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1like {0 eal. As a kid, | had a deal with my
father {who at one point must have been
more adventuresome than I've ever been
aware of since) that | would try anything. If 1
didnt like it 1 didm't have fo eat it, but | at least
had to try.

This broadened my horizons considerably at
an early age, and developed my taste buds in
a serles of events that has led 1o this book.
As my mother was not exactly a wonderful
cook, it led me to wanting to control what 1
was putting into my mouth. ! was accused of
ordering off the right side of the menu.
Willfully ordering the most expensive and
lavish meals, just to taunt my father and our
“just try” policy. My father only had to finance
this until 1 was 16. I've heen saddled with
supporting this habit ever since. The bonus
upon moi. What to do? As it became apparent
that | couldrm’t afford to keep myself in the
manner 1 was accuslomed o, something had
fo be done. i slaried innocently enough. Mow
could | eal the type of food thal 1 had been
spoiled by, and accusiomed 10?7 Anidea
gradually took shape. Forming in the most
primitive reachas of my brain, traveling
synapses inched their way o my fongue, my
ayes, my nostrils, my fingertips. The answer
was right inside of me. | could do it myself.

On a student of life’s budget, it hecame
necessary to adapt. As a jazz musician
improvises, so can a poor would be aspiring
gourmand. Recipes became my own.
Substitutions and inspiration collided in my
kitchen. If you could play Summertime with a
funk beat, then why | reasened, couldn’t 1 add
more garlic to a recipe | knew needed it.
Recipes became mere suggestions, ieasing
me o make them my own. Tauniing me.
Guidelines, not contracts. Soulful encounters
that yielded instant gratification! Jazz cooking.
Play the form, then veer wildly into the abyss.
Based on equal parts technigue, wants,
needs, accidents, budget, efc... my
improvisational skills developed. Grooving in
the kilchen is parallel fo grooving on a
bandsiand. 1 could relate. A lifelong
infatuation with food and music, it's so simple,
became one and the same. A culmination of
a body of work spanning decades. These
recipes satisfy me. Others too, evidently, as
I've been able to parlay theminto a
respectable career. Follow them exactly, or
take the merest snippet and adapt it to your
own particular ambition. See them for what
they are, a collection of ideas meant to
provoke thought and pleasure. Enjoy.

Alan




Vinaigrette

Ig pinch kosher salt

1 garlic clove, chopped

1/2 shallot, brunoise

1 t dijon mustard

1 t balsamic vinegar

1/2 lemon

1/3 - 1/2 ¢ olive oil

10 grinds of fresh black pepper

Put kosher salt in wooden bowl

Smash garlic into salt to make paste

Add shallot

Add mustard, mix

Add juice of lemon and balsamic, whisk well

Slowly drizzle in olive oil and whisk thoroughly to taste
It should form an emulsion

Grind black pepper, whisk well

Oriental Marinade/Tenderizer

3 cloves garlic, minced

3 scallions chopped

2 tbs ginger, chopped

2 jalapeno peppers, chopped
1 onion chopped

3 whole star anise

2 tbs honey

2 tbs sesame oil

1/2 c soy sauce

2 c water

2 papaya’s, peeled, pureed with seeds

Mix all ingredients in non reactive bowl
Cover pork, beef, lamb or chicken and refrigerate 24 — 48 hrs




Garlic Hot Sauce

15 cloves garlic, minced

11/2 ¢ minced sweet red peppers, pressed and drained in a fine sieve, juices

reserved

1 1/2 ¢ minced sweet green pepper, pressed and drained in a fine sieve, juices

reserved

1 ths brown sugar

2 oz peanut oil

4 oz canned pimentos, pureed
1 ths balsamic vinegar

1 ths sesame cil

3 oz chili cil, recipe to follow *

In a hot skillet or wok add peanut cil, turn heat to medium and
lightly brown garlic

Turn heat up and add drained peppers and stir fry for 2 mins
Add sugar and reserved pepper juice, reduce heat and simmer
until liquid evaporates

Turn heat to low and simmer 5 mins

Add pureed pimentos and stir 1 min

Turn heat off and add chili oil, balsamic vinegar and sesame oil,
gtir, let cool

Chili Qjl

1 cup canola or peanut oil
6 ths dried chili flakes

Heat oil to 375 degrees
Take off heat, let stand 2 mins
Add dried chili flakes, let cool

Aioli

This sauce, which is generally used with fish or steamed vegetzbles
is traditionally made with a mortar and pestle but can also be
made with a mixing bowl and whisk.

