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				This book is dedicated to all the staff, suppliers, repair guys, and everyone else who has worked behind the scenes with us for the last twenty years. More importantly, it’s for everyone who has ever stepped through our doors and supported our little pirate ship, from our regular customers to one-time visitors and all those who stumbled upon us by chance. Thank you.

			

		

	
		
			
			
				[image: ]
			

		

	
		
		
		
			
				[image: The Story So Far]
			

		

	
		
			Loud, dark, and salty for twenty years and counting…
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			And as legend has it, the “ol’ pirate ship”—as Garde Manger is affectionately called—was a particularly randy place in previous incarnations, long before us. When we first opened the restaurant, rumours circulated about a secret “men’s club” in the basement of the Bar du Vieux-Montréal in the ’70s and ’80s.

			Finding a dingy place with plenty of character that no one else wanted, in a neighbourhood generally abandoned, was a dream come true for a bunch of broke waiters, cooks, and bartenders. Despite Old Montréal’s widely acknowledged historical beauty, there was nothing new happening in this central neighbourhood—but it was ripe for discovery by a new generation of diners. Soon enough this magical place would be ours because one of the crew happened to live upstairs in a hobbled artist’s loft and was invited to take a look around by the graffiti artist/superintendent (a.k.a. SAKE). Our dreams of opening a restaurant in that space began when we saw the extravagant, historic chandelier lit up for the first time, an artifact relocated from its original home in the Palace Theatre on St. Catherine Street. We began filling our little black notebooks with menu ideas, design sketches, cocktails, and to-do lists, most items punctuated with question marks. Lots of question marks.

			But long before the dream of Garde Manger caught fire, we—Tim Rozon, Kyle Nares, and Chuck Hughes—worked at a restaurant called Globe on St-Laurent Boulevard. It was the epicentre of food and nightlife in Montréal in the late ’90s and early 2000s. For us, it felt like the big time. Anybody who was anybody went there: locals, celebrities, gangsters; it was our own little Hollywood. Those years were wild—working in restaurants was like living on the margins of society where every night was New Year’s Eve! At the time, we were all in our early ’20s and learning the trade and really honing our partying skills. We started early and finished late. We lugged boxes of meat and vegetables, hauled cases of wine and portered huge bags of ice from the gas station through busy crowds at midnight. It was a time before a million cookbooks and social media. The parties were no doubt wild, but the food was also serious at Globe—in fact it was the launching pad for many great Montréal chefs and restauranteurs including Martin Picard of Au Pied de Cochon fame and Fred Morin and Dave McMillan of Joe Beef lore.

			Kyle had left Globe, landing a waiter gig at Buonanotte, one of the most popular restaurants on the strip and the OG sister restaurant of Globe. Open for lunch and dinner, it was a place where people went for pizza, Italian wines, or magnums of vodka with sparklers. It was the first true supper club in Montréal. At night, people danced on tables, and DJs rotated on a weekly basis. It was the place to see and be seen.

			Tim, the veteran star bartender at Globe, had just landed his first big job as an actor as one of the lead characters on a hit Canadian series called Instant Star. It was the story of a music producer and his protégé, whose star was on the rise, and all the trials and tribulations of the music biz. At the time, the show was very popular with teens all over the world, and it aired in several countries. We couldn’t hit a mall with Tim without creating a frenzy.

			Chuck had done a good stint at Time Supper Club as Head Chef, a place open only three nights a week, where the focus was food until about 11 p.m., and then it would turn into a Studio 54–style party on Thursdays, Fridays, and Saturdays. It was just another Saturday night to see a white horse prancing around the dining room while dancers repelled from the ceiling. Having burnt out from the hard work, but mostly the partying, Chuck moved out of the late-night scene and started working as a cook at a little restaurant called Tapeo, a fantastic, small, Portuguese/Spanish tapas restaurant in the Villeray neighbourhood. Seeing his two bosses, Seb and Victor, who were both younger than Chuck, succeed at running this amazing little restaurant was inspiring and showed him what was possible. Working there wasn’t easy; it involved long hours and working both lunch and dinner shifts, but the reward of youthful success was palpable.
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			Our first meeting with the owner of the building, an eighty-two-year-old blind man named Harold (who once screamed “Kyle, you cock-sucking motherfucker, where’s my money!” for his apartment rent, on the second day of the month), was interesting to say the least. Harold attended the meeting with his lawyer, and his first question was, “What do they look like?” His lawyer answered, “One of them has a lot of tattoos, and they’re all wearing their ball caps backward.” So, yeah, not a strong first impression. However, after a few weeks of back and forth, we somehow managed to sign the lease for 408 Rue Saint Francois Xavier. Anyone with experience, real money, or just basic common sense would have passed on this place. It was old and dusty; the basement was cluttered with junk and the space had lain fallow for two years. The dining room was staged with pleather couches, the bar finished in black laminate, and the kitchen barely useful. Besides the beautiful stone walls and the outlandish chandelier, there was a long way to go.

