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  BERNARD


  The ocean—I was born by it, I live near it, I eat from it, I sail on it, and I swim in it. I grew up on the coast of Brittany with a family of fishermen, butchers, bakers, and farmers. At the helm of our family was my grandmother, who was an exquisite cook. She taught me how to respect the bountiful opportunities bestowed upon me with the ocean at my feet and the resources available to us. The ocean was a large part of my daily life. Every month, with a kiss of the breeze, at the highest tides, following the moon’s cycle, our family would gather in the Baie de Morlaix in Roscoff to harvest oysters, mussels, clams, crab, shrimp, and Brittany’s prized haricots de mer, “sea beans.” It was wonderful what the sea gave us along the Brittany coast of natural wonders.


  At an early age, I knew that my path was in the kitchen because cooking came naturally to me. I knew this would be a great craft and would be my passport to travel the world and discover what abounds in the oceans and beyond. And travel I did.


  I ate fish in the raw in Japan, sizzling octopus barbecued on the back of a bicycle in China, oyster ceviche in the mountains of Ecuador, poisson cru in Raiatea in the Society Islands, and candied smoked salmon hanging from rafters in the wilderness of Alaska. I had a close encounter with a great white shark while windsurfing with the chief of police’s son to Devil’s Island, French Guyana, in one of the world’s largest populations of great whites. I have sailed the ocean discovering the fishing ports of the Seychelles, Bali, Italy, Spain, Bay of Biscay, Australia, Thailand, and the beautiful coastal village of Al Fujairah in the United Arab Emirates. I discovered ancient fishing nets in Kochin, India, with my friend Jean-Michel Cousteau.


  The philosophy of ocean to kitchen has been embedded in me as the core value of my cuisine. My mentor Chef Georges Paineau, from his coveted restaurant Le Bretagne, taught me the artistic aspects of culinary craft and allowed me to learn hands-on at the tender age of fifteen. Every Friday morning at 2 a.m. we would drive two hours to La Criée fish market where les petits pêcheurs would auction their prized catch to the highest bidder, including wild sea bass (bar de ligne) as well as the outrageously plump langoustine, aka Brittany gold! The soul of any coastal community, great or small, is its market. The markets provide a snapshot of a people, their environment, and their resources.


  Nothing is better than the freshest shellfish, taken right from the sea, either cooked in the simplest possible way or served raw. Sharing a plateau de fruits de mer on my native coast of Brittany with family and friends at home, with freshly baked bread from my Uncle Gilbert and fleur de sel–infused butter, is a phenomenal feeling that brings me inner happiness.


  Having globe-trotted all over the planet, I am able to take all of life’s experiences and place those memories and discoveries on every plate that I create. Life’s postcards from journeys past is a magnificent voyage. As a traveler it can be phenomenal, burdensome, and challenging in many ways. As my grandmother would say, take a bite out of life and savor the moment!
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  Water has the power to wash away the negative and infuse your mind with spirit.


  RON


  The ocean runs through my bloodline. My great-grandfather, a seafaring man, built his life from the abundance of sardines in Turkish waterways. His fishing boats were the sultans of the Dardanelles. His mansion on the ocean’s edge, financed by fish, is where my grandfather Nate was born and raised. As a young man in the Turkish navy, it was certain that Nate’s destiny was to be transported by sea to an untimely battle death. But, by a twist of fate, he was spared and lived to cross the ocean in a more fulfilling sort of journey—emigration to the United States. Nate’s daughter, my mom, was born in Los Angeles and grew to worship the ocean, spending many days at the beach with friends and family. Watching the sunset over the blue-green horizon was a treasured ritual, and perhaps the only one in life that is always as good as the first time. My family feels a special connection to the ocean. Swimming in the waves is one of life’s best therapies. Invigorated and energized, one exits the salty water ready to face the day. Water has the power to wash away the negative and infuse your mind with spirit.


  I grew up listening to the maritime tales of my great-grandfather, witnessing my grandfather emerge from a jaunt in the waves a new man again and again, and watching my mom’s eyes flutter at the sight of many a setting sun. Once your life is touched in that way, it is hard to venture inland. I have always made it a point to live with access to the coast, from South Carolina, Rhode Island, and Florida in the East to Pacific Grove, Ventura, and San Diego in the West. Each region is proud of its local delicacies, whether it be sand dabs, spotted prawns, or soft-shell crabs, creating excitement and anticipation as each season begins.


  When I was a child, my family’s obsession with tasty food and our habit of gathering in the kitchen inspired me to start cooking. Years before I was tall enough to see above the countertops, I would spend hours absorbing the sounds, aromas, and orchestrated movements surrounding me. Those experiences started the curiosity and excitement I still feel every time I step into a kitchen. I can close my eyes and revisit those very first impressions of cooking—the rhythmic tapping of efficient knife work, the steel-on-steel swoosh of hand-whipped cream, or the clinking of dishes as the table is prepared in anticipation.


  Seafood cookery is a great way to synergize a love for the ocean, a passion for cooking, and an appetite for travel. My culinary excursions around the world have done more than allow me to discover native ingredients and cooking methods. The perspective I’ve gained toward life from one destination is fortified at the next. The idea that food is a gift from the earth, that cooking is an act of love, and that eating is socially unifying are all concepts I’ve learned through travel. Having discovered, dined on, and cooked seafood in my own country and abroad is a privilege that I never take for granted. But being able to share those experiences with others is the best part.
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  CHAPTER 1 Chill Out SMALL BITES FROM AROUND THE WORLD


  FIJI


  Ahi Tuna Tiger Eye


  spicy cashew sauce


  NORWAY


  Steelhead Caraway Gravlax


  buckwheat blini, salmon roe


  SPAIN


  Cíes Islands Clam Crudo


  chorizo, pumpkin seeds


  PERU


  Máncora Beach Oysters


  fuyu persimmons, pink grapefruit pisco granita


  MEXICO


  Wild Baja Shrimp Cocktail


  cumin tortilla chips


  SOUTH AFRICA


  Port Shepstone Mahi Mahi Escabeche


  grated carrot sambal


  FRANCE


  Finistère Bar Sea Bass Tartare


  sunny-side-up quail egg


  JAPAN


  Shime Saba Mackerel


  wasabi tangelo vinaigrette


  UNITED STATES


  Hawaii Ono Sashimi


  eggplant sunomono


  Fish and shellfish, dwellers of the nippy sea, always seem most comfortable on a bed of ice, a cold platter, or a chilled vessel allowing the mineral flavors and delicate textures to land on your tongue with a tingly chill. Whether it’s sweet crab, raw tuna, buttery diver scallops, or freshly shucked oysters, seafood boasts an expansive array of potent and altogether scrumptious sensations. These unique qualities are reflected in the diets and food cultures of the world’s coastal communities.


