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A Guide to The Broadmoor’s Restaurants

The Broadmoor’s culinary program is as vast and textured 
as the hotel itself.    BY AMANDA M. FAISON AND DALIAH SINGER

Where the 
Magic Happens

Taste
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Spencer Penrose laid this rich foundation 
when he founded the hotel in 1918. He 
envisioned a culinary program that both 
celebrated the West and brought the world’s 
finest avors to the resort’s dining rooms. 
For more than 100 years, this mission has 
prevailed through a team of talented chefs, 
an underlying focus on classical cooking 
techniques, and a reliance on the very best 
ingredients. Across the resort’s sprawling 
campus, kitchens big and small are dedicated 
to a sole purpose: excellence. The most visible 
of those are the ten restaurants, from the 
fine-dining Penrose Room, Colorado’s only 
AAA Five-Diamond restaurant, to the Tuscan-
inspired Ristorante del Lago. 

But behind the grand curtain are 
workspaces dedicated to single tasks—
baking, chocolate work, butchering, pasta 
making, and even gardening and beekeeping. 
It is here, beyond the dining rooms, where 
much of the delectable magic happens. 
“No one in their right mind does this on the 
scale that we do,  says Executive Chef David 
Patterson, who first started at The Broadmoor 
as executive sous chef of restaurants in 2013.

Take the bakery, where eighteen full-
time bakers roll, rise, and shape every 
single slice and loaf of bread served on the 
premises. Depending on the time of year, this 
could mean crafting an astounding 4,000 
to 6,000 pieces of bread daily. At night, 

the bakery switches gears and spins the 
dreamy pastry wonders—croissants, tarts, 
eclairs, doughnuts, and cakes—that show 
up on dessert menus and in Caf  ulie’s, the 
sparkling sweet shop in Broadmoor Main. 

At the back of Caf  ulie’s, behind a 
frosted glass window, lies the heavenly 
scented chocolate kitchen. This gateway to 
deliciousness is a temperature-controlled 
series of rooms where a dedicated team 
churns an array of gelato avors and crafts 
a dizzying collection of bonbons made from 
a proprietary blend of Valrhona chocolate. 
Even the sweets that land on guests’ pillows 
originate here. 

Such devotion to craft is also evident in 
The Broadmoor’s butchery program, headed 
by ustin Wilson. There’s been a movement 
in the past couple of years to centralize the 
hotel’s meat work. At one point, Ristorante 
del Lago and Summit were butchering their 
own poultry, and Ristorante del Lago was 
making its own sausage. It made sense, 
however, to bring that production under one 
roof so all recipes and techniques (including 
brines, burger grinds and blends, and on-site 
smoking) are done in unison. “There’s an 
old adage: You never want to look around 
the kitchen and see three people chopping 
shallots,” Patterson says. “We’re just doing 
that on a grander scale.”

And speaking of grand, the hotel’s supply 
of Wagyu beef, the most prized of proteins, 

W hen you visualize a city, you see feats of design, engineering, and 
craftsmanship woven together in a grid of infrastructure and 
cohesion. These structures are brought to life through the buzz 

of industry and the personalities that operate them. With its multifaceted 
culinary program, extensive network of kitchens, and gifted artisan makers 
stretched across a vast campus, The Broadmoor could be considered a 
bustling city unto itself. 

TASTE

CAFÉ JULIE’S CHOCOLATE

CULINARY 
APPRENTICESHIP 

PROGRAM
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arrives straight from The Broadmoor's 
owner's private Eagles Nest Ranch, in eastern 
Colorado. The herd of around thirty cattle 
is one of the most genetically pure in the 
country, and The Broadmoor is the only place 
in the world where guests can find its meat. 
(The Broadmoor also supports other local 
ranchers, including Colorado Springs’ own 
Corner Post Meats.

Alongside a starter dish of the Wagyu 
Carne Cruda, the homemade pastas are the 
stars at Ristorante del Lago. Most guests are 
unaware that the fettuccini or orecchiette 
at the center of their plates is the result 
of a small but mighty operation inside the 
restaurant’s kitchen. One corner of the 
bustling space has been deemed pasta 
headquarters, where three dedicated chefs 
make and roll sheets of dough and run the 

extruders. It is here that, with rare exception, 
all The Broadmoor’s fresh pastas are made. 
Noodles of all shapes and sizes are then 
delivered to individual restaurants and cooked 
to order.

