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PAPPARDELLE
WITH BROWN BUTTER HAZELNUT RAGU

8 ounces fresh pappardelle pasta  
    (or dried if fresh is not available)
½ cup hazelnuts, skins removed 
1 bunch fresh thyme, leaves only
Olive oil, for sautéing
Kosher salt, to taste
Fresh ground black pepper, to taste
1 ½ cups heavy cream
¼ cup white wine
2 ounces Cherry Valley Dairy 
    whey ricotta 
½ cup Cherry Valley Dairy 
    cultured butter

optional
Soft poached egg
Parmigiano-Reggiano cheese

fOR TOASTED HAZELNUTS
Preheat oven to 300 degrees. Spread hazelnuts on a 
baking sheet and toast until golden-brown, 20 to 30 
minutes. Remove from oven, peel off skin, let cool 
and chop coarsely. Set aside.

FOR BROWN BUTTER
Place butter in a small pan and cook on high heat 
until it just starts to bubble. Turn down heat and 
continue to cook until butter is very dark brown 
and starts to smell like toasted nuts. Remove from 
heat and pour right away into a cold, nonreactive 
container so the butter will stop cooking. 
Refrigerate at least 1 hour or until the mixture is 
solidified.

Heat olive oil in a saucepan over medium heat. 
Add hazelnuts to lightly toast. Season with salt and 
pepper and add heavy cream and white wine.

Bring the cream to a boil, then simmer until 
reduced by almost half. 

While the sauce is cooking, boil the pasta to your 
desired doneness, or per package instructions. 

When the sauce has reduced, toss in the cooked 
pasta. If the sauce is too thick, add a touch of pasta 
water. Toss in whey ricotta and fresh thyme, and 
stir in 1 tablespoon of the solidified brown butter.  
Season to taste with more salt and pepper. Serve 
immediately in warm dishes.

The Mansion Restaurant (Eastsound, WA)   //   SERVES 4   //   2 hours

SERVING OPTION
Top pasta with a 

lightly poached egg and 
freshly grated Parmigiano-
Reggiano cheese. The runny 
yolk will add another level 
of richness to the dish.
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GRILLED SOCKEYE SALMON
WITH CHEESY WALLA WALLA ONION SCALLOPED POTATOES

16 ounces sharp cheddar cheese,  
    shredded
10 ounces Havarti cheese, shredded
8 tablespoons unsalted butter,  
    cut into 32 pieces
1 cup Walla Walla Sweet Onions,  
    thin julienne
1 bay leaf
1 1/8 teaspoon salt
3/4 teaspoon white pepper
3/4 tablespoon fresh garlic, minced
1 cup heavy cream
6 pounds Yukon Gold potatoes,  
    sliced 1/8 inch thick
8  7-ounce Sockeye salmon filets,  
    skin off, pin bones removed and  
    prepared using your favorite method

Preheat oven to 375 degrees and line a 9-by-13-
inch standard-size cake pan with parchment 
paper. Slice potatoes using a mandoline or other 
vegetable slicer. Store sliced potatoes submerged 
in cold water until ready to assemble.

In a large bowl, gently combine both cheeses 
by hand. Divide the cheese mixture into 4 
approximately equal portions. Set aside.

Combine heavy cream, bay leaf, salt, white pepper 
and garlic in a thick-bottomed saucepan. Place 
over medium heat and bring to a boil. Reduce 
heat and simmer (about 180 degrees) for 5 
minutes. Remove and discard bay leaves. Drain 
potato slices and lightly dry them with paper 
towel or lint-free towel. Arrange a single layer of 
potatoes in the bottom of the pan, overlapping 
them in a domino fashion.

Over the potato slices, evenly distribute 1/4 cup of 
Walla Walla sweet onions and 8 pieces of butter. 
Sprinkle with one of the cheese portions and 
finish by drizzling 1/4 cup of cream mixture on top. 
Repeat the layering process until you have a total 
of 4 layers.

Place a layer of parchment over the top of the 
potatoes and cover tightly with aluminum 
foil. Bake at 375 degrees for about 90 minutes. 
Cautiously remove from oven and pull back the 
foil. Test cooked potatoes with a toothpick. If it 
goes through the center easily the dish is done. If 
not, cover and return to oven until done. Let the 
potatoes rest for 15 minutes before serving.

Serve with prepared sockeye salmon filets.

Blackfish Wild Salmon Grill (Tulalip, WA)   //   SERVES 8   //   2 hours, 15 minutes
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GRILLED ALBACORE SALAD SANDWICH

8 ounces Oregon albacore tuna
Olive oil
Salt and pepper
1/3 cup diced dill pickles
2 tablespoons diced red onion
1 tablespoon capers (drained)
¼ cup shredded Napa cabbage
1 teaspoon minced fresh dill
¼ cup mayonnaise
1 teaspoon Dijon mustard
1-2 slices Tillamook cheddar cheese
Franz Oregon Hazelnut bread
Butter

Brush tuna with olive oil. Season with salt and 
pepper. Cook tuna on barbeque or grill pan until 
cooked through, about 3 to 4 minutes on each 
side. Place tuna on wire rack until cool. Break into 
small pieces. Mix tuna with pickles, onion, capers, 
cabbage, dill, mayonnaise and Dijon until well 
combined. 

Preheat skillet over medium heat. Generously 
butter one side of a hazelnut bread slice. Place 
buttered side down onto skillet. Place sliced 
cheddar cheese and 1/4 of the tuna mix, then more 
sliced cheddar on top. Butter a second slice of 
bread on one side and place buttered side-up on 
top of sandwich. Grill until lightly browned and flip 
over; continue grilling until cheese is melted.

Seasons & Regions Seafood Grill (Portland, OR)   //   SERVES 4   //   20 minutes
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HAZELNUT-CRUSTED TROUT
WITH BROWN BUTTER SAUCE

For hazelnut crust
½ cup toasted hazelnuts
½ cup Panko bread crumbs
2 cloves garlic 
½ teaspoon chili flakes 
¼ cup shredded parmesan cheese
1 teaspoon chopped parsley
½ teaspoon salt
½ teaspoon pepper

for trout
4 butterflied trout,  
    head and fins removed
4 tablespoons butter
4 eggs beaten with 2 tablespoons  
    of water 
1 ½ cups flour
4 teaspoons oil
Salt and pepper
2 teaspoons chopped parsley
Lemon, cut into wedges

FOR Hazelnut crust
Add hazelnuts and garlic to a food processor and 
pulse the nuts until they are roughly the size of 
the bread crumbs. Add the remaining ingredients 
and continue pulsing to make sure everything is 
incorporated and roughly the same size.

FOR TROUT
Season trout lightly with salt and pepper on both 
sides. Put the flour, egg wash and hazelnut mixture 
into shallow dishes. Place trout flesh-side down 
in the flour, pressing slightly to make sure you 
have even coverage. Shake off excess flour and lay 
flesh-side down again in the egg mixture, trying 
not to get it on the skin side. Let the excess run 
off, and then put egg-side down into the hazelnut 
mixture. Press lightly on the skin side to ensure 
even coverage. After breading let stand at room 
temperature for 10 minutes. 

Heat a sauté pan big enough to hold the trout over 
medium heat. Add 1 teaspoon of oil, then add the 
trout breading-side down. Cook 2 to 3 minutes on 
each side. Remove from the pan and set the trout 
aside on a warm plate, crust side up. 

Return the pan to the heat and add 1 tablespoon 
of butter. Swirl the butter in the pan until it melts 
and starts to turn brown and smell nutty. Pour the 
butter over the trout and serve garnished with a 
bit of parsley and a lemon wedge. Repeat with the 
remaining trout.

Creekside Grill (Silverton, OR)   //   SERVES 4   //   45 minutes
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MILK-BRAISED PORK OSSO BUCCO
WITH SWEET AND SOUR SAVOY CABBAGE CHOUCROUTE

4 fresh pork foreshanks,  
    each 12-16 ounces
Kosher salt and white pepper,  
    to taste
¼ cup all-purpose flour
¼ cup olive oil
8 ounces butter
2 quarts pork or chicken stock
1 cup dry white wine
2 cups béchamel
3 tablespoons Dijon mustard

For Vegetable Sachet
2 yellow onions, diced
2 celery stalks, diced
2 carrots, peeled and diced
4 garlic cloves, chopped
1 head fresh fennel chopped
¼ cup chopped fresh flat-leaf  
    parsley, plus more for garnish
2 tablespoons chopped fresh thyme

For Sweet and Sour Choucroute
2 small heads savoy cabbage,  
    shredded
2 tablespoons duck or pork fat
1 small onion, diced
3 cups white or champagne vinegar
1 ½ cups sugar
1 ½ cups honey
3/4 cups golden raisins

Combine vegetable sachet ingredients. Wrap in 
cheesecloth and secure with kitchen string.

