Rachel Klein, executive
chef at Aura, holds the first
cateh of the day, a 27-inch
striped bass. Alas, the fish
was one inch short of the
legal limit and had to be
thrown back.
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Carln Pallotta (left), co-owner of Nebo restaurant, and Jenny Johnson, producer of NECNS * TV Diner,” make their best fish foees a8 Nancy Cushman, co-owner of O Vi restaurant

Hooked - ;%

WHEN 13 WOMEN IN THE LOCAL FOOD INDUSTRY WENT FISHING, z
THE NIBELE THEY GOT CAME SECOND TO THE BITES THEY BROUGHT ..




¢ BY BRIDGET SAMBURG | GLOBE CORRESPFONDENT

\ t all started with an annual hunting trip, one that a group of Bostdn's male chefs Organize, no womern
allowed. The men hunt, kill, eat. “They don't invite us, so we-decided to do girls gone fishing” says
Carla Pallotta, eo-owmer with her sister Christine Pallotta of Nebo in the North End. The two called
and e-mailed around town until they had gathered 11 other women who work in kitchens and other
facets of the food industry.

Ome requirement: bring food. What is not required: fishing skills,

“This is how the giris go fishing,” Carla says, sweeping her hand from side to side, pointing out the huxu-
ry fishing vacht the sisters are borrowing for the day. Pinatas hang on the back deck and the sisters have
red, green, pink, and pumple boas for the guests. Inside the swanky boat, white sangria and Bloody Marys,
already prepared, are waiting. [ts a Monday morning, just after 10 a.m. The weather is cool and cloudy:

“We'll show them up,” says Christine, of the male
chefs who unknowingly inspired this outing,

Two professional crew members are on hand to of-
fer the women a few pointers on how to fish, and to
slice into anything caught that day. (The crew and the
captain are the only men on board.) The Pallotta sis-
ters are hoping to snag striped bass or tuna.

It turns out that preparing fish and catching fish
are two very separate workds.

“]1 don't have to go into the water to fish, do 2"
asks chef Joanne Chang, owner of Flour Bakery + Cafe
and co-owmer with ber hushand, Christopher Myers,
of Myers + Chang. “T don’t swim, You just stand there,
right?"

“I went fishing once In a lake” says Nancy Cush-
marn, co-owner of O Ya, a Japanese restaurant where
fish is the star. "Where's the stunt fish?”

Christine Pallotta cackles. She likes the idea: They
should have brought along a gigantic, fake catch — at
least for the photos. "Hey, you can serve what we
cateh at O ¥a tonight.” she tells Cushiman,

“T'm & New York City girl,” says Aura chief Rachel
Klein. Her restaurant is in the Seaport Hotel, near the
water. “T'm such a big carnivore,” she adds. “But being
at the Seaport Hotel, I've really been introduced to the
water, water taxis, yachts, I'm a lot more connected to
whiat is happening down here,” she says, looking out
over the harbor, “People are very proud of the water.
T muz, this is Boston.”

The boat pulls away from the dock. Out in the wa-
ter (location undisclosed ot the captain’s request, lest  Twelve of the 13 women aboard the vessel, which
he give away his hot fishing spot), the women are  had a professional crew of three, plus the captain.
handed rods with Hve bait (the crew does the honors),
The women caist and wait. A few start yelling. “I've got 13 WOMEN AND THE SEA
something” someone shouts, But its been about 15 To see a video of the fishing trip, go to

Continsed on next page  www. boston.comyfood.

LUNCH IS SERVED A crew member made frozen mint mojitos. The Pallotta sisters brought grilled
Y LI L THIR L O LY shrimp marinated in scallions, oil, chili pepper, salt, black pepper, and garlic. Bernadette DeVirgilio

. concentrates on landing the cateh of the day. of John Accardi & Sons provided pork and gorgonzola radicchio, Tiffani Faison topped off her lobster

rolls with roasted corn and onion mayonnaise. Joanne Chang of Flour Bakery brought cookies,
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Little on the line, but lots of fun

Continued from preceding page

seconds and shed told its fust the
tive bait swimming wway.

