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A Taste of Maison Kayser, Eric
Kayser's New Bakery on the Upper
East Side

G SLIDESHOW: A Taste of Maison Kayser, Eric Kayser's New Bakery on

|Photographs: Max Falkowitz)

With over 80 locations of Maison Kayser around the world, itwasonlya
matter of time before Parisian master baker Eric Kayser arrived on
American shores. His first New York boulangerie /patisserie /cafe opened
last week on the Upper East Side, and on day two was already packed with
crowds, black-and-white-striped waiters shuttling sandwiches and
pastries to tables, and of course many, many baguettes.
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Seeﬂoats New York

Eric Kayserisoften called one of France'sbest bakers, famous for his

unique sourdough breads that rely entirely on aliquid natural starter
without commercial yeast. He's brought that starter, his custom-made
lactofermentation equipment, and hisbakersall from Paristo the first of
three planned bakery/cafesin the city.

Maison Kayser is currently selling a full bread and pastrylistaswell asa

menu of French classics in the 100-seat cafe: open-faced tartines,
quiches, salads, soups, plenty of sandwiches, and a hefty number of
breakfast offerings. The bakeryisputting outabout 1,000 loaves a day,
with new breadsleaving the oven every two hours.

It's hardly the typical French business model, where bread bakers are not
pastry chefs who are not cafe owners who are not bistro operators, but
Kayser doesn'tpick sideswhen it comesto bread vs. pastry; "I like them
all," he sayswith a smile.
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Kayser iswell aware of the problems of spreading his flour, sugar, and

New York

butter too thin. He has 20 locationsin Parisalone, and others as far afield
as Taiwan and Singapore. How does he maintain quality control with so
many outlets? He says he livesin Paris six months a year, and devotesthe
other six to his more far-flunglocations. To try to get his New York
invasion down, he actually sent anumber of bakers and chefs to Paris for
six to twelve months to master his methods and recipes.

Interestingly, there are rulesin Paris about what mustbe done on
premises to call yourselfa boulangerie, so every Maison Kayer in the city
makes their dough and bakes it on premises. But his pastries are made at
a central commissary, which are delivered to eachlocation daily.
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Seemgt:s‘ New York

Hisplan for his New York locationsisalittle different. All the bread
dough will be made inthe Upper East Side bakery, then delivered daily to
the other locations (in midtown and the flatiron) to be baked fresh. The
Third Avenue location will function as the pastry commissary.

Hopefully thiswill result in New Yorkers getting to experience Kayser at
hisbest, whichbased onour tastingin NYCand Ed's experiences eating
through his original location in Paris many years ago, places him inthe
pantheon of bread and pastry bakers anywhere in the world.

Take alook at some of Maison Kayser's offerings (and a peek in their
kitchen)inthe slideshow.

—Ed Levine and Max Falkowitz

Maison Kayser
1294 Third Avenue, New York, NY 10021 (map)

212-744-3100

maison-kayser-usa.com
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