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+ THE ESQUIRE ALMANAC OF STEAE

THE RECIPES

As told to FRANCINE MAROUKIAN

MICHAEL MINA'S

BUTTER-POACHED BONE-IN TOP LOIN with
Truffled Macaroni and Cheese

Senves hwo, Prop fime: BS mbartes (pls af
heasl 30 minufes fo clarify butter), Cooking
dim 45 minutes
= 2 bone-in top lodn steaks, 16 1o 200z cach
{about 1 to1Y: Inches thick), penerous-
Iy seasoned with coarse salt and ground
black pepper
=1 bakch clarified butier”
« 8 sprigs fresh thyme
= 3shallots, peeled and coarsely chopped
« @ esw gaic chowes, peeled and smashed

I b bop of a makeshilt double boser (a deep
skilled just Large enough fo hold the steaks, s
Ring on bop of a stockpot of simmering water),
Ewing clarified butier o bebween 140 and 150
clegipes, using the probss of an instant mead
Ehermomiber lo measure bomporatune, To sta
bilize the temperature, keep wator at a gen
Tl simemer theoughout, and regularty chock
Tl Buther’s iemperabure with the meat ther
mmoaeeter. (DonT ke the probe bowch the bod
toem of thee pan. because that will ghve you a
Pabse reading )

A thyme, shallots, gark:, and steaks. For
ety inch of thickness, poach the meat for 30
minutes (ntemal bemnpsrabune should b 115 o
125 degreesl (NoGE ITDUTIer dossn'T ofally cone

er steaks, fip teaki halfway through poach- ©
ing) Bemove steaks, dripping off exceds but-

= srmall bunch fresh thyme

= A thap flour

= d cupd chilcken stock

= 2 cuaps hedrvy criam

= U4 cup grated Aslago chesse

= I rounded thep grated Panmesan

=1 roanded thap crumbbed bBlue cheese

= 1 thap white-truffie ol {or more 1o taste)

b, Rieseason sheskes with st and pepper and

trarsher 102 very hot cast-iron pan or ot grill

Sear on each side bo develop & Brown crust, |

about twa minutes tolal. Serve immesdistehy:

*CLARIFIED BUTTER

Im & heearvy-bodtomed stockpal over very low
ez, e 3 s unsaibed Butter, cut iido Smol
pleces. Three things will happen: The milk sol
s wolll risa B Ehae Bop s faam. The waler in the
bastier will settle to the botiom. In Ehe micdie
wil b wiat you waint: Ehe fat. When all butier
s maited, skim and discard foam and use a la
e o transier the butter fat=the very yellow
b =Eo a chean container. (Whaen the louid
you're Ladling cut starts becoming much light
or inicolor, you're done) Discard wabor,

TRUFFFLED MACARDNI AND CHEESE

« Vb dry elbow macaron|
2 thep cancda il
+2 bome-n skinless chicken thighs,
d with sall and pepper and
lightly dusted with fous
il onion, peeed and siced
+ W gartic clove, peeled and smashed

BILL RODGERS"S

FILET MIGNON AU POIVRE with

Hash Browns

Serves [wa. Prep timne: 15 aminunes. Cooking
Tt 5 rmimes.
1z thip whobs black pepperconms
+ 2 filet mignoen, approximately 8 oz each
Cabeviat twds irvchis Ehickd
+ COArse Al
1 thap vegetabbe ol
+1 thap ursalled bitter
+2 thap minced shalots
+ 3z thsp brandy
+ 3 thap demi-ghsce (s concentrated biown-
sauce reduction availabde st Whiohs Foods
and speclalty food markets)l*
# Wa cup hesnsy cream

I peppar Grincer o 1P koosest setling orack

(e peppercorns. (You wanl chunks. poldust) |
Dredge bobth sides of (he steaks in the pepper- H

COrns and Season wikh salt

I & cast-inan pan, heat oil and Butber over |
msedim heal When butler stopds siFrlng add |
steaks. Cook until intemal lemperatures M5ta |
125 degrees, aboutl four minutes on each side. |

Remaonve steaks and cover withifoil.

