
oregon bounty
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a collection of autumn-inspired dishes 
from some of oregon’s top chefs

Fall is the perfect time to visit Oregon, stay for a few nights, and enjoy unique culinary travel experiences.  
From October 1 - November 30, sample the state’s flavors at wineries, restaurants, hotels, inns, and harvest festivals and events.  

Go to traveloregon.com/bounty to plan your escape, and enter to win an Oregon Bounty getaway for two.
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First Courses/Starters
Baked Foreleg Pears with Proscuitto and Blue Cheese 

Tualatin River Nursery and Farmhouse Café 
Lori Blair, Chef 

½ cup balsamic vinegar 
� small Oregon Pears such as Forelle 
� ounces Rogue River Valley Blue Cheese, crumbled 
� pieces of Proscuitto 
½ pound arugula leaves, washed and dried 
olive oil 
salt and pepper, to taste 
¼ cup Oregon Hazelnuts, toasted and chopped 
¼ cup huckleberries (optional) 

Preheat oven to 375 degrees. 

Put the balsamic vinegar in a small saucepan and simmer until it reduces by about half. Wash and dry pears and 
remove the core. Stuff each pear with one ounce of the blue cheese and then take one sheet of the Proscuitto for each 
pear and wrap starting from the bottom going up and around to the top. Bake for �5 minutes or until the pear is 
tender and the Proscuitto is crisp. You may need to add a little water to the pan. 

Serve one pear per plate alongside the evenly divided arugula. Drizzle with Balsamic glaze, olive oil, salt and pepper. 
Garnish with chopped hazelnuts and huckleberries.
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Goat Cheese Béchamel Sauce with Roasted Hazelnuts 
Cuvée Restaurant, Carlton, Oregon 

1 leek, finely chopped 
½ cup Walla Walla onions, diced 
2 carrots, peeled and diced 
white pepper and salt, to taste 
pinch of nutmeg, cayenne pepper, and herbs de Provence 
¼ cup white wine 
1 Tablespoon flour 
2 Tablespoons heavy cream 
1 quart milk 
5 ounces of Abbey Road Farm goat cheese 
½ cup Oregon Hazelnuts, roasted and chopped

Sauté leek, onions and carrots in a two-quart pan on medium heat for about 5 minutes, stirring frequently. Add 
white pepper, salt, nutmeg, cayenne, herbs and white wine and stir. Reduce for about 2 or 3 minutes, then add flour 
and stir for 2 more minutes. Add cream making sure it does not stick to the pan and add the milk stirring until it 
boils. Reduce heat to low and cook for another 7 – 10 minutes stirring frequently. 

Ways to Use the Béchamel Sauce: 

Example 1 – Blanched Cauliflower or Broccoli 
Arrange the cauliflower or broccoli florets in a baking dish and cover with the sauce. Crumble the goat cheese over 
the top and bake at 375° for 10 to 15 minutes. After removing from the oven, top with the Oregon Hazelnuts. 

Example 2 – Scallops and Bay Shrimp
Sauté the scallops on both sides quickly over high heat. Arrange the scallops and the shrimp in a baking dish and 
cover with the sauce. Crumble the goat cheese over the top and bake at 350 degrees for 10 to 15 minutes. After 
removing from the oven, top with the Oregon Hazelnuts
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Individual Flatbreads with Spiced Roasted Pears,
Bacon and Cheese Fromage Blanc 

In Good Taste Cooking School, Portland, Oregon 
Maya H. Klein, Chef Instructor 
Makes eight 6-inch flatbreads 

2 teaspoons active dry yeast 
1 teaspoon sugar 
1 ½ cups warm water (about 110 degrees) 
2 ½ to 3 cups bread flour 
1 ½ teaspoons salt 
½ cup whole wheat flour 
½ cup rolled oats, pulverized in a blender or food processor 
2 Tablespoons extra virgin olive oil 
Extra flour for dusting 
2 firm-ripe Oregon Pears 
� teaspoons brown sugar 
1 teaspoon ground cinnamon 
1 teaspoon ground black pepper 
8 ounces applewood smoked bacon 
8 ounces Oregon Gourmet Cheese Fromage Blanc or Oregon Monterey Jack Cheese 

Combine the yeast, sugar and water in the bowl of a stand mixer. Let sit for about 3 minutes, or until it starts to 
bubble or foam. Add 2½ cups of the bread flour and the salt, and beat five minutes with the dough hook at low 
speed (3 on a Kitchen Aid mixer). Dough should be extremely loose, but thicker than a batter. If necessary, add up 
to ½ cup more flour. When dough has been mixed for 5 minutes, add the whole wheat and oat flours and knead for 
one more minute. Add oil and knead one minute or until incorporated. Cover bowl with plastic wrap and let rise for 
one hour, or until roughly doubled in size. If dough must wait, punch down and cover again. 

One half hour before baking, preheat the oven to 500 degrees, with racks dividing the oven into thirds. Wash and 
core pears and cut into thin slices. Toss gently with brown sugar, cinnamon and pepper. Coarsely chop bacon. If us-
ing Jack Cheese, coarsely shred cheese. 

Divide the dough into eight equal pieces and coat with flour. Roll and stretch to form �-inch circles and place on 
�-inch squares of parchment paper. Top each flatbread with 1/8 th of the pear slices and 1/8 th of the bacon pieces, 
and top with small pieces or shreds of cheese. Slide a flatbread, still on the parchment, onto a cake rack large enough 
to support the flatbread. Slide the cake rack onto the top rack of the oven and bake flatbread for 7 minutes. Care-
fully move the cake rack to the bottom oven rack and bake 3-5 more minutes, until bread is very browned at edge. 
Remove from oven and cool slightly before serving. Repeat with remaining flatbreads – the next flatbread may be 
placed on the top rack when the first flatbread is moved to the bottom rack. 
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Mushroom and Hazelnut Soup with Sherry Cream 
In Good Taste Cooking School, Portland, Oregon

Heather Staten, Chef Instructor 
Serves 4 

2/3 cup Oregon Hazelnuts 
3 Tablespoons unsalted butter 
2 large shallots, finely minced 
2 cloves of garlic, finely minced 
1 pound of button or crimini mushrooms, stems removed and sliced (reserve the stems for stock) 
¼ pound wild mushrooms (chanterelles, porcini and shitake are all good options) 
¼ cup Amontillado sherry or Marsala 
� cups mushroom or chicken stock, bought or homemade (see below) 
salt and pepper, to taste 

Preheat oven to 350 degrees. Toast the hazelnuts for 10 minutes or until they are lightly toasted and their skins begin 
to crack. Remove from oven and put the hazelnuts in a clean dishtowel. Rub vigorously to remove as much skin as 
possible. When cool, grind the nuts in a food processor and set aside. 

Melt the butter in a saucepan. Add the shallots and garlic and cook until translucent. Add the mushroom slices and 
sauté 10 minutes, stirring frequently. Deglaze the pan with the sherry or Marsala. Add the mushroom stock and 
season with salt and pepper. Reduce the heat, and simmer for about 15 minutes. Puree the soup and nuts together 
in a food processor or blender in batches—process for a long time until the hazelnuts are completely smooth and 
integrated into the soup. 

Sherry/Marsala Cream: 
½ cup heavy whipping cream 
3 Tablespoons sherry or Marsala 
Finely chopped tarragon, chives or parsley to garnish 

Whip the cream, and add the sherry or Marsala. Serve dolloped on top of the hot soup and sprinkle with chopped herbs. 

Mushroom Stock: 
2 Tablespoons olive oil 
1 onion, chopped coarsely 
1 large carrot, chopped 
1 stalk celery, chopped 
1 leek, rinsed and chopped 
2 cloves garlic, halved 
1 ounce dried porcini mushrooms 
� thyme sprigs 
1 bay leaf 
1 Tablespoon soy sauce 
� to 8 ounces of mushrooms or stems from preceding recipe 
� cups water 

Heat the olive oil in a saucepan. Add the onion, carrot, celery and leek and sauté over medium-high heat until the 
onion is well browned, about 15 minutes. Add the mushrooms and sauté another 5 minutes. Add all the remain-
ing ingredients and bring to a boil. Reduce the heat to a simmer and cook, partially covered for �5 minutes. Strain 
through a sieve. 
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Northwest Gratinato 
Pazzo Ristorante, Portland , Oregon 

John Eisenhart, Chef 
Serves 4 

1 cup sugar 
1 cup Eyrie Pinot Gris, 2003 
1 pinch salt 
� or 7 drops lemon juice 
� Tablespoons unsalted butter 
1/8 cup Oregon Hazelnuts, toasted, skinned and finely chopped 
¾ cup fresh breadcrumbs, preferably from Ciabatta bread 
5 Hood River Red Pears, peeled, cored and sliced thinly 
5 ounces Willamette Valley Cheese Company, young “Brendis,” thinly sliced 

Preheat oven to 375 degrees. 

In a saucepan, bring sugar, wine and salt to a boil for 2 minutes. Set syrup aside and add lemon juice. In a sauté pan 
on medium heat, melt butter and add hazelnuts and breadcrumbs. Stir and flip frequently, to toast the bread and 
hazelnuts. When the mixture is fragrant and evenly toasted, let it cool in a wide surface area. 

In a �” casserole dish, layer the pear slices evenly. Pour syrup over the pears. Cover with breadcrumbs, and top 
breadcrumbs with cheese. Cover dish with foil and bake for 20 minutes. Remove the foil, and bake for 20 minutes. 
Set aside and cool. Serve at room temperature.
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Pinot Noir-Poached Figs with Mascarpone and Hazelnuts 
In Good Taste Cooking School, Portland, Oregon 

Lucy Vaserfirer, Cooking School Chef 
Serves 6 

8 ounces dried figs 
2 cups Oregon Pinot Noir 
1/3 cup honey 
1 cinnamon stick 
2 strips lemon zest 
2 strips orange zest 
1 teaspoon vanilla bean paste 
1 cup mascarpone, at room temperature 
2 or 3 Tablespoons cream 
1 Tablespoon powdered sugar 
½ cup Oregon Hazelnuts, toasted and chopped 
1/3 cup grated chocolate 

Combine the figs, wine, honey, cinnamon stick, zest and vanilla bean paste in a small saucepan. Bring to a boil, then 
reduce to a slow simmer for 5-10 minutes or until the figs are tender. Transfer the figs with a slotted spoon to a small 
bowl. Strain the poaching liquid and return it to the saucepan; simmer until slightly thick and syrupy. Set aside to 
cool. 

Meanwhile, blend the mascarpone, cream and powdered sugar well. Fold in the hazelnuts. Cut each fig in half and 
top with a dollop of the mascarpone mixture and sprinkle with the grated chocolate. Serve the figs with the Pinot 
Noir syrup. 

NOTE: This dish can be served as an hors d’oeuvre or a dessert.
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Roasted Pear and Rosemary Bisque 
j. james restaurant, Salem, Oregon 

Jeff James, Chef/Owner 

15 ripe Oregon Bartlett pears, large dice 
12 celery stalks, large dice 
8 large yellow onions, medium dice 
canola oil 
1 gallon chicken stock 
1 Tablespoon fresh rosemary, chopped 
1 cup heavy cream 
kosher salt and black pepper, to taste 

Preheat oven to �00 degrees. 

Combine pears, celery, and onions and toss in a very small amount of canola oil. Place on roasting pan in oven until 
caramelized, approximately �5 minutes. Put in stock/soup pot, add chicken stock and bring to simmer. Remove 
from heat, allow to cool for 30 minutes. Puree until smooth in blender and strain if necessary. Add fresh rosemary 
and cream and season with salt and pepper. 
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Tamari Roast Hazelnuts 
Higgins Restaurant & Bar, Portland, Oregon 

Greg Higgins, Chef/Owner 

1 pound Oregon Hazelnuts 
¼ cup tamari 
2 Tablespoons honey 
1 Tablespoon powdered ginger 

Preheat oven to �00 degrees. 

Toast the hazelnuts in a baking pan. While the nuts are toasting, combine the tamari, honey and ginger in a small 
sauce pan and bring to a boil over medium heat. Reduce the mixture to a thick syrup (5 -7 minutes). Pour over the 
toasting nuts and stir well. Check the nuts for doneness by splitting in half – they should be a light golden brown. If 
they’re not golden brown, return to the oven to toast. Once toasted, remove from the oven and stir frequently until 
the nuts cool to room temperature. Store in a tightly covered jar or plastic container.
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SALADS
Arugula with Goat Cheese Croutons

Celilo Restaurant and Bar
Hood River, Oregon

1 baguette of crusty sourdough or other hearty bread
� T. olive oil
¼ lb. fromage blanc or other soft, fresh goat cheese
½ tsp. salt
½ tsp. black pepper
2 T. finely chopped fresh herbs including chives, tarragon, parsley and chervil
1 lb. organic arugula
2 T. extra virgin olive oil
Salt and pepper to taste

Croutons:
Preheat oven to 350º F. Slice bread into small rounds and lay out on a baking sheet. Drizzle � T. olive oil over bread 
rounds and toast in oven until golden brown, about 10-15 minutes. Let the bread cool.

Using a wooden spoon, in a medium mixing bowl, incorporate the goat cheese, fresh herbs, salt and pepper until 
evenly mixed. Spread a thin layer of the cheeses mixture on the top of each piece of toasted bread. Return the bread 
to the oven and warm just before serving.

Salad:
Toss the arugula in 2 T. of extra virgin olive oil and salt and pepper to taste. (Arugula can be quite spicy on its own, 
so watch the quantity of pepper used.) Lay croutons over the top of the salad just before serving.
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Bartlett Pears with Prosciutto and Baby Greens 
Marché, Eugene, Oregon 

Serves 4 

This is a variation on the classic melon and prosciutto combination that adds mixed greens to make it a salad rather 
than an appetizer. 

Vinaigrette: 
1 large shallot 
1 Tablespoon champagne vinegar 
1 teaspoon Dijon mustard 
1 Tablespoon walnut oil 
2 Tablespoons extra virgin olive oil 
salt and freshly ground pepper, to taste 

In a small bowl, whisk together the shallot, vinegar and mustard. Gradually whisk in the oils to make and emulsion. 
Season generously with salt and pepper. Taste and adjust seasoning, adding more vinegar, salt or pepper if needed. 
Let stand for 30 minutes to allow flavors to marry. 

