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FARFALLE - The New Chef Jordan Restaurant 
 
A play in One Act 
 
There are two main characters: 
Chef Jordan B.   
WTTW Reporter Shantele R. 
  
ACT I  
Scene I 
 
 (The scene opens with WTTW reporter Shantele R. talking with Chef Jordan B. 
of the new Chicago dining sensation -- Farfalle Restaurant.  They are standing 
in the kitchen of his restaurant.  Ms. R. is about to conduct a taped interview 
of Chef Jordan which will air on public television) 
 
Ms. R.:  Chef Jordan, I had dinner at Farfalle this last weekend and it was 

wonderful!      
Chef Jordan:  That's great to hear -- especially from a reporter (laughing).  

What did you have for dinner?       
Ms. R.:  For the main course, I had the spaghetti carbonara.  To start, I had a 

beet salad with the small oranges.  And for dessert . . . I am still 
thinking about this, I had the chocolate truffle cake.  It was 
wonderful.  I am going to ask you about your recipes. . . .   

Chef Jordan:  (Seriously)  My recipes!  Share my recipes with thousands of 
people?         

Ms. R.:  We're broadcasting to about a million. . . .   
Chef Jordan:  (Smiling)  Of course.  I'm happy to share my recipes.    
Ms. R.:  Okay.  I think we're going to start.  (To cameraman)  Are you ready 

Jose?   
Jose: (He raises the camera)  I'm ready to go, Ms. R.. 
Ms. R.:  Good.  Chef Jordan, are you ready?      
Chef Jordan:  I'm ready to go.      
Ms. R.:  (To the cameraman)  Okay, let's roll it.  (Pauses)  Good morning 

Chicago.  My name is Shantele R. and I am here at Chef Jordan 
B.'s new Chicago restaurant -- Farfalle.  I had dinner here last 
Saturday night and I can tell you first hand that it was a dinner I 
will never forget.  But let me introduce you to the main attraction 
at Farfalle, Chef Jordan B.  Good morning, Chef Jordan.       

Chef Jordan:  Good morning, Shantele.  
Ms. R.:  Chef Jordan, you opened your restaurant about two months ago and 

already you have the world of fine dining talking about Farfalle.  
Can you tell us a little about your restaurant?   
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Chef Jordan:  Sure, Shantele.  We are an Italian restaurant.  The name 
"Farfalle" comes from the butterfly-shaped pasta that is used for so 
many dishes.  In Italy, there are two types of cooking.  In the 
southern part of Italy, cooking is done mainly with tomatoes and 
tomato sauces.  In the North, there is very little tomato but rather 
fish, potatoes, rice, corn, vegetables and lots of fine cheese.  And of 
course everyone uses wonderful olive oil.   

Ms. R.:  I'm getting hungry just hearing you talk about food.  Last Saturday, I 
was here with friends and I had the spaghetti carbonara.  Can you 
tell our listeners how you make spaghetti carbonara?     

Chef Jordan:  Sure, Shantele.  To begin with, I boil the spaghetti for about 
seven minutes.  No more.  I want it chewy.  In Italian, the word is 
al dente.  Then in a separate pan, I cook some pancetta which is a 
dried bacon, with olive oil, some chopped onions, crushed garlic 
and pepper.  Then when everything is ready, I drain the pasta - 
getting rid of all of the water - and I pour it into a mixture of three 
raw eggs.  The hot pasta cooks the eggs, I add the Italian bacon 
and the olive oil seasoning and there you have it -- spaghetti 
carbonara.   

Ms. R.:   Do you add grated cheese to the spaghetti? 
Chef Jordan:   Actually you can add a little grated parmesan cheese to the raw 

eggs.  The eggs and cheese will then cook right to the pasta.  It is 
one of my favorite dishes.    

Ms. R.:   That sounds like a very special dish!  I get the feeling that you like 
olive oil.     

Chef Jordan:   Olive oil is very important to Italian cooking.  I love to use olive 
oil instead of butter on my bread.  I sprinkle a little olive oil on 
fresh vegetables.  I even put it on chicken or fish to make it more 
moist.   

Ms. R.:  Mmmmmmm . . . and how has business been for you?   
Chef Jordan:  We have been full every lunch and dinner.  And we have 

reservations weeks ahead.   
Ms. R.:  I am not surprised.  (Pause)  We're going to take a break for a 

commercial message from our sponsor.  We'll be right back with 
Chef Jordan B. of Farfalle Restaurant.   

 
Scene II 
 

(Reporter Shantele R. and Chef Jordan B. are standing in the kitchen of 
Farfalle Restaurant.  The cameraman signals Ms. R. about 
resuming the interview). 