  “Chill out” could have been a term used by one of our favorite authors of the nineteenth century, Jean Anthelme Brillat-Savarin, a French politician whose passion for gastronomy led him to pen the most famous book on the art of cooking, Physiology of Taste. To truly experience the palate and its pleasures, one must be relaxed, in a heightened state of sensory awareness.


  Each coastal region’s indigenous food resources lends its distinctive flavors and essence that form the base of their cuisine. Communities from around the world embrace these same unique values essential to everyday life.


  FIJI


  Suva, a harbor on a mangrove-lined peninsula, is Fiji’s capital and main gateway to the open sea. Legendary fishermen native to the archipelago can tell which fish are feeding in the ocean just by looking toward the sky. A large flock of birds circling and diving signals the presence of big-game fish such as yellowfin and striped tuna. At the fish market, select ahi with a vibrant ruby-red color and firm flesh. Seasoned seaweed salad is usually found in the Asian section of supermarkets, or it can be substituted with a mixture of mint and basil leaves. —BERNARD


  Ahi Tuna Tiger Eye


  Spicy Cashew Sauce


  SERVES 6


  TUNA


  12 ounces sushi-grade ahi tuna loin, 1 inch thick


  2 sheets nori (dry seaweed sheets)


  1 mango, peeled, seeded, cut into 2 × ¼ × ¼-inch strips


  ½ cup seasoned seaweed salad


  Place ahi on cold clean surface. Carefully slice ahi into ¼-inch-thick slices. Place one sheet nori on work surface. Lay half of the ahi slices side by side to line half of the surface of nori. Arrange half of the mango strips atop ahi in one line from left to right, 1 inch from the closest edge. Do the same with ¼ cup of the seaweed salad. Roll tightly. Place in freezer 15 minutes. Repeat process with the remaining ingredients.


  SPICY CASHEW SAUCE


  3 tablespoons mirin


  1½ tablespoons soy sauce


  2 tablespoons seasoned rice vinegar


  2 tablespoons cilantro leaves


  1 tablespoon chopped ginger


  ½ teaspoon sambal chile sauce


  ½ cup toasted cashews


  Place first six ingredients in blender. Turn on to low speed. Add cashews a few at a time. Turn to high speed. Blend until thick and smooth.


  TEMPURA


  2 quarts corn or grapeseed oil for frying


  ½ cup all-purpose flour


  ½ cup cornstarch


  1 teaspoon baking soda


  1 teaspoon baking powder


  ½ teaspoon sea salt


  1 teaspoon honey


  1 large egg


  ¾ cup cold water


  2 tablespoons sesame seeds


  1 tablespoon finely minced chives


  1 teaspoon lemon zest


  Add oil to deep fryer or heavy-bottomed pot fitted with thermometer. Oil should be at least 5 inches deep. Preheat to 365°F. Sift flour, cornstarch, baking soda, baking powder, and salt into mixing bowl. In separate bowl, combine honey, egg, and water. Add to flour mixture. Whisk until smooth. Stir in remaining ingredients. Set aside. Dip ahi roll in prepared tempura mix. Deep fry 7 seconds. Drain on paper towel. Refrigerate immediately.


  PRESENTATION


  Cut ahi tuna roll into six ½-inch medallions. Add ½ teaspoon of Spicy Cashew Sauce to six Asian spoons. Stand tuna medallions atop sauce. Transfer remaining sauce to serving dish.
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  NORWAY


  Gravlax, glistening in its translucent, oily red glory, is sliced precisely and laid atop griddled buckwheat cakes called blini in this recipe, a synergy between land and sea. Gravlax can be thought of as Nordic charcuterie, which originated in Middle Ages Scandinavia. It was prepared by fishermen who buried salmon in the sand while it cured, hence the name gravlax, which translates to “salmon in the grave.” It is equally delicious prepared with steelhead or arctic char. Fillets over 1 inch thick require an additional twenty-four hours of curing. —RON


  Steelhead Caraway Gravlax


  Buckwheat Blini, Salmon Roe


  MAKES 12


  STEELHEAD


  ¼ cup dried parsley flakes


  2 tablespoons dried dill


  1 tablespoon caraway seeds, toasted


  2 pounds steelhead fillets, center-cut, skinless, boneless


  1 lemon, zested


  1 teaspoon olive oil


  2½ tablespoons kosher salt


  2 tablespoons granulated sugar


  Add parsley, dill, and caraway seeds to coffee grinder. Process to fine powder. Transfer mixture to flat plate. Rub surface of steelhead with lemon zest and olive oil. Place atop spice mixture. Flip to coat both sides. Mix salt and sugar together. Sprinkle half onto large piece of plastic wrap. Place steelhead on top. Sprinkle remaining mixture over fish. Wrap tightly. Refrigerate 24 hours. Turn over. Refrigerate another 24 hours. Unwrap. Dry thoroughly with paper towels. Refrigerate overnight.


