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T0P CHEF MASTER FOREWORD

| guess | am lucky. My childhood memories are a glorious grab bag of dicing, slicing, roasting,
deep-frying, smoking, simmering—everything that went on in the prep kitchen of my parents’
Oklahoma City barbecue restaurant in the '50s and '60s.
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Some folks might think a professional kitchen is no place for a kid
to grow up. | mean, think about it: 500-degree ovens, 375-degree
oil, slippery floors, an arsenal of knives dangling through wooden
slots on the side of a prep table, just about level with a five-year-
old’s head. But for me, that kitchen was a wonderland, and all the
cooks knew that's how | felt. So they took that little boy into their
fold. They taught me what every good cook—and Top Chef—has
to master: a respect for the tools of the trade. A respect that
allows one to utilize those tools to their greatest potential, with
intimate understanding and without fear.

That's how | learned to roast some meats at high temperatures,
smoke others at low ones, fearlessly reach a short pair of tongs
into boiling oil to retrieve a golden this or that, dice a gallon of
celery in a matter of moments, scrub a burnt pot until no trace
of waywardness remains . . . all essential techniques learned so
long ago they now seem more akin to intuition than a curriculum
| once had to master by sheer repetition.

Smack-dab in the middle of those years, Julia Child started mak-
ing her famous “French Chef” cooking shows for public tele-
vision—and my world changed. She revealed to me techniques
and flavors and preparations that transcended the repertory of my
family's restaurant. She introduced me to all kinds of equipment
and remarkable things to do with a chicken or a piece of pie crust.
No longer could | satisfy my nearly unquenchable kitchen thirst
solely at the Hickory House on Oklahoma City's southwest side.
But this time | didn't have a bunch of professional cooks to show
me the intricacies and finesse of the new techniques | wanted to
master—only a single cookbook and a once-a-week TV show.

Now, unless your family has its own Julia, chances are you're
living with a cookbooks-and-TV culinary education, too. This
needn't be a discouragement, as long as you don't mind spending
enough time in the kitchen for those techniques to migrate from
the brain to the fingers: to become second nature. I'm sure that's
what Jacques Pépin, the French technique master widely known
from his television shows and books, was getting at when, as a
budding young chef, | asked him where | should go for culinary
education. Without a word, he pointed at the stove in the small
kitchen where I'd prepared his lunch.

Nothing beats practice, especially when television and the Inter-
net can provide masterful demonstrations at the click of a button.
Practice, plus a mind that's open and adventurous. After growing
up in a meat-centric barbecue restaurant, | immersed myself in
Julia's French kitchen, and then later fell head over heels in love
with a plate of chicken mole—which led to my learning a brand-
new set of techniques.

That's when the lightbulb went off: techniques
are all we cooks have for transforming beautiful
ingredients into seductive, thrilling, memorable
flavors and textures. If recipes are the sheet
music of our kitchens, then mastered techniques
are our way of making them sing.

Funny thing is, you can discover amazing techniques in the most
unlikely places. | learned to make Mexico's most complex sauce,
Oaxacan black mole, from an old woman cooking in clay pots over




BY RICK BRYLESS

Winnerof TO Pf C HEF Masters, Season 1

M/l iiiddiiii/ddiddi i/l

an open fire, at a little ranch in the middle of nowhere. Still, it
took me ten years to master what she showed me in a single
afternoon—to be able to create a flavor that captured hearts

like hers did. | don't know why it took me so long to figure out
that the point of great technique isn't just refinement or intri-
cacy or dazzle. It's incredible flavor. Well, incredible flavor and
haunting texture; in my mind, they're intertwined. Both taste and
texture can take you to new and unexpected levels of pleasure
and appreciation.

Being a great chef or a Top Chef isn't necessarily about this-or-that
culinary school—although | am a staunch believer in young chefs
going to school to learn the language and essential techniques of
the professional kitchen. A great chef is born from dedication to
searching out awe-inspiring tastes and textures, then putting in
the hours to master the techniques that created them.

| leave you aspiring Top Chefs with two recommendations: first,
become friends with fire. From scarcely perceivable to aggressive,
the right heat—even when “right” means “intense”—is one of
the most important techniques you'll ever master. And second,
dedicate yourself to your knives. Keeping them razor-sharp is
essential to ease, accomplishment, and, of course, safety (since

dull knives account for far more kitchen accidents than sharp ones).

Wait, there's a third: trust your taste buds. That's what'll get you
furthest as you strive for Top Chef-dom.

]
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INTRODUCTION

Want to learn how to make Stefan’'s Roasted Duck or Hubert Keller's Mac and Cheese (with or
without a dorm shower)? Are you curious about how Jennifer C. prepares her mussels, or what
goes into Rick Bayless's guacamoles? How to Cook like a Top Chef not only gives you the recipes,
it also teaches you the fundamental techniques that make these dishes work.

M/l iiiddiiii/ddiddi i/l

How to Cook like a Top Chef takes a deeper look at the skills and
techniques behind the dishes made in the Top Chef kitchen. It
provides a road map, a distillation of tips, tricks, and insider
knowledge that will make you a better and smarter cook. It's the
ultimate Top Chef bible. In these pages, Jamie walks us through
her process for perfectly searing scallops; Fabio gives us step-
by-step tips for turning out fabulous fresh pasta; and Kevin
shares his passion for pork.

Top Chef is a reality TV show, a cooking competition that entertains
us and keeps us glued to the edge of our seats. Who will create a
culinary masterpiece and win over the judges? Who will have

a meltdown and end up in tears before the hour is through?

In between the drama and the tension, we are watching some-
thing very exciting taking place: seasoned professionals and tal-
ented rookies performing at the top of their game. Top Chef has
given us the opportunity to go deep into the kitchen and watch
how chefs really work. Okay, maybe most chefs don't create
their menu by rolling dice or prepare fine food over a faulty hot
plate in their living room, but real chefs have to think on their
feet. No matter the circumstances or behind-the-scenes disas-
ters, diners expect them to turn out extraordinary food, using all
their technical skill, creativity, and culinary know-how.

Every season, a group of fresh new chef'testants arrives at the
Top Chef kitchen, whites ironed, knives sharpened, ready to do
battle. Season 6 in Las Vegas began with the famed Mise-en-

Place Relay Race Quickfire Challenge, which set the tone for
some very stiff competition. This was a not-so-subtle reminder:
it doesn’t matter who you've worked for, what your diploma
says, or how vast your tattoo gallery—if you don't have your
core skills up to snuff, you're not going to make it here.

Each season has upped the ante, from the creativity of the chal-
lenges to the caliber of the chef'testants. Selling tacos from a
street cart has given way to cooking over fire pits in the middle
of the desert, surrounded by rattlesnakes and hungry ranchers.
We've watched chefs wrangle with octopuses, alligators, snails,
and cacti. They've catered weddings, opened restaurants, and
made Thanksgiving dinner for the Foo Fighters. They've had to
serve fish to Eric Ripert, gumbo to Emeril, and sauce béarnaise
to Joél Robuchon.

Even on Top Chef Masters, where many of the chefs competing
are accustomed to a small army of assistants, sous-chefs, and
line cooks, the skills learned over a lifetime came through loud
and clear. Even though at the top of their game, when asked to
do mundane tasks such as shucking oysters, dressing chickens,
or whipping egg whites, chefs like Anita Lo, Art Smith, and
Hubert Keller did not demur; that's because the same tech-
niques learned early on come into play every single day in a

professional kitchen. Whether asked to serve appetizers to one
hundred hungry guests with no help or coax real flavor out of
vegan ingredients, chefs such as Michael Chiarello and Rick
Moonen rose to the challenge over and over again.
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Top Chef has become a showcase for creative and innovative
cooks, from the impresarios of Asian, Mexican, ltalian, and French
cuisine featured on Top Chef Masters to the innovative chef'testants
who use chemicals and avant-garde techniques to take their
dishes to a whole new level. Even the words “Top Chef"” can now
be used as an adjective to describe the sexing up of home cooking:
e.g., "Honey, | went all Top Chef on the roast tonight and made a
sunchoke gastrique to go with it.”

