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Impress friends and family with a newfound kitchen confi dence. In our Amateur 
courses you’ll receive hands-on training from the same chef-instructors as our 
career students. Learn new techniques and sharpen your culinary knowledge in 
our professional facilities. Upcoming day, evening, and weekend classes are still 
open but space is limited. Dinner will never be the same again.

•  Culinary Techniques        •  Pastry        •  Bread Baking        •  Wine, Beer & Food Pairings
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contentsPUttInG on tHe RItZ
tHe oPenInG of BLt MaRket In tHe 

RItZ-caRLton new YoRk, centRaL 

PaRk MaRks cHef toURondeL’s 

tHIRd coLLaBoRatIon wItH tHIs 

HoteL coMPanY tHat defInes 

LUxURY HosPItaLItY. 

“In today’s market we need to remain 

fresh, exciting, and relevant to the 

customer,” explains Ryan Spear, BLT 

Market Restaurant Manager of The 

Ritz-Carlton New York, Central Park. 

“By partnering with Chef Laurent 

Tourondel, we are meeting our 

customers’ evolving tastes while still 

providing the finest dining experience 

matched with warm, genuine, and 

engaging service. We realize that by 

creating simple menus prepared with 

the finest ingredients and presenting 

them in a casual, comfortable dining 

room, we are departing from the 

traditional Ritz-Carlton fine dining 

experience to a new way of delivering 

a memorable experience to the 

customer.”

With BLT Market, the commitment  

to customer engagement mirrors  

The Ritz-Carlton philosophy—to 

create “customers for life.” “We 

focus on building a loyal repeat-

customer base—one who will come 

back to enjoy the warm ambiance 

and great food many times over.  

BLT Market enables The Ritz-Carlton 

to create relationships, especially 

with our local residents, by making 

them feel a part of the family and 

watching them leave happy.”

On the Road 
Laurent tourondel savors local flavors as  

he crisscrosses the country opening  
new BLt restaurants
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A native of Paris, David began his studies at just 15, in Gascony, 
a region known for its douceur de vivre, or “sweetness of life.” 
During a three-year study program, he apprenticed at Le Chateau 
de Lalande and then worked as Commis de Cuisine Poisson 
under the hailed Chef Pierre Koffmann at the Michelin-starred 
La Tante Claire in London. David’s love of country paralleled his 
love of food. He served in the military as a chef to the officers. 
After, David found himself immersed in the underwater world, 
studying the intricacies of preparing fish in Normandy, where he 
worked as Demi Chef de Partie at Les Prés d’Eugénie, Michel 
Guérard’s three-Michelin-starred restaurant.

Having already earned himself an esteemed reputation and 
impressive resume in Europe, David embarked for New 
York armed with a deep understanding of food. He took that 
knowledge to Daniel, where he started as a line cook and worked 
his way through all the stations in Daniel Boulud’s four-star 
kitchen from 1999 to 2001. After a brief respite, David returned 
as Daniel’s Banquet Chef in 2002. 

David began his work with Laurent Tourondel in February 2005. 
He was part of the team that earned BLT Steak a two-star review 
in the New York Times, in which the restaurant was referred to as 
“shockingly good.”

In 2007, David was named Chef de Cuisine of Laurent’s latest 
concept, BLT Market, where the focus is on fresh ingredients 
served at their peak. A blackboard menu highlights David’s 
seasonal dishes prepared with a classic French technique. 

“I’ve been looking forward to this opportunity for a long time,” says 
David. “I’m very excited that it’s finally taking shape.”

In His Own Words:
WHO ARe yOuR MenTOR CHeFS?  

I have three: Michel Guérard, Jacques La nusse, and daniel Boulud. 

WHAT kInd OF A kITCHen dO yOu Run?  
a balanced kitchen: during service, we must be very focused—we 
push. But during mise en place (preparation), we are more relaxed. 

working at daniel is where I first experienced a new american 
kitchen using french techniques.

HOW dO yOu COnCePTuALIze A dISH?  
I consider the ingredients first. we only use seasonal items at BLt 
Market. so after determining the product, we experiment. we are 
continually fine-tuning the specials. every month, my kitchen has 

something new to learn and master. 

