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In the Mood

An Introduction

It’s a recording that topped the music charts for thirteen straight weeks in 1940, lifting the nation’s spirits, and providing the theme for an entire decade. Listen to Glenn Miller’s “In the Mood.” The up-tempo, boogie rhythm and brash horns conjure up images of big bands in glittering nightclubs, where patrons decked out in their best outfits dropped in for an evening of drinking, dining, and dancing. Beat me daddy, eight to the bar!

Throughout their heyday, American nightclubs possessed an iconic status. Lavish places of social leisure, romantic encounter, and public display, they brightened American life following the dark days of the Great Depression. Popular nightclubs were embedded in big cities and provided a “night on the town,” not only to the select few, but to Joe and Josephine Average, where they could be transported if only for a night to the world of Fred and Ginger, Nick and Nora.

As time passes, memories fade. Today, the most iconic clubs are remembered more for their entertainment or for celebrity clientele than for their food and drinks. And while showmanship and stardust were central to the concept, this book takes an alternate journey into the past to reveal nightclub bar programs as incubators of cocktail culture and kitchens as marvels of culinary ambition and versatility.

Patrons loved their liquor—loved it all the more coming off the traumatic experience of Prohibition. The cocktail was king, an essential component of the “good life.” Skillful bartenders revived recipes and techniques and embraced new formulas developed in American speakeasies and European bars during the dry spell. Drinks ranged from familiar mixers to tropical potions inspired by exotic places where soldiers were stationed during the war.

Vast subterranean kitchens were supervised by chefs whose culinary manifesto was a fascinating hodgepodge of quasi-French, pseudo-Chinese, and solid American comfort food. And for diehard carousers who stayed for the last show, menus usually offered breakfast-inspired dishes served into the wee hours.

Hollywood has depicted these glamorous spaces inhabited by beautiful creatures in countless films, yet much of the magic, especially their contribution to cocktail culture and influence on culinary sophistication in America, has long been overlooked.

What a Swell Party It Was! is an unexpected distillation from the drink lists and dinner menus of twenty-five legendary nightclubs. Prepare to discover a treasure trove of eclectic recipes for food and drinks of the era, faithfully re-created and adapted to today’s home kitchen and bar. Gain a new perspective on after-dark culture in a rich, tumultuous age—what it was like to party in post-Prohibition America.

Opening this book is like swinging open the doors to another time and place. With the turn of each page, you can almost hear the sounds of boisterous club goers mixing with strains of music, the clinking of cocktail glasses, the clatter of dishes.

What a swell party, indeed!
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Chez Paree

(Chicago, Illinois)

According to Chicago Sun-Times, columnist Irv “Kup” Kupcinet—who table-hopped, barhopped, and hobnobbed around town to chronicle the comings and goings of celebrities—it was “the most glamorous night club in history.” Located on the Magnificent Mile, opulent Chez Paree became Chicago’s “monument to gaiety” as it emerged from the speakeasy scene of the 1920s—a mecca for the city’s trinity of businessmen, politicians, and members of the mob.

Owned and managed by Mike Fritzel and Joey Jacobson (with loans from Jules Stein and Ralph “Bottles” Capone, older brother of Al), Chez Paree opened its doors in November 1932, decorated in pink and black with marbleized walls and candelabras. Although the Great Depression was still in full swing, Ben Pollack and his Park Central Orchestra cheered up the crowds with numbers like “Keep Your Undershirt On.”

Sophisticated travelers considered an evening at the Chez a must when in the Windy City. As hundreds waited in line, visitors were squeezed into a tiny elevator and carried up to the action on the top floor of a three-story building—eight to ten people at a time. The club could accommodate as many as 650 guys and dolls for dinner and rounds of drinks as leggy showgirls called the “Adorables” warmed up the crowd draped in skimpy but colorful costumes with exaggerated headdresses as Tom Gerun’s band swung with all its might.

Brothers Peter and Nick Zankovich worked as co-maître d’s. They ran the show with headliners such as Nat King Cole, Louis Armstrong, Frank Sinatra, Tony Bennett, Bob Hope, Milton Berle, Sophie Tucker, Jimmy Durante, Joe E. Lewis, and Chicago’s own Helen Morgan. Performers often played three shows a night, and between shows they mingled with patrons who paid an additional fee in a private bar called the Key Club. (There was also a gambling room in the back, ignored by police and politicians for nearly twenty years).

