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¥ Step-by-step
souffle:  See Rise No. 1

chef Cherif Brahmi's

souffle instructions
¥ Master the souffle:
Stories, video and

recipes for making
souffles at home

By BILL ADDISON /
Restaurant Critic

The redheaded hostess
at Rise No. 1 returns to
her stand next to the
restaurant's handsomely
weathered door and
notices the disappointed
expression on my face.
She just gave away the
last available four-top to
another party because
the entirety of our group
had yet to arrive. She
offers no pity, though B
only practical advice.

"l would grab those if |
were you," she says,
gesturing to a  deep-
cushioned couch and two
upholstered red chairs.
"You're looking at 30

Evans Caglage / DMN
An escargot soufflZ provides an
elegant start for a meal.

Restaurant Info
‘Guide Pick

OVERALL |
AVERAGE MEAL $$%
PRICE ($25

to
$50)

Average complete
dinner per

person, including
appetizer, entree
and dessert.

CROSS STREETS
Inwood Village

HOURS

Tue-Thu 11 am-11 pm
Fri-Sat 11 am-midnight
Sun 11 am-9 pm

PAYMENT INFO
All Major Credit Cards

LINKS
Web site

SPECIAL FEATURES
Beer and Wine
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minutes for the next nearby. Select type of attraction:

table." = Restaurants

= Movie Theaters
Half an hour turns out to = Bars & Clubs

= Hotels/Motels

be a relatively modest
wait at this place,  which
accepts reservations only for crowds of six or more.
What's inspiring such outsized demand? A celebrity
chef's new venture? The latest artisan pizza joint or
inventive sushi spot? A hot, youthful bar scene?

None of the above. Think retro: soufflZs, baby.

And after a long bout of opening delays, this two-

month-old restaurant in the Inwood Village shopping
complex has itself remarkably together. How heartening
to find a concept as unlikely as a "salon de soufflZ"
transcending expectation.

Rise is the brainchild of Dallas resident Hedda Gioia
Dowd, a devoted Francophile and gastronome who runs
an online source for French collectibles called Antique
Harvest. She teamed with Mark Maguire, owner of
Magquire's , and his Lyonnaise executive chef, Cherif
Brahmi. Their combined proficiencies circumnavigate the
potential camp factor of a soufflZ specialty restaurant.

Mr. Maguire approaches our seated crew and asks if

we'd like some wine  while we await our table. He takes
obvious pride in the list, which offers around 50 whites
and reds by the glass and half-glass and includes some
apt choices for Rise's generally light menu. A white

Bordeaux, Chateau Beauregard Ducasse Graves blanc,
nicely preps the palate for this kind of food. Pinot lovers
might try the Benton-Lane from Oregon's Willamette
Valley, with its classic rush of cherry and earthiness.

We have time during our interlude to thoroughly eyeball

the room. The entrance is flanked with wooden shelves

that reach the ceiling. When we lean in closer, we

realize most of the unusual, ancient-looking knickknacks
lining the shelves are affixed with price tags. (At a

follow-up meal, my friend noticed a bolt of fabric among

the antiquities. "Is that for sale, too?" he asked. "For

$12 ayard," the  server responded without skipping a

beat.)

A druidic circle of sorts anchors the center of the room:

A short wall embedded with stones provides the base

for a crescent-shaped sweep of thin, sculptural trees
with reedy branches. An abandoned hornet's nest has
been tucked into one of them. | wonder if this shrine to
winter will change when the spring equinox arrives.

Sitting inside the druidic circle, under a chandelier made
of wine bottles, allows you prime viewing of the open
kitchen and the ovens  calibrated specifically for baking
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soufflZs. If you come solo, you might be lucky and grab
an empty seat at the bar in the back.

Few dine here alone, though. Some couples can be
glimpsed, but the  majority of customers are well-put-

together women of a certain age. Once-Junior Leaguers,

perhaps, who are now careening gracefully toward
senior status. They tend to linger for long chats when
they finally secure their table.

