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When the time came to pick a topic for our fourth magazine, we 
wanted to choose one that reflected who we are as a restaurant. 
We wanted something that was versatile, serious, and whimsical; that would 
bring together our entire Eleven Madison Park team, allowing us to explore 
our values, our personality, and, of course, our food. From the farm to the 
table to the wine cellar, we eventually realized the topic would be chicken. We 
love chicken dressed up—as chicken with truffles—and dressed down—as 
roasted chicken with potatoes. And we love its eggs—poached or fried, in a 
cake, or with frogs’ legs. 

In this issue, you’ll find the many sides of Eleven Madison Park represented 
through chicken. You’ll find we’re studious as we explore the history of blue-
foot chickens and intersperse many trivia tidbits throughout. You’ll find that 
we love and admire our farms in the articles on Four Story Hill and Knoll 
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Krest. You’ll find that our guiltiest pleasure is fried chicken, and that one 
of the people we most admire is responsible for having made it a culinary 
phenomenon. And you’ll find that we’re just as obsessed with the preparation 
of chicken as we are with the wine to accompany it. We’ve included some of 
our favorite recipes alongside these articles for you to try in your own home. 
So, in reading the pages that follow, we hope that you’ll learn as much about 
us as you do about chickens, their history, and their eggs. And in the end, we 
hope that you end up as obsessed with these humble birds as we are.

See you soon, 

Daniel and Will

THe CHiCKen iSSue

LoVe

In scoring tennis, “love” is used in 
the place of zero. Although the 

etymology remains in question, one 
possible explanation is that it comes 

from l’oeuf, French for egg, the 
theory being that an egg looks like 

the number zero.

words oF wIsdom



wInner!

The expression “winner, winner, 
chicken dinner” is thought to have 

originated in Las Vegas where 
dealers at roulette or craps tables 
would try to entice people to bet 
$1 with the incentive that if they 

won the bet, it would be enough 
to buy a chicken dinner. At almost 
every casino in Las Vegas in the 

1950s, a meal of chicken, potatoes, 
and a vegetable was priced at  

just under $2.
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FRenCH TeRM AMeRiCAn nAMe DeSCRiPTiOn Age WeigHT 

Poulet Nouveau Broiler Younger, smallish chicken 2–3 months 1 1/2–2 1/2 lbs.

Chapon Capon Castrated male rooster 7–10 months 4–10 lbs.

Poulet de Grain and Poulet Reine Fryer Small, older chickens 3–5 months 2–3 lbs.

Poularde Roaster Young (usually spayed) fattened hen 3–5 months 2–3 lbs.

Vieille Poule Coq Old Hen or Rooster Older hen or rooster Over 12 months Over 3 lbs.

Poussin or Poussin Coquelet Squab Chicken or Spring Chicken Small chicken Less than 28 days 3/4–1 lb.



soUP

“A Jewish woman had two chickens. 
one got sick, so the woman made 
chicken soup out of the other one 

to help the sick one get well.”

—Henny youngman

words oF wIsdom
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FoUr story HILL FArm

In 2008, they invited the staff of Eleven Madison Park to their farm to see 
firsthand where the products we prepare and serve come from. It had been 
about a year since my last visit, so I reached out to Sylvia to chat about what 
was happening at Four Story Hill Farm.

Chris: Sylvia, tell me the history of Four Story Hill. In the case of your farm, 
which came first, the chickens or the eggs?

Sylvia: Neither! Four Story Hill Farm was originally a veal farm. Then in 
1997, there was a fire, and the barn where we had the veal calves collapsed. 
Consequently, we were out of a barn and out of veal, and that was all we did 
at the time. It was devastating. We diversified after this time, so as not to put all 
our eggs in one basket.

Chris: In one basket, no—but maybe in one coop?

Sylvia: Exactly. We started by building a small wooden chicken coop, about 
nine-by-seven feet. We had only about 25 chickens at that time. Our first 
customer was Chef Tom Colicchio, and then Chef Daniel Boulud. That is 
how it originated, little by little since 1997. For over 12 years, we have slowly 
been gaining companies and diversifying our products, although we have 
remained a small operation with only two other full-time employees and 
one part-time driver.

Chris: Tell me a bit more about the chickens themselves. What types of birds 
do you raise?

Sylvia: All types. We have capons, poussins, milk-fed poularde, and even 
free-range, grass-fed poularde, weather permitting. In terms of the breeds, we 
have Kosher King, which is a signature bird and a favorite for Asian cooking 
because it is nice and fatty and slow to grow. We raise Cornish chicken, which is 
a milk-fed, fast-growing bird. The Red-Meat Maker is also very lovely, fed on a 
combination of grass and corn, and is another slow-growing bird. When a bird 
is slow to grow, there is more flavor. They are great for chicken soup. 

Chris: Chef Daniel Humm has featured your products on his menu for years. 
Where else are New Yorkers able to enjoy items from your farm?

Sylvia: We have worked with Union Square Cafe and Gramercy Tavern for 
a long time; also with Per Se, Daniel, and Craft. But most of our business  
is actually outside of New York, throughout the country. New York is a  
tough market. Even with a good name and a good reputation, there is so 
much competition. But our product is a high-end product, and we are very 
proud of it.

Chris: So what is your secret to compete with the bigger meat purveyors? 
What can you offer that they are not able to?

