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The MAX Confidential 
A n  U n c o m p r o m i s i n g  C o m m i t m e n t  t o   

Q u a l i t y ,  S e r v i c e ,  S t y l e  &  C u i s i n e  

              Guest Feedback 

Spring 2007 

Naomi B Perkins 
22 E Robin Road 
West Hartford, CT 06119 
 
March 13, 2007 
 
To Whom It May Concern: 

 
On Thursday evening, March 8th, I brought my family to another restaurant in Hart-
ford for my mother’s sixtieth birthday. We had on of the worst experiences I had ever 
had in a restaurant.  Upon leaving this other restaurant, I immediately called your res-
taurant to help alleviate the situation. I spoke with Melissa, who was incredibly cour-
teous, helpful, and accommodating. I explained our predicament at this other restau-
rant and she had a table ready for us in the time it took us to walk down the street (10 
minutes). 
 
When we arrived at your restaurant, we were greeted with a smile and seated 
promptly. Our waitress greeted is a timely manner and was chipper and happy to be 
there. we ordered drinks, which arrived in a timely manner, and then proceeded on or-
dering a variety of items for dinner (one of the reasons I love Trumbull Kitchen—
variety!). Prior to our dinner, the staff brought us out a complimentary appetizer of 
tuna, which was amazing! (not to mention unnecessary, but greatly appreciated)  Our 
dinner was fantastic. We had a variety of tapas from the menu, including the sweet po-
tato fritters (my personal favorite), the tuna napoleon, curry noodle bowl, and sev-
eral others. Everyone was happy, engaged in lively conversation, and enjoyed a deli-
cious meal at a restaurant with an energetic atmosphere and a delightful staff. My 
mother was in high spirits and my family as well. We ordered a dessert sampler for her 
birthday which was wonderful. Again, our waitress went above and beyond to assist 
us in making the evening a positive one. We left her a substantial tip just to prove it! 
 
I just wanted to sincerely thank you for proving to me, once again, why I come to your 
restaurant as often as I do. Every time I come is not only a fantastic dining experience, 
but the staff is always friendly and courteous beyond belief. Thank you for being one 
of the best restaurants in the downtown Hartford area, and for always providing me 
with such a positive and incredible dining experience. 
 
Thank you, 
 
 
Naomi Perkins 
 
Cc: Max restaurant Group 
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Interested in working  
at Max Fish? 

 

If so, you’ll need to start 
by talking to your manag-
ing partner. Due to space 

limitations, transfers 
will be limited to 2  

servers and 1 bartender 
from each restaurant.   

 
Max Fish News 

Congratulations to  
Adam Alderin,  

Executive Chef of Max Fish! 
 

After an extensive nation-wide search , 
we are proud to announce that the po-
sition of Executive Chef of Max Fish, 
has been awarded to our very own 
Adam Alderin. 
 
Adam started his culinary adventure at 
the young age of 16.   While honing his 
skills at the prestigious Culinary Insti-
tute of America in Hyde Park, New York 
Adam began his career as an extern at 
Max Amore.  He returned to school to 
graduate and immediately began his pro-
fessional journey. 
 
While working in Washington D.C. at 
Ristorante Tosca, Adam trained under 
Chef Cesar Lafranconi preparing con-
temporary Northern Italian cuisine.  Af-
ter having successfully mastered 
every station in the kitchen, Adam, em-
barked on his next challenge by travel-
ing 2,500 miles to Las Vegas, Nevada to 
work under the tutelage of world fa-
mous chef Emeril Lagasse at Del-
monico’s, located inside the Venetian 
Hotel and Casino.  After working in Las 
Vegas for six months, Adam followed 
his heart and returned home to his New 
England roots. 
 
Max Amore welcomed back Adam with 
open arms.  Showing his newfound 
knowledge and respect for food, Adam 
was quickly promoted to Sous Chef 
and subsequently chef de Cuisine.    
Passionate about food and delivering 
an amazing guest experience, it is part 
of Adam’s daily routine to scan the res-
ervation books to get a feel for who’ll 

be dining with us.  Whether it be a die-
tary issue or a simple taste preference, 
Adam is quick to prepare dishes that 
will undoubtedly “wow” our guests.  
His exceptional creativity and skill are 
just two of his many attributes.  Just 
ask any guest he’s served.  
 
