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ࠕႇА༦ೡeಁؿΕ႓ॐc̳గܰৡβᆃι˒ϨڈԎࠨფΑԑՙj҈܉ܰ

ณൔcٶαɺЎᄤՇ˖ވज़ᄡڇcԯወؿࠃϨՈʥୀไؿɟcҡܰږ໓

ȿɺʭϢᛍؿ eʁ

ك༞ৡβᆃι˒ϨΣЄႇАලjɺљᇼઠਝϨࠕʔ̇DeBragga & Spitlerؿਿ

��כʔ͓̇e��αˤٱcΉ˞ႇАৡβᆃι˒ϨؿҌۂሔӮ eီʔ̇

�ᐢസMarc John Sarrazinᘷؿ�ৡβᆃιؒܰȹپᖚé ଐਆ߬ك༞࡚Ͻ

ສdΣЄ୮ଉ೩cᑹ߬ΕႇА༦ೡɻɩʶઁԹיᅚ܉ϨሬৡβᆃιdϨᎶ˒ؿ

ใ۹Ꮶ۹cҰȹү߬ᔑΔ୮ଉeϊ c̔ɖ߬ฟԞஒۂؿሔdԜᎶਆؿ

�ʶ϶ౠeؿৡβᆃι˒ϨྦྷܰஈΛɁؿeΐϊcሔࢽᆃιؿᙷད౨ڌ

ৡβᆃιܰݚඨɰɔؒ̀ؿcЎ˥ɁஅܰؿඖҌ͂ϭʌӀτʪɣҝ

ᛰeSarrazin႓�ʨಳᆃι༦ೡɻcޫؿᅕܱ౨ࣂݯ� Ҍ̋ॶᎳɐᒨɩδe҈ࠨ˿˞ᒷ

ɣᆃι۩cɖ˿˞ࠥХཋ৽ዀኂจ༜ϨcЎܰיϨdᓺϨʥҐϨจԷԯˢϽສؿ

ɮѵcնୄ߬ͅɁʹ୮ଉcగܰ˒Ϩᆃι߬܃ʘˮ࡚ԒʗcɖንҺցe�

ৡβᆃιؒผ͂כ୮ଉɺϨᗘcΣɣؿϠખʥຓeಳϤcɺʭɁնୄৱෲ

ৡβᆃι˒ϨeቱဳᄡᖚਿכྦྷΣЄႇАˮሔৡβᆃι˒ϨΈܛɯӮcЎܰ

႓ԷΣЄᆃιcڳτȹࡨޫؿነଉሃА࣓ݯኣe

Εৡβᆃιؿ༦ೡɻc˒ ϨؿʨಳႵॖผʗϪϨᛪၐc˥ ϨሔᛰไcϤ७ٚ

།ࣩيઅᘩ࣪܃ʝcԚϨՈҡወࠃhɾ܃c፭ടˋʗၱೕcϨผᐛɩcࠇ൴ผಕʭ

Λ༠ϛʗɾɊʄeΕৡβᆃιؿ܃ආݒc˒ Ϩࠍٲผٽˮȹᄙᜄണcݯ˒Ϩᄈዟ

τؿՈ༞e˱ ංӶ༧ȼࣂખc٦ɐɍα˒ؿՈȿఖݯMark SchatzkerɣАࢬ

Imagine getting your hands on some of the finest quality produce in the 
world, only to let it sit on a shelf for weeks to dry out, shrink and grow mould. 
It’s not as crazy as it sounds, and the process of dry-ageing beef is lauded 
by many of the world’s top chefs – as well as hungry diners who cannot get 
enough of the stuff – for its rich flavour and buttery texture.

The good folk at United States meat purveyor DeBragga & Spitler certainly 
know a thing or two about dry-ageing. Founded in the early 1920s, the 
company has used the technique for decades and is renowned for 
the quality of its dry-aged beef. “Very simply put, dry-ageing is an art,” 
says DeBragga & Spitler’s President Marc John Sarrazin. “You need the 
right temperature and humidity-controlled environment. You have to 
understand what muscles to age, and how to position and care for the 
meat over the ageing period; and you have to understand meat quality, 
who the finest producers are, and what expectations you have of the 
resulting meat. There is so much that goes into dry-ageing, and that’s why 
true dry-aged beef is a rare pleasure.”

Surprisingly, the process has not changed much in a century. “Technology 
can’t really have an impact on something that needs to occur naturally 
over several weeks,” Sarrazin explains. “We’ve been able to expand the 
space in which we can dry-age beef, and electricity can make moving 
muscles easier, but people still have to care for the meat by hand – loading, 
turning, moving and then determining through experience what is ready to 
be trimmed and butchered.” 

