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Just over a decade ago, Spago-trained chefs Hiro Sone and Lissa Doumani opened their award-
winning Napa Valley restaurant, Terra, in a century-old fieldstone foundry in St. Helena. Their
dream of running a world-class restaurant became a reality as word quickly spread about the
duo's extraordinary cooking and hospitality. Now, along with the French Laundry, the venerable
Terra is a cornerstone of the Napa Valley food scene, and one of its quintessential dining
experiences. In TERRA, over 100 recipes from the restaurant's standing and seasonal menus
showcase the chefs' sophisticated, yet eminently playful and deeply personal cuisine. Sone and
Doumani provide readers with a wealth of insight into the ingredients, preparations, and
techniques that shape their cooking philosophy and menus, giving readers guidance—and
inspiration—to execute these dishes at home.

Restaurant Terra provides fine dining in a century-old former foundry. The very personal creation
of husband-and-wife chefs Hiro Sone and Lissa Doumani, the Napa Valley dining spot is noted
for its relaxed yet sophisticated cuisine--French- and Italian-influenced cooking that also reflects
Sone's Japanese culinary heritage. Terra tells the restaurant's story and offers over 175 of its
recipes, from appetizers such as Goat Cheese and Artichoke Spring Rolls with Arugula and
Tomato Salad to desserts such as Chocolate Mousseline on Pecan Sablé with Coffee Granité.
The authors are unapologetic about the work required to prepare many of the recipes, but
they've also made them models of clarity and, better still, instruction. Readers who like to cook
and those who enjoy armchair restaurant touring will welcome the book.Beginning with a day-in-
the-life restaurant diary--work starts at 4:30 a.m. and ends some 20 hours later--the book then
offers recipes organized by course or food type. Standouts include Mussel Seafood Soup with
Caramelized Onions, Bone Marrow Risotto with Braised Veal Shanks, and Chinese Egg
Noodles with Gulf Shrimp, Shiitake Mushrooms, and Pea Tendrils. Desserts, which should bring
any meal to a delirious close, include Fig Fritters with Ginger Ice Cream and Feuilleté of
Caramelized Bananas with Chocolate Fudge Sauce. Present also is a particularly useful chapter
on basic techniques--photos depicting various vegetable cuts are a valuable bonus--as well as
basic and pantry recipes. Illustrated with color photos throughout, the book provides a sense of
a restaurant performing at the top of its game, plus a blueprint for preparing its most delicious
fare. --Arthur BoehmFrom Publishers WeeklyAfter more than a decade at their restaurant, Terra,
inspired by a rustic 100-year-old former foundry in the midst of California's bountiful Napa Valley
countryside, Sone and Doumani, proteges of international super-chef Wolfgang Puck, share
their unique blend of French-, Italian- and Japanese-influenced cooking with this collection of
ambitious contemporary recipes. There is no chicken on the menu at Terra--unusual ingredients
are featured out of a conviction that diners should be "reconnect[ed]... with foods that have



unfairly fallen out of favor" and a desire that dining out should be a truly "remarkable" experience.
Sone creates beautifully complex layered flavors and textures with his dishes. His dishes include
such rare ingredients as veal sweetbreads and skate wing, but also feature such rich and
traditional classics as Panzanella and Veal Cheeks. Doumani showcases some of her fresh
interpretations of classic desserts such as Almond Pithiviers with Meyer Lemon Ice Cream and
Huckleberry Sauce as well as standouts like Orange Risotto in Brandy Snaps with Passion Fruit
Sauce. The book contains many helpful insets detailing general cooking tips such as the
principles of deep-frying and how to handle or clean raw ingredients like mussels. Filled with
beautiful photographs and personal detail, this is more than just a cookbook; Sone and Doumani
present an intimate memoir of their labor of love.Copyright 2001 Cahners Business Information,
Inc.From Library JournalSone and Doumani met while they were working for Wolfgang Puck at
Spago in the 1980s; in 1988, they opened their own restaurant in St. Helena, CA, where they
serve food that reflects their training in French and Italian cooking, Sone's Japanese background
and Doumani's Lebanese, and, of course, their California ties: Miyagi Oysters in Chardonnay
Cream Sauce, Lamb Shanks with Black Mission Figs, Chocolate Mousseline on Pecan Sabl .
Terra is known for its generous hospitality as well as its food, and this sensibility is reflected in
the unassuming, approachable text; the recipes are chef's recipes, to be sure, but head notes
suggest shortcuts and other ways to make them easier. Highly recommended for any library
where restaurant cookbooks are popular.Copyright 2001 Reed Business Information,
Inc.Review"Terra's cuisine is a multicultural celebration" —The National Culinary Review"It's a
cookbook. It's also a love story." —The Sacramento Bee"Captures the imaginations of
sophisticated food lovers... (Lissa & Hiro) share their romance with cooking, each other and their
surroundings in TERRA." —Appellation magazine"Stunning.... sophisticated dessert recipes." —
Chocolatier magazineA "work of art." —The Knoxville News "Dessert lovers will be swooning
thanks to Doumani. The profusion of brulees, tarts and other goodies could keep you salivating
and sampling for days."—Seattle Times & Post Intelligencer "If dishes with clear, friendly flavors
appeal to your taste, so will this book....handsomely illustrated." —Sunset
Magazine"Breathtaking" photos and "world-class finesse with down-home color."—Silicon
Valley Magazine "The roster of recipes reads like a restaurant menu where you want to try every
single dish….The book is beautifully executed."—Agenda New York magazineThe San
Francisco Chronicle routinely ranks Terra in the top 5 Bay Area restaurants.Recipient of a Wine
Spectator Award of Excellence in 1999."Filled with beautiful photographs and personal detail,
this is more than just a cookbook; Sone and Doumani present an intimate memoir of their labor
of love." —Publishers Weekly"This is one cookbook that any food lover will definitely
appreciate."—WCBS Radio"You'll have to buy the book, filled with lush color pictures of the
restaurant and its dishes." —Atlantic Monthly "Has it all—gorgeous, unusual, unforgettable
cuisine served by an amazing staff in a romantic, quietly elegant dining room...it's definitely a
destination place that always delivers." —The Zagat Guide"You must take this book into the
kitchen and begin cooking. Only then will you be able to experience the sheer brilliance and



genuine passion of Hiro and Lissa's cuisine." —Charlie Trotter"With this book, we are very
fortunate that they share their passion, technique, and love for food with all of us." —Wolfgang
Puck"It is the diversity of the recipes that makes this book so accessible and inviting." —Alice
WatersIt has "unassuming, approachable text." —The Library Journal"Spectacular color
photographs that look good enough to dine on right off the pages," and "accessible for home
cooks." —Los Angeles TimesAbout the AuthorHIRO SONE is a Japanese-born, French-trained
chef who studied under Paul Bocuse, Joel Robuchon, and Wolfgang Puck, who selected Hiro to
open the Tokyo Spago.LISSA DOUMANI is a pastry chef who apprenticed under Nancy
Silverton at Spago, and went on to become pastry chef at Roy Yamaguchi's Los Angeles
restaurant. In 1988, Hiro and Lissa settled in Napa Valley and opened Terra.Read more
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Copyright © 2000 by Hiro Sone and Lissa DoumaniAll rights reserved. Published in the United
States by Ten Speed Press, an imprint of the Crown Publishing Group, a division of Random
House, Inc., New York.Cover design by Stefanie HermsdorfCopyediting by Carolyn
MillerEditorial development and headnote revision by Steve SiegelmanPhoto on this page by
Barry MichlinLine illustrations by Hiro SoneFront cover photo by Wyatt CountsLibrary of
Congress Cataloging-in-Publication DataSone, Hiro. Terra : cooking from the heart of Napa
Valley / Hiro Sone and Lissa Doumani. p. cm. 1. Cookery, American—California style. 2.
Cookery—California—Napa Valley. 3. Terra (Restaurant) I. Doumani, Lissa. II. TitleTX715.2.C34
S66 2001 641.59794’19—dc21 00-057758v3.1ContentsThe Story of TerraA Day in Our
Life at TerraBefore You Start Cooking Our RecipesAppetizersGrilled Miso-Marinated Beef Salad
with Ginger-Mustard VinaigretteFried Rock Shrimp with Chive-Mustard SaucePanzanella with
Feta CheeseGrilled Rare Tuna with Tomato-Cucumber Salad and Tahini SauceMiyagi Oysters in
PonzuWild Mushroom and Smoked Bacon Vol-au-VentRadicchio Salad with Parmesan-
Balsamico VinaigretteEscabeche of Lake SmeltBaked Mussels in Garlic-Parsley ButterPetit
Ragout of Sweetbreads, Mushrooms, Prosciutto, and White Truffle OilFried Haricot Verts with
Anchovy-Garlic MayonnaiseSalmon and Tuna Tartare with Spicy Lemon-Ginger Vinaigrette and
Sesame TuilesGoat Cheese and Artichoke Spring Rolls with Arugula and Tomato SaladWarm
Scallop Salad with Lemon-Coriander VinaigretteDungeness Crab Salad with Avocado Mousse,
Beets, and Ruby GrapefruitJapanese Eggplant SaladLacquered Quail with Hong Kong
NoodlesHouse-Cured Sardines with White Bean–Tomato Salad and PestoTataki of Tuna with
Whole-Grain Mustard and Soy VinaigretteFricassee of Miyagi Oysters in Chardonnay Cream
SaucePassed Appetizers:Dungeness Crab Wontons with Spicy Sweet and Sour SauceLobster
Salad in Rice PaperGravlax on Potato Latkes with Dill Sour CreamSacramento Delta Crayfish
with Thai Chili MayonnaiseFoie Gras Terrine with Pear Chutney on ToastSalmon and Tuna
Tartare on Cucumber Discs with Wasabi TobikoMiyagi Oysters in PonzuWild Mushroom and
Smoked Bacon Vol-au-VentGoat Cheese and Artichoke Spring RollsSoupsTomato-Beet
GazpachoChanterelle Mushroom and Lentil Soup with Sautéed Foie GrasCrème Vichyssoise
with CaviarSopa de Ajo (Spicy Bread and Garlic Soup with Poached Eggs)Soup Pistou with
Goat Cheese RavioliMussel Saffron Soup with Caramelized Onions and Garlic CroutonsSpring
Garlic and Potato Soup with Morel Mushroom CroutonsPotage of Sweet Corn and Masa with
Fried Soft-Shell CrabPasta, Risotto, and GnocchiBone Marrow Risotto with Braised Veal
ShanksGoat Cheese Ravioli with Fresh Tomato SauceKabocha Pumpkin Ravioli with Pecorino
CheeseFoie Gras Tortelloni in Game Jus with Périgord Truffle and Fava BeansPotato Gnocchi in
Gorgonzola Cream SauceChinese Egg Noodles with Gulf Shrimp, Shiitake Mushrooms, and
Pea TendrilsSpaghettini with Tripe StewCapellini with Smoked Salmon, Sevruga Caviar, and
Lemon-Caper VinaigretteFish and ShellfishSautéed Maine Scallops on Garlic Mashed Potatoes
with Chanterelle Mushrooms and Parsley NageGrilled Fillet of Pacific Salmon with Thai Red



Curry Sauce and Basmati RiceCroquettes of Copper River Salmon with a Ragout of Morel
Mushrooms and AsparagusFricassee of Catfish with Tomato-Garlic-Caper SaucePan-Roasted
Local Halibut on Garlic Mashed Potatoes with Jus de MerRoasted Risotto-Stuffed Monterey
Squid with Black Olive–Balsamico VinaigretteAcqua PazzaSautéed Pesto-Marinated Tai
Snapper with Grilled Langoustines and Tomato–Black Olive VinaigretteGrilled Tournedos of
Tuna and Fried Miyagi Oysters with Lemon-Caper AïoliPoached Skate Wings on Napa Cabbage
with PonzuSautéed Alaskan Spot Prawns with Curry-Shrimp Sauce, Black Trumpet Mushrooms,
and Snow PeasGrilled Lingcod with English Peas and Peeky Toe Crab RisottoPan-Roasted
California White Bass with Preserved-Lemon Beurre Blanc and Roasted Shad RoeBroiled Sake-
Marinated Chilean Sea Bass with Shrimp Dumplings in Shiso BrothPan-Roasted Medallions of
Salmon on Brandade with Cabernet Sauvignon SauceGrilled Swordfish Steak on Caponata with
Tuscan White BeansMeatsGrilled Spice-Rubbed Pork Chops with Yam Puree and Pickled Red
OnionsLamb Shanks Braised in Petite Syrah with Black Mission FigsGrilled Duck Breast on Foie
Gras and Sourdough Bread Stuffing with Sun-Dried Cherry SaucePaillards of Venison with
French Fries“Cassoulet” of Quail Confit with Pancetta and LentilsDaube of Lamb Shoulder and
ArtichokesMalfatti with Rabbit and Forest Mushrooms CacciatoreDaube of Oxtail in Cabernet
Sauvignon SaucePan-Roasted Quail on Braised Endive with Sultanas and Napa Valley Verjus
SauceGrilled Lamb Tenderloins on “Tagine” of Riblets with Minted Israeli CouscousGrilled Dry-
Aged New York Steak with Potatoes Aligot and Cabernet Sauvignon SauceOssobuco with
Risotto MilaneseMerlot-Braised Duck Legs with Wild Mushroom and Bacon Vol-au-VentRoasted
Rack of Lamb with Ratatouille, Hummus, Tabbouleh, and RaitaPork Belly “Kakuni” on Steamed
Tatsoi with WasabiGrilled Quail on Eggplant and Goat Cheese “Lasagna” with Herbed Game
JusSlow-Cooked Veal Cheeks on Roasted Yukon Gold Potatoes with Salsa VerdeRoasted
Squab with Wild Mushroom Risotto and Pinot Noir EssenceGrilled Natural-Fed Veal Chops with
Stir-Fried Japanese Eggplant in Miso SauceMedallions of Lamb with Anchovy–Black Olive
Sauce and Artichoke FrittersDessertsAlmond Pithiviers with Meyer Lemon Ice Cream and
Huckleberry SauceApple Tart with Vanilla Ice Cream and Caramel SauceFig Fritters with Ginger
Ice CreamChocolate Truffle Cake with Espresso Ice CreamStone-Fruit CrostataLemon Crème
BrûléeMacadamia Nut Tart with Banana-Rum Ice CreamTart of Fromage Blanc with
Caramelized PearsChocolate Bread Pudding with Sun-Dried Cherries and Crème FraîcheMixed
Berry Shortcake with Caramel SauceOrange Risotto in Brandy Snaps with Passion Fruit
SaucePavlova with Frozen Yogurt and Tropical Fruit SaladBaked Apple Crème Brûleé with
Maple CookiesSunshine Cake with Cashew Brittle and Peach CompoteSautéed Strawberries in
Cabernet Sauvignon and Black Pepper Sauce with Vanilla Bean Ice CreamChocolate
Mousseline on Pecan Sablé with Coffee GranitéTiramisùApricot Tarte Tatin with Noyau Ice
CreamFeuilletée of Carmelized Bananas with Chocolate Fudge SauceBasic Techniques and
RecipesPreparing Artichoke Hearts and Baby ArtichokesDeveining Foie GrasPreparing
BeetsRoasting and Peeling Bell PeppersBlanching and Shocking VegetablesPeeling and
Seeding TomatoesOven-Dried TomatoesTomato SauceClarified ButterGarlic-Parsley



Compound ButterMayonnaiseAïoliTerra House VinaigretteLemon-Mustard
VinaigrettePonzuSake MarinadeMomiji OroshiPreserved LemonsPestoCutting
VegetablesFontina Cheese PolentaMashed Potatoes, Garlic Mashed PotatoesVeal
StockChicken StockBrown Chicken StockLobster StockFish StockCooking and Shelling
LobsterMaking Ravioli, Wontons, and TortelloniAlmond CreamCaramel SauceCrème Anglaise
(Vanilla Custard Sauce and Vanilla Bean Ice Cream Base)Variations: Espresso Ice Cream,
Banana-Rum Ice Cream, Ginger Ice Cream, Myers’s Rum—Currant Ice Cream, Noyau Ice
Cream, Meyer Lemon Ice Cream)Pâte SucréeVanilla SugarAcknowledgmentsVersatile Recipes
IndexAbout the AuthorsGeneral IndexThe Story of Terraby Lissa DoumaniWe are always
amazed that no matter what we say or serve, the first thing most people want to know is our story
—how we met, how our relationship evolved, how we ended up building our dream restaurant in
an agricultural hamlet that hadn’t yet blossomed into one of the world’s top destinations. In the
decade since we opened Terra, we’ve told our story over and over, but until now, we’ve never
really stopped to think about it … then again, it shouldn’t come as a surprise that as chef-owners
of a fine dining restaurant in the heart of Napa Valley we don’t have much time to stop at all!
Writing this book, however, has given us plenty of opportunities to reflect on the crazy mix of
serendipity, beginner’s luck, and downright foolishness that has made our story quite a tale and
our restaurant one of a kind.Like most partners, our relationship is a division of labor. Unlike
many partners, we keep each other honest by candidly critiquing each other’s work, constantly
pushing one another to stay fresh and refine what we do. I am responsible for the front of the
house, the desserts (I’ve been dubbed the pastry princess), the accounting, the PR, and most of
the talking. Hiro creates all the menus, manages and trains the kitchen staff, and wields the
sauté pan night in and night out while leading his team of chefs through the rigors and artistry of
dinner service. In writing this book, the lines have blurred and we’ve both done a lot of
everything. But in the interest of doing what comes naturally, we decided I would tell you our
story, which begins at the now world-famous Spago in West Hollywood.Late one night the week
after Spago opened in 1983, I marched in, walked right up to owner Wolfgang Puck and asked
how I could get a job in a restaurant like his. Wolf, as he’s affectionately known, suggested I sit at
the bar for 15 minutes and told me he would come and talk to me when service was over. Well, a
young woman sitting alone at a bar gets bought a lot of drinks, so when he came over about an
hour later, the only thing I retained from our talk was that I should call him the next day. We
began a series of stop-and-start conversations—the only type the professional kitchen allows—
until Wolf finally asked me when I wanted to start working. I boldly named a date just a few days
from then, and he said fine.When I showed up for work, the only problem was that Wolf hadn’t
told anyone in the prep kitchen I was coming. So the kitchen manager, Kazuto Matsusaka, just
looked at me in my street clothes and long, long red nails, and told me I wasn’t to do anything
until Wolfgang arrived. Eventually, I got to peel a case of asparagus. The next day, I was asked if
I wanted to work with Nancy Silverton in pastry; she needed someone and anyone would do.
Working alongside Nancy became one of the most formative experiences of my professional life.



In addition to the technical pastry training I received, I also learned two rules that we still follow at
Terra: Chocolate can diffuse almost any flare-up. And people like what they like—whether it’s
ketchup omelets, Tab, or iceberg lettuce, so give them what they want within reason.After the
first year of Spago in West Hollywood, Wolf and his business partner (and wife), Barbara,
accepted an offer to build a Spago in Tokyo. It was agreed that the Tokyo chefs would have to
come train in L.A. Enter Hiro Sone, a star culinary student from the finest cooking school in
Japan, Ecole Technique Hoteliere Tsuji, where he had trained under the tutelage of such
formidable French chefs as Paul Bocuse, Pierre Troisgros, and Joel Robuchon. A country boy
from a family of premium rice farmers for eighteen generations, Hiro was accustomed to the type
of hard work and resourcefulness that reigned in Wolf’s kitchen.When Kazuto returned from the
airport with Hiro, I kissed Kazuto hello and saw Hiro back away. He didn’t know what to think of
this affectionate “cleaning lady” in street clothes covered with chocolate. Hiro quickly realized his
mistake, but the memory cemented an important difference in our styles. Even to this day, he
remains immaculate while he works and I end up looking like a Jackson Pollock painting.Soon
after Hiro came to work, we had dinner together, talking and eating (probably flirting, too), as we
prepared for the evening’s work. I overheard Kazuto ask a friend how we were managing to talk,
since Hiro didn’t speak English and I didn’t speak Japanese. Somehow, despite all the cultural
differences and obstacles, we were able to communicate from the start, relying on the universal
language of laughter to carry us through.After two months of intensive training, it was time for
Hiro to go back to Tokyo. Despite the grueling pace and physical toll of the work—or maybe
because of it—we had become close friends, which Wolf and Barbara had noticed. So Hiro went
back to Tokyo and I immersed myself in the workings of Spago sans Hiro. Then Barbara and
Wolf started to play Cupid. Sometimes late at night, Wolf would call Tokyo, get Hiro on the line,
and then just hand the phone to me. I didn’t know who would be on the other end but humored
Wolf and was delighted to hear Hiro’s voice, each of us accompanied by a kitchen concert in
stereo. Later, when Barbara and Wolf were in Tokyo, Barbara had Hiro hold up a sign that read,
“Lissa, I miss you madly, love Hiro.” She took a picture, and casually gave it to me as she sorted
the snapshots from their trip. Another time, when Wolf was doing a cooking demo in Tokyo, he
told the class that Hiro trained in Los Angeles and that he had returned to Japan with a passion
for American girls, or one specifically.Ready for a new adventure after two years at the flagship
Spago, I decided to cook and taste my way through a few more countries and kitchens. I headed
for Sydney, planning to travel through Southeast Asia and end up in Japan. Hiro and I had
continued to write each other, hoping our paths would cross again. And about a year later, they
did.Hiro and the Tokyo Spago manager, Johnny Romoglia, had been lobbying the management
to hire me when I arrived in Japan. Only catch was, no one knew when I was coming. So Hiro
only found out that I had arrived when we ran into each other in the elevator. We reconnected
instantly. Hiro was proud to show me his town, and I was hungry to experience so many new
things. He would take me to Tsukiji fish market to buy fish, a shopping experience unlike
anything in America. Just looking at the rows and rows of fish stalls made us want to head right



back into the kitchen. In what little free time we had, we sampled the cuisine of Tokyo’s finest
chefs and embarked on expeditions all over the city to find the best neighborhood spots. That
was a great time, working together in Tokyo, but the best part was that we discovered our
relationship translated no matter the locale.When it was time for me to go home, Hiro told me he
wanted to move back with me. We felt our paths merging permanently, except for the small
matter of finding work. Chefs spend so much time in the kitchen that if they don’t work together,
they never see each other. I called Wolfgang and asked him if he would hire Hiro if he moved to
L.A. and Wolf said, “Of course.” When Hiro asked his parents for their blessing, they agreed but
only for a year. I used to wonder when the call would come for Hiro to pack up and move back
home, and if I would be moving to Japan.About the time that Hiro took over as chef at Spago, I
left to become the pastry chef at Roy Yamaguchi’s 385 North, also in Los Angeles. Hiro and I
then spent much of our time together talking about what we thought made the ideal restaurant
work, laying the foundation for what would become our business plan someday. Surprisingly, we
agreed about almost everything, except the size of the dining room. Hiro wanted a restaurant of
about 50 seats, where he could personally construct customized menus for a small circle of
guests. I thought we’d work ourselves to death and still be in the red. I wanted a restaurant with
75 to 90 seats, where we could be ambitious and personal, but still balance the books. Little did
we know that the perfect place would present itself—and become ours—almost overnight.We
had been looking for a space in Los Angeles to no avail. Everything we saw was too ugly, too
expensive, or the wrong size. On September 11, 1988, at an ungodly hour, my dad called and
asked us if we would be interested in the restaurant in the Hatchery building in the Napa Valley
town of St. Helena. I sleepily said, “Sure,” and hung up. When we woke up, we couldn’t
remember what Dad had called about. After tracking him down and hearing more about the
place, we decided it was a long shot that we simply had to try for. On September 19, Hiro and I
flew up to see the space.We still remember when we first walked up to the century-old fieldstone
building with its arching French windows and graceful iron lanterns. It literally beckoned us in,
bewitching us with its rustic warmth, European sophistication, and genuine antique feel. It was
love at first sight—we were sold. So on September 26, 1988, we took over as the owners of the
operational yet unnamed restaurant. It went so fast we didn’t have time to overthink what we
were doing.In a stroke of good luck, no doubt aided by the speed with which the deal was done,
we acquired the corporation that owned the restaurant. This meant that the restaurant could
continue to run without us having to do the usual paperwork required by governmental agencies
and suppliers for a start-up. How we were going to run a restaurant from Los Angeles while we
got organized and Hiro worked for Wolf for at least another month was a mystery. Has someone
ever done something so wonderful for you that you didn’t know what to say? That was how we
felt when Barbara Neyers offered to take care of things for us in the interim. She kept the
restaurant running with the old menu still in place, and I flew up on weekends to work and learn
how she did things. After a raucous Halloween party (a tradition we brought with us), we led the
moving van to our new life in Napa Valley.We like to joke that the day we walked into the kitchen,



