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  Introduction




  There is so much to love about Austin. It is a young, vibrant community of creative individuals with a strong sense of local pride and Southern hospitality. As the capital of the state, the city is a great representation of the diverse cultures and political views of Texas. The climate is generally warm with mild winters, making it easy to enjoy the city’s myriad green spaces, watering holes, and bike trails. The live music scene is vibrant, job growth has remained stronger than many other cities in the country, and Austin has been rated as one of the best cities to live and work in by several magazines. Most importantly for me, the food culture is fantastic.




  In the past, Austin has mostly been known for its barbecue and breakfast tacos, and while those are still important parts of the local dining scene, in recent years the city has embraced a new generation of chefs and restaurants with exciting menus and design, and a focus on sustainability. The food truck scene just keeps growing, with entrepreneurs cooking up everything from crepes to takoyaki, and several of these trucks have moved on to become brick-and-mortar establishments. The talk of the town is now focused on which restaurants are opening, which chefs and bartenders are moving, and which ethnic restaurant is most authentic.




  Tex-Mex cuisine is still an important part of the food scene, as it represents a true blend of Mexican and Southern culinary styles. Barbecue will always be a staple, as will chicken-fried steak. However, there has been a shift toward greener, healthier options, which are in high demand in a city as active and eco-aware as Austin. Restaurants are proud to use local ingredients as often as possible, to participate in recycling and composting programs, and to provide vegetarian, vegan, and gluten-free menus. Austinites have demanded a creative and sustainable food culture, and restaurants have been quick to provide just that.




  When I moved to Austin ten years ago, I happily explored new restaurants and captured my experiences on my blog, Poco-Cocoa (www.poco-cocoa.com). I have seen the focus shift toward stylish decor and local ingredients, crafted cocktails, and menus inspired by the latest food trends. With every year, new restaurants take hold, and established restaurants elevate their techniques and menus. Needless to say, dining in Austin is a whole lot of fun.




  Austin Chef’s Table is a snapshot of our wonderful restaurant culture. Photographer Aimee Wenske and I were able to speak with local chefs and restaurateurs about their food philosophies and cooking styles, and many of them were thrilled to share their recipes and ideas. The result is this beautiful cookbook, full of fantastic recipes and stories from some of Austin’s best eateries.




  Divided by courses, the recipes in this book range from simple to complicated, and they come from a wide range of eateries—from delis to fine dining establishments. Many of the restaurants in this book were kind enough to share more than one recipe, which gives the reader a better sense of the type of food served at each place. Scattered throughout are cocktail recipes, as the cocktail culture in Austin is just as vibrant and important. Also included are a few sidebars that help to round out the picture of Austin’s dining scene, as well as beautiful photographs of the finished dishes by Aimee Wenske.




  I hope that this cookbook inspires you to try new recipes and restaurants, and to explore the creative and exciting food scene in Austin. Happy eating!
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    SOUPS, SALADS & SAUCES




    Austin is said to have three seasons: spring, summer, and fall. Any amount of winter weather is generally fleeting and mild, but even so, locals take any opportunity to bundle up in sweaters and scarves, light fire pits, and enjoy warm and comforting soups. With long months of hot temperatures, the Austin climate is more suited for fresh, cool salads and lightly dressed grilled meats.




    In the recipes that follow, chefs create complex, refined soups like the White Lobster Bisque with Tomato-Fresno Jam & Lobster Ricotta Fritter from Congress (page 15), while others simplify recipes to highlight the season’s best produce, such as the Corn Soup from Fonda San Miguel (page 36) or the Roasted Red Pepper Soup from Andiamo (page 21). The fresh salads in this chapter are more than just a mix of lettuces—Second Bar + Kitchen’s Endive & Apple Salad (page 4) is flavorful and refreshing (the green goddess dressing is stellar), and the cleverly named Once Upon a Time in Mexico Salad with Jalapeño-Lime Dressing from Alamo Drafthouse (page 30) is a meal in itself. Also included are a few sauces to dress up meals Austin-style, from the creamy Deluxe Tomatillo Sauce from Chuy’s (page 34) to the light Achiote Marinade from Güero’s Taco Bar (page 8).
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  SECOND BAR + KITCHEN





  




  200 CONGRESS AVENUE




  AUSTIN, TX 78701




  (512) 827-2750




  HTTP://CONGRESSAUSTIN.COM/SECOND/




  EXECUTIVE CHEF: DAVID BULL





  Second Bar + Kitchen sits squarely among the hustle and bustle of Congress Avenue, under the Austonian, the city’s tallest skyscraper. Its sleek, bright interior, excellent food, and creative cocktails draw in diners throughout the day and night.