			We cobbled together just enough money to believe we could pull it off (thanks, moms, dads, Instant Star, good tippers). Quite logically, no one in their right minds really believed in us. But fortunately, we were just young enough and just dumb enough to believe in ourselves. We shelled out $50,000 for the bar licence, which meant we could serve alcohol without serving food. We knew this part would be a good investment because, one, we loved bars, and two, there was a moratorium on bar permits in Old Montréal. Despite securing this valuable asset, the bar license was half of our entire opening budget.

			Working day and night on our days off from our other jobs, measuring three times and cutting twice, we slowly started transforming the derelict space into something we could call our own. We needed to be inventive, and we needed our inventive ideas to be cheap. With the massive ornate chandelier hanging in the future dining room, everything else needed to align with its over-the-top style. Tim had a cousin that supplied tractor trailers with steel for the containers, so we decided to lean on him for a deal on galvanized sheet metal. We unloaded two giant rolls through the front door of the restaurant and smoothed them along one of the walls, creating a shimmering back bar that would house our bottles of liquid glory. We cut out openings for shelves, installed Ikea lights in the cavities, and had glass shelves cut to light up the bottles. When the blinding brilliance of our newly installed steel proved to be too much, we decided to dull the sheen by taking steel brushes to it. Design on the fly—a beautiful, rustic brushed-steel feature wall that still exists to this day.

			We bought slate tiles for our bar top, and when they turned out to be too slick and modern, we flipped them over, glued the finished side down, and exposed the rough-cut side. We dragged up thirty wooden chairs with at least ten coats of oil paint on them from the antique graveyard in the basement—chairs that guests had used for decades, way before our time. We stripped paint, sanded, and varnished—three hours on each chair—until they were just rustic-chic enough for our tastes. Antique shutters and character doors got fastened to the bar face. We upcycled and reused items that others would discard but that felt like gold to us. With the right lens, the basement was full of “treasures”—furniture, rusty metal, wood scraps, old books, cast iron. It was filled with possibilities! We kept refurbishing, bought nearly all our kitchen equipment from a closing restaurant for $5000, and worked day and night for three months.

			Chuck’s mom, Francine, tracked down gorgeous stainless steel three-tiered platters that would be perfect for the small and medium seafood platters we dreamed of, and we found a couple of three-foot-long antique Indian chicken feeders that we caulked and sealed for our large platters—they were big, unique, and impressive, and had exactly the kind of surprising rustic character we wanted.

			Everything was looking up, and we were close to being open-ready, but one big question loomed large: what do we call this place?

			Being in Montréal, we needed something bilingual, classic, and simple—a name that would convey the vibe and experience we hoped to create. We shuffled through found items and old books, scribbling, penciling, and penciling again, finally settling on Garde Manger. The name was a nod to Chuck’s all-time favourite position in a kitchen brigade and is also the French word for pantry. The garde manger or “pantry chef” is the person who prepares cold appetizers. It’s a low-level position that requires quick work as well as being alert and ready for anything. It was perfect for us.

			We stripped the vinyl “Pavarotti” decals from the former restaurant’s signage and stared at the blank lightbox. What to do with this? We couldn’t afford a new sign, and it looked like a lot of work to take it down. We certainly couldn’t afford an electrician and none of us were craving electrocution.

			Chuck had just read Mark Kurlansky’s book The Big Oyster: History on the Half Shell, which details the importance of oysters in shaping New York’s identity and how oyster houses welcomed everyone from all walks of life. The way to find them was a red light above the door. We hunted for some red acetate sleeves to wrap around the fluorescent bulbs in the lightbox and fashioned our very own red light. Our dream of an oyster bar now had a calling card. Well, our light turned out to be more pink than red, as the red light was muted by the thick vinyl, but you get the idea. As the pink light started shining, we bolted a heavy cast-iron access door to the façade of the building. Pulled from the old basement furnace, the cast-iron plate read “NEW BRIGHT IDEA.”

			Thursday June 1, 2006: The day smoking was banned indoors in restaurants in Québec and the day we opened Garde Manger. As former busboys, emptying ashtrays was fifty percent of our job and none of us were going to miss that. However, it did mean we were now going to have to sneak a lot of cigarettes in the alley out back.

