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Yoshi Muto is a former New York bureau chief of the Tokyo Chunichi Shimbun newspapers, novelist, translator of 
novels and plays into Japanese, journalist, and critic for various newspapers and literary media outlets in Japan.

David Bouley’s new flagship restaurant at 163 
Duane Street could not be more artistic in 
design—from the 16th-century walnut doors, 
the carefully restored beams, the floor stones 
from Burgundy, and the 17th-century Versailles 
Pierre d’ory walls and columns, to the more 
than 40,000 pieces of planed-smooth parquet 
floors. Hand-painted flowers and patterned 
wall murals guide you first from the lounge to 
the main dining room, with gilded arched ceil-
ings; past the library, with pages of first-edition 
French books; down to a wine cave, decked 
in the pastels of Provence. Even those apples 
that line the entrance hall, which you will see 
and smell again, are beautifully welcoming 
and embracing.

It was in 1993, some 15 years ago, when 
I visited Bouley for the first time. I had just 
moved to New York City from Japan, a country 
that was then facing a widespread economic 
slowdown—although Tokyo, at least, was still 
basking in the afterglow of its euphoric ex-
cesses. However, the celebrated and decidedly 
luxurious restaurant that Bouley was at that 
time made a totally different impression on me 
in contrast to the extravagance of Tokyo. 

Perhaps it was because Chef Bouley was a 
pioneer. Back then, there was no such con-
cept as “food mileage” or “locavore.” David 
Bouley asked for cooperation from universities 
and farmers to grow new, foreign vegetables 
in the state of New York. Deferring to Bouley’s 
extraordinary quality of service, we always 

wore jackets, even though the staff was just as 
welcoming to diners in casual attire. And the 
food … the food was always an exceptional 
experience!

The cuisine was satisfying but not dominating; 
extremely elegant, but not in the least ostenta-
tious. The tasting menu extended to seven 
or eight dishes, all of which were light and 
restrained and never overwhelming. Each small 
portion on the plates contained a sort of mis-
sive from the chef and, together, these dishes 
flowed in a seamless progression that would 
sometimes last four or five hours. It was not 
operatic, more like a series of piano concertos 
or a collection of nocturnes. And it was reason-
ably priced, unlike the tasting menus offered 
at a string of the gorgeous new restaurants that 
would follow in Bouley’s wake around the city. 
But above all, the courses presented me with 
a new experience in terms of the ingredients, 
the method of execution, and the structure of 
the tastes.

I was used to Japanese cooking, which is built 
on a foundation of fermented seasonings such 
as soy sauce, miso paste, sake, mirin, and 
katsuobushi bonito flakes. Japanese cuisine 
draws upon the time it takes to ferment these 
spices. And while, typically, most dishes 
consist of the tasting triad of sweet, salty, and 
sour, Japanese seasonings also cover umami, 
or the taste of the savory, and sometimes even 
bitterness as well. 

FOCUS, FINISH, CELEBRATE:

I am delighted to share with you the new signature Bouley, overlooking Duane 
Park—constructed and completed by a passionate team of masters in painting, 
stone, and wood. Artisan purveyors, farmers, and fisherman are proud to provide 
ingredients for new recipes both in the restaurant and at Bouley Bakery & Market. 
Secession, our new French-Italian brasserie, is an extension of my collaboration 
with Chef Cesare Casella. It’s a perfect time to celebrate the artisans, the creative, 
and the culinary with us.           

—David Bouley
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Heart of the Chef

In contrast, David Bouley’s cooking utilizes fruit 
instead of fermentation. Based on the French 
fundamentals of au fond, bouillon, fumet, and jus, 
he seeks sweetness, sourness, and bitterness in 
fruits and herbs and finds additional umami in 
tomato water. Bouley’s cuisine has healthy flavors 
gathered from nature, not from over time, although 
it personally took me a long while to identify and 
appreciate this structure.

I ended up shuttling over to Bouley every month 
until it closed its doors in the summer of 1996. 
During that period, I seldom, if ever, had the same 
menu twice, with the exception of the signature 
seafood in the herbal ocean-broth dish. 

It was always delicious, but I often wondered if it 
wasn’t also art?

