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AND THEIR FAVORITE RECIPES
BY MALACHY DUFFY We are proud to snnounce the winners
ﬂ_wHHthhﬂnhﬁﬂquwﬂ
by Badleys Original Irish Cream. The culinary skills of these sight
pxceptionally talented people make it clear that they will be the
star chefs of tomormow,

Choasing thess winners is an snarmoas project that takes the bet-
ter part of a year to complets. We begin by solidting neminations from
mﬂmmm:ﬁ-ﬂhﬁml:hm
mmuhhﬂdﬂlhnh—t“mbﬂmm
than six. From this initial group of andreds of chafs, we draw up &
anmﬂ'ﬂnlﬁrhtﬂmllw-ﬂhnn n'hm:nhﬂklt_lhfhin.
plane and car to sample the food firsthand. After everyone weighs
hmnﬂhmrfﬂluﬁ:ﬂmﬂhﬂhmh“ﬂum

Whﬂ“ﬂ:hlﬁfﬂ1ﬂinmfﬂnlﬂmtﬁl Lnited
m-dm-mﬁrdhmm-dmdnhmb
Ing. Some of them have had formal training and apprenticeships
with the master chefs of France. Others have stayed close to their
m&ﬁ;ﬁ.ﬁ-‘;.'ﬁphmdlfﬂufﬂmhﬁmﬁnﬂu
photographs on the following pages.

Whatever the inspiration, these chefs are pushing the Frantier of
culinary Innavation to creats food that is distinctly their own. Their
everriding concern Is to use the best available ingredients to the
ﬂlﬂlﬂlﬂmﬂmﬂlﬂlh}fﬁhﬂlﬂﬂlm:{m
hﬁai]u-pl"‘:lhthuﬁd-hnyﬂnmﬂthyﬂ&npuh
reclpes, which begin on page 92,
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Terrance Brennan
Sheep’s-Milk-Ricotta Ravioli
PICHOLINE
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lerrance Brennan

PICHOLINE » NEW YORK

Terrance Brennan was born to parents who ran a restaurant in Annandale,
Yergine. It was a Dz that he prew to like, and he eventuslly sreck off on bis own,
working in kitchens in Washington, DUC. He got his big break in Mew York City
when be cauglhit the eve of Andné Scitner: the lependary master of Lutboe, who helped
nrrangs an apprenticeship with Alain Saithac, then executive chel 1t Manbat-
tan’s Le L'.-ill.||.'.-t. Here Brenmsn ‘-n:l]'_- '.‘.".|HI.'IIjL"II [HEY |.|.l-|.|L|:|I.E FEpErionig, Aler thist,
a 1rij' 4] Eull.'l|.'r|.' seermed natwral, and he worked in several Lop kifcheis in Frnce,
Italy ad Enslapnd. It was in Provessce st Boger Yerpd's Moulin de Mougins that
Bremman it his sawide amd “ReEl b beve with the cudsine of the sun,™ an alfection
thint Bas pever lefil luim. Al his oevest restairant, Pieholre, Brenmam produces
fiowod |.l.'|t|.'l:.|'.jllg the Mediermanean Navors he fovoes

IHEFIMHDHE. While ﬂrﬂng
ir great European H:I:h-l. h'lq-
nan tock careful notes, aven
sketching the arrangement of
food on the plate, sa that he
would have a complets recard of
his sxperience. When it came time
‘to name his latest restaurant, he
turned to a cookbook for help..
He found it in Paula Waoltert's |
mcﬂuhﬂﬂ |
she describes the picholine, |
small green ollve fram the
Maditerranean. Brennan IHII
: :hnl-!"h'l  touch that can pul:

ameal aver the top”—and serves

almost 30 varisties as part of

the chesss courta at Picholine,
FAYORITE RECIPE: Ehllp I-
Milk-Ricotta Raviall
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