			Picture the vibe, Gnarls Barkley blasting from every radio station, cell phones still flipped and texted using numbers, and in the local culinary scene, things were changing. For a long time, most restaurants were either uptight, expensive, or plain boring. Music was mostly an afterthought or just filled the background—think of CD compilations with beachscapes and a Miami vibe. We wanted to play our own music, from Sinatra to Wu-Tang and luckily for us the iPod was having its moment. We tracked down an iPod “DJ station” that held two iPods and a mixer that allowed you to blend music from one side to the other and bought the biggest, cheapest speakers we could find. And the only place the DJ could fit was right next to our little oyster bar, so the shucker—usually one of the three of us—would be by default also the DJ.

			Soft openings, weeks of training, and menu trials? No chance. We jumped right into the searing fire with a small, motley crew of former colleagues who were wild enough to join us. It was the culmination of our crazy ideas, months of hard work, and a confirmation that we were where we should be in our careers and our lives. All those years of “gaining experience” boiled down to this moment. It was time to prove to ourselves that we could do this.

			At the beginning of our first service, we had $1000 left in our bank account, no company credit cards, and a $200 debt to Chuck’s mom to buy the ice we needed to open; this had to go well or there weren’t going to be many other chances. We shucked delicious briny oysters, served beautiful chunky steak tartars with cornichons and generous scallops with rich carrot butter, made punchy mojitos, and opened very humble wines—sorry for the screw cap bottles, Uncle George. The place was jammed, people were happy. After our first night, we looked at each other with satisfaction but also with the realization that we had to start all over again the next day. And that we needed more ice. Turns out we needed lots of ice, every day. If only we had bought an ice machine. But that would have to wait. For now, we needed food, wine, and alcohol (not necessarily in that order), and we needed lots of it. And so we went, every day, taking our humble profits from the night before and shopping for the next epic service. A lot of days at the market, a lot of days at the SAQ, and a lot of orders placed with The Iceman—thank God he delivered.
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			Not surprisingly, things kept breaking. Busy restaurants need to be absolutely bombproof, and our infrastructure was far from it. Chuggo, a local Montréal rapper who moonlighted as a dishwasher, called us over one night towards the end of service, pointing out a leak coming from under the dish pit. It didn’t look good, and it certainly didn’t smell good. The beige-brown ooze was gathering intensity quickly and perfectly positioned to be dripping over the narrow staircase leading to the basement. We knew we needed a grease trap under the sink to separate all the grease from the water that goes down the drains; what we didn’t realize is that it needed to be emptied frequently by a professional service. Fuck! This baby was about to blow; there was no way it was going to make it to the next day, nor did we even know who to call at that point. Out came the garbage bags repurposed as body suits. Out came the construction shop vac. We inched open the trap as the bile spewed over the top, attempting to vacuum up this colossal mess as it gushed over the staircase. The smell of festering grease is so rancid it will have you running for a bathroom. Never ever, ever again.

			As things were starting to roll, Chuck’s personal situation had changed, and he was on the hunt for an apartment—why not just move in with Kyle above the restaurant? In theory it was two bedrooms, but the doors were more like place holders and didn’t touch the ground or ceiling. It was open-concept living. When we needed to close the restaurant, after-parties naturally migrated upwards. When the after-party went late upstairs, whoever needed to work the next day could always sleep on the banquettes downstairs! Tim soon also needed a place to crash and so bought a bed to drop in the art studio/living room. No walls to that room. One loft, one restaurant, one dream.

			Chuck’s penchant for extremely loud reggae music and feverish sing-alongs meant replacing blown amps and speakers on multiple occasions until we finally installed a sound system meant for a place ten times the size of ours. We traumatized neighbours (sorry) and dazzled clients as they sang and danced on tables. People came for drinks, seafood platters, and lobster poutines and stayed for the heartthrob bartender (Tim). We bought new fridges, added a steel table for our first “prep kitchen,” fixed leaky toilets, and replaced more tiles than most contractors will in a lifetime. We weren’t refined—we were learning as we went and we made a lot of mistakes, but we loved making people happy, and people really loved our place. When you have generous regulars with nicknames like “Champagne’s on me,” you know people are feeling it.

			As reservations increasingly flowed in, we were quickly expanding to a larger group of guests and starting to host some small events and parties. We took a reservation for a group of thirty for a lunch birthday party (no, we were definitely not “lunch people”). We conceded to the guy because we needed the money, Garde was his girlfriend’s favourite restaurant, and he was smart enough to ask us at 2 a.m. We pictured shrimp cocktails, fried calamari, salads, bavettes, and bloody Caesars. Soon after accepting the request, we received a call from someone’s assistant to discuss the wine selections for the lunch. Huh? They wanted twenty-four bottles of 2001 Clos de Tart and twenty-four bottles of Château d’Yquem’s 2002 dry white—world-famous, very expensive wines. At the time these bottles cost at least a few hundred dollars each (a bargain by today’s standards), which was a huge investment for us. We were utterly confused but we tracked down the wines, invested all our money in them and prayed the reservation would show up. As the bus unloaded the twenty-five or so twenty-somethings, a chauffeured black SUV pulled up behind and out stepped the owners of the McLaren F1 race team, one of them being a parent of one of the young’uns. When they felt like switching from Burgundy to Bordeaux, our paltry cellar wasn’t up to snuff, so they sent their driver to pick up a bunch of magnums of ’98 Château Clinet. Pas mal du tout.

