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FOREWORD

KURT DAMMEIER IS A MODERN-DAY RENAISSANCE MAN, and that might be an understatement. He's as comfortable as a fund manager handling stocks and bonds, a real estate agent handling complex land swaps, a top-notch skier gliding down the slopes of Baldy Mountain in Sun Valley, or a superb golfer working on his handicap at any of Seattle's golf courses. But deep down, Kurt is really a food man, I think, because he's happiest of all culling curds for his Beecher's Flagship cheese.

When Kurt starts something, he doesn't do it halfway. He dives in headfirst. It's fitting that Kurt's swan dive landed him smack dab in the middle of the Pike Place Market, the gastronomic heart and soul of Seattle. With a keen sensibility, Kurt identified a missing link in a market filled with cheese shops but not a single cheese artisan—and he set out to fill that gap. The result is Beecher's Handmade Cheese, a bright light-filled shop with hardwood floors and big plate-glass windows where you can sample fresh cheese curds, pick up a cup of macaroni and cheese, and, best of all, watch the cheesemaker at work making cheese in big open vats right before your eyes.

Kurt's vision doesn't stop at the ordinary. He didn't just want to make cheese; he wanted to find a source of locally produced milk that's free of synthetic hormones. When he fulfilled that goal, consistent supply became a problem, so Kurt bought his own cows—a single herd of about two hundred cows—to make sure they could roam and graze freely and would be fed high-quality feed.

Kurt and his wife, Leslie, have three young sons in grade school, Max, Bennett, and Liam. They all quickly realized the horrible state of cafeteria meals in the local schools. Refusing to sit on their hands, Kurt and Leslie developed and funded “Pure Food Kids: A Recipe for Healthy Eating” to enrich the curriculum of local schools and preach the gospel of pure food and flavor.

Pure Flavor is a great look at what's happening right now, with straightforward, commonsense advice about what organic means, what free range means, what fair trade coffee is—it's clearly explained right here. We all should seek out “pure flavors” by buying what's local, supporting organic farms and ranchers, insisting on better product labeling, and using our dollars to vote for no additives, no hormones, no artificial colorings or preservatives (and if Kurt had his way, no Cheetos!).

The recipes in Pure Flavor form a comprehensive guide to cooking in this new century: simple, modern food that's accessible and fun. A couple of recipes to try right away: the addictive, rich, creamy “World's Best” Mac and Cheese and the Strawberry Shortcake with Fromage Blanc Whipped Cream. Of course the fromage blanc to use here is Beecher's Honey Blank Slate!

—TOM DOUGLAS

Seattle
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INTRODUCTION

PURE FLAVOR IS THE ESSENCE OF EVERYTHING WE EAT—food that tastes like it's supposed to and reflects the natural rhythm of the seasons. This is especially true in the Pacific Northwest, where we are surrounded by an endless bounty from our farms, mountains, rivers, and the Pacific Ocean. Nowadays, with food often packed, shipped, ripened in a warehouse, or flown in from abroad, the true, pure flavor of food can get lost somewhere along the way.

Living in the Pacific Northwest makes you pay attention to your food. Whether it's a rich, crunchy hazelnut from Oregon, a plump blueberry from the mountains of Washington, or fresh salmon from Puget Sound, our fantastic local foods make shopping, cooking, and eating more a joy than a chore. My culinary approach is to source great raw material and then prepare it in a way that lets the ingredients shine through. This is something anyone can do in almost any region of the country. In local markets and farmer's markets, you can find food that has traveled from the field to the farm to the consumer, with just a brief stop in between.

Searching out pure flavor in farm-fresh foods is not only a healthy way to eat but also an easier way to prepare a meal. When you buy fantastic, natural ingredients, it takes less effort to make their flavors sing. A pinch of salt, a dash of pepper, and most meat, fish, and vegetables come to life.

