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PUBLISHER’S NOTE



Homaro Cantu was one of the world’s most dazzling culinary artists, known for modernist cooking techniques that boggled the mind and tasted exquisite. Moto, his restaurant in Chicago, was a fine-dining destination, starred by the Michelin guide, and a home for the world’s most creative cooks.


But growing up, Omar didn’t have a kitchen. Frequently homeless as a youth, his first taste of fish came while he was living in the woods with his mother. He hated it; he didn’t know you had to remove the scales and bones. As an adolescent, he narrowly avoided the juvenile detention center.


But he was saved by science and by cooking. Later, as a protégé of the chef Charlie Trotter, and afterwards, in his own restaurant, he became a pioneering chef who was leading us to a new future in food.


Homaro Cantu didn’t just want to make you dinner. He wanted to change the world.


At the time of his death, in April 2015, he was at work on a revision of this book. He imagined it as a fitting celebration of Moto’s first ten years, showcasing the ten most original dishes from each year. The photography was complete, the recipes had been written, and the combination was full of Omar’s generous and creative spirit.


With help from his collaborators, the publisher has completed revisions on Omar’s behalf to prepare this book for publication. No recipes have been added or substantively changed, but methods have been further explained and measurements have been standardized. Omar’s comments have been edited, and a glossary has been added to aid home cooks.


It is our hope that each of these one hundred recipes opens a window into Homaro Cantu’s extraordinary culinary mind.













INTRODUCTION



My beginnings in the restaurant business were inauspicious.


When I was very young, my mother, older sister, and I were homeless. My mother had drug addiction problems, and my father just wasn’t there. I went to violent schools, and we floated from shelter to shelter, sometimes driving into the woods of the Pacific Northwest and living out of our car.


Then, when I was 11, my sister and I moved to live with our father in California. He had worked to track us down, but by the time he found us, he had started another family and had basically moved on. We didn’t feel wanted. We lived on the rough side of town, and I kept getting into trouble.


I hid in a closet during recess and stole baseball cards to sell to other kids for cash. I bought pencils and sold them, too—and then made sure my customers’ pencils came up missing. I threw cherry bombs in the boys’ bathroom and damn near burned down an apartment complex. Growing up around meth and crack addicts and verbal and physical abusers took its toll on me. I was an out-of-control fuckup, headed for jail or addiction.


One of the most meaningful moments in my life came in the seventh grade, when my science teacher took an interest in me. Mr. Moore saw that I was floundering and threw me a challenge. “You are a real joker, but I bet you have a couple of useful marbles upstairs, Omar. If you read an article from Popular Science and give me a full report, I’ll give you an A.”


Do one report so I can screw around the rest of year? Sign me up. The article was about an emerging technology called superconductors. Mr. Moore said, “Something tells me you’d have a knack for this stuff. When you joke around in my class and disrupt others, I think you are actually bored with what we do here. Am I right?”


I had never thought of that, but I did like taking things apart to understand how they worked. In fact, I spent that summer taking apart my dad’s lawnmower and putting it back together.


The next day I made my full report, and Mr. Moore encouraged me to enter a science competition, building a rocket out of a two-liter bottle. I won first place. For the first time in my life, I was good at something. Mr. Moore didn’t give me the answers but rather encouraged me to be artistic and use science to compete. It was a turning point for me.


Around that time I got my first real job. I lied about my age and started working at a fried-chicken joint. The food was awful, but I was fascinated by the restaurant and loved working with the cooks. I finally felt at home.


After graduating from culinary school, I worked everywhere from Spago in Beverly Hills to a Burger King in Orange County. I wanted to end up at a fine-dining restaurant but was willing to work anywhere that would teach me something new. I filed it all away for my own future use.


In 1999, I flew to Chicago with a backpack, $350, and just enough guts to ask for a tryout at Charlie Trotter’s restaurant. I stayed for four years and left with the title of sous chef and a million unforgettable experiences.


Charlie was a god. I paid careful attention to every move he made. I copied his vocabulary and tried to think like he did. And I worked hard. Whatever they piled on, I did it, no matter how insane it looked or sounded. When someone mentioned a chef I had never heard of, I looked him up and read all night. I tried to move a little quicker every day. I was always thinking of ways to increase efficiency, improve flavor, and make the best possible product I could.


For a long time, I was only happy at Trotter’s. I got four hours of sleep a night and could barely pay my rent. But motivation has to come from within, and I had found mine. Technology and science helped me to become a chef. Focusing on the present made the past nonexistent. I had all this creativity I was dying to unleash.


Eventually, I got an executive chef position at a restaurant that was still under construction. Before it opened, I convinced the investors to change their original concept to a tasting menu restaurant that incorporated the inventions I had been tinkering with. I began to work full-time on bringing those crazy ideas to life. That restaurant became Moto.


Instead of looking for plates at housewares stores, I went to lab suppliers, medical distributors, welding shops—any place that could help me prototype my ideas. One of my favorites was a heat-retention oven. I had read about a product called aerogel that NASA was using; it was 99.8% air and had amazing thermal properties. I had always wondered what would happen if you never felt the warmth from an oven. What if we could trap all of that heat inside?


I did research, bought some materials from the Internet, and made a small transparent elastomer oven that could retain heat for hours without much energy input. The process was simple: I would heat up the oven, place a piece of fish in it, and it would cook right in front of you on your tabletop. No wires, no complex circuitry. And did I mention that the result was the most perfectly cooked, juicy, moist piece of fish I have ever tasted?


Moto would be all about new ideas like that. And I had many more ideas forming and not nearly enough time in the day to make all of them. All I knew was that there was so much more I didn’t know about cooking, and this was only the beginning.


Over the next ten years, Moto became the first restaurant to offer edible menus, to grow food in a high-efficiency indoor farm, to use lasers and custom software to explore the fringes of innovation in food. My goals were to create amazing flavors and deliver perfectly cooked and seasoned dishes. But I also wanted to introduce diverse ways of producing, executing, and enjoying great food. And it had to be fun.


This book explores the unknown in how and what we cook. The world is full of food-related challenges and it’s up to chefs to fix them. With these recipes, ten for each of the first ten years of Moto’s existence, I hope to inspire tinkerers to get into the kitchen and start asking big questions. For instance: Why do we use the same 300-year-old agricultural system while technology gets exponentially smarter around us?


We must change the way we think if we want to change the current system. That involves letting go of the past and educating ourselves to find solutions in the future. I was a junk-food kid who ate the worst food society can offer. I am fascinated with the idea of reshaping food for those who don’t have a chance in hell to get out of poverty. It’s no coincidence that many Moto alumni have gone on to work for cutting-edge sustainable companies that take a strong stance on the green side of the food business.


