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Today, there is no single way to define a family. In the simplest terms, its the people you spend a great deal of time with, care for deeply, and trust with everything. A two-way, never-ending street of giving and sharing with green lights in both directions.

Im dedicating this book to two people who have lived incredible lives and who define our family, two people that my wife, Tolan, and I cant thank enough: her parents, Marge and Larry.

Tireless grandparents, best friends, drinking companions, mediators, confidants, consiglieres, and allies, they welcomed me into their family six years ago and havent looked back. Thank you for sharing your lives with us, and thank you for making each family meal special.

T.F.
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Introduction

When you hear the words family meal, no doubt you have immediate associations: a big pot of Sunday-night sauce with pasta; your grandmothers pot roast; a perfectly roasted chicken with pan gravy and mashed potatoes. Mention these words to a chef, though, and you evoke something else entirely. To those of you whove never worked in restaurants, family meal is the shared meal that is served to the entire restaurant staff before service starts each day. It is a restaurant ritual and a great source of pride among the up-and-coming cooks on the staffnot to mention a great way to air any dirty laundry, discuss the specials of the night, and (perhaps most important), keep theft down.

At my very first restaurant job, I often collaborated on family meal with a fellow dishwasher, a Polish migr and former circus worker. The dinners we turned out were a hybrid of southern dishes and traditional Polish food: fried pork chops, for example, were turned into golonka, a classical Polish stew of pork knuckles cooked with caraway, cabbage, and whatever other vegetables we had in-house and mashed potatoes left over from the previous night were transformed into pierogis. Ultimately my coworkers demons got the best of him after a year-long tenure at the dish station, but Ill always remember him and how we tackled family meal together and how those meals helped me share a bit of who I was with the people in my work family through the food I made for them.

Since then there have been a lot of family meals under the bridge, and my family, both personal and professional, has expanded exponentially. The last fifteen years of my life are a collection of memories of kitchens, restaurants, and cooking with different chefs, in different countries and different cities.

From culinary and business schools at Johnson and Wales University in Charleston, South Carolina, to moving to New York City to work at Aureole with Charlie Palmer and his refined New American Cuisine, then on to Pino Luon-gos Mad. 61 to learn classic Tuscan Italian; from line cook at the beautiful three-star River Caf in Brooklyn (back in its heyday) to becoming the executive chef at Cibo by the time I was twenty-fiveIve lived more life in the kitchen than outside it. Food defines me.

Ive also had the opportunity to go around the world several times, mostly thanks to my family at Food Network. Weve shot amazing programming in off-the-beaten-track locations that a restaurant-bound chef living in New York City would never have the chance to experience. Ive been truffle hunting in Alba; and Ive made prosciutto in Parma, pizza in Naples, fish and chips in London, bouillabaisse in Marseilles, dim sum in Hong Kong, mole in Oaxaca, jambalaya in New Orleans, fried chicken in Mississippi, and tapas in Barcelona. For a chef, it just doesnt get much better.

And in a way, everything Ive done in my life has been a dress rehearsal for whats happening right now. Marin County, just north of San Francisco, is where Im putting my roots down, raising my family, and starting multiple business ventures. My wife, Tolan, and I have a lot on our plate with three restaurants; three kitchen stores; our new wines with the Michael Mondavi Family; Sprout, our organic baby-food company; our cutlery, cookware, spice, and sauce lines; and, of course, more television and booksall while raising three children. We call it the Florence Family Circus.

With all of these projects on the table and more in the pipeline, Ive got to tell you, Ive never been happier. I love my beautiful wife; my children, Miles, Hayden, and Dorothy; and all of the new members of my extended family, which grows with each new venture. It is this burgeoning extended family that brought me to the title of this book, Family Meal. With each project I take on, I gain a new group of people to work with who inspire me and who, as my associates, ultimately become part of my family. And to this day, whenever I find a new group of people ready to share their lives with me, my first instinct is to cook for them.

