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LOCAL
UPROOTED
FOLLOW THE NEW FRESH

The wood-burning oven
at Coco Pazzo in Chicago,
opposite page, has uses
far beyond pizza.

LOOKS
CAN BE
DECEIVING

Technology and innovation are
poised to transform restaurant
kitchens, but the wizardry of
robots or smart equipment
doesn’t mean abandoning the
tried and true.

Embrace the new, but don’t think
everything can be solved or improved with
the latest gadgetry. Here, restaurant chefs
and other experts share their favorite
equipment that lends itself to consistency,
saves time, reduces labor and gives their
menu an edge.

SOUS VIDE

BIG OR SMALL, EQUIPMENT CAN DO MORE THAN MEETS THE EYE

After several years as the on-trend way
to turn out a dish, cooking sealed food
immersed in a water bath has become
commonplace in innovative kitchens. Its
most significant contribution, however, has
been large volume. Proteins can be cooked
sous vide and immediately served or seared
off in minutes and then leave the kitchen.
“A smaller labor source is where
we’re headed today,” says Jason Wilson,
executive chef of Millers Guild and the
Lakehouse restaurants in the Seattle
area, as well as culinary director of the
El Gaucho Hospitality Group. “The
thought is that you will always need
creativity. But if your human messes
up on cooking anything, that product is
automatically lost.”

ROBOT COUPE 2

Gadgets that chop, slice, dice and puree
have flooded the market, but chefs remain
loyal to the Robot Coupe, an industrial
food processor that debut in the 1960s and
can withstand heavy use. It also reduces
injuries: Accidental cuts from chopping
with knives are no longer a problem
for Chef Cameron Thompson, culinary
director of Farm Burger, a grass-fed, locally
sourced burger chain with nearly a dozen
locations. “It’s the one piece of equipment
that pays for itself in a week,” he says.
Chef Chintan Pandya of innovative
Indian restaurant Rahi in New York City,
agrees, “Once I found this machine could
process five to 10 pounds of onions in
10 minutes, it has been saving me labor
for years.”

WOOD-BURNING OVEN

More than a decade ago, wood-burning
ovens became a game-changer for making
pizza. Today, they can also give other
dishes similar wood-charred flavor and
reduce cooking times thanks to their
high temperatures.
“We roast cauliflower, asparagus, and
carrots for the pasta sauce. The hot fire
takes out the step of blanching that prep
cooks used to spend time on and gives it
better flavor,” says executive chef Federico
Comacchio of Coco Pazzo in Chicago.
“Fish like branzino can cook in the fire in
under five minutes.”
FoodFanatics.com | FOOD FANATICS

67

ASK THE EXPERTS

Food Fanatics chefs and Restaurant Operation
Consultants help fix everyday industry issues.

PROBLEM:

Small doughnut shop is losing $5,000 per month.

SOLUTION:

Close at 3 p.m. instead of 6 p.m. because sales
did not offset labor costs.

BENEFIT:

Eliminated monthly loss and provided the owner
two to three additional hours a day to spend on other
matters such as social media and its new breakfast
sandwiches. The shop was in the black for the first
time in six months.

PEPPER MILL

If there’s an overlooked gadget in the
kitchen, it’s got to be the pepper mill, the
tool reminiscent of the old school tableside
offering, “Would you like freshly ground
pepper on your dish?” Dissing it, however,
is shortsighted.
“Dump the standard cracked black
pepper and repurpose it for spices such as
coriander, star anise, pink peppercorns,
larger coarse kosher salt, fennel seeds,
dried herbs and any other variety of spices
that can be ground,” says Bo Marianowits,
a Food Fanatics chef who oversees
restaurants for US Foods.

FISH SPATULA

The tool is designed to easily slip under
and flip delicate fillets of fish. But the fish
spatula has many other uses. Imagine a
short-order cook, who is a marvel to watch.
Give him or her a fish spatula and it could
up their game in terms of pancakes, french
toast and eggs. Also try it for poaching: It
lifts foods efficiently out of water.
“This tool has saved a lot of money over
the years,” says Dwight Drake, a Food
Fanatics chef who assists restaurateurs on
menu planning and operational efficiencies
in Cincinnati. “The thicker, bulky spatula
will cut into the flesh or leave half of the
most important flavored part of the fish
stuck to the bottom of the pan. “
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“Don’t forget about quesadillas,
enchiladas and flipping tortillas on the
griddle,” Drake says, not to mention
handling grilled cheese, lifting lasagna out
of a pan or sliding tiramisu from a dish.

MICROPLANE

The microplane has changed “the way
we grate, grind and garnish like no other
piece of equipment,” says David Phillips,
executive chef at Copeland Oaks, a senior
health care facility in Hanoverton, Ohio.
Originally considered as a zester, chefs find
its use extends far beyond citrus.
His list for the microplane include whole
spices, hard cheeses, chocolate and any
solid that can be grated.

