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ByAlexandraGreeley
Special to TheWashington Examiner

Executive Chef Mario Raymond
at the Washington Court Hotel’s
Bistro 525 looks like an energetic
teen. While talking about his cook-
ing, his family life and his childhood,
Raymond gives listeners the sense
that he really never slows down,
even though his workdays may
extend for very long hours.

His enthusiasm for his career
spills over to his cooking, but it
turns out that this Ohio native
actually has come by his culinary
gifts naturally. “I came from a big
Italian family,” he explained. “We
cooked all the time. At 4, I already
was cooking eggs in a cast-iron skil-
let. You just did it.”

The family also provided some
cooking context, too, because his
family members were cooking all
the time. “Once a month, she made
pasta,” he said of his grandmother.
“She rolled out the dough and hung
it all over the house on a collection
of bamboo poles.”

At the age of 12, Raymond found
himself working in a bakery with a
group of Italian ladies. “So I baked
all the time,” he said. “People were
amazed at the pies, cookies and
cakes I made.”

Surprisingly, Raymond says
that, in college, he studied biology
instead of going to culinary school.
But he always knew that cooking
and food are ways to make people
happy. “When I was younger,” he
said, “it did not occur to me to

turn it [cooking] into an occupa-
tion. It just happened that way
because of the several excellent
chefs that I was fortunate to work
under. Konrad Meier at the Omni
Shoreham Hotel was the major
influence on my career path. ... I
had no formal college or culinary
training. I was just lucky to work
under certain chefs.”

Considering his Italian heritage,

it’s not surprising to learn that he
often chooses Italian ingredients
and flavors for his dishes. Yet he
focuses on incorporating local and
seasonal products, mentioning as
he does that he presented a stuffed
ham, his interpretation of a dish
that is well-known in St. Mary’s
County, Maryland.

He also admits to poring over
cookbooks and food publications
for further inspiration. “I read
cookbooks nonstop,” he said. “I
also have a diverse staff, with
some from Egypt, West Africa. So
almost all the dishes evolve from
these guys.”

Despite his work schedule, Ray-
mond does take time to relax with
the family. He not only cooks with
his kids, but he and his wife have a
weekly champagne Sunday, when
he cooks dinner for his family.

FOOD&WINE
The Vine Gal » Cindy Greenberg

What is your comfort food?
I eat almost every night salad
and a piece of fish. I love
rockfish. I love making pasta,
both flat noodles and stuffed
pastas.

What’s in your fridge?
Apples, Greek yogurt, Sriracha
sauce, cornichons, corn torti-
llas, leftover pork shoulder and
champagne.

What has been your luckiest
moment?
I was in a place I didn’t like,

and a friend called me about
this job. He said, “Come and
talk to them.” So I did. I met
the general manager and the
food and beverage director. I
have been here eight years.

What is your essential ingredient?
Stock (veal and chicken),
several reductions and fresh
herbs. I use a ton of them.

What would you do with a year off?
I would hike the Appalachian
Trail with my son. I would cook
over an open fire all year.

If you go
Bistro 525
» Where: Washington Court
Hotel, 525 New Jersey Ave.
NW
» Info: 202-628-2100
» Hours: 6:30 a.m. to 11 p.m.
daily

Mario Raymond: Raising the flavor bar

I
know that the old adage about
gift giving is, “It’s the thought
that counts,” but thisMother’s
Day, I think it would be won-

derful to receive a “tasteful” gift.
After all, being a mother who loves
to cook — and occasionally enjoy a
glass of wine along withmy culinary
efforts — I like the idea of pairing
cookbooks and wine.

Here are a few cookbooks— and
fun wines — that I know I’d love to
get this Mother’s Day. Retail prices
are approximate:
“Musings on Wine and Other Liba-

tions” ($19) byM.F.K. Fisher, edited
by biographer Anne Zimmerman—
The first wine-related collection of
articles by renowned female food/
wine/life writer M.F.K. Fisher, who
began her food/wine/life education
while living in Dijon, France, and
later broadened her experience liv-
ing in the California wine country.
“The New York Times Book of Wine:

The Best Stories on Wine” ($25) —
A collection of 125 related wine
articles published over 31 years by
current and former writers of the
NewYork Times. This is the perfect
book for the mom who loves food
and wine and longs to have the time
to spend reading the weekly wine
column both past and present. The
articles are organized by topic such
as “The Jungle of Winespeak” and
“A Magnum of Miscellany,” rather
than chronological order.
“Taste Buds and Molecules: The

Art and Science of Food, Wine, and
Flavor” ($37) by Francois Chartier—
What’s the first thing you do when
you are served a glass of wine or
plate of food? If you’re like me, you
inhale deeply. The sense of smell is
integral to the sense of taste. You
can’t fully appreciate one without
the other. This book discusses “the
basic aromatic compounds respon-
sible for taste at a molecular level”
to enhance your understanding of
food and wine pairings so you may
broaden the flavor combinations in
your cooking.
“The Mom 100 Cookbook: 100

Recipes Every Mom Needs in Her Back
Pocket” ($17) by Katie Workman —
The 20 chapters are categorized
by dilemmas (with five solutions
per dilemma) in which a mom may
find herself, including a potluck
(How did I get stuck making the
main dish?), lunches to stay or go
and a bake sale (You signed me up
to bake what?). The recipes have
subsections labeled “make ahead,”
“cooking tip” and finally, “what the
kids can do” to engage them in the
process. The photographs are plen-
tiful, colorful and inviting.

If you want to keep mom’s pal-
ate cool this Mother’s Day, think
prosecco. The Italian sparkling
white is vinified and carbonated in
stainless steel tanks, which keeps

the wine fresh and bright. The
nonvintage Soligo Prosecco Brut
($20) from Veneto, Italy, has loads
of floral notes on the bouquet and
delivers flavors of crisp apple, ripe
pear and tangy citrus with polish
and panache on the palate. The
medium-sized bubbles do a wonder-
ful job of cooling off the tongue and
make a great way to start off any
meal. QPR 8.5

Of course, every mom likes get-
ting flowers on Mother’s Day, but
I prefer my flowers in the form
of roses, like the 2010 Soter North
Valley Pinot Noir Rose ($25) from
Oregon. Wine maven Tony Soter
co-ferments pinot gris with his
estate-grown pinot noir grapes to
produce a wine that is full of straw-
berry and ripe watermelon aromas.
The palate favors juicy flavors of
strawberry-rhubarb, ripe peaches
and a touch of orange marmalade
and pomegranate on the sensational
finish. Perfect with soft cheeses and
summer fruits. QPR 9
Note: QPR is a rating system that

compares the quality a wine delivers
relative to the price. A QPR of 10 is
considered an excellent value.

Mother’s Day gift ideas
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“I came from a big Italian family,” says Bistro 525 chef Mario Raymond. “We cooked all the time.”


