

  [image: image]




  
Wild ALASKAN SEAFOOD





  [image: image]




  [image: image]




  [image: image]




  
Wild ALASKAN SEAFOOD





  Celebrated Recipes from America’s Top Chefs




  JAMES O. FRAIOLI




  FOOD PHOTOGRAPHY BY JESSICA NICOSIA-NADLER




  FOREWORD BY CHEF JOHN ASH




  [image: image]




  LYONS PRESS




  Guilford, Connecticut




  An imprint of Globe Pequot Press




  [image: image]




  Copyright © 2011 by James O. Fraioli




  ALL RIGHTS RESERVED. No part of this book may be reproduced or transmitted in any form by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, except as may be expressly permitted in writing from the publisher. Requests for permission should be addressed to Globe Pequot Press, Attn: Rights and Permissions Department, P.O. Box 480, Guilford, CT 06437.




  Lyons Press is an imprint of Globe Pequot Press.




  Photos by Jessica Nicosia-Nadler unless otherwise credited on p. 263.




  Text design: Sheryl P. Kober




  Layout: Melissa Evarts




  Project editor: John Burbidge




  Library of Congress Cataloging-in-Publication Data is available on file.




  ISBN 978-0-7627-6047-3




  Printed in China




  10 9 8 7 6 5 4 3 2 1




  To the state of Alaska; to the Alaska Seafood Marketing Institute—an integral part in helping to promote sustainable seafood; to Ed’s Kasilof Seafoods—encouraging consumers to purchase sustainable seafood from Alaska; and to all the contributing chefs in this book, whose appreciation for Alaska shines through every dish they prepare.




  [image: image]




  [image: image]




  [image: image]




  Foreword




  BY JOHN ASH




  JAMES BEARD AWARD–WINNING AUTHOR AND CHEF




  Much of what is reported in the media is a little depressing when it comes to our oceans. Overfishing, habitat destruction, and pollution seem to dominate the headlines for most articles or reports. Unfortunately much of this is often true, and we can’t deny the world’s oceans are in crisis in many places around the world.




  Along comes Alaska to give us hope. It is the poster child for healthy and sustainable practices in the wild. “Sustainable” in Alaska means the fisheries are actively managed and fished using practices that ensure its seafoods will always be there in the future. It is, in fact, mandated by law. When Alaska became a state in 1959, its citizens wrote sustainability into their constitution. Enforcement procedures, which include time and area closures, restrictions on size of boats and the fishing gear that they use, along with strict monitoring of catch size and the ability to trace the catch as it is shipped to market, all help to ensure against overfishing. Constant monitoring of ocean and shore habitat also ensures a healthy environment for its seafood.
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  There are more than forty Marine Protected Areas (MPAs) covering hundreds of thousands of square miles of Alaska’s oceans that have been established to safeguard their pristine water habitat from human intervention and pollution. These MPAs not only protect the seafood we enjoy from there but also the whales, sea lions, otters, bird life, and other creatures that coexist there. Proof of the pudding is that no Alaska seafood has ever been listed as endangered under the Endangered Species Act. Quite a testament to the State’s commitment.
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  One reason for the growing popularity of fish and shellfish during the last decade has been the strong evidence from groups such as the National Academy of Sciences and the Harvard School of Public Health that seafood is among the most beneficial foods we can eat. All kinds of reasons are suggested, but among the most important of them are the abundant supplies of omega-3 fatty acids in seafood. These have been shown to be essential for childhood development, help reduce the risk of heart disease, strengthen the immune system, and even possibly help prevent such tragic ailments as Alzheimer’s disease.




  These are all certainly reasons to eat as much seafood as we can, but my interest has always been to eat them because they are the most delicious foods I can think of. Many home cooks are a little intimidated by cooking seafood, but once you start, you’ll find they are generally quick and easy to do. With Alaska as a resource, this then is the reason for this beautiful book of amazingly creative recipes that James O. Fraioli has assembled for all of us to enjoy![image: image]




  Introduction




  If you’re a seafood lover, especially one who enjoys pure, natural seafood from sustainable, clean, and healthy fisheries, this book is for you.