Thie erew has tried to manage
expictations, pointing out that
thie women heave a decent chance
of catching stripers, but anything
that doesn't meet bength limits
=et by the state must be tossed
back into the water.

“You'll grab me if T get pulled
in, right?" asks Shannon Reed,
who designs chef fackets. “1
brought extra clothes.”

Reed seems to expect that
shie’s going to snag a great white
shark. “Are we fishing or is this &
phioto op?” she asks,

“Ooh, ooy, ooh,” calls one
warrian from the other side of the
deck. "1 have something " yells
another,

Both are false alarms,

“1 need a drink,” says Carla
Pallotta. She's through fishing,
having held a rod for & couple of
inimutes,

Tiffani Faison, sous chef at O
¥a, has been fishing plenty of
timies, 0 she's the calmest when
her line seems to go momentarily
taut. Her hook s snagged on the
st

And then commaotion. Klein,
the camivinous city gir, is
watching her rod bend away
from her. It's pulling hard. She's
caught samething. “Ooh, ook,
ooh!” The crew gathers around
for support, Kiedn s ecited.
Everyone is hoping it's nota
phece of trash from the harbor,

“That's a Ash!" says Klein,

=who has reeled in a 27-inch
striped bass, its wet skin shim-
mering as a crew member holds
it up to be measured. Alas, ft's 1

Imhan tuna sandwiches with d.lt}ll

E 1 anchovy, finely chogrped
| Juice of L et
! 1 elove garlic, fincly chopped

! Small handful fresh parsbey leaves

2 (mblespoons olive oil
Y oup mayonnnise
1 teaspoon copers

1 tablespoon capers

chopped
2 tnbdespoans olive odl
4 elabatts rolls

1| can (R oumees) Malian tunn in alive oil
B cherry tomatoes, cut into guartén

1 ounces marinated artichoks hearts, coarsely

JCRANINE BATHEGLOBE ETAFF

From left: Tiffani Faison, a sous chef at O ¥a, and Shannon
Beed, who designs chef jackets, watch as Angela DeVirgilio
gets an apparent bite, The strike turned out to be a falze alarm.

LOBSTER ROLLS
0 ¥a's sous chef Tiffani
Faison's recipe with roasted

inch shy of the legal length and is
promptly thoown back.

“I'm bumomed,” says Kleln,

= got seaweed,” exclaims
Reed. She seems happy enough.

"1 just wanted the clothes”
says Christine Pallotta, who has
donned & pair of orange waders
and & captain's hat. *1 don't care
mhout the fish”

When the fizh won't bite,
lunch becomes the foens, Faison
assembles mini lobster rolls with
roasted lohster meat, Alegppo
pepper, and & roasted corn and
Onian mayn.

Thee Padlottn sisters have
brought grilled shrimp marinat-

Seroew i
Al

Salt aivd perjisei, U LaALE
1. T & Foesd processas, combing the anchovy, lemon juice,
garle, snd parstoy, Showly add the clive oll, mizing until

sEcath

HANTYWICHES

ok bl

4. Im & bwewrd, stir o mayanmiaise it smooth. SUE 6 the
parsbey mixture, caper, s8lt, and peppor, Teste for
seascning ant add miore aalt anil pepper, i you lke

2 enps of mrugula tnssed with § teaspoan

ed in scallions, ofl, chill pepper,
salt, black pepper, and garic.
They are tender with a hint of
swetness. Their sandwiches are
miacle with Ttalian tuna, capers,
artichokes, tomatnes, olbve odl,
and salt, They are flavorful, salty,
and perfect for a day at sea.

Frocen mojitos are passed
around the cabin. “1 didn't think
dumplings were good boat food
says Chang, who instead offers
hormemade Oreos and other
eookies from her bakery,

A glimpse of & fish, & few
rounds of drinks, some deles-
table fond, and everyone is al-
ready talking about the follow-up
trip. The group agrees that this
hias o become an annual tradl-
tlen.

Everyone understands the
rules: Come to hiave fiin. Leave
the men in the kitchen.

Shaved Parmesan (for garnish 1
L Inon how], combime the isine, lomatoes, capers,

artichokes, and alive odl.