Speaking of which, ours is ready at last. A woman as

airy and buoyant as  the restaurant's centerpiece dish
shows up quickly to give us the rundown: The soufflZs
take a bit of time to prepare, so she suggests

appetizers before the savory soufflZs and asks that we

tell her our choices for dessert as soon as possible.

The choices are concise B very European. Verbiage
about the worthwhile ways in which the restaurant
invests itself in green principles takes up nearly as
much room on the menu as the food options do.

Walnut vinaigrette with a clear, warm flavor elevates a
simple salad of greens with blue cheese, Granny Smith
apples and roasted pecans. Onion soup goes by the
book: rich (but not too salty) beef broth, limpid
caramelized onions and a satisfying canopy of thick,
melted Gruyere.

There's a big steamed artichoke, more than enough to
share, dappled with  "Hedda's family sauce," an egg yolk
affair revved with Dijon and tarragon. Am | the only
one who gets impatient with artichokes? Halfway

through 1 forgo the delicate leaves and start excavating

for the meaty heart.

An escargot soufflZ is the most elaborate starter, and a
preview of what's to come. Six snails are placed in a
traditional escargot dish (porcelain with rounded holes),

topped with goat cheese soufflZ and spackled with pesto
after cooking. One tablemate tries a snail for the first
time.

"l like all the other stuff around it better," she decides.
We laugh. That's a pretty common reaction.

The server attempts to ply us with cheese served from
a lovely cart made by Ms. Dowd's brother-in-law. Not
yet. We'll have some pre-dessert.

Then, the procession of puffed, flat-topped soufflZs. The
sight of these  wobbly creations, part art and part
science project, must surely pierce the most jaded of
souls. They make me think of Julia Child and all the

good things she will forever represent about our slowly
evolving food culture.
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Here comes a pale soufflZ flavored with bleu

d'Auvergne; next, a more golden one flecked with ham
and Gruyere; and finally a chestnut-colored variation
with truffle-infused wild mushrooms.

Wait, there's one more, the lobster Thermidor D yikes!
An assumed showstopper at $33, the soufflZ is cooked
right in the split lobster shell. Broiled to a darkish

brown, this thing looks like a spindly creature emerging

from the deep, still covered in primordial muck.

It tastes on-point, though: The lobster meat isn't
overcooked, and the  soufflZ is perfumed with tarragon

(a tad too much on this visit; just enough on another).

The others display a lilting, traditionalist approach: Ham
and cheese is the essence of comfort. A distinctive

pungency thrums unashamedly through the blue cheese
version, which offers a slightly creamy center, too. And,

oh, happy day: The wild mushroom soufflZ doesn't reek
of truffle oil.

There's a short list of other entrees (salade nisoise, a
couple of sandwiches, a decent filet mignon served with
correctly unctuous  bZarnaise and roasted fingerling
potatoes), but they all clearly maintain second-class
ranking.

Now we're ready for fromage. Our server removes the
veil of cheesecloth  over the cart and describes each
selection. It's a user-friendly assortment: Stilton,
Manchego, St. Andre triple creme, goat cheese with
pistachio. The most interesting by far is tete de moine
(monk's head), a  nutty-flavored Swiss cow's milk
cheese shaved with a special gizmo called a girolle .

Cheese these days is its own wide, untamed world, and,
at a restaurant  where it is presented with such respect
and fanfare, I'd love to see some more adventurous
specimens on this cart.

We quickly polish off a boozy Grand Marnier soufflZ (the
apricot dessert  soufflZ is also wonderful) and a rustic
apple tart. The throng is waning, and the redheaded

hostess looks much more relaxed. | gaze back at the

dining room again as we walk out and think about
something else written on the menu: The Rise team

intends to open four more of these restaurants by 2010.
It's hard to imagine this unique little bistro duplicated

exponentially.

But this dynamic trio discovered instant success once.
Maybe they'll find it again and again.

Food P * % %
Service B %k %
Atmosphere B % % % %
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