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y ining out is always a tradecH. On some
nights your generally agreeable meal is tainted
by a brazen waiter insistent that you try the
Bulgarian merlot. On other occasions, the
fantastic Dover Sole is offset by a thirty-five minute wait in
a deafening bar surrounded by money managers and trays
of wine glasses crashing at your ankles. Rarely does a night
go perfectly, but we hold out hope. While you're picking
shards of glass out of your socks, you can take solace in
knowing the meal ahead is destined to be very good
because busier means better in the world of fine dining.
Unfortunately, waiting for a table to be readied is the
norm. Over the years, ['ve learned to pacify myself by
imagining the pandemonium taking place in the kitchen.
How do chefs do it? How do they consistently perform
under the long days of prepping a slew of different menu
items followed by the dreadful, unrelenting pressure of
cooking for dozens if not hundreds of diners?

It is instructive to remember that the French Revolu-
tion inspired more than guillotines and political
intrigue. In fact, upscale restaurants can trace
their lineage to this period of the late eighteenth
century because haute cuising, as it was being
practiced in royal kitchens, was booted

out the door along with the king and his

court. Europe's top chefs were forced to
slip past the gathering mobs outside

Versailles and the Louvre, grabbing their

kitchen knives and cleavers on the way
out. Into the heart of Paris they scattered,
preparing to serve food fit for a king to
any boozy bourgeois with francs to spare.
Anyone with an understanding of the food
usiness can recognize the sweet-and-sourness
of that irony: How fitting that the restaurant chef
position was borne of bloodletting and bedlam.

[ started my restaurant career at age thirteen,
scraping crusted whitefish skins from sheetpans ar the
Homestead's old Inn. Over the next twenty years, |
sequendally bussed, served, and managed dining rooms in
fifteen-plus restaurants from Morthern Michigan to Miami,
not forgetting a brief, miserable stint on a cruise ship in the
western Caribbean. | know intimately what can go wrong in
a restaurant. Miraculous things must happen for a simple
house salad to arrive at the proper place setting in a timely
fashion. I still have the waiter’s nightmares to show for it.
What has all this experience taught me? Get a bottle of wine
to the table pronto to help anesthetize yourself from the
regularly scheduled disappointments!

by Matt Sutherland
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Squash Blossom

Ingredients

8 large squash or zucchini
blossoms [we use local ones
from Werp Farms)

¥ c. ricotta cheese

Y4 c. shredded mozzarella
1 small anion, diced

2 cloves garlic, minced
pinch of nutmeg

olive oil

salt & pepper

Hour for dredging

Method

Gently wash blossoms. They must
be open, like blossomed flowers.

Sweat onions, garlic, and nutmeg
in olive cil with salt & pepper.
Chill in refrigerator.

Combine chilled mixture with
ricotta and mozzarella. Whip info
a paste in mixer. Stuff blossoms
with mixture. VWe recommend a
piping bag, but a tiny spoon will

alsa work.

Lightly dredge stuffed blossoms in
flour and sauté in medium-high
pan with olive oil until just
starting to brown.

Serve with fettuccini (freshly mads
is best, but dry will work| tossed
with sautéed baby squash, an
additional clove of garlic minced,
2 leaspoons olive oil, and 2
tablespoons of the pasia-cooking
water. The water will combine with
the other ingredients to form o sauce,

i

and a crisply decadent potato and
parmesan wafer known as frico, perfect
for dabbing into the buttery terrine.
And finally, Burrata Pugliese, shavings
of Prosciutto di Parma plated with
tomatoes, chilled tomaro brode, and red
amaranth microgreens. My tablemates
and [ marveled at the variety of the
menu items and Havor combinations.
We knew each needed to be prepared
and plated by hand at the last possible
moment. Other diners in the restaurant
were on different courses, requiring
Anton to oversee the action at grills,
sauté stoves, salad, and dessert stations.
What kind of brains do these guys
have, and why aren’t chefs running
our governments

Parma, in [taly’s famed Emilia Romagna
region, is renowned for the world's
finest cured ham (although a handful
of Spanish producers would argue).
Many Italians and culinarians the world
over consider the verdant region un-
matched in the whole of Italy because
it is also home to Parmigiano Reggiano
and a slew of traditional dishes like
Lasagna alla Bolognese and Tagliatelle
al Ragu. Historically, excess whey from
the Parmigiano-making process (cow's
milk is used) would be fed to the lucky
Parma pigs, assuring their haunches a
little extra flavor. Stella fan and famed
chef Mario Bartali spent three years
working in Bologna just down the road
from Parma. He wouldn’t make his

way to this old psych hospital if Anton
served anything less than Prosciutto di
Parma and Parmigiant Reggiano and
authentc dishes like Crudo, popularized
by David Pasternack, chef at Esca, one
of Mario’s dozen or so restaurants

around the country.

