

[image: ]




[image: ]





[image: ]




Copyright © 2012 by Jess Thomson
All rights reserved. No portion of this book may be reproduced or utilized in any form, or by any electronic, mechanical, or other means, without the prior written permission of the publisher.

Pike Place Market and the Market clock are trademarks of the Pike Place Market PDA and are used under license. Rachel the Pig is a trademark of the Market Foundation.

Published by Sasquatch Books

Cover design: Anna Goldstein
Cover photographs: Clare Barboza
Interior photographs: Clare Barboza

Library of Congress Cataloging-in-Publication Data is available.

eISBN: 978-1-57061-799-7

Sasquatch Books
1904 Third Avenue, Suite 710
Seattle, WA 98101
(206) 467-4300
www.sasquatchbooks.com
custserv@sasquatchbooks.com

v3.1





—For Jim, who does the dishes—





[image: ]

[image: ]




[image: ]

CONTENTS


Cover

Title Page

Copyright

Dedication

Recipes by Course

INTRODUCTION

MARKET HISTORY

HOW TO USE THIS BOOK



FROM THE SOUND
   salmon, crab, razor clams, and mussels

FROM THE SLOPES
   wild mushrooms, apples, pears, cherries, and huckleberries

FROM THE GARDEN
   greens and other growing things

FROM THE SHOPS
   cheese, spices, honey, coffee, and ethnic shops

FROM THE BUTCHER
   beef, pork, lamb, chicken, and charcuterie

FROM THE OVEN
   breakfast sweets, treats, and desserts

FROM THE CELLAR
   cocktails, wine, and beer

FROM THE PANTRY
   everyday basics


MENU SUGGESTIONS

RESOURCES

ACKNOWLEDGMENTS

About the Author





[image: ]




[image: ]
RECIPES BY COURSE

BREAKFAST

NORTHWEST EGGS BENEDICT

BUCKWHEAT PANCAKES WITH HUCKLEBERRY SYRUP AND MASCARPONE

SPRING FRITTATA WITH MORELS, ASPARAGUS, PEAS, AND RAMPS

CHOCOLATE CHUNK BANANA COFFEE CAKE WITH PIKE PLACE ROAST STREUSEL

HONEY CREAM BISCUITS

WHOLE WHEAT CINNAMON PULL-APART BREAD

HONEY-HAZELNUT GRANOLA

APPETIZERS

ETTA’S MINI DUNGENESS CRAB CAKES WITH GREEN COCKTAIL SAUCE

SEATOWN PICKLED KING SALMON WITH HORSERADISH CREAM

CORNMEAL-CRUSTED PAN-FRIED RAZOR CLAMS WITH MAMA LIL’S DIPPING SAUCE

BRIE WITH SAUTÉED CHANTERELLES

THREE GREENS TART WITH GOAT CHEESE AND PINE NUTS

POTATO AND PEA SAMOSAS WITH MINTED YOGURT DIPPING SAUCE

GARLICKY GOAT CHEESE MOUSSE

DEVILED DUCK EGGS WITH GREEN OLIVES, SMOKED PAPRIKA, AND FRIED CAPERS

SPICY MARINATED FETA

SCOTCH-SPIKED CHICKEN LIVER PÂTÉ

SALADS

GRILLED OCTOPUS AND CHICKPEA SALAD

SHREDDED WHITE WINTER SALAD WITH ENDIVE, PEARS, AND BLUE CHEESE

SALADE VERTE

ROASTED PICKLED CAULIFLOWER SALAD

GREEK CHICKEN SALAD

DOWNTOWN DUCK SALAD

WARM PANZANELLA SALAD WITH BLISTERED TOMATOES, CORN, AND BASIL

SOUPS AND STEWS

PIKE PLACE CHOWDER’S MARKET CHOWDER

THREE GIRLS’ GAZPACHO

FRESH FALL HOT-AND-SOUR SOUP

ALEX’S VEGETABLE CHILI

CARROT SOUP WITH CUMIN AND HONEY

GERMAN SPLIT PEA SOUP

SPANISH CHICKPEA AND CHORIZO STEW

VIETNAMESE CURRIED CHICKEN AND SQUASH STEW

SANDWICHES

BLACKENED SALMON SANDWICHES

MALT-ROASTED CORNED BEEF REUBEN

PULLED-PORK SANDWICHES WITH STUMPTOWN BARBECUE SAUCE

SIDE DISHES

ROASTED PANCETTA-WRAPPED ASPARAGUS WITH GOAT CHEESE

MEDITERRANEAN PASTA SALAD WITH SEVEN-GRAIN ORZO

SMOKY BACON AND KALE GRATIN

OUTRAGEOUS GARLIC BREADSTICKS

HERB-ROASTED RED POTATOES

SIMPLE SAUTÉED GREENS

SIMPLE MASHED SQUASH

SIMPLE ROASTED TOMATOES

ENTRÉES
   BEEF AND LAMB

BRAISED HANGING TENDER WITH WILD MUSHROOMS, ROSEMARY, AND JUNIPER

ROAST LEG OF LAMB WITH GARLICKY NETTLE PESTO

BEER-BRAISED BRISKET WITH GLAZED CARROTS AND PARSNIPS

PAN-SEARED ROSEMARY LAMB CHOPS WITH DRIED CHERRY WINE SAUCE

   FISH AND SHELLFISH

SAUTÉED CRAB LEGS WITH CHILI-GINGER BUTTER

CLAM, MUSSEL, AND WHITE BEAN PAELLA

SEARED SALMON WITH TWO-CHERRY RELISH

RIGATONI WITH SMOKED SALMON, KALE, AND GOAT CHEESE

BRAISED HALIBUT WITH CARAMELIZED FENNEL AND OLIVES

MARCHÉ’S MUSSELS WITH PERNOD CREAM

LINGUINE ALLA VONGOLE

   PORK

BRAISED BABY BACK RIBS WITH CHIPOTLE-CHERRY SAUCE

ROSEMARY-CRUSTED PORK LOIN WITH BALSAMIC RED PLUM SAUCE

ALE-BRAISED BRATWURST WITH APPLE SAUERKRAUT AND STOUT MUSTARD

   POULTRY

PROSCIUTTO-WRAPPED CHICKEN WITH APPLES, GORGONZOLA, AND WHOLE GRAIN MUSTARD CREAM

ZA’ATAR-CRUSTED CHICKEN WITH HARISSA-YOGURT SAUCE.

ONE-PAN COQ AU VIN

   VEGETARIAN

WILD MUSHROOM TAGLIATELLE

BERBERE CHICKPEA AND CARROT TAGINE

ORECCHIETTE PASTA WITH CAULIFLOWER CREAM AND SHAVED BLACK TRUFFLES

SNACKS

MEXICAN-SPICED SOPAIPILLAS

HOT-SWEET MANGO PICKLES

DESSERTS

FRENCH-STYLE APPLE CUSTARD CAKE

SPICED APRICOT TARTE TATIN

TART CHERRY CHOCOLATE CHUNK OATMEAL COOKIES

MARKETSPICE TEA CAKE

FRAN’S GOLD BAR BROWNIES

LAVENDER SHORTBREAD

BUTTERNUT SQUASH BREAD PUDDING

NECTARINE, BLUEBERRY, AND CANDIED HAZELNUT CRISP

CLASSIC BISCOTTI WITH VIN SANTO

BEVERAGES

ETTA’S SCRATCH BLOODY MARY WITH PICKLED CARROTS

IL BISTRO’S GUIDO CONTINI

ELDERFLOWER CHAMPAGNE COCKTAIL

BASICS

HOMEMADE AIOLI

HOMEMADE CHICKEN STOCK

BASIC FRENCH VINAIGRETTE


INTRODUCTION

In 2006 I was leaning against the metal railing next to Rachel the Pig—the Pike Place Market’s fund-raising mascot and certainly Seattle’s most famous animal—when my phone rang. It was my husband, announcing he’d accepted a job here in the Emerald City. I jumped up, shrieked at an embarrassing volume, and gave Rachel a proud pat. I’d spent the morning wandering the Market and couldn’t wait to live close enough to bring its specialties home to my own kitchen. I fantasized knowing the Market so well that I’d swoop in on a weeknight, grab just what I needed for dinner, and traipse home.

