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New York State’s nickname, “the Empire State”, is fairly accurate. 
Though not the USA’s most expansive, the 54,000 or so square 
miles that lie within state borders contain almost enough for an 
empire unto itself, encompassing ancient forests, wild State Parks 
and pristine lakes, the mountainous terrains of the Adirondacks 
ranges, the Atlantic surf towns of Long Island, rustic hamlets of 
saltbox villas in the Catskills and the lush farmland of the Hudson 
Valley. And then, at the State’s far-eastern tip, like a beacon, there 
are the bright lights and dizzying heights of the continental USA’s 

most densely populated and exciting city.
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Followers of the Musket Room’s social media will, no doubt, have 
formed a certain impression. Chef Matt Lambert’s precise, inven-
tive dishes captured in full painterly beauty by Danish photogra-
pher Signe Birck, are enormously Instagram-friendly, and the 
Nolita eatery, with its Hans Wenger chairs, brass light fittings and 
vivid aquamarine banquettes, has won awards for its design — and 
oh yes, there’s the Michelin star, which the restaurant received a 

mere four months after opening. 

However, it’s the unpretentious personalities of the chef and his 
business partner and wife, Barbara, which ground the whole enter-
prise. The Antipodean expat defines his food as “modern  
New Zealand cuisine”, and draws heavily on home-raised salmon, 
venison, wagyu and biodynamic wine. A deconstructed steak and 
cheese pie, and “red deer with flavours of gin” (fennel, celeriac, 
juniper and liquorice) are two of the most talked-about  

menu items. 









When it came to suppliers closer to home, however, Lambert says 
he needed to really search. “It’s harder to find stuff here because 
it’s such a big country. You’ve got to really venture out. Hudson 
Valley Foie Gras was easy, because it’s the go-to for chefs here, 
but I had been working in New York for seven years before I dis-
covered Ithaca Milk — and Brent’s product is incomparably better. 
I can tell he has the same passion and ideals as I do. It’s not just 
a business to him, and it shows in the way he’s helping other local 

farmers get their products to the city.”

The chef’s love of fresh produce also led him to Goodwater Farms, 
via a friend’s recommendation, and trays of tiny fennel fronds and 
nasturtiums from the Long Island farm are now stacked around 
the restaurant’s pocket-sized backyard herb garden, absorbing 
the last rays of the late-summer sun. “Brendan and I have a cool 
relationship,” he says. “I’ll have an idea about something I want 

to add to the menu, and he’ll grow it specifically for me.”

The fact he comes from a country that is not historically noted for 
its cuisine has been both a great motivator and an opportunity, 

says the chef. 

“I’m proud to be doing this, because New Zealand isn’t — I won’t 
say ‘well-represented’ because it’s just not represented at all. Our 
food culture is in infant stages. Older countries, like Italy or Sweden, 
how long have they had, man? Thousands of years! I’ve seen our 
food change so much over the last 20 years. We’re shaping history, 
and hopefully the cuisine will keep evolving and become a quint-

essential part of what we do.”



  
GOOD

WATER FARMS

Good Water Farms’ micro-greens have an 

essential ingredient that makes them taste 

particularly vibrant and full of life: dirt. 

Organic soil is the most nourishing ecosystem 

possible, explains founder Brendan Davison. “A 

seed only has enough energy in it to give it its 

first growth, so putting it in the soil maximises 

that. Growing food hydroponically is, to me, 

kind of like growing a test-tube baby — it’s 

missing one of the five elements.”  

There is something magical about the trays 

of perfectly formed sprouting greens, familiar 

plants like fennel, nasturtium, basil and rain-

bow chard reproduced as Lilliputian miniatures 

under the grow-bulbs of the farm’s airy ware-

house. Cucumber greens, a new product, are 

tiny leaves with the same crisp, sweet astrin-

gency as the fruit, and sunflower seed shoots 

are robust, nutty and bursting with juicy life. 

“Last year, the US Food Chemistry Division 

found that micro-greens are four to 40 times 

more nutrient-packed than mature plants,” 

says Davison. “Scientific data always helps 

the cause, but what we should also be talk-

ing about is the energetic value of the food. 

Processed food is dead, but micro-greens are 

very much ‘alive’. They’re just sexier — that’s 

what one of my customers always says!”

