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    Introduction




    Residents of Sedona have a term for the affliction that strikes the four million visitors who flock to our corner of Arizona each year, causing the eager snapping of photos from car windows and gazes filled with delight from those who pull to the side of the road to get closer to the landscape: Red Rock Fever. Truth be told, most of Sedona’s residents were struck with this fever at one point or another, which is why 10,000 people now call Sedona home. While it’s certainly the majestic red rock formations, with unique names such as Snoopy Rock, Coffee Pot Rock, and Bell Rock, that initially lured us to this part of the state, we stay because Sedona is more than beautiful scenery. Believe it or not, this small town has style.




    Sedona, all nineteen square miles of it, sits on the southwestern rim of the enormous Colorado Plateau at a pleasant 4,500-foot elevation. This gives us four mild seasons: Think wildflowers in spring, dramatic thunderstorms in summer, brilliantly colored leaves in fall, and just enough snow in winter to add some drama to the red rocks. Sedona only became incorporated in 1988, but the area’s history extends back to 4000 B.C. when hunters and gatherers roamed the land. The Sinagua people lived in northern Arizona between A.D. 900 and 1350, building pueblos and cliff houses and leaving their mark in the form of petroglyphs and pictographs. Ruins and rock art can still be found in the area, most notably at the Honanki, Palatki, and V-V (pronounced V Bar V) heritage sites, Montezuma’s Castle National Monument, and Tuzigoot State Park. By A.D. 1400 the Sinagua had moved on, but the Yavapai and Apache were taking up residence in the area.




    Spanish explorers came looking for gold in the 1500s, staying mostly south of Sedona. Jim Thompson, the first Anglo settler in Red Rock Country, built a homestead in Oak Creek Canyon, just north of Sedona city limits, in 1876. More and more settlers moved to the area to be close to the waters of Oak Creek, liquid gold in the Southwest. And then, in 1899, Theodore Carlton (T. C.) and Sedona Schnebly came to town. The Schneblys located their home where present-day Tlaquepaque Arts and Crafts Village and Los Abrigados Resort and Spa stand; T. C. saw a need for a post office and submitted the names Oak Creek Crossing and Schnebly Station to the postmaster general. As the story goes, both names were too long for a postage stamp, so T. C. instead chose Sedona, after his wife. In 1902 the postmaster approved the name and paved the way for several Sedona Schnebly sculptures located around town, not to mention the bumpy Schnebly Hill Road.




    Hollywood discovered Red Rock Country in 1923 when the silent film The Call of the Canyon, based on the Zane Grey novel of the same name, was filmed in Oak Creek Canyon near the popular present-day West Fork Trailhead. Since that time scores of movies have been filmed in and around Sedona. The discovery of a groundwater aquifer in West Sedona (then called Grasshopper Flats) in 1951 brought more residents. Famous landmarks began popping up—the Chapel of the Holy Cross was built in 1956, and the shops and galleries of Tlaquepaque Arts and Crafts Village were born in 1971. According to the City of Sedona, the town grew from 2,700 residents in 1970 to 9,000 in 1987.




    With that growth, of course, came the need for restaurants, and as Sedona has become more worldly, so has the cuisine. In 1990 the prestigious Chaine des Rotisseurs, the international culinary and enology organization with more than 7,000 members, started a Sedona chapter. The group hosts six dinners and wine tastings each year—look for the Chaine coat of arms, consisting of two crossed turning spits and four larding needles surrounded by the flames of a hearth and the fleur-de-lis, in many of the restaurants in town. In the last five years, some of the best chefs in the state of Arizona have left the hustle and bustle of the Valley (aka Phoenix) for cooler climates and, dare we say it, more sophisticated palates—thus the book you are holding in your hands.




    The Sedona Table is the first book to introduce foodies to the wide variety of cuisine and chefs found in Red Rock Country. You will meet fourteen chefs and learn more about their backgrounds and cooking philosophies. Each chef also offers up tips for the home cook, whether it’s how to prepare the perfect buffalo steak or the essential tool that should be in every baker’s kitchen. You will also learn about twelve different restaurants, ranging from high-desert cuisine to New Orleans– Sedona fusion to classic Italian, and, when applicable, the restaurant’s corresponding resort and spa. After years of living in Sedona, we’ve uncovered an interesting trend: Some of the best places to nosh are attached to some of the best places to rest your head. Each chapter also gives you the lowdown on the restaurant’s wine list—13,000 bottles at L’Auberge Restaurant on Oak Creek and 12,000 at Yavapai Restaurant, among others, have garnered the attention of Wine Spectator for years now—and includes tips on the best spots for outdoor dining, red rock views, and cozy romance.




    Finally, each chef has provided five recipes, including breakfasts, appetizers, dinners, and desserts, many straight from the restaurant’s menu. Several of the resorts in Sedona have top-notch spas, and the chefs working at those resorts have labored to create low-calorie menu items recommended by the spa. Three of our chefs have included spa recipes in their chapters.




