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  It’s been quite a year. After committing last summer to working full-time on my food blog and business, Fresh Tart, I was contacted by Tracee Williams, acquisitions editor at Globe Pequot, about writing a Twin Cities edition for the Chef’s Table series. After much discussion with my dear friend Zoe Francois, coauthor of the wildly popular Artisan Bread in Five Minutes a Day series of books, I decided to set my Fresh Tart plan aside and embark on the adventure of writing a cookbook.


  At the same time, I started writing a monthly chef’s recipe column for Minnesota Monthly magazine, called Cook Like, and all of a sudden my whole world was restaurants and chefs and their recipes. It’s been a transformative experience of making new friends and connecting with old ones, learning more about my own cooking, and pushing my writing and photography in new directions. What a gift and opportunity to connect even more deeply with the Twin Cities food community.


  And so, I must heartily thank Tracee, who has been a much kinder and more supportive editor than I deserve. It has been my sincere pleasure to work with her. I’m so grateful to Zoe for her advice, depth of knowledge, and generosity in sharing it, and for introducing me to Jane Dystel at Dystel & Goderich Literary Management, who has kindly instructed me in the ways of the publishing world as well as offering support throughout the project. I also want to thank Patrick O’Brien for his wise counsel and guidance all the way along.


  When I took this book on, I knew I needed help—big time—and Angie Zirngible answered the call. Her project management experience was invaluable in gathering recipes, fact-checking restaurant names, and getting the ball rolling. I wish we’d been able to work side by side more often, because she is a lovely person.


  To select the eateries included in the book—not an easy task—I made a list off the top of my head and then leaned heavily on my food-industry friends, the ladies of #L2, to help me narrow the field. But that’s not all they did. I also thank them for recipe testing, gathering releases, sharing recipes, and scooping me from The Treehouse for sustenance, with a special thank-you to Joy Summers for her occasional photography assistance, but mostly for her creative genius and many hours of work on the project.


  They were not the only recipe testers. Thank you also to recipe developers Emily Anderson, Laurie Jesch-Kulseth (thanks also to Laurie for her beer expertise), and Kate Selner for their cooking knowledge and excellent taste. I’m grateful to my friend and collaborator Chef Scott Pampuch for fielding many culinary and recipe-related questions, and to Andrew Zimmern, Daniel Klein, and Stephanie March for their insight into the Twin Cities food community.


  I am lucky to be part of a collaborative and supportive food-blogging group known as Fortify: A Food Community. I thank them heartily for cheering me on, checking in on my progress, sending notes of encouragement, and offering assistance with recipe testing and editing. They are big fans of Twin Cities restaurants and chefs, and they are so excited to see this book. How cool is that?


  The members of my family have been saints waiting for me to finish. I missed vacations, dinners, and holidays while I worked, and they supported me completely. Thanks in particular to my mom, who is always my number-one fan.


  And, of course, I am so grateful to all of the chefs, restaurant owners, farmers, co-ops, and other purveyors who donated their talent, time, and recipes to Twin Cities Chef’s Table, the way they donate their talent, time, and food to countless causes, events, and charities throughout the year. It has been an honor to photograph and write about you. Thank you.
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  THE BACHELOR FARMER


  


  50 N. 2ND AVENUE


  MINNEAPOLIS, MN 55401


  (612) 206-3920


  THEBACHELORFARMER.COM


  OWNERS: ERIC DAYTON AND ANDREW DAYTON


  EXECUTIVE CHEF: PAUL BERGLUND


  In Minnesota, we’re fine with knowing we aren’t exactly the hippest spot in the country. Trends tend to arrive a few years tardy, and despite being a hotbed for Coen brothers’ movie plots, not many aspire to be us. That is, until they get a taste of what Eric and Andrew Dayton have created at The Bachelor Farmer and Marvel Bar. The restaurant space is quintessential Midwest, right down to the barn-wood floors, crocheted blankets, and country-blue be-hearted wallpaper, yet it somehow all feels modern, trendsetting, and decidedly hip. The Nordic-inspired food—both aesthetically clean and cozy comforting—matches the old-meets-new vibe in stunning form (just ask President Obama, who dined there in 2012).


