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It's spicy and flamboyant, incredible to taste, spectacular to see, and fun to make. It's trend-setting young chef Bobby Flay's bold new American cooking: a jazzy, southwestern-inspired cooking style that has turned Bobby's Mesa Grill into one of the most talked-about restaurants in the country.

Now, for the first time, Bobby Flay shares his favorite one-of-a-kind Mesa Grill recipes—and the secrets of his “hot” new cuisine—in a graphically stunning cookbook that is as dynamic as the young chef himself.

BOBBY FLAY'S BOLD AMERICAN FOOD

features more than 200 vibrantly inventive recipes, a lively text, and over 75 full-color photos that capture the essence of his adventurous but carefully balanced style: tongue-tickling seasonings…fresh-grilled foods…flavors, colors, and textures that please when used alone—yet sizzle sensationally when combined.

Sparkling, chunky salsas that are real foods, made of fruits, herbs, and vegetables, are the heart of Bobby Flay's cooking. You'll find fisfrgoes exotic when drizzled in pepper sauce or curried…poultry gets a kick out of zingy chiles and fruity salsas…salads, vegetables, and grains turn sassy under electrifying dressings and stocks. Hearty breads complement the fancier fireworks. Simple desserts burst with flavor and texture. Yet all his recipes use familiar techniques, so that you can get to know new ingredients—and be creative—at your own pace; Bobby simply provides the pizzazz! Let him show you how to make:

•   SWEET POTATO SOUP WITH SMOKED CHILES AND BLUE AND GOLD TORTILLAS. Thick, creamy, orange-gold and carotene-rich. Smoldering chipotles supply voltage.

•   RED PEPPER-CRUSTED TUNA STEAK WITH SPICY MANGO SALSA. Grilled tuna in a crust of ground chiles and peppercorns. Cool with a-fruit salsa.

•   LAMB AND BLACK BEAN CHILI WITH AVOCADO RELISH. Robust, delicious, and satisfying.

•   CHOCOLATE POLENTA SOUFFLE CAKES. Rich commeal pastries with molten choclate centers Scrumptious with, freshly whipped cream. Or ice cream.

All recipes have been adapted for home kitchens, using readily accessible ingredients; all are easy and enjoyable to prepare. Also included are special holiday and seasonal menus, as well as a convenient list of food sources.

So chop your chiles, light your fires, and get ready for…

BOBBY FLAY'S BOLD AMERICAN FOOD

“Bobby Flay's personal, innovative approach to southwestern cooking uses exciting ingredients and combinations for terrific, flavorful dishes. This is an essential tool for any fan of southwestern cuisine.”

—Jimmy Schmidt, chef, The Rattlesnake Club

“Anything Bobby Flay does is sure to be a big hit and this book is no exception.”

—Jeremiah Tower, chef, Stars

“Bold, vibrant, and vivacious…a solid book of fresh ideas and spirited recipes all nicely adapted for cooking at home.”

—Robert Del Grande, chef, Cafe Annie

“Bobby's food is colorful, boisterous, and delicious. Great southwestern food from New York.…Who woulda thought?”

—Mark Peel and Nancy Silverton, chefs/owners of Campanile and The La Brea Bakery

“Earthy and brash, elegant and well put together…these are dishes with flavors reminiscent of Mexico, but American through and through. Perfect for the 90s' table.”

—Rick Bayless, coauthor of Authentic Mexican, chef/owner, Frontera Grill

BOBBY FLAY earned the prestigious Perrier-Jouët Rising Star/Chef of the Year Award for 1993 from the James Beard Foundation. His popular restaurant, the Mesa Grill, was Gael Greene's #1 favorite in New York City for the same year. His latest restaurant venture, Bolo, opened in New York in November 1993.