“Davison, a lanky, genial surfer and self-pro-

fessed hippy, originally started growing micro-

greens in a tiny greenhouse in the driveway 

of his former home in the coastal Long Island 

town of Amagansett — an Algonquian word 

that translates to “Good Water” in English.

 

He subsequently scaled up to commercial 

production in Sag Harbour, though he kept 

that first greenhouse and the farm is still small-

scale. However, the plants’ rapid growing cycle 

has allowed him to expand the business be-

yond the “living trays” he sells directly to chefs, 

which take 20 days to mature, to supplying the 

Whole Foods Market chain with retail packs 

of arugula, bok choy, broccoli, daikon radish, 

kale, pea tendrils, red mustard and sunflower, 

which take a mere ten days to grow.

Over the next couple of years, Good Water 

Farms is scheduled to become a 34-acre 

holding near Bridgehampton, a move that will 

allow it to quadruple production, while staying 

true to its biodynamic roots.”

“We cut on Sundays and Wednesdays to main-

tain a consistent cycle,” he says, gesturing to 

his blackboard schedule. “I don’t have long 

hair, but I’m definitely a hippy. Using soil is 

our point of difference — it allows us to have 

organic certification, and it’s also our state-

ment about how important mother earth is 

in the nurturing process.”







Ithaca Milk’s Brent Maynard pulls the foil cover 

off a tub of yoghurt and up-ends it over the 

dairy floor. Nothing falls out. When he sets it 

upright again, the pristine white surface hasn’t 

moved a millimetre. “See? It’s so thick that it 

sets in the cup,” he says, before happily diving 

in with a spoon. This is a man who genuinely 

enjoys his own product. 

Marketed as “Buffalo Greek”, the yoghurt is 

derived from a unique source — a herd of impos-

ing water buffalo, which graze the 100 acres of 

pasture between Seneca and Cayuga Lakes in 

the richly pastoral Finger Lakes area, roughly 

five hours drive north of New York. 

First impressions notwithstanding, the buffalo 

are amiable, gentle and highly cherished animals 

— a fact general manager Chris Snyder confi-

dently illustrates by sitting Jethro, his two-year-

old son, on the back of the herd’s most vener-

able member, a 1500-pound buffalo named May. 

Traditionally used to make mozzarella, water 

buffalo milk is higher in protein solids, and 

lower in saturated fat than cow’s milk, and 

results in a very smooth, deliciously creamy 

product without the high acidity of conven-

tional Greek yoghurt. 

One of the main benefits of using buffalo milk 

is that it’s a zero-waste product. Naturally 

thick, it doesn’t need to be spun and pressed 

to expel extra fluid — the acid whey that’s a 

by-product of traditional Greek yoghurt pro-

duction, which can be difficult to dispose of 

and pollute waterways. 

Ithaca Milk produces a range of dairy products 

— milk, cream, yoghurts and cheese — from its 

herds of buffalo and Jersey cows, which are 

all pasture-grazed on a rotational system to 

have as little impact on the land as possible. 

The farm is free from herbicides, pesticides, 

antibiotics and growth hormones, and the 

creamery where the milk is processed is just 

five miles up the road.

“We pasteurise it the traditional way — low and 

slow. High temperatures can denature the 

proteins and change the mouth-feel and whole 

experience,” says Maynard. His yoghurts and 

milks are also non-homogenised, arriving old-

school style with a thick layer of cream on top. 

“In my opinion, it has a much better flavour, 

and is delivered in a much healthier and more 

natural state.”

Maynard is also one of the founders of Finger-

Lakes Farms, an eight-year-old enterprise 

dedicated to creating a more efficient, sustain-

able and profitable local food system. Working 

with local farmers producing everything from 

maple syrup to organic vegetables to hogs, 

the company has a stringent “Thumbs Up” 

system covering animal welfare, environmen-

tal sustainability and consumer health. 

“It was just good timing. The whole local food 

movement is here to stay — and you can see 

the quality of what we produce being re-

flected in the quality of the food that chefs 

like Matt Lambert are making.”

  
ITHACA

MILK 
 





Chef Jenny Chamberlain’s mission is to bring 

duck to American dinner plates. As soon as 

she’s finished showing the Grill team around 

the group of small, neat barns and outbuild-

ings that comprise the Hudson Valley Duck 

and Foie Gras campus, Chamberlain will fly 

out to Eat Drink SF, San Francisco’s four-day 

food, wine and spirits festival and, alongside 

other top chefs, to present her quintessentially 

new-American signature dish: tacos grilled 

with duck fat, and filled with duck barbacoa 

and ‘quackamole’ — a new product that swaps 

out traditional avocado for creamy foie gras.

