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EATING & DRINKING

AT AGE 4, Curtis Stone came up with his first recipe. “I was sitting on our
kitchen counter, rubbing raisins on a stick of butter and popping ’em in my
mouth,” recalled the Aussie chef and Top Chef Masters host. “My mom
walked in and shouted ‘What on earth are you doing?!’ But if you think about
it, it’s pretty sophisticated to go to two different parts of the kitchen and
find ingredients that actually taste really good together.”

Even so, his culinary vision has since grown a tad grander, most recently
with a pair of ambitious Los Angeles-area restaurants named after his
grandmothers. Maude was conceived as a kind of endurance test for him
and his staff. Originally, the 10-course tasting menu, based around a single
seasonal ingredient, changed every month. (This year he and executive chef
Justin Hilbert have dialed back to slightly saner quarterly menus, focused
on the flavors of different wine regions.) Meanwhile, Gwen boasts an at-
tached butcher shop and serves hard-to-find meats from around the world.
To bring Australian Blackmore Wagyu beef to L.A., Mr. Stone and his
brother/partner, Luke, had to form their own import company.

The chef’s home-kitchen setup is similarly epic. He has two, one indoors,
one out. At this time of year he favors the latter. “We’ve got a wood-fire
oven, a Big Green Egg, a high-tech grilling plancha from Evo and a few
other toys out there,” he said. “They say the best parties end up in the
kitchen, and that’s always true at my joint.”

IN MY KITCHEN

Curtis Stone
The chef and ‘Top Chef Masters’ host shares
tips on goto gear, cooking the perfect ribeye
steak and how to get your guests to do the work

I’ve been into food since: I was a
child. I was a greedy little kid, I al-
ways wanted more than my fair
share, I always wanted what the
person sitting next to me was eat-
ing. And that’s never changed. The
guys in the kitchen will tell you that
I’m always sticking something in my
mouth, and the people in my office
will tell you that they hide their
snacks from me.

The best feature of my outdoor
kitchen is: the wood-fire oven. I love
playing around with that. You can
make it superhot and cook pizzas in
literally minutes, and you can do the
opposite—let the fire burn really low
and slow-cook things. I cook lobsters
in there, and shellfish. Whole pork
butts that have taken six hours. The
results are pretty special when you
get that flavor from the wood.

The kitchen tool I can’t live with-
out is: a really large chopping board,
so I’m not constantly shuffling ingre-
dients around. You also need a great
knife. My go-to is a Nenohi chef’s
knife by Nenox, because it holds its
edge for a long time and you can get
it ridiculously sharp.

My pantry is always stocked with:
some nice pickles (capers, pickled cu-
cumbers, pickled carrots). Having
some interesting olives around is al-
ways important. Basically, shelf-stable
condiments you can actually turn into
a dish. You can make a pasta, for in-
stance, with olives and capers and
marinated artichokes and sun-dried
tomatoes and a little bit of cheese,
and you haven’t even used a fresh in-
gredient. Add some fresh greens if
you have them on hand, and it makes
life even better.

The ingredients I’m most excited
about right now are: from a little
place on the California coast called
Stepladder Creamery. They make re-
ally interesting, funky cheeses and
aged stuff. Also fresh yogurts.

The most underrated ingredient is:
the humble egg. There are so many
things to do, from a simple breakfast
to an omelet, which you can eat 24
hours a day, to soufflés. For baking,
you need eggs all the time. So I al-
ways say you should buy good-quality
eggs. Spend as much money as you
can on them. It usually means the
chickens are treated well.

The most important piece of
kitchen wisdom I ever received
was: plan things out. I think a lot of
people imagine you just walk into a
kitchen and wander around and
magic starts to happen. It can work
a bit like that once you’ve got your
techniques down, but the truth is
it’s way better when you’re method-
ical and understand exactly what
you want to do.

My favorite entertaining trick is:
setting up a drink station. So you’re
not saying, “Let me fix you a drink.”

You’re actually encouraging guests
to do it themselves. Which does
two things: It takes the heat off
you, and more important it makes
people feel like they’re a part of
things. Maybe you’re like, “Make me
a vodka soda, too, while you’re at
it.” They’ve got a job, so they feel
like they belong.

My drink of choice is: beer. I’m an
Aussie, so that comes with the pass-
port. Hefeweizen, pale ales. And I also
love wine. I like rosé right now, as the
weather’s nice and warm. Pretty sim-

ple, easy, quaffable wine. And we re-
cently did a menu based on the Bur-
gundy region down at Maude, so I’ve
been drinking way more Burgundies
than I ever have. I’m enjoying that
quite a bit.

If I weren’t a chef, I’d be: a gardener.
Landscape gardener, maybe. Not just
cutting someone’s grass but growing
vegetables—looking at an area and
imagining what it could produce
functionally, as well as what it should
look like. Doing something both prac-
tical and aesthetically pleasing.

If I’m not in my kitchen, I’m: with
my family. I’ve got two young boys,
so they take up lots of time. Or I’m at
the gym. I’ve started boxing this year,
so I’m often walking around with a
gym bag over my shoulder. That’s
how I work off the butter and raisins.

