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IRON CHEF MASAHAKI
MOKIMOTO HITS THE MARK IN
SUNSKISSED WAILEA
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From the oswnvide, Movimeto Mawi books
like an elegant poolede bar. Minimal and
ware, the decor ot the Andar Maui »
Wailea's celebeichef veseaurane is limised 0
a few contemporary woodm carviangs. Bue
once guests are wased, lews becomes moce
Dhe smmaliah boodhs evolce 3 peivase
comnens. Awy dark, che sool oo
thee Limal retraces 1o sevwal the san
The anssic —an odlbeeat compdarioon
frown the “SO0s aermand o past bowad
encugh 0 baoy comversation
"Motimoto Mt hay 3 moee
intimate fecliag than my other

restautanen,” sy the owner, bion

Chef Masahare Morimoco

beliewe guests willl be able 10 vajpoy
the beasry of Muul and Sevl the
aboda apiiie whon dhey dine heve”
During & recemt vk, oy
feiend and | wese cager 10 see
foe ounelves why Mocimoto van
engoyy culs like celebery sarus. We
urabauhedly ordered che amaban
for the fulll expevience. Thin malticourse tasciag
e srats 2 $140 and begias wich 3 baag,
M
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wodk. Bulaaciag o 3 bowd of ke, 3

vibsed seceangle offers up  rich and delecrable

smear of sinced bochn tuns belln sccemed

by & tainkow of condiments wasals, svocado,
noti passe, corme fraiche. Maui onien and rice
craclorm. Those concerned shour bluchin tusa
marvivad (which should be everybody) can sen
eanier knowing thae Morimato oaly woves
et waainabie blueba

farmed dindas, the

'
wvalable, Afver this rare indhilgene, 1 savornd
the vwret palate deansen & chilled Japanese

ot ain peach
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With each course, the Savars tamped

wp & netch, Owur server, an enthusastic
20 something. condermly ducuned each
detadl s the maeal progremed. For a brand ocw
wsatane, T 'l{ n ""‘!Il‘];\' on P\:‘l.—‘.

many ae secruns o Morkmoso Napa

From hamachi
carpaccio sploed with

s and sesiinw o, we

rnred on b Maw
teipeet wam of hapns
wade, 2 fonduelike
speciaky thae hads from
Pedmoee, lraly

The chatming

oa wavolved 2
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gho

soppad by & wasm poal
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of elive odl. Dissilving in

the cevw

of the pod »
mash of barely tamed
anchovier and gaclic
Dipping wems incheded
roamted el heirdoom
cacsoes shaved 10 tmaasdecrace, aad 2 siaghe
chunk of tempura chicken o mekingly
sender & stands 0w as one of the bewt b
o he nigh

“The polke b thar Macumsa's m

Boalinn.” our waber mboemed ws, sebens
2 the [talina infleences wonven thicughos
the mene. While Mocimatos approach
sathestically and precisrly Japanese, bin
culsiae sngs whea & sxcospocaes Ewropean
Hu ddvswnmndy

delicacion I;,-.lou

ot food A wisalng example

Waim, sdky cumand s Nvosnd with foie
gras and ropped wuh divered dack barant

This aetived abongside o Mash fiied Fanery
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$36 $55 sashini ond
fersarty. $90 412

Bay oywec, crowned with foue gras and wa wachia
Domniighs hedonustic, this ubeircch comblaanion
Unabde 10 veply o
o Do tasied, vy groest maevely
whirngered m deligh

The washi course that followed was Bendess:
dices of glineming toco, shad, ika, uni and, heally,

v g, s vt bk

“ained glan” s prewsed square of rice, ‘ahi and
avocado dhar booked like 3 cachedral window and
rased Lloe 2 humble peayer offesed up 10 the alex of
hand eolled b, We snqueand fredh wawby woot,
which onr waies daved ablesde widing 2 duikdin
praer. Hheaven

The signatime Mase didh feanind bacally canglw
petapba (pink sapper) in Thai curry with pobole
fern, pharmp ssemcls and sushi rice. The Blet’s crispy
skin grve way to moist, Srvocful Sesh. Chenks of
priied basans balsaced dhe cosry's e

By chis posnt, we weer well sated, bux the entioe
wat will oa s wap. An eawrald goren socher asrived
10 prepare o palues boighe notes of pasdey and
shise with & tesce of pwretmens. Ow s hoels came &

awy of maicudens o )
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in Morimote's Angsy seece, Kobe flat lren morsels
towsed with borrs bee two ways — [ coudd cat 2 bag full
of the fried crisps—and, best in show, the amating
pock. The seared, criwpy skin collapeed agaias
my fock like a bllowy hoe air balloos revealiag 2
mouthful of ulry, fury, ally goodaeu heighoened
by vwwer pobia berry and appleciice

As one would expecr, even the thoe hese b 2
he reso boass

oA aed thie podiiher,

where, every duy, brown grains ase podished

washi thoe, & process that enveors every gram

peefoce. Phus, the resourceful pastry chefs wae the

lefrover tice shavings in an uncommon dessert

panaa cotra paied wih miso butterscouch ice

covam. The confection i rwwet and earthy, speiniched

with gingee and vanila wfuend pneapple che
bewsan dast and & wer wasiddi o
This memacalie evering endend with & single

complaint: The sele seres

leaves guests 1o

war in the hall. Never mind, T'm alieady making

peservatsons foe mry next dinser. Morimoto s one
wep ahead of me For srpese guesn, che chefl ha
dewigned sevweal cmakase vasitions the frome desk
koo teack of whar you've alosady 1red 10 sach

experhence b always 2 fieds sdveroure. And if tha's

ot enough, the reuo aleo serves & saperb lunch. You

oy aever wark 4o leave the Walles dhmdine. 8
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