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Top photo, Chef Bradley Ogden sits in his 2008 Ford Escape with his "SUV"-size meal. His Summer Corn Salad, Grandma Eva's Fried Chicken and Espresso Double Chocolate Souffle Brownies are perfect for a tailgate party at the drive-in. 

Bradley Ogden grew up with his Grandma Eva's Fried Chicken and calls it the best in the world. 

Mr. Ogden's corn salad complements his fried chicken 

Bottom photo, as a movie reaches its dramatic conclusion, viewers can snack on Mr. Ogden's Espresso Double Chocolate Souffle Brownies. 
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He's just about to kiss her on the big screen under the full moon. 

Entranced, you reach into your bucket of popcorn, but no, it's not the taste of mere butter. As violins build on the drive-in theater's screen, you savor the flavor of Santa Barbara Orange Blossom Honey. What else could you eat at a time like this? 

After the recent reopening of the Westwind Santa Barbara Drive-in on Kellogg Avenue in Goleta, the News-Press called on local chefs to come up with recipes for goodies you can make and take. We checked: Outside food is allowed, but you can't bring anything alcoholic, and don't even think about barbecuing. No fires are allowed. 

So sit back, put your car in park — did you just see that move by The Karate Kid? — and enjoy a menu geared toward all drive-in experiences — "Compact" for snacks, "Mid-size" for dinner and "SUV" for a tailgate party worthy of its own closing credits. 

e-mail: dmason@newspress.com 

COMPACT 
Starring: 

Heirloom Kettle Corn 

Farmers Market Cotton Candy 

Forget Jujubes and Raisinets — this time, anyway. If you're the popcorn-and-candy type, make your own tasty snacks. 

You can do more with popcorn than just douse it in butter, said Jake Reimer, executive chef and owner of Ariel Catering on State Street. 

His Heirloom Kettle Corn comes in three colors and flavors — for the yellow, Santa Barbara Orange Blossom Honey, bee pollen and summer black truffle; for the red, heirloom tomato, chorizo and sumac butter; and for the blue, Parmesano-Reggiano, rosemary and wild garlic blossom. 

Mr. Reimer said he wanted to make popcorn, a popular snack, more interesting by combining it with local flavors from the Santa Barbara Certified Farmers Market. Although ambitious, he said it can be made in 30 minutes or less once you have the ingredients in hand. 

Popcorn is a big part of the movie experience, Mr. Reimer added. "It's like eating a hot dog at a ball park." 

He also created his version of another childhood favorite, this time with natural flavors, and called it Farmers Market Cotton Candy. 

"I don't care how old you are," he said. "There's nothing more fun than cotton candy. 

"It takes 45 minutes, and you can make it at home," he said. "But I would suggest you line your floor with plastic ... It's a messy food; that's why it's fun!" 

MID-SIZE 

Starring: 

Braised Short-Rib Grilled Flatbread with Fontina and Wild Arugula 

Pistachio Cream Profiteroles 

Iced tea 
Feel like something more than a snack? Rev up your engines for dinner in the "Mid-size" category with Braised Short-Rib Grilled Flatbread with Fontina and Wild Arugula and Pistachio Cream Profiteroles — pastry puffs filled with pistachio cream — as designed by Square One Restaurant on Cota Street. 

"If anyone makes them (the cream puffs) for a date, they'd sure to score big points!" Crystal "Pink" Harris, executive chef, said with a mischievous smile. "It's definitely love food." 

And drive-in theaters remain hot spots for dates. "I didn't know they were for anything else," Ms. Harris said, still grinning. 

She added, "Homemade food is better than processed food any day. You make something with love." 

Rather than your typical pepperoni you might grab on the way, she opted to make a Shortrib Flatbread, which is relatively easy to prepare, she said. 

"Everyone loves pizza!" 

SUV 

Starring: 

Grandma Eva's Fried Chicken 

Summer Corn Salad 

Espresso Double Chocolate Souffle Brownies 

Blended, non-alcoholic margaritas 

This SUV-size spread looks impressive. 

