Chef Interview by Gayle Keck

Roland Passot
Executive Chef and Owner of La Folie,

San Francisco
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When did you start cooldng?

Aboug gge 15, in France. My parents were notin the business. [ just lovad
to zat, [ ouess It wes mors the passion of eating and what we call in France
a gourmand.

What was It lllce, apprentlcing?

vy first few jobs wer e still [using] coal soves, where youhave to go start
the firz zarly n the moning — put ymr papar, puat your wood, pit the
coal, and keep it going. Alot of tirne kitchans were in the bassrments. It
was not the best plares to work. It was a hatafove velationship !

How's It different now?

Yo didn't bave the favne that vou have today, It's tneortrollable with the
televison and everything else. Faul Bocuse is the one who got chefs o of
the kitchen. He got the madia ot 1o talk abot hirn, his restanrant, his
personality. He's the ons who put French cuising and chefs on the map, Ay
the titne, it was arnazing! To e, b was a hero,

How did your heroes llice Bocuse, Roger Vergé, Lendtre,
Influence you?

Iy zosl was, ['m not going to do it halfway — 'mogoing to try to work at
2T edt restarants, 10 become one of the best. My goal was to be successfal,
notto end up i a cafeteria, cockmg. [ was looking at the path.

How did you end up In the U.5.7

At aga 18, 1 was wirking for Plarre Ora, and he told me eventually he wanted
to sand me to the Urited Statss, tohave that experisnce. His fend Jean
Banchet (of Le Francais, near Clicago) carne in, spent some timne in the kitchen
and he asked me, "Would you like tocome?" [laft for Chicago in 1976 Imag-
ing being in your zarly 205 and going to Amarica! It was a huge adventirs!
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Cheblogy, continued from Previous Page

How did It turn out?

Banichet was so dernanding, he was so much looking for
perfection that vou didn't know if you knew how to
cook anymora. [t was never good encugh. I I would
have signed up for the Marines, it would have been as
diffirult! Banchet was demanding. He was abusive. He
litzrally beat youup. One day he threwa mddle of lamnb
inrny far e right out of the oven.

Where were you first the chef?

Lz Castzl in San Francisco, 1980, I was still the time
when Fanch cuisne was very moch the leader in Armer-
ica. [ wasakid 24 years old, and [ became the chefand
Lot graat veviews. Just likeat Le Francads, all the fish
was corning from France, the fole gras was coming in-
side the belly of the fish,

Fole gras In the belly of a flsh? It was belng
smuggled?

Yas! It was amazing, becauss wa wers getting haricats
verts, raspberries, fradse des bods — everything was corm-
ing from Fance. [ was doingcool things. [ was not
doing raditional things. I'm going to say this and
youre going to laugh, b [ was using things like rasp-
barry vinsgar, pink peppercorns, things that at the time
warz codl.

You've talled openly about how you used to
be abusive with staff.

[t's ke having an abusivs father. I was really a sersarmer,
a yaller, aven vinlent. I remember throwing knfves in
resaurants. Itwas like vou lose your mind. Beoauss
vou'vs been so gbused, you feel like it's 0K And one
day [ rzalized Inzad to stop that.

What made you realize you needed to stop?

[realized it because [lostmy job at the French Room,
in Dallas. [ was not afraid of anybody. Twould go to the
general manager's office and punch a hole in his offics
wall, I would threatean to punch the ownesr i the facs.
They had to stop me but they didn't know how to sop
me. Cne day they gave me acheck and sscortedme
out the door with sacurity at gunp oint.

Wow!

[rzalizad, that's not good. It's not good for my health,
It made mez raalize, what it was like when I waszat Le
Frangais, and he was soreaming at me. You'r tarrifiad,
Fou don't koow what's right and what's wrong. And
yours pandcking wour staff - the front of the howse, the
back of the hows, Peopls don't know what to do any-
mors, They'rs blocked.

Sonow, how do you handle things?

