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I strongly believe that in the restaurant business, you have two assets: your staff and your guests. I have been so fortunate to have both and the best of both. Many staff members, both past and present, have left a stamp on my business and my life. I have always believed in the importance of contribution. All of our staff members have contributed in their own personal way. They have given me a gift of themselves and an opportunity to spend time in this life with them. I have learned a lot from each of them, and many of their ideas and contributions are still found in the restaurant today. There are far too many to name here!




 




Without our supportive guests, the girl & the fig would have been a blink of the eye. You have been loyal, you have tried out our new creations, you have supported us through the economic highs and lows, and I am forever grateful to you.










a thank-you note





There are many people who I must thank and acknowledge for their inspiration, assistance, support, commitment, friendship, and existence. My dearest friend, alter ego, and brother in spirit is John. With admiration, I watched this man grow from a teenager to a young father with a lovely wife and angelic daughter. This is someone who has inspired me with his devotion, commitment, sense of pride, and fortitude. He has been my partner in crime (the crime of working too many hours in a day, too many hours in a week …). We have discovered food together in our own separate ways. John has taught himself the finer parts of cooking and developed an understanding of the relationships among food, temperature, and chemistry. Together we have shared a passion for the local products of Sonoma County. We have developed a relationship and an understanding about the sense of taste, as well as sharing our sense of place. He is the person who I can credit for taking my passion for food and translating it into something we can share with our guests. He has been able to commit to our concept of “country food with a French passion” and adopt it as part of his own. I have watched his style of cooking mature and his palate develop even further. We are lucky to have a symbiotic relationship about food. This doesn’t happen overnight; this has been a process of many years of translation, experimentation, and trial and error. John, I thank you from the bottom of my heart—you have truly helped make my dreams come true. You have unselfishly encouraged my passion and often have been my muse.




Michael, without your help, this book would never have happened. Not only am I thankful for your assistance in the recipe testing and retesting, but I appreciate all of the help you have given from the beginning. You understand my passion for food quality, and your gentle touch and fantastic palate has always and will always be needed!




Many other people have participated in my search for soul, spirit, and sense of place. My brothers Ron and Ed and their families are supportive; their unconditional love made it possible for me to go out on my own in the wild world of the restaurant. My mother’s artistic creativity and enthusiastic guidance have been extremely important and almost always appreciated. Her warmth, love, and support keep me going through some of the challenging times. My father is truly my biggest fan; he is a public relations firm of one. His encouragement and his ultimate faith and respect have led me to my career path. He has been my friend, adviser, nonjudgmental ear, resource for contacts and ideas, and one of my heroes.




Professionally, many people have inspired me. I’d like to thank my dear friend Gary, whose happy-go-lucky, even-keeled friendship has been solid. We have been lucky to share our culinary dreams and nightmares. Our friendship is truly precious and I hope he will always know this.




A heartfelt thank-you to Julie Higgins, whose amazing art now graces two of the restaurants and is an inspiration to me every day. Her creativity, sense of color, and sensual forms are so much a part of the girl & the fig that it wouldn’t be the same without her magic.




I would like to thank Patti Britton, who is not only a good friend but an exceptional designer. She has created our logos and packaging and has contributed to the feel of the restaurant.




Without M. J. Wickham’s beautiful photographs, this book would not be complete. She understood our vision and was able to incorporate our passion in her images.




Oh, yes, the recipe testers—a huge sympathetic thank-you (this was tougher than they thought and a lot less fun): my mom (who told me what she really thought!), my cousin Phyllis (who may have driven her butcher crazy), my dear friend Nancy Schultz (who smiled all the way through it and let us know when we used too much butter), and Allison’s mom, Judy, who has been supportive and gracious from the very beginning. Thank you to my sister-in-law and dear friend Beverly, who tried to do the duck. To David, Nancy, Don, Tina, and Judy and all of the other recipe testers, thanks—I hope you got to eat some of your testing!




A special thanks to the following food enthusiasts who I have never met but who have had an influence on my culinary thoughts: Alice Waters, Sally Clarke, M.F.K. Fisher, Julia Child, eGulleters, food bloggers, and all of the writers for the Wednesday food sections across the country.
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introduction

   How do I define my culinary path to “country food with a French passion”? Years of searching have brought me to the heart of the valley of artisan food and wine, Sonoma. All my travels have narrowed the field for the place I belong—a place of soul and of spirit.

 I want the girl & the fig to provoke a lasting memory so that someone will crave a fig salad or duck confit or a lavender crème brûlée long after they’ve visited the restaurant. I want to somehow be connected to someone else’s food memories and be intrinsic to their sense of Sonoma.

