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TO WASHINGTON, 
for giving me a place I so happily call home
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FOREWORD BY ETHAN STOWELL


of Anchovies & Olives, How to Cook a Wolf, Staple & Fancy, and Tavolata


I’M A WASHINGTON BOY. I spent cool, dappled summers in Seattle, prowling the dense blackberry thickets that grow like, well, weeds in every Seattle backyard. When we were young, my father did the cooking, gathering us nightly for a big family feast. Even then, you could find incredible food just by walking out the door, even near the city. Lakes are ringed with wild watercress and fern fronds coiled like green snails. Gray beaches and tidal flats offer up oysters, mussels, and clams to those with strong arms and a willingness to dig, not to mention the enormous geoduck, a giant clam that looks much like a small elephant trunk hanging out of a shell. Insane to look at, but incredible to eat — sweet and briny, the flesh nearly crisp.


The same mild, damp weather that gives the Emerald City its name coaxes morels and chanterelles out of the needle-strewn forest floor and urges those tangles of thorny, obnoxious blackberry canes that, one glorious day in August, all seem to burst simultaneously with heavy purple-black fruit as fragrant as it is sweet.


Now that I think about it, it’s a place where some of the best food seems to almost bite you back: tender spring nettles that sting, those armored blackberries, aerodynamic razor clams that send up a little see-you squirt in your face as they dive toward the center of the earth, two-and-a-half-pound Dungeness crabs that try to grab you as you haul them out of the crab pot.


That was all there 35 years ago, and still is (nothing will kill blackberries short of an apocalypse), but what’s amazing to me is what wasn’t. There weren’t farmers’ markets in every neighborhood, offering handmade goat cheese, and fresh eggs, and new potatoes in shades from blush to bright rose. There were no urban chickens or backyard goats. Community Supported Agriculture, or CSA, programs, where subscribers pay in advance for produce grown at a certain farm, had not yet caught on. Pike Place Market wasn’t the showstopper it is today, a vibrant, working public market where restaurateurs handpick their produce and tourists flock to see salmon fly. (Remember, it’s where the very first ittybitty Starbucks opened its doors in 1971, if that’s any indication of how things have grown.)


Back then, if you wanted to buy fresh fish, you went down to the docks. Now, places like Taylor Shellfish offer some of the world’s best oysters at trendy storefronts in the most urban pockets of Seattle. Now, instead of the odd forager dropping by a commercial kitchen to offer handpicked nettles or a bagful of buttery chanterelles, it’s not uncommon for chefs to be out on the farm, cultivating relationships that benefit both farmer and chef.


We’re not as divided as we used to be: city or farm, chef or home cook. And we have come to appreciate anew the gift of food grown, raised, and crafted with care. It’s why I love being a chef, and why I’m proud to be a Washington boy.


In Dishing Up® Washington, Jess Thomson brings together all that is delicious about this state and puts it in your kitchen. The recipes focus on ingredients from farmers’ markets and local seafood and butcher shops, often giving a fresh twist to traditional dishes. Many come from well-known restaurants and inns, and I’m pleased to be included in the collection. The recipes are accompanied by profiles of area farmers, restaurateurs, and food purveyors from one end of the state to the other, and enhanced by the lush photography of Lara Ferroni. Whether you’re a visitor, a newcomer, or a native like me, this book conveys the essence of Washington’s character and the scope of its food scene.





INTRODUCTION


AS FAR AS STATES GO, I’m afraid I can no longer claim objectivity. Since the fall of 2006, when I moved to Seattle, I’ve developed a bit of a favorite. I’ll give you a hint: it’s square, mostly, except for a bit of a ruffle along its western edge. It’s probably the one that should be called the Big Apple, because it looks like a square state with a big bite taken out. (Only, the bite was put back, the way my son does when he doesn’t like something and wants to pretend it never happened.) And well, because 10 to 12 billion apples are picked here each year.


Okay, fine. It’s Washington. But this state has so much more than the produce that makes it most famous. Here it is in book form — with all the apples, berries, cheeses, cherries, potatoes, people, meats, and seafood that make it great. The 150 recipes in this book explain why food lovers love it here. It’s the story of how Bluebird Grain Farms mills all their Washington-grown flours to order, and when saffron grower Jim Robinson knows to harvest his eccentric little crop, and why harvesting razor clams on a cold winter night is harder than it looks, but worth every freezing finger. Its recipes range from soon-to-be weeknight favorites to more time-consuming company dinners.


I wrote Dishing Up® Washington for the inspired home cook who wants to try something new, recreate a favorite Washington dish, or learn how to use the state’s greatest ingredients. My hope is that you’ll find something you’ve never tried — whether it’s tasting smelt for the first time, or roasting delicata squash with a cumin-scented caramel, or making pasta studded with Salumi’s guanciale — and from there, find inspiration in your own kitchen. Maybe you’ll hop in the car and try digging for razor clams or make your way to Walla Walla for a bit of wine tasting. Or you’ll come to Seattle, not because you dream of hanging out in the rain for a week, but simply because you want to eat. Of course, this book isn’t exhaustive. It’s like any big trip — success is sometimes measured not just by the things you see and collect along the way, but also by what you want to see the next time. It’s a collection meant to galvanize an obsession with a really great state.


What’s that? You don’t know where to start? For a dinner party that’s as comforting as it is delicious, you might begin with Marinated Goat Cheese with Honey and Hazelnuts and  Caramelized Onion and Bacon Dip, then serve Roasted Chicken with Honey-glazed Shallots, accompanied by Roasted Carrots with Mustard and Dill, and serve a Seattle Winter Market Salad last. For a trip through the state’s best restaurants that’s sure to impress, start with  Saffron Clam Chowder, from Allium on Orcas Island, then serve Bastille’s Roasted Beet Salad before Hunter’s-style Rabbit with Wild Mushrooms and Tomato, from Spinasse.


