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MAKES ½ CUP


1 red onion, very thinly sliced

5 tablespoons salt, plus more as needed

1 cup fresh lime juice, or as needed





This is the simplest pickle of all. Onion is rubbed with salt to draw out the moisture, then the lime juice “cooks” it. Use in Greek Salad and Mint and Tarragon Fettuccine.


1. Put the onion in a bowl and add 1 tablespoon salt. Massage the salt into the onion until the onion weeps. Squeeze to remove any excess liquid and rinse.

2. Repeat step 1.

3. Put the onion in a bowl with 1 tablespoon salt and ¼ cup lime juice. Let sit for 20 minutes. Squeeze the excess liquid from the onion. Rinse and drain and return to the bowl.

4. Repeat step 3 until the onion turns bright pink (probably 2 more times).

5. Pour over any remaining lime juice and sprinkle lightly with salt. Use right away, or cover and refrigerate for up to 4 weeks.
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MAKES 1 CUP


5 cups fresh shiitakes, stemmed and sliced

2 teaspoons pickling spice

⅔ cup red wine vinegar

⅔ cup sugar

2 teaspoons salt

8 garlic cloves, sliced

½ cup sliced yellow onion

2 tablespoons thinly sliced jalapeños





Shiitake mushrooms have a high water content, so sweat them before submerging them in the vinegar solution. Pair them with grits or add them to any vegetable soup.


1. In a dry pan over low heat, sweat the shiitakes until all their liquid has cooked off, about 30 minutes. Remove from the heat and let cool.

2. Wrap the pickling spice in a cheesecloth and tie it closed. In a pot, bring the vinegar to a boil over high heat, and then add the sugar, salt, and pickling spice pouch. Reduce the heat to medium low and simmer until the sugar and salt dissolve, 4 to 5 minutes. Remove from the heat and let cool.

3. Put the shiitakes, garlic, onion, and jalapeño in a container. Pour in the pickling liquid, cover with a lid, and shake to mix the ingredients. Store in the fridge overnight before using, or for up to 4 weeks.
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MAKES 6 PICKLED SQUASH BLOSSOMS


¾ cup rice vinegar

½ cup sugar

½ teaspoon salt

6 large squash blossoms (about ½ pound)





There’s a really short season for squash blossoms, so this is a way to make them last longer. This recipe plays a key part in Mint and Tarragon Fettuccine, and once diced, adds a summery bite to any pasta.


1. Heat the vinegar, sugar, and salt in a saucepan over high heat until the mixture reaches a low boil and the sugar has dissolved, about 10 minutes. Remove from the heat and let cool to room temperature.

2. Place the squash blossoms in a lidded container. Pour the vinegar over the blossoms, and let sit at room temperature until the blossoms soften, about 30 minutes.

3. Cover and refrigerate overnight before using, or for up to 3 weeks.
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MAKES 4 CUPS


½ pound whole baby potatoes

½ cup cilantro sprigs

2 tablespoons sliced peeled fresh ginger

2 tablespoons sliced garlic

4 strips of lime peel, removed with a peeler

1 jalapeño, seeded and sliced

1½ cups rice wine vinegar

¾ cup sugar

¼ cup salt





These add savory intensity to an omelet, or you can use them in Pea Soup or throw a handful in potato salad to give it some pep.


1. Drop the potatoes in a pot of cold water and bring to a boil over high heat. Cook until potatoes are barely fork-tender. Drain. Let cool, then refrigerate until cold; this makes them easier to slice.

2. Peel the potatoes and slice them into ⅛-inch-thick rounds. Put them in a container with the cilantro, ginger, garlic, lime peel, and jalapeño.

3. Warm the vinegar, sugar, and salt in a pot over high heat until the sugar dissolves. Remove from the heat and let cool until lukewarm.

4. Pour the vinegar over the potatoes. Cover and refrigerate overnight before using, or for up to about 3 weeks.
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MAKES 2 CUPS


½ pound baby Italian eggplant

¼ cup salt

1 tablespoon white wine vinegar

½ tablespoon reduced balsamic vinegar or plain balsamic vinegar

3 garlic cloves, smashed and chopped

½ teaspoon crushed red pepper flakes

6 sprigs fresh thyme

1¼ cups extra-virgin olive oil, or as needed






1. Cut the eggplant into ½-inch-thick slices. Toss with the salt and let sit until soft, about 35 minutes. Rinse off the salt and drain.

2. Bring a pot of water to a boil, add the eggplant, and simmer the slices until pliable, about 5 minutes. Drain and set aside.