JOAN SCHWARTZ is a veteran cookbook author and developer.
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Dedicated to

My mother, Dorothy Flay,

who is always cheering for her son

My father, Bill Flay,

who taught me to do the right thing in business and life

My grandmother. Mary Flay

And in memory of my grandfather, While Flay

tha man I take after
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introduction

growing up rebellious and hell-raising in New York City wasn't exactly the right training for a chef who would one day celebrate the food of the American Southwest. Or was it? Sometimes I think my younger days have had a direct influence on the way I cook. My food is straightforward, but impulsive and almost always explosive—pretty much like my old street gang. As a kid, I broke the rules and took a lot of chances, but I always seemed to know where I was going. At some point, and I'm not really sure how, I changed direction. I stopped making trouble and began concentrating on my life. I managed to turn fearless negative energy into fearless positive energy.

What was my path from troublemaker to chef? I sort of fell into cooking at the age of seventeen, when my father got me a job at Joe Allen's Restaurant in New York City's theater district. At first, it was just a job that he demanded I take, a last chance for a decent life. School wasn't my first love and probably not my second, either, so he made it clear that I had to work. But I didn't take to regimentation very well. I remember the days when my father would be waiting in front of the restaurant when I was an hour or so late for work. Just thinking about it still sends chills down my spine.

But after a while, when I realized that I enjoyed what I was doing, I went full speed into my new occupation and astonished everyone. I began to dream of a serious restaurant career, and Joe Allen was generous enough to pay my tuition to the French Culinary Institute. It was exciting to be in the school's first class, although there were many other moments when the wise guy whispered in my ear, “Oh, no, not back to school. Forget it!”

But this school was different from any I had been to before—it held my interest. When I graduated from FCI in 1984 at the age of twenty, I became the first chef of a neighborhood restaurant called Brighton Grill. That job was a whirlwind experience, both good and bad. It was good because it gave me a chance to be creative and to learn how to relate to other creative people, bad because I felt young, inexperienced, and insecure. While my heart was in it 110 percent, I must admit I was in a little over my head.

My next job was the turning point in my cooking career. Jonathan Waxman had recently arrived from Los Angeles and had opened Jams, the hottest restaurant in New York, followed by Bud's, probably the second hottest. One night I was at a cocktail party at the FCI, and I met Gail Arnold, the chef at Bud's and a great friend to this day. Five minutes into our conversation, Gail offered me a job as a line cook, and I accepted. At Bud's I got the chance to work with incredible cooks, most of whom have gone on to open their own restaurants. They used ingredients that were on the cutting edge and were the freshest and best that money could buy. They introduced me to blue corn tortillas, poblano peppers, ancho chiles, mangoes, papayas, black beans, tomatillos, and cilantro. They showed me that there could be real excitement and pride in American food.

From Bud's, I went to Hulot's, a neighborhood French bistro that Jonathan Waxman opened. There I got to know Stephanie Lyness and Paul Del Favero, the chef and sous-chef, respectively. Stephanie ran the kitchen magnificently, and I have yet to meet anyone who cooks with more passion than Paul. It was Paul who helped me hone my basic French culinary skills. We still try to cook together either socially or professionally as much as we can.

After a couple of career “experiments,” eventually I was hired as the chef of a new Southwestern restaurant called Miracle Grill. The owners, Rich Kresberg and Lynn Loflin, went along with even my wildest suggestions. It took a few months for the restaurant to get off the ground, but when it took off, it flew.

More and more, I began to think about the direction this cuisine could take, and the wide acceptance it was bound to have. Ever since my days at Joe Allen's, I had been imagining the perfect restaurant, a soaring space on a lively street. It would incorporate all I had learned about food and all I was inventing. It would have an exciting ail-American wine list. I got the break when Jerry Kretchmer, who also owns Gotham Bar and Grill and One Fifth Avenue, asked me to be his partner in a restaurant venture.

Mesa Grill, which we opened in January 1991, is the restaurant I dreamed about back in my days at Joe Allen's and Miracle Grill. It's an expression of my attitude toward food and life. I call it “serious fun.” Behind the exciting, playful food, there is a strong vision of American cuisine.