To Serve: 
8 thin slices prosciutto di Parma 
¼ pound mixed baby greens (mesclun) 
1 Tablespoon chopped Italian parsley or chervil 
1 Oregon Bartlett pear, quartered, peeled and sliced into thin wedges 

Arrange 2 slices of prosciutto on each of � dinner plates, covering each plate’s surface. Toss greens and parsley or 
chervil with enough dressing just to coat them lightly, about 2 or 3 tablespoons. Divide the greens among the � 
plates, mounding them in the center. Nestle the pear slices around the edge of each mound of greens and drizzle 
with a little of the vinaigrette. 

(A variation of a recipe by Janet Fletcher, Fresh from the Farmers Market.) 



1�

Bartlett Pear Salad with Rogue Creamery Blue 
Cheese, Toasted Hazelnuts and Mesclun Greens 

Marché, Eugene, Oregon 
Serves 4 

Vinaigrette: 
1 teaspoon minced shallot 
2 teaspoons sherry vinegar 
pinch salt 
3 teaspoons hazelnut oil 
3 teaspoons extra virgin olive oil 
Freshly ground black pepper 

Place the shallot, vinegar and salt in a small bowl and marinate for up to an hour. Whisk in the hazelnut oil and 
olive oil until emulsified. Season with freshly ground black pepper. 

To Serve: 
½ pound mesclun salad greens (available at specialty grocers) 
3 ounces Oregon Hazelnuts, toasted and coarsely chopped* 
� ounces blue cheese from Rogue Creamery, crumbled 
1 large ripe Oregon Bartlett pear 

Wash greens and dry them well. Core, peel and slice pear. 

To assemble the salad, toss the mesclun greens with half of the vinaigrette. Divide the greens among four salad 
plates, piling them high in the center. Divide the pear slices among the four plates, arranging them around the mes-
clun greens. Sprinkle each salad with the blue cheese and then the chopped hazelnuts, then drizzle with the remain-
ing vinaigrette as needed. 

To toast hazelnuts: Place the hazelnuts on a cookie sheet in a 325° oven for about 3 or � minutes. When hazelnuts 
are golden and aromatic, remove and cool. 
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Cider Braised Kinsey Orchards Pear Baked with Gouda and 
Topped with Toasted Walnuts and Aged Balsamic 

Wildwood Restaurant & Bar, Portland, Oregon 
Adam Sappington, Restaurant Chef 

Serves 4 

2 Bosc pears, peeled, cut in ½ and core scooped out 
� cups Queener Fruit Farm cider 
1 cinnamon stick 
1 star anise 
3 allspice berries 
3 cloves 
� thin slices of Oregon Gourmet Cheese Gouda 
1 bunch watercress 
1 bunch frisée 
juice from 1 lemon 
1 tablespoon walnut or olive oil 
Salt and freshly ground pepper to taste 
2 tablespoons aged balsamic vinegar 
¾ cup toasted walnuts 

Preheat oven to 300 degrees. 

Place pear halves in shallow baking pan, flat side down. In a small saucepan over medium heat, combine cider, cin-
namon stick, star anise, allspice berries and cloves. Warm cider and spices, then pour on top of pears. Cover baking 
pan with parchment and foil. Bake the pears for �0 minutes, or until flesh is easily pierced with the tip of a small 
knife. Cool the pears in the liquid. (This can be done one day in advance.) 

To Serve: 
Preheat oven to 350 degrees. While still in the baking pan, flip the pears so that flat side is up. Top each pear half 
with a slice of Gouda . Bake in preheated oven until melted. Remove from oven and set aside. 

Toss watercress and frisée with the liquid from the pears, lemon juice and walnut or olive oil. Season with salt and 
pepper. Divide evenly between � plates. Top salad with warm pear. Scatter walnuts over top, then drizzle balsamic 
vinegar over pear and salad.
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Goat Cheese and Chicken Salad w/ Honeyed 
Hazelnuts and Pear Vinaigrette 

Hoffman House Restaurant, Molalla, Oregon 

Pear Vinaigrette: 
1 Oregon Pear 
2 Tablespoons white vinegar 
2 Tablespoons vegetable oil 
1 teaspoon lemon zest 
juice of one lemon 

Add pear and lemon juice to food processor and chop until coarse. Add remaining ingredients and process until 
smooth. 

Honeyed Hazelnuts: 
2 Tablespoons butter 
½ cup honey 
1 cup whole Oregon Hazelnuts, toasted 

Melt butter and add honey. Cook until a deep caramel color. Add hazelnuts and stir. Pour onto parchment paper 
and cool. 

Salad: 
� cups salad mix (your choice) 
2 ripe Oregon Pears, thinly sliced 
1� ounces Oregon Goat Cheese, sliced into rounds 
� 3-ounce chicken breasts, grilled and cooled 
1 cup honeyed Oregon Hazelnuts 

Gently toss ingredients together with pear vinaigrette and serve. 
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Oregon Arugula Salad 
The Wayfarer Restaurant & Lounge, Cannon Beach, Oregon 

Will Leroux, Executive Chef 
Serves 6

Raspberry-Honey Vinaigrette: 
¼ cup raspberry vinegar 
1 shallot, minced 
¼ cup fresh raspberries 
3 Tablespoons honey 
½ cup canola oil 
¼ cup pomace olive oil 
Salt and pepper, to taste 

Combine first four ingredients in a bowl and whisk together, making sure to crush the berries. Add oils in a slow 
stream while whisking. Season with salt and pepper. 

Oregon Arugula Salad: 
1 pound fresh arugula 
½ cup Oregon Hazelnuts, roasted, peeled and chopped 
3 Hood River pears, cored and sliced thinly 
1 cup crumbled Rogue River blue cheese 
1 cup raspberry-honey vinaigrette 
1 cup fresh raspberries 

Clean and lightly chop arugula. Toss with hazelnuts, pears and vinaigrette. Sprinkle with blue cheese and fresh rasp-
berries. Enjoy. 
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Oregon Blue Cheese and Walnut Salad
with Raspberry Vinaigrette 

Ambrosia Restaurant & Bar, Eugene, Oregon 
Serves 4 

½ Tablespoon crème fraiche or sour cream 
¼ teaspoon salt 
½ cup raspberry vinaigrette 
¼ cup extra virgin olive oil 
2 cups mesclun greens 
1 cup Oregon blue cheese, crumbled 
½ cup toasted walnuts 
salt and pepper, to taste 

Mix the crème fraiche, salt, vinaigrette and olive oil together. Toss the wild greens with the mixture and add in blue 
cheese. Top with walnuts and salt and pepper to taste. 
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Oregon Bounty Spinach Salad 
Salvatore’s Café, Seaside, Oregon 

2 ½ cups spinach 
2 Tablespoons mint 
1/8 cup Oregon Gorgonzola 
1/8 cup toasted Oregon Hazelnuts 
2 Tablespoons dried cranberries 
¼ cup raspberry vinaigrette 
½ cup sliced pears (approximately 1 medium pear) 

Toss first � ingredients lightly. Place on a chilled salad plate. Garnish with sliced pears fanned across the top and a 
few toasted hazelnuts. Enjoy. 
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Oregon Chopped Salad 
Rafter’s Bar & Grill, Grants Pass, Oregon 

Balsamic Vinaigrette: 
1 Tablespoon garlic, minced garlic 
1 Tablespoon shallots, minced 
1 teaspoon fresh ground black pepper 
1 teaspoon sugar 
1 Tablespoon parsley, chopped 
1 Tablespoon kosher salt 
1 Tablespoon fresh basil, chopped 
1 cup aged balsamic vinegar 
2 ½ cups olive oil 

Combine all ingredients except olive oil in a food processor or blender. While mixing, slowly drizzle the olive oil into 
the mixture a little at a time. Process until all of the oil is incorporated and the dressing has a smooth and thickened 
consistency. Store in the refrigerator for up to 7 days. 

Salad: 
2 cups romaine hearts, chopped 
¼ cup Rogue Gold blue cheese, crumbled 
½ cup Oregon Pears, chopped (d’anjou, bosc, red crimson, etc.) 
3 Tablespoons Oregon Hazelnuts, roasted, skinned, and coarsely chopped 
¼ cup balsamic vinaigrette (recipe follows) 

Present the salad with all ingredients tossed together. Arrange thin slices of pear fanned over the top of the salad with 
a little extra crumbled blue cheese and hazelnuts. Enjoy! 
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Pear and Walnut Saland with Maple Vinaigrette
6TH Street Bistro

Hood River, Oregon

1 T. Dijon mustard
1 T. maple syrup (B grade dark syrup)
2 T. sherry vinegar
½ tsp. garam masala dry spice
¼ tsp. salt
¼ tsp. black pepper
¼ C. extra virgin olive oil
2 ripe Hood River Red D’Anjou pears
1 C. toasted walnuts
¼ lb. gorgonzola cheese, crumbled
1 lb. organic mixed salad greens

Vinaigrette:
Measure the olive oil into a small pitcher or container from which to pour slowly. In a medium mixing bowl, com-
bine spices, mustard, maple syrup, and vinegar. Whisk the olive oil into other ingredients using a slow and steady 
stream of oil.

Salad:
Core and thinly slice the pears. Toss the greens with the vinaigrette. Plate the greens and sprinkle the crumbled 
cheese on top. Decorate the salad with the sliced pears and toasted walnuts.
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Salad of Organic Oregon Greens with Hazelnut Fried Brie  
Croutons and A Salmonberry Abacela Verjus Vinaigrette 

Starfish Grill, Newport, Oregon 

2 ounces brie cheese 
½ cup flour 
2 eggs, cracked and whisked 
1 cup Oregon Hazelnuts, toasted and ground 
1 cup extra virgin olive oil 
1/3 cup red wine vinegar 
½ cup Abacela Winery verjus 
2 ounces fresh salmonberries 
2 teaspoons sugar 
salt and pepper, to taste 
� ounces organic salad greens 

Cut brie into ¾-inch cubes. Roll first into the flour, shaking off the excess. Then dip into the egg and roll in the ha-
zelnuts until well coated. Refrigerate the croutons until completely chilled. In a shallow frying pan heat up enough 
oil to cover the bottom of the pan by a half inch. Place the brie croutons into the oil and cook until browned on 
each side. Remove from oil and place onto a plate lined with paper towels. Meanwhile, place the vinegar, verjus, 
berries, sugar, salt and pepper into a blender. Turn the blender onto high speed and slowly add the oil. Toss the salad 
greens with the vinaigrette and garnish with the croutons and garnish with a few fresh salmonberries. 



23

Willakenzie Pinot Poached Pears with Rogue River Bleu Cheese, 
Baby Arugula, Cider Vinaigrette and Candied Pecans 

Salty’s on the Columbia, Portland, Oregon 
Serves 4-6 

Pinot Gris Poached Pears: 
½ bottle Willakenzie Pinot Gris 
¾ cup sugar 
1 bay leaf 
1 pinch cinnamon 
1 pinch nutmeg 
2 Oregon D’Anjou Pears 

In a saucepan add wine, sugar, bay leaf and cinnamon 
and boil for 5 minutes. Peel both pears and cut in half. 
With a small spoon, take the center out of the pears. 
Place the pears in the liquid and let simmer for 2 min-
utes. Place the pears in the refrigerator, keeping them in 
the liquid. 

Pinot Noir Poached Pears: 
½ bottle Willakenzie Pinot Noir 
¾ cup sugar 
1 each bay leaf 
1 pinch cinnamon 
1 pinch nutmeg 
2 Oregon D’Anjou Pears 

In a saucepan add wine, sugar, bay leaf and cinnamon 
and boil for 5 minutes. Peel both pears and cut in half. 
With a small spoon take the center out of the pears. 
Place the pears in the liquid and let simmer for 2 min-
utes. Place the pears in the refrigerator keeping them in 
the liquid. 

Cider Vinaigrette: 
1 cup apple cider 
1 teaspoon shallot, minced 
1 teaspoon ginger, minced 
¼ cup apple cider vinegar 
1 cup canola oil 
salt, to taste 

Add the apple cider, shallot, and ginger in a sauce pot. 
Bring to a boil and cook for 10 minutes. Chill the 
mixture and then add the vinegar. Slowly whisk in the 
canola oil and season to taste. 

Candied Pecans: 
½ pound whole pecans 
2 egg whites 
¾ cup sugar 

Toss the pecans in the egg white and sugar. Place on a 
cookie sheet and bake at 350 degrees for 10 minutes or 
until golden brown. 

To Serve: 
2 Pinot Gris poached pears 
2 Pinot Noir poached pears 
8 ounces arugula 
� Tablespoons cider vinaigrette 
½ cup Rogue River Blue Cheese 
½ cup candied pecans 

Slice pears and place on plate or platter, varying colors. Toss the baby arugula in the cider vinaigrette and place in the 
center of the plate or platter. Top the salad with Rogue River blue cheese and the candied pecans. 
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Cannelloni with Mascarpone, Pears and Prosciutto 
Don Guidos Italian Cuisine, Rhododendron, Oregon 

Doug Kinne and Anna M’Kinne, Owners 
Serves 6 

Pears: 
2 or 3 Oregon Pears, pealed and sliced into ½-inch wedges 
2 cups Willamette Valley Riesling 

Simmer pears for 5 minutes in wine. (Consider reserving the wine to pour over ice cream!) 

Cannelloni: 
2 cups mascarpone cheese 
2 cups simmered pears, well drained 
1 cup Oregon Hazelnuts, toasted, skin peeled and coarsely chopped 
1 cup Prosciutto, paper thin slices in strips about 1 ½ inches long 
½ teaspoon nutmeg, freshly grated 
¼ teaspoon white pepper 

Combine above ingredients in a large bowl and fold together. 

To Assemble: 
12 �”x�” pasta sheets 
extra virgin olive oil 
12 Tablespoons béchamel 

Partially cook pasta sheets in salted boiling water a few at a time until just tender. Remove from heat and cool. 