As it turns out, for a Seattleite—just like for tourists—deciding how to bring the Pike Place Market home can cause a bit of anxiety. With literally hundreds of vendors, the options are vast, and unlike at a typical grocery store, shoppers are bombarded with constantly changing inspiration. More often than not, when I pop in for, say, some fresh crab, I walk out with an olive oil I’ve never tried, three little paper bags filled with produce, pastries for the morning, enough cheeses for a wedding reception, and telltale crumbs on my sweater. Only occasionally do I remember the crab. But not everyone has the luxury of going back the next day, like I do.

Pike Place Market Recipes is a home cook’s guide to Seattle’s beloved treasure. With recipes inspired by the Market’s chefs and purveyors, as well as essays that give you a behind-the-scenes view of the Market’s day-to-day workings, the book is part Market companion and part bedtime story. Chefs’ recipes for famous Market-area dishes, like Le Pichet’s Salade Verte, Etta’s Mini Dungeness Crab Cakes, and The Pink Door’s Linguine alla Vongole, are a way to relive a day indulging at the Market or catch up on the places you might have missed. Original recipes from my own kitchen that use unique Market ingredients, like Spicy Marinated Feta, made with Sotto Voce’s piquant olive oil, or Tart Cherry Chocolate Chunk Oatmeal Cookies, made with Chukar’s dried cherries, can help you decide what to take home.

The twenty-first century has brought major changes to the Pike Place Market’s food stalls. Besides celebrating its one hundredth anniversary and receiving a major structural facelift, the Market has embraced environmental awareness: Pike Place Fish, home of the world-famous fish throwers and the Market’s biggest attraction, now sells only sustainable fish. More and more of the Market’s produce purveyors proudly offer Washington-grown fruits and veggies, and the summer brings outdoor organic market stalls to the cobbles of Pike Place. With these changes in mind, this book is organized by where the star ingredients in each recipe come from—From the Sound focuses on seafood, for example, and From the Shops highlights recipes made with ingredients from Market retailers—to remind you that, while Pike Place Market is known as a place where you can buy almost anything almost all of the time, its restaurants and producers honor seasonality, and Seattleites are proud to acknowledge their bounty of local food.

The Pike Place Market’s restaurant scene has changed also. Two of its most popular upscale restaurants, Marché (formerly Campagne) and Matt’s in the Market, have been remodeled, and a third, relative newcomer Steelhead Diner, has become a staple for locals and tourists alike. Today, favorites include dishes from Indian, Russian, Chinese, French, Italian, Japanese, Vietnamese, Spanish, British, Greek, Mediterranean, Turkish, African, Creole, and Mexican spots—and that’s just lunch.

Of course, some things have stayed the same. The Athenian, the bakery-turned-seafood restaurant whose original 1909 neon sign still hangs in the Main Arcade (yes, it existed before Tom Hanks made it famous in Sleepless in Seattle), still feels like a gathering place. MarketSpice, the Market’s first merchant, still sells its trademark tea scented with cinnamon, orange, and clove. Three Girls Bakery is still known for its sandwiches. And as before, the Market hosts handfuls of buskers every day, making every trip down Pike Place entertaining no matter what you choose to eat.

Whether you’re trolling for a dinner featuring fresh halibut and the season’s first Columbia River king salmon in April or shopping for holiday gifts in November, Pike Place Market Recipes has the inspiration you need—and with any luck, you, like the ten million other people who visit the Market each year, will be back soon, soaking up its smells and sights and feasting on its flavors. But until then, keep cooking.

MARKET HISTORY

The Pike Place Market is a raucous collision of food cultures. In the same nine-acre Historic District the Market calls home, overlooking Elliott Bay on the western edge of downtown Seattle, you can scoop up spicy lentils with spongy Ethiopian injera bread, tuck into high-end fish-and-chips crusted in a batter made with beer brewed right near the Market, or get Chinese dim sum to go. You’ll find locals shopping for produce, visitors posing for snapshots in front of the original Starbucks store, chefs buying seafood, low-income seniors walking home to their apartments above the Market, quartets doo-wopping, and passersby gawking at the busker who does tricks with his two sweater-vested cats. Since its dedication in 1907, the Pike Place Market has been a community center. It started as a place where farmers could sell their goods directly to the consumer—hence its slogan, “Meet the Producer”—but in the century since, it’s had its ups and downs, in the process becoming a Seattle icon.

The Market was built in response to a rapid rise in produce prices in the early 1900s. City councilman Thomas Revelle led an initiative to form an official public market, and on August 17, 1907, when eight farmers showed up on a rainy morning to sell produce on a newly constructed wooden plank road (now Pike Place), more than ten thousand shoppers overwhelmed them. Unlike most markets, which purchased products from farmers and then sold them to customers in turn, taking a cut of the proceeds, the Pike Place Market provided a convivial atmosphere where cooks and housewives alike could learn more about what they were buying directly from the producers, and farmers could keep the proceeds. Money from the Klondike gold rush plumped investors’ wallets, and the Market’s infrastructure blossomed. In the years after the Market opened, buildings were dedicated for specific purposes, and their names are still used today: the Sanitary Public Market, opened in 1910, was originally named because no horses were allowed inside. The Corner Market Building, opened in 1912, was (you guessed it) on the corner of Pike Street and First Avenue. Two years later, the main market building opened. The Economy Market Building, which was initially built to house farmers’ horses but became the Market’s discount section, ironically now houses DeLaurenti, a high-end specialty food market. In 1927 the Market’s famous sign (the red neon clock, with the sign reading PUBLIC MARKET CENTER) was built.

[image: ]

Through the early part of the twentieth century—even, for the most part, during the Depression—the Market thrived, thanks in large part to the hard-working Japanese American families that formed the Market’s backbone. But in February 1942 President Franklin D. Roosevelt signed Executive Order 9066 in response to the bombing of Pearl Harbor, paving the way for the nationwide internment of more than 110,000 Americans of Japanese ancestry. Many local farmers were forced to sell their property, and almost 80 percent of the Pike Place Market’s producers dropped out. The Market began to collapse.

Although farmers still sold produce—many Italians took the place of the Japanese farmers—the thriving Market of the 1920s and ’30s was gone. Throughout the ’50s and ’60s, as many downtown customers moved to suburbs, and grocery store shopping became the norm, the Market languished. The LaSalle Hotel, once belonging to Japanese owners, became a brothel, and the Market found its seedy side.

In the early 1960s a group of Seattle businessmen looking to fuel urban renewal formed the Central Business Association. Their goal was to tear the Market down and replace it with more “modern” amenities: offices, apartments, a hotel, and even a hockey rink. In 1964 Victor Steinbrueck, a University of Washington professor, started a group called Friends of the Market, which was dedicated to preserving and reinvigorating the Market, halting development, and bringing farmers back. Friends of the Market gathered twenty thousand signatures, which forced a citywide vote—and by a margin of about three to one, Seattle demanded the Market be kept.

In 1970 the state of Washington designated Pike Place Market as a Historic District, under the provisions of the National Historic Preservation Act of 1966. In 1973 the city chartered the Pike Place Market Preservation and Development Authority (PDA), which oversaw the Market’s reconstruction according to its original blueprints. The PDA also manages the properties in the Historic District, coordinates farmers and retailers, and partners with the Market Foundation to support four human service agencies, which collectively help more than ten thousand people each year. Keep your eyes open, and as you walk through the Market, you’ll find a medical clinic, senior center, child care and preschool, and food bank.