3. In a large bowl, mix the white wine vinegar, balsamic vinegar, garlic, crushed red pepper flakes, and thyme. Add the eggplant slices and toss.

4. Pack the eggplant slices into a lidded container and add enough olive oil to cover them. Cover and refrigerate overnight before using, or for up to 2 weeks.
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MAKES 2 CUPS


2 cups white vinegar

8 garlic cloves, smashed

¼ cup chopped peeled fresh ginger

4 bird’s-eye chiles, chopped

2 tablespoons salt

2 cups julienned hothouse cucumbers (use a mandolin)



[image: ]



A quick pickle, good for sandwiches; fried, they can be used with Coconut-Poached Tofu.


1. Bring all





 VARIATION

FRIED PICKLES

To make fried pickles (frickles!), make your cucumber pickles above, drain, and blot them dry. Toss the cucumbers in ½ cup cornstarch, or as much as you need to completely coat them, and deep-fry for 30 seconds to 1 minute, until they hold their shape.
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MAKES 4 CUPS


4 cups cauliflower florets

¾ cup white vinegar

6 tablespoons white wine vinegar

4 sprigs fresh rosemary

4 sprigs fresh thyme

1 tablespoon sugar

1½ tablespoons salt





As the X-Men movies taught us, mutants are hated and feared by society. But mutants (like cauliflower, a big knob of mutated floral stem cells) are also delicious when pickled and served with beer.
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MAKES 1½ CUPS


1 teaspoon caraway seeds

2 cups very thinly sliced red cabbage

2 tablespoons salt

½ cup red wine vinegar

¼ cup sugar





This is actually a quick version of sauerkraut. Quick pickling is a cheat: by pouring hot vinegar over the vegetable you get all the flavor without the fermentation.
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MAKES 2 CUPS


2 pounds zucchini, thickly sliced

¼ cup salt

10 garlic cloves

2 cups extra-virgin olive oil

2 tablespoons apple cider vinegar

1 tablespoon sugar

1 cup lightly packed tarragon sprigs

1 cup lightly packed mint sprigs





I serve these with Mint and Tarragon Fettuccine but use them to add kick to any Middle Eastern dish, such as falafel or hummus, or grilled and chopped in salads.
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MAKES 6 CUPS


½ cup kosher salt

1¼ pounds watermelon radish, julienned

¼ pound carrots, julienned

¼ pound Jerusalem artichokes, julienned

¼ pound kohlrabi, julienned

¾ pound daikon radish, julienned

¾ pound red radish, julienned

2 tablespoons minced garlic

2 tablespoons minced peeled fresh ginger

2 tablespoons grated fresh horseradish

2 tablespoons minced bird’s-eye chiles





Besides Preserved Lemons, this is the only other fermented pickle in this book. I use it in Kimchi Doughnuts, but it tastes good on pretty much anything you can fit in your mouth.




HOW TO PRESS KIMCHI

[image: Something Heavy (like plates) Plastic Wrap Kimchi Bowl]
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MAKES 5½ CUPS


1 teaspoon coriander seeds

10 lemons

Kosher salt, as needed

2 teaspoons saffron

¾ cup fresh lemon juice, or as needed





This classic Moroccan pickle is one of only two recipes in this book that actually needs to ferment, so use a glass jar instead of plastic because it reacts less with food over the long haul. Dice it fine and add it to sautéed vegetables, or use it in Jicama Slaw and Preserved Lemon Mayonnaise.
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MAKES 1¾ CUPS


¼ cup dried sour cherries

2 tablespoons chopped crystallized ginger

½ cup diced fennel

2 cups diced peeled pears

1 tablespoon agave nectar

1 tablespoon apple cider vinegar

½ tablespoon ground fennel seeds

½ tablespoon ground ginger

Pinch of salt





Make sure the fennel and pears are diced the same size and substitute peach for pear when in season.
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MAKES 2 CUPS


1¼ pounds Japanese eggplant
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4 tablespoons extra-virgin olive oil

1 teaspoon minced garlic

1 tablespoon sugar

2 tablespoons chopped flat-leaf parsley

2 teaspoons fresh lemon juice

Salt





Designed for Olive Fettuccine, this tastes like a sweeter version of baba ganoush and goes well with all kinds of pasta, and even works as a dip.
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MAKES 1 CUP


1 pound red bell peppers

½ cup sugar





I use this in my Red Pepper Velvet Cake, and it also makes a killer cream-cheese-and–Red Pepper Jam sandwich. You’ll need a candy thermometer for this recipe.
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MAKES ¼ CUP


2 lemons

3 tablespoons sugar





This adds sweet-and-sour notes to any soup, and is especially good with Spinach Soup. Any citrus fruit can be made into a confit with this recipe.