Liberally season shanks with salt and white pepper 
and toss lightly with flour. Over low heat and in 
a large pan, heat butter and olive oil until butter 
is melted. Place shanks in pan, and slowly cook 
until lightly seared on all sides. Do not brown! 
Remove from pan and add white wine, béchamel 
and stock. Place shanks back in pan, add vegetable 
herb sachet and bring to a slow simmer. Cover and 
place in a preheated 275-degree oven and cook for 
approximately 3 hours until tender. Remove sachet 
from pan and carefully place shanks on a sheet pan. 
Keep warm until ready to serve. 

Strain sauce and reduce liquid over low heat until 
well flavored. Season with salt, white pepper and 
Dijon mustard. Garnish shanks with chopped 
parsley and serve with lots of sauce; dusted, 
buttered rye bread; and choucroute.

For Sweet and Sour Choucroute 
Place duck or pork fat in large braising pan. Add 
onion and cook until translucent, 8 to 10 minutes. 
Place remaining ingredients in pan. Cover and cook 
over low heat until cabbage is tender (1 hour or so). 
Keep warm until ready to serve.

Chef Paul Bachand (Newberg, OR)   //   SERVES 4   //   4 HOURS
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BRAISED BERKSHIRE PORK COPPA
WITH SPICED APPLE BUTTER

1 large pork coppa 
½ gallon water
½ cup pink peppercorns
¼ cup whole mace (or whole nutmeg)
½ cup fennel seed, toasted
6 cinnamon sticks, toasted
½ cup juniper berries,  
    toasted and crushed
1 tablespoon vanilla paste  
    (or vanilla extract)
¼ cup dried lemon thyme
½ cup fresh ginger,  
    peeled and crushed
Zest from 2 oranges
1 cup kosher salt
2 cups dark brown sugar
½ teaspoon pink curing salt 
½ gallon ice-cold port wine
Grape-seed oil as needed

FOR SPICED APPLE BUTTER
6 pounds cored and peeled Granny  
     Smith apples, cut into 1-inch chunks
3 cups organic apple cider
2 ½ cups packed dark brown sugar
3 tablespoons ground cinnamon
2 teaspoons ground clove
2 teaspoons ground allspice
2 teaspoons ground aniseed
2 cups apple cider vinegar

Two to three days ahead of serving, make the brine. 
In a large, heavy-bottomed pot, bring 1/2 gallon 
of water to a boil. Add pink peppercorns, mace, 
fennel seeds, cinnamon sticks, juniper berries, 
vanilla paste, lemon thyme, ginger and orange zest. 
Remove from heat and let steep for 30 minutes. 
Return to stove, return to a boil and whisk in salt, 
brown sugar and pink salt. Whisk until completely 
dissolved. Remove from heat and add ice-cold port 
wine. You should have roughly 1 gallon of brine. 
Place in fridge until the brine is cold. Add the 
trussed coppa to the brine. Weigh down with plates 
to make sure it is fully submerged. Return to fridge 
and let it brine for at least 24 to 48 hours. Remove 
coppa from the brine, reserving the brine. Pat dry 
with paper towels and set aside.

One day before serving, in a heavy-bottomed pot 
over medium heat, add grape-seed oil to a depth 
of 1/4 inch. Heat oil until simmering, then carefully 
lay the coppa in the oil, away from you so as to 
not splash hot oil onto yourself. Turn the coppa 
to brown all sides. Remove coppa and place on a 
cutting board. Drain off all the hot oil from the 
pan. Place the coppa back in pan and pour in the 
reserved brine liquid, spices and all, enough to 
cover the coppa completely. Place a cartouche, 
French for a parchment paper lid, all the way down 
on top of the liquid. Sprinkle a few drops of water 
on the lid to keep it in place. 

Koho Bistro (Eugene, OR)   //   SERVES 8   //   5 hours

Kitchen Tip
When purchasing pork coppa, ask your butcher for the large center muscle of the pork shoulder, used 

mainly for the Italian cured specialty meat of the same name, roughly 3 to 4 pounds. Ask the butcher to truss 
the coppa for you as well. This keeps it in a nice cylindrical shape through the brining and cooking process.
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Cover the top of the pot with foil and bring to 
a simmer. Place in the oven at 225 degrees for 
about 3 hours until the coppa is tender and 
easily pierced with a bamboo skewer. Remove 
from oven, uncover and let it cool to room 
temperature. Once cool, place the pot back in 
the fridge with the liquid overnight. The next 
day, remove the coppa from liquid. It should be 
firm and a little smaller when chilled. Remove 
the trussing, being careful not to tear the 
coppa. Carefully slice the coppa into 11/2 inch-
thick slices and set aside.

To finish, heat a nonstick sauté pan over 
medium-high heat and add a tablespoon of 
grape-seed oil. Once oil begins to shimmer, 
carefully introduce a slice of coppa, reduce 
heat to medium and cook until coppa is dark 
golden-brown. Using a heatproof rubber 
spatula, very carefully flip the coppa over, 
trying not to break it. Once this meat starts 
getting warm, it also becomes very tender and 
fragile. Once flipped, place pan in a 350-degree 
oven to finish warming through. Meanwhile, 
warm up a little apple butter, and place a large 
dollop on a warm plate. Drag a spoon through 
the apple butter for a teardrop design. Remove 
the coppa from the oven, carefully remove 

coppa from pan, place on the apple butter 
swoosh, and serve with accompaniments of 
your choice. A parsnip puree with butter and 
warm pickled fruit is great to cut the richness.

MAKES ABOUT 3 pints   //   13 hours
FOR SPICED APPLE BUTTER
Place the apples in a 6- to 8-quart preserving 
(nonreactive) pan. Add the apple cider, bring 
to a simmer and leave uncovered, stirring often 
with a sturdy wire whisk until the apples have 
nearly all broken down, about 20 minutes. 
Reduce heat to low and add the spices and 
brown sugar. Continue to cook another 20 
minutes or so and whisk until the apples have 
completely broken down and the mixture 
resembles applesauce. Add the apple cider 
vinegar, and continue to stir every once in 
a while. Transfer the apple butter to a slow 
cooker, set to low (or warm if that setting 
is available), cover with lid and cook for 12 
hours, stirring occasionally and checking 
the consistency, adjusting with cider or cider 
vinegar, whichever is to your liking. Adjust 
the sugar as well. The consistency should be 
smooth and silky, dark amber in color with a 
velvety texture.
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HERB BURGERS
WITH ROASTED GARLIC AND GORGONZOLA

2 large heads of garlic
1 teaspoon olive oil
2 pounds grass-fed ground beef,  
    freshly ground 
¼ cup crumbled gorgonzola cheese,  
    plus extra on the side
1 tablespoon fresh rosemary leaves,  
    minced  
freshly ground black pepper
Salt
6 ciabatta buns
Spring greens
Mayonnaise
Dijon mustard

Preheat oven to 400 degrees. Slice off the top of the 
heads of garlic to expose some of the cloves inside. 
Place each head on a piece of foil. Drizzle with olive 
oil. Enclose each head in the foil. Place in middle 
of oven and roast for about 40 minutes, or until 
browned and buttery soft. Start checking at 30 
minutes for tenderness. Pull from oven and let cool 
a bit. Once cooled, squeeze the softened cloves out 
from their skins and into a little dish. Set aside.

In a large bowl, mix together the ground beef with 
the Gorgonzola and rosemary until just combined. 
Break your meat into 6 equal pieces and then gently 
form into patties about ¾-inch thick. Generously 
season both sides of each patty with salt and 
pepper. 

Grill the burgers over direct medium heat for 
about 4 to 5 minutes per side. Flip once and 
without patting. If cooking inside, a cast-iron skillet 
over medium-high heat works well. When done 
cooking, pull burgers off the heat and let rest for a 
few minutes.

To assemble, spread a generous layer of roasted 
garlic on one bun. Top with a burger and a handful 
of spring greens. Spread mayonnaise and Dijon on 
the other bun. Put it all together, and you’re good 
to go. Serve extra Gorgonzola crumbles on the side 
for more zing.

Homegrown Chef Carrie Minns   //   SERVES 6   //   45 minutes



A generous layer of roasted garlic 
helps elevate these Herb Burgers.
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SEARED BISON TENDERLOIN
WITH CHANTERELLE CREAM

4  6-ounce bison tenderloin  
    filet mignons 
Kosher Salt and black pepper
3 tablespoons light oil
1 small shallot, finely diced
1 cup fresh chanterelle mushrooms,  
    coarsely chopped 
¼ cup white wine
1 cup veal stock
¼ cup heavy cream

Dry bison steaks with a paper towel. Season with 
a hefty pinch of kosher salt and a smaller pinch 
of black pepper. Place large sauté pan or cast-iron 
skillet on high heat until it is extremely hot. Add 
oil; heat 30 seconds. Put in steaks without letting 
one touch the next.

Sear on one side for 2 minutes and carefully turn 
them over. Sear other side for 90 seconds. Remove 
onto a plate.

