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Reserving the barrel

All wine should be poured into a clear glass and held in front of a white back ground, so that
you can examine the color. The color of wines varies greatly, even with the same type of wine.
White wines vary from light green to brownish in color, where a browner tinge usually indicates
age and more flavor. Red wines on the other had tend to become lighter in color as they age.
While red wine improves with age, aging tends to ruin many whites.

Before you take a drink of wine, swish your glass around to release the different flavors in it,
and take a smell of it. Research has shown that taste relies on smell about 70-75%; which is
why you cannot taste much when you have a cold. When you take the time to sniff your wine,
you are allowing your taste buds to better pick up subtle hints of flavor in the wine. You can
smell wine two different ways. You can either take a quick sniff and then sit back to think about
the first impression the wine gave you and then take a longer, deeper smell before allowing
the smell to make an impression and taking a swig. Or you can just take the deep smell.
Usually this depends on the persons preference, so you should try both to see which you prefer.
However, you should never attempt to drink a wine before you have taken a long sniff and
allowed your senses to take it in.

When you take a sip of wine, allow it to linger on your taste buds while swishing it around the
entirety of your mouth, allowing it to come in contact with all of your taste buds, including ones
found on the underside of your tongue. Contrary to what some of us learned in school, all taste
buds are capable of detecting all types of flavors, including sweet, sour, bitter and salty.
Sipping your wine slowly this way will allow your taste buds, as well as your sense of smell to
identify the finer points that are not as easily detected in fine wines. Your first swig will be the
initial sense you get from the wine, this will awaken your taste buds and get them going. Now
is when you should swish the wine around your mouth, and try to draw in a little air. Try to
notice the body of the wine, for example, is it smooth and rich, or light and smooth? Before you
take another sip of wine, relax and see how the after taste is. How long did the flavor of the
wine stay in your mouth, and was it a pleasant experience?
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How Restaurants Around the World are Embracing Funky, 30+-Day-Old Meat
There's a lot of chemistry going on underneath that smell, including some sexy enzyme-onprotein action. As the meat rests, enzymes that were contained in the muscles' cells work free
and become a kind of creative wrecking crew. They break down proteins into amino acids,
including the ones that make for umami, so the flavor deepens. They turn the small amounts
of carbohydrates in the meat into sugars, so the taste seems sweeter. And they weaken
connective tissue around protein strands, so the meat becomes more tender.
All those changes can happen so long as you give the meat some time, whether it's in a
dry-aging room like New York Steakhouse or surrounded by its juices in a vacuum-sealed
plastic bag, which is what's known as wet-aging. (Since almost all meat is held and shipped
in plastic, it's all wet-aged to some degree.)
But something special happens when you take the beef out of the bag and dry-age it. The meat
starts to shrink as the water inside it works its way out; the flavors get concentrated, similar
to how a reducing sauce becomes richer. As with long-aged charcuterie, friendly molds work
their cheese-like mojo on the meat, introducing flavors of mushroomy Brie and even
sweet-sharp Stilton. One bite of beef aged for that effect, and you'll understand why putting blue
cheese on a burger is such a classic combination. I've heard that the word funk, when musicians
started using it, meant "good sweat," like the sweat from sex. Dry-aging is what gives beef funk.
"Just like with making cheese or wine, this is a process of controlled decomposition,"
