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Earls Kitchen + Bar takes ‘predictable’ off
the menu
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David Wong
Increase Font Size
Print Page
RSS Feed

Posted by:
Mia
Stainsby

Earls Kitchen + Bar will not go gently into its 32nd year.
After three decades, Earls is on a roll: 59 restaurants in Canada, another five in the
U.S. and no signs of slowing. Numbers 65, 66, 67 will be open in Boston,
Washington (DC) and Chicago by 2015.
When I’m on the road and hunger turns me into a travelling companion from hell, I
can always count on Earls to turn me sane again. It’s friendly, upbeat and the food is
dependable and predictable.
Ah, but there’s the rub. What’s the shelf life of “predictable” with competitors like the
sexy Cactus Club with Iron Chef Rob Feenie as its “Food Concept Architect”?
More than a year ago, the Earls’ brass went into a huddle to think about a reboot and
on June 24, they officially begin a new chapter with an updated, refreshed menu and
a talented new culinary team. Despite Earls sang-froid about celebrity chefs in their
test kitchen (à la Feenie), they’ve hired some name chefs (they call the team The
Chefs’ Collective). Hamid Salimian rocked the menu at Diva at The Met with his
avant garde cuisine and now divides time between instructing at Vancouver

SEARCH BLOGS
converted by Web2PDFConvert.com

Community College’s CulinaryArts Program and the Earls test kitchen; David Wong
was executive chef at Oru at the Fairmont Pacific Rim. Arecent hire, he’s been
working on a menu for the new Earls’ Boston location and he’ll bring his pan-Asian
know-how to the chain.
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Dawn Doucette has worked at the celebrated Zuni Cafe in San Francisco. Local
restaurant consultant Tina Fineza (worked with Les Faux Bourgeois, Habit, La
Taqueria, Terra Breads, Roaming Dragon and others) and New York-based Jeff
McInnis (Roots + Bones) are other members of the creative team. Cameron Bogue
(opened Daniel Boulud’s first cocktail bar, Bar Pleiades) is charged with raising the
bar, so to speak. The most popular cocktail is now the retro Old Fashioned.
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“It wasn’t even on the map at Earls,” says president Mo Jessa. “Before, we had fruity,
flavoured martinis. Now we have house-made syrups, cocktails using different
techniques that are more simple and more delicious.
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“To be honest with you, last year we realized that we were behind the times,” says
Jessa. “Earls had always been at the forefront of casual dining, setting the pace and
innovating. It became obvious, talking to customers, we’d lost freshness and were
not innovating with new ideas. Research told us people loved Earls for its
consistency and depended on it but they wanted to see a more fresh approach. We
started with the food.”
When Salimian walked into the new Earls $1.2 million test kitchen at the Hornby St.
restaurant, his eyes bugged out at the cool equipment.
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“This is where I’ll be working?” he said. “High five!”
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The test kitchen is the nerve centre of creativity. There’s a live streaming video from
the kitchen where cameras can zoom in on dishes being cooked for diner viewing.
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“It’s going to be a fun place,” says Jessa. (Earls purchased Beach House at
Dundarave Pier in West Vancouver three years ago and some new dishes are tested
out at this smaller-scale venue.)
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About 35 per cent of the menu at the three local flagships (at Hornby St., Yaletown
and Bridge Park in Burnaby) will be new after the official launch next Tuesday and six
to eight new dishes will appear in other Earls restaurants. Many of the core dishes
will be tweaked, starting from the way carrots are cooked. Where once they were
steamed and shocked in water, now, under Salimian’s tutelage, they’re done in a
sous vide with a marinade.
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“In the old days, recipes were guarded secrets,” says publicist Cate Simpson.
“We’re going to open it up and if a competitor wants to steal ideas, we’ll look at it as
flattery.”
Test kitchen chefs might hand out samples or offer just-created dishes at cost for
quick feedback.

