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Spring radishes  
are braised in butter  
as a nod to classic  
French crudités (p. 88). 
opposite: Chef Eli 
Dahlin shows off the 
pièce de résistance: 
an impeccably tender 
veal roast (p. 88). 

SOMMELIER DANA FRANK’S CHIC NEW PORTLAND, 
OREGON, RESTAURANT DAME HAS BECOME  
A GATHERING PLACE FOR THE NORTHWEST’S MOST 
INNOVATIVE NATURAL-WINE MAKERS. JOIN THE 
PARTY WITH THIS FAMILY-STYLE MENU, PAIRED 
WITH SOME OF OREGON’S BEST WINES. 
BY HANNAH WALLACE 
PHOTOGRAPHS BY EVA KOLENKO
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Conversation flits from how much VA, 
or volatile acidity, a wine should have, to 
why Pinot Gris ought to be turned into  
a red rather than a white. Opinions fly. 
Cursing is compulsory. And, if you’ve 
opened half a dozen of their bottles, 
you’re in for a rollicking good time.

On a recent night at Dame, sommelier 
Dana Frank’s new natural-wine-focused 
restaurant in Portland’s Concordia 
neighborhood, she’d gathered her 
winemaker friends for a spring feast 
paired with their best vintages. “Yes, 
these are really unique, interesting 
wines,” said Frank as she popped open 
a bottle of Bow & Arrow’s Melon, a 
supercrisp, golden Loire Valley varietal 
made by her husband, Scott Frank, who 
was at the other end of the table talking 
shop. “But they’re also really delicious.”

When Frank, the nationally lauded 
former wine director of Portland hot spot 
Ava Gene’s, opened Dame last fall with 
business partner Jane Smith, her goal 
was to bring the wines she and friends 
most liked to drink to the forefront, and 
to demystify what’s long been considered 
niche. The general idea behind natural 
wine is that it’s made with as little 
human intervention as possible, and 
until recently, in-the-know wine-
business insiders have been the main 
fans. (In fact, it was the Franks’ mutual 
obsession with the Loire Valley, a hotbed 
of natural winemaking, that brought the 
couple together.) But a wave of natural-
wine bars and restaurants—Wildair in 
Manhattan, The Four Horsemen in 
Brooklyn, Terroir in San Francisco, The 
Punchdown in Oakland—suggests that 
its breakthrough moment is now.

Frank modeled Dame on some of her 
favorite natural bistrots à vin in Paris: 
Clamato, Septime and Vivant. A 
candlelit space with pendant lamps, a 
curving marble bar and Impressionist 

paintings, Dame does seem like the kind 
of boîte you’d stumble upon in the raffish 
11th. But the reclaimed wood shelves 
house one of the country’s best selections 
of natural wines from around the world: 
140-plus bottles featuring gems the 
Franks discovered on their travels 
alongside those her friends make locally.  

“It feels like we’re at this turning 
point,” she said as guests snacked on 
smoked-trout canapés between sips of 
orange-hued rosé from Analemma 
Winery in Columbia Gorge. “It’s exciting 
to have people come in and say, ‘I don’t 
know anything about these wines, but 
this is great.’” There is no universal 
certification for natural wine, but Frank 
has her own prerequisites: The grapes 
must be either biodynamically or 
organically grown; the wines must be 
made with native yeasts (not 
commercial strains) and have low to no 
sulfur and no chemicals. It’s a risky way 
to make wine, Frank admits, because 
the more hands-off the winemaker is, 
the greater chance there is that a wine 
might go sideways and end up too funky 
and strange. But as more vintners hop 
on the bandwagon, she says, they’re 
learning from one another, and vintages 
are getting better and better each year.

Dame’s chef, Eli Dahlin, an alum of 
two of Seattle’s buzziest restaurants 
(Damn the Weather and The Walrus and 
the Carpenter), designed the restaurant’s 
menu to complement natural wines, 
which tend to be lighter-bodied and 
higher in acid. Guests passed platters of 
roast halibut with oranges and braised 
radishes while sipping that bright 
Melon, and a gorgeously rare roast rack 
of veal was paired with winemaker 
Kelley Fox’s earthy Pinot Noir. 

