


SEATTLE

Take a visit to Seattle and you’ll 
find a culinary scene that won the 
geographic lottery—wild-caught 
seafood fresh off the boat, organic 
farm-to-table ingredients from 

just miles away and Washington 
wines that are some of the finest 
in the world. Now here’s your 
chance to bring a taste of Seattle 
home with Seattle-centric recipes 

from the city’s most accomplished 
chefs. And once you’ve tried your 
hand at re-creating Seattle, book a 
trip to experience true Pacific 
Northwest dishes for yourself.



Figure -.-

Seattle chefs have been recognized for their creativity and skill by some of the most prestigious institutions 
in the world. With a focus on locally sourced and organic ingredients, many of their restaurants are at the 
forefront of the pesticide-free sustainability movement. The region itself features organic farms, wild-caught 
seafood and over 80* farmers’ markets (including the historic Pike Place Market).
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Food is meant to be an exploration, just like a trip to Seattle. So Visit 
Seattle brought in influential food, wine, arts and culture enthusiasts 
and set them loose in the city to discover the hidden gems and must-see 
hot spots. You can see what they found at 2DaysInSeattle.com.

 Explore Seattle and build your 
itinerary at 2DaysInSeattle.comHyperli

http://www.2daysinseattle.com
http://www.2daysinseattle.com


Fresh from Seattle includes recipes from twelve of the city’s finest 
chefs. Our three featured chefs, Tom Douglas, Maria Hines and 
Thierry Rautureau (aka Chef in the Hat™) have received numerous 
industry awards and appeared on national cooking shows. The nine 
additional star chefs hail from Seattle’s top hotel restaurants, where 
fine dining and stunning accommodations go hand in hand.

All the recipes have a decidedly Pacific Northwest flair. You’ll also 
find information on the fresh local ingredients that make up each 
dish. Just mouse over the icon            where it appears to view a 
pop-up with more details. 

Each chef section includes information about his or her 
restaurant(s), and you can make a reservation directly from the 
recipe book at any time by clicking on the Reservations buttons. If 
you’d like to plan a trip to Seattle, click on the 2DaysInSeattle logo 
to be taken to the booking site.

You can also share your finished dishes and search for Seattle food 
photos on Twitter, Facebook and Instagram using the hashtag 
#2DaysInSeattle. Enjoy, and happy cooking!

eCookbook
See! This is how information will be presented.



Chef Tom Douglas, Owner of Tom Douglas Restaurants

Tom Douglas, along with his partners, 
Jackie Cross and Eric Tanaka, is the 
chef-owner of many of Seattle’s most 
exciting restaurants. With over  
30 years in the biz, Tom has earned 
national recognition for cooking global 
cuisine with regional and seasonal 
ingredients.  In fact, the media has 
often described Tom as the chef who 
put Seattle on the culinary map.

eCookbook
In 2012, Tom was awarded Outstanding Restaurateur by the James Beard Foundation, one of three James Beard awards Tom has won. Also, in 2012, Tom was named Executive of the Year by Puget Sound Business Journal.

In addition to the restaurants, Tom runs professional bread and pastry bakeries, the Dahlia Workshop, a catering business, Tom Douglas Catering and Events and an event space, the Palace Ballroom, he also operates the concessions at the Paramount and Moore Theaters. Rub with Love, Tom’s specialty food line, includes spice rubs, sauces and snack mixes that are sold nationwide.
Tom is the author of four cookbooks (Tom Douglas’ Seattle Kitchen, Tom’s Big Dinners, I Love Crab Cakes and The Dahlia Bakery Cookbook), all published by William Morrow.  Along with Chef Thierry Rautureau, Tom hosts a weekly radio show, “Seattle Kitchen”- on KIRO Radio.

Tom and his wife, Jackie, live in Seattle, Washington, but they also own Prosser Farm in Eastern Washington. Prosser Farm seasonally yields 50,000 pounds of organically grown produce that is delivered to Tom’s restaurants in Seattle.  Tom and Jackie have a daughter, Loretta Douglas, who is head of charitable giving at Tom Douglas Restaurants.
 



Tom’s Tasty Sashimi Tuna Salad with Green Onion Pancakes
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Tom’s Tasty Sashimi Tuna Salad with Green Onion Pancakes
Tom Douglas (from Tom Douglas’ Seattle Kitchen)   |   Serves 4   |   Chef’s Note:          Fish Sourcing and Storing  

Ingredients

12 ounces sashimi-grade tuna

1/3 cup thinly sliced green onions, cut on the 
bias

2 ½-ounce package kiware radish sprouts or 
substitute 1/3 cup fresh bean sprouts 

1/3 cup loosely packed fresh cilantro leaves

2 teaspoons toasted sesame seeds 

¾ cup Sake Sauce, chilled GO TO PAGE 8 

4 teaspoons peanut oil

1 teaspoon sesame oil

½ teaspoon Asian chili oil 

2 Green Onion Pancakes GO TO PAGE 9

Directions

1. Slice the tuna into strips about 1/8-inch thick. Place the sliced tuna in a 
bowl with the green onions, half the kiware radish sprouts or bean 
sprouts, the 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.

2. Place equal amounts of the tuna salad on each of four plates. Drizzle 
extra dressing from the bowl around the plates. Cut each warm green 
onion pancake into six wedges and divide them among the plates. 
Garnish with the remaining kiware radish or bean sprouts.
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eCookbook
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. Kiware radish sprouts are delicate, beautiful, and flavorful. You can substitute mung- or soybean sprouts, found in most supermarkets.
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Prepare in advance for Tom’s Tasty Sashimi Tuna Salad with Green Onion Pancakes

8

Directions

1. In a small pan combine the sake, soy sauce, vinegar, sugar, chili, and 
garlic. 

2. Warm on medium heat until the sugar dissolves. 

3. Remove from the heat, and allow to cool. 

4. Add the green onion. 

5. Chill.

Ingredients
½ cup sake

¼ cup soy sauce

¼ cup rice wine vinegar

1 tablespoon sugar

1 small serrano chile, seeded and finely 
chopped 

¼ teaspoon minced garlic

1 tablespoon finely chopped green onion, 
white part only

Sake Sauce
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Prepare in advance for Tom’s Tasty Sashimi Tuna Salad with Green Onion Pancakes   |   Makes 2 pancakes  |  Serves 4

Ingredients

1 large egg

2 teaspoons sesame oil

4 eight-inch flour tortillas

2 teaspoons sesame seeds, toasted 

1/3 cup finely chopped green onions or 
scallions

1 tablespoon peanut or vegetable oil, or more 
as needed

Directions

1. In a small bowl, lightly beat the egg with the sesame oil. 

2. Brush each tortilla with the egg mixture and then sprinkle two of the 
tortillas with the green onions and sesame seeds. 

3. Sandwich the tortillas together, pressing down to seal, forming two 
whole pancakes.  

4. Heat 1 tablespoon of the peanut or vegetable oil in a sauté pan over 
medium heat. 

5. Add a pancake to the pan and cook until lightly browned on both sides, 
about 2 minutes per side. 

6. Repeat with remaining pancake, using more oil if needed. 

7. Cut into wedges and serve.

9

Green Onion Pancakes



Peak of the Season Crisp with Brown Sugar Oats
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Peak of the Season Crisp with Brown Sugar Oats
Tom Douglas (from The Dahlia Bakery Cookbook)  |  Yields one 9-inch pie pan, serves 5 or 6  |  Chef’s Note:          Summer Berries

Ingredients

2/3 cup rolled oats

2/3 cup packed brown sugar

2/3 cup all-purpose flour

½ teaspoon cinnamon

6 tablespoons cold unsalted butter, cut into 
dice

2 cups raspberries

2 cups blueberries

½ cup sugar (if your berries are very sweet, 
you may want to use less sugar)

2 tablespoons all-purpose flour

Ice cream or sweetened whipped cream, if 
desired

Directions

1. Preheat the oven to 350° F. To make the crisp topping, combine the oats, 
brown sugar, flour and cinnamon in a bowl. Add the diced butter to the 
dry ingredients and blend with a pastry blender or the tips of your 
fingers until crumbly. Set aside.

2. In another bowl, toss the berries with the sugar and flour, using a rubber 
spatula. Pour the berries into a 9-inch pie pan. Cover the berries with 
the crisp topping. Set the filled pie pan on a baking sheet to catch any 
juices; then place in the oven and bake for 40–45 minutes, until the 
topping is golden brown and the juices are bubbling.

3. To serve, spoon generous portions of the crisp into wide shallow bowls 
and top with scoops of ice cream or whipped cream, if desired.
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eCookbook
Though it’s hard to beat summer berries, you can use this recipe as a guideline for any seasonal fruit: peaches, nectarines, apples or rhubarb, to name a few.



Etta’s Rub with Love Salmon with Grilled Shiitake Relish
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Etta’s Rub with Love Salmon with Grilled Shiitake Relish
Tom Douglas (from Tom Douglas’ Seattle Kitchen)  |  Serves 6  |  Chef’s Note:          Rub with Love Spice Rubs

Ingredients

6 seven-ounce salmon fillets, preferably wild

4 tablespoons Rub with Love Salmon Rub

Olive oil as needed

Grilled Shiitake Relish GO TO PAGE 14

1 lemon, cut in 6 wedges

Fresh basil leaves for garnish

Directions

1. Fire up the grill. 

2. Coat both sides of the salmon portions using all of the rub. 

3. Brush the grill and fish with oil. Grill over direct heat, covered, with the 
vents open. When the salmon is marked by the grill, flip and finish 
cooking. We like our salmon medium-rare, which requires a total 
grilling time of 8–10 minutes, depending on the heat of your grill. The 
sugar in the spice rub can easily burn, so watch it closely. When the 
salmon is cooked, put it on plates and spoon some grilled shiitake relish 
over each salmon fillet. Garnish with lemon wedges and fresh basil 
leaves.
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eCookbook
This signature dish has been on Etta’s menu since the day we opened. Serve the salmon with warm cornbread pudding. Our line of Rub with Love spice rubs can be purchased at the Rub with Love Shack, at many supermarkets, or online at www.tomdouglas.com



14

Grill and prepare before grilling Etta’s Rub with Love Salmon 

Ingredients

¾ pound shiitake mushroom caps, wiped clean 

3 tablespoons olive oil

2 tablespoons minced shallot 

2 teaspoons minced garlic 

½ teaspoon chopped flat-leaf parsley

½ teaspoon chopped fresh sage

½ teaspoon chopped fresh rosemary

½ teaspoon chopped fresh thyme 

1 tablespoon balsamic vinegar

2 teaspoons fresh lemon juice

Kosher salt and freshly ground black pepper

Directions

1. Fire up the grill. 

2. In a bowl, toss the mushroom caps with 2 tablespoons of the oil and a 
sprinkle of salt and pepper. 

3. Grill mushrooms on both sides, over direct heat, until cooked through, 
about 5 minutes of total cooking time. (Unless your mushroom caps are 
large, you may want to set a rack over your grill or use a grill basket so 
that you don’t have any mushrooms falling through the grates.) 

4. Remove the mushrooms from the grill and thinly slice. 

5. Heat the remaining tablespoon of oil in a sauté pan on medium heat. 
Add the shallot and garlic and sweat 2–3 minutes until soft and 
aromatic. Set aside to cool. 

