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PREFACE

| AM ENAMORED OF THE NATURAL WORLD. Beyond cooking, | like to be a part of
the harvest and dream of what to do with the glorious produce, seafood, meat, or
whatever elseitis| am collecting. Even in densely populated urban
environments such as New Y ork City, where live, itcs possible to have a strong
connection to the wilds where food comes from.

| find chamomile growing in sidewalk cracks, mulberry tree limbs hanging
heavy with ripe fruit, ginkgo nutsin front of million-dollar town houses and in



rough-and-tumble public parks, and lonely quince trees holding ground in front
of new developments. | get so much satisfaction from taking the bounty and
preserving it to enjoy later. How nice it isto go into my pantry before | begin
making dinner for my family and find inspiration in ajar of pickled mushrooms
or anchovies cured with garlic and olive oil. Then, when | think about using my
collected bounty in adish, Ign contemplating not only the flavors and which
cooking methods to apply, but also the natural landscape from which the
ingredients were taken. When harvesting food in this manner, itcs important to
keep responsible stewardship in mind. As much as | am tempted to gather
everything | find, the anticipation and hope for plentiful seasonsto come remind
me to not deplete a source beyond its ability to bear again next cycle. Take
some, give some, leave some: itcg all a part of mindful foraging.

Because | livein New Y ork City and not in a cabin in the woods, the Union
Square Greenmarket is usually where | find inspiration and the raw resources for
my restaurantcs menu. When Ign trolling the Greenmarket for treasures, Igqn
most often seduced by what others walk past, such as Ywild hearts of palmy
(otherwise known as cattails), a basket of angelica, or off-parts, such as the offal,
heads, and bones that farmers have tucked away in coolers. | wear my
excitement on my sleeve, and the farmer usually succeeds in selling me way
more than | can possibly use. My solution is to preserve and to cure, to put up
the bountiful now to enjoy with thrift later.

| didng grow up with a pickling and preserving tradition; that came later in life. |
was most influenced by my wife and her family from Slovakia. They eat
compotes with certain kinds of meat and pickles with others, and a walk through
the woods to forage for the ingredients for these treats is, depending on the
season, part of their weekly, if not daily, routine. Routine, but never mundane:
therecs always a certain amount of ceremony to the anticipation and excitement
of twisting alid off ajar of preserved sloe plums or dlicing up alink of
homemade kielbasa. It istruly a celebration of seasonal food.

These occasions of wonder and joy have become a part of my tradition at home,
providing context and meaning to the seasons. What could be more appetizing in
the middle of February than frying up a chicken and serving it with a peach
compote, or slathering a piece of hearty black bread with rose hip jam? Plan
ahead by taking advantage of the season and capturing its essence, and later
youd! have the unexpected joy that comes from the spur-of-the-moment decision
to pull out your last jar of homemade maraschino cherries to serve on top of a
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My fascination with curing and preserving was preceded by alove of food and
its connection to our natural year. | went to Ohio University in the foothills of
the Appalachian Mountains, where the farmland rolls along in gentle waves.
During my junior year, some friends and | moved to a farmhouse about 20 miles
out of town. It had a beautiful garden plot and a grape arbor. | was an English
major and spent my days reading, writing papers, and cooking feasts for the
whole house. | dabbled in wild yeast starters and got geeky-happy baking my
natural-starter loaves.

Simultaneoudly, | fell in love with old herbal texts and began to see theworld in
anew light. So many remedies lurk in our landscapes, and so much beauty lies
in the folk traditions of the herbal apothecary. | fell in love with the idea of food
as medicine, and my favorite class became a science lab that focused on the
medicinal foods of the southeastern Ohio valley. | vividly recall walking through
the woods with this crazy-hippie professor ¢ hecd do things like grab a big
bunch of poisonivy, rub it all over his body, and then grab jewelweed (the
natural remedy against poison ivy) and rub it wherever hecd put the poison ivy.
Jawelweed isfilled with an aloelike jelly, and after coating himself with the
sticky nectar, he never did get that unsightly rash and fearsome itch. One of the
coursecs suggested readings was Euell Gibbonsos Stalking the Wild Asparagus,
which is about foraging and using the resources that naturally grow in abundance
all around us. It floored me, and Igve never looked at the natural world the same
way since.

The following winter, | did what all seniors do: wonder what the hell | was going
to do with my life after college. | was taking aroast out of the oven when it hit
me: | was happiest in the kitchen, cooking. My plan became to go to culinary
school in New York City and live for ayear in the countrycs culinary capital. |
wanted to learn to cook in a great restaurant and then open my own small
auberge in the countryside. But the vitality of New Y ork City captured me, and
fifteen yearslater, Igqn still here.

| graduated from Peter Kumpcg (now the Institute of Culinary Education/I CE)
and staged at Larry Forgionegs American Place, the best spot | could have
landed, and perhaps the most influential American restaurant in the mid-1990s. |
chose it because it had an amazing culinary reputation, but it wasng until | got
into the kitchen that | realized what a great match it was for my style and all of
the nascent ideas | had about food, harvesting, and honoring tradition and



culture.

Larry was afont of storiesand my first real culinary mentor. The research he
brought to the kitchen regarding historical recipes and traditions and the
partnerships he forged with local farmers and growers are foundations | call
upon daily in my own restaurant kitchen. | stayed with Larry and his restaurants
for three years and then went to Quiltycs to work with Katy Sparks, followed by
astint at Tribeca Grill and then Porcupine. It wasng until | worked alongside
Peter Hoffman, at Savoy, however, that | truly felt at home. | knew how |
wanted to cook, what | wanted to say, and finally | had found a simpatico
kitchen where | could express myself. | worked with Peter for three years, and
|lom indebted to him for expanding my knowledge of the hows and whys of food.
Y ears later, our dialogue about the natural world continues, usually midmorning
over afarmercg table at the Greenmarket.

When it was time for me to move on, | accepted an incredible offer to run the
kitchen at Inside Park, the restaurant adjoining St. Bartholomewcs Church, a
historic landmark in Midtown. It was a space in which | could explore my
growing fascination with the time-honored traditions of curing, pickling, and
preserving. Inside Park is run by Sodexo, one of the largest food companiesin
the world, responsible for feeding hundreds of thousands of people on adaily
basis. Working for Sodexo has expanded my knowledge of global food systems
and our impact on the planet, and now, in my current role as a culinary director
for the company, | find immense pleasure in extending my reach farther to make
connections among the farms, people, traditions, and the foods we all partake of
every day.

Thatcs my global perspective, but when Igm in my kitchen in New Y ork City, |
think of our microsystem here in the Northeast. | plan menus mindful of the
season, with dishes inspired by the ebb and flow of urban surroundings,
woodland, meadow, and seacoast. For example, when | find a plump, early-
spring brook trout, as | think about how to serveit, | envision myself standing
knee-deep in ripples of water with my fishing rod and satchel. | imagine what
surrounds me ¢ maybe cattails and fiddlehead ferns ¢ and then | begin to
picture the dish: fire-grilled trout, gently pickled cattails, and butter-sautced
fiddleheads.

Like the saying YWhat grows together goes together,y therecs a natural rhythm to

the pairings. Fish from a brook served with greens and other plants that grow
dreama de makec eenee Nn a nlate and makec eenee Nn the nlanat | hnne tn
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capture this feeling in these pages, which iswhy | organized chapters according
to natural environment: freshwater, saltwater, field, forest, and cultivated garden.
Each setting offers a new journey. Through old-fashioned storytelling, alittle
history and lore, some cold, hard facts about preserving and curing, and my
passion for these traditional folkways, | hope youqe enticed to go out into the
world, pick something, and put it up in your cupboard. Enjoy not just the taste
but also the memory of its discovery.

¢ MATT WEINGARTEN



PRESERVING & CURING: HOW & WHY

FOR MILLENNIA, PEOPLE HAVE BEEN pickling and preserving as a way to extend
the harvest and provide food and comfort during the cold winter. Before there
were the catchphrases Yseasonal .y Ytocavore,y and Yfarm-to-table,y what these
words describe was the everyday reality of survival.

Today, what with refrigeration and freezing as well as vacuum-sealing and
industrial canning, preserving the bounty of the season isng a necessity, but it
sure isdelicious and fun to do. In this book, | call on different methods to



preserve food. | pickle, pack into jars and hot-water-process, cure with salt or
oil, pickle with vinegar, smoke, and sometimes preserve in high-octane hooch.
What followsis abrief tutorial into the hows and whys of each method. The
rules are basic and the principles clear: Approach canning and preserving with
joy and excitement, not trepidation and fear. (That said, therecs nothing wrong
with checking the playbook for a gameplan. For the most precise rundown of
USDA guidelines for canning and curing, check out the National Center for
Home Food Preservation at http://nchfp.uga.edu.)

The Methods

Boiling-water -bath processing. Fruits or vegetables are packed with liquid into
sterilized jars. The jars are submerged in boiling water and held there to destroy
any microorganisms and to expel air (necessary for microorganismsto live). The
jars are removed from the water, and as they cool, the lids compress and create a
vacuum seal, preserving the integrity of what isinside.

