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  FOREWORD




  Carl Schroeder is like a brother to me, and we have established a very close bond over the years. I originally met the inspiring young cook at my first restaurant, Lark Creek Inn in San Francisco, in 1996. If I asked him to report to work at 7:00 a.m., he’d be there at 6:00 a.m. He had a strong work ethic, loved the business, and respected my philosophical views of “farm-to-table” cuisine. I immediately hired him as my sous chef, and he worked with me for ten years.




  As a child, I was always around farms and growers. My summer months were spent on my grandma’s farm in Windsor, Ontario, eating beefsteak tomatoes straight from the garden, fried chicken, and fresh baked pie. I retained this philosophy of farm-to-table eating, making it a top priority in my life as a chef, and Carl would be right there with me at the farmers’ markets and cheese producers. He was there to witness local fisherman dropping off salmon and sturgeon at our back door. Carl was a big proponent of my seasonally inspired cuisine.




  I hired Carl as my opening chef at Arterra in San Diego in 2002, where he quickly gained national recognition. Carl taught the farm-to-table philosophy to his cooks, who looked up to him because he provided good solid training and was able to thoroughly talk them through the intricacies of putting a dish together. He taught his cooks to taste and care about the food, while remaining dedicated. He brought passion and commitment to his food as well as a unique style and detail that gained respect from diners. He has a certain style and way of doing things. It comes naturally to Carl. He has the foresight to understand the correct things to build the business. He leads by example.




  Carl talked about owning his own restaurant someday and was interested in becoming an entrepreneur in addition to being a great chef. He opened Market Restaurant + Bar in 2006 with great success and a very loyal following. I would say that his ethics, passion, and beliefs in organic and natural foods, as well as his dedication in working with the local farmer are identical to mine.




  From Carl’s table to yours, these easily adaptable recipes will surely tempt you to try every unique dish in his new cookbook!




  Sincerely,




  Chef Bradley Ogden




  Owner/Founder of Bradley Ogden Hospitality




  Award-winning cookbook author
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  INTRODUCTION




  I want this book to represent San Diego as a burgeoning food destination. There’s so much great cuisine here, and so many people are beginning to look at San Diego for the amazing products we have. We are a coastal city, so we have access to an abundance of seafood. This is an exciting time to be a chef in this amazing city. I’m a native. I know the lay of the land. I know the farmers and the fisherman. I want to represent what we’re about and what Market is about in hard copy. It’s a life of work all in one book.




  I offer food that is inventive, food that you couldn’t necessarily make at home without a large amount of knowledge. I have taken my many years of experience combined with schooling and working at great restaurants and paired it with my creativity. For example, I have been in that ocean where our fish come from. I understand those fish. The yellowtail that comes into my restaurant is from a local fisherman. They are relatives of the same fish that I’ve been spearing and fishing since I was old enough to walk. I know how to butcher them. And it’s not just the seafood; I also know the farmers, what they produce and what time of year they produce it.




  I believe that you could study one cuisine your entire life and not ever really and truly master it. You could be the master of one thing in a cuisine, but it’s very hard to be a master of every aspect of that cuisine. I feel as though I haven’t mastered any type of cuisine. There’s always a new level to reach. There is always room for improvement.




  Today, some people who want to be chefs have no idea what it involves, and when they get into the kitchen they can’t believe the work it entails. They think being a chef will be glamorous. My theory has always been to make sure my food and service are solid. I prefer for the experience to be about the meal my customers have eaten and the service their server has given them.




  Over the years, I’ve cultivated a relationship with my customers through my time spent in the kitchen, watching over the food and making sure that what my guests are paying for is on point and what I want it to be. If I am not in the kitchen making sure it’s done the way I want it and things go bad, then I have a problem. In this profession you are only as good as every plate of food you produce.




  The things that make Market the most unique are the consistency, the freshness, the creativity, and the dedicated staff. We offer seasonally inspired cuisine. And now we bring those recipes to you. I believe that there is nothing too difficult for the home cook in my recipes. At Market, we take great ingredients and turn them into great dishes.




  —Carl Schroeder
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  FALL




  




  When the leaves start to turn color, you can’t help but notice all the little changes in the air, including the smell and even the varying shadows of light in the sky. It’s what you know and what you come to expect with the changing of the seasons, a kind of autumn calmness here in San Diego. As the excitement of summer slowly comes to an end, the simplicity of fall produce brings us to a starting point for a new beginning. It’s all about squash roasting in the oven and the sweet smell of farmers’ market apples. In this chapter, try your hand at my Roasted Kabocha Soup and Brandy Braised Fuji Apples or Porcini Mushroom Agnolotti with Butternut Squash Sauce.




  [image: image]


  

    COCKTAILS


  




  Manzana Picante




  SERVES 2




  2 sprigs fresh basil




  2 green apple wedges




  2 ounces sweet and sour




  2 ounces Hangar One Chipotle Vodka




  1½ ounces Hangar One Vodka




  2 pieces thinly shaved green apple




  In a martini shaker, muddle basil, apples, and sweet and sour with ice. Add the vodkas and strain into 2 prechilled martini glasses. Garnish with thinly shaved pieces of green apple.
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  Ginger Pear




  SERVES 2




  3 ounces Grey Goose Pear




  2 ounces Domaine De Canton Ginger Liqueur




  2 ounces fresh lemon juice




  2 egg whites




  2 ounces high-grade maple syrup




  Orange peel and zest, for garnish




  Combine all ingredients in a martini shaker. Shake and double strain over ice into a coupe glass. (Double straining means to strain through a fine-mesh sieve into the glass. This is what will give the nice frothiness to the egg white.) Garnish with orange peel and zest.
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    SOUPS


  




  Broccoli Soup and Duck Egg Benedict Hollandaise




  




  Cheddar Biscuits, Country Ham, and Lemon Sour Cream




  SERVES 6 / MAKES 8–10 BISCUITS




  With the addition of fresh spinach and a dollop of lemon sour cream, this fresh and creamy broccoli soup is more than just a soup. Paired with a Duck Egg Benedict, this makes for an easy meal and a nice choice for an early morning brunch or a late afternoon lunch.




