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Some of the recipes in this book include raw eggs, meat, or fish. When these foods are consumed raw, there is always the risk that bacteria, which is killed by proper cooking, may be present. For this reason, when serving these foods raw, always buy certified salmonella-free eggs and the freshest meat and fish available from a reliable grocer, storing them in the refrigerator until they are served. Because of the health risks associated with the consumption of bacteria that can be present in raw eggs, meat, and fish, these foods should not be consumed by infants, small children, pregnant women, the elderly, or any persons who may be immunocompromised.
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Introduction

Okay, this is my ideal dinner. There are two of you—cozy, but not alone. Laughter and music float around you, as does the muted percussion of silver on porcelain. There’s that soft light that makes everyone look better and a bottle of wine on the table. It doesn’t have to be pricey, just good. Out come a series of plates, not too small, not too big, but shareable. I’m not talking about doling out little bits onto dainty saucers—more like a bowl of handmade pasta set down between you with two forks sticking out of the steam. Or maybe it’s an impeccably fresh crudo, the ocean flavors clean and bright, that preps you for the grilled zucchini salad, or maybe a tangle of white beans and grilled shrimp. What follows is a perfectly roasted quail or fresh branzino you unapologetically suck off the bones.

The goal is a series of tastes. Each of you gets to try a little bit of everything, eating just enough of each dish so you feel sated, but not so much that it dulls your enthusiasm for the next dish issuing from the kitchen, whether that’s a soft-boiled egg with anchovy mayonnaise or beef carpaccio or maybe some orecchiette with grilled octopus and Taggiasca olives. This is the way I cook in my restaurants, and this is the way I eat. This is the way I hope you will eat, too.

When I opened each of my Seattle restaurants, I tried for places that were sexy without being slick; I wanted intimate spaces that glow with soft wood and copper, or that gather strangers at a thick communal table, la tavolàta. Overall, I wanted to reinforce the idea that food shouldn’t be formal or fussy, just focused. And, more than that, that eating is an art more walk-up than doorman, more warehouse than gallery. It’s got to be good, but it’s also got to be fun.

You’ll find very few lengthy ingredient lists inside this book, no foams or caul-fat wrappers or four-page spreads. You will find recipes meant to be both modern and seductive, every recipe designed for a shareable meal that would be at place at my ideal dinner table. I’d like you to think just as much about the method as the meals, and make different choices about not only what you eat, but how you eat. Instead of doubling the recipes for bigger parties and families, I’d like you to consider adding another dish or two instead, allowing each of your guests even more delectable forkfuls, scoops, nibbles, and tastes. There is joy and abundance inherent in thoughtful food done right—you don’t need to douse it with truffle oil to make food special. Incredible, pristine ingredients suffer from being overly dolled up, but if there were no magic in how we put ingredients together, then I’d be out of a job. Let’s get back not to the food we used to eat—this isn’t nonna’s Italian—but to a more time-tested philosophy of how we eat, allowing us to create and share food at its best, eating the way we were meant to, with each other.

It was during my first stint in a restaurant kitchen—there among the misfits and mad geniuses, most of them unfit for human company and therefore well suited to restaurant hours—that I felt, for the first time, like I was truly among my people. I worked my way up the line, tasting and learning along the way from people with incredible skills and artistry. In those first jobs I did very precise French cooking, the type of cooking that I, and many others, thought to be the height of culinary artistry. I’m still glad for those years; they taught me incredible focus and important skills in prep and plating. But it was with Italian-inflected cuisine that I felt the same jolt that I did during my first restaurant job. I fell in love, not only with the food itself—fresh, rustic—but also with the philosophy behind the food. Everything seemed meant to share, meant to inspire joy and fun. It was food that was meant to feed the spirit as much as the body.

And that is how I shape my idea of how a meal should go. The arc of the meal should build in terms of weight, body, flavor, and texture instead of building up the portion size. That is why you won’t find the recipes in this book organized according to a traditional layout: appetizers, pastas, entrées, and desserts. In place of that traditional framework, the book organizes recipes into broad categories so that you can customize the dishes and build the flavor in your own perfect meal. Along with the arc of flavor, I recommend employing a little common sense; if you are serving a heavier or more elaborate meat dish, for example, don’t preface it with three courses. You want people to feel happy and satisfied, not stuffed.

Just like a dinner guest, I want you to read this book and feel happy and satisfied, inspired but not overwhelmed. Like you, I love cookbooks; I own more than a few myself. For years, after every shift, I pored through recipes, a certain few cookbooks at my bedside. It’s that cookbook—the one you read at night like a novel, the one that inspires you but doesn’t take itself too seriously—that I endeavored to write for you. I consider it a privilege to make food for people, and I make an effort to do it with enthusiasm and imagination every time I step into the kitchen. If you take that attitude with you into your own kitchen (and maybe this book, too), it’s pretty hard to go wrong.