Prepare � boat dishes (or a standard baking pan) with a wipe of extra virgin olive oil. Add two tablespoons of bécha-
mel to each of � boats. Place a clean work towel on counter and use this surface to aid in rolling cannelloni. Add two 
or three heaping tablespoons of mix onto edge of a pasta sheet. Roll up cannelloni and place two in boat seam down. 
Add another two tablespoons of béchamel to top of cannelloni. 

Can be made up to 3 days in advance, tightly wrapped with cellophane and refrigerated. 

To Serve: 
Oregon Hazelnuts, finely chopped 
fresh steamed vegetables 
Preheat oven to �25 degrees. 

Bake cannelloni for 8 to 10 minutes or until tops are ever so slightly brown. Top with a sprinkle of toasted hazelnuts. 
Serve with a medley of fresh steamed vegetables. 

pasta
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Caramelized Pear and Chestnut Ravioli
with Fork Mashed Sweet Potatoes, Sherry Brown Butter, 

Gruyere and Black Truffles
Wildwood Restaurant

Portland, Oregon
Serves 4

Ravioli:
� oz. chestnuts
2 Bosc pears, peeled, cored and thinly sliced
1 oz. prosciutto
1 T. mascarpone
Juice from ½ lemon
1 T. Clear Creek Brandy
Salt and freshly ground black pepper
Fresh pasta sheets
1 egg, beaten with 1 tsp. water
Gruyère cheese
1 black truffle
Black truffle oil

Roasted Sweet Potatoes:
1 head garlic
Extra virgin olive oil
2 large sweet potatoes
1 T. grain mustard
1 tsp. oregano, chopped
2 T butter, softened

Sherry Brown Butter:
5 T. butter
3 T. sherry vinegar
2 T. balsamic vinegar

Ravioli:
Preheat the oven to �00º F. Place the pears on a cookie sheet lined with parchment paper. Place cookie sheet in 
preheated oven and roast until pears fall apart and form a paste when mashed with the back of a spoon. Remove the 
pears from the oven to cool. 

At the same time, score the bottom of the chestnuts, making an X in the skin. Fill a medium sized saucepan with 
water and add the chestnuts. Bring to a boil over high heat, and then lower to simmer. Cook the chestnuts until they 
are tender, when the skin begins to open up and a knife can be inserted easily into the meat of the nut. Drain the 
chestnuts, remove the meat from their skins and purée in a food processor.

Chop the prosciutto into a fine dice. In a medium bowl, combine the puréed chestnuts, prosciutto, roasted pear 
paste, mascarpone, lemon juice and brandy. Mix and season to taste with salt and freshly ground black pepper. Set 
aside. ...continued
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Sprinkle a small amount of semolina or corn meal on a dry, flat work surface and lay one sheet of pasta down on the 
surface. Spoon rounded tablespoons of the filling onto the pasta sheet, in a line every three inches. Brush with the 
egg wash and lay another pasta sheet over the top. Press down between each mound of pear mixture to ensure the 
ravioli will stay together, then cut out each ravioli using a rolling serrated pasta cutter, pizza cutter or ravioli cutter. 

Place cut ravioli onto a sheet pan that has been sprinkled with a small amount of semolina or corn meal to prevent 
them from sticking. If you are not going to cook the ravioli immediately, place them in the refrigerator, uncovered 
overnight.

To cook the ravioli, bring a large pot of salted water to boil. Place the ravioli in the boiling water. Cook for 5-7 min-
utes or until the sides of the ravioli are tender. Carefully strain into a colander. Let stand and air dry a few minutes 
before plating.

Makes 12 ravioli, approximately 1½ “ square.

Roasted Sweet Potatoes:
Preheat the oven to �00º F. Cut the top off of the head of garlic, leaving the skin on and the head of the garlic 
whole. Place the head of the garlic in the center of a sheet of aluminum foil. Drizzle the garlic with a little bit of ol-
ive oil, and close the foil to make a packet. Place the sweet potatoes and the foil package on a cookie sheet. Roast in 
the oven for one hour, or until the potatoes are easily pierced with a knife and the garlic cloves are very soft. Remove 
from the oven.

When the garlic is still warm but cool enough to handle, squeeze the cloves from the head and mash them in a small 
bowl with the back of a fork. When the sweet potatoes are still warm but cool enough to handle, peel and mash 
them in a medium sized bowl with a fork. Stir the garlic purée, grain mustard and butter into the potatoes. Season 
to taste with salt and freshly ground pepper. Sweet potatoes may be kept warm in the oven; place in a casserole dish 
and cover with foil.

Sherry Brown Butter:
Make the brown butter while the ravioli is cooking. Melt butter in a small saucepan over medium heat. Cook until the 
butter solids begin to brown. When brown, add vinegars and salt to taste. Keep warm until ready to serve.

To Serve:
Spoon the sweet potato purée onto four warm plates. Top with three cooked ravioli. Spoon the brown butter over 
the ravioli and grate the Gruyère on top. Finish by shaving the black truffle over the top and drizzle with the black 
truffle oil.
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Ravioli with Butternut Squash, Sage and Hazelnuts 
Southpark Seafood Grill and Wine Bar, Portland, Oregon 

Serves 6 

Marsala Sauce: 
� Tablespoons shallots, chopped 
1 ½ cups Oregon Hazelnuts, toasted and crushed 
5 cups Marsala cooking wine 
2 cups white wine 
1 pound cold butter, cubed 
1 bunch sage, chopped 
2 Tablespoons olive oil 

Cook the shallots and hazelnuts in a medium sized saucepan. When the shallots become translucent add all of the 
Marsala and white wine and begin reducing. Reduce until there is about two cups of liquid remaining. Reduce heat 
to a high simmer and begin adding the butter very slowly stirring all of the time. Once all of the butter has been 
melted into the sauce, add the sage. 

To Serve: 
3� ravioli stuffed with roasted butternut squash 
Marsala sauce 

Cook ravioli according to directions and toss with olive oil. Then toss the ravioli in with the freshly prepared Marsala 
sauce and serve. 
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Silver Creek Lambscape Lamb Canneloni with Fresh To You
Basil and Heirloom Tomato and Steffen Farms Red Pepper Sauce 

Silver Grille Café & Wines, Silverton, Oregon 
Jeff Nizlek, Chef/Owner 

3 pounds lamb meat, diced (preferably from the shoulder or leg 
1 Tablespoon white pepper, freshly ground 
1 Tablespoon kosher salt 
3 Tablespoons olive oil 
1 ½ cups yellow onions, coarsely chopped 
½ cup fennel, coarsely chopped 
1 ½ cups carrots, coarsely chopped 
1 cup red peppers, coarsely chopped 
2 bay leaves 
1 cup white wine 
3 large tomatoes, peeled, seeded and diced 
� garlic cloves, minced 
¼ cup fresh herbs chopped (thyme, rosemary, marjoram, oregano, parsley) 
1 quart stock, preferably lamb (veal, beef or chicken stock can be substituted) 
1 cup hard Oregon cheese, grated 
12 cannelloni, cooked to al dente or fresh pasta sheets, blanched and cooled

Strip the fat from the lamb, and wash and dry the meat. Sprinkle it with the pepper and salt.

Gently heat the oil in a Dutch oven. When the oil just reaches the smoking point, add the lamb, being careful not to 
crowd the pieces, and brown on all sides �this step may need to be done in 2-3 batches. The flavor and deep reddish-
brown color of the stew depends on thorough and careful browning. Remove the browned lamb and set it aside.

Add the onion, fennel, carrots, garlic and bay leaves to the Dutch oven. Toss them well in the fat with a wooden 
spoon so the vegetables are coated. Cook over high heat, stirring often, until vegetables are lightly browned. Add the 
tomatoes, tomato paste and white wine and reduce until thick. Stir occasionally with a wooden spoon to remove any 
bits that stick to the bottom and may burn.

Add the stock and browned lamb, and increase the heat. When the stew begins to boil, reduce the heat to a low sim-
mer. Skim off and discard the foam that rises to the surface for the first 15 minutes.

Keep the pot covered and simmer the stew for 2 hours, making sure that the meat is always covered by the liquid. 
Add water if necessary. Cook until the lamb is quite tender, and just breaks apart with a fork (about 1-2 hours, de-
pending on the size of the lamb chunks.

Remove the Dutch oven from the heat. Discard the bay leaves. Carefully skim off and discard the fat that has risen 
to the surface of the pot. Strain the lamb and vegetable from the cooking liquid. Place cooked lamb in a shallow pan 
and allow to cool to room temperature. Reduce the braising liquid over medium heat until reduced by half. 

Remove from heat and cool over an ice bath until the same temperature as the lamb. While the stock is cooling, 
break up the lamb pieces. The easiest way to do this is with ones hands, but can also be done in the bowl of a Kitch-
enAid mixer with the paddle attachment, but do not over mix (if the lamb is cooked well, it should break up fairly 
easily in the mixer and should only need 20 30 seconds of time on the mixer).

...continued
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Recombine the shredded lamb, braising liquid and herbs, mixing well to thoroughly combine. Fill cannelloni shells 
or pasta sheets with lamb mix using either a small spoon or in a piping bag with a large tip. (Alternately, one can 
place the lamb stew in a Zip loc bag and cut one corner off and use like a piping bag.) Place cannelloni in a shal-
low baking pan that has been oiled and rubbed with a bit of minced garlic. Cover with Bechamel sauce and grated 
cheese (we use Willamette Valley Aged Fontina and Pecorino or Reggiano Parmesan) Bake in a 375 degree oven for 
20 minutes or until the top of the cannelloni are brown and bubbling. Serve with a light tomato sauce, and pesto.

Bechamel Sauce: 
5 cups milk 
¼ cup olive oil or clarified butter 
¾ cup flour 
½ onion 
2 cloves 
1 bay leaf 
¼ teaspoon nutmeg 
salt and white pepper, to taste

Bring the milk slowly to a boil with the onion, cloves and bay leaf (this is called an onion pique because the bay leaf 
and cloves are stuck into the onion for easy removal). Once the milk has boiled, remove the onion and aromatics with 
a strainer. In another pan, heat the olive oil or clarified butter over medium heat and sprinkle the flour over. Stir with 
a wooden spoon until the ‘roux’ smells nutty but is still light in color and remove from the heat. Temper the warm 
milk into the roux by whisk it in gradually. When the two mixtures have combined, add back to the pot of milk and 
return to a boil, whisking constantly to incorporate. * Outside of burning the milk with a thin bottomed pan mixing 
the roux into the Bechamel without obtaining lumps is the hardest part. If there are lumps of roux and combining 
with a whisk doesn’t fully combine the two, place contents in a blender and mix on low speed for 30 seconds to easily 
combine. Place the sauce back in the sauce pan and heat slowly to a boil, reduce heat and simmer for 10 -15 minutes 
to ‘cook out the starch’ stirring the bottom of the pan occasionally to prevent the sauce from burning. Strain and cool.

Pesto: 
1 cup basil leaves 
½ cup olive oil 
¼ cup grated parmesan 
¼ cup pine nuts or walnuts 
� cloves garlic 
1 Tablespoon black pepper, freshly ground 

Place half of the olive oil and the rest of the ingredients in a blender. Pulse3 -� time to gently combine ingredients, 
and turn on low speed and gradually add the rest of the olive oil until combined but not over processed. * Do not pu-
ree the pesto in the blender for more than 1 minute or it will discolor and the basil will ‘cook’ and lose its fresh flavor.

Heirloom Tomato Sauce: 
1 pound tomatoes, peeled, seeded, diced and strained 
½ small onion, minced 
2 cloves garlic 
½ cup olive oil 

Warm olive oil in pan until hot and onions and cook without color until soft (about 3 min.). Add garlic and cook 
for 1 minute more, stirring constantly. Add the rest of the ingredients and bring to a boil. Reduce heat to a simmer 
and cook for 15 minutes. Pass through a food mill or crush with a potato masher. Season to taste and reserve. 
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Smoked Oregon Salmon Linguini
Italian Riviera Restaurant and Piano Bar

Depot Bay, Oregon
Serves 2

� oz. smoked Oregon salmon
½ C olive oil
2 tsp. fresh garlic, minced
1 C heavy cream
� oz. crumbled feta cheese
¼ tsp. oregano
¼ tsp. basil
¼. tsp. marjoram
½ lb. linguini

Heat olive oil in a sauté pan on medium heat. Add minced garlic and spices. Sauté until garlic is lightly browned, 
about one minute. Add smoked salmon, heavy cream and feta cheese. Reduce sauce until creamy and the feta is 
melted. 

Meanwhile, cook pasta in a large pot of boiling water until tender but still firm to the bite. Drain the pasta. Add the 
pasta to the sauce and stir. Divide into two shallow bowls and serve. Buon Appitito!
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Wild Mushroom Ravioli with Sautéed Pears, 
Hazelnuts and Onions 

Stonehedge Gardens , North Brasserie Restaurant, Hood River, Oregon 
Mike Caldwell, Chef 

Serves 4 

1 pound fresh ravioli 
2 Tablespoons olive oil 
½ medium onion, sliced 
1 Hood River Pear, cored and diced 
¼ cup currants 
1 Tablespoon garlic, chopped 
¼ cup sherry 
1 Tablespoon balsamic vinegar 
2 Tablespoons butter 
¼ cup Oregon Hazelnuts, roasted and chopped 

Sauce: 
Over medium heat, pour two tablespoons of olive oil into a pan. Add onions and stir until brown. Add pears and 
currants and sauté for two minutes. Add garlic and sauté for one minute (do not let the garlic turn brown). Add 
sherry and balsamic vinegar and reduce slightly, then remove from heat and add butter to shine the sauce. Season 
with salt and pepper. 

To Serve: 
Grill the tops of the raviolis in a little olive oil until they are slightly crispy. 

Place ravioli on a plate with crispy side up, then top with pear mixture and then the hazelnuts. 

