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  The culinary community is always growing and changing. Chefs move on, while restaurants come and go. This book celebrates the chefs and dishes that have given each city or region its unique flavor. We hope you will try these recipes at home and allow their legacy to live on for years to come.
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  To all the great chefs of Rhode Island, with much appreciation and admiration.
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RECIPES BY COURSE





  SOUPS & CHOWDERS




  Chicken Dumpling & Rumford Biscuit Soup




  Jamestown Fish Soup




  Leek & Potato Chowder with Stuffie Roulade




  Lobster Bisque




  Rhode Island Quahog Chowder




  Roasted Tomato Bisque with Aged Cheddar Toasts




  Warm Soup of Four Town Farm Rainbow Carrots & Buttered Lobster




  SALADS & STARTERS




  Bucket of Clams




  Butter-Poached Lobster with Tomato Bread Pudding & Fennel Salad




  Chickpea Flour Gnocchi with Pea Pesto




  Clams Chili




  Crab Cakes with Avocado Corn Salsa




  Crab Cakes, Two Ways




  Eggplant Patties with Marinara Sauce




  Goat Cheese–Stuffed Sicilian Olives




  Grilled Clams with Dill Oreganato




  Grilled Scallops with Corn, Tomatoes & Peas




  Honey-Roasted Beets with Hannahbells Cheese & Marcona Almonds




  Jonah Crab Escabeche Salad




  Kale & Romaine Salad with Corn Bread




  Leek & Cheddar Croquettes with Horseradish-Chive Crème Fraîche




  Lentil-Salmon Roll




  Lobster Risotto




  Moules Dijonnaise




  Native Heirloom Tomato Salad




  Pan-Seared Blackened Salmon Salad with Shrimp & Mango Salsa




  Piquillo Peppers Stuffed with Hopkins Farm Lamb




  Rhode Island Johnnycakes with Smoked Salmon, Crème Fraîche & Caviar




  Scotch Eggs with Honey Bourbon Sauce & Sriracha




  Smoked Bluefish Pâté




  Sweet, Sour & Spicy Shrimp




  Truffle Calamari & Steamed Littleneck Clams




  Tuna Tartare with Wasabi Crème




  Wasabi Steak Tartare with Pickled Cucumber Salad & Soy Glaze




  LUNCH & DINNER ENTREES




  Bacon-Wrapped Meat Loaf




  Baked Stuffed Shrimp




  BBQ Ribs with Rick’s BBQ Sauce




  Bean Street Burger with Red Pepper Chimichurri




  Beef Wellington with Sauce Périgueux




  Big Daddy Rib Eye Steak with Salsa Verde & Roasted Potato & Green Bean Salad




  Big Eye Tuna with Herbs & Green Olive Tapenade




  Blueberry Barbecue Sauce over Grilled Chicken




  Braised Lamb Shanks




  Braised Pork Shoulder Roulade with Salsa Verde




  Capicola Arrosto over Creamy Polenta




  Chicken Fajitas




  Chickpea Flour Gnocchi with Pea Pesto




  Cider-Glazed Chicken with Pancetta Whipped Potatoes & Morel Mushrooms




  Crazy Cajun Filet Mignon




  Crispy Chicken Confit with Sautéed Kale, Cauliflower Puree & Carrot-Citrus Gastrique




  Duck Confit with Sweet Potato & Black Garlic–Peach Compote




  Eggplant Patties with Marinara Sauce




  Fluke with Charred Yellow Tomato Vinaigrette, Ratatouille & Couscous




  Grilled Block Island Swordfish with Scapece




  Herb-Roasted Chicken with Root Vegetables & Cider Pan Jus




  Kerala Chicken Stew




  Lemon Zest Lobster Salad Rolls
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  Linguine alla Bottarga




  Linguine in Clam Sauce with Summer Tomatoes




  Lobster Risotto




  Paella with Saffron Rice




  Paglia & Fieno, Speck & Funghi




  Pan-Roasted Chicken with Amish Corn & Hen of the Woods Mushrooms




  Pan-Roasted Lamb Loin with Parsnip Puree & Light Pan Sauce




  Pan-Roasted Local Fluke with Sweet Corn Soubise, Sautéed Swiss Chard, Potatoes & Chorizo




  Pan-Roasted Native Monkfish, Lentils du Puy, Fennel & Blood Orange Salad




  Pan-Seared Blackened Salmon Salad with Shrimp & Mango Salsa




  Pan-Seared Yellowfin Tuna with Bouillabaisse Sauce, Roasted Fingerling Potatoes, Braised Carrots & Leeks, Roasted Fennel & Black Olive Puree




