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Portland, Oregon Chef’s Table celebrates the food and culture of what the New York Times calls the city’s “Golden Age” of dining and drinking. The city’s food scene—largely a celebration of the farm-to-table movement—has grown and evolved tremendously in the last five years, with an abundance of local farms, fisheries, and small beef, lamb, and pork producers providing the city’s iconic restaurants with a wide array of locally grown deliciousness.


Portland, Oregon Chef’s Table is the first cookbook to gather Portland’s top chefs and restaurants under one cover. With over seventy recipes for the home cook from more than sixty of the city’s most celebrated restaurants and showcasing stunning full color photos from award-winning photographer Bruce Wolf, featuring mouth-watering dishes, famous chefs, and lots of local flavor, Portland, Oregon Chef’s Table is the ultimate gift and keepsake cookbook for both the tourist and the Portland local.
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Restaurants and chefs often come and go, and menus are ever-changing.
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Introduction


When I started work on this book, it seemed pretty straightforward. Eat again at all the places I had eaten previously, and go to all the others. Enjoy something immensely, and the next day contact the chef and arrange for it to be photographed for the book. Living in Portland as a food lover is a daily adventure, between the farmers’ markets, when the spring arrives, and the bakeries, taverns, and restaurants, all year-round.


There is, however, another component that is fascinating and, I think, extremely important, in a socioeconomic, environmental, globally conscious way. It’s this: People live differently in Portland. I am constantly reminded of the quirky TV show on IFC, Portlandia, a hilarious series that is set in and pokes gentle fun at our city. Comedian and writer Fred Armisen says to his friend, Carrie Brownstein, guitarist from the now defunct band Sleater-Kinney, “Portland is where young people go to retire.” Although clearly that’s an exaggeration, in humor there is often truth, and this is no exception, because Portland is a vibrant and creative community where people (of all ages, actually) often relocate to explore a different and more relaxed way of life.


While writing this book, I have interviewed over seventy-five people—chefs, bartenders, restaurant owners, and perhaps most important, farmers. It seems to me that the people who chose to live in Portland, whether raised here or from out of town, have made a life choice, a choice that is mostly based on being attracted to the freedom of the casual, balanced Portland lifestyle.


This lifestyle is reflected in the way Portlanders dress. In fact, the majority of diners feel comfortable in shorts. I can only think of three restaurants that might frown on that, but I’m not sure that’s the case.


This casual vibe, however, in no way implies that food—or the dedication of the food community—is taken any less seriously in PDX (the way we refer to Portland). What it does bring to the picture is a lack of fussiness and pretension in the way food is cooked and presented. Particularly with the younger chefs, there is a driving movement to keep the food simple, relying on the freshest and highest quality products and preparing them in the way that allows the ingredients to shine.


The farm-to-table movement is clearly guiding the food community. Chefs deal directly with the farmers, and the results are farm fresh. There are eggs on a lot of things. Perhaps the egg is the mascot of the farm-to-table movement. (Or is it the chicken? I’m not sure which came first.) In addition to the cutting-edge food scene, this is a very exciting time in PDX because the farm-to-table movement represents a movement back to community, and to solidarity, and to taking care of people who in turn give something back.


It started out, in my head, that this was going to be a book about food. And of course, with over one hundred recipes, it is, but the political and sociological implications of this food movement are huge. This may, quite possibly, be the beginning of a shift in America, a renewed appreciation for the place where you live, the people who provide all the services, and the importance of heeding the warnings we have been given about protecting this planet.


When interviewing the owners of Victory Bar, Yoni Laos and Eric Moore, Laos made a comment that seems right on. The food movement, he said, is not unlike an indie music scene. Members come together to form a band, work on something for a while, then move on, start other bands, go solo, and so on. It seems like a good comparison, this group of young, hip, smart people creating tantalizing food and sharing tremendous camaraderie, vision, product, and friendship.


Because the focus of the food movement here is farm-to-table, all of the chefs work with local farmers and ranchers, and what is in the restaurant on any given day is what was in the ground, on the tree, or grazing the day before. This is why the food is as intense as it is, which makes a huge difference in how it tastes. It is not unusual to see the best-known chefs in town at any of the ten or so farmers’ markets each week. It is this integrity that makes the product the highest priority, along with the people responsible for getting the goods to your table.
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This movement’s roots in seasonality also means that all restaurant kitchens will inevitably receive most of the same product delivered daily–asparagus in April and May, raspberries in June and July, and lamb in the spring, for example. And, because there are lots of chickens in Portland, there are lots of eggs, and they show up in unexpected places, like on the top of an amazing Monte Cristo at Sunshine Tavern, or in a mindboggling Kentucky Hot Brown, a great brunch dish, at Roost.


What becomes one of the challenging parts of this philosophy, and what draws the chefs together yet also sets them apart, is how wide a range of creativity exists with the ingredients available. During its month-long peak, asparagus, for example, turned up in soups, on sandwiches, battered and fried, under a fried egg, and on a million burgers, but–I am pleased to say never in a dessert. For the most part, use of all of these seasonal products makes for creativity without the food becoming silly or pretentious.