 The “French passion” refers to the sense of community that the French have in their eating and café life, which is convivial with family and friends, lots of conversation, the passionate sharing of ideas, and the long, leisurely meals and the lingering at the table. The cheese, the bread, the olives, the wine—oh, yes, the wine. Our cooking has roots in French cooking, but I believe those roots are in our passion about the raw ingredients combined with traditional techniques rather than what most people think of as French cooking. The parallel of the terroir of Sonoma Valley and Provence maintains a sense of place and captures my heart and inspires my ideas.

  

   My Culinary Path

  

   I have always considered myself lucky—not lucky the way some people win the lottery or find the perfect parking space; rather, I am lucky with food experiences. As I get older and think about my past, I see a sense of searching—searching for soul, searching for spirit, and searching for place. I have been fortunate enough to travel to faraway places and get a glimpse of other cultures, unusual traditions, beautiful landscapes, and interesting architecture. I have met fascinating people along the way and continued to pack away thoughts and memories of days gone by. What I remember most is a memorable meal or food experience.

 In China, I ate “100-year-old eggs” and had to learn how to use chopsticks; I recall colorful wheeled food stalls full of unknown fare, each of us daring the other to try what was being offered. I remember toast after toast (and the morning-after effects of the previous nights rice wine drinking contests). On the way to Hong Kong, traveling by train, I watched as women waded through endless rice paddies, balancing baskets hung from poles across their shoulders.

 In New York, I loved the smell of the roasted chestnuts on the corner of Fifty-fourth Street and Lexington (near Bloomingdales) and the tangy sauerkraut and hot dogs on every corner.

 In Tel Aviv, restaurants served little bowls filled with cucumbers, couscous, lentil salad, olives, fresh wet cheeses, roasted eggplants and peppers, hummus and tahini, accompanied by flatbread and pita.

 In Kenya, we spent more time taking photographs of the animals than eating them. Even in the fanciest restaurants, the menu featured an array of vegetables prepared in unusual ways. I remember the baby goat put in my arms in Nairobi by a Masai tribesman. Cute as it was, I knew it was not really a pet and would probably be dinner in a few months.

 In Tuscany, we dined in a small, elegant farmhouse restaurant. We tasted course after course, paired with wines, as someone’s grandmother made pasta to order on a table in front of us in the middle of the dining room. Roasted meats, grilled vegetables, crusty breads, hard cheeses—we dined for hours.

 In Florence, my first fig experience happened down a dark alley in a small café that sat twelve. We were served antipasti of fresh figs, rich Italian ham, extra virgin olive oil, and fresh cracked pepper. Light Italian music was playing in the background as the husband shouted in Italian to his wife.

 In Paris, breakfast was usually a baguette with butter and a cup of hot chocolate. Lunch was a baguette with butter with a slice of cheese and ham, and dinner was a late-night revelation of braised stew, crisp duck, seared fish, and lots of cheese. Outside Paris, in the countryside, afternoons were spent sipping espresso and smoking cigarettes in cafés. Down in Monte Carlo by the beach, dinner consisted of thin pizzas topped with raw eggs.

 In the Los Angeles area, the Beverly Hills Hotel was the place for a McCarthy salad, served with ranch dressing and tossed tableside by the pool. Westwood had me craving the chocolate layer cake with vanilla ice cream from Hamburger Hamlet, and Sunset Boulevard was home to Chinese chicken salad from Chin Chin. Fairfax and Third meant a greasy breakfast at Dupree’s with at least one piece of cherry pie, and Sunday nights on Wilshire meant Ye Olde King’s Head for lamb, mushy peas with mashed potatoes, and mint jelly.

 At the Jersey Shore, White House was the place for a lunch pickup. Tuna subs, meatball sandwiches, and traditional hoagies served with chips and soda got us through a day of sunning and wave running. A trip to the Atlantic City boardwalk with my family meant an extra box of saltwater taffy to the pet-sitter.

 In Philadelphia, where the food thing really began for me, a visit to the Reading Terminal was more about ogling and sniffing than it was about eating and tasting. Horn & Hardart meant tapioca pudding, and the best veal chop with sautéed escarole could be found at Dante & Luigi’s on South 10th Street. A Milan salad could not be made properly without Baco-Bits, and a trip to Wawa was a waste without a pack of Tastykakes—peanut butter Tandy Takes or Butterscotch Krimpets. A trip to the Philadelphia art museum meant lunch at the museum café, and Sunday brunch was either jambalaya and spicy okra martinis at Nola’s or bagels and lox at Hymie’s. My brother Michaels birthday was usually a lobster dinner at Bookbinder’s, his favorite, and after a late-night partying session on South Street, a Philly cheesesteak at Geno’s was a necessity. After a day of playing tennis at the Green Valley Country Club, tangerine water-ice from Overbrook’s was a thirst quencher.

