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Figure 1 
 

 
 

Following a high-carbohydrate meal, glucose levels rise rapidly (1), stimulating the release of 
insulin (2), which promotes utilization of glucose but also signals the body to store fat and 

prevent the mobilization of previously stored fat. Glucagon secretion is suppressed by the high 
glucose level (3). A high-protein meal, however, causes only an imperceptible rise in blood 

glucose (4) and, consequently, a very small rise in insulin (5), but a significant increase in the 
glucagon level (6). Glucagon promotes the mobilization of previously stored fat. 

 
Source: Modified from Wilson and Foster (1992).
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Figure 2: Effects of Processing Grain 
 

 
 

The larger the particle size, the lower the glycemic index. 
 
 

Source: Reprinted with permission from The GI Factor © 1996 Jennie Brand Miller,  
Kaye Foster-Powell, and Stephen Colagiuri. Published by Hodder Headline Australia.  

All rights reserved.
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Figure 3: Glycemic Index 
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Figure 3 (continued) 
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Figure 3 (continued) 
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Figure 4: Total Refined Sugar Consumption Per Person Per Year 
 

 
 

Source: U.S. Department of Agriculture. 



 

11 

Figure 5 
 

 
 

Source: Developed by the National Center for Health Statistics in collaboration with the  
National Center for Chronic Disease Prevention and Health Promotion (2000). 
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Figure 6 
 

 
Source: Developed by the National Center for Health Statistics in collaboration with the  

National Center for Chronic Disease Prevention and Health Promotion (2000).
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Figure 7: Glycemic Index Graph 
 

 
 

X=High-glycemic carbohydrate; O=Low-glycemic carbohydrate 
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Figure 8: Deaths from Cancer, Heart Disease, Strokes, and Accidents 
 

 
 

Source: Modified from Marmot and Brunner (1991). 
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Figure 9: Acceptable Foods 
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Figure 9 (continued) 
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Figure 9 (continued) 
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Figure 10: Foods to Avoid and Acceptable Substitutes 
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Figure 11: Likelihood of Developing Diabetes Within 10 Years 
Related to Percent Overweight at Initial Examination 

 

 
 

Source: Reprinted with permission from Diabetes 1996: Vital Statistics, 1996, 
American Diabetes Association, Inc.
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Figure 12: Arteriosclerotic Cardiovascular Disease Risk Factors 
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Basic Recipes 
 

Lentils 
 
1 pound dried lentils 
6 to 8 cups of water 
1 piece smoked ham hock, 4 slices of bacon, or ½ pound sliced sausage 
Salt to taste 
 
Sort and wash beans. Add beans and meat and salt to pot with water. Bring to a boil, cover, 
reduce heat, and simmer for 45 minutes or until lentils are tender or al dente. 
 Eliminate meat if you prefer just beans. Garlic salt can be substituted if desired. 
 
Serves 6 
 
Steamed Broccoli 
 
2 large stalks of broccoli, washed and separated into florets 
1 cup water 
Salt to taste 
 
Bring water and salt to a slow simmer in a medium saucepan. Add broccoli and cook several 
minutes until tender. 
 
Serves 4 
 
Balsamic Broccoli 
 
½ cup water 
1 teaspoon salt 
3 large stalks broccoli, cut into 1-inch florets 
1 tablespoon olive oil 
4 cloves garlic, peeled and crushed 
1 small jalapeño pepper, cored, seeded, deveined, and minced 
¼ cup balsamic vinegar 
 
Bring the water to boil in a 3-quart saucepan. 
 Add the salt and broccoli. Bring back to a boil and boil until the broccoli is crisp-tender, 
about 3 minutes. Drain and set aside. Meanwhile, combine the oil, garlic, and jalapeño pepper in 
a medium skillet over medium heat. Sauté until the garlic has just begun to brown, 1 to 2 
minutes. Add the broccoli and vinegar, reduce the heat to medium-low, and cook for two 
minutes. 
 
Serves 4 
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Broccoli Au Gratin 
 
2 large stalks of broccoli, washed and separated into florets 
1 cup water 
1 cup shredded cheddar cheese 
1 medium onion, diced 
Salt and pepper to taste 
 
Steam broccoli as in previous recipe, but only cook until slightly soft. Drain and place in a 
baking dish with onions. Sprinkle with the cheese, salt, and pepper. Bake at 325°F for 20 
minutes or until onions are soft and clear and cheese is well melted. 
 
Serves 4 to 6 
 
Boiled Kale and/or Collard Greens 
 
2 quarts water 
2 bunches kale and/or collard greens, stems removed and washed 
1 small ham hock, optional 
Salt and pepper to taste 
 
Bring water to a boil and add the greens and ham hock, salt, and pepper. Cook until tender. Drain 
and serve as is or sprinkle with vinegar from a bottle of peppers and vinegar. 
 
Serves 4 
 
Skillet-Grilled Salmon 
 
Four 6-ounce fresh salmon fillets 
½ teaspoon garlic salt 
1 large lemon, halved 
2 tablespoons olive oil 
2 tablespoons chopped fresh flat-leaf parsley 
 
Sprinkle the fillets with garlic salt. Squeeze lemon juice generously over the fish. Pour the oil 
into the bottom of a large skillet and preheat over high heat. Add the fillets, and sprinkle with 
half of the parsley. Cook until the fish is browned on the bottom, about 2 minutes. Turn, sprinkle 
with the rest of the parsley, and cook for about 2 minutes more, until browned on the second side. 
 Serve immediately. 
 
Serves 4 
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Creole Spinach 
 
Two 10-ounce packages chopped frozen spinach 
¾ stick butter 
1 medium yellow onion, chopped 
2 cloves garlic, chopped 
Salt and ground black pepper to taste 
3 tablespoons stone-ground whole-wheat flour 
1⅓ cups low-fat milk 
2 cups coarsely grated Velveeta cheese 
 
Preheat the oven to 325°F. Cook the spinach according to package directions, drain, and squeeze 
out excess water. Melt the butter in a medium skillet over medium heat. Add the onion, garlic, 
salt, and pepper. Stirring constantly, cook until the onion softens a bit, about 3 minutes, and then 
add the spinach. In a small bowl, dissolve the flour in the milk. Add to the skillet. Stir in the 
cheese. Scrape into a 1-quart ovenproof casserole dish and bake until lightly browned on top, 
about 25 minutes. 
 
Serves 6 to 8 
 
Sautéed Spinach 
 
2 strips bacon 
2 tablespoons olive oil 
1 pound fresh sliced white button mushrooms or one 4-ounce can sliced mushrooms, rinsed and 

drained 
One 10-ounce package fresh salad spinach, rinsed, drained, and torn 
2 green onions, chopped (including some of the green tops) 
Salt and ground black pepper to taste 
 
In a large skillet over medium-low heat, cook the bacon until crisp, 6 to 8 minutes. Remove the 
bacon to paper towels to drain, leaving the drippings in the pan. Add the oil to the bacon 
drippings. Add the mushrooms and sauté over medium-high heat until tender, about 3 minutes. 
Add the spinach and green onions; reduce the heat to medium-low and cook, stirring constantly, 
until wilted, 3 to 4 minutes. Season with salt and pepper. Crumble the bacon into the spinach and 
serve while still warm. 
 
Serves 3 to 4 
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Baked Sweet Potato 
 
1 sweet potato, about 6 ounces 
2 pats butter 
Salt and pepper to taste 
 
Wrap potato in a paper towel and microwave for 3 to 5 minutes until somewhat soft to the 
squeeze. Slice open and serve with butter, salt, and pepper. 
 
Serves 1 
 
Mashed Sweet Potatoes 
 
3 sweet potatoes, 6 to 8 ounces each 
1 teaspoon cinnamon 
½ teaspoon black pepper 
Salt to taste 
 
Wrap potatoes in paper towels and cook in microwave 10 to 15 minutes until soft to the squeeze. 
Remove skin and mash. Add cinnamon, pepper, and salt and mix well. 
 
Serves 4 to 6 
 
Sautéed Sweet Potatoes 
 
2 sweet potatoes, about 6 ounces each, cut into ¼-inch slices 
2 tablespoons olive oil 
Salt and/or other spices to taste 
 
Warm oil in large skillet over medium heat. Add sliced potatoes and cook, turning once, until 
potatoes are soft to the prongs of a fork. Sprinkle with salt and/or other spices and serve. 
 
Serves 4 to 6 
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Tomatoes Stuffed with Spinach 
 
Four 10-ounce packages frozen whole-leaf spinach 
8 medium tomatoes 
One 8-ounce jar Jalapeño Cheez Whiz 
1 teaspoon onion powder 
¾ teaspoon garlic powder 
⅛ teaspoon salt 
1 teaspoon ground black pepper 
8 pats butter 
 
Preheat the oven to 350°F. Cook the spinach according to package directions. Meanwhile, slice 1 
inch off the top of each tomato. With a spoon, scoop out the inside pulp, taking care to remove 
the seeds and leaving the meat attached to the outer skin intact. Squeeze excess water from the 
spinach and put it in a large bowl. Stir in the Cheez Whiz. Add the onion powder, garlic powder, 
salt, and pepper. Mix well. Divide the mixture among the tomato shells. Top each with a pat of 
butter. Place the stuffed tomatoes in a baking dish and add just enough water to cover the 
bottom. Bake for about 10 minutes. 
 
Serves 8 
 
Fresh Spinach Salad with Bacon 
 
One 10-ounce package fresh salad spinach 
3 strips crisp cooked bacon, crumbled 
One 4-ounce can hearts of palm, drained and sliced 
1 teaspoon garlic salt 
Scant ½ cup Cider Vinaigrette (recipe below) 
2 hard-boiled eggs, sliced 
 
In a large bowl, mix together the spinach, bacon, hearts of palm, and garlic salt. Add the Cider 
Vinaigrette, toss to coat, and garnish with the sliced egg. 
 
Serves 4 
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Cider Vinaigrette 
 
¼ cup olive oil 
Juice of ½ lemon 
1 tablespoon apple cider vinegar 
1 clove garlic, mashed 
¼ teaspoon Lawry’s or other seasoned salt 
⅛ teaspoon ground black pepper 
 
In a small bowl, whisk together the oil, lemon juice, vinegar, garlic, seasoned salt, and pepper. 
 
Note: This is good on almost any type of green salad. 
 
Makes about 1 cup 
 
Grilled Cherry Tomatoes 
 
1 carton small or cherry tomatoes, sliced in half 
2 tablespoons minced garlic 
2 tablespoons olive oil 
1 tablespoon thyme 
2 tablespoons Parmesan cheese 
 
Place sliced tomatoes on broiler pan. Sprinkle with garlic, thyme, olive oil, and Parmesan and 
grill in oven at 325°F for 5 minutes or until slightly browned. 
 
Serves 8 
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Black, Red, or Pinto Beans 
 
1 pound dried black, red, or pinto beans 
1 ham hock, 4 slices bacon, or ½ pound sliced Kielbasa sausage (optional) 
1 yellow onion, diced 
1 teaspoon garlic salt 
1 tablespoon chili powder (optional) 
Salt to taste 
 
Sort and wash beans. Place in pot with 8 cups of water, bring to a boil, and boil for 10 minutes. 
Remove from heat, cover, and let soak for 1 hour. Drain and place in pot with 6 cups water (8 
cups water if you want beans more like a soup) and add ham hock, if desired, onion, garlic salt, 
and chili powder if desired. Cook at a low boil, partially covered, 1½ to 2 hours. Taste after 1 
hour and add additional salt if required. Serve in a bowl or on a plate. 
 
Note: For navy or white beans, use the same recipe as above, except we do not recommend using 
the optional chili powder. 
 
Serves 6 to 8 
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Figure 13 
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Eberhard Mueller, Bayard’s (New York City) 
and Satur Farms (North Fork, Long Island) 

 
Zucchini Noodles 
 
3 tablespoons extra-virgin olive oil 
5 tablespoons thyme leaves, divided 
1 teaspoon minced garlic 
1½ pounds zucchini, finely julienned 
Salt and freshly ground pepper 
2 tablespoons minced parsley 
1 tablespoon fresh lemon juice 
 
In a large skillet, warm the olive oil. Add 2½ teaspoons of thyme and the garlic and cook over 
moderate heat for 1 minute. Add the zucchini and cook, stirring occasionally, until it just begins 
to lose its crunch, about 5 minutes; season it with salt and pepper as it cooks. Transfer the 
zucchini to a bowl and toss it with the parsley, lemon juice, and the remaining 2½ teaspoons of 
thyme. Season with salt and pepper and serve warm. 
 
Serves 4 
 
Slow-Roasted Heirloom Tomatoes 
 
6 ripe medium heirloom tomatoes, preferably a mix of red, yellow, and green 
2 cloves garlic, finely chopped 
6 sprigs of thyme, leaves removed and finely chopped 
Salt and freshly ground pepper 
½ cup extra-virgin olive oil, plus extra to oil pan 
1 tablespoon sherry vinegar 
 
Preheat the oven to 250°F. 

In a large saucepan of boiling water, blanch the tomatoes for 30 seconds. Remove from 
the water with a slotted spoon or strainer and immediately chill in a bowl of ice water to stop the 
cooking. The skins will slip right off. Cut the tomatoes in half, crosswise. Gently squeeze each 
half to remove seeds. 
 Oil a 12-by-8-inch or 14-inch oval baking dish and sprinkle with half of the garlic and 
thyme. Season liberally with salt and pepper. Arrange the tomato halves, cut sides up, in the dish 
and baste with the remaining oil. Season generously with salt and pepper and sprinkle with the 
remaining garlic and thyme and the sherry vinegar. 
 Bake the tomatoes for 2½ to 3 hours. When done, they will be soft and just starting to 
caramelize but should still hold their shape. Spoon the pan juices up over the tomatoes and serve 
from the baking dish. 
 
Serves 6 
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Originally from the Black Forest of Germany, Eberhard Mueller worked for three years at the 
three-star Michelin restaurant L’Archestrate. He then opened the famed Le Bernardin with 
Gilbert LeCoze and was awarded four stars from the New York Times. He later became chef of 
Lutece after Andre Soltner’s retirement and is currently the executive chef at Bayard’s in 
downtown Manhattan. He and his wife, Paulette Satur, own Satur Farms on the North Fork of 
Long Island, where they grow specialty salads, leafy vegetables, heirloom tomatoes, root 
vegetables, and herbs and are committed to organic farming. 
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Charlie Socher, Café Matou (Chicago, Illinois) 
 
Bequet au Four 
Roast Lamb Shanks 
 
4 lamb shanks 
Salt and pepper to taste 
2 tablespoons dried herbes de provence 
4 garlic heads, cut in half 
4 onions, peeled and quartered 
1 cup white wine 
1 cup beef, chicken, or other meat stock 
2 anchovy filets, chopped 
Zest of 1 lemon 
Chopped parsley and lemon wedges for garnish 
 
Preheat the oven to 400°F. 
 Salt and pepper shanks and dust with dried herbes de provence. Place the shanks in a 
roasting pan and cover; roast for 30 to 40 minutes. 
 Remove shanks from oven; drain liquid in the pan into a saucepan and reserve. 
 Add the garlic, onions, white wine, stock, anchovies, and lemon zest to the shanks in the 
roasting pan and cover. Return the pan to the oven; reduce heat to 325°F, and roast for 1½ hours. 
 Meanwhile, skim the fat from the reserved liquid; simmer over low heat until liquid is 
reduced by ¼. Add this concentrated liquid to that in the roasting pan. 
 Adjust the seasoning, and serve shanks garnished with chopped parsley and lemon 
wedges. 
 
Serves 4. 
 
