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L ike the day-caught lobster  at
right, Long lsland duck breast in
w i n e  r e d u c t i o n  r e f l e c t s  a
concern with freshness ensured
by Iocal sourcing.

E l; Fq: [1.
The Patient Man
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Menus  change  o f t en  so  t ha t
ingredients,  l ike acorn squash
encased in ravio l i ,  are at  the
point of seasonal perfection.

Ma?rc Forgione
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The Patient Man
"Beware the fury of a patient man" wrote the Roman Publilius

Syrus. Words to mull while enjoying the "24 Hour Duck Leg" at

Restaurant Marc Forgione in lower Manhattan. Not simply because

this exquisitely slow-cooked viand releases a fury of contrapuntal

flavors when combined with black trumpet mushrooms, Brussels

sprouts, Apollonia cocoa powder, and a velvety tubular pasta called

bigoli, bu.t because its creator is the picture of the patient man. And

the passion with which he's forged his own unique amalgam oI

I 9E€t:*[g1o-ootlFt! c t:*Pfi 2, *ffiFthL2)?i*Lt:lE^" tuft,o>
EE t.\lt 4 t) 7^, I' b<nLA " A&2*rltltt:a$E*2Sr{ L/:}tldlE
EA. 7 7 -a -1?-t  y  Fl : iE?-Ctt f f iA$?f f int  4? -  t ,  :oAB
v > t \'y t )/ E.D*gttf E?A# L/:. IEA I = z - l*EEb t) t!"

Managing partner Christopher Blumlo is most responsible for the r00m's
authent ic  decor.  The w00d is salvaged f rom his tami ly 's  lgth century
sawmill; he recovered storm doors and other original furnishings from
centuries-old local buildings. Cookbooks lining the wall were left to Chef
Forgione's father by the legendary James Beard.



t rad i t iona l  and new cu is ines  comes th rough in  every  b i te ,  and

animates his remarkable execution in the kitchen.

Chef Forgione speaks slowly, soft ly, preferr ing to hold forth

through the tools of his art. He was victorious as the Next Iron Chef
in the American version of the Japanese culinary competition that

seems frivolous in concept, but cannot be conquered by any means

except sheer mastery before the eyes of mil l ions, and under t ime
pressures  tha t  make the  bus ies t  k i t chens  seem p lac id .  More

tradit ional ly, he was recently awarded his second consecutive

Michelin star, the youngest chef-owner in America ever to have done

so. Then there was the incident that the press won't let go: Chef

Forgione, consummate professional, last person to see every plate

before the guest does, was forced to dress down a member of his

team for in some way falling short ofhis standard. The heated rebuke

made its way to the dining room, and a financial writer for the New

York Times strode into the kitchen to accuse Chef of disturbing his

meal. Today the wall of the restaurant bears a t-shirt that says "l yell

because I care." He does, and he does.

Chef Forgione's patience has been tested all his life. His father is

Larry Forgione, commonly acknowledged as "The Godfather of
American Cuisine", and early memories have him standing on a crate

so he could help prepare meals. He thought it completely natural to

be in his father's kitchen on weekends while other boys his age were

banging baseballs or hanging at the mall .  In col lege he endured

business studies, knowing he had more experience going in than
many of his classmates would gather post-academia. He followed the
yeoman's route, again in his father's landmark restaurant "An

American Place", as well as for renowned chefs Kazuto Matsusaka,

Patricia Yeo, and laurent Tourondel, rising quickly in these latter

kitchens to sous chef. Eager to learn more about food fundamentals,

he left  for France to serve under the tutelage of master chef-

restaurateur Michel Guerard. Learning enough about butchering

alone, he says, to have built a career solely on that.

Perhaps the chef 's patience has been tested most by incessant

identification with his father. whose brilliance and devotion to keeping

things local and regional he's never failed to acknowledge, and with
whom he shares the nickname "Forge". But night after night, year

after year, Chef Forgione has delivered cuisine that melds tradition
wi th  adventure ,  the  fami l ia r  w i th  the  exo t ic ,  and a lways  in  an

atmosphere of cordiality and good humor. With the Michelin stars.

torrent of awards and accolades, a very public triumph on national

television, and rarely-unnoted looks that have prompted appearances

on prominent fashion pages, this Forge has established an identity

that wi l l  bond the name Forgione with superlat ive dining for yet

another generation. b
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Marc Forgione (b. 1978, New York)
Served under chefs Forgione, Yeo, Matsusaka, Tourondel, Guirard. Winner -
lwo consecutive Michelin stars; Two stars, NY Times; "All Star Eatery",
Forbes; Winner - Food Network's "Next lron Chef"