 In Santa Fe, I adored the smell of piñon wood coming out of the chimneys as I walked down the narrow sidewalks toward Café Pasquale, longing for the huevos rancheros served at the round communal table in the middle of the dining room. Fresh corn tortillas, tomatillo salsa, and black beans with adobo were my favorites.

 At a Giants baseball game at PacBell Park, I have no idea who was playing but I remember the garlic fries: the smell, the taste, the texture. Deciding which restaurant to visit in San Francisco is difficult, but meze and warm pita from Kokkari, spicy green beans in black bean sauce from House of Nanking, dim sum from Yank Sing, or lettuce cups from Betelnut top my list.

 In Chile, I wandered the aisles of the crowded Santiago marketplace, dazzled by the bright colors of the produce, breathing in the aromas of fresh cheese, and dodging live chickens and roosters. Further south in Chile, we ate crêpes with fresh berries and cream while the rain came down in buckets.

 In Mexico, the Guadalajara marketplace was filled with tropical fruits and large rotisseries roasting goats and pigs. The sounds of men and women cooing, cawing, heckling, and shouting out their wares and prices competed with the sounds of wild dogs barking and the cockfights hidden in the back.

 At camp on Long Lake, Maine, I hated the fried chicken but loved the s’mores made with graham crackers, Hershey’s chocolate, and marshmallows. I remember the secret canoe trip to Mario’s Pizza for the most incredible chocolate chip cookies ever!

 In Puerto Rico, tamales were sold in baskets outside the markets, and a taxicab driver took us to his favorite lunch spot, where we dined on Spanish rice, refried beans, shredded lettuce, and bad tomatoes. On the other side of the island, a cream-filled pastry brightened a stormy day of sightseeing in the rain. My time at Dorado Beach as a kid reminds me of sugar-glazed doughnuts and peanuts.

 In Hawaii, with limited funds and an excess of time, I ate fruit from the trees and vegetables from someone’s garden—whose, I don’t know. I can barely see faces, but I remember the ripe papaya dripping juice down my chin and the fresh coconut out of the shell.

 In Florida, I was torn between the sweet potato fries at Joe’s Stone Crab and the garlic crabs served on newspapers at The Crab House.

 On Tilghman Island, on the Chesapeake Bay, the trip was not complete without a family-style meal of fried chicken, baked ham, big bowls of succotash, mashed potatoes, and creamed corn, or without a stop in St. Michaels for Miss Sylvias steamed crabs, Cheddar cheese, and pickles from The Crab Claw.

 The Caribbean islands may remind most people of white sands and clear blue waters—but me, I am reminded of conch and papaya in St. Martin, rum and Diet Cokes in Curaçao, and fresh lobsters right off the boat, grilled on the beach in Anguilla.

 My life has been a series of food memories, dining experiences, and eating rituals. I have found my soul, my spirit, and my sense of place through each nourishing bite, lingering flavor, and aromatic scent. I know that I cannot leave my food mecca without eating another steamed artichoke, steamed blue crabs, hearts of palm out of the can, fresh lichee nuts, warm challan bread, Tachinelli’s white pizza, Santa Rosa plums, corned beef special with Thousand Island dressing and cole slaw, Osake’s martini prawns, three dozen Hog Island oysters, Winchester Gouda cheese and fresh figs, roasted figs, grilled figs, figs with prosciutto, figs with goat cheese, figs with honey, figs with balsamic reduction, figs with Point Reyes Original Blue, and the girl & the fig Grilled Fig Salad.

  

   the girl & the kids

  

   It was important from the beginning that the girl & the fig would be a child friendly restaurant. It would be a place where a family could come and have a meal away from home with the kids and know that they would have a good time. We don’t have a kid’s menu, but on at least five occasions we have been critiqued by the French fry reviewers (ages three to six) as having the best fries (matchstick frites as we call them) ever! There are a handful of kids who I have watched grow up. There is Zoë (whom I often called Cloe), Olivia, and Hanna, and another Hanna and her new brother. There is Simon and Gabriel and Sienna and Gemma. There is Lilly and Riley and Michael and Blake and Kate and “my favorite raspberry girl” and “the twirling dancing girl.” There are many, many more.

 These are the kids who over the years left me with fantastic pictures with crayons on the table paper, little homemade cards, big hugs and wet kisses. These are the kids who peered over the counter to watch the chefs create their magic. These were the kids who took the toys home from the toy basket but brought a new one the next time to add to the collection. These are my favorite guests!