But unlike art, which boasts transcendence as a 
trait, cooking cannot exist beyond a specific time 
and place. After all, you cannot preserve it. You 
can only consume it, which means it is destined to 
disappear. Perhaps the closest cooking has come 
to a true art form is in the ritual of the Japanese 
tea ceremony that is based on the philosophy of 
ichi-go ichi-e, which, literally translated, means 
“one time, one meeting.” The idea is that every 
ceremony must be executed as if it were the last 
event or one chance in a lifetime for both the host 
and guest.

In that light, cooking is an art form, if not truly 
art. Besides, like art, if cooking is not original, it is 
nothing. Furthermore, if you can record or video-
tape a musician at one of his or her concerts and it 
is considered art, why not consider cooking an art, 
when the chef works in front of you, live? 

Herein lies the two elements of art I find in Bouley’s 
latest incarnation: one being the restaurant itself, 
as a container; the other, the food. The former is 
full of real artifacts, withstanding the test of time 
and providing shelter and context for the latter, the 
fugitive art of cooking.

“Restaurants start when the guests sit down at the 
tables, and cooking can only be considered an 
art once the costumer has finished the last bite,” 
Bouley has said. The inspiration for his art is his 
customers; they help him generate the improvised, 
unlisted chef’s menu every evening. They are the 
reason you will find him cooking each night in his 
restaurant. And he is the reason I ate at Bouley so 
many years ago and hurry back today as well, as 
if revisiting a favorite art collection that is on show 
again at a local museum.

It has been written that man shall not live on bread 
alone. True, sometimes one needs a little art as 
well. But if the bread itself is made like art, then 
all that is missing is a little wine. And, as you well 
know, Bouley has good wines too.

“Restaurants start when the guests sit down 
at the tables, and cooking can only be 
considered an art once the costumer has 
finished the last bite,” Bouley has said.C
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David at Paul Bocuse’s restaurant in Lyon points out Tsuji’s influence on French cooking.

Compagnon (master craftsman) 
Jean-Claude Lecompte finishes 
beams sourced from France. 

Constructing signature arches with Martin Bouley. Stone design by Claude Puaux.
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New Beginnings

Crafting Bouley
As is often the case, events that seemingly occur at random might have had, upon closer 
scrutiny, more than a little push from destiny. The exact kind of divine intervention that 
guided David Bouley and his wife, Nicole, to the tiny Provencal village of Carces, France, 
during their quest for antique doors that would become the portals into the magical rooms 
of the new Bouley space. 

At Les Milles et Une Portes (A Thousand and One 
Doors), they would have a chance encounter with 
JEAN-CLAUDE LECOMPTE. Little did they know 
that when they asked for a recommendation of 
other brocanteurs in Provence, it would spark the 
beginning of a long and bountiful collaboration. It 
turned out that Monsieur Lecompte is a master 
craftsman, specializing specifically in the restoration 
of “centuries-old” doors, antique woods, and the 
alchemy of time-honored varnishes. The map that 
he provided, which was intended to lead Bouley to 
other great discoveries in Provence, would in fact 
be the beginning of a fantastic journey that would 
take Jean-Claude to New York. After an engaging 
conversation, Bouley asked Lecompte to come to 
New York for a few weeks to help restore the doors 

he had found in Provence. His “two-week” stay 
became one month, then a year, as Jean-Claude 
turned his skills to work on other discoveries 
Bouley had brought back from Provence. 

One such project, perhaps the most challenging 
for Lecompte, was the renovation of six wooden 
beams, unearthed in the village of Salernes. At 
first, there were very real doubts that the beams, 
which date back to 1751, could actually be 
restored. Originating possibly from an old manor, 
marked with nails and worn by the elements, 
each beam arrived to the very capable hands of 
Lecompte in as many as ten pieces. Today, they 
are replete in their intended glory and have found 
their rightful place in the ceiling of the restaurant’s 
lounge area. >

7

The abandoned beams from the 
south of France were skillfully 
restored to their original glory 
and found a new home in 
Tribeca at Bouley.
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When Bouley met Jean-Claude, it was a 
truly timely gift as he was on the verge of 
retiring. Due to economics and changes 
in the apprentice programs in France, the 
techniques, knowledge, and ability of such 
master woodworkers as Lecompte will soon be a 
lost art. Lecompte explains that it took decades 
to learn his craft. The shapes, the colors, and 
the textures are all ingrained in his memory. He 
is so skilled that his hands guide themselves. 
Not only can he breathe new life into antique 
wooden doors, but he is capable of handcrafting 
furniture to such perfection, painstakingly 
replicating the details of antiques, down to the 
irregularities on their surfaces, that he can make 
them indistinguishable from the originals.