6. In a bowl, combine the mushrooms, shallot-garlic mixture, herbs, 
balsamic vinegar, and lemon juice. Season the relish to taste with salt 
and pepper and set aside at room temperature.
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Grilled Shiitake Relish



Dungeness Crab Cakes
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Peak season for the Dungeness runs from December to April, but fresh crab can be enjoyed in the summer months as well. With 35 to 55 million pounds harvested on the West Coast annually, it’s a true Pacific Northwest dining experience. The crab muscle includes a high amount of free amino acids and sugars, which balance out the salt in their natural environment, creating a tender, sweet, moist meat with a briny finish. And if you can’t get enough delicious crab, be sure to swing by Tom Douglas’s Etta’s in Seattle for a weekend brunch with all-you-can-eat crab.

eCookbook
The acid in lemon reacts to different foods in different ways. It breaks down the connective tissue in meat to tenderize it (which is why you’ll find lemon in many marinades). While it helps vegetables like potatoes keep their color, it can turn other vegetables an olive color. Lemons will keep for a number of days at room temperature but become more susceptible to mold, which is why cold storage is recommended. Lemons should never be frozen.

eCookbook
Peppercorns start out as berries on the peppercorn plant, which is native to the tropical forests of South India. The different types of pepper (black, white or green) found in markets come from the same plant; they only vary in how they’re harvested and dried. Black peppercorns are picked just before they’re ripe and are typically sun-dried. Black pepper offers the most pungent and strongest flavor of the three. Whole peppercorns can be stored at room temperature for years. Powdered peppers lose flavor much more quickly and should be stored in an airtight container in the refrigerator.

eCookbook
Fresh chives can be found at most markets year-round, but can also be dry-frozen without greatly affecting taste. When selecting chives, look for bunches that maintain their shape. Hold them out parallel to the floor—fresh chives shouldn’t bend more than a little. Along with adding flavor to dishes, chives are also rich in vitamin A and C as well as calcium and iron.

eCookbook
Use fresh dill weed to impart the most flavor. Fresh dill leaves should appear feathery and green. The leaves wilt quickly upon harvesting, but it doesn’t affect the flavor. To store, spray stems with a light spray of water, wrap in paper towels, and place in a plastic bag and refrigerate. Fresh dill properly stored will last from one to two weeks. However, dill can be frozen, either whole or chopped, in airtight containers. Frozen dill will last for four to six months.
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Dungeness Crab Cakes
Tom Douglas (from I Love Crab Cakes)  |  Serves 4

17

Ingredients

1 pound Dungeness crabmeat, drained, picked 
clean of shell, and excess moisture lightly 
squeezed out if the crabmeat is wet 

½ cup plus 2 tablespoons mayonnaise, 
preferably Hellman’s or Best Foods

2 tablespoons plus 2 teaspoons grated lemon 
zest

2 tablespoons plus 2 teaspoons minced fresh 
dill

2 tablespoons plus 2 teaspoons thinly sliced 
chives

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

½ cup panko bread crumbs plus 2 cups more 
for dredging

5 tablespoons unsalted butter

Lemon wedges

Directions
1. If you want the best crust, turn your crab cakes once while they’re in the 

oven, but otherwise don’t disturb them. Panko or Japanese bread 
crumbs are coarser than ordinary bread crumbs. You can find panko in 
Japanese and other Asian markets, and in well-stocked supermarkets, 
often near the seafood counter.

2. To make the crab cakes, put the crabmeat, mayonnaise, lemon zest, dill, 
chives, salt and pepper in a large bowl. Mix everything together gently 
with a rubber spatula. Add the ½ cup of panko and mix again. Pour the 
remaining 2 cups of panko into a shallow container.

3. Form the crab mixture into eight patties. Pat them gently into shape 
without pressing them too much. Drop the patties into the panko and 
turn them to coat both sides, patting to shake o$ the excess. If you have 
time, you can let the crab cakes chill in the refrigerator an hour or more 
before frying. 

4. When you are ready to fry the crab cakes, preheat the oven to 450°F. Put 
two large non-stick skillets over medium-high heat and add about  
2½ tablespoons of butter to each pan. As soon as the butter is melted, 
add four crab cakes to each pan. Leave the pans on the burners for a 
minute or slightly less (the butter should not be starting to brown), and 
then place the pans in the oven. Cook the crab cakes until they are 
heated through and golden brown on both sides, about 12 minutes, 
carefully turning them with a spatula about half way through the 
cooking time. Remove the pans from the oven and transfer the crab 
cakes to plates, serving two crab cakes to each person. Garnish with 
lemon wedges.



TomDouglasRestaurants.com

Make a reservation at TanakaSan

Make a reservation at Lola

Tap to view Chef Tom’s faves at 2DaysInSeattle.com
Lola: Modern Mediterranean and North African ri!s on local 
ingredients, and a favorite Seattle breakfast spot.  

TanakaSan: Soulful, slurpy bowls of ramen and savory meat, 
fish and veggie robata skewers hot o! the charcoal grill. 

Assembly Hall, Dahlia Lounge and Juice and Co!ee.

Tom Douglas Restaurants

SHIRO’S
Classical Japanese technique blended with Paci!c Northwest food

663 BISTRO
Home-style Chinese in Seattle’s International District

DINETTE
Rustic European fare that’s great for sharing

MAMNOON
Modern union of Middle Eastern cuisines

BAR SAJOR
Chef Matt Dillon’s hyperlocal wood!re restaurant

Tom Douglas’ Seattle Favorites
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Chef Maria Hines, Executive Chef of Tilth, Golden Beetle and Agrodolce 

Winner of the 2009 James Beard 
Award for Best Chef: Northwest, 
Maria Hines has been turning 
heads in Seattle for over a decade. 
In 2005, she was named one of Food 
& Wine magazine’s “10 Best New 
Chefs” and went on to open her first 
restaurant, Tilth, which remains a 
top culinary destination. 

eCookbook
Chef Maria Hines’ passion for food, beverages and giving her guests a truly memorable experience influences all her restaurants. 
Maria’s first restaurant was the award-winning Tilth, which serves New American cuisine using seasonal and organic Northwest products, a philosophy the restaurant was founded on in 2006. Maria’s next two restaurants were similarly dedicated to fresh local ingredients while serving new and distinct styles of cuisine: Eastern Mediterranean and craft cocktails at Golden Beetle (opened in 2011) and Southern Italian and Sicilian fare at Agrodolce (opened in 2012). 

The common thread between all of them is the inspiration to serve well-executed cuisine and to have knowledgeable, nurturing service that supports the local certified organic community, all done with a sustainable conscience.



Skagit River Ranch Wagyu Beef Tartare with Dijon and Grilled Romaine
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Need an easier way to measure fresh ground pepper? Grab your pepper grinder and put down a clean sheet of paper. Count the turns as you grind pepper over the sheet. Stop occasionally to funnel pepper into a teaspoon measurement, continuing your turn count until the teaspoon is full. When you know how many turns it takes to make a teaspoon, multiply it by three to determine how many grinder turns in a tablespoon. From there you should be able to calculate any measurement by turns of your grinder.

eCookbook
Wagyu refers to a Japanese breed of cattle that was first brought to the United States in 1975. Prized for its superior taste characteristics, tenderness, and marbling, Wagyu beef is considered some of the finest in the world. Its marbling is so superior to domestic American beef that a combination American/Japanese grading system is used. USDA Prime (the highest-graded USDA grade for beef) ranges from 3+ to 4. Wagyu beef receives a 5 to 8 on the more stringent Japanese scale. Additionally, Washington researchers found that Wagyu beef cuts are marbled with monounsaturated fat—the healthier fat. For tartare, Maria Hines recommends a lean cut of meat, like top sirloin, which provides a good beefy flavor and texture in its rare form.

eCookbook
Shallots are often described as somewhere between an onion and garlic. The skin color and flavor of shallots can vary by varieties—French shallots have pinkish-brown skin and pinkish-purple flesh, while Dutch varieties have orangish-yellow skin with a stronger flavor. Potato onions are closely related but aren’t considered as gourmet. Fresh shallots can be stored in cool, dry areas (32–40°F, 60–70% relative humidity) for six months or longer.

eCookbook
A member of the onion family, garlic has been cultivated for thousands of years and is widely used for its culinary and medicinal properties. How to select garlic: it should be big, firm and plump, with tight silky skins and its papery covering intact. Avoid spongy, soft or shriveled garlic. Larger garlic will be easier to peel and handle.

eCookbook
Romaine lettuce is surprisingly nutritious. One head contains 44 percent of the recommended daily allowance of omega-3s and 7.7 grams of protein, and it has more vitamin C than an orange. Grilling romaine adds a different texture and flavor profile to your dish, but be careful not to overcook or it’ll turn mushy. Look to add light grill marks that keep it crisp.

eCookbook
Also called bay salt or solar salt, sea salt has been dated back to prehistoric times. Produced through the evaporation of ocean or saltwater lakes, sea salt contains trace natural minerals and elements. The colors and flavors are due to local clays and algae found in the waters the salt is harvested from. Boutique salts from Korea and France are pinkish gray; sea salt from India may appear black. 

eCookbook
Dijon mustard was invented in 1865 when the traditional mustard recipe was tweaked to add verjuice (the acid juice of insufficient ripe grapes) instead of vinegar, significantly increasing the spice level and sharp flavor. Yellow, or American mustard, is a much milder version and tends to appeal to a broader range of palates.
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Skagit River Ranch Wagyu Beef Tartare with Dijon and Grilled Romaine
Recipe Credit: Maria Hines and Jason Brzozowy  |  Serves 4  |  About Skagit River Ranch 
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Ingredients

12 ounces Wagyu top sirloin

2 medium shallots, peeled, finely diced

2 garlic cloves, peeled, finely diced

1 bunch chives, finely sliced

1 tablespoon Dijon mustard

1 head red romaine lettuce

1 baguette

Salt and black pepper

2 tablespoons olive oil

Directions

1. Season the steak liberally with salt and black pepper. Let cure for  
1 hour. Small dice the top sirloin. Combine with shallot, garlic, chives 
and Dijon. Season with salt and black pepper to taste.

2. Remove any loose outer leaves from the romaine. Cut in half and 
season with salt and pepper. Grill the romaine over high heat until 
tender and having defined grill marks.

3. Slice the baguette on a slight bias about ½-inch thick and season the 
slices with olive oil, salt and pepper. Grill the bread on each side until 
crispy. 