However, to this day, although the Pike Place Market is public, it does not receive any public money for daily operations. (In 2008 Seattle voters approved a property tax levy to fund a three-year renovation.) Other funding for the PDA comes from residential and retail rents, and the Market Foundation raises money for the Market’s social services through events and ongoing contributions. The Foundation’s Rachel the Pig, the famous bronze pig (and piggy bank) that stands sentry below the market’s main sign, raises more than $10,000 each year.

Seattle also pitches in. In 1985, when the Market’s original wooden floors were found to be rotting, the PDA started a “Pave the Market Arcade” project, where people could “buy” $35 paving tiles that had their name imprinted on them. Look down as you shop, and among the 46,500 tiles with names, you’ll find the likes of Ronald Reagan—purchased by someone with absolutely no connection to the president—and some so-called celebrities, like the prime numbers from 1 to 100, near the Daily Dozen Doughnut Company.

Over the years, the way the Pike Place Market functions has changed. Today, there are eight “high stalls,” or produce purveyors, so called because of the way they’re elevated above the street and their produce is organized in tiers, and almost one hundred farmers rent tables by the day. Although this book focuses on its food, the Market is also home to street performers, craftspeople, and more than two hundred year-round commercial businesses, as well as the shops and restaurants immediately surrounding the official Historic District’s boundaries (First Avenue to the east, Western Avenue to the west, Virginia Avenue to the north, and south of Pike Street to the south).

A cornerstone of the Market, the immigrant farming communities that sell there are also continuously evolving. In the 1980s Hmong and Mien families who had aided American soldiers during the war escaped Vietnam for fear of persecution; many found a second home at the Market’s flower and vegetable stalls.

The Pike Place Market is one of the oldest continually operating public farmers’ markets in the United States. It receives more than ten million visitors each year, but it’s not just an icon for tourists—it’s as much a working part of the Emerald City now as it was in the early twentieth century, which is why many people call it “the soul of Seattle.” On a sunny summer day, when as many as thirty-five thousand people mob the Market to get a glimpse of fish flying through the air or soak up the sun in Victor Steinbrueck Park, it feels almost glamorous. But in the dead of winter, when rain drizzles down on the cobblestones, shoppers pad by with bulging totes, and the smell of fresh-baked bread infuses the air with warmth, it just feels like home.

HOW TO USE THIS BOOK

Uli Lengenberg, a German master butcher and the owner of Uli’s Famous Sausage on the Market’s Main Arcade, says that a recipe is a guideline. I couldn’t agree more. Although the recipes in this book have been tested again and again just as they appear, please feel free to interpret them the way you wish—the magic of the Market lies in how you choose to take it home, and your shopping experiences will inevitably be slightly different from mine.

[image: ]

There’s a concept Uli likes to refer to that you’re probably already familiar with, but that doesn’t really have an English equivalent. Literally, mit fleischeinlage means “with a meat ingredient,” but in German einlage has another meaning: “orthotic.” Uli points to his signature giant black boots, laughing. Cooking something mit fleischeinlage means that you add to it what you have, and all those little things—leftovers, older vegetables, special ingredients that you have in miniscule quantities—are what add up to make a dish special. They are what supports the dish. As you cook, let your brain and your heart guide you. Within reason, tweak the recipes as you see fit, adding ingredients you think will support your version best. I’m sure the Market’s other chefs and purveyors would concur.

Of course, certain recipes in this book call for ingredients that can only be found at the Pike Place Market—or could only be found there, until, on the eighth day, God created online shopping. For a full list of websites for the businesses discussed in this book—many of which are very happy to send a box across the country, or around the world, for that matter—see Resources, on this page. Or just buy a little soft cooler at Sur La Table and get ready to argue with the airlines about your baggage allowance.

Tips

Every cook has her own kitchen, and with it come her own habits. When using this book, be sure to read the tips that are scattered throughout, which contain little tidbits of information—Market Tips address how to purchase or prepare certain ingredients, like crab or pancetta. Other notes sprinkled throughout the book tell you when you can make a recipe over the course of multiple days, or what practices I use when baking, for example. Please read every recipe thoroughly before turning on your stove!


MARKET TIPS

Asking for Help (this page)

Buying and Cooking Salmon (this page)

Buying Crab Legs (this page)

Buying Spices (this page)

Debearding Mussels (this page)

Dressing for Dinner (this page)

Freezing Cookie Dough (this page)

Having Prosciutto Sliced (this page)

My Favorite Appliance (this page)

Peeling Pearl Onions (this page)

Preparing a Chicken for Roasting (this page)

Storing Mushrooms (this page)

Toasting Nuts (this page)

Toasting Spices (this page)

Using Vanilla Beans (this page)
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RECIPE LIST

NORTHWEST EGGS BENEDICT

ETTA’S MINI DUNGENESS CRAB CAKES with GREEN COCKTAIL SAUCE

SEATOWN PICKLED KING SALMON with HORSERADISH CREAM

PIKE PLACE CHOWDER’S MARKET CHOWDER

CORNMEAL-CRUSTED PAN-FRIED RAZOR CLAMS with MAMA LIL’S DIPPING SAUCE

BLACKENED SALMON SANDWICHES

SAUTÉED CRAB LEGS with CHILI-GINGER BUTTER

CLAM, MUSSEL, and WHITE BEAN PAELLA

GRILLED OCTOPUS and CHICKPEA SALAD

SEARED SALMON with TWO-CHERRY RELISH

RIGATONI with SMOKED SALMON, KALE, and GOAT CHEESE

FLYING FISH:

Redefining “Catch and Release” with a Lesson from the Boys in Orange

When you step behind the counter to catch a six-pound salmon at Pike Place Fish Market, the purveyor that’s world famous for its theatrical fish-throwing antics, there’s not all that much to learn. You put an apron on. You turn your left shoulder toward the fish, as if you were a batter anticipating a pitch. A guy clad in the company’s signature orange rubber overalls guides your hands into place, placing the back hand higher than the front one, just like in its logo. There’s some barely intelligible call-and-response shouting, then the fish swims through the air toward you, head high, and lands snugly between the thumb and forefinger of each of your outstretched hands. You’ve clearly missed your calling in life.

“Everything we do here is learnable and teachable,” says Taho Kakutani, a bright-eyed fishmonger who’s been working at Pike Place Fish since 2005. He explains, to your dismay, that the fish throwing is actually the easy part. “I agree that what we do is entertaining,” he says. “But what we specialize in isn’t entertainment.” By offering a unique experience to each person that passes by, Pike Place Fish specializes in relationships. And although launching finned friends fifteen feet across huge displays of whole halibut—the shtick that creates those relationships—and flying seafood around the world has brought the company profits and popularity, its newest initiative is driven by a more global goal.

The fun started a quarter century ago, when the folks at Pike Place Fish were looking for clever ways to catch more business without much of a marketing budget. They realized that, while they were known as a place to procure great seafood, they didn’t have the kind of customer relationships that made each interaction so memorable that people felt compelled to keep talking about it. So they set about coming up with a game that would facilitate an interaction with every person that passed their stand, whether or not they were there to buy fish. The implied goal—just a joke, at first—was to become world famous. Slowly and organically, throwing fish over the counter from the displays in the front, a habit they used for efficiency when they were too busy with customers to walk the fish up to the registers, became just that game.

The game evolved: each time a customer requested, say, a halibut fillet, an employee shouted “HALIBUT!” to announce the purchase. Eight other voices immediately echoed “HALIBUT!” and someone threw the fish over the counter to be packaged. The ploy worked; visitors laughed and smiled, and ultimately walked away not only with fish, but also with an experience worth repeating. It was social networking before there was social networking.