Could it also have been destiny that brought 
CLAUDE PUAUx from Paris to New York, ten 
years ago, to set up a showroom of 14th- 
through 18th-century fireplaces in Tribeca, thus 
becoming neighbors with David Bouley? Their 
paths would be intertwined, and Claude would 
literally lay the groundwork for the new Bouley 
restaurant—the floors that people would walk 
on. An architect by trade and an all-around 
craftsman whose experiences are a mixture 
of ancient and modern, from contemporary 
design to the restoration a 14th-century church 
in France, Puaux is another master artisan that 
became part of the elaborate team. And as if 
another link in the chain, Puaux would discover 
that a long-closed quarry that once provided 
all of the stone to construct the Château de 
Versailles would again be reopened—its 
treasures once more available only for the 
most noble of projects. Puaux convinced the 
quarry owner of the stature of the new Bouley 
restaurant, which was selected as the only 
project outside of France to receive the stone. 
Under the watchful eye of Puaux, the beholden 

8

>
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Versailles stone would travel to New York to adorn 
the walls, fireplace, and staircases in one-of-a-
kind, preordained patterns. While Claude worked 
on the actual design of each stone in New York, 
the pieces were cut, down to the exact millimeter, 
in France, before over 20 tons of stone were 
shipped. Each stone had been given a name and 
would be sorted, analyzed, and studied to find its 
place, and little by little would begin to tell a story 
at Bouley.

For the downstairs private dining room, each 
stone was chosen for its unique color, shape, 
and dimension. Smooth or textured, dark or 
light, their placements are such that they create 
contrasts. In many instances, Puaux used ancient 
and sometimes mythical and biblical techniques 
to create intricate patterns—their physical 
arrangement in a space taking into account the 
‘golden number,’ a hypothesis that hearkens back 
to the Greek’s quest for perfection in ratio using 
the number phi. The result is more than just a 
pattern on the ground; it is a dizzying display of 
craftsmanship and meaning: the stones guide you 
to your destination, as is their intended purpose. 

To have these seemingly arbitrary relationships 
converge in one spot seems almost foretold by 
stars aligned for all the right reasons. Each artisan 
took up their tooled instruments like a finely tuned 
world-class orchestra, with David as the chef 
maestro, to create a symphony of perfect design in 
careful unison with one another. The new Bouley 
is indeed a noble creation, just as the Renaissance 
age thrived due to nobility who patronized the 
arts for art’s sake, a role filled mainly today 
by museums and galleries, not individuals. 
What David Bouley strives to accomplish in his 
new restaurant is a testament to his quest for 
perfection, by creating the ultimate location to 
enjoy his own inspiring culinary creations. Perhaps 
it was as much David’s purpose-driven destiny to 
have fulfilled this project as it was for these artists 
to exercise their skill by working in concert with 
him.

Master artisan Avedis Duvenjian and his 
skilled team handcrafted each individual 
piece of wood to bring out its own inherent 
personality and the impression of age. The 
unique parquet pattern in the lounge was 
inspired by the floors of the 16th-century 
Château du Tertre in Bordeaux. Fabricated 
from quarter-sawn European walnut wood, 
the parquet floor is highly polished and has 
a strikingly original design.
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WOUTER DOLk:  
ILLUMINATING THE WALLS
To say classic never goes out of style doesn’t 
come close to an appreciation of Wouter Dolk’s 
painstakingly beautiful work that brings to life yet 
another craft, centuries old, steeped in traditional 
mysticism. Walls wrapped in luxury, where luxury 
is defined as a commitment to time and detail, are 
this Dutch artist’s passion.  

The eye takes in the aesthetic whole, a glorious 
tapestry often depicting flora and fauna of the 
woods, before being pulled into the minutia: 
distinctive, illuminating brushstrokes that give each 
representation a unique identity. And all presented 
on an equally labor-intensive medium: acid-free 
packing paper primed with as many as 30 layers 
of gesso, a mixture of chalk dust and animal glue, 
where each layer takes up to three days to dry. 
Dolk then hand colors designs with egg tempera, a 
technique used in illuminated manuscripts of the 
Middle Ages, where pigments bind with egg yolk 
for a permanent color that does not fade with time.