If we're lucky, we experienced pure flavor when we were young, grabbing a handful of berries from a wild blackberry bush or sneaking an apple from a low-hanging branch in the neighbor's yard. For me, it was cheese that brought me to pure flavor. My father's parents always had a cheese board in the kitchen piled high with local cheeses, which we devoured on Sunday afternoons. There wasn't a holiday at Grandma's house that didn't feature big blocks of local Cheddar. My mother's mother used to tell me about the wheels of Stilton my Scottish great-grandfather Beecher would bring home. If I close my eyes, I can still taste those amazing flavors. It's no wonder I'm now a cheese guy.

This obsession—I would say passion—for pure flavor has driven me to live out what was once just a dream. After graduating from college, all I wanted to do was work in food, but I joined my family's printing business instead. Years later we sold the business, and I was free to pursue my passion—which started, as it has for many people in this business, in Mom's kitchen. My mother, Janet, cooked for us every night in my hometown of Tacoma, Washington. She entertained her friends on the weekends, and I often sat in the kitchen watching her slice onions, peel potatoes, or sauté pork chops.

Where my style diverges from my mother's is that while she followed recipes to the letter, I am always looking for ways to change them. Food is like music to me. It's rare that I hear a song and don't want to fine-tune it by bringing up the guitar or repeating the refrain one more time. To me, food isn't static, and even though these recipes are favorites with our customers, have been tested by home cooks, and will bring fresh flavors to your dinner table, I encourage you to add your own touches. Find what looks best in your region and tweak these recipes a little. I even give you suggestions for other flavor combinations that might work. In fact, many of the recipes have elements that can be used interchangeably, and many can be made ahead to make mealtimes a little easier and a lot more enjoyable.
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Eating seasonally is an important element to this approach. Cherries just taste better in the summer, apples are crisp and delicious in the fall, and no matter where you live and what food you have access to, you can still eat seasonally. I often provide substitution suggestions for ingredients, but the best ingredient will always be the one that was grown down the road from your house.

Cheese is a great starting point for understanding pure flavor. While I'm a big fan of local cheeses, make no mistake, cheese really can travel well and is an easy way to bring pure flavor to your table, as long as you shy away from the flavorless, mass-produced, vacuum-packed slices found in your supermarket's deli case. Walk up to any cheese counter and buy the most intriguing cheese you see, whether it's familiar or not. It's hard to go wrong, and you will learn while you taste. Cow's, sheep's, or goat's milk—take a moment to explore the different flavors, aromas, and stories that reveal themselves in every bite. What the animal ate, where the farm is—these elements will instantly come alive. Take a risk and treat it as an adventure.

Cheese can also be used as a seasoning as much as a main ingredient in a dish. Incorporating cheese into a recipe is an easy task due to its umami characteristics. (Umami is the Japanese word for “savory,” a taste that encompasses the entire mouth. It is becoming accepted as a fifth taste, in addition to bitter, sweet, salty, and sour.) Because of this, I often use cheese to give a dish a rounder, richer flavor, almost as a background ingredient. This pumps up the flavor naturally without the need for the artificial additives found in many packaged foods.

Making the leap from cheese lover to cheese producer happened faster than I imagined. I always wondered why my home state of Washington didn't have its own great cheese tradition, like Wisconsin or Vermont. The city of Seattle embraces artisanal products and prides itself on supporting food entrepreneurs, so I knew the residents would rally to the cause. I also knew the climate and soil in Washington State would provide the necessary raw material for great milk, the most important element in any cheese. The Pacific Northwest is a nurturing place to start a food business because the culture upholds a standard of excellence while tolerating experimentation.