			No matter what, we still always needed ice. We must have gone through more ice cubes per square foot than any place in the city at the time. Oyster plates, seafood platters, giant bloody Caesars, bottles of vodka, champagne, Chablis. We hired doormen to keep the “clubbers” out until 11 p.m. so we could focus on dinner service, found DJs to make the party smoother, and generally just tried to keep our heads above water at all times. We learned food costing and wine buying while learning the vocabulary of electrical systems and plumbing parts. We learned how heavy a ventilation motor for the hut system was after carrying it up a five-storey fire escape to the roof during service on a Saturday night. If you can be sure of one thing in the restaurant business, some very important piece of equipment you really don’t want to break will always break on a Saturday.

			One fateful day Chuck got a call about a potential opportunity. A friend had recently come for dinner, saw Chuck in action and thought there was something special happening. Would he be interested in potentially doing a cooking show? Filmed right out of the restaurant kitchen? On Sundays and Mondays when the restaurant was closed? Hell yes! That meant Kyle and the staff would still be closing up from a long Saturday night as Chuck and the film crew would be rolling in to begin setting up props and lighting at 5 a.m. most Sunday mornings. Every week, the restaurant would be transformed into a film set for two days, Chuck would cook his heart out, and then the set would be dismantled and converted right back to the restaurant for the remainder of the week. Chuck’s Day Off was a cooking show featuring real recipes but was also based on the premise of cooking for friends, family, and suppliers. Each episode featured people who had helped us along the way, with Chuck cooking for them as thanks. It proved to be a great success, running for five seasons on the Food Network, airing in more than eighty countries worldwide.

			It was only 2008. We’d been open a whopping two years, had a rudimentary understanding of how to actually run a restaurant, had a raging party frothing most nights of the week, and now we had a cooking show filming out of the restaurant. How had it only been two years?!

			Around this time both Chuck and Tim were feeling the burn (Kyle had the benefit of being five years younger). Late nights and wild parties were compromising big opportunities for both of them. Chuck was getting more media offers and TV show pitches, Tim was regularly flying for big auditions in LA. You can’t take a caleche—yes, a traditional horse and buggy—from Old Montréal to Crescent Street at 11 a.m. to go to St. Paddy’s Day parties after an all-nighter at a drug dealer’s house and get on a film set the next day feeling sharp. Things needed to change. In 2008, both Tim and Chuck took a step back to reassess their priorities. They both decided alcohol didn’t work anymore. It was making their lives harder and squandering opportunities, so they stopped. It was the best decision both have ever made.

			Somehow despite all the wild nights, we managed to rally in the mornings, repair the broken parts from the night before, and start right back up again (yeah, we were young and we had an incredible, young staff). It was painful and we smoked way too many cigarettes, but it worked. We drew up plans for new custom equipment, replaced creaky faucets, installed better AC, and continued to make the pirate ship a better place to work and visit every day. It was often two steps forward one step back, but we made progress. We emptied more of the junk from the basement, made new offices and change rooms and (finally) added a staff bathroom. Like the famous paradox of the Ship of Theseus we wondered whether after replacing every part, the restaurant was in fact the same.

			And we finally bought the biggest, shiniest ice machine we could find.

			