“It makes me feel I’ve never tasted a carrot before,” says Jessa. “There’s a massive
difference in flavour. Hamid’s opening up a whole different level of thinking. He tests
dressings with pH strips. He understands what it takes to make food consistent.”
The calamari dish, an Earls staple, will now be marinated and served with a
whipped yogurt sauce, pressed cucumber, marinated olives, fresh herbs and the
tzatziki is a mix of raw and cooked garlic.
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The crispy Thai shrimp has been lightened and brightened by extruding tempura
batter out of a CO2 canister. And Wong brought new life to nachos with a chipotle
cheese sauce.
New dishes (not at all locations) include barbecued pork buns, crispy tuna sushi
cone, Middle Eastern salad, truffle fries, falafel burger and Vietnamese style chicken.
Anew “harvest crunch” salad has radishes, endive, kale, almonds, pumpkin seeds
and an orange dressing. Achocolate hazelnut bar dessert will have extra punch with
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freeze-dried orange, capturing peak-of-season flavour. In late summer and early fall,
Wong’s cioppino fish stew with chili roasted lobster, a clam bake with andouille
sausage and Hokkien noodles with red braised pork belly and prawns will hit the
flagship restaurants.
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And yes, the Cactus Club clout matters.
“The Fuller family (the owners) talks about it all the time but it brings out the best in
all of us,” says Jessa. “If it hadn’t been Cactus Club, it would have been someone
else. However, I don’t believe we’re chasing them. It’s (Cactus Club) more high end
than where Earls is going.”
The Earls mission, Jessa says, is to dazzle diners with what they can’t do at home.
And if you think I’ve been missing apostrophes through the story, “Earls” is not a
possessive — it’s a plural, referring to Bus (Leroy) Earl Fuller (founder) and Stan
Earl Fuller (co-founder and eldest of Fuller’s sons). But you could argue that
perhaps there should be a “The” in the name.

RECENT CONTRIBUTORS
Kim Bolan
2569 total posts.
Last Post: Jul 2, 2014
Mark Yuen
40 total posts.
Last Post: Jul 2, 2014
James Cluer
27 total posts.
Last Post: Jul 2, 2014

RECIPE:
Earls Mediterranean Calamari
Before you start cooking, make the salt cured cucumber (curing makes them crisp)
as it takes 24 hours to cure and have the Greek yogurt sauce ready to go. If you can’t
find oven-dried grape tomatoes, you could substitute chopped Sun Gold cherry
tomatoes in season or chopped sun-dried tomatoes, says Hamid Salimian who
developed this recipe for Earls. If you can’t find Spanish olives preserved in oil, he
suggest putting them in oil with chili and garlic overnight for better texture and flavour.
You’ll have extra lemon oil and yogurt sauce which you can use drizzled over fish or a
salad,
7 oz (200 g) calamari, cut into 1/2 in (1 cm) rings
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Pinch of baking soda
2/3 cup (160 mL) flour
1/3 cup (80 mL) fine bread crumbs
Salt to taste
Greek citrus yogurt sauce (see recipe)
6 leaves parsley (½”/1 cm chop)
6 leaves cilantro (½”/1 cm chop)
1 tbsp (15 mL) green onion (1”/2.5 cm bias cut)
6 mint leaves (1” x 1” pieces)
6 basil leaves (1” x 1” pieces)
1 tsp (5 mL) lemon oil (see recipe)
½ cup (125 mL) salt cured cucumber (see recipe)
½ cup (125 mL) red lipstick radish roughly chopped
½ cup oven-dried grape tomatoes
Spanish olives preserved in oil (like Manzanilla), drained, halved lengthwise
Rinse calamari in water that has a pinch of baking soda added.
Mix the flour and bread crumbs and evenly and lightly coat calamari. Place in deep
fryer or deep pan of hot oil (375 F) until the calamari becomes light golden brown
and crisp (about 1 minute).
Transfer calamari to a paper towel-lined stainless steel bowl and season lightly with
salt.
Place Greek citrus yogurt on two plates in a large swipe and sprinkle with parsley
and 1 tsp (5 mL) cilantro
Pile the crispy calamari over the yogurt.
In a small stainless bowl, place green onion, mint, basil, remaining cilantro and
lemon oil and toss to coat. Sprinkle over the calamari.
Remove cucumber from salted water, pat dry with paper towel and chop into 1/2 in (1
cm) pieces
Randomly drop cucumber, tomatoes, radish and Spanish olives over and around the
calamari and herbs.
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A hearty congrats to Eugenie Bouchard for her latest W

Greek Citrus Yogurt Sauce:
2 oz (200 g) blanched garlic cloves
2 oz (200 g) fresh squeezed lemon juice
Zest of a half lemon
1/4 tsp (1 mL) fine salt
16 oz (454 g) plain Greek yogurt
Put everything except yogurt into a blender or food processor and blend until smooth.
Place yogurt in bowl and add blended ingredients mixing thoroughly.

Canada&#8217;s Eugenie Bouchard w

Lemon Oil:
4 oz (113 g) olive oil
8 oz (225 g) freshly squeezed lemon juice
3 oz (85 g) honey
Pinch of fine salt

LONDON — Eugenie Bouchard will play in her third
Wimbledon quarter-finals. The 13th-seeded Bouchar
VANCOUVERSUN.COM | BY ASSOCIATED PRESS

Salt-cured cucumber:
1 small English or Persian cucumber, deseeded
1 qt (1 L) water, salted
2 tsp (10 mL) salt
Mix salt and water. Rough chop cucumber and place in water for 24 hours.
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Makes 2 appetizer portions.
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