  

   the girl & the staff

  

   As I have told the Staff many times, “A restaurant is only made of wood, bricks, cement, and glass; it is the people in it who create the experience and make the restaurant!” This is part of our training and this is what I believe. Every person who has worked at the girl & the fig has made a contribution in some form. These are the people who make it look easy but deal with the hard stuff, the day-to-day, the quality, the consistency, the smile, the knowledge, and the attitude!

 I have been fortunate to have had many staff members stay with us over time, and they have become my second family. I have watched them get married and have children. I have met many of their families and friends. I have seen what this experience has done for them and I know how much I have learned in turn. I have celebrated their joys, embraced their successes, and shared their sorrows. These are the people who have made the girl & the fig what it is today.

  

   The Bridge Between Food & Service

  

   The Passionate Fig Tenders

  

   There is very little sense in being passionate alone. In the restaurant business, your food may become your art, but without a bridge between kitchen and guest, there may as well be a fast-food window. Our restaurant general managers are responsible for translating the passion that we create in our concept and our food and for teaching our staff to bring it to our guests. Gary and Dustin are there day to day specifically to ensure concept translation and guest satisfaction. They maintain an atmosphere that in some way enhances and enriches the lives of people with whom we come in contact. They focus on two areas. One is the work environment that our team of managers creates for our staff, and the other is the guest experience. The more passionate our staff is, the more they are willing to gain the knowledge necessary to do their jobs. We hope that the personality of each person who works at “the fig” shines through to our guests and to one another.

 As for our guests, we are fortunate. Most people who walk through our doors are willing to let us take them on a journey. From the ambience of the restaurant to our cuisine to our distinctive Rhône wine list, it is our hope that each person leaves our doors in some way fulfilled, not just full! For the girl & the fig is a whimsical dining experience for guests and an enchanted lifestyle for those of us providing the experience.

   A Note from Executive Chef John Toulze

  

   For most of my life I have lived in the Sonoma Valley and have tried to take advantage of all that it has to offer. It is a place of great wealth and abundance in culture, history, agriculture, arts, and inspiring individuals. Sonoma is so fertile that it seems you need only to come here to be fruitful in your endeavors. Whether it is tending the numerous vineyards and organic farms or chasing your passion in art or life, Sonoma offers those who spend time within its enchanting hills more than any other area I know.

 It is because of these blessings, or perhaps just fate, that I chose Sonoma to live my dream in which food takes center stage. For those who have had the opportunity to visit Sonoma, it is hard not to come in contact with the simplicity of life there. It is this simplicity and overwhelming quality of life that I have always tried to put into our food and is the centerpiece of my approach to cooking. I have never considered myself anything but a cook who is blessed with the ability to use the world’s greatest produce, fish, cheese, meat, and wine. It is a humbling experience to work with ingredients that individuals have poured their souls into; who am I to change the integrity of that ingredient? The best I can do is transport it to the plate in its truest form.

 [image: image]

 It is because of this philosophy, and once again fate, that I found my best friend and boss, Sondra. She will say that she found me and I don’t mind that, but it is certainly not the case. There are very few times in life when you meet someone with whom you have little in common but understand everything that person is trying to achieve. Sondra is the single most inspirational and talented person I have ever worked with, and the clarity of her vision for the restaurants still astounds me to this day. I have often questioned her at the beginning of a project and at the end the only question that remained was why I ever questioned her in the first place. Whether it was the colors in the original restaurant, the “Rhône Alone” wine list, or even the name, Sondra has a talent that I have grown to appreciate. Together we have set out on a journey to follow our passions and share them with so many who have given us the opportunity to serve them.

 The girl & the fig is the canvas on which we work; our tools are simple and goals humble. Food with integrity, a workplace for friends and family, and a restaurant that hopefully represents the best of our community: true, simple, and respectful of the earth and all it has to offer. I look forward to serving you!



   the girl & the fig Cookbook



 No greater thing is created suddenly, any more than a bunch of grapes or a fig. If you tell me that you desire a fig, I answer you that there must be time. Let it first blossom, then bear fruit, then ripen.

 EPICTETUS












the girl & the fig Cookbook










the pantry





Blended Oil




Herb Mix




Simple Syrup




Brown Butter




Crème Fraîche




Roasted Red Peppers




Mushroom Stock




Chicken Stock




Lobster Stock




Veal Stock









The Pantry Ingredients




 




The ten basic recipes in this section are used throughout the book. It will be helpful to have many of them on hand at all times. These are the ingredients we recommend you have on hand when cooking from this book. With our restaurant mentality, we use them frequently and prep them ahead in large quantities. For home use, depending on how often you cook, it will be helpful to have them in your refrigerator and on your pantry shelves.







