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:f and Television Host
rid Guas on his New Orleans Roots and
Fundamentals of Grilling

ason chef David Guas pever left the Washington area is because he missed
Mrleans. Guas 15 the celebrated chel and owner of Bayou Bakery, Coflee Bar

ery. a vibrant tribute to Gulf Coast culinary tradition located in the Courthouse
rorhood of Arlingloa. A second eatery on Capitol Hill is slaled 10 open this fall.
ilso the host of Travel Channel’s new original series “American Grilled,” which
sred this month, The competition show pits grill masters from all walks of life
tooe another in regional, outdoor cooking challenges.

148" career Lok ot in his hometown of New Orleans. He worked in the pastry

n al the acclaimed Windsor Court Hotel under legendary chel and restaursieur
inks. When Tunks opened DC Coast in1998, his Mlagship restaurant in

ngton, Guas was recruited as head pastry chef. He later moved on o work as a
ate pastry chet for Passson Food Hospatality, developing the dessert menus for
if Tunks' subsequent four restaurants,

ith regular appearances oa NBC's Today Show, as well as guest slots on the
Network and Cooking Channel, Guas has built a cult-like lfollowing = a

non of New Ordeans culimary beritage. His 2000 cookbook, “DamGoodSweet
its 1o Satisfy Your Sweet Tooth, New Ordeans Style,” was a James Beand Award
it and was named ooe of Food & Wine's Best New Dessert Cookbooks, He has
faiked by The Washingtoa Post, The New York Times and Washingtonian magazioe, and has
eatured m every foodie magazine you can think © name.

i Lalking Lo him, you mighl never Know of his acclaim. Chock il up 1o the humble values of
fxern beritage, but his vast and broad-ranging achievements are equal oaly 1o his modesty,
atism and good nature,"Bayou Bakery started as a simple concepl,” be sand. ~T wanted

hing that represented my home o keep me from moving back home. There was a real

umty here, W repeesent New Orleans, Lowsaana, and the Gulf Coast south in general. The
you o this For a hiving, the moee you realize bow unwjue southern food i5. New Orleans 15
aly ooe of the most unigue cilies oo the planet 1o terms of s culural miliew. So whal belter
» be prideful and fill my own personal void than o celebrate the culture of the city that I'm

e tood in Bayou Bakery is unforgettable, From small-plate southern classics like housemade
+slraws, deviled eges and prmento cheese 1 the olive-nich “muff-a-lota™ sandwich pled
fith salami, moctadella and smoked ham, everything on the menu 18 bound w the raditions
waal American cuisine. If you don’t venlure in one day lor a cup of their rich collee and

er of crispy, sugar<aked beignets, you are missing out on one of the truly great food

ures in Washington. About half of the menu is also based on seasoaality, They are currently
1z a radish plate with feta dip. a roasted beet salad and a chilled soup with avocados and
Acumbers,

i 10 why be chose this approach 1o his fagship restaurant, Guas has a simple and beart-
swer. “IUs not until you get oul into the world thal you find out about where you're

"he says. “Researching for the cookbook, digging deeper to discover facts, the history and
1o food, T just fell hack in love with New Orleans."This coocept of local heritage is also
indation foe his Travel Channel show, “American Grlled.” “T'm oot oa the professional

e cirewt,” Guas says with a laugh. “T haven't been gomng around 10 competiions winning
es. [ grew up grilling with my dad every weekend, and [ know my way around proteins. Bul
do gel is he culture of i1, the characler and the beritage.”

i show offers an interesting perspective. So much of today’s food culture leans more

ore towand local and remonal ancestral Kitchen traditions, focusing less on haute cuisine

ore on authenaticity and historical context. This show takes this mission 1o the next level

ng people on to the show that aren't even professional chets. The show 18 0ot just proaoting
ioe’s restaurant. Instead, they are going o cibes and towns around the country and Ninding
st grilkers in the ares, regandless of hackground-—be il a bog-roasting mechanic from Galax,

Virgima oc a Lowisiana Gsherman with the secret ingredients for perfect gnlled shomp.

