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Premium Pasta - Made Healthy
Drearnfields Pasta is madefrom thefinest durum wheat semolina to giveyou delicious

old-world taste and al dente texture for all ofyour specialpasta dishes. With Dreamfields
you get the healthy advantage, making Dreamfields pefedfor health conscious pasta lovers.

Spaghetti Primavera

•..... .,

Dreamfields Healthy Advantage
~ Only 5 grams of digestible carbs per serving
~ 65% lower glycemic index than regular pasta
:;f; Twice the fiber of regular pasta
'Z Naturally cholesterol free
:;t 0 grams of trans fat

Plus Guaranteed Great Taste!

Learn more about Dreamfields" Pasta, our
,oney back guarantee, and find delicious recipes at
w. drea mfiel dsfoods. com/cooki ng

1·800-250-1917

Try all four Dreamfields varieties

Spaghetti I Penne Rigate I Elbows I Linguine
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What we mean by
weekend cooking
A s I write this, I can't get an old

Loverboy song out of my head,
the one with the refrain that

begins: "Everybody's working for
the weekend." In the song, what ev­
erybody wants is a little romance.
While I too like a little romance
on the weekend, what I really look
forward to is simply having a good
time. And because we all need to
eat, such times almost always in­
volve food.

Weekends provide an abun­
dance of circumstances that allow
us (and in some cases compel us) to
enjoy good food. During the week,
schedules are tighter, socializing is
diminished, and downtime is all but
eliminated. Come the weekend,
however, we can often linger over
waffles with the kids (p. 41), serve
racks of messy ribs to friends (p.
56), Of have the family over for a big
Sunday roast (p, 76).

In this special issue, we've consid­
ered the kind of cooking we do both
for the weekend and on the week­
end. Breakfast on Saturday, brunch
on Sunday, quick but good TGIF

dinners (often just for two), and
more elaborate menus for Saturday
night entertaining. Weekends are
also when we can find the time to
bake a cake, make lasagna, or let a
pot of soup slowly simmer on the
stove; so we included recipes for
such yummy things, too.

While most of the recipes are
simple, and many are quick, there
are also some challenging ones for
those who love spending an after­
noon in the kitchen. These more
time-consuming recipes-the fra­
grant Vietnamese soup on p. 96,
for example, or the chocolate bread
braid on p. 92-pack a huge flavor
punch, making them more than
worth the effort, Plus, most of the
prep can be spread out over the
course of the weekend.

Finally, every time I sat down to
work on this issue, I'd get ravenously
hungry, I truly found myself "work­
ing for the weekend" so I could go
home and make these Fine Cooking
favorites,

-Joanne A1cAllister Smart,
special issues editor

And for every day
of the week ...
While we all like to do a little cooking on the weekend,

many of us whip up delicious dinners from scratch
every night of the week. In fact, every time we cook,
we're indulging one of our favorite passions and
creating something satisfying, whether it's just a
simple omelet or a savory stuffed roast. That's why
we publish Fine Cooking (don't worry, the "fine"
doesn't mean fancy, it just means really good)
seven times a year. It's got all the recipes and
techniques you need to have the most fun in the
kitchen, any day of the week. For more informa­
tion, visit www.finecooking.com.

-Susie Middleton, editor
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Getting the most
from our recipes

How to follow a recipe
.:. Before you start, read the recipe

from start to finish so there are no
surprises.

•:. Before actually starting to cook or
bake, gather all the necessary in­
gredients and equipment. Prepare
the ingredients according to the
directions in the ingredient list (see
UWatch those modifiers" at right for
more on this).

.:. For determining done ness, always
rely first on the recipe's sensory
descriptor, such as "cook until
golden brown." Consider any times
given in a recipe merely as a guide
for when to start checking for
done ness.

Ingredients
Unless otherwise noted, assume that
.:. butter is unsalted.

.:. eggs are large
(about 2 oz. each) .

.:. flour is unbleached all-purpose
(don't sift unless directed to).

.:. sugar is white granulated.

.:. fresh herbs, greens, and lettuces
are washed and dried.

.:. garlic, onions, and fresh ginger
are peeled.

Watch those modifiers
A recipe ingredient list contains
words such as "diced" and "chopped"
that tell you how to prepare each in­
gredient for the recipe, but what you
may not realize is that the placement
of these "preparation modifiers" in
the ingredient line is as important as
the modifier itself. Take, for example,
the following two similar lines that you
may see in a recipe ingredient list:

1 cup rice, cooked
1 cup cooked rice

The first line is telling you to take 1
cup of rice and cook it; the second
line is calling for 1 cup of rice that has
already been cooked. The difference
between the two is about 2 cups of
cooked rice, and that can make a big
difference in the outcome of a recipe.
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• Quick
(under 45 minutes)

• Make-ahead
(can be made ahead
completely and
reheated, or can be
mostly made ahead
and finished at the
last minute)

• Vegetarian
(or easily adaptable)

69 Dark Chocolate
Souffle Cakes
with Espresso-
Chocolate Sauce

cover recipe
• Seared Flank Steak with Shallot·

Mustard Sauce, p. 27, served with
Oven Fries, p. 35.

Drinks
•• Basic Iced Tea, p. 49

••• Spicy Southwestern Bloody Marys,
p. 75

Eggs & Breakfast
•• Alsatian Onion Tart, p. 46

• Asparagus & Ham Omelet, p. 42
+. Blueberry Muffins with Cinnamon

Crumble, p. 45
•• Blueberry Syrup, p. 73
•• Buttermilk Pancakes, p. 44
•• Chocolate Chip Waffles, p. 41
•• Classic Cream Scones, p. 55
•• German Butter Cake, p. 93

