
2
0
0
8

2 0 0 8

Plus:  seasonal rec ipes   chef’s  black book

California Dreamin’ 
blT sTeak hiTs sUnseT boUleVarD

Widow’s Hole 
The lonG islanD oYsTer reViVal

Give Us Your Pour 
blT soMMeliers’ faVoriTe picks



www. sequoi agrove .com

Sequoia Grove is a boutique Napa valley winery located on route 29 in the heart of rutherford.  Head Winemaker 
Michael Trujillo and Winemaker Molly Hill choose from the very best palette of Napa valley fruit sources to create 

Bordeaux-style wines of traditional character, structure and a true sense of place, a fresh approach yielding  
modern-day liquid treasures that over-deliver for their price point.
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contents

California 
Dreamin’
originally from Manhattan’s Upper West 

side, Brad Johnson grew up in his father’s 

new York restaurant, the cellar. While 

attending hotel and restaurant management 

school at the University of Massachusetts, 

Amherst, Johnson dreamed of being an nBA 

star. though talented on the court, Johnson’s  

all-star skills are in running restaurants.

Before joining BLt’s team, Johnson created 

and operated several acclaimed restaurants, 

bars, and nightclubs in new York and Los 

Angeles—including his movie-inspiring West 

Hollywood club, the Roxbury. 

As Managing Partner, Johnson provides a 

constant presence at the restaurant and 

oversees daily operations. Johnson is proud 

of the team he oversees, saying, “this is the 

most talented group that I have ever worked 

with.”

What makes los angeles so speCial? 

L.A. has the weather and nearly unlimited 

access to the outdoors. You can sit on the 

beach on an 80-degree day in January and 

see snow-capped mountains in the distance. 

What makes Blt a  

moDern steakhouse? 

It has a much softer aesthetic and 

sophisticated approach to food and wine 

than a traditionally male-dominated 

steakhouse. At BLt steak, you’re more likely 

to see a woman at the bar enjoying the best 

porterhouse she’s ever tasted.

hoW Does los angeles, as  

a Dining City, Differ from  

neW york or las Vegas? 

People in L.A. are more health conscious 

and, therefore, eat less. Also, people don’t 

drink as much here because they have to 

drive.

any exCiting neWs aBout the los 

angeles loCation? 

We just hired a great new General Manager, 

Rod Bonis. His years of experience include 

working in some of the best dining rooms 

around town. I am very excited about the 

commitment and attention to customer 

service Rod brings to the table.
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BLT STeak L.a. is the first california location for tourondel. the doors opened in spring 2008, and BLt steak was since named Best new 
Restaurant of the Year by Angeleno magazine and received two stars from the Los Angeles Times. While BLt steak’s regular menu showcases raw 
bar selections, chef tourondel’s signature popovers, and specially selected certified Angus Beef, the blackboard menu highlights seasonal dishes, 
inspired by the local santa Monica Farmers’ Market. combined with tourondel’s culinary vision and the location’s historic connection to sunset 
Boulevard’s glamorous past, BLt steak has quickly earned its spot on the Hollywood map.
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Along with other famous restaurants like Spago, Le Dome was 

the spot where Tinseltown power mongers held court. Now all 

that is left of its past is the whisper of an exciting future.

Walk inside the space today, and the first thing you notice is the 

casual elegance of BLT Steak’s dining room. Interior designer 

Michael Bagley masterfully transformed the dated Le Dome 

5

BLT Steak Los Angeles:  
A New Hollywood Classic

on LocAtIon

the legendary restaurant Le Dome once occupied the space that now houses chef Laurent tourondel’s first West 

coast outpost: BLt steak Los Angeles.  And if only the walls could speak, we’d be privy to a lot of Hollywood secrets 

from years past, since, from its inception in 1977, the heyday of sunset Boulevard, Le Dome quickly became a 

power-lunch scene for Hollywood agents, producers, and music-industry legends. 

space, replacing the dusty-rose tablecloths and the magenta 

and avocado color palate with crisp white walls and soft brown 

textiles. Gone are the compartmentalized interiors and circular 

bar where, yes, there was a dome. Now, with its warm and 

comfortable feel, BLT Steak has breathed new life into this 

storied space, again creating a Hollywood classic.

Coming next: another ClassiC matCh

BLt steak will open at the newly renovated Betsy Hotel in south Beach, Florida. 
BLt and the Betsy perfectly complement each other—a pair of modern classics 
that are at once cool and refined. the Betsy stands as the lone southern belle 
amid the sexy lines and forms of the world’s most famous Art Deco district. 
With its towering columns, expansive front porch, and tall windows, the Betsy 
evokes classic colonial architecture. the hotel was originally designed by 
prominent architect L. Murray Dixon, known as the father of south Beach’s 

dominant tropical Art Deco style. Formerly known as the Betsy Ross Hotel, the 
building was erected in 1942 in celebration of the 150th anniversary of the 
Declaration of Independence and John D. Rockefeller’s restoration of colonial 
Williamsburg, Virginia, in the early 1930s. the design of the Betsy Ross not only 
reflected the era’s popularity of early Americana, but also stood as a kind of 
restrained counterpoint to the hip-thrusting curves of its deco neighbors. BLt 
steak at the Betsy will open early 2009.
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RecIPe