4. Thinly slice the romaine and serve with the tartare and grilled bread.

eCookbook
Skagit River Ranch is a family- owned organic farm in the fertile Skagit Valley about 1.5 hours north of Seattle. The ranch is located along the beautiful Skagit River, where eagles roost in winter and salmon return every summer.   
“Our commitment is to farm in harmony with this environment.  We believe that by being good stewards of the land and using sustainable, organic and humane methods, Mother Nature will bless us with healthy, clean food… a gift we are honored to share with you.  The work is demanding, but we love taking part in strengthening the link between the land, sustainable farming and our customers.   In the last 17 years, we have committed to providing our customers with the most wholesome, best- tasting, organic grass-fed beef, organic pork, organic chicken, turkeys and eggs.”  –George, Eiko & Nicole Vojkovich



Loki Fishing Vessel Seared Sockeye Salmon with Sweet Corn Salsa 
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Peppers come in a wide range of hues—green, yellow, orange, purple, red and brown. Red have ripened the longest for maximum sweetness. To select peppers, look for the brightest coloring with no blemishes and a firm flesh. Store unwashed peppers in a plastic bag in the fridge. They’ll typically stay fresh for about a week (green peppers will stay fresh a bit longer than red or yellow).

eCookbook
Cherry tomatoes are available for a longer time period than lager tomatoes (their flavor isn't as diluted by hothouse conditions). Tip for halving cherry tomatoes: to cut up to 15 tomatoes at a time, grab two lids from medium round Tupperware containers. Put a handful of tomatoes on one lid and place the other lid on top to sandwich the tomatoes. Place your non-cutting hand firmly on top of the lid and run your knife between the two lids.

eCookbook
Like many of Seattle’s best chefs, Maria Hines gets as many of her ingredients as possible from local sources. Loki Fish Company is a family-run business that harvests wild salmon and halibut from the Puget Sound and Southeast Alaska. All their salmon are “gillnet-caught, handled respectfully, bled and dressed onboard and immediately chilled to below freezing in refrigerated seawater holds.” They are personally involved in every step from harvest to processing and delivery, ensuring an incredibly fresh, environmentally friendly product.

eCookbook
Yellow, white or sweet? Yellow onions have a balance of astringency and sweetness (and become sweeter as they cook). White onions offer a sharper flavor with more tenderness. Sweet onions lack the sharp bite of white or yellow, with a palpable sweetness. Sweet onions are also more perishable. Cooking tip: if you want to get rid of the onion smell, rub your hands and cutting board with half a lemon. To prevent tearing up, cut onions in half and let them sit in chilled water for 30–60 minutes before cutting.

eCookbook
If you’ve got cilantro in the garden, harvesting is a fairly easy task. Simply cut the cilantro plants one third of the way down. Take the top third to the kitchen; the bottom third will grow new leaves. An average plant should be harvested about once a week to help stave off bolting (the appearance of white cilantro flowers), but a thriving plant may require more frequent harvesting. To clean before cutting, twirl the cilantro around in a bowl of cold water and allow it to soak for about 10-minutes. Any dirt should sink to the bottom of the bowl.

eCookbook
Eastern Washington farms start harvesting sweet white corn in early July. White corn is a short-season, sugar-enhanced variety that grows well in the warm days, cooler nights climate found on the east side of the state. Along with a slightly sweet flavor, white corn is softer and more delicate than its yellow counterpart. The traditional method for cooking corn on the cob is to shuck the corn and dip it in boiling water for 60–90 seconds. 
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Loki Fishing Vessel Seared Sockeye Salmon with Sweet Corn Salsa 
Recipe Credit: Maria Hines and Jason Brzozowy  |  Serves 4   |   About Loki Fishing Vessel 
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Ingredients

4 5-ounce sockeye salmon fillets

3 ears, sweet corn

4 mixed sweet and hot peppers

1 medium-sized sweet onion

2 garlic cloves, minced

1 pint cherry tomatoes, halved

1 bunch cilantro

1 tablespoon canola oil

Directions

1. Cut the corn kernels from the ears of corn. Dice the peppers and onions. 
Sauté the onions and garlic until fragrant. Add the corn and peppers 
and sauté until tender. Season with salt, pepper, and lemon juice. Add 
tomatoes and chopped cilantro. Let cool. You can serve immediately, 
but it will be better the next day!

2. Season the salmon with salt and fresh 
white pepper. Heat 1 tablespoon 
canola oil over medium-high heat in 
a sauté pan. Place the salmon fillets 
skin side down in the pan. Sear until 
the skin is golden brown and releases 
from the pan, about 3 minutes. 
Turnover and cook an additional  
1 minute. Serve with salsa.

Chef Jason Brzozowy 
preparing the sweet corn salsa

eCookbook
Loki Fish Company is a family-owned and -operated business founded in 1979 by Pete Knutson and Hing Lau Ng. Today, Pete and their older son Jonah run their two boats, F/V Loki and F/V Njord, harvesting wild salmon and halibut from Southeast Alaska and Puget Sound. Their younger son Dylan manages the business.
Their salmon are gillnet-caught, handled respectfully, bled and dressed onboard, immediately chilled to below freezing in refrigerated seawater holds, and then transported to Bellingham where their custom processor packs them to their specifications.



Oxbow Farm Mixed Summer Squash Salad with Parmesan, Hazelnuts and Truffle Vinaigrette 
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Fresh squash can be difficult to come by out of season, so Maria recommends this dish during in-season months. When selecting squash, look for a firm skin with no blemishes and a bright color. For Maria, Oxbow Farms—a 20-acre organic, mixed-vegetable farm in the Snoqualmie River Valley—provides next-day delivery of squash harvested specifically for her Tilth restaurant. Oxbow also features an education center that offers spring and fall farm adventures, summer camps and seasonal festivals for pre-school to 2nd-grade groups, including a Farm Foraging Summer Camp for four-to twelve-year-olds.

eCookbook
Parmesan cheese has been made in and around the Italian province of Parma for the past eight centuries. In the EU, the name “Parmesan” is protected by law and can only be used in reference to Denominazione di origine controllata, Parmigiano-Reggiano produced in the north Italian provinces of Parma, Reggio Emilia, Modena, Mantova and Bologna. In the US, the Parmesan name is applied to cheeses made in Argentina, Australia and domestically. A longer aging period is the biggest difference between “official” Parmesan and US varieties—while a typical American Parmesan might be aged 14 months, Parmigiano-Reggiano are aged a minimum of two years, with the finest aged up to seven years. To separate official Parmigiano-Reggiano from non-Italian versions, check the rind for signature parallel lines and a branded stamp of dots spelling out the Parmigiano-Reggiano name.

eCookbook
Hazelnuts are also known as cobnut or filbert nut according to species. The kernel of the seed is used raw or roasted, or ground into paste. While the hazelnut is produced commercially in a number of countries outside the US, the only states that grow and distribute hazelnuts are Oregon and Washington. Hazelnuts in their shells look appealing, but they spoil quickly. Ready-shelled nuts in airtight packaging actually last longer. Unopened packets stored in a cool, dry place will last about three months. Once opened, they should be kept in an airtight container.
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Oxbow Farm Mixed Summer Squash Salad with Parmesan, Hazelnuts and Truffle Vinaigrette 
Recipe Credit: Maria Hines and Jason Brzozowy   |   Serves 4   |    About Oxbow Farm

Ingredients

2 pounds mixed summer squash (patty pan, 
striped green tiger, zucchini)

4 tablespoons extra-virgin olive oil

1 bunch dill, roughly chopped

1/2 cup hazelnuts, toasted, chopped

4 ounces Parmesan block

2 teaspoons white wine vinegar

2 tablespoons white tru%e oil 

Salt and black pepper

Directions

1. Cut the squash into bite-sized pieces. In a bowl, toss with olive oil, salt, 
pepper and chopped dill. Let marinate for 20 minutes.

2. For the vinaigrette, whisk together the white wine vinegar and tru%e 
oil. Season with salt and pepper to taste.

3. To finish, combine the squash with the chopped hazelnuts. Adjust 
seasoning with salt and pepper. Spoon salad onto a serving plate. 
Using a peeler, garnish the salad with shaved Parmesan.
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eCookbook
Located in the Snoqualmie Valley, they’re a 25-acre mixed vegetable, tree fruit and berry farm bordering an “oxbow” lake (hence the name). They’ve been farming and running CSAs (stands for Community Supported Agriculture, where an individual or household subscribes to a local farm for the growing season) for 14 years. You’ll see this experience in their selection and taste it in their quality. Their produce is available throughout the greater Seattle area at farmers’ markets, independent grocery stores, restaurants and most importantly, through their CSA.



Make a reservation at Agrodolce

Make a reservation at Golden Beetle

Make a reservation at Tilth

Tap to view Chef Maria’s faves at 2DaysInSeattle.com
Tilth features New American cuisine with certified-organic or 
wild ingredients sourced from as many local farmers as possible.

Golden Beetle showcases Eastern Mediterranean flavors with the 
Northwest’s best organic and seasonal ingredients.

Agrodolce o!ers the sun-drenched cuisine of Southern Italy and 
Sicily with handmade pastas and the finest organic and 
sustainable local ingredients.

Maria Hines Restaurants

REVEL
A modern, inventive take on Korean and American cuisines

BATHTUB GIN & CO.
Creative cocktails in a cozy speakeasy beneath an old brick hotel

MAI THAIKU
An Asian twist on home-style food and traditional cocktails

NEEDLE AND THREAD
Prohibition-style cocktails and bites in a classically quaint speakeasy

LITTLE UNCLE
Authentic Thai from chefs Wiley Frank and Poncharee Kounpungchart

Maria Hines’ Seattle Favorites
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Hyperlinklink
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HyperlinklinkHyperlink
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http://www.2daysinseattle.com
http://www.2daysinseattle.com
http://www.2daysinseattle.com/place/3938-needle-and-thread?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/3938-needle-and-thread?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/2778-revel-seattle?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/2778-revel-seattle?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/2851-bathtub-gin-and-co?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/2851-bathtub-gin-and-co?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://2daysinseattle.com/place/3947-little-uncle?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://golden-beetle.com/reservations/
http://tilthrestaurant.com/reservations/
http://agrodolcerestaurant.net/about/reservations/


Chef Thierry Rautureau, Executive Chef of Luc and Loulay

Thierry Rautureau (Chef in the Hat™) 
is the chef-owner of Rover’s Restaurant 
(1987–2013), Luc and Loulay (fall 2013). 
Rautureau received the name Chef in 
the Hat due to his ever-present fedora. 
He’s won various awards including the 
James Beard Award for Best Chef in 
the Pacific Northwest in 1998, and has 
been awarded the Chevalier de l’Ordre 
du Merite Agricole by the French 
government.

eCookbook
For 26 years, Rover’s offered cuisine that Rautureau describes as Northwest contemporary with a French accent.  Rautureau was born in the town of Saint Hilaire de Loulay in the Muscadet region of France.  At the age of 14, he started a cooking apprenticeship in Anjou, France.  At 20, he moved to the United States and worked at various fine restaurants including La Fontaine in Chicago, the Regency Club for Joachim Splichal in Los Angeles and the Seventh Street Bistro with Laurent Quenioux, also in Los Angeles. While visiting Seattle in 1987, Rautureau dined at Rover’s and discovered that the restaurant was up for sale. Tired of Los Angeles, he decided to buy the restaurant so that he could express his culinary creativity. Rautureau’s cuisine can best be described as whimsical.
The Chef in the Hat™ is well known for his radio show “Seattle Kitchen” with Chef Tom Douglas and Katie O on KIRO Radio (97.3 FM) and his television appearance as a contestant on Bravo’s Top Chef Masters in 2010 and 2012.