The lasting advantage, says Taho, wasn’t just selling more fish: Pike Place Fish has thrived because the team environment the game created made it a stable, cohesive company that treats every customer interaction—regardless of whether a sale is involved—as an emotional event. The management saw service and efficiency improve as the fishmongers began to value the context in which they worked. The theatrics encouraged people to ask questions about the fish, and people like Taho started doubling as educators, talking face-to-face with visitors about the products’ origins and what to do with them in the kitchen.

The events of September 11, 2001, caused Pike Place Fish’s owners to rethink their goal. Being world famous is one thing, but given its ability to connect with a huge percentage of the roughly ten million tourists that come through the Market each year, Pike Place Fish started formulating a new, broader goal—after achieving world fame, it set out to do its part toward world peace.

It sounds trite, of course. But since the business offered the opportunity to educate literally millions of people each year on some of the issues surrounding environmental change—an undeniable component to world peace, according to Taho—Pike Place Fish launched a sustainability initiative. It partnered with the Monterey Bay Aquarium and the Marine Stewardship Council to reevaluate the seafood industry, changing suppliers when necessary and stocking its cases differently with the new goal of selling only sustainably harvested seafood. In early 2011, after a brief closure for remodeling, Pike Place Fish reopened, selling only sustainably caught fish and shellfish.

Because many of Pike Place Fish’s products come from Alaska, where fisheries have been for the most part sustainable since before it was a mainstream issue, some of its sources have stayed the same. But the purveyor no longer sells things like net-caught yellowfin tuna, trawled scallops, monkfish, or foreign shrimp, all of which have significant bycatch issues. And some prices have gone up—which, according to Taho, is exactly what needs to happen, if the objective is to raise awareness about the environmental issues surrounding fish.

“When people ask why our prices have risen, we have the opportunity to educate them about sustainability,” says Taho. “Whether or not they buy fish is not the point. The point is that they get to decide how to spend their money, which is one of the most powerful political decisions a person can make. People walk away knowing more.”

Much like when Pike Place Fish made the switch to throwing and catching its fish, the sustainability initiative has changed the company on the inside too. Fishmongers now know more about various fishes’ life cycles and habitats, and about the policies that dictate catch guidelines, which have a big effect on pricing. New composting and recycling practices behind the counter take a bit more mental energy, which Taho says makes every employee more cognizant of the little details that make a fish market run smoothly, from filling the displays with ice to using the most efficient lighting.

“Do people walk away without fish when they see the price of wild-caught king salmon in the winter? Sure,” says Taho. But because of the flying fish, Pike Place Fish did succeed in catching their attention in the first place. And every good fisherman knows that, sometimes, there’s more sport in catch and release.
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NORTHWEST EGGS BENEDICT

recipe by Kerry Sear, of ART Restaurant & Lounge

If there were a luxurious start to a Pike Place Market tour, it would begin just south of the Market at ART, the restaurant in the Four Seasons Hotel, with smoked salmon Benedict. Swathed in velvety hollandaise sauce, chef Kerry Sear’s version pairs best with a view of Puget Sound, great coffee, and a glass of fresh-squeezed juice. ART has them all.

This recipe allows for one egg per person; double it for bigger portions. Also, this is a relatively light hollandaise—add a squeeze of lemon if you like it tangy.

active time 45 minutes | makes 6 servings


½ cup dry white wine

1 small shallot, finely chopped

1 sprig fresh tarragon, plus 2 tablespoons chopped fresh tarragon for garnish

4 large egg yolks

1 cup (2 sticks) unsalted butter, cut into tablespoons, at room temperature

Kosher salt and freshly ground white pepper

1 tablespoon white vinegar

6 large eggs

3 english muffins, split, toasted, and buttered

12 slices smoked salmon




[image: ]  Start by making the hollandaise: In a small saucepan, simmer the wine, shallot, and tarragon sprig until the liquid has been reduced by about half. Strain the mixture into the top portion of a double boiler, discarding the solids. Whisk the egg yolks into the liquid, then set the double boiler over low heat. Whisking continuously, add the butter one tablespoon at a time, adding more only when the heat of the eggs has melted the previous piece entirely. Season the sauce to taste with salt and pepper and set aside off the heat (but still sitting over the hot water); this is your hollandaise. Stir occasionally to keep warm.

[image: ]  Just before serving, poach the eggs: Fill a large, wide saucepan or high-sided skillet with about 2 inches of water and bring to a bare simmer. Add the vinegar (this helps keep the eggs together as they poach). Crack each egg into a ramekin or small bowl. Carefully lower the eggs into the simmering water, tipping them out of their ramekins right at the water’s surface, and poach for 4 to 6 minutes, depending on how you like your yolks. (If you don’t have a pan at least 12 inches in diameter, use two pans and 1 tablespoon vinegar for each.)

[image: ]  Top each english muffin half with 2 slices of smoked salmon. When the eggs are done, carefully remove them with a slotted spoon and blot gently with paper towels. Set one egg on each muffin, on top of the salmon, drizzle with hollandaise, and garnish with the chopped tarragon. Serve immediately.



ETTA’S MINI DUNGENESS CRAB CAKES with GREEN COCKTAIL SAUCE

recipe by Tom Douglas, of Etta’s

At the end of many Savor Seattle Food Tours, the laugh-a-minute trips through the Pike Place Market that woo visitors with tastes of Market specialties, you’ll get a bite of Etta’s famous crab cakes—perfect timing if you’re of the save-the-best-for-last mind-set. These mini versions are perfect as handheld appetizers.

Panko is a Japanese style of bread crumbs that are coarser than regular bread crumbs and stay nice and crisp when fried. Look for panko in Japanese and other Asian markets, fish markets, and many large supermarkets.

active time 40 minutes | makes about 12 small crab cakes


½ pound Dungeness crabmeat, drained, picked clean of shells, and squeezed of any excess liquid

⅔ cup mayonnaise or Homemade Aioli (this page)

1 tablespoon plus 1 teaspoon grated lemon zest (about 2 small lemons)

1 tablespoon plus 1 teaspoon finely snipped fresh dill

1 tablespoon plus 1 teaspoon finely snipxped fresh chives

Kosher salt and freshly ground black pepper

¼ cup panko plus ¾ cup for dredging

2 tablespoons unsalted butter

1 cup Green Cocktail Sauce (recipe follows)




[image: ]  In a large bowl with a rubber spatula, gently combine the crabmeat, mayonnaise, lemon zest, dill, chives, and salt and pepper to taste. Add ¼ cup of the panko and mix again. Put the remaining panko in a shallow bowl.

[image: ]  Form the crab mixture into 12 golf ball-size mounds. Gently pat them into ½-inch-thick disks without squishing them. Drop the cakes into the panko and turn them to coat both sides, patting to shake off the excess. Let the crab cakes chill in the refrigerator for at least one hour, or up to 24 hours, before frying.

[image: ]  Preheat the oven to 450°F.

[image: ]  Heat a large nonstick ovenproof skillet (or two smaller skillets) over medium-high heat and add the butter. When the butter is melted, turn the pan to distribute it evenly, and add the crab cakes. Leave the pan on the burner for about a minute (the butter should not brown), then transfer the pan to the oven. Cook the crab cakes until they are heated through and golden brown on both sides, about 10 minutes, carefully turning them with a spatula about halfway through the baking time. (If you want the best crust, turn your crab cakes once while they’re in the oven, but don’t disturb them any more than that.) Transfer the crab cakes to plates and serve immediately, with the green cocktail sauce in a separate bowl, for spooning on top of the cakes.