  Wild Alaskan Seafood is about the very best when it comes to the bounty of the sea. That’s because every delicious fish and shellfish featured in this book comes from the icy waters of Alaska—home to the most abundant and well-managed fish stocks in the world. That means you won’t find farm-raised, chemically injected salmon or king crab from overfished foreign waters in this book. With the cleanest and most natural marine environments of its size on earth, Alaska stands alone as a model of fisheries management around the globe.




  

    Did You Know?




    Alaska supplies more than half of all the wild-caught seafood in the United States.




    Alaska is home to the greatest wild salmon runs in the world and provides as much as 95 percent of North America’s wild salmon.
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  In the beautiful pages ahead, you’ll discover more than one hundred signature recipes—all featuring fresh Alaskan seafood—from some of the best chefs in America. There are quick and easy recipes for cooks looking for fast, simple dishes. There are appetizers, soups, and salads for those seeking an interesting side dish to accompany a meal. And there are elaborate recipes for those wanting to prepare something to celebrate a special occasion. There are also dozens of culinary tips and seafood secrets inserted throughout to help take the stress out of fish preparation and storage. After all, cooking seafood should be rewarding and fun.




  Depending on where you live, there’s a good chance you won’t be able to find every fish and shellfish in this book at your local market, and that’s okay. Many of the seafood items are interchangeable. If you can’t find flounder, use sole. Can’t find clams, use mussels. Can’t find wild coho salmon, use wild sockeye . . . Keep in mind, however, that with the Internet and airfreight shrinking the globe, you’re now able to order fresh Alaskan seafood direct from Alaskan suppliers today, and have a box of deliciousness delivered to your front doorstep tomorrow. It’s that easy.
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  This book is designed to serve as an inspiration for the modern seafood cook. It’s also much more than just a collection of delicious recipes. It is an exciting journey into the undersea world of Alaska. Whether you’re a weekend barbecuer or a professional chef, this book is all about learning, selecting, and preparing the best seafood on the market while entertaining your family and friends.




  Wild Alaskan Seafood is organized into three parts: Salmon; Deepwater Fish; and Shellfish, Mollusks, and Others. Combined, twenty-three of the most prized fish and shellfish in Alaska are discussed and prepared by twenty-five of America’s most decorated chefs, allowing creative and culinary artistry to shine through on every page.




  While thumbing through this savory book, take advantage of the opportunity to learn about the best seafood in the world while having fun—just like our featured chefs did while assembling the recipes. Feel free to adjust a seasoning to suit your individual taste, or replace an ingredient with one you find more appealing. There are no steadfast rules, so experimentation and customization are encouraged. And if you get hung up on an unfamiliar ingredient, cooking utensil, or preparation method, there’s no need to panic. Today, the Internet is only a click away and available on most cellular phones. That means you’re only seconds away from finding the answer to something you did not previously know.




  So what are you waiting for? Dive beneath the cold, crisp waters of Alaska and enjoy the exciting culinary experience that awaits![image: image]




    
Part One
SALMON
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  “Michael and Kurt Bohlsen and I are on the same page when it comes to ocean conservation. It is our duty as chefs and restaurateurs to do our part in making sure the ocean continues to feed us for years to come. In our restaurants, we always strive to serve sustainable seafood.”




  —Chef Cornelius Gallagher




  Chapter 1




  CHINOOK “KING” SALMON





  CHEF CORNELIUS GALLAGHER—THE BOHLSEN RESTAURANT GROUP




  The chinook salmon is Alaska’s state fish and one of the most important sport and commercial fish species in North America. Also known as king salmon, they are the largest of all Pacific salmon, commonly exceeding 30 pounds.




  Chinook are anadromous: hatching in freshwater, spending part of their life in the ocean, and returning to freshwater to spawn. Because chinook mature in inshore marine waters, they are readily available to commercial and sportfishing all year. Catches of chinook in Southeast Alaska are regulated by quotas set under the Pacific Salmon Treaty. In other regions of Alaska, chinook fisheries are closely managed to ensure stocks are not over-harvested.