The ingredients should he at room temperature.

4 ¢loves garlic, chopped fine
lg pinch kosher salt

2 eggyolks

1 ¢ good dlive oil

1 tsp dijon mustard

1 tsp lemon juice

1/2 tsp cold water

In a mortar or mixing bowl, smash garlic into kesher salt to make a paste
Slowly drizzle in 1/2 ¢ of oil, stirring constantly

Add mustard, lemon and water, stirring constantly

Slowly drizzle in remaining cil, stirring constantly

Sauce should emulsify to thin mayonnaise consistency

Bagna Caude

The meaning in {talian is "hot bath”.

Use as a dip for crudités such as endive, fennel, peppers, cauliflower etc...

or as a sauce for grilled fish.

2 oz extra virgin olive oil

4 oz unsalted butter, cubed into approx 12 pieces
4 cloves garlic, grated or minced

12 anchowy fillets, chopped fine

Put cil and garlic in a small saucepan and place on medium heat
Sauté lightly 3-4 mins

Add chopped anchovy and stir until nearly dissolved

Whisk in butter one at a time (monter) adding the next when the
prior has melted

Keep warm with a fondue pot or slightly raised above a small Sterno
or tea light candle




Pesto

A bit overused but delicious none the less on just about anything.

1 1/2 cups basil leaves packed, chopped
2 cloves garlic

1/2 ¢ pine nuts, toasted

1/2 ¢ Pecorino Romano, grated

1/2 - 3/4 ¢ olive oil

Ideally with a mortar and pestle, a food processor being a distant second,
puree garlic with basil

Add pine nuts and puree to paste

Add Pecorino Romano and mix with rubber spatula

Add olive oil slowly and mix

Pistou

French version of a Garlic Basil Sauce

3 cloves garlic

1/2 c basil leaves, chopped

1/4 c olive oil

1 tbs tomato paste

3/4 cup cream cheese, softened to room temperature
1 tbs whipping cream

salt and pepper to taste

Crush garlic with the basil leaves in a blender or food processor
Drizzle oil slowly into mixture

Stir in tomato paste, salt and pepper to taste

Mix whipping cream with cream cheese, blend into mixture
Adjust seasonings

Garlic-Chili-Mint Sauce

Great for grilled chicken or beef,
or as a dipping sauce for fresh spring rolls.

2 0z vegetable oil

6 cloves garlic, chopped fine

2 serrano chilies, chopped fine

1/2 red onion, small dice

2 tbs nam pla fish sauce *

2 tbs fermented black beans, or black bean sauce *
1 ¢ chicken stock

8 tbs chopped mint leaves

Saute garlic chili and onions in vegetable oil until soft
Add black beans, fish sauce and chicken stock

Bring to boil, reduce by 1/2

Let cool slightly and add chopped mint

*Available in most Oriental markets




Green Sauce

Complements sliced cold roasted meats, fish or vegetables.
Also good on pasta or in rice.

1 c olive ail

1/3 c water

3 tbs cider vinegar

1 teaspoon kosher salt

fresh ground black pepper to taste
2 teaspoons dijon mustard

1 tbs creamed style horseradish

4 large cloves garlic

3/4 ¢ parsley sprigs, chopped fine
3 green onions, chopped

Combine olive oil, water, cider vinegar, kosher salt and black pepper

in food processor or blender

Puree

Add mustard, horseradish, garlic, parsley and green onion and blend well

Pulique Antigueno

A sauce for seared meats, similar to mole.

1 ¢ tomatoes roasted, peeled and seeded

1/2 c tomatillos roasted and coarsely chopped

4 oz bittersweet Latin chocolate, softened in hot water
4 cloves garlic, peeled and blanched

1/2 ¢ chopped onions

4 scallions, green only, chopped

1/3 c ltalian parsley, chopped

3/4 c chicken stock

salt and pepper to taste

In a food processor or blender, combine all ingredients except

chicken stock and puree to smooth

Add chicken stock to thin, so the mixture can be passed through a fine seve or
chinois, pressing the pulp to extract all liquid

Sear sliced chicken, pork or beef and simmer in sauce approx 20 mins
Cooking times will vary according to thickness of slices

If necessary, thicken with 1 tbs paste made of cornstarch or flour

and water or dry white wine

Serve over rice

Yields enough sauce for 3 Ibs of meat




Spicy Garlic Scup

2 oz olive oil

& garlic cloves

6§ slices peasant style bread such as ciabatta, cut 1/4 inch thick
1 1/2 ths hot paprika

8 cups beef stock or bullion

3/4 teaspoon cumin seeds, reasted and crushed

& egys, 1 per serving

1 ths chopped parsley

Individual oven proof bowls

Add olive oil to medium saucepan, add garlic, sauté to gelden brown
Po not burn

Remove garlic and reserve

Add bread to same pan and brown on both sides

Remove and reserve.

