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(LEFT) AND MARKESE BEVERLY COMFETE TO SHOW SOUTH

THER KNIVES ARE DRAWN LOCAL CHEFS NUNZIO PATRUNG
JERSEY FOODIES WHOSE CURSINE 15 A CUT ABOVE THE REST




Six months.
Sixteen chefs.
Now there
are two.

Our finalists
square off to
see who will
be named
South Jersey
Magazine's

TOP
CHEF.

Fight

heyre cooking with gas. Chef Markese Beverly of the Chop-
THouse and Chef Nunzio Patruno of Nunzio Ristorante Rustico

are the last men standing in South Jersey Magazine's annual
Top Chef competition.

Back in May, our final contenders were just two among 16 of the
area's best chefs, meeting monthly challenges by submitting recipes
featuring a different key ingredient in each subseguent round-starting
with asparagus and moving, seasonally, along to blueberries, corn,
tomatoes, apples and pumpkin. Reader votes at SoufthJersey.com
whittled the field down, round by round, to Beverly and Patrunc.

Beverly has been the executive chef at the ChopHouse since the
popular steak house opened in 2002 on the banks of scenic Paintworks
Lake in Gibbsboro. He comes by his chops naturally, having previously
worked for the Capital Grille’s corporate wing. Patruno, who grew up
in Italy's agricultural belt, has cooked throughout the Italian Riviera and
Monte Carlo, owned several restaurants in and around Philadelphia and
won numerous international culinary awards befere opening Nunzio in
Caollingswood back in 2004.

For the final round, both chefs present recipes for a delicious three-
course holiday meal, documented on these pages. (Warning: Do not
read on an empty stomach!) You will determine who will ultimately be
named South Jersey’s Top Chef. Log on to SouthJersey.com all month
and cast your vote. The winner will be revealed in ocur December issue.
Happy eating.

Southjersey.com

VOLUME 0 ISSUES  SOUTH JERSEY MAGAIINE 57






Nunzio Ristorante Rustico

Serves 4

2 Irash Maine lobsters, 112 pounds sach
1 cunce butter

1 cunce extra-virgn olive ol

1 garic clove, finety choppeo

1 msdum shallot, finedy chapped

1 celery stalk. firely chopped

1 bay ket

Sprig of fresh tarragen

Salt and peppar

1 cunce brangy

3 ounces white wine

2 olum tomatoes, diced

5 teaspean Nour

 quart reservod lobater water

3 cunces haavy oeam

4 medum parsnps. peeled and sliced
Veinch thick

4 handfuls of baby greens {aruguls or
risda)

Fresh parsley, chopped for gamish
Black pepper

e the chras Trom the lobater and
poach them in boling water for 10 mirutes
Than place the claaws in an ice-wates bath In
the same pot. poach the lobster body for 2
NUTEE. Remvs and place the lobater body
N the ice-water bath with the clvws. Save the
reraming Holng water foe e Save the o
ster haad for decoration Then, on a cautting
Boaid. fainons e et fram e caws and
10t ascie Spit the kbater n hat, remove the
Sk from the Pead and st asice.

In & loge saute pan add butter and
Wt -ur o0 Olive ol andd sauté the bster with
the maeat faang down for 2 minutes. Remove
e tall st froem the ahwll wieth & fark ang
set aside Leave the shel mude the pan ano
d the gadic, shalict calers bay &al tar-
ragon, sait and pepoer. Str and cock for 1
minute Remove the pan fram the fre ang
add the brandy Tit the pan o the vapors
NER el for salety purposes. e the Brancly
evoorste for 30 seconds before putting the
oan back an the firs Add 1he while wing
tomatoes and flour Str and cook for sboot ©
minute andt add ' cuan of the remanng
lobster water. ook at law heat for 10 mn-
utes Ltl the [Quid & reduced ty hatf. Ado
the heavy cream anvd cook for another & min-
Ules AUST 53T and pepes, and stran the
sauce. Set mside M another pan, sauté the
FAEES N olus of Lntd oristy ang S5C askie

