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During these trying times, it is nice to focus our attention on
something other than the tribulations of the day. I have put together
a series called "Quarantine Magazine"  for the hospitality industry to
achieve that goal.
 
The previous volume focused on luxury restaurant products, this
volume shines its light towards the kitchen and subsequent
additions will be on all of the topics pertinent to true hospitality
professionals. 
 
Thank you to all of the original works and authors for creating such
rich and educational content. I hope that I am doing the industry a
good service by utilizing the information put forward and arranging
it in a way that is engaging and fun. Credit has been given to
information sources throughtout this document. 

Creator's Note

DerekEngles.com
D E R E K  E N G L E S

"The great restaurants, bars, hotels and gathering
spaces of our amazing country & our beautiful world
will return to greatness again!" -DE
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Derek Engles



Chef Joël
Robuchon
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Quoted from peoplepill.com

"Joël Robuchon was one of the greatest French
chef and restaurateurs in the history of modern
fine cuisine. He was titled "Chef of the Century"
by the guide Gault Millau in 1989, and also
awarded the Meilleur Ouvrier de France (France's
Best Craftsman) in cuisine in 1976. He has
published several cookbooks in French, two of
which have been translated into English, has
chaired the committee for the current edition of
the Larousse Gastronomique, and has hosted
culinary television shows in France. He operates a
dozen restaurants in Bangkok, Bordeaux, Hong
Kong, Las Vegas, London, Macau, Monaco, Paris,
Singapore, Taipei, and Tokyo, with a total of 28
Michelin Guide stars among them – the most of
any chef in the world. "

T H E  C H E F  O F
T H E  C E N T U R Y



There are other stories of course, but
whatever the route, the dish is ultimately
named after the month of that name in the
short-lived French Revolutionary
calendar, one of the warm summer months
(now July 19 to August 17).
 
THE PLAY
The play’s name was a reference to the
political machinations called the
“Thermidorean reaction” which occurred
on 9 Thermidor 1794, and led to the end
of the Reign of Terror and the execution
by guillotine of Robespierre the following
day.    - The Old Foodie

RECIPE QUARANTINE MAGAZINE

“Lobster
Thermidor
is one of the
classic
dishes in
fine dining
cuisine.”

Lobster Thermidor is an extravagant,
indulgent, classical dish, a dish that no-one
makes at home anymore - the reasons for
which will become obvious shortly, but have
nothing to do with the level of culinary
difficulty. 
 
THE STORY
A popular story which may be history or
myth, says that the dish was invented on
this very day in 1894 at the restaurant
Maire in Boulevard Saint-Denis in Paris, in
honour of the first night of the play
“Thermidor”, by Victorien Sardou. Its
subject was the French Revolution, which
was still a politically sensitive issue 100
years later, and the play was banned after
only three performances.

LOBSTER
THERMIDOR

F R O M  L A R O U S S E
G A S T R O N O M I Q U E
Split a live lobster in two, lengthwise.
Crack the shell of the claws and pick out
the meat. Season both halves of the
lobster with salt. Pour oil over them and
roast them in the oven for 15 to 20
minutes.

Boil this sauce for a few seconds,
then whisk in fresh butter (one third
of the volume of the sauce).Line the
two halves of the carcases with a
little of this sauce. Fill them with the
flesh of the lobster, cover with the
remainder of the sauce, sprinkle
with grated Parmesan and melted
butter and brown quickly in the
oven.

Dice the lobster flesh coarsely. Make
a stock of white wine, fish fumet
[stock] and meat gravy, flavoured
with chervil,  tarragon, and chopped
shallots. Boil it down to a
concentrated consistency. Add to this
concentrated stock a little very thick
Bechamel sauce and some English
mustard.

FOR THE
ASPIRING CHEF
Here is a synopsis of the cooking
process for this fine Lobster dish.
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SIZZLING
SAUCES
Thank  you  FOOD52  &

La rousse  Gas t ronomique  

MO T H E R S  M I L K :

When watching the Food
Network or thumbing
through cooking
magazines, you may run
into the term “mother
sauces.”  No, Emeril
hasn’t just invented the
“mother of all sauces.”
This term dates back to
the early 1800s, when
French chef Antonin
Careme broke down
sauces into five categories
known as the five mother
sauces. These sauces
provide the foundation for
hundreds of different
sauces that have mystified
many amateur cooks. By
learning the basics of
each mother-sauce
category, you will be well
on your way toward
making your own fantastic
derivatives.