Hiro took the sauté pan out of the cook’s hand in mid-toss and finished the dish. It certainly felt
like that. We slowly changed the menu over the next couple of days and changed the name two
weeks after that. I think if we had ever had kids, they still wouldn’t be named—it’s such an
overwhelming responsibility. Finally, after considering a spate of names, we took a cue from our
surroundings and settled on Terra. It evoked the Italian influence of the valley and, quite simply,
the earth that we owe our inspiration to.Probably the most daunting task was writing that first
menu. We wanted to put everything we had talked about, tasted, and learned into it. The project
became bigger than anything we had done before. Hiro had the good sense not to overextend
himself and to let me do so either. As a result, the first menus we wrote were smaller than the
one we offer now. It’s usually the other way around.Hiro and I had never run the front of a
restaurant, done bookkeeeping, or used a computer (Hiro still can’t). Yet here we were with a
restaurant that kept all its accounts in a computer we inherited with the business and a
reservation book filled with the names of local customers. We did have one thing going for us:
the generous support of family and friends. I grew up in Napa Valley (my family owned Stags’
Leap Winery), so we had plenty of people coming by to wish us well, to eat, and to hope along
with us. One night, business was ridiculously quiet when two local vintners, Bob Long and Bob
Pecota, came in for dinner. They saw that there were only two other tables seated and told us to
keep our spirits high, not to worry, and that everything would be okay. I think one of them had a
crystal ball in his hip pocket.For the first couple of years, we did everything ourselves, from fixing
the plumbing to painting the sign hanging out front. (Some things we did better than others—
after two disastrous attempts to paint our sign, we resigned ourselves to having no sign at all.)
Hiro asked Jim Neal, a co-worker from Los Angeles, if he wanted to move up to Napa and be our
sous chef. What we lacked in business experience we made up for with opinions. After dining all
over Europe and Japan and eating our way through California and the U.S., we had learned what
we wanted in service. We wanted a warm, comfortable environment where our customers could
feel like our invited dinner guests without sacrificing the experience of a fine dining
restaurant.One of the changes we made early on was the size of the tables and the number of
seats. We didn’t want to lose seats, but the tables we inherited were really small for serious
diners. We wanted our guests to leave Terra basking in the afterglow of an evening filled with
great food and delicious wine shared with the good company they came with—not with the folks
sitting nearby. Our ultimate goal was to have guests tell us that dinner at Terra was everything
they had hoped it would be. That’s a tall order when you consider that the local clientele and the
visitors who come from all over the world have high expectations!Being in Napa has given us the
opportunity to work closely with the growers and producers of some of the best quality, hand-
picked foods that are the cornerstone of our cooking. Over the years, these business
relationships have grown into friendships that make our work all the more enjoyable. Because
our community is small and relatively centralized, we have the luxury of going to many suppliers
for foods, even if they only produce one or two items.Our suppliers are often the first to show us
exciting new offerings, whether newly available heirloom tomatoes or delicate greens. When this



happens, we’re careful to get to know the ingredient before we put it on the plate. Flavor
evolution does not occur just because a new ingredient is available, but because you know how
to use it. Hiro’s food is characterized by its layers of flavors and textures. He believes this
multidimensional quality lends each dish a depth that astounds with every bite, each forkful
revealing yet another facet. This is easier to achieve with appetizers, which tend to be small yet
can pack a powerful punch. Main courses present more of a challenge, since an intense flavor
wouldn’t be as successful in a larger portion, but at the same time you don’t want the dish to be
conservative or boring. The balance of these two courses, finished by dessert, is what Hiro
strives to create each night.Once Terra was established, the critics and food writers all wanted a
two-word description for our cuisine. Breaking one of the basic restaurant marketing rules, we
told them it was southern French and northern Italian in style with a Japanese sensibility. The
usual response was silence, then, “But what kind of food is it?” Then we’d give the longer
answer. We’re classically trained in French and Italian cooking and apply those culinary
techniques to what we create at Terra. Napa Valley shares much of the climate and vegetation of
France and Italy, as well as an appreciation for many of the same foods, so the French and
Italian influence makes sense. Put more simply, every dish we make is a reflection of our
experiences, both personal and professional. We don’t put dishes on the menu just because we
think they would be popular. Because of that guideline you won’t find chicken served at Terra.
We think chicken is mostly unremarkable and believe that people eat it throughout the week and
want something they don’t eat at home when they go out for a nice meal. We especially like to
prepare offal and other less common rustic foods. We worry that as Americans cook less at
home and have more money to spend on expensive cuts of meat, such staples from the past will
be eradicated from the country’s cuisine. That’s why you’ll find tripe and sweetbreads on our
menu alongside goat cheese ravioli and fried rock shrimp, as we continue our mission to
reconnect diners with foods that have unfairly fallen out of favor over the years.In many
restaurants you can’t make substitutions or special requests. Chalk it up to our Spago roots, but
we find this ridiculous. Just because a dish isn’t on our menu doesn’t mean it’s not worth
cooking. We know great cooks can cook anything and it will be memorable. So at Terra, the
guests never get that no-substitutes treatment. And we don’t have hard-and-fast rules about
what is appropriate for each course either. If you want to order three appetizers instead of a main
entrée, bon appétit!When it comes to wine, we tell everyone to drink what they like and don’t be
afraid to try something different. We spend a lot of time trying to find less common varietals.
There are countless bottles of Sauvignon Blanc, Chardonnay, Merlot, and Cabernet to choose
from. What about trying a Pinot Blanc, Pinot Gris, Aligote, Pinor Noir, Syrah, Zinfandel,
Mouvedre, or Sangiovese, among others? There are some unforgettable wine combinations, like
Foie Gras and Sauterne, Lamb and Petite Syrah, Mussel Saffron Soup and Chardonnay. But
what if you can’t drink two bottles or you just feel like one wine? Or you’ve ordered a variety of
dishes and one wine won’t match all the different ingredients and flavors? To encourage diners
to make the most of their time with us, we offer an array of by-the-glass selections and love to



help our guests negotiate the list. We love to dine this way, and know it makes for a more
enjoyable evening. At the other end of the spectrum are the special wine dinners we do for
customers when they have an extraordinary wine to drink. We have done such dinners for
groups as small as four and as large as 500. One of our favorite guests, the Duckhorns, regularly
ask us to do a special duck dinner to go with their vineyard’s remarkable Merlots and Cabernets.
These dinners are fun and challenging, and we usually get to try the wine before the dinner—an
invitation we never refuse.We hope that what sets us apart is that we take what we do very
seriously, but we don’t take ourselves too seriously. The wait staff and the kitchen staff like each
other and approach their work with the same ethic and sense of humor we do. Then there are
the customers who have been dining with us for so long that they feel like part of the operation.
Sure, we have the usual surprises and upsets that come with running a fine dining restaurant in
a destination locale, but we feel very lucky to be living this life. We cook from our hearts. We
consider Terra an extension of our home, and each patron a friend coming over for dinner. Our
cooking is a reflection of who we are—our heritages, our travels, our memories, and our own
tastes. Each dish contains traces of Hiro’s Japanese ancestry and his classical French and
Italian training, plus the flavors of my Lebanese and European background and Napa Valley
roots. Each of these components is fundamental to the food we prepare, and we hope that as
you make our recipes you’ll taste our history in them. A Day in Our Life at TerraAfter people hear
how Hiro and I ended up together in Napa Valley, they then want to know what it’s like running
Terra day in and day out. We thought a fresh set of eyes would probably do a better job of seeing
all the things that go on here, so we asked Carol Doumani, who is a writer and also my aunt, to
visit as an observer. To give you a glimpse of our lives, of how the day (and night) unfolds six
days a week, 300 days a year, at our restaurant, here is Carol’s account:4:30 A.M. (yes, it really
begins this early!)I arrived at Terra bleary-eyed, knowing that one person is already inside and
has started her busy day. The pastry chef, Susan, likes to work when she can be the only person
in the kitchen, when the fragrance of sizzling garlic and the cacophony of pots and pans that
comes from a kitchen full of cooks are absent, and all of the ovens and counters are hers
alone.As the front door swings open, I am enveloped by the intoxicating fragrance of sweet
pastry crust, earthy yeast, and the heady aromas of fruit, almond, vanilla, and chocolate baking
in the oven. Though the lights are out in Terra’s dining room, with the help of the warm glow
emanating from the kitchen, I can see that all the tables are set, ready and waiting for the first
seating, still some twelve hours away. Through the arched windows of the fieldstone façade,
dawn breaks in pinks and purples across the Valley, and I pause to think: This feast of sights and
smells just might be worth getting up for.Susan welcomes me into the kitchen with a smile, but
no handshake, which, under the circumstances, is a good thing because she’s up to her elbows
in a huge bowl of dough. On the counter are peaches, nectarines, and plums, bowls of finely
chopped nuts, and more butter than I’ve ever seen assembled in one place. Watching her make
the dozens of elements that will be assembled into six different desserts for the evening menu is
like getting a crash course in the art and science of pastry from a choreographer. She rolls out



dough, mixes batters, peels, slices, and sautés fruit, juggling baking sheets between refrigerator
and oven, all in what appears to be a carefully rehearsed sequence of dance steps.Lined up on
the trays are the results of her work: twenty apple tarts, fourteen peach crostata, a battery of
chocolate mousselines, a few dozen deftly shaped brandy snap tubes to hold the orange risotto
(which she has also whipped up), and too many other sauces, cookies, shells, and candies to
count. Four hours later, I congratulate myself for exercising remarkable restraint, having sampled
only a few of that day’s offerings when the temptation was to indulge in a dozen desserts, one
taste at a time.9:00 A.M.Manny, the head prep cook, arrives through the back door, backlit by
the morning sun, which has now climbed its way up the sky. It’s a spectacularly clear Napa
Valley day, and the small-town streets of St. Helena are still quiet—except, that is, for the delivery
truck that’s pulling up.Manny checks in case after case of water, wine, and beer (rest assured,
the Budweiser is strictly for the staff—everyone gets a glass of wine or a beer after their shift,
and the King of Beers has its devotees).An old Ford truck pulls up in front of the restaurant, and
Terra’s gardener, Christy Thollander, steps out. She’s wearing overalls and a straw hat and
carrying a flat of brilliant blue verbena to augment what is already blooming in the flower-beds
outside the entrance. Christy’s father, Earl, is a well-known California artist, who coincidentally
painted the first piece of art Lissa ever bought when she was sixteen years old—a picture of a
moon over a rustic cabin. It’s amazing how almost every person involved with the restaurant is
connected to Hiro and Lissa in some other way. This kind of history is what gives the place so
much of its soul and makes Terra a fixture in the community rather than just a good restaurant.
It’s one of those rare enterprises that embodies a way of life for everyone involved.The sun is
beating down now, and Christy liberally waters the flowerbeds as she talks about the four beds
in the restaurant’s garden, two of flowers and two of herbs. Right now, the stunning flowerbeds
are awash with sunflowers that are easily six feet tall, and, at their base, with blue verbena,
gerbera daisies, and sweet William. The herb beds are lush with rosemary, Thai basil, chives,
rose geranium, and pineapple sage. Christy picks off a pale green leaf, rubs it between her
hands, and holds it out for me to smell. It really does smell like pineapple.11:00 A.M.By the time
Hiro and Lissa arrive, there are cases and cartons stacked in an organized jumble everywhere
they will possibly fit. They come from vendors all over the Valley, and as far away as San
Francisco, and they keep pouring in. Manny has checked in some of them—beverages, paper
goods, and dry goods—but the produce is awaiting Hiro’s discriminating eye before it’s
unpacked, examined, and approved.Hiro says a quick hello and heads into the kitchen. He’s in
his white chef’s jacket and baggy chef’s pants, with his hair pulled into a tight knot at the back of
his head. His warm, relaxed manner and obvious eagerness to begin the day sets the tone. After
twelve years of the same routine, you’d think that he would have grown weary from twelve to
fourteen hours a day, six days a week, in the kitchen. But Hiro is in his element at Terra. This is
where he wants to be. This is where his heart is. He sets out his knives on the stainless steel
counter, ready to work.Lissa heads for the dining room, ready to get on with the business of the
day. Her arms are full of notebooks and mail, and a large bag is slung over her shoulder. She



drops everything on the nearest table and heads for the espresso machine. I peek inside the bag
and see that it’s filled with handmade pottery sugar bowls. Moments later, double latte in hand,
Lissa sets up shop at a table near the front door, where she will work well into the afternoon. I
ask her about the sugar bowls, and she tells me that throwing pots is one of her hobbies, and
that every so often she makes new sugar bowls and plates for the restaurant. “We wanted
handmade plates but couldn’t find any we liked, so I thought, well, maybe I can make them,” she
explains, as she picks up the phone to answer her first call of the day.It’s a travel agent inquiring
about their next guest-chef engagement (Hiro and Lissa are invited all over the world to cook),
and Lissa makes the arrangements. The next call is from Lissa’s mentor and friend Nancy
Silverton at Campanile and La Brea Bakery in Los Angeles. She wants to reserve a table for one
of her chefs who will be in the Valley next Saturday. The restaurant is completely booked, but of
course Lissa says yes. She can always figure something out.11:30 A.M.Watching Hiro at work is
truly impressive. Many chef-owners in his position spend their days orchestrating the work, but
not Hiro. There he is chopping carrots for the stock, a task the least-trained prep cook could be
doing. With a shrug, he explains that there aren’t more important things he ought to be attending
to—that everything is important.Meanwhile, Manny whirls into action. He dumps a case of baby
artichokes on the counter, and deftly starts cleaning them with a paring knife. I can’t help staring
at the pile, knowing that it would take a novice all morning and then some to work their way
through that stack. Ten minutes later, Manny’s on to the tomatoes, peeling, seeding, and dicing
them into perfect concassée. He then turns his attention to several cases of local wild
mushrooms, which he cleans and slices.The pace in the kitchen begins to pick up. John, the
sous chef, arrives, and he and Hiro run through the menu and the quantities of each dish they’ll
be preparing tonight. Sea bass sold well the night before—forty portions out of 162 dinners
served—and today is Friday, so they’re betting on selling even more fish.Barney from Forni
Brown Produce calls to tell Hiro that he’ll be replacing the Lollo Rossa lettuce with red oak, since
the Lollo Rossa is looking a little peaked. As he hands Lissa the phone, Hiro laughs and says,
“Barney says the red oak is so fresh it doesn’t even know it was picked yet.” Now it’s Lissa’s turn
to talk with Barney, whom she affectionately calls Captain Gossip. They catch up on all the news,
following their golden rule: no bad news, just the good stuff.12:00 NOONThe kitchen is
humming. And so is Hiro. Stocks are simmering on the ten-burner stove, along with beets,
sweetbreads, and white beans. John slices smoked salmon and covers each carefully prepared
plate with plastic wrap. Manny asks Hiro how he wants the corn prepped, and keeps checking in
deliveries as they arrive.And the deliveries do just keep coming. A huge tower of boxes has
made its way in through the back door. Peeking out from behind is Genna, Barney’s daughter,
and everyone greets her by calling out, “The lechuga girl is here!” Hiro starts poring over each
box of lettuce, checking what seems like every last leaf. The quality is always perfect, but Hiro
always checks. Genna secretly hands Lissa an egg carton, and Lissa gives a big smile as she
asks, “Already?” Sure enough, Genna has delivered the most beautiful and fragrant fraise de
bois (wild strawberries). I sneak a sample as Genna slips out and Matthew from Omega arrives



with the fish order. On any given day, the large deliveries are interspersed with smaller offerings
of figs, walnuts, Meyer lemons, corn, tomatoes, goat cheeese, and stone fruit all brought by local
purveyors.When the meat order arrives, Hiro drops everything to check the contents and
weights, then immediately begins cutting everything up. He’s particularly interested in a slab of
pork belly which, he explains, will appear as a special tonight in a Japanese-inspired dish called
“Kakuni.” It’s amazing that this huge hunk of what appears to be mostly fat can be transformed
into something delectable.1:00 P.M.Now the kitchen is getting really crowded, with several more
chefs settling in. Lissa is still working away, encircled by paperwork and answering the phones.
It’s time to stretch my legs and get a look at what’s happening in the neighborhood. The building
is a great starting point to do just that, tucked behind the main street of the town with vineyards
in the distance on all sides. The building is as old as anything in town. Built in 1884, it first
housed a foundry that forged small farming tools. After the turn of the last century, parts of the
building were destroyed in two fires, and the foundry was closed. Later a glove factory moved in.
For disbelievers, there’s a fading sign proclaiming such wares stenciled on the front of the
building. In the ’40s, the glove factory gave way to a chicken hatchery. Later, the building was
split in two, with offices on one side and a museum dedicated to writer and local Jack London on
the other. Finally, in the ’50s, the building was home to a restaurant, a humble little joint called
the Hatchery Café, which changed hands and names throughout the following decades.A loud
pop from the kitchen followed by an ominous electrical fizzling sound draws me back into the
kitchen. Hiro is sitting on the floor by the mixer. The massive machine had stopped working and
he was trying to repair it when he got the wires crossed and gave himself a pretty good shock.
He laughs it off, saying he needed an energy boost anyway. Lissa picks up the phone and calls a
professional.2:30 P.M.Vanessa, the reservationist, has arrived, and she’s making return calls to
confirm or change reservations. She’s also fielding incoming calls, juggling four lines at once
without getting flustered, and doing her best to calmly address every caller’s special request. In
the summertime, the 92-seat dining room books up a month ahead of time for weekday dinners
and two months out for weekends. Part of Vanessa’s job is pacing reservations so that there are
only seven tables seated every thirty minutes to keep the kitchen and the floor staff from getting
overwhelmed.3:00 P.M.Waving goodbye to Vanessa, with a reminder that she’s only a phone call
away, Lissa goes out to do the banking and a few other errands. Then she’ll head home to have
a bite to eat and put up her feet before dressing and returning to the restaurant to help brief the
staff and greet the first guests. Thinking about how exhausting it is to host a dinner party for six
in my own home, I’m awed by the fact that Lissa is host to more than 140 people every night.3:30
P.M.Hiro is sitting at a table in the dining room, writing out a list of tonight’s specials. He makes
the pork belly sound much more interesting than when he described it in the kitchen. The
phones are still ringing off the hook.Tim, the manager and sommelier, sits at another table,
talking to John Buehler and Misha Chelini of Buehler Vineyards. Misha is a familiar face here,
since she worked at Terra for seven years both on the floor and making the pastries. Tim holds a
glass of deep red Cabernet up to the light, then tastes it, remarking on the wine’s



characteristics.The back door crashes open and a large green bush walks in. “Hi Kathy,” shouts
Hiro. “Hi everybody!” says the bush. Out from behind the greenery steps Kathy Hoffman, the
brilliant florist who creates the massive arrangements that grace the restaurant’s two dining
rooms. Kathy, another Napa native, is the daughter of Don and Sally Schmitt. Don is the former
mayor of nearby Yountville, and with Sally, their other daughter Karen, and Karen’s husband,
Tim, owns the Apple Farm, which produces over sixty varieties of organic apples, as well as
cider and other apple products. Sally was the first person Lissa ever cooked with professionally,
at the Vintage 1870 in Yountville.No doubt, Kathy is inspired by the seasons and the restaurant’s
name. Her floral sculptures capture the essence of the land and the natural beauty of the Valley
with branches, brambles, leaves, and flowers, all artfully amassed to create an illusion of
spontaneity. Kathy takes a few surviving flowers from last week’s arrangements and puts them in
two tiny vases for the restaurant’s restrooms.4:30 P.M.The servers begin to show up. As they
come in, they seem more like old friends getting together for an evening of fun rather than co-
workers clocking in. One of them, Gwen, comes in with a huge container. Hiro’s eyes light up.
“Chuck went fishing?” he asks, and Gwen just nods. Her husband likes to fish for salmon and
sometimes catches females full of eggs. Hiro is always happy to take the eggs off Chuck’s
hands. Opening up the egg sacs, Hiro painstakingly separates and cleans the eggs, marinating
them to make salmon caviar, which will be served with the salmon tartare later.Each of the
servers starts in on their work. One tackles the mountain of wine that was delivered, putting
some of it in the wine racks for immediate use and setting some aside to go into the restaurant’s
aging cellar. Other servers polish glasses and silverware, stocking the items they will need for
service throughout the evening. The bussers have also arrived and are cutting up limes, lemons,
and butter and setting up coffee service and filling ice bins. Tim fields questions regarding table
set-up for the night’s reservations.5:00 P.M.Staff dinner is served. Tonight it’s roast pork, pasta
with tomato sauce, salad, and desserts left over from the night before. The food is set out buffet-
style on the pick-up counter and bussers’ station. Everyone helps themselves to platefuls of
food. They know it will be torture to serve Hiro’s food all night on empty stomachs.5:40 P.M.Lissa
returns in time for the staff meeting, where Hiro is briefing the staff on the specials, describing
each dish in detail so that the servers can confidently answer any question a guest might have.
One dish is especially complicated (the pork belly “kakuni”), so Hiro makes a sample for them to
try. After Hiro is finished, it’s Lissa and Tim’s turn to go over service, noting the evening’s special
events: a sixtieth birthday at table forty-two and a marriage proposal at table nineteen. The
restaurant often gets requests to present engagement rings. Tonight, there will be a ring tucked
into a specially folded napkin. It’s already waiting in the kitchen, carefully identified. “Make sure it
goes to table twenty-four,” says Hiro. There’s a murmur of confusion amongst the staff before he
smiles and says, “Just kidding. Make that table nineteen.” Tim goes over the new wine additions,
refreshing memories of wines sampled at staff tastings. He also adds a couple of observations
from the previous evening’s service.6:00 P.M.The front door opens and the first guests, an
elderly couple, walk in; Lissa greets them warmly and is clearly delighted to see them. They are



the Gordons, and as Lissa introduces them to me, she explains that they have been coming to
Terra almost twice a month since the restaurant opened.Lissa and Hiro take a quick spin through
the restaurant. As always, everything is tidy and the last-minute preparations are completed. Hiro
is dressed in the same immaculate chef’s jacket he put on seven hours ago. The mingling
aromas emanating from the kitchen are absolutely mouth-watering.6:30 P.M.As I step back into
the dining room, I see everyone in motion. More people have arrived and been seated and the
specials are already being described at several tables. I watch as Lissa stops by a table where a
guest is talking to a server about particular ingredients. She hands Lissa a card listing her
allergies, and Lissa heads to the kitchen to confer with Hiro. It is important to them to be careful
but still make the meal interesting. Lissa returns to the table to describe what they will prepare
for the guest, who is visibly pleased and relieved to escape another night of steamed vegetables!
7:00 P.M.Back in the kitchen, Hiro is calling out the orders and each cook responds as they hear
a dish from their station called. Three people are working in the pantry station, making all the
cold appetizers and some parts of other dishes, plus later they will plate the desserts. A food
runner zooms by with appetizers for table twenty-one. Sarah, who works the grill, appears cool
and calm despite the constant waves of heat rolling over her. From another corner, a busser
rushes in with a tray full of plates and deposits them with the dishwasher, hustling out as fast as
he came in.8:30 P.M.The dining room is in full swing. Every table is full and Tim is talking with a
customer about the ideal wine for the meal ordered. Serious wine talk is to be expected in this
part of the country, but sometimes it gets out of hand. A few weeks ago, a customer ordered a
bottle of Chardonnay. The server, Patrick, presented the guest with a taste of the wine. The
customer told Patrick to go ahead and serve the wine, but asked him to throw out the sample
and get a fresh glass. As Patrick was pouring the guest’s “fresh” glass of wine, the diner
explained that all the sulfites in wine are only present in the top ounce, so once that is poured,
the rest of the wine is clear, which is something most winemakers don’t know. With all his
training, Patrick smiled and said, “How interesting.” Of course he knew the guest was repeating a
myth, but thought it was a harmless mistake; correcting him would have tainted an otherwise
wonderful memory of a great evening.During service Lissa seems to be everywhere and to
watch everything. She tries to be by the door to greet arriving guests, and once they are seated,
she walks the “track” around the dining rooms. The way the restaurant is laid out, the staff can
follow a circular path through the front, both dining rooms, and the back. I’m surprised to see her
appearing in one room and then in the other from the opposite direction. While walking through
the restaurant, Lissa is available as an extra set of hands, to help take care of anything that is
needed: clearing a table, pouring more wine, being always on the lookout for a table that needs
more water or bread. The servers know that they can ask Lissa for help with anything (except
opening Champagne). Everyone works as skilled, graceful members of a team.11:00 P.M.The
evening continues to go smoothly, but I start to wane. Tim has promised a wine tasting at the end
of the night, so I hold on. As the night winds down, the high energy is replaced with the sense of
calm that comes with surviving another successful evening. Each person has his or her job to



do. I go looking for Hiro and finds him standing in the refrigerator. It’s not because he needs to
cool down (which is a reasonable assumption when you feel the heat emanating from the
kitchen), but because he is taking the nightly inventory so orders can be placed for
tomorrow.11:30 P.M.In the kitchen, the sous chef is writing down a prep list for Manny and the
pastry chef. Hiro will augment it with his ideas for specials. This is just a game plan; the menu
can change depending on the surprises the morning deliveries may bring. Each person is
cleaning and organizing his or her station to minimize tomorrow’s work. I wander back into the
dining room and see that tables are reset and everything is put away.12:00 MIDNIGHTThe last
guests have just left, and Tim sets up the monthly staff wine tasting, loading down a large table
with enough wine bottles sheathed in paper bags and glasses for a large army—or, in our case,
just a small, thirsty one. The wine is bagged so that no one will judge a wine by the winery. Each
staff member has a sheet for their tasting notes. At first, I wonder how any of them will make it
home after trying so much wine. However, this is a tasting, not a drinking, session; everyone
slurps and holds a taste of wine in their mouths, then spits it unceremoniously into a tableside
bucket. They discuss and rate the wines, saying the first thing that comes to mind, not some
fancy adjective from the wine lexicon. The top wines from each tasting are added to future wine
lists, providing a few more flavors to profile for the inquisitive guests who want to know
more.1:00 A.M.Tim counts the money, and Hiro and Lissa sit and replay the evening’s events.
Once they’ve decompressed, they turn their thoughts to tomorrow, feeling tonight as they do
each night—that it’s a privilege to walk into this glorious building the next day and start the whole
routine in motion again. Before You Start Cooking Our RecipesWe’re not going to pretend that
the recipes in this book are simple. What we’ve tried to present here is the food we serve at Terra
—the food we love to cook and eat—adapting it, when necessary, for home cooks and home
kitchens.Many of these dishes have several components and require a fair amount of
organization and planning. But what we can also tell you is that, for the most part, these recipes
don’t require special skills or a degree from a culinary academy. Follow these simple guidelines
and follow your nose. You’ll be rewarded with dishes you can really be proud of.1. Read the
recipe from start to finish before you do anything—shopping, meal planning, thinking about wine,
and, most of all, cooking. Do you have a clear sense of what the finished dish will look and taste
like and how to fit it into the meal? Do you have the right equipment for preparing and serving it?
Is there enough time in your life to make the dish, or hands to help you?2. As you read, visualize
the cooking process step by step.3. Measure, weigh, and prep as much as you can before you
begin. Group together the prepared ingredients for each dish to avoid confusion in the heat of
the moment. Set out the equipment and serving items you’ll need, and give your oven and/or grill
at least 15 minutes to preheat.4. Relax and have fun! If you’ve approached things in an
organized way, everything will go smoothly, and you’ll actually enjoy yourself!Sharing good food
with people you care about—whether it’s foie gras or a fried egg—is one of the great pleasures
of life. These recipes don’t just come from our kitchen. They come from our hearts. And we hope
they’ll find a place in yours.Essential IngredientsFollowing are fundamental ingredients you will



