


[image: Image]







Thank you for downloading this Gallery Books eBook.





Join our mailing list and get updates on new releases, deals, bonus content and other great books from Gallery Books and Simon & Schuster.







CLICK HERE TO SIGN UP








or visit us online to sign up at
eBookNews.SimonandSchuster.com








[image: Images]




[image: Images]





For Christine
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YOUR LOVE, FRIENDSHIP, PATIENCE, AND SACRIFICE HAVE MADE MY JOURNEY POSSIBLE.





INTRODUCTION
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In June, 1997, I boarded a plane at Kennedy Airport and flew to Monaco to work under Chef Alain Ducasse at Le Louis XV, which at the time was considered to be the best restaurant in the world. I’d earned the yearlong apprenticeship in the final months of my education at The Culinary Institute of America. This extraordinarily expensive restaurant redefined my concept of perfection. The kitchen was as clean as an operating room, and rigorously ordered. The cooking was intensely professional and pressured. All of the work was surgically precise, including the use of a ruler to cut the food to an exact size and shape. Nothing ever went out of that kitchen that wasn’t absolutely flawless. As the year went on, I felt grateful for the excruciating and exacting training I’d received at the hands of chefs Jean-Jacques Rachou and Christian Delouvrier for whom I’d worked in Manhattan. The experience in Monaco pushed me to my limit.


It also sparked my passion for fish. Picture the fish station in the kitchen at Le Louis XV. All of the seafood was pristine. Sometimes the locally caught bass was so fresh that I was pleading for it to get through rigor mortis just so I could get it filleted and into the pan on time. Shrimp from the Gulf of Genoa came in still quivering. There were mountains of tiny fresh squid called pistes to clean, live spider and tortoise crabs to cook and pick for their meat. In the course of that year, I experienced a quality and variety of seafood I’d never seen before. And I really learned. By the time I returned home a year later, I had my culinary chops.


Now imagine me couple of years later, still fairly new to my career, at home in New Jersey. It’s Friday night and I’m in the kitchen because we’re having people over for dinner. My wife, Christine—who has married a chef, after all—is expecting some good food on the table. Everyone’s been here since about 7:00 p.m., here I am at nine o’clock, still cooking, and there’s no way I’ll get the food out before 10:00 p.m. The kitchen is a disaster. I’m used to having staff to take care of this stuff. Every pot and pan is dirty, and the stovetop’s a mess.


The guests loved the food. But Christine was unhappy. “This is how it always goes when you cook,” she said later that evening. “I don’t understand how a guy who’s worked at some of the best restaurants in the world can’t get dinner on the table at home!”


•  •  •


I didn’t start out to be a chef. Growing up in New Jersey, I enjoyed my mother’s cooking though it wasn’t exactly haute cuisine. I definitely enjoyed eating, but I wasn’t one of those guys who learned to cook at his grandmother’s knee. In fact, I didn’t learn to cook at home at all. When I went to college at Boston University, it was to be an economics major. But during my sophomore year, I got a job in the cafeteria kitchen in my dorm. Suddenly I was getting up early on Sundays to cook eggs to order for 600 students. And I realized that I liked it. I liked it a lot. Cooking was a lot of fun.


It was a tough conversation with the parents. “I know what I’m going to do after I graduate,” I said. “Great!” they replied. “Law school? Wall Street?”


“I want to cook.”


The silence went on for a long time. We made it through that moment, and of course they agreed that what was most important was that I be happy. Then: “And please be successful.” Great. No pressure.


So as you can imagine, succeeding has been rewarding in a variety of ways. My apprenticeship in Europe was followed by jobs at several great restaurants in Manhattan. I worked again with Christian Delouvrier at Les Célébrités and Lespinasse; with Michael Romano at Union Square Cafe; and with Floyd Cardoz at Tabla. Experiences at Union Square Cafe and Tabla helped my French training evolve toward a more global repertoire. Fish became my specialty. And in 2006, I took my current job as executive chef at Oceana, an upscale fish restaurant in midtown Manhattan.


I love running my kitchen at Oceana, turning out great food in an orderly environment. But I like to cook for my family, too. So after that Friday night cooking for friends at home, I decided that it was important to make it work in my kitchen across the river. Adapting my restaurant training to the home kitchen turned out to be a discovery process. It was a “School of Fish” for me. I realized that there were certain things that you can do in a restaurant that just don’t work at home. Like complicated garnishes and dishes that require twelve pans. And I appreciated that there are things to do at home that you wouldn’t necessarily want to do in a restaurant. Nice things. At home it makes sense to serve things very simply. To do it all in one pan.


And that was the inspiration for this book.


•  •  •


What do I love about fish? There’s so much variety and there are so many things you can do with it. Compare a fish fillet with a New York strip steak. For the steak, you’re going to grill it, broil it, or pan-roast it. But with seafood, you’ve got lots of choices. Techniques like poaching and steaming deliver the pure flavor of the fish. Sauté for a rich, caramelized taste; grill for a pleasant char and smokiness. Bake with herbs, braise in a red pepper stew, or broil with an Asian-style glaze. And that’s just the cooked preparations; raw fish is another fantastic universe. So once you know the techniques, you have a lot of options to play with. And that’s the fun of it.


Most of us grow up with cooking traditions for meat and poultry, but not necessarily for fish. I have terrible memories of fish, which, at my mother’s table, meant frozen fish sticks. I wouldn’t eat them. (I remember sitting at the table until 9:00 p.m. one night because my parents wouldn’t let me get up until I’d eaten my dinner.) At the restaurant, customers tell me all the time that they don’t cook fish at home. They’d like to, if only they knew what to do with it. So the goal of this book is to give you recipes for family and friends—even some really great fish sticks children will like—and to demystify fish by teaching you approaches that give you the confidence to cook it well.


The book is called School of Fish because it’s more than just a collection of recipes. I want to really teach you to cook fish, and the best way to do that is to break the cooking down by technique: I will teach you to bake, braise, broil, steam, poach, grill, fry, and sauté fish. I recommend cooking through those chapters sequentially. They are organized by degree of difficulty: I believe you’ll find baking the easiest technique and a good introduction to the subject, while sautéing fish offers the most challenges.


But before you start cooking, get oriented by reading the chapters on “How to Buy and Store Fish” and “How to Season Fish” that apply to all recipes. “Is It Done Yet?,” the next chapter, will teach you the all-important skill of testing fish for doneness.