A Note on Ingredients

The recipes in this book are straightforward and depend not only on technique but also on using the very best ingredients you can find and afford. If you are too tight on time to make your own pasta or are making a dish that calls for dried, go to an Italian grocery that sells and imports artisanal brands. While you are there, buy the best extra-virgin olive oil you can find—you’ll use it with abandon when you prepare these recipes.

• Use only kosher salt, unless a finishing salt such as fleur de sel is specified. Grind your pepper fresh from the mill.

• If your tap water isn’t perfect, use springwater for the recipes; this is especially important for preparing soups.

• Make sure your eggs are fresh and preferably buy them from the farmers’ market; likewise with your fruits and vegetables. You’ll be delighted by the results if you let the seasons and availability guide your choices.
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Nibbles and Bits

Mixing and matching dishes from this section is a wonderful way to eat, whether it’s two of you or six or eight. Creating a meal out of these plates lets you use smaller amounts of ingredients and gives your guests or family small flavor bursts. You probably don’t want to eat a whole plate of crudo, but sharing the Spot Prawn Crudo, nibbling on marinated baby vegetables, or having a bite or two of a Soft-Shell Crab Bruschetta—I don’t know anyone who would turn down starting, or doing—a meal this way.

The crudos, simply Italian for “raw,” honor the ingredients by showcasing their inherent taste and texture. Whether it’s beef or escolar, I like to slice it in such a way that it has a little bite to it. To me, there is something critical that is lost when you slice all raw ingredients paper-thin; a large part of the enjoyment comes from the feel of the meat or fish on your tongue, between your teeth. Especially because of the wealth of incredible fish and seafood in Seattle, crudos are becoming increasingly popular. Diners also realize that crudos make simple and elegant starters, and that the preparation speaks to the respect the cook has for the ingredients on the plate. Think of the recipes that follow as guidelines; as you get more comfortable, you will know that you can swap out spot prawns for swordfish and create a dish with a totally new taste and texture. Use different oils, fruits, and chiles to bring out the fish’s best characteristics without covering up anything.

As much as I love crudos, I would never say no to a paper cone of fried clams with a side of aioli for dipping. They’re in here, the aioli brightened up with sorrel, as are Fried Artichokes Pangratatto and Crispy Young Favas, too. I have no truck with those snobby chefs who think that a fryer has no place in the modern kitchen or think it’s trashy. People like fried things. It’s a good day when you get past worrying about your reputation and start prioritizing making food people love, and that includes fresh bowls of pasta and fried oysters, too. If you’re worried about being judged for making that kind of comfort food as a chef, then you got into the biz for the wrong reason. Chefs should cook for the same reason you do—because you enjoy making beautiful food for people.

 

[image: ]

 

Baked Stellar Bay Kusshi Oysters with Garlic Breadcrumbs and Oregano

SERVES 4 AS A FIRST COURSE

I love broiling Kusshis not only because they have a lovely, delicate texture and a good brininess, but also because they have deeply cupped shells that hold both liquid and a lot of delicious breadcrumbs. Cherrystone clams would be a great substitute, and Totten Virginica, Barron Point, or Shigoku oysters would also work well, because they are the right size to hold up to the heat. Save tiny Kumomotos for eating on the half shell.



¼ cup Garlic Breadcrumbs

3 cloves garlic, very finely chopped

3 heaping tablespoons finely chopped fresh parsley

1 tablespoon chopped fresh oregano

Grated zest of 1 lemon

1 teaspoon kosher salt

Freshly cracked pepper

24 Kusshi oysters

Rock salt

Juice of 2 lemons

Extra-virgin olive oil

Preheat the broiler on the lowest setting.

Combine the breadcrumbs with the garlic, parsley, oregano, lemon zest, kosher salt, and a few grinds of pepper.

Shuck the oysters over a bowl to catch the liquor. Discard the top shells. Put an inch or so of rock salt in a baking dish large enough to hold the shells. Stabilize the bottom shells in the rock salt and return the shucked oysters to their shells.

Strain the reserved oyster liquor through a fine-mesh strainer and add the lemon juice. Divide the liquid among the oysters.