But throwing a tailgate party with these dishes doesn't have to be difficult. 

"I just picked food that would be rather easy to travel with and munch on," said Bradley Ogden, chef consultant for Root 246 in Solvang. He was referring to his choices of Grandma Eva's Fried Chicken, Summer Corn Salad and Espresso Double Chocolate Souffle Brownies. 

The chicken is named after the woman who came up with the recipe, Mr. Ogden's grandmother, Eva Crowell. "I liked the flavors and the buttermilk. Grandma made the best chicken in the 

world!" 

And the Espresso Double Chocolate Souffle Brownies — a mouthful of words for a mouthful of chocolate — is simple and delicious and ideal for an outdoor 

gathering, Mr. Ogden said. "You have this wonderful picnic, you're watching a great flick, and you're indulging in these items and enjoying the whole process. It's a dinner out without being a dinner out." 



RECIPES 

COMPACT 

FARMERS MARKET COTTON CANDY 

For berry and lemon verbena flavor: 

1/2 cup farmers market berries (mix of blueberries, strawberries or raspberries) 

1 cup filtered cold water 

5 cups plus 1 tablespoon sugar 

1 1/3 cups light corn syrup 

1 cup berry juice 

5 verbena leaves 

1 tablespoon beet juice 

2 tablespoons water 

Combine farmers market berries with filtered cold water and puree in blender until smooth; strain. 

Add puree, sugar, corn syrup and berry juice to sauce pot, fold but do not stir heavily. Add verbena leaves, beet juice and water and bring to 320 degrees over medium-high heat, using a candy thermometer. 

Transfer to glass bowl to stop from cooking. 

Cut wires out of old whisk and dip them into candy mixture. Place whisk about a foot above wooden cutting board and spin in air vigorously until candy falls off whisk. Repeat until all candy is used. Gather spinned candy into a mass and wrap around stick, wooden spoon or cone-shaped paper. 

You must work quickly because after 5 minutes, the candy mixture starts to harden. If this happens, transfer mix to microwave. Heat on high for about 3 minutes and repeat spinning process. 

Yield: 8 small cotton candies per flavor 

Source: Jake Reimer, executive chef and owner of Ariel Catering in Santa Barbara 

For black cherry and ginger flavor: 

1 cup black cherry ginger juice (blend 1 cup cherries, add 1 tablespoon fresh ginger and 2 tablespoons water; puree and strain) 

5 cups plus 1 tablespoon sugar 

1 1/3 cups light corn syrup 

2 tablespoons beet juice 

1 tablespoon water 

Use directions above and substitute black cherry ginger juice for berry juice. 

For cherimoya, jalapeno and lime: 

1 cup cherimoya-jalapeno juice (puree pulp from half a ripe cherimoya (do not overblend), 2 roasted jalapenos and 2 tablespoons lime juice; strain in extra-fine sieve) 

5 cups plus 1 tablespoon sugar 

1 1/3 cups light corn syrup 

1 tablespoon water 

Use directions above but replace berry juice with cherimoya-jalapeno juice. 

HEIRLOOM KETTLE CORN 

This recipe calls for 2 cups each of yellow, red and blue kettle popcorn to yield a colorful 6-cup batch. 

For the yellow popcorn: 

1 cup Santa Barbara Orange Blossom Honey (available at the Santa Barbara Certified Farmers Market) 

2 ounces truffle oil 

2 cups popped yellow kettle corn (kernels available at specialty stores and online) 

3 tablespoons fine ground bee pollen (available at the Santa Barbara Certified Farmers Market) 

Fresh shaved truffles (optional) 

Sea salt, to taste 

Edible flowers (optional) 

In saucepan, combine honey and truffle oil and bring to light simmer. 

In mixing bowl, add popcorn, bee pollen, shaved truffles and sea salt. 

Stir, then pour honey mixture over popcorn, coating it evenly. Garnish with edible flowers. 