Begin your School of Fish education with baking, which is an easy, forgiving method. The recipes in this chapter will give you a chance to hone your proficiency at testing for doneness. Braising is not much more difficult. The next chapter, Broiled Fish, is my favorite home-cooking technique. As you progress through these chapters, you’ll build on your skills until you arrive at sautéing, by which time you’ll be cooking like a pro.


Feel free to dig into the nontechnique chapters along the way. Chapter 2, Dressed Fish, recipes for raw fish, requires no cooking at all. There’s a chapter for soups and chowders, and another for appetizers, salads, pasta, and rice. Vegetable recipes to accompany your fish entrées are interspersed throughout the book, and there’s a chapter at the end with more.


I’ve chosen recipes to provide satisfaction to cooks with a broad range of cooking expertise. But primarily, I used my wife as my muse. Like a lot of people I talk to, she wants to cook fish more often, doesn’t have much experience with it, has to get dinner on the table for herself and our three young children almost every night, and is bored with her repertoire. She needs some practical choices with variety, and doesn’t have a lot of time to mess around.


Each chapter contains a collection of nonintimidating recipes labeled “101.” The idea behind these 101 recipes is that they are quick, with familiar ingredients that won’t distract you from focusing on the technique. Once you’ve cooked your way through the 101 group, I expect you’ll feel confident enough to attack the recipes at the ends of the chapters, many of which may introduce you to some cool new ingredients. (If you come across an ingredient that’s new to you, turn to page 395, where you’ll find an alphabetical guide to unusual ingredients. I also give ingredient substitutions in the recipes where possible. The taste won’t be exactly the same, but your food will still be great!) These recipes will also appeal to more experienced cooks who want to try their hand at dishes that are a little more restaurant style. But the recipes are still doable for the novice. They simply have more steps and take more time. Most of the recipes are intended to serve as entrées, including the soups and pastas. You can, of course, cut the recipes in half to serve as appetizers if you’re having people over for a more formal meal.


Throughout the book, sidebars labeled “Equip Yourself” offer recommendations for cooking equipment as it relates to each technique; “Kitchen Notebook” sidebars discuss ingredients and offer cooking tips. “Extra Credit” sidebars tell you how I do it at the restaurant, or give instructions for dressing up the recipes if you have the time and want to impress your guests.


Since some techniques, such as opening clams and filleting a fish, are best presented visually, page 378 begins a section of step-by-step technique photographs. At the end of the book, you’ll find a dictionary of fish (Fish-ionary), briefly describing all the fish used in the book. My goal here is to give you a short introduction to each of them. I want to let you know where it’s fished, how it’s typically sold, tips for buying and cooking, whether to eat the skin, what to substitute, and my recommendation for best degree of doneness.


School of Fish represents a synthesis of my professional culinary training with a real-life understanding of the pressures of putting dinner on the table at home. It will teach you great technique so that you can serve the very best, most flavorful fish possible. Have fun with it!





HOW TO BUY AND STORE FISH
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The only real criterion when buying fish is that it be as fresh as possible. If you go to the market looking for swordfish and the flounder looks better, get the flounder. If it’s super fresh, you may discover that you really like flounder much better than you thought.


Your best line of defense is a quality fish market that does a brisk business. Rapid turnover doesn’t guarantee fresh fish, but it doesn’t hurt. Whether you are shopping at a Japanese seafood market, an upscale fish store, or your local supermarket, develop a relationship with the person behind the counter. Find out what days the store receives deliveries and shop then. Ask for help in choosing, and complain pleasantly if you’re not satisfied.


It’s also a good idea to learn to judge freshness yourself. People feel intimidated by this, but with a little practice it’s actually fairly obvious. Fresh fish really looks fresh, appetizing, and appealing, even through the glass of the refrigerated case. Not so fresh, and fish begins to look dejected, like the last kid picked for the baseball team. Here are some specifics to look for.


• Whether you’re buying whole fish, fillets, or steaks, look for fish that sparkles. As fish ages, the sparkle dulls noticeably. On whole fish, the skin should be shiny. Pull open the flap that covers the gills and take a look—the gills should be bright red, not brown. The eyes should be bright, not clouded. Fillets and steaks should gleam. They should look moist and translucent; as they age, the translucence turns opaque.


• Look at the dark areas (the bloodline) on white-fleshed fish such as swordfish, shark, mahi mahi, and striped bass. The color should be a bright, lively-looking red. As fish ages, those areas turn brown.


• As fish ages, it also dries out. The flakes on a fillet of flakey fish such as cod will begin to separate.


• Touch the fish if you can. The flesh of whole fish, steaks, and fillets should feel firm.


• If you have any questions, ask to smell the fish. Really fresh fish has no odor to speak of.


You can also tell a lot about the fish by the way it’s stored in the case. Fish deteriorates more quickly than other proteins and must be kept iced, at 32°F.


• Fillets and steaks should be stored in containers on top of flaked or shaved ice; direct contact with the ice will damage the flesh.


• Whole fish should be buried in the ice.


• Shellfish should also be stored on ice. Shells of clams, oysters, and mussels should be tightly closed or should close when you tap them.


• Neither fish nor shellfish should be sitting in water or melted ice.


• Clawed lobsters and crabs should be alive (spiny lobsters without claws will be frozen tails only). They will die if stored on ice; they need a warmer temperature. Lobsters will likely be stored in tanks. Live crabs should be refrigerated.


HOW TO STORE FISH


Once you have your catch, get it home as soon as possible. If you have a ways to go, ask if your fish can be packed with a plastic bag of ice.


At home, given that the optimum temperature for storing fish is 32°F and your refrigerator is about 40°F, unless you’re cooking the fish immediately it will stay fresher if you store it on ice. Wrap fillets and steaks in resealable plastic bags. Fill a baking dish with ice and place the fish on top of the ice. Whole fish can be stored directly in the ice. Replace the ice as it melts.


HOW TO STORE SHELLFISH


Clams: Refrigerate, covered with a wet towel, in a colander set in a baking dish. Top the towel with a layer of ice. Do not store in sealed plastic bags; it will kill them.


Mussels: Refrigerate, covered with a wet towel, in a colander set in a baking dish. Top the towel with a layer of ice. Do not store in a sealed plastic bag; it will kill them.


Oysters: Store oysters flat to prevent their liquor from leaking out. Cover with a wet towel and top the towel with a layer of ice. Do not store in a sealed plastic bag; it will kill them.


Sea scallops: Refrigerate as you would fish fillets and steaks.


Shrimp: Refrigerate shrimp in the shell on ice in a colander in a baking dish. Refrigerate shelled shrimp as you would fish fillets and steaks.


