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		FLAVOR BUILDING

		The pantry is the heart of what makes Bestia, Bestia. People often wonder what it is about restaurant food that makes it taste so much better than what they cook at home; for the most part, we think the difference is attributable to these unromantic fundamentals. Hidden in the back—stacked in plastic tubs and deli cups—our basic building blocks of housemade stocks, sauces, vinaigrettes, pickles, preserves, dehydrated ingredients, compound butters, bread crumbs, and a few secret ingredients such as anchovies and bottarga for a touch of transforming umami are the workhorses of the Bestia kitchen and the secret to coaxing maximum flavor out of every dish.

		But bountiful as it is, our pantry is also a function of always striving to eliminate food waste. Many of the recipes in this chapter came about as we looked for ways to use all of the scraps and surplus ingredients that would otherwise get thrown away—shallot tops, herb stems, and orange rinds. Once we began fermenting, pickling, and smoking these extras and adding them to our recipes, we noticed that the dishes tasted even better than before.

		None of the recipes in this chapter are very long or complex, and many of them keep for months or more. Once you put in the work and have an array of these staples on hand, it becomes easy to quickly make something simple that tastes special.

		Pantry Tools and Techniques

		AIRTIGHT CONTAINERS

		At the restaurant, we go through things so quickly that storage isn’t a huge concern. But a supply of sturdy, good-quality glass storage containers, in a range of sizes and with airtight seals, is a worthwhile investment for safe and effective storage. Our pickling recipes call for glass mason jars, but anything with a tight-fitting lid will do (we always choose glass when we can).

		COLD-SMOKING

		A few recipes in this book use cold-smoking as a way of adding deep smoky flavor to an ingredient without cooking it, including our Pickled Smoked Shiitake Mushrooms (this page), Smoked Dried Anchovies (this page), and Smoked Egg Yolk Bottarga (this page). Cold-smoking is a technique used specifically for flavoring the meat with smoke. The temperature of what you are smoking will never reach above 86°F. (Hot-smoking is used to cook at a low temperature while also infusing smoke flavor into the product. The temperature is always above 140°F, but should never go higher than 250°F.)

		The technique is relatively simple and doesn’t require much special equipment. At the restaurant, I use a perforated steam pan inside of a rectangular hotel pan, but if you have a grill, that’s probably the best home tool for the job.

		At home, I like to use the grill as the smoking chamber. It’s outside of the house, which is safer and keeps me out of trouble with Genevieve. To set up the smoker, I use a small, inexpensive pellet tube smoker, available online for around $25. There are a variety of cold-smoker tools on the market—basically just simple perforated metal containers to hold pellets or wood chips. Just follow the manufacturer’s instructions to start smoking.

		To set up a grill for cold-smoking, fill your smoker tube with pellets or wood chips. (We like to use a variety of woods at Bestia: oak, almond, apple, cherry, or mesquite.) Light the smoker tube on one end and set it on the side of the grill opposite of where you will be placing the item you will be smoking. Close the lid of the grill and make sure the grill vent is left open to allow oxygen to flow so the pellets don’t extinguish.

		FOOD DEHYDRATOR GUIDE

		A standard countertop food dehydrator can transform almost any produce into a potent flavor enhancer. By eliminating the moisture from an ingredient, its natural flavors are concentrated and intensified. Dehydration is also a great way to preserve the best of the season, allowing us to use certain ingredients year-round.

		Here are some of our favorite dehydrated foods, which find their way into many of the recipes in this book.

		Food Dehydrator

		Dehydrating is an easy way to achieve the purest concentration of flavor possible. In many cases, a very low oven will work as a substitute, but if you want to make the bottargas in this chapter (beginning on this page), you will need an actual food dehydrator. It’s a small investment and one of the most important tools in my kitchen.

		
			
				
						
						INGREDIENT

					
						
						PREPARATION

					
						
						TIME (AT 110°F)

					
				

				
						
						Anchovies

					
						
						Smoke first (see this page) and lay flat. After drying, grind into a powder.

					
						
						36 hours

					
				

				
						
						Cherry tomatoes

					
						
						Cut in half and place skin-side down.

					
						
						48 hours

					
				

				
						
						Egg Yolk Bottarga

					
						
						Refer to this page.

					
						
						24 hours

					
				

				
						
						Fresno chiles

					
						
						Halve lengthwise, with stems intact. Place skin-side down. After drying, grind into a powder.

					
						
						72 hours

					
				

				
						
						Olives

					
						
						Remove pits, if necessary, and smash to flatten. Place skin-side down. Roughly chop before using.

					
						
						36 hours

					
				

				
						
						Pistachios

					
						
						Remove shells.

					
						
						24 hours

					
				

				
						
						Shallots

					
						
						Julienne. After drying, grind into a powder.

					
						
						72 hours

					
				

				
						
						Squid Ink Bottarga

					
						
						Refer to this page.

					
						
						24 hours

					
				

				
						
						Zucchini

					
						
						Slice paper-thin and lay flat.