“I’m always going to stay with the classics, 

but while embracing new technology,” says 

Chamberlain, who trained at the Culinary 

Institute of America, and whose role covers 

product development and further processing 

at the farm. 

While in France, goose liver is the traditional 

source of foie gras, today ducks account for 

95 per cent of production. The large, white 

ground-foraging Mulard ducks raised on Hud-

son Valley’s farm are a hybrid of the male 

Muscovy and female Pekin ducks, a breed 

known for being calm and robust, and used 

commonly throughout the USA, Europe and 

South-East Asia.

Hudson Valley is, as the name suggests, lo-

cated in the lush valley carved by the stately 

Hudson River, about 100 miles north of New 

York City, and a stone’s throw away from the 

country’s only other foie gras producer. It 

operates on strict humane principles that not 

only minimise stress on the birds, but says the 

chef, result in a better product.

Generally, each liver weighs between 1.5 

and 2lbs, and is sold au naturel or as a 

pâté, mousse or au torchon — marinated in  

Sauternes, cooked sous vide and rolled into 

a cylinder. 

The taste, says Chamberlain, tends to have a 

nuttier finish than French foie gras, and can 

be used in a variety of ways. Traditionally, it is 

commonly served with strawberries, cherries, 

figs or other jammy fruit with a sweet acidity 

that offsets its richness. 

However, along with her adventurous take 

on guacamole, Chamberlain has also set out 

her duck-loving stand with “Duck Heaven”: a 

burger that brings together the products she’s 

developed for Hudson Valley under one bun. 

  
HUDSON VALLEY 

FOIE GRAS



DUCK HEAVEN 

I N G R E D I E N T S

1 lb ground duck with duck bacon

1 egg duck or chicken

1, 2 oz slice of foie gras

4 oz of duck bacon

1 bun, bread of choice

C O N D I M E N T  S U G G E S T I O N

Sriracha mayo

Thin-sliced red onion

Dill pickle slices

 

1 Form patty using ground duck with duck 

bacon, and cook 5-6 minutes each side over 

medium heat. Remove and let rest. 2 Pour out 

grease from pan and add the bacon to crisp 

and heat through, then set aide. 3 Cook egg 

in duck bacon fat, and set aside. 4 Wipe pan, 

crank the heat, score foie gras and season with 

salt. Sear 30 seconds each side. 5 Toast the 

bun in the rendered foie fat. 6 Finally, assemble 

and gorge yourself in Duck Heaven. 







The rich landscape of American cooking encompasses cultural 
influences as broad and diverse as the country itself. Herbs, spices 
and cooking techniques from every continent have been readily 

adapted as features of everyday modern meals.

However, there is one universal practice shared by almost every 
culture on the planet — they have all, at some point, cooked over 
fire. The grill is the place where it all comes together, whether 
you’re delicately charring spare ribs, grilling fresh tortillas the 
old-school way, or caramelizing the edges of a classic tarte tatin.

ourkitchen.fisherpaykel.com

THE NEW  
AMERICANS



P O R K

1 pound boneless pork shoulder, (we found 

this to be more flavorsome and juicy than 

pork butt)

M A R I N A D E

3 tbsp brown sugar

3 tbsp dark soy sauce

3 garlic cloves, minced

2 tsp minced ginger

1 onion, minced 

¼ cup lemongrass, minced

2 tbsp sesame oil

1 tbsp ground black pepper

1 tsp salt

2 tbsp water

S A L A D

3 radishes, cut into matchsticks

1 carrot, cut into batons

1 cucumber, cut into batons

A handful coriander, leaves and stalks

Fresh chili to taste

D R E S S I N G

1 tbsp fish sauce

1 tbsp soy sauce

1 tbsp sesame oil

2 tbsp white sugar

¼ cup water

S A N D W I C H

4 mini baguettes

¼ - ½ cup duck liver pate

¼ - ½ cup mayonnaise

GRILLED PORK 
BÁNH MÌ 

makes 4 sandwiches 

JUICY, MARINATED PORK SHOULDER 

TEAMED WITH DUCK LIVER PATE 

GIVES HEFT TO THE CLASSIC, 

FRAGRANT VIETNAMESE SANDWICH.



