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Restaurants and chefs often come and go, and menus are ever-changing. We recommend you call ahead to obtain current information before visiting any of the establishments in this book.




To the great city of Santa Barbara and the Santa Ynez Valley—thank you for being my home away from home.
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Introduction


If there’s one adjective that best describes Santa Barbara, the adjective is breathtaking.


Santa Barbara, also known as the American Riviera (because of its Mediterranean-like views and climate), lies just a two-hour drive north of Los Angeles. From the beautiful clean beaches to the stunning mountains to the colorful culture that resides within, Santa Barbara is a premier resort destination for visitors and a fairytale-like setting for those who call Santa Barbara home.


In 1542, Portuguese explorer João Rodrigues Cabrilho discovered California, along with Santa Barbara and the neighboring Channel Islands. Unfortunately, one year later, the famed sailor fell ill on nearby San Miguel Island, where he is buried. Before Cabrilho’s arrival, the Chumash people populated the coastline, living off the land. Around the eighteenth century, Spanish Franciscan monks began arriving, as part of their mission-building venture through California. It wasn’t until 1846, after twenty-four years of Mexican rule, that Santa Barbara finally became a US territory.


This is my invariable advice to people: Learn how to cook—try new recipes, learn from your mistakes, be fearless, and above all have fun!


—JULIA CHILD, one of Santa Barbara’s most prominent residents and culinary icons


Many of today’s historical sites and alluring architecture reflect the early inhabitants of Santa Barbara. The same holds true for the pre-Hollywood era of the early 1900s when the silent film industry arrived to the area. Filmmakers like Charlie Chaplin set up shop in Santa Barbara, as did actor Lon Chaney and Flying A Studios, which made about 1,200 films in the area, mostly Westerns.


Santa Barbara was also home to a unique culinary scene at the time because of a rich agricultural community harvesting an abundance of fresh fruits and vegetables. In neighboring Los Olivos, about a forty-minute drive north of Santa Barbara, Sides Hardware and Shoes welcomes travelers in droves. In the original building, now restored, the popular restaurant is known for its fine food and family atmosphere. It is led by award-winning chefs and brothers Jeff and Matt Nichols (who graciously contributed three recipes for this book).
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Just like yesteryear, Santa Barbara County chefs and restaurants continue to work directly with local fishermen, farmers, and now winemakers (wine has been the most significant culinary boom in Santa Barbara in recent years, further encouraged by the Academy Award–winning film Sideways). Although the Sideways phenomenon is all but a distant memory, wine production in the area continues to reign supreme. In fact, in the town of Los Olivos, just north of Santa Barbara, dozens of tasting rooms cater to wine aficionados. According to many of the local tasting room managers, about 80 percent of the visitors are from Los Angeles, many of whom were unaware wine tasting was available in Santa Barbara County prior to the popular film. Today, wine tasting in Los Olivos has a permanent place on the map for culinary travelers.


And with great Santa Barbara wines comes great Santa Barbara food. Menus reflect the seasons (yes, there are seasons in California), celebrating artichokes, asparagus, and citrus in the spring; heirloom tomatoes, Mexican chiles, and luscious strawberries in the summer; and hearty root vegetables and wild mushrooms in the fall and winter. Eating local is definitely a Santa Barbara—and sustainable—way of life. The well-known Santa Barbara Farmers’ Market, along with other farmers’ markets, such as those in Montecito and Solvang, enables locals and visitors to shop for and learn about fresh ingredients, to begin eating healthy, and to support communities that believe in protecting and caring for Mother Earth.


In this book, forty of the best Santa Barbara County restaurants come together to dazzle you with delicious recipes while promoting a healthy farm-to-table way of life. The restaurants’ owners all believe that high-quality food should always be on the table for family and friends to admire and appreciate. If you happen to be in Santa Barbara, experiencing these award-winning restaurants and culinary surprises firsthand should top your list of things to do. Several local magazines feature everything you need to know about dining in and around Santa Barbara, so if you’re unsure of where to go or what to eat, pick up a copy (or visit the website) of Santa Barbara Dining and Destinations or Santa Barbara Magazine.