WHAT IS yOuR MOST OveRuSed IngRedIenT?  
Butter; I am french!

WHAT IS yOuR FAvORITe SPRIng IngRedIenT? Morels.

WHAT AdvICe CAn yOu OFFeR HOMe CHeFS?  
Read auguste escoffier. that is the basis of everything  
in the kitchen. after grasping that, you can do anything  
and add your own style to it. Just keep an open mind.

WHAT IS yOuR IdeA OF An IdeAL MeAL On A SuMMeR dAy?  
Visiting the greenmarket and making a salad—a tomato salad with 

feta, onions, olives, and toasted bread. It’s a simple, lovely dish.

FAvORITe COOkIng TeCHnIque? 
Braising.

5

Market Fresh 
David Malbequi 

chef  de  cu is ine , blt  marke t

tHe HeaRt of a  cHef

“My mother’s ‘tomate Provençal’—that is my fondest childhood food memory,” says david Malbequi, chef de cuisine at 

Laurent tourondel’s latest new York city eatery, BLt Market. “It’s a simple stuffed tomato—so perfect.” Yet it is something 

david hasn’t yet attempted to re-create in his kitchen. “No. I could never do it like my mother!”
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seasonaL InGRedIents Good Morels

SeASOnAL CHeeSe PLATe:

while spring and summer afford chefs 

easy access to a supreme range of 

locally raised and harvested ingredients 

at their peaks, some varieties of cheese 

are also at the height of their flavor. 

Goat and cow milk production, like 

many vegetables, follows the seasonal 

cycles: diminishing in fall and winter 

and escalating in spring and summer, 

producing an abundance of appetizing 

cheese options. 

gOAT 
Goat cheese adds a crisp tang to a plate 

and is especially tasty when paired with 

honey, preserved lemon, or sweet fruits 

like strawberries. capri goat cheese 

is carefully pressed into logs, quickly 

chilled, and then wrapped in a vacuum 

pack to ensure freshness for up to eight 

weeks. In contrast, Bucheron is a semi-

aged goat cheese from the Loire Valley in 

france that ripens for five to ten weeks.

COW 
strachitunt is a unique artisanal-

produced, raw cow’s milk cheese from 

the Lombardy region of Italy. It is matured 

in rustic conditions to promote the 

natural gray, green, and blue molds. the 

sweet flavor pairs well with sauternes, a 

french dessert wine.

SHeeP 
wheels of Pecorino Ginepro are made 

from sheep’s milk. they are submerged 

in balsamic vinegar and juniper berries, 

and aged for at least four months. Pair 

this cheese with a bottle of nebbiolo from 

northwest Italy.

6

Risotto with spring Peas and Morels
Serves 6

Morels

 4  tablespoons butter

 1  pound morels, cleaned

 2  large shallots, diced

 1/2  cup white wine

 2  sprigs of thyme

  salt

  pepper

Prepare the Morels in a medium sauté pan 

set over medium-low heat, melt the butter. 

add the shallots, thyme, and morels, and 

sauté until the juices release, approximately 

3 to 5 minutes. season with salt and pepper. 

add the white wine and reduce until tender, 

approximately 3 to 5 minutes. Using a fine 

mesh strainer set over a clean bowl, strain the 

mushrooms, reserving the liquid. set aside.

Prepare the Peas bring a medium saucepan 

of salted water to a boil. add the peas and 

cook until tender, 3 to 4 minutes. drain the 

peas. immediately place 1 cup of the peas 

into a bowl of ice water to ensure their color 

remains bright green. Place the remaining 

peas in a blender or food processor and puree 

until smooth, adding 1 tablespoon of water 

if needed. 

Make the Parmesan Foam in a large 

saucepan set over medium heat, add the 

chicken stock, parmesan rind, and heavy 

cream. reduce heat and simmer for 20 

minutes. Using a fine mesh strainer, strain 

the broth into a clean saucepan. stir in butter, 

and season with salt and pepper to taste. set 

aside.

these wild, edible, honeycomb-like mushrooms are typically found in moist areas around old apple orchards, 

decaying elm, sycamore, or ash trees. there are several types of morels on the agenda this spring with which to 

grace our plates: yellow, the best known, as well as the white and black varieties. since morels have yet to be 

successfully farmed on a large scale, seasonal harvest depends very much on the whims of Mother nature!