Mother sauces date back
to the 18th century, when
lack of refrigeration
caused foods to spoil
much faster. Sauces were
often used to cover up the
flavor of less-than-perfect
meats, poultry and
seafood. 
 
The five mother sauces
include béchamel sauce,
veloute sauce, brown or
Espagnole sauce,
Hollandaise sauce and
tomato sauce. These
sauces are also
collectively referred to in
French as “sayces meres”
or “grandes sauces.”
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BÉCHAMEL

1

VELOUTE ESPAGNOLE

2 3

Sauce Epsagnole is the
classical precursor to

modern day sauces such as
Demi-Glace. It goes great
with any sort of roasted

red meat, and is the base
for many popular classic
French Sauces including
Sauce Robert and Sauce

Bordelaise.

M O T H E R  S A U C E S

Veloute is simply white stock
thickened with blond roux

(equal amounts by weight of
flour and water cooked until
it turns a pale gold). White

stock can be made from any
animal (land or sea); it's

white because the
ingredients are not roasted

before simmering as in
brown stock.

Béchamel sauce, also
known as white sauce, is a
sauce originated between

France and Italy made from
a white roux and milk. It has
been considered, since the

seventeenth century, one of
the mother sauces of

French cuisine. It is used as
the base for other sauces.

HOLLANDAISE

4

TOMATO MORE?

5 +

Are there more great
sauces of the world? Of

course! However, these are
the basic building blocks of
great dishes and certainly
the core competency of a
great chef. The origin and
definitive list may come
into question, but one

simple fact remains: these
are really good!

Tomato sauce can refer to
many different sauces
made primarily from

tomatoes, usually to be
served as part of a dish,

rather than as a
condiment. Tomato

sauces are common for
meat and vegetables, but

they are perhaps best
known as bases for

Mexican salsas or sauces
for pasta dishes.

Hollandaise sauce is a rich
sauce featuring egg yolks
and butter. While France
made its own butter for

many years, they imported
butter from Holland during

World War I. During this
time, the sauce formerly
known as “sauce Isigny”

became known as
Hollandaise sauce. When

butter production resumed
in France, the name
remained the same. 
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San Sebastian may just be the world’s top food spot. The
small Basque city with its elegant Belle Époque architecture
has more Michelin stars per capita than anywhere else in
the world. Not only that, but it is home to two restaurants in
the top 20 of the World’s 50 Best Restaurants – Arzak and
Mugaritz – with two more, Asador Etxebarri and Azurmendi,
within driving distance.
But what makes San Sebastian (or Donostia as it is known
in the Basque language) especially appealing to the
gourmet traveller is the quality of the everyday food, in
particular the hundreds of pintxos bars, simple drinking dens
selling everything from traditional rustic snacks to high-end
gourmet dishes in small portions – and with miniature
prices.
Pintxos
Basque-style tapas are known as pintxos and are usually
small pieces of bread, topped with a variety of different
ingredients – anything from Spanish ham, prawns and
anchovies to cheese, chorizo or wild mushroom croquettes.
They are usually speared with sticks and placed along the
bar for diners to come and help themselves, and cost
between $1-3 each. At the end of the night, your sticks are
counted up, and you pay your bill. San Sebastián is the king
of pintxos, home to many varieties of places selling them
from classic old-style eateries to innovative new gastro bars.

SAN
SEBASTIÁN

A  b ig  t hank  you  t o :

The  Te leg raph

cu l tu re  t r i p

Spa in  Tou r i sm  Group

FOODIES  ARE  GOING  CRAZY  OVER
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For those unfamiliar with this

strange word, all you need to know

is that pinxtos are a food lover’s

dream come true. Similar to tapas

(small portions of food), pintxos

are often (but not always) spiked

with a toothpick and served atop

bread. Displayed on top of the bar,

it is common practice to take a

plate and help yourself, and later

tell the bartender how much

you’ve eaten.

 

Basque Cuisine

Basque cuisine refers to the

cuisine of the Basque Country and

includes meats and fish grilled over

hot coals, marmitako and lamb

stews, cod, Tolosa bean dishes,

paprikas from Lekeitio, pintxos

(Basque tapas), Idiazabal sheep's

cheese, txakoli (sparkling white-

wine), and Basque cider.

 

 

Gastronomy
at its best.

