y the rime this article is published,
the Tavern at Lark Creek’s executive
chef, Aaron Wright, should be ex-
hausted, blurry-eyed and ready for
a vacation—nor because of his all-hours kirch-
en gig but his job as father to new son Evan,
In the chef’s hat, Wright has pleased palates in
Seattle at Canlis Restaurant; Earth and Ocean
in W Hotel; Andaluca in the Mayflower Park
Hotel; and most recently, Calistoga Ranch. We
asked him for the dish on his background and

to share some favorite recipes for spring.

Where did you learn to cook? First, from my
family, who would plant backyard gardens

and cook elaborate holiday feasts. Secondly,

in the kitchens of the Pacific Northwest, work-
ing alongside and learning from multiple

chefs and restaurateurs.

What do you like to do when you are not in the
kitchen? You can find me most often in my

backyard container garden tending to my
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ASPARAGUS SOUP

Presented here, the dish is accompanied
by crispy prosciutto, grated pecorino

and place on the table for self-service.

2 teaspoons fresh minced garlic
VY2 pound asparagus

plants and vegetables. Also bicycling and

spending time with family.

V2 cup whipping cream (optional)

How long does it take to prepare the tombo

tuna salad (below right), and what can be done

salt and pepper to taste

ahead of time? If you are serving four people, |
would say it wouldn't take more than 30 min-
utes to prepare. The mango, avocado and dress-

ing can all be done ahead.

help extract liquid from the onions. Add
garlic, stir in and sweat it, then deglaze with
white wine and reduce the liquid. Add the
chicken broth and cream (if using), bringing

the mixture to a boil. Add asparagus and
Garnishes can be made ahead, and [that] is sug- allow mixture to return to a boil. Transfer

How long does it take to prepare the soup?
What can be done ahead of time? The soup can

be made in 30 minutes with a simpler garnish.

gested since soup is always better the next day. mixture to a blender, add the spinach

The time lets the flavors develop.

puree through a strainer, pressing hard
How do you keep the avocado look- on solids to extract the soup. Discard the
tough fibers left in the strainer. Season
soup to taste with salt, pepper and a
splash of sherry vinegar if it seems needed.

ing fresh in the salad? Olive oil,
salt and a little squeeze of lime,
kept in a bow! with plastic wrap
pressed against the avocado to

eliminate all air exposure.

Is tombo on the Seafood Watch
list? If it is, what can it be substitut-
ed with? Tombo tuna, also known
as albacore tuna, earns a “best

.~ choice” from the Seafood Watch
et list. This salad [also] works great

with Dungeness crab and shrimp,

Where did you get these recipes? | helped de-

velop the tuna dish for the California Avocado
Commission while working at Canlis in Seantle.
The asparagus soup is a crowd-pleaser that I've

made multiple times before,

lucano and crushed pine nuts. Note:
Pouring soup tableside is an elegant way to

serve it to guests. Or, pour into a pitcher

1 medium onion, peeled and sliced thin

2 tablespoons butter

Y4 cup white wine

2 cups chicken broth

1/2 pound baby spinach

In a large pan, over medium-high heat,
sauté the onions in butter until they start

to caramelize. Season during this period to

leaves and blend until smooth. Force the

Serves 4.

SEARED TOMBO
TUNA WITH AVOCADOS,

MANGOES AND TOMATOES

2 one-ounce portions tombo tuna

| ounce mangoes, diced small

1 ounce avocados, diced small

1 teaspoon chives, thinly sliced

2 teaspoons extra-virgin olive oil

Salt and pepper to taste

12 ounce green onions, sliced on a bias
2 ounce microgreens or sprouts

12 ounce tomato vinaigrette (recipe follows)
3 cherry tomatoes

Vs ounce white fish caviar (optional)

V2 teaspoon capers

Clean and portion the tuna; set aside.

Dice mangoes; set aside. Dice avocados;

place in bowl. Mix in chives and olive oil,

season with salt and pepper; set aside.
Halve tomatoes; set aside. To assemble,
choose a plate to assemble the mango-
avocado salad and seared tuna. In a ring
mold, add mangoes with a spoon, filling the
bottom half inch of the mold. Add avocado
mixture with a spoon for another half inch,
smoothing off the top. Add microgreens

or sprouts, dressed with a little olive oil,

on top of the avocado. Carefully remove
ring mold. Dress the plate with the tomato

vinaigrette.

Season tuna with salt and pepper and set
aside. In a sauté pan, heat oil to smoke
point and sear tuna on one side. (This gives
a nice contrast to the tuna.) Once the tuna
is dBnE. remove from pan and arrange on
plate. Finish by arranging tomatoes, caviar

(if using) and capers around the tuna.

TOMATO VINAIGRETTE

1pint cherry tomatoes
3 ounces extra-virgin olive oil

salt and pepper to taste

Rinse and dry tomatoes; add to blender.
Blend on medium-high, slowly adding the
olive oil; season mixture with salt and
pepper. Reserve and refrigerate for up to

two weeks.