Salt curing. Salt curing involves coating a large piece of meat or fish with salt
and spices to draw out moisture and eliminate an environment friendly to
bacteria. Note: Some recipes call for part salt, part sugar, to achieve amore
tender, less salty product.

Sugar curing. This method of preservation, which is used most often for fruits,
also draws out moisture. The processis slightly different, however, in that the
moisture (in the form of sugar syrup) is amost always reintroduced to the fruit.
This gives amore intense and pure flavor in the finished preserve.

Oil curing. In oil curing, items already cured are covered with oil or natural
animal fat to seal in flavor and create an impenetrable barrier against microbes,
moisture, and air. Thisis agreat technique to use for duck confit, fish, and
vegetables. It is crucia that whatever you plan to submerge in oil is thoroughly
cured beforehand, as some forms of spoilage, specifically botulism, thrivein an
anaerobic (airless) environment. (This explains health regulations dictating never
to storeraw garlic in oil: garlic is known to harbor the botulinum toxin.)

Pickling. This method of preservation involves packing raw, blanched, or
cooked food into jars and covering the contents with an acidic salt solution.
(Bacteria and molds dong grow in a high-acid environment.) Sometimes pickled
foods are further heat-treated in the jars by processing in a boiling-water bath



(see above), which extends their shelf life.

Smoking. Often used in conjunction with dry curing, smoking inhibits spoilage
through dehydration and the creation of a smoke covering that consists of the
natural oils of the wood as well as carbon. This combination creates a hostile
environment for microbial growth.

Picking Fruits, Vegetables, and Proteins

Fruits and vegetables should be unblemished, meaning no bruises, soft spots,
holes, or gashes. They should be as fresh as possible. Fruits and vegetables
intended for pickling are best lightly underripe; and for jamming or preserving,
theyqre best a hair overripe. Always wash and dry fruits and vegetables before
using. Meat and seafood should also be as fresh as possible, preferably butchered
on-site and at the moment of purchase. Try to purchase awhole fish and have the
fishmonger fillet it for you before wrapping it up. The same applies to whole
joints: If you dong plan to bone the muscle at home, ask the butcher to do it for
you. Theideais that the more surface area exposed to air, the more likely it is
that bacteriawill latch on and grow. Limiting the exposure slows spoilage.

Extending Shelf Life

The preserving liquid, beit asugar syrup or abrine, is naturally balanced by
the processes of cooking and reducing or curing. Any introduction of foreign
matter might contaminate the whole lot. Follow these measures, and your
preserves and pickles will last along time.

1. Make sure anything the food is going to come into contact with, such as
knives, bowls, plates, cutting boards, hands, and all surfaces, is thoroughly
clean. Hot soapy water is the tried-and-true method to accomplish this; you
can also add vinegar andor bleach to the water.

2. Sterilize al equipment. Immerse glass jarsin boiling water for 10 minutes or
run them through the dishwasher. Keep them under hot water or in the
dishwasher until youqe ready to fill with the item to be preserved ¢ hot glass
ensures that ajar wond crack when you fill it with ahot liquid. Prepare lids
according to the manufacturercg instructions.



3. After the food has been preserved, once you open ajar, the food within will
last much longer if you dong introduce bacteria. Thus, when removing from a
jar or crock anything preserved in brine or sugar syrup (sauerkraut, dill
pickles, or maraschino cherries, for example), aways use clean tongs, fork, or
chopsticks.

Equipment for Boiling-Water-Bath Canning

Y ou dond need much to start canning, but afew key tools will make the
process easier, cleaner, and more enjoyable.

Mason jars. Get at least a half dozen in an assortment of sizes (half pint, pint,
and quart are the most commonly used). Y ou can reuse the jars after you
empty the goodies inside, but buy new twist-on rings and lids for every
canning session: theyqe what make the vacuum seal.

L arge pot with well-fitting lid. Available at most hardware stores and many
atag sae, the one you want should have thin sides and a massive capacity.
Whatever the size of the jars youdl be using, you must be able to cover them
with at least 1 inch of water in the pot plus 1 inch of airspace between the top
of the water and the lip of the pot (so the water doesng boil over). Make sure
the canning pot has alid.



Canning rack. Thisrack fits inside the canning pot. Its function isto hold the
jars safely in place so they dong bump around and crack (or even worse,
break) while in the boiling water.

Canning tongs. These rubber-lined tongs make removing boiling hot jars
from the pot a cinch.

Lid wand. A plastic stick with a magnet at the end, alid wand is used for
retrieving lids and bands from the hot water after they have been cleaned or
sterilized.

Funnel. This makes transferring hot fruit or liquid into ajar asimple and
mess-free production.

Clean kitchen towel. Useto wipe the lip of ajar before securingitslid and
band.

Digital scale. With this, weighing fruits and vegetables for exact
measurements will be easy.

Food mill. A food mill is great for removing skins and seeds, and for giving a
smooth consistency to fresh pulpy fruits.



Candy/jelly thermometer. Unlike a standard kitchen or meat thermometer, a
candy thermometer is able to read very high temperatures.

Cheesecloth. Youd| need this for making spice sachets and for lining asieve
before straining.

Permanent markersand labels. Itcs always wise to label your preserves:
what yougye got and when you madeit.

Canning Step by Step

1. For canning jams, pickles, and other itemsto be stored in glass, fill clean jars,
using afunnel. (Itcs agood idea to have one extra sterilized jar ready just in
case you need it for an extrajuicy or leggy batch of preserves or pickles.)

L eave enough headspace in the jar so that youd| be able to boil the
ingredients without them exploding. Follow these guidelines:

for vegetables, 1 inch of headspace
for fruitsand tomatoes, » inch
for jamsand jellies, © inch

Clean the rim of the jars with a clean kitchen towel before covering with the
lids. Fasten the lid and band.

Set up a hot-water bath and submerge the jars, placing them gently on the
canning rack, and taking care to cover with at least 1 inch of water, at least 1
inch below the rim of the pot. Bring to aboil and boil for aslong as
recommended in the recipe.

2. When the processing is complete, use the canning tongs to transfer the hot jars
to a kitchen towelAined surface. Listen for the pops of the seals asthe jars
cool.

3. The next day, test the seal by pressing on the center of each lid. It shouldng
bounce back. (If it does, the jar wasng properly sealed. Simply put that jar in
the fridge and use right away.)

4. Storein acool, dark, dry place, preferably between 50& and 70&-, for upto a
year. Although preserves are often fine beyond a year, their flavor, texture,



and nutritional value may be compromised. Besides, after ayear, the cycle
begins again with a fresh batch of produce.

A Few Notes Regarding Other Methods of Preserving

Other methods of curing are fairly straightforward. Here are some points to keep
in mind when salt curing, sugar curing, and smoking.

Salt curing. Always use a nonreactive vessel, such as a stainless-steel pot, food-
grade plastic, or aceramic crock. Salt not only pulls moisture from food, but it
also extracts soft metal from pans, and thatcgs why aluminum pans are frowned
upon. The taste of metal in your lovingly made preservesis highly undesirable,
not to mention unhealthy. Salt curing will produce a dehydrated product that sits
in apool of its released juices. With some exceptions, youd| be discarding the
salt solution. The exceptions? Sauerkraut juice (see page 121), agreat immune
systempboosting tonic, stays, as does the maceration liquid of garum (see page
44), which is, in fact, the product youqe going for.

Sugar Curing. Aswith salt curing, use a nonreactive vessel (stainless stedl,
food-grade plastic, or ceramic). And just as salt does, sugar draws out moisture.
(This explains why sweet drinks arend thirst quenching!) Unlike with a salt cure,
however, the sweet sugar syrup is usually cooked down and reintroduced as the
final step in making a preserve.

Smoking. There are two methods for smoking food, and the only difference
between them is the temperature at which the food is held.

A hot-smoked item usually starts from the raw state and enters a smoke
chamber set at a temperature between 125& to 350&-. With this method, the
food becomes fully cooked and is ready to eat right after the smoking.

Cold smoking is a much gentler method and is used either to softly infuse
with smoke flavor a food that will be consumed within afew days, or to flavor a
food that has already undergone a curing process.

High Elevation

If your kitchen is at an elevation above 1,000 feet, you must adjust the
time for boiling-water processing of preserves:



1,001#3,000 feet increase processing time by 5 minutes
3,001K6,000 feet increase processing time by 10 minutes
6,001#8,000 feet increase processing time by 15 minutes
8,001F10,000 feet increase processing time by 20 minutes

In both methods, the word smudge describes the amount of smoke in the
chamber, how aggressive the smoked flavor is, and the vibrancy of color at the
end. Y ou can control the smudge by two methods: by adding more damp wood
chips or pelletsto the fire or by regulating the baffle (vent) to the chamber to
increase or decrease the amount of smoke filling the chamber.

Equipment for Smoking
Meat thermometer to determine when meats and fish are done.
Rack for putting meats and fish inside the curing chamber.

Smoke sticks for threading whole fish so they can be suspended in a smoke

chamber (or over alivefire) or elevated horizontally over a pan in a smoker.
Also useful for fitting lots of sausagesin a smoker, way more than with meat
hooks; hot dogs are traditionally smoked with smoke sticks.