GREEN COCKTAIL SAUCE

makes 1 cup sauce


½ pound tomatillos, husked and quartered

2 tablespoons rice wine vinegar

1 tablespoon sugar

2 teaspoons green Tabasco sauce 1 teaspoon finely chopped garlic

1 teaspoon mustard seeds, toasted (see Market Tip)

1 teaspoon peeled, grated fresh horseradish




[image: ]  Whirl the tomatillos in a food processor or blender until coarsely pureed. Transfer the puree to a sieve and drain and discard the liquid. Put the puree in a bowl and stir in the vinegar, sugar, green Tabasco, garlic, mustard seeds, and horseradish. Serve with the crab cakes.




[image: ]

MARKET TIP: Toasting Spices

To toast spices, place them in a small, heavy skillet over medium heat for a few minutes, shaking or stirring constantly, just until they are lightly browned and aromatic.



SEATOWN PICKLED KING SALMON with HORSERADISH CREAM

recipe by Tom Douglas, of Seatown Seabar & Rotisserie

Seatown, one of the Market area’s newest additions (just north of the Market’s boundaries), is known for two things: irresistibly fresh seafood and expertly roasted meats. This pickled salmon, served on rye toasts with a sauce of crème fraîche, herbs, and grated fresh horseradish, is similar to pickled herring, but with a firmer texture and a richer flavor. Serve it as an appetizer or part of a brunch.

For the best flavor, buy your spices fresh each time you make this. Also, note that the salmon requires a few days to make, so plan accordingly.

active time 40 minutes | makes 8 servings


for the salmon

4 cups room-temperature water

2 cups kosher salt

1 (3- to 4-pound) side king salmon, deboned, skinned, and cut into ¾-inch pieces

6 cups (two 24-ounce bottles) rice wine vinegar

1 cup mirin (sweet Japanese rice wine)

1½ cups (packed) light brown sugar

1 cup sugar

1 star anise

2 tablespoons whole coriander seeds

1 tablespoon white peppercorns

1 tablespoon mustard seeds

1 teaspoon fennel seeds

1 large onion, thinly sliced



for the horseradish cream

1 cup crème fraîche

2 tablespoons snipped fresh chives

¼ cup finely chopped fresh parsley

2 tablespoons peeled and grated fresh horseradish

Kosher salt and freshly ground black pepper



Rye toasts, for serving




[image: ]  First, brine the salmon: In a large bowl, stir the water and salt together to blend. Add the salmon chunks, stir to combine, and let sit for 8 to 12 hours, covered and refrigerated.

[image: ]  Combine the rice wine vinegar, mirin, brown sugar, sugar, star anise, coriander seeds, peppercorns, mustard seeds, fennel seeds, and onion in a large nonreactive soup pot and bring to a simmer. Reduce heat to low and simmer for 20 minutes, stirring occasionally. Set aside to cool to room temperature.

[image: ]  While the pickling liquid cools, remove the salmon from its brine, discard the brine, and rinse the salmon gently but thoroughly under cold running water. Place the salmon on a cooling rack set over a sheet pan and air dry in the refrigerator, uncovered, for at least 2 hours.

[image: ]  Add the salmon to the pickling liquid (or combine the ingredients in another container), cover, and let sit, refrigerated, for at least 2 days, and up to 2 weeks.

[image: ]  Before serving, make the horseradish cream: Stir the crème fraîche, chives, parsley, and horseradish together in a small bowl and season to taste with salt and pepper.

[image: ]  To serve the salmon, skim off any oil that has accumulated on the surface and strain the fish. Smear horseradish cream on rye toasts and top with salmon.



[image: ]

PIKE PLACE CHOWDER’S MARKET CHOWDER

recipe by Larry Mellum, of Pike Place Chowder

Pike Place Chowder is hidden in Post Alley for a good reason: when you’re scooping its award-winning New England-style chowder out of a sourdough boule, you really can’t handle looking at anything but the other side of a brick-lined alley. It’s that good. Although owner Larry Mellum prides himself on using the best Market-fresh ingredients, twenty years of chowder making has taught him that a crucial step is simply keeping it at the right temperature, to avoid overcooking the shellfish. Pike Place Chowder serves it at precisely 155°F. (No one will know if you don’t use you thermometer here; the gist of the secret is that it’s important not to let the chowder boil.)

This version, which leans on chorizo from Uli’s Famous Sausage for spice and fresh-picked crab and chopped oysters for meatiness, is delicious served with sourdough bread or Outrageous Garlic Breadsticks (this page), for mopping up the last juices.

active time 45 minutes | makes 6 servings


1 medium (about ¼ pound) red-skinned potato, peeled and quartered

7 tablespoons unsalted butter, divided 1 large link (about ¼ pound) beef or pork chorizo, casing removed, crumbled

½ medium onion, cut into ⅜-inch pieces

3 ribs celery, cut into ⅜-inch pieces

2½ teaspoons Old Bay Seasoning

½ ripe tomato, cut into ⅜-inch pieces

Kernels from 1 ear corn (see this page for an easy corn-cutting technique)

½ pound fresh-picked crabmeat

1 quart heavy cream

1 (10-ounce) jar freshly shucked oysters (from about 1 dozen medium oysters), with juice

¼ cup plus 1 tablespoon all-purpose flour

1 (15-ounce) can fish stock, at room temperature

½ cup finely chopped fresh parsley

Kosher salt and freshly ground black pepper




[image: ]  Place the potato quarters in a small saucepan and add cold water to cover. Bring to a boil over high heat, then reduce to a simmer and cook until the potato is just tender, about 10 to 15 minutes. Drain, chop the potato into ½-inch pieces, and set aside. Reserve the saucepan for later.

[image: ]  While the potatoes cook, melt 2 tablespoons of the butter in a large, heavy soup pot over medium heat. When it has melted, crumble the chorizo into the pan and cook, undisturbed, for 5 minutes. Add the onion and celery and sauté with a wooden spoon, breaking the chorizo up into small pieces, until the onion is translucent, another 8 to 10 minutes. Add the Old Bay and sauté for about a minute. Add the chopped potatoes, tomato, corn, crabmeat, and cream. Chop and add the oysters, stir well, and heat the mixture, stirring frequently, to 160°F, or until you just begin to see a bit of foam bubbling toward the surface of the soup.

[image: ]  While the chowder heats, melt the remaining 5 tablespoons of butter over low heat in the same pan you used to cook the potatoes. When melted, add the flour, and cook, stirring constantly, for about a minute. Add the fish stock a little at a time, whisking vigorously to combine between each addition as the mixture thickens. Once you have a smooth sauce, whisk it into the chowder.

[image: ]  Bring the chowder to 190°F—if you don’t have a thermometer, you’ll hear the chowder beginning to bubble at the bottom, but you shouldn’t bring it all the way to a simmer. Stir in the chopped parsley and hold the chowder at roughly 190°F for 30 minutes, stirring occasionally. (If your stove doesn’t have a super-low setting, try alternating between low and off to avoid letting the chowder simmer.) Let the chowder cool to 155°F, season to taste with salt and pepper, and serve hot.



CORNMEAL-CRUSTED PAN-FRIED RAZOR CLAMS with MAMA LIL’S DIPPING SAUCE

Razor clams are similar to regular clams in name only; they’re a great way to convince someone afraid of shellfish that bivalves are one of nature’s finest gifts. Encased in long, thin shells—hence the name—razor clams are a forager’s dream. But if you can’t get out to Washington’s southwestern coast for a clam dig, head to Pike Place Fish, where they’re sometimes available whole. (You can almost always buy them frozen.) Ask your fishmonger how to open them, or better yet, have him or her do it for you. Once they’re home (and thawed completely, if you’re using frozen clams), blot them dry on paper towels, and arrange each clam flat on a cutting board. Using a small, sharp knife, cut out the stomach—the part that’s dark inside—so what’s left to cook is pure muscle. The clam’s digger is thicker than the rest of the clam, but it’s the best part to eat. There you have it: a clam with no guts and no sand. Perfect novice clam-eating material.