Some years ago, when I was a chef in Manhattan, we received our eggs, dairy and produce from a little farm in upstate New York. We wouldn’t know exactly what we would get, and sometimes it was just five heads of an unusual lettuce that would show up on a Monday morning. It was one of the best parts of the job. Since Mondays were on the slow side, that would be the day of the week when we would brainstorm, some of us with cookbooks in hand, others with a new spice or a jar of “first time available in the States” preserved lemons.


I can completely understand why the chefs here are stoked. They get to be constantly creative; they live in a part of the country that offers an enormous bounty of products and possibilities. And the possibilities are seemingly endless: Within an hour of Portland, you can be at a world-class winery; exploring orchards of cherries, pears, and peaches; at a cheese maker producing phenomenal product; or picking vegetables at one of the area’s hundreds of farms.


By the time you read this, some of the restaurants included here will have closed, the victims of an uncertain restaurant economy or our ever-changing cravings. Some of the chefs may be cooking in new kitchens, as protégés graduate from their mentors and masters experiment with new cuisines. No matter. Large or small, steady or fleeting, universally popular or critically praised–these restaurants and chefs have shaped how we eat.


The recipes and cooking insights the city’s chefs have generously provided here ensure that you can always go back for seconds even as the menu of the Portland restaurant scene continues to evolve.
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SMALL PLATES



Since it is clear that this book needs to reflect the full scope of the PDX food scene, I have chosen to refer to what would normally be called first courses at restaurants and cafes as “small plates.” There are, I guess, subtle differences, but often people will construct their entire meal from these tasty but less filling starters. This style of eating offers greater variety, and often chefs seem to take this opportunity to be a little more inventive, or even daring. It’s a smaller commitment and a great opportunity to be adventurous—for both the chef and the diner.


For years this kind of eating was popular in certain ethnic cuisines, such as the Spanish tapas and the Japanese izakaya. It’s a meal that can be a simple journey or a culinary exploration, with the perfect balance of salty and spicy, subtle and outrageous. Chef John Taboada of Navarre (see page 160), for example, offers a menu that he puts together himself, allowing his expertise to take you on an interesting food journey. And the wonderful Asian restaurant Ping, one of Chef Andy Ricker’s places, offers mostly small plates, with standout dishes like quail eggs, hard boiled and wrapped in bacon and sauced.


It is still possible, of course, to start off with a simple mixed green salad. The greens will be fresh as can be and the dressing interesting, though it is hard not to try several of the unusual and at times remarkable small plates.
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CLYDE COMMON



1014 SOUTHWEST STARK STREET
(503) 228-3333
WWW.CLYDECOMMON.COM
CHEF: CHRIS DIMINNO
OWNER: NATE TILDEN


Clyde Common is one of Portland’s hot spots. Connected to the ultra-hip Ace Hotel, it is one of the few west-side haunts that draw as many young, tattooed hipsters as it does the more expected, not so edgy, west-side crowd. Both the bar and the dining room are always packed, and the communal tables allow for easy mingling and fun. Upstairs there are small tables for groups of two or four, and it lends itself to more quiet and privacy. The cookbook-papered walls on both levels are a lovely touch.


Chef Chris DiMinno, the charming Culinary Institute of America-trained chef from Westchester, New York, sets the friendly and mellow tone for the open kitchen, which sends out food that is sophisticated and amusing. Clyde Common is a low-key place, full of young über-cool people, and they are eating studied-yet-casual food in a room with a definite buzz. There is almost a clublike atmosphere in the main dining room, and either the same people go all the time and they really do know each other, or they just act that way. Portland is a small town, and on occasion you can go to one of these hot spots and run into half the people you know.


Clyde Common is a well-located restaurant for attracting both locals and out-of-towners. There is no way someone staying at the Ace can avoid eating a meal or two there, and Portlanders know that this is a place to get a great pour and a good meal, then head over to Powell’s or the Living Room Theatre to keep the mood going.


The menu is fun, with starters like spiced popcorn and fried chicken wings with pomegranate and orange, and large plates of standout dishes like sturgeon, Manila clams, fennel, and baby carrots in a prosciutto broth, or grilled steak Romesco (almond, garlic, and roasted pepper-scented puree) with spring onions and a spicy arugula salad. Seasonal is the name of the game here, with the chef working with local farmers and purveyors to keep everything in the community.


The vegetable salad is especially good. The ingredients depend on what’s currently available. You can choose from asparagus, tomatoes, corn, peppers, and mushrooms, among other things. The sky is the limit. The key is to make sure you have a wide variety of vegetables, both raw and cooked, and vary as many cooking techniques as possible: braised onions, grilled asparagus, raw bok choy, blanched snap peas, and so on. This salad is as delicious as it is beautiful, with the truffle cream an outstanding accompaniment to the just-picked veg.


