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THIS BOOK IS DEDICATED TO IDA LOU VINES-RUSHING,
THE SWEETEST LITTLE DISH WE HAVE EVER CREATED.
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OUR STORY

WE MET IN THE KITCHEN OF A RESTAURANT called Gerard’s Downtown in New Orleans. It was the fall of 2000, we were both cooks and we fell in love. Six months later, we purchased two one-way tickets to New York City on the City of New Orleans train and away we went. We each landed jobs and rented a tiny one-room basement apartment in Brooklyn complete with a patch of dirt in the back. We planted a garden and felt like the two luckiest people on Earth.

Working in New York was more mentally and physically exhausting than we had imagined, but our Southern stubbornness prevented us from giving up. We also had our little Brooklyn refuge, where on late nights after work (Slade was at March and I was at Ducasse), wine revived our tired bodies, and we created dishes and wrote menus sprinkled with comforting memories from home. Funny how soon those ideas would come in handy. After only a few years in New York, we became head chefs of a tiny restaurant in the East Village called Jack’s Luxury Oyster Bar.

Finding ourselves at Jack’s was serendipitous to say the least. At the time, Slade was chef de cuisine at a little French restaurant in the Flatiron District called Fleur de Sel, and I had just left Ducasse to take a break from the stress and plan our wedding. I applied for a job as a barista at the recently opened Blue Goose Café, armed with a ridiculous résumé that included all of my restaurant experience from the last ten years—starting with Kenny Roger’s Roasters in Coral Springs, Florida, and ending with Alain Ducasse. Jack Lamb, the owner of the Blue Goose, checked out my résumé and said he wanted to hire me as the chef of a new restaurant he was opening. I was a bit taken aback, but saying no was never my strong suit. I said yes, but told him I was getting married in August—to which he replied, “Then we will open the restaurant in September.” I immediately called Slade to tell him I had gotten a job, but as a chef. He asked me if I had lost my mind.
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On the opening night of Jack’s Luxury Oyster Bar (which was also my twenty-eighth birthday), Slade took the night off from Fleur de Sel to cook by my side. A few months later, on Valentine’s Day of 2004, he joined me as the co-chef at Jack’s. There, our menus were riffs on classic New Orleans dishes, mingled with French-inspired soul food. Customers walked through the kitchen to get into the upstairs dining room, while we scrubbed our own pots and pans in a little sink after we served each table. Our tiny seven by seven-foot kitchen with a Sub-Zero fridge and four-burner stove was about as far away from a commercial restaurant kitchen as you could get. There was no walk-in cooler and no real prep space to speak of, so we packed the small fridge every day before service and emptied it out before the end of the night. The spiral staircase in the middle of the kitchen became our cooling rack. It was a job no chef in their right mind would agree to take on, but lucky for us we did and we made it work. Pretty soon the customers walking through the unconventional kitchen were chefs like David Bouley, Jeremiah Towers, Alain Ducasse, Eric Ripert, François Payard, and many others. Lines formed outside to wait for tables. We realized that something special was going on.

But too quickly, it all got much bigger than us. The media attention was constant and hugely flattering—and, well, tricky. All of the positive press resulted in customers’ increasing expectations, plus our egos grew, things became complicated with our boss, and the honeymoon was definitely over for our brand-new marriage. We decided to get the hell out of town. The article in the New York Times read “Two Rising Stars Opt Out of Manhattan.” What a way to go.
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We unpacked our bags in Abita Springs, right outside of New Orleans, three months before the most disastrous hurricane ever hit this area. Our family had bought us an amazing, dreamy property, which would become our first restaurant, Longbranch. We had the “we made it in New York, we can make it anywhere” attitude. And then all hell broke loose. A week before the restaurant was set to open, we packed up our truck to evacuate before Katrina hit. We took a couple of changes of clothes, beer, foie gras and sweetbreads that we didn’t want to go bad, and two dogs that weren’t ours. We headed to Tylertown, Mississippi, and didn’t return home for over a week. Even in Mississippi we were not completely out of Katrina’s path, and the power was not restored there until after we had headed back home. Luckily, Slade’s sister Kim had a natural spring well in her backyard, so we rigged up a shower where we could also wash dishes and clothes. To keep ourselves busy, we raided all the freezers on our street and then cooked friends, family, and neighbors three meals a day on a gas grill.

Upon returning to Abita Springs, we hadn’t a clue what would be waiting for us. We had given friends in town who did not evacuate the key to the restaurant in case the worst happened. They had cleaned out the walk-in cooler of food to sustain themselves and their neighbors for the week, so thankfully we didn’t have to deal with rotten, moldy food. We found that most of the trees on the property had fallen, and the cottage we were living in was in very bad shape. The restaurant building, however, looked mostly unscathed. The energy company was there to turn back on the electricity, so we began cleaning up. Longbranch quietly opened one week later.

For dinner, we served the same food that garnered us attention at Jack’s. Our Sunday brunches were an instant success, and we even had a two-piece jazz band come play. (They had lost their steady gig at Commander’s Palace in New Orleans, which had not yet reopened after the storm.) We hoped what we were offering at Longbranch would give our recently scarred customers a momentary escape away from it all. But a fine dining restaurant with no history in the area and very high overhead eventually got the better of us. We closed the doors after a turbulent year-and-a-half-long run.
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Before we closed Longbranch, a customer, Frank Zumbo, asked if we would be interested in opening a restaurant in a Marriott hotel in New Orleans. MiLa—named for our respective home states, Mississippi and Louisiana—was born in November of 2007 in the Renaissance Pere Marquette. We are still serving our Southern-flecked cuisine, although the menu is considerably bigger than that first menu at Jack’s (which had one entrée and one dessert). The dishes we created back then, such as Oysters Rockefeller “Deconstructed” and New Orleans–Style Barbecue Lobster, have traveled with us from Jack’s to Longbranch, then to MiLa, and now to this book. For simplicity’s sake, in the book we have broken down a lot of the dishes we serve at the restaurant into separate components. We’ve also sprinkled some favorite childhood recipes in between. We hope the food in this book represents who we are, where we are from, and the places we have been.

Five years after opening MiLa, life is sweet again. We have four beautiful bloodhounds, an old fishing boat with lots of character, a home where we can lay down some roots, and a brand new baby girl. The delicate balance of work and play has become a reality. And the food tastes better, too.
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BREAKFAST AND BREADS
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New Orleans–Style Grits and Grillades

Smoked Redfish and Farm Egg Salad

Spinach and Crawfish Omelet with Choron Sauce

Vanilla French Toast with Brandy Whipped Cream

Sweet Potato Pancakes (Inspired by Bruce’s)

Banana-Rum Crêpes with Brown Sugar Whipped Cream

Green Onion and Goat Cheese Quiche

Shallot Cornbread

Crème Fraîche Biscuits

Buttermilk Brioche

Sweet Potato Rolls

Pecan-Chestnut Bread
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THE MEAL SLADE AND I most cherish is breakfast. In our business, lunch and dinner are working hours, making mornings our one-on-one time. It is a bonus that it is the mealtime that serves up our most favorite foods: eggs over easy for me, cheese grits for Slade, griddled ham, pecan waffles, biscuits with mayhaw jelly for both of us. Sure, here and there we have to settle for a bowl of cereal, but it just makes the warm breakfasts we get to linger over that much more special.

Breakfast is so special, in fact, that we incorporated our favorite meal into our wedding vows. We wrote our own the night before our wedding in our last-minute style, and I am a bit ashamed to admit that “I promise to make you breakfast every other Sunday” is the only one that I remember eight years later. Of course, love, honor, cherish, and all that good stuff must have been in there too, but those words did not elicit the robust belly laughs from our small audience that our breakfast vow did. It brightened our afternoon ceremony just like the morning sunshine.
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NEW ORLEANS–STYLE GRITS AND GRILLADES

SERVES 4

Gerard’s Downtown, a New Orleans restaurant that closed shortly after 9/11, was the most influential restaurant in our lives. Not only did we meet and fall in love while working there, the chef-owner Gerard Maras, who was really ahead of his time, was the kind of chef we both wanted to become. His simple, refined touch elevated Creole cuisine and his farm-to-table approach gave birth to the new guard of chefs in New Orleans.

