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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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  Recipes by Course




  





  SOUPS, CHOWDERS & STEWS




  Lobster Bisque




  Encore Pumpkin Bisque with Crabmeat




  Red Conch Chowder




  Salmorejo with Shrimp, Avocado & Serrano Ham




  Voodoo Seafood Stew




  SMALL PLATES, SALADS, STARTERS & SIDES




  Beef Yu-Ke (Asian Raw Beef Salad)




  Caramelized Brussels Sprouts with Pancetta & Pecorino Romano




  Crab & Avocado Timbale




  Crab Cakes with Fingerling Potatoes, Andouille Sausage, Artichokes & Lemon Aioli




  Cuban Pork Empanadas with Guava Barbecue Sauce




  Dottie’s Key Largo Smoked Fish Dip




  Duck Tostados




  Gorgonzola-Walnut Baguettes




  Grilled Octopus with Crispy Capers, Extra-Virgin Olive Oil, Smoked Paprika & Green Pea Tendrils




  Island Shrimp Cakes with Island Pepper Aioli




  Lobster-Stuffed Squash Blossom Salad




  M.E.A.T.’s Signature Ketchup




  Nikkei Ceviche




  Pacific Rim Tuna Poke




  Scallops & Brie with Ruby Port Reduction




  Shrimp Bundles with Basil & Prosciutto




  Shrimp Sliders




  Spicy Pub Conch Fritters




  Tequila Ceviche Little Palm Island




  Truffle Creamed Spinach




  Tuna Tartare




  White Truffle Lobster Mac & Cheese




  Yellowfin Tuna Ceviche




  BREAKFAST, LUNCH & DINNER ENTREES




  Blackened Scallops with Risotto-Style Israeli Couscous




  Butter Poached Florida Lobster Tail with Creamy Herb Polenta, Champagne Beurre Blanc, Caviar & Asparagus




  Castaway’s Wreck Diver-Style Lionfish




  Coconut Chorizo Stew Topped with Grilled Grouper




  Cuban Mix Sandwich




  Double Bone Pork Chop with Mushroom Cabernet Sauce




  Fish Flagler




  Fresh Catch-of-the-Day with Shrimp Portofino Sauce




  Grilled Lamb Rib Chops with Cauliflower-Chèvre Puree & Sun-dried Tomato Relish




  Grouper Dijon over Champagne Sauerkraut




  Hazelnut Chicken




  Hogfish à la Plancha




  Hogfish Tropical




  Hot Tin Huevos Rancheros




  Inside-Out Juicy Lucy Burger




  Key West Pink Shrimp with Vera Cruz Sauce




  Korean Bulgogi Tacos




  Korean-Style Short Ribs with Cherry-Hoisin Glaze & Orange-Miso Slaw




  Lobster with Roasted Corn & Apple Risotto




  Local Hogfish Meunière with Olive Oil Poached Potatoes, Haricots Verts & Heirloom Tomato & Parsley Salad




  Miso Braised Pork Belly & Key Lime–Chili Seared Sea Scallops over Risotto




  Moroccan Lamb Loin with Vegetable Tagine




  Pan-Seared Scallops Served over Pesto Pasta




  Pasta with Shrimp & Cilantro-Lime Pesto




  The Perfect Steak




  Pistachio-Encrusted Yellowtail Snapper with Sweet Chili Sauce




  Rasta Pasta with Macadamia Nut Jerk Pesto




  Roesti Benedict




  Ropa Vieja




  Royal Pub Pizza




  Sautéed Gulf Shrimp with Smoked Bacon & Cremini Mushroom Beurre Blanc




  Sautéed Lobster Tails




  Seafood Lasagna Trescaline




  Seared Sea Scallops with Edamame, Roasted Shiitakes & Sherry Miso Butter




  Shrimp & Grits




  Smothered Tenderloin Medallions




  Sweet Potato Crusted Grouper with Truffle Cauliflower Puree and Roasted Garlic & Thyme Cream Sauce




  Toasted Almond-Encrusted Grouper with Warm Caribbean Pineapple Relish




  Whole Fried Snapper with Tropical Sweet Chili Salsa & Warm Vegetable Slaw




  Whole Roasted Yellowtail with Asian Vegetables, Jasmine Rice & Ginger Soy Vinaigrette