When a retail space opened up at Pike Place Market, all of the pieces came together. Beecher's Handmade Cheese opened its doors in 2003, and so far it has been quite a ride. Many of our customers get their first view of how food travels from the animal to the dinner table in our store, which features stories about the local dairies we work with and displays cheesemaking in progress. It's an ideal way of getting people to think about the provenance of the food they eat. Kids and adults alike press their noses to the store windows to watch cheese being made in the shiny metal vats and delight in sampling our selection of regional cheeses from around the United States. We set out to make great cheese, but we do that and more: We bring pure flavors and healthy eating to our customers.
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And this passion for pure flavor isn't limited to cheese. I bought Pasta & Co from founders Marcella and Harvey Rosene in 2000, and there I learned my first lessons in the food business. With gourmet, all-natural prepared food, fresh bread, homemade sauces, and, of course, pasta, the stores have become an important part of the Seattle neighborhoods.

In 2006 we opened the doors to Bennett's Pure Food Bistro, a full-service restaurant in my neighborhood of Mercer Island, located just outside of Seattle. Continuing our passion for food with integrity, the restaurant features dishes made with fresh, local, and seasonal ingredients that celebrate the region.

Someone once described me as a person who doesn't want to do things the way they've been done before, and I suppose that's an accurate description. I hope you can take something from this book that helps you understand more about pure flavor, about the bounty in your own backyard, as well as prepare a really great meal—or three.

Here's to healthy eating.

—KURT BEECHER DAMMEIER

Seattle
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SOUPS &
SANDWICHES

Spiced Butternut Squash Soup

White Bean Soup with Fresh Sage

One-Hour Chicken Soup from Scratch

French Onion Soup

Tomato-Cheddar Soup

Crab and Leek Chowder

Toasted Tomato-Basil Sandwich

Toasted Brie and Sweet Thai Chili Sauce Sandwich

Toasted Prosciutto, Cheddar, and Apple Sandwich

Cornmeal-Crusted Oyster Sandwich

SPICED BUTTERNUT SQUASH SOUP

MAKES 10 CUPS; SERVES 6 TO 8

THE INTENSE FLAVOR OF AUTUMN SQUASH is magnified when turned into a smooth, luscious soup. Adding yams provides even more depth of flavor, and Middle Eastern spices keep the sweetness in check.

5 tablespoons unsalted butter

2 tablespoons neutral-flavored cooking oil, such as canola or soybean

1 large yellow onion, diced

1 teaspoon ground cumin

1 teaspoon ground coriander

1¾ pounds butternut squash (1 large squash), peeled, seeded, and sliced

1½ pounds yams, peeled and sliced

2½ teaspoons kosher salt, or more to taste

Pinch of cayenne pepper

¼ teaspoon nutmeg

¼ teaspoon freshly ground black pepper, or more to taste

¾ cup sliced almonds

2 tablespoons thinly sliced fresh sage

In a heavy-bottomed 8-quart stockpot, heat 1 tablespoon of the butter and the oil over medium-high heat. Add the onion and cook, stirring frequently, until soft but not browned, about 4 minutes. Stir in the cumin and coriander and cook for 1 minute.

Add the butternut squash, yams, 8 cups water, and salt. Simmer for 35 to 40 minutes, or until the vegetables are very soft. Using an immersion blender, puree the soup until smooth. Alternatively, pour the mixture into a food processor or blender and return it to the pot after processing.

Stir in the cayenne pepper, nutmeg, and black pepper. Taste for seasoning and add additional salt, cayenne pepper, nutmeg, or black pepper as needed.

For the topping, melt the remaining 4 tablespoons butter in a small skillet over medium heat. Add the almonds and sauté until light golden brown, stirring frequently. Add the sage and continue to stir for 1 minute, or until the almonds are golden brown and the sage is fragrant. Remove the topping to a bowl to cool.

To serve, garnish each bowl of soup with 1½ tablespoons of the topping.


MAKE AHEAD The soup will keep, covered, in the refrigerator for up to 5 days or in the freezer for up to 6 months. Gently reheat over low heat, stirring frequently to avoid burning.



WHITE BEAN SOUP
WITH FRESH SAGE

MAKES 4 CUPS; SERVES 2 TO 4

WHEN COLD WEATHER SETTLES IN, it's time for this rich soup. Bacon adds even deeper flavor to the classic Italian white beans and sage combination. Using nitrate-free bacon is the best option, for both flavor and health reasons, and it's becoming more widely available.