  Pastrami Burger Sliders




  Pork & Clams with Littleneck Stuffies, Dill-Butter Clam Broth & Grilled Broccoli Rabe




  Red Wine–Braised Short Ribs with Root Vegetables




  Rhode Island Striped Bass with Heirloom Tomatoes & Garden Beans




  Ricotta Gnocchi




  Roasted Leg of Lamb with Lemon-Dill Greek Yogurt Sauce




  Roasted Scallops with Butternut Squash Puree, Brussels Sprout Slaw & Pancetta Vinaigrette




  Sausage Special (Sausage, Potatoes, Peppers & Onions)




  Short Rib Pappardelle




  Shrimp & Scallops Oreganate




  Shrimp Moilee




  Spaghetti Caprese with Sweet Summer Tomatoes & Basil




  Spring Chicken (Baked Chicken Cutlet with Mixed Greens)




  Stuffed Fillet of Sole Florentine




  Tortellini alla Panna




  Tre Gusti Pizza Napoletano




  Twice-Cooked Meatloaf




  Wood-Grilled Swordfish with Corn Coulis, Hash, Tomato Preserve & Wild Mushrooms




   SIDE DISHES




  Corned Beef Hash




  Ditalini with Escarole, Beans & Sausage




  Mac & Cheese with Three Cheeses




  Mushroom Risotto




  Orzo with Figs & Onions




  Roasted Cauliflower with Two Sauces




  Swiss Chard Gratin




   DESSERTS




  Apple-Pear Compote




  Bananas Foster Pancakes




  Butterscotch Pudding




  Castagnole




  Goat Cheesecake with Roasted Quince




  Zabaglione




   COCKTAIL




  The Siren’s Muse
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  To write this book I went on a four-month journey that took me into more than fifty restaurant kitchens, from Providence outward to Newport, South County, and the suburbs. As always, it was a real treat to be inside those kitchens with our finest chefs and restaurant owners, learning their latest thoughts on food.




  Accompanying me on this amazing experience was photographer extraordinaire Al Weems. I’ve known Al for years and worked with him a bit in the past, but our four months on the road showed me firsthand how truly talented this man is (and how easy he is to get along with). After a full day in Newport or an afternoon in Narragansett, Al would e-mail me samples of his day’s work. He never disappointed me. Time and time again I found his food photos to be not just beautiful, but interesting as well. Now that our journey has ended, I miss riding shotgun in Al’s bright red Toyota, affectionately known as “the clown car.”




  I also want to thank my editor, Amy Lyons, Editorial Director, Travel and Regional Cooking, Globe Pequot Press, for the opportunity to work on this wonderful project. This is the book I’ve always wanted to write, and I so appreciate the chance to do so. And thank you, Project Editors Lynn Zelem and Lauren Brancato, for guiding me through the final editing process.




  Every writer needs an editor. I’m especially fortunate in that area for I am married to a now-retired journalist. Brian Beaulieu has been my at-home editor for more than thirty years. He always helps me perfect my writing before I send it off for publication.




  I especially want to thank all the chefs and restaurant owners who participated in this book project. More than fifty chefs are profiled in this book from restaurants throughout the state. They submitted more than 150 recipes, some relatively easy and some definitely for the accomplished home cook. These chefs welcomed us warmly into their kitchens and accommodated our every need during their photo sessions.




  And to the readers, if your favorite chef and restaurant isn’t in this book, please know that we tried . . . and tried. More than one hundred restaurants were invited to be in Providence & Rhode Island Chef’s Table, and we suspect that their invitations are probably still on their desks, somewhere under a pile of unopened mail. We understand—chefs are hardworking men and women, incredibly busy, in their kitchens far more than forty hours a week. So please know that we recognize their talent and accomplishments, and we certainly would have liked all of them to be in this book. For her special efforts in this area, I would like to thank my good friend Deborah Moxham, who persuaded several key chefs to open their mail and accept my invitation to be in Providence & Rhode Island Chef’s Table.
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Introduction





  Here it is—the book I’ve been wanting to write for years. In my three decades as a food writer, I like to think I’ve grown and gotten better at what I love to do, just as the Rhode Island restaurant scene has improved immensely, from Providence to Newport and beyond. It all started in Providence in the 1970s, when there were very few great restaurants in the state.