Despite its name, Chez Paree was not—excusez-moi—very French. Chicago, after all, has always been a “meat and potatoes” kind of town. Lenie DeMartino was in charge of ordering food for the kitchen, overseen by Chef Jack Clark and his staff. Lobsters and fresh seafood were flown in from the East Coast; Chicago’s stockyards supplied steakhouse fare, prepared in the club’s own subterranean butcher shop.

While the club was recognized for its famous entertainers and over-the-top setting, according to Kupcinet, “people actually went to the Chez just for the pleasure of eating.”





On the Menu:

Chicago Cocktail

Oysters Rockefeller

Chicken Vesuvio

Toasted Pound Cake







Chicago Cocktail

Cocktail imbibing, finally legalized a year after the club opened, was practiced enthusiastically at the Chez. It was Chicago Daily News reporter John Drury who provided the definitive recipe for the city’s eponymous libation in his restaurant guide, Dining in Chicago, faithfully crafted in sugar-rimmed coupes by Chez Paree’s white-jacketed barman Wellington Dent Campanelli, who everyone called “Duke Camp.”

1 lemon slice

Powdered sugar

2 ounces brandy

¼ teaspoon triple sec

1 dash Angostura bitters

Champagne, chilled

Lemon peel

Makes 1 serving

Prepare a cocktail glass by rubbing a lemon slice around the rim and dipping it in powdered sugar. Combine the brandy, triple sec, and bitters in mixing glass with cracked ice. Briefly shake and strain into the prepared glass. Top up with Champagne. Squeeze lemon peel over surface to express oils and drop it in.



Oysters Rockefeller

“He had often eaten oysters, but had never had enough,” wrote W. S. Gilbert in his poem “Etiquette.” The swanky oyster platter, first prepared in 1899 at Antoine’s Restaurant in New Orleans, was crowned with a mélange so rich it was named after John D. Rockefeller, the richest American at the time. “Every dish is a chef’s rhapsody,” boasted advertisements for Chez Paree, including this version of the original secret recipe.

36 fresh oysters

6 tablespoons butter

6 tablespoons finely minced fresh spinach leaves

3 tablespoons finely minced onion

3 tablespoons finely minced parsley

5 tablespoons bread crumbs

Tabasco sauce, to taste

½ teaspoon Pernod

½ teaspoon salt

Coarse rock salt

Parsley sprigs

Lemon wedges

Makes 6 servings

Shuck oysters and remove from shells. Discard the top shells. Drain, reserving the oyster liquor. In a saucepan over medium heat, melt the butter. Add spinach, onion, parsley, bread crumbs, Tabasco, Pernod, and salt. Cook, stirring constantly, about 10 minutes. Remove from heat. Press the mixture through a sieve; let cool.

Preheat oven broiler. Line an ovenproof plate with a layer of rock salt about 1 inch deep and arrange oysters in the salt for stability. Divide the reserved oyster liquor over each oyster. Spoon an equal amount of the prepared spinach mixture over each oyster and spread to the rim of the shell. Broil approximately 5 minutes or until the topping is bubbling. Using tongs, carefully transfer the hot shells to 6 salt-covered plates. Garnish with parsley sprigs and lemon wedges. Serve immediately.



Chicken Vesuvio

Popularized and christened during the 1930s by the Vesuvio Restaurant in the city’s Italian neighborhood, this dish of herb-roasted chicken and potatoes, swimming in a pool of garlicky white wine sauce and brightened with sweet green peas, was appropriated by the Chez and practically every other joint in Chicago.

½ cup all-purpose flour

½ teaspoon black pepper

½ teaspoon salt

½ teaspoon dried thyme

½ teaspoon dried rosemary

1 teaspoon dried oregano

1 fryer chicken (about 3 pounds), cut into 8 pieces (2 wings, 2 breasts, 2 legs, 2 thighs)

2 cups canola oil, for frying

4 russet (baking) potatoes, cut into lengthwise wedges

1 cup dry white wine

6 garlic cloves, peeled, minced

1 cup frozen green peas, thawed and cooked

¼ cup chopped fresh parsley

Makes 4 servings

Whisk together flour, pepper, salt, and dried herbs. Dredge chicken in flour mixture, shaking off excess. Heat 1/2-inch oil in a large heavy skillet until a deep-fat thermometer registers 360 degrees. Fry chicken in 2 batches, turning, until golden brown, about 15 minutes. Transfer chicken to paper towels to drain.

Return oil to 350 degrees and fry potatoes until golden brown, about 10 minutes. Transfer potatoes to paper towels to drain. Separately, boil peas in a small amount of water for 2 to 3 minutes.