By that, it means a few things. One is knowing how different kinds of beef change over time.
Fattier, more marbled meat can withstand more extreme aging, but it also needs to age longer
before the effects are noticeable. And you have to learn to see how the dark crust of jerky-like
meat is forming around the outside as the cuts age; too fast, and the interior moisture will get
locked in; too slow, and you're potentially leaving the inner meat exposed to spoilage.
Once the steaks are grilled and rested, we dive into them side-by-side to taste the difference.
The wet-aged is an undeniably tasty hunk of cow. It's a little chewy, but it sloshes with juice as
I cut into it, and it has a high note, an iron-y mineral tang, mellowing into the roundness of
fat--two distinct points of flavor.
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Paper currency was first introduced into the Americas in 1690 by The Massachusetts Bay Colony.
Here are some interesting factoids about the US dollar bill (a.k.a. “Greenback”) to keep in mind
as you borrow, invest and lend money:
1. Larger bills ($50, $100) can last in circulation up to 8 years
2. The average life of a dollar bill is just 18 months
3. 97% of all paper money contains traces of cocaine
4. Steve Wozniak, co-founder of Apple Computer, is said to use $2 notes from sheets of bills
purchased from the U.S. Treasury – he apparently has them bound into book form with the bills
as tear-off "pages"
5. The number 172 can be seen on the back of the U.S. $5 dollar bill in the bushes at the base
of the Lincoln Memorial
6. $20 bills last in circulation for approximately 2 years
7. $5 bills last in circulation for around 15 months
8. In 1960, the Federal Reserve had $177.41 in cash circulating for every person living in the US.
In 1990, that amount increased to $1,062.86 per capita
9. The security thread and micro printing found in most currency today were first used in 1990 in
the $50 and $100 bills
10. In 1865, the Department of the Treasury issued Gold Certificates, which were backed by gold
and bullion deposits. These certificates stayed in circulation until 1933
11. On the $1 bill the Latin above the pyramid, ANNUIT COEPTIS, means
"God has favored our undertaking”
12. The Latin below the pyramid on the $1 bill, NOVUS ORDO SECLORUM, means
"a new order for the ages”
13. At the base of the pyramid on the $1 bill you will find “1776” in Roman Numerals
14. On the $1 bill, you can see an owl in the upper left-hand corner of the "1" encased in the
"shield," while a spider is hidden in the front upper right-hand corner
15. On the new $100 bill, the clock tower of Independence Hall in Philadelphia is shown with
the time set at 4:10. According to the US Bureau of Engraving and Printing, “there are no
records explaining why that particular time was chosen”
16. In 1929, US currency was standardized to include portraits on the front and emblems
and monuments on the back of all bills.
17. The first paper notes were printed in denominations of 1 cent, 5 cents, 25 cents, and 50 cents.
The government first issued paper currency in 1862 to finance the Civil War and to make up for a
shortage of coins stemming from the fact that people hoarded gold and silver coins to achieve
a sense of financial security
18. Almost half, 48 percent, of the notes printed by the Bureau of Engraving and Printing are
$1 notes
19. Present currency measures 2.61 inches wide by 6.14 inches long, and the thickness
is 0.0043 inches. Larger sized notes in circulation before 1929 measured 3.125 inches
by 7.4218 inches
20. Martha Washington is the only woman whose portrait has appeared on a U.S. currency note.
It appeared on the face of the $1 Silver Certificate of 1886 and 1891, along with the back of
the $1 Silver Certificate issued in 1896
21. If you had $10 billion and spent $1 every second of every day, it would take 317 years for
you to go broke
22. The $20 bill is sometimes called a "double-sawbuck”
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Reserving the barrel