Smoking chamber, where youd| smoke the food. From an old-fashioned
stone smoke-house or shed in which you build asmall fire in the center of the
room and allow the smoke to build up, to alarge cabinet-size box with digital
controls to release wood pellets onto a hot plate, to a more primitive barrel-
shaped grill model fueled by indirect live fire, arange of smoking chambers
get the job done. Itcgs a matter of how much control appeals to you.

Stainless-steel meat hooks to hang from arack or smoke stick to elevate fish,
joints of meat, and sausages, so that air can freely circulate around them to
promote an even cure, drying period, or smoking.

Twine to hang the meats and fish.

W ood to make the fire and smoke. Usually a combination of fruitwood, such



as apple and peach, for example, and hardwood, such as oak and ash.

NOTE: For some suppliers of specialty equipment, see Resources (see page
247).






1 COASTLINE: GIFTSFROM THE SEA

OCEANSARE THE ORIGINAL FORAGING GROUNDS and perhaps the last frontier for
truly wild food. It takes very little effort to take a net, throw it in the water, and
pull out whatever tasty bits live just beneath the surface. Standing at the edge of
lapping waves and confronted by a seemingly never-ending horizon, Ign
awestruck by theinfinite possibilities.

Going back to ancient times, a portcg strength was the result of its access to the
ocean: for defense, for trade, and for sustenance. Most people today focus on
fresh fish; however, curing, salting, smoking, and drying seafood ¢ including



seavegetabl essuch as kelB, moss,vand sea beans @ once enabled civilizations to
exist and empires to expand.

Figuring out waysto preserve abig haul for leaner times, as well asfor transport
and trade, was critical. Edibles from the sea are highly perishable; | imagine the
first salt curing happened when someone pulled a cod from the sea, gutted and
scaled it, dipped it back into the ocean to get a nice salty coating, and then left it
to dry in the sun. Thisis one of the most basic and simplest methods of curing
(and also one of the best).

Whenever | cure food from the sea, Igqn reminded of the link between ancient
civilizations and us, a connection that goes back to the dawn of man. Wegve
managed to explore the skies, to send cameras to distant galaxies, but closeto
home, our own oceans and seas remain a mystery. Who knows how many
species are yet to be discovered among underwater mountain ranges and huge
coral metropolises?

The vastness of the ocean, the rhythm of its waves and how they echo the ebb
and flow of life, its rich and teeming ecology, its connection to the moon: it all
gives me pause.

Every year | try to get to awarm place in the winter, a place where | can put on a
mask and fins and dive deep into the sea. Losing myself underwater, without
gravity and sound, is as close to perfection as| can imagine. All the elements
that existed to bring forth life are still elementally in this landscape, this
primordial soup. The ocean is the source of life on this planet, making it all the
more important that we use its resources responsibly and respect the wisdom that
exists within its waters.

Arctic Char

ARCTIC CHAR ISA MOSTLY FARMED COLD-WATER FISH with amild, sweet flavor
reminiscent of its cousin the salmon. It smaller than a salmon, but its cool
habitat ensures that its meat is still full of rich fat that is especially well suited to
agood cure (cure alean piece of fish such as cod and you end up with hardtack:
brittle, chewy, and inedible without special handling).

With the oceancs welfare in mind, | developed this recipe for Arctic Char
G_rav_lax because there are st_eadily fewer gﬁood %\I mon to b_uy in markets. Arcti c



char isagreat, sustainable choice that is often also quite a bit more economical
than wild line-caught salmon from alocal fishmonger. However, if you have the
good fortune of being able to fish in the Northwest and catch one, by all means
use salmon in this recipe instead.

What makes this recipe specia iswild fennel pollen, which imparts alicorice-
anise flavor thatcg a nice change from an all-dill gravlax. Wild fennel grows
rampant across most parts of the country, but particularly along the West Coast,
where it seemsasif Highway 1 islined with the plantcs golden umbels. Itcs
thought that Italian immigrants who settled in San Francisco brought the wild
fennel seeds with them, and like wildfire, these wonderfully aromatic weeds
spread along the coast.




Harvesting Wild Fennel Pollen
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Harvesting wild fennel pollen iseasy. To collect it, ssimply cut off the stalks
and bright yellow heads from the lower portion of the plants and bring them
home (snap off astick to chew on ¢ itcg like an al-natural licorice rope!).
The tops from about 20 or so plants will give you enough pollen tofill a
standard-size tin of shoe polish ¢ about » cup. Carefully place the tops
upside down in a brown-paper lunch bag. Secure the bag with some kitchen
twine or tape and hang in acool and dry spot: the basement or a closet isideal.

After 2 weeks, occasionally and gently shake the bag to help the pollen fall.
After another 2 weeks, carefully shake the bag afew more times and then
remove the stalks. Do not throw out the dried stal ks these can be put di rectly
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on tne curea cnar IT tne uming 1s rigng, or tney will impart awonaermul aroma
to any fire youqe building to grill any other type of fish or aroast. Turn out
the pollen into a coarse-mesh sieve set over a small bowl and rub the pollen
against the sieve to separate it from any twigs, stamens, or flower bunches.
Seal tightly in asmall can or jar and save until ready to use.

Wild fennel pollen stays aromatic for about ayear, after which youd| be ready
to harvest some more.

Arctic Char Gravlax with Wild Fennel Pollen

MAKES1 CURED FILLET

When curing fish, | use 2 parts sugar to 1 part salt. | like this ratio because it
resultsin a softer and suppler fish than if salt were used alone. If youqe not
blessed with wild fennel in your landscape, itcgs available in specialty stores and
markets. Dong be scared off by the price: alittle goes along way.

In aresealable quart-size plastic bag, place

1 tablespoon coriander seeds
1 tablespoon fennel seeds

Use a heavy-bottomed skillet to smash and crush the seeds. Transfer the seeds to
asmall bowl and stir in

» cup packed light brown sugar
© cup kosher salt

Set on a cutting board
1 (1» -pound) arctic char fillet

Lay on the cutting board a piece of plastic wrap longer than the fish fillet. Spread
about athird of the sugar-spice mixture on top of the plastic wrap. Place the fillet
on top, skin-side down, and cover with the remaining sugar-spice mixture. On
top of thefillet, place » red onion, sliced into thin rings

Lay apiece of plastic Wrap over the top of theflsh and then Wrap thefilletin five
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ugntiayers or piastic wrap. Set tne ugnuy wrappea 11sn on arimimea sneet pan
and set another sheet pan or long baking dish on top. Weight the baking sheet
with four cans of beans, or anything heavy you have around.

Refrigerate the weighed-down fillet, flipping it once after 24 hours and again
after another 12 hours, for atotal of 48 hours.

DAY 3

Remove the sheet pan from the refrigerator and unwrap the fish. Wipe off the
onions and as much of the spice-sugar mixture as possible. Sprinkle and then pat
onto the top of the cured fillet 1 tablespoon wild fennel pollen

Slice thin on the bias and serve chilled.

Cod

A FEW SUMMERSAGO, | was working in arestaurant with atypical New Y ork
City kitchen, including awalk-in refrigerator in the cellar of an old building
notorious for electrical and plumbing problems. The Fourth of July fell on a
Monday, and we decided to close the restaurant for a nice three-day weekend.
We went through as much produce and as many of the perishables as possible
during our Friday-night dinner, but we ended up with afew pounds of gorgeous
fresh cod left unordered. Knowing | couldng keep it through the weekend, |
decided to make salt cod so that it wouldng go to waste. At the end of the night,
| put the fish in the walk-in along with everything else.

We showed up on Tuesday morning, and the second we opened the door, we
knew the refrigerator had gone down. It was at least 120 degrees in that
basement and we lost everything ¢ every piece of fruit, every vegetable. Gone.
The only food that survived was the salt cod and the sauerkraut (see page 121). |
went on a month-long tirade about the failure of modern refrigeration, ranting
that | wanted to work in a kitchen with no refrigeration at all. Really, thatcs how
things were when our mothersgqgrandmothers did the cooking.

Salt cod goes back about five hundred years to Portuguese mariners and the
Vikings. Some people believe that the Americas were discovered before
Columbuscs time and kept secret as a cod-fishing spot by Basque fishermen who
were bringing back to Europe great hauls to feed God-fearing Catholics
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Sailors followed the cod migration until they went so far out to sea that they
couldng bring the fish back to land without it spoiling. So they salted it. Theycd
catch the fish, clean them, dip them in saltwater and lay the fish on beaches
along Canadian and American shores. The cod were left to dry until the boats
returned, months later.

Nowadays, cod is harder to come by. Actually, cod is still readily available, but
sustainablecod ¢ that is, line caught ¢ isreally the only ethical choice. Cod
that isng line caught is trolled for and captured by big fishing boats that
indiscriminately cast awide net and drag it along the ocean floor, pulling up
thousands of species along with the cod.

When cod fisheries collapsed, they did so over a century or two, though it
seemed asiif it happened overnight. The trade in salt cod, coupled with the
increased popularity and access to fresh cod, decimated the population. One day
the oceans were teeming with the fish, the next day they werend, and fishermen
were returning to shore with empty nets (and later, empty pockets). Stocks were
severely depleted in the 1990s and supermarkets began popularizing the term
Ytay-boat cod.y This means that a small boat went out on a short journey, caught
some cod, and came back that night ¢ it was out for one day. When a big cod
ship goes out to seq, it is on the water for at least seven to ten days, catching fish
all the while.