At Bouley, Dolk weaves his magic along the 
walls throughout the dining space. White lilies, 
immaculate on a dusty blue background, greet 
diners in the bar area. In the Winter Garden, 
while geraniums climb a lattice wall and break 
through onto the ceiling on one side, panels of 
brightly colored bluebells and tulips, laced and 
studded with gold details, dazzle the senses on the 
other.  It’s art for a time before our attention was 
divided among high-speed gadgetry options, to be 
studied and pondered over slowly in a space that 
showcases a penchant for craft: Bouley.

         Bouley   2008-2009

For Chef David Bouley, a tomato is no simple 
ingredient, just as for master craftsmen Jean-Claude 
Lecompte a door is not just a portal, and for Claude 
Puaux a stone is no ordinary rock. Each artisan 
understands the value of his product.
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THE CRAFT OF COLOR
What Alexa Davis and her team, Shirley Buitrago and Marie Fedowitz, at 

ALD Productions strive to do is pull apart color and recreate it. At Bouley, 

they painstakingly apply numerous layers of mica glaze to the ceilings 

throughout the restaurant, to obtain texture not unlike real fabric. Then, 

using custom-mixed color to convey emotion, Davis creates the direction for 

the purpose of each space. In the main dining room, a suede-textured finish 

has been hand-rubbed with a 12-karat white-gold antique crackle varnish. 

The result is an opulence topped only by the appearance of Bouley’s 

decadent dishes at each table.

With a BFA in Sculpture from the School of Visual Arts in New York, and an 

unbridled passion for understanding how color works, Davis connects not 

only with the space she is working within, but also seamlessly connects 

adjacent spaces together. 

Once again, fate intervened to forge the relationship between artist 
Claude Chevalley and Chef David Bouley, as a series of random 
associations brought the painter’s work to David’s attention. The rest 
is well documented on the walls of all of the Chef’s restaurants in 
a series of pastels. Claude studied at the Ecole des Beaux-Arts in 
Paris before embarking in a career in the advertising and publishing 
industries and spending a year as the “official artist” of Monaco 
at Prince Rainier’s request in 1995. From New York to Tokyo, his 
exhibits—which reflect his passion for the styles of the Impressionist 
masters—have received great reviews.

Claude Chevally did not start out painting landscapes, but upon 
discovering what Impressionists had laid their claim to fame 
on—that perfect light of Provence—his artistic focus was forever 
changed. “In Paris, shadows are grey; they have no color,” says 
Claude. “In Provence, the shadow of a tree can be red or blue; it is 
a complementary color altered by an intangible element in the light 
there.”

CLAUDE CHEVALLEY:  
BRINGING LIGHT TO LIFE



ZACHYS is proud to be friends with BURGUNDY GURU 

BECKY WASSERMAN and the CULINARY GENIUS DAVID BOULEY. 

We’re also very pleased to offer the wines of the Léger-Plumet 

family at our store in Scarsdale, New York.  
 —Ned Benedict

“Dr. Léger, village doctor and winemaker, gave up his patients in order 

to take care of his vines. When we first met him (over 20 years ago), his 

schedule was overly full, as he would personally deliver his Pouilly-Fuissés 

to a number of three-star restaurants on his rare days off. 

It is perhaps because of the preponderance of older vines, some well into 

their eighties, that his wines often display a rare complexity; low yields 

resulting from careful pruning permit the wines to show off the diversi-

fied terroirs of the Maçonnais, where the soils can be red as an Irish set-

ter’s coat, or filled with rocks that contain the fossils of hundreds of tiny 

sea creatures. The Léger-Plumet vineyards are situated on several of the 

best parcels of the Pouilly-Fuissé appellation. Vinification at this domaine 

is simplicity itself, starting with hand-harvested grapes. There is both tank 

and barrel ‘elevage,’ depending on the vintage;  there is no rigid recipe— 

like all good practitioners, Bernard Léger listens first then decides what to 

do, including the amount of time the various cuvées need before bottling.  

