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making this book possible.

Club of Ojai
www.tasteofojai.org • RCOEF is a 501(c)(3) tax-exempt organization • Tax ID #77-0299081

Page 2

TA ST E O F O J AI COOK BOO K

Foreward
Food is the great unifier. Cesar Chavez once said, “if you really want to make a friend,
go to someone’s house and eat with him… the people who give you their food give you
their heart.”
We hope you make a lot of friends with this cookbook, filled with recipes from the heart
from some of Ojai’s top chefs. To celebrate family kitchens our diverse practitioners
from our restaurants demonstrate that we are all connected through the breaking of
bread, and all for a good cause.
Since 1948, the Rotary Club of Ojai has been an integral party of the community by
helping Ojai’s young people achieve their dreams through community programs and
scholarships. Hosted each year by this annual “Best of Ojai” service organization, “Taste
of Ojai” is celebrating its 20th anniversary! This charitable food and drink event raises money to fund important community grants and educational programs each year by
gathering local vendors who tease our taste buds with tantalizing morsels from some of
the best restaurants, cafes, coffee houses and chefs in town.
For the past nineteen years, this annual “rolling” green lawn outdoor event rivaled any
croquet party at Downton Abbey, but this year we can leave our feathers and finery in
mothballs, and don our favorite PJs or sweats as “Taste of Ojai” has gone virtual!!! And
our culinary “farm to table” community has risen to the occasion by inviting us into
their kitchens so we can experience, in the comfort of our own homes, their cooking
wizardry and enjoy their prized recipes in this “Taste of Ojai Cookbook.”
As we wind down this incredibly challenging year, share these recipes with family and
friends. Experience the joy of cooking together, using local ingredients, and relish in
the experience of “breaking bread,” creating food that nurtures our community now,
and in the years to come. Mangia!
Ilona Saari – Food & Drink Columnist for the Ojai Quarterly; food/traveler blogger
www.mydinnerswithrichard.blogspot.com
Richard Camp – Writer/producer for the Food Network; Emmy winning television
writer and theater director/playwright
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Gambas al Ajillo (Chili Garlic Shrimp)
Shrimply the best!!!!
10 shrimp, shelled and veined, tails on.
1 tablespoon olive oil
1 tablespoon crushed garlic
1 tablespoon chopped parsley
3 tablespoons butter
1/8 teaspoon red chili flakes
1/4 cup white wine
Heat sauté pan on medium/high heat, add olive oil.
Once oil is hot, add the shrimp and quickly sauté.
When they are half way through cooking add the white wine, garlic
and chili flakes.
When the shrimp are almost finished cooking add the butter until
melted.
Plate in a shallow bowl and finish with parsley.
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Pasta Salad
“Life is a combination of magic and pasta.” — Federico Fellini
5 cups cooked curly pasta
1/4 cup capers
1 can artichoke bottoms – drained and sliced
1 cup baby corn (broken up)
3 tomatoes (de-seeded and sliced)
1 cup mayonnaise (more if necessary)
1 cup freshly grated Parmesan cheese
3 tablespoons Spike seasoning
1/2 cup rice vinegar
1 tablespoon roasted garlic
Put all the ingredients in a big salad bowl and toss.
Serves 8 – 10 (depending how hungry everyone is)
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Tri-Tip Sandwich
“Too few people understand a really good sandwich.” — James Beard
Smoked Tri-Tip:
Trim tri-tip (5-6 ounces) of excess fat leaving 1\4 inch fat cap along bottom. Season generously with 1-part
brown sugar to 1-part Cajun seasoning (store bought or homemade) allow at least 30 minutes for seasoning
to soak in. Smoke over oak wood, fat side down, at 250 degrees for two hours, flip and continue to smoke
for an additional two to six hours, depending on desired smokiness. Bring to an internal temp of 145-165
depending on desired doneness. If internal temperature is reached early but desired smokiness is not yet
reached, reduce temperature of grill to 150 and continue to smoke.
Remove from heat and allow to rest at least 15 minutes in a warm place to retain moisture. Slice beginning
at center tip angling towards the longest tip, this way you are always slicing against the grain. Slices should
be as thin as possible for sandwiches or pencil width for eating ala carte.
Garlic Herb Butter:
1 lb. butter softened
1 sprig rosemary chopped finely
5-10 cloves garlic (to taste) chopped finely
Salt, White pepper to taste
1 tbs Paprika
Combine – by hand or in a food processor on low speed
Tri-Tip Sandwich:
Slice hoagie roll lengthwise leaving intact on one side, cover with garlic herb butter and place on grill butter
side up until absorbed, flip and grill butter side down until golden brown. Top with thinly sliced tri-tip,
and sweet and spicy Backwoods BBQ Sauce that’s been warmed to serving temperature.
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Roasted Almond English Toffee
“Life is short… eat dessert first!” — Anonymous
2 cups hormone free sweet cream butter
2 cups organic sugar
2 cups almonds
1/4 cup hot water
2 teaspoons sea salt (separated)
2 teaspoons high quality vanilla
20 ounces high quality dark chocolate chips
1/2 pound (about) sliced almonds
Heat oven to 350 degrees. Place almonds in a single level onto cookie sheet and into heated oven; stir after
5 minutes and every 2 minutes until almonds are golden brown and smell roasted, 8 – 12 minutes total.
Cool, then chop in food processor until the size of peas or smaller.
Place about 1/2 pound sliced almonds on a cookie sheet. Heat in 350 degree oven for about 5 minutes until
lightly browned and toasted. Set aside.
Butter or oil a half sheet pan, sprinkle with 1 teaspoon of salt (Dottie uses Himalayan Pink salt), place on
level countertop with heat protections below sheet pan, if necessary.
Place butter, sugar and hot water in a heavy bottom 4-quart (or larger) stockpot and heat on medium high;
carefully stirring with a wooden spoon or high temperature silicone spatula regularly, the mixture will boil.
After butter and sugar have cohesively combined, add chopped almonds and remaining teaspoon of salt.
Stir constantly until toffee reaches 302 degrees (hard crack stage) on candy thermometer (this could take 10
or more minutes).
Carefully remove toffee from heat & add 2 teaspoons vanilla. The mixture will boil significantly.
Carefully pour toffee onto prepared sheet pan and sprinkle chocolate chips onto the hot toffee. Allow the
chocolate to soften (5 minutes, or so). Spread melted chocolate evenly across top of toffee mixture, sprinkle
with sliced almonds and cool for a least 4 hours. Break up toffee and store in an air tight container.
Notes:
1. Substitute with your favorite nuts or chocolate
2. This mixture gets HOT; please be prepared
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Fall Cocktail
“Juice up your life with citrus and gin.” — Anonymous
Fill a tall cocktail glass with ice…
Add:
One jigger of Wilder Gin (made with local ingredients by Ventura Spirits)
Fill the glass nearly to the rim with Friend’s Ranch orange juice, leaving just
enough room to… squeeze in the juice of half a W. Murcott tangerine.
Stir gently and enjoy.