  Rue de l’Espoir and Pot au Feu were the early pioneers, serving French cuisine and bistro fare. Julia Child often said her favorite Providence restaurant was Pot au Feu. Al Forno and New Rivers opened in 1980, both garnering national acclaim for their Modern Italian cuisine and New American cuisine, respectively. Not surprisingly, these four wonderful restaurants are still in business today. They may have reinvented themselves every now and then, but their continued success is a testament to their culinary vision. It was those venerable restaurants and chefs that brought media attention to little Rhode Island. So many chefs and restaurateurs deserve to be mentioned: Deb Norman from Rue de l’Espoir, Bob Burke from Pot au Feu, George Germon and Johanne Killeen from Al Forno, Bruce Tillinghast from New Rivers, John Elkhay now from Chow Fun Food Group, Casey Riley now from Newport Restaurant Group, Ralph Conte now from Plum Point Bistro, and Jaime d’Oliveira, now a restaurant consultant. If Rhode Island had a foodie hall of fame, these well-established culinary stars would all deserve a place there.




  Standing on their shoulders is a whole new generation of young chefs, members of the new progressive food movement—several whose forearms are tattooed works of art, symbolic of their renegade spirit. They are equally passionate about their food and where it comes from—Nick Rabar from Avenue N, Brian Kingsford from Bacaro, Matt Gennuso from Chez Pascal, Nemo Bolin from Cook & Brown, Matt Jennings from Farmstead, Matt Varga from Gracie’s, Beau Vestal from New Rivers, Derek Wagner from Nicks on Broadway, Champe Speidel from Persimmon, Jake Rojas from Tallulah on Thames, and so many more. They have all formed close ties to local farmers and fishermen to ensure the freshest possible ingredients are delivered regularly to their kitchens.




  At the center of this exciting food scene is Providence. The state of Rhode Island is so small, it’s more like a city-state with just about everything within easy driving distance. When Chef Rich Silvia leaves his White Horse Tavern in Newport late at night, he often heads into Providence for a midnight nosh at Nicks on Broadway before heading home to Warwick. A growing number of chefs are making their mark initially in Providence and then moving out to the not-so-distant suburbs, folks such as Kevin Millonzi at Millonzi’s Bar & Grille in West Warwick and Angie Armenise at Blackie’s Bulldog Tavern in Smithfield. Rhode Island really is like one big city, much like Los Angeles, where you can drive thirty minutes in any direction and find restaurants worthy of your time and money.




  During the past thirty years, I’ve written about all these chefs for local publications and in my previous books. It began with Divine Providence: An Insider’s Guide to
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  Providence’s Best Restaurants, and then The Grapevine Guide to Rhode Island’s Best Restaurants, which I co-wrote with Deborah Moxham. My Providence and Rhode Island Cookbook is a collection of recipes unique to the region. Then came this opportunity to write Providence & Rhode Island Chef’s Table, a hardcover book profiling the very best chefs of Rhode Island with color photography—the book I’d been wanting to write for years.




  I was born in Rhode Island and grew up right over the state line in Massachusetts. I have wonderful childhood memories, mostly dealing with food. We had a milkman who brought us fresh milk in glass bottles from Wild Acres Dairy, and a baker who stopped in weekly with freshly made breads in the back of his station wagon. My father would take me blueberry picking in the summer, and we would drive out to buy fresh corn on the cob at local farms every weekend. Swordfish was incredibly inexpensive back then, and we had it almost every Friday night. We spent our Sundays on the Rhode Island seacoast—visiting relatives on primitive Hog Island where we dug for clams, frolicking on the beach in Narragansett, or having a shore dinner at legendary Rocky Point, now gone. My family loved being in the Ocean State. Seafood was very important to my parents, and they always sought out the best restaurants serving steamed clams and clam cakes—nothing fancy, just really good, really fresh food. It was a way of life that reminds me of today’s chefs who are preparing food that is as locally sourced as possible.




  Thanks to the media, the rest of the world is learning about Providence, Rhode Island, and its appeal to foodies:






	
Saveur magazine included Providence among the best small cities for restaurants and dining in the world as part of its 2013 Culinary Travel Awards. According to Saveur, small cities are those with a population under 800,000. Providence was one of a handful of American cities to make the notable list, which included Las Vegas, Nevada, and Miami, Florida. Internationally, the prestigious list included Florence, Italy, and Edinburgh, Scotland.




	After visiting Providence in 2013, Andrew Zimmern from the Travel Channel said: “There are chefs here who are absolutely, doggedly committed to the ingredients coming out of the farms and the oceans. It’s a brilliant city to be eating through right now.”





	If you do an Internet search for “best food city,” Providence pops up, beating out the legendary food meccas of Chicago, Manhattan, New Orleans, and San Francisco. In 2013, Travel + Leisure magazine declared Providence to be “the #1 Food City” in the United States after conducting a nationwide poll. Travel + Leisure readers also voted Providence the number-one city for burgers and for pizza.