If you’re looking for great DIY projects, there’s labne for Persian Cucumber Salad, smoked chocolate chips for  Hot Cakes’ Original S’mores Cookies,  Fresh-Hopped Ale, and Homemade Grilled Green Hot Sauce. There are also simple weeknight recipes that will slide into your favorites list — dishes like  Northwest Crab Chowder, Quickish Pork Posole, Skagit River Ranch Pot Roast, Garlic Fries, Honey–Cottage Cheese Pancakes and a Ten-Minute Yogurt Cake.


I know. I’m getting carried away. But how could I not? Happy cooking.
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Dishing It Up


IF YOU STAND ATOP SEATTLE’S PHINNEY RIDGE on a clear summer day, near where the windmill sign keeps watch over folks in line for one of Red Mill’s famous burgers, you’ll see a panorama of what makes Washington food fantastic. Down the hill to the left, just half a block away, is the kind of local farmers’ market that Seattleites rely on to feed their families — big, bustling, bursting with produce and pride. In rolling red wagons, toddlers fight tufts of carrot tops and bags of berries for sitting room. Moms munch on thin-crust pizza while Eddie Alvarez, of Alvarez Farms, explains how to peel and cook fresh chickpeas.
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With a mild, humid climate in half of the state and a hot, dry climate in the other half, Washington provides good growing conditions for a wide range of crops. In fact, in terms of the number of crops produced, it’s second only to California. As a result, the state’s food trends are largely driven by what’s available in local markets. Look up a little, across Green Lake and toward the Cascade Mountains that sawtooth south toward Mt. Rainier, and you’ll see the slopes that provide the same market’s freshly foraged mushrooms. Beyond the Cascades, you can imagine the broad, flat plateau that stretches across the rest of the state, where fertile soil and sunny days provide perfect growing conditions for the market’s tree fruits.


Let your gaze travel a bit more to the right, and you’ll see the Ballard Locks, where fishing vessels coming home from trips up Puget Sound and along the coast patiently wait their turn to dock and unload salmon, halibut, crab, and spot prawns. Beyond the locks, the still-white peaks of the Olympic Mountains tower over the cold waters that produce the nation’s tastiest oysters.


It’s a killer view, to say the least — and it represents a state whose agricultural wonders make eating here almost absurdly enjoyable all year-round.


I hope you find it as delicious as I do.
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A Note Before You Start


For the most part, the recipes in this book can be altered to fit your preferences — use walnuts instead of pecans, or red kale in place of green, if that works best for you. With the exception of baking recipes, there’s always a little wiggle room. Tinker with the recipes until they fit your taste and your family.


When wine-pairing suggestions are given, they, too, are guidelines. I haven’t focused on the state’s wine industry, so use my notes as the beginning of your tasting adventure.


To find a listing of all of the restaurants, farms, producers, and events, see Recipe Contributors and Suppliers.
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SkyCity, the restaurant located 500 feet above the ground in the top of the Seattle Space Needle, rotates a full 360 degrees once every 47 minutes. The turntable, based on railroad technology, runs on a 11⁄2-horsepower motor. Naturally, eating there is called “revolutionary dining.”








Chapter 1


STARTERS
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Saffron Clam Chowder


Recipe from Lisa Nakamura, Allium


8 APPETIZER SERVINGS


Lisa Nakamura, the chef at Allium Restaurant on Orcas Island, gets her clams from nearby Buck Bay Shellfish or from Jones Family Farms on Lopez Island. Dedicated to sourcing her food locally, she also depends on Phocas Farms on the Olympic Peninsula for her saffron — watching Phocas Farms’ owner Jim Robinson pick the saffron out of each tiny crocus flower, there’s no question that saffron is worth its price.
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Ingredients




	11⁄2 pounds Manila clams


	1 cup dry white wine


	1 sprig fresh thyme


	1 garlic clove


	2 tablespoons unsalted butter


	1 medium onion, chopped


	3 stalks celery, cut into 1⁄2-inch slices


	1 pinch saffron threads (about 1⁄2 teaspoon, very loosely packed)


	2 fist-sized Yukon Gold potatoes, cut into 1⁄2-inch cubes


	4 cups heavy cream


	1 bay leaf


	Salt


	Freshly ground black pepper







Instructions




	
1. Wash the clams well under cold running water, discarding any with cracked or broken shells. Place the clams in a large wide pot. (The pot should be big enough so the clams are no more than two deep.) Add the wine, thyme, and garlic. Bring to a boil over high heat. Cover the pot, and steam the clams over high heat until they open, about 5 minutes. (If your pot is not big enough to fit them all in two layers, start with half the clams. Use a slotted spoon to remove the first batch of steamed clams, then add the remaining uncooked clams and repeat the process — no need to add more wine or aromatics.)


	
2. Remove the steamed clams from their shells and discard the shells. Carefully strain the liquid from the pot into a clear narrow container (a glass measuring cup works well) and let the sediment settle to the bottom. Set aside.


	
3. Melt the butter in a large pot over medium heat. Add the onions and cook, stirring occasionally, until translucent, for 8 to 10 minutes. Add the celery and cook for a few minutes longer, or until the mixture starts to release its aroma. Carefully pour the clam-cooking liquid over the onions and celery, leaving any sediment at the bottom of the container. Add the saffron. Add the potatoes, bring the mixture to a simmer, and let the liquid in the pot reduce by about half.


	
4. Add the cream and bay leaf, and salt and pepper to taste. Cook for 10 to 15 minutes longer. Stir in the clams and cook until they are warmed through, a minute or two longer. Serve immediately.













THE LOCAL CROKER: GROWING SAFFRON IN WASHINGTON
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IN THE 1980s, Olympic Peninsula farmer and gardener Jim Robinson decided his arroz con pollo habit was getting a little expensive. The dish required just a pinch of saffron — the dried stigma of a particular species of fall-blossoming crocus flower that ranks as one of the world’s priciest spices — but even that was costly enough to convince him to set aside space to plant Crocus sativus corms.