Many who visit Santa Barbara will begin the day strolling along a sandy beach, then enjoy a relaxed appetizer or starter at Bouchon, Bella Vista, or Montecito Cafe. For lunch, you might venture off the beaten path and explore one of the many culinary treasures hidden throughout the area, such as the famous San Ysidro Ranch, the historic and rustic Cold Spring Tavern, or the lauded Trattoria Uliveto, nestled to the north, in the little town of Orcutt. In Santa Barbara, it seems almost customary to stop and admire the sunset with drink in hand; two oceanfront properties that offer dazzling Pacific Ocean views and refreshing libations while the sun dips over the horizon are Brophy Brothers at the Santa Barbara harbor and the Santa Barbara Shellfish Company at the end of Stearns Wharf. Dining can be equally rewarding, and the lively pulse of State Street seems to attract the most attention, with such outstanding restaurants as Blue Agave, Ca’Dario, Jane, Kai Sushi, Opal, and the Palace Grill. For the premier dining experience, serious foodies will travel north along the scenic coast on Highway 101, or take a shortcut by driving over the winding mountain pass of the Chumash Highway, and attend one of the opulent winemaker dinners that take place at the wineries or at the sumptuous restaurants in town, including the Alisal Guest Ranch & Resort, the Ballard Inn, Brothers Restaurant—Sides Hardware and Shoes, the Hitching Post II, or the alwayspopular Trattoria Grappolo, where you can rub shoulders with movie stars, both past and present.


As you explore Santa Barbara County and the wonderful restaurants within—whether firsthand or through the pages of this book—keep in mind that many of the recipes have been modified for the home cook, making them more practical and user-friendly for the limited equipment of the average kitchen. Nevertheless, if you take your time, adjust as you go, and rely on farmers’ markets to supply you with the freshest of herbs, spices, and ingredients, your finished dishes will be as radiant as the Santa Barbara sunshine!
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APPETIZERS & SMALL PLATES



Santa Barbarans and those residing in the outlying communities believe in two vital necessities for fabulous tasting food—fresh ingredients and local purveyors. This healthy farm-to-table way of life not only unites diners with farmers but also ensures that good quality food is always on the table for family and friends to admire and appreciate.


Whether or not you live in Santa Barbara, fresh local ingredients are a great place to begin when thinking about dazzling dishes to prepare. And a visit to your neighborhood farmers’ market is a must for finding what you will need. While there, you can buy direct from the farmers and obtain fresh, organic, and seasonal foods often produced a drivable distance from your home.


In this chapter, a collection of Santa Barbara–area restaurants showcase signature recipes featuring fresh local ingredients. Feel free to adapt the dishes to reflect your hometown and the wonderful ingredients offered in your region.


Santa Barbara’s notable Bouchon starts it off by highlighting delectable California flavors with a savory Goat Cheese & Asian Pecan Tart, along with an exotic three-layer mushroom tower. Cava Restaurant & Bar takes advantage of the Spanish-influenced ingredients readily available in Santa Barbara and introduces two tapas-style nibbles: Tortilla Española and Gambas al Ajillo (hot and spicy garlic shrimp). Downey’s showcases a Shell Bean Ragout, first introduced at a sit-down farm dinner, and a simple-to-make Lobster Flan, allowing East and West Coast cooks to use their local lobster. Emilio’s Ristorante & Bar whips up a savory Goat Cheese & Gorgonzola Crostada, as well as a paella that incorporates fresh Santa Barbara seafood. The Hitching Post II pays homage to Santa Barbara County farmers with Smoked Duck & Grilled Corn Quesadillas and tender grilled artichokes and grilled pasilla peppers. Speaking of peppers, the Palace Grill, which offers Cajun cuisine in the heart of Santa Barbara, invites home cooks to try Jalapeño-Cheddar Corn Muffins, featuring, of course, fresh chile peppers, as well as Louisiana Barbecue Shrimp. And Petros Los Olivos Restaurant cashes in on the local produce craze with a delectable trio of fresh herb- and vegetable-laden appetizers and small plates.
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BOUCHON