At the end of the meal, Frank stood 
up on the banquette to deliver a rallying 
toast to her friends. “It makes me so 
happy that more people are grasping on 
to this idea,” she said, raising her glass. 
“Thank you for all that you do.” 

Things can get geeky 
when you hang out with 
natural-wine makers.

A party with 
winemakers means  
a lot of great wine. 
Dame’s Dana 
Frank (standing) 
pours from a few 
favorite bottles.

Hannah Wallace, a Portland, Oregon–based 
journalist, writes about food and wine.
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1 
2015 ANALEMMA ATAVUS ROSÉ 
OF PINOT NOIR with  
SMOKED-TROUT CRACKERS 
WITH BROKEN TAPENADE 

“The beautiful floral 
notes of this crisp, 
salmon-pink rosé are 
the perfect foil to the 
smoky trout and briny 
olives,” says Frank.

 
 

2  
2015 MINIMUS I HAVE VA 
with  BUTTERMILK-DRESSED 
SPRING GREENS

“This exotic white is 
really complex,  
with some fruitiness 
and savory qualities.  
It pairs well with the 
tarragon in the creamy  
dressing without being 
overpowering.”

 

3  
2015 BOW & ARROW MELON 
with  CITRUS-ROASTED 
HALIBUT AND BRAISED 
RADISHES 

“Can’t get enough of 
this pairing: The 
minerality and salinity 
of the Melon—a grape 
traditionally used in 
Loire Valley Muscadet—
go well with the 
halibut and the citrus.”

 

4  
2014 KELLEY FOX MOMTAZI 
VINEYARD PINOT NOIR with 
VEAL ROAST WITH GREEN 
MASHED POTATOES  

“Kelley’s wine—like 
everything she makes, 
it’s elegant, ethereal 
and just weighty 
enough—is a nice 
balance to the salty 
umami of the veal.”

5  
2014 JOHAN VINEYARDS 
CHARDONNAY NOBLE with 
STRAWBERRY- HONEY CAKE 
WITH SOUR WHIPPED CREAM

“This sweet botrytis 
Chardonnay is very 
ripe and tropical,  
with great texture.  
It makes a perfect 
match for the honey-
drenched, fruity notes 
of the cake.”

5 Rock-Star Natural 
Wines to Try 

Serve this smoked 
trout with whipped 
feta and olive  
relish (p. 88) as  
a canapé, or set out 
the components  
and let guests help 
themselves.  
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“Natural 
wines tend  
to be lighter-
bodied,”  
says Frank. 
“So they’re 
perfect with 
a spring 
menu.”

The secret to these 
roasted shallots  
(p. 98) is braising 
them in herbaceous 
dry vermouth. 
opposite: Mint and 
sweet peas add a 
springy note to the 
mashed potatoes 
that accompany the 
veal roast (p. 88).
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Smoked-Trout Crackers 
with Broken Tapenade

page 84

Total 30 min; Serves 8

Chef Eli Dahlin heats this two-
ingredient olive tapenade to 
draw out the oil. The result is a 
quick, briny sauce that’s fan-
tastic drizzled on smoked fish, 
roasted vegetables or a sand-
wich with spicy cured meats.

 ¼ cup pitted kalamata 
olives

 3 Tbsp. extra-virgin olive oil

 8 oz. feta cheese, crumbled

  Seeded crackers

 12 oz. smoked-trout fillets, 
skin and bones discarded 
and flesh flaked

  Baby arugula, for garnish

1. In a food processor, pulse the 
olives with the olive oil until 
finely chopped. Scrape into a 

small saucepan and cook over 
moderately low heat, stirring 
occasionally, until the oil sepa-
rates and the mixture looks 
broken, 2 to 3 minutes. Trans-
fer the tapenade to a small 
bowl. Clean the food processor.

2. In the food processor, puree 
the feta until smooth. Transfer 
to a small bowl. To serve, 
spread the feta on crackers and 
top with the smoked trout, bro-
ken tapenade and arugula. 

