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FOREWORD


As owner of Cafe Beaujolais for more than twenty-three years, it is my pleasure to introduce you to this cookbook, created to continue the Beaujolais legacy by owner Julian Lopez and his wonderful family.

My lifelong fascination with all things culinary is attributed to my own family, where food was a frequent topic of conversation, and much was made of whatever dish had just been prepared by my culinary-obsessed mom.

I made my way to Mendocino from the Bay Area like many people my age, propelled by the desire for something different. After getting my BA at University of California, Santa Cruz, in psychology, I had no immediate interest in pursuing a master’s degree. I wanted to be master of my own destiny. I longed for something more “hands on.”

It was quite a journey from finishing college to finding my way to the other side of the Redwood curtain to a job at the Mendocino Hotel, where I baked loaves of bread and deep-dish fruit cobblers.

When I heard the Cafe Beaujolais was for sale, three friends and I managed to buy it. Although I knew nobody who owned a restaurant, I had lived in the East Bay when the renowned Chez Panisse opened, as well as Cocolat, a beloved chocolate shop, and Cheese Board, an artisanal pizza shop. I knew what was possible. The can-do mentality of those early years I now see reflected in the inspiration and drive of Julian and his team.

There is a lot to be said for youthful energy. Somehow, improbable things can often be achieved. After six years struggling in a business fueled and financed solely by heart and soul, Ruth Reichl wrote a life-changing review about our breakfasts in California magazine. Prior to today’s social media, where word spreads faster than syrup on a pancake, there was nothing like the written word to create an overnight success. What a time we had adjusting to being “discovered.”

I am so pleased that Julian is continuing the trajectory we subscribed to, with its emphasis on local produce and other ingredients. He has incorporated vignettes of Mendocino’s culinary and wine riches in this beautiful book. I love the creativity, curiosity, and energy exemplified by his menus, recipes, and passion for the larger community. We are on the same wavelength, which makes me profoundly happy. Something that has meant so much to me is in good and steady hands.

The Beaujolais experience continues to expand, now including The Waiting Room in a cozy cottage on the corner and Nicholson House Inn, right next door. You can wake up and meander to The Waiting Room for coffee and pastries, take a walk on the Headlands, have lunch in the garden, visit Russian Gulch State Park or kayak up Big River in the afternoon, and enjoy a nap before an extraordinary dinner at the Cafe. Afterward, circle back to The Waiting Room’s cozy evening lounge to chat with fellow visitors and colorful locals.

And there is also The Brickery. Whenever I drive into Mendocino village and see the peaked rooftops of Cafe Beaujolais, I slow down to take in the gardens where diners are picking up handcrafted Brickery pizzas from the wood-fired brick oven, which dates from the days I owned the restaurant. In the morning, local plumbers and tourists head to The Waiting Room for coffee, conversation, or the latest gossip. And dinner is served in the atrium overlooking the garden or in the comfortable dining room of the old house, whose kitchen has served the most delectable cuisine for more than fifty years. I am honored to contribute a few recipes to this book. Recognizing how tastes have changed over the years, I have updated some to reflect this. Fans of old will still recognize their favorites.

To see Julian and his family make an investment and envision the reality that is theirs for Cafe Beaujolais is gratifying. I admire them for interweaving themselves into Mendocino. We choose to create a particular life when we move here and settle in. This sense of place is what makes Mendocino compelling. I can’t imagine living anywhere else, especially since that familiar corner at the end of Ukiah Street always welcomes me home.

—Margaret S. Fox




A Note on the Notes

Recipes contributed by Margaret Fox include “MF” under the recipe introduction and identified as “Classic Beaujolais” recipes.

Julian’s counter to Margaret’s classics are identified as “Modern Beaujolais.”
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INTRODUCTION


Irrational impetuousness turns into controlled chaos turns into magic.


REMEMBER THAT PLACE I VISITED TWENTY YEARS AGO?

Do you ever have those impulsive moments, where perhaps right in the middle of a boring television show or during a tortured hour of working away on your laptop you sheepishly jump onto Zillow and glance at that house that’s perhaps just out of your reach? Or look one last time at that dream property which just went into escrow and you know is now gone forever but you just want to spend a few tortured seconds imagining yourself in that remarkable kitchen or strolling in the dreamy backyard or bathing in the opulent clawfoot tub? It was the spring of 2016 and I was having one of those very moments. However, instead of glancing at that 18th century chalet in Provence or that perfect lake house over a glimmering bay in the San Juan Islands I was looking at boring commercial properties in Mendocino County. Why? I don’t know. I had never done that before and it was an unusual impulse for me, but dreaming of Mendocino seemed in hindsight to be an exceptionally fit distraction. Having commuted in Los Angeles traffic for nineteen years at that point, I was seeking big change. Now mind you, I had only been to Mendocino once and that was in 2003. But the feeling I had from that visit had never left me; it gnawed at my psyche every year.

