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Celestial Sphere

A rising star in the culinary galaxy, Executive Chef Josh Thomsen
creates dishes that are out of this world. sy usamarre

hile some boys
‘ g ’ dream of becom-
ing astronauts or
firemen or baseball players,
Josh Thomsen listed “chef”
as his career of choice in
his sixth-grade yearbook.
It may seem incredibly self-
aware for a sixth-grader to
accurately predict his career
path; but Thomsen, who
cites his father, Jerry, an
accomplished amateur chef,
as his source of inspiration,
was right on the money.
StarChefs, an award-win-
ning online magazine and
the go-to source for indus-
try insiders, recently named
Thomsen a “Rising Star Chef.” In November, the executive chef
at the Claremont Hotel Club & Spa in Berkeley, Calif., was a
guest chef at the James Beard House in New York City, where
he prepared a mouth-watering menu including Sonoma goat
cheese and potato terrine. Thomsen shares that recipe, among
others, in this issue of Global Traveler.

Sonoma goat cheese and potato terrine with beet
salad and balsamic syrup Serves 4

For the terrine:

22 ounces Laura Chenel goat cheese

% cup finely chopped chives

Yy cup clarified butter

2 russet potatoes (40 count), peeled and sliced
Yis inch thick lengthwise

Kosher salt, to taste

Freshly ground pepper, to taste

Preheat the oven to 300 degrees. In a bowl, mix together the
goat cheese and chives. Set aside. Dip the porato slices in clari-
fied butter and place them on a nonstick silt pad or a parchment
paper-lined cookie sheet. Season the potatoes with salt and pep-
per. Top with another silt pad. Cover and bake for 5 minutes
until the potato slices are cooked but pliable. Set aside to cool.
Line a terrine mold with plastic wrap. Arrange overlapping
potato slices in the terrine, using enough potatoes to hang over
the edge of the terrine. Fill the potato-lined rerrine with the first
layer of the goat cheese mixture (about 1 cup). Add a layer of
cooked potato, then another layer of goat cheese. Do this until
all of the cheese is used. Fold the overhanging potato slices over
the goat cheese mixture. Cover with plastic wrap. Place the ter-
rine in the refrigerator and chill for 24 hours.

For the beet salad:

4 baby beets (purple, golden and striped)
% cup extra virgin olive oil

1 tablespoon finely chopped fresh thyme
1 tablespoon finely chopped chives

1 tablespoon fresh lemon juice

Kosbher salt, to taste

Freshly ground pepper, to taste

Micro arugula, for plating

Prehear the oven to 375 degrees. Season the beets with salr,
pepper, extra virgin olive oil and fresh thyme. Wrap the sea-
soned beets in aluminum foil to form small pouches. Place the
pouches in the oven and roast for 25 minutes. Remove from
oven. Peel and quarter the roasted beets. Season the beets with
extra virgin olive oil, lemon juice, chives, salt and pepper. Set
aside until ready to plate.

For the balsamic syrup:
2 cups balsamic vinegar
4 sprigs fresh thyme

In a saucepan, combine the vinegar and thyme. Simmer until the
mixture is thick enough to coat the back of a wooden spoon.
Cool to room temperature.

PRESENTATION: Unmold the terrine and cut it into 1/4-inch
slices. Heat a nonstick sauté pan to high heat. Season the terrine
slices with fresh black pepper and place them into the pan. Cook
until the first side turns golden brown (about 12 seconds). Flip
the terrine slices over and onto a room-temperature plate. Place
beet salad next to the terrine. Top with micro arugula. Drizzle
with olive oil first, then follow with the balsamic syrup.
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Roasted Sonoma duck with toasted farro, baby esca-
role, caramelized red onion and apricot purée Serves 4

For the duck breasts:

2 8-ounce duck breasts

1 tablespoon extra virgin olive oil
4 thyme sprigs

Season the duck breasts with salt and pepper. Heat olive oil in a
sauté pan over medium heat. Add the thyme sprigs. When the oil
starts to smoke, lower the heat and add duck breasts, skin side
down. Cook slowly for about 7 minutes to render the fat (pour
off excess fat from pan during cooking), then flip the breasts
and cook for another 2 minutes. Remove the duck breasts from
the pan and allow them to rest in a warm place.

For the apricot purée:

I cup ripe apricots, peeled

Y. tablespoon unsalted butter

Ve cup bot duck stock (or substitute chicken stock)

Combine apricots, salt and stock in a blender. Purée until
smooth.

For the escarole farro:

heads baby escarole, washed and cut

cup julienned caramelized red onions
cup cooked farro

teaspoon garlic, minced

teaspoon shallots, minced

1 tablespoon chopped parsley

Kosher salt, to taste

Freshly ground black pepper, to taste

. tablespoon fresh thyme leaves, picked
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Heat olive oil in a sauté pan. Add the escarole and cook
until it is slightly wilted and caramelized. Add the onions,
farro, garlic and shallots. Season to taste with salt and
pepper. Finish with parsley. Reserve the escarole in a warm
place until ready to plate.

PRESENTATION: Warm the plates prior to serving. Run a
streak of apricot purée across each plate. Place a small mound
of the escarole mixture next to the purée (to highlight the purée).
Place sliced duck breast over the escarole mixture. Garnish with
fresh thyme leaves.
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Striped bass with quinoa, currants, toasted pine nuts
and citrus-infused oil Serves 4

For the quinoa:

i cup quinoa

1 cup fresh orange juice

1 tablespoon toasted pine nuts
tablespoon currants

1 cucumber, peeled, seeded and diced

% red pepper, diced

% yellow pepper, diced

% red onion, diced

% carrot, diced and blanched

1 tablespoon fresh cilantro, chopped

1 tablespoon fresh mint, chopped

% cup olive oil

Lemon juice, to taste

Extra virgin olive oil, to taste

Combine the qui-
noa and orange
juice in a sauce-
pan. Bring to a
boil over medium
heat. Let the mix-
ture boil until
all the liquid is
absorbed (10-15
minutes). Remove
from heat. Set
aside to cool.
Toss the cooked
quinoa with the
diced cucumber,
red pepper, yellow pepper, red onion, carrots, cilantro, mint,
pine nuts and currants. Season to taste with salt, pepper, lemon
juice and extra virgin olive oil.

For the striped bass:

4 6-ounce striped bass filets

Y cup black peppercorns, roughly ground
2 pinches kosher salt

1 tablespoon olive oil

Orange and red bell pepper oil, for garnish

Season the striped bass filets with ground pepper and sprinkle
with salt. Cook the fish on a hot griddle, skin side down, until
the skin is golden brown and crisp (about 2 minutes). Flip the
fish and cook for another 2 minutes.

PRESENTATION: Arrange the quinoa mixture in the center
of each plate. Place a piece of striped bass across the quinoa.
Garnish with bell pepper oil.
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