}"* What a mess, FOX! http:is. gd/B2Mg2 The LL Coal - Palin mess. Talk fair & balanced™ Maybe manipul ative & repurposed. # <0 mins ago

« Ludo’s Lucious Fried Chicken Balls IMarch Edizon Fadio Room Tonight »

Star Chetfs Showcases Best Talent in Los Angeles

WELCOME TO E*STAR LA

"Howe wain it is to sit down to warite
when you have not stood up to live "
-Henry Dravid Thareau

Tuitter | Flickr | About | Contact

FLICKRK

Wimgwu Short Rib, Cream of Dehydrated Broccoli & Cheddar Tagliatellz - Michasl Woltagaio at The Langham

Itwas a special night in overcast Santa Monica, when the rising star chefs (and mixologists) of

Los Angeles came out to dance. Their individual tables showcased a dish of their choosing,

with propped-up lamps shining into the coastal darkness. The Fairmont Miramar was the
setting, with FIG hosting the bungalow-side VIP reception to precede the walk-around gala

held on the hotel's turnaround.

FIE, headed up by Chef Ray Garcia, was up

for the sustainahbility awveard. Hepresenting

their fresh and inventive menu were spoonfuls
af apricot tortellini — subtly sweet but tangy and
weay more complex than | could have imagined
a sweet bite of pasta could be. Also

generously passed around were fingerling
potatoes and chips topped with creme fraiche

Hotel In Santa Monica

and FPetrozsian caviar. The generous partwas

: SR it Cceanfront Elegance Is Defined Here
undoubtedly the option to add a spoonful AptEstilEetehmatiom:Es Upscale Botique Hotel - Fram $315

rore of caviar atop each potato — a point Ads by Google
Petrossian chef and James Beard Rising Star Chef semi-finalist Ben Bailly agreed with. Rosé

champadne complimented each of our heginning hites, but nothing prepared me forwhat was DEL.ICIOMIS

to come during the main program of the night.
Shut Up, Foodies!

The main spansar ofthe night was Highland The Grilled Cheese Academy ft. Wisconsin Cheese

Fark, and what a fortunate arrangerment that : j
Caze Study | Got our Pickleback- T Magazine Blog

turned out to be. Highland Park 18 was being - NrTimes.com
served neat or on a big MNeve ice rack. On the Will Tweet for Food: Chidken Night at The Foundry -
other end, Eric Alperin of the Downtown Los Jonathan Gold for LA eeklyFood
Angeles har The Varnish sened up The Taipei Niu Rou Mian Superbattle 2040 -
Highlander, a simple yet heautiful treatment to LongonEate
Highland Park 12 which the likes of Thomas truxmap -- Realtime LA food truck map mashup
kellerwas also spofted sipping. James Beard Semifinalists: L.A. Edition -

The Highlander (\With Highland Park 12) LAalie eklyFaod

If vou Can't Take The Heat, Don't Bead e On
Tuvittar - M Times Dining

“The Highlander” by Eric Alperin of The Yarnish Kaneat Eis e ta ELB oIl rautta ot Alana = Fiark

Bruni for M Times
112 oz cherry Heering Liqueur

2 0Z Scotch Whisky (Highland Park 12)
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atir in a whisky glass over a big rock of ice.
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Eric Alperin and Thomas Keller - Photo credit % Wasik /StarChefs  com

The food highlights wwere almost too many to count. FIG showed up once again and proved
vk they deserved the sustainahility (read: using every part of the animal) award. 5ay it with
me: Bacon-wrapped bacan. With arugula to cut the decadence and heirloom cherry tomatoes
to add sweetness, each hite ofthis dish was a little hit of heaven for hog-lovers. Add to their
resume "sustainable host" as well, as all dishes the food was plated upon — no matter which
restaurant —were made with recycled palm fronds, They were aesthetically pleasing and
lightweight, to boot.

There was awhole |ot of savory to go around
the entire event, too. Adam Fleischman's
LImami represented its successful multi-
location wenture with mini burgers furnished
with @ cheddar crisp in addition to the cheese
melted onto the patty. Bouchon Beverly Hills
celebrated their first successful vear in Los

Angeles by serving up veal sweethreads to

attending quests. Julian Cox's (Rivera)

Bacon-YWrapped Bacon from FIG

Barbacoa was a meal in itself, a cocktail
made with lime, ginger, red peppet, chipotle,
mMezcal and, again... bacon. An unprotested theme. One thing's for sure — [would take a
Barbacoa over the best Bloody Mary out there, any sokiag time of day. Add spice to your lifel

Michael Voltagoio was also outto represent

The Langham, plating wagyu with cheddar
hiaving the consistency of pasta atop the
creme of the very dehydrated hroccoli which
served as the garnish. Voltagoio's imaginative
shvle is complimented by a deferential
dermeanar. Ittook much restraint on behalf of
iy campanions' and me to stop gawking at

the lady whom we overheard ask Top Chef for

michael Waltagaio and Sous Chefs

a"slice of fwagyu] meat that's well done ™
Moltagoio merely repeated, "Well done?" with
hardly a note of incredulity)

And desser. Pastry chefs Jordan Kahn
formerly of X and Adrian Vasguez of
Frovidence came out in full force and
impressed with artful, sweet and complex
hites. Kahn's purple-splattered, white
chocolate cube encased frais du bois
strawherties and heet cake with elderflower
syrup — plated upon matching white tiles. This

Wihite Chocolate Cubes With Soft Beet Cake Base |
Cacao Fruit, Sweet Compreszed Fraiz du Bois
Strawberries | Elderflowear and Kaffir Lime- Jordan
Kahn (formerly of X0

i one of the most imaginative yet simply
delicious desserts ['ve ever had, ultimately
saving me the guilt of destructing the ar piece
in arder to consume it. Adrian Yasguezr's
Kalamansi Gelee, Lychee-Shizo Sorbet and
White Chocolate-Coconut-Soy=-Milk-Soup was refreshing and light. And gone in two spoonfuls.
Ferhaps ifthere was more | could appreciate the nuances in the soup; the gelee's

delightful texture was not lost on me, however.

There were a ton of accolades sung by chefs ahout their colleagues who were heing
celebrated that night. So in addition to the plates, cocktails and wine, itwas a special place to
he, witnessing Thomas Keller honaring Rory Herrmann and together with John Sedlar
praising Jordan Kahn, Or hearing the story of Kuniko Yagi walking straight into Sona in her bid
for a joh in their kitchen. For the passion and for the excellence, the talents of the rising chefs
af Star Chefs came together for an impressive collaboration to showcase the hest of Los
Andgeles dining.
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