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Historic J; acksonwlle Inn
welcomes new chef -

gl BOB PEMNINELL




[t’s not the delicate aroma of white-truffle polenta, the

decadence of pan-fried quail eggs or the marriage of basil

and strawberries that Jerry Evans remembers of his first

meal prepared by chef Bill Heubel. It’s the underlying,

quirky touches that didn’t “make the food taste any better”

but, nevertheless, left a lasting impression of Heubel.

“He actually wenl and purchased
some plates before he came in,”
Evans recalls. “He had to go back to
his cottage because he wanted Lo iron
his chel’s jackel before dinner.

‘A memorable dining experience
consists of a whole lot of little
details.”

Longtime owner of The
Jacksonville Inn, Evans knows a few
things about erafting memorable

dining experiences. During his

search lor a new execulive chel —
a position that went unfilled for

gbout three vears — Evans wanted a

figurehead who actually likes to cook,

a hospitality prolessional who relales

1o customers on the same level as the

inn’s proprietor.
“Not every cook in the world
understands that,” Evans says.
Heubel brings all that and more Lo

the table, says his new boss,

“He was just a genuinely nice guy,”

Evans says

I'he 36-year-old chel distinguished
himsell from more than 330
applicants vying lor the post of
execulive chel at the historie inn
known more recently for hosting
President George W, Bush in 2004,
Heubel admits that he didn’t know
much about the inn’s reputation or
accolades helore applying. His main

eoal was moving closer Lo his native

San Francisco Bay Area, Once he




embarked on some online research,
though, it was clear his destination
benefitted from a thriving local

food movement awash in high-
quality fruits and vegetables, artisan
produets and an up-and-coming wine
industry,

“You throw the wine producers an
Lop of that, as well — there’s just so
much out here,” Heubel says.

He made good use of regional
specialties during his three-year
tenure at Old Edwards Inn and
Spain Highlands, N.C. There,
Heubel marveled at the availability
of unmatched ingredients, such as
grains that were not only grown
loeally but custom-milled by the
same family for generations. Yel
the chel yearned (o return to the
West Coast and its interpretation of
Mediterranean cuisine, his passion.

“It doesn’t make much sense Lo

cook Mediterranean food in the
South,” Heubel says, Nor did the
style fit the Southwest or Hawaii,
where Heubel had worked since
leaving California a decade ago. A
graduate ol the California Culinary
Academy in San Francisco, Heubel
learned the chel®s trade at the
Ventana Inn and Spa in Big Sur,
Calif., and Pacific’s Edge Restaurant
in nearby Carmel,

“You always want to get back ...
(to) the style of food and the places
I'm most comfortable with.”

The Jacksonville Inn did force
Heubel from the comfort zone he
found in corporate climates. Every

olher establishment he'd worked in

had been part of a larger hotel chain,

The Jacksanville Inn was the firs]
restaurant that promised Heubel an
independent and hands-on owner.

“You could always hide in a big,

corporate environment,” Heubel
5aYS,

Landing an interview with two
other applicants in April, Heubel
had no intention of blending in. The
five-course menu he prepared for
Evans — paired with wines from
the inn's list of more than 2,000 —
featured all-new dishes. Not one to
fall back on the familiar, Heubel
conceived each plate to showease
his skills handling ingredients such
as scallops, lamb and qu:iil eEEs,
as well as peak-season produce like
peas, asparagus and strawberries,

“It was spectacular,” says Evans.

Although impressed. Evans had no
intention of making over the inn’s
mainstay menu of some 15 eustomer
favorites, including prime rib anl
veal scallopini based on a 50-year-
old recipe. Heubel's contribution to

the menu is a new section of thres

Potato-wiapped Pacific snapper with a salad of chamed cherry tomatoes and field greens s & signature dish of Jacksonville Inn executive chel Bill Heubel.




“chel’s speciallies.”

From these specialities. diners
can choose pan-seared salmon with
Dungeness crab-filled ravioli and
a sauce of caramelized fennel and
chardonnay for $28.95; crispy potato-
wrapped Pacific snapper with a salad of
field greens, charred cherry lomatoes,

hasil and olives for $21.95; and a

vegetarian dish, that Heubel likes o call

a celebration of Rogue Valley vegetables
with its grilled corn and pineapple
salad. eitrus couscous and a chevre
croquelle, for 518.95.

While weekly specials such as sesame-
erusted ahi tuna with a salad of black
beans, ginger and lemon will rotate
into the chef’s specialties section based
on customers response, Heubel says he
admires the inn (oo much to advocale
drastic change.

