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SAUCY WITH A CHANCE OF MEATBALLS
Dinner at THE MEATBALL FACTORY with Top Chef’s DAVE MARTIN
By Tyler Malone
January 2012
—
In the classic children’s book Cloudy with a Chance of Meatballs, the town of Chewandswallow experiences weather functions that involve food products. It never rains rain or snows snow, but instead rains soup or snows mashed potatoes. If the weather had Dave Martin‘s recipes, I’d certainly be happy to live in the town of Chewandswallow. It could hail meatballs from The Meatball Factory all day and all night, and rain the sauces that come with, and I’d be in heaven. I’d never want a clear sunny day, I’d want Dave Martin’s culinary precipitation to fall constantly.
Dave Martin, whom you may recognize from the first season of Top Chef, has kept busy since his days as a reality show contestant. He’s continued to wow us with his undeniably tasty food, usually new spins on old comfort food classics like his signature Black Truffle Mac ‘n’ Cheese (which, lucky for us, is on the menu at his new endeavor, The Meatball Factory).
When I asked him about Top Chef, he said that he was so glad he did the first season because it was new and fresh and chaotic and unpredictable and fun. He explained: “That’s the beauty of the first season. It’s special for the viewer, for the cast, for everyone, because it’s new and unexpected. Like Real World. We all remember the first season of Real World and its cast of characters. Or I guess they’re characters-slash-people–same as me.”
Dave Martin truly is a character/person. He’s both simultaneously. He has a larger-than-life personality, but he also seemed completely genuine as I interviewed him over dinner. He’s real. He’s just an ordinary guy who is extremely passionate about what he does. He told me: “I’m not saving lives, but I do care about making people happy. That’s what it’s all about, the recipes and the food and the service. That’s what it’s all about. It is my passion. And it’s really hard to have your job be your passion. It’s a great thing because it keeps you going, but then it’s hard not to take criticism personally.”
I had heard nothing but good things about his new restaurant The Meatball Factory (located on 14th Street and 2nd Avenue in New York City), but it was obvious that some of the negative press had gotten under his skin a bit. And I totally understood why. The only negative thing I could really find that people had been saying was that The Meatball Factory was encroaching on The Meatball Shop’s territory. As though because someone had already done meatballs they were off limits. Is there really only room for one meatball-oriented restaurant in a place as big as New York City? This isn’t the Wild West, and as Dave said, “there’s room in this town for both of us.”
“You can go to both, because they’re two different experiences,” Dave told me, and I agree. I’ve been to both, and just because they’re both meatball places doesn’t mean they’re the same, or even all that similar. He explained: “It’s like cupcakes: there’s Magnolia and Sprinkles. It’s not like anyone invented the cupcake. But I just want to make sure we’re different. That’s why we have the crackerbread pizzas and the poutine. It’s a different vibe, it’s a different feel.”
He got involved with The Meatball Factory when they came to him asking for help. He explained, “The partners contacted me. They had the concept. They wanted to do a meatball-related project. So I said ‘Okay, but you need to let me do it my way.’” He did do it his way, and so, as he put it, “I picked everything from the napkins to the plates to the flatware. I was involved in everything besides like putting the toilets in.” But more important than the napkins to me was the fact that he came up with the ideas for the individual items on the menu.
While I ate the items he had created, Dave Martin sat across from me, and gave me personal recommendations on flavor combinations, and answered my questions about Top Chef, about his experiences in the food industry, and about his association with this new restaurant, The Meatball Factory.
One of the first questions I asked was: “What is the greatest lesson you learned from Top Chef?” He responded: “The main thing was to embrace the kind of food I make, that upscale comfort food. Modern takes on comfort food. That’s just the kind of food I do, that’s what I love. I’m a white boy from California, that’s just me.”
The greatest positive and negative about having been on Top Chef? “The positive is that people know me and still remember me, and that’s been pretty helpful and huge for me. It’s made it much easier for me to do what I do, and get paid what I get paid. That’s the upside. The downside is the negative comments, the haters out there. And I take everything personally because I’m that kind of a guy. It’s just so easy for people to talk shit on the internet.”
Dave Martin is a saucy fellow–he was funny, he was passionate, he was real, and he had a few choice words for the haters out there that don’t even give places a chance. I’ll leave those words up to your imagination. I enjoyed his sauciness, but his sauciness was nothing in comparison to the sauces that I tasted over the course of my meal.
Of all of them, the Truffle Time sauce was definitely my favorite (it’s based on Dave’s signature Black Truffle Mac ‘n’ Cheese, so I suppose it isn’t surprising that this is the big hit), but I also loved the Dragon’s Lair sauce (a thai peanut sauce), the Shroom Central sauce (which has a roasted medley of mushrooms) and the Pepper Monkey sauce (their killer BBQ sauce). It’s all about pairing the right sauces with the right meatballs, Dave told me, and then proceeded to help me with some pairings. “One of my favorite combos is the turducken meatball in the peanut sauce,” he suggested. “One of the first things I thought of when I came in to do this meatball idea was this turducken meatball, to do a cool spin on that concept, except doing the duck as a confit and whatnot.”
When I pushed him to reveal his favorite menu item though, he disclosed an interesting secret: “My secret favorite thing is actually the pizza.” Pizza at a meatball joint? After I had had my fill of meatballs, he proceeded to order me a Shroomin’ pizza. Whether I wanted it or not, he was certain I had to try it . I was already stuffed, but I ended up eating half a pizza because it was so damned good. And what was the secret to the pizza? Again, the sauce. It had that Truffle Time sauce. Yummm.
In between bites of pizza, this California native asked the California native sitting across from me what he thought was the difference between California and New York in terms of the food scenes. “The biggest thing is everyone eats here in New York. Even the models eat. Here everyone is interested in food, no matter what they do. It’s just more part of the culture. It’s embedded in the culture. It’s a way of life. People love food in New York City. Like I say, here even the models eat.”
When I asked him what the one thing was that people should know before coming to visit The Meatball Factory, he responded, “I think the most important thing is: Don’t judge it because there’s another meatball place in New York City. Come and check it out, and see if you like it. If you like it, come back. If you don’t, don’t.”
I can’t imagine you won’t like it though, so expect that when you come, you’ll end up coming back again and again. The sauces are truly to die for. “It’s about having fun flavors and not just your grandma’s pasta sauce,” Dave determined. That’s what really made my dining experience at The Meatball Factory standout and made it one I’m likely to repeat again soon. The Meatball Factory is all about the sauce, and the flavor combinations, and that’s what makes it different, and what makes it one of the best new restaurants in NYC.
http://pmc-mag.com/2012/01/dave-martin/?full=content
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The meatball drops at midnight
By Danielle Foster 
A great deal of worldwide merrymaking ushers in the new year. And although no one can deny the thrill of the ball drop in New York City, other areas of the country and world are finding unique “things” to drop as the clock strikes twelve. Some of my favorite examples include the dropping of the:
· Marshmallow peep in Bethlehem, Pa.
· Walleye in Port Clinton, Ohio
· Pickle in Mount Olive, N.C.
· Sausage in Elmore, Ohio
· Bologna in Lebanon, Pa.
· Gumbo Pot in New Orleans
· Crab in Easton, Md.
· Cheese in Plymouth, Wis.
· Acorn in Raleigh, N.C.
We’ve been chatting it up with Top Chef alum, Dave Martin, who recently opened a new restaurant in New York City — The Meatball Factory. I wouldn’t be surprised at all if his New Year’s Eve plan included a meatball drop. And if reports from local taste buds are correct, Chef Dave’s celebration would be the tastiest of all. Here’s what he had to say on the matter …
Q: First of all, the question on everyone’s mind: why meatballs?
A: Let me show what I can do to meatballs! People think ‘just meatballs’ but I want them to experience more than that … my vision of a modern-day meatball.
[True to his word, Chef Dave's menu includes a Turducken meatball consisting of turkey, chicken and duck con fit; Hog Wild meatball made from pork shoulder, bacon fat and mascarpone; and among others, our favorites: the Old School meatball made from Certified Angus Beef ® brand hanger steak, and Meatzza, Meatzza ball featuring braised short ribs, hanger steak and yes, filet. Yum!]
Q: How do you make the meatballs — is there a magic method to your madness?
A: I use the old-school ‘Italian claw method’ — never overworking the meat. And I never use frozen meat. I spend time pairing the meat with different spices like sage, allspice and thyme.
Q: Chef Dave, apart from the necessary meatball ingredients, what are your “must-have” pantry items you must always have on hand? 
A: Sherry wine, shallots and roasted garlic.
Q: Meatballs are considered a comfort food … what are your thoughts on that?
A: Comfort food is for everyone in every walk of life. My niche is to make an ordinary comfort food into something a little more high-end. [So you want the eating experience to be special?] I look at is as the next cupcake craze, but I’m doing my own version. This is a different way to eat and meatballs are fun!  Dip, dip, dunk – it’s a sampling menu!
Now while I haven’t tasted The Meatball Factory’s famous selections, I do know a couple of coworkers who enjoyed their dinners immensely. They returned with only a photo of the salad and the aftermath of their meatball dish. Apparently it’s love at first bite and nothing — not even a photo for the sake of a blog post — can get in the way of meatball mania.
Chef Dave doesn’t share his secret recipes, but we do have some tasty options at certifiedangusbeef.com. Try Dave’s dip-dip-dunk advice and make meatballs for your New Year’s Eve party.
And don’t drop the meatball — eat it!
Read more here and get an NYC food blogger’s take on The Meatball Factory experience.
P.S. They also serve dessert … and PB&J bars.
http://www.gorare.com/2011/12/the-meatball-drops-at-midnight/
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It's Raining Meatballs
By Jo Piazza

