THE MOST important ingredient in a
restaurant’'s success isn't location; it's flavor,

Curious diners are secking bright, bold, innova-
tive flavors, and they're willing to drive off the
beaten path to get them. One effortless way chefs
can satisfy their flavor-seeking guests is to add a
distinctive drizzle of virgin nut or seed oil to
menu choices. Velvety textured and richly aro-
matic, these extracts give chefs an instant advan-
tage in the chase for celebrated taste.

FRAGRANT FINISHES
Eric Brennan, executive chef of Harvest in
Boston, features nut oil in a salad of maple-
vinegar-roasted beets with Vermont sage-chevre
tempura and mixed cress. “We drizzle the salad
with pine nut oil just before serving, which fin-
ishes the vinaigrette and ties together the maple
and chévre flavors” He adds, “We don’t always
promote the oils on the menu, because they add
an element of mystery to the dining experience.
They're the flavor that people can’t put their fin-
ger on. At the same time, we educate our servers
s0 they're able Lo advise our guests who have nut
allergies.”

At Grill 23 & Bar in Boston, Executive Chef Jay
Murray is a self-professed flavor nut. “But I'm a
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“which means a dish is
most intriguing when assertive flavors are deli-
cately balanced” Chef Murray serves scallops
sautéed in curry oil with lobster-stuffed French
toast; a drop of argan oil is placed next to the scal-
lops just before the plate is sent out to the table.
Lesser known but gaining culinary kudos, argan
oil comes from the seed buried inside the fruit of

minimalist,” he admits

the argan tree, which is native to Morocco. The
fruit resembles a large, round green olive. Murray
discovered the oil several years ago and has been
using it ever since. “Argan reminds me of the
Middle East, with its nutty, spicy flavor and big
aroma,” explains the chef.

Everything from grilled fish to grilled cheese
gets a judicious drizzle of nut oil in the kitchens of
Cheese Please Catering in San Mateo, California.
Executive Chef John Kallmeyer extols the charac-
ter of nut oils: “They have a pure and clean flavor
that I love. But a dish doesn’t have to be fancy to
benefit from nutty oils. I have a client who thinks
my grilled cheese sandwiches are the best in the
world. Of course, | use great cheese and bread, but
my secret ingredient is a drizzle of hazelnut oil.
Just a drop perfumes the whole sandwich.”






