Operating with almost no kitchen space—or

eguipment—these chefs crank out serious dishes
By Zoé& Wolff Photographs by David Allee

narecent Saturday night in Smth
Willmrmsdhwry, the cedar-wond-
limeerd himimge rowen el Claicheenlaone
Calefeemed vath sbyhsh yonmg pos
Temsivmitks, AR evory tainie, they snomd mmefied
dishys such as Morooran lamob-shamk with car-
dumom firree, fartifiefte (a rich casserole of
potatees, Reblochon and smeky bacen) andz
myetersmus speml callad “cauliflower two
ways” which hrrnesd oo bobes cresimy puras

with =zwtéed florets, pioe nofs and mzskand
fruit Everyane was cleariy cojoying the dishes,
Teul it undikely ary of them appreciarmd the n-
werna by rvwed sl i gesdiingg thee food to the tehle.
Every Chickenbiome meal 15 a logic-defving
featof engineering and eficency: The kitchen,
an exposed area oorupymar the space hebimed
the ehorter arm of an L-shapod sheel.medal
bear, peasures just 35 sguare feet, ead chet
Fireenclons Mie et L and two 2ous chefs nand-

COUNTER INTELLIGERGE
Fs at Chickenhone

Tind

gaitc the area like Baryshnikow, miracalously
manaFEing wot ta gt 10 essch olhers way. Even
more compelling, the fond s pregeared without
gas—here i nostove, mill oreven s shandard
wwen. The kitchen runs solely on clecincponeer:
Lwenaximes:lion dwvens, Two toasters, thres -
Hiem huarners a2 panind press
Adeptingtosmall spenes s partof every MNewr
Yorier's initiation it nome ol us ane abore
turning a closet intoa bedroom. Ard restars.
teersssruch s Seott Spector atChackem e have
ihe same menlality; they learn bo work with
whalt they vegod, wilthout Jettimg their cuhnary
standards ship. The iles was nowel four peans
amn when the Tasting Rawenn challenged the
indusmy by narning oot dishes like seared foic
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wras with Medioal dates snd pistichivs usang
l«ﬂl_'_:']_":g'e,;llﬂ:llm ealegzan lampy averss and induwe-
tion ranges, Mow many slher new resdaurants
are rehinking the professional kitchen. Call
hem banabe holos-an-(he waell; they've proving
that Tight enoking guarters tewd nol dictate a
srermaal By harn pranin ar quasi-stake peesiress

Such exerciscs in mimimalism have their
lencfits, Conlning the kitchen toas e 10
pereent of the meslavmml’s overall squarc
footage sluinks the overhond spesd on =1aff
hirs, am gavrier iz it more tables in the dinimg
o, Goirig electmac ks ess Inxdding restan-
rantwares: from waiting far Conlid o oo o
the gae (3 oetariously frusiraling, poligcally
chiamyesd prowess that can take meaths) sl
resgrates the need tor Arean | vel ilation aysaoms,
which e prieey and call foe spocil irespesdions

The former parags et Seott Spector and
parlver Zini Lardier norned inlo Chiskeabons
afn (7 77 Soncih i St bedween Driogs Ape ol
Roehidnr 5%, Wilimmeluerg, Rrooldme 718302
St che’t Baveany incondne mas lines, bal 1
A didn 't see this s a prolileon. Meither of them
hanel iy xpéd fenoe mthe mestanmn Inzemess, f
theywanbed losdir L wall—witha sandwich bar
[ iixzicians who e rehesrssl spaees in the
bamlchmy, Gesd romomes that they are, however,
they conaldn 't stop (herss ey kept dreaming up
mure anhitions dishes. To make the sublime
lambdish, forecnnple, thechefz bratse themeni
heforehand snd bl the Frrooniherange. When
amprdes polls in, the chet om duly pads The meat
znd gradninles soil-seznted broch and warrresal
o e indoction burmer. Freslesul of braising
short Tikes inn the oven, the chefs place Lhem n
liquid atop theinchel wan ange, where they cm
sl llanglit withmo risk aof T, e sy o ool
thechet bk (he ribeaut of the breizing liuid
amd plates them with e prdatines in a reduoe-
tHioml Lhe i ey were ook .

Allof Chickeeml e preparoris B dome on ke
preswss; for example, Mol krmioiLioasts balf 2
Vermont pag e e double comvectm oven o
ke his kigh-cod Calsse suwhviches, The
ot pepnalisr af Chickenbone's mamy designer
zandwiches, Cubsmos hog he double panim
ez chiring servio: B TOADY 15 S Shokal e
dme. The systemul re-soasting the meal and
Densssembling thesandwichesinonderissoct-
ficions ithe beesa] is sfreed erorhead, bor sy ac
ces), the kitchen oftes rranks then ot fster
than theserversizn geddem to dhe bk