Yield: 2 cups 

For the red popcorn: 

1 cup dried Spanish-style chorizo, sliced 1/8-inch thick 

2 tablespoons Spring Hill Jersey salted butter (available at the Santa Barbara Certified Farmers Market and specialty stores) 

1 1/2 tablespoons sumac (available at Indo-China Market stores) 

2 cups popped red kettle corn (kernels available at specialty stores and online) 

1/4 cup heirloom tomato powder (see recipe) 

Sea salt, to taste 

Place sliced chorizo in saucepan over low heat. Allow fat to render and slices to get crispy. Remove meat from pan. 

Add butter to chorizo fat and allow to melt while whisking. 

In separate pan, toast sumac powder lightly over medium-low heat. Do not color or burn. 

In large mixing bowl, combine popcorn with tomato powder, sumac powder, rendered chorizo and touch of sea salt. Toss to combine evenly. 

Before serving, toss with chorizo butter and coat evenly. 

Yield: 2 cups 

Heirloom tomato powder: 

6 heirloom tomatoes 

Preheat oven to 200 degrees. Remove pulp from the tomatoes and place skins on large cookie sheet lined with a nonstick silicone mat, like a Silpat, to dehydrate them. 

Dehydrate tomatoes for 4-5 hours until crispy but not burned. Cool to room temperature. Place in coffee grinder a little at a time and grind until consistency is fine powder. 

Yield: 1/4 cup to 3/4 cup 

For the blue popcorn: 

2 cups popped blue kettle corn (kernels available at specialty stores and online) 

1 cup shredded Parmigiano-Reggiano 

1/2 cup fresh rosemary, finely chopped 

1 teaspoon ground white pepper 

2 tablespoons garlic blossoms (optional; available at the Santa Barbara Certified Farmers Market; you can also substitute with garlic chives) 

Place popcorn in large mixing bowl. Add all ingredients and toss to combine evenly. 

Garnish with more garlic blossoms (optional). 

Yield: 2 cups 

Source: Jake Reimer, executive chef and owner of Ariel Catering in Santa Barbara 



MID-SIZE 

BRAISED SHORT-RIB GRILLED FLATBREAD WITH FONTINA AND WILD ARUGULA 

2 tablespoons grape seed or olive oil, plus more for drizzling 

1 pound beef short ribs 

Salt, to taste 

Pepper, to taste 

1 bunch scallions or green onion, cleaned, chopped 

1 pomelo, quartered 

1 head garlic, peeled 

6-8 sprigs summer savory (herb) 

1 bay leaf 

1/3 cup brown sugar 

About 2 cups red wine 

3 cups veal or beef stock 

Flatbread Dough (see recipe) 

1 bunch wild arugula (available from Earthtrine Farm at the Santa Barbara Certified Farmers Market on State Street) 

1/2 cup fontina, shredded or thinly sliced (or more if desired) 

Preheat oven to 300 degrees. 

Heat saute pan, large enough for short ribs, over medium. Add oil. While pan is heating, season meat with salt and pepper. When pan is almost smoking, add short ribs. (Be careful!) Cook until brown on each side. Remove and set aside. Turn off pan — and probably your smoke alarm. 

Place seared beef short ribs in center of covered casserole pan, Dutch oven or swallow pan. Place onions, pomelo, garlic, summer savory and bay leaf around the ribs. Add brown sugar. Cover with red wine and stock. If liquid doesn't completely cover meat, add more stock. Cover tightly with lid or aluminum foil. 

Bake in oven for 4 hours. Pull out carefully — remember liquid is hot. Set on heatproof surface and remove lid, again being careful of steam. Remove short ribs with slotted spoon and set aside. You may choose to strain and reserve juice for later use. 

When short ribs are at room temperature, shred them with your fingers, removing all large pieces of fat. 

Prepare flatbread dough. Then wash and dry wild arugula. Preheat oven to 400 degrees. On large baking tray or pizza stone, place precooked flatbread shell. Add fontina, then braised beef. Bake in oven for about 8 minutes; watch it carefully. Fontina should be completely melted. Remove from oven. Drizzle with olive oil and sprinkle with a little salt. Top flatbread with arugula. 

