



[image: Cover]













[image: Book Title Page]
















Copyright


Many of the designations used by manufacturers and sellers to distinguish their products are claimed as trademarks. Where those designations appear in this book and Da Capo Press was aware of a trademark claim, the designations have been printed in initial capital letters.


Copyright © 2017 by The Field Roast Grain Meat Co.


Photographs: Sarah Flotard


Project Manager/Editor: Lacey McGarry


Hachette Book Group supports the right to free expression and the value of copyright. The purpose of copyright is to encourage writers and artists to produce the creative works that enrich our culture. The scanning, uploading, and distribution of this book without permission is a theft of the author’s intellectual property.


If you would like permission to use material from the book (other than for review purposes), please contact permissions@hbgusa.com. Thank you for your support of the author’s rights.


Editorial production by Christine Marra, Marrathon Production Services. www.marrathoneditorial.org


Designed by Lisa Diercks, Endpaper Studio. www.endpaperstudio.com


Set in FF Quixo and Veneer


Cataloging-in-Publication data for this book is available from the Library of Congress.


First Da Capo Press edition 2017


ISBN: 978-0-7382-1959-2 (hardcover)


ISBN: 978-0-7382-1980-6 (e-book)


Published by Da Capo Press, an imprint of Perseus Books, LLC, a subsidiary of Hachette Book Group, Inc.


www.dacapopress.com


E3-20170803-JV-PC














[image: image] To the generations of foodmakers who have come before us, thank you for your skills, techniques and bold explorations. Your struggles and inspirations give us life today! This book is dedicated to you.






[image: image]




















FOREWORD







[image: image]







TWENTY YEARS AGO, while developing a vegan teriyaki wrap for a friend’s business in Seattle, I stumbled upon the concept that would later become Field Roast vegetarian grain meats. My friend was starting an artisan bakery: hand forming loaves of bread, carefully crafting them into something beautiful and delicious. I was searching for a vegan protein food for a sandwich wrap that would provide satisfaction; tofu was too soft and the fake meat substitutes lacked honesty and were overly processed. Inspiration! Why not create an artisan-crafted, authentically flavored, real vegetarian meat—like an artisan loaf of bread, except for vegan meat? I discovered the centuries-old Asian tradition of using wheat as a protein food, such as mien ching (Buddha’s food) or seitan. I was amazed—such great mouthfeel and tooth resistance. All that was missing were bold flavors and the right physical shapes—sausages, roasts, and loaves. Inspired by the traditional European heritage of the artisan breads my friend was making, I found the European charcuterie tradition of sausage, pâté, and meat making. I combined the foods from two continents and a company was born: the Field Roast Grain Meat Company, a blend of European and Asian heritage. This book, carefully crafted and written by Field Roast executive chef Tommy McDonald, brings to light for the very first time the tips and techniques we use to make our Field Roast brand vegetarian grain meats. In the last two decades, Seattle has witnessed a culinary renaissance not only in the high-end restaurant world but also as a result of the region’s amazing multicultural makeup… Asian, African and Latin American cultures. Tommy’s food skills reflect the next generation of chefs who have come of age during this renaissance and take our rich multicultural food world as a matter of course. The recipes in this cookbook reflect Tommy’s Seattle roots and the dynamic culinary environment he has emerged from.


At the Field Roast Grain Meat Company, our goal is to make the best veggie sausages, roasts, and deli slices we possibly can—using the multitude of plant-based ingredients and flavors that abound. Without being bound to imitate the flavor and sinew of animal meat, we have been able to create foods that taste good on their own merit, utilizing the same ingredients that we title our product flavors—“Smoked Apple Sage,” “Wild Mushroom,” and “Smoked Tomato,” to name a few. Sometimes the simplest of ideas have great impact and merit.
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At Field Roast our first step has always been to create a right environment before making our foods. This means many things: giving honor to our employees as the individuals they are outside of work—fathers, sons, mothers, daughters, artists, athletes, immigrants, musicians, and so on. It means gathering together as a company for our monthly community meeting where we hear from one another, celebrate our anniversaries and milestones, and discuss struggles and improvement needs. It means creating a physical environment of beauty and openness, installing windows into our production areas—letting the sunlight in, keeping our facilities well maintained, cultivating a community garden outside in our parking lot. These are the subtle yet important elements that make our products attractive and our customers happy.


Our customers want to know who is making their food, how their food is being made, and where their food is made. We often give tours at our Seattle plant, showing our customers and friends how Field Roast is made. This is unique in an industry that can often be secretive and oblique. In this book, we’ve gone one step further and have shared some of our basic techniques in recipe form. Soon you will be making your own vegan sausages, stuffed roasts, and meatloaf just as we do. This makes us very happy because every pound of vegan meat made means one pound less of animal meat consumed. This is better for our health, our community, and our planet.