Well, one industrial warehouse here, one abandoned business there, and I was about to leave the website when all of a sudden, a particular listing jumped out at me. The pictures were hazy, almost as if they were meant to dissuade you from taking it too seriously, perhaps purposely shot on a foggy, misty day to attract only the desperate and hardy. One picture after another showed an old house. For the next several days I had the same impulse, perhaps even at the same time every day, where I’d bring up the commercial listing of this Cafe Beaujolais and stare at the slightly off-kilter, almost strange soap box nature of the 19th-century house turned restaurant. The pictures included an overgrown backyard with an old deck as if it were an unkempt European garden ignored since the Victorian age. On one of those dreamy days I timidly called the number on the ad and after initial pleasantries immediately took a liking to the folksy yet sophisticated voice on the line who seemed to feign shock that someone had actually called about the listing. The conversation that began at that moment changed my life and the life of my family forever.

Since then, I’ve asked myself the perennial question: What were you thinking? My wife Melissa has asked the same question a hundred times! This was a town I had visited once on a random weekend trip with friends in 2003. A place my wife and kids had never visited. (But this impetuousness was what I was known for right? For better or for worse these are supposed to be life-changing moments). The recurring memory of driving down Lansing Street in the idyllic village of Mendocino for the first time that day in 2003 had been with me since. I was yearning for a dream I couldn’t conjure, and the feeling never went away. Maybe buying that old house with a restaurant in it was the way to fulfill that dream.

In hindsight, however, I’ve come to realize what really pulled me in, what got it so I couldn’t go back, was Cafe Beaujolais itself. She pulled me toward her and there was no going back.… So, upon taking the next step and actually visiting Cafe Beaujolais, my infatuation with the concept of taking on this project increased despite the completely obvious hurdles that were immediately apparent. A 140-year-old building, electrical wires hanging all over the basement, a front area off the street looking like a sinkhole. The garden was as overgrown and tired as the pictures had suggested. The kitchen looked like it had seen better days (in the 19th century). But like a surfer who can’t say no to the ocean despite no visible waves I couldn’t stop thinking about this Cafe Beaujolais. It was like that adolescent crush that completely takes you over. Despite the physical structural flaws and all, the warm, quirky dining room offered something I had never felt. I envisioned fifty years worth of diners looking at me with nodding heads: “Buy it, buy it, it’s in your hands now.”



BIG CITY NIGHTS TO SMALL TOWN SOLITUDE

None of this would work out—this dream of a country kitchen in the middle of a village in the redwood forest abutting the Pacific Ocean—without the one secret ingredient to pull it off. The first call I made when this whim kept nagging was to my very own son. Who better to persuade to take on an enterprise of this nature than your very own child? It just so happens that my son Julian was an up-and-coming chef in Los Angeles, just starting his culinary career. Who cares if he was only twenty-four years old… there was no question of Julian’s talent, and his experience up to that point had been particularly unique. Instead of the usual culinary school route he had spent summers in France and Italy gaining experience in several types of kitchens. The only question was why an aspiring chef at the beginning of an auspicious career in the big city would be enticed by the unlikely nature of settling in a town with 1,000 people two hours away from the closest In-N-Out.



WHAT? CAFE BEAUJOLAIS IS FAMOUS?

Up to this point, neither of us knew anything about the wonderful pedigree that Cafe Beaujolais had. We knew it had been open for many years, but it wasn’t until later that we realized it was such a cherished part of the community (more on that later). We didn’t realize at that time that the Pitzenbarger family had started the restaurant in 1968 and, with three reluctant teenagers, moved from Berkeley to open a restaurant out of the house they lived in (See Eric Pitzenbarger’s recent memoir Beaujolais in My Blood to learn how this old house similarly drew his family in). We didn’t know that the wonderful Margaret Fox purchased the restaurant a decade later and that the beginning of the golden age of “Beaujolais” had begun. Out of the most humble of beginnings, with an eager agenda and an admittedly low budget but a lot of heart, Margaret Fox had turned this cafe into one of the most cherished first-class restaurants on the west coast, if not the nation over the course of twenty years. The advent of “farm to table” had begun, and Margaret was at the forefront of this wonderful culinary approach. The next several years were a whirlwind for the restaurant as it went through its renaissance period, and during this time Margaret had expanded the business to offer Beaujolais merchandise and then wrote the first Cafe Beaujolais cookbook. The cookbook was so wonderfully constructed and made with such compassion and love that it was a big success and brought the restaurant even more accolades and fame.


