
		SUNRISE BREAKFAST
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		California is the “GOOD MORNING” state. Every time the SUN rises there is a possibility and an opportunity for trials and errors, successes and failures, to give and to receive, and to NEVER GIVE UP. We believe we can and will change the world, and as Malibu dreamers we hope to lead our nation into the future, to EAT HEALTHIER, to learn and grow, to travel and explore, to hike, surf, and run, to FIND LOVE AND GIVE LOVE, to nurture and be nurtured. We start each day with a HEALTHY BREAKFAST, and in the spirit of our state, healthy options also include COMFORT FOODS, vegan choices, and gluten-free selections.

		I began my journey as a restaurant owner with breakfast service, and that is my FAVORITE MEAL of the day. All our locations are on the waterfront, and regardless of where we are, we begin our mornings with the sound of the WAVES, the sight of the SEA, and the warmth of the SUN.

		From our breakfast table to yours, GOOD MORNING!
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		ACAI BREAKFAST BOWL
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		Oh, the places you’ll go, the people you’ll know. Beyond your imagination lies a world of inspiration. Start your day in a spectacular way with this ultimate Malibu beach breakfast smoothie in a bowl.

		SERVES 1

		
			1 cup frozen mixed berries

			¼ banana

			1 (3½-ounce) package acai puree (see Tip)

			½ cup almond milk (or any milk or milk alternative of your choice)

			OPTIONAL GARNISHES: granola (see Note) and sliced fresh fruit or berries

		

		Combine the berries, banana, acai puree, and milk in a blender and whirl for 30 seconds. Transfer the puree to a cute little dish, garnish as you wish, and begin your day.

		

		NOTE For a recipe to make your own granola, refer to my first book, Malibu Farm Cookbook, page 41.

		TIP Instead of using individual packets of acai puree, you could purchase a pint-size package and use an ice cream scoop to measure it out.

		EARTH MOTHER YOGURT BOWL

		
			
			[image: ]
		

		It takes mere minutes to upgrade your morning from simple to simply spectacular by serving breakfast in a bowl that Mother Nature created. There is nothing more inviting, or easier, than carving out a bowl from a papaya, pineapple, or other fruit and loading it up with the yogurt of your choice, topped with granola and garnished with berries and fruit.

		SERVES 2

		
			1 papaya, pineapple, or other large, hard-shelled fruit

			2 cups plain yogurt (whole milk or cashew; see Note)

			1 tablespoon maple syrup or other sweetener of choice (optional)

			A few vanilla seeds scraped from a vanilla bean (optional)

			1 cup granola

			1 cup assorted berries or sliced fruit, for garnish

		

		Cut your papaya, pineapple, or other fruit in half and remove the seeds or core. Scoop out 3 tablespoons of the fruit flesh, mash it in a small bowl, and stir it into the plain yogurt.

		I like my yogurt on the tart side, but if you like more sweetness, mix in a little maple syrup or other sweetener and a few vanilla seeds.

		To serve, spoon the yogurt into the scooped-out fruit bowls, and top with the granola. Garnish with berries or other fruit as desired.

		

		NOTE My favorite vegan yogurt is Forager Cashewmilk; I use the vanilla one for ice cream and sweet recipes. For savory recipes like Lime Cucumber Yogurt Sauce (this page), I use the unsweetened plain version. For a coconut granola recipe, see my first book, Malibu Farm Cookbook, page 41.

		TIP Rather than buying flavored yogurt, which I usually find too sweet, I add fruit to plain whole-milk yogurt to sweeten it.

		COCONUT BERRY FRENCH TOAST
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		This baked French toast is an indulgent farm-chic dish, and so easy to make. You can prepare it the day before and then in the morning, just pop it in the oven for 25 minutes. Ready, set, serve. It is so delicious, you can also serve it as a dessert!

		The best choice for these ramekins is four small cast-iron skillets.

		SERVES 4

		
			¾ cup white or brown sugar

			6 large eggs

			3 cups coconut milk, heavy cream, or half-and-half

			1 teaspoon vanilla extract

			5 slices brioche bread, cubed

			1 pint blackberries or other berries of choice, or 1 cup sautéed sliced apples or pears

			OPTIONAL GARNISH: Top with whipped cream and additional fruit

		

		Preheat the oven to 375°F.