Risotto

 2  cups fresh peas

 3  tablespoons olive oil

 1/2  cup onion, chopped

 3  cloves garlic, chopped

 1  sprig of thyme

 2  cups arborio or other 

  medium-grain rice

 1  cup dry, white wine 

 3  cups chicken stock 

  fine sea salt and  

  freshly ground pepper 

  to taste

 3  tablespoons  

  mascarpone cheese

 2  tablespoons Parmigiano-  

  reggiano, ground

Parmesan Foam

 1  quart chicken stock

 1/2 pound parmesan rind

 2 cups heavy cream

  2  tablespoons butter

  chives, chopped   

  (optional)

Cook the Rice in a large, wide saucepan, 

heat the oil over medium heat. add the onion, 

garlic, and thyme. cook about 5 minutes, 

stirring until the onion is translucent. add the 

rice and stir to coat it with the oil. add the 

wine and simmer until most of the wine is 

evaporated.

add 1 cup of the chicken stock to the pan 

and cook, stirring constantly, until most of the 

stock is absorbed. add the remaining stock 

in 2 more additions. season with salt and 

pepper. 

once the risotto is tender yet still firm to bite, 

stir in the mascarpone cheese and drained 

whole peas. add just enough of the green pea 

puree to flavor and color the risotto without 

making it too soupy. finally, add morels 

and their cooking liquid, and mix until well 

incorporated.

Finish the Parmesan Foam With a hand-

held immersion blender or whisk, blend the 

parmesan broth until foamy. 

To Serve spoon risotto evenly between 

6 shallow bowls. sprinkle the ground 

Parmigiano-reggiano cheese evenly over the 

risotto. drizzle the parmesan foam around 

the risotto and garnish with chopped chives. 

serve immediately.
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gARRISOn COnFeCTIOnS

andrew Garrison shotts of Garrison 
confections is the thinking person’s 
chocolatier. His designs are inspired by 
fine art, their names are informed by 
literature, and the flavors he creates 
are as complex and layered as a fine 
wine. a bonbon from Garrison is a 
masterpiece in a mouthful! He creates 
new flavors seasonally, based on 
peak ripeness and market availability. 
Laurent tourondel decided to carry the 
line at BLt Market to complement the 
restaurant’s like-minded seasonally 
driven menu.

garrisonconfections.com

LA BOITe à ePICeS 

the french-born chef Lior Lev sercarz, 
creator of La Boite à epices, spent 
more than a decade traveling and 
cooking around the world and inciden-
tally honing a deep passion for spices 
and the stories they tell—each with 
its own distinct flavor and background. 
sercarz began creating his own spice 
blends—each a reflection of a specific 
place, moment, or cultural influence. 
chef de cuisine david Malbequi per-
sonally chose the selection of spices on 
offer at BLt Market: 
Pepper Blend 
smoked salt 
Mixed spice Blend

boiteaepices.com

sHoPPInG In 
tHe cHef’s 
PantRY
The idea of being able to purchase the same farm-crafted, 
small-production culinary treasures and quality kitchen  
tools and accessories that the chef uses comes together  
at BLT Market’s in-restaurant retail space. 

SOnOMA SyRuP COMPAny

they might be simple, but there 
is nothing plain about the infused 
syrups made by the sonoma syrup 
company. Premium ingredients like 
Madagascar bourbon and tahitian 
vanilla beans (masterfully grown 
and ripened on the vine), and ginger 
Zingiberaceae, one of the oldest 
culinary spices, are blended with the 
company’s classic pure-cane simple 
syrup to create artisanal syrups that 
can be used to enhance food and 
drink recipes, flavor sorbets, and 
even glaze meats. traditional wine-
making techniques, artisan blending, 
and the exceptional terrior of north-
ern california’s wine country are the 
principles applied to the development 
of flavors at sonoma syrup. 

