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This
trio's
cookin'

How 3 ‘youngsters’
got top chef spots

They worked long hours in
kitchens — washing dishes, prep-
ping meals, decorating cakes - to
rise 1o top jobs in North Jersey
restaurants by the age of 30,

Their backgrounds and experi
ENCES vary = one has no culinary de-
gree, another hates to cook anything
but dessert, and the third considers
his kitchen his own perscnal science
lub. But all three of young chefs
mre now setting the agenda for some
of the region’s best-known dining ex-
PCrIETCES. — Elisa Uny

a See them v action: Videa
fram the chefs’ kitchans at
northjersey.com/thirtyandunder
In thair own words: A QR
writh each chef at
northjersey.com/foeodblog

Elijah Stillittano

By BILL PITCHER
STAFF WeITER

Iijah Stilltans’s job interview lasted
five months. Five months of 16- oe 18
hour days and worlowesks, Fre
mionths of hinches by day, dinners ot night
and receptions in berween. OF Chasinias
parties and brical showers and wine din-
[ [i o=

1 ased 1o come i, mnke suces, make
the pre-cook, order, cook, go home, sleep
for a fow howrs, and do It again, 1@ wos
{lﬂ:ﬁ}' interse,” he seid. “There were days

nied tor just give up, go mpstains and
Nk & nap ™

Bart he was too determined 1o show his

casmes (bl evien il 26 and with b Toermial

COVER STORY

culinary l:rqunp;_ b bened lhrhrﬂnﬂuth
erestivity and temperament to e
mext execitive chef of Chakos in Paremes.
Two weeks ago, the resturant an-
iounced his promotion. A sous-chel since
ihe restonmant opened four years Bail-
littano now is in charge of the kitchen,
staff, itz menu and the 200 customers
wiakling in the dining room and Imu:ri
Born in hils Edgewnter home ini-
unlly lome-zchooled by his mother, he
enpoyed cooking fred egeplant, chili and
lasaging s a fnvorite diversion. "Cooki
wils my extracurticular activity,” hie sai
For high school, e enmilled in Bergen
Coninty Technicnl School, where, iz said,
ah mstrsctor recopnized Jhs potentiz] and
rewarded bim by riding him barder than
amyone efse in the class
Chit of school, he cooked for Undejue
See STILLITTANO Page F-4

Purvesh Patel

By ROBERT BIESELIN
STAFF WRITTH

Maonrra's Purvesh Patel saarted his co
reer in the samie place as most chels, Al
Ihc distmshior.

"] started dishromshing ot the ape of 14
and had 1o work my way up to every sta
tion,” said Pated, 28, who is ok frome
Lenox, Mass. “Working in the kitcher
erﬂﬁngﬂ'mt I've abways liked. 1%
fike o mesh. Even when | was the dish
washer, 1 loved the poce. | didn't like
dl.'unim: dinhes, but the atmosphere was

Alongside his older brother, Birag whe
worked os a line cook m Lenox: Patel de-
veloped a hist not onky for fast-paced

CHIFTS PECEITA/STARF PHOTOGRAPHER

worl, but also for food. Wotching his sib-

ling. Porvesly saw' his onoe-menial job

mioeph inio (he gateway to u.'['-nrmllalr:u
r

"My brother wos abwoys kind of an in-
ihnce an mee” he said, ] looked up o
hitn when we worked iogether, md thod
miotivibed me o really gt kndo food."

Adier hiz brather moved on o other
pursoits, Pate] found goidonce from an
other chef At Charrch Strect Café, also in
Lenox, he became further immersed in
foecd vl vl tredition working under
chef Clayion Hambrick, who hodd served
o the personal chef to Ethel Kenmedy,

When his brother decided to gan bis
e restiwemint ~— Zarolke I Ri oo —
Purvesh decided o follow. He ook o
hireak to study cominal jetice and oven
worked as 8 corrections afficer in West-

See PATEL Page F-4

Alyssa O'Dowd

By ELISA UNG

STAIT WWRITER

In 2004, Crosg Levy was el bo hime o
pastry chef for his new Glen Hock Itakinn
restaueand, Rocca Then, “at the 10ih
hour,” he-got & call from Alyssa O Thowd.