  BUCKWHEAT BLINI


  1 cup buckwheat flour


  ½ cup all-purpose flour


  1½ teaspoons baking powder


  ½ teaspoon sea salt


  3 large eggs


  1 cup milk


  ¾ cup sour cream


  ¼ cup (½ stick) unsalted butter, melted


  1 tablespoon honey


  as needed canola oil spray


  Sift flours, baking powder, and salt into large mixing bowl. In another bowl, whisk the eggs, milk, sour cream, melted butter, and honey. Pour milk mixture over flour mixture. Whisk to combine. Place nonstick skillet over medium heat. Spray with canola oil. Spoon 1 tablespoon batter onto griddle. Cook until dry around the edges. Flip over. Cook additional 20 seconds.


  PRESENTATION


  ½ cup crème fraîche


  1 tablespoon lemon juice


  to taste sea salt


  to taste ground black pepper


  3 ounces salmon roe


  Whip crème fraîche and lemon juice in mixing bowl to form stiff peaks. Season with salt and pepper. Transfer to serving dish. Thinly slice steelhead across grain using sharp knife. Serve with Buckwheat Blini, crème fraîche, and salmon roe.


  SPAIN


  The Cíes Islands, off the coast of Galicia, are reachable only by boat. Turquoise waters are a castaway’s paradise. The sandbanks facing the Vigo estuary are a treasure chest of clams awaiting that squeeze of citrus and dash of Xeres, a signature sherry vinegar from the city of Jerez de la Frontera. The sweet-sour juiciness invigorates the clam to be eaten crudo, or raw, with a hint of spicy chorizo. Island paradise, Spanish style. —BERNARD


  Cíes Islands Clam Crudo


  Chorizo, Pumpkin Seeds


  MAKES 12


  CRUDO


  16 cherrystone clams, scrubbed, rinsed


  ¾ cup orange juice


  1 small hot red chile, stemmed, seeded, minced


  3 tablespoons minced red onion


  ¾ cup finely diced tomatillos


  2 tablespoons chopped cilantro


  3 tablespoons extra-virgin olive oil


  1½ tablespoons sherry vinegar


  to taste sea salt


  to taste ground black pepper


  Using a thick towel, grip clam in palm of hand with hinged side of clam facing outward. Hold pointed clam knife in other hand. Keeping clam level, insert the tip of knife between the shell halves at the hinge. Twist to pry shell apart until you hear a snap. Twist knife to open shell. Cut clams out of shell and into a bowl with their juice. Save 12 of the best shell halves. Refrigerate shells. Remove the clams from juice. Discard any shell fragments. Cut into small pieces. Transfer to mixing bowl. Strain 3 tablespoons clam juice into bowl. Fold in remaining ingredients. Season to taste. Refrigerate 3 hours.


  ASSEMBLE


  2 ounces Spanish chorizo


  3 tablespoons toasted pumpkin seeds


  Cut chorizo into thin slices. Cut slices into fine matchsticks. Spoon the crudo into clam shells. Garnish with chorizo. Sprinkle with pumpkin seeds.
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  PERU


  Like an oyster tucked tight in its shell, Peru’s Máncora Beach took refuge from all but the most ambitious intruders—surfers from the capital Lima, spurred by rumors of world-class waves that crash on virgin sand. As the legend grew, so did access to the town, now famous not only for her surf but for the delicacies it brings. Máncora’s oysters, plump and briny, are perfect with the fragrant sweetness of persimmons and grapefruit ice. —RON


  Máncora Beach Oysters


  Fuyu Persimmons, Pink Grapefruit Pisco Granita


  SERVES 6


  PINK GRAPEFRUIT PISCO GRANITA


  2 cups pink grapefruit juice (about 3 grapefruits)


  1 tablespoon honey


  ¼ cup pisco brandy


  2 teaspoons grated ginger


  pinch cayenne pepper


  Combine all ingredients in mixing bowl. Stir to dissolve honey. Let stand 30 minutes. Pour mixture into an 8 × 8-inch glass baking dish. Cover. Freeze overnight.


  FUYU PERSIMMONS


  1 fuyu persimmon, trimmed, finely diced


  2 tablespoons finely diced, seeded cucumber


  1 tablespoon lime juice


  12 small mint leaves, julienned


  1 teaspoon safflower oil


  to taste sea salt


  to taste ground black pepper


  Combine all ingredients in mixing bowl. Season with salt and pepper.


  OYSTERS


  18 oysters


  as needed crushed ice


  To shuck oysters, cover palm of hand with folded kitchen towel. Place oyster in center. Thrust point of oyster knife into hinge of shell. Run knife around oyster, forcing it open. Once oyster is open, remove shell fragments. Detach oyster from shell. Discard any debris, retaining as much seawater as possible inside shell. Fill serving bowl with crushed ice. Arrange oysters on top. Garnish with persimmon mixture. Scrape surface of granita with tines of fork until fluffy. Spoon atop oysters. Serve immediately.


  MEXICO


  San Felipe, gateway to the Sea of Cortez, is renowned as the shrimp epicenter of the Baja peninsula. The color of the giant shrimp is a reflection of San Felipe’s gorgeous blue water. Just like in all Mexican coastal towns, the malecón, or waterfront promenade, is the heartbeat of the community where friends and family gather. Wild shrimp plucked from the waters, served chilled and spicy, is a refreshing way to cool down on a hot Mexican afternoon. —BERNARD


  Wild Baja Shrimp Cocktail


  Cumin Tortilla Chips


  MAKES 12


  COCKTAIL SAUCE


  YIELDS 1½ CUPS


  ½ cup tomato ketchup


  1 tablespoon Dijon mustard


  ½ cup lime juice


  2 tablespoons lemon juice


  ¼ cup tequila


  ⅛ teaspoon granulated garlic


  ½ teaspoon sea salt


  2 teaspoons olive oil


  ½ teaspoon Worcestershire sauce


  ⅛ teaspoon ground black pepper


  1 teaspoon hot chile sauce


  Add all ingredients to large mixing bowl. Whisk to combine. Refrigerate.