Lobster: If you can, cook lobster the day you buy it. Otherwise, store it in the refrigerator, wrapped in wet newspaper, for no more than 2 days.


Blue crabs: Cook blue crabs, hard and soft-shell, as soon as possible. Until then, refrigerate live crabs in a baking dish or on a tray, covered with a wet towel to keep them moist, for no more than 2 days.


Squid: Enclose squid in a resealable plastic bag and refrigerate as you would fish fillets and steaks.


Octopus: Enclose octopus in a resealable plastic bag and refrigerate as you would fish fillets and steaks.





How to Season Fish
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In order to give seasoning a chance to penetrate before cooking, season the fish on both sides with salt and pepper, place it on a plate and let stand at room temperature for 5 minutes (15 minutes for poaching). For thin fillets, prevent overseasoning by seasoning only one side or by seasoning both sides minimally. Thin fillets need stand only a few minutes before cooking. For dry-heat cooking methods (roasting, broiling, grilling, sautéing, and most frying) in which you’re looking to develop a crust, pat the fish dry very well with paper towels just before cooking to blot up the liquid wicked out by the salt. It’s not important for poaching, steaming, and braising, which we call “wet-heat” methods for obvious reasons, because the fish will not brown anyway.





IS IT DONE YET?
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Whatever cooking technique you’re playing with, knowing when the fish is done is key. There are several ways to test doneness. I’ll walk you through them here. You may use all of them or find that one or another is more practical for you, depending on the fish you’re cooking. But know going in that learning this is a process of trial and error. That’s why I chose baking as the first technique chapter in this book; because doneness is basically all you need to focus on. You can pull the fish out of the oven as many times as you need to check on it. In fact, I encourage you to do just that. Then when you graduate to a more involved technique like grilling or sautéing, in which you will also be paying attention to browning and developing a crust, you’ll already feel comfortable with the doneness question.


Let’s start with what your hands can tell you. I don’t know any better way to demonstrate the feeling of correctly cooked fish than to use the old trick I learned at cooking school. Put your hand out in front of you and make a loose fist. Don’t squeeze; just hold your hand in the shape of a fist. Gently press the flesh between your thumb and forefinger. It should feel soft and relaxed: That’s what it feels like to press on fish that has been cooked to rare. Now pull your fingers closed a bit more so that the fist closes but doesn’t really tighten. That area still feels soft but there’s a little resistance: That’s what medium-rare feels like. Put a little more effort into closing the fingers—that’s medium. Now squeeze the fist so that it feels intentional but not clenched: that’s cooked through. Medium-well done is a subtle step between the feelings of medium and cooked through. (As I said, it’s about trial and error.)


Another excellent way to test for doneness is with a metal cake tester, a tool with a long, thin metal wire attached to a small plastic grip. (I always have an Ateco cake tester in the pocket of my chef’s jacket.) Insert the tester through the side of the fish fillet or steak, the thickest part of the fish (this will be at or near the center), until the tester just breaks through the other side. Hold it for 3 to 5 seconds. Remove the tester from the fish and quickly touch the center portion of the wire to the area below your lower lip. For fish that is cooked through, the tester should feel hot enough to be uncomfortable. For fish that is medium, the tester should feel hot—hotter than body temperature—but not uncomfortable. For medium-rare, the tester will feel a little warmer than body temperature. Rare will feel a little cooler than body temperature. Additionally, you can feel for the way the texture of the fish changes as it cooks: when the fish is cooked through, you will feel no resistance as you slide the tester into the fish. (If you like, you can sanitize the tester in a weak bleach solution as we do at the restaurant; see page 31. Keep a bowl of the solution at the ready and dip the tester into it—handle and all—each time after touching the tester to your body.)


A third way to gauge doneness is with your eyes. The look of the flesh changes from translucent to opaque as it cooks. If you’re sautéing or grilling a piece of fish, you can assess the cooking progress as the opaqueness rises from the bottom of the fillet, where it touches the pan or grill, toward the center. And there’s no harm in cutting into the fish to check it. If you cut into a piece of fish that’s been cooked through, the flesh will be completely opaque. Cut into a fish cooked to medium-well, and there’s a shade of translucence at the core. For medium, the central quarter of the fish is translucent; medium-rare, the center third. Rare fish is mostly translucent.


For tips on checking the doneness of lobster, see Kitchen Notebook: Is It Cooked? on page 251.
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EQUIP YOURSELF: CAKE TESTERS


Cake testers are sold at kitchen supply stores and online at amazon.com.





1.


BASICS
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Fish Fumet


Clam Broth


Low-Stress Chicken Stock


Homemade Hot Sauce


Lemon Zest Oil


Chile Oil


Rosemary Oil


Sherry Vinaigrette


Hot Sauce Vinaigrette


Orange Vinaigrette


Homemade Mayonnaise


Roasted Red Pepper Aioli


Blackening Spice


Sofrito


Preserved Lemons
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This is a chapter of stocks, seasonings, flavored oils, vinaigrettes, and my homemade hot sauce, which punch up the flavor of simply cooked fish and make serving it even easier.


Don’t be put off by the recipes for Fish Fumet (opposite) and Clam Broth. In general, I’ve tried to limit the necessity for stocks in the book because they do add another step. But for really professional results, they also add incomparable flavor to soups, braises, and pastas. These are the recipes we use at the restaurant in much larger batches. I make Low-Stress Chicken Stock at home with carcasses from roast chicken dinners, saved in the freezer until I’ve collected enough to make the stock. (These carcasses may be from deli or supermarket roast chickens, too.) You’ll find it used throughout the recipes, sometimes as a substitute for fumet or clam broth. If you don’t have any of these homemade options, you can always substitute store-bought low-sodium chicken stock in the recipes. But stocks freeze very well, so I recommend making a batch when you’ve got a moment and dividing it into 1- and 2-cup containers to stash in the freezer. For easy access to smaller amounts, freeze some in ice cube trays, then pop out the cubes and store in resealable freezer bags.


Most of the flavored oils and vinaigrettes, and my hot sauce, will last for several weeks—even several months—so you can have them at the ready to turn the plainest weekday fish dinner into something a little more special. Recipes throughout the book call for Blackening Spice, Sofrito, and Preserved Lemons; headnotes let you know how to use these flavoring elements to liven up basic recipes quickly and easily.




• FISH FUMET •


MAKES ABOUT 4 QUARTS


The key to making a great-tasting fish fumet is twofold: The fish bones must be carefully rinsed and soaked to clean them of blood, and the cook must be vigilant about skimming the foam as it rises to the surface of the stock. The foam is simply coagulated protein, but along with the blood, it can make the stock bitter. Unlike the boiled broth for bouillabaisse, fish fumet is cooked at a low simmer to maintain its clarity.