  Suggested wine pairing: Chardonnay




  For the broccoli soup




  1 pound broccoli




  3 tablespoons butter




  1 Spanish onion, peeled and chopped




  1 leek (white part only), chopped




  6 cloves garlic, chopped




  ½ cup peeled and chopped potato




  1 teaspoon salt, more to taste




  5 cups vegetable stock (page 288)




  1 bay leaf




  ½ cup fresh baby spinach




  1 cup heavy cream




  Pepper, to taste




  For the cheddar biscuits




  2 cups all-purpose flour




  1 teaspoon salt




  1 tablespoon baking powder




  ¼ cup butter (room temperature)




  ¾ cup whole milk




  1 cup shredded cheddar cheese




  Light olive oil, for brushing biscuits




  For the hollandaise sauce




  4 egg yolks




  1 tablespoon lemon juice




  ½ cup melted unsalted butter




  Pinch of cayenne




  Pinch of salt




  For the lemon sour cream




  ½ cup sour cream




  ½ teaspoon lemon juice




  ¼ teaspoon salt




  ½ teaspoon lemon zest




  For the Eggs Benedict




  12 thin slices of your favorite ham, warmed




  6 duck (or chicken) eggs, cooked sunny side up




  For the garnish




  3 scallions, finely chopped




  2 jalapeño peppers, seeds removed and sliced into rounds




  FOR THE BROCCOLI SOUP




  Remove the broccoli florets. Peel off the exterior fibrous broccoli stems. Reserve 18 broccoli florets for garnish. Roughly chop any remaining florets.




  Melt butter in a medium pot over low heat. Add onions, leek, garlic, potatoes, and salt; cook over medium heat until onions are translucent, about 20 minutes.




  Add stock and bay leaf and bring to a boil. Add all the broccoli stems and any broccoli florets not reserved for garnish; cook on a full boil for 5 minutes.
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  Add spinach and cream, stir to incorporate, and remove from heat. Remove bay leaf and add salt and pepper.




  In small batches add soup to a blender and process until smooth. Just before serving, return soup to its original saucepot, warm over low heat, and immersion blend.




  Blanch the 18 broccoli florets (for garnish) in a pot of boiling water for 30 seconds. Remove florets and place in a bowl of ice water. Remove florets to a plate lined with a paper towels.




  FOR THE CHEDDAR BISCUITS




  Preheat oven to 450°F.




  In a large mixing bowl, combine dry ingredients.




  Chop butter into the mixture until flour is crumbly. Slowly add the milk, while stirring with fork, until the mix forms a soft dough.




  Add cheese, and knead into dough with your fingers. Take the ball of dough out of the bowl and flatten into a ½-inch-thick sheet on a cutting board.




  Using a 3½-inch ring mold, cut circles out of the biscuit dough. Bake biscuits until slightly brown on the top, 8–10 minutes. Remove from oven and brush with olive oil.




  FOR THE HOLLANDAISE SAUCE




  In a large mixing bowl, whisk the egg yolks and lemon juice until mixture is thickened and doubled in volume.




  Place the bowl over a saucepan containing a small amount of simmering water (or use a double boiler). The water should not touch the bottom of the bowl. Continue to whisk rapidly (don’t let the eggs get too hot or they will scramble).




  Slowly drizzle in the melted butter and continue to whisk until sauce is thickened and doubled in volume.




  Remove from heat and whisk in cayenne and salt. Cover and set aside.




  FOR THE LEMON SOUR CREAM




  Add all ingredients to a small mixing bowl and whisk until creamy.




  AT SERVICE




  Ladle the soup into bowls. Garnish with the broccoli florets, a dollop of lemon sour cream, and a sprinkle of scallions. Place the soup bowls onto rectangular plates. Place biscuits on the opposite ends of the plates and top each with a slice of ham, one egg, a drizzle of hollandaise sauce, and sliced jalapeños.




  Chef’s Tip: This soup is also great served cold.




  Organic Cauliflower Soup and Curried Dungeness Crab




  




  Spice-Roasted Pepitas, Organic Swiss Chard, and Lemon Essence




  SERVES 6




  Organic cauliflower is plentiful in the fall, and this rich soup is quick and easy to prepare. Larger chunks of crab pair well with the creaminess of the soup, the crunchiness of the pepitas, and the earthiness of the swiss chard. All of the textures make this one of my favorite fall soups.




  Suggested wine pairing: Sauvignon Blanc




  For the soup




  2 tablespoons butter




  2 tablespoons light olive oil




  4 leeks (white part only), chopped




  3 cups thinly sliced Spanish onion




  2 cups roughly chopped organic cauliflower




  1 fennel bulb, coarsely chopped




  5 garlic cloves, peeled and roughly chopped




  1 tablespoon salt, plus more to taste




  8 cups vegetable stock (page 288)




  2 bay leaves




  1 sprig thyme




  2 cups heavy cream




  Pepper, to taste




  For the toasted pepitas




  ½ cup pepitas (shelled pumpkin seeds)




  1 egg white, whisked




  ½ teaspoon paprika




  ¼ teaspoon cayenne




  ¼ teaspoon salt




  For the crab and lemon butter




  ½ cup softened butter, divided




  1 tablespoon curried spice blend (page 284)




  1 cup lump crabmeat, large leg pieces




  1 teaspoon lemon juice




  For the swiss chard




  1 bunch swiss chard (any color)




  2 tablespoons light olive oil




  2 teaspoons finely chopped garlic




  ½ teaspoon salt




  FOR THE SOUP




  Melt butter and olive oil in a large saucepot over medium-low heat.




