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Savoring
Shipboard

Romance

Old maritime menus point to
an era before the cruise buffet.

By KATE MURPHY

HOUSTON — This is a story of love, the high
seas and food. Our unlikely heroine is Nor-
ma Beazley, who is decidedly unromantic
and unsentimental about most things but
noticeably softens when she talks about
her husband, our equally unlikely hero,
Herbert.

“He would have been a real geek by to-
day's standards, but he was the smartest
man I've ever known,” said Mrs. Beazley,
79, who with her husband’s encou
ment held management positions at Gulf
0il and EIf Aquitaine back when such jobs
usually required a ¥ chromosome. Mr.
Beazley, a lawyer, died in 2001, but his
clothes still hang in the closet he shared
with his wife.

Also undisturbed since his death are five
lateral file cabinets crammed with thee-
sands of vintage ocean-tiner and cruise-
ship menus be bought for her during their
-year marriage. Dating to the kate 13003

shipboard
lecticn is probably the largest (and per-
Baps the caly ono) of its kind in tho woel

=1 don't know of anyone else who ol
lected the menus,” sakd Richard Faber, a
welldkniam

and appeaiser of mar.
itime memorabilia in New York who seld
iterns to Mr. Beazley. “He had a good eye
and speat s bt of ey with me”

Mr. Bex Joved, (n addition 1o ks wife,
all things nautical If it was oo a ship, be
probably collected it: passenger Msts, deck
plans, advertising posters, ashtrays, lin-
cns, drinking glasses, plates, pennants,
porthales: a trove of 19,000 picces that
Mre, Beazley dénated in 2001 to the Mari-
ners” Moseum ia Newport News, Va,

The mencs, which she kegt, were his
ploy to get her to share his

“1 Jove to cook and am sort of a foodie,”
Mrs. Beazdey recalied, o Herbort thought
it was away to justify all the money be was

on ship coliectibles.

“He said, 1 bet you'd lke the menus,
and 1 mald, ‘No, | wouldst”™ But be gave
them to her anyway and, she had to admit,
*They were preity neat”™

Thumbleg theough them affords a fasci-
nating tour of culinary héstory. Just aboat
CONTINUED ON FAGE 4

DR T P e M YR R
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Children of the kitchen
make their way back.

By JULIA MOSKIN

Thete are many rooles (0 8 COOKINE carcer.
Not 5o Jong ago, miltary and prisen kitch-
ens were relable scurces of line cooks for
American restaurants. Now the siren soag
of reality television bures many recruits to
Ictchens and culinary schools.

But until recently, very few Arsrican
¢chefs were born into the profession. Even

Ehe New Jork Eimes

The Fami

he buminaries who ked the American feod
revolation of the 1970s and "80s found their
owm Ways o the stove — through traved,
like Alice Waters, or asthropology, e
Rick Bayless. Their parents were hardly
encouraging.

“Cooking was Bot conseencd a respect-
:_bh.- o proftable profession” sajd Masia

o B parkl ot

T SATING AROUND NTALY

Where trufiles are chesp
(relatively). ¥y wint coortn
o TALRANTY

This Armani expands
walstlines. »y FETE wiLs

WIDNCSDAY, SEFTLMRIR 11 300 D)

ly Apron

neurs who grew up In the kitchen are shap-
ing American food.

The soas of ploneering American chefs
like Norman Van Aken, Bradley Opden
and Larry Forgione have grown into their
own chef's whites. Sara Jenkins, 48, the
chel and owner of Porsena and Porcheeta
In the East Village, tralned ber palate from

and the mother of Alex Guar who

by globe-trotting with ber naoth-
food expert Nascy

is the chef at Butter, in Greenwich Village.
“We never thought our daughtes wold be
achet”

Now, a peceration of chefs and entrepres

Two of the mast influential chefs In the
Austin, Tex, arca are Bryce Gilmoce, of
CONTINUED ON PAGE DS

It’s not over yet. Preserve summer’s tomatoes and make full use of the grill with a butterflied leg of lamb. Page 2
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Barley Swine, and his father, Jack Gil-
more, of Jack Allen’s Kitchen. Bryce, 30,
grew up learning at Jack’s elbow — but to-
day Bryce is coaching Jack, who quit a job
as a corporate chef after 20 years to get
back into the kitchen, in modern culinary
arts like curing and cultivating relation-
ships with farmers.