S A N  S E B A S T I Á N



ROBOTS ARE
COMING TO

A RESTAURANT
NEAR YOU

Automation of industries has been a threat since the turn of the 20th
century. Now, the hospitality industry has its turn at dealing with coming

changes in the way we operate food & beverage businesses.

Since beginning the effort to
widen my social media presence, I
have been researching the many
trends that are approaching us in
the food and beverage industry. It
is very difficult to change
management systems in the
hospitality space, as the workforce
tends to be blue collar and the c-
suite mentality gravitates towards
the status quo. However, whether
we like it or not, the world is
changing; rapidly migrating
towards a system where humans
and robots will coexist in the
workforce. Event though the
hospitality space tends to be slow
to react to technology trends,
the future is here and with the 5G
network upon us, robots will be
coming to a hotel or restaurant
near you.

With the economy at full
employment, recruiting has become
a hot topic in the food
& beverage industry. It is not only
difficult to find good waiters and
bartenders; it is near impossible to
find quality, experienced managers.
With it being so tough to find good
help, the propensity to invite new
technology into this work space is
high and what seemed like “pie in the
sky” just 2 years ago is now a viable
solution to the labor shortage issues
faced by the industry. All one must
do is google “robot restaurants” and
the articles flow like water, with every
major food & beverage magazine
running at least one piece on this
topic over the past 6 months. During
the previous CES conference, robots
were on full display, and the
interaction capability is rapidly
moving from creepy to cool.

Trends

By Derek Engles

Future
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The real friction point is just that; once
robotics goes from creepy to cool, a
phase which most technological advances
go through, the incorporation of robotics
into restaurants on a massive scale will
begin. The technology is here, and
with 5G computing prowess about to be
unleashed to the public, it is just a
matter of time before many of the 20
million jobs in the hospitality industry
are in jeopardy.
 
The restaurant business has tight margins
that seem to grow narrower no matter how
you run your establishment. The desire for
more accuracy, less waste and better
management of kitchen operations is
palpable, as increasing costs plague the
business. Food cost goes up every year,
wages rise every 2 years and dry goods
always follow that trend. There are only 2
ways to remain profitable: raise
prices to offset operational costs or change
the way the business operates. 
 
Enter the robots, a phrase becoming more
and more acceptable to owners, operators
and customers. The automated kitchen can
calculate every French fry’s weight, inner
temperature and cook time as it is
prepared. temperature monitored,
eliminating human error out of food
preparation. Every piece of poultry in the
walk-in cooler has a freshness countdown
that is relayed in real time to the head chef.

It goes on and on; from produce freshness
to inventory stock control being
improved by real time, artificially
intelligent technology systems that will
improve the way restaurants operate. The
possibilities are endless for robotics
in the kitchen, while the abilities and skill
set of those available for work
on “the line” are stagnant. It is only a
matter of time before these positions
are overtaken by robotics, as the cost
benefit of human workers decreases. 
 
The internet is filled with articles
about the end of the human workforce and
the coming of robotics into our daily
lives. There must be a happy medium
here, as more automation means less tax
revenue, less opportunity and less of a
future for the American worker. As 5G
networks make automation as fast as the
human mind thinks, we face some real
challenges as it pertains to the productivity
of human workers in skilled labor jobs.
Hotel and restaurant operators cannot
overlook the cost benefits to this coming
technology, as menu prices become
prohibitive for the average household and
dining out is being replaced by dining in.
In ten years, all cars in China will
be automated; all of them. It is certainly
not inconceivable that half of all
restaurant positions could be automated
on that exact timeline. The robots
really are coming to a restaurant near you.
 

 

W W W . F R A M E M A G . C O M  |   2 0
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Danny Meyer, a native of St.

Louis, opened his first

restaurant, Union Square Cafe,

in 1985 when he was twenty-

seven, and went on to found

the Union Square Hospitality

Group, which includes some of

New York City's most acclaimed

restaurants: Union Square Cafe,

Gramercy Tavern, The Modern,

Maialino, North End Grill, Blue

Smoke, and Shake Shack, as

well as Jazz Standard, Union

Square Events, and Hospitality

Quotient. Danny, his restaurants,

and his chefs have earned an

unprecedented twenty-five

James Beard Awards. Danny's

groundbreaking business

book, Setting the Table, was

a New York Times bestseller,

and he has coauthored two

cookbooks with his business

partner, Chef Michael Romano.