Let pan cool about 3 mins, stir in paprika and cumin, which will absorb
the rest of the ail

Add 1 tbs olive oil if necessary

When well blended, whisk in stock

Smash garlic and return to soup

Blend well, adjust seasonings with salt and pepper to taste

iHeat oven to 400 degrees

Cook soup over medium heat 10 mins

Ladle soup inta oven proof bowls

Place in oven until soup returns to a simmer

Break an egginto a saucer, and slip into a bowl one at a time
Repeat, cover with toasted bread

Place in oven approx 4 mins

Do not avercook

Eggs should be set, but soft so the yolk mixes with the soup when broken Gamish

with chopped parsley

Bruschetta of Roasted Elephant Garlic and Saga Bleu Cheesea

2 heads whole elephant garlic
1 sm red potato, peeled
Saga Bleu Cheese

sliced French bread

1ths olive il

Preheat oven to 350

Lightly oil elephant garlic and roast approx 1 hr

Boil potato

While the cheese is cold, cut rind off and let come to room temperature
When the garlic is gelden and soft, peel

Puree garlic with boiled potato until smooth paste

Grill bread

Slather bread with garlic puree

Slice Saga Bleu Cheese on top

Spinach Grisante’
Use as a side vegetable or as a base for a grilled meat.

Also works well with brown rice for a vegetarian entree.

1 bag cleaned spinach

1 ths chopped garlic

2 oz grated Asiago cheese
2 oz olive oil

2 eggs

salt and pepper to taste

Sauté garlic in olive oil to golden

Add spinach and toss to wilt

Add egg and mix well to soft scramble
Add Asiage cheese and toss to melt
Salt and pepper to taste

Drain before plating

Serves 2




Thai Style Flower Salad

2 oz assorted baby greens

2 oz nam pla fish sauce *

4 limes, juiced

1 tbg superfine sugar

1 oz mushroom soy*

6 cloves garlic, chopped, fried until brown and drainad
& shallots, chopped, fried until brown and drained

1 0z ginger, chopped and bruised

2 oz crughed roasted peanuts

3 red serrano peppers, sesded and julienned

1 bu chopped cilantro

rose petals from 1 dozen non sprayed roses or edible flowers

1/2 b pork tenderloin, match stick cut, seared and seasoned

with mushroom soy

* Place pork in freezer an hour before slicing

1/2 Ib peeled and deveined shrimp, chopped and sautéed with ginger,
salt and pepper

1 chicken breast, grilled, seascned with salt and pepper and julienned

In a large mixing bowl, mix together nam pla, lime juice and

sugar to dissolve

Add chicken, shrimp and pork, toss

Add 1/2 garlic and shallots, toss

Add flower petals, toss lightly to avoid bruising

Arrange on base of baby greens on gach plate

Gamish with remaining fried garlic, shallots, serrano chilies and peanuts

* Available at most Oriental markets
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Roasted Oysters an the 1/2 Shell with Chili Pesto

24 fresh shucked oysters on the 1/2 shell, reserved

3 poblaho chili peppers, charred, peeled, seeded and pursed
1/2 stick unsalted butter, room temperature

1/4 ¢ pine nuts, roasted to golden

3 tbs fresh grated Pecorino Romano

2 Ig garlic cloves

sm bu parsley, chopped fine

sm bu cilantro, chopped fine

salt and fresh ground blk pepper to taste

rock salt

Place garlic and pine nuts in food processor, pulse

Add butter, poblano puree, Pecorine Romano, pulse

Add parsley and cilantro, salt and pepper to taste, puree
Place oysters on rock salt on sheet pan

Put a dollop of mixture on each oyster, smocth to cover with
sm rubber spatula

Place under broiler 2-3 mins or until slightly browned

Also goed on grilled chicken breast or fish
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Cantonese Style Ribs with Garlic and Fermented Black Bean Sauce