At the end of 2016, Field Roast celebrated its twentieth year in business. What a difference twenty years makes—I have seen vegan foods go from highly niched and regularly disparaged as tasteless and fake to generally accepted, popular with politicians and celebrities, and most definitely mainstream. Today we sell Field Roast not only to natural foods stores and restaurants but also Walmart, Costco, Kroger, and most of the major league baseball and football stadiums across the country. Some time ago it became obvious that it was time to hang up my chef’s jacket and pass the baton. I quickly discovered a new generation of foodmakers, a generation that takes vegan foods for granted without being combative partisans, and is comfortable with not only traditional American foods but also the emerging culture cuisines of our times. I’m confident that you will find the enclosed collection of recipes delicious and enjoyed by all the “vores” in your community: carnivores, omnivores, and veggievores.


—David Lee, Field Roast founder and president
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INTRODUCTION: WE LOVE MEAT



WHEN I FIRST started working at Field Roast, we all had the same black T-shirt with the Field Roast logo on the front and the Merriam-Webster definition of the word meat on the back:



A: food; especially: solid food as distinguished from drink


B: the edible part of something as distinguished from its covering (as a husk or shell)


C: the part of something that can be eaten


D: the most important part




I realize that when most people hear the word meat, they think of the part of their meal that comes from an animal—and so, the idea of grain meat may initially seem odd. But hang tight: we’re onto something here. In crafting delicious meat from grains, we’re following in the footsteps of ancient culinary traditions that have been using grains as a staple in their diet for thousands of years. And for good reason: the outstanding nutritional properties and high protein content can’t be ignored.


For us, grains are the center of the plate and are the foundation of our sausages, burgers, and roasts. The process is simple and time-honored, and the ingredients are immune to fads or trends. In much the way that we’ve broadened our understanding of the word milk to include soy and nut milks, at Field Roast we’re excited about doing the same for meat. Because when you remove animal protein from your meals, you’re not left with an absence or a gap, you’re left with the opportunity to broaden your understanding of what meat is and what center-of-the-plate food can be.


SIMPLY MADE FROM GRAINS, VEGETABLES, AND LEGUMES


One thing that excited me about Field Roast products from the very beginning is their simplicity. When I’m shopping for food, point of origin is a major consideration: Where did the product come from? Where was it made? What is it made from? When I think of most vegetarian meat products, this is pretty hard to imagine. Grain meat is different: we start with a simple wheat flour, so it’s easy to envision what it’s made from and where it began. It’s a process that can be done in the comfort of your own kitchen without industrial machines and without gums and binders, and one that I’m really looking forward to sharing with you.


Plants Drive Flavor


When you hear the word vegan, what comes to mind? A militant lifestyle rife with kale, tahini, and social justice? You may imagine a pale, scrawny co-op employee enrobed in irony, and perhaps some polyester brown slacks fresh from the Goodwill. But the landscape is shifting, and now we talk about new ideas, bold flavors, clean eating, and good food! Eating vegan, or plant-based, doesn’t require you to change everything about yourself. It could be a couple of weeks a month, a couple of days a week, even a few meals here and there, or it could be every waking moment. Regardless of how often you are eating vegan, now is a wonderful time to do it.


My style of cooking and our philosophy at Field Roast is a departure from a lot of the vegan products and recipes you may already know. Rather than trying to mimic the flavor and texture of animal products, we craft recipes that set out to re-create the spirit of the dish, while showcasing the flavors of the plants it is made from. In other words, why work tirelessly to make a vegan sausage that tastes like pork when you could make one that tastes like what it’s actually made from: peppers, apples, and grains?


FIELD ROAST FOOD TRADITIONS—A COMBINATION OF EUROPEAN AND ASIAN HERITAGE


A New, Old Idea


Grain meat has a rich culinary heritage beginning in China, when Buddhist monks created a method to produce a high-protein dough made from wheat that they called mien ching. What the monks found was that if you took a simple wheat flour dough, submerged it in a bowl of water, and kneaded it thoroughly, a physical change would begin to occur. The starches from the dough would begin to fall away, turning the water a milky white color and creating a firm and elastic dough. That process of washing the wheat made a dough that could contain up to 80 percent pure protein. At this point, the monks would steam or boil the dough, slice it, and cook it with sea vegetables, mushrooms, ginger, and broth. When Buddhism began its migration to other countries, the idea of this revolutionary grain meat traveled from China to Japan, where it became known under many different names and today is known as seitan.


This idea remained in the east until the 1800s, when Chinese and Japanese immigrants brought many of their traditional foods with them, including mien ching and seitan—and the process made its way through Europe and into the United States. The growth in popularity of seitan was slow, much of it remaining largely unknown to the broader culture until the natural foods movement of the 1970s.