With a little notice, your fishmonger will be able to supply you with the bones.


5 pounds bones from lean white fish (such as flounder, sole, halibut, cod, striped bass, hake, black sea bass, and/or snapper)


1 tablespoon canola oil


1/2 onion, sliced


1/4 bulb fennel, trimmed, sliced


1 stalk celery, sliced


1 clove garlic, peel-on, crushed with the heel of your hand


2 cups dry white wine


2 sprigs fresh Italian parsley


2 sprigs fresh tarragon


2 sprigs fresh thyme


1 bay leaf


Fine sea salt


1/2 teaspoon whole black peppercorns


1. Rinse the bones well under cold running water to remove all traces of blood. Drain. Cut the bones into 3-inch sections with a heavy knife or kitchen scissors.


2. Place an 8-quart pot over medium heat. Add the oil and heat until fluid enough to coat the bottom of the pot when swirled. Add the onion, fennel, celery, and garlic and cook without coloring, stirring occasionally, until the vegetables are aromatic, about 5 minutes.


3. Add the fish bones, wine, 4 quarts water, the parsley, tarragon, thyme, bay leaf, 1 teaspoon salt, and the peppercorns. Bring to a boil, reduce the heat, and simmer gently about 45 minutes, skimming off the foam with a slotted spoon as it rises.


4. Strain the fumet through a fine-mesh strainer into a large container.


5. Use immediately or prepare an ice bath: fill your sink with ice and cold water. Set the container with the fumet in the sink and let stand, stirring the fumet every 10 to 15 minutes, until chilled. Divide among containers refrigerate, and use within 3 days or freeze for up to 6 months.


[image: Images]


EXTRA CREDIT: FOR UTMOST CLARITY


At the restaurant, where the clarity of the stock is of utmost importance, the bones are soaked overnight in the refrigerator with 1 tablespoon salt per 5 pounds bones in water to cover. The cold water and salt help to draw out blood and impurities that can cloud the fumet and make it bitter. The finished stock is also carefully ladled—not poured—through the strainer so as not to disturb its clarity.




• CLAM BROTH •


MAKES ABOUT 5 CUPS


Clam broth is made with chowder clams, also called quahogs, which are a larger version of the same species as littlenecks and cherrystones. Same flavor, but bigger and tougher. Too tough to serve steamed, they’re perfect for a broth. If chowder clams aren’t available, use cherrystones.


2 tablespoons extra virgin olive oil


2 shallots, sliced


2 cloves garlic, sliced


1/2 finger chile, cut lengthwise, seeds removed, sliced crosswise


2 sprigs fresh Italian parsley


1 sprig fresh basil


1 sprig fresh thyme


1 tablespoon whole black peppercorns


1 bay leaf


15 chowder clams or 25 cherrystones, scrubbed


21/2 cups dry white wine


1. Place a 4-quart pot over medium heat. Add the oil and heat until fluid enough to coat the bottom of the pot when swirled. Add the shallots, garlic, and chile and cook without coloring, stirring often, until the shallots are translucent, about 3 minutes. Add the parsley, basil, and thyme and cook, stirring often, 1 minute. Add the peppercorns and bay leaf and cook, stirring often, about 30 seconds.


2. Add the clams and cook, stirring, 1 minute. Add the wine and bring to a boil. Reduce the heat and simmer just until the clams open, 5 to 8 minutes. Strain the broth through a fine-mesh strainer into a clean container, holding back the last of the liquid in case of grit.


3. Use immediately or prepare an ice bath: Fill your sink with ice and cold water. Set the container with the broth in the sink and let stand, stirring the broth every 10 to 15 minutes, until chilled. Divide among containers, refrigerate and use within 3 days or freeze for up to 6 months.
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EXTRA CREDIT: DON’T WASTE THE CLAMS


At the restaurant, where nothing is wasted, we pull the clams out of the shells, being careful to avoid the tough muscles that attach the meat to the shells. We finely chop them and add them to the finished broth for extra flavor.




• LOW-STRESS CHICKEN STOCK •


MAKES 31/2 QUARTS


At home, I make chicken stock with roast chicken carcasses that I save in the freezer. When I’ve collected seven or eight, I whack them into pieces with a chef’s knife or cut them up with poultry shears, put them in a pot with some vegetables and water to cover, and make chicken stock. You could also make this the way we do in the restaurant, with raw chicken bones, such as backs and necks, rinsed well under cold running water to remove blood.


7 or 8 roast chicken carcasses, cut into pieces, or 8 pounds raw chicken bones (such as necks and backs), rinsed well under cold running water to remove blood


1 medium onion, cut into 1/2-inch dice (about 2 cups)


2 medium carrots, cut into 1/2-inch dice (about 2 cups)


2 stalks celery, cut into 1/2-inch dice (about 1 cup)


1 teaspoon whole black peppercorns


1 bay leaf


2 sprigs fresh Italian parsley


2 sprigs fresh thyme


1 teaspoon fine sea salt


1. Put the chicken bones in a large pot with the onion, carrots, celery, peppercorns, bay leaf, parsley, thyme, salt, and 4 quarts water. Bring to a boil, skimming the foam with a slotted spoon as it rises. Reduce the heat and simmer very gently, skimming as needed, about 4 hours. If the bones stick up out of the water, add 2 cups more water.


2. Toward the end of cooking, fat will rise to the surface; remove it with a ladle. (Refrigerate and save for cooking; it’s delicious.)


3. Strain the stock through a fine-mesh strainer into a clean container, holding back the last of the liquid in case of grit. Use immediately or prepare an ice bath: Fill your sink with ice and cold water. Set the container with the stock in the sink and let stand, stirring the stock every 10 to 15 minutes, until chilled. Divide among containers, refrigerate and use within 3 days or freeze for up to 6 months.




• HOMEMADE HOT SAUCE •


MAKES ABOUT 2 CUPS


Hot sauce is my go-to sauce for just about any kind of fish, cooked any way. This recipe is made with finger chiles but you can use any variety; for a milder version, replace some of the finger chiles with red bell pepper. The longer the chiles are refrigerated in the salt and vinegar, the more flavor they develop. And they develop more flavor at room temperature than in the fridge.


Because there are no emulsifiers, the hot sauce will separate and a clear, watery layer will collect on the bottom; just shake it up before using.


