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FOREWORD
AN OREGON LOVE AFFAIR



Vitaly Paley of Paley’s Place Bistro and Bar


IN THE EARLY NINETIES, my wife and I were fortunate to work at a restaurant in a small French village. One day a beautiful basket of morel mushrooms was delivered to our kitchen. They looked so magical and smelled so fragrant I took a closer look. I thought certainly they were gathered nearby, the French being the original locavores and staunch guardians of traditions. To my surprise they came from Oregon. “Incroyable! Impossible!” How could it be? In that inspired instant, my love affair with Oregon’s wonderful bounty began.


Armed with that French stamp of approval, we left our tiny New York City apartment and set out on a grand adventure down the Oregon Trail where more connections to France awaited us: the cities of The Dalles and La Grande, the Deschutes River, and the Nez Perce people of eastern Oregon. Some believe that the very name of the state comes from the French word ouragan, or “hurricane.”


Could it be that the early French settlers stayed here because the rolling hills of the Willamette Valley reminded them of Burgundy, where grapes would thrive, or that the lush Cascades, as grandiose as the Alps, were practically carpeted with wild mushrooms? Or was it the cold, stormy Pacific Ocean, brimming with marine life like the North Atlantic? Did they find their Promised Land?


Yet Oregon offers so much more. The mighty Columbia River slices a gorge through the Cascades, gifting us with stunning rainbows and spawning life before tracing its majestic path to the ocean. The Hood River Valley is filled with fruit and hazelnut orchards and serene pastures dotted with sheep. Central Oregon’s high dessert offers endless views, pastel mountains, and crystal clear lakes. The eastern part of the state, the true Wild West with its pristine environment and rich soil, has the open spaces to grow the best potatoes and wheat. In the south, the intoxicating aromas of ripe summer berries make you feel as though you are standing inside the sweetest jar of jam. The grandeur of Oregon is so breathtaking and the scenery so deeply moving that all of us who live here truly believe we have found our Promised Land.


I love cooking in Oregon. There are no food traditions to follow, no rules on how to cook, just great ingredients. Oysters, Dungeness crab, and salmon; morels, chanterelles, and truffles; elk, rabbit, and lamb—these are just a few of my favorites. We are inventing a unique Oregon style and are having a blast doing it.


Ashley Gartland is a prodigious writer who captures our pioneering spirit and helps us rediscover our gastronomic pathways with creative dishes like Chocolate Crab Bisque, Chanterelle Rillettes, and Elk Tartare. Try quenching your thirst with a Nectarine-Basil Lemonade. Or snack on Cherry-Basil Bruschetta while waiting for your Red Wine–braised Beef Short Ribs to finish cooking. For dessert, enjoy a truly Oregonian Apple-Huckleberry Crisp or Rustic Pear Galette.


Dishing Up Oregon is also an insightful read, full of evocative stories about the farmers, artisans, and chefs who make the Oregon food scene so special. John Valls completes the picture by seducing us with gorgeous photographs of Oregon’s vistas, delectable dishes, and the people who make it all happen.


I invite you to find your own culinary adventure on the Oregon Trail. Cook your way through our state’s bounty. Discover your own French connection to our land and, as I did, fall in love with Oregon’s bottomless well of seasonal ingredients.
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INTRODUCTION



I FELL IN LOVE WITH OREGON at a farmers’ market. Wandering through downtown Portland one summer weekend, I crested a hill and found myself in a sea of booths filled with snowy white cheeses, taut-skinned tomatoes, and flat upon flat of blushing berries. The market energy was instantly palpable as I watched shoppers fawn over farm-fresh produce and farmers speak with obvious enthusiasm about the ingredients they grow and the products they make.


Everyone was joining the conversation about local food, and so I too stepped into the scene. Slowly, I became more involved in this passionate community and more familiar with the producers who bring their fine ingredients to market each week. I discovered new varieties of apples and pears, met an artisan hazelnut grower, and pawed through tables piled high with such flawless vegetables that I wanted to stop and snap photos at every turn.


As a transplant to Oregon, I had once viewed my adopted state primarily as a producer of beer, berries, and pinot noir. But with each market visit, I discovered that the state’s foodways have much more to offer. The diverse terrain is covered with lush farmland, acres of orchards, and plentiful pasture; along the lengthy coastline, a vast ocean sustains fresh seafood year-round. And in every community from big city Portland to small folksy towns, artisans are crafting their own definitions of local fare, whether they’re perfecting pear brandy or peddling fresh goat cheese at a neighborhood farmers’ market.