It’s neither easy nor convenient to want to change the world. But we must stretch our imaginations and never forget that we have gone from cave dwellers to space explorers in the blink of an eye.


Welcome to Moto.













HOW TO USE THIS BOOK



Many of these recipes are ambitious, even for seasoned cooks. For the best results, read through the full recipe and ingredient lists, take notes, and make a plan before starting to cook. Some techniques are challenging, others require specialty equipment, and others will take more time than you think.


Find the highest-quality ingredients you can (see Sources, here). Use a scale and follow instructions carefully. Be patient. If you’re confused by an ingredient, tool, or method, look in the Glossary (here) or search online—a little persistence will be rewarded. And have fun!


IMPORTANT NOTE: These recipes were created for use in a professional kitchen that has been outfitted with laboratory gear, by chefs who have trained in the proper handling of the ingredients and equipment. Where possible, we suggest substitute preparations when techniques used in the Moto kitchen are not easily replicated in the home. But this book also contains recipes that are not intended to be tried at home, such as ones that employ edible inkjet printing, sous vide circulators, liquid nitrogen and insulated dewars, pressurized-gas whipped-cream canisters, butane torches, a Class IV CO2 laser, or unconventional ingredients, such as edible packing peanuts. Some of these techniques can be dangerous if not executed properly. Recipes listing the special equipment and ingredients above should not be attempted by anyone other than trained professionals. The proprietors of this book and its publishers disclaim any liability for failure to comply with this precaution.


In all cases, exercise caution and take the appropriate safety measures. If you are not confident in your ability to safely use the tools, ingredients, and techniques described in a recipe, simply enjoy it as a thought experiment that illuminates the creative potential in food.
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A STUDY IN UTENSILS





Serves 6




Before Moto opened in 2004, I spent about nine months playing around with food. This dish came from that period. Up until that point, I had been working in kitchens since I was twelve, often holding two or three jobs at once, which taught me a lot about efficiency but didn’t leave a lot of time for exploration.


I had just left the kitchen at Charlie Trotter’s, and was inspired by Chef Trotter’s “A Study in Apricot” from his first cookbook. It takes one ingredient, the apricot, and expresses it in a variety of ways in a single dish. It led me to wonder: What if instead of changing the way we prepared the ingredient—which you might call the “software” of the dish—we changed the “hardware” instead? Could we manipulate the physical objects on which food is served to enhance the dining experience?


“A Study in Utensils” begins by winding fresh herbs around the handles of forks and spoons. Their aromas provide pleasurable nuance to what you’re eating. If you stop to think about what’s happening in your mouth as you consume the food—savoring the texture, acids, salts, and other flavors—you’ll realize that you’re experiencing the flavor of the herbs without actually consuming them. That takes the experience to a new level.


I went to a German spring maker to create spiral-handled utensils, shaped so I could wind herbs around the handle to complement bites of sashimi and caviar. I like the combination of their rich, subtle flavors, combined with the aroma of the herbs and the bouncy texture of the caviar on your tongue, slowly releasing small bursts of flavor as you chew the fish. The herbs are very strong; if I put them in each bite they could overpower the other ingredients. Adding only their aromas creates a more ethereal experience, gently enhancing the flavor of the seafood and adding to the overall effect of the dish.


Once I discovered what we could achieve by adding aromas to a dish in this way, my imagination went wild. What other parts of the meal could we change, while keeping the food wholesome, fresh, and delicious? This “Study in Utensils” was the first step along the creative path that drove Moto as a restaurant.







MARINATED TROUT ROE:


70 grams maple syrup


7.5 grams kosher salt


90 grams raw unseasoned trout roe







SEAFOOD:


6 live bay scallops, in their shells


170 grams hamachi fillet


170 grams toro fillet







TO FINISH:


100 grams dill sprigs


100 grams fresh chives


85 grams ossetra caviar


100 grams thyme sprigs


85 grams paddlefish roe


100 fresh chervil


85 grams flying fish roe










MARINATED TROUT ROE:


Put the maple syrup and kosher salt in a small bowl and mix until the salt dissolves. Put the trout roe in a small container with a lid. Pour the marinade over the trout roe, cover, and refrigerate for 2 hours.


Remove the trout roe from the refrigerator and transfer to a sieve. Rinse gently with cold water to remove the marinade from the cured roe. Drain well, then return to the lidded container and store in the refrigerator over a bowl of ice until ready to serve.







SEAFOOD:


Put the bay scallops in a stainless-steel bowl set over a bowl of ice in the refrigerator for a couple of hours before cleaning. This will numb their muscles and make them easier to remove from their shells. They may open slightly. To clean the scallops, take the first shell and stand it up on a cutting board so that it is resting on the smaller, hinged base. Looking at the scallop you will notice that one side of the shell is flat and one is rounded. Take a paring knife, insert it into the shell on the flat side, and run it along the inside of the shell, severing the muscle and releasing the scallop. Flip it around and do the same thing on the other side. The scallop is surrounded by its innards. Locate the firm adductor muscle along one side of the scallop and peel it away from the tender scallop. All of the innards should peel away with it, leaving the edible part of the bay scallop intact. Discard the adductor muscle and the innards and reserve the edible scallop. Repeat with the 5 remaining scallops. Rinse the scallops, if necessary, and pat them dry with a paper towel. Slice each scallop horizontally into 4 equal circles. Put them in a covered container and reserve, on ice, until ready to serve.


Just before serving, take the hamachi out of the refrigerator and slice it into 6 equal pieces, cutting against the grain of the muscle. Reserve. Take the toro out of the refrigerator and slice it into 6 equal pieces, cutting against the grain of the muscle.







TO FINISH:


Gather 6 sets of spiral-handled utensils, with 2 spoons and 2 forks in each set, for a total of 24 utensils. Set out 6 rectangular serving plates. Take the first 6 spoons and wrap 1 sprig of dill around each handle. If you don’t have access to spiral-handled utensils, wind the herbs around the handles of normal utensils and secure them at the top and bottom with butcher’s twine or pipe cleaners. Put 15 grams of Marinated Trout Roe in the bowl of each spoon and set the spoon on the left side of each serving plate. Take 6 forks and wrap 4 chives around each handle, Put 1 slice of hamachi on the tines of each fork and top each with 14 grams of ossetra caviar. Set 1 fork on each serving plate, next to the spoon with the trout roe. Take the next 6 forks and wrap 1 sprig of thyme around each handle. Put 1 slice of toro along the tines of each fork and top with 14 grams of paddlefish roe. Set 1 fork on each serving plate, to the right of the fork with the hamachi. Finally take the last 6 spoons and wrap 2 or 3 sprigs of chervil around each handle. Put 1 sliced scallop in each spoon and top with 14 grams of flying fish roe. Place 1 spoon on each serving plate to the right of the toro. You should have 6 plates with 4 utensils on each plate. Serve immediately, savoring the aroma of the herbs as you enjoy each bite of fish.
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BASS BOX








Serves 6




This dish started when I wondered: What if you could build an oven that changed shape around the food whenever you wanted it to?