1 #Cut pork into chunks, appropriate for 

the size of your large skewers. Combine all 

marinade ingredients, pour over pork and 

marinate in your refrigerator for at least 3hrs, 

preferably overnight. 2 Prepare the dressing 

by combining dressing ingredients in a bowl 

and stirring until sugar dissolves. 3 Prepare 

the salad ingredients and refrigerate until you 

assemble the sandwiches. 4 Preheat half of 

your DCS grill on high. 5 Remove the pork 

from the marinade and blot the meat dry with 

paper towels.  Reserve the excess marinade for 

brushing over the pork while cooking. Thread 

pork chunks onto skewers. 6 Place the skew-

ers on the hot grates and cook until seared on 

all sides, then move to the cooler side of grill.  

Baste with excess marinade and then lower 

the grill hood in order to finish cooking with 

indirect heat. 7 Turn skewers and re-baste 

with marinade every 5mins. Cook for 30mins 

or until meat in centre reaches 160°F. 8 Move 

pork skewers to a warmed platter, cover with 

foil and rest. Halve baguettes lengthways and 

warm over hot grates of your grill. 9 Firmly 

wrap baguette around skewer and pull skewer 

out to release it from the meat. Spread pate 

and mayonnaise onto baguette and then top 

with salad ingredients. Drizzle dressing over 

fillings and enjoy.



R I B S

1 cup gochujang (Korean kimchi)

½ cup ketchup

½ cup honey

3 tbsp soy sauce

½ cup sake

2 Tbsp unseasoned rice vinegar

3 Tbsp finely grated fresh ginger

1 Tbsp finely grated garlic

1Tbsp ground white pepper

3-4 racks of pork spareribs 

(membranes removed)

F R E S H  K I M C H I

1 large head of Chinese cabbage, cored 

and cut into 2-inch pieces

3 English cucumbers, sliced ¼ inch thick

1 ½ pounds daikon, peeled and thinly 

sliced or julienned

20 medium radishes, thinly sliced

2 carrots, juilliened

½ cup kosher salt

¾ cup fresh ginger, peeled and  

coarsely chopped

½ cup gochugaru (Korean red chilli flakes) 

⅓ cup rice vinegar

6 large garlic cloves, minced

4 tablespoons hot sesame oil

4 tablespoons fish sauce

GRILLED KOREAN 
STYLE RIBS WITH 

FRESH KIMCHI

serves 4–6 

HE PUNGENT ACIDITY OF THE 

KIMCHI CUTS THROUGH THE 

RICHNESS OF THE PORK IN THIS 

CLASSIC COMBO.



R I B S

1 Preheat the oven to 300°. 2 Combine all 

of the ingredients (except the ribs) in a bowl.  

3 Line 2 large lipped baking trays with bak-

ing paper and lay ribs on the paper. 4 Brush 

the ribs with ¾ of the sauce coating all sides. 

5 Arrange ribs with the meaty side up and 

cover the trays and seal with foil. 6 Bake for 

1-2 hours or until tender. 7 Cut the ribs into 

smaller sections if you desire (depending on 

how you wish to serve them) 8 Preheat the 

Grill to a med-high heat and cook ribs for a 

few minutes on each side, basting with the 

remaining sauce as you go. 9 Once the ribs 

are nicely glazed and lightly charred transfer 

to a serving dish.

K I M C H I

1 Combine all vegetables in a large bowl and 

sprinkle over the Kosher Salt. 2 Cover and 

leave to sit at room temperature for 1-2 hours. 

3 Drain vegetable and one handful at a time, 

gently squeeze excess moisture from the veg-

etables. 4 Combine the remaining ingredients 

in a food processor and blend into a smooth 

puree. 5 Combine the vegetables with the 

puree, cover and refrigerate for at least 4 hours 

before serving. Note: This Kimchi will last for 

2 weeks in an airtight container in the fridge.



 vbb

C R A B  C A K E S

600g good quality tinned crab meat

1 free range egg, lightly beaten

½ cup fresh egg mayonnaise (made with a 

generous amount of Dijon mustard and  

lime juice)

3 spring onions, finely sliced

2 tbsp fresh ginger, finely chopped or  

¼ cup pickled ginger (I used both)