When I decided to write a cookbook that celebrated Oregon’s farm-to-table culture, I set off on a series of trips to meet the people who make the state’s diverse food scene possible. In Central Point, I stopped by an award-winning creamery, and in nearby Jacksonville, I toured a biodynamic vineyard and farm. In Eugene, I spoke with a renowned local chef about the growth of the farm-to-table movement, and in Junction City, I wandered through lush pasture with a respected sheep farmer. A charming chef in Sisters won me over with his seasonal, French-inspired menu, while dinner at a wine country restaurant taught me the pleasures of making local mushrooms the star of the plate.


In every community, these passionate individuals have created a food culture that regards farmers, chefs, fishermen, winemakers, distillers, brewers, cheesemakers, and artisans as celebrities. Whether they work as farmers in the field or chefs at the stove, these individuals have dedicated their time and energy to shrinking the distance between farm and table; through their tireless efforts, they’ve created opportunities for Oregonians to shop locally and eat well in their own backyard.


It’s been more than five years since I serendipitously discovered my local farmers’ market, and I have not stopped raving about Oregon’s food scene since. With its farm-to-table cuisine and abundance of prized ingredients, Oregon has enchanted my appetite and fed me well year after year. My weekly market visit has become an essential part of my lifestyle. I hope this book will help you make a similar routine part of yours.
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Dishing It Up



THIS BOOK SHINES a spotlight on Oregon’s farm-to-table culture. The recipes highlight much-loved local ingredients like marionberries, hazelnuts, albacore tuna, pears, and grass-fed lamb; the artisan profiles that accompany them will give you snapshots of the producers who make the state’s rich food scene possible day after day.


The book is divided into individual chapters that showcase Oregon ingredients and contain recipes that deliver a true sense of place. Though the format is less traditional, I hope that it offers you an entry point to begin an ingredient-driven approach to cooking. It was, however, impossible to showcase every local ingredient in these hundred-plus recipes. Please consider this book an invitation to explore the abundance of ingredients available within the state’s borders.


I haven’t included the names of specific farmers or local producers in reference to ingredients in most of the recipes; however, I hope you will seek fresh, local ingredients whenever the opportunity presents itself. Make a trip to the market for fresh fruits and vegetables, buy pasture-raised meat and eggs, and support your local farmers and producers whenever you can. You’ll learn to shop and eat in season—enjoying roasted asparagus and morels in the spring and pear-filled galettes in the fall—and quickly understand the pleasures of eating food from your own backyard.


A word about the recipes: I have included suggestions for cooking times for each dish, but I also believe personal judgment is your best asset in the kitchen. Watch the timer, but trust your gut and your senses when you’re cooking these dishes and your food will turn out as it should.


I began this project with the intention that this book would celebrate Oregon and encourage you to bring a taste of the state to your table. Start exploring the food culture in your own community and soon you’ll have a Rolodex of resources ready to help you eat locally and seasonally year-round.
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1 SEASONAL VEGETABLES FROM FIELD AND FOREST



Spiced Rhubarb-Cherry Chutney









Most home cooks consider rhubarb a fruit, which is why it has earned the nickname “the pie plant.” But rhubarb is actually a vegetable and thus perfectly suited for savory uses as well as desserts. When I spot the first crimson stalks at the farmers’ market, I shuttle them home to make this gently spiced rhubarb-cherry chutney. Try it spooned atop slices of roasted pork tenderloin.





¾ cup packed dark brown sugar


⅓ cup red wine vinegar


1½ pounds rhubarb, cut into ½-inch pieces (4 cups)


½ cup dried cherries


Zest of 1 orange


½ teaspoon ground cinnamon


½ teaspoon ground cloves


½ teaspoon freshly ground black pepper


MAKES ABOUT 2 CUPS


1. Bring the sugar and vinegar to a boil over medium-high heat in a large saucepan. Stir in the rhubarb, cherries, orange zest, cinnamon, cloves, and black pepper with a wooden spoon and bring the mixture back to a boil.


2. Reduce the heat to medium and simmer, stirring occasionally, until the rhubarb is tender and the mixture thickens slightly, about 6 minutes.


3. Let the chutney cool to room temperature before transferring it to an airtight container. Stored in an airtight container in the refrigerator, it will keep for about 1 week. Bring to room temperature before serving.