8 ounces red finger chiles, stems removed, halved lengthwise, seeds left in, sliced crosswise 1/2 inch thick


1 tablespoon fine sea salt


1 cup white distilled vinegar


1. Place the chiles in a bowl. Add the salt and toss to coat. Let stand at room temperature for 1 hour, until the chiles begin to exude their juices. Toss again. Transfer to a 1-pint container and seal with the cover.


2. Let stand in the refrigerator or at room temperature for 4 days, gently shaking the container twice daily.


3. Transfer the chiles with their liquid to a blender. Add the vinegar. Begin on low speed and gradually move to high speed; purée 30 seconds at high speed. Scrape down the sides of the blender and purée until smooth, about 30 seconds more. Pour into a bottle and seal. Store at room temperature for up to 6 months or refrigerate for up to 1 year.
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EXTRA CREDIT: LOUISIANA-STYLE FERMENTED HOT SAUCE


Tabasco and other Louisiana-style fermented hot sauces are made by holding the salted peppers at room temperature until they begin to ferment, to develop a more complex, slightly fermented flavor. You can do the same by leaving the peppers out for as long as a week to 10 days. In that case, don’t shake the container as in the recipe for Homemade Hot Sauce. Instead, place a doubled layer of plastic wrap directly over the chiles and weight them with a clean glass jar or nest a second bowl, filled with water, inside so that the chiles stay submerged in their juices. Then proceed with step 3 of the recipe for Homemade Hot Sauce.




• LEMON ZEST OIL •


MAKES ABOUT 2 TABLESPOONS


Drizzle this on any fish for a blast of lemon.


1 lemon, rinsed and dried


2 tablespoons extra virgin olive oil


Use a Microplane to grate the zest of the lemon into a small bowl. Add the olive oil and stir. Use within a few hours.
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EQUIP YOURSELF: MICROPLANES


A Microplane—a very sharp metal grater—is the easiest, quickest way to grate lemon zest. Once a strictly professional tool, Microplanes are available at most kitchen stores and online now. They work so well that you need to be careful, particularly if your Microplane is new, not to grate so hard so that you grate through the colored exterior and into the bitter white pith.




• CHILE OIL •


MAKES ABOUT 11/2 CUPS


Chile oil will last at room temperature indefinitely. Just keep topping off the oil once you’ve used about half of it. I’ve had the same bottle—a glass vinegar bottle I saved for this purpose—for a few years. Note that chile oil takes just a few minutes to put together but will need to sit for at least 2 months before the oil takes on the flavor of the chiles.


3/4 cup whole dried Thai bird chiles (3/4 ounce)


11/2 cups extra virgin olive oil


1. Place the chiles in a glass bottle and cover with the oil. Seal. The chiles are hollow so they’ll float. Once a day, overturn the jar, then turn it upright; repeat once.


2. Once the chiles sink below the level of the oil, top off the oil if necessary to cover them entirely. Let stand in a cool, dark place until the oil tastes strongly of the chiles, 2 to 3 months.




• ROSEMARY OIL •


MAKES ABOUT 11/2 CUPS


I make herb oils the simplest possible way: Just pour the cold oil over the herbs and set aside in a dark place for a couple of months. You can make thyme and lavender oils the same way; substitute the same quantity of the herb and oil.


3/4 ounce fresh rosemary sprigs (about 6)


11/2 cups extra virgin olive oil


1. Place the rosemary sprigs in a glass bottle with a cap and pour the olive oil over them. Seal. Let stand in a cool, dark place for about 2 months.


2. Remove the rosemary with tweezers. The oil will keep for about 2 months at room temperature.




• SHERRY VINAIGRETTE •


MAKES ABOUT 1 CUP


As a rule, vinaigrettes are made with a ratio of one part acid to three parts oil. Sherry vinegar has a higher percentage of acid than most other vinegars, so a one-to-four ratio is better. If you want to make a larger batch, this will hold fine at room temperature for several months. Store in a bottle or jar with a lid and shake before using to reemulsify.


3 tablespoons sherry vinegar


Fine sea salt and freshly ground black pepper


3/4 cup extra virgin olive oil


In a small bowl, whisk the vinegar with a pinch each of salt and pepper. Drizzle in the oil, whisking to emulsify. Taste for seasoning and add salt and/or pepper as necessary.




• HOT SAUCE VINAIGRETTE •


MAKES ABOUT 1 CUP


The addition of olive and grapeseed oils tempers the heat of the hot sauce so that the flavor of the chiles carries through without the searing heat.


1/2 cup Homemade Hot Sauce or your favorite store-bought hot sauce


1/4 cup extra virgin olive oil


1/4 cup grapeseed or other neutral oil


Place the hot sauce in a blender. With the motor running, gradually pour in the oils to emulsify. (If you have a variable-speed blender, blend on medium-high speed.) Pour into a bottle, cover, and refrigerate for up to several months. Shake before using to reemulsify.




• ORANGE VINAIGRETTE •


MAKES ABOUT 11/4 CUPS


If you’re not squeezing your own, look for unpasteurized juice in the refrigerated section of your supermarket for this delicately sweet vinaigrette.


11/2 cups freshly squeezed orange juice or unpasteurized store-bought


6 tablespoons extra virgin olive oil


1/2 teaspoon fine sea salt


1. In a 10-inch sauté pan, bring the orange juice to a boil. Reduce the heat and simmer over medium-high heat until reduced to 3/4 cup, 3 to 5 minutes.


2. Pour into a bowl and let cool to room temperature. Whisk in the olive oil in a thin stream, then the salt.


3. Transfer to a bottle, cover, and refrigerate for up to 1 month.




• HOMEMADE MAYONNAISE •


MAKES ABOUT 1 CUP


Mayonnaise is traditionally made by hand with a whisk and bowl. But it’s so incredibly easy to make in a blender that I provide blender instructions here instead. (A mini food processor will also do the job.) I use a whole egg, in part because I don’t like to waste the egg white. But also because egg white is largely water, and egg yolk–only mayonnaise usually needs to be thinned with a little water anyway.


1 large egg (see Kitchen Notebook, page 22)


1 teaspoon fresh lemon juice


1/4 teaspoon fine sea salt


1 cup canola oil


1. Combine the egg, lemon juice, and salt in a blender. With the blender running, drizzle in the oil in a slow, steady stream until thick and smooth. (If you have a variable-speed blender, blend on medium-high or high.) This should take about 1 minute maximum.