Meatballs are everywhere these days, and not just on the Jersey Shore. 
When "Top Chef" finalist Dave Martin was opening The Meatball Factory in New York City’s East Village last month he worried that people would think he was copying other meatball-centric eateries. 
His sous chef soon put his mind at ease. “He told me that meatballs are the new cupcakes. Just like spots like Magnolia and Sprinkles can co-exist different variations of the cupcake can exist as long as they are different,” Martin said. 
The delightful delicacy has turned into the latest comfort food craze as more and more Americans are seeking out food specialties that remind them of happier times. 
“In New York and across the country, people are more and more focused on comfort foods and doing them really well. I think meatballs are along that line, something everyone has fond memories of that are really appealing on a gut level,” says Carey Jones, the editor of the food blog, Serious Eats New York. 
Jones added that the meatball, like the cupcake is a versatile recipe. We may think of them as an Italian-American specialty but they can easily cross cultural boundaries with the addition of a few choice ingredients. 
Martin’s delectable meatballs each contain between twelve and eighteen ingredients. He spent upwards of 25 hours just negotiating the flavors. “I didn’t want to do the same meatball. I wanted to make sure if I did it I would have a little fun and more cross cultural,” the chef said. 
Among the offerings on his menu are the Latin Stallion, made from a spicy chorizo, pork and manchego cheese, the Turducken, made from a house blend of La Frieda turkey, chicken, and duck confit and the Hog Wild, a blend of braised pork shoulder, ground pork shoulder, cherrywood bacon fat, mascarpone and a dash of red chili paste. 
If you thought meatballs could only be paired with marinara you were very, very wrong. Martin’s meatballs can be topped with any one of eight sauces. The offerings include a green curry peanut sauce with red bell pepper, a black truffle sauce and a salsa verde with roasted tomatillos and fire roasted green chiles. 
Washington chef Michel Richard, best known for his high end eateries Cintronelle and Central also hopped on the ball train when he opened his restaurant Meatballs earlier this month in the capital’s Penn Quarter neighborhood. 
Richard’s meatballs include a traditional beef, fried chicken, crab, lamb and lentil. Diners can enjoy the balls on top or a salad or in a grinder. Weight conscious diners will be happy to know that Richard’s meatballs are moistened in a vegetable puree instead of fat, making them a healthier option than the average ball. 
These days a lot of cities have their own meatballs-only shop. But the credit for spearheading the trend should go to Chef Daniel Holzman and his co-owner Michael Chernow who opened the original Meatball Shop in New York in 2010. Since opening their first location they have opened two more restaurants, signed a book deal and become evangelists for the meatball all over television. 
All these fancy meatballs floating around begs the question: Is there anything wrong with grandma’s good old fashioned beef meatball? 
We should also mention that that restaurants have been serving up the classics for years.  Some noted ones are Frankies Spuntino and Raos in New York City.  And there are some new places with the authentic Italian taste, like Fiola in Washington, D.C.  Almost like the best pizza, it's hard to say exactly which meatballs are best, but bottom line, they're good, which critics say is their success.  
“Wild and wacky meatballs are good for one thing: headlines. But if they're more about shock than offering something crave-worthy, they won't last and people will fall back on the classics,” says Lawrence Weibman writer and creator of NYCFoodGuy.com, a blog dedicated to affordable food. 
“Diners will continue to respond to wild and wacky meatballs, but if a restaurant doesn't send diners home dreaming about them, that restaurant better execute the classics correctly or else they're out of business.”