1 Ib baby back ribs

3 tbs fermented black beans,* rinsed and minced
3 cloves garlic, minced

3 tbs fresh ginger, minced

2 tbs hoisin sauce *

1 teaspoon salt

1 teaspoon sugar

1/2 teaspoon white pepper

2 tbs cornstarch

2 tbs peanut oil

2 scallions chopped small

1 red chili pepper, thin sliced
4 c water

With a cleaver, chop ribs into 1 inch long pieces

Bring water to boil, add ribs, cover and cook 1 min, drain and rinse
with cold water

Place ribs in a shallow heat proof bowl

Add fermented black beans, garlic, ginger, hoisin sauce, salt, sugar,
white pepper, cornstarch and peanut oil, mix well

Place on steamer rack over wok or pan of boiling water

Cover and steam 30 mins

Serve ribs in shallow bowls garnished with scallions and sliced

chili pepper

*Available in most Oriental markets.

Shrimp Sautéed with Garlic, Chilies, Brown Sugar and Lime
Served on a Won Ton Stack

1 Ib 31-40 peeled and deveined shrimp
1 tbs chopped garlic

Ig pinch of dried red chili flakes

juice of 2 limes

2 tbs brown sugar

4 oz olive oil

2 0z baby greens

8 won ton sheets fried to golden brown.

Sauté shrimp to rare in 2 oz olive oil, salt and pepper

Reserve with all pan juices

Sauté garlic and chili flakes to golden in 2 0z olive oil

Add lime juice and sugar to deglaze pan, reducing slightly
Add reserved shrimp with pan juices and toss to bring back up
to proper temperature

Adjust seasonings

Divide greens on center of 4 plates

Place one won ton on each bed of greens
Place 4 shrimps on each won ton

Cover with won ton

Repeat with remaining shrimp

Drizzle stacks with remaining sauce
Makes 4 appetizers

Gambas al Ajillo

Word for word, how | was told the recipe from an infamous Swiss chef.

“Take some olive oil put together with some garlic, pepperoncini and salt in a
casserole. Put it in a hot oven until it boils. Put the shrimps (small ones) in the
boiling oil and if necessary put it back to the oven for a short time until it's cooked.

Just serve it in the casserole with some bread.”
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Grilled Chicken Breast with Breceoli, Sun Dried Tomatoes,
Goat Cheese and Toasted Pne Nuts served over Penne with

Indian Style Garlicky Potatoes with Garbanzo Beans Balsamic - Boasted Garlic Chicken Reduction

3 ths peanut oil

3 cloves garlic, minced

1/2 onion, sm dice

1 teaspoon ginger, minced and Hruised

1/2 teaspoon ground cumin

1/4 teaspoon turmeric

1/4 teaspoon cayenne

pinch of cinnamon

salt and pepper to taste

1 ¢ chicken stock

1 largeripe tomato, chopped

2 large potatoes, peeled and cut into 1/2" cubes
16 oz cooked garbanzo beans, or canned, rinsed and drained
10 oz peas

1/2 bu cilantro, chopped

Heat oil in large heawy skillst.

Add garlic and onions and caramelize to golden.

Add spices and potato, mix well.

Add tomato and potatoes and stir thoroughly, cover and
cook over low heat 25 mins

Add garbanzos and peas and cook until heated through
Garnish with cilantro
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1 Ib. penne cooked to al dente

20 ea broceoli florets blanched and shoted

3 oz rehydrated sun dried tomatoes, julienned

3 oz toasted pine nuts

4 oz goat cheese, crumbled

2 whole boneless skinless chicken breads, grilled and cubed
12 oz balsamic - roasted chicken reduction  * recipe to follow
2 tbs unsalted butter

salt and pepper to taste

* Balsamic Roasted Carlic Chicken Reduction
4 ¢ chicken stock
1/2 ¢ chopped garlic, browned in oil
1 ¢ balsamic vinegar
Heat chicken stock and add browned galic and balsamic

Reduce by 1/3
Adjust seasoning to taste

Pasta

In a medium sautg pan, heat balsamic reluction with sun dried tomatoes and grilled

cubed chicken breasts
Bring up to temp and add butter, broccoliand penne
Add pine nuts and sait and pepper to tase

