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The Dish

MARLOWE

Deviled Don
The final season of “Mad Men”
launches this weekend — by
which time, you’ll likely be
awash in hard-boiled Easter
eggs. So here’s a brilliant
idea from executive chef
Jennifer Puccio, from San
Francisco’s chic Marlowe, The
Cavalier and Park Tavern: a
Don Draper-inspired viewing
party complete with ’60sera cocktails, oysters and
Marlowe’s warm deviled eggs.
Peel a dozen hard-boiled eggs,
Puccio says, and remove a
small slice from each end,
so they stand upright. Cut
the eggs in half through
the equator. Use a whisk to
break up the yolks and egg
white slices using “a stabbing
motion,” until they are the
size of large peas. Add ¼
cup or so of mayo, mixing
until the yolks are creamy
but still hold a shape. Add 2
tablespoons minced pickled
shallots (cover the shallots
with lemon juice and let them
sit until pink, then drain off the
liquid), a tablespoon each of
Tabasco and minced parsley, 2
tablespoons minced chives, ¼
teaspoon cayenne and salt to
taste. Fill the egg white halves
generously.
Top each egg with a slice of
pickled jalapeño, a 2-inch
piece of thin-cut bacon
(cooked till very crispy) and
a small triangle (a sixth of a
slice) of aged provolone. Warm
the eggs in a 450-degree oven,
just until the cheese starts to
melt. Garnish with a drizzle of
olive oil, minced parsley and
chives, and sea salt. Serve
with martinis, preferably while
sitting on a couch with one
arm draped, Draper-like, over
the back.

SUSAN TRIPP POLLARD/STAFF

Counter clockwise from center left, Tender Greens chef Sean Eastwood hits the Walnut Creek farmers market and reins in fresh produce, including
asparagus to grill for a salad with greens, and some graffiti cauliflower. At top right, he creates a shaved fennel salad. Shelling the peas is a first step.
RESERVE

Coachella
pop-ups
If you’re heading to the
Coachella music festival — and
its chic new pop-up restaurants
— later this month, here’s news
you can use. (And if you’re not
heading for the desert fest, read
on anyway, because there’s
news for you, too.) You can
reserve seats at the prix-fixe
pop-ups ($50), run by Roy
Choi and other Los Angeles
chefs, and at six Outstanding
in the (Coachella) Field ($225)
dinners via Reserve, the new
dining concierge app from
the founders of Uber and
Foursquare. You choose a
time frame. The app books
the table and pays the tab,
including the tip and a $5 flat
fee, so you can skedaddle
back to the music without
waiting around for the bill.
Turns out you can use the
concierge service at 29 hardto-snag-a-rez restaurants in
San Francisco, too. And in New
York, Los Angeles, Boston and,
soon, Chicago. Unfortunately,
it’s no help at all in snagging a
seat at Manresa, Chez Panisse
or any other fabulous bistro
outside the city borders. On
the upside, we got a table at
flour+water on a Friday night.
Psst, the Bay Area’s
Outstanding in the Field
summer season of dinners,
served al fresco at incredibly
long tables in vineyards,
orchards and beach settings,
starts May 2. Find details at
www.outstandinginthefield.
com.

— Jackie Burrell, Staff

Spring brings
peas that please
By Jennifer Graue
Correspondent

They make toddlers rebel and children refuse supper. The very term “eat your peas” has become a metaphor for
doing something unpleasant but good for you.
But for chef Sean Eastwood, the appearance of fresh spring peas at the farmers market just down the street from
Tender Greens, his Walnut Creek restaurant, on a recent Sunday seemed to be the highlight of his week.
See SPRING, Page 2
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Chef Sean Eastwood’s early morning jaunt through the farmers market has him on the lookout for the fresh produce that will inspire his dishes for the day at Tender Greens.