“1t has such a great core menu,” he

says. "1 just love older places ... that

have a real sense of characler behind
them,”

Charming to most, the circa-1861 inn
may prove somewhat challenging to the
G-foot-9-inch Heubel. Hunching over Lo
avoid a thick ceiling beam in the inn’s
cellar-level lounge, Heubel calls 1o
mind a bear in ils den. The kitchen is a
bit of a squeeze, too, he says,

“The quarters are much tighter than
anywhere else I'd worked, for sure.”

The inn looks Lo its kitehen stafl
to ameliorate any of the rilt‘i|ir_\".'<
shorteomings. Heubel says he found his
eo-workers’ level of skill and knowledge
“surprisingly high.” Many employees
have been with the inn for a decade,
some longer,

“We've had the same group of line
cooks in the kitehen for many years,”
Evans says. “So it's nol thal we were in
a bind.”

Sinee chel Tim keller left the inn
for the Carriage House Restaurant ai
Nunan Estate, also in Jacksonville,
Evans saw a lapse in culinary creativity.
Fvans says he also wanted to tighten
controls on purchasing, even more
necessary in this demanding economy,
Secure in the knowledge that the
kitchen was in good hands, the 73-vear-
old owner could take a few more hours
ofl every day.

Heubel, Evans says, has surpassed
his expectations, first driving for three
days through “horrible weather™ with
the goal of arriving in Jacksonville to
work on Mother’s Day. The chef has
since warked 15 hours a day, seven
davs a week, Evans says, “with a smile
on his face.

“That can be contagious.” #

The Jacksonville Inn i located at 175 E. Califamia St., in histerie
Jacksonville: The restaurant Is open seven days @ week, serving
its bistro menu on the patio starting ot 4 p.m. and dinner in the
main dining room at 5 p.m. Lunch runs from 11:30 a.m, to 2 p.m,

Wednesday through Saturday, Breakfast hours are 7:30 to 10:30 a.m.
with Sunday brunch from 10 a.m. to @ p.m. Browse menus; specials
and the wine list online at www.jacksonvilleinn.com.

Call 5418991900 for reservatians,
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Valley's Culinary Institute of America
to teach in the Rogue Valley is a bit
of a culinary coup, she adds.

“He looks al food in a different
wity than almost anybody | know,”
Dowling says. “He's going to have
an unusual take on the traditional
Thanksgiving.”

But 40 years of experience in the
kitchen has taught Ash that even
experl chefs must live up to guests’
expeclations,

“IU's always a little dangerous 1o
play with Thanksgiving because
people are so traditional about it,”
Ash says.

Although reinventing the classics
has its rewards, Ash advocates
adhering to the general theme rather
than getting “too crazy”™ with ethnic
foods like Thai. Preparing turkey
breasts instead of the whole bird is
one way to change the presentation
while preserving the holiday's
essential lavors, he says. Ash also

Hopey-Hazelnut-Crusted H;alh'nmwr Steelh
1, Pear. Oregonzola anc

Spmach.,

Makes & servings

Ingredients:

2 cups chopped Oregon hazelnuts
4 tablespoons unsalted butter

3 tablespoons local honey, divided
Salt and pepper, to taste

V2 cup red-wine vinegar

2 cups fresh blackbenies

1 tablespoon Dijon-stle mustard

Directions:

Combine the hazelnuts, butter, 2 tablespoons of the honey and salt and pepper, to taste.

Set aside,

In a blender, combine the vinegar, blackberries, mustard, remaining tablespoon honey
and additional salt and pepper, to taste. Run blender on medium speed until ingredients are
incorporated, then slowly add the olive oil to emulsify vinaigrette.

Cut the potatoes into bite-sized pieces and toss with the gadic, herbs, salt and pepper,
to taste, and encugh alive il to lightly coat. Bake in a 400-degree oven until browned and

terider, about 40 minutes

Fifteen minutes before potatoes are finished, amange the fish Fllets in a baking pan, top
with nut madure and place on oven's upper rack. For moist fillets, remeve fram oven while
Fish is still translucent in center (fish will continue to cook after being removed from oven).

Toss the spinach, pears, cheese, vinaigreite and wamm potatoes together. Divide between
& individual plates or pasta bowls and top each with a fish fillet.

— Recipe courtesy of Povters Dining at the Depot, Medford

favors technigues that free up the
cook for interacting with guests, not
just the food.

“On the day of Thanksgiving,
you're really just finishing things,”
Ash says. “Desserts and breads can
all be made ahead of time.

“Use technigues like slow-
roasting,” he adds, “Timing isn’t so
critical.”

And don’t be so invested in the
meal that you're stoically shouldering
all the responsibility, he says, adding
that for the past 35 years he’s asked
a group of friends who cook to each
bring a dish.