Sprinkle the oysters very liberally with the breadcrumb mixture and drizzle lightly with olive oil. Broil for 4 to 5 minutes, or until the breadcrumbs are golden brown and crispy. Serve immediately.
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Bruschetta with Smashed Chickpeas and Grilled Lamb’s Tongue

SERVES 4 AS A FIRST COURSE

Tongues have an awesome richness that goes completely underappreciated because people don’t serve them, fearing a food that can taste them. That’s silly. Tongues are cheap and delicious, and enjoyment of this unique cut is all in the preparation. Once I found a reliable tongue source, I was elated, and I started putting them on the restaurant menus in an attempt to win more converts. For this dish, the meat does need a while to cook, but you can poach them up to a day in advance.



GRILLED LAMB’S TONGUES

3 stalks celery, cut into thirds

1 head garlic, cut in half horizontally

1 onion, peeled and halved

2 large carrots, peeled and halved

2 fresh bay leaves

1 teaspoon peppercorns

4 fresh lamb’s tongues

SMASHED CHICKPEAS

2 cups Basic Chickpeas

¼ cup chickpea-cooking liquid

¼ cup extra-virgin olive oil

Kosher salt and freshly ground pepper

BRUSCHETTA

1 baguette

Extra-virgin olive oil, for brushing

Kosher salt and freshly ground pepper

Aged balsamic vinegar

To prepare the lamb’s tongues, place all the ingredients in a deep pot and cover with 2 inches of water. Bring to a boil over high heat, then lower the heat to maintain a simmer. Place a heatproof plate in the pot to weight down the tongues and ensure they cook evenly. Cook the tongues for about 3 hours, maintaining a bare simmer. Skim off the scum occasionally and top off the water level as needed. The tongues are done when the skin pulls off easily.

Remove the tongues from the liquid and allow to cool just long enough so you can handle them. Peel the skin from the tongues, then remove all the fat, gristle, and bone. Split each tongue in half lengthwise.

To make the smashed chickpeas, place the chickpeas in a food processor along with the cooking liquid. Pulse until combined. Add the oil in a steady stream. Season to taste with salt and pepper. Set aside at room temperature.

To make the bruschetta, cut 4 slices from the baguette on the diagonal, 1 to 1½ inches thick. Brush generously on both sides with olive oil and sprinkle with salt. Grill on both sides to mark or use a panini press to toast and crisp the bread.

When ready to serve, season the tongues on both sides with salt and pepper and drizzle with olive oil. Using a panini press or a grill, cook to heat through and mark on both sides.

Spread the chickpea purée on the baguette toasts, top with the grilled tongues, then drizzle each with the aged balsamic vinegar. Serve immediately.

 

Crispy Young Favas with Green Garlic Mayonnaise

SERVES 4 AS A First COURSE

This cooking method only works with the very first favas of spring—the ones that are thin skinned enough to be eaten whole. Not only is this a light, crunchy, and addictive snack, but it’s also a nice way to enjoy fava beans without all the fuss. For dipping, mild green garlic makes for an aioli that doesn’t overwhelm the favas’ sweet flavor.



1 cup sifted cornmeal

3 cups sifted all-purpose flour

Kosher salt and freshly ground pepper

1 pound fava beans, stems removed

1 cup milk

Canola oil, for frying

Green Garlic Mayonnaise (recipe follows)

Sift the cornmeal and flour together to combine. Season with salt and pepper. Dip the favas into the milk, then coat in the flour/cornmeal mixture.

Fill a large, heavy pot or Dutch oven with canola oil to a depth of 3 inches and heat to 350°F. Fry the fava beans in batches for about 3 minutes, or until golden brown. Remove to a bowl lined with paper towels to absorb the excess oil and add salt immediately. Serve with the mayo for dipping.

GREEN GARLIC MAYONNAISE

1 fresh egg yolk

3 tablespoons water

1 teaspoon Dijon mustard

Juice of 1 lemon

1 stalk green garlic, bulb and stem sliced

1½ cups canola oil

Kosher salt

Place the yolk, water, mustard, lemon juice, and garlic in a food processor. Pulse to combine. With the motor running, add the oil in a slow, steady stream. Season to taste with salt. If the mayo seems too thick for dipping, thin with a little extra water.
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Beef Carpaccio with Preserved Pecorino Sardo and Arugula

SERVES 4 AS A FIRST COURSE

Two things you should know about me and carpaccio: First, I don’t like carpaccio you can see through; I cut mine a little thicker, which gives it better texture and body. Second, I like my carpaccio loaded, the way some people think of nachos or pizza. Here I use some bococcini de pecorino that we keep in the restaurants and some tender baby arugula, but you could use shaved porcini mushrooms, shaved raw artichokes, or sautéed chanterelles—whatever you like. Just load it up.



1 pound beef tenderloin

8 ounces baby arugula

1 tablespoon extra-virgin olive oil

2 teaspoons fresh lemon juice

Kosher salt and freshly cracked pepper

4 ounces Preserved Pecorino Sardo, plus 1 tablespoon marinating oil

Trim the tenderloin of all visible fat and sinew. Wrap tightly in plastic and then place in the freezer for at least 2 hours, preferably overnight.

