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      For Kim, Clancy, Chas, 
and Blanche…


      …and, of course,
 in memory of my father,
 J. T. McCarty
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      Michael working the floor in the garden room of Michael’s New York


      



      

      
FOREWORD



      by liz smith


      Like a lot of basically true things in life, nobody really quite knows why Michael’s became the hangout of choice for the

         media and the book business. Everybody just wanted to go there, and it was fun to see more people whom you knew there than

         at any other restaurant.

      


      The rise of Michael’s was fabulous because it was a sincere happening. It wasn’t engineered by a press agent. I asked the

         media executive Joe Armstrong, who’s from Fort Worth like me and eats lunch at Michael’s so often that he has a cowboy-boot

         vase on his table and is called “The Mayor of Michael’s,” if he’s on the cuff or owns part of it. And Joe just laughed, because

         he isn’t and he doesn’t.

      


      I like and appreciate the fact that Michael’s somehow created its own ambience. I’m sure a lot of hard work and planning went

         into it, and Michael himself and his general manager, Steve Millington, have great senses of humor. The wonderful thing about

         Michael’s is that it’s an authentic place to go to eat and see people. It reminds me of how people used to congregate at the

         Stork Club or at the Algonquin in the old days.

      


      Let me give you an example, which I wrote about in my column in the New York Post on March 28, 2002:

      


      Joe Armstrong had decided to invite an interesting group of people he liked to have lunch with him at Michael’s. There was

         Robin Williams and his wife, Marsha, and former president Bill Clinton, and former Texas governor Ann Richards, and Billy

         Crystal and his wife, Janice, and the newswoman Diane Sawyer, and me. It was a grand get-together. I remember that while we

         were talking, a waiter went by with one of those big plates of French fries they serve at Michael’s, and Bill Clinton said,

         “Hey, we’ll have one of those.” That was before Clinton had his heart surgery.

      


      At some point, we all got up for a private group picture. A photographer happened to be out in front. Through the round window,

         she saw us all standing and ran in and snapped a picture. And that photo went around the world.

      


      It’s the sort of thing that just happens at Michael’s. It was a real, true thing. And it rebounded to the restaurant’s credit.


      That’s why I like to think of Michael’s as the most exciting manifestation you’ll find today of Manhattan as a small town.


      [image: art]


      

      FROM LEFT: Janice Crystal, Billy Crystal, Ann Richards, Liz Smith, Joe Armstrong, Marsha Williams, Bill Clinton, Robin Williams, and

            Diane Sawyer


Photo credit: Jimi Celeste/PMc


   

   

      [image: art]


      Me and my man!


      



      

      
INTRODUCTION



      it has been and still is
a great party


      For as long as I can remember, I have loved a party, and there is no better party than a great restaurant alive with conversation,

         clinking glasses, smooth service, and delicious food. You’ll notice that I always emphasize the whole experience. That’s because

         the most memorable meals are always complete and well-rounded: great food, great drinks, and great people in a great environment

         with impeccable service. I knew that I wanted to create just that kind of party atmosphere every night. Even at a very young

         age, I somehow also knew that I would have to build a strong foundation to allow myself the freedom to host a great party

         while also being confident that the food would be worthy.

      


      It all started with my parents, John Thomas McCarty and Carol Holly McCarty Austell.


      “Michael’s world-in-a-salad aesthetic—bright colors, strong flavors, rare and diverse ingredients—became more or less the

            lingua franca of American cooking. Michael McCarty, at the age of twenty-five, was the most visionary restaurateur in the

            United States.”


      —JONATHAN GOLD, LOS ANGELES, 1997


      

      “Now, after two decades of rising decibels around the restaurant world, Michael’s still soothes frazzled nerves as few establishments

            do. A meal with friends in the lush garden—amid tree ferns, orchids, and flowing streams—is Los Angeles at its most seductive.”