My old boss used to say, YThere are good fish to buy and good fisherman to buy
from.y Usually, if you support a fisherman with a small boat, that operation will
be fishing in a sustainable manner regardless of what it is pulling from the ocean
(even fish that have been redlined by the Monterey Bay Aquariumcs Seafood
Watch). While itcgg becoming harder and harder to find afish not on the avoid
list, the best way to understand where your fish is coming from is to seek out
sources and shops that support local fishermen. Invariably this leadsto the
employment of sustainable methods, such as line catching (rather than trolling)
and the use of small fishing vessels (as opposed to fleets). A small boat can only
pull so many fish from the ocean. Look for fishmongers who can tell you what
vessel and captain is landing the fish.

Salt Cod

MAKES 1 POUND SALT COD



Start with the freshest cod you can find, preferably from your own catch. If
thatcs not possible, try to buy from a fishmonger who deals with fishermen who
care about sustainability. The recipe can be halved, quartered, even doubled. The
general proportions are applicable to hake, haddock, and pollack, for example, as
well asfor cod: for every pound of fish, use half a pound of kosher salt. Once
you have your salt cod, try the Salt Cod Fritters with Spicy Rum Sauce (see page
38).

Into alarge, deep casserole dish pour

© pound kosher salt
On top of the salt, arrange

1 small side of cod (about 2 pounds)
Cover the cod fillet with

Yapound kosher salt

Make sure the salt completely covers the fish. Set the casserole dish in the
refrigerator for 5 days. Use the underside of a plate or asmall cutting board to
lightly press down on the fish daily, to compress it. Some of the salt will liquefy;
thisisfineg just drain it off after you press on the fish. If you need to add more
salt to keep the fish completely covered, do so.

DAY 6

Take the dish from the refrigerator and remove the fish, brushing off as much
salt as possible (the fish should feel quite firm). Wrap the fish loosely in afew
layers of cheesecloth and then elevate it over arimmed baking sheet (two sets of
chopsticks work nicely for holding up the fish; you can also use a flat wire rack).
Dry thefish in the refrigerator for 1 week. After aweek, the fish should be
dense, hard, and impervious to light pressure.



Salt cod keeps indefinitely; if you plan to eat it within 2 weeks, storeit in the
refrigerator in an airtight container. If youcd like to keep thefillet longer, asis
done traditionally, hang it (see Note below) or put it on arack in acool, dry
place (acellar or ashed, for example), where it will continue to dry and harden,
taking on a brackish, soft-wood aroma that many connoisseurs prize.

NOTE: Instead of drying the fish in cheesecloth in the refrigerator, you can dry it
in a curing chamber. Set the chamber to 40& with 70 percent humidity. If the
skin is on, hang the cod from a hook; if itos skinless, tie a string around it and
hang the fish from the string. In either case, let it hang for 3 weeks.

Go Fish



| liketo play this parlor game: Ask your friends to name at least 10 fish they
eat regularly. Most will have a hard time accomplishing this. Now ask those
same folks to remember what they saw the last time they visited an aguarium.
Do you get where Iqn going with this?

As eaters, we should seek out and sample all the myriad options of fish out
there. A great way to get lesser-known species into your market is to request
them. Talk to the fishmongers at the local grocery stores and butcher shops
and try to get them to bring in some new varieties. Some of my favorites are
triggerfish, lionfish, tilefish, amberjack, wahoo, bonito, herring, fresh
sardines, and any fish in the mackerel family.

If youqre not sure which is the most sustainable fish to purchase, there are a
number of guidesto help you out. My favorite is from the Monterey Bay
Aquariumep Seafood Watch. The people there print a great little pocket guide
that | keep dog-eared in my wallet. (I hear therecs an app for it, too, for you
more modern folks.) Guides are great, but remember that they often tell only
half the story. Besides being aware of the type of fish you buy, itcs important
to determine from whom yougqe buying your fish (see page 34). The oceans
have immense potential, and through good stewardship, fish can move from
the Yavoidy list to the Youyy list in a matter of decades, or maybe just years.

Take swordfish, for example. For the first eight years of my career | never
cooked a piece of swordfish ¢ it was culinary taboo. Now swordfishisa
sound fish to buy. The fishermen who sacrificed for a decade to recover
fisheries now deserve to be rewarded with a buying public happy to have
responsibly fished swordfish on their table.

L ook for the good fisherman and the good fish, and our oceans will remain
alive and exciting.



SALT COD FRITTERSWITH SPICY RUM SAUCE

SERVES 10 TO 12 ASAN APPETIZER

Salt cod has culinary resonance along all the coasts of the Atlantic Ocean. In
the Western repertoire, many people are familiar with the French brandade
(a puree) and bacalao (the Spanish word for dried salt cod), but one of my
favorite recipes comes from the Caribbean. For these salt cod fritters, arum
sauce isthe natural accompaniment.

Soak
1 pound salt cod (see page 34)

in alarge bowl of fresh water for 12 hours, changing the water every 4
hour s (this eliminates a good amount of the salt and makes the flesh soft and
pliable).

When the cod has about 1 hour remaining to soak, makethe rum sauce.
Into a medium saucepan put

1» cupsdark rum
1 cup packed light brown sugar



1 tablespoon grated fresh ginger
© habanero chile, minced
zest of 1lime
2 sprigs of fresh mint
8 whole allspice berries

Bring to asmmer over medium-high heat, reduce the heat to low, and
simmer until reduced by half, about 5 minutes.

Tothereduced rum mixture, add

» red bell pepper, finely chopped
» celery stalk, finely chopped
1 scallion, finely chopped
juiceof 1lime
1 cup rice vinegar
2 tablespoons fish sauce (or Modern Garum, page 44)

Return to a smmer, then turn off the heat. Remove the mint sprigs and
allspice berries, and refriger ate the sauce until chilled.

Tomakethefritters, cut the cod into 1-inch pieces, and transfer into the
bow! of a food processor. Add

» cup all-purpose flour
1 tablespoon baking powder
1» teaspoons ground allspice

2 eggs

Pulse to combine, but not until itcs smooth; you want some larger flakes of
cod in the mixture. With arubber spatula, scrape the mixtureinto alarge
bowl and stir in

2 scallions, thinly dliced
° cup finely chopped fresh cilantro
» jalapei o (removethe seedsfor less heat), finely chopped



Heat
3 cups neutral-flavored oil (such as canola or vegetable oil)

in a medium saucepan over medium until it reaches 325@&- on a digital
thermometer. Drop the batter by the tablespoonful into the oil. Take care
not to overcrowd the pan or thefritterswill stick together and the
temperature of the oil will drop. Cook, using a frying spider or a slotted
spoon to turn thefritters, until theyq e browned on both sides, about 1
minute per side. Transfer to a paper towelAined plate and repeat with the
remaining batter.

Serve hot with therum sauce.

Black Cod

BLACK COD, KNOWN AS SABLEFISH in the Jewish community, istraditionally cured
with paprika and then smoked. This buttery and delicious fish commands an
even higher price than does Novalox. Russian Jews popul arized sable and
brought it to the rest of the hemisphere where it became aluxury for appetizing
platters.

Black cod runs from the Bering Sea and Alaskato Baja, California, and can live
for more than 90 years. Most black cod is exported to Japan, where itcg highly
prized (can you imagine the late 1990s without Nobu Matsuhisags famous and
often imitated miso-cured cod?).

Like other Northern Pacific fish, including sturgeon and Pacific salmon, black
cod has rich intramuscular fat, which givesit an incredibly buttery texture (itcg
sometimes called butterfish for just that reason). By the way, black cod is
actually not acod at all. Whereas cod iswell known for having very little fat and
drying to hardtack, black cod isrich and flaky and wong dry out no matter how
much itcs abused and smoked. Itcp a fine sustainable choice in general, and a
solid alternative to Chilean sea bass and salmon.



Smoked Black Cod

1 SMOKED SIDE

This smoked fish is meant to be flaked rather than sliced, to show off the
contrast between the dark purple of the fishcg surface and its buttery white flesh
inside. My favorite way to serve it is slightly warm with some steamed
fingerling potatoes and a green salad. Make it into alight fish salad simply by
snipping some chives over it and delicately dressing the fish with agood olive
oil.

In alarge, nonreactive pot, bring to a boil

1 (750 ml bottle) inexpensivered wine
6 crushed garlic cloves
1 cup packed light brown sugar



1 cup soy sauce

3 sprigsfresh thyme, leaves stripped and finely chopped

2 sprigsfresh rosemary, leaves stripped and finely chopped

© cup finely chopped fresh flat-leaf pardey

1» tablespoonsdried lavender pistils (lightly crushed with a knife)
1» tablespoons whole pink peppercorns

Reduce the heat to medium-low and simmer for 5 minutes. Turn off the heat and
let the marinade cool for 30 minutes, then transfer it to a bowl or container and
refrigerate it to chill thoroughly, about 2 hours or overnight.