Citrus-Roasted Halibut 
and Braised Radishes
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Total 45 min; Serves 8

The sliced oranges layered 
under the halibut do double 
duty here, adding a floral, cit-
rusy aroma to the fish while 
also preventing it from sticking 
to the pan during roasting. 

 ½ stick unsalted butter, 
plus more for greasing

 3 bunches of radishes with 
greens (about 2¼ lbs.), 
halved if large

  Kosher salt and pepper

 2 navel oranges, thinly 
sliced, plus wedges for 
serving

  One 3-lb. halibut fillet 
(about 1 inch thick) 

 ½ cup dry white wine

  Extra-virgin olive oil and 
flaky sea salt, for serving

1. Preheat the oven to 500°. But-
ter one side of a 12-inch round of 
parchment paper. In a large skil-
let, melt the ½ stick of butter. 
Add the radishes and greens 
along with 3 tablespoons of 
water and season with kosher 
salt and pepper. Top with the 
parchment paper, buttered side 
down, and cook over moderate 
heat, shaking the pan occasion-
ally, until the radishes are just 
tender, about 15 minutes.

2. Meanwhile, butter a large 
rimmed baking sheet. Arrange 
the orange slices in a slightly 
overlapping layer, then top with 
the halibut, skin side down. 
Pour the wine over the fish and 
season with kosher salt and 
pepper. Roast the fish for 12 to 
14 minutes, until just opaque 
throughout. Cut into 8 fillets 
and discard the skin.

3. Transfer the fish, roasted 
oranges and any pan juices to a 
platter. Drizzle with olive oil and 
sprinkle with sea salt. Serve 
with the radishes and orange 
wedges. —ED

Veal Roast with Green  
Mashed Potatoes
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Active 45 min; Total 2½ hr plus 
overnight salting; Serves 8

Dahlin uses this “backwards” 
mashed potato technique for 
entertaining. Cook, cool and 
rice your potatoes in advance. 
When it’s time to serve, stir 
them into the hot butter and 
cream until thickened, then fin-
ish with a chunky puree of 
bright green peas, mint and 
lemon zest.

  Two 4-bone racks of veal  
(about 3 lbs. each)—chine 
bones removed, fat 
trimmed to ¼ inch and 
ribs frenched

  Kosher salt and pepper

 2 lbs. Yukon Gold potatoes, 
peeled and cut into 1-inch 
pieces

 4 cups thawed frozen peas, 
plus more for garnish

 1 cup lightly packed mint 
leaves, plus more for 
garnish

 1 Tbsp. finely grated lemon 
zest plus 1 Tbsp. fresh 
lemon juice

 ¾ cup plus 2 Tbsp. heavy 
cream

 1 stick unsalted butter, 
cubed

 2 cups beef stock or low-
sodium broth

 ½ tsp. unflavored powdered 
gelatin

 1 large shallot, thinly sliced

 1 tsp. tomato paste

1. Season the veal with salt and 
transfer to a rimmed baking 
sheet. Refrigerate uncovered 
overnight. Bring the meat to 
room temperature 30 minutes 
before roasting. 

2. Preheat the oven to 250° and 
set a rack in a large flameproof 
roasting pan. Arrange the veal 
racks back to back in the pan, 
with the frenched bones criss-
crossed and pointing upward. 
Season with salt and pepper. 
Roast for about 1½ hours, until 
an instant-read thermometer 
inserted in the thickest part 
registers 100°. Increase the 
oven temperature to 500° and 
continue to roast for about  
15 minutes longer, until the out-
side is browned and an instant-
read thermometer inserted in 
the thickest part registers 120°. 
Transfer the racks to a carving 
board, tent with foil and let rest 
for 30 minutes. Set the roasting 
pan aside; do not wipe out.

3. In a medium saucepan, 
cover the potatoes with water 
and bring to a boil. Add 1 table-
spoon of salt and simmer over 
moderate heat until tender,  
15 minutes; drain. Using a ricer 
and working over a medium 
bowl, rice the potatoes.

