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SALMON RILLETTES

CHILLED SHRIMP MOUSSE

CALAMARI,  SAFFRON AIOLI

OCTOPUS SALAD

ORANGE, FENNEL,  PIMENT D'ESPELETTE

LOBSTER AMIERCAINE,  PARISIENNE GNOCCHI

SCALLOPS,  FOIE GRAS SAUCE

SALT BAKED BLACK BASS



Salmon Rillettes

1  pound sa lmon,  sk in  off

2  cups  white  wine

1  sha l lot ,  s l iced  th in

3 oz .  smoked sa lmon,  minced

½  cup mayonna ise

3 tbsp .  lemon ju ice

2 tbsp .  f ine  herbs

Place  sa lmon in  a  pan or  pot  just  b ig  enough to  f i t

in  a  s ing le  layer .  Add sha l lots  and wine  and br ing

to  a  gent le  s immer.  Cover  pan with  l id  or  fo i l  and

poach 5-7 mins .  Sa lmon should  be  rare  to  medium

rare .  

Remove sa lmon from the poaching  l iqu id  and let

cool  just  enough to  handle .  Discard  the  wine  and

sha l lot  or  save  for  another  use .  F lake  poached

sa lmon whi le  st i l l  warm,  th is  w i l l  carry  over  the

cooking  to  the  more  rare  parts  w ithout  dry ing  out

the  f i sh .  

Add the  remain ing  ingred ients  and mix  wel l .  Taste

and ad just  seasoning .  Serve  on toasted br ioche,

pumpernicke l  or  rye  bread.  
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Shrimp Mousse

¼  oz .  powdered ge lat in

1  can  tomato soup

8 oz .  cream cheese

1  cup mayonna ise

¼  cup on ion,  brunoise

¾  cup ce lery ,  brunoise  

12  oz .  shr imp,  chopped

1  tbsp .  lemon ju ice

Soften 1  enve lope (¼  oz)  powdered ge lat in  in  ¼  cup

water .

Heat  tomato soup to  a  bo i l .

Add the  b loomed ge lat in  and cream cheese  to  the

soup and st i r  to  combine.

Add the  mayo,  on ions ,  ce lery  and lemon ju ice .

Pour  into  greased decorat ive  molds  or  loaf  pan.  

Chi l l  overn ight .

To  unmold  carefu l ly  run a  smal l  kn i fe  around the

edges  of  the  mold .  I f  i t  does  not  unmold  set  the

mold  in  a  pan of  warm water  br ief ly .  Pat  the  mold

dry  before  invert ing  on the  p late .
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Serve  with  rye  bread,  crackers ,  crost in i  or  ch ips
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TECHNIQUE



Fried Calamari with
Saffron Aioli

for  the  a io l i :

1  p inch saffron    

ju ice  of  one lemon

3 large  egg  yo lks

2 tbsp .  d i jon  mustard   

p inch kosher  sa l t  

1  cup grapeseed,  canola  or  any

neutra l  o i l

 

for  the  ca lamar i :

  

1  lb .  c leaned baby squ id  or  ca lamar i ,

tentac les  left  whole  and bodies  s l iced

into  ½- inch-th ick  r ings   

� ⁄ �  cup a l l-purpose  f lour

� ⁄ �  cup r ice  f lour

canola  o i l ,  for  f ry ing

sa l t

lemon wedge,  for  squeez ing

To make the  saffron a io l i :  in  a  smal l  bowl  combine the  saffron

and lemon ju ice  and let  s teep whi le  gather ing  the  other

ingred ients .  Stab i l i ze  a  medium bowl  by  nest ing  i t s  base  in  a

k i tchen towel  so  i t  won ’t  move.  Add the  egg  yo lks ,  mustard ,

and a  p inch of  sa l t  and whisk  wel l  to  combine.  Add the  lemon-

saffron.  

S lowly  stream in  the  o i l ,  whisk ing  constant ly  and rap id ly ,  unt i l

a l l  of  the  o i l  has  been added and the  mixture  i s  th ickened and

emuls i f ied .  Taste  and ad just  seasoning .  Aio l i  can  be  made up

to  2  days  ahead;  cover  the  surface  with  p last ic  wrap  and

refr igerate .