Garlic




Shallots







Tarragon




Thyme




Sage




Parsley







Leeks




Fennel




Onions




Carrots




Celery







Kosher salt




White pepper




Black pepper







Herbes de Provence




Lavender




Capers




Caperberries




Olives




Dijon mustard




Whole-grain mustard







Extra virgin olive oil




Olive oil




Canola oil







Red wine vinegar




Champagne vinegar




Balsamic vinegar







Red wine




White wine




Pernod




Port




Sherry







Unsalted butter




Pancetta




Bacon




Prosciutto







The Flavor Enhances




 




Balsamic vinegar is wine vinegar aged in small wood barrels in Modena, Italy. It is earthy in flavor and sweet in aroma. There are varying degrees of balsamic vinegar that depend on its age. The finest balsamic vinegars have been aged a minimum of twelve years. They take on a sweet sensation with a hint of sourness.




Bouquet garni is used throughout the book in recipes for soups, stocks, and sauces. Our basic bouquet garni consists of 3 to 4 thyme sprigs, 3 to 4 parsley sprigs, ½ teaspoon black peppercorns, and a bay leaf. Depending on the recipe, John adds 1 to 2 tarragon sprigs. Wrapping a bouquet garni in an outer leek leaf adds a bit more flavor, but a cheesecloth bundle wrapped with twine works just as well and even better for a shorter cooking time.




Capers in small amounts add a lot of flavor to a sauce, vinaigrette, or salad. Capers are buds from the caper bush that are picked before they flower. They are sun-dried and either pickled or salt brined. Our Liberty Duck Breast with Capers, Olives, and Herb Pan Sauce is a fantastic large plate that uses the capers almost as a crust for the duck. Some of the capers fall into the pan sauce. The caperberry , also from the caper bush, is the mature fruit, slightly larger than a grape and generally pickled with their stems on. They have a less intense flavor than the caper and are crunchy and crisp. I use them as a garnish for a martini or Bloody Mary.




Definitely my favorite flavor enhancer,fennel is the ingredient I am most likely to grab off the prep table to nibble on while the guys are working. Eaten raw, anise is a great snack. Cooked fennel will do what celery does with the added benefit of the subtle licorice flavor. Fennel bulbs vary in size, and we use leftover scraps in our stocks. The fennel fronds, or “hair” as I call them, are used in our Apricot-Cured Salmon or as a garnish for our Fig Leaf-Wrapped Rainbow Trout.




We use garlic in at least 70 percent of our recipes. Most often minced garlic is quickly sautéed in the pan as a flavor starter. We rarely use raw garlic, as the pungent odor and flavor will overpower the other elements. Roasted garlic is my favorite form of this luscious bulb. The sharp flavors of garlic are removed during roasting and a mellow, subtle essence is all that remains.




The girl & the fig herb blend consists of thyme, parsley, and sage. We chop one bunch of each and blend them together for our mise en place.




Herbes de Provence and lavender are typical flavors in southern France. If you want to make your own mix of herbes de Provence, your blend should include basil, fennel seed, lavender, marjoram, rosemary, sage, and thyme. When using lavender in recipes, be careful of its strength. If your lavender is overly strong in aroma, you may want to cut back just a tad. We use these herbs conservatively to achieve a subtle layer of aromatics and essence, not a punch.




Leeks are what I call the elegant onion. Long and lean, elegant in flavor and form, leeks give an additional layer of flavor that the onion cannot. Leeks are a mainstay of our cooking; baby leeks have a more delicate and aromatic essence. Sautéed with fennel, leeks are the foundation for our Pernod-scented mussel broth. Braised, they are a fantastic side dish for grilled fish; chopped, leeks end up in many of our soups and sauces.




Mustard is one of the many items that for me bridge Sonoma and Provence. When I see the wild mustard in the vineyards I daydream of France. As an ingredient, mustard adds an essence of astringency, tartness, and deep tones to every dish. We use both traditional Dijon mustard and whole-grain mustard in our vinaigrettes and in our cooking. Dijon mustard is ground mustard seeds blended with white wine and spices and smoothed out to a creamy paste. Whole-grain mustard is similar to Dijon except that the seeds are kept whole.




We greet our restaurant guests with a small bowl filled with our house-marinated olives . These are the perfect nibble to enjoy with an apéritif as our guests peruse the menu. Our blend is a combination of Lucque (my favorite), Picholine, Niçoise, and Nyons olives. We add caperberries, olive oil, thyme, and lemon zest and toss everything together. We also use our olive mixture in many of our menu items: they grace our Simple Salad and our cheese plates.