					
						
						12 hours

					
				

				
						
						Zucchini Flowers

					
						
						Lay flat.

					
						
						12 hours
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		PICKLES AND PRESERVES

		We make a ton of pickles at Bestia, but we don’t have a pickle plate on the menu. Instead, we use pickled elements as ingredients, incorporating them into different dishes to add balance. Some of these pickles are on the sweeter side and mild enough to eat on their own, like the Pickled Fennel (this page) and Pickled Baby Carrots (this page). Others, like Pickled Smoked Shiitake Mushrooms (this page), are extremely intense, meant to add another layer of flavor, but too assertive to eat on their own. These pickles have become an indispensable part of our cooking at the restaurant. Play around with them and you’ll find many ways to incorporate them into your own daily cooking.

		PICKLED SHALLOTS

		MAKES ABOUT 2 CUPS

		
			5 large shallots, thinly sliced

			½ cup champagne vinegar

			½ cup white wine vinegar

			2½ tablespoons sugar

			1 tablespoon kosher salt

			1 sprig thyme

			10 black peppercorns

		

		Place the sliced shallots in a 1-quart mason jar or other airtight glass container.

		In a small saucepan, combine both vinegars, the sugar, salt, thyme, and peppercorns and bring to a boil over medium-high heat. Pour the hot mixture into the mason jar. Press down to make sure all the shallots are submerged. Cover the jar tightly with the lid and let sit at room temperature until cooled, then refrigerate for 24 hours to allow the flavors to develop before serving. Store tightly covered in the refrigerator for up to 3 months.

		PICKLED FRESNO CHILES

		MAKES ABOUT 2 CUPS

		
			15 Fresno chiles, stemmed, as many seeds removed as possible, sliced crosswise into about ⅛-inch-thick rings

			1½ tablespoons kosher salt

			1 tablespoon sugar

			¾ cup red wine vinegar

			¼ cup extra-virgin olive oil

		

		In a bowl, combine the chiles, salt, and sugar. Toss to mix well. Transfer to a 1-quart mason jar or other airtight glass container. Cover the jar tightly with the lid and let sit at room temperature for 30 minutes. Open the jar and add the vinegar and olive oil. Re-cover the jar tightly and let sit at room temperature for 24 hours to allow the flavors to develop before serving. Store tightly covered in the refrigerator for up to 3 months.

		QUICK PICKLED CUCUMBERS

		MAKES ABOUT 2 CUPS

		
			2 Persian or other thin-skinned cucumbers, halved lengthwise and sliced into ⅓-inch half-moons

			1½ tablespoons kosher salt

			1½ teaspoons sugar

			¾ cup champagne vinegar

		

		In a bowl, combine the cucumbers with the salt and sugar. Toss to mix well and let sit at room temperature for 30 minutes.

		Add the vinegar and ¼ cup water and stir gently. Transfer the cucumbers and brine to a 1-quart mason jar or other airtight glass container, cover tightly, and let sit at room temperature for about 3 hours to allow the flavors to develop, then refrigerate until well chilled before serving. Store tightly covered in the refrigerator for up to 1 week.

		PICKLED FENNEL

		MAKES ABOUT 4 CUPS

		
			12 baby fennel bulbs, halved lengthwise, cored, and sliced ¼ inch thick, or 3 regular fennel bulbs, cored and sliced ¼ inch thick

			5 whole juniper berries, smashed

			Pinch of fennel pollen (see Note)

			2 teaspoons coriander seeds

			1 teaspoon fennel seeds

			2 whole star anise

			⅓ cup champagne vinegar

			⅓ cup apple cider vinegar

			¼ cup honey

			1 tablespoon plus 1 teaspoon kosher salt

		

		Loosely pack a 1-quart mason jar or other airtight glass container with the fennel and top with the juniper berries and fennel pollen.

		In a small saucepan over medium-low heat, combine the coriander seeds, fennel seeds, and star anise and toast, stirring occasionally, until fragrant, about 3 minutes. Transfer the spices to the jar with the fennel.

		Combine both vinegars, the honey, salt, and 1 ½ cups water in the saucepan and bring to a boil over medium-high heat, stirring to help dissolve the honey. Pour the hot mixture into the mason jar, pressing down to make sure all of the fennel is submerged. Cover and let sit at room temperature for at least 2 days or up to 3 days to allow the flavors to develop, then refrigerate for another 2 days before serving. Store tightly covered in the refrigerator for up to 3 months.

		NOTE

		If you can’t find fennel pollen at a specialty or health food store, it can be purchased online.

		PICKLED BABY CARROTS

		MAKES ABOUT 2 CUPS

		
			1 pound baby carrots scrubbed and halved lengthwise

			2 whole star anise

			½ teaspoon fennel seeds

			½ teaspoon caraway seeds

			1 teaspoon ground turmeric

			3 strips orange zest

			⅓ cup golden balsamic vinegar (see Note)

			⅓ cup champagne vinegar

			2 tablespoons plus 2 teaspoons sugar

			1 tablespoon plus 1 teaspoon kosher salt

		

		Arrange the carrots in a 1-quart mason jar or other airtight glass container.