At Moto, we learned about aerogel, a polymer made from silica. NASA has been putting it in its satellites to collect comet dust, and it has an amazing ability to hold and retain heat on its surface without letting the heat spread through the interior. I realized that aerogel’s heat retaining properties could cook a piece of fish in front of a guest and keep the seafood hot while the outside stayed cool to the touch. I found some aerogel on eBay one day, and made a cooking box with it. The clear aerogel allows you to witness the cooking process at the table.


For this dish, I made a Japanese preparation of salted kombu stock to replicate ocean water. Then I made a flavorful broth with spices, aromatics, and garlic, which produces a Vietnamese-style fish broth. While straining the broth and filleting the fish, you thermally charge the aerogel box. Once it’s hot, the inner walls radiate heat from all sides to maintain the temperature, while the outside of the box stays at room temperature. We steam the fish inside the box at the table and the diners become engaged in the cooking process, witnessing the transformation of their food through the clear walls.


Of course, this is nearly impossible to replicate in a home kitchen. The best alternative would be to set up a small steamer on the table and cover the top with plastic wrap so you can watch the cooking process. It won’t be exactly the same as what you would experience at the restaurant, but your guests would still be able to witness the transformation of the fish—and to think about heat as a medium for the transformation of food, not just as the process of cooking—while savoring the aromas, and then enjoying a delicious dish.







“OCEAN WATER”:


900 grams water


75 grams salt


30 grams kombu







VIETNAMESE-STYLE BROTH:


125 grams sugar


75 grams ginger, sliced


50 grams lemongrass, bulb and tough outer leaves removed, sliced


20 grams shallot, sliced


10 grams garlic


900 grams water, divided


10 grams salt


20 grams fresh lime juice


20 grams jalapeño, sliced







BRAISED KOMBU:


Six 4-inch-long sheets (120 grams) kombu


1000 grams water


Vietnamese-Style Broth







TO FINISH:


450 grams sea bass


Salt for seasoning


6 Sawagani crabs







SPECIAL EQUIPMENT:


Bamboo steamer


Butcher’s twine


Portable burner (optional)









“OCEAN WATER”:


Put the water, salt, and kombu in a medium pot and set over medium heat. Bring to a boil, remove from the heat, cover tightly with a lid or with plastic wrap, and let steep for 20 minutes. Strain, discarding the kombu, chill, and reserve the “Ocean Water” in a covered container in the refrigerator until ready to use, up to 24 hours.








VIETNAMESE-STYLE BROTH:


Put the sugar in a medium pot and set over medium heat. Stir with a spoon just until the consistency resembles wet sand. Cook, occasionally swirling the pot to mix the sugar, until it turns a light amber color. Immediately add the ginger, lemongrass, shallot, garlic, and 200 grams of water. The caramel may seize around the aromatics and solidify a bit but it will melt out as you cook the mixture. Reduce the heat to medium-low and cook, stirring occasionally, for 5 minutes to soften the aromatics and let them infuse into the sugar.


Add the remaining 700 grams of water, increase the heat to medium, and bring to a boil. Adjust the heat to hold a rapid simmer and simmer until the liquid is reduced by half, 10 to 15 minutes. Strain and use immediately or chill and reserve the Vietnamese-Style Broth in the refrigerator until you are ready to braise the kombu, up to 24 hours.







BRAISED KOMBU:


About an hour before you want to make the Braised Kombu, put the kombu in a shallow container and place in cold water to soak for 1 hour. The kombu will soften and become pliable.


Preheat the oven to 300°F.


Transfer the kombu to a cutting board and pat dry with paper towels. Stack the 6 pieces on top of each other and roll them tightly into a log. Starting at one end and spacing each knot about 1 inch apart, use 4 pieces of butcher’s twine to tie the log together. Put the kombu in a small, deep pot and cover with Vietnamese-Style Broth. Set over medium-high heat, cover, and bring to a boil. Transfer to the oven and let the kombu braise for 2 hours, until the texture resembles al dente pasta.


Remove the pot from the oven and allow it to cool completely at room temperature, about an hour. Remove the Braised Kombu from the pot and reserve the broth. Use scissors to cut off the butcher’s twine and, keeping the kombu rolled in a log, slice it into ¼-inch pieces, leaving them rolled up, and use immediately. Alternatively, you can store them, still rolled up, lying on their cut sides in the broth in a covered container in the refrigerator until ready to use, up to 24 hours.







TO FINISH:


Thirty minutes before you plan to serve the dish, place the polymer box in a preheated 500°F oven to thermally charge.


To finish, put the Braised Kombu in a pot with its braising liquid, set over medium heat, and bring to a simmer. Reduce the heat to low, cover, and keep warm. Put the sea bass on a cutting board and divide it into 6 equal pieces. Season with salt and set aside on a plate.


Take the polymer box out of the oven and pour 200 grams of “Ocean Water” in the bottom. Fit a screen into the box over the water. Lay the sea bass and crabs on the screen and cover with the polymer box lid. Set a timer and steam for 10 minutes. The sea bass will turn translucent and the crabs will be perfectly cooked. After 7 minutes, put 2 or 3 pieces of kombu in the center of a shallow bowl, ladle 30 grams of the braising liquid into the bowl, repeat with the 5 remaining bowls, and then set 1 in front of each guest. When the timer goes off, lift the lid off the box and place 1 piece of bass and 1 crab on top of the kombu on each plate.


Alternatively, put the “Ocean Water” in the bottom of a steamer and set over medium heat. You can use a portable burner set in the middle of your table to bring the experience into your dining room. Bring the “Ocean Water” to a simmer and then reduce the heat to hold the liquid just below a simmer. It should produce a very gentle steam. Place the steaming rack over the “Ocean Water” and put the sea bass and crabs on the rack. Cover the top tightly with plastic wrap and use a cake tester or toothpick to poke several holes in the top to allow some steam to escape. Set a timer and steam for 10 minutes; the fish will turn opaque and firm up and the crabs will be perfectly cooked.


Remove the tray from the steamer and set on a cutting board. Put 30 grams of the braising liquid in the bottom of 6 shallow soup bowls. Put 2 or 3 pieces of Braised Kombu in the center of each bowl, creating a small platform. Put the steamed sea bass on top of the Braised Kombu and top with a Sawagani crab. Serve immediately.
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CAPON WITH KENTUCKY FRIED ICE CREAM








Serves 6




I wanted to re-create Kentucky Fried Chicken in a unique way, so I came up with my version of the Colonel’s secret seasonings and combined them with crackling chicken skins to make fried chicken ice cream.