9 WEST VICTORIA STREET, SANTA BARBARA


(805) 730-1160


WWW.BOUCHONSANTABARBARA.COM


OWNER: MITCHELL SJERVEN


Santa Barbara County has become famous for its wines. One of the most charming places to sip and savor such wines while enjoying a delicious meal is behind the aromatic hedge at Bouchon.


Specializing in California wine country cuisine, Bouchon uses ingredients that are always fresh and always of the highest quality. They’re sourced locally, from the ripe fruits and bright vegetables collected at the Santa Barbara farmers’ market, to the wild sustainable seafood hauled in by fishermen off the Pacific Coast. Diners at Bouchon enjoy signature dishes including roast duck, salade lyonnaise, and French onion soup, and other savory creations, such as rich and buttery foie gras and tarte au chèvre. The waitstaff at Bouchon is friendly and cordial, and the atmosphere is warm and inviting. The door is always open—literally—so come in and enjoy a glass of wine (there are more than fifty kinds to choose from) and a delicious meal, whether a lunch on the plant-adorned patio, a candlelit dinner, or to celebrate a special event (for anniversaries, Bouchon will litter your table with rose petals).


The wine list, of course, is extensive—featuring locally produced California Chardonnay, Pinot Noir, and Syrah, among others—and perfectly paired with the restaurant’s dishes. If you’re unsure of what wine to order, the staff are always available to suggest a varietal that will enhance each menu item. Each wine, particularly the local varieties, reflects the quality and character of the region and works in harmony with the cuisine.
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GOAT CHEESE & ASIAN PECAN TART



SERVES 4


Pecan pastry dough:


1 cup toasted pecans, finely chopped


¼ cup sugar, divided


2 large eggs, whisked


1 teaspoon salt


2 cups all-purpose flour


2 sticks cold butter


Tart filling:


¼ cup pecans, finely chopped


2 medium shallots, peeled and finely diced


2 cups goat cheese


½ cup mascarpone


¼ cup peeled and diced Asian pear


½ cup crème fraîche


1 teaspoon chopped fresh Italian parsley


1 teaspoon chopped fresh thyme, chopped


Pear vinaigrette:


¼ cup pear vinegar (available at specialty markets)


¾ cup extra-virgin olive oil


Salt and freshly ground black pepper, to taste


Salad:


6 ounces frisee


6 ounces arugula


Preheat the oven to 325°F.


To make the pecan pastry dough, put the pecans and 1 teaspoon sugar in a food processor and pulse. Transfer to a stand mixer with paddle attachment. Add the remaining sugar and mix on low. Add the eggs, salt, flour, and butter. Mix until a dough forms. Remove dough from mixer bowl and knead dough on a flat work surface. Using a ring mold, cut out disks from the dough, which will become the tartlet cups. Place the disks on a greased cookie sheet and bake in the preheated oven for about 12–15 minutes, or until golden. Remove from oven, set aside and let cool


Increase the oven temperature to 350°F.


To make the tart filling, combine the pecans, shallots, goat cheese, mascarpone, Asian pear, crème fraîche, parsley, and thyme in a bowl. Mix (either by hand or using a stand mixer) for about 1 minute, or until blended. Fill the baked tartlet cups with the filling mix. Bake for 7–10 minutes.


To make the pear vinaigrette, combine the pear vinegar, olive oil, and salt and pepper in a small mixing bowl. Whisk until well blended. (The dressing can be made in advance and chilled.)