Divide by 4 and place all ingredients in pesta bowls with the

broceoli florets around the outside
Garnish with crumbled goat cheese

f&




Spring Primayera

1/2 | asparagus, sliced on bias, blanched, shocked in ice water
1/2 Ib mushrooms, 1/4ed

1 pint grape tomatoes, 1/2ed

4 oz Noilly Prat Extra Dry Vermouth

2 large cloves garlic, chopped

1 large knob or ginger, peeled, chopped and bruised
1 large shallot, brunoise

1 0z mushroom soy™

1 tsp dark sesame oil

2 oz Asiago cheese, grated

2 oz olive ol

1 oz canola ol

salt and pepper

1 Ik pasta such as penne or fettuccine

1/2 ¢ of cooked pasta water

Heat salted water in stock pot for pasta

Saute ginger in canola oil

Add asparagus and stir fry

Finish with mushroom soy and dark sesame oil, reserve

Brown garlic in 1 oz olive oil

Add mushrooms, salt and fresh ground black pepper

Saute until you hear the sound of juices in the pan, about 2-3 mins
Ceglaze with 2 oz red wine, reduce, reserve

Sweat shallots in 1 oz olive oil, acld cherry tomatoes, salt and pepper,
sauté 1 min

Add Noilly Prat Extra Dry Vermouth

Reduce, reserve

Cock pastato al dente

Mix all vegetahles and pan juices in large saute pan

Add cooked pasta water to vegetables

Toss well with pasta

Garnish with grated Asiago cheese

* Available in most Qriental Markets
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Linguine Aglio Ofio

As in most things, the simplicity of this recipe is directly
related to the guality of the ingredients.
This can also be used as a base for grilled chicken breast,
veal, fish or vegetables.

1 |b good linguine such as Ce Cecco
3 oz good olive oil

6 cloves garlic, chopped

1 pinch dry red pepper flakes

1/4 cup chopped-lat leaf parsley
salt and pepper

Bring stock pot of salted water to boil, cock pasta tc al dente
In the meantime, brown garlic in oil, add pepper flakes

Toss pasta with garlic oil in large mixing bowl

Add salt and pepper fo taste

Add parsley

Makes 3 servings

Thai Cabbage Salad with Shtimp and Fried Gatlic

2 oz peanut oil

3 ths onion, chopped

6 cloves garlic, chopped

1 lime, juiced

1 ths nam pla fish sauce *

1/2 c. coconut milk

1/2 teaspoon salt

3 ths roasted unsalted peanuts, chopped
1/2 | peeled and deveined shrimp, poached
3 ¢ red cabhage, thinly sliced, blanched in salted water 2 mins,
shocked in ice water and drained

In a small heavy skillet, sauté onion and garlic in oil until golden brown
Drain and reserve

Combhine lime juice, fish sauce, cosenut milk,salt and peanuts

Add shrimp and cabbage, toss

Place on plate, garnish with fried garlic and onions

*Available in most Oriental markets

17




Soft Shell Crab over Oven Roasted Vegetables with Spicy Garlic Sauce

Winning Recipe of the 2001 Garlic Chef Competition.
Oven Roasted Vegetables

1 ea, assorted vegs for reasting, cut into bite size portions such as:
broceoli

red onion

leeks

red pepper

yellow pepper

zucchini

yellow squash

whole garlic head, sliced 1 inch below the tail
olive oil

salt and pepper to taste

Preheat oven to 350

Place all ingredients except gadic in a bowl and toss with olive ail,
salt and pepper

0il the whele cut garlic and place cut side down on sheet pan
Add other vegs to sheet pan and bake tuming occasionally approx
30-45 mins

Note: do not tum the garlic

Spicy Garlic Sauce

2 tbs. chopped gadic

1 ths chopped shallots

lg pinch dried red chili flakes

Juice of 1 lemon

2 oz olive oil

4 oz Noilly Prat Extra Ory Vermouth
2 ths chopped parsley

8 oz. heavy cream

salt and pepper to taste

In a heavy saucepan over high heat add olive oil
Brown garlic to light golden

Sweat shallots to translucent {approx 30 seconds)
Add chili flakes
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Deglaze with lemon juice

Reduce.

Add Noilly Prat.