In alarge roasting pan, place skin-side up
1 2» -pound side of black cod (or sturgeon)

Pour the chilled marinade over the fish, cover with plastic wrap, and refrigerate
for 24 hours.

DAY 2

Set awire rack over arimmed baking sheet. Remove the roasting pan from the
refrigerator and transfer the fish, flesh-side up, to the rack. Let the fish Sit at
room temperature for 1» hours. Meanwhile, prepare a smoker to 155& using
fruitwood and a medium smudge (see page 23). Once the surface of thefishis
thoroughly dried, set the rack in the smoker and smoke for about 1» hours,
making sure the smokercs temperature never rises above 165&. If it gets too hot,
open the chamber to lower the heat. Y ou can also place atray of ice between the
smoke and the fish in the chamber to regulate the heat if your box tendsto run
hot.

Remove the fish from the smoker and either flake and serve immediately while
warm or refrigerate until cold and flake as an accompaniment to salad or potato
cakes. To store, drizzle with alittle neutral oil and wrap in plastic wrap.
Refrigerate for up to 10 days.

The Mother of All Sauces

FOR MILLENNIA, PEOPLE HAVE BEEN PUTTING all sorts of different productsinto



barrels along with a handful of salt to act as a preservative. Among the sauces
that have resulted are the modern-day Worcestershire sauce, soy sauce, tamari,
Thai fish sauce, and even ketchup (originally made with all sorts of foraged
ingredients, such as mushrooms, elderberries, and wild herbs). For me, garumis
the mother of al sauces. Itcs made by fermenting the guts and entrails of oily
fish with just enough salt to control the fermentation process and keep unwanted
bacteria at bay. After 3 months, what you haveis athick, dark, rich liquid
condiment that, when sprinkled over rich meats and game, brightens and
enriches their flavor and adds an umami-like depth to grains, pilafs, and roasted
vegetables. Use as you would Worcestershire sauce.

| first spotted garum in Apicius, a book dating from first-century Rome that
many consider to be the first cookbook. To understand an ancient recipe with
any accuracy, you have to imagine the cultural landscape of the day and be able
to re-create it in your mind. This enables you to get in tune with the
socioeconomic structure of a people, a culture, aregion. Re-creating historically
significant foods is akin to traveling through time. Culinary magic!

Garum was called for in at least 80 percent of the recipesin Apicius (of some
470 recipesin all, amost half were for sauces), and for good reason. Asa
finished product, afew sprinkles of it transform a surly joint of roasted mesat into
a palate-pleaser. No wonder the ancient Romans used it to add flavor to (or
perhaps even disguise the taste of) food.

Modern Garum

MAKES 1» CUPS

This recipe expresses a beautiful frugality, a requirement of any significant
recipe. Taking a part of the fish that was otherwise unused (its guts) and mixing
it with salt was an excellent way to extract every last scrap of vital matter from
the food. The first man or woman to discover this must have been intrepid, for
athough the finished condiment is indeed mild, the curing and fermenting
process involves the straight-up rotting of innards. a challenging process of
strong odors, to say the least! In the end, thankfully, garum repaid its patient
Yinventory: it imparts the faintest smell of the deep ocean and is packed with
glutamines, the same amino acids that give MSG its characteristic flavor-
enhancing properties.
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Inalarge 1000-graae piastic conaner, piace

1 pound fresh fish entrails, small bones, and heads (from oily fish such as
anchovies, herring, mackerel, and sardines)

pound kosher salt
1» cups pineapplejuice

Cover with alid and shake vigorously to combine. Use a hot needle to prick the
lid three times to enable fermentation gases to escape (without allowing too
much of the Yfragrancey to escape as well). Set the container in a 70& to 85&-
spot for 2 weeks to kick-start the fermentation process. After 2 weeks, move the
container to a cooler spot, around 65&-, for 3 months. (Be patient: After 1
month, the aroma subsides considerably.) Dong worry about the temperature too
much; thisisanatural process that will adjust itself over the course of
fermentation, much as does lactic fermentation. Check the fish sauce every
week. If you see any green mold on the surface, use a spoon to skim it off, then
stir in another to inhibit more growth. If you see pink mold, throw away the
whole batch and start again. (That said, Igve never seen pink mold in my many
batches of garum and have had green mold just once.) © cup salt



After 3 months, strain the garum through a fine-mesh sieve and into a
nonreactive saucepan (discard the solids). Stirin® cup honey

1 large sprig fresh oregano

and bring the liquid to asimmer over high heat. The natural albuminin the liquid
will quickly clump; spoon that out and discard, and the remaining liquid will be
clear. Strain again through cheesecloth or a coffee filter into a 12-ounce glass
cruet. Cork the bottle and refrigerate for eternity.

Samphire

THE FOOD WITH PERHAPS THE STRONGEST CONNECTION to its landscapeis
samphire. | tried it when | worked my first culinary gig, at Larry Forgionecs
American Placein New Y ork City. Taking abite was like sticking a straw in the
ocean and sucking out its briny essence. Its flavor brings me back to a beach,
perhaps a solitary morning walk along the rocks, or maybe along-ago summer



weekend at the shore. Its seataste evokes the life that lies just beneath the
oceancp glassine surface. Thatgs samphire.

Also called sea beans, sea asparagus, sea pickles, pous-pied (seafeet), and my
favorite, glasswort (which refersto its traditional use as afining agent in the
making of glass), this succulent plant grows along coastlines and in marshy
areas. It looks like a cross between an asparagus stem and afinger of ginger. Itcs
popular in England, where itcg boiled or steamed and then served with butter.

When picking samphire, go after the younger, lighter-colored tendrils that grow
at the ends of a plant. Once a plant matures, awoody stem begins to grow up the
center of the vascular system and, although technically edible, when pickled it
has the texture and appeal of a maraschino cherry stem.

That said, if you can only find older plants, with alittle patience and care you
can remove the tiny hard thread. After blanching the samphire, pinch the root
end at the joint of each tendril and tug lightly to remove the woody part. If
youagve ever sipped the dew-laden stamen from a honeysuckle flower to drink
the nectar, the light tugging, at least, issimilar.



| nstant Samphire Pickles
MAKES 1 QUART (FOUR 8-OUNCE JARS)

Thisisthe simplest pickle youd!| ever make. Because sea beans are naturally
salty, you dong need additional salt. Instead, | add a small piece of Thai birdcs-
eye chile (for a spicy bite) and some citrusy coriander to complement the strong
taste of briny ocean. Serve pickled samphire as a garnish for steamed or grilled
fish, or add to a shaved vegetable and herb salad.

Sterilize four 8-ounce jars (see page 19). Divide evenly among them 2 pounds
sea beans (samphire)



4 dried birdcs-eye chiles (lightly crushed so the chiles are partially open)
4 teaspoons whole coriander seeds
2 garlic cloves, thinly dsliced

In alarge nonreactive pot, bring to a boil

4 cups vinegar
2 cupswater

Pour the vinegar mixture into each of the packed jars, leaving about » inch of
headspace in each. Follow instructions for canning on page 21 and process the
jarsfor 5 minutesin a boiling-water bath. Store in a cool, dark, and dry spot for
up to 1 year. After opening, refrigerate for up to 6 months.



Sea Vegetables

Modern Western culture focuses on land vegetabl es, but sea vegetables have
had a place in history for millennia, especially throughout Asia, northern
Europe, and the British Isles. Seaweeds may not taste like your average
supermarket vegetables, but they have one of the broadest spectrums of
minerals of any food and are a great source of lignans, which are
phytonutrients that help protect against certain cancers.

In Japan, people have consumed seaweeds such as wakame, nori, and kombu
for thousands of years, in salads, as sushi wrappers, and as a natural source of
umami (an almost indescribabl e taste sensation).



Kombu has an M SG-like effect when asmall pieceis boiled with beansor in
stock. Seaweed cakes made from laver are amain component of a complete
Welsh breakfast; theyqe formed by mixing the seaweed with oats, shaping the
mixture into cakes, and then frying them in bacon fat. Irish mossisused in a
traditional creamy Jamaican drink (see page 51) and was also a primary
source of sustenance for the Irish themselves during the potato famine of the
1840s and 1850s.

Seaweed may not sound appetizing, but itcs a wonderfully sustainable and
healthful source of protein, minerals, vitamins, and amino acids. Generally,
seaweeds need no aid in their preservation: gather some from the ocean and
lay them on arack to dry. When cured and cooked thoroughly, seaweed can
feed populations through harsh winters and long seasons of poor harvest.
Seaweed is one of the quieter solutions for a more sustainable future. Itcg
readily available, growsin prolific quantities in healthy oceans, and is packed
with vitamins and minerals.




Irish Moss

WHEN YOUR LANDSCAPE ISAN ISLAND, from aforaging perspective, the wilds of
the deep blue are just as important as the interior. Irish moss grows along the
coast of Ireland aswell asin rocky outcropped sites along the North Atlantic
coast of England, continental Europe, and Canada. The fronds are arranged in a
beautiful antlered pattern and the fibers of the plant itself are packed through and
through with gelatin. During their nineteenth-century famine, the Irish foraged
for Irish moss, whose hefty amounts of calcium and potassium combined with a
multitude of vitamins helped them survive.