		In a small saucepan over medium-low heat, combine the star anise, fennel seeds, and caraway seeds and toast, stirring occasionally, until fragrant, about 3 minutes. Transfer the spices to the jar with the carrots and add the turmeric and orange zest.

		Combine both vinegars, the sugar, salt, and 1 ½ cups water in the saucepan and bring to a boil over medium-high heat. Pour the hot mixture into the mason jar, pressing down to make sure all of the carrots are submerged. Cover and let sit at room temperature for at least 2 days or up to 3 days to allow the flavors to develop, then refrigerate for another 2 days before serving. Store tightly covered in the refrigerator for up to 3 months.

		NOTE

		Golden balsamic has notes of caramelization with a touch more sweetness compared to white balsamic. You can substitute rice wine vinegar.

		PICKLED SMOKED SHIITAKE MUSHROOMS

		MAKES ABOUT 3 CUPS

		
			14 shiitake mushrooms (about 10 ounces), stemmed

			2 large stalks from the top of a fennel bulb, including fronds, cut into lengths to fit the canning jar

			½ teaspoon coriander seeds

			2 cloves garlic, halved

			⅔ cup champagne vinegar

			3 tablespoons sugar

			1 tablespoon kosher salt

			1 teaspoon red pepper flakes

			SPECIAL EQUIPMENT

			Cold smoker

		

		Prepare a grill for cold-smoking (see this page). Arrange the shiitake caps on the side of the grill grate opposite the smoker. Cover the grill and smoke for about 1 hour, venting as directed.

		Tightly pack the fennel stalks and smoked shiitakes into a 1-quart mason jar or other airtight glass container.

		In a small saucepan over medium-low heat, toast the coriander seeds until fragrant, about 3 minutes, then add them to the jar.

		Combine the garlic, vinegar, sugar, salt, red pepper flakes, and 1 ½ cups water in the saucepan and bring to a boil over medium-high heat. Remove from the heat and let the mixture cool completely. Pour the mixture into the mason jar, pressing down to make sure all of the mushrooms are submerged. If any float, press a piece of plastic wrap on the surface to hold them down. Cover and let sit at room temperature for at least 2 days or up to 3 days to allow the flavors to develop, then refrigerate for 2 days longer before serving. Store tightly covered in the refrigerator for up to 3 months.

		PICKLED SUNCHOKES

		MAKES ABOUT 4 CUPS

		
			5 sunchokes, sliced paperthin (see Note)

			1 tablespoon fennel seeds

			⅔ cup champagne vinegar

			2 tablespoons sugar

			1 tablespoon kosher salt

			1 teaspoon ground turmeric

		

		Tightly pack the sliced sunchokes into a 1-quart mason jar or other airtight glass container.

		In a small saucepan over medium-low heat, toast the fennel seeds until fragrant, about 3 minutes, then add them to the jar.

		Combine the vinegar, sugar, salt, turmeric, and 1 ½ cups water in the saucepan and bring to a boil over medium-high heat. Pour the hot mixture into the mason jar, pushing down to make sure all of the sunchokes are submerged. Cover and let sit at room temperature for 2 days to allow the flavors to develop, then refrigerate for 2 days longer before serving. Store tightly covered in the refrigerator for up to 3 months.

		NOTE

		A mandoline is ideal for cutting the translucently thin slices you want for these pickles. We use a Japanese Benriner model, available in cookware stores and online. Otherwise, use a very sharp chef’s knife and a steady hand.
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		PRESERVED CITRUS

		At Bestia, we’re always looking for ways to use up the leftover peels from the citrus the bar uses for juice. Preserved citrus zest is a great solution. It’s an amazing umami builder (umami, described as brothy, savory, meaty, and otherwise, is the fifth and most elusive category of taste, along with sweet, sour, salty, and bitter), and it provides a boost of salt and intensity—almost like an olive or a caper but with a rounder, brighter flavor. Famously, and so you may have heard, the traditional process of making preserved citrus from start to finish normally uses whole fruit and takes two months or more, depending on the temperature and the time of year. Following are quick preservation methods for lemon and orange zest. Once preserved, these preparations technically don’t have an expiration date; they can be counted on to last as long as you are willing to store them.

		While less common, you can use preserved orange zest in pretty much any of the same contexts preserved lemon is called for. However, keep in mind that the flavor is just a bit more delicate and floral. I use preserved orange wherever lemon might be too sharp, as with our Squid Ink Aioli (this page) or Steamed Mussels and Clams with ’Nduja, Preserved Citrus, Fennel Pollen, and Grilled Bread (this page).