Bold and sizzling are the two words that best describe the food I cook. Bold ingredients like fresh and dried chile peppers; garlic that is sautéed, roasted, or toasted; tart tomatillos, cranberries, and limes are all used for accent, not injury. (Spicy, to me, means flavorful and well balanced; it doesn't mean burn-your-mouth-out.) Full-flavored herbaceous sauces, made from fresh cilantro, basil, sage, or orégano extend the range.

Sizzling is not only the sound of a basil and roasted jalapeño vinaigrette hitting a hot-off-the-grill black sea bass or salmon steak, it stands for the distinctive colors and textures that are so much a part of my food. In each dish, I like to use three or four sizzling flavors, colors, and textures, any of which can stand alone, but which are sensational when combined. A perfect example is grilled tuna atop a crisp flour tortilla, served with glistening black bean-mango salsa and an electric-green avocado vinaigrette.

The great thing about cooking this way is that when you put something into a dish, you still recognize it at the end. Each ingredient comes through clearly. The elements don't melt together; they all bounce off each other, and you get a lot of flavors and textures, singing up the scale and down.

If you have been to Mesa Grill, you will recognize the recipes that follow, all of which have been on the menu at one time or another. I've picked my favorites and have reworked them to make sense in your kitchen. You can buy the major ingredients in supermarkets, and the Southwestern specialties, like fresh chiles and tortillas, in Hispanic markets and by mail (page 205). Many Southwestern foods are becoming mainstream, and you may be surprised at their availability in your neighborhood. Making Southwestern food accessible is the real point of this book, and I believe I have done that.

Fresh salsas and relishes, salads, seasonal vegetables, and grilled and roasted fish, poultry, and meat make this a light cuisine. But there are exceptions, there's no getting around it. Some of my gratins and desserts require heavy cream. Nothing else will work. As long as you don't do three of those recipes at the same time, you'll be fine. A small portion of your dinner will contain more fat than the other parts. Just be aware of that.

Although my recipes are precise, this isn't a rule book—at some point, your own spontaneity will kick in, and you'll cook the food your way, to suit your taste. Just remember to use the boldest ingredients you can find, make your food sizzle, and enjoy it all.

Bobby Flay, New York City
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in Southwestern kitchens, cooks are doing what comes naturally: smoking, roasting, and grilling the foods they have grown up with. Ingredients that seem exotic to many of us are commonplace in Texas, New Mexico, and Arizona. And they are, after all, pretty simple—what could be simpler than chile peppers? But in other parts of the country, people see them and wonder, “My God, what am I going to do with these? Do I chop them? Do I roast them? How many do I use?”

Southwestern Americans are surrounded by great foods. On my last visit to Texas for the annual Texas Hill Country Food and Wine Festival, a local chef asked me, “What kind of food do you cook in New York?” When I told him “Southwestern,” it blew his mind! To him, Southwestern food is anything anybody happens to cook in the Southwest; it is not a cuisine.

To me, though, it is a cuisine. I began cooking this food because I really liked the ingredients—the fresh green flavors of chiles, along with their sometimes subtle and sometimes stunning heat; the sweetness and aromas of ripe fruits and vegetables; and the pungency of fresh herbs. All the dishes I created grew out of the Southwestern ingredients listed below. Since I first started cooking with them, my repertoire has evolved. Some ingredients have become more important and others have been discarded. These are foods that work perfectly together, and thev are truly American foods.

Ingredients

CHILES

Chiles seem to frighten otherwise brave people, who handle them hesitantly and worry that they'll be too hot. There is an easy, one-word answer to that problem: balance. If you have given a dish too much heat, you can easily add a touch of maple syrup or honey or a chunk of sweet fruit like mango or papaya to soften or balance it. They will bring harmony and complexity to the finished dish.