A mmm Inatitute of America grodu-
wbe, O'Dowd had packed an impressive
amount of pastry experience ko just 8
fewr wenrs; She worked under celebroted
elocolatier Jacques Torres st Le Cinpue
200, spent tve vears of Thn Restanmnd im
Hockensack and [ater honed her cokoe
skills ud the Tetows specialty bokery
Swippl Sislers.

“1 was 50 impressed with her creden-
tials,” sadd Levy, who hired her almost im-
miechately. "She has & very apecific tabent
that shue was able to fiwd ata poung age. A
fot af it is nalural, but ghe obviously has
{he passion for it, in addition (o having the
right pecple teach her."

Mow 30, O'Dowd serviss s the pastry
chif s both Wocea and ik adjocent R
ca Market -She's eguolly comicrtable
hand-decoruting o pile of claborabe sugse
coolkdes, bakmg focacca, crafiing o tow-
ering Cat in the Hai birthday cake, mak-
ing ice cremn and sorbet for the market or
gumposing 4 poached-pear mil o
cammelized nit nepoleon for the restau-
nuﬂﬁ_ldcmn JI:rrnu. -

“There's quite i mngd biwoen your gve

mg\- bakery and whil she does”
gaid. “There's nothing in the middie, a1
o Bawdt tave of sparked

O Dy s bove of prstry way e
a8 shw wis growing up in Elmwood Perk,
hetping out wt ber punt's catering busines
in Ho-Ho-Kus She was constanily
maved by “the delicoteness ... the beauty
of desserts.” So she attended the CIA w0
Hu-d;.r pastry exclusbvely, “I'don like 1o
cook,™ she sy

She starts pach doy al Rocoa early in
the moming, baking focaccia, then moves
an i pastries. iog creams and sorbets, tnad
[I-l:i]am.'l hujkihuidﬁﬁlmﬂw ﬂ:}i
Encly day she ugh 30 pa
four, eight duEuT and 10 pounds of
chotolute. Her colleciion of cookie cut-
ters totals in the hundreds, and she puts
them (o wse i sermnal cooldes for the
market = ook for bunmnies and chicks in
April, hees and beehives in June, pump-
kins, ghosts and witch hats for Haolloween
Shie aleo runs & cookis-ofbe-month club
nt Rocoa

“Bverything's fresh, made with the
Hrreit ingredients we can pet our hinmds
an," CF Dhowd subd, though afier a long day
lpokang st ler owm sugnry concoctiond,
she doesn'l ultimately eat many of them
hemsell. (Except for the scrapings while

See (DOW Fags F-3
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m devil’s food cake) She's
Ein‘ticu  proud of Roces's crime
rillée, ;' ich mi Li ﬁmﬂ
recipe. "Every 5o often, o a
mood where | want to g[plnu'::l
desserts with a lol of components”
she sayy, but sho Gnds. the restau-
mant's customets . prefer simpler

swerts

O'Dowd now  lives  in
Hawthome. She & marmed bo Gary
gl‘?l:lkd i;."!ml]-l executive chef for a
et fcility — whom she met
when both worked at The Restau-

rant. They have a 2-year-ald som,
Riley, who hus already learned to
lowee chocolote

E-rrmi- Linginoehj ey com

Alyssa O'Dowtdd, pastry chef
al Rocca i Glen Rock, fifll
chocolate shals wit

creamy chocolabe,

Y

.. ':'- >
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B White chocolate passion fruit cheesecake

TAFF PHIN GERAPHER

& onm foely grourd g ¥ Brouree packEEs CEam 1y copy SOUT LR A
{ratiesrs thessa. moam iemperatere: emale
W0 ieblespoons unsaned buli, Pnch 53 i cop Peny Cream, rooem
imafiad 5 B, o0 Iemperales =perair
1% cupes pranuising sgor, Svided b e pend-quaity wivis Presasy ol comd iopng.
chocoisle, mefled mcoe tolves

To rake U erust, speay 3 10-rch springiorm
pu with vesgslabiie o soray. Prabea? aven 1o

301 degrees

Irs & sl bewd, e ogater graham crackers,
tactier and 14 cup sugar. Transior 1o the pan
anel press. o evinly on The botiom, Bl
unt] goiden begwn, B 10 10 minutes. 50t 0500 garvings: 12

6 600, Bher wrap tha oulsice of e pan tght Par sacving: 710 calores, 52 grarms t, 3 grams
PriigrTa

iy Wit an gedra-wica piece of abaminum fod
Wil stand mixer of with &0 sleciic mise in a

mining borad, Cremm the cream chiasa, salt

and remesning stagar Ll Bghs and faify, Aod

scroping the bondd s neoded. A saur cream

and by crearn and condins mbarg unil
wrhDlried.