      —CAROLINE BATES, GOURMET, 1998


      Throughout my childhood, they and their group of friends entertained. Whether the setting was along the Hudson River, where

         I grew up, or the beaches of Rhode Island, where we spent summers, or the mountains of Vermont, where we skied in winter,

         a party was always happening—and it was always appropriate to the place, the season, the people, the local ingredients, and

         the occasion.

      


      The restaurant bug really bit me in September 1969, the night before I left to attend a high school junior-year-abroad program

         in Brittany. My parents and my father’s best friend organized a send-off dinner for me at Laurent in midtown Manhattan. The

         place was designed to the nines, with spectacular beveled mirrors, mahogany woodwork, and perfect lighting. Everyone eating

         there looked like a million bucks: tan, fit, gorgeous, and beautifully dressed. The meal was sensational. But the highlight

         of the evening was when the owner, Laurent himself, entered the dining room. I could feel the buzz level soar. As he worked

         the floor, going from table to table, it hit me that something extraordinary was happening. Then the bill arrived. As I watched

         my father and his friend argue over who was going to pay, it all made sense. Every day of my life, I could throw the sort

         of parties my parents threw—and get paid for it.

      


      The next morning, I sailed for France. The ship, the SS Aurelia, was staffed entirely with Italian waiters and cooks. Even though the ship had 1,500 American teenagers aboard, it still operated

         with a minimum of five meal periods a day, not to mention the after-midnight service. During the seven-day voyage, I literally

         absorbed the Italian passion for a life centered on food and beverages. (Yes, they served us sixteen-year-olds wine.) My memories

         of actually arriving at Le Havre are somewhat suspect.

      


      My French home-stay hosts, the Brandilys, turned out to be wonderful. They were a huge extended family, numbering more than

         sixty, and like my parents they entertained constantly, whether on the beach at Quiberon, at their nine-hundred-year-old château,

         or at their urban digs in the wonderful city of Rennes. They were proud Bretons, and there was always a reason for a party,

         whether a marriage, a baptism, a birthday, a death, or all of the numerous French and Breton holidays. And of course I introduced them to my American holidays. After my experiences at Laurent and on the Aurelia, and with all the attention the Brandilys paid to food and beverage, at some point a member of my French family told me that

         one could study the restaurant business academically in the French school system. With that goal in mind, I returned to France

         as soon as I could, after my first year at the University of Colorado, Boulder.

      


      “McCarty opened Michael’s restaurant in Santa Monica and fired one in a volley of shots heard ‘round the gastronomic world.

            Almost overnight, Michael’s became both a breeding ground for a new generation of chefs and a laboratory for what soon came

            to be called the New California (or New American) cuisine.”


      —DAVID SHAW, LOS ANGELES TIMES, 2004
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      Michael with Jonathan Waxman, Mark Peel, and Ken Frank, 1979.
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      Michael in Santa Monica dining room, 1983.
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      The invitation for the Sixteenth Anniversary Party at Michael’s in Santa Monica.


      My goal was to immerse myself in the restaurant world; I wanted to understand the back of the house (the kitchen), the front

         of the house (the dining room), and all the business aspects of running a restaurant (the office). I lived in Paris and got

         my chops in French cooking, wines, and restaurant management at the Cordon Bleu, the Académie du Vin, and the Ecole Hôtelière

         de Paris. To be a successful restaurateur, I felt strongly that it was imperative for me to be an accomplished chef as well.

         And as any restaurateur knows, the time inevitably comes when some temperamental chef suddenly storms out of the kitchen in

         the middle of service, and I wanted to be able to jump behind the line at a moment’s notice so my guests’ dining experience

         never missed a beat. Little did I know that what I learned in those early years would have the biggest impact on Michael’s

         when I opened it in Santa Monica five years later—that an American could decide to pursue a career as a chef, and that a chef

         could own a restaurant.

      


      

      [image: art]


      Michael with Julia Child.
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      A note to Michael and Kim from Paul and Julia Child.
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      Michael with Danny Meyer and Drew Nieporent.
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      An American Celebration menu signed by star-studded chefs.