Northwest Wild Mushroom Salad, Toasted Hazelnut, Aged Balsamic Vinegar
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Also known as “golden chanterelle” and “egg mushroom,” chanterelles vary in size by region—European and Asian forms are thumb-sized, but in the western US they can weigh as much as two pounds. The chanterelle season runs from September to February on the West Coast and almost all summer long in the east. A unique white species can be found in areas of the Pacific Northwest and California. If you’re unable to find the specific mushrooms listed in the recipe, substitute any of the following mushrooms: white buttons, cauliflower, Lion’s Mane, Blue Foot, shiitake or oyster.

eCookbook
Lobster mushrooms are created by a mold that attacks the mushroom, giving it a distinctive lobster-like red hue. Lobster mushrooms have a seafood-like flavor and a firm, dense texture. They may also be somewhat spicy if the host mushroom is an acrid Lactarius. The caps collect dirt as they come out of the ground, so cleaning them can be a little time-consuming.

eCookbook
An essential in French cooking, shallots are often described as somewhere between an onion and garlic. The skin color and flavor of shallots can vary by varieties—French shallots have pinkish brown skin and pinkish purple flesh, while Dutch varieties have orangish yellow skin and a stronger flavor. Potato onions are closely related but aren’t considered a gourmet ingredient. Fresh shallots can be stored in cool, dry areas (32–40°F, 60–70% relative humidity) for six months or longer.

eCookbook
Tradizionale and condimento balsamic vinegars are made in Modena and Reggio-Emilia using strict artisan methods dating back to the middle ages. Traditional balsamic vinegar is produced from the juice of just-harvested white grapes boiled down to approximately 30% of the original volume to create a concentrate or must. The must is then placed in wooden barrels and an older balsamic is added to help with acetification. The vinegar is then transferred to different barrels over the years to infuse it with a variety of wood flavors. In the traditional process, none of the balsamic may be bottled until a minimum of 12 years aging.

eCookbook
“Unfortunately I am French so I use shallots, thyme and garlic in everything.” –Chef Thierry A member of the onion family, garlic has been cultivated for thousands of years and is used around the world for its culinary and medicinal properties. How to select garlic: it should be big, firm and plump with tight silky skins and papery covering intact. Avoid spongy, soft, or shriveled garlic. Larger garlic will be easier to peel and handle. Chef Thierry sources his garlic locally from Willie Green’s Organic Farm, which provides farm-to-table ingredients for Seattle restaurants from the city of Monroe, Washington, just 32 miles north of Seattle.

eCookbook
This delightful edible mushroom is commonly prepared and eaten in soups, pasta, salads or risotto. It’s also nutritious—Boletus are low in fat and carbohydrates, and high in protein, vitamins, minerals and dietary fiber. Boletes are thick and fleshy with distinct sponge-like pores (often yellow) on the underside of the cap instead of the typical mushroom gills. The Boletus edulis, the King Bolete, grows wild in the mountain forests of the Pacific Northwest, providing Seattle restaurants with an ample supply of fresh Boletus. For local ingredients, many Seattle chefs use Jeremy Faber’s “Forage & Found” service www.foragedandfoundedibles.com.
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Northwest Wild Mushroom Salad, Toasted Hazelnut, Aged Balsamic Vinegar
© Thierry Rautureau 2013, Chef in the Hat™   |   Serves 4
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Ingredients

3 cups Northwest wild mushrooms 
(chanterelle, lobster, coral and boletus)

2 tablespoons whole butter (unsalted) or  
1/4 cup Moroccan extra virgin olive oil

4 tablespoons minced shallots

1 teaspoon minced garlic

1 teaspoon chopped thyme

1/8 cup 25-year-old balsamic vinegar

1/4 cup Moroccan olive oil 

3 cups local garden greens (red oak leaf, 
arugula, spinach or bland preferred)

1/4 cup well-toasted chopped hazelnuts

Salt and pepper, to taste

Directions

1. In a small sauté pan, heat butter over medium to high heat until golden 
brown. 

2. Toast the chopped hazelnuts until golden brown. 

3. Add the mushrooms, sauté until brown. 

4. Add shallots, garlic and thyme and lightly brown. 

5. Add the balsamic vinegar and incorporate the olive oil. 

6. Season to taste, remove from heat and let cool. 

7. Toss vinaigrette from mushrooms with the greens. 

8. Add the hazelnuts, and arrange on a plate with the mushrooms 
surrounding it.



Neah Bay Wild Coho Salmon with Moroccan Olive Tapenade
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
“Unfortunately I am French so I use shallots, thyme and garlic in everything.”–Chef Thierry. A member of the onion family, garlic has been cultivated for thousands of years and is widely used for its culinary and medicinal properties. How to select garlic: it should be big, firm, and plump with tight silky skins and its papery covering intact. Avoid spongy, soft, or shriveled garlic. Larger garlic will be easier to peel and handle. Chef Thierry sources his garlic locally from Willie Green’s Organic Farm, which provides farm-to-table ingredients for Seattle restaurants from Monroe, Washington, just 32 miles north of the city. 

eCookbook
An essential in French cooking, shallots are often described as somewhere between an onion and garlic. The skin color of and flavor of shallots can vary by varieties—French shallots have pinkish brown skin and pinkish purple flesh, while Dutch varieties have orangish yellow skin with a stronger flavor. Potato onions are closely related but aren’t considered as gourmet. Fresh shallots can be stored in cool, dry area (32 to 40 °F, 60 to 70% RH) for six months or longer.

eCookbook
A Tunisian hot chili sauce, harissa’s main ingredients include piri piri, serrano peppers (along with other hot chili peppers), garlic paste, coriander seed, caraway, red chili powder and either vegetable or olive oil. However, recipes can vary by region, where chefs may add cumin, garlic, or lemon juice as well. 

eCookbook
Moroccan olive oil has a beautifully rich aroma with a light green color, and can be either filtered or unfiltered with visible sediment. Many Moroccan olive-oil makers use traditional pressure methods to make their oil. Moroccan olive oil can be used for dipping, on fresh or cooked vegetables, in salads or in fish, poultry or meat dishes.

eCookbook
Pronounced nee-SWAHZ, these deep brown olives are only grown in the French Riviera. Natural brine fermentation is practiced during curing, giving them a distinctively sour flavor. The olives have a low crop yield and can take up to six months to cure.

eCookbook
Peppers can be roasted through a variety of cooking methods, depending on which appliance you favor and the particular recipe. For most dishes, peppers can be roasted on a grill, a gas cooktop or oven (either baked or broiled). Cooking times can also vary, from 10 to 45 minutes, so be sure to time your dishes according to your preferred cooking methods.

eCookbook
One of the most popular sport fish in the Pacific Northwest, the Coho is in ample supply in the region. September is prime fishing season, when the salmon come down from the Strait of Juan de Fuca to the coasts of Washington. The ocean-caught silver Coho is highly regarded by chefs, with a moderate to high amount of fat (only the spring chinook and sockeye have higher levels). Coho average in size from 6 to 12 pounds, but have been recorded as large as 31 pounds.

eCookbook
Historically, thyme has had multiple uses—ancient Greeks used it in baths and as incense, Romans used it to flavor liqueurs, while Egyptians used it for embalming purposes. Fresh thyme for culinary purposes is usually sold in bunches or sprigs. Storage life is rarely more than a week, but thyme can be dried—it retains its flavor better than many other herbs. To grow thyme at home requires full sun and dry, gritty soil. Plant seeds in a prepared bed in fall or spring or start seeds indoors in flats.
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Neah Bay Wild Coho Salmon with Moroccan Olive Tapenade
© Thierry Rautureau 2013, Chef in the Hat™   |   Serves 4

Ingredients

4 salmon steaks (4–5 ounces each),  
skin on and pin-bones removed

Tapenade

1½ cup pitted and chopped olives  
(preferably niçoise, green and black, 1/3 each)

4 tablespoons chopped shallots

1 tablespoon chopped garlic

3 teaspoons harissa 

3 red bell peppers  
(roasted, skinned and diced small)

1 teaspoon chopped thyme

1 tablespoon chopped chive

¾ cup Moroccan olive oil

Equipment 

Charcoal barbecue (optional)

Directions

1. Toss all the tapenade ingredients in a salad bowl and season with salt 
and pepper to taste. Spread all of the tapenade on top of all the salmon, 
patting gently so that it stays on. Let marinate for at least 1 hour, but not 
more than 2 hours.

2. Start barbecue with all the coals in the center. When all the coals are red 
and hot, move them to the side and close the lid. 

3. Once a high-heat temperature is reached (450° +), lift the cover and 
place the salmon steaks on the center of the grill. Close the lid, and let 
cook for 4–5 minutes. Lift the lid, and remove the salmon skin by sliding 
a wide metal spatula between the meat and the skin. 

4. If using a sauté pan: bring the pan to high heat, place the salmon in the 
center of the pan and place it in the oven for 6–7 minutes.

5. Gently remove the salmon, leaving the skin on the grill and trying to 
keep as much tapenade on the salmon as possible. 

6. Let the skin cook another 3–5 minutes, remove and serve as a crisp on 
the side of the salmon. Serve warm. 

7. Recommended vegetable garnishes: grilled zucchini halves, sliced 
eggplant and couscous with julienne mint and grated lemon.
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Skagit Valley Savory Strawberry & Red Wine Soup
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Chef Thierry’s grandfather made his own red wine for this recipe, which has been passed down through generations. However, becoming a vintner isn’t necessary to make a delicious dish—Chef Thierry recommends you use whatever wine you have on hand. Since you’ll be mixing it with honey, a premium red isn’t required.

eCookbook
Pronounced “krem fresh,” this soured cream contains 30–40 percent butterfat. This rich, velvety cream is less sour than the US version of sour cream and is used both hot and cold in French dishes. Since crème fraîche doesn't curdle when boiled, it makes an ideal thickener for sauces and soups.

eCookbook
There are numerous types of mint, but the two most common are spearmint and peppermint. Peppermint is most often used in ice cream, teas, candy and gum; spearmint is most often used in cooking. Mint is an incredibly easy herb to grow, requiring minimal sun, water and care. Some may say it grows too well—it can quickly become invasive if not contained.

eCookbook
To add a French touch to your dishes, slice strawberries thinly as a decoration. Directions: Hold a sharp knife on its side flat against the counter or cutting board. Move the strawberry towards the knife, allowing the table to keep the knife steady. Do not cut all the way through; stop at the base so you can spread the thin layers out like a fan when completed.

eCookbook
“Unfortunately I am French so I use shallots, thyme and garlic in everything.” –Chef Thierry A member of the onion family, garlic has been cultivated for thousands of years and is widely used for its culinary and medicinal properties. How to select garlic: it should be big, firm, and plump with tight silky skins and its papery covering intact. Avoid spongy, soft, or shriveled garlic. Larger garlic will be easier to peel and handle. Chef Thierry sources his garlic locally from Willie Green’s Organic Farm, which provides farm-to-table ingredients for Seattle restaurants from Monroe, Washington, just 32 miles north of the city. 

eCookbook
Kosher salt itself isn’t necessarily kosher. It’s actually “koshering salt”—kosher home cooks use the large-grained salt to remove blood from meat. Chefs typically favor it because of its crunchy big grains that dissolve slowly. Kosher salt also doesn’t include additives like table salt does, such as iodine, which can impart a metallic flavor to food. Sea salt is additive-free, and also features larger grains, but gives food a slightly briny flavor. If you’re substituting table salt for kosher salt in a recipe, only use half the specified amount.
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Skagit Valley Savory Strawberry & Red Wine Soup
© Thierry Rautureau 2013, Chef in the Hat™   |   Serves 4

Ingredients

3/4 pound fresh seasonal strawberries, rinsed 
and hulled

1 cup red wine (preferably Washington Syrah)

2 tablespoons clover honey

5 grinds black pepper

1 clove garlic, halved

3–4 sprigs of basil

1 teaspoon thyme leaves

1/2 cup whole crème fraîche, whipped

Salt and freshly ground black pepper

1 cheesecloth

4 Tuile Cookies GO TO PAGE 41

Directions

1. Set aside four large strawberries for garnish. Halve the remaining 
strawberries, and cut the halves across into ½-inch pieces.