Pour into the prepared pan and bake i a waler

bath wnii =8l — about 45 minutes 1o 1 howr,
Presmioe fron avesn and ol for o lessl 0

rmirwies, while making (he inpping.

palurEipd fal, 290
11

cholesterss, 53
T proteen, 37

OFIITE Carty s,
rliyramns sockum, 0.8 grarres diotary Ror.
g siowly, then pour in white chocoiate, ﬁmﬁhﬂmmwﬂm

Passion fruit curd topping
! oo W Cup pREness Eippar 4 fabeesiond unsiie) Dt
1 ) yohes Hr oy puasbon il juice: 5 punces o0g-guRley whing
Pinch sail Zont ol o e citatiatn, chopged

Praca #gs, yolks, sal. sugar. passoe i juice snd 2ot i o mixing bowl, Whisk uriF wal-com-

Place over double Doder snd cook Lt e modune Thickens, whsking constanty, Remows em
hen? el wehsl in Butter ard chocolibs, rI'l;li'lgl.lTﬂl-rl'm.L

Pour over iiie chilles chessscakae and ot set for of least 4 hours
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Stillittano

From Page F-3

FPoods, o catering company, then worked his way iibo
the kitchen at America, u hi:ghliﬂm-drd Tenally
restaurant, washing dighes and ing the pantry
bedote petting his break: *You know how that -
gabd Kenneth Collins, America's chef-partner
o beaves, e gets pushed up, and that's how things
Nort= I Rk, E%nim tuemed his tintion 10
opening & Mesw resbidemnd, he HEnmno
and his seus-chel in of the ktchen.
"Hewas a cook, and when [ showed him
ﬁhmﬁnm ing, he umﬂu iLl;E'nll:im said
¢ didn't expect hi young to be nunning the
kilchen of ome of the resion's hi -profle restau-
rants so soom, “1 knew e had some ambition, bui |
dichn’t sense a1 the tme st e would be daing as well
e5 he's doing."
Four years ago Stillistans followed America’s man-
¢r, Hran Powell, 1o a new ventore in Pammua,
was being billed a5 a hip, exotic restourant
mnd bounge, with 187 seats, cstrich leather booths and
a big indoor watesfall From the first ndght - and for
(hie mext 3% years = i wis simply Stillittano and ex-
ecutive chel Edwanrd Lake in the kitchen
Lake left for a corporate job m the summer, bol
Stillittono held on to his New American mem
through his five-month sudition. His first menu since
being ramed executive chef e more of & fite-dining
leel, with escargot and foie gras, with contemporany
touches Hiee pear skin salt and cranberry Asotio,
“T think when Chakrn opened we got caught up in
the hype and just tried to ge1 people in the door,” Stil-
littamo said. “I want to get bock to the food being no-

ticed first"

E-rail: pAcher@narthiarsey.com

W Steak tartare
 mrces New Yol slirig S nd penpe, b bsln
ek grousd o Ainely ciced 1 eq baisamic whagar
¢ shaloin, chopped W tup sugee
1 Bempoon Don mested 1 pgry, Fard-boded and
1 Reaspood WitaHieniee Eopped
EHCE 4 comechons o ] reguiy
1 feaspoon ketchi

Mix topether stoak, shaices, Dhon, Wiscasiemive s@ics
ang etchue, Ak sa% and pepoer 1o Hiths.

in 3 EnwCepan, cormbne B Dallanme vinggls and sugal,
Samwreer unidl recluced By hat, et oool for al laast an howr

in iha redigensor

Put tihe beel mixture on & plale and bap with o choppoed
&gy and cormichiong. Drizeks with soms of 1he balsame m-
o an ihn plate and s,

Bervings: 1.