A native Chicagoan and former professor of economics, Charlie Socher moved to Paris in 1981 
to pursue his cooking career. There he apprenticed at many fine restaurants, including two 
Michelin-rated restaurants. He then returned to Chicago where he joined the kitchens of such 
restaurants as Ambria, The Chardonnay, Chez Chazz, Brett’s, and Zaven’s. He opened Café 
Matou in 1997 and the restaurant has earned raves from The Chicago Tribune, Bon Appétit, 
Chicago magazine, and Gault-Millau. 
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Franklin Becker, Capitale (New York City) 
 
Cauliflower-Leek Potage 
 
2 heads cauliflower 
3 leeks, white parts only 
2 cloves garlic 
½ cup ghee (clarified butter) 
2 teaspoons madras curry powder 
Salt and white pepper to taste 
 
Cut the cauliflower and white leeks into equal pieces and place in a pot with the garlic. Add 
enough cold water to just cover the vegetables. Bring to a boil; reduce heat and let simmer for 
one hour. 
 Meanwhile, in a small saucepan over medium heat, melt the ghee. Add the curry powder 
and remove from the heat, being sure not to burn the curry. Strain through a fine mesh strainer 
and keep warm. 
 Add the vegetables to a blender, reserving the water in which the vegetables were 
cooked. Add some of the vegetable water to the blender and process till velvety smooth. While 
still blending, slowly add the curry butter to the vegetable mixture. Season to taste with salt and 
pepper and adjust the consistency of the soup if necessary with the remaining vegetable liquid. 
 Serve hot with sweet-potato chips if desired for texture and contrasting flavors. 
 
Serves 8 
 
After graduating from the Culinary Institute of America, Franklin Becker held chef positions at 
Mesa Grill, The Penn Club, and the James Beard House. He was the executive chef at Local, 
where he and his cooking received rave reviews from the media and critics alike. He served as 
private chef to Revlon magnate Ronald O. Perelman. He is currently executive chef at Capitale, 
a new restaurant in New York City. 
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Bob Waggoner, Charleston Grill (Charleston, South Carolina) 
 
Chilled Charleston Heirloom Tomato and Goat Cheese Soup 
 
8½ large yellow tomatoes, quartered 
3 to 4 large onions, quartered 
2½ cups sliced shallots 
7 garlic cloves 
3 to 4 cups Napa Valley Verjus (or ¼ cup fresh lemon juice) 
1¾ tablespoons Kosher salt 
1¼ tablespoons fresh ground white pepper 
3 to 4 seeded yellow bell peppers, chopped 
⅓ cup olive oil 
1 pound fresh crumbled goat cheese 
1 bunch fresh cilantro, for garnish 
1 cucumber, seeded and diced fine, for garnish 
 
In a large mixing bowl, combine the tomatoes, onions, shallots, garlic, verjus or lemon juice, salt, 
pepper, and bell peppers. Feed this mixture into a blender in small batches, processing as you go. 
 When all of the vegetable mixture has been blended, slowly add the olive oil while still 
processing. 
 Allow soup to chill in the refrigerator for one hour. 
 When ready to serve, ladle into bowls and evenly distribute the goat cheese over each 
serving. Garnish with the cilantro and cucumber. 
 
Serves 20 
 
Stuffed Parma Prosciutto with Goat Cheese, Roasted Pecans, and Sunflower Sprouts in a 
Sherry Vinegar and Virgin Pecan Oil Vinaigrette 
 
DRESSING 
 
⅓ cup sherry vinegar 
2 ounces virgin pecan oil 
 
SALAD 
 
12 thin slices prosciutto 
3 ounces crumbled goat cheese 
2 tablespoons roasted pecans 
20 to 24 sunflower sprouts 
Fresh chive sprouts, for garnish 
 
In a saucepan over medium-high heat, bring the vinegar to a boil. Lower heat and simmer until 
vinegar is reduced to a syrupy consistency. Remove from heat and slowly whisk in the pecan oil. 
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 Using a ring mold, drape the prosciutto halfway over the mold’s side. In the center, place 
half of the pecans, the crumbled goat cheese, and several sunflower sprouts. Dress with 1 
tablespoon of dressing. 
 Fold prosciutto over on top to form a pouch. 
 Arrange the remaining sprouts around the plate in a circle. 
 Finish with sprinkling pecans on the plate and another tablespoon of dressing. 
 Top with fresh chive sprouts. 
 
Serves 2 
 
Sautéed Shrimp and Pattypan Squash in Parsley, Lemon, and Garlic Butter 
 
2 tablespoons olive oil 
10 fresh jumbo shrimp, peeled and deveined 
Salt and freshly ground white pepper 
8 pattypan squash, cut in quarters 
1 shallot, chopped fine 
2 cloves of garlic, chopped fine 
Juice of ½ lemon 
½ cup white wine 
3 tablespoons unsalted butter 
2 tablespoons chopped parsley 
 
In a medium-sized sauté pan, heat the olive oil and toss in the shrimp. Salt and pepper to taste 
and cook for 30 seconds on each side. Remove from the pan. 
 Add the squash to the pan and cook for 1 to 2 minutes, depending on their size. Add the 
chopped shallots and garlic to the squash. Cook another 20 seconds without browning. Remove 
vegetables from the pan. 
 Deglaze with the ½ cup of white wine and reduce by half. Remove pan from the heat and 
slowly whip in the butter and parsley. 
 Add the shrimp and vegetables back to the pan and finish cooking for 30 seconds. 
 Serve immediately. 
 
Serves 2 
 
Bob Waggoner, a California native, has served as chef at fine restaurants across the United 
States, as well as in France and Venezuela. In 1988 he became the first American to own his own 
restaurant in France, the much-acclaimed Le Monte Cristo. He has appeared on many radio and 
television shows featuring his menus that combine unusual ingredients with classic techniques. 
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Michel Richard, Citronelle (Washington, D.C.) 
 
St. Tropez–Santa Fe Black Bean Soup with Basil Puree 
 
1½ cups dried black beans, picked over and rinsed 
12 cups water, plus more to soak the beans 
1 large onion, peeled and diced 
6 cloves garlic, peeled and minced 
Salt and freshly ground black pepper to taste 
⅓ cup olive oil 
4 large cloves garlic, peeled 
1½ cups (about 1½ ounces) fresh basil leaves 
6 ounces green beans, ends snapped and strung, and sliced diagonally into 1-inch pieces (about 

1½ cups) 
2 small (about 8 ounces) zucchini, trimmed and cut into ½-inch dice 
8 large fresh basil leaves, julienned, for garnish 
 
Place the beans in a large pot and add enough water to cover them, plus about two inches more. 
Cover and set aside to soak at room temperature overnight. 
 Drain the beans and return them to the pot. Add 12 cups of water. Add the onion and 
garlic and bring to a boil, skimming off any foam. Reduce heat and simmer until the beans are 
very tender, about 2½ hours, stirring occasionally. Add water if needed, or boil the soup down 
until it is thickened to the consistency of minestrone. Season with salt and pepper. 
 Meanwhile, place the oil, garlic, and basil in a blender. Puree until the mixture is smooth, 
pulsing on and off and stopping to scrape down the sides of the container. Season with salt and 
pepper. 
 Line a rack with paper towels. Cook the green beans for 3 minutes in a large pot of 
boiling water. Add the zucchini and cook until the beans are tender, for about 2 more minutes. 
Drain and rinse the vegetables under cold water and place them on the rack. Season with salt and 
pepper. 
 To serve, return the soup to a boil. Stir ¾ of the vegetables and all of the puree into the 
soup. Ladle into 4 soup plates. Divide the remaining vegetables over the top of each soup. 
Garnish with basil julienne. 
 
Serves 4 
 
In 2002, Michel Richard and Citronelle were awarded a double prize at the Capital Restaurant 
and Hospitality Awards. Richard was voted Chef of the Year and Citronelle was chosen as Best 
Fine Dining Restaurant, a double victory never awarded before. 
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Tory McPhail, Commander’s Palace (New Orleans, Louisiana) 
 
Veal Chop Tchoupitoulas 
 
3 quarts veal stock 
⅓ cup vinegar 
⅓ cup honey 
1 tablespoon green peppercorns (fresh packed in brine), rinsed 
1 roasted red bell pepper, cut in small dice 
Kosher salt and freshly ground black pepper to taste 
1 tablespoon butter 
6 veal chops, each about 12 to 14 ounces and 1¼ to 1½ inches thick 
Your favorite Creole meat seasoning to taste 
2 tablespoons vegetable oil 
 
Bring the veal stock barely to a boil in a large pot over high heat. Skim away any impurities that 
might float to the top. Reduce the heat and barely simmer to reduce sauce. Skim occasionally and 
cook to a saucelike consistency, about 1¼ hours to 2¼ hours. You’ll be left with 1 to 2 cups. 
Strain through a fine sieve and set aside. 
 Combine the vinegar and honey in a small saucepan; stirring, bring to a boil over high 
heat, then simmer for 10 to 15 minutes, until mixture is reduced by about half. Add the reduced 
stock, bring to a boil, and skim if necessary. Reduce the heat and simmer until the sauce coats 
the back of a spoon, about 10 to 15 minutes. Add the green peppercorns and diced red pepper, 
season with salt and black pepper, and stir in the butter. Set aside and keep warm. 
 Bring the veal chops to room temperature. Place a large cast-iron skillet over high heat. 
Season the chops generously with meat seasoning. Place half the oil in the pan, bring to the 
smoking point, about 2 to 3 minutes, and place three chops in the pan. Cook 4 to 5 minutes, until 
the chops are golden brown. If the chops cook too fast, reduce heat. Turn the chops and cook 4 to 
5 more minutes, which will bring them to medium rare. (Cook chops of this thickness for 3½ to 4 
minutes per side for rare, 4 to 5 minutes for medium rare, 6 to 7 minutes for medium, 8 to 9 
minutes for medium well, and 10 minutes for well done.) Keep warm. Add the remaining oil to 
the pan and cook the remaining chops. Serve with a bit of sauce over each chop. 
 When you make a reduction sauce, such as the one in this recipe, never let the stock boil. 
Reduce slowly and always skim away any impurities that float to the top. Depending on the 
stock, your reducing time and yield will vary. Don’t over reduce. A sauce that’s too thick will 
become bitter. 
 Season at the end, not the beginning. Peppercorns will make the sauce spicy. As the sauce 
reduces, salt is more prevalent. Rinse the brine off the green peppercorns before adding them to 
the sauce. This sauce can keep for about 10 days in the refrigerator. 
 Professional cooks learn to associate feel and doneness. If you press a finger into 
medium-rare meat, it will spring back a bit. The longer the meat has cooked, the firmer its feel 
will be. 
 Chops are especially good cooked on a grill or under a broiler. 
 
Serves 6 
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Since 1880, Commander’s Palace has been a New Orleans landmark known for its award-
winning food quality and service. Brimming with the Brennan family’s gracious Crescent City 
hospitality, Commander’s Palace excels at making dining a special event. Commander’s Palace 
was ranked New Orleans’ most popular dining destination for a record fifteenth straight year in 
the 2002 Zagat survey and was chosen by the James Beard Foundation for the Outstanding 
Restaurant Award. 
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Jesse Cool, Flea St. Café (Menlo Park, California) 
 
Roast Ginger Pork with Mashed Ginger Yams, Just-Warmed Tomatoes, Olives, and Capers 
 
2 pounds country pork chops 
Salt and pepper 
10 cloves garlic, chopped 
¼ cup grated ginger 
1½ pounds seeded chopped tomatoes 
¼ cup extra virgin olive oil 
½ cup seeded, chopped kalamata olives 
3 tablespoons capers 
¼ cup ruby port  
Salt and pepper to taste 
 
Preheat oven to 500°F. 
 Place the chops in a medium bowl and toss them with ⅔ of the garlic, the ginger, and 
plenty of salt and pepper. Arrange on a heavy baking sheet and bake for about 1 hour. 
 Reduce heat to 375°F and roast for another hour or until the meat is very brown and 
crispy. Place on a large serving platter. 
 Meanwhile, gather the remaining ingredients. When the pork is cooked, place a 2-quart 
saucepan over medium heat and add the olive oil and remaining garlic and cook for one minute. 
 Add the olives, capers, chopped tomatoes, and port. Simmer for about 5 minutes. 
 Pour the sauce over the pork. 
 
Serves 4 
 
Mashed Ginger Yams 
 
1½ pounds yams 
⅛ cup grated ginger 
2 ounces butter 
2 teaspoons chopped fresh thyme 
1 cup buttermilk 
Salt and pepper to taste 
 
Peel, cook, and mash yams. Add remaining ingredients. Season with salt and pepper. 
 
Serves 4 
 
Jesse Cool started in the restaurant business thirty years ago with her innovative organic 
restaurant Late for the Train. Her passionate commitment to organics, sustainable practices, 
and caring for family and community are evidenced in her dedicated staff and through her 
restaurants, publications, and initiatives. Jesse Cool has been awarded the Menlo Park 
Environmental Award in 2001 and the NAWBO Top 100 Women Business Owners in 2002. 
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Tom Douglas, Dahlia Lounge, Etta’s Seafood, and Palace Kitchen (Seattle, Washington) 
 
Tom’s Tasty Sashimi Tuna Salad with Whole Wheat Green Onion Pancakes 
 
The success of this dish depends on the quality of the tuna. Be sure it is fresh from a purveyor 
you trust, and one with a high turnover of fish. If you’re buying from a Japanese market, ask for 
sashimi-grade tuna, the best available. Use the tuna immediately or store it in the refrigerator 
wrapped tightly in plastic on a tray of ice for up to a day. 
 
12 ounces sashimi-grade tuna 
⅓ cup sliced-on-bias green onions 
One 2½-ounce package kiware radish sprouts (or ⅓ cup fresh bean sprouts) 
⅓ cup loosely packed fresh cilantro leaves 
2 teaspoons toasted sesame seeds 
9 tablespoons Sake Sauce, chilled (recipe below) 
4 teaspoons peanut oil 
1 teaspoon sesame oil 
½ teaspoon chili oil 
Green Onion Pancakes (recipe below) 
 
Slice the tuna into strips about ⅛  inch thick. Place the sliced tuna in a bowl with the green 
onions, half the sprouts, cilantro, and sesame seeds. Add the Sake Sauce. The sauce must be 
cold, so as not to cook the raw tuna. Toss gently. Drizzle with the peanut, sesame, and chili oils 
and toss gently again. This salad is best served right away; it is not something you want to 
marinate for long because this will “cook” the fish. 
 Place equal amounts of the tuna salad on each of 4 plates. Drizzle extra dressing from the 
bowl around the plates. Cut each warm green onion pancake into 6 wedges and divide them 
among the plates. Garnish with the remaining sprouts. You can also add a lime wedge, wasabe 
tobiko or wasabe, and pickled ginger. 
 
Serves 4 
 
Sake Sauce 
 
½ cup sake 
¼ cup soy sauce 
¼ cup rice wine vinegar 
1 small serrano chili, seeded and finely chopped 
¼ teaspoon minced garlic 
1 tablespoon finely chopped green onion 
 
Mix in a small bowl and let sit 20 minutes or more. 
 
Yields 1 cup 
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Whole Wheat Green Onion Pancakes 
 
(The uncooked green onion pancakes will hold a day in the refrigerator wrapped well in plastic. 
Or you could fry them ahead, keep them at room temperature, and reheat them in a 350°F oven 
for 5 minutes.) 
 