  Chef Paul Berglund is drawing national attention—including a 2014 James Beard Foundation nomination for Best Chef Midwest—with dishes almost too pretty to eat. Almost. The menu changes daily, but with dishes like duck (breast and confit) with black lentils, roasted rutabaga, celery root, and pickled beets, or toasts topped with beef tartare, fermented sunchokes, cashew milk, capers, and horseradish, you get a sense of the depth of flavor and technique at play in Berglund’s kitchen and of what motivates his menu and commitment to hospitality. “Family meals at the dinner table meant more to me than I could have imagined as a child. The food itself was simple and honest. It was the experience of eating as a family, however, that solidified my understanding of the relevance of food to the connection between people.”
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  The fast-growing North Loop neighborhood of Minneapolis is keeping The Bachelor Farmer’s beloved weekend brunch packed with late-rising young professionals who probably sipped a few cocktails the night before at Marvel Bar. Bar manager Pip Hanson is at the crest of the Twin Cities’ craft cocktail revival, drawing attention from around the world for his marvelously—pun intended—sophisticated drink program. While most mixologists are rediscovering the classics, Hanson is busy inventing new ones. Rather than simply serving scotch straight up or neat, he infuses it with kombu, enhancing the peaty beauty of the spirit.


  When the Dayton brothers—sons of Minnesota governor Mark Dayton—first announced their intentions to open a restaurant and speakeasy-style bar, a few skeptics wondered what they knew about running a restaurant. The result speaks for itself. In addition to the smash-hit restaurant, the restored, historic warehouse now houses one of the most in-demand event spaces in town, a chic clothing store, a rooftop garden that supplies the restaurant, and more Minnesota glamour than you can shake a stick at.
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  DUCK FAT–ROASTED BEET SALAD


  (SERVES 4)


  Chef Berglund’s note: Beets are so frequently cooked in the same manner (either simply boiled or roasted), that it’s fun sometimes to do things differently and learn about another side of beets. Duck fat adds a richness to the beets that gives them a unique flavor; however, I don’t see anything wrong with using a good olive oil as a substitute. The first five steps can be done up to two hours before serving the salad.


  
    ¼ cup rendered duck fat (ask your butcher or specialty food store, or order online)


    4 medium-sized beets, different colors if possible, peeled and sliced ⅛-inch thick with a mandoline or sharp knife


    1 tablespoon kosher salt, divided


    ¼ cup raw almonds


    1 teaspoon plus 1 tablespoon grapeseed oil


    1 medium shallot, finely diced


    1½ teaspoons apple cider vinegar


    Pinch of sugar


    ½ cup (½-inch cubes) pain de mie bread


    1 tablespoon unsalted butter, melted


    4 sprigs fresh parsley, finely chopped


    Parmesan cheese, for shaving


    Freshly ground black pepper (optional)

  


  Preheat oven to 350°F. In a bowl in the microwave, or in a small saucepan over low heat, melt the duck fat.


  Line a baking sheet with parchment or waxed paper, and lay the beets out evenly on the sheet. Brush beets lightly with duck fat, just enough to coat them, and sprinkle with 1 teaspoon kosher salt or to taste. Flip the beets over, brush the other side with the duck fat, and sprinkle with another 1 teaspoon salt. Place the beets in the oven and roast for approximately 10–15 minutes, turning them halfway through. Taste a beet for doneness: When done, it will still have a bit of a bite (not totally soft), a lightly roasted taste, and a few of the beets will have slightly crispy edges.


  Remove the beets from the oven (leave oven on) and cool. (Sometimes white, gold, or Chioggia beets will have brown or black flecks in them after roasting. This is perfectly normal and adds to the color palate of the plate, in my opinion.)


  While the beets cool, place the almonds on a baking sheet and roast 10 minutes or until lightly browned in spots (leave oven on). Transfer almonds to a small bowl, toss with 1 teaspoon grapeseed oil and ½ teaspoon salt. Transfer almonds back to the baking sheet and allow to cool. Roughly chop them and set aside.


  Place the shallot in a small bowl and add the remaining 1 tablespoon grapeseed oil, vinegar, ½ teaspoon salt, and sugar. Let mixture rest for 15 minutes to mellow the raw heat of the shallot.


  Toss the pain de mie bread cubes with the butter, spread on a baking sheet, and toast in oven until they turn a deep golden, stirring once, about 7–10 minutes (watch them carefully).