HOW TO PREPARE FRUIT RIND FOR COOKING

[image: PEEL to add flavor to a liquid.]

[image: ZEST to get edible bits to add directly to a dish for texture.]

[image: RASP to get very fine bits to add taste but not texture.]

[image: KUMQUAT–PINK PEPPERCORN MARMALADE]


MAKES 2 CUPS


2 cups sliced and seeded kumquats

1 cup fresh orange juice

3 tablespoons sugar

2 tablespoons whole pink peppercorns, cracked

1 tablespoon ginger juice (squeezed from 3 tablespoons grated peeled fresh ginger)





Jam, like the ones that have come before, includes pieces of fruit, but no skin or rind. Marmalade, on the other hand, is fruit cooked with its rind in sugar. This marmalade, made with kumquats, is used in Onion Soup. The two that follow are prepared the same way but produce very different results.








 VARIATION

LEMON–BLACK PEPPER MARMALADE

Blanch 2 cups diced and seeded lemon (with peel) as in step 1 of Kumquat–Pink Peppercorn Marmalade. In a pan over low heat, simmer ¼ cup fresh lemon juice and ¼ cup sugar until the sugar has dissolved. Add 2 tablespoons grated lemon zest and 2 tablespoons cracked black peppercorns and proceed as in step 2 of Kumquat–Pink Peppercorn Marmalade.

GRAPEFRUIT-CORIANDER MARMALADE

In a dry pan on medium heat, toast 2 tablespoons coriander seeds until fragrant, about 5 minutes. Set aside. Blanch 2 cups diced and seeded grapefruit, with peels, as in step 1 of Kumquat–Pink Peppercorn Marmalade. In a pan over low heat, simmer 1 cup fresh grapefruit juice and ¼ cup sugar until the sugar has dissolved. Add 2 tablespoons grated grapefruit zest and proceed as in step 2 of Kumquat–Pink Peppercorn Marmalade.
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CARAMELIZING!

Add 1 cur of onions (or whatever Add your onions and stir and stir
vegetable is called for in the recipe) while your sugars caramelize. The
and 1/4 teaspoon of salt and stir dish is done When the onions are
to keep them from browning. dark brown and smell sweet.

This might
take 3

minutes, it

might take

90 minutes.

It all depends

on the onions. [#)
Patience!

Suddenly: the onions RELEASE THEIR Caramelizing cruds up

JUICES! Now they will COOK in it! your pan. When you're

Keep stirring--don't let them brown! done, dump in water and
heat it over high flame.
The gunk'll come right
off the bottom.

Cook for & minutes. i
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o
. There are three ways to begin every recipe,
> each more complicated than the last: L.
-/ _ starting a pan, sweating, and caramelizing.

—— Z

# A 7 Drop in a single bit of diced ﬁ,dcdedt Z‘iéﬁi"aﬂg é%’.l:
L onion and when it starts them so they don't
STAR TING to sizzle the oil is ready. o burn. Cook until c
A PAN’ k4 translucent.

is the first move
almost every recipe.

it about 2 table-

Then add your i/ / What you're doing is flavoring
aromatics--garlic, / 1 the oil. The oil is going to
ginger, galangal, | /] saturate your dish and if it's
Whatevér the recipe I not flavored, your food will
calls for--and keep taste of grease and failure.
stirring. Make sure

they don't brown!
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4 p.m....Family meal!

FAMILY MEAL:
FRIED EGGS
SERVED OVER
FRIED EGGS
WITH CHOPPED
FRIED EGG
SALAD AND
SWEET FRIED
EGGS FOR
DESSERT.

JESUS

Sous Chef

SKILL LEVEL: CRAZY HIGH
COMMUNICATION SKILLS:

SEE “WEAKNESS"”
GOAL: THE MONEY
SPECIAL ATTACK: KNIFE SKILLS
POWER-UP: FRIED EGGS
WEAKNESS: COMMUNICATION
STRESS LEVELS: 90%

WHY DON'T
YOU STOP BEING
S0 LAZY AND
MAKE SOMETHING
BESIDES FRIED
EGGS FOR
FAMILY MEAL!

WHY DON'T
You STOP BEING
SO CHEAP AND BLY
ME SOMETHING TO
MAKE FOR FAMILY
MEAL BESIDES
FRIED EGGS?
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OVEN REDUCING!

Put the baking pan in the The big advantage is the crust
oven at 250°F and let it that forms on top where the
sit for 2 to 4 hours. This sugars caramelize. This adds a
simultaneously dehydrates welcome sweetness to the
the vegetables and reduces reduction.