1 large egg 
2 teaspoons sesame oil 
Four 8-inch whole wheat tortillas 
2 teaspoons toasted sesame seeds 
⅓ cup finely chopped green onions 
1 tablespoon vegetable oil, or more as needed 
 
In a small bowl, lightly beat the egg with the sesame oil. Brush each tortilla with the egg mixture 
and then sprinkle two of the tortillas with the scallions and sesame seeds. Sandwich the tortillas 
together, pressing down to seal. Heat 1 tablespoon of the vegetable oil in a sauté pan over 
medium heat. Add a pancake to the pan and cook until lightly browned on both sides, about 2 
minutes per side. Repeat with remaining pancake. Keep warm until serving. 
 
Yields 2 pancakes 
 
Tom Douglas has received numerous accolades, including the James Beard Award for Best 
Northwest Chef in 1994, and Best American Cookbook 2000 (for Tom Douglas’s Seattle 
Kitchen). Starting with the acclaimed Café Sport in 1984, Douglas has helped to define the 
Northwest style known as Pacific Rim cuisine. His first restaurant was Dahlia Lounge, followed 
by Etta’s Seafood and Palace Kitchen, which in 1997 was nominated for Best New Restaurant by 
the James Beard Foundation. Tom Douglas recently introduced a specialty foods line. 
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Sheri Davis, Dish (Atlanta, Georgia) 
 
Cool Cucumber Soup 
 
½ red onion, minced fine 
Sea salt and freshly ground white pepper, to taste 
1 pound lemon cucumbers (or any type of cucumber), diced 
2 pounds organic cucumbers, peeled and with ends cut off 
¼ cup grapeseed oil 
Juice of 1 lemon 
 
Place the red onion in a large soup tureen and season with salt and white pepper. Add the diced 
lemon cucumber to the tureen. 
 Pass the organic cucumbers through a juicer and then transfer juice to a blender. Slowly 
blend in the grapeseed oil and lemon juice, making the cucumber juice frothy. 
 Add the blended juice and oil to the tureen; season to taste. 
 Serve this soup cold. For variety, serve this soup with grilled shrimp, crawfish-stuffed 
squash blossoms, salad burnet, or salmon croquettes. 
 
Serves 4 
 
Sautéed Snapper with Asian Vegetables and Sesame Vinaigrette 
 
2 cups water 
¼ cup julienned ginger 
4 teaspoons olive oil, divided 
4 (6-ounce) pieces snapper  
Salt and pepper to taste 
2 cups shiitake mushrooms 
6 heads baby bok choy 
1 cup shredded daikon or radish 
Sesame Vinaigrette (recipe below) 
 
Add the water and the ginger to a small saucepan and bring to a boil. 
 Meanwhile, in a large sauté pan, heat 2 teaspoons of olive oil. Season the snapper with 
salt and pepper, and add to the pan, searing it. Allow to cook for 2 minutes, then turn over and 
allow to cook for 2 more minutes. Remove from pan and keep warm. 
 Add remaining 2 teaspoons of olive oil to the pan; sauté the shiitake mushrooms until 
tender. Toss them and add the bok choy and daikon. Using a slotted spoon, remove the ginger 
from the boiling water and add to the pan, along with ¼ cup of the ginger water, allowing the 
water to steam the bok choy. 
 To serve, divide the vegetables among 4 plates; drizzle vegetables with Sesame 
Vinaigrette, and place one piece of snapper on top of the vegetables. 
 
Serves 4 
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Sesame Vinaigrette 
 
1 cup water 
¼ cup soy sauce 
3 tablespoons sweet soy sauce 
1 ounce toasted sesame seeds 
2 tablespoons sherry vinegar 
 
Whisk together all ingredients. 
 
Yields 1½ cups 
 
Seared Thyme-Crusted Ahi Tuna with Seaweed and Sweet Chili 
 
¼ cup soy sauce 
3 tablespoons sweet soy sauce 
3 tablespoons sherry vinegar 
4 tablespoons olive oil, divided, plus extra for seasoning fish 
1 minced shallot 
1 tablespoon minced fresh ginger 
8 ounces fresh ahi tuna loin 
¼ cup fresh thyme 
¼ cup sweet chili garlic sauce 
1 cup seaweed salad 
 
In a small bowl, combine the soy sauces, vinegar, 3 tablespoons of olive oil, shallot, and ginger. 
Set aside. 
 Heat a cast-iron skillet over high heat. 
 While the pan is heating, season the tuna with salt and pepper. Rub the fish with a little 
olive oil and coat it with the thyme. 
 When the pan is very hot, add 1 tablespoon of olive oil and the fish. Using tongs, turn the 
tuna to sear it on all sides, leaving the inside very rare. 
 Remove the tuna from the heat and slice thin. 
 To serve, place 1 tablespoon of sweet chili garlic sauce in the center of each of 4 plates 
and top each with ¼ cup of seaweed salad. Arrange the sliced tuna on each plate around the 
seaweed salad. Drizzle the soy sauce mixture on top. 
 
Serves 4 as an appetizer 
 
Sheri Davis started her career in Milwaukee, Wisconsin at the James Beard Award–winning 
restaurant Sanford. After stints at the Quilted Giraffe and Le Bernadin in New York City, she 
moved to Atlanta where she held top positions at Brasserie Le Coze and Harvest. She then 
partnered with Bryan Wilson to open Dish in Atlanta, Georgia, which has won numerous awards 
and accolades in Bon Appétit, Atlanta magazine, Zagat’s, and many other publications. 
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Dominic Galati, Dominic’s (St. Louis, Missouri) 
 
Petti Di Pollo Alla Gina (Chicken Breast Alla Gina) 
 
4 boneless, skinless chicken breasts, sliced into cutlets and pounded thin 
½ cup whole wheat flour 
Salt and pepper to taste 
3 tablespoons butter 
3 tablespoons virgin olive oil 
3 ounces Fontina cheese, shredded 
3 ounces of prosciutto, diced 
4 tablespoons tomato sauce 
4 tablespoon chicken stock 
4 tablespoons dry white wine 
1 tablespoon chopped parsley, for garnish 
 
Preheat the oven to 325°F. 
 Lightly coat the chicken slices with the flour and season with salt and pepper. 
 Melt the butter and olive oil together in a large oven-safe skillet over low heat; add the 
chicken slices and lightly brown them. Top each one with a light layer of cheese and prosciutto. 
To the pan, add the tomato sauce, chicken stock, and wine, and heat gently. 
 Transfer the pan to the oven and heat until the cheese has melted and the sauce has 
slightly thickened. Serve on a heated serving plate covered with sauce and garnished with 
chopped parsley. Suggestions for accompaniments include green peas, mushrooms, or asparagus. 
 
Serves 4 
 
Originally from Sicily, Dominic Galati started at the bottom and worked his way up in the 
restaurant business. He and his wife Jackie opened Dominic’s in 1971 serving continental 
Italian cuisine with an emphasis on traditional regional dishes. Among the awards and honors 
Dominic’s has received over the years are the 2001 Restaurant Hall of Fame Award, the DiRona 
Award (every year since 1977), an AAA Four Diamonds rating, and a 1999 International Award 
of Excellence. Dominic’s was also voted one of the best two Italian restaurants in the country by 
the readers of Condé Nast Traveler. 
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Tom Rapp, Etats Unis (New York City) 
 
Jorge’s Vegetable Sauce for Fish 
 
1 red bell pepper 
1 small eggplant, skinned and cut into large dice 
Olive oil 
Salt and pepper to taste 
2 (6-to 8-ounce) fillets of fish (such as halibut, snapper, or swordfish) 
1 medium yellow onion, peeled and chopped into 1-inch pieces 
2 large cloves of garlic, peeled and coarsely chopped 
¼ cup chopped parsley 
¼ cup whole fresh basil leaves 
Juice of ½ lemon 
 
Preheat oven to 400°F. 
 Lightly oil the bell pepper and the eggplant pieces; place on an oiled cookie sheet and 
roast the pepper for ten minutes until the skin is lightly browned, and the eggplant until it is 
cooked through, turning the eggplant once. Remove from oven and, when cool, gently remove 
skin, stem, and seeds from the pepper and chop into ½-inch by 1-inch pieces. Place the pepper 
and eggplant in a medium bowl. 
 Lightly oil, salt, and pepper the fish and place in a small, shallow, oven-proof dish lined 
with aluminum foil. Roast uncovered for approximately 12 to 15 minutes, depending on 
thickness of fish. 
 Meanwhile, sauté the onion in olive oil until it is soft but not browned. Place in the bowl 
with the pepper. In the same pan, brown the garlic; add the parsley and whole basil leaves and 
sauté until the herbs are wilted. Add to the pepper, eggplant, and onion mixture. Salt and pepper 
the vegetables to taste and add additional olive oil and the lemon juice. 
 To serve, center each piece of fish on a plate and spoon the vegetables over it. Sliced ripe 
avocado with cherry tomatoes tossed in a light red-wine vinaigrette make a nice accompaniment. 
 
Serves 2 
 
Tom Rapp received degrees in art history and architecture. Cooking became a passionate hobby 
when he “discovered” Julia Child in 1963. He opened his first restaurant Etats-Unis in 1992 
with his son Jonathan. Etats-Unis has received national recognition and acclaim for its intimate 
style and a menu that changes nightly. 
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Francis Perrin, Frederick’s Restaurant (San Antonio, Texas) 
 
Filet Mignon with Green Peppercorn Sauce and Wild Mushroom Flan 
 
WILD MUSHROOM FLAN 
 
1 teaspoon clarified butter 
½ teaspoon minced garlic 
1 ounce shiitake mushrooms, diced 
1 ounce chanterelle mushrooms, diced 
1 ounce button mushrooms, diced 
2 tablespoons white wine 
3 eggs 
2 cups heavy cream 
 
GREEN PEPPERCORN SAUCE 
 
1 tablespoon green peppercorns 
1 ounce cognac 
1 ounce Port 
1 ounce Madeira 
3 ounces cabernet wine 
5 ounces veal stock 
5 (8-ounce) center-cut beef tenderloins  
Salt and pepper 
 
Preheat the oven to 350°F. Preheat a grill or broiler for the tenderloin. 
 Prepare the flan: Heat a medium skillet over medium heat. Add the clarified butter, and 
sauté the garlic in the butter for 30 seconds. Add the mushrooms and sauté for 2 minutes more. 
Add the white wine and allow the mixture to reduce until the mixture is just moist. Remove from 
heat. 
 In a medium bowl, beat the eggs with the cream. Add the mushrooms and mix well. 
 Spray five 3-ounce cups with nonstick spray and pour the mixture into each one of them. 
Place cups in a bain-marie and bake for 40 minutes. 
 Meanwhile, prepare the sauce: flambé the peppercorns with all the liquor and reduce to 
approximately 2 ounces. Add veal stock and bring to a boil. Set aside. 
 Salt and pepper the beef, and cook until medium rare. 
 
Serves 5 
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Butternut Squash Soup 
 
1 butternut squash, peeled, seeded, and cubed 
2 slices bacon, diced 
1 small onion, chopped 
⅓ cup diced carrot 
2 quarts chicken stock 
1 pinch nutmeg 
1 pinch cinnamon 
1 pint heavy cream 
Salt and pepper to taste 
 
In a large pot, sauté the bacon for 3 minutes, then add onion and carrots and sauté until bacon is 
slightly crispy. Add squash followed by chicken stock and all seasonings. Boil moderately for 45 
minutes, then puree in a blender. Pour soup through a small strainer and return it to the stove. 
Add the cream, bring to boil, and add salt and pepper to taste. 
 
Serves 6 
 
Chef Francis Perrin was born and raised in Switzerland, where at age 19 he went to culinary 
school in Neuchatel. In his early years Chef Perrin traveled through Europe working in some of 
the finest restaurants. In the late 1970s he came to Washington and worked at Rive Gauche, 
Tiberio and Jean Pierre. When Chef Perrin became friends with Frederick Costa the two came 
to San Antonio to open the popular E’Toile. Desiring to bring their two homelands together, they 
opened Frederick’s in the summer of 2000. Chef Perrin’s classic approach to elegant cuisine 
embraces the finest of Asian and French food. 
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Rick Bayless, Frontera Grill and Topolobampo (Chicago, Illinois) 
 
Ceviche Clasico 
 
1 pound fresh, skinless snapper, bass, halibut, or other ocean fish fillets, cut into ½-inch cubes or 

slightly smaller 
About 1½ cups fresh lime juice 
1 medium white onion, chopped into ¼-inch pieces 
1 pound (2 medium-large round or 6 to 8 plum) ripe tomatoes, chopped into ¼-inch pieces 
Fresh hot green chiles to taste (roughly 2 to 3 serranos or 1 to 2 jalapeños), stemmed, seeded, and 

finely chopped 
⅓ cup chopped fresh cilantro, plus a few leaves for garnish 
⅓ cup chopped pitted green olives (choose manzanillos for a typical Mexican flavor) 
1 to 2 tablespoons olive oil, preferably extra-virgin (optional, but recommended to give a 

glistening appearance) 
Salt 
3 tablespoons fresh orange juice 
1 large or 2 small ripe avocados, peeled, pitted, and diced 
Whole wheat tostadas, tortilla chips, or Triscuits® for serving 
 
Marinate the fish: In a 1½-quart glass or stainless steel bowl, combine the fish, lime juice, and 
onion. You’ll need enough juice to cover the fish and allow it to float somewhat freely; too little 
juice means unevenly “cooked” fish. Cover and refrigerate for about 4 hours, until a cube of fish 
no longer looks raw when broken open. Pour into a colander and drain off the lime juice. 
 Mix the flavorings: In a large bowl, mix together the tomatoes, green chiles, cilantro, 
olives, and optional olive oil. Stir in the fish, then taste and season with salt, usually about ¾ 
teaspoon, and the orange juice or sugar (the sweetness of the orange juice or sugar helps balance 
some of the typical tanginess of the ceviche). Cover and refrigerate if not serving immediately. 
 Serve the ceviche: Just before serving, stir in the diced avocado, being careful not to 
break up the pieces. For serving, you have several options: Set out your ceviche in a large bowl 
and let people spoon it onto individual plates to eat with chips; serve small bowls of ceviche (I 
like to lay a bed of frisée lettuce in each bowl before spooning in the ceviche) and serve whole-
wheat tostadas, chips, or whole wheat Triscuits® alongside; or pile the ceviche onto chips or 
tostadas and pass around for guests to consume on these edible little plates. Whichever direction 
you choose, garnish the ceviche with leaves of cilantro before setting it center stage. 
 Working ahead: The fish can be marinated a day in advance; after about 4 hours, when 
the fish is “cooked,” drain it so that it won’t become too limy. For the freshest flavor, add the 
flavorings to the fish no more than a couple of hours before serving. 
 