come across again and again in our recipes. Please be sure to make the effort to find and use
these particular items, most of which are available in your neighborhood markets (a few items
may be found in ethnic or specialty markets). You’ll find that a specific ingredient really makes a
difference in the outcome of the dish!BUTTER: We always use unsalted or sweet butter. We feel
that there is never a reason to add salt to a recipe through butter. Salt acts as a preservative in
the butter, which means that salted butter may not be as fresh as unsalted.CHOCOLATE:
Always use bittersweet chocolate, of which there are many excellent products. We use a
bittersweet couverture chocolate, which has a very high cocoa butter content. Different brands
of chocolate will have different proportions of cocoa butter, so their performance in a recipe may
vary. If you are having trouble with a recipe, look for Callibaut bittersweet, which is the brand we
use. It is available through gourmet stores and mail order.CREAM: Restaurant cream is 40
percent fat and is very difficult to find in retail stores. Choose the richest cream you can find,
usually called heavy cream or manufacturer’s cream.EGGS: We use extra large and prefer
hormone-free and cage-free eggs.FLOUR: All-purpose flour and pastry flour are not
interchangeable. All-purpose flour has a higher protein (more than double) than pastry flour, so it
develops more gluten, which gives the flour strength so it can hold up to the heat or bind and
thicken a dish. When baking cakes, pastry dough, or cookies, however, you want a soft flour that
will crumb easily. If you don’t have pastry flour, you can use all-purpose flour, but delete 1
tablespoon for each cup of flour called for in the recipe. Another technique is to use all-purpose
flour to cake flour in a 2 to 1 ratio (for example, if the recipe calls for 1½ cups flour, use 1 cup all-
purpose flour and ½ cup cake flour).MISO: Miso is the fermented paste of soybeans and rice,
primarily. The lighter misos have less fermentation and a milder flavor, and the darker misos
have longer fermentation and a stronger flavor. For our recipes, use darker miso, aka (red) miso
and Hatcho miso, which is very dark brown. Aka miso can also be used for miso soup. All misos
will keep for up to a year in the refrigerator.OLIVE OIL AND EXTRA VIRGIN OLIVE OIL: Most of
our recipes call for pure olive oil, but not extra virgin. Pure olive oil is very versatile, it has a mild
flavor, and it is good when sautéing or marinating meat, fish, or vegetables before cooking.
Cooking will mask the nuances of extra virgin olive oil, which tends to have more olive flavor and
more fruitiness and spiciness (olive oils from different producers will vary in flavor). Save extra
virgin olive oil for when its bright taste can shine in a dish, on a salad, or with fresh vegetables.
Some people prefer to eat bread with extra virgin olive oil instead of butter. We get our olive oil
from the Napa Valley Olive Oil Mfg. Co. (707-963-4173).PUFF PASTRY: We don’t make our own
puff pastry dough for many reasons, primarily having to do with space, time, heat, and patience.
Very good quality commercial products are available, but be sure to always use one made with
unsalted butter. These can be found in the freezer sections of markets. Some bakeries also sell
puff pastry dough. If you want to make your own, you can follow one of any number of good
recipes; we recommend the one in Nancy Silverton’s Desserts.RICE VINEGAR: There are two
kinds. We use un-seasoned rice vinegar for all our dishes. The seasoned vinegar has sugar in it
and is used primarily for flavoring sushi rice.SAKE AND MIRIN: These may seem similar, but



they are very different. Sake is a Japanese rice wine that is primarily for drinking but can also be
used for cooking. As with wine, the sake you use should be of a quality that you would drink; it
will keep, refrigerated, for about one to two months once opened. Mirin is sweet sake that is for
cooking purposes only. It keeps much longer and does not need refrigeration.SALT: All our
recipes use kosher salt unless otherwise written. Kosher salt has a different crystal formation
than table salt and has no additives. It also adheres more and dissolves quicker. If you are using
table salt instead, remember: 1 tablespoon of table salt is equal to 2 tablespoons of kosher
salt.SOY SAUCE: We use Japanese soy sauce that is made of fermented soybeans and wheat.
Do not substitute Chinese soy sauce or light soy sauce (Japanese light soy sauce actually has
more salt than regular does). Low-sodium soy sauce would be fine. We don’t recommend using
tamari unless you have a wheat allergy; tamari has a different flavor.VEGETABLE OIL FOR
FRYING: We use primarily canola oil but would also recommend peanut oil. Only use oils that
have a high smoke point.RED AND WHITE WINE: Always use a dry wine of a quality you would
drink. Never use wines made for cooking, which have salt added. APPETIZERSGrilled Miso-
Marinated Beef Salad with Ginger-Mustard VinaigretteGrilled Miso-Marinated Beef Salad with
Ginger-Mustard VinaigretteServes 4Hiro says that what makes this salad so special is the way
the tender slices of warm grilled steak help release the flavor of all the other ingredients. Lissa
would tell you it’s the beautiful combination of colors. We’re both right. Have all the ingredients
ready before you grill the steaks, so you can put everything together quickly while the meat is
still hot. Be sure to use red miso (also called aka miso) in the marinade; other kinds will impart a
very different flavor. Because miso does not break down the fibers in meat quickly, you can
marinate the steaks for up to 24 hours.Miso Marinade1 tablespoon red miso2 tablespoons plus
1½ teaspoons sugar¼ teaspoon grated peeled fresh ginger¼ teaspoon grated garlic1
tablespoon Asian (toasted) sesame oil½ teaspoon soy sauce1 tablespoon mirin1 (12-ounce)
New York steak, trimmed of all fat and silver skin and cut into 4 thin steaksGinger-Mustard
Vinaigrette1½ teaspoons peeled and chopped ginger¼ teaspoon chopped garlic¼ cup rice
vinegar1 tablespoon soy sauce1 tablespoon packed brown sugar1½ teaspoons Asian (toasted)
sesame oilPinch of crushed red pepper flakes1 tablespoon corn oil2¼ teaspoons Dijon
mustardRice Noodles (optional)Vegetable oil for deep-frying8 dried flat, ½-inch wide rice
noodlesVegetable Salad1 Japanese cucumber, or ½ hothouse cucumber, halved lengthwise
and cut on the diagonal into ⅛-inch-thick slices about 2 inches long¼ carrot, peeled, halved
lengthwise, and cut on the diagonal into ⅛-inch-thick slices about 2 inches long2 tablespoons
thinly sliced red onion1½ ounces haricots verts, stemmed and blanched2 Roma (plum)
tomatoes, each cut into 6 wedges1 tablespoon crushed roasted peanuts8 large radicchio
leaves2 cups mesclun or your favorite small-leaf lettuce mixGarnish2 teaspoons chopped fresh
chives8 fresh cilantro sprigsTO MAKE THE MARINADE, whisk together all the ingredients in a
medium bowl. Add the steak, cover, and marinate for 1 hour in the refrigerator, turning
twice.Prepare a fire in a charcoal grill or preheat a gas grill.TO MAKE THE VINAIGRETTE,
purée all the ingredients in a blender for 1 minute. Strain and set aside.TO DEEP-FRY THE



RICE NOODLES, heat 3 inches of oil in a large saucepan to 350°. Add a few rice noodles, taking
care not to crowd the pan. Cook until the noodles are puffed but still white, about 30 seconds.
Using tongs, transfer the rice noodles to paper towels to drain. Repeat with the remaining
noodles. Set aside.TO MAKE THE SALAD, combine the cucumber, carrot, red onion, haricots
verts, tomatoes, and peanuts in a large bowl, and set aside.TO COOK THE STEAK, remove the
steak slices from the marinade. Grill the steak for about 1 minute per side for medium rare. Or,
heat a large grill pan or nonstick skillet over high heat and sauté the steak for 1 minute per side
for medium rare. Cut the steak into strips about ¼ inch wide and 3 inches long. Add the steak to
the salad and toss with the vinaigrette.TO SERVE, take 2 radicchio leaves and fit them together
to make a bowl. Repeat to make 4 bowls. Place each bowl in the center of a plate, then divide
the mesclun among the radicchio bowls and top with the tossed salad. Sprinkle with the chives.
Top each with 2 fried rice noodles and 2 cilantro sprigs. Fried Rock Shrimp with Chive-Mustard
SauceServes 4When people ask us what our specialties are, we’re always somewhat hesitant to
mention this one. After all, fried shrimp is something you can get in any chain restaurant in
America. But the truth is, this is one of our best-loved and most requested dishes. What makes
our version so good is the rock shrimp. They’re like no other shrimp—fat little balls of flavor that
are totally addictive. Rock shrimp have a very hard shell, which until fairly recently made them
difficult to process commercially and thus hard to find. In the early ’90s, new technology for
removing the shell became widely available and rock shrimp are now sold everywhere. Whoever
developed that machinery deserves a prize—or at least a plate of these fried shrimp.If you can’t
find fresh rock shrimp, frozen are fine; be sure to defrost them in the refrigerator. Fresh or frozen,
rock shrimp always need to be deveined.Chive-Mustard Sauce1½ teaspoons egg yolk (½ yolk)1
tablespoon plus 1 teaspoon Dijon mustard⅛ teaspoon salt2 teaspoons rice vinegar2
tablespoons freshly squeezed lemon juice6 tablespoons corn oilPinch of cayenne pepper⅛
teaspoon paprika3 tablespoons heavy cream1 tablespoon plus 1½ teaspoons chopped fresh
chivesVegetable oil for deep-frying1½ cups pastry flourPinch of cayenne pepper½ teaspoon
paprika20 ounces shelled large rock shrimp, deveined1 tablespoon waterSalt to taste4 cups
mesclun or your favorite small-leaf lettuce mix1 teaspoon Terra house vinaigrette1 tablespoon
chopped fresh chives1 lemon, cut into 4 wedges and seededTO START THE CHIVE MUSTARD
SAUCE, combine the egg yolk, mustard, salt, vinegar, and lemon juice in a food processor. With
the machine running, gradually add the corn oil in a thin stream. Add the cayenne, paprika, and
cream, and process for 5 seconds. Transfer to a medium bowl. Cover and refrigerate until the
shrimp are ready. Just before serving, fold in the chives.Preheat the oven to 250°.TO DEEP-FRY
THE SHRIMP, heat 3 inches of oil in a deep, heavy pot to 375°. Combine the flour, cayenne, and
paprika in a medium bowl. Moisten the shrimp with the water, then toss one-quarter of the
shrimp in the flour mixture, making sure each one is individually coated. Transfer them from the
flour to a wire-mesh strainer in a single layer and wait 10 seconds for the coating to set. Gently
shake the strainer to remove any excess flour, then carefully drop the shrimp into the oil. Cook
for 1 to 1½ minutes, or until crisp but not browned. Using a wire-mesh skimmer or slotted metal



spoon, transfer the shrimp to paper towels to drain, then place on a baking sheet pan and keep
warm in the oven. Repeat with the remaining 3 batches of shrimp. Sprinkle all the shrimp with
salt.TO SERVE, finish the sauce by folding in the chives, then divide the sauce among 4 warmed
10-inch plates. In a large bowl, toss the mesclun with the vinaigrette and mound 1 cup in the
center of each plate. Arrange the shrimp around the salads. Sprinkle with the chives and place a
lemon wedge on the side of each plate. Photo: Barney (and Lucy) in the lettuce fields at Forni
BrownPanzanella with Feta CheesePanzanella with Feta CheeseServes 4Our Italian customers
sometimes raise an eyebrow at the thought of a Japanese chef making panzanella, the classic
bread salad of central Italy. But Hiro just smiles and tells them his grandmother was Italian.
Panzanella is usually prepared by soaking torn pieces of day-old bread in water, then tossing
them with oil, vinegar, and tomatoes. In our version, we skip the water and let the bread absorb
the vinaigrette and some of the juice from the tomatoes, making the salad more intensely
flavored. Instead of the traditional torn bread, Hiro starts with crunchy garlic-rubbed croutons
and tosses them with a rainbow of local vine-ripened tomatoes, basil, cucumber, and red onion
in a lively anchovy vinaigrette. He tops the salad with a local goat’s milk feta cheese, Italian
Taleggio or Gorgonzola, or California Teleme. Panzanella shows up on our menu the moment
tomatoes are at their peak, and it stays there all summer long. No one ever leaves any on their
plate. Not even the Italians.Balsamico and Caper Vinaigrette½ cup extra virgin olive oil2
tablespoons balsamic vinegar1 tablespoon sherry wine vinegar1 tablespoon capers1½
teaspoons chopped anchovy fillets½ teaspoon chopped garlic½ teaspoon caper juiceSalt and
freshly ground black pepper to taste½ baguette, or enough for 1½ cups croutons1 clove garlic,
peeled6 vine-ripened tomatoes, cut into 1-inch chunks1 Japanese cucumber or ½ hothouse
cucumber, quartered lengthwise, then cut crosswise into ½-inch-thick pieces¼ cup thinly sliced
red onion2 teaspoons chopped fresh basilSalt and freshly ground black pepper to taste12
kalamata olives12 yellow pear tomatoes or Sweet 100 cherry tomatoes½ cup crumbled feta
cheese2 tablespoons extra virgin olive oil4 fresh basil sprigsTO MAKE THE VINAIGRETTE,
combine all the ingredients in a blender and purée for 1 minute. Set aside.TO MAKE THE
CROUTONS, preheat the oven to 500°. Slice the baguette in half lengthwise. Rub all over with
the garlic, then cut in half again lengthwise. Cut these strips into ¾-inch cubes. Spread the bread
cubes on a baking sheet pan, crust side down, and bake just until golden brown and crisp on the
outside but still soft inside, about 3 minutes. Watch carefully. Let cool.TO MAKE THE
PANZANELLA, combine the tomatoes, cucumber, onion, basil, croutons, and the vinaigrette in a
large bowl. Toss well. Season with salt and pepper.TO SERVE, divide the panzanella among 4
bowls or plates. Arrange 3 olives and 3 pear tomatoes on each salad. Top with the feta cheese,
drizzle with extra virgin olive oil, and garnish with a basil sprig. Grilled Rare Tuna with Tomato-
Cucumber Salad and Tahini SauceServes 4This Middle Eastern–style tuna appetizer is a nod to
Lissa’s Lebanese background. Hiro has loved the flavors of Lebanese home-cooking ever since
he married into the family, and Lissa’s always delighted to see how those flavors turn up in his
cooking at Terra. In Lebanon, this dish would be made with swordfish or shark and served with



caramelized onions. We think the use of tuna and the addition of the fresh, crunchy salad make
the dish lighter and more intriguing.Look for tahini made from roasted sesame seeds, which is
much more flavorful than the kinds made from unroasted seeds. Sumac is a remarkable Middle
Eastern seasoning made from the dried berries of a Mediterranean bush. It has a distinctly sour
flavor and beautiful reddish-purple color that can add a little extra touch of sparkle to a
dish.Tahini Sauce½ cup Middle Eastern–style tahini paste¼ cup hot water¼ teaspoon grated
garlic cup freshly squeezed lemon juiceSalt and freshly ground white pepper to tasteSalad2
large tomatoes, cut into ½-inch dice2 Japanese cucumbers or 1 hothouse cucumber, cut into ½-
inch dice2 teaspoons finely chopped red onion2 tablespoons fresh flat-leaf parsley leaves1
teaspoon freshly squeezed lemon juice1 tablespoon extra virgin olive oilSalt and freshly ground
black pepper to taste1 globe eggplant2 tablespoons olive oilSalt and freshly ground black
pepper to taste4 (3- to 3½-ounce) sashimi-grade tuna steaks, ¾ inch thickGarnish2 teaspoons
pine nuts, toasted12 kalamata olives½ teaspoon sumac (optional)PREPARE A FIRE in a
charcoal grill or preheat a gas grill.TO MAKE THE TAHINI SAUCE, combine the tahini paste,
water, and garlic in a food processor and process until smooth. Add the lemon juice and process
again; if the tahini is still too thick, add more water, up to ½ cup (it should be thick, but not like
peanut butter). Season with salt and pepper. Set aside.TO MAKE THE SALAD, toss together all
the ingredients in a medium bowl. Cover and refrigerate until needed.TO COOK THE
EGGPLANT, cut four ¾-inch-thick disks from the thickest part of the eggplant. Brush each slice
with ¼ tablespoon of the olive oil, season with salt and pepper, and grill 3 to 4 minutes per side,
or until golden brown and soft. Or, preheat the broiler and broil 4 inches from the heat source, 3
to 4 minutes per side.TO COOK THE TUNA, brush the steaks with the remaining 1 tablespoon
olive oil and season with salt and pepper. Grill for 1 to 2 minutes per side, or until lightly browned
on the outside and rare inside. Or, heat a grill pan or skillet over high heat until very hot, and
sauté the steaks for 1 to 2 minutes per side, or until lightly browned on the outside and rare
inside.TO SERVE, spread 3 tablespoons of the tahini sauce on each of 4 plates. Place 1 slice of
eggplant in the center of each plate. Mound the salad evenly over the eggplant and top with a
tuna steak. Sprinkle with the pine nuts, olives, and sumac. Miyagi Oysters in PonzuServes 4This
is a traditional Japanese way to serve oysters that’s relatively unknown in the West. The tartness
of the lemon and the saltiness of the soy sauce in the ponzu bring out the altogether different
saltiness of the oysters, and the combination is unforgettable. We serve these oysters in
Chinese porcelain soup spoons. If you don’t have 24 of them on hand, you can use the oyster
shells instead. Or, simply put a half-dozen shucked oysters in a beautiful bowl, add the ponzu
and top with a large ball of momiji oroshi (omitting the radicchio).24 small Miyagi oysters or other
small Pacific oysters, scrubbed and rinsed1 cup ponzu2 tablespoons chopped fresh chives cup
momiji oroshi2 cups loosely packed radicchio chiffonadeCAREFULLY SHUCK THE OYSTERS,
reserving the oyster liquor. Strain the liquor through cheesecloth into another bowl. Gently rinse
the oysters in a bowl of cold water, drain well, and transfer to the bowl of the oyster liquor. Cover
and refrigerate until ready to use.TO SERVE, chill 24 Chinese soup spoons, or rinse and drain



the bottom, rounded shell of each oyster. Drain the oysters and put 1 oyster in each spoon or
shell. Spoon in the ponzu to fill the spoon or shell, and sprinkle with chives. Top with a ¼-inch
ball of momiji oroshi. Divide the radicchio among 4 plates, making a mound in the center.
Surround each mound of radicchio with 6 of the spoons with the handles facing out, or with the
filled shells. Wild Mushroom and Smoked Bacon Vol-au-VentServes 4Mushrooms and bacon
are such a natural combination—a marriage of flavors that bring out the best in each other. We
serve this in flaky pastry shells, which soak up some of the rich sauce and become meltingly
tender. Try to buy bacon produced by a small company. You’ll find that it’s usually less salty and
has a truer smoked flavor than commercial brands. We use a locally made apple wood-smoked
bacon that has a clean, fruity sweetness. You can make a vegetarian version of this dish by
omitting the bacon and the stock and adding a little Parmesan cheese to the cream sauce.Vol-
au-Vent14 ounces all-butter puff pastry1 egg yolk¼ teaspoon waterMushroom Sauce2
teaspoons unsalted butter1 slice bacon, cut into ¼-inch-wide strips (about 1 tablespoon)1
tablespoon minced shallot6 ounces wild mushrooms, cleaned and cut into bite-size pieces⅛
teaspoon minced garlicPinch of chopped fresh thyme¼ cup veal stock2 cups heavy creamSalt
and freshly ground black pepper to tasteGarnish4 fresh thyme sprigs2 teaspoons chopped fresh
chivesTO MAKE THE VOL-AU-VENTS, preheat the oven to 400°. On a lightly floured board, roll
the puff pastry out into a 7 by 14-inch rectangle 3/16 inch thick. Using a 3½-inch round cookie
cutter, cut out 8 rounds from the sheet of puff pastry. Using a 2½-inch round cookie cutter, cut
out 4 rounds from the center of 4 of the large rounds to form rings. In a small bowl, combine the
egg yolk with the water to make an egg wash. Brush the rings and the smaller rounds with the
egg wash. Place the rings, brushed side down, on top of the larger rounds so that the 3½-inch
rounds are a double thickness on the outside. Match the ring up carefully and don’t press hard;
the puff pastry will puff better if it is not pressed down. Brush the tops of the rings only with the
egg wash, being careful not to let any of it drip down the sides of the puff pastry. Place the vol-au-
vents and the 2½-inch rounds on a baking sheet pan lined with parchment paper, and refrigerate
for at least 15 minutes. Bake for about 15 minutes, or until golden brown on top and cooked
through on the bottom. Keep warm in a 200° oven, or reheat them in a 350° oven for 2 minutes
just before serving.TO MAKE THE SAUCE, melt the butter in a large sauté pan or skillet over
high heat. Add the bacon and shallots, lower the heat to medium, and sauté until the shallots are
soft, about 3 minutes. Add the mushrooms and garlic, increase the heat to high, and sauté for 2
minutes longer. Add the thyme, stock, and cream, and bring to a boil. Lower the heat to a simmer
and cook until the sauce thickens slightly, about 3 minutes. Season with salt and pepper.TO
SERVE, place 1 vol-au-vent in the center of each of 4 warmed plates. If the centers of each vol-
au-vent are puffed up, tap them down gently with your finger to make a well; be careful not to
break through the bottom. Divide the sauce and mushrooms among the wells of the vol-au-
vents, putting most of the sauce inside and the extra around the outside. Garnish each well of
mushrooms with a sprig of thyme, then set a 2½-inch round on top. Sprinkle with chives.
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Tuna and Fried Miyagi Oysters with Lemon-Caper AïoliPoached Skate Wings on Napa Cabbage
with PonzuSautéed Alaskan Spot Prawns with Curry-Shrimp Sauce, Black Trumpet Mushrooms,
and Snow PeasGrilled Lingcod with English Peas and Peeky Toe Crab RisottoPan-Roasted
California White Bass with Preserved-Lemon Beurre Blanc and Roasted Shad RoeBroiled Sake-
Marinated Chilean Sea Bass with Shrimp Dumplings in Shiso BrothPan-Roasted Medallions of
Salmon on Brandade with Cabernet Sauvignon SauceGrilled Swordfish Steak on Caponata with
Tuscan White BeansMeatsGrilled Spice-Rubbed Pork Chops with Yam Puree and Pickled Red
OnionsLamb Shanks Braised in Petite Syrah with Black Mission FigsGrilled Duck Breast on Foie
Gras and Sourdough Bread Stuffing with Sun-Dried Cherry SaucePaillards of Venison with
French Fries“Cassoulet” of Quail Confit with Pancetta and LentilsDaube of Lamb Shoulder and
ArtichokesMalfatti with Rabbit and Forest Mushrooms CacciatoreDaube of Oxtail in Cabernet
Sauvignon SaucePan-Roasted Quail on Braised Endive with Sultanas and Napa Valley Verjus
SauceGrilled Lamb Tenderloins on “Tagine” of Riblets with Minted Israeli CouscousGrilled Dry-
Aged New York Steak with Potatoes Aligot and Cabernet Sauvignon SauceOssobuco with
Risotto MilaneseMerlot-Braised Duck Legs with Wild Mushroom and Bacon Vol-au-VentRoasted
Rack of Lamb with Ratatouille, Hummus, Tabbouleh, and RaitaPork Belly “Kakuni” on Steamed
Tatsoi with WasabiGrilled Quail on Eggplant and Goat Cheese “Lasagna” with Herbed Game
JusSlow-Cooked Veal Cheeks on Roasted Yukon Gold Potatoes with Salsa VerdeRoasted
Squab with Wild Mushroom Risotto and Pinot Noir EssenceGrilled Natural-Fed Veal Chops with
Stir-Fried Japanese Eggplant in Miso SauceMedallions of Lamb with Anchovy–Black Olive
Sauce and Artichoke FrittersDessertsAlmond Pithiviers with Meyer Lemon Ice Cream and
Huckleberry SauceApple Tart with Vanilla Ice Cream and Caramel SauceFig Fritters with Ginger
Ice CreamChocolate Truffle Cake with Espresso Ice CreamStone-Fruit CrostataLemon Crème
BrûléeMacadamia Nut Tart with Banana-Rum Ice CreamTart of Fromage Blanc with
Caramelized PearsChocolate Bread Pudding with Sun-Dried Cherries and Crème FraîcheMixed
Berry Shortcake with Caramel SauceOrange Risotto in Brandy Snaps with Passion Fruit
SaucePavlova with Frozen Yogurt and Tropical Fruit SaladBaked Apple Crème Brûleé with
Maple CookiesSunshine Cake with Cashew Brittle and Peach CompoteSautéed Strawberries in
Cabernet Sauvignon and Black Pepper Sauce with Vanilla Bean Ice CreamChocolate