  Add leeks, onions, cauliflower, fennel, garlic, and salt. Cover and cook on medium-low heat for about 15 minutes, checking and stirring every 5 minutes until all the vegetables are very soft.




  Add stock, bay leaves, and thyme. Bring to a boil, then reduce heat to medium low and simmer soup, covered, for 35 minutes.




  Let soup cool slightly, then, in small batches, add to a blender and process until smooth.




  Place soup back in its original saucepot and stir in cream and salt and pepper. Just before serving, warm over low heat and immersion blend.




  FOR THE TOASTED PEPITAS




  Preheat oven to 325°F.




  In a small mixing bowl, combine the pepitas with just enough egg white to distribute and moisten all the seeds. Add paprika, cayenne, and salt and incorporate.




  Spread pepita mixture loosely and evenly onto a baking sheet lined with parchment paper and toast in oven until one shade darker, about 10 minutes.
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  FOR THE CRAB AND LEMON BUTTER




  Melt 2 tablespoons of butter in a small sauté pan over low heat. Add curried spice blend and incorporate.




  Gently fold in the crabmeat. When crabmeat is warmed, remove pan from heat and set aside.




  Melt the remaining 2 tablespoons of butter in a small saucepot and stir in lemon juice.




  FOR THE SWISS CHARD




  Strip leaves from stalks of swiss chard and roughly chop.




  In a large sauté pan over medium heat, add olive oil and garlic and cook until just fragrant.




  Add chard and salt. Lightly toss and cook until wilted.




  AT SERVICE




  Ladle the soup into bowls and garnish with swiss chard, crabmeat, and a drizzle of lemon butter. Finish with a sprinkle of pepitas.




  Chef’s Tip: I like to use Dungeness crab because it’s indigenous to the west coast.




  Roasted Kabocha Squash Soup and Brandy Braised Fuji Apples




  




  Cinnamon Spiced Froth, Charred Rapini, Sage Butter




  SERVES 6




  When the leaves start to turn color, this recipe is reflective of all the fruits and vegetables that come to mind. Roasted squash and braised apples from our local farms paired with hints of cinnamon and brandy remind me of the many flavors of Thanksgiving. This autumn soup unquestionably makes a statement on my menu at Market restaurant.




  Suggested wine pairing: Riesling




  For the squash




  1 kabocha squash




  3 tablespoons butter, softened




  Salt and pepper, to taste




  For the soup




  2 tablespoons light olive oil




  2 tablespoons butter, softened




  1 Spanish onion, thinly sliced




  1 leek, thinly sliced




  6 cloves garlic, chopped




  1 apple, peeled, seeded, and chopped




  2 sticks cinnamon




  3 star anise




  ¼ teaspoon cayenne pepper




  1 tablespoon salt




  6 cups vegetable stock (page 288)




  1 sprig thyme




  1 bay leaf




  1 cup heavy cream




  For the froth




  1 cup nonfat milk




  ½ teaspoon ground cinnamon




  2 teaspoons granulated sugar




  For the apples




  1 tablespoon butter




  1 tablespoon light olive oil




  2 Fuji apples, peeled, seeded, and sliced into ¼-inch pieces




  ¼ cup brandy




  For the charred rapini




  1 large bunch rapini




  1 tablespoon light olive oil




  Salt and pepper, to taste




  For the sage butter




  4 tablespoons butter




  12 fresh sage leaves




  For the garnish




  2 tablespoons finely chopped chives
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  FOR THE SQUASH




  Preheat oven to 375°F.




  Cut the squash in half and remove the seeds from the inside cavity. Place it upright on a baking sheet. Using a brush, rub the inside cavity of the squash with butter, and season with salt and pepper. Cook until the flesh is soft, about 45 minutes. Remove the squash and cool to room temperature.




  FOR THE SOUP




  Heat oil and butter in a large saucepot over medium heat. Add onion, leek, garlic, apples, cinnamon, star anise, cayenne pepper, and salt.




  Cover saucepot, and stirring occasionally, cook until the onions are translucent.




  Pour in stock, thyme, and bay leaf and bring mixture to high heat.




  With a spoon, scoop squash out of its skin and add to the saucepot




  Bring soup to a boil, then reduce to medium-low heat and cook for about 20 minutes.




  Remove soup from heat and, using a slotted spoon, remove thyme, bay leaf, cinnamon sticks, and star anise. Add cream, and incorporate.




  In small batches, place soup in a blender and puree until smooth. Set aside.




  Just before serving, return soup to its original saucepot, warm over low heat, and immersion blend.




  FOR THE FROTH




  Combine all ingredients in a small saucepot over low heat, stirring until just warm. Remove from heat and immersion blend until frothy.




  FOR THE APPLES




  Combine butter, oil, and apples in a large sauté pan over medium-high heat. Cook for 1 minute.




  Add brandy, and incorporate. Simmer over low heat, braising apples until they are almost dry. Remove from heat.




  FOR THE CHARRED RAPINI




  Cut an inch off the bottom stalks of the rapini and discard. Cut the rapini into 1-inch pieces.




  Heat olive oil in a large skillet over high heat. Add rapini and cook until caramelized on one side, about 30 seconds. Flip rapini over and caramelize the other side for an additional 30 seconds.




  Reduce heat to low and cook rapini until tender, 1–2 minutes. Season with salt and pepper.




  FOR THE SAGE BUTTER




  Melt butter in a small saucepot over medium heat. Add sage, cover saucepot, and turn off heat. Allow the flavors to infuse for 5 minutes. Remove sage with a slotted spoon.




  AT SERVICE




  Ladle the soup into bowls. Garnish with apples and rapini, and drizzle with sage butter. Top with a dollop of the cinnamon froth and a sprinkle of chives.