• Potato & Ham Hash, p. 36
+. Rice & Eggs with Peas and Herbs,

p.33
•• Spanish Potato Omelet (Tortilla

Espanola), p. 86
•• Stuffed French Toast with Lemon

Cream Cheese Filling, p. 72
•• Sweet Russian Chocolate Braid, p. 92

Appetizers
•• Alsatian Onion Tart, p. 46

••• Apple, Blue Cheese & Hazelnut Salad
on Endive Leaves, p. 63

•• Crostini with White Bean Puree,
Spinach & Sun-Dried Tomatoes,
p. 24

••• Cucumber Rounds with Hummus &
Yogurt, p. 61

• Lemon-Poached Shrimp Cocktail
with Red Onion & Jalapeno Cockta
Sauce, p. 66

••• Malabar Pecans, p. 63
•• Meatballs in Peanut-Curry Sauce,

p.61
• Oven-Roasted Memphis Ribs,

p.56
• Pappardelle with Poached Egg &

Caviar, p. 37
•• Rosemary-Parmesan Coins, p. 62
•• Smoked Salmon & Dill Mascarpone

Toasts, p. 74
•• Spanish Potato Omelet (Tortilla

Espanola), p. 86

Salads
••• Arugula with Blood Oranges, Fenne

& Ricotta Salata, p. 48
•• Escarole with Green Apple, Celery

Root, Toasted Pecans & Blue
Cheese, p. 66

••• Mesclun Greens with Classic Sherry
Vinaigrette, p. 24

•• Traditional Coleslaw, p. 58
Updated Chef Salad, p. 87

Soups & Stocks
•• Basic Beans, p. 98

• Creamy Chickpea Soup with Crisp
Chorizo, p. 98

• Ph5 (Vietnamese Beef & Rice-Noodle
Soup), p. 96

• Spicy Pasta e Fagioli, p. 86
•• Tomato Soup with Orange & Cumin.

p.99
Turkey & Fall Vegetables in a Saffron­

Scented Broth with Couscous,
p.94

• Turkey Stock, p. 95

Pasta & Rice
• Bucatini in a Spicy Tomato Sauce

with Crisped Pane etta, p. 23
••• Butternut Squash Ravioli with

Rosemary Oil, p. 28

• Classic Meat Lasagna, p. 1 01
• Fusilli with Feta & Lemon-Caper

Pesta, p. 31



• Pappardelle with Poached Egg &
Caviar, p. 37

+ Pasta with Mushrooms, Peas,
Prosciutto & Sour Cream, p. 85

+ + Rice & Eggs with Peas and Herbs,
p.33

•• Sicilian Vegetable Lasagna,
p.102

•• Singapore Noodles, p. 33

• Spanish Rice with Shrimp, p. 29
•• Spicy Pasta e Fagioli, p. 86

Meat & Poultry
• Cumin-Spiced Pork Chops with

Sauteed Pears & Cider Sauce,
p.27

Filet of Beef Wrapped in Bacon
with Wild Mushroom & Rosemary
Sauce, p. 65

Leg of Lamb Stuffed with Spinach,
Anchovies & Tarragon, p. 78

• Oven-Roasted Memphis Ribs,
p.56

Roast Chicken with Apricot &
Prune Sauce with Moroccan
Spices, p. 83

Roast Pork Arista, p. 77
• Seared Flank Steak with Shallot­

Mustard Sauce, p. 27
Herb & Garlic-Rubbed Prime Rib,

p.80
• + Meatballs in Peanut-Curry Sauce,

p.61

Fish & Shellfish
• Cajun Swordfish with Quick,

Creamy Remoulade Sauce, p. 30
• Lemon-Poached Shrimp Cocktail

with Red Onion & Jalapeno
Cocktail Sauce, p, 66

•• Smoked Salmon & Dill
Mascarpone Toasts, p. 74

• Spanish Rice with Shrimp, p. 29

Side Dishes
•• Dinner Rolls, p. 91

• Mashed Potatoes with Lemon &
Garlic, p. 77

• Oven Fries, p. 35
•• Oven-Roasted Baby Potatoes,

p. 79

Potatoes Boulanqere, p. 81
• Potatoes Fondantes, p. 82
• Potato & Ham Hash, p. 36

•• Traditional Coleslaw, p. 58

Sauces, Dressings &
Seasonings

••• Barbecue Sauce, p. 57
••• Blueberry Syrup, p. 73
••• Classic Sherry Vinaigrette, p. 24
+. + Espresso-Chocolate Sauce, p. 69
••• Ganache, p, 25
+. + Lemon-Fennel Salt, p. 35
+. + Lemon Poppy Seed Dressing,

p. 87
••• Red Onion & Jalapeno Cocktail

Sauce, p. 66

Desserts, Cakes & Pastry
+ • Apple-Cranberry Crisp with Pecan

Topping, p. 59
••• Basic Tart Dough, p. 48
.+ Blueberry Muffins with Cinnamon

Crumble, p. 45
•• Brown-Sutter Almond Cake, p. 50
+. Chocolate French Toast

Sandwiches, p. 34
+. Classic Cream Scones, p. 55
•• Coffee·Cocoa Snack Cake, p. 53
+. Cranberry & Almond Bundt Cake,

p. 109

..

46 Alsatian Onion Tart

+ + Dark Chocolate Souffle Cakes
with Espresso-Chocolate Sauce,
p.69

••• Fastest Fudge Cake (topped with
Ganache), p. 25

+ + Flourless Chocolate & Vanilla
Marble Cake, p. 106

•• German Butter Cake, p. 93
+ Lemon-Caramel Icebox Cake,

p. 107
+ + Lemon-Cornmeal Shortbread

Bars, p. 53
+ •• Peaches & Nectarines with

Rosemary & Honey Syrup, p. 75
• + Peppermint Brownies, p. 54
• + Pumpkin & Ginger Pound Cake,

p. 105
+ Roasted Pears with Caramel

Sauce, p. 51
• • Sweet Russian Chocolate Braid,

p. 92
••• Vanilla Sugar Cookies, p. 108

Breads & Sweet Breads
•• Cheddar & Chive Buttermilk

Biscuits, p. 58
•• Crostini, p, 24
•• Dinner Rolls, p. 91
•• German Butter Cake, p. 93
•• Sweet Russian Chocolate Braid,

p.92
• + Toast Points, p. 74
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Carving a
standing rib roast
Astanding rib roast Inay
be one of the most fun
hunks of (neat to carve
at the table. Impressive
to look at, a whole roast
also gives off more of
that wonderful aroma
people crave in roast beef.
Fortunately, calving one
of these beasts is easy, as
long as you have a large,
sharp chef's knife and a
sturdy fork. Before you
start to carve, however, let
the meat rest for a solid 15
minutes. A proper rest is
crucial for juicy, succulent
slices of meat. For a deli­
cious recipe [or prime rib
(another name for this
cut), look on p. 80.

