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		INTRODUCTION

		Bar Americain is a product of my life’s discoveries. I didn’t finish high school in a conventional way (I took a test to garner a high school equivalency diploma so that I could apply to culinary school), and as it turns out, I’ve found I learn best through—well, just living! I am constantly observing, tasting, trying all the world has to offer. Every student, whether a traditional one or not, has a favorite subject, and mine is the foods and culinary traditions of the United States of America. It’s been an intense education, one that I hope never ends. And Bar Americain is my translation of that education.

		I opened my first restaurant, Mesa Grill, in New York City in 1991 at the age of twenty-five. After running some kitchens for other people earlier on, I had arrived on the scene in a soaring space on lower Fifth Avenue with a bag of chile peppers and a high-profile business partner, Jerry Kretchmer, the owner of Gotham Bar and Grill alongside Chef Alfred Portale. It was exactly what a twenty-five-year-old with seven years of cooking experience and a pocketful of street sense should have—a big, brash, colorful space with big, bold flavors on the plate accompanied by handcrafted margaritas. The place had its own beat—but the rhythm wasn’t coming from the speakers, it was coming from the kitchen. Looking back, I wouldn’t change a thing. Some twenty years later, Mesa Grill is a New York classic and still running at full speed.

		After all the traveling and cooking and eating I’ve done across the country, the restaurant I was now inspired to open was something different. Both as a native New Yorker and as a student of the city’s restaurant business, I know every important restaurant space in town and there was always one in particular that I thought of as my dream space. In fact, my very first meeting with Jerry Kretchmer to discuss the possibility of the two of us teaming up was in that space, a restaurant once called Sam’s Cafe. After a brief run, Sam’s became JUdson Grill, which Jerry then owned.

		JUdson Grill had a good run on West 52nd Street, but it eventually became apparent that something needed to change. Although it was a well-regarded restaurant around town, it was no longer reaching its potential. That’s when I called Jerry. I knew this was my chance to grab the space that I had always wanted and I knew just want I wanted to do with it. Bar Americain was born.…

		The concept and point of view of Bar Americain is simple: it’s an American brasserie. As soon as you walk in, you’ll sense the echoes of a soaring European brasserie, with distressed mirrors over the Parisian zinc bar and gorgeous tiles covering the floor. With curved banquettes snaking down the middle of the dining room and a peek into the semi-open kitchen, which is surrounded by a forty-foot-long raw bar, it’s a handsome space that radiates brasserie spirit.

		I like to tell people that Bar Americain looks brasserie but tastes distinctly American. That raw bar is stocked with the freshest American fish and shellfish, for example. So why the French name? Naming a restaurant can be challenging, and my partners and I had a difficult time coming up with a name that made sense for the space and our vision.

		I was in New Mexico doing some chile research for Mesa Grill while the new restaurant was being built. The food media was hassling us for information about the new place, which was soon to open but as of yet nameless and therefore, in the eyes of the press, without a story or a concept. I knew exactly what we were going to serve, but we needed a name to convey that, and fast.

		At the time I was reading a book about another chef, a chef who loved spending time in Paris and had one of the most important American restaurants in the country. Jeremiah Tower was at the forefront of New American cuisine when it was born in the early 1980s, when he, Wolfgang Puck, and Alice Waters were leading the way. Jeremiah’s San Francisco restaurant, Stars, was a favorite of mine because of how he combined European style with American ingredients and ideas. Yes, we all get inspired somewhere and Stars was the backbone of the inspiration for Bar Americain.