When we opened Longbranch after Katrina in September of 2005, Gerard offered his help in getting our restaurant up and running. Cooks were impossible to find and when you did find them, their salary demands were storm-inflated. The two of us, Gerard, and one other cook, Trey Helmka, comprised our opening kitchen staff. This man, who taught us so much, was beside us on the line, and the comfort of his presence in the kitchen was priceless. How ironic that at Sunday brunches at Longbranch he was cooking our version of Grits and Grillades, a country pork stew we learned to cook from him. Here is a simplified version using pork tenderloin.
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1 pork tenderloin (about 1½ pounds)

1½ cups all-purpose flour

1 teaspoon salt

1 teaspoon freshly ground black pepper

3 tablespoons canola oil

8 slices bacon, diced

1 red bell pepper, diced

1 green bell pepper, diced

1 onion, diced

1 tablespoon chopped garlic

1 tablespoon Creole spice

1 teaspoon ground cumin

1 teaspoon paprika

2 bay leaves

4 cups chicken stock

1 ripe tomato, chopped, cored, juices reserved

Creamy Grits

4 green onions, white and green parts, thinly sliced (for garnish)



Cut the pork tenderloin into twelve 2-ounce cutlets. Place each cutlet between sheets of plastic wrap. Using a meat mallet, pound each medallion until it is a uniform thickness of about ⅛ inch.

In a baking dish large enough to hold a cutlet, mix 1 cup of the flour with ½ teaspoon of the salt and ½ teaspoon of the pepper until fully incorporated. Lightly dust each cutlet in the flour mixture on both sides; set aside on a plate until ready to cook.

For the cutlets, have a plate ready. For the bacon, line a plate with paper towels and have ready.

Heat a 12-inch cast-iron skillet over medium heat until slightly smoking. Add 1 tablespoon of the oil and sauté the cutlets in batches, four at a time. Cook them for 1 minute on each side, then transfer from the pan to the plate and repeat with the remaining oil and cutlets.

Once all of the pork is cooked, keep the skillet on medium heat and add the bacon to it. Cook the bacon until the fat is fully rendered out. With a slotted spoon, remove the bacon from the pan to the paper-lined plate and reserve it on the side, leaving the fat in the pan. Decrease the heat to low and whisk in the remaining ½ cup of flour until smooth and the consistency of wet sand. Cook, whisking constantly until the roux becomes light brown and nutty, about 10 minutes. Add the diced bell peppers, onion, and garlic and cook the vegetables in the roux until tender, about 3 minutes.

Carefully whisk in the remaining ½ tea- spoon salt and ½ teaspoon pepper, Creole spice, cumin, paprika, and bay leaves. Once the spices are incorporated, whisk in the stock and chopped tomato with its juices until a smooth sauce is formed. Increase the heat to medium and bring the sauce to a low simmer. Decrease the heat to low and simmer for 10 minutes, skimming off any excess fat. Strain the sauce through a sieve and return it to the skillet. Place the pork cutlets in the sauce and warm them through.

Serve the pork in the sauce over the grits and garnish with the sliced green onions.

CREAMY GRITS


8 cups whole milk

2 cups quick grits

1 cup unsalted butter, cut into pieces

½ cup heavy cream

1 tablespoon salt

2 teaspoons freshly ground black pepper



Place the milk in a medium saucepan over medium heat until it scalds (when a skin forms on top, and it begins to bubble around the edges). Whisk the grits into the milk and decrease the heat to medium-low. Cook for 10 minutes, whisking occasionally to prevent clumps. Finish the grits by whisking in the butter, heavy cream, salt, and pepper. Cover with a lid, remove from the heat, and reserve until serving. It will stay hot for about 20 minutes, covered.
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Smoked Redfish and Farm Egg Salad

SMOKED REDFISH AND FARM EGG SALAD

SERVES 4

This is our version of frisée aux lardons, the classic French salad. Pairing feathery bitter lettuce and bacon with unctuous soft-boiled egg, it’s a salad that easily serves as a main course. Our lagniappe of lightly smoked redfish makes this salad perfect for brunch. If you cannot find redfish, good substitutes are pompano or Spanish mackerel. You’ll need a stovetop smoker for the redfish (see Sources).
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12 ounces redfish fillets, boned and skinned

1 teaspoon red pepper flakes

1 tablespoon soy sauce

2 tablespoons honey

4 ounces applewood smoked bacon, finely diced

2 shallots, finely diced

2 cloves garlic, minced

2 tablespoons sherry vinegar

¼ cup canola oil

1 tablespoon extra-virgin olive oil

½ teaspoon fine sea salt

½ teaspoon freshly ground black pepper

6 heads frisée (curly endive)

¼ cup distilled white vinegar

4 large farm eggs

4 ounces fresh chives, chopped



Put the redfish fillets in a rimmed dish.

To make the marinade, in a small bowl, whisk together the red pepper flakes, soy sauce, and 1 tablespoon of the honey and pour over the fish. Let the fish marinate for 1 hour.

To make the vinaigrette, add the bacon to a sauté pan and cook over low heat, stirring occasionally, until the fat is rendered and the bacon is crispy, about 10 minutes. Pour off half the fat and add the shallots and garlic. Cook until the shallots and garlic are translucent, stirring constantly with a wooden spoon to prevent burning. Add the sherry vinegar and the remaining 1 tablespoon honey then cook until reduced by half. Pour into a bowl and let cool. Whisk in the canola and olive oils, the ½ teaspoon salt, and ½ teaspoon pepper; reserve.

To prepare the frisée, fill a large bowl with ice water. Grab a pair of sharp scissors and hold the frisée heads with one hand. Cut off all the bitter green pieces and discard them. Next, cut the remaining frisée into little clusters into the ice water. Wash well and dry thoroughly in a salad spinner.

To smoke the redfish, place 1 cup hickory chips in the rear of the bottom of a stovetop smoker. Remove the fish from the marinade and arrange the fillets on the rack of the smoker, positioning them in the front of the smoker away from the wood chips. Set the stovetop smoker on your cooktop so the rear is on top of a back burner, and the front of the smoker sits on a front burner. Set only the rear burner to high and let the smoker sit over high heat until a steady smoke drifts out of the smoker. Decrease the heat to low and continue to smoke for 5 minutes.

Remove the fillets from the smoker. Quickly break them into large flakes with your hands and reserve on a plate.

To poach the eggs, add 12 cups of water and the distilled vinegar to a large saucepan and bring to a boil over high heat, then reduce to medium-low heat for a slow simmer.

Meanwhile, to finish the salad, put the frisée, redfish, and vinaigrette in a large bowl and season with salt and pepper. Mix the salad well and divide it among four plates.

Stir the simmering vinegar water, then crack the eggs into it, one by one. Cook the eggs for 2 minutes and then, with a slotted spoon, remove them one at a time, placing one egg on each salad. Garnish with fresh chives.

[image: ]

[image: ]

Spinach and Crawfish Omelet with Choron Sauce

SPINACH AND CRAWFISH OMELET WITH CHORON SAUCE

SERVES 4

Choron is a hollandaise sauce with the essence of tomato and tarragon. Hollandaise has a special place our relationship. On our first Valentine’s Day, we were working together at Gerard’s Downtown. Slade was on his station furiously—and secretively—creating. He then brought over a breakfast made just for me. It was two poached eggs with heart-shaped toasts, bacon fashioned into Cupid’s arrows, and “I Love You” written in hollandaise. I was a goner.
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CHORON SAUCE

½ cup canned plum tomatoes in juice (about 2 tomatoes), pureed in a blender

Sprig of tarragon

4 large egg yolks

Juice of 1 lemon

2 cups unsalted butter, each stick cut into quarters

1 tablespoon water

½ teaspoon white wine vinegar

2 dashes hot sauce

¼ teaspoon fine sea salt

SPINACH-CRAWFISH OMELETS

8 large eggs

6 tablespoons unsalted butter

8 ounces baby spinach (about 4 cups)

4 ounces crawfish tails, deveined

Salt and freshly ground black pepper



To make the sauce, in a small saucepan over medium heat, cook the tomato puree with the tarragon sprig until there is no more liquid, and the puree is reduced to about 1 tablespoon. Discard the tarragon sprig. Set the tomato puree aside.

Place the butter in a small microwave-safe bowl and microwave on high until the butter is completely melted, about 2½ minutes. Remove the butter from the microwave and let sit for a few minutes; skim off any foam that has formed on the top and discard. Pour the clear yellow butter into another dish, avoiding any of the milk solids in the bottom. This is clarified butter to use for the sauce.