      

      “The menu today reads like a textbook on what’s come to be known as California cuisine. After all, along with Chez Panisse

            in Berkeley, Michael’s pioneered this style of cooking. But while other restaurants took it to extremes, Michael’s has kept

            a steady course.”


      —S. IRENE VIRBILA, LOS ANGELES TIMES MAGAZINE, 1995


      To me, the path seemed straightforward and clear: my vision was to take the foundations of classical French cuisine as codified

         by the great early-twentieth-century chef Auguste Escoffier; combine them with the simplicity and freshness of the nouvelle

         cuisine revolution that was sweeping through France while I lived there; and add a contemporary, youthful, open-minded California

         sensibility. We would use only the best fresh seasonal products to create a new American style of cooking, served in a totally

         modern American fine dining establishment. The food would be prepared by young, daring, American-born chefs (and one English

         woman) and served in a comfortable, beautiful setting by an informal yet highly trained and skilled American waitstaff. Throw

         in some great new American wines and original paintings, prints, and sculptures by some of the best contemporary artists,

         and the result was something that came to be called “a modern American restaurant” serving a new regional style of cooking:

         “California cuisine.”
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      Michael greets George H. W. and Barbara Bush in 1989.


      Today this idea does not seem so challenging or unusual, but in 1979 the critics used words like “exciting,” “ambitious,”

         “clever,” “revelation,” “elegance,” “simplicity,” and “wow.” And it wasn’t just the food and service. I replaced typical fancy-restaurant

         canned music with the Modern Jazz Quartet, Miles Davis, and Chet Baker. I 86’d the dress code: no tie and jacket required

         to dine, and no tuxedo required to serve (a then little-known Ralph Lauren designed our waiters’ uniforms). It was a whole

         new ball game, where “eating out” was fun and every night was a party. It was “my joint,” a very personal place that signaled

         a new era for food and dining in America.

      


      “The food, called California cuisine by the press at first, became the working standard of what is now known as Modern American

            Cuisine. There are hints of Michael’s cooking in restaurants all around the country.”


      —LAURIE OCHOA, LOS ANGELES TIMES, 1995


      From those heady early days, when a whole batch of young American chefs launched their star-studded careers in our kitchen,

         Michael’s has not strayed far from my original intent. The restaurant now has two locations. The first one continues to rock

         in Santa Monica, California, and the East Coast version powers on in midtown Manhattan. I like to think of the two places

         as fraternal twins—same DNA, but slightly different personalities. Their design is similar, their atmosphere identical. The

         plates in both restaurants are big; the art eye-catching; the flowers stunning; the waitstaff cool and chic (now wearing Burberry);

         and the food decisively seasonal, fresh, simple, and knock-your-socks-off tasty.

      


      “There is a crackling air of anticipation about a dinner at Michael’s, like a Sugar Ray Leonard title defense, like Christmas

            morning. It’s festive and serious, formal and relaxed. Most important, the restaurant is intensely personal.”


      —JEFFREY FISKIN, CALIFORNIA, 1985


      Speaking of tasty, let me tell you about the recipes in this book. They’re a collection of my favorites, the dishes I love

         to cook and serve at home when I’m entertaining friends and family. They feature my favorite ingredients, from soft-shell

         crabs to shad roe, leg of lamb to twenty-eight-day dry-aged New York strip steak, fiddlehead ferns to white truffles, huckleberries

         to white peaches.

      


      Some of that stuff may at first sound hard to get. But a major change during the nearly thirty years that have passed since

         I started in this business is that an amazing number of unique, high-quality ingredients are now available not just to top

         restaurant chefs, but also to home cooks everywhere, thanks to the World Wide Web. I know that people who love good food can

         now get anything and everything they need from anywhere to cook the recipes in this book. So go to 

         www.welcometomichaels.com for great sources.

      


      “If there is a more pleasant dining place in greater Los Angeles than the backyard at Michael’s—a converted house built in

            the thirties—I don’t know about it.”