Sylvia: Custom products are very hard to produce. When we were thinking 
that we couldn’t compete with the big guys, we decided to market our 
products based on the needs of our customers, like Chef Daniel Humm, 
who also have demanding customers. This is why we are able to have the 
chefs come to the farm and select the animals, if they wish. This is why we 
custom slaughter. But we cannot do things of this nature on a large scale. We 
remain small, but with good planning and good organization. We are very 
fortunate to have a core of customers who are very loyal to us and who, even 
if they cut back, still buy from us. And this is because we always stick by our 
principles, we never look to produce a cheaper product, and we have proper 
management of the farm. We were always very careful in our finances and 
reinvesting into the farm. 

Chris: Can you explain a bit more about your principles and your philosophy 
about raising the chickens?

Sylvia: If I am going to put food on your table, it will be the same food that I put 
on my own table. I never want to cheat the customer, and that is something I 
feel strongly about. I want to show quality for the money they choose to spend 
with me. I am grateful when chefs choose to work with me, and I want them 
to feel that they get their money’s worth. This is a simple principle, but one that 
is not always adhered to. I want to ensure that my clients always feel confident 
about the product they receive from us.

Four story Hill Farm, located in Honesdale, Pennsylvania, is owned by the husband-and-wife team of sylvia and steve Pryzant. They moved to 

Pennsylvania from new york, where sylvia worked for a nonprofit and steve worked in food services for a nursing home. today, new york chefs 

know them as purveyors of fine animals like milk–fed chickens and english Berkshire apple–fed baby pigs.

Chris Baggetta, Head sommelier
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In the 1950s, Chef Fernand Point of La Pyramide in Vienne, France, would 
put fellow three-star Michelin chefs on the spot and have them prove their 
culinary mastery by frying an egg. Even the famed gastronome James Beard 
recalls, “There are few things as magnificent as scrambled eggs, pure and 
simple, perfectly cooked and perfectly seasoned.” The care that goes into 
cooking our eggs at Eleven Madison Park would make these chefs proud, 
but just as special as their preparation is their source. 

Chef Daniel Humm features Knoll Krest Farm eggs, continuing the more 
than 20-year relationship that Danny Meyer started at his first restaurant, 
Union Square Cafe. Located in the heart of the Hudson Valley, in Clinton 
Corners, New York, the farm has been a regular at the Union Square 
Greenmarket for nearly 25 years. In the farm’s infancy, the Messerich family 
patriarch declared, “I will never put a bird in a cage.” Thus was born the farm’s 
60-year commitment to its flock and customers.

Seeing the farm today is a window into the past, as the chicken coops are 
some of the oldest remaining upstate. They boast beautiful stone foundations, 
where chickens roam free—reminiscent of old farms in Tuscany or 
Provence. The family raises Rhode Island Reds, which produce fewer eggs 

A delectable dozen
daniel dirth, Captain and Bartender

than commercial breeds. What they lack in quantity is made up for in quality. 
Their firm egg whites and sturdy, bright yolks are the result of a vegetarian 
diet free of hormones and antibiotics. The eggs arrive at our doorstep within 
three days of being laid, continuing the family’s original practice of door-to-
door delivery.

The painstaking care and practices of Bob and Alice Messerich produce eggs 
that are the foundation for Chef Humm’s menu. Diners might not realize that 
the humble egg can be found throughout the entirety of their meal. Featured 
as an appetizer, used in many sauces, sabayons, and even cocktails, diners 
experience Knoll Krest Farm eggs from the first gougère to the last macaron.

Bob and Alice, now in their 80s, have joined forces with Elizabeth Ryan of 
Breezy Hill Orchard. This union ensures the family’s farming legacy will 
be preserved well into the future, maintaining their roots and presence at 
the Greenmarket. After knowingly and unknowingly sampling Knoll Krest 
eggs at Eleven Madison Park, we hope that you grow to admire, respect, and 
appreciate Knoll Krest and their product as we do. And the best part is that 
you can bring a Knoll Krest delectable dozen into your own home, sharing 
with your friends and family the magic of a perfect egg.

Using an egg to crack the code of a restaurant is not uncommon and has 
historically stood as a quality marker in our industry. The pleats in a chef ’s 
toque are believed to represent the number of ways a professional should 
be able to prepare an egg.
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~

“Probably one of the most private 
things in the world is an egg  

until it is broken.” 

—m.F.K. Fisher 

words oF wIsdom

~

“The present was an egg  
laid by the past  

that had the future  
inside its shell.”

—Zora neale Hurston 

words oF wIsdom



Bon APPétIt

The average American eats more 
than 90 pounds of chicken and 

over 250 eggs each year.

words oF wIsdom
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The city of Bourg-en-Bresse is in eastern France and is just 43 miles northeast of 
the country’s gastronomical capital, Lyon. Its residents have raised their prince 
among poultry since early Roman times. However, the first recorded mention 
of the bird was triumphantly scribed in 1591, when citizens of Bourg-en-Bresse 
awarded the Marquis of Treffort with two dozen birds for his bravery, which 
included driving off an army of marauding Savoyard soldiers. As if that proved 
too small a gesture to solidify its status in the gastronomic elite, the poulet de 
Bresse’s reputation was assured by 1825, when the 19th-century epicure and 
gastronome, Jean Anthelme Brillat-Savarin, described the bird as “the queen of 
chickens and the chicken of kings.” 