  SHRIMP


  ½ teaspoon sea salt


  12 shrimp, size U-15


  ½ cup Cocktail Sauce


  ¼ cup chopped cilantro


  ½ cup diced avocado


  3 spring onions, white part only, shaved crosswise


  ¼ teaspoon lime zest


  ½ teaspoon minced serrano chile, seeded, deveined


  6 sprigs cilantro


  2 red radishes, cut into matchsticks


  Bring 2 quarts of water and salt to simmer in large pot over medium heat. Add shrimp. Cook 2 minutes or until slightly underdone. Transfer shrimp to ice bath. Peel and devein shrimp, saving tails for garnish. Cut shrimp into ¼-inch pieces. Transfer to mixing bowl. Add Cocktail Sauce. Toss to coat. Fold in chopped cilantro, avocado, spring onions, lime zest, and serranos. Spoon into ramekins. Garnish with cilantro sprigs, reserved shrimp tails, and radish matchsticks.


  CUMIN TORTILLA CHIPS


  ½ teaspoon smoked paprika


  ½ teaspoon ground cumin


  ½ teaspoon sea salt


  4 (8-inch) corn tortillas


  1 cup vegetable oil


  Mix paprika, cumin, and salt in small ramekin. Set aside. Cut tortillas into 1½-inch-wide strips, then cut strips in half diagonally to make long triangles. Add oil to 10-inch skillet over medium heat. When hot, add tortilla strips. Fry until golden and crisp. Transfer to paper towel–lined plate. Sprinkle with spice mixture. Transfer to serving dish.
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  SOUTH AFRICA


  During hot African summers, the famous Mozambique Current carries warm water down south to Port Shepstone in the coastal region of Kwazulu-Natal, bringing dorado, tuna, king mackerel, and blue marlin. Dorado are also called dorrie, mahi mahi, and dolphin fish, though there is no relation to the dolphin. Hooking a dorado on a fly-fishing rod is a thrilling battle with a majestic opponent. When breaking the surface of the water with spectacular aerial leaps, dorado show off their metallic rainbow-colored flanks in the shining sun. Fish escabeche is a pickling method classically prepared hot and served cold. In this recipe we cool the pickling liquid before adding the mahi mahi to maintain the flavor profile of the fish. —BERNARD


  Port Shepstone Mahi Mahi Escabeche


  Grated Carrot Sambal


  SERVES 6


  ESCABECHE


  1 stalk lemongrass


  1 cup blood orange juice


  1 tablespoon white wine vinegar


  1 teaspoon black peppercorns


  2 cloves garlic, crushed


  1 teaspoon celery seeds


  3 bags rooibos or Earl Grey tea


  ½ teaspoon sea salt


  1 pound mahi mahi fillet, skinless, boneless


  Cut lemongrass into 3-inch-long pieces, discarding the hard bottom root. Crush pieces with mallet. Add lemongrass, blood orange juice, vinegar, peppercorns, garlic, celery seeds, tea, and sea salt to saucepan over medium heat. Bring to simmer. Remove from heat. Cool to room temperature. Strain through fine sieve into baking dish. Cut mahi mahi into ¼-inch slices. Add to marinade. Cover. Refrigerate 2 hours.


  CARROT SAMBAL


  1 cup Sauvignon Blanc wine


  1 tablespoon malt vinegar


  1 tablespoon finely grated ginger


  1 tablespoon honey


  ½ teaspoon anise seeds


  ¼ teaspoon dried orange peel


  ¼ teaspoon ground cardamom


  ⅛ teaspoon red chile flakes


  1 pound carrots, peeled, grated


  2 spring onions, white part only, thinly sliced


  1 tablespoon safflower oil


  2 tablespoons chopped mint


  to taste sea salt


  to taste ground black pepper


  Add first eight ingredients to nonreactive sauce pot over medium heat. Bring to simmer. Reduce by two-thirds. Add carrots. Cook, stirring occasionally, until all liquid evaporates. Transfer to mixing bowl. Refrigerate to chill. Fold in remaining ingredients. Season with salt and pepper.


  PRESENTATION


  ¼ teaspoon celery seeds


  6 sprigs mint


  Mound Carrot Sambal in middle of individual serving dishes. Place mahi mahi beside it. Sprinkle with celery seed. Garnish with mint sprig. Spoon 1 teaspoon marinade onto plate.


  FRANCE


  Pointe de la Torche beach juts out from the southern end of the Bay of Audierne in Finistère, a province in southwestern Brittany. Despite the pounding of the Atlantic, communities have thrived here for centuries. In September, the sea and wind stir the cobalt water to a sandy brown, creating deep water corridors for bar fish to hunt. Cousins of the sea bass family, and well-known for their predatory voracious behavior, bars move in small schools of the same age and build. They are the most sought-after game fish in France. Catching one is a “bar fight”! —BERNARD


  Finistère Bar Sea Bass Tartare


  Sunny-Side-Up Quail Egg


  MAKES 12


  TARTARE


  3 tablespoons extra-virgin olive oil, divided


  1 cup finely diced butternut squash


  to taste fleur de sel or flaky sea salt


  pinch ground white pepper


  1 pound sea bass fillet, center-cut, sashimi quality, skinless, boneless


  1 teaspoon brown mustard seeds


  1 tablespoon minced shallots


  1 tablespoon minced chives


  ½ teaspoon Meyer lemon zest


  1 tablespoon Meyer lemon juice


  Add 1 tablespoon olive oil to small skillet over medium heat. Add butternut squash. Season with salt and pepper. Cook 5 minutes or until al dente. Transfer to plate. Refrigerate. Cut sea bass into ¼-inch cubes. Transfer to chilled mixing bowl. Combine with 2 tablespoons olive oil, mustard seeds, shallots, chives, and lemon zest and juice. Season with salt and pepper.