2, Spread gioll an each roll, Top with tnas. Add aruguls
beawes and Parmvesan. Close the sapdwiches. Adapted

from Meho

Grilled saEt-d.nd -pepper shrimp

Beroard

1 paoiind shrimp, shelled
with tails intnet
1 teaspoon salt
by TERSPO SEEAF
W tenspoon crushed red
PeqiEE
3 twbbespoons canocla oil
1 clowve garlic, Anely

1. Pt the shrimg dry with paper
towaels,

2. In a large bow], combing the
shrimg, salt, sujar, ped popper.
eanodn oll, garlic, chill pepper, and
Bl the sealliom

& Himt a charooal o gas grill to
toedinm high heat. Or, heat o grill

chopped p=n on a buemer over high Beal.
Y Fresh hot chili pepper, & Conk the shrimp, stirring con-
thinly slieed stantly, until they ane firi s
2 weallions, chopped pink. Sprinkle with the remaining
scallions Adapted from Mobe
Homemade Oreos
Mokew fd

T mvaios Joaunae Chang’s Dweos, allow 1 our for the daugh to Srm befors
shaping., then several more hoars for it to chill before shcing. Yo can
refrigerate the dough for e to 1 week or Creese B for 1 month (defros in

the refrigerator), The log may settle as it chills, so reroll i every 15 min- H
obes I!rml‘nmnddnrin;ﬂnlnhﬂrhlﬂhm:mlhéh[iﬂ_ﬂmn&].ﬁe X

fillimg wAll keep b6 the felrigealar e upp b 3 iy Lot B G b oo

tepperstare bafore using. ; H
¥ emp (2 aticks ) unsalted 3. Place the domgh on o long sheet i
hutter, melted of papchment papat. Liss wous
% cupsugar hamits to shape it 1nto & rough log,

1 up semisweet chooalate
whiifs. farlied
I egR
1% caips fhour
by SR R LeRed fOond
powder
Y teaspaion baking soids
1 teaspoon salt
1. I o mesdinm howl, whisk the

Distter ansd e suzgar umil coms- |

bined. Whish kn the vanblla and %
melted chocolate, Aded the egg and
stlr il wiell hlended,

2. Tm anther bowl, combine flour,
coco prerwider, haling soda, and
sabt. Sakr vo blend then. Using
wicdien spoon, stir the Somr mix-
ture into the chooalate mibfure.
The finistved dougls shonld feel like
Flay-Dob. Cover the dough with
pllastic, and sel aside for 1 boar or
ined fieen.

about 10 inches long and 24 |
Inchies [n dismeter. Place the bog az :
the edge of the parchment, Eollthe |
parchiment sroand the log With t
wartir miils on the paper, roll the !
dumgh Isto a tighter log, keeplng |
the diameger the same, i
4. Refrigerate the duagh for al keast '
‘_Ihnuﬂ.nrun'tllh Is firm ennugh to
alice withaut crumbiling :
B Set the aven st 325 dogries. Line |
2 baking sbects with parchment :
raper 0
. Raenerve thee dlos ghy from the !
paper, Ciat thee g kntn 32 slices, 1
each & guarier-inch. Set them an H
the bakling cheets 1 nch apar. |
. Halke the eookhes for 20 to 25

minutes, checking them often after |
1% mbntes, or until they are fiem !
whet-n touched in the penker, i
B Cool enenpletely an the sheets. 1

FILLING i
Ly eup (1 stich) unsalied samsoth !
sutter, ot room Lenypera: 2. Beat in the milk and selt. The
ture fillEng will Took and feel like spack-

1 teaspoia vanilli extrnet
1% cup confectioners’ sugar,
Eiftesd
1 tahlespoon milk
Finch salt
1, 1n the howl of an sleetrie misver,
bwesat the buther om low speed for
Bualf o mevimte, Al the vanille sned
canfectioners sugnr and heat witil

)
e H
ik Place | tnblespoon of filling on 1
thoe {ist aide of 18 cookion. Pressthe |
remnkning 16 cookcles on the filling, |
Aat wides mEaine the crem, s i
arvonily distsibeit e Bllng. i
ik Store in an nirtight containerfor
i 5 diys. e from Flonr ;
Bakery = Dife !