Serves 8 as an appetizer, 12 as a nibble 
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Mexican Beans 
 
FOR THE BROTHY BEANS 
 
1 pound (about 2½ cups) dried beans (any color you wish, from black to red, tan, white, or 

speckled) 
2 tablespoons rich-tasting pork lard (or even bacon drippings or fat rendered from chorizo 

sausage) or vegetable oil 
1 medium white onion, chopped 
1 large sprig fresh epazote (optional but delicious—especially with black beans) 
Salt 
 
FOR TURNING BROTHY BEANS INTO REFRITOS 
 
¼ cup vegetable oil or rich-tasting pork lard (or one of the other options listed above) 
1 medium white onion, chopped 
4 large garlic cloves, peeled and finely chopped 
About ¾ cup (3 ounces) crumbled Mexican queso fresco or other crumbly fresh cheese, such as 

salted pressed farmer’s cheese or feta, for garnish 
 
Prepare the simple boiled beans (frijoles de la olla): Though beans in the United States are sold 
very clean, it’s always a good idea to pour them out onto a baking sheet and sort through them, 
removing any little stones or debris you encounter; scoop the beans into a colander and rinse. 
 Pour the beans into a deep medium-large (4- to 6-quart) pot (preferably a heavy Dutch 
oven or Mexican earthenware olla). Measure in 2½ quarts water, then remove any beans that 
float (they’re ones that are not fully formed). Add the fat or oil, onion, and the optional epazote. 
Bring to a strong rolling boil, then reduce the heat (low to medium-low on most stoves) to keep 
the liquid at a very gentle simmer—any more than a slight rolling movement will cause the beans 
to break up some during cooking. Set a cover slightly askew (no need to cover the narrow-
mouthed Mexican olla—its design takes care of maintaining even heat and controlling 
evaporation) and gently simmer, adding water as needed to keep the liquid level roughly the 
same, until the beans are thoroughly tender, about 2 hours. 
 Stir in 1½ teaspoons salt and simmer for 15 minutes longer to allow the salt to be 
absorbed, then taste and season with additional salt if you think necessary. The beans are now 
ready to serve in small bowls or to mash and fry. 
 Prepare the frijoles refritos: Pour the beans into a colander set over a large bowl; discard 
the epazote if you used it. In a large (12-inch) heavy skillet (preferably nonstick), heat the oil or 
other fat over medium heat. Add the onion and cook, stirring regularly, until deeply golden 
brown, 7 to 8 minutes. Add the garlic and cook until very fragrant, about 1 minute. Now, begin 
adding the beans to the skillet a couple of large spoonfuls at a time, mashing them to a coarse 
puree with a wooden bean masher, an old-fashioned potato masher, or the back of a large spoon. 
When all the beans have been added, stir in enough bean broth to give the mixture the 
consistency of soft mashed potatoes—this not-so-rich version of frijoles refritos will thicken as it 
continues cooking and especially as it cools at the table. 



 

49 

 Taste the beans and season with additional salt if necessary. Scoop onto a serving platter 
or spoon onto individual plates, sprinkle with the crumbled cheese, and stud with the optional 
tortilla chips. You’re ready to serve. 
 Working ahead: Beans, whether simply boiled or fried luxuriously in lard, will keep for 4 
or 5 days in the refrigerator, tightly covered. The texture and flavor of the boiled beans’ broth 
will improve after a day or so. 
 
Makes 7 to 8 cups whole brothy beans or 5 cups fried beans, serving 8 to 10 
 
Grilled Salmon with Lemon-and-Thyme-Scented Salsa Veracruzana 
 
¼ cup olive oil, preferably extra-virgin, plus a little for oiling the salmon 
1 medium white onion, thinly sliced 
4 garlic cloves, peeled and finely chopped 
3 pounds (6 medium-large round or 18 to 24 plum) ripe tomatoes (you might want to use a 

mixture of yellow and red tomatoes), cored and chopped into ½-inch pieces (about 7 cups) 
2 tablespoons chopped fresh thyme (lemon thyme is wonderful here, if that’s an option), plus a 

few sprigs for garnish 
2 teaspoons finely chopped lemon zest (colored rind only—no white pith) 
1 cup pitted, roughly sliced green olives, preferably manzanillo olives 
¼ cup capers, drained and rinsed 
3 pickled jalapeño chiles, stemmed, seeded, and thinly sliced 
Salt 
Six 7- to 8-ounce salmon steaks, about 1 inch thick 
 
Prepare the sauce: In a medium (4- or 5-quart) pot (preferably a Dutch oven or Mexican 
cazuela), heat the olive oil over medium heat. Add the onion and cook, stirring regularly, until 
just beginning to brown, about 5 minutes. Add the garlic and cook 1 minute more, stirring 
several times. Raise the heat to medium-high and add the tomatoes, thyme, lemon zest, and half 
of the olives, capers, and chiles. Simmer briskly, stirring frequently, for about 5 minutes to 
evaporate some of the liquid. Reduce the heat to medium-low, stir in 1 cup of water, and simmer 
for 15 minutes. Taste and season with salt, usually about 1 teaspoon. Remove from the heat to 
cool. 
 Grill the fish: Heat a gas grill to medium-high or light a charcoal fire and let it burn just 
until the coals are covered with gray ash and very hot. Reduce the heat on one side of the gas 
grill to medium-low or set up the charcoal grill for indirect cooking by banking all the coals to 
one side, leaving the other half of the grill empty. Set the cooking grate in place, cover the grill, 
and let the grate heat up, 5 minutes or so. 
 If desired, use a wooden pick to skewer the ends of each salmon steak together so they 
don’t tear off during the grilling. Brush or spray both sides of the salmon steaks with oil and 
sprinkle with salt. Lay the salmon steaks over the hottest part of the fire and cook for about 4 
minutes, until nicely browned underneath. Using a spatula, carefully flip the fish over onto the 
cooler side of the grill for 2 to 4 minutes to get the salmon to that medium-rare, still-slightly-
translucent-in-the-center stage that I love. (Or judge your own preference for doneness 
accordingly.) 
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 Cool the fish in the sauce: Spoon the sauce into a deep platter and nestle the fish in it. Let 
stand at room temperature for about an hour to bring together the flavors of fish and sauce. 
 To serve, sprinkle the fish with the remaining olives, capers, and chiles and decorate with 
thyme sprigs, and you’re ready to serve. 
 Working ahead: Everything about this dish says “make ahead.” The sauce will keep for 
several days in the refrigerator, well covered. In fact, the whole dish can be made a day ahead 
without much compromise in quality—simply wrap it and refrigerate. Let the fish and sauce 
warm to room temperature before serving. If you make the dish early on the day you’re serving, 
don’t let it stand at room temperature any longer than 2 hours without refrigeration. 
 
Serves 6 
 
Rick Bayless has won our nation’s highest chef honor: the James Beard Foundation’s National 
Chef of the Year. He’s also won the Julia Child/IACP Cookbook of the Year award for Rick 
Bayless’s Mexican Kitchen. His other cookbooks include Authentic Mexican, Salsas That Cook, 
and Rick Bayless’s Mexico: One Plate at a Time. His famed Chicago restaurants, Frontera Grill 
and Topolobampo, have both won many awards, including the coveted Ivy Award. Bayless also 
hosts PBS’s Mexico: One Plate at a Time. 
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Galatoire’s (New Orleans, Louisiana) 
 
Crabmeat Sardou 
 
8 artichokes 
1 pound jumbo lump crabmeat 
2 tablespoons clarified butter 
1 cup Creamed Spinach (recipe below) 
1 cup Hollandaise Sauce (recipe below) 
2 pinches paprika, for garnish 
 
Place the artichokes into a medium-sized pot filled with enough water to cover. Cover and boil 
for 30 minutes over medium heat. Drain and cool. Peel the leaves from the artichokes and 
discard. Remove the hearts and, using a spoon, remove and discard the choke. Slice off the 
remaining portion of the stems from the bottoms. 
 Sauté the crabmeat in the clarified butter over medium heat. Remove from heat and drain 
off excess butter. 
 Arrange four serving plates, spoon equal portions of Creamed Spinach onto each, then 
lay 2 artichoke bottoms over each spinach bed. Spoon equal portions of crabmeat over the 
bottoms, then top with a spoonful of Hollandaise Sauce. Garnish with a light sprinkle of paprika. 
 
Serves 4 
 
Creamed Spinach 
 
4 cups milk 
½ teaspoon salt 
½ teaspoon white pepper 
Pinch cayenne pepper 
1 bay leaf 
½ cup white wine 
½ cup butter 
½ cup flour 
1 cup heavy cream, reserved (if needed) 
3 cups fresh cooked spinach 
Salt to taste 
⅛ teaspoon white pepper 
1 chopped hard-boiled egg 
 
In a small pot, heat the milk to a simmer, Reduce heat and add salt, pepper, cayenne, bay leaf, 
and the white wine. Simmer for a few minutes. In a separate large pot, melt the butter over low 
heat and add the flour to make a roux, constantly stirring with a wire whisk. Strain the milk 
through a fine sieve and pour it into the roux pot, stirring constantly in a circular motion. The 
sauce will thicken. Add heavy cream, if needed, to enrich the sauce or to thin it out if it becomes 
too thick. Allow to simmer for 5 minutes more to cook the flour taste out. 
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 Over medium-low heat, fold the spinach into the sauce. Add salt and pepper and simmer 
for 15 minutes, stirring with a wooden spoon. Add chopped hard-boiled egg, then stir. Remove 
from heat and keep warm until ready to serve. 
 
Hollandaise Sauce 
 
6 egg yolks 
2 tablespoons solid butter, cut into small pieces 
Pinch salt 
Pinch cayenne pepper 
1 teaspoon lemon juice 
1 teaspoon red wine vinegar 
2 tablespoons cold water 
2 cups clarified butter 
 
In a bain-marie or double boiler, combine the egg yolks with the 2 tablespoons of solid butter, 
salt, cayenne, lemon juice, and red wine vinegar. Using a wire whisk, slowly blend the mixture 
over medium heat, allowing the butter to melt into the mixture. Continue to whisk until the 
mixture takes on a thick, almost coarse texture. 
 Remove from heat and add the water. This will cool the mixture and prevent curdling. 
 Using a ladle, slowly pour in the clarified butter, whisking the mixture constantly with a 
circular motion. The sauce should achieve a nice, thick consistency. 
 Note: Do not refrigerate and keep at a constant temperature. Any sudden change in 
temperature will cause the sauce to separate or break. 
 



 

53 

Oysters Rockefeller 
 
3 dozen large oysters 
3 cups chopped spinach 
½ cup finely chopped green onions 
½ cup finely chopped yellow onions 
⅔ cup finely chopped parsley 
1 rib chopped celery 
1 teaspoon minced garlic 
Pinch ground thyme 
Pinch ground anise 
¼ teaspoon salt 
¼ teaspoon white pepper 
¼ teaspoon black pepper 
1 tablespoon red wine vinegar 
1 teaspoon Worcestershire sauce 
2 tablespoons herbsaint 
1 cup clarified butter 
1 cup fine whole grain bread crumbs 
6 cups rock salt 
6 lemon wedges 
 
Preheat oven to 350°F. 
 Place oysters in a small pot and add water to cover. Simmer for 5 minutes over medium-
high heat. Drain and set aside. 
 To make the Rockefeller sauce, in a food processor combine the spinach, green onions, 
yellow onions, parsley, celery, garlic, thyme, anise, salt, white pepper, black pepper, red wine 
vinegar, Worcestershire, herbsaint, and butter. Coarsely puree the above ingredients. Transfer to 
a mixing bowl, then fold in bread crumbs, blending well. 
 Fill six 8-inch cake pans with rock salt to cover bottoms. Arrange 6 oyster half-shells in 
each. Place one oyster in each shell. Fill a pastry bag with Rockefeller sauce. Pipe equal portions 
of sauce over each shell. Place in the oven and bake for 25 minutes. 
 Remove and transfer pans to napkin-covered serving plates. Garnish with lemon wedges. 
 
Serves 6 
 
Since 1905, diners have raised their glasses to toast the good life at Galatoire’s, an elegant New 
Orleans dining haven steeped in tradition. The timeless ambience mirrors the superlative French 
Creole cuisine. 
 The extensive menu reads like a catalogue of ageless New Orleans favorites: shrimp 
rémoulade, oysters Rockefeller, Creole gumbo, crabmeat Maison, shrimp Clemenceau, pompano 
with sautéed crabmeat meunière, and banana bread pudding. 
 Galatoire’s was named as one of the nation’s Top 50 restaurants in the October, 2001 
issue of Gourmet magazine, and has garnered many other awards during its ninety-seven-year 
history. Considered the grande dame of New Orleans’ old-line restaurants, tradition has been 
maintained with little change through the decades. 
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Daniel Orr, Guastavino’s (New York City) 
 
Herb-Perfumed Chicken Breast with Vegetable Fleurettes and Sweet Potatoes 
 
1 (12- to 16-ounce) skinless, boneless chicken breast 
1 teaspoon Master Blend (recipe below) 
½ cup chopped mixed herbs such as basil, chervil, chives, tarragon, and parsley 
1 small clove garlic, chopped 
5 drops hot pepper sauce such as Tabasco 
½ teaspoon sea salt, divided 
10 turns of a pepper mill 
2 small sweet potatoes, peeled and cut into 5 pieces each 
10 cauliflower fleurettes 
10 broccoli fleurettes 
10 cherry tomatoes 
1 tablespoon lemon juice 
1 tablespoon olive oil 
10 basil leaves, cut into chiffonade 
Herb sprigs for garnish 
 
This is a real no-brainer for those evenings when you want something simple, fresh, and clean-
tasting. 
 Cut the chicken breast in half and make five diagonal slits in each half. 
 In a small bowl combine the Master Blend, herbs, garlic, hot pepper sauce, ¼ teaspoon 
sea salt, and 5 turns of the pepper mill. Stuff each slit in the chicken with a generous amount of 
this mixture. 
 Place the chicken and sweet potatoes in a medium-sized steamer. Steam for 6 minutes, 
then add the cauliflower and steam for 5 minutes. Add the broccoli to the steamer and steam for 
3 to 4 minutes. Top the broccoli with the cherry tomatoes and steam just to heat through, 1 
minute. Take care not to overcook the broccoli, or it will discolor. 
 In a medium-sized mixing bowl combine the lemon juice, oil, chiffonaded basil, and the 
remaining salt and pepper; mix well. 
 Remove the vegetables to the bowl with the dressing and gently toss to coat the 
vegetables; taste and adjust the seasoning as necessary and spoon onto a serving platter. Top with 
the chicken breasts and pour any remaining dressing over the chicken. Garnish with the herbs 
and serve at once. 
 
Serves 2 
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Master Blend—New Regime 
 
This is great on everything. Add the blend to bacon during the last third of cooking; sautéed 
chicken livers, scallops, shrimp; roasts of all kinds; stuffing; pâtés and terrines; Persian rice; and 
slow-cooked green beans with tomatoes. Use it as a rub for poultry before roasting and in 
dredging flour for sautés. 
 
2 tablespoons coriander 
2 pieces star anise 
1 tablespoon fennel seeds, half raw, half toasted 
2 teaspoons mustard seeds 
5 cardamom seeds 
1 teaspoon cumin seeds 
1 teaspoon ginger powder 
1 (½) stick cinnamon 
1 teaspoon white peppercorns 
1 teaspoon black peppercorns 
3 dried bay leaves 
½ teaspoon whole mace 
 
Grind together finely in a spice grinder. 
 
Tuna Steak aux Poivres 
 
1 pound tuna steak (1 to 1½ inches thick, dark part removed) 
1 teaspoon salt 
2 tablespoons Mixed Pepper Blend (recipe below) 
1 tablespoon olive oil 
1 medium onion, julienned 
3 cloves garlic, sliced into thin rounds 
4 cups thinly sliced vegetables such as yellow squash, baby bok choy, thin green beans, and red 

peppers 
½ cup fish or chicken stock 
½ cup chopped basil 
2 basil tops for garnish 
 
Season the tuna with the salt and Mixed Pepper Blend. 
 Place a 2-quart, heavy-bottomed saucepan over high heat. Add the oil and carefully place 
the tuna in the center of the pan. Cook until well browned, 3 to 5 minutes, then turn the tuna to 
brown the other side. Remove the tuna from the pan. 
 In the same pan place the onion, garlic, and vegetables. Cook, stir-frying, for 3 to 5 
minutes. Add the stock and cook, covered, for 3 to 4 minutes until the vegetables are tender but 
still crisp. 
 Stir in the chopped basil, remove the pan from the heat, and place the vegetables on a 
warm serving plate. Place the tuna on top and garnish with basil tops. 
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 The cooking time depends on the thickness of the tuna. It is important not to overcook it 
or it will be dry. It should have the look and feel of beef cooked medium-rare. 
 Salmon and swordfish are good variations, but the swordfish must be cooked all the way 
through. 
 