Poaur oull monst of amy remaining fat and re-

| turn pan 1o heat. Add shallods and scraps up |
+ the bils of meal and pepper with a wooden
| spoon. Aler ten seconds, pull the pan from |
i Ui heat and sloraty add 3 thap brandy, g
| ing your Lace awary from the pan—the beandy |
+ Tumeess canignite

Foeturm psam Ro: heeal amd Gt owearnd the bum

| er undil Brandy ignites. Stir and scrape again
| Reduce Drandy untdl iUs syrugy. add demi- |
| glace. and cook 30 seconds more. Add cream
i and continee bo cook, constantly whisking,
| thness o Tive mirubes. Add a towch of salt and
| e remaning Ya thep brandy.

KEENS" HASH BROWNS

+Ha Il small Yukan gobd polafos.
Latrout 41, washed bul rof peeled

+1Vz thsp coarse sall

+1itip vegetabie ol

+11tip unsalted butlter

+ W2 cup diced Spanish onlon

+1 1t chopped garlic (sbout 2 cloves)

+1tap chopped fresh thyme

“We tried This fecipe orice withooul [he derm-glace, S0l raely: ol use (7 ol ol possilve.

& Cook macaroni sccording o instructions on
package Sl adide.

I haasinry- ot Bormaesd pod. heeal Cnol ol over
& medivm heat. Add chicken thighes and Brown,
b burning omnde, thnese bo four minutes. Remove
and st aside inot Tully cooked al this pont).
Ml o, gaaric, and Bhyrme and ook uetl o
lon i% transparent, Towr bo fve minubes.

Adid flowr and cook, sEinming frequentby, fior
anather two minutes. Return chicken o pot,
add sbock, and bring o & simmier, Soraping bot-
bowm o ot G remove any brosm bits. Simmer
genthy to thicken, about 15 minubes. Remove
thighes, noww tully cooked, and Set aside.

Whisk cream ino savce and simmer o
| thicken, at least five minubes. 52rain sawce in
1o a Large bowl {descanding conlon. gariic, and
HrryTmee sprige) and whisk in cheese Immediately,
Pick Chicioen mzak froem Bhie bones and st info
s, along with She macanonl Season bo tasie
Just bedore sErving St inthe Bruffe ol

Michael Mina is the chel of StripSteak in Las
i Wagas and XV, opening i Los Angnies next
O,

o1 tap chopped fresh rossmary
» 2 tsp chapped fresh Nat-beaf parsley

| Prohwat oven to 400 degroes

Put the potatoes in a pot, cover with cold
© waiter bry b inchaes. add 1 thep salt, and bring
t toasimmer.

Whikes the potalioss ane cooking (they 1 bake
abecsuit 30 marubes), hwat hall the ol and butter
in.a small st pan over medium heat, Add on
[ hpn, garlic and s tsp salt and cook unil the
orikon beging bo caramalize, aboat sight min
T ubes Sef aside
i When polatods are cooknd [a toothpick i
 parbind shouild offer no reststance), deain thesm
and put o a lange bowl, Add onan midine
i and herbs and mix with a wooden Spoon just
il thee podatoss break up and the cnions and
+ b are incorporated, (1T should be chunky)
b ekl rersih e 10 tasbe,

With your hands. formn two keose palties (o
e il here's ercaigh misdureabout the sizeof
T v palm i nonstck pan, heat th remaining
+ gt abieod and Duther until iaanmy:. Add thehash
| et e Ex s G0 Sl theee o four min:
© e, Fhig e e ooty siche and place in oven untd
{ e second side is crisp.sight toten minutes,

| BT Redigers is e execulive chel af Keens Chop
b Mowse b Mew rack Cirg
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VE WALZOG'S