  PRESENTATION


  12 quail eggs


  to taste sea salt


  to taste ground black pepper


  3 tablespoons olive oil


  2 tablespoons pomegranate seeds


  2 tablespoons chopped, toasted pistachios


  12 sprigs chives


  Crack quail eggs into 12 small ramekins. Add oil to nonstick skillet over low heat. Add eggs to skillet two at a time. Cook sunny-side up. Season with salt and pepper. Transfer to cutting board. Cut with 1-inch ring, keeping the yolk intact. Add butternut squash to mini cocktail glass. Top with sea bass tartare. Sprinkle with pomegranate seeds and pistachios. Garnish with quail egg and chive sprig.
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  JAPAN


  The Japanese word for mackerel, saba, is written 鯖 in Japanese, a combination of two kanji characters that mean “fish” and “blue.” In Japan, a gift from the sea brings happiness to the kitchen. The fishermen of Yaizu, an ancient fishing village, harvest their prized catch along the shore bordering Suruga Bay, with Mount Fuji ever present in the background. Even Japan’s hardcore sushi aficionados will agree that raw saba is only considered a delicacy after curing with vinegar and salt, traditionally called shime saba. —RON


  Shime Saba Mackerel


  Wasabi Tangelo Vinaigrette


  MAKES 12


  MACKEREL


  ½ cup seasoned rice vinegar


  ½ cup sake


  1 teaspoon grated ginger


  ½ teaspoon sea salt


  ¼ teaspoon shichimi togarashi pepper


  2 fresh mackerel fillets, boneless (6 ounces each)


  Combine rice vinegar, sake, ginger, sea salt, and togarashi in nonreactive baking dish. Place mackerel, skin side up, into marinade. Cover. Refrigerate overnight. Transfer fillets to paper towel–lined plate.


  VINAIGRETTE


  ¾ cup tangelo juice


  1 teaspoon tangelo zest


  ¼ cup rice vinegar


  2 teaspoons wasabi paste


  ¼ cup avocado oil


  to taste sea salt


  In a small saucepan over medium heat, reduce tangelo juice, zest, and rice vinegar by two-thirds. Transfer to mixing bowl. Whisk in wasabi and avocado oil vigorously to emulsify. Season with salt.


  PRESENTATION


  ¾ cup diced avocado


  2 tablespoons finely sliced green onion


  1 tablespoon lemon juice


  to taste sea salt


  to taste shichimi togarashi pepper


  1 cup diced, drained cherry tomatoes


  1 teaspoon minced ginger


  ¼ teaspoon sesame oil


  ½ teaspoon sambal olek


  ¾ cup finely diced mango


  1 (2½-ounce) package daikon sprouts


  In small bowl combine avocado, green onion, and lemon juice. Season with sea salt and togarashi. In separate bowl combine tomatoes, ginger, sesame oil, and sambal. Season with sea salt. Transfer mackerel to cutting board. Cut fillets crosswise into ¼-inch-thick slices. Place 1-inch ring in center of chilled serving dish. Fill with equal amounts of avocado mixture, tomato mixture, and mango. Sprinkle with togarashi. Remove ring. Arrange mackerel slices beside. Garnish with daikon sprouts. Spoon vinaigrette into each dish.


  UNITED STATES


  Ono is a tropical warm-water fish whose name in Hawaiian means “delicious.” Also called wahoo in the Caribbean, ono are vicious predators with majestic bluish-green striped, lean bodies. They are agile and fast swimmers that can reach speeds of fifty miles per hour, with teeth as sharp as a sushi knife. The best way to enjoy their rich, clean-tasting flesh is nice and slow with a chilled locally brewed lager. —RON


  Hawaii Ono Sashimi


  Eggplant Sunomono


  SERVES 6


  ONO


  3 tablespoons toasted sesame seeds


  ½ teaspoon black peppercorns


  1 tablespoon smoked sea salt


  1 pound ono, center-cut, sashimi-quality, skinless, boneless


  Add sesame seeds and peppercorns to spice grinder. Process to coarse powder. Add smoked sea salt. Pulse to incorporate. Transfer to plate. Roll ono in sesame mixture to coat thoroughly. Wrap tightly in plastic wrap. Refrigerate 2 hours. Transfer to cutting board. With plastic wrap intact, cut crosswise into thin slices. Peel plastic wrap from each slice. Transfer to serving platter.
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  EGGPLANT SUNOMONO


  1 tablespoon wakame (dried seaweed)


  2 medium Japanese eggplant, peeled, cut into ¼-inch dice


  1 clove garlic, thinly sliced


  1 tablespoon chopped ginger


  2 tablespoons soy sauce


  1 tablespoon miso paste


  ¼ cup sake


  4 teaspoons packed brown sugar


  1 tablespoon sesame oil


  1 tablespoon seasoned rice vinegar


  1 Asian pear, cored, diced


  Place wakame in bowl with 1 cup water. Soak 10 minutes. Drain. Squeeze dry. Finely chop. Combine eggplant, garlic, ginger, soy sauce, miso paste, sake, and brown sugar in large mixing bowl. Let sit 10 minutes. Add to nonstick skillet over medium heat. Cook, stirring occasionally, until liquid is reduced to glaze consistency. Fold in wakame, sesame oil, and rice vinegar. Cook additional 30 seconds. Set aside to cool. Fold in Asian pear. Transfer to six ramekins.
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  CHAPTER 2 Shells SCALLOPS, CLAMS, OYSTERS, MUSSELS


