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			Grilled Trinity Salad with Olive-Caper Dressing
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			Yield: 4 servings Prep time: 25 minutes

			Cook time: 15 minutes

			Chopped onions, celery, and bell peppers make up the holy trinity of Cajun and Creole cooking, a foundational mixture similar to a French mirepoix. It is most often sautéed and used as the base of dishes like gumbo and jambalaya, but here, grilling the vegetables just until they are crisp-tender condenses their flavors.

			Olive-Caper Dressing:

			¼ cup red wine vinegar

			1 tablespoon pitted finely chopped green olives, such as Castelvetrano

			1 tablespoon pitted finely chopped black olives, such as Kalamata

			1 tablespoon finely chopped fresh flat-leaf parsley

			1 teaspoon chopped capers

			½ cup extra-virgin olive oil

			Salt and freshly ground black pepper

			1 green bell pepper

			1 red bell pepper

			1 orange bell pepper

			1 sweet onion, such as Vidalia, cut into ½-inch slices

			3 celery stalks, trimmed

			2 jalapeño chiles

			2 tablespoons extra-virgin olive oil

			Salt and freshly ground black pepper

			To make the dressing:

			In a bowl whisk together the vinegar, both olives, parsley, and capers. Slowly drizzle in the olive oil while whisking continuously, until the dressing is emulsified. Season with salt and black pepper. Set aside.

			Place the whole bell peppers, onion, celery, and jalapeños on a large rimmed baking sheet. Drizzle with the olive oil, rubbing it all over the vegetables to lightly coat them. Sprinkle with salt and black pepper.

			Prepare the grill for direct cooking over high heat (about 450ºF). Brush the cooking grates clean. Place the vegetables on the grates and grill over high heat with the lid closed, turning them every so often. Grill the celery just until charred marks appear, about 2 minutes; cook the onion until marks appear and it starts to soften, about 4 minutes; and grill the peppers and jalapeños until they blacken all over, about 10 minutes. As each vegetable is ready, transfer it back to the baking sheet.

			Place the bell peppers in a bowl and cover them with a plate to trap the steam. Let stand for 5 minutes, or until they’re cool enough to handle. Remove the seeds, stems, cores, and membranes from the bell peppers and jalapeños. Peel away and discard the charred skins.

			Cut the bell peppers lengthwise into ½-inch-wide strips. Roughly chop the onion and celery. Finely chop the jalapeños. Add all the vegetables to a bowl. Drizzle with some of the dressing, then season with salt and pepper. Serve with the remaining dressing passed alongside.

			HISTORICAL DETOUR

			Westward Migration

			Bridget “Biddy” Mason was one of the earliest African Americans to migrate from the Deep South to California. Born into slavery on a Mississippi plantation in 1818, Biddy’s first thirty years were spent laboring at several plantations throughout Georgia, South Carolina, and Mississippi. In 1848, she and her three daughters walked 1,700 miles to Utah, following their enslaver and a three-hundred-wagon caravan. Biddy was responsible for cooking for the encampments, being a midwife, and herding the cattle. Her forced migration ended up taking the family to San Bernardino, California, where slavery was illegal. After meeting several free Black Californians, she sued her owner and won freedom for her family. Biddy then moved them to Los Angeles, bought land with money she earned as a midwife, and established what would become the oldest church founded by an African American in the city, now known as the First African Methodist Episcopal Church of Los Angeles. It is on Azusa Street, which became the first African American business district in L.A. Biddy’s bravery, philanthropy, and entrepreneurship helped draw thousands of African American migrants to California.

			Between 1916 and 1970, six million African Americans migrated out of Southern states into urban centers in the North and westward toward Washington, Oregon, and California during the Great Migration. Between 1850 and 1860, more than four thousand African Americans made their way to California, settling in Los Angeles, San Francisco, and Sacramento. Two large waves of western Black migration occurred between 1915 and 1918 due to the boll weevil infestations throughout the Southern agricultural communities and the employment opportunities created by World War I. Racism and the rise of the Ku Klux Klan also drove large waves of emigration as Jim Crow laws took hold throughout the southern US. Another wave came with the 1929 stock market crash. It surged higher at the start of World War II, as the war efforts created enticing economic opportunities in places like Los Angeles and Richmond, California. By 1930, more than 50,000 African Americans were residing in California’s major cities, 338,000 more moved into the state during WWII, and by 1950, California’s cities were home to almost a quarter of a million Black people.

			This migration brought a sense of hope and determination to those leaving their roots in places like Louisiana, Texas, and Georgia. These westward migrants were searching for a new life, the American dream, and they quickly established distinct African American communities throughout California.