2. Pour the wine into a medium bowl, add the honey, and stir until the 
honey is dissolved. Add the strawberries and pepper. Put the garlic, half 
the basil and the thyme leaves in a cheesecloth and add it to the wine. 
Refrigerate to marinate for 2 hours (not much longer or the infused 
flavors will become quite strong).

3. Shortly before serving, put the crème fraîche in a medium-sized bowl, 
and whip to blend and form a smooth mixture. Season with a pinch of 
salt and pepper.

4. To serve, discard the cheese cloth from the strawberries. Mince the 
remaining basil, and stir it into the soup. Set the reserved strawberries 
cut side down on the chopping board. Cut each strawberry in 1/8- inch 
slices, keeping the slices together as you go. Use your fingers to gently 
slide the slices away from one another to form a strip of partly 
overlapping slices 3–4 inches long. Set each sliced strawberry upright in 
an arc to one side of a chilled, shallow soup bowl. Spoon the soup into 
the bowls and top each soup with a dollop of the crème fraîche. Set a 
tuile cookie on top so that its broad end rests on the crème fraîche, the 
tip extending over the side of the bowl. Serve immediately.
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Tuile Cookies

40

eCookbook
Because they’re so thin, the Tuile (which translates to “roof tile”) requires some finesse. Here are some helpful hints from Chef Thierry:
 -  The batter doesn’t expand unless you’ve made them incorrectly, so pay close attention when preparing it.
-  The cookies should be a dark blond color when they’re finished (be careful not to overcook them!).
-  When using the plastic cutouts for shaping, don’t forget to remove the plastic before putting it in the oven.
Tuile cookies are a great garnish as they’re light and can be shaped in any way desired. And they’re very easy to version. Crumble pistachios, almonds or hazelnuts on top of the cookies for unique flavor variations. You can also infuse different flavors into the batter, including chocolate, vanilla, strawberry, caramel and even thyme!
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Tuile Cookies
© Thierry Rautureau 2013, Chef in the Hat™  |  Makes 2 dozen  |  Chef’s Note: Shape Varieties

Ingredients

2 egg whites

1/2 cup sugar

4 tablespoons unsalted butter,  
at room temperature

1/2 vanilla bean, split lengthwise

1/2 cup all-purpose flour, sifted

Directions

1. Whip the egg whites in a large bowl until frothy, and then gradually add 
1/4 cup of the sugar and continue mixing until the sugar is dissolved 
and the egg whites form soft peaks. Combine the butter and the 
remaining 1/4 cup of the sugar in the bowl of a stand mixer fitted with a 
paddle attachment, and beat at medium speed until well blended. Run 
the back of a knife blade down the length of the vanilla bean halves to 
scrape out the tiny vanilla seeds, and add them to the creamed butter. 
Fold in the egg whites followed by the flour, folding just until evenly 
blended. Refrigerate the tuile batter for at least 1 hour before baking.

2. Preheat the oven to 350°F. Line a heavy baking sheet with a silicone 
baking mat or parchment paper.

3. Use an o$-set or other flat spatula to spread the tuile batter in the 
desired shape on the prepared baking sheet. Bake until the edges are 
just beginning to turn brown and the centers are firm, 5–7 minutes. Use 
a metal spatula to immediately lift the cookies from the tray, and lay 
them over a rolling pin to cool (or transfer to a wire rack to cool flat). 
When the cookies have cooled enough to set, transfer them to a wire 
rack to cool completely. Repeat with the remaining batter. Store in an 
airtight container until ready to serve. Tuile cookies are at their best 
baked just a few hours before serving, though the batter can be made a 
day in advance.
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eCookbook
Tuile Cookies can be made in a wide variety of shapes. Circles can be served flat, or in a curve reminiscent of the roof tiles for which the cookies are named. To form them this way, lay the baked, still-warm cookie rounds over a rolling pin until cooled and set. 

Circles can be formed free-hand. For more elaborate forms, such as stars, leaves or crescents, make yourself a simple template. Use the large plastic top from a yogurt cup or other similar container (trim the outer rim from the lid), or even plastic sheets purchased at an office supply store, washed before using. Use the tip of an X-Acto knife or small scissors to carefully cut away the desired shape from the center of the plastic, and then spread the tuile batter within this template. A small offset spatula is the best tool for maintaining a thin but even surface across each cookie.




Make a reservation with the Chef in the Hat™

Tap to view Chef Thierry’s faves at 2DaysInSeattle.com

Located in beautiful Madison Park, home of cafes, boutiques, 
salons and stunning Lake Washington and Mt. Rainier views.

The perfect setting to enjoy heartwarming food, cocktails and 
wine, including Luc’s private blend.

A familiar face (and hat) to food connoisseurs, Chef Thierry 
started his illustrious career in Anjou, France, at age 14.

Like the city itself, Luc’s is about approachable elegance—fine 
cuisine in a comfortable atmosphere.

Luc

LARK
Small plates blending simple, seasonal, classic and adventurous

CANON
Intimate locale with the western hemisphere’s largest spirit collection

POPPY
Thali-style platters from renowned chef Jerry Traunfeld

SPINASSE
Inspired traditional cuisine from the Northern Italy Piedmont region

THE BOOK BINDERY
Thoughtfully composed plates of contemporary cuisine

Thierry Rautureau’s Seattle Favorites
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Chef Daisley Gordon, Executive Chef of Marché & Café Campagne at the Inn at the Market

Daisley Gordon’s path to the 
culinary arts is anything but 
traditional, and his passion about 
the craft is ceaseless and 
unparalleled in yielding diner 
experiences of consistent quality 
and lasting satisfaction.



Warm Potato & Salmon Roe Salad
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Warm Potato & Salmon Roe Salad
Recipe by Daisley Gordon (Courtesy of Daisley Gordon, Executive Chef of Marché & Café Campagne)  |  Serves 4

Ingredients

4 Olsen Farms “B”-size Yukon potatoes, 
steamed with skin on, cut in half

1 four-ounce jar Loki Salmon Roe 

2 teaspoons sliced scallions

2 tablespoons Red Wine Vinaigrette:

 1 teaspoon Dijon mustard

 1 teaspoon shallots, diced

 1/4 cup red wine vinegar

 1 cup canola/olive oil blend  
 (one or the other is just fine too)

 Salt and freshly cracked black pepper

Freshly cracked black pepper

3–4 ounces extra-virgin olive oil

Directions

1. Toss the warm, cooked potatoes in a bowl with the Red Wine 
Vinaigrette. 

Red Wine Vinaigrette 

Whisk the Dijon, shallots, and vinegar together in a bowl. Slowly whisk in the 
oil. Season to taste with salt and pepper.  

2. Place two halves of potato on each of the four plates. Top each set of 
potatoes with 1 ounce of salmon roe and some sliced scallions. Sprinkle 
with freshly cracked black pepper and a drizzle of olive oil.
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Marché Mackerel 
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Marché Mackerel 
Recipe by Daisley Gordon

Ingredients

1 pound mackerel fillet, skin on,  
bones removed 
 
Citrus butter

 ¾ pound whole butter

 1 orange, zest and juice

 2 lemons, zest and juice

 
Small shallot, peeled, minced

1 teaspoon Italian flat-leaf parsley, chopped

Freshly cracked black pepper

Sea salt

Oval gratin dish, metal or ceramic

½ lemon

Directions

Citrus Butter

1. Combine zest and a little butter in food processor. Continue until all 
butter is in, and then add strained juices. Use as needed for mackerel; 
freeze the remainder in small amounts for later use.

Mackerel

2. Rub surface of gratin dish with 1 teaspoon of citrus butter. Place 
mackerel fillet skin side down in center of gratin dish. Season fillet with 
sea salt, freshly cracked black pepper, shallots and Italian parsley. Top 
seasoned fish with a thin layer (about 1/8 inch) of softened citrus butter.

3. Place gratin dish under a broiler or in a very hot oven. Cooking time will 
depend on the thickness of the mackerel fillet. When the flesh in the 
thickest part of the mackerel is white/opaque, the cooking is complete.

4. Serve broiled mackerel with freshly cut lemon half. 
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Pernod Mussels
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Some of the best Mediterranean mussels in the world come from Totten Inlet in the southern end of the Puget Sound. Available at Taylor Shellfish in Melrose Market on Seattle’s Capitol Hill, these suspension culture mussels are plump, juicy and exceptional in size—and they’re the only certified sustainable mussels in the world. To store mussels properly: if not cooking immediately, take mussels out of the plastic bag and put in a bowl in the fridge with a damp cloth on top. The mussels should live for about three days. DO NOT add water to the bowl, which will actually kill the mussels.

eCookbook
Longer and thinner than the common cucumber, the English cucumber has very tiny seeds which gives it a sweeter flavor (large seeds add to bitterness). It’s generally sold unwaxed and wrapped in plastic so it doesn’t need peeling. English cucumbers are also bred to be more easily digested, and thus lead to fewer burps. Cooking tip: a 1 pound cucumber yields about 2 cups when sliced.

eCookbook
A brand of liqueur called a pastis, Pernod is an absinthe-like drink that resembles Greek ouzo and Spanish ojen. It has a licorice and anise flavor that can be infused instantly and evenly into dishes. Pernod is 40 percent alcohol (80 proof), although alcohol content doesn’t largely affect cooking. It also clouds up with the addition of water.
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Pernod Mussels
Recipe by Daisley Gordon (© Chef Daisley Gordon / Marché)

Ingredients
1 tablespoon olive oil

½ teaspoon shallots, minced

1 teaspoon onion, minced

¼ cup leeks, split, washed, cut into ¼-inch half 
moons 

½ pound Taylor Shellfish Mediterranean 
mussels, cleaned

½ ounce Pernod

1 ounce white wine

2 ounces heavy cream

½ cup English cucumber half moons (peeled, 
split, seeded and sliced)

1 tablespoon Italian parsley, chopped 

1 tablespoon whole butter

1 lemon, juiced

Sea salt

Freshly ground black pepper

1 dry, toasted baguette

Directions

1. Heat a medium sauté pan. Add olive oil and heat until it ripples. Add 
shallots, onion and leeks and sauté until aromatic, having no color. 

2. Add mussels and toss to evenly coat. Season with salt and pepper, 
deglaze with Pernod and white wine and reduce slightly. Add heavy 
cream and cover pan to steam. 

3. Once mussels are open, add cucumbers and whole butter all at once and 
then combine well over the heat. Check the seasoning and adjust with 
sea salt, fresh black pepper and lemon juice to taste. 