Such wines are the ideal partners for subtle, balanced haute cuisine that 

respects the quality of its ingredients.

I met David at the restaurant around the corner from the Bouley of 

today. The front door opened onto baskets of apples—this was the first 

impression, the scent of apples—a heady and rural introduction to a first 

luncheon that was as good as anything I was eating in France. David had 

a sommelier, a Frenchman from the Loire Valley who had studied mime 

with Marcel Marceau, whose talent for suggesting exactly the right wine 

to accompany a particular dish was uncanny. This was the beginning of a 

long relationship that has seen many of David’s ideas become reality.

What distinguishes David’s cuisine is the obvious reverence for the ‘soul’ 

of what is served, be it a humble loaf of bread or a perfectly sautéed slice 

of foie gras. This meticulous attention to the products he uses parallels 

the winemaker’s credo that great wine begins in the vineyard.” 

—Becky Wasserman 

New York  l   Los Angeles  l   Las Vegas  l   Hong Kong  l   914.448.3026  l   Fax 914.206.4544  l   auction@zachys.com  l   www.zachys.com     
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Terroir Crusader

13

Wine

Born and educated in New York City, Becky 
Wasserman-Hone migrated 40 years ago from 
the United States to the tiny village of Bouilland, 
France, when the wine world was still “innocent” 
and Volnays cost seven francs a bottle—the 
equivalent of one euro—for a premier cru. Becky 
got her start by selling François Frères oak barrels 
to the California wine industry, but later rolled out 
her last barrel for a career representing individual 
domains principally from Burgundy, plus grower 
champagnes, the Beaujolais, the southern Rhône, 
and the Languedoc Roussillon. Her company, 
SARL Le Serbet/Selection Becky Wasserman, 
is almost entirely staffed by women. Her team 
selects and exports wines from small estates 
whose reputations are based on sound viticulture 
practices, and respect for their specific terroirs.

The company motto, “We cannot sell what we 
do not drink,” is not mere marketing. Wines are 
reviewed in the office, accompanied by lunch 
cooked by Russell Hone, Becky’s husband, 
and are often judged by their current and future 
compatibility with food. “The destiny of most wines 
is not to stand alone but to accompany food at 
some point in their lives,” says Becky.

Becky met David many years ago, when 
Dominique Simon was the sommelier with a 
reputation of which to be somewhat fearful, as 
he did not suffer fools gladly. She remembers her 
first visit to Bouley, opening the front door to be 
welcomed by the extraordinary scent of hundreds 
of apples. This was her introduction to a cuisine 

that treats the raw materials of culinary art with 
respect, and that does not seek to glorify the chef 
to the detriment of his ingredients. This respect 
is the fundamental belief of the best Burgundian 
estates: that the personality of the terroir must 
shine through; the winemaker is but an interpreter. 

There are thousands of domains bottling 
their wines today, and the quality can vary 
tremendously. How does one work through this 
maze? This is where someone like Becky comes 
in. From day one, she has been committed to 
finding wines that clearly evoke the vineyards from 
which they were produced; no one has been as 
dedicated as she to the essence of what terroir 
represents. If the back of a bottle says “Selection 
Becky Wasserman,” you can be assured of 
experiencing a wine made with great passion and 
respect for its place of origin. 

Becky has been decorated by the French 
government for services rendered to Burgundy; 
she is a Chevalier de L’Ordre du Merite Agricole. 
She attributes her palate to myopia, and insists 
that poor vision enhances the senses of smell and 
taste. She says that selling Burgundies requires 
“the zeal of a missionary, the stubbornness of a 
mule, a large sense of humor, and the ability to 
change clothes in a telephone booth.”

Her admiration for David Bouley’s cuisine 
continues to grow, and her recent tasting note 
compared his food to a wine from Chambolle-
Musigny: “intensity with lightness.” 

Diminutive in stature but formidable in her knowledge and place in the world of wines 
from small French estates, Becky Wasserman-Hone is full of juxtapositions. 