		Spoon 1 tablespoon of the sugar into each individual cast-iron skillet. Place each skillet on a burner and melt the sugar over medium heat until it becomes caramelized, about 2 minutes. Do not stir or touch the sugar while it melts, or else it might crystallize. Leave it alone and it will melt into brown caramel goodness. Remove the skillets from the heat so that the caramel does not burn. Set them aside and let cool.

		In a large bowl, whisk together the eggs, coconut milk, ¼ cup of the remaining sugar, and the vanilla. Once they are well combined, stir in the brioche cubes and let them soak up the liquid.

		Pour the brioche cubes over the hardened caramel in the skillets. Stir in the berries or other fruit. Sprinkle the remaining ¼ cup sugar lightly over the tops.

		Bake in the oven for about 25 minutes, until the custard is just set and the top is browned.

		If you like, top each serving with whipped cream and extra fruit.

		

		TIP Feeding a crowd? Bake this in one large skillet or baking dish, rather than as individual servings.

		I HEART YOU GLUTEN-FREE WAFFLES
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		In Sweden, waffles are always heart-shaped and very, very thin. For many years I wanted these waffles for my restaurant. I searched and searched for the right waffle iron. They are easy to find for home use, but commercial heart-shaped Swedish-style restaurant waffle irons were hard to locate, until one day I finally found them. Where? Online from China, of course.

		We set out to create a recipe that reminded me of my childhood but was also gluten-free. You can use any standard waffle iron here, but I recommend tracking down a Nordic-style heart-shaped one. We top our waffles several ways: with whipped cream, maple syrup, and gluten-free granola for a nice crunch, or with a berry compote, or with whipped cream with fresh berries. It’s your choice!

		SERVES 4

		
			3 large eggs

			3 cups whole milk

			½ cup sour cream or crème fraîche

			1½ tablespoons salted butter, melted

			¼ cup white or brown sugar

			½ teaspoon salt

			½ teaspoon ground cardamom or cinnamon (optional)

			2½ cups gluten-free flour (I recommend Bob’s Red Mill gluten-free all-purpose baking flour)

			Nonstick cooking spray

			FOR SERVING: whipped cream, maple syrup, and gluten-free granola; a berry compote; or whipped cream with fresh berries

		

		Whisk together all the wet ingredients (eggs, milk, sour cream, and butter) in one medium bowl and all the dry ingredients (sugar, salt, cardamom, if using, and flour) in another. Slowly add the dry ingredients to the wet ingredients, stirring steadily until the wet and dry ingredients are combined. Let the batter sit at room temperature for about 30 minutes. (The batter can also be made a day in advance and kept in the fridge.)

		Spray a preheated waffle iron with nonstick cooking spray, and spoon just enough batter into the iron to fill it. Close the waffle iron and cook until the waffle is brown and crisp on both sides, 3 to 5 minutes.

		Serve the waffles with the toppings of your choice.

		

		TIP For a rich topping, fold a few tablespoons of your favorite jam into 1 cup of whipped cream.

		PUMPKIN PANCAKES + CRISPY OATS
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		I love pancakes and I love pumpkins, and I know my favorite season is here when pumpkin pancakes are on the menu. We garnish them with crispy oats and cubes of roasted butternut squash. And can you also add bacon bits? Hmm, well, yes, you can.

		SERVES 4

		
			1 cup sour cream or crème fraîche

			3 large eggs

			1 cup canned pumpkin puree

			1 teaspoon vanilla extract

			1 cup cooked quinoa

			1¼ cups gluten-free flour (I recommend Bob’s Red Mill gluten-free all-purpose baking flour)

			2 tablespoons brown or white sugar

			1 teaspoon baking soda

			1 teaspoon baking powder

			¼ teaspoon salt

			4 tablespoons salted butter

			About 4 tablespoons olive oil

			½ cup Coconut Crispy Oats (this page)

			½ cup Cubed Roasted Butternut Squash (this page)

			Maple syrup, for serving

		

		In a medium bowl, whisk together the wet ingredients (sour cream, eggs, pumpkin puree, vanilla, and quinoa). In another medium bowl, combine the dry ingredients (flour, sugar, baking soda, baking powder, and salt). Slowly add the dry ingredients to the wet ingredients, stirring steadily until the wet and dry ingredients are well combined.

