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dining   tasty tidbits
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What goes into creat-
ing a special menu? 
First, you have to de-
cide how many courses 
you can do based on 
how long the movie is 
and how many people 
you have. If there are 
direct food tie-ins in 
the movie, you want 
to use those. But 
sometimes they just 
don’t exist, so then you 
start looking at things 
like where the movie 
is set and where the 
characters are from. 

Was there a movie 
that was particularly 

hard to create a menu 
for? One of the chal-
lenging ones was Food, 
Inc. Even though we 
focused on using local, 
organic and sustain-
able sources, there 
wasn’t much about 
that movie that made 
you hungry. 

You’re known for your 
fried chicken—any 
tips? You need a fresh 
chicken and a smaller 
chicken. At The 
Highball, we always 
sourced our chicken 
from Dewberry Hills, 
and that chicken was 

alive less than two 
days ago. 

How do you feel about 
The Highball moving? 
It’s really hard. It’s sad 
to see this whole center 
close. I’ve been getting 
used to the progress 
over the years, but that 
one was especially 
heartbreaking for me 
because there were a 
lot of fun people who 
worked there, it was 
a unique concept and 
I wanted to see them 
stick around for a little 
bit longer.  

–KImya KavehKar

in the news The dish on resTauranTs, Trailers and foodies ThaT have The ciTy buzzing

 Several local chefs are featured 
on the new cook happy culinary 
app. Check out the free “video 
cookbook” for easy weeknight 
dinners from East Side Show Room’s 
Paul Hargrove and more. 

 Openings and closings to 
report: Sadly, Lakeway sushi 
restaurant Mizu has shuttered, 
while stanley’s farmhouse Pizza 
in West Austin and freedman’s on 
West Campus are now open. 

 Surprise, surprise. Paul Qui’s 
highly anticipated restaurant, Qui, 
was named as a “Restaurant to 
Watch” for 2013 in Bon appetit. 
Looks like it’s going to be another 
good year for the Top Chef winner.

 There’s a new way to get ultra-
fresh produce, eggs and meats: 
citysprout.com. The online network 
enables people to come together 
and combine their buying power to 
attract the interest of local farms.

Newly named regional 
concept chef at Alamo 
Drafthouse, Trish Eichel-
berger has been part of the 
theater’s family for a long 
time. She first served as 
assistant kitchen manager 
at the South Lamar loca-
tion, then as executive chef 
at the Village and finally 
as executive chef at The 
Highball. She discusses her 
new role, crafting menus 
and feasts for special events.

Perfect 
Pairing

{ d i n n e r  c o n v e r saT i o n }

 Preheat oven to 350 F. Place six shallow brulee dishes 
into a roasting pan with high sides. Pour cream into 
medium-size, heavy bottomed sauce pan. Split vanilla 
bean lengthwise and scrape pods into cream, then 
add the scraped bean. Bring mixture just to a boil over 
medium-high heat, being careful not to let it boil over.

 Briskly whisk the yolks with sugar until mixture is thick 
and pale. To temper egg yolks, ladle a few ounces at a 
time of the heated cream mixture through a strainer into 
the yolks and stir in. Once half of the cream is added, add 
the remaining half all at once, straining, then mix well.

 Distribute mixture evenly into the dishes, then place 
roasting pan in oven. Fill roasting pan halfway with hot 
water. Cook 1-1½ hours, until nicely set. Top will be firm 
but inside can be a little jiggly, as it will continue to set 
upon removal and cooling. 

 Once dishes are cool, remove them from water bath and 
refrigerate for at least 2 hours. To complete, spread 1-2 
tablespoons of sugar over the top of each cooled custard 
and use a gas torch to caramelize evenly. Sugar will set 
into a hard crust. Garnish with fresh berries or enjoy as is.

No Valentine’s Day dinner is complete without 
dessert. Show your date just how much you 
care by making this decadent creme brulee from 
ultra-romantic restaurant Chez Nous. 

Loving Cups
{ r ec i P e } Makes  

6 
servings

 7  locally farmed egg yolks 
 1  quart heavy whipping cream
 ½  cup sugar, plus more to caramelize
 ½  vanilla bean