  Chef’s Tip: Substitute Delicata, Buttercup, or Red Kuri squash




  Curried Carrot Soup and Gingered Chicken Meatballs




  




  Whipped Coconut Milk, Coriander, and Cumin Spiced Croutons




  SERVES 6 / MAKES APPROXIMATELY 20 MEATBALLS




  When the weather starts to get cold in the fall and winter, everything heads to the ground, and we go into the amazing root vegetable season. Rather than just create a one-dimensional carrot-ginger soup like I started doing early in my career, I’ve taken this traditional fall and winter soup to the next level. This recipe is a spin on a classic.




  Suggested wine pairing: Viognier




  For the soup




  2 large carrots, roughly chopped




  1 large Spanish onion, peeled and roughly chopped




  2 scallions, roughly chopped




  1 (½-inch) ginger cube, peeled and roughly chopped




  1 leek, roughly chopped




  1 Roma tomato, roughly chopped




  1 pasilla pepper, seeded and finally chopped




  4 cloves garlic, roughly chopped




  1 handful cilantro, stems only




  2 tablespoons light olive oil




  ½ tablespoon salt




  1 cinnamon stick




  1 cardamom pod




  1 star anise




  1 (13.5-ounce) can coconut milk




  4 cups vegetable stock (page 288)




  2 tablespoons soy sauce




  ¼ tablespoon sriracha sauce




  ¼ tablespoon curry powder




  1 tablespoon cumin/coriander spice blend (page 283)




  1 bay leaf




  For the chicken meatballs




  2 tablespoons light olive oil, divided




  1 Spanish onion, finely minced




  6 cloves garlic, finely minced




  1 (1-inch) ginger cube, finely minced




  1½ pounds ground chicken




  ¼ cup panko bread crumbs




  3 tablespoons hoisin sauce




  1 teaspoon salt




  For the croutons




  ¼ baguette, cut into ½–inch cubes or desired size




  ½ cup light olive oil




  Cumin/coriander spice blend, to taste (page 283)




  For the whipped coconut milk




  1 (13.5-ounce) can coconut milk




  2 tablespoons granulated sugar




  1 tablespoon tapioca starch




  For the garnish




  ¼ cup roughly chopped cilantro




  ¼ cup roughly chopped scallions
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  FOR THE SOUP




  Preheat oven to 400°F.




  In a large mixing bowl, combine carrots, onion, scallions, ginger, leek, tomato, pepper, garlic, and cilantro.




  Add olive oil and salt, and toss to incorporate.




  Add cinnamon, cardamom, and star anise.




  Place mixture onto a baking sheet and roast for 30 minutes, occasionally tossing during the cooking process.




  Remove mixture from oven and add to a large saucepot with coconut milk, stock, soy sauce, sriracha, curry powder, cumin/coriander, and bay leaf. Stir to incorporate.




  Bring soup to a boil, then lower heat to medium high. Stirring occasionally, simmer soup for about 15 minutes.




  Remove soup from heat. Remove cinnamon stick, star anise, and bay leaf.




  In small batches, place the soup in a blender and puree until smooth.




  Just before serving, return soup to its original saucepot, warm over low heat, and immersion blend.




  FOR THE CHICKEN MEATBALLS




  Preheat oven to 375°F.




  Heat 1 tablespoon of olive oil in a small sauté pan over medium heat. Add onion, garlic, and ginger, and cook until translucent, about 5 minutes.




  Pour the mixture into a large mixing bowl and add chicken, bread crumbs, hoisin sauce, and salt. Combine with your hands and roll into 1-inch meatballs.




  Add 1 tablespoon of olive oil to a baking dish. Place meatballs inside the baking dish and cook for 15 minutes.




  FOR THE CROUTONS




  Preheat oven to 325°F.




  Add bread cubes to a large mixing bowl. Drizzle with olive oil, and toss evenly until incorporated.




  Place bread cubes loosely onto a large baking sheet lined with parchment paper. Bake until golden brown and crunchy all the way through, approximately 15 minutes.




  Remove bread cubes from oven and immediately sprinkle with cumin/coriander. Cool to room temperature.




  FOR THE WHIPPED COCONUT MILK




  Combine all ingredients in a large mixing bowl and whisk until mixture is frothy and slightly thickened.




  FOR THE GARNISH




  Combine all ingredients in a small bowl.




  AT SERVICE




  Ladle the soup into bowls. Place 2 or 3 meatballs in the center of each and swirl the whipped coconut milk around the meatballs. Garnish with the cilantro/scallion mixture and croutons.




  Chef’s Tip: To peel ginger, use the side of a spoon. The skin will scrape away easily.




  

    SALADS


  




  Petite Kale and Swiss Chard Greek Salad




  




  Baby Beets, Goat’s Milk Feta, Marinated Peppers, and Castelvetrano Olives




  SERVES 6




  If you love salad but get bored with the same old version, I urge you to try this one. Its bright and refreshing flavors bring the taste of the Mediterranean to your table. Vitamin-packed super greens and beets are enhanced further by the flavors of the marinated peppers and Castelvetrano olives. The creaminess of the goat’s milk cheese brings it all together.




  Suggested wine pairing: Albariño




  For the salad




  8 cups super green mix or organic mixed greens




  House vinaigrette, for drizzling (page 285)




  Salt and pepper, to taste




  1½ cups sliced Castelvetrano olives




  ½ red onion, peeled and sliced




  1½ cups crumbled feta cheese




  For the beets




  30 baby beets, assorted colors




  8 cups water




  ¾ cup granulated sugar




  1 tablespoon salt




  House vinaigrette, for drizzling (page 285)




  For the roasted peppers




  3 red bell peppers




  Light olive oil, for coating peppers




  Salt and pepper, to taste




  For the rosemary garlic toast




  6 slices of your favorite loaf of bread, thinly sliced, more if desired




  Light olive oil, for drizzling




  Salt and pepper, to taste




  Finely chopped fresh rosemary, for sprinkling




  3 cloves garlic, peeled, for rubbing on toast




  FOR THE SALAD




  Combine greens in a large mixing bowl with enough vinaigrette to evenly coat the leaves. Season with salt and pepper and lightly toss.