		Preheat a large skillet over medium heat. Add 1 tablespoon of the butter and 1 tablespoon of the olive oil and heat until melted. Spoon ½ cup of the pancake batter per pancake into the skillet (the number of pancakes will depend on the size of your skillet). Cook until bubbles appear on the surface of the pancakes, about 2 minutes, and then flip them over and cook until the pancakes are cooked through, about 2 minutes. Transfer the pancakes to a large plate or platter and keep covered, or place in the oven on low temperature until ready to serve. Repeat, adding more oil and butter for each batch of pancakes.

		To serve, top the pancakes with the Coconut Crispy Oats and cubed butternut squash, and drizzle with maple syrup.

		

		NOTE The pancake batter can be made up to 2 days ahead and stored in the fridge.

		VEGAN OPTION Want vegan pumpkin pancakes? Follow the recipe for Vegan Chocolate Banana Pancakes on this page, substituting pumpkin puree for the banana, and garnish and finish per this recipe.

		VEGAN CHOCOLATE BANANA PANCAKES
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		Pancakes topped with whipped cream and berries will always hold a special place in my heart and in my world, but the world has changed. And we should and must aspire to change with it. Vegans are no longer few and far between. For our restaurant, this meant we needed a vegan pancake option. It took a few trials, but then it finally came together. These pancakes are vegan and gluten-free, but shh, don’t tell. The eggs, dairy, and wheat will not be missed. They are now my favorite pancakes, so even old dogs (and mature cats like me) can learn new tricks. I am pretty sure these pancakes will become your family favorite.

		SERVES 4

		
			1 cup (8 ounces) silken (soft) tofu (see Tip)

			1 cup chocolate oat milk (see Tip if you can’t find this at the store)

			3 ripe bananas

			3 tablespoons brown sugar

			½ teaspoon vanilla extract

			1¼ cups gluten-free flour (I recommend Bob’s Red Mill gluten-free all-purpose baking flour)

			½ teaspoon baking soda

			1 teaspoon baking powder

			¼ teaspoon salt

			¾ cup cooked quinoa

			Olive oil, vegetable oil, or vegan butter

			Maple syrup, for serving

			Confectioners’ sugar, for serving

			Coconut Crispy Oats, for serving (recipe follows)

		

		Combine the tofu, chocolate oat milk, 1½ bananas, the brown sugar, and the vanilla in a blender and process until smooth.

		In a large bowl combine the dry ingredients (flour, baking soda, baking powder, and salt). Pour the blended tofu-and-banana mixture into the dry ingredients and combine to form a smooth batter. Then stir in the quinoa.

		Place a large skillet over medium heat. Add 2 tablespoons oil or vegan butter, and heat until melted. Spoon ½ cup of the pancake batter per pancake into the skillet (the number of pancakes will depend on the size of your skillet). Cook until bubbles appear on the surface of the pancakes, about 2 minutes. Then flip them over and cook on the other side until cooked through, about 2 more minutes. Transfer the pancakes to a large plate or platter and keep covered, or place in the oven on low temperature until ready to serve. Repeat, adding more oil or vegan butter for each batch of pancakes.

		Once all the batter is used up, slice the remaining 1½ bananas. Add a little oil to the same skillet and sauté the banana slices over medium heat for 1 to 2 minutes, until browned on all sides.

		Serve the pancakes garnished with the sautéed bananas, a drizzle of maple syrup, and a sprinkling of confectioners’ sugar. For crunch, add some Coconut Crispy Oats.

		

		NOTE The pancake batter can be made up to 2 days ahead and stored in the fridge.

		TIPS Make vegan sour cream with the remaining tofu (see this page).

		You can replace the chocolate oat milk with any milk alternative and add 1 tablespoon of cocoa powder to it.

		COCONUT CRISPY OATS

		MAKES 1 CUP

		1 cup gluten-free old-fashioned rolled oats

		1 tablespoon coconut oil, melted (see Note)

		2 tablespoons maple syrup

		1 teaspoon ground cinnamon

		Preheat the oven to 350°F.

		In a medium bowl, toss the oats with the melted coconut oil, maple syrup, and cinnamon. Spread the oats out on a sheet pan. Bake in the oven, stirring them occasionally, for about 15 minutes, until they are brown and crispy.

		The oats will keep for several weeks in a sealed container in your pantry.