Per serving: 401 calovies, 12 grams fa, 4 grams sahurated
i, 266 miigrams cholestercd, 55 grams carbobydinaias,
A7 grams proben, S07 miligrams sodium, 0.8 grams fiber,

Froeme Eliah Stilfnn, meecutie chal, Chakr, Parmes

Patel

Feoim Page F-3
chester County, MY but fell back
into the restavrnnt business for
good after Riraj asked him 1o man-
age the restaurant during a week-

Tong vacation,
at was " he said. *1 was
back in the groove and never
loaked back.™

Zarobe closed in 2006 Biraj
headed to ScaBlue uf the Borgatn
Huotel Casino in Atlustic City, and
Purvesh signed on (o be executive
chef 8f Manira, the new conbern-
Indian restaurant in Paia-
muis, He's used the  restimamnt
kit a5 lus own itle science
laby, blending the testes of his Indi-
an hackground with the influences
he picked up fram his brother's

French mhug
"1 bove b frew deas and
dishes 1o the Indian culinory divi-
sion .. \here's a lot of French and
American inBuence in there,” said
Pated of his inena. "Basically |ty

jof trudithonal Inchan {ood] with
e flavor, | fnd it madoes the food
muech more modern and muoch
more bviting Lo newoomers”

MNow, despile having come &
long way from manning the sinks
of a Leno calé, the sccomplished
chef hesn't forgotten his roots.

he's the head of his own

kitchen, Patel still looks up to the
line cook who first inspired him
Ay ot | moad s, 1Y

" ’ .'E,.Er =t
IEIiJ.rﬂilnr.ullmdu]L‘Hcy.uﬂ
can [ wse this with?™ ™ Pate] said,
“Hn%umg;;}dglwtﬁqtﬂzﬁm"

Apparenitly, the admiration is
i TR S

SOnver the vemrs Tve been oble 1o
sot Purvesh mature and grow so
mich, not onky as o chel, but abo as
i beadler i the katchen,” Bire) said.
*I never thought that he'd get 1o this
point and become such & F‘”“
chef. Looks Jike 1 was wrong.

B Rack of lamb with apricot curry sauce

2 modum 1 potaies | mefiam ot ehopped

& tatbeonn saled W moied | Leterpicn Mt cury v

¥ cup iy Gioam ¥ o cisbed pesled nmatoes

3 %4 sxands saftoe 1t chopped drisd apots
9 o agle ¥r Cup chechen Siock, chedied
Geund biaci pepger |9 aste Canretm §2 tst

1 Sabdsponn tom o 1 ek Mew Pepled ey

| Rehiapodn Cyrmie S [avm o

Pred onid boll potatoes il Aty cocded, st oooked anod drainsd potaines
with @ fork, Aakdmofied butier, croam, saffron ard a8 and papper. Micwal

Whia the potatoes boll. bogn making the ssuce. In @ ssulé pan, heat tom od

i ackd) curmin sesidl Ll 'S ghtly

brownad, Then atd ot and ook il B

g 5 vl Ack curry posvdiar and saatd for 1 adkditional menute. Add
fomaiods and oried nproots and cool util apricois o soft. Sat side and ki

oo

Aftar the mixture has cooled. rarsfer § 8 blender, nod o dash of chicken

stock and biere wal

Once biarded, rirsfer Ihe ricrs Bk b & s po and el whis sading
#he emandar of 1he chicken stock 15 give it & eaucy consstiency. Acd sat,
papor A fresi choppe claning 1 b

Whila the mixture cools, clann ard Sul e lmb ks sdhadual

chiops Than

mmﬂﬂ.mﬂmhﬂﬂm#ﬂgﬂbﬂmwl
Dot sickis of Lifikil M Fdi pdches Sédinid boenPdrmturd.
Ty Safve, place potatoss i Senter of & plale, araros kaimb nex) 1o pobatoss

o] driszio suce on The lam.
Senvings: 2.

Piev s 7488 calodos, 58 grams Sk, 45 grams saturated i1, 265 migrams:

chifesienal, 112 grams

i3 grams prabeln, 06 miligrams sod-

From; Puresh Pabsd sxacutive chal, Maitirs, Pasamus



	Chakra Young Chef Article in The Record P1 - 02 27 08sm.jpg
	Chakra Young Chef Article in The Record P2 - 02 27 08sm.jpg
	Chakra Young Chef Article in The Record P3 - 02 27 08sm.jpg