		PRESERVED LEMON

		MAKES ABOUT 1 CUP

		
			8 large lemons

			½ cup kosher salt

			3 tablespoons plus 1 teaspoon superfine sugar

			2 sprigs thyme

			15 black peppercorns

		

		Using a sturdy, sharp vegetable peeler, peel the colorful zest from the lemons in approximately 1-inch-wide strips, being careful to avoid the bitter white pith beneath. Squeeze the juice from 3 of the lemons into a small cup or bowl and set aside.

		Put the zest in a small saucepan. Add water just to cover and bring to a boil over high heat. As soon as the water reaches a boil, drain the zest in a colander and return it to the saucepan. Again add water to cover and repeat the boiling and draining process once or twice, until the lemon peels are pliable and no longer bitter.

		In a bowl, combine the cooked zest, salt, and sugar and toss to coat. Add the thyme and peppercorns and toss to mix well. Add the reserved lemon juice and stir gently. Transfer the mixture to a ½-pint mason jar or other airtight glass container. Press down gently to make sure all of the lemon peel is submerged in the liquid. Cover tightly and let sit at room temperature until the zest is slightly translucent, about 24 hours.

		Store tightly covered at room temperature for up to 1 month or in the refrigerator pretty much forever. Always rinse before use.

		PRESERVED ORANGE

		MAKES ABOUT 1 CUP

		
			6 large oranges

			½ cup kosher salt

			3 tablespoons plus 1 teaspoon superfine sugar

			2 sprigs thyme

			3 fresh bay leaves or 1 dried, torn

			15 black peppercorns

		

		Using a sturdy, sharp vegetable peeler, peel the colorful zest from the oranges in approximately 1-inch-wide strips, being careful to avoid the bitter white pith beneath. Squeeze the juice from 2 of the oranges into a small cup or bowl and set aside.

		Put the zest in a small saucepan. Add water just to cover and bring to a boil over high heat. As soon as the water reaches a boil, drain the zest in a colander and return it to the saucepan. Again add water to cover and repeat the boiling and draining process once or twice, until the orange peels are pliable and no longer bitter.

		In a bowl, combine the cooked zest, salt, and sugar and toss to coat. Add the thyme, bay leaves, and peppercorns and toss to mix well. Add the reserved orange juice and stir gently. Transfer the mixture to a ½-pint mason jar or other airtight glass container. Press down gently to make sure all of the orange peel is submerged in the liquid. Cover tightly and let sit at room temperature until the zest is slightly translucent, about 24 hours.

		Store tightly covered at room temperature for up to 1 month or in the refrigerator pretty much forever. Always rinse before use.
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		MOSTARDA DI FRUTTA

		In northern Italy, there is a tradition of candying fruit and combining it with a spicy mustard-infused syrup. Called mostarda di frutta, it’s traditionally served alongside platters of boiled meats like bollito misto, which are pretty flavorless on their own, so these sweet condiments are a way to add flavor. At Bestia, I do something similar, infusing different kinds of candied fruit with mustard but adding chiles for some extra heat. My goal is to create a mostarda with a perfect mix of sweet, sour, and spicy, to help balance some of our saltier, heavier meat dishes. Citric acid is used here to both preserve and add acidity to balance the sweetness. You can apply this method to almost any fruit you like. The yields are higher in these recipes so as not to waste any of the pineapple and because it’s worth making a large batch when strawberries are at their peak.

		PINEAPPLE MOSTARDA

		MAKES ABOUT 2 QUARTS

		
			1 pineapple (2½ to 3 pounds)

			1¾ cups sugar

			1 tablespoon red pepper flakes

			2 teaspoons brown mustard seeds

			2 teaspoons yellow mustard seeds

			½ teaspoon citric acid

		

		Peel and core the pineapple and cut the flesh into ½-inch cubes.

		In a large, heatproof airtight container, combine the pineapple with the sugar and toss to coat well. Cover tightly and let sit in a dark, cool place for 24 hours.

		Strain the liquid that accumulated in the airtight container into a saucepan, leaving the pineapple in the container. Bring the liquid to a boil over medium-high heat. Pour the hot liquid back into the container over the pineapple and let cool to room temperature. Cover and refrigerate for 24 hours. Repeat the process two more times, refrigerating another 24 hours after the third boil. The pineapple will be translucent and reduced by about one-quarter of the original size.

		To finish, combine the pineapple, juices, red pepper flakes, mustard seeds, and citric acid in a large saucepan and bring to a boil. Remove from the heat and let cool. The mostarda should have a slight chew, similar to gummy candy. If it doesn’t, repeat the boiling and cooling until you reach the desired texture.

		Use immediately, or store the mostarda, with all its juices, in an airtight container in the refrigerator for up to 3 months.

		STRAWBERRY MOSTARDA

		MAKES ABOUT 2 QUARTS

		
			1½ pounds fresh strawberries, hulled and quartered

			1 cup sugar

			1 teaspoon citric acid

		

		In a large, heatproof airtight container, combine the strawberries with the sugar and toss to coat well. Cover tightly and let sit in a dark, cool place for 24 hours.