[ think youcan look at sornebody i the eyes at him
down and say, "Look, 't not happy with your perform-
ancz. This 15 what younzad to work on or you'rs going
tobe gone. " And it's alot moare efficient than sreaming
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and yellme. You'rz alot more poweriil that way. Tou
dom't build a better restaurant by screarming,

50 what's the most recent thing that you've
learned?

IMolecular gastronory! Becauss I don't want to be left
behind. [ want to indaraand it Do Tase it2 Yes, Tuss
some of it [have a very young crowd working here If [
dor't do some of it —if they don't do sorme of it as wall -
they'll go sornewhare else whers they can learn it. 3o
wol hiave toadapt. I-'sall aboat an evolution.

You still coolc on the line, too, don't you?

Every day If youcoms to oy restaurant, wou will s22 me
cocking. Ilike tobe there, because first of all, [ know
what's goimg onin my kitchen: If [ don't keep up with
it, then I'm out of the game. [ want to evolve, I want to
learn. 3o for me, it's avery big part of it.

How long will you stay on the lina?

Well, eventually I have to stop cooking, If I'm 80
yaars old behind the stove, I don't see how ['m gomg to
bz doing it —with a walker or something!

You mentloned molecular gastronomy. What
do you thinlc of chefs who are dolng the
more radlcal things?

Sorne peopls look atfood asa bram swareise. Youhave 1o
thitk sh ot what it 15 and how you're spposed o eat i T
think it should be about being =t the table with vour frisnds,
farnily and having fim. Being ablz to laigh and being abla
to share thefood. It should be "My meat i great” or "My
duck i wonderful " Bat it should not be "Look at oy cap-

Aile, didyou sz that™ or "My pillow is smoking!”

What about souz vida?

Surs, we have the equiprnent, tuat we use it for very fow
things. Aside from chicken, [ disagres with cocking
maat sous vide [t'sa sacrilege! Sure, it's parfectly
cockad, but as achef, wou want the human touch, The
hurnan touch is not perfact, and thank God itsno! If
you'rs trng to get parfection from a machine, you'rs
losing sornething. [ use acast-ron pan for my baef
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Chefology, continued from Previous Page

because I think it adds a good flavor. You get that crust,
that caramelization that you don’t get otherwise. Sous
vide 1s poaching. You abandon it, then you open the
bag and sear it. It's not the same.

What do you want people's reaction to be
when they eat your food?

Some people say, “That dish, it's orgasmic. It's better
than sex.” When you hear those reactions, for me, it’s
like, “Wow! I really succeeded.”

What makes food sexy?

The “wow” factor — the look of the dish when it arrives
at the table. The smell. Your senses should be awak-
ened. I'm more for a cuisine of senses, of emotions,
than an intellectual cuisine. The surprise. For people
who are having French food for the first time, they are
like virgins!

Where do you get your inspiration?

I like to re-think classic dishes, reinvent them. How do
you embellish pig’s feet? How do you make it novel? I
do a terrine of pig’s fect, sweetbreads and lobster. I
asked, “What would be good with pig's feet, flavor- and
texture-wise?”

Sometimes, I wake up in the middle of the night, and I
will take notes on a piece of paper. 1 remember when I
did the oyster with the seawater granita. People said,
“How did you come up with that?” To be honest, I came
up with it in the middle of the night. I just woke up and
I wrote it down!

What is your favorite kitchen tool?

My little egg-topper, as a gadget tool. Otherwise, a
good knife. I like the Korin knives.

What's the one ingredient that's a must-have
in the La Folie pantry?

Salt. You have to have an extremely high-quality salt. If
you're going to buy high-quality ingredients, why cut
corners on the salt? I use fleur de sel.

What's your must-have at home?

Cheese! I love cheese! I can live on cheese - cheese and
red wine!

[PASSOT’S WIFE, JAMIE, PASSES THROUGH THE
ROOM, INTERJECTING, “He loves his cheese more
than his wife!’"]

How do you keep creating the buzz for a
restaurant that's been around for 23 years?

First, you have to keep up, be aware of what's happening.
You have to evolve, Otherwise you become the “old guy.”

