
A Cook-Along Series Hosted by Rocco DiSpirito

Presented by:

CROWN SHY
Thursday, January 28, 4:00pm ET

About the Alliance for Downtown New York

ENTER TO WIN

 

PLEASE DONATE
 This event is FREE and we encourage you to support 

Rethink Food, a food-security charity chosen by Crown Shy.

POST YOUR PLATE!  Participants are encouraged to make the dishes themselves and post a picutre of their plates via Instagram with 
#DineAroundAtHome and tag @DowntownNYC to enter to win a personal 30-minute private virtual cooking class with Chef James Kent 

or Chef India Doris. Be sure to tag @crownshynyc and @chefjameskent too!  The entry window for posting begins at the end of each 
Cooking at Home demonstration and is open until the following Monday at 11:59pm ET.

For more details, visit DowntownNY.com/DineAround
[Terms & Conditions may apply.]

This project is part of a continuing effort by the Alliance to support businesses that are being adversely impacted by the spread of  COVID-19. From 
educating local business owners about available funding opportunities and convening working groups, to communicating which businesses are currently 
open and spotlighting essential workers who are making a difference, the Alliance is actively working to help Lower Manhattan’s business community. 
Efforts will continue through the recovery phase with dedicated marketing programs and initiatives to help turn the lights back on across the 
neighborhood.

The mission of the Alliance for Downtown New York is to provide service, advocacy, research and information to advance Lower Manhattan as a global model of a 21st century Central 
Businesss District for businesses, residents and visitors.  The Downtown Alliance manages the Downtown-Lower Manhattan Business Improvement District (BID), serving an area roughly 
from City Hall to the Battery, from the East River to West Street. For more information, visit DowntownNY.com or follow us on Facebook, Instagram and Twitter @DowntownNYC.

We are excited for you to join Rocco DiSpirito as he chats with Executive Chef James Kent and Sous Chef India Doris of Crown Shy. 
Chef James will show participants how to make their signature Crown Bird Dinner and Chef India will share her methods for 

preparing their Kale Caesar Salad, as well as her own personal version of Mac & Cheese.

ABOUT CROWN SHY
Crown Shy is located on the ground floor of the Art Deco landmark building at 70 Pine Street in Lower Manhattan. Owned by Chef James 
Kent and restaurateur Jeff Katz, Crown Shy is a neighborhood restaurant elevated by fine dining and friendly service. The restaurant was 
awarded a Michelin star six months after opening as well as the highest score given by The Infatuation in 2019. The dining room and bar 
occupy a series of rooms with 16-foot, floor-to-ceiling windows leading to an open kitchen. The food is rooted in European technique but 
draws inspiration from around the world. 

ABOUT CHEFS JAMES + INDIA
Executive Chef James Kent started his culinary career as a summer apprentice at Bouley when he was 15 years old. After taking classes 
at Le Cordon Bleu in London and Paris then graduating from Johnson and Wales, James moved back to New York where he spent time in 
the kitchens of Jean-Georges, and with Gordon Ramsay at The London. In Spring 2007, James joined Eleven Madison Park as a line cook 
and was quickly promoted to sous chef. In 2013, the NoMad named James their executive chef. In 2017, he pursued his first solo project, 
an ambitious pair of restaurants at 70 Pine.

Sous Chef India Doris is originally from London and started working in kitchens at age 15. She has made her way through Michelin star 
restaurants across London, Spain, and France, namely the historic Bibendum. Chef India moved to New York City in 2016 to work at the 
NoMad when they received their Michelin star. She now works as sous chef at the Michelin star restaurant Crown Shy in Lower Manhattan.
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• 1 3-4 lbs whole heritage chicken
• ½ cup grapefruit juice (2/3 grapefruit)
• ¾ cup orange juice (3 oranges) 
• ¼ cup lemon juice (1 lemon)
• 1/3 cup lime juice (3 limes) 

Cut the chicken in half down the breastbone, separating the bird in two halves. In a medium mixing bowl, combine the citrus and ginger 
juices. Add the salt and whisk until it is fully dissolved. Place the juice mixture, jalapeño, habanero, and shallots in the bowl of a food 
processor or high-performance blender, and lightly pulse to combine until smooth. Place the chicken in a Tupperware container or large 
ZipLoc bag, then cover with the marinade and add the coriander, black peppercorns, and star anise. Place in the refrigerator and allow 
it to sit for at least 24 hours. Afterwards, remove the chicken from the marinade and dry on a resting rack placed over a tray in the 
refrigerator for 8-12 hours. 

MARINADE: 

INGREDIENTS: 

Grilled Citrus-Marinated Chicken

Combine eggs, vinegar, anchovy, mustard, 
Parmesan cheese and salt in a blender or 
Vitamix, on low speed. Slowly add in the 
grape seed oil and extra virgin olive oil until 
fully emulsified. After all ingredients are 
blended, pass through a fine strainer. 
Recipe makes extra dressing that lasts one 
week in the refrigerator.  

METHOD: 

INGREDIENTS: 

Kale Caesar Salad

CROWN BIRD DINNER

SERVES: 4-6

• 1 ½ Tbsps ginger juice (bottled or 1” knob)
• 2 ½ Tbsps Kosher salt 
• 4 Tbsps minced jalapeño
• 1 ½ Tbsps minced habanero
• 1 medium shallot, minced 

Remove chicken from the refrigerator and let it temper for 30 minutes. Meanwhile, preheat the oven to 450°F. Over medium-high heat, 
cook chicken skin side down in a preheated cast iron grill pan or skillet to char undisturbed for about 7 minutes. Transfer charred 
chicken to a baking sheet skin side up (do not crowd the pan) and cook in the oven for about 15 minutes or until the internal 
temperature reads 165°F. Remove the chicken from the oven and allow it to rest at room temperature for at least 10 minutes. Serve 
with your favorite hot sauce and garnish with any combination of fresh jalapeño, radish, watercress, or cilantro. 

