
Explore the region of salmon, 
cherries, and Pinot Noir.

In this dazzling cookbook, Braiden Rex-Johnson takes us along as she visits the Pacific 
Northwest’s most accomplished chefs and winemakers, showcasing the dishes and  
wines that have made the region a gastronomic mecca. Brimming with stories and lore,  
illustrated with 186 gorgeous color photos, and featuring 113 recipes and wine pairings,  
her book brilliantly brings to life the Pacific Northwest’s unique culinary character.

ISBN-10: 0-471-74685-1 • ISBN-13: 978-0-471-74685-0
Hardcover • 288 pages • 8 x 10 • 113 recipes, 186 color photos 

$32.50 US • $38.99 CAN • £19.99 UK
In stores October 22



Wiley and the Wiley logo are registered trademarks of John Wiley & Sons, Inc.

For more information, contact your Wiley sales representative or call 1-800-225-5945.

TABLE of Contents  Preface • Introduction • Seattle and Environs • Woodinville • Yakima • Walla Walla Valley • Columbia 

Gorge • Portland • The Willamette Valley  • Rogue, Umpqua, and Applegate Valleys • Idaho • British Columbia • Vancouver and Environs • 

Vancouver Island • The Okanagan • Techniques • Northwest Wine and Food Festivals • Bibliography

20 Pacific Northwest wiNiNg aNd diNiNg

Seattle chef Maria Hines landed on the radar screens of national foodies when 

Food & Wine magazine named her one of the best new chefs in the U.S. in 2005. Back 

then, she was executive chef at Earth & Ocean, the hip restaurant at the even hipper 

W Hotel Seattle, where she was known for offering boldly flavored, seasonally inspired, 

often-organic dishes. In the fall of 2006, Maria decided to strike out on her own, cre-

ating Tilth, one of two restaurants in the country to receive organic certification from 

Oregon Tilth. It’s an unpretentious, buttery-yellow space located in a Craftsman-style 

house in the bustling Wallingford neighborhood of Seattle, a few miles north of down-

town. Almost everything on the menu is preceded by the farmers’ or fishers’ names. 

Salads and veggies are grown at Full Circle Farm. Wild sockeye salmon is trolled by 

Pete Knutson. Chicken breasts and short ribs come from Skagit River 

Ranch. The chef’s King’s Garden Melon Salad is a precise dice of 

colorful fruit gently flavored with mint, sel gris, and a sprinkling of 

feta. Housemade Ricotta Pappardelle are lacy noodles enrobed in 

brown butter and hazelnuts. An autumn dessert offering of White 

Corn Crème Brûlée with a crumble of brown sugar and bacon ap-

peals to both savory and sweet sides of the palate. The salad below 

demonstrates Chef Maria’s style of cooking simple ingredients and 

creating bold flavors and beautiful plate presentations. The salad can 

take on a more rustic look if you simply cut the golden beets into 

one-inch cubes and toss them with the vinaigrette instead of slicing 

the beets and drizzling the vinaigrette.

Golden Beet Carpaccio
serves 4 var ietal Chardonnay

To make the Herb Vinaigrette, mince the parsley, tarragon, chervil, and 

chives. Transfer to a small mixing bowl and gently stir in the olive oil and 

vinegar. Set aside.

Preheat the oven to 400°F. Line a small roasting pan with aluminum foil.

Add the beets and thyme sprigs to the roasting pan and sprinkle with salt 

and pepper. Fill the pan with water until the beets are almost completely 

submerged, cover with aluminum foil, and bake the beets for 1 to 1¼ hours, 

or until they are very tender. To test, insert the tip of a small, sharp knife into 

the center of one of the beets. Remove the beets from the pan and let cool. 

When the beets are cool enough to handle, remove the skins (see Cook’s 

Hint, below).

Herb Vinaigrette

4 sprigs fresh flat-leaf parsley

4 sprigs fresh tarragon

4 sprigs fresh chervil

4 fresh chive stalks

¼ cup extra virgin olive oil

1 tablespoon red wine vinegar

2 medium golden or red beets, 

scrubbed and tops and root ends 

trimmed

earth & ocean

1112 fourth avenue

seattle, wa 98121

(206) 264-6060

earthocean.net

tilth

1411 North 45th street

seattle, wa 98103

(206) 633-0801

tilthrestaurant.com

To serve, slice the beets into very thin rounds. Arrange them on 4 small 

plates in a spiral pattern, overlapping them to form a circle. Drizzle the beets 

with the vinaigrette, then sprinkle the pine nuts and goat cheese evenly over 

the beets. If desired, sprinkle lightly with salt and pepper.

Cook’s Hint: Chef Maria uses a clean, dry kitchen towel to remove the 

beet skins by simply wiping them off, a method that also saves your hands 

from getting stained by beet juice.

5 sprigs fresh thyme, or 

½ teaspoon dried thyme, crumbled

Kosher salt

freshly ground black pepper

¼ cup pine nuts, walnuts, or 

hazelnuts, toasted (see techniques

section, page XXX)

½ cup (2 ounces) fresh, 

soft goat’s-milk cheese 

(chèvre), crumbled

The decorative tower structure 

at Barnard Griffin Winery in 

Richland, Wash., is visible from the 

nearby highway.
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