[image: A white street sign with rounded corners and black letters points left and reads “955 Mendocino.” The sign is mounted on a weathered wooden post and is framed by bare tree branches against a pale sky.]
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But remember, at that time we didn’t know any of this, and that’s the truth. I can’t take credit for a great business decision buying an icon of a restaurant and understanding its history, or seeing the potential of an aged starlet, or whatever decision those who take these endeavors make. This was all about a feeling, a yearning and a desire for something different in my life. This was the furthest away I could get from the freeways of LA and a way to make a go of living in this alluring place called Mendocino. The feeling was long lasting but hard to act on because it seemed based on emotions.

So, this is where my part of the story shifts to what’s important: the food, the chef, the team. We did end up buying the place and moving to this wonderful storybook town. And yes, it has been everything we had expected and more. I am not shy or bashful to admit this dream did play out way beyond what I could have ever expected. We really have been all-consumed by Cafe Beaujolais since that fateful decision, and Cafe Beaujolais has been all-consumed by us.



THE SON AND INCREDIBLE TEAM TAKE BEAUJOLAIS THROUGH ITS NEXT CHAPTER

Julian did say yes to my dubious idea after his visit. He talks about his initial thoughts and impressions in another section, but I have been going with the take that “it was his dream” and he “immediately fell in love with Beaujolais.” But that would probably be a stretch, and if I was pressed for the actual truth, it would be more like, “What the hell are you thinking, Dad?” The fact is, Julian jumped in head first. He moved to Mendocino, and it has been his effort, passion, and talents that have driven this next chapter of Cafe Beaujolais. That and the efforts of the outstanding staff we inherited, many of whom have been here for longer than our younger team members have been alive. These are tireless, talented people who have felt the same pull to this wonderful institution through all these years.

So, a few weeks had passed since the purchase and announcement that we were the new owners, so we set up our first scheduled meeting to meet the staff. I’ll never forget, I walked into a room of thirty people looking at me like I was the executioner who was choosing which one to take to the gallows first. There had been so much uncertainty and fear about the future of the restaurant. But when I got to know the staff one by one and both sides realized the end was not near, I knew that we had a team of devoted people who had been affiliated with this place one way or another for their whole lives, some for a few generations. I realized right away we would just be another caretaker for this wonderful cherished place, and the real owners of the institution were the entire team, the entire community. The Lopez family had not only inherited an old clapboard house but we also had just inherited an institution; we had taken on the responsibility of something way bigger than ourselves. Before I knew any of the history, before I had locals say to me “Oh, you’re the new owners of Beaujolais … don’t screw it up,” we now knew that our staff was the key to making this whole thing work, and we were in the absolute best hands.



WHAT? THEY ARE DODGERS FANS?

Of course, we encountered furrowed brows from the community after skeptical questions arose about the fact that we were from Los Angeles, and we were trusting the hallowed Cafe Beaujolais to our twenty-four-year-old son. Most certainly people must have thought some young spoiled kid was being handed a gift to play with and that the institution was destined for failure. Indeed, we understood we did have a huge hurdle to overcome on many fronts. But we also knew the kid had what it took to overcome these hurdles and for his talent to shine. Our focus had to be on trying to figure out what it was we had bought and not worry about the smattering of talk around town. Sure, we’d get that sideways glance at the market or a head turn at the post office, but our focus had to be on doing what we could do to make it work. We did just that. Julian proceeded to incorporate his vision into the menu and experiment with different farms and local ranchers. He built relationships with the many vendors who came to the door with blackberries, huckleberries, chanterelle mushrooms, salmon just caught and hanging by giant hooks, bags of porcinis, fresh eggs just hatched an hour earlier at the local farm, and more. We were off to the races.