Tilt the roast onto its spinal side

(the rounded, meaty side facing
downward). Stab the meat with a
farge fork and run your knife paral­

Ie/ to the ribs, separating the rib

bones from the large chunk of meat.

Set the deboned roast on its fib

side and cut it into slices of what­
ever thickness you want. Fine Cook­
ing contributor and meat authority
BruceAidells recommends slices
between '14and '12 inch thick.

Whipping egg whites
TEMPERATURE I VOLUME I
Eggs separate best when
cold, but whip best at
about 70°F.

Look for an
increase of
6 to 8 times.

SIGNS OF OVERBEATINGI USE QUICKLY

While whipped
cream can hold, egg
whites deflate fast.

Whites look dry and lumpy;
liquid separates out; hard to
blend with other ingredients.

Under-whipped. Theseegg
whites still look quite wet. This
is the right time to slowly add
sugar if your recipe calls for it.

Perfectly whipped. These
whites hold a definite shape
but are still smooth and soft.
They'reready to use.

Over-whipped. Theseclumpy
whites will be harder to mix. If
used for cake, the result will
be a shorter, denser cake.

12 FINE COOKING

tip: When
separating mar J

eggs, separate
one bowl and t~
pour each single
egg white into a
different comm
bowl. If one whi
gets some yolk i
you haven't ruin
the whole batch

Photos. top: Scott Phillips: bottom: Joanne ~!.:..-



tip: Try butterflying a pork
loin for the grill. The thinner
cut cooks more quickly, and
the greater surface area
means more delicious crust.

Dried or fresh,
no-boil lasagna
really works
-stant. or no-boil, lasa­

~ eliminates one of the
-iore tedious steps of mak­
""9 a lasagna: boiling all
r-ose unwieldy sheets of
casta. The square, dried
casta sheets are best for
:.... e recipes starting on
:J. 101 because they fit
easily in the right-size bak­
'""9 pan. (At least one pasta
+aker, Delverde, includes
a ~ew disposable baking
cans with its sheets.) The
smaller strips of instant la­
sagna also work well; you'll
~st need to overlap them
Soightly to fit in the pan.

Fresh pasta is another
cotton. Some supermar­
cets, Italian markets, and
some restaurants sell
soeets of fresh pasta. If the
casta is very thin, there's
-0 need to boil it first. If
IOIJ make your own pasta,
cse the roller to make very
-tm strips, which is easier
-.an trying to roll a square
='J hand.

Butterflying and
stuffing a pork loin
ButterfIying a boned pork loin yields a rectangle of meat of
fairly even thickness, perfect for stuffing and then rolling as a
roast, as directed on p. 77. Use a chef's knife to do the slicing.

Dried pasta sheets swell to
fit the pan; don't worry if they

look too small at first. Do
trim fresh pasta close to the

pan sides; it swells less than

the dried.

Start by making a horizontal
slit in the loin, cutting almost

through to the other side. Open

the meat flat, like a book, so it's
an even thickness.

Be sure dried sheets are well

coated, as bare spots won't

become tender. A teaspoon

works well to spread the

chunky sauce all the way to

the edges.

Use a spoon to spread the filling

over the meat.

Roll and fold the stuffed loin Tying the meat helps it cook

over itself so that it forms a tight evenly and carve nicely. Use a
cylinder and is ready for tying. butcher's knot if you know it, or

tie standard individual knots, as
shown above.
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Start a special dinner
with caviar
Whether or not you're making the
Pappardelle with Poached Egg & Caviar on
p. 37, caviar can be a fun weekend splurge.
A combination of buttery, sea-spray flavors
and creamy, pop-in-your-mouth texture is
what makes caviar so special. Beluga, ose­
tra, and sevruga refer to the type of sturgeon
from which the eggs come, beluga being
the rarest and most expensive. Though the
deep, cold waters of the Caspian Sea have
long been the world's primary source, an
embargo on the import of beluga (due to
environmental concerns) has made this
rare kind even rarer and extremely pricey.
Fortunately, American waters produce both
farmed and wild caviar that's quite good.
Figure on spending about $50 for two
ounces of wild American caviar and more
for imported.

When serving, use a glass, bone, or
mother- of-pearl spoon. Even a plastic
spoon is preferable to metal, which reacts
with the caviar to impart metallic flavors.
Good caviar needs no embellishment and
is best served simply. It's lovely on white
toast with a glass of crisp, tart, sparkling
wine. Sources for caviar include www.chef­
swarehouse.com, www.petrossian.com and
Seattle Caviar Company (206·323·3005,
www.caviar.com).
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Delicious idea~
·for weekend eating
and drinking

A cheese for
many wines
Rich and nutty with fru~
notes, this aged Gouda IS a:
amazingly wine-friendly cr.ee51
It tastes just as delicious
crisp, dry whites as it does
moderately tannic, fruity '"2CS (

dessert wines like Mescets :x
Sauternes. Pradera Agee Go:
$8.50 per half pound, at
formaggiokitchen.com
(888·212·3224).

NordicWare's bundt pans
make beautiful desserts
With the wide variety of cast-aluminum pans available from
NordicWare, a simple bundt cake can easily take on a
more festive air. The star bundt pan shown here, created in
honor of the company's fiftieth anniversary, produces a gar'
geous, golden·crusted, finely detailed cake with a minimum
of effort. It costs $32. Other whimsical options include a
carousel and a sunflower shape. To see all the different
styles, go to the company's shopping section
on its Web site: www.nordicware.com. You
can buy directly from the manufacturer.
For further information, call 877·466-
7342.