Regular yellow cornmeal works best for this recipe. If you can’t find Mama Lil’s pickled peppers, a Seattle specialty available at DeLaurenti, substitute hot Peppadews or another pickled pepper.

active time 35 minutes | makes 4 servings


for the sauce

1 cup mayonnaise or Homemade Aioli (this page)

¼ cup finely chopped shallots

¼ cup Mama Lil’s peppers (with oil), finely chopped

Juice of ½ medium lemon (about 1½ tablespoons)



for the razor clams

1 pound razor clams, trimmed per headnote directions

Kosher salt and freshly ground black pepper

¼ cup (½ stick) unsalted butter, divided

1 cup cornmeal




[image: ]  First, make the sauce: In a medium bowl, thoroughly mix the mayonnaise, shallots, peppers, and lemon juice. Set aside.

[image: ]  Season the razor clams with salt and pepper to taste. Melt 2 tablespoons of the butter in a large skillet over medium-high heat. When the butter has melted, dredge a few of the razor clams in the cornmeal, and cook for about 1 minute per side, or until the clams are golden brown and have curled up a bit, similar to how bacon looks as it cooks. Transfer the clams to a paper towel–lined plate and repeat with the remaining ingredients, adding more butter as necessary. Serve the clams immediately, right as they are removed from the pan, with the sauce for dipping.



BLACKENED SALMON SANDWICHES

Belly up to the lunch counter at Market Grill, in the Pike Place Market’s Main Arcade, and you’ll be treated to the ultimate grilled fish sandwich. Ask for blackened salmon with rosemary mayo—there aren’t many choices, but this one’s my favorite—and you’ll get a freshly grilled Le Panier baguette piled with grilled onions, romaine, tomatoes, and coho salmon seasoned with MarketSpice’s Blackened Redfish Rub. Of course, you’ll also need to share a cup of chowder with a friend and top your meal off with the Grill’s crunchy, peppery coleslaw.

If you can, buy the salmon and baguette for this recipe at the same time, so you can estimate how much fish it will take to fill each sandwich.

active time 40 minutes | makes 4 sandwiches


4 roughly 5-by-2-inch skinned coho (or similar) salmon fillets, about ¾-inch thick (2 pounds total)

⅓ cup canola oil, for brushing

1 tablespoon plus 1 teaspoon blackening spice, such as MarketSpice’s Blackened Redfish Rub (see Resources, this page)

1 baguette, cut into 4 equal sections, each halved lengthwise

1 large onion, cut into ½-inch rings

½ cup mayonnaise or Homemade Aioli (this page)

2 teaspoons chopped fresh rosemary

2 teaspoons freshly squeezed lemon juice

Kosher salt and freshly ground black pepper

8 leaves romaine lettuce

2 tomatoes, sliced




[image: ]  Prepare a grill for cooking over direct high heat, about 450°F to 500°F.

[image: ]  Brush the salmon fillets generously on both sides with oil and transfer to a platter. Season each piece with about a teaspoon of the spice (½ teaspoon per side) and set them aside.

[image: ]  Brush the cut sides of the baguettes and both sides of the onion rings with the oil, and set aside.

[image: ]  In a small bowl, blend the mayonnaise with the rosemary, lemon juice, and salt and pepper to taste. Set aside.

[image: ]  When the grill is hot, brush the cooking grates clean, then grill the salmon and onions for about 5 minutes, covered, or until the fish releases easily from the grates. Turn the fish and the onions, and add the baguettes to the sides of the grill, over indirect heat, oiled sides down. Grill another 2 to 3 minutes, or until the salmon is cooked through, the onions are soft, and the bread is toasted.

[image: ]  Arrange 2 romaine leaves on each bottom baguette piece. Top each with tomatoes, then a piece of grilled fish, then a pile of grilled onions. Slather the top baguette pieces with the mayonnaise, cap the sandwiches, and serve immediately.



[image: ]

SAUTÉED CRAB LEGS with CHILI-GINGER BUTTER

If the only thing that stands between you and your regular crab dinner is the thought of smelling cooked crab in your bedroom the morning after, hit Pure Food Fish in the Market’s Main Arcade. From your safe spot in front of the cooked crab display, you can pick which creatures you want to take home, and someone will prep them for you—so while you traipse home with the crab legs for this spicy, gingery crab feast, someone with a much fishier trash handles the bodies.

Not one bit of flavor is wasted, as the shallots, ginger, and Thai chilies used to cook the shellfish do double duty in the butter, served in little bowls alongside everyone’s plate. This tasty sauce is meant for dipping, but it’s so good, if you insist on drinking it, I won’t judge you.

For four people, serve the crab with two baguettes (no one will want to leave any juices behind) and a big salad, such as the Warm Panzanella Salad with Blistered Tomatoes, Corn, and Basil (this page).

active time 25 minutes | makes 4 servings


1 tablespoon olive oil

1 large shallot, finely chopped

2 or 3 Thai chilies (to taste), very thinly sliced

2 large cloves garlic, minced

2 tablespoons peeled, finely chopped fresh ginger (from a thumb-size piece)

½ cup dry white wine

1 (8-ounce) bottle clam juice

3 pounds cooked crab legs, from 3 cooked Dungeness crabs (see Market Tip)

½ cup (1 stick) unsalted butter, cut into chunks, at room temperature




[image: ]  Heat the oil in a large, wide soup pot over medium heat until it shimmers. Add the shallot and cook, stirring occasionally, for 3 minutes, or until soft. Add the chilies, garlic, and ginger, and cook, stirring continuously, for about a minute. Add the wine and clam juice, bring to a strong simmer, and cook for 2 minutes. Add the crab legs, cover tightly, and cook for about 5 minutes, or until the crab is heated through, stirring the legs around once to coat them in the ginger and chilies.

[image: ]  Using tongs, pile the hot crab into a serving bowl. Add the butter to the pot, and whisk until just melted. Divide the chili-ginger butter among four small bowls and serve immediately, with the hot crab.




[image: ]

MARKET TIP: Buying Crab Legs

Crabs are fragile and sometimes their legs fall off in transport. Ask your fishmonger if he or she has single legs for sale; it’s often less expensive than buying whole crabs and taking the legs off yourself.



CLAM, MUSSEL, and WHITE BEAN PAELLA

recipe by Steve Winston, of The Spanish Table

At The Spanish Table, where owner Steve Winston has been selling all things Iberian since 1995, only the types of beans available upstage his selection of paella pans. In this atypical (and unusually simple) paella, he combines granja beans with manila clams, mussels from the Pacific Northwest, and sole. As the Spanish bomba rice cooks and forms a thin, crisp crust at the bottom of the paella pan, the beans become sweet and creamy.

Winston says that paella is distinguished from Italy’s risotto in that it is cooked using olive oil rather than butter, cheese, or cream and the Valencian rice (such as bomba) grains remain distinct (rather than creaming together) because they don’t have as much surface starch. For this reason, once assembled, paella is never stirred. The cook’s job is to stand back and wait, with a glass of wine in hand.

Serve with fresh Market greens dressed with sherry vinegar, Spanish olive oil, and crumbled Cabrales (Spanish blue) cheese.

For instructions on cooking beans, see this page. Look for granja and bomba at The Spanish Table.

active time 1 hour | makes 6 servings | special equipment 1 (14-inch) paella pan


2 pounds manila clams

1 pound mussels

¼ cup Spanish olive oil

2 cloves garlic, finely chopped

1 pound Dover sole or other mild white fish, cut into 1-inch pieces

Pinch of Spanish saffron

4 cups (four 8-ounce bottles) clam juice

2 cups bomba (Valencian short-grain rice)

1 cup granja or other large white beans, cooked al dente




[image: ]  First, rinse the clams and mussels, and place them in a bowl of cold water. Set aside for 15 minutes; the shellfish will siphon out any extra sand and grit.