		I was reading Jeremiah’s book the same day I absolutely needed to name the restaurant, and while reading, I came upon a photo that made me pause. Jeremiah was standing with friends in front of the classic Parisian brasserie La Coupole. Behind them hung the canopy with the name of the restaurant and, in smaller print, the phrase “bar Américain.” This was a signal to Americans traveling through Paris earlier in the century that the brasserie served not only wine and beer but also American-style cocktails. While looking at that photograph, it hit me over the head—that’s the name! It couldn’t be anything else! All the “Stars” aligned right then. I got my partners, Jerry Kretchmer, Laurence Kretchmer, and Jeff Bliss, on a conference call and announced my epiphany, which was at first met with silence, then a question: “Will people think we’re just a bar?” No, I was convinced that this had to be the name. Thankfully, my partners agreed.
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		I often tell people that when I see a map of the United States, I don’t see states, cities, and towns—I see ingredients. My eye seeks out those truly American ingredients and the regional dishes that could only be American. And I see people growing and raising our food, cooking their hometown cuisine. I join them as they shout, as loud as they can, that America has arrived. We are a food superpower. Bar Americain celebrates this country’s map, delineated by ingredients and culinary culture, as it exists in my mind’s eye.

		We celebrate with American cocktails, whether an aperitif made with bourbon, like the Kentucky 95, or an appetizer made with lobster and avocado. A bit of Bar Americain’s cuisine gets it inspiration from classic French dishes, such as the onion soup, but my take, full of Georgia Vidalia onions and Vermont cheddar cheese, is distinctly homegrown. The choice is yours: whether you select an all-American creamy clam chowder with a sweet potato base; a salad of smoked trout, Kentucky ham, and buttermilk dressing; cornmeal johnny cakes topped with barbecued duck; shrimp and grits; or oyster and lobster shooters, the Bar Americain meal starts with a punch of national pride.

		Bar Americain’s entrées will fill your table family-style, a way for all to explore my culinary map. Red snapper with a crisp skin of plantains accompanied by avocado, mango, and black beans, which we call Florida-style, celebrates the state’s Cuban influence. Or perhaps a rack of pork with a molasses-mustard glaze and a sour mash sauce is more up your alley. And of course, it wouldn’t be America without a selection of beef steaks, spice-rubbed and with a host of possible accompanying side dishes, like Brooklyn hash browns and cauliflower goat cheese gratin.

		And, trust me, you have to leave room for dessert.… Every good brasserie, whether European or American, has a plate of crêpes. Bar Americain’s are filled with blueberries and lemon and served with a brown sugar–brown butter sauce. There’s a soufflé, of course—mine is laced with blackberries—and a thin apple tart in the style of Paris but with a distinctly American cinnamon sauce as an accompaniment.

		I hope this gives you an idea of how I think about Bar Americain. Its concept and its existence are so important to me. Bar Americain is a place of celebration—a place to celebrate good times, good food, good drinks, and the country that made it all possible. It’s everything I ever wanted my dream restaurant to be—complete with all the food I love to cook and eat.
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		Blackberry-Bourbon Julep
BLACKBERRY-BOURBON JULEP

		Each year on the first Saturday of May, you will find me at Churchill Downs, drink in hand, cheering the horses to victory at the Kentucky Derby. The derby is the first jewel in the Triple Crown of Thoroughbred horseracing and is a magical event steeped in tradition. One of those traditions and the drink in my hand mentioned above is the Mint Julep—bourbon, mint, and sugar served in an ice-frosted silver julep cup. My version of this drink may not be traditional, but it is definitely a winner.

		Serves 4

		
			
				1¼ cups fresh blackberries, plus more for garnish

				¼ cup superfine sugar

				½ teaspoon vanilla extract

				1 cup plus 4 tablespoons bourbon

				1 big bunch of fresh mint leaves, plus whole sprigs for garnish

				Shaved or crushed ice

				Club soda, chilled

			

		

		1. Mash together the blackberries, sugar, and vanilla in a small bowl and let macerate at room temperature until juicy, about 20 minutes. Strain the mixture through a sieve into a bowl, pressing against the solids with a rubber spatula to extract as much juice as possible. Discard the seeds.

		2. Put about 2 tablespoons of the blackberry liquid and 1 tablespoon of the bourbon into a silver mint julep cup, add 8 mint leaves, and muddle together.

