{ from the kitchen}

CACHE CACHE,

TWICE AS NICE

Chef Chris Lanter transforms local faods into an Aspen culinary art form
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ache Cache Is located ar 208 5. Mill St in the higher con
concracion of ressuranes in Aspen, an open-air ooureyand
Eilaanzing wich umbselles char gakes up half a doy blad:. The
name is a Fremch derivacion for *hide and =eek,” bur connoissours have
s reethle ﬁndmg Cache Caclve. los repurarian is AN, STracring 4
stimularimg blend of Iocals, ofebrivies and discrimimasing visicors wh
pive Cache Cache & lively Binaz amd a oo waic Hiscon bue niglss
The imtericr defimes (dean 'rr||:.|.||-rr|i‘.'!' with -'_11:r|'\-|i||-ﬂ anif r|||-.|-.-
ant colars, the wisual egoivalent ta e salt jaxz hackground music
that Mamds the TPt A -rrH'.ll.l']'li ng wall ol wine smanapes an ice
blwe lighe and highlights che elevared viciculfrure for which Cache
Cache in remowned, thanks ta Franch-barn Sammelier Ales Harvier,
wha soocks ever 3000 boodes of invenary, valued ar SM000, for a

wire list ol sver 1K g aned 1 00E alsele

When a dish comes out of his
thrumming, redolent kitchen, it carries
the highest ideal in food preparation,

reflecting Lanter's values and his palate.

The wine stock is impressive hecamse ic serves as an appropriae
cosmplement o che alchey perfarmed inche Ricelsen, & domain naled
with berevalent masvory by Ched Chris Lancer. This gregarions bear
of a man exades cocal con Rdence as he com mands a compace coaking
space thar's all hosthehuscle as Cache Cache prodoces ap oo 4040 din-
nazrs amigrlir, each of chvens rallared oo Lencer's Frenchorained palace.

“Conssency” i= the beword for discerning Cache Cache pasrons
whes have came oo espect nothing leds cham a superbs dining experi-
emce, Randam incerviews of pacmns on a busy Sacurday nighein mid-
sumer eliciped framb: and simple pradse char belies che oomplevicies
of marryirg food and drink wish syle, grace and asce,

Cine mam, whiincroduced himself as a parcner in che Baaring Fark
Clitls, sl with apslsori ¥, “The core of the restaiirant is CORSEETIY iR
foeced, miern, waiz szaft and ewnership. Thar’s whes arcracs peepbe bere.”

“This is & wi i|||:|.-:'.||| e, wtated amather. “T8 cames fnsm cansis-
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ency in faod end service. Thar's whar Cache Cache [z all abauc™

A woiman sworing & dish of rainhow wrout said she prefiens che bar
“hecavse the fand 12 ks expensive, amd the craund = local, hlp-:.mi
sophisicaed. Lo fun oo be b

For Chef Lencer, brall scarci in ihﬂ!ﬁr backers in the basemnens
af the ban k bailding acmss the soreer. He rommages thromgh hocesin
awalkeen conder amd displovs colerfal leidoom onacoes, snobby o
ganis sarenes, dark gresn beans vellow squash, smd Tiseen sechinis

“All chis comes from Palisade and Pasmia,” Lancer explains of
the Colorglograwn produes he buys from amall farmers of the
rural Wesrern Slope. Their geods cost mare. bur Lanzer valises cheir
Mawnw and Fredhmeds amd low dhey dressa pﬂ-'lh‘ in eaneere with ather
dish.n.'-:.'ﬂnirr_;llm;.l: is whar i’z all ahouwr,” he seiles. *Ic's che dumnsre of
fused, andl 'y really coal o keow ches: growsn persomally. We dos's al-
wys have all the chaices peaple s for, bur s all frech and ic’s all bacal®

Chei e Coisine Mathan King, a graduste af the Calinary [n-
stiguge af America, goes ane soep furcher. Om his hikes in che moun-
gains armsndd Agaen, he sometimes reonrne with hags full of fangal
mreasures, which he incorporaces ince special, nan-menu dishes
like Fresh parcind farfalle Samnpling chese sevary moels, ane can
almost smell the mossy fragrance of 2 deep sproce-fir fores.

A n:-:I':n.--;h:rl.g xalad Encarparating helrlsam omenses and farms,
spiced with neganic arogula, red cnicn, chives and curry, is invigoras-
:n,_l,:.ad Fiad v dn Maninie, abaur 100 mile Fram qum.l_ﬂﬂ] rabdsit
raviali and Caloradn rack of lamb are alen indigenous po dhve space and
reHeos Lancer's camminment oo che lacavare movement.

When asked why, be shrugs and smiles, implying chere is o ather
sane chalee chan staying lecal: *This g nee. This is whar Foe sbour.
This ix whar 1 do.” When a dish comes nur of his chramming, reda-
Beng kicchen, it carries clye hng."'r::.: wdieal I feszd prepafatian, rt-l:r.'l:ll‘
Larmer s values and his palace, which was honed aver several years” im-
mersan im Frenchy m:'.k:rl.g at .r'l.l.'.'l.'trgrht in the Souch of France, an
thve fle de Goraix in Brictarn and in Paris ar Cher Toammone, ohere be
worked 90-bour weeks as an unpaid ssdscanc doing suages.