The show has made dinner parties into a
competitive sport, inspiring us to try unusual
new ingredients, and encouraging us to take
more chances and have more fun in the kitchen.
In essence, it has inspired us to think more like
Top Chefs and to cook outside the box.




KITCHEN FUNDAMENTALS:

SllES, SOUPS
SALADS, STARCHES
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ARIANE'S tomato, water-
melon, and feta salad

SUZANNE TRACHT'S
fried shallot rings

JEFF'S
fried green tomatoes

JAMIE'S
grilled corn salad

BRYAN'S macarons
with guacamole
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32
33

KEVIN'S mushrooms with

tarragon-pistachio pesto

ANDREW'S
squash soup

ELI'S
clam chowder

FABIO'S mascarpone
and cashel blue ravioli

MARK PEEL'S duck-egg
pasta carbonara

3 ASHLEY'S
truffled gnocchi

3 HUBERT KELLER'S
mac and cheese

4 MICHAEL CHIARELLO'S
quinoa pasta






SLICING & DICING
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Chopping onions, mincing parsley . .. it may sound banal, but tasks like these are the foundation
of cooking. From the Mise-en-Place Relays to the apple brunoise contest on the first episode of
Season 5, we've seen again and again how core skills form the backbone of any great chef. To
make paper-thin slices, as well as some decorative cuts, you may need a mandoline. Otherwise,
a sharp knife will do the job.

M/l iiiddiiii/ddiddi i/l

CHOPPING

The most important thing when chopping vegetables for a mirepoix (a mixture of diced onion,
carrot, and celery) or other preparations is to make the cuts roughly the same size so the vegeta-
bles will cook evenly. Relish your uniform cuts by making Rick Bayless's Chips and Salsa (page 127).

When chopping onions, peel the onion Then make evenly spaced vertical cuts Finally, make a series of crosswise cuts—
and cut it in half through the root. Lay the all along the onion half, still stopping just that is, perpendicular to the vertical

flat side on the cutting board and make short of the root end. cuts—closely spaced to make even pieces
2 or 3 horizontal cuts toward, but not all of the desired size.

the way through, the root end.




MINCING

Mincing is a finer cut, typically used for fresh herbs, garlic, and
shallots. When mincing herbs, first handpick the leaves from the
stems; gather them in a pile on your cutting board; and make

a series of quick, shallow cuts, keeping the tip of the knife in
contact with the board while you rock the handle up and down.
Gather the herbs again and repeat, from another direction, as
many times as you need to until you have a fine mince. Practice
mincing when assembling Hector's Tofu Ceviche (page 128).

CHIFFONADE

Chiffonade, the chef's term for shredding, is usually used for
leafy herbs such as basil and mint, but also works for larger-
leafed greens such as chard and kale, once you remove the
stalks. To cut a chiffonade, neatly stack the stemmed leaves
on top of one another; curl or roll them lengthwise, then slice
them crosswise into thin slivers. This skill is needed in Carla’s
Crab-Shiso Soup (page 121).

JULIENNE

To make this neat, rectangular cut, first you need to square

off the vegetable. Cut the pieces lengthwise into little planks,
then stack these up and slice again lengthwise, then crosswise
in half or into thirds, if desired, to create uniform little match-
sticks. Mike I.'s Tuna, Pears, and Ponzu (page 135) gets its
texture from a neat julienne.

BRUNOISE

A brunoise cut results in a small, neat dice of perfect cubes.
Start by cutting your carrots, apples, or potatoes into a neat
julienne (above), then chop them into uniform little cubes to

make a brunoise. Try this technique on Eli's Clam Chowder
(page 29).







ARIANE'S TOMATO, e
WRATERMELON, AND FETA SALAD

A R R R R R R Y

BASIL OIL SALAD GARNISH

Leaves from 1bunch fresh basil 3 large, ripe tomatoes (about 2 pounds), 1/4 cup aged balsamic vinegar
preferably beefsteak, cored and each
cut into 4 thick slices

salt Seedless watermelon, cut into small fresh basil leaves

twelve 3-inch-long batons

1/2 cup olive oil Herbed fleur de sel for serving

About 8 ounces firm sheep's-milk
feta cheese, cut into eight 2-inch-

e

long batons
SSESEEEE A E R I I
SERVES 4 (® Prep time: 20 minutes
FOR THE BASIL OIL: Bring a saucepan of water to a boil and have a bowl of ice water l:l Season 5, Episode 4
ready. Blanch and shock the basil. Drain Yvell and squeeze the ba5|.| to r?move as Elimination Challenge:
much water as possible. Transfer the basil to a blender. Add the olive oil and a gen- Create a dish to be cooked and served
erous sprinkling of salt, then blend to a smooth purée, about 1 minute. Strain the fora 2//-minute live TV presentation.

basil oil through a fine-mesh sieve into a small bowl. Set aside.

ABOUT A TECHNIQUE
FOR THE SALAD: Place 3 slices of tomato on each of 4 salad plates. Top the tomato S

with 3 pieces of watermelon and 2 pieces of feta cheese per plate. blanch and shock

To blanch is to plunge a food into boiling
FOR THE GARNISH: Drizzle each salad with the vinegar and 1tablespoon of the basil water for a short interval of 30 seconds to
oil. Place a small spoon filled with fleur de sel on the side of each plate. Garnish 5 minutes. This method pre-cooks foods

that will be used in additional preparation.
After boiling, you plunge the food into ice
container in the refrigerator for up to 1 week.) water to shock it and arrest cooking.

with the small basil leaves and serve. (The remaining basil oil will keep in an airtight

To blanch and shock: Bring a pot of salted
water to a boil. Prepare a large bowl of ice
water and put out a strainer. Wash and trim
your food. When the water has reached a
full boil, add the food and cook for about

2 minutes. Strain immediately and plunge
into ice water for at least 10 minutes.

“I've been making this salad forever. It's
something that looks and tastes great, and

that anyone can do at home.”

ARIANE, SEASON 5

KITCHEN FUNDAMENTALS ]5
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gail simmons
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With her warm smile and wise comments, Gail Simmons is the friendly face at Judges'
Table. Between Padma’s worldly sophistication and Tom's no-nonsense expertise, Gail pro-
vides the perspective of a down-to-earth diner eating these dishes and then handing out
educated, yet compassionate decisions about the chef'testants’ fates. First cooking school,
then stints in top New York kitchens and time working with food writer Jeffrey Steingarten
and chef-impresario Daniel Boulud provided Gail with the background for her starring roles
as Special Projects Director at Food & Wine magazine and judge on Top Chef.
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How is your role as a judge different from
Padma’s or Tom's?

| think of my place on the show as the diner. Padma is the host.
Tom is the chef; he goes into the kitchen, chats with the chefs,
sees how things are going. | come at it like a diner in a restau-
rant because all | know to judge them on is what | see in front
of me on the plate.

Do you think it's fair to judge chefs by their work
under such stressful circumstances?

