
“That chicken that you brought? It was the perfect 
chicken. The best chicken I ever had in my life...
juicy, tender, but spiced perfectly. It also had that 
barbecued flavor...best chicken ever.”

That was my husband. He’s the toughest food 
critic there is. When I substitute an ingredient in a 
recipe he usually loves, he pinpoints exactly what I 
did wrong. 

But right now, he’s just raving. 
We’re not even in the restaurant. It’s after 1:00 

a.m. and I’ve returned home from my night at The 
Loft. The chef had served lots of food, way more 
than I could possibly finish. And so, the staff had 
packed up the rest for me to bring home. 

I left Brooklyn when the restaurant closed, and 
called my husband to wait up: I am bringing home 
food. 

And so, now, he’s raving about the contents of his 
doggie bag, including the Pan Roasted Signature 
Chicken, even though it’s cold and came hot out 
of the kitchen hours ago. Imagine if he tasted 
everything when it was hot and fresh.

Let’s go back now to the beginning of my evening. 
A couple of weeks ago, I wrote in “Hello Cooks” that 
I don’t get out often enough. A few days later, I was 
invited to come and experience the new The Loft, 
located on 40th Street and 13th Avenue in Boro 

Park.
If I had been driven with a chauffeur and been 

blindfolded until I reached the entrance of the 
restaurant, I would have thought that I had been 
taken to a new exclusive bistro in Manhattan. One 
of my first thoughts was that I wished I had dressed 
a little fancier to match the surroundings. 

The manager brought me to a table where I would 
soon be joined by the owner’s wife, Chany, and her 
friends. 

You know me. I’m accustomed to going straight to 
the restaurant’s kitchen to steal secrets from the chef. 
I spend much more time in commercial kitchens 
than I do sitting at a table and being served. That’s 
where I’m comfortable. But there’ll be time for that 
later. Tonight, we’ll eat first. Chany assures me that 
I can go to the back and spy on the kitchen staff 
between courses. 

As I sip a piña colada and enjoy the Risotto 
Croquettes with a Balsamic Glaze, I learn about 
the entire makeover the restaurant has received. The 
new ownership has brought in Executive Chef Boris 
Poleschuk, one of the kosher world’s top chefs, elite 
sous chefs, and an impressively skilled kitchen and 
waitstaff.

Later, in the kitchen, I comment that the staff has 
such “zerizut,” but the Boro Parkers can’t understand 
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elegant. They sat on top of a parsnip puree. 
The moment the appetizer course was over, I ran 

back to the kitchen. (Now for the real fun.)
“How did you make the parsnip puree?” I asked 

the chef. It was sweet and creamy (almost dairy 
tasting), and I needed to know the secret.

The chef hesitated first. But I persisted, and he 
shared the technique: He first steams the parsnips, 
then roasts them. Then he mashes and seasons 
them. That’s all. (It sounds simple, but I bought a 
few pounds of parsnips the following week and tried 
to duplicate it. It didn’t work. I didn’t get that same 
texture.) 

The upstairs kitchen at The Loft is used for 
finishing and plating dishes. We go downstairs to see 
the prep kitchen, a huge and immaculate space. That’s 
where the butchering is done, the sauces and stocks 
are made, and the vegetables are chopped. All the 
time-consuming work gets done downstairs in the 
middle of the day so the chefs can work efficiently to 
cook, grill, and finish the dishes quickly and perfectly 
when each order is made in the evening.

Right now, it’s almost 10:00 p.m., so while the 
upstairs kitchen is bustling, the prep kitchen is quiet, 
except for one chef who is butchering a big piece of 
meat, skimming off all the chunks of fat from the 
surface.

“What type of meat is that?” I ask.
“This is a rib roast. Four different types of steaks 

can be cut from a rib roast. Right now, I’m cutting 
Surprise Steaks.”

The Surprise Steak, which is cut from the thin 
edge of the rib roast, is the best piece of meat of the 
entire cow. Each rib contains only three portions of 
surprise steak. It’s a super prime, super special item 
on the menu. The other side of the rib roast is used 
for other prime steaks, like the Petit Filet and the 
Delmonico. 

One of the waiters comes downstairs to find us. 
The main dishes have been served and we should 
hurry back to the table so they don’t get cold. 
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what I’m saying. Finally, someone translates and 
says, “zerizus!” Everyone nods. 

I’m especially impressed by Mattis, the General 
Manager, who seems to be everywhere he needs to 
be. He’s at the front of the house to welcome and 
seat customers. He’s overseeing the waitstaff to 
ensure they’re constantly attentive. Later I spot him 
in the kitchen, ready to lend an extra hand when the 
main course for the sheva brachos upstairs is ready 
to be served and 60 steaks need to be plated and 
emerge from the kitchen all at once. The mashgiach 
is there at all times, from the moment prep begins in 

the early afternoon, until closing time.
Executive Chef Boris has redesigned the menu, 

perfectly pairing each cut of meat with sauces and 
accompaniments, and taste-testing every recipe until 
it’s perfect. 

The chef wants us to try one of those new recipes: 
the Pan Roasted Sweetbreads. A waiter brings the 
dish over. Even though I needed to test sweetbreads 
recipes for one of my books, I never really understood 
why they are so loved. 

Well, now I understand. 
Because they are a rare delicacy, they are not always 

available. On the evenings when they are served, get 
to the restaurant early or they’ll be sold out. 

The first version was sweet (I did like it a lot). The 
second version was the chef ’s new recipe: fried, with 
a perfectly crisp, thin crumb coating and impressively 
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