  When purchasing chinook, always select fresh whenever possible, and look for “wild troll-caught king”—the most sustainable choice—as opposed to gill-net or farm-raised salmon.




  Chef Cornelius Gallagher, corporate chef for the Bohlsen Restaurant Group, is considered one of the “Best Chefs in America” by Food and Wine Magazine and one of “New York’s Most Influential Chefs” by New York Magazine. As executive chef, he turned Manhattan’s Oceana into New York’s best seafood restaurant and a top dining destination.




  After graduating from the Culinary Institute of America, Chef Gallagher worked in restaurants around the world, including the original Restaurant Bouley, Lespinasse, the three-star Michelin L’Esperance, Peacock Alley, and Daniel. During Chef Gallagher’s tenure at Daniel, the restaurant received four stars from the New York Times, and Chef Gallagher traveled to “stage” at three-star Michelin El Bulli in Roses, Spain. In his new role as corporate chef, his primary responsibility is enhancing the high-quality customer experience that has become a Bohlsen family signature.[image: image]
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    “As an executive chef who is always on the lookout for top-quality ingredients, I find wild king salmon from Alaska to be superior. For years, I have used wild king salmon on my menus, and I find the fish well worth the price. The color of the firm flesh is a natural ruby red, and the flavor profile lends itself well to an assortment of preparations. For me, there is no comparison. With wild Alaskan king salmon, you get what you pay for—quality.”


  




  Slow-Cooked King Salmon with Pickled Chanterelles and Sweet Pea Juices




  2 pounds fresh Alaskan king salmon fillets, skin and blood removed




  ¼ cup rice vinegar




  3 tablespoons sugar




  1 bay leaf




  2 teaspoons coriander seeds




  ½ cup chanterelles, cleaned




  1 cup English peas, shucked




  2 teaspoons whole butter, melted




  1 tablespoon sliced tarragon leaves




  1 teaspoon grated lime zest




  1 teaspoon sherry vinegar




  2 teaspoons olive oil




  2 cups olive oil




  ¼ ounce pea tendrils




  HOW TO MAKE THE SALMON: Using a very sharp knife, cut the salmon into 4 perfectly even-size pieces and set aside.




  In a medium-size saucepot over low heat, simmer the rice vinegar with the sugar, bay leaf, and coriander until sugar is completely dissolved. Place the chanterelles in a bowl and pour the vinegar liquid over them. Let stand at room temperature for at least 1 hour. Drain the chanterelles and discard all the garnish.




  Next, bring some salted water to a boil in a large pot. Add the peas and cook until tender. Remove the peas and transfer to a bowl of ice water. When cold, drain the peas and place them in a blender. Add some of the cooking water, melted butter, tarragon, and lime zest. Puree until fine, season to taste, and strain though a fine sieve. Set aside.




  In a small bowl, mix the sherry vinegar and the 2 teaspoons olive oil. Toss the pea tendrils lightly in the liquid and set aside.




  In a high-sided pot, add the two cups olive oil and heat over low temperature. Season the salmon and add to the oil. Poach the salmon slowly until very small beads of white albumen appear on the surface. Using a slotted spatula, remove the salmon and drain on a paper towel. To test for doneness, insert a cake tester through the center of the fish. If you feel no resistance in the center, it is ready.




  HOW TO PLATE: Heat some of the pea sauce and place some in the center of each plate. Add the salmon and chanterelles, and top with the pea tendrils. Serve immediately.




  MAKES 4 SERVINGS




  Salad of Marinated King Salmon with Heirloom Tomato, Crushed Avocado, Arugula, and Chilled Basil Dressing




  Note: Begin preparing this recipe 1 day ahead of serving.




  For the Tomatoes




  1 large heirloom tomato, peeled, cut into 8 wedges, and seeded




  ¼ cup peeled and thinly sliced red onion




  Olive oil, as needed




  3 tablespoons red wine vinegar




  2 tablespoons chopped fresh parsley




  Pinch salt and pepper




  HOW TO MAKE THE TOMATOES: Combine the tomato wedges, red onion, 3 tablespoons olive oil, red wine vinegar, and parsley in a large wooden bowl, toss well, and season with salt and pepper. Cover the bowl tightly with plastic wrap and refrigerate overnight, gently stirring the tomatoes frequently. The following day, drain the tomatoes, reserving the juices and tomatoes separately. Set aside.