Lower heat to medium, add shallots and 
mushrooms, and sauté for 1 minute. Add wine 
to deglaze, using a wooden spoon to scrape up 
bits stuck to the pan. Reduce wine by half, add 
veal stock and reduce by half. Add heavy cream 
and thicken until sauce coats the back of a spoon. 
Remove from heat. Season with kosher salt and 
black pepper. Spoon sauce onto plates and place 
filets on top.

Homegrown Chef Thor Erickson   //   SERVES 4   //   20 minutes

CLOCKWISE FROM LEFT
Seared Bison Tenderloin with Chanterelle Cream, p.17
Milk-Braised Pork Osso Bucco with Sweet and Sour 
Savoy Cabbage Choucroute, p.11
Pappardelle with Brown Butter Hazelnut Ragu, p.6
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PAPPARDELLE
WITH BRAISED BUFFALO CHEEKS, FORAGED MUSHROOMS AND KALE

2 ½ pounds buffalo cheeks,  
    cut into 1-inch cubes
Kosher salt
Black pepper, cracked
½ cup canola oil
¼ cup speck, finely diced
½ yellow onion, finely diced
½ carrot, finely diced
1 stalk celery, finely diced
5 cloves garlic, minced
2 tablespoons tomato paste
1 cup red wine (Burgundy  
    or pinot noir)
1 bay leaf
3 sprigs fresh thyme
2 cups beef stock
¼ cup foraged mushrooms  
    (chanterelle, lobster, morel  
    or porcini), sliced
½ cup lacinato kale, julienned
2 tablespoons unsalted butter 
Pappardelle pasta
¼ cup Parmigiano-Reggiano,  
    freshly grated

Pat dry cheeks, and sprinkle with salt and pepper. 
Heat heavy-bottomed pan at medium-high; add 
oil. When oil emits a wisp of smoke, add cheeks, 
brown them and remove with slotted spoon. Add 
speck, onion, carrot, celery and garlic.

Reduce heat to medium. Cook until translucent 
and soft. Add tomato paste; cook another minute. 
Deglaze pan with wine, scraping off crisp remnants. 
Reduce wine by two-thirds.

Add bay leaf, thyme and beef stock. Simmer, add 
cheeks. Remove from heat and cover. Place pan in 
oven at 300 degrees for 90 minutes to 2 hours or 
until fork-tender.

Add mushrooms and kale. Simmer on stove over 
medium-low heat. Add butter. Reduce until it coats 
back of spoon. Salt and pepper to taste. Coat evenly 
over pappardelle.

Grate Parmigiano-Reggiano over top.

The Heathman Restaurant & Bar (Portland, OR)   //   SERVES 4   //   21/2 hours
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ROASTED PUMPKIN TACOS
WITH ANCHO CHILI SAUCE, CHÈVRE AND PICKLED ONIONS

1 small whole pumpkin
2 tablespoons of olive oil
2 teaspoons of kosher salt
½ teaspoon of ground black pepper
1 teaspoon of ground cumin
Ancho chili sauce (see recipe)
Pickled onions (see recipe)
4 ounces chèvre goat cheese
Cilantro sprigs
Corn tortillas

FOR ANCHO CHILi SAUCE
4 whole ancho chilis
½ cup water
½ teaspoon salt

FOR Pickled onions
1 red onion, julienned 
1 teaspoon of light oil
¼ cup fresh squeezed lime juice
Salt and pepper

FOR ANCHO CHILI SAUCE
Heat a cast-iron skillet over medium-high heat on the 
stove. Place the chilis in the skillet to soften and toast (add 
no oil to this operation).

Remove the stem and seeds from the chilis and place them 
in a small saucepan with the water and salt. Bring to a 
simmer. Puree chili mixture in a food processor or blender. 
Pass puree through a fine mesh sieve. Discard skin and 
seeds that are held in the sieve and keep the smooth puree.

FOR PICKLED ONIONS
Heat oil in medium sauté pan over medium heat. Add 
onions and lightly sauté until tender but not brown.

Remove from heat and add lime juice. Let stand at room 
temperature for 30 minutes. Taste and season with salt and 
black pepper.

FOR ROASTED PUMPKIN
Preheat oven to 375 degrees. After knocking the stem 
off, carefully cut pumpkin in half. Remove the seeds with 
a large metal spoon. Cut each half in half again, creating 
quarters. Remove the skin from each quarter and slice the 
squash into 1/2-inch pieces. Toss the pumpkin slices with 
the olive oil, salt, pepper and cumin and arrange on a sheet 
pan. Roast the pumpkin for 20 minutes or until it is tender 
and the edges are slightly browned.

ASSEMBLY
Lightly heat the corn tortillas in a dry cast-iron skillet. 
After gently folding a tortilla in half, place a slice of roasted 
pumpkin in the bottom of the fold. Add a drizzle of the 
ancho chili sauce, followed by a generous crumble of chèvre. 
Top with a couple pickled onions and a cilantro sprig.

Homegrown Chef Thor Erickson   //   SERVES 2   //   45 minutes
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SOPPRESSATA AND CARAMELIZED ONION PIZZA
WITH FRESH BASIL

1  16-ounce package of premade  
    pizza dough
1 large sweet onion, thinly sliced  
    (approximately 2 cups)
4 tablespoons olive oil, divided
3/4 cup thinly sliced soppressata  
    salami, casing removed
1 ½ cups grated, aged Gruyère cheese
2-3 tablespoons thinly sliced  
    fresh basil

Adjust rack to middle position and preheat oven to 
450 degrees. If using a pizza stone, preheat it as well. 

Heat 2 tablespoons olive oil in a large skillet over 
medium heat. Add onions, turn heat to low and 
cook, stirring frequently, until golden-brown—about 
10 to 15 minutes. 

Meanwhile, roll out your pizza dough to about a 14-
inch circle or a rectangle (depending on the size and 
shape of the pan or stone you are using). If using a 
cookie sheet, brush a little olive oil on the surface 
before putting your dough on it. Brush your pizza 
dough with 2 tablespoons olive oil. Sprinkle with 
cheese. Arrange onions evenly over the cheese. Top 
with soppressata slices. 

Bake for 10 to 12 minutes, or until cheese is 
bubbling and crust is lightly browned. Once out of 
the oven, sprinkle with basil, slice and enjoy.

Homegrown Chef Carrie Minns   //   SERVES 4   //   40 minutes

Kitchen Tip
Feel free to replace 

the premade pizza dough 
packet with your favorite 
dough recipe. Pocketless pita 
bread can be another great 
crust option.



Sweet onions, Gruyère and fresh basil 
mingle on this soppressata pizza.
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VEGAN BLUEBERRY PANCAKES

2 cups Bob’s Red Mill spelt flour
2 cups rolled oats
1 teaspoon baking power
1 teaspoon baking soda
1 teaspoon salt
1/3 cup brown sugar
1/3 cup powdered sugar
½ teaspoon ground nutmeg
½ teaspoon ground ginger
1 teaspoon cinnamon
1/8 teaspoon ground clove
2 cups Dragonfly Chai Spicy  
    Black Tea flavor (or other  
    prepared chai)
1 cup apple cider
¼ cup canola oil
1 cup fresh blueberries

Mix all dry ingredients in a large bowl and stir until 
combined. Add the chai and cider and whisk until 
no dry pockets of ingredients remain. Add oil and 
whisk thoroughly. Let sit 10 minutes. 

Heat a griddle or nonstick pan to medium heat. 
Pour 1/4 cup of batter onto the griddle or pan, then 
top with blueberries. After about 4 minutes (when 
edges begin to set), carefully flip. Cook on other 
side until done. Check results with a spatula (these 
are thick pancakes, so they take a while to cook). 
Serve on their own or with maple syrup.

Jam On Hawthorne (Portland, OR)   //   SERVES 4   //   30 minutes

CLOCKWISE FROM TOP LEFT
Vegan Blueberry Pancakes, p.23
Pappardelle with Braised Buffalo 
Cheeks, Foraged Mushrooms and Kale, p.18
Roasted Pumpkin Tacos with Ancho Chili 
Sauce, Chèvre and Pickled Onions, p.19
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DEEP AUTUMN GREEN SALAD

For Dressing
1 tablespoon finely minced shallots
2 tablespoons apple cider vinegar
½ teaspoon stone-ground mustard
¼ teaspoon honey
½ cup fruity olive oil
Pinch of salt, to taste

For Salad
1 head red leaf lettuce, washed, dried  
    and torn into bite-size pieces
1 medium/large Honeycrisp apple,  
    cored and cut into thin slices
A handful or two of pomegranate  
    seeds
½ cup crumbled blue cheese
½ cup shelled walnut halves/pieces,  
    roasted and coarsely chopped  
    (See Recipe)

Wash lettuce leaves. Make sure leaves are dry 
before tossing with dressing.

Combine shallots and vinegar in a bowl. Set aside 
to macerate for at least 10 minutes. Whisk in 
mustard and honey. While whisking continuously, 
slowly drizzle in olive oil. Add a pinch or two of 
salt. Use a bit of lettuce to taste. Dressing can be 
made in advance and stored in the refrigerator for 
up to a week.