Working in a restaurant is totally insane, so if anyone is capable
of surviving in a stressful, challenging atmosphere and handling
curveballs thrown at them it's a chef. Everyone on the show is in
the same position. They've had the same amount of sleep, the
same campfire stove, no access to TVs or recipes—they're all
quarantined. We want to see if these chefs can think (and cook)
on their feet.

How do you work out who will be eliminated at
Judges’ Table?

When we talk to the chef'testants at Judges' Table, we go
through each dish individually on both the top and bottom. Most
of the time we don't know who will be eliminated when we start

out. The discussion is very extensive, much more so than what's
shown on TV, especially for the chefs on the bottom. We want
to really find out the backstory of what went wrong and whether
they understand that they did something wrong. If it's a team,
we want to know who was responsible for what.

What if the judges don't agree?

In the end, we can't have a disagreement. The decision needs to
be unanimous, so we hash it out at length and talk it over, and
that's where Judges' Table takes time. The finales are the most
difficult because we often cannot decide who should be the
winner. That's when we end up at Judges’ Table until 6 or 7 in
the morning. But we're in it together. If we're in some kind of a
deadlock, if one person disagrees, you need to convince them.

Can you usually predict the winner early on?

| can tell you within the first two episodes who the best chefs
are, but that doesn’t mean they're going to make it to the finale.
Every challenge is judged individually, so a talented chef can
have one bad day and be out. Probably the best example of
this was Tre from Season 3. He was definitely in the top four in
terms of talent, but he was the leader of his team for Restau-
rant Wars, he messed up that day, and that's it. Richard B. and




Stefan were both front-runners going into the finales, and both
sort of choked.

So it's a game, just like baseball. The Yankees are the best team
in the league, with the most talented and highly paid players,
but they don't win the World Series every year because a million
different things can happen.

Is it ever tempting to judge cumulatively instead
of challenge by challenge?

We are constantly reminded by one another, and by the produc-
ers, that we really are looking at each dish, not at the person.
Tom is a stickler for detail and for truth, so he keeps us all on
the straight and narrow. The guest judges also play such an
important part: they don't know these people, they've never
eaten their food before, and they're totally objective.

Who have been your favorite guest judges?

That's a hard one because we've had so many amazing people.
Eric Ripert, Daniel Boulud—he is such a mentor of mine. Natalie
Portman was really awesome; she has a real interest in food.
Tim Love was a blast.

What have been some of your favorite challenges?
I like the ones that get the chef'testants out of the kitchen, out

of their normal environment. | loved the challenge in Season 1
when they had to cook and serve from street carts in the Mission
district in San Francisco. In New York, of course the Elimination
Challenge where the chef'testants catered my bridal shower was

my favorite. In Season 6 we did a lot of stuff at other locations;
my favorite was the challenge at the air force base. It was really
emotional and exciting.

What was the Top Chef Masters Season 1 finale like?
It was by far the best finale food we have ever eaten. It felt like it
should have been illegal. Each one of the chefs was exceptional,
and each surprised me. We were all in awe of them.

How can you all eat that much food at one sitting?
This is our job, so we learn to taste and to have restraint,

even though sometimes it's so delicious you want to eat the
whole thing. And then | go for a long run in the morning.
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TOP CHEF MASTERS
WINNER!
Y
AiOLI 1/2 cup mixed fresh herb leaves, 1/2 cup rice flour

such as basil and mint, julienned

One 12-ounce can Dr Pepper /2 cup all-purpose flour

1eggyo|k .................................................... One1-0unce bag Cheetos
. Flamin' Hot, finely ground with
1/2 cup canola oil FRIED SHALLOT RINGS . Hnely g
a pinch of fleur de sel
1/2 cup extra-virgin olive oil 1/2 cups buttermilk . .
/2cup g /2 cup One 1-ounce bag Fritos, finely ground
1teaspoon fresh lemon juice Salt and freshly ground pepper . .
P ) ve pepp 1 teaspoon spicy beef soup mix
1or 2 strips beef jerky, minced 6 shallots, sliced into rings . .
p Jerkys ! g Canola oil for deep-frying
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(® Prep time: 30 minutes SERVES 2

[_1 Top Chef Masters,

B FOR THE AioLI: | [l i he Dr P ium-high h
Season 1, Episode 2 OR AioLl: In a small saucepan, simmer the Dr Pepper over medium-high heat

until reduced by half and thickened to a syrup, about 5 minutes. Remove from the

Quickfire Challenge: heat and set aside to cool.
Create an amuse-bouche using

ingredients found in a vending machine.

I

Whisk the egg yolk in a medium bowl. Combine the oils and add to the egg yolk in a
slow, thin stream, whisking constantly, until the mixture thickens to the consistency
of a loose mayonnaise. Whisk the Dr Pepper syrup into the mixture, then stir in the
lemon juice, jerky, and herbs. Cover and refrigerate until ready to serve. (The aioli
must be used within 10 hours.)

FOR THE FRIED SHALLOT RINGS: In a medium bowl, combine the buttermilk and a
couple of pinches of salt and pepper. Separate the shallot rings.

In another bowl, mix together the flours, ground Cheetos and Fritos, and soup mix.

Line a baking sheet with paper towels. Pour about 3 inches of oil into a deep, heavy-
bottomed saucepan and heat over medium-high heat to 325°F on a deep-frying
thermometer. Remove the shallot rings from the buttermilk and dredge them in

the flour mixture, shaking off any excess. Carefully add the coated rings to the hot
oil, working in batches as needed to avoid crowding, and fry until crisp and golden
brown, about 2 minutes. Remove the rings with a slotted spoon and drain on the
paper towel-lined baking sheet. Season with salt. If frying in batches, hold the fried
rings in a warm (200°F) oven while you cook the rest.

To serve, place the shallot rings on a plate with the aioli on the side.

‘18 KITCHEN FUNDAMENTALS



What's What's

HOTsNOT

Because of the concentration of young, talented chefs gathered under one roof, the Top Chef
kitchen has become a kind of laboratory for what's happening in restaurants around the
country—from cooking with liquid nitrogen to rediscovering regional comfort foods. Our
chef'testants weigh in on what's fresh and what's tired in our current food-obsessed culture.
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BACK TO BASICS : FOOD AS THEATER
“I want food that looks like : “I don't need to see any more
food, so I'm returning to a foam or smoke. Food is about
much simpler style of cuisine.” substance and energy; it doesn't
—LEE ANNE, SEASON 1 : need to be so theatrical.”

: —SPIKE, SEASON 4

FAMILY STYLE : CHARCUTERIE
“Sharing family style is big. ' “l don't need to see another
Everyone gets different dishes : charcuterie plate.”
and shares, so your palate is ‘/ : —RICHARD B., SEASON 4
refreshed with various textures, :
flavors, aromas.”

—MARCEL, SEASON 2

SMALL FOOD FANCY DINING

“People like small bites they can “The whole fine dining thing is
@ pop in their mouth. | make these : falling by the wayside."

mini ice-cream sandwiches that : —MARCEL, SEASON 2

everyone goes crazy for.”
—CARLA, SEASON 5

MOLECULAR MAGIC CHEF'S TASTING MARATHON
“Liquid nitrogen is becoming : “The three-and-a-half-hour,
mainstream. You can make : fifteen-course meal is over.
sorbet in minutes, make ice : | want a slice of pizza after
cream at the table, and there's | finish! I'm over it.”
a big wow factor.” § —NIKKI, SEASON 4

—HOSEA, SEASON 5 :







JEFF'S FRIED GREEN TOMATOES

A RN

7 large, firm green tomatoes 1/2 cup water Olive oil for frying
Salt and freshly ground pepper 11/2 cups all-purpose flour Red Tomato Jam (below) for serving
5 eggs 21/2 cups panko bread crumbs
AAAEAEE R AR A AT EAEAEE A AR - __AEAEEARARRARARRARARARARRARAAAARARAAARAAAAAAAAAAAAAAAAAAAAAAAANAAAAANAAAAAAAAANAAAAANNANNANNNNNNN
SERVES 8 (® Prep time: 30 minutes
Cut the tomatoes crosswise into 1/2-inch-thick slices, sprinkle with about 1table- |:| Season 5, Episode 8
spoon each salt and pepper, and set aside. / Elimination Challenge:
) ) ) ) . Create a seasonal lunch using fresh
Beat the eggs with the water in a medium bowl. Combine the flour with a generous ingredients from a farm.

sprinkling of salt and pepper in a shallow dish. Put the panko in another shallow dish.