I walk around my restaurant kitchen tasting the sauces and salsas that my staff puts together, and I say, “This is too spicy; balance it with mango,” or “This isn't spicy enough; add some chipotles to fire it up.” You can always create a balance. It's no more difficult than finishing a vinaigrette where if there's too much oil, you add some vinegar, and if there's too much vinegar, you add some oil. It's that simple. You can use chiles fresh and unpeeled or you can smoke, roast, and then peel them.

Smoky flavor is an important note in Southwestern cooking. It is easy to cold-smoke peppers in a domed grill at low temperature (page 7). They acquire a wonderful smoky taste and can then be roasted.

It's a myth that the seeds carry all the heat in a chile pepper. In a chile just cut from the vine, the veins contain capsaicin, the heat-producing chemical, and the seeds have no heat at all. But as peppers age, the juice drips down from the veins to the seeds, making them heat carriers. I don't recommend seeding chiles unless you are going to stuff them, but since the seeds carry the heat in less fresh chiles, remove them if you prefer less heat. (Capsaicin is an irritant. If you have sensitive skin, wear rubber gloves when you work with chiles.) If you want a fresh chile at its hottest, leave the veins in. If you don't, cut the veins out. In a pepper that's been long off the vine, treat the seeds the same way.

In descending order of fire, here are the chiles I most often use.

Serrano

Narrow, about two inches long, it turns from green to red as it matures. It is very, very spicy, but it also has real pepper flavor, not just heat.

Jalapeño

Resembles a Serrano but is larger and more tapered. It is about three inches long and half as wide, broader at the stem than at the base. It too ripens from green to red. The jalapeno is almost pure heat, but you can get more flavor by roasting it. I most often use it raw and very finely diced in salsas. It is available canned, but I strongly advise using fresh peppers.

Chipotle

A dried and smoky jalapeno, brownish in color, with a wrinkled skin and a fiery, smoky flavor. Chipotles are very versatile, and I use them to add an underlying note of smoky flavor to many dishes. Often I will make a sauce or vinaigrette, taste for seasoning, and find that it is missing something—and that's when I add chipotles. They are in my Roasted Vegetable-Green Chile Broth (page 82) and in the Red Chile Oil (page 127) that I brush on roasting chicken. Pureed and added to brioche (page 165), they give the bread. a touch of spice and a beautiful orange-yellow color. If you use dried chipotles, you must rehydrate them before pureeing (page 8). Chipotles are also available canned in adobo sauce or red vinegar marinade. Puree them in a blender or food processor along with the sauce or marinade for the chipotle puree called for in recipes like Sweet Potato Soup with Smoked Chiles (page 20) or Corn and Wild Rice Pancakes (page 147).

Poblano

Resembles a green bell pepper but is pointy and very dark. It has thick flesh and a fresh pepper flavor. To me, this is the ultimate chile because it has such an incredible pepper flavor. It is roasted, skinned, seeded, and stuffed for chiles rellenos and roasted and added to sauces and salsas. Poblanos usually are not too hot, although they vary; in a box of 30 poblano peppers, you can get all kinds. They are supposed to have a little kick to them, but every once in a while people complain that they are too hot to eat.

Ancho

A dried poblano, red with a flavor almost like that of a slightly hot raisin. I rehydrate anchos and puree them into a paste for dark sauces like the Wild Mushroom-Ancho Chile Sauce (page 118). Anchos lend a sweet note, but they can be bitter; sometimes they have to be balanced with honey or maple syrup.

Anaheim

A long and thin, bright green, mild chile with very little heat. Roasted and sliced, it gives flavor to sauteed or roasted potatoes; roasted and diced, to sauces and salsas.

New Mexico red

A dried New Mexico green chile, similar to an Anaheim. It has a deep, roasted flavor and is not too spicy. Grind New Mexico reds for a pepper crust on steaks and fish steaks or rehydrate and puree them for dark sauces or stocks.