Serves 2 
 
Mixed Pepper Blend—Aux Poivres 
 
Use to season roasted jumbo sea scallops; venison chops with juniper; seared spiced tuna fillet; 
and as a crust for New York sirloin steaks. Sprinkle on soups and salads for a peppery crunch. 
 Mix with Master Blend (above) and brown sugar for “oven barbecued” salmon fillets. 
 
2 tablespoons cracked white pepper 
2 tablespoons cracked black pepper 
1 teaspoon crushed red pepper (cayenne) 
3 tablespoons crushed fennel seeds 
4 tablespoons crushed coriander seeds 
2 tablespoons crushed Szechuan pepper 
1 teaspoon crushed Guinea pepper 
 
Blend the ingredients together thoroughly. 
 
Barley Salad with Chili, Herb, and Lime Vinaigrette 
 
10 asparagus spears 
1 yellow squash 
¾ cup barley 
2 tablespoons olive oil 
1 tablespoon cider vinegar 
½ teaspoon chili powder 
Juice of 1 lime 
1 teaspoon diced lime zest 
Juice of ½ lemon 
Salt 
Freshly ground pepper 
¼ cup diced sweet red pepper 
¼ cup diced yellow pepper 
 
Blanch the asparagus spears in boiling water for 5 to 7 minutes; drain and chill. Cut off and 
reserve 3-inch tips and cut the stems into thin rounds. 
 Cut the yellow squash into small sticks, blanch briefly, drain, and chill. 
 Rinse the barley thoroughly under cold running water and drain. In a medium-sized 
saucepan cover the barley with 3½ cups cold water. Bring to a boil, then reduce the heat to a 
simmer and cook for 35 to 45 minutes until the barley is tender and no longer raw, but is chewy 
to the bite. Rinse the barley under cold water and drain. 
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 To make the vinaigrette, whisk together the oil, 1 tablespoon water, the vinegar, chili 
powder, lime juice and zest, lemon juice, and salt and pepper to taste. 
 In a large bowl combine the chilled barley, asparagus rounds, squash, red and yellow 
peppers, and the vinaigrette; toss well and adjust the seasoning as necessary. Top with the 
asparagus tips. The salad will keep, tightly covered, in the refrigerator for 2 to 3 days. 
 Additional herbs and peppers can be added along with the asparagus tips just before 
serving. This salad is also wonderful in pita sandwiches or served with grilled fish or chicken. 
 
Serves 2 
 
Chef Daniel Orr is executive chef at Guastavino’s where he was awarded the Best New 
Restaurant in America award from Esquire Magazine. He has also cooked in restaurants 
throughout Europe and was executive chef at New York’s famed La Grenouille. 
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Aaron L. Keller, Humpy’s Alehouse (Anchorage, Alaska) 
 
Grilled Sea Scallops with Roasted Tomato Relish, Napa Cabbage, and Black Bean Ragout 
 
2 cups dry black beans 
6 cups water 
6 cups vegetable stock 
2 bay leaves 
1 teaspoon chopped fresh thyme 
1 small onion, chopped 
2 cloves garlic, minced  
1 shallot, minced 
5 Roma tomatoes, divided (1 chopped, 4 quartered) 
1 teaspoon cumin 
1 teaspoon coriander 
Pinch of cayenne pepper 
Salt and white pepper to taste 
1 leek, washed and julienned 
2 oranges, segmented 
6 tablespoons olive oil, divided 
3 tablespoons balsamic vinegar 
20 large sea scallops 
1 head napa cabbage, quartered (or any type of cabbage or bok choy) 
2 tablespoons fresh chopped basil, for garnish 
 
Soak the black beans in 6 cups of water overnight. 
 Drain beans and rinse well. In a large saucepan, simmer the beans in the vegetable stock 
until the amount of liquid is reduced by half. Add the bay leaves, thyme, onion, garlic, shallot, 
chopped tomato, cumin, coriander, and cayenne. Continue to simmer until beans thicken and are 
tender. Season with salt and white pepper. Note: This step can be done a day in advance to let the 
flavors develop; simply reheat beans before continuing with recipe. 
 Preheat oven to 400°F. Preheat a grill or broiler to 400°F. 
 Place the 4 quartered tomatoes, leeks, and orange segments in a large bowl; add 2 
tablespoons of olive oil, balsamic vinegar, and salt and white pepper to taste and toss thoroughly 
to coat. Spread the mixture evenly on a baking pan and roast until golden brown (about 15 
minutes). Remove from oven and allow to cool. When cabbage is cool, julienne it. 
 Meanwhile, brush the scallops and cabbage with 4 tablespoons of olive oil. Grill the 
cabbage on all sides until slightly tender. Set aside and keep warm. Grill the scallops for about 
two to three minutes per side, depending on their size. Avoid overcooking, as they will continue 
cooking for a few minutes when removed from the grill. 
 To serve, place ¼ cup black beans in the center of each of four plates, heap some cabbage 
over the beans, and place five scallops on top of the cabbage on each plate. Spoon the tomato and 
orange mixture over the scallops and garnish with fresh basil. 
 
Serves 4 
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Beginning his career at the Anchorage Hilton as a chef’s apprentice, Aaron Keller then spent a 
year at the Kona Hawaii Hilton. He has since held top positions at several Anchorage 
restaurants including the chef de cuisine spot at The Top of the World at the Anchorage Hilton. 
He is currently executive chef at Humpy’s Alehouse in Anchorage. 
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Mark Abernathy, Loca Luna Bistro and Bene Vita Ristorante (Little Rock, Arkansas) 
 
Grilled Salmon Filets with Jalapeño Mustard Cream Sauce 
 
6 salmon fillets 
2 tablespoons vegetable oil 
Salt and pepper to taste 
2 tablespoons unsalted butter 
1 cup chopped red onion 
1 tablespoon chopped canned jalapeños (rinse them under hot water before chopping) 
2 large garlic cloves, minced 
½ cup chicken stock 
1 cup white wine 
2 cups heavy cream or half-and-half 
3 tablespoons stone-ground whole grain mustard 
2 tablespoons finely chopped cilantro 
Pinch nutmeg 
Cilantro sprigs for garnish 
 
Prepare a grill or preheat the broiler. 
 Coat the salmon fillets with the oil and salt and pepper to taste. Grill or broil salmon until 
done; do not overcook. 
 Meanwhile, prepare the sauce: In a medium saucepan over medium heat, melt the butter 
and sauté the red onion, jalapeños, and garlic for 4 minutes. Raise the heat to high and add the 
chicken stock and wine. Bring to a boil and allow mixture to reduce by two-thirds. 
 Add the heavy cream or half-and-half and return to a boil. Remove pan from the heat and 
stir in the mustard, cilantro, nutmeg, and salt and pepper to taste. Strain the sauce and return it to 
the heat, stirring often, until the sauce reaches the desired thickness. 
 To serve, pool the sauce on each serving plate and place the salmon on the sauce. Garnish 
with cilantro. 
 
Serves 6 
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Tuscan White Bean Soup 
 
5 whole tomatoes 
1 canned chipotle chili in adobo sauce 
2 tablespoons canola oil 
1 large onion, chopped 
2 cloves garlic, finely chopped 
½ cup chopped celery 
6 cups chicken broth 
1 pound dried white beans 
2 tablespoons chopped parsley 
1 teaspoon salt 
1 teaspoon white pepper 
1½ cups water 
 
Preheat the broiler. 
 Core the tomatoes and roast them under the broiler until they start to blacken. Place the 
roasted tomatoes and the chipotle pepper in a blender and puree them. 
 In a 4-quart soup pot, heat the canola oil. Add the onion, garlic, and celery and sauté until 
tender; add the pureed tomato mixture from the blender. Stir in the chicken broth and the beans, 
parsley, salt, and pepper. 
 Bring to a boil; boil for two minutes, and then reduce the heat, cover, and simmer for 1¼ 
hours. Add 1½ cups of water to the soup; continue to simmer for another hour, or until the beans 
are tender. 
 Pour 1½ cups of soup into the blender and process until smooth. Repeat with another 1½ 
cups of soup; return to the pot and reheat. 
 This soup is great served with a grilled garlic pork loin. 
 
Serves 6 
 
Mark Abernathy is a nationally recognized chef and restaurateur and has been featured as one 
of America’s top chefs in such publications as Bon Appétit, Southern Living, Cook’s, The New 
York Times, Gourmet, Texas Monthly, The Washington Post, Atlanta Journal, Food Arts, and 
many other fine publications. He is also the host and creator of a syndicated cooking show 
called Today’s Cuisine. In addition, he is a follower of the Sugar Busters! lifestyle. 
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Chef Tim Love, The Lonesome Dove Western Bistro (Fort Worth, Texas) 
 
Double Cut Wild Boar Chop with Grilled Okra 
 
1 gallon Salt Brine for Poultry or Pork (recipe below) 
4 (12- to16-ounce) double-cut wild boar chops (domestic pork may be substituted) 
1 pound fresh okra 
¼ cup Lonesome Dove Game Rub  
Olive oil 
Kosher salt 
Cracked black pepper 
 
Heat brine to 100°F, place chops in brine, and refrigerate uncovered for 1 hour. 
 Preheat the oven to 375°F. Preheat a grill. 
 Remove chops from brine, and season lightly with salt and pepper. Then season heavily 
with Lonesome Dove Game Rub. 
 Heat olive oil in a sauté pan and sear each chop for 2 minutes on each side. Place chops 
on a baking sheet and let stand for 10 minutes. Place chops on the baking sheet in the oven and 
bake for 10 minutes. 
 Meanwhile, season the okra with olive oil, salt, and pepper; grill for 2½ minutes, turning 
every 30 seconds. 
 Serve the chops and okra together as soon as the meat is done. 
 
Serves 4 
 
Lonesome Dove BBQ Game Rub 
 
This is good on just about anything except maybe your cereal in the morning. 
 
1 cup guajillo chile powder 
1 cup Kosher salt 
½ cup cumin, ground 
¼ cup rosemary, finely chopped 
¼ cup thyme leaves, finely chopped 
¾ cup black pepper, coarsely ground 
¼ cup garlic powder 
¼ cup brown sugar 
 
Combine all ingredients, and mix well. 
 Put what you don’t use in a separate container, and keep in your pantry. 
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Salt Brine for Poultry or Pork 
 
You can brine any poultry or pork product. Poultry tends to need 3 times the amount of time in 
the brine as pork does. Do not brine pork over 2 hours; it really absorbs salt very quickly. 
Remember, after pork has been properly brined, it does not need to be cooked medium well or 
better. The salt has already cured all the harmful bacteria and allows you to have a nice, moist 
pork product. 
 
1 gallon water 
¼ cup red chile flakes 
½ cup Kosher salt 
1 bay leaf 
2 garlic cloves 
 
Add all ingredients in a stockpot and bring to a boil; boil until salt dissolves. 
 Allow the liquid to cool to 38°F or cooler. Add your meat and refrigerate. 
 Refrigerate 1 to 2 hours for pork products; 4 to 6 hours for poultry, depending on the size 
of the bird. 
 
Yields 1 gallon 
 
Tim Love may have started cooking out of necessity as a college student, but he has built his 
twelve-year career based on his passion for good food, friends, and wine. He is the owner and 
executive chef of the Lonesome Dove Western Bistro in the Fort Worth Stockyards National 
Historic District. He also owns a consulting firm for fine dining establishments and teaches 
cooking classes around the nation. Tim has created his own private label wines, as well as his 
own line of gourmet sauces available at specialty markets. 
 



 

64 

Deborah Knight, Mosaic (Scottsdale, Arizona) 
 
Seasonal Fish en Papillote 
 
3 cups boiling water 
1½ cups sundried tomatoes (not oil-packed) 
4 medium garlic cloves 
1 medium shallot, peeled 
⅓ cup olive oil 
¾ cup chicken or vegetable stock 
4½ teaspoons chopped parsley, divided 
2½ teaspoons chopped thyme, divided 
2½ teaspoons chopped oregano, divided 
2½ teaspoons chopped chives, divided 
Juice of 1 lemon, divided 
⅛ teaspoon salt 
⅛ teaspoon pepper 
4 tablespoons white wine 
4 tablespoons chicken stock 
1 celery stalk, julienned 
½ onion, julienned 
4 tablespoons quartered picholine or other green olive 
4 fillets fish such as salmon, sea bass, or cod 
Salt and white pepper to taste 
4 sheets baking paper cut into large heart shapes (or premade aluminum-foil pockets) 
 
Preheat the oven to 400°F. 
 Reconstitute sundried tomatoes in 3 cups boiling water (let sit about 5 minutes). Drain 
and squeeze out excess water. 
 Mince the garlic and shallots in a food processor. Add the sundried tomatoes and 
continue to process. Add the olive oil and stock. Continue to process until the mixture is a paste, 
about 45 seconds. Add 3 teaspoons parsley, 1 teaspoon thyme, 1 teaspoon oregano, 1 teaspoon 
chives, juice of ½ lemon, salt, and pepper. Process once more and set aside. 
 In a bowl, combine white wine, juice of ½ lemon, and chicken stock. In another bowl 
combine the celery, onion, and picholine or olives. In a third, small bowl, combine 1½ teaspoons 
parsley, 1½ teaspoons thyme, 1½ teaspoons oregano, and 1½ teaspoons chives. 
 To assemble packages, divide vegetables into 4 portions and place them on one half of 
each heart. Place a piece of fish on each nest of vegetables. Sprinkle with salt, pepper, and herbs. 
Spoon 2 to 3 tablespoons of sundried tomato mixture (from the blender) on each portion of fish. 
 Begin sealing the package by folding over the other side of the heart and folding the 
edges inward together. Continue folding and crimping small sections until almost sealed at the 
pointy end. Before closing completely, ladle in 2 tablespoons each of the white wine mixture. 
Close and place on baking sheet. Bake for 8 to 20 minutes (depending on type and cut of fish) 
until done. 
 
Serves 4 
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Pink Peppercorn–Crusted Seasonal Fish with Warm Gazpacho Salsa and Cucumber Water 
 
WARM GAZPACHO SALSA 
 
2 tablespoons garlic, minced 
¾ cup diced red onion 
1 cup diced celery 
1 cup seeded and diced tomato 
1 cup seeded and diced cucumber 
¼ cup diced red bell pepper 
⅓ cup diced green bell pepper 
¼ cup diced yellow bell pepper 
1 teaspoon minced jalapeño pepper 
3 tablespoons chiffonnaded basil 
1 teaspoon chopped oregano 
½ teaspoon chopped thyme 
1½ teaspoons chopped parsley 
Juice of one lemon 
2 tablespoons olive oil 
 
CUCUMBER WATER 
 
2 whole cucumbers 
Salt and white pepper to taste 
4 (8-ounce) fillets seasonal fish (like orange roughy, cod, or trout) 
3 teaspoons ground pink peppercorns 
½ teaspoon chopped parsley 
½ teaspoon chopped thyme 
½ teaspoon chopped oregano 
½ teaspoon chopped chives 
Olive oil 
¼ cup white wine 
½ cup tomato juice 
Extra-virgin olive oil, for garnish 
 
Prepare the Gazpacho Salsa: Combine garlic, red onion, celery, tomato, cucumber, bell peppers, 
jalapeño, basil, oregano, thyme, parsley, lemon juice, and olive oil in a large bowl and toss. Set 
aside. 
 Prepare the Cucumber Water: Juice the cucumbers in a juicer or puree in a blender. Strain 
through a coffee filter. Season to taste with salt and white pepper and set aside. 
 Rub the fish with the peppercorns and the parsley, thyme, oregano, and chives, and grill. 
While fish is cooking, heat a sauté pan until it is very hot. Add olive oil and Gazpacho Salsa. 
Sauté briefly; remove vegetables from the pan, add the white wine, and deglaze the pan, allowing 
the liquid to reduce. Add the tomato juice and allow to reduce, then remove the pan from the 
heat. 