  Yellowtail Snapper in Citrus Sauce




  Yellowtail Tiradito




  SWEETS




  Chocolate Brownie Crème Brûlée




  Chocolate Valencia




  Key Lime Parfait




  Lemon Honey Pound Cake




  Manny & Isa’s Key Lime Pie




  Pirate’s Pie




  Roasted Pineapple Brûlée Donuts




  Sex Addict




  BEVERAGES




  Canistel Strawberry Shake




  Frozen Mango Mint Margarita




  Green Parrot Root Beer Barrel




  Key Lime Martini




  Sloppy Joe’s Mojito




  Stormy Waters




  Sunset Pier’s Pusser’s Painkiller




  World Famous Hog’s Breath Saloon Key Lime Shooter
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  Introduction




  Life on a Rock




  The Florida Keys rose from the sea—a string of patch reefs—after the last glacial period, the Wisconsin. Unique in the United States, 1,700 islands comprise the archipelago, but only 43 are connected by bridges and inhabited. Straddling the Atlantic Ocean and the Gulf of Mexico, this chain of pearls—known locally as Paradise—enjoys a tropical climate, copious sunshine, and bountiful piscatorial resources.




  The seafaring Calusas, Tequestas, and Matecumbes maintained tribal cultures here as early as AD 800, as witnessed by mounds of bones and shells found in kitchen middens that suggested fish, crabs, sea turtles, lobsters, shellfish, and conchs were plentiful. By the 1600s conquistadors and pirates had invaded nearby waters, with Spain capturing Cuba and Florida, and England colonizing the Bahamas. Control of the territories bounced back and forth between the two countries for centuries, but neither country colonized the Keys, deeming them uninhabitable.




  The Bahamians and Cubans did, however, regularly harvest Keys waters. Cuban fishermen referred to the islands as los cayos de Florida, the little islands of Florida. The Bahamians adopted the word cayo and changed it to “cay.” Eventually the word was corrupted to “key,” and by 1742 the English were calling the islands the Florida Keys.




  Spain ceded Florida to the United States in 1821, and pioneer settlements began in Key West. Bahamians—called “Conchs” because the sea snail was their dietary staple—and Cubans—from ninety nautical miles south—were the first to forge a life here, and a tough life it was. The hardy settlers endured hurricanes, mosquitos, sand fleas, extreme heat, isolation, no fresh water, no refrigeration, no electricity, no modern plumbing, and no medical aid! Culinary staples came in only occasionally by ship, so they survived on fish and seafood and grew fruits and vegetables in dooryard gardens.




  Incorporated in 1828, Key West grew by leaps and bounds, becoming the largest and wealthiest city in the territory of Florida within ten years, even though it could only be reached by ship. And by 1900, Spanish was spoken as freely as English, as the two factions coexisted and intermarried. The word Conch came to be defined as any person descended from the original Bahamian or Cuban settlers of the Florida Keys. The Conch cuisine that began to evolve by the end of the century was a unique fusion of the English-Bahamian and Spanish-Cuban cultures—a combination of zesty Latin, spicy Caribbean, and traditional British influences coupled with the indigenous foodstuffs of the Keys.




  Over the twentieth century, with Flagler’s railroad and then the Overseas Highway linking the islands of the Keys with each other and the mainland, “strangers” and “washed-ashores” and eventually tourists from all over the globe “landed” in the Florida Keys and made it their home. This diverse group has contributed cultural and culinary influences to the melting pot, creating the Conch Fusion that has endured into the twenty-first century.




  Cooking on the Rock




  As you can see from this brief history, the people of the Florida Keys have come from far and wide. They tend to be individualistic, adventurous folk, attracted, perhaps, by the weather, the laid-back lifestyle, or just a desire for something different. And each has a story to tell.




  You won’t find much daylight between these Keysfolk and the talented restaurant chefs of the Florida Keys. Most happened here on a wing, or a whim, or a prayer—accidental tourists who found their culinary callings amidst our piscatorial wealth and startling sunsets. Many cooked at their mother’s knee as a child or foraged in their grandmother’s garden. Some trained at prestigious culinary institutes before joining our melting pot, but many started out at the bottom of the kitchen hierarchy, washing dishes and working their way up the line, restaurant by restaurant. All are in the kitchen because that is where their passions lie. They can’t imagine themselves anywhere else.




  These talented men and women chefs, the best of the best in the Florida Keys, bring unique culinary visions and concepts to their restaurants, fusing the flavors of their personal histories, travels, and cultures with our indigenous island ingredients. They paint a work of art on a plate, write a song of flavor notes, and compose a taste memory that will stay with you long after you leave our islands.