When ready to  serve ,  f ry  the  squ id :  In  a  medium pot  or  h igh-

s ided pan,  add enough canola  o i l  so  i t  reaches  at  least  3

inches  up  the  s ides  of  the  pan.  Heat  over  medium-high heat

unt i l  the  o i l  reg isters  350°F on a  deep-fat  thermometer .

Meanwhi le ,  set  a  large  p late  next  to  the  stove  and l ine  with

mult ip le  layers  of  paper  towels .  Combine the  a l l -purpose  and

r ice  f lours .  Dredge the  squ id  in  the  f lour  mixture ,  shak ing  off

as  much excess  f lour  as  poss ib le .  When the  o i l  i s  ready,  add

the squ id ,  work ing  in  batches  as  needed to  not  overcrowd the

pan.  Cook,  turn ing  as  needed,  unt i l  go lden brown,  3–4

minutes .  Transfer  the  f r ied  squ id  to  the  prepared p late ,  and

season with  sa l t  and a  l i t t le  lemon ju ice  r ight  when i t  comes

out  of  the  o i l .  Cont inue cook ing  the  remainder  of  the  squ id .

Serve  with  lemon wedges  and a io l i .
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Octopus Salad

1  octopus  4-5 pounds ,  c leaned

1  cup o l ive  o i l

½  t sp  p iment  d ’espe lette  

1  orange,  segmented and ju ice  reserved 

16  oz .  arugula

1  bu lb  fennel ,  s ta lks  removed,  shaved

banyuls ,  sherry  or  champagne v inegar

sa l t  and pepper ,  to  taste Place  octopus  in  a  large  pot  and cover  w ith  water .

Br ing  to  a  bo i l  and sk im.  Reduce heat  to  bare ly  a

s immer  and cook gent ly  1-3 hrs  unt i l  tender .

 Remove f rom l iqu id  and let  coo l  s l ight ly .  Clean

tentac les  whi le  st i l l  warm.

Let  cool ,  mar inate  with  enough o l ive  o i l  to  coat

and p iment  d ’espe lette ,  may be  done two days

ahead.

S l ice  tentac les  on  a  b ias ,  make a  v ina igrette  with

the reserved orange ju ice  and o l ive  o i l  add ing

v inegar  to  taste .  

Toss  the  lettuce,  orange segments ,  fennel  and

octopus  together  gent ly ,  seasoning  with  sa l t  and

pepper .  L ight ly  dress  the  r im of  the  bowl  and

cont inue to  toss  everyth ing  together .  Serve

immediate ly .  
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Lobster Américaine 
Parisienne Gnocchi

for  the  lobster  sauce:

 

1  ½  pound lobster

1  tbsp .  canola  o i l

¼  cup s l iced  sha l lots

1  tbsp .  b lack  peppercorns

2 tbsp .  tomato paste

¼  cup brandy

¼  cup vermouth

2 cups  stock,  she l l f i sh  or  vegetab le

¼  cup heavy  cream

2 spr igs  tarragon

1  spr ig  thyme

1  spr ig  pars ley

gnocchi  rec ipe  fo l lows  on the  next

page

Plunge a  heavy  chef ' s  kn i fe  through the  head just  above

the eyes  and push downwards .  Twist  off  c laws  and ta i l

where  they jo in  the  bodies .  Cut  body in  ha l f  and remove

tomal ley  and roe  sack ,  reserv ing  the  later .

Br ing  a  large  saucepan of  water  to  a  bo i l .  Add c laws  to

boi l ing  water ;  cook 5  mins .  Remove c laws  f rom pan,  and

cool .  Separate  knuck les  f rom c laws .  Remove meat  f rom

knuckles  and c laws  reserv ing  the  she l l s  for  the  sauce.      

Add ta i l  to  pot  and cook 3  mins .  Remove the  ta i l ,  when

cool  enough to  handle  p lace  on cutt ing  board .  Spread the

ta i l  out  and cut  in  ha l f .  Remove the  ta i l  meat  and d iscard

the ve in .  Reserve  the  she l l  for  the  sauce.  