2008-2009   Bouley

From top: David Bouley and  

Becky Wasserman-Hone; 

Russell Hone and Ned Benedict



The Perfect Addition to Every Table Setting
OzWater by Nutritionist Oz Garcia, Ph.D. 
Premium Microstructured Water 
Infused with Original Himalayan Crystal SaltTM

ozgarcia.com  1-877-OZGARC1

®
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Prized Purveyor

A CUT ABOVE…

15

“I have never bought meat that has not come 
from the butcher,” Paul Vaccari reflects. “My 
dad even used to send me care packages when I 
was in college!” But then he’s a third-generation 
owner of Piccinini Brothers, considered one of 
the great old-guard meat purveyors of New York 
City, so meat is his currency.

Back in the 1920s, his grandfather Guido opened 
the original store, just a block away from where 
Piccinini Brothers now stands in Hell’s Kitchen.
From the very beginning, their ambition was to 
supply the city’s restaurants with the best quality 
meats, and they have never faltered. Intrigued by 
the creative side of the business, Paul was always 

MAkING THE PERFECT TERRINE: Chef Bouley invited two Maîtres Ouvrier de France, Serge Lemarie and Olivier Ruellan, to the Test kitchen to develop the recipes for the 
house-made terrines on the menu at Secession. David first met Ruellan at the Confrérie Gastronomique de la Marmite D’or induction ceremony in France and was inspired 
by his culinary creativity. As a second generation traiteur, Ruellan’s passions for preparing fine foods come naturally and are reinforced by learning from some of the most 
talented chefs in France during his apprenticeships.

eager to collaborate on new projects with chefs, 
and in particular David Bouley. “David was very 
instrumental in helping us with the way we now 
age our meats. We adapted a lot of our aging-
room specifications according to his needs.”

Paul Vaccari and David Bouley share the same 
passion for quality and are working together to 
source more local farm-raised animals, selecting 
lamb, rabbit, and poultry from farms in New York 
State, as well as pigs and goats from New Jersey.  
In the end, it is the result of what is on the diner’s 
plate that makes this butcher-and-chef relation-
ship so beneficial.

In 1922, at the height of the 
Roaring Twenties, Guido Vaccari 
and his elder half brother Mauro 
Piccinini decided to open a 
fine meat business. Mauro, 
as the elder, dubbed the new 
business Piccinini Brothers. And 
the original store at 647 Ninth 
Avenue, in the heart of Hell’s 
kitchen, became a part of an 
international food neighborhood.
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Recipes

BEET LAYERS

8 to 10 medium red beets  
(or 2.25 lbs)

1 tsp caraway seeds

1 tbsp canola oil

shy 2 cups balsamic vinegar

2 tbsp champagne vinegar

2 cups white beef stock

2 cups beet juice

salt and pepper

leaf gelatin

FROMAGE BLANC

leaf gelatin (2 sheets plus           
1 inch broken crosswise)

1/2 cup plus 1/3 cup              
sour cream

1/2 cup crème fraîche

1/2 cup prepared horseradish

1/3 cup whipping cream

salt and pepper

lemon juice

PUMPkIN-SEED DRESSING

1/2 tsp canola oil

1/8 cup pumpkin seeds

1/4 cup pumpkin seed oil

1 tsp sherry vinegar

salt and pepper

Roasted Organic Beets with 
Horseradish Fromage Blanc 
and Pumpkin-Seed Dressing
Recipe makes 1 terrine or 12 appetizer servings. 

FOR THE BEET LAYERS:

Roast the beets in a covered, heavy-bottomed roasting 

pan, sprinkling them first with caraway seeds and a bit 

of canola oil and adding a 1/2 cup of water. Roast them 

in a 400-degree oven for 3 to 5 hours, turning the beets 

often to make sure they don’t burn. Add more water if it 

evaporates.

When the beets are extremely soft, let them cool for a few 

minutes and then rub off their skins with a towel. Slice 

the beets about 1/4-inch thick and lay them in a large 

shallow pan. Mix the balsamic and champagne vinegars, 

the white beef stock, and the beet juice in a bowl. Season 

well with salt and pepper. Pour the mixture over the beets 

and marinate for at least 8 hours.

Weigh the beets and marinating liquid. For every kilogram 

of liquid, you will need 17 grams of leaf gelatin. Soak, or 

bloom, the gelatin sheets in cold water until soft. Gently 

heat the beet mixture so that the gelatin will combine 

smoothly with it. Pour a little of the marinating liquid over 

the gelatin in a small saucepan, and heat and whisk until 

the gelatin melts completely into the liquid. Strain the 

liquid into the rest of the beet mixture.

