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HEAD: Just Dropped In

DECK: With Joe Rabba of Signatures Restaurant

Q: Who or what inspired you to become a chef?

A: Food. And women who enjoy competent men in the kitchen. 
Q: What’s the biggest kitchen disaster you’ve ever had?

A: Shattered glass and flying eggplant. Apparently, one of our customers didn’t get the dish they ordered. It came back to the chef, who, naturally, chased after the concerned restaurant owner with a chair. 

Q: What’s you favorite cookbook?

A: The Bible of all cookbooks: a collection of recipes from my grandmother. 

Q: What do you hate making?

A: Any dish a second time. 

Q: What’s your theme song?

A: A theme song? I knew I was missing something! Probably “Just Dropped In (To See What Condition My Condition Was In)” by Kenny Rogers and The First Edition.

Q: If you could have a super power, what would it be?

A: I would want to have super speed. How great would that be for a chef? 

Q: It’s prime dinner hour at the restaurant. Your entrées all spontaneously combust. What do you do?

A: I’d blame my super powers. Or yell at the apprentice. Then I’d change the menu to “Mashed Masticatables.” 

Q: What’s your biggest pet peeve—in the kitchen?

A: Mess. A kitchen should be well organized and spotless. Even the small drops that stain the counters get me agitated. 

Q: Name three people you’d like to have in your kitchen at all times—and not necessarily chefs.

A: A chef (for the bonding experience), an old-school mom (for orderliness), and a kid (for learning).

Q: Name three people you never want to see in your kitchen—for any reason.

A: The owner, a health inspector, and a nasty ex.

BIOGRAPHY:

Joe Rabba, Signatures Restaurant

Born: August 30, 1979 in Newmarket, Ontario

Favorite cuisine: Cooking from the heart with sexy food

RECIPE:

Falafel

Ingredients:

2 c dry chickpeas (soaked in cold water overnight)*

1/2 bunch parsley

1 small white onion

2 tsp baking powder

1 Tbsp coriander seeds, crushed

1-1/2 tsp ground cumin

1/2 tsp chili flakes

salt to taste

vegetable oil for frying

two tablespoon-sized spoons 

Method:

Using a meat grinder, grind together the chickpeas, parsley and onions into a bowl.  Add the baking powder, coriander seeds, cumin, chili flakes and salt. Mix well until the mixture is an even colour. Using the two spoons, form a football shape (quenelle) and deep-fry until golden brown and warmed through. Drain on paper towel. Serve with tahini.

*Do not use canned chickpeas as they will affect the texture of the falalfel.