http://www.foxnews.com/leisure/2011/11/28/meatballs-craze/#ixzz1f6WqGUA0
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Top Chef’s first gay contestant was set to appear at two events in SD
By Esther Rubio-Sheffrey 

Devoted fans of Bravo’s Top Chef recognize Chef Dave Martin from the reality show’s first season in San Francisco. In the five years since Top Chef’s debut, Martin has enjoyed a tremendous amount of success in the culinary world, amassing a following of foodies who cannot get enough of his twist on comfort food classics.

It may come as a surprise to some fans however, to learn that Martin is gay. He was 31 when he came out to his family and friends, although he suspects his parents already knew. “I always knew I was, I always have, but it wasn’t until I was [in a relationship] with someone of the same sex, that I felt I needed to deal with it and come clean. My mother is of a different generation, they are not all as accepting, which is fine, but they don’t care. It is out there. They know. They don’t care.”

“My sexuality does not define me,” Martin adds. “At the end of the day, I am Dave Martin and that is what matters. I am what I am, but that is it. Power to those that can be more insurgent, but I am gay in a straight world, and it is tough for everyone no matter what side of the fence you are on. I don’t care about being judged, I am just doing what I need to do.”

Although he spent most of life in Southern California, for the last five years New York has been home, and Martin has no plans of returning to the west coast. “I love New York for many reasons, and one of those is that you can feel comfortable being who you are, nobody cares if you are black, white, Asian, whatever, nobody gives a shit. It is cool.”

Martin does not rule out the possibility of one day owning a second home or opening a restaurant in Southern California, but as a chef, he feels that New York’s culture is a better fit. “In LA it is much more celebrity driven and New York is much more food driven. Everyone is into food, even the thin people eat.”

The Branding of Martin
Raised in a home where everybody cooked, Martin has long had a passion for cooking, but before he unleashed his culinary talents, he found success in the technology industry. Martin established his own firm in the technical recruiting arena, which means he worked with internet giants like AOL to help them build their technology and also dealt with their hardware, software, and networking engineering. When the internet bubble burst in 2000, he re-evaluated his career path.

“I did not want to continue in the same industry, doing so meant working for someone else, but I have never liked authority,” Martin said. “It was time to pursue what I always wanted to pursue but simply had not done so.”

“The business aspects transferred over to my current life. I am not just a chef that loves to cook; I am a little bit of everything,” Martin adds. “The [technology and culinary] fields are totally different, but now I am a business man and a chef. I have a brand, my own line of products, and I have been able to market myself successfully.”
As an example, Martin points to his first catering company, “As You Wish Catering.” He established the company half through culinary school at Le Cordon Bleu in Pasadena, California. After graduating with honors, Martin’s catering company gained a good reputation that led to his position as Executive Chef at XO Wine Bistro in Manhattan Beach. His career really took off though, following his success on Top Chef.

Martin did not win the Top Chef competition though, but he won three challenges, more than any other chef. He was eliminated during part one of the finale on a technicality, for misunderstanding the challenge and serving two dishes instead of the required three. As tough as that was, there are no grudges, Martin learned a lot from the show.

To succeed on Top Chef, contestants must have extremely diverse culinary skills, and going into the competition, Martin was not too confident about his. “It was a huge test, and very brutal, but I learned a lot, like whether your are cooking dinner for 200 on the fly, or opening restaurants; it is all just about making it work. Being in the food world at this level is not easy. It is a lot of multitasking, requires focus, and trying to get some sleep once in a while.”

On the show, Martin states it was also about exhaustion and endurance, similar to opening a new restaurant and working 16-hour days continuously. “You had challenges back to back, and were always forced to try to come up with something creative. You also don’t have any outlets. There is no computer, phone, or contact with your family, but that is the reality part of it, it is what creates the story,” Martin said.

“I met a lot of great people and it was a very unique experience,” Martin adds. “The biggest thing I took away, and have now embraced even more now, is that even though the food I make is not fancy, it is still good. My food takes time and effort, but a lot of chefs like to impress everyone and have pissing contestants, and that is not for me. Yea, I can make food from any culture, but I am not going to go over to a Korean BBQ joint and try to be the best, I am not Korean. I let people from their culture own culture do it the best, and focus on what I do best, which is American comfort.”
“I like taking things that everybody knows and making them better. Like my Black Truffle Mac‘n’Cheese that I served on Top Chef. I had not seen it anywhere prior to the show, but it is funny, because now it is everywhere. Sometimes people will tell me, ‘oh you have to try our mac‘n’cheese’ and I am just ‘like seriously’ – but it is a good thing.”

“[The show] was a platform. I am sure that I would still be successful, I have a type A personality, I am very motivated, and I know I would have done well without it but it gave me a huge foot in,” Martin said.  How big of a jumpstart was Top Chef for Martin?