In 1936, the chicken breeders of Bresse waged a bitter court battle in order 
to protect their product from fraudulent farmers elsewhere in France. Court 
experts determined that the region’s distinctive clay-rich soil, the temperate 
climate, the breed’s proven purity, and specific poultry-rearing methods indeed 
combined to produce a unique, inimitable bird. The French thought so highly 
of their first-class fowl, they treated it like their prized wines from exclusive 
terroirs, granting it AOC status in 1957. 

American chefs tasted this delectable bird abroad and sought a way to offer 
a similar specimen to the American dining public. Thanks to the efforts of 
Peter Thiessen, a Canadian poultry breeder, and Bob Shipley, manager of 

Kind of Bleu
Jeff taylor, sommelier

a California farm cooperative, they were able to do just that. In 2004, after 
years of experimentation, Thiessen produced a bird that wowed Vancouver’s 
French chefs and eventually reached Central Valley Farms, one of Shipley’s 
co-ops, where it’s now bred exclusively and distributed by D’Artagnan. Thus, 
the California Poulet Bleu—or California Blue Foot, as it’s commonly called—
made its way onto menus from coast to coast. The American gold standard had 
finally arrived.

These chickens are treated like royalty, raised with plenty of room to roam, 
natural lighting, and an all-vegetable, antibiotic-free, whole-grain diet. They are 
fed milk with their water, allowed to age many weeks longer than other poultry, 
and air-chilled after slaughter. All of these factors result in the classic supple 
texture and rich gamey flavor of this prized poultry. As an ode to their French 
counterparts, American chefs commonly present the cooked bird tableside, 
with the head and feet intact—thus showcasing the chicken’s dramatic colors 
in the dining room. 

As chefs on both sides of the Atlantic adoringly prepare their prized poultry, it 
is obvious these birds stand at the top of the pecking order. And because they 
need little embellishment in their preparation—the bird has already done most 
of the work—diners constantly give them what might one day be construed as 
the highest praise: “They really taste like . . . chicken.” 

The poulet de Bresse is the French gastronomic mascot, its colors mimicking the country’s flag. Aside from the bird’s 
white feathers and red cockscomb, the poulet de Bresse is defined by its distinctive, striking steel-blue feet. If you visit 

any three-star michelin restaurant in France, there will invariably be a chicken dish featuring the coveted poulet de 
Bresse. The breed is so highly sought after that it fetches around 15 euros a kilo ( just over $10 a pound) in markets, and 

it is illegal to export any part of the bird—dressed, live, or even an egg—outside of France.

PHoBIA

Alektorophobia is a fear of chickens; 
ovophobia is a fear of eggs.  
Film director and producer  

Alfred Hitchcock had extreme 
ovophobia.

words oF wIsdom
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Invariably these recipes begin with poulet de Bresse, the famed French breed of 
chicken that enjoys AOC status, just like the finest wines, spirits, and cheeses 
of France. Fernand Point’s poularde de Bresse en vessie calls for the liver of the 
chicken to be minced with black truffles, foie gras, Champagne, and Armagnac. 
This farce is then stuffed into the chicken, which is poached in a pig’s bladder, a 
process that is the precursor to what we now know as sous vide cooking. 

Perhaps the best-known incarnation of poulet de Bresse is the demi-deuil, or “half-
mourning,” preparation that Eugénie Brazier of La Mère Brazier made famous 
even before Fernand Point and Paul Bocuse. Brazier would certainly have 
been a celebrity chef in her day—a woman running two Michelin three-star 
restaurants and training the likes of Paul Bocuse during the 1940s. Brazier’s 
preparation called for small rounds of black truffles to be stuffed under the 
skin of the chicken. The truffles’ dark shadows could be seen under the pale 
skin, giving the chicken the appearance of being partially cloaked in black, the 
traditional color of mourning. Brazier’s version has seen grand interpretations 
with extra flourishes, the least of which are sweetbreads and rich cream sauces. It 
should be noted that Brazier’s version called for very simple accoutrements, the 
only luxury being the dramatic truffles under the skin. 

But the question always arises: What to drink with these famed dishes from this 
iconic bird? Which wine could possibly hold its own with these most prized 
birds and their inimitable preparations? Although one could never be faulted in 
reaching for a bottle of red Burgundy, an unpredictable contender arises as the 
unlikely “other half ” of poulet de Bresse: Cru Beaujolais. 

Nowhere in the world is wine taken less seriously as when lovingly interpreted 
by the vintners around the village of Lyon. By far, the most famous version of 
the local wine is recognized in America by its flowery labels and its invasion on 
wine shops in the days leading up to Thanksgiving. Beaujolais Nouveau is the 

Chicken and Beaujolais: seriously
John ragan, wine director

nowhere in the world is chicken taken as seriously as when lovingly interpreted by 
the grand chefs in and around the village of Lyon, France. These chefs take what we 
might see as the modest chicken, lavish it with decadent ingredients, and carefully 
prepare intricate recipes that elevate chicken to the level of the great michelin-starred 
restaurants of Fernand Point, Georges Blanc, and others.

gamay grape in its least complicated form. There is no need to take this wine too 
seriously; it is just as quick and easy to make as it is to drink. But don’t mistake 
this ease of making and drinking as a slight against it—Beaujolais Nouveau must 
be viewed as a grocery rather than haute cuisine. There is an old saying: “Three 
rivers bathe Lyon: the Rhône, the Saône, and the Beaujolais.” But, as with the 
chicken in Lyon, it seems there are always chefs—or, in this case, vignerons—
who out of pure pride and hard work have elevated the simple to sublime. We 
see this in the chicken preparations above, and we see it in the cellars of the 
greatest vignerons of Beaujolais. 

