
i IllllllfnM I~ I down and gyI b!C !I_ good I

mental digestion
Jusl goll'lome from New VOl!< lasll'llghl lor tho! .th amuaI (and my tlwd) lmemil!Ql'!a!
Chefs Cgngren Many thankl to Anll!!Jll1le. 'liiII, and lIaII lor puIl"'O on _hoM 9"'"Uy
"'s~ and moI1Oiloonai show Many thanks to aI of tho! people 0Ul there who keep
makong me thlllk 1)lJIl wart 10 om through some of tho! 11,,·..lom thlllgs I1JIVWIQ Ihrough
my head and baJocaly lbout OIl! 10 so many cool people ... ompol$lble (arn! prob"bIy
bonny) If I pOlled e-erytlung 10 If I forgot sometlung 01 lomeone. "1 )lJlllhil my he"d IS
still sp,"n,ng for many ....nOUI reasons. Here we go ,n no pan,cular order

Still after 10 many yUlI be,ng amazed at Ihe ,nSlght and ,nlell'gence of Charlie Troller

• mom,ngs of colfee and congee 10 wake me up ,n a My Ch,nalown bakery ......,some

• nlghls of. guys c'ammed mlo Ihe smallesl holel ,oom m Ihe world ,n Ch,nalO'Ml nol
""",some JuSI more reason 10 sleep less and Slay oul mOre

Seeing modern sc,ence and ancient tradition fused together through Japanese umami in
Chef Yoshlro Myrata's demonstration

Still wondering why Tusion' as a concept is still being debited when It already e.ists in
>B% (or more) of the world's culina')' dishes in sOme form Or another

H""ng P'me GagOiare and Jyan Mari ArUk ,emlnd me to alwaYI be humble

W~ness,ng th' o'gan,c gen,us of Piene GagOla,e

Eat,ng on a budget In NV 'I drllicull. Dnnk,ng on a budget II ,mpon'ble

Eating the bllt wood bock Q¥en p,na I've.....,r had from OUr n"'''',nd. Gudlermo. il
MotonM '" Brooklyn Gltil food. great company. and gltal holpnallyl That JUst buill up
my already bunWlQ brick Q¥en fewlr

Meelong up """h MW and old .....nds ........nd Clm WIlll!ys and hr$ 10tIS chef Dalll'lY.
L.IlllIi tom Food Play... Albeno Cabrera hlm helt '" Mo.imo. Jtrmab Byll(rog. talkong 10

Kcm fun' who ""')'1 a $Iep ahead "' ..... u)'II'Iog Hlto!IIU tom Ideas '" food
(thanks lor sIIiMg r- ptlJO!lil OOG Inlm the demo', """h ••e'lOl..).1!Rnn Inlm.l>sl
food, I."". Iuss '" NewMouri_ Cooke<y, Chef Rtchard and e.ggy III DC. Hootifd Inlm
WmslllD !ndyslot' tIong ....h JiI C<ridin, meellng tho! guyllnlm EMrtrn!s reSla'n....
D!!k fl....... from Gage. mel!'\ong C,,,'O De*tIlnlm CYP'"' '" C~IlOll (_some
charculenel thank' lor s.hanng). hawIQ the prMIege of me,,"'O Jerrmy fox"om Ubtmtu.
ScoU BO$J!!lD from NOlA. JacqUlITlO "om NOlA. mellll'lQ Judy Shenler from Ierra SDlCe
In perlon ",lIud of through many ema~s. talk",g to A1'Iko KMlJama

Seerng Sun B,ack blow n all oul of the water wrth hIS h,ghly theme-relevant demo on low
Counlry CUII,n. Thank you for so much ecolog,cal and cullu,al rn$lght and for remrnding
everyone thaI 'lOt..le Amenca rs cryrng over polar bee.. srttong on mellrng rc.bergs. we "Iso
need 10 focus on the many d'sappearing treasures n9hl on front of Out rices You rocked
rt h~e no one els. d'dl

Getting to hlMl in iClual conversation "";th Grant Achatz

Getting on the subway, getting olfthe subway, getting on the subway, getting olf. etc



Seeing AJex Stupak constantly evo",e his cuisine ahead of everyone else, and staying true
to creatr,;ty

Eating some surprisingly great BBQ in Brooklyn at Fette Sau

Watching Charles Phan demonstrate how to make rice paper (and his assistant, Lien)

Hearing practically every chef for 3 days gr,.e recognition their chef teams and how it takes
collaboration to make it happen. There was definitely a lack of ego when it came to
acknol'1edging the ones who make the wheels turn

Meeting Asbel Reyes in person, and hopefully we.oll get to converse someday

Paco Torreblanca nothing else can be said about this genius except -Wow."

Seeing Michael Laiskonsis again, and haloing him invite us to help him again at the next
SoBe W&F for Daniel Boulud's tribute dinner. There is no chef out there .oth more class
than Michael Laiskonsis. It's a~ays an honor

Rick Tramonto might be known as a hard chef, but he comes across on stage as being
humble and true to cuisine. Chef K reminded us that he (more than any other well-known
chef there) sat in the front row for every single demonstration and diligently took notes the
entire time. That's respect

Watching Nathan Myhtvold and Chris Young put an entire crowd in anticipation over their
upcoming book and wondering how to employ a staff of 15 people for 4 years on a
project that has not generated revenue. Their efforts .oIl more than pay olf.

Jose ""'dres is like a culinary evangelist. He really knows how to work a crowd

Morimoto the God ofThunder in the culinary world

Seeing the incredible synergy of Dave hnold and N·ls Noren in action before me, and
finally getting to skoal. Hoping they .oIl Ioisit us in Miami sometime

Witnessing countless eloidence that the dirty south .oIl rise up in the near future

Meeting up .oth our old friend, ""'tulio

Realizing that as great as New York city is to an outsider, it's not America

Eating a brown bag lunch of porchetta, asiago, and focaccia that we bought at Di Palo's in
Little Italy while waiting to go through security at LaGuardia

Coming home to re-coop before work tomorrow

Last but never least, hanging out for4 days .oth our great friend, Mark Majorie It was a
good run
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