CROSTINI WITH BLACK-
EYED PEAS, RADICCHIO,
AND RAISINS
SERVES 4
The appeal of this first course (from
Marlow & Sons; see page 82) comes
from the bright contrast of earthy and

tangy flavors.

/2 cup plus 2 tbsp. extra-virgin
olive oil
1 tbsp. fresh thyme leaves
/2 tsp. crushed red chile flakes
2 cloves garlic (1 finely chopped,
1smashed)
1 bay leaf
1 15-o0z. can black-eyed peas,
1 cup liquid reserved
Kosher salt and freshly ground
black pepper, to taste
/2 cup white wine
/s cup golden raisins
1 head radicchio, sliced
lengthwise into /2" wedges
1 tbsp. sherry vinegar
8 slices crusty bread, such as
ciabatta

© Heat 5 tbsp. oil in a 2-gt. sauce-
pan over medium-high heat Add 2
tsp. thyme, the chile flakes, chopped
garlic, and bay leaf and cook, stirring
occasionally, until golden brown, 2
minutes. Add black-eyed peas and
reserved liquid and bring to a boil.

© More recipes from the
restaurants featured in this issue
@t SAVEUR.COM/ISSUEII9

Reduce heat to medium-low and sim-
mer until the flavors have melded, 10
minutes. Discard bay leaf and trans-
fer the pea mixture to a blender; purée
until smooth, (Sprinkle in a little water
if mixture is too dry.) Season with sait
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and pepper; transfer to a bow! and set
pea purée aside.

© Meanwhile, add wine and raisins to
al-qt.saucepanand bringtoa boil; set
aside to let raisins plump. Heat 3 tbsp.
oil in a 12" skillet over medium-high
heat. Add radicchio, season with salt
and pepper, and cook, stirring occa-
sionally, until radicchio is wilted and
golden brown, about 8 minutes. Toss
with vinegar and set radicchio aside.

© Heat oven to 450°, Brush bread with
remaining oil and transfer to a baking
sheet. Toast bread, flipping once, until
golden brown, about 10 minutes. Rub
toast with remaining garlic clove. To
serve, spread pea purée over each
toast, top with radicchio and raisins,
and sprinkle with remaining thyme.

SAGE POTATO CHIPS
MAKES ABOUT 25 CHIPS
This whimsical snack is served at Blue
Hill at Stone Barns (see page 90).

2 large yukon gold potatoes,
unpeeled
Canola oil, for frying
25 sage leaves
Sea salt and freshly ground
white pepper, to taste
Smoked paprika, for garnish

© Using a mandoline (see page 115),
cut potatoes into '/w"-thick slices.
Make 2 slits in center of each slice
(see "How to Thread a Potato Chip”,
facing page)

© Pour enough oil into 3 6-qt. pot for
it to reach a depth of 2", Heat over
medium heat until oil registers 200°
on a deep-fry thermometer. Working
in batches, fry the slices for about 10
seconds each. Using a slotted spoon,

transfer chips, in a single layer, to 2
rack set over a baking sheet.

© Thread a sage leaf through the slits
in each slice (see “How to Thread
a Potato Chip", facing page). Raise
oil temperature to 360° Working
in batches, fry slices again, turning
occasionally, until golden and crisp,
1-2 minutes. Transfer potato chips to
paper towels and sprinkle with salt,
pepper, and paprika.

STUFFED CELERY
SERVES 4
The cooks at Musso and Frank Grill
in Los Angeles (see page 88) take the
extra step of peeling the celery for
this old-school hors d'oeuvre before

stuffing it.

6 oz crumbled blue cheese
(about */a cup), preferably
Roquefort, at room
temperature

6 oz cream cheese, cutinto
1" cubes, at room tempera-
ture

/4 cup sour cream

/2 tsp. worcestershire sauce

/s tsp. hot sauce, preferably
Tabasco
Green leaf lettuce, for garnish
Crushed ice (optional)

10 ribs celery, ends trimmed
Paprika, for garnish

5 pitted black California olives,
halved, for garnish
Curly parsley, for garnish

© In the bowl of a food processor,
purée the blue cheese, cream cheese,
sour cream, worcestershire, and hot
sauce until mixture is smooth and
creamy. Using kitchen shears, cut
1/s" from a corner of a 1-qt. resealable
plastic bag and fit with a small pas-
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try tip (see page 115). Using a rubber
spatula, transfer the cheese mixture
to the bag and refrigerate for 30 min-
utes to firm up.