      —MARK BITTMAN, NEW YORK TIMES, 2000


      Whether I’m entertaining at home or welcoming guests in my restaurants, I always consider it my number one job to make everyone

         feel like a star at an awesome party. Scattered throughout this book you’ll find quotations from my personal friends and restaurant

         guests, snippets of conversation you might overhear at one of my bashes.

      


      Over the years, my exuberant cheer “Great party!” has become a sort of trademark. I can honestly say that my years in the

         restaurant business have felt like one big party. When I think of the people I have met; the friends that I have made; the

         generosity I’ve experienced from people in the food and wine worlds; the superb chefs I have been privileged to know and work

         with; the meals I have cooked and eaten; the wines I’ve savored, both classic and new; and all the great parties, I feel overwhelmed

         by the fabulous journey it has been and continues to be. I am happy to invite you along, and I hope you have a helluva good

         time, filled with your own great food, great wine, great people, and great parties. Keep cookin’, keep eatin’, and… keep doin’

         it!

      


      —Michael McCarty


      “Michael’s is a new sort of thing: a fantasy of California as imagined by a dude who has spent an awful lot of time living

            the good life in Paris. The cellar is filled with Napa Valley wine; the patio is awash in Renoir-like stippled shade; the

            tables are set with Christofle silver. The art on the walls, Stellas and Rauschenbergs and Hockneys and such, is sufficient

            to endow a modest museum.”


      —JONATHAN GOLD, LA WEEKLY, 2004
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      Kim and Michael McCarty on the Malibu deck


      



      

      
a good-looking
plate of food—and
a successful menu



      Présentation! (When reading this opening, please do so with a French accent.)

      


      When I studied cooking in Paris, one of the most important things I learned is that with food, as with so many things in life,

         first impressions count. The way you put food on a plate, and the plate you put it on, can add immeasurably to the pleasure

         your cooking delivers. Therefore, great presentation is a must!

      


      I always like to think of a main course plate in terms of the basic protein-veg-carb-and-sauce combination. I start with my

         protein, and then work around it, creating what we call in restaurant jargon “the set.” And there’s always a sauce, which

         serves as the bridge between the dish and the wine that you choose to accompany it. This marriage between food and wine is

         why the food makes the wine taste better and why the wine makes the food taste better. Never forget the sauce, even if it’s

         only olive oil or butter. As I always tell my cooks, “The key to life is moisture.”

      


      My mantra of “green, crunchy, and acidic” leads the way. I always think of it when putting plates together. The opposite,

         “brown, sweet, and mushy,” is so old-school. I use lighter accents, usually based on wines, vinegars, or citrus juices (more

         acid!)—and always fresh herbs, incorporated into the sauce or vinaigrette just before serving and, more important, sprinkled

         as a garnish on the finished plate. Similar principles of harmony and balance apply to first courses, middle courses, and

         desserts.

      


      I always keep the color, texture, temperature, shape, and volume of each component in mind as I arrange the art of the plate.

         Color, shape, and volume entice the eye; combinations of textures add the pleasures of our sense of touch; and proper temperatures

         ensure maximum flavor. You’ll find all of these factors in action in the recipes and photographs throughout this book.

      


      “Some restaurants turn your plate into a work of art, and that puts me right off, that somebody’s been breathing over it and

            designing it. Designed puts me right off. Give me a break! At Michael’s, it just comes to you looking unaffected.”


      —HARRY BENSON, PHOTOJOURNALIST
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      Chas and Kim McCarty


      Whether you are having only a couple of courses or a ton of courses, as I often do when entertaining at home, it is important

         that everything works together. Menu planning is a must. First think about what’s in season. Then think about what wines you

         want to pour, and where those wines fit in a logical progression from light to big: sparkling wines and champagnes, light

         whites, big whites, light reds, big reds, and dessert wines. Finally, choose the recipes that will best showcase your wines

         and always use the same varietal for the acid in your sauce as the wine you’re pouring.