Twenty-five years later, Robinson has learned to use Washington’s wet climate to his advantage, harvesting saffron in the wee hours of late fall mornings, when his crocuses bloom. He sells it to local restaurants and at farmers’ markets for about $30 per gram. Spend a few hours at Phocas Farms with Robinson, who is more hippie than the culinary hipster you might expect, and you’ll learn why it fetches such a high price: growing saffron is exceptionally demanding. Saffron corms are sterile, so they only reproduce with the aid of a human helicopter parent willing to lift, separate, and replant the corms every few years. Then there’s the actual picking process, which also requires exact timing and precision. Saffron is proof that humans’ tendency toward anal-retentiveness has existed for at least three millennia, which is as long as saffron has been cultivated.
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Spiced Chardonnay Chicken Liver Mousse


4 (16-OUNCE) RAMEKINS


Here, chicken livers are simmered in chardonnay with cinnamon, star anise, allspice, and cloves, then whipped into a spreadable pâté perfect for slathering on crackers or baguette slices. It’s easy, and a little work goes a long way — this recipe makes enough for four pots of mousse, each of which should satisfy a crowd of six before dinner. Serve with whole grain mustard, cornichons, and pickled onions, such as Pickled Red Onions with Mustard Seeds. If that seems like a lot of chicken, this recipe can easily be halved.




Ingredients




	2 large shallots, thinly sliced


	2 large garlic cloves, peeled and smashed


	2 cups dry chardonnay


	1 cinnamon stick


	1 star anise


	3 whole allspice berries


	3 whole cloves


	3 whole black peppercorns


	2 pounds chicken livers, fat and veins trimmed


	
3⁄4 cup water


	1 cup (2 sticks) unsalted butter, softened, cut into 16 chunks


	Sea salt


	Freshly ground white pepper







Instructions




	
1. Combine the shallots, garlic, chardonnay, cinnamon stick, star anise, allspice berries, cloves, and peppercorns in a large wide saucepan and bring to a simmer. Cook until the garlic is soft, 5 to 10 minutes. Add the chicken livers and water, bring back to a simmer, then cook until they’re barely pink in the center, turning the livers once or twice, about 5 minutes. Remove from heat and let cool for 15 minutes.


	
2. Transfer the livers and shallot mixture to a food processor, using a slotted spoon and picking out any spices as you see them. Carefully remove the remaining spices, then add the rest of the liquid and shallot mixture. Purée the liver mixture until smooth.


	
3. With the machine on, add the butter one chunk at a time, and purée until smooth, scraping the sides of the work bowl as necessary. (The mixture will seem thin.) Salt and pepper to taste. Pour the mousse through a fine-mesh strainer into a bowl, then transfer to four large ramekins or bowls. Let the mousse cool to room temperature, then cover with plastic wrap and refrigerate overnight. Serve chilled.







NOTE: The mousse can be cooled, then double-wrapped and frozen up to 2 weeks before serving. To serve, thaw for 24 to 48 hours in the refrigerator.










Roasted Fall Mushroom Bruschetta


Recipe from Ericka Burke, Volunteer Park Cafe


6 SERVINGS


Nestled into a quiet Seattle neighborhood, the Volunteer Park Cafe is well known for its baked goods — tender scones, kitchen-sink cookies, and moist, fluffy quiche. For a real taste of what chef Ericka Burke and her team can do, hit the café for one of their special Sunday Suppers.
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Ingredients




	4 cups seasonal mushrooms (chanterelles, oyster, shiitake, or cremini), roughly chopped


	
1⁄2 cup extra-virgin olive oil, plus more for brushing bread and drizzling


	
1⁄4 cup minced garlic


	1 small sweet onion, thinly sliced


	
1⁄4 cup chopped fresh rosemary


	
1⁄4 cup chopped fresh Italian parsley


	Salt


	Freshly ground black pepper


	12 pieces of sliced baguette, cut 1⁄4 inch thick diagonally


	2 tablespoons chopped fresh chives


	
1⁄4 cup grated Parmesan cheese









Instructions




	
1. Preheat the oven to 375°F.


	
2. Combine the mushrooms, oil, garlic, onion, rosemary, and parsley in a large bowl. Stir to combine, then salt and pepper to taste. Spread the mushroom mixture in an even layer on a large baking sheet, and roast for 10 to 15 minutes, or until the mushrooms are lightly caramelized.


	
3. Meanwhile, brush the baguette slices with oil on both sides. Sprinkle lightly with salt. When the mushrooms are done, toast the bread for about 5 minutes, turning once, or until light golden brown on both sides.


	
4. Arrange the warm baguette toasts on a serving platter. Top with the warm mushroom mixture, drizzle with additional oil, and garnish with chopped chives and Parmesan. Serve immediately.













Simple Smoked Salmon Rillettes with Dill and Capers



4 SERVINGS


Smoked salmon is the perfect gift to bring home from Washington, but it would be a shame to only use it for topping bagels. Add it to pasta dishes or grilled sandwiches or whip it into an appetizer spread. Like traditional French pork rillettes, this smoked salmon version is rich and smearable. But since it starts with a cooked ingredient, there’s much less work involved. Serve with crackers or toast points and a soft, spreadable goat cheese.




Ingredients




	8 ounces hot-smoked salmon, drained and skin removed


	
1⁄3 cup finely chopped fresh dill


	2 tablespoons capers, finely chopped


	
1⁄2 cup (1 stick) unsalted butter, melted


	2 tablespoons extra-virgin olive oil


	Salt


	Freshly ground black pepper







NOTE: You’re looking for hot-smoked salmon here — the kind that comes in a fillet, not the kind that is sliced and laid out flat. If you have an abundance of leftover cooked salmon, you could use that instead of the smoked salmon.




Instructions




	
1. Combine the salmon, dill, capers, butter, and oil in a food processor, and blend until smooth, like hummus. (The mixture will be thick; you may need to scrape the sides of the bowl.) Salt and pepper to taste. (If your salmon is on the salty side, you probably won’t need additional salt.)


	
2. Transfer the mixture to a small ramekin, cover with plastic wrap, and chill overnight, or until firm.


	
3. Bring the rillettes to room temperature 2 hours before serving. Spread on crackers or toast points.













Grilled Spot Prawns with Curried Caramel Dipping Sauce



8–12 SERVINGS


Spot prawns, the large shrimp found up and down the coasts of the Pacific Northwest and Alaska, are among the more sustainable shellfish. They’re known for their sweet flesh, which makes this dipping sauce — a mixture of red curry and coconut milk, simmered down until it caramelizes — a perfect match.