True wine lovers respect the best vignerons in Beaujolais just as much as they 
do the growers who have plots in some of the finest grand Crus of Burgundy. 
Although there are no grand Crus in Beaujolais, there are ten specific “Crus” 
that stand out from the rest. Each of these ten has its own distinct personality 
and strengths; some favor explosive gamay aromas (Fleurie), while others 
are infamous for the unique, pure fruit character of gamay (Saint-Amour and 
Juliénas). You won’t find much argument though when you ask which Crus 
make the most serious Beaujolais — look for Morgon or Moulin-à-Vent on 
the label. 

What makes these Crus so exceptional? What is it about these plots that infuse 
the gamay grape with such character? Even the winemakers who spend their 
lives vinifying these plots will take none of the credit. Instead, they immediately 
cite the terroir that lends much personality and structure to the wine: the famous 
pink granite of Moulin-à-Vent and the decomposed, iron-rich soils of the Côte 
du Py sector of Morgon, lovingly referred to as roches pourries, or rotten rocks. 

Deep in the cellars of great Cru Beaujolais producers lie the best wine in the 
world for chicken. Although no guest would object to a great vintage of La 
Tâche or Chambertin, there is nothing like the combination of these dishes >
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with a fine older vintage of Côte du Py or Moulin-à-Vent. The boisterous fruit 
of the gamay can deliver just as much satisfaction as the ripest vintage from 
Burgundy—and, with time, the best sites within these fine Crus can show 
just as much goutte du terroir as their Côte-d’Or brethren. The irony is that 
outside these cellars of the best Beaujolais vignerons, you have better luck 
finding a well-cellared La Tâche than an older vintage of Côte du Py. Unlike 
the great wines of Burgundy, it is a closely held secret that the best bottlings of 
Cru Beaujolais are worthy of cellaring. Admittedly, it is a bit counterintuitive 
to spend ten years cellaring a $20 bottle of Beaujolais; these are not the bottles 
that most collectors brag about having stocked in their cellars. But it is a long-
accepted truth that the best terroirs shine after years in the bottle, and these 
best Crus of Beaujolais are no exception. Whenever I find an old cellar, I 
secretly hope that there are a few forgotten bottles of Moulin-à-Vent from a 
blessed vintage or a collector that understands the charms of an evolved Côte 
du Py, but it is a true rarity to find these unknown gems in the cellar. 

Really, in the end, seriousness has nothing to do with it. It all comes down 
to the simplest of facts: the chickens of Bresse are what they are not only 
because of their preparations—stuffed with foie gras, doused in champagne, 
cooked in a pig’s bladder—but also because of how and where they are 
raised. They, like any great wine, benefit from the unique nature of their 
terroir. And it is the same story with the best examples of the otherwise 
humble Beaujolais, whose character shines through because of the land on 
which that fruit is grown. In the end, just as the farmer raises the bird in a way 
that highlights its extraordinary innate flavor, the vigneron too “raises” the 
wine to let the distinctive terroirs of the great Beaujolais Crus shine. And the 
result is beautiful: a bird and a wine that are true testaments to their terroir 
and that, as a result, are a culinary match made in serious food heaven.

STOCK 
1 whole chicken

1 leek, cleaned and  
cut into large dice

1 large carrot, peeled  
and cut into large dice

2 large celery stalks, cleaned  
and cut into large dice

8 peppercorns

3 sprigs of thyme

2 sprigs of parsley

1 bay leaf

3 quarts water, or just to cover

VeLOuTé 
1/2 cup butter

1/2 cup flour

2/3 cup sherry

1 tablespoon lemon juice

Cayenne pepper to taste

Salt to taste

SWeeTBReADS 
2 whole veal sweetbreads, 
trimmed and portioned

2 tablespoons white  
wine vinegar

Canola oil as needed  
to coat sauté pan

All-purpose flour  
to dust sweetbreads

Salt to taste

gARniSH 
12 button mushrooms,  
cleaned and quartered

1 tablespoon melted butter

Salt to taste

Celery leaves

Extra-virgin olive oil

Black truffles, shaved

CHICKen VeLoUté  
wItH BLACK trUFFLes And sweetBreAds 

serves 4
MeTHOD

Cut the chicken into workable pieces and place 
in a large stockpot. Add leeks, carrots, and celery. 
Make a sachet d’épices using cheesecloth and the 
peppercorns, thyme, parsley, and bay leaf. Add to 
the stockpot. Cover chicken and vegetables with 
water. Bring to a simmer and continue simmering 
for 30 to 45 minutes, skimming the fat as often as 
needed. Strain the stock, discarding the vegetables 
but reserving the chicken. Return the stock to the 
pot and continue simmering to reduce by two-
thirds. Remove the chicken from the skin and 
bones, and set aside. Shred or dice the chicken. 

While the stock is simmering, prepare a roux to 
thicken the stock: In a stockpot that will hold 8 
cups of stock, melt the butter. Whisk in the flour 
and continue whisking. The mixture will begin 
to bubble. Once the mixture looks like wet sand, 
remove from heat. 

Measure out 8 cups of stock and slowly whisk into 
the roux. Bring the stock to a boil and then reduce 
to a simmer. The stock will begin to thicken as it 
boils. Once it is at the desired consistency, season 
with sherry, lemon juice, cayenne pepper, and salt. 