			—

			The Lobster Poutine. One late night after service, our original kitchen crew (Hakim Rahal, Christopher Hepner, and Sean Glascow) had all the ingredients to make a poutine: fries, cheese curds, and in lieu of brown sauce, lobster bisque! In a metal bowl, as we cleaned, scrubbed, and broke down the kitchen, we each ate our little bowl of poutine and looked at each other, in what we would call an aha moment. The next day, we added lobster meat and put it on the menu as a special, and history was made. We can’t pinpoint exactly who was the genius who put it all together, but we like to think it was a collaboration, driven by late-night munchies and serendipity. Poutine has now become a worldwide phenomenon, but at the time, it was mostly something people ate at three in the morning after a bar crawl or in one of Québec’s numerous patates along the roads, mainly in the rural countryside or in the many casse croutes all over Montréal. Some more fancy versions were popping up on restaurant menus, like Pied de Cochon’s foie gras poutine, and some restaurants were also serving up a variety of poutines like smoked meat poutine, Asian-style poutine, or topped with chopped hot dogs, and the list goes on. At Garde, it was a nod to our heritage, kinda tongue-in-cheek, something fun and different yet familiar. It was a novelty dish that became extremely popular. It was delicious, whimsical, and at the time unique. People came from everywhere to try it, and it became our biggest seller. It started getting out of hand after making it on Iron Chef America. Every table wanted a poutine, to share, to go, or just to try it. People would make reservations, book a table for four, share a poutine, and then leave. This left us with inventory and a lot of other dishes to sell, but mostly, it became a bit demoralizing. We would work so hard on so many dishes to be constantly outsold by poutine. To make the gravy, you need live lobster, you need to cook and shell the lobster, use the carcasses to make the stock, strain it, reduce it, thicken it with a roux, and add a lot of butter. It’s time-consuming, and over time became very costly. Yet in the end, it just tasted like a poutine. So, as much as the Lobster Poutine was a great idea and a fan favourite, we had to get rid of it. We needed a clean slate in terms of food cost, kitchen culture, and spirit of what we wanted our restaurant to be. It does make a temporary comeback once in a while, so keep your ear to the ground.

		

	
		
			Becoming a “Real” Restaurant
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			Fast forward to 2011. We were expanding the dining room from forty to sixty seats and opening our second restaurant, Le Bremner, and the visibility from Chuck’s Day Off had landed an invitation for Chuck to compete on Iron Chef America. With the chefs from the restaurants at the time, James Baran and Jean-Francois Methot, Chuck journeyed to New York and managed to defeat Bobby Flay on his home turf, with a series of seafood dishes we’d been honing at Garde over the years. The secret ingredient? Lobster. Strolling the streets of New York before the battle was an absolutely surreal experience for three scrappy young chefs from Montréal. If you’re not one of the 37,000 people who have watched the YouTube video “Chuck Hughes and crew prepare for Iron Chef,” it’s worth a google.

			Now we were installing brass bars, designing custom furniture, and building bigger wine cellars. We laid new flooring and expanded our prep kitchen until it was a fully-functioning ecosystem of its own with sinks, oodles of fridge space, and, yes, another ice machine. The subsequent few years were a defining period for us, where we evolved into more seasoned operators and built incredible teams of the most impressive cooks and servers. The late-night party subsided and gave way to more serious food, and what was once a small seafood bar became a “real” restaurant. Many factors contributed to this shift but mostly we had surrounded ourselves with incredibly talented people who loved food and wine more than anything else. We had great chefs and a fearless front-of-house team that were more inspired by an impactful dinner service than bottle service. It wasn’t hard to see that we had an incredible thing going and that food, wine, and cocktails were a more sustainable lifestyle that we could build on for decades. We’ve been so lucky that our relatively young clientele at the beginning chose to grow and evolve with us, allowing us to explore what the restaurant could be. The pirate ship would always know how to throw a party, but the era of daily punishment had lapsed. We were growing up.

			And part of this growing up involved promoting and making partner our colleague Jess Midlash, who was one of our first front-of-house hires and has been managing with us for more than fifteen years now. No one knows Garde like Jess does. There’s always a problem in a restaurant serving 100-plus people a day, and as general manager, Jess coordinates with the team to make sure the ship sails smoothly, the staff is happy, and we fire an incredible service every day. Whether she’s ensuring our wine list is exciting and fully stocked and suppliers are paid on time or rocking a maître d’ shift, she carries a fierce dedication and passion.
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			Adding twenty seats, a more formal oyster bar, and a full prep kitchen heralded big change. The short bistro menu of the early days (think five appetizers and five mains) was becoming more elaborate. Oysters and seafood platters were essential, but cured fish, foie gras, house charcuteries, and more refined meats and fishes were replacing the hearty lobster poutine and deep-fried mars bar. More tools meant more dreaming. The former office was converted into a walk-in wine cellar and the walk-in fridge near the former prep area turned into our dedicated white wine fridge. We hired oyster shuckers that didn’t have to DJ and had multiple prep cooks humming along all day, stock building, herb pulling, meat braising. We succumbed to computerized reservations and added a dedicated phone line for regulars, the infamous red “bat phone.” It felt good to understand our restaurant, and by year four or five we were making a lot fewer mistakes. Better late than never!

			Most importantly for our kitchen (and the recipes in this book), in 2015, we hired a new line cook named Christopher Merrick, who recently became our fifth partner in the restaurant. Over the past twenty years, we’ve had so many amazing cooks who’ve contributed to our identity and shaped our culture and for whom we have enormous gratitude, but none have impacted us quite like Chris. From his very first day on the job, it was clear he aspired to be the Chef—a job he was certainly not hired for but clearly wanted (and would soon earn). And after only about six months, fate came knocking as we welcomed him as our new Chef.