2. Transfer to a container, cover, and refrigerate for up to 2 days.
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KITCHEN NOTEBOOK: MAYONNAISE TRICKS OF THE TRADE


The enemies of blender mayonnaise are overmixing and the heat generated by the friction of the blender. The trick is to add the oil slowly enough to emulsify, but not so slowly that the mayonnaise “breaks,” a term used to mean that it stops looking thick and creamy and starts looking loose, curdled, and liquidy. If the mayonnaise does break, however, it’s easy to fix: Simply empty the contents of the blender into a liquid cup measure (with a spout). Add a second yolk to the blender, turn it on, and drizzle in the contents of the measuring cup in a slow, steady stream.


As an extra precaution, chill the blender jar and oil for 30 minutes before making the mayonnaise.




• ROASTED RED PEPPER AIOLI •


MAKES ABOUT 2 CUPS


This makes a great sauce for steamed, fried, or poached fish, and a delicious dip for crudités. I also serve it as an alternative to rouille in Monkfish Bouillabaisse.


1 red bell pepper


1 teaspoon plus 1 cup canola oil


1 large egg yolk (see Kitchen Notebook)


1 teaspoon fresh lemon juice


1/2 teaspoon fine sea salt


1. To roast the pepper, rub it all over with 1 teaspoon of the oil. If you have a gas burner, turn the heat to high, place the pepper directly on the burner, and roast it, turning it with tongs as the skin blackens, until the skin is blackened all over. Blacken the top and bottom of the pepper, too. This should take about 5 minutes total.


2. If your burners are electric, instead preheat the oven to 400°F. Place the oiled pepper on a baking sheet and roast, turning from time to time, until the skin is blistered all over, about 40 minutes.


3. Place the pepper in a bowl and cover with plastic until it’s cool enough to handle, at least 5 minutes. Place the cooled pepper on a paper towel and scrape off all of the blackened skin with a paring knife. Cut the pepper in half through the stem end, cut out the stem, and scrape out the seeds. Coarsely chop the pepper. (See Kitchen Notebook: Peeling Roasted Peppers.)


4. Combine the chopped pepper, egg yolk, lemon juice, and salt in a blender. With the blender running, drizzle in the remaining 1 cup oil in a slow, steady stream. (If you have a variable-speed blender, blend on medium-high or high speed.) This process should take about 1 minute maximum.
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KITCHEN NOTEBOOK: RAW EGG SAFETY


If you’re concerned about raw eggs, substitute 2 tablespoons pasteurized yolks for the 1 egg yolk in this recipe; 2 tablespoons pasteurized yolks plus 2 tablespoons water for 1 whole egg. Your supermarket may also sell pasteurized eggs in the shell.




• BLACKENING SPICE •


MAKES ABOUT 1/2 CUP


I developed this spice mix for Blackened Swordfish 101, my take on Paul Prudhomme’s famous blackened redfish recipe. The swordfish is sautéed, but the spice mix can just as easily be used on broiled or grilled fish (see Kitchen Notebook). And it’s a quick way to make a Cajun aioli.


1/4 cup smoked paprika


4 teaspoons onion powder


4 teaspoons garlic powder


2 teaspoons cayenne pepper


1 teaspoon ground white pepper


1 teaspoon ground black pepper


Mix all the ingredients together in a bowl. Store in an airtight container at room temperature.
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KITCHEN NOTEBOOK: GRILLING AND BROILING WITH BLACKENING SPICE


For 4 portions, coat the fish very lightly with a thin sheen of oil, dredge in about 1/4 cup of the spice mix, and broil or grill according to the recipe.




• SOFRITO •


MAKES 11/4 CUPS


Sofrito is a traditional mixture of cooked aromatic ingredients, used as a flavoring base in Italian, Spanish, Caribbean, and Latin cuisines. You’ll find it spelled in a variety of ways and made with a variety of vegetables. My version is made with onion, garlic, and tomato cooked in olive oil. It’s a great way to perk up any boiled or steamed vegetable. Have it on hand to toss with green beans or with broccoli, cauliflower, broccoli rabe, or sautéed zucchini. Or stir it into soups, braises, and sauces.


1/2 cup extra virgin olive oil


2 medium or 1 large onion, cut into 1/4-inch dice (about 11/2 cups)


4 cloves garlic, sliced


11/2 cups diced cored tomatoes (2 to 3 medium; 1/4-inch dice)


1. Place a 10-inch skillet over medium heat. Add the olive oil and heat until fluid enough to coat the bottom of the pot when swirled. Add the onion and cook without coloring, stirring, about 5 minutes.


2. Add the garlic and cook without coloring, stirring often, about 5 minutes more.


3. Add the tomatoes and cook until they start to break down, about 5 minutes.


4. Let cool. If not using immediately, refrigerate in a tightly closed container for up to 1 week.




• PRESERVED LEMONS •


MAKES 16 LEMON QUARTERS, ABOUT 1 QUART


Preserved lemons are not hard to make, and they’re a wonderful thing to have on hand in the fridge. The salt cure transforms their citrus flavor into something very aromatic and floral, and makes the otherwise bitter white pith palatable. Just a little bit of the rind, chopped or sliced, will make other flavors more distinctive. Cut out the pulp with a paring knife and add thinly sliced preserved lemon rind to salads, to fish cooked en papillote (see page 211), to pastas, or to tuna salad. Or finely mince some and add to vinaigrettes, raw fish preparations, salsas, and cooked vegetables.


4 lemons, rinsed and dried


2 cups kosher salt, plus more as needed


1. Trim both ends and quarter each lemon through the stem ends. Lay each quarter on its side and cut off the line of pith. Use the tip of a paring knife to pick out the seeds.


2. Line the bottom of a 1-quart plastic container with about 1/2 inch salt. Arrange 4 lemon quarters on top. Add salt to completely cover. Arrange 4 more lemon quarters on top and add more salt to completely cover. Make 2 more layers of lemon and salt, ending with a layer of salt. Seal tightly with a lid.


3. Tap the container lightly on a counter to tamp down the salt. Refrigerate for 1 month, turning once or twice over the course of the month. As the salt draws out the juice, some of the salt will dissolve and you may see a layer of thick liquid developing at the bottom of the container. That’s fine. But if you notice the lemons beginning to poke out of the salt, flip the container over so the top is now the bottom, and tap it down a bit. If any lemons still stick out, turn it back upright, add more salt to cover, and cover again tightly. Return the container to the fridge.


4. After 1 month, when the lemons are cured, take them out of salt to use as needed. Brush or scrape the excess salt back into the container. Ideally, soak the lemon overnight in cold water in the refrigerator to draw out excess salt before using. But if you’re pressed for time, just give the lemon a rinse under cold running water, cut off a small piece and taste it. If it tastes very salty, soak it for 20 minutes in cold water to cover. Be sure to taste the dish before seasoning; you may need to decrease the amount of salt.