[image: ]  Heat the olive oil and garlic over medium heat in a 12- or 14-inch paella pan or a large cast-iron skillet. When the garlic starts to sizzle, add the sole and cook for 1 to 2 minutes on each side, or until the fish turns white. Sprinkle the saffron over the fish, then add the clam juice and bring to a strong simmer. Stir in the rice and the cooked beans, and return to a simmer. Drain and rinse the shellfish and remove any byssus threads, also known as “beards,” from the mussels (these little hairy parts connect the mussels to their environment while they’re alive). Arrange the clams and mussels right on top of the rice and beans, hinged sides down.

[image: ]  Simmer the paella on medium-low heat for about 30 to 45 minutes, or until the rice is cooked and all the shellfish have opened. (Discard any that do not open.) The clams and mussels will probably release enough liquid that the pan will not go dry before the rice is cooked, but if they don’t, add a little water—not too much, or you won’t get the socarrat, the crust of rice that forms on the bottom of the pan just as the paella is done. (Listen carefully, and you can hear the rice crackle and pop as it forms.)

[image: ]  Serve hot. (Tradition dictates that paella be lightly covered for 10 minutes after it is cooked, before serving, but your guests might not be that patient.)



NOTE: It’s best to use your biggest burner for this recipe, to ensure heat under the entire paella pan. If your paella only seems to be cooking in the middle, rotate the pan every few minutes, so the flame is under a different part each time, or transfer the paella to a 350°F oven after about 20 minutes and let it finish cooking there.


[image: ]

MARKET TIP: Debearding Mussels

Although many farmed mussels don’t develop large “beards,” the small bunch of threads that connect them to where they’re growing, most wild ones do. To prepare wild mussels (and spiff up farmed species), first wash them well, then discard any that are broken or that don’t close when you gently squeeze the shells. Immediately before cooking, debeard them: Use your thumb and first finger to grasp the beard, and pull it out by yanking perpendicular toward the mussel hinge.



GRILLED OCTOPUS and CHICKPEA SALAD

recipe by Mike Easton, of Lecosho

Among the myriad options offered by the Pike Place Market’s fishmongers, you may find a spotted, curly, purple arm. It belongs to an octopus. And although they may be scary to look at, they’re actually quite simple to cook, as long as you follow one simple rule: They must be cooked until tender. At Lecosho, the restaurant Matt Janke opened after leaving Matt’s in the Market, they grill tender octopus and mix it with chickpeas and a spicy vinaigrette made with Seattle-based Mama Lil’s peppers, for a unique and satisfying warm salad. Serve it tapas-style on small plates or make it a meal by heaping it on fresh greens.

You’ll need to begin the day before if you’re starting with dried chickpeas, but you can substitute three 15-ounce cans of chickpeas if you’d like and simmer them with the other chickpea ingredients for 20 minutes before folding them into the salad.

Note that octopuses weigh much more than you might expect—although this recipe calls for nine pounds, you’re not really going to eat nine pounds of octopus; much of it is water weight that cooks out. If you can’t find octopus, substitute a pound of medium shrimp, and grill them before adding them to the salad. City Fish usually carries frozen octopus; call a day ahead and ask them to thaw it for you.

active time 45 minutes | makes 4 to 6 servings


for the chickpeas

1 pound dried chickpeas

1 onion, diced

1 carrot, peeled and diced

1 rib celery, diced

3 bay leaves

1 sprig fresh thyme

2 tablespoons kosher salt



for the octopus

3 (3-pound) whole octopuses, fresh or frozen

6 bay leaves

7 whole cloves

1 teaspoon red pepper flakes

1 teaspoon whole fennel seeds

2 tablespoons kosher salt



for the vinaigrette

1 cup pickled hot peppers in oil (such as Mama Lil’s), measured with oil, plus ¼ cup oil from the jar

1 clove garlic, crushed

1 small shallot, roughly chopped

1 tablespoon Dijon mustard

1 tablespoon honey

Pinch of cayenne (optional)

¼ cup sherry vinegar

¼ cup extra-virgin olive oil

Kosher salt and freshly ground black pepper

¼ cup roughly chopped fresh parsley




[image: ]  The night before serving, start the chickpeas: Place the chickpeas in a large soup pot and add cold water to cover by at least 3 inches. Set aside to soak overnight.

[image: ]  The next day, cook the octopus and chickpeas: Place the whole octopuses, along with the bay leaves, cloves, red pepper flakes, fennel seeds, and salt, in a large pot and add cold water to cover. Bring to a simmer and cook, partially covered, turning the octopuses occasionally, until they are bright purple, curly, and completely tender when poked through with a skewer, about 2 to 3 hours (depending on the size). Transfer the octopuses to a plate, slice off the tentacles at their base, and cut the tentacles into bite-size pieces.

[image: ]  While the octopuses cook, drain the chickpeas. In the pot you used to soak them, add the onion, carrot, celery, bay leaves, and thyme, and add water to cover by about 4 inches. Bring the mixture to a boil, then turn the heat down and simmer until tender, about 1 hour. When the chickpeas are tender, stir in the salt and let sit for 10 minutes. Drain the chickpeas, transfer them to a large mixing bowl, and remove the bay leaves and thyme stem.

[image: ]  While the chickpeas cook, make the vinaigrette: In a blender or food processor, whirl the peppers (but not the extra ¼ cup oil), garlic, shallot, mustard, honey, cayenne, and sherry vinegar until uniform. With the machine on, add the olive oil and the reserved oil from the peppers to the vinaigrette in a slow, steady stream. Season to taste with salt and pepper, then pour the dressing over the warm chickpeas. Add the parsley and the chopped octopus, stir to blend, and serve warm or at room temperature.



NOTE: If you’d like to cook the octopuses ahead of time, do what the chef does: let them cool to room temperature in their cooking brine, then refrigerate for up to 24 hours. Before serving, drain them and sear on a hot grill for a minute or two before adding to the salad.

SEARED SALMON with TWO-CHERRY RELISH

There is perhaps nothing more emblematic of the Pike Place Market than a fillet of salmon—unless it’s a fillet of salmon topped with a shallot- and chive-studded cherry relish, made with a mix of blushing golden Rainier and brick-red bing varieties. This is Market cooking at its simplest. At the peak of cherry season, serve this with grilled zucchini or asparagus, a simple salad, and crusty bread.

active time 25 minutes | makes 6 servings


1 small shallot, finely chopped

½ pound bing cherries, halved and pitted

½ pound Rainier cherries, halved and pitted

1 tablespoon sherry vinegar

2 tablespoons snipped fresh chives

Kosher salt and freshly ground black pepper

6 (1-inch-thick) salmon fillets (about 2½ pounds total), skin left on

1 tablespoon olive oil




[image: ]  First, make the relish: In a medium mixing bowl, combine the shallot, bings, Rainiers, vinegar, chives, and salt and pepper to taste. Set aside.

[image: ]  Heat two large, heavy skillets over medium heat. (If you don’t have two skillets, cook the salmon in two batches.) While the pans heat, brush the salmon generously with the olive oil, then season to taste with salt and pepper.

[image: ]  When the pans are hot, add the salmon fillets, skin side up, and cook for about 10 minutes, turning the fish roughly halfway through only when it releases easily from the pan. When the fillets are firm in the center and just beginning to release white fat (albumin) from the edges, slide a spatula between the fish and the skin of each piece and transfer the fish to a serving platter, leaving the skin behind. Heap the relish on top and serve immediately.




[image: ]

MARKET TIP: Buying and Cooking Salmon

When buying salmon, look for firm flesh, shiny scales that aren’t sloughing off, and clear (as opposed to cloudy) eyes. When you cook it, you’ll know it’s done when you just begin to see the beginnings of small beads of fat escaping at the edges—the flesh should still be a bit shiny in the center.