Sour cream in  
the topping balances 
the flavor of this 
addictive Bundt cake 
sweetened with 
honey (p. 98).continued on p. 98 fo
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1. Make the cake In a medium bowl, mix 
the 1 pound of strawberries with ¼ cup  
of the sugar. Cover and refrigerate overnight. 
Strain the berries through a fine-mesh 
sieve set over a small bowl. Reserve the 
syrup for serving. In a food processor, 
pulse the macerated strawberries until 
finely chopped. 

2. Preheat the oven to 325°. Generously 
butter a 12-cup Bundt pan and dust with 
flour, tapping out the excess. In a medium 
bowl, whisk the 21/3 cups of flour with the 
baking powder, baking soda and salt. In  
a stand mixer fitted with the paddle, beat 
the 11/2 sticks of butter with the remaining  
1 cup of sugar at medium speed until  
light and fluffy, about 3 minutes. Reduce 
the speed to low and beat in the egg yolks 
and eggs, one at time, until just incorpo-
rated; scrape down the side of the bowl. At 
low speed, beat in the sour cream, lemon 
juice and vanilla. Beat in the dry ingredients 
until just combined, then beat in the 
chopped strawberries. Scrape the batter 
into the prepared Bundt pan and bake for  
50 to 55 minutes, until a toothpick inserted 
into the cake comes out with a few moist 
crumbs. Transfer to a rack and let cool in the 
pan for 20 minutes. Line a large rimmed 
baking sheet with parchment paper. Invert 
the cake onto the cooling rack, then set the 
rack on the baking sheet.

3. Meanwhile, make the toppings In  
a small saucepan, bring the honey, butter 
and ¼ cup of water to a boil over moderate 
heat, stirring until the honey is dissolved, 
about 3 minutes. Using a wooden skewer, 
gently poke holes all over the cake. Slowly 
pour the honey syrup over the top, letting it 
get absorbed before adding more. Let the 
cake cool completely.

4. In a stand mixer fitted with the whisk, 
beat the heavy cream and sour cream  
until soft peaks form. Slice the cake and 
serve with the sour whipped cream, 
reserved strawberry syrup and more fresh 
strawberries.

MAKE AHEAD The cake can be prepared 
through Step 2 and loosely wrapped in  
foil. Store at room temperature overnight.

veal roast continued

from p. 88
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Lemony Seared Endives
Total 30 min; Serves 8

 4½ Tbsp. extra-virgin olive oil, plus more 
for drizzling

 8 large Belgian endives, halved 
lengthwise

  Kosher salt

 1 Tbsp. finely grated lemon zest plus  
1 Tbsp. fresh lemon juice

  Flaky sea salt, for sprinkling

In a large skillet, heat 1½ tablespoons of the 
olive oil until shimmering. Add one-third of 
the halved endives; season with kosher salt. 
Cook over moderately high heat, turning 
once, until browned and starting to soften, 
about 3 minutes; transfer to a platter. 
Repeat in 2 more batches with the remaining 
olive oil and endives. Top with the lemon 
zest and juice, drizzle with more olive oil and 
sprinkle with sea salt. Serve immediately. 

Strawberry-Honey Cake with  
Sour Whipped Cream
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Active 30 min; Total 3 hr plus overnight 
macerating; Serves 8

This floral, honey-sweetened strawberry 
cake is Dahlin’s take on a sticky toffee  
pudding. Don’t be shy when poking the 
holes: The more there are, the more the 
honey syrup will penetrate every last bite.

CAKE

 1 lb. strawberries, hulled and 
quartered, plus more for serving

 1¼ cups sugar

 1½ sticks unsalted butter, at room 
temperature, plus more for greasing

 21/3 cups all-purpose flour, plus more  
for dusting

 1 tsp. baking powder

 ½ tsp. baking soda

 1 tsp. kosher salt

 3 large egg yolks, at room temperature

 2 large eggs, at room temperature

 1/3 cup sour cream

 1 tsp. fresh lemon juice

 1 tsp. pure vanilla extract

TOPPINGS

 ¾ cup wildflower or clover honey

 1 Tbsp. unsalted butter

 1 cup heavy cream

 1 cup sour cream

1. Preheat the oven to 325°. In a medium 
saucepan, cover the shallots with water 
and bring to a boil. Add a pinch of salt, 
reduce the heat to moderately low and sim-
mer for 10 minutes. Drain the shallots  
and let cool slightly. Trim off the root and 
top ends and remove the skins. 