  FOR THE BEETS




  Wash the beets under cold running water. Cut off the tops, leaving the skin on and leaving an inch from the stalk (this ensures that the beets retain their nutrients and bright color). Leave the bottom part of the beet attached.




  Add water, sugar, and salt to a large saucepot and stir to incorporate.




  Add beets to the water and bring to a boil, then reduce heat to medium low. Simmer the beets until fork tender, about 20 minutes.




  Remove beets with a slotted spoon to a baking sheet and cool to room temperature. Slice beets in half and refrigerate.




  FOR THE ROASTED PEPPERS




  Preheat oven to 450°F.




  Coat peppers with olive oil, salt, and pepper and place on a baking sheet. Roast peppers in the oven until they are completely wrinkled and charred, turning them twice during the roasting process, 10–15 minutes.
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  Place peppers in a bowl, cover with plastic wrap, and let rest for 5 minutes, then peel and remove stems and seeds.




  Cut peppers into ½-inch pieces and combine with beets in a mixing bowl with some of the vinaigrette.




  FOR THE ROSEMARY GARLIC TOAST




  Preheat oven to 325°F.




  Lay out 6 bread slices on a baking sheet lined with parchment paper. Brush lightly with olive oil and sprinkle with salt, pepper, and rosemary.




  Bake until crispy and golden brown, about 20 minutes.




  Remove bread from oven and gently rub each side of toast with garlic.




  AT SERVICE




  Distribute the lettuce evenly onto 6 plates. Place the beets and peppers on and around the lettuce. Garnish with the olives, onions, and feta cheese. Top each plate with 1 slice of rosemary garlic toast.




  Chef’s Tip: For this salad, I like to use goat’s milk feta cheese and sourdough wheat bread for the rosemary garlic toast.




  Fuyu Persimmon Salad with Braised Bacon and Bûcheron Goat Cheese




  




  Butter Lettuce, Curry Vinaigrette, Toasted Almonds




  SERVES 6




  I like butter leaf lettuce because it’s a nice neutral green, but this salad can be easily executed with any lettuce. The bacon is a nice play of smoky and salty off the acidity of the curry vinaigrette and sweetness of the persimmons.




  Suggested wine pairing: French Sauvignon Blanc




  For the salad




  1 head butter lettuce, cut into 6 quarter pieces with core intact




  1 head red or yellow Belgian endive, cut into long strips lengthwise




  6 fuyu persimmons, peeled and cut into small wedges




  1 cup Bûcheron goat cheese (substitute any goat or feta cheese)




  ¼ cup chives, cut into 1-inch pieces (optional)




  For the curry vinaigrette




  3 tablespoons light olive oil




  2 teaspoons finely minced garlic




  2 teaspoons finely minced ginger




  2 tablespoons finely minced green onion




  2 teaspoons minced lemongrass




  1 teaspoon yellow curry powder




  1 teaspoon paprika




  Small pinch of turmeric




  ¼ teaspoon salt




  ¼ cup orange juice




  ¼ cup apple cider vinegar




  ¼ cup peeled and diced apple




  1½ teaspoons honey




  ¼ cup light olive oil




  For the bacon




  ¼ cup light olive oil




  18 strips thick-cut bacon, cut in half (substitute standard bacon if necessary)




  For the candied almonds




  1 cup sliced, raw almonds




  1 egg white, whisked




  1 tablespoon granulated sugar




  Pinch of salt




  Pinch of black pepper




  FOR THE CURRY VINAIGRETTE




  Heat olive oil in a small saucepot over medium heat. Add garlic, ginger, onion, and lemongrass, and cook until fragrant and a little soft, about 2 minutes.




  Reduce heat to low. Add curry powder, paprika, turmeric, and salt, and cook until fragrant, about 30 seconds (being careful not to burn).




  Add orange juice, vinegar, apple, and honey. Simmer for 10 minutes over medium-low heat.




  Strain through a fine-mesh sieve lined with a double layer of cheesecloth (don’t force the liquid, just allow it to strain through on its own for about 20 minutes, then give it a couple light presses with the back of a spoon or ladle).




  Add liquid to a blender over low speed, and slowly drizzle in olive oil.




  Chill in refrigerator.
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  FOR THE BACON




  Preheat oven to 325°F.




  Heat olive oil in a large ovenproof sauté pan over medium heat. Add bacon and cook for 15 seconds per side (bacon should be sizzling).




  Remove pan from heat and cover with tin foil.




  Place pan in the oven and cook the bacon for 30 minutes.




  FOR THE CANDIED ALMONDS




  Preheat oven to 300°F.




  Combine almonds and egg white in a small mixing bowl and thoroughly combine. Add sugar, salt, and pepper and stir to mix.




  Arrange almonds on a baking sheet coated with nonstick cooking spray, and roast for 10 minutes.




  Remove almonds from oven, flip over with a spatula, place back in oven, and cook for an additional 5 minutes. Remove from oven and cool to room temperature.




  AT SERVICE




  Place lettuce wedges onto plates and drizzle with curry vinaigrette. Add persimmons and 3 bacon strips to each plate. Garnish with goat cheese, chives, and candied almonds.




  Chef’s Tip: When selecting persimmons, choose fruit with deep orange color that are firm but yield slightly to pressure. Persimmons should never be rock hard.