[image: ]

RIGATONI with SMOKED SALMON, KALE, and GOAT CHEESE

Traditionally slow smoked over an alderwood fire, Totem Smokehouse’s salmon has a dry, flaky texture that allows it to blend into the cream sauce for this relatively quick pasta dish. Choose a basic smoked salmon, like Totem’s smoked sockeye, or something with a bit of a kick, like its spicier varieties—just don’t use the cured, presliced kind you associate with bagels. Before you start, taste your salmon. If it seems salty, skip the salt in the recipe.

active time 20 minutes | makes 2 large or 4 small servings


3 cups (about 10 ounces) rigatoni, or other bite-size pasta

1 tablespoon olive oil

½ bunch (about ¼ pound) lacinato kale, finely chopped (about 2 cups)

Kosher salt and freshly ground black pepper

½ cup heavy cream

1 cup skinned and roughly chopped smoked salmon (from 8 ounces smoked salmon)

4 ounces goat cheese, crumbled




[image: ]  Put a pot of salted water on for the pasta. When the water boils, cook the rigatoni al dente according to package instructions.

[image: ]  While the pasta cooks, heat the oil over medium heat in a large sauté pan. Add the kale and cook, stirring, until it is wilted, 5 minutes or so. Season to taste with salt and pepper, add the cream and salmon, stir, and simmer on the lowest heat until the pasta is done, 2 to 3 minutes more.

[image: ]  Drain the pasta, reserving about ½ cup pasta water. Add the pasta to the salmon/kale mixture, along with a bit of the water (more if you’d like a looser sauce) and about three-quarters of the goat cheese, and stir over low heat until the mixture is warmed through and the cheese is melted. Serve hot, sprinkled with pepper and the remaining goat cheese.




PROFILE: Jack Mathers, of Jack’s Fish Spot

Sidle up to the seafood bar at Jack’s Fish Spot, the only fishmonger in the Market that also serves hot food, and you can taste your way through the ocean. Snack on fresh, briny Quilcene oysters or seafood cocktail, or dig into fish-and-chips, made with fish fresh off the ice. Jack Mathers, the Seattle native who’s been behind the counter since 1982, makes his batter good and crisp. And don’t forget to ask him to sing for you.



[image: ]


WILD WATERS: Not All Salmon Tastes the Same

Saying you’re having salmon for dinner is a little like saying you like the taste of vegetables; it’s accurate, but not exactly descriptive, because like vegetables, different species of salmon have vastly different tastes. With varying degrees of fattiness, individual diets, and unique environments, one salmon species can have a richer flavor, while others taste quite lean. The texture of the flesh also varies depending on how the fish is treated after the catch. Some species, like pink and keta, are best caught in salt water, because their meat loses firmness as they return to freshwater to spawn. (This is why they’re used most often for canning and smoking, respectively, even though they’re both delicious fresh.)

Here’s a rundown of the most popular wild Pacific species, listed from largest to smallest. Note that, in addition to this, salmon are also often sold by their place of origin: Copper River salmon, for example, are from Alaska.

KING (or chinook) salmon are the biggest species, sometimes weighing up to 125 pounds. With a pretty, iridescent sheen on their tails, kings are prized for their rich, fatty flesh—and they’re usually the most expensive.

KETA (or chum) salmon have the mildest flavor and drier flesh than other species, making them suitable for smoking and a great base for flavorful wet rubs. Keta are also called dog salmon, because the males grow big canine-like teeth as they get close to freshwater.

COHO (or silver) salmon are often identified by the little black spots along their back. They have slightly orange-colored flesh and are oily but not overpowering, as some people find sockeye.

SOCKEYE salmon, which are also called bluebacks because they can have a blue tint to them, have the strongest salmon flavor, with very red flesh. The meat is quite firm.

PINK salmon are usually the smallest and have the most remarkable hump on their back as they enter freshwater. They also have a shorter life cycle than other salmon. Pink fillets are thinner and more delicate, and should be cooked for less time. Most canned salmon is pink salmon because in large commercial operations, it’s difficult not to bruise the fishes’ flesh during catching and handling.

STEELHEAD salmon, with their colorful, spotted backs, live up to four years in freshwater before migrating out to sea—and some don’t ever leave, in which case they’re called steelhead trout.



[image: ]

[image: ]


10 WAYS [image: ]with Salmon

QUICK SALMON RILLETTES

Blend ½ pound cooked salmon with 1 stick softened unsalted butter, salt and pepper to taste, and 1 tablespoon snipped fresh chives. Spread on baguette slices and sprinkle with goat cheese and extra chives before serving.

GRILLED COCONUT-GINGER SALMON

In a large bowl, stir together 1 can regular coconut milk, the zest and juice of a large lime, 2 tablespoons grated peeled fresh ginger, ½ cup finely chopped cilantro, and a squeeze of sriracha (spicy chile) sauce to taste. Marinate 4 (6-ounce) salmon fillets for 30 minutes. Grill over high heat, flesh side down first.

SALMON TACOS with HOT-SWEET MANGO SLAW

Make Hot-Sweet Mango Pickles (this page), only instead of slicing the mango, grate it in a food processor. Pile grilled salmon, thinly sliced avocado, shredded red cabbage, and the mango slaw into small corn tortillas.

SMOKED SALMON-CUCUMBER CANAPÉS

Drape thin slices of salmon lox on thick English cucumber slices. Top with a dollop of crème fraîche and a sprig of dill or chervil, or Garlicky Goat Cheese Mousse (this page).

KING SALMON with OLIVE SALSA

Chop and stir together 1 large clove garlic, minced; 1 tablespoon capers; 1 cup pitted kalamata olives; and ½ cup fresh parsley. Season with olive oil, salt, and pepper to taste, and pack on and around a 2-pound king salmon fillet. Roast at 425°F for 10 to 15 minutes, depending on thickness.

SMOKED SALMON and FETA SCRAMBLE

Stir flaked smoked salmon, chopped green onions, and crumbled fresh feta into eggs as you’re almost finished scrambling them. (You can also bake the same ingredients into the Spring Frittata with Morels, Asparagus, Peas, and Ramps on this page, instead of using the vegetables outlined there.)

QUICKEST BAKED SALMON

For each 1-inch-thick salmon fillet, mix together 1 tablespoon regular cream cheese with 1 tablespoon spicy, chunky salsa. Spread onto the salmon and bake for 8 to 10 minutes at 400°F. (You can also use plain Greek-style yogurt mixed with harissa, described on this page.)

SALMON CAKES with CORN and HOT PEPPERS

Pulse 1 pound raw salmon; 1 seeded, chopped jalapeño; 1 seeded, chopped red serrano pepper; 2 cloves garlic; and ½ cup chopped onion in a food processor until well blended. Transfer the mixture to a bowl and stir in 2 large eggs, 2 tablespoons salsa, ½ cup fresh corn (see this page for an easy corn-cutting technique), and ½ cup bread crumbs. Season to taste with salt and pepper, and fry golf ball-size portions into cakes in ¼-inch-deep canola oil.

SALMON TOASTS with CAPER-DILL CREAM CHEESE

Stir 4 ounces (½ package) regular cream cheese together with 2 tablespoons finely chopped capers, the zest and juice of a small lemon, salt and pepper to taste, and 1 teaspoon dried dill. Spread on crackers and top with smoked salmon flakes.

NORTHWEST NIÇOISE

Make a Northwest version of the French classic: pile a plate with steamed new potatoes and haricots verts, plus chopped tomatoes, quartered hard-cooked eggs, and Niçoise olives. Nestle in a piece of simply cooked salmon and drizzle with Basic French Vinaigrette (this page).
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