Depending on where those pastas are 
served, they are likely to tangle with fresh 
vegetables or herbs grown and harvested 
from The Broadmoor’s on-site garden and 
greenhouse. Chef Patterson spearheaded the 
creation of the , 00-s uare-foot outdoor 
garden and , 00-s uare-foot greenhouse. 

It was an ambitious project given the resort’s 
size, but it has become an inspiration point for 
the chefs who tend to it, farm it, and celebrate 
its bounty in their cooking.  

The garden, the pasta station, the 
chocolate kitchen, the tireless pastry chefs 
and bakers—these are just a few of the 
threads that are woven together to create 
the fabric of The Broadmoor’s culinary city. 
This blueprint of thoughtful design, skill, and 
efficiency craft what has become known as 
The Broadmoor experience. 

“No one in their  
right mind does  
this on the scale  

that we do.”
—EXECUTIVE CHEF  
DAVID PATTERSON

WAGYU BEEF

EAGLES NEST RANCH

BROADMOOR FARMS
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A where-to-eat guide to The Broadmoor’s award-winning 
restaurants and lounges.

Taste of 
The Broadmoor

TASTE

FOR A GLOBE-
TROTTING MEAL

Summit 
Summit showcases regional 
cuisine from North and South 
America; featuring classics 
prepared in their native style 
with a contemporary twist and 
complemented by an innovative 
wine and cocktail program in 
a modern atmosphere. The 
restaurant features a visually 
striking glass-enclosed wine 
turret that stores over 500 
bottles. A vibrant network 
of the world’s finest farmers 
and purveyors provides the 
kitchen with the highest quality 
ingredients and local produce 
available, while an extensive 
bar highlights local microbrews, 
cocktails, and wines from the 
finest regions of the world.

Summit has been named 
one of America's 10 Best Hotel 
Restaurants by Frommer's; is 
a Wine Spectator's Award of 
Excellence winner; and has been 
honored in the Robb Report's 
“Best of the Best” and Esquire's 
“Best New Restaurants” and 
“Best New Restaurant Design.”

Located across Lake Circle 
from Broadmoor Main. Serving 
dinner. Reservations are highly 
recommended. Private dining 
available. Resort casual.

ALASKAN KING 
SALMON TIRADITO



30           THE BROADMOOR MAGAZINE  |  !"!!–!"!#

FOR A NIGHTCAP

The Hotel Bar
Murals, photographs, and 
original letters illustrate Spencer 
Penrose and the Hundred 
Million Dollar Club’s 9 0 visit 
to Colorado Springs at this 
beautiful lakeside bar. Select 
from a tempting menu of 
appetizers, microbrew beers, 
wines by the glass, and other 
libations. Gather with family 
and friends on overstuffed 
couches and chairs, or head 
outside and relax in the warm 
glow of the stone fireplace.

Located at mezzanine level 
of Broadmoor Main. Serving 
lunch and dinner. Casual 
dress / resort casual.

FOR GAME NIGHT

PLAY at The 
Broadmoor
Play offers a distinctly fun take 
on dining at The Broadmoor. 
The menu is designed to 
delight, with retro Americana 
favorites such as Prop & Peller 
Pret els, avored popcorn, an 

assortment of burgers, salads, 
and sandwiches. Classic hand-
tossed pizzas round out the 
menu to delight the pickiest 
of palates. Adults can enjoy 
nostalgic cocktails, Colorado 
microbrews, wines, spirits, or an 
adult milkshake while watching 
a game at the bar. This lively 
bowling alley and restaurant 

keeps the family competition 
and fun going all night long!

Located at Broadmoor West. 
Serving lunch and dinner. 
Reservations are required for 
bowling; separate reservations 
are required for dining.