Capons are incredibly juicy and tender, so I use them instead of chicken. I cook the breast meat sous vide with beet juice to remind people that we are eating animals, consuming once living creatures. I want diners to see this dish as though the capon is breaking itself down and cooking itself for their pleasure. For me, this reminder of meat’s violent history is a way of respecting the ingredient. Then I add some sautéed mushrooms and roasted sunflower seeds to add earthiness and give the dish texture and crunch. It isn’t fried, but it is finger-lickin’ good.





Note: Most butchers can special-order a capon for you, in which case you may need to buy the whole bird. You can ask your butcher to remove the breasts and legs.




CAPON BREAST:


2 boneless, skinless capon breasts


15 grams salt


100 grams red beet juice







CAPON LEG:


2 whole capon legs


5 grams salt


750 grams vegetable oil


50 grams shallot, minced


20 grams garlic, minced


20 grams apple cider vinegar







BEET PUREE:


1000 grams red beets, peeled and diced


300 grams beet juice


10 grams balsamic vinegar


5 grams salt







FRIED CHICKEN SEASONING:


8 grams salt


6 grams paprika


4 grams black pepper


3 grams chili powder


2 grams dried oregano


2 grams dried basil


2 grams dried marjoram


2 grams onion powder


2 grams garlic powder


1 gram dried sage, ground







CHICKEN ICE CREAM BASE:


100 grams chicken skin, diced


450 grams heavy cream


55 grams sugar


10 grams Fried Chicken Seasoning


100 grams (about 6 large) egg yolks







SUNFLOWER SEEDS:


50 grams sunflower seeds


15 grams sunflower or canola oil


0.25 gram salt







MUSHROOMS:


200 grams king trumpet or chanterelle mushrooms


15 grams canola oil


15 grams unsalted butter


15 grams garlic, minced


20 grams shallot, minced


1 gram salt







TO FINISH:


Sunflower sprouts or other microgreens to garnish







SPECIAL EQUIPMENT:


Sous vide circulator


Vacuum sealer


Smoker or grill with smoking tube (see Sources, here)


Pacojet (see Sources, here) or ice cream maker









CAPON BREAST:


Preheat a circulating water bath to 155°F.


Season the capon breasts with the salt and place each one in an individual vacuum bag. Divide the beet juice equally between the 2 bags and seal them in a vacuum machine on the highest setting. Cook in the circulating water bath for 1 hour.


Remove the bags from the water bath and let them cool down to room temperature, about 3 minutes. Remove the breasts from the bags and carefully slice very thinly on a meat slicer using the #1 setting (or use a mandoline or a knife). Line a sheet pan with parchment paper and lay the breast meat slices out on the pan. Cover with plastic wrap and refrigerate until ready to serve.







CAPON LEG:


Preheat a smoker or a gas or charcoal grill with a smoking tube. Season the legs with the salt. Put the legs in a deep baking dish and cover with the oil. Smoke at 200°F for 4 hours.


Remove the capon from the smoker. Reserve the smoked oil. Pick off the leg meat and put it in a mixing bowl.


Put the shallot and garlic in a small sauté pan set over low heat and cook, stirring, for 2 to 3 minutes, until tender and translucent. Add the mixture to the bowl with the picked leg meat along with 20 grams of the reserved oil and the apple cider vinegar. Mix well to blend. Keep warm until ready to serve.







BEET PUREE:


Preheat a circulating water bath to 180°F.


Put the beets in a vacuum bag with the beet juice, vinegar, and salt. Seal in a vacuum machine on the highest setting. Cook in the water bath for 2 hours, until tender.


Remove the beets from the water bath, open the bag, and pour everything into a blender. Puree on high for 1 minute, until completely smooth. Strain through a fine-mesh sieve and keep warm in a small saucepot.







FRIED CHICKEN SEASONING:


Put the salt, paprika, black pepper, chili powder, dried oregano, dried basil, dried marjoram, onion powder, garlic powder, and dried sage in a spice grinder and grind to a fine powder. Fried Chicken Seasoning can be stored in an airtight container at room temperature for up to 1 year.







FRIED CHICKEN ICE CREAM:


Put the chicken skin in a medium saucepot set over low to medium heat and cook, stirring occasionally, for 20 to 30 minutes, until the skin pieces have rendered their fat and turned a deep golden brown. Strain the chicken skin, reserving the fat separately. (The fat can be stored in a covered container in the refrigerator for up to 4 weeks.) Once the chicken skin has cooled completely, grind it in a food processor to turn it into a powder. Reserve in an airtight container at room temperature.


Put the cream, sugar, powdered chicken skin, reserved chicken fat, and Fried Chicken Seasoning in a medium saucepot set over medium-low heat and bring to a simmer. Put the egg yolks in a medium bowl and whisk to blend. Once the cream mixture has come just to a simmer, remove from the heat and, while whisking continuously, slowly pour half of the hot cream into the egg yolks. Pour the warm egg mixture back into the pot, set over medium heat, and bring to 175°F, stirring constantly with a silicone spatula. Remove from the heat and strain through a fine-mesh sieve into a Pacojet container or a stainless-steel bowl or pitcher. Set up an ice bath and cool the ice cream base, refreshing the ice as needed. If using a Pacojet, freeze the base in the canister overnight and then run a full cycle to churn the ice cream. Store in the freezer until ready to serve. If using an ice cream maker, freeze the ice cream base in the ice cream maker according to the manufacturer’s instructions. Store in the freezer in a sealed container for at least 3 hours before serving so the ice cream has time to harden.







SUNFLOWER SEEDS:


Preheat the oven to 300°F.


Put the sunflower seeds, oil, and salt in a medium bowl and mix well to blend. Line a sheet pan with parchment paper and spread the seeds out on the pan. Bake for 10 minutes, until the seeds are a light golden brown. Remove from the oven and let cool completely at room temperature. Transfer to an airtight container until ready to serve.







MUSHROOMS:


Clean the mushrooms, trimming away the ends of the stems and rinsing off any dirt and debris. Pat them thoroughly dry with a clean towel. Put the canola oil in a small sauté pan set over medium heat. Once the oil has begun to smoke slightly, add the mushrooms and sauté for 3 to 5 minutes, until they are tender and have released most of their liquid. Remove from the heat and transfer the mushrooms to a bowl. Add the butter, shallots, garlic, and salt to the pan and set over low heat. Cook for 2 minutes, or until the vegetables are tender and translucent. Return the mushrooms to the pan and toss to mix everything together. Keep warm in the pan until ready to plate







TO FINISH:


Preheat the oven to 350°F.


