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hinking of throwing a warm

weather wine pairing parly and

need some new ideas? Four of
our favorite chefs from the Northern
California Wine Gountry are here
Lo spice up your summer and share
their favorite dishes with recommended
wines. Definitely a surefire way o wow
vour guesls and leave them with a
memorable dining experience. Salud!

Food Sl\]ing by Liz Bernardo
Photography by Nash Bernardo
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Executive Chef Francis Hogan
and the culinary team at Sabio on Main

™ abio on Main showeases a range of
global flavors, with strong influenees
from the enisine of Spain. Named after
k the Spamish king who s eredited with

ereating the tapas tradition, Alfonse X, known by

his people as el Sabio T The Wise One” . Salio
utihzes whole animal butehery and locally
sonireed sustainable ingredients to ereate a
vibrant menu that embadies both the bounty
of Northern California and the Spanish
approach to food and drink.

“I wanl Lo celebrate tlie connection belween
food, culture and sociely.” savs Chel Hogan, who

recently returned from g cooking and tasting 1our

in Spain that has fucled his mspiration. "With
my Sabio men | pay homage to elassie
techmnigque and preparation while at the same
Hme putting a modern spm on dishes.”

Chet Hogan was most veeently at Bluestem
Brasserie in San Franciseo where he consistently
earned 4 star ratings on all the major user review
platforms, In addition to his proficiency in whaole
animal butchery, charcuterie, and cheese
mongering. he is a certilied sommelier and has
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been featured at prestig
as the James Beard House in New York City and
CUESA in San Francisco,

ious culinary venues such

The Calilornia-centric wine list with international
options focuses on small local producers, cult ard
hard 10 gel wines, unknown gems and outl of the
ordiary grapes and regions, The 700 wines by
the bottle concentrales on West Coast vineyards
from Santa Barbara to Washinglon state and
imchide known and less common varietals.

Sabio uses the latest technology from Coravin™,
allowing it to keep fresh over 50 elassic and
adventurous wines by the glass that change
regularly. Locally sourced craft beers are

also available.

Sabio on Main s located at 501 Main Streel, at
the corner ol Rose Avenue, m the new Pastime
Plaza in Pleasanton., Calilornia with accessible
perking and easy access 1o BART. The restanean
serves dinner nightly with weekday laneh and
broneh on Saturday and Sunday 1o follow
shortlv. Specific hours of operation, special
featires and news are available on the their web
site at sabiopleasanton.com,




Ingredients

® 4 slices sourdough baguette, sliced on a bias

@ 1 link Spanish-style cooked chorizo, cut into 8 slices
® 4 quail eggs

@ 2 tablespoons Sriracha

@ 1 avocado, smashed and lightly seasoned with salt
® cilantro leaves for garnishing

® sea salt for garnishing

® olive oil

melhod

= Lightly drizzle slices of bread with olive cil and
toast on both sides.

=> In a saute pan, cook chorizo slices until golden
brown.

= In a separate pan, cook quail eggs, “sunny side

up”.

Assemble the toasts.

Divide the avocado among the 4 bread slices and

smear to coat.

Add 2 chorizo slices per toast.

Add one quail egg per toast.

Top the egg with Sriracha, sea salt, and cilantro.
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CHEF FRANCIS HHOGAN'S

Chorizo & Sourdough Toast

- PAIRWITH

CIHET FRANCIS LOVES
2010 Opaque Paso Robles Malbee

FHE FOOD PATROL LOVIES
CHIT Lede Napa Valley Stags Leap
Distriet Cabernet Sauvignon

2011 Del.oach Yinevards Hm’itng(‘.
Reserve Pinotl Noir

2013 Mercer Horse Ieaven Iills

' 2

Malbec

2014 Francis Ford Coppola Puor o
Diamond Collection Cabernel

Sauvignon

SllI



Ingredients

® 4 0z Burrata ball

® 1 large white peach, stone removed & sliced

® 6-8 leaves Lollo Rossa lettuce

® 2 oz Farro, cooked and dried at room temperature
overnight

® 1 oz English peas, lightly blanched

® % oz aged balsamic vinegar

® % oz high quality olive oil

method

Preheat oven to 500 degrees.

