Transfer 
to a silicone mat to cool. Once cool, pulse 
in Robot Coupe until roughly chopped. 
Place Parmesan on a silicone mat in the 
oven at 350°F, until golden and dry. Remove 
from oven to cool. The cheese should be 
crispy.

TO SERVE

Combine parmesan frico and almond 
praline. Remove foie sphere from 
refrigerator and let temper slightly. Roll in 
praline-Parmesan mixture. Top with sea salt 
and serve. 
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cocktails play list
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LANTIERI: BUBBLING WITH PASSION

Since medieval times, the Lantieri family has 

served as stewards of this land. Although a 

practitioner of medicine, Dr. Giancarlo Lantieri 

de Brescia has always harbored a respect for 

the vineyard he inherited from his ancestors. 

So in the 1970s, inspired by a curiosity for a 

new wine being made by his neighbors, he 

advised a young winemaker, Cesare Ferrari, 

who later became a father of Franciacorta 

DOCG, to make a wine with bubbles using the 

pinot bianco grapes growing between his rows. 

The Champagne-styled wine was immediately 

well received, prompting Giancarlo to increase 

the rows of wine and replace the pinot bianco 

in favor of Chardonnay.

Lantieri then became the fourth producer 

of Franciacorta sparkling wine. Giancarlo’s 

son, Fabio de Brescia, happily assumed day-

to-day operations of the company in 2005. 

Assisted by his wife, Patricia, Fabio oversees 

the production of 160,000 bottles a year, of 

which 130,000 are Franciacorta DOCG wines. 

The winery also produces distinctive still wines 

under the Curtefranca DOC.

Amid the area’s rolling hills, the Lantieri family 

has distinguished itself with the wonderful, 

earthy Franciacorta. Fabio considers himself 

lucky to continue the tradition: “This area was 

always suited for wine. The vines have been 

there from time immemorial. Our family had 

already made a red, the Ruby of Corte Franca, 

in 1400; two centuries later, it was still the 

popular supplier of the Ruby at the courts 

of Gonzaga, the Este, and Sforza. Then many 

years later came the first white grapes, and the 

territory resumed its life in winemaking, this 

after many farmers began working in factories, 

relegating viticulture to a second or third job. 

So while there was a drastic reduction of the 

winegrowing area, there was also a greater 

attention to the few wines that were available.”

Often praised for its notes of sourdough and 

crisp acidity, the wines are a direct result of the 

area’s perfect terroir for growing Chardonnay, 

their primary grape. The soil consists of clay 

and lime, making for a balanced, rugged 

Chardonnay that anchors the vineyard’s 

sparkling wines. Also working with pinot noir 

The hills surrounding the Italian village of Capriolo inspire passion. It is this same passion that 
fueled Dante Alighieri’s depiction of Florentine politics in The Inferno. And it is this fervor that 

rekindled the devotion of the Lantieri family to a 1,000-year-old winemaking tradition.

Wine

and pinot bianco—the other two grapes legally 

sanctioned for the area—Fabio produces 

a wide style of wines. He makes a Satèn, a 

creamy expression of the sparkler ; a floral 

rosé; and superb vintage wines. His excellent 

Extra Brut remains extremely popular. It 

contains less sugar than a standard brut, and as 

Fabio explains: “It also has a certain structure 

that gives it that extra touch to create a stir at 

the table. It goes well with the first and second 

courses and pairs effortlessly throughout the 

meal.”

When drinking Lantieri, one enjoys the rare 

privilege of experiencing something that is 

representative of centuries past yet also keeps 

an eye on the future. The land and the family’s 

history prove to be the keystones in the wine’s 

flavor and style. With today’s winemaking 

technology and close attention to detail, 

Lantieri makes sparklers that pay homage to 

their roots while providing pleasure to their 

future descendants. 
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AROUND TOWN 
For everyone on our team, eating and restaurants isn’t just a work thing—it’s a life thing.
So here, we asked the chefs and managers of Scarpetta two simple questions
AFTER YOUR SHIFT ENDS, WHAT’S YOUR GO-TO PLACE AND WHY?
WHAT WAS THE LAST MEAL YOU HAD THAT BLEW YOUR MIND?

MARIA PALLON
Assistant Maître D’ 
Scarpetta NYC

FAVORITE AFTER-WORK SPOT
Whenever I leave work late on a 
weeknight, I love to stop by Minetta 
Tavern for a cocktail. The bar feels very 
“old New York,” and their cocktail 
selection features many classics and 
newer, inventive drinks. I always go for 
their Pistachio De La Rosa with Don 
Julio Añejo, Grand Marnier, pistachio 
syrup, and fresh lime.

113 MacDougal Street 
New York, NY 10012
212.475.3850
minettatavernny.com

LAST GREAT DINING EXPERIENCE
My last memorable meal was at El Toro 
Blanco in the West Village. Their lobster 
ceviche with coconut, lime, mango, 
jicama, habanero, and mint was definitely 
a standout.

