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Political rivals differ on just about everything, but one thing enjoys widespread bipartisan support: Washington, DC’s restaurant scene. With Washington, DC Chef’s Table, everyone inside the Beltway and out can savor the best Washington has to offer with this spectacular collection of recipes from the city’s favorite restaurants, food trucks, and specialty kitchens.


With tantalizing recipes from the capital’s most celebrated chefs and beautiful full-color photographs, Washington, DC Chef’s Table is a feast for the eyes as well as the palate. The delicious dishes featured here are personal histories—stories of people, place—and together they paint a picture of Washington, DC’s colorful and evolving food scene. Each recipe, chef profile, and photo tells its part of the bigger story of Washington, DC, our city and our hometown. Have a taste.


After you’ve done the dishes and wiped down the counters, please tell us about your Chef’s Table adventures. We’d love to hear from you. Send us a note about your kitchen successes and your favorite DC dishes and connect with other Chef’s Table fans on Facebook at facebook.com/DCChefsTable. Here you can keep up-to-date with the chefs we’ve profiled and see some of behind-the-scenes photos. You can even post your own pictures of Chef’s Table dishes you’ve made at home and share your stove-side escapades. We look forward to hearing from you.
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For Gabriel and Miriam for being delicious…
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More Praise for Washington, DC Chef’s Table


“The incredible recipes from DC’s top chefs are reason enough to own this book, but for food lovers, it’s also an invaluable guide to the city’s best places to eat, from food trucks to fine dining. The recipes include some of my all-time favorite restaurant dishes, which I’ll now be recreating at home.”


—Amanda McClements, food writer and owner of Salt & Sundry


“This cookbook reminds me on every page why I love DC’s vibrant restaurant scene. Kanter has curated an all-star cast of the capital region’s top chefs and their most winning dishes, which taste good no matter where you live.”


—Nevin Martell, Food Writer (the Washington Post, Plate)


“The Washington, DC Chef’s Table is a beautiful collection of divine, covetable recipes from some of the best chefs in DC but also in the country.”


—Lynne Breaux, President of Restaurant Association Metropolitan Washington


“Washington, DC Chef’s Table doesn’t only find some of the city’s best chefs—both traditional and cutting edge—but it tells you their story and lets you in on the secrets of some of their tastiest recipes. You can sample the city’s best food—and then cook it yourself.”


—Martin Andres Austermuhle, Editor-in-Chief, DCist.com


“The Washington DC Chef’s Table does an excellent job of capturing the stories of some of DC’s most well-known chefs. Beth Kanter artfully weaves in their memories and anecdotes into the recipes, giving the reader a better sense of the people behind the food. Washingtonians will be proud of our city’s culinary talent and proud to have this cookbook on their bookshelves.”


—Marissa Bialecki, Food writer and editor for WeLoveDC.com
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Introduction


Sometime during the last handful of years it has become acceptable, almost in vogue, to refer to Washington, DC, as not “real America.” I’ve noticed it of late in speeches, campaign ads, and punctuating cable network news banter. What I think they don’t understand is that beyond the monuments and the marble, Washington, DC, is a hometown. An all-American hometown. A hometown with its own rhythm, its own buzz, and its own soul, all of it twisting, turning, and spinning together against the breathtaking backdrop of some of our country’s most recognizable landmarks. And, like any other hometown beyond the Beltway, Washington, DC, is a place that is rich with stories. Washington, DC Chef’s Table is about all these stories. While what you hold in your hands is most definitely a photo-rich cookbook filled with an incredible mix of recipes from the city’s best restaurants, it also very much is a storybook. A volume of narratives told in cups of flour, cooking times, and mixing instructions. It is a book of family lore spoken through food and tales of relationships, friendships, and even a pie in the sky (or pasta, poached eggs, or pudding in the sky) dream or two communicated via grilling, marinating, or roasting guidelines. The stunning photos of the completed dishes in many ways are family photos.


