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hat is the new American

cuisine? Simply put, it’s fresh American ingredients prepared with imagina-
tion. The new American cuisine breaks through more specific definitions
because it is foremost a cuisine of chefs and home cooks serious about
improving the quality of food in America. This new American cuisine was not
born in a vacuum; it came to life in the midst of other broader national trends,
including a new focus on the quality of the basics of life instead of on conve-
nience, an increased concentration on health, and a reawakened interest in
all things American.

At The COOK’S Magazine, we're convinced that the new American cuisine is
not just a fad, or even a trend, but one of the few great creative events in
culinary history. We believe this is the start of the elevation of cooking in

America from an interesting potpourri into a world-class cuisine. A cuisine
with its own ingredients and with techniques, such as frying, grilling, and
stewing that, while neither peculiar to it nor boundaries for it, are
characteristic of American food.

We support the leaders of the new American cuisine. It is their vitality, their
persistence, and their inventiveness that are shaping the new cooking.
Demanding better and better raw ingredients as the basis of our developing
cuisine, using our own wines as ingredients and inspiration — these are at the
heart of our new cooking and why we think the new American cuisine will be
strong enough and permanent enough to finally become simply the
American cuisine.

or this our first Who's Who of Cooking in

America, we divided the many who are

leading the new American cuisine into five

categories—chefs, restaurateurs, food pro-

ducers, vintners, and authors—each with

strict guidelines for eligibility. These
categories served to organize our search and to focus
it on those who are setting the pace for the new
American cuisine rather than following the lead of
others. Our Who's Who could not possibly list all of the
outstanding people who have contributed to food in
America. Instead it trains the limelight on those most
directly involved in the new movement to develop an
American cuisine.

For chefs and restaurateurs, the criteria were the
same: recent affiliation with a restaurant specializing
in the new American cuisine; innovative use of native
American products, work toward Americanizing
foreign ideas and updating traditional American dishes.
For the food-producer category (a relatively small but
important group—when we talked to the top 50 about
the new cooking, over two-thirds of them dwelt on im-
proved availability of excellent produce), the candidates
had to be owners of cottage industries working to pro-
duce the highest quality foodstuffs, especially those that
have recently become generally available to American
cooks, such as wild mushrooms and range-fed chickens.
The vintners considered were those who have had a




marked influence on the direction of wine
styles and on the level of quality in
American wines. The authors have sup-
ported the new American cooking either
in their books or through television,
newspapers, or magazine articles.

Each of the five categories had a spon-
sor as devoted as we are to encouraging
the development of American cooking.
The sponsors made it possible for us to
comb the country for those who deserve
to be on the Who's Who and to honor the
top 50 and the Honorable Mention listees
at a celebration of the new cuisine in New
York on the day of the awards—November
1, 1984. The sponsors of COOK'S Who's
Who of Cooking in America 1984 are:
CPC Food Service (restaurateurs); The
Market Dining Room, World Trade Center
(vintners); Paul Masson Vineyards (chefs)
Restaurant Business Magazine (authors);
Saran Wrapm, Dow Consumer Products
(food producers).

The nomination procedure was wide
open. Readers, friends of the magazine,
everyone was encouraged to write to us
about their favorite candidates. And write
they did, into the hundreds of
nominations.

To help us evaluate the possibilities, we
had an Advisory Board for Who's Who
Nominations. Sitting on the board were
the Dean of American Cooking, James
Beard; Ann Byrd, author, teacher, member
and past president of the International
Association of Cooking Schools; Irena
Chalmers, publisher of Irena Chalmers
Cookbooks, Inc.; the inspiration to more
than one generation of cooks, Julia Child;
wine writer Barbara Ensrud; Fritz Fon-
nenschmidt, instructional department
head of the Culinary Institute of America;
Phyllis Richman, food editor of the
Washington Post; and Clark Wolf, food
consultant specializing in American prod-
ucts. Julia Child and Jim Beard had special
dispensation—we wanted their help but
made it clear from the outset that the two
of them, no matter the extent of their
modesty and desire to recognize others,
simply must be on the list. With the help
of your nominations and the suggestions
of our advisory board, the COOK'S staff

made all the final choices.
Representative recipes from our Who's

Who members follow the listings and
show the diversity of the dishes that com-
pose our new American cuisine. The
thread that holds them together is the
American desire they reflect to create the
best possible dishes with the best possi-
ble ingredients. Among these recipes,
there are roots in Mexico, India, France,
Italy, the Orient, and of course, America.