sonomasyrup.com

FLAvORed HOneyS

Bee Raw Honey 
worldpantry.com/beeraw 

OLIve OILS And vInegARS

Albert katz 
katzandco.com 

JAMS

Beth’s Farm kitchen 
bethsfarmkitchen.com

Clearbrook Farms 
clearbrookfarms.com 

enAMeL COLAndeRS

Reston Lloyd 
restonlloyd.com 

COOkWARe

Staub Cocottes 
staubusa.com 

BLt MaRket

PICkLeS

Beth’s Farm kitchen  
(see jams)

McClures 
mcclurespickles.com 

CAke MIxeS

Coastal goods 
coastalgoods.com
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aRtIst PRofILe

It’s easy to see where Marilyn Sommer pulls her 
inspiration from: the seductive hues of vibrant 
summer vegetables, the healthy coloring of a steaming 
bowl of soup, or the rich, warm tones of a seasonal 
daube. All of these colors embellish our appetite for 
food, for creativity, for the arts in general. 

Sommer’s oil paintings are bursting with color; much like a 

just overripe tomato splits its seams to reveal its red, raw flesh, 

unabashed. She pulls together compositions largely through 

her ability of playing one color against another, as a chef does 

with his ingredients, where infusion of flavor—or color—and 

juxtaposition of texture come into play.

Influenced largely by the paintings of the Impressionist, Post-

Impressionist, and Expressionist periods, Marilyn Sommer 

notes the works of Soutine, Van Gogh, Matisse, and Bonnard 

in particular. Her versatile portfolio spans still lifes, landscapes, 

figurative works, and interiors.

Commissioned by Chef Laurent Tourondel, who studied her 

works before formulating ideas for BLT Market, Sommer 

provided artwork based on the exact specifications of the 

restaurant’s setting.

“There is a beauty and truth in the presence of food, which I find 

very appealing to paint in my honest reaction to what I am feeling 

and seeing. Also, shared times at the table are among many of our 

sweetest remembrances.”

And sweet they are, as she fondly reminisces about her Aunt 

Minnie’s unforgettable sour cream coffee cake: “I can still 

smell and picture the foods, and have painted some of them from 

my memories as a child around the holidays with my extended 

Cooking Up Art: 
color as the main ingredient

artist Marilyn sommer’s ingredient-focused tableaux adorning the walls of BLt Market not only help bring the menu to 

life, but her colorful artwork also sets the tone for the restaurant’s seasonally inspired dishes.

family.” More recent food associations involve family times as 

well as wonderful get-togethers and potlucks with friends. “My 

son, husband, and I just tried to replicate my Grandma Chloé’s 

goulash. What fun!”

“I feel the seasons intensely,” she continues. “It is a combination 

of my five senses as well as something indeterminate. Having 

had the opportunity in my life to experience four distinct seasons 

according to the places in which I have lived, I enjoy aspects of 

them all and take pleasure in painting season-specific ingredients: 

strawberries in the spring, watermelon in the summer, all kinds 

of gourds, pumpkins, and squash in autumn, and persimmons in 

the winter.”

While Sommer has a flower and vegetable garden and fruit 

trees that, at times, provide produce and landscape as models, 

she is ultimately inspired by all of nature in general and specific 

seasonal produce. In fact, her work is as varied and seasonal as 

the menu at BLT Market. 

While she enjoys eating out—“My favorite item on the BLT 

Market menu is the seven-pepper-crusted grass-fed New York strip 

steak”—Sommer is particularly fond of cooking with family 

and friends. “Cooking is a wonderful way to share in the learning 

process, and to relish the results with the people I love. My favorite 

meal is dinner, and a perfect menu would include lobster bisque 

soup, prime rib with fresh vegetables and garlic mashed potatoes, 

salad greens with fresh garden tomatoes in a balsamic vinaigrette, 

and chocolate fudge cake for dessert, with milk!” 

Marilyn’s work is on display at BLt Market and can also be seen at 

www.marilynsommer.com. 
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The Coveted  
Cuvée BLT

wIne

chef tourondel worked closely with the woodhouse family cellars’ 

owner and winemaker Bijal shah to create the BLt kennedy shah label: 

a cabernet, malbec, and merlot blend that is food friendly, balanced, and 

versatile. 

