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	There used to be a time when chefs and home cooks alike made most of their own condiments — sometimes from the herbs, spices and other plants growing right outside their doors.

Vine-ripened tomatoes turned into ketchup. Eggs from backyard coops were transformed into creamy mayonnaise. Jalapenos and other peppers nearly always ended up in a tasty hot sauce.
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Nowadays, the convenience factor makes reaching for a Heinz, French's or Hunt's product tempting for harried chefs, but some still insist on putting their own stamp on the classics.
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And for food enthusiasts, unique preparations, from wasabi mayo to bourbon barbecue glaze, make all the difference in savoring the dining experience.

Executive chef Bradley Ogden of Root\u2009246 in Solvang, as well as restaurants in Las Vegas and the Bay Area, uses condiments as "taste exciters," something unexpected, "which you normally wouldn't get in a restaurant."
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The decorated chef has long crafted his own, from homemade rubs, mustards and marinades to fruit butters, jams and pickles.

"It goes with my style of cuisine — from farm to table, natural and fresh and made in-house," he said. The condiments change depending on what's in season. So he might do a homemade pickle relish for the eatery's all-beef hot dog one day or, another day, a strawberry reduction to accent the Maytag blue cheese souffle.
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His new cookbook, "Holiday Dinners with Bradley Ogden" (Running Press), due out in September, will feature a few recipes for condiments, like the Peach Mustard and Barbecue Chipotle Glaze (both included in this story). The mustard can serve as a sweet and tangy complement to wood-grilled salmon or simply smeared atop a grilled burger.

"By doing it yourself, you ensure the right product goes into it, whether it be peaches just picked or nectarines or plums," he added. "That's the beauty of it. ... You're ensured usually of a better product that's all natural and organic."

Justin West, co-owner of Julienne in Santa Barbara, is another chef who's sensitive to seasonality and local sourcing. He's frequently reinventing his house-made condiments, from chutneys and compotes to aiolis, based on "what's at the market and what we're feeling." 
Recent preparations have included cherry preserves for foie gras and a sweet pepper relish used as a garnish on corn soup.

"Ketchup is the only thing we don't really do," said the executive chef.

The restaurant is particularly proud of the assortment of savory and sweet mustards used in its charcuterie plate. Santa Barbara winemaker (and Julienne sommelier) Graham Tatomer's riesling is an ingredient in the riesling mustard — it just doesn't get much more local than that.

Does riffing on basics make a difference?

"It makes a huge difference, for sure," said Mr. West. "Obviously, it's a much more fresh mustard than what you're going to buy on the shelf that's been sitting around for a while.

"People definitely want house-made," he added. "They want to know where their food is coming from, and it's nice to be able to tell people that."

He shared a recipe for Roasted Jalapeno Aioli that originated with his dad, chef Mike West, who used to serve it at West Brothers BBQ, one of his restaurants in Eugene, Ore.

"It's been in the family for a while," the younger Mr. West said of the aioli, which he's offered at Julienne with fried oysters.

Executive chef/owner Tim Kilcoyne serves up different house-made condiments with hand-cut french fries and sweet potato fries at The SideCarRestaurant, as well as in sandwiches at The Local Cafe, both located in Ventura.

They've included a roasted garlic aioli, a coconut curry aioli, and a honey-mustard horseradish. He recently whipped up an Heirloom Tomato Ketchup with local Green Zebra, Brandywine and Early Girl tomatoes.

Jams, jellies and lemon curds, also made from scratch, are used in desserts and with Sunday brunch items like pancakes, croissants and baguettes.

"It makes a difference flavor-wise in that we have more control of flavors that represent us as opposed to flavors that almost every other place has," Mr. Kilcoyne said. "They're just serving Heinz or opening up a jar of mayonnaise."

Plus these days, more consumers are aware of their health and have special concerns, like gluten allergies or vegetarian diets.

A vegetarian might not know that some ketchups use beef blood to thicken them, according to the chef, or they might want to skip the anchovy in a Worcestershire sauce. "We can tell people exactly what we have in things," he said.

In addition to his ketchup recipe, for the story, he divulged his formula for Cherry Mostarda, an Italian fruit condiment with mustard and red wine, which he's used to perk up everything from grilled cheese sandwiches with melted Brie or goat cheese to grilled pork chops.

"It's kind of sweet but it also has a little burn that mustard has to it, a little heat, and it has the acidity from the wine."

At Los Olivos Wine Merchant & Cafe in Los Olivos, "we pride ourselves (on) making about 90 percent of our (food products)," said Damien Halderman, sous chef and kitchen manager for the restaurant.