In the subsequent years we did everything we could to push our vision forward. Julian worked tirelessly and we refined the menu; tried to fit into the community by donating to every money request that came our way (I had never heard of aerial silk dances); figured out where the water pump was and what to do when the water stopped working on a Saturday night with the dining room full; and learned that a condenser breaks down at the worst times, and if you don’t have John Ruczak on your speed dial you’re not getting it fixed!



INCREDIBLE COMMUNITY

We also found that the community was deeply invested in our success. Invariably every single local person we met had some affiliation with Beaujolais. They either worked at the restaurant at one time or another, had their first espresso at the window, crawled into the cold oven to fix it, ate breakfast there since childhood, or just loved the place and let us know. That devotion helped us immensely, and when we opened up our side window for business the day the Covid panic swept the area, we all had tears in our eyes as the community lined up down the street to buy our smashburgers and Beaujolais Bowls, effectively keeping us afloat. We felt forever bonded and at one with the Mendocino community and will never forget what our customers did for us during that time. We instituted delivery, and between that and the window we were often told we were a beacon of light during the darkness of that period. Importantly, we reopened immediately once the pandemic shutdown occurred and people never forgot.



EXPAND AND EXPERIMENT

Fast forward to today—having endured a hundred-year pandemic, water shortages, pipe breaks, power outages, skunks in the oven, ghost sightings in the residence—we’ve never stopped learning and trying to refine. One of the first things we realized after moving to Mendocino was that we weren’t finding certain things we craved as consumers, so we decided to just make it in house. If customers came, all the better! We took that old English garden that hadn’t seen love in a few decades and made the improvements we thought necessary to create a pizza garden, whatever that means. Yes, Cafe Beaujolais had always had a supplementary bakery called The Brickery. We realized quickly that just baking bread wasn’t utilizing the amazing oven to its fullest, so we decided to try pizza out of the famous Alan Scott–designed oven (there are only three commercial Scott ovens left in Northern California: Wild Flour in Occidental and Brick & Fire Bistro in Eureka). And off we were with pizza in the garden, also teaming up with our good friends at Wavelength Farms to create “Farm to Pizza.” It’s probably not good that I have a few pizzas a week, so don’t tell Melissa! We also couldn’t find the type of coffee that fit our fancy, so we opened a coffee and pastry shop after remodeling the residence and created The Waiting Room. The Waiting Room was designed and built by friends with the sole goal to have a place to hang out with our favorite beer, wine, coffee, and pastries. Again, if you can’t find it, build it and hopefully people will show up to help pay for it!



CALIFORNIA CUISINE? WHAT IS THAT EXACTLY?

Ultimately, it always comes down to the food, right? After several years of owning the Beaujolais and debating whether we should keep the famous but oh-so-tired Sturgeon on the menu (a fading starlet and a product of much debate and consternation) or continue to butcher our own hogs (which, due to regulatory constraints, had to be driven 200 miles to the restaurant), we’ve sought to weave a portfolio of true California Cuisine. Following in the tradition of Margaret Fox’s departure from a strict French menu, California Cuisine is what it is, with a melting pot of flavors. You will find a whole myriad of ethnic foods at the Beaujolais and can most certainly take a world tour of cuisine in one day. We didn’t end up changing the menu too much over the years but have focused on offering a wide array of different types of food, always centered on taste and quality. Julian has said it’s not about stars, it’s about satisfaction.

[image: Interior of the Cafe Beaujolais bar with two black cushioned bar stools in front of a wooden counter. Behind the counter are shelves lined with glasses, bottles, and coffee-making equipment. The space features warm wood tones and exposed beams on the ceiling, with modern pendant lights hanging overhead. A rustic wooden building with a black bench on a brick patio and two directional signs reading “Atrium” and “Brickery.” Tall trees and white calla lilies frame the foreground, adding natural charm to the cozy outdoor setting.]
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ANOTHER COOKBOOK? BUT CAFE BEAUJOLAIS HAS A COOKBOOK AND IT’S FAMOUS!

Time and time again we hear customers say, “we dined here for our anniversary thirty years ago,” or “we have come here every year for the last twenty-five years,” or even “I was here when the original Pitzenbargers were here in 1972.” The twinkle in their eye as they recount these stories brings me back to that first phone call and warms my spirit as I feel some small sense of responsibility for them being able to relive these cherished moments.