		3. Add shaved ice until the cup is half full. Insert a sprig of mint and then pack in more ice to about 1 inch over the top of the cup. Pour ¼ cup of the bourbon over the ice, add a splash of club soda, and garnish with several big sprigs of mint. Garnish with whole blackberries, if desired.

		4. Repeat steps 2 and 3 three times to make 4 drinks. Serve immediately.
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		Pickled Mary
PICKLED MARY

		The Bloody Mary is probably the most popular brunch cocktail in the United States and with good reason; spiced-up tomato juice and vodka garnished with a stalk of celery—the classic version—is a perfect weekend pick-me-up. There are many variations of the Bloody Mary that contain everything from beer to beef bouillon. My version has a southwestern theme, where roasted tomatillo sauce—spiked with vinegar and pickled horseradish—joins tomato juice to give the drink great body while adding a slightly tart, slightly smoky flavor.

		Serves 8

		
			
				6 cups tomato juice

				1½ cups Stolichnaya or other good vodka

				Tomatillo Sauce

				Juice of 2 lemons

				Juice of 3 limes

				Few dashes of Worcestershire sauce

				Few dashes of Frank’s RedHot or other hot sauce

				2 tablespoons smoked sweet Spanish paprika

				2 teaspoons celery salt

				¼ teaspoon cayenne

				Celery stalks, for garnish

			

		

		Whisk together the tomato juice, vodka, tomatillo sauce, lemon and lime juices, Worcestershire sauce, hot sauce, paprika, celery salt, and cayenne in a pitcher. Cover and refrigerate until very cold, at least 2 hours. Serve with celery stalks.

		TOMATILLO SAUCE

		Makes about 1½ cups

		
			
				4 large tomatillos, husked and rinsed

				½ small red onion, coarsely chopped

				2 cloves garlic, chopped

				1 jalapeño chile, stemmed and chopped

				2 tablespoons canola oil

				Kosher salt and freshly ground black pepper

				3 tablespoons white wine vinegar

				2 tablespoons honey

				¼ cup prepared horseradish, drained

				6 fresh spinach leaves

				¼ cup chopped fresh cilantro

			

		

		1. Preheat the oven to 400°F.

		2. Toss the tomatillos, onion, garlic, and jalapeño with the oil on a baking sheet and season with salt and pepper. Roast in the oven until the mixture is soft but not browned, 15 to 20 minutes. Transfer to a food processor and process until smooth. Add the vinegar, honey, horseradish, spinach, and cilantro and pulse just to combine. Season with salt and pepper. Scrape into a bowl, cover, and refrigerate for at least 2 hours and up to 8 hours before serving.
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PICKLED COCKTAIL ONIONS

		These onions are a perfect garnish for martinis and Bloody Marys or for eating alongside Country-Style Ribs or simply on their own with a cold beer chaser.

		Makes 1½ quarts

		
			
				3 cups apple cider vinegar

				½ cup sugar

				¼ cup coarsely chopped fresh dill

				3 cloves garlic, smashed

				1 jalapeño chile, halved

				2 tablespoons pickling spice

				1½ teaspoons kosher salt

				1 pound pearl onions, ends trimmed, peeled

			

		

		1. Combine the vinegar, 1 cup water, the sugar, dill, garlic, jalapeño, pickling spice, and salt in a medium nonreactive pot and bring to a boil over high heat. Add the onions and cook until a knife inserted into the center meets a little resistance, 4 to 5 minutes.

		2. Transfer the mixture to a nonreactive bowl and cover with plastic wrap, or to a large glass jar with a tight-fitting lid, and refrigerate for at least 24 hours before serving. The onions will keep for 1 week in the refrigerator.
PIMM’S CUP

		Pimm’s No. 1 is a gin-based beverage made from dry gin, liqueur, fruit juices, and spices. When combined with club soda or ginger ale and a cucumber spear, it becomes a Pimm’s Cup. Pimm’s No. 1 was created in the mid–eighteenth century by English oyster bar owner James Pimm. The recipe is still a secret; supposedly, only six people know exactly how it is made. It has a dark golden brown color, a medium body, and a taste of quinine, citrus fruits, and spice. Its low alcohol content—only 20 percent—makes it a perfect lunchtime cocktail. The cocktail found its home in the States in New Orleans in the early twentieth century when an anglophile bartender at Napoleon’s put it on their menu. The addition of lemonade distinguishes the American version from the classically British Pimm’s cup.