Yield: 2 servings 

Source: Crystal "Pink" Harris, executive chef at Square One Restaurant 

Flatbread dough: 

2 cups all-purpose flour 

1 tablespoon chopped herbs of your choice (parsley or chive recommended) 

Pinch salt Pinch pepper 

2 tablespoons olive oil, plus more for basting 

Water 

In large mixing bowl, add flour, herbs, salt, pepper and olive oil. Mix by hand; add water in very small increments until dough is fairly sticky but not watery. It needs to be dry enough to roll out. Let rest at room temperature for 30 minutes. Flour surface large enough to roll out dough; start rolling. You want to roll to about Vi inch or thinner depending on your taste; make any shape you want. Grill flatbread or put it in the oven at 400 degrees until cooked. Either way, make sure there is a thin layer of olive oil on each side to prevent sticking. 

PISTACHIO CREAM PROFITEROLES 

Choux paste: 

7 ounces whole milk 

3.5 ounces butter, unsalted 

1 vanilla bean, scraped 

Zest of 1 lemon 

3.5 ounces flour 

3 eggs 

Pistachio cream: 

1/4 cup sugar 

1/2 cup finely ground pistachios 

1 cup heavy cream 

Put milk, butter, vanilla bean and seeds, and lemon zest in saucepan. Bring to simmer over low to medium heat. Do not boil. Turn off heat and let steep for V5 minutes. Remove pod. 

Put pan back over medium heat. Add all flour at once. Immediately start to stir. Be careful not to splash hot milk. Turn off heat. Continue stirring rapidly until mixture begins to pull from sides. Remove from heat. Dump into mixing bowl of stand mixer, with paddle attachment. Turn on to medium. Steam will begin to escape dough. When it begins to dissipate, approximately 2 minutes, add eggs, one at a time. 

Dough should be wet but not too sticky. Use spatula to transfer dough into pastry bag. Use parchment-lined sheet tray or cookie sheet. 

Squeeze out 1-inch balls of dough about 1 inch apart. 

If possible, put cookie sheet on top of empty one to prevent burning. Bake at 400 degrees until golden brown. When tops of profiteroles are golden, turn off oven. Let profiteroles dry out in oven for 20 minutes. Remove from oven and let cool. They will now be hollow inside. 

While profiteroles are drying, make pistachio cream. In large mixing bowl, add sugar, pistachios and cream. Whisk until semi-firm. Transfer to pastry bag. 

Gently split profiteroles — just enough to get point of pastry bag inside. Gently push top in and squeeze bag. Repeat until done. 

Yield: 2 servings 

Source: Crystal "Pink" Harris, executive chef at Square One Restaurant in Santa Barbara 



SUV 

GRANDMA EVA'S FRIED CHICKEN 
2 medium frying chickens, about 3 1/2 pounds each 

2 cups buttermilk 

2 cups all-purpose flour 

2 tablespoons fresh cracked black pepper 

2 tablespoons kosher salt 

1/2 teaspoon cayenne paper 

Cooking oil or bacon drippings, enough for shallow frying 

Buttermilk Chipotle Dip (see recipe) 
Wash chickens, dry with paper towels and cut into serving pieces. 

Place chicken pieces in large, shallow pan. Pour buttermilk over them. Refrigerate chicken for 30 minutes. Place flour, black pepper, kosher salt and cayenne pepper in heavy brown paper bag and shake vigorously to blend. 

Place large, heavy, cast-iron skillet over medium heat. Cover bottom of skillet with Vs-inch layer of cooking oil or drippings. Drain chicken pieces and place in bag, several pieces at a time. Shake bag vigorously to evenly coat chicken with seasoned flour. Remove chicken pieces from bag, shaking them to remove any excess flour. Place chicken pieces in hot fat in skillet. Do not crowd pan. Be sure to leave enough room between pieces of chicken. Turn chicken frequently until all sides are an even golden brown and meat is cooked through. Remove chicken pieces as they are done, drain on paper towels and keep warm. White meat should take about 15 minutes; dark meat, 20 to 25 minutes. 