			At the time, the menu was no doubt delicious but certainly still on the small side. After getting comfortable with his new position, getting a handle on logistics, and starting to build out his team, the menu started to evolve into something more complex. The early days had him asking clients if they’d be interested in him just sending them food. The deal was the menu was entirely up to him à la minute, but he guaranteed them they would love it. And yes, people loved it! So, from this small spark our now signature “chef menus” were born. Unlike more traditional tasting menus with long stuffy writeups and tiny individualized portions, he was sending out a variety of ever-changing dishes for tables to share without guests having to think about it. A custom menu for every table. He was saying we do this professionally every day so trust us and let us take care of you—you’re in good hands. There’s no doubt that the sharing format is a far more convivial experience and can really foster curiosity, discussion and excitement at the table. A white glove inspired service without the white gloves.

			Part plumber, part psychologist, and full-time crisis manager, Chris never lets his guard down (pun intended!), never shies away from any problem, and is always there. He might not be happy about it (good luck finding a good chef that’s always happy), but you can always count on him. Chris’s undeniable cooking chops, innate passion, and definitive leadership have propelled our restaurant to new heights. We’re grateful for his deep drive and fierce commitment to hunt for improvement constantly.

			Amazingly, we can proudly say that after all these years, the restaurant has never been better. The synergies across the front of the house and kitchen are truly in sync and our once-small motley crew has evolved into a huge team of dedicated, impressive professionals. Though we know Chris doesn’t receive the recognition he deserves because of Chuck’s visibility, we know he generally prefers to work behind the scenes anyway. Those who spend just a little time at Garde Manger know that Chris runs the show. This book wouldn’t be the same without him.

			To every maniac that crossed our paths and stuck around for the ride, thank you. We couldn’t have done any of it without you.

			—CHUCK, TIM, AND KYLE
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			It means a lot to us knowing you want to try making our food at home. Don’t be fooled though; these are restaurant recipes. You’ll find that many of the recipes inside aren’t simple weeknight dinners, but more like weekend or special occasion dishes you can use to blow the socks off your friends and family at that swanky dinner party you have planned. We guarantee you’re going to look like a true pro.

			While you may find that some of the recipes inside take two or even three days to prepare, don’t be discouraged; everything is laid out step by step. If you find any concepts or instructions difficult to understand, we suggest searching online for a video. Some things are just hard to explain and understand on paper, like cleaning razor clams and deveining foie gras, or how to roll the perfect trofie. Chances are, someone out there has made a video outlining what you’re trying to accomplish.

			You may discover some ingredients more challenging to find. We always suggest shopping at your local farmers’ market. You’ll be able to find more specialty vegetables there, like wild mushrooms, nettles, and the elusive salsify. Visiting a vegetable market will also help dictate which recipes to attempt and when, as you’ll be able to see what vegetables are in season and at their peak.

			When purchasing meat, try to find a local butcher who can clean and cut according to precisely what you want and need. You’ll also have access to the best quality products that your region has to offer.

			For seafood, we recommend visiting a fishmonger who can provide you with the freshest product available. They’ll also have specialty ingredients, like caviar, razor clams, and monkfish.

			When it comes to salt, we use Diamond Crystal for our kosher salt. Be careful if you’re using a different salt, as you may need less or more. Start by seasoning lightly; you can always add more, but you can’t take it away. For flaky sea salt, we use Vancouver Island Sea Salt.

			We always use regular, unsalted butter, unless otherwise specified. You’ll find a recipe for cultured butter inside. We highly suggest making it for the recipes that call for it, as we really want a punchy butter flavour.

			Each recipe specifies freshly cracked black pepper. We can’t stress this enough. If you’re buying pre-cracked pepper, this is the day that ends. Get yourself a pepper mill and fresh peppercorns. The flavour is incomparable.

			Whether you’re going to attempt making the razor clams, cleaning that lobe of foie gras, or rolling out trofie, we wish you all the best. Put some music on, read the instructions carefully, take your time, and most importantly, have fun.

		

	
		
			Kitchen Tools
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			What’s that saying, “You can’t hammer a nail with a screwdriver”? Nah, that doesn’t make sense. Maybe we just made that up. It is true, though, that you need the right tools for the job. Cooking at home is one thing, but this is a restaurant book where the recipes are a bit more advanced and therefore require more specialty tools to get the job done right.

			You probably already have all the basic kitchen tools, such as knives, a cutting board, spoons, bowls, a colander, whisks, spatulas, scissors, and more. Professional kitchens tend to have all the best tools and equipment to get jobs done more efficiently but also allow for a more refined final product.