1 tablespoon unsalted butter

2 tablespoons roughly chopped fresh sage

4 ounces bacon (about 4 strips), diced

About 2 tablespoons extra-virgin olive oil

11 large garlic cloves, peeled

1 celery rib, thinly sliced

1 medium yellow onion, diced

½ cup white wine

2 cups Chicken Stock (page 230) or low-sodium store-bought chicken broth

2 15-ounce cans Great Northern beans, drained and rinsed in cold water

3 tablespoons finely chopped, drained sun-dried tomatoes in oil

1 tablespoon chopped green olives

2 ounces Parmesan or other hard cheese, grated (½ cup)

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

Melt the butter in a small skillet over medium-high heat. Cook until the butter browns, about 2 minutes. Add the sage and sauté for 30 seconds. Set aside.

Heat a 4-quart saucepan over medium heat. Add the bacon and sauté for 6 minutes or until crisp and brown. Remove the bacon with a slotted spoon to a small bowl, leaving the bacon fat in the pan. Return the pan to medium heat.

Add enough olive oil to the bacon fat to make about 4 tablespoons total. Add the garlic cloves and stir until they are fully coated. Cook the garlic until it just begins to brown, stirring frequently to prevent burning, about 5 minutes. With a slotted spoon, remove the garlic to the bowl with the bacon.

Add the celery and onion to the pan and sauté over medium-high heat for 2 minutes, until the vegetables are soft and translucent but not brown. Add the wine, stir, and cook for 2 to 3 minutes, or until the wine has nearly evaporated. Add the stock, beans, bacon, garlic, half of the sage, 1 tablespoon of the sun-dried tomatoes, ½ tablespoon of the olives, and the cheese, salt, and pepper. Blend the mixture briefly with an immersion blender, just until the garlic is chopped. (The texture should be chunky.) Alternatively, puree the mixture in a food processor or blender, returning the soup to the pan after processing.

Bring to a boil, and then simmer on low heat for 10 minutes.

Serve the soup garnished with the remaining sage, sun-dried tomatoes, and olives.


MAKE AHEAD The soup may be refrigerated for 4 days or frozen for up to 3 months.



ONE-HOUR CHICKEN SOUP
FROM SCRATCH

MAKES ABOUT 6 CUPS; SERVES 4

WHILE SOME PEOPLE THINK IT'S TOO HARD or takes too much time to make homemade chicken soup, this recipe was originally created for a kids’ cooking class to illustrate how easy it is to make pure foods instead of opening up a can. You don't need many ingredients or much time; take 20 minutes to prep and 35 minutes to simmer, and within an hour you've got a healthy, flavorful soup to enjoy all week.

1 to 2 tablespoons extra-virgin olive oil

1 pound boneless, skinless chicken thighs

1½ teaspoons kosher salt

3 celery ribs, chopped

1 large carrot, chopped

½ medium yellow onion, roughly chopped

1 tablespoon House Herbs (page 233) or other dried Italian herb blend

3 garlic cloves, roughly chopped

½ cup short pasta, such as small elbow macaroni or rotini

2 dashes Tabasco or other hot sauce

Heat 1 tablespoon of the oil in a stockpot or large pot over high heat. Cut the chicken thighs into 1-inch pieces. Season the chicken with ½ teaspoon of the salt and add it to the pot. Cook the chicken for 4 minutes without stirring, or until it is browned. Flip the chicken and cook for an additional 3 to 4 minutes, or until the second side is browned. (Browning the chicken pieces well adds richness and color to the soup.) Set the chicken aside in a separate bowl, leaving as much fat as possible in the pot. If no fat is left, add the additional tablespoon olive oil.

Add the celery, carrots, onion, and herbs to the pot and cook over medium heat for 5 minutes, stirring occasionally, until the carrots are slightly soft. Add the garlic and cook for 1 minute. While stirring, scrape any brown bits off the bottom of the pot and incorporate them with the vegetables.