~
'Iii!~y GASTkONOMV • HOSr'TAl'TV· MA"AG[MINT

Study the art offine
French cuisine with
the Masters

1••• ;.iij.'.!ii~1h81."":,

• The creme de fa creme of culinary
arts training!

• Practical, hands-on classes conducted
in English

• Low student-chef instructor ratio
• Bachelor and masters degree
programs available (Australia, Mexico,
Paris)

• Modern, up-to-date courses
culminating in the prestigious
Grand DiplOme IE CORDONBLEU

Toll Free:
1-800-457-CHEF (2433)

(USA & Canada)

www.cordonbleu.edu

S I L P A T®

Silpat®- The Original non-stick baking mat from France
No grease needed, easy to clean, and reusable thousands of times.

Great for freezing and baking (temperatures from -40"F to SOO"F)
This silicone & fiberglass mat is FDA, NSF®and Kosher certified.

Available at fine kitchen stores near you

n The La 'reppcr vers
Pepper Mill

AlAWILLIAM BOUNDS LTD.
~ The Worlds Finest Salt & Pepper Mills

800-473-0504'\'W\v.\\mboundsltd.com

Lifetime Warranty. (:;12005 William BOWlds, Ltd. P.O. Box 1547 Torrance, CA 90505-0547. On the third planet from the sun.
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Heart waffles
look sweet
Chef'sChaice
B30 WafflePra
Heart WaHle Iran

This waffle shape might seem a little sappy
to some, but if you look beyond form, you'll
find function. These waffles have many
more little diamond-shaped crannies per
square inch than your ordinary waffle (for a
waffle recipe, turn to p. 41), Consider them
maple syrup love traps. $49.95 at www.
cutleryandmore.com.
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Evolution wine is a
versatile blend
Sokol Blosser's blend of nine grape varecae
only makes this refreshing wine a great c::or"I'S

tion piece, but also a perfect pour througr c-e
weekend. The Oregon white makes a :me aze
to accompany strong flavors like spiceo -;
smoked salmon. Its balance of acidity a"C:_'_._

ness and somewhat tropical flavor alsomaces
a good match for Asian food. About S15 G:.

shops; check with www.evolutionwine.cor- _
582·6668) for availability.

Applewood ham
has a subtle,
smoky flavor
Niman Ranch's applewood srnocec
special enough to star at an Easter
or a festive spring brunch. The ha_­

Niman obtains from small, scstaza
farms in the Midwest, is slightly .ea-s
meatier than most supermarket Ila:'

result of slow cooking over app,
chips. Niman sells both half and oil

applewood hams. A 5- to 6-pounc
less halt ham is $69 (www.nima:
com; 866,808-0340).



NEW FROM THE BEST-SELLING IDEA BOOK SERIES

Get the kitchen you always wanted.

Hardcover, Product #070722, $32.00

© 2004 The Taunton Press

Find hundreds of the latest design options
and styles in our New Kitchen Idea Book.
Exciting plans and over 300 colorful photos
lend practical advice on choosing:

• cabinetry & countertops
• floors, walls & ceilings
• appliances & sinks
• windows & lighting
• space-saving features
e innovative storage
• functional layouts

Plan the kitchen that works for you!
Order the New Kitchen Idea Book today.

Call 800-888-8286 or visit
www.taunton.com/ideabooks

ffiThe Taunton Press

advertisers'index
~ quick access to their websites,
;0 to the Index to Advertisers at www.finecooking.com

!.dvertiser Web Address Page

-saclon Cookware www.anolon.com p.18A

.:.......:stralian Lamb www.australian-Iamb.comlfc p. 115

':::efs Choice www.chefschoice.com p.9

::':-eamfidds Pasta www.dreamfieldsfoods.com/

cooking p.3

-=-agor Cookware www.fagoramerica.com p.17

-"':"'Culinair www.copperpans.com p.17

Cooking www.finecookinq.com p.19

To Break An Egg www.taunton.com/egg p. 112

-=-:c.m Idea Book www.finecooking.com/ideabooks p.17

L..::o-Rikon Corporation www.kuhnrikon.com/fine p.7

.....z::::::5On & Goodnow www.lamsonsharp.com p.9
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bridge 'Vinery www.woodbridgewines.com p.2

Available nationwide at Chefs Catalog,
Amazon-com and Macys.com

uCook
o Fast
fJ Easy
o Healthy

Fall< Culinair
sencus Cookware for Serious Cooks-

Arguably the world's finest Cookware, Falk Copper
Cookware from Belgium is now available direct from the
U.S. distributor at near wholesale pricing. To take
advantage of this fantastic opportunity, please visit our
website at

CopperPal1s.COlM
No other cookware conducts
heat more efficiently or
evenly than Falk.

Ergonomic ca't-iron handle, for
balance and heat reststaoce

~.smm'tainl~" lined. solid cop~r
construction for superior safety.
perform~nce and durability.

Falk's exclu,ive
brush~d finish
for easy deanup.

© ~003 Culinary Concepts Int'" Inc

FAGOR~

Pressure Cooking Redefined.
Unique stackable design for compact
storage. Universal steamer basket
doubles as a food grater and nests in
6 qt pot, allowing you to prepare two
dishes at once!

Multifunctional Design Double Level Cooking Compact Storage
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Strategies
for stress-free soirees
Having a party-whether an intimate dinner party for six
like the one on p. 64, or a cocktail party for 40 featuring
the hors d'oeuvres on p. 60-always involves some degree
of stress, even for the best cooks and party planners. But by
following these tips, your party will be a success, you will
have fun, and your stress level will be greatly reduced-if
not completely eliminated,

.-+'
0)
C--
C--
CO
t
())

+-'
C
())

Start early
You can get a valuable head start
when you choose recipes, se­
lect wines, shop for any special
ingredients and equipment, and
buy candles all ahead of time.
And if any of your recipes can be
made ahead and frozen-such as
the dough for the Alsatian Tart
on p. 46 (dough on p. 48) or the
Rosemary-Parmesan Coins on
p. 62-do it.