		Strain the liquid that accumulated in the airtight container into a saucepan, leaving the strawberries in the container. Bring the liquid to a boil over medium-high heat. Pour the hot liquid back into the container over the strawberries and let cool to room temperature. Cover and refrigerate for 24 hours. Repeat the process two more times, refrigerating another 24 hours after the third boil. The fruit should look translucent.

		To finish, combine the strawberries, juices, and citric acid in a large saucepan and bring to a boil. Remove from the heat and let cool. The mostarda should have a slight chew, similar to gummy candy. If it doesn’t, repeat the boiling and cooling until you reach the desired texture.

		Use immediately, or store the mostarda, with all its juices, in an airtight container in the refrigerator for up to 3 months.

		FERMENTED BLACKBERRY JAM

		MAKES ABOUT 2 QUARTS

		
			2½ pounds fresh blackberries

			2¼ cups plus 2 tablespoons sugar

			¾ cup Lambrusco wine

			Small pinch of citric acid, or 1 teaspoon freshly squeezed lemon juice

		

		Put the blackberries and sugar in a large, heatproof airtight container and toss to combine. Cover the container tightly and let the berries sit at room temperature (the warmer the room, the faster the fermentation process), tossing twice each day, until they smell slightly alcoholic and taste strongly fermented, at least 3 days or up to 5 days. If you see any berries beginning to mold, just remove them and discard.

		Once fermented, strain the juices that accumulated in the airtight container into a saucepan, leaving the berries in the container. Bring the liquid to a boil over medium-high heat. Pour the hot liquid back into the container over the berries and let cool to room temperature. Cover and refrigerate for 24 hours. Repeat the process once a day for 5 days, until the berries are mostly cooked through and slightly candied.

		On the fifth day, drain the berries once more, reserving the juices, and set the berries aside. Add the juices to a saucepan along with the Lambrusco. (If substituting lemon juice for the citric acid, stir in the lemon juice now.) Bring to a boil and simmer gently until the liquid becomes thick and syrupy and has reduced by one-third, about 10 minutes. Add the reserved blackberries to the thickened syrup and continue to boil for about 5 minutes longer, until the berries are just starting to soften but still remain whole fruit, then remove from the heat. Stir in the citric acid now, if using, and transfer the jam to an airtight container.

		Use immediately, or press a piece of plastic wrap on the surface of the jam, making sure all of the berries are submerged, and store in the airtight container in the refrigerator for up to 3 months.

		CANDIED BLOOD-ORANGE PEEL

		MAKES ABOUT 1 CUP

		
			20 blood oranges, halved and juiced (drink the juice or save for another use), rinds reserved

			8 cups sugar, plus more for coating

			½ cup light corn syrup

		

		Bring a large pot of water to a boil and add the orange rinds. Boil until the rinds are easily pierced with a fork but not falling apart, about 5 minutes. Drain and let cool completely. Use a spoon to scoop out all of the remaining flesh and membranes but leaving the skin and the pith. Cut the cleaned peels into long slices about ¼ inch wide.

		Combine the sugar, corn syrup, and 2 cups water in a large saucepan and bring to a boil. Add the orange peel strips. Lower the heat to a simmer, cover, and cook until the peels turn slightly translucent, about 30 minutes.

		Uncover and continue to simmer until the peels are fully translucent and the syrup begins to thicken, about 30 minutes longer. Drain the orange peels, reserving the syrup for other uses, if desired. Set the candied peels aside on a baking sheet to cool. When cool enough to handle, sprinkle the peels with a few tablespoons of sugar and toss to coat well. Store in an airtight container in the refrigerator for up to 6 months.
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		VINAIGRETTES

		You have to be confident when you’re dressing a salad. The ingredients are raw and fragile and every time you toss them, you’re risking their integrity. I always tell my kitchen staff that if you have to adjust the dressing more than once, throw it away.

		Most of my vinaigrettes are one part vinegar to two parts oil, and you’ll notice that I don’t include a ton of salt. Most of the actual seasoning goes into the salad itself. A salty dressing will wilt your lettuces much faster, so by adding the salt to the greens at the end you increase the shelf life of your salad. All of these dressings will keep, stored tightly covered in the refrigerator, for up to 5 days.

		APPLE CIDER VINAIGRETTE

		MAKES ABOUT ¾ CUP

		
			2 tablespoons apple cider vinegar

			2 tablespoons red wine vinegar

			1 teaspoon minced shallot

			½ teaspoon kosher salt

			5 grinds of black pepper

			½ cup extra-virgin olive oil

		

		In a bowl, combine both vinegars and the shallot and set aside for 10 minutes. Add the salt and pepper, then slowly drizzle in the olive oil while whisking until the dressing is combined and emulsified.