  For the Salmon




  4 pieces fresh Alaskan king salmon fillets, 6 ounces each




  HOW TO MAKE THE SALMON: Fill a medium saucepan halfway with olive oil and heat over a medium flame. When the oil is hot, add the salmon and cook the fillets until the flesh begins to turn color and the salmon begins to form very small white beads of albumen at the base. When you can run a cake tester through with little resistance, it’s done. Immediately, remove the salmon from the heat and place the fillets on a large dinner plate. Splash them with the reserved tomato marinade juices and cover with plastic wrap. Leave at room temperature.




  For the Pesto




  ⅓ cup basil leaves




  ¼ cup vegetable oil




  2 tablespoons toasted pine nuts




  1 clove garlic, peeled




  1 tablespoon grated Parmesan cheese




  HOW TO MAKE THE PESTO: In a blender, combine the basil, vegetable oil, pine nuts, garlic, and Parmesan cheese; cover and puree until smooth. Add some of the reserved tomato marinade juice to the pesto. The resulting pesto should be a sauce consistency. Chill until ready to serve.




  For the Avocado




  1 avocado, peeled and seeded




  1 teaspoon fresh lemon juice




  1 teaspoon cumin powder




  1 cup arugula leaves




  HOW TO MAKE THE AVOCADO: In a medium-size mixing bowl, combine the avocado with the lemon juice and cumin, and season to taste with salt and pepper. Crush the avocado lightly with the back of a fork, mixing until just combined.
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  HOW TO PLATE: Spoon the avocado into the center of four chilled dinner plates. Arrange the salmon on top of the avocado, and spoon the reserved tomato pieces atop each piece of salmon. Drizzle the chilled basil-tomato marinade puree around the plate, and garnish with some arugula leaves.




  MAKES 4 SERVINGS




  

    “When cooking fresh king salmon, lower temperature and slower cooking are always better. If you cook salmon too fast, an unappealing white matter [known as albumen] will form on the edges of the fish. To know when salmon is properly cooked, simply run a cake tester or toothpick through the center. When there is almost no resistance, the fish is ready to come off the heat and rest for a few minutes before serving.”
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  Smoke-Poached King Salmon with Marinated Cucumbers and Melted Yogurt Dressing




  4 tablespoons butter




  2 white onions, peeled and sliced




  3 cups chicken stock




  2 teaspoons Liquid Smoke hickory seasoning




  2 tablespoons red wine vinegar




  2 tablespoons olive oil




  1 European cucumber, peeled and cut in thin julienne




  2 piquillo peppers, roasted, peeled, seeded, and julienned




  1 tablespoon fresh dill, washed and sliced




  ½ cup organic yogurt




  ¼ teaspoon ground green cardamom




  1 teaspoon black pepper, freshly ground




  Pinch sea salt and white pepper, to taste




  4 3-ounce fillets fresh Alaskan king salmon




  HOW TO MAKE THE SALMON: In a medium saucepot, heat the butter until melted. Add the onions and caramelize them slowly until a deep brown color is obtained, approximately 30 minutes. Add the chicken stock and simmer 10 minutes longer. Strain and finish with salt, pepper, and Liquid Smoke. Add this liquid to a shallow pot, and set aside.




  In a medium bowl, whisk together the vinegar and oil. Add the cucumber, piquillo peppers, and dill. Allow to marinate at room temperature for at least 2 hours. Chill.




  In a separate saucepan, over low heat, melt the yogurt and add the cardamom and pepper. Season to taste with salt and pepper.




  Heat the smoke-onion bouillon in the shallow pot you had set aside to about 135°F (use a candy thermometer to measure temperature, or heat the broth until you can only hold your finger in for 3 seconds). Add the fish and poach until small beads of albumen begin to form on the surface of the fish. Check the doneness of the fish with a cake tester. Keep warm.