If you’d like, you can substitute Homemade Red Curry Paste for the curry paste in this recipe.
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Ingredients




	2 tablespoons roasted red curry paste


	1 (14-ounce) can coconut milk (stirred to blend, if necessary)


	2 pounds spot prawns (16–20 count), peeled and deveined, tails removed


	6 kaffir lime leaves


	
1⁄4 cup loosely packed fresh chopped cilantro


	
1⁄4 cup loosely packed chopped fresh mint, plus 1 tablespoon finely chopped fresh mint


	Vegetable or extra-virgin olive oil, for the grill


	
1⁄4 teaspoon kosher salt


	1 tablespoon honey







NOTE: You’ll need about three dozen small (4- or 6-inch) skewers for this recipe; soak them in water for about 30 minutes before threading the shrimp on to avoid burning.




Instructions




	
1. Place the curry paste in a large mixing bowl. Add about a quarter of the coconut milk and whisk until blended. Add the remaining coconut milk, whisk again, then add the prawns, lime leaves, cilantro, and 1⁄4 cup of the chopped mint. Stir to combine and refrigerate, covered, for at least 1 hour and up to 6 hours.


	
2. Prepare a medium-hot fire (about 450°F) in a gas or charcoal grill. While the grill heats, thread 2 prawns on each skewer, so the skewer goes through each one twice. Reserve the marinade in the bowl. Lightly oil the grill and cook the prawns in batches until just pink and slightly charred, 2 to 3 minutes per side.


	
3. While the prawns cook, transfer the remaining marinade to a small saucepan. Bring to a boil and cook, stirring occasionally, until the sauce reduces to about a cup and darkens as the coconut milk caramelizes, 5 to 10 minutes. Stir in the salt and the honey, then pour the sauce through a fine-mesh strainer into a bowl.


	
4. When the prawns are done, brush the sauce onto them on both sides. Sprinkle the prawns with the remaining tablespoon of mint, and serve warm or at room temperature, with extra sauce on the side, if desired.













Geoduck Crudo with Celery, Lime, Chiles, and Radish



Recipe from Ethan Stowell, Staple & Fancy


4 SERVINGS


True to Seattle chef and restaurateur Ethan Stowell’s style, this gorgeous appetizer is almost painfully simple, relying on bright, fresh flavors and perfect ingredients instead of complicated cooking techniques. Geoduck clams, also known as king clams, are a bit intimidating with their giant, meaty siphons — ask your fishmonger how to clean them.
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Ingredients




	1 geoduck clam, cleaned, split lengthwise and sliced diagonally as thin as possible


	4 small stalks celery, cut diagonally as thin as possible


	Juice of 2 large limes (about 1⁄4 cup)


	2 jalapeño peppers, seeded and diced as small as possible


	8 red radishes, diced as small as possible


	2 tablespoons finely chopped fresh chives, shaved thin


	
1⁄4 cup extra-virgin olive oil


	Salt


	Freshly ground black pepper









Instructions


Mix the clam, celery, lime juice, jalapeños, radishes, chives, and oil in a bowl, and salt and pepper to taste. Let marinate for about 5 minutes, then arrange the clam mixture on a plate and serve immediately.










ETHAN STOWELL
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KNOWN FOR THEIR BRIGHTLY FLAVORED crudos, flawless pastas, Italian-inspired comfort food, and expert waitstaff, chef and restaurateur Ethan Stowell’s Seattle restaurants are gaining nationwide acclaim. Although the restaurant that made him famous, Union, has now closed its doors, the James Beard Award nominee and his wine-expert wife, Angela, now have six popular eateries.


My favorite, Staple & Fancy, gets its name from how one orders — either from the more traditional Staple menu, a brief selection of Italian-inspired small plates, pastas, mains, and contorni; or from the Fancy menu. The latter instructs diners to hand the menu back to their server, who will coordinate a surprise four-course family-style menu with the kitchen. Go fancy!










Lentil-Pecan Pâté


Recipe from Nat Stratton Clarke, Cafe Flora


ABOUT 4 CUPS


At Cafe Flora, one of Seattle’s best vegetarian restaurants, the chef serves a somewhat less-than-traditional take on pâté with rosemary crackers. A tangle of Pickled Red Onions with Mustard Seeds would make a delicious garnish.
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Ingredients




	1 cup red lentils


	2 cups water


	1 bay leaf


	1 tablespoon extra-virgin olive oil


	1 medium onion, chopped


	1 tablespoon chopped garlic


	
1⁄2 teaspoon dried thyme


	
1⁄2 teaspoon ground sage


	2 tablespoons mirin


	1 teaspoon umeboshi paste


	1 tablespoon light miso


	
1⁄2 cup toasted pecan pieces


	
1⁄2 teaspoon kosher salt


	
1⁄2 teaspoon freshly ground black pepper







NOTE: Look for mirin, umeboshi paste, and light miso in the ethnic foods section of a large grocery store, or at an Asian market. If you can’t find umeboshi paste, substitute sherry vinegar.




Instructions




	
1. Rinse the lentils and put them in a pot with the water and bay leaf. Bring to a boil, then reduce heat and simmer, covered, until the lentils are very soft and most of the water has been absorbed, about 20 minutes. (Add more water if necessary.) Remove the bay leaf and set the lentils aside to cool.


	
2. Meanwhile, heat the oil in a large skillet over medium heat. When hot, add the onion, and cook, stirring occasionally, until it begins to soften, about 5 minutes. Reduce heat to low and continue cooking, stirring occasionally, until the onion is browned and soft, 15 to 20 minutes. Add the garlic, thyme, and sage, and cook, stirring, for 1 minute, and remove from the heat.