  An outdoor patio overlooks the busy 2nd Street District, while indoor tables and bar seats provide a lively venue for a meal or just drinks. The restaurant is open for lunch and dinner every day, with late hours on Friday and Saturday to accommodate the downtown crowds. Sunday brunch offers a leisurely pace and varied menu to round out the week.




  Executive Chef David Bull has created a fun menu of snacks, small plates, pizzas, and entrees based on locally available ingredients. His “Natural American” cuisine is both exciting and approachable; guests can start with buffalo fried pickles and Gorgonzola or Chef Bull’s family recipe for Pepperoni Soup, topped with mozzarella and served with garlic toast. The dinner menu features small plates of veal meatballs with fennel, garlic, and chive potato gnocchi as well as salt-and-pepper ahi with soy syrup, burned orange, and sprout salad. Pizzas are topped with short ribs and green chiles or black truffles and blue cheese, while the Congress Burger is dressed with shallot confit, gruyère, and horseradish pickles.




  In addition to offering the full food menu, the bar serves craft beers, a large array of wines by the glass, and excellent cocktails made with top-notch spirits and fresh juices. The Gin + Jam features Citadelle gin and a dollop of house-made jam, while the Sweet Child O’ Mine combines Flor de Caña rum, Cynar, lemon juice, and orgeat. After dinner, serious tipplers can wander over to Bar Congress, just one room away, for exquisite, spirit-heavy drinks and a more cozy, posh atmosphere.
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  Since it opened in 2010, Second Bar + Kitchen has become a cornerstone of the 2nd Street District, luring in guests of all ages and backgrounds with its creative menu made with the best local ingredients and its fresh and tasty cocktails. It’s a delicious and spirited stop on any downtown jaunt.




  PEPPERONI SOUP





  This hearty, flavorful soup is a family recipe from Chef David Bull’s grandmother. With the chunks of pepperoni, fresh herbs, and mozzarella topping, it tastes like a bite of a classic pepperoni pizza. Recipe courtesy of Executive Chef David Bull.




  SERVES 4–6




  2 tablespoons butter




  3 tablespoons canola oil




  2 cups diced pepperoni (about 7 ounces)




  2 cups diced yellow onion




  1 cup diced celery




  1 tablespoon minced garlic




  ¼ teaspoon garlic powder




  ½ teaspoon garlic salt




  ¼ teaspoon celery seeds




  ⅛ teaspoon red chile flakes




  2 tablespoons chopped fresh basil




  1 tablespoon chopped fresh oregano




  1½ tablespoons chopped fresh freshparsley




  1 cup tomato puree




  ¼ cup Sauternes or other sweet white wine




  2 cups tomato juice




  1 cup tomato sauce




  1 cup water




  Salt and pepper to taste




  1 cup shredded mozzarella cheese




  Toasted garlic bread, for dipping




  Add the butter and oil to a large soup pot over medium heat, and heat until butter is melted.




  Add pepperoni and cook about 6–8 minutes, stirring occasionally, until the fat is rendered. Add onion, celery, garlic, garlic powder, garlic salt, celery seeds, red chile flakes, basil, oregano, and parsley. Cook for about 10–12 minutes, stirring occasionally, until the vegetables are tender but not browned.




  Add the tomato puree; stir to mix well. Cook for a few minutes to toast the puree slightly.




  Add the wine and deglaze the pot. Cook until liquid is reduced by half and the soup thickens, about 4–6 minutes.




  Add tomato juice, tomato sauce, and water and bring to a boil; reduce heat to low and simmer for 20 minutes. Season to taste with salt and pepper.