Mousseline on Pecan Sablé with Coffee GranitéTiramisùApricot Tarte Tatin with Noyau Ice
CreamFeuilletée of Carmelized Bananas with Chocolate Fudge SauceBasic Techniques and
RecipesPreparing Artichoke Hearts and Baby ArtichokesDeveining Foie GrasPreparing
BeetsRoasting and Peeling Bell PeppersBlanching and Shocking VegetablesPeeling and
Seeding TomatoesOven-Dried TomatoesTomato SauceClarified ButterGarlic-Parsley
Compound ButterMayonnaiseAïoliTerra House VinaigretteLemon-Mustard
VinaigrettePonzuSake MarinadeMomiji OroshiPreserved LemonsPestoCutting
VegetablesFontina Cheese PolentaMashed Potatoes, Garlic Mashed PotatoesVeal
StockChicken StockBrown Chicken StockLobster StockFish StockCooking and Shelling
LobsterMaking Ravioli, Wontons, and TortelloniAlmond CreamCaramel SauceCrème Anglaise
(Vanilla Custard Sauce and Vanilla Bean Ice Cream Base)Variations: Espresso Ice Cream,
Banana-Rum Ice Cream, Ginger Ice Cream, Myers’s Rum—Currant Ice Cream, Noyau Ice
Cream, Meyer Lemon Ice Cream)Pâte SucréeVanilla SugarAcknowledgmentsVersatile Recipes
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TerraBefore You Start Cooking Our RecipesAppetizersGrilled Miso-Marinated Beef Salad with
Ginger-Mustard VinaigretteFried Rock Shrimp with Chive-Mustard SaucePanzanella with Feta
CheeseGrilled Rare Tuna with Tomato-Cucumber Salad and Tahini SauceMiyagi Oysters in
PonzuWild Mushroom and Smoked Bacon Vol-au-VentRadicchio Salad with Parmesan-
Balsamico VinaigretteEscabeche of Lake SmeltBaked Mussels in Garlic-Parsley ButterPetit
Ragout of Sweetbreads, Mushrooms, Prosciutto, and White Truffle OilFried Haricot Verts with
Anchovy-Garlic MayonnaiseSalmon and Tuna Tartare with Spicy Lemon-Ginger Vinaigrette and
Sesame TuilesGoat Cheese and Artichoke Spring Rolls with Arugula and Tomato SaladWarm
Scallop Salad with Lemon-Coriander VinaigretteDungeness Crab Salad with Avocado Mousse,
Beets, and Ruby GrapefruitJapanese Eggplant SaladLacquered Quail with Hong Kong
NoodlesHouse-Cured Sardines with White Bean–Tomato Salad and PestoTataki of Tuna with
Whole-Grain Mustard and Soy VinaigretteFricassee of Miyagi Oysters in Chardonnay Cream
SaucePassed Appetizers:Dungeness Crab Wontons with Spicy Sweet and Sour SauceLobster
Salad in Rice PaperGravlax on Potato Latkes with Dill Sour CreamSacramento Delta Crayfish
with Thai Chili MayonnaiseFoie Gras Terrine with Pear Chutney on ToastSalmon and Tuna
Tartare on Cucumber Discs with Wasabi TobikoMiyagi Oysters in PonzuWild Mushroom and
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SauceMiyagi Oysters in PonzuWild Mushroom and Smoked Bacon Vol-au-VentRadicchio Salad
with Parmesan-Balsamico VinaigretteEscabeche of Lake SmeltBaked Mussels in Garlic-Parsley
ButterPetit Ragout of Sweetbreads, Mushrooms, Prosciutto, and White Truffle OilFried Haricot
Verts with Anchovy-Garlic MayonnaiseSalmon and Tuna Tartare with Spicy Lemon-Ginger
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with Avocado Mousse, Beets, and Ruby GrapefruitJapanese Eggplant SaladLacquered Quail
with Hong Kong NoodlesHouse-Cured Sardines with White Bean–Tomato Salad and
PestoTataki of Tuna with Whole-Grain Mustard and Soy VinaigretteFricassee of Miyagi Oysters
in Chardonnay Cream SaucePassed Appetizers:Dungeness Crab Wontons with Spicy Sweet
and Sour SauceLobster Salad in Rice PaperGravlax on Potato Latkes with Dill Sour
CreamSacramento Delta Crayfish with Thai Chili MayonnaiseFoie Gras Terrine with Pear
Chutney on ToastSalmon and Tuna Tartare on Cucumber Discs with Wasabi TobikoMiyagi
Oysters in PonzuWild Mushroom and Smoked Bacon Vol-au-VentGoat Cheese and Artichoke
Spring RollsSoupsTomato-Beet GazpachoChanterelle Mushroom and Lentil Soup with Sautéed
Foie GrasCrème Vichyssoise with CaviarSopa de Ajo (Spicy Bread and Garlic Soup with
Poached Eggs)Soup Pistou with Goat Cheese RavioliMussel Saffron Soup with Caramelized
Onions and Garlic CroutonsSpring Garlic and Potato Soup with Morel Mushroom
CroutonsPotage of Sweet Corn and Masa with Fried Soft-Shell CrabTomato-Beet
GazpachoChanterelle Mushroom and Lentil Soup with Sautéed Foie GrasCrème Vichyssoise
with CaviarSopa de Ajo (Spicy Bread and Garlic Soup with Poached Eggs)Soup Pistou with
Goat Cheese RavioliMussel Saffron Soup with Caramelized Onions and Garlic CroutonsSpring
Garlic and Potato Soup with Morel Mushroom CroutonsPotage of Sweet Corn and Masa with
Fried Soft-Shell CrabPasta, Risotto, and GnocchiBone Marrow Risotto with Braised Veal
ShanksGoat Cheese Ravioli with Fresh Tomato SauceKabocha Pumpkin Ravioli with Pecorino
CheeseFoie Gras Tortelloni in Game Jus with Périgord Truffle and Fava BeansPotato Gnocchi in
Gorgonzola Cream SauceChinese Egg Noodles with Gulf Shrimp, Shiitake Mushrooms, and
Pea TendrilsSpaghettini with Tripe StewCapellini with Smoked Salmon, Sevruga Caviar, and
Lemon-Caper VinaigretteBone Marrow Risotto with Braised Veal ShanksGoat Cheese Ravioli
with Fresh Tomato SauceKabocha Pumpkin Ravioli with Pecorino CheeseFoie Gras Tortelloni in
Game Jus with Périgord Truffle and Fava BeansPotato Gnocchi in Gorgonzola Cream
SauceChinese Egg Noodles with Gulf Shrimp, Shiitake Mushrooms, and Pea
TendrilsSpaghettini with Tripe StewCapellini with Smoked Salmon, Sevruga Caviar, and Lemon-
Caper VinaigretteFish and ShellfishSautéed Maine Scallops on Garlic Mashed Potatoes with
Chanterelle Mushrooms and Parsley NageGrilled Fillet of Pacific Salmon with Thai Red Curry
Sauce and Basmati RiceCroquettes of Copper River Salmon with a Ragout of Morel Mushrooms
and AsparagusFricassee of Catfish with Tomato-Garlic-Caper SaucePan-Roasted Local Halibut
on Garlic Mashed Potatoes with Jus de MerRoasted Risotto-Stuffed Monterey Squid with Black
Olive–Balsamico VinaigretteAcqua PazzaSautéed Pesto-Marinated Tai Snapper with Grilled
Langoustines and Tomato–Black Olive VinaigretteGrilled Tournedos of Tuna and Fried Miyagi
Oysters with Lemon-Caper AïoliPoached Skate Wings on Napa Cabbage with PonzuSautéed
Alaskan Spot Prawns with Curry-Shrimp Sauce, Black Trumpet Mushrooms, and Snow
PeasGrilled Lingcod with English Peas and Peeky Toe Crab RisottoPan-Roasted California
White Bass with Preserved-Lemon Beurre Blanc and Roasted Shad RoeBroiled Sake-Marinated
Chilean Sea Bass with Shrimp Dumplings in Shiso BrothPan-Roasted Medallions of Salmon on



Brandade with Cabernet Sauvignon SauceGrilled Swordfish Steak on Caponata with Tuscan
White BeansSautéed Maine Scallops on Garlic Mashed Potatoes with Chanterelle Mushrooms
and Parsley NageGrilled Fillet of Pacific Salmon with Thai Red Curry Sauce and Basmati
RiceCroquettes of Copper River Salmon with a Ragout of Morel Mushrooms and
AsparagusFricassee of Catfish with Tomato-Garlic-Caper SaucePan-Roasted Local Halibut on
Garlic Mashed Potatoes with Jus de MerRoasted Risotto-Stuffed Monterey Squid with Black
Olive–Balsamico VinaigretteAcqua PazzaSautéed Pesto-Marinated Tai Snapper with Grilled
Langoustines and Tomato–Black Olive VinaigretteGrilled Tournedos of Tuna and Fried Miyagi
Oysters with Lemon-Caper AïoliPoached Skate Wings on Napa Cabbage with PonzuSautéed
Alaskan Spot Prawns with Curry-Shrimp Sauce, Black Trumpet Mushrooms, and Snow
PeasGrilled Lingcod with English Peas and Peeky Toe Crab RisottoPan-Roasted California
White Bass with Preserved-Lemon Beurre Blanc and Roasted Shad RoeBroiled Sake-Marinated
Chilean Sea Bass with Shrimp Dumplings in Shiso BrothPan-Roasted Medallions of Salmon on
Brandade with Cabernet Sauvignon SauceGrilled Swordfish Steak on Caponata with Tuscan
White BeansMeatsGrilled Spice-Rubbed Pork Chops with Yam Puree and Pickled Red
OnionsLamb Shanks Braised in Petite Syrah with Black Mission FigsGrilled Duck Breast on Foie
Gras and Sourdough Bread Stuffing with Sun-Dried Cherry SaucePaillards of Venison with
French Fries“Cassoulet” of Quail Confit with Pancetta and LentilsDaube of Lamb Shoulder and
ArtichokesMalfatti with Rabbit and Forest Mushrooms CacciatoreDaube of Oxtail in Cabernet
Sauvignon SaucePan-Roasted Quail on Braised Endive with Sultanas and Napa Valley Verjus
SauceGrilled Lamb Tenderloins on “Tagine” of Riblets with Minted Israeli CouscousGrilled Dry-
Aged New York Steak with Potatoes Aligot and Cabernet Sauvignon SauceOssobuco with
Risotto MilaneseMerlot-Braised Duck Legs with Wild Mushroom and Bacon Vol-au-VentRoasted
Rack of Lamb with Ratatouille, Hummus, Tabbouleh, and RaitaPork Belly “Kakuni” on Steamed
Tatsoi with WasabiGrilled Quail on Eggplant and Goat Cheese “Lasagna” with Herbed Game
JusSlow-Cooked Veal Cheeks on Roasted Yukon Gold Potatoes with Salsa VerdeRoasted
Squab with Wild Mushroom Risotto and Pinot Noir EssenceGrilled Natural-Fed Veal Chops with
Stir-Fried Japanese Eggplant in Miso SauceMedallions of Lamb with Anchovy–Black Olive
Sauce and Artichoke FrittersGrilled Spice-Rubbed Pork Chops with Yam Puree and Pickled Red
OnionsLamb Shanks Braised in Petite Syrah with Black Mission FigsGrilled Duck Breast on Foie
Gras and Sourdough Bread Stuffing with Sun-Dried Cherry SaucePaillards of Venison with
French Fries“Cassoulet” of Quail Confit with Pancetta and LentilsDaube of Lamb Shoulder and
ArtichokesMalfatti with Rabbit and Forest Mushrooms CacciatoreDaube of Oxtail in Cabernet
Sauvignon SaucePan-Roasted Quail on Braised Endive with Sultanas and Napa Valley Verjus
SauceGrilled Lamb Tenderloins on “Tagine” of Riblets with Minted Israeli CouscousGrilled Dry-
Aged New York Steak with Potatoes Aligot and Cabernet Sauvignon SauceOssobuco with
Risotto MilaneseMerlot-Braised Duck Legs with Wild Mushroom and Bacon Vol-au-VentRoasted
Rack of Lamb with Ratatouille, Hummus, Tabbouleh, and RaitaPork Belly “Kakuni” on Steamed
Tatsoi with WasabiGrilled Quail on Eggplant and Goat Cheese “Lasagna” with Herbed Game



JusSlow-Cooked Veal Cheeks on Roasted Yukon Gold Potatoes with Salsa VerdeRoasted
Squab with Wild Mushroom Risotto and Pinot Noir EssenceGrilled Natural-Fed Veal Chops with
Stir-Fried Japanese Eggplant in Miso SauceMedallions of Lamb with Anchovy–Black Olive
Sauce and Artichoke FrittersDessertsAlmond Pithiviers with Meyer Lemon Ice Cream and
Huckleberry SauceApple Tart with Vanilla Ice Cream and Caramel SauceFig Fritters with Ginger
Ice CreamChocolate Truffle Cake with Espresso Ice CreamStone-Fruit CrostataLemon Crème
BrûléeMacadamia Nut Tart with Banana-Rum Ice CreamTart of Fromage Blanc with
Caramelized PearsChocolate Bread Pudding with Sun-Dried Cherries and Crème FraîcheMixed
Berry Shortcake with Caramel SauceOrange Risotto in Brandy Snaps with Passion Fruit
SaucePavlova with Frozen Yogurt and Tropical Fruit SaladBaked Apple Crème Brûleé with
Maple CookiesSunshine Cake with Cashew Brittle and Peach CompoteSautéed Strawberries in
Cabernet Sauvignon and Black Pepper Sauce with Vanilla Bean Ice CreamChocolate
Mousseline on Pecan Sablé with Coffee GranitéTiramisùApricot Tarte Tatin with Noyau Ice
CreamFeuilletée of Carmelized Bananas with Chocolate Fudge SauceAlmond Pithiviers with
Meyer Lemon Ice Cream and Huckleberry SauceApple Tart with Vanilla Ice Cream and Caramel
SauceFig Fritters with Ginger Ice CreamChocolate Truffle Cake with Espresso Ice CreamStone-
Fruit CrostataLemon Crème BrûléeMacadamia Nut Tart with Banana-Rum Ice CreamTart of
Fromage Blanc with Caramelized PearsChocolate Bread Pudding with Sun-Dried Cherries and
Crème FraîcheMixed Berry Shortcake with Caramel SauceOrange Risotto in Brandy Snaps with
Passion Fruit SaucePavlova with Frozen Yogurt and Tropical Fruit SaladBaked Apple Crème
Brûleé with Maple CookiesSunshine Cake with Cashew Brittle and Peach CompoteSautéed
Strawberries in Cabernet Sauvignon and Black Pepper Sauce with Vanilla Bean Ice
CreamChocolate Mousseline on Pecan Sablé with Coffee GranitéTiramisùApricot Tarte Tatin
with Noyau Ice CreamFeuilletée of Carmelized Bananas with Chocolate Fudge SauceBasic
Techniques and RecipesPreparing Artichoke Hearts and Baby ArtichokesDeveining Foie
GrasPreparing BeetsRoasting and Peeling Bell PeppersBlanching and Shocking
VegetablesPeeling and Seeding TomatoesOven-Dried TomatoesTomato SauceClarified
ButterGarlic-Parsley Compound ButterMayonnaiseAïoliTerra House VinaigretteLemon-Mustard
VinaigrettePonzuSake MarinadeMomiji OroshiPreserved LemonsPestoCutting
VegetablesFontina Cheese PolentaMashed Potatoes, Garlic Mashed PotatoesVeal
StockChicken StockBrown Chicken StockLobster StockFish StockCooking and Shelling
LobsterMaking Ravioli, Wontons, and TortelloniAlmond CreamCaramel SauceCrème Anglaise
(Vanilla Custard Sauce and Vanilla Bean Ice Cream Base)Variations: Espresso Ice Cream,
Banana-Rum Ice Cream, Ginger Ice Cream, Myers’s Rum—Currant Ice Cream, Noyau Ice
Cream, Meyer Lemon Ice Cream)Pâte SucréeVanilla SugarPreparing Artichoke Hearts and
Baby ArtichokesDeveining Foie GrasPreparing BeetsRoasting and Peeling Bell
PeppersBlanching and Shocking VegetablesPeeling and Seeding TomatoesOven-Dried
TomatoesTomato SauceClarified ButterGarlic-Parsley Compound ButterMayonnaiseAïoliTerra
House VinaigretteLemon-Mustard VinaigrettePonzuSake MarinadeMomiji OroshiPreserved



LemonsPestoCutting VegetablesFontina Cheese PolentaMashed Potatoes, Garlic Mashed
PotatoesVeal StockChicken StockBrown Chicken StockLobster StockFish StockCooking and
Shelling LobsterMaking Ravioli, Wontons, and TortelloniAlmond CreamCaramel SauceCrème
Anglaise (Vanilla Custard Sauce and Vanilla Bean Ice Cream Base)Variations: Espresso Ice
Cream, Banana-Rum Ice Cream, Ginger Ice Cream, Myers’s Rum—Currant Ice Cream, Noyau
Ice Cream, Meyer Lemon Ice Cream)Pâte SucréeVanilla SugarAcknowledgmentsVersatile
Recipes IndexAbout the AuthorsGeneral IndexThe Story of Terraby Lissa DoumaniWe are
always amazed that no matter what we say or serve, the first thing most people want to know is
our story—how we met, how our relationship evolved, how we ended up building our dream
restaurant in an agricultural hamlet that hadn’t yet blossomed into one of the world’s top
destinations. In the decade since we opened Terra, we’ve told our story over and over, but until
now, we’ve never really stopped to think about it … then again, it shouldn’t come as a surprise
that as chef-owners of a fine dining restaurant in the heart of Napa Valley we don’t have much
time to stop at all! Writing this book, however, has given us plenty of opportunities to reflect on
the crazy mix of serendipity, beginner’s luck, and downright foolishness that has made our story
quite a tale and our restaurant one of a kind.Like most partners, our relationship is a division of
labor. Unlike many partners, we keep each other honest by candidly critiquing each other’s work,
constantly pushing one another to stay fresh and refine what we do. I am responsible for the
front of the house, the desserts (I’ve been dubbed the pastry princess), the accounting, the PR,
and most of the talking. Hiro creates all the menus, manages and trains the kitchen staff, and
wields the sauté pan night in and night out while leading his team of chefs through the rigors and
artistry of dinner service. In writing this book, the lines have blurred and we’ve both done a lot of
everything. But in the interest of doing what comes naturally, we decided I would tell you our
story, which begins at the now world-famous Spago in West Hollywood.Late one night the week
after Spago opened in 1983, I marched in, walked right up to owner Wolfgang Puck and asked
how I could get a job in a restaurant like his. Wolf, as he’s affectionately known, suggested I sit at
the bar for 15 minutes and told me he would come and talk to me when service was over. Well, a
young woman sitting alone at a bar gets bought a lot of drinks, so when he came over about an
hour later, the only thing I retained from our talk was that I should call him the next day. We
began a series of stop-and-start conversations—the only type the professional kitchen allows—
until Wolf finally asked me when I wanted to start working. I boldly named a date just a few days
from then, and he said fine.When I showed up for work, the only problem was that Wolf hadn’t
told anyone in the prep kitchen I was coming. So the kitchen manager, Kazuto Matsusaka, just
looked at me in my street clothes and long, long red nails, and told me I wasn’t to do anything
until Wolfgang arrived. Eventually, I got to peel a case of asparagus. The next day, I was asked if
I wanted to work with Nancy Silverton in pastry; she needed someone and anyone would do.
Working alongside Nancy became one of the most formative experiences of my professional life.
In addition to the technical pastry training I received, I also learned two rules that we still follow at
Terra: Chocolate can diffuse almost any flare-up. And people like what they like—whether it’s



ketchup omelets, Tab, or iceberg lettuce, so give them what they want within reason.After the
first year of Spago in West Hollywood, Wolf and his business partner (and wife), Barbara,
accepted an offer to build a Spago in Tokyo. It was agreed that the Tokyo chefs would have to
come train in L.A. Enter Hiro Sone, a star culinary student from the finest cooking school in
Japan, Ecole Technique Hoteliere Tsuji, where he had trained under the tutelage of such
formidable French chefs as Paul Bocuse, Pierre Troisgros, and Joel Robuchon. A country boy
from a family of premium rice farmers for eighteen generations, Hiro was accustomed to the type
of hard work and resourcefulness that reigned in Wolf’s kitchen.When Kazuto returned from the
airport with Hiro, I kissed Kazuto hello and saw Hiro back away. He didn’t know what to think of
this affectionate “cleaning lady” in street clothes covered with chocolate. Hiro quickly realized his
mistake, but the memory cemented an important difference in our styles. Even to this day, he
remains immaculate while he works and I end up looking like a Jackson Pollock painting.Soon
after Hiro came to work, we had dinner together, talking and eating (probably flirting, too), as we
prepared for the evening’s work. I overheard Kazuto ask a friend how we were managing to talk,
since Hiro didn’t speak English and I didn’t speak Japanese. Somehow, despite all the cultural
differences and obstacles, we were able to communicate from the start, relying on the universal
language of laughter to carry us through.After two months of intensive training, it was time for
Hiro to go back to Tokyo. Despite the grueling pace and physical toll of the work—or maybe
because of it—we had become close friends, which Wolf and Barbara had noticed. So Hiro went
back to Tokyo and I immersed myself in the workings of Spago sans Hiro. Then Barbara and
Wolf started to play Cupid. Sometimes late at night, Wolf would call Tokyo, get Hiro on the line,
and then just hand the phone to me. I didn’t know who would be on the other end but humored
Wolf and was delighted to hear Hiro’s voice, each of us accompanied by a kitchen concert in
stereo. Later, when Barbara and Wolf were in Tokyo, Barbara had Hiro hold up a sign that read,
“Lissa, I miss you madly, love Hiro.” She took a picture, and casually gave it to me as she sorted
the snapshots from their trip. Another time, when Wolf was doing a cooking demo in Tokyo, he
told the class that Hiro trained in Los Angeles and that he had returned to Japan with a passion
for American girls, or one specifically.Ready for a new adventure after two years at the flagship
Spago, I decided to cook and taste my way through a few more countries and kitchens. I headed
for Sydney, planning to travel through Southeast Asia and end up in Japan. Hiro and I had
continued to write each other, hoping our paths would cross again. And about a year later, they
did.Hiro and the Tokyo Spago manager, Johnny Romoglia, had been lobbying the management
to hire me when I arrived in Japan. Only catch was, no one knew when I was coming. So Hiro
only found out that I had arrived when we ran into each other in the elevator. We reconnected
instantly. Hiro was proud to show me his town, and I was hungry to experience so many new
things. He would take me to Tsukiji fish market to buy fish, a shopping experience unlike
anything in America. Just looking at the rows and rows of fish stalls made us want to head right
back into the kitchen. In what little free time we had, we sampled the cuisine of Tokyo’s finest
chefs and embarked on expeditions all over the city to find the best neighborhood spots. That



was a great time, working together in Tokyo, but the best part was that we discovered our
relationship translated no matter the locale.When it was time for me to go home, Hiro told me he
wanted to move back with me. We felt our paths merging permanently, except for the small
matter of finding work. Chefs spend so much time in the kitchen that if they don’t work together,
they never see each other. I called Wolfgang and asked him if he would hire Hiro if he moved to
L.A. and Wolf said, “Of course.” When Hiro asked his parents for their blessing, they agreed but
only for a year. I used to wonder when the call would come for Hiro to pack up and move back
home, and if I would be moving to Japan.About the time that Hiro took over as chef at Spago, I
left to become the pastry chef at Roy Yamaguchi’s 385 North, also in Los Angeles. Hiro and I
then spent much of our time together talking about what we thought made the ideal restaurant
work, laying the foundation for what would become our business plan someday. Surprisingly, we
agreed about almost everything, except the size of the dining room. Hiro wanted a restaurant of
about 50 seats, where he could personally construct customized menus for a small circle of
guests. I thought we’d work ourselves to death and still be in the red. I wanted a restaurant with
75 to 90 seats, where we could be ambitious and personal, but still balance the books. Little did
we know that the perfect place would present itself—and become ours—almost overnight.We
had been looking for a space in Los Angeles to no avail. Everything we saw was too ugly, too
expensive, or the wrong size. On September 11, 1988, at an ungodly hour, my dad called and
asked us if we would be interested in the restaurant in the Hatchery building in the Napa Valley
town of St. Helena. I sleepily said, “Sure,” and hung up. When we woke up, we couldn’t
remember what Dad had called about. After tracking him down and hearing more about the
place, we decided it was a long shot that we simply had to try for. On September 19, Hiro and I
flew up to see the space.We still remember when we first walked up to the century-old fieldstone
building with its arching French windows and graceful iron lanterns. It literally beckoned us in,
bewitching us with its rustic warmth, European sophistication, and genuine antique feel. It was
love at first sight—we were sold. So on September 26, 1988, we took over as the owners of the
operational yet unnamed restaurant. It went so fast we didn’t have time to overthink what we
were doing.In a stroke of good luck, no doubt aided by the speed with which the deal was done,
we acquired the corporation that owned the restaurant. This meant that the restaurant could
continue to run without us having to do the usual paperwork required by governmental agencies
and suppliers for a start-up. How we were going to run a restaurant from Los Angeles while we
got organized and Hiro worked for Wolf for at least another month was a mystery. Has someone
ever done something so wonderful for you that you didn’t know what to say? That was how we
felt when Barbara Neyers offered to take care of things for us in the interim. She kept the
restaurant running with the old menu still in place, and I flew up on weekends to work and learn
how she did things. After a raucous Halloween party (a tradition we brought with us), we led the
moving van to our new life in Napa Valley.We like to joke that the day we walked into the kitchen,
Hiro took the sauté pan out of the cook’s hand in mid-toss and finished the dish. It certainly felt
like that. We slowly changed the menu over the next couple of days and changed the name two



weeks after that. I think if we had ever had kids, they still wouldn’t be named—it’s such an
overwhelming responsibility. Finally, after considering a spate of names, we took a cue from our
surroundings and settled on Terra. It evoked the Italian influence of the valley and, quite simply,
the earth that we owe our inspiration to.Probably the most daunting task was writing that first
menu. We wanted to put everything we had talked about, tasted, and learned into it. The project
became bigger than anything we had done before. Hiro had the good sense not to overextend
himself and to let me do so either. As a result, the first menus we wrote were smaller than the
one we offer now. It’s usually the other way around.Hiro and I had never run the front of a
restaurant, done bookkeeeping, or used a computer (Hiro still can’t). Yet here we were with a
restaurant that kept all its accounts in a computer we inherited with the business and a
reservation book filled with the names of local customers. We did have one thing going for us:
the generous support of family and friends. I grew up in Napa Valley (my family owned Stags’
Leap Winery), so we had plenty of people coming by to wish us well, to eat, and to hope along
with us. One night, business was ridiculously quiet when two local vintners, Bob Long and Bob
Pecota, came in for dinner. They saw that there were only two other tables seated and told us to
keep our spirits high, not to worry, and that everything would be okay. I think one of them had a
crystal ball in his hip pocket.For the first couple of years, we did everything ourselves, from fixing
the plumbing to painting the sign hanging out front. (Some things we did better than others—
after two disastrous attempts to paint our sign, we resigned ourselves to having no sign at all.)
Hiro asked Jim Neal, a co-worker from Los Angeles, if he wanted to move up to Napa and be our
sous chef. What we lacked in business experience we made up for with opinions. After dining all
over Europe and Japan and eating our way through California and the U.S., we had learned what
we wanted in service. We wanted a warm, comfortable environment where our customers could
feel like our invited dinner guests without sacrificing the experience of a fine dining
restaurant.One of the changes we made early on was the size of the tables and the number of
seats. We didn’t want to lose seats, but the tables we inherited were really small for serious
diners. We wanted our guests to leave Terra basking in the afterglow of an evening filled with
great food and delicious wine shared with the good company they came with—not with the folks
sitting nearby. Our ultimate goal was to have guests tell us that dinner at Terra was everything
they had hoped it would be. That’s a tall order when you consider that the local clientele and the
visitors who come from all over the world have high expectations!Being in Napa has given us the
opportunity to work closely with the growers and producers of some of the best quality, hand-
picked foods that are the cornerstone of our cooking. Over the years, these business
relationships have grown into friendships that make our work all the more enjoyable. Because
our community is small and relatively centralized, we have the luxury of going to many suppliers
for foods, even if they only produce one or two items.Our suppliers are often the first to show us
exciting new offerings, whether newly available heirloom tomatoes or delicate greens. When this
happens, we’re careful to get to know the ingredient before we put it on the plate. Flavor
evolution does not occur just because a new ingredient is available, but because you know how