		

		NOTE No coconut oil? No problem! Use what you have on hand, such as olive oil or any vegetable oil.
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		ABC BREAKFAST TACOS 

		(AVOCADO BACON CHEESE)
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		Avocado toast is the toast of the town from coast to coast. Although we at Malibu Farm are Instagram central, we resisted putting it on our menu because it is a little too California millennial cliché, even for us. This breakfast taco is inspired by avocado toast. Also inspired by avocado toast: our avocado pizza (see this page).

		Don’t eat bacon? Swap it out with beans for vegetarian taco dreams. And add sprouts if you wish, as it is your dish. For that matter, wrap the mixture up into a burrito package.

		SERVES 2

		
			3 slices bacon, cut into julienne strips (see Note)

			2 tablespoons olive oil or salted butter, for cooking the eggs

			4 large eggs, whisked together

			2 large ripe avocados, diced

			6 small corn or flour tortillas

			½ cup shredded jalapeño Jack cheese

			Fresh herbs or arugula, for garnish

			Charred Salsa Roja (this page) or hot sauce of choice

		

		Heat a small skillet over medium heat until a drop of water evaporates on contact. Add the julienned bacon strips and cook until they are crispy, about 5 minutes. Drain the bacon on paper towels and set aside. (Discard the bacon fat, or save it to add smoky bacon flavor to sautéed potatoes or vegetables; you can also use the warm rendered fat instead of olive oil in any dressing recipe.)

		Warm the oil or butter in a medium skillet over low heat, and add the eggs. Cook, stirring, until they are softly scrambled, and then gently stir in the bacon strips and diced avocado.

		While the eggs are cooking, place the tortillas on a griddle or a large skillet over medium heat. (Depending on the size of your skillet, you may have to do this in batches.) Divide the cheese over the tortillas, and heat until the tortillas become warm and slightly crispy and the cheese begins to melt, about 2 minutes. Transfer the tortillas to a serving plate or platter. Top the tortillas with the scrambled egg mixture, and garnish with fresh herbs or arugula. Serve with Charred Salsa Roja or hot sauce alongside.

		

		NOTE Storing sliced bacon in the freezer allows you to julienne the very cold bacon into super-thin strips more easily than bacon at a refrigerated temperature. Just remove it from the freezer, wait a few minutes, and slice the amount you need. Return the remaining bacon to the freezer.

		VEGAN OPTION Replace the eggs with scrambled soft silken tofu, adding fresh grated turmeric to color them yellow, and use crispy garbanzo beans (this page) instead of the bacon.

		THE OPEN-FACE SALAD OMELET
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		One morning at 9 a.m. I wanted a salad. It seemed too early for a salad, but I was hungry. And so I made a very thin omelet, and I topped it with a very big salad. It was exactly what I wanted: a little bit of egg with my salad. I put it on the restaurant menu, and lo and behold, I am not the only one who wants a salad omelet.

		This version is inspired by prosciutto arugula pizza, but you can top yours with your favorite salad. The omelet goes great with the Greek salad on this page or with the raw Brussels sprout salad in my first book, Malibu Farm Cookbook, page 66.

		Two eggs are suggested here per serving, but you can use three egg whites, or one whole egg and two whites, or you can use an egg substitute. What I’m trying to say is, use whatever your egg preference is. We’re making a super-thin open-face omelet, more like a crepe, so the size of your pan will determine the diameter and thickness of your omelet. I use a 6-inch skillet. Choose a pan that’s lightweight enough to lift easily. If you are using a pan that is not nonstick, you will need more oil.

		SERVES 2

		
			Olive oil blend

			4 large eggs

			½ cup shredded mozzarella cheese

			1 cup halved cherry tomatoes

			2 cups fresh arugula

			Lemon dressing (recipe follows)

			Salt to taste

			2 tablespoons shaved Parmesan cheese, for garnish (optional)

			4 slices prosciutto, for garnish (optional)

		

		Oil a 6-inch nonstick skillet (see Note) and heat it over medium heat.

		In a small bowl, whisk the eggs together. Pour half of the eggs into the skillet, and cook without stirring until the omelet starts to brown and sizzle and is mostly cooked through, about 3 minutes. Sprinkle half of the mozzarella cheese over the omelet, cover the skillet with a lid, and cook for about 1 minute so the cheese melts. Transfer the omelet to a plate. Repeat with the remaining eggs and cheese to make a second omelet.