	
3. Purée the lentils, onion mixture, mirin, umeboshi paste, miso, pecans, salt, and pepper in a food processor until smooth. (Add a bit more water, if the mixture is too thick to blend.) Transfer the mixture to a large bowl or a few small ramekins, and serve warm; or cover, refrigerate, and serve chilled.













Caramelized Onion and Bacon Dip


4 SERVINGS


This is a dip any potato chip would love to call “friend.” Inspired by a similar version made at Matt’s in the Market, the small, bright restaurant that overlooks the Pike Place Market’s main entrance, this dip combines all our savory vices — bacon, cream, good cheese, and caramelized onions — into an appetizer that will bring guests into a huddle.




Ingredients




	1 tablespoon extra-virgin olive oil


	1 large yellow onion, quartered and thinly sliced with the grain


	Salt


	Freshly ground black pepper


	
1⁄4 pound thick-cut slices bacon, diced


	1 egg


	1 tablespoon heavy cream


	
1⁄2 cup sour cream


	
1⁄2 cup mayonnaise


	3 ounces Gruyere cheese, grated (about 3⁄4 cup)







Instructions




	
1. Heat a large heavy skillet over medium heat. When hot, add the oil, then the onions, and salt and pepper to taste. Cook, stirring frequently, until the onions are soft and well browned, 25 to 30 minutes, adjusting the heat as necessary so they don’t burn. Set aside to cool.


	
2. Meanwhile, cook the bacon over medium heat in a separate skillet, until brown but not quite crisp, stirring occasionally, about 10 minutes. Transfer to a paper towel–lined plate and set aside to cool.


	
3. Preheat the oven to 400°F.


	
4. Whisk the egg, heavy cream, sour cream, and mayonnaise together in a mixing bowl. Season with additional pepper, then stir in the cooled onions, bacon, and cheese.


	
5. Transfer the mixture to a small shallow dish (such as a 1-quart casserole dish) or a few small ramekins, and bake for 20 minutes, or until browned and bubbling. Let cool 5 minutes before serving.







NOTE: The dip can be made ahead, covered with plastic wrap, and chilled overnight before baking.










Brave Horse Tavern’s Deviled Eggs


Recipe from Tom Douglas, Brave Horse Tavern


12 DEVILED EGGS


Tom Douglas has spent decades building a restaurant empire in Seattle, and each time he opens a new spot, his experience shows. His most recent cluster of restaurants in Seattle’s South Lake Union neighborhood includes Brave Horse Tavern, which offers an alluring mix of great beer, hearty fare, and shuffleboard. While the restaurant is most known for its brick-oven pretzels served with sides like smoked peanut butter and bacon spread, I’m a sucker for items on the bar’s snack menu, like these deviled eggs. Blended with bacon fat, spicy pepper sauce, and sour cream, this is an egg in evening wear that couldn’t get any fancier or be any more delicious — until it’s topped with more crisp bacon, diced pasilla peppers, and sweet, tangy pickled green garlic.






[image: image]









PICKLED GARLIC




	1 cup water


	
2⁄3 cup apple cider vinegar


	
1⁄2 cup sugar


	1 teaspoon kosher salt


	1 teaspoon mustard seeds


	1 bay leaf


	1 cup chopped green garlic





NOTE: If you can’t find green garlic, substitute a head’s worth of peeled garlic cloves, and thinly slice the garlic before adding it to the top of each egg.




DEVILED EGGS




	6 eggs


	4 thick slices smoked bacon


	3 tablespoons sour cream


	2 tablespoons mayonnaise


	11⁄2 teaspoons Dijon mustard


	1 teaspoon sambal or other spicy Asian chile sauce


	
1⁄4 teaspoon Tabasco or other hot pepper sauce


	2 tablespoons finely chopped fresh chives


	
1⁄4 cup diced pasilla or poblano peppers


	2 tablespoons finely chopped fresh Italian parsley









Instructions




	
1. Make the pickled garlic: Bring the water, vinegar, sugar, salt, mustard seeds, and bay leaf to a boil in a small saucepan, stirring until the sugar has dissolved completely. Add the garlic, simmer for 5 minutes, then remove the pan from the heat and let cool to room temperature. (The garlic can be made up to 1 week ahead and stored in an airtight container in the refrigerator, in its pickling liquid, until needed.)


	
2. Make the deviled eggs: Place the eggs in a saucepan and add cold water to cover. Bring to a boil over high heat. When the water boils, remove the pan from the heat, cover, and let sit for 12 minutes. Drain the eggs, let cool in a bowl of ice water, and peel.


	
3. Meanwhile, cook the bacon over medium heat in a large saucepan until crisp, about 10 minutes, turning occasionally. Transfer to a paper towel–lined plate, reserving the bacon fat for the egg filling, and set aside. (Yes, you can eat a piece. The chef accounted for this.)


	
4. Cut the eggs in half lengthwise, transferring the yolks to a medium bowl and the whites to a serving platter. Add the sour cream, mayonnaise, mustard, sambal, Tabasco, chives, and 11⁄2 teaspoons of the bacon grease. Finely chop the bacon and add about three-quarters of it to the yolk mixture.


	
5. Just before serving, pile the yolk mixture into the egg whites. Top each egg with some of the leftover bacon, pasilla peppers, parsley, and a few pieces of pickled green garlic, and serve.













Marinated Goat Cheese with Honey and Hazelnuts


4 APPETIZER SERVINGS


Driving onto Marrowstone Island, just off the eastern coast of the Olympic Peninsula, feels like entering Eden. Fields soar in every direction. The bay sparkles. And if you hang a right at the bucolic general store in Nordland, you’ll find Mystery Bay Farm, where cheesemaker Rachel Van Laanen turns the rich milk from her small herd of American Alpine goats into tart, creamy chèvre. Although her award-winning goat cheese coated with white pepper and thyme demands center stage on a piece of great bread, the plain version is more adaptable. Here, I marinate it in honey and hazelnut oil, shower it with toasted hazelnuts and serve it with good, crusty bread.