Since the show, Martin has introduced diners to his creative twist on comfort food classics as the Executive/Consulting Chef at Lola, Crave on 42nd, and VYNL restaurants in New York.  In 2009 he self published and released his first cookbook, Flavor Quest, Volume 1 followed by Flavor Quest, Volume 2 in 2010. He also began teaching classes in American Regional Cuisine at The French Culinary Institute and also teaches executives from large corporations such as MTV, Oracle and NBC at The Culinary Loft in Soho.

He loves every aspect of it, and shows no signs of stopping. Earlier this year Martin launched his line of Flavor Quest rubs and sauces. He is also consulting on two projects – a specialty sandwich shop, and The Frying Dutchmen a gourmet French fry food truck – plus, he just opened The Meatball Factory, his newest restaurant in the city. If you find yourself in New York, he highly recommends the Turducken meatball, a blend of turkey, chicken, and duck.

When he finds the time to relax there are only two things he needs. “I am a reality TV junkie. I love watching crappy reality TV and drinking wine. It is all the same category for me, whether it is Jersey Shore, or something related to food, that is my tune out.”

Martin also acknowledges that since the debut of Top Chef, there has been a surge of LGBT characters on TV. “I think it is great that so many gay characters are out there for people to see,” Martin said. “In the hetero world there is not just one type of heterosexual person, and it is like that in the gay world. Also, gay characters are great because they are some of the funniest. They are more real and more comfortable because they are just being themselves.”

“I loved being part of the first season,” he says of his reality TV appearance. “I still get recognized for it, and just like everyone remembers Puck from the first season of the The Real World, I think I still get recognized because I was memorable. I was real, people saw me being funny, and people saw me crying. I was not pretending – it was me.”

“I have not changed though,” Martin adds. “I do not have an ego. I still have all the same friends. I am a hard working guy and have been working even harder since the show.  I do not think I am cool, I just like making food and making people happy.”
http://www.gay-sd.com/chef-dave-martin-and-his-culinary-talents/
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New Meatball Factory packs in diners in
New York’s East Village
On top of spaghetti, or just on their own, Chef Dave Martin’s
gourmet concoctions are all the rage in the East Village

By Amanda P. Sidman 
[image: Chef Dave Martin at the Meatball Factory on 14th St. and Second Ave.] [image: The Meatball Factory’s Vegans Dream Meatball with Fire Roasted Marinana Sauce.]

Fourteenth St. has a new neighbor, and he’s not moving in quietly.

The eccentric Chef Dave Martin, who rose to fame on the first “Top Chef,” has taken
over the corner of 14th St. and Second Ave. with the Meatball Factory, a 1,600-squarefoot
restaurant with a full bar and innovative meatballs with a gourmet twist.

Featured items include the Short Rib Meatball, Braised Pork Meatball and the Lambda,
Lambda, Lambda, which consists of Elysian Farms leg of lamb and shoulder, oregano
and pecorino romano. The balls are paired with some of Martin’s famous sauces including, but not limited to, Green Curry Peanut, Salsa Verde, Fire Roasted Marinara and Truffle Cream.

And it’s not just about the meatballs: Chef Martin features Crispy Crackerbread Pizzas
and homemade pastas, like truffle mac ’n’ cheese and a mini canneloni pasta, filled with
mascarpone, ricotta, fresh herbs and red chili flakes.

“There are secrets to our meatballs, but I simply can’t share them,” says Martin, hinting
they are “for the cookbook.” “What I can say is that we use only the best ingredients, not
only for the meatballs, but for the entire menu. Good ingredients, and a lot of love.”

The Meatball Factory hits New York at a good time, when restaurants like the Meatball
Shop have made ’balls a hot specialty item, and celebrity chefs with big personalities
draw fans who might otherwise stay home.

Good meatballs, check. Chef Martin, another check.

