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ton IN PROFESS1I0ONAL CHEF CIRCLES THE ULTIMATE SIZZLE AND SEASONING OF A STEAK HAS DEEFENED INTO TRUE
RELIGION, S50 WHAT ARE THE GOLDEN RULES? (ZANVASSTNG HER FELLOW BEEF BRETHREN A5 TO THEIR PERSONAL
CREDOS, KATY KEIFFER LISTENS TO GOSPELS 1N 4 NUMBER OF KEVS,

Coolking a steak? “Ir’s all sbowt the fire and the food.” dodares Mi
chael Losnonacn, chet of Porter House i MNew Yok Ciie Though
Parter Homuse achacves a more contemporany steakbouse model by od-

ferimg mamy difforent curs of bee when it ¢omes 10 the onoling, Le

mwriain stic ks wath traStonal mcthosh, Seeaio ave byonded — oy and

fast, They get the clasase “chas™ that coenes with scasosing oshy with

\‘\'L‘z 2 .; t..ﬁ \ '_:_

salr arwl pepper. When the chemi
cal serucrure of e saly o aliered by
the imtersction of the hear, sugars,
arel far from the me, the resulr is
that mosthwatening crspy extenior
Acconding o Lomonaco, “The din
er has a positive visceral reaction e
et coaked in thia steakbouse wa
Bt pets the crue, YWhen vt ol the
aeak in half v s Bale i conked
e the metside and rare inside. This s
how beef should be. Ir's opendy com
iy fiol. ™ Prodhalhly most consamens.
woaah] ascribe to vhar cechnigoe

Ar Peter Luger in Brooklyn, the
epivome of the classic steakhouwse,
cosvamer Joady Storch insis thar
there is oo mystery whatsoooor bo
iheir methads. =W haven's ok 1||Fru|
,|r.1tF.|||H|l::|!1 Frovm dlasy oo, ™ T Taag
wisahd be in gRB=) “Ohur l'.h-l-m mhy
# tm use the bew possshle TS14
prime beef, which we hand select
W are very, very caneful wizh whar
wr choone. |f vo use the best poasible mear, it's hand o mess up or,
cosvenely, o impeove it she sma Chets ar Pever Luger use a gas
hrniler fired ap i £00°F or better, salt the meat. and then goe i a
brrush of butver before sending it out. Peter Lugor does dry age their
beei inchouse so they are able i carchulle maratar their peahuce, As

Starch puts g, “When you puat the perfect seeak ender the beoiler,

Betaren the ey aging and the Arcks of rarbling melzisg oor adding

mare flavor. youa get a fantastic resule.” She giggios shightly and con-

dnrmaes, “1e's kan
In Sevvm Firer: Gralling oy Arpertine Wiy, 3 recent cookbook by
Argertine chel Francis Mallmann, the pliloseply of the foosd wnd

iof barings prally; g that's hew we da it

the fire v echoed. Bt cven though Mallmann loves the ueaposa-
vina of slightly burst favor with the sweet juicy intericr of & sveak,
e bas very specific idess aboar how
o conral the fames, in coatrass
o the high fast heat most Ameni
can chefs prefer for their sbeaks.
For Mallmarn, it's all shout man-
aging the fire, sprav bostle ar hand
o contnd ey Rarc-aps |!r:||'L an
Asgentine, be has 3 special aifinin
o wosnd fFire, & legacy froe the jgas
chars and Iedians whise food he cel-
ebrares in his book. A sceak thar is
seasnoed aml cooked properly has
a salty oruse prodoced by searing.
Upaber that cruss. the mear shoakl
basscally the same rosy pink
shroughous, This s vour goal, and it
van b s bievod vsly i v ook the
encat it the proper fate, which Is
relarively show in compunison to the
scaranilserve method tha peo-
duces hlack and blue sreaks," which
i 1o sy baothy bearne ssul rewc”
-‘ Tom Perini of the Perind
Ranch Steakhaouse in BaftaloCag,
Texas, alun coaks his steaks over a wood fire —mesquite, 3 hardwocsd
indigenous 1o the state. His most popular steak # a nb oy, as s
Mallmsann’s, lrat he serves a sebection of cuts, inchaling the fillee,
the MNew York steap, and & bose-in b ove. “When vou get ehe wood
wmike, Aame kive, and ehe seasnning, vou can really gee the: flavor od

el baeed ™ vy Periml, AFoer 27 veass wnieg the ranch, he has the

el e, “Cooking over mesquane and flame is diffsoalr. Sqeak
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wnaks hat and faie,™ he cxplaias. "We keep d [

all piesces off wood

efefl B

be able to regulase the

thee ity and feed e

hear.* Periss seasons his sieaks wich a proprictary mix of opegann

garlic prwnter, papnka, gramtard boed stesck b, wlt, prppet, and

cornstarch ar Bour—gquite diflerent in approsch from M AR
thelk rily with a simple sl and pepper
w cooking. Ar Porver House
M ribs eve, that gres & chili wras