Make space in the fridge
Be sure your refrigerator and
freezer contents are well edited
before you bring home Jotsof food
for a big party. You can even use a
cooler for any overflow items that
need to stay chilled. Have plenty
of heavy-duty zip-top bags ready,
too. They can hold sauces, soups,
marinating chicken breasts, frost­
ing ... almost anything; and they
don't add any bulk of their own so
you can easily slip them into avail­
able spaces.

Set your table in advance
It's a great feeling to know that
once you finish cooking, every­
thing else is all ready. You can
partially set the table ahead of
time; if it's well in advance, keep
the plates, glasses, etc., together
under a dishtowel to keep the dust
off. Setting these items out ahead
is also a great way to discover
you're missing a wineglass or that
your eighth yellow napkin has a

18 FINE COOKING

hole in it-in time to do something
about it. For a cocktail party, as­
sign a platter, bowl, or board to
each thing you're making (or ask­
ing someone to bring; see p. 60
for hors d'oeuvres ideas). Pull the
extra glasses out of storage and
give them a rinse.

Consider buying,
borrowing, or renting
certain items for a
smoother evening
If you're planning breakfast for 20
(a great idea for a child's birthday
party), you might want to have a
chafing dish on hand for keep-
ing the bacon and the Buttermilk
Pancakes (see recipe on p. 44)
warm. Other rental possibilities
include tables, chairs, and a large,
self-serve coffeemaker. Other
extras you may consider buying or
borrowing include an extra kitchen
garbage pail (it looks nicer than
that garbage bag dangling from
a drawer), a tub to hold ice and
bottled drinks, extra coat hangers,
and inexpensive flatwarefrom a
kitchen supply shop, which, al­
though cheap, feels more grown­
up than plastic.

Make a list for everything
When you've got time to focus,
make a master plan that includes
all your recipes, a complete shop­
ping list (including any specialty
items like extra ice or flowers), and
a detailed prep and cooking list.

As the party approaches, write a
timeline, working backward from
when you want everything to be
ready, allowing for any cooling,
marinating, or other time delays.
This helps you spread the work
over several days and ensures that
you're not forgetting any crucial
details, like thawing the dessert in
time or chilling the wine.

Let some things go
Sure, you wanted to get some
new hand towels for the bath­
room, dust the shelves in your
daughter's room, and make cute
10 tags for the wineglasses, but
realize that you may have to let
some things slide. More impor­
tant: It's okay to do so. Focus on
what's most vital: the food and
drink, the music, and the cleanli­
ness of the main room or rooms
that people will gather in. Get all
of that taken care of, and anything
additional is a bonus.

Don't forget the
''transitions''
Remember all the little activi-
ties that take up time: unloading
groceries, doing dishes between
cooking chores, heating the oven,
and taking phone calls. And don't
forget time for yourself-to go for
a walk (you will need a break from
your own house), shower, and
otherwise make the shift from fo­
cusing on cooking to focusing on
your guests.
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Anolon Titanium
8 qt.Covered Wide Stockpot
Cook chili, chowder, stock or sauces
in this convenient, durable stock pot.
Special Value; $79.99

Anolon Titanium
16" Rectangular Roaster with Rack
Hard-anodized aluminum for even
heating with a rack included for
easy lifting.
Special Value: $99.99

Anolon Titanium 12" Stir Fry
Vegetables stay crisp, chicken and
shrimp are tender, and your sauces
taste rich and flavorful.
Special Value: $49.99

Anolon Titanium
11" Deep Square Griddle

A square griddle, with a 2"
depth for the perfect frittata.

Special Value: $29.99

ANOLON®

The only dishwasher safe hard-anodized nonstick cookware: Anolon Titanium
Anolon Titanium is the first professionally designed hard-anodized nonstick cookware able to stand up to the rigorous cleaning and
drying cycles of a dishwasher. So, now you can cook like a pro, but when it's time to clean up, you'll barely get your hands wet.

Anolon Titanium available at: Crate & Barrel, Macy's, Bloomingdale's, Cooking.com, Chef's Catalog.com, Linens-N-Things,
and Fortunoff. Not all items available at all stores.



Anolon Titanium 12
Dishwasher safe hard-anodized aluminum.

Set includes: 2 qt. and 3 qt.(overed
Saucepans, 4 qt. Covered Saucepan with
Helper Handle,10 qt.Ccvered Srockpot,

8" and 1,0" Open French Skillets,
12"/5 qt. Covered Saute with

Helper Handle.
$399.99

r,~,""

To view the entire collection visit Anolon.com.



Anolon Advanced
5 qt. Oval Sa~te Designed byRachael R.a.Xc

The unique oval shape gives you more room on your stovetop .
.-. . - Special Value: $.99.99

A WORLD OF COOKWARE DESIGN & TECHNOLOGY

"The reason I designed this
pan was to enable two farge
pans to be used side by side
even Oil a slJlall stove. I also
wanted a nonstick pall witlJ
handles that go into (/ hot
oven" 7ZA.civ<.i 74.:J

Advanced handles that handle almost anything.
Another example of Anolon's seamless integration of design and technology:the SureGrip™ handle. It's a unique

combination of heat-resistant silicone rubber and 18/10 stainless steel. You get a cool, confident grip, yet it's oven safe all
the way up to 400 degrees. Gourmet cookware with Autoqraphv? delivers unsurpassed nonstick performance, both inside

and outside. The dear, domed-shaped lids let you see what you're cooking while sealing in nutrients and moisture.

Anolon Advanced Mini AuGratin Set
From appetizers to desserts this set of two
petite oval AuGratin pans are perfect for
baking or serving.
Special Value: $39.99

Anolan Advanced
Double Burner Griddle
This wonderful griddle extends across
two burners for all the room you need
to cook eggs, pancakes and bacon.
Special Value: $49.99

Anolon Advanced available at: Macy's, Filene's, Kaufmann's, Strawbridge's, Hecht's, L.S. Ayres,The Jones Store, Famous-Barr, Foley's,
Robinsons-May, Meier& Frank, Crate & Barrel, Linens-N- Things, Sur La Table, Carson Pirie Scott, Herberger's, Boston Store,Younkers,
Bergner's, Bloomingdale's,Bed Bath & Beyond, Cooking.com and Fortunoff. Not all items available at all stores.