Remove the plastic wrap and lay a piece of parchment over the sliced Capon Breast. Reheat in the oven for 2 minutes. Put the Capon Leg in a small pot set over medium heat and warm it up. Splatter Beet Puree on 6 plates. Wrap a slice of Capon Breast around 10 grams of smoked Capon Leg and put it in the center of a plate. Repeat with the remaining plates. Top each roulade with a scoop of Fried Chicken Ice Cream. Place 5 or 6 Mushrooms around each plate. Garnish with a sprinkling of Sunflower Seeds and a few sunflower sprouts or other microgreens and serve immediately.
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DUCK PULL APART








Serves 6




This dish was one of the first things that we created for our opening menu, and it’s a lot of fun. It begins with duck legs, cured and braised with Asian seasonings to give us super-tender, rich meat and a broth reminiscent of hot-and-sour soup. Then we make some beautifully cooked sous vide duck breast that is juicy and meaty. We take the skin from the breast and render it until thin and crispy, to create that perfect savory, crackling bite.


Finally we make a wonton cylinder. We fry it in a closed tube so that you get a great crunchy texture. Then we use a syringe and inject the hot braising liquid into the wonton so it bursts with flavorful liquid when you break it, which floods the plate and creates an instant sauce for the meat.







BRAISED DUCK LEGS:


200 grams salt


100 grams sugar


50 grams lemongrass, bulb and tough outer leaves removed, roughly chopped


50 grams ginger, roughly chopped


30 grams shallot, sliced


25 grams garlic, sliced


20 grams jalapeño, sliced


20 grams soy sauce


15 grams yuzu juice


15 grams cilantro, chopped


15 grams green onion, sliced


5 grams fish sauce


6 duck legs







DUCK BREAST AND SKIN:


1 medium (about 12-ounce) duck breast


15 grams canola oil


Salt for seasoning







NUAC MON STOCK:


125 grams sugar


975 grams water, divided


75 grams ginger, sliced


50 grams lemongrass, bulb and tough outer leaves removed, sliced


20 grams shallot, sliced


20 grams jalapeño, sliced


20 grams fresh lime juice


10 grams garlic


3 grams salt


30 grams canola or olive oil


Cured Duck Legs







WONTON CRISP:


Canola oil for frying


6 large wonton wrappers







TO FINISH:


10 grams salt







SPECIAL EQUIPMENT:


Sous vide circulator


Vacuum sealer


Wooden dowel, approximately 1-inch diameter


Syringe (at least 25cc) and needle









BRAISED DUCK LEGS:


To make the cure, put the salt, sugar, lemongrass, ginger, shallots, garlic, jalapeño, soy sauce, yuzu juice, cilantro, green onion, and fish sauce in a large bowl and mix well to blend. Put the duck legs in a baking dish just large enough to hold them and cover completely with the cure. Cover with a lid or plastic wrap and refrigerate for 24 hours.







DUCK BREAST AND SKIN:


Lay the duck breast skin side down on a cutting board. Use a boning knife and slide it along the underside of the breast between the skin and the meat to separate them. Wrap the breast meat in plastic wrap and refrigerate until you are ready to finish the dish.


Place a skillet over medium-low heat and add a tablespoon of canola oil. Cook the breast, skin side down, for 15 minutes, until all the fat has been rendered out and the skin is a deep golden brown and crispy. Remove from the pan and drain on a plate lined with paper towels. Season with salt and use kitchen scissors to cut the crispy skin into 6 pieces.







NUAC MON STOCK:


Place the sugar in a medium saucepan over medium heat. Add 75 grams of water and stir until the mixture resembles wet sand. Bring to a boil and cook until the simple syrup turns a light amber color. Remove from the heat and carefully add the ginger, shallot, lemongrass, jalapeño, lime juice, garlic, and salt. Set back over medium-low heat and cook, stirring occasionally, for 5 minutes, or until the vegetables have softened. Add the remaining 900 grams of water and increase the heat to medium-high. Bring to a boil, adjust the heat to maintain a simmer, and reduce the liquid by one-third, 15 to 20 minutes. Strain the stock, discarding the solids, and reserve. The stock may be used immediately for braising or kept refrigerated in a covered container for up to 3 days.


Remove the duck legs from the cure and rinse under cold running water. Once all the cure has been removed, pat the legs dry with paper towels and put them on a large plate. Set a large, deep sauté pan, big enough to hold all the legs, over medium-high heat and add the oil. Once the pan is hot and the oil is shimmering, sear the legs, skin side down, until golden brown, 2 to 3 minutes. Flip the legs over and add the reserved Nuac Mon Stock. Bring to a simmer, cover, and cook for 1½ to 2 hours, until the meat is tender and falling off the bones.


Remove the duck legs from the stock, let cool slightly so that you can handle them easily with your fingers, and pick the meat off the bones. You can put the picked meat back in the pot to reheat, if serving immediately, or put the meat in a covered container in the refrigerator until ready to serve. Strain the stock and reserve in a covered container in the refrigerator.







WONTON CRISP:


Preheat a deep fat fryer or pot with 4 inches of oil on the stove over medium-high heat and bring it to 325°F.


Lay a piece of parchment paper on your work surface. Lay 1 large wonton wrapper on the paper. Place a wooden dowel, approximately 1 inch thick, at one end of the wrapper and brush the area on the opposite side of the dowel with a little water. Roll the wrapper around the wooden dowel and press the ends of the skin together. Once


you have created a cylinder, remove the dowel and wet the inside edges of each end of the cylinder. Press the edges together to seal them shut. Fry for 1 minute, flip over the cylinder, and fry for 1 minute on the opposite side. Repeat with the 5 remaining wonton wrappers. Remove the crisps from the fryer and drain on a sheet pan lined with paper towels. Reserve for later use.







TO FINISH:


Preheat a circulating water bath to 125°F.


Season the reserved skinless duck breast with the salt. Place the duck breast in a vacuum bag and seal on the highest setting of your vacuum machine. Cook in the water bath for 20 minutes. Remove from the bath and let the breast meat rest at room temperature for 5 minutes. Remove the breast from the bag and slice crosswise across the breast into pieces approximately ¼ inch thick. You need 4 slices per serving.


Put the duck legs and reserved broth in a small pot, set over medium heat, and cook, stirring occasionally, until just simmering.