Interestingly enough, olives all start out green—the green olives are simply not ripe. As they ripen on the tree, olives slowly turn shades of tan, reddish brown, and eventually black. The darker the olive, the higher its oil content and the richer its flavor. Olives are harvested in the fall after a long hot summer and are either brine cured or dry cured. Olives right off the tree are not edible—they have a horrible bitter flavor that sticks in your mouth for a while. Brine-cured olives are moist and smooth whereas dry-cured olives are wrinkled with a bolder flavor.




The Lucque olive is bright green and has a graceful curved shape. It is full-bodied and meaty. The Niçoise is a tiny, round, light brown olive that is brine cured. It is tender with a lovely subtle flavor. The Nyons has been dry cured in the sun and rubbed with olive oil. It is a small, greenish-black olive with bold and slightly bitter flavors. The Picholine is not as small as a Niçoise or as large as a Lucque. It is pale green and somewhat long in shape. This is a brine-cured olive with a crisp, mild, and nutty flavor.




Extra virgin olive oil is the first pressing of newly harvested olives (or fresh olive juice). This oil has been made with olives that are generally cold pressed within 24 to 36 hours of harvest. It is called extra virgin because it has not been filtered and it is the nectar of an olive. The flavor varies, based on the variety of the olive and its degree of ripeness. We rarely cook with extra virgin olive oil. Some recipes require this special flavor, but in most dishes we want a more subtle flavor with the velvety texture that olive oil imparts. This is a good product with full flavor and is not as expensive or robust as extra virgin. It may be used in our recipes that call for simple olive oil.




There are many types of onions available. Our everyday onion is a mild yellow onion. We use red onions, grilled and sliced, for our burgers. We like the mild flavor and crisp texture of the cipollini onion in a braised dish and the sweetness that a spring Vidalia or a Maui onion lends to a soup. Pearl onions are a pain to peel, but they are essential to our coq au vin. A quick rinse under some warm water will remove some of the intense flavor of onions and a quick chill in the refrigerator will bring fewer tears while chopping.




Pancetta is Italian bacon, cured with salt and spices. It has not been smoked and thus has a milder flavor than American bacon. When pancetta is slowly sautéed, it releases its fat. This fat is fantastic to use for grilling, as in our Grilled Fig Salad, and for sautéing garlic and/or shallots. Pancetta crisps up nicely and is a terrific garnish for pasta dishes and salads.




Parsley Once thought of as a typical restaurant garnish for just about every dish, parsley is an aromatic herb and very versatile in cooking. There are two types of parsley that we use, curly and Italian, but we almost always use Italian parsley because of its stronger, peppery flavor.




Pepper is a big part of our seasoning. Unless noted, we use black pepper. We start with whole peppercorns and grind them in a small spice grinder. We do this about every two days to keep the flavor fresh and sharp.




Rosemary will take over your garden if you let it, giving off a distinctive pinelike aroma. We don’t often use rosemary in our cooking, but occasionally a sprig of rosemary with roasted potatoes or as a skewer for figs will add just the right dimension of flavor to a dish.




Sage is a pretty herb with a pungent, slightly bitter flavor. On its own it has a very distinct taste, but when melded with thyme and parsley, there is a nice balance of flavors.




In our everyday cooking we use kosher salt. It is additive free and coarse grained. We season generously with salt, knowing that it really does sharpen the flavors of most food. Most recipes in this book end with “season with salt and pepper” or “adjust the seasoning.”




The flavor of shallots is a cross between that of garlic and onions but is much more sophisticated than either one. Shallots vary in size and the smaller baby shallots have a more subtle flavor. Shallots are used in virtually all our sauces and dressings. They season the oil of an ingredient about to be pan-seared and add a spark to a citrus sauce.




Many people warn against overusing tarragon; they recommend using it sparingly and not with other herbs. We don’t heed that advice. For us, tarragons subtle, delicate flavor not only adds an anise-like aroma, but its acidic (slightly tart) properties will often balance out the seasoning of a dish.




Thyme is a woodsy, spicy, and earthy herb. As the thyme ages a bit, the stem becomes brittle and the leaves will easily brush off. When lemon thyme is available, it is everything that thyme is with a citrus scent and flavor.




 




Blended Oil




MAKES AS MUCH AS YOU WANT







We use blended oil for just about every recipe. Even plain olive oil, which we use here, can be very strong and in many recipes will overpower the dish, so we dilute the flavor with canola oil This blend will be subtle and not overwhelm the other flavors in the dish.