Chop lobster  meat  in  roughly  un i form ¼-1/2”  p ieces .  Heat

canola  o i l  in  a  large  saucepan over  medium-high heat .  Add

lobster  bodies ,  and reserved she l l s  to  pan;  cook for  5

minutes ,  s t i r r ing  occas iona l ly .  

Add sha l lots ;  sauté  1  minute .  Add peppercorns  and tomato

paste;  reduce heat  to  medium,  and cook 1  minute ,  s t i r r ing

constant ly .  St i r  in  brandy and vermouth;  cook unt i l  l iqu id

i s  reduced by  ha l f  (about  5  minutes) .  Add stock;  br ing  to  a

bo i l .  Reduce heat  to  low,  and s immer  10 minutes .  

Add cream,  tarragon,  thyme,  pars ley  and reserved roe  i f

any;  s immer  for  5  minutes .Stra in  mixture  through a  f ine

s ieve  over  a  bowl .  Discard  so l ids .  Keep warm.

1 .

2 .

3 .

4.

5 .

6 .

INGREDIENTS

TECHNIQUE



Lobster Américaine 
Parisienne Gnocchi

for  the  gnocchi :

1  ½  cups  water  

6  oz .  butter

1  tbsp  +  1  t sp .  sa l t

2  cups  a l l  purpose  f lour

5 eggs

2 tbsp .  d i jon

2 tbsp .  f ine  herbs  (tarragon,  ch ives ,

pars ley  and cherv i l  or  any mix)  

1  cup grated gruyere  or  comté

 

Br ing  a  large  pot  of  water  to  a  s immer  for

b lanching .  In  a  separate  large  sauce pan combine

the water ,  butter ,  sa l t  together  and br ing  to  a  bo i l .

Add the  f lour  a l l  at  once and mix  v igorous ly  w ith  a

wooden spoon.  Add the  eggs  one at  a  t ime,

combin ing  complete ly  before  add ing  the  next .  Fo ld

in  the  mustard ,  herbs  and cheese  and f i l l  a  l a rge

pastry  bag  with  the  mix .

Fold  a  c lean k i tchen towel  and rest  i t  on  the  r im of

the  b lanching  pot .  Cut  the  t ip  of  the  p ipp ing  bag

so  there  i s  about  a  ½”  opening .  Rest ing  the  p ip ing

bag on the  towel  use  the  back  of  a  par ing  kn i fe

d ipped in  the  s immer ing  water  to  cut  off  ½-3/4”

sect ions  of  the  dough as  you apply  pressure  to  the

pipp ing  bag .  

Al low the  gnocchi  to  f loat  and cook an  add it iona l

1-2  mins .  Remove f rom water  w ith  a  sp ider  and

place  on a  l ight ly  o i led  t ray  in  a  s ing le  layer

a l lowing  them to  cool .  Gnocchi  once cooled  may

be wrapped and he ld  refr igerated or  f rozen for

later  use .  
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Scallops with
Foie Gras Sauce

2-3 sca l lops  per  person,  u10 dry  pac

¼  cup dry  white  wine

1  sha l lot ,  minced

cold  butter ,  1  tbsp .  per  batch of  sca l lops

3-4 oz .  fo ie  gras  butter ,  rec ipe  fo l lows

or  ava i lab le  at  spec ia l ty  stores  (keep

cold)

Place  sca l lops  on paper  towel  whi le  gather ing

ingred ients .  Heat  large  sauté  pan over  med-high heat .

Work ing  in  batches  season the  sca l lops  on both s ides

with  sa l t  and pepper ,  on ly  seasoning  enough for  the

batch.  Sa l t ing  the  sca l lops  ahead may cause  them to

emit  l iqu id  and become more  l ike ly  to  st ick .  

L ight ly  coat  the  pan with  canola  o i l ,  sear  sca l lops

a l lowing  r ich  crust  to  form 3-4 mins ,  f l ip  sca l lops  and

add a  tab lespoon of  butter .  Baste  cont inuous ly  1-2  mins

more.  Remove to  warm p late ,  pour  out  fat  f rom pan and

cont inue with  the  add it iona l  batches .  When done with

a l l  the  sca l lops  dra in  most  of  the  fat  f rom the pan.  