Stress Reliever Recipe
“Laughter is brightest when food is best.” — Irish proverb
Take a brisk walk in Ojai’s East end or on a local trail with or without your canine friends. Halfway through
the walk find the Ojai-grown Valencia orange in your bag. Peel the orange. Section and eat the slices, juice
dripping from your mouth and hands. Enjoy your Ojai views replete with citrus trees around the valley,
providing a fire barrier, viewscape and fruit! Bury the peels or put them back in your bag. Wipe juicy hands
on your canine friends, they won’t mind. Continue your walk and remember how lucky you are to live where
fresh fruit is available 52 weeks a year. Vow to never steal fruit from farmers’ trees, lots of local fruit stands
can supply you with more (Friend’s Ranches, Boccali’s and many others). During non-COVID times this recipe can
be shared with other people simply by remembering to bring an orange in your bag for each human companion. Or bring extras to share with others you may encounter.
Great fruit is for sharing.
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Lemon Ginger Pound Cake
“There’s nothing better than cake but more cake.” — Harry S. Truman
For Cake:
3 Tablespoons finely chopped, peeled fresh ginger
¾ cup plus 2 tablespoons granulated sugar
1 cup all-purpose flour
1 teaspoon baking powder
¼ teaspoon ground ginger
¼ teaspoon salt
¼ cup whole milk
½ teaspoon vanilla
1 stick (1/2 cup) unsalted butter, softened
2 tablespoons finely grated fresh lemon zest
2 large eggs
2 tablespoons fresh lemon juice
For Glaze:
½ cup confectioner’s sugar
1 ½ tablespoons fresh lemon juice
Special Equipment:
A 4-5 cup nonstick Bundt, kugelhopf, or loaf pan

