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The resort's onsite garden provides everything he needs
o experiment in his ;..'n[:lkint:. from .xt.lp]-:;h such as basil
and thyme to more exotic edibles such as the French spike
lavender thar grows a few feet away from a lush hedge of
Cuban oregano. There are even a few surprises: A member
of the landscaping department identified what McDowell
thought was a weed as a cherry omaro-sized cggplant
from Laos, which he now plans to use in the kitchen,
Very little is by accident, however, The latest addition o
the .upruw]ing. g:lnl—:_'n L% pipu]:r or J'::ipuh::]uu]ilr_', a cilantro
mimic from Central America used in Mexican cooking
and in Cencral and South America. Tasting it, one picks
up notes of green pepper, cucumber and the soapiness of
cilantro. “Its kind of like gazpacho,” McDowell remarks.
This presence of authentic Hispanic herbs like
Mexican oregano, epazote and pdpalo doesn't stem
from McDowell's extensive bn{kgrmmd in or focus on
the region. Rather, he is continually pushing himsclf,
strerching his own skills and repertoire and secking new
flavors and challenges. He discovered pipalo through
his reading.
"It was in a book called "Exoric Herbs: A Compendium

of Exceptional Culinary Herbs' by Carole Saville,” he says.

“The copy was old and crusty by the time [ got it, but in
its pages | learned aboutr Mrs, Burns' lemon basil, clantro
and papalo. We're going to be doing a lot more Latin stuff
now that I'm growing ic.”

He proceeds w describe a sandwich called a comita,
originally from Puebla, Mexico. The ingredients are
tvpically restricred to mear, cheese, sliced avocado and
red sauce on a sesame seed-covered brioche-like bun,
McDowell's version, he explains, will feature “roasted and
sliced Kurobuta heritage pork, avocado, Oaxacan cheese,
a chipotle pepper puree and papalo—essential 1o the
sanclwich. It’s incredibly tasty, but | couldn't ofter it unail |
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Makena Beach & Golf Resort’s Executive Chef Marc
McDowell is both a graduate of the prestigious
Culinary Institute of America at Hyde PPark and a
passionate horticulturist. It is the combination

of these connected interests that makes him one

of Maui’s most creative chefs.

The garden itself developed from a desire for
sustainability coupled with McDowell’s continued
culinary experimentation. “The thoughr of growing
L"'.'::r].'thi l.'.lg I SETYE :'l-ti.ml.l.lil‘l\'.'d me bo Fl‘l.;ll'l i.‘l.'l'II'J. rjﬂ.""i'l'.']"F l]'l.l'.'
garden I had ar a former job, where I only had one acre 1o
use,” he says. “The opporunicty to use much more land
cnticed me o Makena and inspired this new garden.”

The space continues o grow and evolve, Peach palms
have been planted along the garden's edge and will eventually
prm"idr; fresh hiearts of Flﬁ]m. Mon-GhO l[g-::n:;l;i:;ﬂ]]}'
modilied organism) papaya trees tlink the other side. In the
rmiddle, a mix of pantry necessities such as basil and thyme
mingle with exotic chocolate mint and purple sage seedlings.

With such a bold and experimental artitude, do things
ever go wrong when incorporating a new and unusual
clement into his food? *Yes," McDowell confirms,
shuddering slightly ar the memory, “with African blue
basil. There was an -::piy:nl:]c_' of ‘Tron Chef America, where
Morimoto went for thar herb. He was able to make 10
dishes with it and ultimately won. 1 realized, 'T have a lot al
African blue basil. I'm gOIng o Fo crazy with it!'™

Bur it urns ourt this particular sceain of basil has a
robust flavor, akin w camphor and anise. “It's an exwemely
strong taste that will casily overpower things if you don't
watch out,” McDowell says. “You know right away: a licde
too much is oo much, It's about experimenting ahead of
time and fine-tuning,”

Experimentation tempered with expertise is a theme
in McDowell's tood, but so is a pervasive “do-it-yourselt”
artitude. °T believe in sourcing the freshest stuff,” he
says. "If you can grow or raise or make it yourself, thar’s
cven better. Don't overcomplicate the food. Yes, vour
presentation needs to be appealing, bur the food itself
cannot have flavors that clash.”

Fresh ingredients are key. 1f vou get something from
Mexico, does it have any tlavor lett by the dme its shipped
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THE FRUITS, VEGETABLES AND HERB: THAT POFULATE THE RESORT'S GARDEMN REFRESEMNT THE FLAVORS OF MANY COUNTRIES AND
ARE THE INSPIRATION FOR THE IMAGIMNATIVE DISHES MCDOWELL CREATES FOR THE RESDRT'S RESTAURAMNTS

here?” he muses, " Tomatoss, for example, shouldn’ ever be
put in the refrigeraror; their essence stars w deteriorate, If they
arrive refrigerated—Dbecause thats the only way they can get
them w you—vou're handcuffing yoursclf from the stare,”

Mot everything, however, can be sourced from the
resort’s garden. Seasonality plays a role, as do the axis deer
that live on the island—a gift from Hong Kong ro King
Kamehameha V in the 1860s—which wreak rr_'guhr havoc
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Farms tor tresh, organic selutions, They provide nearly
evervthing he cant grow himself.

Recently, McDowell began experimenting with deer-
proof crops. “The deer don't like the French lavender, and
we can usc it in the pastry shop,” he says. “lt makes a nice
sorbet if we martch it up with lemon, particularly the sweeter
Meyer variery.”

With the thriving gardens help, McDowell creates culinary

magic by blending curiosity, sustainability and passion.
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