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Or How A Foggy Logging Port Became
A Romantic Culinary Destination!

hen Londoner Peter Wells and his wife Dianasettled

on the placid Mendocino Coast, there were only a

few places to grab a bite to eat. In 1971 Peter first
happened upon the Albion buildings that would become the
sanctuary that it is todayv. A couple of years later, he met and
befriended a retired railroad man, Flurry Healy. While sip-
ping a nip or two of Single Malt they sang the praises ot the
magnificent coast and climate, which was for Peter a lot like

his homeland, England.



When the Allkon
for sale in the Lite 19705, the two entre-
premeurs, who had by then beooeme

operty wenld up

wery good friends, decided 1o buy the
place which originally was only two
bwildimgs, bt the location.., ah, loca-
tion! location? bacation! Perched on a
luall overbooking stunning coastal
scapes on the north side of the Albion
River, their place could be seen casily
Iy travelers. *1 have to confies,” the
stylish Brin says as if it would be a
seceet, “we really wondered who in ihe
hell would want to come 1o Albion.”
Tir call Allvion a “wown™ is an aver-

offie,

staternent ban it does have a px
general store and, .. now one of the
Iest damned places 1o cat and vay on
the Noqth coast,

It also has its share of lore. Legend
has it that Sir Francis Drake named
Califormia " Mew Albkon™ after annexing
it 10 his motherland England, then
known as Allvion, Another
Emglishman, Willkam Anthony

el of lan

Richardson, was given a
in the 18005 along the

rih Coast
fram the Mexican government which
be called Alblon Rancho Desino.He
marmed the river at its center, Albion,
The transformation from a fisher
man's bar and bohemian entertainment
spot to ils current incarr
orful a story as one could find any
where. The 1919 building was first a
Blacksmith shop, then a Ford dealer-
-|l1ip. & grogery store with fish bait.a

then i a5 ool-

hamburger place and finally a restau
rani in the 1940°%.

The two entreprencurs guited the
building in 1981 making it a bit more
Bshionable. “We couldn’t maove too
quickly because we wanted 10 keep the
p'lln' bocal friendly = and | kind of like

it that way,” Flurry says. "By the mad
80's the BB sce
really started o grow,”

vk off and we

Peter's son David, who acquired a
taste for cooking at a young age, and
Flurry's young n._-l-l-._-u., H;.,-}\ht-u Smith,
helped the chet in the kitchen. One
night a group of businessmen who had

made fescrvalions arriv Ed at ||'-1.' FEslani-

rant but nothing had been prepared!
“We had a great chel at that time but
sometimes. well, he would have his

‘spells” and would be rendered ing

itated. Dravid and Stephen, just
leenagers, wine prossed imilo service 1o
prepare the mical and as Bt would

have it, the group was delighted by

their fare,” says Flurry. Peter proudly
adds that David went on 10 work as &
private chet for such luminarics as
Steve Jobs and George Lucas and is
v a highly respected nutritionise
[www.nurtracossh.com)

Stephen relocated to the San Francisco
Bay Area o pursie his culinary inferesis
where e worked at the renowned Stars
under feremiak Tow
¢ California Colinary

He attemded and

graduated froe
Academy i San Francisco in 1991, lol-
lowed by a stint at Sacramento’s
scclaimed Chinois East"West working
with owner/chel Davad 300 Hoo,
Stephen returned to the Albéon River
Inen o rejosin s culinary feam in 1993
and at the age of 26 ok the reins as
Executive Chefl In 1997, he was given
the distinction of being Invited Guest
Chet at the James Beard Foundation in
Greenwich Vilkage, where be prepared a
Mendocime Christmas dinner for the
Foundations guests, “We actually
browght all of the ingredients with us on
the plane, I was quite a scene,” Stephen
hambly shares.
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Chef Stephen Smith calls his
acclaimed and innovative sivle, Coastal
Cuiing, a lively max of Asian,
Mediterranean, regromal flavors and
fresh sc
products. His culinary crea
made from the freshest local and
u-siu.-ml ingredie
pln Flavors that utilize redections,

y with local

s, ERpOCi

NS arng

. b faised with com-

puarces and sauces to complement the

paste, texture and design of cach dish.
Thuat ."l'!;hl 7 featwred a

series of “sampler” dizhes expertly

paired with Deerfield Ranch (Sonoma
Walley) Wines: Fennel and Black Pepper
Crusted Ahi Tuna, served rare with a
nappa cabbage salad, sesame (Iresh and
roasted ), soy & ginger dipping savce:
muarinsted cucumbers and wazabi,
Succulent and delicious.