“House wines have long had a stigma of value over quality, offering a low 

price point where taste is secondary,” explains fred dexheimer, Master 

sommelier, national wine and Beverage director for BLt Restaurants. 

“The BLT Kennedy Shah blend is the exact opposite. The current 2002 

vintage is very soft and bright, so it’s perfect for a starter; however, its 

structure allows it to really stand up nicely to the main courses we offer.” 

this house-wine option will now allow diners to put the complete dining 

experience entirely into BLt’s very capable hands!

with a limited number of cases on reserve, the first BLt cuvée will only  

be available through this spring. not to worry, a fall blend is already in  

the works.

While blt restaUrants already offer an extensive and 
comPlementary Wine list, they’ve jUst made one very 
sPecial addition: their oWn blt cUvée!

12 2 0 0 8  •  B L T

nestled in an area of outstanding 

wineries around woodinville, 

washington, just outside of seattle, 

woodhouse family cellars has quickly 

earned a cultlike following among 

connoisseurs. 

Recognized as one of washington 

state’s original wine pioneers, tom 

campbell teamed up with his nephew, 

Bijal shah, to establish the new 

vineyard in 1998. today, woodhouse 

counts no less than five different 

labels in their collection: the first, 

and now the flagship, darighe, is an 

exquisite Bordeaux-style blend; the 

second is  

a hearty 100 percent merlot called 

Maghee; followed by the dussek 

cabernet. then came the birth of 

Bijal’s daughter, which prompted the 

name of their fourth label, kennedy 

shah, that includes seven different 

selections: a merlot, a cabernet, 

a syrah, an orange muscat, a 

tempranillo, a petit verdot, and  

a white picnic blend. 

woodhousefamilycellars.com

Woodhouse Family Cellars
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A Seasonal Fizz
orchard insPired cocktails

13

mixoloGists can be eQUated to liQUid chefs: concoctinG a cocktail is very mUch like 

creatinG a dish. there’s a formUla, the reciPe: alcohol, soUr, sWeet, and flavor. 

hoW Good the drink is dePends on skill, techniQUe, and of coUrse creativity.

cocktaILs

BLT Market’s ingredient-driven concept has inspired the use 

of fruit preserves in cocktails. Preserving fruit in the peak 

of season ripeness further enhances the pronouncement of 

flavors since they are now more concentrated. And because 

fruit preserves are available all year round, it is now possible 

for your favorite summer cocktail to taste exactly the same in 

the winter as well! 

Fruit preserves add both the sweet and flavor elements to a 

cocktail, so it becomes a matter of evolving the recipe to find 

the perfect consistency and taste. 

MarMalade Manhattan 

The Marmalade Manhattan, a bourbon-based drink, is one 

of the more popular drinks on the cocktail menus of BLT 

Steak, BLT Prime, and BLT Fish. Starting with a good orange 

marmalade—muddled nicely to loosen—a bourbon of choice 

is added, along with a squeeze of lemon juice and a dash of 

orange bitters.

Pear Brandy Fizz 

The Pear Brandy Fizz, the featured spring/summer cocktail at 

BLT Market, is made with homemade Bartlett pear preserves. 

A good jam—the more natural, the better—will create 

a luxurious texture and phenomenal taste. The preserves 

are muddled to loosen and mixed with Cardinal Mendoza 

Brandy, a Spanish brandy originally produced in 1887 and 

still made today according to the same family recipe. Ginger 

beer injects flavor and fizz, and a slice of Bartlett pear is 

floated for garnish—the perfect Sunday brunch cocktail!

2 0 0 8  •  B L T   
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Andy STenzLeR
Which is your favorite BLT restaurant and why? 
BLT Steak (at 57th Street). It’s excellent every time I go 
and no matter what I get—from the popovers to dessert.

What keeps you coming back? 
Who can resist the tuna tartar and the cone of onion 
rings! But it’s the great service we receive each and every 
time that really makes an impression.

do you have a favorite dish or dessert at BLT? 
Although my wife’s favorite is the dover sole and mine 
is the sirloin, we have tried just about everything on the 
menu and are always enormously pleased with both the 
taste and presentation of each dish.