6

Braised short Ribs with 
Garlic-thyme Brown Butter
Serves 6

Bouquet garni

 1  large slice of bacon 

 2  sprigs rosemary 

 6  sprigs fresh thyme 

 2  bay leaves

 2  celery stalks, trimmed 

Cooking instruCtions 

make the Bouquet garni lay the bacon strip on 

a flat surface. arrange the rosemary, thyme, bay 

leaf, and celery stalks on one end of the bacon 

strip. roll up the bacon, and tie the bouquet garni 

with kitchen string; reserve.

make the ribs season the short ribs with salt 

and pepper. heat the oil in a very large Dutch 

oven over medium-high heat. add as many ribs 

as will fit comfortably in the pot without crowding, 

and brown them on all sides, about 10 minutes.

Transfer the ribs to a plate. repeat with the 

remaining ribs. 

remove all but 1/2 cup of fat from pan. add 

the carrots, onion, garlic, shallots, and black 

peppercorns to the pan. cook, stirring often, until 

golden brown, about 10 minutes. stir in the tomato 

paste and cook, stirring often, for 2 minutes. 

add the flour and stir until blended. add the 

bouquet garni, wine, and port. bring to a boil and 

cook until the liquid is reduced by two-thirds, 

about 45 minutes. 

preheat the oven to 350°f. return the ribs to the 

pot. add the broth and the tomatoes, and bring the 

mixture to a simmer. cover the pot loosely with foil 

and place it in the oven. bake for 3 1/2 hours or 

until the meat is tender when pierced with a fork. 

remove the ribs from the pot. strain the cooking 

liquid through a sieve into a clean pot. Discard the 

solids. bring the liquid to a simmer, and cook until 

reduced to 4 cups and the sauce is thick, rich, and 

glossy, about 1 hour. season to taste with salt and 

pepper. return the ribs to the pot and reheat. 

make the garlic-thyme Butter. in a small 

saucepan over medium heat, cook the butter and 

garlic, swirling the pan until golden brown. stir in 

the thyme. 

Transfer the ribs and sauce to a serving dish and 

drizzle with the butter. 

serve immediately.

garlic-thyme Brown Butter

 3  tablespoons unsalted butter

 1  tablespoon chopped garlic

 2  teaspoons chopped fresh  
  thyme leaves 

ribs

 6  beef short ribs

 1/4  cup vegetable oil

 3  carrots, peeled and  
  cut into 1-inch pieces 

 1  large yellow onion,  
  cut into 1-inch pieces

 15  cloves garlic, peeled  
  and halved

 6  large shallots, peeled  
  and chopped 

 4  cups ruby port

 5  cups low sodium  
  beef broth

 6  cups low sodium chicken broth 

 5  large (about 1 pound) plum  
  tomatoes, halved

 15  black peppercorns, cracked

 4  tablespoons tomato paste

 4  tablespoons all-purpose flour

 2  bottles (about 7 cups)  
  dry red wine, such as  
  cabernet sauvignon

  salt

  freshly ground pepper 

though it takes a while to cook these short ribs, 

most of the cooking is unattended, so you can 

do other things. It’s a perfect sunday project. 

serve these with Yukon Gold mashed potatoes.
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Classic cocktails are making a big comeback, largely
because bartenders – now known as mixologists – have
found delicious new ways to serve up old favorites. Take
the historic Manhattan for instance.  In addition to its
widely-debated origin -- some believe it was created for a
grand party in New York hosted by descendants of royalty
-- its definition is often debated as well.  No matter,
because it has evolved into an array of full flavored,
creative drinks being discovered by a whole new generation.

There is one truth that stands above the fray; the best
ingredients make the best cocktails.  Full flavored drinks
demand a balanced and complex bourbon – and
Woodford Reserve fits the bill.  Now the experts may
write about its “faint aromas of apricot and brown sugar”
or its “hints of woody vanilla-tinged spice,” which is all
well and good.  But what’s most important is that you
simply enjoy your Manhattan, or your classic cocktail, or
your own unique take on mixology!

Please enjoy Woodford Reserve responsibly.
www.woodfordreserve.com

Woodford Reserve Distiller’s Select Kentucky Straight Bourbon
Whiskey, 45.2% Alc. by Vol., The Woodford Reserve Distillery,
Versailles, KY © 2008.

Timeless cocktails made modern with Woodford Reserve,
gold medal winner of the world’s three most prestigious
tasting competitions.

The Woodford Manhattan

2 oz. Woodford Reserve®

1 oz. sweet vermouth
1 dash Angostura® bitters
1 dash Peychaud’s® bitters
Splash of cherry juice

Fill a cocktail shaker with ice. 
Add ingredients and shake well.
Strain into a chilled martini glass. 
Garnish with a bourbon-infused cherry.