NOTE: We make fresh pasta and our own stuffing but to make the recipe easier, we recommend buying a fresh, 
high-quality ravioli and just topping with our sauce. 
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Basil’s Salmon 
Basil’s Kitchen at the Crowne Plaza Hotel, Lake Oswego, Oregon 

Darrell Hames, Food & Beverage Director 
Serves 1 

2 teaspoons garlic 
1 cup olive oil, plus olive oil for cooking 
2 Tablespoons basil, chopped 
8 ounce salmon filet 
1 ounce roasted red pepper 
1 slice Tillamook Swiss cheese 
3 ounces white wine 
2 ounces heavy whipping cream 
1 ounce pesto 
1 ounce butter 
1 ounce onions, chopped 
� leaves romaine lettuce 

Combine the garlic, olive oil and basil and pour into a flat pan. Place the salmon in the pan with the oil mixture and 
marinate overnight. 

Preheat oven to 350 degrees. 

Heat a sauté pan until very hot and add olive oil. Sear salmon filet until browned on both sides. Put salmon in a 
covered baking dish and place in oven for approximately 10 minutes. Top with the roasted red pepper and Tillamook 
Swiss cheese and return to the oven until the cheese is melted (� or 5 minutes). Remove salmon from oven and let rest. 

Using the same sauté pan from the salmon, deglaze pan with 2 ounces of the wine and reduce. Then add the heavy 
cream and pesto. Continue to reduce while swirling in the butter. Reduce until sauce is thickened. Season to taste. 

Heat pan and add one ounce of olive oil. Sauté onions and romaine until the romaine sweats. Add the remaining 
ounce of wine and season to taste. 

Serve on a large white dinner plate with garlic mashed potatoes in the center of the plate. Top potatoes with braised 
romaine and then place the salmon on top of the romaine. Pour the pesto cream sauce around the salmon and pota-
toes. 

Serve with LaVelle Pinot Gris or Eola Hills Chardonnay. 

seafood
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Cedar Plank Roasted Salmon
with Lobster Butter Sauce, Basmati Rice, and Braised Greens 

Hall Street Bar and Grill
Beaverton, Oregon

Fish Rub:
2 tsp. lemon pepper
1 tsp. granulated garlic
1 tsp. whole tarragon
1 tsp. whole basil
1 T. paprika
1 T. kosher salt
2 tsp. light brown sugar

Vermouth Lemon Butter:
½ C butter
½ C. margarine
2 tsp. garlic salt
2 T. plus 1 tsp. vermouth
2 T. fresh lemon juice
2 tsp. Worcestershire sauce
1 tsp. Lawry’s seasoning salt 
1 tsp. lemon pepper
½ tsp. paprika
¼ tsp. steak salt

Salmon:
� - � oz., steak cut fresh Oregon salmon sides, skin on
� tsp. fish dry rub seasoning
8 tsp. olive oil
� T. vermouth lemon butter
� T. white truffle oil
1 oz. sweet potato chips

Basmati Rice:
1� oz. Basmati rice
1 quart, less ¼ C water
¼ C slivered almonds, toasted 
Kosher salt to taste

Braised Greens:
1½ lb. fresh greens, cleaned and mixed
¼ C veal demi-glace
2½ T. minced garlic
Kosher salt and pepper to taste
½ lb. mixed wild mushrooms
1 T. plus 1 tsp. olive oil
½ tsp. garlic butter
Dash of truffle oil

Lobster Butter Sauce:
� T. shallots
2 T. minced garlic
3 sprigs fresh thyme
½ lemon
3 peppercorns
1 c. white wine
2 C. lobster stock
2 bay leaves
1 Qt. heavy cream
1 lb. butter

Fish Rub:
Combine all ingredients into a food processor and 
process until well blended. Transfer into a container and 
cover. Store at room temperature.

Vermouth Lemon Butter:
Melt the butter and margarine in a saucepan. Thor-
oughly strain the top of the butter and discard the whey 
and water settled on the bottom of the pan. Add the rest 
of the ingredients, and mix thoroughly to combine and 
dissolve. Hold at room temperature until needed.

...continued
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Salmon:
Sprinkle the top of each piece of fish evenly with one teaspoon of fish rub. Press the seasoning into the flesh. Let fish 
set for two hours prior to cooking.

Place the salmon steaks, skin side up, onto the center of an oiled cedar plank. Place the plank into a 500º convection 
oven. Bake for approximately seven minutes and turn the fillet over to finish cooking until an internal temperature 
of 115º is reached. Remove plank from the oven. 

Basmati Rice:
Combine the rice and water with salt. Bring to a boil and reduce heat to a simmer. Continue to simmer until all 
water is absorbed. Fold in the almonds and hold until ready to plate.

Braised Greens:
In a large sauté pan, heat the oil and add 1/3 of the greens. As the greens start to wilt, add the garlic. Season to taste 
with salt and pepper.

One the garlic is sweated, add the remaining greens. When they start to wilt, add the veal demi-glace. Drain greens 
well and hold. In a separate pan, sauté the mushrooms in olive oil and add seasoning to taste.

Just prior to plating, sauté the greens in the garlic butter and add the mushrooms. When warmed through, remove 
from heat and add the truffle oil. Adjust seasoning with salt and pepper to taste.

To Serve:
Drizzle lobster butter sauce on plate. Mold rice to 10 o’clock position on dinner plate. Stack the fish on top of the 
rice. Top with braised greens and top with fried sweet potato chips.
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Citrus Salmon 
Irvington Corner Table/Epicure, Portland, Oregon 

Charles Zorich, Chef 
Serves 2 

3 Tablespoons clarified butter 
2 �-ounce salmon filets 
salt and white pepper, to taste 
1 Tablespoon shallots, minced 
1 Tablespoon garlic, minced 
2 Tablespoons Oregon Hazelnuts, chopped 
2 Tablespoons brown sugar 
½ cup leeks, julienne 
3 Tablespoons tomatoes, diced 
2 shots of Tabasco 
2 Tablespoons lemon juice 
¼ cup sherry 
1/3 cup fresh orange juice 
3 Tablespoons Madeira 
1 Tablespoon butter 

Heat clarified butter in 10-inch sauté pan over medium-high heat. Add salmon filets fat side up and lightly brown. 
Season with salt and pepper and turn filets over. Add shallots, garlic, hazelnuts, brown sugar, leeks and tomatoes. 
Bring pan up to heat again. Add Tabasco and lemon juice and then deglaze with sherry and orange juice. Reduce 
liquid by half. Deglaze with Madeira and finish sauce with a swirl of butter.
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Clam Chowder
Hayden’s Lakefront Grill

Tualatin, Oregon
Serves 12

� oz. bacon, chopped
2 C finely chopped onion
2 T. fresh thyme
2 T. marjoram
1 tsp.coriander
2 qt. water
1½ C butter
1½ C flour 
2 qt. heavy whipping cream
5 cans (�.5 oz.) chopped razor clam meat, reserve liquid
Fresh salmon, cut into small pieces
Fresh Dungeness crab meat, shredded into small pieces
5 C peeled and cubed red potatoes
1½ tsp. salt
½ tsp. pepper

In a large stockpot, sauté bacon until almost crisp, drain fat. Add clam juice, onion, water, onion, thyme, marjoram, 
coriander, and season with salt & pepper. Bring to boil, reduce heat and simmer 20 minutes.

Add potatoes and simmer for 20 more minutes (start the cream sauce at this time). Add the chopped razor clams, 
salmon, and Dungeness crab meat.

To make the cream sauce, melt butter in a Dutch oven. Add the flour and blend until smooth. Slowly pour in 
cream, stirring constantly. Do not boil. When mixture is smooth, transfer cream sauce to the stockpot.

Serve with oyster crackers, hard crust breads or in a sourdough bowl.
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Granchio
(Crab Cappellini)

Bugatti’s Restaurant
West Linn, Oregon

Serves 2

2 T. olive oil
� oz. shallots (about 5 small ones)
¾ tsp. salt
¼ tsp. pepper
½ oz. basil (about 1� leaves)
5 oz. chopped tomato (2 roma tomatoes)
¾ C white wine
� oz. crabmeat
10 oz. cooked angel hair or capellini pasta (al dente)
1 oz. (¼ C) Parmesan cheese

Sauté shallots with salt and pepper in olive oil over high heat, constantly stirring, until shallots turn brown and 
crispy. Be careful not to let them burn.

Add basil, tomato and white wine. Reduce sauce rapidly over high heat by two-thirds.
The sauce will be thin but intensely flavorful. Add the crabmeat just to heat, about one or two minutes.

Add the cooked pasta and Parmesan to the pan and toss. If pasta is too dry, add a bit of water. If sauce puddles too 
much, cook in the pan until the pasta absorbs the extra sauce.

Divide on two plates, placing pasta on the bottom and the crab on top.
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Grilled Wild King Salmon with Forest Mushrooms and Leeks
Higgins Restaurant and Bar

Portland, Oregon

� pieces salmon pave, � oz. each, 3” x 3”
¼ C tamari sauce
1 T. Sambal chili paste
1 tsp. sugar
1½ lb. chanterelles or other wild mushrooms, sliced 3/8” thick
2 leeks, crescent cut into 1/8” pieces
¼ C extra virgin olive oil
¼ C balsamic vinegar
1 C white wine
Salt and pepper to taste

In a small bowl, whisk together the tamari, chili paste and sugar. In a shallow baking dish, marinate the salmon 
paves in the tamari mixture, turning until evenly coated. Cover and refrigerate for three to four hours. Turn the fish 
twice during that time period to marinate evenly.

Preheat the oven to �00º and fire the barbecue grill. In a roasting pan or casserole, combine the leeks, mushrooms, 
oil, vinegar and white wine. Season to taste with salt and pepper. Place the roasting pan in the oven and roast the 
vegetables for 25-30 minutes, stirring occasionally. 

Remove the salmon from the marinade and blot the pieces dry on paper towels. When the mushrooms have cooked 
for 25 minutes, brush the paves evenly with olive oil and cook with the top side down on the hot barbecue. Turn the 
salmon after two to three minutes and cook to desired doneness for a total of five to seven minutes cooking time.

Serve the grilled fish with the roasted mushrooms and leeks, a loaf of crusty bread and a bottle of  
Oregon Pinot Noir.
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Hazelnut Crusted Halibut with Hood River Pear Ketchup 
Foley Station, La Grande, Oregon

Merlyn Baker, Chef
Serves 4 

Ketchup:
3 cups Hood River Bartlett Pears, peeled, cored and diced 
3 Tablespoons sweet onion, minced 
½ teaspoon garlic, minced 
¼ of 1 large jalapeno, minced 
¾ teaspoon fresh ginger, grated 
1/3 cup brown sugar 
½ cup apple cider vinegar 
½ teaspoon dry mustard 
¾ teaspoon ground allspice 
½ teaspoon salt 
1 pod Chinese Star Anise, ground in a mortar or spice grinder 

Combine all of the ketchup ingredients into a heavy bottomed sauce pan. Simmer slowly, stirring frequently until 
the fruit becomes sauce with the texture of ketchup. Adjust the moisture as needed by adding water to thin or letting 
the sauce reduce to thicken. Once at desired consistency, chill and serve. This sauce may also be served room tem-
perature or hot. Makes one pint and stores well in refrigeration for up to one month. 

Halibut:
1 medium egg 
½ cup milk 
1 cup flour seasoned with salt and white pepper (for breading) 
2 cups chopped Oregon Hazelnuts 
2 cups Japanese-style bread crumbs 
Canola oil for pan searing 
� 7-ounce fresh halibut filets 

Combine the egg and milk mixing well to blend. Place the egg wash in a pie pan or other wide container. Place the 
seasoned flour in a second pan, the hazelnuts in a third pan and the bread crumbs in a fourth pan. 
Heat enough oil to coat the bottom of a heavy skillet or large sauté pan. While the oil is heating, quickly bread 
the halibut. Begin by dredging the halibut in the seasoned flour, coating both sides with a thin layer. Next, dip the 
floured halibut into the egg wash and lay it directly into the ground hazelnuts. From the hazelnuts, turn the halibut 
over into the bread crumbs. The hazelnuts will coat one side only. Sprinkle the top (hazelnut side) with a few more 
bread crumbs and press the halibut lightly to secure the breading. (Note: The breading should be done just before 
the halibut is pan-seared. Breading the halibut too early will cause the breading to become soggy and fall off.) 
Heat the oil in a saucepan. Place the halibut into the hot oil, hazelnut side down, cooking three to five minutes per 
side depending on the thickness of the halibut and the temperature of the pan. The proper temperature will sear the 
halibut, toasting the hazelnuts and bread crumbs without burning. After turning you can test the halibut for done-
ness by pressing with a finger. If you feel the fish give slightly to the pressure it should be done perfectly. 
(Note: When judging the proper amount of oil, you will see a small amount of oil sizzle around the edges of the cooking 
fish. If additional oil is needed, add it before you add the fish or pour it into a hot area of the pan away from the fish so it 
will heat properly before reaching the fish. Adding cold oil too close to the fish will encourage the breading to absorb excess 
oil and make it greasy.) 

Serve immediately with two to four tablespoons of Hood River Pear Ketchup per serving. 
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Hazelnut Crusted Halibut with
Marionberry Margarita Sauce 

The Pine Tavern, Bend, Oregon 
Jeff Schon, Executive Chef 

Serves 4 

Hazelnut Crust: 
1 cup Oregon Hazelnuts 
½ teaspoon fresh thyme, chopped 
½ teaspoon fresh oregano, chopped 
½ teaspoon fresh rosemary, chopped 
1/3 cup cornmeal 
2 Tablespoons flour 
¼ teaspoon salt 
¼ teaspoon black pepper 

Purée all ingredients in a food processor until it has a crumb texture. 

Marionberry Margarita Sauce: 
2 Tablespoons salad oil 
2 cups yellow onion, small dices 
1 Tablespoon garlic, minced 
½ cup tequila 
1 Tablespoon lemon juice 
1 Tablespoon lime juice 
3 Tablespoons honey 
¼ cup sugar 
2 Tablespoons rice vinegar 
1 cup water 
� cups fresh marionberries or blackberries 
½ teaspoon salt 
¼ teaspoon black pepper 

Caramelize onions in oil in a medium saucepan until browned. Add garlic and tequila and reduce until dry. Add 
juices, honey, sugar, vinegar and water and bring to a boil. Add half of the berries and return to a boil. Remove from 
heat and purée mixture until smooth in a blender. Add remaining berries and salt and pepper. 