The restaurant, which opened to friends and family just two weekends ago, has been
packed with East Village and Union Square locals since Martin got in the kitchen.
“I haven’t slept since those doors opened,” says Martin, “and I don’t plan on doing so
anytime soon.
http://www.nydailynews.com/life-style/eats/meatball-factory-packs-diners-york-s-east-village-article-1.972289
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5 minutes with Chef Dave Martin of the Meatball Factory
By Julie Gordon 
We chatted with “Top Chef” alum Dave Martin, the man behind the dishes at the Meatball Factory, which opened yesterday in the East Village.
Why meatballs? I was brought into this project by the restaurant, and they already had the idea. I was totally interested but wanted to make sure I did my version of what a meatball is. They brought me on, and I was like, “Oh hey, I get to do my thing.”
A lot of people are already comparing the Meatball Factory to local fave the Meatball Shop. Thoughts? Meatball Shop is doing a great job, but it’s kind of like when the cupcake thing took off. No one invented the meatball. It’s another version. I’m not trying to compete. I don’t need to copy anybody.
What are Dave Martin’s meatballs like? My vision is having wonderful different flavors and our own style with the sauces. I spent over 25 hours creating flavors. I’ve got meatballs that are dairy-free, gluten-free; none of these meatballs have the same construction. Like the Latin Stallion meatball — I use manchego and potato as my binder.
How about the ingredients? Every single sauce is from scratch. There are no garbage ingredients.
What’s the vibe of the restaurant like? I hope the vibe is just like what my friends experience when they come to my house [in Long Island City]. It’s industrial — kind of like a factory, and very comfortable. There’s a great price point. And there’s a real attention with our wine program — we have some kick-ass wines that other restaurants offer for $16 that we’re featuring for $11.
The Meatball Factory is located at 231 Second Ave., at 14th St. (212-260-8015 begin_of_the_skype_highlightinend_of_the_skype_highlighting). Meatball dishes range from $8-$9, while additional entrees (crackerbread pizzas, pastas, etc.) range from $11-$17.
http://www.amny.com/urbanite-1.812039/5-minutes-with-chef-dave-martin-of-the-meatball-factory-1.3272691
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Slap a Napkin on Your Lap: The Meatball Factory Is Open
By Alyssa Shelasky
Daniel Holzman from the Meatball Shop (and The Meatball Shop Cookbook) tells Grub Street that despite his ongoing support for "ballsy competitors," he hasn't had time to swing by their non-nemesis, the 1,600-square-foot the Meatball Factory, since it opened this week. But other customers certainly have! With vibrant Top Chef alum Dave Martin in the kitchen, and a location already luring the munchie-prone, the Factory is up and running. Expect "upscale comfort food" and meatballs in the shades of traditional, curry, and truffles cream. 
The Meatball Factory, 231 Second Ave., at 14th St.; 212-260-8015
http://newyork.grubstreet.com/2011/10/meatball_factory.html#
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The Meatball Factory, from Top Chef Contestant Dave Martin, Opening Next Week
By James Mulcahy
First-season Top Chef finalist Dave Martin is gettin' ballsy. In fact, he is gearing up to open The Meatball Factory next week, which looks like it will directly challenge The Meatball Shop for supremacy in the burgeoning meatball niche (who could have guessed that we’d ever write that sentence). This East Village space plans to serve gourmet meatballs with options like braised pork, short ribs and turducken. The fare will be paired with sauces that include truffle cream and green curry peanut, and Martin plans to spice up the presentation by placing the meatballs on cheese fries or making a sandwich on cracker bread. The grub will be paired with craft beers (18 will be on tap) and ice cream sundaes will be served for dessert.
Martin is a busy man these days – he also recently helped with the opening of The Frying Dutchman, a food truck dishing out gourmet fries (231 Second Ave.).
http://www.zagat.com/buzz/the-meatball-factory-from-top-chef-contestant-dave-martin-opening-next-week
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Meatball Factory: Crazy balls, Crazy sauces
Surprisingly not a super-popular gym located just off the LIE, the Meatball Factory's a 1600sqft ball-eteria coming at you from OG Top Chef alum Dave Martin. The set up's like a rustic, industrial (rustdustrial?) bistro thanks to red brick walls, wine barrels aplenty, dark wood tables flanking the central bar, and a to-go counter, because you're going to need a snack on your way to working off all those meatballs at a gym just off the LIE.
The main attraction's the house-ground gourmet meat marbles, which the chef toiled on endlessly before arriving at the exact right ratio for next-level, prime-sourced flavors including braised pork, short rib, chorizo, and a turducken so delicious the lines for it are sure to be Maddening.
After selecting your brand of spherical sustenance, your next Sisyphean task is choosing what to plate them on -- housemade pastas including tagliatelle and cannelloni, a challah roll, cracker bread pizza, or, most awesomely, poutine -- and your sauce, whether truffle cream, sweet & fiery agave, or green curry peanut, which takes offense that someone who eats truffle cream-covered meatballs would call it chunky.
Quaffs run both grape and grain, with an appropriately reasonable wine program (no bottle over $40) abutting 18 taps/20 bottles of craft suds including Sixpoint Bengali IPA, Breckenridge Vanilla Porter, and Abita Amber, surprisingly not a super-popular setting on the tanning beds at that gym just off the LIE.

http://www.thrillist.com/food/new-york/ny/10003/east-village/meatball-factory_bar-food_bars_american_great-beer-selection_italian_sandwiches#ixzz1b37UXu9H
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Indulge Your Senses at Sun Valley Harvest Festival
By Karen Bossick 
Published September 15, 2011 
Chef Dave Martin’s penchant for adventurous foods has led him to create prickly pear mustard, lychee and sweet chili aioli and even pink guava ketchup for his Frying Dutchman gourmet french fry truck in Manhattan.
Now this finalist in Bravo’s “Top Chef” show plans to pair Bucksnort Root Beer — a concoction of wintergreen and other flavors created by a Bellevue brewer — with Snake River Farms’ pork and serve it atop wild cherrywood bacon and goat cheese grits drizzled with Dave’s Roasted Poblano BBQ Sauce.
The beneficiaries? People who attend the second annual Sun Valley Harvest Festival, set for Sept. 22-25 in Ketchum and Sun Valley.
“I’m all about flavor — layers of flavor. And I like to make people smile through my food,” said Martin, who left the technology industry to pursue his passion for cooking when tech took a nosedive several years ago.
“The two most common mistakes in my opinion is overcooking meat or not seasoning it. I don’t want just a plain piece of pork. Everything I cook I season with pepper and salt — sea salt or kosher salt rather than iodized salt, since it’s not good for you. And I love dry rubs, marinades and sauces. I also advocate buying local and fresh when possible to get maximum flavor.”
Martin will be one of eight chefs offering hour-long cooking demonstrations capped by samples, beginning at 9 a.m. Sept. 24 at Carol’s Dollar Mountain Lodge in Sun Valley. The others:
• Sam Talbot of The Surf Lodge in Montauk, N.Y., and Imperial No. 9 in New York City will create huckleberry trout using Buhl-based Clear Springs’ fish.
• Cathy Whims of Nostrana in Portland, Ore., will prepare a mushroom sformata using organic mushrooms grown by Teton Waters Ranch in eastern Idaho.
• Clay Conley of Buccan in Palm Beach, Fla., will prepare Idaho rabbit.
• Sun Valley caterer Judith McQueen will make dishes using tomato water.
• Taite Pearson of Ketchum’s new della Mano restaurant will show how to properly cut and dice vegetables, among other techniques.
“A lot of vegetables we don’t know how to prepare — we butcher them,” said Ed Sinnott, co-founder of the Sun Valley Harvest Festival. “Vegetables taste differently depending on how you cut them.”
• Chris Kastner of CK’s Real Food in Hailey will show how to make grilled tomato soup that he can then turn into sauces and marinades.
“It’s easy for me just to dump a box or bag of tomatoes on the grill,” Kastner said. “Once they blacken and take on that smoky flavor, I get rid of the seeds and blend the tomatoes with a food mill. It’s a good way to use stuff you have so much of this time of year. And you can make things taste good without a lot of time.”
• Finally, Melissa Costello, a vegan chef from Los Angeles and personal chef to P90X workout creator Tony Horton, will lead a demo on fall vegan cooking.
“Veganism is all the rage with heavy hitters such as Sun Valley’s Steve Wynn and Bill Clinton taking on the lifestyle. But it’s more than just not eating animal products,” Costello said. “Being vegan and healthy means eating whole foods, plant-based foods, nutrient-dense foods. Many vegans will gorge on processed foods that are vegan, but are not necessarily healthy. You want to take baby steps and not just dive in without the knowledge that you need, because your body will go into shock.”
Co-founder Heidi Ottley said the festival is designed to expose food lovers to new tastes, techniques and products. The latter include Melt, an organic butter substitute made of fats formulated for nutrient content and absorption, weight management and heart health.
“We want people to walk away saying, ‘I really learned something new,’” Ottley said.