The Woodford 
Mediterranean Manhattan
A drink this flavorful calls for a
complex bourbon - Woodford
Reserve.

2 oz. Woodford Reserve®

1 oz. Tuaca® liqueur
1/4 oz. fresh lemon juice
1/2 oz. simple syrup*

Fill a cocktail shaker with ice. 
Add ingredients and shake well. Strain into a chilled 
martini glass. Garnish with a twist of lemon.
* Simple syrup: boil equal parts water and sugar until
sugar dissolves.

The Woodford 
French Manhattan
Woodford Reserve adds balance 
to this delicious, refreshing
concoction.

2 oz. Woodford Reserve®

1 oz. Chambord®

Dash of bitters

Shake ingredients with ice and strain 
into a martini glass. Garnish with a lemon twist or cherry.

Woodford Reserve: 
T he Art of Classic Cocktail s

WRDrinks08AdvFinal.qxd:Layout 1  2/29/08  2:05 PM  Page 1



Rare Vintages & 
Cellar Box

With the Rare Vintage collection Veuve Clicquot resurrects two 
treasured wines from the harvests of 1985 and 1988. Disgorged in 
2005, these exceptional champagnes are made from the best Grands 
and Premiers Crus from years that produced wines with truly excep-
tional aging potential. 

The Rare Vintages come wrapped in the Pablo Reinoso-designed 
Cellar Box, a high tech case that embodies modern design while 
preserving the wines in the best possible conditions. Stackable and 
reusable. 

Wine Spectator 95 - Rare Vintage 1988 
Wine Spectator 94 - Rare Vintage Rose 1985

www.veuve-clicquot.com   So Clicquot, So Responsible.  Champagne c 2008 Imported by Moët Hennessy USA, Inc., New York. NY.

2002 Vintage
Veuve Clicquot brings excitement to vintage champagne with the 
introduction of new gift boxes for both Blanc and Rosé. Instantly 
recognizable by their Veuve Clicquot “yellow” color, the new gift 
boxes contain the 2002 vintage and are the perfect gift for celebrat-
ing the Holidays.

The 2002 Vintage Blanc is fresh and light on the palette, while 
boasting a long and aromatic finish.  The 2002 Vintage Rosé reveals 
beautiful pink and salmon hues and is characterized by fruity, spicy 
flavors.

HauteLife_Holiday.indd   1 11/7/08   6:40:52 PM
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WIne & BeeR

Give Us Your Pour  
What the Sommeliers are Drinking

Master sommelier Fred Dexheimer, national Wine and Beverage Director for BLt Restaurants, takes the same 
approach with the sommeliers as chef tourondel does with the chefs de cuisine at each BLt location—both 
let their staff’s individual personalities and talents shine. While there is consistency among the lists, each 
sommelier has the freedom to bring in wines and beers according to their own tastes. Discover the favorite 
pours at each BLt restaurant.

Blt steak 

New York City 
raChael rakes, sommelier 

faVorite pour at Blt:
louis Boillot “Brouillards” Volnay  
1er Cru 2005
Fresh raspberry and hints of smoke and 
violets on the nose; on the palate, the 
raspberry turns riper. Medium bodied 
and smooth, with a little detectable oak 
and a long finish.

ada nada Barbaresco “elisa” 2001
Notes of cherry, anise, and wood on the 
nose, the Barbaresco is medium- to full-
bodied with good acidity and a cranberry-
tinged finish.

pairing at Blt:
Boillot: Veal blanquette (special), lamb, 
roast chicken, short-rib ravioli (special), 
hen-of-the-woods mushrooms.

ada nada: Hanger steak, filet, parmesan 
gnocci (especially because of the nutmeg 
in the dish).

pouring anD pairing at home:
Boillot: Wild mushroom risotto, potato 
leek soup.

ada nada: Chicken-liver pâté, roast-quail 
with parsnip puree.

At home, I tend to drink sparkling Vouvray, 
Austrian riesling, and nebbiolo-based 
Piedmont wines.

Blt fish 

New York City 

mark lugo, sommelier 

faVorite pour at Blt:
german riesling  
(Burklin-Wolf, robert Weil, heymann-
lowenstein, Von schubert)
These producers are making some of the 
purest expressions of riesling to be found 
in the world. Riesling is well suited for 
slate, sandy clay soil and has no trouble 
expressing a sense of place. On the palate, 
you’ll find flowers, tropical fruits, mineral 
stone, and petrol.

pairing at Blt:
Acacia-marinated Chilean sea bass.

pouring anD pairing at home:
Riesling is a versatile wine because of its 
balance of sugar and acidity. I like to pair 
riesling with stronger flavors and spices 
like Thai and Chinese food.