Preheat oven to 350 degrees. Pour off all but 1/4-inch oil from skillet. Return chicken and potatoes to skillet; stir in wine and garlic. Bake uncovered until chicken is tender, about 25 minutes. Transfer chicken to a warmed platter. Arrange potatoes and cooked peas around chicken. Pour pan juices over chicken and garnish with chopped parsley. Pass dish family style around the table.



Toasted Pound Cake

“I like cakes,” wrote Pascal Quignard. “They don’t conceal any secret.” It’s no secret that toasting buttery, rich pound cake brings out its tastiness and creates a crisp texture. For a dessert upgrade at Chez Paree, you could add a scoop of vanilla ice cream dressed with chocolate syrup.

1 pound butter

2 cups granulated sugar

8 large eggs

4 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon salt

1 cup milk

3 tablespoons brandy or sherry

2 teaspoons vanilla extract

Vanilla ice cream

Chocolate syrup

Makes 6 to 8 servings

In an electric mixing bowl at medium speed, beat the butter until creamy. Gradually add sugar and continue beating. Add the eggs, one by one, and continue beating until the mixture is light and fluffy. In a separate bowl, blend together the flour, baking powder, and salt. Pour the milk and extract into a third small bowl. Alternately add the wet and dry ingredients to the butter/sugar/egg mixture.

Pour into a lightly greased tube pan, or 10-inch loaf pan, and bake for 1 hour or until a long wooden pick inserted in center comes out clean. Cool in pan on a wire rack, about 15 minutes. Remove from pan, and cool completely on a wire rack.

To toast: Preheat oven to 350 degrees. Cut pound cake into 1/2-inch slices and place on a large baking sheet. Toast in oven until the slices turn golden brown, about 7 to 10 minutes. Alternatively, toast pound cake slices in an electric toaster until golden.

Serve each portion on a dessert plate topped with a scoop of ice cream drizzled with chocolate syrup.
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Leon & Eddie’s

(New York, New York)

In 1928, Eddie Davis joined forces with Leon Enken to open a speakeasy in a brownstone basement at 18 West 52nd Street in midtown Manhattan. After Prohibition was repealed in 1933, the club moved across the street, where it endured for another twenty years. During the club’s heyday in the 1940s, Leon & Eddie’s was one of the most famous drinking and entertainment places in the world, and was especially beloved by servicemen.

Prices were more affordable and entertainment a bit more sleazy in comparison to the snooty joints. Soldiers and sailors, along with civilians, were invited onstage to play “boomps-a-daisy” with the chorus girls, butting their hips together for a cheap thrill. In 1939, Time magazine said of the place, “Its ferocious Apache dance is the next thing to murder, but the crowd really goes to hear Proprietor Eddie Davis, a gravel-voiced singer with a repertory of one thousand songs like ‘Myrtle Isn’t Fertile Any More.’”

Shows went on at 8:00 p.m., 10:00 p.m., 12:00 a.m., and 3:00 a.m., with dancing in-between. The late show often attracted performers who had finished their shows at other spots. Lou Martin, with eleven sidemen and a “canary,” served nine years on the club’s stage. A popular feature was the Sunday night celebrity party, which honored such stars as George Jessel, Bob Hope, Red Skelton, Milton Berle, Helen Morgan, and Jackie Gleason.

Life magazine described the place in 1942: “To the average out-of-towner seeking noisy fun, Leon & Eddie’s offers sly ditties, fan dancers, smoky jokes, and a general old-style hot spot atmosphere.” Comedienne Mildred “Wacky” Wayne wrestled with the mike and flirted with ringsiders; Jean Mode undraped in a parade strip; and Dolores King, “the show’s chanteuse,” entertained with “pleasantly pitched pipes.” Burlesque glamour puss Sherry Britton was billed as “a delicious dish with very little dressing.” She peeled off chiffon evening gowns to the strains of Tchaikovsky and was known for balancing glasses of water on her breasts.

OEBPS/Images/12-1.jpg





OEBPS/Images/half.jpg
What e Suedl
“Pwaxd St Waal





OEBPS/Images/cover.jpg
MICHAEL
TURBACK






OEBPS/Images/title.jpg
What o Sudl
Pa/a-g SetWaal

Rediscovering Food & Drink from
the Golden Age of the American Nightclub

Michael Turback

Skyhorse Publicing,





OEBPS/Images/4-1.jpg





