FOOD & DRINK
Grilled Endive Spears
With Prosciutto
And Blue Cheese_______

Taking Your Grill Upscale
Simon Hare

Going beyond burgers and dogs, a chef skewers
skirt steak and sizzles up endive and prosciutto
THE CHEF: GOVIND
ARMSTRONG, who, in
1982—at the age of
13—got his first
kitchen job at Wolfgang Puck’s Spago. He
since has honed his cooking style with such
architects of California cuisine as Mark
Peel, Nancy Silverton and Joachim Splichal.
In 2003, Mr. Armstrong opened Table 8 in
Los Angeles, and last year he opened a second outpost, at the Regent South Beach in
Miami’s South Beach section.

Claude Troisgros (the Delano), David Bouley
(the Ritz-Carlton) and Douglas Rodriguez (Sanctuary). In the competitive Miami condo market,
developers are aiming to make their buildings
“bubble-proof” by adding unique amenities.

KNOWN FOR: Mr. Armstrong is one of several big-name chefs launching restaurants
in luxury hotel-condo buildings in South
Beach, including Jeffrey Chodorow and

GRILLING TIP: If you don’t have the time to
skewer individual pieces of steak, marinate and
grill it whole and then slice it into 3-inch-long
strips after it’s cooked.
—Raquel Pelzel

THE MEAL: To turn the endive into a first
course, add a vinaigrette-dressed frisée salad;
for a light meal, top the frisée with a poached
egg. To add crunch and spice to the menu, Mr.
Armstrong recommends adding something
fried, such as freshly fried potato chips sprinkled with salt, pepper and a little truffle oil.

Yield: 8 servings
Active preparation
time: 15 minutes
Cooking time: 4
minutes
4 Belgian endive (preferably
small endive), quartered
lengthwise
2 ounces crumbly blue cheese
8 slices Serrano ham or
prosciutto, sliced in half
lengthwise
1 tablespoon extra-virgin olive
oil
n Prepare a gas or charcoal grill.
n Lift half of the leaves of an

endive quarter and stuff with some
blue cheese. Press the leaves back
together to seal the cheese within
the endive. Wrap each endive with
a slice of Serrano or prosciutto.
Brush with some olive oil and grill 1
to 2 minutes on each side or until
the ham becomes crisp and the
endives are cooked through (the
leaves should be slightly and
golden, the core easily pierced with
a paring knife) and serve.
SHOPPING LIST

Katrina DeLeon (photographer); Roscoe Betsill (food stylist); Michelle Hotchkiss (prop stylist)

Grilled Skirt Steak in Lettuce Leaves With Soy-Ginger Dipping Sauce ________
Yield: 8 servings
Active preparation
time: 15 minutes
plus 1 hour to marinate
Cooking time: About 4 minutes
for medium-rare
3 pounds hanger or skirt steak,
trimmed of any fat
1 cup soy sauce
4 limes, juiced
6 ounces pineapple juice
1 small onion, halved and sliced
Salt and pepper to taste
µ cup rice vinegar
1 bunch scallions, white and
light green parts only, thinly
sliced
2 tablespoons minced fresh

ginger root
1 teaspoon minced fresh garlic
2 tablespoons brown sugar
3 heads Bibb or Boston
butterleaf lettuce, leaves
separated from head
Fresh basil leaves picked from
4 sprigs
Fresh cilantro leaves picked
from 4 sprigs
Bamboo skewers
n Marinate the steak: Slice the steak

diagonally into 3-inch long strips and
set aside. In a large bowl whisk
together ´ cup of soy sauce, half the
lime juice, the pineapple juice, onion,
and salt and pepper. Add the beef to
the marinade and mix to coat. Cover
the bowl with plastic wrap (or

transfer to a gallon-sized zipper lock
bag) and refrigerate for 1 hour.
n Place the bamboo skewers in a
long baking dish, cover with water
and soak for 20 minutes. Drain and
set aside.
n Prepare the dipping sauce: In a
small bowl, whisk together the
remaining ª cup of soy sauce, the
rice vinegar, remaining lime juice,
scallions, ginger, garlic and brown
sugar. Taste for seasoning and
transfer to a small serving bowl or
individual dipping bowls.
n Prepare a gas or charcoal grill.
Remove the beef from the marinade
and thread the meat lengthwise on
the bamboo skewers. Grill for 1 to 2
minutes on each side or until the

HOW’S YOUR DRINK?