to use it. Hiro’s food is characterized by its layers of flavors and textures. He believes this
multidimensional quality lends each dish a depth that astounds with every bite, each forkful
revealing yet another facet. This is easier to achieve with appetizers, which tend to be small yet
can pack a powerful punch. Main courses present more of a challenge, since an intense flavor
wouldn’t be as successful in a larger portion, but at the same time you don’t want the dish to be
conservative or boring. The balance of these two courses, finished by dessert, is what Hiro
strives to create each night.Once Terra was established, the critics and food writers all wanted a
two-word description for our cuisine. Breaking one of the basic restaurant marketing rules, we
told them it was southern French and northern Italian in style with a Japanese sensibility. The
usual response was silence, then, “But what kind of food is it?” Then we’d give the longer
answer. We’re classically trained in French and Italian cooking and apply those culinary
techniques to what we create at Terra. Napa Valley shares much of the climate and vegetation of
France and Italy, as well as an appreciation for many of the same foods, so the French and
Italian influence makes sense. Put more simply, every dish we make is a reflection of our
experiences, both personal and professional. We don’t put dishes on the menu just because we
think they would be popular. Because of that guideline you won’t find chicken served at Terra.
We think chicken is mostly unremarkable and believe that people eat it throughout the week and
want something they don’t eat at home when they go out for a nice meal. We especially like to
prepare offal and other less common rustic foods. We worry that as Americans cook less at
home and have more money to spend on expensive cuts of meat, such staples from the past will
be eradicated from the country’s cuisine. That’s why you’ll find tripe and sweetbreads on our
menu alongside goat cheese ravioli and fried rock shrimp, as we continue our mission to
reconnect diners with foods that have unfairly fallen out of favor over the years.In many
restaurants you can’t make substitutions or special requests. Chalk it up to our Spago roots, but
we find this ridiculous. Just because a dish isn’t on our menu doesn’t mean it’s not worth
cooking. We know great cooks can cook anything and it will be memorable. So at Terra, the
guests never get that no-substitutes treatment. And we don’t have hard-and-fast rules about
what is appropriate for each course either. If you want to order three appetizers instead of a main
entrée, bon appétit!When it comes to wine, we tell everyone to drink what they like and don’t be
afraid to try something different. We spend a lot of time trying to find less common varietals.
There are countless bottles of Sauvignon Blanc, Chardonnay, Merlot, and Cabernet to choose
from. What about trying a Pinot Blanc, Pinot Gris, Aligote, Pinor Noir, Syrah, Zinfandel,
Mouvedre, or Sangiovese, among others? There are some unforgettable wine combinations, like
Foie Gras and Sauterne, Lamb and Petite Syrah, Mussel Saffron Soup and Chardonnay. But
what if you can’t drink two bottles or you just feel like one wine? Or you’ve ordered a variety of
dishes and one wine won’t match all the different ingredients and flavors? To encourage diners
to make the most of their time with us, we offer an array of by-the-glass selections and love to
help our guests negotiate the list. We love to dine this way, and know it makes for a more
enjoyable evening. At the other end of the spectrum are the special wine dinners we do for



customers when they have an extraordinary wine to drink. We have done such dinners for
groups as small as four and as large as 500. One of our favorite guests, the Duckhorns, regularly
ask us to do a special duck dinner to go with their vineyard’s remarkable Merlots and Cabernets.
These dinners are fun and challenging, and we usually get to try the wine before the dinner—an
invitation we never refuse.We hope that what sets us apart is that we take what we do very
seriously, but we don’t take ourselves too seriously. The wait staff and the kitchen staff like each
other and approach their work with the same ethic and sense of humor we do. Then there are
the customers who have been dining with us for so long that they feel like part of the operation.
Sure, we have the usual surprises and upsets that come with running a fine dining restaurant in
a destination locale, but we feel very lucky to be living this life. We cook from our hearts. We
consider Terra an extension of our home, and each patron a friend coming over for dinner. Our
cooking is a reflection of who we are—our heritages, our travels, our memories, and our own
tastes. Each dish contains traces of Hiro’s Japanese ancestry and his classical French and
Italian training, plus the flavors of my Lebanese and European background and Napa Valley
roots. Each of these components is fundamental to the food we prepare, and we hope that as
you make our recipes you’ll taste our history in them. The Story of TerraThe Story of Terraby
Lissa DoumaniWe are always amazed that no matter what we say or serve, the first thing most
people want to know is our story—how we met, how our relationship evolved, how we ended up
building our dream restaurant in an agricultural hamlet that hadn’t yet blossomed into one of the
world’s top destinations. In the decade since we opened Terra, we’ve told our story over and
over, but until now, we’ve never really stopped to think about it … then again, it shouldn’t come
as a surprise that as chef-owners of a fine dining restaurant in the heart of Napa Valley we don’t
have much time to stop at all! Writing this book, however, has given us plenty of opportunities to
reflect on the crazy mix of serendipity, beginner’s luck, and downright foolishness that has made
our story quite a tale and our restaurant one of a kind.Like most partners, our relationship is a
division of labor. Unlike many partners, we keep each other honest by candidly critiquing each
other’s work, constantly pushing one another to stay fresh and refine what we do. I am
responsible for the front of the house, the desserts (I’ve been dubbed the pastry princess), the
accounting, the PR, and most of the talking. Hiro creates all the menus, manages and trains the
kitchen staff, and wields the sauté pan night in and night out while leading his team of chefs
through the rigors and artistry of dinner service. In writing this book, the lines have blurred and
we’ve both done a lot of everything. But in the interest of doing what comes naturally, we
decided I would tell you our story, which begins at the now world-famous Spago in West
Hollywood.Late one night the week after Spago opened in 1983, I marched in, walked right up to
owner Wolfgang Puck and asked how I could get a job in a restaurant like his. Wolf, as he’s
affectionately known, suggested I sit at the bar for 15 minutes and told me he would come and
talk to me when service was over. Well, a young woman sitting alone at a bar gets bought a lot of
drinks, so when he came over about an hour later, the only thing I retained from our talk was that
I should call him the next day. We began a series of stop-and-start conversations—the only type



the professional kitchen allows—until Wolf finally asked me when I wanted to start working. I
boldly named a date just a few days from then, and he said fine.When I showed up for work, the
only problem was that Wolf hadn’t told anyone in the prep kitchen I was coming. So the kitchen
manager, Kazuto Matsusaka, just looked at me in my street clothes and long, long red nails, and
told me I wasn’t to do anything until Wolfgang arrived. Eventually, I got to peel a case of
asparagus. The next day, I was asked if I wanted to work with Nancy Silverton in pastry; she
needed someone and anyone would do. Working alongside Nancy became one of the most
formative experiences of my professional life. In addition to the technical pastry training I
received, I also learned two rules that we still follow at Terra: Chocolate can diffuse almost any
flare-up. And people like what they like—whether it’s ketchup omelets, Tab, or iceberg lettuce, so
give them what they want within reason.After the first year of Spago in West Hollywood, Wolf
and his business partner (and wife), Barbara, accepted an offer to build a Spago in Tokyo. It was
agreed that the Tokyo chefs would have to come train in L.A. Enter Hiro Sone, a star culinary
student from the finest cooking school in Japan, Ecole Technique Hoteliere Tsuji, where he had
trained under the tutelage of such formidable French chefs as Paul Bocuse, Pierre Troisgros,
and Joel Robuchon. A country boy from a family of premium rice farmers for eighteen
generations, Hiro was accustomed to the type of hard work and resourcefulness that reigned in
Wolf’s kitchen.When Kazuto returned from the airport with Hiro, I kissed Kazuto hello and saw
Hiro back away. He didn’t know what to think of this affectionate “cleaning lady” in street clothes
covered with chocolate. Hiro quickly realized his mistake, but the memory cemented an
important difference in our styles. Even to this day, he remains immaculate while he works and I
end up looking like a Jackson Pollock painting.Soon after Hiro came to work, we had dinner
together, talking and eating (probably flirting, too), as we prepared for the evening’s work. I
overheard Kazuto ask a friend how we were managing to talk, since Hiro didn’t speak English
and I didn’t speak Japanese. Somehow, despite all the cultural differences and obstacles, we
were able to communicate from the start, relying on the universal language of laughter to carry
us through.After two months of intensive training, it was time for Hiro to go back to Tokyo.
Despite the grueling pace and physical toll of the work—or maybe because of it—we had
become close friends, which Wolf and Barbara had noticed. So Hiro went back to Tokyo and I
immersed myself in the workings of Spago sans Hiro. Then Barbara and Wolf started to play
Cupid. Sometimes late at night, Wolf would call Tokyo, get Hiro on the line, and then just hand
the phone to me. I didn’t know who would be on the other end but humored Wolf and was
delighted to hear Hiro’s voice, each of us accompanied by a kitchen concert in stereo. Later,
when Barbara and Wolf were in Tokyo, Barbara had Hiro hold up a sign that read, “Lissa, I miss
you madly, love Hiro.” She took a picture, and casually gave it to me as she sorted the snapshots
from their trip. Another time, when Wolf was doing a cooking demo in Tokyo, he told the class
that Hiro trained in Los Angeles and that he had returned to Japan with a passion for American
girls, or one specifically.Ready for a new adventure after two years at the flagship Spago, I
decided to cook and taste my way through a few more countries and kitchens. I headed for



Sydney, planning to travel through Southeast Asia and end up in Japan. Hiro and I had
continued to write each other, hoping our paths would cross again. And about a year later, they
did.Hiro and the Tokyo Spago manager, Johnny Romoglia, had been lobbying the management
to hire me when I arrived in Japan. Only catch was, no one knew when I was coming. So Hiro
only found out that I had arrived when we ran into each other in the elevator. We reconnected
instantly. Hiro was proud to show me his town, and I was hungry to experience so many new
things. He would take me to Tsukiji fish market to buy fish, a shopping experience unlike
anything in America. Just looking at the rows and rows of fish stalls made us want to head right
back into the kitchen. In what little free time we had, we sampled the cuisine of Tokyo’s finest
chefs and embarked on expeditions all over the city to find the best neighborhood spots. That
was a great time, working together in Tokyo, but the best part was that we discovered our
relationship translated no matter the locale.When it was time for me to go home, Hiro told me he
wanted to move back with me. We felt our paths merging permanently, except for the small
matter of finding work. Chefs spend so much time in the kitchen that if they don’t work together,
they never see each other. I called Wolfgang and asked him if he would hire Hiro if he moved to
L.A. and Wolf said, “Of course.” When Hiro asked his parents for their blessing, they agreed but
only for a year. I used to wonder when the call would come for Hiro to pack up and move back
home, and if I would be moving to Japan.About the time that Hiro took over as chef at Spago, I
left to become the pastry chef at Roy Yamaguchi’s 385 North, also in Los Angeles. Hiro and I
then spent much of our time together talking about what we thought made the ideal restaurant
work, laying the foundation for what would become our business plan someday. Surprisingly, we
agreed about almost everything, except the size of the dining room. Hiro wanted a restaurant of
about 50 seats, where he could personally construct customized menus for a small circle of
guests. I thought we’d work ourselves to death and still be in the red. I wanted a restaurant with
75 to 90 seats, where we could be ambitious and personal, but still balance the books. Little did
we know that the perfect place would present itself—and become ours—almost overnight.We
had been looking for a space in Los Angeles to no avail. Everything we saw was too ugly, too
expensive, or the wrong size. On September 11, 1988, at an ungodly hour, my dad called and
asked us if we would be interested in the restaurant in the Hatchery building in the Napa Valley
town of St. Helena. I sleepily said, “Sure,” and hung up. When we woke up, we couldn’t
remember what Dad had called about. After tracking him down and hearing more about the
place, we decided it was a long shot that we simply had to try for. On September 19, Hiro and I
flew up to see the space.We still remember when we first walked up to the century-old fieldstone
building with its arching French windows and graceful iron lanterns. It literally beckoned us in,
bewitching us with its rustic warmth, European sophistication, and genuine antique feel. It was
love at first sight—we were sold. So on September 26, 1988, we took over as the owners of the
operational yet unnamed restaurant. It went so fast we didn’t have time to overthink what we
were doing.In a stroke of good luck, no doubt aided by the speed with which the deal was done,
we acquired the corporation that owned the restaurant. This meant that the restaurant could



continue to run without us having to do the usual paperwork required by governmental agencies
and suppliers for a start-up. How we were going to run a restaurant from Los Angeles while we
got organized and Hiro worked for Wolf for at least another month was a mystery. Has someone
ever done something so wonderful for you that you didn’t know what to say? That was how we
felt when Barbara Neyers offered to take care of things for us in the interim. She kept the
restaurant running with the old menu still in place, and I flew up on weekends to work and learn
how she did things. After a raucous Halloween party (a tradition we brought with us), we led the
moving van to our new life in Napa Valley.We like to joke that the day we walked into the kitchen,
Hiro took the sauté pan out of the cook’s hand in mid-toss and finished the dish. It certainly felt
like that. We slowly changed the menu over the next couple of days and changed the name two
weeks after that. I think if we had ever had kids, they still wouldn’t be named—it’s such an
overwhelming responsibility. Finally, after considering a spate of names, we took a cue from our
surroundings and settled on Terra. It evoked the Italian influence of the valley and, quite simply,
the earth that we owe our inspiration to.Probably the most daunting task was writing that first
menu. We wanted to put everything we had talked about, tasted, and learned into it. The project
became bigger than anything we had done before. Hiro had the good sense not to overextend
himself and to let me do so either. As a result, the first menus we wrote were smaller than the
one we offer now. It’s usually the other way around.Hiro and I had never run the front of a
restaurant, done bookkeeeping, or used a computer (Hiro still can’t). Yet here we were with a
restaurant that kept all its accounts in a computer we inherited with the business and a
reservation book filled with the names of local customers. We did have one thing going for us:
the generous support of family and friends. I grew up in Napa Valley (my family owned Stags’
Leap Winery), so we had plenty of people coming by to wish us well, to eat, and to hope along
with us. One night, business was ridiculously quiet when two local vintners, Bob Long and Bob
Pecota, came in for dinner. They saw that there were only two other tables seated and told us to
keep our spirits high, not to worry, and that everything would be okay. I think one of them had a
crystal ball in his hip pocket.For the first couple of years, we did everything ourselves, from fixing
the plumbing to painting the sign hanging out front. (Some things we did better than others—
after two disastrous attempts to paint our sign, we resigned ourselves to having no sign at all.)
Hiro asked Jim Neal, a co-worker from Los Angeles, if he wanted to move up to Napa and be our
sous chef. What we lacked in business experience we made up for with opinions. After dining all
over Europe and Japan and eating our way through California and the U.S., we had learned what
we wanted in service. We wanted a warm, comfortable environment where our customers could
feel like our invited dinner guests without sacrificing the experience of a fine dining
restaurant.One of the changes we made early on was the size of the tables and the number of
seats. We didn’t want to lose seats, but the tables we inherited were really small for serious
diners. We wanted our guests to leave Terra basking in the afterglow of an evening filled with
great food and delicious wine shared with the good company they came with—not with the folks
sitting nearby. Our ultimate goal was to have guests tell us that dinner at Terra was everything



they had hoped it would be. That’s a tall order when you consider that the local clientele and the
visitors who come from all over the world have high expectations!Being in Napa has given us the
opportunity to work closely with the growers and producers of some of the best quality, hand-
picked foods that are the cornerstone of our cooking. Over the years, these business
relationships have grown into friendships that make our work all the more enjoyable. Because
our community is small and relatively centralized, we have the luxury of going to many suppliers
for foods, even if they only produce one or two items.Our suppliers are often the first to show us
exciting new offerings, whether newly available heirloom tomatoes or delicate greens. When this
happens, we’re careful to get to know the ingredient before we put it on the plate. Flavor
evolution does not occur just because a new ingredient is available, but because you know how
to use it. Hiro’s food is characterized by its layers of flavors and textures. He believes this
multidimensional quality lends each dish a depth that astounds with every bite, each forkful
revealing yet another facet. This is easier to achieve with appetizers, which tend to be small yet
can pack a powerful punch. Main courses present more of a challenge, since an intense flavor
wouldn’t be as successful in a larger portion, but at the same time you don’t want the dish to be
conservative or boring. The balance of these two courses, finished by dessert, is what Hiro
strives to create each night.Once Terra was established, the critics and food writers all wanted a
two-word description for our cuisine. Breaking one of the basic restaurant marketing rules, we
told them it was southern French and northern Italian in style with a Japanese sensibility. The
usual response was silence, then, “But what kind of food is it?” Then we’d give the longer
answer. We’re classically trained in French and Italian cooking and apply those culinary
techniques to what we create at Terra. Napa Valley shares much of the climate and vegetation of
France and Italy, as well as an appreciation for many of the same foods, so the French and
Italian influence makes sense. Put more simply, every dish we make is a reflection of our
experiences, both personal and professional. We don’t put dishes on the menu just because we
think they would be popular. Because of that guideline you won’t find chicken served at Terra.
We think chicken is mostly unremarkable and believe that people eat it throughout the week and
want something they don’t eat at home when they go out for a nice meal. We especially like to
prepare offal and other less common rustic foods. We worry that as Americans cook less at
home and have more money to spend on expensive cuts of meat, such staples from the past will
be eradicated from the country’s cuisine. That’s why you’ll find tripe and sweetbreads on our
menu alongside goat cheese ravioli and fried rock shrimp, as we continue our mission to
reconnect diners with foods that have unfairly fallen out of favor over the years.In many
restaurants you can’t make substitutions or special requests. Chalk it up to our Spago roots, but
we find this ridiculous. Just because a dish isn’t on our menu doesn’t mean it’s not worth
cooking. We know great cooks can cook anything and it will be memorable. So at Terra, the
guests never get that no-substitutes treatment. And we don’t have hard-and-fast rules about
what is appropriate for each course either. If you want to order three appetizers instead of a main
entrée, bon appétit!When it comes to wine, we tell everyone to drink what they like and don’t be



afraid to try something different. We spend a lot of time trying to find less common varietals.
There are countless bottles of Sauvignon Blanc, Chardonnay, Merlot, and Cabernet to choose
from. What about trying a Pinot Blanc, Pinot Gris, Aligote, Pinor Noir, Syrah, Zinfandel,
Mouvedre, or Sangiovese, among others? There are some unforgettable wine combinations, like
Foie Gras and Sauterne, Lamb and Petite Syrah, Mussel Saffron Soup and Chardonnay. But
what if you can’t drink two bottles or you just feel like one wine? Or you’ve ordered a variety of
dishes and one wine won’t match all the different ingredients and flavors? To encourage diners
to make the most of their time with us, we offer an array of by-the-glass selections and love to
help our guests negotiate the list. We love to dine this way, and know it makes for a more
enjoyable evening. At the other end of the spectrum are the special wine dinners we do for
customers when they have an extraordinary wine to drink. We have done such dinners for
groups as small as four and as large as 500. One of our favorite guests, the Duckhorns, regularly
ask us to do a special duck dinner to go with their vineyard’s remarkable Merlots and Cabernets.
These dinners are fun and challenging, and we usually get to try the wine before the dinner—an
invitation we never refuse.We hope that what sets us apart is that we take what we do very
seriously, but we don’t take ourselves too seriously. The wait staff and the kitchen staff like each
other and approach their work with the same ethic and sense of humor we do. Then there are
the customers who have been dining with us for so long that they feel like part of the operation.
Sure, we have the usual surprises and upsets that come with running a fine dining restaurant in
a destination locale, but we feel very lucky to be living this life. We cook from our hearts. We
consider Terra an extension of our home, and each patron a friend coming over for dinner. Our
cooking is a reflection of who we are—our heritages, our travels, our memories, and our own
tastes. Each dish contains traces of Hiro’s Japanese ancestry and his classical French and
Italian training, plus the flavors of my Lebanese and European background and Napa Valley
roots. Each of these components is fundamental to the food we prepare, and we hope that as
you make our recipes you’ll taste our history in them. A Day in Our Life at TerraAfter people hear
how Hiro and I ended up together in Napa Valley, they then want to know what it’s like running
Terra day in and day out. We thought a fresh set of eyes would probably do a better job of seeing
all the things that go on here, so we asked Carol Doumani, who is a writer and also my aunt, to
visit as an observer. To give you a glimpse of our lives, of how the day (and night) unfolds six
days a week, 300 days a year, at our restaurant, here is Carol’s account:4:30 A.M. (yes, it really
begins this early!)I arrived at Terra bleary-eyed, knowing that one person is already inside and
has started her busy day. The pastry chef, Susan, likes to work when she can be the only person
in the kitchen, when the fragrance of sizzling garlic and the cacophony of pots and pans that
comes from a kitchen full of cooks are absent, and all of the ovens and counters are hers
alone.As the front door swings open, I am enveloped by the intoxicating fragrance of sweet
pastry crust, earthy yeast, and the heady aromas of fruit, almond, vanilla, and chocolate baking
in the oven. Though the lights are out in Terra’s dining room, with the help of the warm glow
emanating from the kitchen, I can see that all the tables are set, ready and waiting for the first



seating, still some twelve hours away. Through the arched windows of the fieldstone façade,
dawn breaks in pinks and purples across the Valley, and I pause to think: This feast of sights and
smells just might be worth getting up for.Susan welcomes me into the kitchen with a smile, but
no handshake, which, under the circumstances, is a good thing because she’s up to her elbows
in a huge bowl of dough. On the counter are peaches, nectarines, and plums, bowls of finely
chopped nuts, and more butter than I’ve ever seen assembled in one place. Watching her make
the dozens of elements that will be assembled into six different desserts for the evening menu is
like getting a crash course in the art and science of pastry from a choreographer. She rolls out
dough, mixes batters, peels, slices, and sautés fruit, juggling baking sheets between refrigerator
and oven, all in what appears to be a carefully rehearsed sequence of dance steps.Lined up on
the trays are the results of her work: twenty apple tarts, fourteen peach crostata, a battery of
chocolate mousselines, a few dozen deftly shaped brandy snap tubes to hold the orange risotto
(which she has also whipped up), and too many other sauces, cookies, shells, and candies to
count. Four hours later, I congratulate myself for exercising remarkable restraint, having sampled
only a few of that day’s offerings when the temptation was to indulge in a dozen desserts, one
taste at a time.9:00 A.M.Manny, the head prep cook, arrives through the back door, backlit by
the morning sun, which has now climbed its way up the sky. It’s a spectacularly clear Napa
Valley day, and the small-town streets of St. Helena are still quiet—except, that is, for the delivery
truck that’s pulling up.Manny checks in case after case of water, wine, and beer (rest assured,
the Budweiser is strictly for the staff—everyone gets a glass of wine or a beer after their shift,
and the King of Beers has its devotees).An old Ford truck pulls up in front of the restaurant, and
Terra’s gardener, Christy Thollander, steps out. She’s wearing overalls and a straw hat and
carrying a flat of brilliant blue verbena to augment what is already blooming in the flower-beds
outside the entrance. Christy’s father, Earl, is a well-known California artist, who coincidentally
painted the first piece of art Lissa ever bought when she was sixteen years old—a picture of a
moon over a rustic cabin. It’s amazing how almost every person involved with the restaurant is
connected to Hiro and Lissa in some other way. This kind of history is what gives the place so
much of its soul and makes Terra a fixture in the community rather than just a good restaurant.
It’s one of those rare enterprises that embodies a way of life for everyone involved.The sun is
beating down now, and Christy liberally waters the flowerbeds as she talks about the four beds
in the restaurant’s garden, two of flowers and two of herbs. Right now, the stunning flowerbeds
are awash with sunflowers that are easily six feet tall, and, at their base, with blue verbena,
gerbera daisies, and sweet William. The herb beds are lush with rosemary, Thai basil, chives,
rose geranium, and pineapple sage. Christy picks off a pale green leaf, rubs it between her
hands, and holds it out for me to smell. It really does smell like pineapple.11:00 A.M.By the time
Hiro and Lissa arrive, there are cases and cartons stacked in an organized jumble everywhere
they will possibly fit. They come from vendors all over the Valley, and as far away as San
Francisco, and they keep pouring in. Manny has checked in some of them—beverages, paper
goods, and dry goods—but the produce is awaiting Hiro’s discriminating eye before it’s



unpacked, examined, and approved.Hiro says a quick hello and heads into the kitchen. He’s in
his white chef’s jacket and baggy chef’s pants, with his hair pulled into a tight knot at the back of
his head. His warm, relaxed manner and obvious eagerness to begin the day sets the tone. After
twelve years of the same routine, you’d think that he would have grown weary from twelve to
fourteen hours a day, six days a week, in the kitchen. But Hiro is in his element at Terra. This is
where he wants to be. This is where his heart is. He sets out his knives on the stainless steel
counter, ready to work.Lissa heads for the dining room, ready to get on with the business of the
day. Her arms are full of notebooks and mail, and a large bag is slung over her shoulder. She
drops everything on the nearest table and heads for the espresso machine. I peek inside the bag
and see that it’s filled with handmade pottery sugar bowls. Moments later, double latte in hand,
Lissa sets up shop at a table near the front door, where she will work well into the afternoon. I
ask her about the sugar bowls, and she tells me that throwing pots is one of her hobbies, and
that every so often she makes new sugar bowls and plates for the restaurant. “We wanted
handmade plates but couldn’t find any we liked, so I thought, well, maybe I can make them,” she
explains, as she picks up the phone to answer her first call of the day.It’s a travel agent inquiring
about their next guest-chef engagement (Hiro and Lissa are invited all over the world to cook),
and Lissa makes the arrangements. The next call is from Lissa’s mentor and friend Nancy
Silverton at Campanile and La Brea Bakery in Los Angeles. She wants to reserve a table for one
of her chefs who will be in the Valley next Saturday. The restaurant is completely booked, but of
course Lissa says yes. She can always figure something out.11:30 A.M.Watching Hiro at work is
truly impressive. Many chef-owners in his position spend their days orchestrating the work, but
not Hiro. There he is chopping carrots for the stock, a task the least-trained prep cook could be
doing. With a shrug, he explains that there aren’t more important things he ought to be attending
to—that everything is important.Meanwhile, Manny whirls into action. He dumps a case of baby
artichokes on the counter, and deftly starts cleaning them with a paring knife. I can’t help staring
at the pile, knowing that it would take a novice all morning and then some to work their way
through that stack. Ten minutes later, Manny’s on to the tomatoes, peeling, seeding, and dicing
them into perfect concassée. He then turns his attention to several cases of local wild
mushrooms, which he cleans and slices.The pace in the kitchen begins to pick up. John, the
sous chef, arrives, and he and Hiro run through the menu and the quantities of each dish they’ll
be preparing tonight. Sea bass sold well the night before—forty portions out of 162 dinners
served—and today is Friday, so they’re betting on selling even more fish.Barney from Forni
Brown Produce calls to tell Hiro that he’ll be replacing the Lollo Rossa lettuce with red oak, since
the Lollo Rossa is looking a little peaked. As he hands Lissa the phone, Hiro laughs and says,
“Barney says the red oak is so fresh it doesn’t even know it was picked yet.” Now it’s Lissa’s turn
to talk with Barney, whom she affectionately calls Captain Gossip. They catch up on all the news,
following their golden rule: no bad news, just the good stuff.12:00 NOONThe kitchen is
humming. And so is Hiro. Stocks are simmering on the ten-burner stove, along with beets,
sweetbreads, and white beans. John slices smoked salmon and covers each carefully prepared