Dredge each of the tomato slices in the seasoned flour, shaking off any excess. Dip m

them in the egg wash, then dredge them in the bread crumbs. red tomato ja m

Line 2 baking sheets with paper towels. In a heavy skillet, heat about 1/2 inch olive 6 large, red heirloom tomatoes,
oil over medium-high heat until shimmering. Add the tomato slices, in batches as blanched, peeled, and seeded
needed to avoid crowding, and fry, turning once, until golden brown and crispy, about
3 minutes total. Add more olive oil as necessary. Transfer the cooked slices to the

2 tablespoons olive oil

1teaspoon sea salt

paper towel-lined baking sheets. Blot dry and let drain. Chop the tomatoes and combine with
the olive oil and salt in a sauté pan over
To serve, place the warm tomato slices on a plate with the tomato jam. low heat. Cook until the tomatoes break

down and concentrate into jam, about
25 minutes. Let cool before using.

“When you're out on the farm you really try

to use everything that's available, so | picked
up those green tomatoes and fried them up.”

JEFF, SEASON 5

2,

\
\

7/
7

KITCHEN FUNDAMENTALS 21



Y i//ii/i/444474474404444dddds

WITH

lee anne

Qi

Talented chef Lee Anne Wong just missed making it to the finale in Season 1. That was only
the beginning of her Top Chef experience, however, as she was later hired by the producers
to be the show's supervising culinary producer. A veteran of the French Culinary Institute
in New York and the woman behind Wong Way to Cook, a webisode series featured on
www.bravotv.com, Lee Anne fills us in on what happens on the Top Chef set.
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What do your Top Chef duties entail?

It's a long list that includes developing challenges with the
segment producers and executives, building and maintaining
the pantry, scouting locations, sourcing ingredients, setting up
challenges, and managing the still photos of finished dishes
(a.k.a food porn). | also do cleanup, the least glamorous part of

the job. The chef'testants like me because | do their dishes.

How have you developed the Top Chef kitchen?
I've spent the past several years trying to build the ultimate
kitchen. It took the newest baby, Top Chef Masters, to convince
the higher-ups that | needed to build a tech corner. It was amus-
ing because some chefs, like Jonathan Waxman, would glance
over at it, snort, and walk in the other direction, while others,
such as Michael Cimarusti, Wylie Dufresne, and Nils Noren,
were quite stunned at the fact that they had absolutely every-
thing they could need. Blais and Marcel would have enjoyed
cooking in this kitchen very much.

You help develop the Quickfire Challenges and
Elimination Challenges. What are the criteria
for challenges that end up on the show?

| often think about what | go through as a chef and the
aspects of the business beyond just cooking, such as teamwork,

problem solving, and being able to adapt when the game changes
(what we call "the twist”). At the end of the day, | put myself

in the chef'testants’ shoes and think about how | would handle
the challenge and if it's viable. It's also my job to make sure the
chef'testants aren’t set up for failure.

What goes on behind the scenes of the Top Chef
kitchen that would surprise viewers?

Me cooking massive dinners out of my hotel room for the crew
using only a toaster oven and microwave. No really. Ask the
lighting department.

What is your advice for future chef'testants?

First, keep your head on straight. Top Chef is a tremendous
opportunity to learn about yourself as a chef and person. Second,
there is life after Top Chef. Keep it real and know that Top Chef is
a stepping-stone and a means to advance your career, but at the
end of the day you still need to be a good chef and run your busi-
ness. Trust me, there's another season coming right behind you.

What's your cooking motto?
At least half of cooking is intuition and common sense: If you
smell something burning, it's probably burning.




JAMIE'S GRILLED CORN SALAD

A R R R R R R Y

CORN SALAD 1 small red onion, cut into brunoise DRESSING
8 ears corn, roasted in their husks on Leaves from 1/2 bunch fresh basil, 2 tablespoons water
a grill or in the oven, then shucked cut into chiffonade .
1 clove garlic
1 -
1red be!l pepper, s.eeded Leaves from. /2 bun.ch fresh flat-leaf 1English cucumber, cut into large dice
and cut into brunoise parsley, cut into chiffonade
; .
1 orange bell pepper, seeded 1/ato /2 cup white wine vinegar Leaves from /2 bunch fresh dill,

and cut into brunoise Lo . coarsely chopped
3/4 cup extra-virgin olive oil 11/2 cups sour cream
1green bell pepper, seeded P

. . Salt . .
and cut into brunoise About 2 tablespoons cider vinegar
Salt and freshly ground pepper
AAEEEEEEEEEEE A AR EEE SRR SR EEEEE SRS RS EEEE SRS EE SRS SRS S SESAAE SN SEASESA NSNS NSEANASENNSAANASANSANAANASANANAANANNNANAANASNNNNNANNNNANANNNSNSNNNNAANNNSNNNNNNNNNNNN
SERVES4TO 6 (® Prep time: 40 minutes,

plus 30 minutes for roasting corn

[__] Season 5, Episode 3

FOR THE SALAD: Cut the kernels off the corn cobs and combine in a large bowl! with
the bell peppers, onion, basil, parsley, 1/4 cup wine vinegar, and the olive oil. Season
with salt, taste, and adjust the flavor with a little more vinegar if needed. Refrigerate Elimination Challenge:

until ready to serve. Make Thanksgiving dinner for the rock
band Foo Fighters.

FOR THE DRESSING: In a blender or food processor, combine the water, garlic, and
cucumber. Blend until smooth. Add the dill and blend until well combined. Put the
sour cream in a medium bowl and whisk in the cucumber mixture. Season with
cider vinegar, salt, and pepper. Refrigerate until ready to serve.

To serve, toss the corn salad with about two-thirds of the dressing. Drizzle with
additional dressing as desired.

“| love corn. You can eat it raw or cooked,

purée it or turn it into a sauce, make a corn
flan or pudding. It can be savory or sweet.”
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JAMIE, SEASON 5
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BRYAN'S MACARONS WITH GUACAMOLE
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MACARONS 1teaspoon fresh lime juice CORN PUREE

4 egg whites 1/2teaspoon red wine vinegar 1tablespoon unsalted butter

11/2 teaspoons cream of tartar 11/2 teaspoons ground cumin 1 stalk lemongrass, smashed
Grated zest of 1lime 1/4 cup minced red onion 1 kaffir lime leaf

1/2 cup sugar 1jalapefio chile, seeded and minced 1 cup fresh or frozen corn kernels
.................................................... 2 tablespoons finely chopped 3 sprigs fresh cilantro

fresh cilantro Salt and freshly ground pepper
GUACAMOLE

Salt and freshly ground pepper 1 cup heavy cream
2 ripe avocados, pitted, peeled, P y

and cut into Iarge dice ....................................................