In a small saucepan, combine the egg yolks and lemon juice and cook over low heat, whisking the mixture briskly until it starts to thicken. You may need to pull the pan on and off the heat to control the temperature so you don’t scramble the egg yolks. Once the eggs are thickened, use a ladle to slowly drizzle half the clarified butter into the eggs while continuing to whisk.

Thin the sauce out a bit with the 1 tablespoon water to prevent the sauce from getting too tight and breaking. Continue adding the remaining butter and whisking. You should end up with a thick and silky emulsified sauce.

To finish the sauce, add the vinegar, hot sauce, salt, and reserved tomato puree and mix well with a whisk. Keep the sauce warm beside the stove or on a shelf above the stove (but not on direct heat) while you make the omelets.

To make the omelets, line a plate with paper towels and set aside. In a small bowl, whisk the eggs vigorously until they are a thin liquid.

Heat a large sauté pan over medium-high heat. Add 2 tablespoons of the butter to the pan and let it brown. Add the spinach, cooking just until wilted, then add the crawfish tails and cook until the mixture is warm. Season the mixture well with salt and pepper. Gently mix together the spinach and crawfish and remove to the prepared plate; reserve, keeping them warm until omelets are cooked.

Heat a nonstick skillet over medium heat. Melt 1 tablespoon of the butter. Add one-quarter of the whisked eggs to the pan and season with salt and pepper. With a rubber spatula, stir the eggs a bit until they start to set, then swirl the pan until the eggs coat the bottom in an even layer. Let the omelet cook a little to set up; once there is just a hint of wetness on the top, add one-quarter of the spinach and crawfish mixture to the center of the omelet. Using a rubber spatula, fold one side of the omelet over the filling. Then working over a plate, fold the omelet over once more, sliding onto a plate.

Repeat this process to make three more omelets, adding a tablespoon of butter for each.

Top each omelet with sauce and serve.

VANILLA FRENCH TOAST WITH BRANDY WHIPPED CREAM

SERVES 4

The key to this French toast is twofold: thick-cut bread and a lengthy soak in a decadent cream and egg base. Slowly browning the soaked bread in butter results in a crispy exterior and a delicate creamy interior. The fragrance of orange zest and vanilla perfectly mingles with a garnish of brandy-scented cream.
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8 (1-inch-thick) slices brioche

¼ cup plus 2 tablespoons granulated sugar

4 large egg yolks

1 vanilla bean, split, seeds scraped, and pod discarded

4 cups heavy cream

Zest from 1 medium orange, grated

1 teaspoon orange juice

3 tablespoons brandy

2 tablespoons confectioners’ sugar

½ cup unsalted butter, diced



To soak the bread, place the slices in a baking dish large enough to hold them in a single layer. In a large mixing bowl, whisk together the granulated sugar, egg yolks, and vanilla seeds until the mixture is creamy and light yellow. Slowly whisk in 2 cups of the heavy cream, then whisk in the orange zest, orange juice, and 2 tablespoons of the brandy. Pour the mixture over the bread slices, making sure to cover the slices completely. Soak the bread thoroughly, turning once, for a total of 10 minutes.

While the bread is soaking, with a stand mixer fitted with the whisk attachment, whip the remaining 2 cups of heavy cream with the remaining 1 tablespoon of brandy and 1 tablespoon of the confectioners’ sugar until it reaches stiff peaks. Reserve the whipped cream in the refrigerator (it will keep covered for up to 1 hour) until the French toast is ready to serve.

To cook the French toast, line a large platter with paper towels and have ready.

Heat a large sauté pan over medium-low heat and add half of the butter to the pan. Once the butter begins to foam, add half of the soaked bread to the pan and let them slowly brown. With a spatula, lift an edge of one slice to see if a nice brown crust has formed. If it has, flip the slices and cook until golden brown and crispy. Remove them from the pan to the prepared platter. Add the remaining butter and bread to the pan and repeat the process. If your pan isn’t large enough to fit four slices at a time, you may have to do this in more than two batches.

To serve, place the toasts on a large platter and dust with the remaining 1 tablespoon of confectioners’ sugar. Serve with the brandied whipped cream on the side.

SWEET POTATO PANCAKES (INSPIRED BY BRUCE’S)

MAKES TWELVE 6-INCH PANCAKES; SERVES 4

Our local supermarket, Rouses, takes pride in showcasing local produce and products. Cruising the aisles one day, we found a sweet potato pancake mix by Bruce’s, made in New Iberia, Louisiana, which became one of our breakfast addictions. We have even given it out as Christmas gifts. After a while we began to feel a bit ashamed about not making pancakes from scratch, and we also missed the soufflé-like fluffiness you can only get from a freshly made batter. So we created this version. Make them on a winter morning, and serve covered in sweet syrup alongside salty smoky bacon.
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1 large sweet potato

2 cups all-purpose flour

2 tablespoons sugar

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon ground cinnamon

½ teaspoon freshly grated nutmeg

2 large eggs

½ cup whole milk

1 cup buttermilk

Unsalted butter, for the griddle

Maple syrup, for serving



Prick the sweet potato with a fork five times and microwave on high for 15 minutes. Holding the potato with a kitchen towel, halve it, scoop out the soft flesh, and transfer the pulp to a bowl. Mash with a fork or potato masher.

Preheat a griddle over medium-high heat.

In a large bowl, combine the flour, sugar, baking powder, baking soda, salt, cinnamon, and nutmeg and whisk until well incorporated. In a separate bowl, combine the eggs, milk, buttermilk, and mashed sweet potato and whisk them until well incorporated.

Make a well in the center of the dry ingredients, and pour the wet ingredients into the center of the well. Using a whisk and working from the inside to the out, whisk the wet ingredients into the dry ingredients, making a smooth pancake batter.

Melt the butter on the hot griddle. Using a ¼-cup measuring cup, pour ¼ cup of the batter onto the griddle for each pancake and smooth each into a circle with the back of a spoon. Once the pancakes begin to bubble, flip them over and cook for another minute. Transfer the cooked pancakes to a plate and keep warm in a low oven. Repeat until all of the batter is used.

Serve immediately, smothered with syrup.
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Banana-Rum Crêpes with Brown Sugar Whipped Cream

BANANA-RUM CRÊPES WITH BROWN SUGAR WHIPPED CREAM

SERVES 6

One of Slade’s mentors, chef Cyril Renaud, taught him how to make a classic Normandy crêpe: thick with apples and with a crispy caramel coating. He served them topped with Devonshire cream. This particular crêpe is thick, more in the style of a pancake, and cooked in the pan with sugar and butter until golden brown with a crispy caramel crust. We give it a New Orleans spin with bananas, rum, and brown sugar à la bananas Foster.
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3 large eggs

1¼ cups whole milk

1 cup all-purpose flour

¼ teaspoon ground cinnamon

¼ cup unsalted butter, melted

2 teaspoons dark rum

3 firm, ripe bananas

2 tablespoons unsalted butter, cold, cut into 6 even-size dice

2 cups heavy cream

¾ cup plus 2 tablespoons packed light brown sugar

Confectioners’ sugar, for dusting



To make the crêpe batter, in a bowl, whisk together the eggs and milk until fully incorporated. In a separate bowl, whisk together the flour and the cinnamon. Next, slowly whisk the wet ingredients into the dry ingredients, moving from the inside to outside for a smooth batter. Strain the batter through a fine sieve into a bowl and then whisk in the melted butter and rum. Chill the batter, covered, in the refrigerator for at least 1 hour, and up to 24 hours.

To prepare the bananas, peel them, trim off the stem ends, and halve the fruit lengthwise. Slice each banana half crosswise into three pieces (you’ll have eighteen pieces total); set aside.

Preheat the broiler.

While the broiler is heating, in a stand mixer fitted with the whisk attachment, whip the cream on medium-high speed until it reaches soft peaks. Add 2 tablespoons of the brown sugar and whip until it is thoroughly incorporated. Set aside.

Place an 8-inch nonstick ovenproof skillet over medium heat. Once the pan is warm, add one piece of the cold butter and three banana slices. Sauté the bananas until they are lightly golden on one side, then ladle ½ cup of crêpe batter into the pan. Using a rubber spatula, lightly push in the edges of the batter and swirl the pan as though you were making an omelet. Once the crêpe has formed in the pan, flip it over, spread 2 tablespoons of the remaining brown sugar evenly on top of the crêpe, and place the crêpe underneath the broiler. Once all the sugar has been caramelized and is a dark shiny amber color, carefully remove the crêpe from the pan and turn out onto a plate. Repeat the process for the rest of the crêpe batter and bananas.