To me, the concept of Family Meal has transcended the restaurant kitchen to represent the way I interact with my friends, my family, my neighbors, my business partners, my employeesand now, you. If you are a part of my life, I want to tell you about who I am through my food. Kitchens are all I know, food is all I think about, and when I cook for the people around me it shows you that I care just as it does when you cook for the people in your own family, however it is configured.
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For me, thats what it truly means to cook, whether Im creating the menus for my restaurants or making pancakes in the kitchen with my middle child, Hayden. Over the past thirty-nine years, Ive learned from and been influenced by an amazing group of colleagues, family members, and good friends; now its my turn to share not just the recipes and techniques Ive accumulated, but also what it means to cook a dish for someone else and put everything thats in your soul into that plate of food. I finally feel that I have learned enough that I can start teaching the next generation. I want to teach my children the emotion behind the act of providing. Its not the crispiness of my fried chicken that makes cooking my calling, or the creaminess of my potato puree that makes me feel good about myself. Its my ability to express my emotions and communicate my feelings through these dishes that is truly rewarding to me. And this kind of satisfaction doesnt come in a vacuum. It works just like a telephone: There has to be a person on each end of the line for the circuit to be complete. My cooking and my food arent worth a lick if theres nobody there for me to share them with.

This book is about the many families that are a part of my life right now. Some are new, some have been there for a whileand there will be new families to come. Its been an amazing journey, especially most recently here in the Bay Area, meeting the extraordinary people in the food world herenot just chefs, but the purveyors, farmers, and inspired home cooks all around meand discovering the incredible bounty and impeccable food northern California has to offer. I look forward to cooking for all of them, and for you, in our restaurants in San Francisco, Mill Valley, and Napa. And I hope youll use the recipes in Family Meal to connect with your family and friends and experience the same satisfaction that cooking with love has always given me.

So lets get the stoves cranked up and get cooking!
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Part 1

Eating at Home:

Me and My Family

Like many people of my generation and those that followed, I was a latchkey kid. My parents didnt leave me at home because they didnt care, nor because they didnt want to be with me. They had to work to give me a place to come home to and to keep that food in the fridge. In hindsight, who knows if I would ever even have found my calling if I hadnt been left alone to figure out how to put food on the table.

As a latchkey kid, I like to think that I have a good perspective, both as a chef and a father, on what it means to sit around a table and eat a daily meal with your family. Now, more than ever, families need to stick together. And it has been proven that theres a direct relationship between the well-being of your kids and how often you have regularly scheduled family meals. Im as busy as anyone, but unless Im out of town, I always find a way to sit down to dinner with my kids. When I prepare dinner for my family and we sit around the table, a sharing process goes on between us that transcends the food. My daughter, Dorothy, only knows a few words, but the smile on her face and the way she communicates at the table tell me loud and clear where she is at that moment, for that day, and in her young life in general. And I know that she can sense the same in me. Thats what eating together is about: communicating with your loved ones and providing a constant support system that can be counted upon.

A couple of years ago, the National Center on Addiction at Columbia University released a decade-long study on this very subject, and what they found out is pretty staggering. The study indicated that teens who have dinner with their families fewer than three times per week are twice as likely to use tobacco or marijuana than teens who have frequent family dinners. Infrequent family dinners also greatly increase teen use of alcohol as well as add to the risk of depression and eating disorders. With younger kids, the effects are even more profound. So, together, we need to make an effort to make sure our families get some solid dinnertime.

It isnt always easy to get your kids (especially teens) to sit down for dinner without a TV front and center, a PlayStation at hand or an iPod hard-wired into their ears; but if you dont make the effort, I think the negatives are pretty apparent. And lets not forget that this concept goes beyond just kids and teens. Think about your partner. Or your parents. Or whoever. Go old-school and sit down with those that you care about and share a meal. Talk. Hug it out. Whatever it takes to keep that vital human connection alive and buzzing.