Salt owmer Melissa OTonmell eoneeived ber
spim-of Salt Bar (294 Clrton S befpee e
Lo vored it Bis, 21 2HTG LT asadrinks-
contric spal will some simphe dishes o phce
Tow infpemal dimners eele] Ty alephol, That
means & dowrsized kischen, with lamled gl
el ey Oy e chut weock s lime, using a oot
vechion ovenamd anindietionranpeing 5-by 3
repde csirvad custof the ber ares, Hesdahita with
pme bartender smed one dislvwasher znd on Fo
thiy and Salerday nights, e addiliis] enok
Lilse Chickenbome’s, Salt Fars mean quickly
smnwlzelled [ inchade beprhly miricele dishes,
ance (Y Dammeli realiaed what was peezable “T
bl exnnpranmized the way T ook anything.
v figarod el dhshes that work sacll when we
st slick (sem in theoven,” she says Take the
dlisek enafit The bare s seared ahead of tmoeal

the pareat reslaurant—the lack of an oven
bt areahies searinp skl al baby Sal—
and becumee 1% encased i fad, 1 cansal forsaey
eral deps wathoad spoiling. When someonc
mmelers e dish, the ched simply pops a Fat-
saathed dock Teg in the comeoction evem e
selwst ten endrnTtess, Lhan plates itwith aroasted
Rzl i (Rleoprepped al Ba Sall, losavond
stinking up the bar) and aside salad: It as so-
phisiamied & dish a3 yor'sd Do at 2 high-end
restanrant. Alrost all of the dishes i Sall B,
like pre-beaized Inrmls shanks, need just a few
mimkes in The awers which can seconmskate
up tofoar hallshes pans 2t once. The indue-
tiom slows isuzed sparingly, keeninhnizesmoke
and heat; its priesr v fiuncdon i= for simmer-
g connnist brogh and praching the fish for
(o Diommellfs Tt inflected Ted-snapper dhsh,

gL 1B

SHALL WORLD Big
eome out of the dim
“Gitchea™ at Salt Ear

Sample (152 Smdh J leiween Berpen wnd
Wickaf Sis, Buvrian S Drpklmy ¢ 18-643-
fiti22) s the Barnedl Mewman of the gus-fres
munyz Theswrers dozway wilharking antiredr,
Tivniting the mem slmeet cxchisively W cmed
s pressrved foods  essenbialiy running the
plareag 3 sit-down gourmet shap. Josh Cobien,
wrtog-greens; This Baid-bacl ressten st with bedo
Maitinez {they aks oam the barbeoue wml
Lismut), s the minimal sl appnsscheuishis
agentla: Dincrs cm iy carefully sclocted disfis
s al juficious prices (57 per plate, on sveragel.
Berauss be isn't Shelling oar for ovens, or fn
kibchen labar, Cobicn cem spesn] more an food
without poumng: eyt

Sammles hitchen” is a mere 4" Ly-3 conanter
ai theend of @ woonlen har, Belowr it i o resnch
in fridpe, meatly packed wilth ban dozen
Tupgarware conlbaimen s labelod “Portogrsese
sardines,” “hake rac” woad o forlh. There's a
miieromraye, wsod o hesat prepared beods from
assarted pueverors (soch ascndish rellenos
from 2 Spamish mopaons ter), and 2 toaster oven,
which s yet t find its cubrary purpose. For
rinw, Cohen uses i lo tnast 2pices— sl 1o

Eat Oot

mahe e restanrant smell gond. Honks of
cheese, sehected frnom the fromage paradise
Arlisanal, are Jined wp o the connter cach
pight, while either Coben or Marlines: {ifhere's
room for only one chel) assembles the srmall
pkiies. These inchude oored pork loin drizzled
writh olive o3l and crommed with Spanish al-
pwids; smoked fermeche hanging e poddle
of sy vinegar and Hecked with Jupamese
pickles; or wllrarch zemibene, a rare, locally
wenlesatami, Theoold feodansiubhen deesn't
miake o Tty winter meal, bt 1% e o
hunger pangs: TDishes arvive minutes after
thesy™ e e arderod

Perfoot {pr the winter scazon 15 the slewy,
sy fave gt the French-Caribbean-organic
foimt I & Ludun (5008 Lirpamg S fwloveen Sixih
Auve axd Varick 5, 212-220-13899). Ueady

B

investinng such as jerk dock-leg conit and
wild-mnshronn cassonled with lamb mergues
are iade o kilehen that's as Gght and par-
powr s peni] akirl. Despite having fo shoa
{hese comtimess with 2 hurman dislreasher, chel
Sehaslien Auberd appears combyriable ashe
sleadily choros out plales fora full Bousedakss
iy, Ve rionn sesiss just 240, Le has fgored ot
Vo B ezt rrize s Do Svannt i W1
comvelion opens The size of small el =
andegquipped] with twn hurverszon top. He says
e studf s many &3 ten appeiizers nls ooe
Avant while prepping eilsées in the other,
“Twn rice cookers—ane for couscous and an-
pither for Uhe sl couked cassoulet—and ey

eral sancepans lake nrnson the foor burners.
T & Lulu's fridge s’ huge, b it nocdn’
e T elaszic French atyle, overylhing hap-
pens duy-of here, inghuling the shopping,
Tousling (if the meat isn't presmoked), and
preparation of mange meiinade and ol her
s “We toamad the most efficient, safest
and exsicsh wery mwork was ina small spacs,”
Anbeer! save. adding, I we were nffered a
higger epace, we sonldn'| iake i [ |
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