		CINNAMON VINAIGRETTE

		MAKES ABOUT ¾ CUP

		
			¼ cup champagne vinegar

			1 teaspoon minced shallot

			½ teaspoon kosher salt

			5 grinds of black pepper

			½ teaspoon ground cinnamon

			½ cup extra-virgin olive oil

			1 teaspoon packed chopped fresh thyme

		

		In a bowl, combine the vinegar and shallot and set aside for 10 minutes. Add the salt, pepper, and cinnamon, then slowly drizzle in the olive oil while whisking until the dressing is combined and emulsified. Add the thyme and give the dressing a few final whisks.

		LEMON VINAIGRETTE

		MAKES ABOUT ¾ CUP

		
			¼ cup freshly squeezed lemon juice

			1 teaspoon minced shallot

			½ teaspoon kosher salt

			5 grinds of black pepper

			½ cup extra-virgin olive oil

		

		In a bowl, combine the lemon juice and shallot and set aside for 10 minutes. Add the salt and pepper, then slowly drizzle in the olive oil while whisking until the dressing is combined and emulsified.

		VARIATIONS

		For Lemon-Thyme Vinaigrette, add 1 teaspoon chopped fresh thyme.

		For Lemon-Chile Vinaigrette, add ½ teaspoon ground red pepper flakes and omit the black pepper.

		POMEGRANATE VINAIGRETTE

		MAKES ABOUT ¾ CUP

		
			2 tablespoons champagne

			
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
		

		
		
		
		
		
			
			
			
			
			
		

		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
			
		

		
		
		
		
		
		
		
			
			
			
			
		

		
		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
			
			
			
			
			
		

		
		
		
		
		
			
			
			
			
			
		

		
		
		
		
		
		
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
			
			
			
			
			
			
		

		
		
		
		
		
		
			
			
			
			
			
		

		
		
		
		
		
		
		
	
		
			THE TEAM
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			MELISSA LOPEZ

			People like Melissa make me better at what I do. Everyone will tell you that she has an aura about her—no matter how crazy it gets in the kitchen, she exudes a calmness that’s contagious. And she’s a great leader. Whenever she guides The Huddle (see this page), she almost starts crying. And that’s not because she’s sensitive—though she can be—it’s that she’s so intensely invested in the restaurant and the people in it. She cares so much about being successful that whenever she speaks to the staff, it’s directly from her heart, never from her head.

			Of course, none of that compares to how good a cook she is. She’s consistent, and I trust her inherently. Melissa came to me from Barbuto in New York and is the only person I’ve ever hired directly as a sous chef. She didn’t need a month or two of training; she just had it. And everybody knows it. It’s unfortunate to admit, but normally women have a hard time getting total support and respect from a group of alpha-male line cooks. But not Melissa. She owns it—that’s not something you see often.

			—ORI

			MIKEY PRIORE

			Mikey is like my annoying little brother who I love, but he drives me insane. I first met him back at Angelini almost a decade ago. I had just gotten back from a two-week vacation, and when I walked through the kitchen door, there was this kid, fresh out of culinary school, just standing there. Gino had been desperate for help and hired him without even caring that he had no résumé, so I was already skeptical. I said hello and asked, “Where are you from?” He says, “From Italy.” “Really?” I said. “You don’t sound Italian.” “No, no,” he insisted, “I’m from Italy.” So I ask him to say a word in Italian. He couldn’t. “Oh, so you’re not Italian?” I asked. “My grandmother’s Italian.” “Oh, so you’re American?” “Yes, I’m American,” he said. “OK,” I said. “I’m happy we got that clear.” (Our relationship has been a little like this ever since.)

			In the beginning, Mikey proved to be exactly like I thought he would be. He was young and a troublemaker, and after one particularly bad service, I told him not to come back to Angelini unless he started taking his job seriously. He walked in the next morning like a different person. Overnight, he began to approach cooking with a whole other level of skill and dedication. Years later, when I left to open Bestia, Mikey called me and asked if I needed anyone. He had grown considerably as a chef, but at twenty-three wasn’t quite ready for the sous chef position.

			I hired him as a line cook and he thrived. He started as the pizza guy, then moved on to quickly master every station. At three months, I made him the sous chef.

			Being a great sous chef is not just about cooking and having a great palate—which Mikey has—it’s also about leadership, and that’s where he shines the most. He’s like a coach, motivating you: “We’re going to be serving five hundred people! It’s going to be aggressive! I need everyone to be loud! I need good energy! I need everyone to take double shots of espresso!” He has a way of firing everyone up, including me. When it comes down to it, my faith in Mikey is one of the only reasons I ever allow myself a day off. He’s there when you need him, and my wife and I trust him like family. Because he is.

			—ORI

			YUVAL BAR-ZEMER
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			Yuval is the patriarch of the modern L.A. Arts District. He and his partner were the first people to see the incredible potential amid the abandoned lofts and disheveled warehouses just east of downtown. The first and most beautifully rehabbed properties here are all theirs. But to us, Yuval is the reason for Bestia’s location. Long before Bestia opened, we were scouting locations with our original business partner. We looked at more than a dozen places with him all over Los Angeles, mostly on the West Side. But then we fell in love with a beautiful space in the Arts District. Our partner couldn’t get on board with our vision and immediately pulled out.