  To assemble the salad, divide the roasted beets among four plates, making a mosaic of beautifully colored beets. Drain the shallots a bit, then sprinkle them over the beets. Scatter the almonds, pain de mie croutons, and parsley on top of the beets and almonds. Lastly, using a wide cheese shaver (or vegetable peeler), shave shards of Parmesan cheese over the plate to your liking. Freshly cracked black pepper would be wonderful, if you’re in the mood. Enjoy.
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  BE’WICHED DELI


  


  800 WASHINGTON AVENUE NORTH


  MINNEAPOLIS, MN 55401


  (612) 767-4330


  BEWICHEDDELI.COM


  EXECUTIVE CHEFS/CO-OWNERS: MATTHEW BICKFORD AND MIKE RYAN


  SOUS CHEF: STEVE TENTIS


  Be’Wiched Deli is part meat-and-sandwich shop, part magic. Owned by two fine-dining-trained chefs, every item of food they serve has been labored over. “We’ve spent our culinary careers in the kitchens of fine dining restaurants. Our polished technique and passion for quality ingredients inspired us to open a gourmet sandwich shop serving artisanal sandwiches, salads, and soups.” No bite is more delicious proof than their signature pastrami: Tender meat perfumed with a heady mix of pepper and sultry spices melts the moment it meets your tongue. In the morning, they’ll slap an egg on top, and there is no better place for your mouth to be.


  The small shop in the now-bustling North Loop neighborhood was one of several restaurants that jump-started the revival of this warehouse-turned-condominium slice of town. When explaining how they settled on channeling their combined culinary talents into a deli, Chef Ryan says, “We all have to eat! Some people eat just for sustenance, others for the pleasures of that often-elusive balanced bite, plate, or meal. The pleasures that food can bring can be like a time machine. I remember eating a perfectly ripe strawberry out of my great-grandmother’s garden (I was supposed to be picking them for jam!), still warm from the sun, the sandy soil under my toes, juice rolling down my chin. So simply delicious, so memorable. I take inspiration from times like my ‘strawberry moment’ and attempt to bring similar pleasures to others with good food. Whether it’s some fat cat in a $1,000 suit, or a city maintenance worker, everyone loves a good sandwich!”
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  Be’Wiched serves scratch-cooked food memories to hungry diners at all hours of the day. You won’t soon be forgetting that good sandwich delivered to your desk (by bike!), the sweet-and-smoky weekend brunch, or the hot bowl of soup washed down with a cold, local brew that restored you at the end of a long week.


  WILD MUSHROOM SOUP


  (SERVES 6)


  
    ½ ounce dried shiitake mushrooms


    1 cup hot water


    2 tablespoons olive oil


    1 pound hen of the woods (maitake) mushrooms, wiped clean, broken into 1-inch pieces


    8 ounces assorted fresh mushrooms


    2 large shallots, minced, 1 tablespoon reserved for garnish


    1 small leek, diced


    1 small sweet onion, peeled and diced


    1 stalk celery, diced


    1 carrot, peeled and diced


    1 medium potato, peeled and diced


    8 cloves garlic, minced


    2 bay leaves


    2½ teaspoons minced fresh thyme, half reserved for garnish


    1 teaspoon minced fresh sage


    1 cup white table wine


    2 tablespoons cognac or sherry


    1 cup heavy cream


    6 cups chicken broth


    Juice of 1 lemon


    Salt and freshly ground pepper


    2 tablespoons unsalted butter


    Sour cream, for serving

  


  In a small bowl, soak dried shiitake mushrooms in hot water for 30 minutes. Drain mushrooms, discarding liquid. Chop shiitakes.


  Set a dutch oven or other large, heavy-bottomed soup pot over medium-high heat. Add olive oil and, when oil is hot, add hen of the woods mushrooms and sauté for 5–6 minutes or until just beginning to soften. Remove and reserve 1 cup of the par-cooked mushrooms.


  Add shiitakes, fresh mushrooms, and remaining vegetables and herbs. Sauté until vegetables are tender, about 15 minutes. Remove and reserve 2 cups of the cooked vegetables. Deglaze the pan and remaining vegetables with wine and cognac. When wine is reduced by half, stir in heavy cream and chicken stock. When soup boils, turn heat to low and simmer, uncovered, for 30 minutes.