The recipes in this chapter are designed to make it as easy as possible to enjoy your own family meals, whether youre making a quick, kid-friendly meal of chicken strips or meat loaf, or pulling out the stops for a holiday or weekend meal. Im no Dr. Phil and certainly am not qualified to walk you and your family through your problems, but I do know that if I can do one thing to encourage this process of keeping families healthy, its helping you put good food on your table. At the very least, nobody can use a burnt casserole or an ill-conceived stew as an excuse for staying away. So, please enjoy these recipes that I love to serve the Florence family when it comes time to gather around the table.

Bon apptit.
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Brunch

The Perfect Omelet

Haydens Special-Occasion Chocolate Chip Banana Pancakes

Waffle French Toast with Warm Berry Compote

Classic Pecan Banana Bread

Potato and Chorizo Tortilla

Big Breakfast Fry-Up

Huevos Rancheros with Salsa Roja

Gallina de Madre Mother Hen Toast





[image: image]



The Perfect Omelet

The making of the perfect omelet is a test chefs give young culinary talent as a gateway to employment, and its a skill well worth perfecting for the home cook as well. This method produces one large omelet in the French style, bright yellow on the outside and soft and custard-like on the inside.

Serves 4 to 6

 bunch asparagus, 8 to 10 spears, bottom 2 inches removed

1 cup sliced onions

Extra-virgin olive oil

Kosher salt and freshly ground black pepper

12 large eggs

 cup heavy cream

2 tablespoons butter, melted and cooled

4 thin slices prosciutto, chopped

2 tablespoons fresh thyme leaves

4 to 6 slices sourdough bread, toasted

4 ounces round triple crme cheese

2 cups lightly packed arugula

1 lemon, halved

Fresh herbs, for garnish

Preheat the oven to 375F. Place the asparagus on one end of a rimmed baking sheet and the onions on the other end. Drizzle the vegetables with olive oil; season with salt and pepper. Roast the vegetables for 15 minutes, then transfer the asparagus to a plate and return the onions to the oven. Roast the onions for another 20 minutes, or until soft and caramelized. Leave the oven on.

In a bowl, whisk together the eggs and cream. Beat in the melted butter and season with salt and pepper. Place a 10-inch nonstick pan on the stove over low heat and add the eggs. Use a rubber spatula to stir the eggs constantly as they cook to keep them from setting up. Continue to cook and stir the eggs until they have the consistency of soft custard.

Quickly arrange the asparagus and onions on top of the eggs and sprinkle with the prosciutto and thyme. Place in the oven and bake until the eggs are cooked and fluffy, about 10 minutes. While the omelet bakes, slice the cheese horizontally into 4 to 6 slices. Arrange the toast slices on a baking sheet and top each with a slice of cheese. Bake until the cheese is melted, 10 to 12 minutes.

Gently slide the omelet out of the pan onto a platter, rolling it over and around the filling as you go. Toss the arugula with a good squeeze of lemon juice and the 1 teaspoon olive oil, and mound on top of the toast slices. Drizzle the omelet with a touch of olive oil and sprinkle with herbs. Slice and serve with the toasts.
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Haydens Special-Occasion Chocolate Chip Banana Pancakes

I make pancakes for my kids on a regular basis, but the chocolate chips and bananas are just for special breakfasts. One day while making these with my son Hayden, he added an extra egg to the batter Ive been making for years, and I have to say that simple little addition made my old-standby recipe even better.

Serves 3 to 4
(makes 6 to 8 pancakes)

2 cups all-purpose flour

 cup sugar

3 teaspoons baking powder

2 teaspoons baking soda

3 large eggs

2 cups buttermilk

4 tablespoons ( stick) unsalted butter, melted and cooled

 cup chocolate chips

2 bananas, sliced  inch thick

Confectioners sugar

Maple syrup

In a medium bowl, whisk together the flour, sugar, baking powder, and baking soda. Combine the eggs and buttermilk in a large bowl and beat to incorporate. Add the flour mixture to the bowl and stir quickly just until combined; do not overmix. Stir in the melted butter and  cup of the chocolate chips. Heat a griddle or large nonstick skillet over medium-low heat, and coat with nonstick cooking spray. Ladle the batter onto the griddle, using  cup for each pancake.