  HOW TO PLATE: Lay out four small plates. Dress each plate with some of the yogurt dressing. In the center of each, lay some of the cucumbers. Top with the hot fish, and serve immediately.




  MAKES 4 SERVINGS




  

    “Chinook salmon have the highest oil content of all five species of wild salmon.”


  




  King Salmon Roasted in Phyllo with Pea Shoots, Bean Sprouts, Cactus Pear Juice, and Spicy Mustard Oil




  For the Salmon




  2 3-ounce king salmon fillets, skinless, bloodline removed




  Pinch salt and white pepper




  ⅓ cup phyllo dough, shredded




  4 tablespoons whole butter




  HOW TO MAKE THE SALMON: Season the fish with salt and white pepper and press one side gently into the phyllo. Heat the butter and sauté the salmon, phyllo side down, until crispy and golden. Remove from heat, and transfer to a baking sheet, phyllo side up. Reserve in a 200°F oven until ready to serve.




  For the Vegetables




  1 tablespoon vegetable oil




  ½ cup fresh bean sprouts, cut in 2-inch segments




  ½ cup fresh pea shoots, cut in 2-inch segments




  2 teaspoons sesame oil




  2 teaspoons white soy sauce




  HOW TO MAKE THE VEGETABLES: Heat the vegetable oil and lightly sauté the bean sprouts and pea shoots until tender. Season to taste and finish with the sesame oil and soy.




  For the Sauce




  ⅓ cup cactus pear juice (also known as prickly pear)




  2 tablespoons passion fruit juice




  1 tablespoon chopped cilantro (coriander) leaves




  3 tablespoons spicy mustard oil (available at Asian markets)




  HOW TO MAKE THE SAUCE: In a small pot, heat the pear and passion fruit juices, cilantro, and mustard oil until simmering.




  HOW TO PLATE: Spoon sauce onto two serving plates. Divide and lay the vegetables in the center and top with the salmon.




  MAKES 2 APPETIZER SERVINGS




  

    “When buying king salmon, always look for resilient flesh, clear eyes, and bright red gills. These are indicators the fish is fresh. Touch the salmon’s outer skin. The fish should feel slimy (this slime helps the fish propel itself through the water, and is another indicator of freshness).”
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  Herb-Roasted King Salmon with Parmesan Egg, Country Bacon, and Farmer’s Vegetable Broth




  For the Potage




  ¼ pound unsalted butter




  2 leeks, sliced finely crosswise




  2 carrots, peeled and cut into small chunks




  1 rib celery, peeled and cut into small chunks




  2 turnips, peeled and diced small




  3 ounces smoked bacon, diced large




  1 bay leaf




  1 head green cabbage, chiffonade then finely chopped




  1 cup green beans, cut in ¾-inch segments cooked until soft




  5 fingerling potatoes, peeled and cut into small chunks




  HOW TO MAKE THE VEGETABLES: In a medium pot, melt the ¼ pound butter. Add the leeks, carrots, celery, and turnips. Season with some salt and sweat slowly for 5 minutes. Add 1 quart of water and bring to a boil. Add the bacon, bay leaf, and cabbage; cover and simmer slowly for approximately 40 minutes. Remove the bacon, small dice it, and return it to the soup with the cooked green beans. Add the potatoes and simmer until just cooked, about 15 minutes. Keep the broth warm while you prepare the salmon.




  For the Roasted Salmon




  ¼ cup olive oil




  4 6-ounce fillets fresh Alaskan king salmon




  1 tablespoon chopped shallots




  2 tablespoons chopped thyme leaves




  HOW TO MAKE THE SALMON: In a medium pan, heat the olive oil and pan-roast the fish until golden on both sides. Add the shallots and thyme to the pan. Tilt the pan and baste it with the herb oil. Keep the fish warm while you prepare the cream.