Reduce Stance #2 the stock.

is Oven Reducing!

Put the vegetables

in an ungreased

baking pan and

pour in stock.

y ceT A14 %%H;D'I%(E%RFONR /
REDUCE STANCE #3 ” TIMES LONGER TO DEFYDRATE
IS DEHYDRATE! EACH THAN AN OVEN, SO MULTIPLY

RECIPE TELLS HOW TO / > \ /
PREPARE FOOD FOR \ \ \ THE T’M‘Ejp%; mg 200!( BY

DEMYDRATING. YOU CAN /’ NN >
USE A DEHYDRATOR, \ \ DEHYDRATOR.
BUT ALL OUR RECIPES
ARE FOR OVEN

- T YOUR OVEN
DEHYDRATING. \ 2 N NEEDS TO BE ON

ITS LOWEST SETTING.
THAT'S 150°F
OR BELOW. THE
"WARM” SETTING ON
MOST OVENS 1S
150-200°F, SO TAKE
YOUR OVEN'S
TEMPERATURE

Use your chi to
dehydrate if your
kung fu is good
enotgh.
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BALSAMIC VINEGAR REDUCTION

INGREDIENTS: 4 cups balsamic vinegar

Pour the balsamic Let it sit for 20
vinegar into a pot minutes, stirring
occasionally.

over low heat.

VEGETABLES ARE NOT
MEAT! THEY HAVI

WATER CONTENT, 50 10

GET THEIR

You MUs
THE W/ A
REDUCTION!!!

HAVE HIGH
TRUE FLAVOR
T ELIMINATE

After 20 minutes, pour
it into a measuring cup

to see how
have left.

much you

The goal is to reduce

it to a /2 cup. If

you have more, keep
ucing.
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Blanching and shocking cooks
vegetables fast, but keeps
their color and flavor.

1}
Blanch! Bring water [———— Whip them out of the water. Shock! Submerge them in ice
to a boil, plurge in ——— (A basket works better than tongs.) water. Leave the vegetables in
the vegetables, then |/———] Shake the hot water off and... until they're the same

let the water come temperature as the water.
back up to a boil.

Chop hard vegetables T
GEEORE vlaromng, but chop e ﬁ?fgé%,gw;;'g
leafy vegetables AFTER. vegetables won't blanch

properly.

IN GENERAL:
BLANCH GREEN, ORANGE,
YELLOW AND OTHER BRIGHTLY
COLORED VEGETABLES. NEVER
BLANCH MUSHROOMS,
POTATOES, OR ONIONS.






OEBPS/images/Cohe_9780307952189_epub3_005_r1.jpg
I DO THIS
BECAUSE T

BECAUSE
COOKING
MEANS MORE
TO ME THAN

ANYTHING
ELSE.

BECAUSE
IT'S WHAT T
WAS BORN

JusT
BECAUSE T'VE
WRITTEN A BOOK,
IT DOESN'T MEAN
THAT I SUDDENLY
KNOW WHAT IT'M
DOING. EVERY DAY
THIS BUSINESS
SURPRISES ME.

THERE ARE
STEAK RESTAURANTS, BBQ
RESTAURANTS, SEAFOOD

RESTAURANTS, EVEN CHICKEN

RESTAURANTS. BUT NO
RESTAURANT SPECIALIZES IN
VEGETABLES. THAT'S WHY

T OPENED ONE.

YOU'RE
WEIRD.

ALL T CAN DO IS SHARE
THE THINGS T'VE LEARNED
OVER THE THREE YEARS
T'VE RUN THIS PLACE.
MOSTLY THEY'RE STORIES
OF SHAME AND
FAILURE .

AND
VEGETABLES.

I HATE
VEGETABLES!

COOKING
VEGETABLES IS
LIKE THE WILD

WEST. THERE
ARE NO RLULES,
SO ANYTHING

GOES.
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‘—
[~ 1T's AN ALL-VEGETABLE

; RESTALIRANT IN NEW YORK
LM e CITY'S EAST VILLAGE.
o L T WANTED PEOPLE TO THINK OF — WANTED A
: VEGETABLES AS A TREAT, AS NAME PEOPLE

SOMETHING FUN. LIKE CANDY WOouLD
FROM THE DIRT. \

REMEMBER. £

It only has nine tables and my staff is ¢iny: two
waiters (Diana and Kristen), one sous chef (Jesus),
one dishwasher (William), and one prep chef (Danielle).

BUT IT'S A TON

IT'S GOTTEN WAY
MORE ATTENTION

THAN A RESTAURANT
WITH ONLY 18 SEATS

SHOULD: AWARDS,
GREAT PRESS, A

LOT OF REGULARS.