© Arrange lettuce on a platter and top
with 1 cup crushed ice (if using). Line
platter with celery sticks. Pipe about 2
tbsp. chilled cheese mixture into each
celery stick. Sprinkle paprika over cel-
ery and garnish each with an olive half
and parsley.

Main Courses

BO LUC LAC
(Vietnamese-Style Soutéed Beef)
SERVES 4
The key to making this dish (from the
Slanted Door; see page 94), often
called "shaking beef”, is to sear the
meat in small batches in a very hot wok

or skillet so that it browns quickly.

1 Ib. beef tenderloin, trimmed
and cut into 1" cubes
6 tbsp. canola oil
7 tsp.sugar
4 tsp. freshly ground black
pepper
Kosher salt, to taste
1 bunch watercress, for garnish
"/a cup rice vinegar
/& cup soy sauce
1 tbsp. fish sauce
Juice of 2 limes
3 scallions, cut to 1" lengths
2 cloves garlic, finely chopped
1 medium red onion, thinly sliced
1 tbsp. unsalted butter

© Toss the beef with 2 tbsp. oil, 1tsp.
sugar, and 2 tsp. pepper in a large bow!
and season with salt. Cover bowl and
set aside to let marinate at room tem-
perature for 1 hour, or refrigerate
overnight.
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Slanted Door

A San Francisco restaurant family has truly arrived

B EING A REFUGEE, YOU always have a backup plan,” says Charles Phan.
That would make Phan’s elegant San Francisco restaurant, the Slanted
Door, one of the greatest backup plans in the history of the business. The 46-year-
old chefand restaurateur fled Vietnam in 1975 and, after arriving in the United
States, studied architecture and worked in the kitchens of Bay Area eateries.
Today, he and his extended family preside over one of the most widely and deserv-
edly adored restaurants in this dining-obsessed city. If a single restaurant can
be said to symbolize our era’s version of the American dream, the Slanted Door -
is it. The cuisine is Vietnamese at heart; these are the clean-tasting, boldly tex-
tured foods I know from my own Vietnamese-American upbringing: salads of
juicy papaya, crackly-crisp spring rolls, and catfish braised in a clay pot, redo-
lent of chiles and fish sauce. Yet the menu bursts with ingredients that proudly
announce their American provenance: the beefin the bo luc lac—cubed tender-
loin seared with soy vinaigrette and fish sauce (see page 96 for a recipe)—is from
Niman Ranch; the grilled lemongrass pork chops come from locally raised Berk-
shire hogs; the sunchokes that go with the rack of lamb are California born and
bred. And the food, instead of displaying a backward-gazing preoccupation with
authenticity, reflects an embrace of where Phan and his family are now. I always
marvel at the tables packed with hipsters, tourists, and businesspeople feasting
on Phan’s beautiful renditions of Vietnamese classics—dishes that honor both
the essence and the marvelous potential of that country’s cooking. —Andrea
Nguyen, author of Into the Vietnamese Kitchen (Ten Speed Press, 2006)
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© Dress a platter with watercress and
set aside. In a medium bowl, whisk
together the vinegar, soy sauce, 2 tsp.
sugar, and fish sauce to make a vinai-
grette; set aside. In a small bowl, make
a dipping sauce by whisking together
the remaining sugar and pepper with
the lime juice; season dipping sauce
with salt and set aside.

© Drain beef, pat dry with paper
towels, and discard marinade. Work-
ing in 2 batches, heat 2 tbsp. oil in a
flat-bottomed wok or a 12" nonstick
skillet over high heat. When oil begins
to smoke, add half of the beef. Cook,
flipping once, until well browned and
medium rare, 3-4 minutes. Add half
of the scallions, garlic, and red onions
and cook, stirring constantly, until
wilted, 30 seconds. Add half of the
vinaigrette and butter; toss to com-
bine. Spoon beef and vegetables over
platter of watercress. Serve with lime
dipping sauce

Pairing note Wine director Mark
Ellenbogen (see page 39) recommends
the 2004 Nikolaihof “Steiner Hund”
Reserve Riesling ($82) from Aus-
tria’s Wachau region to complement
the spicy notes and rich mouth-feel
of the beef; a worthy splurge.