Put your prepared lettuce in a large bowl or on 
individual plates. Arrange apples on top, then 
pomegranate seeds, then blue cheese and finally 
walnuts. Toss with dressing right before serving. 
Enjoy.

For Roasted Walnut Pieces
Preheat oven to 350 degrees. Line a cookie sheet 
with parchment paper. In a bowl, toss 1 cup walnut 
pieces with 1 tablespoon olive oil. Spread walnuts 
evenly on cookie sheet. Sprinkle with salt. Roast 
until golden-brown, 8 to 10 minutes. Let cool. 
These can be stored in an airtight container for a 
week or two.

Homegrown Chef Carrie Minns   //   SERVES 6   //   25 minutes

CLOCKWISE FROM LEFT
Grilled Peach Salad with Fresh Ricotta  
and Fermented Corn, p.28
Deep Autumn Green Salad, p.27
Oregon Roasted Potatoes, p.32
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GRILLED PEACH SALAD
WITH FRESH RICOTTA AND FERMENTED CORN

For Ricotta
½ gallon whole milk
½ quart heavy cream
3 cups buttermilk
¼ cup salt

For Fermented corn
2 ears fresh corn
1 cup strained whey (reserved  
    from ricotta) or saltwater
1 teaspoon chili flakes
¼ cup shallots

For SALAD
1 slice levain or any rustic bread
½ peach (grilled)
1 small handful of arugula
1/8 red onion, thinly sliced
¼ cup fermented corn
1 tablespoon ricotta
½ ounce apple cider vinegar
½ ounce olive oil
Salt and black pepper
Honey

FOR RICOTTA
In a large pot, add milk, cream, buttermilk and 
salt in that order. Set stove to a low-medium heat. 
Stir ingredients. As the mix heats, use a rubber 
spatula to stir, scraping along the bottom to keep 
any cheese from sticking to the bottom of the pot. 
The tenderness of the ricotta depends on a lower, 
slower heat, so do not allow the mixture to reach 
boiling point.

A raft of cheese curd should start to form at the 
top. Continue to run the spatula along the bottom 
of the pan occasionally. After 30 minutes or so, 
your mix may begin to simmer slightly, which is 
OK. Watch as the raft forms and the whey begins 
to clarify. 

Once the raft is formed and the whey is relatively 
clear, turn the stove off and let it set for at least an 
hour. Line a chinoise with cheesecloth and set over 
a large container. Pour whey into the cheesecloth, 
holding the cheese back to be placed in the 
cheesecloth last. Let drain overnight.

Blackbird (Manzanita, OR)   //   SERVES 1   //   1 hour, 15 minutes



FOR FERMENTED CORN
Cut corn from the cob, mix with chili flakes  
and shallots and place in a small jar.

Heat whey salt until the salt dissolves. Pour the 
liquid over the corn, making sure the corn is 
completely covered. Put a lid on the jar, turn 
upside down and mix so that any air pockets 
have been removed. Take the lid off and replace 
with cheesecloth, using a rubber band to 
secure the cheesecloth. Place in a moderately 
warm place away from the sun for 1 to 2 days. 
The warmer it is, the faster it will ferment. 
Taste occasionally and place a lid on top and 
refrigerate once it reaches your desired level  
of sourness.

ASSEMBLY
Turn on the grill, then gather and prep your 
ingredients. Butter the bread and place it on the 

grill butter side down. Lightly coat the peach in 
olive oil and place face-down on the grill. While 
grilled items are cooking, place corn and onion 
in a mixing bowl. 

When the grilled items are good and marked, 
remove from the grill. Cut the peach into bite-
size pieces and add it to the mixing bowl. Add 
arugula and season with salt and black pepper. 
Toss ingredients together, then add enough olive 
oil to coat. Add apple cider vinegar to taste. 

Spread ricotta onto the grilled bread, season with 
flake salt and black pepper. Drizzle with honey.

// SIDES //
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AGED CHEDDAR AU GRATIN POTATOES
WITH FACE ROCK CREAMERY CHEDDAR CHEESE

4 pounds Yukon Gold potatoes,  
    peeled
2 ½ cups cream
1 ½ cups milk
2 teaspoons salt
2 teaspoons minced fresh thyme
3/4 pound Face Rock Creamery aged  
    cheddar cheese, grated
1 cup panko
1 Tablespoon butter, melted

Heat the cream, milk and salt to a simmer while 
you process the potatoes. Slice the potatoes on a 
mandoline and add to the half and half. Simmer 
gently until they are just cooked but still maintain 
their shape.

Mix 1 cup of the cheese together with the panko 
and butter. Reserve. In a 2-inch greased half pan, 
build the au gratin starting with potatoes, then 
cheese and thyme. Make 3 layers, then top with the 
panko mixture.

Bake at 350 degrees until golden and the potatoes 
are tender.

Alloro Wine Bar & Restaurant (Bandon, OR)   //   SERVES 8   //   1 hour



Potatoes and cheese are 
a classic combination.
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OREGON ROASTED POTATOES

4 pounds Oregon Yukon gold potatoes,  
    peeled and cut into sixths
6 tablespoons extra-virgin olive oil
1 teaspoon rosemary leaves,  
    finely chopped
3 medium cloves garlic, minced
Freshly ground black pepper
1 teaspoon fresh parsley leaves,  
    minced
4 tablespoons kosher salt

Preheat oven to 400 degrees. Heat 2 quarts of 
water in a large pot over high heat until boiling. 

Add 2 tablespoons kosher salt to the water, add 
the potatoes and return to a boil, then reduce to a 
simmer and cook until a fork is easily inserted into 
one of the pieces of potato, roughly 10 minutes of 
simmering.

Meanwhile, combine olive oil with rosemary, garlic 
and freshly ground black pepper in a small cast-
iron skillet or saucepan and heat over medium 
heat. Cook, stirring and shaking pan until garlic 
turns golden, about 2 minutes. Immediately strain 
oil through a fine-mesh strainer set in a large 
metal or glass bowl. Reserve the oil and garlic and 
rosemary mixture.

When potatoes are cooked, drain and let them 
rest in the pot for a minute or so to allow them to 
dry slightly. Transfer to bowl with the oil, season 
to taste with salt and pepper, and toss to coat, 
shaking bowl roughly, until a thick layer of paste 
with the consistency of mashed potato has built up 
on the potato chunks.

Transfer potatoes to a large baking sheet and 
separate them, spreading them evenly. Transfer to 
preheated oven and roast, without moving, for 20 
minutes. Using a metal spatula to release any stuck 
potatoes, shake pan and carefully turn potatoes. 
Continue roasting until potatoes are deep brown 
and crisp all over, turning and shaking them a few 
times during cooking, about 30 minutes.

Transfer potatoes to a large bowl and toss with the 
reserved garlic and rosemary mixture and minced 
parsley. Season with more salt and pepper to taste.  
Serve immediately.

Homegrown Chef Thor Erickson   //   SERVES 4 to 6   //   1 hour
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CRUSHED AND FRIED POTATOES
WITH CRISPY HERBS AND GARLIC

1 ½ pounds small medium-starch  
    potatoes, such as Yukon Gold
Extra-virgin olive oil, for frying
2 garlic cloves, thinly sliced
1 tablespoon fresh rosemary leaves
1 teaspoon thyme leaves
Kosher salt and freshly ground  
    black pepper
¼ teaspoon dried chili flakes
4 lemon wedges

Heat oven to 400 degrees. Spread the potatoes on 
a baking sheet and bake until fully tender when 
poked with a knife, about 30 minutes depending on 
how big they are.

Let the potatoes cool enough that you can handle 
them, then crush each one with your palm or the 
back of a pan. You want to create a patty shape, 
with lots of craggy surface area to crisp up in the 
hot oil. If you have larger potatoes, tear them up 
into smaller pieces after smashing.

Heat 1/2 inch of olive oil in a large skillet until quite 
hot. Put a corner of a potato into the oil to test the 
heat—if it sizzles nicely, the oil is ready. Working 
in batches, fry the potatoes until nicely browned 
on one side. Flip and cook until both sides are 
browned, about 5 minutes total, but about 30 
seconds before the potatoes are done, toss in some 
of the garlic, rosemary and thyme. Transfer the 
potatoes to paper towels to drain. Continue frying 
the potatoes, scraping out the bits of garlic and 
herbs between batches so it doesn’t burn.

Season with salt and black pepper and the chili 
flakes. Serve with a lemon wedge for each diner.

from Six Seasons by Joshua McFadden   //   SERVES 4   //   1 hour



RECIPES & COCKTAILS FROM THE PNW    //    STATEHOOD MEDIA

// 
SID

ES
 //

34

WILD MUSHROOM RISOTTO

9 ½ tablespoons butter, divided
1 ½ pounds fresh wild Oregon  
    chantErelle or shiitake mushrooms,  
    halved or quartered
7 cups low-salt chicken broth
1 tablespoon extra-virgin olive oil
3/4 cup finely chopped leek (white  
    and pale green parts only)
1 ¼ cups arborio rice
¼ cup dry white wine
¼ cup dry white vermouth
Salt
¼ Cup Parmesan Cheese

Melt 2 tablespoons butter in heavy large skillet 
over medium-high heat. Add a quarter of 
the mushrooms and sprinkle with salt. Sauté 
mushrooms until tender and beginning to brown, 
3 to 4 minutes. Transfer mushrooms to medium 
bowl. Working in 3 more batches, repeat with 6 
tablespoons butter, remaining mushrooms, and salt 
and pepper.

