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KITCHEN CONFIDENTIAL

HONEST COOKING YIELDS
EXCEPTIONAL RESULTS

CHEF JAN BIRNBAUM INNOVATES THE TRADITIONAL STEAKHOUSE AT EPIC ROASTHOUSE

hef Jan Birnbaum has had an ex-
tensive and varied carcer as a chefy
having taken positions at top-ticr
restaurants in Mew Orleans, New York City, Denver,

and Scartle. Yer, his most recent venture

partner
and Exccutive Chef of EPIC Roasthouse in San Fran-
cisco, seems like the culmination of all his past ex-
periences, and represents the fulfillment of his travels
-'H‘ll fenure ar restaurants
acrass the country. Synthe-
sizing his influences, Chef
Birnbaum created EPIC
Roasthouse in 2008 with
the mission of showcas-
ing traditional steakhouse
favorites with an inventive,
contemporary flair. Featur-
ing only the finest beef curs,
EPIC serves an areay of steaks aged to 28 days from
grass-fed, Kobe beef, and are prepared over the res-
taurant’s signature wood-fired hearth, a practice Birn-
baum has perfected with over 10 years of experience.
Recently, we had the chance to ask Chef Birnbaum a
few questions about his culinary upbringing, carcer
as a chef, and why EPIC Roasthouse has become a

hallmark of the San Francisco waterfront,

How did you begin your career in
the culinary field?

After carning my engineering degree ar Louisiana Stace
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University, and a short two-year cireer in the oil busi-
ness, | decided o follow my real passion of cooking. [
started as the “family cook™ in fist grade when my
mom went back to work, Mame, our housckeeper who

at southern cook, was a big influence, and my

mom and several

nts taught me abour the love of
food through their knowledge of mostly castern Euro-
pean foods, Grandma Valica, the Tralian granny nexc
door, taught me how o bake bread and gave me access

to her family's lalian cooking taditans.

What restaurants did you work at

prior to this one?

In 1979 | moved 10 New Orleans and gor to know
Chef Paul Prudhomme, eventually becoming the
bread and dessery baker ac his soon-to-be-famous K-
Paul’s Louisiana Kirchen. Five years later as a more
experienced cook, 1 moved w New York City and
started at the Quilted Giraffe Restaurant. A year
and a half lawer, 1 opened the Casual Quiled Gi-
in the beautiful,
h and Madison.

raffe with Barry and Susan Wi
newly built AT&T building on 55

In 1985 | moved tw Denver
and opened the Rattlesnake
Club with Jimmy Schmide
{of Detroits London Chop
House) and Michael Mc-
Carty (of the famed Mi-

chael’s

in Santa Monica).

1 moved 1o the San Francis-
co Bay Arca in 1988 and after three months as sous chef
at Campton Place, 1 was offered the position of execu-
tive chef. Campron Place became a cornerstone of Bay
Areadining, | opened my first chef-owned restaurantin
Napa Valley in 1993 called Catahoula Restaurant and
Saloon. The same year, | apened the restaurant Sazerac
in Searde, Washington, with my friend Bill Kimpron,

of the Kimpron Hotel dynasty.

What appetizer, entrée, and dessert is EPIC
Roasthouse most well known for?

People love our house-made charcureric, that is, our

nightly selection of house-cured meats. All of our

steal dry aged 28 days, so several of them are
popular, most notably our New York strip, our wood

ak o'

Cake,” which is a petit beef filer served with a spicy

oven roasted pork porterhouse, and our 5

crab cake. People love to polish off dinner ar EPIC
with our beignets, which are warm from the kirchen

andl served with three different toppings.

Are you a globetrotter? If s0, do you get
inspiration for your dishes from places you

have traveled to?

I have gathered much inspiration from places in
France and ltaly. Influences from my original home
in New Orleans also seem to sneak into my cook-
ing. These days, my cooking mostly stays close ro
home wich lacal influences and the wood ovens of

EPIC Roasthouse.

What's your faverite drink?
1 love old world wines—both red and white, [ also

am a regular Fernet Branca and ginger drinker.

What's your favorite pastime?

I love the kitchen and prefer cooking more than
anything else. [ am also an enthusiastic vintage car
collector and ride a mororcycle daily for transpor-

ration—rfor both relaxation and spore. [ am an avid

exerciser and especially love swimming. ¢
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