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




  

    To the wonderful city of Seattle and the Eastside. Thank you for being one of the greatest places to live in the world.
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    Introduction




    

      In Seattle you haven’t had enough coffee until you can thread a sewing machine while it’s running.




      JEFF BEZOS, founder of Amazon.com


    




    There’s a famous saying here in town, “People in Seattle don’t tan, they rust.” This saying is true, unfortunately. Seattle (originally called New York by settlers in 1851) is well known for its drizzles and downpours. The skies are often dreary, the winds are often howling, and just when a ray of unexpected sunshine peaks through a stratocumulus cloud, a threatening storm rushes in, sealing off the light. But for those of us Seattleites who are impervious to rain (“liquid sunshine” as we like to call it), a beautiful city exists beneath the clouds. It’s no surprise that readers of Travel+Leisure and Condé Nast Traveler, two of the world’s foremost travel magazines, voted Seattle one of their top ten favorite cities to visit. Seattle is a dynamic, creative city that’s deluged with famous rock stars, Fortune 500 companies, awe-inspiring scenery, and some of the best coffee shops, restaurants, and eateries in America.
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    Known as the “Emerald City,” in reference to the lush evergreen forests of the region, Seattle continues to birth culinary innovation and success. We have Seattle’s Best Coffee, Starbucks, and Tully’s, along with endless espresso roasters and cafes, all in pursuit of making and serving what they believe is the “best” cup of coffee. We have the world-famous Pike Place Market, one of the oldest public farmers’ markets in the country. This top destination and Seattle tourist attraction first opened in 1907 and continues to serve as an epicenter for fresh local ingredients. And we have outstanding restaurants, hundreds of them scattered throughout Seattle like raindrops, and plenty more on the Eastside (that’s the name for the inland cities reached by crossing one of two floating bridges over Lake Washington, if you’re not from around here). Some of the best restaurants—forty-six of them to be exact—are highlighted in this cookbook.
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    Seattle is home to renowned chefs, including Food Network chefs and James Beard Award–winning chefs, all with an eye on the stove, the weather, and the calendar. All are eager to take advantage of the distinct seasons the Northwest brings to this sublime city tucked in the far corner of the United States away from the rest of the country (that’s what the East Coast thinks, anyway).




    Springtime in the Pacific Northwest is recognized for tender asparagus, delicious sweet peas, ruby red stalks of rhubarb, along with fresh cold-water shrimp and white-bellied halibut pulled from the icy depths of the neighboring Pacific Ocean. Summer (yes, there really is a summer here, and it’s magnificent!) is filled with fresh-caught chinook, coho, and sockeye salmon, meaty Dungeness crab, aromatic herbs, and lusciously plump blackberries and blueberries bursting with flavor. Fall in Washington is harvest season for prized edible wild mushrooms like morels and chanterelles; bright, crisp apples; and many leafy greens. Winter showcases an abundance of fresh mussels and oysters, particularly the delicious Penn Cove varieties; beautiful lentils; alder-smoked fish; and finely aged cheeses.




    From the early Scandinavians who came to fish and log in the Seattle area, and the Japanese who operated truck gardens and hotels, to communities of Italians, Chinese, Jews, and Filipinos peddling their wares, Seattle is extremely diversified, especially when it comes to cuisine. There’s an International District located downtown, home to several Asian ethnic groups, where just about anything Asian inspired can be purchased, prepared, and cooked. Nearly every country of the globe is well represented on Seattle’s menus. The city’s culinary reputation owes just as much success to the thriving ethnic communities as it does to the abundance of local produce, organic meats, and, of course, fresh seafood.
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    Without question Seattle is proud of its culinary presence, which seems to have started when the inundation of Microsoft money in the ’90s created a demand for a more expansive and creative restaurant scene. And so we pay homage to the picturesque city of Seattle, the Eastside, and the extraordinarily talented chefs and restaurants residing within. Restaurants were chosen for inclusion in this book based on their perfect balance of ambience, customer service, and inspired cuisine.