Cook until the pancakes are covered with bubbles, 3 to 4 minutes; flip and cook until golden brown on both sides, another 2 to 3 minutes and a few chocolate chips. Sprinkle with confectioners sugar and top with sliced bananas. Pass the maple syrup.
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Every time I see our son Hayden push his kitchen stool over to where Im cooking and say Daddy, I help, it stops me cold, as if Im looking back at my younger self repeating the same ritual with my own father. I love seeing the excitement in his eyes as I tie a kitchen towel around his waist, pour off a little of what Im working on into a smaller bowl, and let him whisk it all over the counter. As we both proudly serve homemade pancakes to his mother, his older brother, and his baby sisterpancakes that he helped crack the eggs for, helped pour onto the griddle and serveits inspiring to see all of the wide-eyed enthusiasm of a three-year-old who really enjoys being around cooking. The way I see it, my kitchen is a sanctuary of nourishment and discovery, full of warm smells, flavors, and experiences that will hopefully bake into a memory that will last my children a lifetime. To see a smile on Haydens face as we cook together is all I need to remind me that its my turn to teach the next generation that were all important, were connected, and we care for each other and in our house, we do it through food.
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Waffle French Toast with Warm Berry Compote

Looking at my old waffle iron one morning and realizing I hadnt made waffles in two years got me thinking of what else I could do with it. Combining the waffle ironreally just a skillet with ridgeswith my French toast recipe was a lightbulb moment; now I can cook four pieces of French toast at a time instead of just two, which makes it easier for our family to eat breakfast together.

Serves 4

Compote

5 cups seasonal mixed berries

 cup granulated sugar

2 tablespoons honey

Grated zest of 1 lemon



French Toast

3 large eggs

 cup whole milk

 teaspoon pure vanilla extract

 teaspoon ground cinnamon

8 thick slices brioche loaf or other egg bread

Confectioners sugar, for dusting

Make the compote: Place the berries in a medium skillet over medium heat. Sprinkle them with the granulated sugar and honey and cook over medium heat for 10 minutes. As the berries cook they will begin to release their juices. Remove from the heat and stir in the lemon zest.

Make the French toast: Whisk together the eggs, milk, vanilla, and cinnamon until blended. Preheat your waffle iron and coat the grids with nonstick cooking spray. Gently dredge the bread slices in the egg batter and place on the waffle iron (how many you can cook at a time depends on the size of your waffle iron). Close the lid and cook until the French toast is crispy, 5 to 7 minutes. Sprinkle with the confectioners sugar and serve hot with the warm berry compote.
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Classic Pecan Banana Bread

This banana bread recipe is something I like to serve to my family on Sunday mornings. I toast a slice and smear it with butter and honey. At the holidays I bake them in miniature loaf pans to give as gifts with a jar of honey from the bees in our backyard.

Makes 1 loaf

2 cups all-purpose flour

1 teaspoons baking soda

 teaspoon salt

4 overripe bananas

1 cup granulated sugar

 cup (1 sticks) unsalted butter, melted and cooled

2 large eggs, at room temperature

1 teaspoon pure vanilla extract

 cup pecans, finely chopped plus  cup whole pecan halves

Confectioners sugar, for dusting

Preheat the oven to 350F and lightly grease a 9 by 5-inch loaf pan.

In a large bowl, combine the flour, baking soda, and salt; set aside. Mash 2 of the bananas with a fork in a small bowl, leaving them with a bit of texture. With an electric mixer, or by hand, beat the remaining bananas and the granulated sugar together like you mean it, for a good 3 minutes; you want a light and fluffy banana cream.