Ms. R.:  (Looking at the cameraman)  We're back with Chef Jordan B. of 
Farfalle Restaurant here in Chicago. Chef Jordan, let me ask you a 
personal question.  What is your favorite dish here at Farfalle?   

Chef Jordan:  (Smiling)  There are so many dishes that I can't begin to tell you.  
But if I had to choose one (thinking), I would probably say that it is 
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the wild salmon with the acorn squash ravioli.  It is delicious and I 
could probably eat that for breakfast, lunch and dinner (laughing).   

Ms. R.:  Now that sounds delicious.  What do you do to make the dish special?     
Chef Jordan: One of the things about Italian cooking is that olive oil can make 

any dish special.  I start by brushing the salmon with olive oil.  
Then I brush the salmon with honey mustard.  And I sprinkle 
some Italian bread crumbs on top.  Then it is ready to bake.  I use 
an oven heated to 425 degrees for ten minutes for a one inch thick 
slice.   

Ms. R.:  Mmmmm . . . I can smell it cooking (smiling).  And how do you make 
the acorn squash ravioli?    

Chef Jordan:  The acorn squash ravioli is a little more complicated.  I start 
with sheets of pasta, I make the raviolis from scratch.  I blend the 
cooked acorn squash with seasoning and two more ingredients:  
mashed pumpkin and a dash of maple syrup and a little honey.   

Ms. R.:  Maple syrup?    
Chef Jordan:  I know.  The maple syrup doesn't sound right but with the 

pumpkin and the acorn squash, it is delicious.   
Ms. R.:  What kind of sauce do you make?  
Chef Jordan:  I use an acorn squash sauce but here, I add a little chicken 

stock, some olive oil, a little heavy cream, garlic -- I like garlic -- 
and then I blend it together and heat it.   

Ms. R.:  The sauce sounds marvelous! 
Chef Jordan:  So we have the salmon, the ravioli but then every meal needs 

some kind of vegetables.   
Ms. R.:  And what do you do for vegetables?   
Chef Jordan:  You know what my favorite is?  Broccoli.  I love simple, steamed 

broccoli - perhaps with a little olive oil and garlic powder.  It is a 
meal fit for a king!  

Ms. R.:  This does sound like a great combinationi.  Chef Jordan, now for the 
big question.  What do you do for dessert?   Farfalle is known for 
its wonderful desserts.  I had the chocolate truffle cake last 
Saturday. 

Chef Jordan:  Shantele, that is a very important question.  The reason is that 
when people leave the restaurant, you want them to leave smiling.  
Desserts can do that.  First, I am always careful to make desserts 
of a modest size.  After a nice - well-balanced - meal, you want just 
enough dessert to touch all of the taste buds and senses.  But not 
too much.  

Ms. R.:  When you say "touch all of the senses," what do you mean by that?   
Chef Jordan:   People have five senses:  sight, hearing, taste, touch, and smell.  

I want something that people see as pleasing.  I want them to taste 
something delicious.  I want them to have a slight smell that is 
pleasant.  I want the "touch" of the food to be pleasing.  Hearing is 
different since you don't "hear" dessert.  But you want the sound in 
the restaurant to be pleasing.  That is why we have soft music at a 
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low decibel level.  We also have acoustic tiles to keep "noise" in the 
restaurant at a minimum 

Ms. R.:  You have really thought of everything.       
Chef Jordan:  But there is more.  Staff.  The people who work at Farfalle.  

Without the very best people  offering great service, a restaurant 
can quickly become very ordinary -- even with excellent food.       

Ms. R.:   How do you get good people?  What do you look for in an employee? 
Chef Jordan:   I look for three things.  I look for people who have talent.  Good 

cooks.  Good wait staff.  "Wait staff" means waiters and waitresses.  
I look for good servers and bus boys.  The second thing I look for is 
effort.  People who try very hard to do a good job.  People who work 
well with others.  People who want to help each other.  Finally I 
look for people with a good attitude.  I see the people I work with 
more than I see my own family.  So I want people who smile, are 
pleasant and are nice to be with.   

Ms. R.:  Farfalle Restaurant sounds like it has the "whole package"!   Well Chef 
Jordan, this has truly been a wonderful interview.  Thank you for 
your time.  (To the audience)  Ladies and gentlemen, if you ever 
want a treat for lunch or dinner, I would recommend you try Chef 
Jordan B.' wonderful restaurant.  I give it four stars.  This is 
Shantele R. reporting for WTTW.   
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