WHO’S WHO OF COOKING
IN AMERICA 1984

LEN ALLISON
Chef/Part Owner,
Hubertss,

New York, NY

A Favorite Dish: Rab-
bit sausage with mole
! Sauce.
Background: Began his career cooking with
Karen Hubert in his home in order to finance
production of a documentary film. They bought
the oldest tavern in Brooklyn and converted it
into a restaurant. Hubert's moved from
Brooklyn to Manhattan about three years ago.
View of New American Cooking: “The in-
novation and imagination of American cuisine
stems from overseas traditions challenged by
native American products. Call it melting-pot
cuisine.”

COLMAN ANDREWS
Free-lance Writer,
Venice, CA

Favorite Dish: Ham-
burgers.

: Background: Started

reviewing restaurants in 1972 for underground
Los Angeles newspaper. Worked as editor in
chief, Coast magazine and food and wine editor
for New West Magazine. Presently writes week-
ly restaurant reviews for The Los Angeles Times,
a monthly wine column in Los Angeles
Magazine, and is a contributing editor to
Metropolitan Home. Author of Best
Restaurants—Los Angeles (101 Productions,
1984).
View of New American Cooking: “What |
find fascinating about new American cuisine is
how widespread it has become in such a short
time. And it isn't just a media-created hype;
there is a real demand for it. Even the big
restaurant chains are getting into the act. This
doesn't bother me at all. On the contrary, I think
it validates the genre, and ultimately raises the
food consciousness of the nation a bit."

RICHARD ARROWOOD
Vice President, Wine-

Kenwood, CA

Favorite Food and
Wine Combination:
Shellfish with a dry

California Sauvignon.

Background: Degree from California State in
chemistry; graduate work in oenology.
Worked for Korbel Champagne Cellars, United
Vintners, and Sonoma Vineyards before becom-
ing vice president, winemaster at Chateau St.
Jean in 1974,

View of New American Cooking: “There has
never been a pendulum that swings one way.
We are getting back to basics—with a twist to
them.”
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master, Chateau St. Jean,

JAMES BEARD
“Dean of American
Cooking,”

New York, NY

A Favorite Dish:
Corned-beef hash
with a poached egg.
Background: James Beard has never taken a
cooking lesson but has taught students across
the country. Has worked with Restaurant
Associates for 20 years, consulting with Joe
Baum on a number of New York restaurants.
Host of NBC's / Love to Cook, 1946-1947. He
was an associate editor for Gourmet from 1948
to 1950, food editor for Argosy Weekly a few
years later, and a contributor to many other
publications. Writes a syndicated column on
cooking. Has also been a consultant for com-
panies such as Pillsbury, Green Giant, and Nes-
tlé. Author of 22 books, most recently The New
James Beard (1981) and James Beard’s Theory
and Practice of Good Cooking (1984, both Alfred
A. Knopf).

View of New American Cooking: “American.
cooking is basically how the immigrants made
their dishes with what they found here. Of
course today, many people have gone far
beyond this and are embellishing”’

DICK and ELLA
BRENNAN
Co-Owners, Com-
mander’s Palace,
New Orleans, LA

Specialties: Soft-shell
crab with fried stuffing.
Background: In 1946, the Brennan family
bought Commander’s Palace; in 1974, brother-
and-sister team Dick and Ella Brennan took over
supervision of the restaurant. Co-authors of The
Commander’s Palace New Orleans Cookbook
(Clarkson N. Potter, 1984).

View of New American Cooking: “In Loui-
siana, we have always had great natural prod-
ducts, a big sense of pride, and a powerful
cuisine. We're very excited to see these sen-
timents spreading across the country.”

