

[image: ]





[image: image missing]





[image: image missing]



How to Use this Ebook



Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.
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The Duck & Waffle Story

To understand the Duck & Waffle story, you need to first understand a little bit about the man behind the brand: Shimon Bokovza. Shimon and his partners, Danielle Billera and Matthew Johnson, are the creators of Samba Brands Management, the restaurant management company of Duck & Waffle, Sushi Samba, Sugarcane Raw Bar Grill and Bocce Bar. Shimon is the kind of man who only accepts yes for an answer, and in doing so, he does the impossible. He is a trendsetter, innovator and creative pioneer. For example, he opened Israel’s first and only ski resort in 1969 at the tender age of 21. At that time it was new and fresh, and I bet many people told him he was crazy (which he is), but some things he just knows. He knows when to take a risk and follow his heart. He’s a true visionary.
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I had the pleasure of meeting Shimon at my previous job in Greenwich, where he instantaneously mesmerized me. While he often looked tired from travelling, the man was intense, driven and never missed a beat. I find it very difficult to write about him, as even now I still don’t fully understand him. He has the attributes of a wonderful father, evident in the way he mentors people, from his ability to recognize and shape raw talent to his sheer honesty as he guides his team to meet expectations they would otherwise never attempt. He is quite simply one of the greatest individuals I have had the pleasure of working with. When someone like that is leading your team, anything is possible. You get the confidence to try new things and the thought of failure doesn’t provoke fear. I can honestly say, with my hand on my heart, that I never want to work for anyone else.

It’s hard to imagine that only two years ago I was trying to explain to my wife why I had accepted a job from a guy I barely knew, at a restaurant with no name, and with a first assignment to fly to Miami for two months to develop menus. I’m not usually that type of guy, I like my life to be methodical, but I had such a great feeling about this endeavour because of Shimon’s confidence and charisma. Sure enough, two weeks into my visit to Miami he was telling me that the restaurant would be called Duck & Waffle and would operate 24/7 in a part of London infamous for being dead at weekends. I thought he must be nuts – but he was right. We were, and have been, full from the beginning: 6 a.m. to 3 a.m. most nights, and all the way through on others. The name is cool, and the philosophy behind the restaurant is wonderful.

I spent almost two months in Miami working with Timon Balloo, Executive Chef of Sugarcane Raw Bar Grill. He’s one of the most naturally talented chefs I have met and had the pleasure of cooking with. At the time, Sugarcane was Samba Brands Management’s only non-Sushi Samba restaurant, and it has received great critical acclaim since opening in January 2010. I’d have taken any job in Timon’s kitchen if I hadn’t been due to open the restaurant in London. We cooked together, got to know each other and tried to figure out how we could transfer the success of Sugarcane to London. Luckily, we had a very similar outlook on food, so that part was easy. The menu was super-seasonal, based on the simple components of sweet contrasted with salty, savoury and sour textures. It sounds fairly straightforward, but nobody understands this better than Timon.
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Upon seeing the magnitude of the space in Heron Tower, Shimon decided to open two restaurants instead of just Sushi Samba. The 40th floor would be the home of another concept, whether inspired by Sugarcane or something else entirely. Sounds like a challenge, right? But that wasn’t daunting enough for Shimon. Prior to Duck & Waffle, there was only one other 24-hour restaurant in London, so logically it would be yours truly who was tasked with creating another...on top of a skyscraper with crispy duck and waffles, but alas, I believed in it.

It was Danielle, the aforementioned managing partner and wife of Shimon – the sanity of the company – with her cool reason and calm intelligence, who suggested naming the restaurant after Timon’s best-selling dish on the Sugarcane menu: duck and waffle. And what an idea that was! It has had a significant impact on London’s culinary scene.

Today, Shimon is as present as ever – be it on the phone or stomping around the kitchen stealing nuts, he still tells me whether a dish is great, good or sucks. He pulls no punches and is straight to the point. We continue to better ourselves, to evolve and to build on what we have from within, using the great talents of the team. We are very lucky to have so many people, staff and guests, who believe in us, and in what we are trying to accomplish.

Of course, like any chef I have targets to hit and costs to monitor, but my sole calling is to cook and create, and that’s the best feeling a chef can have. This book is not only a window into what we do at Duck & Waffle, but also a testament to each and every member of our team who has made the seemingly impossible possible, and that includes our wonderful guests, too.

I can’t wait to see you in the clouds!


Daniel Doherty’s Food Philosophy

Often people ask me what type of restaurant we are and what kind of food we do. The truth is I don’t really know, and I don’t think I ever will. I don’t think that’s necessarily a bad thing – we just cook seasonal food in a style that we think suits it best. Even though the menu includes many different cultures, we never mix them on the plate. The best phrase I could think of when asked by a journalist was ‘often traditional, sometimes playful’, which I think is fairly accurate. It’s what best describes my cooking style and me. Whole roast Sunday chicken versus spicy ox cheek doughnut, baozi with bacon jam versus pea and ham soup. It’s all about balance – I think you need some playfulness in life, but too much and it’s overkill. As long as you take beautiful produce, at its peak, and cook it with love, you really can’t go wrong.

When it comes to ingredients, I feel you must start with the basics. Good salt, extra virgin olive oil, real bread, natural vegetables, well-reared meat and fresh fish. If you don’t start with those, you really have nothing. Seeing the love and passion that goes into making olive oil, the rigorous tastings, the variation from each country, region, producer and olive, is fascinating, and is reflected in all kinds of food production. Lord Newborough at Rhug Estate is a wonderful man, a man who doesn’t compromise the quality of his organic meat, no matter the financial strain, and there are growers all over the country who feel the same about their beetroots or their carrots, bakers driving themselves crazy over making the perfect bread, and so on. If food doesn’t make you excited in its rustic form, forget about refining it.

As the great Fergus Henderson says, ‘Don’t be afraid of your ingredients or they will misbehave.’ He also said, ‘Britain is blessed with short, wonderful seasons. Just pay attention and nature will write a menu for you.’

More important than any of the above is that you enjoy eating. One of my favourite things to do at work is to watch our guests from the open kitchen, and see their expressions. There is nothing more satisfying than seeing someone have a ‘moment’ when eating your food. As American writer Harriet van Horne once said, ‘Cooking is like love, it should be entered into with abandon, or not at all’.
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