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  Introduction




  I grew up in the town of Bourne in the predominately Italian village of Sagamore, where my grandparents had settled after emigrating from Northern Italy. It was a simpler life back then. My family and I bought free-range chickens (and fresh eggs) from Joe Rigazio’s farm on the other side of the bridge, and milk and cream were delivered to our doorstep from Roberti’s Dairy in Sandwich. Most people had gardens in their backyards and grew their own grapes for making wine. I picked blueberries in the woods and sold them for carnival money (half went in my bucket, the other half went in my mouth). There wasn’t much in terms of a restaurant scene. On Friday nights my dad would bring home lobsters from the marina, which my mom would boil. I wouldn’t eat them because I didn’t like lobster or fish. But one of my favorite food memories involves lobster. My great-uncle was a professional chef in Connecticut. When jovial “Zio” visited my family, he’d make a variety of cacciatore-style dishes, and the one still vivid in my mind was lobster combined with a delicious rich tomato sauce. I would avoid eating any lobster, but I used to dunk a piece of our local “horn” bread into the rich sauce, relishing the complex flavors without realizing I was tasting traces of lobster.




  Food prepared by my grandmother was very important to our household, as it was for the Italian immigrant mothers in our neighborhood. Over the years I’ve written about the instinctive knowledge and wisdom they had about food and cooking. My passion for these highly skilled women in the Italian Sagamore area led me to want to document their wisdom and recipes.




  I left Cape Cod to go to art school in Boston, and then I moved to Chicago to pursue a career in the art and design world. My childhood love of food and cooking continued to be a large part of my life. I eventually moved back to the Cape. Here I re-created my life as a food stylist and author. I now live about ten miles from where I grew up, in an 1840s farmhouse on more than an acre of land. In some ways life is the way it was when I was growing up: I have chickens for fresh eggs and eight assorted fruit trees, and I still pick blueberries from the bushes in my own yard. All season long I go clamming, and in November, when oyster season starts, you’ll find me on the flats. Today lobster is one of my favorite foods.




  Like most things in life, change is inevitable. The small friendly community of Sagamore that I knew as a child is quite different today. Many of the women who showed me how to make special Italian dishes and gave me their recipes have passed on, along with their loving traditions. But one of the most important changes taking place on the Cape became very obvious once I was living here. As in many parts of the United States, the idea of “buy local, eat local” was taking off. Today the farm-to-table movement on the Cape has become firmly established and local and organic are words you hear all the time.




  From early spring to late fall, I see chefs working with local farmers and purveyors to get the freshest possible products. However, one real difficulty on the Cape is our short growing season. To compensate, some farmers have greenhouses and extend the season by growing indoors. Some Cape farmers are also starting to produce their own pork and lamb.
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  The emphasis on sustainable fishing cannot be denied. As the fishing industry has changed, aquaculture has grown. Many people have oyster grants, and an aquaponic farm grows hypotonic vegetables and fish in a recycling system. Oyster farming has also expanded, and you can now find Cape Cod oysters from here to New York.




  In addition, a number of cottage industries around food and food products have sprung up around the Cape. Small companies and individuals are making and selling a variety of products such as jams, jellies, breads, and textiles.




  All of this is to say that today you can find more and more people living off the land and making a living with what is available to them on Cape Cod And this is helping Cape Cod become a food destination as well as a popular tourist spot.




  Cape Cod is more than just fun clam shacks offering fried clams and clam chowder. Yes, there are many good ones, but today there is so much more. There is a new energy in the restaurant and food world on the Cape. European chefs are moving here and starting their own restaurants. You can now find Italian, Brazilian, Mexican, and French restaurants, but there is always that touch of Cape Cod cultural DNA in each restaurant, fresh and local. Chefs are reinventing some of the old New England classics. For example, one chef has updated the traditional clam chowder by replacing white potatoes with sweet potatoes. Another adds lobster to the classic Benedict; instead of the classic cheesecake, lavender and goat cheese are added.




  Some of the chefs’ dishes included in this book may seem complicated at first, including Twenty-Eight Atlantic Chef James Hackney’s Caramelized Scallops. This is really a number of recipes within one. Instead of making the entire recipe, however, you could make the pea puree for one dish, or use his gnocchi recipe for a first course with a light marinara sauce or just a sage butter.




  This book follows the same road a visitor would take when visiting the Cape. Everyone goes over the Sagamore or Bourne Bridge and travels down Route 6 or turns off to Route 28 or Route 6A. The book does the same thing. It winds through the fifteen towns and their respective villages to explore each town and its environment through a new lens. I talked to chefs about the food they serve and where they get their produce and products. I attended the annual scallop and oyster festivals, and I tasted many of the products the local cottage industries have to offer.




