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master cook

Hubert Keller, seLow, and his lobster

ST
vegas-style new year’s eve

LOBSTER IN PINOT HNOIR SAUCE, FROM A STAR CHEF WITH
VEGAS PLANS, IS AS OPULENT AS A HIGH-ROLLER'S SUITE.

“After three glasses of ( D e, the Yegas Eilel Fower looks prety much
Ik the Faris one,” jokes Hubert keller, the French:bomm chel at Ssan Francisco's
Flezunr el Lys, whios will open a branch in Las Viogas this spring. Like the original
the Vegas restaurant swilll e as @ilded as s namesake ower, anmd an iobeal set
ting lor o luxe Now Yoar's Eve dinner, To celebsEite, Keller takes inspiration
From a dish he often serves when éntertaining at home: lobsier on salsify
puaree with Pinot Moir sawee and vanila oll, “10s fancy bt relaxed, because it can
toer ananide dshesad,” B savs, Yo coan prepare fhe okl aoweek before the party | store

I8 bm the Fridpee ), the salsity o doy in advance ("lust add a bit of cream and heat

it hefore serving™ ) and the lobsiers amd sawce that morning WL COUTE
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