*Preheat oven to 325 F
*Generously butter pan, then flour it, knocking out
excess. Chill 10 minutes
*Finely grind together fresh ginger and ¼ cup sugar in
a food processor (mixture will be wet)
*Whisk together flour, baking powder, ground ginger
and salt
*Stir together milk and vanilla in a small bowl
*Beat together butter, remaining ½ cup plus 2
tablespoons sugar and zest in a large bowl with an
electric mixer until fluffy. Add eggs 1 at a time, beating
well after each addition
*Alternately add flour and milk mixtures to butter and
eggs in 4 batches, beginning with flour and mixing at
low speed until each batch is just incorporated. Mix in
ginger sugar until just combined, then lemon juice.
*Spoon batter into pan, smoothing top, and bake
in middle of oven until golden brown on top and a
tester inserted into center comes out clean, about 40
minutes (about an hour for loaf pan)
*Carefully loosen edges with a knife and immediately
invert cake onto a rack to cool completely
Make Glaze:
*Gradually add confectioner’s sugar to 1 tablespoon
lemon juice, whisking until smooth and adding more
juice, 1 drop at a time, if glaze is too thick.
*Drizzle decoratively over top of cake (serves 6)
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Tangerine-Macadamia Nut Cookies
“A balanced diet is a cookie in each hand.” — Barbara Johnson, writer
1 stick butter
3/4 cup sugar
grated rind of one tangerine
1 egg
1 tablespoon tangerine juice
1 1/4 cups flour
1/4 teaspoon baking powder
1/2 cup coarsely chopped macadamia nuts
Cream butter and sugar, add egg and “tangerine stuff,” then flour, baking
powder and nuts.
Drop teaspoon amounts on a cookie sheet.
Bake 10 minutes at 350.
This recipe can be made w/o the macadamia nuts or choose another nut option
e.g. walnuts
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Apple Celery Salad
“...salads are an art form, from the simplest rendition to a colorful kitchen-sink approach.”
— Marcus Samuelsson, Chef
3
small McIntosh or Fuji apples, cored and sliced thinly
4
large stalks of celery, sliced thinly crosswise
4oz
baby arugula (wild, if available)
4oz
watercress
3oz
roasted Marcona almonds
3oz
shaved Parmesan cheese
1
lemon, quartered
8tsp Extra Virgin olive oil
Salt (preferably fleur de sel)
Coarse black pepper
Set aside half of the Parmesan.
In a large bowl, toss together the apple slices, celery, arugula,
watercress, almonds and half of the Parmesan. Season with
salt and pepper.
Squeeze the juice of the lemon over the salad and drizzle with
olive oil. Toss to combine.
Arrange the salad in chilled, individual salad bowls, placing
the apples at the bottom and the almonds on top. Garnish
with coarse black pepper and the reserved Parmesan.
Serves 6
From Chef Suzanne Tracht						
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Belgian Endive, Asian Pear, Humboldt Fog Salad
Apple Cider Vinaigrette
“The colors of a fresh garden salad are so extraordinary; no painter’s palette can
duplicate nature’s artistry.” — Dr. Sunwolf
Toss together:
4 heads endive, halved, cored, sliced thinly, lengthwise
1 Asian pear, julienned
1 heaping tablespoon chopped parsley
¼ cup pepitas (pumpkin seeds)
Salt/pepper
6 ounces Humboldt fog cheese
Vinaigrette Mix together:
½ cup apple cider vinegar
¼ cup water
½ teaspoon brown sugar
1 teaspoon cracked, black pepper
2 tablespoons canola oil
Pour over salad and toss.
Serves 4
From Chef Suzanne Tracht
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Cocktail Recipes
“… Make it one for my baby, and one more for the road.” — Doris Tauber & Johnny Mercer
The Banana Split
1.5oz Kahlua
1 oz Creme de banana
2 oz half and half
Splash of Pineapple juice
Shake and pour over ice
8 oz lowball glass
The Mayan Mule
Fill Copper Mug with Ice
2 oz Tequila
Juice of 1/2 a lime
4 dashes of Angostura Bitters
Fill mug with Ginger Beer and Enjoy
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Indian Dal