  Carefully puree hot soup in a blender, working in batches. Be aware that blending hot liquids requires extra care, so never overfill the container. Stir reserved vegetables into pureed soup and season with lemon juice, salt, and pepper. Keep soup hot.


  In an 8-inch skillet over medium heat, add butter. When butter is melted, stir in par-cooked hen of the woods mushrooms, reserved shallot, and reserved thyme. Sauté mushroom-shallot mixture until mushrooms are tender, about 10 minutes.


  Serve soup in warm soup bowls, topped with mushroom-shallot mixture. Finish with a dollop of sour cream.


  [image: image]


  


  BIRCHWOOD CAFE


  


  3311 E. 25TH STREET


  MINNEAPOLIS MN 55406


  (612) 722-4474


  BIRCHWOODCAFE.COM


  OWNER: TRACY SINGLETON


  EXECUTIVE CHEF: MARSHALL PAULSEN


  Birchwood Cafe’s motto is Good Real Food, painted in cheerful letters right onto the windows of this welcoming neighborhood gem. Proprietor Tracy Singleton has worked for more than seventeen years to source top-notch, locally and sustainably sourced organic ingredients for the Birchwood. Whether you walk down the block for a tender, crispy savory waffle topped with a sunny egg and lardons, or ride your bike over for tofu hash loaded with fresh-from-the-farm vegetables, Birchwood Cafe’s loyal customers count on eating ethically and deliciously.


  Executive Chef Marshall Paulsen joined the Birchwood in 2007 and hasn’t looked back. He’s made a name for himself by cleverly balancing a sophisticated, seasonally changing menu with well-loved, comfy Birchwood classics. The formula is a winner in every way—for the more than forty farms whose bounty he works with and for the happy, healthy diners who keep the place hopping morning, noon, and night. For Paulsen, “There is no all-encompassing formula, road map, instruction, or text book that defines a good chef—creativity, passion, personal style, and relationships with farmers, coworkers, and guests contribute more to my ability to succeed and be successful as a chef than just technique alone.”
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  However, Birchwood Cafe is more than Good Real Food. It’s a neighborhood gathering spot, a place for parents to sip wine at a sunny sidewalk table while their children play hopscotch with Singleton’s daughter, Lily. Paulsen and wife Amanda Layer’s toddler daughter, Liesl, is at home at the Birchwood as well, as are the Birchwood Cafe bike team, the former mayor of Minneapolis and his family, first dates, book groups, and visiting real-food luminaries like Michael Pollan and Will Allen. The first time I stopped by the Birchwood was to pick up a dozen duck eggs a stranger offered over Twitter; we hit it off immediately and became fast friends.
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  In case you’re tempted to roll your eyes at the oft-overused terms local and sustainable, know that Birchwood Cafe walks their talk, big time. Singleton, Paulsen, the staff, and friends are dedicated volunteers and activists for and on behalf of local growers and producers. Testifying at the capitol, organizing “crop mobs” to help with harvesting, and collaborating with Minneapolis public schools to improve school lunches are just a few of the ways that Team Birchwood works on behalf of the Twin Cities food community. And the community approves: Birchwood Cafe recently wrapped a successful Kickstarter campaign, raising more than $112,000 toward a much-anticipated expansion. Chef Paulsen will be grateful for the additional kitchen space—the Birchwood puts out an astonishing amount of food from a tiny little kitchen—and the Seward neighborhood can relax knowing their Good Real Food gathering spot isn’t going anywhere.
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  MAPLED BUTTERNUT SQUASH SOUP


  (SERVES 6)


  
    For the spiced pepitas (makes 1 cup):


    1 cup pepitas (pumpkin seeds)


    1 teaspoon olive oil


    Dash of cayenne pepper


    Dash of cinnamon


    ½ teaspoon salt, or more to taste


    For the soup:


    6 medium butternut squash


    2 cups heavy cream


    1 cup vegetable stock


    2 teaspoons sambal or Sriracha


    ½ cup maple syrup


    Kosher salt


    Freshly ground black pepper


    For the squash soup bowls:


    6 butternut squash bottoms, seeded


    2 tablespoons melted unsalted butter


    Kosher salt


    Freshly ground black pepper


    For garnish:


    Crispy bacon


    Unsweetened yogurt or whipped cream


    Spiced pepitas

  


  To make the spiced pepitas: Preheat oven to 300°F. In a small mixing bowl, combine pepitas with oil, spices, and ½ teaspoon salt.