Add the melted butter, eggs, and vanilla; beat well and scrape down the sides of the bowl. Mix in the flour mixture just until incorporated; no need to overblend. Fold in the nuts and the mashed bananas with a rubber spatula. Pour the batter into the prepared loaf pan. Give the pan a good rap on the counter to release any air bubbles. Arrange the pecan halves decoratively on top of the batter.

Bake for 1 hour and 15 minutes, or until the loaf is golden brown and a toothpick inserted into the center comes out clean. Rotate the pan every 25 minutes to ensure even browning. Dont get nervous if the banana bread develops a crack down the center of the loaf; thats typical.

Cool the bread in the pan for 10 minutes or so, and then turn out onto a wire rack to cool completely before slicing. Toast the slices of banana bread, dust with confectioners sugar, and serve.
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Potato and Chorizo Tortilla

I love a one-dish breakfast and this Spanish-inspired egg-and-potato combo is a great, hearty example. It works just as well at room temperature as it does hot out of the oven.

Serves 6 to 8

Extra-virgin olive oil

4 dried Spanish chorizo sausages, sliced  inch thick

3 medium Yukon Gold potatoes, cut into -inch-thick rounds

1 medium onion, chopped

8 large eggs

 cup whole milk

Kosher salt and freshly ground black pepper

1 cup mixed baby greens or arugula

Juice of  lemon

Preheat the oven to 375F.

Heat a 3-count of oil in a 12-inch nonstick ovenproof skillet over medium-high heat. Add the chorizo and fry for 5 minutes, until some of the fat has been rendered. Add the potatoes and onions and cook, stirring, until the onions start to soften, about 5 minutes. Reduce the heat to low, cover the skillet, and cook until the potatoes are tender, about 15 minutes. Remove the cover, raise the heat to high, and cook until the potatoes are brown and crispy all over, another 5 to 10 minutes.

Break the eggs into a large bowl. Add the milk, season with salt and pepper, and whisk until frothy. Pour the egg mixture into the pan, shaking it to distribute the eggs evenly. Slide the pan into the oven and cook until the tortilla is puffy and set, 12 to 15 minutes. Turn the tortilla out onto a cutting board and let it cool to room temperature.

To serve, toss the greens with a tablespoon of oil and the lemon juice; season with salt and pepper. Cut the tortilla into thin wedges, and serve topped with some of the greens.



Big Breakfast Fry-Up

This fry-up starts with browned button mushrooms and caramelized tomatoes cooked in the renderings of crisp bacon or pancetta, and it all goes on top of a skilletful of sunnyside-up eggs. Serve it rustic style, right from the skillet, with a big pile of freshly toasted country bread. Its a great family breakfast.

Serves 4 to 6

6 to 8 strips smoked bacon slices or 4 (-inch-thick) slices pancetta, cut in 2-inch pieces

1 cup halved button mushrooms

1 cup grape or cherry tomatoes, halved

Kosher salt and freshly ground black pepper

Extra-virgin olive oil

6 to 8 large eggs

Fresh thyme leaves

A handful of baby arugula

6 to 8 slices Italian country loaf, toasted

In a large skillet, cook the bacon over medium heat until crispy, 5 to 6 minutes. Transfer the bacon to a paper-towel-lined plate to drain, leaving the fat in the skillet. Add the mushrooms and tomatoes to the pan and saut over medium-high heat for 3 to 5 minutes, until the mushrooms are lightly browned and the tomatoes are caramelized. Sprinkle with salt and pepper. Remove the mixture to a plate and set aside.

Reduce the heat to low, and add 1 to 2 teaspoons olive oil to the skillet if needed. Carefully crack the eggs into the skillet. Cook the eggs sunnyside up, or until the whites are set but the yolks are still runny.

Distribute the bacon, mushrooms, and tomatoes evenly around the pan, and sprinkle with salt, pepper, thyme, arugula, and a drizzle of olive oil. Serve right from the pan, with the toasted bread.

