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R BULLFROG & BAUM

W Rtise: Food

Diet be damned:
Complimentary bread is the
hottest—and clearly most
wallet-friendly—dish on Big
@ Appletables thiswinter.

twasn't too long ago that bread was considered
adieter's nightmare, How times have changed,
Today it's the labest culinary precocupation for
HNew Yorkers and the local chefs servingup
newvarieties—and moving the baking in-howse.
Brian Bistrong, chef and co-owner of
Brasburn, started making biscuits when the
Wiest Village restaurant opened last October. |
In his previows cooking jobs, bread was out -
sourced. “Iwanted to put my cwn touch onthe |
bread,” he says. “Besides letting us be creative [
inadifferent way, s more cost-effective for
chefsto make bread themsebves™”
honey matters aside, Jim Lahey, the cwner y
of Sullvan 5t Bakery) says bread is big “Aftera s
Fenwryears of abad rap, the culinary community /
s looking at bread more serioushy” he says.
“Chefsare realzing that it's the frst thing |
diners gat whenthey sit down, sait's
achance forto show off”
Jim s ghing carbes cenger
stage at his new Chelsea
restaurant, Co, which
openad this manth

o

BUTTERY BISCUITS
Served at: Bracburn, 117 Perry St. (atr Greenwich Se.);
212-255-0656

When Brian Bistrong efoped with his wife, Chirun Ko-

13 jars ago at a romantic inn in Ofd Chatham, KUY, their post-
wedding breakfast Included bisculrs thar he's dreamed about
serving to diners ever slnce, Az his hip Wes: Village eatery, Brian
finadly pets s chance, with these killer bite-size beauties. His
bazmer of scallions sautéed in garlic, fresh thyme, unsalted high-
£ar butter, eggs, butterrnilk, Aour, baking powder and lemon zest
i formed into minidiscs. The biscuwits are then brushed with an
egy wash, sprinked with feur de sef and baked in a convection
oven for 15 minutes. (The secret to thelr extra-solt vexnare, Brian
says. ks not to cvermix the doughl) They're served a8 soon as
thiry're coowed, along with butter. The biscuits are so delicious,
you can seldam stop at one—Brian admits he eats two or threea
diy—%o it's just as well each diner gees rvo on the house,
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Served at: Commerce, 50
Begiford and Barrow St
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