LAURA CHENEL
QOuwner/Cheesemaker,
California Chévre,
Santa Rosa, CA

Favorite Foods:
“Soups and salads
made with anything
fresh from my garden.”

Background: Three-month apprenticeship
making cheese; four years of trial and error.
Wrote Chévre: The Goat Cheese Cookbook with
Linda Siegfried (Peaks Pike Publishing, 1983).
View of New American Cooking: “The most
exciting part to me is the energy that seems to
be erupting. People are looking around with
new eyes at many products, some of which are
new, and some of which are not. We are
attempting to put products together with a
natural simplicity and a tendency toward new
colors, textures, and tastes.”



MICHAEL McCARTY
Chef/Proprietor,
Michael’s Restaurant,
Santa Monica, CA

Specialties: Grilled
Santa Barbara quail
¢ : with Maui onions on a
bed of mdche with tiny shoestring potatoes;
pasta with California goat cheese cream sauce.
Background: Attended University of Reims,
Ecole Hateliere, and the Cordon Bleu. Ran a
small restaurant in France for 18 months before
attending Cornell University School of Hotel Ad-
ministration. Taught at University of Colorado;
stayed there to earn a degree in business
gastronomy. Did consulting work in Boulder;
moved to Los Angeles where he taught food and
wine seminars before opening Michael’s
Restaurant.
View of New American Cooking: “If you
wanted to make a statement about cooking in
America previously, you had to be classical
French. We have evolved into the next step with
great ingredients and techniques based on the
classic but sculpted into new American.”

MARK MILLER
Chef/Proprietor,
Fourth Street Grill,
Berkeley, CA

Specialties: Seafood
stew, grilled quail with
| dried hibiscus.
Background: Worked for Williams-Sonoma in
San Francisco for a year and a half; worked at
Chez Panisse for four years under Alice Waters;
former chef/co-owner of San Francisco’s Santa
Fe Bar and Grill. Opened Fourth Street Grill in
1979,

View of New American Cooking: “I am look-
ing for a broadening of the American palate—
cooks becoming familiar with non-Western
ingredients—and food that has more flavor so
that there is a return to farming and
homegrown produce.”

ROBERT MONDAVI
Chairman of the
Board, Robert
Mondavi Winery,
Oakuille, CA

Favorite Food and
Wine Combination:
Cabernet Sauvignon with homemade pasta in
a tomato-meat sauce and tender lamb.
Background: Has been in the wine business
since 1937 when his father became a partner
in Sunnyhill Vineyard in the Napa Valley. Seven
years later the Mondavi family bought the
Charles Krug Winery; Robert Mondavi served
as general manager. In 1966 he opened the
Robert Mondavi Winery.

View of New American Cooking: “I am
tremendously excited about the future of
American cooking. We have the natural
elements, and now we are developing the
knowledge and know-how that will place our
cuisine on a par with any other cuisine in the
world.”

““The heavier the pan,
the lighter the muffins”

*
OLD-FASHIONED,
CAST IRON BAKEWARE

.

The old adage is true! Cast
iron ensures an even cook-
ing temperature for light,
delectable results every
time. This 3 pound, 4
ounce HEART MUFFIN PAN
is a painstakingly accurate
reproduction of an Early
American classic. The en-
dearing heart shapes will
make your fresh baked
muffins seem a little more
special, and the decorative
pan will look great hanging
in your kitchen. 7-1/2""W x
9-3/8"L. Recipes included.
#91-58990 $15.50 post-
paid.

AUSTRALIAN CRYSTALLIZED AUTHENTIC ENGLISH
GINGER MARMALADE

Williams-Sonoma’s special, mild ginger will give Great muffins taste even better with flavorful Eng-
your muffins a unique spicy-sweet flavor (We lish Marmalade. Established in 1890, Elsenham
include recipes). Only the choicest grade of highly still prepares marmalade by hand in small batches
prized Australian ginger is used, perfect for recipes and slowly cooks it in traditional wide copper
such as gingerbread or ginger pudding. And, the pans. Set of three: Vintage Orange (aged one
refreshing, bite-size chunks make a delicious, year), Orange-Tangerine, and Three Fruit. 12 oz.
light dessert. 1 Ib. bag #91-47266 $7.50 ppd. jars. #91-63636 $16.50 postpaid.