A nadive af Atlanis, Be resuirned ga ik hameoswn ﬂutiﬂg the
1996 Olympics oo work in several prominent restauranss befare
mowing o Aspen in 1998, where ¢ friend hedped him [and a jobs
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it kikchwan with lecal
Truits arl vegetabbes, maat



Clesskowsing Trm belt: Chad Luater hokling a cish o kaeal rabhit rasiali

vailh brdodhy i rwl Bivmi. Co-awrvier Jocli Livfess, with Somvmnalisr Ales

Hervier. Simple slegorce. Chef de Cuisine Mathen King,
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e it dnee 1989, vero vears after it doors opemed in Oseober 1987, W hile

lacer, Lancer apemed Campa e Fiari in Vail, where he mes his fu | i
e il " AR s : pii 3 Lamrer bands aver che kicclwen, Larner culcivices falrans wha ane fuidh-

pure wile. Tonfay elvey live im Seowmacs wicl eheir pwo children, 9 Fal b Cacke Cache amd ultimasely ahdk e e T
e L_arhe ihi (3 e L i

i i i in WA er who equares B " " 5
and §. Lancer is am avid skicr and mounzain biker whe B Thanageri |:-'.".n||.!||: marshals cle ..'|||.-|l\.'|:-|'!| wnhed Eloclsem reans and

e wich reradina health. He [MErfIEs an serchically active Bifeave Le Bl | i ki I e 7
e highly ascuned waic sl imio a combinaion thas makes Food and

thar is bath "addicrive and ham.” :
S e e i o wine presencacion &n art foom, The culminaion provides noc cnly can-
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the magic of a unigque blend of persanalizies in staff and management
The ||.".||:I|||_|-: chemisery I.l'l.lll:l.'. chee adr wich che |!:-\'..|'.|I|l.' af excel GO FIMD T

lence, which bonds a eohesive team mosivaved by shared pride amd de- Conbe Cabe
|‘-ﬂ.‘lll'.l|.'h.‘!.' B :'\ll-u:-'lm. nc. R.I.E'I.II.II' sracronks feel che wibe In che ammbashed 5 M s, A ey
desire ro please, and they reciprocare wich ol {Fowerfeped)

Cache Caclye i co-awned h:.' Chris Lancer, wh becanse execucive GALEAE X35
chef im 2004, ard fodi Larmer, whea has beon a parener i che business s, sashecacbe oo
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Alaskan Halitut

4 & cnince) piaced of clasnad Alacian balibun Lk
Sy ol blaeck preppeer
d cups mixed mushrooms fwe & metskes and
shitakes but ane could use any warety]
4 fablespoons white or pellow ssweet anian, thinky sliced
& tablespoons local CHathe swaet oo, off cob
2 cups mushroom stock (smmer rasted mushraom
wtarm with ohicbem atock for 2 howns, siraim
2 taaspoon shemy wine winsgar ar ta tasta
3 taaspoon back trutfle ol
2 lablespanns umsalied buiter
1. Heason haliber wich sk and pepper and pas sear. Murin oven o
T il ool ] pier oo died I‘hlll\][,h
2. While kb ascking, inluge dwid punier medanmbeat nig ml-
A, ek and com. Seaum wish sk anl PR s,
3. Addanscdk: and reducs by onzsthind. Fintsh wich sherrp sinsgar, iredflz
wlll anid Banmar,
A, Serve with yeur fovorice e, Delicios with whipped e
K A,

Feripe trr Db e Cusisnr Nathas Eing, Cache Cicbe

Vichyssolse & Lovage

Ltas bical postanca b ke, bovage, el ik Aovware and appk witan posi®e

cups potatoes, pesled and diced
cups chopped leeks
up chopped Iovsge stems
tabbespaore busher
cupis wegetab e stock
up heavy cream
Gal wned graunc white peppss
1 teaspoan bmon jUce
& Envace leaeaa
B duncai irncked salmdan ma ks Emoked sakmoen
ilendad with loich ol harey cream)
Creme froiche
Edible flower buds
i-2 spples, julermed or cot into smsll sticks
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1. Crembine poesne leeks, hvage stems wnal hoeter veer b heat
Add ik aad cream; simmer il pireanecs are sk,

2 Addlwhics pepper, ko jurice anad ks beaves: hiared weich hand miser,
1wkl i conmecbommcy wic h o ppora by ek, Sake rogaa, Chall,

& Aerve chilled with abeair 1 oo ookl sslmon s, | capaosen
et fralche. 3 edtible Moo snd shosic | siince of julkaaed apple

perserving. Servei 6 oo B

Rercape by Chef de Uil Watbaw Esag, Cacle Crcle
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