I also use chile powders. Prepared chile powders contain cumin, paprika, cayenne, and other additives. It is better to buy one kind of ground dried chile, such as pasilla or ancho chile powder.

Sweet Peppers

In addition to chile peppers, I use sweet peppers, particularly red, green, and yellow bell peppers. I always roast, smoke, or grill bell peppers; I make vinaigrettes, sauces, and oils with them.

Other Ingredients

Avocado

Haas avocados from California, which are smaller and have a more pronounced flavor than those from Florida, are preferable. They have a dark, pebbly skyi and are slightly soft when ripe.

Banana leaves

Banana leaves, which are available fresh or frozen at Hispanic markets, are used to wrap fish or tamales. They impart a subtle flavor to the wrapped food, as in the Red Snapper Roasted in Banana Leaves with Red Curry Sauce (page 97). The leaves are large; cut them into usable pieces. You can store them in the freezer.

Butter, compound

Softened butter mixed with herbs or other flavorings (margarine is not an acceptable substitute). I melt compound butter over corn tamales, steak, and roasted corn on the cob.

Cilantro

Also known as coriander or Chinese parsley. Cilantro has a pungent odor and distinctive flavor. Use fresh cilantro only.

Chorizo

A spicy, garlic-flavored pork sausage available in Hispanic markets and many supermarkets.

Citrus

Grapefruit, oranges, and limes enhance and bring out the flavors of grilled fish. Also used in citrus vinaigrette.

Coconut milk, unsweetened

Used not to give coconut flavor but to counterbalance very strong flavors, like chiles or red curries. It is available canned.

Corn

Served as a vegetable, roasted, grilled, or sautéed, on or off the cob. There is no substitute for fresh corn. In the colder months you can find corn from Texas or other Southern states in the market. By summer, it's easily available in the Northeast. One ear of corn yields about one-half to three-quarters of a cup of kernels.

Corn husks, dried

For wrapping tamales, they must first be soaked in water until they soften. Dried corn husks are available at Hispanic markets and many supermarkets.

Cornmeal

Available in fine, medium, and coarse grinds. Medium and coarse grinds are used to make muffins and breads; fine or medium grinds in batters and as breading. I use both yellow cornmeal, which is the most common and can be found in supermarkets, and blue cornmeal, which is available at specialty stores and by mail (page 205). Blue corn is organically grown; the meal has more flavor than the yellow. To make seasoned cornmeal (yellow or blue), add one tablespoon salt and one tablespoon freshly ground black pepper to each cup of cornmeal.

Crème fraîche

Slightly soured and thickened cream. It can be heated without curdling. You can buy it or make your own. To make crème fraîche, add two tablespoons buttermilk to one cup heavy cream, cover, and leave at room temperature until thickened, from 8 to 24 hours. Can be refrigerated for up to 10 days.

Cumin

A dried, aromatic seed. I use it toasted and ground.

Curry paste

Made from ground chile peppers, either red or green, and a mixture of spices. It is available in Asian markets or they can be ordered by mail (see Sources, page 205).

Curry Powder

4 tablespoons ancho chile powder

2 teaspoons cayenne

2 tablespoons ground cumin seed

2 tablespoons ground coriander seed

1 tablespoon ground fenugreek seed

2 teaspoons ground cardamom seed

4 tablespoons ground turmeric

2 teaspoons ground ginger

1 tablespoon freshly ground black pepper

1 tablespoon ground cloves

Combine the ingredients and store in tightly covered jar.

Makes about 1 cup

Flour, seasoned

To each cup of all-purpose flour add one tablespoon salt and one tablespoon freshly ground black pepper.

Garlic

Use minced raw garlic in salads, sautéed or roasted whole cloves in sauces and vinaigrettes.

Ginger

A spicy and slightly sweet root. Use it peeled and sliced or minced. Fresh and ground ginger are different and usually cannot be substituted for one another.