P lace  the  pan on low heat  and add the  sha l lots .  Cook

br ief ly  unt i l  t rans lucent  but  do  not  brown.  Add the  wine

to  the  pan to  deg laze ,  s t i r  up  fond with  wooden spoon

or  rubber  spatu la .  Let  reduce s l ight ly .

Cut  fo ie  butter  into  p ieces  the  s i ze  of  a  grape and add

one or  two p ieces  at  a  t ime whisk ing  constant ly .  Do not

a l low to  bo i l  or  the  sauce wi l l  separate .  Taste  and ad just

seasoning .  Serve  sca l lops  on warmed p late  with  sauce

spooned over  immediate ly  before  serv ing .  
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Foie Gras Sauce

4 oz .  fo ie  gras ,  cubes  or  scraps

4 oz .  unsa l ted  butter ,  d iced 

1  sha l lot ,  s l iced  th in ly

1  oz .  brandy,  cognac  or  armagnac

Have a  food processor ,  rubber  spatu la  and f ine  stra iner

or  ch ino is  and bowl  set  over  an  ice  bath  ready.  

Heat  sauté  pan just  b ig  enough for  the  fo ie  gras  on

medium h igh heat  unt i l  just  smoking .  Season fo ie  gras

heav i ly ,  pu l l  pan  away f rom heat  and add fo ie  gras ,

carefu l ly  return  to  heat  and manage the  f lame as  to  not

catch the  pan on f i re .  

Cook for  1-2  mins  without  f l ipp ing .  Add sha l lots  and

toss  the  pan turn ing  a l l  the  p ieces  over .  Be carefu l  not

to  overcook the  fo ie  gras .  Remove pan f rom heat  aga in

and add the  brandy.  Let  bo i l  down a  moment  to  cook off

some of  the  a lcohol  then return  to  the  stove  and

f lambé.  
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Salt Baked
Black Bass

3 pounds  kosher  sa l t

10 spr ings  thyme 

4 bay  leaves

1/2  lemon,  s l iced

1  sha l lot ,  s l iced   

1  whole  b lack  bass ,  gutted,  f ins

removed,  sca les  left  on

2 tbsp .  o l i ve  o i l

f laky  sea  sa l t  ( such as  maldon)

Preheat  the  oven to  400° .  L ine  a  large  r immed bak ing

sheet  with  fo i l  or  parchment  paper .  

Rinse  and dry  the  f i sh  ins ide  and out .  P laced the  s l iced

lemon and sha l lot  s l iced  ins ide  the  cav i ty .

In  a  large  bowl ,  mix  the  kosher  sa l t  w i th  1 /2  cup of

water  unt i l  i t  resembles  moist  sand.  

Str ip  the  leaves  f rom ha l f  of  the  thyme spr igs  and mix

into  the  bowl  a long with  2  of  the  bay  leaves .

Spread ha l f  of  the  sa l t  mixture  in  the  center  of  the

bak ing  sheet  and p lace  the  remain ing  thyme spr igs  and

bay leaves  on top.  Lay  the  f i sh  on the  mound,  then

cover  with  the  remain ing  sa l t  mixture ,  l ight ly  pack ing  i t

to  complete ly  cover  the  f i sh .

Bake the  f i sh  for  35 minutes ,  unt i l  an  instant-read

thermometer  inserted into  i t  reg isters  135° .  Remove

from the oven and let  s tand for  5  minutes .  
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To  serve:crack  the  top sa l t  crust  and d i scard  i t .  Remove

and d iscard  the  sk in  f rom the top of  the  f i sh  and,  us ing  a

f i sh  spatu la ,  carefu l ly  t ransfer  the  top f i l let  to  a  p latter .

F l ip  the  f i sh  over  and repeat  the  process .  Dr izz le  w ith  the

ol ive  o i l  and spr ink le  w ith  f laky  sea  sa l t .  Serve .
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