By Eric Felten

Cool Punch for a Hot Day
plus the District of Columbia.” They certainly have a point about Priorat—a good
bottle of which goes for $30 to $75. But
that doesn’t mean one has to resort to
Two Buck Chuck or its Spanish equivalent.
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hen I heard that a friend of
mine, Jan Boyer, was flying to
visit his mother, Josefina Clara
Alberti, in her native Spain, I asked him to
bring me back something from his trip—
his mother’s recipe for Sangria. Jan soon
sent me an email from his mom’s house,
where a heated debate on the merits of
competing recipes had just ended. Also
visiting Jan’s octogenarian mother was
an old friend of hers from Mexico, where
Sangria is a quite different concoction
than it is in Spain. The recipe championed
by Ms. Alberti was solidly in the Spanish
tradition—wine, brandy, assorted sweet
fruits, sugar and soda. Her friend, Susana
Manterola, insisted on wine, lime and
sugar. Who was right? We’ll see.
A few weeks ago, I talked about how
that singular Yankee invention, the cocktail, made its way to Europe via the great
Paris Exposition of 1867. Iced mixed
drinks were featured in the fair’s American restaurant and soon were all the rage
on the Continent. Europe returned the favor almost exactly a century later. The
Spanish Pavilion at the 1964 New York
World’s Fair featured impressive works
of art, old and new—paintings by El
Greco, Goya and Velázquez competed
with a trio of Picassos, a pair of Dalís and
a Miró. But what really drew crowds was
the Sangria.
The Spanish drink and the entrées, too,
were so successful that when the fair was
over, chef Alberto Heras stayed on in New
York and opened a restaurant called “The
Spanish Pavillion.” It was a hit, and Sangria enjoyed a brief burst of fashionability.
In a 1966 article on “What’s In,” Time magazine declared that classic cocktails had
been shown the door: “Old-fashioneds
these days are oldfashioned. Manhattan
has become a tight little island without
Manhattans.” Vodka drinks were all the
rage, it seems, and “Sangria, a Spanish
punch combining red or white wine with
fruit syrup and seltzer, has made a host of
converts.”
But by the late 1970s Sangria had developed a reputation as the sort of drink favored by impoverished grad students—a
way to make plonk palatable. When Frank
Schoonmaker, in his 1970 “Encyclopedia of
Wine,” wanted to describe the sad state of a
Spanish wine called Priorat, he dismissed it
as being “often used in sangria and other
wine punches.”
Priorat has now improved so dramatically that the Journal’s wine columnists,
Dorothy Gaiter and John Brecher, declare:
“Today, anyone who used Priorat in sangria would be subject to arrest in 14 states

Sangria
(Adapted from Taberna del Alabardero and
Josefina Clara Alberti)
1 bottle Spanish Grenache wine
2 oz Spanish brandy
2 oz Cointreau
2 oz peach liqueur
1 peach, 1 green apple, and 1 orange, all
peeled and diced
1 pinch ground cinnamon
6 oz orange juice
4 oz Sprite or 7 UP
n Soak the fruit in the liquors for up to a day.

When ready to serve, add wine, cinnamon, orange
juice and soda. Pour over ice into tumblers.

Mexican Sangria
(Courtesy of Susana Manterola)
Half a bottle of good Spanish red wine
Juice of 3 limes
The peel of one lime, grated
2 tbsp sugar
n Combine in a pitcher with a dozen ice cubes,
and let sit until all the ice is melted.