1/4 cup CornNuts, finely ground

ANAEEEEEEEE AR E A E IR A AN SAAN AN AA AN NS SSSSAAAAAAAAA AN NN NSNS AN AAANANAANANNAAAAAAANAAAAAAAAANNANANAAANNAAAAAAANAANANNNAN S AN

MAKES 40 MACARONS (® Prep time: 45 minutes,
plus 3 hours for baking

FOR THE MACARONS: Preheat the oven to 185°F. Line 2 baking sheets with parchment I:I Season 6, Episode 2

paper. Combine the egg whites, cream of tartar, and lime zest in a bowl. Using an

electric mixer, beat on high speed until soft peaks form. Add the sugar a little at a / Elimination Challenge:
. . . . . . . . Cater a bachelor/bachelorette party in
time, beating well after each addition. Continue to whip until the whites are stiff and two teams split by gender.

glossy. Transfer to a pastry bag fitted with a medium round tip or plastic bag with the

corner cut off and pipe small round domes of meringue about 2 inches in diameter BRYAN DISHES

onto the prepared baking sheet. Bake until a pale golden brown and dry to the touch, :

“The macaron is something that | use at

1 it i
2 1/2to 3 hours. If it's a humid day, you may need to turn off the oven and let the my restaurant a lot. The idea is to create

macarons dry for up to 12 hours. Set aside to cool completely. a very light-flavored shell that is crisp, so
layers of texture can be achieved with a
FOR THE GUACAMOLE: Combine the avocados, lime juice, vinegar, and cumin in a food smooth purée or pudding. Normally in the

mid Atlantic it takes about ten hours to
prepare these macarons using a dehydra-
jalapefio, and cilantro. Season with salt and pepper. Scoop the guacamole into a pas- tor; | took a huge risk trying to pull this off.

try bag fitted with a small round tip or a plastic bag and set aside in the refrigerator. | relied on the environment, beins in the
desert, to dry the macarons overnight.”

processor and process until smooth. Transfer to a medium bowl and stir in the onion,

FOR THE CORN PUREE: Melt the butter in a sauté pan over medium-high heat. Add the
lemongrass and lime leaf and sweat until soft. Add the corn kernels and cilantro and
sweat for 10 minutes longer. Season with salt and pepper. Stir in the cream and sim-
mer for about 10 minutes. Remove the lemongrass, lime leaf, and cilantro and transfer
the corn mixture to a blender. Blend until smooth, then pass the purée through a fine-
mesh sieve. Set aside.

To serve, pipe the guacamole between 2 macarons. Spoon small circles of corn purée
onto a plate or plates and set a macaron sandwich on top of each pool of purée. Dust

the plate with the CornNuts and serve.
KITCHEN FUNDAMENTALS
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KEVIN'S MUSHROOMS
WITH TRRRAGON-PISTACHIO PESTO

W iliiidiiii/iiddddiiil/diiiiiiididiidddddidiiiiiiliiiiliiiiid/d/idididddidliliidill i/l /44424

TARRAGON-PISTACHIO PESTO SAUTEED MUSHROOMS PAN-SEARED KALE
Leaves from 2 bunches fresh 1 tablespoon canola oil 1tablespoon cider vinegar
flat-leaf parsley 1teaspoon unsalted butter 1teaspoon water

/2 cup fresh tarragon leaves 3 cups fresh hen of the woods 1 tablespoon olive oil

1/4 cup unsalted raw pistachios mushrooms, brushed clean and sliced 2 bunches kale, stemmed
(2)|:‘c,>e3°ti?blespoons extra-virgin 1rib celery, finely diced 1 onion, diced

Grated zest and juice of 1/2lemon . .
1 clove garlic, minced
Salt and freshly ground pepper
Salt and freshly ground pepper 1/2teaspoon red pepper flakes

.................................................... salt
BRAISED MORELS
1/2 tablespoon water TURNIP PUREE
Salt
2 tablespoons cold a
unsalted butter, cubed 1 medium turnip, peeled
Salt and thinly sliced
2 tabl h
1 cup fresh morel mushrooms, ablespoons heavy cream
brushed clean and halved lengthwise, 4 tablespoons unsalted butter,
or dried morels, reconstituted at room temperature
Fresh lemon juice 1teaspoon sugar
W/l /e
® Prep time: 1 hour SERVES 4 TO 6 AS AN APPETIZER
|:| Season 6, Episode 10 FOR THE TARRAGON-PISTACHIO PESTO: In a food processor, combine the parsley,
/ Elimination Challenge: tarragon, and pistachios. With the motor running, drizzle in 2 tablespoons olive oil
Prepare a vegetarian dish for and process until smooth and well combined. Add additional olive oil if a thinner
Natalie Portman. consistency is desired. Season to taste with salt and pepper.
ABOUT AN INGREDIENT FOR THE BRAISED MORELS: In a small saucepan, bring the water to a boil over
. medium-high heat. Reduce the heat to low and whisk in the butter, a few pieces at
beurre monté a time, until the butter is melted and fully emulsified. Season to taste with salt. Add
Beurre monté is a simple emulsion made the morels and braise in the beurre monté until tender, 5 to 10 minutes. Remove from
by gradually adding pieces of cold butter the heat and season to taste with lemon juice. Cover and set aside.

to a little boiling water while whisking

constantly, pr?ferab.ly With a sauce whisk. FOR THE SAUTEED MUSHROOMS: In a medium sauté pan, heat the oil over medium-

What results is a thickened sauce of ) ] ) o

warm butter that infuses into whatever high heat. Melt the butter in the oil until lightly browned, then add the mushrooms.

you are cooking. Sauté the mushrooms until golden brown and tender, 5 to 10 minutes. Add the
celery and sauté for 1 minute longer. Stir in the lemon zest and juice. Season to taste

with salt and pepper. Cover and set aside.
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FOR THE TURNIP PUREE: Bring a small pot of water to a boil over high heat and salt it
lightly. Add turnip slices, reduce the heat to medium, and simmer, partially covered,
until tender, 5 to 10 minutes. Drain the turnip, reserving the water. Combine the tur-
nip and cream in a blender and purée until smooth. Add the reserved cooking water,
a little at a time, if a thinner consistency is desired. Transfer the purée to a bowl and
stir in the butter. Season with the sugar and salt to taste. Cover and set aside.

FOR THE KALE: In a small bowl, combine the vinegar and water. Set aside.

-

In a large, heavy skillet, heat the olive oil over high heat. If needed, pat the kale dry.
Add the kale and onion to the pan and sauté for 3 minutes, stirring constantly. Add
the garlic and sauté until the kale begins to wilt, about 2 minutes longer. Add the
diluted vinegar. Remove the skillet from the heat and season with the red pepper

flakes and salt to taste.

To serve, spread a portion of the turnip purée on each serving plate and place a few
kale leaves on top. Spoon portions of the braised morel and sauteéd mushrooms on
the kale and top with the pesto.

“It was so delicious.
| love kale, and peo-

ple rarely do it well.”

NATALIE PORTMAN,
ACTRESS AND
GUEST JUDGE
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ANDREW'S SOUASH SOUP

W iliiidiiii/iiddddiiil/diiiiiiididiidddddidiiiiiiliiiiliiiiid/d/idididddidliliidill i/l /44424

BOUQUET GARNI 2 tablespoons olive oil 1/4 cup white miso

1bay leaf Salt and freshly ground pepper 6 cups vegetable stock or

4 to 6 sprigs fresh flat-leaf parsley Leaves from 1 bunch fresh sage low-sodium broth

6 to 10 peppercorns 1/2 cup (1 stick) unsalted butter Cayenne pepper

.................................................... 3 leeks, white parts only,

cleaned and sliced - -

VANILLA CREME FRAICHE

SQUASH soupP .
2 carrots, peeled and sliced . N
1 cup (8 ounces) créeme fraiche

1large butternut squash, 3 shallots. sliced

halved and seeded ! 1vanilla bean, split lengthwise

1 clove garlic, minced
1 small acorn squash,

0

halved and seeded 1/4 cup honey
L /i
(D Prep time: 1hour SERVES 6 TO 8
[_1 Season 4, Episode 7 FOR THE BOUQUET GARNI: Wrap the bay leaf, parsley, and peppercorns in a square of
/ Elimination Challenge: cheesecloth or a coffee filter and tie securely with kitchen string.

