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At California’s only winery poised over the

rowdy waters of the Pacific, vintner Sally Ottoson

vividly brings to life her concept of a pood time.

v day, fromm madsammer

o Movember, every able

hand at Pacific 5t '.r";'i.-'nll-.'l':.
ety wled o acton. Om chis 15-
acre oceanside sope 12 mitles north
ot Fort Bragg, 105 harvest season
Some 14 varietals of grapes mast be
rauled in, crushed, and ranked for
fermentanon, Betore bottling, the
infant wine 2ges in oak barrels
stacked in the cellar or in a com-
manding lincup near the sea chiff.

Clontrary o its stanrs-symbaol
reputation, winemaking s o gruel-
tag. messy basimess. “You have to
et wiet and dirry,” says Pacific St
cewnier Sally Criroson, The way Sally
rums the place, thoagh, there’s abans
a celebraton i store. " Every evening
v sl down o relax and dine,” she
erys, W Light candles. We have
cloth naplins. We make the end of
the day soanething special.”
'|-:-||'.!.'.||'. 4 fiease holds extra prROIT-

s, Sally has asked local chet Mar
[ryan vo prepane a fous-course menu,
and a passion for wane and food
yrmrtes the dines, including Sally’s
hushand, Robert Zimmer [winery
ogserations, nuarketing manager);
winery consileant Denms Parton

and s w e --E KPS fLanc e,
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Ardrea Silverseein; and Marian
Schivi, the winery's graphic-desiga
consulant. Then there’s Sallyy 15-
vear=nld son, fooabh, (Though oot old
CICILIEEL 2] 1||!.I.||II.'_.'. lhe's 4 Ilm||||||:_1
vaintmer, Sally s, U He's been blend-
msr oot beer and 7 Up for years.™)
Winemakmyg assistane David
Oinstad appears, having mmansformed
from a pulp- and juice-splacered
field hand o 2 scubbed snd poal
ished bon vevant, And 2 cast of five
2N-gamething, here froa acsoss the
country for a mnesweek mternship,
also joan the party, “These kads are
learming not just aboue wine bue
also abowt good food,” Sally s
Thus CVETINE, Hhalone Cakes
and Safiron Mussel Soup open the
meni, Lass night, meern Ben Kolber,
from Lo, Califormia, donmned wet

surt and snorkel to harvest abalone,

JRIST '.'.|r|,|- T e D r|1| T I.II'E:"\-

novw set side by side, | ikewwise, the
mssel gathering ook place at low
LS O the |Ill.'l:1 |1l\.'|l\.'\l'l.'\.'.

A the ode agam ebbs o reveal a
sandstone stage aglow with purple
ses urchins and shimmerning mussels,
Marc molls a six-bormer gs ol from
the w ey doeen to the hluff tisp

dinmer s, In ohis alfreien kaechies,

HAY MES
CAROILIMNE RUOFE

IEGARIS-PUORSELIL
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EMTERTAIMIMNG

wit abaud e, cive Nare Dxyan sepr e he
Jl'lln'J:.ln': Ias ..'q.u..'|' wallivead o fonar coparses
for dinmre A thin LHTRET, eald im Nae air sedrles
ira B dserrels and inereases the dramogis sy
Saly * Tt drows water o af the e, W
faave g ool e s ol e 1o Toge O el
|'I'.I|"."'|||'|||I a5 i |.l1:rJ|'uI if .'|'r.;"i|' .|\J||I'|I_- ||'.'I|'r.l'|'
i i f oveany afn [k thaf coraceidranios,
he orchestrares an areay of poo and pans
camed from The R soumant ag Srevens-
wiood Lodge, where he'’s executve chefl
Earlier prep work ensured tonaght'’s
coofdinatica: The SOl arrives papangg
hot, the Abalone Cakes are mcely seaned,
and the appetizers tun out just as Pine
Mut—crusted Pacfic Salmaon and Polenta
Traangles make thewr way onto plates,
Dhsmpice groans of wretched excess, no
odie declines Apple-Huckleberry Tarts,

I3 2 mownd af o, Sally sheows off
Pacific Star’s stars: "M YViogmer pasred
with dhe soup, "0 Chardonnay with
the Abalone Cakes; "0 Pimaot Mowr and
N7 hibrary boteles (for sale only at the
winery| of Charbono with the salmon