Tibetan Momos

“Eat Indian food and curry on!”
— Anonymous

“You are only master of food that you
haven’t yet eaten.” — Tibetan proverb

1 cup moong dal, also known as split petite yellow
lentils
3 cups water (24 oz)
1/2 cup Yellow Onion Puree
1/4 cup Tomato Puree
1/2 teaspoon turmeric powder
1/4 teaspoon red yellow curry powder
3/4 teaspoon salt
Boil water with Lentils in it for 20 - 30 minutes
based on flame level.
Heat a small pot and put vegetable oil in
Add ginger & garlic, cook for 5 seconds.
Add half cup pureed onion & tomato, and cook
for 10 seconds.
Add one cup of cooked Yellow Lentils for 10
seconds.
Add 1/2 teaspoon of Turmeric &
1/4 teaspoon of Yellow Curry
3/4 teaspoon of Salt
Add 1 1/2 cups of water
Boil for 5 minutes
Serve and enjoy·

2 medium onion
2 teaspoons diced ginger
2 teaspoons diced garlic
1 teaspoon salt
4 cups flour
1 cup water
Mix the flour with cold water to make dough, and
roll it to make small pieces into thin rounds, about
3” in diameter.
Mix onion, garlic, soy sauce, ginger and salt
together.
Using teaspoon to put mixture in the dough
rounds, and enclose by pinching side together.
Then, put Momos in a steamer and steam them for
15 minutes under boiling water.
After 15 minutes, place steamed Momos on a flat
plate with hot dipping sauce
Enjoy!
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Rancho Bowl
“People who love to eat are always the best people.” — Julia Child
Cilantro Wild Rice
Rancho Gordo Heirloom Beans
Roasted Vegetables
Salsa Macha
Pickled Red Onion
Toasted Pepita Seeds

Salsa Macha:
Add 1 cup of olive oil to a sauce pot on medium heat.
Add 1/2 cup of chopped dried chile de Arbol and 2
garlic cloves, 1 tsp of salt, cook for 10 minutes and
then add to a blender or Vitamix with 2 Tbsp of lime
juice and blend until very smooth.

Beans:
Soak 1 cup of Rancho Gordo Beans of choice
for 24hrs.
Strain beans and place them with 2 cups of
water in a medium pot and cook over medium
heat
Add 2 tsp of salt when they become soft, cook
until completely soft and strain most of the
water and keep them in some of the liquid

Pickled Red Onions:
Boil one cup of water with one cup of white vinegar
and 1/4 cup of sugar or sweetener of choice and 1 Tsp
of salt. Pour over 2 peeled and sliced red onions and
put in the fridge to cool to room temperature.