  So, ladies and gentlemen, meet the chefs of the Florida Keys!
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  THE FISH HOUSE



  




  

    102401 OVERSEAS HIGHWAY, MM-102.4, OCEANSIDE




    KEY LARGO, FL 33037




    (305) 451-4665




    FISHHOUSE.COM




    CJ BERWICK AND DOUG PREW, OWNERS


    SAM QUEZADA, EXECUTIVE CHEF




    Burned out from their mainland jobs, Doug Prew and CJ Berwick landed in Key Largo in 1987 and bought a tiny little fish joint called the Fish House. “It was nothing,” says Prew. “It had five employees and served about twenty meals a day, but we needed something operational because we knew absolutely nothing about running a restaurant.”




    Within a month, the couple found out just how steep their learning curve was going to be. The chef got mad and walked out, leaving Prew and Berwick scrambling. Prew called his brother, an amateur cook, and said, “I’m in trouble . . . I need a chef and you know how to cook.” Brother came on board, their fish cutter donned an apron, and the drunken lunch cook carried on . . . drunk! In fact, says Berwick, “One day, drunk as usual, he accidentally put sherry in the Pan Sauté, and the customers loved it. So that is how the dish, our second most popular, is made to this day!”
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    Chef Sam Quezada came to the United States from his native Mexico when he was fourteen years old, living with an uncle in Homestead. He attended cooking classes at the tender age of nine and learned a lot about cooking at his grandmother’s knee, but got his culinary training the old-fashioned way . . . from the bottom up. From his first jobs as dishwasher, prep cook, and then line cook at the Italian Fisherman restaurant, he honed his craft, joining the Fish House family as a line cook in 1989. “Everything is special here,” says Sam, now head chef. “We work like a family. We enjoy coming to work. We have fun.”




    Evident to all, Prew and Berwick mastered their learning curve and the restaurant business because now, nearly thirty years later, the Fish House reigns as one of the most enduringly popular seafood roadhouse eateries in the Florida Keys. “Fresh, fresh, fresh fish and seafood” is the mantra here.




    And it is still a family affair. Local fishermen daily bring their fresh catch directly to the back door, where they are filleted in-house. Prew’s brother smokes fish for house specialties. Chef Sam’s cousin Jose Ornelas bakes award-winning key lime pies and makes homemade ice creams. Jose’s and Sam’s kids bus tables. Berwick and Prew collect funky fishy decorations and twinkling lights, which adorn the walls and ceiling. “The Keys are a funky, kicked back, fun, crazy, upside-down place,” says Prew. “It’s different from that world up there, so we tried to keep that same feel.” They did just that . . . and so much more!


  




  [image: image]




  PASTA WITH SHRIMP & CILANTRO-LIME PESTO





  (SERVES 4)




  For the pesto:




  1¼ cups fresh cilantro leaves




  ¼ cup chopped scallions




  3 tablespoons fresh lime juice




  2 cloves garlic, pressed




  1 tablespoon chopped, seeded jalapeño pepper




  ½ cup extra-virgin olive oil




  Salt




  For the pasta and shrimp:




  Salt




  1 pound linguine




  1 tablespoon extra-virgin olive oil




  1 pound medium shrimp, peeled and deveined




  3 tablespoons tequila




  Freshly ground black pepper




  ¼ cup crumbled Cotija cheese or feta cheese




  ¼ cup chopped fresh cilantro




  To make the pesto: Up to 1 day ahead: Place cilantro leaves, scallions, lime juice, garlic, and jalapeños in a food processor and pulse until mixture is a coarse puree. With machine running, gradually add olive oil. Season with salt to taste. Transfer to a covered container and refrigerate until needed.




  To prepare the pasta and shrimp: Cook linguine in a large pot of salted boiling water until al dente (tender but firm to the bite), stirring occasionally. Drain and set aside.




  Meanwhile, warm pesto in a medium saucepan over low heat. Place olive oil in a large heavy skillet over medium-high heat. Add shrimp and sauté until almost opaque in center, about 3 minutes, stirring frequently. Remove skillet from heat and add tequila. Return skillet to heat and stir until sauce thickens slightly, about 30 seconds. Add pesto and stir until shrimp are coated with sauce.