1 part olive oil, such as Critelli (see Sources)




3 parts canola oil







Simply combine.







Herb Mix




MAKES AS MUCH AS YOU WANT







This is the ratio that we use in our restaurant herb mix. When all three of these herbs are called for in a recipe, it will simplify your cooking to have the mix on hand.




1 part fresh Italian parsley




1 part fresh thyme




1 part fresh sage







Chop and combine.




Simple Syrup




MAKES 1CUP




1 cup sugar




1 cup water







Combine the sugar and water in a saucepan and bring to a simmer, stirring occasionally to dissolve the sugar. Remove from the heat and cool. Refrigerate until needed.







Brown Butter




MAKES ABOUT 1CUP




¾ pound (3 sticks) unsalted butter




 




Heat the butter over medium heat in a small, heavy-bottomed saucepan. (The butter will melt and begin to simmer.) Carefully ladle off about ½ cup foam and allow the butter to continue to simmer. (The milk solids in the butter will eventually sink to the bottom of the pan.) When the butter begins to turn a deep golden brown and smells nutty, remove it from the heat and strain through a chinois or a fine-mesh sieve. (You may want to strain the butter twice to remove all the solids.)
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Crème Fraîche




MAKES 1¼CUPS




1 cup heavy cream




2 tablespoons buttermilk







Mix the cream and buttermilk together in a plastic container. Cover the container with a layer of cheesecloth and secure with string or a rubber band. Leave the container out at room temperature for approximately 3 days or until the consistency becomes similar to that of sour cream. Refrigerate for up to 3 weeks.







Roasted Red Peppers




MAKES 1½CUPS







These peppers are handy to have in the refrigerator. Tossed in olive oil and kept in a jar, they add zip to a recipe or can be used as a colorful garnish.




4 red bell peppers




1 tablespoon olive oil







Roast the peppers on all sides on a grill or under a broiler until the skin is well charred, about 3 minutes. Put the peppers in a container, cover with plastic wrap, and refrigerate until cool. Peel and seed the peppers and slice lengthwise. Toss with olive oil and refrigerate until needed.




Mushroom Stock




 MAKES 8CUPS




2 tablespoons blended oil




1 onion, chopped




1 carrot, peeled and chopped




2 celery stalks, chopped




4 leeks, green and white parts, chopped




1 tablespoon chopped fresh thyme




1 tablespoon chopped fresh sage




2 pounds mushrooms and stems, chopped




3 tablespoons minced garlic




5 dried morel mushrooms










In a heavy-bottomed stockpot, heat the oil and sauté the onion, carrot, celery, and leeks until the onion begins to brown, about 5 minutes. Add the thyme and sage. Add the chopped mushrooms and garlic and cook until the mushrooms are golden brown.




Cover the mixture with 10 cups cold water and mix in the dried mushrooms. Bring to a boil, lower the heat, and simmer for 1 hour. Strain and refrigerate.
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Chicken Stock




MAKES 2QUARTS




1½ pounds chicken feet




5 pounds chicken necks




1 carrot, roughly chopped




2 onions, roughly chopped




2 celery stalks, roughly chopped




½ cup white wine




1 bay leaf




2 teaspoons black peppercorns




5 sprigs fresh thyme




4 sprigs fresh Italian parsley




1 teaspoon minced garlic




 




Preheat the oven to 450°F.




Roast the chicken parts in a roasting pan until brown, while in a separate roasting pan, roast the vegetables until slightly browned. Put the chicken and vegetables into a heavy-bottomed stockpot.




Heat up both roasting pans on the stovetop and deglaze each with 1 cup wine. Add the wine to the stockpot. Add the bay leaves, peppercorns, thyme, parsley, and garlic to the stockpot with 1½ gallons water. Bring to a boil, then reduce to a simmer. Cook on low heat for 4 hours. Strain the stock and refrigerate.
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Lobster Stock




MAKES 6CUPS




3 pounds lobster bodies




2 tablespoons blended oil




½ head celery, roughly chopped




2 medium onions, roughly chopped




1 large carrot, peeled and roughly chopped




1 fennel bulb, roughly chopped




1 teaspoon saffron threads




½ cup tomato paste




2 cups white wine




½ cup Pernod




4 garlic cloves, crushed




2 bay leaves




1 teaspoon black peppercorns




1 gallon chicken stock or water




salt and pepper







Preheat the oven to 350°F.




Place the lobster bodies on a baking sheet in the oven and roast for 15 minutes or until they are bright red. Set aside.




Heat the oil in a large heavy-bottomed stockpot and sauté the celery, onions, carrot, fennel, and saffron until the vegetables are lightly browned, about 5 minutes.