  I have tried to make this more than just a cookbook by adding my own remembrances, thoughts, and experiences about the Cape as it was in the past and is today. This is my Cape Cod, the place where I have a picnic after a day at the beach and celebrate special occasions with friends and family with dinner at home or at one of these fine restaurants. Join me for this food journey along the Cape—it will be fun, with a variety of fresh, local delicious food!
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    UPPER CAPE
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AÑEJO MEXICAN BISTRO & TEQUILA BAR





  188 MAIN STREET


  FALMOUTH, MA 02540


  (508) 388-7631


  ANEJOMEXICANBISTRO.COM


  OWNERS: JESSE KERSEY AND JAMIE SURPRENANT


  CHEF: JOSH HANOKA




  Since August 2010, Añejo has been a bustling establishment on Main Street in Falmouth, a surprising taste of Mexico in this fairly traditional town. The owners are Jesse Kersey and Jamie Surprenant. Jesse grew up in the San Francisco area, and Jamie was raised on Cape Cod and worked in his family’s restaurant for two decades. He is also a co-owner of the successful Five Bays Bistro in Osterville. Chef Josh Hanoka is from San Jose and got involved when the owners first came up with the idea of opening a Mexican restaurant in Falmouth. “This has been a great experience for me because I was involved at the beginning. We had similar ideas and concepts for what a Mexican bistro should be,” says Josh.




  The bar has over sixty-five different brands of tequila to choose from, ranging from Bianco (silver) and Reposado (aged), to the Añejo (extra-aged). The menu runs the gamut. Choose from the freshly made tableside Guacamole in an authentic molcajete served with plenty of fresh, crisp tortillas to house specials like the recipe shown here.
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GUACAMOLE





  (SERVES 4)




  4 Hass ripe avocados, halved, pitted, and peeled




  ½ white sweet onion, peeled and finely chopped




  ½ bunch fresh cilantro, finely chopped




  1 jalapeño, stemmed, seeded, and finely chopped




  2 tablespoons fresh lime juice (from 1 lime)




  Cotija cheese, for garnish




  Smash avocados to desired consistency. Add remaining ingredients and mix well. Transfer to a serving bowl and press a sheet of plastic wrap directly against the surface of the guacamole until ready to serve. Remove plastic wrap and sprinkle with cotija cheese before serving.




  Serve with tortilla chips and a margarita.
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PESCADO ENCORNFLECADO





  (SERVES 6)




  For the salsa verde:




  1 pound (11–12) fresh tomatillos, husked, washed, and cut into chunks




  2 cups chicken broth




  2 jalapeños or 3 serrano chiles, stemmed, cut in half, and seeded




  1 tablespoon vegetable oil




  1 small yellow onion, peeled and chopped




  1 garlic clove, peeled and chopped




  2 tablespoons chopped fresh cilantro




  Salt to taste




  For the rice:




  2 cups water




  1 cup long-grain Basmati rice




  1 tablespoon butter




  For the cod:




  ½ cup all-purpose flour




  1 teaspoon salt




  2 large eggs




  3 tablespoons water




  6 cups crushed cornflakes




  6 (5–6 ounce) skinless cod fillets, about ¾-inch thick




  ¼ cup corn oil, more if needed, for each fillet




  For the corn:




  6 ears fresh corn, shucked and silks removed




  6 tablespoons mayonnaise




  ¾ teaspoon cayenne pepper or chili powder




  4–6 tablespoons finely shredded cotija or Parmesan cheese




  To assemble the dish:




  ½ cup chopped fresh cilantro




  2 tablespoons fresh lime juice (from 1 lime)




  1 teaspoon grated lime zest




  1 cup cotija cheese, grated




  1–2 limes, cut into wedges




  For the salsa verde: Place tomatillos, chicken broth, and chiles in a saucepan and bring to a boil. Cook until vegetables are fairly soft, about 5 to 10 minutes. Meanwhile, heat the oil in a sauté pan and add the onion. Cook, stirring occasionally, until softened, about 5 minutes. Add the garlic and cook 1 minute more. Stir in the boiled tomatillos and chiles and remove from heat. Transfer to a food processor, along with the cilantro and salt to taste. Blend until smooth. Set aside.




  For the rice: Bring water to boil in a medium-size saucepan with a lid. Stir in the rice and butter. Cover the pan, reduce heat to low, and simmer until rice is tender and water is absorbed, about 20 minutes. Set aside and keep warm.