Recipe from CHEF SCOTT DOLICH OF PARK KITCHEN


Morel Mojo








Chef Scott Dolich extends morel season by pickling them into a loose, relishlike condiment he calls mojo. At the restaurant, he dips into his supply to dress up spring vegetables like asparagus or ramps or to garnish grilled meats and fish.





1¼ pounds morel mushrooms


1 cup apple cider vinegar


1 cup beef broth


1 cup vegetable broth


3 garlic cloves, thinly sliced


2¼ teaspoons salt


1 bay leaf


½ teaspoon red pepper flakes


3 tablespoons extra-virgin olive oil
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MAKES ABOUT 3 CUPS


1. Submerge the morels in a bowl of cold water and agitate them gently to dislodge any grit. Drain them in a colander and pat dry immediately. Slice off the stems and cut the morels into bite-size pieces.


2. Combine the morels, vinegar, beef broth, vegetable broth, garlic, salt, bay leaf, and red pepper flakes in a large pot. Cover and simmer the mixture over medium heat for 10 minutes.


3. Remove the pan from the heat and let the morel mixture cool slightly. Discard the bay leaf. Drain the morels, reserving the brine. Purée 1 cup of the morels with 1½ cups of the brine in the bowl of a food processor fitted with a steel blade attachment until well combined but not entirely smooth. Add the olive oil in a steady stream with the motor running until well combined.


4. Transfer the purée to a medium bowl and fold in the remaining morels. Discard the remaining brine. Salt to taste. Transfer the relish to an airtight container to cool to room temperature. Stored in an airtight container in the refrigerator, the relish will keep for about 1 month.


NOTE: Morels come into season in early spring and generally stick around through May; find them at grocers like Pastaworks and New Seasons in Portland or through farmers’ market vendors like Springwater Farms.


Recipe from CHEF MATTHEW BUSETTO OF FIREHOUSE RESTAURANT


English Pea Pesto








English peas inspired this brilliant green pesto that Chef Matthew Busetto serves with gnocchi at his Portland restaurant. At home, I like to spread it on rounds of toasted bread to serve as a light appetizer. The delicate spread is perfect on its own, but you can also pair it with fresh ricotta (page 103) or shavings of Pecorino Romano cheese.





1 pound English peas, shelled (about 1 cup)


¼ cup extra-virgin olive oil


¼ cup finely grated Pecorino Romano cheese


2 teaspoons finely chopped fresh tarragon


Sea salt


MAKES ABOUT ¾ CUP


1. Prepare an ice-water bath. Bring a medium pot of salted water to a boil and cook the peas for 1 minute. Drain the peas and immediately transfer them to the ice-water bath to cool. When cool, drain again.


2. Blend the peas and olive oil in the bowl of a food processor fitted with a steel blade attachment until well combined but still slightly coarse.


3. Transfer the pesto to a small bowl. Mix in the cheese and tarragon. Salt to taste and serve immediately.
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Fried Pimientos de Padrón









Leslie Lukas-Recio and Manuel Recio grow the sweet Spanish peppers known as pimientos de Padrón on their Dayton farm. When I asked a market vendor what to do with them, she instructed me to fry the peppers and dust them with sea salt to create this simple appetizer. Be forewarned: Though pimientos de Padrón are generally mild, the occasional pepper has a burst of fiery heat. Look for the peppers in late summer and fall at Viridian Farms’ Portland Farmers Market booth.





¼ cup extra-virgin olive oil


½ pound Padrón peppers Coarse sea salt


4 SERVINGS


1. Warm the olive oil over medium heat in a skillet large enough to hold all of the peppers in a single layer.


2. Add the peppers. Fry over medium heat, turning often, until they are soft and blistered slightly, about 5 minutes.


3. Transfer the peppers to a bowl. Discard the olive oil. Toss the peppers with salt and serve immediately.



VIRIDIAN FARMS



BOOTHS FLUSH WITH FRESH GREENS, flats of berries, and bins of peaches and pears fill the aisles at the Portland Farmers Market each Saturday. But amid stands stocked with familiar regional ingredients, Viridian Farms’ Leslie Lukas-Recio and Manuel Recio offer marketgoers a taste of something new: European ingredients like fresh heirloom shell beans, pimientos de Padrón peppers, and thick white asparagus grown in Oregon soil on their Dayton farm.


Viridian’s market booth provides a snapshot of the niche the couple has pursued since purchasing an established fruit farm in 2004. “We decided if we were going to make it work and really enjoy what we do, we needed to make the farm our own,” says Leslie. “One thing we share in common is an understanding and love of good food, produce, and wine. We also met and lived in Spain and love Spanish and European culture. So, we decided to focus on fruits and vegetables from that region of the world.”