Vegetables:
Meanwhile preheat the oven to 450
Toss 2 cups of your chopped vegetable(s) of
choice in 2tbsp olive oil, 1tsp. cumin, pinch of
cayenne and 1 tsp of salt in a large bowl
Roast on a sheet pan in the oven for 15 minutes

Now Build your bowl:
Layer Cilantro Wild Rice, Heirloom Beans, Roasted
veggies, Salsa Macha, Pickled Red Onion and Pepitas
into 2 bowls. Add sliced Avocado and a lime wedge and
serve!

Rice:
In a rice cooker combine 1 cup of wild rice with
1-1/2 cups water, 1 tsp salt, 1 tablespoon olive
oil, 3 garlic cloves chopped, and lay a few sprigs
of cilantro on top. Flip the switch to cook
mode.

Pepitas:
Toast 1/4 cup of pepitas in a pan on low heat add a
pinch of salt.
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Crab Cakes
“One of the nicest things about life is the way we must regularly stop whatever it is we are
doing and devote our attention to eating.” — Luciano Pavarotti
This is a restaurant portion recipe for 100 crab cakes…
8 sixteen oz cans of crab
2 cups diced mushrooms
2 cups celery
2 cups chopped red bell peppers
2 cups chopped green onions
2 tablespoons chopped garlic
Sautee these vegetables till done, then add 12 tablespoons of flour.
Whisk for one minute.
Add 4 cups of heavy cream and simmer till thick
Remove from the heat and mix in 4 egg yolks, 2 tablespoons Dijon
mustard, 1 tablespoon lemon juice, 1/2 teaspoon cayenne pepper, then
put in the refrigerator to cool.
When the mixture is cool, add 1 cup of heavy cream, 4 eggs, 2 teaspoons
Ranch House salt, and the drained crab meat. Mix together.
Make patties from the mixture and sauté/crisp on both sides in oil
till dark golden brown then put on a room temp platter into the oven
at 400 degrees for 5-7 minutes to heat through so it doesn’t over
caramelize the outside.
Chef Andrew Owens: If you don’t like crab, or want a change of taste,
replace the cans of crab with cans of tuna for tuna cakes.
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Crab Cake Sauces
“We cannot think well, live well or sleep well if we haven’t eaten well.” — Virginia Woolf
Herb sauce is 1/4 cup packed carrot leaves, 1/4 cup packed parsley, 1/4 cup packed chives, 1/4 cup pack
dill weed, 1/2 cup olive oil and salt to taste. If still thick add more olive oil till smoothed out to a sauce
consistency. Has to be olive oil.
Tonnato sauce:
1 teaspoon capers
1/4 cup anchovies
1/2 cup freshly made aioli or mayonnaise, prefer it to be unseasoned.
1 tablespoon lemon juice
Blend all together in a blender. Smooth out with oil if still thick.
Best to do when crab cakes are still hot.
From Chef Andrew Owens.
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Ranch House Paté with Cognac
“A ballerina, Carmeleta Maracci gave me this recipe. I have modified it a little.”
— Al Hooker, founder and chef of the Ranch House Restaurant.
Braise only until clear, do not brown:
4 green onions, including tops, chopped finely, in 4 tablespoons of butter
Add and cook for 10 minutes:
1-1/4 pounds chicken livers (goose livers may be used)
Mixed together and add to livers:
2 teaspoons salt
2 teaspoons dry mustard
½ teaspoon fresh ground nutmeg
¼ teaspoon ground cloves
Run mixture in blender at high speed for 2 minutes, then add and run
again, stirring at least twice:
1/4 pound butter
8 ounces cream cheese
1/4 cup cognac
You may also add Truffles.
The truffles should be chopped and added after the paté is removed from
the blender. Chill for at least 24 hours before serving. The paté can be put
into attractive little dishes, garnished with a slice of truffle.
(“There are those who will consider the addition of the cream cheese
a sacrilege, but it smooths the paté so beautifully that we disregard the
purists.”)