We opened a lounge a year and a half'ago. That created
buzz, because it's a new generation. I'wanted to target a
young clientele. The idea was to offer bar food, but also
the La Folie menu as well They go there, they have a
great time and say, “OK, we've been to the lounge at La
Folie. Let’s try the restaurant.” And it’s working really, re-
ally well.

What about staff?

I know I have to hire kids who are going to be very
much involved with haute cuisine but also bring a little
bit of their style. I want them to bring some of their
style — I'm not afraid of it. I'll have to control it, but I'll
have to embrace it. Because it is the next generation. [
have them pushing me like I push them!

It’s like with music. The Beatles have aged well. That's
what I'm trying to do with my restaurant — age well. I'm
still hip, but I'm not technol!

You really love interacting with your guests,
don't you?

Iwould have no problem being the front of the house.
For New Year’s Eve, [ get on the top of the bar and I
saber the Champagne. It's a party!

What about at home?

I entertain a lot. Two weeks ago, Jaques Pepin came to
my house to celebrate our birthdays, and I invited a
bunch of chefs. KQED [the local PBS station] came to
film it. I sabered nine liters of Champagne!

What's down the road?

I don't want to stop cooking, but eventually I'd like to
slow down. I want to have an inn — maybe four or five
rooms and a small dining room, like staying in my
house. It will be open just for people that I like, not for
pretentious people. I'll say, “Send me your bio! I'll tel
you if you can come for dinner and stay in my house!”

What's your “last meal?"”

Of course, 1 will splurge! I will have caviar, a nice bottle
of Krug — hopefully not by myself, but if I have to drink
it by myself, I willl Then some black cod — with truffles
—why not? Crushed Yukon Goeld potatees, melted leeks
and a nice jus with it. I'd open a Mersault or a good
Chablis. Then a céte de boeuf. That's usually for two,
but I will eat it all - it’s my last meal! For wine, a Nuits-
Saint-Georges or a Romanée-Contl. And then with my
cheese, a '61 Margaux. For dessert, maybe an apple
bread pudding with rum-raisin ice cream. Oh, yes! Kill
me then!
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BEEF TENDERLOIN &
BEARNAIE CROQUETTES WITH
TARRAGOMN CHIPS, PICKLED
CHANTERELLES, MARROW
CUSTARD & COMFIT POTATOES

INGREDIEHTE
5 oz 0f beef tenderain

[Béamaise coguetes]
[fields 15

172 b unsalted butter

4 shallok, finely chopped
* hunches of fiesh taragon
kEsves

2.3 Thepfresh chemvil (o
sters), mudhl chopped
4 black peppercams,
clacked

142 cup dry whie wine
1/4 cup champagne or tar-
rajon yinedar

4 ey ol

1 Thsp Cornstarch:

Lalt

Anch of cawenne

METHGD

[na sauce pan, boil shal-
ok, tragon stens, (k-
same the eaves for later
and black pepper withwhie
wineand winecar Reduce to
/4 cup. Strain liguid into
bow | Acd yolks and corm-
starch to the liguid and
placeover boiling water, For
Bain hiarie, rmake s o that
bow | doess nottouch water,

Whisk corstnth urti
mixture thickens orabouts
008 minutes. Remoye owl
fiom double boikerand
slowl add warm melied
butier to the thickened yolk
rntetune; season With saltand
cayenre. Add the taragon
and cheril. Then, pour
saune into small silicone
dome molds 29mm), ool
and freeme.

Biead thefinzen béar-
mise by dipping fisst into
hesten 200 white and then
amund panko, epeat dip-
pind in &g white and
gund panhko a second time.

Fir 0 omder until golden
b, resete Under hest
larnp.

[Tarragon chips]

15 tamaonn lenes

1 plate covened fightly with
a piece of plastic wiap
lightly coated with oil

METHCD

Lay taragon eaves fat
anopof the oiled plastic
and coverwith ancther
shest of plastic.

Fole: hioles thiugh both
= hests of plastic at random.
Put the plate inthe mi-
cwaye 0rd minues; stoe
0N paper towels ina diy
phce.