plate with plastic wrap. Manny asks Hiro how he wants the corn prepped, and keeps checking in
deliveries as they arrive.And the deliveries do just keep coming. A huge tower of boxes has
made its way in through the back door. Peeking out from behind is Genna, Barney’s daughter,
and everyone greets her by calling out, “The lechuga girl is here!” Hiro starts poring over each
box of lettuce, checking what seems like every last leaf. The quality is always perfect, but Hiro
always checks. Genna secretly hands Lissa an egg carton, and Lissa gives a big smile as she
asks, “Already?” Sure enough, Genna has delivered the most beautiful and fragrant fraise de
bois (wild strawberries). I sneak a sample as Genna slips out and Matthew from Omega arrives
with the fish order. On any given day, the large deliveries are interspersed with smaller offerings
of figs, walnuts, Meyer lemons, corn, tomatoes, goat cheeese, and stone fruit all brought by local
purveyors.When the meat order arrives, Hiro drops everything to check the contents and
weights, then immediately begins cutting everything up. He’s particularly interested in a slab of
pork belly which, he explains, will appear as a special tonight in a Japanese-inspired dish called
“Kakuni.” It’s amazing that this huge hunk of what appears to be mostly fat can be transformed
into something delectable.1:00 P.M.Now the kitchen is getting really crowded, with several more
chefs settling in. Lissa is still working away, encircled by paperwork and answering the phones.
It’s time to stretch my legs and get a look at what’s happening in the neighborhood. The building
is a great starting point to do just that, tucked behind the main street of the town with vineyards
in the distance on all sides. The building is as old as anything in town. Built in 1884, it first
housed a foundry that forged small farming tools. After the turn of the last century, parts of the
building were destroyed in two fires, and the foundry was closed. Later a glove factory moved in.
For disbelievers, there’s a fading sign proclaiming such wares stenciled on the front of the
building. In the ’40s, the glove factory gave way to a chicken hatchery. Later, the building was
split in two, with offices on one side and a museum dedicated to writer and local Jack London on
the other. Finally, in the ’50s, the building was home to a restaurant, a humble little joint called
the Hatchery Café, which changed hands and names throughout the following decades.A loud
pop from the kitchen followed by an ominous electrical fizzling sound draws me back into the
kitchen. Hiro is sitting on the floor by the mixer. The massive machine had stopped working and
he was trying to repair it when he got the wires crossed and gave himself a pretty good shock.
He laughs it off, saying he needed an energy boost anyway. Lissa picks up the phone and calls a
professional.2:30 P.M.Vanessa, the reservationist, has arrived, and she’s making return calls to
confirm or change reservations. She’s also fielding incoming calls, juggling four lines at once
without getting flustered, and doing her best to calmly address every caller’s special request. In
the summertime, the 92-seat dining room books up a month ahead of time for weekday dinners
and two months out for weekends. Part of Vanessa’s job is pacing reservations so that there are
only seven tables seated every thirty minutes to keep the kitchen and the floor staff from getting
overwhelmed.3:00 P.M.Waving goodbye to Vanessa, with a reminder that she’s only a phone call
away, Lissa goes out to do the banking and a few other errands. Then she’ll head home to have
a bite to eat and put up her feet before dressing and returning to the restaurant to help brief the



staff and greet the first guests. Thinking about how exhausting it is to host a dinner party for six
in my own home, I’m awed by the fact that Lissa is host to more than 140 people every night.3:30
P.M.Hiro is sitting at a table in the dining room, writing out a list of tonight’s specials. He makes
the pork belly sound much more interesting than when he described it in the kitchen. The
phones are still ringing off the hook.Tim, the manager and sommelier, sits at another table,
talking to John Buehler and Misha Chelini of Buehler Vineyards. Misha is a familiar face here,
since she worked at Terra for seven years both on the floor and making the pastries. Tim holds a
glass of deep red Cabernet up to the light, then tastes it, remarking on the wine’s
characteristics.The back door crashes open and a large green bush walks in. “Hi Kathy,” shouts
Hiro. “Hi everybody!” says the bush. Out from behind the greenery steps Kathy Hoffman, the
brilliant florist who creates the massive arrangements that grace the restaurant’s two dining
rooms. Kathy, another Napa native, is the daughter of Don and Sally Schmitt. Don is the former
mayor of nearby Yountville, and with Sally, their other daughter Karen, and Karen’s husband,
Tim, owns the Apple Farm, which produces over sixty varieties of organic apples, as well as
cider and other apple products. Sally was the first person Lissa ever cooked with professionally,
at the Vintage 1870 in Yountville.No doubt, Kathy is inspired by the seasons and the restaurant’s
name. Her floral sculptures capture the essence of the land and the natural beauty of the Valley
with branches, brambles, leaves, and flowers, all artfully amassed to create an illusion of
spontaneity. Kathy takes a few surviving flowers from last week’s arrangements and puts them in
two tiny vases for the restaurant’s restrooms.4:30 P.M.The servers begin to show up. As they
come in, they seem more like old friends getting together for an evening of fun rather than co-
workers clocking in. One of them, Gwen, comes in with a huge container. Hiro’s eyes light up.
“Chuck went fishing?” he asks, and Gwen just nods. Her husband likes to fish for salmon and
sometimes catches females full of eggs. Hiro is always happy to take the eggs off Chuck’s
hands. Opening up the egg sacs, Hiro painstakingly separates and cleans the eggs, marinating
them to make salmon caviar, which will be served with the salmon tartare later.Each of the
servers starts in on their work. One tackles the mountain of wine that was delivered, putting
some of it in the wine racks for immediate use and setting some aside to go into the restaurant’s
aging cellar. Other servers polish glasses and silverware, stocking the items they will need for
service throughout the evening. The bussers have also arrived and are cutting up limes, lemons,
and butter and setting up coffee service and filling ice bins. Tim fields questions regarding table
set-up for the night’s reservations.5:00 P.M.Staff dinner is served. Tonight it’s roast pork, pasta
with tomato sauce, salad, and desserts left over from the night before. The food is set out buffet-
style on the pick-up counter and bussers’ station. Everyone helps themselves to platefuls of
food. They know it will be torture to serve Hiro’s food all night on empty stomachs.5:40 P.M.Lissa
returns in time for the staff meeting, where Hiro is briefing the staff on the specials, describing
each dish in detail so that the servers can confidently answer any question a guest might have.
One dish is especially complicated (the pork belly “kakuni”), so Hiro makes a sample for them to
try. After Hiro is finished, it’s Lissa and Tim’s turn to go over service, noting the evening’s special



events: a sixtieth birthday at table forty-two and a marriage proposal at table nineteen. The
restaurant often gets requests to present engagement rings. Tonight, there will be a ring tucked
into a specially folded napkin. It’s already waiting in the kitchen, carefully identified. “Make sure it
goes to table twenty-four,” says Hiro. There’s a murmur of confusion amongst the staff before he
smiles and says, “Just kidding. Make that table nineteen.” Tim goes over the new wine additions,
refreshing memories of wines sampled at staff tastings. He also adds a couple of observations
from the previous evening’s service.6:00 P.M.The front door opens and the first guests, an
elderly couple, walk in; Lissa greets them warmly and is clearly delighted to see them. They are
the Gordons, and as Lissa introduces them to me, she explains that they have been coming to
Terra almost twice a month since the restaurant opened.Lissa and Hiro take a quick spin through
the restaurant. As always, everything is tidy and the last-minute preparations are completed. Hiro
is dressed in the same immaculate chef’s jacket he put on seven hours ago. The mingling
aromas emanating from the kitchen are absolutely mouth-watering.6:30 P.M.As I step back into
the dining room, I see everyone in motion. More people have arrived and been seated and the
specials are already being described at several tables. I watch as Lissa stops by a table where a
guest is talking to a server about particular ingredients. She hands Lissa a card listing her
allergies, and Lissa heads to the kitchen to confer with Hiro. It is important to them to be careful
but still make the meal interesting. Lissa returns to the table to describe what they will prepare
for the guest, who is visibly pleased and relieved to escape another night of steamed vegetables!
7:00 P.M.Back in the kitchen, Hiro is calling out the orders and each cook responds as they hear
a dish from their station called. Three people are working in the pantry station, making all the
cold appetizers and some parts of other dishes, plus later they will plate the desserts. A food
runner zooms by with appetizers for table twenty-one. Sarah, who works the grill, appears cool
and calm despite the constant waves of heat rolling over her. From another corner, a busser
rushes in with a tray full of plates and deposits them with the dishwasher, hustling out as fast as
he came in.8:30 P.M.The dining room is in full swing. Every table is full and Tim is talking with a
customer about the ideal wine for the meal ordered. Serious wine talk is to be expected in this
part of the country, but sometimes it gets out of hand. A few weeks ago, a customer ordered a
bottle of Chardonnay. The server, Patrick, presented the guest with a taste of the wine. The
customer told Patrick to go ahead and serve the wine, but asked him to throw out the sample
and get a fresh glass. As Patrick was pouring the guest’s “fresh” glass of wine, the diner
explained that all the sulfites in wine are only present in the top ounce, so once that is poured,
the rest of the wine is clear, which is something most winemakers don’t know. With all his
training, Patrick smiled and said, “How interesting.” Of course he knew the guest was repeating a
myth, but thought it was a harmless mistake; correcting him would have tainted an otherwise
wonderful memory of a great evening.During service Lissa seems to be everywhere and to
watch everything. She tries to be by the door to greet arriving guests, and once they are seated,
she walks the “track” around the dining rooms. The way the restaurant is laid out, the staff can
follow a circular path through the front, both dining rooms, and the back. I’m surprised to see her



appearing in one room and then in the other from the opposite direction. While walking through
the restaurant, Lissa is available as an extra set of hands, to help take care of anything that is
needed: clearing a table, pouring more wine, being always on the lookout for a table that needs
more water or bread. The servers know that they can ask Lissa for help with anything (except
opening Champagne). Everyone works as skilled, graceful members of a team.11:00 P.M.The
evening continues to go smoothly, but I start to wane. Tim has promised a wine tasting at the end
of the night, so I hold on. As the night winds down, the high energy is replaced with the sense of
calm that comes with surviving another successful evening. Each person has his or her job to
do. I go looking for Hiro and finds him standing in the refrigerator. It’s not because he needs to
cool down (which is a reasonable assumption when you feel the heat emanating from the
kitchen), but because he is taking the nightly inventory so orders can be placed for
tomorrow.11:30 P.M.In the kitchen, the sous chef is writing down a prep list for Manny and the
pastry chef. Hiro will augment it with his ideas for specials. This is just a game plan; the menu
can change depending on the surprises the morning deliveries may bring. Each person is
cleaning and organizing his or her station to minimize tomorrow’s work. I wander back into the
dining room and see that tables are reset and everything is put away.12:00 MIDNIGHTThe last
guests have just left, and Tim sets up the monthly staff wine tasting, loading down a large table
with enough wine bottles sheathed in paper bags and glasses for a large army—or, in our case,
just a small, thirsty one. The wine is bagged so that no one will judge a wine by the winery. Each
staff member has a sheet for their tasting notes. At first, I wonder how any of them will make it
home after trying so much wine. However, this is a tasting, not a drinking, session; everyone
slurps and holds a taste of wine in their mouths, then spits it unceremoniously into a tableside
bucket. They discuss and rate the wines, saying the first thing that comes to mind, not some
fancy adjective from the wine lexicon. The top wines from each tasting are added to future wine
lists, providing a few more flavors to profile for the inquisitive guests who want to know
more.1:00 A.M.Tim counts the money, and Hiro and Lissa sit and replay the evening’s events.
Once they’ve decompressed, they turn their thoughts to tomorrow, feeling tonight as they do
each night—that it’s a privilege to walk into this glorious building the next day and start the whole
routine in motion again. A Day in Our Life at TerraA Day in Our Life at TerraAfter people hear how
Hiro and I ended up together in Napa Valley, they then want to know what it’s like running Terra
day in and day out. We thought a fresh set of eyes would probably do a better job of seeing all
the things that go on here, so we asked Carol Doumani, who is a writer and also my aunt, to visit
as an observer. To give you a glimpse of our lives, of how the day (and night) unfolds six days a
week, 300 days a year, at our restaurant, here is Carol’s account:4:30 A.M. (yes, it really begins
this early!)I arrived at Terra bleary-eyed, knowing that one person is already inside and has
started her busy day. The pastry chef, Susan, likes to work when she can be the only person in
the kitchen, when the fragrance of sizzling garlic and the cacophony of pots and pans that
comes from a kitchen full of cooks are absent, and all of the ovens and counters are hers
alone.As the front door swings open, I am enveloped by the intoxicating fragrance of sweet



pastry crust, earthy yeast, and the heady aromas of fruit, almond, vanilla, and chocolate baking
in the oven. Though the lights are out in Terra’s dining room, with the help of the warm glow
emanating from the kitchen, I can see that all the tables are set, ready and waiting for the first
seating, still some twelve hours away. Through the arched windows of the fieldstone façade,
dawn breaks in pinks and purples across the Valley, and I pause to think: This feast of sights and
smells just might be worth getting up for.Susan welcomes me into the kitchen with a smile, but
no handshake, which, under the circumstances, is a good thing because she’s up to her elbows
in a huge bowl of dough. On the counter are peaches, nectarines, and plums, bowls of finely
chopped nuts, and more butter than I’ve ever seen assembled in one place. Watching her make
the dozens of elements that will be assembled into six different desserts for the evening menu is
like getting a crash course in the art and science of pastry from a choreographer. She rolls out
dough, mixes batters, peels, slices, and sautés fruit, juggling baking sheets between refrigerator
and oven, all in what appears to be a carefully rehearsed sequence of dance steps.Lined up on
the trays are the results of her work: twenty apple tarts, fourteen peach crostata, a battery of
chocolate mousselines, a few dozen deftly shaped brandy snap tubes to hold the orange risotto
(which she has also whipped up), and too many other sauces, cookies, shells, and candies to
count. Four hours later, I congratulate myself for exercising remarkable restraint, having sampled
only a few of that day’s offerings when the temptation was to indulge in a dozen desserts, one
taste at a time.9:00 A.M.Manny, the head prep cook, arrives through the back door, backlit by
the morning sun, which has now climbed its way up the sky. It’s a spectacularly clear Napa
Valley day, and the small-town streets of St. Helena are still quiet—except, that is, for the delivery
truck that’s pulling up.Manny checks in case after case of water, wine, and beer (rest assured,
the Budweiser is strictly for the staff—everyone gets a glass of wine or a beer after their shift,
and the King of Beers has its devotees).An old Ford truck pulls up in front of the restaurant, and
Terra’s gardener, Christy Thollander, steps out. She’s wearing overalls and a straw hat and
carrying a flat of brilliant blue verbena to augment what is already blooming in the flower-beds
outside the entrance. Christy’s father, Earl, is a well-known California artist, who coincidentally
painted the first piece of art Lissa ever bought when she was sixteen years old—a picture of a
moon over a rustic cabin. It’s amazing how almost every person involved with the restaurant is
connected to Hiro and Lissa in some other way. This kind of history is what gives the place so
much of its soul and makes Terra a fixture in the community rather than just a good restaurant.
It’s one of those rare enterprises that embodies a way of life for everyone involved.The sun is
beating down now, and Christy liberally waters the flowerbeds as she talks about the four beds
in the restaurant’s garden, two of flowers and two of herbs. Right now, the stunning flowerbeds
are awash with sunflowers that are easily six feet tall, and, at their base, with blue verbena,
gerbera daisies, and sweet William. The herb beds are lush with rosemary, Thai basil, chives,
rose geranium, and pineapple sage. Christy picks off a pale green leaf, rubs it between her
hands, and holds it out for me to smell. It really does smell like pineapple.11:00 A.M.By the time
Hiro and Lissa arrive, there are cases and cartons stacked in an organized jumble everywhere



they will possibly fit. They come from vendors all over the Valley, and as far away as San
Francisco, and they keep pouring in. Manny has checked in some of them—beverages, paper
goods, and dry goods—but the produce is awaiting Hiro’s discriminating eye before it’s
unpacked, examined, and approved.Hiro says a quick hello and heads into the kitchen. He’s in
his white chef’s jacket and baggy chef’s pants, with his hair pulled into a tight knot at the back of
his head. His warm, relaxed manner and obvious eagerness to begin the day sets the tone. After
twelve years of the same routine, you’d think that he would have grown weary from twelve to
fourteen hours a day, six days a week, in the kitchen. But Hiro is in his element at Terra. This is
where he wants to be. This is where his heart is. He sets out his knives on the stainless steel
counter, ready to work.Lissa heads for the dining room, ready to get on with the business of the
day. Her arms are full of notebooks and mail, and a large bag is slung over her shoulder. She
drops everything on the nearest table and heads for the espresso machine. I peek inside the bag
and see that it’s filled with handmade pottery sugar bowls. Moments later, double latte in hand,
Lissa sets up shop at a table near the front door, where she will work well into the afternoon. I
ask her about the sugar bowls, and she tells me that throwing pots is one of her hobbies, and
that every so often she makes new sugar bowls and plates for the restaurant. “We wanted
handmade plates but couldn’t find any we liked, so I thought, well, maybe I can make them,” she
explains, as she picks up the phone to answer her first call of the day.It’s a travel agent inquiring
about their next guest-chef engagement (Hiro and Lissa are invited all over the world to cook),
and Lissa makes the arrangements. The next call is from Lissa’s mentor and friend Nancy
Silverton at Campanile and La Brea Bakery in Los Angeles. She wants to reserve a table for one
of her chefs who will be in the Valley next Saturday. The restaurant is completely booked, but of
course Lissa says yes. She can always figure something out.11:30 A.M.Watching Hiro at work is
truly impressive. Many chef-owners in his position spend their days orchestrating the work, but
not Hiro. There he is chopping carrots for the stock, a task the least-trained prep cook could be
doing. With a shrug, he explains that there aren’t more important things he ought to be attending
to—that everything is important.Meanwhile, Manny whirls into action. He dumps a case of baby
artichokes on the counter, and deftly starts cleaning them with a paring knife. I can’t help staring
at the pile, knowing that it would take a novice all morning and then some to work their way
through that stack. Ten minutes later, Manny’s on to the tomatoes, peeling, seeding, and dicing
them into perfect concassée. He then turns his attention to several cases of local wild
mushrooms, which he cleans and slices.The pace in the kitchen begins to pick up. John, the
sous chef, arrives, and he and Hiro run through the menu and the quantities of each dish they’ll
be preparing tonight. Sea bass sold well the night before—forty portions out of 162 dinners
served—and today is Friday, so they’re betting on selling even more fish.Barney from Forni
Brown Produce calls to tell Hiro that he’ll be replacing the Lollo Rossa lettuce with red oak, since
the Lollo Rossa is looking a little peaked. As he hands Lissa the phone, Hiro laughs and says,
“Barney says the red oak is so fresh it doesn’t even know it was picked yet.” Now it’s Lissa’s turn
to talk with Barney, whom she affectionately calls Captain Gossip. They catch up on all the news,



following their golden rule: no bad news, just the good stuff.12:00 NOONThe kitchen is
humming. And so is Hiro. Stocks are simmering on the ten-burner stove, along with beets,
sweetbreads, and white beans. John slices smoked salmon and covers each carefully prepared
plate with plastic wrap. Manny asks Hiro how he wants the corn prepped, and keeps checking in
deliveries as they arrive.And the deliveries do just keep coming. A huge tower of boxes has
made its way in through the back door. Peeking out from behind is Genna, Barney’s daughter,
and everyone greets her by calling out, “The lechuga girl is here!” Hiro starts poring over each
box of lettuce, checking what seems like every last leaf. The quality is always perfect, but Hiro
always checks. Genna secretly hands Lissa an egg carton, and Lissa gives a big smile as she
asks, “Already?” Sure enough, Genna has delivered the most beautiful and fragrant fraise de
bois (wild strawberries). I sneak a sample as Genna slips out and Matthew from Omega arrives
with the fish order. On any given day, the large deliveries are interspersed with smaller offerings
of figs, walnuts, Meyer lemons, corn, tomatoes, goat cheeese, and stone fruit all brought by local
purveyors.When the meat order arrives, Hiro drops everything to check the contents and
weights, then immediately begins cutting everything up. He’s particularly interested in a slab of
pork belly which, he explains, will appear as a special tonight in a Japanese-inspired dish called
“Kakuni.” It’s amazing that this huge hunk of what appears to be mostly fat can be transformed
into something delectable.1:00 P.M.Now the kitchen is getting really crowded, with several more
chefs settling in. Lissa is still working away, encircled by paperwork and answering the phones.
It’s time to stretch my legs and get a look at what’s happening in the neighborhood. The building
is a great starting point to do just that, tucked behind the main street of the town with vineyards
in the distance on all sides. The building is as old as anything in town. Built in 1884, it first
housed a foundry that forged small farming tools. After the turn of the last century, parts of the
building were destroyed in two fires, and the foundry was closed. Later a glove factory moved in.
For disbelievers, there’s a fading sign proclaiming such wares stenciled on the front of the
building. In the ’40s, the glove factory gave way to a chicken hatchery. Later, the building was
split in two, with offices on one side and a museum dedicated to writer and local Jack London on
the other. Finally, in the ’50s, the building was home to a restaurant, a humble little joint called
the Hatchery Café, which changed hands and names throughout the following decades.A loud
pop from the kitchen followed by an ominous electrical fizzling sound draws me back into the
kitchen. Hiro is sitting on the floor by the mixer. The massive machine had stopped working and
he was trying to repair it when he got the wires crossed and gave himself a pretty good shock.
He laughs it off, saying he needed an energy boost anyway. Lissa picks up the phone and calls a
professional.2:30 P.M.Vanessa, the reservationist, has arrived, and she’s making return calls to
confirm or change reservations. She’s also fielding incoming calls, juggling four lines at once
without getting flustered, and doing her best to calmly address every caller’s special request. In
the summertime, the 92-seat dining room books up a month ahead of time for weekday dinners
and two months out for weekends. Part of Vanessa’s job is pacing reservations so that there are
only seven tables seated every thirty minutes to keep the kitchen and the floor staff from getting



overwhelmed.3:00 P.M.Waving goodbye to Vanessa, with a reminder that she’s only a phone call
away, Lissa goes out to do the banking and a few other errands. Then she’ll head home to have
a bite to eat and put up her feet before dressing and returning to the restaurant to help brief the
staff and greet the first guests. Thinking about how exhausting it is to host a dinner party for six
in my own home, I’m awed by the fact that Lissa is host to more than 140 people every night.3:30
P.M.Hiro is sitting at a table in the dining room, writing out a list of tonight’s specials. He makes
the pork belly sound much more interesting than when he described it in the kitchen. The
phones are still ringing off the hook.Tim, the manager and sommelier, sits at another table,
talking to John Buehler and Misha Chelini of Buehler Vineyards. Misha is a familiar face here,
since she worked at Terra for seven years both on the floor and making the pastries. Tim holds a
glass of deep red Cabernet up to the light, then tastes it, remarking on the wine’s
characteristics.The back door crashes open and a large green bush walks in. “Hi Kathy,” shouts
Hiro. “Hi everybody!” says the bush. Out from behind the greenery steps Kathy Hoffman, the
brilliant florist who creates the massive arrangements that grace the restaurant’s two dining
rooms. Kathy, another Napa native, is the daughter of Don and Sally Schmitt. Don is the former
mayor of nearby Yountville, and with Sally, their other daughter Karen, and Karen’s husband,
Tim, owns the Apple Farm, which produces over sixty varieties of organic apples, as well as
cider and other apple products. Sally was the first person Lissa ever cooked with professionally,
at the Vintage 1870 in Yountville.No doubt, Kathy is inspired by the seasons and the restaurant’s
name. Her floral sculptures capture the essence of the land and the natural beauty of the Valley
with branches, brambles, leaves, and flowers, all artfully amassed to create an illusion of
spontaneity. Kathy takes a few surviving flowers from last week’s arrangements and puts them in
two tiny vases for the restaurant’s restrooms.4:30 P.M.The servers begin to show up. As they
come in, they seem more like old friends getting together for an evening of fun rather than co-
workers clocking in. One of them, Gwen, comes in with a huge container. Hiro’s eyes light up.
“Chuck went fishing?” he asks, and Gwen just nods. Her husband likes to fish for salmon and
sometimes catches females full of eggs. Hiro is always happy to take the eggs off Chuck’s
hands. Opening up the egg sacs, Hiro painstakingly separates and cleans the eggs, marinating
them to make salmon caviar, which will be served with the salmon tartare later.Each of the
servers starts in on their work. One tackles the mountain of wine that was delivered, putting
some of it in the wine racks for immediate use and setting some aside to go into the restaurant’s
aging cellar. Other servers polish glasses and silverware, stocking the items they will need for
service throughout the evening. The bussers have also arrived and are cutting up limes, lemons,
and butter and setting up coffee service and filling ice bins. Tim fields questions regarding table
set-up for the night’s reservations.5:00 P.M.Staff dinner is served. Tonight it’s roast pork, pasta
with tomato sauce, salad, and desserts left over from the night before. The food is set out buffet-
style on the pick-up counter and bussers’ station. Everyone helps themselves to platefuls of
food. They know it will be torture to serve Hiro’s food all night on empty stomachs.5:40 P.M.Lissa
returns in time for the staff meeting, where Hiro is briefing the staff on the specials, describing