  For the Parmesan Cream




  1 tablespoon grated Parmesan




  ¼ cup crème fraiche




  2 tablespoons mascarpone cheese Juice




  1 lemon Salt and pepper to taste




  4 eggs, poached




  HOW TO MAKE THE CREAM: In a small pot, heat the Parmesan, crème fraiche, and mascarpone. Boil and strain the melted cheese through a fine sieve. Season to taste with the lemon, salt, and pepper.




  HOW TO PLATE: In the center of four large dinner bowls, ladle 4 ounces of the farmer’s broth (with the vegetables). Place the fish in the center. Top the fish with a poached warm egg and spoon the cream over the top. Serve immediately.




  MAKES 4 SERVINGS
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  “My first job after culinary school was at a seafood restaurant in Port Jefferson, Long Island. We [the cooks] used to hold a competition to see who could break down a salmon the fastest, from whole to portioned. I did it in ninety seconds. As I got older and wiser, I realized speed has nothing to do with good cooking, so my advice to home cooks is never rush. Take your time and enjoy the process. In addition to the competition, one of the reasons I was able to fillet salmon so quickly was because the pin bones were easy to remove. That’s not a good thing. Easy-to-remove pin bones is an indicator of a less-than-fresh fish. Something I learned later in life.”
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  “There are many reasons to use sustainably sourced seafood. First, we need to immediately take the pressure off those wild species that are in serious decline due to overfishing. As a business that sells seafood, we need to rethink what we sell, and consumers need to rethink what they purchase. In addition, many of the farmed species of both fish and shellfish are not sustainably farmed, making the problems worse. We do use certain farm-raised fish but strictly limit these to the approved ‘Green-listed’ Monterey Bay Aquarium Seafood Watch species. When consumers stop buying products that are not sustainable, the pressure ultimately changes the entire industry.”




  —Executive Chef David Anderson




  Chapter 2




  CHUM “KETA” SALMON





  EXECUTIVE CHEF DAVID ANDERSON—THE PORTOLA CAFE




  Chum salmon, also known as Keta salmon, are the most abundant commercially harvested salmon species in Alaska and have the widest distribution of Pacific salmon. Unfortunately, they rarely share the stage with the more desirable salmon such as chinook and sockeye.




  

    “Keta salmon, or chum salmon, as it’s commonly called, is a mild yet flavorful salmon. Alaskan Keta is a readily available product with a great price point, making it an attractive product for our restaurant.”


  




  Because of their low market value compared to other salmon, chum are considered the least commercially viable species. But don’t let that fool you. An ocean-going chum salmon is excellent table fare and a great value for the money. The meat is firm with a tempting light orange-pink color and delicate flavor. As with all salmon, chum are an excellent source of protein and extremely low in saturated fats. If you like a more mild-flavored wild salmon, try chum salmon from Alaska waters.




  As the executive chef of Portola Cafe at the Monterey Bay Aquarium, Chef David Anderson lets the seasons and the Seafood Watch Program dictate the menus with fresh, local ingredients taking center stage. Prior to joining the aquarium as executive chef, Chef Anderson studied at the Culinary Institute of America in Hyde Park, New York, and went on to work at two of the top ten restaurants in Philadelphia. One of these restaurants was voted by Bon Appetit magazine as one of the top new restaurants in the United States.




  While working as executive sous chef of Bittersweet Bistro in Aptos, California, Chef Anderson became conscious that menus can be based on local, sustainable ingredients. He took this lesson to heart, and since then, his commitment to local and sustainable ingredients has shaped his many successful cooking ventures.[image: image]




  Grilled Keta Salmon with Zinfandel Jelly, Parsnip-Fennel Puree, Tuscano Kale, and Applewood-Smoked Bacon




  For the Zinfandel Jelly




  1 750-milliliter bottle Zinfandel




  1½ cups water




  7 cups sugar




  1 pouch liquid pectin




  HOW TO MAKE THE ZINFANDEL JELLY: Combine the wine, water, and sugar in a large stockpot. Bring to a boil. Add the pectin and return to a rolling boil for 1 minute. Jelly can be canned at this point and stored for up to 1 year or cooled and reserved.