A Collision of Culinary Traditions


Chef David Lee spent a time working with different kinds of vegetarian proteins and their application in everyday meals. Seitan and meat made from grains stuck out to him as a great satiating, center-of-the-plate choice that could serve as a vehicle for bold flavor. This grain meat had the makings of a food with the texture and tooth resistance needed for sausages, deli sandwiches, burgers, and roasts. David began tweaking and experimenting with the process, eventually incorporating many classic techniques essential to making charcuterie into his process. David found himself continuing to think about joining these two traditions—the ancient practice of making grain meat and the French culinary tradition of charcuterie—and the possibilities to create a brand new product felt endless. As the product improved, he began working it in to different food design products he was doing for local food makers and the product started to gain some buzz. With a growing demand, David continued to experiment with new ideas and started churning out exciting new products, and with that, Field Roast was born.


A New Paradigm of Real Vegan Meat Is Born


The Field Roast Grain Meat Company was founded in 1997 by David Lee and his brother Richard out of a real desire to see a different vegetarian product on store shelves. So many of the vegetarian protein products available then were made with soy and difficult-to-pronounce ingredients, or relied on dehydrated or previously frozen foods. So, they worked to bring their vegetarian loaves—made with grains, vegetables, and spices—to market, and found a home for them at a local Seattle co-op called PCC Natural Markets. The loaves took off and began popping up in national grocery chains.


As with most small businesses, it wasn’t easy growth—there were lots of kinks to work out, investors to sign on, and staff to streamline, but the late hours and determination started to pay off. Customers were excited to have a vegan option with ingredients you could feel good about eating.


In 2005, Field Roast launched its line of sausages—a big step for the company, as the other vegan sausages on the market were emulsified and spongy. But Field Roast used an entirely new method, working with the wheat grind, binding it, and tying it off using a classic charcuterie technique. These sausages were juicy and toothsome and appealed to a broader audience of grocery shoppers. Finally, Field Roast was catapulted into the mainstream and cemented as a leader in the vegan meat sector. Today, you can find Field Roast’s high-protein vegan meats and cheeses at a number of national grocery stores—everything from sausages to stuffed roasts, deli slices, frankfurters, FieldBurgers, and vegan Chao Cheese Slices. David is as closely involved today as he was in the 1990s, and Field Roast is even more of a family business with his sons Malcolm and Ian having hopped on board.


SEATTLE’S INFLUENCE AND MY APPROACH: KNOW YOUR FOOD


The Early Days


On a rainy day in November 1851, Arthur Denny landed at Alki Point with a group of family and friends. He was met at the shore by his brother David, who had traveled ahead of the group to scout out a place for a new settlement in the Pacific Northwest. David had spent the fall in a roofless cabin on Puget Sound, and was so defeated by the time the party reached the beach at Alki that the only greeting he could muster was, “I wish you hadn’t come.”


In Seattle we call that SAD (seasonal affective disorder), and it is real. One winter it rained for thirty-three days in a row: that’s enough to dampen anyone’s pioneering spirit. But what the Denny party learned, besides the fact that you should probably put a roof on your cabin, was that once May rolled around and the rain stopped, things were actually pretty nice in their little seaside village.


Since those early days, Seattle has seen periods of immense growth, providing the timber to build many West Coast cities in the 1800s, holding firm as a supply port for the Alaskan gold rush, and attracting innovators and industry pioneers to work for such companies as Microsoft, Boeing, Starbucks, and Amazon. Trade has driven Seattle’s growth, and has attracted people of all ethnicities and cultures to experience, work, and raise families here. And of course that means a rich diversity of music, history, art, and food.


Growing Up in the PNW


I was born in Seattle in 1986 to a big, loving, and loud family. The best kind. Both my parents worked when I was a kid, so my siblings and I were always expected to help out around the house, and prepare our own meals. During the summers this was especially important as we had all those extra hours around the house that were usually spent at school. We did a pretty good job of keeping ourselves busy, and it was always made much easier when I was sent off to work out at “the Ranch,” my granny’s house.


Granny lives in the tiny town of Joyce, Washington, famous (to us) for their wild blackberries and idyllic summers. Joyce skirts up to the Strait of Juan de Fuca, a waterway that separates Washington State from Vancouver Island. During my summers there, I helped care for all the animals (cows, chickens, pigs, rabbits, cats, a goat named Fart, a duck, and her dogs), and learned how to clear brush, haul hay, and split and stack firewood.
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It was during those summers that I learned to love food, largely because I’d played such a big part in growing and harvesting it. At the Ranch, I’d learned how to barbecue on a rusted-out steel drum welded onto a crank arm–adorned frame (the grill of a lifetime). We grilled everything during the summer because it was just “too dang hot to turn on the oven,” according to Granny. Once I was old enough to get a real job, I started working in kitchens, trying to save money for college. I bounced around to kitchens big and small, clean and dirty, busy and really busy. As I learned more, I also learned how much I already knew: that making good food was about understanding everything that went into it.