Bring 7 cups chicken broth to simmer in medium 
saucepan. Melt remaining butter with olive oil in 
heavy large saucepan over medium-low heat. Add 
leek, sprinkle with salt, and sauté until tender, 
4 to 5 minutes. Add rice and increase heat to 
medium. Stir until translucent, 3 to 4 minutes. Add 
white wine and vermouth and stir until liquid is 
absorbed, about 1 minute. Continue adding broth 
and stirring.

Stir in sautéed mushrooms until rice is tender and 
risotto is creamy. Stir in 1/4 cup grated Parmesan 
cheese. Transfer risotto to serving bowl.

HOUSE RECIPE   //   SERVES 4   //   45 minutes
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SWEET ONION SAFFRON RISOTTO

4 ½ cups chicken stock
1 pinch saffron (1 sachet)
6 tablespoons butter
1 Walla Walla sweet onion,  
    finely chopped
1 ½  cups Arborio rice
Salt and pepper to taste
½ cup white wine
1 cup grated Parmesan cheese 
2 lemons, halved

Bring the stock to a boil, then reduce to a low simmer. 
Ladle a small amount of stock into a small bowl. Add 
the saffron threads or powder to the small bowl of 
stock and leave to infuse.

Melt 4 tablespoons of butter in a large saucepan until 
foaming. Add the onion and cook gently for about 3 
minutes, stirring frequently, until softened. Add the 
rice. Stir until grains start to swell and burst, then 
add a few ladles of the stock, with the saffron liquid, 
and salt and pepper to taste. Stir over low heat until 
the stock is absorbed. Continue adding the remaining 
stock, a few ladles at a time, allowing the rice to 
absorb all the liquid before adding more, and stirring 
constantly.

After 20 to 25 minutes, the rice should be al dente and 
the risotto golden-yellow, moist and creamy. Add in 
white wine and reduce until cooked out. Gently stir in 
about two-thirds of the Parmesan and the rest of the 
butter. Heat through until the butter has melted, then 
taste for seasoning. Finish with a squeeze of fresh 
lemon. Transfer the risotto to a warmed serving bowl 
or platter and serve immediately, with the remaining 
Parmesan sprinkled on top.

THE Marc Restaurant (Walla Walla, WA)  //   SERVES 4   //   45 minutes
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BRUSSELS SPROUTS
WITH PEAR AND HAZELNUTS

12 ounces Brussels Sprouts
1 tablespoon olive oil, plus more  
    for drizzling
1 shallot, diced
1 large garlic clove, minced
Salt and pepper
1/3 cup hazelnuts, toasted and  
    as much of the brown skin  
    removed as possible
1 red-skinned pear, diced (mainly  
    for color; you could use any kind  
    of pear)
Balsamic Vinegar, for drizzling
Parmesan cheese wedge, for shaving

Cut the stem off each Brussels sprout, and cut 
sprouts in half. Then slice vertically so you have 
strips of sprouts.  

Heat a pan over medium heat and add the olive 
oil. Add the shallot and garlic and cook for 2 to 3 
minutes until the shallot is slightly soft. Add the 
Brussels sprouts, along with a sprinkle of salt and 
pepper, and cook for about 5 to 7 minutes, until 
they start to get a little color.  

Add the diced pear and hazelnuts and cook for 
about 2 more minutes. Drizzle about a tablespoon 
of balsamic vinegar in the pan and stir. Add to 
a large serving bowl and garnish with shaved 
Parmesan cheese and perhaps a drizzle more of 
balsamic vinegar.

Je Mange La Ville, Food Blogger   //   SERVES 4   //   25 minutes

CLOCKWISE FROM TOP LEFT
Butternut Squash Soup with Crème Fraîche, 
White Oregon Truffle and Truffle Oil, p.43
Salmon Cakes with Truffle Mayonnaise, p.39
Brussels Sprouts with Pear and Hazelnuts, p.37
Sweet Onion Saffron Risotto, paired here  
with salmon, p.35
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DUNGENESS CRAB CAKES
WITH LEMON AIOLI AND BALSAMIC SYRUP

For Crab Cake Mixture
½ pound cooked Dungeness crabmeat
2 ounces shelled, tailed and  
    deveined prawn or shrimp meat
2 ounces fresh scallops
4 tablespoons heavy cream
Juice of ½ a lemon
¼ cup chopped chives
¼ cup chopped fresh parsley
Salt and freshly ground  
    black pepper
Fresh chopped chives for garnish

for Lemon Aioli  
(makes about ¾ cup)
2 egg yolks
Juice of ½ a lemon
1 garlic clove, minced
1 teaspoon Dijon mustard
½ cup olive oil

for Balsamic Syrup
1 cup balsamic vinegar

Pick through cooked crabmeat and remove shells. 
In a food processor, combine prawns, scallops, 
cream, lemon juice and salt and pepper to taste. 
Puree until smooth. Transfer the mousseline to a 
mixing bowl and gently fold in crabmeat, chives 
and parsley. Cover with plastic wrap and chill until 
needed. 

FOR LEMON AIOLI
In a mixing bowl, whisk egg yolks until thick and 
lemon-colored. Whisk in lemon juice, garlic and 
mustard, mixing well. Gradually add olive oil, 
mixing steadily, until it is incorporated. If the 
mixture is too thick, substitute a bit of water for 
the oil. Season to taste with salt and pepper. Cover 
and store in the refrigerator until needed.

FOR BALSAMIC SYRUP
Pour 1 cup balsamic vinegar into a saucepan. Bring 
to a boil and simmer rapidly until reduced to the 
consistency of maple syrup. Set aside. 

TO SERVE
Heat 2 tablespoons of olive oil or butter in a 
large skillet over medium-high heat. Form 1/4-cup 
portions of crab mixture into small patties, about 
1/2-inch thick. Fry the cakes on both sides until 
golden-brown, about 4 minutes per side.

Arrange hot crab cakes on a plate and sprinkle 
with chopped chives. Drizzle a touch of balsamic 
syrup around the edges and serve with lemon aioli 
on the side.

Newmans at 988 (Cannon Beach, OR)   //   serves 2 as main course, 4 as appetizer   //   40 minutes
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SALMON CAKES
WITH TRUFFLE MAYONNAISE

for salmon cakes
½ cup fresh bread crumbs
½ cup Portobello duxelles  
    (see recipe)
¼ teaspoon cayenne pepper
½ teaspoon dried dill
1 egg beaten lightly
½ cup mayonnaise
1 pound cooked salmon
Truffle mayonnaise (see recipe)

for Portobello duxelles
3 tablespoons melted butter
2/3 cup chopped onion
2 cups finely chopped wild  
    or white button mushrooms
¼ teaspoon salt
¼ teaspoon sugar
½ teaspoon soy sauce

for Truffle mayonnaise
1 tablespoon Joel Palmer House  
    White Truffle Oil
1 cup mayonnaise

for mayonnaise
Blend 1 tablespoon Joel Palmer House White 
Truffle Oil with 1 cup mayonnaise. Set aside.

for duxelles
Place butter in a medium sauté pan over medium 
heat. Sauté the onion until just transparent, about 
3 minutes. Add the mushrooms, salt, sugar and soy 
sauce and stir. The mushrooms will begin to give off 
liquid. Continue to stir the mushrooms until all the 
liquid has evaporated and the mixture resembles a 
paste, about 10 to 12 minutes. Remove from heat 
and let cool. 

FOR SALMON CAKES
Stir together the bread crumbs, duxelles, cayenne, 
dill, egg and mayonnaise. When the mixture is 
blended, carefully fold in the cooked salmon. 
Refrigerate for 1 hour before forming into cakes. 
When this mixture is cold, form salmon cakes by 
rolling 3 to 4 ounces of the mixture between your 
palms to form a ball. Then gently flatten the ball into 
the shape of a small cake. You should have about 8 
cakes. Serve warm or cold.

Joel Palmer House (Dayton, OR)   //   SERVES 4   //   1 hour, 25 minutes
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CRANBERRY CROSTINI
WITH SAUTÉED MUSHROOMS AND SHALLOTS

2 tablespoons olive oil
1 tablespoon butter
½ cup peeled and minced shallots 
5 cups sliced mushrooms (cremini,  
    shiitake, button or your favorites) 
½ teaspoon salt
Freshly ground black pepper  
    to taste
¼ cup dried cranberries  
    (preferably unsweetened)
1 tablespoon minced parsley  
Softened goat cheese, or brie 
1 baguette, sliced in thin rounds 
Olive oil

Optional 
parsley leaves for garnish

Preheat oven to 350 degrees. In a medium sauce-
pan, melt and heat butter and olive oil. Add shallots 
and caramelize over low heat for 8 to 10 minutes. 
Take care not to burn. While shallots are cooking, 
brush bread slices with olive oil. Place on a cookie 
sheet and pop in preheated oven to toast for about 
10 minutes. Turn up the stovetop heat to medium. 
Add mushrooms, salt and pepper to the shallots. 
Sauté mushrooms until tender and lightly browned, 
about 5 minutes. Turn heat off. Stir in cranberries 
and parsley.