Place the sweetbreads in a saucepan with cold 
water and white wine vinegar. Bring to a boil then 
immediately remove from the water and shock 
in a bowl of ice water. Using kitchen shears, cut 
each sweetbread into 6 uniform shapes, enough 
to garnish 2 bowls with 3 sweetbreads each. Next, 
heat a sauté pan with enough canola oil to coat the 
pan. Dust the sweetbreads with flour and sauté 
until golden brown and crispy. Remove from the 
pan and season with salt. 

Sauté the button mushrooms in melted butter 
until tender. Season with salt. Ladle hot soup 
into 4 bowls and evenly distribute mushrooms, 
sweetbreads, and chicken. Finish with celery 
leaves, extra-virgin olive oil, and shaved black 
truffles. Serve with grilled country bread and 
truffle butter.
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This results in the familiar charred-yet-tender flesh of their meat, creating 
unmistakable flavors that we have come to know and love. The statement 
can now be applied in the modern kitchen using a technique called sous vide. 
Although it leaves behind the blackened art an open pit creates, sous vide shares 
in the beauty of flavorfully tender proteins. Requiring the same patience as 
smoking a pork shoulder, it also skillfully tackles the delicate chicken breast. 
Mastering its principles as our own Chef Daniel Humm has allows its culinary 
reach to expand how we cook meats, vegetables, fruits, and even eggs. 

Sous vide, French for “under vacuum,” is a cooking technique that takes place 
in a vacuum-sealed plastic bag. Proteins and aromatics are vacuum-packed 
together and then placed into water baths. These baths are equipped with 
immersion circulators, which guarantee a consistent temperature—down to 
a tenth of a degree. Thus, the temperature of the meat gradually matches that of 
the water around it, with no chance of exceeding it. 

Patience is a key ingredient as items are cooked over long periods of time, 
yielding a finished product that is uncannily tender. Chicken breasts, notorious 
for becoming overcooked and dry, exit the bag perfectly moist and juicy. To 
understand how proteins can end up so tender, think about how relaxed your 
muscles feel after sitting in a perfectly heated Jacuzzi. Sous vide does the same 
thing for beef, pork, and, of course, chicken, relaxing and tenderizing the meat.

Cooking within a second closure is nothing new. Tamales folded in banana 
leaves or animal bladders wrapped around meats are precursors to sous vide 
cooking. The technique graduated from rustic preparations to the center stage 
of France’s nouvelle cuisine in 1974, at Pierre Troisgros’ three-star Michelin 
restaurant in Roanne, France. He wanted to reduce the waste of cooking foie 
gras, which sheds 30 to 50 percent of its weight after cooking. With the help of 
his peer, Chef Georges Pralus, and guidance from scientist Bruno Goussault, 
they encased the foie gras in layers of plastic before cooking it in water. Voila!

sous Vide
Peter weltman, Assistant server

Although started with practical intentions, sous vide continually proves itself 
to be one of the best ways to enhance flavor. The sensory experience of 
smelling roasting vegetables and searing meat is not over but is shared with 
the murmuring hum of water flowing through a pump. Those aromas are not 
lost to the air; instead, they are trapped with the product that made them. Our 
kitchen at Eleven Madison Park uses a food-grade Cryovac machine, which 
seals the plastic bags with 20 pounds of pressure per square centimeter. The 
only way to picture the effect of this pressure is to imagine marinades being 
introduced into proteins with a sledgehammer, forcing the flavors into the 
meat. A little goes a long way. 

Fruits and vegetables also reap positive results with sous vide, as the process 
compacts their cells, resulting in concentrated flavors. The squash diamonds 
found on some of our fall and winter plates are first compressed with aromatics, 
butter, and chicken stock, then cooked in a water bath before serving. How 
about pickling? Our pickled apples result from the fruit, vinegar, and spices 
being put under vacuum, yielding “pickled” fruit in mere hours. 

When it comes to eggs, sous vide has revolutionized the way to cook them. 
Although eggs don’t see the Cryovac machine, their shells act as a second 
closure and are cooked at precisely 64.5 degrees Celsius, or 148 degrees 
Fahrenheit, for roughly 75 minutes. Boil an egg for even ten minutes and 
you’ll be sure to have rubbery whites and greening yolks. Using lower 
temperature and extended time results in a creamy, custard-like consistency, 
where the yolk and white boast the same degree of doneness. These are no 
ordinary poached eggs.

Because sous vide cooking allows ingredients to truly speak for themselves, 
Chef Humm and his team are best equipped to coax out the flavors and 
textures of the painstakingly sourced products that populate our menu.

The popular credo “low and slow” exists among barbeque 
enthusiasts, referring to the temperature (low) and cooking pace 
(slow) by which they work. 
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The other Parts                Bryce shuman, sous Chef

At the restaurant, the chickens arrive whole from the farm. They are butchered 
and cleaned, then either left whole for roasting or broken down into pieces. 
The carcass is used to make chicken stock, a long-simmering, straw-colored 
broth made of chicken bones and aromatic vegetables that is an integral part 
of sauces and soups and also finds its way into braises, poaches, and vegetables 
cooked sous vide. 

The chicken wings and feet, complete with sharp toenails intact, are an integral 
part of a unique stock that we use solely for sauces: chicken jus. The feet provide 
collagen that, through reduction, gives the jus an unctuous texture that coats 
the tongue. The caramelized roasted wings add deep, rich flavor and color. 
Many of our sauces, and not only those for chicken, use this jus as a base.