Please join us in congratulating adam 
on his new position. We look forward 
to a very bright future with Adam  at 
the helm of Max fish! 

Opening this August in 
Somerset Square,  

Glastonbury!  
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Food for Thought 

During prohibition, an interesting product called the 'Grape Brick' 
was sold to thousands of wine-parched households across America. 
Attached to the 'brick' of dried and pressed wine grape concentrate 
was a packet of yeast, and the stern warning, "Do not add yeast or 
fermentation will result."  Source: La Boheme 

The quick brown fox jumps over the lazy dog” is a commonly believed 
to be the only English sentence devised to include all the letters of 
the alphabet. However, typesetters have another such sentence: 
“Pack my box with Five dozen liquor jugs.”  Source:  Would you         
Believe it 

The most expensive bottle of wine was sold at an auction at Chris-
ties, London, in December 1985. The buyer paid £105 000 for a bot-
tle of 1787 Chateau Lafitte claret that was engraved with the ini-
tials of Thomas Jefferson. Eleven months after the sale, the cork 
dried out, slipped into the bottle and spoiled the wine, making it the 
most expensive bottle of vinegar!  Source: New Scientist 

 

How Well Do You Know Your Cuts? 

Chuck:   Meat is basically muscle, and the 
chuck happens to be a heavily exercised 
area. Luckily, this area contains a great 
deal of connective tissue, including colla-
gen. Collagen melts during cooking, mak-
ing the meat intensely flavorful. Cuts from 

this area benefit from slow, wet cooking methods like stewing, braising or 
pot-roasting. 

Rib: Tender and flavorful ribs can be cooked any number of ways. Most reci-
pes call for ribs to be roasted, sautéed, pan-fried, broiled, or grilled. 

Short Loin: This area boasts extremely tender cuts and can be prepared with-
out the aid of moist heat or long cooking times. Cuts from the short loin may 
be sautéed, pan fried, broiled, pan broiled or grilled. 

Sirloin: "The backbone's connected to the … hipbone"—not a song, but a sir-
loin. These tender cuts respond well to sautéing, pan-frying, broiling, pan-
broiling or grilling. 

Flank: This meat is lean, muscular and very flavorful. Flank is primarily used 
for flank steaks and rolled flank steaks. It can also be used for kabobs.  

Short Plate: This section is best used for stew meat, where its rich, beefy fla-
vor can be appreciated. 

Round: The round consists of lean meat well-suited to long, moist cooking 
methods. 

Shank/Brisket: Traditionally used for corned beef, brisket is best prepared 
with moist heat. Suitable preparation methods include stewing, braising and 
pot-roasting. 

Wine Trivia 
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Max’s Tavern’s Sharif Abdur-Rauf who went 
above and beyond the call of duty this 
month when he performed the Heimlich  
maneuver on a choking customer.  Sharif’s 
quick response and expertise truly saved 
the day!  Great work Sharif! 

A Tale of Two Employees 

Regardless of whether it’s rain, sleet, or snow, the Max Restaurant Group 
prides itself on staying open during inclement weather. As a result of this com-
mitment, we have grown to become a destination restaurant for guests who 
would rather venture out in the snow than stay home and open a can of soup. 

This season we had two employees that stood out for their extraordinary dedi-
cation to their job. The first employee traveled almost three hours in each di-
rection to work her shift. The second employee walked to the bus station when 
he couldn’t shovel out his car. When he found out the buses weren’t running, 
he called a cab.  

Both employees arrived to work in a timely manner and approached their daily 
responsibilities with vigor and a smile.  

Thank you for your dedication to your job, your co-workers and above all, our 
guests.  

PS Sharing the names of these two employees is insignificant as both consider  
their efforts as normal and expected. Now that’s being humble! 

 

Congratulations to Steven 
Abrams, Managing Partner of 
Max Downtown and his wife 
Paige, on the birth of their son 
Wyatt on February 22nd! 

H E L P  M A K E  Y O U R  N E W S L E T T E R  G R E A T !  
E M A I L  Y O U R  I D E A S  A N D  S U G G E S T I O N S  F O R  

O U R  S U M M E R  N E W S L E T T E R  T O  L I S A  @  
L G A R D I N E R @ M A X R E S T A U R A N T G R O U P . C O M  

Employee News 