Serve the crêpes dusted with confectioners’ sugar and topped with whipped cream.

GREEN ONION AND GOAT CHEESE QUICHE

SERVES 8 TO 10

The combination of eggs and green onions make some people go to extreme measures. I remember one rainy, cold November morning when I was a boy, as my dad was preparing scrambled eggs for breakfast, he realized there were no more green onions in the fridge. Being a quick thinker, he suggested that I go steal a bunch from our neighbor’s garden. As Dad melted the butter in the pan, I ran through the woods and stealthily approached the barbed wire fence surrounding Mr. Prescott’s garden. Easing through the fence, I grabbed the onions and pulled them from the soft ground. As I stood there shaking the dirt from the roots, I heard Mr. Prescott yelling, followed by the sound of a shotgun firing into the air. I ran like hell home, managing to make it with a few onions unscathed. In this recipe, the green onions really are a requirement, but stealing them might not be the best idea.
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DOUGH

1¼ cups all-purpose flour

1 teaspoon salt

½ teaspoon coarsely ground black pepper

    ½ cup unsalted butter, cold, cut into ¼-inch dice

¼ cup ice water

FILLING

4 large egg yolks

1 large whole egg

2 cups heavy cream

½ teaspoon fine sea salt

1 bunch (about 8) green onions, white and green parts, thinly sliced

4 ounces goat cheese



Preheat the oven to 350°F.

To make the dough, in the bowl of a food processor fitted with the metal blade, combine the flour, salt, and black pepper and pulse once to mix the ingredients. Add the diced butter and pulse until the butter is the size of peas. Then, while pulsing, add the ice water in a slow drizzle. Turn the dough out onto a lightly floured work surface. Pull it together into a ball and press firmly. Shape into a flat disk. Wrap it in plastic wrap and chill the dough for at least 30 minutes.

Meanwhile, prepare the filling. In a bowl, combine the egg yolks and whole egg and whisk together well. Add the cream and the salt and whisk until everything is fully incorporated. Chill thoroughly.

To finish the crust, using a rolling pin, roll out the pie dough on a lightly floured work surface into 14-inch round that is ⅛ inch thick. Transfer the pie crust to a 10-inch diameter pie dish and trim and crimp the edges. Pierce the crust with the fork all over the bottom. Line the bottom of the crust with parchment paper and cover the paper with dried beans or raw rice to weight down the crust. Bake for 15 minutes.

Remove the crust from the oven and carefully lift off and discard the parchment paper and pie weights. Fill the crust with the filling and green onions, and dot the surface evenly with the goat cheese.

Bake the quiche until lightly browned on top and firm to the touch, 20 to 25 minutes. Let the quiche cool for at least 30 minutes before cutting into wedges and serving.

SHALLOT CORNBREAD

MAKES ABOUT 30 THREE-INCH PIECES

This recipe was a complete accident. One night at Jack’s, I was making cornbread and when I pulled it from the oven, it was totally flat. Slade was a bit upset with me for forgetting the baking powder in the recipe until he tasted it. It was cornbread, but dense, flavorful, and not crumbly, making it a great vehicle for spreads and toppings, such as lima bean dip or Smoked Fish Spread. A complete screw-up on my part became a bread we have served in our restaurants ever since. Freeze the leftovers tightly wrapped in plastic wrap (they’ll keep for up to 6 months) to use for cornbread croutons later.
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2 cups all-purpose flour

2 cups cornmeal

2 teaspoons salt

4 large eggs

2 cups whole milk

1 cup unsalted butter, melted and cooled to room temperature

3 shallots, finely diced



Preheat the oven to 400°F. Line an 11 by 17-inch baking sheet with parchment paper and coat with a nice layer of olive oil.

In a large bowl, whisk together the flour, cornmeal, and salt. In a separate bowl, whisk together the eggs and milk. Make a well in the center of the dry ingredients and slowly pour the wet ingredients into the center of the well. Whisk the two together, working from the inside out, until they are completely combined. Whisk the melted butter into the cornbread mixture, and then fold in the diced shallots with a rubber spatula. Spread the cornbread mixture evenly onto the baking sheet and bake until the edges are brown and the center is firm, 15 to 18 minutes.

To serve, let the bread cool slightly and turn the pan upside down to remove the cornbread. Using a serrated knife, cut the bread into 3-inch squares and serve hot.

CRÈME FRAÎCHE BISCUITS

MAKES ABOUT 22 BISCUITS

Southerners take pride in a good biscuit in the same way the French do with puff pastry. Biscuit dough is equally versatile—make it into dumplings, roll and use as a topping, fry it like doughnuts—but infinitely easier to make than its French counterpart. There are just a couple of things you must do to achieve success with biscuit dough: use very cold butter and don’t overwork the dough. This biscuit is made with crème fraîche, which adds a bit of acidity, making it a perfect partner for homemade jam. If you don’t have crème fraîche, just substitute sour cream.
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4 cups all-purpose flour, plus more for dusting

2 tablespoons baking powder

2 teaspoons fine sea salt

1 teaspoon sugar

1 cup unsalted butter, cold, cut into tablespoons

1¼ cups heavy cream, plus more for brushing

½ cup crème fraîche

1 large egg

Melted unsalted butter for brushing (optional)



Preheat the oven to 400°F.

In a large bowl, whisk together the flour, baking powder, salt, and sugar. Working quickly with your fingers, cut the butter into the flour until the butter is the size of peas. In a small bowl, whisk together the cream, crème fraîche, and egg to combine. Make a well in the center of the flour-butter mixture and slowly pour the wet ingredients into the center of the well. Stir the ingredients together with a fork until the dough is evenly moistened, then turn the dough out onto a lightly floured work surface.

Knead the biscuit dough gently, no more than 10 kneads, until it holds together, being careful not to overwork the dough.

With a rolling pin, roll the dough out to a thickness of 1 inch. Cut out biscuits with a 2-inch round biscuit cutter and place on nonstick baking sheets about 1½ inches apart. Gently press the scraps together to stamp out more biscuits or wrap them tightly and freeze for later use as a topping for chicken pot pie.

Refrigerate the tray of biscuits until they are chilled and firm, about 30 minutes. Brush the tops with a touch of heavy cream or melted butter and bake until they are golden on top, about 18 minutes.

Serve hot with butter and jam.

BUTTERMILK BRIOCHE

MAKES 1 LOAF

This butter-rich bread is undeniably best served warm when it can melt in your mouth. For the best result, be sure to do two things: First, work the dough well in the mixer as it needs the kneading for structure. Second, be sure to bake it until the crust is dark brown—don’t pull it out of the oven too soon, otherwise it will deflate. Serve it at brunch with your favorite preserves or use it to make a most decadent French toast.
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1 cup warm buttermilk (100°F to 110°F)

1 package (2¼ teaspoons) instant dry yeast

2 cups all-purpose flour

2⅓ cups cake flour

⅓ cup sugar

2½ teaspoons salt

4 large eggs

1 cup plus 2 tablespoons unsalted butter, cut into ½-inch dice, at room temperature



Preheat the oven to 350°F.

Put the warm buttermilk in the bowl of a stand mixer and stir in the yeast with a wooden spoon until dissolved. Stir 1 cup of the all-purpose flour into the buttermilk mixture, also with the wooden spoon. Cover the bowl with plastic wrap and place in a warm area of the kitchen until doubled in size, about 1 hour.

Return the bowl to the stand mixer fitted with the paddle attachment. Add the remaining 1 cup all-purpose flour, cake flour, sugar, and salt and mix on low speed until combined. Add the eggs, one at a time, mixing well between each addition, until a batter-like dough is formed. Replace the paddle with the dough hook attachment. Mix the dough on low speed for 10 minutes. Add the butter in three increments, letting the dough absorb all of the butter each time, then mix on low speed for an additional 20 minutes, making sure that all the butter is incorporated into the dough.

Spray a 10 by 6 by 3-inch nonstick loaf pan with nonstick cooking spray.

