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Whether breaking new ground with an unusual
ingredient or fururistic cooking technique, New
York City chefs live to cook—and cook to live—
on the curting edge of delicious.
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MEATY MATTERS —~—~~

Mear and poulery have been staples of the human
diet since the beginning of time, but their preparation
continues to evolve.

To retain the inner moisture and succulence of
roasted meats withour sacrificing ourer crispness,
many chefs are murning to technology. Ar his new
contemporary American bistro Bracburn (117 Perry
St.. 255-06%6), Chef Brian Bistrong uses a Combi
Oven—part convection, part steam—which employs
fans to circulate steam around food, ensuring every-
thing cooks uniformly and significantly faster at low
temperatures. The added humidity resules in a gor-
geous crust thar seals in juices and rerains nutrients
in dishes such as slow-roasted rack of pork on the
bone, glazed with honey, herbs and lemon zest. He
also steeps duck breast in an aromaric chicken broth
redolent of cinnamon, star anise, sugar and salt, and
plates it with Brussels sprouts, squash puree and a
natural jus made from duck bones.