FOR AN ITALIAN SOJOURN

Ristorante del Lago
Ristorante del Lago crafts 
fragrant wood-fired pi as, 
a selection of meats off the 
rotisserie, and pasta made 
fresh in-house daily. The aging 
room also boasts authentic 
salumi and formaggio imported 
straight from Italy. Freshly 
made cannoli and homemade 

gelato are the most delightful 
way to conclude your meal.

Envisioned by renowned 
designer Adam D. Tihany and 
inspired by the finest culinary 
regions of Italy, Ristorante 
del Lago offers a lively and 
authentic dining experience at 
The Broadmoor. The restaurant’s 
inviting design evokes the 
luxurious villas of Lake Como, 
with exposed wood beams, 
terra cotta tile, custom walnut 
millwork, leather banquettes, 
and an indoor outdoor fireplace. 
An enticing menu of Old World 
favorites combined with the 
restaurant’s timeless ambiance 
offers the ideal setting to dine 
with friends or make new ones.

Located lakeside in 
Broadmoor West. Serving 
breakfast and dinner. Private 
dining and al fresco dining 
available. Reservations are 
highly recommended for 
dinner. Casual dress.

FOR A PARISIAN CAFÉ 
IN COLORADO

Café Julie’s
The Broadmoor’s own Parisian 
patisserie features our Luxury 
Valrhona Chocolate Collection, 
house-made gelato, Lava a 
specialty coffees, and a 
decidedly distinctive and 
inviting area to meet. Enjoy 
soups, salads, and sandwiches 
to go; artisan breads; cakes; 
and other culinary treats. It is 

.ESSENTIALS.

THE BROADMOOR 
RESTAURANT COLLECTION
The Broadmoor Concierge is happy to make recommendations 
and reservations for any of our on-property restaurants. You can 
also plan ahead and make your reservations online. Call (855) 
498-7558 or visit Broadmoor.com/dining for dining reservations.

Scan the Code for 
Information and 
Dining  Reservations

TASTE

HOTEL BAR

RISTORANTE DEL LAGO
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a gathering place for signature 
coffees, espressos, wines, 
and beer, as well as exclusive 
handmade chocolates from the 
new chocolate kitchen within 
the caf  and specialty pastries.

Located lobby level of
Broadmoor Main.

FOR A NIGHT OFF

Bar del Lago
The menu of Bar del Lago offers 
an authentic Italian experience, 
including handcrafted cocktails 
and selections from Ristorante 
del Lago’s dinner menu. Classic 
Italian cocktails, Italian draft 
beers, and wine varietals from 
all over Italy complement bar 
favorites like the Antipasti 
and wood-fired pi as. Bar del 
Lago also features Bianco and 
Rosso “house” wines on tap.

Located lakeside in 
Broadmoor West. Serving 
dinner. Casual dress.

FOR A LIGHTER NOTE

Natural Epicurean
En oy fresh, cold-pressed uices, 
espressos from our espresso 
bar, delicious breakfast pastries, 
salads, and sandwiches. Guests 
can enjoy their selections to go; 
eat inside the casual, open-air  
caf  or sit outside on the 
garden patio and take in the 
beautiful mountain views with a 
perfect backdrop and setting.

Located mountainside of 
Broadmoor West lobby. Open 
seasonally for all-day dining, 
including selected continental 
breakfast items. Recreation 
wear / casual dress. 

FOR STEAK AND SEAFOOD

La Taverne 
The rich woods and traditional 
d cor of La Taverne welcome 
guests to one of the most 
legendary steakhouses in 
Colorado. Savor the finest 
selection of hand-cut prime 
steaks, chops, and prime 
rib, along with an enticing 
array of options from our 
seafood bar. Our Wagyu beef 
is raised exclusively for The 
Broadmoor at Eagles Nest 
Ranch, here in Colorado. 

Mingle with friends while 
enjoying a selection from our 
wine list or classic cocktails, 
complemented by fresh oysters 
from the Atlantic, Pacific, and 
Gulf Coast. The Broadmoor 
Restaurant Collection procures 
only sustainable fish and 
seafood. The airy Le ardin 
room brings the outdoors 
in and allows guests to dine 
among lush orals and a 
stunning 6-foot chandelier.