Though the dry-ageing process also works for meats such as larger cuts of 
lamb and whole birds, it is beef that the public prefers. And while culinary 
experts argue over what makes the best piece of beef, the science behind 
dry-ageing is pretty clear. TH
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Renowned for its intense flavour and exquisite tenderness, dry-aged beef has never been more 
popular, or more lovingly prepared.�༦၀ୀ˱ɮ୮ଉؿৡβᆃι˒ϨcϨሔไdՈ༞ወࠃcᗒ֯ٶαɣՇ
ᚭٴe�By Rachel Read 
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ɣݘcᄘι�Steak: One Man’s Search for the World’s Tastiest Piece of Beef�ȹ cs ႓�

�ৡβᆃι˒ϨɣΛˋʗ༖ʭcϨሔசไcτࣂҡτ˒ֶؖᔂ٠ɡঁؿՈ༞eɺ

༦cΣႇАɺcৡβᆃι˒ϨผᘷˮȹٖΣᄡָᛐֶ̠ॺᙲঁؿଔՈe�

ԑྡྷɐcΕ̟ɐ۾ᗒൕԷقઅͅੁָ༜ԷؿᒠϨc˳ Ε۬ᇒɻؿϨᗘcడ˝

༦̊ȹʿβᆃιcЩܰᏦβᆃιeိᆃιʿؒᜑϨᗘ˿˞ܛړԯᏦ۹cϨ

̸ɖॶړजɎԞh༦ೡɻcϨɻؿႵॖೕА c͂˥ Ϩሔᛰசe

Εख़ടΊᎁᜨEleven Madison Park������α˖ވ��ංԙᎁᜨ�ɻખΊɍ��

ኪͨ˚ᄡؿDaniel Humm႓��Ꮶβᆃιؒؿ˒Ϩ˿˞ړजԯˋʗcɖɺผཫৡβᆃ

ιԅᅚΕٽࠍٲˮᜄണc७ٚɖӀτ࣪ʝcЎ cܰϨՈగӀԅფወࠃeכྦྷޚࣂ

డܱ౨ޅϭడؿ˂ৡβᆃι cؒᏦβᆃιؿΡ୮Εכ༦ೡ༖cȹঁࣂȹϭ

ԭܱ౨గ˿ѧιcΐϊძ፠ڏྦྷޚփeϤৡβᆃιֺࣂؿංdيංʥɁɈ༖

Λc˱ ɐ˒ϨؿˋʗಕʭdዶνᐛcԎ߬ʘઌࠍٲೕቋؿʗcι༖ɣؿฌ

३cֺ ˞ι̯ผ༖ঢ়cძ፠ɖ༖ൔe�

ԅფc༠ϭԙᆃιࢽc߬Λʭࣂංՙj೮ଠ႓य़ड़e࣓ኣޫነޢӠc

ᆃι౨ࠖɊʨc˒Ϩؿሔผଐ́ࠇɣᛰʝc֡ؿ܃ᆃι༦ೡ˚߬ᄧᚊԯՈ

༞eHumm႓��ɣΛᅕ˒ખᎁᜨܰઔ͂ᆃι౨༠��ʨؿ˒ખc༦ᅚؿٽᆃι

౨cՈ༞ɷτעᛷʗПe�

��ೕଊcᆃι৽cݠࠕȿҒˮԙᆃι౨cDeBragga & Spitler౦Λωᐾፒݯ

ʨؿ˒ϨʦϤɺʥᆃι��ʨؿՈeSarrazin႓��ȹঁϤӰc��ʨܰᔝચᒨeᆃι

��ʨؿ˒ϨcɟୀไcՈ༞ผ۾ወࠃe�s ҡܞ cˮᆃι౨༦ٽcผ˥˒Ϩଐ́��

��ၛॺՈ�e

Essentially, when beef is left to age, naturally occurring enzymes break down 
muscle fibres, resulting in a more tender texture. Moisture also evaporates, 
causing meat to shrink by up to 15 per cent of its original weight. This, combined 
with fat oxidation when the meat comes into contact with air, leads to an 
intensification of taste. Finally, a mouldy crust develops on dry-aged beef’s 
surface, further adding to its trademark “funky” flavour. “Dry-aged beef is 
tender, often less watery and in some cases has a distinctive buttery or blue-
cheese flavour,” explains Canadian author Mark Schatzker, who carried out a 
three-year, seven-continent quest to find the world’s best steak for his book 
Steak: One Man’s Search for the World’s Tastiest Piece of Beef. “However, when 
it isn’t done properly, you can get flavours like dirty dishrags or sweaty socks.” 

What most people do not consider, of course, is that almost all the meat we 
consume is aged to some extent (we rarely eat cow fresh from slaughter, after 
all), but it is more commonly wet-aged, the meat sealed in a bag with its own 
juices, and so does not lose moisture, though it is still subject to the enzyme 
process that causes tenderisation. 