Anolon Advanced Butter Warmer
This 3 cup butter warmer is ideal
for melting butter, chocolate, or
warming gravy.
Special Value: $29.99



ertisemant

NOLON'
ADVANCED

Anolon Advanced 10 Piece Set
Complete with SureGripTM

handles, Autograph® 2
nonstick, and

tempered glass lids.
Set includes:

2 Covered Saucepans,
1~.~9"~,cMR..\'

2 Skillets, ana
1 Covered Saute.

$299,99

on Advanced
y 10 Piece Set

:::wnplete with SureGripTM
-andles. German steel, and
a ~II tang for balance.
Set includes: 8" Chef,,8;' Slicer,

Bread, 6" Utility, 6" Boning,
5" Serrated, 3.5" Parer,
. :''' Sharpener, Forged
cchen Shears,

jemboo Block.
19
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Anolon
2 Piece Meat loaf Pan Set
$20.00

Anolon SureGrip'" Bakeware
Make baking easier and safer with Anolon SureGrip Bakeware.
Durable nonstick with comfortable slip free silicone handles.

Anolon
10n Sunflower Fluted Mold
$20.00

Select Anolon bekeware available at: --
Sur La Table, Macy's, linens-N-Things, Carson Pirie Scott, Herberger's, Boston Store, Younkers and Bergner's Not all items available at all stores.

~
11

Anolon Advanced 12" Round Grill Pan
Perfect for grilling.
Special Value: $29.99
Anolon Advanced available at: Filene's, Kaufmann's,Strawbridge's,Hecht's, L.S.Ayres,The Jones Store, Bergner's,
Famous-Barr, Robinsons-May,Meier & Frank, (rate & Barrel, Linens-N-Things, Sur La Table, Carson Pirie, Fortunoff
Scott, Herberger's, Boston Store, Younkers, Macy's, Bloomingdale's, Foley's, Bed Bath & Beyond and Cooking.com.

Anolo-"'
3.5 qt. Strain "9 S

Great fo.~ 5

Special Ja..-e.

Not all items ava.eoe
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olon
~ngular Contoured Roaster wlth Rack
5.Jitable to make gravy on the stovetop.
-ard-anodized aluminum ensures.even>.
-eaunq. while the nonstick interior
-iekes it easy to clean.
Soecial Value: $79.99

Anolon
2 Piece Carving Set
Special Value: 559.99

olon Kyotsu Knife
-otsu - meaning "universal" in Japanese

- combines the wide, tall blade of a
Santoku and the controlled uniform
::nopping of a chef's knife.
-.:J~ Kyotsu with sheath$50.00
5.S" Kyotsu with sheath
Soecial Price: $19.99

* All Anolon cutlery
comes with a free
protective sheath

-Anolon cutlery available at: Macy's and Linens-Nc'rhinqs: Not all items available at all stores.
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KitchenAid: W er.e •19
kiter-. IAiQ' GOI El.e,

The ultimate in clad cookware. stainless sree ",a:.e"S
out, plus 3 layers of aluminum for unsuroessec e.e­

Set includes:2 and 3 Q't.CCNE-'1:C ~
Covered Stockpot. 10· Gad s,;.;: et.e-c a

Same _-::'-.eceI

r

AvailablE
Sears, linens­

nkers and Bergner's. Not all items avallaae



also high style.
you want cookware that looks as extraordinary

- performs, look to KitchenAid.

-
Id" Gourmet Distinctions"

ered Saute
- zalue: $49.99

Advertisement

II
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KitchenAid~ Gourmet
Distinctions""10 Piece Set

Professional grade stainless
steel with a unique base of

both copper and aluminum for
controllable, fast even heating.

Set includes: 1.25, 2.5 and 3.5 qt.
Covered Saucepans, 8 qt. Covered

Stockpot,and 8" and 10" skillets.
$249.99 Suggested Retail



Advertisement A' IVANTAGE: A chef's advantage with
by FARBERWARE'

Advantage Stainless Steel 11 Piece Set
Set includes: 1.5 qt., 2.25 qt., and 3.25 qt. Covered Saucepans,
7 qt. Covered Stockpot, 10" Covered Saute and a 8" Open Skillet.

$199.99

ADVANTAGE® STAINLESS STEEL

"For the aspiring chef who desires heavier weight stainless steel
cookware with features preferred by professionals;'

Advantage Stainless
SteelS" Skillet
Special Value: $19.99



okware designed by a chef
Advertisement

,
ADVANTAGe®

HARD ANODIZED

"For those who love to COo,K.
with professional g~ad
cookware that's lighte/

weight and nonsticK."

Advantage Hard Anodized 11 Piece Set
Set includes: 1.5 qt., 2 qt. and 3 qt.

Covered Saucepans, 7 qt. Covered Stockpot,
10· CoveredSaute, and a 10" Open Skillet.

$149.99

Available at Llnens-N. Things



Advertiselj1eu! ~ It's called Circulon Premier.
Just hold one and you'll know why.

Circulon Premier 10 Piece Set
Set includes: 1 qt.and 2 qt.Covered Saucepans,

8 qt. Covered Stockpot, 8" and 10" French Skillets,
and a 10"/3 qt. Covered Saute with helper handle.

$249.99

The first line of hard-anodized, nonstick cookware. It's unique Hi-Low Food Release Circle System gives home cooks - the convenience of nonstick
cookware with the performance and durability to outlast all other nonsticks ... guaranteed! ~111~~llU»~~f1ll1r

Ci«ulon eremler Twin Skillet Pac
Includes 9" and. 1 0.5" Deep Skillets

_ • fOr:.vers-atility and convenience.c. 1i" ,_';-;'::

• ; ~~'~~.i;li¥if~,value: $39.99
"1:. .. J~' ,i_:" " _

:",.,:;,,_ ~-" ~..,~ .
':< ~

To view the enttr1_ cplle.c.tiO'h visit circulon.c'Orn:
•.- "~ f"'_

1>1, ~
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Advertisement

Circulon Elite
. 2' Covered Oeep Skillet
:Jesigned with sloping
sides so that omelettes,
cuesadlllas & sauteed
seqetables easily
s-de out.

