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N E W  Y O R K  T I M E S  critic Pete Wells gave New 
York’s Bâtard restaurant three stars and 
lauded chef and partner Markus Glocker for 
his “sniper’s accuracy at the stove.” Bâtard’s 
success — it won the 2015 James Beard Award 
for Best New Restaurant in America — is well 
earned for Glocker, a thirty-five-year-old chef 
who honed his culinary skills at some of the 
finest restaurants in the most sophisticated 
cities in Europe and the United States. But 
Glocker spent much of the first nineteen years 
of his life in the tiny town of Gallneukirchen 
in northern Austria. Inspired by his father, 
who taught trumpet at the local music school 
and performed with several orchestras, 
Glocker started playing trumpet at age six, 
and added the piano a few years later. 

“I had my own teachers, but my dad heard 
every mistake and would come into the room 
and say, ‘No, that’s wrong!’” Glocker says, 
laughing. “He still teaches privately now, and 
his goal is to nurture young talents and send 
them off to Vienna.”

Glocker continued studying both instru-
ments until he was eighteen, taking lessons 
at the music school twice a week. At one 
point, he considered pursuing a career as a 
professional musician. But his passion for 
cooking ultimately took precedence. “I love 
music, and I always played the way I wanted 
to, but I didn’t have the same focus for music 
that I have for cooking. That’s what split it up 
for me.”

It was during the frequent family visits to 
his aunt’s hotel and farm at the northern edge 
of the Alps that Glocker developed the desire 
to become a chef. He describes the setting 
in the mountains, surrounded by cows, as a 
picture-perfect Austrian village. “Everyone’s 
yodeling,” he jokes. Glocker helped out in the 

hotel restaurant, both in front of the house 
and in the kitchen. “It was very traditional, 
very casual. People went after church on 
a Sunday and had lunch there; it wasn’t a 
fine-dining restaurant. But we used the best 
ingredients — everything was local, we used 
our own animals from the farm. When I think 
back, it was very special. My aunt was cooking 
every day, and my grandfather was at the bar, 
entertaining the locals at eighty years old. I fell 
in love with every aspect of the business.”

He also thrived on the near-instantaneous 
responses that tasting food elicits from people. 
“Even now, if I look out the window from 
the kitchen or just walk by, I see right away 
whether I did a good job or a bad job. I always 
appreciated that sort of immediate reaction in 
this field. And it’s the same with music. If you 
mess up on stage, you see it in their faces.” 

He enrolled in a four-year culinary school 
program at fifteen, and after graduating and 
completing his mandatory eight months of 
military service, during which time he cooked 
for high-ranking officers in the Army, he 
was ready to explore the world. He went to 
Munich to work at the renowned hotel and 
restaurant Vier Jahreszeiten, where he met 
his mentor, executive chef Andreas Mayer. 
“He was like my second dad. He really took 
me under his wing in the kitchen, and took 
the time to teach me. Culinary school is like 
the starting point — I never was in touch with 
French cheeses or caviar and all of a sudden I 
was putting my hands on these products, and 
of course someone needs to teach you. It’s sort 
of like the second apprenticeship, the first year 
that you actually cook.”

Mayer eventually encouraged Glocker to 
move on so he could learn from a different 
chef, and he landed a job working for Gordon 
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Ramsay just as Ramsay was opening his new 
restaurant at Claridge’s hotel in London. The 
Scottish chef had recently been awarded the 
prestigious honor of three Michelin stars at 
his first namesake restaurant, and Glocker 
says being involved in this new venture was 
an invaluable experience. “I think it was the 
hardest I ever worked in my life. It was like 
eighteen hours a day, sometimes fourteen  
days straight — it was crazy. But never once 
did we question why we were doing it. We 
learned so much, the discipline, the aspects 
of cooking, the running of a business, being 
around these incredibly talented individuals 
in the kitchen . . . it was magical.”

When asked about Ramsay’s notorious 
hot temper, Glocker is matter of fact. 
“You’re not going to get to that point in life 
if you’re always pleasing everybody. I mean, 
the ingredients you are using, you’re going 
through a lot of money in the kitchen — you 
can’t just mess up foie gras after foie gras after 
foie gras! He’s definitely tough, but the same 
way he broke you, the same way he built you 
up again. He has a way of teaching people 
and getting things out of someone that I’ve 
rarely seen from anyone else.”