each dish in detail so that the servers can confidently answer any question a guest might have.
One dish is especially complicated (the pork belly “kakuni”), so Hiro makes a sample for them to
try. After Hiro is finished, it’s Lissa and Tim’s turn to go over service, noting the evening’s special
events: a sixtieth birthday at table forty-two and a marriage proposal at table nineteen. The
restaurant often gets requests to present engagement rings. Tonight, there will be a ring tucked
into a specially folded napkin. It’s already waiting in the kitchen, carefully identified. “Make sure it
goes to table twenty-four,” says Hiro. There’s a murmur of confusion amongst the staff before he
smiles and says, “Just kidding. Make that table nineteen.” Tim goes over the new wine additions,
refreshing memories of wines sampled at staff tastings. He also adds a couple of observations
from the previous evening’s service.6:00 P.M.The front door opens and the first guests, an
elderly couple, walk in; Lissa greets them warmly and is clearly delighted to see them. They are
the Gordons, and as Lissa introduces them to me, she explains that they have been coming to
Terra almost twice a month since the restaurant opened.Lissa and Hiro take a quick spin through
the restaurant. As always, everything is tidy and the last-minute preparations are completed. Hiro
is dressed in the same immaculate chef’s jacket he put on seven hours ago. The mingling
aromas emanating from the kitchen are absolutely mouth-watering.6:30 P.M.As I step back into
the dining room, I see everyone in motion. More people have arrived and been seated and the
specials are already being described at several tables. I watch as Lissa stops by a table where a
guest is talking to a server about particular ingredients. She hands Lissa a card listing her
allergies, and Lissa heads to the kitchen to confer with Hiro. It is important to them to be careful
but still make the meal interesting. Lissa returns to the table to describe what they will prepare
for the guest, who is visibly pleased and relieved to escape another night of steamed vegetables!
7:00 P.M.Back in the kitchen, Hiro is calling out the orders and each cook responds as they hear
a dish from their station called. Three people are working in the pantry station, making all the
cold appetizers and some parts of other dishes, plus later they will plate the desserts. A food
runner zooms by with appetizers for table twenty-one. Sarah, who works the grill, appears cool
and calm despite the constant waves of heat rolling over her. From another corner, a busser
rushes in with a tray full of plates and deposits them with the dishwasher, hustling out as fast as
he came in.8:30 P.M.The dining room is in full swing. Every table is full and Tim is talking with a
customer about the ideal wine for the meal ordered. Serious wine talk is to be expected in this
part of the country, but sometimes it gets out of hand. A few weeks ago, a customer ordered a
bottle of Chardonnay. The server, Patrick, presented the guest with a taste of the wine. The
customer told Patrick to go ahead and serve the wine, but asked him to throw out the sample
and get a fresh glass. As Patrick was pouring the guest’s “fresh” glass of wine, the diner
explained that all the sulfites in wine are only present in the top ounce, so once that is poured,
the rest of the wine is clear, which is something most winemakers don’t know. With all his
training, Patrick smiled and said, “How interesting.” Of course he knew the guest was repeating a
myth, but thought it was a harmless mistake; correcting him would have tainted an otherwise
wonderful memory of a great evening.During service Lissa seems to be everywhere and to



watch everything. She tries to be by the door to greet arriving guests, and once they are seated,
she walks the “track” around the dining rooms. The way the restaurant is laid out, the staff can
follow a circular path through the front, both dining rooms, and the back. I’m surprised to see her
appearing in one room and then in the other from the opposite direction. While walking through
the restaurant, Lissa is available as an extra set of hands, to help take care of anything that is
needed: clearing a table, pouring more wine, being always on the lookout for a table that needs
more water or bread. The servers know that they can ask Lissa for help with anything (except
opening Champagne). Everyone works as skilled, graceful members of a team.11:00 P.M.The
evening continues to go smoothly, but I start to wane. Tim has promised a wine tasting at the end
of the night, so I hold on. As the night winds down, the high energy is replaced with the sense of
calm that comes with surviving another successful evening. Each person has his or her job to
do. I go looking for Hiro and finds him standing in the refrigerator. It’s not because he needs to
cool down (which is a reasonable assumption when you feel the heat emanating from the
kitchen), but because he is taking the nightly inventory so orders can be placed for
tomorrow.11:30 P.M.In the kitchen, the sous chef is writing down a prep list for Manny and the
pastry chef. Hiro will augment it with his ideas for specials. This is just a game plan; the menu
can change depending on the surprises the morning deliveries may bring. Each person is
cleaning and organizing his or her station to minimize tomorrow’s work. I wander back into the
dining room and see that tables are reset and everything is put away.12:00 MIDNIGHTThe last
guests have just left, and Tim sets up the monthly staff wine tasting, loading down a large table
with enough wine bottles sheathed in paper bags and glasses for a large army—or, in our case,
just a small, thirsty one. The wine is bagged so that no one will judge a wine by the winery. Each
staff member has a sheet for their tasting notes. At first, I wonder how any of them will make it
home after trying so much wine. However, this is a tasting, not a drinking, session; everyone
slurps and holds a taste of wine in their mouths, then spits it unceremoniously into a tableside
bucket. They discuss and rate the wines, saying the first thing that comes to mind, not some
fancy adjective from the wine lexicon. The top wines from each tasting are added to future wine
lists, providing a few more flavors to profile for the inquisitive guests who want to know
more.1:00 A.M.Tim counts the money, and Hiro and Lissa sit and replay the evening’s events.
Once they’ve decompressed, they turn their thoughts to tomorrow, feeling tonight as they do
each night—that it’s a privilege to walk into this glorious building the next day and start the whole
routine in motion again. Before You Start Cooking Our RecipesWe’re not going to pretend that
the recipes in this book are simple. What we’ve tried to present here is the food we serve at Terra
—the food we love to cook and eat—adapting it, when necessary, for home cooks and home
kitchens.Many of these dishes have several components and require a fair amount of
organization and planning. But what we can also tell you is that, for the most part, these recipes
don’t require special skills or a degree from a culinary academy. Follow these simple guidelines
and follow your nose. You’ll be rewarded with dishes you can really be proud of.1. Read the
recipe from start to finish before you do anything—shopping, meal planning, thinking about wine,



and, most of all, cooking. Do you have a clear sense of what the finished dish will look and taste
like and how to fit it into the meal? Do you have the right equipment for preparing and serving it?
Is there enough time in your life to make the dish, or hands to help you?2. As you read, visualize
the cooking process step by step.3. Measure, weigh, and prep as much as you can before you
begin. Group together the prepared ingredients for each dish to avoid confusion in the heat of
the moment. Set out the equipment and serving items you’ll need, and give your oven and/or grill
at least 15 minutes to preheat.4. Relax and have fun! If you’ve approached things in an
organized way, everything will go smoothly, and you’ll actually enjoy yourself!Sharing good food
with people you care about—whether it’s foie gras or a fried egg—is one of the great pleasures
of life. These recipes don’t just come from our kitchen. They come from our hearts. And we hope
they’ll find a place in yours.Essential IngredientsFollowing are fundamental ingredients you will
come across again and again in our recipes. Please be sure to make the effort to find and use
these particular items, most of which are available in your neighborhood markets (a few items
may be found in ethnic or specialty markets). You’ll find that a specific ingredient really makes a
difference in the outcome of the dish!BUTTER: We always use unsalted or sweet butter. We feel
that there is never a reason to add salt to a recipe through butter. Salt acts as a preservative in
the butter, which means that salted butter may not be as fresh as unsalted.CHOCOLATE:
Always use bittersweet chocolate, of which there are many excellent products. We use a
bittersweet couverture chocolate, which has a very high cocoa butter content. Different brands
of chocolate will have different proportions of cocoa butter, so their performance in a recipe may
vary. If you are having trouble with a recipe, look for Callibaut bittersweet, which is the brand we
use. It is available through gourmet stores and mail order.CREAM: Restaurant cream is 40
percent fat and is very difficult to find in retail stores. Choose the richest cream you can find,
usually called heavy cream or manufacturer’s cream.EGGS: We use extra large and prefer
hormone-free and cage-free eggs.FLOUR: All-purpose flour and pastry flour are not
interchangeable. All-purpose flour has a higher protein (more than double) than pastry flour, so it
develops more gluten, which gives the flour strength so it can hold up to the heat or bind and
thicken a dish. When baking cakes, pastry dough, or cookies, however, you want a soft flour that
will crumb easily. If you don’t have pastry flour, you can use all-purpose flour, but delete 1
tablespoon for each cup of flour called for in the recipe. Another technique is to use all-purpose
flour to cake flour in a 2 to 1 ratio (for example, if the recipe calls for 1½ cups flour, use 1 cup all-
purpose flour and ½ cup cake flour).MISO: Miso is the fermented paste of soybeans and rice,
primarily. The lighter misos have less fermentation and a milder flavor, and the darker misos
have longer fermentation and a stronger flavor. For our recipes, use darker miso, aka (red) miso
and Hatcho miso, which is very dark brown. Aka miso can also be used for miso soup. All misos
will keep for up to a year in the refrigerator.OLIVE OIL AND EXTRA VIRGIN OLIVE OIL: Most of
our recipes call for pure olive oil, but not extra virgin. Pure olive oil is very versatile, it has a mild
flavor, and it is good when sautéing or marinating meat, fish, or vegetables before cooking.
Cooking will mask the nuances of extra virgin olive oil, which tends to have more olive flavor and



more fruitiness and spiciness (olive oils from different producers will vary in flavor). Save extra
virgin olive oil for when its bright taste can shine in a dish, on a salad, or with fresh vegetables.
Some people prefer to eat bread with extra virgin olive oil instead of butter. We get our olive oil
from the Napa Valley Olive Oil Mfg. Co. (707-963-4173).PUFF PASTRY: We don’t make our own
puff pastry dough for many reasons, primarily having to do with space, time, heat, and patience.
Very good quality commercial products are available, but be sure to always use one made with
unsalted butter. These can be found in the freezer sections of markets. Some bakeries also sell
puff pastry dough. If you want to make your own, you can follow one of any number of good
recipes; we recommend the one in Nancy Silverton’s Desserts.RICE VINEGAR: There are two
kinds. We use un-seasoned rice vinegar for all our dishes. The seasoned vinegar has sugar in it
and is used primarily for flavoring sushi rice.SAKE AND MIRIN: These may seem similar, but
they are very different. Sake is a Japanese rice wine that is primarily for drinking but can also be
used for cooking. As with wine, the sake you use should be of a quality that you would drink; it
will keep, refrigerated, for about one to two months once opened. Mirin is sweet sake that is for
cooking purposes only. It keeps much longer and does not need refrigeration.SALT: All our
recipes use kosher salt unless otherwise written. Kosher salt has a different crystal formation
than table salt and has no additives. It also adheres more and dissolves quicker. If you are using
table salt instead, remember: 1 tablespoon of table salt is equal to 2 tablespoons of kosher
salt.SOY SAUCE: We use Japanese soy sauce that is made of fermented soybeans and wheat.
Do not substitute Chinese soy sauce or light soy sauce (Japanese light soy sauce actually has
more salt than regular does). Low-sodium soy sauce would be fine. We don’t recommend using
tamari unless you have a wheat allergy; tamari has a different flavor.VEGETABLE OIL FOR
FRYING: We use primarily canola oil but would also recommend peanut oil. Only use oils that
have a high smoke point.RED AND WHITE WINE: Always use a dry wine of a quality you would
drink. Never use wines made for cooking, which have salt added. Before You Start Cooking Our
RecipesBefore You Start Cooking Our RecipesWe’re not going to pretend that the recipes in this
book are simple. What we’ve tried to present here is the food we serve at Terra—the food we
love to cook and eat—adapting it, when necessary, for home cooks and home kitchens.Many of
these dishes have several components and require a fair amount of organization and planning.
But what we can also tell you is that, for the most part, these recipes don’t require special skills
or a degree from a culinary academy. Follow these simple guidelines and follow your nose. You’ll
be rewarded with dishes you can really be proud of.1. Read the recipe from start to finish before
you do anything—shopping, meal planning, thinking about wine, and, most of all, cooking. Do
you have a clear sense of what the finished dish will look and taste like and how to fit it into the
meal? Do you have the right equipment for preparing and serving it? Is there enough time in your
life to make the dish, or hands to help you?2. As you read, visualize the cooking process step by
step.3. Measure, weigh, and prep as much as you can before you begin. Group together the
prepared ingredients for each dish to avoid confusion in the heat of the moment. Set out the
equipment and serving items you’ll need, and give your oven and/or grill at least 15 minutes to



preheat.4. Relax and have fun! If you’ve approached things in an organized way, everything will
go smoothly, and you’ll actually enjoy yourself!Sharing good food with people you care about—
whether it’s foie gras or a fried egg—is one of the great pleasures of life. These recipes don’t just
come from our kitchen. They come from our hearts. And we hope they’ll find a place in
yours.Essential IngredientsFollowing are fundamental ingredients you will come across again
and again in our recipes. Please be sure to make the effort to find and use these particular items,
most of which are available in your neighborhood markets (a few items may be found in ethnic or
specialty markets). You’ll find that a specific ingredient really makes a difference in the outcome
of the dish!BUTTER: We always use unsalted or sweet butter. We feel that there is never a
reason to add salt to a recipe through butter. Salt acts as a preservative in the butter, which
means that salted butter may not be as fresh as unsalted.CHOCOLATE: Always use bittersweet
chocolate, of which there are many excellent products. We use a bittersweet couverture
chocolate, which has a very high cocoa butter content. Different brands of chocolate will have
different proportions of cocoa butter, so their performance in a recipe may vary. If you are having
trouble with a recipe, look for Callibaut bittersweet, which is the brand we use. It is available
through gourmet stores and mail order.CREAM: Restaurant cream is 40 percent fat and is very
difficult to find in retail stores. Choose the richest cream you can find, usually called heavy
cream or manufacturer’s cream.EGGS: We use extra large and prefer hormone-free and cage-
free eggs.FLOUR: All-purpose flour and pastry flour are not interchangeable. All-purpose flour
has a higher protein (more than double) than pastry flour, so it develops more gluten, which
gives the flour strength so it can hold up to the heat or bind and thicken a dish. When baking
cakes, pastry dough, or cookies, however, you want a soft flour that will crumb easily. If you don’t
have pastry flour, you can use all-purpose flour, but delete 1 tablespoon for each cup of flour
called for in the recipe. Another technique is to use all-purpose flour to cake flour in a 2 to 1 ratio
(for example, if the recipe calls for 1½ cups flour, use 1 cup all-purpose flour and ½ cup cake
flour).MISO: Miso is the fermented paste of soybeans and rice, primarily. The lighter misos have
less fermentation and a milder flavor, and the darker misos have longer fermentation and a
stronger flavor. For our recipes, use darker miso, aka (red) miso and Hatcho miso, which is very
dark brown. Aka miso can also be used for miso soup. All misos will keep for up to a year in the
refrigerator.OLIVE OIL AND EXTRA VIRGIN OLIVE OIL: Most of our recipes call for pure olive
oil, but not extra virgin. Pure olive oil is very versatile, it has a mild flavor, and it is good when
sautéing or marinating meat, fish, or vegetables before cooking. Cooking will mask the nuances
of extra virgin olive oil, which tends to have more olive flavor and more fruitiness and spiciness
(olive oils from different producers will vary in flavor). Save extra virgin olive oil for when its bright
taste can shine in a dish, on a salad, or with fresh vegetables. Some people prefer to eat bread
with extra virgin olive oil instead of butter. We get our olive oil from the Napa Valley Olive Oil Mfg.
Co. (707-963-4173).PUFF PASTRY: We don’t make our own puff pastry dough for many
reasons, primarily having to do with space, time, heat, and patience. Very good quality
commercial products are available, but be sure to always use one made with unsalted butter.



These can be found in the freezer sections of markets. Some bakeries also sell puff pastry
dough. If you want to make your own, you can follow one of any number of good recipes; we
recommend the one in Nancy Silverton’s Desserts.RICE VINEGAR: There are two kinds. We use
un-seasoned rice vinegar for all our dishes. The seasoned vinegar has sugar in it and is used
primarily for flavoring sushi rice.SAKE AND MIRIN: These may seem similar, but they are very
different. Sake is a Japanese rice wine that is primarily for drinking but can also be used for
cooking. As with wine, the sake you use should be of a quality that you would drink; it will keep,
refrigerated, for about one to two months once opened. Mirin is sweet sake that is for cooking
purposes only. It keeps much longer and does not need refrigeration.SALT: All our recipes use
kosher salt unless otherwise written. Kosher salt has a different crystal formation than table salt
and has no additives. It also adheres more and dissolves quicker. If you are using table salt
instead, remember: 1 tablespoon of table salt is equal to 2 tablespoons of kosher salt.SOY
SAUCE: We use Japanese soy sauce that is made of fermented soybeans and wheat. Do not
substitute Chinese soy sauce or light soy sauce (Japanese light soy sauce actually has more
salt than regular does). Low-sodium soy sauce would be fine. We don’t recommend using tamari
unless you have a wheat allergy; tamari has a different flavor.VEGETABLE OIL FOR FRYING:
We use primarily canola oil but would also recommend peanut oil. Only use oils that have a high
smoke point.RED AND WHITE WINE: Always use a dry wine of a quality you would drink. Never
use wines made for cooking, which have salt added. APPETIZERSAPPETIZERSGrilled Miso-
Marinated Beef Salad with Ginger-Mustard VinaigretteGrilled Miso-Marinated Beef Salad with
Ginger-Mustard VinaigretteGrilled Miso-Marinated Beef Salad with Ginger-Mustard
VinaigretteServes 4Hiro says that what makes this salad so special is the way the tender slices
of warm grilled steak help release the flavor of all the other ingredients. Lissa would tell you it’s
the beautiful combination of colors. We’re both right. Have all the ingredients ready before you
grill the steaks, so you can put everything together quickly while the meat is still hot. Be sure to
use red miso (also called aka miso) in the marinade; other kinds will impart a very different flavor.
Because miso does not break down the fibers in meat quickly, you can marinate the steaks for
up to 24 hours.Miso Marinade1 tablespoon red miso2 tablespoons plus 1½ teaspoons sugar¼
teaspoon grated peeled fresh ginger¼ teaspoon grated garlic1 tablespoon Asian (toasted)
sesame oil½ teaspoon soy sauce1 tablespoon mirin1 (12-ounce) New York steak, trimmed of all
fat and silver skin and cut into 4 thin steaksGinger-Mustard Vinaigrette1½ teaspoons peeled and
chopped ginger¼ teaspoon chopped garlic¼ cup rice vinegar1 tablespoon soy sauce1
tablespoon packed brown sugar1½ teaspoons Asian (toasted) sesame oilPinch of crushed red
pepper flakes1 tablespoon corn oil2¼ teaspoons Dijon mustardRice Noodles
(optional)Vegetable oil for deep-frying8 dried flat, ½-inch wide rice noodlesVegetable Salad1
Japanese cucumber, or ½ hothouse cucumber, halved lengthwise and cut on the diagonal into
⅛-inch-thick slices about 2 inches long¼ carrot, peeled, halved lengthwise, and cut on the
diagonal into ⅛-inch-thick slices about 2 inches long2 tablespoons thinly sliced red onion1½
ounces haricots verts, stemmed and blanched2 Roma (plum) tomatoes, each cut into 6



wedges1 tablespoon crushed roasted peanuts8 large radicchio leaves2 cups mesclun or your
favorite small-leaf lettuce mixGarnish2 teaspoons chopped fresh chives8 fresh cilantro sprigsTO
MAKE THE MARINADE, whisk together all the ingredients in a medium bowl. Add the steak,
cover, and marinate for 1 hour in the refrigerator, turning twice.Prepare a fire in a charcoal grill or
preheat a gas grill.TO MAKE THE VINAIGRETTE, purée all the ingredients in a blender for 1
minute. Strain and set aside.TO DEEP-FRY THE RICE NOODLES, heat 3 inches of oil in a large
saucepan to 350°. Add a few rice noodles, taking care not to crowd the pan. Cook until the
noodles are puffed but still white, about 30 seconds. Using tongs, transfer the rice noodles to
paper towels to drain. Repeat with the remaining noodles. Set aside.TO MAKE THE SALAD,
combine the cucumber, carrot, red onion, haricots verts, tomatoes, and peanuts in a large bowl,
and set aside.TO COOK THE STEAK, remove the steak slices from the marinade. Grill the steak
for about 1 minute per side for medium rare. Or, heat a large grill pan or nonstick skillet over high
heat and sauté the steak for 1 minute per side for medium rare. Cut the steak into strips about ¼
inch wide and 3 inches long. Add the steak to the salad and toss with the vinaigrette.TO SERVE,
take 2 radicchio leaves and fit them together to make a bowl. Repeat to make 4 bowls. Place
each bowl in the center of a plate, then divide the mesclun among the radicchio bowls and top
with the tossed salad. Sprinkle with the chives. Top each with 2 fried rice noodles and 2 cilantro
sprigs. Grilled Miso-Marinated Beef Salad with Ginger-Mustard VinaigretteGrilled Miso-
Marinated Beef Salad with Ginger-Mustard VinaigretteServes 4Hiro says that what makes this
salad so special is the way the tender slices of warm grilled steak help release the flavor of all
the other ingredients. Lissa would tell you it’s the beautiful combination of colors. We’re both
right. Have all the ingredients ready before you grill the steaks, so you can put everything
together quickly while the meat is still hot. Be sure to use red miso (also called aka miso) in the
marinade; other kinds will impart a very different flavor. Because miso does not break down the
fibers in meat quickly, you can marinate the steaks for up to 24 hours.Miso Marinade1
tablespoon red miso2 tablespoons plus 1½ teaspoons sugar¼ teaspoon grated peeled fresh
ginger¼ teaspoon grated garlic1 tablespoon Asian (toasted) sesame oil½ teaspoon soy sauce1
tablespoon mirin1 (12-ounce) New York steak, trimmed of all fat and silver skin and cut into 4
thin steaksGinger-Mustard Vinaigrette1½ teaspoons peeled and chopped ginger¼ teaspoon
chopped garlic¼ cup rice vinegar1 tablespoon soy sauce1 tablespoon packed brown sugar1½
teaspoons Asian (toasted) sesame oilPinch of crushed red pepper flakes1 tablespoon corn
oil2¼ teaspoons Dijon mustardRice Noodles (optional)Vegetable oil for deep-frying8 dried flat,
½-inch wide rice noodlesVegetable Salad1 Japanese cucumber, or ½ hothouse cucumber,
halved lengthwise and cut on the diagonal into ⅛-inch-thick slices about 2 inches long¼ carrot,
peeled, halved lengthwise, and cut on the diagonal into ⅛-inch-thick slices about 2 inches long2
tablespoons thinly sliced red onion1½ ounces haricots verts, stemmed and blanched2 Roma
(plum) tomatoes, each cut into 6 wedges1 tablespoon crushed roasted peanuts8 large radicchio
leaves2 cups mesclun or your favorite small-leaf lettuce mixGarnish2 teaspoons chopped fresh
chives8 fresh cilantro sprigsTO MAKE THE MARINADE, whisk together all the ingredients in a



medium bowl. Add the steak, cover, and marinate for 1 hour in the refrigerator, turning
twice.Prepare a fire in a charcoal grill or preheat a gas grill.TO MAKE THE VINAIGRETTE,
purée all the ingredients in a blender for 1 minute. Strain and set aside.TO DEEP-FRY THE
RICE NOODLES, heat 3 inches of oil in a large saucepan to 350°. Add a few rice noodles, taking
care not to crowd the pan. Cook until the noodles are puffed but still white, about 30 seconds.
Using tongs, transfer the rice noodles to paper towels to drain. Repeat with the remaining
noodles. Set aside.TO MAKE THE SALAD, combine the cucumber, carrot, red onion, haricots
verts, tomatoes, and peanuts in a large bowl, and set aside.TO COOK THE STEAK, remove the
steak slices from the marinade. Grill the steak for about 1 minute per side for medium rare. Or,
heat a large grill pan or nonstick skillet over high heat and sauté the steak for 1 minute per side
for medium rare. Cut the steak into strips about ¼ inch wide and 3 inches long. Add the steak to
the salad and toss with the vinaigrette.TO SERVE, take 2 radicchio leaves and fit them together
to make a bowl. Repeat to make 4 bowls. Place each bowl in the center of a plate, then divide
the mesclun among the radicchio bowls and top with the tossed salad. Sprinkle with the chives.
Top each with 2 fried rice noodles and 2 cilantro sprigs. Fried Rock Shrimp with Chive-Mustard
SauceServes 4When people ask us what our specialties are, we’re always somewhat hesitant to
mention this one. After all, fried shrimp is something you can get in any chain restaurant in
America. But the truth is, this is one of our best-loved and most requested dishes. What makes
our version so good is the rock shrimp. They’re like no other shrimp—fat little balls of flavor that
are totally addictive. Rock shrimp have a very hard shell, which until fairly recently made them
difficult to process commercially and thus hard to find. In the early ’90s, new technology for
removing the shell became widely available and rock shrimp are now sold everywhere. Whoever
developed that machinery deserves a prize—or at least a plate of these fried shrimp.If you can’t
find fresh rock shrimp, frozen are fine; be sure to defrost them in the refrigerator. Fresh or frozen,
rock shrimp always need to be deveined.Chive-Mustard Sauce1½ teaspoons egg yolk (½ yolk)1
tablespoon plus 1 teaspoon Dijon mustard⅛ teaspoon salt2 teaspoons rice vinegar2
tablespoons freshly squeezed lemon juice6 tablespoons corn oilPinch of cayenne pepper⅛
teaspoon paprika3 tablespoons heavy cream1 tablespoon plus 1½ teaspoons chopped fresh
chivesVegetable oil for deep-frying1½ cups pastry flourPinch of cayenne pepper½ teaspoon
paprika20 ounces shelled large rock shrimp, deveined1 tablespoon waterSalt to taste4 cups
mesclun or your favorite small-leaf lettuce mix1 teaspoon Terra house vinaigrette1 tablespoon
chopped fresh chives1 lemon, cut into 4 wedges and seededTO START THE CHIVE MUSTARD
SAUCE, combine the egg yolk, mustard, salt, vinegar, and lemon juice in a food processor. With
the machine running, gradually add the corn oil in a thin stream. Add the cayenne, paprika, and
cream, and process for 5 seconds. Transfer to a medium bowl. Cover and refrigerate until the
shrimp are ready. Just before serving, fold in the chives.Preheat the oven to 250°.TO DEEP-FRY
THE SHRIMP, heat 3 inches of oil in a deep, heavy pot to 375°. Combine the flour, cayenne, and
paprika in a medium bowl. Moisten the shrimp with the water, then toss one-quarter of the
shrimp in the flour mixture, making sure each one is individually coated. Transfer them from the