TRUFFLED SEASONAL VEGETABLE SALAD



(SERVES 4–6)


For the truffle cream:


2 cups plain whole milk yogurt


1 teaspoon kosher salt


Cracked black pepper


1 tablespoon good-quality honey


1 tablespoon black truffle oil


Suggestions for the salad:


5 baby carrots, peeled, cleaned, and blanched


½ cup cauliflower florets, tossed in olive oil, and roasted in the oven


½ of a Granny Smith apple, peeled, diced, and roasted in a baking pan


½ cup broccoli florets, blanched in salt water


2 baby radishes, sliced thin on a mandoline


4 tablespoons olive oil


4 teaspoons lemon juice


2 teaspoons white balsamic vinegar


½ teaspoon salt


A few grinds of fresh white pepper


Greens and herbs for garnish


Olive oil and sea salt to taste


Special equipment: Cheesecloth


Remove the yogurt from the container and place in a cheesecloth bag. Allow the yogurt to hang in the refrigerator overnight, over a bowl.


The next day, discard the drained water. Remove the yogurt from the bag and put in a stainless mixing bowl. Whisk in the salt, pepper, honey, and truffle oil. Set aside.


To finish: Spoon a decent amount of the yogurt onto each plate. Place all of the vegetables in a bowl and reseason with olive oil, lemon juice, white balsamic vinegar, salt, and pepper. Layer the vegetables in an attractive fashion, and garnish with your choice of greens and herbs. Finish the dish with more good-quality olive oil and flaky sea salt.
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TRUFFLE HUNTING IN THE FOREST


Having grown up in the Bronx, there was not much opportunity to forage for truffles. My experience was limited to a few magical moments having fresh truffles shaved on my pasta in Italy and using truffle oil and truffle salt in my home kitchen. I love the taste, the smell, and the way that the flavor explodes when combined with cream, butter, cheese—all the fats that make truffles come alive. Truffles are easiest thought of as mushrooms that grow underground. The similarity ends there, though, because they do not have a root system like mushrooms.


Jack Czarnecki, the former owner of the Joel Palmer House in Dayton, Oregon (now owned by his son Chris), knows plenty about truffles. He graduated from Andover and UC Davis with a degree in bacteriology. While at Davis he studied under Dr. Maynard Amerine in the Department of Viniculture and Enology. Jack has written three books on mushroom and truffle cookery, including A Cook’s Book of Mushrooms, which won the James Beard award in 1996. Several years ago he began experimenting with producing truffle oil from native Oregon truffles. As a result, his oil is the first in the United States to be produced all naturally.


Truffle oil is the best way to get the truffle taste experience. That’s because fats have an affinity for those aromatic gases, so while you eat something enhanced by the truffle oil, you get a much stronger taste of the truffles.


Truffle oil is very delicate, and the gases that provide the flavor are driven off very quickly by heat. Therefore, never use the oil for the actual cooking preparation but rather as a finishing and flavoring oil. Here are recipes for truffles:
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TRUFFLED BUTTER


(MAKES OVER 1 CUP)


You will need a 1-quart plastic container with a tight-fitting lid for this recipe. A glass jar with a tight-fitting lid will also work.


1½ ounces very ripe Oregon white truffles, sliced


½ pound butter, either salted or unsalted


Place the truffles at the bottom of a 1-quart plastic container. Place the butter over the truffles but not touching the truffles. You can do this by laying a small piece of wax paper on top of the truffles, allowing enough air space for the truffle gas to circulate. Place the lid on the container and allow it to sit in the open at room temperature for 2 hours. Refrigerate the container for 3 days.


After 3 days remove the truffles and use the butter for sauces, soups, and so on. If the truffles are still fairly firm and dry, they can be placed over your finished dish.


TRUFFLED CHEESE


You will need a 1-quart plastic container with a tight-fitting lid for this. A glass jar with a tight-fitting lid will also work.


1 ounce Oregon white truffles, sliced


14 ounces mild cheese, such as Gouda


Place the truffles at the bottom of a 1-quart plastic container. Place the cheese over the truffles but not touching the truffles. You can do this by laying a small piece of wax paper on top of the truffles, allowing enough air space for the truffle gas to circulate. Place the lid on the container and allow it to sit in the open at room temperature for 2 hours. Refrigerate the container for 3 days.


After 3 days remove the truffles and use the cheese for sauces, soups, and so on. If the truffles are still fairly firm and dry, they can be placed over your finished dish.


TRUFFLED CREAM CHEESE


You will need a 1-quart plastic container with a tight-fitting lid for this. A glass jar with a tight-fitting lid will also work.


1 ounce Oregon white truffles, sliced


12 ounces plain cream cheese


Place the truffles at the bottom of a 1-quart plastic container. Place the cheese over the truffles but not touching the truffles. You can do this by laying a small piece of wax paper on top of the truffles, allowing enough air space for the truffle gas to circulate. Place the lid on the container and allow it to sit in the open at room temperature for 2 hours. Refrigerate the container for 3 days.


After 3 days remove the truffles and use the cheese for spreads, dips, and so on. If the truffles are still fairly firm and dry, they can be placed over your finished dish.
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