9
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Blt steak 

Los Angeles
Daniel WarriloW, sommelier

faVorite pour at Blt:
Chateau massiac,  
minervois, france, 2006
It’s an amazing wine for the price; the 
fruits are rich and sweet: ripe raspber-
ries and blackberries. There is a smokey 
spiciness that is found on the nose, which 
translates to smoked bacon on the pal-
ate. The tannins and acid are perfectly 
balanced, allowing a short bit of dryness 
when the wine first hits your lips, to a 
thirst quenching wave of acidity in the 
back. The wine is mostly syrah, about 80 
percent, with about 20 percent of old-vine 
carignan completing the blend. Great for 
a cool fall evening.

pairing at Blt:
Since this is a steak house, you almost can’t 
go wrong with this wine. It would be per-
fect with the rib eye, or even the Chef ’s 
signature “BLT cut,” a double-cut sirloin 
steak. I would also add a side of hen-of-
the-woods mushrooms and onion rings to 
complete the meal.

pouring anD pairing at home:
I’m a big fan of pork tenderloin; a nice rasp-
berry chutney and some brussels sprouts 
would be a great evening at home.

Blt steak 

Puerto Rico
Cyril amini, general manager

faVorite pour at Blt:
Since the highest-selling wines in Puerto 
Rico are Spanish wines, everywhere you 
go from Old San Juan to the old city south 
in Ponce, bars typically display young cri-
anza that go well with all sorts of tapas. 
Remember that with an average of 80 de-
grees here, if you drink and eat outside, 
the meal will be composed of smaller por-
tions of various different flavors, and thus  
Spanish wines are ideal with this concept.

At BLT Steak, the staff favorite wine is the  
pinuaga tempranillo 2004, which 
goes great with the combination of 
the grilled bacon, spinach salad, char-
cuterie plate, and cheese plate. Here 
we have several BLT Steak appetizers  
together, tapas style, that work well with 
this wine.

pairing at Blt:
Cabernet franc goes extremely well with 
BLT’s lamb entree, as well as some of our 
leaner cuts of steak, like filet and New 
York strip. Alsatian riesling matches very 
well with our raw bar and some of our 
starters, such as the tuna tartar.

pouring anD pairing at home:
Definitely lamb dishes and earthy  
vegetables, like mushrooms and endive, 
pair well with cabernet franc. Riesling 
equals takeout—mainly Thai and Asian-
based cuisine.

This tempranillo is young but has a lot 
of character! Imagine a Don Quijote de 
La Mancha riding on his horse toward 
the windmill on a dry, rocky, sun-beaten 
earth.

This wine reflects all the characteristics of 
a nice ruby but with a very clean color. It 
has predominant red fruit aromas, elegant 
violet, and is very pepper spiced. Very long 
finish for a long wine, like a lasting story 
from an old Spanish book.

This style of wine is artisanal, like all of the 
dishes from Chef Tourondel—traditional 
yet modern at the same time!

Blt steak 

Washington, DC
niCole salaDyga, sommelier

faVorite pour at Blt: 
Cabernet franc and more cabernet franc, 
and lots of alsacian riesling

Lighter than cabernet sauvignon, cabernet 
franc is more medium in style and body. 
It is typically used as a blending grape in 
Bordeaux wines to add elegance and fi-
nesse, but on its own displays lots of green 
pepper, tobacco, and cassis characteristics. 

alsatian riesling is best known for its 
highly aromatic and floral qualities. Made 
in a variety of styles, my favorites are the 
crisp, dry rieslings that exude lots of petrol 
and perfumy notes. 
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Blt steak 

White Plains
miChael Vonsalzen, sommelier

faVorite pour at Blt:
2003 Cote-rotie, tardieu-laurent
I love any wine from the northern Rhône 
in France, especially the reds, and this is 
one of my favorites. Layers upon layers of 
complexity unravel out of the glass as the 
wine breathes. The wine offers up aromas 
and flavors of bright red cherry, smoked 
bacon, black olive, iron, black pepper, and 
some herbaceousness.

pairing at Blt:
The beauty of the Syrah-based wines from 
the northern Rhône in France is that they 
are powerful (from the grape variety) yet 
elegant (from the climate and terroir) at 
the same time. This means these wines can 
be paired nicely with either meat or fish 
dishes. I prefer a leaner cut of meat with 
this wine since it doesn’t have the heavy 
tannins of, say, a young California caber-
net. My ideal food pairing with this par-
ticular wine is our 12-ounce filet mignon.

pouring anD pairing at home:
If I was drinking this wine at home, I’d 
pair it first with some great company, and 
then with a bacon-wrapped, slow-cooked 
roast. Match made in heaven!

Blt Burger 

Las Vegas
ross Vehmeier, general manager

faVorite pour at Blt:
my top three favorite beers—

hitachino nest White ale: Citrusy noise 
and initial taste. Finishes very floral and 
leaves the palate dry. I would pair this with 
something light, for instance the turkey or 
salmon burger, which pair well with the 
Hitachino citrus notes.

abita turbodog ale: Very dark beer, with a 
mild taste. It has a roasted coffee bean and 
chocolate taste and hardly a harsh after-
taste. A great pairing for our lamb burger, 
marrying well with the light gamey flavor 
of lamb.