GAS COMBI-STEAMER
OVEN, GENIUS T MODEL

It’s easy to laugh at infomercials
demonstrating devices that can do just
about anything, but some high-tech
equipment can come close. The Eloma
defrosts, poaches, stews, steams, bakes,
roasts and grills, reaching over 600
degrees, according to Timothy J. Warnock,
a Food Fanatics chef based in Clifton Park,
New York. It has 2,300 computerized
settings for all kinds of combination
cooking techniques, he says.
“I can call it on my cellphone and give
it cooking instructions from anywhere.
Its design is for multi-language kitchens
where it uses pictures instead of words.
And it can cook one and a half times faster
than a convection oven and three times
faster than a conventional oven,” he says. n

Problem: Product waste
from making protein bars
in disposable aluminum
pans. After baking, workers
trimmed the bars and then
packaged into individual
containers.
Solution: Bake in singleserve containers.

Benefit: No trim loss or
repackaging required,
which saves 16 hours
of labor per week and
an additional savings
of $8,000 each year on
disposable baking pans.

Problem: Your menu
has become too big
to manage.
Solution: Reduce the
number of total menu
items according to
bestsellers and items that
are tied to your brand.
Make use of cross utilizing
ingredients in more than
one dish.

Benefit: Eliminating
items can help you focus
on business growth and
dishes that perform. It also
reduces the number of
hands that touch the plate,
while keeping food costs
more consistent.

Got a question for the experts?

Problem: Diners complain
about prices.

Problem: Staff hates
working brunch.

Problem: Delivery

Solution: Explain that
quality food is not cheap,
especially beef and
seafood. Explain where
the food is from and any
special measures that
growers and purveyors
are using to produce a
superior product. Tell them
to watch the new Netflix
series, “Rotten.”

Solution: Entice staff to
volunteer for the shift
by rewarding servers
with prime shifts and
stations later in the week.
Give cooks a get-out-of
cleanup pass for each
brunch shift worked. Use
remaining ingredients from
the prior night’s dishes for
brunch specials to reduce
morning prep.

Solution: Do whatever

Benefit: You bring
customers into the
fold and deepen
brand awareness.

services mess up orders.

Benefit: Incentivize
staff and presumably
engender happier workers.

you can to satisfy the
customer and accept
blame by comping
an order or offering a
complimentary item on
the next visit. Make sure
your system allows for
the promo code. Be
super nice.

Benefit: You’re
building customer
loyalty in an everincreasing takeout space. n

Send your challenges, comments and suggestions to ask@FoodFanatics.com.
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The word “natural” gets
slapped onto everything
from eggs and dairy to soft
drinks and ice cream, so
it’s no surprise the term
has been growing on wine
lists around the world.

BOTTLED IN NATURE
Unadulterated wines
are making headway.
You can, too.
BY CARLY FISHER

Unlike conventional wines, natural
winemakers adhere to non-interventionist
production methods that eschew
chemicals, sulfites or filtering so that the
inherent characteristics of the grapes truly
shine. For fermentation nerds who were
early adopters of sour beers or shrubs, this
could be the next beverage money maker.
According to a 2015 report from Nielsen,
65 percent of wine drinkers aged 21 to 34
expressed interest in natural wines.
A stateside boom has prompted the
arrival of specialty natural wine bars like
Four Horsemen in Brooklyn, New York,
Terroir in San Francisco, and cameos
at concepts like the Italian restaurant
Alimento in Los Angeles or the crosscultural Entente in Chicago. So why is
natural wine suddenly so hot in the states?
When you think about the back-to-nature
philosophy that has popularized grassfed proteins and local produce at farmers’
markets, it’s not a far stretch.
“Some people just want to drink
something that hasn’t been tainted,”
says Caleb Ganzer, managing partner
at Compagnie des Vins Surnaturels in
New York City and founder of Vknow, a
wine education app. “Natural wine is that
movement in a nutshell.”

What exactly is a “natural” wine?

Stemming from a long-ingrained
farmhouse winemaking tradition in
southwest France that dates to the turn
of the 20th century, natural wine became
a full-fledged movement in the late ’80s
largely due to French pioneer Jules
Chauvet, a renowned wine maker and
taster with a background in chemistry.
Today, natural wine is being produced
in regions throughout Europe and as far
as Australia, Africa and South America, as
well as by a handful of emerging domestic
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producers. These wines tend to yield wild,
earthy and brambly flavors thanks to the
unfiltered live yeasts inside the bottle,
which boast a funk not dissimilar from
another trending beverage: kombucha.
“Typically, they have a stronger ‘yeasty’
element. They also tend to have lifted fruit
profiles and a pleasant funk that balances
that out,” says beverage director Matthew
Dulle of two-Michelin-starred Lazy Bear
in San Francisco. “They evolve from the
first sip to the last. The most interesting
element of wine is that it is a living,
evolving thing.”
Just because a wine is labeled “natural”
doesn’t guarantee consistency and quality.
It remains a nuanced term, requiring
careful vetting of trustworthy producers
and distributors. But there are a handful of
common traits you can count on.
“Everybody has their own definition for
what that means,” Ganzer says. “I have
five tenets: I don’t think you can call it
(natural) without organic or biodynamic
farming, hand-harvesting, indigenous
yeast, no additives to the actual juice and
very low sulfur.”