Located lobby level of 
Broadmoor Main. Serving lunch 
and dinner. Dinner reservations 
are highly recommended. 
Casual dress / resort casual.

The scent of freshly grated 
Parmesan enchants the senses 
as one enters Ristorante del 
Lago’s meat and cheese 
room. Wooden shelves are 
stacked with oversized 
wheels of Parmesan, along 

th ott s o  fin  o  o  
Dry-aged meat hangs among 
them. “It’s all from small mom-
and-pop shops in Italy,” Executive 
Sous Chef Justin Miller says of the selection. 

Before Ristorante del Lago opened in 2014, 
r too  t o s out ng tr s to ta  to r fin  

a vision for what an authentic Italian restaurant 
at The Broadmoor could be. “Every restaurant 
had a common thread: family recipes prepared 
traditionally and seasonally,” he says. “Italians 
aren’t trying to be hip and cool and make their 
own burrata. They go to the local market and 
procure the best.”

Miller brought that concept back to the 
resort, where he developed a menu that 
respects the same artisan craftsmanship. That 
starts with the ingredients, many of which 
arrive straight from Europe. The fragrant, 
pure olive oil you dip your rustic Pugliese 
bread in is from Tuscany’s Castello di Ama; 
the accompanying balsamic vinegar was 
hand-siphoned in Italy by family-run Giuseppe 
Cattani. Prosciutto is aged for 500 days by 
Pio Tosini, another family operation that’s 
been running in Emilia Romagna for more 

than a century. The Parmigiano 
Reggiano in many of Ristorante 

del Lago’s dishes is produced 
by Valserena, located in 
Parma—it’s one of just 
four dairies in Italy that 

relies on alpine brown cows. 
Valserena is a family-run, 

fi th g n rat on rodu r that 
yields fewer than eight wheels of 

cheese a day. And the unusual pine 
bud syrup that tops the burrata appetizer 

originates from a family that hikes into the high 
alpine areas of Northern Italy, hand-harvests 
the wild-growing pine cones, and then produces 
the sweet liquid. “Quality ingredients prepared 
simply is the philosophy,” Miller says. “We’re 
honoring age-old traditions. We’re honoring 
generational cooking.”

In a small corner of the eatery’s kitchen, three 
chefs make all the pasta from scratch before 
it’s cooked to order for guests. Pizzaiolos pull 
Neapolitan-style pies from a 700-degree, 
Italian-made Valoriani oven. Vegetables, steak, 
and o to us ar  a so oo d  ts ood fir  

Adam D. Tihany designed Ristorante del 
Lago’s dining room to feel like a trattoria in Lake 
Como, the picturesque resort area in Northern 
Italy. Sitting aside The Broadmoor’s Lake 
Cheyenne may not be exactly the same, but 
bite into your carbonara, sip your Aperol spritz, 
and watch the sun set over the water—and we 
guarantee you’ll be transported.

NATURAL EPICUREAN

Authentically Italian
At Ristorante del Lago, small producers and from-scratch  

cooking transport diners to Italy.

CHEF SPOTLIGHT
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FOR THE MOST IMPORTANT 
MEAL OF THE DAY

Lake Terrace 
Dining Room
The Lake Terrace Dining 
Room, situated alongside the 
beautiful Cheyenne Lake, 
is the perfect place to start 
your morning. Enjoy your 
breakfast favorites from our 
European-inspired  la carte 
menu or an extensive selection 
from our Breakfast Buffet.

Located mezzanine level 
of Broadmoor Main. Open 
daily. Brunch reservations 
are exclusive to overnight 
Hotel Guests and Golf Club 
Members. Resort casual.

FOR A NIGHT TO REMEMBER

Penrose Room
Dinner here is an experience—
from the panoramic city and 
mountain views to the live music 
and alluring dance oor. Penrose 
Room is Colorado’s only Forbes 
Five-Star, AAA Five-Diamond 
restaurant and a Broadmoor 
institution. In conclusion to your 
impeccable meal, a collection 
of dessert temptations await 
to delight your palate. Dance 
the night away to the sounds of 
our live trio and vocalist in the 
classic, stylish atmosphere. 