The chicken’s skin must also be considered. The chicken breasts, either with 
or without skin, are cooked sous vide. With the skin left on, the breast is seared 
skin-side down to crisp it before slicing and serving. When cooked without 
the skin, we do not discard it. The skin is pressed between two sheet pans and 
roasted to form a crispy chip, which makes an elegant and delicious garnish. 
The skin can also be removed from the whole bird and used as a natural casing 
for a country-style pâté that is either poached or smoked. This charcuterie is 
called a galantine. 

The chicken, roasted whole or poached sous vide, creates trim useable in other 
applications around the kitchen. Farmers work hard to produce the best 
possible chicken, and we at Eleven Madison Park make it our pleasure and 
duty to make use of all of its parts, ensuring that the whole bird gets the respect 

it deserves. We often combine this trim with pork shoulder, egg whites, and 
seasonings. Ground and then puréed with cream, it becomes boudin blanc, a 
traditional French sausage and one of Eleven Madison Park’s most popular 
lunch items. 

When a guest orders the whole-roasted blue-foot chicken for two, the breasts are 
ceremoniously carved tableside. Once removed from the bone, they are plated 
before the guest, bathed in truffle jus, and adorned with tiny confit potatoes. 
The guests begin with the breasts, but what remains of the bird is whisked back 
into the kitchen for a final preparation. The chef carefully removes the legs from 
the roasted chicken, being extra careful to reserve the “oyster,” the most tender 
and flavorful part. It is a small muscle that is often overlooked by professional 
and home cooks alike, and is found on the backside of the animal, between the 
wing and leg joints. It is closest to, just above, and nearly attached to the hip of 
the chicken, if there is such a thing. The oyster, along with the rest of the pulled 
leg meat, is prepared in a fricassee with vin jaune, chanterelle mushrooms, and 
black truffles.

Often discarded yet found inside all chickens is another enticing little jewel: 
the liver! Although the liver has been given a bad rap, it can certainly be made 
into various delicacies. For a salade Lyonnaise, the humble liver, seared and 
glazed with chicken jus, is served with bacon lardons and quail eggs over frisée. 
When the liver is seared and then puréed with wine, cream, butter, and other 
seasonings, it becomes a silken mousse that is especially good with a small 
salad and grilled country bread.

Light meat or dark meat? This is a constant question facing all chicken lovers. Although “light” is the most common answer, it’s a 
shame—not to mention a waste—to discard the other delicious parts of the bird. no one can deny that when the breasts are 
correctly prepared, they are plump and juicy. But here at eleven madison Park, literally every part of the chicken, from head to  
toenail, is utilized in some way.



CHICKen LIVer moUsse 
serVes 6

MeTHOD

Clean and rinse the fresh livers in ice water. Trim off all fat and veins. 
Pat dry and chill. Melt one quarter of the butter in a small saucepan until 
foamy but not browned. Keep the rest of the butter cold. Season the livers with 
salt and sear lightly on both sides. Remove them from the pan, and add the shallots, 
celery, and garlic. Sweat them until tender and cooked, and season with salt. Add the Sauternes 
to the pan, and cook off the alcohol. Add the cream and mustard to the pan, whisk together, and 
bring to simmer. Remove from heat. Place the livers in a blender and puree on high with the hot 
liquid and vegetables from the pan. With the blender running, slowly add the reserved cold butter.  
Add a pinch of grated nutmeg. Taste for seasoning and adjust. Strain into a container and chill.

1 pound chicken livers

1 pound butter

Salt to taste

1/2 cup minced shallots

1/4 cup minced celery heart

2 1/2 tablespoons minced garlic

Scant 1/2 cup Sauternes

Scant 1 cup cream

4 teaspoons  
Dijon mustard

Freshly grated  
nutmeg to taste
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Knife selection

There are two main types of knives: stamped and forged. Their names say it 
all—stamped knives have blades that are cut from a sheet of stainless steel, 
while forged knives are made by pressing a billet of steel to create a blade. 
While both types of knives later have their edges applied with relatively 
equal sharpness and cutting capabilities, there are a few key differences that 
set them apart.

whether you’re slicing poultry at a formal dinner party or 
cutting up leftovers for a quick sandwich on the go, the right 
piece of cutlery makes all the difference. There are several 
things to keep in mind when selecting the right knife for the 

task at hand.

roAsted orGAnIC CHICKen   
wItH Lemon And rosemAry 

serves 4

BRiOCHe STuFFing

1 3/4 cups butter, softened 

1 cup brioche bread crumbs

2 tablespoons minced rosemary

2 teaspoons lemon zest 

Salt and pepper to taste

Combine softened butter with bread 
crumbs, rosemary, and lemon zest. 
Season to taste with salt and pepper. 
Place the stuffing into a piping bag.

CHiCKen

1 whole 4-pound chicken

Salt to taste

5 rosemary sprigs

2 garlic cloves, peeled

1 whole lemon

Preheat oven to 380ºF. Run your 
finger under the skin of the chicken, 
from the head of the bird, separating 
the skin from the meat, being careful 
to leave it attached at the center of the 
sternum to help keep the shape of two 
breasts during roasting. Be careful not 
to tear the skin. Pipe brioche stuffing 
under the skin of the legs and breasts, 
maintaining even distribution and 
a good shape. Season the inside of 
the bird with salt. Fill the cavity with 
the rosemary sprigs, garlic cloves, 
and the whole lemon that has been 
pricked with a knife to release aroma. 
Truss each bird with twine. Chill in 
refrigerator to set butter and shape. 
Roast for about 45 minutes, rotating 
the bird after 20 minutes. (Cooking 
time with vary with size of birds.)  
Let rest 15 minutes before carving.

