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COOKBOOKS 

“Portland Cooks” collects recipes from top local chefs 

In the newly released “Portland Cooks,” local 

author Danielle Centoni gives a nod to the 

region’s bounty and its culture of collaboration 

and experimentation, highlighting the raw 

talent that has elevated Portland’s reputation as 

one of the best food cities in the United States.  

 

“Portland Cooks” features 80 recipes from 40 of 

the city’s most inventive chefs, restaurateurs 

and barkeeps. In Portland, even cocktail 

programs elevate their offerings with inventive 

menu pairings. At Shift Drinks, for instance, 

chef Anne Garcia creates elegant, balanced and 

seasonal dishes, like the shaved fennel salad 

recipe shared below. Every recipe in the book 

was home-cook tested, keeping Portland-style 

cuisine within reach. As Centoni notes, 

“Cookbooks are labors of love, and I didn’t want 

my work to just sit and gather dust on 

someone’s shelf.” 

 

Shaved Fennel Salad with Figs, Olives 

and Hazelnuts 

 

Ingredients (serves 4) 

2 large bulbs fennel 

1 cup finely grated Grana Padano, plus extra for 

garnish 

¼ cup oil-cured black olives (such as Beldi from 

Morocco), chopped 

 

 

Courtesy of Portland Cooks. 

For additional information, contact 

journalistsonly@travelportland.com. 

 

Shaved Fennel Salad with Figs, Olives and Hazelnuts 

from Shift Drinks, courtesy of Portland Cooks. 
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¼ cup dried Mission figs, cut into matchsticks 

¼ cup chopped roasted hazelnuts (see Note) 

1 Tbsp plus 1 ½ tsp freshly squeezed lemon juice 

¼ cup extra-virgin olive oil 

¼ tsp flaky sea salt (preferably Maldon or 

Jacobsen) 

Freshly ground black pepper 

Flavorful olive oil, for drizzling (optional) 

 

Paper-thin slices of fennel provide a subtly 

fragrant backdrop to bold, oil-cured olives, 

sweet and dry figs, and earthy hazelnuts.  

 

Note: You can often find roasted hazelnuts in 

the bulk bin at well-stocked supermarkets. To 

roast your own, spread raw hazelnuts in an 

even layer on a rimmed baking sheet and toast 

in a 350F oven until beginning to darken and 

smell nutty, about 8 to 12 minutes. Transfer to 

a clean dish towel, gather the ends, and 

massage to remove most of the skins. Open 

separately and remove the whole nuts from the 

dry skin.  

 

Method: Cut fennel crosswise into 1/8-inch-

thick slices, preferably with a mandoline. You 

should have about 4 cups.  

 

In a large mixing bowl, combine the fennel, 

cheese, olives, figs and hazelnuts. Just before 

serving, add the lemon juice, olive oil, and salt 

and pepper to taste. Toss until thoroughly 

combined. Taste and add more lemon juice if 

desired.  

 

Divide among four plates and garnish with more 

cheese and a drizzle of flavorful olive oil, if 

using. 

 

 

 

 



 