Second-generation entrepreneurs like
Nicolas Jammet, whose parents, Rita and
André Jammet, owned New York's elegant
La Caravelle, are using their food knowl-
edge outside the kitchen. Nic, 28, discov-
ered an appetite for sophisticated, sustain-
able fast food while stll in college; the
chain he founded in 2007 in Washington,
D.C,, Sweetgreen, just opened its 20th
store in the trendy NoMad hotel in Man-
hattan.

And some chefs who grew up in less rar-
efied settings — like Eddie Huang, 31,
whose Taiwanese parents ran steak and

Putting On the

seafood restaurants around Orlando, Fla. -

— are using their own professional kitch-
ens to revisit the true flavors of their child-
hoods.

In all these ways, building on the work of
food-world pioneers, the next generation is
moving the culinary conversation forward.

That is, when their mothers will let them
into the kitchen.

Maria Guarnaschelli published author-
itative cookbooks by writers like Julie Sah-
ni and Barbara Tropp when most Ameri-
cans neither knew nor cared about authen-
tic cooking. But she didn't teach Alex to
cook, because she couldn’t tolerate messes
or mistakes in the kitchen.

“I became a chef in spite of her,” the
daughter said, “but I am a perfectionist be-
cause of her, and I couldn’t be a chef wirh-
out that.” (Last year, Alex, 44, worked up
the courage to write her own cookbook, a
resolutely lighthearted, messy and nonau-
thoritative book titled “0Old-School Comfort
Food.”)

When Dennis Lee, 33, and his brothers,
Daniel, 32, and David, 30, started a busi-
ness selling hot dogs from a stand in Goid-
en Gate Park, their Korean-born mother
was not enthusiastic. Even though the hot
dogs were organic and garnished with
kimchi and gochujang, cooking was the
family business that she wanted her sons
Lo escape.

“We were supposed to be doctors, not
hot dog vendors,” said Dennis, who is now
the chef at Namu Gaji in San Francisco,
which is owned by all three brothers.

The whole family had worked long hours
at Dah-Mee, the popular pan-Asian restau-
rant in Natick, Mass., where their mother
commanded a regiment of Korean, Japa-
nese and Thai chefs. She insisted that sta-
ples like miso and soy sauce be made from
scratch. Dennis became the kitchen's key
translator among languages and: cuisines.
Namu Gaji's izakaya-style small plates,
like napa cabbage, radish and pluots
dressed with tangy ponzu and crisp sea-
weed, reflect how the brothers ate; the or-
ganic farm they've started reflects how
hard they worked.

“I think that secretly or unconsciously,
they were training me to stay in the food
business,” Dennis said of his parents.
“They instilled in me this crazy work ethic
where | always have to be in the kitchen.”

Multigenerational restaurants are not a
new idea. In Europe, toques are routinely
passed down from father to son to grand-
son — and in a few recent cases, like Elena
Arzak and Anne-Sophie Pic — from father

- to daughter. Restaurant dynasties in the
United States include the Canlis family in
Seattle, the Bastianichs in New York and
the prolific Pappas family in the South-
west, who have birthed about 80 restau-
rants: Pappas Bros. Steakhouse, Pappa-
deaux Seafood Kitchen, Pappasito’s Canti-
na and more. But in those clans, business
responsibilities are passed down, not culi-
nary inspiration.

-
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From top, Maria Guarnaschelli,
the cookbook editor, with her
daughter Alex, a chef, at Butter,
Alex's restaurant. Jack Gil-
more, second from left, and
Bryce, his son, both have res-
taurants in the Austin, Tex.,
area. Marc Forgione, above left,
keeps a photo, right, of his
father, Larry Forgione, the pio-
neering chef, at his restaurant.,
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Chefs who grow up in working kitchens
have both advantages and disadvantages.

“I'd call it a gifted curse, or a cursed
gift,” said Marc Forgione, 34, whose father,
Larry Forgione, was one of the first chels
to put regional American cooking on the
fine-dining map, at his Manhattan restau-
rant An American Place, which opened in
1983.