  Serve topped with mozzarella cheese and with toasted garlic bread for dipping.
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  Endive & Apple Salad




  The addition of grapes, walnuts, and apple to this endive salad makes it reminiscent of a Waldorf salad, but the creamy and bright green goddess dressing takes it over the top. Recipe courtesy of Executive Chef David Bull.




  SERVES 4




  For green goddess dressing:




  ½ cup buttermilk




  ½ cup mayonnaise




  ¼ cup crumbled goat cheese




  1 tablespoon chopped fresh basil




  1 tablespoon chopped fresh tarragon leaves




  2 tablespoons chopped fresh Italian parsley




  2 tablespoons apple cider vinegar




  Salt and pepper to taste




  For the salad:




  4 heads endive, leaves separated




  1 cup green grapes, cut in half lengthwise




  1 Granny Smith apple, cored and julienned




  ¼ cup walnuts, toasted and chopped




  ¼ cup sunflower sprouts




  ½ cup crumbled goat cheese




  To prepare the dressing: Place all ingredients in a blender and puree at lowest setting. When the ingredients begin to combine, increase to high speed and blend until the herbs are completely pulverized. Season with salt and pepper to taste; chill until ready to use.




  To prepare the salad: Combine the endive, grapes, apple, and 1 cup chilled dressing in a large bowl. Toss until everything is nicely coated with the dressing. Divide the endive mixture among four chilled plates. For each plate, sprinkle walnuts, sprouts, and goat cheese over the endive mixture. Drizzle remaining dressing around the plates.




  

    Perfect Pairing




    

      SWEET CHILD O’ MINE





      Second Bar + Kitchen serves up inventive cocktails that are still approachable to the average diner. This drink mixes the sweetness of orgeat and rum with a hint of bitterness from the Cynar for a balanced, easy-to-sip treat. Recipe courtesy of Barman Darren Makowsky.




      SERVES 1




      1½ ounces Flor de Caña rum




      ½ ounce Cynar




      ½ ounce freshly squeezed lemon juice




      ½ ounce orgeat




      Ice




      Orange peel, for garnish




      Combine the first four ingredients in a shaker with ice. Shake until chilled, then strain into a chilled coupe glass. Garnish with twisted orange peel.
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  GÜERO'S TACO BAR





  




  1412 SOUTH CONGRESS AVENUE




  AUSTIN, TX 78704




  (512) 447-7688




  WWW.GUEROSTACOBAR.COM




  OWNERS: ROB AND CATHY LIPPINCOTT





  Since 1986, Güero’s Taco Bar has been serving food from interior Mexico with a splash of Tex-Mex. In 1995, the owners, Rob and Cathy Lippincott, renovated an old feed store built in the 1800s, and the current Güero’s location was born. With its prime spot on busy South Congress Avenue, a large outdoor beer garden, fresh margaritas, and handmade tortillas, Güero’s remains a favorite destination for tourists and locals alike.




  A few sidewalk tables provide the ultimate people-watching spot, as crowds walk through the area on their way to vintage shops, art galleries, and live music venues. Tables inside are often dotted with visiting celebrities, especially during any of Austin’s great events such as South by Southwest, the Austin City Limits Music Festival, or the Austin Film Festival. While every diner has his or her preferred dishes, the tacos, served on fresh, handmade corn tortillas, are crowd favorites. Marinated pork comes topped with onions, cilantro, and pineapple, while the popular grilled fish tacos are smothered in creamy tequila aioli. Enchiladas, chiles rellenos, and caldo de pollo are also good choices, and all of the menu items are even better washed down with one of Güero’s house margaritas. Made simply with tequila, Cointreau, and key lime juice, the drinks are fresh, tart, and surprisingly low in calories.




  The outdoor beer garden features live music several nights a week under a giant oak tree strung with lights, and the space fills up on weekends with South Congress shoppers and diners. A lively meal with friends, a quick taco and margarita at the bar, or a cold beer in the Oak Garden are all excellent ways to experience the laid-back atmosphere and South Congress vibe of Güero’s.
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  ACHIOTE MARINADE





  Güero’s ever-popular chicken tacos al carbon feature a smoky and fresh achiote chicken marinade. The most important ingredient in the marinade is achiote paste, made from annatto seeds and popular in the cooking of the Oaxaca and Yucatán regions of Mexico. The paste can be found in specialty and Mexican markets. Recipe courtesy of Cathy Lippincott.