WILLIAMS-SONOMA
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40% of all

marmalade users
‘In Britain

can’t be wrong!

In Britain, where marmalade is a tradition,
Robertson’s outsells all others. The same is true of
its jellies, preserves and lemon curd.

The distinctive flavor of Robertson’s 17 varieties is
created by a high content of finest fruits. Seville
oranges from Spain. Lemons from Sicily.
Scotland’s sweetest raspberries. England’s juiciest B

strawberries and blackcurrants. The wide variety of flavors includes
everyone’s favorite.

Robertson’s has been making preserves since 1857 It all started in a Scot-
tish village of Paisley. Today Robertson’s is the largest British producer
and exporter of marmalades and preserves. Your taste will tell you why.

ROBERTSON's {i}

\
SR

BY APFOINTMENT
TO MER MAJESTY THE QUEEN
MARMALADE MANUFACTURERS
JAMES ROBERTSON & SONS P M LTD

U.S.A. Marketing Organization: Specialty Food &Beverage Sales, Inc., West Milford, N.J. 07480

e ™ THE FOOD MACHINE TO BUY
Ix WHEN YOU WANT TO BUY
MORE THAN A MIXER.

BEATS

European Homemakers have enjoyed
the simplicity of the Bamix Food
Machine for many years. With over 5
million sold, the Bamix now comes to
America. This hand-held portable
machine simplifies all your kitchen
chores; it’s elegant, economical and
practically magic!

To receive a free color Brochure and more information — including the
fabulous Bamix Free Christmas Gift Offer, call toll free:

1-800-4ABAMIX ¢

No obligation — no representative will call
or write to: BAMIX, 984 Amelia Avenue, i w:‘.“"""%' CM2
SAN DIMAS, CA 91773. B ©CNP 1984
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MARIAN M(?RASH
Executive Chef, The
Straight Wharf,
Nantucket, MA

Specialties: Black sea-
bass with sorrel sauce,
sole in parchment,
Background: Self-taught cook; worked with
Julia Child. Owner of the Straight Wharf
restaurant for nine years. Author of The Victory
Garden Cookbook (Alfred A. Knopf, 1982) and
Fish Cookery (Alfred A. Knopf, forth-
coming). Served as executive chef for television
programs including Dinner at Julia’s, Julia Child
and Company, Julia Child and More Company,
and The Victory Garden series.

View of New American Cooking: “[ think that
the term that is going to replace nouvelle
cuisine is eclectic cuisine. We are now able to
get food from so many other areas that we com-
bine ingredients from all over the world with
American products. As long as the combina-
tions taste good, we're heading in the right
direction.”

JIM NASSIKAS
Creator, President,and
Managing Partner,
Stanford Court Hotel,
San Francisco, CA

Specialties: Cape
scallops with ginger
white-wine sauce and deep-fried shreds of
ginger.

Background: Graduated from University of
New Hampshire in Hotel Administration.
Studied at Ecole Hételiére de la Société Suisse
des Hételiers in Lausanne, Switzerland. Joined
Hotel Corporation of America and served as
director of food and beverage, Mayflower
Hotel, Washington, DC., and the Plaza Hotel
in New York, In 1965 became vice president
and general manager, Royal Orleans hotel in
Louisiana; formed Stanford Court Hotel
Management Company in 1969. Is also presi-
dent, Deer Valley Resort Company, Utah.
View of New American Cooking: “Americans
are increasing both their expectations and hope
for a better quality of life and health. American
cuisine will bring it

PATRICK O’CONNELL
Chef/Proprietor,

The Inn at Little
Washington,
Washington, VA

Specialties: Fresh,
&d local produce like Silver

Queen corn.