			Creating a sense of cultural identity is one of the most important parts of settling in a new place. Black-owned businesses flourished in South Central Los Angeles, Watts, San Diego’s Gaslamp Quarter, West Oakland, Richmond, and Sacramento. These enclaves were called everything from Harlem West to Bronzeville, and they became the foundation for what became California Soul food: individuals, restaurants, and grocers recreating Black Southern food in a new land.
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			Roasted Halibut with Green Beans and Sweet Potatoes

			Yield: 4 servings Prep time: 25 minutes

			Cook time: 35 to 40 minutes

			This flaky, rich white fish is a joy to cook with and makes a super-simple weeknight dinner that packs a lot of flavor. The garlic compound butter is delicious on any vegetable or fish. You could also make the butter in a food processor if chopping is not your thing. You may want to make a little extra butter and freeze it to use when you need a flavor pop for vegetables, fish, or crusty bread.

			Garlic Compound Butter:

			3 tablespoons unsalted or lightly salted butter, softened

			1 garlic clove, minced

			1 tablespoon minced shallot

			1 tablespoon chopped fresh chives

			Zest of 1 lemon

			2 medium sweet potatoes, cut into wedges

			¼ to ½ teaspoon cayenne pepper

			½ teaspoon ground cumin

			½ teaspoon ground coriander

			1 teaspoon salt

			1 tablespoon extra-virgin olive oil

			1 pound green beans, ends trimmed

			Salt

			Four 6-ounce halibut fillets

			Juice of 1 lemon

			Chives for garnishing

			Preheat the oven to 450ºF.

			To make the butter:

			In a bowl, mix together the butter, garlic, shallot, chives, and the lemon zest. Set aside.

			Place the sweet potatoes in a single layer on an 18 by 13-inch half-sheet pan. In a small bowl, combine the cayenne pepper, cumin, coriander, and salt and mix well. Drizzle the potatoes with olive oil and toss well with the spice mixture. Roast until the potatoes are almost fully tender and start to brown, 15 to 20 minutes.

			Take the potatoes out of the oven and move them to one side of the pan, keeping them in a single layer. Arrange the green beans on the pan and top them with 2 teaspoons of the garlic butter. Sprinkle with salt and toss well. Return to the oven for 5 minutes.

			Take the pan out of the oven and slide the green beans to the opposite side of the pan to create space for the halibut. Place the halibut fillets in a single layer in the center of the pan. Generously slather the halibut evenly with the remaining garlic butter. Return the pan to the oven and bake just until the halibut is cooked through, and the green beans are crisp-tender, 10 to 12 minutes.

			Sprinkle the lemon juice and chives over the entire pan.

			Seared Chicken Livers on Toasted Brioche with Cherries and Shallots

			Yield: 4 servings Prep time: 15 minutes

			Cook time: 10 minutes

			Like many people with parents from the South, I grew up eating fried chicken livers. My mother adored them, but I didn’t care for them much then. But I love them now, and they remind me of her. Organ meats were sometimes seen as poor folks’ food, but offal and homemade charcuterie have recently become more appreciated. The French have a long love affair with liver, and Cognac, shallots, and cherries elevate this humble protein. Serve them with endive, or as an appetizer on toasted brioche.

			1 pound chicken livers

			Salt and freshly ground pepper

			1 tablespoon extra-virgin olive oil

			2 tablespoons butter

			1 shallot, thinly sliced

			2 fresh sage leaves

			15 cherries, halved and pitted

			¼ cup brandy

			1 tablespoon champagne vinegar

			4 slices brioche, toasted

			Pat the chicken livers dry with a paper towel. Remove any green areas and stringy connective tissue. Season the livers with salt and pepper.

			Heat the olive oil and 1 tablespoon of the butter in a sauté pan over medium-high heat. When the pan is hot and the butter is melted, add the livers in a single layer, in batches if necessary, and sauté just until golden brown on the outside but still pink on the inside, about 45 seconds per side. Transfer the livers to a plate and set aside.

			Add the remaining 1 tablespoon butter to the pan with the shallot and sage, sprinkle with salt, and cook until the shallot is softened and just starting to brown, about 4 minutes. Add the cherries and cook for 1 minute, to slightly soften them. Remove the pan from the heat and carefully add the brandy. Return the pan to the heat and cook, scraping the bottom of the pan, until the brandy is reduced by half. Add the champagne vinegar and stir. Remove from the heat and add the chicken livers back to the pan just until warmed through.

			Place the livers on the brioche and top with the cherry and shallot mixture.

			MAKER PROFILE

			Sam Cobb of Sam Cobb Farms in Desert Hot Springs
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			Sam Cobb says he was three when he fell in love with tractors. He couldn’t wait to drive one of those shiny green John Deeres with the golden-yellow wheels.