      


      “In 1979, when I first met Michael McCarty before he opened Michael’s in Santa Monica, he really thought he was going to do

         something huge and new, and it never crossed his mind that he might fail. And Michael succeeded at doing everything he said he would.


      “It was the food, however, that really set Michael’s apart. Michael and his chefs took the light, fresh, ingredients-driven

         principles of the nouvelle cuisine movement so popular then in France and applied them to American products cooked by Americans.Today it all seems so obvious. But back then people still thought that you had to be French to be a great chef and that the ingredients in France were better than anything here.


      “I think Michael has succeeded, first, because he is very, very smart about knowing his audience. Like his restaurants, he has also aged remarkably well. He has an enormous amount of personal charm, charisma, and graciousness. And he has an amazingly positive attitude about life.”


      —RUTH REICHL, EDITOR IN CHIEF, GOURMET


   

   

      
a few words on wine



      Many, many people have great difficulty selecting a wine to pair with their meal. Often they resort to ordering one produced

         at an instantly recognized, highly esteemed vineyard or simply one that is extremely expensive (which they hope will assure

         great quality). Moving away from these quick decisions will often cause a panic attack. I have found that the easiest way

         to learn how to choose an appropriate wine is to be adventuresome in tasting and never to fear embarrassment. Forge ahead,

         and you will soon be able to identify the types of wines that appeal to your palate, pocketbook, and plate.

      


      A few tips: Almost everything you need to know about a French wine can be found on the label (and, generally, the less information

         on the label, the lesser the wine). However, to understand the varietal makeup of the wine, you have to know what grape is

         grown in what region. Austrian and German wine labels carry a wealth of information, perhaps even more than you need. American

         wine labels, on the other hand, carry the least amount of information but are the most informative, as they tell you, in typically

         direct American fashion, where the wine comes from, the varietal, and the vintage.

      


      I particularly love American wines. They are, as a rule, larger than life, more vibrant than those from Old World vines. The

         food that I cook—simple, straightforward, and seasonal—marries perfectly with these newer wines on the block.

      


      As you pair your selections with your meal, remember a couple of simple rules: (1) The food and wine should complement each

         other—delicately flavored dishes require elegant, almost ethereal wines; light food demands crisp, lively wines; and robust

         meals cry out for full-bodied, rich wines. (2) Match the flavors of a dish to the basic characteristics of a wine; for instance,

         savor the spices or herbs in a recipe and then pair them with a wine in which those same flavors are found. And forget the

         old rule of thumb that says you must serve red wine with red meat and white wine with white meat and fish. Many light red

         wines go well with almost everything, and a big, buttery Chardonnay can bring out the best in a juicy, grilled pork or veal

         chop. Educate your palate and keep tasting—a few mistakes won’t hurt, and you’ll learn a lot about the wines that work for

         you. And, finally, whatever your wine-food pairing, use the same grape varietal in making the sauce, the bridge between the

         food and wine.

      


      I’d like to add to this wine discussion the voices of two seminal sommeliers who worked with me at Michael’s to set the style

         and tone of our wine list. First here’s a sip of what Phil Reich, sommelier at Michael’s Santa Monica from 1979 to 1996, had

         to say about matching wines and foods in my first cookbook back in 1989:

      


      “Until the mid-to-late 1970s, if you talked at all about matching wines and foods, you were primarily talking about French wines and French cuisine. The French have had at least a 500-year jump on the rest of the world in the art of adapting their wines to the

         foods they cooked and ate, and adapting their foods to the wines they produced. But Michael McCarty was, to my mind, the first

         person to develop a California cuisine that specifically showed off the wines of California.

      


      “American wines, as a rule, are bigger, bolder, and fresher-tasting than their European counterparts—a result of soil, climate,

         and winemaking methods. And Michael’s cooking, with its emphasis on absolutely fresh, big-flavored American ingredients—quickly

         cooked to maintain and enhance their naturally intense flavors—is a natural match for such wines. The French wines that do

         work are the biggest, richest ones. These happen to be the finest of the French wines, but they are also the most extravagantly

         priced of all wines.”

