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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.
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  Introduction




  Situated at New England’s southwesternmost point, Fairfield County stakes a claim to some of Connecticut’s most diverse terrain, an enviable proximity to New York City, and a discerning community of food lovers driving the demand for a vibrant dining scene. Fairfield County encompasses thirteen towns across 625 square miles, from a bustling exurban coastline, to its suburban center, and rural enclaves due north. Unlike New Haven and Hartford, which are the clear urban centers of their counties, Fairfield County is a decentralized region of communities and Connecticut’s undisputed culinary capital.




  The Gold Coast boasts some of the country’s toniest neighborhoods, such as Greenwich and Southport, as well as the state’s largest and most culturally diverse cities, including the historic port city of Norwalk, the corporate-minded Stamford, and the state’s most populous city, Bridgeport. Upscale dining, downtown dining districts, and neighborhood bodegas are equally at home along this dense and diverse corridor. Along Fairfield County’s suburban center are towns such as Ridgefield, New Canaan, and Westport, whose historic Main Streets draw farmers’ markets and upscale dining districts scattered with family-friendly options. At the landlocked northern fringes lies a handful of the county’s most rural towns. Quiet enclaves such as Easton, Wilton, and Newtown have large swaths of protected and undeveloped land, as well as bountiful farmland and a handful of destination farm-to-table restaurants.
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  Binding these disparate towns together is a diverse bounty of both land and sea. To the south, fishermen troll the shallow waters and oyster beds of Long Island Sound. To the north, small farms, orchards, and even apiaries become increasingly frequent as you migrate from the dense southern core to the county’s rural fringes. This proximity to source is a draw for chefs seeking a stronger connection to the land. The bounty and diversity of the land is cultivated by farmers and fishermen, but also celebrated by chefs and diners alike.




  Exemplifying this ecosystem is an abundance of weekly farmers’ markets from Old Greenwich to Danbury. These markets begin to provide a glimpse into an active network of small farms. The centrally located Westport Farmers’ Market is a fitting example that showcases the area’s thriving food community, with a loyal following of both chefs and home cooks who are drawn to this year-round market. On any given Thursday you’ll find them side by side, angling for that week’s peak produce, from spring’s harbingers of fiddleheads and ramps, to late summer’s organic heirloom tomatoes and fall’s first crop of pumpkins. The summer market brings guest chefs, cooking competitions, and handmade artisan products drawing from ingredients that are sourced rarely more than a dozen miles away.




  Although Nutmeg State pride may be strong, Fairfield County’s affinity for New York, as well as its influence, is impossible to deny. Situated just north of its boroughs, many towns are thirty to sixty miles from “the City,” as it’s affectionately known. Informed but not defined by this proximity, many of Fairfield County’s residents work, eat, and play in the Big Apple. Chefs and restaurateurs are not immune to its influence and are part of a trajectory of talent that makes its way from New York’s famous dining scene to Connecticut kitchens.




  Fairfield County is geographically blessed. Its land is bountiful. It boasts an enviable proximity to one of the world’s culinary capitals. But its most defining characteristic has nothing to do with its longitude and latitude. It’s the people who make this region remarkable—the farmers, foragers, artisans, chefs, and diners who bring it all to life. Fairfield County boasts a discerning population who recognizes and appreciates its singular landscape with an uninhibited embrace of trends in food culture and fine dining. This perfect storm—a willing audience and bounty of the land—makes it an ideal location for restaurateurs and talented chefs and who want to experiment and leave their mark.




  We welcome you to explore Fairfield County as only we know how, through its people and their food, captured in profile and recipe on the following pages. These recipes, many born in a commercial kitchen, have been translated with you, the home cook in mind. The best way to learn is to experiment and explore. Happy experimenting!




  

    FOOD CHARITIES


  




  

    For an affluent region where so much is given, much is also expected. Several charities that champion the causes of the hungry have emerged to help those in need in Fairfield County and beyond.




    Community Plates (165 New Canaan Avenue, Norwalk, CT 06850; 800-280-3298; communityplates.org/) is a nonprofit that launched in 2010 to help connect the surplus food from restaurants and other food sources like supermarkets to food-insecure households throughout the United States. Operating in three regions across the country, including Fairfield County, Community Plates is fueled by volunteer food runners who rescue and deliver the surplus food to the places that can make a difference in the fight against hunger, such as shelters, soup kitchens, and food pantries.