S0 PEOPLE THINK
I'M SOME KIND OF
HIGH ROLLING
CELEBRITY CHEF.

OF WORK. T'M ON
THE LINE EVERY
NIGHT, T WAIT ON
TABLES WITH MY
SERVER, T UNCLOG
THE TOILETS.

MY
S5-YEAR OLD
SELF WOLLD BE
DISAPPOINTED.
SHE THOUGHT
IDBEA
PRINCESS
BY NOW.

YOU'RE
NOT A
PRINCESS?,
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HEY
DANIELLE...

T |-
=B

T
STRESS LEVELS: 68%
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Today: 10:15 a.m.
GREAT,
A BAD REVIEW

ON YELP. | didn’t eat here but my two best friends

did and this girl chef is a stupid cow.

She didn't tell them that there was

cilantro on the grits. They hate cilantro OUR
and when they complained she gave PRODUCE
them an evil look like she hoped they D%'TLI?\{JE"!@Y

would die.
SHOW UP.

| remember these people. IS SOMETHING
: WRONG WITH
7 THIS HAS YOUR FOOD?

! CHANTRO.
! MYPSYCHC b
! NUTRITIONIST !
' SAYS I SHOULD |

NEVER EAT .-

DELIVERY
DIDN'T SHOW
up!

I'M NOT
THE EATING SOLID
CELERY FOOD THIS
SALAD, WEEK. CAN
2 SRR
L A
CREEE =C T AND ENTREE
SEPARATELY?

CAN I GET

SOME HOT

SAUCE FOR OUR

MY SALAD? I'D PREFER PRODUCE
A BLAC) DELIVERY
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] A beautiful morning...the best
intentions...but one year later...

f\‘\a\\\\\\






OEBPS/images/Cohe_9780307952189_epub3_006_r1.jpg
VEGETABLES
WILL MESS WITH
YOUR HEAD. ONCE T
STARTED MAKING
THEM THE CENTER OF
MEALS T BEGAN TO
REALIZE HOW L/TTLE
T KNEW.

FOCUSING ON
VEGETABLES CHANGED
THE WAY T THOUGHT
ABOUT FOOD, AND THAT'S
WHAT THIS BOOK 1S: WHAT
I'VE LEARNED FROM
YEARS OF RUNNING A
RESTAURANT AND
COOKING VEGETABLES.

ISAID I

HATE
VEGETABLES!!!

%Ev}]ff You sHoULD

EXPLAIN HOW HAVE BEEN A
WE ENDED UP PRINCESS
HERE?! INSTEAD.

THIS BOOK
BETTER HAVE SOME
MONKEYS N IT.
OR SOME COOL
MONSTERS.

Executive Chef/Owner

SKILL LEV| IGH
RELIABILITY: GOOD
Co:'ﬂIMI.INICATIOH SKILLS:

GH
GOAL: TO GET IT RIGHT.
JUST ONCE.

SPECIAL ATTACK:
UNPREDICTABLE RAGE
POWER-UP: BLOODY MARY
WEAKNESS: CRIPPLING

SELF-DOUBT
STRESS LEVELS: 500%

AFTER TEN YEARS
OF COOKING
VEGETABLES I'VE HAD
TO LEARN HOW TO
CONTROL THEM
BETTER. HOW TO
KEEP THEM BRIGHT
AND CR/SP, RATHER
THAN GOING ALL
GRAY AND SOGGY.
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It took six hours to
shoot a one-hour show.
- []
’ Most of that time we spent
waiting. It was making us crazy. /\
rd 2






OEBPS/images/Cohe_9780307952189_epub3_037_r1.jpg





OEBPS/images/Page025_03.jpg
45 minutes later.

LENS FLARE IN
CAMERA 2.
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CUT. T NEED
you TO LOOK
MORE TO HIS
<l RIGUT. NO, NOT
MY RIGHT. HIS
RIGHT.
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Hair, make-up, and a lot of waiting
later and then | was standing in front
of Mark Dacascos, ready to battle.

eur.
A _souno
PROBLEM.
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IT'S NOT MAGIC, IT'S RUPTURING
THE CELL WALLS OF VEGETABLE
BY DRAWING OUT THEIR W,

PICKLES

ARE A GREAT
PLACE TO START
BECAUSE THEY'RE

SO EAsY. You
CAN EAT THEM AS
A SNACK OR USE
THEM TO BALANCE

CREAM

A RICH, Y
DISH BY GIVING IT
SOME SHARPNESS

AND BITE.
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BUT ALWAYS

E
IT'LL MAGICALLY
RK OUT.