  Remove skillet from heat. Add pasta to skillet and toss with shrimp and pesto sauce. Season with salt and pepper to taste. Divide shrimp and pasta evenly among 4 plates. Sprinkle each portion with 1 tablespoon cheese and 1 tablespoon chopped cilantro.




  SHRIMP BUNDLES WITH BASIL & PROSCIUTTO





  (SERVES 2 AS AN APPETIZER)




  2 tablespoons vegetable oil




  1 teaspoon lemon juice




  1 tablespoon honey




  1 tablespoon fresh minced garlic




  10 large shrimp, peeled and deveined




  5 basil leaves, each snipped in half




  10 slices prosciutto




  Vegetable cooking spray




  Preheat oven to 450°F. Mix oil, lemon juice, honey, and garlic in a medium-size bowl. Add shrimp and toss with marinade. Marinate shrimp for 5 minutes. Remove shrimp with a slotted spoon and place on a medium plate. Reserve marinade.




  Place 1 shrimp and ½ basil leaf atop 1 prosciutto slice. Fold in sides and roll to wrap into a bundle. Secure with a toothpick. Repeat process with remaining shrimp, basil leaves, and prosciutto slices.




  Place shrimp bundles in a lightly oiled baking dish. Pour reserved marinade over bundles. Bake for 5 minutes. Remove toothpicks and place 5 bundles on each of 2 plates.




  [image: image]




  



  




  THE FISH HOUSE ENCORE



  




  

    102341 OVERSEAS HIGHWAY, MM-102.3, OCEANSIDE




    KEY LARGO, FL 33037




    (305) 451-0650




    FISHHOUSE.COM




    CJ BERWICK AND DOUG PREW, OWNERS


    PETER TSELEKSIS, EXECUTIVE CHEF




    “We bought the property next door to the Fish House,” say Doug Prew and CJ Berwick, “mainly to have more parking. But then we wondered, ‘What should we do with the building?’” Prew became intrigued by the piano bar concept he had seen on a Jamaican vacation. “So, in 2002, we decided to open a music-themed upscale restaurant with a more relaxed dining environment than the Fish House.”




    Encore was born. A sleek piano bar lounge, crystal- and linen-topped tables in a formal dining room, and a tropical patio set the stage for an extensive menu with worldwide influences, including a raw bar and full sushi menu. “Actually, we eventually had to make it a little less elegant,” says Berwick. “People would peek in and say it was too fancy for them and then leave. So we added some fish nets and ‘Keysed’ it up a bit.”




    Greek-born Peter Tseleksis joined Encore when it first opened, as a line cook. “In the first four months, four chefs came and went,” says Tseleksis. “I was the last man standing,” which proved a serendipitous event for him. Now executive chef, Tseleksis traversed continents before ending up in the Florida Keys. Emigrating to Canada in 1973 at the age of seventeen, Tseleksis faced a language barrier that propelled him into a restaurant kitchen as a dishwasher. After stints as a soda fountain jerk and a night short-order cook, he apprenticed at a string of Toronto restaurants, finally earning “the keys to the kitchen” and becoming a bona fide chef.




    In 1992 the Greek owner of Perry’s restaurant in Key West sponsored Tseleksis to come to America. He worked at Perry’s, first in Key West and then in Key Largo, until he joined Encore. Whereas diners can get some of the same fresh seafood selections as are offered at the Fish House, Tseleksis takes pleasure in creating nightly specials of premium meats as well as the fish and pasta “presentations of the week.” His Greek heritage definitely influences his cuisine, he says. Dill, garlic, oregano, and basil are among his favorite seasonings, but he doesn’t use many herbs and spices together. “I think less is more,” Tseleksis says. “I don’t like to confuse the palate.”
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  FISH FLAGLER





  (SERVES 4)




  1 (12-ounce) can roasted red peppers, drained and julienned




  1 (24-ounce) can artichoke hearts, drained and quartered




  1 pound fresh asparagus, trimmed and sliced thin on the diagonal




  12 scallions, sliced on the diagonal




  ½ cup extra-virgin olive oil




  ¼ cup white wine




  3 ounces fresh lime juice




  1 tablespoon fresh chopped garlic




  Salt and freshly ground black pepper




  4 (8-ounce) fish fillets, cut thick




  Eight hours ahead: Place peppers, artichoke hearts, asparagus, scallions, olive oil, white wine, lime juice, and garlic in a large covered container. Season with salt and pepper to taste. Refrigerate for 8 hours.