      


      Now some thoughts from David Rosoff, who was general manager and sommelier at Michael’s Santa Monica from 1996 to 2001: “When

         I began my tour with Michael in 1996, I had not yet learned to appreciate how food and wine work together in his healthful,

         organic manner. Michael told me the food that he prepared was simply ‘food that goes with wine,’ a thought that seemed almost

         pedestrian to me then. But by the time I was ready to move on, I was a devout champion of his philosophy.

      


      “Michael is large in every way, and he likes big, bold flavors. His palate is an extension of his persona… but he does not

         want his pristine ingredients to have their expression marred by competition. It’s all about balance.

      


      “As with his food, his wine preferences are those that are full-flavored and expressive. In this age of excess, where the

         consumer chases after opaquely colored trophy wines, you might assume that Mike is also drawn to these monsters of manipulation.

         But when you cruise through his cellar, you will find early benchmark examples of his bold but balanced taste: Côte-Rôtie

         from Guigal and the late Gentaz-Dervieux, Hermitage from J. L. Chave; Châteauneuf du Pape from Beaucastel, Vosne-Romanée from

         Henri Jayer and DRC; old single-vineyard Pinots from Josh Jensen; early producers of classically styled California Cabernet

         such as Mayacamas, Joseph Phelps, and Heitz. You’ll also find outstanding wines produced in other countries, such as big,

         bold Chardonnays from Italy; great Malbecs from Mendoza, Chile; and Tinto Nacional from Douro in Portugal.

      


      “Not one of these wines could be considered reticent or austere, lacking in girth or complexity. But all are examples of wines

         whose ingredients are in perfect balance: acidity, alcohol, extract, tannin, oak, each in symbiotic harmony with the other,

         and all sitting exactly where they should in the ‘bandwidths’ of the wine. This is the key. As simple as it seems, it is a

         dying art. It was a concept never foreign to Mike and never lost on him throughout phases and fads that infiltrated the food

         and wine community.”

      


      

      [image: art]


      



      

      [image: art]


      [image: art]


      [image: art]


      [image: art]


      

   

      
shopping for seasonal ingredients



      At home and in the restaurants, my menus are driven by the seasons. The Santa Monica Farmers’ Market is only steps away from

         Michael’s Santa Monica, so we shop there before we place orders with our purveyors. In the east, the seasons are much more

         clearly defined and, although Manhattan’s Union Square Greenmarket is open all year long, the winter months don’t offer the

         variety that Southern California produces, so we have to adjust the New York menus accordingly, with a lot of help from FedEx.

         Overnight shipping also allows us to bring in seasonal ingredients from other parts of the world. But there is something very

         compelling about the beginnings and endings of seasons and the memory-fueled anticipation of ingredients that are available

         only once a year. Although you hear a lot of talk about locally grown, caught, or harvested ingredients, I love the world’s

         bounty: Dutch white asparagus, French black truffles, Italian white truffles, English Dover sole, Spanish Serrano ham, and

         rouget-barbet de roche from the Mediterranean. And, hey, how about the French, Italian, Spanish, Portuguese, Australian, New Zealand, South African,

         Chilean, and Argentine wines? They all make my list! The key is always to use the best ingredients, in season, from wherever

         they may come.

      


      With that goal in mind, on page 21 I list peak seasonal ingredients that I love to use, particularly those that appear in

         the recipes in this book. You’ll see that the lists concentrate on vegetables, fruit, and seafood. That’s because these are

         the ingredients that still, even in this day of airfreight and the Internet, have a strongly seasonal nature: you actually

         want to wait for them to come around. Poultry and meats, by contrast, are available and excellent year-round; even so-called

         spring lamb can be enjoyed at any time of year. So some of the items on my list are delicious at other times, but I have highlighted

         the season in which I find them to be at their most flavorful. I am lucky because a bountiful spring starts early in California—we

         even get spring white corn—which makes it possible to enjoy such ingredients as strawberries, peas, morels, and asparagus

         long before they come to market in the east. And I can stretch the seasons, as I travel back and forth at least twice a month.