Today I think back to the Seattle of my youth and the experiences that have brought me to where I am today—and a lot has changed. Seattle is definitely more of an urban metropolis than it was decades ago. And I have to say, a lot of my friends who live here or in other cities around the country tend to favor convenience over anything when it comes to cooking meals at home or feeding themselves. I get that; we all lead busy lives. But I think we can strive to have a better relationship with our food. It could be as small as watering a potted basil plant on your windowsill. Or it could be simply asking some questions or doing a little research on an ingredient you’re not familiar with next time you’re eating out or traveling. Vegan or not, knowing what we’re putting on our plate (and in our body) and where it comes from has become my passion. I hope a little of it rubs off on you, too.


The Recipes: Make Them Your Own


So many recipes set off in one direction and, after I’ve made them a number of times, they end up looking completely different. I’m sure the same is true for you. Don’t like asparagus? Swap in broccoli or zucchini. Out of wild rice? Brown rice will do just fine. Cooking is fluid and, to be honest, I think it’s more fun when we take recipes and make them our own, so please feel free to make swaps and tweaks based on your tastes and preferences. You’ll notice in many of the recipes here we suggest our Field Roast brand products, which you can either make at home using the methods I lay out here or buy at your favorite grocery store.


Vegan Meat Is for Everyone!


Eating a vegan meal and maintaining a vegan diet are two completely different things. And while this is most certainly a vegan cookbook, this book was written for everyone. Throughout these pages, you’re going to find flavor-packed, plant-based recipes that I hope will become new favorites—food you’ll want to share with family, friends, and co-workers. You’ll find some of my favorite comfort foods, including vegan macaroni and cheese, stuffed burgers, and ranch potatoes, but you’ll also find more refined favorites, such as chilled asparagus salad and white bean and eggplant crostini. There are more involved recipes where we’ll actually teach you how to make our grain meat, but there are dozens and dozens of simple, fuss-free recipes you can pull together on an average weeknight, too. So, really: there’s something for everyone here. Vegan or not, let’s dig in.















ESSENTIAL INGREDIENTS & TOOLS OF OUR TRADE



ALTHOUGH WE make Field Roast products on a large scale at our Seattle headquarters, you don’t need fancy equipment or machinery to get the same results at home. Here’s a guide to the most helpful pieces of kitchen equipment to tackle the recipes in this book—it’s not meant to be exhaustive, but more a call-out to some of the most-used and more essential tools of our trade. Let’s do this.


BAMBOO STEAMER BASKETS These come in many sizes and are stackable, so they are great for steaming lots of sausages at once. All you need is a set of two or three and a large pot to set them on. Start with 2 quarts of water at a gentle boil, and add a pint of water every 30 to 40 minutes. I also use these to steam my stuffed roasts, I have a 14-inch basket that I bought at the Asian supermarket down the street from my house for pretty cheap, and these roast recipes should fit perfectly.


BUTCHER’S TWINE For tying off roasts and sausages, and countless other kitchen needs. This can be found at most grocery stores or kitchen supply stores. I buy mine in a big spool from the restaurant supply store.


CHEESECLOTH For wrapping the roasts and our meat grinds, cheesecloth is essential. You can find it at any well-stocked kitchen store, or online at a specialty grocery retailer (see Sources, here).


DUTCH OVEN OR LARGE POT For a few of the recipes in this book, you’ll need a large, heavy-bottomed pot. I reach for my Dutch oven at home, but any large pot should do the trick.


FOOD PROCESSOR To make our meat grind, the jumping-off point for many of the recipes in this book, you’re going to need a food processor. At Field Roast, we actually use a meat grinder, but in a pinch you can get great results with a run-of-the-mill food processor instead. We also use the food processor as a shortcut for making piecrusts and minced vegetables.


HIGH-SPEED BLENDER A high-speed blender, such as a Vitamix, is so helpful in blending up dressings and sauces, and while I generally hate clutter on the countertops, this is one exception I make at home. They aren’t cheap, but in my opinion, the machine is worth every penny—and will last for years.


MEAT GRINDER There are many different types of meat grinders, but the one I use attaches right to my KitchenAid stand mixer. You can find these online, or at a well-appointed kitchen shop. This attachment will also double as a sausage stuffer with the right “sausage horn” attachment.


SALAD SPINNER I use a lot of seasonal vegetables and fresh herbs in my cooking, and my favorite way to quickly wash and prep them is with a basic salad spinner.