My worst kitchen disaster ever was:
when I worked at a restaurant in Lon-
don called Bluebird, and I tried to see
how hot I could get a wood-fire oven.
I caused a full-scale evacuation, with
four firetrucks called. But wood-fire
cooking’s still my favorite! You gotta
get back on that bike, mate.

—Edited from an interview
by Rico Gagliano

boneless, skinless chicken
breast is that it’s just too
easy—to prepare, to love. Did
you overcook it a little? Pull
the meat to pieces and fold in
some herbs and olive oil or
mayo. I promise you a per-
fectly textured chicken salad.
Or use my foolproof cooking
method as your starting
point. Gently poached at a
whispering simmer, this most
amenable poultry absorbs

Charcoal Grilled
Ribeye Steak
Total Time 35 minutes
Serves 4

2 (2-inch-thick) dry-aged
bone-in rib-eye steaks
(about 1½-pounds
each), with cap
attached

Olive oil, for brushing
Kosher salt
Flaky sea salt, to finish
Freshly ground black
pepper

1. Prepare a grill for indi-

rect high heat. For a char-
coal grill: Fill a chimney
starter with hardwood
lump charcoal and ignite.
When coals are covered
with white ash, dump
them in an even layer on
one half of grill, leaving
other half of grill empty.
Place grate and top on
grill. Let grate heat 5 min-
utes. For a gas grill: Pre-
heat all burners to high
heat. Before grilling, turn
half the burners off.
2. Pat steaks dry with pa-
per towels. Lightly coat

steaks with oil and season
liberally with kosher salt.
3. Place steaks on unlit
side of grill and cover grill.
Cook, flipping steaks half-
way through cooking, un-
til an instant-read ther-
mometer inserted into
thickest part of steak reg-
isters 110 degrees, about
30 minutes.
4. Place steaks directly
over lit coals and cook,
turning frequently for
even charring, until exte-
rior acquires a uniformly
charred crust and interior

registers 125-130 degrees
for medium-rare, about 5
minutes total. Remove
steaks from heat and let
rest 10 minutes.
5. Cut meat from bone
and separate eye (center
piece of meat) from cap
(outer piece of meat) by
cutting through fat that
separates the two pieces.
Carve each piece against
the grain. Sprinkle with
flaky sea salt and pepper.
Serve immediately.

—Adapted from
Curtis Stone

EVEN ITS NAME highlights
what it lacks. Boneless, skin-
less chicken breast actually
benefitted from its associa-
tion with austerity in the
1980s and ’90s, when low-fat
was the diet trend du jour.
But then the foodie faction
stormed in, adding “flavor-
less” and “joyless” to the list
of adjectives attached to this
cut of chicken. I suspect the
naysayers’ greatest beef with

flavors from the surrounding
liquid, be it a flavorful broth
punched up with aromatics
or, as in the recipe below, co-
conut milk brightened with
ginger and lemongrass that
cooks down to a scrumptious
sauce—or, if you chill it, a lus-
cious salad dressing. Skin and
bones have their benefits,
sure. But sometimes you just
don’t need the splatter and
the hassle.—Eleanore Park
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PA
RKSummer Salad With Coconut MilkPoached Chicken Breast and

Turmeric Dressing
This recipe is as versatile as it is simple. The chicken can also be served warm, over
rice, scattered with cilantro: Skip the chilling step and spoon the warm sauce over top.
Total time 20 minutes Serves 2
Remove outer layers from a 2-inch piece of lemongrass and crush with a pestle or
the flat of a knife. Peel a 2-inch piece of ginger and crush. In a medium saucepan,
combine lemongrass and ginger with 1 (13.5-ounce) can coconut milk,½ cup roughly
chopped cilantro, 1/4 teaspoon kosher salt and a couple grinds of black pepper. Bring
to a boil and add 2 boneless, skinless chicken breasts. Reduce heat, maintaining a
bare simmer, and poach chicken, flipping halfway into cooking, until cooked through,
about 12 minutes. Remove chicken, reserving poaching liquid in pan, and set aside to
cool to room temperature. /Meanwhile, make dressing: Add¼ teaspoon ground tur-
meric to poaching liquid and simmer over medium heat until reduced by a quarter,
about 5 minutes. Transfer dressing to a bowl and chill in refrigerator at least 30 min-
utes. When ready to serve, shred cooled chicken and toss with a couple spoonfuls of
dressing. Arrange salad greens of your choice in a large bowl and toss in fresh herbs,
thinly sliced radishes and enough dressing to lightly coat. Toss in chicken and serve.

BITE-SIZE DIATRIBE

What’s Wrong With This Bowl?
Absolutelynothing. Justdon’t tell the foodpolice thekey ingredient is

boneless, skinless chickenbreast
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FLAME THROWER
Curtis Stone in the
outdoor kitchen of his
L.A. home. Below: rib-
eye steak ready for
grilling; Big Green Egg
and other tools for
wood-fire cooking.
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