A chef transforms the bounty of spring

Spring

Asparagus Salad
Serves 4

Continued from Page 1
Eastwood reached eagerly into a
giant basket of them and pried open
a pod to reveal half a dozen fat, shiny,
nearly marble-sized peas. He popped
one in his mouth, then offered one to
me. They were candy sweet.
The peas, from Cabrillo Farms in
Half Moon Bay, were the first of the
season and in markets several weeks
earlier than normal, due to a premature
dose of spring weather.
The discovery had “an element of
surprise — like you’ve been given a
gift you didn’t expect,” Eastwood said,
and he began contemplating how to
showcase them on the week’s menu.
He bought a case and asked if it could
be brought to the restaurant later just
a few blocks away. His flatbed cart was
too full to carry anything else.
Tall and lanky, dressed in a denim
apron, Tender Greens T-shirt and
black clogs, Eastwood had already
been at the market for close to an hour,
bantering with farmers in his tempered
British accent and buying a treasure
trove of produce: strawberries — from
Ortiz Farms in Watsonville — as well
as French breakfast radishes, Fuerte
avocados and kumquats, plus three
dozen fresh eggs destined for a fava
green Florentine, the special on his
brunch menu that day.
During the market shopping spree,
he had taken a fleeting break from his
role of chef to step into dad duties, buying a bag of kettle corn to take home to
his 10-year-old daughter, Sophie. Now,
Eastwood was anxious to get back to
the restaurant and get to work with his
market finds.
“Food is like fashion,” he explained.
“You want to be current and fresh.”
When we arrived, his team was
busy prepping some of the 60 pounds
of asparagus he’d picked up the day
before at Oakland’s Grand Lake market. Tossed with olive oil, fennel seed,
oregano, parsley and chile flakes, then
grilled, they were a featured side dish
for the day.
The eggs Florentine were up first.
Eastwood sauteed tender, young fava
greens — in place of the traditional
spinach — then added a big dollop of
bechamel to the pan. He spooned the
greens over two fat halves of grilled
English muffins from Panorama
bakery, then gently placed two poached
eggs on top. They seemed to sigh as
they settled into the nest of wilted
greens. Topped with hollandaise and
scattered with chives, the dish was
ready for some lucky soul’s Sunday
morning repast.
Next, Eastwood set to work on
a market-inspired salad that would
feature both the grilled and raw asparagus. Using a mandoline, he sliced
radishes thin enough to read through.
With a knife, he made quick work peeling and dicing the avocado, slicing the
kumquat into nearly paper-thin discs
and, finally, slicing raw asparagus on
the bias, which he tossed with mustard
greens and a sherry vinaigrette.
To plate it, he began with two
smears of an arugula pesto he’d made
earlier, then topped it with the greens
and garnished with avocado, kumquat
and some tendrils of lemon he had

1 pound asparagus, woody ends
trimmed
Extra-virgin olive oil
Salt and pepper
4 ounces red mustard greens
4 ounces raw asparagus, thinly sliced
on the bias
1 watermelon radish, peeled and
thinly sliced
8 kumquats, thinly sliced
1 large avocado, such as Fuerte
variety
2 tablespoons preserved lemon,
julienned

Dressing:
One of the chef’s tastiest creations is this fresh pasta dish, which is made with
guanciale, fava greens and julienned mint.

English Pea Carbonara
Serves 4

1 1⁄2 cups shelled English peas
1 cup bacon or pancetta, cut into
1⁄2-inch dice
2 tablespoons extra-virgin olive oil
3 cloves garlic, crushed
1⁄2 teaspoon chopped fresh rosemary

1 pound fresh angel hair pasta or
spaghetti
3 eggs
3⁄4 cup grated Parmesan
2 tablespoons chopped fresh mint
Freshly ground pepper

1. Blanch peas in a large pot of boiling salted water for 30 seconds. Drain, then
transfer them to an ice bath to stop the cooking. Drain again, then set aside.
2. Bring a large pot of salted water to a boil for the pasta.
3. Meanwhile, combine the bacon, olive oil, garlic, rosemary and 1⁄4 cup water in
a large skillet. Cook over medium-high heat, stirring occasionally, until the water
evaporates and the bacon crisps, about 12 minutes. Discard garlic. Remove from
heat; set aside 1⁄4 cup bacon mixture for garnish.
4. Cook the pasta in the boiling water until al dente.
5. In a bowl, mix the eggs, cheese, peas, mint and 1 teaspoon pepper.
6. Drain the pasta, reserving 1⁄4 cup cooking water.
7. Return the skillet to medium-high heat. Add the pasta, then toss until heated
through, 1 to 2 minutes. Remove from the heat.
8. Whisk the reserved pasta water into the pea-egg mixture, then quickly pour
over the pasta. Toss to gently cook the eggs and make a creamy sauce. Divide
between four bowls. Garnish with the reserved bacon mixture and more Parmesan
cheese and fresh mint leaves.