“Wet-ageing lacks the moisture loss, mould development and oxidation that 
dry-ageing has, resulting in a less-intense flavour,” explains Chef Daniel Humm 
of New York’s award-winning Eleven Madison Park restaurant (which is ranked 
third in the 2016 World’s 50 Best Restaurants list). “The benefit to wet-ageing 
is that it can be done in much less time, typically a week or two, as opposed to 
weeks or months for dry-ageing. It is also generally much more economical. The 
extra time, space and labour it takes to dry-age beef is typically built into the 
price by weight, not to mention product loss from moisture loss and trimming 
away the mould crust.”

There is some debate on the optimum length of ageing time, though 
scientific research suggests that most tenderisation occurs during the first 
10 days. After that, it’s more about taste. “Most steakhouses serve beef 
aged for 30 days, as that’s probably where you start to see a difference in 
the beef’s flavour,” says Humm. 

DeBragga & Spitler has run tasting events in the hope of discovering optimal 
ageing time, finding that beef aged for 21 days is less flavoursome than that aged 
for 14 days. “The average piece of good beef is in transition [at 21 days], and its 
texture and flavour are tense and closed,” says Sarrazin, adding that ageing beef 
too long means it “begins to taste of decay”. 

Schatzker, however, believes it’s simply a matter of personal preference. 
“People age beef for months and this can be extremely flavourful,” he says. 
“Some people love it, some find it off-putting. It’s more like a fermented meat 
product at that point.”

Cuts that benefit the most from dry-ageing are steaks, where a tender texture 
is desirable, and fatty cuts that oxidise more, intensifying the flavour. “The more 
marbling a muscle has, the more it can benefit from longer ageing,” explains 
Sarrazin. “A more-marbled prime beef benefits from 45 days, whilst something 

Dry-aged beef is tender, often 
less watery and in some cases has a 

distinctive buttery or blue-cheese flavour 
ৡβᆃι˒ϨɣΛˋʗ༖ʭcϨሔไcτࣂ�

ҡτ˒ֶؖᔂ٠ɡঁؿՈ༞�

– Mark Schatzker

Clockwise from 
above: prime short 
loin from DeBragga 
& Spitler; DeBragga 

& Spitler’s president 
Marc John Sarrazin in 
the dry-ageing room; 
a dry-aged steak dish 

served on a slate
ɐ྇ࣂৌiਝϨࠕ
ʔ̇DeBragga & Spitler

ˮଐؿज़ຶॷϨh�
DeBragga & Spitlerؿ�

ᐢസMarc John Sarrazin
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uniquely marbled, like our American Wagyu Rib Roast, ages upward of 90 days. 
As a rule, you cannot dry-age grass-fed beef because it’s generally too lean. You 
also need bone to dry-age beef properly.”

Eleven Madison Park serves 140-day dry-aged beef. “It’s really delicious with a 
super-concentrated flavour,” says Humm. “Since we serve such small portions, 
it’s important that every bite be really impactful.” This is evident in one of the 
restaurant’s most popular dishes: Roasted 140-Day Dry-Aged Ribeye with 
Asparagus, Bone Marrow and Parmesan. “It’s a very simple dish that highlights 
the age on the beef. The richness of the meat is reflected in the bone marrow 
and bordelaise sauce, while the Parmesan echoes the cheesy notes that the 
ageing process brings to the meat.” Elsewhere, Humm enjoys pairing his beef 
with similarly strong flavours, like Smoked Eggplant Puree Seasoned with Fish 
Sauce “to mirror the beef’s intensity and umami characteristics”.

Not everyone agrees in the value of dry-ageing, however. “My personal belief 
is that dry-ageing is extremely overrated,” Schatzker says. “In my view, it won’t 
do much to improve a steak that’s bland and without character. The most 
important variable when it comes to achieving flavour is the age at slaughter – 
flavour really sets in after around 22 months. Also, the more grass that cattle eat, 
the beefier their meat will taste. Grain fattens cattle quickly, but does so at the 
expense of flavour. I think one of the reasons dry-ageing is so popular is because 
it’s easier to age mediocre beef than to actually source truly great meat. I would 
much rather people took an interest in what the cow ate and how old it was.”