  Preheat gas grill to hot and oven to 350°F. Season fish fillets with salt and pepper to taste. Grill fillets to medium-rare, about 3–6 minutes, depending upon the thickness of the fillets. Remove fillets from grill and place on a greased baking sheet. Using a slotted spoon, top each fillet with one-quarter of the mixed vegetables. Pour about ½ cup of the vegetable marinade atop vegetable-topped fillets. Bake for 10 minutes. Serve immediately with rice or potatoes.
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  ENCORE PUMPKIN BISQUE WITH CRABMEAT





  (SERVES 6–8)
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  2 tablespoons butter




  1 teaspoon minced garlic




  1 small sweet onion, like Vidalia, chopped




  2 stalks celery, chopped




  ½ teaspoon freshly ground nutmeg




  ½ teaspoon ground cinnamon




  1 tablespoon brown sugar




  1 (28-ounce) can pure pumpkin




  1 cup chicken stock




  2 cups heavy cream




  ½ cup sherry




  Salt and freshly ground black pepper




  6 ounces lump crabmeat




  Melt butter in a large saucepan over medium-high heat. Add garlic, onions, and celery and sauté for 2 minutes, stirring frequently. Add nutmeg, cinnamon, and brown sugar and stir to mix well. Stir in pumpkin and chicken stock. Reduce heat to medium and cook for 15 minutes, stirring occasionally.




  Stir in cream and bring mixture to a boil. Reduce heat to low and cook for 15 minutes. Stir in sherry and cook for 5 minutes more. Season with salt and pepper to taste. Stir in crabmeat, taking care not to break the pieces up too much. Serve immediately.




  



  




  KEY LARGO CONCH HOUSE



  




  

    100211 OVERSEAS HIGHWAY, MM-100.2, OCEANSIDE




    KEY LARGO, FL 33037




    (305) 453-4844




    KEYLARGOCONCHHOUSE.COM




    LAURA AND TED DREAVER, OWNERS




    For twenty-five years, diving aficionados Ted and Laura Dreaver vacationed in the Florida Keys. “When you get here, you never want to leave,” states Ted. “We asked ourselves, ‘What could we do here that we could just stay?’” Ted decided a restaurant might be a good choice.




    “I’ve heard a lot of dreams in the thirty-five years we’ve been together, so I never thought he’d do it,” says Laura. “In 2004, when he said he’d found a restaurant to buy—Frank Keys Cafe in Key Largo—I thought, ‘Oh no!’” The Dreavers had no experience in the restaurant business, but says Ted, “I had been a project manager dealing with major corporations. I thought, ‘How hard can this be? We’ll figure it out.’”




    Calling the restaurant Key Largo Coffee House, they decided to start small, with coffees and smoothies, breakfasts, and light lunch items. The Dreavers experimented at home, developing menu items like Laura’s Tuna Apple Wrap, which became so popular that it’s still on the menu. “It was actually very difficult,” Ted says. “We didn’t make any money for the first two years.” Adds Laura, “We were like, ‘Oh my God, what were we thinking?’ Then suddenly everything took off.”
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    The Dreavers expanded to offer dinner in addition to breakfast and lunch, and since the restaurant is housed in a charming Conch-style house nestled in a tropical hammock, they changed the name to Key Largo Conch House. Seafood is Conch House’s specialty, coming fresh off the boats, a stone’s throw away, from Key Largo Fisheries. Their signature dish? Lobster Benedict. “We put a whole lobster tail right on top of the benedict,” says Laura.




    What started as the snowbirds’ dream has morphed into a Keys reality for the Midwestern couple, who have been featured on the Food Network and the Travel Channel. The Dreavers give full credit to their talented staff, both front and back of the house. “We are a family,” they say.


  




  LOBSTER BISQUE





  (SERVES 8)
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  3 spiny (Florida) lobster tails




  ½ cup tomato paste




  ¾ cup chopped onions




  ¾ cup chopped celery




  ¾ cup chopped carrots




  2 tablespoons olive oil




  1½ teaspoons salt




  1 tablespoon freshly ground black pepper




  2 tablespoons flour




  2 tablespoons water




  3 cups heavy cream




  Fill a large pot three-quarters full with water. Place over high heat and bring to a boil. When water boils, add lobster tails. Reduce heat to medium-high and simmer, uncovered, for 20 minutes, until lobsters have turned red.