SAUSAGE CASING Most sausage casings available are made using animal parts, which won’t work for us. LEM Products makes plastic hot-dog casings (26 mm) that fit perfectly on to the sausage horn attachment for the KitchenAid stand mixer. These are durable and easy to use, and can be ordered from LEM Products directly (see Sources, here) or even Amazon.


SAUSAGE STUFFER OR SAUSAGE STUFFER ATTACHMENT Unless you’re making a lot of sausage at home, chances are a sausage stuffer isn’t hanging out in your cupboards. If you have a KitchenAid stand mixer at home, the good news is the company makes a great attachment that works as a grinder and a sausage stuffer. Sometimes you can find them online as a kit; otherwise you may have to buy the “sausage horn” separate from the grinder.


THERMOMETER An instant-read thermometer takes a lot of the guesswork out of cooking—something I’m always grateful for.


UTENSILS AND SUCH Every well-stocked kitchen should have a good whisk, a chef’s knife with an 8- to 10-inch blade, and a paring knife with a 4- to 5-inch blade. A few stainless-steel or wooden spoons are great for stirring, and stainless-steel tongs are essential for cooking on the stovetop or for pulling hot food off the grill. The Microplane is my go-to for zesting fresh citrus, and while not completely necessary, a mandoline is great for making thinly sliced vegetables quickly and uniformly for salads and slaws.

THE FIELD ROAST PANTRY


Many of the ingredients in this book are things you may already have at home or, at the very least, can easily find at your neighborhood grocery store. But there are a few that may be less familiar, so I wanted to take a minute to run them by you so we’re all on the same page.


Everyday Staples


We always have the following ingredients on hand to make our meat grind, sausages, roasts, and burgers. In that way, they’re essential pantry ingredients around here—as critical to us as flour and sugar are to a seasoned baker.


GARBANZO FLOUR A pulse flour made from ground chickpeas, also known as gram flour. We use this in our roast recipes to add tenderness and soften the bite of the strong high gluten flour. You can find garbanzo flour in most natural grocery stores and Whole Foods Market; it’s also available online.


VEGAN BEEF, CHICKEN, AND VEGETABLE BASE These vegan bases are highly concentrated flavored pastes that come from reducing stock until almost all the liquid is gone. Most natural foods stores offer vegan versions of chicken and beef flavors, which are a blend of plant flavors meant to closely resemble the same profile. We use these bases in these recipes to add rich plant flavors to our meats.


VITAL WHEAT GLUTEN Vital wheat gluten is one of the core ingredients of our meats. It is a very high protein flour from wheat. This is the product of the “washing the dough” process. Essentially this is wheat flour with the carbohydrates (starches) washed away. You can find vital wheat gluten in most natural grocery stores, Whole Foods Market, and also online.


Vegan Dairy


COCONUT CREAM Coconut cream is much richer than coconut milk. It can be purchased at most grocery stores, especially specialty grocers and Asian markets. The cream that rises to the top of a can of coconut milk is also considered coconut cream.


PLANT-BASED MILKS When you see a recipe calling for plant-based milks, feel free to use your favorite—I usually reach for almond, but any nut, soy, or alternative milk will work just fine, just make sure they are unflavored and unsweetened.


VEGAN BUTTER I always have vegan butter on hand to use in everything from fluffy biscuits to silky sauces. For a long time I used only Earth Balance Buttery Spread, which has a low melting point, more like margarine, and has a buttery flavor. Recently I have started to see vegan butters with a higher melting point that more closely resemble butter. Miyoko’s Creamery makes a delicious cultured product that you can find in most natural foods stores, and also online. The recipes in this book ask for both, but can be interchanged depending on preference or availability.


VEGAN CREAM CHEESE Cream cheese comes up in a lot of our recipes, and I can’t recommend Kite Hill brand enough (available nationwide). It’s a naturally cultured product made from delicious and expertly crafted almond milk.


VEGAN EGGS I rely on two vegan egg products in the kitchen, and they both play a different role. First up is Vegg, which comes in a powder that you mix up to make an actual egg yolk. Imagine a runny vegan egg yolk to use on top of salads, benedicts, and stirred into sauces. Vegg relies on black salt and nutritional yeast, which gives it that characteristic egg flavor and color. If you have trouble finding it, you can use equal parts nutritional yeast instead. Second, I can’t live without Follow Your Heart vegan eggs, which you can mix up to be more of a full egg to use when you’re looking for both the yolk and the white—or to make killer scrambled eggs. You can use other powdered egg substitutes in a pinch, but I have found that the Follow Your Heart vegan egg has some unique properties that make for great flavor and texture.


VEGAN MAYO I like Just Mayo brand better than most vegan mayos because it doesn’t separate when you add it to something hot, so it’s great to cook with—and readily available at most grocery stores.