    No matter how sophisticated dining patrons are these days, one thing remains true (other than the predictable weather): Seattle remains a small informal city where warm and friendly service exists. Unlike New York or Los Angeles, where waiting lists for upscale restaurants can be hysterically annoying, diners in Seattle can actually get a seat at the places they read and hear about. On behalf of all the notable chefs and restaurants, I hope you receive great pleasure from the recipes in this book and will share them with your family and friends; may you also someday find yourself strolling down a weathered pier on the Seattle waterfront or along Old Main Street in Bellevue, reminiscing about the delicious meal you just experienced or envisioning one you are about to enjoy. Until then, delight in these tantalizing photographs and tastes from Seattle’s best restaurants. Bon appétit.
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    NORTHWEST BITES




    Seattle’s diverse cultural makeup and proximity to the Pacific Ocean and its world-class seafood make for some of the best dining in the Northwest, beginning with delectable bites and nibbles to begin one’s extraordinary dining experience. Because Seattleites love to eat at fine steakhouses, fish restaurants, Italian eateries, and pretty much anywhere that spends time crafting incredible food, the pages ahead offer a sampling of Seattle’s most popular restaurants along with their most requested bites—all of which are delicious and easy to make at home.




    Seattle’s Andaluca Restaurant and Bar starts it off by offering zesty spicy calamari and its best-selling crispy duck cakes, while Cactus enjoys a Mexican flair with its crisp and colorful ceviche and bacon-wrapped jalapeños. For locals, happy hour at Daniel’s Broiler means three things: great atmosphere, great cocktails, and great food. Two of its most sought-after happy hour bites are the filet mignon steak strips and the spicy barbecued prawns.




    Of course, any mention of Seattle restaurants must include crab, so notable Chandler’s Crabhouse makes a splash here with its award-winning Dungeness crab cakes and savory Dungeness Crab & Artichoke Dip. For newcomers to Seattle, or longtime residents seeking a change of scenery, stop by Joey’s for a bite. Its eye-catching Chicken Jalapeño Corn Dogs are sure to please. The same is true of Purple Café and Wine Bar. Just don’t forget to order its famous Baked Brie with Candied Walnuts & Caramelized Onions.
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  ANDALUCA RESTAURANT AND BAR




  407 OLIVE WAY, SEATTLE


  (206) 382-6999


  WWW.ANDALUCA.COM


  OWNERS: BIRNEY AND MARIE DEMPCY




  Step out of the cold, drizzly Pacific Northwest weather and take a seat inside the comfortable and cozy Andaluca Restaurant and Bar. Rich mahogany seating and colorful hand-painted murals help create a destination-like setting. The Mediterranean decor is a preview of the fun Mediterranean-inspired dishes that are a warm, welcoming sight to locals and vacationers alike.




  Situated inside the historic 1926 Mayflower Park Hotel, one of the oldest hotels operating in the heart of downtown Seattle, Andaluca Restaurant and Bar is led by Executive Chef Wayne Johnson. The former Kentucky native, who was recently featured on the Food Network’s Iron Chef America, invites you to sit back, relax, and try his many signature dishes, ranging from refreshing garden gazpacho, flavorful crab cakes, and crisp tender quail, to perfectly seared Alaskan halibut and seafood paella. “Paella is one of my favorite foods to make,” adds Chef Johnson, who likes to embark on trips through the Mediterranean to hone his culinary skills and perfect such dishes. “Paella is a great dish to feed a crowd and keep them happy.” At Andaluca Restaurant and Bar, you’ll find the food is always fresh, innovative, and served with a smile.
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  SPICY CALAMARI




  SERVES 4–6




  4 tablespoons olive oil, divided




  1 cup diced onion




  2 teaspoons fresh minced garlic




  1 teaspoon red chili flakes




  1 teaspoon kosher salt




  2 cups pureed tomatoes




  2 teaspoons lemon zest




  2 teaspoons chopped fresh rosemary




  1 teaspoon tomato paste




  1 pound fresh calamari, sliced into rings and tentacles




  2 tablespoons minced fresh Italian parsley




  Pour 2 tablespoons olive oil into a large sauté pan. Over medium-high heat, add the onions, garlic, red chili flakes, and salt. Sauté until the onions are soft and translucent, about 3 minutes. Add the pureed tomatoes, lemon zest, rosemary, and tomato paste and cook for 5 additional minutes.