BARBECUE-SPICE-
RUBBED SKIRT STEAK
with Charred Onions and
Jalapenios

two houwrs ko mavinale), Copking time 30
mues

Coimibing 2 thsp Daksamic vinegar, 2 thep o
der vinegar, I IEspooin ol and ' cup ketch
i @ v, Auchel b 5= sl shiais and
rainabe fod D hours. Rernowe stoaks, blol
EROESE IMaFinsde with a paper ol nd
Fualy Both sides with basbecue spece rub

SPICERUS

= 2 Ehesp light-browmn sugar
= 2 Esp coarse saft
« 1tsp dried oregano

Preheat owen bo 375 degrees. Heat 12-inch
st iron skilet pver moderately highheat
il just smaokanyg. Gereroishy fim boftom
wilh corn oil b0 present spioes from Burn-
ing. Cut staaks inhall 5o thay fitin the pan
Working twi pieces ot a timss, sear sloaks
Tior thres minubes on each side, transherming
i shaieed iy weheridach ubchis done Place
[y i Crne AN 000K LTl internal Dempser-
abure is 115 to 125, approximately s min-
wtes. Rermowe Irom oven and lel rést three
o fosur iirates bifone shoing Sere topoed
wilh channed oricns and jalapenad.

CHARRED ONIONS AND IALAPERDS
= 2 white cnlons, peeled and sloed info

yellow, I possible)
= corm ol (just enough to coat
vegetables)

« 14z thspunsalted butier
«1cup chicken stock
« Zsprigs fresh thyme

Lary wgetabibis piv st nan. coal with oom
il aind season with salt and pepper, Heal
@ 12inch cast-inpn skillet cover moderate-
Iy high heat untl just smoking. Woekingin
sl Dal ches. char vegetales.on all sides.
(Alternatively vegetables Can b charmed
oot & il ) Return all vegetabies 1o pan. hen
achd buatter, stock. and Bryme and cook ur-

I E STEAK INFORMATION CENTER gy

WHY BEEF IS AGED, AND
| HOW: Beef must be aged
1 allow natural enrymes
bo bl chovm fiberoaus con-
| naecEhee Besue that holds

| the musche logether.

| There ane bao warys §o sell
tenderine » Dy aglinge | x
persive and Eime consum-
ing. The beel ks shoned in
bemparalure- and hismid
iby-comtrodied cockers for
U b sl waiics, Mossiung
evapcrates, improving
befure and concenbrating
Navor. Batwsen the evapo-
ration and trienming of ihe
hin coating of mdkd that
develops, there's weight
brdd ol g bo 20 percent

« Wet agingn The beef i+
redrigerabed in vacuum-
seabed plastic and allowed
1o tenderine in ks own juic-
4. No evaparation means
nomolsture |5 kost. Less
waste buf alsa less con-
cemirabed tasto.

SOME TYPES OF BEEF
YU SHOULD KNOW
ABOUT: Alcwushi: fiare

That prodisces Kobe beel)
raised in Texas by Heat-
Brand Beef —the cnly herd
ouRsiceof Japan. They
stared with sleven hoad
ol cathe, which huree been
Ui by aernied Tex.

s Bangers for the past
Hourfeen years while the
Iherd s groswm 1o maone
than five thousand (heart-
brandbeed com) - Grass-
ek Healthier but. some
Sy, bess Nanvorful than
coarHied. Raksed in open
pasbures. Nof necessari:
By onganic. (Grain-finished
cattie=which arne swilched
from grass 1o grain for
Rhar last Pew wiphs bee
tore slaughter —gdevelop
more marbling.) - Herl-
e From rase heirkaom

bk, pasture-ratsed
on small farms without Ing sheam, which can pre
iz POnMenis of pesti- et hrowming. « While

“Ped” cathe (the same breed |

ichirs uisdd in Corrsention:
Al agritusiness « Argu

Aberdeen-Angus is 8 pure
breed bound inthe LS.