23. The elm tree on back of the $20 bill near the White House represents a real tree in this same
location. However, the tree is no longer on the White House grounds because it succumbed
to rain-softened ground in 2006.
24. While he appears on the $20 bill, Andrew Jackson actually preferred coins to paper currency
25. There are no pictures of African-Americans printed on US currency, though five African
Americans have had their signatures on currency (as Registers of the Treasury and Treasurer
of the United States).
26. In 1963, the $2 bill and the Federal Reserve Note were changed by adding the motto
“IN GOD WE TRUST” to the reverse and removing “WILL PAY TO THE BEARER ON DEMAND”
from the front. Also, the obligation on the Federal Reserve Note was changed to its current
wording: “THIS NOTE IS LEGAL TENDER FOR ALL DEBTS PUBLIC AND PRIVATE”.
27. The $2 bill was last issued in 2003
28. You'd need to fold a bill of any denomination about 8,000 times (first forward and then
backwards) before it will tear
29. Most people save $2 bills, thinking they are rare and therefore valuable; they're actually
worth... $2
30. Apparently, enough people go to banks and other businesses to find $2 bills that there's a
name for it: Tom Crawl
31. The number 13 (corresponding to the 13 colonies) figures prominently on the $1 bill.
The number of letters/digits in 1776 (4) and its Roman Numeral equivalent MDCCLXXVI (9)
adds up to 13
32. The dollar has 13 stars above the eagle
33. There are 13 steps on the Pyramid
34. There are 13 letters in ANNUIT COEPTIS.
35. E PLURIBUS UNUM contains 13 letters
36. There are 13 vertical bars on the shield
37. The top of the shield has 13 horizontal stripes
38. You can count 13 leaves on the olive branch
39. There are 13 berries on the olive branch
40. The dollar bill also features 13 arrows and 13 hats
41. The Secretary of the Treasury usually selects the designs shown on US currency,
unless otherwise specified by an Act of Congress
42. A world record of $2,255,000 was paid in December 2006 for an 1890 $1000 United States
Treasury note. The note features a portrait of Civil War-era General George Gordon Meade, who
commanded Union Army troops at the Battle of Gettysburg
43. Pocahontas appeared on the back of the $20 bill in 1875
44. Money isn't made out of paper, it's actually made out of linen
45. A fifty dollar bill is often called a Grant because it features a portrait of Ulysses S. Grant
46. A $100 bill has many nicknames: C-note, Hundo, Hunksy, Franklin, Ben, Benjy, Benny,
Big one, and my favorite: 100 bones
47. High-denomination bills ($500-$100,000 notes) are technically legal tender, but were last
printed in 1945 and officially discontinued on Jul 14, 1969 by the Federal Reserve System
48. President Richard Nixon halted the circulation of these high-denomination bills in 1969 by
Executive Order, in an effort to fight organized crime
49. The security thread in bills $5 and higher will turn blue if they are held under ultraviolet light
50. The $1 bill's famous nickname of “Greenback” derives from the Demand Note dollars created
by Abraham Lincoln in the late 1800s to finance the Civil War. These notes were printed in black
and green on the back side
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What made you choose the restaurant business
rather than fashion or anything else?
I wanted to work in some stylish environment and it was
easier to find jobs in the hospitality industry.
So I worked first in a fancy wedding hall as a part time job
while completing my education and really enjoyed the
restaurant service and banqueting for special event and
parties. Following this experience I enrolled as pool
attendant at Sofitel and later on my manager promoted
me to the fine dining restaurant.
When I happen to know that my boss, Herve Beal,
decided to open a high end Steakhouse restaurant in town,
I applied to join the opening team and became now the
dining room manager of the New York Steakhouse.
How do you keep your good mood every day whatever the situation?
I commonly receive good comments from our guests and that is the best motivation for me,
but even if I receive a less good comment, it gives me more energy to improve. I also enjoy
seeing the progress of my team mates when I receive comments from customers about them.
Where did you acquire your extensive knowledge about wines?
I attended great wine training sessions while working at Sofitel and continuously improved
when joining wine tasting to select wines for the New York Steakhouse. I now have a fair
understanding of the matching of wines with the food and advising guest on the wine they
should choose according to their expectations.
Do you have any special story about a wine service experience?
I recall having a regular patron asking for a wine that was no longer available and I
recommended one that was close to his taste. He did find this newly discovered label tasting
even better than the one he favored.
This French Cotes du Rhone wine that I recommended is now a top selling and regularly
requested by this demanding client.
What wine would you recommend to choose to particularly please a lady?
A quite elegant Robert Mondavi Californian Pinot Noir, a deeper with a little more acidity French
Bourgogne or a slightly sweeter taste red wine such as an Chilean Merlot.
To conclude, what would you like customers to remember from their experience
at the New York Steakhouse?
To have enjoyed a friendly service and yet a bit “showy” unique experience of side table
carvings, flambés with personalized touches. But above all to have enjoyed their best steak
ever tasted.
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Dijon Mustard or Yellow Mustard ?

