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LOCAL NEWS
Posted on: Sunday, April 12, 2009

Personal chef makes house calls

By Simplicio Paragas

She had us with the amuse bouche, little teasers that were whimsically presented in Japanese black

lacquer soup spoons.

One of the spoons cradled a Napoleon of sorts, comprised of layers of soft fingerling

potatoes, speck ham and a Lilliputian quail egg, all gently drizzled with truffle oil.

Meanwhile, the second contained smoked salmon with a capered cream and garnished with lemon

zest to add an acidic balance.

Four months after receiving his Christmas gift from his sister Janet, our neighbor Alan finally

redeemed his holiday certificate last weekend, inviting G.B. and me to join him while doing so.

No, we didn't go to Macy's red hot sale or Neiman Marcus, although I suspect that would have been

perfectly fine with G.B. Nor did we go to one of our favorite area restaurants.

Instead, we had Aline Steiner from A Table Hawaii drop in to prepare us a memorable meal that was

comparable to what we would find at any top table around town.

The French-born personal chef and a one-time travel industry professional returned from Japan after

living there for five years with some impressive culinary creds under her toque, among them a stint

at the renowned L'Atelier de Joel Robuchon in Tokyo.

Steiner's services, according to her Web site, are intended for busy singles, couples or families on

the go, a familiar mantra made famous by Zippy's. But don't expect Steiner to come up with a Zip

Pac, although you might find some edamame mousse in a Ziploc baggie.

For a fee that starts at $215, which doesn't include food costs, Steiner will prepare a "weekly menu

plan," consisting of three entrees, each one yielding four servings. This is what Janet had in mind for

Alan, who changed the game plan by turning it into a one-night private intimate dinner for three. And

unlike airline policies that will demand extra fees for any last-minute changes, Steiner had no

problem with Alan's idea, sans additional charge.

With a clipboard in hand and a series of food-related questions, Steiner's initial consultation with the

three of us was enough to come up with a tailored menu that was to our satisfaction.

The date was set. And two days before the big night, Steiner made her second visit to determine the

color scheme of our plates and to make sure she had what she needed.

While Steiner warned us to pace ourselves, we couldn't help but inhale her amuse bouche. They

were meant to be appetite stimulants and they did just that.
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Aline Steiner provides personal-chef service that
includes preparing weekly meals for families or intimate
dinners.

A TABLE HAWAII

Contact:  Aline Steiner

Call:  221-3784

Web site:  www.atablehawaii.com
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Her next presentation was a salad of Waimanalo greens and a fluffy mousse made from edamame

and goat cheese. Using an O-ring mold to shape the mousse, Steiner then torched the top to warm

the goat cheese. The mousse was airy and easily scooped with a piece of lavosh.

Taking our cues, Steiner slowed the tempo but not to the point where we had to ask her what's next.

For this seasoned chef, it was instinct; she knew when it was time to come out with her third course.

After clearing our dishes, she brought out her asparagus-and-leek soup, which had a creamy

consistency and yet it wasn't too rich. A couple of nice little added touches Ñ which showed that

Steiner really thought out this dish Ñ were the dollop of creme fraiche in the center of the soup and

the smoked salmon crostini.

For our demi entree, we unanimously decided on beef stroganoff. Steiner spared no expense and

used soft morsels of beef tenderloin served over an al dente bed of egg noodles, all coated in creme

fraiche, the French version of sour cream. This certainly was superior to the Hamburger Helper

version and anything found in the freezer section at the local supermarket.

Our other demi entree was seared opakapaka surrounded by a moat of gazpacho, which was not the

traditional tomato-based Spanish version; this one was prepared with macadamia nuts for that Island

flair.

And the grand finale: three different types of cheese served with fruits, walnut bread and prosciutto.

It was so reminiscent of La Mer's cheese cart.

By night's end, the dishes were cleared, dishwasher loaded and the kitchen was back as if nothing

had happened.
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