			We were devastated. We figured that was the end of the road, and that we would have to start looking for jobs. When we told Yuval that we wouldn’t be signing the lease after all, he told us he didn’t care that we didn’t have a partner anymore. He’d hold the space until we found new investors and a new partner. We were shocked. He hadn’t even tasted Ori’s food and he’d only just met us. When we asked him why, he said he had a feeling in his gut that he’d never had before. He saw a fire and a drive in Ori and knew that he was capable of great things. “I only want you for this space,” he said. “Do what you need to do on your end. When you do, I will do everything I can from my end to make this happen.”

			Yuval and Ori actually have a lot in common. Both are Israeli, and both have these incredibly soft centers, but on the surface they are two of the toughest, most stubborn people to deal with. If you ever want some high-quality entertainment, watch Ori and Yuval debate something. You’ll just have to learn Hebrew.

			—GENEVIEVE

			DIEGO VINICIO ARGOTI
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			Diego had worked on the line only a few short months when he made a big mistake. I was debating on whether or not to keep him when he confessed, “Chef, I’m not ready to work here.” But I liked him—and he liked working for us—so I kept him on as our farmers’ market forager while he went on to work in other kitchens across L.A., learning and growing as a chef. Three years later, he came back to Bestia, and he was definitely ready. Now he works with confidence. That small amount of fear that caused him to make mistakes early on is now the thing that drives him to be the best at what he does.

			Today, Diego is still responsible for buying all of our farmers’ market produce, and he’s great at it. He doesn’t just shop for flavor, but also for texture, color, and ripeness. Then, after waking up at 5 a.m. three days a week to get to the early-morning markets, he also helps make all of the bread, pizza dough, and pasta for the restaurant. It’s a lot of work, but he’s like me: he’s obsessed, and he never stops. On his days off, he reads everything he can get his hands on about food, and he’s a maniac about baking bread at home. Every once in a while he even hosts his own pop-up dinners, with these crazy-out-there menus. A guy like that, with that kind of drive, you don’t ever have to be his mentor. He’s his own mentor and will no doubt be running his own restaurant someday soon. I can’t wait.

			—ORI

			JOSE GARCIA
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			Jose has been the man in charge of everything dough-related since two months after Bestia opened. He’s the caretaker of our precious sourdough starter—the guy who takes it home over the holidays and feeds it like a pet. He knows how it works, why it behaves certain ways in cold temperatures or hot, why it becomes sour or stays sweet. He understands it scientifically—he’s really smart—but he also knows it by feel. He can touch a dough and know exactly what’s going on with it. Sometimes I’ll test a new pasta recipe and he will touch it and say, “Chef, it needs more flour.” You don’t get that way by reading books. You get that way through constant repetition and touching. That talent is all in his hands. You know how old Italian women who make pasta have these amazing hands? Jose’s hands are like that—they’re magic. Just look at his perfect tortellini (see this page) and you’ll know what I mean.

			—ORI

			RYAN IBSEN
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			People don’t understand Ryan. They confuse his passion for anger. Much like me, he can sometimes snap and unintentionally offend people, but it all comes from him wanting to be as great as he can be for the restaurant, for the staff, and for himself. He’s a perfectionist—that’s just how he is—and it makes him wonderful at his job. The love of his life, whom he met at the restaurant and now has a beautiful daughter with, agrees. Every bottle he brings to the table he chooses with confidence, and that’s an achievement considering how challenging Bestia’s menu can be for a sommelier. Many of our dishes are uniquely potent and flavorful, but Ryan manages to find equally unique wines to round them out and complement them. I give him 100 percent creative control of the program, and our highly regarded wine list is a reflection of that.

			—ORI

			LAURA D’LAVARA
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			It would be very hard for me to walk into work in the morning and not see Laura’s sweet face. I give her a hug as soon as I arrive—it’s part of my routine, and I’m pretty sure it’s part of everyone’s routine. She’s that kind of lady. But mostly it’d be difficult to work a day without her because, in effect, the entire restaurant hinges on her pulling off the nearly impossible: she’s responsible for completing a daily prep list that will efficiently feed five hundred people every night.

			Six or so months after Bestia opened, an employee told me about a burrito he’d gotten the night before from a taco spot, and how the woman who made it was looking for a job. I met with Laura the next day, and I’m not sure what I saw in her, but I knew she was something special. Just a great human being with genuine care in her voice. Five years later that has translated into one of the most important employees at the restaurant.

			I’m emphasizing her warmth, but Laura is also incredibly tough. She comes to work every day and busts her ass, and trust me when I say that you don’t want to disappoint her. Because if the prep list doesn’t get done, the entire restaurant breaks down and she knows it. She’s also one hell of a cook—her family meals could almost be on the menu.