  For the cod: Preheat oven to 350˚F. Set up three shallow dishes to make a breading station. Place the flour in the first dish and mix in ½ teaspoon salt. Combine the eggs, water, and ½ teaspoon salt in the second dish and beat with a fork until well blended. Place the cornflakes in the third dish. Dredge each fillet in flour, shaking off any excess; turn the fish in the beaten egg; and then transfer the fish to the cornflakes, pressing firmly to thoroughly coat on all sides. Place coated fillets on a plate in a single layer without touching, as they are breaded. Heat the oil in a sauté pan and lightly brown each fillet. Transfer to a baking sheet and bake until just cooked through, about 8 minutes.




  For the corn: Preheat the grill to medium-high and grill the corn, turning occasionally, until lightly charred, about 8 to 10 minutes. Transfer to a platter. Quickly spread the corn with mayonnaise and then roll in the cheese. Sprinkle a small amount of cayenne or chili powder on each ear.




  To assemble the dish: At serving time, stir the cilantro, lime juice, and zest into the rice. Mound some rice on each dinner plate and arrange fish fillets on top. Spoon salsa verde over the fish. Complete each plate with an ear of corn, a sprinkle of cotija cheese, and a lime wedge.
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BELFRY INNE & BISTRO





  8 JARVES STREET


  SANDWICH, MA 02563


  (508) 888-8550


  BELFRYINN.COM


  OWNER: CHRISTOPHER WILSON


  EXECUTIVE CHEF: BENJAMIN PORTER




  Between 1995 and 2003, Christopher Wilson purchased and renovated three run-down buildings on Jarves Street in the heart of the village of Sandwich. These three buildings—a victorian building known as “the Painted Lady,” a deconsecrated Roman Catholic Church, and a federal-style building that once housed the company that built the Cape Cod Canal—were renovated and transformed into the Belfry Inne & Bistro.




  The Bistro is in the church, which is now known as the Abbey. Wilson used ingenuity and imagination as he salvaged and reused as much of the original church as possible. The onetime confessional is now the wine cellar, and many of the pews have been put to different uses. Some became the bar, some were used as paneling for the walls, and some became beds. Still in their original homes, however, are most of the stained-glass windows, and the grand fireplace is now the focal point of the main dining room.




  The food served in this architectural marvel is some of the best you will find on the Upper Cape. Chef Benjamin Porter graduated from Johnson & Wales University and went to work in California, where he learned the importance of sourcing and preparing fresh local ingredients. His specialty is contemporary American seasonal cuisine. The menu is varied, with tasting plates, lighter fare, and gluten-free offerings. You can have Cape Littlenecks in chowder or baked and stuffed. For entrees there’s Dayboat Chatham Codfish, Seared Local Sea Scallops, and Atlantic Halibut.




  You can eat at the bar, dine in the main room, or, in warmer weather, sit outside on the patio. There’s a wine tasting every Wednesday evening, and the Bistro does catering for special events and weddings. Treat yourself to a dining experience here. The combination of extraordinary surroundings and wonderful food is heavenly.
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PAN-SEARED ATLANTIC HALIBUT





  (SERVES 4)




  For the beurre blanc:




  4 ounces pancetta, diced




  1 cup dry white wine




  1 small shallot, peeled and diced




  4 sprigs fresh lemon thyme




  1 bay leaf




  ½ cup (4 ounces) cold unsalted butter, diced




  For the succotash:




  4 ears fresh sweet corn, shucked and silks removed




  1 pint cherry tomatoes, washed, stemmed, and quartered




  4 ounces shelled edamame




  ½ small red onion, peeled and diced




  1 red bell pepper, roasted, seeded, and diced




  For the halibut:




  4 (8-ounce) Atlantic halibut skinless fillets




  Salt and pepper to taste




  3 tablespoons extra-virgin olive oil




  For the buerre blanc: Place pancetta in a sauté pan over medium-low heat and cook, stirring occasionally, until the fat has rendered and meat is lightly browned. With a slotted spoon, transfer pancetta to paper towels to drain. Reserve 2 tablespoons fat in the pan and set aside.




  While the pancetta is cooking, combine the white wine, shallot, thyme, and bay leaf in a small saucepan and boil until the wine is reduced to ¼ cup. Strain and return the wine to the pan over low heat, discarding the herbs. Gradually whisk in the cold butter, a little at a time, to create an emulsified sauce. Stir in the pancetta; keep warm until serving time.
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