Add the tomato paste and cook for 2 minutes or until the tomato paste sticks to the bottom of the pot.




Add the white wine and Pernod.




Reduce the white wine mixture by half and add the lobster bodies, garlic, bay leaves, peppercorns, and chicken stock. Bring to a simmer and cook for 1 hour.




Strain the stock and reduce to 6 cups. Season with salt and pepper to taste.




Veal Stock




MAKES 4QUARTS




3 onions, roughly chopped




2 celery stalks, roughly chopped




2 carrots, peeled and roughly chopped




¼ cup whole garlic cloves, peeled




10 pounds veal bones




½ cup tomato paste




1 cup red wine




4 bay leaves




2 teaspoons black peppercorns




6 fresh thyme sprigs




8 fresh Italian parsley sprigs







Preheat the oven to 350°F.




In a heavy-bottomed stockpot, cook the onions, celery, carrots, and garlic until caramelized, 4 to 5 minutes.




In a roasting pan, roast the bones until brown, about 1 hour. Remove the bones, smear them with the tomato paste, and roast for another 10 minutes. Remove the bones and put the roasting pan on the stovetop over medium heat. Deglaze with the red wine. Add the bones to the stockpot. Add the wine, bay leaves, peppercorns, thyme, parsley, and 10 quarts water.




Bring to a boil, reduce the heat, and let simmer for at least 6 hours, skimming every 20 minutes. Strain, let cool, and refrigerate.
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 apéritifs and cocktails





the girl & the fig Martini (sweet and fruity)




the fig & the girl Martini (tart and bitter)




Fig Royale




Provence Martini









Stimulating the Appetite and Adding Flavor with an Apéritif




 




Apéritifs are wines or liqueurs that help stimulate the appetite. They may be infused with herbs or fruits. We carry a wide variety at the restaurant and encourage our guests to give them a try.




 




Anise-flavored apéritifs include Ricard, Pernod, pastis , and Herbsaint. The differences lie in their secret recipes of herbs and spices. These drinks are traditionally served with a side of ice, a pitcher of water, and a sugar cube. This is an “interactive” apéritif that allows guests to create their own recipes with sugar, water, and licorice flavor.




Campari is an apéritif made in Italy. Bright red, it has a spicy bitter flavor that is herb based. Campari is delicious served straight, on the rocks, or with club soda and a lemon twist.




Dry vermouth is a fortified wine infused with a secret recipe of herbs, spices, and alcohol. Vermouth has subtle flavors and floral and herbal aromas. It may be served chilled or over ice with a lemon twist.




Figoun is a wine-based apéritif infused with figs, oranges, vanilla, and angelica, slowly macerated together to create this unusual blend. Produced in Provence, Figoun has a rich fruitiness that is very refreshing served over ice. Figoun can be served chilled or with sparkling wine.




Lillet blanc is a wine-based apéritif made with white grapes and orange and lemon brandies to which quinine is added. This mixture is then aged in oak barrels. Lillet blanc is best served chilled or over ice with an orange slice.




Suze is a sharp and bitter apéritif made from a wild plant that grows in the mountains in France. The root of the gentian is steeped with a secret recipe of other herbs and spices. This unusual apéritif is an acquired taste. We serve it chilled, over ice, or with tonic.




Pineau des Charentes is a luscious, gold-amber-colored liquid made from a blend of white or red grapes from the Cognac region of France. Pure unfermented grape juice and Cognac are mixed and aged for at least a year. Pineau des Charentes has the sweet scent of sun-dried raisins, the flavors of soft spices, and fruity tones. Served slightly chilled, Pineau des Charentes complements any cheese or charcuterie platter.
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Sparkling wine is always a fantastic apéritif, not only to stimulate the appetite but to encourage celebration. Our sparkling wines are always dry, crisp, and refreshing. Peach nectar, Figoun, or framboise are wonderful mixers that add a hint of sweetness to the sparkling wine.




 




Spirits That Add Flavor




 




Bonny Doon Framboise is an infusion of raspberry made by Bonny Doon Vineyard. It has an essence of ripe raspberries. This apéritif features the Morrison variety of raspberry, which has wonderful wild raspberry character. Extremely vibrant, this apéritif is intense and enticing. We use framboise in many of our signature drinks as well as in many of our recipes. Framboise is a great accompaniment to chocolate.




Figoun is a wine-based apéritif that is infused with figs, oranges, vanilla bean, and other fruits and spices. Figoun, produced in Provence, has a rich fruitiness and is deliciously refreshing served over ice with a twist of lemon. One of our specialty apéritifs is sparkling wine and Figoun with a twist of lemon.
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