Blt pilsner by tenaya Creek: Mild-
mannered pilsner with hoppy notes and 
a smooth and easy finish. This is a multi-
purpose pilsner that would suit any sand-
wich, especially the classic burger with 
waffle fries.

pouring anD pairing at home:
hitachino nest White ale: I put this beside 
a whitefish or cod.  

abita turbodog ale: I have enjoyed this 
most beside a smoked pheasant. 

Blt pilsner by tenaya Creek: This beer 
goes with anything! I would pair it with 
my specialty grilled cheese.

Blt Burger 

New York City
tim huDoCk, Bartender

faVorite pour at Blt:
Blue point toasted lager: The amber, 
nutty, malty flavor matches perfectly with 
the classic burger.

flying Dog Classic pale ale: The caramel 
malts pair perfectly with the juiciness of 
the American Kobe burger.

lagunitas ipa: This tangy, hoppy IPA com-
plements the spicy lamb merguez burger.

magic hat #9: The apricot essence pairs well 
with the lightness of the turkey burger.

ommegang Witte: The citrus and  
coriander notes match perfectly with the 
salmon burger.

Blt prime

New York City
roy mahan, sommelier

faVorite pour at Blt:
For white, I’m drinking zilliken  
“saarburger rausch” 2002, and for red,  
massolino Vigna rionda Barolo 1998. 
Both of these wines accentuate my favorite 
discovery while drinking wines at home. 
To see the wines develop over time, get-
ting better as they approach their peak, 
and then enjoying them as thoroughly as 
possible until they start going down.

zilliken tasting notes: Hazelnuts and  
walnuts mixed with slight petrol on the nose. 
Honeyed apricots on the palate, with slight  
elegant mold expressions throughout.

pairing at Blt:
zilliken with Dover sole.

pouring anD pairing at home:
At home, I’d have it with line-caught sea 
bass from Montauk (that, of course, I 
would like to have caught myself ).

Blt market 

New York City
Jim Callen, sommelier

faVorite pour at Blt:
Weyerbacher imperial pumpkin ale
It’s that time of year! Weyerbacher’s  
Pumpkin Ale is what this season is all 

about, brewed with cinnamon, cloves, 
nutmeg, and, of course, pumpkin. Unlike 
many pumpkin ales, it’s totally dry, very 

smooth, and sublimely balanced; after one 
sip, it enraptures like a Siren’s song, and 

you will be lost to the depths of its beauti-
ful pumpkin sea.

pairing at Blt:
The best thing about this beer is it works 
equally well with both savory and sweet 
menu items, as it’s got enough body and 
depth of flavor to stand up to some heavier 
dishes, like duck and lamb (and comple-
ment them quite nicely, might I add), yet 
it has a delicacy of flavor to pair well with 
desserts, especially our Paris-Brest, with a 
hazelnut and chocolate foam. The sweet 
spiciness of the pumpkin and cinnamon 
add a whole other dimension to the dish.

pouring anD pairing at home:
I would totally pair this with my mom’s 
pumpkin pie recipe, with a dollop of Cool 
Whip on top!



At FIJI Water our mission has always been to bring you the finest, best-tasting water

on earth. To ensure this for years to come, we’re going “carbon negative.” Which means

reducing CO2 emissions across all of our products. Changing 50% of our bottling

facility’s energy to renewable sources by 2010. And partnering with Conservation

International to help save the largest rainforest in Fiji. Making FIJI Water the first 

carbon-negative product in our industry. And perhaps the most positive for the world.

© 2008 FIJI Water Company LLC. All rights reserved. fijigreen.com

Carbon negative.
Globally positive.
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Widow’s Hole
an oYsTer reViVal on lonG islanD

13

nestled in the Peconic waters between Greenport 
and shelter Island, Long Island, American oysters are 

thriving, thanks to Widow’s Hole oysters, despite all 
but becoming extinct in these parts by 1980. each 

week, new York’s finest eateries, including BLt Fish 
and BLt Prime, get the pick of the crop delivered the 

day they were harvested by owner Mike osinski.  
It just doesn’t get any fresher than that.

PURVeYoR

A little over a century ago, 30 oyster companies thrived in the 

square-mile village of Greenport Harbor, all thanks to an eastern 

oyster called the Crassostrea virginica or American oyster. 

It was a time when coastal natives subsisted on oysters as an 

exotic appetizer to a great extent; oysters were a seasonal staple, 

especially when other food stocks ran low. But diets changed, 

pollution affected the waters, and a parasite that preyed on seed 

oysters threatened the entire mollusk population.

Fast-forward to 2003, when Mike Osinski sold his software 

business in the city and moved his family to Greenport. His 

waterfront property, overlooking the Greenport harbor, included 

the rights to the underwater land—basically, his own front 

yard in the sea. With grand ambition and time on his hands, 

Mike decided to dive in and attempt to revive the local oyster 

industry. “It was a lot of trial and error,” he candidly admits, 

while thankfully acknowledging this is now his fifth year to ship 

oysters successfully. To ensure a healthy population, Mike does 

not harvest any wild oysters, but instead selects from the more 

than 300,000 that he cultivates each growing season.