From the Fields


Throughout these pages you’ll see regional ingredients getting a lot of play: apples and pears, hearty greens such as kale and arugula, beets, fennel, and mushrooms (especially chanterelle, oyster, and trumpet). Cooking with local ingredients whenever possible just ensures they’re fresher as they haven’t had to travel as far, and here in Seattle we’re lucky to have a few great year-round farmers’ markets that make the hunt, so to speak, pretty easy. The following are a few fresh ingredients that are, sadly, not local and may not be as familiar in your home kitchen.


JACKFRUIT This is a large, spiky tree fruit common in Southeast Asian cooking, which you can find canned in Asian markets or well-stocked grocery stores. We use young jackfruit in our recipes. While jackfruit typically has a sweet flavor, when it’s young it’s more firm and much less sweet, and when it’s cooked down, it shreds easily like carnitas or brisket, so it’s a great plant-based center-of-the-plate option.


KIMCHI In general, kimchi refers to any fermented vegetable, but napa cabbage is definitely the most common inclusion in this colorful Korean side condiment. Thanks to its recent popularity, kimchi is now really easy to find at a well-stocked grocery store or Asian food market.


KOMBU A member of the kelp family, kombu brings immense umami flavor to everything it touches. Look for it dried and packaged in Asian food markets or well-stocked grocery stores. See here for a more in-depth look.


LEMONGRASS Lemongrass is widely used in Asian cuisines, and can be purchased dried or fresh—I prefer the latter. It used to be tricky to find, but now many mainstream grocery stores have it proudly displayed in the vegetable aisle. If you’ve never worked with it in the kitchen, lemongrass has a mild citrus flavor and brings a really special brightness to savory dishes, such as salads, soups, and stews. When shopping for lemongrass, do know that the majority of its flavor resides in the lower stalks, which is why many stores sell it this way, choosing to cut away its leafy tops. In the kitchen, you can use it in one of two ways: break it up and use it whole—much like a bay leaf—to flavor stocks and soups. To do this, turn your chef’s knife over and pound the lemongrass to break open the membranes and help release the flavor. I’ll even cover it with a towel and give it a good roll on my cutting board—just be mindful that you want the stalk to remain intact so it’s easy to remove from your dish before serving. Alternatively, you can peel off the outer layers and mince the lemongrass finely, adding it to marinades, salad dressings, and curry pastes for flavor. Store it in an airtight container or wrap in plastic wrap, refrigerated, for up to three weeks.
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LIQUID SMOKE A superconcentrated seasoning. I use liquid smoke sparingly to get that warm, smoky flavor into foods without the lengthy smoking process. Most well-stocked grocery stores should have it.


MEYER LEMONS I occasionally get specific with my citrus and call for Meyer lemons—not to be fussy, but because they really are sweeter and their rind is more fragrant and less astringent than a regular lemon.


MIRIN A type of seasoned rice wine common in Japanese cooking (and a core ingredient in teriyaki sauce), mirin lends a sweet acidity to a recipe—making it a fitting contrast for saltier flavors, such as soy or tamari. Asian food markets and most well-stocked grocery stores should have it available.


MISO Miso is made from fermented soybeans and comes in a few different colors ranging from white to dark red. Earthy, salty and pungent, miso is an essential seasoning for sauces and marinades as well as meats and vegetables. Miso is available at Asian markets and well-stocked grocery stores.


NATURAL SUGARS You’ll notice that the recipes in this book rely on natural sweeteners, such as agave syrup, coconut sugar, and date sugar, instead of granulated sugar. Because they’re minimally processed, natural sweeteners often contain nutrients that no longer exist in refined white sugars and therefore are thought to be a healthier choice. In addition to the possibility of a more nutritious sweetener, I’m really drawn to natural sugars because they each have distinct flavors that make them interesting and exciting to experiment with in the kitchen. Agave is light and quite sweet, whereas coconut sugar has a dark, almost damp sweetness, and date sugar is subtle and caramelly.


NUTRITIONAL YEAST If you’ve ever made a tofu scramble (or hang out with people who do), you probably know nutritional yeast. This dairy-free, savory seasoning has an addictive cheesy, nutty flavor that’s great in sauces, casseroles, and bakes, and sprinkled on top of salads, soups, or popcorn. You can find nutritional yeast in natural grocery stores, Whole Foods market, and online.


SPICES & SEASONINGS To ensure I’m working with the freshest spices possible, I often grind them myself or, at the very least, buy them in bulk (you never know how long those little glass jars have been sitting on the shelves). As for herbs, there’s nothing like fresh herbs to bring color, fragrance, and flavor to a dish. I know it can sometimes feel like an extra ingredient to add to the shopping list, but I’m a firm believer that buying herbs fresh makes all the difference. If you’d rather use dried herbs, a good rule of thumb is to substitute dried herbs for fresh at a ratio of 1:3 (so if your recipe calls for 1 tablespoon of fresh oregano, you’d want to use 1 teaspoon of dried instead).