Read more: http://magicvalley.com/lifestyles/home-and-garden/indulge-your-senses-at-sun-valley-harvest-festival/article_e1368e11-707f-5e04-b44c-9904cab79328.html#ixzz1b36qfT2v
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Spoonfulls of Value: Nutritious fruit and vegetable purées breathe flavor and color into a dish. 
By Jody Shee
Published July/August 2011 

Considering all the shades and flavors of fruits and vegetables, imagine what you could do to common dishes and plate presentations if you just added a dab of produce purée. Some chefs have already imagined, and they are coming up with impressive pastes and mashes that any chef could do. All it takes is a blender and that imagination. 

Take condiments. Chef/author/instructor Dave Martin recently developed prickly pear mustard, lychee/sweet chili aioli and Caribbean pink guava ketchup for New York’s The Frying Dutchmen, a new food truck that features Belgian and sweet potato fries with 20 specialty sauces. Using prickly pear purée for the prickly pear mustard, he imparts an electric-pink color, which he describes as kind of fun, and certainly unique. His Caribbean pink guava ketchup also gives customers something to talk about. Among the ingredients are roasted tomatoes, allspice, nutmeg, balsamic vinegar, pepper, sugar and, of course, pink guava purée. 

Encouraging other chefs to create fruit and vegetable purées, Martin urges, “Use your own creativity.
Explore. Embrace who you are as a chef, and go with that.” Martin wrote Flavor Quest, Volume 1 (Powell’s Books, 2009), and made it to the finals in the first season of Bravo’s “Top Chef.” 
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Dave Martin, a Top Chef Finalist, is now Consulting Executive Chef at The Frying Dutchmen
By Elizabeth Rosario 
Published May 14th 2011 
Young entrepreneurs Ben Goldberg and Jacob Davenport will be premiering their highly anticipated fry truck The Frying Dutchmen to the streets of Manhattan on May 20th. The gourmet fry truck will feature both Belgian-style fries and sweet potato fries along with a unique line-up of specialty sauces and dips.
Joonbug caught up with Dave Martin, who is The Frying Dutchmen’s Consulting Executive Chef, famously known as Top Chef's Season One Finalist, cookbook author and former Executive Chef of Lola, Crave (42nd Street) and VYNL Restaurants. Chef Dave Martin shares some insights on what New Yorkers can look forward to if they pay a visit to The Frying Dutchmen truck.

JB: What is the one thing you learned from your experience on Bravo TV's Top Chef?
DM: Wow, Top Chef taught me so many things, but one of my biggest take-aways from the show is to embrace the cooking style I know best -which is upscale comfort food (modernizing dishes I grew up with). Even though I was formally French-trained, I always worried that my food wasn’t fancy enough -but at the end of the day I really made the type of food that people at home wanted to eat. Maybe the Core Judges didn’t always love my dishes, but it was always my food and came from my heart.

JB: How did you end up collaborating with The Frying Dutchmen? What is your role there?
DM: I actually met Ben via Craigslist, which is where I also landed Top Chef and a couple of other consulting projects. They wanted someone who was all about creating fun and interesting sauces along with a solid method for fresh fry and sweet potato fry production and I think I have delivered on all counts. I eagerly await The Frying Dutchmen truck hitting the streets for people to give it a try ...

JB: One of the concepts behind The Frying Dutchmen is Ben’s idea that in Europe, fries are offered as a main course and not just a side. How do you think the truck's menu can help change American's minds about that?
DM: Well I encountered the Euro fry craze over 15-20 years ago while in Amsterdam, and I think that in today’s market people are looking for fun and different variations on a classic -in this case the French fry. Although not reinventing the wheel, we are offering some flavors that folks really have never seen offered with fries. And by having so many great choices, patrons can make a meal out of an order of fries and 3-4 sauces and take their palates on a mini culinary journey.

JB: The truck will offer an extensive menu of at least 17 sauces including everything from Caribbean Pink Guava to Roasted Poblano BBQ to Caramelized Pineapple. Do you have a favorite flavor on the menu? Which ones are you most excited about having us try? 
DM: Oh man I am very excited about the couple of flavors that you mentioned, but others that I think will be fun are the Chicken Apple Sausage & Mushroom Gravy, Prickly Pear Mustard and Cinnamon Maple Apple Butter (which can actually work as a dessert). The best part is that all of the sauces for purchase are made by hand and from scratch. Including all of the aioli, mustard, ketchups and everything in between -which is something that I’ve always sworn by and makes such a big difference. I learned this from my mom's kitchen growing up and have always done it in my kitchens as a chef.
P.S...The free ketchup and mustard are not from scratch, but the aioli is...there is no nasty processed mayo on board the truck, yuck!

JB: It is well known that you enjoy putting a healthier spin on old school comfort foods. Are you doing anything to make the fry recipe healthier?
DM: Yes, I do always try to put a lighter spin on things due to my healthy So-Cal upbringing and although its tough to make a fat-free aioli, several of the sauces are low-cal and have no high-fructose corn syrups or glutens. I did my research on fry oils and we are in fact using a high-performance 100% expeller pressed soy oil that has not been stripped of its vitamins and minerals (like most fry oils) and has healthy Omega 3's and of course is sans trans fats. So while I will never say we are serving healthy fries, I can say that we have chosen a premium oil for production, along with using real Idaho potatoes and farm fresh yams/sweet potatoes for our fries!