Place the dough on a lightly floured surface. Divide it into five equal portions and roll each into a ball. Place the dough balls side by side in the prepared loaf pan. Proof the bread by placing it in a warm area, covered with plastic wrap, until it has doubled in size, about 30 minutes.

Bake until the crust is a dark mahogany brown, about 25 minutes. Let it cool for 30 minutes, then remove the bread from the pan and slice.

SWEET POTATO ROLLS

MAKES 12 ROLLS

We have lots of fans of the soft sweet potato rolls we serve at the restaurant, but probably the biggest fan is Slade’s young cousin Burke. He came to the restaurant for dinner and was quite enamored of the rolls. So much so that he ate a baker’s dozen slathered with salted butter and honey, then asked for a few more to take home.
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1½ pounds sweet potatoes (about 3 medium)

½ cup warm whole milk (100°F to 110°F)

1 package (2¼ teaspoons) instant dry yeast

2½ cups all-purpose flour, plus additional flour for rolling

½ cup packed light brown sugar

¼ cup extra-virgin olive oil

½ cup unsalted butter, melted

1½ teaspoons salt

Salted butter, for serving



Prick each sweet potato with a fork five times and microwave them together on high for 15 minutes. Holding a hot potato with a kitchen towel set in the palm of your hand, halve each potato, scoop out the soft flesh, and transfer the pulp to the bowl of a food processor fitted with the metal blade. Discard the potato skins. Puree the pulp until smooth. Let the puree cool and set aside until needed.

Preheat the oven to 375°F. Spray a baking sheet with nonstick cooking spray.

Pour the warm milk into a bowl; whisk in the yeast until dissolved. Using a wooden spoon, stir ½ cup of the flour into the milk mixture until it is absorbed. Cover the bowl with plastic wrap and place in a warm area of the kitchen until it has doubled in size, about 1 hour. Combine the sweet potato puree, brown sugar, and olive oil in the bowl of a stand mixer fitted with the paddle attachment and mix until smooth. Add the melted butter, the remaining 2 cups flour, and the salt, along with yeast mixture and mix on low speed until the dough starts pulling from the sides of the bowl, about 10 minutes more. Place the dough on a lightly floured surface and divide into twelve equal portions.

Dust your work surface lightly with flour again if necessary and form the dough into balls. Place them 1 inch apart on the prepared baking sheet. Cover with plastic wrap and let the rolls rise until they have doubled in size, about 45 minutes. Remove the plastic wrap and bake for about 12 minutes.

Serve warm with salted butter.

PECAN-CHESTNUT BREAD

MAKES 1 LOAF

When Slade was the pastry chef at Rubicon in San Francisco, he learned a lot about wine from sommelier Larry Stone. Larry was passionate about more than wine, though. He was just as passionate about cheese. He would smuggle cheeses in his suitcase back from France and bring them to the restaurant for everyone to try. He also shared with Slade the recipe for his favorite bread to serve with those cheeses—a dense, hearty loaf packed with nuts.
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1½ cups warm whole milk (100°F to 110°F)

1 package (2¼ teaspoons) instant dry yeast

2¼ cups all-purpose flour

2½ cups whole wheat flour

¾ cup chestnuts, finely chopped

¾ cup pecans, finely chopped

3 tablespoons honey

2 tablespoons molasses

1 tablespoon salt

1 teaspoon extra-virgin olive oil



Preheat the oven to 350°F.

Pour the warm water into the bowl of a stand mixer and, using a wooden spoon, stir in the yeast until it has dissolved. Next add 1 cup of the all-purpose flour and give a gentle stir, also by hand, to mix the flour into the liquid. Cover the bowl with plastic wrap and place in a warm area of the kitchen until doubled in size, about 1 hour.

Line a baking sheet with parchment paper or have a nonstick baking sheet ready.

Return the bowl to the stand mixer fitted with the hook attachment. Add the remaining 1¼ cups all-purpose flour, whole wheat flour, chestnuts, pecans, honey, molasses, salt, and olive oil. Mix on low speed for 20 minutes to form the dough.

Transfer the dough to a lightly floured surface. Using the palm of your hands, pat the dough into a large, flat oval about 1 inch thick. With both hands, tightly roll the dough into a cylinder and place on the prepared baking sheet, seam side down. Bake until the bread is dark brown and crusty, about 45 minutes. Let it cool for 30 minutes before slicing and serving.
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COCKTAIL FARE
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Hush Puppies with Caviar

Black-Eyed Pea Empanadas

Roasted Duck Spring Rolls with Satsuma Mustard

Coconut Shrimp Beignets with Pepper Jelly Sauce

Smoked Fish Spread with Buttermilk Crackers

Pimento Cheese Croquettes

Shrimp Sausage Wraps with Lime Dipping Sauce

Venison and Cheddar Biscuits

Lima Bean Dip with Pita Chips

Oysters Rockefeller “Deconstructed”
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INSPIRED COCKTAIL FOOD should be just as fun and juicy as the cocktail party itself. Bite-size, easy-to-eat food is imperative, because something hanging from the side of your mouth or staining the front of your shirt is a real conversation killer. Some guests may try to avoid embarrassment by using the “eat first, mingle later” approach, but too much lingering alone around the food runs the risk of putting out a piggy, antisocial vibe. You can make your cocktail party one that everyone enjoys by anticipating the needs of your hungry-to-eat, but also hungry-to-be-appropriate guests. Split up your food around the room to encourage movement and serve some of our tried-and-true crowd pleasers.
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Hush Puppies with Caviar

HUSH PUPPIES WITH CAVIAR

MAKES 24 PIECES

After an intense Saturday night service at Jack’s Luxury Oyster Bar in New York, we would treat ourselves to a swanky meal at Blue Ribbon, the popular late-night hangout in SoHo. The maitre’d, Jason, was from Alabama and he always hooked us up with a table—no matter how many people were waiting. We dined on caviar and oysters and drank Sancerre. The only thing that could have made it better would have been a basket of hot hush puppies for cradling the salty caviar. For caviar, we use local choupique, but paddlefish is nice as well.
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Canola or other neutral vegetable oil, for deep frying

2 cups cornmeal, finely ground in a blender

1 cup all-purpose flour

1 tablespoon baking powder

2 tablespoons sugar

1 teaspoon salt

½ teaspoon finely ground black pepper

1½ cups buttermilk

2 large eggs

2 shallots, minced

2 tablespoon unsalted butter, melted

¼ cup crème fraîche

¼ cup chopped fresh chives

4 ounces caviar



Fill a heavy, deep saucepan with at least 6 inches of oil. Heat the oil over medium-high heat until it registers 340°F on a deep-fry thermometer.

Meanwhile, in a large bowl, whisk together the cornmeal, flour, baking powder, sugar, salt, and pepper. In a separate small bowl, whisk together the buttermilk and eggs. Make a well in the center of the dry ingredients and pour in the wet ingredients. Mix with a whisk moving from the inside out until you have a smooth batter.

Add the shallots to the batter and fold them in completely. Then add the melted butter and mix until the batter is nice and smooth.

Line a plate with paper towels and have nearby. Using a 1-ounce ice cream scoop or just a large spoon, scoop the batter and drop into the hot oil, no more than five at a time. Fry until nice and golden brown, about 3 minutes, then remove and drain on the prepared plate.

To serve, halve each hush puppy and trim the bottoms flat so they stand up on a plate. Top each hush puppy half with caviar and crème fraîche and finish with chopped chives.

BLACK-EYED PEA EMPANADAS

MAKES ABOUT 30 SMALL EMPANADAS

When I attended high school in Coral Springs, Florida, I made a lifelong friend in Myra, whose Colombian mother, Lucy, referred to me as her “little rascal.” I loved the warmth of their home, always full of aunts and cousins loudly chattering in Spanish while watching their soap operas (novelas). In the same house on a recent visit, Slade met the family over their homemade empanadas. This is a version we created—with a Southern touch of black-eyed peas and a green tomato–vinegar sauce.
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2 cups all-purpose flour

1 tablespoon baking powder

2 teaspoons salt

1 cup unsalted butter, cold, cut into small dice

3 large egg yolks

2 tablespoons water

1 teaspoon white wine vinegar

1 tablespoon extra-virgin olive oil

2 shallots, diced

4 cloves garlic, thinly sliced

5 green onions, white and green parts, thinly sliced

2¼ teaspoons ground cumin

¼ teaspoon Aleppo pepper, ground (see Sources)

1½ cups cooked black-eyed peas

1 hard-boiled egg, peeled and chopped

2 large whole eggs, lightly beaten, for egg wash

Green Tomato–Vinegar Sauce, for accompaniment



Preheat the oven to 350°F.