		In a medium bowl, toss the cherry tomatoes with the arugula and the lemon dressing. Season with salt to taste, and top the omelet with the salad. Garnish with the shaved Parmesan cheese and prosciutto, if using.

		

		NOTE Wait, did I say to use a nonstick pan?! Well, I am neither a doctor nor a scientist, but I know that most nonstick pans no longer contain perfluorooctanoic acid (PFOA), which is a suspected carcinogen, and wowsy, those are two long words I don’t use often. But most nonstick skillets available for purchase
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			Good night, moon.

			Good night, Arnold, sleeping under the stars.

			Good night, chickens; good night, goats.

			Good night, bees and all the fruit trees.

			Good night, cat; good night, dogs.

			Good night to the ’Bu and to the world. I love u.
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				COOKING RULES

				

				Well, there are no real rules of the kitchen. That said, cooking rules. That is how we feed ourselves and others, it is as ancient as humanity, it is an art form as well as a craft, it can be a hobby or a job, you can do it alone or with others—so put on an apron and start cooking.

				Never use an ingredient you do not love. Don’t be afraid to substitute for something you do love.

				Find a SALT mate. Learn to season properly by choosing one salt and using it consistently. Different salts have different salt content. Common table salt has 97 to 99 percent sodium chloride and tastes “very salty,” and with the fine texture it is easy to over-salt if you are not used to cooking with it. Kosher salt, on the other hand, tastes “less salty” than both table and sea salt. Different textures also yield different results and will make it harder to master the skill of cooking, so choose one salt and stop swinging.

				BLACK PEPPER is overrated—don’t sprinkle it on everything.

				There is no such thing as too much LEMON, and lemon dressing is the most important ingredient of all. Every dish needs an acidic punch—lemon, lime, vinegar, soy—but lemon is the queen who rules supreme. Must be fresh-squeezed for cooking. Bottled is for lemonade only.

				You must have MUSTARD. Whole-grain is my favorite, and with MAYONNAISE you can easily make many different aiolis: lemon, spicy, herb, curry.

				GARLIC must be fresh from the bulb. Pre-peeled is garbage, so if you have that, toss it out.

				OLIVE OIL goes with everything. Think of extra-virgin as “extra-low” smoke point, so reserve that for salads and cold applications, but don’t use it for high-heat cooking. Switch to regular olive oil for sautéing and baking, and use avocado oil, or a blend of olive/vegetable oil, for higher heat cooking.

				SWEET TREATS: Maple syrup, honey, and agave make your pantry complete.

				I live for SPICY. Serrano, jalapeño, and habanero are music to my palate.

				ARUGULA IS LIFE, and yes, it goes in everything and with everything.

				I love BUTTER, but butter burns very easily, so to sauté with it, add some olive oil to raise the smoke point. I don’t bother with unsalted butter because I don’t need two different butters in my fridge. A dish sweet or savory will need salt anyway, so salted butter it is.

				In addition to the preceding, MY FAVORITE INGREDIENTS are black beans, garbanzo beans, lentils, farro, quinoa, rice, pasta, butternut squash, beets, potatoes, tomatoes, broccoli, cauliflower, green beans, asparagus, and all other vegetables—all shapes, all sizes, all colors.

				GARDENING RULES: Grow what grows without a fight and you shall garden without blight. Guess why I love arugula? Yeah, because snails, squirrels, peacocks, coyotes, bunnies, goats, and chickens don’t! Just so you know, it is the easiest crop to grow.

				ORGANIC RULES: The fight for organics is an environmental issue, not a personal issue. We fight for clean air, clean soil, and clean water. VOTE for the future because your life depends upon it. EAT for the future by consuming fewer animal products. LIVE for the future by creating and consuming less waste. LOVE for the future, including the future of those who appear different, speak other languages, or are from other cultures.

			

		

	
		
			
				GRATITUDE + APPRECIATION + ACKNOWLEDGMENTS + RECOGNITION

				

				Eight years, nine restaurants. One “cooler lady.”