T ¥ ntrées ordered, I studied the

—{ wine list for something red and
A_sjumped at the hard-to-find
Bowers Harbor Vineyards “Dijon
Clones” pinot noir from Old Mission
peninsula. Again, unapologetically
local. Would I rather drink premier cru
Pommard, or Chambaolle Musigny,
both available on the Stella list¢
Absolutely, but not for three or four
times the money. This Bowers Harbor
wine showcases the direction Michigan
pinot noirs are heading: bright, vibrant
fruit flavors backed by a hint of
Burgundian-style earthiness, even
rusticity. Unlike warmer regions such
as California and Oregon where the
fruity character often gets baked out,
Michigan's colder climes help the
wines retain the cherry-berry punch
with good acid. While the Bowers
Harbor Vineyard Dijon clone reference
is deceiving — virtually all pinot noir
grown in the U.5. comes from clones
developed in Dijon, France - Bowers
Harbor Vineyard used new French oak
barrels in this pinot, and the results
will appeal to any red Burgundy lover.
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Sweet Pea & Pistachio Risotto
Ingredients

2 c. Arborio rice

5 c. water [or chicken stock, but we like to keep our risofto veg-
etarian friendly)

/i c. toasted shelled pistachios

C. sweel peas
4 T, extra virgin olive oil
& ¢. shredded parmesan cheese
2 T. heavy whipping cream
salt & pepper fo faste

Method

Sauié rice in olive oil until just coated with oil. If you like a nutfier
flavor, keep going until just turning golden.

Add enough water fo just cover the rice. Stir until liquid is

absorbed. Keep adding water, a litfle at a time, while constantly
stirring until the rice is done.

Add the pistachios, sweet peas, parmesan cheese, and cream.
Stir until incorporated. Finish with salt and pepper o taste.

Stella also does all its own baking inhouse. This
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The Stella wine list is built with one mission in mind:
No dogs allowed. It is repeatedly granted an Award of
Excellence by Wine Spectator because sommelier-co-
owner Amanda Danielson handpicks every bottle to the
great dismay of wholesalers representing the common,
heavily promoted wines available everywhere else.
Stella is not a place to bring your ego, not unless your
wine knowledge approaches Master Sommelier status,
The list is heavily Italian with a smattering of insider
wines from Michigan, California, France, Spain, and
Australia. Foremost, it is user-friendly with dozens of
easy-drinking food wines; but you must ask for recom-
mendations because Italian wines are maddeningly
complicated, bordering on incomprehensible. That said,
if you're willing to experiment a bit, the Stella staff will
shock you with quality selections.

We paired our Bowers Harbor pinot noir with venison;
a couple different cuts of Wagyu beef; and a delightful
order of sweet pea, pistachio, and parmesan risotto served
next to grilled Hawaiian Swordfish. Four entrées, four
different cuts of meat and fish with various hot vegetables,
sauces, and sides. I winced for Anton and his staff
working their various stations, factoring in our order
along with the dozens of other tickets, all listing two or
three individual dishes per diner. On a night like tonight,
over a thousand plates will be prepared and served.

The pantry station, for example, is responsible for cold
appetizers, salads, and desserts — over twenty different
items on the dinner menu. Should fate conspire, the guys
working this station might suddenly get buried in tickets,
which is why Anton always has a Hoater or two in his
kitchen to assist where they're needed. One of the more
dangerous periods is mid-evening, when a hundred or more
early diners are waiting for dessert and recent arrivals are
placing appetizer orders. Every dish requires last-second
prep. Anton does not want his cooks to pre-cut fresh
fruit and delicate vegetables too early because of the
mush factor, so knives are always Aying on this station.
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