If you can’t find hazelnuts or hazelnut oil, simply use any other combination of nuts and oil — walnuts and walnut oil, for example.
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Ingredients




	1 (4-ounce) log goat cheese


	
1⁄4 cup hazelnut oil


	11⁄2 tablespoons honey


	2 tablespoons chopped toasted hazelnuts


	Sea salt


	Freshly ground black pepper







Instructions




	
1. Place the goat cheese in a serving dish just a little deeper and wider than the log itself. Pour the oil over the cheese, then drizzle the honey on top. Let sit at room temperature for 1 hour, turning once or twice.


	
2. Sprinkle the hazelnuts, salt, and pepper on top, and serve spread on bread or crackers.
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Gilbert Cellars’ Bacon-wrapped Dates


Recipe from Sean Gilbert, Gilbert Cellars


MAKES 12


The mountain panorama that dominates Gilbert Cellars’ downtown Yakima tasting room has a purpose: it reminds sippers that the winery’s founders, a family that’s been growing grapes in the Yakima Valley for more than a century, wanted the mountains to inspire them to better things. Case in point: Gilbert’s tasting room, which combines great wines with fun bites, an educated staff, and chic sustainable furniture, to boot. These simple bacon-wrapped dates, a favorite of one of the owners, are a great pairing for their syrah or Left Bank blend. See here for more on the chemistry behind how bold, fatty flavors make the tannins in a “big” red wine seem softer.
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Ingredients




	12 slices bacon


	12 Medjool or other large dates


	2 ounces goat cheese


	3 cups Marcona almonds







SPECIAL EQUIPMENT




	bamboo toothpicks







Instructions




	
1. Preheat the oven to 400°F.


	
2. Place the bacon in one layer on a foil-lined baking sheet and bake for 15 to 20 minutes, until cooked but still pliable. Transfer the bacon to a paper towel–lined plate to cool.


	
3. While the bacon cooks, slice open each date on one side and remove the pits. Fill each date with about 1⁄2 teaspoon of goat cheese and an almond or two.


	
4. When the bacon comes out, increase the oven temperature to 450°F.


	
5. When the bacon is cool enough to handle, wrap each date in a piece of bacon, tearing off any fatty parts at the end. Secure each bacon piece with a toothpick, if desired. (Bamboo toothpicks can withstand the temperature of the oven without burning.)


	
6. Transfer the bacon-wrapped dates to a broiling pan and bake for 5 to 10 minutes, or until the bacon is sizzling again. Cool for 1 minute, then serve piping hot next to a bowl of the almonds.













Zucchini Ganoush


6 APPETIZER SERVINGS


If I have one major weakness as a cook — or perhaps more accurately, as an eater — it’s that I don’t like eggplant. Encase it in a crisp crust and bathe it with marinara, and sure, I’ll eat it, but by then it’s not really the same eggplant. Ditto for baba ganoush, the Middle Eastern dip made by roasting the vegetable, then puréeing it (most often) with tahini, olive oil, and lemon juice. Inspired by Seattle’s Zucchini 500s — farmers’ market events where kids transform zucchini into race cars and zoom them down a giant multilaned ramp for prizes — it occurred to me that zucchini, in all their glorious abundance, would make a similarly light, airy, lemony spread I could whip together without facing my shortcomings.




Ingredients




	3 small or 1 large zucchini (about 3⁄4 pound), peeled and cut into 1-inch rounds


	3 tablespoons plus 1 teaspoon extra-virgin olive oil


	1 teaspoon ground cumin


	Salt


	Freshly ground black pepper


	
1⁄4 cup pine nuts


	Juice of 1 medium lemon (about 3 tablespoons)


	1 large garlic clove, peeled and smashed


	3 tablespoons tahini







Instructions




	
1. Preheat the oven to 400°F. Line a baking sheet with parchment paper or a silicone baking mat, and set aside.


	
2. Combine the zucchini pieces with 1 teaspoon of the oil and 1⁄2 teaspoon of the cumin, then salt and pepper to taste. Spread the zucchini on the baking sheet in an even layer, and bake for 20 minutes, or until just beginning to brown. Add the pine nuts to the sheet, and bake another few minutes, or until the pine nuts are nicely browned. Let cool for 10 to 15 minutes.


	
3. Transfer the zucchini and pine nuts to a food processor, along with the remaining oil and cumin, plus the lemon juice, garlic, and tahini. Purée until smooth; salt and pepper to taste; and serve with crudités, pita bread, or crackers.





NOTE: You can fancy this dish up by sprinkling a layer of toasted sesame seeds on top before serving.








Chapter 2


SOUPS
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Fall Sausage Minestrone with Mushrooms and Squash



10–12 SERVINGS


Use whatever mushrooms look best at your market for this warming stew. For a bit of heat, substitute a spicy Italian sausage for the pork sausage.
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Ingredients




	11⁄2 pounds pork sausage


	3 tablespoons extra-virgin olive oil


	2 large onions, chopped


	10 stalks celery, chopped


	6 large carrots, peeled and chopped


	6 large garlic cloves, chopped


	1 tablespoon dried oregano


	Salt


	Freshly ground black pepper


	1 (28-ounce) can diced tomatoes


	2 quarts chicken broth


	1 large delicata squash, halved, seeded, and chopped


	2 cans white beans, rinsed and drained, or 2 cups dried white beans, cooked


	
3⁄4 pound wild mushrooms, (such as chanterelles or porcini), chopped


	2 tablespoons chopped fresh Italian parsley









Instructions




	
1. Heat a large soup pot over medium heat. Add the sausage, crumbling it into the pan, and cook, stirring occasionally, until no longer pink inside, about 10 minutes. Transfer the sausage and most of the fat to a paper towel–lined plate and set aside.


	
2. Add the oil to the pot, then the onions, and cook, stirring once or twice, until the onions soften, about 10 minutes. Add the celery, carrots, garlic, and oregano; salt and pepper to taste; and cook 10 minutes longer, stirring occasionally.


	
3. Add the tomatoes, and cook, stirring occasionally, until the tomatoes begin to break down, about 15 minutes. Stir the sausage back in; then add the broth, squash, beans, and mushrooms; and bring the soup to a simmer. Cook until the squash is completely tender, about 10 minutes longer.