Located in the rooftop of 
the South Tower. Serving 
dinner. Enjoy cocktails in the 
adjacent Penrose Lounge 
before or after your meal. 
Reservations are highly 
recommended. Private dining 
available. Jackets required; 
dressy denim is acceptable.

FOR THE COUNTRY 
CLUB EXPERIENCE

The Grille
Situated in the Golf Club, our 
culinary classics are available 
to be paired with a selection 
of craft beers, sensational 
wines, or a signature cocktail. 
Invite family and friends to 
watch your favorite sports in 
our newly remodeled lounge 
or experience our elegant yet 

casual dining room, overlooking 
our award-winning golf courses 
and breathtaking mountain 
views through the arched 
windows, and an occasional 
wildlife appearance, all while 
enjoying our seasonal menu.
Located in the Golf Club. Open 
seasonally. Dinner reservations 
are highly recommended. 
The Grille is reserved for 
hotel guests and Golf Club 
members only. Recreation wear 
/ casual dress / resort casual.

FOR LIVE PIANO 
MUSIC AND A PINT

Golden Bee
You’ll feel transported right 
to jolly old England at the 
Golden Bee, The Broadmoor’s 
19th-century British pub. The 
pub was actually transferred 
to The Broadmoor panel by 
panel, directly from the United 
Kingdom. While our Fish & 
Chips have stood the test of 
time, the menu embraces some 
pub-style favorites such as the 
Colossal Pret el Twist, a Classic 
Reuben Sandwich, or Beer and 
Chori o Steamed Mussels. 
A great way to end your pub 
dining experience is to enjoy our 
famous Sticky Toffee Pudding.

En oy nightly sing-along piano, 
and wet your whistle with our 
extensive British beer selection 
and half yards of ale. Cheers

Located on Lake Avenue 
and First Street across 
from Broadmoor Main. 
Serving lunch and dinner. 
Reservations are suggested. 
Casual dress / resort casual.

INDULGE WITHOUT 
LEAVING YOUR ROOM

In-Room Dining
When you don't feel like 
venturing out, the fine foods 
of The Broadmoor come to 
you. Our exceptional culinary 
team has created a series of 
tempting regional menus and 
dishes for you to enjoy. 

LA VIOLETTA COCKTAIL 
The gentle purple hue and light floral notes of crème 
de violette meld well with tequila and citrus. 

MAKES 1 COCKTAIL 
1 1/4 OUNCES HERRADURA TEQUILA 
1/4 OUNCE MARASCHINO LIQUEUR 
1/4 OUNCE CRÈME DE VIOLETTE 
1/4 OUNCE SIMPLE SYRUP (EQUAL PARTS 
 SUGAR AND BOILING WATER) 
1/4 OUNCE FRESH LEMON JUICE 
1/4 OUNCE FRESH LIME JUICE 
LEMON TWIST (FOR GARNISH) 

1. Pour ingredients into a shaker or pint glass.  
Shake and strain into a martini glass. Garnish with 
a lemon twist.

LAKE TERRACE

RECIPE SPOTLIGHT

TASTE
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EAGLES NEST RANCH, AN IMMACULATEL  
maintained 0,000-acre spread in Northern Colorado, 
and The Broadmoor resort share a close association. 
It’s a symbiotic relationship that supports the ranch’s 
deep agricultural roots and connects The Broadmoor’s 
restaurants with local providers in a tightly closed loop. 

Home to the most genetically pure herd of Wagyu 
cattle in America, the ranch is the sole provider of the 
highly prized, deeply marbled beef served at the resort. 
ohn and Lisa Finegan run the Wagyu operation at 

Eagles Nest Ranch and tend to a herd of about thirty 
lovingly cared for cattle. Once a month, Broadmoor 
chefs receive a shipment of various cuts from a 
processed steer. The meat arrives fresh and quickly 
finds its way onto plates at La Taverne steakhouse, 
Ristorante del Lago, and other Broadmoor restaurants. 