at P

and Lamance, whe

v I oedy onc vicak,

g ety The

ovchy rib steak oo the T T Hoinie i sedved wit

hancemctis v faf the coiclent proparais

Hikw wre geospalar though, and several of the chef T imtrrarwed
have specific ruls fior their socaks. Perin Ranch Soralbeear packag
st progealar Thiry ahes ko 4 stail et biua
te smaskend beel 1enderboin. The Capiral Grille.
the Danden Restmsramis, offors a pos
b ks oy 1 heeir beonee-in i oy a2 Kosa coffee rub on thi

aieeak hewrie « Bush o

Y

ok, Acoarding o The Capital Grille cxceutive ched Jim Mo

ciei

b are very scoessiul. “Even 1kough we only offer them

ot ehie mieses with the ugloin snd rhe nb eve, cusmomers ofven auk for

her sveak cuts,” he savs. The Cag e, which boavts 41

s an oeverhoed brosler and starts Eheis sbealon off =i a very

ickoe the sface. Then the heat t redoced m fin

wt peszaurants, if the mear s ordered medium

a gsumnly dxteimd gregances mman from Hay
we has theee floors and five dining

i & busy migh serves wp o pea covers. Mekoe us

viry complis rab consisting of eynrun coffre, cacan hram

cini urmaler. pramulsted gatic, ferncl sok, ceushed ed peppes

is soeakn. The eveducion of this reb

walt, sugar, st peger for

cal

m srending wine seminars where those same ingrodicni

oy of wines. He alia inc

can b usee] tx

& WpHe gr

of olive

Provioce. paget B tack-ard- Lachin hok ailh: (LiwTons ] 1 (0o 0 S 60 et | e i 53 st 400 s vicrraed, Enafie Tied ol (oo < ek pussvery of e chael Fiasay
P, Pl by wieflags Soka Morikar 1o Srves e ey S drpentoe Wy Mt |orcasrs beieves in e 2. ueers o0 b, o'l Uik o Foriet sk i v Yot 00y, Frcla
o Pt Lia, | Wisy Mot Aot & reanvaed dry sgid e Bar i Besrflet Blowee!. Photo by Carryd Eilovat gt N Perwnd i b 0t of ot 5 cirsiocna o sl B, o

Brarer syerpod with sk roasted garl nmeamary deliver

] o

arREa i | 4= b,

“| like te bbed subcle flavors®, he grins,

| chink it enhances 1he favors of boch che

K conodos maar of B seraks ovre s ol biol g
and charcoal. *Can [ gee them done faverwith a bagh-rech broiler?

Sare’ But | 1 ook for flavor™

't ook for elfiency

His secres for peening vhe soeal:

rder o cerain mumber, season thee, sl pal

thrw g imen a “sperd b v cack shelf

m, cte. W hen the weak gers o confiemed crder, it goes back on

mt oo the

wndd s sen

the grill, gees the Lutter br e PRim

b, wavs MeKer, i that "tk

on & sierle plate. The abvantage
weaks ged 1o properh
pascrs ol 1k plaie bt

T, Wi i

a busy steakh:

Crttmsly one of the greatest challenges
pacing the cooking. Sence differs
doneness obeoushe dessand

Kesevars, and dingree

ng. in well s space, chel

i thers tis del ver their fox

have 1 come spath pres e

=y Hasl
The Metropolican Cheb and The Met Bar & G
& Wimaron bl

derloins. and sicloin at als

Micker buas 4 spesd bow, while Todd Winer =
il in. B

device ibat dlows him io hald ki ten

T

ahins

| they are fired for senvice

v ithe g
A [ar the caher weaks are cosked mone coseeationally
gibard =5 the broaker, " Tha

18 ook i really]

Hin prweslropping (o ounce lesg bone rib eye gees marked

e o

o o

ew seart on 1 grill s pre

e abeak b

mrthued is risr

Hant aml roleasc it iy kool as well 3w milzing]

inew aave. Hie odfes s

ehe far, whi & ol

thiree different sains o his s st walt, Sichuan prgger sl

wned spice market sl with s, candimens. and coffee grounds

For the past 10 veass, Waldy Maloud of New ¥ork Cires Bea-

o his been hoaring the Beefseak, o decadodl sasculise event el

% ol beel and)
he
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traidition dates back o the beginning of the 20th cennary and was
often used as a political mool in garnering vores and support. Anevent
like the Becfsteak requires incredible timing and organieatson, How
dises a chefl feed yo0 people ar once? For the Beefsteak, Maloaf has
solved the problem by using a cut that is traditionally portiened and
served as a MNew Yoek seeip stealk, o shell sieak, His seceet is 1o cook
the whole shell, as a roast. So thowgh it cats bke a steak, it'’s actually

a 13 pound or more roast beef Beacon brings in roughly 1,000
|u|um!\ af shell roasts for chis event, hand selecred and ap'd For
ik alarys, carefully supervised by George Faison and Mare Sarrazin
at DeBragga and Spitler. Makowf roasts the mear, then fnishes i
o the gn:l far the tradinional steakhouse char, The beef is salted and
peppered betore cooking,