When you page through this book you are experiencing a piece of a fifty-five-year legacy. We understand there are not many food establishments that have lasted as long as Cafe Beaujolais has. Certainly restaurants have lives just like we all do: the frailties, hardships, successes, and failures. Cafe Beaujolais has had all of these through the decades but has endured, and we believe the Beaujolais has a special spirit just like Mendocino. As I have repeated, we have felt the force of this institution and we hope this book will allow you to experience this as well, as a bridge to the Beaujolais past through the decades. We are so excited to have Margaret Fox teaming up with us on this endeavor, and her embrace and mentorship of the whole Lopez family have been invaluable and have really helped us in our journey.

This cookbook is our attempt to share this adventure and try to put you, the reader, into this world we found and have continued to nurture and be amazed by. The legacy that Cafe Beaujolais stands for is much more than just a one-time dinner engagement. It’s a small slice of life that maybe for the time you are with us either in the Cafe, The Waiting Room, or The Brickery makes your life just a little bit more fulfilling. Perhaps it gives you that food experience that stays with you for the rest of your life like the Beaujolais has for so many people over its existence. Food enhances our lives and takes the human experience to somewhere beyond the daily grind. But food with the right environment, with the right service, in the right location is simply magic. Ultimately, this book is about that magic.

—Peter Lopez

[image: A view of softly lit Café Beaujolais dining area with seafoam green walls and white-trimmed windows. Tables are covered with crisp white tablecloths and neatly set with glassware, utensils, and dark napkins. Black-and-white photographs are framed on the walls, and natural light filters through the window, adding to the elegant ambiance. Interior view of elegant Café Beaujolais dining room with white tablecloths and wooden chairs arranged around several set tables. Three large, atmospheric photographs of trees and sunlight hang on a sage green wall above a long mirror. Wine glasses and candles are neatly placed on each table, reflecting a refined and inviting atmosphere.]
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Morning Food


[image: A close-up of a shiny La Marzocco espresso machine in action, with a stream of espresso pouring into a black ceramic cup. The machine is adorned with blue and orange cups on top, and shelves with stacked plates are visible in the background.]



MORNING FOOD



This chapter explores the two ways to enjoy morning food on the Cafe Beaujolais grounds: a quick, casual breakfast at The Waiting Room and a sit-down Sunday brunch in the Beaujolais dining room. Both meal services evolved to fill a void in town, and in the case of brunch, to revive the legacy of Margaret Fox’s celebrated Beaujolais Brunch.

In 2020, we completely renovated the structure adjacent to the main restaurant, which is now The Waiting Room. It was my home for a few years prior, and in Margaret’s day, it was the office for her national panforte business. We envisioned opening the intimate space to the community for the first time and remodeled it as a comfortable living room for locals and tourists alike to both enjoy an excellent coffee during the day and sip an aperitif in the evening.

When my Dad and I travel, our first stops are independent coffee shops: places to caffeinate for the day ahead, sink our teeth into regional pastries, and observe locals. Since Mendocino is a tourist destination, it was important to us to create a coffee shop like the ones we enjoy while traveling. We took design inspiration from cozy Alpine lodges, sleek Japanese tea houses, and hip third-wave coffee shops. Music in The Waiting Room is also a critical element of the environment we’ve aspired to create. Thanks to my Dad, a professional guitarist, guests start their days listening to music on vinyl through hi-fi speakers, cozying up by the wood-fired stove with a cup of Thanksgiving Coffee and a delectable pastry.

Our menu inspiration at The Waiting Room came from Italy’s popular espresso bars, combined with the consistency and quality of urban third wave–style coffee shops. We invested in proper equipment, seasonally sourced, high-quality espresso beans, and trained our baristas to dial in the beans and steam milk to perfection. We offer a few sweet and a few savory items, all baked in-house daily.

The morning menu at The Waiting Room is as local and seasonal as it gets. The ingredient essentials for all our baked goods are high-quality, organic, and local whenever possible, including flour and butter from California, and eggs from Mendocino’s own Rhizing Ground Farm. The produce available from local farms dictates the flavors of our standard muffins, scones, biscuits, tarts, and galettes: Summer may mean huckleberry muffins; fall may bring butternut squash scones; winter could be orange marmalade–almond croissants; and spring possibly offers rhubarb galettes or cheesy green garlic biscuits. On weekends, we also offer bagels, cooked in our wood-fired oven.

It took some time to conceive and construct The Waiting Room, but when we finally opened its doors at 7 A.M. on December 16th, 2020, we were greeted with the best surprise: Margaret Fox was there as our very first customer!