3 kaffir lime leaves, finely sliced

½ cup coriander stalks, finely chopped

Juice and zest of 1 lime

1 tbsp fish sauce

Fine polenta for coating

S A L A D

1 telegraph cucumber, sliced finely  

into ribbons

6 baby radishes, sliced finely

1 cup coriander leaves

½ cup fresh dill sprigs

Pickled ginger

1 cup fresh egg mayonnaise 

Lime slices or wedges

CRAB CAKES WITH 
CUCUMBER, HERB AND 

GINGER SALAD

serves 6 

AN AROMATIC, ASIA-INSPIRED 

SALAD COMPLEMENTS THE DELICATE 

FLAVOUR OF THIS PERENNIAL 

SEAFOOD FAVORITE.



 vbb

1 Strain the tinned crab meat and then empty 

the meat into a clean tea towel.  Use the tea 

towel to squeeze out all excess moisture from 

the crab meat. 2 Lightly beat the egg and add 

to the crab meat. 3 To the fresh egg mayon-

naise add the spring onions, ginger, kaffir 

lime leaves, coriander and lime zest and juice 

and fish sauce. 4 Fold the mayonnaise mix-

ture through the crab meat and egg mixture. 

5 Refrigerate the mixture for at least 1 hour. 

6 While the crab mixture is chilling, prepare 

the salad. On plates assemble the cucumber, 

radish, coriander, dill and pickled ginger. 

7 Form cakes with the crab mixture and oat 

the cakes lightly in polenta. 8 Cook the crab 

cakes for 10 minutes each side on either the 

grill or griddle of your DCS grill, set to medium. 

9 Serve the crab cakes on the salad, with a 

side of fresh egg mayonnaise and fresh lime 

slices or wedges.



 vbb

I N G R E D I E N T S

1kg lamb rack

3 medium-size eggplants

4 zucchinis

3-4 bell peppers (assorted colours)

125g goat’s cheese, crumbled

2 tbsp olive oil

Salt and pepper

Fresh basil and mint leaves, and clear 
honey to serve

M A R I N A D E

3 tbsp olive oil

3 cloves of garlic, peeled

1 fresh chilli

½ cup fresh mint leaves

½ cup fresh basil leaves

2 small lemons, juice and zest

GRILLED LAMB RACK 
WITH GARLIC CHILLI 

MARINADE AND 
MEDITERRANEAN 

VEGETABLES  

serves 4 

BRING A TASTE OF THE MED TO 

YOUR GRILL WITH THIS DISH THAT'S 

BURSTING WITH FLAVOR. 



 vbb

1 To make the marinade, finely chop garlic 

cloves, fresh chilli, mint and basil, and combine 

with olive oil, lemon juice and zest in a bowl. 

2 Place the lamb rack in a dish and pour the 

marinade over, making sure to cover both sides 

generously. Leave to marinate for 1–2 hours. 

3 While the meat is marinating, slice eggplants 

and zucchinis lengthwise into wide strips, ap-

proximately 1 cm thick. Slice bell peppers into 

quarters or sixths if they are large ones and lay 

them out in a large pan. Brush with olive oil 

and season with salt and pepper. 4 Pre-heat 

grill to high. Place lamb across grill and sear 

for 2 minutes on each side. Reduce heat to 

medium, and continue to cook lamb for another 

5-8 minutes on each side for medium-rare, or 

until internal temperature is 130F. 5 Set meat 

aside to rest for 5–10 minutes. 6 While meat 

is resting, increase grill heat to medium-high. 

Grill vegetables until tender and lightly charred.

T O  S E R V E

1 Plate the grilled vegetables. Sprinkle with 

mint and basil leaves, and crumbled goat’s 

cheese. Finely drizzle with clear honey. 2 Slice 

lamb into cutlets, cutting between each bone, 

and serve on top of the vegetables.



G R I L L E D  AV O C A D O

3 avocados, ripe but firm

1 green bell pepper (capsicum)

1 lime, juiced

1 tbsp olive oil

Salt and pepper to season

S A L S A

4-5 tomatillos

½ red onion

4 spring onions

2 jalapeños

Generous handful coriander

2 limes, juiced

Salt to taste

C O R N  T O R T I L L A S

M A K E S  1 2

4 cups Masa Harina flour

2 cups hot water

2 tbsp vegetable oil

1 tsp salt

E Q U I P M E N T

2 large pieces of baking parchment

1 tortilla press or heavy rolling pin

GRILLED AVOCADO 
SALSA WITH CORN 

TORTILLAS

serves 6–8 

BOTH THE HOMEMADE TORTILLAS 

AND EARTHY FRUIT BENEFIT FROM  

A TOUCH OF SMOKE IN THIS 

VEGETARIAN VERSION OF A 

MEXICAN STANDARD.  