Special Value; $49.99

Gourmet nonstick
cookware that's

proven to outlast
all other nonsticks

guaranteed:
Circulon Elite

\
Circulon Elite 10 Piece Set
Set includes: 1 qt. and 2 qt.

Covered Saucepans.B qt.
Covered Stock pot, 8" and

10" French Skillets, and a
1 0"/3 qt. Covered Saute

with helper handle.
$249.99



A WORLD OF COOKWARE DESIGN & TECHNOLOGY Advertisernen

Circulon Total. A set that does it all - from stovetop to oven.
Circulon Total 10 Piece Set
Set includes:l qt. and 2 qt. Covered
Saucepans, 8 qt. Covered Stockpot,
8" and 10" French Skillets, and
1 05"/4 qt.Covered Saute
with helper handle.
$199.99

NO MORE SPLATTERS!

Cooking Solutions by Design

, -,

Circulon
Splatter Free
Frying Set
The ingenious 3 Piece Splatter­
Free Frying Set has a unique open
dome design to keep 990/0 of all
splatters in the pan and off your
stove, while allowing you to turn
food without removing the shield.
Set includes:12" Jumbo Fry Pan,
Splatter Shield and Tongs.
Special Value: $49.99

Circulon Total available at: Linens-N-Things,JC Penney, Kohl's, and Sears. Not all items available at all ston

To view the entire collection Visit circulon.co



Circulon 2 10 Piece Set
Set includes: 1 qt. and
2 qt. Covered Saucepans,
8 qt. Covered Stock pot,
8" and 10" French Skillets,
and a 10.5"/4 qt. Saute
with helper handle.
$199.99

(, rculon 11" Square Griddle
=:;;oy the thrill of the grill
-qtu on your stove.
50ecial Value: $29.99

Circulon Total 14"Wok
Master Asian cooking with this easy to
use Chinese wokwith high dome lid.
Special Value: $59.99

Circulon 5.5 qt. Straining
CasseroleWith Locking lid
Special Value: $59.99

Circulon 2 availableat: Macy's, Filene's, Kaufmann's, Strawbridge's, Hecht's, L.S. Ayres, The Jones Store, Famous-Barr, Foley's, Younkers,Bergner's,
eier & Frank, Bed Bath & Beyond, Carson Pirie Scott, Herberger's,Boston Store, Robinsons-Mayand Fortunoff. Not all itemsavailable at all stores.
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A better angle on cooking-
If you've seen professional chefs at work, you know how they can
hold a pan and toss the food over and over without spilling or
dropping anything. That's why you'll love the Circulon Toss & Turn
pan. The uniquely sloped back wall is precisely designed to allow
you to toss or turn food easily without a spatula. It's perfect for
pancakes, omelettes, stir fry, and seared meats. It's one pan you'll flip
over. Special Value:$29.99

Available at: Macy's, Filene's, Kaufmann's, Strawbridge's, Hecht's, L.S. Ayres, The Jones Store, Famous-Barr, Foley's, Robinsons-May, Meier &
Bed Bath & Beyond, Carson Pirie Scott, Herberger's, Boston Store, Younkers, Bergner's, and Linens-N-Things.



Try Fine Cooking
risk-free

Count on Fine Cooking
for everything you need
to enjoy success:
• taste-tested ingredients
• techniques that offer choices
• expert know-how
• time-saving tips
• product and tool reviews
.and more

Our recipes work
every time ...
You can always rely on
Fine Cooking recipes for great
results. More than just an
ingredient list with directions,
every one is tested and adjusted
until it works. And we include
handy tips and explain every
technique.

We show
you how...
Because words
aren't always
enough, we
include step-by-step photos
so you can see exactly what
we mean. And we're the
only magazine to include
a full-color photo of every
finished dish. So you'll
know exactly how your
dish 'Will look.

And we explain the
why behind the how...

,_ .. We help you
understand
what's
happening
every step of
the way. Our

timing tips and pointers help
you achieve juicy roast chicken,
flaky piecrusts, and perfectly
seared salmon. Yum!

If you love to cook, you'll
love Fine Cooking. Don't wait ...
try the next issue risk-free.

Call toll free 866-242-4126
or visit FineCooking.com to order.

© 2005 The Taunton Press
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Bucatini in a Spicy
Tomato Sauce with
Crisped Pancetta
Serves four.

If you don't have pancetta, you
can substitute bacon, which will
give the dish a smokier flavor but
will still be delicious. Parmigiano
Reggiano can also sub for the
pecorino.

Y2 lb. Y4-inch-thick slices
pancetta (about 6), cut into
Y4-inch dice

3 Tbs. extra-virgin olive oil
1 large red onion, halved and

sliced thinly
1f4 tsp. crushed red chile flakes
Kosher salt and freshly ground

black pepper
28-oz. can peeled whole

tomatoes, pureed in a blender
1 tsp. dried oregano
3/4 lb. dried bucatini (or thick

spaghetti)
3/4 cup grated pecorino romano

In a large skillet over medium
heat, saute the pancetta in the
oil, stirring often, until it's crisp
and browned, about 8 minutes.
Transfer the pancetta to a plate
lined with paper towels. Raise
the heat to medium high, add the
onion and chile flakes, season
with salt, and cook, stirring often,
until the onion is soft and translu­
cent, 6 to 7 minutes.

Add the pureed tomatoes to
the skillet and cook to thicken the
sauce slightly, about 5 minutes.
Stir in the oregano and season
generously with salt and pepper
to taste. Remove the sauce from
the heat until ready to serve.

About 15 minutes before
serving, cook the pasta until
just tender, about 10 minutes.
Meanwhile, reheat the sauce, if
necessary. Drain the pasta and
add to the sauce. Toss well with
the pancetta and 1/2 cup of the
pecorino. Serve immediately in
warm bowls, topped with the
sauce that may remain in the bot­
tom of the pan and a sprinkling of
the remaining pecorino.