Shortly after The Waiting Room opened, we were compelled to revive Margaret’s legendary brunch. In her era, the Cafe’s brunch was a focal point in town—the locals’ meeting time and place every weekend. To this day, I still hear new stories about brunch here—it was a special occasion–must from family birthday gatherings to graduation parties. There was the time during a packed brunch service when Margaret called her friend Barry, who lived across the street from the Beaujolais and said, “Barry, your goats have gotten into the restaurant again.” Goats in the way or not, Margaret sold out of pastries more often than she didn’t. She wrote a book called Morning Food in 1989, and most of her recipes were from her beloved brunch service.

While Margaret’s brunch was traditional, American-style, and full of delicious pancakes, waffles, omelets, and frittatas, we now play with these classics, adding a multicultural flair. Inspired by Vietnamese, Spanish, French, Mexican, and Tunisian flavors, our twists on the classics keeps customers coming back weekly. While many chefs dislike cooking brunch, I find it a fun opportunity to showcase my cooking style in a more casual format. I can use high-quality ingredients from the previous night’s dinner service for brunch specials—such as short rib hash and wagyu or truffles with eggs—and offer them at a more accessible price for guests who want to experience the dining room in a less formal way.

We’re humbled by the heaps of annual tourists who still plan a Cafe Beaujolais brunch during their Mendocino visits. And of course, we’re thrilled about the continuous support of Margaret’s loyal clientele who are exceedingly happy for the return of their brunch.

Mornings at the Beaujolais are truly a community-based experience. Whether you’re a local whom our barista cheerily greets by name, or a tourist enjoying a reprieve from a high-volume urban coffee shop, we hope you’ll take a deep breath as you inhale the aroma of your custom Beaujolais coffee and savor the start of your day here with us on the Mendocino coast.


[image: Almond Croissants: Three almond‑topped croissants dusted with powdered sugar sit on a copper wire cooling racked on a white marble countertop.  A warm orange ceramic cup and saucer sit on a dark wood counter in a café setting, holding a freshly poured latte topped with a delicate white “rosetta” pattern of steamed milk over creamy brown espresso.]
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Almond Croissants


Almond croissants are one of the simple pleasures in life. I quickly introduced them into my daily morning routine while I worked in France. For the almond croissants at Beaujolais, I added fruit marmalade, whose sweet floral citrus flavor complements the nutty, buttery characteristics of the almonds in these delicious breakfast treats.

MAKES 8 CROISSANTS

SYRUP

2 cups water

1 cup granulated sugar

¼ cup powdered sugar

¼ cup almond meal

2 tablespoons orange blossom water

1 tablespoon vanilla extract

ALMOND CREAM

½ cup almond paste

½ cup powdered sugar

4 teaspoons cornstarch

½ cup unsalted European-style butter, softened

1 farm-fresh egg

1 tablespoon vanilla extract

8 day-old butter croissants

1 cup marmalade (orange works best)

½ cup sliced almonds

Powdered sugar, for sprinkling

To make the syrup, in a saucepan, combine the water, sugars, and almond meal, and set over medium-high heat. Once the mixture comes to a boil, remove from the heat. Stir in the orange blossom water and vanilla extract and set aside to cool. (This syrup can be made in advance. Once cooled, store in an airtight container in either the refrigerator or freezer. It will last up to 2 weeks in the refrigerator and up to 6 months in the freezer.)

To make the almond cream, in a food processor, combine the almond paste, powdered sugar, and cornstarch. Process until well blended. Add the softened butter and blend until smooth, scraping down the sides as needed. Add the egg and vanilla and blend until smooth.

Preheat the oven to 350°F and line a baking sheet with parchment paper.

Create an assembly line with the ingredients: slice the day-old croissants in half lengthwise and set them at your workstation. Next, place a shallow bowl filled with the syrup nearby. Then, set a container with the almond cream and a container of marmalade side by side.

To assemble, dip the cut sides of each croissant into the syrup and hold them there for 5 seconds to allow the croissant to soak up some of the syrup. Place them cut sides up on the work surface. Set aside 2 tablespoons of the almond cream. Divide the remaining almond cream among the bottom pieces of the croissants, spreading evenly. Spread the top pieces of the croissants with the marmalade, dividing evenly. Sandwich the two sides together and place on the prepared baking sheet. Spread a thin layer of the remaining almond cream on top of each croissant sandwich and sprinkle with sliced almonds. Bake until the almonds are golden brown and the croissants begin to crisp up, about 18 minutes. Allow to cool on a rack and sprinkle with powdered sugar. Serve right away.