“The show is very relalive 1o Where we are as a sociely loday,” Guas says. “There s an ene
and passion among restauratenrs towand knowing where your food comes from, understanding
local character. And, frankly, the barbecue world is full of characters. So it's built into our shoy
in a very namral way. These contestants could be your neighboe—it's a show that's sort of mal
up of a bunch of nobodys, including miyselt. Tt s a game show, but it's fun, raw and very local,
onganic, and leels very handmade.”

In onder to prepare for each episode, Guas researched the grilling specialties of the featured
towns and cities. Tt was important to learn about and integrate each arca's regional character 3
represent it the nght way.” be savs. “As a chet, that what was so exciting for me, the regional
persorality of each place. I love New Orleans food, but learning new things aboul new cities &
sharing that information with an audience s really just a dream job.” While be might not be a
“compelilive griller,” Guas knows how o work a grill. Below is his four-slep process Lo no-fnil
good grilling dooe right

Bavou Bukery, Coffee Bar & Eaery iy bcated ar 1515 N Cowrthouse Read, Aelingtim, Vo
Trivel Channed is correnily aiving mew episodes of “American Grilled ™ on Wednesduys ar ¥
., with @ chance o catch them again Sundays af 10 pon. For more information visit wwmw
BuvouBakervVis,com

Guas on Grilling
Acid, Salt, Herbs and Rest

Like any chef who cooks for his family, Guas is “not 1o recipe mode™ when he’s manning t
anll at home., “To me, the gl represents being off the clock. Tt's not so nigid as pastry cooking
its not Jooking at your watch. It's a beer in one hand, a cigar in the other, and the coals peeppil
while the meat and vegetables rest by the sude™ “A Jot of the things I've done on the grill for
the past two decades, 1105 just doing what [ Jove 10 do and nol thinking about it,” be admits. “F
inslance, my lather raised me oa a charcoal gnill and that’s bow [ continue o do it.”™
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Gaus On Gnlling cont,

However, Guas has a few simple steps for makimg sure your dinner comes off the gnll the nghe
way every bme. “Thene are fowr things T (hink we usdenestimale,” be savs. “Acid, sali, berbs and

rest.” Here's the breakiomn

Acid

“Citrus brightens up everything," Guas says, “whether at's lime o lemon, or even a blend of
orange. T always work it into my galling.” Guas ofien gnills his ctrus Grasl, cutling them in ball
s putting therm cut-sade Jown far & mintie o (W0 10 give o o chae, As well 48 usag it o dnzade
on meat and gnllad vegetables, be even uses gnllal cienss for things like gnliad Time sojis or

smoked kemonade with bourbon

Salt

Proteins, depeniding on what they are, need a good amount of coarse, gaality heavy sea sale.
“FEveryone knows o, but notheag brings caat flavor like salt.” Guas says. “Salt the things in

advance, aboul a teaspoon per pound-—and do o well in advance

Mavars come ot when you 1k o off the grll ™

Herbs

and you'll just walch those

“Herbs are often overlooked,” says Guas. “But they are the best way to eagrain a sense of

seavonality into your golling. Rosemary and thyme ane great G and winter herbs, while chives,
chervl, cillantra and parsiey soream of the warmer months. Our herb ganiens are probubly withes
13 feet of our gnlls sad sull we target to use them.” Herds can be wsad fresh as gamsh, oc i the

form of a condiment, Tike a basil pesto or a chimichurrs sauce—just theow the mannade in a gallon

Ziphos bhag with chicken or fish and let ot rest anywhere between a couple bours and a day. Herbs
can alsa be meved sath odber ingredients, foc mstance, chappal Up rosemany grodnd in 2 maontas
and pestle wich gadic, salt and lime, sad used in 2 manaade tor 2 sougher meat like skt steak