  Spread pepitas evenly on a baking sheet and roast until seeds are golden and crackling, 10–15 minutes. Sprinkle with additional salt, if desired.


  To make the soup: Preheat oven to 400°F. Line a baking sheet with parchment paper and brush or spray lightly with oil.


  Slice squash crosswise, separating the hollow, seed-filled, bulbous base from the solid neck. Reserve the base portion for the soup bowls. Halve the top portions lengthwise and place flesh side down on the prepared baking sheet.


  Roast squash until skins are scorched and flesh is soft, about 45 minutes (check progress at 30 minutes). Scoop flesh into the bowl of a blender and discard skins. (Note: While you prepare the rest of the soup, roast the squash-bottom bowls, below.)


  Working in two batches, puree squash with cream, stock, sambal, and maple syrup. Transfer soup to a dutch oven or other large soup pot, season to taste with salt and pepper, and set aside while you finish the squash soup bowls.


  To make the squash soup bowls: Preheat oven to 400°F. Line a baking sheet with parchment paper and brush or spray lightly with oil.


  If necessary, trim the bottoms of the squash bowls a bit so they sit evenly on the baking sheet. Brush insides of bowls with melted butter and sprinkle lightly with salt and pepper.


  Roast squash bowls until just tender and lightly golden brown, about 30 minutes; make sure they are not so soft that they won’t hold their shape.


  To serve: When ready to serve, heat soup over medium heat until steaming, season to taste with salt and pepper, and serve in squash bowls with garnishes.


  


  BUTCHER & THE BOAR


  


  1121 HENNEPIN AVENUE SOUTH


  MINNEAPOLIS, MN 55403


  (612) 238-8888


  BUTCHERANDTHEBOAR.COM


  EXECUTIVE CHEF/CO-OWNER: JACK RIEBEL


  CO-OWNER: TIM ROONEY


  I’m always amused to walk into Butcher & the Boar, and it’s not just because Executive Chef Jack Riebel is one of the most gregarious people on the planet. There is just something so delightfully Minnesotan about the sight of a group of nightclub-bound young ladies, otherwise devoted to yoga, juicing, and quinoa, tossing back bourbon while platters of glistening, smoky meat are set before them. Their eyes sparkle like the sequins on their dresses as they devour meat-tastic specialties like the smoked beef long rib (one of the best dishes in all of Minneapolis–St. Paul), wild boar head cheese, and grilled Berkshire pork-and-cheddar sausage. Butcher & the Boar is a decidedly masculine place, and the ladies are in love with it.
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  As are the gents . . . and everyone. Butcher & the Boar was chosen a 2013 James Beard Award semifinalist for Best New Restaurant, and chef Jack Riebel was nominated as Best Chef Midwest. In late 2013 the Wall Street Journal listed the restaurant as one of the country’s top twenty meateries. And local kudos abound as well: Named as the Star Tribune’s Best Restaurant of 2012 and recipient of The Charlie Awards (the Twin Cities’ own food awards) 2013 Restaurant of the Year, Butcher & the Boar is slammed feeding diners and framing awards.


  Some chefs might kick back and enjoy the accolades, but as Riebel says, “No one becomes a chef if they don’t have a lot of energy. I have a lot of energy.”


  No kidding.


  Riebel’s the go-to chef for the Lake Minnetonka set’s private fund-raising dinners not just because his food is stunning (it is), or because he’s a well-oiled machine after stints in the best kitchens in Minneapolis–St. Paul (he is), but because he radiates enthusiasm and charm. Smart as a whip and funny, Riebel is a natural in front of a crowd, which means he’s a regular on the TV demo circuit as well as local cooking competitions.
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  Like Riebel, the rest of the Butcher & the Boar team is on creative overdrive. Chef Peter Botcher, the talent behind the top-notch charcuterie and sausage offerings, has launched a line of sausages for sale at Lunds & Byerly’s grocery stores. Co-owner Tim Rooney has overseen the addition of a beer garden and private event space. The whole team puts on a rotating series of events, including monthly beer bashes, an annual Boar Fest, and a first-ever Crawdad Fest in 2013.