TAMARI & SHOYU You may often hear tamari and soy sauce talked about in the same sentence, and while similar at the outset, tamari has a darker color and richer flavor than soy sauce and is usually made with little to no wheat. Shoyu, on the other hand, is a little different: it has a more full-bodied flavor and is considered a living food with probiotic qualities. I buy mine at the natural foods store, but I realize this is an ingredient that may be tough to find, so feel free to use a tamari or soy sauce if you have trouble tracking it down.
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GETTING STARTED



IN THE FIELD ROAST KITCHEN, we’re not trying to replicate animal-based sausages, roasts, or pâté. So, making a vegetarian product that tastes and reminds you of chicken or pork isn’t really our thing. Instead, what really excites us is focusing on the incredible plant-based flavors at the ready with vegetables, herbs, and spices. And the addition of wheat gives each of our recipes that characteristic “meaty” texture while also imparting a good bit of protein. Making vegan charcuterie isn’t difficult and our technique uses simple ingredients that you’ll be able to find at your favorite grocery store. Let’s get started!


5 TIPS TO MAKING GREAT SAUSAGE AT HOME


Buying sausage at the store is certainly convenient, but making your own is supergratifying and you get the bonus of getting to choose exactly which flavors you’d like to feature. If you’re new to making sausage, here are a few quick tips to set you up for success right out of the gate:




1. Consider your workspace. Clear off your counters so they’re clutter-free, set up your equipment, and make sure to read the recipe all the way through so you have everything you need. The process is simple, but it does require a little space.


2. You’ll need casing to contain your meat grind into a sausage shape. If you have trouble finding casing, use a rectangle of waxed paper and some foil instead. Spray the waxed paper with oil, and form some dough into a sausage shape. Using the waxed paper, roll the dough like a cigar, making sure it’s evenly distributed throughout. Fold the ends of the paper inward to seal them off, and roll the foil around the outside to hold it all in place. Fold the ends of the foil up to seal them off—and now your sausage is all set for steaming.


3. Don’t try to cook too many sausages at once. You want to make sure your sausages have enough space to cook evenly and thoroughly, so avoid the temptation to save time. Cook them in batches instead.


4. Think ahead: while you’re at it, why not make some extras for the freezer? Store them in an airtight freezer bag, and they’ll keep for up to six months. You can also double your grind recipe and freeze it for future impromptu sausage-making.


5. Have fun and improvise. The first time you do something new in the kitchen, chances are you follow the recipe pretty closely. But after you become comfortable with the process, feel free to swap out vegetables and spices to create seasonal options that you really love. The possibilities are endless.
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5 TIPS TO MAKING GREAT ROASTS AT HOME


Making roasts at home requires less equipment than making sausage, and is a great first foray into making plant-based meat. If you’ve never tied a roast before, don’t worry—I’ll walk you through it. Allow yourself enough time so you don’t feel rushed and make sure you have a nice, clear workspace. Beyond that, here are a few tips to ensure your roasts are as tasty as ours:




1. When you’re mixing the meat together, there may be some excess liquid that is not absorbed by the dry ingredients. This is common and not a problem at all: you’ll want to just discard it at the very end.


2. The meat of the roast is going to be tough and elastic. Don’t worry if it doesn’t look perfect at first; once you get it wrapped and tied up, it will really start to look like a roast.


3. Make sure you spray your cheesecloth with oil (we use either sunflower, safflower, or canola) to ensure that it doesn’t stick to the roast.


4. Be sure not to tie the roast too tightly. The twine should be taut, but not cinched so tight that it creates ribs in the meat.


5. Don’t stress about your knots: If you’re not familiar with a butcher’s slipknot, use any simple slipknot, and space them every inch or so. A slipknot is created by making a P-shaped loop at one end of the string, then taking hold of the other end of the string and bringing it through the loop. Using the same end of the string, next make a knot around the P-shaped loop and pull tight on the opposite end to set it.
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LEMONGRASS AND GINGER ROAST





[image: image] MAKES 1 ROAST, ABOUT 8 SERVINGS




AT FIELD ROAST, WE USE our roasts in more ways than I can count: chopped up in salads, breaded for cutlets, or thinly sliced in deluxe deli sandwiches. This recipe makes a roast that’s light and bright in flavor, made with our Lemongrass and Ginger Stock (here), tender leeks and green onion, and fragrant garlic. Although it’s certainly great any time of year, it always reminds me of spring and seems most fitting in sandwiches with lots of fresh, crunchy vegetables, lighter salads, and colorful, seasonal soups. It’s also great to keep on hand in the fridge for those evenings when you just can’t figure out what to do for dinner as, let’s face it: sandwiches are often the answer. Please note that our roast recipes do require some special equipment and cooking instructions, which you can learn more about in Making Great Roasts at Home (here).