JB: What is your favorite cuisine? What are some of your favorite dishes to cook and eat?
DM: My fave cuisines are really sisters in the flavor department and that’s why I say not just the one but two -with Thai and Indian! I love all of the different layers of flavors in the two cuisines. It's a reflection of my cooking style of layers of flavor i.e. salty, sweet, tangy, spicy and all delicious when coming from these two countries... love them both so much. I actually do cook a lot at home and for friends and family....love doing fantastic holiday spreads for Thanksgiving and Christmas...the big bird, my cornbread & sausage stuffing, maple & chili brussel sprouts, carrot mashers, homemade gravy, pumpkin panna cotta & sooo much more. For simple day-to-day cooking, I try to work with the seasons and let nature guide me but it's always about a balance of quality beef, line caught fish (not farmed), free range chicken or other premium protein, some roasted veggies and always various rubs and sauces that I continue to create along with a fun salad, orzo, cous cous or other fun grain with all kinds of goodies mixed in.

JB: Do you have any advice for other aspiring chefs?
DM: I do...don't let others get you down and follow your passion. Food is subjective and let's face it -you will never please everybody but as long as you keep working hard and pour your love into the food it will work out for you in the end. So keep your head up and keep hustling, studying, tasting, learning and inspiring and keep on cookin’.

Follow Dave on Twitter at @Frying_dutchmen for all his tasty creations and truck locations!
http://joonbug.com/newyork/firstcourse/An-Interview-with-Top-Chef-Finalist-Dave-Martin-of-The-Frying-Dutchmen-Truck/rEk834MVBp1
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A First Look at the Fries & Sauces From The Frying Dutchmen
By Greg Morabito
Published April 29, 2011  
New York is about to get its first French fry truck in The Frying Dutchmen, slated to launch at the end of May. It's the brainchild of first-time restaurateur Ben Goldberg, who came up with concept after a trip to Amsterdam, where he fell in love with the city's pommes frites. Benjamin reached out to Dave Martin of Top Chef fame, to help with the menu. When we caught up with the two earlier this week, they were deep into recipe development at The Kitchen NYC in Midtown. Everything you need to know about NYC's first fry truck. 

[bookmark: more]The Fries: Goldberg and Martin have already nailed their fry recipe: they're using hand cut, skin-on fresh potatoes and sweet potatoes, double-fried in a high performance oil that creates a thick crust on the outside, and keeps the insides nice and creamy. Martin wanted to make sure that these were crisp without being greasy, and the batch that we sampled had no trace of that residual oil that sometimes sticks to your fingers. When the truck hits the road, each batch will be fresh-fried to order. 
The Sauces: Ben and Dave are shooting for about 16 or 17 sauces for the launch, some of which will be like your traditional thick French mayo. Others will be sweet dips, and some will be lighter things, like a hummus or fresh salsa. The sauces will be made from scratch every day in The Frying Dutchmen's commissary kitchen in Long Island City, right beneath the 59th St. Bridge. The menu is still in flux, but here's a few things we tried: 

· Caribbean Pink Guava (Like a thick mayo, with a bit of citrus kick) 
· Caramelized Pineapple (Sweet, rich and creamy) 
· Roasted Poblano BBQ (One of Martin's specialty sauces) 
· Lychee and Sweet Chili (Our fave. Has a lot of zip)

They're also going to sell a cinnamon apple maple butter (for the sweet potato fries), a gorgonzola cream cut with buffalo sauce, and a sour cream, applewood smoked-bacon and cheddar cheese sauce, for that loaded baked potato-taste. The fries will come in a cone that's specially designed to hold the sauces so you can walk and eat, if you want. 

The Truck:
The truck is currently in the shop, but when they launch, they're planning on splitting their time between Midtown, The Flatiron, Hudson St. in the lower West Village, Soho, Murray Hill (at night), and the area around Columbia. Of course, you'll be able to track their movement on the usual social media sites (follow them @frying_dutchmen). You'll also be able to place your order online, so you can just swing by the truck to pick up your fries without having to wait in line. In terms of pricing, it will be competitive with Pommes Frites in the East Village, so about $4.50 per order, with a huge portion for around $6 or $7. 

http://ny.eater.com/archives/2011/04/1_first_look_at_the_fries_sauces_from_the_frying_dutchmen_truck.php
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Top Chef’s Dave Martin on Fry Duty at Frying Dutchmen
Published April 29, 2011 

Top Chef season-one alum Dave Martin has been hired as chef for the Frying Dutchmen, a new French-fry truck due to hit the city May 20. French fries, really? "It was an idea I got on a trip to Amsterdam," explains the truck's owner, Ben Goldberg. "Fries are a respected food there; here, they are just a side." (They are also a significant portion of American kids' vegetable intake.) As you might expect, the Dutchmen's fries will be served with seventeen different sauces, including pink-guava ketchup and "guaca hummus." But just in case all this isn't enough of a draw, Goldberg says he will be giving away T-shirts and gift cards, and he says he'll give an iPad 2 to his best customer, which will be determined via a loyalty rewards program.
www.newyork.grubstreet.com/2011/04/top_chefs_dave_martin_on_fry_d.html 
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Interview with Dave Martin by NYC Menu Girl
By NYC Menu Girl 
Published April 17, 2010 

I love to talk to all of you about restaurants, deals, the wonders of New York City, and bread baskets, of course. I think it is time that we go behind the scenes a little and into the lives of those that bring us the delicious food, ambiance, and experience that we desire. Therefore, I have started interviewing Chefs and will feature these interviews on my blog. 

I could think of no better Chef to start with than one of my personal favorites – Chef Dave Martin. You may know him from Vynl, or Crave on 42nd, or, most likely, you know him as the 2nd runner up of Top Chef Season 1. Well, it was four years ago that he debuted on national television as one of the first chefs vying to win the Top Chef title, and Chef Martin has done a lot for this great food and restaurant industry that you should all know about. 

Dave Martin says he is “a different breed.” His passion is not being in the restaurant – but rather, he has an entrepreneurial spirit and dives into several different projects. He has started a few restaurants, worked to build his brand, become a teacher, and a charitable chef. As Dave says “In every situation I am making the food. It is all me.” He is fun, extremely dynamic, and indeed, cooks delicious foods! He shows us that there are truly several different opportunities in food.