Nevertheless, with consumers increasingly focused on the provenance and 
quality of ingredients, dry-ageing’s continued popularity seems assured. “Over 
the last decade, there’s been a growing interest in the food world, and demand 
for speciality products,” Humm says. “You now see dry-aged meats at higher-
end grocery stores, making them more accessible to the general public. People 
care more about what they eat these days, whether it’s tracing the product’s 
origin or understanding the process that goes into growing or treating it. If you 
show people the care that has been put into producing a quality product, they 
tend to appreciate it more.” 
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If you show people the care that has 
been put into producing a quality product,  

they tend to appreciate it more
ΣБॶਪᜑࣱّޜԷᎸɌႏभ́ؿଐ༦ೡc

ˢࠨగผҡሌБؿଐۂ

– Daniel Humm

�Ɂ௩Ρτᗐeˢ႓Ո༞ၤݯႏڳSchatzkerАࠕܰ˿�ᆃιΛؿ˂˒ϨcՈ

༞τᒨཫೕႵؿϨࠕଐۂcτԒɁ۾௩ᚭcτԒɁڳઅՇɺȿe�

ሬৡβᆃιؒؿϨᗘcڈ˒ખୣᙔeSarrazinᘷ႓��˒ખ٦ؖؿΛcሬփ

Аٽ౨ᆃιeȹؖ٦༖Λؿज़˒ખcԯԙᆃι౨ݯ��ʨ�ϤȹЗؖؿ٦

˒ખc̍ Σܰ҈ࠨਕሒؿਝ˒˒ϩϨcڬ˿ᆃι൚༦��ʨeϊ c̔༠Էଉ

ખeЎτȹᒨ̦ᔑতcగܰɺ˿˞͂ৡβᆃι˒ؿcగ̦ઔ͂டড়ࢽᆃιؿ

ؒ୮ଉউབྷ˒Ϩcΐݯউབྷ˒ؿϨሔৱᆕe�

ϭכEleven Madison ParkԜᎶؿৡβᆃι˒ખcᆃι౨ҡٽ༠���ʨeᎁᜨՇᚭ

आϨଡ˒ખᘡ೯d˒ড়ʥʱϫ٠ؿԯɻȹ༞പβcగܰৡβᆃι���ʨؿٴ

ɡeHumm႓��ಁ˒ખؿϨՈร۹ወࠃcϤപβࠇؿᒨΕޯכᛷ˒ખؿՈcড়

ؐဍΛᔣ̸τወؿࠃϨՈcϤᆃι˒Ϩؿᔂ٠ɡࠓՈcҡၤʱϫ٠ɡٟؿ

ࠗʃޚՓᎶeͅ ʗ൴ɺɣcֺؿҰ۪˒ખכ ˞Ұȹɟ߬২ԷᜑɁΑՈಲᆯeݯ�

ᆃι˒ખؿੜईࠓՈcHumm௩ᚭ˞ᅚወՈؿே̸ํߖɥၨАപcܰؿݯ�

߬ޯˮ˒ખؿୀᆽϨሔၤᒠՈ�e

ɺ༦cɺܰɁɁ௩ᚭΌৡβᆃι˒ϨeSchatzkerقӰ�Ί༦ԯܰݯɁႏ҈� eྡྷ҈

ᘨৡβᆃι˒ϨॶɣՇᚋ۪ᚭٴcԯɻȹࡈΐܰိҌॶᜑሔॖȹঁؿ˒

ϨᛰՈc̍ ఖҒۂሔɐ࠘ؿ˒Ϩҡמݯeɺ༦cΣ˒ખ̯Ӹ̡̡ಲթc͂ ৡ

βᆃι୮ଉcɖɺผΡΛʭeȹ˒ખܰЯՈc̊ ߬ՅҺכ˒ؿαᙍc��

ΡΌeϊ˒ؿ̞́˂ c̔উབྷ˒ϨՈወࠃhޚʦcᆪབྷ˒ᒖಳϨሔٓcЎϨՈ

Ⴋeྦྷ ҈ϤӰc˒ ؿབྷࢿʥαᙍɷܰࠤɣᗐ؇ؿΐ eॖ�

ಲሃΣЄcࣱّ൙Ԟ൙ࠕ഼ࠇҥؿଐΔۂሔࣂcৡβᆃιؒޜԞʋผɣϷԯ

༞eHumm႓��༦˾ɊαcɁྦྷࠨඝؿࠕጙመ˞ϭऋϳؿۂࠕұτᄈಲಕeଊΕ

ڈࠨҥҡᑭʥeʌʨcɁࠕΛঢ়ज़ᔵஒ֙τˮਕৡβᆃιϨᗘcϤ˥ိ۾

ᗐ؇ඝࠕcك߬ܫ༞ଐؿۂԞΔcҡ߬ك༞བྷቔိ౺ʿؒܰЯ܌eΣБ

ॶਪᜑࣱّޜԷᎸɌႏभ́ؿଐ༦ೡcs �eۂଐؿగผҡሌБࠨ

Clockwise from far 
left: Eleven Madison 
Park’s exterior; chef 
Daniel Humm; chefs 
at work in the kitchen 
of Eleven Madison 
Park; Eleven Madison 
Park’s spectacular 
dining room 
overlooking Madison 
Square Park in  
New York
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