  In a separate sauté pan, add the remaining 2 tablespoons olive oil. Over high heat, add the calamari and sauté until the calamari is opaque, approximately 2 minutes. (Be careful not to overcook, as the calamari will become tough.) Remove the calamari from the sauté pan and transfer to the hot tomato sauce. Stir to combine and let stand for 20 minutes at room temperature. Stir in the parsley.




  Serve chilled.
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  CRISPY DUCK CAKES WITH APRICOT CHUTNEY




  MAKES 16 CAKES




  Duck Cakes:




  1 cup fine bulgur wheat




  ¾ cup boiling water




  ½ teaspoon 3:1 ratio (kosher salt to sea salt) salt mix




  1½ teaspoons olive oil




  1 pound ground duck meat




  1 onion, cut into ¼-inch dice




  1 tablespoon minced garlic




  ¼ cup minced fresh Italian parsley




  ¼ teaspoon ground allspice




  1½ teaspoons 3:1 ratio (kosher salt to sea salt) salt mix




  ½ teaspoon fine ground black pepper




  ½ teaspoon chopped toasted pine nuts




  ½ teaspoon minced fresh lemon zest




  1½ teaspoons ground cumin




  1 teaspoon ground coriander




  1½ teaspoons minced marjoram




  1 ounce olive oil for frying the cakes




  1 teaspoon fresh chopped chives for garnish




  Cucumber Raita:




  32 ounces (4 cups) plain yogurt




  1 cup peeled, seeded, and diced cucumber




  2 tablespoons fresh chopped fresh cilantro




  2 tablespoons fresh chopped fresh dill




  2 tablespoons fresh chopped fresh mint




  2 tablespoons fresh chopped fresh green onion




  2 tablespoons chopped roasted garlic




  1 teaspoon 3:1 ratio (kosher salt to sea salt) salt mix




  1 teaspoon fresh orange zest




  1 cup peeled and finely diced carrots




  1 cup finely diced red bell pepper




  Apricot Chutney:




  ⅓ cup diced onion




  1 teaspoon minced garlic




  ½ teaspoon black mustard seed




  ½ teaspoon 3:1 ratio (kosher salt to sea salt) salt mix




  1 teaspoon minced fresh ginger




  1 cinnamon stick




  1 pinch ground cloves




  ⅛ teaspoon red chili flakes




  ⅓ cup cider vinegar




  ¼ cup brown sugar




  1 tablespoon honey




  2 tablespoons sugar




  1 bay leaf




  1 pinch dry thyme




  6 cups chopped fresh apricots, skin left on (dried apricots can be used)




  2 fresh oregano sprigs, for garnish




  To make the duck cakes: In a mixing bowl, combine the bulgur wheat, boiling water, salt, and olive oil. Let sit for 1 hour at room temperature, until the water is absorbed.




  In a separate mixing bowl, combine the ground duck meat, onion, and garlic.




  In another mixing bowl, combine the parsley, allspice, salt, black pepper, pine nuts, lemon zest, cumin, coriander, and marjoram. Toss well to combine. Transfer this mixture to the bowl with the ground duck meat and mix well to combine. It is essential that the spices are evenly distributed without overmixing the meat.