		Serves 1

		
			
				3 ounces good-quality lemonade, chilled

				2 ounces club soda, chilled

				1½ ounces Pimm’s No. 1

				Cucumber spear, for garnish

				Granny Smith apple slice, for garnish

			

		

		Combine the lemonade, club soda, and Pimm’s in a highball glass and garnish with the cucumber and apple.
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AMERICAN EAGLE

		The cocktail takes its name from the single-barrel ninety-proof bourbon whiskey Eagle Rare, but any high-quality bourbon can be substituted. The small amount of fresh lime juice is needed to add brightness to the drink, not flavor.

		Serves 1

		
			
				Ice cubes

				1½ ounces Eagle Rare or other good-quality bourbon

				1 ounce Cinnamon Syrup

				2 big dashes of Angostura bitters

				1 teaspoon fresh lime juice

				1 cinnamon stick

			

		

		Fill a rocks glass with ice. Add the bourbon, cinnamon syrup, bitters, and lime juice. Garnish with the cinnamon stick.

		SIMPLE SYRUP

		Simple syrup, or sugar syrup, is very easy to make and is used to sweeten many cocktails as well as iced tea, iced coffee, and even sorbets. The standard ratio is equal parts sugar and water. These recipes can be halved, doubled, or tripled and stored in the refrigerator in a well-sealed container for up to 1 month.

		Makes 1 cup (8 ounces)

		
			
				1 cup sugar

				1 cup water

			

		

		Bring the sugar and water to a boil in a small saucepan over high heat and cook until the sugar is completely melted, a minute or so. Remove from the heat. Transfer to a container with a tight-fitting lid and refrigerate until cold, about 1 hour.

		VARIATIONS

		CINNAMON SYRUP

		Bring the sugar, water, and 4 cinnamon sticks to a boil in a small saucepan over high heat and cook until the sugar is completely melted, a minute or so. Remove from the heat. Strain, transfer to a container with a tight-fitting lid, and refrigerate until cold, about 1 hour.

		MINT SYRUP

		Bring the sugar and water to a boil in a small saucepan over high heat and cook until the sugar is completely melted, a minute or so. Remove from the heat. Add 20 fresh mint leaves and let steep for at least 30 minutes. Strain, transfer to a container with a tight-fitting lid, and refrigerate until cold, about 1 hour.
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		Barbecue Cocktail
BARBECUE COCKTAIL

		Given my love of grilling and barbecue, this drink was inevitable. Smoky paprika, savory tomato juice, and vodka with a spicy kick meet dry vermouth and tangy lime juice in this cocktail that’s perfect with burgers, steaks, fish tacos, and, well, almost anything barbecued.

		Serves 1

		
			
				Ice cubes

				2 ounces jalapeño vodka

				¼ ounce dry vermouth

				1 ounce tomato juice

				½ ounce fresh lime juice, plus ¼ teaspoon for rimming the glass

				Pinch of kosher salt, plus ¼ teaspoon for rimming the glass

				Pinch of smoked sweet Spanish paprika, plus ¼ teaspoon for rimming the glass

				¼ teaspoon sugar, for rimming the glass

				Lime twist, for garnish

			

		

		1. Fill a mixing glass with ice and add the vodka, vermouth, tomato juice, lime juice, salt, and paprika. Stir vigorously until the outside of the glass is beaded with sweat and frosty.

		2. Combine the ¼ teaspoon salt, the ¼ teaspoon paprika, and the sugar on a small plate. Wet the rim of a chilled martini glass with the ¼ teaspoon lime juice and dip the rim in the salt mixture. Tap off any excess.