FORgeD KniVeS

Forged knives have much more heft, or 
weight, along with a generally thicker 
blade. 

A full tang, or extension of the actual 
steel, runs through the length of the 
handle, providing additional leverage. 

A bolster is a ridge of metal between 
the blade and the handle. In order to 
fully utilize the entire blade and make 
sharpening easier, it’s important to 
consider a knife whose bolster doesn’t 
interfere with the edge of the blade. 

The quality of a good forged knife is 
outstanding and can provide a lifetime 
of superior slicing.

STAMPeD KniVeS 

Stamped knives are much lighter than 
forged knives and are more useful for 
larger-scale projects, where fatigue 
could become an issue, as lighter knives 
require less energy to operate. Hence, 
stamped knives are often the choice of 
culinary professionals worldwide.

Many stamped knives come with 
textured, ergonomically designed 
handles that are lightweight. Texture 
applied to the handle helps prevent 
slippage. 

Due to their primarily commercial 
use, a good stamped knife should be 
certified by the National Sanitation 
Foundation for its commitment to 
safety and sanitary food preparation.

A mirror-polished, high-carbon 
stainless steel blade is best for edge 
retention as well as the overall longevity 
of your knife.
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Carving The Bird
megan Vaughan, manager and maître de Fromage

1. 

Place two cuts straight down on either side of the 
sternum, following the entire line of the breast.

4. 

Cut above the thigh down toward the back of the 
chicken, following the gap of skin between the 
leg and the rib cage. Using the tip of the knife, cut 
around the thigh joint until the leg is separated 
from the carcass. Repeat on the opposite side.

5. 

The chicken is now separated into two breasts, 
two thighs, and the carcass.

6. 

Using the full length of the knife, slice each breast 
into 5 pieces and serve with the thigh.

2. 

Place two more cuts above both legs, cutting 
toward the back end of the breast.

3. 

Insert the tip of the knife at the back end of the 
breast and follow the curve of the rib cage and the 
bone around the wing to remove the entire breast 
from the carcass. Repeat on the opposite side.

now that your chicken has been stuffed and roasted to perfection, 
it’s time to carve! Put on your favorite apron, find your best knife, 
and impress your dinner guests with impeccable carving skills.
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wHAt tHe LeVees dIdn’t BreAK                                Lindsay Furia, Captain

Just months before Hurricane Katrina, Willie Mae’s Scotch House received 
a James Beard Foundation America’s Classics Award, a category in existence 
since 1998. The award honors small neighborhood, family-run restaurants 
that have a tremendous impact on their communities and the way they eat. 
The James Beard Foundation described Willie Mae’s as a restaurant that 
“transformed . . . from a place one eats to a place one belongs.” It was her 
sense of hospitality combined with her singularly delectable fried chicken 
that made Willie Mae’s Scotch House a national treasure.

During the hurricane, Willie Mae, in her late 80s at the time, fled New Orleans 
with her James Beard medal and her family, first to Shreveport, Louisiana, 
then to Houston, Texas. Bewildered and grief-stricken, Willie Mae boarded 
a plane and returned to her dilapidated restaurant. Police found her huddled 
on the stoop. She was lost without the place she’d spent decades building, 
and it was now time to rebuild it from the ground up.

With a little help from her friends, namely the Southern Foodways Alliance, 
the now nonagenarian was able to get her restaurant back up and running. 
Working with private donations and foodie volunteers devoted to protecting 
the cultural heritage of New Orleans and reconstructing this beloved 
establishment, the soggy walls were once again dry—and the chicken was 
as crisp and juicy as ever. 

The resurrected Willie Mae’s Scotch House, arguably the fried-chicken 
mecca of the United States, remains a cornerstone of the city’s incessantly 
vibrant food scene. And the beloved fried chicken is a protected secret recipe. 
Although Willie Mae claims it’s nothing more than a wet batter with a bit of 
salt and pepper, the formula remains inimitable, and not for lack of trying. 
What chefs would give to hold the key to this awe-inspiring dish . . .

With the fried-chicken craze making its debut in New York City, eager 
foodies are being exposed to the myriad ways that chicken can be brined, 
seasoned, coated, dredged, marinated, soaked, battered, and, ultimately, 
fried, creating as many varieties of fried chicken as there are people to eat it. 
And although New York chefs are constantly tweaking their recipes, doing 
what seems like sorcery to try to produce (or reproduce) the ultimate fried 
chicken, the singular combination of juicy meat encased in an unbelievably 
crispy, well-seasoned batter is a nearly impossible feat. But Willie Mae has 
achieved that and more, marking one of this country’s most-beloved dishes 
with her indelible stamp of culinary genius coupled with American tradition 
and good, old-fashioned Southern hospitality. 

when Hurricane Katrina struck new orleans in the summer of 2005, she took with her countless lives, homes, schools, stores, places 
of worship, and restaurants. Among those was a venerable bar-turned-restaurant called willie mae’s scotch House, which opened in 
the 1940s as a place to drink and eventually became a place to eat. when willie mae seaton began serving food there more than 
30 years ago, the fried chicken took precedence over the booze. 
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FrIed CHICKen
serves 6