4. Transfer the finished mussels to a serving bowl and make sure there is 
plenty of visible garnish on top of the mussels. Sprinkle with chopped 
parsley, and serve with sliced and dry, toasted baguette.
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Salad Marché
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Salad Marché
Recipe by Daisley Gordon

Ingredients
Organic Canola Vinaigrette
1! tablespoons rice or white wine vinegar 
4 ounces Pacifica organic canola oil
2 teaspoons Dijon mustard
1 tablespoon shallot, minced
4 ounces goat cheese
2 ounces heavy cream
2 tablespoons Italian flat-leaf parsley, chopped
2 tablespoons scallion greens, thinly sliced
Sea salt, to taste
Freshly cracked black pepper, to taste
Salad
Assortment of fresh seasonal vegetables, for 
example:  
Fennel, sliced, blanched
Bunched carrots, peeled, cut into lengthwise 
quarters 
Haricots verts, tips trimmed, blanched
Sweet English peas, blanched
Fresh, mixed salad greens
Ripe cherry tomatoes, cut in halves or quarters 
depending on size

Directions

1. Allow goat cheese to sit at room temperature for 30 minutes. Combine 
cheese and heavy cream with a wooden spoon or small sti" whisk.

2. Make vinaigrette. In a bowl whisk together the vinegar, mustard and 
shallot; then emulsify canola oil. (This may be done more easily by 
making a double or triple batch in a blender.)

3. Prepare all vegetables.

4. Spread cheese mixture down the center of an oval platter.

5. Combine all vegetables in a bowl, dress with the vinaigrette and herbs 
and season with salt and pepper to taste. Arrange vegetables atop the 
oval pool of cheese mixture.

6. Add the salad greens to the mixing bowl, and coat with the remaining 
vinaigrette and herbs; then add greens to platter. Any surplus 
vinaigrette may be used to drizzle on the platter.
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Make a reservation at The Inn at the Market

Make a reservation at Café Campagne

Make a reservation at Marché

Tap to view Chef Daisley’s faves at 2DaysInSeattle.com

Located in Post Alley, an eclectic street near Pike Place, 
Marché is a welcome stop for the market crowd.

With a focus on seasonal food, Chef Daisley’s kitchen cooks 
up fresh French dishes year-round.

Marché

BAR DEL CORSO
Local, seasonal and traditional Italian ingredients in every dish

CAFÉ LAGO
Artisanal Italian fare with handmade pasta and doughs

SEA GARDEN
Authentic Cantonese cusine with fresh Northwest seafood

JADE GARDEN
Crowd-pleasing dim sum in a lively environment

LOS AGAVES
Mexican street food in historic Pike Place Market

Daisley Gordon’s Seattle Favorites
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http://cafecampagne.com
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http://www.innatthemarket.com/


Chef Sarah Lorenzen, Executive Chef of Andaluca at the Mayflower Park Hotel

Chef Sarah Lorenzen grew up 
surrounded by the lush lands of 
Petaluma, California. With a turkey 
rancher as a grandfather and parents 
who raised orphaned sheep among 
their walnut trees and raspberry 
patches, it is no wonder that Chef 
Sarah has an a"nity for cooking with 
flair while using the freshest seasonal 
ingredients possible.



Chorizo and Clam Fettuccini
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Traditional fettuccini , which means “little ribbons” in Italian, comes in thick ribbons that are stout enough to hold light to medium sauces. In Seattle homes, fettuccine dishes mean a trip to DeLaurenti’s specialty food store in Pike Place Market where you’ll find a wide selection of De Cecco pastas, including fettuccini. De Cecco has been making pastas in Italy since 1886, and offers these pasta-cooking tips: “Choose a large pot to gather the most possible heat. It has to be wide enough to hold the amount of water needed, i.e., 1 liter of water for every 100 grams of pasta. Pay attention to the salt: it must be kitchen salt and in proportion to the amount of water: 10 g of salt for each liter of water. When the water starts boiling, add the salt and then put the pasta in. At De Cecco, we recommend raising the heat and covering the pot with a lid, in order to bring the water to a boil again. After initial stirring to separate the pasta, let it cook according to instructions.”

eCookbook
Although it can take many forms (including both cured and fresh) Spanish and Portuguese chorizo typically get their characteristic flavor from Spanish paprika. In Mexico, chorizo is usually made with chili peppers instead. For farm-fresh sausages and delicious charcuterie, stop by Seattle’s Link Lab Artisan Meats. A local favorite, Link Lab sources all their cuts and links from nearby farmers who share their “exacting standards for ethics, quality and freshness.” Link Lab meats can also be found in neighborhood markets and co-ops around the Puget Sound.

eCookbook
Originally found in Japan, Manila clams were accidentally introduced to Washington State in oyster seed shipments in the 1930s. The clams took to Puget Sound quickly and are now abundant in the region. Manila clams are some of the sweetest and smallest clams, making them a favorite of professional chefs. They can live for seven to ten years in the wild, but most are sold in the three- to four-year range when roughly three inches in size. Seattle’s Taylor Shellfish at Melrose Market on Capitol Hill is a preferred local source, with fresh Manilas that are purged after harvest to ensure a plump, sweet clam that’s ready for steaming right away. When using clams in dishes, never mix different types of uncooked clams as cooking times vary. For example, Manila clams should only be cooked for 3–5 minutes; Pacific Littlenecks take 10–12.

eCookbook
Cherry tomatoes have been cultivated since the early 1800s and are thought to have originated in Peru and Northern Chile. Tomatoes should be picked slightly before fully ripe—ripe tomatoes will crack on the vine. Partially green tomatoes will ripen at room temperature. Tomatoes are packed with anti-oxidants, and cherry tomatoes have higher levels of flavonols than their larger cousins.

eCookbook
Cilantro is the Spanish word for coriander leaves, also called Chinese or Mexican parsley (coriander refers to the entire plant; coriander spice refers to the seeds of the plant). Fresh cilantro has a short shelf life, and dried cilantro doesn’t infuse the same amount of flavor, so it’s important to buy fresh cilantro with leaves that are tender, green and aromatic. If it has little to no aroma, it means it won’t have much flavor.
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Chorizo and Clam Fettuccini
Serves 4

Ingredients
Olive oil, as needed
12 ounces chorizo sausage
48 clams
1 cup white wine
3 cups chicken stock
1 pound cooked fettuccini
20 cherry tomatoes
2 medium shallots, minced
2 tablespoons garlic, minced
1 cup harissa butter
½ cup lemon juice
¼ cup cilantro leaves
Salt and pepper to taste
 
Harissa Butter
1 pound unsalted butter, softened
2 tablespoons plus 1 teaspoon harissa paste
1 tablespoon sherry vinegar
1 teaspoon salt
½ teaspoon black pepper
¾ teaspoon garlic, minced

Directions

1. Heat a large sauté pan. Add a thin film of olive oil to the pan. 

2. Begin sautéing the chorizo; as it cooks, add shallots, garlic and cherry 
tomatoes, continue to sauté until golden brown. 

3. Deglaze with white wine, add clams, chicken stock and lemon juice; 
cover pan briefly to steam clams open. 

4. As clams begin to open, season with salt and pepper and then add pasta 
and reduce liquid slightly. 

5. Finish by removing pan from heat and swirling in the harissa butter 
( just combine ingredients listed) and cilantro.
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Pavlova with Lemon Cream and Fresh Berries
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Pavlova with Lemon Cream and Fresh Berries
Yields 6 three-inch rounds

Ingredients

4 ounces egg whites

¼ teaspoon fresh lemon juice

7 ounces sugar

Lemon Cream

Directions

1. Mix the egg whites and lemon juice until almost a soft peak.

2. Very slowly add the sugar mixture, 1 tablespoon at a time, until all the 
sugar has been absorbed (mix on speed #2 or #3). 

3. Whip the meringue until it is sti$ and very glossy.

4. Heat oven to 225°F and line a sheet pan with parchment paper. 

5. With a spoon form six 3-inch circles, about 1-inch thick. 

6. Bake for at least 1½ hours. The meringue should be crispy on the 
outside and marshmallow-like on the inside.

7. Cool at room temperature.

8. Top with the Lemon Cream and fresh berries.
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Prepare Lemon Cream while the meringue is in the oven.

Ingredients

3 eggs

3 egg yolks

1 cup sugar 

6 lemons, juiced 

2 lemons, zest only

2 ounces butter

1 cup heavy cream

Directions

1. In a double boiler, whisk together all ingredients except butter and 
cream. Whisk constantly until light in color and thickened. Remove 
from heat and strain. Whisk in butter. Cool.

2. When Lemon Curd is completely cool, whip heavy cream until sti$ peak 
then fold the curd and cream together, return to fridge to firm.

60

Lemon Cream Recipe



Make a reservation at Mayflower Park Hotel

Make a reservation at Andaluca

Tap to view Chef Sarah’s faves at 2DaysInSeattle.com
Throughout Andaluca, mahogany millwork, hand-painted 
murals and deep-toned fabrics conjure up a sunbaked 
Mediterranean grotto.

Built in 1927, the Mayflower Park Hotel o!ers 160 classically 
styled, non-smoking guest rooms and 29 luxury hotel suites.

The classic Mayflower Park Hotel has been lovingly restored 
with crystal chandeliers, gleaming brass and period antiques.

The Mayflower is also home to Oliver’s, an elegant downtown 
bar that’s perfect for lunch or a signature cocktail. 

Andaluca

BAI TONG THAI
Serving authentic Thai to hungry travelers for over 20 years

WILD WHEAT BAKERY
Artisan-baked bread and pastries; sandwiches made from scratch

SUITE 410
An urban neighborhood bar known for its unique cocktails

HUSKY DELI
A third-generation family-owned deli in West Seattle

WALLY’S
Award-winning chowder and a wide array of Northwest seafood

Sarah Lorenzen’s Seattle Favorites
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Chef Kerry Sear, Executive Chef of ART Restaurant Four Seasons Hotel Seattle

Executive chef Kerry Sear’s culinary 
experience includes 15 years with the 
Four Seasons in Vancouver and 
Toronto as well as the Four Seasons 
Olympic in Seattle. Prior to returning 
to Four Seasons, Sear owned and 
operated Cascadia, an award-winning 
downtown Seattle restaurant. 



Heirloom Tomato and Burrata Salad
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Burrata Italian cheese is made from mozzarella and cream, giving it an unusual soft texture (“burrata” means “buttered” in Italian). When cut, the cheese has an interior that spills out, revealing soft, stringy curd and fresh cream. It’s usually served at room temperature. For fresh burrata cheese in Seattle, visit DeLaurenti’s in Pike Place Market. But call ahead—even though their burrata arrives almost daily, it sells out quickly.

eCookbook
Also called a “heritage tomato,” heirlooms come from true seeds that have been passed down through generations, unlike modern hybrid tomatoes. Heirloom flavors are as diverse as their colors, from sweet and fruity to tart and lemony. They do have a shorter shelf life and are less disease-resistant than most commercial tomatoes though, so plan your meal date accordingly. Because of the color variance, it’s best to select by feel—a ripe tomato feels full, with good weight, and taut, smooth skin with a bit of shine.

eCookbook
The world’s most popular herb, parsley is mildly bitter and often used to add balance to food. There are more than 30 varieties—the most common being curly-leaf. However, flat-leaf has more flavor and is normally preferred for cooking. Dried parsley has little to no flavor. To prepare parsley, rinse and then wrap it in a paper towel, and seal in a plastic bag and refrigerate. It should last approximately one week, but parsley can be frozen as well.

eCookbook
A four-time gold medal winner at the LA County Olive Oils of the World Competition (with over 500 entries from 18 countries), Katz has become a favorite among both professional and home chefs. Featuring bold flavors and rustic charm, followed by a rich taste and hints of sweet spices, this olive oil’s bold flavor shines in seasonal pasta dishes, stews with lamb, beef or game, and in leafy green salads.
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Heirloom Tomato and Burrata Salad
Serves 4

Ingredients

2 cups baby heirloom tomatoes,  
blanched and peeled 

4 ounces burrata cheese

1 ounce Katz extra-virgin olive oil

1 teaspoon Basil Oil add “see Directions”

1 teaspoon Balsamic Syrup “see Directions”

Micro basil

1 pinch parsley, chopped

Kosher salt and fresh ground pepper, to taste

Directions
Basil Oil 

1. Blanch and chill one bunch of the basil. 

2. Squeeze out excess water, and blend basil while slowly adding two cups 
of extra virgin olive oil. 

Strain basil through a fine-mesh.