		3. Strain the drink into the chilled martini glass and garnish with the lime twist.
B AND TEA

		When I am in Kentucky, there are two things that I drink a lot of: sweet tea and bourbon. So, when we were creating our cocktail menu for brunch, it only made sense that I would pair my two favorite southern specialties in one glass.

		Serves 1

		
			
				1½ ounces Jim Beam Black or other good-quality bourbon

				1½ ounces strong brewed City Harvest Black or other good-quality black tea, chilled

				½ ounce fresh lemon juice

				½ ounce fresh lime juice

				2 ounces Mint Syrup

				Orange twist, for garnish

				Ice cubes

				Fresh mint sprig, for garnish

			

		

		1. Combine the bourbon, tea, lemon juice, lime juice, and mint syrup in a cocktail shaker and shake for 5 seconds.

		2. Rub the orange twist around the inside of a highball glass and then fill the glass with ice. Pour the drink over the ice and garnish with the orange twist and mint sprig.
SANGRITA

		Sangrita is actually a spicy cocktail mixer meant to be sipped alternately with shots of tequila. However, it can also make a perfect nonalcoholic option to serve at brunch or as an aperitif. Fresh citrus juice adds a bright note, while the guajillo chile and smoked paprika add earthiness (and, of course, smokiness). Caramelizing the onion instead of adding it raw mellows out the flavor and adds a touch of sweetness.

		Serves 8

		
			
				1 tablespoon canola oil

				1 small Spanish onion, halved and thinly sliced

				1 guajillo chile, stemmed and seeded

				1 (32-ounce) can tomato juice

				1 cup fresh orange juice

				¼ cup fresh lime juice

				1 ounce Simple Syrup

				1 tablespoon smoked sweet Spanish paprika

				1 tablespoon kosher salt

				¼ teaspoon freshly ground black pepper

				2 dashes of Worcestershire sauce

				5 dashes of Tabasco sauce

				Lime wedges, for garnish

				Silver tequila, for serving (optional)

			

		

		1. Heat the oil in a medium sauté pan over medium heat. Add the onion and cook, stirring occasionally, until golden brown and caramelized, about 25 minutes. Scrape onto a plate and let cool completely.

		2. Meanwhile, put the guajillo chile in a small bowl and cover with boiling water. Let sit for 15 minutes before draining and finely chopping it.

		3. Combine the tomato, orange, and lime juices in a pitcher. Stir in the onion, chile, simple syrup, paprika, salt, pepper, Worcestershire sauce, and Tabasco. Cover and refrigerate until cold, at least 2 hours or overnight.

		4. Pour into highball glasses and garnish with lime wedges. Serve with shots of tequila if desired.
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		Kentucky 95
KENTUCKY 95

		Bourbon is a truly American product, with Kentucky producing 95 percent of the world’s supply. According to federal law, bourbon must be at least 51 percent corn, distilled to less than 160 proof, and aged for at least two years in new charred-oak barrels. Bourbon also must be made in the United States. In other words, a foreign product that meets all of the other requirements cannot be sold here as bourbon.

		I love drinking bourbon straight up or on the rocks and using it in both savory and dessert sauces. It is without a doubt my spirit of choice. I also enjoy mixing it on occasion with other ingredients as long as those ingredients don’t mask the slightly woody, slightly floral taste of the bourbon. This drink is an American twist on the French 75, replacing the traditional cognac with bourbon and adding orange juice for freshness.

		Serves 1

		
			
				¾ ounce Maker’s Mark or other good-quality bourbon

				¾ ounce fresh lemon juice

				½ ounce fresh orange juice

				¾ ounce Simple Syrup

				Ice cubes

				Champagne or other dry sparkling wine, chilled

				Lemon twist, for serving

			

		

		Combine the bourbon, lemon juice, orange juice, and simple syrup in a cocktail shaker with 6 ice cubes. Shake for 10 seconds before straining into a wineglass and topping with champagne and a lemon twist.