			Today, Cobb and his wife Maxine run Sam Cobb Farms, where they produce Deglet Noor, Bahri, and Black Gold dates on seventy-five acres in the arid southern California desert.

			Growing up on Annadale Avenue in Fresno just across the street from fields, he always ran to the window to see the tractors go by. By the age of four, he was on the porch. By age five, he was across the street on the edge of the field. He was six when a Black farmer named Ralph Dillingham gave him his first tractor ride. “I was in heaven,” Cobb says. “I still wear a John Deere hat every day. Some people think I’m advertising a product. I’m reliving my childhood.”

			From age six to eleven, Cobb worked with Dillingham, earning bubblegum, hamburgers, and skills that he still uses today. His parents, who left the Mississippi Delta in 1948 to give the family a better life, didn’t understand. “My parents told me, ‘Don’t have anything to do with the field,’ ” he says. “Everybody said, ‘You’re crazy. We just got out of the field. And you want to go back?’ ”

			Cobb didn’t care. In high school, he was the only Black kid in the Future Farmers of America club. “More than anything, I really wanted to be a classic corn farmer and drive a tractor and have the equipment,” Cobb says.

			So, he studied agriculture science in college. Armed with knowledge about irrigation, fertilizers, plant nutrition, and pesticides, he started farming green beans, peppers, turnips, and casaba melons. Even though he was educated, that didn’t keep his first foray into farming from going belly-up in 1987. He realized that the economics didn’t work; the margin between wholesale and retail was his profit.

			He started working for the USDA, visiting California farmers and helping them with advice or loans. All the while, he was plotting his return to farm life. In 1996, Cobb was transferred to Indio near Palm Springs to support local date farmers. He saw how well they were doing financially, and he “fell in love with dates” in 1996.

			Dates are a tree crop that yield what you might call compounding interest, in the form of more date trees. Cobb explains that when you plant one date tree, in seven years, it will send up shoots that will become seven more trees. He worked out a plan: Plant a hundred trees across five acres, and in seven years, he’d have seven hundred trees. “The USDA woman’s eyes lit up,” he says, and “I started convincing myself.” He and his wife sold their house in La Quinta, bought a hundred trees, installed irrigation, and started waiting.

			They grow and sell the dates directly to consumers online and from their farm stand. His pride and joy is the Black Gold, an exclusive variety that Cobb developed. The fruits are dark-skinned on the outside and golden-fleshed inside with two textures, as well as the flavors of caramel, dark chocolate, and cherry.

			Cobb can tell you just about anything about dates except how to cook with them. “I’m a date eater, but I don’t come up with recipes,” he says.
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			Homemade Benne Seed Olive Oil Crackers with Black-Eyed Pea Dip
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			Yield: 32 crackers and 2 cups dip

			Prep time: Overnight soak for the peas, plus 30 minutes for the crackers

			Cook time: 40 minutes for the peas, plus 15 minutes for the crackers

			Black-eyed peas deserve to be eaten way more often than just on New Year’s Day. And a soul food meal, restaurant, or menu without black-eyed peas is missing some of its soul.

			Black-Eyed Pea Dip:

			¾ cup dried black-eyed peas

			3 tablespoons neutral oil, such as grapeseed

			2 tablespoons white wine vinegar

			2 garlic cloves

			2 teaspoons grated fresh ginger

			2 teaspoons fresh thyme

			1 teaspoon onion powder

			1 teaspoon smoked paprika

			Kosher salt

			Crackers:

			1 cup all-purpose flour

			½ teaspoon fine sea salt

			¼ cup water, plus 1 tablespoon

			3 tablespoons extra-virgin olive oil

			3 tablespoons benne (sesame) seeds

			Flaky sea salt, such as Maldon

			To make the dip:

			Soak the peas in cold water overnight. Drain, add them to a pot, cover with water, place over medium-high heat, and let simmer until tender, about 40 minutes. Reserve ¼ cup of the cooking liquid and drain. Add all but ¼ cup of the cooked peas to a food processor. Add the oil, vinegar, garlic, ginger, thyme, onion powder, paprika, and 1 tablespoon of the reserved cooking water and puree until smooth. Add additional cooking water as necessary to thin to the desired consistency. Season with kosher salt. Transfer the dip to a bowl and gently stir in the remaining ¼ cup black-eyed peas.

			To make the crackers:

			Preheat the oven to 350ºF.