COUNTRY CAPTAIN
SERVES 4

This curried chicken casserole (from
Watershed; see page 81) is a South-
ern Lowcountry classic whose name
harks back to the days when ships’
captains in port cities like Charleston,
South Carolina, and Savannah, Geor-
gia, traded in spices acquired during
their travels abroad.

1 3-4-lb. chicken, cutinto 8
pieces
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1 tsp. dried thyme
Kosher salt and freshly ground
black pepper, to taste
/o cup canola oil
6 slices bacon, chopped
4 cloves garlic, finely chopped
3 ribs celery, chopped
2 green bell peppers, cored,
seeded, and chopped
large yellow onion, chopped
28-0z. can whole peeled
tomatoes, chopped (*/« cup
tomato juice reserved)
3 tbsp. curry powder
2 tbsp. unsalted butter
/3 cup currants, plus more for
garnish
2 Dbay leaves
2 cups steamed white rice, for
serving
Peanuts, for garnish

- -

© Season chicken with thyme, salt,
and pepper. Heat oil in a 5-qt. dutch
oven over high heat. Add chicken, skin
side down, and cook, turning once,
until golden brown, about 12 minutes.
Using tongs, transfer chicken to a plate
and set aside.

© Discard oil and return dutch oven
to medium heat. Add bacon and cook,
stirring occasionally, until crisp, 7 min-
utes. Using a slotted spoon, transfer
bacon to a paper towel-lined plate; set
aside. Add the garlic, celery, peppers,
and onions to the dutch oven and cook,
stirring occasionally, until soft, about
10 minutes. Add tomatoes and their
juice and cook, stirring frequently,
until the juice thickens, about 10 min-
utes. Stir in the curry powder, butter,
currants, and bay leaves and season
with salt and pepper. Reduce heat to
medium-low, cover, and simmer, stir-
ring occasionally, until it thickens into
a chunky sauce, 30 minutes

© Heat ovento 325°. Add the reserved
chicken to the dutch oven, nestling it
into the thick curry sauce; spoon some
of the sauce over chicken. Cover and
cook until chicken is very tender, about
1 hour and 15 minutes. Spoon sauce
over chicken, serve with rice, and gar-
nish with currants and peanuts.

Pairing note The fruity, mildly tannic
notes of the 2006 Magito Cabernet
Sauvignon Highlands Blend ($18)
from Sonoma County nicely comple-
ment the curry in this dish.

FLAT IRON STEAK WITH
HERB BUTTER
SERVES 4
The herb butter for these steaks (from
Marlow & Sons; see page 82) is an
adaptation of a classic accompani-
ment called maitre'd butter.

4 8-oz flat iron steaks
Kosher salt and freshly ground
black pepper, to taste

8 tbsp. unsalted butter, softened

3 tbsp. roughly chopped flat-leaf
parsley

3 tbsp. roughly chopped chives

1 shallot, finely chopped

4 tbsp. canola oil

© Rub steaks generously with salt
and pepper and set aside to let rest
for at least 30 minutes at room

temperature. Combine the butter,
parsley, chives, and shallots with
a fork in a medium bowl. Season
lightly with salt and pepper; cover
with plastic wrap and set aside.

© Heat 2 tbsp. oil in a 12 cast-iron
skillet over medium-high heat. Add 2
steaks and cook, flipping once, until
seared and medium rare, about 8
minutes. Transfer steaks to a plate
and let rest for 5 minutes. Repeat with
remaining oil and steaks. To serve,
smear each steak with 2 tbsp. of the
herb butter.

Pairing note The peppery 2005 syrah
from Napa Valley's Kuleto Estate
($45) is big and earthy, with plenty
of acidity and deep blackberry flavors
that stand up to this steak.

MAQUE CHOUX AND
SHRIMP
SERVES 4
This Cajun dish, similar to succo-
tash, pairs well with rice and seafood

HOW TO THREAD A POTATO CHIP
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Chef Dan Barber of Blue Hill at Stone Barns (see page 90) makes a whimsi-
cal amuse-bouche by threading a sage leaf through a potato chip (see recipe

on page 96). It's easier than it sounds.

