Hot ¢ Spicy Chicken Feet

% ghicker feet (aboul ? pounda) 21 gyoter cauce

/2 cup sake 2T hoisin sauce

1/5 cun water 2 ztar anize budas

& large thin slices fresh ginger P einnamon sticlk

1,;"'3 CUT Sy SAnce 1 cup scallion cut in t=inch pdeces
W cup Thinese yellow rocit sugar 27 zeallion, minced

2 dried Tot chiles, crushed 1t tnaried sesame seeds, for rarnish

Fub chicken feet with kegher a1t and let stand for 10 mimutes, Tin=e in cold water.
Place “eet into a pob of rapidly teiling salted water, blanch for 5 minubee and
drain well, Chicken feet can be set aside and refrigerated for a day until you need
o omals Turther,

Place a 14-inch saute Tan over high heats

Add the chisler ard dry-sear to lishtly brown,

A3 the reraininge irpredients (excect the parnish) and bring to a simmer,

Cooiz, novered, for ahout 10 mimrbes,

Uneover, and ainmer unkil pan is alwost "dryM tocgine frequently to coat the fect
ag the pauce reduces,

Serve, marnishine with scallion ghevinegs and toaoted sesane oteds.

2 amall actopus, roughly 1 pound each, cleaned weight® | avocads, halved, pitted. peeled and sliced
2 heads frisee, timmed, washed and dried AT lemon Julce

1 head butter lettuce, cored, washed and driad ¥ wpup pxfira virgin ollve ofl

1 oup ohexrry tomatoes, halved Va upr Irish dill spricgs

MARINADE

173 eup olive oil AT tarragon, minced

zesl and juice of 1 lamon. aT parsiey, minced

4 garlle cleves, minced

Flace the oclopus in & large pot of coc mallead walir aod hrineg oo boil. Simmes for 45 minutes and @ sitin water far ™5 minutas
afler Rernows octopus ana coal in ‘ridge for a tew housa, Marnale inalive oil lemon zest, lomaon |ulce. mineed Sanig, and plenty of
Presshippirecenl lareson and parsiey. Let masaate ovenght

Remewva the octopus hom e marinade. and grill ever madium direct beat unlil heated Feoogl and legioning fo char picely

Tss the drisss, latucs, lnaloos and o and divide onto 4 plates

Cut oetapus in hal and e ool piss over the salad. dresaing with the oil and lsmen and seasaning with sall and Ty
ground pepper,

“Make sure they are very fresh and cleaned well by your fishmonger, beaks removed etc. 2 pounders are ok also, but you
will anly need one for this sald.



Nvtria Gumbo

2 bune=in rutrda (o equirre?) sSdnned 21 runbo file sowder (ground cacea’rase)
Tg-m}ﬂgﬁm:[mt 1 servano ahile, miread, seeds ircluded
172 # andonille cousage, eliosd thin % cupe chicken =tock :

2 mme shcked oyeters and their reserved juices 2 cupe fich ook

T lour 1 eup clam juice

T canola oil T fresh Lhye leaves

T cun each celery, onion, poblano pepper, mell diesd 1T Cajun mascming

B ources tomato puree 7 cloves garlic, ninced

Flace the flour and il in a large well irsulated sous tob { 7 ume Te Oreuset for thiz)

aver medinm heat. SHr every 45 seoonds or minute or so as the roux turns tlond, then

treewn then dark brown.

Wiile this 1o guing on chop the mebria indo P-inch pleces When very dark bwown and aromatic

add *hMe rutria and brown the piecez in the rour then add the vegetables, ardomille

gausame, herbs, apices and garlic,

Saute until onions are glassy, about 4-% ninutes, add the tomatoss and etin

hdd the stock and Worcestshire, Bring mixture to a Toil, reduce heat 4o maintain a simmer,
 and simmer oy 75 minutes. 294 the seafond, raime heat back to medium and continue cooling

far 15 minutes, stirring occagionally,

Seagon with salt and pepper and eerve with white long prain rice, pesaing crusty tread

‘at the fable. -