Final Step: 
Coat � �-ounce halibut filets in the hazelnut crust. Place on greased baking sheet and bake at 350 degrees for 15 
minutes. Top with the berry sauce and garnish with favorite starch and vegetables. 
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Hazelnut Crusted Salmon Herbed Chevre Butter,
Erath Pinot Noir Reduction 

Salty’s on the Columbia, Portland, Oregon 
Serves 4 

Hazelnut Crust: 
½ cup Oregon Hazelnuts, chopped (untoasted) 
¼ cup Panko breadcrumbs 
¼ teaspoon garlic powder 
¼ teaspoon onion granule 
1 dash cayenne pepper 

Combine all ingredients in a food processor and blend for 25 seconds. If you do not have a food processor, mix with 
hands. 

Pinot Noir Reduction: 
1 750 ml. bottle Erath Pinot Noir 
2 Tablespoons sugar 

Place the Pinot Noir in a saucepan and reduce the liquid by two-thirds. Add the sugar and chill. 

To Serve: 
� 8-ounce filets salmon 
salt and pepper, to taste 
1 Tablespoon canola oil 
1 cup hazelnut crust 
� Tablespoons herbed chevre butter 
1 Teaspoon Pinot reduction 

Preheat oven to �00 degrees. 

Season filets with salt and pepper. In a sauté pan add the oil and place the salmon in the pan. Dust the salmon with 
the hazelnut crust. Place in oven for 12 minutes or until golden brown. Remove the salmon from the oven and top 
with chevre butter. On a platter add the salmon and use a spoon to drizzle the reduction over the salmon. 



�2

Hazelnut Crusted Salmon with Pear Vinaigrette 
Caprial’s Bistro, Portland, Oregon 

Mark Dowers, Chef 
Serves 2 

Vinaigrette: 
2 ripe pears, peeled and diced 
2 shallots, minced 
1 cup rice wine vinegar 
½ cup pear wine or brandy 
2 Tablespoons sugar 
½ teaspoon Dijon 
3 cups vegetable oil 
salt and pepper, to taste 

In a small saucepan combine pears, shallots, vinegar, pear wine or brandy and sugar, and cook until reduced by half. 
Cool, and then add the Dijon and transfer into a blender or a food processor. Puree and drizzle oil into the mixture 
until incorporated. Adjust flavors with salt, pepper or sugar. 

Salmon: 
2 �-ounce salmon (or halibut) filets 
1 cup buttermilk 
1 cup Oregon Hazelnuts, toasted and crushed 
salt and pepper, to taste 
¼ cup canola oil 

Preheat oven to �00 degrees. 

Soak fish in buttermilk, and then season with salt and pepper and coat with crushed hazelnuts. Heat a sauté pan 
over medium-high heat and then add oil, and place the crusted filets in the pan and sear. Turn over and place in the 
oven for 8-10 minutes. 

To Serve: 
Spoon a pool of vinaigrette onto each plate and place the fish on top. Serve your favorite starch or vegetable.
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Hazelnut Salmon with Apple and Pear Compote 
Camas Room at Seven Feathers Hotel & Casino Resort, Canyonville, Oregon 

Brad Porges, Sous Chef 

Hazelnut Salmon: 
� 8-ounce center cut salmon filets 
¼ cup Oregon Hazelnuts, finely chopped 
¼ cup breadcrumbs 
1 egg yolk 
½ teaspoon salt 
1/8 teaspoon pepper 

Preheat oven to 350 degrees. Mix all ingredients and divide into � portions. Bake for 15 minutes. 

Apple and Pear Compote: 
1/3 cup cranberry juice 
2/3 cup water 
2 Tablespoons dried cranberries 
1 Oregon Pear (Bosc or Anjou ) 
1 apple, such as gala or jonagold 
2 Tablespoons brown sugar 
1 teaspoon cinnamon, ground 
pinch nutmeg, ground 
Slurry (equal parts cornstarch and water) 

Bring first six ingredients to a boil. Meanwhile peel, core, and slice the apple and pear and add to boiling mixture. 
When the fruit has softened use slurry to thicken to desired consistency. 

Menu from Camas Room, Seven Feathers Hotel & Casino Resort 
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Oregon Dungeness Crabcakes
The Resort at The Mountain

Welches, Oregon
Makes 12

12 oz. Oregon Dungeness crabmeat, cooked  
5 oz. fresh sourdough breadcrumbs  
1 egg white  
2 T. mayonnaise  
2 T. chopped fresh chives  
1 lemon, juiced  
Salt and pepper, to taste  
3 tablespoons vegetable oil 

In a mixing bowl, combine the crabmeat with the breadcrumbs. Add the egg white, mayonnaise, chives, and lemon 
juice. Season to taste with salt and pepper. Fold the ingredients gently but thoroughly, taking care not to mash the 
crabmeat. Shape the mixture into 12 uniform patties; they should be moist and just hold together. 

Coat a skillet with vegetable oil and place over medium heat. Fry the crab cakes until browned, about four minutes 
per side. Serve immediately.
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Pan-Seared Chinook Salmon with Fennel-Pear Chutney
and Curried Cous Cous 

Higgins Restaurant & Bar, Portland, Oregon 
Greg Higgins, Chef/Owner 

Serves 6 

Chutney: 
zest and juice of one orange and one lemon 
2 Tablespoons fresh ginger, minced 
1 ½ Tablespoons curry powder 
1 Tablespoon whole fennel seed 
½ cup white wine vinegar 
¼ cup sugar 
1 large onion, peeled and julienne cut 1/8-inch 
½ cup dried sour cherries 
3 Oregon Pears, peeled and diced into ½-inch cubes 
1 jalapeno pepper, de-seeded and minced fine 1/8-inch 
salt and pepper, to taste 

Place the citrus zest and juice, the ginger, curry, fennel, vinegar and sugar in a small non-reactive saucepan and bring 
to a simmer over medium heat. Add the onions and dried cherries and cook until the onions are translucent (5-7 
minutes). Add the diced pears and minced jalapeno and season to taste with salt and pepper. Cook for 2-3 minutes 
and remove from the heat before the pears soften. Set aside the chutney in a warm place. 

Cous Cous: 
2 cups water 
½ teaspoon ground turmeric 
2 sticks cinnamon 
2 pieces star anise 
1 Tablespoon garlic, minced 
2 cups cous cous 
2 Tablespoons extra virgin olive oil 
salt and pepper, to taste 

Bring the water to a boil with the turmeric, cinnamon, star anise and garlic and stir in the cous cous. Remove from 
the heat and cover tightly. After 5 minutes uncover the cous cous and fluff it gently with a fork, removing the whole 
spices. Drizzle with the olive oil and season to taste with salt and pepper. Cover again and set aside in a warm place. 

Salmon: 
� �-ounce salmon portions 
Salt and pepper, to taste 
Pinch of ground fennel 
Pinch of ground juniper 
Grape seed oil or canola oil for sauté 

Preheat the oven to �25 degrees. Make a mixture of salt, pepper, ground fennel and juniper. Season the salmon with 
this mixture and sear them in a thick bottom sauté pan with the oil on each side. Bake in the oven until it reaches 
desired doneness (�-8 minutes). 

Arrange a portion of cous cous on each plate. Top with the salmon and serve with the chutney. 
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Salmon with Chanterelles Mushroom Sauce 
Wildwood Café & Catering, Welches, Oregon 

Brigette Romeo, Chef/Owner 

Salmon: 
� �-ounce salmon filets 
1 Tablespoon garlic, chopped 
¼ cup soy sauce 
¼ cup King Estate Pinot Gris 
1 Tablespoon melted butter 

Preheat oven to �00 degrees. Place the salmon on a sheet pan. Then, combine the remaining ingredients and pour 
over the salmon. Bake until firm, about 10 minutes. 

Chanterelle Mushroom Sauce: 
½ pound fresh chanterelles 
1 Tablespoon shallots, chopped 
1 teaspoon garlic, chopped 
1 Tablespoon butter 
¼ cup King Estate Pinot Gris 
¾ cup heavy cream 
salt and pepper, to taste 

Preheat a sauté pan, and then add butter, chanterelles, shallots and garlic and cook until soft. Drain excess juice and 
add wine and cook to reduce. Then add heavy cream and reduce until it coats the back of a spoon, about 10 min-
utes. Season to taste, and then ladle over the salmon. 

NOTE: With chanterelle season upon us in the fall, this is a great way to enjoy them. Or, if you’re a lucky one you 
will have some dried from years previous. They are available fresh or dried at most grocery stores. 
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meats & Poultry

Chicken Breast with Sautéed Chanterelles
Still Creek Inn

Rhododendron, Oregon
Serves 2

2 chicken breasts (�-� oz. each)
2 T. chopped garlic
1 tsp. chopped fresh sage
� T. olive oil
½ C chanterelle mushrooms
� T. butter
2 tsp. garlic
2 T. fresh parsley, chopped
½ C white wine
½ C heavy cream

Marinate chicken in the garlic, sage and olive oil. Bake for 15 minutes at 350º F. until firm.

Wash chanterelles, and tear into thin strips. Sauté with butter, garlic, and fresh chopped parsley. Deglaze the pan 
with white wine and finish with the heavy cream. Reduce the sauce until it is thick and season to taste with salt and 
pepper.

Place cooked chicken breasts on two plates and top with mushrooms and sauce. 
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Grilled Quail with Oregon Hazelnuts, 
Wild Huckleberries and Apricot Curry Sauce 

The Resort at the Mountain, Welches, Oregon 
Dale Rasmussen, Chef 

Serves 6 

Apricot Curry Sauce: 
1 cup dried apricots, diced 
2 shallots, chopped 
2 cloves garlic, smashed 
2 teaspoons canola oil 
2 teaspoons curry powder 
1 teaspoon paprika 
1 cup Willamette Valley Riesling 
1 cup apple cider 
½ cup butter, softened 

Place apricot, shallots, garlic and oil in a small sauté pan and sauté for about 5 minutes over medium heat. Add 
curry powder, paprika, Riesling and cider and cook for about 15 minutes over medium heat. Let cool and add but-
ter, then puree in a blender. Keep warm until needed. 

Grilled Quail: 
12-semi boneless quail 
1 cup olive oil 
3 Tablespoons fresh thyme, chopped 
3 Tablespoons fresh sage, chopped 

Marinate the quail in olive oil, thyme, and sage for at least one hour or overnight in the refrigerator. Preheat a grill. 
Preheat the oven to �00 degrees. Remove the quail from the marinade and season with salt and pepper. Place the 
quail, breast side up, on a medium hot grill. Cook for 3 minutes, and then turn over so the breast side is down and 
cook for 2 minutes. Then lift and adjust position on the grill to create an “x” mark on the breast. Finish cooking for 
about � minutes (total cooking time is 8 to � minutes).

Wild Huckleberry Coulis: 
1 pound huckleberries 
1 cup sugar 
1 ½ cups water 
½ teaspoon ground cloves 
1 teaspoon ground ginger 
½ teaspoon cinnamon

Place all ingredients in a non-reactive saucepan and bring to a simmer. Cook until the huckleberries have softened, 
about 20 minutes, then transfer to a blender. Blend until smooth. Season and set aside. 

To Serve: 
½ to ¾ cup Oregon hazelnuts, roasted and chopped 

Divide the warm apricot curry sauce between � plates, about two ounces per plate. Place two grilled quail on top of the 
sauce on each plate. Drizzle the quail with the huckleberry coulis and garnish with roasted and chopped Oregon hazelnuts.
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Hazelnut Crusted Chicken Breast Sautéed
with Clear Creek Pear Brandy 

Ambrosia Restaurant & Bar, Eugene, Oregon 
Serves 4 

½ cup Oregon Hazelnuts, toasted, skin peeled and ground with a food processor on pulse 
½ cup breadcrumbs 
� chicken breasts 
1 cup milk 
½ cup pear brandy 
½ Tablespoon shallots, minced 
1 Tablespoon lemon juice, reduced by 2/3 
1 stick butter 

Preheat oven to 350 degrees. 

Mix the hazelnuts with the breadcrumbs. Dip the chicken breast in milk and roll in nut mixture. Sauté on one side 
until brown, then put in oven for �-8 minutes. 

In a pan combine pear brandy, shallots and lemon juice. Whisk in one stick of butter. Take chicken out and pour 
sauce over breasts and serve. For a garnish, sauté sliced Oregon pears in butter and arrange on a plate.
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Hazelnut Crusted Chicken with Oregonzola Sauce 
Porters Dining at the Depot, Medford, Oregon 

Serves 4 

Hazelnut Crusted Chicken: 
3 Tablespoons all purpose flour 
½ teaspoon sage 
½ teaspoon thyme 
1 teaspoon granulated garlic 
2 egg whites 
1 cup Oregon Hazelnuts, chopped 
� �-ounce chicken breasts, skinless and boned 
salt and pepper, to taste 
2 Tablespoons canola oil 

Preheat oven to 350 degrees. 

Mix flour, sage, thyme and garlic in a shallow dish. Lightly beat the egg whites in a shallow bowl. Put the chopped 
hazelnuts on a plate. Season chicken with salt and pepper, dredge in flour mixture, then egg and press nuts onto 
both sides. Add oil to a preheated sauté pan, then brown each side of the breasts for 2-3 minutes and finish in the 
oven for � minutes or until cooked through, juicy but not dry. 

Oregonzola Sauce: 
1 ½ cups half and half or milk 
¾ cup Rogue Creamery Oregonzola or other quality blue cheese 
3 Tablespoons chopped fresh herbs such as thyme, basil or sage 

Heat the milk, add cheese and herbs and simmer for two minutes. 