Place a spoonful of the Braised Duck Leg in the center of 6 medium ceramic bowls. Place 4 slices of Duck Breast in a fan over the top of the leg meat. Add a piece of rendered skin on top. Fill a syringe with 25cc (ml) of hot Nuac Mon Stock. Pierce a Wonton Crisp in the corner with the syringe and slowly add the stock into the crisp. Place the filled wonton cylinder on the very top across the bowl. At the table, crack the Wonton Crisp with the back of a spoon to release the broth over the meat.
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WOOD-POACHED PORK BELLY WITH BEANS AND RICE








Serves 6




I love pork belly and this dish revels in its flavor. We take wood, which is normally used to fuel a fire to cook the meat, and instead seal a combination of normal and charred wood chips in the sous vide bag with the meat. (I char the wood chips on a sheet pan set on the range using a butane torch.) The pork belly takes on a new dimension of flavor after slow cooking with the seasonings and wood chips. The scarlet runner beans are cooked until they are tender. Some are served with the meat and some are pureed and combined with onion jam and crème anglaise to make an ice cream. I fry up a little wild rice for its earthy flavor and crunchy texture and serve it with this crazy variation on the classic combination of pork and beans. It’s a delicious and unexpected culinary experience.







PORK BELLY:


100 grams salt


50 grams sugar


13 grams thyme leaves


7 grams garlic powder


7 grams chili powder


400 grams pork belly


25 grams burnt wood chips


25 grams raw wood chips







SCARLET RUNNER BEANS:


150 grams scarlet runner beans


1000 grams water


50 grams pork belly scraps


50 grams ham hocks


600 grams vegetable stock


Salt for seasoning







ONION JAM:


400 grams onions


10 grams vegetable oil


2 grams salt


15 grams balsamic vinegar







SCARLET RUNNER BEAN PUREE:


50 grams bacon


600 grams cooked Scarlet Runner Beans


500 grams vegetable stock


50 grams Onion Jam







SCARLET RUNNER BEAN ICE CREAM:


450 grams heavy cream


55 grams sugar


2.5 grams salt


100 grams (about 6 large) egg yolks


200 grams Scarlet Runner Bean Puree







PUFFED RICE:


Canola oil for frying


75 grams wild rice







TO FINISH:


1 gram microgreens







SPECIAL EQUIPMENT:


Butane torch


Sous vide circulator


Vacuum sealer


Pacojet (see Sources, here) or ice cream maker









PORK BELLY:


To make the cure, put the salt, sugar, thyme, garlic powder, and chili powder in a bowl and whisk well to blend.


Cut the pork belly into 2 portions of about 200 grams each. Put a layer of the cure mixture in a deep baking dish, just large enough to hold the pork belly, add the pork, and spread the remaining cure evenly over and around the pork belly. Cover with a lid or plastic wrap and refrigerate overnight.


Preheat a circulating water bath to 180°F.


Rinse the cure off the belly and put each portion in an individual vacuum bag. Divide the 2 kinds of wood chips evenly between the 2 bags and seal them on the highest setting. Cook in the water bath for 8 hours, until completely tender.


Remove the bags from the water bath and allow to cool to room temperature, 30 to 45 minutes. Remove the pork belly pieces from their bags and shred the meat with your fingers, but do not discard the bags. Put the shredded meat in a medium saucepan, strain 100 grams of rendered pork fat from the bags back over the meat, and cover with plastic wrap, reserving any scraps of pork. The Pork Belly may keep, covered and refrigerated until ready to use, up to 3 days.







SCARLET RUNNER BEANS:


Put the beans in a large lidded container. Add the water, cover, and soak for 24 hours in the refrigerator.


Strain the beans through a colander, discarding the water. Put any reserved pork scraps in a large saucepot set over medium heat and cook, stirring occasionally, for 10 minutes. The scraps will begin to render their fat and turn golden brown. Add the ham hocks, beans, vegetable stock, and salt. Bring to a simmer and cook for 45 minutes to 1 hour, until the beans are tender. Remove from the heat and strain the beans, discarding the pork belly and ham hocks and reserving the beans and liquid separately. The beans and their liquid may be stored in covered containers in the refrigerator for up to 3 days.







ONION JAM:


While the beans are cooking, peel the onion, remove the root, and slice into ¼-inch-thick slices. Put the onion slices in a medium saucepot with the oil and set over medium-low heat. Cook, stirring often, until the onions begin to break down and caramelize, about 1 hour. Season with the salt and add the balsamic vinegar, stirring well with a wooden spoon or silicone spatula to deglaze the pan. Transfer the Onion Jam to a bowl to cool.







SCARLET RUNNER BEAN PUREE:


Cut the bacon into matchsticks and put in a large sauté pan set over medium-low heat. Cook, stirring occasionally, until the bacon begins to render its fat and turn golden brown, about 15 minutes. Transfer the bacon to a plate lined with paper towels to cool. Then put the bacon bits and 25 grams of the bacon fat in a blender with 600 grams of the Scarlet Runner Beans, the vegetable stock, and the Onion Jam. Puree on high for 1 minute, until completely smooth. Reserve for the Scarlet Runner Bean Ice Cream base.







SCARLET RUNNER BEAN ICE CREAM:


Before making the crème anglaise, prepare an ice bath. Put the cream, sugar, and salt in a medium saucepot set over medium-low heat, stir well to dissolve the sugar, and bring the mixture to a simmer. Put the egg yolks in a medium bowl. Once the cream mixture comes to a simmer, whisk the egg yolks in their bowl. Working with a little bit at a time, and whisking constantly, pour the hot cream mixture into the egg yolks until about half of the hot liquid has been added and the yolks are warm. Return the pot of cream to the stove over medium-low heat and pour the warm yolks into the hot cream, whisking constantly. Cook the mixture, still whisking all the while, until the temperature reaches 175°F. Strain the mixture into a stainless-steel bowl and set it in the ice bath, stirring to quickly chill the crème anglaise.


Put 200 grams of the Scarlet Runner Bean Puree and 300 grams of the crème anglaise in a blender and mix on low until just combined, about 15 seconds. Transfer to a Pacojet container and freeze overnight. The next day, run a full cycle of the Pacojet to churn the ice cream, and keep it chilled in your freezer until ready to serve. Alternatively, freeze the mixture in an ice cream machine following the manufacturer’s directions, and allow 3 to 4 hours before serving to allow the ice cream to harden. Pull the ice cream from the freezer about 10 minutes before serving to soften slightly.







PUFFED RICE:


Preheat a deep fat fryer or pot of oil on the stove to 400°F.


Line a sheet pan with paper towels and place beside the hot oil. Use a tea strainer to lower 20 grams of wild rice into the oil and fry for 30 seconds, or until the grains double in size. Scoop out the puffed rice, transfer it to the prepared sheet pan, and season with salt. Repeat with the remaining wild rice until it has all been fried. Once the Puffed Rice is completely cool it can be stored in an airtight container at room temperature until you are ready to serve it, up to 3 days.