Chicken can be dipped in Buttermilk Chipotle Dip. 

Yield: 8 servings 

Source: Bradley Ogden, chef consultant for Root 246 in Solvang 

BUTTERMILK CHIPOTLE DIP 

2 tablespoons garlic, peeled and minced 

2 egg yolks 

1/8 teaspoon dry mustard 

1/2 cup grape seed oil or pure olive oil 

1/3 cup sour cream 

1/3 cup softened blue cheese crumbles (Maytag, if possible) 

1 tablespoon chipotle chile, canned in adobe sauce 

1/2 cup buttermilk 

1/2 teaspoon kosher salt 

1/2 teaspoon fresh ground black pepper 

Pinch cayenne 

1 tablespoon lemon juice 

1/2 cup white onion, peeled and minced 

2 tablespoons chives, finely chopped 

Combine garlic, yolks and dry mustard in bowl with a hand whisk, or place in blender on low setting. 

Drizzle in oil very slowly to make emulsion. Continue until smooth mayonnaise forms. In another bowl, whisk together sour cream, blue cheese and chipotle chile. Add buttermilk and combine. Whisk into mayonnaise and add rest of ingredients. Refrigerate for at least 30 minutes before serving. Taste and adjust seasonings if necessary. 

Yield: 2 cups 

Source: Bradley Ogden, chef consultant for Root 246 in Solvang 

SUMMER CORN SALAD 

1 tablespoon grape seed oil 

1 1/2 cups (2-3 ears) sweet yellow or white corn kernels 

1 cup Sweet 100 tomatoes, sliced in half (can be substituted with any vine-ripened tomato) 

1/2 cup red onion, peeled and diced small 

1 avocado, cut into small dice and sprinkled with lime and lemon juice 

2 tablespoons pasilla peppers, seeded and minced 

1/2 cup sweet red bell pepper, seeded and chopped fine 

1 tablespoons green onions, rinsed in cold water, trim most of the green away, sliced paper thin 

Juice of 2 lemons 

Juice of 2 limes 

2 tablespoons fresh dill, chopped 

1 1/2 teaspoons kosher salt 

1/2 teaspoon fresh ground black pepper 

1 tablespoon extra-virgin olive oil 

In large stainless steel saute pan, add grapeseed oil over high heat. Add corn and saute for 1 minute. Remove and place in single layer on large plate; put in refrigerator briefly to cool immediately. Combine all ingredients and toss gently. Adjust seasonings if necessary. 

Yield: 6-8 servings 

Source: Bradley Ogden, chef consultant for Root 246 in Solvang 

ESPRESSO DOUBLE CHOCOLATE SOUFFLE BROWNIES 

6 ounces bittersweet chocolate 

4 ounces dark chocolate 

10 ounces unsalted butter, softened, plus 2 tablespoons extra for baking dish 

1 1/2 cups sugar (organic, if possible) 

5 eggs (2 whole and separate the other 3, reserving yolks and whites) 

2 teaspoons vanilla extract 

4 ounces espresso coffee 

1 cup all-purpose flour 

1/4 teaspoon salt 

Preheat oven to 350 degrees. Butter 9-by-13-inch baking pan. 

Place chocolate in top of double boiler and set over hot water and melt. Cover and set aside. In mixing bowl using paddle attachment, cream butter and sugar together. Add 2 whole eggs and 3 yolks, one at a time, incorporating completely after each one. Add melted chocolate, vanilla and espresso; mix until well combined. Add flour and salt, but do not overmix. In separate bowl, beat egg whites to soft peaks and fold into batter. Pour batter into prepared pan and bake for 25 minutes or until center springs back when touched. It should be just little undercooked. Let cool slightly and serve. 

Yield: 1 dozen (3-inch) squares 

Source: Bradley Ogden, chef consultant for Root 246 in Solvang 