If you could treat anyone to dinner at BLT,  
who would it be? 
My dad. He passed away about the time BLT opened, 
but I know he would have loved it!

What is your beverage of choice? 
Soda, if I’m on a business dinner; Dewar’s on the rocks, 
if I’m not.

do you have a favorite table? 
Back left corner, circle table. This table combines the 
energy of BLT with the intimacy and functionality of a 
circle table, allowing the entire party to converse easily.

What are some of your favorite food memories? 
Larchmont Tavern (Larchmont, New York) for a Balboa 
sandwich (melted Swiss with roast beef and Russian 
dressing on a garlic wedge) and Sal’s Pizza (Mamaroneck, 
New York) for Sicilian pizza.

do you like to cook? 
Yes! My signature dishes at home are chicken stir fry and 
beef tacos, which both the kids and adults alike enjoy!

Where did you last go on vacation? 
South Beach, with the family. The kids love the beach.

What is your favorite way to spend  
a perfect spring or summer day? 
With my family at the playground.

do you have a motto you follow in life  
and in relation to food? 
Try everything; great food can be found just about 
anywhere, if you know where to look!

these days, andy stenzler, former chairman, ceo, and co-owner of 

così Inc., a casual-dining concept made famous for crackly crust 

flatbreads, spends less time with food and more time with kids, 

unless he’s dining at BLt! kidville, ny, his fifth business, provides 

one-stop shopping for parents and their children in the shape of 

developmental classes for tots ranging from 1 month to 5 years old, 

indoor play spaces, a retail boutique, and a hair salon. there is even 

a preschool alternative program called kidville University. In addition 

to classes, kids and parents can mingle and even eat at the kidville 

café. “We’ve become a real community,” said stenzler proudly of his 

latest venture. 

wHY I  LoVe tHIs  PLace
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www.sagatiba.com

Experience Brazil’s national spirit,
refined to perfection. The world’s
first premium Cachaça is multidistilled
to retain fresh cane characteristics
with a soft aroma that’s smooth, lively,
and delicate. It’s perfect for Caipirinhas,
highly versatile in classic cocktails,
and uniquely crafted to inspire
creative mixology. 
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Black Book laurent tourondel’s travel and dining Journal

On THe ROAd

dALLAS, Tx 
Rooted in history and 
overflowing with BBQ, 
dallas is the perfect 
place to kick back and 
relax. for Laurent, it was 
a chance to experience 
new flavors and great 
southern cuisine. 

TO dO: Fair Park 
the 277-acre grounds 
include several museums 
and performance and 
sporting facilities. fair 
Park is an attraction 
year-round, but especially 
during the annual state 
fair of texas (end of sept 
through the first three 
weeks of oct).

TO eAT:  
2936a elm Street 
this local dining hotspot 
chicly inhabits deep 
ellum’s Boyd Hotel, which 
was built in 1908 and is 
the oldest standing hotel 
in dallas. Menu highlights 
include skillet-fried 
buttermilk chicken and 
hazelnut-mustard-crusted 
halibut.

WeSTCHeSTeR, ny 
since so many 
BLt diners live in 
westchester, Laurent 
decided to turn the 
tables and bring the food 
to them. Its business 
development and growth 
makes white Plains the 
ideal location for an 
outpost of BLt steak.

TO dO: White Plains 
Performing Arts Center 
11 city Place

a great season of 
musicals this year 
include How to Succeed 
in Business without 
Really Trying and 
Ragtime.

TO eAT: Blue  
99 church street

a trendy downtown 
experience tucked away 
on the quiet side of town. 
diners enjoy a unique 
menu featuring asian 
fusion influences.

LOS AngeLeS, CA 
It’s not only home to 
Hollywood’s elite, but also 
the culinary destination of 
choice for so many of the 
country’s top chefs, and 
Laurent is among them. 
set in the former Le dome 
space on sunset Boulevard, 
BLt steak is now bicoastal.

TO dO: Cook’s Library 
8373 w. third street

open since 1989, this 
delightful independent 
bookstore caters to those 
in search of just the right 
cookbook, with personal 
help from the educated 
staff.

