N AT

Il O N'S

aurant.

MAY & 2004

banane, mangs and pineap-

ple probably will taste good,
but 1t won't exactly turn heads.

Tiffany Maclsase, pastry ched
at Birch & Barley in Washing-
ton, D.C., made such a sorbet
and found that it mostly tasted
like passion fruit.

“It had a really nice mouth
feal, but the flavor wasn't that
balanced,” she said.

Wanting to create a dessert
reople would talk sbout, Mac-
Isaae took & route many chefs
across the country are faking,
She began tweaking her more
traditional dish with different
flavars, creating combinations
that surprise guests without
searing them away,

Instead of adding moere man-
go and poeapple, she ran young
ginger through her juicer and
added that to the sorbet.

The ginger gave it some zip,
but she wanted some warmth
and heat, =0 she sprinkled in
white and black pepper.

That put heat in the fore-

AMHJL'I. macde of passion fruit,
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Unusual spice application can add a pleasant surprise

ground, but zhe wanted some in
the background, too, so she add-
ed o healthy dose of cinnaman
and 8 whigper af clove,

“The heat of the peppor is to-
tally different from the heat of
ginger, and the cinnamon and
amall amount of choves provide a
different dimension of warmth,”
she aaid,

Chef Maneet Chaohan of
Vermilion in Chicago and At
Vermilion in New York, makes
s roasted cumin ice cream, He
adds cardamom both to his blwe-
berry sarbet and his mango flan,

Chickpeas are pdded fo his
peanut brittle,

Back at Birch & Barey, Mae-
Ieases hushand, Eyle Bailey, who
alsn 15 the restaurants executive
chef, spices up his yogurt with the
Japanese citrus yuzy and espelette
pepper — a type of chile cultnvated
in France that i= enjoying popular-
ity these deys amomg American
chets in independent restaurants.

He vzes that vogurt, which he
Atrains overnight to remove ex-
eesa Biquid, to dress raw mackerel,

“When ites raw, mackerel
15 kind of a ereamy fish, with
small and tight muscle fibers,”
Bailey enid. The strained yo-
gurt is a similar texture, and
the yuzu and espelette give it
extra punch.

Saul Montiel, chef

His barbecue sauce contains
PEPressn powder,

Also in Boston, at Basho,
chef Jack Huang'’s coconut eel
roll ig enow crab and coeumber
tempura wrapped with eel and
topped with coconut.

“Since coconut is

de cuisine at Gustoin AL Birch & & mild flaver, its use
New York, was look- @, : in this roll doesnt
ing for something to Bdlh.t'," n overpower the other
put in his mushroom  Washington, delicats ingredients:
risotto that would be D.C., chef Kyle 0w crab, CuCiim:

surprising, but in a
good way,

After a hit of ex-
perimentation he
ended up adding
thyme, Parmesan
cheese and blosber-
ries — tastes that he
says play off of each
other surprisingly well,

At Eastern Standard in Bos-
ton, chef Jeremy Sewal ecures
duck legs in salt, sugar, fennel,
cortander and eocoa powder to
make duck confit, He marinates
tuna loin in garlic, mint, coffee,
red wing, cumin and miostard

Bailey spices
up his yogurt
with the
Japanese
citrus yuzu

ber and eel. It im-
portant to keep the
flavors balanced in
order fo maintain
harmony in  each
dish,” Huang said.

He also uses mel-
low cooomut o add
texture to a sushi
itemn made with foie gras, Fug
apple, sweet potato and wine tery-
vaki soy sance.

Those last three ingredients’
sweetness and acidity help bal-
ance the richness of the foie
grag, he said.

At Morgan's in the Desert

F10.00

in La Quinta, Calif., chef Jim-
my Schmidt uses a number
of spices to add depth or sur-
prise to his food. He adds cur-
ry spices to his mango créme
brilée. His smoked sea salt,
which he sprinkles on grilled
gea scallops, is infused with
vanilla, Cumin oil is added to
hig Viognier-fennel emulsion,

At Poste in Washington, D.C.,
chef Rob Weland makes a stran-
berrv-rhubarck pudding cake with
crime frafche and vanilla — a
pretty standard springtime dies-
sert — but he throws a carveball
by mdding celery that comes from
the same family farm as the rhu-
b,

In Austin, Texas, at Uchi,
pastry chel Philip Speer’s fla-
var combinations include fish
sance with watermelon lime
anid basil.

He nlso uses avocado, grape-
fruit and fennel together, and
he adds a surprise to a classic
Italian combination of straw-
berry and black pepper by add-
ing the Japanese herb shiso.
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