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hiladelphia chef-restauri-
teur Jose Garces pitches his
newest restaurant, Village
Whiskey, as a classic Amer-
ican bar, So it needed a greal
burger,

It has a standard one —
with Boston Bibb lettuce,
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Now Jorsey beefsteak tomatoes and house
made Thousand Island dressing, for 89 —
bul Garces 4lz0 wanted s hamburger that
would be over the top in rich, all-American
goodness, and that he could charge 824 for.

So he and chef de cuisine Dave Conn de-
veloped the Whiskey King, which is a 10-
ounce patty of sustainably raised ground
bect from Maine, loeal blue cheese, apple
wood-smoked bacon and [oie gras.

Rounding it out 18 cipolling onion glazed
in bourbon and maple

That last ingredient. maple, {s making
its way into a lot of food these davs, adding
an extra dimension of flaver as well a3 a
sense of wholesomeness, comfort and, with
recent years' spikes in maple gyrup prices,
luxury.

With this past spring’s suecessful sap tap-
ping season, fast year's price increases aren't
likely to berepeated this yesr, but the flaver
itself is still on the rize, with a growing num-
ber of appearances on chain restaurant
menus and a generally higher profile, ac-
cording 10 rezearch company Datassential
Thes firm =ays maple i« found on 20 percent
more menus this year thun two yenrs agn,
and that growth is across all segments
Datassential tracks close to 2,000 menus,

For the Whiskey King, maple syrup is
part of the braising liquid for the thinly
sliced omions, which are caramelized and
lelt in the pan as it's deglazed with Ten-
nessee whiskey. Then maple gyrup, chicken
stock, butter and a spng of thyme are added
and the onions are cooked until tender.

Conn says the maple gives the onions
“an extra oomph,” that's needed to stand up
to the robust cheese and bacon used in the
dish, Not to mention the foie gras.

“We also wanted te use as many Ameri-
can ingredients as possible,” Conn adds.

Most of the world's maple syrup iz actu-
ally Canadian, however. In fact, Citadelle, n
maple syrip producers cooperative, says
about 50 percent of maple syrap comes from
Quebes province,

*It’s my favonte sweetener,” says chef
Zoe Nathan of Huckleberry in Santa Moni-
a1, Calif,, whose maple bacon hiscuits are a
hit among her customers.

“A lot of my ice creams are made with
maple syrup. [t's a greal inverted sugar to
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f change, healthful choices

of items  25-percent lower in fat, sug-
mes and  ar, sodium and calories; KFC
rolled out its “Unfried”

Dunkin' gnlled-chicken product line;
its DD- and Denny'’s debuted five
ing items  better-for-you additions to
ed to be SEE LIVING, PAGE 22
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Maple matters

From burgers to biscuits, Canada’s syrup sweetens many dishes J
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sales declines for the first
time ever. In addition, Tech-
nomic, which projects indus-
try performance each year
during events sponsored by
the International Foodser-
vice Manufacturers Associn-
tion, said it doesn't expect a
return to real saleg growth
until late 2011 or early 2012,

Yet while Technomic's
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the cconomic recoversy &
reflect whether one look
the glass as half full e
empty, observers ssx
“There are slwayps
that are more optims
some that are less 4
mistic," said Janet Sl
lough. director. progess
ations at Technomie %
SEE INDUSTRY ===

S: Breakfast catering offers mass appes

intchaing  crative daypart, some opera-

eopportu-  tors find morning catering can
atering.  help them recoup revenues
ast has  lost as businesses cut back on

lunch spending. Observers say

customers often can stretch
their food dollars further on
less expensive, but higher-
margin menu items such as
eggs, pastries and coffee,

“Catering is an
looked revenue &5
many restaurants’
Aaron D, Allen, founder

SEE DOLLARS =55