A chef friend long ago told me that when
making coq au vin and other grapey recipes, there was one simple rule—don’t cook
with any wine you wouldn’t drink. That
goes double for making any wine-based

EATING OUT by Raymond Sokolov

From the market:
4 Belgian endives (preferably small endives)
2 ounces crumbly blue
cheese (preferably
Cabrales)
8 thin slices Serrano ham
or prosciutto
3 pounds hanger steak or
skirt steak
6 ounces pineapple juice
1 small onion
Fresh ginger root
µ cup rice vinegar
1 bunch scallions
3 heads Bibb or Boston
butterleaf lettuce
4 limes
4 sprigs basil
4 sprigs cilantro
Bamboo skewers
From the pantry:
Extra-virgin olive oil
Soy sauce
Garlic
Brown sugar
Salt and pepper

steak is charred and cooked to your
preferred degree of doneness. Set
aside to cool.
n To serve: On a large platter, lay
out the lettuce leaves. Place a few
basil and cilantro leaves on top of
each lettuce leaf and rest a skewer
of beef on top of the herbs.
Remove the skewer from the beef
and eat with the dipping sauce.

cup: If it’s not good enough to drink alone,
it’s not good enough to put in a drink.
Though I’ll admit that Vincent Astor—who
inherited some $200 million when his father went down with the Titanic—took the
principle a bit too far.
In the 1950s, well before most Americans had ever heard of Sangria, Astor had
developed a taste for the stuff. According
to biographer John Gates, though Astor
was a generous philanthropist, in his personal life he could be “remarkably stingy.”
But one place he didn’t pinch pennies was
in making Sangria. Astor was known to astonish waiters by asking for a bottle of Dom
Perignon, a bottle of 1947 La Tâche (one of
the great vintages of that fine Burgundy)
and then instructing them to mix the wines
together with cucumbers and plenty of
fruit to make the most aristocratic of Sangrias.
If not grand Bourgogne and not box
wine, what should one buy for Sangria?
David Bueno—the sommelier at Taberna
del Alabardero, a haut Spanish restaurant
that is one of my favorite places to eat in
Washington—recommends a modest but
perfectly pleasant Spanish Grenache such
as the fruity Viña Borgia, which I was able
to find for about $6 a bottle. And, indeed,
it made for excellent Sangria. But there
would be nothing criminal about putting a
slightly more refined Grenache, such as El
Chaparral, in the pitcher.
The recipe that was used by the Spanish
Pavilion at the World’s Fair makes for a
very dry and elegant Sangria. To one bottle
of red Spanish wine was added a couple of
ounces each of Spanish brandy (which is
fuller and nuttier than cognac) and Cointreau, one lemon and half an orange cut
into slices, a couple of dozen ice cubes, 12
ounces of club soda and only two tablespoons of sugar.
But a slightly sweeter and fruitier Sangria is more satisfying. And that’s the sort I
got when I mixed up the recipes given to me
by Jan Boyer’s mother and the Taberna del
Alabardero’s Mr. Bueno. Both call for using
a sweet lemony soda like 7 UP instead of
club soda. Both call for more fruit—diced
peaches, apples and oranges. And Mr. Bueno’s version adds a couple of ounces of
peach liqueur. The result is an absolutely
delicious summer cooler.
What of Ms. Manterola’s Mexican Sangria recipe (which is also common to the
West Indies)? I have to admit I was leery.
Oranges, peaches, apples, even lemons—
all those fruits I could imagine harmonizing with the grape. But for whatever reason, the thought of lime juice in wine made
my mouth reflexively pucker. I tried it anyway, and my instincts proved decidedly
wrong. Though I prefer the sort of Sangria
made by Taberna del Alabardero and Jan
Boyer’s mother, the simple wine, lime and
sugar version from Mexico is a worthy alternative.
Email me at eric.felten@wsj.com.
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CHEFS AT HOME

Now is the time for all good men the time for all good men to
come to the aid of their city.