TO eAT: Osteria Mozza 
6602 Melrose avenue

Mario Batali’s collaboration 
with famed La chef nancy 
silverton has Los angelenos 
from all across the city 
vying for a table. try the 
pancetta-wrapped quail 
with balsamic-honey-
braised radicchio. 

exISTIng LOCATIOnS: 
new york, ny 
San Juan, PR

aS CheF tourondel CriSSCroSSed the Country oPening new 
Blt reStaurantS, he took the tiMe to Savor the loCal SCene, 

FlavorS, and aCtivitieS.

MIAMI, FL 
warm days make way for 
cool nights in Miami, home 
to the south Beach wine 
and food festival and, 
soon, another BLt steak. 
Housed in the new Betsy 
Hotel in deco-centric south 
Beach, al fresco beachfront 
dining is on the menu.

TO dO: 85th Street Beach 
Right along collins avenue 
is one of the best places 
to swim, away from the 
maddening crowds. It’s 
rare to find a stretch of 
sand without condos 
or hotels looming over 
sunbathers. Lifeguards 
patrol the area throughout 
the day.

TO eAT: IceBox Café  
1657 Michigan avenue

Local oasis with a diner-
like interior and a fun and 
eclectic menu, ranging 
from pan-seared cajun 
mahi mahi to vegetable 
spring rolls and a risotto  
of the day. 

SCOTTSdALe, Az 
a resort town filled with 
incredible restaurants 
and home to the 
country’s oldest culinary 
festival, scottsdale’s 
unique appeal is an 
easy attraction, more 
so because of a new 
BLt about to take up 
residence there.

TO dO: Phoenix 
Mountains Preserve  
entrance at 2701 e. 
squaw Peak drive

Just west of scottsdale, 
there are plenty of hiking 
trails with varying levels 
of difficulty and priceless 
views.

TO eAT: kazimierz World 
Wine Bar 
7137 east stetson drive 

It boasts over 2,900 wines 
hailing from more than 40 
nations.

LAS vegAS, nv  
It’s the ultimate 
adult playground, 
complete with an 
overwhelming nightlife 
of entertainment, food, 
and luxury. 

TO dO: Cirque du 
Soleil’s Love 
Located in the  
Mirage Hotel, 3300 
south Las Vegas Blvd.

the best show to see 
while you’re out there!

TO eAT: Pink Taco 
Located in the Hard 
Rock Hotel & casino, 
4455 Paradise Road 

from the high-end 
tequila bar to the Baja-
style beer-battered 
fish tacos, this is the 
spot for great food 
and an even better 
atmosphere.

WASHIngTOn, dC  
Of all his travels, dC may 
be the most memorable 
for Laurent this year. The 
capitol city holds a special 
place in his heart, as he 
was recently sworn in as 
a u.S. citizen. Laurent is 
also scheduled to cook at 
the White House. 
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cHIPotLe PIneaPPLe MaRGaRIta

 2 oz  Milagro silver
 1 oz  lime juice
 2 oz  pineapple juice
 1/2 oz  agave nectar
 1 bar spoon  chipotle puree

MetHod
assemble all ingredients in a Boston 
shaker, shake well, and serve up or 
on the rocks; garnish with a lime 
wheel. serve in coupette, martini,  
or rocks glass.

HUdson VaLLeY foIe GRas

Hudson Valley not only sets the 
standard in taste, but they are also 
the first Usda-certified, cage-free 
foie gras duck farm in the country.  
we like that they let their ducks 
run free. these are some of our 
favorite indulgences: foie gras (in 
every form), applewood-smoked 
magret, duck leg confit, and lastly 
the air-dried duck prosciutto.   
Visit hudsonvalleyfoiegras.com.

Made to taste.coM

Launching in summer 2008, 
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 w 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 dallaS  5301 alpha Road, dallas, tx  teL: 972.726.9200

Blt Steak SCottSdale  camelback Inn, 5402 east Lincoln drive, scottsdale, aZ

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

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

HAuTeMIxoLoGY HAuTetaste HAuTenotewoRtHY



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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