				Some things have changed, yet much remains the same. I still live in Malibu, in the same house where it all began. I know that age is just a number, and that there is no time that is too late for you or anyone to be great, or do something great, or just have a great time or a great meal. I believe that even if you don’t know, you can learn anything you want to know. I’ve learned a lot in these past few years about farming, animals, raising kids, building restaurants, and collaborating with team members, but there is still so much to learn. Another day, another problem—but also possible solutions, resolutions, and growth. I’ve learned that sometimes when we least expect change, it comes for us anyway. The Woolsey fire in November 2018, the spring rainstorms in 2019, and the spread of the coronavirus in early 2020 were brutal reminders of how life can change quickly and unexpectedly. Every year has brought successes and surprises, fears and failures. I don’t know where I or my restaurants will be tomorrow—during the height of the pandemic all the restaurants closed down, but they will hopefully reopen—but today it is all about appreciating the journey and expressing gratitude to those who made it possible.

				So many people to thank—so many friends and strangers. If I close my eyes and go all the way back to the beginning, my very first mentor was the creator of MAX Burger in Sweden. CURT BERGFORS, the owner of the first real restaurant that I worked at, encouraged me to emigrate to the United States. This Swedish restaurateur inspired my American journey.

				The Mayor, a.k.a. MEIR TEPER, one of my first customers, opened doors I didn’t know existed, opportunities I never could have dreamed of. How is it that the owner of Nobu strolls down a deserted pier to a funky pop-up cafe, orders breakfast, and becomes my mentor? I don’t know, but suddenly my world got really big, really fast. Thank you! And thanks to LARRY ELLISON, RICK CARUSO, DAVID WEINREB, NOBU MATSUHISA, the WATANABE FAMILY, the CHAPUR FAMILY, and the HOWARD HUGHES CORPORATION, license operators.

				In my heart I will always be a small-town girl, and I am not sure I could have been brave enough to leave the backyard if not for the encouragement from my husband, JOHN STOCKWELL, a contrarian, a Stockopedia, a rule breaker, a fact challenger, a believer in the big, the bold, the crazy, the unconventional, teaching me that the impossible is only so for those who do not believe or those too afraid. YES, JOHN, it was your idea I reach out to the Malibu Pier to host a dinner.

				My first Malibu Pier kitchen hire, EYMARD. I now know how hard, almost impossible, it is for a woman without a traditional chef background to find a supportive man in the restaurant world, as most men I meet want to school me, tell me, teach me, change me. I quickly gave him the nickname “Eymore,” as we always needed more—more people, more product, more space, more cooks, more restaurants—and he was more than anyone I could ever wish for. Thank you!

				THE TEAM. Some of you are here now and some of you were here then, but you will always be a part of the team who rules: Gerardo, Filemon, Luis, Wilson, Miguel, Geremias, Esteban, Reynaldo, Clemente, Santiago, Ernest, Dane, Thomas, Yanelquis, David, Joey, Matt, Mitch, Pancho, Justin, Tony, Suzy, Cassie, Natalya, Francisco, Amy, Breck, Jaime, Brenda, Rolando, Inez, Fidel, Eddie, Sam, Richie, Anibal, Jonathan, Alex, Patrick, Yahaira, Zan, Lorena. (Forgive me if I’ve left off anyone’s name.)

				DONNA LOFFREDO, executive editor, who ended up taking over the project mid-pandemic when our original editor departed. ERIN KUNKEL, amazing photographer. KATHY KAISER, for her assistance. MIA JOHNSON, for her beautiful book design. MARK MCCAUSLIN and KELLI TOKOS for shepherding the book through production. And KATHERINE COWLES at the Cowles Agency.

				VANESSA ALEXANDER for the interior design that made everyone feel at home.

				The cities of LULEA and MALIBU. I went from one small town to another. You are my home. You are my heart.

				MY MOTHER: your wish was my command.

				THE TRIPLE C: CELIA, CASPER, and CADEN. You have all taught me more than I have taught you—other than being on time. I am pretty sure I taught you to be punctual.

			

		

	
		
			
				ABOUT THE AUTHOR

				Helene Henderson learned to cook in Sweden, where she grew up. In 1997, she started Lavender Farms Catering in Los Angeles, specializing in organic food. Malibu Farm began in her backyard with cooking classes and catered farm dinners. Now she is the chef-owner of Malibu Farm, and the restaurant has expanded to eight cities. She lives in Malibu with her husband, screenwriter and director John Stockwell, and their three children.

				For more information, Helene and the farm can be reached at cookingquestions@malibu-farm.com
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