  Scallops


  ISRAEL


  Almond Milk Poached Akko Bay Scallops


  pasta pearls, roasted


  cherry tomatoes


  UNITED STATES


  Dill and Orange Peel Scented Sea Scallops


  beluga lentil casserole


  AUSTRALIA


  Abrolhos Island Diver Scallops Crudo


  sesame brittle


  FRANCE


  Coquilles St. Jacques Île d’Ouessant


  cauliflower puree, truffle oil


  TAIWAN


  Plum Miso Candied Scallops


  green tea noodles


  NEW ZEALAND


  Hazelnut Dukkah Spiced Diver Scallops


  blood orange reduction


  Clams


  MALAYSIA


  Kam Heong Spicy Clams


  golden fragrance sauce


  FRANCE


  Brittany Cockles Marinière


  parsnips, white wine, garlic


  PORTUGAL


  Pork and Clam Stew


  linguiça, root vegetables


  UNITED STATES


  Jerusalem Artichoke Clam Chowder


  celery salt popped corn


  Oysters


  JAPAN


  Crispy Oysters Tempura


  tangerine ponzu


  GLOBAL


  Drunken Oysters


  vodka pomegranate, pisco lime, aquavit apple


  UNITED STATES


  Rockin’ Stellar Oysters


  mustard seed cream


  ITALY


  Prosciutto Wrapped Oysters


  fennel chile butter


  CHINA


  Oyster Sugar Pea Stir-Fry


  szechuan black bean sauce


  Mussels


  MEXICO


  Chilled Mussels on Half Shell


  papaya, cotija cheese


  SPAIN


  Cast-Iron Black Mussels


  sherry wine, chorizo, tomatoes


  UNITED STATES


  Bourbon Street Steamed Mussels


  andouille, eggplant, okra, baguette


  NEW ZEALAND


  Green-Lipped Mussel Bisque


  celery seed orange croutons


  FRANCE


  Piperade Moules Provençale


  fennel, garlic, rosé wine


  INDIA


  Goa Mussels Hot Pot


  curry coconut broth
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  Scallops


  Four hundred species of scallops populate the earth’s waters, from intertidal zones to deeper ocean depths.


  Scallops have long been associated with Saint James in Europe, as demonstrated in the German name Jakobsmuschel and the French coquille St. Jacques.


  Scallops are mollusks that have ridged, or scalloped, shells. The single white, round muscle that opens and closes the shell is the part we eat. The muscle usually comes with a small tendon attached, which has a rubbery texture and is removed simply by peeling it off.


  The reproductive glands of the scallop, called the “coral,” are a delicacy prized in Europe but consumed less frequently in North America.


  Besides humans, the most prolific hunters of scallops are starfish. They pull the shells apart by wrapping their arms around the scallop and suctioning it open.


  In the Wild


  Scallops are also called fan shells or comb shells. Their shells come in many different colors and can be bright red, purple, orange, yellow, or sandy white.


  Atlantic sea scallops have a very large ratio of shell to meat with some shells reaching 9 inches in diameter.


  Scallops are unusually mobile, propelling themselves in short bursts by expelling water from their shells.


  Here are some of our favorite kinds of scallops:


  Maine Diver Scallops


  Harvested in Georges Bank, Maine


  Meat or “nut” can be 2 ounces in weight


  Calico Scallops


  Harvested by divers in Peru


  Calicos are similar to bay scallops but found in deeper waters. Instead of being shucked by hand, they are steamed briefly to open the shells, causing the meat to have whitened edges where they are slightly cooked from the steaming.


  Spiny Scallops


  Harvested in Canada


  Also called swimming scallops or singing scallops, as they make a popping sound by flapping their shells together


  Lion-Paw Scallops


  Known in Spanish as mano de leon, these are harvested in Baja California Sur.


  Bigger and more chewy than Maine scallops, they are best for raw preparation.


  Bay Scallops


  The best known are harvested on the US island of Nantucket.


  About 4-inch shells have a marshmallow-shaped meat with a sweet aroma of fresh corn.


  Weathervane Scallops


  Harvested in Alaska’s waters


  Hokkaido Scallops


  Harvested on the Japanese island of Hokkaido


  In the Kitchen


  Scallops are best when slightly undercooked, warm but not hot in the middle, and still translucent inside. Overcooking scallops ruins their voluptuous texture. The tendon on bay scallops does not need to be removed. Scallops need high heat and a hot surface to caramelize their natural sugars, so do not overcrowd the pan; instead cook them in smaller batches. These are the most common ways to prepare scallops:


  
    •Sashimi style—scallops are luscious when eaten raw.


    •Wrapped in bacon—the salty bacon plays on the sweet scallop.


    •Poached in aromatic broth—then use the broth as a cooking liquid.


    •Seared in butter—this provides maximum caramelization.

  


  
    SCALLOP SIZES


    In the United States, scallops are sold by count. This is a rating of the size and weight of the scallop. The count represents the number of scallops in a pound. The numbers are typically a range; for example, a count of 10/20 means—on average—there are between 10 and 20 scallops in a pound. The U in the scallop sizes stands for “under.” For example U-10 means under 10 scallops per pound.

  


  Valuable Nutrients from Scallops


  
    •Choline: assists in proper cell function, prevents osteoporosis, reduces inflammation


    •Magnesium: maintains healthy blood pressure and strong bones, relaxes nerves


    •Omega-3 fatty acids: prevent cardiovascular disease


    •Phosphorus: builds healthy bones and strong teeth


    •Potassium: promotes healthy heart and kidneys, reduces stress


    •Selenium: antioxidant, prevents arthritis


    •Vitamin B12: promotes healthy blood cells, prevents anemia, eases migraines


    •Zinc: controls acne, boosts immune system

  


  Fun Facts


  Scallop shells are a common element in the art of various cultures and are often used as a religious symbol. The ancient Greeks claimed the goddess Aphrodite was born from a scallop shell. Botticelli’s Birth of Venus, one of the most famous paintings in the world, depicts Venus (the Romans’ name for Aphrodite) floating to shore in a scallop shell. The original fifteenth-century painting currently hangs in the Uffizi Gallery in Florence, Italy.


  [image: image]


  Scallops have about sixty brilliant blue eyes that peek out from their shells to detect light and motion.


  Scallop shells make a perfect eating utensil and were used as spoons or dishes by primitive civilizations.