Herbs

I always use fresh herbs such as basil, oregano, and thyme, and I don't consider dried herbs a good substitute. To me, all dried herbs taste like tea, and I list them in my recipes only as a concession. If you must include dried herbs, use one-third the quantity of fresh.

Jícama

A sweet, crunchy root vegetable. Serve it peeled and raw in salads and relishes. It tastes like a combination of apple and potato.

Mango and papaya

Tropical fruits used in salsas, pretty much interchangeably. The mango has an oddly shaped pit that clings to the flesh, making the fruit difficult to slice (see below). The papaya, on the other hand, has small black seeds that are easy to scrape out.

Mesclun

A mixture of young greens for salad, available at many greengrocers.

Posole

Whole hominy (dried corn kernels) processed with lime and hulled. The kernels are puffy and have a bland flavor. Cooked posole is available canned at Hispanic markets.

Queso fresco

A soft white cheese made from cow's milk. Monterey Jack cheese can be substituted.

Texas caciotta cheese

A mozzarella-type cheese with red and green chile peppers, available by mail from The Mozzarella Company (page 205). Monterey Jack with jalapeños can be substituted.

Tomatoes

Use ripe fresh tomatoes whenever you can; canned tomatoes are for cooked sauces only. Red tomatoes have much more acidity than yellows. When you make a salsa with yellow tomatoes, use more lime juice or vinegar to add acidity.

Tortillas

Mexican flatbread made of wheat flour or blue, yellow, or white cornmeal. Both flour and cornmeal tortillas can be fried or steamed. Flour tortillas can also be baked (always on a dry pan) or grilled, but corn tortillas cannot because they become brittle.

Techniques

To blanch vegetables

Plunge vegetables into rapidly boiling water and cook until al dente. Then submerge them in ice water and drain.

To cold-smoke

Prepare a charcoal or wood fire in a domed grill and let it burn down to embers. Lay chips of soaked aromatic wood over the ashes—you just want to get the smoke going, not a very hot fire. (Food won't be cooked, but it will be infused with a smoky flavor.) Arrange the food on the grill rack. Open the top vent slightly and cover the grill so that the smoke stays inside. Smoke meats for about 15 minutes, and peeled, deveined shrimp for about 10 minutes per pound. Rub peppers with olive oil first and smoke for 20 minutes. Rub tomatoes with olive oil first and smoke for 10 minutes.

To cut mangoes

First, with a small, sharp knife, peel off the skin. Then cut down one side of the flesh, feeling your way along the pit with the knife; repeat on the opposite side. You will have two large pieces. Two smaller pieces of the fruit will remain, which you can cut off the same way. (You won't get four equal pieces, just two large and two smaller ones.)

To cut into chiffonnade

You don't want to chop basil or sage because chopping crushes the leaves. Instead, roll the leaves up tight and slice thin crosswise. The resulting strips are called chiffonnade.

To peel tomatoes

Plunge tomatoes into boiling water for several seconds, then into cold water. The skins slip off easily.

To puree rehydrated ancho or other dried chiles

Drain well and process to a paste in a food processor. For more flavor, add some freshly chopped cilantro and garlic and process together with the chiles.

To rehydrate ancho or other dried chiles

Put the chiles in a mixing bowl, pour boiling water over them to cover, and let them sit for a couple of hours. When they are soft, remove the seeds and stems and drain the flesh.

Ancho Puree

OEBPS/images/Art_005.jpg
ingredients +

techniques +

[ I





OEBPS/images/Art_007.jpg





OEBPS/images/BoldAmericanFo-cover.jpg
Bo'bby Flay’s
o d

More than zun Revolutionary Recipes

Bobby Flay with Joan Schwartz + Photographs by Tom Eckerle

plogd

poo4 uedllaWY





OEBPS/images/Art_006.jpg
uipment