"We make our own bread, our own ice cream, desserts."

So it stands to reason that condiments are part and parcel of the DIY ethic. Like all the aforementioned eateries, the wine-country restaurant makes all of its own salad dressings.

Its signature products include a house-made vinaigrette, served as a bread dip, as well as a black olive tapenade and muffuletta, a spread with green olives, artichokes and red bell pepper. All three are sold separately at the cafe and on its website (www.losolivoscafe.com) for diners who want to take the experience home.

A traditional blend of California black olives, Kalamata olives, capers and anchovy, the tapenade (see recipe) adds an acidic kick to sandwiches, along with dishes like shank of lamb, salmon quenelles with pasta, and passed appetizers at winemaker dinners.

"We also use it with our rustic spreads with our flatbread," said Mr. Halderman. That's a plate with dollops of freshly made muffuletta, tapenade and hummus, popular with people looking for a quick snack as they taste wines at the bar.

"Being able to actually get your hands in there and make the product yourself, you're able to control the product, how you want to present it to the customer," said the chef.

"We could easily have gone out and bought a standardized product through one of our various reps, but it wouldn't have the same heart and the same soul as it would doing it yourself," he added.

"It makes the customer feel that they're at home."
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With the summer in full swing, the News-Press asked area chefs to share some of their condiment recipes. Try them out, and you'll add something special to your Fourth of July barbecue or weekend picnic.

HEIRLOOM TOMATO KETCHUP
1 tablespoon olive oil

4 cloves garlic, chopped

1/2 white onion, chopped

2 ribs celery, chopped

5 pounds heirloom tomatoes, cut into quarters

1 cup white vinegar

2 tablespoons kosher salt

1 cheesecloth sachet with 1 cinnamon stick, 5 cloves, 3 bay leaves

2 tablespoon sugar

2 teaspoon turmeric
In a medium stockpot, add olive oil and sweat garlic, onion and celery over medium heat until soft.

Add heirloom tomatoes and enough water to just cover ingredients. Add vinegar, salt, sachet and sugar. Bring to boil, then reduce to simmer and cook for 1 hour.

Stir in turmeric and remove from heat. Strain and reserve liquid.

Place tomato mixture in blender and puree until smooth while adding a little of the liquid at a time to achieve proper consistency.

Adjust seasoning with sugar and salt.

Yield: 4 cups

Source: Tim Kilcoyne, executive chef and owner of The SideCar Restaurant and The Local Cafe, both in Ventura

CHERRY MOSTARDA
4 cups sugar

3 1/8 cups (750 milliliters) dry red wine

1/4 cup brown mustard seeds

1/4 cup dry mustard

1/4 cup Dijon mustard

1/4 cup ground black pepper

2 quarts Bing cherries, pitted
In a medium stockpot over medium heat, bring sugar, red wine, mustard seeds, dry mustard, Dijon mustard and black pepper to a boil. Reduce to a syrup.

Add cherries and let simmer for about 15 minutes.

Cool.

Yield: 6 cups

Source: Tim Kilcoyne, executive chef and owner of The SideCar Restaurant and The Local Cafe, both in Ventura

ROASTED JALAPENO AIOLI
4 egg yolks

1 1/2 tablespoons Dijon mustard

4 cloves garlic

3 anchovies

3 cups oil blend (2 1/4 cups canola oil, 3/4 cup olive oil)

3 tablespoons lemon juice

1 tablespoon Tabasco

2 tablespoons capers

3 spears dill pickles

5 jalapenos, roasted

1 tablespoon fresh tarragon, chopped

1/3 cup fresh parsley, chopped

Salt, to taste

Pepper, to taste
In bowl of an electric food processor, place egg yolks, Dijon mustard, garlic and anchovies and puree until smooth.

With the machine running slowly, drizzle in oil. Once you've emulsified half the oil, add lemon juice and Tabasco. Continue to slowly drizzle in remaining oil.

Remove aioli from food processor and place in large mixing bowl.

Place capers, dill pickles and roasted jalapenos in food processor and pulse until evenly chopped. Add herbs and pulse once or twice to mix. Fold this mixture into mixing bowl with aioli and season with salt and pepper.