To Serve: 
Ladle a few tablespoons of sauce on each of four plates. Place chicken breast on sauce and garnish with a dollop of 
sauce, a few crumbles of cheese and an herb sprig. Serve with cous cous seasoned with dried Oregon cranberries, 
hazelnuts, mint and lemon plus some fresh seasonal vegetables. 
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Hazelnut Crusted Stuffed Lamb Rack
with Jus Kie Quinelle of Herb Mashed Potatoes,  
Green Beans and Laminated Herb Potato Chips

Porter’s Dining at the Depot
Medford, Oregon

Serves 6

1 rack of lamb, frenched to serve six
� dried figs
� dried apricots
2 C hazelnuts
1 egg
¼ C honey
� T. fresh thyme

3 whole sprigs fresh savory
� cloves garlic
¼ lb. butter
2½ C heavy cream
� russet potatoes
2 C chicken or beef stock
Salt and pepper to taste
1½ lbs. fresh green beans

Lamb:
Grind the hazelnuts in a food processor until fine. Cut the figs and apricots in halves. Starting at one end of the rack, 
place one half of an apricot and a fig side-by-side into the hole in the frenched lamb and stuff. Continue stuffing the 
holes in the lamb until it is filled from end to end.

Combine the egg, honey, salt, pepper and some of the thyme leaves. Coat the lamb rack with the egg mixture and 
then dredge it in the ground hazelnuts until well coated.

Place in a medium-sized sauté pan and bake in a �00º oven until temperature reads 135-1�5º for medium doneness. 
Remove the lamb from the oven and let it rest for about three minutes. Cut the rack into six individual chops just 
before serving.

Deglaze the pan with chicken or beef stock. To thicken the sauce, whisk in Buerre Manie or a flour and water paste 
if needed. Season sauce with salt and pepper to taste. Drizzle sauce over chops and whipped potatoes prior to serv-
ing.

Laminated Herb Potato Chips:
Peel the potatoes and slice them thinly lengthwise with a mandoline. Lightly butter a sheet pan. Place six of the po-
tato slices on the sheet pan and place two or three of the savory leaves on each slice. Place a second slice of potato on 
top and lightly butter the top. Roast in a hot oven until golden brown.

Herb Mashed Potatoes:
Cut the remaining peeled potatoes into small pieces and place in boiling, salted water with the garlic cloves. Cook 
potatoes until fork tender. Drain the potatoes and add the cream and butter. Whip potatoes until smooth. Add 
thyme leaves and adjust salt and pepper to taste. Using large metal or plastic spoons, shape whipped potatoes into 
quenelles and drizzle with lamb sauce.

Beans:
Blanch fresh green beans in salted, boiling water for 2 minutes. Drain well. In a sauté pan, toss the beans with but-
ter, salt, pepper and a clove of garlic until warm and aromatic.
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Oregon Blue Cheese Meatballs 
Dundee Bistro, Dundee, Oregon 

Jason Smith, Chef/Owner 
Serves 4 

Meatballs: 
1 onion, roughly chopped 
1 clove garlic, roughly chopped 
3 slices white bread, torn into pieces 
1 pound lamb, ground 
1/� cup Oregon blue cheese, crumbled 
1 egg 

Preheat the oven to �00 degrees. 

Chop the onion, garlic and breadcrumbs in a food processor until evenly crumbed. Transfer the breadcrumb mixture to 
a bowl and mix in the ground lamb and crumbled blue cheese. Stir in the egg and season with salt and pepper. 

With damp hands, shape the mixture into small walnut sized balls and arrange in a roasting tin. Bake for 20 to 25 
minutes, until browned, and lift out of the pan with a slotted spoon, discarding any fat. 

Sauce:
2 Tablespoons oil 
1 yellow onion, sliced 
1/2 cup mushrooms, sliced 
1 �-ounce can of tomatoes, chopped 
2 Tablespoons tomato puree 
1/2 cup beef stock 

Heat the oil and fry the sliced onion until starting to brown. Add the mushrooms and continue to fry for 2-3 min-
utes before adding the tomatoes, tomato puree and beef stock. Bring the mixture to the boil and simmer for 8-10 
minutes, until it starts to thicken. 

To Serve: 
Salt and pepper, to taste 
Noodles to serve 
1 bunch fresh parsley, chopped 

Add the meatballs to the sauce and cook gently for 3-� minutes, until hot. Season with salt and pepper, serve over 
noodles and garnish with fresh parsley.
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desserts

Baked Pears
Sandlake Country Inn

Cloverdale, Oregon
Serves 6

1/3 C. butter
3 T. lemon juice
� firm Oregon pears, peeled and cored 
1/3 C. brown sugar
1 tsp. brown sugar
1 tsp. cinnamon or ginger
½ -1 C Grated coconut 

Preheat oven to 350º F.

Melt butter and mix with the lemon juice in a small baking dish. Place pears in the baking dish and turn to coat in 
the butter and lemon juice mixture. In a small bowl, mix the sugar, spices and coconut together. Sprinkle the coco-
nut mixture over the fruit. Bake uncovered for 30 minutes, or until coconut is golden on top.
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Belgian Chocolate-Hazelnut Poached Pears
with Caramel and Hazelnut Biscotti 

Summer Jo’s Farm, Garden & Restaurant, Grants Pass, Oregon 

Poached Pears: 
� cups water 
1 cup sugar 
2 ounces ginger 
1 vanilla bean, split lengthwise 
1 stick cinnamon 
� ripe Oregon Pears 

Bring water, sugar, ginger, vanilla bean and cinnamon to a boil. Reduce heat to simmer and add pears. Simmer �5 
minutes to an hour until tender. 

Chocolate Ganache: 
½ cup cream 
½ cup milk 
½ pound Belgian chocolate 
2 Tablespoons butter 

Heat cream and milk and pour over chocolate. Let sit for five minutes. Using a mixer, slowly incorporate chocolate. 
Mix in butter. 

Earl Gray Infused Caramel: 
1 ¼ cups water 
2 Tablespoons Earl Grey tea leaves 
¾ cup sugar 
1 teaspoon corn syrup 

Bring 1 cup water to a boil. Add tea leaves and steep for 8 to 10 seconds. Strain and discard tea leaves. Set aside. 

Place ¼ cup of the water in saucepan. Add sugar and corn syrup. Stir gently until sugar dissolves. Continue to sim-
mer until caramel turns a deep amber color. Remove from heat and add Earl Grey-infused water. Whisk over low 
heat until smooth. Cool to room temperature. 

...continued
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Hazelnut Biscotti: 
2 cups flour 
½ cup cocoa powder 
1 teaspoon baking powder 
1 teaspoon salt 
� Tablespoons unsalted butter (softened) 
1 cup sugar 
2 eggs 

1 cup Oregon Hazelnuts, coarsely chopped.

Preheat oven to 350 degrees. 

Whisk together flour, cocoa powder, baking powder and salt. In a separate bowl, beat together butter and sugar until 
light and fluffy. Beat in eggs. Stir in flour mixture and hazelnuts into dough consistency. Shape dough into logs 12 
inches long and 2 inches wide. Slightly flatten. Bake for 35 minutes. Let cool for 5 minutes. Cut biscotti into slices 
3/� inch thick. Lay flat on cookie sheet. Cook for 10 minutes until crisp. 

To Serve: 
Set poached pear on plate. Top with chocolate ganache. Sprinkle chopped hazelnuts over pear and chocolate, and 
pour a little caramel over the side of the pear. Serve with hazelnut biscotti and a scoop of vanilla ice cream. 
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Caramel Apple Cheesecake
Palace Bakery

Eugene, Oregon

 
Crust:
� C graham cracker crumbs
1/2 C flour
12 oz. melted butter
1 t. cinnamon
 
Filling:
� lbs. organically grown Oregon apples, peeled, cored, sliced 1/� inch thick.  
� lbs. cream cheese
3 C brown sugar
� eggs
3 T vanilla
3 C sour cream

Grease sides of three �” springform pans. Mix together graham cracker crumbs, flour and cinnamon. Pour in melted 
butter and mix well. Divide equally among three pans and press to cover bottom of each pan with crust.

In a large mixing bowl, cream together cream cheese and brown sugar. In a separate bowl, whisk together the eggs 
and vanilla. Add egg mixture a little at a time, scraping the sides of the bowl after each addition. Add sour cream and 
mix for :30 more. Pour mixture equally into pans. 

Arrange apples decoratively on top of cheesecake mixture.  Bake 35-�5 minutes at 350 degrees or until fully set. Let 
cool and remove from pans to serve.
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Griddled Hazelnut Pound Cake with Sweet Créme
and Ale Preserved Dried Fruit 
Deschutes Brewery and Public House, Bend, Oregon 

Gene Sato, Chef 

Griddled Pound Cake: 
3 cups cake flour 
½ teaspoon baking soda 
1 teaspoon baking powder 
½ teaspoon salt 
2 cups sugar 
1 ½ cups ground Oregon Hazelnuts 
2 cups melted butter 
� large eggs 
2 teaspoons of pure vanilla extract 
½ cup buttermilk 

Preheat oven to 325 degrees. Grease two standard loaf pans. 

Sift together the flour, baking soda, baking powder, salt and sugar. Stir in hazelnuts, butter, eggs, vanilla extract and 
buttermilk. Stir thoroughly and pour into the loaf pans. Bake cakes for �0 minutes or until toothpick comes out 
clean when inserted. Let cool for 15 minutes in the pans before gently removing. 

Sweet Créme: 
� cups sour cream 
¼ cup buttermilk 
½ cup honey 

Combine ingredients. 

Dried Fruit: 
1 bottle Mirror Pond Pale Ale 
1 cup sugar 
¼ cup dried apricots, finely diced 
¼ cup dried pears, finely diced 
¼ cup dried figs, finely diced 

Combine ale and sugar in a saucepan and bring to a simmer; remove from heat. Separate dried fruit into three small 
bowls. Divide hot ale among the three bowls and cover; steep for 15 minutes. Drain dried fruit and reserve. 

To Serve: 
Preheat a large sauté pan on medium heat. Cut pound cake into 1-inch slices. Griddle pound cake on each side for 
30 seconds. Place two slices on a plate and a dollop of sweet créme on the side. Sprinkle dried fruit over the sweet 
crème and serve.
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Hazelnut Chocolate Torte 
Geiser Grand Hotel, Baker City, Oregon 

16 to 20 servings 

Cake: 
1 ½ cups Oregon Hazelnuts, toasted and skinned 
1 cup sugar 
½ cup all-purpose flour 
½ teaspoon salt 
¾ cup unsalted butter, softened to room temperature 
� ounces top quality bittersweet chocolate, chopped 
� ounces top quality semisweet chocolate, chopped 
2 ounces top quality white chocolate, chopped 
8 eggs, separated 
2 teaspoons vanilla extract 
½ teaspoon cream of tartar 
chocolate curls, for garnish 
Whole Oregon Hazelnuts, toasted and skinned for garnish 

Preheat oven to 375 degrees. Butter two �-inch spring form cake pans and line the bottom of each with a round of 
parchment paper.

Combine the hazelnuts and ¼ cup of the sugar in a food processor and pulse to finely chop. Transfer the hazelnuts 
to a medium bowl and stir in the flour and salt. Set aside. 

Melt the butter and the three chocolates in the top of a double boiler or in a heatproof bowl set over a pan of sim-
mering (not boiling) water, stirring occasionally until smooth. In a large bowl, whisk the egg yolks with the remain-
ing ¾ cup of the sugar. Whisk in the melted chocolate mixture and vanilla. Fold in the hazelnut flour mixture. Beat 
the egg whites and cream of tarter with an electric mixer at high speed until stiff but not dry. Fold a big spoonful of 
the egg whites into the chocolate batter to lighten it, and then gently fold in the remaining whites. Divide the batter 
between the prepared pans and bake until a toothpick inserted in the center comes out clean (approximately 30 to 
35 minutes). Let the cakes cool on a wire rack. 

Filling: 
¼ cup sugar 
2 Tablespoons water 
2 Tablespoons Frangelico 
½ cup unsalted butter 
½ cup whipping cream 
1 ¼ cups Oregon Hazelnuts, toasted, skinned and finely chopped 
2 tablespoons honey 

...continued



5�

Combine the sugar, water and Frangelico in a small heavy saucepan and cook over medium-high heat until the mix-
ture turns a light amber color (about 5 minutes). Add the butter and cream and simmer, stirring occasionally, for 15 
minutes. Remove the pan from the heat and stir in the hazelnuts and honey. Let cool completely at room tempera-
ture. 

Ganache: 
1 ¼ cups whipping cream 
� ounces top-quality bittersweet chocolate, chopped 
� ounces top-quality semisweet chocolate, chopped 
2 ounces top-quality white chocolate, chopped 

Heat the cream in a small saucepan over medium-high heat until bubbles form around the edges. Put the chopped 
chocolates in a medium bowl and add the hot cream. Let sit for 5 minutes and stir until smooth. Let cool to room 
temperature. 

To assemble: 
Remove the cakes from the pan, discard the paper and trim the tops if needed so that they are flat. Put one of the 
cakes on a cardboard round, if using, then on a wire rack set over a rimmed baking sheet. Spread the filling on 
the cake and set the second cake on top, pressing down gently. Pour the chocolate ganache topping over the cake, 
slowly covering the top so that it drizzles evenly down the sides as well. (The ganache should be pourable. If it isn’t, 
re-warm it slightly.) Use a rubber spatula to guide the ganache into any openings on the sides of the cake. Decorate 
with chocolate curls and whole hazelnuts. Chill on a wire rack in the refrigerator until firm (about � hours). Run a 
knife under the cake to loosen it from the rack and set it on a serving platter to serve. 

Note: The hazelnuts used at the Geiser Grand Hotel come from Yamhill County in western Oregon, where virtually all of 
the country’s hazelnuts are grown. 
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Hazelnut Ice Cream 
Red Hills Provincial Dining, Dundee, Oregon 

Richard Gehrts, Chef/Owner 
Makes about 3 pints 

3 ½ cups of half & half 
1 cup Oregon Hazelnuts, roasted and finely chopped 8 egg yolks 
1 cup brown sugar 
dash of salt 
1 teaspoon vanilla 
3 Tablespoons Frangelico liquer 
2 cups heavy cream 
2/3 cups Oregon Hazelnuts, roasted and coarsely chopped 

Simmer half & half and add hazelnuts. Stir and let steep for two hours. Strain. Reheat half & half. 