[image: image]

[image: image]



Huevos Rancheros

with SALSA ROJA

Ive driven through most of Mexico, and huevos rancheros is hands down that countrys most popular breakfast. It means eggs country style in Spanish, and the dish was traditionally served to farm and ranch hands for their midmorning meals. Ive slightly updated this dish with a salsa roja (red sauce) that uses both fresh and dried chiles, and Ive added Spanish chorizo to the refried beans to make the dish a bit more substantial and even more delicious.

Serves 4

Salsa Roja

1 dried ancho chile, stemmed and seeded

1 dried Anaheim chile, stemmed and seeded

1 dried chipotle chile, stemmed and seeded

2 tablespoons ground cumin

1 tablespoon ground coriander

1 tablespoon dried oregano

8 plum tomatoes, quartered

1 medium Spanish onion, sliced

1 jalapeo chile, split lengthwise

4 garlic cloves

Extra-virgin olive oil

Kosher salt and freshly ground black pepper

2 tablespoons fresh lime juice



Peanut or vegetable oil, for frying

4 medium corn tortillas

1 tablespoon extra-virgin olive oil

4 large eggs

Chorizo Refried Beans (page 23)

 cup chopped fresh cilantro leaves

1 cup crumbled queso fresco

4 lime wedges

2 radishes, sliced

To make the salsa roja: Tear the ancho, anaheim, and chipotle chiles into large pieces and toast them in a dry skillet over medium heat until they change color a bit, about 2 minutes. Add the cumin, coriander, and oregano and continue to toast for 2 to 3 minutes, until everything is fragrant. Remove from the heat and carefully add about 1 cup hot water to the skillet to just cover the chiles. Set aside to soak for 20 minutes.

Preheat the broiler. Spread the tomatoes, onion, jalapeo, and garlic cloves onto a rimmed baking sheet. Drizzle with plenty of olive oil and season well with salt and pepper. Place under the broiler for 5 to 6 minutes until everything is nicely charredyou want lots of deep rich color, so dont be afraid if some of the edges get pretty black. Transfer the vegetables to a blender and puree. Add the chiles and their soaking liquid and continue to puree until smooth (you may need to do this in two batches). Return the sauce to the skillet, season with salt and pepper, and stir in the lime juice.
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Heat 1 inch of peanut oil in a deep, straight-sided skillet to 375F. One at a time, carefully lower the tortillas into the hot oil and fry for 20 seconds on each side. Drain briefly on paper towels, then dip the still-hot tortillas into the salsa roja, turning to evenly coat both sides. Place each on a serving plate.

Heat a 10-inch cast iron skillet over medium high heat for 2 minutes. Add the 1 tablespoon olive oil and swirl it around, then carefully crack the eggs into the pan, leaving some space between them. Cook the eggs for 4 minutes, or until the white is cooked and the yolk has just begun to set around the edges, but is still runny.

Spread a large dollop of the chorizo refried beans in the center of each tortilla, then top with an egg. Sprinkle with cilantro, queso fresco, and radish slices, and serve with a lime wedge.


Chorizo Refried Beans

Makes 4 cups

4 links dried Spanish chorizo sausages, roughly chopped

 cup extra-virgin olive oil

 white onion, finely diced

2 garlic cloves, chopped

2 (15.5-ounce) cans red kidney beans, drained and rinsed

3 cups low-sodium chicken broth

Kosher salt and freshly ground black pepper

Place the chorizo in a food processor and pulse to make rough crumbs. Heat the oil in a heavy-bottomed pot over medium heat. Add the chorizo and cook to render some of the fat and infuse the oil, about 10 minutes. Use a slotted spoon to remove about  cup of the fried crumbles and set aside.

Add the onion and garlic to the pot with the chorizo raise the heat to medium-high, and cook until the vegetables are slightly soft and translucent, about 5 minutes. Add the beans and broth and simmer for 10 minutes to allow the flavors to come together. Season with salt and pepper. Use a potato masher to mash the beans into a coarse puree, or puree in a food processor if you prefer a smoother texture. Serve sprinkled with the reserved chonzo crumbles.
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