Thinly spread Farro on a sheet tray.

Cook Farro for 1-2 minutes, until it begins to smell

toasted and starts to “pop”.

Assemble the dish.

On a large serving platter, or 4 individual plates,

spread the lettuce along one half of the plate.

= In the center of the plate, place the Burrata (if
serving individually, cut the Burrata into 4 parts).

= Fan the peach slices around the base of the

Burrata.

LUy
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= Randomly, sprinkle the peas and Farro around the ‘g _%?; - < 0 B - AR
plate. ey s

=> Drizzle the balsamic and olive oil around the dish. CHEF FRANCIS HOGAN'S ’4 “q

=> Sprinkle with sea salt to finish. B urrala & \\lli Le Pf‘a("ll 4

+ PAIR WITH

CIIEF FRANCIS LOVES

2011 Silver Trident Symphony No. 9 Napa

'i":-llley Sam'igmm Blane
THE FOOD PATROL LOVES

20073 Rotari Brot Trentol)OW

T e

2009 JCE Mo 39 Napa Valley Brat Rose b A 4:/?//11/;(

2015 Anaba Sonoma Valley Turbine White
Blend

San Antonio “"iue;y Villadoro Moscalo




FHE FOOD PATRON,

CHEF FRANCIS HOGAN'S

Grilled Summer S(luash

NOBTAS » MILE

In gret.lim s

Caunnnis

@ Assorted heirloom zucchini

® 3oz Chevre

@ 2 oz olive oil plus more to garnish
® 2 garlic cloves, grated fine

® 1 tablespoon salt + J_)_XJ_J_{ Ih-‘\lJ_F]_‘]_ ]_

® 2 tablespoons thyme, chopped
@ 1oz sherry vinegar CITET FRANCIS LOVES

m {‘.l’,]]{]{l 2002 ). Morean & Fils Chablis La Croix
saint-Joseph

Combine the garlic, salt, oil, vinegar, and thyme. Mix well.

Cut zucchini in half, length-wise and toss with the marinade. FHE FOWOD PATROL LLOYVES

Allow to rest for 20 minutes,

Grill an high heat turning periedically until the zucchini is cooked . . . .
but not mushy. 2004 Carneros Cuvee — Late Disgorged

yUrul

U

Place zucchini an serving platter and drizzle with olive oil and sea

salt. Buena Vista =onoma Yalley La Vietoire
Crumble the Chevre over the dish and serve immediately. '

U
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N2 Ravmomd Vinevards Generations
MNapa Valley Chardonnay
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+ PAIRWITH
CHEF FRANCIS LOVES

2014 ¥V Satmi Los Carneros Napa Valley
Chardonnay

THE FOOD PATROL LOVES
2014 Mosseland Ars Vitis Qualitatswein Riesling

2005 Francis Ford (luppula Diamond Collection
Senoma Valley Pinot Grigio

JCB N13 2000 Napa Valley Brul Rose

CHEF FRANCIS HOGAN'S
Salmon Poke

In gy'(‘(li(&n s

® 1 Wild King salmon (skin and bones removed, diced)
® % cup high quality soy sauce

® 1/3 cupsliced green onions

@ 1tablespoon toasted sesame seeds

@ 1teaspoon minced ginger

® 1tablespoon sesame oil

® 2 tablespoons toasted, chopped Macadamia nuts

® 1 oz Hijiki seaweed, rehydrated in hot water

@ 10z red onion, sliced very thin

method

Combine all ingredients well,

Allow to sit for 10 minutes.