  It’s nice to be so richly recognized, but we Rhode Islanders knew it all along. The Ocean State’s food tradition endures, and it will continue, for it is in very capable hands.
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PROVIDENCE





  
AL FORNO





  577 SOUTH MAIN STREET




  PROVIDENCE, RI 02903




  (401) 273-9760




  ALFORNO.COM




  EXECUTIVE CHEF DAVID REYNOSO




  OWNERS GEORGE GERMON AND JOHANNE KILLEEN




  Al Forno just might be the most famous restaurant in Rhode Island. Since it opened in 1980, it has been receiving well-deserved publicity on a national level. The awards—including being named the best casual restaurant in the world—are too numerous to mention.




  Al Forno is the creation of George Germon and Johanne Killeen, a husband-and-wife team who met at the Rhode Island School of Design. Their training in the fine arts is visible in every one of their creations, from their famous grilled pizza to their Dirty Steak with Hot Fanny Sauce. The original Al Forno was a tiny space at the foot of College Hill, where New Rivers is located today. With almost instant success, it quickly became necessary for Al Forno to move to its current location on the Providence waterfront.
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  Located in a charming old brick building, Al Forno is entered through an arched doorway and an alfresco dining area, simply beautiful spring through fall. On a warm summer night, it’s where you want to be for a perfect dining experience. Inside, there are two floors of dining possibilities with separate kitchens on both levels. The rustic yet sophisticated interior has evolved over the years and continues to do so on a seasonal basis. White marble floor tiles and charcoal gray walls frame the long, narrow dining space, accented with varying shades of green and just a bit of soft purple trim. Every table is set perfectly with white linens. A popular area especially in winter is the romantic bar with its huge fireplace. The finishing touches change with the seasons—an abundance of flowers and greenery in the summer, bright yellow corncobs still in their husks and orange pumpkins of all sizes in the fall.




  This is a restaurant known for its regional Italian cuisine. The menu also recognizes the importance of local ingredients under the supervision of Executive Chef David Reynoso, who has been with Germon and Killeen for almost two decades. Al Forno is especially known for its wood-grilled dishes, garlic mashed potatoes, and freshly made desserts including my favorite, the Grand Cookie Finale for two or more with its warm chocolate-ricotta fritters and candied citrus peel.




  Two delicious cookbooks featuring Al Forno’s recipes have been published to date. Just about every celebrity who comes to Providence dines at Al Forno, it is that well known.




  LOBSTER RISOTTO




  (SERVES 8 AS AN APPETIZER)




  Chef Reynoso’s note: This dish was created especially for President Obama on one of his trips to Rhode Island. Be sure to use a wooden spoon rather than metal to stir the rice. Metal spoons conduct heat and get too hot to handle without a potholder.




  For the risotto:




  4 live lobsters, 1½ pounds each




  2 quarts chicken stock, preferably homemade




  1½ cups lobster stock (preferably homemade, recipe follows)




  2 tablespoons extra-virgin olive oil




  4 tablespoons unsalted butter, at room temperature, divided




  2 large shallots, peeled and finely diced




  1 teaspoon sea salt




  4 ounces fresh chanterelle mushrooms, cleaned, trimmed, and sliced




  1½ cups carnaroli rice




  2 teaspoons chopped chives




   For the lobster stock:




  4 tablespoons extra-virgin olive oil




  Reserved lobster shells from 4 lobsters




  2 medium onions, root ends removed, peeled, and coarsely chopped




  2–3 carrots, peeled and coarsely chopped




  2 garlic cloves, peeled and chopped




  1 fennel bulb, washed and coarsely chopped




  2 celery stalks, washed and coarsely chopped




  1 leek, trimmed, carefully washed to remove any sand, and coarsely chopped




  1 cup dry white wine




  2 cups canned whole tomatoes, chopped




  Bouquet garni (bay leaf, peppercorns, and thyme wrapped in cheesecloth)




  Salt, to taste




  8 tablespoons (1 stick) unsalted butter




  To make the risotto: Plunge the lobsters in lightly salted boiling water and cook for 6 minutes. Transfer the lobsters to an ice bath to chill. Drain well and place the lobsters on a cutting board.




  Snap off the claws and knuckles. Separate the tails from the bodies. Split the tails in half lengthwise. Remove the tail meat, reserving the shells. Cut the tail meat into four bite-size pieces each and set aside. Crack open the knuckles and claws, reserving the shells. Remove the meat and set aside with the tail meat. Divide all the lobster meat into eight equal piles or portions on a baking sheet. Cover with foil and refrigerate.
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