— Sean Eastwood, chef, Tender Greens

Pea “Skordalia” (Pea and Feta Dip)
Note: This recipe divides easily.

1 pound shelled English peas
1 1⁄2 pounds baby spinach
2 tablespoons chopped fresh mint
8 ounces feta cheese, crumbled

Zest of 1 lemon
Salt and pepper, to taste
Extra-virgin olive oil, for garnish

1. Bring a large pot of water to a boil and add salt; there should be much more
water than peas and enough salt for it to taste like the ocean. Blanch the peas for
about 30 seconds, then drain and transfer them to an ice bath to stop the cooking.
Repeat this process with the spinach. Remove both the peas and the spinach from
the ice bath, then squeeze the spinach very dry.
2. In a food processor, combine the peas, spinach, mint, feta and lemon zest.
Pulse just until the dip comes together; you want to keep a little texture and not make
it totally smooth. Season with salt and pepper. Spoon the dip into a serving bowl.
Crack the black pepper over the top and drizzle with extra-virgin olive oil. Serve the
dip with grilled toast or pita bread.

— Sean Eastwood, chef, Tender Greens

1 tablespoon sherry vinegar
2 tablespoons Dijon mustard
1 1⁄2 teaspoons shallot, finely
chopped
1⁄2 teaspoon salt
1⁄2 teaspoon pepper
1⁄2 cup or less extra-virgin olive oil

1. Season 1 pound of asparagus with
olive oil, salt and pepper, and grill lightly,
about 90 seconds per side over a gas or
charcoal grill. Cool to room temperature.
2. Make the dressing: In a food
processor, combine the sherry vinegar,
mustard, shallot, salt and pepper. With
the machine running, add the oil in a
slow, steady stream until it emulsifies.
(You may not need the whole 1⁄2 cup.)
Season to taste.
3. In a large bowl, combine the
mustard greens, raw asparagus, radish,
kumquats, avocado and sherry dressing,
then toss lightly. Season with salt and
pepper and arrange on four plates. Finish
by topping with grilled asparagus and
preserved lemon.

— Sean Eastwood, chef, Tender Greens

Strawberry Agua Fresca
Serves 8

4 cups sliced strawberries
1 cup sugar
8 cups cold water, divided
1 lime, cut into thin wedges or slices,
for garnish
Fresh mint leaves, for garnish
1. In a medium bowl, mix
strawberries, sugar and 1 cup water.
Cover bowl with plastic wrap; refrigerate
for 4 hours.
2. Pour strawberry mixture into a
blender. Blend on high until smooth.
Pour the puree through a mesh strainer
set over a large mixing bowl; discard pulp
and seeds.
3. Add remaining 7 cups water to the
puree; mix well. Place the agua fresca in
the refrigerator to chill for several hours,
or pour over ice and serve immediately.
Garnish with lime slices and mint leaves.

— Sean Eastwood, chef, Tender Greens
preserved over the winter. Finally, he
carefully positioned the grilled asparagus on top.
Moments later, a young man from
Cabrillo Farms arrived with the box
of peas. Eastwood quickly began
rattling off ideas for them: pea risotto
with seafood; skordalia, a Greek dip
using peas in place of potatoes; and
pea ravioli, the filling an enticing
combination of pea puree, feta, lemon
zest and mint.
“Being English, I believe peas and
mint are a match made in heaven,”

he said.
But on this day, the chef was
keen to show off his freshly made
spaghetti, the product of a new pasta
machine he got as a Christmas present for the restaurant.
His plan: pasta carbonara featuring those gorgeous peas, fava greens
and guanciale, cured pork jowl. Its
saltiness would enhance the sweetness of the spring greens.
As he disappeared into the kitchen,
I took the opportunity to sample the
asparagus salad and a wonderfully

refreshing, lightly sweet, strawberry
agua fresca. The grilled asparagus
stalks were tender with a slightly
crisp core. The kumquats and slivers
of preserved lemon added brightness,
while the arugula pesto lent nutty,
peppery undertones. It was an ideal
light lunch for a warm spring day.
Mere minutes later, Eastwood
reappeared with a bowl of the pasta.
It was time to eat my peas.
They were delicious.