What unifies the vast majority of the people behind the recipes—the stories—in this book is that they come from a deep-rooted tradition of feeding others. Chefs like Ris Lacoste, who cooks many of her mother’s beloved dishes at her West End restaurant, or Marc Vidal of Boqueria, who as a boy spent his time before and after school at his mother’s restaurant. Similarly, others you will meet on these pages take to their kitchens to whip up special-occasion dishes from their childhoods, like Danny Bortnick, who went against fine-dining conventional wisdom when he added his family’s matzoh ball soup to the Firefly menu, or Dennis Marron of Poste Moderne Brasserie, whose smoked trout rillettes stand as an homage to a’ 60s-era butter-and-canned-fish hors d’oeuvre his mom made for company. In fact, the first draft of this book included a chapter of family recipes that chefs serve at their restaurants, like the Yum Beef Salad at Beau Thai that Aschara Vigsittaboot learned to make from her mother and the bouillabaisse Cathal Armstrong learned to compose from his father. But that chapter quickly was turning into a book of its very own, since strong family ties bind many a Washington, DC, kitchen. Many of the other recipes in this book are also elaborate taste tributes to places from the past that hold special meaning to chefs, like Kazuhiro “Kaz” Okochi’s sea trout napoleon, Haidar Karoum’s ramps at Estadio, or the avocado banana chaat Vikram Sunderam created for Rasika.


These recipes, along with so many others that make up Washington, DC Chef’s Table, serve as personal histories of people, place, and time. And, taken together, each and every recipe, chef profile, and photo in this book tells a part of a bigger story—the story of how our city, our hometown, embraces and defines its identity a bit more with each passing day and year. Some go back decades and center on neighborhoods, families, and the good old-fashioned American know-how of people like Ben and Virginia Ali, the young couple who, with a $5,000 loan, opened a half-smoke shop on U Street in 1958. The pair stood by their neighborhood and the city when many others wouldn’t and didn’t and now Ben’s Chili Bowl stands as a living landmark to perseverance. Others take place much more recently but have similar themes, like the story of road warrior Mikala Brennan, who takes to the streets to sell authentic tastes of Hawaii from her aloha-ed-out Hula Girl food truck, or Baked & Wired’s Teresa Velazquez, who used her grandmother’s rolling pin to make the dough for the first pies she crafted after starting her little indie coffee shop, which now has a huge following.


All the food entrepreneurs featured in Washington, DC Chef’s Table have built their businesses from the ground up, some more literally than others. Enter James Alefantis of Comet Ping Pong, who did everything from pour the concrete for the pizza oven to fashioning the Ping Pong-like tables in the dining room from reclaimed wood he found, purchased, and carried back to his pizzeria-slash-table-tennis hangout. Or Ben Gilligan, who can take credit for the floors on up at his Columbia Heights restaurant, Room 11.


Like the city itself, there are strong influences from many communities and cultures found in the food that fills this book. This is a town sandwiched between north and south, so the impact of both directions can be seen on just about every menu here. You can indulge in grits one day at Art and Soul and belly up to the Red Hook Lobster Pound truck for a Maine lobster roll the next. Or you can sit down to an artfully prepared dinner at the pretty Blue Duck Tavern and see influences from all points north, south, east, and west. The richness of the Chesapeake Bay watershed fuels many a restaurant regardless of the cuisine or neighborhood, which is why there are an abundance of dishes in DC—and in this book—that center around the fruits of the Bay. The plentiful farmland in nearby Maryland, Virginia, West Virginia, and Pennsylvania also help stock commercial kitchens big and small in this town, to say nothing of the kitchen gardens chefs have lovingly planted in containers, on patios, and in window boxes at their restaurants, turning even the smallest patch of dirt into a blossoming link on the food chain. Watching Michael Costa, head chef at Zaytinya, carefully snip herbs from the blue oversized glazed pots outside the Penn Quarter restaurant stands out as one of my favorite images from this book—one of many, many favorites. Even with downtown traffic flowing through the street behind him and lunch service not far in the distance, his focus on the precise task at hand reminds me over and over again of the care that it takes to make any garden, and any restaurant for that matter, grow. It also for me personifies the small yet significant acts that happen each day within city limits that make this town more than just a place on a postcard or a dot on a map.