Glaze the bottom of a terrine mold with a thin layer of 

liquid and refrigerate. When set, fill the terrine with beets, 

piecing them together like a puzzle. Make about three 

layers, covering each finished layer with a thin glaze of 

liquid, until the layers come within about 1/3 the height of 

the terrine mold. Pour enough liquid on top of the third or 

final layer to make a smooth, flat surface. Refrigerate.
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FOR THE FROMAGE BLANC:

Bloom the gelatin for the fromage blanc in cold water. Mix 

the sour cream, crème fraîche, and horseradish together. 

Warm the mixture a bit so the gelatin can incorporate 

smoothly, and whip the cream to soft peaks. Heat the 

softened gelatin with a little of the sour cream mixture 

in a pan on the stove, whisking until the gelatin melts 

completely into it. Strain this into the rest of the cream 

mixture. Fold in the whipped cream and season to taste 

with salt, pepper, and lemon juice. Pour the fromage 

blanc onto the set layers of beets in the terrine mold. Let 

set until firm.

To finish the terrine, warm some of the red beet liquid 

(it should be just warm, not hot). Pour onto the fromage 

blanc and then fill the terrine up to the top with layers of 

beets and glaze. Be sure to pour a good amount of liquid 

on the top layer. Refrigerate until set.

FOR THE PUMPkIN-SEED DRESSING:

Pop the pumpkin seeds in a hot skillet, sprinkling with a 

little canola oil. When most of them have popped, season 

them with salt and pepper. Drop a handful of pumpkin 

seeds into the pumpkin seed oil. Add a little sherry 

vinegar, just enough to give it a little tartness (it should not 

be sour), and season with salt and pepper.

ASSEMBLY:

Unmold the terrine by passing a knife around the inside 

of the mold. Pour hot water on all sides of the mold. Turn 

terrine upside down onto a cutting board. Slice the terrine 

into 1-inch-wide slices.

Serve with a small salad and drizzle with pumpkin-seed 

dressing.

CRITICAL POINTS:

Make sure the terrine mold chills on a flat surface—an 

uneven surface results in an uneven terrine. Build another 

layer as soon as the first one is set, as lots of time between 

layers may cause them to fall apart when sliced. Make 

sure you warm the second beet layer a little or the terrine 

will fall apart. kind of massage the warm red liquid into 

the set fromage blanc to ensure sticking. Also, be sure you 

cover each layer of beets with enough liquid. 

From Secession
Secession is a French-Italian brasserie celebrating a  
collaborative menu between Chefs David Bouley and   
Cesare Casella. The menu showcases the kind of food  
David Bouley would like to eat when he’s not behind  
the stove.



2008-2009   Bouley   90     17

INGREDIENTS:

3 ounces bacon, pancetta, or 
guanciale, sliced crosswise 1/8 inch 

2 garlic cloves, peeled and crushed 
with the palm of the hand

2 tablespoons extra virgin olive oil 

pinch of red pepper flakes (optional)

1/4 pound spaghetti

salt

1 egg yolk

1 tbsp heavy cream

freshly ground black pepper

1 tbsp grana Padano cheese

1 tbsp pecorino Romano cheese

Spaghetti alla Carbonara
Serves 2

PROCEDURE:

Combine the meat, garlic, and oil in a skillet. Place 

over medium heat, adding the red pepper flakes about 

1 minute into the cooking, and cook until some of the 

meat’s fat is rendered but before the it crisps, about 3 

to 5 minutes. 

Cook the spaghetti in a large pot of boiling salted water 

until slightly undercooked. 

While the spaghetti cooks, whisk together the egg yolk, 

heavy cream, and black pepper in a large bowl. 

Drain the spaghetti, reserving approximately 1 cup of 

the pasta water. Add the spaghetti to the pan with the 

bacon. 

Add enough pasta water to the pan to bathe the pasta, 

and simmer until the pasta is al dente and the water is 

reduced. Discard the garlic. 