CHiCKen

2 whole organic chickens

3 white onions, thinly sliced

10 garlic cloves, peeled

4 quarts buttermilk

6 pounds all-purpose flour

2 tablespoons course-ground  
black pepper

2 tablespoons salt

1 teaspoon cayenne pepper

1 teaspoon smoked paprika

1 teaspoon picked thyme

1 teaspoon picked and  
chopped rosemary

1 1/2 gallons vegetable oil

MeTHOD

Debone chickens, being sure to remove 
all tendons (some skin is okay). Cut 
chicken pieces into 8. Combine the 
chicken pieces, sliced onion, and garlic 
cloves, and cover with 2 quarts of 
the buttermilk. Allow the chicken to 
marinate overnight or at least 12 hours.

Combine the flour, pepper, salt, cayenne, 
paprika, thyme, and rosemary in a 
large bowl. Place remaining 2 quarts of 
buttermilk in another bowl. Remove 
the chicken from buttermilk marinade 
and dredge in the seasoned flour (some 
of the onion and garlic should stick to 
the pieces of chicken). Dip the chicken 
pieces one at a time in the bowl of 
buttermilk and return to the seasoned 
flour. When all the chicken pieces have 
been breaded twice, fry in vegetable oil at 
350°F until a thermometer reads 155°F 
in its thickest part. Season with salt.

DReSSing

2/3 cup crème fraîche

2/3 cup mayonnaise

1/4 cup lime juice

Salt to taste

MeTHOD

Combine all ingredients,  
and season to taste.

The adage “don’t count your chickens before they hatch” comes from  
Aesop’s fable “The milkmaid and Her Pail.” The fable begins with Patty the milkmaid 

on her way to the market carrying a pail of milk on her head. walking along, she thinks 
about what she would do with the money she’d get for the milk. she concludes that 

she’d buy some chickens that would lay eggs each morning, which she would then sell. 
with the money gained from selling the eggs, she’d buy herself a new dress and attract 
all of the young, handsome men; people would be jealous, but she would just toss her 
head. As she thinks about this last point, she tosses her head back, causing the pail to 

fall and the milk to spill out. she goes home and tells her mother, who responds,  
“do not count your chickens before they are hatched.”

words oF wIsdom
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Under Daniel’s leadership, Eleven Madison Park was elevated to three stars 
from the New York Times in January 2007. In 2008, the restaurant won 
the James Beard Foundation Outstanding Wine Service Award and was 
designated Grand Chef Relais & Châteaux. Most recently, in August 2009, 
Eleven Madison Park received its first ever four-star review from the New 
York Times. 

“In Switzerland, there is only one knife, basically,” says Daniel. “I got a set when 
I started cooking, and that was all there was to it. I’m so used to them.” 

When Victorinox first sat down with Executive Chef Daniel Humm to talk 
about partnering with them, they didn’t need to ask him to actually use their 
cutlery. He’d been doing that since he was 14 years old—as an apprentice chef 
taking the first steps on a road that would lead through the kitchens of the 
finest European restaurants, to three critically acclaimed years at the helm of 
Campton Place, and ultimately to Eleven Madison Park, one of “the elite club 
of truly extraordinary restaurants,” according to the New York Times. 

Daniel’s first set of knives was a gift from his father, an architect who 
recognized quality construction when he saw it. From his mother, 
he received an ongoing seminar on the importance of using the best 
ingredients. Together, they would prowl the markets and farms near their 

Chef daniel Humm  
and Victorinox

small town in the Swiss Jura. Daniel worked summers on those farms—“15-
hour days, living the life they lived”—and spent school holidays working in 
local restaurants, discovering “how much I liked it, liked the environment, the 
camaraderie . . . very focused, very detailed.”

“As a young cook, you don’t have the money to bring your knives regularly to 
the sharpener.” 

What the budding apprentice appreciated most about his Victorinox cutlery

was how it retained its edge. As an Executive Chef, he hasn’t changed his 
opinion one bit. Observing cooks in restaurant kitchens daily maintaining 
their knives, he thinks, “What a waste of time; they shouldn’t have to do that.” 
Daniel certainly doesn’t. In fact, he claims he can go many services without 
sharpening. And who are we to disagree with him? 

“It’s nice to work with tools that just are very reliable. Even more so in the 
home kitchen.” 

Ironically, for someone who is as thrilled to be an ambassador for Victorinox, 
Daniel doesn’t spend a lot of time thinking about his knives—a luxury he 
feels using the Victorinox line of cutlery allows him. “I like it that I don’t have 
to worry about the knives too much. I take care of them; I know they’ll be 
there for me.”

A native of switzerland, Chef daniel Humm began his formal culinary training at the age of 14. In his 
late teens, as executive Chef of Gasthaus zum Gupf in the swiss Alps, daniel earned a michelin star. 
In 2003, daniel moved to the United states as executive Chef of Campton Place in san Francisco, 
where he immediately received widespread attention, including four stars from the san Francisco 
Chronicle. Three years later, daniel was selected to be executive Chef of eleven madison Park.
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And you thought we only made knives with red handles.

Victorinox cutlery has been the choice of professionals since 1884. (That’s 13 years before we invented the Swiss Army Knife.)

Browse for your kitchen or your gift list at swissarmy.com.