Restaurants
Dave Martin turned Terra Vento into Crave on 42nd, which served Dave’s infamous mac n’ cheese and other upscale twists on comfort foods. When the restaurant closed, Dave helped Vynl restaurant, which has a location Chelsea and in Hell’s Kitchen, revamp its menu. I have been three times – and the menu is amazing! 

Dave says that he enjoys getting a restaurant up and running. As a Chef building his brand, he runs his own business. He is always thinking about the restaurant from the business perspective. He knows that the focus is on the customer and getting in touch with what they want. 

Charities
Dave Martin does charity work with Ronald McDonald. He holds special events and auction dinners. He really enjoys working with kids! 

On the subject of kids, Dave has a healthy line of foods for kids coming out soon. Dave says “Kids are the future and it is very important what they are putting in their bodies.”

Teaching
Chef Dave Martin teaches at the culinary loft, a course called “American Regional Cuisine.” Sounds delicious! He also teaches at the French Culinary Institute. You may be thinking that this is for the most advanced people in aprons and chef hats. But Chef Dave Martins says “people off the street can come take some cool classes to me.” 



Cookbook
Chef Dave Martin just published a cookbook called Flavor Quest in which he shares kitchen secrets and empowers ALL people to cook! And if you enjoy this book, look out for Volume 2, coming out sometime in the Fall.

New York
As the NYC Menu Girl, I wanted to know why Chef Dave martin was in New York! Chef Dave says: “I love NY. I am very happy to be here after being in Southern California my whole life.” And what he loves most about NYC is the Pizza! Dave likes simple food, and pizza is just that. He enjoys Motorino, which I can’t wait to try myself! He also enjoys Roberta’s down in Brooklyn. And of course, he loves Mario Batali’s Otto. It is a great place to hang out, and they have a good price point. He also recommends Metrazur in Grand Central. They have a $25 prix-fixe lunch that he urged me to try. 

Top Chef
Well, he was on Top Chef, so I had to learn a little bit about that. Chef Dave Martin says “it was definitely a great opportunity. It was really the formulation of a successful brand.” I asked him what misconceptions viewers had, and he said that if we think someone is a jerk, they probably are! You see so little of their personality, which may mean it could be worse if you saw the whole personality. But, Chef Dave Martin also says that the show puts you in a vulnerable position, and so you may have seen Chef Martin cry in the kitchen, but he assures us that he has never cried in a professional kitchen before. 

Last Words
Dave Martin says: “For me it has always been getting my food out to the people. Not everyone is going to get you, but if enough people get you, that is all that matters. I am not doing this to compete with others. I am doing my own thing. Upscale comfort – that is my niche. I am known for that. That is a good thing in a wealthy market and poor market. I want to get my food out there. You can get the book, if you live in Sweden, or Africa, you can get the book. It is cool to have that out there, since I don’t have a restaurant. It is a different way of getting my food out there. I thought the restaurant was the only way. It is about sharing. Inspiring people who never cook, or kids who do not know how to cook. I like the teaching aspect . . . Even if they learn something like using kosher salt and pepper, if they can get just one little idea of how to put flavors together, a little bit of wine information, if I can pass some information, that means a lot to me. I love that" 

There you have it. Chef Dave Martin was a true delight to speak with, since he is so passionate about food and about getting his food out to the world. I urge you to check out his website, http://www.chefdavemartin.com/, or follow him on twitter, http://twitter.com/chefdavemartin. The people who bring us delicious food are doing all sorts of things, and I hope to share that with all of you through these interviews!

Have a delicious day!
NYC Menu Girl

www.alltopchef.com/2010/04/interview-with-dave-martin-by-nyc-menu.html 
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Top Chef Dave Martin Now Bitching at Vynl
Published April 2, 2009 
Last we heard from Top Chef season-one contestant Dave Martin — the "I'm not your bitch, bitch" guy — he'd packed it in at Crave and started teaching. Now, turns out Chef Martin has taken over the kitchen at Vynl and has begun overhauling the menu. It's an interesting choice for the chef, because it's not a restaurant really in need of an overhaul — although surely his signature macaroni and cheese will fit in just fine among the current comfort-Thai offerings. This news comes via Martin's Twitter feed, the place to look for additional updates. Not that anyone asked, but the lemongrass chicken wrap is not to be touched, chef. 
http://newyork.grubstreet.com/2009/04/top_chef_dave_martin_now_bitch.html
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Insatiable Critic: Crave on 42nd
By Gael Greene
Published December 17, 2007 
Coming after “I’m not your bitch, bitch” fame on Bravo’s Top Chef, chef-consultant Dave Martin’s new “think bistro, dine casual” restaurant, Crave on 42nd, lacks some heft. But not his fabulous black-truffle-brandy-touched mac ’n’ cheese, blistering hot from the microwave. The sprawling storefront has a shoestring-budget feel, with painted squares as art, but did they have to pinch pennies on the light? It’s annoying to eat in the dark. I’m not sure sea scallops with vanilla-bean cream or a tenderloin “martini” drizzled with Asian ginger pan sauce will fly this close to New Jersey. Or even with me. But tonight we crave comfort, and we’re soothed with a decent anchovied Caesar, a good-enough burger for $9, and delicious thin-crust “fiery meat-house” pizza. Lamb shank, touted as the night’s special on the blackboard, is sold out. We struggle to find entrées that don’t threaten to be sweet. Penne with artichoke and pine nuts in a pleasant tomato sauce and a $20 hanger steak fill the bill and hit the budget nicely. Some restaurants are good for the neighborhood. Let’s just say Crave is good for the building—River Place, which looms overhead at a far remove from the 42nd Street hustle. A fast-rising sib of the tower on Eleventh Avenue will fill a gap. And theater row on Ninth Avenue is close enough to make revisiting that macaroni worth it.
Crave on 42nd
650 W. 42nd St., nr. Twelfth Ave.; 212-564-9588
http://nymag.com/restaurants/reviews/insatiable/42080/
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