[image: Beaujolais Fruit Scones: A light‑marble table holds a plate with a freshly broken Beaujolais Fruit Scone filled with chunks of ripe strawberry. Behind it on a copper cooling rack rest five more golden‑brown scones. A wooden bowl with softened butter sits slightly out of focus in the background. Three almond‑topped croissants dusted with powdered sugar are arranged on a wooden cutting board set on a marble countertop. One croissant is halved to reveal its airy, layered interior. A small dollop of apricot (or peach) jam sits beside the board.]
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Beaujolais Fruit Scones


I was never a huge fan of scones until we created these tender delights for the Waiting Room menu. These scones pair perfectly with a warm early-morning beverage. They are a perfect showcase for seasonal fruits. In early spring we take advantage of the rhubarb harvest and then in late spring/early summer we transition to strawberries. Throughout the summer we use wild foraged blackberries and huckleberries. In the winter, we use sliced kumquats. These scones perform really well with frozen fruit, so it’s always a good idea to freeze your summer fruit and use it in scones throughout the colder seasons.

MAKES 12 SCONES

3 cups all-purpose flour

1 cup whole-wheat flour

½ cup granulated sugar, plus more for sprinkling

1 teaspoon fine sea salt

1½ cups cold heavy cream

½ cup cold buttermilk, plus more for brushing

½ cup cold unsalted butter, cut into cubes

1 cup seasonal fruit, such as huckleberries, strawberries, or sliced rhubarb

Soft salted butter, for serving

Fruit jam, for serving

Preheat the oven to 375°F. Line a baking sheet with parchment paper and butter the parchment.

On a large, clean cutting board or work surface, combine the all-purpose flour, whole-wheat flour, sugar, and salt and mix well with a whisk. Make a well in the center. Add the butter cubes and, using your hands or 2 rubber bench scrapers, press or cut the butter into the flour mixture until it is the size of peas. Make a well again, and add the cream and buttermilk. Using your hands or the bench scrapers, gently incorporate the ingredients until the dough comes together. Add the fruit and continue to gently bring the dough together. Be careful not to overmix. Form the dough into a disk.

Transfer the dough onto a lightly floured work surface. Using a lightly floured rolling pin, roll out the dough, gently working it forward and backward, side to side, into a round about ½-inch thick.

Using a large knife, cut the scones into triangle shapes and transfer to the prepared baking sheet. Brush the scones with buttermilk and sprinkle with sugar. Bake until the scones are light golden brown, 18 to 22 minutes. Let the scones cool on a wire rack for 10 to 15 minutes. Serve warm or at room temperature with soft butter and your favorite jam. Wrap the cooled scones tightly and store for up to 3 days.


OEBPS/images/logo.jpg
oooooooooo





OEBPS/images/pg34.jpg





OEBPS/images/pg12.jpg





OEBPS/images/pg30.jpg





OEBPS/images/pg24-25.jpg





OEBPS/images/pg33.jpg





OEBPS/images/chapter_icon.jpg





OEBPS/images/pg1.jpg
THE NEW

CAFE

PE)OLATS -,

COOKBOOK






OEBPS/images/pg29.jpg





OEBPS/nav.xhtml




Contents





		Cover



		Title Page



		Copyright



		Contents



		Foreword by Margaret S. Fox



		Introduction by Peter Lopez



		Morning Food



		Almond Croissants



		Beaujolais Fruit Scones



		Chai Tea



		Supplier Spotlight: CB Products



		Dr. Rachel’s Pumpkin Muffins



		Vegan Streusel Muffins



		Buttermilk Cinnamon Coffee Cake



		Almond Olive Oil Coffee Cake



		Mom’s Banana Snack Cake



		Vietnamese Fried Rice



		Shakshuka



		Duck Confit & Waffles



		Supplier Spotlight: Rhizing Ground Farm



		Beaujolais Benedict



		Duck Confit Chilaquiles









		Lunch Food



		Fall Chiffonade Kale Salad



		Chopped Salad



		Green Goddess Little Gem Salad



		Vietnamese Shrimp Salad



		Carrot Ginger Soup



		Butternut Squash Soup



		Supplier Spotlight: Wavelength Farm



		Mexican-Style Pork & Hominy Soup (Not Posole!)