D A N N Y

M E Y E R  D O E S

I T  A L L

Thank You

Union Sq Hospitality Group,

1stdibs &

Harper-Collins.
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Mirazur

THE BEST RESTAURANT
IN THE WORLD

Mirazur of South France has been named the worlds best restaurant by the
Top 50 list as well as Eater.com. Look out for more information on this
establishment as well as Chef Mauro Colagreco.



UNDERSTANDING ORGANIC
T H E  U S D A  P U T S  A N  E N D  T O  T H E  G U E S S I N G

G A M E  W I T H  T H E I R  G U I D E L I N E S .

Amidst nutrition facts, ingredients lists, and dietary

claims on food packages, “organic” might appear as

one more piece of information to decipher when

shopping for foods.  So understanding what “organic”

really means can help shoppers make informed

choices during their next visit to the store or farmers’

market.USDA certified organic foods are grown and

processed according to federal guidelines addressing,

among many factors, soil quality, animal raising

practices, pest and weed control, and use of additives.

Organic producers rely on natural substances and

physical, mechanical, or biologically based farming

methods to the fullest extent possible.Produce can be

called organic if it’s certified to have grown on soil

that had no prohibited substances applied for three

years prior to harvest. Prohibited substances include

most synthetic fertilizers and pesticides. In instances

when a grower has to use a synthetic substance to

achieve a specific purpose, the substance must first

be approved according to criteria that examine its

effects on human health and the environment (see

other considerations in “Organic 101: Allowed and

Prohibited Substances”).As for organic meat,

regulations require that animals are raised in living

conditions accommodating their natural behaviors

(like the ability to graze on pasture), fed 100% organic

feed and forage, and not administered antibiotics or

hormones.

When it comes to processed, multi-ingredient foods,

the USDA organic standards specify additional

considerations. Regulations prohibit organically

processed foods from containing artificial

preservatives, colors, or flavors and require that their

ingredients are organic, with some minor exceptions.

For example, processed organic foods may contain

some approved non-agricultural ingredients, like

enzymes in yogurt, pectin in fruit jams, or baking soda

in baked goods.When packaged products indicate

they are “made with organic [specific ingredient or

food group],” this means they contain at least 70%

organically produced ingredients. The remaining non-

organic ingredients are produced without using

prohibited practices (genetic engineering, for

example) but can include substances that would not

otherwise be allowed in 100% organic products. “Made

with organic” products will not bear the USDA organic

seal, but, as with all other organic products, must still

identify the USDA-accredited certifier. You can look for

the identity of the certifier on a packaged product for

verification that the organic product meets USDA’s

organic standards.As with all organic foods, none of it

is grown or handled using genetically modified

organisms, which the organic standards expressly

prohibit. Becoming familiar with the USDA organic

label and understanding its claims empower

consumers to make informed decisions about the food

they purchase. While there are many marketing claims

that add value to foods, consumers can be assured

that USDA organic products are verified organic at all

steps between the farm and the store.

 

ORGANICS DEREKENGLES.COMQUARANTINE MAGAZINE

Label language and deceptive business

practices make organic products somewhat

difficult to understand.

THANK YOU USDA & ENCYCLOPEDIA BRITANICA



Los Carneros AVA

Keep this locale in mind when recommending California wine.
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W I N E  R E G I O N
WINE REGION SPOTLIGHT

Influenced by the cooling effect of the

Pacific Ocean & San Pablo Bay; and a

combination of summer fog, warm days,

and a long growing season... the Carneros

wine region is an independent American

Viticultural Area (AVA). Carneros became

an official AVA in 1983, its unique

characteristics based on climate and on its

geographic features – the Pacific Ocean,

the Coast Mountain Ranges and the San

Francisco Bay – that affect the region's

terroir and put a distinctive stamp on its

grapes. While Syrah & Cabernet Sauvignon

do well here; Pinot Noir & Chardonnay are

the real stars here.

Carneros is shared by Napa and

Sonoma counties, however, it is

decidedly unique.

Thank you Sonoma Valley Tourism



TUNA

TUNA
POSTMODERN

PAINTING. Stella
alternately paints in

oil and watercolor

There are 8 species of

tuna: Albacore, Atlantic

bluefin, Bigeye, Blackfin,

Longtail, Pacific bluefin,

Longtail, Yellowfin.