Return the chicken and any juices that have accumulated in the bowl to the pot. Add 5 cups water and stir. Bring the soup to a boil over high heat, and then reduce the heat to low. If any scum has formed on the top, skim it off. Simmer the soup for 15 minutes, and then stir in the pasta. Simmer for an additional 15 minutes. If the pasta is not done, continue simmering until the pasta is fully cooked.

Stir in the hot sauce and remaining teaspoon salt and serve.


Make Ahead The soup will keep, covered, in the refrigerator for up to 4 days or in the freezer for up to 3 months.



[image: ]

FRENCH ONION SOUP

MAKES 6 CUPS; SERVES 4

THE RICH FLAVORS OF CLASSIC FRENCH ONION SOUP are especially comforting on a cold, gray day. The original recipe is lightened here by substituting chicken for beef stock. The croutons are the grand finale, and making them yourself is a snap; simply top sliced bread with cheese, bake on a baking sheet at 350°F. until golden brown, and cut into cubes. If possible, use homemade Chicken Stock (page 230) in this soup; the flavor is incomparable.

4 tablespoons (½ stick) unsalted butter

4 medium yellow onions, sliced

3 tablespoons all-purpose flour

6 cups Chicken Stock (page 230) or store-bought low-sodium chicken broth

¼ cup white wine

1 tablespoon red wine vinegar

1 teaspoon kosher salt, or more to taste

½ teaspoon freshly ground black pepper, or more to taste

¼ teaspoon fresh thyme

Semihard cheese, such as Gruyère (page 23), grated, for garnish (optional)

Croutons, for garnish (optional; see headnote)

In a large, deep skillet over medium-high heat, melt 3 tablespoons of the butter. Add the onions and stir until they are fully coated. Cook for 10 minutes, stirring frequently, until the onions are softened. Reduce the heat to medium-low and continue to cook until the onions begin to brown. Reduce the heat to the lowest setting and continue cooking the onions until they are very brown. The onions are done when they are uniformly brown and very soft and the volume is about one-fifth of the original amount. This will take approximately 1 hour total, but it's worth it.

Increase the heat to medium-high and add the remaining tablespoon butter to the onions. Once the butter has melted, stir in the flour and then cook for 2 minutes. Slowly add 2 cups of the stock and simmer until thickened, approximately 5 minutes (see Note). Add the remaining 4 cups stock and the wine, vinegar, salt, pepper, and thyme. Bring to a simmer, lower the heat, and cook for 5 minutes. Taste for seasoning and add additional salt and pepper as needed.

Garnish the soup by shredding the cheese directly into the soup and topping with a few croutons.


MAKE AHEAD The soup will keep for up to 5 days in the refrigerator; add the cheese and croutons just before serving.

Note If your skillet is not wide enough or deep enough to hold 6 cups liquid, transfer the onions to a medium stockpot set over medium-high heat before adding the stock.



TOMATO-CHEDDAR SOUP

MAKES ABOUT 6 CUPS; SERVES 4

AT BEECHER'S, WE SERVE THIS CHUNKY TOMATO SOUP topped with fresh cheese curds and a Breadzel (page 244) on the side. It's like eating a grilled cheese sandwich and tomato soup all in one dish. Rich and creamy and a snap to make, this soup makes a perfect lunch or light dinner.

2 tablespoons unsalted butter

½ medium onion, diced

1 28-ounce can plus 1 14½-ounce can crushed tomatoes in puree

¾ teaspoon white pepper

¾ teaspoon kosher salt

10 ounces semihard cheese (see page 23), grated (2½ cups)

½ cup heavy cream

In a large saucepan over medium heat, melt the butter. Add the onion and sauté until soft but not brown, about 4 minutes.

Add the crushed tomatoes, 2½ cups water, pepper, and salt. Bring to a low boil, reduce the heat to low, and simmer, uncovered, for 5 minutes, stirring occasionally.