Reserving the barrel

Mustard has long been used as a favorite condiment by people who want to add extra flavor to
their hot dogs, meats and other foods; yellow mustard is just one type of condiment to use.
Mustard comes from the seeds of a mustard plant, and it is made by combining them with
vinegar, water, spices and flavorings.
The end result is a thick paste that varies in color from brown to a rich yellow. Because of the
different types of mustard available, there are considerations that you have to watch out for
before selecting your type, especially with regards to health
Characteristics of Dijon Mustard
Dijon mustard, ironically, is mainly manufactured outside the French city of Dijon today.
Its origin goes back all the way to 1865 when Jean Naigeon played around with the traditional
recipe of mustard. Instead of using vinegar, Naigeon utilized verjuice (which is the acidic juice
of insufficiently ripe grapes) in his recipe, and Dijon mustard came into being. Wine also figures
prominently in a bottle of Dijon mustard, with Burgundy wine and white wine typically used.
Characteristics of Yellow Mustard
The claim to fame for yellow mustard is that it is the most popular and widely used mustard in
the entire US. Travel outside of the country, and yellow mustard becomes known as American
Mustard. If you don't like the increased spiciness and sharpness of Dijon mustard, then yellow
mustard is a great alternative because it is mild. Taking its vivid, yellow color from the inclusion
of turmeric, yellow mustard was first called cream salad mustard by George T. French, all the
way back in 1904.
A Matter of Personal Preference
Like with so many things in life, picking Dijon mustard over yellow mustard, or vice versa, is a
matter of preference. The main differences are health-related, but these are in such small
quantities that it may well prove negligible to make a decision between Dijon and yellow mustard
due to health concerns. Yellow mustard has lower sodium content, but other than that, there is
no further difference in terms of healthiness. The real difference comes down to taste preference,
with Dijon being sharper and having a more tangy taste, while yellow mustard is milder.
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Waiter from Hell

Reserving the barrel

Remember when eating out was a relaxing experience? Someone else cooked for you,
served you and cleaned up after you. All you had to do was chew, swallow and pay.
No longer, though. Today you feel like a laboratory rat who has to struggle through amaze
every time it wants a chunk of cheese.
“Good evening,” the maitre d' said.
“Table for four?”
“Yes, thank you.”
“smoking or non?”
“Non smoking.”
“Would you prefer to dine indoor or outdoor this evening?
“I guess indoors would be good.”
“Very well, sir,” he said, “Would you like to be seated in the main dining room,
the enclosed pation or our lovely solarium.”
“Uh, let me see…uh…”
“I can give you a table with a lovely view in our lovely solarium.”
“I think the solarium would be lovely,”I said. We followed him there.
“Now, would you prefer a view overlooking the golf course, the sunset on the lake or
the majestic mountains to the west?
“Whatever you recommend,” I said. Let him make a decision for a change, I thought.
He sat us by a window facing the golf course, the lake or the mountains.
I couldn't tell which because it was dark outside.
Then a young man better dressed and better looking than any of us presented himself at
our table.
“Good evening, my name is Paul, and I'll be your waiter this evening. Would you like a
few minutes before I take your order?”
“No,” I said.“I'm just a meat-and potatoes guy, so I'll have the filet mignon and a baked potato.”
“Soup or salad?”
“Salad.”
“We have a mixed-green salad, hearts of palm or a very fine endive salad with baby shrimp.”
“Just a mixed-green salad, okay?”
“Whatever you say, sir. Dressing?