The couple’s decision to grow regional Basque ingredients in Oregon was groundbreaking; Viridian Farms was the first farm to introduce little-known European ingredients to farmers’ market clientele and chefs at high-end restaurants like Simpatica, Toro Bravo, and Carafe Bistro. Today the farmers continue to bring coveted heirloom ingredients to market, including the French green known as ficoide glaciale and the brick red spice known as piment d’Espelette that they make from their Espelette peppers each year.
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Leslie Lukas-Recio and Manuel Recio


During the winter, the young farmers take a break from their farm to travel through Italy, France, and Spain and further inspire their work. They spent early trips abroad visiting farms to study growing methods. On more recent trips, however, they met with chefs from Michelin-starred restaurants and mom-and-pop operations to study how to best use the Basque ingredients they grow back home.


The couple returns home each year armed with new ideas and a renewed interest in bringing a taste of the Basque region to Oregon. “We want people to feel the same way that we did when we first started,” says Leslie. “I had so many new experiences and tastes and flavors, not only when I lived in Spain but when I go back. We want people to feel that excitement.”


Recipe from CHEF CATHY WHIMS OF NOSTRANA


Chanterelle Rillettes








Prized for their meaty flavor, chanterelles take the place of pork in this creamy, pâté-like spread. Chef Cathy Whims serves this seasonal starter on her chanterelle tasting menu each fall. Though you can serve it straight from the refrigerator after it chills overnight, she recommends removing the rillettes from the refrigerator approximately one hour before serving to ensure a smooth, spreadable texture.





1 cup (2 sticks) unsalted butter, at room temperature


2 tablespoons extra-virgin olive oil


¾ pound chanterelle mushrooms, coarsely chopped


1 garlic clove, minced


¼ cup dry marsala wine


1 tablespoon tomato paste Zest and juice of 1 lemon


3 tablespoons finely chopped fresh flat-leaf parsley


Toasted baguette slices
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Cathy Whims


MAKES ABOUT 2 CUPS


1. Warm 6 tablespoons of the butter and the olive oil in a large skillet over high heat until the butter melts. Add the chanterelles and cook, stirring frequently, until they are lightly colored and the liquid they release evaporates completely, about 5 minutes. Add the garlic and stir until fragrant, about 30 seconds. Add the wine, tomato paste, and lemon juice and simmer until the wine evaporates, about 1 minute. Remove the skillet from the heat and let cool.


2. Combine the chanterelle mixture, lemon zest, parsley, and remaining 10 tablespoons butter in the bowl of a food processor fitted with a steel blade attachment. Process the mixture until the chanterelles are finely chopped but not yet a smooth paste.


3. Transfer the spread to a small serving bowl. Cover the bowl with plastic wrap and chill the spread in the refrigerator overnight. Serve with the toasted baguette slices. Stored in an airtight container in the refrigerator, the spread will keep for about 1 week.


Recipe from CHEF CHRISTOPHER ISRAEL OF GRÜNER


Shaved Radish “Carpaccio”








Radishes step out of the garnish role to become the main player in this chic salad at Portland’s Grüner restaurant. Chef Christopher Israel uses multiple shades of farmers’ market radishes to create a colorful canvas to decorate with his favorite herbs. If you can’t find pumpkin seed oil, walnut oil is a more widely available substitution.





¼ cup canola oil


2 tablespoons apple cider vinegar Salt and freshly ground black pepper


16 radishes, trimmed Pumpkin seed oil


¼ cup finely chopped fresh herbs, such as dill, chives, savory, thyme, or tarragon, or any combination thereof


¼ cup pumpkin seeds, toasted


2 cups microgreens Fleur de sel, for garnish (optional)


Fleur de sel, for garnish (optional)


4 SERVINGS


1. Whisk the canola oil and vinegar together in a small bowl. Salt and pepper to taste and set aside.


2. Thinly slice the radishes using a mandoline. Toss the radishes with about half of the dressing in a medium bowl until well dressed. Divide the radishes among four salad plates, arranging them in an overlapping circular pattern starting with the outside edges and circling inward until you reach the center of the plate.