Create a dish that combines a given )
color, emotion, and ingredient. FOR THE SQUASH SOUP: Preheat the oven to 350°F. Rub the cut sides of the squash

halves with the olive oil and season with salt and pepper. Place the butternut squash

halves, cut side down, on a baking sheet lined with parchment paper. Tuck several
sage leaves under each squash half. Roast for about 10 minutes, then add the acorn
squash, cut side down. Roast until squashes are tender when pierced with a knife,
about 25 minutes longer. Remove from the oven and let cool for at least 10 minutes.
Scoop the flesh out of each squash half and pass the flesh through a potato ricer or
food mill. Set aside.

In a large, heavy-bottomed stockpot, melt the butter over medium heat. Add the
leeks, carrots, shallots, and garlic and sweat until tender, about 10 minutes. Stir in
the honey, scraping up any browned bits from the bottom of the pot. Stir in the miso
until the vegetables are evenly coated. Add the puréed squash and the vegetable
stock to the vegetable mixture. Cook over medium heat, stirring occasionally, until
the mixture comes to a simmer, 15 to 20 minutes. Season with salt and cayenne
pepper to taste. Keep the soup warm over low heat.

FOR THE VANILLA CREME FRATCHE: In a large bowl!, whip the creme fraiche with a
whisk until fluffy. Scrape the seeds from the vanilla bean with the tip of a paring
knife and gently fold the seeds into the créme fraiche.

To serve, ladle the soup into warmed bowls and garnish each serving with a dollop
of the vanilla creme fraiche.

28 KITCHEN FUNDAMENTALS



ELI'S CLAM CHOWDER
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CHOWDER White truffle oil FENNEL SALAD
1tablespoon unsalted butter 1 medium fennel bulb, trimmed (fronds
. reserved) and cut into brunoise

1leek, white part only, halved

lengthwise, cleaned and sliced CLAMS AND POTATOES 2 ribs celery, cut into brunoise,
1 . .

1large russet potato, peeled and /2 cup water plus leaves, cut into chiffonade

cut into large dice 12 clams, preferably Manila or 1/2 cup fresh cilantro leaves,

. . littleneck, scrubbed clean cut into chiffonade

1 clove garlic, minced

1/2russet potato, peeled and White truffle oil

2 cups chicken stock or cut into laree dice
low-sodium broth g

Fresh lemon juice

1/2 cup heavy cream Extravirgin olive ofl
About 1 cup clam juice Fresh lemon juice

.

4 fresh chives, minced Crumbled crisply cooked bacon
Salt and freshly ground pepper .
for garnish
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SERVES 2 () Prep time: 1/ hours
FOR THE CHOWDER: In a medium, heavy-bottomed stockpot, melt the butter over [_] Season 6, Episode 8
medium heat. he | nd garlic an he mixture until the | T
. edium heat. Add the e.ek, potato,a.dga c.a d sweat the mixture until the leek Quickfire Challenge:
is translucent, about 5 minutes. Pour in the chicken stock, reduce the heat, and Create a dish that pairs with a
simmer until the potato is very tender, about 15 minutes. Transfer the mixture to a crunchy snack.

food processor or blender and process until smooth. Add the cream, then strain the
soup through a fine-mesh sieve into a clean saucepan. Season to taste with the clam
juice, salt and pepper, and truffle oil, and keep warm over low heat.

FOR THE CLAMS AND POTATOES: Bring the water to a boil in a small saucepan over
high heat. Add the clams, reduce heat to medium, cover, and cook just until they
open, 5 to 7 minutes. Discard any unopened clams. Remove the clams from their
shells and put in a bowl.

Bring a small saucepan of water to a boil and have a bowl of ice water ready. Add
the potato to the boiling water and cook until al dente, 5 to 7 minutes. Drain, shock
in the ice bath, and drain again. Add the cooked potato to the clams and drizzle with
olive oil and lemon juice to taste. Add the chives and toss.

FOR THE SALAD: In a medium bowl, combine the fennel, celery, celery leaves, and
cilantro. Dress with white truffle oil and lemon juice to taste.

2y

o/

To serve, divide the potatoes and clams between 2 warmed bowls. Arrange the salad
on top, dividing it in half. Pour chowder around the salad, and garnish with the bacon

7z,
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and reserved fennel fronds.
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FABIO'S PASTA DEMO

Fabio Viviani, with his fabulous Florentine accent
and fast moves, may not have won the title of
Top Chef in Season 5, but he beat out charis-
matic Carla to capture the mantle of Fan Favorite.
Perhaps his finest moment was winning the Last
Supper Challenge by cooking roast chicken while
nursing a broken hand.

FABIO’S PASTA DOUGH

Ll 44

“Who needs to throw
sauce and garnish on

top of his dish? It's like
women with tons of
makeup: once you take off

Fabio showed off his pasta-rolling chops a few times during the
season. Here he shares how to make his perfect homemade ravioli.

1. Mound 51/2 cups all-purpose flour on a clean work surface. Make a well in the center.

30

the makeup you won't be

happy with the result.” 7. Add2 tablespoons olive oil, 2 tablespoons water, a pinch of salt, and 8 egg yolks
whisked with 2 whole eggs to the well. With a fork, begin to slowly work the flour
into the egg mixture, cupping the outside of the wall of flour with your other hand

BIGGEST INFLUENCE: Grandma, to prevent the well from collapsing.

because she cooked for ten hours

a day for everyone and didn't 3. Asthe dough forms, use your hands to knead in all of the flour, forming a smooth

wear makeup. ball. Cover the dough ball and let rest in the refrigerator for 1 hour.

ADVICE FOR AMERICANS: Get rid of /L. Divide the dough into 4 pieces. Working with 1 piece at a time (and keeping the

microwaves and boxed food. other pieces covered with a damp kitchen towel), roll the dough out with a rolling
pin on a floured work surface into a strip 4 inches wide and /8 inch thick.

LAST MEAL: Steak and pasta, and a

bottle of wine. If | have to die after 5. Alternatively, use a pasta machine. Flatten a dough piece into a rough rectangle

dinner, | want to be a little drunk. about /2 inch thick and feed it through the widest setting on the machine 2 or
3 times. Dust the dough with flour if it starts to stick. Fold the dough into thirds,

ON FAN FAVORITE: | voted twenty like folding a letter, turn the dial to the next narrower setting, and feed the dough

times for Carla. She is hilarious and through again, flouring as needed.

a great chef, and she deserved to

win Fan Favorite as much as | did. 6. Repeat the folding and feeding process, working the dough from the widest to the

KITCHEN FUNDAMENTALS

narrowest setting until it is about /8 inch thick. Dust the work surface with flour
and lay out the thin sheet of pasta to dry for at least 10 minutes. Repeat with the
remaining 3 dough pieces. The dough is now ready to fill. For a filling idea, see
Fabio's Mascarpone and Cashel Blue Ravioli (page 32).