  Pink Lady Apple and Red Flame Grape Waldorf Salad




  




  Romaine Hearts, Goat’s Milk Feta, Fennel-Dusted Croutons, Citrus-Anise Vinaigrette




  SERVES 6




  My cooks were in the kitchen one day making a family salad for our employees. One of the cooks had apple scraps left over and decided it might be fun to create a unique spin on a “Waldorf.” We added it to our dinner menu, and it’s been a hit ever since.




  Suggested wine pairing: Semillon




  For the salad




  ¼ cup finely chopped fresh mint




  ¼ cup finely chopped fresh cilantro




  36 red grapes, halved




  3 Fuji apples, cored and sliced




  2 heads romaine hearts, cut into 8 quarters




  1 cup crumbled feta cheese




  For the citrus-anise vinaigrette




  ¼ cup light olive oil




  1 teaspoon chopped jalapeño




  1 teaspoon chopped ginger




  1 teaspoon chopped shallots




  ¼ teaspoon chaat masala (substitute ground coriander)




  1 star anise




  ½ stick cinnamon




  1 clove




  1 cup orange juice




  3 tablespoons red wine vinegar




  For the croutons




  ½ baguette, cut into ½-inch cubes




  2 tablespoons light olive oil




  1 teaspoon toasted ground fennel (page 287)




  Salt and pepper, to taste




  FOR THE SALAD




  In a small bowl, combine the mint and cilantro.




  In another small bowl, combine the grapes and apples, and lightly toss with the citrus-anise vinaigrette (see below).




  On a large sheet pan, lay out the all the lettuce quarters (the root end holds the lettuce together). Drizzle with the citrus-anise vinaigrette, working it into the lettuce layers with your fingers.




  FOR THE CITRUS-ANISE VINAIGRETTE




  Heat olive oil in a sauté pan over medium heat. Add the jalapeño, ginger, and shallots, and cook until soft, about 3 minutes.




  Add the chaat masala, anise, cinnamon, clove, orange juice, and vinegar, Reduce liquid to half its volume, 5–10 minutes.




  Remove from heat, and remove anise, cinnamon stick, and clove. When slightly cooled, place liquid in a blender and process until smooth. Cover and refrigerate until chilled.
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  FOR THE CROUTONS




  Preheat oven to 325°F.




  Add bread cubes to a large mixing bowl. Drizzle with olive oil and toss evenly until incorporated.




  Place bread cubes loosely onto a large baking sheet lined with parchment paper and bake until golden brown and crunchy all the way through, approximately 15 minutes.




  Remove from oven and immediately sprinkle with fennel, salt, and pepper. Cool to room temperature.




  AT SERVICE




  Place lettuce wedges onto plates. Evenly distribute the grapes and apples by tucking them into the lettuce leaves and layering some on top. Garnish salads with some of the feta, croutons, and mint/cilantro mixture.




  Fall Pear Salad and Aged Goat Cheese Soufflé




  




  Sour Cherry Chutney, Cider Pear Vinaigrette




  SERVES 6




  Every year I look forward to pear season. I have several sources for heirloom varietals, each with its own unique flavor and texture. In this recipe, you can taste pears three different ways on one plate, all working harmoniously and pairing perfectly with a warm goat cheese soufflé. This soufflé is more dense and stable than other soufflés, and can also be prepared ahead of time and warmed up to order.




  Suggested wine pairing: Off-Dry Riesling




  For the pear chutney




  6 cups pears, peeled, cored, and diced (assorted varieties)




  1 cup dried cherries




  1 teaspoon finely chopped ginger




  ¼ teaspoon salt




  1 star anise




  ½ teaspoon chile flakes




  ½ cup apple juice




  ½ cup cider vinegar




  ½ cup granulated sugar




  For the pear vinaigrette




  2 tablespoons light olive oil




  2 shallots, finely chopped




  1 tablespoon minced ginger




  1 small bay leaf




  1 small sprig thyme




  1 cup brandy




  2 pears, peeled, cored, and chopped




  ½ cup unfiltered apple juice




  1 tablespoon honey




  ¼ vanilla bean, split and scraped




  ½ cup cider vinegar




  2 tablespoons walnut oil




  2 tablespoons canola oil




  Salt and pepper, to taste




  For the pear salad




  6 assorted pears, peeled, cored, and sliced




  3 Belgian endive




  Salt and pepper, to taste




  For the soufflé




  2 tablespoons butter, more for coating ramekins




  ¼ cup all-purpose flour




  1 cup cold milk




  ½ cup Bûcheron goat cheese




  3 egg yolks




  3 egg whites




  Salt and pepper, to taste




  FOR THE PEAR CHUTNEY




  Combine all ingredients in a large saucepot over medium-low heat; gently stirring. Reduce to a consistency of a chunky pie filling, about 1 hour.




  FOR THE PEAR VINAIGRETTE




  Heat oil in a medium saucepot over low heat. Add shallots, ginger, bay leaf, and thyme, and sauté until opaque, about 5 minutes.




  Add brandy, pears, apple juice, honey, and vanilla bean, and keep over medium heat. Reduce vinaigrette mixture by half, stirring often to not burn, 30–45 minutes. Remove bay leaf and thyme.




  Prepare an ice bath by nesting a medium bowl in a larger bowl that’s partially filled with ice and water. Add vinaigrette to prepared ice bath and stir until chilled. Move vinaigrette to a blender.




  Blend on low speed. Drizzle in oils, and season with salt and pepper.
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  FOR THE PEAR SALAD




  Add pears to a mixing bowl and coat with some of the vinaigrette. Season with salt and pepper.




  Split endive in half, remove core, and thinly slice. Add endive to a mixing bowl and coat with some of the vinaigrette.




  FOR THE SOUFFLÉ




  Preheat oven to 325°F.




  Melt butter in a saucepot over low heat. Add flour and whisk until incorporated. Add milk and slowly cook mixture over medium-low heat, whisking continually until it resembles a thick cream sauce, about 10 minutes.