Bouley private dining is available for a wide range of events, including such special occasions as birthdays, weddings, and corporate holiday parties and unique 
and interactive events hosted by nutritionalists or winemakers. BOULEY: The Main Dining Room and Winter Garden can accommodate 100 people for a seated 
dinner or 150 people for a reception. The private dining room can seat 50 people or 70 people for a reception. SECESSION: The main dining room provides a 
dramatic backdrop for a seated event for 70 guests or a reception for 125; the wine room is an elegant and intimate space that can host a seated event for 26 
guests or a reception for 30. UPSTAIRS: Upstairs can seat 30 guests for a unique and casual experience complete with an open kitchen. TEST kITCHEN: This 
culinary laboratory can host seated events for 50 guests and cocktail receptions for up to 100. WHITE ROOM: The White Room at Bakery is ideal for a more 
intimate seated event of 45 people or a reception for 70.

PRIVATE ROOM AT BOULEY LIBRARY AT BOULEY TEST kITCHEN

MAIN DINING ROOM AT SECESSIONWINE ROOM AT SECESSIONUPSTAIRS AT BOULEY BAkERY

THERE’S ROOM AT BOULEY

Add the grated cheese and toss. 

Transfer the spaghetti-bacon mixture to the bowl 

with the egg mixture and toss well to combine. 

Return the spaghetti to the skillet and toss over 

the heat for 30 to 60 seconds to warm; do not 

overcook or the egg will scramble. Taste and 

adjust the seasoning. Serve hot.

Secession [si-sesh-uhn]: a protest against the traditional art of the forebears, a separation from the past toward the future. 
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Bouley Restaurant 

163 Duane Street  

New York, NY 10013

 

Tel: 212.964.2525

HauteNotes From the publisher, Haute Notes is about the discovery of all things innovative  

and exciting in food and wine, art and design, and style and travel. Visit hautenotes.com.

Locations

Secession 

30 Hudson Street  

New York, NY 10013

  

Tel: 212.791.3771

Test Kitchen 

By appointment only 

88 West Broadway  

New York, NY 10007

Tel: 212.962.2902

Private Events & Catering

Dawn Martorana  

dawn@bouleynyc.com 

Danielle Falcone  

danielle@bouleynyc.com

Tel: 212.962.2902

www.davidbouley.com

MADETOTASTE.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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GLENMORANGIE SIGNET

Glenmorangie Signet is probably 
the most groundbreaking 
innovation in the world of single 
malts for decades. At the heart 
of its creation is a high-roasted 
“chocolate” malt that provides 
rich, dark, and powerful flavors 
no whisky has ever been able 
to balance so beautifully. 
Signet is created from a secret 
combination of some of the 
rarest and oldest whiskies from 
Glenmorangie’s archives and 
reveals hints of amaretto, dark 
chocolate, and espresso.

 10 CANE  
HOT BUTTERED RUM

 2 oz  10 Cane Rum
 2 oz  hot water
 1 tbsp  maple butter or  
  apple butter
cinnamon stick, for garnish

Combine 10 Cane and hot water 
in a snifter glass. Stir in butter, 
and garnish with a cinnamon 
stick.  
Then take off your scarf.

Created by Anna Kimball,  
10 Cane Rum Socialite 
Chicago, Illinois

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. 

Bouley Upstairs 

130 West Broadway  

New York, NY 10013

  

Tel: 212.219.1011

Bouley Bakery &  

Market 

120 West Broadway  

New York, NY 10013

Tel: 212.219.1011



Carneros
A unique cool climate appellation straddling the southernmost parts of Napa and 
Sonoma counties. The San Pablo Bay and nearby Pacifi c Ocean create the fog, wind, 
and moderate temperatures that give the region its maritime climate. Carneros enjoys 
a long, moderate growing season that allows the grapes to mature slowly and evenly, 
resulting in balanced fruit still rich in color, fl avor, and acidity.
 
Buena Vista Carneros
A leading Carneros appellation winery offering visionary, handcrafted cool climate 
wines from its Ramal Vineyard estate. Buena Vista Carneros is a leader in cool climate 
Chardonnay, Pinot Noir, Merlot and Syrah. Winemaker Jeff Stewart crafts wines with 
remarkable depth, complexity and fl avor – the true expression of Carneros. 
 

Cool climate masters specializing in fruit forward Pinot Noir and Chardonnay.

Hand crafted, complex wines from a diverse selection of estate owned vineyards.

Dedicated to the exploration of Carneros vineyard diversity through multiple soil types, 

root stock exploration and clonal selections.
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