WO

BUT PICKLES
ARE MAGICAL!
PICKLING IS
COOKING
VEGETABLES
WITHOUT HEAT.
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S0 GUYS,
LOWER THAT
COVER. BRING
IT DOWN. IS
THAT WINCH
STICKING?

‘ l\
\ i WHEN HE SAYS
OKAY: RUN.

WHEN HE SAYS
OKAY: RUN.
WHEN HE SAYS
OKAY: RUN.
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TO A LOT

OF PEOPLE THAT
MIDDLE STEP MIGHT
AS WELL BE MAGIC,
BUT IT'S COOKING.
AND COOKING IS A
SKILL: ONCE YOU
LEARN HOW, You
CAN DO IT AGAIN

AND AGAIN.

\

7 a7
&
W=

&

he recipes at Dirt Candy look
‘re not hard. f

\&
¥ =

{
The
intimidating but they're not

ach dish is a lot of little recipe.
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...50 THEN
WHEN WE RAISE THIS
COVER T'LL SAY, "OKAY!"

AND THAT'S WHEN THE
CLOCK STARTS. IT'S
ONLY ONE HOUR TO
COOK SO YOU'VE GOT
TO HUSTLE.
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FLAVOR DOESN'T JUST
APPEAR BECAUSE OF MAGIC.
IT HAPPENS BECAUSE YOU
TASTE EVERYTHING AS YOU
COOK. CONSTANTLY.

ESPECIALLY
FRUIT,
BECAUSE THE

SWEETNESS
LEVELS CAN
CHANGE!

NEVER COOK ON HIGH--GO
LOW AND SLOW. CHOP YOUR
INGREDIENTS ROUGHLY THE
SAME SIZE AND SPREAD THEM
OUT SO THEY HEAT EVENLY ALL
THE WAY THROUGH.

ADD SALT
SLOWLY AND

TASTE IT AS YOU
GO. YOU CAN'T

MAGICALLY
UN-SALT A DISH.

ADDING MORE.
YOU CAN'T
MAGICALLY
PULL LIQUID
OUT OF A
DISH.
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The day arrived.
They sent a car to

i T WONDER IF
ick us up, but we ,
5vere toopscared to THEAX’ALIL-EEXER
chitchat. We were

THUNDERCATS

all alone with our FEATURE FILM?

thoughts. & ¢ WE RLE oésOEING

TO
O
()= 5
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And as /r'on Chef approached, we were full of
's moods, in particular, were swinging
up and down the entire time we were training.
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With the
right
blade
your

manrdolin

can also

SHRED!

But no
matter
how much
you train,
you must
first
conquer
your own
rear!
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We were licki
of us alone

SERRN

our wounds, each
our thoughts.

T WONDER IF
THEY'LL MAKE A
THUNDERCATS
FEATURE FILM?

WE
HAVEN'T
MOVED IN

A WHILE.

H
H
H
H

WE'RE
STUCK
BETWEEN
FLOORS.

NOW IT'S
GOING UP
AGAIN.

Right now, Morimoto is in
3 hired town car goin
back to his restaurant.

Other chefs
probably had parties
and press conferences
and interviews to go to

after they did the show.

Us? We were stuck

in an elevator for 35

minutes. That's how
Dirt Candy rolls.
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...the judging. My dish of T DON'T REALLY Morimoto's THIS IS ]
_ broceoli. LIKE THE TASTE dish of TA5TEHOF BRSECOLI
CHEF COHEN'S PICKLE AND OF BROCCOLI Broccol; THAT I'VE BEEN
BROCCOLI COMBINATION 1S LOOKING FOR.
CONFUSING, BUT CHEF
MORIMOTO'S PICKLE AND
BROCCOLI COMBINATION 15
ILLUMINATING.

...JRON CHEF
MOR/MOTO!!!

We fought hard, but we were losers.
No one ‘escorts losers out of the building.
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| got to go up aqainst /ron Chef Morimoto, which made me happy. He's the most
hardcore of the'bunch. But then | saw the judges and | knew we were in trouble.

But | was ;
I'M A PUR/IST. I LOVE
I LIKE MY BROCCOLI BROCCOLL the toughest
STEAMED LIGHTLY Judge, Jeffrey
OR "NAKED." Steingarten,
was on the

/l
1

Melanie M food writer.

annarino,
/7 \ -\

The battle literally takes
60 minutes--no reshoots,
no do-overs. |t went by in

2 whirl, and then my
problems really began...
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Hair, make-up, and a lot of waiting
later and then | was standing in front
of Mark Dacascos, ready to battle.

45 minutes later.

