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bartcnclcrs, managers, wine ste*'arcls, l inc cooks, sous che[s. and scrvcrs
al l  arr ive throughout thc late morning and aftern()on and begin thcir
tasks in preparation for the evening. Thcre is an econoru of movcrncnt,

ancl again quiet. as a grcat cleal ol cletai l  utrk is bcing completecl vcrl t

ven'c1r-r ict lr :  Ancl that-s vour f irst clue about a f ive star restaurant l ike

Abacus-there are no kicls here. No learners' pennits on the staf l ' .  \ i )u

plal 'your posit ion l ikc a stone colcl prolcssional or 1,ou' l l  hear about i t .

But i t  s 'on't  be fronr thc Rock Star Che[.. . i t  u' i l l  be I ' rorl  vour Dcors.

Kent Rathburn (right) and his contemporary
global cuisine restaurant in Dallas, Abacaus.
At left. the chef's table.

Somc o{ t l ic  scnior se rvcrs pul l  dou'n s ix f  igures.  AI ter i rn cnt i re \ \orkclav

of r iashing. pcel ing.  pol ishing, dust ing,  and prepping. evcrvone puts or1

clean uni lorrns ancl  thcir  game fhces.

Kcnt has roarecl  in rv i t l ' r  a plain u,hi tc bag of  potato chips that  hr 's

just  g() t t tn f rorn the [ ' r i lo LaV test  k i tchen-a ne$' l lavor he's createcl

[or  thcur.  Hc rol ls eI I ic ient lv through the restaurant,  grcet ing evervonc

on thc strr l ' l 'bv nanrc.  Hc is I ' i lmed for I ron Chef.  takcs rnul t ip le phonc

cal ls.  ancl  thcn turns his at tent ion to r .nc in the miclc l lc  o[  the af ter-

noon. 'So. shat c lo )()u \ \ 'arnt  to c lo l"  l - rc asks.  " l  \ \ 'ant  to be a Sotrs

Chel in thcr i :  nncl  cook r lur ing the rush. 'He points to t l lc  le[ t .  "Do vou

knou about Europcan clcsigned ki tchensJ" I  shake mt head no. " \ i lu l l

get  k i l led back thcrc."  hc szrvs looking at  the opcn, but crarnpcd

ki tc l"rcn.  nncl  is  too niuclr  of  a l lent lcnr i ln to sa) 'an) ' rnorc.  "We' l l  hrvc

1'ou clo solnc cr loking bclore the msh ancl  then spcncl  the rest  o[  the

t i r le gl t rcr l  nt : \ t  to nrc. '

Belorc sc go into the k i tchen I  get  n l  l i rst  lesson anr l  g l impse into thc

rvor lc l  o l  thc Rock Star (-hef. . {s Kent uir lks rne around thc rcstaurant I  scc

his incrcchblc ilttention to rletail in the clesign, operation, ancl function o[ thc

restallrirnt. Ilis explanation o[ the VIP customer computcr ltrogram alonc

The author dons his finest chef's whites and
tries his hand in the line of firc at the side of
Abacus's Kent Rathburn.How Hard Gan it Be? Plenty!
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\\'as an eye-popping experience. Every single facet of the operation of the
pg513s13n1-fu6m the sen'er uniforms and the consistencl' o[ the sauces, to
the tinl' spotlighting of each dining table and the name and vear o[ a VIP cus-
tomers granddaughter's favorite u.ine-is mer b)'his gaze, evaluated swiftlv
;rnd corrected i[ necessary And that was before the doors even opened.

ln tho Boiling Gauldron
I  m a moron. I 'm so embarrassed. What n'as I thinking, wanting to cook
on the l ine? I burnble around there before the rush for a lew minutes
then quiet lv remove m1' absolutel l '  useless amateur ass out o[ the u'a] '
so the mans work can begin. I  join Kent at the expedit ing starion-the
bridge from where he wil l  caprain the ship this evening. With l i t t le
* 'arning the din begins to r ise and the incoming order t icket printer
begins to chattcr. Kent cal ls our rhe ordcrs ro the chefs behind him and
he begins to rnove the order t ickets l ike chess pieces-starters, soups,
salads, entr€es, tasring plates, special requests in a complex dance that
insures thel '  are out promptl) ' ,  at the r ight lemperature, and tn the cor-
rect order. He has long ago mastered everl '  posit ion in the kitchen in
his many kitchen apprenticeships ar-rd his unwavering e1'es identi f l ' ,
el 'aluate, and deal with weakness or pmblems immediately. By 7:00 pm
we are sweating, but standing tal l  and f irm l ike l ighthouscs lashed in a
hurricane. We're 

"viping 
plates, checking orders with chefs in quick

staccato sentcnces, massaging plate presentations, juggl ing t ick-
ets.. ."Stop that order!" 1 grow,l quiet lv at a server. The sea bass nuggets
\\ 'eren't  on thc bisque. Thats onc ol Abacuss signature dishes. I 'm
gonna have solne ass over that.