 

66 

 To serve, place the vegetable mixture in the center of a plate and place the cooked fish on 
top. Pour the cucumber water around the vegetables and fish. Garnish with a drizzle of extra 
virgin olive oil in the cucumber water. 
 
Serves 4 
 
Deborah Knight attended the California Culinary Academy in San Francisco. She has worked at 
such fine restaurants as 8700 Restaurant with Chef Cary Neff, the Miraval Health and Wellness 
Spa in Tucson, and the European Café in Boulder. Deborah then returned to her hometown of 
Scottsdale and opened her own restaurant, Mosaic. With an emphasis on culinary delights both 
visual and sensory, Mosaic represents the essence of the finest dining experience in Scottsdale. 
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Johnny and Mary Jo Mosca, Mosca’s (New Orleans, Louisiana) 
 
Chicken Cacciatore 
 
¾ cup olive oil 
2 (3-pound) chickens, cut into eighths 
½ teaspoon salt 
1 teaspoon freshly ground black pepper 
10 cloves peeled garlic, mashed 
1 teaspoon rosemary 
1 teaspoon oregano 
½ cup dry white wine 
1½ cups tomato sauce or 1 (16-ounce) can peeled, crushed tomatoes 
 
Heat the olive oil in a large skillet. Add the chicken pieces, turning them often, until they are 
browned. 
 Sprinkle the chicken pieces with salt and pepper. Add the garlic, rosemary, and oregano, 
stirring to distribute the seasonings. 
 Remove the pan from the stove. Pour the wine over the chicken. Add the tomato sauce or 
crushed, peeled tomatoes, return to the stove, and simmer 10 to 15 minutes until wine and 
tomatoes have blended and thickened. 
 
Serves 6 
 
Mosca’s is a very popular family-run restaurant that lies just outside New Orleans. It is owned 
and operated by Johnny and Mary Jo Mosca and has won the James Beard Foundation 
American Regional Classics Award. 
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Bernard R. Guillas, The Shores, and the La Jolla Beach & Tennis Club 
(San Diego, California) 

 
Marine Room Maine Lobster Bisque with Enoki Mushrooms and Apricot Brandy 
 
2 (1¼-pound) lobsters, cooked and cooled 
¼ cup olive oil 
½ cup chopped celery 
½ cup chopped white onion 
½ cup chopped leek, white part only 
2 tablespoons chopped garlic 
¼ cup apricot brandy 
1 cup diced tomatoes 
⅓ cup tomato paste 
¼ cup whole wheat flour 
½ cup white wine 
4 thyme sprigs 
1 bay leaf 
1 quart vegetable stock 
¾ cup heavy cream 
1 teaspoon lobster base 
Sea salt to taste 
Pinch cayenne pepper 
1 package enoki mushrooms 
1 tablespoon finely chopped chives for garnish 
 
Remove the shells from lobster and cut the tail meat into medallions, and set the claw meat and 
tail medallions aside. 
 Coarsely chop the lobster shells and the heads. Heat the olive oil into a large, heavy kettle 
and brown the celery, onion, and leek over high heat. Add the lobster shells and cook 5 minutes, 
stirring constantly. Flambé with the brandy. Add the tomatoes, tomato paste, and flour. Cook 2 
minutes, mixing well. Add wine, thyme, bay leaf, and vegetable stock and stir. Bring to boil. 
Reduce heat to medium and simmer for 45 minutes. 
 Strain through a fine sieve, pressing on solids to attain maximum extraction and flavor. 
Return mixture to the pot and bring to boil. Add the heavy cream and cook 5 minutes. Season 
with sea salt and cayenne pepper to taste. Place soup in blender and process to smooth. 
 To serve, place the enoki mushrooms on base of soup plate. Pour in the lobster bisque 
and add the lobster-tail medallions and claw meat. Garnish with chopped chives. 
 
Serves 6 
 
Award-winning chef Bernard R. Guillas joined the La Jolla Beach & Tennis Club as executive 
chef in 1994, where he directs the resort’s three restaurants. Originally from Brittany, Guillas 
began his formal training at La Bretagne in Questembert, France, where he apprenticed with the 
legendary Georges Paineau. Over the next six years, he expanded his culinary knowledge with 
several Maitres Cuisinier de France. After coming to the United States, Guillas spent time at 
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Maison Blanche in Washington, D.C. and the U.S. Grant Hotel in San Diego. Selected as one of 
fifteen rising-star chefs in 1996, he was recently awarded the 2001 Best Chef in San Diego 
Award from the California Restaurant Association and was inducted into the International 
Restaurant and Hospitality Rating Bureau’s American Chefs Hall of Fame. In addition, Chef 
Bernard has contributed to numerous cookbooks and has made many television appearances. 
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Hans Röckenwagner, Röckenwagner Restaurant (Santa Monica, California) 
 
Home-Cured Tomatoes 
 
I still can’t believe that people buy sundried tomatoes in a supermarket. We make our own in the 
oven, which is inexpensive and easy. Storing them in olive oil gives them a wonderful flavor and 
creates an aromatic oil that is great for sautéing and vinaigrettes. Depending on what you will be 
using them for, try adding a few cloves of slivered garlic to the oil. This recipe can be halved, 
doubled, or tripled. 
 
¼ cup extra-virgin olive oil 
Salt and freshly ground pepper 
3 pounds ripe plum tomatoes, halved (cores removed if woody) 
2 teaspoons dried thyme or marjoram, crumbled 
Extra-virgin olive oil for storing (optional) 
 
Preheat the oven to 150°F. (This low temperature is difficult for some ovens to maintain. Be sure 
to use an oven thermometer and, if the oven keeps climbing up to a higher temperature, prop the 
oven door open about an inch with a bunched-up kitchen towel.) 
 Generously brush 2 baking sheets with 2 to 3 tablespoons of the olive oil and sprinkle 
them with salt and pepper. Arrange the halved tomatoes on the pan, cut side up, and brush them 
with the remaining olive oil. Sprinkle the cut sides with salt, pepper, and the herbs. Dry the 
tomatoes in the warm oven for 6 to 8 hours, or until they are shriveled and slightly golden, but 
still juicy, with a very deep and concentrated flavor. Store in an airtight container in the 
refrigerator for up to 1 week. If desired, cover the tomatoes with olive oil and store for up to 3 
weeks. 
 
Yields 3 pounds tomatoes 
 
Beginning his career in Germany’s Black Forest, Hans Röckenwagner opened his restaurant in 
1984. The Los Angeles Times, Gourmet magazine, the Zagat survey and the TV Food Network 
consistently recognize Chef Röckenwagner and his restaurant as one of the best in Southern 
California. 
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Roxanne Klein, Roxanne’s (Larkspur, California) 
 
Crushed Blackberries with Tahitian Vanilla Bean Custard Parfait 
 
1 recipe Tahitian Vanilla Bean Custard (recipe below) 
1 sprig lavender or fresh sweet thyme 
1 pint blackberries 
Date granules (to sweeten to taste) 
2 tablespoons chopped dried nuts or your choice 
 
Crush thyme or lavender in large mortar with pestle. Add blackberries and date granules to taste 
and gently crush together, leaving some of the berries whole. 
 Layer berries and cream in parfait or martini glasses and top with chopped nuts. 
 
Serves 4 
 
Tahitian Vanilla Bean Custard 
 
1 cup coconut meat 
1 cup cashews, soaked 
¼ teaspoon Tahitian vanilla bean 
⅓ cup dates 
 
Blend all ingredients together 
 
A graduate of the California Culinary Academy, Roxanne Klein has worked at such 
internationally recognized restaurants as Stars, the Lark Creek Inn, and Le Verdon in France. 
Her creativity with living-foods cuisine and her broad knowledge of organic ingredients has 
earned respect and rave reviews from culinary authorities and restaurant critics alike. The San 
Francisco Chronicle gave Roxanne’s a rare three and a half star (out of four) rating. Roxanne is 
currently working with renowned chef Charlie Trotter on a living-foods cookbook. 
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Susanna Foo, Susannah Foo’s (Philadelphia, Pennsylvania) 
 
Wild Mushroom Soup 
 
½ ounce dried shiitake mushrooms (about 6 medium whole) 
¼ pound fresh shiitake mushrooms 
¼ pound oyster or chanterelle mushrooms 
¼ pound white button mushrooms 
¼ cup olive oil 
2 shallots, minced 
1 tablespoon peeled, grated gingerroot 
4 cups chicken stock 
½ cup unsweetened coconut milk (I prefer the Chaokoh brand, which is carried by most Asian 

grocery stores) 
½ teaspoon freshly ground white pepper 
1 tablespoon water 
1 scallion, thinly sliced, or 6 chives, chopped, plus more for garnish 
1 tablespoon finely chopped lemon grass (if fresh lemon grass is not available, substitute another 

fresh herb, such as thyme.) 
1 tablespoon white vinegar or juice of 1 lemon 
Coarse or kosher salt 
Freshly ground pepper 
 
Place the dried mushrooms in a bowl. Add 4 cups lukewarm water and soak for 30 minutes, or 
until softened. 
 Remove the mushrooms from the water; squeeze dry. Discard the water. Remove and 
discard the stems. Thinly slice the mushroom caps; set aside. Use a damp cloth to wipe clean all 
of the fresh mushrooms, keeping the button mushrooms separate. Remove the stems of the 
shiitake mushrooms only; discard. Cut all the mushrooms into thin slices. Heat 2 tablespoons of 
the oil in a large stockpot. Add the shallots and cook until lightly browned, about 2 minutes. Add 
the gingerroot and the dried and button mushrooms and cook, stirring, over medium heat for 3 
minutes. 
 Add the chicken stock, coconut milk, and white pepper to the stockpot. 
 Add water. Mix thoroughly and stir into the soup. Bring to a boil, then reduce to a 
simmer. Cover and cook for 30 minutes. While the soup is cooking, heat the remaining 2 
tablespoons of oil in a small skillet. Add the fresh sliced shiitake and oyster or chanterelle 
mushrooms and cook over high heat until soft, about 2 minutes. Keep warm until ready to use. 
Add the scallions or chives, lemon grass and vinegar or lemon juice to the soup. Taste to correct 
the seasonings. Divide the reserved mushrooms among 4 soup bowls. 
 Ladle the soup into the bowls and garnish with additional scallions or chives. 
 
Serves 4 
 



 

73 

Veal Chops with Mushrooms 
 
3 tablespoons soy sauce 
2 tablespoons brandy 
1 tablespoon Asian sesame oil 
1 tablespoon corn oil 
½ teaspoon freshly ground pepper 
4 (10- to 12-ounce) veal rib chops 
5 tablespoons olive oil 
2 scallions, finely chopped 
3 shallots, finely chopped 
1 pound mushrooms; chanterelles, shiitakes, oysters, or white buttons, sliced thin (remove the 

stems if using shiitake or button mushrooms) 
Coarse or kosher salt 
Freshly ground pepper 
 
Combine the first five ingredients in a large shallow bowl. Mix thoroughly and set aside. 
 Place the veal chops between 2 pieces of wax paper or plastic wrap and pound lightly to 
tenderize the meat. Add the meat to the marinade, turning to coat well, and refrigerate for about 
20 minutes. 
 Preheat the broiler, with a rack 4 to 6 inches from the heat. Remove the chops from the 
marinade and drain well; set aside the marinade. 
 Heat the oil in a large skillet until very hot. Place the chops in the skillet and cook over 
high heat until they are lightly browned on both sides, about 2 to 3 minutes per side. Do not 
crowd the meat; cook the chops in 2 batches, if necessary. Do not wash the skillet. 
 Remove the chops from the skillet and place on the broiler rack. Broil for 3 to 5 minutes, 
turning once, for medium-rare meat. You can cook the chops for 1 to 2 minutes more if you 
prefer your meat well done. Meanwhile, reheat the skillet. Add the scallions and the shallots and 
cook over high heat, stirring, until they are lightly browned, 2 to 3 minutes. 
 Add the mushrooms and mix well to coat with the oil. Add the reserved veal marinade 
and cook, stirring for 2 to 3 minutes, or until the mushrooms are just cooked. Season to taste with 
salt and pepper. When the chops are done, divide them among 4 serving plates and top with the 
mushrooms and the sauce. 
 
Serves 4 
 
Susanna Foo’s unique cuisine has won praise from critics and food lovers around the country. In 
1995, Susanna’s first cookbook, Susanna Foo Chinese Cuisine, received rave reviews from 
magazines, newspapers, and radio. In 1996, the book won the James Beard Foundation Award 
for Best International Cookbook. In 1997, Susanna became the first chef in Pennsylvania to win 
the most prestigious James Beard Foundation Award for Best Chef in the Mid-Atlantic Region. 
Additionally, in 1998, Susanna Foo Chinese Cuisine was recognized by the Philadelphia Inquirer 
with the first four-bell rating in Philadelphia. The restaurant was among the top five most 
popular restaurants in Philadelphia in the Zagat Survey from 1998 through 2002. The restaurant 
was awarded the AAA four-diamond award from 1999 through 2002 and the Mobil four-star 
award from 1998 through 2002. 
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Gilbert Garza, Suze Restaurant (Dallas, Texas) 
 
Artichoke Pesto 
 
2 (10-ounce) jars of brined artichoke hearts 
1½ cups of grated pecorino romano cheese 
¼ cup of garlic puree 
Juice of 4 to 5 lemons 
1 cup of extra virgin olive oil 
Salt to taste 
2 tablespoons of cracked black pepper 
 
Start by squeezing out all of the excess liquid from the artichokes and set aside. Juice the lemons 
and add half to the artichokes, then fold and mix in the romano, the garlic, and the olive oil. 
Season with salt and the cracked black pepper, and the other half of the lemon juice. Serve 
chilled as a salad or as a cold appetizer. 
 