Do Your Homework

Diving into small-production natural
wines does demand extra research, as a lot
can go wrong—even if you source from an
established producer.
Yields can change annually; poorly
packed imports can damage the quality
en route; and once on-site, active yeast in
the bottle makes proper storage even more
important. “You can’t leave it out at room
temperature,” Ganzer says. “You wouldn’t
want to keep fruit on your counter, so you
should refrigerate it.”
Ganzer admits entry-level natural wine
can be more expensive than generic labels,
but not prohibitively so. “You can still find
great bottles around $10, so they’re not by
any means out of reach,” he says.
Regular tastings with a trusted
distributor and staff education are key
to ensure the product lives up to your
standards. Lindsay Martinik, sommelier at
Mabel Gray in Hazel Park, Michigan, says
getting feedback from industry friends is
key. “Buy a few bottles and test them with
the staff, chef and cooks. Take a bottle
home and eat different things with it. Ask

your distributors to bring you samples
or make sure your rep tells you when a
representative from certain wineries or
winemakers is coming into town,” she says.

Closing the Deal

Despite all the unfamiliar terminology,
weaning customers onto natural wine
doesn’t have to be a hard sell. At Mabel
Gray, Martinik finds that natural wines
from cooler climates pair well with the
spicy, pickled and fermented dishes found
in Chef James Rigato’s tasting menus.
“I find that once people try these wines,
they are more interested in them and may
then seek them out,” she says. “I tend to
do it as a by-the-glass special or use them
on the tasting menu, and then maybe on a
guest’s second visit, they will buy a bottle.”
Dulle of Lazy Bear also slides it onto the
pairing menu and offers it by the glass but
doesn’t specifically call it out to customers.
“The most important standard that
must be met is that the wine is good. If that
stipulation isn’t met, then I really don’t
care about how it was made,” Dulle says. n

SIP ON THIS

Sommelier approved natural wines to check out.

JAUMA: South Australian producer just
outside of Adelaide, farming organically
without sulfur and secondary fermentation
in the bottle. A little cloudy, unclarified,
funky and fun.

DOMAINE DE L’HORIZON: Small producer in
French Catalonia in Calce, working with
indigenous grapes and minimal sulfur.
Brambly and juicy with fresh flavors that
make great entry-level wines.

CASA CATERINA: Biodynamically farmed
and wild yeast fermented grapes
from Lombardy, Italy, with a focus on
sparkling wine.

ERIC TEXIER: Minimalist winemaker from
Brezeme in northern Rhone in France
produces a unique portfolio that runs the
gamut in terms of offerings.
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BY THE NUMBERS

Play these numbers for a bigger payout

OCEAN VIEWS

CATCHING QUALITY
AROUND THE WORLD

Does sustainable seafood matter to diners? Only 16 percent of consumers and 21 percent of operators consult sustainable
seafood guidelines before purchasing. But prognosticators believe it’s just a matter of awareness and education before it
becomes as important to diners as locally grown produce and product. You decide.

LOCAL
LINE-CAUGHT
SUSTAINABLE
WILD-CAUGHT
122% increase

55%

WILD
CAUGHT

SEA LEVELS

Sustainable seafood know-how

27%

Consumer knowledge

LINECAUGHT

11%

188% increase

NETCAUGHT

9%

FARMRAISED

More than 300% increase

More than 300% increase

*Growth from
2007 to 2017.

FISH OUT OF WATER
Preferred origins among diners

TROLLING TO SEE
What operators seek...

36%
29%

Want sustainably
sourced

Inquire about
mercury levels
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21%
20%

Ask whether it’s
locally caught

Ask is it dolphin
safe?...and why?
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39%
43%

Consumers
want the info

Conveys higher
quality

55%

Shows
operator
cares about
sustainability
SOURCE:
Datassential
Keynote Report
on Seafood 2017.

15%

Very knowledgeable

43%

Somewhat knowledgeable

14%

Not very knowledgeable

7%

Not knowledgeable at all

Operator Knowledge
17%

Very knowledgeable

46%

Somewhat knowledgeable

13%

Not very knowledgeable

7%

Not knowledgeable at all
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Growth of environmentally friendly
terms on seafood menus

ILLUSTRATION ROB WILSON

SIGN OF THE TIMES*

Harbor Banks® brings a complete selection of the best wild-caught
and farm-raised fish and seafood to your kitchen. Expect consistency,
quality and integrity from Harbor Banks, including many products within
our Serve Good® program. Contact your US Foods® representative or
visit usfoods.com to learn more.

EXCLUSIVE
BRAND

US Foods® Customer
Jennifer Gillie – owner
NanaTaco
Durham, NC

From finding ingredients that inspire you in the kitchen to
managing inventory, planning your menu, scheduling your
staff and connecting to customers online – the demands
of your restaurant can be hard work.
We have the innovative food products, industry expertise
and business tools you need to make it all easy.

WE HELP YOU MAKE IT. Find out how at www.usfoods.com
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