Waiter from Hell
I didn't want to make another decision. “Whatever you've got will be fine.”
“We have creamy Italian, blue cheese, vinaigrette, Thousand Island Honey Dijon, Ranch.”
“Just bring me one. Surprise me.”
“Creamy Italian is our house specialty. Would that be all right, sir?
“Yeah.” I was curt. I was done with civility.
“And your baked potato…”
I knew what was coming. “I just want the baked potato dry, you understand? I don't want
anything on it.”
“No butter? No sour cream?”
“No.”
“No chives?”
“No! Don't you understand English?” I shouted. “I don't want anything on it.
Just bring me a baked potato and a steak.”
“Would you prefer the six-, eight-, or 12-ounce steak, sir?”
“Whatever.”
“Would you like that rare, medium rare, medium, medium well or well done? Or, if you prefer,
we can butterfly it for you.”
“Pauly Boy,” I said, “you are really starting to get me steamed.”
“Which brings up the vegetables, sir. Would you like steamed broccoli, creamed corn,
sauteed zucchini, diced carrots ”
That did it. I threw my napkin to the floor, stood up, put my face right in his arrogant kisser
and said, “How'd you like to settle this outside?”
“Fine with me, sir. Would you prefer the parking lot, the side alley or the street in front of
the restaurant?”
“I prefer right here,” I said, and sucker-punched him. He ducked, and then countered with
a left hook right under my eye. It was the first time all night he hadn't offered me a selection.
I collapsed semi-conscious into my chair, as someone in authority rushed over and berated Pauly.
I felt my tie being loosened, my collar unbuttoned, hands slapping my face. When I regained my
senses, I saw the very concerned maitre d' right in front of my nose. He apologized and offered
to buy me a drink, call the paramedics — what I wanted.
“No, no,” I said. “I'll be all right. Just bring me a glass of water.”
“Yes, sir, right away,” he said, “Would you prefer imported mineral water, sparkling water or club
soda with a wedge of lime?”
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No American meal seems complete unless there's a basket of garlic bread on the table. A simple
mixture of butter, garlic, parsley, and salt is spread onto French bread, and then the bread is baked
until toasted and crispy. This comforting favorite is a classic companion to our chicken liver paté.
If you don't have chicken fat or duck fat, use melted butter for sautéeing the onions, cooking them
until wilted. (They will not caramelize the same way as they will with chicken or duck fat.)
And replace the melted chicken or duck fat used when pureeing the livers with softened butter.
For the pâté
- 3/4 cup (180g) melted chicken or duck fat
- 1 onion, peeled and diced
- 1 pound (450g) chicken livers
- 1 teaspoon salt
- 1 teaspoon freshly ground pepper
- 3 large hard-boiled eggs
- 2 teaspoon red wine vinegar
- 1 teaspoon whiskey, port, or sherry wine
- Pinch cayenne powder
For the jelly
2 tablespoons water
1/2 cup plus 2 tablespoons port wine (155g, total)
Herve Beal
2 teaspoon sugar
Founder of NYSH
1 teaspoon unflavored gelatin granules
pinch of ground allspice
1. In a large skillet cook the onions with 1/4 cup of the chicken or duck fat, stirring frequently,
until they are browned and beginning to caramelize. It will take 10 to 15 minutes. Once browned,
scrape them onto a paper towel-lined plate and let them drain.
2. Add the chicken livers to the pan and season with the salt and pepper. Cook the livers,
stirring often, until they are just-cooked through but still pink inside. Remove from heat.
3. In a food processor, pulse the hard-boiled eggs a few times, then add the cooked livers
(scraping in any pan juices), vinegar, liquor, cayenne, the fried onions, and the remaining ½ cup
melted chicken or duck fat, then puree until smooth. Taste, and adjust with salt and pepper.
4. Scrape the mixture into a pâté mold or decorative bowl, and chill a few hours, until firm.
5. To make the jelly, put the water and 2 tablespoons of the port in a small bowl and sprinkle
the gelatin over it. Let sit 5 minutes.
6. In a small pan, warm the 1/2 cup of the port with the sugar, allspice, then pour it over the
softened gelatin, stirring until the gelatin is completely dissolved. Let the mixture cool until it's
tepid, then pour it over the back of a spoon (to avoid creating a divot in the pâté), over the
chilled pâté. Storage: The pâté will keep three to four days in the refrigerator. It can also be
frozen for up to two months.
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Erik Johannson is a self-taught photographer who learned how to retouch photos to make
impossible and extraordinary images. Growing up with a grandmother who painted and a
penchant for escaping into the other worlds of video games, he naturally blended the two into
a technique using computers to generate images that couldn't be captured by a camera.
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The Ultimate Icon
Fifty two years ago, late on August 4 or in the early hours of August 5—so little can be said of her
with certainty—Marilyn Monroe died, and began her life in legend. This was only 52 years ago,