  ISRAEL


  Akko, a city in Israel’s Haifa Bay, was built on a narrow strip of land jutting into the sea and surrounded with water. Its name comes from the Greek word ake, which means “to cure.” Greek mythology tells that Heracles healed himself with medicinal herbs found in the vicinity. The city was first settled in 3000 BC and has been highly sought after as a strategic coastal gateway to the Eastern Mediterranean ever since. Over the course of time, it was protected by massive walls but still was the backdrop for many a greedy and bloody siege, yet all the while the scallops remain blissfully under the water. Israeli couscous is toasted pasta in the shape of small pearls. Called ptitim, it was created in the 1950s as a substitute for rice when the newly established Israel faced money and food shortages. Scallops infuse the almond milk, which in turn cooks the pasta pearls, creating a full circle of flavor. —RON


  Almond Milk Poached Akko Bay Scallops


  Pasta Pearls, Roasted Cherry Tomatoes


  SERVES 6


  ROASTED CHERRY TOMATOES


  2 tablespoons grapeseed oil


  1 pound red cherry tomatoes on vine


  3 cloves garlic, thinly sliced


  ¼ teaspoon cumin seeds


  to taste sea salt


  to taste ground black pepper


  Add oil to large skillet over medium high heat. When hot, add tomatoes, garlic, and cumin. Cook, tossing constantly, until tomatoes plump and their skins break, about 1 minute. Season with sea salt and ground black pepper. Set aside.


  SCALLOPS


  1 pound bay scallops


  3 cups almond milk


  1 large pinch saffron threads


  ½ cup white wine


  6 sprigs thyme


  ½ teaspoon sea salt


  ⅛ teaspoon ground white pepper


  Place scallops in single layer in casserole dish. Add almond milk, saffron, wine, thyme, sea salt, and pepper to saucepan over medium-high heat. Bring to boil. Pour liquid over scallops. Stir once. Cool to room temperature. Strain liquid back into saucepan. Transfer scallops back to casserole dish. Set aside. Return saucepan to medium heat. Reduce almond milk mixture by half. Set aside.


  PASTA PEARLS


  2 tablespoons extra-virgin olive oil


  1½ cups Israeli couscous


  1 cup sliced leeks, white and light green part only


  ⅔ cup toasted pistachios
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  UNITED STATES


  

  Dill and Orange Peel Scented Sea Scallops


  Beluga Lentil Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  AUSTRALIA


  

  Abrolhos Island Diver Scallops Crudo


  Sesame Brittle
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  FRANCE


  

  Coquilles St. Jacques Île d’Ouessant


  Cauliflower Puree, Truffle Oil


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  TAIWAN


  

  Plum Miso Candied Scallops


  Green Tea Noodles
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  NEW ZEALAND


  

  Hazelnut Dukkah Spiced Diver Scallops


  Blood Orange Reduction
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  Clams
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  MALAYSIA


  

  Kam Heong Spicy Clams


  Golden Fragrance Sauce
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  FRANCE


  

  Brittany Cockles Marinière


  Parsnips, White Wine, Garlic


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  PORTUGAL


  

  Pork and Clam Stew


  Linguiça, Root Vegetables
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  UNITED STATES


  

  Jerusalem Artichoke Clam Chowder


  Celery Salt Popped Corn


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Oysters
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  JAPAN


  

  Crispy Oysters Tempura


  Tangerine Ponzu
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  GLOBAL


  

  Drunken Oysters


  Vodka Pomegranate, Pisco Lime, Aquavit Apple


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  UNITED STATES


  

  Rockin’ Stellar Oysters


  Mustard Seed Cream


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  [image: image]


  [image: image]


  ITALY


  

  Prosciutto Wrapped Oysters


  Fennel Chile Butter
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  CHINA


  

  Oyster Sugar Pea Stir-Fry


  Szechuan Black Bean Sauce
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  Mussels
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  MEXICO


  

  Chilled Mussels on Half Shell


  Papaya, Cotija Cheese
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  SPAIN


  

  Cast-Iron Black Mussels


  Sherry Wine, Chorizo, Tomatoes


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  UNITED STATES


  

  Bourbon Street Steamed Mussels


  Andouille, Eggplant, Okra, Baguette
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  NEW ZEALAND


  

  Green-Lipped Mussel Bisque


  Celery Seed Orange Croutons


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  FRANCE


  

  Piperade Moules Provençale


  Fennel, Garlic, Rosé Wine
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  INDIA


  

  Goa Mussels Hot Pot


  Curry Coconut Broth


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Bait and Switch

  SUBSTITUTIONS


  Missing an ingredient in a recipe? Don’t fret! Our recipes are flexible, and we are sure you will be able to create a delicious and exciting meal with what you have on hand. Here are some guidelines to help you at that critical moment—when you are in the middle of preparing a recipe and discover something is missing.


  A general rule of thumb is to analyze if the missing ingredient is sweet, sour, bitter, salty, or spicy. Look for a replacement that has similar traits, texture, and flavor, keeping in mind the ethnicity of the recipe. Write your notes in this book so you never lose them. Feel free to experiment and trust your senses—that’s what cooking is all about.
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  Seafood


  The key to great results when cooking fish is freshness. If you find a fresher fish than the one listed in our recipe, substitute it. Here is a guide to help you decide:


  Arctic char—coho salmon, king salmon, steelhead, sockeye


  Salmon—arctic char, cod, halibut, scallops


  Sea bass—striped bass, grouper, snapper


  Halibut—flounder, fluke, orange roughy


  Mahi mahi—ono, yellowtail, swordfish


  Mackerel—yellowtail, kampachi, pompano, tuna


  Shrimp—lobster, scallops, monkfish, swordfish


  Crab—lobster, shrimp


  Ono—swordfish, tuna, yellowtail, shark, mahi mahi


  Pompano—kampachi, pomfret, John Dory, orange roughy


  John Dory—sole, pompano, flounder


  Yellowtail—ono, mahi mahi, tuna


  Tuna—kampachi, ono, yellowtail


  Swordfish—shark, tuna, ono, mahi mahi, yellowtail


  Shark—swordfish, ono, mahi mahi


  Snapper—sea bass, striped bass, grouper


  Sole—flounder, fluke, halibut


  Scallops—monkfish, halibut, cod


  Monkfish—lobster, scallops, swordfish


  Cod—pompano, yellowtail, salmon, scallops


  Squid and octopus—interchangeable; stuff squid only


  Shells (clams, cockles, mussels)—interchangeable, raw or cooked


  Lobster—shrimp, crab, monkfish


  Soft-shell crab—no substitute


  Oysters—no substitute


  From the Butcher


  Pork bacon, pancetta, ham hock, guanciale


  Sausage andouille, linguiça, Spanish chorizo, smoked hot link


  Ham prosciutto, serrano, smoked dried ham, Bayonne ham


  Fruits and Vegetables


  Here are some favorites we like to play with:


