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All-American Dishes at Bradley Ogden

California-culsine king Bradley &Iﬂ“]l

ewveral wags in the national press have
anointed Vegas as Americas top dining
destination, and wha are we 1o quu"
Indrgli=rs concode. 1I1-;_:||,H1 i, that a number

of aur superstar chefs are present in
name only, They'll put thelr maniker on a door or
menu, but then they will decamp for some glitzy,
new project elsewhere,

Oné ingredient that makes chif Hradloy
Ogden really special is his serious commitment to
Las Vegas. He's one superstar who has been work
ing here nonstop during the past four months
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expandad 1o Las Vegas with his

ot Caosars. Palace, which features *1 Iwhhqhq
il of all-American classics suchias

New York, strip steak with hoﬁe{# foam
and baby spinach.

puiting in 14-hour days and seven-day weeks in
his eponymous new Cassars Palace station

The still-boyish-looking chef (who, Incidental
by, just hit the big Five-0) rose to stardom as the
executive chef at Campton Place Hotel in San Fran
cisco—where he was celebrated for making the
bBedtl Breakfaits in Amercs—belare coementing his
legacy with elegant comfort foods served at his
venerable Marin County réstaurant, Lark Creak Inn.

Ogden uses only farm-fresh American prod
ucts, and his cooking s highly seasonal, Hits new
'l.-'q,'r_|.|.", eflart, where the ménu r.h.lrsl:_p_-:. n:l.uly_ i%
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[N THE KITCHEN

stunningly good, from a Point Reyes blue
cheese soufllé on the appetizer menu, clear
through to a childhood chocolate tasting of
bread :JuLFl:||m:|_ vmores and a thick milkshake
that wows for dessert

Fark Place Entertainment, Caesars’ parent
company, is betting that Qgden will be the
ideal complement ta Celine Dian and her
brand-new, 595-million-dollar amphitheater
across the casing floor, The diva performs her
glitvery A New Day spectacle there, and the
pairing represents the quantum version of din
mer and & show, The S6-million-dollar rettau-
rant is a gorgeous series of rooms created by
famed San Francisco-based restaurant design-
ers Engstrom Design Group, the team behind
the renalssance of Wolfgang Puck's Postrio at
the Venetian Resort-Hotel-Casino

The décor features warm woods, earth-
toned fabrics, oil painkings from Bay Area

Bradiey t}qdrn..[nﬂl-djcrmt the
casing from Celing Dion's am
phithaeat
of elegant roomi decorated by
Engstrom Design Group.

is @ 56 million complex

horseradish vinalgrette and a garnish of snow
pEas The dish was |:|l,~|n|:| served in an expen
sive ceramic dish that Baum had just pur
chased, and in Ogden's words, “it looked just
perfect.” But Ogden overlooked a single, dis
colored snow pea, and when Baum came to
inspect it, he shattered the new bowl on the
fHloor, :..p-l"l!'ni] its Contents, "Never Serve even
one bad pea” said the maestro,
stalking out, Ogden dissolved in tears, but the
point was taken

Ogden doesn't train his chefs that way,
though that same attitude permeates his
cooking philosophy today. He teaches by
example. “What you put into what you do
envelops the rest of the crew, If you demand
excellence from yourself, you can demand it
from others.” That he has. The roster of chefs
who have gr.'ltll,hl[f'a'l from his kitchens reads
like & veritable Who's Who aof leadi ng American

“Here in Vegas, | am getting the chance to source out for a number of
new products—only American. If | can't get a good American tomato,
| won't be serving you one from Brazil.”

artists and a balance of simplicity and sophisti
canion in sharp contrast to the banks of slot
machines just outside the door. But, in spite of
this sexy pedigres, you can't help wondering
why a chefl like Ogden, who has an empire of
ninge top restaurants scaitéred across
Califarnia, would bother expanding to
a strange town

To better understand, | sat for a loang,
casual canversation with Ogden and his
wife and partner of nearly 30 years, Jody
Part of the answer is that he is again, in his
own words, “where he wants to be, back in
the kitchen.” Ogden is the guintessential
American chef, a small-town boy from Traverse
City, Michigan, with sandy, blond hair that is
Jusy |:;-1,-r|||‘||'|1|‘|r_| 1{+] ray.

I never ate in a gourmet restaurant
before | became a chef,” Ogden reveals,
“but somehow, because of hunting, fishing
and fl:lr._1g|ng for my not-sa-rich iamil\_,l_ |
developed a palate. Here in Vegas, | am
getting the chance 1o source out for a number
of new products—only American. Il | can't
get a good American tomato, | won't be
serving you one from Brazil.”

Another aspect to this man is that he rads
ates caim, whether at work in the kitchen or
speaking guietly over a cup of coffee,
Metaphorically speaking, he was raised by walves:
old-style chefs who ruled by terror and intimida
tion. 5o call him a Zen master of cooking, a 9th
Dan black belt of the stowves

Ironically, he never dreamed about becoming
a chel until his father, a rock ‘'n" roll impresario,
tald him “if he could cook, he'd always have a job.”
So alter hn]h schioal, he earalled in the f:ulm.w,'
Institute of America, America's mast prestigious
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cooking school, After graduating with honors, he
landed at American Restaurant in Kansas City,
where he learned the craft under the legendary
Joe Baum

Baum, a chef and consultant, had a legendary
temper, and one day made a point Ogden would
never forget, Ogden was putting the finishing
touches on something he created for the restau
rant’s lunch buffet: seared beef tenderloin with

chefs, including Chicago®s Charlie Trotter and
San Francisco™s Michael Mina (the founder of
Aqua at the Bellagio),

“Brad s amazing,” Jody gushes. "He's like
a ':.:,'rr||;:-h.|:m:¢' conductor behind the linge who
can manage a team of chels without so much
as moving his head, That salmon is done,” he'll
tell the sauté chef, all the while listening to the
sizzle of meats in the broiler. 1U's like the
conductor saying, "Second oboe, that's B-nat
ural, not B-flat.” "

Ogden works with a team of chefs in his
spotless kitchen, all prodigies from top
American cooking schoels such as his alma
mater, and Johnson & Wales. “In time,
you develop an instingt for recognizing talent,”
he says, in a rare burst of self-analysis. The
bet here is that talent, in this case, is genetic;
one apprentice is his third son, Bryan, 25, alko
a Culinar ¥ Instiute -:_;r.ﬂd uale

Dgden still considers his néw restaurant
a work in progress. He's taking things ane
step at a time, but he still plans to add a
few gimmicks, such as carving meat tableside,
a mini-degustation menu, and ramping up the
wine program, which has only American wines,
at proesent

But for now, those of us who have experi
enced Bradley Ogden The Restaurant can
be contented with thoughts about his blue
corn dill muffing: the Summerfield, New York,
strip steak with horseradish potato foam and
baby spinach; his artisan cheeses from YVermont
and Wisconsin served with a Tréedh Marshall
Farms honeycomb; and the knowledge that one
of the best chefs in the land has devoted such
a great cleal of vime 1o w1t l:ruig,I i5 A Wew Day
for Las Vegas dining. 4
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