Early each summer, Mike buys “seed,” or young oysters, usually 

four to five millimeters in length, from different hatcheries in 

the area and suspends them in 50-gallon barrels below docks 

in Widow’s Hole, a small cove of algae-rich water. “Water 

is pumped through the barrels to expedite growth before we sort 

through them in August,” Mike explains. “We then move those 

larger than one inch to the bay inside PVC bags shelved in cages.” 

The following spring, the oysters are again sorted, the bags 

cleaned, and the mollusks again moved—first to intertidal 

waters where they are exposed to surf and air, and then to 

deeper waters to fatten. “By September, when they are roughly  

18 months old, we begin to harvest the fastest growers, always 

careful to facilitate shell hardening and resistance to parasites by 

placing them in the water for a day or two at a time.”

American oysters have long been renowned for their unique 

taste and high meat content, and these oysters are no exception. 

With constant exposure to the bay’s many nutrients that are 

continually funneled across their beds, Widow’s Hole oysters 

present a tasty representation of the East Coast’s finest: delicate 

yet succulent, with more of a briny edge than some. Largely 

through his efforts, Mike is putting Greenport back on the map 

by helping it retrieve its historical claim to fame.

From mike’S kitchen:
one delicious, albeit unusual, way to eat oysters is to 

barbeque them: “We often barbeque them, cup-side down, 
and serve them as appetizers while guests are waiting for 
the main course. They poach in their own liqueur and also 

open up by themselves—no shucking needed!”

cooking tip: “If you stir-fry steak, try deglazing the  
pan with oyster liqueur. People will rave!”

michael osinski in Widow’s hole.
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eriq la salle

What is your beverage of choice? 
I enjoy the Summerland Pinot Noir.

What are some of your favorite food memories? 
My mother’s cooking set the standard growing up. I love 
eating well when I travel abroad, and I especially enjoy 
the food in Italy, where I often frequent.

What is your favorite food indulgence? 
Olive oil with warm bread. I also have a weak spot for 
chocolate desserts and crème brûlée, and I do enjoy 
seasonal fruits.

Do you consider yourself an adventurous eater—and 
if so, what’s the most unusual meal or ingredient you 
have ever tasted? 
I sampled the “pistol” of a conch in Turks & Caicos, 
which I think solidifies my qualifications as an 
adventurous eater!

Do you enjoy cooking? 
I love to cook. My signature dish would have to be 
seafood, ideally crab or lobster, cooked in my Japanese 
smoker.

eight seasons with ER meant you were on set for long 
hours, day in and day out. What was your approach to 
maintaining a good diet? 
It’s easier to find a plentiful supply of junk food at craft 
services than any variety of interesting healthier options, 
so self-discipline is the key.

What is your favorite way to spend a day off in l.a.? 
Up in the mountains, on a lake.

your career started in front of the camera and now 
includes more time behind it: producing, directing,  
and even cowriting screenplays. What aspect do  
you enjoy most? 
They are all blessings, but the most challenging and 
rewarding is directing.

What can we expect from you next,  
either on or off screen? 
I recently directed another episode of Law & Order: SVU 
that will air soon, and I’m about to start directing an 
episode of ER. I plan to direct more episodes of other TV 
shows later this year.

eriq La salle, best known for his portrayal of Dr. Peter Benton on the 

nBc smash medical drama ER, has a long list of acting credentials 

to his name, on both the small and silver screens. Having made a 

smooth transition into directing and producing, with his production 

company humble Journey films, La salle is as comfortable behind 

the camera as he is in front of it. As a restaurant and food enthusiast, 

eriq enjoys being able to count on a great meal at BLt while he’s at 

home in Los Angeles or in new York, where he’s just wrapped up 

directing an episode of the hit nBc show Law & Order: SVU.

What is your favorite dish at Blt steak la? 
Even though I’m not a meat eater, I’m a big fan of the seafood 
and chicken dishes at BLT Steak, as well as the appetizers and the 
popovers.

Do you have a favorite table? 
It depends on my mood: If I’m with friends, anywhere is good; 
but if I’m feeling mellow, I prefer a quieter spot.

have you dined at any other Blt restaurants  
across the country?  
Because I like the BLT in L.A. so much, I tried the original 
location in New York during a recent visit and was equally 
impressed!

WHY I  LoVe tHIs  PLAce
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on the roaD 
VineD anD DineD in franCe
Domaine tempier 

Le Plan du castellet  
83330 castellet

tel 11 0 94 98 70 21 
domainetempier.com

A family-owned estate since 
1834, Domaine tempier lies 
in the heart of the Bandol 
appellation of Provence. 
While rose usually reigns 
king in Provence, especially 
during the lazy, hot days 
of summer, tempier’s 
red wines are not to be 
forgotten!