s o
a rich cream sagce with

Oysters Gran fresh Washingt

aysEces, i
mshrooms, garlic
willed spinach, topped with herbed

ermod, lemon &

lapancse breadcrumbs & served golden,
A fine combination of flavors,

Lime & Ginger Grilled Prawns: sweet
'pun‘ll'\r Mexican white shrimp marinated
& basted on the grill with lime, ginger,
garlic & soy, sauced with tangy
cilantrodlime butter, served with stearmed

coconul lasmine rice & caramsclized
beets. This reminds me of the Yocatan
and i a Bvorite of regulars.
Oven-Roasted Quail: tender birds,
wWrappe hacon & miar
inated with Burgundy vinegar, garlic.

in honev-cured b

mosemary & oy, finished with sweet
butter & served with
pasta-wild rice blend and caramelized
beets. Very tasty and fun o eat.
Poached Asian P
Fresh vanilla beans with vanilla sautéed

cinnamon wontons. Delicious...

asted oz

+ with cloves and

Affter this exceptionally fresh and ila-
dered back to our

vorful meal, we me
coey cabin with its custom lacuzzi bath
and balcony overlooking the sca. A
toasty fire was the perfect setting for a
might cap.

The offshore foghorn warns sailors of
the fagged coast that has claimed
couniless ships since the 1600s when
the Portuguese, in the service 1o the
King of 3pain, were the first 1o explore
the coast, The Albion River [

vides earplugs for those who want to
Block out the singing horn.

There are no TVs so don’t even think
about it But there is plenty of “enter-
tainment” (rom the natural stage of gar
dens, sky and sea. AL dawn, we wene
awakened by a rare thunder storm and a
magnificent show of lightning. Locak
sanl they had not seen such a display in

worried sl e

that the storm had ignited.

Mid moming we meet with Chef
Stephen Smith in his kitchen, He is
soft spoken, friendly and knd a.h.'d;a;-
able. With the sea beir
i his menu

g & consiant

inspi ers 1% or
seven fresh seafond dishes mightly, As
Stephen prepares 1o smoke his own

salmon 1 ask him what he considers 1o

be the most important xspect of b
a successful chef.

He responses instantly with:™ Team
Wark! We ane a team here and 1 am

¢ fact that all of my

P
have been with me for years. And my
purveyors have been with me for years
as well, | have wsed the same seafood
guy for the last 1] years. | wish more

chefs would get the sdea that their team

msembsers are their greatest asset,”
“Some chefs think that all the dishes
should be done exactly BY THE



BORYE. They don't even want the stalf

1. Who wants to stay al

o taste the fo

e like that! Flurry, who joins us

overhears and & o aleve also has a

great pa nd a real instinct for

great cuis
Steve loves 1o travel especially when
e can bring back a nesnce of recipe

he discovers abroad, His Bavorites are

HOME SMOKED SALMON

Chel Stephen examines e Ireshiy caught
Salmon which hag been
soaking Trom 12 80 24 hours in a mari
nadeBrine solulion ol

2 Cups SOy saule
2 cups burgundy while visegar
2 cup brown ssgar
2 cup Kosher salt
3-4 tspeas Ground fennal & groend cloves

Ba sure fo lightly prick the flesh side of
the Salmon ba ket the manaade sink in
Pul in The brine: flesh side dows. Siaphin
usas & siowe-10p improvisad smoker
made Irom a lew ordinary lange stainkess
“hotel™ pans nested periorated pan inside
B covered pan

Asia, p

and Thailand. He cooks 4 days a week

anl can often be found surfing when

the Morth Coast curl is at s best,

He is workin

€4 a series of Cooking Classes each
March & Novernd
Albion Wine ]

T an
i

£TS

Sk Applerwood O Cherry Wood [or some-
timees Hichoryd for 510 10 mirutess and draim

Fut the soaked chigs in the boflom pan
firsd, then cower them with soma dry
chips. The Salmon is pel into the smalier
periorabed pan skin side down, which is
pul st this bigger pan. Keep the flame
firsd al medium bigh 1o get & good smike
foing (10 mingles), then tum the flame
down 1o medium low Sor another 20 b 25
minutes on thi low side to prevend the
fish from being baked. Once the Salmon
has the degrea of smoks desined (ater
about 30 mirs.) be sure to lot the Salmon
rest for @ minkmegm of 20 mingdes. “We
takn it off M beat and sat il aside cov
ened for about & hall hout, uncower it and
&80 il agide until $erved,” Slephes Sayv
emphasizing *REYER UNCOVER it
Irpughoed th whols procass 1o Eisun
e right smoke. ”

rricularly Korea, India, MNepal

n a book and teach

aversees the

is scheduled for
October dth - Fth, 2004,

When you want (o escape
toa timeless beauty of
the North Coast, the Allvion
River Inn offers the best
of muany worlds

The Albion River Inn
PO Box 100
Albion, CA 95410
1-800-479-7944
www.albionriverinn.com