Spread goat cheese or brie on each toasted bread 
slice. Top with a scoop of cranberry-mushroom 
mixture. Finish with a sprig of parsley for garnish.

Homegrown Chef Carrie Minns   //   MAKES 12 PIECES   //   30 minutes



Cranberry Crostini are a 
perfect holiday appetizer.
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TOMATO CANAPÉS
WITH BASIL CHIMICHURRI

2 cloves garlic, peeled
½ cup fresh parsley
½ cup fresh basil leaves
Pinch of red pepper flakes
½ teaspoon coarse salt
1 tablespoon red wine vinegar
½ cup high-quality olive oil
Fresh mozzarella, thinly sliced,  
    or goat cheese
Fresh tomatoes, thickly sliced

In a food processor or blender, mince garlic cloves. 
Add parsley, basil, red pepper flakes, salt and 
vinegar. Process until herbs are finely chopped. 

With motor running, slowly drizzle olive oil 
through feed tube. Allow sauce to sit for at least 
one hour before using. Can also be stored in the 
fridge for up to a week. 

On each tomato slice, place a slice of mozzarella or 
spread on goat cheese. Drizzle the basil chimichurri 
on top.

Homegrown Chef Carrie Minns   //   SERVES 8   //   1 hour, 15 minutes

Kitchen Tip
Chimichurri is the 

Argentinian version of 
pesto. Made without nuts 
or cheese, it has a fresh 
taste with a bit of a bite. It is 
fabulous on grilled steak or 
chicken, and makes a stellar 
dip for sliced avocadoes.
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BUTTERNUT SQUASH SOUP
WITH CRÈME FRAÎCHE, WHITE OREGON TRUFFLE AND TRUFFLE OIL

1 medium butternut squash,  
    halved and seeded
Olive Oil
3 tablespoons unsalted butter
1 large onion, thinly sliced
5 cups chicken stock (or water)
Salt and freshly ground  
    black pepper
¼ cup crème fraîche
1 small white Oregon truffle
Truffle oil

Preheat oven to 425 degrees. Salt and pepper the 
inside of the squash halves. Brush a little olive oil 
on a baking sheet and place the squash cut-side 
down. Bake until tender, about 45 minutes. When 
cool enough to handle, scoop the pulp out of the 
shell. You will have about 4 cups of pulp. 

Melt the butter in a large saucepan over low heat. 
Add the sliced onions and cook until soft, about 
10 minutes. Add the squash pulp and the stock. 
Bring the mixture to a boil, then reduce the heat 
and allow it to simmer for a half hour or until the 
vegetables are completely tender and the flavors 
are married. Puree in a blender or food processor. 
Strain through a medium strainer, then season with 
salt and pepper to taste. 

Divide the soup into six warm soup bowls and 
garnish with crème fraîche and a few shavings of 
truffle. A drizzle of truffle oil will add an aromatic 
touch and help distribute the flavors throughout 
the soup.

Marché (eugene, Or)   //   SERVES 6   //   2 hours

Kitchen Tip
The roasting of 

the squash intensifies its 
sweetness, which pairs 
perfectly with the pungent 
earthiness of the truffle.
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HONEY AND APPLE CAKE

3 cups all-purpose flour 
½ teaspoon baking soda
½ teaspoon kosher salt
3 eggs
1 cup wildflower honey
½ cup apple cider
1 cup vegetable oil
1 teaspoon vanilla extract
3 apples, peeled and diced  
    in ½-inch cubes

Preheat oven to 350 degrees. Thoroughly butter a 
9x5x3-inch baking loaf pan and dust lightly with 
flour. In a bowl, sift flour, baking soda and salt 
together. In a second bowl, whisk eggs and honey 
until smooth and evenly incorporated. Then whisk 
in cider, oil and vanilla. 

Using a wooden spoon, stir dry ingredients into the 
wet ingredients until just combined. Do not over 
mix. Stir apples into the batter. 

Bake for 40 to 50 minutes or until wooden skewer 
inserted into the middle comes out clean. Serve 
warm with a scoop of your favorite ice cream.

Celilo Restaurant and Bar (Hood River, OR)   //   MAKES 1 LOAF   //   1 HOUR
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MARIONBERRY PIE

for Pie Filling
5 ½ cups fresh or frozen whole  
    marionberries, no sugar added
1 cup sugar
¼ cup corn starch
1 teaspoon cinnamon

for Crust
2 cups all-purpose flour
1 teaspoon salt
2/3 cup shortening
4 teaspoons ice water

FOR CRUST
Sift together the flour and salt. Using a pastry 
cutter or 2 knives, blend the shortening and flour 
together until mixture is crumbly. Stir in cold 
water, adding just enough for the dough to hold 
together so it forms a smooth ball. Preheat oven to 
425 degrees.

Refrigerate the dough for 1 hour for easier 
handling. Divide the dough and roll out on a lightly 
floured board to make crust for a (9-inch) 2-crust 
pie or 2 (9-inch) crusts.

Roll the dough about 2 inches larger than the 
diameter of the pan. Drape the crust over the 
rolling pin and ease it into the pan, fitting it against 
the bottom and sides. The crust should overlap the 
edge of the pan, about 1/2 inch.

Turn the crust under and shape the edge, using 
your fingers to create a fluted or pleated edge.

ASSEMBLY
Fill the dough-lined pie pan with berries. Combine 
the sugar, cornstarch and cinnamon in a small 
bowl. Pour the cornstarch mixture over the top 
of the berries. Roll out the other piece of dough 
and place on top of the pie for the top crust. Pinch 
together the edges of the bottom crust and top 
crust around the pie. Cut vents in the top of the 
pie. Place it in the oven and bake for 20 minutes. 
Reduce the oven temperature to 350 and continue 
baking for 30 to 35 minutes, or until the pastry is 
golden-brown.

Rimrock Inn (Enterprise, OR)   //   makes 1 pie   //   21/2 hours
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CHOCOLATE  HAZELNUT SPREAD

1 2/3 cups hazelnuts
1 3/4 cups whole milk 
7/8 cup powdered whole milk
3 tablespoons honey
pinch of salt
6 ounces bittersweet or semisweet  
    chocolate, chopped
5 ounces milk chocolate, chopped

Spread the nuts on a baking sheet and toast in a 
350-degree oven for 10 to 15 minutes, stirring a 
few times until the hazelnuts are browned.

While the nuts are roasting, warm the whole milk 
and powdered milk in a small saucepan with the 
honey and salt until it just begins to boil. Remove 
from heat.

Melt the chocolates together until smooth by 
setting them in a clean, dry bowl over a pan of 
barely simmering water. Alternatively, place 
chocolates in a bowl and melt them in a microwave 
oven.

Once the nuts are well-toasted, remove from oven 
and use a spatula to place the warm hazelnuts 
in a clean towel. Rub them vigorously inside the 
towel to remove loose skins. They don’t need to be 
pristine—just rub off as much as possible.

In a food processor, grind the warm nuts until fine. 
Add the melted chocolate and continue mixing 
in the food processor, scraping down the sides of 
the work bowl if necessary. Once the mixture is 
smooth, add the warm milk mixture and combine.

Transfer the mixture into 2 8-ounce jars and 
refrigerate until ready to use.

Homegrown Chef Thor Erickson   //   MAKES TWO 8-OUNCE JARS   //   35 minutes

Kitchen Tip
To get the best 

behavior and flavor out of 
hazelnuts, roast them. This 
will activate their oils and 
make the nuts more alive. 
Roasting them also blisters 
the dark brown skin on the 
outside of the nuts, allowing 
it to be peeled off. 

CLOCKWISE FROM TOP LEFT
Raspberry Fromage Blanc Tart, p.54
Chocolate Hazelnut Spread, p.49
Blackberry Ice Cream, p.51
Auntie Gunda’s Cherry Coffee Ring, p.55
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OREGON PEACH SORBET

3 pounds fresh or frozen peaches
2 teaspoons freshly squeezed  
    lime juice)
1 cup sugar
¼ teaspoon kosher salt

Dice peaches, unpeeled. In a blender or food 
processor, combine peaches with lime juice and 
sugar and puree until completely smooth with no 
large chunks to produce about 1 quart of puree. 

Pour into a fine mesh strainer, pressing the puree 
through with a plastic spatula or ladle, into an 
airtight container. Add salt to taste. Press a piece 
of plastic wrap against surface of puree and chill in 
refrigerator for about 2 hours until cold.