Background: Worked at a small carry-out
stand when 15. While traveling in Europe, de-
cided to pursue a career in cooking. Briefly at-
tended the Culinary Institute of America.
Worked at several country inns before opening
The Inn at Little Washington in 1978.

View of New American Cooking: “[ think it
is a very real thing that could potentially be
destroyed by the media, which are making it
out as a fad. If the media could see it as an
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FRESH FROM THE CASPIAN SEA

Our house CAVIAR — Sevruga, the number one choice of
Europe. A PREMIER small roe that’s an absolute smash
with Champagne or a chilled Russian Vodka with a white

We include our special crackers at no extra charge . . .

This is the finest grade FRESH CAVIAR (not pasteurized)
and arrives in an ice pack complete with a few white

$250.00 the Pound
make checks payable to:

The Epicurean House

3125 Fillmore Street - Dept. C-2
San Francisco, CA 94123

(415) 563-1141
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Send $1.00 for our catalog featuring fine foods
from FRANCE, ITALY & CALIFORNIA
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Diet. Lose. Gain it back. Up.
round and round...

body wants it back!

and make your body want to be slimmer.

causing joint or back problems.

the best look in fitness!

e

ight look and feel great !
GET OFF THE

"ROLLERCOASTER

Nordicfrack

® more effective than dieting
® more lasting ® more fun!

t on an endless rollercoaster
You diet. You lose. You gain it back.
own. And

Why? According to recent research, your
body may have an automatic ‘‘setpoint
weight — so when you take off fat, your

Only exercise can lower your ‘“‘setpoint’

And the best exercise? Health experts say
the cross-country skiing motion — the
smooth, rhythmic motion of the Nordic-
Track — uniformly exercises more muscles
than jogging, biking or swimming. (Without

So you're toning your whole body — for

Or write: PSI, 124CO Columbia Crt., Chaska, MN 55318

DIETING

WARNING: Possible Side Effects. With
regular use of the NordicTrack, there’s a
chance you’ll also @ feel better ® live longer
* reduce tension ® reduce the possibility of
heart trouble ® postpone agin%]symptoms .
increase your vigor for facinF the challenges
of today’s fast-paced lifestyles

Not a fad! Since 1976, NordicTrack has been
used by tens of thousands of men and women
from their teens to their 80’s. Even used by
corporate fitness programs, universities, ath-
letic clubs, medical centers—and the Dallas
Cowboys!

B

® Fits in your home ...in

your office.
® Stands on end to

require only 15" x 17"
storage space.

FREE 5o

800-328-5888
(In Minnesota — 612-448-6987).
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MICHAEL ROBERTS
Chef, Trumps,
Los Angeles, CA

Specialties: Fried
cornmeal cake with
chicken and clams;
potato pancakes with goat cheese and sautéed
apples; plantains with caviar, sour cream,
onions, and refried beans.

Background: Michael Roberts, a former New
Yorker, was well on his way to a career in music
when he decided he would rather cook.
Earned Certificat d’Aptitude Professionnelle
after study at I'Ecole Jean-Ferrandi in Paris.
Worked in restaurants in Paris, Brittany, and
New York before coming to L.A.

View of New American Cooking: “If the
mythology of America as the world’s ‘melting
pot’ is still a true one, then it is best represented
by what is found in our country’s stockpots,
skillets, and saucepans. Our cooking reflects the
regional and ethnic profile of a modern
America; the success of our cooking depends
on the technique, imagination and artistry of
our chefs”

JUDY RODGERS
Chef,
Berkeley, CA

Favorite Dish of the
Week: Great mixed fry
L with artichokes, brains,
sweetbreads, and suppli (risotta fritters).
Background: At age 16, she went to France
as an exchange student and lived with the
Troisgros family. Learned to cook by watching
and tasting. Worked at Chez Panisse. Former
Chef of the Union Hotel.
View of New American Cooking: “I think
what’s most exciting is the increasing accessibili-
ty of wonderful produce. | hope the future is
towards greater simplicity, frankness, and food
everyone can understand.”