In the twenty-five years of being a chef, it is the 
highest quality American Wagyu beef that I have 

seen anywhere,  says Executive Chef David 
Patterson. “There are a lot of producers 
who say that they are the best, but nothing 
compares to what we have.”

The synergy of the ranch’s operations 
and The Broadmoor culinary program 
also extends to the fresh honey used in 
the antipasti misti at Ristorante del Lago, 
in Lake Terrance Dining Room, and that’s 
incorporated into chocolates, cheese displays, 
and sweets throughout the resort. Broadmoor 
chefs use about 1,000 pounds of honey 
annually, all of which is seasonally harvested 

and hand-rendered by beekeeper  Tenc a from the 
forty hives at Eagles Nest Ranch.

Our obligation as chefs is to find the best- uality 
ingredients possible and let those ingredients shine," 
Patterson says. "Take this honey—it’s served in its 
natural form and it’s perfect as it is. That’s the type of 
synergy we enjoy with the relationship between the 
ranch and the resort. It’s perfect.” 

Photographer Karen Mitchell documents this 
relationship during a recent visit by Broadmoor chefs 
to the ranch.

A visit to Eagles Nest Ranch 
underscores a deep culinary 
connection.

A Natural 
Synergy

TASTE
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COUNTERCLOCKWISE FROM TOP LEFT: BROADMOOR CHEFS WORK CLOSELY WITH 
THE STAFF AT NORTHERN COLORADO’S EAGLES NEST RANCH. OVERLAND TRAIL 

CATTLE MANAGER MIKE JOHNSON HELPS OVERSEE THE RANCH’S HERD OF THIRTY 
AMERICAN WAGYU CATTLE. THE RANCH IS ALSO HOME TO A BEE POPULATION, 

WHICH HELPS POLLINATE CROPS AND PROVIDES HONEY FOR THE BROADMOOR. 
THE RANCH’S WAGYU CATTLE ARE AMONG THE MOST GENETICALLY PURE IN THE 

COUNTRY. THE WORKING RANCH IS ALSO HOME TO SIXTEEN FAMILIES.

BY THE NUMBERS

280+
Chefs who work at  
The Broadmoor

18
Kitchens spread across 
the property

45
Types of bread produced 
from scratch in the bakery

1,500
Pounds of honey 
harvested from The 
Broadmoor’s forty hives  
at Eagles Nest Ranch

48
Pounds of from-scratch 
pasta made in Ristorante 
del Lago’s kitchen  
every day
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ASK DAVID PATTERSON ABOUT HIS  
morning, and you might find that The 
Broadmoor’s executive chef spent the early 
hours zipping around checking on seeds 
sprouting in the hotel’s culinary greenhouse, 
briefing top-level chefs on upcoming events, 
and blind taste-testing twenty different 
smoked salmons in search of the perfect one. 
Patterson is never idle, walking several miles 
each day as he crisscrosses the property to 
stop into each kitchen and restaurant.

The Kentucky native, who in 2017 was 
named the sixth executive chef in the 
history of The Broadmoor, has never 
been one to stand still. True, he didn’t 
dream of becoming a chef until a job 
making pi a in college lit that fire. But 
soon after graduating with a degree in 
industrial sociology from the University of 
Kentucky, Patterson enrolled at the New 
England Culinary Institute in Vermont. 

He graduated first in his class and 
immediately began working in top kitchens: 
the Striped Bass in Philadelphia, Maisonette 
in Cincinnati, and then he was hired as 

executive chef of Passport Resorts’ Hotel 
Hana-Maui in Hawaii. I was definitely too 
green for the job,” Patterson laughs, but the 
position required him to step up as a leader.

And it was on the island that his 
upbringing—which included a deep 
appreciation for homemade food and his 
grandparents, who were avid gardeners and 
preservers—really began to inform his cooking. 
To highlight local products, Patterson created 
a farm-to-table program that connected the 
restaurant with small farmers, ranchers, and 
local fisherman. This was in the early days of 
championing all things local, and Patterson 
received national accolades. 