Reduce by 50 %

Add heavy cream

Reduce until bubbles become larger and fewer, approx 3-5 mins
Salt and pepper

Puree

Add parsley

Adjust seasonings if necessary, keep warm

Soft Shells

4 soft shell crabs, cleaned of lungs, tail and eyes
seasoned flour
4 oz clarified butter

4-6 oz dry white wine
salt and pepperto taste

Heat sauté pan with 1 oz clarified butter per soft shell
Oredge soft shells in seasoned flour

Place top down in sauté pan and brown approx 3 mins

salt and pepper

Turn soft shells and brown on bottom side approx 2 mins
Add white wine and resetve in oven with roasted vegetables

Assembly

Arrange roasted vegetables on plate with roasted garlic,
tail off to one side

Lean soft shell up against whole garlic head

Sauce over the crab and around the vegetables

Enjoy
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Bistro Style Basil Infused Chicken with Roasted Garlic Sauce

1 5 Ik roasting chicken

4 oz unsalted butter, softened slightly and sliced

2 hunches fresh basil, stemmed, 1/2 whole and 1/2 chiffonnade
2 ths dry basil

1 bottle dry white wine

1 Ig head whole garlic

12" butchers twine

salt and pepper to taste

Wash chicken in cold water, clean cavity, pat dry

*NOTE. Do not leave unattended with large animals (Rudy) about

In a food processor, place softened butter, dry basil and salt and pepper, puree to
make compound butter

Starting from the breast, work fingers between the skin and the meat, pulling the
skin away from the meat Slowly work your way around the chicken legs and thighs,
keeping the skin intact

Reserve 25% of the butter

With the 75% remaining, smear onto the meat underneath the skin

Place whole basil leaves on top of the butier and under the skin

covering the entire chicken

Smear remaining butter on outside of chicken

Salt and pepper

Tie legs together with butchers twine and place in a roasting pan

Add whole garlic

Pour white wine over chicken.

Placein 375 degree oven for 1 1/2 -2 hrs

Every 30 mins, baste thoroughly and turn chicken so breast, back

and sides are all upright once

Finish, breast up to golden brown

The basting and the turning are the key to this recipe

Reserve all liguids, let cool slightly, skim for fat

Place in food processor

Add unpeeled whole roasted garlic, puree

Pass through chinois into saucepan

Reheat, adding remaining kasil chffonnade

Salt and pepper to taste

Serve over cous cous with zucchini, yellow squash and shiitake mushrooms
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Sweet and Spicy Leq of Lamb with Ginger-Soy Glaze

& Ib leg of lamb

1 ths kosher salt

3 large cloves garlic, sliced lengthwise into 56 pieces each
2 large knobs fresh ginger, grated, peels reserved

1/2 ¢ sake

1/2 ¢ soy

3 ths brown sugar

3 ths mirin

1 tbs vegetable oil

Trim excess fat from lamb and make shallow slits with tip of knife
Bury garlic into each slit

Rub lamb with kosher salt

Mix ginger with 1 tbs sake and cover meat entirely with mixture
Cover with plastic and let marinate 2 hrs at reom temp,

or preferably, refrigerated ovemight

In a small saucepan, combine remaining sake, soy, brown sugar,
mirin, and ginger peels

Bring to boil, stirring over medium heat, reduce to simmer and cook
20 mins, oruntil sauce thickens slightly

Strain through fine sieve or chinios

Heat oven to 450

Scrape off ginger and rub vegetable oil lightly over lamb

If bore is exposed, cover with foil

Place lamh on a rack in a shallow roasting pan, rounded side up,
for 30 mins

Reduce heat to 350 and brush with ginger-soy glaze

Cover with foil and roast for 1 1/2 hrs, glazing lightly every 20 mins
tncover for final 20 mins

If the pan juices are in danger of scorching orrunning dry, add 1/2 ¢
cold water to pan

Internal temperature should be 140 degrees

Let stand for at least 15 mins before carving

Slice and sauce
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Vegetable Curry

2 tbs oil

6 cloves garlic, grated

1 inch ginger root, peeled and grated
1 onion, chopped

1 green pepper, chopped

1 yellow pepper, chopped

1 large tomato, peeled and chopped
1 medium head cauliflower florets

2 teaspoons ground cumin

1/2 tbs ground turmeric

1/2 tbs ground coriander

1/2 teaspoon ground cardamon

salt and pepper to taste

pinch of cayenne pepper

1/2 bu cilantro

4 oz plain yogurt

Heat oil in large skillet, add garlic, ginger and onion and
sauté to translucent

Add peppers and sauté to tender

Stir in all dry seasonings, mix well

Add chopped tomatoes and stir to make a paste

Stir in cauliflower, mix well

Cover and cook over low heat for 20 mins, adding water if necessary

to avoid sticking or burning

* Not too much water as it dilutes the flavors
Turn off heat and let stand 5 mins

Add cilantro

Garnish with a dollop of yogurt
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Volcanic Mussels

Baked in foil, and steamed in the oven, the aroma
perfumes the room when opened table side.

