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Chefs Solve a Modern Kitchen Crisis: Rempe Clutter

By Auina Dizik

Home cooks have more places
than ever to go to find recipes—
which in some kitchens has led to a
bit of a problem.

Whether it’s a pile of food-
splotched printouts or a cluttered
digital desktop, many cooking enthu-
siasts are swimming in recipes, with
no good system for storing them. Is
there a better way to collect and
store recipes so they can be easily re-
trieved later on?

Even the pros struggle. Most chefs
rely on some combination of digital
readers, apps and email—so much
the better if the device fits in the
back pocket of chef’s pants—plus tra-
ditional paper notebooks or index *
cards. They often include a photo-
graph with each recipe. And many
say they are still waiting for a single
elegant storage solution.

After his $1,200 laptop got “to-
“tally fried” in a spill of red wine jus,
Joseph Gillard, executive chef at the

knew he needed a cheaper yet more-

ﬂ/mm Velley Grill in Los Angeles,

reliable way to access his 250 recipes
in the kitchen.

He began using his Kindle, first
purchasing e-versions of dozens of .
cookbooks from his personal collec-
tion so he could pull up recipes
quickly when needed—for example,
when training employees. “I'm using
it as a mobile reference library,” says
Mr. Gillard. As for recipes he writes
himself, he emails them to himself so
he can get to them on the Kindle,
too. Now, he’s debating upgrading to
an iPad, which he plans to perch on a
kitchen stand and connect to a fast
Internet connection.

When chefs are experimenting,
designing a new dish or updating a
traditional recipe, most still prefer to
take notes on paper. When Patricio
Sandoval, chef and founder of Merca-
dito restaurants in New York, Miami
and Chicago, completes a new recipe,
he tests it in the kitchen, then types
it up in digital form to share with
colleagues at work. He says the act of
writing down a recipe, then reading
over the scribbles, helps him recall
the brainstorming process. “Writing
is more natural,” says Mr. Sandoval
who keeps a collection of handwrit-
ten menus and a spiral notebook
filled with old recipes for creative

taco and ceviche combinations.
Keeping clear recipe records is
more important than ever. “The cook-
ing that’s emerging is a lot more for-
mula driven,” says Brad Barnes, se-
nior director of culinary education at
the Culinary Institute of America, in
Hyde Park, N.Y. Processes used in
Modernist cuisine, such as sous vide
cooking or spherification, often call
for exact measurements and tempera-
tures, making it impossible to recre-
ate recipes on the fly, he says.
Students at the institute are en-
couraged to take notes by hand and
file the recipe digitally. It’s important
for students learning a dish with
many precise steps to be able to add
annotations, Mr. Barnes says, In 2007,

. he co-founded GigaChef.com, a free

website where chefs can share and
organize recipes. Users, many but not
all of them professionals, can access
recipes with space to type notes at
the end, plus an ingredient library
and food-industry job descriptions.
Photographs are essential to Tony
Esnault, executive chef at Patina res-
taurant inside the Walt Disney Con-
cert Hall in Los Angeles. The chef
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