
There is no room for big egos 
in the snug open kitchen at 
Tabu Grill in Laguna Beach, so 
it’s a good thing Rayne Frey and 
Moriah Robison, who share the 
title of executive chef, get along 
so well.

“We’ve been longtime 
friends,” Frey said. “We know we 
can work together and we hold 
the same work ethic.”

The two surfers and San 
Clemente natives were 
housemates while Frey attended 
Laguna Culinary Arts. It wasn’t 
long before Robison, inspired by 
what his buddy was learning and 
popular cooking shows like Top 
Chef, took up classes as well.

“I was like, ‘There’s no way 
I’m letting him live my dream,’” 
Robison laughed.

The friends followed each 
other again when Robison began 
working at Tabu Grill, a place 
Frey had always kept an eye on.

“When I heard (Robison) was 
working there, I was like, ‘No 
way! I wanted to work there,’” 
Frey recalled.

The two cooked under Tabu’s 
former executive chef, Kevin 
Jerrold-Jones, and even joined 
him at his Los Angeles-based 
private event company before 
returning to Tabu as an executive 
chef team. Now the two work 
side by side, whipping up 
signature dishes like mero sea 
bass in miso soy truffle yuzu 
broth.

Rayne Frey, 
left, and Moriah 
Robison share the 
title of executive 
chef at Tabu Grill 
in Laguna Beach.

Living the dream,

But it isn’t just their friendship 
that makes them ideal partners. 
It’s also their dedication to quality 
cooking.

“We use really top-notch 
protein,” Frey said.

“And we try to stick with what’s 
in season to assure top quality,” 
Robison added, in reference to 

their produce.
It’s their core philosophy, they 

agree, that makes the kitchen big 
enough for the both of them. As 
Frey put it, “We both want to be 
the best at what we do.” 

Sarah Mosqueda
info@californiabountiful.com 

sharing the kitchen
Story by Sarah Mosqueda

Photos by Dave Anderson

recipes

34 MARCH/APRIL 2013 Courtesy of Ajenda Public Relations



ANGEL HAIR BEET SALAD

Serves 2

1 basket fresh strawberries
2 large beets, any variety
3 cups mixed baby greens
2 oz. goat cheese, shaved
Salt, to taste
1/2 cup toasted hazelnuts (optional)

Golden balsamic vinaigrette

1 cup golden balsamic vinegar
1 shallot, chopped
1/2 clove garlic, chopped
2 tsp. yellow mustard seed or Dijon mustard
1 tsp. sugar
2 sprigs thyme
Juice of 1 lemon
Salt and pepper, to taste
2 cups grapeseed or olive oil

For salad: Preheat oven to 250 degrees. Rinse 
strawberries and cut into quarters. Place on a 
sheet tray lined with parchment paper and bake 
for 30 minutes. Meanwhile, peel and shave beets 
with a spiral angel-hair vegetable slicer. If you do 
not have this tool, cut beets into julienne slices. 
Blanch by plunging briefly into boiling water  
(about 10 seconds), then into ice-cold  
water to stop the cooking process.

For vinaigrette: In a blender or food processor, 
blend all ingredients except oil until smooth. 
Drizzle in oil and blend until dressing has 
reached desired consistency.

To serve: Toss greens with vinaigrette (leftover 
dressing may be refrigerated). Place greens 
on plates and surround with strawberries and 
cheese. Season beets with salt and vinaigrette 
and place on top of greens. Finish with toasted 
hazelnuts, if desired.

MORE ONLINE
The recipes keep coming! Visit www.
californiabountiful.com for Tabu Grill’s 
three-cheese mac and cheese, plus pan-
roasted chicken breast with rice.