3. Drizzle the radishes with the pumpkin seed oil. Sprinkle the herbs and pumpkin seeds over the radishes.


4. Toss the microgreens in a bowl with the remaining half of the dressing. Mound a handful of the greens in the center of each plate. Garnish with fleur de sel, if desired, and serve immediately.
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TRUFFLES


FINDING TRUFFLES, which grow in symbiotic relationship with the roots of trees and mature underground in humid, mild climates, requires not only skill but also luck. These rootless jewels never break the soil’s surface and thus, to be harvested properly, must be sniffed out by truffle-hunting dogs. In Oregon, those four-footed foragers search for their treasure underneath Douglas fir trees. It’s here that the Oregon black truffle, brown truffle, winter white truffle, and spring white truffle grow.


Though Oregon truffles haven’t the reputation of the robust Périgord black truffle or Italy’s esteemed white truffle, local truffles are prized, and even preferred, by Northwest chefs. Local gourmands have also grown to appreciate the culinary value of Oregon truffles, which have an earthy, sexy scent that draws comparisons to port, chocolate, and tropical fruit. These truffle fans appreciate Oregon truffles not because they mimic the “real” thing but because they are a unique seasonal ingredient with a flavor and aroma all their own.


During truffle season, which generally begins in late November and can extend into March depending on the weather, local chefs pair truffles with rich cuts of meat and creamy dishes. In particular, the Oregon black truffle’s distinctive scent and flavor allow it to shine in simple, straightforward dishes like fresh pasta tossed in a truffle cream sauce or even a simple truffle butter that chefs can use to finish pastas, pan sauces, and vegetable sides.


Experts say truffles are best enjoyed during their peak season, which is when the Oregon Truffle Festival commences. Each January, truffle-loving chefs, truffle hunters, truffle eaters, and truffle growers gather in Eugene for three days of seminars and gourmet experiences to study and celebrate the Oregon truffle industry. Thanks to events like the festival, the fascination with native truffles will continue to grow.


Recipe from CHEF ERIC BECHARD OF THISTLE


Northwest Black Truffle Butter








When local black truffles are available in the winter, Chef Eric Bechard blends them with butter to use with everything from mashed potatoes to steak and fish. At home, use this aromatic butter to finish risotto, pasta, or pan sauces or to dress a bowl of popcorn as an indulgent snack. Buy truffles at your local farmers’ market or through online vendors like Oregon Black Truffles.





½ cup (1 stick) unsalted butter, at room temperature


1¼ ounces fresh Oregon black truffles, finely minced


Coarse sea salt
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Eric Bechard


MAKES ABOUT ½ CUP


1. Blend the butter and truffles on medium speed in the bowl of an electric mixer fitted with a paddle attachment until well combined. Salt to taste and transfer the butter to an airtight container.


2. Let the butter sit at room temperature for 2 hours. Cover and refrigerate until ready to use. Stored in an airtight container in the refrigerator, the butter will keep for about 3 days. Bring it to room temperature before serving.


Recipe from CHEF EARL HOOK OF MERIWETHER’S RESTAURANT


Farmhouse Salad with Lemon-Shallot Vinaigrette








Chef Earl Hook uses butter leaf lettuce and fennel from the restaurant’s Skyline Farm in this light update on the retro wedge salad. The versatile lemon vinaigrette keeps the salad tasting clean and bright and belongs in every salad lover’s recipe file.





LEMON-SHALLOT VINAIGRETTE


3 tablespoons lemon juice


1 tablespoon honey


1 small shallot, minced (about 1 tablespoon)


1 small garlic clove, finely chopped


½ cup extra-virgin olive oil Salt and freshly ground black pepper


FARMHOUSE SALAD


2 small heads butter leaf lettuce


1 small fennel bulb, thinly sliced


¼ cup pine nuts, toasted


¼ cup shaved Parmesan cheese


4 SERVINGS


1. Make the vinaigrette: Whisk the lemon juice, honey, shallot, and garlic together in a small bowl. Whisk in the olive oil. Salt and pepper to taste and set aside.


2. Make the salad: Quarter the lettuce heads, keeping the root end intact. Rinse well and drain. Arrange two of the wedges, cut side up, on each of four plates.


3. Drizzle 2 tablespoons of the vinaigrette over the wedges on each plate. Toss the fennel and pine nuts together with the remaining vinaigrette in a small bowl. Garnish the salads with the fennel, pine nuts, and Parmesan. Serve immediately.
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MERIWETHER’S SKYLINE FARM



IN EARLY FALL, when many chefs are dreaming of braises and stews and roasts, Chef Earl Hook is already thinking about mesclun mix and tomato varieties as he helps plan next year’s plots for Meriwether’s Restaurant’s 5-acre farm. Many Oregon restaurants feature produce from local farms on their menu, but Meriwether’s is unique in that every bit of Skyline Farm’s more than 8,000-pound harvest is earmarked for Hook. And though the well-connected chef works with a few other vendors, during peak harvest season he fills at least 70 percent of his pantry with produce from the restaurant’s farm.


