
FIRST COURSE
• Blue cheese dip
• Veggies to dip

SECOND COURSE
• Fresh Shelling Bean Miso Soup
• Garnishes for Miso Soup

VEGETARIAN DINNER KIT
January 20-24

INSTRUCTIONS:
1. POINT REYES BLUE CHEESE DIP, CRUDITÉS
We make a cheese dip with a potato base, and lots of Point Reyes Farmstead blue cheese. Dip the veggies in and enjoy.

2. MISO SOUP, FERMENTED SHIITAKE, BABY LEEK
A few years ago we started making misos out of varietal shelling beans. Sometimes we use some miso, but mostly 
it just sits around aging and getting even more complex. This one was made in the summer of 2019 from fresh 
cranberry beans from Dirty Girl Farms, lovingly shucked, cooking, inoculated with koji, and left to ferment and 
develop. We’ve blended the raw miso into a dashi we made with lots of kombu and infused with some of our 
fermented shiitake mushrooms. Bring the miso up to a boil. While it’s getting hot but before it reaches a boil, taste 
the soup for seasoning and add salt if you like, or dilute it a little with water if it’s on the salty side for you. Finally, 
add the Garnishes (sliced baby leek from Fiddler’s Green Farm, and delicate caps of fermented shiitake). Serve 
immediately when it reaches a boil, don’t wait, as the complexity of the miso dissipates the longer it simmers.

3. LITTLE GEM SALAD, SOFT-BOILED EGG, GARLICKY BREADCRUMBS, BUTTERMILK DRESSING, FINES HERBES
Add a pinch of salt to the salad greens and toss the salad with some of the buttermilk-avocado dressing, starting 
with less of the dressing than you think you need. You can always add more, but once you overdress it there’s 
no going back. Taste it for seasoning and add more salt or more dressing, as needed. Plate the salads, and 
top with the breadcrumbs. Then take the eggs out of the refrigerator. Slice each egg in half quickly but carefully 
with a sharp knife. Place the cut halves of the egg onto each salad plate and season each one with salt.

4. XO RICE, CAROLINA GOLD RICE, VEG “XO” ALLIUM AND CHILE CONDIMENT
We cooked Carolina Gold rice, an heirloom variety we love, with kani miso, California Bay, and a fair bit of 
butter. We’re pairing with a vegetarian XO sauce. We always have some of this flavorful condiment around, 
and we make a version with non-vegetarian ingredients as well as this vegetarian version. By cooking alliums 
and chiles for a long time on fairly high heat we develop a ton of complexity. We finish it with some fermented 
chile for extra umami. To finish the dish get a sauté pan very hot. Add the rice to the dry pan and stir-
fry 3-4 minutes on high heat, tossing frequently. Plate, and top with the XO sauce and the chives.

5. CHANTERELLE BREAD PUDDING, BRANDIED CREAM SAUCE 
This savory bread pudding includes lots of wild chanterelle mushrooms. Bake it at 350°F until 
heated through, about 20 minutes. When it’s almost done, warm up the sauce in the microwave 
or in a sauce pan. Finally, plate the bread pudding and spoon the sauce right over it.

6. MEYER LEMON “MERINGUE PIE”, GRAHAM CRACKER, ALMOND
Our pastry team made this play on a lemon meringue pie with the wonderful Meyer lemons we get in the Bay 
Area. The disc is like the traditional lemon meringue pie filling, and it’s topped with piped-on kisses of graham 
cracker purée, torched dots of meringue, and a bit of coyote mint, a wild foraged mint with a haunting and 
unique flavor. Top the dessert with the graham cracker and candied almond crumble, and enjoy!

THIRD COURSE
• Little gem salad
• Soft-boiled eggs for salad
• Garlicky breadcrumbs
• Avocado for salad

FOURTH COURSE
• Carolina gold rice
• XO for rice
• Chives for rice

FIFTH COURSE
• Chanterelle bread pudding
• Brandied cream sauce 

for bread pudding

SIXTH COURSE (DESSERT)
• Lemon meringue pie
• Graham cracker and 

candied almond crumble