Y ou may know Irish moss by another name: carrageenan, a popular emulsifier
and stabilizer for ice cream, condensed milk, and soy milk. Itcs also used to
thicken shampoo and to clarify traditional cask-conditioned ales of cloudy yeast
clusters and sediment. For the average preindustrial home cook, the gelling
properties of Irish moss were some of the easiest to obtain, as all that was
required was a day by the seashore and afew good hours of boiling in a pot of
water.

When used fresh, the moss maintains much of its deep-ocean flavor. If itog first
dried in the sun, however, the flavor aswell asits red color blanches away,
leaving a flavorless substance that can be added to all sorts of puddings and
sweets. Itcs this quality that makes it unique among its seaweed cousins and has



earned it an important place in our modern cuisine.

For the Irish, the moss was a symbol of luck that they took on long journeys,
which may explain how the moss arrived in Jamaica. (Though it wasng such
good luck that made them indentured servants and slaves to the crown in the first
place.) In any case, Irish moss has become synonymous with the creamy,
milkshake-like drink available bottled and canned in Jamaica, where itcg
regarded as a Yhealthy cocktail: that is, itcgs thought by some to increase a mancg
libido and energy. As with countless other folk medicines throughout the world,
hope springs eternd. . . .

Irish Moss Cocktail

SERVES 4

Not at al like the stereotype of the Yeasy-mony Jamaican, my sous chef, Denton
Omarley Whyte, who was born in Jamaica, constantly impresses me with his
work ethic. He taught me this recipe, and now | think | know the secret of where
he and his countrymen get their energy and focus.

Traditionally, the mixture is boiled and then *Ytightenedy with condensed milk
and sweet spices. (I add alittle coconut to the mix, though Denton says thatcs
because |gm influenced by what he terms a Ycolada haze.y) The shake is thick,
potent, and cooling on a hot summer day. The traditional recipe does not contain
any acohol, but | thought it a shame to call something a cocktail without
doctoring it with alittle spirit.

In alarge pot, bring to a bail

4 cups water

4 ouncesdried Irish moss (or 1 nicefrond of fresh sea moss)
1 ounce (1 nice-sized pebble) gum arabic

1» tablespoons flax seeds

1 pinch isinglass threads (see Note below)

Reduce the heat to a soft smmer and cook until the liquid is thick, opague, and
blue-gray, and the Irish moss is but a skeleton of what it was, about 45 minutes
(if the water evaporates too quickly, add more). Cool completely, then

rafrinarata 1 intil thnarniinhiv chillad Thaidlv lacte far 1 mnnth: vinnidl hava



I\;IIIH\;IUL\; Uil ul\nuugllly A\ R IRR RV N III\,J\;IIy 1RO TVI L 11iIvILILL T, _yuuull 11V O

enough left over for two more batches of the cocktail.
Scoop out 1 cup of thejelly and put it in ablender. Add

2 jiggerswhiterum
1 cup coconut milk
1 (14-ounce) can condensed milk
1 tablespoon vanilla extract
1 teaspoon cinnamon

freshly grated nutmeg
lcupice

Blend until smooth, then serve.

NOTE: |singlass looks like semitransparent rice stick noodles, but it comes from
the bladders of sturgeon and other fish and is used as a clarifying agent (oftenin
wine, beer, and even window panes). Youd| find it in some speciaty-food
stores, or substitute seaweed-derived agar-agar (also known as Japanese isinglass
or vegetable isinglass), as this similarly liquefies when blended. In this recipe,
use 4 teaspoons of agar-agar in place of the isinglass.

Kelp

KELP FORESTSPLAY AN IMPORTANT PART in the oceancg ecology, acting as huge
filtersfor cleaning the watercs impurities as well as providing a safe haven for
sealife. Giant kelp is one of the fastest-growing plant speciesin theworld ¢ it
can grow up to 2 feet aday, making it incredibly sustainable to harvest.

In Japan it is called kombu, and it imparts an umami-salty flavor to dashi (a
broth central to Japanese cooking) and is also atenderizing agent for boiling
dried beans. Glutamines, the amino acids within kelp, lend a natural flavor-
enhancing saltiness to beans, broth, and whatever else you add them to.

Fish was traditionally kept fresh by being wrapped in kelp that had been lightly
soaked in cold seawater. By the time Japancs fishmongers had made their nightcs
journey and arrived in town to seII thelr wares, they reallzed that not onIy did the
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most pleasingly as well.

After making batches of dashi for the restaurant, | often have an excess of
softened kelp in the kitchen. As| hate to let anything go to waste, | put the
kombu to work by wrapping it around red snapper, alight and flaky fish that
benefits in flavor and texture from the glutamines in the sea vegetable.

| blanch the kombu to make it pliable, then wrap it around the pieces of fresh
fish to imbue it with amild saltiness as well as to tighten the flesh. This helps the
fish obtain that classic dick yet firm bite (untreated fish gets mushy and soft), so
it issliceable and pleasing to eat.




Kombu-Cured Red Snapper

MAKES 1» POUNDS

Thisisalight way to preserve fish. The curing process imbues a wonderful
aromaand draws out some of the moisture, making it easier to slice and giving it
amore appealing chew. Serve asis or alongside some crisp vegetables such as
white turnips and radishes, perhaps with amini herb salad.

Fill amedium bowl with cold water and add
6 ounces kombu (about 4 sheets)

Once the kombu is somewhat pliable, remove it from the water and set aside.
Discard the water. Into the bowl, put © cup yuzu juice (see Note, page 56)

1 tablespoon honey
1 tablespoon soy sauce

Put the kombu in the marinade and soak for afew minutes, until it is soft.
Remove and set aside.

Lay a 16-inch-long piece of plastic wrap on your work surface. Set two pieces of
marinated kombu on top, so the short ends face you. Set on top, flesh-side down,
thefirst of 2 (12-ounce) red snapper fillets

Drizzle some marinade over the fish and then tightly enclose in the plastic wrap.
Repeat with another piece of plastic, two more pieces of kombu, and the other
snapper fillet. Refrigerate the fish for 24 hours; then itcs ready to eat.

DAY 2

To serve, unwrap the fish and dlice it crosswise into » -inch-thick slices. Thinly
slice the kombu and add to whatever vegetables or salad youqe using as an
accompaniment.

NOTE: If you cang find yuzu juice, substitute equal parts lemon and lime juice
with the zest of half of alemon.




pulse and Nori

PROBABLY MY ALL-TIME FAVORITE FOOD is plain sticky white rice sprinkled with
any type of furikake, a natural seasoning made from dulse and nori seaweed,
sesame seeds, atouch of sugar, salt, and a variety of other ingredients such as
dried fish flakes, shrimp flakes, egg yolks, radish tops, smoked meat, chiles, and
even tealeaves.

Dulse grows readily in the North Atlantic Ocean and has been used for centuries
by seafarers as a restorative addition to chowders and cakes. It growsin the
intertidal regions and is usually harvested in knee-deep water when thetideis
out. Dulse can grow up to 3 feet long, but | often find them in much smaller
clusters of about afoot. Dulse clings to rocky shoals by a steadfast, a type of
marine root cluster that lives up to its name. To harvest, cut them off by the root,
rather than try to tug them away from the rocks.

Dulseisrich in B vitamins, iron, and potassium, and though it has agreat sea
flavor, itog quite low in naturally occurring sodium. Fresh dulse should be
thoroughly washed before you lay it out to dry in the sun (or another hot place).
After it haslost most of its moisture, it will be dry and brittle and ready for
storage. Y ou can also dry it in the microwave to achieve a degree of brittleness.
Set it to low power and dry it for about 30 seconds. |gm hopelessly ignorant
about this form of cookery (my only success has been with popcorn, and thatcs
because therecs a popcorn button), but youqe welcome to take this shortcut.

If you are not near an ocean, dulse is available in health food stores as either a
dry flake or aleaf. The whole leaf form is soft and chewy, and | often enjoy it as
a snack, tucking it between my cheek and gum and sucking out all the good
flavor before slowly chewing and then swallowing the gelatinous fiber.

The other wild harvested seaweed | usein furikake is nori. Nori is made from
various lavers, which are the slimiest of all the seaweeds (isnd that odd, as nori
is probably the most popular of all the edible seaweeds). Laver has been
wildcrafted by people all over the North Seafor centuries. In Ireland and Wales,
for example, laver cakes were an important food under famine conditions (see
page 49), and many traditional wildcrafted stews of those countries depended on
the nutrients and minerals found in laver.

It is the ancient Japanese, though, who perfected the art of harvesting and
cooking with laver: they devised an elegant way of creating paper-thin sheets out



of this slimy mess, and | cang think of traditional Japanese cuisine without
thinking of nori. Nori is produced commercially through a complicated process
of boiling, grinding, and drying the resulting pulp on racks.

Furikake Seaweed Salt

MAKESABOUT 1» CUPS

Furikake gives ablast of umami to the most ordinary of meals. Sprinkleit on
plain sticky rice and any type of noodle, simply prepared steamed vegetables,
and lightly grilled meats and fish. The sesame seeds reduce the amount of salt in
the seasoning and the mineral-rich seaweeds ensure that your body gets what itcg
craving when you hanker for a salty snack.