Churn in an ice cream-maker according to 
manufacturer’s directions. Transfer to a container 
and chill in freezer for about 2 to 3 hours until firm.

Homegrown Chef Thor Erickson   //   SERVES 10   //   5 hours
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BLACKBERRY ICE CREAM

6 egg yolks
1 ½ cups half and half
1 cup sugar
1 ½ cups cream
1 teaspoon lemon juice
1 teaspoon kirsch or other  
    fruity brandy
½ teaspoon vanilla extract
1 pinch salt
6 cups Oregon blackberries (3 pints)

Heat half and half with 1 cup of sugar. Temper in 
egg yolks, cook until mixture coats the back of a 
spoon. Strain and let cool.

Heat blackberries with sugar until just scalded. 
Puree and strain. 

Mix puree and cream into custard. Add vanilla, 
salt, lemon juice and kirsch. Put in the refrigerator 
(not the freezer) until it is cold.

Chill a mason jar in a bowl of ice in the freezer. 
Pour the cold mixture into the mason jar and mix 
slowly with a long-handled wooden spoon, until it 
starts to set and forms a thick, creamy texture. Put 
the lid on the mason jar and put it in the freezer.

MIX (ASHLAND, OR)   //   SERVES 10   //   1 hour, 15 minutes
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FRESH BERRY SCONES

3 cups flour
1 cup sugar
1 tablespoon baking powder
6 ounces chilled butter
1 cup buttermilk
1 cup berries
1 teaspoon of vanilla or other  
    flavor extract
1 egg

optional
1 cup of nuts of your choice 

Preheat oven to 375 degrees. Mix dry ingredients in 
a food processor. Add chilled butter in pieces, mixing 
until smooth. Transfer into a large mixing bowl. 

Add buttermilk and mix until just incorporated. Fold 
in fruit of your choice with a plastic spatula. Mix in 
nuts (optional) and flavor extract. 

Form dough into a ball. Gently press into a disc. 
Divide into eight equal wedges. Beat egg and brush it 
over each scone. Place on a greased pan and bake 12 
to 15 minutes.

Backstage Bakery & cafe (Cottage Grove, OR)   //   makes 8 scones   //   1/2 hour



Try these Fresh Berry Scones 
for dessert, breakfast or both.
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RASPBERRY FROMAGE BLANC TART

Purchased pastry dough
1 cup Fromage Blanc, softened
¼ cup granulated sugar
2 eggs
½ cup heavy cream
½ teaspoon finely grated  
    orange rind 
¼ teaspoon vanilla
1 ½ cups raspberries 
1 tablespoon powdered sugar

Press pastry into 9-inch tart pan with removable 
bottom. Freeze for 15 minutes, or refrigerate for 30 
minutes, or until firm.

Line pie shell with foil; fill with pie weights or 
dried beans. Bake the tart in the bottom third of a 
400-degree oven for 15 minutes. Remove weights 
and foil. Bake for 3 to 5 minutes longer or until light 
brown. Transfer to rack; let cool.

In large bowl, beat fromage blanc until smooth. 
Beat in sugar until fluffy. Beat in eggs, 1 at a time, 
scraping down bowl occasionally. Beat in cream, 
orange rind and vanilla. Scrape into tart shell. 
Sprinkle with raspberries. Top with powdered sugar.

Bake on baking sheet in center of 325-degree oven 
for 20 to 25 minutes or until center no longer jiggles 
when shaken. Let cool on rack. Refrigerate until 
chilled and firm, about 2 hours.

Silver Grille (Silverton, OR)   //   SERVES 8 to 10   //   31/2 hours
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AUNTIE GUNDA’S CHERRY COFFEE RING

FOR DOUGH
3/4 cup milk, warmed
¼ cup warm water
1 package of instant yeast
¼ cup butter, softened
¼ cup sugar
1 egg, slightly beaten
1 teaspoon kosher salt
3 ½ to 3 3/4  cups unbleached  
    all-purpose flour

FOR CHERRY FILLING
12 ounces pitted and halved  
    fresh Oregon cherries 
1 teaspoon fresh lemon juice
½ cup sugar 
3/4 teaspoon kosher salt
2 teaspoons cornstarch

FOR CINNAMON FILLING
1/3 cup sugar
1/3 cup brown sugar, packed
3 tablespoons flour
1 ½ teaspoons cinnamon
¼ cup butter

FOR ALMOND GLAZE
1 ¼ cups powdered sugar
1 teaspoon corn syrup
¼ teaspoon pure vanilla extract
¼ teaspoon pure almond extract
1 ½ to 2 tablespoons half and half

for dough
Place warm water and yeast in the bowl of a standing 
mixer and stir to dissolve yeast. Let rest 1 minute. Add 1 
cup of flour, then additional dough ingredients. Mix on 
low speed for 2 to 3 minutes or until dough is smooth 
and soft and all ingredients are incorporated. Remove 
dough from mixing bowl and place in a large oiled bowl. 
Cover and let rise until doubled.

While dough is rising, prepare cherry and almond 
fillings: 

for cherry filling
Combine pitted cherries, lemon juice, sugar, salt and 
cornstarch in a small saucepan, folding with a flexible 
spatula until well combined. Heat over low heat, stirring 
constantly until mixture begins to bubble and thicken. 
Remove from stove and set aside.

for cinnamon filling
Mix dry ingredients together, then cut in butter until 
crumbly.

assembly
Roll dough into a 15-by-9-inch rectangle. Sprinkle 
evenly with cinnamon filling, then add the cherry filling. 
Carefully roll up jellyroll-style from the long edge. Seal 
the seam. Grease a large baking sheet and place the 
dough on the sheet. Join the ends of the dough to form 
a circle and pinch ends to seal it. With a sharp knife, cut 
slits at 1-inch intervals around the ring, leaving about 1 
inch attached at the center. Gently take each slice and 
turn it to 1 side so 1 of the cut sides is down. Continue 
around the circle, layering the slices atop one another. 
Cover and let rise until almost double. Bake at 375 
degrees for 25 to 30 minutes or until golden. Remove 
from oven and transfer to a wire rack. Cool completely. 
Combine glaze ingredients and drizzle over the cooled 
coffee ring. 

Homegrown Chef Thor Erickson   //   SERVES 8   //   2 1/2 hours



Madeleines Au Miel are 
a perfect sweet treat.

Ca
rr

ie
 M

in
ns



// DESSERTS //

57STATEHOOD MEDIA    //    RECIPES & COCKTAILS FROM THE PNW

MADELEINES AU MIEL

5 tablespoons unsalted butter,  
    room temperature 
1/3 cup superfine sugar
2 teaspoons brown sugar
pinch of salt
1 tablespoon local honey
½ cup plus 2 tablespoons flour
1 teaspoon baking powder
2 eggs
1 teaspoon grated orange zest
Confectioners' sugar

Preheat oven to 375 degrees. In a bowl, using a 
wooden spoon, beat the butter until creamy. Beat 
in the sugar and brown sugar. Stir in the salt and 
honey. Sift the flour and baking powder into a sep-
arate bowl. Add the eggs to the butter mixture one 
at a time, beating well after each addition. Add the 
flour mixture and orange zest. 

Brush a tray of 12 madeleine molds with melted 
butter and place in refrigerator for 2 minutes. 
Brush again with melted butter and flour. Tap out 
the excess. Spoon the batter evenly into prepared 
molds. Do not overfill. 

Bake until golden, 8 to 9 minutes. Remove from 
oven and allow to rest for a minute. Invert the pan 
on a work surface. Cool cookies and dust with 
sifted confectioners’ sugar if desired.

Jen’s Garden (Now the cottonwood cafe) (Sisters, Or)   //   makes 12 cookies   //   25 minutes
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PORCH SWING

1 ½ ounces Aria Portland Dry Gin
1 ounce Brandy Peak Blackberry Liqueur
3/4 ounce freshly squeezed lime juice
½ ounce simple syrup
2 sprigs mint
Add Soda to finish

In a pint glass, add one sprig of mint. 
Fill with ice and muddle until mint is 
broken up. Add remaining ingredients, 
except the blackberry liqueur and soda, 
and stir. Pour into tall, slender Collins-
style glass. Top with a splash of soda, 
leaving about 1/2 inch from the top. 
Float the blackberry liqueur over the 
top so it slowly sinks to the bottom of 
the glass. Garnish with the other sprig 
of mint.

Wildwood (Portland, OR)

VOTE FOR PEDRO 
XIMÉNEZ

1 ½ ounces Redemption Rye
1 ounce Amontillado Sherry
½ ounce Pedro Ximénez
Heavy dash of Angostura bitters
8-10 dashes of fig tincture
Luxardo cherry or sliced fig garnish

In a cocktail mixer, combine rye, 
amontillado sherry, Pedro Ximénez, a 
heavy dash of angostura bitters and 8 
to 10 dashes of fig tincture. Stir over ice 
and strain into a cocktail glass. Garnish 
with Luxardo cherry or sliced figs. 