      


      “Michael is so much larger than life that when he goes shopping he comes back with enough food to feed a hundred people—but

            just for that day because it’s all fresh food. Everyone should be as generous as Michael is.”


      —KATHRYN IRELAND, INTERIOR AND FABRIC DESIGNER


      All this is to say that there is nothing that can take the place of pristine ingredients. If you begin with the best, you

         often have little to do at the stove to wow diners. I cook very simply—you won’t find a recipe in this book that you can’t

         finish in just a couple of hours—and I grill a lot, something that can be done all year in sunny Southern California and during

         the warmer months in the east (or on an indoor or stovetop grill in the middle of winter, although I personally have been

         known to barbecue on my New York terrace in the middle of a raging blizzard—with a warming beverage of choice, of course).

         I have easy routines and signature ingredients that have been part of my repertoire since I decided that I wanted to make

         a career in the culinary world: a quick sauté of first-rate vegetables, a light hand with fats, lots of wild mushrooms and

         truffles and caviar (unbeatable extravagances that take an unpretentious dish to new heights), prepare-in-advance sauces and

         vinaigrettes that add just the right touch to a finished dish, and, always, fresh herbs. One of my secrets is that I cook

         a “taster” portion (the chef’s prerogative), so that when I think something is done I can slice off a piece to make sure.

         It is a foolproof method to serve perfectly cooked meals.

      


      I love to have my friends and family join me in the kitchen, at the grill, and on the deck or terrace. I’ve found that when

         I’m relaxed and enjoying myself, the food flies to the table. Right, you say, all you have to do is bring your prepped ingredients

         from the restaurants to put together dinner. This assumption is partly true, but I love shopping for myself and, if I haven’t

         brought a stock or sauce home with me, I can throw together a simple wine sauce (see Syrah Sauce, page 131) or a flavorful

         vinaigrette in a couple of minutes, the flawless accent for a piece of grilled or roasted meat, poultry, or seafood. Remember:

         it all begins with the ingredients. Party on!
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      Michael and Kim shop at Santa Monica Farmers’ Market;
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      Michael with Josiah Citrin, chef-owner Mélisse, Santa Monica;
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      Michael with Mark Peel, chef-owner Campanile, West Hollywood;
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      Michael with Alex Weiser, owner Weiser Farm;
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      Michael and Kim with Gerard Ferry, owner L’Orangerie, Hollywood;
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      Michael with David West, wild mushroom dude;
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      Michael with Randy Pudwill, berry farmer


      

      spring


      vegetables: Asparagus (jumbo, white, and green) / Baby artichokes / Corn (early California white) / Fava beans / Fiddlehead ferns / Garlic

         (spring, green, wild) / Lettuces / Mushrooms (morels) / Parsley / Peas and pea shoots / Radishes / Ramps / Scallions / Spring

         onions (red and white) / Watercress (wild, upland, and cultivated)

      


      fruit: Citrus (California) / Rhubarb / Strawberries (California)

      


      seafood: Clams (littleneck) / Crabs (soft-shell, Dungeness) / Oysters / Salmon (wild, Copper River, sockeye) / Scallops (day boat

         or diver) / Shad roe

      


      summer


      vegetables: Beets / Corn (white) / Cucumbers / Eggplant / Fava beans / Haricots verts / Onions (Vidalia, Walla Walla) / Peppers (chili,

         sweet) / Squash (summer) / Squash blossoms / Tomatoes (beefsteak, heirloom)

      


      fruit: Berries / Figs / Melon / Stone fruits

      


      seafood: Clams (Ipswich soft-shell steamers, littleneck) / Crabs (Dungeness) / Crayfish / Lobsters (Maine) / Prawns (Santa Barbara

         spot) / Salmon (wild, Columbia River king) / Scallops (Baja diver, Long Island bay) / Striped bass (line-caught wild)