TO FINISH:


Put 40 grams of shredded Pork Belly on each plate. Add 20 grams of Scarlet Runner Beans to the plate and drizzle with cooking liquid from the beans. Distribute 10 grams of Puffed Rice around the plate. Place one scoop of Scarlet Runner Bean Ice Cream on the plate. Garnish with microgreens and serve immediately.
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CHILLED APPLE PIE WITH HOT ICE CREAM








Serves 6




This dish is one of my favorites from our first year. We took a classic dish and turned it upside down. First we make a creamy vanilla custard for the ice cream base. Then we make a chilled apple gel from homemade applesauce. We use Granny Smith apples so the gel has a sweet-tart flavor. Then we turn pie dough into a streusel crumb, bake it, and roll the squares of gel in the pie crust crumble. We warm up small pipettes of the custard for the diners to sauce their own plates, but at home you could just serve it as a warm custard sauce. We serve the hot ice cream with this bite of cold apple pie and it’s so comforting and delicious. It’s a huge, elaborate dessert in just one bite.







HOT ICE CREAM:


250 grams whole milk


30 grams sugar


1 gram salt


40 grams (about 2 large) egg yolks


10 grams vanilla bean seeds, scraped from 1 split vanilla bean







PIE CRUST CRUMBLE:


75 grams all-purpose flour


20 grams unsalted butter


10 grams sugar


1.5 grams salt


45 grams ice water







APPLESAUCE:


300 grams (about 3 medium) Granny Smith apples


75 grams water


30 grams sugar


2 grams salt







APPLESAUCE GEL:


200 grams Applesauce


1.75 grams agar







SPECIAL EQUIPMENT:


Six 23-ml plastic pipettes


Pacojet (see Sources, here) or ice cream maker









HOT ICE CREAM:


Before making the ice cream base, prepare an ice bath. Put the cream, sugar, and salt in a medium saucepot set over medium-low heat, stir well to dissolve the sugar, and bring the mixture to a simmer. Put the egg yolks in a medium bowl. Once the cream mixture comes to a simmer, whisk the egg yolks in their bowl. Working a little bit at a time and whisking constantly, slowly pour the hot liquid into the yolks, until about half of the liquid has been added and the yolks are warm. Return the pot with the cream mixture to the stove and pour the warm yolks into the hot cream, still whisking constantly. With the heat still set to medium-low, continue to whisk until the temperature reaches 175°F. Strain the mixture through a fine-mesh strainer into a stainless-steel bowl and stir in the vanilla bean seeds. Set the bowl in the ice bath, stirring constantly, to quickly chill the crème anglaise. Once completely cool, fill six 23-ml pipettes with the ice cream base. Reserve in the refrigerator.







PIE CRUST CRUMBLE:


Preheat the oven to 300°F.


Put the flour, butter, sugar, and salt in a food processor and pulse until small crumbs form in the mixture. Turn the processor on and slowly drizzle in the ice water just until the dough comes together. Place the dough between 2 sheets of parchment paper and then roll it out to a thickness of ¼ inch. Remove the top sheet of parchment paper and lay the bottom sheet with the dough on a sheet pan. Bake for 10 minutes.


Remove from the oven and let the pie crust cool completely. Break it into small pieces. Put the pie crust pieces in the food processor and pulse until a crumble is formed. The Pie Crust Crumble can be stored in an airtight container at room temperature for up to 5 days.








APPLE SAUCE:


Wash the Granny Smith apples but do not peel them. Place on a cutting board and cut into medium dice, discarding the stems and cores. Combine the apples, water, sugar, and salt in a medium saucepot and cook over medium-low heat for 30 minutes, until the apples are soft and beginning to fall apart. Remove from the heat and transfer the softened apples to a blender; puree until smooth. Place the applesauce in a storage container and refrigerate until cool. Once cool, the Applesauce can be kept covered in the refrigerator for up to a week.







APPLESAUCE GEL:


Weigh out 200 grams of Applesauce and then whisk in the agar. Place the applesauce/agar mixture in a small saucepot and set over medium heat. Bring to a boil, stirring. Boil for 1 minute, stirring so that the applesauce doesn’t stick to the bottom of the pan, to activate the agar. Remove from the heat.


Line a small baking dish with plastic wrap. Pour the Applesauce Gel into the container. Put in the refrigerator, uncovered, for a minimum of 1 hour to set. Remove the gelled applesauce and lift it out of the container. Discard the plastic wrap and dice the gel into ½-inch cubes. Just before serving, roll the apple cubes in the Pie Crust Crumble.







TO FINISH:


Bring a medium saucepot filled with water to a boil. Turn off the heat. Put the filled pipettes into the hot water. Let them sit in the hot water for 1 minute to heat up. Remove from the water. Wipe with paper towels to remove excess water from the pipettes. Place 1 piecrust-covered apple gel cube on the end of each pipette. Serve immediately.
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CHOCOLATE RICE PUDDING








Serves 6




Every meal needs a little bit of chocolate.


After meeting Ferran Adrià some years ago, I became obsessed with his idea of creating a risotto that the guests put together themselves at the table. Of course, I had to give it my own twist, so we went with the idea of rice pudding. Instead of the creamy rice of the risotto, my version uses puffed rice.


We combine the puffed rice, fresh mint, and brûléed marshmallow fluff on a dish. Once the dish is on the table, we pour in warm chocolate milk and let our guests mix everything together to create their own chocolate pudding. It makes the diner part of the cooking process and allows them to have a little fun. This is also the best chocolate pudding you will ever taste.





Note: To make the puffed rice, we start with converted rice because it is soaked, steamed, and dried during processing, which gives a much more consistent result when frying.




PUFFED RICE:


Canola oil for frying


150 grams uncooked converted rice (such as Uncle Ben’s)







MARSHMALLOW FLUFF:


170 grams light corn syrup


110 grams sugar


30 grams water


70 grams (about 2 large) egg whites







HOT CHOCOLATE:


100 grams milk chocolate, chopped


300 grams whole milk







TO FINISH:


10 grams mint leaves, sliced thin







SPECIAL EQUIPMENT:


Butane torch









PUFFED RICE:


Preheat a deep fat fryer or pot of oil on the stove to 400°F. If using a pot, fill no more than one-third of the way to the top to leave room for the rice to puff.


Line a sheet pan with paper towels to drain the puffed rice. Once the oil has reached 400°F, put 15 grams of raw rice in a medium fine-mesh strainer and slowly lower it into the hot oil. The rice will puff and triple in size after about 30 seconds. Transfer the puffed rice to the prepared sheet pan and lightly season with salt. Repeat in batches with the remaining rice until it has all been puffed. Once the puffed rice is completely cool, transfer it to a 1-quart container and leave it uncovered at room temperature until ready to serve. The rice will keep for several hours, as long as the kitchen isn’t too humid.