in Los Angeles, when she was a very important if vague person who may have known even more
important persons. There were doctors in attendance, and then coroners; there were police
investigations. The world decided it was shocked and stricken by the sudden departure of the
36-year-old, yet not surprised. Something like this had always seemed likely.
The first assumption was that the poor woman had killed herself. She was surely available for
scenarios of fatal unhappiness: her third marriage had recently ended; she had no children; she
was facing increased problems of drug-dependency; she had been dropped by the president and
his brother Bobby; she had lately been sexually humiliated by the Rat Pack and associates at the
Cal-Neva lodge in Nevada; she had been fired from a film by her studio for persistent lateness and
unreliability; she was conferring with Communists and was such a political radical that the FBI
thought her dangerous—or, more or less, she was the patron saint of all glowing and talented
women who are abused, exploited, and mocked by cruel men, and she'd had enough.
We still don't know how much of this diagnosis to believe. But with all those scripts in the air, no
wonder her legend has gained sustained flight. She is a pool—deep or shallow, perfumed or
toxic—in which every enquirer can see the reflection of their own agenda. She can be reshaped,
dressed, undressed, posted and imagined, into any shape or storyline you wish. So there is
sufficient “evidence” or suggestion available to say that the circumstances of her death were odd
and contradictory enough to leave every interpretation open.
You take your pick: She died late on the fourth or early on the fifth. She committed suicide, or by
accident she became confused and took prescriptions that were not safe together. She died on her
back, on her side, or her front. The corpse was arranged and her bed sheets were being laundered
as the police arrived. She took drugs orally or a suppository was forced on her. She was phoning
someone; she was unconscious. Her housekeeper told different stories at different times. The
doctors seem to have been intent on a cover up. At least one cop arriving at the Brentwood house
thought it was murder. But there were other people there whose identity was never revealed. And
why did Peter Lawford (the president's brother-in-law) keep calling the house. And how was
Marilyn's agent certain she was dead at 10.30 p.m. on the fourth when he was at the theater?
But none of that explains why, 52 years after her death, she is latent, current, mysterious yet
known. When she died, the popular explanation was suicide, and it has always been easy to
believe that lovely, uneducated kids often get found out by fame and stardom. But any examination
of her death teaches the lesson that hers is the first death in that haunting line of the '60s that
includes the Kennedy brothers, Malcolm X, Martin Luther King, and Lee Harvey Oswald. How can
such notable people die in uncertainty? Are there really infinite intrigues in the world, or do we
refuse to accept simple and obvious answers? It is a kind of religion. So the collection of stories
attending her death are more potent than her films, and they provide an occult explanation for
that gorgeous, plaintive look she had: “What do you think happened to me?”
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Christian Gabriel is a French ventriloquist native of Clermont-Ferrand. It is produced in large music
halls and cabarets in Paris. He came in New York Steakhouse Phnom Penh to celebrate one year
anniversary and also in New York Steakhouse Saigon for American Festival in 2013.
I have been performing.....
In new york city at the empire state building 40 years
After my father did a show there, fighting with us air force
(did i told you my father is king kong ?), i also have been
performing all over the world, Japan, USA
This is my first time in Vietnam....
2nd time, i came 5 years ago for a paul bocuse diner, and
wanted to come back cause i really enjoy Vietnamese food,
especially the Pho, and for me the best is )Pho kong, cause
Pho king is too common in this country.
It is a great lifestyle......
Make laughter small and big in several languages (tongues)
i worked in music hall (Monte Carlo), in the biggest cabarets
of Paris, i went round the world on the ships of cruises,
television in “the biggest cabaret of the world " and even of
the cinema.....
Being a talking monkey .....
Is better than to be a ventriloquist with gastroenteritis
Christian is.........
My bodyguard who would make me speaks?? While i make
him alone well, he takes care of me ...... Then i make him
come on stage with me, he is nice but he wants to perfect my
education but i, i say what i want
I have to sign so many autographs....
As an orange monkey been born in the jungle in the center of
France (and i do not want to go back in the jungle as some
other people...) i have a peculiarity i speak and i am orange
(it is rare) in synthetic fur (made in king kong), all the kids
loves me
Life on the road......
Always cross the line