			All the tools in this section can be found at your local restaurant supply store. The public is usually welcome, so check one out; you might discover some interesting things you wouldn’t typically find elsewhere. Some of the recipes in this book will require some more uncommon kitchen tools to complete. It’s a good idea to read through this list as well as any recipe you attempt before starting.
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							Candy or Deep Fry Thermometer. A candy or deep fry thermometer can be clipped to the side of a pot and submerged in the heated mixture without touching the bottom of the pot, giving you an accurate reading. It’s perfect for heating oil for frying.
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							Circle Moulds. Great for cutting out perfect circles of dough to specific sizes. They’re also great plating tools, enhancing your presentation skills.
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							Coffee Grinder. Not just for coffee but the best thing to grind spices or dehydrated ingredients into powder. Keep a coffee grinder dedicated to grinding your spices.
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							Dutch Oven. A heavy-duty cooking pot, usually made from cast iron. It holds heat very well and can be used on the stovetop or in the oven.
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							Fine-Mesh Strainer. Known in pro kitchens as the chinois. Its very fine strands of metal woven together allow almost nothing to pass through but the liquid you’re working with. A chinois allows you to achieve the smoothest sauces possible.
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							Five-Wheel Dough Cutter. Allows you to cut pasta and pastry dough to a specific size quickly and efficiently.
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							Food Dehydrator. A great tool that circulates warm air and removes moisture from foods, preserving things longer outside the fridge.
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							Food Processor. The red-haired stepbrother of the blender. Generally, it is not as powerful as the blender, but it does a few different things the blender does not such as chopping or grating.
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							Gnocchi Board. This board is essential for making those cute little grooves in gnocchi and cavatelli noodles. It is a must-have for any pasta enthusiast.
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							High-Speed Blender. Whether you have an inexpensive blender or the latest Vitamix, a blender is crucial for making the smoothest purées. While you can purée in a food processor, a blender does the job much better.
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							Ice-Cream Maker. There are some great ice-cream makers available that aren’t too expensive. You’ll need one if you plan on making the ice creams in this book. You might even fall in love with making your own flavoured ice creams.
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							Mallet. Also known as a meat hammer. You could use a bottle of wine to pound out those chicken cutlets, but a mallet, with its smooth, flat surface, allows for a more even product. They usually also have a meat-tenderizing side, if you’re into that kind of thing.
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							Mandoline. The reaper of fingertips and every cook’s nightmare. A healthy fear of the mandoline is absolutely necessary when working with one. A mandoline is used for slicing and julienning vegetables and fruits with great precision. Be careful—it’s very sharp, so use the hand guard.
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							Meat Thermometer. Essential for getting the perfect temperature on those fat steaks or pork chops you’re throwing on the grill.
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							Microplane. A Microplane or rasp grater is great for zesting citrus, finely grating fresh horseradish, or finishing your pasta with a mountain of freshly grated Parmesan cheese.
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							Offset Spatulas. These spatulas come in large and small sizes. The larger size is good for icing cakes, while the smaller size is great for lifting delicate pieces of fish or for plating precisely.
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							Pasta Dowel. Another tool for pasta enthusiasts. The dowel is needed for making garganelli.
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							Pasta Machine. If you want to make pasta at home, this machine is essential. It makes rolling out pasta sheets much easier than using a rolling pin and usually comes with an attachment to easily cut certain shapes.
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							Pepper Mill. If you buy ground pepper, please STOP DOING IT. Freshly cracked pepper is way more flavourful than the ground stuff. The mill also allows you to adjust the size of the grind.
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							Scale. Cooking sometimes requires precise measuring by weighing ingredients. Having a good scale is key.
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							Sous Vide Machine (Immersion Circulator). A sous vide machine is a great tool that allows you to cook and hold things at very specific temperatures. Know why that piece of fish or chicken you just had at a restaurant is so tender? They probably cooked it using a sous vide machine.
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							Spider. Basically, a fine-mesh strainer on a stick. It’s great for lifting things out of hot oil or boiling water.
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							Squeeze Bottles. Perfect for storing those homemade mayos and vinaigrettes; they also make plating more precise.
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							Stand Mixer. This is a great machine for the serious home cook. It makes kneading bread so much quicker and easier and generally speeds up any job that requires a lot of mixing.
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							Tamis. Another tool for straining purées to achieve a super smooth texture.
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							Vacuum Sealer. If you have a sous vide machine, you’re probably going to want one of these. Seals food by sucking out the air, keeping ingredients fresher for longer.
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							Vegetable Mill. A great tool for mashing or puréeing fruits and vegetables. It automatically separates the skins and seeds from the flesh of fruits and vegetables.
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			The Recipes