After slicing the potatoes, use a par-

ing knife to cut two parallel 3/," slits in the center of a slice, one slit spaced
about 1" from the other (above left). Next, simply pull a sage leaf up through
the first slit and then down through the second (above right) until it's cen-
tered. Repeat with the remaining sage leaves and potato slices. The sage
leaves become crisp when fried and lend the chips an herbaceous flavor.
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or chicken. This version comes from
Commander's Palace (see page 66).

slices bacon, chopped
tbsp. unsalted butter
cloves garlic, finely chopped
shallot, finely chopped
red bell pepper, cored, seeded,
and finely chopped
1 jalapefio, cored, seeded, and
finely chopped
5 small okra, stemmed and thinly
sliced crosswise
4 ears corn, shucked, kernels
sliced off (or one
10-0z. package frozen corn)
4 scallions, thinly sliced
Kosher salt and freshly ground
black pepper, to taste
16 medium shrimp (about 8 0z.),
peeled, tails on
2 tbsp. extra-virgin olive oil
2 cups steamed white rice, for
serving

- .- W NN

© In 212" skillet over medium-high
heat, cook bacon, stirring occasion-
ally, until crisp, about 7 minutes.
Using a slotted spoon, transfer bacon
to a paper towel-lined plate; set
aside. Melt 1 tbsp. butter in hot bacon
fat. Add garlic, shallots, peppers, and
jalapenos and cook over medium-
high heat, stirring occasionally, until
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lightly browned, about 5 minutes.
Increase heat to high; add okra and
corn and cook, stirring occasionally,
until crisp-tender, about 6 minutes.
Stir in scallions and remaining butter
and season with salt and pepper; set
aside and keep warm.

© Meanwhile, heat oven to broil
and place a rack 8" from broiler ele-
ment. Toss shrimp with oil in a large
bowl and season with salt and pepper.
Transfer shrimp in a single layer to an
aluminum foil-lined baking sheet and
broil, turning once using tongs, until
pink and cooked through, about 4
minutes, Serve the maque choux and
shrimp on top of a bed of rice; garnish
with reserved bacon.

PAN-ROASTED CHICKEN
WITH MADEIRA SAUCE
SERVES 2
Brining the chicken for this dish (from
Gramercy Tavern; see page 74) before

Making potato gnocchi like those served at the Boston restaurant Spor-
tello (see page 64; a recipe for truffled gnocchi with peas and chanterelles
appears on page 100) isn't hard. The art lies in the final shaping of the
gnocchi. Start by positioning a2 1" dough segment on the back of a din-
ner fork (above left); then slowly roll the segment down the length of
the fork tines while simultaneously pressing lightly on the dough with
your thumb to form a shallow indentation in the back (above right). The
resulting indentation and striations will help sauce cling to the gnocchi.
—Ben Mims

THAT MATTER

cooking yields remarkably tender and
savory meat.

FOR THE CHICKEN

2 cups packed light brown sugar
1'/2 cups kosher salt

1 cup white wine vinegar

2 tbsp. freshly ground black
pepper
tbsp. mustard seeds
cloves garlic, smashed
sprigs thyme
bay leaf
cups ice cubes (about 11b,)
boneless skin-on chicken
breasts
boneless skin-on chicken
thighs

N O W W
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FOR THE SAUCE
4  tbsp. extra-virgin olive oil
4  whole chicken wings
10 whole black peppercorns
5 shallots, finely chopped
5 sprigs thyme
2 cloves garlic, finely chopped
Y2 cup madeira
2 cups chicken broth

© Brine the chicken: Bring sugar, salt,
vinegar, pepper, mustard seeds, gar-
lic, thyme, bay leaf, and 12 cups water
to a boil in an 8-gt. pot. Remove from
heat; let cool for 10 minutes. Add
ice and refrigerate brine until well
chilled. Submerge the chicken pieces
in the brine, cover, and refrigerate
overnight.