Marc grew up not in Manhattan but on
Long Island; he worked in the Kitchen part
time for pocket money, but never planned
to become a chef. “I didn't know my father
was a celebrity chef,” he said. “That didn’t
even exist at the time. I knew I liked food

— my mother is a great cook — and I knew
my father’s job meant that he worked long
hours and wasn't home a lot. It didn't seem
like a great professional choice.”

It was only later, he said (after college,
driving around while “Appetite for De-
struction,” the first Guns N’ Roses album,
played on the car stereo) that he un-
derstood how cooking could be a calling.
“The same way a musician uses notes to
make a great song, a chef can take a raw
piece of meat and make a great dish,” he
said. He plunged in, working full time for
prominent chefs in New York — often, he
said, with more senior cooks watching and

waiting for him to fail. “Kitchens are rough
places,” he said. “Everyone has to prove
themselves. Being the kid of a legend
makes it harder, not easier.”

In 2004, partly to escape the phrase
“Larry Forgione’s son,” he went to live and
work with the influential French chef Mi-
chel Guérard, at his restaurant in a remote
corner of Gascony. “It's in the middle of
nowhere,” Marc said with characteristic
bluntness. “I knew no one. I spoke not one
word of French. I just put my head down
and worked like everybody else, 7 a.m. to
11 p.m,, for a year” It was the skills he
gained there, anonymously, he said, that
provided the confidence to return to New
York and open his own restaurant.

At the other end of the privilege spec-
trum, the New York chef Ann Redding
grew up outside Bangkok, in a family
where cooking was the only professional
option, Her grandmother raised six daugh-
ters alone, supporting them by growing
and selling vegetables from a stall. An aunt
was a cook at the royal palace.

Ms. Redding’s aunts became skilled
cooks at a young age, making snacks to
sell by the roadside; her mother’s special-
ty was miang kham, a savory parcel of
dried shrimp, chiles, peanuts, lime and co-
conut, wrapped in fragrant leaves from the
betel nut tree. When she can get fresh be-
tel leaves, Ms. Redding, 38, serves the dish
at Uncle Boons, her restaurant in NoLlta,
where she uses her experience in kitchens
like Daniel and Per Se W evoke the Thai
flavors she grew up with.

“It is a romantic memory, sitting with
my grandmother while she crushed herbs
with the mortar and pestle, talking about
what soup my aunt had made for the royal
family,” she said. “If you're a kid and
you're around that obsession with food, it
does stay with you.”

For Tom Schlesinger-Guidelli, growing
up in the kitchen of the East Coast Grill in
Cambridge, Mass., gave him the sense that
cooking wasn’t just a job, but a way to
change the world.

“When he started East Coast Grill, farm-
to-table wasn’t a thing,” he said of Chris
Schlesinger, his uncle, who opened the res-
taurant in 1986. Mr. Schlesinger embraced
an earthy, lively, D.LY. approach to cook-
ing that was revolutionary at the time,

“My great-grandmother made her own
soap and grew her own vegetables and
cured her hams and used her own fatback,
5o he had a basic appreciation of that stuff
built into him,” said Mr. Schlesinger-Gui-
delli, 30, who started in the kitchen at the
tender age of 5. “And I learned from him
that you don't let corporations do for you
what you can do for yourself.”

Now, Mr. Schlesinger-Guidelli works at
Island Creek Oyster Bar, a deceptively
simple place in Boston that incorporates
many of the big ideas about food that his
uncle helped promote.

‘The menu is built around local ingredi-
ents like lobster, honey, cream, monkfish,
clams and cucumbers, bought directly
from the people who raise, catch or dig
them; its owners, Skip Bennett and Shore
Gregory, also own the sustainable Island
Creek Oysters in nearby Duxbury, Mass.,
which supplies many top restaurants in
the Northeast; and the company's founda-
tion promotes aquaculture as a form of
safe global foed production, financing
projects like a shellfish hatchery in Zan-
zibar and tilapia farms in Haiti.

Mr. Schlesinger-Guidelli didn’t planona
career in food. But after he graduated from
Kenyon College with a degree in political
science, he found he had little interest in
politics. Now, he says, it is both his up-
bringing in the kitchen and his education
outside it that inform the work that he
wants to do.

“Political science is about motivating
larger swaths of people to care about is-
sues,” he said, “like where their oysters
come from.”
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