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Building Deeper Flavor Through Global Technique

Conor Ball, Executive Chef, Martis Camp Club
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BIO

Born and raised in Olympia, WA
Barking Frog Woodinville, WA

- Inn at Rancho Santa Fe
Four Seasons Aviara Carlsbad

- 8 years at Martis Camp
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OVERVIEW

« Selective borrowing from
global traditions can
strengthen American regional
cooking.

* This practice can help develop
deeper flavor, balance, and
consistency across dishes
without losing a sense of
place.

Flavor-building decisions that
travel well across regions and
seasons, offers a framework
for integrating new techniques
into familiar cuisines.
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Shio Koji

* Koji is cooked rice that has
gone through a fermentation
process using the fungus
aspergillus oryzae.

*  Shio koji requires 3
ingredients: koji rice , water
and salt.

* Measure out shio koji marinade
equivalent to 10% of the weight
of product used and pour over
the ingredients to be marinated

* Cover the ingredients evenly,
place into a vacuum bag.

* Meat and Fish 60 minutes or
longer depending on size.

* Vegetable 20 minutes or longer
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SHIO KOJI MARINATED
VENISON TARTARE

® 3 o0z. venison loin
scraps (trimmed)

¢ .3 oz shio koji



CEDAR SMOKED
SALMON

Native Nations of the
Pacific Northwest use
cedar skewers to pierce,
roast, and smoke salmon
filets over open pit fires.
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KOMBUJIME

*  Kombujime (B~ /Ef#HED) S ==
is a technique used to enhance ——
the taste of fish through ageing
the fish between two sheets of
kelp (Kombu/E7m). By
applying the Kombujime
technique, the texture of the
fish softens and the glutamates
from the kelp transfer over to
the fish, accentuating its
flavour.
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CEDAR SMOKED
KOMBU

e % cup mirin
e 2 cup butter
* 4 sheets kombu
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