Whisk egg yolks until lemon colored. Whisk in brown sugar. Whisk in reheated half & half and return to low heat 
stirring constantly until it coats the back of a spoon (approximately 1�0 degrees). Strain, then add salt, vanilla and 
Frangelico. Whisk in heavy cream. Chill thoroughly – freeze according to freezer instructions. 

Add hazelnuts when almost set. 
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Hazelnut-Mango Dulce de Leche Cake
Salvador Molly’s
Portland, Oregon

1 recipe butter cake*
1½ lb. hazelnuts, roasted, peeled and roughly chopped
1 C fresh mango, diced
½ C Frangelico hazelnut liqueur
½ C powdered sugar
1 tsp. pure vanilla extract
2 C heavy cream, divided
1 envelope unflavored gelatin
2 T. water
2-15 oz. cans dulce de leche**

Spicy Caramelized Hazelnuts:
Dash cayenne pepper
Dash black pepper
Dash allspice
1 lb. peeled hazelnuts
1 T. butter
¼ C honey

Mix the hazelnuts and diced mango into your butter 
cake recipe and bake the cake layers as your recipe 
indicates.

While cake is baking, bloom the gelatin in water. Heat ¼ cup heavy cream in a small saucepan just to simmer. Mix 
the softened gelatin into the hot cream and stir to dissolve.

Place the remaining heavy cream in a mixing bowl. Whip the cream to soft-peak stage, gradually adding the vanilla 
and powdered sugar. When cream is soft-peak, add the cooled, cream-gelatin mixture. Continue whipping to me-
dium-peak. Place whipped cream in the refrigerator until ready to serve.

When the cake is baked, remove the layers from the pans and allow the cake to cool completely. When cool, begin 
to build the cake in layers. Moisten the bottom layer with Frangelico, spread thinly with whipped cream and drizzle 
with dulce de leche. Continue this process until all layers of the cake are built.

Refrigerate cake for two hours before serving to set the cream. Serve garnished with spicy hazelnuts and additional 
dulce de leche.

Spicy Caramelized Hazelnuts:
Gently roast a pinch each of cayenne pepper, black pepper and allspice in a heavy skillet. Add 1 pound of peeled 
hazelnuts, 1 T. butter and ¼ cup honey to the skillet. Raise heat to a boil. Cook, stirring for five minutes. Carefully 
pour onto paper-lined sheet pan to cool. Store tightly covered and at room temperature until ready to use.

* Butter Cake – use your favorite recipe, enough for a 3-layer �” or 10” cake. Use organic butter, milk and eggs for 
the best flavor.

** Make dulce de leche by setting two cans of sweetened condensed milk in a pan of gently simmering water for six 
hours. Watch carefully to ensure the heat does not go above a bare simmer and that the water level covers the cans 
completely.

Remove the cans from the water and allow them to cool overnight. Open the cans very carefully. The milk inside 
should be a warm, caramel color. You may need to stir it a bit. Dulce de leche may be stored in a plastic container, 
tightly covered and refrigerated for two weeks, but is best when used within a few days.
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Hazelnut Tart 
Carafe, Portland, Oregon 

Pascal Sauton, Chef/Owner 

Tart Crust: 
8 ounces butter 
1 cup sugar 
� egg yolks 
2 ounces cream 
1 teaspoon vanilla extract 
� cups flour, sifted 

Cream the butter and the sugar. Add the yolks, cream and vanilla. Cream and then scrape 
the sides of the mixer as needed. Add the flour and mix on low just until combined. 
Wrap and chill. 

Filling: 
� eggs 
½ cup brown sugar 
½ cup white sugar 
1 cup light corn syrup 
¼ teaspoon salt 
1 ½ ounces butter, melted 
2 Tablespoons bourbon 

Whip together all ingredients, except for the butter. Once the ingredients are combined, slowly drizzle in the butter. 
Whip again for about one minute and then again until combined. Yields almost a full quart. 

To Assemble: 
2 cups Oregon Hazelnuts, toasted and crushed 
Preheat convection oven to 350 degrees. 

Line a ½-inch sheet pan with the tart crust. Add the hazelnuts to the empty shell. Pour the filling over the nuts, be-
ing sure to cover all of the nuts. Cover the sheet pan with foil and bake in for about 30 minutes or until the liquid 
has set. (A regular oven will take approximately �5 minutes to one hour.) When the liquid has set, take off the foil 
and let cook uncovered for 5 to 8 more minutes. Cool completely before serving. 



�3

Lavender Pinot Noir Poached Pear Stuffed with
Chocolate Ganache and Hazelnut Marzipan 

Intaba’s Wood Fired Eatery, Corvallis, Oregon 
Intaba Liff-Anderson, Chef 

Serves 8 
Poached Pears: 
� whole ripe Oregon pears (D’anjou, Bartlett, Bosc or any variety suitable for cooking), peeled and cored from the 
bottom, stem left intact 
1 750 ml bottle Willamette Valley Pinot Noir 
1 cup water 
1 cup sugar 
2 teaspoons dried fresh lavender blossoms 

Place wine, water, sugar and lavender blossoms into a deep saucepan wide enough to nestle pears standing upright. 
Bring to a boil, then reduce heat and simmer for 10 minutes. Strain liquid, discarding lavender. Place pears snuggly 
together into the pot and cover with poaching liquid. Place a tight-fitting plate or piece of parchment directly on 
top of pears to keep them submerged. Return pot to a simmer, cook 10-12 minutes or until tender enough to pierce 
with a knife. Remove from heat and refrigerate pears in liquid uncovered 8 hours or longer. 

Hazelnut Marzipan: 
1 cup Oregon Hazelnuts, toasted until skins split and loosen, remove skins 
¼ cup sugar 
2 Tablespoons mild-flavored honey 
1 Tablespoon liqueur noisette (or substitute 1 teaspoon almond extract) 
1 pinch sea salt 

Place skinned hazelnuts, sugar and salt in the bowl of a food processor. Process until finely ground. Add honey and 
liqueur/extract. Process until smooth, set aside. 

Chocolate Ganache: 
3 ounces good quality bittersweet chocolate 
� Tablespoons heavy cream 

Melt chocolate and cream together in the top of a double boiler. Stir until smooth and set aside over hot water. 

To Serve: 
Remove pears from poaching liquid and drain thoroughly on paper towels. Set pears bottom up to fill. Heat
poaching liquid to a boil, then simmer until reduced to a syrup. Be watchful as syrup thickens to avoid scorching. 

Stuff each pear 2/3 full with hazelnut marzipan, packing in well. Fill to top with ganache. Place in cooler to harden. 

When time to serve, cut pear in half lengthwise, and arrange on a bed of radiccio or arugula. Drizzle with wine 
reduction, and serve with whipped cream or mild fresh goat cheese. 

Note: Pears need to sit in the liquid overnight. Start these the day before you plan to serve. To prevent stuffing from becom-
ing watery, fill pears no more than a few hours before serving. 

For more of Chef Intaba’s local Northwest cuisine and recipe ideas, visit www.intabas.com Coming soon: Intaba’s Wood Fired 
Cookbook! 
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Oregon Hazelnut Chocolate Torte 
The Stephanie Inn Dining Room, Cannon Beach, Oregon 

Serves 12 

Hazelnut Crust: 
2 cups Oregon Hazelnuts, toasted and ground 
½ cup brown sugar 
¼ teaspoon ground nutmeg 
5 Tablespoons melted unsalted butter 

Line the bottom of a �-inch spring-form pan with waxed paper or parchment paper. Grease lightly. 

In a mixing bowl, combine the toasted hazelnuts, brown sugar and nutmeg. Stir in the melted butter. Using the back 
of a wooden spoon, press the mixture into the bottom of the spring-form pan. Chill until set. 

Chocolate Mousse: 
½ cup (2 sticks) unsalted butter, softened 
1 cup sugar 
8 eggs 
1 ¼ pounds bittersweet chocolate, melted and slightly cooled 
¼ cup half and half 

Whip the softened butter until light and creamy. Whisk in the sugar and then the eggs, one at a time, beating thor-
oughly after each addition. With the mixer on low speed, add the melted chocolate and half and half. Pour over the 
chilled crust and refrigerate until set.

Chocolate Ganache: 
7 ½ ounces bittersweet chocolate, chopped 
1 teaspoon unsalted butter 
2/3 cup heavy cream

Place the chopped chocolate and butter in the top of a double boiler and cook over medium heat, whisking often, 
until melted. Scald the cream and whisk into the chocolate-butter mixture. Let cool slightly, and then pour over the 
top of the chilled mousse. Refrigerate until cool. 

To Serve: 
Run a knife around the edge of the torte and remove the side of the spring-form pan. Slice into serving portions 
with a hot knife.
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Oregon Pear and Hazelnut Crisp 
Mother’s Bistro & Bar, Portland, Oregon 

Lisa Schroeder, Chef/Owner 

Crisp Filling: 
10 medium Oregon Bartlett , Anjou , or Bosc pears, peeled, cored and cut into cubes or slices 
¼ cup sugar 
Pinch cinnamon 
Pinch ginger 

Preheat oven to 375 degrees. 

Butter a 2 quart, 2-inch deep baking dish. 

In a medium mixing bowl, combine the pears, sugar, cinnamon and ginger. Pour into prepared dish. Set aside and 
make crisp topping, below. 

Crisp Topping: 
1 ½ cups uncooked oats 
1 ½ cups light brown sugar 
1 ½ cups all purpose flour 
1 ¼ cups Oregon Hazelnuts, roughly chopped 
Pinch cinnamon 
Pinch dry ginger 
½ pound unsalted butter, cut into ½-inch cubes 

In a medium mixing bowl, combine the oats, brown sugar, flour, hazelnuts, cinnamon and ginger. 

Using a pastry blender or heavy whisk, cut the butter into the dry ingredients until the mixture is crumbly but holds 
together when squeezed between your fingers. (It’s okay if the mixture is not totally homogenized – little bits of but-
ter are fine). 

Spread topping on pears in the baking dish, making sure the fruit is evenly covered. Place in a preheated oven and 
bake for approximately �5 minutes. 

Remove from oven and serve warm with vanilla ice cream.
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Pear Clafoutis 
Marché, Eugene, Oregon 

Serves 8 

Unsalted butter and sugar to coat an ovenproof dish, about 10 ½ inches in diameter 
3 large eggs 
¼ cup sugar 
� Tablespoons sifted all-purpose flour 
pinch of salt 
¼ cup heavy cream 
¼ cup whole milk 
1 teaspoon vanilla extract 
1 Tablespoon pear eau de vie 
3 or � Oregon Pears, firm and ripe, referably Bartlett or Anjou 

Preheat oven to �00 degrees. Coat the baking dish with butter and sugar and set aside in cool spot. 

In a medium bowl, whisk the eggs until frothy. Add the sugar, flour, salt, cream, milk, vanilla and pear eau de vie. 
Stir until well blended, then set the batter aside to rest for 10 minutes. 

Meanwhile, peel, quarter and core the pears. Slice each quarter into � slices, then arrange the slices in an attractive 
spiral pattern in the baking dish. Pour the batter over the pears. 

Bake the clafoutis in the middle of the oven until it becomes golden brown and puffy, 35 to �0 minutes. Allow to 
cool somewhat before serving, but the clafoutis is best enjoyed either warm or at room temperature. Garnish with a 
generous dusting of powdered sugar, or even a dollop of whipped cream scented with a few drops of the pear eau de 
vie if you’re feeling extravagant. 

NOTE: Clafoutis is an ancient French country dessert that uses whatever fresh fruit is in season. Its origins are in the 
Limousin region of central France where it was originally made with black cherries. Highly adaptable, easy to make, 
and always appreciated, the simple sweet batter is scented with eau de vie to complement the fruit it is made with. In 
this version, I use Clear Creek Pear Brandy. If I were to make it with apples, I would use Calvados or apple brandy. 
With cherries, a dash of kirsch, and so on. 
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Pinot Noir Poached Pear with Hazelnut
Brittle and Gourmet Cheese Fromage Blanc 

Red Star Tavern and Roast House, Portland, Oregon 
Rob Pando, Executive Chef 

Poaching Liquid:
2 750 ml. bottles Willamette Valley Vineyards Pinot Noir 
1 vanilla bean, split and scraped 
2 cinnamon sticks 
½ teaspoon fresh ground nutmeg 
¼ cup fresh ginger, sliced 
½ teaspoon ginger, ground Ginger 
3 ½ cups sugar 
2 orange slices 
� or 5 Oregon Bosc Pears, peeled and cored 

Combine all ingredients in a non reactive saucepan and bring to a gentle simmer for 20 minutes. Add the whole 
pears so they are completely submerged. Cover with parchment paper and gently weight the pears with a lid if 
needed to keep them from floating up. Poach at a very low simmer until they can be pierced with a wooden skewer 
with little but some resistance. (The length of time will depend on the ripeness of the pears; ripe but still firm will 
yield the best results and will poach for about 15-25 minutes.) Remove pears from heat when they are done and let 
them cool in the poaching liquid. It is best to store the pears in the liquid until you are ready to serve them. This can 
also be done days in advance and probably best if they sit overnight. 

Hazelnut Brittle: 
¾ teaspoon baking soda 
1/8 teaspoon salt 
1 cup sugar 
1/8 cup water 
½ cup light corn syrup 
1 cup Oregon Hazelnuts, lightly toasted, peeled, and chopped 
� Tablespoons butter 
½ teaspoon vanilla extract 

Combine soda and the salt in a bowl and set aside. Combine sugar, water and corn syrup in a stainless steel pot. 
Cook to 225 degrees or a very light amber color. Add the hazelnuts, stirring constantly, cook to 300 degrees. Stir in 
soda and salt mixture. Add the butter a little at a time, then the vanilla. Pour onto a greased sheet pan with parch-
ment to cool. When it is cool, crush brittle into small pieces. 

Pinot Noir Glaze: 
Remove 1 ½ cups poaching liquid and reduce to approximately ¼ cup. Set aside to cool. It should be the consis-
tency of a syrup. 