		Original Cafe Beaujolais Tomato Bisque



		Roasted Tomato Bisque



		Chinese Chicken Salad



		Original Cafe Beaujolais Black Bean Chili



		Julian’s Black Bean Soup



		Clam Chowder



		Chipotle Seafood Chowder



		Summer Greek Salad



		Spaghetti Carbonara



		Pasta Norcina



		Supplier Spotlight: Nye Ranch



		Pizza Dough



		Vietnamese Pizza



		Wild Mushroom Pizza



		Fennel Sausage Pizza



		Pizza with Spinach-Basil Pesto



		Smash Burgers



		Nashville-Style Hot Chicken Sandwiches









		Evening Food



		Ahi Tuna Crostini



		Steak Tartare Crostini



		Fava Bean Toast



		Crab Cakes, Southeast Asian Style



		Mendocino Fish Stew



		Cioppino



		Basic Risotto



		Spring Pea Risotto



		Fall Butternut Squash Risotto



		Wild Mushroom Risotto



		Universal-Style Indian Curry



		Pasta Bolognese



		Chicken with Mole Negro



		Black Cod with Agnolotti, Beets, Bok Choy, and Truffle-Madeira Sauce



		Chinese Five-Spiced Duck Breast



		Duck Confit



		Chicken Stuffed Under the Skin



		Citrus-Brined Chicken



		Halibut in Parchment with Fingerling Potatoes, Tomatoes, Olives, and Herbs



		Moroccan Lamb Shanks



		Pine-Smoked Salmon



		Pan-Seared Salmon with Summer Succotash



		Supplier Spotlight: Toulouse Vineyards & Winery



		Pork Tenderloin with Marsala Sauce



		Potato Gnocchi









		Side Food



		Supplier Spotlight: Foraging Mushrooms



		North African Turmeric Rice



		Southern Indian Coconut Rice



		Pesto Rice



		Classic Polenta



		Dashi Polenta



		Mexican-Style Street Corn



		Summer Succotash



		Potato Goop



		Baby Beets with Pecorino and Fresh Mint



		Herbed Fingerling Potatoes with Crème Fraîche



		Roasted Carrots with Dukkah and Mint Yogurt Sauce









		Desserts



		Cast-Iron Gingerbread



		Coconut Cream Pie



		Lemon Cheesecake



		Amazon Chocolate Cake



		Chocolate Lava Cakes



		Mascarpone Berry Tart (aka Fancy Pants Forgiveness Tart)



		Blackberry Crisp



		Vanilla Bean Panna Cotta with Summer Berries



		Congo Bars, Revised



		Saltine Crunch



		Vanilla Ice Cream with Variations



		Chocolate Chip Cookies



		Supplier Spotlight: Thanksgiving Coffee



		Chocolate Budinos with Mascarpone Cream









		Stocks, Sauces & Staples



		Index



		Conversion Chart



		Acknowledgments



		About the Author













Guide





		Cover



		Title Page



		Copyright



		Contents



		Foreword by Margaret S. Fox



		Introduction by Peter Lopez



		Morning Food



		Almond Croissants



		Index



		Acknowledgments



		Start of Content













Pagebreaks of the Print Version





		Cover Page



		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		162



		161



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		174



		173



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		202



		201



		203



		204



		205



		206



		209



		207



		208



		210



		211



		214



		212



		213



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		273



		274



		275



		276



		277



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287



		288



		289



		290



		291



		292



		293



		294



		295



		296



		297



		298



		299



		300



		301



		302



		303



		304











OEBPS/images/pg26.jpg





OEBPS/images/pg19.jpg
-

Of'o'o'o'Q'Q'Q'o *
‘.'\
L8
O
g ,‘
%=
3
-
D 4
.g






OEBPS/images/pg22-23.jpg





OEBPS/images/pg11.jpg





OEBPS/images/9781685551575.jpg
THE NEW

CAFE
BEAUJOLAIS

COOKBOOK

RECIPES
FROM THE
ICONIC
MENDOCINO
RESTAURANT

JULIAN LOPEZ
FOREWORD & SELECT RECIPES BY MARGARET S. FOX





OEBPS/images/pg15.jpg





OEBPS/images/pg2.jpg





OEBPS/images/pg20.jpg
G

CCEE o

TN evesd
‘e, b e

Povuvegueus wuee? 1






OEBPS/images/pg4.jpg
MIX

Paper | Supporting
responsible forestry
FSC

wwiscog  FSC® C102842






OEBPS/images/pg8.jpg





OEBPS/images/pg16.jpg