COOK + SERVE

• 1 large egg 
• 1 large egg yolk 
• 2 1/3 cups grapeseed oil 
• 1 cup + 2 Tbsps extra virgin olive oil 
• ¼ cup Parmesan cheese
• 1 tsp anchovy paste
• 1 Tbsp Dijon mustard 
• 3 ¼ oz white balsamic vinegar 
• 2 tsps salt
 

Caesar Dressing

Lay the grated cheese on a silpat in ten even piles. Bake at 350°F for about 15 
minutes in a preheated oven until golden. If using a convection oven, set the fan 
to low. Recipe makes extra crisps; store in an airtight container in the 
refrigerator.

METHOD: 

INGREDIENTS: 

• 1 packed cup Parmesan cheese, grated

Parmesan Crisps

In a medium mixing bowl, mix the kale with Caesar dressing. Divide dressed kale 
onto four plates and top with grated Parmesan. Garnish each plate with one 
Parmesan crisp and serve.

METHOD: 

INGREDIENTS: 

• 6 cups black kale, chopped & massaged  
• 4 Parmesan crisps
• 1 Tbsps grated Parmesan cheese

Kale Salad

• 3 Tbsps Caesar dressing 
• salt to taste

SERVES: 4

• 7 whole coriander seeds 
• 7 whole black peppercorns 
• 1 whole star anise pod

NOTE: Chicken should be marinated for 24-36 hours in advance – please see recipe below and plan accordingly.

recipe page 1/2
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Grain Salad

• ½ medium carrot
• 1/3 large celery stalk
• full ½ cup Du Puy (green) lentils, rinsed & sorted (to remove foreign particles) 
• full ½ cup cracked freekeh, rinsed & sorted (to remove foreign particles)  
• 1 small butternut squash (or ½ medium)
• 1 tsp olive oil 
• 5 tsps unsalted butter 
• Kosher salt to taste 
• 2 scallions, chopped

To cook the lentils: In a 4 qt saucepan add 2 cups of water, add the carrot and celery and bring to a boil on high heat. Once at a boil, 
add the lentils and adjust the flame to a medium-low heat. Cook at a gentle simmer for 30 minutes, do not allow it to boil. When check-
ing for doneness, the lentils should retain a small bite. Once done, remove the carrot and celery, add salt to taste and let lentils cool and 
reserve in the liquid.

To cook the freekeh: In a separate 4 qt saucepan bring 2 cups of water to a boil, add the freekah and cook uncovered for 20 minutes or 
until the water is absorbed and the grain is tender to the bite. Salt to taste. Set aside to cool.

To cook the butternut squash: Peel, deseed, and dice the squash, set aside.  Heat the oil in a large saute pan on the stove on a medium 
flame. Add the diced squash and cook for 2 to 3 minutes until lightly browned. Add the butter and continue to cook for another minute 
or two; be sure to not burn the butter. Season with salt and transfer to a platter or tray to cool. 

To finish & serve: In a large bowl, mix the prepared lentils, freekeh, and squash, add scallions, preserved lemon, herbs, and seeds.  
Squeeze the lemon over the salad and pour in a healthy amount of olive oil. Finish with the sea salt and harissa to taste.

METHOD: 

INGREDIENTS: 

• 2-3 Tbsps chopped parsley 
• 2-3 Tbsps chopped fresh mint 
• 2-3 Tbsps diced preserved lemon* 
• 2-3 Tbsps toasted pumpkin seeds 
• 2-3 Tbsps toasted sunflower seeds 
• 1 whole lemon cut in half (to juice at the end) 
• extra virgin olive oil 
• ½ + tsp harissa paste* (add more if you like it hot)
• sea salt to taste

• 1 lb short pasta, any shape of your choice
• shy 3 ¾ cups milk 
• shy ¾ cups flour 

Boil pasta in salted water. When cooked, strain pasta, dress with a bit of oil and reserve for when the cheese sauce is ready. Preheat 
the oven to 375°F. Bring the milk to a boil then lower the flame and simmer. In a separate pan on medium heat, melt the butter then 
add the flour;  cook for 5-7 minutes stirring often making sure it does not burn. Ladle by ladle, add the hot milk to the flour and butter 
mixture while whisking. Once all incorporated, add Dijon, Worcestershire sauce, cheese, Espelette pepper and salt to taste. Allow to 
cook for 10 minutes before adding the pasta. Add cooked pasta to the cheese sauce, taste and season accordingly. Place in a buttered 
9” x 13” (or 3 qt) baking pan and finish off with a little more cheese on top. Bake at 375°F for about 20 minutes or until the top is golden 
brown.

METHOD: 

INGREDIENTS: 

Chef India’s Mac & Cheese†

• 5 1/5 Tbsps butter 
• 1 cup Gruyère cheese
• 1 cup cheddar cheese

† Chef India's Mac & Cheese is not included in the Crown Bird Dinner, but occasionally found on Crown Shy's menu.

SERVES: 4-6

SERVES: 6-8

*Found in most Middle Eastern grocery stores or online.
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• 2 tsps Dijon mustard
• 2 tsps Worcestershire sauce 
• Espelette pepper to taste

https://www.downtownny.com/dinearound
https://www.crownshy.nyc/