	
		SOUPS AND SALADS

		ROASTED CORN SOUP ♦ CRISPY OKRA

		SHELLFISH AND ANDOUILLE GUMBO ♦ CRISPY OKRA

		VIDALIA ONION SOUP ♦ BLISTERED VERMONT CHEDDAR

		CHATHAM COD–MANHATTAN CLAM CHOWDER

		LITTLENECK CLAM AND SWEET POTATO CHOWDER

		PUMPKIN SOUP ♦ CRANBERRY-MAPLE CRÈME FRAÎCHE, TOASTED PUMPKIN SEEDS, CHIVES

		BOSTON LETTUCE SALAD ♦ BACON, POACHED EGG, BUTTERMILK–BLUE CHEESE DRESSING

		CHOPPED APPLE SALAD ♦ TOASTED WALNUTS, BLUE CHEESE, POMEGRANATE VINAIGRETTE

		FRIED GREEN TOMATO SALAD ♦ SMOKED TROUT, FAVA BEANS, ROASTED BEETS, SWEET AND SOUR DRESSING

		WILD MUSHROOM SALAD ♦ QUINOA, AGED GOAT CHEESE, CARAMELIZED SHALLOT MARMALADE

		CALIFORNIA-STYLE BLUE CRAB SALAD ♦ AVOCADO, NIÇOISE OLIVES, MEYER LEMON DRESSING

		KENTUCKY HAM ♦ BLACK MISSION FIGS, PECANS, RICOTTA, MOLASSES-MUSTARD DRESSING

		WARM LENTIL SALAD ♦ ROASTED BEETS, GOAT CHEESE

		ASPARAGUS CHOPPED SALAD ♦ VERMONT CHEDDAR, MEYER LEMON DRESSING
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		Roasted Corn Soup

		ROASTED CORN SOUP

		CRISPY OKRA

		This soup delivers a powerful burst of summer. Corn truly is a seasonal ingredient; it’s at its best when eaten as soon after it’s picked as possible. For most of us, corn season is mid to late summer. Always buy ears of corn that are still in their husks, which should be green and tight around the ears, with silk that is a pale golden green and clings tightly to the kernels. Naturally sweet to begin with, corn intensifies in flavor when roasted. Making a stock with the cobs is a simple, gratifying step for the fullness of corn flavor it delivers. A touch of crème fraîche balances the corn’s sweetness and adds a richness to the finished soup while fried rounds of okra provide a nice crunch.

		Serves 4

		
			
				Corn Stock

				12 large ears fresh corn, husks and silks removed

				1 small Spanish onion, coarsely chopped

				1 small stalk celery, coarsely chopped

				1 small carrot, coarsely chopped

				1 bay leaf



				Corn Soup

				3 tablespoons olive oil

				Kosher salt and freshly ground black pepper

				1 tablespoon unsalted butter

				6 cloves roasted garlic

				¾ cup dry white wine

				1 tablespoon sugar, plus more if needed

				¼ cup crème fraîche or sour cream

				¼ cup Chive Oil

				Crispy Okra

			

		

		1. Using a sharp knife, slice down each cob to remove the kernels. Scrape the kernels onto a baking sheet and reserve for the soup.

		2. Cut each cob in half crosswise and drop them into a large stockpot with the onion, celery, carrot, and bay leaf, and add 2 quarts cold water. Bring to a boil over high heat, reduce the heat to low, and simmer for 30 minutes. Strain the stock into a medium saucepan, bring to a boil, and cook until reduced to about 5 cups. Remove from the heat and let cool slightly.

		3. Preheat the oven to 350°F.

		4. Add 2 tablespoons of the olive oil to the corn kernels, season with salt and pepper, and toss to coat. Roast the corn in the oven, stirring a few times, until lightly golden brown, about 20 minutes.