Alchemy Restaurant and bar (Ashland, Or)

Kitchen Tip
Pedro Ximénez is a sherry made 

from a highly sugar-concentrated 
Spanish wine grape variety grown in 
several Spanish wine regions, but most 
notably in the Denominación de Origen 
of Montilla-Moriles—a variety of sherry 
wine characterized by a dark tone.
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SUMMER NIGHT 
SWIZZLE

3 basil leaves, plus extra for garnish
½ ounce Oregon Spirit Distillers bourbon
1 ounce peach puree
½ ounce lemon juice
Simple syrup
3 shakes of Angostura bitters
club soda

Gently muddle three basil leaves at 
the bottom of a tall cocktail glass. Fill 
halfway with crushed ice. Add Oregon 
Spirit Distillers bourbon, peach puree, 
lemon juice and simple syrup. Stir 
with long bar spoon. Top with more 
crushed ice, a splash of club soda and 
the angostura bitters, creating a layered 
effect. Garnish with more fresh basil.

Oregon Spirit Distillers (bend, Or)

DESERT ROSE  
MARTINI

3 parts pomegranate juice
3 parts Desert Juniper Gin
½ ounce Cointreau orange liqueur
½ lime, sliced
Sage leaf, for optional garnish

Pour all ingredients and two pieces of 
the sliced lime into a shaker with ice. 
Muddle the lime. Squeeze a slice of 
lime into a chilled martini glass. Shake 
and strain into the glass. Float a sage 
leaf as an optional garnish.

Desert Juniper Gin Distillery (Bend, Or)



Get creative with garnishes  
on a Smithfields’ Bloody Mary.
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THE FALL FIG

2 ounces Smith & Cross Rum
Black Mission figs
3 dashes barrel-aged cardamom bitters
Sugar cane syrup
3/4 ounce fresh lime

Muddle figs with sugar cane syrup. 
Add 2 ounces of rum, 3 dashes of 
bitters and ¾ ounce lime. Add ice and 
shake. Serve.

Ben Caruso, bartender (medford, OR)

SMITHFIELDS’ 
BLOODY MARY

Himalayan pink salt
Celery stick
1 ½ ounces bacon-infused vodka
Bloody Mary seasoning
Horseradish
Splash of lemon juice
Splash of lime juice
Splash of olive juice
Splash of triple sec
1 ounce bacon bits
1 piece cured bacon
1 pickled quail egg
1 pickle
1 olive
Slice of onion
Lemon and lime wedges

Rim glass with Himalayan salt. Cut 
celery stick, and place in glass. In 
shaker, add ice, vodka, Bloody Mary 
seasoning, horseradish, citrus juice, 
olive juice, triple sec and bacon bits. 
Shake to mix and pour into glass. Spear 
garnish (bacon, quail egg, pickle, olive 
and onion) onto celery stick. Add a 
slice of lemon and lime to rim of glass.

Smithfields Restaurant & Bar (Ashland, OR)
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FIZZ FACE

1 ½ ounces Dry Fly Gin
½ ounce lemon lavender simple syrup    
    from Royal Rose Syrups
½ ounce lime juice
1 egg white
Fresh lavender garnish

Dry shake the egg white to emulsify 
proteins and gain frothy texture. Add 
gin, syrup, juice and ice. Shake again to 
get chill and dilution. Strain into coupe 
and garnish with lavender.

Dry Fly Distilling (Spokane, WA)

THE LIVIN’S EASY

1 ½ ounces Walla Walla Distilling Co. gin, 
    or similar floral-inspired gin
3/4 ounce rhubarb shrub (SEE RECIPE)
½ ounce BroVo Amaro #04
Citrus Twist, for garnish

Pour ingredients into a cocktail shaker 
over ice, shake, strain into a coupe, 
then garnish with a citrus twist.

Ox & Cart (Walla Walla, WA)

FOR rhubarb shrub
2 pounds rhubarb, chopped ¼-inch thick
1 cup apple cider vinegar 
1 cup granulated sugar

Combine the rhubarb, apple cider 
vinegar and sugar in a saucepan over 
medium heat, stirring as rhubarb 
begins to break down. When it comes 
to a boil, reduce heat to low and cook 
until rhubarb is completely broken 
down, about 10 minutes, stirring 
occasionally. Remove from heat, pour 
into a colander or fine mesh strainer, 
and discard the solids. Store shrub in 
the refrigerator.

CLOCKWISE FROM TOP LEFT
Porch Swing, p.60

Painted Lady Blueberry Dahlia, p.67
Desert Rose Martini, p.61

The Livin’s Easy, p.64
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MARMALADE SOUR

2 ounces cachaça
3/4 ounce lemon juice
¼ ounce simple syrup
2 dashes orange bitters
1 egg white
2 tablespoons low-sugar orange, citrus  
    or grapefruit marmalade

In a cocktail shaker or mixing glass 
filled with ice, add the cachaça, lemon 
juice, simple syrup, orange bitters, 
egg white and marmalade. Shake 
vigorously and finely strain into a 
coupe.

Canon (Seattle, WA)

THE SOUTH STINGER

1 ¼ ounces 100 percent agave Exotico 
    Blanco tequila
3 ounces mix (see recipe)
2-3 rings of jalapeño 
Pinch of cilantro

Muddle cilantro and jalapeño in a 
mixing glass. Add ice and remaining 
ingredients. Shake and pour into a glass.

SOUTH (Leavenworth and Wenatchee, WA)

for Mix
1 part lemon juice
1 part lime juice
3/4 parts water
2 parts simple syrup
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THE BATTLE POINT  
OLD-FASHIONED

3 ounces Bainbridge Battle Point  
    Organic Wheat Whiskey
1 teaspoon simple syrup
2 dashes Scrappy’s Orange Bitters
twist of orange

Build all ingredients in a substantial 
rocks glass. Add enough ice to chill 
the cocktail quickly without diluting 
it—the bigger the ice the better. Finish 
the cocktail with a generous twist of 
orange, then add the peel to the glass.

Bainbridge Organic Distillers 
(Bainbridge Island, WA)

PAINTED LADY  
BLUEBERRY DAHLIA

1 quart Oregon blueberries 
1 teaspoon sugar
1 lime
2 ounces Painted Lady gin 
2 ounces Cointreau

Muddle together a dozen fresh, plump 
blueberries and 1 lime cut in half. 
Fill glass with ice, then add 2 ounces 
Painted Lady gin and 2 ounces of 
Cointreau. Shake and serve with a 
skewer of blueberries and lime peel.

Baked Alaska (Astoria, OR)
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THE FAILED INSULT

1 ½ ounces of quality rum 
½ ounce Cherry Heering liqueur
¼ ounce Bénédictine liqueur
¼ ounce Fernet
3/4 ounce lemon
½ ounce orange juice
Mint sprig, for garnish

Pour the rum, Cherry Heering, 
Bénédictine, fernet, fresh lemon and 
fresh orange juice into a cocktail 
shaker. Shake and strain into a double 
old fashioned glass. Garnish with a 
mint sprig and an insult.

Archive Coffee & Bar (salem, OR)

APPLE CIDER SLIDER

1 ounce spiced rum
1 ounce Dekuyper Sour Apple Pucker 
Splash Dekuyper Hot Damn!
6 ounces hot apple cider
cinnamon sticks, for garnish

Start with 6 ounces hot, fresh apple 
cider. Add 1 ounce spiced rum of your 
choice. Add 1 ounce DeKuyper Sour 
Apple Pucker and a dash of DeKuyper 
Hot Damn! (a little goes a long way). 
Drop in two cinnamon sticks for 
garnish.

Bridgewater Fish House  
and Zebra Bar (florence, Or)



Treat your holiday guests  
to an Apple Cider Slider.
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MULLED WINE

One bottle of red wine
2 cups spiced cider
¼ cup honey or sugar
Cinnamon sticks
Whole cloves
Anise seeds or stars
Orange peels

Combine ingredients in a large stock 
pot and bring to a boil. Let simmer 
for at least 10 minutes. Serve warm in 
mugs. Add more ingredients as desired.

house recipe

RYE BLISS

1 ½ ounces Crater Lake Rye Whiskey
3-4 maraschino cherries
2 lemon wedges
5 ounces Ablis Thrive CBD Lemon Ginger  
    sparkling beverage

Muddle the maraschino cherries 
and one lemon wedge at the bottom 
of a rocks or Collins glass. Add ice, 
Crater Lake Rye Whiskey and Ablis 
Thrive CBD Lemon Ginger sparkling 
beverage. Gently stir and garnish with 
the second lemon wedge.

Bendistillery (bend, or)

Kitchen Tip
After you have a foundation of 

ingredients, you don’t need to follow a 
recipe. Experiment with different com-
binations of spices to find your favorite 
flavor. The drink becomes more flavorful 
the longer it simmers on the stove, so 
you can make a large batch for holiday 
parties to have brewing all night.

CLOCKWISE FROM TOP LEFT
The SOUTH Stinger, p.66
The Failed Insult, p.68
Rye Bliss, p.71
Marmalade Sour, p.66
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