			—ORI

		

	
		ABOUT GENEVIEVE GERGIS, BY ORI MENASHE

		The first time I saw Genevieve was her first day as a hostess at La Terza. I was working as a cook and I thought she was beautiful and she had an energy about her that intrigued me. The next day, while everyone was on break, I shouted, “Are you Jewish?” She responded, “Why?” “Because you look like one of the beautiful women from my country,” I answered. It was the dumbest thing I could have said, but I’d choked. “No,” she answered and walked away. Everyone laughed, so I bet them all a case of beer that we would start dating by the end of one month. A month passed and she wouldn’t even speak to me. And I continued to lose that bet for another six months. Eventually she began to warm up to me. I asked her to coffee, then a date, and we’ve been together ever since.

		Until Bestia, Genevieve cooked only at home for fun. She grew up in Thousand Oaks, California, and spent her twenties traveling the world playing the French horn professionally and working in design. As we began putting together our dream of Bestia, we planned for Genevieve to manage the front-of-house operations. But then, as the restaurant was being built, friend and fellow chef Amy Pressman passed away. We were heartbroken and subsequently offered to make some food and desserts for the funeral.

		After the service, chef Nancy Silverton took a nibble of one of Genevieve’s shortbreads. She immediately asked who had made them. When Genevieve raised her hand, Nancy asked her what she was planning on doing at Bestia, and Genevieve responded “front of house.” “No you’re not,” Nancy declared. “You’re going to be the pastry chef. Who are you going to hire that makes pastries better than you? No one.” That’s the moment we decided Genevieve would be the pastry chef at Bestia.

		Nancy was right—Genevieve is a natural. In all my years, I’ve never seen such dedication. Genevieve has fairly severe attention deficit disorder, but in the kitchen, she’s extremely focused. She doesn’t use cookbooks, either. Her dad was a scientist, and she shares his scientific approach to cooking, understanding the chemical reactions needed to achieve exactly the flavor and texture she wants.

		The desserts were wonderful from Day One, and within a few weeks of opening, I went from not being sure if she should be a part of the restaurant to not knowing how it could exist without her. Both of us were so stressed out that first year that at least once a day we would meet up on one of the couches in the dining room and lay on each other. It was the two of us against the world, and it was beautiful.

		Genevieve’s desserts have become an essential part of the Bestia experience, and her warm, welcoming personality softens everything she touches. In 2014, we had our daughter, Saffron, and I discovered one other thing that Genevieve was born to do: be a mother. She gives every ounce of herself to raising our child but somehow still finds a piece of her heart to pour into her professional work. I don’t know what I’d do—or what this restaurant would be—without her.
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		ABOUT ORI MENASHE, BY GENEVIEVE GERGIS

		I first met Ori at La Terza. Rough and lax, with a cigarette dangling out of his mouth and a crazy Mohawk, he looked like the kind of guy who didn’t care about anything. But even then, when passing through the kitchen and seeing him work, you could tell by his movements and his speed that he was leagues better than everyone else. I once asked him how he mastered everything so quickly, and he said, “I come in before my shift, and I stay after my shift.” I remember thinking, “This so does not go with the persona you’re giving off.”

		Ori was born in L.A., but, when he was ten, his father moved the family to Israel where Ori continued to live until after he finished his military service at twenty. He spent the next six months traveling the world snowboarding, partying, and cooking for his friends, a latent talent he discovered he enjoyed. He enrolled in culinary school in L.A. but dropped out after one month, deciding instead to learn on the job. He worked with Gino Angelini at La Terza and later moved on to the kitchens of such legendary L.A. chefs as Nancy Silverton and Mirko Paderno. Eventually he teamed up again with Gino at Angelini Osteria, where he became the executive chef, a life-changing position he almost didn’t take.

		“It’s going to be hell,” he said. “That is the hardest kitchen in all of Los Angeles.” But his biggest worry was that I’d break up with him because I’d never see him anymore. I said, “Who cares about me? Will you get anything out of it?” He said, “Yeah, it’s the hardest kitchen ever. If I do that, I can do anything.” I could suddenly see the wheels turning in his head. “If I do it, I’ll have mastered something big,” he said. “Should I do it?”

		He did. And Ori was right, I never saw him. But during that time he also grew immensely as a chef and a leader. He successfully ran the Angelini kitchen for three years before the grind got to him and he started to burn out. He even considered quitting cooking altogether. Then one day he said, “The only way I can continue is if it’s my own place. I can’t kill myself every day unless it’s entirely my vision—unless I’m putting 100 percent of my soul into the cooking.” And that was the start of Bestia. It came from one of the most dedicated people I’ve ever met giving everything to a job, and then knowing he had to push himself even further.

		If you talk to Ori, he will tell you this restaurant is a fifty-fifty effort. But in reality, it’s much more Ori than myself. He can coax out the best in people in ways that I didn’t even think was possible. Watching his drive to be a better chef, a better dad, and a better mentor motivates me to want more for myself and the people around me. And that is the true reason Bestia is successful. It’s not just about the food or drinks or being in a cool spot. It’s Ori’s essence, vibrating through the whole restaurant, that makes it what it is.
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