The collection of these moments serves as a constant reminder that it is the people who elevate Washington from destination to home and who turn food into meals. These kinds of moments are what make Washington, DC, a place where people live, where people connect, and where people are nourished. It is what makes it home.


A NOTE ABOUT HOW TO USE THIS BOOK:


The recipes in this book range from simple dishes with just a few straightforward ingredients to complex dishes with multiple steps and components. But all are written for the home cook to be made in home kitchens. You can follow the recipes exactly as the chefs have written them or use them as a jumping off point for your own creations by experimenting with substitutions, cooking times, and other tweaks. Make the recipes your own. If it stresses you out to make a stock or sauce from scratch called for in a recipe then you should buy a premade one and enjoy putting the rest of the dish together. Of course, if it stresses you out not to make it from scratch then you should go for it. Whenever possible we recommend using in-season, fresh, locally sourced ingredients along with healthy doses of laughter and good humor. Whether you decide to replicate the dishes teaspoon for teaspoon or to go off-book, do try to remember to have fun along the way—entertaining and eating should be fun. Always taste and season as you cook (and taste and season once more) and try to share the final product with people who make you smile, which makes any recipe turn out better.


After you’ve done the dishes and wiped down the counters, please tell us about your Chef’s Table adventures. We’d love to hear from you. Send us a note about your kitchen successes and your favorite DC dishes. and connect with other Chef’s Table fans at facebook.com/DCChefsTable. Here you can keep up-to-date with the chefs we’ve profiled and see some of our behind-the-scenes photos. You can even post your own pictures of Chef’s Table dishes you’ve made at home and tell us about your stove-side escapades. We look forward to hearing from you.


Bon appétit. Itadakimasu. Bonum appetitionem. Prijatnovo appetita. Guten appétit. Que aproveche. Bete-avon. Buon appetito. Jal meokkesseumnida. Sihk faahn. Bil hana wish shifa. Kali óreksi. Smakelijk eten . . . Well, you get the idea . . .
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ART AND SOUL



415 NEW JERSEY AVENUE NW


WASHINGTON, DC 20001


(202) 393-7777


ARTANDSOULDC.COM


CHEF/OWNER: ART SMITH


EXECUTIVE CHEF: WES MORTON


Chef Wes Morton has always known where his food comes from. As a boy growing up in Lafayette, Louisiana, if he wanted fish, he went fishing. If he wanted meat, he went hunting. And, if you wanted it all cooked to Southern perfection, you went to his family table on Sundays for the weekly feast prepared by his grandmother. A young Morton often served as souschef for those beloved meals.


“I grew up in a family surrounded by food and cooks,” says Morton, who was drawn to the kitchen as far back as he can remember. “We have pictures of me helping with the cooking when I was maybe five or six years old.”


[image: image]


These early memories continue to guide his outlook on food and work. Morton remains committed to using local ingredients whenever possible. He embraces the farm-to-table movement not just as a way to put the best food on the table but also as a vehicle to put money back in the local economy. “A sense of community comes from knowing where goods comes from,” he explains.


There also is no doubt where his cooking sense comes from. Like Chef Art Smith, Morton has been shaped by the tastes, techniques, and flavors of the South. This recipe for shrimp and grits is a perfect case in point. Grits, practically required eating below the Mason-Dixon Line, are prepared and served with a more modern, upscale dining twist at the popular Capitol Hill restaurant. He often serves them with crème fraîche and pickled okra.