Ohio Haute Cuisine
What’s a top chef doing in Findlay?
Findlay, Ohio

F

indlay, Ohio, has been
in the news lately. Last
week, a story in this
newspaper revealed that the
unknown backer of a mysterious manufacturing project in
Elk Point, S.D.—dubbed “the
Gorilla” by locals—may be a
Findlayite named R.E. White.
But Cousin Audrey and I
came to Findlay by way of Toledo (actually that’s the direct route from Detroit, 95
miles north) to solve a different mystery: What was an
eatery serving wheatberry
risotto, pork in a carrot reduction and local asparagus
in 15-year-old balsamic vinegar doing next to a tattoo
parlor in the middle of, to
put it bluntly in the local
manner, nowhere?
Part of the answer lies in a
phenomenon we’ve
talked
about before in this
column, the
rise of the “national” restaurant. What were
once gastronomic twilight zones all over
America now support restaurants that rival better
known places in the country’s Big Four eating towns:
New York, Chicago, San Francisco and Los Angeles.
We’ve found similarly sophisticated and up-to-date
places in Miami and Atlanta.
But Revolver in Findlay,
which boasted a mere 39,000
denizens in the 2000 U.S.
Census, is the most out-ofthe-way national restaurant
we’ve found yet.
Inside the restaurant, furnished astutely in midcentury modern decor, vintage
rock plays on the sound system. That CD player is in fact
the restaurant’s eponymous
revolver. The menu leads off
with the names of Revolver’s
neighbor-suppliers: Dickman
Farms of Fostoria, Garden
Spirit Farms of Mount Blanchard, Luginbill Farms of
Pandora.
Many items, of course,
came from outside Ohio, notably Hudson Valley foie gras
and Florida pink shrimp. The
wine list is biased toward Alsace and Germany as a salute
to the German-Americans living in the region. And not a
few of the dishes have had
their origin far from Lake
Erie or Findlay’s picturesque
Blanchard River, whose waters are awash in spring with
toothsome walleyes.
Fittingly, Revolver hasn’t
neglected the walleye. Artfully prepared, the walleye is
arguably the most delicious
of all freshwater fish. Ichthyogastronomes will recognize
its genus name Zander as
one of the many vernacular
names for the prized perchpike of Europe.
Revolver offers two treat-

ments. The first is in escabeche, which is to say deepfried in a flour coating, then
cooled and marinated in oil
and vinegar. The second, a
main course, is the roasted
walleye, which is full of flavor, clean-tasting as only a
walleye can be and cooked
just to the point of flaking.
The arrival of cuttingedge cuisine in Findlay can
be traced back to the legendary restaurant Trio in Evanston, Ill., up the road from
Chicago. This was where Revolver’s chef-owner and
Findlay native Michael
Bulkowski seasoned his
whisk, along with a host of
talented cooks who trained
there before starting their
own national restaurants.
The first wave of
Trio emigration
came with the departure in 1996
of two of its
original
partners,
Gail
Gand
and Rick
Tramonto,
who went on to
found Chicago’s Tru
in 1999. Shawn McClain, a mastermind of culinary invention, took over
as executive chef, and hired
Mr. Bulkowski, who had
been working at Wolfgang
Puck’s Spago.
In 2001, Mr. McClain
launched Stage Two of what
might be called the Trio diaspora, when he left to open
Spring in the Windy City. He
took with him Mr. Bulkowski
and Trio maître d’ Sue KimDrohomyrecky. She is now
the beverage director of
Spring Group which includes
Spring, a steak place called
Custom House and a vegetarian restaurant, Green Zebra.
Meanwhile back at Trio,
the new executive chef,
Grant Achatz, brought skills
acquired at the French Laundry to bear on a bold, sometimes outré menu. In 2005,
he left to create Chicago’s
Alinea, bringing with him
several colleagues, one of
whom will be leaving him for
Charlie Trotter’s new outpost at the Venetian in Las
Vegas.
Mr. Bulkowski left Chicago for his hometown of
Findlay, becoming the Trio
gang’s most farflung and daring former kitchenmate. This
may have been a homecoming, but in every professional sense he, his wife,
Debi, and their daughter, Willough, are pilgrims in a wilderness of empty Hopperesque storefronts. But those
storefronts have been
freshly painted, and their future awaits them.
Meanwhile, there’s a terrific dinner coming out of Revolver’s open kitchen.
You might even find a gorilla in the room.
Email me at eatingout@wsj.com.