  Remove lobster tails and reserve 5 cups of stock. (Discard rest of stock; wash and dry pot.) Remove all meat from tails. Discard shells. Finely chop lobster meat. (You should have at least ¾ cup lobster meat.) Place lobster meat in pot. Add reserved lobster stock and tomato paste and simmer on medium heat for 30 minutes, stirring occasionally.




  Meanwhile, place onions, celery, and carrots in a food processor and process until finely minced. Place oil in a large sauté pan over medium heat. Add vegetable mixture and sauté for 5 minutes, stirring frequently. Season with salt and pepper. Mix flour and 2 tablespoons water in a small bowl. Add to simmering vegetable mixture. Cook for 10 minutes, stirring occasionally. Add vegetable mixture to lobster pot.




  Slowly whisk in cream. Reduce heat to low and simmer for 20 minutes, until thickened. Serve immediately.
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  SNOOK’S BAYSIDE



  




  

    99470 OVERSEAS HIGHWAY, MM-99.4, BAYSIDE




    KEY LARGO, FL 33037




    (305) 453-5004




    SNOOKS.COM




    RONI HAMMER AND JENNIFER HAMMER, OWNERS


    GASLINE MARCELIN, EXECUTIVE CHEF




    Literally “up from the ashes” after being totally destroyed by a devastating fire in 2010, the reincarnation of Snook’s Bayside is a little like sophisticated South Beach meets West Indian island casual. The open-air restaurant, which sits aside the sweeping waters of Florida Bay under a grand tiki, is the place to go for an Upper Keys sunset celebration.




    “Every day we have a Sunset Horn Celebration,” says owner Roni Hammer. “We have a rope attached to an old boat horn. We randomly select someone in the restaurant, give them our signature rum drink served in a hollowed-out coconut, and have them pull the rope to blow the horn, ushering in the sunset,” she describes. “Then the live music begins.” As darkness closes in, flickering tiki torches dramatically transform the entire place into a romantic island oasis.




    Hammer wholeheartedly endorses her executive chef, Haitian-born Gasline Marcelin, who joined her kitchen in 1997 and worked up the line over the years, honing his craft. “He’s a wonderful human being,” she says of Gasline. “He brings that to everything he does in this restaurant . . . his respect for the staff, for the kitchen, for me, for our guests.” Marcelin modestly credits Snook’s former executive chef for his excellent tutelage. “Chef Tony was a very, very unselfish person,” says Marcelin. “He taught me everything he knew. Because of him, I am what I am today.”
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    Marcelin describes his cuisine as parts American, Spanish, Italian, and his native Creole. Creating more than 200 meals a night from the small, new, open-face kitchen proved to be a challenge at first. “I was used to the other kitchen, which was very big,” he says. “But,” he goes on, “I always cook with love and passion. I believe if you always start to cook with a positive mind-set, you’ll enjoy what you’re cooking.”




    Marcelin lives his own philosophy. “I love to cook!” he proclaims. Love is his favorite ingredient, he unabashedly states. “I’m always in a good mood,” he says. “Always, no matter what. The only way to make things perfect is to put everybody in a good mood!”


  




  PISTACHIO-ENCRUSTED YELLOWTAIL SNAPPER WITH SWEET CHILI SAUCE





  (SERVES 1)




  For the snapper:




  ¼ cup ground pistachio nuts




  1 (7-ounce) yellowtail snapper fillet




  2 tablespoons unsalted butter




  For the sweet chili sauce:




  3 tablespoons unsalted butter, divided




  1 teaspoon minced shallots




  3 ounces heavy cream




  Salt and freshly ground black pepper




  1 teaspoon (bottled) Asian sweet chili sauce




  ¼ cup cubed (no larger than ½ inch) fresh mango




  To prepare the yellowtail snapper: Place ground pistachios on a large plate. Dredge both sides of snapper fillet in nuts. Melt 2 tablespoons butter in a large sauté pan over medium heat. Place snapper fillet in sauté pan and cook for 5 minutes. Turn fillet and cook for 2–5 minutes more, until fish is golden brown and flakes when tested with a fork.




  To make the sweet chili sauce: Meanwhile, place a medium sauté pan over medium heat for 2–3 minutes. Add 2 tablespoons butter and shallots and sauté until shallots are softened. Add cream and reduce until it thickens somewhat. Stir in 1 tablespoon butter and season with salt and pepper to taste. Simmer for 5 minutes. Stir in Asian sweet chili sauce.