To make the salad, toss the greens with the vinaigrette in a mixing bowl. Evenly divide the greens among four salad plates, placing them on one side. The warm tarts can be served to the side of the salad or resting against the greens.


EXOTIC MUSHROOM MILLE-FEUILLES



SERVES 2


1 pound heirloom cherry tomatoes


2 pounds exotic mushrooms (oyster, shiitake, hen of the woods, porcini, morels, trumpet royals, etc.)


¼ cup chopped white onion


¼ cup chopped leeks


1 package phyllo (puff pastry) dough


1 tablespoon olive oil


2 tablespoons minced shallot


1 tablespoon minced garlic


½ cup snow peas


½ cup julienne-cut asparagus


⅔ cup white wine


⅛ cup lemon juice


2 tablespoons chopped fresh herbs (parsley, sage, rosemary, thyme)


3 tablespoons butter


Pecorino Tartufo cheese, shaved, for garnish


Begin by roasting the cherry tomatoes in a preheated 350°F oven for approximately 1½ hours. When the tomatoes start to become wrinkled, remove them from the oven. Leave oven on.


To make mushroom stock, clean the mushrooms, collecting all the mushroom scraps you trim. Add the scraps, along with the chopped onion and leeks, to a small pot of water (about 2 cups) over medium-low heat. Simmer for about 45 minutes. You’ll need about ⅜ cup mushroom stock. Set aside.


Meanwhile, cut the phyllo dough into six 4- to 5-inch disks and place them on a greased baking sheet. Weight the disks by placing another baking sheet on top. Bake until the dough is crispy, about 10 minutes.


Coat a medium-size sauté pan with olive oil. Over medium-high heat, add the shallots, garlic, and mushrooms. sauté until the vegetables are soft. Add the peas, asparagus, and roasted tomatoes. Deglaze the pan with the white wine and add the lemon juice, mushroom stock, and fresh herbs. Remove all the ingredients from the pan and set aside. Using same pan, add the butter, stirring constantly until the sauce has completely liquefied. Remove from heat.


To serve, create the foundation of each stack on a plate with the mushroom mixture, then place a phyllo disk on top of the mixture, and then repeat the process. Top with the sauce. Bouchon traditionally stacks three layers, then garnishes the stack with shaved Pecorino Tartufo.
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CAVA RESTAURANT & BAR



1212 COAST VILLAGE ROAD, MONTECITO


(805) 969-8500


WWW.CAVARESTAURANT.COM


OWNERS: THE LOPEZ-HOLLIS FAMILY


There’s no shortage of Mexican- and Spanish-influenced cuisine in California, but on Coast Village Road in celebrity-studded Montecito, there’s a friendly restaurant that’s just about as famous as the neighborhood residents.


Accentuated with shimmering crystal, fresh floral arrangements, and vibrant terra cotta walls, Cava Restaurant & Bar is where to go if you’re craving authentic Latin cuisine from South America, Spain, and Mexico served in a fun, relaxing atmosphere. And if you time it right, you can enjoy your food while listening to live Spanish guitar.


Homemade tamales, grilled Anaheim chile rellenos, rock shrimp soft tacos … Cava’s menu is long and extravagant. Frequent visitors like to boast about the fresh chips served with two exciting salsas and the guacamole homemade with California avocados. And the cocktails are equally impressive. Belly up to the bar for a fresh blood-orange margarita, a Brazilian caipirinha, a Picasso, or a Barcelona. Hungry and can’t wait ‘til lunch or dinner? No problem. Drop into Cava and grab a comfortable booth for an early morning breakfast, and feast on classics like huevos rancheros or the hearty and bold Grilled Churrasco Ribeye Steak and Eggs Piquante.


Because the weather is always nice here, request a table on the patio to enjoy the California sunshine. In the evenings, it tends to get chilly, but Cava has plenty of heat lamps to keep you warm—should you find that the cocktails and spices don’t fully do the trick.
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