			In a bowl, whisk together the flour and sea salt. Stir in the ¼ cup water, olive oil, and 2 tablespoons of the benne seeds and mix just until a thick dough is formed. Lay out a silicone mat or a piece of parchment paper measuring 11½ by 16½ inches. Place the dough on the mat or parchment paper and flatten into a rectangle. Roll out the dough as thinly as possible until it covers the entire surface of the mat or parchment paper; it should be very thin. Using a pizza cutter, carefully cut the dough into thirty-two squares (eight by four). Lightly brush the dough with the remaining 1 tablespoon water and sprinkle with the remaining 1 tablespoon benne seeds and flaky sea salt.

			Slide the parchment paper with the dough onto a baking sheet. Bake until the crackers turn lightly golden brown around the edges, 15 to 20 minutes. Let cool and serve with the dip.

			Gumbo Z’herbes with Dungeness Crab and Prawns

			Yield: 4 servings Prep time: 20 minutes

			Cook time: 55 minutes

			Most people equate gumbo with New Orleans, but my mother is from Shreveport, and she and her sisters all make their own versions. My go-to gumbo is based on my mother’s recipe, but I love making this vegetable-forward gumbo that New Orleans culinary icon Leah Chase made famous.

			3 tablespoons vegetable oil

			1 yellow onion, diced

			2 shallots, minced

			3 garlic cloves, minced

			1 jalapeño chile, seeded and finely chopped

			8 ounces fresh spinach

			1 bunch fresh kale, large stems removed

			2 cups vegetable stock, fish stock, or clam juice

			One 14-ounce can coconut milk

			1½ cups water

			1 pound fresh or frozen okra, cut into ¼-inch pieces

			1 tablespoon filé powder

			1 tablespoon chopped fresh thyme

			3 medium Yukon Gold or other yellow potatoes, diced

			½ pound Dungeness crab meat, cleaned

			1 pound head-on prawns or shrimp, peeled and deveined

			Salt and freshly ground pepper

			Cooked white rice for serving

			Lemon slices for garnishing

			In a large soup pot, heat the vegetable oil and cook the onion, shallots, garlic, and jalapeño over medium heat until soft, about 10 minutes. Add the spinach, kale, stock, coconut milk, and water and let simmer for 10 minutes, until the kale is wilted. Transfer the greens and 1 cup of the broth to a blender or food processor and puree. Return the greens mixture to the pot and add the okra, filé powder, thyme, and potatoes. Let simmer for about 15 minutes, until the potatoes are tender. Add the seafood. Continue cooking for 10 minutes, until the prawns are pink and the potatoes are soft. Season with salt and pepper.

			To serve, spoon the rice into shallow bowls, and ladle the gumbo over the rice. Garnish with lemon slices.

			Steamed Asparagus with Parsley Aioli

			Yield: 8 servings Prep time: 20 minutes

			Cook time: 5 minutes

			No matter what’s going on with the weather, when I see the first asparagus at the farmers’ market, I know spring is coming. It can be a long season lasting into mid-summer depending on the weather and the growing region. Green asparagus has a distinctive flavor that’s one of the culinary hallmarks of spring, and a nice snap when you cook it just right. White asparagus, which is grown underground or in a dark space to prevent it from turning green, is super-sweet and juicy but a little more fibrous. Both types of asparagus are equally delicious with this bright green parsley aioli.

			Parsley Aioli:

			2 egg yolks

			1 garlic clove, minced

			1 teaspoon lemon zest

			2 to 3 tablespoons lemon juice

			½ cup neutral oil, such as grapeseed

			3 tablespoons extra-virgin olive oil

			½ teaspoon sea salt, plus more to taste

			¼ teaspoon freshly ground pepper

			½ cup chopped flat-leaf parsley

			2½ pounds green or white asparagus

			Ice water for chilling

			To make the aioli:

			In a blender or food processor, combine the egg yolks, garlic, lemon zest, and 2 tablespoons of the lemon juice and whirl until smooth. In a liquid measuring cup, combine the neutral and olive oils. With the blender running, slowly drizzle in the oils in a very thin stream until completely combined and the mixture turns thick, about 2 minutes. Add the salt, pepper, and parsley and pulse to blend. Taste and adjust the seasonings, adding more
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			Featured California

			BLACK-OWNED BUSINESSES

			Acta Non Verba Youth Urban Farm Project

			anvfarm.org

			Brown Girl Farms

			browngirlfarms.com

			Compton Farms USA

			comptonfarmsusa.com

			Freedom School Teaching Farm

			fresnofreedomschool.org [inactive]

			Miss Oddette’s Creole Kitchen

			missoddettes.store

			Red Bay Coffee

			redbaycoffee.com

			Sam Cobb Farms

			samcobbfarms.com

			Sweeting Ranch

			facebook.com/SweetingRanch

			Urban Roots Brewery & Smokehouse

			urbanrootsbrewing.com

			Vision Cellars

			visioncellars.com
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