* Plain, with Parmigiano-Reggiano * With melted Taleggio cheese and
and cracked black pepper aged balsamic vinegar

* With brown butter and sage * Serve them buck naked while sing-
ing Christmas carols—at that point
the sauce really doesn’t matter.

e With heirloom cherry tomato
sauce and basil
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FABIO’S MASCARPONE AND CASHEL BLUE RAVIOLI
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RAVIOLI FILLING

2 russet potatoes, peeled
and quartered

1 cup (8 ounces) mascarpone cheese

5 ounces crumbled Cashel
blue cheese

Salt and freshly ground pepper

PASTA SAUCE

1recipe Fabio's Pasta Dough 1 tablespoon olive oil
(page 30) 3 cloves garlic, minced
Tegg .

8 ounces white button mushrooms,
1tablespoon water brushed clean and chopped
Semolina flour or cornmeal Salt and freshly ground pepper
for dusting

1 cup dry red wine
3/4 cup demi-glace

1 cup water

W iliiidiiii/iiddddiiil/diiiiiiididiidddddidiiiiiiliiiiliiiiid/d/idididddidliliidill i/l /44424

( Prep time: 2 hours
[_] Season 5, Episode 7
/ Elimination Challenge:

Cook a dish that expresses your
individuality.

PASTA RATIO

1 cup flour: 1 egg

Pasta dough can be made from this very
simple ratio. In Fabio's technique, you
combine whole eggs with separated egg
yolks and a bit of water for a richer and
more pliable dough. Chef Mark Peel uses
a similar ratio but with duck eggs for his
fettuccine (facing page).

KITCHEN FUNDAMENTALS

SERVES 8 TO 10

FOR THE RAVIOLI FILLING: In a saucepan, boil the potatoes in salted water to cover
until tender, about 15 minutes. Drain, transfer to a food processor, add both cheeses,
and pulse until smooth. Season with salt and pepper.

FOR THE PASTA: Roll out the pasta dough as instructed. Trim each sheet so it is about
4 inches wide. Cover with plastic wrap.

In a small bowl, beat the egg with the water. Uncover 1 pasta sheet and brush with
the egg wash. Drop tablespoonfuls of the potato-cheese filling lengthwise along half
of the sheet, spacing them about 2 inches apart. Fold over the other half of the pasta
sheet to cover the filling, then gently press around each mound of filling to elimi-
nate any air pockets. With a knife, cut out the ravioli squares, then crimp the edges
with the tines of a fork to seal the ravioli closed. Place the ravioli on a baking sheet
sprinkled with semolina flour. Set aside. Repeat with the remaining pasta sheets.

FOR THE SAUCE: Heat the olive oil in a medium saucepan over medium-high heat.
Add the garlic and mushrooms and sauté until the mushrooms are browned and
tender, 10 to 15 minutes. Season with salt and pepper. Add the wine and stir to
scrape up any browned bits from the bottom of the pan. Cook until the wine is
nearly absorbed, about 10 minutes. Add the demi-glace and water and simmer until
the sauce is thick enough to coat a spoon. Transfer the sauce to a blender and purée.
Strain through a fine-mesh sieve into a clean saucepan. Set aside.

To serve, bring a large pot of salted water to a boil. Add the ravioli and cook until
just tender, 2 to 3 minutes. Divide among dinner plates and top with the sauce.



MARK PEEL'S DUCK-EGG PASTA CARBONARA
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CREAM SAUCE 3 tablespoons buttermilk DUCK-EGG PASTA

2 cups heavy cream 2 tablespoons finely 2 cups all-purpose flour

chopped fresh tarragon

2 slices applewood-smoked bacon, 1teaspoon kosher salt

cut into large dice 1/2 cup extra-virgin olive oil
g /2 cup g 4 duck-egg yolks
4e olks
g8y 1/4 cup cold water
3 tablespoons extra-virgin olive oil
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SERVES 4 (® Prep time: 1hour

FOR THE CREAM SAUCE: In a medium saucepan over medium-high heat, combine the [_1 Top Chef Masters,

cream and bacon and bring to a simmer. Cook until the cream is reduced by one- Season 1, Episode 4

third, about 15 minutes. Remove from the heat and let cool to room temperature. / Elimination Challenge:

Strain into a medium bowl and whisk in the egg yolks, buttermilk, and tarragon. Make an egg dish while using only

Slowly stream in the olive oil while continuously whisking, until the cream mixture one hand.

thickens.

FOR THE DUCK-EGG PASTA: On a clean work surface, mound the flour and use your
fingers to form a well in the center of the mound. Put the salt, egg yolks, water, and
olive oil in the well. With a fork, begin to slowly work the flour into the egg mixture,
cupping the outside of the wall of flour with your other hand to prevent the well
from collapsing. Once a dough forms, use your hands to knead in all of the flour,
forming a smooth, elastic ball. Wrap the dough ball in plastic wrap and let rest in
the refrigerator for 30 minutes.

Roll out the dough as instructed on page 30. Cut each pasta sheet into sections
about 4 inches wide and 10 inches long.

Cut the pasta sheets lengthwise into 1/2-inch-wide strips with a knife, or use the
cutting attachment on the pasta machine to cut fettuccine.

To serve, bring a large pot of salted water to a boil. Add the pasta and cook until just
tender but still al dente, 2 to 3 minutes. Drain. Toss the pasta with the cream sauce
and divide among 4 plates.
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This strong-minded native New Yorker had worked with some of the biggest chefs in the
land before finding acclaim as chef and partner of 24 Prince in New York City. On the show,
Nikki Cascone was pegged as the pasta and Italian food chef of Season 4. She was sent
home for her lack of team leadership in the Wedding Wars competition and is now planning
to open a second restaurant.
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How would you describe your signature style of
cooking/philosophy of food?

I don't think it's pretty unique, it's actually a big trend right now,
but it's organic and seasonal. Very much farm to table. That's
my style.

How did you feel about being the pasta queen

of Top Chef?

| hated it. For a long time | had people come into 24 Prince and be
surprised that it wasn't an Italian restaurant. They get mad that
there was no fresh pasta on the menu. You have to deal with the
editing of the show and being pegged a certain way. It was hard at
first; | was resentful because | felt like that was all | was being

remembered for. But now I'm embracing it and starting a pasta bar.

What are your favorite pastas?

Baked pasta (I love getting the cheesiness and the crunch), ravioli
(or any kind of stuffed pasta), any kind of buckwheat pasta, and
all the classics (ziti, lasagna, spaghetti and meatballs).

What are your favorite sauces?
I'm a pretty simple gal. I like olive oil with roasted pepper flakes
and roasted garlic. I'll add escarole, roasted tomato, fresh basil,

and pecorino to a pasta dish.

What are the most common mistake people make
when making pasta?

Over-working the dough, adding too much flour. You really have
to learn—Ilike any good bread maker—how to work with the
dough. That is the part that's an art. You have to become Zen
with the dough.

Are there any places you've traveled that have
inspired your cooking style?

Just about everywhere you go, as a chef, inspires you. | went
to a food and wine festival in Jamaica, and | really got inspired
by their jerk flavors. | am very inspired by the Mediterranean.

I haven't been to any of the Asian countries yet, but being on
the show with a lot of Asian influenced chefs, | came home and
started experimenting with Asian flavors.

What advice can you give beginning chefs?
Eliminate fear from cooking and open your mind. There is such
an amazing large vast world of food, and if you are afraid, you
are not going to experience it. Build a library of ingredients so
that you can teach yourself how to use those ingredients in a lot
of different ways. If you know how to use an ingredient you will
know it forever.