Grits demand time and patience. Lots of time and patience. While you’d be hard-pressed to find a Washingtonian who isn’t short on both, Morton does ask that you resist the temptation of instant grits. They truly aren’t as good and, no self-respecting Southerner will take you seriously if you go the quickie route. Slow and steady are the art and the soul of the grits race.
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SHRIMP & GRITS



SERVES 1 WITH ENOUGH GRITS TO SPARE


1 cup coarse organic white grits


1 cup fine organic white grits


8 cups water


Salt to taste


5 each 21–25 count fresh shrimp, shells removed and deveined


1 tablespoon oil


1 ounce andouille sausage, cut into half-inch cubes


2 tablespoons crème fraîche


1 tablespoon Parmesan cheese, grated


2 tablespoons chives, shaved


1 ounce butter


Lemon juice to taste


Worcestershire sauce to taste


Mix coarse and fine grits together in a mixing bowl. In a saucepot, add water with room to spare and bring to a boil. Slowly add the grits to the pot of boiling water while whisking vigorously. Allow grits to come to a slow simmer and continue to whisk. Whisk every 10 minutes until they become tender, which should take between four and five hours. Add salt to taste. Put the cooked grits in a container and set aside for later.


Season the shrimp with salt on both sides and set aside.


Bring a dry sauté pan to a light smoke and then add just enough oil to barely the coat pan. Add andouille sausage and cook until all sides are caramelized. Drain the sausage on paper towels. Save pan with the oil.


Meanwhile, add one cup of cooked grits to a small saucepot. Add crème fraîche, Parmesan cheese, chives, and then salt to taste. Bring to a simmer and whisk to keep a smooth consistency.


Take the pan used to cook the andouille, put it back on the stove, and bring it back to a smoke. Add shrimp and cook them until they are caramelized on both sides. Allow shrimp to cook all the way through, lowering the heat as needed. Drain the shrimp on paper towels.


Pour the oil out of the pan. Add 2 tablespoons of water and the butter. Allow pan sauce to reduce until slightly thickened. Add lemon juice, Worcestershire sauce, and salt as needed.


Spoon the grits in to the middle of a small serving bowl and place the shrimp on top of the grits. Add cooked andouille to the sauce left in the pan and then pour the mixture over shrimp and serve.
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BAKED & WIRED



1052 THOMAS JEFFERSON STREET NW


WASHINGTON, DC 20007


(202) 333-2500


BAKEDANDWIRED.COM


CO-OWNER: TERESA VELAZQUEZ


Until I met Teresa velazquez I thought baking love into your food was something relegated to stories of the animated sort. But after spending some time with the sweet-as-sugar Baked & Wired co-owner I am convinced that she does just that. It’s the only way I can think to explain how her to-die-for cookies, bars, and buttercream-topped treats defy the conventional boundaries of deliciousness. That and her extraordinary talent and devotion to her craft.


“After a 16-hour day, when it’s 3:30 in the morning and I still have two more trays of cupcakes to frost, I know I could just rush through it and be done,” she tells. “Then I stop and think about someone opening up the package and seeing it for the first time and I know I need to make it look great. It’s very gratifying making something that makes someone happy.”
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Velazquez’s pies make her—and her customers—especially happy. The Columbus-born mom of two young adults learned the art of pie-making from her grandmother and until very recently even used her grandma’s beloved cherrywood rolling pin in her Baked & Wired kitchen. When velazquez first opened her hip Georgetown coffee and bakeshop, she would put out several of her fruit-filled creations each morning only to find them untouched at the end of the day. Thankfully she didn’t let that deter her from making more. Slowly but surely, the word got out and slices started to sell. Today, more than eleven years after she opened the shop with her husband Tony, at closing time it’s only the crumbs that are left.


Pie-making at home doesn’t need to be an exacting, precise, or stressful exercise, velazquez reassures me. “The Martha Stewarts of the world have psyched people out that they can’t make pie,” she says explaining that she doesn’t use cutouts or other fancy techniques but instead uses her fingers and thumbs to shape her delicious and pretty pies. “Something about the rustic look is comforting,” she shares. “And, beautiful.”


While you don’t need elaborate equipment, velazquez does advise investing in a good rolling pin and a pastry cloth. Improvising will compromise the coveted final product. “Go spend $30 on a pastry cloth and a rolling pin,” she says. “It makes a huge difference.”


She also advises pie newbies, along with everyone else attempting her cream peach pie for the first time, to have your dough be on the wetter side. When the dough is too dry, it cracks and will be challenging to manipulate, which makes the likelihood of getting frustrated during the process increase. If you find your dough is too dry, you can add a couple of teaspoons of water to moisten it up.