Balsamic Syrup 

Sachet with basil, garlic and shallots 
1 quart dark balsamic vinegar  

1. Add all ingredients for syrup to a saucepan, and reduce to a syrup 
consistency. 

2. Remove sachet; strain basil, garlic and shallots through a fine mesh and 
chill.

3. Toss tomatoes with the olive oil, parsley, salt and pepper. 

4. On a plate, arrange the burrata cheese in the center and surround with 
tomatoes.

5. Garnish with the Basil Oil and Balsamic Syrup.
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Grass-Baked Chicken
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Grass-Baked Chicken
Serves 4

Ingredients

1 bone-in chicken

4 cups diced vegetables  
(carrots, leeks, celery, turnips)

2 tablespoons olive oil

Salt and pepper, to taste

1 pound assorted grasses (rye, alfalfa, wheat), 
dampened with water

½ pint chicken stock

2 tablespoons shallots, finely diced

1 teaspoon garlic, peeled and chopped 

½ cup red wine

3 ounces wild black huckleberries

2 ounces butter

½ cup peeled onion, diced

½ cup white wine

1 ounce black tru%es

Directions

1. Toss 1 cup of vegetables in 1 tablespoon of the olive oil. Season with salt 
and pepper. Fill chicken cavity with the vegetables.

2. Heat a heavy skillet over medium heat. Add remaining oil, and sear 
each chicken quickly browning the breast and legs. Remove from heat 
and cool. 

3. Place the chicken on a baking dish, and wrap loosely with the damp 
grasses but do not tie. Most of the grass will naturally fall o$ during 
baking.

4. In the same skillet, sauté the shallots and garlic. Do not brown. Add the 
red wine and the huckleberries, and reduce by half volume. Add the 
chicken stock, and reduce again by half. Keep warm.

5. Warm a sauté pan and add the butter, melting slowly. Add the onion 
and remaining vegetables, and sauté lightly. Add the white wine and 
shaved black tru%es. Cook until tender.

6. Pre-heat oven to 425°F. Place the baking dish with the grass-wrapped 
chicken in the oven, and bake for 15 minutes. Remove remaining 
grasses from the chicken. Carefully slice breast and leg meat from 
bones. Arrange on warm dinner plates with the tru%es and vegetables.

7. Pour huckleberry sauce over the chicken, and garnish with grass stems. 
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Make a reservation at Four Seasons Hotel Seattle

Make a reservation at ART

Tap to view Chef Kerry’s faves at 2DaysInSeattle.comART dishes are inspired by the fresh ingredients of the Pacific 
Northwest and served in a welcoming atmosphere.

ART draws its name from the impressive art collection at the 
Four Seasons Hotel and the nearby Seattle Art Museum.

Enjoy sweeping views of Elliott Bay and the Olympic 
Mountains while you choose from 250 di!erent bottles of wine.

ART’s décor extends the Northwest’s naturalist theme.  
The maître d’ desk itself is a 300-year-old cedar tree trunk. 

ART Restaurant

BOOK BINDERY
Thoughtfully-composed plates of contemporary cuisine

TERRA PLATA
Earth-to-plate dishes using local growers and artisan producers

WILD GINGER
Paci!c Rim dishes from China, Indonesia, Malaysia and Vietnam

CANLIS
One of the Paci!c Northwest's most celebrated restaurants

MELROSE MARKET
A foodie paradise of independent shops and restaurants

Kerry Sear’s Seattle Favorites
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Chef Gavin Stephenson, Executive Chef of The Georgian at the Fairmont Olympic

Born in Newcastle upon Tyne, England, 
Stephenson began his culinary training at 
age 17 in the kitchens of the Savoy Hotel in 
London, now managed by Fairmont Hotels & 
Resorts. He furthered his culinary training 
at what is now Le Cordon Bleu before 
honing his skills as sous chef at the Mobil 
Five Star restaurant Aujourd’hui at Four 
Seasons Hotel Boston and as executive sous 
chef at the Ritz-Carlton Chicago.



Rooftop Honey-Smoked Salmon
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Ingredients
Mouse over the        to learn more
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eCookbook
Mouse over the “?” to get more information and facts about the ingredients used.

eCookbook
Said to be the finest apple brandy in the world, Calvados is named after the Spanish Armada galleon, El Calvador. To make Calvados, aged cider is double-distilled and aged a minimum of two to three years. It was traditionally served as a mid-meal digestive but now appears in both sweet and savory dishes. For sipping Calvados, you may want to splurge on a more expensive brand, but when heating and mixing with other ingredients, a top-shelf bottle isn’t necessary as some of the nuance of the brandy will be lost.

eCookbook
Finding wild-caught fish isn’t always easy: nearly 80 percent of salmon on the market is farmed. Farmed salmon, in addition to containing more toxins, also has fewer omega-3 fats per ounce (the good fat) and more omega-6 fats (the bad kind). Not to worry if you’re in Seattle, fresh wild salmon is in ample supply at the Pike Place Market direct from the cold waters of the Pacific. The Market seafood shops offer shipping, too, making it easy to send fresh fish home. As for the sockeye, it’s a bit stronger in flavor and not quite as oily as king salmon. Helpful hint: to check for freshness, look into a salmon’s eyes—they should appear glossy.

eCookbook
Honey is composed of two simple sugars, glucose and fructose. It has a slightly higher percentage of fructose than sugar, which makes it a sweeter alternative to traditional sugar. To substitute honey for sugar, reduce the amount of sugar required by third to a half. Honey is also up to 18 percent water, so when baking with it as a sugar substitute, reduce the amount of liquid required by one-fifth. For true “rooftop honey” cited in the recipe, venture to the The Fairmont Olympic Hotel in Seattle. The hotel installed five rooftop honeybee hives in 2011 (a healthy hive produces 30 to 40 pounds per year). The hives help pollinate the local area while producing delicious, sustainable honey for The Fairmont restaurant. 

eCookbook
Said to be the finest apple brandy in the world, Calvados is named after the Spanish Armada galleon, El Calvador. To make Calvados, aged cider is double-distilled and aged a minimum of two to three years. It was traditionally served as a mid-meal digestive but now appears in both sweet and savory dishes. For sipping Calvados, you may want to splurge on a more expensive brand, but when heating and mixing with other ingredients, a top-shelf bottle isn’t necessary as some of the nuance of the brandy will be lost.

eCookbook
Unlike some other potato varieties, the Yukon Gold can be use in both dry-heat and wet-cooking methods. Its waxy, moist flesh and sweet flavor make it ideal for boiling, baking and frying, but it can also be grilled, roasted and pan fried. The compound Anthoxanthins gives the potato its golden yellow color (the compound is also found in apples, onions and cauliflower). While versatile, mashed dishes tend to be better with russet varieties; new potatoes are better when cooking in fat.
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Rooftop Honey-Smoked Salmon
Serves 2

Directions

1. Mix the brown sugar, lemon zest and kosher salt together to make a 
cure for the salmon.

2. Sprinkle over top of the salmon, and let cure for about 1 hour.

3. Soak the wood chips in water and place them into smoker.

4. Hot-smoke the salmon for 14–18 minutes, depending on the thickness of 
the fillets and the internal temperature of the smoker.

5. The smoker should be about 280°F inside.

6. Glaze the fillets with warmed honey.
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Ingredients

2 six-ounce wild sockeye salmon fillets

3 ounces brown sugar 

1 ounce kosher salt 

½ lemon (zest only) 

1 fluid ounce rooftop honey

2 cups Apple Wood Chips 

Apple and Potato Parisienne 

Tempura Mushrooms 

Apple Cream Sauce 

Equipment: a smoker

GO TO PAGE 73

GO TO PAGE 74

GO TO PAGE 75
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Apple and Potato Parisienne for the Rooftop Honey Smoked Salmon

Ingredients

2 Fuji apples 

1 Yukon Gold potato, cooked and peeled

1 cup white wine

2 ounces sugar 

1 cup fish stock

1 ounce unsalted butter

Directions

1. Peel one apple and using a melon ball scoop, scoop six balls from the 
apple and six balls from the cooked and peeled Yukon Gold potato. 

2. In a small pan, pour in the white wine and sugar, and bring to a boil. 
Taste the liquid, and add more sugar if a sweeter taste is preferred.

3. Add the apple Parisienne to the liquid, reduce to a simmer and cook for 
about 5 minutes or until the apples are soft but not mushy. 

4. Season with salt and pepper. 

5. In another small pan, heat the fish stock and butter together until 
boiling, and add the potato Parisienne. 

6. Reduce to a simmer, and reheat for about 2 minutes until the potatoes 
are heated through. 

7. Season with salt and pepper.
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Apple and Potato Parisienne
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Tempura Mushrooms for the Rooftop Honey Smoked Salmon

Ingredients

2 fresh morel mushrooms 

1 ounce Camembert cheese, rind removed 

½ cup tempura batter 

¼ cup all-purpose flour 

Vegetable oil for deep-frying

Directions

1. Melt the Camembert cheese in a microwave oven until soft. 

2. Place the Camembert into a small piping bag, and pipe into the fresh 
morels. 

3. Place the mushrooms in the fridge to firm up the cheese. 

4. When cheese is firm, roll the mushrooms in seasoned flour and dip into 
the tempura batter. 

5. Let the excess batter run o$ the mushrooms, and in a deep fryer or 
small pot with a candy thermometer and oil set at 350°F, fry the 
mushrooms for 2–3 minutes. 

6. Season the mushrooms with salt immediately after removing from the 
hot oil, and keep in a warm place.
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Tempura Mushrooms 
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Apple Cream Sauce for the Rooftop Honey Smoked Salmon

Ingredients

½ clove sliced garlic

½ cup small shallots, diced

¼ cup Calvados brandy

1 cup apple cider

1 cup heavy cream

Directions

1. For the sauce, in a small pot, add the Calvados, garlic and shallots and 
bring to a boil. Let reduce until the liquid is almost gone, and add the 
apple cider. 