  Remove sauce from heat and add it to a stand mixer with whisk attachment in place. Add in the goat cheese and combine thoroughly.




  Let the mixture cool slightly. At high speed, add one egg yolk at a time. When combined, season with salt and pepper and remove to a large mixing bowl




  In a separate large mixing bowl, whisk egg whites until soft peaks form. Gently fold the egg whites into egg yolk mixture.




  Coat six 4-ounce ramekins with butter and dust with flour. Fill the ramekins to ½-inch from the top with soufflé batter.




  Place the ramekins in a shallow baking dish and pour boiling water around them until it comes about halfway up the sides of the dishes (this water bath will help the soufflés cook evenly).




  Bake until soufflés are golden brown on top and have risen, about 30 minutes.




  Remove soufflés from oven and place on a baking sheet; cool completely. Unmold soufflés onto a baking sheet lined with buttered parchment paper. Soufflés can be covered and refrigerated for up to 2 days.




  AT SERVICE




  Arrange pears on plates. Top the pears with the endive. Place 1 soufflé on each plate and top each soufflé with the pear chutney.




  Chef’s Tip: Using diverse varieties and colors of pears adds interesting textures and flavors to the dish. Some of my favorite pears are Bosc, Green d’Anjou, and Red Starkrimsom.




  

    SMALL PLATES


  




  Big-Eye Tuna Sashimi and Shiitake Mushroom–Spaghetti Squash Salad




  SERVES 6




  I have been fishing waters in San Diego for many years and love the thrill of catching a diversity of fish. I especially like the dark red flesh of the bluefin tuna, which contains a little more fat than the other varieties, thus providing a richer flavor profile.




  Suggested wine pairing: Dry Riesling




  For the sashimi




  1 (1½-pound) sushi-grade, bluefin tuna loin




  For the squash




  1 large spaghetti squash




  3 tablespoons light olive oil




  20 medium shiitake mushrooms, thinly sliced




  1 tablespoon minced ginger




  1 tablespoon minced garlic




  3 tablespoons rice wine vinegar




  Salt and pepper, to taste




  ½ cup scallion, shaved




  1 jalapeño, seeded, halved, and thinly sliced




  ½ bunch cilantro, finely chopped




  Sesame oil, to taste




  For the soy vinaigrette




  1 cup tsuyu sauce




  1 cup seasoned rice wine vinegar




  2 teaspoons tapioca




  For the horseradish-yuzu aioli




  1 egg yolk




  1 teaspoon yuzu juice




  1 cup light olive oil




  2 tablespoons prepared horseradish, lightly squeezed and finely chopped




  For the garnish:




  1 tablespoon toasted sesame seeds




  1 cup shelled edamame (green soybeans)




  FOR THE SASHIMI




  Cut tuna loin into 3 x 3-inch log, then slice into 18 ¼-inch-thick medallions.




  FOR THE SQUASH




  Preheat oven to 350°F.




  Cut squash in half and place (cut side down) in a small, shallow baking sheet. Add about ½ inch of water, just enough to cover the bottom of the pan. Bake for 40–45 minutes, checking for doneness by scraping the flesh of the squash with a fork. It should easily release and look like spaghetti.




  Remove from the oven and cool. Using a fork, release the spaghettilike flesh into a large bowl and reserve.




  Heat olive oil in a small sauté pan over medium-high heat. Cook the mushrooms until they just start to wilt.




  Add ginger and garlic and sauté for about 2 more minutes. Add vinegar and cook until evaporated, 2–3 minutes. Season with salt and pepper. Remove from heat and chill.
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  Add the mushrooms, scallions, jalapeño, and cilantro to the chilled spaghetti squash. Add a few drops of sesame oil and salt. Combine.




  FOR THE SOY VINAIGRETTE




  Combine tsuyu and vinegar in a blender on a low speed. While blender is running, add the starch and process for 15 seconds longer. Reserve.




  FOR THE HORSERADISH-YUZU AIOLI




  In a mixing bowl, combine egg yolk and yuzu. Slowly whisk in olive oil until emulsified. Once emulsified, whisk in horseradish. Reserve.




  AT SERVICE




  Spoon soy vinaigrette onto the bottom of rectangular plates. Add three pieces of tuna to each plate. On each piece of tuna, place a large pinch of the spaghetti squash salad, covering half and leaving the other half exposed. Place desired amount of aioli on exposed half of fish and sprinkle sesame seeds on top of aioli. Garnish each plate with edamame.




  Chef’s Tip: Substitute your favorite tuna.




  Truffled Fettuccine Pasta Carbonara




  




  Serrano Ham, Roasted Sweet Potatoes, Parmigiana Reggiano




  SERVES 6 / MAKES 1½ POUNDS PASTA DOUGH




  This is not your traditional carbonara. Serrano ham, roasted sweet potatoes, and Parmigiana Reggiano add bold flavors, making this dish anything but ordinary.




  Suggested wine pairing: Pinot Gris




  For the fettuccine




  3½ cups all-purpose flour, more if needed




  3 large eggs




  ¼ cup light olive oil




  8 tablespoons very cold water




  Salt and pepper, to taste




  6 tablespoons Parmigiano Reggiano




  2 tablespoons finely chopped chives




  For the carbonara sauce




  6 egg yolks




  6 tablespoons crème fraîche




  3 tablespoons bacon fat




  1 cup finely chopped Spanish onions




  2 tablespoons finely chopped garlic




  ½ cup mushroom stock (page 286)




  1 cup heavy cream




  ¼ cup cold, diced truffle butter




  For the brussels sprout petals




  18 brussels sprouts




  3 tablespoons light olive oil




  Salt and pepper, to taste




  For the roasted sweet potatoes




  3 tablespoons light olive oil




  1 large sweet potato, peeled and diced




  Salt and pepper, to taste




  For the ham




  6 large slices serrano ham




  FOR THE FETTUCCINE




  Place flour in a stand mixer with dough-hook attachment in place. Add eggs, olive oil, and water, and process until a soft dough forms, 1–2 minutes.