Patterson’s uiet, anything-is-possible 
brand of leadership eventually led him 
to Alain Ducasse. He spent nine years at 
Adour Alain Ducasse in New ork City and 
worked his way up to executive chef. That 
same attention to detail and dedication to 
excellence continues to inform Patterson’s 
work at The Broadmoor today—be it in the 
greenhouse, managing his team of chefs, or, 
of course, in the kitchen. 

In the kitchen with Broadmoor Executive 
Chef David Patterson.

Lighting a Fire

Here Chef Patterson offers a 
recipe for Black Forest Porchetta, 
a nod to his Kentucky home and a 
favorite for seasonal celebrations. 
From “Spirit of the West: Recipes, 
History, and Traditions of The 
Broadmoor” cookbook.

BLACK FOREST 
PORCHETTA
The key to porchetta is using a fatty 
cut like pork saddle. Ask your butcher 
to cut one for you.

SERVES 10–12
5 POUNDS PORK SADDLE
1/2 HEAD GARLIC
1 LEMON
4 TABLESPOONS 
OREGANO, PICKED
2 TABLESPOONS 
ROSEMARY, PICKED
1 TABLESPOON KOSHER 
SALT
2 TABLESPOONS BLACK 
PEPPER

 r h at o n to  ho  
garlic to a rough consistency. 
Peel the lemon skin with a 
vegetable peeler over the 
chopped garlic. Place oregano 
and rosemary on top of the 
garlic and strips of lemon peel. 
Rough-chop all ingredients 
together. 

2. Place pork on a cutting board. 
Rub the loin and belly with 
mixture, and season generously 
with salt and pepper. Truss the 
pork belly around the pork loin.

3. Place in a roasting pan and cook 
to an internal temperature of 

 nd ng on th  s  th s 
could take anywhere from two 
to four hours. Allow porchetta 
to rest for twenty minutes, slice, 
and enjoy with country bread.

RECIPE

TASTE



THE CHOCOLATE ITCHEN IS A  
temperature- and humidity-controlled 
space at the back of Caf  ulie’s where 
all The Broadmoor’s chocolate delights 
are crafted, including the one-of-a-kind 
chocolate sculptures featured throughout 
the resort. Before you indulge in your next 
bonbon, here are three things to know 
about the hotel’s chocolate program.

Surprises Await in the  
Bonbon Case 

es, you’ll find plain chocolate and 
chocolate-peanut butter and fruit-filled 
treats among the bonbon selection, 
but there are also plenty of unexpected 

avors worth taste-testing. Creative 
thinking and the freedom to experiment 
have led to mouthwatering combinations 
like the savory kum uat-and-black-sesame  
or olive oil bonbons.

The Broadmoor Has Its  
Own Chocolate
When you indulge in a scoop of house-
made chocolate gelato at The Broadmoor, 
you’re enjoying a 66 percent cacao house 
blend derived from three different places 
of origin and created exclusively for the 
hotel by Valrhona.

The All-Chocolate Showpiece 
Changes with the Seasons 
Upon entering into Caf  ulie’s, an 
oversized confectionary showpiece 
immediately attracts attention. The all-
chocolate creation takes The Broadmoor’s 
pastry and chocolate team two to three 
days to construct, and the elaborate 
design changes with the seasons. While 
the display is not for eating, the rest of 
Caf  ulie s delicious offerings are. 

Three things to know about 
The Broadmoor’s Chocolate Kitchen

Sweet TreatsCONTINUING  
A TRADITION OF 

Culinary 
 Exce!ence
The Broadmoor serves up grandeur in the 
essence of each meal prepared, coupled 
with luxury service that allows guests a 
spectacular experience in each restaurant. 
Top-notch culinary skills and attention 
to detail aren’t just learned, however. 
They’re taught through the resort’s 
unique culinary apprenticeship program.

The advanced, two-year program 
is designed to train chefs who have 
already received a fundamental culinary 
education, and further those skills with 
hands-on experience and mentorship from 
Broadmoor chefs. The hope is that each 
chef will graduate into a junior sous chef 
role at the resort. If a graduate decides 
to explore another beautiful continent, 
however, they certainly will be prepared for 
any station in a Five-Star or Five-Diamond 
resort property—while carrying a little bit 
of Broadmoor magic in their knife bag.
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