In asmall bowl, stir until dissolved

2 tablespoonsfine sea salt
1 tablespoon sugar
° cup warm water

and set aside. Heat a medium skillet over medium-low and pour in
1 cup sesame seeds

Toast the sesame seeds, stirring often, until theyqe golden, 5 to 7 minutes. Pour
the salt-sugar water over the sesame seeds. The liquid will bubble violently;
once it calms down, stir the sesame seeds so they dong clump. Reduce the heat
to low and continue to toast the sesame seeds for 30 seconds. The pan will be
amost dry at this point. Watch the seeds, as you dong want the sugar to burn.
Remove the pan from the heat and crumble in 2 sheets nori

1 (6-inch) sheet dulse (or cup dry dulse flakes)

Set the pan back over low heat and stir the dulse and seeds. The seaweed will
soften up a bit, and then become fragrant and dry. Once the seaweed is crisp
again and dry to the touch, after about 30 seconds, remove the pan from the
burner and turn out the seasoning onto alarge platter to cool. Put the furikake
into aglassjar or shaker. Thiswill keep forever, but | use mine up quickly.



Anchovies

When | was nine years old, my family traveled to the Greek islands. We stayed
in alittle villa abutting a concrete wall onto which arickety ladder was strapped.
The ladder led straight to the ocean: reach the bottom, let go, and there you were,
surrounded by sapphire waters. On one occasion | jumped into a school of small
fish zipping around, swirling in avague circle, asin apiscine dance. It was
unbelievably beautiful, especially when the sun hit their silvery bodies just right,
and theyad look like streaks of silver, darting and shimmering beneath my
floating body. Thatcs when | realized what a school of fish was: not afew fish,
but rather thousands!

Since ancient times, anchovies have been an important component of diets
around the world. Small in size, they swim in schools like the one | experienced
in Greece, in warm waters from South Africato Spain, from Peru to China. The
early Greeks and Romans fermented anchovies with salt to make garum (see
page 44), afish sauce that gave a bold, rich, salty taste to meat dishes and
cooked vegetables, and anchovies were so important in Turkey that poems and
songs are dedicated to the hamsi. The proliferation of anchovy canneriesin
northern Spain (the Costa Brava) gave rise to the regioncg nickname the Costa de
|Anxova, the Anchovy Coast, where therecs even an annual anchovy festival.
Southern France is also noted for anchovies.

The large white anchovies, especially from Logscalain Spain and Collioure in
France, are prized above all others. Theyqe harvested May through October, at
their savory peak, and either salt-cured or cured with vinegar and oil and called
boquerfines. For the salt-cured variety, | dare not write arecipe, asall it takesis
equal amounts of cleaned anchovies and fine sea salt, as well as maybe a bay
leaf or a sprig of thyme. This method takes 2 to 4 weeks, but once the tiny fish
are cured, theyd| last the rest of the year. Boqueriine-style anchovies are a lot
less salty, and their method of preparation employs three techniques to achieve
the tastiest results. First the anchovies are lightly salted to begin drying and
preserving the flesh. Second, theyqe dunked in aquick pickle of apple cider
vinegar to lightly ‘Ytooky the flesh. Third, theyqe buried under alayer of oil,
citrus, and bay laurel to remoisten the flesh, at the same time protecting them
from bacterial growth.

Garlic and OilEECured Anchovies



MAKES TWO 4-OUNCE JARS

Itos simple to butterfly anchovies, but if you dong have the time or the
inclination, your fishmonger can remove the backbones and heads. Remember to
ask for the bones and innards if you plan on making garum (see page 44). | like a
lightly cured anchovy. If you prefer boquerfines with a more pickled taste, alow
them to cure in the refrigerator for up to 2 days before adding the oil. | love these
with hard cheese and crusty bread.

Fill alarge bowl with ice water. One by one, quickly dip and swish
1 pound fresh anchovies

Place each anchovy on a clean, paper towel Ecovered plate. Pick up afish and
hold it upside down, so the belly faces you. Locate the gills, which are directly
below the jaw, place your thumb inside the gill area, and gently press down to
the belly cavity. The flesh is very soft and this should be easy. Scrape halfway
down the body until you come to the ribs; remove the guts and discard (or save
for making garum). Repeat with the remaining anchovies.

Empty the bowl and refill it with fresh, cold water. Rinse and swish the
anchovies again. Place on afresh paper towel and use another paper towel to
blot dry. Hold an anchovy, right-side up, in one hand. Place your thumb on one
side of the backbone and drag it down toward the tail. (Itcs like unzipping a
dress.) The backbone will pop out. Repeat on the other side and carefully break
off the backbone from the tail. Pull out the whole backbone; this will
simultaneously remove the head, asitcs attached to the backbone. Repeat with
the remaining anchovies.

In asmall bowl, mix together

» cup fine sea salt
4 thinly sliced garlic cloves

Place a quarter of the salt mixture in the bottom of a 9-by 13-inch baking dish.
Lay about athird of the fish, on their sides, atop the salt. Cover with athird of
the remaining salt mixture and half the remaining anchovies. Repeat with half
the remaining salt and the rest of the anchovies. Sprinkle the last of the salt
mixture on top. Set aside for 20 minutes to sweat, and then drizzle with 2 cups
apple cider vinegar



Wrap the baking dish with plastic and refrigerate for 8 hours (or longer; see
above). The flesh of the anchovies will be opague white.

Wearing gloves, drain the vinegar from the anchovies. Pack two sterilized (see
page 19) widemouthed half-pint jars half full of anchovies. If youcd like, include
some of the sliced garlic. Cover with extra-virgin olive oil (about 2 cupswhen
allos done)

Add to each jar

1 bay leaf (2 leavestotal)
afew stripslemon zest (from half alemon)

Add another layer of anchovies and cover with enough oil to submerge them all.
Cover with alid and refrigerate until well chilled, at which time you may serve
them.

These anchovies will last about 2 monthsin the refrigerator. Always use
scrupulously clean chopsticks or a small fork to remove anchovies from the jar
to prevent bacterial contamination from fingers or adirty utensil.

Herring

THERE ARE MANY WAYSTO PREPARE herring, from frying them whole and fresh
(whitebait), to smoking them (kippers), to pickling or otherwise preserving them
(Majtes herring, vinegary rollmops, creamed herring with sour cream and
onions, buttery schmaltz herring, and pickled Japanese herring). Whereas cured
anchovies are salty strips that are more chewy than soft, herring are more similar
to sardines (and they belong to the same family) but fleshier, richer, and with a
fatty bite.

One of my favorite ways to prepare this fish isin the sweet style of Bismarck
herring, which includes carrots, onions, and a pickly brine. Thiswas favored by
the German chancellor Otto von Bismarck in the late 1800s; a crafty fish vendor
named it for him. The carrot and onion add sweetness to the fishcs strong flavor
and make this a complete dish, especially with some good black bread on the
Side.



Bismarck Herring with Young Carrots and Onions

MAKES FOUR 4-OUNCE JARS

As lgve mentioned, | have a sweet tooth, so for me, adding a pinch or two of
sugar can be welcome in a savory dish. It wakes up and balances flavors ¢ kind
of like salt on watermelon. Here, the sweet brine curbs therich, oily nature of the
fish. Have your fishmonger clean the herring for you. Six fish will yield the 2
pounds of fillets called for.

In a medium nonreactive saucepan, bring to a boil

2 cups white wine vinegar
Yacup water
° cup sugar



2 carrots, peeled and dliced into  -inch-thick rounds
1 red onion, thinly sliced

1 tablespoon black peppercorns

1 tablespoon yellow mustard seeds

2 teaspoons kosher salt

16 whole allspice berries

4 whole cloves

2 fresh bay leaves

Turn off the heat. Pour the brine into a medium bowl and set it in an ice-water
bath. Once the brine is cool, remove the bowl from the ice water, cover with
plastic, and refrigerate. To make the second brine, clean out the saucepan and
put in 4 cups water

2 celery stalks, coar sely chopped
» sweet onion (such asa Maui or aVidalia), coar sely chopped
° cup kosher salt
2 tablespoons sugar
zest of 1 lemon

Boil the mixture for 10 minutes, then pour into a medium bowl. To cool the
brine, set the bowl in an ice-water bath. Cover it with plastic wrap and
refrigerate. Once the brine is very cold, add 2 poundsfresh herring fillets

Cover the bowl with plastic wrap and refrigerate (along with the first brine)
overnight.

NEXT DAY

Remove the bowl with the herring from the refrigerator. Transfer the herring to a
paper towel Ained plate, pat dry, and set aside. Discard this brine.

Set four 4-ounce sterilized glassjars (see page 19) on the counter. Carefully
divide the herring among the jars so that therecs one layer in each. Strain the first
brine (reserving the carrots, onions, and spices) into another bowl and then pour
alittle of this clear brine into each jar. With tongs, add some of the carrots and
onions. Repeat layering the herring, brine, and vegetables until they are all used.



Add abay leaf

to the top of each jar and then divide the spices that remain equally among the
jars (the fish should be submerged at this point). Screw on the lids and
refrigerate for at least 24 hours before serving. After 2 days, the herring will be
completely pickled. Unopened, the herring keeps for up to 1 month; after
opening, use the herring within about 5 days.