    Love the Sedona Sunrise you tried during breakfast at Adobe Grand Villas? It’s in here. Want to impress your friends at your next dinner party with the Pecan-Cumin Crusted Pork Tenderloin with Sarsaparilla Glaze from the Cowboy Club Grille and Spirits, located in the same building that spawned the Cowboy Artists of America? Check out chapter 6. Weren’t able to get reservations at the AAA Four-Diamond Gallery on Oak Creek? Turn to chapter 12 for chef Ivan Flowers’s Poached Maine Lobster with Seared Diver Scallops, Truffled Petite Brussels Sprouts, and Herbed Lobster Butter.




    Aside from catching Red Rock Fever, the visitors who come to Sedona each year are surprised by the variety and quality of restaurants our small town offers—you could stay here for weeks and not dine in the same location twice. Restaurant settings range from urban chic to rustic cowboy. Some locations include live music nightly; and nearly all offer something quintessentially Sedona, whether it’s local microbrews, Arizona game (including rattlesnake), or herbs grown in the chef’s garden. It was hard choosing only twelve restaurants to include in The Sedona Table; do take the time to explore the town’s culinary offerings on your own. Still, if you really want to bring home a taste of Sedona, you can’t go wrong with any of these recipes. Bon appétit!


  




  

    About the Cover




    Alan McClean has worked as an executive chef in Sedona since 2003. In August 2008 he realized his dream of calling a restaurant his own when he opened Fork in the Road. Unfortunately the restaurant wasn’t completed in time for this book, but we’re still big admirers of the Scottsdale Culinary Institute graduate. Thus it’s his dishes showcased on the cover.




    Fork in the Road features European décor, a private dining room, and a communal tapas table with an eclectic, international menu that includes everything from Shepherd’s Pie to Prawn Pakoras. “It’s about making more out of less,” Alan says. “I concentrate on technique and good execution. There’s nothing more satisfying than happy customers and nothing better than good nosh and good friends.”




    Fork in the Road is located at 7000 Highway 179 at the Tequa Festival Marketplace in the Village of Oak Creek. The restaurant is open seven days a week for dinner only. Call 928-284-9322.
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  Jonathan Gelman and L’Auberge de Sedona




  Chef Jonathan Gelman looks at an empty plate much the way those hundreds of painters who call Sedona home look at a blank canvas. Jonathan, executive chef at L’Auberge Restaurant on Oak Creek, uses locally grown, seasonal ingredients in his menu and presents meals in a way that reflects Sedona’s artistic reputation.




  “Every plate is a piece of art,” he says. “Our chefs and sous chefs are extremely talented, and we look at each plate as a painting. We add splashes of color and we make meals unique. We have a very upscale clientele—many are local gallery owners or visitors in town purchasing art—and they appreciate that good food and a beautiful presentation go hand in hand.”




  Jonathan, always quick with a sly smile and wry comment, studied at the California Culinary Institute in San Francisco. He was the owner and executive chef of Napa Gardens, a prestigious catering company in Northern California, and executive chef at upscale resorts in California and Scottsdale before moving to Sedona in 2006. He immediately went to work at the Four-Diamond L’Auberge de Sedona, a fifty-six-room luxury inn and spa located on eleven lush acres along Oak Creek. Jonathan says he made the move to L’Auberge after years of working for big resorts—the boutique feel of the property was appealing. Of course, L’Auberge’s long list of accolades didn’t hurt, either. The resort received the Top 100 Readers’ Choice Award and was named one of the Top 100 Best Mainland US Hotels by Condé Nast Traveler. It has also won the Best of Award of Excellence from Wine Spectator for fourteen consecutive years.
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    Jonathan Gelman, executive chef at L’Auberge Restaurant on Oak Creek


  




  A Frenchman built L’Auberge in the early 1980s as eight cottages and a restaurant. The first chef lived in what is today’s 2,400-square-foot Creek House, used for executive retreats, bridal parties, and family reunions. The property now includes thirty-five secluded cottages and a twenty-one-room inn with a luxurious great room. Thirty-seven wood-burning fireplaces can be found throughout L’Auberge, making this property a four-season retreat; think feeding ducks by the creek in spring, dipping your toes in the water in summer, photographing the red and gold leaves of autumn, and snuggling next to a fireplace with a glass of red wine and a good book in winter. Ivy-covered trellises lead to pathways connecting the cottages, and trickling waterfalls are nestled throughout the grounds. Large sycamore, Arizona ash, elm, cottonwood, cedar, and maple trees surround the inn, and several grassy areas make it one of Sedona’s most popular wedding locations. Joe Mottershead, general manager, says guests, who have included Johnny Depp, John Cusack, and Kurt Russell and Goldie Hawn, describe L’Auberge as a “European lodge with a Four Diamond interior.”
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