Someholv I  never came unglued. But i t  was an insanc r ide for f ive
straight hours on the bridge. We nevcr moved. Or peed. C)r looked up. A
server si lentl l 'shoved iced tea in front o[ us every norv and then. At one
point Kent grabbed a $50 piece of Kobe beef off  the gri l l  from an incor-
rect order, tore it in tu'o with his hands. handed half to rne and rve wolfed
it  down n'hi le turning the t ickets. Ar the end we were sober, but n'e
looked l ike vagrinrs. As incrediblc as thar experience was, i t  was only
part of why Kent is a true Rock Srar Chef and I think the majori ty of the
television chefs mat be imposters. Hcrcs rvhr' .

There was something else far grcater, and even rnorc impressir.c,
going or-r in the maelstrom of the evcning food service. While u'e rvere
shooting t ickets around and pushing our more than ru'o hundred and
[i [ t1'  f ive-star dinners, Kent was also simulraneousl l '  grading, judging,

and nuancing the food, the chefs, the servers, and the rnantrgers. l t  was
one of the coolest things I have ever seen in m1' l i fe. I ts l ike what they
sa1'about the sacl l l 'passed blues legencl Stevie Ray Vaughn plaf ing the
quitar.. . that he was so ralented and his hands u'ere so big that he could
plal' the lead and rh1'thm part of a song .lt tlrc sanrc tinrt' ancl it sounded
huge and a\\ 'esome. I  heard the ongoing conversation Kent carr ied on in
his head becausc he was quiet l l 'spcaking our loud..."Wh,y doc.s that
ttarter tahc so long... i t \  baching up onltrs.. .wh,y is this t ichct out oJ
trdcr.. .why is lht ' ,ycar inconcct on tht rcquesttd wint.. .rvhy hasnl that
' t i l t le bun.sedtcd in tht al lott td t irnc...and on and on. He rvas working at
t high level of concentrat ion both in and on the restaurant -sornething

nr're mortals just can't  do.
Hours later, i t  is al l  over. The rush has passed ancl rhe kitchen

:hrott les back into a moderate hum. Kent looks over at rne and sa1's,
' \ i ru did good tonight, bro, and that was a hel l  of a catch t>n rhe sea
t.rss nuggets." I  had wiped plates, passed orders, and swcatecl l ike
\brcus n'as m\'  o\\ ,n. I  u' i l l  remembcr his cornpl iment [orcr,er. In the
l. \ t  fe$'minutcs I fal l  invisiblv into his * 'ake as he gl idcs c[[ort lesslv
tnrr)ng the guests \ \ i th a nod here, a glass o[ u. ine therc. int imate

Nobu: Trailblazer
Rock Star Ghef
One of the vanguards who have driven chefs to Rock Star status
over the tast twenty years is Nobu Matsuhisa. His innovation,

creativity and energy hetped
bring the high end sushi craze
to America from Japan. Since the
opening of his first restaunnt
in Alaska in 1987, he has
developed into a futty gtobat
brand with more than twenty
Nobu restaurants around the
norld. He counts among his
partners men like Robert DeNiro
and Nobu shows no sign of
stowing down. His restaurants
are marked by incredibty fresh
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fish presented with Nobu's
signature influences. The tasting
menu featured at each Nobu is
absolute heaven and for sushi
experts a visit to Nobu is to
partake in the high form of the
art. If you meet Nobu at one
of his restaurants you wil.t find
him warn and hospitabte, a
true legend who btazed the
path for Rock Star Chefs today.
www. noburestaura nts. com

l l lor.ncnts with the legions that have come to expcricncc cuisine grcat-
ness. He f inalh,set t les in [or  a late nlght repast u ' i rh m1' f r iends uho
graciorrslv come to carrv nrv l toclv home. He is grcgarious. charrning.

and everv bit  a Rock Star (-hef. In command, comlirrtable, and accorn-
pl ishcd. As the evening cnds m1'fr iends are dragging r l ,hars left  of nrc
out oI  the restaurant.  Kent smi les,  nods, and roars a\ \ 'a] ' to his hontc
for a I 'cw hours sleep. In the early morning hours he creates s()nrc
inspirccl starters from scri t tch, and hustles to a Gr,r l fstrearn V jet that is

'"r 'ai t ing w' i th guests at the airport for a weekend uith hin'r and his *r l 'c
in thc u ' ine countr) 'o[  Napa. Cal i fornia.  Turn ancl  burn indeecl .  I t  is
l i fe of  an authent ic Rock Star Chef
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Nobu-style assorted sushi (obove);
broiled bfack cod with miso (below)
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