Reprinted from California BountifulSM magazine
www.californiabountiful.com
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PORK CHOP with  
caramelized fennel sauce

Serves 4

1 bulb fennel, diced
1 cup apple cider vinegar
1 cup chicken stock
1/4 cup brown sugar
2 sprigs tarragon
1 stick (8 tbsp.) butter
Salt and pepper, to taste
4 pork chops, about 1 inch thick
Polenta and succotash (see note)

Sauté fennel in a small amount of oil over 
medium-low heat until soft and golden 
brown. Stir in vinegar, stock, brown 
sugar and tarragon and reduce to a thick 
syrup. Whisk in butter and stir constantly 
to emulsify. Remove from heat and 
season with salt to taste. Remove 
tarragon sprigs.

Season pork chops with salt and 
pepper. Grill over high heat for 5 to 6 
minutes on each side or until pork feels 
firm or internal temperature reaches 
145 to 150 degrees.

To serve, place a scoop of polenta in 
the center of each plate and spread flat. 
Spoon succotash or favorite vegetable 
over polenta. Pour sauce around the 
perimeter of the plate. Place pork chop 
on top of succotash and serve.

Note: Use your favorite succotash and 
polenta recipes or try the recipes from 
Tabu Grill at www.californiabountiful.com.
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LEMON CURD with rhubarb sorbet

FILET MIGNON with potatoes, vegetables and maple mustard
Serves 2

1 lb. new potatoes, diced
2 tbsp. bacon fat or oil of choice
1/2 cup white wine
1 1/2 cups chicken stock
4 tbsp. unsalted butter
1 tbsp. chopped fresh rosemary
1 tbsp. chopped fresh thyme
1 tbsp. lemon juice
Salt and pepper, to taste
4 tbsp. grapeseed or olive oil, divided use
2 (8-oz.) filets
6 pearl onions, blanched
1 bunch asparagus, blanched  
and diced into 1-inch pieces
8 oz. fresh morels or other  
mushrooms, sliced
1 cup arugula
Maple mustard (recipe follows)

In a sauté pan, sauté potatoes in bacon 
fat until slightly brown. Deglaze pan 
with wine, then add stock until it covers 
potatoes. Simmer over medium heat 
until potatoes are al dente. Increase 
heat to high and reduce liquid until 
almost dry. Add butter to glaze 
potatoes. Stir in herbs, lemon juice,  
salt and pepper.

Preheat oven to 400 degrees. Heat 
2 tbsp. oil in an oven-proof sauté 
pan over medium-high heat and sear 
filets until brown crust has formed on 
both sides. Transfer to oven for 3 to 4 
minutes for medium-rare. Let rest a few 
minutes before serving.

In a separate pan, sauté onions, 
asparagus and mushrooms in remaining 
2 tbsp. oil. Season with salt and pepper. 

Stir in arugula.

To serve, place vegetables on individual 
plates and place steak on top. 

Serve with maple mustard, which is 
prepared by blending the following 
until smooth: 1 (8-oz.) jar stone-ground 
or Dijon mustard, 1/4 cup apple cider 
vinegar, 1/4 cup pure maple syrup,  
2 tsp. brown sugar and 1 tsp. salt.

Serves 6

Lemon curd

1 cup sugar
2/3 cup lemon juice
3 eggs
1/4 cup unsalted butter, softened

Rhubarb sorbet

4 to 5 stalks rhubarb, chopped
2 1/2 cups water
2 cups sugar
2 tsp. lemon zest
1 tsp. grated ginger

Garnishes (optional)

6 tbsp. high-quality white 
chocolate, shaved
Mint sprigs

For curd: Whip sugar, lemon juice and eggs over a 
double boiler until thick and frothy. Whip butter in a 
mixing bowl. Slowly whisk lemon mixture into butter 
until incorporated. Chill for 3 to 4 hours.

For sorbet: Place all ingredients in a saucepot and  
bring to boil. Reduce heat and simmer until rhubarb 
is soft, about 4 minutes. Blend and strain. Let chill for 
several hours, then process in an ice-cream maker 
according to manufacturer’s instructions.

To serve: Place a scoop of lemon curd on a plate, 
top with a scoop of sorbet and finish with chocolate 
shavings and a sprig of mint.
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