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BEST NEW CHEFS

and their simplest recipes

Best New Chef winners have very different backgrounds and cooking styles that re

in the restaurant world

1t now. Yet they have a few things in commeon: The:

e all run a ki

than five years, and they all blew us away when we traveled around the country to taste their outstanding food.
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TOP ROW, FROM LEFT:
;'Mﬁum sfened Saison, San Francisco
keuvin willmann Farmhaus, St. Louis

&uﬂwe giﬁ’nm. Barley Swine, Austin

-
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MIDDLE ROW, FROM LEFT.

bowman brown Forage, Salt Lake City
george mended Aldea, New York City
rieardo. 311"!.(1& Mo-Chica, Los Angeles
j'ﬂﬂtf;}. Lewis Bettola: Birmingham, Al

BOTTOM ROW, FROM LEFT: "

earfo. mirarehi Roberta's, New York City
jadon ﬁ’/:.cm.ag, Canlis, Seattle
H&jlﬁmtéc L?Cb’l.d Girl & The Goat, Chicago
wiel 7_'me. Forage. Salt Lake City
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why fe won Because, at a 60-year-old
institution, he’s introduced his own elegant
style of cooking combining European
techniques and Pacific Northwest ingredients.
“It's geeked-out comfort food.” he says.
“No liquid gels, not here.”

boan 1977; Austin,

raised West Palm Beach, FL.
exfrerjence LEscalier at The Breakers, Palm
Beach, FL; Campton Place, San Francisco;
Eleven Madison Park, New York City.
biggest influence Daniel Humm, chef at
Eleven Madison Park and an F&W Best New
Chef 2005. "He basically changed the way
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JASON FRANEY

| cooked, the way | thought about food. CHILLED PEACH SOUP WITH FRESH
His food is so clean, so technique- GOAT CHEESE (RECIPE, P. 216)
driven, so European. | learned it his way Bowl and plate by Content &

and forgot everything else” Container from The Future Perfect.

heroes Restaurant owners Mark and
Brian Canlis. “They took over their family's
restaurant, a place that was doing
classics—steak and ‘80s-style food—
and let me do my menu.”

ek peeve Dirty pots. "When sauces
are reducing and form a ring on the
inside, | can't stand it. It irks me. | need
to seek counseling about it

2576 AURORA AVE. N.; 206-283-3313.