[ it potata)

4 amall fingeding potatoes
[uck &t

2 pieces ¢ hantele mush-
o, cesned

METHOD

Put potatoes ina potand
rover with at; Cook sy
infat until Ender, Aeelwarm
potaioes and eturn to fat.
cut 1 potata into 3 lime
pieces and @rEmelizzwith
duckfat, a clove of garlic, a
spr of thyme, to omer with
chantenslles. To oder; hest
potain. puiee, then mix with
famaoon puieeto make it
reen.

[Ficked ©hanterslles]

1 ot small chanters!les,
Glemred

1 pt water

1 pt champagne Yinecar

METHOD

combine yinegarand
water: add chanterelles and
et =it in the efrigertor for
twodays, To omder: mix 3
chanemlles and 3 piecss of
Ancho cress and diess with
olivenil and seazon with
saft and pepper.

[Bect Chip]

1 case of besf tendon
‘Water

B anions

5 onanmts

METHAOD

Gutonions and canos into
lagye dice and putinto a
hoel pan. Lay besftendaons
an o, Coer with water,
braize 004 hours and et
ool Warm the pan until the
celatinzad water becones
liuid.

Fach tendons tightly into
arother hotel pEnand cover
with celatinized waterand
let coal. Cut the old ten-
dore and water into mian -
acFable pieces. Slice mper
thin on the slicer and By on
a shest fray with a Silpat.
Put up to dehwdrate for 1
dal. Py to omder S hould
Ut like pork shins.

[Tarmacan puee]
4 bunchesof Tarmgon,
s emoved

METHOD

Blanch tarmaoon kaves
for 30 seconds and shack.
Pumes blanched lesves with
i, Strain thruoh 3 servi-
ette. Scrape pures off seni-
etteand adjust the
consistency with the liquid
et was strained off.

[Fotato punes]
1 Thepshaliot broinoised

-4 finzening potaines,
peeled and minced inta
brunoize size
Cream to st cover potato
andshaliot
METHOD

Cook pofato in seasoned

"G, rEmoye i hest

andsteep 4 sprigsof thyme
in the cieam fors minues.
Fiemoye thy me, pueeand
strain thmigh a chinos.
Tase and adjust sems0ning
a5 NEecassany.

[t e Ctistard]

4 0z chichen stock
4z milk

1 ptof cleaned marms
3-d4 whole s

METHOD

Bring rmarms, milkand
stocktoa simmertr s
riintes and renose fian
heatand ket sit ford min-
Utes. Pures and strain. Let
fest, then messune the
puks, B camsful itwill be
Dary. Do not messue the
foam.

fis inegos ata ratioof
B whole eogs per guart of
liuid. Strainacgin and
pourinto a 14 sheet pan
that has been spraged with
werjalene. Cover with alu-
minmm fioil and bake ina
water bath at 300 °F @r
about 20 to 25 minutes
until the custard has set Let
cool then sBmp into cir-
cles.
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[Pesf st

20710 bewf pech bones +
any besf e pitimmings
1 pt shallat - mughly
chopped

1 head of garlic, splitat the
ejator

1 bunch of theme

& Thap cracked black pep-
per

fi cups red B hle wine
Wi | stock

METHOD

Fioast banes until nicaly
bred. Ina ke Ron-
deal, caramel z= the eef
soraps and shallot scraps
until vey dark bt not
burmed. Add gadic. Deglaze
with red wine jabaut 2 1,2
uarts) reduca by Falf
Just coverthe banes with
vedl stock. Simmerabout 2
hours then stiin. Reducs
the liguid to sauce mnsk-
fenoy whileskimming off
any fator oam that appears.
Taste and adjust seasoning.
Cooland stork.

ASBEMRNY

W hen rady toseie, as-
semble all components on
plate, making sumethey ak
at the proper tfemperEhis.
Segson dish if necessany.

Bacarthva Chal & Danar
Rnland Peszat
La Falie
San Francisoo, CA
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