Add the cheese and cream and stir until the cheese melts, about 2 minutes. Serve hot.


MAKE AHEAD The soup will keep, covered, in the refrigerator for up to 5 days or in the freezer for up to 6 months. Gently reheat over low heat, stirring frequently to avoid burning.
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Cheese Substitutions
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Here is a brief guide to cheese substitutions, arranged by texture. Classifying cheeses by texture is important for cooking because although the flavors can be interchangeable in most recipes, the moisture content varies by type of cheese. In some recipes, a specific cheese is recommended because it's part of a classic combination that cannot be improved upon. We include our favorite brands, but try your local cheeses and experiment.

You'll find we refer to the cheeses by their generic name rather than the traditional names, such as Brie or Parmigiano-Reggiano. This stems from our passion for promoting U.S. cheesemakers, who don't rely on tradition when naming their cheeses, both out of respect for the cheesemakers and because of legal guidelines. American cheesemakers can't call their Parmesan cheese Parmigiano-Reggiano, for example, so we refer to it simply as Parmesan.

Finally, cow's- and sheep's-milk cheeses are the most commonly used cheeses in the book. Although I love the flavor of goat's-milk cheese, it has such a strong, distinctive flavor that it is not an appropriate substitute in most of these dishes.

Fresh Cheese

All cheese starts out as fresh cheese. Fresh cheese is what remains once the whey and curd are separated and the curd is pressed. Soft and smooth in texture, fresh cheese is unprocessed; there is no rind or mold, no heat used, and it is aged only about a week.


	Cream cheese_____


	Cheese curds_____


	Mascarpone_____


	Cottage cheese_____


	Crçme fraîche_____


	Fromage blanc_____


	Ricotta_____




We Recommend

Beecher's Blank Slate (Plain, Honey, and Tapenade)

Bellwether Farms (Fromage Blanc, Crème Fraîche, Ricotta)

Cowgirl Creamery (Clabbered Cottage Cheese, Fromage Blanc, Crème Fraîche)

Sierra Nevada Natural Cream Cheese

Soft Ripened Cheeses

Soft to semisoft in texture, these cheeses are neither pressed nor cooked. They are inoculated with mold spores and ripen from the outside in. This category includes bloomy rind and blue-veined cheeses.

Bloomy Rind Cheese


	Camembert_____


	Brie_____




We Recommend

Cowgirl Creamery Mt. Tam

Marin French Cheese Co. (a variety of Brie-style cheeses)

BLUE CHEESE

While blue cheese could be categorized as a semi-soft cheese, its distinctive flavor merits a separate category.

We Recommend

Maytag Blue

Point Reyes Original Blue

Rogue Creamery Smokey Blue

Roquefort

Danish Blue

Semisoft Cheeses

These cheeses contain 61 to 69 percent moisture and may or may not be pressed. Firm but moist, many are crumbly in texture. Semisoft cheeses have a smooth, creamy interior with little or no rind, and are sliceable.


	Colby_____


	Fontina_____


	Brick_____


	Havarti_____


	Monterey Jack_____


	Mozzarella_____




We Recommend

Beecher's Just Jack

Mozzarella Company Mozzarella

Vella Jack

Semihard Cheeses

Cooked and pressed, cheeses in this category contain not more than 54 to 63 percent moisture. Semi- hard cheeses are sliceable.


	Cheddar_____


	Gruyçre_____


	Swiss_____


	Gouda_____


	Provolone_____


	Emmenthaler_____




We Recommend

Beecher's Flagship

Bellwether Farms San Andreas

Grafton Village Cheddar

Oregon Gourmet Sublimity

Pleasant Valley Smoked Gouda

Hard Cheeses

Hard cheeses are cooked and pressed cheeses that have a moisture content of 49 to 56 percent. They are very firm and can be both sliced and grated.