257 Sixth Avenue 
New York, NY 10014
212.645.0193
eltoroblanconyc.com

JANINE NYQUIST
Culinary Assistant 
SCM Culinary Suite

FAVORITE AFTER-WORK SPOT 
I frequent Osteria Cotta on the Upper 
West Side, a dark, sexy wine bar that’s 
a good place to meet up with friends. 
They have a great wine list, and I 
particularly enjoy their twist on a St.-
Germain cocktail with the addition of 
muddled grapes. The wood-fired pizzas 
and small plates are perfect for sharing. 
For something sweet, a must-try is the 
warm Nutella, fresh ricotta, and walnut 
calzone; so simple, but the perfect 
indulgence with a glass of red!

513 Columbus Avenue 
New York, NY 10024
212.873.8500 
cottanyc.com

LAST GREAT DINING EXPERIENCE 
I recently had brunch at August, where 
I sat in the back garden that feels like 
a bright and airy greenhouse. I loved 
the simplicity of their food, with dishes 
like wood-fired baked eggs en cocotte, 
and their use of local and seasonal 
ingredients. Also, you can’t go wrong 
with a refreshing blood-orange mimosa 
on a beautiful Sunday morning.

359 Bleecker Street 
New York, NY 10014
212.929.8727
augustny.com

KELLI BINETTE
Assistant General Manager 
Scarpetta Las Vegas

FAVORITE AFTER-WORK SPOT
Blue Ribbon at the Cosmopolitan Las 
Vegas. I always look forward to the 
fried chicken with wasabi-honey dipping 
sauce and the oxtail fried rice. 

3708 Las Vegas Boulevard South 
Las Vegas, NV 89109
702.698.7000 
cosmopolitanlasvegas.com

LAST GREAT DINING EXPERIENCE
SW Steakhouse at the Wynn. The 
evening started with a half bottle 
of white burgundy selected by the 
sommelier, paired with a torchon of 
foie gras served with white chocolate 
brioche, a port reduction, and a roasted 
beet salad. For the main course, I had 
the surf and turf: seared sea scallops 
with an English pea risotto and a truffle 
reduction along with a New York strip 
steak, sliced and shared for the table. Of 
course, you must also have the potato 
gratin, creamed corn, and spinach! I 
shared a chocolate bomb for dessert, 
which was decadent. 

3131 Las Vegas Boulevard South 
Las Vegas, NV 89109
702.248.3463
wynnlasvegas.com
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HELEN KOSHAL 
Manager
Scarpetta Miami

FAVORITE AFTER-WORK SPOT
The Broken Shaker, a local pop-up bar 
located at the Indian Creek Hotel. It 
has a Key West feel with an eclectic 
courtyard of different-sized chairs and 
tables. What I love about the vibe is that 
it feels like having your friends over in 
your backyard back in high school. My 
favorite drink is the Agave Fairy that is 
traditionally made with jalapeños and 
tequila, but the bartender will substitute 
bourbon instead.

2727 Indian Creek Drive
Miami Beach, FL 33140
305.531.2727
thefreehand.com/venues/the-broken-
shaker

LAST GREAT DINING EXPERIENCE
Zuma at the Epic Hotel is swanky 
and sexy with views overlooking 
the downtown Miami skyline and 
water channel. At the bar, I enjoyed 
a refreshing rosemary and hibiscus 
martini. Once whisked away to the 
table, I was delighted with the quality, 
flavor, and unique presentation of each 
dish. I chose the chef’s tasting menu that 
included truffle risotto and Wagyu beef 
that melted in my mouth. The staff was 
pleasant and engaging. Don’t miss the 
open kitchen, where you can see exactly 
how the magic happens!

270 Biscayne Boulevard Way
Miami, FL 33131
305.577.0277
zumarestaurant.com

THE CENTURIONSM LOUNGE 
BY AMERICAN EXPRESS

15S C A R P E T T A  •  2 0 1 3

Chef Scott Conant, along with SCM Hospitality, has partnered 
with American Express to launch The Centurion Lounge at 
Las Vegas McCarran International Airport.  As executive chef, 
Chef Conant is responsible for creating a selection of gourmet 
recipes served between 6 a.m. and 10 p.m. every day.

The Centurion Lounge is located in Concourse D, across from 
Gate D4. It is open from 5 a.m. to midnight daily. To learn more, 
visit thecenturionlounge.com. 
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DRIVING AND DINING IN LOS ANGELES 
WITH CHEF SCOTT CONANT

Where does Chef Scott Conant satiate his palate when he’s in the City of Angels? 
Here, Scott takes us on a culinary journey through some of his favorite places, 

from the laid-back beach feel of Santa Monica to the vibrant scene of Downtown L.A.

