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GetYour
CookOn

n Stick to What You Know
“The first thing is not to overthink
things,” Santos advises. “If you’re a
pretty good cook, stick to what you
know. Don’t all of a sudden try to make
something that you’ve never tried
before and end up stressing yourself
out about it. If you’re not a good cook,
practice.” Every grown man should
have one decent meal in his repertoire
that he can put on the table quickly
and easily.

Chef Chris Santos knows that a surefire way to impress a woman n Use High-Quality
is to cook for her. His tips help make it easy. Ingredients
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Beauty & Essex

Stanton Social

n the most raw, caveman way, cooking for a woman represents
being able to take care of someone, nourishing them, feeding
them,” celebrity chef Chris Santos says. “Providing for other
people is a basic human desire, and I think that’s attractive.”
Santos would know. As executive chef and owner of two
of New York City’s hottest restaurants—Beauty & Essex and
Stanton Social—he’s an expert on what it takes to kick ass in
the kitchen. His incredible culinary skills have not only helped
him impress the ladies, they’ve landed him a gig as a judge on
the Food Network’s hit show Chopped, where Santos is known for his brutally
honest critiques of contestants’ dishes. The heavily inked epicurean—whose
tattoos include one of bacon—is also a fixture in the city’s nightlife scene,
frequenting the hottest clubs and carousing with popular promoters, deejays,
rockers, and burlesque performers.
Santos considers it “a fucking privilege” to have hit celeb status, but he
makes sure to point out that it’s all about the food. His unique spin on classic
American fare has earned him the privilege of cooking for President Obama at
the White House, and he’s had a slew of celebrities visit his restaurants, from
Beyoncé and Jay-Z to Kim Kardashian and John Mayer. But some of Santos’s
biggest fans are erotic models and porn stars, who stop in to dine when they’re
in New York. Penthouse Pets Sabrina Maree and Jelena Jensen fell in love with
the food at Beauty & Essex, while 2010 Pet of the Year Taylor Vixen celebrated
her most recent birthday with a lavish dinner at Stanton Social.
“One of Chris’s sexiest traits is his ability to prepare scrumptious dishes,”
says 2011 Pet of the Year Nikki Benz, one of Santos’s closest friends. “I’m always
blown away by the hospitality and the food at his restaurants. Every single dish
is delicious.”
“The way he makes flavors pop is incredibly sexy,” agrees 2008 Pet of the
Year Runner-Up Justine Joli. “If we were both single, I’d be all over him. A man
who can cook is incredibly attractive.”
Let’s see how you can impress your dates by following Santos’s culinary tips.
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“Don’t go shopping at the local
supermarket. Go to at least Whole
Foods, or, better, go to a farmers’
market,” Santos suggests. “Then,
when your date says, ‘Oh, my God,
I’ve never had corn so fresh, this is
unbelievable,’ you can say, ‘Well, I
drove 20 minutes to a farmers’ market
and they just picked it today.’ Do
you know how far that’s going to get
you as opposed to ‘I picked up
these 12-day-old cobs from the
grocery store’?”
It’s especially important to get
quality meats. For fish, see your local
fishmonger, and get your meat from
a reputable butcher. And never, ever
use frozen.

n Keep It Simple
No matter what you’re preparing,
keep it simple and easy. “You might
want to bring out the big-gun
ingredients, but if you don’t know
how to prepare them, it’s pointless,”
Santos says. If you’re tempted to
wow your woman with a lobster
dinner, think again. “Lobster is a pain
in the ass,” Santos tells us. “Unless
you have an adept hand, steer clear.
Undercooked lobster is gross,
and overcooked lobster is rubber.
Don’t risk it.”
Santos’s perfect first homemade
meal is a good roast chicken, some
polenta, and a side of vegetables. “It’s
something that even as a professional
chef I’d make for a date,” he assures
us. “Chicken is very bland and can be
a shrug-your-shoulders kind of thing,
but when you do it right and make
something that’s juicy and packed
with flavor, you can really impress
somebody.”
“I don’t actually get beautiful
women because of my good looks,”
Santos adds jokingly. “It’s all just kind
of cheating.”

n Keep It Cool
Always appear to be in control.
“Appearance and composure are
everything,” Santos says. You don’t
want to freak out in front of your date,
so go with the flow. If you burn the skin
on the chicken, for instance, remove
it and pretend you were planning to
serve it that way all along.

n Keep It Clean
Santos’s tips for looking good while
you work? First thing’s first, keep your
kitchen clean. That means no fried foods,
as grease splatters easily. Second, wear
an apron. Santos suggests you invest in
a black bistro apron. It ties around the
waist and hangs to your ankles, and it
will make you look like you have a clue.
“It gives the appearance that it’s not
your first time at the rodeo, that you’ve
done this before,” Santos assures us.
“Your date will think, Oh, my God, he
must be good, he’s got an apron!”

n Don’t Forget Your Towel
An apron isn’t the only way to ensure

you look like a pro. A
must-have kitchen
accessory, according
to Santos, is a stack of
neatly folded towels.
Keep them on hand to
deal with spills and to
function as pot holders
when you need to grab
hot pots and pans
from the stove. “Oven mitts are for
mothers,” Santos says with a shudder.
Avoid them at all costs, and use a
folded towel like real chefs do.

n Don’t Skimp on Wine
Part of amazing your date with your
culinary knowledge is choosing
the perfect beverage to serve with
dinner, and the chef suggests wine all
the way. And don’t try to go cheap.
“Keep in mind that restaurants
generally mark up wines three to
four times, so if a bottle of wine is
$8 in a liquor store, it’s probably $30
in a restaurant,” he says. “You don’t
want to give her that bottle of wine.
You want to give her wine that would
probably be $150 in a restaurant,
so retail, that’s going to cost you
between $40 and $50.”
You don’t have to be a wine expert
to pick a good grape to go with
dinner. Send your date a text the
day of dinner asking for her favorite
wine so you’ll know what to aim for,
or check the display at the store. If all
else fails, ask the shopkeeper. When
this attention to detail dazzles your
companion, refrain from acting like a
professional sommelier if you don’t

know a thing. “If your date asks if you
like wine, deflect,” says Santos. “Say
something like, ‘I really love singlebarrel whiskeys, but when I drink wine,
I like this one.’ God forbid she starts a
conversation about wine and you end
up looking like a jerk.”

n Don’t Neglect Your Date
While you’re cooking, don’t do
anything that takes your attention
away from your companion for more
than ten minutes at a time. You want
to impress her with your perfectly
prepared meal, but don’t forget that
you’re on a date.

n Seal the Deal With Dessert
Light and sweet will do the trick.
Santos recommends picking up an
ice-cream maker, finding a recipe
online, and spinning up a frozen
confection just for her. “It’s easy, and
when she’s lounging on the couch
after the meal, you can come up and
feed her a spoonful of a delicious ice
cream you made yourself,” he says.
“That always works.”
You don’t have to take the home
made route, of course. Hit a bakery
for a light pastry or buy good ice
cream. But you must follow one rule:
No chocolate-covered strawberries.
“It’s so trite,” Santos says. “If you serve
chocolate-covered strawberries, I’ll
come over to your house and punch
you in the face myself.”

33