flour to a wire-mesh strainer in a single layer and wait 10 seconds for the coating to set. Gently
shake the strainer to remove any excess flour, then carefully drop the shrimp into the oil. Cook
for 1 to 1½ minutes, or until crisp but not browned. Using a wire-mesh skimmer or slotted metal
spoon, transfer the shrimp to paper towels to drain, then place on a baking sheet pan and keep
warm in the oven. Repeat with the remaining 3 batches of shrimp. Sprinkle all the shrimp with
salt.TO SERVE, finish the sauce by folding in the chives, then divide the sauce among 4 warmed
10-inch plates. In a large bowl, toss the mesclun with the vinaigrette and mound 1 cup in the
center of each plate. Arrange the shrimp around the salads. Sprinkle with the chives and place a
lemon wedge on the side of each plate. Photo: Barney (and Lucy) in the lettuce fields at Forni
BrownFried Rock Shrimp with Chive-Mustard SauceFried Rock Shrimp with Chive-Mustard
SauceServes 4When people ask us what our specialties are, we’re always somewhat hesitant to
mention this one. After all, fried shrimp is something you can get in any chain restaurant in
America. But the truth is, this is one of our best-loved and most requested dishes. What makes
our version so good is the rock shrimp. They’re like no other shrimp—fat little balls of flavor that
are totally addictive. Rock shrimp have a very hard shell, which until fairly recently made them
difficult to process commercially and thus hard to find. In the early ’90s, new technology for
removing the shell became widely available and rock shrimp are now sold everywhere. Whoever
developed that machinery deserves a prize—or at least a plate of these fried shrimp.If you can’t
find fresh rock shrimp, frozen are fine; be sure to defrost them in the refrigerator. Fresh or frozen,
rock shrimp always need to be deveined.Chive-Mustard Sauce1½ teaspoons egg yolk (½ yolk)1
tablespoon plus 1 teaspoon Dijon mustard⅛ teaspoon salt2 teaspoons rice vinegar2
tablespoons freshly squeezed lemon juice6 tablespoons corn oilPinch of cayenne pepper⅛
teaspoon paprika3 tablespoons heavy cream1 tablespoon plus 1½ teaspoons chopped fresh
chivesVegetable oil for deep-frying1½ cups pastry flourPinch of cayenne pepper½ teaspoon
paprika20 ounces shelled large rock shrimp, deveined1 tablespoon waterSalt to taste4 cups
mesclun or your favorite small-leaf lettuce mix1 teaspoon Terra house vinaigrette1 tablespoon
chopped fresh chives1 lemon, cut into 4 wedges and seededTO START THE CHIVE MUSTARD
SAUCE, combine the egg yolk, mustard, salt, vinegar, and lemon juice in a food processor. With
the machine running, gradually add the corn oil in a thin stream. Add the cayenne, paprika, and
cream, and process for 5 seconds. Transfer to a medium bowl. Cover and refrigerate until the
shrimp are ready. Just before serving, fold in the chives.Preheat the oven to 250°.TO DEEP-FRY
THE SHRIMP, heat 3 inches of oil in a deep, heavy pot to 375°. Combine the flour, cayenne, and
paprika in a medium bowl. Moisten the shrimp with the water, then toss one-quarter of the
shrimp in the flour mixture, making sure each one is individually coated. Transfer them from the
flour to a wire-mesh strainer in a single layer and wait 10 seconds for the coating to set. Gently
shake the strainer to remove any excess flour, then carefully drop the shrimp into the oil. Cook
for 1 to 1½ minutes, or until crisp but not browned. Using a wire-mesh skimmer or slotted metal
spoon, transfer the shrimp to paper towels to drain, then place on a baking sheet pan and keep
warm in the oven. Repeat with the remaining 3 batches of shrimp. Sprinkle all the shrimp with



salt.TO SERVE, finish the sauce by folding in the chives, then divide the sauce among 4 warmed
10-inch plates. In a large bowl, toss the mesclun with the vinaigrette and mound 1 cup in the
center of each plate. Arrange the shrimp around the salads. Sprinkle with the chives and place a
lemon wedge on the side of each plate. Photo: Barney (and Lucy) in the lettuce fields at Forni
BrownPanzanella with Feta CheesePanzanella with Feta CheesePanzanella with Feta
CheeseServes 4Our Italian customers sometimes raise an eyebrow at the thought of a
Japanese chef making panzanella, the classic bread salad of central Italy. But Hiro just smiles
and tells them his grandmother was Italian. Panzanella is usually prepared by soaking torn
pieces of day-old bread in water, then tossing them with oil, vinegar, and tomatoes. In our
version, we skip the water and let the bread absorb the vinaigrette and some of the juice from
the tomatoes, making the salad more intensely flavored. Instead of the traditional torn bread,
Hiro starts with crunchy garlic-rubbed croutons and tosses them with a rainbow of local vine-
ripened tomatoes, basil, cucumber, and red onion in a lively anchovy vinaigrette. He tops the
salad with a local goat’s milk feta cheese, Italian Taleggio or Gorgonzola, or California Teleme.
Panzanella shows up on our menu the moment tomatoes are at their peak, and it stays there all
summer long. No one ever leaves any on their plate. Not even the Italians.Balsamico and Caper
Vinaigrette½ cup extra virgin olive oil2 tablespoons balsamic vinegar1 tablespoon sherry wine
vinegar1 tablespoon capers1½ teaspoons chopped anchovy fillets½ teaspoon chopped garlic½
teaspoon caper juiceSalt and freshly ground black pepper to taste½ baguette, or enough for 1½
cups croutons1 clove garlic, peeled6 vine-ripened tomatoes, cut into 1-inch chunks1 Japanese
cucumber or ½ hothouse cucumber, quartered lengthwise, then cut crosswise into ½-inch-thick
pieces¼ cup thinly sliced red onion2 teaspoons chopped fresh basilSalt and freshly ground
black pepper to taste12 kalamata olives12 yellow pear tomatoes or Sweet 100 cherry
tomatoes½ cup crumbled feta cheese2 tablespoons extra virgin olive oil4 fresh basil sprigsTO
MAKE THE VINAIGRETTE, combine all the ingredients in a blender and purée for 1 minute. Set
aside.TO MAKE THE CROUTONS, preheat the oven to 500°. Slice the baguette in half
lengthwise. Rub all over with the garlic, then cut in half again lengthwise. Cut these strips into ¾-
inch cubes. Spread the bread cubes on a baking sheet pan, crust side down, and bake just until
golden brown and crisp on the outside but still soft inside, about 3 minutes. Watch carefully. Let
cool.TO MAKE THE PANZANELLA, combine the tomatoes, cucumber, onion, basil, croutons,
and the vinaigrette in a large bowl. Toss well. Season with salt and pepper.TO SERVE, divide the
panzanella among 4 bowls or plates. Arrange 3 olives and 3 pear tomatoes on each salad. Top
with the feta cheese, drizzle with extra virgin olive oil, and garnish with a basil sprig. Panzanella
with Feta CheesePanzanella with Feta CheeseServes 4Our Italian customers sometimes raise
an eyebrow at the thought of a Japanese chef making panzanella, the classic bread salad of
central Italy. But Hiro just smiles and tells them his grandmother was Italian. Panzanella is
usually prepared by soaking torn pieces of day-old bread in water, then tossing them with oil,
vinegar, and tomatoes. In our version, we skip the water and let the bread absorb the vinaigrette
and some of the juice from the tomatoes, making the salad more intensely flavored. Instead of



the traditional torn bread, Hiro starts with crunchy garlic-rubbed croutons and tosses them with a
rainbow of local vine-ripened tomatoes, basil, cucumber, and red onion in a lively anchovy
vinaigrette. He tops the salad with a local goat’s milk feta cheese, Italian Taleggio or Gorgonzola,
or California Teleme. Panzanella shows up on our menu the moment tomatoes are at their peak,
and it stays there all summer long. No one ever leaves any on their plate. Not even the
Italians.Balsamico and Caper Vinaigrette½ cup extra virgin olive oil2 tablespoons balsamic
vinegar1 tablespoon sherry wine vinegar1 tablespoon capers1½ teaspoons chopped anchovy
fillets½ teaspoon chopped garlic½ teaspoon caper juiceSalt and freshly ground black pepper to
taste½ baguette, or enough for 1½ cups croutons1 clove garlic, peeled6 vine-ripened tomatoes,
cut into 1-inch chunks1 Japanese cucumber or ½ hothouse cucumber, quartered lengthwise,
then cut crosswise into ½-inch-thick pieces¼ cup thinly sliced red onion2 teaspoons chopped
fresh basilSalt and freshly ground black pepper to taste12 kalamata olives12 yellow pear
tomatoes or Sweet 100 cherry tomatoes½ cup crumbled feta cheese2 tablespoons extra virgin
olive oil4 fresh basil sprigsTO MAKE THE VINAIGRETTE, combine all the ingredients in a
blender and purée for 1 minute. Set aside.TO MAKE THE CROUTONS, preheat the oven to
500°. Slice the baguette in half lengthwise. Rub all over with the garlic, then cut in half again
lengthwise. Cut these strips into ¾-inch cubes. Spread the bread cubes on a baking sheet pan,
crust side down, and bake just until golden brown and crisp on the outside but still soft inside,
about 3 minutes. Watch carefully. Let cool.TO MAKE THE PANZANELLA, combine the
tomatoes, cucumber, onion, basil, croutons, and the vinaigrette in a large bowl. Toss well.
Season with salt and pepper.TO SERVE, divide the panzanella among 4 bowls or plates.
Arrange 3 olives and 3 pear tomatoes on each salad. Top with the feta cheese, drizzle with extra
virgin olive oil, and garnish with a basil sprig. Grilled Rare Tuna with Tomato-Cucumber Salad
and Tahini SauceServes 4This Middle Eastern–style tuna appetizer is a nod to Lissa’s Lebanese
background. Hiro has loved the flavors of Lebanese home-cooking ever since he married into
the family, and Lissa’s always delighted to see how those flavors turn up in his cooking at Terra.
In Lebanon, this dish would be made with swordfish or shark and served with caramelized
onions. We think the use of tuna and the addition of the fresh, crunchy salad make the dish
lighter and more intriguing.Look for tahini made from roasted sesame seeds, which is much
more flavorful than the kinds made from unroasted seeds. Sumac is a remarkable Middle
Eastern seasoning made from the dried berries of a Mediterranean bush. It has a distinctly sour
flavor and beautiful reddish-purple color that can add a little extra touch of sparkle to a
dish.Tahini Sauce½ cup Middle Eastern–style tahini paste¼ cup hot water¼ teaspoon grated
garlic cup freshly squeezed lemon juiceSalt and freshly ground white pepper to tasteSalad2
large tomatoes, cut into ½-inch dice2 Japanese cucumbers or 1 hothouse cucumber, cut into ½-
inch dice2 teaspoons finely chopped red onion2 tablespoons fresh flat-leaf parsley leaves1
teaspoon freshly squeezed lemon juice1 tablespoon extra virgin olive oilSalt and freshly ground
black pepper to taste1 globe eggplant2 tablespoons olive oilSalt and freshly ground black
pepper to taste4 (3- to 3½-ounce) sashimi-grade tuna steaks, ¾ inch thickGarnish2 teaspoons



pine nuts, toasted12 kalamata olives½ teaspoon sumac (optional)PREPARE A FIRE in a
charcoal grill or preheat a gas grill.TO MAKE THE TAHINI SAUCE, combine the tahini paste,
water, and garlic in a food processor and process until smooth. Add the lemon juice and process
again; if the tahini is still too thick, add more water, up to ½ cup (it should be thick, but not like
peanut butter). Season with salt and pepper. Set aside.TO MAKE THE SALAD, toss together all
the ingredients in a medium bowl. Cover and refrigerate until needed.TO COOK THE
EGGPLANT, cut four ¾-inch-thick disks from the thickest part of the eggplant. Brush each slice
with ¼ tablespoon of the olive oil, season with salt and pepper, and grill 3 to 4 minutes per side,
or until golden brown and soft. Or, preheat the broiler and broil 4 inches from the heat source, 3
to 4 minutes per side.TO COOK THE TUNA, brush the steaks with the remaining 1 tablespoon
olive oil and season with salt and pepper. Grill for 1 to 2 minutes per side, or until lightly browned
on the outside and rare inside. Or, heat a grill pan or skillet over high heat until very hot, and
sauté the steaks for 1 to 2 minutes per side, or until lightly browned on the outside and rare
inside.TO SERVE, spread 3 tablespoons of the tahini sauce on each of 4 plates. Place 1 slice of
eggplant in the center of each plate. Mound the salad evenly over the eggplant and top with a
tuna steak. Sprinkle with the pine nuts, olives, and sumac. Grilled Rare Tuna with Tomato-
Cucumber Salad and Tahini SauceGrilled Rare Tuna with Tomato-Cucumber Salad and Tahini
SauceServes 4This Middle Eastern–style tuna appetizer is a nod to Lissa’s Lebanese
background. Hiro has loved the flavors of Lebanese home-cooking ever since he married into
the family, and Lissa’s always delighted to see how those flavors turn up in his cooking at Terra.
In Lebanon, this dish would be made with swordfish or shark and served with caramelized
onions. We think the use of tuna and the addition of the fresh, crunchy salad make the dish
lighter and more intriguing.Look for tahini made from roasted sesame seeds, which is much
more flavorful than the kinds made from unroasted seeds. Sumac is a remarkable Middle
Eastern seasoning made from the dried berries of a Mediterranean bush. It has a distinctly sour
flavor and beautiful reddish-purple color that can add a little extra touch of sparkle to a
dish.Tahini Sauce½ cup Middle Eastern–style tahini paste¼ cup hot water¼ teaspoon grated
garlic cup freshly squeezed lemon juiceSalt and freshly ground white pepper to tasteSalad2
large tomatoes, cut into ½-inch dice2 Japanese cucumbers or 1 hothouse cucumber, cut into ½-
inch dice2 teaspoons finely chopped red onion2 tablespoons fresh flat-leaf parsley leaves1
teaspoon freshly squeezed lemon juice1 tablespoon extra virgin olive oilSalt and freshly ground
black pepper to taste1 globe eggplant2 tablespoons olive oilSalt and freshly ground black
pepper to taste4 (3- to 3½-ounce) sashimi-grade tuna steaks, ¾ inch thickGarnish2 teaspoons
pine nuts, toasted12 kalamata olives½ teaspoon sumac (optional)PREPARE A FIRE in a
charcoal grill or preheat a gas grill.TO MAKE THE TAHINI SAUCE, combine the tahini paste,
water, and garlic in a food processor and process until smooth. Add the lemon juice and process
again; if the tahini is still too thick, add more water, up to ½ cup (it should be thick, but not like
peanut butter). Season with salt and pepper. Set aside.TO MAKE THE SALAD, toss together all
the ingredients in a medium bowl. Cover and refrigerate until needed.TO COOK THE



EGGPLANT, cut four ¾-inch-thick disks from the thickest part of the eggplant. Brush each slice
with ¼ tablespoon of the olive oil, season with salt and pepper, and grill 3 to 4 minutes per side,
or until golden brown and soft. Or, preheat the broiler and broil 4 inches from the heat source, 3
to 4 minutes per side.TO COOK THE TUNA, brush the steaks with the remaining 1 tablespoon
olive oil and season with salt and pepper. Grill for 1 to 2 minutes per side, or until lightly browned
on the outside and rare inside. Or, heat a grill pan or skillet over high heat until very hot, and
sauté the steaks for 1 to 2 minutes per side, or until lightly browned on the outside and rare
inside.TO SERVE, spread 3 tablespoons of the tahini sauce on each of 4 plates. Place 1 slice of
eggplant in the center of each plate. Mound the salad evenly over the eggplant and top with a
tuna steak. Sprinkle with the pine nuts, olives, and sumac. Miyagi Oysters in PonzuServes 4This
is a traditional Japanese way to serve oysters that’s relatively unknown in the West. The tartness
of the lemon and the saltiness of the soy sauce in the ponzu bring out the altogether different
saltiness of the oysters, and the combination is unforgettable. We serve these oysters in
Chinese porcelain soup spoons. If you don’t have 24 of them on hand, you can use the oyster
shells instead. Or, simply put a half-dozen shucked oysters in a beautiful bowl, add the ponzu
and top with a large ball of momiji oroshi (omitting the radicchio).24 small Miyagi oysters or other
small Pacific oysters, scrubbed and rinsed1 cup ponzu2 tablespoons chopped fresh chives cup
momiji oroshi2 cups loosely packed radicchio chiffonadeCAREFULLY SHUCK THE OYSTERS,
reserving the oyster liquor. Strain the liquor through cheesecloth into another bowl. Gently rinse
the oysters in a bowl of cold water, drain well, and transfer to the bowl of the oyster liquor. Cover
and refrigerate until ready to use.TO SERVE, chill 24 Chinese soup spoons, or rinse and drain
the bottom, rounded shell of each oyster. Drain the oysters and put 1 oyster in each spoon or
shell. Spoon in the ponzu to fill the spoon or shell, and sprinkle with chives. Top with a ¼-inch
ball of momiji oroshi. Divide the radicchio among 4 plates, making a mound in the center.
Surround each mound of radicchio with 6 of the spoons with the handles facing out, or with the
filled shells. Miyagi Oysters in PonzuMiyagi Oysters in PonzuServes 4This is a traditional
Japanese way to serve oysters that’s relatively unknown in the West. The tartness of the lemon
and the saltiness of the soy sauce in the ponzu bring out the altogether different saltiness of the
oysters, and the combination is unforgettable. We serve these oysters in Chinese porcelain soup
spoons. If you don’t have 24 of them on hand, you can use the oyster shells instead. Or, simply
put a half-dozen shucked oysters in a beautiful bowl, add the ponzu and top with a large ball of
momiji oroshi (omitting the radicchio).24 small Miyagi oysters or other small Pacific oysters,
scrubbed and rinsed1 cup ponzu2 tablespoons chopped fresh chives cup momiji oroshi2 cups
loosely packed radicchio chiffonadeCAREFULLY SHUCK THE OYSTERS, reserving the oyster
liquor. Strain the liquor through cheesecloth into another bowl. Gently rinse the oysters in a bowl
of cold water, drain well, and transfer to the bowl of the oyster liquor. Cover and refrigerate until
ready to use.TO SERVE, chill 24 Chinese soup spoons, or rinse and drain the bottom, rounded
shell of each oyster. Drain the oysters and put 1 oyster in each spoon or shell. Spoon in the
ponzu to fill the spoon or shell, and sprinkle with chives. Top with a ¼-inch ball of momiji oroshi.



Divide the radicchio among 4 plates, making a mound in the center. Surround each mound of
radicchio with 6 of the spoons with the handles facing out, or with the filled shells. Wild
Mushroom and Smoked Bacon Vol-au-VentServes 4Mushrooms and bacon are such a natural
combination—a marriage of flavors that bring out the best in each other. We serve this in flaky
pastry shells, which soak up some of the rich sauce and become meltingly tender. Try to buy
bacon produced by a small company. You’ll find that it’s usually less salty and has a truer
smoked flavor than commercial brands. We use a locally made apple wood-smoked bacon that
has a clean, fruity sweetness. You can make a vegetarian version of this dish by omitting the
bacon and the stock and adding a little Parmesan cheese to the cream sauce.Vol-au-Vent14
ounces all-butter puff pastry1 egg yolk¼ teaspoon waterMushroom Sauce2 teaspoons unsalted
butter1 slice bacon, cut into ¼-inch-wide strips (about 1 tablespoon)1 tablespoon minced
shallot6 ounces wild mushrooms, cleaned and cut into bite-size pieces⅛ teaspoon minced
garlicPinch of chopped fresh thyme¼ cup veal stock2 cups heavy creamSalt and freshly ground
black pepper to tasteGarnish4 fresh thyme sprigs2 teaspoons chopped fresh chivesTO MAKE
THE VOL-AU-VENTS, preheat the oven to 400°. On a lightly floured board, roll the puff pastry
out into a 7 by 14-inch rectangle 3/16 inch thick. Using a 3½-inch round cookie cutter, cut out 8
rounds from the sheet of puff pastry. Using a 2½-inch round cookie cutter, cut out 4 rounds from
the center of 4 of the large rounds to form rings. In a small bowl, combine the egg yolk with the
water to make an egg wash. Brush the rings and the smaller rounds with the egg wash. Place the
rings, brushed side down, on top of the larger rounds so that the 3½-inch rounds are a double
thickness on the outside. Match the ring up carefully and don’t press hard; the puff pastry will
puff better if it is not pressed down. Brush the tops of the rings only with the egg wash, being
careful not to let any of it drip down the sides of the puff pastry. Place the vol-au-vents and the
2½-inch rounds on a baking sheet pan lined with parchment paper, and refrigerate for at least 15
minutes. Bake for about 15 minutes, or until golden brown on top and cooked through on the
bottom. Keep warm in a 200° oven, or reheat them in a 350° oven for 2 minutes just before
serving.TO MAKE THE SAUCE, melt the butter in a large sauté pan or skillet over high heat. Add
the bacon and shallots, lower the heat to medium, and sauté until the shallots are soft, about 3
minutes. Add the mushrooms and garlic, increase the heat to high, and sauté for 2 minutes
longer. Add the thyme, stock, and cream, and bring to a boil. Lower the heat to a simmer and
cook until the sauce thickens slightly, about 3 minutes. Season with salt and pepper.TO SERVE,
place 1 vol-au-vent in the center of each of 4 warmed plates. If the centers of each vol-au-vent
are puffed up, tap them down gently with your finger to make a well; be careful not to break
through the bottom. Divide the sauce and mushrooms among the wells of the vol-au-vents,
putting most of the sauce inside and the extra around the outside. Garnish each well of
mushrooms with a sprig of thyme, then set a 2½-inch round on top. Sprinkle with chives. Wild
Mushroom and Smoked Bacon Vol-au-VentWild Mushroom and Smoked Bacon Vol-au-
VentServes 4Mushrooms and bacon are such a natural combination—a marriage of flavors that
bring out the best in each other. We serve this in flaky pastry shells, which soak up some of the



rich sauce and become meltingly tender. Try to buy bacon produced by a small company. You’ll
find that it’s usually less salty and has a truer smoked flavor than commercial brands. We use a
locally made apple wood-smoked bacon that has a clean, fruity sweetness. You can make a
vegetarian version of this dish by omitting the bacon and the stock and adding a little Parmesan
cheese to the cream sauce.Vol-au-Vent14 ounces all-butter puff pastry1 egg yolk¼ teaspoon
waterMushroom Sauce2 teaspoons unsalted butter1 slice bacon, cut into ¼-inch-wide strips
(about 1 tablespoon)1 tablespoon minced shallot6 ounces wild mushrooms, cleaned and cut
into bite-size pieces⅛ teaspoon minced garlicPinch of chopped fresh thyme¼ cup veal stock2
cups heavy creamSalt and freshly ground black pepper to tasteGarnish4 fresh thyme sprigs2
teaspoons chopped fresh chivesTO MAKE THE VOL-AU-VENTS, preheat the oven to 400°. On
a lightly floured board, roll the puff pastry out into a 7 by 14-inch rectangle 3/16 inch thick. Using
a 3½-inch round cookie cutter, cut out 8 rounds from the sheet of puff pastry. Using a 2½-inch
round cookie cutter, cut out 4 rounds from the center of 4 of the large rounds to form rings. In a
small bowl, combine the egg yolk with the water to make an egg wash. Brush the rings and the
smaller rounds with the egg wash. Place the rings, brushed side down, on top of the larger
rounds so that the 3½-inch rounds are a double thickness on the outside. Match the ring up
carefully and don’t press hard; the puff pastry will puff better if it is not pressed down. Brush the
tops of the rings only with the egg wash, being careful not to let any of it drip down the sides of
the puff pastry. Place the vol-au-vents and the 2½-inch rounds on a baking sheet pan lined with
parchment paper, and refrigerate for at least 15 minutes. Bake for about 15 minutes, or until
golden brown on top and cooked through on the bottom. Keep warm in a 200° oven, or reheat
them in a 350° oven for 2 minutes just before serving.TO MAKE THE SAUCE, melt the butter in
a large sauté pan or skillet over high heat. Add the bacon and shallots, lower the heat to
medium, and sauté until the shallots are soft, about 3 minutes. Add the mushrooms and garlic,
increase the heat to high, and sauté for 2 minutes longer. Add the thyme, stock, and cream, and
bring to a boil. Lower the heat to a simmer and cook until the sauce thickens slightly, about 3
minutes. Season with salt and pepper.TO SERVE, place 1 vol-au-vent in the center of each of 4
warmed plates. If the centers of each vol-au-vent are puffed up, tap them down gently with your
finger to make a well; be careful not to break through the bottom. Divide the sauce and
mushrooms among the wells of the vol-au-vents, putting most of the sauce inside and the extra
around the outside. Garnish each well of mushrooms with a sprig of thyme, then set a 2½-inch
round on top. Sprinkle with chives. 
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Steve C, “As regular guests to their Napa Valley Restaurant I can't express enough praise for
these recipes.. Probably the best guide I have for creating original, unique dishes of superb
quality.”

Ebook Library Reader, “Exquisite. I love it. I encourage you to read the book, not just look for
recipes. It is a good read, and the recipes are doable and delicious.[[ASIN:B00C8S9X2I Terra:
Cooking from the Heart of Napa Valley”

Claire Cashman, “Excellent reference tool. outstanding in describing how to cook rabbit and
other unusual foods. Good photos and instructions help this. I love the Napa Valley and its
wines;  took me back to lovely days there.”

Trish Herman, “Terra: Cooking from the Heart of Napa Valley. This is a lovely book . I have been
to Terra so it was especially close to ly heart and the passion of food carried to their relaionship.
A perfect marriage of love, food and the community.”

Cat-fink, “Divine food made understandable. For anyone who's dined at this gorgeous restaurant
in St. Helena and wants to get better acquainted with it's secrets, this book is a must buy! I got
this book as a Christmas gift for my husband and we've cooked a couple of the recipes and both
turned out really well.”

John, “Great book. The stories and backgrounds and recipes accompanied with the beautiful
photos make this book a real treasure.  A great book almost a table top.”

temp, “Outstanding seafood. This book is a home run. I have quite a number of cookbooks, and
find this to be one of my very best.I reach for it repeatedly particularly for the outstanding
seafood recipes.The recipe for Hiro's Salmon with Thai Red Curry sauce and basmati rice is
worth the price of the book alone. I have made it a number of times to rave reviews. His recipes
are easy to make ahead.. and assemble just before guests sit down, which is a huge plus,
particularly for seafood recipes. The depth of flavor and texture is wonderful.I also love his very
popular Broiled Sake-Marinated Chilean Sea Bass. It's easy to make the broth ahead, the
shrimp dumplings (with wonton sheets) and marinate the sea bass... then broil the sea bass just
before serving. And the dish has amazing flavor and freshness.Every time I use this book, I am
amazed at how easy the recipes are, and how wonderful and consistent the results. There can
be a lot of steps and ingredients, but really there is nothing hard about Hiro's straight forward
and delicious recipes.I'm happy to have this book in my collection, and anxiously await any new
cookbooks Hiro might release.”



The book by Hiro Sone has a rating of  5 out of 4.2. 18 people have provided feedback.
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