  Alliums shallot, leek, cipollini, pearl onions, sweet onions, scallions, ramps, spring onions


  Beans green beans, Chinese long beans, haricots verts, yellow wax beans


  Shelling beans peas, fava beans, heirloom beans, chickpeas, butter beans


  Berries all interchangeable in season


  Bitter leaves endive, radicchio, watercress, frisée, arugula, Thai basil, dandelion, mizuna


  Citrus essence lemongrass, lemon myrtle, verbena, lemon balm, yuzu, lemon thyme, Kaffir lime leaf


  Crunchy jicama, water chestnut, Asian pear, green apple, cucumber, fuyu persimmon


  Exotic persimmon, dragon fruit, kiwi, mango, papaya, gooseberry, cherimoya


  Crisp and fragrant artichoke, asparagus, sunchokes (Jerusalem artichokes), cardoon, salsify, hearts of palm, celery root, turnips, beets


  Mushrooms, exotic chanterelles, morels, king oysters, honshimeji, maitake, porcini, beechwood


  Mushrooms, staple cremini, button, portobello, shiitake, oyster


  Aromatic roots fennel, celeriac, parsnips, rutabaga, salsify, carrots, sunchokes (Jerusalem arthichokes), parsnips


  Stone fruits peach, nectarine, apricot, plum, cherry, pluot


  Summer squash chayote, zucchini, Rond de Nice, crook neck, pattypan, sunburst


  Winter squash butternut, kabocha, turban, acorn, delicata, sugar pumpkin


  Sweet leaves romaine, red leaf, Bibb, mâche, Italian basil, oak leaf


  Tart pomegranate, sour cherries, dried cranberry, grapefruit, pomelo


  Tuber boniato, yam, sweet potato, Okinawa purple potato, taro root, parsnips


  Winter greens bok choy, swiss chard, savoy cabbage, spinach, arugula, collard greens, mustard greens, kale


  Herbs


  If possible, grow your own herbs and pick just before using for optimum flavor.


  Easiest herbs to grow rosemary, mint, parsley, thyme, sage


  Delicate herbs parsley, chervil, tarragon, mint, basil, chives, cilantro, lemon balm


  Fragrant herbs rosemary, sage, thyme, oregano, lemon balm, bay leaf, lemon verbena, lavender, marjoram


  Dried herbs 1 teaspoon dried herb equals 1 tablespoon chopped fresh herb


  Cut herbs using a very sharp knife without over chopping so that they don’t bruise and lose their potent essential oils.


  [image: image]


  Oils


  We cook with a large variety of oils and use many of them as a seasoning instead of a cooking medium. A drizzle of high-quality oil greatly enhances a dish. Finishing oils are usually interchangeable. Here is a guide of characteristics to help you choose a substitute:


  Light nut oils hazelnut, almond, walnut, macadamia, cashew, light sesame


  Robust nut oils pistachio, pumpkin seed, roasted sesame seed


  Fragrant fruit oils extra-virgin olive, avocado


  High heat for searing or wokking grapeseed, rice bran, safflower, peanut, coconut


  Multipurpose corn, rice bran, sunflower, pure olive oil, grapeseed


  There is no substitute for truffle oil!


  All oils, especially unrefined oils, should be refrigerated after opening to prevent oxidation and rancidity.


  Spices


  Always keep spices in small quantities, stored in a sealed container away from direct light. If you have a lot of individual spices on hand, have fun creating your own blends. Be sure to label and date the spices. If you add nuts to your spice mixture, however, it will decrease shelf life.


  Woodsy cinnamon, cassia, allspice, clove, nutmeg, star anise, juniper berry


  Fragrant cardamom, anise seeds, ginger, fennel seeds, caraway, fenugreek


  Accents celery seeds, mustard seeds, caraway, poppy seeds, sumac


  Chiles paprika, chile powder, cayenne, togarashi, chile flakes, ancho, Espelette


  Earthy turmeric, coriander, annatto, curry powder, cumin, wattleseed


  No saffron in the house use turmeric, it will give you the color but not the flavor


  There is no substitute for vanilla bean!


  Vinegars


  We use a variety of vinegars in our cooking. Here is a list of vinegars that are compatible:


  Fruit-flavored vinegars berry, cider, fig, persimmon, pomegranate, pear


  Wood-aged vinegars balsamic, sherry, Banyuls, icewine, agrodolce


  Blond vinegars Champagne, apple cider, white wine, rice, malt, cane


  Red vinegars berry, red wine, plum, cranberry, pomegranate


  Asian vinegars seasoned rice, brown rice, black rice, plum, palm


  No vinegar in the house use lemon juice, tangerine juice, lime juice, blood orange juice


  Wine and Spirits


  Always use high-quality wine when cooking so you can enjoy it as well. When substituting a nonalcoholic liquid for an alcohol, keep the volume of liquid the same as called for in the recipe. Use white grape juice for brandy, tangerine juice for Grand Marnier, pomegranate and cranberry juice for red wine. When substituting one alcohol for another, use a similar proof and style.


  Dry white wines Chardonnay, Sauvignon Blanc, Chenin Blanc, Champagne, sake, dry vermouth


  Light-bodied red wines Pinot Noir, Sangiovese, Beaujolais, plum


  Bold red wines old vine Zinfandel, Malbec, Shiraz, Cabernet, Amarone, Petit Syrah


  Fortified Marsala, Madeira, sherry, tawny and ruby port, muscat, sweet vermouth


  Sweet wines mirin, sweet vermouth, late harvest wines, Viognier
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