Every season, groups of chef'testants bond
together in different ways. What was your
favorite team to root for?
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TERM RAINBOW
[

Richard S., Jamie, and Patrick formed the
gay chef rainbow coalition on Season 5,
only to see its sudden disbanding after
Patrick was eliminated at the end of the
first episode.

TEAM EURD

Fabio and Stefan stole the show on Season 5.
With strong accents and strong personalities
—one prickly, the other charming—it was
Eurolove at first sight.

TEAM VULTHEGII]\

Michael and Bryan's ultracompetitive, love-
hate relationship kept things interesting on
Season 6. Get the dish from the brothers
themselves on page 62.







ASHLEY’S TRUFFLED GNOCChI

A R R R R

4 russet potatoes, scrubbed Salt and freshly ground pepper 2 cups hen of the woods (MAITAKE)
mushrooms, brushed clean and

1 cup arugula leaves, blanched and All-purpose flour for dusting broken apart

shocked (see page 15), then drained

e

4e olks .
1 gey Leaves from 2 sprigs fresh thyme,
/2 cup heavy cream
Freshly grated nutmeg chopped
2 tablespoons unsalted butter . . . .
P ! 1 tablespoon olive oil Ricotta cheese for garnish
melted, plus 2 tablespoons
at room temperature 1 shallot, minced Finely chopped fresh chives for garnish
1 clove garlic, sliced into thin rounds White truffle oil for drizzling
ANAREEEEEEEEEEE A AR EEEEEEE SRS AR EEEEEEEEEEE AR SR AR AR S AR SRS SENE A ENE NN EEENESANNANENN NSNS ESNSNNSASESNSNNNANANANSNNAANNSNNSNNNANANANNNANNANANNNANNNNANNNSNASNNANNNNNNNNNNNNNNN
SERVES 8 () Prep time: 2 hours
Preheat the oven to 350°F. Pierce the potatoes with a fork in several places and bake |:| Season 6, Episode 3
until tender, about 45 minutes. Remove from the oven and let cool until warm. Mean- e
} ) } Quickfire Challenge:
while, combine the arugula, cream, and melted butter in a small bowl. Season to taste Create a dish from an assortment
with salt and pepper and set aside. of potatoes.

Scoop the potato flesh from the skins and pass through a food mill or ricer onto

a clean work surface dusted with flour. You should have about 4 cups. Gather the
potato into a mound and make a well in the center. Put the egg yolks in the well.
Grate in a touch of nutmeg and add a pinch of salt. Using two bench scrapers or a
fork, mix the dough together with a chopping motion. Roll the dough into a large
log. Working in batches, pull off a small amount of dough and gently knead it on the
floured surface until shiny. Roll into a long rope about /2 inch in diameter. Dust with
flour and set aside. Repeat with the remaining dough.

Bring a large pot of salted water to a boil. Cut the ropes into chunks of dough about
the length of your finger from tip to first joint.

In a large sauté pan, warm the olive oil over medium heat. Add the shallot and sauté
until soft, about 5 minutes. Add the garlic, mushrooms, and thyme and cook until the
mushrooms are lightly browned and soft, about 5 minutes. Keep warm over low heat.

Add the gnocchi to the boiling water, cooking in batches as needed to avoid crowd-
ing. When the gnocchi float, after about 1 minute, remove them from the water with a
slotted spoon and add them to pan with the mushrooms. Add the room-temperature
butter and stir to coat.

To serve, spoon a portion of the arugula-cream sauce onto each plate. Arrange the

2y

gnocchi and mushrooms on top. Garnish with the ricotta and fresh chives. Drizzle
lightly with the truffle oil.
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HUBERT KELLER'S MAC AND CHEESE

WINNER!

A R RN

Unsalted butter for greasing, 3 large carrots, peeled and 1/2 cup half-and-half

plus 4 tablespoons cut into medium dice Salt and freshly ground pepper
1 pound elbow macaroni 1large onion, cut into medium dice 11/2 cups shredded Swiss cheese
1 pound small to medium shrimp, 1 cup thinly sliced white mushrooms

peeled and deveined 3 cups heavy cream 6 egg yolks, beaten
P y 5 tablespoons finely chopped fresh

flat-leaf parsley

A R R RN

SERVES 6 TO 8 ® Prep time: 1 hour, 30 minutes

Preheat the oven to 400°F. Butter a 9-by-13-inch baking dish. |:| Top Chef Ma§tersr
Season 1, Episode 1
Bring a large pot of salted water to a boil over high heat. Add the macaroni and cook / Elimination Challenge:
Create a meal using only a dorm-room
microwave, toaster oven, and hot plate.

until al dente, about 8 minutes. Drain, rinse with cold water, and set aside.

Bring a medium pot of water to boil over high heat. Add the shrimp and cook until

opaque throughout, about 3 minutes. Drain and set aside.
HUBERT KELLER DISHES

In a large saucepan over medium-high heat, combine the 4 tablespoons butter, car- "This was one of those moments when

rots, onion, and mushrooms and sweat until tender, about 10 minutes. Add 2 cups you are really put in a corner, and you
just have to figure something out. | was
. . . . K o cooking pasta and there was no sink;
simmer until the mixture thickens, 10 to 15 minutes. Remove from heat and stir in | was caught by surprise. | thought to
the cheese until creamy. Add the shrimp and pasta and mix gently until well com- myself, | will not be kicked off because
of a pasta! So | went into the shower

to drain the pasta, stop the cooking by
rinsing it with cold water, and warm my
In a bowl, using an electric mixer, beat the remaining 1 cup cream to soft peaks. plates with the steam. That has become

Gently fold the egg yolks and parsley into the whipped cream. Pour this mixture a classic moment, much like the finger-
in-the-sauce incident at Fleur de Lys

from the very first Quickfire Challenge.”

.

of the cream, the half-and-half, and salt and pepper to taste. Reduce the heat and

bined. Spread the mixture in the prepared dish.

over the macaroni mixture.

Bake until bubbly and golden, about 30 minutes.

To serve, divide among 6 to 8 dinner plates.
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michael chiarello
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Maestro of rustic Italian cooking, TV regular, and chef-owner of Bottega in Napa Valley,
Michael Chiarello nearly walked away with the title of Top Chef Master. Despite being away
from the stoves for several years, Michael proved he could go head-to-head with the best
of them as he battled through challenges, including making Quinoa Pasta (page 43) taste
good. For his beautifully narrative finale dinner, he concocted polenta so creamy the judges
wanted to “bathe in it” and a slow-braised short-rib dish that had the diners sighing wist-
fully into their plates. He also starred as a guest judge in the Season 6 finale.
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What was it like competing on Top Chef Masters?
The experience was fantastic. It was a great test of yourself.

It's like a ropes course. You put the right cast of characters to-
gether and you know you're going to get a good show. And that's
what happened.

Do you think your extensive TV experience gave
you an edge?

I knew how much faster time goes on TV, so | was prepared for
the time constraints. Also, after doing my own show for so many
years, I'm used to working alone without sous-chefs.

What was it like working alongside the other
Masters?

[t was awesome. Most of us are friends; we've met before and
done a lot of benefits together. The most fun we had was in the
green room, talking about food and drinking wine.

Which challenge on the show did you especially
enjoy?

The finale was by far my favorite because we got a chance to tell
a story, and I'm a storyteller. We always talk about the differ-
ence between taste and flavor. | can just put a short rib down

on your table, or | can tell you that | smoked it in Cabernet vines

that come from my vineyard and that it was inspired by the dead
of winter when the wood fire is going. That's exciting to me as a
storyteller, with my medium being food. We finally felt like they
had taken off our handcuffs when we did that challenge.

What was it like facing a panel of critics?

Standing 