“If it doesn’t turn out the way you wanted what really is lost?” she asks. “Two cups of flour and a cup of Crisco. Throw it out and make another.”




PINK RIDER


You know you’ve turned down the right street toward Baked & Wired when you spy the hot-pink bicycle that stands in front of the popular Georgetown hangout. The pretty-in-pink bike in question, like so much of the rest of the space, comes from the design imagination of Teresa’s husband Tony, an architect and co-owner of the indie coffeeshop. On a whim he spray-painted an old bike that belonged to their now-adult daughter when she was about ten years old. Tony added the basket on the handlebars that often holds flowers, and a bubblegum-colored Baked & Wired landmark was born.
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CREAM PEACH PIE



MAKES 1 PIE


For the crust (for double crust):


3 cups unbleached all-purpose flour


1 teaspoon kosher salt


1 cup Butter Crisco shortening


⅔ cup plus 2 tablespoons of cold water


For the filling:


¾ cup sugar, plus extra to sprinkle on strips


3 tablespoons flour


⅛ teaspoon salt


½ cup heavy cream


1 whole egg


1 egg yolk (save egg white for top of crust)


5 to 6 fresh peaches (can also use frozen, thawed peaches), peeled and cut into 6 slices each


1 teaspoon pure vanilla extract


Cinnamon


To prepare the crust: Preheat your oven to 400°F. To make the crust, whisk flour and salt, and add shortening. Work with fingers until it forms peasize balls. You can work the flour and shortening until you do not see any white flour. Add cold water by sprinkling over flour.


At this point you do not want to work with the mixture much, just toss it until it comes together. Form two balls. You can make one ball larger than the other and use the larger one for the bottom crust so you have more to work with.


Let dough sit in a bowl with a damp, cold towel on top of the bowl for 10 minutes so it can rest.


A pastry cloth or thin kitchen towel on top works best.


Take your ball of dough and flatten it out like a patty to 1-inch thick. Make sure to tighten around the outside edge and seal the dough so it does not crack open when rolling out. Roll from the middle out, and roll in all directions to create your circle. Place in the bottom of a glass Pyrex pie dish, gently pushing dough down the sides.


To prepare the filling: Combine sugar, flour, salt, cream, egg, egg yolk, and vanilla. Whisk together. Lay peaches in bottom crust. Pour mixture over peaches (you may not need all the liquid to cover them). Sprinkle with cinnamon. Roll out other ball of dough. Cut eight ¾-inch strips to use as a lattice top. Place lattice strips on top of filling and weave the strips over and under each other to create the pattern.


To seal the lattice strips to the bottom of the crust, put a dab of water under each strip of dough and push down on bottom crust to seal. Tear away all but ¾ inch of extra dough from top and bottom crusts.


Fold the hanging dough from your under crust and lattice strips under itself so it sits on the lip of the pie dish. Using your thumb and index finger of both hands, bring fingers together, and pinch to get decorative edge. You will have quite a bit of dough left over after making crust—remaining dough can be frozen and used later on.


Using a basting brush, brush some of the egg white on to the lattice strips. Sprinkle sugar on the strips.


Bake for 1 hour. Depending on your oven, you may need to put a crust ring over the edge of the pie to prevent the crust from getting too brown.
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BANDOLERO



3241 M STREET NW


WASHINGTON, DC 20007


(202) 625-4488


BANDOLERODC.COM


PARTNER/CHEF: MIKE ISABELLA; MIXOLOGIST: SAM BABCOCK


You can hear the smile behind Chef Mike Isabella’s words when he starts talking about Mexican food. The happy inflection punctuates the conversation as the former Top Chef contestant declares his love of the Latin food culture and a cheery tone takes hold when he talks about its array of fresh flavor combinations or its intriguing range of spices. “It’s the food I enjoy eating, it’s the food I enjoy cooking, and it’s the food I enjoy playing around with in the kitchen,” says Isabella who recently opened Bandolero in Georgetown as something of a modern Mexican food playground for both customers and chef.
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