5. Store the lemons in the salt in the refrigerator for up to 6 months. After that, the lemons will soften and deteriorate.





2.


DRESSED FISH
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Tuna Crudo 101 with Sunflower Seeds, Lemon, and Chives


Spicy Tuna Tartare 101 with Togarashi and Lime


Scallop Crudo 101 with Lemon and Parsley


Salmon Sashimi 101 with Ponzu


Salmon Tartare 101 with Horseradish and Mustard


Striped Bass Tartare 101 with Tomato and Basil


Scallop Ceviche 101 with Apple and Cucumber


Snapper Carpaccio with Guasacaca


Hamachi Sashimi with Kumquats and Orange-Chile Vinaigrette


Fluke Tartare with Cashews, Mango, and Coconut


Hiramasa Tartare with Pears


Halibut Ceviche with Coconut, Lime, and Mint


Gravlax with Mustardy Celery Root Salad


Kombu-Cured Fluke


Tuna Zuke


Mackerel Sujime
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I’m a sometimes fisherman. For me, a day of fishing means casting off the beach on the ocean side of Long Beach Island, spending several hours in the hopes of catching a striped bass for dinner, probably coming home empty handed. My kids love fishing, too, but they don’t have the patience for that. It’s the excitement of catching something—anything—that counts. I take them to the bay side of Long Beach Island, where the water is calmer, and they can catch a dozen 4-inch spots in the hour between dinner and dessert. The fish are too small to keep so we throw them all back. But the kids don’t care—they’re into the action!


My son, Nathaniel, got a real treat last summer when my father-in-law, Joel, and I took him out fluke fishing on a boat in Barnegat Bay. Joel snagged a nice big fluke that day and he wanted Nathaniel to have the experience of pulling in something big enough to take home. So when he felt the pull, he didn’t let on that he had a fish on the line. He called Nathaniel over and asked him to take the rod while he went “to get some water.” Nathaniel was thrilled to reel in the big fish (and he’ll never know it wasn’t really his catch unless he reads this book).


Back at the house, I turned the fluke into sashimi. All it took was skinning the fillets, cutting them into thin slices, and dressing them with a little lemon juice, olive oil, and salt. It tasted great. Nathaniel wouldn’t touch it—raw fish isn’t big on my kids’ list of favorite foods—but for the grownups the fluke, just four hours out of the water, was awesome.


Whether you’re fishing on Barnegat Bay or your fish store, putting together raw fish dishes at home is not as intimidating as it sounds. I talk to people all the time who say that they’d like to serve raw fish; they just don’t know what to do with it. This chapter will answer that question.


I call this type of preparation “dressed fish” because most of the recipes—whether you’re making Scallop Crudo 101 with Lemon and Parsley, Striped Bass Tartare 101 with Tomato and Basil, or Halibut Ceviche with Coconut, Lime, and Mint—are like salads. What do you do with salads? You just dress them. I define these preparations (crudo, tartare, sashimi, carpaccio, and ceviche) in Raw Fish Lingo on page 30. But like my son’s fluke, though they look very fashionable, the recipes are for the most part very simple. The fish already tastes fantastic. You just toss it with this or drizzle it with that and it tastes even more fantastic.


Like salads, raw fish is a great way to start a meal. Light and fresh, it makes sense as an appetizer. And because portions are small, once you get the hang of it you can experiment with flavors that are bolder, spicier, or more acidic than you and your guests might like in an entrée-size portion. Just remember that the focus should be on the fish. Whatever sauce or garnish ingredients you choose are simply to accent its flavor and texture. This is particularly true when it comes to mild fish like halibut, snapper, and fluke; you don’t want to mask their delicate taste. You can be much more aggressive with stronger flavored fish like tuna, mackerel, and salmon. Borrow the formula I’ve developed over the years: As a rule of thumb, ingredients for my dressed fish dishes include something tart, something sweet, something spicy, a little crunch, and a little salt.


Beyond “dressed fish” preparations, I’ve also got a few recipes for curing fish that are easy to do at home. You’ve probably eaten gravlax at some point, but there are also some cool Japanese cures for fluke, tuna, and mackerel that are worth trying.


For all these recipes, I have allotted 2 ounces of fish per person for an appetizer portion. You can vary that amount, depending on your dinner guests, serving as much or as little fish as you like; just increase or decrease the dressing amounts accordingly. And if you really want to impress, serve two or three of these preparations together as an appetizer course. You’ll definitely get some oohs and ahs, and it’s a blast to taste the range of flavors and textures.



RAW FISH LINGO


The raw fish preparations in this chapter may be roughly divided into four categories:


1. Sashimi, crudo, and carpaccio are all names for fish that is served thinly sliced on an angle or straight down, about 1/4 inch thick. It may be sliced several hours ahead, covered with plastic wrap, and refrigerated until you’re ready to serve.


2. Tartare is fish cut into small cubes, then mixed with flavorful ingredients right before serving. The fish may be diced several hours ahead, covered with plastic, and refrigerated separately from the other ingredients. When you’re ready to serve, just toss it all together.


3. Ceviche is fish that is diced, then marinated in a citrus juice preparation for 45 minutes to 1 hour to “cook” the fish. It’s not really cooked because no heat is applied. But the acid in the marinade causes the protein to denature, turning the flesh opaque and firming it up somewhat so that the texture resembles cooked fish. Once the fish has been marinated, I drain off the liquid and add fresh garnish ingredients. The fish may be marinated, drained, covered with plastic, and refrigerated for up to several hours ahead of time. When it’s time to serve, toss with the fresh ingredients.


4. Finally, before refrigeration became widespread, most traditional cuisines developed methods for curing fish to preserve it. Now that we have refrigerators, we still make these dishes because they taste so good. In this chapter you’ll find recipes for the popular Swedish dry-cure called gravlax (Gravlax with Mustardy Celery Root Salad) as well as three Japanese cures: one with soy sauce, one with seaweed, a third with salt and vinegar.


TIPS FOR WORKING WITH RAW FISH


• The fish should be as fresh as possible, obviously, but it’s fine to buy it the day before you plan to serve and refrigerate it overnight. Don’t get hung up on the species of fish. Get something fresh. Step-by-step photos starting on page 384 show you how to slice raw fish for recipes in this chapter.


• You need to work impeccably clean. Make sure to wash your hands. Work on a clean cutting board. And keep your fish refrigerated as much as possible.


