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Aaron Bedard is the executive chef at Stephanie Inn in Cannon Beach.

Cheft celebrates
world around him
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ANNON BEACH — The

Stephanie Inn’s reputation
precedes it and anyone looking
for the most luxe look at Cannon
Beach would be wise to take the
plunge.

Located in the southern part of
town, tucked on a side street off
Hemlock by the ocean. you can
almost feel the luxury lapping as you
walk up the stairs.

The Sokol Blosser Winemaker
Dinner is a regular event pairing the
restaurant’s extraordinary cuisines and
the wines of Sokol Blosser.

Being in the upstair’s dining room
makes you feel like a grown-up, but
not in that stuffy way.

Rather you know you are about to
have something demanding of your
senses, your experiences and your fine
taste.

Chefs and sommelier ratchet up
the game — we are moving to another
level and expectations run high.

When you are eating here, you feel
you have arrived. The atmosphere is
as elegant as the cuisine is sophisti-
cated. With staff attentive but not too
solicitous.

Everything strikes the right bal-
ance —the Japanese have a word
for it, “umami,” sometimes defined
as that uniquely perfect degree of
“mouth-feel.”

Learning the ropes

1 met Executive Chef Aaron Bedard
on location in his dining room a week
after the dinner, because I don't like to
mix business and indulgences. We sat
down prior to the lunch hour in the din-
ing room in one of those glorious Can-
non Beach days where the sky is as
azure blue as the Mediterranean Sea.

Bedard’s upbringing is unlikely
for a master of haute cuisine. He was
raised in the restanrant business in La
Grande where his father ran a chain of
KFCs. “When I was 14, I started work-
ing in restaurants just to make money
and keep busy,” he said. “I learned a
good, solid work ethic.

“I also realized 1 didn’t want to
be in that style of restaurant environ-
ment, I wanted to be in a little more
refined food and service. This fit into
that really well”

After graduating Western Culinary
Institute Cordon Bleu, Bedard came to
Cannon Beach an intern under Execu-
tive Chet Crystal Corbin.

“I didn’t have that much of a palate
until I got training and working here at
the hotel, under some really fantastic
chefs to guide me,” Bedard said.

Bedard is the “Iron Chef Goes
Coastal” People’s Choice award win-
ner for his short-rib ravioli, a dish fla-
wvored with Boursin cheese and Dijon
mustard. Fresh homemade pasta, of
course, and a bleu cheese cream sauce
complement the dish.

Caramel flan, dried apricot com-
pote, caramel tuile cookie and
candied Marcona almonds.

Bedard's
upbringing is
unlikely for
a master of
haute cuisine.

Guests and more

While the restaurant gets “a lot of
guests” from the hotel, everyone is
welcome.

“We do get a lot of guests from the
hotel,” Bedard said. “We're attached
to the hotel and we’re very service-ori-
ented for the hotel. But I think our ¢li-
entele is someone looking to expe-
rience fantastic service, Northwest
cuisine in a nice romantic, quiet, pro-
fessional environment.”

Bedard, 39, lives in Seaside and is
the father of three.

He defines Northwest cuisine as
taking fresh, local ingredients and pre-
paring them simply. “We have such
beautiful ingredients, I try to just kind
of let them sing a little, let that be the
highlight,” Bedard said.

The Cannon Beach atmosphere is
more free-spirited than East Coast din-
ing experiences and more “rustic” than
the Portland restaurant scene, he said.
“That’s one of the reasons I like it, It's
a slower pace. It’s really nice.”

Celebrity chefs

There are more than a couple
celebrity chefs in Cannon Beach —
Jonathan Hoffman, John Newman
and Will LeRoux immediately come
to mind.

“We don’t necessarily have a
scene, but the culture here is kind of
tight,” Bedard said. *T know almost
every chef in town, and we all kind of
take care of each other, which is really
awesome.”

“Sometimes you run out of some-
thing.” he added. *T can call Chef New-
man. We borrow back and forth. The
camaraderie is really nice to have.”

Locally, Bedard said he loves to
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Fennel ushd halibut fillet with
shaved asparagus, toasted almonds
and Bee Local Honey beurre blanc,

dine at the Irish Table, and he likes
the loose atmosphere of the Hardware
Store. “It’s very modern and the food
is fantastic there.”

Chef Dave Bonnett of the Hard-
ware Store (aka “Screw and Brew)
and Bedard helped judge the 2015
American Legion Chili Cook-Off, and
Bedard is one of the biggest supporters
of the Cannon Beach Farmers’ Mar-
ket, returning in June.

Bedard said he welcomed the
arrival of Public Coast and Pelican
Brewing, adding Cannon Beach as a
destination to the brew-pub scene.

The ‘high mark’

With new restaurants coming,
Bedard said he sees a need for him and
his staff to “hit the high mark.”

“We're striving for the last 5 per-
cent,” he said. “The 95 percent is
pretty good, but it's the last 5 percent
that really pushes us above. We have
to watch the salt and pepper, we have
to watch the cooking — every single
day.”

The restaurant’s spring menu fea-
tures spring salmon, which is “the
best this time of year coming out of
the cold water, with just a little more
fat to it, a little more butter flavor,”
Bedard said. “We're also featuring
morel mushrooms, sweet asparagus,
rhubarb — all of our local stuff that’s
in season now.

“We have a lot of fantastic feed-
back. Our guests are really great. We
also get criticism/feedback too, which
is good because it keeps us in check.
We know we're still not perfect. We
have to strive for greatmess everyday.
If we’re learning from those mistakes.
we’re growing still.”

It made me think how lucky we are
to have such great restaurants at our
fingertips. Even if we can only afford
to go to a Stephanie Inn once a month
or every six months, such a splurge is
good for the soul.

R.J. Morx is The Daily Astorians
Scuth County reporter and edifor of
the Seaside Signal and Cannon Beach
Gazette.
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