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Tao of Entertaining

: Thomas Schoos, the LA,
s vl . NS L o : designer known for his Asian-

&
-

inspired aesthetic, invites

friends to dinner in his garden.

BY PAULINE O'CONMNOR

o W

RECIPES BY E

o B

Jean-Georges's Bora Bora Chicken: A Cook's Guide to The World's

200 Star chef Jean-Georges the World’s Favorite Bird Greatest Wine City
Vongerichten follows a moming 208 From Peruvian rotisserie to 216 New York City is the capital of
of Jet-skiing on Bora Bora's Jamaican jerk, there are a lot of many things: finance, art, fashion—
turquoise waters with an exuberant ways to cook a chicken. Inspired, and wine. Writer Ben Cheaver tastes
afterncon of creating recipes the F&W Test Kitchen uses rubs, his way down Broadway while

for his new restaurant, Lagoon. marinades and stir-fries to bring a Pater Hellman reports on the city’s
BY TOM GILLING world of flavor to our favorite bird. best shops and restaurant wine lists,

@ﬂ the Cﬂl-lb"l- Bacon-wrapped shrimp with passion fruit mustard. From “Jean-Georges's Bora Bora,” p. 235
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TAO OF ENTERTAINING

THOMAS SCHOOS, THE L. A. RESTAURANT AND HOTEL DESIGNER KNOWN
FOR HIS THEATRICAL, ASIAN-INSPIRED AESTHETIC, INVITES FRIENDS
TO HIS GARDEN (COMPLETE WITH GIANT STONE BUDDHA) FOR DINMER.

BY PAULINE O'CONNOR RECIPES BY E. MICHAEL REIDT PHOTOGRAPHS BY VICTORIA PEARSON
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Rum-tpiked Rurricanes
add to the troplcal fesling
of Thomas Schoos's
garden, oPPOSITE, which
features a Buddha lika
one at Tao, a Manhattan

regtsurant he designed.




) TREE
AND MACAWS,

LMET

FOR HOTEL AND EESTAURANT DESIGNER THOMAS
Schoos, the mostermind behind such hot Los Angeles=area
restaurants as Wilshire, Koi and O-=Bar. delicious fomd &
juEst one aspect of a great party. “You need all five serses
goimg nuls on you,” Sehoos explains at a dinner hes hosting
im the lush garden behind the offics of Thmas Schoos
Design in West Hollbvwood, schere he does most of his
entertaining. Like many of his projects, the garden inclisdes
elemients from around the world, with art and antiques
from India and Afnica. a koa pond and a half-dosen parmots
ardl hyacinth macaws, All manner of flora from palnsetto
trees o yuecas grow there; mre staghom fems are whimsi-
|':|!|:|.' st o h-lh.l.hi-‘_'|'I'|lh"|1lll1'!l'l'|j:lT|'||1|'l-H"h. that haing
From 1]h_'.ﬂl.hr:."-:'|.l..1“¢. 1 ot Nk Vi oy GRéNgperr & Falawd,”
o geest coniments, Gilligans falend with a fat-sereen
TV an full outdoor kitehen, that ks,

Bormn and radsed in Germany, the 39-yvear-old Schoos felt
draam to Southem Callforaka, *1 was a palm teee in o cold
chimate,” he clavins, So abowt 12 VIEIrs ago, ke decaded to

Paulne O'Conanar, a Los Angeles-based wrider, has contnbuied
Eo die Mew Wiark Tomes, Ele and dfe Néw Yark QESérver
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The garden party begins with

& delicious scallop seviche,
which i4 traditionally ssrved in
Ecuador with & bowd ol popooin

OFPRORITE: Schoos with hHis

hyacinth macaws. which liva in

an aviary in the :.Hd-llll'r.
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[l|:l-rl1 himsell amad LA rurn'.d.']m]nn anud PUrsue 4 carcer
as A painter. But i w1 ol & con artist absconded with
all his SANINES that Schoos’s career g reat] st Broke
and behkind on rent, e sot up s|1|:-|1- om & Studio City sicde-
walk and hl.-ﬁln paInting. H-:rﬂh- end of that first |'|.I::|.', he'd
made £6,000. Eventually, he attracted the attention of an
art lover who loancd him $20,000 to open his own studio
on Medrose Avemwe, Cne fatefol day in 1996, actress Jada
Pinkett Smith wandered in. The two hit it off, and before
long, Schoos was hired to decorate Pinkett Smiths
heomme. A few vears later, another customer asked
i o clesigmn & restamrant on the site of a former
minvie themter n Mew York Citv: Tao, a mualtilevel,
12,000-square-fiod space featuring a 16-foot-tall
Buddha, a reflecting pool and rows of bamioo,
Schoos's reputation has grown with each suhse-
quent project, thanks to his trademark sexy light-
ng: inventive merging of indoor and outdoor
space, and use of such luxe clemsents a8 molakr
wall coverings and shagreen tabletops.