If fish were like cars, tuna would be the
Ferraris of the ocean—sleek, powerful,
and made for speed. Their torpedo-
shaped bodies streamline their
movement through water, and their
special swimming muscles enable them
to cruise the ocean highways with great
efficiency.
 
Tuna are remarkable and impressive wild
animals. The Atlantic bluefin can reach ten
feet in length and weigh as much as 2000
pounds (more than a horse). Their
specialized body shape, fins and scales
enable some species of tuna to swim as fast
as 43 miles per hour.
 
Tuna swim incredible distances as they
migrate. Some tuna are born in the Gulf of
Mexico, and travel across the entire Atlantic
Ocean to feed off coast of Europe, and then
swim all the way back to the Gulf to breed.

These extraordinary marine animals are also
integral to the diet of millions of people and
are one of the most commercially valuable
fish. The majority of the market is made up
of four species: skipjack alone account for
more than half of the global catch of tuna,
followed by yellowfin, bigeye, and albacore. 
The critically endangered bluefin tuna only
makes up 1% of the global catch. As the
methods of catching tuna have advanced
over the years, the conservation and
management of tuna has not evolved as
quickly. 
 
According to the United Nations Food and
Agriculture Organization, most tuna stocks
are fully exploited (meaning there is no
room for fishery expansion) and some are
already overexploited (there is a risk of
stock collapse). According to the
International Seafood Sustainability
Foundation, 65% of tuna stocks are at a
healthy level of abundance, but 13% are
considered overfished.
 

MAY 2020

“What is the
difference

between a tuna
fish and a piano?

You can tune a
piano, but you

can't tune-a-fish.”
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Thank you ATuna, Wikipedia, justfunfacts.com and worldwildlife.org.



"Since the outbreak of the
COVID-19 pandemic, sales of
canned tuna, a shelf stable
product, have seen a spike.
But what are we actually
stocking up on when we buy
canned tuna at the
supermarket?
 
Some commercial operations
pay little or no heed to
restrictions, conservation
measures and even laws,
so illegal, unreported and
unregulated (IUU) fishing is
rife across the global oceans.
This often incurs the bycatch
and deaths of other
vulnerable species such as
turtles and sharks, along with
the degradation of their
ocean home.
 
Overfishing also threatens the
future security of the global
seafood supply. At a time
when food crisis is a very
present and real danger, it’s
ludicrous that this goes on
unmonitored.

Of equal concern are the
vulnerable people who
actually catch the fish –
frontline workers in the global
seafood supply chain who are
the backbone of a billion
dollar industry. 
 
A large percentage of fishers
are migrant workers, and like
so many still working during
the pandemic, they face
increased risks to their rights,
health, and well being. They
are often lured to work on
distant water fishing (DWF)
vessels with promises of travel
and attractive salaries which,
more often than not, never
transpire. 
 
Complaints of poor and
unsanitary conditions, unsafe
working environments,
undisclosed processing fees,
withholding of wages among
other grievances are,
unfortunately, common.
 
More at greenpeace.org.

Above
Tuna braving the cold

Pacific waters.

"Sustainable and
ethical

fisheries are
instrumental in

supporting
people,

communities
and trade, in

both developing
and developed

countries"
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Excerpt From Greenpeace.org



Corpse Reviver #2

The Corpse Reviver №2 as described in

the Savoy Cocktail Book is the most

commonly drunk of the corpse revivers, and

consists of equal parts gin, lemon juice,

Cointreau, Lillet, and a dash of absinthe.

The dash of absinthe can either be added

to the mix before shaking, or added to the

cocktail glass and moved around until the

glass has been coated with a layer of

absinthe to give a subtle absinthe aroma

and flavor to the drink.

“FOUR OF THESE TAKEN IN

SWIFT SUCCESSION WILL

UNREVIVE THE CORPSE AGAIN.”

- SAVOY COCKTAIL BOOK

The Corpse Reviver family of named

cocktails are sometimes drunk as

alcoholic hangover "cures", of potency or

characteristics to tongue in cheek be able

to revive even a dead person. Some

Corpse Reviver cocktail recipes have been

lost to time, but several variations

commonly thought of with ties to the

American Bar at the Savoy Hotel remain,

especially those espoused by Harry

Craddock that originally date back to at

least 1930 and are still being made. Many

"reviver" variations exist and the word is

sometimes used as a generic moniker for

any morning after cocktail. 

- Wikipedia

All In The Family

DEREKENGLES.COMCORPSE REVIVER FAMILY OF COCKTAILS
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