	
4. Add the parsley and season the soup with additional salt and pepper, if needed. Serve piping hot with big chunks of bread for mopping up the juices.













Spring Pea Soup with Nettle-Sorrel Pesto and Pea Vines



6 SERVINGS


Here’s a soup that celebrates the arrival of spring two ways: first, it uses the nettles that signal the arrival of spring in local farmers’ markets, and second, it uses peas both in the body of the soup and as a garnish. If you can make it one day and eat it the next, chilled, sitting on a porch with your feet up and your cheeks tilted toward the sun, consider yourself lucky — these two greens love rainy weather.
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Ingredients




	2 tablespoons extra-virgin olive oil


	2 large shallots, thinly sliced


	4 cups chicken or vegetable broth


	Kosher salt


	1 pound fresh shelled English peas (from 3 pounds pea pods)


	
1⁄4 cup heavy cream


	12 small pea vines, torn


	
1⁄4 cup Nettle-Sorrel Pesto










Instructions




	
1. Heat the oil in a large soup pot over medium-low heat. When hot, add the shallots, and cook, stirring occasionally, until the shallots are translucent but not browned, about 10 minutes. Add the broth, season with salt, and bring to a simmer. Add the peas and the cream, and return to a strong simmer. Cook until the peas are tender but still bright green, 3 to 5 minutes.


	
2. Carefully transfer the mixture to a blender or food processor, then purée until extremely smooth. Season to taste with additional salt, if necessary. Ladle the soup immediately into bowls, and garnish each bowl with a little tangle of pea vines and a dollop of the pesto.










Nettle-Sorrel Pesto


1 GENEROUS CUP


Stinging nettles come by their name honestly, but cooking denatures the stinging mechanism of the hairs on their jagged edges. For this recipe, use both the stems (unless they’re tough) and the leaves. Use the pesto in the soup here, spread it on sandwiches, or combine it with pasta and a handful of toasted breadcrumbs. For a quick dip, blend 1⁄4 cup of it with 4 ounces softened goat cheese (or to taste), bake for 10 minutes at 350°F in a small ovenproof dish, and serve with crusty bread.




Ingredients




	
1⁄2 pound fresh nettles


	2 large garlic cloves, smashed


	
1⁄2 cup toasted pine nuts


	
1⁄2 teaspoon salt


	Freshly ground black pepper


	Juice of 1⁄2 small lemon (about 1 tablespoon)


	
1⁄2 cup chopped fresh sorrel


	11⁄4 cups extra-virgin olive oil


	
1⁄3 cup grated Parmesan cheese







NOTE: To toast pine nuts, place them on a baking sheet and toast in a preheated 350°F oven for 5 to 10 minutes, or until brown and fragrant.




Instructions




	
1. Bring a large pot of salted water to a simmer. Add the nettles directly from their bag and cook, stirring continuously, for 2 minutes. Dump into a colander to drain. When the nettles are cool enough to handle, wrap them in a clean dish towel and wring out as much moisture as possible. You’ll have about 1 cup of cooked, squished nettles.


	
2. Whirl the garlic, pine nuts, salt, and pepper in a food processor until finely chopped. Add the nettles, breaking them up as you drop them in, and the lemon juice and sorrel, and whirl until finely chopped.


	
3. With the machine running, add the oil in a slow, steady stream, and process until smooth. Add the Parmesan, pulse briefly, and season to taste with additional salt, pepper, or lemon juice. Store any leftover pesto in a small airtight container in the refrigerator.
















COOKING NETTLES
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NETTLES ARE WHAT HAPPENS to spinach when it leaves home at 16 and winds up running with the wrong crowd. Scattered throughout the Pacific Northwest, they disguise themselves in parks and valleys as weeds, pricking curious passersby with the thousands of tiny needles embedded on the sunny side of every jagged, emerald green, pear-shaped leaf.


There’s a reason they’re called “stinging nettles.” If you touch them, it hurts! True to lore, though, the numbness caused by the sting only lasts about seven minutes. Learn to cook with Urtica dioica, and you might learn to forgive them — that is, if you get stung at all. Taste a great soup or lasagna made with nettles, and you’ll start cooking with them every single spring, despite your instinct to expect a certain docility from your leafy greens.


The dirty little secret that foragers and cooks know is this: those little stinging hairs, technically called trichomes, are hollow, with a very small tip that breaks off easily. While nettles may seem dangerous while you’re strolling through Seattle’s Discovery Park with no socks on, they’re very easy to tame in the kitchen because heat denatures the sting. All you have to do is cook them in a pot of boiling water.


At the farmers’ market or at some grocery stores early each spring, you’ll often find nettles in big plastic bags. Resist the temptation to transfer that big tangle of greens into the pot with your hands, and instead upend the bag right over the water, stray bug and all. If you’re the type to separate all your greens from their stems first, I won’t stop you — just wear tough rubber gloves to handle the nettles directly.


Once tamed, you can treat the nettles like spinach, squeezing them dry and using them for fillings for ravioli or lasagna, for pesto (like the Spring Pea Soup with Nettle-Sorrel Pesto and Pea Vines, in soups and stews, in enchiladas, or wherever an herbaceous spinach with a hint of mint might be appropriate. They’re high in vitamin K, calcium, and iron — and they’ll give you a good dose of character, too, if you pick them yourself.










Olsen Family Potato Soup


Recipe from Merna Olsen, Olsen Farms


4–6 SERVINGS


Merna Olsen of Olsen Farms in Colville calls Red LaSodas good soup potatoes because they’re waxy enough to hold their shape in the soup and they don’t lose their flavor when they’re cooked. This here is true comfort food.




Ingredients




	2 pounds red potatoes (6–8 medium potatoes), peeled and cut into 1⁄2-inch cubes


	2 large carrots, peeled and diced


	1 large stalk celery, thinly sliced


	2 quarts cold water


	6 tablespoons unsalted butter


	1 medium onion, chopped


	
1⁄3 cup plus 1 tablespoon unbleached all-purpose flour


	1 teaspoon kosher salt


	
1⁄2 teaspoon freshly ground black pepper


	11⁄2 cups whole milk


	Grated cheddar cheese, for serving (optional)









Instructions




	
1. Place the potatoes, carrots, and celery in a large pot; add the water; and bring to a boil. Reduce to a simmer and cook until the potatoes are tender, about 20 minutes. Drain the vegetables, reserving both the liquid and the vegetables, and return the empty pot to the stove.