CUT. T NEED
YOU TO LOOK
MORE TO HIS

RIGHT. NO, NOT

MY RIGHT. HIS

Cur.
A _SOUND
PROBLEM.

LENS FLARE IN
CAMERA 2.

It took six hours to
shoot a one-hour show.

- O
’ Most of that time we spent

waiting. It was making us crazy. /\

c S

...50 THEN
WHEN WE RAISE THIS
COVER T'LL SAY, "OKAY!"

AND THAT'S WHEN THE

CLOCK STARTS. IT'S
ONLY ONE HOUR TO
COOK S0 YOU'VE GOT
TO HUSTLE.

YEAH,
RAISE IT JUST
FOR A SECOND,

S0 GUYS,
LOWER THAT
COVER. BRING
IT DOWN. IS
THAT WINCH
STICKING?

MAYBE WE
NEED TO BRING
IT BACK UP?

\ J WHEN HE SAYS = WHEN HE SAYS
0kAY: RUN 0KAY: RUN

WHEN HE SAYS h\ "y WHEN HE SAYS
0KAY: RUN. )\ j 0OKAY: RUN.
WHEN HE SAYS p WHEN HE SAYS
0KAY: RUN. P OKAY: RUN.

HE SAID
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And as /ron Chef approached, we were full of
gr. Jesus's moods, in particular, were swinging
up and down the entire time we were training.

WE CAN'T DO
THIS, IT'S TOO

MUCH. WE'RE
GOING TO FAIL.

™
7)., O
7 it

¥ Il:\ne day z{rived. .

ey sent a car to

ick us up, but we I WONDER IF
5vere toopsr;ared to THEY'LL EVER

chitchat. We were T'M GOING TO WD
all alone with oul . THUNDERCATS
thougu ts'l I SCREW UP. WE RE OGSOENG FEATURE FILM?
O
Q

0
O
@)
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LEGEHDARY S AN [
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= VEGETABLES
‘ 7—_

iy

THERE ARE MANY
WEAPONS FOR
BATTLING VEGETABLES.
THE CHINO/S 1S MORE
POWERFUL THAN THE
SIEVE. ING CAN
BEAT THE CHINOIS FOR

\OOTHNESS.

) |F ou uee
to press /4 | your Fm ers
4 with the Vi instead of the |\
PALM of / flat of your
youl d. / handJI u will
be adding a
surprise

your

mandolin
can also

SHRED!
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IF YOUR OVEN
DOESN'T 6O TO
150°F OR BELOW,

FOI OUR.
THEN REPEAT.

A FEW NONSTICK
SILICON S/LPATS.
PUT THEM ON THg

SAUTEED VEGETABLES,
PARMESAN CHEESE, AND
OTHER OILY FOODS REQUIRE
6 TO 12 HOURS. OLL 1S
MOST IMPOSS/BLE TO

DEHYDRATE.

V" THE TOoNGS METHOD
2 IS THE BEST WAY TO '
) JUICE CITRUS. JUST !
OUTSOURCE % 4 HOLD YOUR CITRUS LIKE £
TO 2 YOUR JUICING. THIS AND PRESS!!!
INTENSIFY Y MOST OF THE : \ .
FLAVORS, JUICES IN 3
% G THESE
e VEIGETABII-ZES & RECIPES CAN

OWN JUICE,
NOT IN
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ONE YEAR LATER...

I CAN'T BELIEVE IT
TOOK THEM A YEAR
TO AIR MY EPISODE.

THE IRON
CHEF VIEWING

I CAN'T BELIEVE
THIS MANY OF MY
CUSTOMERS CAME
OUT TO WATCH IT!

NOW T'M THE
REAL DEAL, ALL
FY AND--

BE OPEN IN A
YEAR BACK
THEN. UGH,

I LOOK 50
HELPLESS.

YOU FORGOT?
YOU FORGOT?
WORK HARDER!
STOP SLACKING!
YOU ARE SHAME
CHEF! FAILURE
CHEF! LAZY
CHEF!

)
Cane o8 % OO
T0 WATCH! ) caparisir \4 QA=

T'VE GOT ONE
QUESTION...

...ARE You
EVER GOING TO
PUT CORN ON

THE MENU?
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WE'RE

STUCK NOW IT'S
BETWEEN GOING UP
FLOORS. AGAIN.
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L

We were licking our wounds, each
of us alone with our thoughts.