2. Reduce the liquid by three-quarters and add the heavy cream. 

3. Reduce until the cream has a sauce consistency, and season with salt 
and pepper; strain through a fine mesh.
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The Georgian Black and White Chocolate Soufflé

76



77

The Georgian Black and White Chocolate Soufflé
Serves 8

Ingredients

1 quart whole milk

4 ounces white sugar

8 ounces of butter

12 ounces bread flour

16 separated eggs

8 ounces of sugar

¾ cup crème de cocoa

8 ounces shaved white chocolate 

8 ounces shaved dark chocolate

Directions

1. Boil 1 quart milk with 4 ounces ½ cup of sugar. 

2. In a separate pan, make a blond roux by blending the butter and flour. 

3. Pour boiled milk and sugar into a mixer on low speed, and add the 
cooked roux. 

4. Allow to cool during mixing. Once the mix reaches 90°F, add the egg 
yolks and liqueur.

5. In a separate bowl, whip the egg whites with remaining sugar until sti$, 
and fold in with the shaved chocolate. 

6. Butter and sugar the ceramic sou%é dishes, and fill to the top with the 
mixture. 

7. Bake in a water bath at 375°F for 17 minutes, and then dust with 
powdered sugar or shaved chocolate before serving.
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Make a reservation at The Fairmont Olympic

Make a reservation at The Georgian

Tap to view Chef Gavin’s faves at 2DaysInSeattle.com

Celebrating its 20th year as a prestigious AAA Four Diamond 
restaurant, The Georgian serves fine French-inspired 
Northwest cuisine in an elegant setting. 

The Fairmont Olympic Hotel, a true Seattle landmark, o"ers 
luxury accommodations and two award-winning restaurants.

The Georgian

LECOSHO
European-in"uenced dishes using the best Paci!c Northwest 

BRAVE HORSE TAVERN
Pub food, Tom Douglas-style, in the heart of South Lake Union

STUMPTOWN
Co#ee roaster with a focus on quality, fair-trade co#ees

SERIOUS PIE
Uniquely Seattle pies from a pizzeria with a bread-baker’s soul

DAILY DOZEN DOUGHNUTS
Delicious doughnuts made daily, served hot and fresh

Gavin Stephenson’s Seattle Favorites

Hyperlinklink
Hyperlinklink
Hyperlinklink

HyperlinklinkHyperlinklinkHyperlink

Hyperlinklink

http://www.2daysinseattle.com/place/3697-stumptown-coffee-roasters?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/3697-stumptown-coffee-roasters?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/2311-serious-pie?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/2311-serious-pie?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/3277-lecosho?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.2daysinseattle.com/place/3277-lecosho?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://2daysinseattle.com/place/3647-daily-dozen-doughnut-company
http://www.fairmont.com/seattle/
http://www.2daysinseattle.com/place/2071-brave-horse-tavern?utm_source=chefibook&utm_medium=ibook&utm_campaign=chefibook
http://www.opentable.com/art-restaurant-and-lounge-at-the-four-seasons-seattle


5 Bonus Recipes from Acclaimed Hotel Chefs

If there’s one thing Seattle has an 
ample supply of, it’s incredible 
restaurants with talented chefs— 
many heading up the kitchens at 
featured restaurants in our world-
class hotels. Here’s just a sampling 
of dishes and drinks, including one-
of-a-kind cocktails and sweet and 
savory bites, from restaurants in 
downtown hotels.



Roasted Quail with Bluebird Grain Farms Farro
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Roasted Quail with Bluebird Grain Farms Farro
A recipe from Chef Peter Birk at BOKA restaurant + bar, a contemporary restaurant at Hotel 1000 featuring urban American food,  
handcrafted cocktails and a wine list reflecting a heavy Northwest influence.

Ingredients

¼ cup olive oil

¼ cup red wine

1 tablespoon honey

1 teaspoon lemon juice

1 teaspoon balsamic vinegar

1 clove garlic (peeled and bruised)

1 small shallot (peeled)

4 quail

butter

salt

pepper

Bluebird Grain Farms Farro

Directions
1. Rub the quails with the butter, salt and pepper. Place in a non-reactive 

dish just large enough to fit the quails. Combine the olive oil, wine, 
honey, lemon juice and vinegar. 

2. Pour the marinade over the quails, then 
add the garlic and shallot and cover with 
plastic wrap. If you are prepping the day 
before cooking, put in the fridge to 
marinate overnight. If you are prepping 
the afternoon of, leave out to keep the 
birds at room temperature. When you are 
ready to cook, preheat the oven to 425°F. 
Discard the garlic and shallot.

3. Remove quails to a baking dish (skin side 
up). Pour the marinade into a frying pan. 
Put the frying pan over a moderately high 
heat and bring marinade a boil. Let it 
reduce until slightly thickened. You can 
add a spoon of sugar if you want to 
increase the syrupy consistency. 

4. When the marinade has reduced, pour over the birds and brush the 
quails with the syrup. Bake in the preheated oven for about 10 minutes, 
or until the juices run clear.

Chef Peter Birk,  
BOKA restaurant + bar
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GO TO PAGE 82
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http://www.hotel1000seattle.com/
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Bluebird Farms Farro for the Roasted Quail

Ingredients

1 cup farro

1 cup chanterelles

4 tablespoons olive oil

4½ cups broth, stock or water

2 cups winter greens, torn in pieces

1 Washington apple, cut into slices

Salt and pepper

Directions

1. In a 5- to 6-quart pan over high heat, heat the olive oil and add the 
onion, stir often until browned, about 5 minutes. 

2. Add farro to pan and stir until grains are dried, about 2 minutes. 
Deglaze with a splash of white wine if desired.

3. Add broth and bring to a boil, then reduce heat, cover pan, and simmer 
(check and stir occasionally to keep it from boiling over) until faro is 
tender to bite and no longer tastes starchy, about 50 minutes. Drain the 
farro and either chill them for later finishing or hold warm to finish 
sooner.

4. In a sauté pan, heat olive oil over medium high heat. Add chanterelles 
and apples, cook for 1-2 minutes. Add farro and continue to cook. When 
mixture is heated through, add the greens and the check for seasoning.

5. Place quail on top of mixture and serve.
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Bluebird Grain Farms Farro Recipe



Jimmy’s Bloody Bakon Martini

83
Photo: Anthony May Photography



84

Jimmy’s Bloody Bakon Martini
A unique twist on two classic cocktails from Chef Preston Hagan, Executive Chef at Jimmy’s on First in the Silver Cloud Hotel.

Ingredients

2 ounces Bakon vodka

2 ounces tomato juice

1 tablespoon Demitri’s Bloody Mary Mix

Splash olive juice

1 piece of thick, crispy bacon 

1 lime wedge

1 banana bell pepper

1 green olive

Old Bay Seasoning

Directions

1. Rim a martini glass with Old Bay Seasoning. 

2. Fill a pint glass with ice and add Bakon Vodka, tomato juice, Demitri’s 
Bloody Mary Mix and a splash of olive juice. 

3. Stir and strain into the martini glass. 

4. Garnish with a banana pepper and a piece of thick, crispy bacon.

Chef Preston Hagan,  
Jimmy’s on First
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Fiddlehead Fern Salad
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Fiddlehead Fern Salad
A recipe from Chef Chris Lobkovich at the Alexis Hotel’s Bookstore Bar & Café, where delectable dishes are served in the casual comfort 
of an informal book nookery.

Ingredients
Lemongrass oil 
12 fluid ounces canola oil
Lemongrass, roughly chopped
4 ounces Dijon mustard
2 ounces Sriracha sauce
3 ounces rice wine vinegar
6 ounces ginger

Pickled shallots
8 ounces water
8 ounces apple cider vinegar
8 ounces sugar
Shallots, sliced very thin

Fiddlehead ferns
English peas, blanched
Pea shoots
Scallions, cut into chevrons
Bacon lardons, rendered until crispy

Directions

1. For the lemongrass oil, combine oil and lemon grass in sauce pot. Heat 
oil and steep for 2 hours.

2. To make the dressing, mince the ginger and combine all the rest of the 
ingredients. Emulsify in lemongrass oil from above. Season with salt to 
taste. 

3. For the pickled shallots, combine the sugar, water and vinegar in a 
sauce pot. Warm up until the sugar is 
dissolved. Add the shallots and let them 
sit in brine until they are soft and pickled 
(1+ hours). 

4. For the salad, combine the ingredients in a 
bowl and dress to taste. Season with salt. 

5. Arrange artistically on a plate and enjoy.

Chef Chris Lobkovich,  
Alexis Hotel’s Bookstore 
Bar & Café
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Razor Clam, Local Sausage, White Bean & Kale Stew
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Razor Clam, Local Sausage, White Bean & Kale Stew
A Seattle-centric recipe from Chef Thomas Horner, Executive Chef of Hook & Plow at The Seattle Marriott Waterfront.

Ingredients

1 pound ground pork sausage

½ pound white beans

5 cloves garlic, minced

1 small onion, minced

2 fresh thyme sprigs

1 quart clam stock

1 pound razor clams, chopped

1 tablespoon red wine vinegar

8 ounces kale, washed and chopped 

¼ cup white wine

Beechers Cheese Curd, crumbled and baked

Directions

1. Brown the sausage, onion and garlic in a stock pan. Then, deglaze the 
pan with white wine. 

2. Add the clam stock and water and stir them together. Add beans, and 
simmer 10 minutes until tender.

3. Add the kale and razor clams and 
simmer until tender. Then add vinegar, 
fresh thyme, salt and pepper to taste.

4. Serve with crumbles of baked crispy 
Beechers Cheese Curds.

Chef Thomas Horner,  
Executive Chef of Hook 
& Plow at The Seattle 
MarriottWaterfront
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Grilled Peach Salad with Lemon Basil Vinaigrette
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Grilled Peach Salad with Lemon Basil Vinaigrette
A refreshing take on peaches from Chef Sean Pals, Executive Chef of Brella’s Restaurant & Lounge at the Best Western PLUS Executive Inn.   
Serves 2

Directions

1. Preheat the grill to medium-high heat. 

2. Brush the peaches with extra virgin olive oil. 

3. Grill until they’re golden with char grill marks, about 1 minute on each 
side. 

4. Add salad, grilled peaches, goat cheese, herbs and vinaigrette to a large 
serving bowl. 

5. Toss and serve.

Chef Sean Pals, Brella’s 
Restaurant & Lounge

90

Ingredients

6 cups Arcadian spring mix (green leaf, red 
leaf, tangos, lolla rosa, Batavia and oak leafs)

2 peaches on the firm side of ripe, sliced about 
3/8-inch thick

4 teaspoons of crumbled goat cheese

1 teaspoon fresh oregano, chopped

1 teaspoon Italian parsley, chopped

Extra-virgin olive oil

Vinaigrette GO TO PAGE 91

Hyperlin
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http://www.bestwestern.com/prop_48068
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Dressing for the Grilled Peach Salad   |   Makes about 1 1/2 Cups

Ingredients

¾ cup extra-virgin olive oil

½ cup fresh squeezed lemon juice

1/8 cup honey

1/8 cup white distilled vinegar

zest from 1 lemon

¼ cup basil chi$onade

1 teaspoon Dijon mustard

½ teaspoon salt 

½ teaspoon black pepper

Directions

1. Whisk together all ingredients until emulsified.
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Lemon Basil Vinaigrette



Come taste the best of Seattle.  
Plan your trip at 2DaysInSeattle.com
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