I have seen so many funny things.....
A French guy in a American steakhouse! This is where i love
to have my steak
The stage...
When i am not on stage i am traveling in a suitcase :(
Groupies........
I meet a lot of them in monkey bars!
Bananas......
I am going banana when i see a guenon
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The Ultimate Icon
Heston Marc Blumenthal is an English celebrity chef and owner of The Fat Duck,
a three-Michelin-starred restaurant in Bray, Berkshire, which has been voted Best Restaurant in
the UK and received a perfect score of 10/10 every year since 2007 by The Good Food Guide.
The restaurant has also received international recognition, claiming second place in both 2012
and 2013 in the Elite Traveler Top 100 Restaurants in the World
Heston Blumenthal: "By flipping the meat every 15-20 seconds, the steak will develop a crisp
flavoursome exterior without being overcooked in the centre. After cooking, it is important to
remove the old oil from the pan and then, after a couple of minutes, to add the new oil while
the pan is still warm.
Ingredients
Olive oil
2 sirloin steaks, weighing approx 400-500g each
Salt and black pepper
3 cloves garlic, peeled and bashed with the flat part of a knife or by hand
4-6 sprigs of rosemary
2 strips of lemon zest (use a vegetable peeler),50g lemon juice (approx. 1 lemon)
60g rocket leaves, 40g parmesan cheese shavings (use a vegetable peeler)
Preparation
Place a frying pan over a high heat, then add a thin layer of olive oil. Heat until the oil is
smoking hot.
Season the steaks with a little salt and place them away from you in the hot pan for 15–20 seconds.
Then turn the steaks over and fry for a further 15–20 seconds. Repeat this, turning the steaks,
for 2–3 minutes. Remove from the pan and allow to rest on a wire rack, for 5 minutes, set over a
plate to catch the juices.
Remove the pan from the heat and discard most of the oil (but don't clean the pan). Allow the pan
to cool for a few minutes, then pour in 120g olive oil. Add the garlic and sprigs of rosemary to
the oil. Rub the strips of lemon zest between your finger and thumb to release the oils, and add
them to the pan too. Allow to infuse for 5 minutes while the meat is resting, then squeeze in the
lemon juice.
Slice the steaks thinly (5mm wide) with a sharp knife. Season with salt and freshly ground pepper
and place on a serving dish. Spoon over half the dressing.
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Escargot, the French word used for snails, is a delicacy served as an appetizer in restaurants across
the world. This is essentially a dish of cooked land snails which is presented as an appetizer and the
name is also used to discuss living snails of the same species.
You must know that the snails come in a variety of forms and not all species are edible. Even out of
the edible variety, the mouth feel and taste of the flesh varies from species to species. Generally the
snails can be eaten as it is or be shelled, gutted and be prepared with garlic butter or chicken stock.
This mixture is often poured back into the shell with the butter and sauce to serve. It is often
flavored with garlic, parsley, pine nuts or thyme.
You can eat the snails with special tongs with which you can hold the shell and the snail forks with
which you can extract the meat. Since escargot is a mollusk, it is a French snail which is low in fat
content and high in protein, with approximately 15% protein, 80% water and 2.4% fat.
French snails are commonly associated with France as a novelty item and ordered by many a tourist
just for the fact that they want to eat them and find out for themselves how tasty and satisfying
they are. They're quite delicious and filling but we often wonder where French snails actually
come from!
The majority of French snails are collected in the wild, but a large amount of French snails are
cultivated by private breeders at farms.
France is famous for over 200 farms which breed snails, and it is interesting to find these mollusks
all over the place.
Even though the French snails are hermaphrodites, in order to breed they need to mate for around
12 hours! The reproductive organs on French snails and others are where their ears should be and
once they are done mating, they put their head into an earthen pot and lay over one hundred eggs.
Then in three weeks, rather than hatching, they just grow into snails. After one week the babies are
taken to the netted pens and they live here for around four months.
It takes approximately 4 months for the baby snail to grow into an adult, and at this point they can
be consumed raw or after cooking. The snails are fed a diet of radishes which are planted inside the
pen and provide an ideal form of nutrition for the French snail along with giving them hiding places
and this place is sprayed with water once a day.
First the snails are killed by plunging them into boiling water. Then they are gutted, washed in salt
and vinegar, and boiled in stock for 1 1/2 hours. You can make items like pates, preserves, or
delicious appetizers.
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Wine Down