JIMMY SCHMIDT
Executive Chef and
Executive General
Manager, The London
Chop House,

Detroit, MI

Specialties: Native
Midwestern cuisine, wild morel mushroom
feuilleté with asparagus and sherry cream
sauce.

Background: Holds French Classic and Provin-
cial Culinary Arts Diploma, Luberon College,
Avignon, France, and French Institute Tech-
nique du Vin Diploma from Maison du Vin in
Avignon. Professional chef’s diploma from
Modern Gourmet, Inc., in Massachusetts; held
all positions at Chez La Mére Madeleine in
Massachusetts, from dishwasher to senior chef.
View of New American Cooking: “The most
distinct way American food has come of age
is through such local American ingredients as
chanterelles, morels, cattails, and wild leeks.”



RUTH REICHL
Restaurant Editor, Los
Angeles Times,

Los Angeles, CA

Preferred Dishes:
“There is almost
nothing that I don't like

to eat”
Background: Spent much of her childhood in
France. Masters degree in art history. In 1973
opened a small restaurant with friends in
Berkeley, California, called The Swallow. Author
of Mmmmm: A Feastiary (Holt, Rinehart and
Winston, 1972). Restaurant critic for California
Magazine, contributor to Metropolitan Home,
Food and Wine, Cuisine, House and Garden,
and others.

View of New American Cooking: “As a
restaurant follower in California where so much
has happened in recent years, | have seen a
tremendous change. People are sophisticated,
chefs are more creative, and we no longer need
to import products.”

SEPPI RENGGLI

Executive Chef,

S The Four Seasons,
New York, NY

Specialties: Chicken
pot pie, Philadelphia
I pepper pot, cranberry

relish.

Background: Started cooking at the age of 14
when he apprenticed at a restaurant in
Switzerland. He moved to another restaurant
and then another and eventually settled in
Manbhattan.

View of New American Cooking: “American
cuisine is a special challenge to me because it
offers so many creative possibilities. In truth,
there is no single American cuisine; there is on-
ly variety, from Southern Burgoo to Maine
lobster, from Wisconsin cheese to Carolina pork
barbecue, from pizza to pumpkin pie. The op-
portunities are as limitless as America itself, and
the challenges are exhilarating.”

WILLIAM RICE
Editor in Chief, Food
and Wine magazine,
New York, NY

Favorite Food: Any-
thing cooked by Paul
Prudhomme.
Background: Holds degrees from the Univer-
sity of Virginia and Columbia University
Graduate School of Journalism, as well as Le
Cordon Bleu in Paris. Former executive food
editor of The Washington Post.

View of New American Cooking: “The new
American cuisine is making food and wine a
legitimate part of the cultural fabric of this coun-
try. It is a tripod, equally dependent on talented,
intellectually curious cooks and winemakers,
the availability of first-rate raw materials, and
knowledgeable American consumers with
discriminating palates and the willingness to pay
more for quality.”
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The Paring Knife. 3% Forged from a single piece of high
carbon-chrome, molybdenum and vanadium steel. Hardened,
tempered for flexibility, hand sharpened. Handle permanently
fused to the tang of the blade, balanced to perform tasks
requiring close control of the blade — paring, peeling, dicing,
coring. The parer is the most basic of all kitchen tools — the
knife to build a collection around.

W

WUSTHOF
TRIDENT

Wanting the best
is the best reason to want Wiisthof knives.

There’s

really
not
much
to
know!

Romertopf®, the original unglazed clay
cooker needs only to soak in water for 15
minutes so it will release moisture during
cooking. No matter how simple or
elaborate your recipe, cooking in a
Romertopf® will increase flavor,
tenderness and enable the food to retain
its natural nutrients and vitamins.

For the serious chef — or the everyday
cook — Healthy good food — that’s what
Romertopf® cooking is all about.

ROMERTOPF®

Available at these and other fine stores.
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For further information contact Reco International Corp.,
P.O. Box 951, Port Washington, NY 11050
€ 1984 Reco Int’l. Corp.
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