“Do it as a potluek.”

Yet the holidays’ sheer variety of
foods. nol to mention the diverse
offerings of a potluck, present a
wine-paring challenge, Ash says.
He'll reveal some strategies for
suecessful pairings at his Willows
classes,

It may sound obvious, Ash says,

{oastec

but choose wines that are considered
“food-friendly.” Whites that fall into
that category are crisp, clean and
straight-forward, he says, not heavily
oaked. Reds should be fruit-forward
with lower levels of tannins, he says,
If pairing just a single wine with the
entire meal, a dry rose surprisingly
complements just about everything,
as does sparkling wine,

“They wrap themselves around,”
he says. “You can throw everything al
them, and they work well.”

A focus on fine food and wine
can create memorable holidays, but
slowing down and allowing for the
unexpected can make the event more
enjoyable, Ash says.

“Don’t worry about it too much,”
he says. “Il you have good food and
good wine, how bad can it be?”

Consider Ash’s recipes for your
holiday table, as well as others from
local restaurant chefs. 4

ad Over Warm
Jotato Salac

12 cup extra-virgin olive oil, plus more for roasting potatoes

3 pounds Klamath small red potatoes
1 teaspoon minced gadic

| teaspoon minced lresh thyme and oreganc

& (6-ounce) salmon or steelhead fillets, skin and pin bones removed

| pound baby spinach leaves
2 Rogue Valley comice pears, shiced

4 cunces Rogue Creamery Oregonzola cheese
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Don’t want to cook?
Let these restaurants feed your family for the holiclays

ARBOR HOLUSE, in Talent, will serve Thankssiving dinner from 3 1o & p.m. Price is $24.96 per
person for & full meal; cost for children varies by age. Diners can choose fom a traditional turkey dinner,
fresh fish, leg of lamb and a vegetadan option with “all the fixings,” including pumpkin soup, homemade
biscuits and garlic bread. Adbor House is located at 103 W, Wagner St., Talent, Call 541.535-6817 for
reservations. See the Web site www.arborhouserestaurant.com for more information.

CALLAHANS SISKIYOU LODGE, rear Ashland, will serve Thanksgiving and Christmas
dinners from 11 a.m. to 8 p.m. Prices are $26 per person, $13 for children 12 and younger. The
menu features turkey, ham, apple-cranberry stuffing, maple-glazed carrats, cranberry wauce, mashed
potatoes, gravy, Caesar or garden salads, minestrone S0uUp or Fruit salad. Callahan's is located at
T100 Old Highway 99 South, Ashland. Call 5414811299 for reservations. See the 'Web site
ww.callshanslodge.com for more infarmation.

LARKS HOME KITCHEN CUISINE, in Ashland, will serve Thanksgiving and Christmas
dinners from 1 to 6:15 p.m. Prices are $32 per person for a threecourse meal, children 8 and
vounger, $16.

The Thanksgiving menu features a starter course of Kabocha squash bisque, salad of apples,
uruguh, Betgun endive; blue cheese and toasted hazelnuts or shrimp Fitters with caper-dill aicli
celery-raat slaw; entree of turkey with andouille-combiread stuffing, buttermilk-sage mashed potatoes,
aravy and cranberry sauce, Dfe—;-un cod with cauliflower puree and salad of bacon and Brussels
sprouts, potk loin stuffed with apples, figs and onions with sweet-potato gratin and almond green
beans or wild mushreom, onion and spinach stroganolf over fettuccini; and desserts of pumplin pie
with maple whipped cream, pecan pie with bourbon créme anglaise ar chocolate-coffee gingerbread
cake with pear compate and hazelnuts

The Christmas menu features a starter course of potato-leek soup with truffle croutons, pear,
pecan, onion and goat cheese salad atop organic field greens or terrine of hause-smoked steelhead
and spinach; entrees of prime rib with horseradish-scented mashed potatoes and grilled asparagus,
duck breast with $|furp cheddar p-u|enta and Brussels sprouts sauteed with house-made andouille
sausage, escolar fillet with walnut-cranbery couscous and celery-root slaw or winter vegetable
tourtiere with a potato crust, wild mushrooms and sautéed 5pinoc|'r.' and desserts of pomegranate
cheesecake, Eggnng—bnurhcn pudding or omng@-dmmhtt gannche tartlet.

Larks, at Ashland Springs Hatel, will affer six seating times, Call 541-488.5558 for reservations,
See the 'Web site www.larksrestaurant.com for more information.

