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A LINE COOK FINDS
A HOME AT CHEF
GABRIELLE HAMILTON’S
SEMINAL RESTAURANT

by Mashama Bailey

The long-awaited Prune cookbook by chefirestaurateur/author
Gabrielle Hamilton is finally here. Hamilton opened
her influential East Village spot in 1999, but is only just publishing
her first collection of recipes.

The book is a triumph; beautifully designed, simply written,
elegant and so evocative of the restaurant. Home cooks

will love the book, as Hamilton's cla

presented in a way that’s ea

ic dishes and greatest hits are
) to follow and recreate. Yet, with
cylindrical bains, health department

s clearly written with restaurant folk in mind,
especially the final two chapters, “Garbage,” in which odds

, and “Family Meal,” that all-

important moment when the staff eats before ser

references to the pas:

visits and walk-in

and ends are transformed into edibles

7o celebrate the publication, Cherry Bombe asked Mashama
Bailey, the former sous chef of Prune, to pen a short remembrance
of her time there and her bos: s 0 as GIH.

s, whom she refe

this was the

1 want 10 be a line cook at Prune! On July Gth, 2010,
subject line of my c-m:

il directed to that mysterious info per-
son who answers the emails sent to every company’s web site.

Hey. My name is Mashama Bailey. I'm an ambitious line cook look-
ing to work in an environment of like-minded staff that wants to
cook great food! I'm not afraid of hard work. I have been trained
to work clean and with a sense of urgency: 1 would love to have an

opportunity to come in and display my skills. I have attached my
resume for your review.

a tha
this short. excited and somewhat unconventional email would
change my r

had no id ations underlined in

t my hopes and a

pi

ationship with food forever.
On my trail. I walked down into the basement where the
dinner service is prepped. Prune had been closed for a week.
Gabrielle shuts down Prune for a week every year for mainte-
nance, but this

year, the co-op apartment building above the

res

aurant was

replacing its boiler. Prepping a restaurant from
seratch as repairmen finished up a big job wasn’t your usual

situation. The prep area was protected with cloudy sheets of

plastic taped and hanging from the ceiling. Walking into this
space, I could see that it was very organized: every inch of space

had a purpose. And with the shiny stainless-ste

| tabletops.
it was like entering a meth lab from a scene in Breaking Bad.

All the cooks wore white pants, white bakers caps, white aprons

and black shoes. I loved the solidarity of their uniforms. I no

er walking

longer questioned what I had gotten myself’intc
down that \\nul\ staircase to a basement with exposed pipes

and low ceilings. I changed in the narrow hallway tucked off
to the si
locked and people kept their belongings on hooks with their

names written on

de, dubbed “the changing area.” where nothing was

be. This was a team of cooks, I thought, and

the culture here was one that I had never seen before.

When I meet GH during my trail she was warm. While cook-
ing on the line. holding me 1o my word, she wanted to see
what I could do. Not knowing then what I know now, GH has
a way of reading people. She can walk into a room of cooks
and instantly spot the one in doubt. I grilled branzino and
d.
the front station look-

head-on prawns. I roasted bone marrow and toasted bre
I watched and 1 listened. She stood

sure | finished what
I shlllu] While we worked I thought, "Hm food is delicious.”

ing on as we cooked her food. making

It wasnt like restaurant food (which to me can sometimes be
overly trendy and soulless). but like someone’s grandmother’s
food. Cooked slowly with love, superstition and patience. It all

comes from a real place with its own traditions.

By the end of my trail, I needed to work at Prune. I needed to

find my inner grandmother and my traditions. For almost the

next four years | worked alongside GIT

growing as a cook and
She holds you accountable: careless
AREYOU FUCKING KIDDING
11" She encourages you to cook your fooc ;
rtwith*What doYOU feel like cating.” G
about
I

and a good gin cocktail is what I take from Prune.

changing into a “chef.

actions are often met with a
ME!

stz

:good

nily meals
Lisstillt

/ aching me
. the act of breaking bread and how it affects people.

rning the respect of your peers, cooking in an honest way

Deciding who and what you are in work. love and life is what
I take from Gabrielle Hamilton.

Thank you. GH.

BOMBI:

Issue No 4

’é At the time she wrote

this story; Bailey was busy
working on the openi
of her first restaurant,
The Grey, housed in a former
Greyhound bus terminal

gia

in Savannah, Geo
thegreyrestaurant.com
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SHAVED CELERY, FENNEL
A\ID RAD\SH SAL_AD

ASTS

slice the celery and then the fenr

to taste

, assertive, unafraid i

y les—keep
/ attention to the potency of the garlic

ead to head and make sure




