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SALTY, BUTTERY, NUTTY, AND BRINY, CAVIAR HAS A UNIQUE FLAVOR PROFILE THAT
SIMPLY CAN'T BE MATCHED. WE ASKED FOUR LOCAL CHEFS TO USE THIS PRECIOUS
DELICACY TO CREATE SOMETHING SPECIAL—AND THEY DIDN'T DISAPPOINT!

BY MICHELLE LEE RIBEIRO | PHOTOGRAPHY BY ALISSA DRAGUN

I FILTHY RICH OYSTERS

Steve Feder, Chef/Owner at Riverwalk Café and Oyster Bar in Stuart

Made with: fre ly fried oysters, créme fral liced black truffles,
American paddle




CAVIAR TACO CRUDITES

Troy Pulley, Owner at Tako Tiki in Jensen Beach

Made with: sevrugo black and gold caviar, smashed avocado-egg-sour cream
mixture, homemade fried mini tortilla

“I've always been a huge fan of caviar. My father used to own a company in Azerbaijan
on the Caspian Sea {the main caviar harvesting area in the world), and he would bring
home big containers of beluga we would have with eggs and toast. Had | known the
street value at that time, | may have set up a black market! Anyway, I've never had
quality caviar and not thoroughly enjoyed it, so I'm always thinking of new ways to work
itinto a dish. This luxurious bite features our house-made taco shells, creamy home-
made guacamole, and a generous topping of sevruga caviar— a truly indulgent treat.
3340 NE Pineapple Ave., Jensen Beach; takotiki.net




- SPAGHETTI CON CAVIALE

Paolo Ferretti, Executive Chef at Chef's Table in Stuart

Made with: spaghetti, butter, Charmpagne, ossetra caviar, gold leaf

"For this dish, | was inspired by Chef Gualtiero Marchesi, the maestro of nouvelle Italian
cuisine. | like to chill al dente spaghetti, tossing it gently in silky butter and a splash of fine
Champagne. Plated with precision, a spoonful of briny ossetra caviar crowns the dish, its
pearls bursting with the essence of the sea. Delicate gold leaf drapes the creation, a final
nod to luxury" 2313 SE Ocean Boulevard, Stuart; chefstablestuart.com
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