© Make the sauce: Heat 2 tbsp. oil in
a 12" skillet over medium-high heat.
Add the chicken wings in a single layer
and cook, flipping once with tongs,
until browned, about 8 minutes. Add
the peppercorns, shallots, 2 sprigs
thyme, and garlic and cook, stirring
frequently, until shallots are soft,
about 2 minutes. Add the madeira
and cook until reduced by half, about
2 minutes. Add the broth, bring to a
broil, and reduce heat to medium-low;
simmer, stirring occasionally, until lig-
uid has reduced to /s cup, about 25
minutes. Skim fat from the sauce and
strain sauce through a fine sieve into
a 1-qt. saucepan; discard solids. Set
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sauce aside and cover to keep warm.

© Meanwhile, heat oven to 425°,
Remove chicken pieces from brine
and pat dry with paper towels. Heat
remaining oil in a 12" ovenproof skillet
over medium-high heat. Add chicken
skin side down and cook until golden
brown, about 8 minutes. Add the
remaining thyme sprigs and trans-
fer the skillet to the oven, Cook until
chicken is almost cooked through,
about 15 minutes. Using tongs, flip
chicken and cook until skin is crisp, 3
minutes. Transfer chicken to a plate
and let rest for 5 minutes. To serve,
spoon some of the sauce onto 4
plates. Halve thighs and cut breasts
into 1" slices and fan out on plates.
Spoon remaining sauce over top of
chicken. Serve with sautéed carrots,
if you like,

Pairing note The 2006 Grosjean
Fréres “Tzeriat" Pinot Noir ($32) from
the Valle d'Aosta region of northwest-
ern Italy has an earthy aroma and tart
edge that play well with the madeira
sauce.

PUERCO EN MOLE NEGRO
(Pork with Mole Negro Sauce)
SERVES 6
You should be able to find the ingre-
dients for this Oaxacan dish (from
Topolobampo; see page 70) at most
Mexican groceries (see page 115 for a

mail-order source).

FOR THE PORK
3 canned chipotles in adobo, 3
tbsp. adobo sauce reserved
Y2 cup corn oil
/2 cup apple cider vinegar
2 tbsp. ancho chile powder
1 tbsp. dried oregano
1 tbsp. honey

ILLUSTRATIONS: BRENDA WEAVER: ANDRE BARANOWSKI (2)
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3 cloves garlic
Kosher salt and freshly ground
black pepper, to taste

3 Ibs. pork loin, trimmed

FOR THE MOLE
1 large tomatillo, stemmed,
rinsed, and quartered
1 small tomato, cored and
halved
1 small yellow onion, roughly
chopped
1 cup corn oil
6 dried pasilla chiles, stemmed
and seeded
/2 ripe plantain or banana, cut
into '/2" cubes
/4 cup peanuts, plus more
crushed for garnish
"/« cup sesame seeds
/4 cup raisins
cups chicken broth
2 oz. Mexican chocolate,
chopped (see page 102 for
more info)
11 tsp. oregano
/2 tsp. ground canela or
cinnamon
1 slice white sandwich bread,
toasted and crumbled
Kosher salt, to taste
Grated piloncillo or brown
sugar, to taste
6 sprigs cilantro, for garnish

© Marinate the pork: In a blender,
purée the chipotles with their reserved
sauce, oil, vinegar, chile powder, oreg-
ano, honey, and garlic until smooth
and season with salt and pepper. Put
pork into a 1-gallon resealable plastic
bag and pour sauce over pork. Refrig-
erate overnight.

© Make the mole: Heat oven togroil
and position a rack 10” from the heat-
ing element. Toss tomatilles, tomatoes,
and onions with 2 tbsp. oil in a bowl and
transfer to an aluminum foil-lined bak-
ing sheet; broil, turning once with tongs,
until soft and well browned, about 15
minutes. Transfer charred vegetables
to a large bowl; set aside. Heat oven to
400", Transfer chiles to the aluminum
foil-lined baking sheet and toast, turn-
ing once, until dark and fragrant, about

RESTAURANTS

3 minutes. Transfer toasted chiles to
large bow! and cover with 3 cups boil-
ing water; set aside to let soften for 15
minutes. Drain chiles, reserving /2 cup
soaking liquid; set aside.

© Heat ¥4 cup oil in a 3-qt. high-
sided skillet over medium-high heat.
Add plantains (or bananas) and cook,
stirring frequently, until browned, 2
minutes. Add peanuts and sesame
seeds and cook, stirring frequently,
until browned, 3 minutes. Add the
raisins, the tomatillo mixture, and the
chiles with the reserved soaking liquid,
along with the chicken broth, choco-
late, oregano, canela, and bread; bring
the mixture to a boil and remove from
heat. Working in batches, purée the
chile mixture in a blender to make a
smooth mole.