"1 dede't koo thas place existed
unil Bobert came mpo che restaurant
where T wated mibles, in Chicago,” sas
miern Mary Kl Also an assistant
wine buyer there, she knew the rade,
“hast | wanted to do the jErumt waork,
ey really deare wane, Even of | wasn't
gettng paid, 1'd bave come out here”

A veteran of early 1970 winemak-
gL an the H.:rl.l Valleyw, Sally -:.;t1_.'-.."|
learned from the ald guyvs” En rouce
L Opening Pacific Star i 1989, she
cnwmied N.IT\I..il"\ Star Hall Winery, “Back
then ot was 2 small stone building and
Sears L I.||;.|||15=__l| hoase, where we had
to chase Ty barmelds if rhq':; ralied

downhill becanse we had no forkhiz”
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Abalame Cakes
with Ol Sauce

she recalls, But born and rased 1 Fort
Bragg, with strong oes to her Finnish
famly hertage, Sally wanted o retum
to her roots, " Tradicon, rinal, and har-
oy with namime '."-|'|'|'|I.l_r||1l: mee back,”
she savs, “I'm drawn to the ocean
Therss no ocean mear the N,IFJ "|.":||'|r'!,'"

Creating this successful winery has
demanded stamina and ambition, ™ ot
I mix work and play” Sally says, “like
tomight.” As the party winds toward a
campfite fimale, a 99 Zinfandel gers
poured. 5o docs the guesy Dad's Deaily
Foed, named for Sallv’s 8 1-year-old
father who helps around the winery,

o cap the evening, Andrea perfecty
blends wine and woman with song,
With Davad and Ben on guitars, she
delvers a haunong rendition of John
Prine’s “Angel from Monrgomery” and
everyone feels heavenly,

More infa: page 177

WINE, WOMAN & S0NG page 134;

Far moee on Eha Pacific Siar Winesy in
Farl Bragg. California, call 707/9654
1155 or wisit pacificstarmneny.com. Tha
winery sits ocoansido near the 73,658
mite marker of Highway 1, 12 miles
rearth of doambown Fort Bragg. Tasting
rocm hours; 11 am.-5 p.m, daly, Yeer-
rand, Premaum whites: Chardannay

gnd Wiognier. Premiwm reds: Charbona,
Meriat, Poetite Sirah, Pinct Nair, fin-
fandel, Barbera, and Syrah. The winery's
signatura hertagn vine-blended red ks
Dad’s Dally Ked, an |talian-ztyle blend
of Carignane, Charbone, Mourvdne,
Fetrta Sirah, and Zinfanodel. Wines range
from $12 10 538, Enpoy exacutive chef
Ilarc E'_"IT' 4 Cuesing g The Kestaurant at
Stevenswood Lodge, two miles scuth of
the villags ol Mendocing and about &
A-minute drve sauth of tha winary, The
serene and |ovedy 10-room Inn proades.
a Full breakfast daily, Nightly (excegpt
Wednesdays, July Ethraugh Octaber, and
WindnesdaysThursdays Nowvember
§|'II':II.I3rI Jdunel, BUESES May © s from
chef Dym’s extensive dinngr manu
1I:--E|rur|"lg freshn lpcal tare, Pasinie Sier
oparations manager Rabart Jimmer
{oamertwinesmaker Sally Ottoson's hus-
tand) co-owns the lodge with Brother

Taerde it gy {3



Pine Mul-crusted
Pacific Salman with
Wilted Escarole and
Polenta Triangles

& siotbed spoan when they open, discarding
any that remain closed; sef asida,
Add fesh =1ock and nest & ingredients to

SauCEpEn; mmer, uncoeeed, 15 minules
oreer meciurm heal, Strain, separstaly resemn-
ing both cooking ligusd and vegetables.
Discard bay |eafl.

Add =alfron 1o 1 tablesposn wanm waler,
caver &nd sieep 2 minuies,

Mt credrm in & saucensEn aver mediuvm
hesst Ll wery warm (da ned Baill. Add saf-
fran mixtiers o cream, SHir on ressrved coak-
Irg Nigueid, salt, and pegper,

Ramoue hall af muszels from shells.
Spacn vegetables evenly inta shallow serving
borwls, Flace 3 shelbsd mussels and 3
unshelled mussels an o ol vegelalkies,
Ladle warm brath oyer wegetables and mus-
sels. Serve immediately. Makes 6 Sendngs.