Mondays
Take it half of...
50% off
select bottles of wine

Open till midnight

y
I'm so happ

it's "Wednes-Dame”

SUNDAY PACKAGE
“More you share less you pay”

4 to 6 people

Wednesday
@

NYSH
Take it half of...
50% off
select steaks for ladies

6 to 8 people

Appetizers

Appetizers

1.1 kg of US beef

1.4 kg of US beef

(sirloin, rib eye, tenderloin)

(sirloin, rib eye, tenderloin)

6 side dishes

8 side dishes

Chocolate mousse

Chocolate mousse

The steak is aged
The Menu is not

More than any other composer Giacchino Rossini—who was born on a February 29th and died on
a Friday the 13th!–represents the perfect harmony between music and culinary delights. If his
musicaltalents had not been so great, Rossini would probably have dedicated his life to high cuisine.
All of the Italian composers biographies which sometimes border on legend more than on true
history, mention a gargantuan quantity of culinary anecdotes. They say that when young Rossini
was an altar boy he really developed a liking for mass wine. Other sources mention how, on the
nightof the première of the Barber of Seville, the composer cut short the post-concert
congratulations to plunge into a fiery description of a salad which naturally became an ensalada
alla Rossini. Stendhal says in his biography that the “Di tanti palpti” aria from the opera Tancreda
became known throughout Europe as the “Rice aria” because Rossini is said to have composed it
while waiting for a portion of risotto in a Venice restaurant. The aria “Nacqui all'affanno et al pianto”
from the opera Cinderella, was composed in similar circumstances in Rome. By the end of his life,
he also composed some little known piano pieces entitled Radishes, Anchovy, Pickles, Butter,
Dry Figs, Almonds Raisins and Hazelnuts. Respighi later orchestrated some of them for his ballet
La boutique fantasque. During the years Rossini spent in Paris, he became not only the most
famous musician of his day but also a friend of Antonin Carême, a celebrated chef at the time,
who mentioned that Rossini was the only being who really understood him. Carême would send
Rossini a pâté to Bologna and the latter in return would write arias for him. The composer's
favourite dish, very popular, at the time, seems to have been turkey stuffed with truffles. Legend
has it that Rossini shed tears only three times in his life: the first time after the fiasco of his first
opera; the second when he heard Niccolo Paganini play the violin and the third when a picnic
basket containing turkey stuffed with truffles unfortunately fell overboard during a boat trip.
A great lover of fine foods and rare wines, (his wine cellar was legendary), he had his regular table
at the Tour d'Argent, Bonfinger's, the Café des Anglais, Lucas et Marguerite and the Maison Dorée
whose chef Casimir Moisson is said to have dedicated his now legendary creation of tournedos to
the composer. When patronizing these select places Rossini would shake the hands of the maîtred,
the wine waiter and the waiter. He would then go to the kitchen to shake the chef's hand before
finally sitting down at his table. Other than this Tournedos recipe, a number of other culinary
creations were named after Rossini: poached eggs, chicken, fillet of sole, and cannelloni were thus
covered in Rossini sauce ( a mix of foie gras, truffles and demi-glace sauce). The pasticcini, little
cakes, were inspired by the famous Figaro, and an apple pie was served, at the creation in 1829 of
William Tell, topped, of course, with a sugar apple pierced by an arrow. Why not complete your
kingly banquet with such a dessert?
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When Franklin D. Roosevelt was president in the 1930s, the White House put a simple demand
on the owners of Grand Central: protect the secrecy of Roosevelt's polio.
They weren't being vague: They had a plan, and that involved the construction of a secret, fully
functional train station deep below Grand Central. And so it was built.
FDR was from New York state and often returned to New York City. Because his physical condition
was not understood by a public that likely would have been unsympathetic to seeing the
commander-in-chief in a wheelchair, the president would arrive in New York on a special private train.
But instead of pulling into a normal platform and having a normal train car, FDR arrived on a custom
car that contained his 1932 armor-plated Pierce-Arrow limousine. By the time the train would get
into the secret tunnels, the president would be inside the limo, and when it hit the platform, the car
would be driven out through special, wide doors and then into a special wide elevator. He would
then alight into the ballroom at the Waldorf-Astoria hotel above.
The secret train car was armor-clad, and had bullet-proof glass, which in those days meant little
more than many, many layers of glass. In addition, a series of vents along the top of the train car
were actually gun ports, and it featured unique wheel assemblies that allowed no lateral movement.
That was because any such movement would have shaken FDR out of his wheelchair.
Today, the train car is sitting on a track in the secret train station. The FDR Museum wants it back,
but moving it from the tunnels below Grand Central would be an astronomically expensive task,
given that it would likely need to be taken apart, piece by piece. So until the museum ponies up,
it sits hidden away in New York City.
You might think that this history would mean that Grand Central allows the public to come down
to see FDR's train car, but that's not the case because of a more contemporary presidential
responsibility. In fact, when any sitting president comes to New York City, a platform and a special
train car are made ready in case the chief executive needs emergency egress. And that means that
during any presidential visit, all possible entrances that lead to the platform are guarded by a
series of federal and local police, and anyone unauthorized to visit the secret station who attempted
to do so would likely be taken into custody until the president leaves town.
And that's why, a few years ago, when the chairman of the Metro-North Railroad tried to go down
to the secret station and was stopped by security, he said, sternly, "This is my railroad." To which
the equally stern response was, "Not today."
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