© Heat remaining oil in a 4-qt. sauce-
pan over medium-high heat. Add mole
and cook, whisking frequently, until it
thickens slightly, about 5 minutes.
Season with salt and piloncillo; set
mole aside and keep warm.

© Meanwhile, heat oven to 400",
Remove pork from adobo, season
lightly with salt, and transfer to a rack
set in a roasting pan. Discard adobo.
Cook the pork, flipping once, until
browned and an instant-read ther-
mometer inserted into center of pork
reads 150°, about 45 minutes. Transfer
pork to a platter; let rest for 10 minutes,
Slice pork into '/2"-thick medallions.
Divide mole between 6 plates. Arrange
pork over mole and garnish with pea-
nuts and cilantro.

TRUFFLED GNOCCHI WITH
PEAS AND CHANTERELLES
SERVES 4
The secret to making these pillow-soft
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gnocchi (from Sportello; see page 64)
is to knead the dough as little as pos-
sible; if it's overworked, the gnocchi
become gluey and tough.

FOR THE GNOCCHI
1 Ib. russet potatoes (about 2),

unpeeled
cup flour, plus more for
dusting
3/a tsp. kosher salt

1 tbsp. truffle oil (see below

right and page 115)
1 egg, beaten

1

FOR THE SAUCE
2 tbsp. extra-virgin olive oil
10 oz. mushrooms, preferably
chanterelles, roughly chopped
2 cups heavy cream
3/s cup peas, fresh or frozen
2 tsp. finely chopped fresh
thyme
Kosher salt and freshly ground
black pepper, to taste
1 tbsp. finely chopped chives

© Make the gnocchi: Boil potatoes in
a 4-qt. saucepan of salted water until
tender, about 20 minutes. Drain the
potatoes; let cool slightly and peel.
Work potatoes through a food mill or a
potato ricer onto a lightly floured sur-
face. Sprinkle the flour and salt over
the potatoes and mix together with
your hands. Form a mound and create
a well in the center; add truffle oil and
egg. Gently knead dough until it just
comes together, adding a little more
flour if it begins to stick.

© Lightly flour a parchment paper-
lined baking sheet and set aside. Using
a rolling pin, roll dough to a /2" thick-
ness. Cut into /2"-wide strips. Roll
each strip between your hands and
the work surface to form ropes. Cut
each rope into 1" segments. Work-
ing with one segment at a time, roll
it down the back of a small fork so
that the tines make ridges on the
surface of the dough (see "How to
Roll Gnocchi”, page 98). Transfer
gnocchi to the prepared baking sheet;
cover with a kitchen towel and refrig-
erate until ready to cook.
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© Make the sauce: Bring a 6-qt.
pot of salted water to a boil. Heat
oil in a 12" skillet over medium-high
heat. Add mushrooms to skillet and
cook, stirring occasionally, until light
brown, about 5 minutes. Raise heat
to high; add cream, peas, and thyme
and cook, stirring occasionally,
until cream reduces by half, Season
mushroom sauce with salt and pep-
per and remove skillet from heat.
Boil gnocchi in the salted water until
they float, about 2 minutes. Using
a slotted spoon, transfer gnocchi to
mushroom sauce, add chives, and
toss to combine.

TRUFFLE OIL

Less expensive than fresh truf-
fles (the most prized varieties of
which can cost up to $1,400 per
pound), a high-quality truffle oil
adds an earthy, complex taste to
pasta dishes such as the gnoc-
chi with peas and chanterelles
shown at left. It's also added to
whipped preparations like deviled
eggs and mashed potatoes to add
unexpected depth of flavor. Truf-
fle oils range in color from clear
yellow to cloudy green; some
include a sliver of whole truffle in
the bottle. All-natural truffle oil
is usually made by infusing olive
oil or grapeseed oil with pieces of
truffle, though many producers
these days augment their prod-
uct with a chemical compound
that mimics the truffle's taste and
aroma, making for a more potent
but less refined (and sometimes
acrid) taste. We pre-
fer the purer character
of all-natural oils like

