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There's a palpable energy on the north

west corner of Sonoma Plaza: T can be
rasted in the corthy, I.||‘J|_||_:|||, lavers of
roasted maitake mushrooms, beef ribeve,
chorizo and clam cassoulets, Trcan b
tele in the fresh .|.'.I'|'.-.-'\.|'J|-_-r|.' anacd -.|1.-|.'|-:_
undraped mbles

Call ie EDEimsiders di

Cificially, its the El Dorado Kitchen,
housed at the |'.-.-f: | of the same name, and
they bath emerped in 2005 after 0 major
ewiryear makeover, (Plart was the name of
EDK's |'-1-.'.1|';'-.'-\.-.l| 1

Cione 1s the establishment's old slopan
“A Place to Rest, Relax nid Renew.” With
I3 YOUNECr, ENersenc manieement team
EDK is a lively place where people will

want to gather, You sense it the minute
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One of

the largest
restaurants
in Sonoma
with a clubby
but casual
atmosphere
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you enter and you teel it in the handshake
of the new general manager, an ebul

lient giant of Danish ancestry named Jens
Haj (pronounced *Yenz Hoy"), Jens is so

comtortable in his own skin thar evervone

around him feels ar home and, fcinely, his

artitude retleces in his 95 staff members.
When Craig and 1 arrived for an inter-
view and photos, lens and EDK Executive

Chef Byan Fancher insisted thar we all

Maine diver scallops

with shellfish nage, tourneed baby vegetables and parsley- infused olive oil

Serves 4

12 scallops 1 onion | tablespoon parsiey oil

1 pound musseals | bunch parskey 4 liters fish fumé

1 pound clams 1 fennel bulb 4 tablespoons aextra-virgin
12 baby carrots 2 shallots alive oll

12 Tokyo turnips 1 head garlic 1 liter white wina

12 red pearl onions 1 bunch tarragon 1 bunch fennel fronds for
1 rib of celery 1 tablespoon butter garnish

Nage: Sweat tha fennael, onlon, shallot and garlic in about two tablespoons olive oll until
translucent. Add the clams, mussels and whita wine. Reduce wine, then add fish fume.
After simmaerning for one hour, add tarragon, parsiey and fennel. Simmer for 15 minutes
and straln

Vegetables: Peel the camots, tumnips, celery and peard onions. Blanch until soft in bailing
salted water. After they are cooked tharoughly, cool and reserve

Scallops: With two tablespoons olive oll, brawn the scallops in @ hot sauté pan but do
not oviercook. They should be cooked medium-rare to madium

T assemble; In a medium saucepot, bring the shellfish broth to a ball, Whisk in ona
lablespoon of unsalied butter. Add the vegetables to the broth to warm them. Plaga
the scallops in a warm bowi, arrange the vegetables around them and spocn in a little
broth. Gamish with parsiey oil, fennal fronds and other fresh herbs

- EDK Executive Chef Ryan Fancher



“| thought,
_ e g : if it works,
‘ it would be
great. If it

.4 "*IJ.;-' > - , doesn't,
2 ' .‘ : . | -1 I'd find
RS ?‘:, A ha _ B Something
! L h =, else.”
S - Ryan
Fancher

.
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shore o meal. They led us ovier to o talble PretenThou
in & spacious, sunmy aleove by the parden As thotigh to make thar point, the
J Pt tried arrichoke appetizer arrived: 8 platter
; Choosing from the lunch menu's long heaped with deconstructed halbsy
list of tempting offerings wasn't easy, but artichokes, carrors and lemon shices,
eventually we decided on a Cobh salad, woompanied by o side of citrus aiali
chorizo and clam cas let, pan-seared seal Began o spear a lemon slice with myv fork
lops, parmesan dumplings and, wo shpre, o when Ryan's hand shot our ro intervent
tried artichoke apperizer Laughing, he imstructed, “Juse grab ‘em
EDK, ane of the lareest restaurants i with vour fine It's emsier
soncna, hus been reltvitrorated with We all dug inmo the amazine flavors s
clubby bur casuul atmosphere. The kirchen these twoe dynamie men shared their phi
15 open so everyone can warch the choreop losophies; their backgrounds and dreams
raphy of the chets and cook They talked abour i SpriEation, monvaion
Chef Byan's enthusiasm for his work teamwork and about building a sense of
eqquials rhar of Jens; as they spoke, their tamily, They also shared personal stories of
words etfused idealism, encrey and pos how they ot sturred 10 the business
4 I|:. IT &l 15 T |'...-|-_ |'! 'I.'-: r||-. FesIEn H'\..I. Erew Ip i by, 1 3 f 2] |'i_-_|'|_'_..|_- ".,'l,'!-.t:-
runt of choice for bhath savey locol diners e wais 15, he landed o weekend job in
and tor visieors oo the Valley local seeak house, ¢ ||'.ll.||.:_' barhrooms and
"We want 1o inderpromise and over swabbing down the grill. Lager on, lie ws
produce,” said Ryarn. “We want our food
Fow % g&lecpant, little 5 PNIACICATEL bt rio cantinesd on page 122
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EDK, continued frem page 30

“promoted” o dishwasher, bur on his firse
day the dishes stacked up faster than he
cotld wash them,

*I looked like the classie cartoon,” he
said, "forlorm tn the midse of stacks of
dirty dishes, pots and pans.” The follow-
ing weekend, vowing o do betrer, he put
in what he described as *4 heroic night”
and kept ahead of the dirty dishes. His ap-
preciative boss took notice and asked Byan
whar he wanted o do. “Cook!™ was Rvan’s
immediate and unequivocal answer,

And cook he has ever since, eventus
ally becoming souschef ar the prestigious
French Lavndry. Ryan happened o be
working tor Auberse du Soleil in Ruth-
ertord when, two years ago, o friend wld
him thar EDK was looking for an executive
chet.