		5. Heat the remaining tablespoon of oil and the butter in a medium saucepan over medium-high heat. Add the roasted garlic and cook, stirring, for 1 minute. Add the wine, bring to a boil, and cook until almost completely evaporated, a couple of minutes. Add the corn kernels and sugar and cook for 5 minutes, stirring occasionally. Add the corn stock and season with salt and pepper. Bring to a boil, reduce the heat to medium, and let simmer, stirring occasionally, for 30 minutes.

		6. Using a slotted spoon, transfer the solids to a blender. Add 2 cups of the cooking liquid and blend until smooth. If the soup is too thick, add more of the cooking liquid, ¼ cup at a time. Strain the soup into a medium saucepan and bring to a simmer over medium heat. Taste for sweetness; if needed, add up to a few extra teaspoons sugar. Whisk in the crème fraîche and season with salt and pepper to taste.

		7. Ladle into bowls, drizzle the chive oil over the soup, and top with some of the crispy okra.

		SHELLFISH AND ANDOUILLE GUMBO

		CRISPY OKRA

		Gumbo—it doesn’t get much more Louisiana style than that. Louisiana is a prototype for the melting pot of cultures that defines this country; this hearty dish alone can count the cuisines of West Africa, France, and Italy among its influences. Both the Creole and Cajun communities have laid claim to this spicy seafood stew, and I’ve appropriated a bit from each in this version: the Creole comes in with the tomatoes—that’s the Italian presence making itself known—and the Cajun of course is present in the spicy pork andouille sausage. Okra is a traditional gumbo component, and it’s usually cooked into the body of the soup. I like the flavor but find that the texture can be a bit slimy. Deep-fried cornmeal-crusted rings of okra solve that problem deliciously.

		Serves 6 to 8

		
			
				½ pound andouille sausage, cut into thin rounds

				1 large stalk celery, finely diced

				1 large carrot, finely diced

				1 large Spanish onion, finely diced

				1 red bell pepper, finely diced

				3 cloves garlic, finely chopped

				8 tablespoons (1 stick) unsalted butter

				½ cup all-purpose flour

				4 to 5 cups Shrimp Stock

				1 plum tomato, halved, seeded, and chopped

				8 sprigs fresh thyme

				2 tablespoons honey

				Few dashes of Tabasco sauce

				Kosher salt and freshly ground black pepper

				4 tablespoons canola oil

				12 sea scallops

				12 large shrimp, peeled (but tails left on) and deveined

				18 oysters, shucked

				Crispy Okra

				Chopped fresh cilantro, for garnish

				Chopped fresh flat-leaf parsley, for garnish

			

		

		1. Heat a large sauté pan over high heat. Add the andouille and cook until golden brown on both sides, about 4 minutes. Transfer with a slotted spoon to a plate lined with paper towels.

		2. Add the celery, carrot, onion, and bell pepper to the pan and cook in the andouille fat until soft, about 5 minutes. Add the garlic and cook for 1 minute. Remove from the heat.

		3. Melt the butter in a large Dutch oven over medium heat. Gradually whisk in the flour. Cook the mixture, whisking occasionally, until it’s deep golden brown, 7 to 10 minutes. Scrape the onion mixture into the brown roux and cook for about 3 minutes without stirring.

		4. While the roux is cooking, pour the shrimp stock and 1 cup water into a large saucepan and bring to a simmer over low heat.

		5. Whisk 4 cups of the stock into the roux. Add the tomato and thyme and bring to a boil, whisking occasionally. Reduce the heat to medium-low, add the andouille sausage, and continue simmering for about 20 minutes, adding more stock or water if the mixture is too thick. Season the mixture with the honey, Tabasco sauce, and salt and pepper to taste. Discard the thyme.

		6. Heat 2 tablespoons of the oil in a large sauté pan over high heat until the oil begins to shimmer. Season the scallops with salt and pepper and sear the scallops on one side until golden brown, about 2 minutes. Remove and set aside on a plate.