I WONDER IF
THEY'LL MAKE A
THUNDERCATS
FEATURE FILM?
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We fought hard, but we were losers.
No one escorts losers out of the building.
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I STILL SAY
THAT PICKLES
ARE MAGI-

W
N
w
=X
s

PEOPLE A,RE

CRAZY!
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RASP to get very fine bits
to add taste but not texture.
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ZEST to get edible bits to add
directly to a dish for texture.
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PEEL to add flavor to a liquid.
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Morimoto's
\ THIS IS THE
dish of
; TASTE OF BROCCOLI
broccoli. THAT I'VE BEEN
LOOKING FOR.
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My dish of T DON'T REALLY
broccoli. LIKE THE TASTE
OF BROCCOLI
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...the judging.

CHEF COHEN'S PICKLE AND
BROCCOLI COMBINATION 1S
CONFUSING, BUT CHEF
MORIMOTO'S PICKLE AND
BROCCOL| COMBINATION 1S
ILLUMINATING.
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A

This... ...not this.
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| got to go u)f aqainst /ron Chef Morimoto, which made me happy. He's the most
hardcore of the bunch. But then | saw the judges and | knew we were in trouble.

I'M A PURIST. I LOVE
I LIKE MY BROCCOLI BROCCOLI.
STEAMED LIGHTLY
OR "NAKED.”

Kelly Hu, actress. Melanie Mannarino, food writer.

AN, /- / -\
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Something
Heavy
(like plates)

Plastic
Wrap

Kimehi —— V_ Ngz=2 ==z

Bowl
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But | was
excited that
the toughest
judge, Jeffrey
Steingarten,
was on the

Jeffrey Steingarten, curmudgeon.

\/| ( I/ [ |
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MAYBE WE
NEED TO BRING
IT BACK UP?

WHEN HE SAYS
OKAY: RUN.
WHEN HE SAYS
OKAY: RUN. B
WHEN HE SAYS &%
OKAY: RUN. 4
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YEAH,

RAISE IT JusT P

FOR A SECOND,
JERRY.
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VEGETABLES
WILL MESS WITH
YOUR HEAD. ONCE T
STARTED MAKING
THEM THE CENTER OF
MEALS I BEGAN TO

REALIZIE KHOW LITT

NEW.
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COOKING
VEGETABLES IS
LIKE THE WILD

WEST: THERE
ARE NO RULES,
S0 ANYTHING

GOES.
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THERE ARE
STEAK RESTAURANTS, BBQ
RESTAURANTS, SEAFOOD
RESTAURANTS, EVEN CHICKEN
RESTAURANTS. BUT NO
RESTAURANT SPECIALIZES IN
VEGETABLES. THAT'S WHY
I OPENED ONE.
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BUT IT'S A TON
OF WORK. I'M ON
THE LINE EVERY
NIGHT, T WAIT ON
TABLES WITH MY
SERVER, T UNCLOG
THE TOILETS.

MY
5-YEAR OLD
SELF WOLLD BE
DISAPPOINTED.
SHE THOUGHT

I'D BE

YOU'RE
NOT A
PRINCESS?
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IT'S GOTTEN WAY
MORE ATTENTION
THAN A RESTAURANT
WITH ONLY 18 SEATS
SHOULD: AWARDS,
GREAT PRESS, A
LOT OF REGULARS.
S0 PEOPLE THINK
T'M SOME KIND OF
HIGH ROLLING

CELEBRITY CHEF.
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It only has nine tables and my staff is #iny: two
waiters (Diana and Kristen), one sous chef (Jesus),
one dishwasher (William), and one prep chef (Danielle).
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ALL T CAN DO |S SHARE
THE THINGS I'VE LEARNED
OVER THE THREE YEARS
T'VE RUN THIS PLACE.
MOSTLY THEY'RE STORIES
OF SHAME AND
FAILURE.

AND
VEGETABLES.

I HATE
VEGETABLES!
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Just
BECAUSE I'VE
WRITTEN A BOOK,
IT DOESN'T MEAN
THAT I SUDDENLY
KNOW WHAT T'M
DOING. EVERY DAY
THIS BUSINESS
SURPRISES ME.
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I DO THIS
BECAUSE I
LOVE IT.

BECAUSE
COOKING
MEANS MORE
TO ME THAN
ANYTHING
ELSE.

BECAUSE
IT'S WHAT I
WAS BORN
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IT'S AN ALL-VEGETABLE
RESTAURANT IN NEW YORK
CITY'S EAST VILLAGE.

I WANTED PEOPLE TO THINK OF
VEGETABLES AS A TREAT, AS
SOMETHING FUN. LIKE CANDY
FROM THE DIRT.

—

N

.g)

67

X

I ALSO
WANTED A
NAME PEOPLE
WOULD
REMEMBER.
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I'M AMANDA
AND T OWN
DIRT CANDY.
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