To make the dough, in a bowl, combine the flour, baking powder, and 1 teaspoon of the salt and whisk thoroughly. Add the diced butter to the flour mixture and working quickly, using your fingertips, combine them until the butter is in small, pea-size pieces. In a separate bowl, whisk together the egg yolks, water, and vinegar.

Make a well in the middle of the flour-butter mixture, then pour the wet ingredients into the well. Using your fingertips, stir the wet ingredients into the dry ingredients, until the mixture begins to clump together. Place the dough on a floured surface and knead until the dough becomes completely yellow and smooth, about 1 minute. Wrap the dough in plastic wrap and chill for 1 hour.

To make the filling, heat a large sauté pan over medium heat. Add the oil, shallots, and garlic and cook until the shallots begin to soften, about 3 minutes. Add the green onions, cumin, remaining 1 teaspoon of salt, and Aleppo pepper and cook until the spices are fragrant and the green onions soften, about 1 minute. Remove the pan from the heat and place the mixture in a bowl along with the black-eyed peas and chopped egg. Mix well.

To make the empanadas, place the chilled dough on a lightly floured work surface. Using a rolling pin, roll out the dough evenly until it is about ⅛ inch thick. With a 3-inch round biscuit cutter, cut the dough into circles. Place 1 heaping teaspoon of filling in the center of each circle. Brush the edges with the egg wash and fold in half over the filling, forming a half-moon shape. Press the edges together and seal with the tines of a fork. Arrange the empanadas on a nonstick baking sheet, spaced evenly apart. Bake until golden brown, about 15 minutes.

Serve warm with Green Tomato–Vinegar Sauce.
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GREEN TOMATO–VINEGAR SAUCE


1 green tomato, cut into 4 wedges

1 jalepeño chile

1 cup tightly packed fresh cilantro leaves

4 cloves garlic, thinly sliced

3 green onions, white and green parts, thinly sliced

1 teaspoon fine sea salt

1 teaspoon Aleppo pepper, ground (see Sources)

½ teaspoon freshly ground black pepper

¼ cup champagne vinegar

¼ cup light olive oil

1 teaspoon agave nectar



Using the tip of your knife, remove the seeds from each tomato wedge and discard them. Cut the wedges into small dice and put the dice in a small bowl. Halve the jalapeño chile, remove the seeds from one of the halves, but leave them in the other for a bit of heat. Dice the chile and add to the tomatoes in the bowl. Add the cilantro, garlic, green onions, salt, Aleppo pepper, black pepper, vinegar, oil, and agave nectar, and mix until well combined.

ROASTED DUCK SPRING ROLLS WITH SATSUMA MUSTARD

MAKES 20 SPRING ROLLS

This duck and cabbage filling is so good, it is hard not to eat it straight up! It must be the chopped bits of crispy duck skin that makes it so addictive. We love to turn it into the filling for tiny little spring rolls, perfect for holiday parties. For spring roll wrappers, we like Spring Home brand (labeled “spring roll pastry”), stocked in the refrigerator or freezer section of supermarkets. There are twenty-five 8-inch-square wrappers in a package. Alternately, if you are a fan of the Chinese dish mu shu like we are, make a quick version with this filling, flour tortillas, and a jar of plum sauce.
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2 duck legs

1 teaspoon Creole spice

3 shallots, julienned

1 teaspoon chopped garlic

1 large carrot, julienned

1 head savoy cabbage, cored and julienned

1 tablespoon light brown sugar

½ teaspoon salt

½ cup chopped, toasted pecans

20 (8-inch-square) spring roll wrappers (see headnote)

1 large egg

Canola or other neutral vegetable oil, for frying

Satsuma Mustard, for accompaniment



To make the filling, preheat the oven to 400°F.

Season the duck legs all over with Creole spice. Place in an ovenproof sauté pan and roast in the oven until the skin is brown and crispy, 30 to 45 minutes. Remove the pan from the oven. To test if the duck legs are done, wiggle the leg bone. It should easily twist away from the thigh bone if it is ready. Transfer the duck legs to a plate to cool and discard all but 2 tablespoons of the rendered duck fat in the pan.

Place the sauté pan on a burner over medium heat. Add the shallots, garlic, and carrots to the pan and cook for 2 minutes to soften, stirring occasionally with a wooden spoon and scraping the bottom of the pan. Once the vegetables are soft, add the cabbage, brown sugar, salt, and pecans and cook until the cabbage has softened, about 3 more minutes. Remove the pan from the heat and let the filling cool.

While the filling is cooling, remove the bones from the duck legs and finely chop the duck skin and the duck meat. Fold the meat into the cooled filling.

Fill a heavy, deep saucepan with at least 6 inches of oil. Heat the oil over medium-high heat until it registers 340°F on a deep-fry thermometer.

To assemble the spring rolls, arrange 20 spring roll wrappers on a work surface; cover with slightly damp paper towels to keep them moist. In a small bowl, vigorously whisk the egg.

For each spring roll, turn the wrapper so it faces you in a diamond shape. Dip two fingers in the beaten egg and brush it all around the edge of the wrapper. Place 2 tablespoons of filling in the center of the wrapper and fold the right and left sides of the wrapper, overlapping, over the filling. Pull the bottom corner up and over the filling and using your fingers, lay it over the filling into a tight log. Roll up the spring roll tightly, like a cigar. Repeat with the rest of the wrappers and filling.

Fry the spring rolls, a few at a time, until they are crispy and brown, about 1 minute.

Serve right away with Satsuma Mustard.

SATSUMA MUSTARD


10 satsumas (you can substitute clementines or mandarins)

¼ cup Dijon mustard

2 tablespoons Creole mustard (see Sources) or any country-style whole-grain mustard

2 tablespoons champagne vinegar

1 tablespoon honey



With a knife, remove the peel from the satsumas and cut the satsumas into segments (supremes).

Place the segments into a saucepan and cook over medium heat until it is reduced by two-thirds. Let the reduction cool, then add the Dijon and Creole mustards, vinegar, and honey and whisk together until fully incorporated.

This will keep in the refrigerator for up to a week.
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Coconut Shrimp Beignets with Pepper Jelly Sauce

COCONUT SHRIMP BEIGNETS WITH PEPPER JELLY SAUCE

MAKES 20 TO 25 BEIGNETS

While traditional beignets are on the must-have list of every New Orleans tourist, we personally think flavor-wise they can be a bit one note. This version, however, is sweet and savory with a spicy dipping sauce. The addition of coconut and shrimp honor the Caribbean persuasions of New Orleans cuisine.
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Canola oil or other neutral vegetable oil, for deep frying

1 cup pepper jelly (we use Tabasco brand; see Sources)

2 tablespoons Creole mustard (see Sources) or any country-style whole-grain mustard

2 tablespoons champagne vinegar (apple cider vinegar is a good substitute)

2 cups all-purpose flour

1 cup shredded sweetened coconut

1 tablespoon baking powder

1 teaspoon salt

½ teaspoon cayenne pepper

¼ cup very thinly sliced green onions, white and green parts

1 (12-ounce) bottle of amber beer (we use Abita amber, but any amber will do)

Water (optional)

1 pound small shrimp, peeled and deveined



Fill a heavy, deep saucepan with at least 6 inches of oil. Heat the oil over medium-high heat until it registers 340°F on a deep-fry thermometer.

To make the sauce, combine the jelly, mustard, and vinegar; whisk until smooth and chill until needed (this can be made 1 day in advance).

To make the batter, in a large bowl, combine the flour, coconut, baking powder, salt, cayenne pepper, and green onions. Whisk the ingredients together thoroughly and make a well in the center.

Slowly pour the beer into the well, whisking from the inside to the outside until the mixture has the consistency of pancake batter. If it’s not, thin it with a touch of water.

Line a plate with paper towels and have ready. Fold the shrimp into the batter. Using 2 tablespoons, carefully scoop one batter-coated shrimp into one spoon, and with the other spoon, push the mixture into the hot oil (be careful not to splash the oil). For best results, fry no more than four beignets at a time. Using a slotted spoon, turn the beignets to cook 1 minute per side, until puffy and light brown all over. With a slotted spoon, remove the beignets from the oil and let drain on the prepared plate.