Chez fonfon

140 Vallon des Auffes 
13007 Marseille

tel 33 4 91 52 14 38 

chez-fonfon.com

there will always be a 
spirited debate on the 
best bouillabaisse in 
Provence, but the defining 
dish of Marseille served at 
chez Fonfon is certainly 
legendary. And while 
dining here is the ultimate 
“postcard” of the city, with 
picturesque views of the 
rocky inlet and tiny harbor 
of Auffes, it will always 
be this endearing soup 
specialty, which features 
five local types of fish 
served in a magnificent 
stew of a tomato and 
saffron base, that keep the 
Marseillais coming back.

le Comptoir

Hôtel Relais saint-Germain 
9 carrefour de l’odéon  
75006 Paris

tel 33 1 43 27 07 50  
hotel-paris-relais-saint-
germain.com

chef Yves camdeborde, 
forerunner of the gastro-
bistro, has created one of 
the hottest dining spots 
in Paris, with a menu 
that is both delicious 
and, yes, inexpensive! on 
weeknights, the menu 
changes from casual bistro 
fare (that is served at lunch 
and over the weekends) to a 
sumptuous five-course set 
prix fixe menu. Reservations 
a must!

hotel amour

8 Rue navarin  
75009 Paris

tel 33 1 48 78 31 80 

hotelamour.com

Both quirky and glamorous, 
this once pay-by-the-hour 
establishment, a stone’s 
throw from the red-light 
district of Pigalle, presents 
lipstick-red rooms and no 
pretenses to seduce guests. 
this hotel is currently the 
darling of the fashion and 
music-scene set.

le Bristol

112 Rue du Faubourg  
saint-Honore  
75008 Paris

tel 33 1 53 43 43 00

hotel-bristol.com

the epitome of elegance, 
Le Bristol is nestled in the 
ever-chic saint-Honore 
district. Wrapped with 
formal gardens and 
housing a cultish Anne 
sémonin spa, this century-
old establishment blends 
the charm of the past 
with rococo furniture and 
endless toile fabric, with 
modern conveniences, like 
smart cars available for 
shopping excursions.

shopping le marais 

thirD anD fourth arronDissements, paris

on the Right Bank of the seine 

parismarais.com 

A paradise for anyone who loves the arts, this shopping area is a 
blend of cutting-edge clothing shops, gourmet food stores and cafes, 
art galleries, museums and artisan boutiques, and lavish hotels and 
residences, all preserved in their original medieval and Renaissance 
architectural settings. Developed in the 12th century, this remains one  
of the oldest and most impressive quartiers.

paris nightlife

la flèChe D’or

102 Bis Rue de Bagnolet 
75020 Paris 

tel: 33 1 44 64 01 03  
flechedor.fr

In the historic saint-Blaise quartier, and conveniently located across 
from Philippe starck’s latest venture, the minimalistic Mama shelter 
Hotel, La Fleche d’or is considered one of the premiere indie-rock and 
electro clubs in Paris. Located in a defunct train station, live music is 
featured almost nightly, many times at no cover charge.

le Bristol, paris

Chez fonfon, marseille le Comptoir, paris

Bandol
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spikeD 
milkshake:
granDma’s treat:

3 scoops of Häagen-Dazs  
Vanilla Ice cream

1 oz Maker’s Mark

1½ oz caramel syrup

Blend in Vita-Mix or blender  
for five to ten seconds.

Garnish with whipped cream  
and a crushed Heath Bar, and  
serve in a caramel-swirl glass.

all in the family
BLt Alumni open their own restaurants
forge  
134 Reade street  
new York, nY 10013

tel: 212.941.9401

Marc Forgione started with Laurent in the very beginning of BLt. After a few 
culinary-sharpening stints away, Marc returned as corporate chef and played a 
key role in the openings of BLt Fish and BLt Market, as well as the Washington 
D.c., san Juan, Puerto Rico, and Dallas locations of BLt steak. At Marc’s new 
downtown eatery, Forge, he showcases fresh ingredients and new twists on 
seasonal American favorites.

motorino 
319 Graham Ave 
Brooklyn, nY 11211

tel: 718.599.8899 

Mathieu Palombino spent seven years off and on working with tourondel, first  
at cello and then at BLt Fish, when the restaurant received three stars from  
The New York Times and a Michelin star. With a soft spot for pizza (his father is 
from southern Italy), Palombino has opened Motorino and is now manning the 
wood-fired brick oven, turning out some incredible pies.

from Blt Burger

refleCtion israel’s  

knife ColleCtion
every spring for the last seven years, BLt Fish’s Reflection Israel has made a 
pilgrimage to Japan to buy knives. “My girlfriend is Japanese, and she used to 
bring me back knives from her trips there.” Between work and a natural intrigue, 
Reflection started a collection that today boasts $10,000 in cooking knives that 
range from high-end brands like Aritsugu to custom-made pieces. “You get a 
higher quality of craftsmanship with a Japanese-made knife,” Reflection explains, 
who heads to the tsukiji market in tokyo to make his purchases. Despite today’s 
strident airport security rules, he has never met any resistance transporting safely 
wrapped knives in his checked luggage. 

on october 9th, BLt steak opened in the newly renovated camelback 
Inn in scottsdale, Arizona. the interior is warm and inviting, replete with 
exotic woods and deep colors (designed by Michael Bagley), while the 
floor-to-ceiling windows showcase the breathtaking views of camelback 
Mountain. All of chef tourondel’s signature dishes make an appearance 
here, accented with herbs picked from the inn’s organic garden.