	Parmesan_____


	Asiago_____


	Dry jack_____


	Romano_____




We Recommend

Vella Dry Jack and Asiago

Willamette Valley Brindisi Fontina pure flavor
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CRAB AND LEEK CHOWDER

MAKES 4 CUPS; SERVES 2 TO 4

NEW ENGLANDERS HAVE THEIR CLAM CHOWDER; here in the Pacific Northwest we also make chowder with fresh local crab. Even better, this soup can be served cold in the summer and warm in the winter months. Don't let the jalapeño in the recipe scare you; this soup isn't spicy. Seeded, diced, and sautéed, the jalapeño loses most of its heat and adds a nice undertone to the rich crab and creamy potato.

1 tablespoon unsalted butter

1 jalapeño pepper, seeded and diced

2 medium garlic cloves, roughly chopped

1 medium leek, chopped (see Note)

3 cups Crab Stock (page 232) or fish stock

2 medium Yukon Gold potatoes, cut into ½-inch cubes

¼ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

Tabasco or other hot sauce, to taste

3 ounces cooked lump crabmeat, preferably Dungeness, rinsed and drained

¼ cup fresh corn kernels, cut off the cob, or frozen, defrosted

¼ cup chopped red bell pepper

Crispy Shallots (recipe follows; optional)

Fresh flat-leaf parsley, chopped, for garnish

Melt the butter in a medium saucepan over high heat. Cook until the butter just begins to brown, about 1½ minutes. Add the jalapeño and sauté for 1 minute. Add the garlic and leek and sauté for 1 minute, stirring. Increase the heat to high, add the stock, potatoes, salt, and pepper, and bring to a boil. Reduce the heat to low and let the soup simmer for 15 minutes. Remove the pot from the heat.

Using an immersion blender, puree the soup until smooth. Alternatively, puree the mixture in a food processor or blender. Stir in the hot sauce to taste. Return the pot to low heat and simmer the soup for 15 minutes.

Put the drained crabmeat in a small bowl and pick through it with your hands, removing any pieces of shell.

To serve, divide the chowder among 4 bowls. Garnish each bowl with crabmeat, corn, red bell pepper, and shallot rings. Top with a pinch of parsley.


Note Before chopping the leek, cut off the thick green part (about 3 inches of the green end) and slice the leek in half lengthwise. Rinse between the layers to remove dirt.



Crispy Shallots

2 tablespoons all-purpose flour

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

1 shallot, sliced into ¼-inch rings

3 tablespoons extra-virgin olive oil

Combine the flour, salt, and pepper in a small bowl. Dredge the shallots in the flour mixture, shaking off any excess flour.

In a medium skillet over high heat, heat the olive oil. Add the shallot rings and cook without stirring until they turn golden brown, about 2 minutes. Turn them over and cook until they are golden and crisp, about 2 minutes. As the shallots finish cooking, remove them to a plate lined with a paper towel.


NORTHWEST
food
icon
Gwen Bassetti
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With rows of every imaginable type of bread in grocery stores today, it's hard to imagine a time when fresh, artisanal bread wasn't readily available. Artisanal bread—bread that is made by hand without chemical additives, dough enhancers, or artificial ingredients—can now be found in virtually any market around the country. But until Gwen Bassetti opened the doors to the Grand Central Bakery in 1989, there was almost no fresh bread in Seattle. Gwen started in the baking business with a sandwich shop in old Seattle, where she and her partners baked whole-grain breads for their sandwiches. After moving to a farm with her family, Gwen rekindled her passion for baking while visiting San Francisco. There she discovered artisanal breads and brought the techniques back to her home kitchen.

When she opened the Grand Central Bakery, it took one write-up in the local newspaper for crowds to line up around the block. “Without even thinking about it, we were part of a budding food revolution that hit Seattle in the 1990s,” she says. Gwen remembers one Christmas when the head baker decided to quell the lines by raising the price of a loaf by a dollar. “I was shocked, but it didn't stop the customers!”