Yield: 1 1/2 quarts

Source: Justin West, co-owner and chef of Julienne in Santa Barbara

PEACH MUSTARD
1 1/2 cups peach puree (about 3 peaches)

1/4 cup fresh lemon juice

2 teaspoons dry mustard

1 tablespoon mustard seeds, toasted and ground

1/2 cup Dijon mustard

1/4 teaspoon kosher salt

1/4 teaspoon fresh ground black pepper

1/2 cup fresh peaches, 1/4-inch dice
Rinse peaches for puree under cold water, then cut them in half and discard pits. Puree peaches in food mill or food processor, skin and all, using a fine-grate or puree setting.

Place puree in wide, heavy-bottomed, non-corrosive saucepan and cook over medium heat for 5 minutes. Add lemon juice and dry mustard and reduce to low heat. Cook slowly until puree reduces by half, about 15 minutes, stirring occasionally.

Add the rest of the ingredients except the diced peaches and cook for 8 minutes.

Remove from heat and cool immediately over an ice bath. Fold in diced peaches. Refrigerate until needed.

Yield: 2 cups

Source: Bradley Ogden, executive chef of Root 246 in Solvang. Adapted from "Holiday Dinners with Bradley Ogden" (Running Press, due out in September).

BARBECUE CHIPOTLE GLAZE
1 tablespoon grapeseed oil or olive oil

1 small yellow Spanish onion, peeled and cut into wedges

1/4 poblano chili pepper, seeded and cut into strips

1/2 jalapeno pepper, seeded

8 cloves garlic, peeled and crushed with back side of knife

2 medium tomatoes, cut in half

1/3 cup sherry vinegar

1 tablespoon soy sauce

2 tablespoons brown sugar

2 tablespoons lemon juice

1 tablespoon canned chipotle or dry chipotle (available in Latin or specialty stores)

1 tablespoon Dijon mustard

2 cups ham hock broth or water

1/4 teaspoon kosher salt

1/4 teaspoon fresh ground black pepper

1/4 cup fresh cilantro, chopped
In a 2-quart non-corrosive saucepan, add oil, onion, chili pepper and jalapeno and place over medium heat for a few minutes. Stir in garlic and cover. Caramelize for 5-8 minutes, stirring often and until lightly browned.

Add and combine the rest of the ingredients except cilantro. Bring to boil then reduce heat to low simmer for 15-20 minutes, stirring occasionally.

Remove from heat, press through a fine strainer or chinoise and discard solids from strainer. Stir cilantro into sauce and serve.

If you are not using the glaze immediately, it can be frozen or stored in the refrigerator in a tightly covered container for up to 4 days.

Yield: 2 cups

Source: Bradley Ogden, executive chef of Root 246 in Solvang. Adapted from "Holiday Dinners with Bradley Ogden" (Running Press, due out in September).

LOS OLIVOS WINE MERCHANT & CAFE OLIVE TAPENADE
10 ounces pitted Kalamata olives

10 ounces pitted California black olives

3 tablespoons capers

Slightly less than 1/2 cup extra-virgin olive oil

1 anchovy, rinsed in warm water to remove oil

1 tablespoon garlic, chopped
Drain all olives and capers and wash them twice in cold water to remove salt.

Combine all ingredients in large bowl. Put in food processor or blender. Pulse until tapenade has a grainy, caviar-like look.

Yield: About 3 1/8 cups

Source: Los Olivos Wine Merchant & Cafe in Los Olivos
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Area chefs say making their own condiments ensures freshness, tighter control over the ingredients and vibrant flavors. Clockwise from top, Bradley Ogden's Barbecue Chipotle Glaze, Tim Kilcoyne's Cherry Mostarda, Los Olivos Wine Merchant & Cafe's Olive Tapenade, Justin West's Roasted Jalapeno Aioli, Mr. Ogden's Peach Mustard, and Mr. Kilcoyne's Heirloom Tomato Ketchup. �
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Top photo, Peach Mustard and Pesto over Wood-Grilled Wild King Salmon with Stone Fruit & Arugula Salad, from executive chef Bradley Ogden of Root 246 in Solvang. 


Roasted Jalapeno Aioli over fried oysters from executive chef Justin West of Julienne. �
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Top photo, Los Olivos Wine Merchant & Cafe's Muffaletta, left, and Olive Tapenade. 
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Middle photo, Cherry Mostarda with a pork chop, and Heirloom Tomato Ketchup, bottom photo, with hand-cut fries from executive chef Tim Kilcoyne of The SideCar Restaurant in Ventura. 
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Photos from top to bottom, Bradley Ogden of Root 246 
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Justin West of Julienne 
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Damien Halderman, left, and Chris Joslyn of Los Olivos Wine Merchant & Cafe 
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Tim Kilcoyne of The SideCar Restaurant 
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