Serves 6 to 8 
 
Twenty-four years ago, Gilbert Garza began working in his grandfather’s restaurant. After 
graduating from the California Culinary Academy, Garza worked alongside Chef Kent Rathbun 
at the Landmark restaurant and at The Mansion on Turtle Creek with Dean Fearing. He opened 
his own restaurant, Toscana, in 1996. Toscana was named a D Magazine Best New Restaurant 
winner and One of the Top Italian Restaurants in North America by USA Today. D Magazine 
ranked his new restaurant, Suze, among the Top Ten New Restaurants for 1999. Suze was also 
named a Top Ten New Restaurant by Jim White of the KRLD Radio Food Show. 
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Gary Coyle, Tavern on the Green (New York City) 
 
Marinated Goat Cheese with Grilled Asparagus Salad with Bicolored Tomato Vinaigrette 
 
MARINATED GOAT CHEESE 
 
8-ounce log goat cheese 
4 tablespoons chopped fresh herbs, such as cilantro, rosemary, and parsley 
3 tablespoons Crisco Vegetable Oil 
1 tablespoon olive oil 
Balsamic vinegar 
Kosher salt and pepper to taste 
 
GRILLED ASPARAGUS SALAD 
 
1 bunch medium asparagus (approximately 20 to 24 pieces) 
Crisco No-Stick Cooking Spray 
Kosher salt and pepper to taste 
 
BICOLORED TOMATO VINAIGRETTE 
 
1 large ripe red tomato 
1 large ripe yellow tomato 
⅛ cup red wine vinegar or cider vinegar 
¼ cup Crisco Vegetable Oil 
¼ cup virgin olive oil 
Kosher salt and pepper 
 
Prepare the Marinated Goat Cheese: Roll the goat cheese in the chopped herbs. Place in a flat 
glass pan with the Crisco Vegetable Oil, olive oil, vinegar, salt, and pepper. Coat the cheese; 
cover and set aside at room temperature for 15 minutes. 
 Prepare the Grilled Asparagus: Preheat the broiler. Make a single layer of asparagus on a 
flame-proof pan. Spray with Crisco No-Stick Cooking Spray and season with salt and pepper. 
Place under the broiler and cook for several minutes until the asparagus slightly chars. Remove 
and set aside at room temperature. 
 Prepare the Tomato Vinaigrette: Cut the tomatoes in half and squeeze out the seeds. Cut 
each half into ¼-inch dice. Combine with vinegar, Crisco Vegetable Oil, and olive oil. Season 
with salt and pepper. 
 To assemble the salad, fan 4 or 5 pieces of asparagus on each plate. Cut the goat cheese 
into 4 pieces and place one piece at the bottom of the stems of asparagus. Drizzle the remaining 
marinade over the cheese. Spoon the Tomato Vinaigrette over the asparagus. Serve immediately. 
 
Serves 4 
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Panache of Shrimp and Scallops with Cucumber Vermicelli and Lobster-Bacon Casino Butter 
 
LOBSTER-BACON CASINO BUTTER 
 
4 slices bacon (about 4 ounces) 
¼ cup softened butter 
4 tablespoons diced shallots 
2 cloves garlic, minced 
¼ cup finely diced green peppers 
¼ cup heavy cream 
2 tablespoons rough-chopped flat parsley 
¼ cup diced cooked lobster meat 
Juice of 2 lemons (about 3 tablespoons) 
¼ teaspoon kosher salt 
Freshly ground black pepper 
 
FOR THE SHELLFISH 
 
16 jumbo shrimp, peeled, deveined, tail on, and butterflied 
16 large sea scallops (connecting tissue removed) 
16 large toothpicks (to skewer the shrimp) 
3 tablespoons olive oil 
2 tablespoons softened butter 
1 large seedless cucumber, peeled and thinly sliced spaghetti-style 
3 tablespoons olive oil 
1 cup sautéed, seasoned spinach (warm) 
 
Preheat the oven to 375°F. 
 In a medium skillet over medium heat, cook the bacon to a crisp. Reserving the drippings, 
allow the bacon to cool and roughly chop it. Melt the butter and add the bacon drippings. Sweat 
the shallots, garlic, and green pepper; add the cream, and reduce by ⅓ until thick. Stir in the 
parsley, lobster, and lemon juice and season with salt and pepper. Remove from the pan and keep 
warm. 
 Skewer the shrimp and scallops with the toothpicks. Brush with olive oil and season with 
salt and pepper. Place on a baking pan and roast 10 to 12 minutes until the scallops are cooked. 
Remove from oven and transfer the shrimp and scallops to a platter and keep warm. 
 In a sauté pan, melt the butter and sauté the cucumber. Gently season with salt and 
pepper. 
 In the center of each of four plates, evenly divide the spinach. Top each with ¼ of the 
cucumber mixture. Remove the toothpicks from the shrimp and scallops and place 4 shrimp and 
scallops at 4 points around the spinach-cucumber mixture. Drizzle the sauce over and serve 
immediately. 
 
Serves 4 
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Tavern Crabcakes with Avocado Tartar Sauce 
 
2 pounds lump crabmeat 
¼ cup mayonnaise 
3 tablespoons white wine 
¼ cup chopped scallion 
3 tablespoons Old Bay seasoning 
4 eggs, beaten 
1 tablespoon Worcestershire sauce 
1 teaspoon hot sauce 
1 cup whole-wheat flour 
2 eggs, beaten 
2 cups whole grain breadcrumbs 
3 cups baby or regular washed and dried arugula 
Juice of 1 lemon 
2 tablespoons olive oil 
Salt and pepper to taste 
1 recipe Avocado Tartar Sauce (recipe below) 
 
Gently mix the crabmeat, mayonnaise, scallions, Old Bay, 4 eggs, Worcestershire sauce, and hot 
sauce. Form into 8 cakes. Dredge each cake in the whole-wheat flour, dip in the 2 beaten eggs, 
and then dredge in the whole-grain breadcrumbs. Deep-fry or sauté cakes until done. Keep warm. 
 In a large bowl, toss together the arugula, lemon juice, and salt and pepper. 
 To serve, place two crabcakes on each plate, dress with the arugula salad, and top with 
the Avocado Tartar Sauce. 
 
Serves 4 
 
AVOCADO TARTAR SAUCE 
 
1 ripe avocado, mashed 
1 hard boiled egg, chopped 
¼ cup mayonnaise 
1 tablespoon chopped sweet pickle 
3 tablespoons sour cream 
1 tablespoon each chopped parsley, chervil, chives 
1 tablespoon lemon juice 
1 tablespoon capers 
⅛ teaspoon cayenne 
 
Combine the above ingredients in a small bowl. 
 
Gary Coyle has held top positions at such fine dining establishments as the St. Francis Hotel in 
San Francisco, the Meridien Hotel, La Cote Basque, and the Rainbow Room in New York City 
and Rittenhouse Hotel in Philadelphia. He is currently the executive chef at the renowned 
Tavern on the Green in New York City. 
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Tony Vallone, Vallone Restaurant Group 
(Tony’s, Anthony’s, La Griglia, Grotto, Los Tonyos, Houston, Texas) 

 
Layered Asian Tuna 
 
4 (7-ounce) portions cooked yellowfin tuna 
4 whole roasted tomatoes, sliced in half 
8 tablespoons Soy Onions (recipe below) 
4 pinches daikon sprouts 
2 teaspoons finely julienned pickled beets 
Pinch toasted white and black sesame seeds 
4 teaspoons wasabi 
8 teaspoons sliced green onions 
Ponzu Vinaigrette (recipe below) 
 
Sear the tuna so it is rare, and cut each portion horizontally into three equal pieces. On each plate, 
place a layer of tuna, top that with roasted tomatoes, add a second layer of tuna, top that with a 
layer of Soy Onions, and top with the last piece of tuna. Do this for each of the four servings. 
 Garnish each serving with a pinch of daikon sprouts, a half-teaspoon of pickled beets, a 
pinch of sesame seeds, a teaspoon of wasabi, sliced green onions, and a splash of Ponzu 
Vinaigrette. 
 
Serves 4 
 
SOY ONIONS 
 
3 to 4 medium red onions, sliced thin 
1 cup sake 
1 cup rice wine vinegar 
1 cup light soy sauce 
1 tablespoon minced garlic 
1 tablespoon chopped fresh ginger 
 
Combine all ingredients together and reduce in a saucepan over medium flame until almost dry. 
Store covered in the refrigerator. 
 
PONZU VINAIGRETTE 
 
¾ cup light soy sauce 
⅛ cup sesame oil 
¾ cup rice wine vinegar 
2 limes, juiced 
2 cups vegetable oil 
Salt and pepper 
 
Combine all ingredients together and mix well. 
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Whole-Wheat Linguine with Crab and Shrimp 
 
3 tablespoons extra virgin olive oil 
1 tablespoon slivered garlic 
8 ounces small fresh shrimp, cleaned and peeled 
1 cup crushed Italian tomatoes 
1 tablespoon chopped Italian parsley 
Salt, pepper, and crushed red pepper to taste 
2 cups chopped fresh tomato 
⅓ cup julienned fresh basil 
1 pound jumbo lump crabmeat 
1 pound whole-wheat linguine, cooked 
 
In a large sauté pan, add olive oil and garlic and cook about 45 seconds on medium heat. Add the 
shrimp and cook 3 to 4 minutes; add the crushed tomatoes and cook about 4 to 5 minutes longer. 
Add the parsley and season with salt and pepper. Add ½ of the basil and the crabmeat. Heat crab 
through for about 3 minutes (be very careful not to stir too much so you won’t break the crab). 
Take a little sauce and mix with cooked linguine and toss. 
 Put into a large bowl and top with sauce and garnish with remaining basil. 
 
Serves 6 
 
As Houston institutions, the restaurants that make up the Vallone Restaurant Group are as 
diverse as they are delicious, attracting locals as well as visiting celebrities and Houston society. 
They all share a commitment to outstanding cuisine based on the finest ingredients and most 
innovative recipes. All of the restaurants have won numerous national awards. Tony Vallone is a 
supporter of many civic and national philanthropic causes, as well as the author of Tony’s: The 
Cookbook. Tony is also an ardent follower of the Sugar Busters! lifestyle, and his menus feature 
whole wheat breads, flatbreads, crepes, pastas, and tortillas. 
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Patricia Radicevic, Three Brothers Restaurant (Milwaukee, Wisconsin) 
 
Peppers Stuffed with Rice and Veggies 
 
3 or 4 tablespoons extra-virgin olive oil, plus more for pan 
¾ cup finely diced onion 
3 cups chicken stock or water 
2 cups brown rice, rinsed and drained 
1 teaspoon salt 
12 to 14 medium-sized green bell peppers 
1 zucchini, peeled and coarsely grated 
1 carrot, peeled and coarsely grated 
2 teaspoons dried dill 
3 or 4 teaspoons (or to taste) finely minced garlic 
Salt and black pepper to taste 
2 or 3 tomatoes (cut in sixths), optional 
1 cup water 
 
Preheat the oven to 375°F. 
 In a stockpot over low to moderate heat, sauté the onions in the oil until they are 
transparent. Add the chicken stock or water and bring to a boil. Add the rice and salt, and return 
to a boil. Reduce heat, cover tightly, and simmer over low heat until the rice is tender 
(approximately 20 to 25 minutes). 
 Empty the rice into a mixing bowl and allow it to cool. Cut a thin slice from the stem end 
of each pepper (saving the tops to act as lids, if desired), remove the seeds and membranes, 
wash, and drain upside down. 
 When rice is cool, add zucchini, carrot, dill, garlic, and salt and pepper to taste, and mix 
well. Add olive oil to mixture to moisten and further bind the rice. Fill the peppers with rice and 
cover tops either with pepper lids or tomato chunks. 
 Grease with a little olive oil the bottom of a roasting pan large enough to hold peppers 
upright. Add 1 cup of water to the pan. Place peppers upright in the pan and cover tightly with 
foil. Bake for about 1½ hours or until tender. 
 
Yields 12 to 14 peppers 
 
Patricia Radicevic has spent thirty years in the restaurant business and her schooling consists 
solely of on-the-job training. With her husband, Branko, she carefully prepares and preserves 
the Serbian recipes passed down by her mother-in-law. In 2002, they received the James Beard 
Foundation’s America’s Regional Classics Award. They have also been recognized in such 
publications as Gourmet, Bon Appétit, and The New York Times. 
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Rosewood Hotels and Resorts owns and manages some of the most exquisite establishments 
around the world. These include The Carlyle Hotel in New York City, The Mansion on Turtle 
Creek in Dallas, Al Faisaliah Hotel in Riyadh, Saudi Arabia, Caneel Bay in St. John, U.S. Virgin 
Islands, The Dharmawansanga in Jakarta, Indonesia, Hotel Crescent Court in Dallas, Hotel Seiyo 
Ginza in Tokyo, Japan, Las Ventanas al Paraiso in Los Cabos, Mexico, and Little Dix Bay in 
Virgin Gorda, the British Virgin Islands. 
 Below are the best recipes from the fine restaurants at these outstanding hotels and resorts. 
 

Warren Pearson, Al Faisaliah (Riyadh, Saudi Arabia) 
 
Fillet of Beef Marinated with Japanese Spices 
 
8 ounces beef tenderloin 
Juice of 1 lemon 
6 ounces leeks, white part only, cut into 1¾-inch lengths 
3 ounces oyster mushrooms 
4 ounces curly endive and oak leaf lettuce, washed and dried well 
Salt and freshly ground pepper 
Roasted sesame seeds 
Shoga (pickled sliced ginger) 
 
DRESSING 
 
1 tablespoon Wasabi (or to taste) 
2 tablespoons sherry vinegar 
2 tablespoons white wine vinegar 
6 tablespoons Kikkoman soy sauce 
Freshly ground black pepper 
1 teaspoon grated ginger 
1 teaspoon chives chopped 
1 tablespoon honey 
 
Cut the beef fillet into thin slices and, layered between sheets of plastic film, carefully beat until 
extremely thin. Sprinkle the meat with about half the lemon juice and some salt and pepper. 
 Cook the leek with remaining lemon juice and some salt in boiling water until just tender, 
then drain. 
 Mix together the dressing ingredients, then marinate the leeks while still warm with ⅓ of 
the dressing. 
 Season the oyster mushrooms with salt and pepper and sauté them quickly until brown in 
a nonstick pan. 
 Arrange the dry salad leaves and the leek on individual serving plates, and carefully 
arrange the thin meat slices on top. 
 Garnish with the still warm oyster mushrooms. 
 Top with rest of dressing and garnish with roasted sesame and pickled ginger. 
 
Serves 4 
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Ray Henry, Caneel Bay (St. John, U.S. Virgin Islands) 
 
Chili-Roasted Calamari 
 
Olive oil 
2 pounds sliced squid bodies 
2 cloves of garlic, minced 
½ teaspoon chili flakes 
8 seeded plum tomatoes, peeled and diced 
¼ cup toasted pine nuts 
¼ cup julienned black olives 
2 tablespoons pesto 
Juice of 1 lemon 
¼ cup butter 
2 tablespoons balsamic vinegar 
Fresh basil julienne for garnish 
 
In a skillet, heat oil until smoking. Add squid and sauté for 1 to 2 minutes. Remove squid from 
pan and keep warm. 
 Add the garlic and chili flakes and cook until golden. Add the tomatoes and cook until 
quite dry. Toss in the pine nuts and black olives. Add the squid and cook for 2 minutes. Add the 
pesto and season to taste. Add the lemon juice and the butter, season with the vinegar, and serve 
in small bowls with basil julienne as garnish. 
 
Serves 8 
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Jean Louis Dumonet, The Carlyle (New York City) 
 
Cassoulet 
 
2 cups Great Northern dried beans 
2 duck legs confit (with some fat), halved* 
¼ pound slab bacon, diced 
3 to 4 garlic cloves, minced 
1 bouquet garni** 
4 to 6 cups chicken stock 
2 to 3 ounces smoked ham, cut into large pieces 
¼ pound garlic sausage, cut into 4 slices* 
2 cups fresh whole-grain bread crumbs 
 
Soak the beans in cold water overnight. Drain well. 
 Preheat oven to 425°F. Place a tablespoon or so of the fat surrounding the duck legs in a 
large, ovenproof pot with a lid. Add the bacon and cook on the stove top, over medium heat, 
stirring often, until softened, 3 to 5 minutes. Stir in the garlic and cook until softened but not 
browned, 1 to 2 minutes longer. Add the beans and the bouquet garni. 
 Pour 4 cups of the stock, season to taste with salt, increase heat to high and bring to a 
boil. Cover and transfer to the oven. 
 Cook, covered, until the beans are tender, about 1½ hours. Stir often to prevent sticking. 
Add additional stock if necessary to prevent drying out. 
 Place the ham, sliced sausage, and confit in the bottom of a 1½- to 2-quart ovenproof 
serving dish. Fill with the beans. Top with the bread crumbs and return to the oven. Cook for 20 
minutes or until golden brown on top and heated through. 
 Serve at once. 
 