England, Scotland, and re- |
el Certified Angus Brand |

4 Brand rume and may
oF ' nod include mest
raimn Aberdeer-Angus.

THE GRADES OF MEAT:
Primse: W hat you wand.

Typically lound only at fine |

Bbutcher shops, ks nberlac:
ing of iIntramuscular fal=
like 3 colweb=assures
Ienclerness, jlsciness,

anl flavor, - Chedom Prel-
Ty oo, More aflordabe

+ and scopssitie than prme, |
1 bt shoubd be filmed with

 oil—it shoiuld ool the Sur-
! ince withowl poaling. [You

migsderale marklng st
oyl jiscy Navorful cuts
= Sabect: You're on a plane

| GENERALLY IMPORTANT
i MDINT (CODKING): Cook-
P ireg i in recipes ane

| predicated on sarting

i with meat that's not too
i cokd Al Sheakos showld be
i taken out of the refrigera-
bor at least Ehirty minutes
teedore coaking

i THE PAN: Lodge. an Amer:
1 lcan maker of hikgh-qual

i by cask-inon pans kor more
§ thanahundoed years, pre:

1SS0S pBng in the fac-

D lory (s “Loghc” line). Tha

1025 and 1-inch, with
2-inch depth, are most
practical—any larger and,
depending on the sise of
the steaks, the oll coukd
rur off i Ehe sides (whene
there’s no meakl and bum
» Tz paan sk b haot
enough bo sear the meat
oncontact, bo prevent sur
face moisture from creat

| moime chefs say the pan

i shiolkd be “smoking” be-
| Tone adding oil, most cal
i T the imuitive “hot but

ol smoking.” Exsically,
realty goddamn hot.

i ANOTE OM SALT:-when

D yow salt meat bedore cook
! ing you need a lot=and a
kot falls off =0 standard
1 Coarss salt will do, Affer

cooking is the time touse

i Tine sea salt. IU's pricey, but
+ Uhe lange, crackly Nakes

1 e Inbense. S0 you don't
| need much,

. HOWTO USE DL Before

e rvarl ooetes i, e sheil-

can add it when the pan

4 cold or hot ) At the right
temperature, the ol will
shimmer and genthy ripple,
e I you droppesd a pebbile
imto a pond. It shouldn®
spatter or smioke

THE FINISH: meat's tem:
poratuens keeps rising after
cooking Remove steaks
Frosm thi heeat whven a masat
thermomaber reads 115 to
125 degrees. Then wail
Duaring the all-dmportant
resting pevicel, the bempser-
abura will rise bo the medi:
usT-rane range. 10 1o 13
degrees. = Gota good ther-
mameled preferabiy with
A digital probe and lange
rindoul, Bk Bhe Super-
Fast Thermupen (four Sec-
ondd with 1 percent ac-
curacy). It a pobentially
Be-changing device. (ther-
e ics coam) « Always
start with a recipe’s mine
I cooking time. You
Tt cook a steak fess
Wit o't have a thenmeom:
el and you don't want o
ot vt the meat, press the
cartilage at the Rip of yousr
nose. That's what madiem
rare boets like

% % % THE SOURCE: LOBEL'S % % *

The Beautilul mead in the large photographs on the preceding pages onginated at Lobel's,
Ehe Manhattan butcher shop thal is quibe possibly U Best in the world (1 is certainly [he
Evirt R cer sh i thee wobcl TRad vill Send you maeal overrigh) And much of the informa-
g aboree wars supplied o corrobarated By Evan Lobel, the shop's prelermaturally knowl-
ecigeable proprietor. He is the fifth generation of Lobel to join the family business. We trust

Piss steak. and we trust b, Doels comi J

R O maadium heal until vegetables
are fork-tender and broth is reduced to s
Thackened sauce, sbout 20 minubes.

Drave Wealrog i the chef of SW STeakhoose
il Lias Viegas.
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