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WITH A PINCH OF COZY AND A HEAPING DASH OF GLAMOUR, FALL’S IN THE AIR

Tasteof theTown
GeoffBartakovics, theCEOofTastingTable, decides

what you’ll be eating sixmonths fromnow.We scored an invite at his table
and got an early dish on the best food trends for autumn.

Recipes byBrendan McHale for Tasting Table
Text byKirsten Matthew Photography byElizabeth Lippman

In his Broome
Street
loft, Geoff
Bartakovics
(left) toasts
his team.
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“I’m the complete opposite,” adds
Nick, the youngest of six children. “My
momwould plan on eight and end up
with 14, so I inherited someof that.”

Tonight’s“insidersonly”soiree,with
itscarefullycuratedguest list, isa
deliciouspreviewofthingsto

comewhenTastingTablebegins
itssalonseries.AsGeoffchatswith
guests,Nickcreateshispre-dinner
cocktail, a smokyapplesidecar.
“AlittlepeatyScotchgivesitabitof
smokiness,likeafireplaceburningin
thedistance,”hesays.It’stheperfect
precursortoamenuofautumnal
smallplates featuringsomeoff-
the-beaten-trackingredients.

Tonight’s special chef,
McHale, 32, an alumof high-
end hipster hangout Jack’s
LuxuryOyster Bar, has crafted a

savoryMediterranean dinnermenu for Geoff and a
coterie of friends.

Theheartymeal, just right for eveningswith a
slight chill in the air, is dishedup family-style. “It’s
like awoman’s fantasy; all the guys are serving,” says
Geoffas hepasses his colleagueKaiMathey a plate
heapingwith light-as-air ricotta gnocchi.

“Yeah,” quips Brendan, “It’s the culinary version
ofChippendales.”

:entertaining
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Inasprawling Soho
apartment, an open-
plan kitchen is a hive
of activity. INXS
blasts froman iPod

as chef BrendanMcHale
lays out small bowls of
herbs andwhips up a
homemade vinaigrette.
On the stove, a pot of
garlicky clams bubbles
away. Guests congregate
at the breakfast bar.
Buzzing aroundMcHale is
the dappermaster of the
house, GeoffBartakovics.

“It smells unbelievable,” saysGeoff,
leaning over the counter to chop
some Italian parsley.

Dressed inagray suit, pink
shirt andburgundywinklepickers,
the33-year-oldCEOofTasting
Table isoneof themost influential
tastemakers in thecity.Hestarted
themediacompany,whichcreates
a freedailyemail for 100,000trend-
addicted foodies, in2008after
leavinga job in investmentbanking.
NickFauchald—aFrenchCulinary
Institute–trainedcook, formerFood
&Wineeditor andco-hostof tonight’s
fete—later joinedaseditor inchief.

Byyear-end, the thirdfloorof
Geoff’sSohobuildingwill house
TastingTable’soffices. In2011 theywill
adda testkitchenandanevent space for
monthlychef’sdinners, too.Thesesalons
will be frequentedbyculinary insiders: the
kindsof restaurateurs,mixologists,wine-
makers, artisanal foodproducers andchefs
thatTastingTableexcels inprofiling.

Fostering such gatherings was a natu-
ral decision for Geoff. “The only thing I
do inmy spare time ismake dinner par-
ties,” he says. “I entertain large and orga-
nized, and I throw allmy time and energy
into it.”

“Organized”might be an
understatement. Geoff never serves the same thing to the
same person twice ormakes themistake of servingmeat
to a vegan, thanks to a file that itemizes guests, when they
last came to dinner, what they ate and with whom, as well
as any food allergies. Furthermore, at the beginning of each
season, he plots out his next threemonths of weekend
parties, planning guest lists andmenus well in advance. “If
they go well, my structured dinner parties run until 3 or 4 in
themorning,” he says.

Geoff
Bartakovics
(left) and his
editor in chief,
Nick Fauchald,
dress up for a
tasty September
spread.

TASTINGTABLE’STOPFOOD
TRENDSFORFALL

1. Wine on tap. “It will take off like
crazy,” Nick claims. “Every winemaker is
asking if they should put wine in kegs.”

2. Home sous-videmachines
(where food is cooked slowly inside a plastic

bag while immersed in water) hit store
shelves this fall. “It sounds so chef-y, but it’s

an entertainer’s dream,” says Geoff.
3. Late-night menus.Hot spots like
Pulino and Fatty Cue already offer special

menus after midnight, and other hip
eateries will follow.

4. Rum. Tiki bars like Painkiller and the
Hurricane Club will be huge this fall. “In a
year or two, everyone will know all about
rum and its different qualities,” says Nick.
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RicottaGnocchiwithEscarole
 ¼cup extra-virgin olive oil
 8 small shallots, thinly sliced
 6 garlic cloves, thinly sliced
 1 small head escarole, roughly
chopped
 ¼cup chicken stock
 ¼cup plus 1 tbsp. grated
Manchego cheese
 1 tbsp. unsalted butter
 1 teaspoon chili oil
 1½ lb. gnocchi

1. Bringa largepotof saltedwater toa
boil. Ina skillet, cook theoil andshal-
lots overmedium-highheat, stirring
until the shallotshavebegun to soften,
about5minutes.Add thegarlicand
continuecookinguntil thegarlichas
softened,about3minutes.Remove the
shallotsandgarlic fromthepanandreserve, leaving theoil in thepan.