  To plate and serve: Place yellowtail snapper fillet in the center of a dinner plate. Top with mango cubes. Pour sweet chili sauce over the mango-topped snapper and serve immediately.




  HAZELNUT CHICKEN





  (SERVES 1)




  For the chicken:




  ¼ cup crushed hazelnut flour




  1 (7-ounce) boneless, skinless chicken breast




  2 tablespoons butter




  For the hazelnut sauce:




  1 tablespoon butter




  1 teaspoon chopped shallots




  1 teaspoon snipped fresh thyme




  2 ounces hazelnut liqueur




  2 ounces fresh orange juice




  4 ounces heavy cream




  Salt and freshly ground black pepper




  ¼ cup canned mandarin oranges




  Sprig of parsley




  To prepare the chicken: Place flour on a large plate. Dredge both sides of chicken in flour. Melt the 2 tablespoons butter in a large sauté pan over medium-high heat. Place chicken breast in sauté pan and cook for 5 minutes. Turn chicken breast and cook for 5 minutes more, until just cooked through.




  To make the hazelnut sauce: Meanwhile, place a medium saucepan over medium heat for 2–3 minutes. Add butter, shallots, thyme, liqueur, orange juice, cream, and salt and pepper to taste. Simmer for 5 minutes. Stir in mandarin oranges.




  To plate and serve: Place chicken breast in the center of a dinner plate. Top chicken with hazelnut sauce and garnish with a sprig of parsley. Serve immediately.
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  KEY LARGO FISHERIES



  




  

    1313 OCEAN BAY DRIVE, MM-99.4, OCEANSIDE




    KEY LARGO, FL 33037




    (305) 451-3784




    KEYLARGOFISHERIES.COM




    DOTTIE HILL, TOM HILL, AND RICK HILL, OWNERS




    Fish has been in the DNA of the Hill family for generations, starting with Tom Hill’s lobster-fisherman grandfather back in the early 1940s. Tom’s father, Jack, himself a lobsterman, took over the family boat in 1965 and moved the family to Key Largo from Miami. Tom was fifteen years old and, with his brother Rick, caught ballyhoo and sold them as bait to tackle stores from the back of a pickup truck.




    In 1972, needing a brick-and-mortar structure from which to sell Jack’s lobsters and the boys’ bait, the family “dug holes and poured concrete,” creating the building that today is Key Largo Fisheries. “Other fishermen asked if we’d buy their fish and sell them at our place,” recalls Hill. “Pretty soon we were too busy to fish.”




    Fast-forwarding to 2014 finds Key Largo Fisheries selling about 400,000 pounds of Florida lobster a year, mostly exported to China with a high price tag, to satisfy their constant demand. And the Just Rite Bait product line processes 20,000 cases of ballyhoo a year. With a fleet of thirty-five to forty boats bringing in fresh catch every day, the fishery also supplies restaurants from Key West to Fort Lauderdale daily and air expresses fish overnight to eateries across the United States every week. “One Ohio restaurant told me that our fish has made them the number one seafood restaurant in Toledo,” says Hill.


  

OEBPS/Images/chpt_fig_001.jpg
THE FLORIDA KEYS

O TS st v






OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/frn_fig_005.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/frn_fig_004.jpg
» -~

- o

. g .

For Bob, who has made my life’s journey
such an incredible ride. -






OEBPS/Images/chpt_fig_013.jpg





OEBPS/Images/frn_fig_001.jpg
FLORIDA KEYS 8

KEY WEST CHEF'S TABLE

VICTORIA SHEARER
Photography by Michael Marrero

_THE conch REPUBLC =






OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/frn_fig_009.jpg





OEBPS/Images/chpt_fig_005.jpg
N |||«'

,g,’n. -AIE'!»\\D






OEBPS/Images/chpt_fig_012.jpg





OEBPS/Images/frn_fig_002.jpg
= ORDINARY RECIPpg
X‘{P\ FRo
b oo Ay

FLORIDA KEYS &
KEY WEST CHEF'S TABLE

VICTORIA SHEARER
Photography by Michael Marrero

__THE conep REPUBMIC






OEBPS/Images/frn_fig_010.jpg





OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/frn_fig_008.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/frn_fig_003.png





OEBPS/Images/chpt_fig_002.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/chpt_fig_007.jpg