To serve, season with salt and accompany with the sauce.

SMOKED FISH SPREAD WITH BUTTERMILK CRACKERS

MAKES 4 CUPS SPREAD AND ABOUT 24 CRACKERS

Every time Slade and I visit my mom in St. Petersburg, Florida, our first plan of action is a visit to Ted Peter’s Smoked Fish near the beach. At the open air bar, we nosh on the smoked mullet dip amidst the mingling aromas of ocean breezes and the smokehouse out back. At MiLa, we smoke redfish for our version and make buttermilk crackers from scratch. But if homemade crackers seem daunting, just eat it like we do at Ted Peter’s, on saltines with a dash of hot sauce.
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1 pound redfish fillets, skinned, boned, and diced (mullet or tuna are good substitutes)

2 tablespoons Dijon mustard

4 large egg yolks

2 tablespoons freshly squeezed lemon juice

2 cups canola or other neutral vegetable oil

1 tablespoon capers, drained

1 tablespoon Worcesteshire sauce

1 tablespoon hot sauce (we like Crystal’s)

1 tablespoon extra-virgin olive oil

3 tablespoons garlic confit

6 cornichons, plus 1 tablespoon of their brine

½ teaspoon sea salt

½ teaspoon freshly ground black pepper

Buttermilk Crackers, for accompaniment



To smoke the redfish, in a pot large enough to hold a metal colander, place ½ cup hickory chips in the center of the bottom of the pot. Place the diced fish in the colander and season with salt and pepper. Place the colander in the pot and cover the pot tightly with aluminum foil. Place the pot on the stove over high heat and let cook until a steady smoke begins to spew out of the pot. Once you see the smoke, decrease the heat to low and smoke for 5 minutes. Turn off the heat and let the fish smoke for another 5 minutes. Remove the foil and let the fish cool.

To make the spread, in a blender, combine the mustard, egg yolks, and lemon juice and blend on low speed until just combined. With the blender on low speed, slowly drizzle in the canola oil in a steady stream until a thick mayonnaise is formed. Add the capers, Worcestershire sauce, hot sauce, olive oil, confit, cornichons and brine, salt, pepper, and the smoked fish. Blend on high speed until smooth, stopping to scrape down the sides of the blender when necessary.

Serve chilled, accompanied by Buttermilk Crackers. Keeps for up to 1 week refrigerated.

BUTTERMILK CRACKERS


2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon kosher salt

½ teaspoon freshly ground black pepper

½ teaspoon fresh thyme leaves (no stems)

2 tablespoons cold unsalted butter, cut in ¼-inch dice

⅓ to ½ cup cold buttermilk



In a large bowl, whisk together the flour, baking powder, salt, and pepper until they are evenly distributed. Add the butter to the dry ingredients and, using a pastry cutter, work the butter into the flour until the butter pieces are the size of lentils. Add the buttermilk. Using a wooden spoon, stir the mixture until all the liquid is incorporated and a dough begins to form.

Turn out the dough onto a lightly floured work surface and knead the dough back and forth until it is nice and smooth, about 1 minute. Wrap the dough tightly in plastic wrap and chill it in the refrigerator for at least 30 minutes.

Meanwhile, preheat the oven to 350°F.

Place the chilled dough on a lightly floured work surface. Using a rolling pin, roll the dough in all directions until very thin, about 1/16 inch thick. Using a fork, pierce the dough to make holes about ½ inch apart. Using a knife or a pizza cutter, cut the dough into 2-inch squares.

Place the crackers on a nonstick baking sheet and bake until they are crisp and lightly browned on the edges, about 15 minutes.

PIMIENTO CHEESE CROQUETTES

MAKES 50 CROQUETTES

We boldy served this Southern deli staple where it had not been before: as bread service in a New York City restaurant. This retro spread of Cheddar cheese, mayo, roasted peppers, and grated onion has made quite the comeback on menus around the country. In order to make it a more elegant party food, we wrap little balls in panko and deep fry them, resulting in crunchy delicious cheesy bites. Eat your leftovers the traditional way, as a spread between two slices of white bread.
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1 large red bell pepper

½ teaspoon extra-virgin olive oil

½ cup pecans

10 ounces sharp Cheddar cheese, grated

½ cup homemade mayonnaise

¼ cup minced onion

2 tablespoons thinly sliced green onion, white and green parts

2 teaspoons Worcestershire sauce

1½ teaspoons champagne vinegar

1 teaspoon finely minced garlic

½ teaspoon salt

½ teaspoon freshly ground black pepper

Canola or other neutral vegetable oil, for frying

1 cup all-purpose flour

2 large eggs, lightly beaten

1 cup whole milk

2 cups panko (Japanese bread crumbs)



Preheat the oven to 350°F.

To roast the red bell pepper, coat the pepper in olive oil, place on a baking sheet, and roast until charred on all sides and soft when touched, about 30 minutes.

To toast the pecans, place the pecans on a second baking sheet and lightly toast them in the oven for 7 minutes. Let the pecans cool, then chop them finely and reserve.

To prepare the roasted pepper, remove the pepper from the baking sheet, place in a small plastic bag, and seal tightly. After 10 minutes, carefully remove the pepper from the bag. With the back of a spoon or with a knife, scrape off the charred skin from the pepper. Halve the pepper and remove all the seeds and the stem. Chop the pepper finely and reserve until needed.

To form the cheese balls, place the grated cheese in a food processor fitted with the metal blade and pulse until lentil-size pieces form. Combine the cheese in a large bowl along with the red pepper, pecans, mayonnaise, onion, green onion, Worcestershire sauce, vinegar, garlic, salt, and pepper. Using a wooden spoon or plastic spatula, combine all of the ingredients together to form a smooth paste.

For each cheese ball, place about 1 tablespoon of the mixture between the palms of your hands and roll quickly to form a ball about the size of a ping-pong ball. Repeat until all of the cheese mixture is used. Place all of the pimiento cheese balls on a baking sheet and refrigerate for 30 minutes.

Fill a heavy, deep saucepan with at least 6 inches of oil. Heat the oil over medium-high heat until it registers 340°F on a deep-fry thermometer.

Meanwhile set up a breading station: Place the flour in a bowl. In a second bowl, make an egg wash by whisking the eggs and milk together; set aside until needed. In a third bowl, place the panko. After the pimiento cheese balls have chilled, bread them in this order: dust in flour, then drop in the egg wash, then coat in the panko crumbs. Place the breaded pimiento cheese balls on a baking sheet and refrigerate until you are ready to fry them.

To fry the croquettes, drop them in the hot oil in small batches and fry them until they are golden brown and begin to float, about 2 minutes.

Serve them right away and as we do, in a linen-lined bread basket.

SHRIMP SAUSAGE WRAPS WITH LIME DIPPING SAUCE

MAKES ABOUT 20 PIECES

Vietnamese cuisine is probably not the first thing that comes to mind when one thinks of New Orleans. Around the end of the Vietnam War, many refugees from that country settled here, drawn by the familiar climate and the strong Catholic community. Many of them are employed by the local fishing industry, while others have opened traditional restaurants. On our days off, we often dine at our favorite Vietnamese restaurant on the Westbank, Tan Dinh, where the food is always fresh and vibrant. This canapé reflects those light, clean flavors we just can’t get enough of.
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SHRIMP SAUSAGES

1 pound (21/25 count) shrimp, peeled and deveined

2 large egg whites

½ teaspoon ground white pepper

½ teaspoon cayenne pepper

½ teaspoon paprika

1 teaspoon chopped fresh ginger

1 teaspoon chopped garlic

1 teaspoon fine sea salt

1 tablespoon thinly sliced green onion, white and green parts

1 tablespoon heavy cream

LIME DIPPING SAUCE

1 teaspoon chopped garlic

1 tablespoon pepper vinegar

2 tablespoons sugar

2 tablespoons Vietnamese fish sauce

3 tablespoons freshly squeezed lime juice

1 large carrot, peeled and julienned

Leaves from 1 bunch cilantro

Small Bibb lettuce leaves, for serving



To make the sausages, using a food processor fitted with the metal blade, puree the shrimp until it becomes a smooth paste. Add the egg whites and pulse until well incorporated. Using a rubber spatula, remove the shrimp mixture from the food processor and transfer to a bowl. Add the white pepper, cayenne, paprika, ginger, garlic, salt, green onion, and cream and mix thoroughly.