DRY MIXTURE


2⅓ cups vital wheat gluten


¼ cup garbanzo flour






VEGETABLES


¼ cup coconut oil


2 leeks, cleaned and thinly sliced


3 stalks lemongrass, pounded with the back of a chef’s knife (see here)


1 (1-inch) piece fresh ginger, peeled and minced


6 cloves garlic, minced


1 bunch green onions, thinly sliced all the way up to the root, including the white portion


2 tablespoons vegan chicken base


2 teaspoons sea salt


2 teaspoons ground coriander





LIQUID INGREDIENTS


1¾ cups Lemongrass and Ginger Stock (here), cold


¼ cup sake or mirin


¼ cup tamari or soy sauce


1 tablespoon sesame oil





COOKING LIQUID


4 quarts water


1½ tablespoons sea salt





RUB


2 teaspoons Chinese five-spice powder


2 teaspoons freshly ground black pepper


1 teaspoon dried ginger


2 teaspoons smoked paprika





EQUIPMENT


1 (24 x 18-inch) piece cheesecloth, folded in half to make a 12 x 18-inch piece


Safflower or canola oil spray


48 inches butcher’s twine








1. Whisk the dry ingredients together in a large bowl and set aside.


2. In a skillet over medium heat, heat the coconut oil and add all the vegetable ingredients. Sauté for 20 minutes, stirring occasionally. Remove from the heat, discard the lemongrass, and cool in the fridge.


3. Combine the liquid ingredients in a large bowl and add the cooled vegetable mixture; mix together. Pour the liquid into the bowl of dry ingredients and stir together with a large spoon, then knead it lightly with your hands. The dough will be soft.


4. Combine the water and salt in a large stockpot and bring the cooking liquid to a boil.


5. Lay out the cheesecloth on a clean board and spray with oil. Form the dough into a roast shape and place it on one end of the cheesecloth. Roll up the roast in the cheesecloth, keeping it roast shaped. Cut two pieces of twine, one about 10 inches long, the other 18 inches. Twist one end of the cheesecloth to make it tight against the roast, and using the 10-inch piece of string, tie this off with a double knot. Push in the roast on the untied end, and twist the cheesecloth until the roast is snug. Tie this off, using the 18-inch piece of string, with a double knot, tying off a loop at the end to use as a handle. Tie the roast with the remaining 20 inches of string at four equidistant intervals down the roast, using a slipknot (see How to Tie a Roast photos, here). Holding the tied end of the roast, gently lower it into the boiling water, adjusting the heat to keep the water at an aggressive simmer. Cover and simmer for 1½ hours, or until internally it reads 180°F on an instant-read thermometer, turning over halfway through the cooking process. Remove from the liquid and allow to cool at room temperature.


6. Combine the rub spices.


7. When the roast is cool enough to handle, remove the cheesecloth and rub the roast with the spices.


8. Finish cooling the roast in the fridge, uncovered. Wrap tightly in plastic wrap when fully cooled. The roast is ready to eat, and can be sliced thin for sandwiches, roasted with vegetables, or incorporated in the recipes in this book or your own favorites.











OEBPS/images/Art_P013e.jpg





OEBPS/images/Art_P013d.jpg
,,
pr Ny,
2T
by 1T

1199






OEBPS/images/Art_P013c.jpg
c%.

,// : f///d
w.awu. ,\\.h %ﬁﬁ >

N





OEBPS/images/Art_P013b.jpg





OEBPS/images/Art_P015d.jpg





OEBPS/images/Art_P013a.jpg





OEBPS/images/Art_P015c.jpg





OEBPS/images/Art_P015b.jpg





OEBPS/images/Art_P015a.jpg





OEBPS/images/Art_P016.jpg
e
AN






OEBPS/images/Art_P017.jpg





OEBPS/images/Art_Pxii.jpg





OEBPS/images/Art_Pxi.jpg





OEBPS/images/Art_leaf1.jpg





OEBPS/images/Art_Pix.jpg





OEBPS/images/Art_Pviii.jpg
FIELD ROAST

—"',',,’m GRAIN MEAT Co. I/ . |
\_~ 7% NI ™






OEBPS/images/Art_Pv.jpg





OEBPS/images/Art_P011.jpg





OEBPS/images/9780738219806.jpg
101 ARTISA






OEBPS/images/Art_P004.jpg





OEBPS/images/Art_P009.jpg





OEBPS/images/Art_leaf.jpg





OEBPS/images/Art_tit.jpg