2. Increase theheat tohighandadd the escarole.Cook, stirring,until
the escarolehaswilted,about2minutes.Return the shallotsandgarlic
to thepan.Add the chicken stockandbring toaboil, scraping thebot-
tomof thepanwithawoodenspoon.Cookuntil reducedbyhalf, about
3minutes.Add the cheese, butterandchili oil.Remove fromheatand

cover tokeepwarm.

3. Plunge thegnocchi intoboilingwaterandcookasdirectedoruntil
thegnocchifloat. (For the fullTastingTable recipe formade-from-

scratchgnocchi, go tonypost.com/pagesixmag.)Drain; transfergnoc-
chi to thepanwith the escarole.Toss to coatandserve immediately.

  

eserve, leaving theoil in thepan
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BEAPPROACHABLE,WITHATWIST
“This isaveryTastingTable recipe.Thesautéedescarole
isagreatalternative to the tiredcreamsauceorbrown
butteryouusually seewithgnocchi,and that littledrizzle
ofChinesechili oil reallymakes itmemorable,” saysNick.

BEPREPARED
Anantiquesafeholdsplentyofboozeand
glassware,whileGeoff’s industrialwine
rack isalways full of specialvintages.

Designer Devon
Scott (left), chef
BrendanMcHale

(middle) and friend
Kaitlyn Goalen
(right), clad in a

NicoleMiller dress,
tuck in.

SERVES 6
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Food
publicist
Kai Mathey
(right)
enjoys the
ambience.
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Find sobrasada at
Despaña, a

Spanish specialty-
foods emporium on

Broome Street.

74 nypost.com/pagesixmag

:entertaining

SMOKYAPPLE
SIDECAR

 1 lemonwedge
 Sugar
 Ice
 ¾cup fresh lemon juice
 1½ cupsCalvados
 ½cupCointreau or other triple sec
 ½cup Islay Scotch
 6 thin apple slices, for garnish

Wet the rims of 6 cocktail glasseswith the
lemonwedge and coatwith sugar. Fill
a pitcherwith ice. Add the lemon juice,
Calvados,CointreauandScotchand stir

until chilled. Strain the drink into
the prepared glasses, dropanapple
slice into eachand serve.

BibbLettuceSalad
withCrispyShiitakes
 8 oz. fresh shiitakemushrooms, stems
removed and caps thinly sliced
 2 tbsp. extra-virgin olive oil
 1/8 tsp. freshly ground black pepper
 ¼ tsp. salt
 2 heads Bibb lettuce, cut into quarters
 1 orange, peeled and cut into segments
 vinaigrette
 ¼bunch chives, cut in 1-inch pieces

1.Preheatovento300°; lineabakingsheetwithparch-
ment.Tossshiitakeswitholiveoil,pepper
andsalt;arrangeinasingle layeronthe
bakingsheet.Transfertoovenandbake,
stirringoccasionally,until shiitakesare
brownandcrisp,about45minutes.

2.Arrange the lettuceona large serving
platter; scatter themushroomsover the
topanddrizzlewithvinaigrette. (Fora
TastingTablevinaigrette recipe, go to
nypost.com/pagesixmag.)Topwith the
orangesectionsandchivesandserve.

 7mediumplum tomatoes, diced
 ½ large onion, thinly sliced
 ½ tsp. grated lemon zest
 5 garlic cloves, thinly sliced
 2 tbsp. extra-virgin olive oil
 5oz. diced sobrasada (a spreadable sausage)
 2 cupswater
 30 littleneck clams, cleaned
 heaping¼cup chopped toasted almonds
 2 tbsp. chopped parsley
 1 tsp. chopped chervil
 ¼cup fresh lemon juice
 ¼ tsp. salt
 1/8 tsp. freshly ground black pepper
 toasted bread slices, for serving

1.Preheat oven to 400° and line a rimmed baking sheet with
parchment. In a large bowl, combine tomatoes, onion, zest, gar-
lic and olive oil. Mixwell and spread out on the prepared baking
sheet. Transfer to oven and roast until the tomatoes are soft and

the onions have begun to caramelize, about 30minutes.

2.Add tomatomixture, sobrasada andwater to a large pot over
medium-high heat. Simmer for 10minutes; add clams. Cover;
continue cooking until clams have opened, about 10minutes.

3.Remove pot fromheat and add almonds, parsley, chervil,
lemon juice, salt, pepper. Stir. Let stand, covered, for 3minutes.
Divide among plates or shallow bowls; serve with toasted bread.

  

ClamsandSobrasada
withAlmonds

ALL RECIPES SERVE 6 MAKEDRINKS
SPECIALYET

SIMPLE
“Itputsguestsat ease,”
saysNick.“Andyou
need tomixonly three
ingredients tomakea
pitcherof cocktails.”
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FINDUNIQUE
INGREDIENTS

Brendanservedaversion
ofhis spicyclamsathis
oldrestaurant.“I’ve tried
tomake itathome,but it
wasnevernearlyasgood
as this,”admitsNick.
“NowIhave the secret

ingredient: sobrasada,a
soft, spreadableSpanish

salami.”
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