LIBRARY BAR 
at the Hollywood Roosevelt 
7000 Hollywood Boulevard 
Los Angeles CA 90028
323.466.7000
thompsonhotels.com

THE POLO LOUNGE 
at the Beverly Hills Hotel
9641 Sunset Boulevard
Beverly Hills CA 90210
310.276.2251
beverlyhillshotel.com

THE ROOF GARDEN 
at the Peninsula Hotel
9641 Sunset Boulevard
Beverly Hills CA 90210
310.276.2251
peninsula.com

LA DESCARGA
1159 North Western Avenue
Los Angeles CA 90029
323.466.1324
ladescargala.com

CAMEO BAR & LOUNGE 
at the Viceroy 
1819 Ocean Avenue
Santa Monica, CA 90401
310.260.7511
viceroyhotelsandresorts.com

BESTIA
2121 Seventh Place
Los Angeles, CA 90021
213.514.5724
bestiala.com

“The new hot spot downtown! Italian-
focused with some really assertive, bold 
flavors. The beef heart tartare is really 
amazing!”

Touted for their simply preserved 
flavors in pure Italian dishes, the 
husband-and-wife team behind this 
multiregional Italian restaurant in the 
Arts District of Downtown Los Angeles 
stays true to the meaning behind 
its name: beast. Executive Chef Ori 
Menashe and Pastry Chef Genevieve 
Gergis make much of what they offer 
in-house, from the yeast culture in the 
sourdough and the fresh pastas to more 
than 60 types of charcuterie. The overall 
industrial design was also overseen by 
Gergis.

CUT
Beverly Wilshire
9500 Wilshire Boulevard
Beverly Hills CA 90212
310.276.8500
wolfgangpuck.com

“My favorite steakhouse in this country, 
hands down! It’s simply spectacular. The 
slow-cooked, Indian-spiced short ribs with 
yogurt is probably one of my favorite all-
time dishes. I always order it for the table!”

With a menu by lauded Chef Wolfgang 
Puck, three stars from the Los Angeles 
Times, and a sleek, modern dining room 
designed by Richard Meier, it’s easy 
to understand why Cut is considered 
among the top three steakhouses in 
America.  A contemporary twist on 
a classic concept, Cut offers creative 
presentations of steak and seafood 
dishes, including sought-after Wagyu 
beef. Come for the food and stay to 
gaze at the remarkable art collection as 
you dine.

TAR & ROSES
602 Santa Monica Boulevard
Santa Monica, CA 90401
310.587.0700
tarandroses.com

“I really love what they are doing here. I 
am a big fan of the bruschetta sent out 
at the start as part of their daily offerings. 
The salted cod bacalao with capers, in 
particular, is awesome.”

Presenting a family-style version of his 
travels and a food philosophy deeply 
focused on ingredients, Tar & Roses is 
Chef Andrew Kirschner’s first restaurant 
in his hometown of Santa Monica. 
A wood-fire stove churns out elevated 
bar snacks, a precursor to main dishes 
that playfully take food—and the wine—
very seriously.

FIG
Fairmont Miramar Hotel & Bungalows
101 Wilshire Blvd
Santa Monica CA 90401
310.319.3111
figsantamonica.com

“I had a spectacular meal here recently. 
Really thoughtful, well-executed food using 
perfect ingredients in a great dining space. 
A lot of fun-at-the-table stuff.”

Simple bistro-inspired dishes that bring 
out the best of what nature offers—
that’s precisely what Chef Ray Garcia 
presents through his menu at Fig, named 
after Santa Monica’s most famous 
landmark: a 123-year-old Moreton Bay 
fig tree. Working with local growers 
and producers, and combing the Santa 
Monica farmers’ market each week, the 
Los Angeles native has worked with the 
best, including Thomas Keller. Herbs and 
peppers served are courtesy of the Fig 
garden.
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Scarpetta
355 West 14th Street
New York, NY 10014
Tel. 212.691.0555

Scarpetta
Montage Beverly Hills
225 North Canon Drive
Beverly Hills, CA 90210
Tel. 310.860.7970

Scarpetta
Thompson Toronto Hotel
550 Wellington Street West
Toronto, Ontario M5V 2V4
Tel. 416.601.3590

Scarpetta
Fontainebleau Miami Beach
4441 Collins Avenue
Miami Beach, FL 33140
Tel. 305.674.4660

Scarpetta
The Cosmopolitan of Las Vegas 
3708 Las Vegas Boulevard South 
Las Vegas, NV 89109
Tel. 702.698.7960

SCM Culinary Suite
598 Broadway
Suite 9
New York, NY 10012
Tel. 646.863.3113

D.O.C.G.
The Cosmopolitan of Las Vegas 
3708 Las Vegas Boulevard South 
Las Vegas, NV 89109
Tel. 702.698.7920

scottconant.com
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SEASONAL COCKTAIL

THE UCCELLO ROSSO

1.5 oz Mount Gay Black Barrel Rum

1 oz Aperol

.5 oz Cointreau

.5 oz fresh squeezed lemon

Shake all ingredients over ice and 

strain into a martini glass. Garnish 

with an orange twist.