To plate the dish place a hanchul of
Bresrs 3t The cantse of the plate Arangs the
ooy parsyos around the greens, then place
the kbiter tal and chw mest on tap of the
groera Decorate with the lobster head and
Orgae sout 2 cunces of the kbstar sauce
on each plate. Frsh by sprinkdng with fresh
carsey and frésh ground Black peocse

MainCourse lorade Lamb

1t with Procemmtt

2 racks of lamb, T pound each, French-cut
(Colorago, domestic o mparted)
Sarg of thyme

Bladk pegpsr

2 "izes of prosautto

4 dry 1gs, sl n fouwr

11/ cunces of As»go cheese cut Mo
1ainch-thick sticks as long as the rack
Flour for dredging oius /2 teaspoon

1 small crvon. Ninsly chapped

1 galic clove, chopped

SOy af rasemary

6 ounces red wine

1 cup chicksn stock

1 teaspoon Dyon mustard

Sat and Dspoer

Mashed Potatoes:

1 pound Yuken gold potaroas, Son on
washed and outed

1 tAbiespoon Pamigians dheess

Z cunces butter

12 cup mik

142 tomspoon tnsffle ail
Grated freah Dlack s
Sat and cepoer

of canmed trulfle far gamesh

Pratwat comn 1o 400 degress

Ramowve the excess fat and buaterfly the rack of lamo. Sprinkie with frash thyme and biack pepper
SLUf the cmater of the lan with & e of Sroscatto, some hig &d somes Asago chesme Ral back
e bbb and t1e up Ie a smal roast with Ktchen airng Dust with flowr and sauté both sides Flace
11 Lhe crgen arwd bakes for 1S mirates The Gmmb will be medium rare Remoss ths rack of et from
the pan and et Jacks. Dvan the excass of Irom the can and sand the onkon. garic and rosemary
Str o e Nour s A the red wine. Reduoes the redd wine (or 2 mrastes. Then acld thas checosn stack
and mustard Reduce by hall Agjust with salt and pepacer Stran the 2auce and sat askda

In & meg 3oL Cook ths potatoes 3l the wary Hrouh Dran the water and oot the potatoes
back Mo the sama pot Add tha Pamigano cheese, tutter mik truffls ol and sakt and pappsr, and
ey 81 medhum el urti crearrryy Sel ascke

To asembie the plate, olace one serving of mashad potatoss N e micds of the plate. Remoave
e strrg from the rack and cut the rack mito mdvdudy choos Paos them araund the mashed pols
toas. Drxze the sauce owr tha lamd, then grats fresh badi trull'e over the dish and serve

Dessert Poachad Pear in Vamlla

VT th Zaha

Surves 4
a4 medum Basc pears, oseled

1 cup sugar

V7 teaspoom var by mtradt or 1 5ot vl bean
V& quart water

Pastry Tubgx

Ve pound bunter, soltenad

V4 pound sugar

Ve pound ab purpose flowr

V4 pound =59 whites

Fresh grated smon 2ost

Fresh grated arangs zest

Zabaglione Sauce:

4 =90 ol

4 tablaspoons of sugar

4 ources of Gry Marsaa wirs

2 taclespoons of cod waner

Shaved brterswest chocolate for garrsh

Cock the poars i water with suga and wnlls Ut tenger. Rermove and et aside

Prebwat aven 1o 375 degrees Ina mxng cowl combma a1 the pastny tukd mgredents and whisk
brmiy creating @ oeamy cough Fropare a sheet pan with a no-stick cooking soray ano place 4 tabie
scons of the doudh on the pan Créate a S-inch pancalie by sareading the doudh wath the back of
the spoon. Balke for 5 mrwtes untd golden brown

Remows the pancakie and dragee It on the radk of 3 colfes o To asate the tulp, st another
cup nude the cup wih the pancake. Let £ 9t for about 30 seconds. then gentyy remove the frst op
ancd than the nie Set the g N the madcle of the plare and pace e poadhed cear Insde The
tuko. Mx the ego yoks and sugar over a double botker. When the mosture begins to thecken, aod the
Marsala andd watar and wihisk constantly ungll solt peslis form, aDout 6 10 8 minutes Remave fram
heat and dnzzie the sauce over the pear then decomate 'with shaved Sitterswest chocoiste Serve
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