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The Chicken
At some point, one cannot stress enough 
the importance of quality chicken. If 
never thought I would be speaking di-
rectly about happy chickens; but unless 
they are not allowed to live a healthy 
life, they will not have good taste. In 
“The Standard” we get our chickens 
from a small farm in neighboring Con-
necticut. I will not reveal their address, 
as you may suspect, since competition 
from other New York chefs is tough. 
By the way: the secret of the taste of 
our chickens resides (sic!) on their 
generous discharges. The way they 
are bred and raised gives them sturdy 
muscles, which makes them taste juicy 
post mortem. 
The actual preparation is quite simple: 
After the head is severed (buying chick-
en without head is not professional), the 
chicken belly is stuffed with herbs. The 
chicken is then rubbed with salt, pepper 
and crème fraîche. The chicken is left 
in the fridge so the skin can absorb the 
marinade. Then it’s cooked in the oven 
for one hour at low heat, approximately 
at 120 degrees. Rub again with crème 

fraîche. The chicken is then placed be-
tween bread slices and returned to the 
furnace and cooked until it looks brown 
and crispy. Meanwhile, the fat and the 
dripping crème will fall over the bread 
slices. You will have to admit: the treat 
is worth at least one million dollars! We 
cut the chicken into handy pieces and 
please, no worries: because of the low 
temperature, the meat at the bone re-
mains rosé but it can be pulled off eas-
ily with gentle swings. And that means: 
in any case, it is well cooked. 

The Fries
For me, the roast and the bread slices 
- impregnated with the delicious roast 
juice as garnishment - is enough; how-
ever, most guests still expect fries with 
their chicken - and they are lucky, since 
(this doesn’t come from me, but from 
other people) in “The Standard” we 
prepare the best fries of this city, which 
is not short of fries cooks: long, thin, 
slightly salted, crispy, and, and, and... 
Since our kitchen is incredibly small, 
we are not willing to share our limited 
space with a potato boy. We receive our 

potato strips ready and finished from 
Idaho (where the most powerful po-
tatoes of the USA are harvested). The 
secret of their crispiness is likewise 
hereby disclosed: they are rolled in po-
tato cooking powder. Try them out nev-
ertheless at home!

The Snowpea Salad
A golden dating rule says: do not or-
der salad on a first meeting. Once I was 
with a lady who gently broke the leaves 
with her mouth, leading my fantasy to 
remote places which had nothing to do 
with the meal. However, our sugar pea 
salad is fool proof, as someone told us 
once: they don’t drip anything from the 
fork and they don’t squirt any dressing 
to the face. It is also prepared quick-
ly: the sugar peas are cut into strips as 
narrow as possible, briefly bleached in 
strongly salted water (as briefly as if 
you would have inadvertently thrown-
in a kitten). Then we prepare a good-
tasting marinade mixing sake, some 
sugar, salt and lemon juice, and finally 
sprinkle some chopped radishes and 
sesame over the warm strips: that’s it! 
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