			The Seafood Platter

			Chilled Lobster with Brown Butter

			Shrimp Cocktail

			Oysters with Mignonettes

			Razor Clams

			Chilled Savoury Clams with Parsley Sauce

			Smoked Sturgeon Pâté with Sour Cream and Onion Chips

			Smoked Salmon with Everything Spice and Bagel Chips

			Chilled Mussels with Smoked Chili Sauce

			

			Tuna with Smoked Olives and Charred Fennel

			Snow Crab Toast

			Turbot Crudo with Puffed Rice and Salsa Verde

			Octopus with Fried Potatoes and Nduja

			Salt Cod Croquettes with Smoked Chili Mayonnaise

			Lobster and Ricotta Zucchini Flowers with Parsley Mayonnaise

			Nordic Shrimp Hush Puppies with Cilantro Mayonnaise

			Lobster Cabbage Rolls

			Halibut with Brussels Sprouts, Guanciale, and Herb Butter Sauce

			Halibut with Triple-Cooked Potatoes, Fresh Peas, and Remoulaise

			Monkfish with Potato Dumplings and Shellfish Bisque

			Swordfish with Celery Root and Brown Butter

			Salmon with Warm Potato Salad and Caviar Beurre Blanc

			Arctic Char with Zucchini and Poblano Sauce

			Scallops with Jerusalem Artichokes and Brown Butter

			Scallops with Corn and Salsify

			Black Cod with Confit Leeks and Salt Cod Sauce

			Striped Bass with Maitakes, Asparagus, and Chicken Madeira Sauce

			

		

	
		
			Seafood and fish have always been the main focus of Garde Manger. Sitting down and sharing a generous platter of freshly shucked oysters, shrimp, lobster, whelks, and other delicious morsels from the water is a fun and special way to start a meal. In this chapter you’ll find the secrets to making a fantastic seafood platter, as well as many recipes that will introduce you to different techniques.

			We mostly use seafood and fish that are readily available in our region. Québec has a generous bounty of fish and seafood. If you can’t find the exact piece of fish a recipe calls for, chances are you can easily substitute. Generally, any pink fish can be used in place of another. The same goes for whitefish, so play around with the recipes, and odds are it’ll work out just fine. If not, you can always make a reservation at Garde Manger.

		

	
		
			The Seafood Platter
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			The seafood platter has been a staple at Garde since the beginning and is a huge part of our identity. It’s evolved over the years into the elaborate seafood feast it is today. What started out as platters full of shucked oysters with mignonettes, shrimp with cocktail sauce, and maybe the occasional lobster has turned into a huge selection of many different bites from the sea. Wild west coast salmon has become a staple on the platter, smoked in-house. Steamed and chilled mussels in a smoked chili sauce, razor clams with a whitefish caviar, clams in an herby parsley sauce, and smoked sturgeon pâté with house-made potato chips really make the seafood platter something special at the restaurant. Now you can serve your own platter and impress guests at home!

		

	
		
			Chilled Lobster with Brown Butter
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			LOBSTER IS A HUGE PART of the identity of Garde Manger. Here, we treat it very simply: just boiled in super salty water. There’s not much better than biting into a piece of perfectly cooked lobster dunked in a healthy amount of brown butter.

			[image: ] SERVES 4 TO 8 [image: ]

			
				8 quarts water

				1 cup kosher salt

				2 (1½ to 2-pound/675 to 900 g each) live lobsters

				½ cup Brown Butter, warm

			

			Fill a large bowl or clean kitchen sink with ice water. (If using a bowl, it should be big enough to fit both lobsters.)

			Add the 8 quarts water and salt to a large stock pot and bring to a boil. Once the water is boiling, remove the elastics from the claws of the lobsters and carefully lower them into the pot. Cover with a lid so the water boils again as quickly as possible, then reduce the heat to medium-high, remove the lid, and cook the lobsters for 12 to 15 minutes, until the antennae easily pull off.

			Once the lobsters are cooked, use tongs to carefully remove them from the pot and transfer to the ice water. Let chill for 5 minutes.

			Remove the lobsters from the ice water. Grasp the body in one hand and the tail in the other, and twist until the tail pops off. Set aside. Twist off the arms and separate the claws from the knuckles. Pull off the legs if you want to be meticulous and get all the meat.

			Using a sharp knife, cut the tail in half lengthwise to expose the meat. Using shellfish shears or crackers, crack the shell near the base of the claw to expose the meat and make it easy to pull out. Split the knuckles to expose the meat inside. For the legs, get a rolling pin or a wine bottle and roll up the legs, starting at the feet. This will squeeze out the meat like a tube of toothpaste.

			Arrange the lobster on your seafood platter and serve with warm brown butter for dipping.
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