After a year in London, Glocker was 
ready for something new, and also didn’t 
want to burn out at twenty-two. He went 
to Berlin to work for Austrian chef Eckart 
Witzigmann, one of an elite few to be awarded 
the title “Cook of the Century” by the French 
restaurant guide Gault Millau. In 2004, 
Glocker came to Chicago to work as a sous 
chef for Charlie Trotter. “His way of cooking 
was very unique at that time; it was sort  
of like artist meets chef. The way he plated  
was like paintings on a plate, very colorful  
and appealing.” 

When his visa expired two years later, 
Glocker went back to Austria and worked 
as Chef Tournant at Vienna’s Restaurant 
Steirereck, another internationally acclaimed 
establishment. Nine months into the job, he 
got a call from Ramsay asking if he wanted to 
come to New York to help open the restaurant 
at the London NYC hotel. “I always wanted 
to check out New York. New York to me is a 
multicultural city, and music of course is a big 
thing here. It was like the perfect fit.” So he 
rented a small room in Harlem, started as sous 
chef in 2006, and was promoted to executive 
chef in 2008, after the restaurant had earned 
two Michelin stars. 

Ramsay sold the restaurant due to financial 
issues, but he expected Glocker to maintain 
the standards after his departure. In addition 
to the hotel’s fine-dining restaurant, there was 
a more casual restaurant with a hundred sixty 
seats, plus banqueting. “It was about eighty 
cooks in the kitchen to handle, so it was a big 
operation. I was twenty-seven years old at 
the time that I took this over, so it was a big 
challenge for me, and I took the challenge on 
and I kept the Michelin stars. But the biggest 
thing for me was that I was getting away 
from how I grew up. Talking to guests more, 
seeing their immediate reaction . . . that’s why I 
wanted to do something on my own.”

Glocker partnered with John Winterman, 
who had also worked for Charlie Trotter and 
more recently as maître d’hôtel at Daniel, and 
New York restauranteur Drew Nieporent to 
open Bâtard in May 2014. “We wanted to do 
honest food, honest with what we do and with 
the product we use, and put it in a packaging 
that is fun, but you can still enjoy the best 
cuts of meat, the best cheeses, the best wines, 
and you don’t have to dress up every day. It 
was very important to me that we don’t have 
a church.”

He describes the food as French and 
American influenced, with an Austrian touch 
evident in dishes such as an off-the-menu 
schnitzel and a savory play on a Linzer 
torte with roasted beets, hazelnuts and red 
currants. “We try to simplify the dishes on the 
menu, but there’s a lot of technique involved. 
Every day at one p.m. we make the bread 
together — that’s when I hear all about the 
stories from last night,” he laughs. “Everything 
is fresh. Every ice cream is homemade. There’s 
no cutting corners. Even the schnitzel is a 
high-level dish the way we do it here. We don’t 
fry it in just oil — we clarify butter, we infuse  
it with thyme and garlic and fry it in that, so  
it has this beautiful buttery flavor.”

Glocker likens being at the helm of his 
own kitchen to leading an orchestra. “You 
could have the best musicians and still 
produce mediocre music. I’ve worked in 
kitchens where everybody at every station is 
a superstar, but at the end of the day either 
the front man wasn’t strong enough to handle 
a team like this, or they were all cooking on 
their own something that did not connect 
on the plate. Like the conductor, the chef has 
to pull the weight and make decisions which 
bring things together.” 

78 • FALL 2016

 led zeppelin 

“How can you not 
like Led Zeppelin? A 
quartet of virtuosos 
who reconsidered the 
blues and beyond. 
‘Stairway to Heaven’ 
is one of the greatest 
songs ever written!”

 u2 

“Their sound is so 
tight, whether organic 
or electronic: the  
lyrics and music 
connect with a such 
diverse group of 
people.”

 arturo sandoval 

“His style and sound are 
unique! You could  
easily pick him out of a 
million musicians. He 
plays pretty much every 
instrument in the band  
with such passion, and 
his quest for perfection is 
something I can relate to.”

 mnozil brass 

“I know the boys 
from Vienna, where 
they started out of a 
small restaurant while 
they were studying 
music. Now, they 
have redefined music 
and acting on the live 
stage. You have to see 
them and hear them 
live to get the feeling.”

 falco 

“ ‘All we do as musi-
cians is produce noise 
and cigarette smoke.’ 
Falco fronted one of 
the great European 
rock bands back in the 
Eighties and managed 
to break out to a 
larger audience.”
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achtung baby — it’s  markus glocker’s  top five bands
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