2. In a large skillet, melt the butter. Add the 
shallots, season with salt and pepper and 
cook over moderate heat, stirring occasion-
ally, until browned, 3 to 5 minutes. Add  
the vermouth and bring to a boil. Cook over 
moderate heat until the liquid is reduced  
by half, about 3 minutes. Remove the skillet 
from the heat and stir in the vinegar. Trans-
fer the shallots and any liquid to a 1½-quart 
baking dish. Cover with foil and bake for  
30 minutes, until the shallots are very ten-
der. Transfer 3 tablespoons of the sauce  
to a small bowl and whisk in the cream. Stir 
the mixture back into the shallots and sea-
son with salt and pepper; serve. 

MAKE AHEAD The roasted shallots  
(without the cream) can be refrigerated 
overnight. Reheat, covered, in a low oven.

Buttermilk-Dressed Spring Greens
Total 30 min; Serves 8

“I have a cordial dislike for dressings made 
with mayonnaise,” says Dahlin. To achieve 
the same lush, creamy texture, he blends 
cottage cheese into his buttermilk dressing 
until it is thick and smooth. 

 1 cup buttermilk

 ½ cup cottage cheese (4% milk fat)

 2 Tbsp. red wine vinegar

 1 tsp. Dijon mustard

 1 tsp. minced shallot

 3 Tbsp. finely chopped tarragon

  Kosher salt and pepper

 1 medium head of red leaf lettuce, torn 

 2 heads of Boston lettuce, torn 

 1 cup smoked almonds (5 oz.), 
chopped 

1. In a blender, puree the buttermilk with 
the cottage cheese, vinegar, Dijon and  
shallot until smooth. Scrape the dressing 
into a small bowl and stir in the tarragon; 
season with salt and pepper.

2. In a serving bowl, toss the lettuces with 
some of the dressing. Garnish with the 
almonds and serve, passing the remaining 
dressing at the table.

MAKE AHEAD The dressing can be refriger-
ated overnight.

4. In a food processor, pulse the 4 cups of 
peas with the 1 cup of mint, the lemon zest 
and 2 tablespoons of the cream until finely 
chopped. Season with salt and pepper. 

5. In a large, straight-sided skillet, melt  
the butter in the remaining ¾ cup of cream. 
Add the potatoes and cook, stirring con-
stantly, until smooth and heated through, 
about 3 minutes. Fold in the pea mixture 
and lemon juice and season with salt and 
pepper. Cover and keep warm.

6. In a medium bowl, whisk the stock with 
the gelatin. Set the roasting pan on the 
stove over 2 burners. Add the shallot and 
cook over moderate heat, stirring occa-
sionally, until softened, 5 minutes. Stir in 
the tomato paste and cook until deepened  
in color, 30 seconds. Add the stock mixture 
and bring to a boil over moderately high 
heat, scraping up the browned bits, until 
thickened slightly, 2 minutes. Strain the 
sauce through a fine-mesh sieve set over  
a heatproof medium serving bowl. Skim off 
any fat and season the pan sauce with salt.

7. Carve the veal into 8 chops and transfer 
to a platter. Drizzle the meat with some  
of the pan sauce. Transfer the mashed  
potatoes to a serving bowl and garnish  
with more peas and mint leaves. Serve  
the veal with the mashed potatoes,  
passing the remaining sauce at the table.

Vermouth-Braised Shallots
page 86

Active 30 min; Total 1 hr; Serves 8

For easy peeling, Dahlin first blanches  
shallots in simmering water. After  
trimming the ends, the skins slip right off. 

 16 large shallots (2 lbs.)

  Kosher salt and pepper

 ½ stick unsalted butter, cubed

 1 cup dry vermouth

 2 tsp. white wine vinegar

 ¼ cup heavy cream

IN SPARKLING WINE
IN ENGLAND R/O LAYOUT
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