G R I L L E D  AV O C A D O  S A L S A

1 Halve avocados and remove stones. 2 Whisk 

together lime juice and olive oil, and brush bell 

pepper and cut side of avocado halves. Season 

generously with salt and pepper. 3 Heat your 

DCS grill to medium-high and grill avocados 

cut side down for 5–6mins, until seared but 

not completely mushy. 4 Chargrill bell pepper 

over high heat until well-blackened all over. 

5 Remove seeds from bell pepper, roughly 

chop flesh and set aside. 6 Peel and roughly 

chop avocados. 7 In a food processor, finely 

chop red onion, spring onions, tomatillos and 

jalapeños. 8 Add coriander, lime juice and 

salt to taste. 9 Lastly combine chopped bell 

pepper and avocado with salsa mix. 

C O R N  T O R T I L L A S

1 Set DCS grill to medium heat. 2 Boil 2 

cups hot water, once boiled proceed through 

the following steps. 3 In a processor add the 

flour, salt and vegetable oil. 4 Add the boiled 

water to the processor. 5 Allow the processor 

to mix until there is a solid piece of dough to 

work with. 6 Divide the dough into roughly 

equal portions, I found I was able to make 12 

balls of dough. 7 If you are using a tortilla 

press, open up the press, place one piece of 

baking parchment on the bottom plate, then 

add a piece of dough, followed by the second 

piece of parchment. Close the top plate and 

press down firmly. If you are using a heavy 

rolling pin, this replaces the ‘top plate’ of the 

tortilla. On the counter place a piece of baking 

parchment, then your tortilla ball, followed by 

the second piece of parchment. You can then 

use the rolling pin to carefully roll the dough 

into a round. 8 The tortilla round can now be 

cooked on the grill; allow up to 2 minutes per 

tortilla – cook on both sides. 9 Repeat steps 

7 and 8 until all tortillas are cooked through. 



GRILLED TARTE  
TATIN

serves 8 

SACRE BLEU! PURISTS MAY NOT 

APPROVE, BUT THE ICONIC FRENCH 

UPSIDE-DOWN TART GAINS A 

GREATER CARAMEL DEPTH ON  

THE GRILL.



I N G R E D I E N T S

8 to 10 apples

⅓ lbs of butter

¾ cups sugar

1 lbs puff pastry

Ground cinnamon

1 vanilla pod, split lengthways and  

seeds removed

Vanilla ice cream or whipped cream  

to serve

1 Preheat your DCS grill to high. 2 Peal the 

apples, cut in half and remove cores. 3 Place 

a in pan on the grates and reduce the heat 

to medium to melt the butter. Add the sugar 

to the center of the pan as the butter melts. 

4 Stir the butter and sugar to mix and once the 

sugar has dissolved, remove the pan from the 

heat. 5 Add the vanilla bean and cinnamon to 

the pan and mix. 6 Arrange half of the apples 

onto the caramel vertically, circling around the 

pan. Ensure apples are in tight formation as 

they will shrink while baking. 7 Put the pan 

back on the grates for 10 mins over a medium 

heat to allow the apples to soak in the caramel. 

8 Roll the pastry to ⅛ inch thickness. Cut a 

pastry circle slightly larger than your pan by 

tracing around a plate. 9 Drape the pastry 

over the pan and trim off any excess pastry 

that falls over the pan edges. If you find your 

grill is too hot to work over, move the pan 

away from the heat source. !0 Use your hands 

to tuck the pastry inside the pan and enclose 

the caramel and apples. !1 With the tip of a 

knife, cut an X shape hole in the top of the 

pastry to allow the water vapour to escape 

while baking. !2 Turn grill to medium-high and 

position the pan to the cooler side of the grill, 

you will be cooking with indirect heat. Lower 

the hood and cook for 25 mins. !3 Depending 

on your grill power, check every 10 mins. Once 

the pastry has cooked remove the pan from 

the grill. !4 Allow the pan to cool until it can 

be handled. Place a plate, upside down on top 

of the pastry. With one hand firmly supporting 

the base of the plate, in one motion flip the 

pan and transfer the tatin to the plate. !5 Serve 

with whipped cream or vanilla ice cream.