  Turn the dough onto a lightly floured surface and knead by hand for a minute until it’s smooth, soft, and stretchy.




  Wrap dough in plastic wrap, and let it rest at room temperature for 30 minutes.




  If rolling pasta dough by hand, cut the dough into quarters and, using a rolling pin, roll out the dough to ⅛–¹/¹⁶ inch thick. If using a pasta-rolling machine, cut the dough into quarters, press flat, and run each piece several times through the machine, adjusting the setting each time, until the pasta is ⅛–¹/¹⁶ inch thick.




  Cut each pasta sheet into 10-inch lengths. Brush lightly with flour, roll up sheet, and, using a sharp knife, cut into ¼-inch-wide strips; unroll.




  Bring a large pot of salted water to a boil. Drop fettuccine in boiling water and cook until al dente. Drain in a colander.




  Add pasta to a large bowl. Add desired amount of carbonara sauce (see page 25) to the pasta and lightly toss; season with salt and pepper. Garnish with Parmigiana Reggiano and chives.
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  FOR THE CARBONARA SAUCE




  In a small mixing bowl, whisk the egg yolks and crème fraîche until creamy. Set aside.




  Heat bacon fat, onions, and garlic in a large sauté pan over low heat. Cook, stirring frequently, until onions are soft, about 5 minutes.




  Add mushroom stock and cream. Simmer over medium-low heat until mixture is thickened and coats the back of a spoon. Whisk in butter until fully incorporated.




  Add the egg yolk/crème fraîche mixture and cook over low heat, whisking continuously just until egg yolks are slightly thickened (be careful not to get the pan too hot or eggs will overcook).




  FOR THE BRUSSELS SPROUT PETALS




  Split brussels sprouts in half, remove core, and separate all the leaves (the leaves are what you are using).




  Heat olive oil in a sauté pan over high heat. Immediately throw in the brussels sprouts leaves and add the salt and pepper. Toss the leaves and sauté until tender, 3–5 minutes. Remove pan from heat and set aside.




  FOR THE ROASTED SWEET POTATOES




  Preheat oven to 375°F.




  Combine oil and sweet potatoes in a large ovenproof sauté pan over medium-high heat. Cook the potatoes for about 2 minutes; season with salt and pepper. Place pan in oven and cook potatoes until soft, 10–15 minutes.




  AT SERVICE




  Mound a pile of fettuccine into each bowl. Place brussels sprout petals over and around the fettuccine. Garnish with the sweet potatoes. Top with Parmigiana Reggiano and ham. Spoon any leftover carbonara sauce over the top.




  Chef’s Tip: Substitute your favorite ham or a thick slice of Prosciutto de Parma.




  Octopus and Braised Beluga Lentils




  




  Jalapeño-Garlic Aioli, Sautéed Broccolini




  SERVES 6




  Octopus and lentils pair well together. For this recipe I’ve taken a braised octopus favorite and added a twist with crispy fried octopus and rock shrimp paired with creamy lentils. The root vegetables add a nice depth.




  Suggested wine pairing: Albariño




  For the beluga lentils




  2 tablespoons light olive oil




  2 strips bacon, finely chopped




  ½ cup small diced Spanish onions




  ½ cup small diced celery




  ½ cup small diced turnips




  ½ cup small diced carrots




  ½ cup small diced red bell peppers




  1 tablespoon finely chopped garlic




  1 cup black beluga lentils, rinsed




  1 teaspoon cumin/coriander spice blend (page 283)




  ½ teaspoon paprika




  1 teaspoon chile powder




  ¼ teaspoon cayenne pepper




  4 cups chicken stock (page 283)




  1 bay leaf




  1 sprig rosemary




  For the octopus and rock shrimp




  4 tablespoons light olive oil




  3 cloves garlic




  ½ Spanish onion, peeled and sliced




  ½ pound whole raw octopus




  ½ pound rock shrimp, raw




  2 cups buttermilk




  3 cups all-purpose flour




  2 tablespoons paprika




  1 teaspoon cayenne




  1 teaspoon dry mustard




  Canola oil, for frying




  Salt and pepper, to taste




  For the sautéed broccolini




  2 tablespoons light olive oil




  2 teaspoons finely chopped garlic




  2 bunches broccolini, roughly chopped




  ½ teaspoon salt




  For the jalapeño-garlic aioli




  3 jalapeño peppers




  Light olive oil, for coating peppers




  Salt and pepper, to taste




  Base aioli (page 281)




  ¼ teaspoon smoked paprika




  FOR THE BELUGA LENTILS




  Heat olive oil in a medium saucepot over low heat. Add bacon and cook until the fat starts to render and the bacon is slightly crispy, 3–5 minutes.




  Add onions, celery, turnips, carrots, peppers, and garlic. Stirring often, cook vegetables over medium heat until just tender, 5–10 minutes.




  Add lentils, cumin/coriander, paprika, chile powder, and cayenne. Gently stir and cook for 1–2 minutes more.




  Add stock, bay leaf, and rosemary. Bring to a simmer and cook uncovered until the lentils are tender, 25–30 minutes. Remove bay leaf and rosemary.
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  FOR THE OCTOPUS AND ROCK SHRIMP




  Heat olive oil in a large saucepot over low heat. Add garlic, onion, and octopus. Cover and cook until tender, about 1 hour. To test for doneness, stick a fork in the thickest part of the octopus (it is done if the fork slides out easily).




  Remove the octopus from the pot and let cool. Cut the octopus into ¾-inch rounds, skin and all.




  Combine octopus rounds and rock shrimp in a large mixing bowl. Add buttermilk and toss the fish gently until fully coated.
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