locations, Lajaunie explains, can benefit from the requisite popula-
tion density and the lack of competing food stores.  —IiRexg Sax
Chicken’s new accent Winston-Salem, North
Carolina—Why did the chicken cross the ocean? To ger to here
and become a Poulet Rouge Fermier du Piedmont, as in Norrh
Carolina Piedmaont.

Rese assured thar this is not just any old chicken, either. It's a
eil Neck)

that Ron Joyee, president of Joyvee Foods, a producer of specialey

red-feathered French import called Redbro Cou Nu (N

poultry and game birds based in Winston-Salem, is about to set
loose in American restaurants. To Jovee, no matter whar the vast
majority say about their chickens —all-natural, free-range, organic,

antibiotic-free, humanely raised, feather-dusted —they're soill rais-

Contests for food artists avocados From
Mexlco invites chefs to enter its annual “Fiesta Time" recipe
contost, using Hass avocados from Mexico, First prize is
$2,000; second 15 $1,500; third is $1,000; and two runners-up
each rocoive $250. For info! (212) 420-8808; wwwlewis-

neale.comysovocados, Deadline: August 1

To celebrate ils 15th anniversary, Sutter Home Winery teamed
up with the Mational Cattlemen's Beef Association and the
Califernia Avocado Commission to sponsor its 15th annual
“Build a Better Burger” recipe contest and coock-off. Ten
finalists will be flown to Napa Valley to compete in a burger
grilling cook-off for 2 $50,000 grand prize an October 1, For

Infa: www buiicabetterburgercom. Deadling: August 26

Philllps Foods is sesking the best original recipe using a
Phillips froren seatood product as a main ingredient in its
Seafood Recipe Contest. The grand prize winner will recelve
1,000, For info: (B8R) 234-CRAB; www ohilipsfoods.conm.

Deadline: September 26

dix Euisir Tim Butler. rocontly of Bernardus Lodge

Carmal Valley) handies the sweet side of the menu

= Speraking of Water Grill, knok for new leadership m the

[SIE b=t op toqua David LeFevre, wiva hals from

Pearl. heads up the kKilchen. = New York Cily-Dased
Argyla Hotel, with a réfreshed mierior and & new cll

Collin Crannel (formarly of YWater Grill), in May The

Bob Skoan, with bird in hand, is one of the Nosth Caroling farmers radsing Redbno Cou Mu chickens
atcording to Label Rouge profocols for Bon boyce (heft) and Denks Derne (right) of Joyce Foods.

ing the whire-feathered, last-growing, commercial bird thar can pop
out of its cgg and into the oven in g2 days max. The Cou Nu, on the
other hand, is being raised according to the strict requirements of
the lrepch government—certiticd and industry-supported  Label
Rouge program (pronounced “la-bel”™ and not o be confused with
Belle Rouge, as certain New York State-raised chickens are
dubbed). Label Rouge was starced more than 40 years ago in the
southwestorn Landes region by farmers who wanted to protect and
promote their traditionally raised pouolrry, As can be imagined,
Label Rouge standards govern everything from genetics to the size
ol chicken housing, the density of birds per square foor, access

the outdoors, feed (75 percent nonmedicared cereal), age ar shgh-

vering (81 davs), dress weight, distance to the slaughterhouse (g2
hours or 64 miles), processing (air chilled), and shelf life (nine days).

“Owr birds will have more space inside the houses, as s required
by Label Rouge, and we're allowing them the same access to the

outside as their program {9 am. to dusk after six weeks of age; a

minimum of 42 davs outdoors],” says Jovee, who's being assisted by

Denis Dorne, a former New York City chef, in developing and mar-
keting his Poulet Rouge. “The finished weight will be three
pounds, and the bird will have thin, translucent skin, an elongared
breast with few feather follicles, a high keel bone, and long legs.”
For info: (Soo) 755-6023; :*:'I.":m_'.u_'lfhmfr O, —Jim Powus

med ribbon al El Dorado Kitchen {roplacing Piatt) m

hotelier Jeff Kiein reopensd The Tower Bar n The Conhoma's mecenlly sevamped El Dorado Hotel

Feeiming the kitchon in Ryan Fancher, an alum of The

French Laundry, Per Se and Auberge du Sobodl = San

Charlle Trotter's, and pastry chof Koa Duncun amigrat meniu (5 elassie French Distioc Li, cdle ohe Do, conded Francisco-based Plumplack Group [Jack Falstafl

ed ovok fram Bastide + in June, hrothers Mick and Dipu

¥ levange, and D like

Balboa Cafe. and others) 1ook ower managemant of

Haque openod Bridge (755 M. La Cienega Bivd.) HORTHERMN CALIFORMIA—Robert Curry, who beli his Mapa's Cameros Inn in January and beoke ground
directly Boross thn street from Bhear trendy ot spot Kok exac chel posilion The Culinary Institute of lune fof an oxpansion that will inchasde a8 100 sead
whiCh spawned a NYC affshaot [ast sprng. Expect con- America’s Wine Spectator Greystorne Restawrant i rostaurnnt and 8 i 1 area Kimball Jones was

memparary Moditerranaan fare = a stylish setting belil-

fimg their A-list clontala. - Sunset Beach o slatea o worhs his chet magic

open 0 Saoptambar at #2400 Sul Resta

HMarch, has been replaced by James Corwell Curry now seduced from his axoc chef position at Wente
al Rutherford's lbgendary wino Viryards io ovorsse the kitchons

t and food destinalion Auberge du Solell + in ralated

industry nbwbio Jamas Castro (5 the owner. Joseph EwE 1N June Bob Harmon, togetier wilth his son Tim Gat Dish? Send i 1o jwierglhes@Emarecom. No attach

Gillard, whosg rasume ludes stints ot Mirabelle and

FOORAKLDS  JULYALGLST 2005

Harmon and Clavde Rowuas of Auberge Resorts, cul L aalt

ilEase, 1 possitle