2 1/2 Ibs black mussels, cleaned and debearded
2 oz unsalted butter

2 stalks lemongrass, outer leaf discarded, sliced thin and lightly
bruised with cleaver or broad side of knife

3 tbs chopped gatlic

3 tbs chopped scallions

3 tbs red pepper, small dice

3 tbs chopped cilantro

1/4 cup dry white wine

1/4 cup chicken stock

ground black pepper to taste

Unroll approx 2 ft of aluminum foil and place on work surface
Place mussels on top and wrap foil around the mussels like
a bowl, making sure there are no holes

Add all ingredients, wrap and cover with more foil

Place on sheet pan in 350 degree oven and bake 30 mins
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Mariscada
Brazilian Seafood Stew

Ig pinch saffron

2 tbs dry white wine

2 onions chopped

6 cloves garlic, minced

1 red pepper, diced

1 green pepper, diced

2 teaspoons jalapeno peppers, minced and divided
1 28 0z can ltalian plum tomatoes, drained and chopped
3/4 ¢ canned cream of coconut milk

2 teaspoons ground coriander

4 cups fish fumet, recipe to follow *

1/2 ¢ cilantro, chopped

1/2 ¢ fresh lime juice, divided

1 tbs unsalted butter

1 tbs peanut oil

salt and pepper to taste

20 small clams

1/2 Ib sea scallops

1/2 Ib medium shell on shrimp

1/2 Ib halibut fillet or firm white fish, cut into 1/2" chunks
4 cups cooked rice

3 tbs toasted shredded coconut

Dissolve saffron in wine, reserve

In a deep saucepan, sweat onions to translucent in butter and oil

Add garlic, green and red peppers and ground coriander, cook 5 mins
Add fish fumet, saffron and wine, half of the jalapenos, tomatoes

and coconut cream, simmer 5 mins

Add cilantro and 1/2 of lime juice
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Season to taste

There should be a balance of sweet, hot and sour

Adjust seasonings with lime juice or jalapenos to achieve desired balance
Place clams in broth, cover and simmer 5 mins until clams start to open
Place shrimp and halibut on top of clams in pan, cover and simmer

4-5 mins until rare

Spoon rice into soup bowls, ladle seafood and broth over rice

Garnish with toasted coconut

Fish Fumet

4 ¢ homemade fish fumet, fish stock or clam juice
1 sm sliced onion

2 dried red pepper pods

4 coriander seeds

1 bay leaf

10 parsley sprigs

3 thyme sprigs

juice of 1/2 lime

10 blk peppercorns

Simmer all ingredients for 30 mins
Strain
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Peppers Stuffed with Spiced Lentils and Roasted Corn

2 tbs olive oil

2 ea sweet red and green peppers, 1/2ed, charred, seeded,
peeled and left in tact

1 ea sweet red and green pepper, sm dice

4 cloves garlic, minced

1 onion, small dice

2 ears corn, soaked in water and roasted in 350 oven for 15 mins
1 ¢ cooked rice

1 ¢ cooked lentils

1 tbs ground cumin

1 tbs ground coriander

1 tbs cilantro, chopped

pinch dried chili flakes

salt and fresh ground blk pepper

4 oz plain yogurt

Sauté garlic and onion in large skillet until onion becomes transparent
Add peppers and sauté to tender

Add cumin, coriander and dried chili flakes, stir

Cut kernels from ears of corn, add, mix )

Add lentils and rice, mix, adjust seasonings with salt and pepper

Fill 1/2ed peppers with mixture

Serve at room temperature garnished with yogurt and chopped cilantro
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Growing up in Chicago | was exposed to many cultures and the
food that accompanied them. Certain items become regional
delicacies. Philly has its Cheese Steak, San Francisco -
Cioppino, New England - Clam Chowder efc. Chicago has Italian
beef, Chicken Vesuvio, Shrimp d’Jonghe, Deep Pan Pizza,
Vienna Hot Dogs, Rib Tips... '

I've got a million of them. Here’s a few.
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