Blt steak sCottsDale opening
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GRAnD MARnIeR sMAsH

In homage to the mojito, the Grand Marnier smash 
is a classic cocktail updated with Grand Marnier as 

the base ingredient. easy and delicious, 
Grand Marnier is muddled with mint 
and lemon to create a refreshing 
drink designed to please imbibers 
everywhere.

8 leaves fresh mint 
4 wedges of fresh lemon 
1.5 oz Grand Marnier 
1 sprig mint 

Muddle mint leaves and lemon wedges in a tall 
mixing glass. Add Grand Marnier and ice, and shake 
vigorously. strain liquid over fresh ice in a rocks 
glass, and garnish with a fresh mint sprig.

tWeLVe

Developed by world-
class chefs, twelve is a 
sophisticated culinary-
inspired, nonalcoholic 
beverage that is a sparkling 
alternative to water or iced 
tea. created with a base of 
organic white, green, and 
black teas, and a select mix 
of herbs, spices, and citrus 
essence, twelve is not only 
healthy and tasty on its own 

but also a great complement with food. 
twelve is available at select restaurants, 
specialty food stores, and coming soon 
to madetotaste.com.

MADe to tAste.coM

Madetotaste.com is an online 
shopping destination that offers a 
curated selection of chef-created 
and chef-related products. Imagine 
shopping in a chef’s pantry for 
food products, kitchen tools and 
accessories, and cookbooks!  
Madetotaste.com also features 
chef demonstration videos, recipes, 
and wine and cocktail pairings.  
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BLt Steak  106 east 57th street, new York, nY  teL: 212.752.7470 

BLt Steak Dc  1625 eye street nW, Washington, Dc  teL: 202.698.8999

BLt Steak San Juan  the Ritz-carlton, 6961 Avenue of the Governors, Isla Verde carolina, Puerto Rico  teL: 787.253.1700

BLt Steak miami  the Betsy Hotel, 1440 ocean Drive, Miami Beach, FL  

BLt Steak LoS angeLeS  8720 West sunset Boulevard, Los Angeles, cA  teL: 310.360.1950

BLt Steak WeStcheSter  the Ritz-carlton, three Renaissance square, Westchester, nY  teL: 914.467.5500

BLt Steak ScottSDaLe  camelback Inn, 5402 east Lincoln Drive, scottsdale, Az  teL: 480.905.7979

BLt prime  111 east 22nd street, new York, nY  teL: 212.995.8500 

BLt FiSh  21 West 17th street, new York, nY  teL: 212.691.8888 

BLt market  the Ritz-carlton, 1430 Avenue of the Americas, new York, nY  teL: 212.521.6125

BLt FiSh Shack  21 West 17th street, new York, nY  teL: 212.691.8888 

BLt Burger  470 sixth Avenue, new York, nY  teL: 212.243.8226

BLt Burger LaS vegaS  the MGM Mirage, 3600 Las Vegas Blvd s, Las Vegas, nV  teL: 702.792.7888

Bistro laurent tourondel: 
new american Bistro Cooking

By Laurent tourondel and 
Michele scicolone

Forward by eric Ripert 

Signature BLT recipes simple 
enough for the home cook 
alongside Laurent Tourondel’s 
family favorites and dishes 
inspired by his culinary travels.

go fish: fresh ideas for 
american seafood 

By Laurent tourondel and  
Andrew Friedman 

Foreword by Daniel Boulud 

At last! Here is the fish 
cookbook for home cooks 
looking to create elegant, 
flavor-rich meals without a lot 
of fuss. 

Blt puBliCations
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Reserve Tier:
Crafted from the fi nest vineyard sources, the Reserves represent the 
pinnacle of winemaking at Geyser Peak Winery. Superlative grapes 
are transformed into the seductive and boldly expressive Reserve 
wines, a process that commences with a rigorous selection in the 
vineyard and continues through fermentation, blending, and aging. 
Geyser Peak Reserves are noted for their depth of character and 
complexity and are enjoyed by oenophiles the world over.
  

Alexander Valley Cabernet Sauvignon:
Ascentia Vineyard, which sits on rolling hillsides of diverse soil 
types and sun exposures, and Walking Tree Vineyard, on an East-
facing slope just above the winery, are cultivated year-round by a 
dedicated team and form the core of the winery’s Cabernet program. 
The vines yield grapes of intense berry fruit aromas and fl avors and 
richly textured palate structures.

“One of America’s top 25 
Cabernet Sauvignon producers

of the last 25 years”                          
– Wine & Spirits Magazine, October 2007 

2006 Winery of the Y ear

w w w . w j d e u t s c h . c o m

GP AD BLT-Bistro Laurnet Tourondel 11_03_08 8x11.indd   1 11/6/08   11:05:04 AMUntitled-1   1 11/6/08   2:08:52 PM



1440 Ocean Drive, Miami Beach, FL 33139   
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 866.531.8950  

n  
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