Visit the farm in spring, and Hook and farm manager Danny Percich will point out plots where they’re growing cabbage for the chef’s farm-fresh slaw, then check in on the newly sprouted fava beans that he’ll use to make falafel. They’ll walk between rows of tight-lipped spring lettuce to determine whether it’s ready to harvest for the restaurant’s ever-evolving farmhouse salad. And on a whim, they’ll pause to tug sweet spring turnips straight from the soil and enjoy a crisp, midmorning snack.
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Earl Hook and Danny Percich


Every one of the plots they pass is the result of deep discussions between Hook and the farmers who nurture the land. The team studies the previous year’s harvest to determine what worked (most recently a three-sisters planting of corn, beans, and squash that thrived) and what didn’t (a guava tree experiment that didn’t survive the winter). Then they plan next year’s plots around past successes and the new experiments they want to pursue. That willingness to experiment is the reason Hook has corn to make fresh masa at Meriwether’s and why there are almond trees growing between the farm beds.


Back at Meriwether’s, guests make the connection between farm and table by glancing at a list on the menu that highlights in-season produce from the farm. The connection also comes full circle from October to April when the chef hosts monthly family-style Sunday Suppers. He prepares produce from the farm on the restaurant’s hearth and rotisserie and invites Skyline Farm’s staff and special guests to speak about their work and answer questions from guests while they eat.


“The dinners are about bringing people in, talking about the community, and talking about what Meriwether’s vision and story is,” Hook says. “It’s nice for everyone to meet the farmers and for the farmers to sit down and enjoy the food and see how their produce is being used.”


Recipe from CHEF BRENDAN MAHANEY OF BELLY



Shaved Zucchini and Basil Salad with Guajillo Chile Vinaigrette








Chef Brendan Mahaney’s raw zucchini salad is a great use for a bumper zucchini crop. The vinaigrette gives the salad a burnished red hue and hint of heat, while basil adds a cooling note. Use zucchini that are about 4 inches long, as they have thinner skins and more tender flesh than mature squash.





½ cup extra-virgin olive oil


2 medium dried guajillo chiles, stemmed and seeded


2 garlic cloves, thinly sliced


¼ cup sherry vinegar


Salt


6 medium green and yellow zucchini (about 2 pounds)


1 cup tightly packed fresh basil leaves, torn


Parmesan cheese shavings, for garnish
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4–6 SERVINGS


1. Warm the olive oil in a small skillet over medium-low heat. Add the chiles and garlic and cook, stirring constantly, until the chiles are bright red and the garlic fragrant, about 30 seconds. Remove the skillet from the heat.


2. Transfer the chiles to a blender with a slotted spoon. Set the olive oil and garlic aside to cool slightly.


3. Pulse the chiles in the blender until finely chopped. Blend in the vinegar and a pinch of salt until well combined. Add the olive oil and garlic and blend until the vinaigrette is brick red and well combined. Strain the vinaigrette through a fine-mesh strainer. Discard the pulp. Salt to taste.


4. Trim the ends off the zucchini and cut them in half lengthwise. Shave into long, thin ribbons using a mandoline. Discard any unusable scraps.


5. Toss the zucchini and basil with the vinaigrette until well combined. Divide the salad among four to six plates and garnish with shavings of Parmesan before serving.


Recipe from CHEF CHRIS DIMINNO OF CLYDE COMMON



Broccoli Rabe Salad with Lemon Vinaigrette and Prosciutto








Portland-based chef Chris DiMinno accents broccoli rabe, the slightly bitter green also known as rapini, with delicate herbs, crunchy pistachios, and a creamy lemon vinaigrette. The salad is outstanding on its own but even better topped with a poached egg.


NOTE: The lemon oil for the dressing needs to sit for 12 hours before making the vinaigrette.





LEMON VINAIGRETTE


Zest of 5 lemons


1 cup extra-virgin olive oil


2½ tablespoons lemon juice


1 tablespoon late-harvest sauvignon blanc vinegar


1½ teaspoons honey


1½ teaspoons white wine vinegar


¾ teaspoon Dijon mustard


1 egg yolk


Salt and freshly ground black pepper


NOTE: This dish contains raw eggs. Consuming raw eggs may increase your risk of foodborne illness.