    Supporting farms and making their fresh, healthy, and locally grown produce available to historically underserved communities is the mission of Wholesome Wave (855 Main Street, Suite 910, Bridgeport, CT 06604; 203-226-1112; wholesomewave.org). It operates in twenty-eight states, but it is owned and operated in Bridgeport under the leadership of CEO and president Michel Nischan, a James Beard award–winning chef behind Westport’s Dressing Room restaurant (page 73).




    Connecticut Food Bank (P.O. Box 8686, New Haven, CT 06531; 203-469-5000; ctfoodbank.org) provides food and resources to nearly six hundred community-based food programs including soup kitchens, food pantries, and shelters across Connecticut. With a warehouse in Bridgeport and nearby New Haven (where it is headquartered), the organization’s goal is to alleviate hunger through public awareness by supplying food to its member agencies. As a result of its ambition, it is the largest source of emergency food in the state, distributing an average of thirty-three tons of food, five days a week.
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  109 CHEESE & WINE





  




  109 DANBURY ROAD




  RIDGEFIELD, CT 06877




  (203) 438-5757




  109CHEESEANDWINE.COM




  OWNERS: MONICA AND TODD BROWN




  Bloomy, soft-ripened, blue-veined, flowery, and peppery. Ridgefield’s 109 Cheese & Wine shop is a center for the education and appreciation for artisanal cheese and wine in northern Fairfield County.




  Owner and cheesemonger Monica Brown, with her husband and partner, Todd Brown, fill their intimately scaled shop with a carefully curated selection of cheeses, from a creamy Hudson Valley goat cheese to a sheep’s milk cheese crafted by Benedictine monks from northern France.




  Cheese’s perfect partners—charcuterie and gourmet snacks such as flatbreads, terrines, and hors d’oeuvres from nearby Bernard’s Restaurant (page 19)—are also stocked by 109. Seasonal luxury food items such as black and white truffles, jamón ibérico, and caviar come and go with availability, while low-yield producers of olive oils, vinegars, and salts are staples year-round.




  Located in Ridgefield’s Marketplace, a European-style collection of small food shops, 109 Cheese & Wine also boasts an intimate companion shop that sells a thoughtful collection of wine and craft beers chosen for their ability to pair well with food. Roughhewn wooden wine shelves and riddling racks line the walls of the shop, and an old barn window visually and physically connects to the adjacent cheese shop. Its scale and materials lend a feeling of intimacy, making the experience seem like a visit to the private wine cellar of a dear friend.




  Private classes and tastings hosted by owner Monica Brown marry both sides of the business, from “Beer and Cheese of the Pacific Northwest” to “Pinot Noirs and the Cheeses Who Love Them.” Co-owner Todd Brown, a vintage-car enthusiast, spearheads a popular picnic-basket program, with customers ordering packaged provisions for road trips near and far, or just for an evening at Ridgefield’s popular Concert in the Park series.




  While the cases filled with cheeses and charcuterie and the shelves piled high with wine are certainly a draw, 109 has made their savory mark with a selection of made-to-order gourmet grilled-cheese sandwiches. The not-so-secret ingredient? Fresh seasonal ingredients, such as wild mushrooms paired with a variety of cheeses. Pop-up Grilled Cheese and Raclette evenings abound in the fall, as 109’s vintage Dodge pickup truck serves grilled cheeses piled high with other provisions from its flatbed, in its dual role as host and kitchen.




  The perfect platform for the shop, 109’s grilled cheese sandwiches combine rich and creamy cheeses with various piquant ingredients. The Wild Mushroom Grilled Cheese, made with two cheeses and three types of sautéed wild mushrooms on a freshly baked baguette, is a case in point: It pairs ideally with a white Burgundy or a red Rhône wine.