* Duck confit and garlic sausage are available from D’Artagnan, Inc. at 1-800-DARTAGNAN. 
 
** For a bouquet garni: Tie 3 parsley sprigs, 2 sprigs of fresh thyme, and a bay leaf together with 
kitchen string in a piece of cheesecloth. 
 
Serves 4 
 



 

84 

Jean-Marie Dubos, Hotel Crescent (Dallas, Texas) 
 
Grilled Salmon with Vegetable Terrine and Kalamata Olive Vinaigrette 
 
4 (5-ounce) salmon steaks 
Pea tendrils (for garnish) 
Lemon oil (for garnish) 
Dried olives (for garnish) 
 
MARINADE 
 
2 tablespoons paprika 
4 tablespoons mustard seeds 
1 tablespoon cumin seeds 
1 tablespoon garlic powder 
1 tablespoon coriander seeds 
6 ounces olive oil 
 
VEGETABLE TERRINE 
 
Olive oil 
Balsamic vinegar 
1 teaspoon chopped fresh oregano 
2 teaspoons chopped fresh thyme, divided  
Salt and pepper to taste 
12 slices zucchini, straight cut 
12 slices Japanese eggplant, straight cut 
12 slices yellow squash, straight cut 
32 pieces julienned roasted red pepper 
2 ounces goat cheese 
2 ounces mascarpone cheese 
 
KALAMATA OLIVE VINAIGRETTE 
 
3 cups balsamic vinegar 
1 bunch of blanched basil leaves 
1 ounce chopped shallots 
½ ounce garlic, peeled and roughly chopped 
1 cup kalamata olives 
4 ounces olive juice 
Salt and pepper to taste 
1½ cups olive oil 
 
Prepare the marinade: Toast the paprika, mustard seeds, cumin seeds, garlic powder, and 
coriander seeds in a sauté pan. Do not burn; lightly heat until the spices give off an aromatic 
perfume. Blend in the olive oil. 
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 Add the salmon to the marinade and refrigerate for at least 12 hours. 
 Prepare the Vegetable Terrine: Combine the olive oil and balsamic vinegar, oregano, 1 
teaspoon thyme, and salt and pepper. Marinate all the vegetables in this mixture for 45 minutes. 
Meanwhile, mix together the goat cheese, the mascarpone cheese, and the remaining teaspoon of 
thyme. Grill the vegetables on both sides until fully cooked. Stack 4 pieces of each vegetable in a 
3-inch ring mold starting with the yellow squash, then the roasted red bell pepper, then the 
cheese mixture, then the eggplant, and then the zucchini. Lightly press the stack to compress. 
 Prepare the Vinaigrette: In a blender, process the vinegar, basil, shallots, garlic, olives, 
olive juice, and salt and pepper. Slowly add the olive oil to emulsify, and refrigerate until ready 
to use. 
 Grill the marinated salmon until done. To serve, place one slice of vegetable terrine on 
each plate and heat it in the microwave for 15 seconds. Remove and add the salmon; drizzle the 
vinaigrette around the plate. Garnish with pea tendrils, lemon oil, and dried olives. 
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Chris Janssens, The Dharmawangsa (Jakarta, Indonesia) 
 
Roast Fennel and Olive Salad 
 
4 baby fennel bulbs, quartered 
2 red onions, each cut into eight pieces 
4 plum tomatoes, halved 
3 tablespoons olive oil 
2 tablespoons oregano leaves 
Beet leaves or salad greens 
1 cup Ligurian olives (or other small olives) 
 
DRESSING 
 
3 tablespoons apple cider vinegar 
2 teaspoons Dijon mustard 
2 tablespoons olive oil 
1 clove garlic, crushed 
 
Preheat the oven to 400°F. 
 Place the fennel, onions, and tomatoes in a baking dish. Heat the oil in a small saucepan 
over low heat. Add oregano to pan and cook for 3 minutes. Pour the oil and oregano over the 
vegetables and bake for 30 minutes. 
 To make the dressing, whisk together the vinegar, mustard, oil, and garlic. 
 To serve, place vegetables on a bed of baby beet or salad greens on serving plates. 
Sprinkle salad with olives and dressing. 
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Shoji Hirota, Hotel Seiyo Ginza (Tokyo, Japan) 
 
Warm Tart of Ripe Tomato with Eggplant Caviar and Basil 
 
4 ripe tomatoes 
4 pack phyllo dough 
Olive oil 
 
SET A 
 
½ onion, sliced 
½ garlic clove 
1 sprig thyme 
1 bay leaf 
1 tablespoon olive oil  
Salt and pepper to taste 
 
SET B 
 
2 slices semidried tomato, chopped 
¼ teaspoon herbes de provence 
2 leaves basil, chopped 
1⁄5 garlic clove 
4 black olives, chopped 
 
SET C 
 
4 pounds of eggplant 
1¼ cups olive oil (for roasting) 
2 tablespoons extra-virgin olive oil 
1½ tablespoons anchovy fillets 
5½ tablespoons black olive paste 
1 tablespoon chopped garlic  
Salt and pepper to taste 
 
SET D 
5 basil leaves 
3 tablespoons olive oil 
 
Preheat the oven to 350°F. 
 Cut the phyllo sheets into 4-inch rounds. Brush olive oil onto the phyllo and make 5 to 6 
layers. Place on a baking tray, add some weight on it, and bake for 7 to 8 minutes. 
 Put all ingredients in Set A in a cocotte, wrap it, and cook it until all ingredients are 
nicely soft. Remove the thyme, bay leaf, and garlic. 
 Add the ingredients from Set B to those of Set A and mix them. 
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 Set C: Cut the eggplant lengthwise in half, cut the white meat of the eggplant without 
cutting the skin, add olive oil and salt, and bake it until it goes soft. Chill the eggplant and mash 
it to create a paste. Add other ingredients. 
 Set D: Put ingredients in a mixer and make a pistou. 
 Spread a mix of B and A onto the phyllo dough and add some ¼-inch-thick slices of 
tomato. Bake it for 8 minutes. When serving, add the eggplant paste onto the dish and some fresh 
basil leaves on top. 
 The pistou can be sprinkled around the dish for additional flavor and beauty. 
 
Pan-Fried Prawns with Green Vegetables 
 
8 (6-ounce) prawns 
Salt and white pepper 
1 cup cream 
1 cup flour 
2 tablespoons butter 
2 ounces green beans, boiled until crisp-tender 
2 ounces snow peas, boiled until crisp-tender 
1 tablespoon chopped shallots 
2 tablespoons hazelnut oil 
⅓ cup unsweetened whipped cream 
2 tablespoons yogurt 
1 tablespoon chives 
2 teaspoons chopped shallots 
Lemon juice to taste 
 
Slightly spice the prawns with salt and white pepper to taste. Dip the prawns into the cream, 
dredge with flour, and fry in butter. 
 Cut the green beans and snow peas into ½-inch-long pieces. Put in a bowl; add chopped 
shallots, hazelnut oil, salt and pepper to taste, and mix. 
 Combine whipped cream, yogurt, salt, pepper, lemon juice, chopped chives, and shallots. 
 Put the warm vegetables on each plate, place 2 prawns in the center of each plate, and 
spoon the cream around each. 
 
Serves 4 
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Marc Lippman, Las Ventanas al Paraiso (Los Cabos, Mexico) 
 
Mango and Jicama Salad 
 
16 (⅓-inch thick) mango slices 
16 (⅓-inch thick) jicama slices 
1 cup assorted fresh herbs (Italian parsley, tarragon, cilantro, chives, flowering herbs) 
2 tablespoons extra-virgin olive oil 
Salt and pepper to taste 
Habanero Vinaigrette (recipe below) 
 
Cut the mango and jicama into 4-inch by 4-inch squares. On each plate, starting with the jicama 
and alternating with the mango, build a tower containing 4 slices of each. 
 Lightly toss the assorted fresh herbs with the olive oil and season with salt and pepper. 
Garnish each tower with the herbs and drizzle with the Habanero Vinaigrette. 
 
Serves 4 
 
HABANERO VINAIGRETTE 
 
1 habanero pepper, finely diced and seeds removed 
6 tablespoons extra-virgin olive oil 
2 tablespoons lime juice 
16 lime sections 
Salt and pepper to taste 
 
Combine all ingredients in a mixing bowl and mix well. 
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Michael Rauter, Little Dix Bay (British Virgin Islands) 
 
Little Dix Bay’s Seared Caribbean Swordfish Steak, with Curried Lentils, Eggplant Caviar, 
and Red Pepper Coulis 
 
SWORDFISH 
 
1 tablespoon Caribbean jerk seasoning 
2 tablespoons vegetable oil 
¼ teaspoon finely chopped garlic 
4 (6-ounce) swordfish steaks  
Salt and fresh ground black pepper to taste 
 
CURRIED LENTILS 
 
½ cup red lentils, rinsed and drained 
2 slices apple-wood-smoked bacon, cut in half 
¼ onion, diced 
½ cup diced celery root 
1 cup chicken or vegetable stock 
¼ cup heavy cream 
1 tablespoon madras curry powder 
2 tablespoons butter  
Salt and freshly milled black pepper to taste 
 
EGGPLANT CAVIAR 
 
1 roasted eggplant, peeled and chopped 
2 tablespoons olive oil 
2 tablespoons finely chopped red onion 
2 tablespoons finely chopped peeled tomatoes 
4 tablespoons cucumber, peeled, seeded, and fine diced 
1 tablespoon chopped parsley 
1½ teaspoons chopped mint 
1 garlic clove, finely chopped 
Juice of one lemon 
Salt and fresh ground black pepper to taste 
 
RED BELL PEPPER COULIS 
 
1 red bell pepper, seeded and diced 
1 tablespoon chopped ginger 
2 tablespoons diced onion 
2 large tomatoes, peeled, quartered, and flesh removed 
1 tablespoon vegetable oil 
¾ cup vegetable or chicken stock 
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Salt and black pepper to taste 
Sprig fresh mint, for garnish  
Fresh chives, for garnish 
 
Preheat the oven to 350°F. 
 Prepare the swordfish: Mix the jerk seasoning, the vegetable oil, and the garlic and rub 
the fish on all sides with the mixture. Season with salt and pepper and sauté the steaks on both 
sides. Transfer fish to a pan and finish in the oven, cooking for 5 to 6 minutes or until done. Set 
aside and keep warm. 
 Prepare the Curried Lentils: Melt the butter in a pan and sauté the onions with the bacon 
until translucent. Add the curry powder and sauté for another two minutes to release the flavor, 
taking care not to burn the curry. Add the celery root and lentils, then deglaze with the chicken or 
vegetable stock. Simmer on low heat until lentils are done. Add the heavy cream and season with 
salt and pepper. Remove the bacon and transfer the lentils to a food processor. Pulse the mixture 
roughly for two to five seconds, until pureed just a little, but still chunky and firm in consistency. 
Set aside and keep warm. 
 Prepare the Eggplant Caviar: In a large bowl, mix all ingredients. Chill and set aside. 
 Prepare the Red Bell Pepper Coulis: Heat the oil in a saucepan, add the onions, and sauté 
until translucent. Add the ginger, pepper, and tomatoes and continue sautéing for two minutes. 
Deglaze with the chicken or vegetable stock and simmer until peppers are soft. 
 Season to taste and pour into a blender and process until smooth. Pour through a fine 
sieve, adjust seasoning, set aside, and keep warm. 
 To serve, place some curried lentils in the center of each plate, place a piece of swordfish 
on top of it, and top with eggplant caviar. Drizzle the coulis around the fish and garnish with 
fresh mint and chives and freshly ground black pepper. 
 
Serves 4 
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Little Dix Bay’s Roasted Pepper Salad with Tuna Fish Confit and Hummus 
 
TUNA FISH CONFIT 
 
1 pound yellowfin tuna 
3 teaspoons coarse sea salt 
¾ cup vegetable oil 
¾ cup olive oil 
2 garlic cloves 
½ bay leaf 
4 tablespoons crushed ginger 
2 pieces star anise 
½ cinnamon stick 
1 sprig of rosemary 
1 sprig of thyme 
1½ teaspoons black peppercorns 
 
MARINADE 
 
2 tablespoons olive oil 
Splash of lemon juice 
Splash of sesame oil 
2 dried apricots, finely diced 
Splash of balsamic vinegar  
Salt and pepper to taste 
 
HUMMUS 
 
1 cup chickpeas, washed and soaked overnight in water 
3 cups chickpea soaking water 
⅓ cup tahini 
½ cup olive oil 
½ cup lemon juice 
2 cloves garlic, crushed 
Salt to taste 
 
ROASTED BELL PEPPER SALAD 
 
1 grilled yellow pepper, cooled, skin removed, and julienned 
1 grilled red bell pepper, cooled, skin removed, and julienned 
¼ red onion, fine diced 
2 tablespoons balsamic vinegar 
2 tablespoons olive oil 
2 tablespoons roasted pine nuts 
1 pinch julienned basil leaves 
Salt and fresh ground black pepper to taste 
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FOR THE GARNISH 
 
Fresh mint sprigs 
Lavosh bread 
Cooked chickpeas 
Olive oil 
Fresh ground black pepper 
 
Prepare the Tuna: Sprinkle fish with sea salt and allow to rest, chilled, for 4 hours. 
 Heat the vegetable and olive oils on a high flame. Carefully place the fish and the rest of 
the ingredients in the oil and immediately turn off the heat under the pan. Let the fish slow-cook 
in the hot oil and allow it to cool down to room temperature. Meanwhile, prepare the marinade 
by combining all the ingredients in a large bowl. Remove the fish from the oil, pat it dry, break it 
into rough chunks and marinate. Set aside in the refrigerator. 
 Prepare the Hummus: Boil the chickpeas gently in 3 cups of soaking water until tender. 
Place them in a food processor or blender, add the rest of the ingredients, and process until 
smooth. Set aside to chill. 
 Prepare the Roasted Bell Pepper Salad: Combine the peppers and the rest of the 
ingredients and set aside to chill. 
 To serve, place a 3-inch ring mold in the center of each plate and fill it halfway with the 
marinated tuna salad. Top with the bell pepper salad and remove the mold. Using two 
tablespoons, place a dollop of the hummus on top of the unmolded tuna and pepper salad. 
Garnish with mint, Lavosh bread, and chickpeas; drizzle olive oil over the salad and the plate. 
Finish with black pepper to taste. 
 
Serves 4 
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Dean Fearing, 
The Mansion on Turtle Creek (Dallas, Texas) 

 
Texas Black Bean Soup 
 
1 cup dry black beans  
1 onion, chopped 
3 cloves garlic, chopped 
1 jalapeño chili, seeded and chopped 
1 small leek (white part only), chopped 
1 stalk celery, chopped 
4 sprigs fresh cilantro 
1 quart chicken stock 
1 cup ham scraps or 1 large ham bone 
Salt to taste 
Ground black pepper to taste 
Juice of 1 lemon 
 
Rinse beans and discard any that are shriveled. Cook beans in cold water to cover for 2 to 3 
hours; drain. 
 Place soaked beans, onion, garlic, chili, leek, celery, cilantro, chicken stock, and ham, in 
a large stock pot and bring to a boil over high heat. Lower heat and simmer for about 2 hours or 
until beans are very soft, skimming off foam frequently. 
 When beans are soft, remove ham scraps or bone. Pour beans into a blender or food 
processor (divide in batches if necessary) and blend until smooth. Strain and season to taste with 
salt, pepper, and lemon juice. Soup should be thick, but if it is too thick, thin with additional hot 
chicken stock. 
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