  MAKES 2½ CUPS MARINADE




  1 cup white vinegar




  1½ (3.5-ounce) bars achiote paste




  1 cup orange juice




  Whisk ingredients together. Use as a marinade for your choice of meat: Try grilled chicken or pork, which can then be made into tacos on corn or flour tortillas.
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  TEQUILA AIOLI





  The grilled fish tacos at Güero’s are topped with a dollop of creamy tequila aioli, a perfect spicy accompaniment to the fresh corn tortillas and grilled fish. The sauce gets a bit of heat from the adobo sauce (easily spooned from a can of chipotle chiles) and a nice depth from the addition of your favorite tequila. Recipe courtesy of Cathy Lippincott.




  MAKES 3 CUPS




  2 cups mayonnaise




  ½ cup adobo sauce from canned chipotle chiles




  ½ teaspoon chopped fresh oregano




  6 tablespoons tequila




  ½ cup freshly squeezed orange juice




  Whisk all ingredients together. Use as a topping for grilled fish, or try grilled tilapia served in corn tortillas, topped with shredded white cabbage and a dollop of the tequila aioli.




  

    Perfect Pairing
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      GÜERO'S FAMOUS MARGARITA





      Güero’s owner Cathy Lippincott is proud of their margaritas, which have always been prepared with fresh ingredients and without any sweeteners. At the restaurant, guests have a choice of tequilas, shaken with freshly squeezed key lime juice and Cointreau. Recipe courtesy of Cathy Lippincott.




      SERVES 1




      1¼ ounces tequila




      ¾ ounce triple sec, Cointreau, or Grand Marnier




      ¾ ounce freshly squeezed key lime juice




      Ice




      Combine all ingredients in a shaker and shake vigorously, until bits of ice have broken up in the mixture. Strain and pour either up or on the rocks.


    


  




  




  EASTSIDE CAFE





  




  2113 MANOR ROAD




  AUSTIN, TX 78722




  (512) 476-5858




  WWW.EASTSIDECAFEAUSTIN.COM




  OWNER/EXECUTIVE CHEF: ELAINE MARTIN





  Elaine Martin opened Eastside Cafe in 1988 with the goal of making good, fresh food that was also accessible and reasonably priced. Over the years, the cafe has become one of Austin’s favorite eateries, known for its garden-fresh vegetables, seasonal menus, and well-executed home-style food.




  Chef Martin was first inspired by her mother and grandmother, who were excellent home cooks. She now looks for new dish ideas in books, on her travels, and from culinary icons such as Alice Waters, whose farm-to-table approach is closely in line with her own. Creating exciting and flavorful dishes using produce that is seasonally and locally available is a challenge that Chef Martin embraces wholeheartedly.




  The cafe’s garden produces some of the vegetables that are featured on the menu, and the happy chickens on-site supply some of the eggs. The restaurant also sources additional eggs, vegetables, and fruits from local farms. This garden-to-table approach results in creative seasonal dishes—one summer’s bumper crop of cucumbers inspired Chef Martin to preserve them by making pickles, which have now become a favorite item on the menu. The seasonal side dishes and soups at Eastside Cafe are legendary, from the acorn squash with soy-ginger sauce to the strawberry soup.
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  The restaurant is always busy, whether with business lunches, leisurely brunches, or romantic dinners. The original house is made up of several cozy dining rooms, and the additional garden room in back provides an airy space with windows overlooking the vegetables growing nearby.




  Chef Martin is proud of the respectful and service-oriented environment she has cultivated with her staff, many of whom have been employed at the restaurant for ten to fifteen years. Together, they have succeeded in making Eastside Cafe a charming restaurant with honest and approachable fresh food.
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  SPICY TOMATO SOUP





  Chef Martin’s Spicy Tomato Soup is on regular rotation on the menu. The soup has bright flavors and a velvety smoothness, and the soup base itself is vegan. At the restaurant, the soup is topped with fried tortilla strips and grated Monterey Jack cheese, which can easily be omitted for a truly vegan dish. Pair this with an ice-cold beer for a comforting autumn lunch. Recipe courtesy of Executive Chef Elaine Martin.