  WILD MUSHROOM GRILLED CHEESE





  (SERVES 4)




  

    ½ pound hen-of-the-woods or maitake mushrooms, cleaned and stems removed




    ½ pound shiitake mushrooms, cleaned and stems removed




    1 pound portobello mushrooms, cleaned and stems removed




    2 shallots, peeled and chopped




    1 tablespoon fresh thyme leaves




    4 tablespoons unsalted butter, plus extra for spreading




    2 tablespoons olive oil




    ¼ teaspoon salt




    ¼ teaspoon fresh cracked black pepper




    8 slices sourdough bread




    8 ounces raclette cheese, very thinly sliced




    8 ounces Al Tavolo cheese from Arethusa Farm, grated (Arethusa Farm is located in Litchfield County and their cheese, milk, and ice cream products are available at select shops across Fairfield County, such as 109 Cheese & Wine.)




    2 cups baby spinach leaves, washed
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  Preheat oven to 350°F.




  Roughly chop the mushrooms and place on a sheet pan. Sprinkle the shallots and thyme over the mushrooms. Cut 4 tablespoons butter into small chunks and spread them evenly over the mushrooms, drizzle with olive oil, and sprinkle with salt and pepper. Roast mushrooms at 350°F for 15–18 minutes, stirring occasionally.




  Lightly butter the outside of 1 piece of bread, spread 2 ounces of raclette cheese on the unbuttered side of the bread, layer with one-fourth of the mushroom mixture, then add 2 ounces of Al Tavalo cheese on top of the mushrooms, and a handful of baby spinach leaves. Place the second piece of bread on top and butter it.




  Heat a seasoned cast-iron or nonstick skillet over a medium-low flame (or use a heated panini machine). Place the sandwich in the pan. Cook until the underside is golden brown and the cheese is beginning to melt, 1–3 minutes. Carefully flip the sandwich. Cook until the underside is golden brown. Remove from pan, slice at an angle, and serve.




  Repeat for remaining 3 sandwiches.
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  ARTISAN RESTAURANT





  




  275 OLD POST ROAD




  SOUTHPORT, CT 06890




  (203) 307-4222




  ARTISANSOUTHPORT.COM




  EXECUTIVE CHEF: FREDERIC KIEFFER




  OWNERS: RICK WAHLSTEDT, CHARLES MALLORY, AND FREDERIC KIEFFER




  Nestled within the boutique Delamar Hotel in Southport, Artisan anchors a pristine new-colonial compound within one of Fairfield County’s toniest enclaves. A sprawling outdoor patio and bar studded with waist-high flowering planters and nattily attired guests makes arriving for a meal at Artisan Restaurant feel less like the New England tavern it was fashioned after and more akin to an elegant private country retreat.




  “We wanted Artisan to feel comfortable, as if you have been invited to enjoy a weekend in the country,” says Executive Chef Frederic Kieffer, a native of Paris and resident of Fairfield County. Artisan is a collaboration between three partners: Rick Wahlstedt, owner of L’escale (page 94) in Greenwich; Charles Mallory, founder and partner of the Greenwich Hospitality Group; and Kieffer.
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  Artisan is Chef Kieffer’s second collaboration with Delamar Hotels. He splits his time between it and his other seasonally focused, special-occasion restaurant—L’escale restaurant in Greenwich.




  A chic take on New England classics is the chosen culinary center point for Artisan’s local menu—and Kieffer’s year-round devotion to seasonal cooking. Small plates populate the bar and tavern menu, familiar compositions that include dry-aged beef sliders, mini lobster rolls, and a New England seafood chowder with house-made fennel oyster crackers.




  Shaking off any vestige of the notion of “tavern,” Artisan presents its most polished persona as one moves into the dining room. The menu continues with pub classics set with a decidedly European flourish, while remaining anchored by the bounty of the nearby Connecticut shoreline and a small network of nearby farms that Kieffer and his team draw inspiration from. Simple quality ingredients are the foundation of the dishes, such as the local striped bass or a New England–style cioppino served in a lobster broth that are some of Artisan’s most popular dishes.




  Scandinavian-inspired furniture and artist-painted wall murals continue the tone of minimal elegance already set with Artisan’s auspicious entrance. The patio acts as a welcoming emissary, the indoor bar and tavern dining embody informal elegance, and the dining room is the most polished of its personas. This careful attention to detail in the spaces serves as an important visual cue to a theme of craftsmanship found throughout the menu.