For each sausage, place a 12-inch-square piece of plastic wrap on your work surface. Put 3 tablespoons of the sausage mixture in the center of the plastic wrap. Fold the bottom corners of the plastic wrap up to touch the top corners of the plastic wrap, forming a rectangle. Pull the plastic wrap back until it is tight around the sausage mixture, forming a cigar shape about ½ inch in diameter. Using your fingertips, tuck and roll the sausage forward and twist the ends of the plastic wrap tightly closed. Tie off the twisted ends of the sausages with kitchen twine or unflavored dental floss. Repeat with the remaining sausage mixture. You will have about 20 pieces.

Half fill a large saucepan with water and bring to a boil over high heat. Fill a large bowl with ice water. Poach the sausages in three batches (still in the plastic wrap) for 3 minutes. Place in the ice bath to chill completely, then unwrap and set aside on a plate. This can be done 1 day ahead.

To make the sauce, whisk together the garlic, pepper vinegar, sugar, fish sauce, and lime juice in a small bowl.

Slice the sausages into ¼-inch slices. To serve, wrap slices of sausage in lettuce leaves, garnish with julienned carrot and cilantro leaves, and drizzle with sauce.

[image: ]

VENISON AND CHEDDAR BISCUITS

MAKES 36 PIECES

These biscuits remind me of deer hunting with my dad in Mississippi. When as a boy I was too small to climb up into the deer stand by myself, my dad would kneel down, have me wrap my arms around his neck, and carry me up like a little monkey. On those cold winter afternoons, I had my dad all to myself in the woods. Trekking back home, we would listen to the owls hoot as the sun went down. That comfort comes back to me every time I make these biscuits.
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4 cups all-purpose flour

1½ tablespoons baking powder

2 teaspoons salt

¾ cup unsalted butter, cold, cut in small dice

12 ounces sharp Vermont white Cheddar, grated

14 ounces venison sausage, crumbled

1 cup whole milk

1 large egg

½ cup heavy cream, for brushing the tops

Butter, for serving (optional)



Preheat the oven to 350°F.

In a large bowl, whisk together the flour, baking powder, and salt. Add the butter, cheese, and sausage and working quickly, rub all the ingredients together with your fingertips until the butter is the size of small peas. In a separate bowl, whisk together the milk and egg. Add the wet ingredients to the dry ingredients and bring them together with your hands just until the dough comes together.

Turn the mixture out onto a lightly floured work surface and work the dough by carefully kneading it, just until the dough becomes nice and smooth, about 10 times. Be careful not to overwork it or the biscuits will be tough.

Lightly flour the work surface again, if necessary, and roll the dough out with a rolling pin until it is 1 inch thick. Using a 1½-inch round cutter, cut out the biscuits and place them on a nonstick baking sheet, about 1½ inches apart.

Using a pastry brush, lightly brush the tops of the biscuits with the cream. Bake until golden brown on the top, about 15 minutes.

Serve immediately with butter, if desired.

LIMA BEAN DIP WITH PITA CHIPS

MAKES 4 CUPS

At MiLa, we serve lima bean puree with our cornbread and sweet potato rolls. Our customers constantly ask for the recipe and are surprised at how few ingredients it contains. This puree is very versatile. We have served it as an elegant accompaniment to lamb, and it is also quite nice as a cold dip for crudités. Here is it a great stand-in for hummus, served with purchased or homemade pita chips. Keep the leftover dip in your fridge for up to two weeks for a quick snack or sandwich spread.
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1 pound dried lima beans

4 cups water

1 carrot

1 onion

1 stalk celery

1 head garlic, top cut off

1 bay leaf

¼ cup pepper vinegar

½ cup unsalted butter, diced

1½ teaspoons fine sea salt

½ teaspoon ground white pepper

1 tablespoon extra-virgin olive oil

½ teaspoon Creole spice

PITA CHIPS

1 bag pita bread

Canola or other neutral vegetable oil, for frying

Sea salt



To make the dip, place the lima beans, water, carrot, onion, celery, garlic, and bay leaf in a large saucepot over medium-high heat. Bring the mixture to a simmmer, and using a ladle, continue to skim the scum off of the surface for about 5 minutes. Once all of the scum is removed, decrease the heat to low and simmmer until the beans are easily smashed between two fingers, about 1½ hours. Remove the carrot, onion, celery, bay leaf, and garlic and discard them. Stir in the pepper vinegar. Put one-third of the beans and cooking liquid and one-third of the diced butter in a blender. Before turning on the machine, be sure the lid is tightly secured and covered with a towel to prevent the hot mixture from escaping. Blend the mixture first on slow speed, gradually increasing the speed to high until it’s a smooth puree. Transfer the puree from the blender to a large bowl, using a rubber spatula to scrape the sides of the jar. Repeat this process twice more until all of your beans are pureed with butter. Whisk the salt and white pepper into the puree until fully incorporated. Place the puree in a serving bowl and top it with the olive oil and Creole spice.

If you decide to make your own pita chips, fill a heavy, deep saucepan with at least 6 inches of oil. Heat the oil over medium-high heat until it registers 350°F on a deep-fry thermometer.

Line a tray with paper towels and have nearby. While the oil is heating, halve each pita bread horizontally, then cut each half into eight wedges. Fry the chips in batches until brown and crispy on all sides, about 1 minute. With a slotted spoon, transfer the chips from the oil to the prepared tray and lightly season with sea salt.

Serve the pita chips along side the lima bean puree.
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Oysters Rockefeller “Deconstructed”

OYSTERS ROCKEFELLER “DECONSTRUCTED”

SERVES 4

Slade and I created this dish in 2003 for the opening of Jack’s Luxury Oyster Bar. We wanted to re-invent this iconic New Orleans dish, which, in our opinion, had seen better days. Using techniques we had learned in New York City kitchens, like poaching seafood in butter, determining the essential elements of the dish, and highlighting their singularity, we think we helped restore oysters Rockefeller to its former glory. The gently poached oysters rest on a bed of brown-butter spinach topped with crunchy bacon and a whisper of grated licorice root. We use Mississippi and Louisiana Gulf oysters, but an East Coast variety such as Blue Point is a great choice as well. The Vines family philosophers, my sister Jennifer and her husband Jason, loved the nod to the philosophical theory of deconstruction in the name.
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4 thin slices bacon

2 cups unsalted butter

12 ounces baby spinach

2 cloves garlic, peeled and crushed

2 shallots, finely diced

Salt and freshly ground black pepper

2 tablespoons water

1 lemon, thinly sliced

20 medium oysters, freshly shucked (see headnote)

1 stick licorice root (see Sources)



Line a plate with paper towels. In a large skillet over medium heat, cook the bacon until it is browned and crispy, about 5 minutes. Transfer the bacon to the prepared plate and let cool, then chop it finely and reserve.

To prepare the spinach mixture, heat ½ cup of the butter in a deep skillet over medium-high heat until it begins to brown. Add the spinach, garlic, and shallots, and season well with salt and pepper. Cook until the greens are just wilted, about 1 minute, being careful not to cook too long. Transfer the spinach to a colander to drain. Remove and discard the crushed garlic and finely chop the spinach. Set aside.

To make the butter sauce, cut the remaining 1½ cups butter into 1-inch cubes. Heat the water in a small saucepan until simmering. Decrease the heat and whisk in the butter pieces, one by one, whisking constantly and emulsifying the butter into the water. Once the butter is incorporated, the result is a smooth, velvety sauce. Turn off the heat, add the lemon slices, and steep for about 15 minutes. Season with salt to taste. This should be kept warm on top of the stove (not on direct heat) until ready to use.

To assemble the dish, bring the butter sauce to a simmer. Rewarm the spinach mixture over low heat in a small saucepan and place it in neat piles in small serving spoons. Drop the oysters in the simmering butter and poach them until they are warm and the edges begin to curl slightly, about 30 seconds. Transfer the oysters with a slotted spoon to a small bowl. Place an oyster on each pile of spinach. Spoon a small amount of butter sauce onto each oyster. Top each with chopped bacon. Finely grate licorice root on top and serve.

Note: Instead of licorice root, you can add 1 teaspoon of licorice-flavored liqueur, such as Pernod or Herbsaint, to your butter sauce for a similar flavor.
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