To Serve: 
Place 2 ounces of the Oregon Gourmet Cheese Fromage Blanc in the center of the plate, slice ½ of the pear to fan 
the pear up on the cheese, drizzle with the pinot noir syrup, and sprinkle with the crushed hazelnut brittle. Garnish 
with a flowering thyme sprig. 
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Poached Oregon Bartlett Pear with
Crispy Hazelnut Florentine 

ArtBar, Portland, Oregon 

Poaching liquid: 
1 cup water 
3 cups your choice sweet Oregon wine 
1 ¼ cup granulated sugar 
½ lemon, cut into wedges 
1 teaspoon vanilla extract 
� whole cloves 
1 cinnamon stick 
� Oregon Pears, peeled and cut in half 

Combine all ingredients, except for pears, and bring to a boil. Remove from heat and let cool. Simmer pears in 
poaching liquid until tender. Remove from heat and let pears cool in syrup, pat dry, and core. Reduce some of the 
syrup to serve with pears, and reserve. 

Hazelnut Florentine Batter: 
¾ cup butter 
¾ cup sugar 
¼ cup corn syrup 
¼ cup heavy cream 
1 cup Oregon Hazelnuts, finely chopped 
¼ cup rolled oats 

Preheat oven to 350 degrees. 

Combine butter, sugar, corn syrup and cream and bring to a boil. Add hazelnuts and oats and cook over medium for 
2 to 3 minutes. Remove batter from heat and spread out onto silicon baking mats or parchment paper and bake un-
til caramelized around the edges. Cut into strips and wind warm Florentine around a dowel. If Florentine becomes 
brittle before the shaping is finished, reheat in oven. 

To serve, fan pear halves over a scoop of Tillamook vanilla bean ice cream. Garnish with hazelnut Florentine curl 
and pool warm syrup around the pear.
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Poached Pear 
Larks, Home Kitchen Cuisine at the Ashland Springs Hotel, Ashland, Oregon 

Damon Jones, Chef 
Serves 15 

15 peeled Oregon Pears 
1 750 ml. bottle port wine 
3 cups Oregon Pinot Noir 
1 cup brown sugar 
1 stick cinnamon 
3 star anise 

Peel pears and place in a large saucepan and cover with remaining ingredients. Simmer over medium heat for 30 
minutes. Strain and cool. (Reserve liquid to reduce into a syrup.
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Poached Pears with Cardamom Orange Ice Cream,
Chocolate Sauce and Crushed Pistachios 

Paley’s Place, Portland, Oregon 
Yields 8-9 pears and one gallon ice cream 

Poached Pears: 
Sachet – 1 heaping capful cardamom pods 
1 large bottle white wine 
½ cup sugar 
2 medium lemons, juice and zest 
2 medium oranges, juice and zest 
1 Tablespoon black peppercorns 
8-� small to medium bosc pears with stems still intact, preferably but not necessarily peeled, core removed from bot-
tom with small melon baller 

Take sachet and hit it on a counter with a small sauté pan to release the seeds inside the cardamom pods. Put all in-
gredients in a large stainless steel pot. Cover loosely with ¼ piece parchment paper. Bring to simmer, checking often 
– poach until skewer pokes through easily. Place in �-inch third pan with liquid and let cool. Cover and refrigerate. 

Cardamom Ice Cream: 
½ cup cardamom pods 
3 quarts whipping cream 
1 quart half and half 
� pinches salt 
zest of three medium oranges 
32 egg yolks 
� cups sugar 

Toast cardamom pods in a small heavy bottomed stock pot – do not burn! Crush pods with end of a rolling pin. 
Add cream, half and half, salt and zest. Bring to a boil, turn off heat, cover and steep for at least 30 minutes. 

Combine yolks and sugar, mixing well. Temper cream mixture into yolks and cook until thickened and coats back of 
spoon. Strain, cool and refrigerate overnight. Freeze as needed. 

Chocolate Sauce: 
2 cups sugar 
1 cup cocoa 
1 cup hot water 
3 cups cream 
12 ounces chocolate 

Stir sugar and cocoa together in saucepan. Add hot water and cream, bring to a boil. Remove from heat and add 
chocolate, stir until smooth. 

Pistachios: 
Toast in oven until fragrant, about 5 minutes. Cool, cut with a knife.
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Profiteroles with Hazelnut Ice Cream and
Chocolate and Caramel Sauces 

Marché, Eugene, Oregon 

Profiteroles: 
Makes 2� 2-inch puffs 

½ cup water 
½ cup whole milk 
� Tablespoons unsalted butter 
pinch salt 
1 Tablespoon sugar 
1 cup flour 
5 to � eggs

Preheat the oven to �00 degrees. 

Heat the water, milk, butter, salt and sugar in a heavy saucepan. When it boils, remove from the heat, add the flour 
all at once, and quickly stir it in until the mixture is smooth. Return to medium heat and cook, stirring, until the 
dough makes a ball in the pan and follows the spoon. It will be quite stiff. Heat a minute or two longer to cook the 
flour thoroughly. Remove from the heat and pour into a mixing bowl. Break one of the eggs into the center and beat 
until it is smoothly mixed in. Add 3 more eggs this way. If you think the dough is as soft as it can be and still hold a 
shape, there is enough egg in it. Otherwise, break the fifth egg into a bowl, beat it with a fork, and add half of it to 
the dough, beating it in well. Add the remaining half egg if you think it’s needed. This is an important step: since the 
eggs provide the leavening for the dough, you want to work in as many as possible without making the dough too 
liquid. It should be glossy and smooth and just hold its shape. 

Butter a baking sheet or line it with parchment paper and put the dough into a pastry bag with a tip with a ½-inch 
plain opening. Pipe mounds 2 inches wide by 1-inch high about 1 ½ inches apart onto the sheet. 

Put the puffs in the oven and immediately turn the heat down to 375°. Bake the puffs for about 15 minutes, or until 
they are golden brown and well puffed. Take them from the oven, prick each one with the tip of a sharp knife in an 
inconspicuous place, and put them back in the oven for 5 minutes to dry out. 

Cool on a rack. If you are not using the puffs within an hour, crisp them in a 375° oven for a few minutes to freshen 
them before filling. 

...continued
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Hazelnut Ice Cream:
Makes a generous quart 

2 cups Oregon Hazelnuts 
1 1/3 cups whole milk 
2 ½ cups whipping cream 
¾ cup sugar 
� egg yolks 
vanilla extract and brandy, to taste 

Preheat the oven to 350 degrees. 

Toast the hazelnuts in oven for 5 minutes or until they smell nutty. Allow to cool for a few minutes. Grind the nuts 
fine in a food processor or blender. Combine the ground nuts with the milk in a non-corroding saucepan and heat 
to just under boiling. Turn off the heat and let the mixture steep for about 20 minutes. Strain the liquid through a 
very fine mesh strainer. Add the cream and sugar and heat again. 

Whisk the egg yolks just to break them up and whisk in some of the hot mixture. Return to the pan and cook over 
low heat, stirring constantly, until the custard coats the spoon. Strain into a container, flavor with a few drops each 
of vanilla and brandy to bring out the nut flavor, and chill thoroughly. Taste again, correct the flavoring if necessary, 
and freeze according to the instructions with your ice cream maker. 

Chocolate Sauce:
8 ounces bittersweet chocolate 
2 cups cream 
½ cup sugar 
¼ cup cocoa 
2 Tablespoons crème de cacao or espresso 
1 teaspoon vanilla extract 

Break chocolate into small chards and place in a mixing bowl. Bring cream and sugar to a boil. Whisk in cocoa until 
smooth. Pour mixture into bowl with chocolate pieces and let sit for 5 minutes, then whisk to a smooth sauce. Add 
crème de cacao and vanilla. Serve sauce warm or at room temperature.

Caramel Sauce:
1 ¾ pound sugar 
¼ cup water (to stop caramelization) 
2 sticks butter 
2 cups whipping cream 

Place the sugar in a large sauté pan. Moisten sugar with a little water. Cook over medium heat until the sugar is dis-
solved into a rich caramel brown liquid. Remove from heat and add the rest of the water to stop the cooking. Add 
butter and cream and stir over medium heat until sauce is smooth.
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Queso Con Membrillo 
(Fresh Fromage Tarts with Quince Paste) 

Salvador Molly’s, Portland, Oregon 

1� ounces fresh, plain Oregon Artisan Cheese fromage 
1 1�-ounce block membrillo (quince paste sold at most Latin markets) 
¼ cup good rum (if you don’t drink rum, don’t cook with it!) 
12 2-inch shortbread tart shells – use your favorite recipe or purchase from a good bakery

Allow fromage to come to room temperature. Stir gently to ensure any liquids are remixed into the fromage. 

In a double-boiler of medium heat, melt the membrillo with the rum. This will take a while – sit back and sample 
the rum! When the membrillo is smoothly melted, remove it from the heat and cool a bit. 

Lay out the tart shells on a cookie sheet with a rack underneath the shells. Place about 2 tablespoons of the fromage 
into each tart shell. Ladle the cooled, melted membrillo over the filled tarts, allowing the excess to drip off. Allow 
membrillo to set at room temperature. 

This will take about 15 minutes. 

Serve tarts immediately. Good accompaniments are sliced fresh Oregon pears and some crunchy, candied Oregon 
hazelnuts!
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Shortbread
10TH Avenue Inn Bed and Breakfast

Seaside, Oregon

2 C flour
1 T. cornstarch
½ C sugar
½ lb. butter, softened

Mix all ingredients well and press into a ¾” round springform release cake pan. Prick the entire surface with a fork. 
Bake at 325º for 30 minutes.

A perfect accompaniment with an evening cup of tea!
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Strawberry Pears with Riesling Cardamon Gelatin
Porter’s Dining at the Depot

Medford, Oregon
Serves 6

1 bottle (750 ml.) Riesling wine
12 gelatin sheets
¼ C cardamom pods
� pints fresh strawberries, stems removed
1� pears, peeled and cored
Apple juice
Balsamic vinegar or white balsamic vinegar
Salt

Riesling Gelatin:
Place the gelatin sheets in a pan of cold water to soften. Place the cardamom pods in a sauce medium pan and heat 
until lightly toasted and the aroma starts to release. Add the wine to the cardamom and bring to a boil. Add the 
softened gelatin sheets and stir thoroughly. Pour the mixture into small molds and place in freezer to set up quickly. 
Once set, remove from the molds and place on a sheet lined with parchment paper. Keep away from heat until ready 
to serve with the soup.

Pears:
Chop pealed and cored pears into small chunks. Puree the stemmed strawberries and strain to remove the seeds. 
Combine the pears and strawberries and puree a second time until smooth. Add apple juice, vinegar and salt to taste 
and to obtain the desired consistency. Place in refrigerator or an ice bath until ready to serve.

To Serve:
Ladle � oz. of the soup into a shallow bowl. Place a Riesling gelatin mold in the middle of the soup. Garnish with 
fresh strawberries and pears chopped into ⅛” pieces.
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breakfasts
Hazelnut Oatmeal Pancakes

River’s Edge Bed and Breakfast
Portland, Oregon

2 C buttermilk
1½ C old-fashioned rolled oats
2 eggs
½ C unbleached flour
1 T sugar
1 tsp. baking soda
½ tsp. salt
½ C chopped toasted hazelnuts

Mix the buttermilk and oats in a large bowl; let stand for five minutes. Whisk in eggs until well combined. Mix in 
the flour, sugar, baking soda and salt. Stir in the chopped nuts.

Heat a large skillet over medium-high heat (350º); brush with oil. Drop batter by ¼ to ½ cupfuls onto hot skillet. 
Cook about two minutes on each side until golden brown.
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Oregon Blueberry Scones
Bob’s Red Mill Whole Grain Kitchen and Bakery

Milwaukie, Oregon
Makes 8 scones

1-½ C Bob’s Red Mill whole-wheat pastry flour 
1-½ C Bob’s Red Mill unbleached white flour 
¾ tsp. salt 
1-½ tsp. cream of tartar 
1-⅛ tsp. baking soda 
½ C Bob’s Red Mill Scottish oatmeal 
½ C Bob’s Red Mill quick oats 
¼ C plus 1 tablespoon of brown sugar 
¼ C Bob’s Red Mill turbinado sugar 
� T. butter 
1 egg 
½ C milk 
1-½ tsp. vanilla 
½ C Oregon blueberries
¼ C chopped Oregon hazelnuts 

Preheat oven to 375 degrees. Place oven rack in middle position of oven. 

Mix the first seven ingredients (flour through oats) together in a large bowl. Cut in the butter with pastry cutter 
until mixture resembles a coarse corn meal. Add both sugars to the dry mixture.

Add the egg, milk, and vanilla to the dry ingredients. Quickly mix all the ingredients with a rubber spatula using a 
gentle folding motion until a slightly wet dough is formed. Gently fold in the blueberries and hazelnuts.

Turn the dough out onto a floured work surface. Pat dough to ¾-inch thickness in a disk shape for wedge-shaped 
scones. Cut dough into wedges (total of 8 wedges). 

Place wedges on baking sheet leaving a ½ inch space between each wedge. Bake 10 - 12 minutes or until scones are 
golden brown. 
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Whole Wheat Hazelnut French Toast
Prospect Historic Hotel and Dinner House, Prospect, Oregon

Serves 2

� slices whole wheat French bread, sliced in 1” thick pieces
3 large eggs
1/� cup half & half
1/8 cup water
1/3 cup flour
2 Tablespoons hazelnut syrup flavoring
Dash of salt
1 teaspoon cinnamon
1/2 cup Chopped Oregon hazelnuts

Combine eggs, half & half, water, flour, syrup, salt and cinnamon and whip until batter is fluffy. Dip French bread 
slices into batter and let soak for just a few seconds. Carefully place on low heat griddle such that batter drippings 
from bread are completely underneath each slice. Cook until batter has turned to a light brown. Flip over and let 
second side cook until center of bread ‘springs’ back. Thick slices take longer to cook, so keep the heat low. Place two 
slices of French toast on plate, dust with powdered sugar and sprinkle chopped hazelnuts over the top. Serve with a 
medium boiled egg, sausage, and maple syrup.