Gwen attributes her early success to “the novelty of the bread and because we didn't have any competition,” but more likely it was her fifteen varieties of Italian artisanal bread that caused the ruckus. “People who had traveled to Europe or people of European heritage loved the bread,” says Gwen. “People have a long cultural memory.”

The move from small bakery to a large-scale producer of bread didn't happen overnight. “We didn't immediately go into grocery stores because they didn't know how to deal with this kind of bread,” she says. “Metropolitan Market was our first customer. You didn't see the rows of fresh bread you see in a Whole Foods today. The display rack my first husband designed is still in the Metropolitan Market.” The bakery eventually started selling bread to local restaurants and became a mainstay in local grocery stores. And Seattle was the perfect place to start: “Seattle has always been a pioneer. It's not as provincial as people think. People think of Seattle as this place in a far corner of the country, but it has quite a vibrant food community,” she says.

With Gwen's three kids now running the business, the Grand Central Bakery has grown into seven cafés in both Washington State and Oregon, but the commitment to quality is the same. The 4,000 to 6,000 loaves they bake every day in both Seattle and Portland are made from scratch, using local products whenever possible to promote sustainable agriculture. Their flour comes from a mill in Idaho, and they use local fruits and vegetables in their breads, pastries, and café items. Pick up a Como loaf, a Grand Central specialty, on your next trip to the Pacific Northwest.



TOASTED TOMATO-BASIL SANDWICH

Makes 4 sandwiches

THIS IS A SANDWICH THAT REALLY SHOWS OFF THE CHEESE. We use Flagship and Just Jack cheeses, but any semihard cheese, such as Cheddar or Gruyère, will work beautifully. For a heartier sandwich, add a few slices of smoked turkey.

¼ cup Basic Mayonnaise (page 234) or any all-natural mayonnaise

1½ tablespoons whole-grain mustard

2 dashes Tabasco or other hot sauce

8 slices hearty artisanal white bread

4 ounces semihard cheese (page 23), cut into 8 thin slices

2 tomatoes, sliced ¼-inch thick

12 fresh basil leaves

2 ounces semisoft cheese (page 23), cut into 8 thin slices

In a small bowl, whisk together the mayonnaise, mustard, and Tabasco sauce until fully combined.

To assemble the sandwiches, spread half of the mayonnaise mixture on 4 slices of bread. Layer 2 slices semihard cheese, 2 slices tomato, 3 basil leaves, and 2 slices semisoft cheese on top of each piece of bread. Spread the remaining 4 slices bread and place them, mayonnaise side down, on top of the cheese slices.

Heat a large skillet over medium heat and put the sandwiches in the pan. Cook until the cheese has melted and the bread is golden brown, about 3 minutes per side. Serve warm.


MAKE AHEAD The spread will keep in an airtight container in the refrigerator for up to 3 days. (If you are using store-bought mayonnaise, the spread can be stored for up to 1 month.)



TOASTED BRIE AND SWEET THAI CHILI SAUCE SANDWICH

Makes 4 sandwiches

GOOEY, OOZING CHEESE IS ALWAYS A HIT, especially when it's sandwiched between two slices of crisp toasted bread. The contrast of rich Brie and the sweet and spicy chili sauce in this combination is sublime. Leave the rind on the Brie; it's a natural, edible part of the cheese.

8 ounces Brie-style cheese, cut into 8 slices

8 slices hearty artisanal white bread

4 tablespoons Sweet Thai Chili Sauce (recipe follows)

Lay 2 slices of cheese on each of 4 slices of the bread. Spread 1 tablespoon chili sauce on each of the remaining 4 slices bread and lay them, sauce side down, on top of the cheese.

Heat a large skillet over medium heat and put the sandwiches in the pan. Cook until the cheese

Sweet Thai Chili Sauce















TOASTED PROSCIUTTO, CHEDDAR, AND APPLE SANDWICH























CORNMEAL-CRUSTED OYSTER SANDWICH
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