“It was an opportuniey,” he mused, lif-
ing a clam from the assouler w his mouth,
“I kmew it was going 1o be rough - a big
house apening in the midst of the high
seasone. But [ thoughe, of i works, it would
be prear. It it doesn'r, I'd find something
else”

Bearing that attituce of adventure and
risk, Ryan Fancher arrived ar EDK to help
prepare for the grand opening on June 3,
2005, The tirst vear was rough, he con-
fided, with a lot of mistakes, But when Jens
came in to manage the frone of the house,
everything smoothed out, he sald. 1t's been
BICAT eVer SI0cE,

Jens grew up in Marin Couny, us son ©
of the exccurive chet of San Francisco's
St Frunets Yache Club and the Bohemian
Club, Sippimg his iced tea, Jens remimnisced
abour the day his dad had to make dinner
tor 800 people and asked Jens w crack
SOMme epgs.

“He sat me down in the cooler in front
of 15 cases of eges and, s he was leaving,
sald *And don't ger any shells in in"™ said
Jens, "1 was perrified. My dad was so stern.
And do your know how muany eges are in 15
cases! A case s eighr flars and each flor hos
32 eges. That's 3,840 epes!”

1 stayed there for three solid hours and
cracked eges.” A little smile crept over his
tace. “No shells got in, either”

Jens arrended culinary school at San
Francisvo Ste Ulniversiry and has been in



the hospimality mdustry ever since,

“1 have avery different management
style from my father. He was educated in
Franee, the old school, very authoritarian,”
he said. “The people on my staff know 1
erust und belivve in them.”

“This,” he said, making 4 sweeping
pesture with his arm across EDK and the
homel, “is the most creative thing in my
lite. 1 e the responsibality for the whaole
property and to make sure that evervibody
is heading in the righe direcrion. It we want
o make a change, we juse do ir, Corporate
ghves s free rein”

When D asked Jens and Ryan whar
EDK's strmarore dish mighe e, they both
prediceed they may never Tive one, simply
because they want their menu w constanely
evalve with new and unigue things,

W will always hive the basic catepor
ries on the menu,” spid Byan, “There will
always be o beet something; there will
always be pasta, poulery, pork and lamb.
Biir we are always presenting new dishies
aned encourape all our staff to participare
in finding new recipes, or new versions of
old favories.”

“Take this cassonilet, for example,” he
saidd, pointing o the steaming bowl of
spicy satisages and beans surrounded by
tiny chams. “These are heirleom beans
thar will hold their shupe and tesrure.” He
dettly forked one and pur it on my plate to
illustrate his poinr.

“The sausage is made trom scrarch.
Rafael Moling, one of our chefs who
created this dish, personally seleces all
the ingredients that go into it He's very
inwested i this and that's the kind of
imvolverent we want from everybody on
our statf,” said Ryan.

“What we're trying o foster here is an
imspiring work atmosphere so that people
really want to come to work,” added Jens.
“Arwd it 1sn't just the chets. The bartenders
mitke up unigue drinks; the servers find
ways 1o deseribe the food on the menu.
Everybody is encourped o show some
iniriative.”

The atmosphere in EDK s welcoming.
The tables are informal, nor covered with
linens. Tables for swo or four surround o
J0fooedong communal rable, Manked by

centinusd on page 124



EDK, continued from page 123

20 high-backed chairs. An architectural
gemy, the tuble was budle from recyeled
winkl culled from a 200vearold bridge in
Montgomery, Vermonn

The 27 rooms in the hotel are all gering
facedifts, 100, with new paint, fistures and
carpets, The building’s separate cormer
retail space, which used to house an urt

“and jewelry shop, will soon mmansform (oo
a café and marker where customers ean buy
EDK's special pastries.

Jéns and Byun ure doing their best
be pood neighbors und members of the
Sonoma community. They buy everything
they can from local vendors ke the Parch
ond Sonoma Crgumics, Their fresh fish
comes from Bodega Bay, Their mushrooms
are right off the Sonama hills,

A really pood restuurant doesn't just
make good food,” satd Jens, *but is pos-
stonate about being part of the commus
niry.”

Last Christmas, EDE adopted o family
through the Sonoma Villey Mentoring

Alliance. The stuff not only coneribured
money to buy presents for all five people
the tamily, they alsoowenr o their home on
Christmas Bve and cooked o sumpounius
dinner.

*Everybody felt so good sbout it char we
dedided we would do i all over again nest
Christmas, excepr for, maybe, 10 families,"
Jens sarel with a happy grin.

So can these two men, with all thieir ens
ergy, keep up the inndvation and pace they
hawe set for themselves and BDE? After ear
ing their delicious lunclt and hearing thetr
tervent convicrions, | have no doubr, They
are 50 clear on thelr goal = to bave 5 place
thar serves astonishing meals and cneour-
Hpes conversatlon

They said, "This is your home for 2
meal This is where you ean alk and share
& meal umlrthu-rr t5 something sacred abour
thar." ‘

The El Dorado Kitchen is located at 405
First Street West on the Sonoma Plaza. Call
707.986.3220 or go to www.hoteleldorago.com.