Tonight, Schoos is celchrating the opening of
one of his latest projects, the Penthouse nestan-
rant at the Huntbey Haotel in Santa Monica, with
seven fricnds, including Michael Berman, his
bnasiess partmer. While Schoos makes a pitcher of
cakpirinhas, E. Michael Resdi—an Faw Best New
Chel 2001 and the chef at the Penthouse—pre-
pares dinmer and puts finishing touches on the
oocktails, including lime wheels caramelized on
the grill. Sipping the smoky, sweet-tart conooc-
tion, Heidt says, "1I've done o lot of late-night
caramelizing experiments—the last one was with
cauliflower, It works a lot better with lines”

Schoos is accustomed to working alongside
chefs. He cools often with Masabhars Morimoto,
whose new restaurants Schoos is designing. And
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U-HURRICANE COCKTAILS

SMOKED CHICKEN PIZZA

EASY VANILLA BEAN PANNA COTTA

he's collaborating on a style and entertaining book with
chel Govind Armstrong of LA Table &, & restaurant
Schoos recently redesigned. Tonight, however, he leaves
the cooking to Reidt. Along with cocktails—the grilbed-
lime caipirinhas and hurricanes spiked with rum and
berry schnapps—the guests enjoy orisp flat-bread pieeas
topped with smoked chicken and goat cheese. Then the
group sits down to seallop seviche marinated in citrus,
chile sauce and coconut milk, Afterward, they move on to

FOODAMOWINL.COM

“It"s an interpretation

of surf and turf,” says 5 .
about pairing a s e appetizer and a

Wk COUrRE, Sdreed am

“Ombrages™ ad Trom Raynand (alsa
SEER GR site page with “Trisd™
Matware froam Dan TE: Schaos
helps chaf E. Michael Rieldt at the fire




grilled hanger steak served with a bason-studded chimichiard sauce and a
silad af grilled romaine leaves topped with roasted garlic-buttermilk
dressimg amd shaved Manchego chesse. "Ity an interpretation of surf amd
turf, " Sehoos explaing about the seviche and deak.

Althoigh his garden sprawls out over 6,000 square feet, it feels inti-
imale, thanks to its Many cazy iteoks afd fl'hric-drapt.d calianas. “I'm not
really into huge spaces,” Schoos explains, "1 like to design them; 1 don't like
to e in them” In a secloded area on the Frdm':.rdﬁr. mear & carved sstone
Buddha almost as big as a Mini Cooper, is the dinner table, which Schoos
made a few years agoe a 10-by—4-foot glass slab resting on a pair of massive,
hand-carved stoncs, Its centerpiece is a large wooden flower boat filled
with white and chartrewse cymbidivm orchids and cut moss,

After dinner, the designer brings out his prized hyvacinth macaws, Molly
and Rio, who sit on his shoulders and nuezle him affectionately. Conversa-
tion flits from the hallucinogenic properties of the garden's datura tree
and the advantages of living in California versus New York to the Fibo-
nacei seguence, a series of naumbers that is found in nature, such as the
gpirals seen in the shapes of seashells and pinccones.

As the evening draws to a close, guesis reminiseoe alout the last dinner
party Schoos hosted. "We were engrossed in a discussion about names
for our new baby:, and then we smelled something burning” recalls Joelle
Warren-Lane, a teacher and executive al a nonpralit organization. That
HH'I'I-E'Ih:II'IE turmied oul bo be a El.u':u.l's-. walshirt, which had m'u;hl fire from
a candle. "After the flames were put cuat amad we knew our 1i|:|g-|;d friend
hadn't been harmed, Thomas remarked that the barn-distressed look of
his hoodie was kind of chic” Laughing, Schoos savs, “To me, perfect is
boring—it's the imperfections that make something beautiful”

O-Hurricana Cacktall
MAKES 1 DRINK

This classic New Obeans party drink s
trachitsanally mace widh rem and passion
frust syrup and served in glasses shaped
B hurncane lamgs. Lames Malusicy, 1he
bar manager al West Hallywood's O-Bar,
designed by Themas Scheos, afers hig
il erpred ation: 4 weed Blerd of fruil jusces
Emoed ud wilh two Kinds of fum.
Ice

3 ounces whita rum

¥ ounce DaKuyper Pucker Berry

Fusion schnapps
1 ounce grenading

1V ounces heman-lme o

W ounce pineapple juice

W slsnce arampe juice

¥ aunce Rose's lime jubss

Ve ownce Bacardi 151 risfm

1 orange wedge
1 lime wedge
Fill acocktail shakes with wa Ak Ehe white

uim, Schmapps, gronadineg, sodd and inal
justes, and shakn well, Siran indo  hun-
CaNE AL of Lange wane Flass over i0e and
1o with the Bacandi 151, Garnish wilh the
grange and lme wedges

Grilled-Lime Caipirinhas
WAKES 1 DElx
E. Michael Readt weed grilled limes anly to
gamish fish befiore he realized they'd also
e amizimg in acaipirinha, Brazil's national
cockiail. “They add a shight smokiness to
the crink” he says. "We've also muddied in
sheed jalapesfio, and that was awesome”

1 lime
2 tablespoons superfine
sugar, plus more for dusting

lce cubes

3 punces cachaca

¥ oence lemon-lime soda {optional)
L Light a grill or pretheal a grill pan. Trim
the ends oif the lime and $hice the lima
Craswie Woinch thick, Dust both tades of
the lime whaels with sugar and grill over
high heat. femng once, until lightly cara-
mefiped. about 20 seconds per sade,

confinued en p. 333

ST HOLLYWOOD WITH EX(

i
" ,’_‘—"::p.m-u cotta is as

creamy 4% cofiimg brtlda but

misch easier to make, oPPOEITIS
Cimmer guests at the 1D-Tool-long
glass table Scheos designed,
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