Mt @l che s sulsoribe 1o e ppering thelr beel i sdvance of the
{Lumes, Cesare Casells of Salumeria Rosi in MNew York ity says,
1 coak steak without pepper because 1 like the good Aavor of the
pepper, not the burning smell of the pepper. Also, you're better ahle
1o taste the fAavor of meat and the enhancement of the salt.® Faison
concurs, saying “huist hefore conking, scason with saly only; great
meat has extrsondinery flavar, pepper masks this. Steak mu poivre
was invented to compensate for bad mear)” Fasson goes on to de-
liver the goods on his favorite steak, “a 4o day dry aged narurally
raised (ny hormones or antibiorics) strip sceak, graded Prime. Cu
ar beast 12 to 14 ounces. It has to be at least an inch and & half thick
Naturally raised beef has less warer in the cell tissue; it acrually los
s 20 percent less than commadity beef over the sanie amount of
time (o daysd so the muscle has betver avor and a denser teatuee
Thas is &n awesoemne chew Break our the great red wine and cat!”™

There are cven some renegades out there who don't subsenbe
#o the bot and Fase, or even the pot so ho and fast,

As an exxension of his interest in sowvide cooking, cheflentre-
premear Michael Mina has evalved a rather :mh!ma:y meth-
o Pt ..mpl..unmmumm. Ar his rwo steakhoases, Bourbon Steak,
(Miami, Washington, DuC., Detroit, Scottudale) and Stripsteak
{Las Viegas) all steaks are subimerged in a var of mebed boreer and
consked [y T & EEMmpeTaTULe of sround 118°F, which can rake from
20 to 45 minutes. Onece an order comes in, they are fnished on a
hot grill runaing at about 1.000°F to achieve the degree of done-
ness desired by the customer. Using this rechniqoe means that it's
wirtwally impossible to overcook the meat. The burter b favosed
with shalloas and herbs, imparting addirional savory qualities to
the steak while preserving its moisture during this gentle conking.
Since it has been basically reseing throwghout ks cooking process,
the juices stay well distribared. It allows. for excepional control
over both the flavoring and the texture of the findshed prodoct.

Nils Mortn of The French Culinary Instinate in New York Ciry
confirmed Mina's technique, “OF couree we teach oar students the
classic ways of grilling, or scaring and finashing kn the oven, Bus for
onir restaarant [ Ecabe, we elther circulsre che beed in far, or cook
it in a ziplock plastic bag in a water bath.” Using beef fat beated to
approximately 132" F, this method of cooking allows the beefvo lold
Fusi up five wr six howrs, with no concern for food u."u:'r}' Industry

standards stave that amy beef over t26°F s safe. In fact, saccording to

Marén, holding the steak ar 132" F for long periods of time scoaally
pasteurizes it “We oven coak our burgers this wan” he savs, “and be-
Catis the mest cooks for sscha ielngg.inu. p¢|’b!u‘.|. it becomes super
temder.” For smaller cuts of beef, MNorén recommends popping them
in a riplock plastic hag with some lqsid beef fat and roasted erim-
|:1'u1g;|. oo il flavor, chen (m\king them in a water bach. [le points
out that the circulating fat bath, ar the ziplock plastic bag method
worrks well for every cut of beef with the exceprion of iller, which he
savs “gets oo mushy when it's cooked for a long time.”

The real seeret to success at DEoole is et befiore the beef poes
into its bath, it gets deepefned for just a few seconds. When in is
pulled from the bath for service, it goes back into the fryer for a f
nal erisping. giving it the couse and the look thar consumers expect
in their sieak. UEcole alus uses this method 1o onok their hamburg:
cr, frying before and after the bath, The advantages to this sne two-
Fobd: it ensures thaz the meat is cooked consistently throughowr, and
iz streamlines the process for the [ine cooks.

An antich about steaks would not be complere withou a

Uf: B Moo, oo o e Ok Slnakioaris in Charbesion, Souch Caeling. Phofo by Dlns
Dt Pegivt: Framis Malimann theesd teef anbo 3 grees wood stewer thal will il e e
T-shaped branch wipport et reer a e, a0 isdirec] ooking meled Galled & G ek Mhaals by
Sarntiags Sole Hornided from Leven Finei: Griling the Arpnting iy

mention of the classic sawoes amd butters thar have craditionally
been served with chem. Béarnaise remains a '|.r1p'lr on steakhouse
menus; Forter House and Oak Steakhouse offer it as pare af the
lincup of sauce opeions, Bordelsise makes an appearance on a few
menus s well. Porter House seema to be the only steakhouse that
still serves a filet mignan with the venerable beurre maleee dhdeel,
.uumimund'lml:ln' Aavasred wich rhr-ﬂmi par:ielrmd a few dropa
of leman juice, chat was once unthimkable to serve steak wathout.
Whichever way it's cooked, steak (s arguably the greatest crowd-
|1I|.—41.¢r in ﬁrut:-(mcunum.'l"'lz:.-l.ng many rodes, itcan bea celebra-
tion, a comsalation, a rewand As Perini pats i, “When someane
does a good job, you don’t tnvite them our for a chicken breast.” B