  Presenting us with his upscale French take on a classic New England dish, Chef Kieffer composes his ingredient-intensive pot roast around well-marbled beef cheeks.




  ARTISAN POT ROAST





  (SERVES A CROWD)




  

    For the beef cheeks:




    10 pounds beef cheeks cooking fat for sautéing




    For the bouquet garni:




    ½ bunch parsley




    10 thyme sprigs




    5 bay leaves




    For the sauce:




    2 cups orange juice, reduced on its own by half




    1 teaspoon ground coriander




    4 cloves




    2 pieces orange peel




    4 ounces all-purpose flour




    2 cups sherry wine




    6 cups red wine




    5 large tomatoes




    3 cups chicken stock




    6 cups veal stock




    Water to cover, if necessary




    Salt and black pepper to taste




    For the pot roast:




    Beef cheeks, sliced




    Pot roast sauce




    1 of each color rainbow baby carrots (purple, red, yellow, orange)




    Parsnips, cut into sticks




    Salt and pepper to taste




    10 tablespoons butter, divided




    1 sprig fresh rosemary




    1 pint brussels sprouts




    For the parsnip puree:




    4 parsnips




    Milk and heavy cream to cover




    Salt to taste




    For the parsnip chips:




    1 parsnip




    Vegetable oil




    Salt to taste




    Chopped parsley for garnish
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  To prepare beef cheeks: Clean the beef cheeks.




  Sauté the beef cheeks in your preferred fat, giving them a nice brown color. Remove them from the pans.




  To prepare the bouquet garni: Wash the parsley. Then lay down half of it, and place the thyme sprigs and bay leaves in the center. Top with the remaining half of the parsley and roll it tightly to resemble a little bundle, and tie with kitchen string.




  For the sauce: In a separate small saucepan, reduce the orange juice on its own by half.




  To your original large sauté pan with the beef cheek renderings, add the spices, ground coriander, cloves, and orange peel, and render 1 minute. Add the flour and cook for 1 minute. Add the sherry and red wine, and reduce by half. Add the reduced orange juice, and bouquet garni.




  Put the cheeks back in the pan and add the stock and tomatoes. Bring to a boil, check the seasoning, cover, and bake at 300°F for 3 hours or until tender. When cooked, delicately remove the cheeks, strain the sauce, and reduce it to consistency.




  Refrigerate sauce and beef cheeks separately until prepared to be served.




  For the pot roast: When the beef cheeks are cold, cut them into ⅓-inch-thick slices. Place them in a shallow pot, pour the sauce over, cover, and bake at 300°F for 45 minutes.




  Peel and split the baby carrots. Peel and cut the parsnips into ¼-inch-thick sticks. Place the carrots and parsnips in an ovenproof pan, season with salt and pepper, add the butter and rosemary, and bake at 325°F until fork tender.




  Quarter the brussels sprouts, season them with salt and pepper, and sauté them in butter over medium-high heat.




  For the parsnip puree: Peel and chop the parsnips. Place them in a saucepan and cover with half milk and half heavy cream. Season with salt, bring to a simmer, and cook for 30 minutes or until the parsnips are soft and well cooked. Strain well and puree the parsnips.




  Check the seasoning, and keep the puree hot.




  For the parsnip chips: Peel the parsnip and then peel off long strips of parsnips with the same vegetable peeler. Deep fry them in vegetable oil at 325°F. When gold and crispy, remove them from the oil, drain on a paper towel, and sprinkle with salt.




  To serve: For each serving, place parsnip puree in a deep plate (a pasta plate is suggested). Arrange slices of pot roast over the puree. Pour a little sauce over the meat and scatter the baby carrots, parsnips, and quartered brussels sprouts over and around it. Garnish the plate with parsnip chips and chopped parsley.