• When we’re working with raw fish in the restaurant, we sanitize the cutting board every 15 to 20 minutes with a commercial sanitizing agent. You can simply scrub your cutting board, bowls, and utensils with soap and hot water before using them, or sanitize them with a weak bleach solution: Combine 1 teaspoon of chlorine bleach with 1 quart of water. Wash your board, bowls, and utensils as usual, then dip a sponge or paper towel in the bleach solution and scrub again. Rinse under warm running water, wipe dry with a paper towel and go to work. When you’re done work, repeat without the final rinse in fresh water; set the equipment aside to air dry. (I recommend wearing disposable gloves while bleaching, to protect your hands.) In the restaurant, we wear gloves when handling raw fish, and you may want to do that, too.
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EQUIP YOURSELF: YOUR KNIFE


You’re going to need a sharp chef’s knife or slicing knife (I use a Japanese slicer called a sujihiki). Other than that, have cutting board, will travel.
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• TUNA CRUDO 101 •
WITH SUNFLOWER SEEDS, LEMON, AND CHIVES


SERVES 4 AS AN APPETIZER


This is the recipe I give people who tell me they want to serve raw fish at home but don’t know how to begin. The ingredients are available at the supermarket; and the sunflower seeds, which you can buy roasted, add a nice nuttiness and crunch. It’s so easy but when it’s on the plate, the dish looks a lot more complicated than it really is. If you end up buying a wide, thin tuna steak, cut it in half crosswise before slicing so your pieces are not insanely long.


8 ounces skinless tuna steak, bloodline removed


2 teaspoons fresh lemon juice


4 teaspoons extra virgin olive oil


Fine sea salt and freshly ground black pepper


4 teaspoons roasted shelled sunflower seeds


1 teaspoon thinly sliced fresh chives


Cutting straight down, cut the tuna into slices about 1/4 inch thick. Arrange one quarter of the tuna slices, overlapping, on each of four serving plates. Drizzle each plate of fish with 1/2 teaspoon lemon juice and 1 teaspoon olive oil. Sprinkle lightly with salt and pepper. Sprinkle each with 1 teaspoon sunflower seeds and 1/4 teaspoon chives.
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KITCHEN NOTEBOOK: EASY SLICING


If you have access to a Japanese market, look for neatly trimmed rectangular blocks of tuna, called neta, ready to cut for sushi. These regularly shaped blocks of fish make it easier to cut even, attractive slices for crudo.




• SPICY TUNA TARTARE 101 •
WITH TOGARASHI AND LIME


SERVES 4 AS AN APPETIZER


Shichimi togarashi, also called togarashi, is a Japanese spice blend (see Guide to Unusual Ingredients). It’s got a lot of flavor and though not excessively spicy, also packs some heat. You may have tasted it in spicy tuna rolls. It’s a great accent for a fish like tuna that has enough flavor to stand up to it. Finely diced carrot, daikon, and cucumber add a little crunch.


8 ounces skinless tuna steak, bloodline removed


2 tablespoons finely diced carrot (1/4 inch or a little smaller)


2 tablespoons finely diced peel-on seedless cucumber (1/4 inch or a little smaller)


2 tablespoons finely diced peeled daikon or peel-on radish (1/4 inch or a little smaller)


1 tablespoon fresh lime juice, plus more if needed


2 tablespoon extra virgin olive oil


1 teaspoon shichimi togarashi


Fine sea salt


1. Cutting straight down, cut the tuna into slices about 1/4 inch thick. Cut the slices into 1/4-inch-wide strips. Cut the strips crosswise into 1/4-inch dice. Place in a bowl.


2. Add the carrot, cucumber, daikon or radish, lime juice, olive oil, togarashi, and a sprinkle of salt. Stir gently to combine. Taste for salt and lime and adjust if necessary.


3. To serve, divide among four bowls.
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EXTRA CREDIT: SHICHIMI TOGARASHI


Try a sprinkle of shichimi togarashi on cooked or raw scallops and on sautéed vegetables—it adds a nice kick.




• SCALLOP CRUDO 101 •
WITH LEMON AND PARSLEY


SERVES 4 AS AN APPETIZER


Raw sea scallops have a very silky texture, low fat content, and a sweet flavor. They’re easy to work with because they slice evenly into rounds. Make sure to cut the lemon segments into small pieces so as not to overwhelm the taste of the scallop.


1 lemon, rinsed and dried


2 tablespoons extra virgin olive oil


8 ounces large sea scallops (U10, meaning fewer than 10 scallops to the pound, if you can get them), tough white side muscles removed


Fine sea salt and freshly ground black pepper


2 teaspoons very finely slivered fresh Italian parsley


1. Use a Microplane to grate the zest of the lemon into a small bowl. Stir in the olive oil; set aside.


2. Slice off the top and bottom of the lemon. Set it on a cutting board on one end and slice off the bitter white pith with a paring knife. Working over a bowl to catch the juices, cut between the membranes with the knife to cut out 2 segments. Cut the segments in half lengthwise and then crosswise into small, regular pieces; set aside. Squeeze the juice from the rest of the lemon into the bowl—you’ll need 2 teaspoons juice; set aside.


3. Set the scallops on their sides and cut into thin disks (1/8 to 1/4 inch thick).


4. Arrange one quarter of the scallop slices, overlapping, on each of four serving plates. Drizzle each with 1/2 teaspoon lemon juice, then 1 teaspoon of the lemon zest oil. (Cover and refrigerate the remaining oil for up to 2 weeks to sauce baked, grilled, or other simply cooked fish.) Sprinkle lightly with salt and pepper. Scatter one quarter of the lemon pieces over each serving. Sprinkle each with about 1/2 teaspoon parsley.
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• SALMON SASHIMI 101 •
WITH PONZU


SERVES 4 AS AN APPETIZER


Ponzu is a thin, tart Japanese sauce based on juices from various citrus fruits. I like to serve a simplified version of ponzu with salmon because the lime juice cuts the richness of the fish. A garnish of crushed toasted seaweed sheets called nori adds a smoky dimension of flavor, but you can skip it if you like. Cover and refrigerate leftover ponzu sauce to use as a dipping sauce. Or using a ratio of one to four, ponzu to vegetable oil, whisk ponzu with oil to make a vinaigrette to dress salad or sauce simply cooked fish.


FOR THE PONZU SAUCE


4 teaspoons soy sauce


4 teaspoons rice vinegar


2 teaspoons fresh lime juice


FOR THE SALMON SASHIMI


1/2 of an 8 by 71/2-inch sheet nori (optional)


8 ounces boneless, skinless salmon fillet


1 scallion (white and green parts), sliced into thin rounds
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