BROCCOLI RABE SALAD


2 bunches broccoli rabe (about 10 pieces each), trimmed


½ cup unsalted pistachios, toasted and roughly chopped


2½ tablespoons finely chopped fresh chives


2½ tablespoons finely chopped fresh flat-leaf parsley


2½ tablespoons finely chopped fresh tarragon leaves


Salt and freshly ground black pepper


8 slices prosciutto


4 SERVINGS


1. Make the vinaigrette: Mix the lemon zest with the olive oil in a small bowl. Cover the bowl and let sit in a warm, draft-free environment (such as the microwave) for 12 hours.


2. Strain the olive oil through a fine-mesh strainer into a small bowl. Discard the lemon zest. Blend the lemon juice, sauvignon blanc vinegar, honey, white wine vinegar, mustard, and egg yolk in a blender until well combined. Drizzle the oil into the blender with the motor running on medium speed until well combined. Salt and pepper to taste and set aside.


3. Make the salad: Bring a large pot of salted water to a boil. Place a cooling rack over a kitchen towel. Cook the broccoli rabe until bright green and tender, about 1½ minutes. Drain and arrange in a single layer on the cooling rack to cool.


4. Toss the broccoli rabe, pistachios, chives, parsley, and tarragon with the vinaigrette to taste in a large bowl. Salt and pepper to taste. Arrange 2 prosciutto slices in the center of each of four dinner plates. Divide the broccoli rabe salad among the plates. Drizzle any remaining dressing over the salads, if desired, and serve immediately.


NOTE: An excellent label for the late-harvest sauvignon blanc vinegar is Katz and Company. The vinegar is available at specialty grocers like Pastaworks and online at www.katzandco.com.


Recipe from CHEF JASON FRENCH AND CHEF BEN MEYER OF NED LUDD


Radicchio Salad with Parsley-Hazelnut Pesto








Though the chefs at Portland’s Ned Ludd restaurant are known for the inventive dishes they cook in their wood-fired oven, I fell for this cool radicchio salad. Rather than require a specific amount of olive oil for the pesto, the chefs suggest letting your eyes guide you. When the pesto is bright green and smooth, but not runny, you’ve added enough oil. Less intuitive cooks can expect to add ½ to ¾ cup olive oil.





PARSLEY-HAZELNUT PESTO


1 cup hazelnuts, lightly toasted and skinned


1 bunch fresh flat-leaf parsley, stemmed


¼ cup finely grated Parmesan cheese


Zest of 1 lemon


1 garlic clove, peeled


Extra-virgin olive oil


Salt


RADICCHIO SALAD


2 heads radicchio, cored and leaves separated


Juice of 1 lemon


2 tablespoons extra-virgin olive oil


Salt


½ cup fresh flat-leaf parsley


2 crisp, slightly tart apples, cored and chopped into ½-inch pieces


¼ cup finely grated Parmesan cheese


4–6 SERVINGS


1. Make the pesto: Blend the hazelnuts, parsley, Parmesan, lemon zest, and garlic in the bowl of a food processor fitted with a steel blade attachment until well combined. Scrape down the sides of the bowl with a rubber spatula. Add the olive oil with the motor running and blend until the sauce is bright green and smooth. Salt to taste.


2. Make the salad: Soak the radicchio leaves in a large bowl of salted ice water for 15 minutes. Rinse and dry, then trim into ½-inch slices and transfer to a large salad bowl.


3. Dress the radicchio with the lemon juice and olive oil. Add 2 to 3 tablespoons of the pesto to the bowl and toss gently to combine. The leaves should be lightly coated but not overly so. Add additional lemon or salt to taste. Add the parsley and apples and toss until well combined.


4. Garnish the salad with the Parmesan and serve immediately. Reserve the remaining pesto for another use. Covered with a thin layer of olive oil and stored in an airtight container in the refrigerator, the pesto will keep for about 3 days.


Recipe from COWHORN VINEYARD & GARDEN


Asparagus Vichyssoise








Cowhorn’s winemaker-farmers Bill and Barbara Steele use asparagus from their biodynamic farm to update the classic potato-leek soup known as vichyssoise. A fresh chive garnish adds a delicate onion flavor that partners well with the grassy notes from their farm-fresh asparagus. Serve this soup as a starter at a refined spring meal.