      


      fall


      vegetables: Mushrooms (porcini) / Onions (Vidalia) / Potatoes / Squash (winter) / Truffles (white)

      


      fruit: Apples / Figs / Pears

      


      seafood: Oysters (Atlantic Northeast, Pacific Northwest) / Prawns (Santa Barbara spot) / Scallops (Nantucket bay) / Stone crabs (Florida)

      


      winter


      vegetables: Potatoes / Truffles (black)

      


      fruit: Citrus

      


      seafood: Lobsters (West Coast spiny) / Scallops (Maine day boat) / Squid (West Coast) / Stone crabs (Florida)

      


      year-round


      meat: Beef / Lamb / Pork (including “party meats”—my name for charcuterie) / Veal

      


      poultry: Chicken (and eggs, preferably fertile organic free-range) / Duck (including foie gras)

      


      game birds: Quail / Squabs
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greens and herbs



      Everyone in my kitchens has heard me exclaim: “Green! Crunchy! Acidic!” And they’ve also heard me moan: “Brown. Mushy. Sweet.”

         A great dish is alive with color and texture and bright in flavor, and the presence of greens and herbs makes it all happen.

         “More acid! Where’s the green? More chives!”

      


      about greens


      Lettuces and other salad greens must be absolutely pristine—crisp and fresh, with great color. There should be no brown or

         yellow spots. Use them within a couple of days of purchase to maximize flavor, texture, and nutritional content. Always wash

         greens thoroughly, even those that are labeled “prewashed.” To do so, first separate the leaves. Put them in a salad spinner,

         put the spinner in the sink, and fill it with cold water to cover. Then swish the water around to loosen any dirt. Toss the

         water and fill and swish again. Then drain and spin to dry the leaves thoroughly, pouring out any water left at the bottom

         of the spinner. Spin again, repeating until no water is left at the bottom.

      


      Before we look at the individual greens, let’s talk about mesclun, a French term for a mix of wild greens, other salad leaves,

         herbs, and even flowers. You’ll find all kinds of great ready-to-use mixtures at almost all farmers’ markets. Even supermarkets

         now stock relatively fine prepackaged mixed greens. And it is very easy to create your own mix from whatever variety of different

         salad leaves you happen to like.

      


      Some of the better lettuces and salad greens that I use are: arugula (aka rocket, roquette, or rucola): Slender, dark green leaves with a sharp, peppery flavor, frequently used in Italian salads.

         Farmers’ markets may offer a couple of varieties, including wild rocket, which is sold with its yellow flowers. Then you have

         the jagged-edged, spicy variety and the milder-tasting flat, oblong type. All three are great together or individually.

      


      belgian endive (aka witloof or French endive): Pointed, oval compact clusters of slightly bitter white leaves imported from Belgium. Now

         also available with red-tipped leaves.

      


      bibb lettuce (aka Boston, butter, butterhead, California Bibb, Kentucky limestone, limestone, or Little Gem): Small, medium, and large

         heads of bright green, full-flavored, delicate leaves. Crisp in the center but soft and buttery at the edges.
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      cabbage Compact head of green, creamy, or red leaves. Not technically a salad green but often used in salads, particularly in the

         classic American coleslaw. When you’ve had it with “big eats,” dine on bowls of steamed cabbage for a few days!

      


      fennel Although not a traditional American salad green, fennel is now often found, raw, in Mediterranean-style salads. A rounded

         bulb with celery-like, creamy stalks and feathery, dill-like foliage. Licorice-flavored and crisply textured. Both the bulb

         and the foliage are used.

      


      frisée (aka chicory, curly endive): Curly, flattened heads and slightly bitter, pale green leaves with a yellow-white center. Frisée

         is a delicately flavored member of the chicory family that is used in a classic French salad with bacon lardons (see page 98).

      


      iceberg lettuce Compact heads of pale green, crisp, almost watery leaves. I still think that there is nothing better to add some crunch to

         a great BLT, and I love to serve wedges of iceberg topped with Maytag blue cheese dressing.
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