Garnish with a light drizzle of sesame oil and serve
immediately.

budy
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CIHEF FRANCIS IHOGAN'S

Vietnamese Beefl Salad

4 PAIR WITIH ~=PAIR WITLI

CHIESE FIRANCES OIS
M2 Hnlhr'}u Hall \'Hpﬁ \'alh‘-:_.
Cabernet Sauvignon

THE FOMOIY PATROM. TOWES
2005 ¥ Sattui Napa Valley Howell
Mountain LZinfandel

20075 Buena Vista Napa Valley
Cabernet Sauvignon

20035 Peju Winery Napa Valley

Cabernet I'rane
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NV orquite some time now, Loele Yu's al the
Yinevard has for sn many reasons
vemained e undisputed Tvorhe dining

place in the vibrunt doswnlown Livernesre area.
From untorgertable palate pleasures to an
E‘JIJ|}‘;|:'II'II'“['IE' n-im* sl P all avese e wﬂrh‘i__ this
e bas tnaericd Easlern ad Weslern

enlmres magically with every tood and wine
prairing sorved.

Among the signature items on ChetJohn
Phongs speecial Caliloria slavler meno ane Thae
Stearned Dinsuin Sanpler Tray Tlar Gau,
Shumai, Pea Sprour Dumplings, Pumpkin &
Seallop Domplings;, and the Asian Salmon
Piagictla — Treshsulon onw erisp howse e
arien enke, with avoesdo-vilantra sanee.
Aoapecialty of the honse is the B Sea Bass
marinaded nmiso anad baked e perleetion,
Yo'l be veiled in eestasy with each tender Iite,
Traly there ave no words to deserihe i

The service from the charming, personable and
tarnilial statt is wnrivaled and in-honse sommelier
Mick Lrang wall take you omcan idyllic tooe of
Bordeaus and Bhidne vegions the minute he
porars vou the taseinating varietals chosen
ﬂpf‘q"if‘u‘!.‘i||:‘-‘ e g with BT e selectinms, The
reslavrant has carned Wire Spectator's "Besl
Avvard of Lxeellence ' for § vears, as one of the
weorld's bestwine lists and Nield has mastered the
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arl |_|nfh|||u|'r':_cir@r vernnes weilhe Townd G e Lhisen Lo
decades now, “lor Asian cuisine, pairing is not as
simple as basing it on the meat itselt. Ponlrey dishes,
tII_‘.J_H_‘I'II_“lIH o Lhae SHLCEE, (0 il IJI'{_"' loar
Cepwrbretruiner ar o Cile e Nodts Finol Lo lake s
tlaweer to the next levell The same can be satd for
sealood and ved meat. Chel Jahn and T mostly
gravilule lowueds Rhdoe variclals aod Alsalion wines
tonr e lishes ar Unele Yu's. when we prepare our
seasonal tasting menus,” he adels.,

The romantic 1"|an--|'|1'1'|1'[|5=\r ambianee of the 120-2ear
dining vaom velleets the elesaled Pan- Asian naloe:
ol the restauranl’s cuisine, Thhiliehits melude o color
seheme of burnt orange, caranel and Tusean sun
vellow as weell as wine hedecked walls aceonted with
regessid eurthen grey Buddha hewd lgaees, Theie G0
-seat entdiner patio epens up to the charming
drrwntown Livermaore Fiontain: a refreshing sight

du r-in&r ot 100 dl’_!\.l_’l‘l:_'i_' summer wealher — al
dreamy Tor al freseo dining. Lnele Yo's at the
Yineyard s loeated ar 5005 Livermore Ave S125
Lavermore, CA They are open daily Proo THIRD o
Lo 800 pom with awnple parking behind the
restanrant. For more information or toomnake
rescrval s, call 925 4959 70000 v visil there webail e
al www.unclevusyvinevard.com,




THE FOOD PATHON,

CHEF JOHN PHUNG’S

Wonton Appetizers

For the Goal Cheese Wonlons

For the Cheese Pults ‘

/ A\
S/ TN unu«k\\\\\

=+ PAIRWITH

CHEF JOHN & SOMMELIER NICK LOVE

2014 JCB N*5 Coles de Provence Rosé

THE FOOD PATROL LLOVES
2012 Terra d'Oro California Moscalo

2012 (}l‘giuh Hills Estate Late Harvest Violetla