  But until then, you’ll find Riebel running the deliciously smoke-filled kitchen at Butcher & the Boar. If you go, you must order the grilled oysters, anything pickled (vegetables, eggs, beef heart, all fantastic), of course the wild boar sausage, all of the comforting sides, a bourbon flight, and one (or more) of the superb beers. If you’re lucky enough to be seated next to the wood-fired grill, you might wake up in the middle of the night noticing your hair smells like a bonfire. Sweet meaty dreams!
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  CHEF JACK’S JALAPEÑO POPPERS


  (MAKES 30 POPPERS)


  Note: Poppers, chipotle cream, and pico de gallo can all be made one day ahead; cover and refrigerate. Bring poppers to room temperature before baking.


  
    For the chipotle cream (makes 1½ cups):


    1 cup crème fraîche


    6 dried chipotle peppers, soaked per package instructions, soaking liquid reserved, stems discarded, seeds removed from 3 of the peppers


    ½ tablespoon salt


    1 lime, juiced


    For the micro pico de gallo (makes 3½ cups):


    3 cups ripe, finely diced tomatoes


    3 jalapeños, seeded and diced finely


    3 cloves garlic, minced


    ⅓ cup chopped coarsely cilantro


    1½ limes, juiced


    ⅓ cup sliced scallions


    3 tablespoons extra-virgin olive oil


    Salt


    For the poppers:


    15 jalapeño peppers


    1 pound fontina cheese (or your favorite melting cheese)


    15 thin slices Serrano ham, cut in half lengthwise


    For the garnish:


    Chipotle cream


    Micro pico de gallo


    ¼ pound cotija cheese, grated


    Olive oil


    Sprigs of fresh cilantro

  


  To make the chipotle cream: Combine all of the ingredients except the chipotle-soaking water in the bowl of a blender. Blend on medium-high speed, drizzling in soaking liquid as necessary to reach a creamy, spoonable consistency.


  To make the pico de gallo: Combine all of the ingredients (except salt) in a medium-size mixing bowl. Add salt to taste.


  To make the poppers: Preheat oven to 375° F.


  Fill a dutch oven or other large pot with water and bring to a boil over high heat. Fill a large bowl with ice water and set aside.


  Meanwhile, wearing gloves to protect your skin from the peppers’ oils, cut jalapeños in half lengthwise. Remove and discard seeds. Blanch peppers in boiling water for 1 minute, drain in a colander, then quickly transfer peppers into ice water bath. (Blanching reduces the heat of the peppers, while the ice-water bath maintains their crunch by halting the cooking.)


  Cut the fontina cheese into approximately 1 × ⅜-inch pieces (or pieces that will fit snugly into the jalapeños, depending on their size). Nestle cheese into the halved jalapeños and wrap the peppers and cheese with thinly sliced Serrano ham.


  Place wrapped jalapeños on a lightly oiled or parchment-lined baking sheet and bake them for 3–4 minutes, or until the cheese is melted and the ham is crispy. (Alternately, you can grill the poppers on a hot grill.)


  To serve: Smear a dollop of the chipotle cream on a serving plate, then settle poppers on top of the cream. Spoon the pico de gallo over the poppers and top with cotija cheese, a drizzle of olive oil, and a few sprigs of fresh cilantro. Serve immediately.
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  About the Author/Photographer


  Stephanie A. Meyer is a Minneapolis-based food writer, photographer, cooking instructor, and recipe developer. She writes a popular food blog, Fresh Tart, and is a columnist and blogger for Minnesota Monthly magazine and Mother Earth Living. Meyer’s recipes and photographs have appeared in numerous magazines, cookbooks, and websites, including Food & Wine, Cambria Style, and Edible Twin Cities. She is the founder and organizer of Fortify: A Food Community, a group of Minnesota food writers and industry professionals who host educational events and raise money for local charities.


  Meyer is a self-taught food photographer, inspired to share the simplicity and healthfulness of home cooking. Her approachable, flavorful recipes and beautiful, simple photography get people into their kitchens and cooking from scratch. A whole, fresh food advocate, Meyer’s next project will focus on grain-free cooking.
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