Truffieres de Rabasse

Black Truffle Olive Oil,
from France ($36), and
Oregon White Truffle
Qil ($30), which con-

tains the essence of

Oregon truffles (it's

the only truffle oil

currently sold in this

country containing

domestically grown

truffles). Truffle oil

should be stored in a

cool, dark place. (See

THE PANTRY, page 115,

for a source.) —Leah

Koenig

FROM LEFT. ANDRE BARANOWSKI, MICHALL KRALS
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ADVERTISEMENT

'The SAVEUR Chef Series

MICHAEL PSILAKIS is not a man to be confined by a label. While
most may know him best for single-handedly changing the face of
modern Greek cuisine, only two of his four New York City restaurants
are Greek. Psilakis tells us about the variety of flavors that influence his
cuisine and how growing up in the States helped him in the kitchen.

What is your take on a traditional favorite Greek recipe?

What we try to do at both Kefi and Anthos restaurants is to take a dish that falls into
what is labeled traditional food—which to me is mostly indigenous peasant food
and capture the essence of that dish while influencing it with the culture 1 grew up
with in the US. My food reflects the ideas of a first generation: the American-born
children of immigrant parents who have a tremendous amount of pride in the old
country and have passionately shared that with their children.

How does that tie into the recipes of your childhood and,
consequently, what you are cooking at your most traditional
Greek restaurant, Kefi?

Kefi is my attempt to bring traditional Greek food into mainstream American culture.
When writing the menu, I chose foods that were recognizable and approachable, that
I could then prepare with distinctively Greek flavor profiles. Rooted in all Greek
food is a simplicity that I think is only rivaled by that of Italy, which we all know and
love and have grown to appreciate. I think Greek food, if I have my hand in it, is the
next Italian. It has the beauty of a culture intertwined in its evolution. The cuisine
is founded on a Mediterranean diet that we all know is not only healthy, but also
delicious. What we've been able to do at Kefi is to take the best of all these things
and show the people who are walking through the doors how gloriously simple, vet
interesting and entertaining Greek food can be.

What challenges have you faced when trying to capture Greek

flavors with ingredients sourced from local New York producers?
Ingredients are not a challenge here when it comes to Greek food. The big hurdle is
its perceived foreignness. While the spices and flavor combinations can be different, 1

think what makes this food so approachable are the main ingredients, which with few
exceptions are grown all over the U.S.

When winter finally passes, the first thing that comes
to mind is spring lamb. Being Greek, it was always
something we looked forward to. The fresh lamb
in America is fantastic—it’s some of the best in the
world. You get this wonderfully lean, yet succulent and
flavorful meat that you can prepare in a tremendous
number of ways. I think of this recipe as snacks for
a big party, what we would call meze. It’s just like
cating lollipops.

GRILLED LAMB CHOPS
WITH PISTACHIO “BUTTER"

SERVES 4 AS A MAIN COURSE
OR 12-18 AS MEZE

12-18 lamb rib chops, French-trimmed, patted
dry with paper towels
Kosher salt and cracked black pepper
2 lemons
1 tsp. dry (Greek) oregano
1 tbsp. each of fresh parsley, mint, and dill,
coarsely chopped
1 cup + /5 cup coarsely chopped
pistachios
/3 cup +1tbsp. of extra-virgin olive oil
/s cup coarse bread crumbs

FOR THE PISTACHIO BUTTER:

In a high-speed blender or coffee grinder
combine 1 cup of pistachios and '/ cup of extra-
virgin olive oil. Process until you have a smooth
paste. Season with salt and pepper.

FOR THE PISTACHIO CRUMSB:

In small skillet over medium heat add the
remaining olive oil, bread crumbs, and
coarse pistachios. Toast the pistachios until
golden brown and season with salt, pepper,
and oregano. Cool and then mix in the fresh
chopped herbs.

Preheat a charcoal or gas grill, or ridged cast-
iron grill pan, until hot, Paint chops with extra-
virgin olive oil and season liberally with salt
and pepper. Grill the chops until firm and
char-marked, about 1'/2 minutes on each side,
depending on their thickness and how you like
the meat done. Rest the meat for 1-2 minutes.
Spread the pistachio butter over each chop
and top with a sprinkle of pistachio crumble.
Squeeze fresh lemons over the top, drizzle with
olive oil, and serve.
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