Abalone Cakes

Faremed abaioie & avalafles fro ool
savees, Bl i e covmmens )y haresafed
{rexs page 19, For Ifus necipes, wild ca0 Sub-
shfufe Sharmipt: Firsly' clmp [ soorid Desst

and gavainad shamp v a food proosssarn,
Continue wih the /Bmaning rocsduyre.
14 punces abalong

1 famgs egg, Nghtly beaten

L4 pup So0Ur cream

£ tablespoons minced red bell pepper
2 (abiespoons minced red anion

£ tablespoons minced seadless cucumbar
1 fablespoon chapped frach cluies

1 teaspoon grated Lime find

15 teaspoons gratad laman find

2is teaspoons gratad orange nnd
teaspoot sait

teaspoan ground coriander
teaspoan Oig Bay seasoning
teaspoan frashly ground white peppar
cups cambread cnambs

tablaspaon fresh (ime JWice
tablaspaon frash laman juics
fablespaons freslh orange juca

cups pankg breadorumis

Cansa ol

Dt Sauce
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Place abalona in @ food processar, and pulse
until finely chopped. Transfer shalors foa
Biovel; add agg and rext 5 ingradients, Stirin
lima rind and next 7 ingredienis. Combing
Citrus juicas, Slowly add juice urtil mixture
ts sleghtly wet bt still holds togathar, Cowvesr
and chifl at least 1 hour,

Farm chilled mixture inte LD balls (golf
ball sizel; lightly roil in panko breadcrumbs,
Flatten balls te form Ye-inch-thick pattees.

Pour oil Into & cast-iron skilbat o a depth
of 1 inch: heat to 378" Fry patties, in
batches, 3 to & minutes an esch side or
uittil galden brown. Remowe from pan, and
dialn an paper towels. Transfer to a baking
sheel, and keap warm i a 200° oven.
Repeal procedure with remaining patties.
Sapee with Dill Sauce. Mekes 10 cakes,
*Azdn food sfoves cary pamko breaderimbs,

il Sauce
£ [Aabiesnoodis SgF suOSEfuTe
£ fablespoons prepaved mustard
1 Peaspoon sugar
1 tabiespoon frach U weed
1oz feaspoairs wiile vinsgar
& tepspocns fresh lamon Jice
Ly feassoar sal
L&  teaspoan ground white pepper
I feaspoan hat sauce
1 ewgcansa oif
5 fablespaons watsr

Pricess egp substitute and mustard ina
food processor until blanded. Add sugar and
neat & ingredsents; putse until blended,
stopping ta scrape down sides, With proces-
sar running, pour el and 5 tabdaspoans
watar theough food chute, Makes 1'% cups.

Pine Nul-crusted Pacific Salmon
¥ cup finaly chopped pine nuds
Y4 leaspoan sait, Jiweeg
Y& teaspoan white papper, afvided
& (F-ounce! skinfess salmon fiifads
Clive oii-flavorad coaking spray
1 rablespaon pdive olf
Wilted Escarma
Basit Qif

Cambine pine nufs, %% teaspoan salt, and
Y teaspoon white pepper. Sprinkle 1 table
spoan nut micturs over each filled. Coat with
COOKING Spray

Headt alive oil in a large heawy skilled
coated with cooking spray aver medium-high
haat, Placae hadf of fillets, nul side down, in
skillet. Cook 3 minutes or wnfil Ads &
lightly browned. Remove from ssilbel, Place
sabmian, nut side up, In & 15- & 10-ineh jelky-
red| pan caated with coaking spray. Repeat
with remaining fillets. Sprinkle Hillels with
remmaining Ve teaspoan salt and L4 {essnoon
white pepper, Bake af 4007 for 11 minules
ar until fish flakes with a fork, Serae over
Wilted Escarale. Drizzle with Basil Oal.
Makes & sarvings,

Wilted Escarole

W escamle Is unavailabiky, prepare (s
reECipe with iresh spanach fnsfesd
£ lablespoons olive ail
3 pariic cloves, chopped
I large head escara, forn fabout JO
cups)
2 ralWaspoars freshiy grafed Parmesan
chaasa
teaspoan salt
feaspoan freshly ground pepper

.\.
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Heat pil in a Dutch ovar over medium-high
heat. &dd garlic: cooh, stirring constantly,

1 minute, Add escarche; coos, skirming can-
stantly, 3 minutes ar undil wilthed. Add
remaining ingredients, iossing gently. Makes

£ sarvings.
ne Py ipiy o o e 1 L}
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