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fresh sour mix made with organic egg 

whites. Last, but definitely not least, fresh 

fruit juiced every single day. I've been mak­

ing drinks with shiso olive oil and fleur de sel, 

not to mention gold salt, made with 

ground black Hawaiian salt mixed with 

gold leaf One drink is actually smoked in 

front of the customer with wood chips." 

Since he's spent much of his career in 

the back of the house, Lemoine got to 

experience more aspects of the industry 

than most. Instead of just making drinks 

his way, he's interested in working with 

back-of-the-house staff to uti lize the 

most applicable techniques. 

"We're all here for one purpose, which 

is the restaurant. We all have different 

backgrounds, different techniques and ideas, and we can all benefit from each other. 

When I see something unfamiliar that someone's doing in the kitchen, I ask how it's done 

and then store it away for later use. And vice versa, I think." 

He credits the 2004 Worlds of Flavor Baking & Pastry Arts Invitational Retreat at The 

Culinary Institute of America's Greystone campus in St. Helena, California, as a pivotal 

moment. Getting to work with New York City pastry powerhouses such as Bill Yosses 

(Josephs by Citarella), Sam Mason (WD-50), and Pichet Ong (Pudding consulting) 

opened Lemoine's eyes to culinary experimentation and innovation. "Experience is like 

caffeine-the longer it's in contact, the more caffeinated the drink gets." 

After ending his tenure at Gi lt in February, Lemoine has se t his sights on something 

bigger. Just as he has fused his mixology with his pastry background, he found ed a com­

pany called iFoodstudios, a concept-development studio and a breeding ground of 

invention , from book ideas and menu development to live demos, food styling, test 

kitchens, and television shows. 

In addition to the concept work, Lemoine says iFoodstudios will eventually offer fully 

stocked test kitchens equipped with industry-standard tools from ro-gallon mixers to 

high-end chocolate tempering machines. Currently, iFoodstudios offers branding assis­

tance to food service and spirits companies including Grand Marnier and Torani. 

"It's nearly impossible for chefs to do R&D in their own kitchens. With all of the day-to­

day activity and noise, it's hard enough to get everything done, let alone tinker with some­

thing new," he says. 

FUME NOIR (pictured above) 

3 oz. Woodford Reserve Bourbon Whiskey 

I oz. sweet vermouth 

3 dashes good quality liquid smoke 

liz oz. cherry juice 

Mesquite chips (for smoking) 

I fresh cherry, dipped into white pepper liquid sugar and 

allowed to drip, creating a teardrop (for garnish) 

1. Combine whiskey, vermouth, liquid smoke, and juice in glass shaker; place strainer 

upside-down in the glass with 5 to 6 chips; ignite chips and cover with another glass shak­

er; allow to smoke about 30 seconds. 2. Remove top glass (discard chips); fill the shaker 

with ice; stir 30 seconds; strain into chilled Martini glass; garnish with cherry. 

Daniel Schumacher is a New York City-based food and travel writer. 