		7. Wipe out the skillet, add the remaining 2 tablespoons oil, and heat over medium-high heat until the oil begins to shimmer. Season the shrimp with salt and pepper and cook until just pink, about 1 minute per side.

		8. Add the shrimp, scallops, and oysters to the sauce and continue cooking until the oysters and scallops are just cooked through, about 1 minute.

		9. Divide the seafood among large shallow bowls, ladle in some of the broth and sausage, and garnish with the crispy okra and chopped cilantro and parsley.

		CRISPY OKRA

		Serves 6 to 8 as a garnish

		
			
				Canola oil, for deep-frying

				1½ cups fine yellow cornmeal

				Kosher salt and freshly ground black pepper

				½ pound okra, sliced ¼ inch thick

			

		

		1. Heat 2 inches of canola oil in a deep sauté pan over medium heat until it begins to shimmer. Line a baking sheet with paper towels.

		2. Pour the cornmeal into a shallow baking dish and season with salt and pepper

		
		
		
		VIDALIA ONION SOUP

		BLISTERED VERMONT CHEDDAR

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		PARSLEY PESTO

		
		
			
				
				
				
				
				
				
			

		

		
		
		
		
		CHATHAM COD–MANHATTAN CLAM CHOWDER

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		
		
		
		 
		LITTLENECK CLAM AND 
SWEET POTATO CHOWDER

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		
		
		
		
		PUMPKIN SOUP

		CRANBERRY-MAPLE CRÈME FRAÎCHE, TOASTED PUMPKIN SEEDS, CHIVES

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		CRANBERRY-MAPLE CRÈME FRAÎCHE

		
		
			
				
				
				
				
				
			

		

		
		
		
		
		BOSTON LETTUCE SALAD

		BACON, POACHED EGG, BUTTERMILK–BLUE CHEESE DRESSING

		
		
		
			
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		BUTTERMILK–BLUE CHEESE DRESSING

		
		
			
				
				
				
				
				
			

		

		
		WHITE WINE VINAIGRETTE

		
		
			
				
				
				
				
				
			

		

		
		
		
		CHOPPED APPLE SALAD

		TOASTED WALNUTS, BLUE CHEESE, POMEGRANATE VINAIGRETTE

		
		
		
			
				
				
				
				
				
				
				
			

		

		
		POMEGRANATE VINAIGRETTE

		
		
			
				
				
				
				
				
				
			

		

		
		
		
		FRIED GREEN TOMATO SALAD

		SMOKED TROUT, FAVA BEANS, ROASTED BEETS, SWEET AND SOUR DRESSING

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		
		SWEET AND SOUR DRESSING

		
		
			
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		WILD MUSHROOM SALAD

		QUINOA, AGED GOAT CHEESE, CARAMELIZED SHALLOT MARMALADE

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		
		
		CARAMELIZED SHALLOTS

		
		
			
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		
		CALIFORNIA-STYLE BLUE CRAB SALAD

		AVOCADO, NIÇOISE OLIVES, MEYER LEMON DRESSING

		
		
		
		
			
				
				
				
				
				
				
				
				
				
				
				 
				
			

		

		
		
		
		
		KENTUCKY HAM

		BLACK MISSION FIGS, PECANS, RICOTTA, MOLASSES-MUSTARD DRESSING

		
		
		
			
				
				
				
				
				
				
				
				
				
			

		

		
		
		MOLASSES-MUSTARD DRESSING

		
		
			
				
				
				
				
				
				
				
			

		

		
		WARM LENTIL SALAD

		ROASTED BEETS, GOAT CHEESE

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		
		
		SHERRY VINAIGRETTE

		
		
			
				
				
				
				
				
				
			

		

		
		
		ASPARAGUS CHOPPED SALAD

		VERMONT CHEDDAR, MEYER LEMON DRESSING

		
		
		
			
				
				
				
				
				
				
				
				
				
				
				
			

		

		
		
		
		MEYER LEMON DRESSING
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