  SERVES 8–10




  2 tablespoons olive oil




  2 cups diced onions




  2 corn tortillas, torn into pieces




  1 (10-ounce) can diced tomatoes with green chiles




  1 teaspoon minced, seeded fresh jalapeño




  1 teaspoon minced garlic




  ¼ teaspoon ground cumin




  2 (14½-ounce) cans whole tomatoes




  8 cups vegetable stock




  1 teaspoon salt




  ¼ teaspoon black pepper




  Fried tortilla strips, for garnish




  ½ cup grated Monterey Jack cheese, for garnish




  Heat olive oil in a large soup pot over medium heat. Sauté the onions and corn tortillas over low heat for 15 minutes, or until browned. Add tomatoes with chiles, jalapeños, garlic, cumin, whole tomatoes, and vegetable stock. Bring to a boil; reduce heat and simmer for 30 minutes. Remove from heat and cool slightly.




  Transfer tomato mixture to a blender or food processor and puree until smooth. Return puree to soup pot and season with salt and pepper. Serve garnished with fried tortilla strips and grated cheese.




  SALSA





  Eastside Cafe’s salsa is made from a simple recipe and readily available ingredients. Chef Martin recommends tossing in any of your favorite additions—try adding more jalapeños or a couple of chipotle chiles for a spicier, smoky version. At the restaurant, this vegan salsa is served as an appetizer with tortilla chips, as well as in the popular huevos Mexicanos on the brunch menu. Recipe courtesy of Executive Chef Elaine Martin.




  MAKES 4 CUPS




  1 cup diced onions




  1 tablespoon minced canned jalapeños




  ½ cup minced fresh cilantro




  1 teaspoon minced fresh garlic




  1 (10-ounce can) diced tomatoes with green chiles




  1 (14½-ounce) can diced tomatoes




  ½ cup diced green bell pepper




  ½ teaspoon salt




  1½ teaspoons fresh lime juice




  Combine all ingredients in a bowl. Puree in a food processor (you may have to do this in batches) until it reaches desired consistency.
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  CONGRESS





  




  200 CONGRESS AVENUE




  AUSTIN, TX 78701




  (512) 827-2760




  HTTP://CONGRESSAUSTIN.COM/CONGRESS/




  EXECUTIVE CHEF: DAVID BULL





  Located at the base of the beautiful Austonian skyscraper, Congress is by far one of Austin’s most luxurious and celebrated dining experiences. Executive Chef David Bull, who is also the Executive Chef of Second Bar + Kitchen, crafts each day’s dinner menu based on ingredients that are locally and seasonally available.




  Chef Bull offers a three-course and a seven-course menu daily. The three-course menu allows diners to choose dishes from a list of options, mixing and matching to meet their mood for the evening. Guests might start with a Bosc pear and endive salad with burrata and roasted cauliflower, then move on to white lobster bisque or carrot ravioli with lemongrass and shiso.
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  The seven-course tasting menu is personally selected by the chef and takes diners through a paced evening of incredible dishes. A beverage pairing is available as well, which features expertly paired wines, beers, and cocktails for each course. Delicate desserts such as caramel pudding with cocoa “soil” and chocolate beignets with roasted-banana ice cream provide a decadent and exquisite ending to the meal.




  The dining room is elegant and refined, with plush white seats and rich wood accents. Service is impeccable from the moment you are greeted at the door, and the entire experience is somehow quiet but exciting. With each course, diners can expect the highest quality of ingredients, preparation, and service.




  Since its opening in 2010, Congress has garnered quite a few awards and accolades, including the title of Texas Monthly’s “Best New Restaurant” in Texas in 2012, as well as June Rodil’s selection as one of the “Best New Sommeliers of 2011” by Wine & Spirits magazine. The restaurant continues to be a shining star of culinary excellence in Austin.
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