1 pound asparagus, trimmed


1 tablespoon canola oil


1 cup thinly sliced leeks, white and light green parts only


¼ cup dry white wine, such as Cowhorn Vineyard’s Spiral 36 blend


4 cups water


1 large (about ¾ pound) russet or Yukon Gold potato, peeled and cut into ½-inch pieces


2 fresh parsley sprigs


2 fresh thyme sprigs


Salt and freshly ground black pepper


¼ cup heavy cream


¼ cup finely chopped fresh chives


4 SERVINGS


1. Cut the asparagus into 1-inch pieces. Separate the tips from the stalk pieces. Set the stalk pieces aside; place the asparagus tips in a small bowl, cover, and refrigerate until ready to use.


2. Heat the canola oil in a large saucepan over medium-low heat. Add the leeks and cook, stirring occasionally, until softened but not browned, about 3 minutes. Add the wine. Continue cooking the leeks until nearly all of the wine evaporates, about 2 minutes.


3. Add the asparagus stalks, water, potato, parsley, and thyme. Bring the mixture to a boil. Cover and simmer over medium-low heat until the potatoes are tender when pierced with a fork, about 20 minutes.


4. Discard the parsley and thyme. Purée the vegetable mixture in the bowl of a food processor fitted with a steel blade attachment until creamy and well combined. Salt and pepper to taste. Transfer the soup to a large bowl, cover with plastic wrap, and refrigerate until chilled, about 2 hours.


5. Bring a small pot of lightly salted water to a boil. Add the reserved asparagus tips and cook until just tender, about 2 minutes. Drain the tips and rinse them under cold water to halt the cooking process.


6. Whisk the cream in a small bowl until soft peaks form. Ladle the soup into four shallow bowls and garnish with a dollop of whipped cream. Divide the asparagus tips among the bowls, gently placing them atop the whipped cream. Garnish the soup with the chives and serve immediately.


[image: image]



COWHORN VINEYARD & GARDEN



MOST CONSUMERS RECOGNIZE the Cowhorn name from the Rhône-style biodynamic wines they produce, among them a nuanced syrah and a complex white blend known as Spiral 36. But Bill and Barbara Steele’s biodynamic vineyard is notable for more than the wines it produces: Shortly after the Steeles planted their first grapevines, they began farming the land as well.


The couple’s farming venture began with a 250-pound asparagus harvest in 2007. Demand for their produce grew so quickly that the Steeles and their staff harvested more than 4,000 pounds of asparagus in 2009. Today artichokes, squash, cherries, and hazelnuts thrive alongside the vines and keep the farmers busy with harvests year-round. And the Steeles will keep expanding and diversifying the farm as long as local chefs and market shoppers covet their purple and green asparagus and variety of seasonal crops.


The Steeles raise all of their crops without the use of pesticides, herbicides, or fertilizers, just as they do with their grapes. These efforts earned Cowhorn the first biodynamic and organic certifications among southern Oregon wineries and ensure that their soil is as healthy as possible. The Steeles also recycle everything from corks to wine bottles to act as true stewards of the land.


[image: image]


Bill Steele
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Apple–Celery Root Salad









Celebrate winter with a crunchy salad that makes use of two of winter’s unsung heroes: earthy celery root and palate-cleansing parsley. If you haven’t worked with celery root before, don’t be alarmed by its gnarly exterior. Once you remove its tough outer skin with a knife, you’ll have a crisp, clean root vegetable perfect for partnering with pleasingly tart apples and a mustard vinaigrette.





2 tablespoons coarse-ground Dijon mustard


2 tablespoons lemon juice


1 tablespoon apple cider vinegar


½ teaspoon salt, plus more for seasoning


¼ teaspoon freshly ground black pepper, plus more for seasoning


¼ cup extra-virgin olive oil


1 small (about ½ pound) celery root, peeled and cut into ¼-inch matchsticks


1 large Granny Smith apple, cored and cut into ¼-inch matchsticks


1½ cups fresh flat-leaf parsley


¼ cup walnuts, lightly toasted and roughly chopped


Parmesan cheese shavings, for garnish


4–6 SERVINGS


1. Whisk the mustard, lemon juice, vinegar, salt, and black pepper together in a small bowl. Whisk in the olive oil until well combined.


2. Toss the celery root, apple, parsley, and walnuts with the vinaigrette in a large bowl. Salt and pepper to taste.


3. Divide the salad among four to six plates and garnish with shavings of Parmesan before serving.


Recipe from ANTHONY AND CAROL BOUTARD OF AYERS CREEK FARM


Moroccan Tomato Soup
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