  




  BAR SUGO





  




  102 WALL STREET




  NORWALK, CT 06854




  (203) 956-7134




  BARSUGO.COM




  OWNER/EXECUTIVE CHEF: PASQUALE PASCARELLA




  With small plates, a youthful vibe, and a chef eager to challenge expectations, Bar Sugo is an energetic take on the traditional Italian restaurant experience. Chef Pasquale “Pat” Pascarella opened Bar Sugo raring to serve the type of informal and hearty Italian food he enjoys cooking and serving—from rustic small plates, or cicchetti, to homemade pastas. A 2004 alum of New York’s French Culinary Institute, Chef Pascarella honed his early culinary skills in the Italian-minded kitchens of Mario Batali’s Esca and Scott Conant’s L’Impero before moving his talents north to Stamford’s Bella Luna and Saltwater Grill, and winning the city’s first Iron Chef competition in 2008. Pascarella opened his first restaurant, Cortina Pizzeria, in Norwalk, focusing on pizza as his creative outlet, piling them high with his favorite ingredients, such as smoked cheeses, short ribs, and cured meats served aloft a signature cornmeal-dusted crust.




  [image: image]




  At Bar Sugo, Pascarella has the space and freedom to cultivate his laid-back Italian dining atmosphere, starting with its decor; a red-and-white tiled floor, copper-topped bar, exposed brick, and white subway-tile walls. This informal and playful approach continues to be woven through a menu of antipasti, homemade pastas, wood-fired pizzas, and cicchetti, Bar Sugo’s much-lauded specialties. Ordering solely from those small plates is the ideal way to explore the food with your own tasting menu. Ask any regular to settle on one can’t-miss dish, and it would certainly be Pascarella’s meatballs. Inspired by his mother’s and grandmother’s recipes, Pascarella riffs endlessly on them, introducing foie gras, crispy veal, and chile oil in Bar Sugo’s six iterations.




  Bar Sugo’s recent meatballs include the following variations: “Mommy’s” traditional beef meatballs prepared with tomato and Grana Padano cheese; pork meatballs with red wine, tomato sauce, and whipped ricotta; duck and foie gras; Wagyu beef with Gouda, red onion jam, and truffle oil; crispy veal with Calabrian chile aioli; and “Cortina’s” beef, pork, and veal with sage.




  SUGO MEATBALLS





  (SERVES 4–6)




  

    1 pound ground beef




    ¼ pound ground veal




    ¼ pound ground pork




    ¼ cup of your favorite tomato sauce, plus 1¾ cups for finishing




    1 whole egg, beaten




    1 cup panko bread crumbs




    10 ounces ricotta cheese




    5 tablespoons grated Parmesan cheese




    1 tablespoon chopped fresh basil




    Salt and pepper to taste




    Olive oil, to fry


  




  Mix all ingredients in a bowl until thoroughly combined. Roll the mixture into 2-ounce balls. Pan fry in olive oil on all sides for about 4 minutes on medium-high heat until golden brown. Finish in your favorite tomato sauce. Shave some nice Grana Padano over the top and serve.
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  BARCELONA WINE BAR





  




  4180 BLACK ROCK TURNPIKE, FAIRFIELD, CT 06824




  63 NORTH MAIN STREET, SOUTH NORWALK, CT 06854




  222 SUMMER STREET, STAMFORD, CT 06901




  18 WEST PUTNAM AVENUE, GREENWICH, CT 06830




  155 TEMPLE STREET, NEW HAVEN, CT 06510




  971 FARMINGTON AVENUE, WEST HARTFORD, CT 06107




  BARCELONAWINEBAR.COM




  OWNERS: SASA MAHR-BATUZ AND ANDY PFORZHEIMER




  Re-creating the flavors and energy of its namesake city, Barcelona Wine Bar first opened in Norwalk in 1996 as a thirty-five-seat wine and tapas bar. Since then it has grown into a restaurant group pioneering Spanish culinary heritage with restaurants spanning eight cities. Connecticut is home to six Barcelona restaurants, each with the ability to instantly transport diners to Spain with traditional Spanish cuisine, an ambitious wine and cocktail program, and an environment of near-constant revelry.




  Each Barcelona outpost is led by a different chef but overseen by the culinary vision of owners Sasa Mahr-Batuz and Andy Pforzheimer. The partners built their business inspired by a mutual admiration for Iberian culture. A native of Argentina, Mahr-Batuz lived in Spain and Portugal for several years as a professional tennis player. He joined forces with Pforzheimer, a veteran of the restaurant industry who has spent time as a chef in France, California, and New York. Mahr-Batuz brings the creative joie de vivre while Pforzheimer packs the cerebral culinary brawn.
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