PIMEHLIRST I, near Ashland, will serve Thanksgiving dinner and a Mew Year's Day brunch
*pajama party.” Prices are $95 per person, children 12 and younger, $10.

Seatings on Thanksgiving are at 1 and & p.m. The menu features English muffin bread, marinara
bisque soup, salad with vinaigrette and blue cheese, green beans with caramelized enions and toasted
almonds, baked sweet potatoes, mashed potatoes and gravY; crarberrf-orange sauce, turkey with s4g€
stuffing and pumpkin pie.

Mew Year's Day brunch is from @ a.m. to 2 p.m. The menu features scrambled eggs, bacon, oven-
rossted potatoes, pancakes, resh ruit, orange-cranbemy scones with white chocolate, yogurt and
all you-can-eat prime rib, as well as juice; milk, !pdr”in-g cider, coffee and tea.

Pinehurst Inn it located at 17250 Highway 66, Ashland. Call 5414881002 for resesvations. See
the Web site w.t’rbepinehursl'inn,cam for more information,

PORTERS DIMIMNG AT THE DEPOT, in Medford, will serve Thanksgiving dinner from 2 to
7 p.m. Prices lor the three-course meal to be determined, with turkey dinner For children 12 and
younget hall price, free for children under 5. The menu features buttemut squash bisque, baby
greens, Caesar salad or wilted ipinach with pears, hazelnuts and blue cheese; roast turkey, porl:
tenderbain, prime rik; filet mignon, chicken, steelhead or vegetarian entree; all served with “traditicnal
trimmirgs : pumpkin pie; brownie or apple-cranbernry cake.

Porters is located at 147 B, Front St., Medford. Call 541-857-1910 for reservations. See the Web
site www. porterstrainstaion.com for more information.
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DISCOVER
PLAN
EXPLORE

OR
Call 1-877-PLAN-ART (877-752-6278)

www.ashlandgalleries.com

- World’clasé art.

New exhibits every month./ |
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REsERvATIONS
54 1-488-5009

st ' Warnn 5., AsiLann, OR
WWALBEASTARESTAURANT.COM

TIGHTWAD TUESDAYS ARE BACK!

Beginning Tuesday, October 6, 2009
WE .J|E:F. KICKING OFF OUR FALL SPECIALS WITH WILD COHO SALMON.
A LA CArTE $12. PLEASE CALL FOR RESERVATIONS.

“BackroomMm"” SALAD
Paciric Rim Crae CAKES

RA\"IDLI WITH LHHETE‘R
18 A LEmon CREAM SAUCE

ArasganN Havisut
wiTH LEmox Dire Bevrre BLanc

Beasy’s FiLeT MigNoN & GuLr PRAWNS
O THE CREEK wiTH Inca INca Savce

Tixas Meneitraneas

Sparoop, STeace B Pasta DiveEr ScaLLoPS
- et 1996 = wiTH CAPERS AND LEMON
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W"lthp ;111&1‘5(? lﬁ%‘scuit

Males 7 to 8 servings
|n9red'ie:nts:

& pounds comice pears, peeled, cored and seeded

14 cup leman juice

V2 teaspoon allspice

12 teaspoon cinnamon

3 Ial:lzspnans comstarch

V2 cup beown sugar

34 cup, plus 2 tablespoons granulsted sugar, divided

258 teaspoons vanilla, divided

38 teaspoon, plus @ pinches salt, divided

1-3/4 cup flour, divided

1to € bottles ginger ale {(depending on how ripe pears are;
for greener pears, add more ginger ale)

3 tablespoons commeal

3/8 teaspoon baking soda

3 cunces butter, melted

V2 cup buttemmilk

3 tablespoons peeled and grated fresh ginger

'/"//'

Directions:

Heat oven to 375 F. Toss the pears with the lemen juice; allspice, cinnamon, comstarch, brown sugar, 12 cup of the granulated sugar, 2 teaspoons of the
vanilla, the 2 pinches salt and 14 cup of the flour. Mix to combine, then pour in the ginger ale 23 needed to create a syrup,

Scoop 2 cups filling into each of 7 to 8 ramekins. Bake until bubbly and thick.

While pears are baking, mix together in & stand mixer the cormmeal, baking soda, remaining 3/8 teaspoon salt, 112 cups flour and V4 cup plus 2 tablespoons
granulated sugar.

Just before pears come out of oven, whisk together the melted butter, buttermilk, fresh ginger and remaining 58 teaspoan vanilla in a small bawl. Stir inta
dry ingredients until just combined.

Divide dough evenly over dishes of baked pears. Bake for about 15 minutes ar until tops begin to brown. Remove cobblers from oven and coal slightly.
SEPI'E.