	
2. Add the butter to the pot, and melt over medium heat. Add the onion, and cook until soft, about 5 minutes. Add the flour, salt, and pepper, and cook, stirring, for 1 minute. Add the milk in a slow, steady stream, stirring as you add it, and cook until the mixture is smooth and thick and bubbling, about 5 minutes.


	
3. Whisk in 2 cups of the reserved cooking liquid, then stir in the reserved vegetables. Bring the soup back to a simmer, then thin it with additional liquid (about 1 cup) until the soup reaches the desired consistency. Salt and pepper to taste, and serve hot, heaped with cheese, if desired.













FORAGED AND FOUND
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IF YOU’VE EVER HAD a mother or a father, or ever took part in a youth outdoors group, or ever saw Alice in Wonderland, or have any common sense at all, you know this: it’s not wise to put wild mushrooms in your mouth unless you’re positive you know they’re not poisonous. And in Seattle, if you’re not the type to learn your mushrooms, you trust Jeremy Faber, the owner of Foraged and Found Edibles, to do the research for you.


All year long, Faber’s farmers’ market stand sells mushrooms with names that sound like a food lover’s hallucinations: Fried chicken mushrooms. Snowbank mushrooms. Delicious milk caps. There are also morels and porcini and chanterelles, in season, along with lobster and hedgehog and king bolete — enough mushrooms to make a bouquet, if they were all in season at the same time. Seattle chefs also trust Foraged and Found as a source for wild greens, like wood sorrel, licorice fern, stinging nettles, and wild watercress, as well as wild berries like huckleberries, elderberries, and Saskatoon berries.


Next time you’re in Seattle, find Foraged and Found at a farmers’ market, and take some dried mushrooms home with you — it’s a fabulous gift that travels well and doesn’t weigh much.










Cream of Corn Soup with Sautéed Chanterelles



6–8 SMALL SERVINGS


Any amateur mushroom forager will tell you that chanterelles are a favorite because they’re fairly easy to identify when they bloom on wooded hillsides each fall. The problem with foraging, though, is that you’re not guaranteed a full bag — sometimes, especially early in the season, you come home with only a handful.


Here’s a soup that puts fresh chanterelles on a pedestal, even if you only have a few. Simply sautéed in butter, these tiny mushrooms finish off a lovely, smooth corn soup — one so rich it’s best served in tiny glasses as an appetizer or fancy intermezzo. If you’re going the fancy route, consider straining the soup through a fine-mesh sieve after you blend it.
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Ingredients




	3 tablespoons unsalted butter


	1 large shallot, finely chopped


	Kernels from 3 ears fresh corn (about 2 cups), uncooked


	1 cup heavy cream


	Salt


	Freshly ground white pepper


	2 ounces tiny, fresh chanterelle mushrooms, halved if larger than a grape







TIP: To cut corn off the cob, first husk the corn. Place it flat on a cutting board, parallel with your knife. Working the long way, cut a few rows of corn off the cob at once, then rotate the corn cob away from the blade, and cut another three or four rows off. Keep cutting until you’ve worked all the way around the cob.




Instructions




	
1. Heat a medium saucepan over medium heat. Add 2 tablespoons of the butter, then the shallots, and cook and stir until soft but not browned, about 10 minutes. Add the corn and cream, and bring the mixture to a strong simmer. Simmer for 2 minutes, watching carefully and removing the pan from the heat if the cream rises to the top, then set aside and let cool for 5 minutes.


	
2. Carefully transfer the mixture to a blender or food processor, then purée until extremely smooth. Salt and pepper to taste. (The soup can be made ahead up to this point and reheated before serving.)


	
3. Just before serving, heat a small skillet over high heat. Add the remaining tablespoon of butter, then the mushrooms, and season lightly with salt. Cook, stirring frequently, for 2 minutes. Serve the soup piping hot in small glasses, garnished with the mushrooms.













Cream of Wild Mushroom Stew with Sage and Sherry



4 SERVINGS


This is more of a smooth soup than a stew, but it has a heartiness that satisfies anyone who’s spent the day outdoors. The word “soup” just doesn’t do it justice. If you prefer a chunkier soup, chop the mushrooms finely and skip the puréeing step. Try it garnished with the fried sage from the recipe for Grilled Asparagus with Fried Sage and Lemon, and use any leftovers for The New Tuna Casserole.
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Ingredients




	1 ounce dried wild mushrooms


	21⁄2 cups boiling water


	6 tablespoons unsalted butter


	1 medium onion, chopped


	1 pound fresh wild mushrooms, chopped


	1 tablespoon finely chopped fresh sage


	1 cup half-and-half, heavy cream, or whole milk (plus more, if needed)


	2 tablespoons sherry


	Salt


	Freshly ground black pepper







NOTE: If you don’t have sherry, substitute 2 teaspoons sherry vinegar.






Instructions




	
1. Place the dried mushrooms in a medium bowl and add the water. Set aside and let sit until the mushrooms are soft, about 1 hour.


	
2. Melt 2 tablespoons of the butter in a large saucepan or soup pot over medium heat. Add the onion, then cook, stirring occasionally, until the onion is soft, about 10 minutes.


	
3. While the onion cooks, use a slotted spoon to transfer the dried mushrooms from the bowl to a cutting board, leaving any grit at the bottom of the liquid. Chop the mushrooms and add them to the pot along with the fresh mushrooms, sage, and remaining 4 tablespoons butter. Cover and cook until the mushrooms begin to soften, about 5 minutes.


	
4. Measure 2 cups liquid from the mushroom broth, again leaving any grit at the bottom, and add it to the pot with the half-and-half. Bring the soup to a simmer and cook for 10 minutes.
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