Sardines

IN THE WORL D OF FISH NOMENCLATURE, humans are lazy. Rather than pay
respect to each type of tiny silver fish in the ocean, we have lumped these fast
swimmers into an amorphous category called Ythe sardine.y Basically, when we
say Ysardine,y we mean asmall fish, usually of the herring family, that is tasty
but oily. There are 20 types of small fish that can be classified as a‘Ysardine.y

It seems the more common the fish on our table, the lazier we are. When we say
Ybass,y weqe usually referring to anything of medium size with grayish or black
coloring; Ysnappery is any finned fish with red coloring; Ysalmony is a fish with
pink flesh; Ysoley is any mild, flaky flatfish; Ytrouty is something you catch in a
river and looks, well, troutlike. Often these names are chosen by marketers
looking for afamiliar word to useto sell their catch. Whereas the Inuit famously
have more than 50 words for snow, we have pitifully few words for the fish that
grace our tables, reflecting and reinforcing our detachment from the natural
world.

Salted Sardines, Coriander, and Thyme

MAKES 1 POUND

Thisrecipeis simple and youqe rewarded for your efforts much more quickly
than you are for preparing, say, Bismarck Herring (see page 63). In addition, the
fish retains the taste and the texture close to those of the fish in its freshest form.
A copious amount of salt is called for; dong be scared away, though, as itcs
applied for only a short time before you wash it off. The quick salting tightens
the flesh asit extracts alittle bit of the moisture to extend its shelf life. These
citrusy sardines are an excellent addition to a bitter-green salad.

In a medium bowl, combine



1» cupskosher salt
» Cup sugar

Sprinkle athird of the salt-sugar mixture into the bottom of a 9-by 13-inch
baking dish. Carefully add, flesh-side down, 1 pound (about 6) 6-to 8-inch
cleaned and filleted fresh sardines (see page 69)

Cover the sardines with the remaining salt-sugar mixture, cover loosely with
plastic wrap, and refrigerate for 1 hour.

Meanwhile, prepare the citrus marinade. In asmall skillet set over medium heat,
toast

2 tablespoons coriander seeds

Shake the pan occasionally until the seeds are fragrant and golden, about 1
minute, then transfer them to a plate to cool. When theyagve cooled, crush with a
mortar and pestle, or put them in aresealable, quart-size plastic bag and crush
with the bottom of a heavy pot or skillet (one thwack should be sufficient).
Empty the crushed seeds into a medium bowl.



Pedl the rind from

3lemons
1 orange

Scrape off any pith (the white part) from the underside of the rind and then slice
the rind into long, thin strips. Squeeze the juice from the fruitsinto the bowl with
the coriander and add the strips. Stir in 1 teaspoon red pepper flakes

Remove the sardines from the refrigerator. Transfer the sardines to a fresh plate
and brush the salt off both sides. The skin should be slightly wrinkled, with
beads of moisture on the surface, and the flesh should have arosy hue. Discard
the salt mixture still in the pan and put in half of 10 sprigs fresh thyme

Dip the sardines, one by one, in the citrus marinade and then lay them, skin-side
up, on top of the thyme. Cover with the remaining 5 sprigs of thyme.



Pour the remaining marinade, along with the lemon and orange rinds, over the
fish. Cover the pan with plastic wrap and refrigerate for 16 to 24 hours.

Into a 6-inch-long plastic container or mini glass loaf pan, pour © cup of
extra-virgin olive ail

Remove afew sprigs of thyme from the baking dish and lay them on top of the
oil, then add afew sardines. Repeat two or three times, pouring © cup of the
olive oil after each layer of sardines. Once all of the sardines are in the loaf pan,
pour in enough olive ail to cover the last layer. Tightly cover the loaf pan and
refrigerate for at least 1 hour, but preferably overnight.

The sardines will keep for 10 days to 2 weeks, depending on how fresh the fish
was to begin with.

Cleaning and Filleting Sardines

If youqre fortunate enough to be able to fish for the sardines, youdl have to
clean and fillet them, too.

To clean: Rinse each fish under cool running water while gently rubbing its
skin with your thumb, from tail to fin, to flake off the scales. Slice off the
head and make alengthwise incision in the belly from tip to tail and remove
the insides. Rinse the fish again to wash away any remaining blood and dark
matter (improper cleaning is one of the things that cause that Yfishyy taste).
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Tofillet: Turn asardine on its side and put the tip of a sharp knife inside the
cavity where the head was. Run the knife along the skeleton (youd| feel it
click against the bones asif you were playing atiny xylophone), pressing
gently, until you get to the tail. Remove the fillet and turn the fish so that the
tail pointstoward the left. Insert the point of the knife beneath the tip of the
spine and gently run it toward the tail, pulling up on the spine with your other
hand. The skeleton should dlip away.

Vintage Sardines

Would you consider eating sardines that were tinned 40 years ago? L ots of
people clamor after ‘Wintagey sardines, which means the sardines were canned
anytime from afew years to decades ago. These sardines boast a nutty,
nuanced flavor and less Yfishy-ness,y and collectors value the arty tins as
much as they do the contents within. They even turn the cans monthly to
ensure that the sardines dong dry out. (Over 40 years, thatcs alot of turns!)
Therecs even a shop devoted to artisanal sardines millgsimges: La Petit
Chaloupe, in Pariscg 13th arrondissement.



Mussels

THE SMOKED MUSSEL S| CRAVE are fat and plump, the kind packed into sardine-
type tins found in the canned-fish section of a market (often next to the tins of
herring preserved in tomato sauce). Chinese smoked mussels are hard and
somewhat tough, the result of curing and drying until they resemble wood chips.
Although many people enjoy their more intense smoke and chew, Igqm all about
juicy smoked mussels that still hint of the sea.

| prepare smoked musselsin three stages. First, | steam them with a splash of
white wine, some herbs, brown sugar, and chopped shallot. The key to keeping
them plump is not to overcook them at this stage. Second, | Ypickley the mussels
in areduced version of the steaming liquid. Third, they go into the smoker at low
heat to preserve their tenderness, but with an intense smudge (see page 23) to
ensure that in the short time they smoke, they take on the flavor of the fruitwood
and hardwood | use.

Before youqe tempted to make smoked mussels, be sure your mussels are
healthy. This means theyqe fresh, with closed shells. Discard any that have
broken shells or have opened and dond close when tapped. The raw mussels
should smell fresh ¢ youd| know if therecs a bad one. Find it and discard it; in
the case of mussels, the mantra YWhen in doubt, throw it outy is best followed.

Smoked Mussdls

MAKES TWO 8-OUNCE JARS

Thisrecipeis designed for itsimmediate deliciousness rather than for long-term
storage. The mussels stay plump and fresh for up to aweek in the refrigerator.

In the sink, put
2 pounds fresh mussels

Using a scrub brush or rough scrub-type sponge, wash the mussels under cold
running water to dislodge any sand and grit. If there is a scruffy beard attached
to amussd (thisiswhere it was attached to the seaweed, rope, or rock that it
clung to while it matured), remove it by gently pulling downward toward the
hinge and away from the mussel. Discard any mussels that have cracked shells
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best halves, scrub them well, and soak in atub of water with 1 tablespoon of
bleach for 5 minutes to kill bacteria or off odors. Drain the shells and set aside
on atray.

In alarge pot set over medium-high heat, put
3 tablespoons extra-virgin olive oil
To the sizzling oil, add

3 shallots, finely chopped

3 sprigsfresh thyme

2 sprigsfresh marjoram (or 1 teaspoon dried)
2 teaspoonsred pepper flakes

Cook, stirring often, until the onion begins to brown, 3 to 4 minutes. Stir in

© cup dark brown sugar
1 cup dry whitewine
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Once the sugar is dissolved, add the mussels, 1 cup at atime. Once all of the
mussels are in the pan, vigorously shake it once, then cover. Increase the heat to
high and let the mussels steam until they open up, about 5 minutes. Remove the
lid and drain the mussels through a fine-mesh sieve set over alarge bowl to
catch the juices. Set aside the mussels and again strain the juices through a
chinois or a cheesecloth-lined sieve to remove bits of debris. Pour the twice-
strained broth into a medium saucepan and cook over medium heat, to
concentrate the juices to about 2 cups.

While the broth reduces, remove the mussels from the shells (save the shells for
serving) and reserve them in alarge bowl. Pour the reduced broth over the
mussels and set aside for 30 minutes while you prepare the smoker.

Prepare a smoke box to smoke at a medium smudge (medium so the mussels
dong shrivel too much). Remove the mussels from the brine and put them in a
bowl with » cup extra-virgin olive oil



Transfer the mussels to arimmed, aluminum foil Ained baking sheet and put the
sheet in the smoke box. Smoke the mussels until theyqe arich mahogany, 30 to
45 minutes, turning them once midway through the process. Remove from the
smoker and put in aclean bowl. Tosswith© cup extra-virgin olive ail

Pack the mussels into two 8-ounce jars or airtight containers. Pour additional
olive oil over the mussels, enough to cover.

Store in the refrigerator for up to 1 week. Serve on the reserved shells or freeze
small portionsin olive ail in resealable quart-size freezer bags for up to 3
months.