  Using an ice-cream scoop, scoop the meat into 1-ounce balls. Hold enough of the soaked bulgur wheat in your hand to coat the cakes. Press the duck cakes into the bulgur, coating the entire cake while forming a patty shape. Patties should be about 2 inches in diameter and about 1 inch thick. Transfer the patties to a deep pan layered with wax paper so the patties don’t stick together. Do not layer more than 2 layers deep or the duck cakes will get smashed. Place the patties in the refrigerator.




  To make the cucumber raita: Combine all the ingredients for the raita in a large mixing bowl. Whisk by hand until well combined. Place raita in the refrigerator.




  To make the apricot chutney: In a large saucepan over medium-high heat, add the onion, garlic, mustard seed, salt, ginger, cinnamon stick, cloves, red chili flakes, cider vinegar, brown sugar, honey, sugar, bay leaf, and thyme. Boil for 10 minutes. Add the apricots, reduce heat to simmer, and cook for an additional 15 minutes (when working with fresh apricots, discard any liquid before incorporating fruit into the pan; if using dry apricots, add 3 to 4 cups of the saucepan liquid to a bowl and add the dried apricots to rehydrate them; then simmer for 20 to 25 minutes instead of 15). Transfer to a shallow pan and let cool.




  Add the olive oil to a flat-top griddle or large frying pan over medium-high heat. When hot, carefully add the duck cakes. The cakes should not move while cooking, or the bulgur will fall off. Cook the cakes for 3 minutes on each side, or until crisp and golden brown. Remove from heat.




  To serve: Place 3 duck cakes on the center of each serving plate and sprinkle with chopped chives. Spoon some apricot chutney alongside. Top the chutney with oregano sprigs. Transfer the cucumber raita to a small sauceboat and serve immediately.




  




  CACTUS




  4220 EAST MADISON STREET, SEATTLE


  (206) 324-4140


  WWW.CACTUSRESTAURANTS.COM


  OWNERS: MARK AND BRET CHATALAS




  Around the corner from the Seattle Arboretum and Japanese Garden is Madison Street. Follow this quaint neighborhood street to the end, where pavement meets the lapping shores of Lake Washington, and you’ll arrive in Madison Park, which is home to a number of shops, boutiques, and restaurants, including Cactus.




  The restaurant first opened its doors twenty-two years ago, offering the young, active suburbanites of Madison Park a creative new spin on traditional Mexican, Southwestern, and Spanish cuisine. Cactus was the first Seattle-area restaurant to feature tapas, which were new to the food scene at this time. Instantly the south-of-the-border-style food caught on, and Cactus lovers across the lake inquired as to when a second restaurant would make its way to the “east side” of the city. In 2002, owners Mark and Bret Chatalas opened a second Cactus location across the 520 bridge in Kirkland, another popular neighborhood for the young and active, that boasted stunning postcard views of Lake Washington. Four years later, a third Cactus location opened at Seattle’s famed Alki Beach. And, most recently, a fourth location welcomed residents, tourists, and business folk at South Lake Union.
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  Regardless of which waterfront location you choose for dining, one thing is certain: The food is consistent and lives up to its billing. Zesty guacamole, grilled jalapeños, and blue corn calamari definitely add zing, while the hand-stuffed chiles rellenos, sizzling fajitas, and house chimichangas—filled with your choice of natural chicken, carnitas, or homemade chorizo—are sure to please. Of course one cannot forget the tropical libations, which are staples at Cactus. Whether it’s a refreshing margarita or summer mojito, the signature cocktails at Cactus are crafted using fresh juices, herbs from the garden, and top-shelf liquors—the perfect choice when kicking back with friends.
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  CEVICHE




  SERVES 4–6




  10 ounces fresh sea scallops, thinly sliced




  6 ounces fresh skinless/boneless Pacific snapper, thinly sliced into 1- to 2-inch pieces




  1 cup fresh lime juice




  1½ teaspoons chopped lime zest




  ½ cup rice wine vinegar




  2 tablespoons sugar




  1½ teaspoons minced serrano chiles




  1½ teaspoons kosher salt
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