Pick the most tender and succulent tips from the arugula and place in a bowl. Toss with the olive oil and 1 teaspoon of the lemon juice.

Remove the tenderloin from the freezer and unwrap the plastic. Using your sharpest knife, slice the meat into ¼-inch coins. Arrange the meat on a large platter in overlapping slices. Season generously with salt and cracked pepper. Dot the meat with the preserved pecorino and drizzle the marinating oil over all. Sprinkle with the remaining 1 teaspoon lemon juice. Mound the arugula in the center of the plate and serve.
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Carne Cruda with Anchovy and Garlic

SERVES 4 AS A FIRST COURSE

Some people will tell you that it’s okay to make carne cruda, known as “steak tartare” in fancy French circles, in a food processor. Sorry, no go. You don’t chop it, pulse it, or otherwise mangle it. You freeze it, slice it, crosscut it, and dice it. Period. Yes, chopping the meat by hand requires patience, but it creates the perfect texture. Freezing the meat beforehand makes this job easier. This is one of those recipes where you must use the very best ingredients you can find—the best olive oil, the best imported anchovies—to take this crudo over the top. Buy the best New York strip or tenderloin you can afford, and tell your butcher how you’re serving the meat to ensure you get the very best. For a light meal, serve with plenty of crusty bread and a small salad.



12 ounces trimmed New York strip or tenderloin

3 cloves Preserved Garlic

4 anchovy fillets

½ lemon

3 tablespoons extra-virgin olive oil

1 tablespoon water

Kosher salt and freshly cracked black pepper

Using a sharp knife, go over the meat one more time to ensure all excess fat and sinew have been removed. Wrap the meat tightly in plastic and freeze overnight.

Mash the garlic with the flat side of a chef’s knife, then chop until puréed and put into a bowl. Chop the anchovy fillets very finely and add to the garlic. Using a grater, zest the lemon into the bowl. Add the olive oil and stir to blend.

Remove the meat from the freezer and unwrap. Using your sharpest knife, slice the meat into ¼-inch slices, then crosscut the slices into ¼-inch strips. Cut across the strips to form a fine dice.

Add the meat to the bowl along with the water to help smooth out the mixture and make it a little less rich. Toss gently. Season to taste with salt and pepper and serve.

VARIATION: TAKE IT OLD-SCHOOL

Instead of plating the carne cruda individually, pile it elegantly on a plate and make a shallow depression in the center. Separate an impeccably fresh egg and gently place the yolk in the well.
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Fried Artichokes Pangratatto

SERVES 4 AS A LIGHT SNACK

The only way to improve upon a fried artichoke is to shower it with fried-garlic breadcrumbs, making a hands-on dish a little bit messier and a lot tastier. This is a great little antipasto, excellent with a light white wine or served with cold beer for a ballgame snack that ranks more than a few steps above nachos. Eat the larger leaves just as you would if you had a bowl of melted butter sitting right there, scraping the leaves against your teeth. The tender stems and inner leaves can be eaten whole.



Canola oil, for frying

1 lemon

½ cup Garlic Breadcrumbs

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh parsley

2 large artichokes

Kosher salt

Extra-virgin olive oil, for drizzling

Fill a deep, heavy pot or Dutch oven with 3 inches of canola oil and heat to 350°F.

While the oil is heating, zest the lemon using a grater. Cut the lemon in half, squeeze the juice into a bowl, and set aside. Combine the breadcrumbs, oregano, lemon zest, and parsley in a bowl and set aside.

To prepare the artichokes, first peel the fibrous outer covering from the stems, trimming only the very bottom and leaving as much stem intact as possible. (See step-by-step photos.) Cut off the top of each artichoke with a very sharp chef’s knife. Next, pull off all the tough outer leaves. Use kitchen shears to snip off the tops of the tender inner leaves. Quarter the artichoke and remove the choke from each quarter. Brush the cut surfaces of the artichoke quarters with the reserved lemon juice to prevent discoloration. (See photos)

When ready to fry, pat the artichokes completely dry. Fry in batches for 3 to 4 minutes, or until lightly browned and crispy and the stems are tender when pierced with a knife.

Drain on paper towels and season with salt while hot. Place in a shallow bowl and
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ANCHOVY MAYONNAISE










Shigoku Oysters on the Half Shell with Accompaniments





MEYER LEMUN ICE




PICKLED YELLOW BEETS




GRANNY SMITH APPLE WITH HORSERADISH AND LEMON












Uni Spoons
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