Rest

Moat of us underestimale resting Gime for a profein, warms Guas. “TF you've gol a freshly gnlled,
IR-ounce, Bone-in el eibeye, o's a sl day for us all s swarch the mices in off s the cutting

board. Trust me on this: all protein neads resing time sfter it cooks o cool down and let the juices

settle back in and redistnbete” When cooking, beat dn ves the moistare toward the center of the
meat. When given ime o cool alter cookimg, (he bguid w rabistributed as the protan molecules
reda amd are able 1 reabsoc some moisiare. Thes is by all the e dogs aut of Yol meal if
YOu cut o oo soon after coming oft the heat. “Everythens should rest foe an kst 2 few meouies,”
Guaes says, “but make sare to build in ten o twelve mimates of resting time for a big piece of

mea.”
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Grilled Pork Tenderloin

with Guava BBQ Sauce
David Guas, Chef&Owner
Bayou Bakery, Coffee Bar & Eatery

Yields: approximately 4 servings

For the Brine

Ingredients

J5cup Salt, koshear

25 cup Sugar, granulated

1cup Wiatter, hat

3cups Water, cold

1 each Pork tenderialn,
apprax, 2 pounds

1cup Woodchips, pre-soaked
cherry

Procedure

Place the salt, sugar, and hot water
for the brine together in an 8-quart
container and whisk until the salt
and sugar have dissolved. Once
mixed together, add the cold water
and place the tenderloin in the brine
mixture. Cover and refrigerate for
68 hours,
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Far the Guava BBQ Sauce

Ingredients

12 aunces Guava paste, cut into
small cubes

25 cup Dark rum

5 cup Orange juice

.25 cup Lime juice

2tablespoons  Creole mustard

2each Garlic clowes, minced

4 toblespoons  Steen's Gane Syrup

1 tablespaan Crystal hat sauce

1 teaspoon Salt, kosher

Grilled Peaches,
Mascarpone Cream

Ingredients
Geach  Peaches, haled

Procedure

Make sure the surface of your grill

is clean. Place the half slices of
peaches on the grill over direct heat,
skin side down first to give it a quick
browning. Then open face-side of
the peach to grill until browning

and caramelization cccurs from the
natural sugars. Remove from grill
and reserve at room temperature,

Mascarpone Cream

Ingredients

4 ounces Mascampane Cream

25 cup Whipping Cream

21tbs Powdered Sugar

Gamish

Ingredients

1 drizdle Honey approx, 2 tsp.

2 ounces Pecans, toasted &
crumbled

Procedure

Using a hand mixer or stand-up
mixer with the whisk attachment,
on medium speed, blend together
the mascarpone cheese and 1
tablespoon of powdered sugar
until light and fluffy. Spoen Into a
separate bowl and set aside. Pour
the cream and the remaining sugar
into the original mixing bowl and
blend on high-speed Just until stiff
peaks form. about a minute or two.
Turn the mixer off and carefully
fold the whipped cream into the
mascarpone mixture.

Sauce Procedure
In @ small 2-quart saucepan, combine all
ingredients. Simmer over low heat, stirring

occasionally with @ wooden spoon until guava

paste dissolves and ingredients are nice and thick,
approx. 5-20 minutes.

Grilling Procedure

Prepare your grill 30 minutes before your pork s
ready to remove from the brine. Once remaoved from
the brine, pat dry with paper towels, season lightly
with olive oll, kosher salt and cracked black pepper.
Grill over direct heat. Place tenderioin down on grill
giving it 5 minutes on each slde depending on the
heat of your coals. Using a brush, baste your sauce
liberally on each side of the pork. Place on indirect
heat. Next sprinkle pre-soaked woodchips on the
coals. Continue to baste every five minutes or so for
20 minutes until your internal temperature reaches

160-185 degrees Fahrenheit. When you remove pork tenderloin from the grill,
brush heavily with remaining sauce as you pull off the grill. Place on cutting
board and allow meat to rest, sealing in the juices, for at least 15 minutes

prior to cutting,

Assembly

Place 2-3 halves of peaches on a plate with a tablespoon-sized dollop of

the mascarpone cream atop the peaches. Garnish with a drizzle of honey
[approximately 2 teaspoons per dish] and crumbled teasted pecans. [Toast
pecans whole at 375 degrees Fahrenheit for roughly S minutes; allow to cool

before crumbling,.)