MARSHMALLOW FLUFF:


Combine the corn syrup, sugar, and water in a small saucepan and gently stir to dissolve the sugar. Set the pan over medium-low heat and do not stir to allow the sugar to crystallize. Let the mixture heat slowly to 240°F. Meanwhile, put the egg whites in the bowl of an electric mixer fitted with a whisk. When the sugar comes to temperature, remove from the heat. Begin whisking the egg whites on medium-high speed. When the whites form soft peaks, reduce the speed to low and, with the mixer still running, slowly drizzle in the hot sugar syrup in a steady stream along the side of the bowl. Once all the sugar is incorporated, increase the speed to high and whisk until the meringue resembles marshmallow fluff, 3 to 5 minutes. Transfer the fluff to a piping bag, using a rubber spatula to scrape all the fluff from the bowl. Close the top of the bag and keep it at room temperature until ready to plate, up to 3 hours. Extra Marshmallow Fluff may be transferred to a lidded container and refrigerated for up to 2 weeks.








HOT CHOCOLATE:


Put the milk chocolate in a small, deep bowl or 1-quart heatproof container. Put the milk in a medium saucepot set over medium heat and bring to 180°F. Immediately remove from the heat and pour the hot milk over the milk chocolate. Use an immersion blender at low speed to combine. Once the mixture is smooth and the chocolate is completely melted, pour the hot chocolate into a metal container and set it in a pot of 130°F water to keep warm.







TO FINISH:


Using a small ladle, transfer some of the hot chocolate into a small coffee cup. Place 25 grams of Puffed Rice into a small white bowl. Pipe a small- to medium-sized dot of Marshmallow Fluff in the center of the rice. Use a butane torch to caramelize the outside of the marshmallow. Add sliced mint to the bowl with the rice and fluff. Serve every guest 1 cup and 1 bowl, and have your guests pour the hot chocolate into the rice bowl. Let them mix everything together with a spoon to create a rice pudding consistency before eating.
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FENNEL FORMS: CANDY, SLURPEE, AND WARM ICE








Serves 6




When I was a kid I loved Slurpees and Icees, those supersweet frozen drinks you get at 7-Eleven with the wide straws made for slurping. This dish was inspired by those drinks. In fact, when we first started serving this at the restaurant, we would steal the straws we used for serving this from a local convenience store.


This dish explores the flavor of fennel. Its natural sweetness and complexity are amped up by the addition of star anise and Granny Smith apples. We’ve got three forms of fennel here, starting with a candied piece of fennel wrapped in an edible film made with potato starch. Then we’ve got a fennel ice that’s actually a gel made with agar and served at room temperature. Finally, we’ve got a fennel slushie, which is actually a granita made with fennel and apple juices. It’s an intense fennel experience, great for waking up your taste buds with sweet anise flavor.







FENNEL WATER:


75 grams fennel fronds


100 grams water


10 grams sugar


0.75 gram salt


1 whole star anise







FENNEL ICE:


150 grams Fennel Water


1.5 grams agar (see Sources, here)







FENNEL CANDY:


200 grams water


200 grams sugar


1 whole star anise


60 grams fennel stalk


6 pieces of edible film (see Sources, here)







FENNEL SLURPEE:


300 grams fennel bulbs


20 grams sugar


2 grams salt


200 grams Granny Smith apples







SPECIAL EQUIPMENT:


Dehydrator


Masticating juicer


Sous vide circulator


Vacuum sealer









FENNEL:


Bring a large pot of water to a boil and season generously with salt. Prepare an ice bath. Blanch the fennel fronds for 1 minute and immediately shock in the ice water. Put the blanched fennel fronds, 100 grams water, sugar, 0.75 gram salt, and star anise in a blender. Blend on high speed for 2 minutes. Strain the mixture through a fine-mesh sieve and then discard the solids. Reserve the Fennel Water to make Fennel Ice.







FENNEL ICE:


Put the Fennel Water and agar in a quart container or pitcher and use an immersion blender to mix them together, between 5 and 10 seconds. Pour the fennel mixture into a small saucepot, set over medium-high heat, and bring to a boil for 1 minute to activate the agar. Remove from the heat and pour the fennel mixture into a small baking dish. Refrigerate for 30 minutes so the gel can set up.


Turn the fennel gel out onto a cutting board and chop it with a chef’s knife until it resembles crushed ice. Place the fennel “ice” back into the same plastic container, cover with a lid, and store in the refrigerator until later use. Fennel Ice may be stored in a covered container in the refrigerator for up to 5 days. Take the Fennel Ice out of the refrigerator and let it come to room temperature for at least 30 minutes before plating.








FENNEL CANDY:


Put the water and sugar in a medium saucepot and stir to dissolve the sugar. Set over high heat and bring to a boil. Remove from the heat, add the star anise pod, cover, and let sit for 10 minutes.


Bring the fennel syrup back to a simmer. Prepare an ice bath. Slice the fennel stalks into ½-inch-thick pieces and add them to the syrup. Cook the fennel for 2 minutes, remove with a strainer, and shock in the ice bath. Put the cooked fennel in a dehydrator at 150°F for 2 hours to dry and allow sugar crystals to form. Alternatively, dehydrate in an oven set to 170°F or the lowest possible temperature for at least 1 hour, checking every 15 minutes thereafter until the fennel is completely dried.


Remove the candied fennel from the dehydrator or oven and wrap each piece with the edible film, twisting the ends so that each resembles a piece of candy.







FENNEL SLURPEE:


Preheat a circulating water bath to 160°F.


Cut the fennel bulb in half and remove the stem by making a V cut in the bottom of the fennel. Dice the fennel into ½-inch cubes. Put the diced fennel in a vacuum bag with the sugar and salt, seal on the highest setting, and cook in the circulating water bath for 1 hour.


Remove the fennel from the water bath and cut open the bag. Pour the fennel into a bowl and let it cool to room temperature, about 30 minutes. Use a masticating juicer to juice the cooked fennel. Reserve the juice. Cut the Granny Smith apples into quarters. Remove the core but leave the skin on for color. Juice the apples. Combine the apple juice and fennel juice in a small container and put it in the freezer. Every 30 minutes, scrape the freezing juices with a fork, until you have a soft yet fully frozen Fennel Slurpee.







TO FINISH:


Put a piece of Fennel Candy on the far left side of 6 rectangular plates. Place a shot glass in the center of each plate and spoon the Fennel Slurpee into the shot glass. Place a small mound of Fennel Ice on the far right side of the plate. Serve with a bubble tea—or 7-Eleven—straw.
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