— Kecipe courtesy of eveative chef Daman Jones, Lads Home Kitchen Cuising, Ashland
Sweet Corn Pudding
Makes 10 servings
Ingredients:
12 tablespoon butter

3 tablespoons panke

4 ears roasted com, kemels cut from cobs
1 cup diced onion

12 cup diced red bell pepper
12 tablespoon salt

12 tablespoon pepper

12 cup grated Parmesan

1 tablespoon garic powder

| tablespoon onion powder
2 cups heavy cream

1 cup milk

6 esgs

12 cup commeal

Directions:

Grease a 9-byl3-inch baking dish with the butter and coat with the panko.

Saute the com, onion and bell pepper until slightly wilted. Add the salt, pepper, cheese and garic and onion powders to sauteed vegetables and let cool,

Combine the cream, milk and eggs in a bowl and whip until frathy, Mix liquid ingredients with cocled, sautted vesetables; mix well. Fold in the commeal
and pour misture into prepared pan. Bake for | hour at 375 F or until golden brown,

— Recipe courtesy of executive chef Damon Jones, Ladks Home Kitchen Curane, Ashiand
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Green Bean. Fennel and Chanterelle Casserole
Males 4 servings

Ingredients:

2 slices rosemany-flavored bread

4 tablespoons butter, divided

Pinch salt, plus more to taste and for cooking
waler

| pound green beans, immed and cut into
P.inch pieces

12 sweet onion, chopped

& ounces chanterelles, deaned and sliced

| buls fennel, very thinly sliced

| tablespoon minced gadic

| tablespoon chopped fresh thyme

2 tablespoans allpurpose Rour

V2 cup chicken stock

| cup heavy cream

Directions:

Pulse the bread, | tablespoan of the butter and

the pirch of salt in a foad processar until mixture

resembles coarse crumbs, Set aside.

Bring a pot of salted water to bail. Drop the -
iimmed green beans into boiling water and cook for Photo by Jim Craven
4 minutes. Remove beans from water and immediately plunge into ice water to stop cooking action. Drain and let dry.

Melt the remaining 3 tablespoons butter in a large shillet over medium-high heat. Sauté the onion, chanterelles and fennel in butter until solt. Add the garlic,
Ih'p'mt and salt and peppern o lashe, {aolc-ng for 1 minute. Add the Rour and cack for 1 minute mare, Add the chicken stock and reduce heat to medium. Sti.‘ in
the heavy cream and gently simmer until sauce coats back of a spoon

Toss warm vegetable-sauce misture with blanched green beans and place in an oven-proof baking dish. Top with prepared bread crumbs and bake at 375 F for
15 minutes or until top is golden brown and bubkling ascund edges.

— Recipe courtesy of executive chef Damon Jones of Larks Home Kitchen Cuisine, Ashland

Wild Mushroom Pate
Makes about 3 cups

Ingredients: online
see more recipes at

5 tablespoons butter DistinctlyMorthwest.com
V2 cup chopped shallots or green onions (white parts only)

114 pounds thickly sliced fresh, wild or exctic cultivated mushrooms (see note)
2 teaspoons finely chopped garlic

9 teaspoons cumy powder, or o taste

V2 teaspoon ground cumin

| cup toasted, preferably unsalted, cashews

2 tablespoons toasted nut oll, such as walnut or alive oil

9 tablespoons finely chopped, mixed herbs, such as parsley, chives or basil

9 teaspoons finely grated lemaon zest

Kasher or sea salt and freshly ground pepper, to taste

Directions:

Heat the butter in a |drge sauté pan over moderately high heat. Add the shallots, musheooms, gadic, curry powder and cumin and sauté, stiming, until misture is
jusst beglnnmg to brown and all liquid has evaporated.

While mushrooms are c-::-nl:ing, add the cashews 1o a food RrOCEssarn dnd PIOCess until f'inelr chnpped. .ﬁdd t|1e Dil and continue to process ko make a paste or
butter. Add mushroom midure and process until smooth.

Stir in the herbs and zest and season to taste with the salt and pepper. Transher mixture to a 3-cup pate mold or other ceramic dish. May be stored, covered
and reFrig;erated, for up to 3 clh'rs. Allow to come to room temperature belare semving. Serve with Crisp litle toasts or crackers of Your choice and, s the French
do, with some little comichons and grainy mustard an the side.

MNOTE: Lse only wild mushrooms that you are certain are edible. If you are not an experienced forager, you can substitute wild or cultivated mushrooms found
in markets, such as chanterelle, shiitake, cremini, portabells, oyster, etc.

— Eecrpe courtesy of chef, author and mhn_q instructor John Ash
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