  For the Parsnip-Fennel Puree




  1 medium onion, medium dice




  1 large bulb fennel, green top removed and medium dice




  3 pounds parsnips, peeled and medium dice




  3 tablespoons butter Chicken stock, as needed




  2 cups milk




  Kosher salt and white pepper, as needed




  HOW TO MAKE THE PARSNIP-FENNEL PUREE: Sauté the onions, fennel, and parsnips in butter until light brown. Add the chicken stock, milk, kosher salt, and pepper. Simmer until tender. In a blender puree the solids, adding only enough liquid to form a smooth puree.




  For the Braised Tuscano Kale




  ¼ pound applewood-smoked bacon, short julienne




  3 bunches fresh Tuscano kale, cleaned, stems removed, and chiffonade




  Kosher salt and white pepper, as needed




  HOW TO MAKE THE TUSCANO KALE: Starting in a cold sauté pan, slowly cook the bacon until the fat has rendered out and is crisp. Add the kale and cook until wilted. Season with kosher salt and pepper.




  For the Salmon




  6 fillets fresh Alaskan chum salmon




  Olive oil, as needed




  Kosher salt and pepper, as needed




  HOW TO MAKE THE SALMON: Lightly coat the salmon with olive oil and season with the salt and pepper. Grill the salmon on a hot, clean grill for 4 minutes on each side, turning 90 degrees at the 2-minute mark on each side. Remove from heat.




  HOW TO PLATE: Brush the salmon with the Zinfandel jelly while still hot and divide among serving plates alongside the kale and parsnip-fennel puree.




  MAKES 6 SERVINGS
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  “I was not always a fan of eating seafood. When I was younger, I was exposed mainly to frozen fish, and this turned me off to seafood. As I started my working life, I was waiting tables in an oceanside restaurant that billed itself as having the freshest seafood in the area. As a representative of the restaurant, I felt it was my duty to know what I was selling to the guests and begrudgingly set out to eat my way through the entire menu. From the beginning, I realized there was a big difference between the fish of my youth and what they were serving. From that point forward I fell in love with seafood, its variety of tastes and textures and versatility in preparation. Today, in addition to fresh sustainably farmed species, I have suppliers that offer frozen-at-sea fish that is far superior to what was available in the past, so I can serve high-quality wild Alaskan salmon even out of season.”




  Keta Salmon on Brioche with Caramelized Onion Marmalade, Meyer Lemon Aioli, Arugula, and Pickled Vegetable Slaw




  For the Pickled Vegetables




  1 quart unseasoned rice wine vinegar




  ½ cup sugar




  3 tablespoons crushed chili flakes




  ¼ cup kosher salt




  3 cups julienned carrots




  1 ½ cups julienned red bell pepper




  1 ½ cups julienned kohlrabi




  HOW TO MAKE THE PICKLED VEGETABLES: Combine the vinegar, sugar, chili flakes, and salt. Bring to a boil. Allow to cool slightly then pour over the carrots, peppers, and kohlrabi and allow to cool. Serve chilled.




  For the Meyer Lemon Aioli




  1 cup canola oil




  2 whole garlic cloves, peeled




  1 slice brioche, crust removed




  2 tablespoons dijon mustard




  Zest 1 Meyer lemon




  Juice 1 Meyer lemon




  2 egg yolks




  ¼ cup white wine




  HOW TO MAKE THE MEYER LEMON AIOLI: In a small saucepot, combine the oil and garlic and simmer over medium-low heat until the garlic is light brown and soft; cool and reserve. In a food processor or blender, process the bread into crumbs; add the mustard, zest, juice, egg yolks, and wine. With the machine running, slowly add the oil and garlic to form a mayonnaise.




  For the Caramelized Onion Marmalade




  3 tablespoons canola oil




  2 large yellow onions, julienned




  ¼ cup white balsamic vinegar




  ¼ cup white port wine




  HOW TO MAKE THE CARAMELIZED ONION MARMALADE: Starting in a cold sauté pan, combine the oil and onions and cook over medium-low heat, stirring occasionally, until the onions are very soft without adding color. Add the vinegar and wine and reduce to a syrup. Cool and reserve.
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