Bucatini in a Spicy Tomato Sauce
_ CrispedPancetta

Timetable
One and a half
hours before guests
arrive

Make the cake.

While it bakes, prepare
the crostini topping and
toast the crostini. Have all
crostini elements ready, but
don't assemble yet.

Make the vinaigrette for the
salad.

45 minutes before
the guests arrive
Make the sauce for the pasta.

Fill a large pot with salted
water and position on the
stove.

Chop the chocolate for the
Ganache.

15 minutes before
the guests arrive
Make the Ganache and pour

it over the cake while still
warm.

As guests begin to
arrive
Assemble the crostini, enlist­

ing help if you like.

Pour drinks.

Heat the pasta cooking water.

When guests have
all arrived
Serve the crostini.

Boil the pasta and toss with
the sauce (reheating as
necessary), and serve.

Toss the greens with just
enough dressing to
moisten, and serve with
pasta or after.

Serve cake, and watch guests
swoon.



Crostini with White Bean Puree,
Spinach & Sun-Dried Tomatoes
Yields about 11/4 cups puree, enough
for at least 16crostini.
To really pull this together
quickly, buy already-washed
spinach; you may still want to
rinse it, but it won't need the
multiple washings that sandy
spinach often requires.

V4 cup extra-virgin olive oil
4 cloves garlic, coarsely chopped
3 cups packed baby spinach

(about 5 oz.)
Kosher salt and freshly ground

black pepper
15V2-0Z. can cannellini beans,

rinsed well and drained
2 tsp. chopped fresh thyme
, recipe Crostini (at right)
5 oil-packed sun-dried tomatoes,

thinly sliced

Heat the oil and garlic in a large
skillet over medium-high heat.
Once the garlic starts sizzling,
reduce the heat to medium and
cook until it turns golden, about
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2 minutes. Transfer the garlic and
all but 1 Tbs. of the oil to a food
processor. Raise the heat to me­
dium high, add the spinach, and
saute, stirring, until it wilts, about
2 minutes. Season with salt and
pepper and set aside.

Put the cannellini beans,
thyme, and 2 Tbs. water in the
food processor with the garlic.
Process until fairly smooth, add­
ing another 1 or 2 Tbs. wa1er if
needed. Season with salt and
pepper. If making more than a
couple of hours ahead, refriger­
ate the white bean puree and
bring it to room temperature
before assembling.

To assemble, top the crostlni
with the bean puree, a portion of
spinach, and slices of sun-dried
tomato, and serve.

Crostini
Yields 16crostini.
You can make these toas1s ahead.
If longer than a couple of hours,
seal in an airtight container.

16 baguette slices, between
V4 and V2 inch thick (from about
1/2 baguette)

2 cloves garlic, cut in half
2 to 3 Tbs. extra-virgin olive oil
Kosher salt

Adjust an oven rack to 6 inches
from the broiler and 1urn the broiler
on to high. Rub one side of each
bread slice with the garlic and set
on a baking sheet lined with alumi­
num foil. Brush the garlic side with
the oil and season with salt. Broil
until the bread is browned, 1 to 2
minutes. Flip and broil the other
side 1 minute more. Spread with
crostini topping.

Mesclun Greens with Classic
Sherry Vinaigrette
Serves four.

This recipe is easily doubled, and any extra
vinaigrette will keep in the refrigerator for a few
days. Some crumbled goat cheese would be a
nice addition to the salad.

2 Tbs. sherry vinegar
V2 tsp. Dijon mustard
V4 tsp. salt
Vs tsp. freshly ground black pepper
6 Tbs. good-quality extra-virgin olive oil
4 to 5 oz. (four large handfuls) baby greens or

mesclun, well washed and dried

In a small bowl, whisk together the vinegar, mus­
tard, salt, and pepper. Slowly whisk in the oil
until the dressing is blended. Taste and adjust
the seasonings. Toss greens with just enough
dressing to lightly coat, and serve.



=astest Fudge Cake
Sevee eight to ten.
- a-re is of the essence, know
-a; this cake, which is made

~., cocoa powder and therefore
-ec-nree no chocolate melting, is
cejcrous on its own; but it's even
cecer topped with the ganache.

cap all-purpose flour
OJp plus 2 Tbs. unsweetened
aatural cocoa powder (not
Dutch-processed)

:. tsp. baking soda
... tsp. salt
'2Q.I'p unsalted butter, melted

and warm
cups packed light brown

sugar
_ .a_rge eggs
:s;p. pure vanilla extract

.: cup hot water
ecp warm Ganache (optional;
see the recipe at right)

=-:s ucn a rack in the lower third
c-e oven and heat the oven to

;.::=F. Grease the bottom of an
!;;::- or 9x2-inch round cake pan

-e it with parchment.
- a small bowl, whisk the

.: cocoa powder, baking
.cca, and salt. Sift only if the
7CC02 remains lumpy after whisk­
~ In a large bowl, combine the
+e ied butter and brown sugar
e- a wooden spoon or rubber
~'a. Add the eggs and va­

a. stir until well blended. Add
-e "cur mixture all at once and

r- ._st until all the flour is moist­
v-ee. Pour the hot water over the
cece-: stir just until it's incorpo­
"'H2O and the batter is smooth.
Sc-ace the batter into the pre'
-:.a-=o pan. Bake until a toothpick
ese--ed in the center comes out

ean, about 30 minutes for a 9-
c- can; 35 to 40 minutes for an

::: -r-co pan. Let cool in the pan on
_ -acc for 10 minutes. Run a thin

-fe around the edge and invert

the cake (peel off the parchment
if necessary). Invert it again onto
the rack and let cool completely.

Once cool, set the rack over
a baking sheet or foil. Pour the
warm ganache over the cake and
use an icing spatula to spread
it over the top of the cake and
down the sides. Let set for about
an hour before serving.

drink
choices

8 oz. bittersweet or
semisweet chocolate, finely
chopped

1 cup heavy cream; more as
needed

Sugar (optional) For spicy foods,
look to a wine with
low alcohol and
some sweetness.
Try a Chenin Blanc
from Oregon or a
fruity Shiraz.

Ganache
Yields 11/2 cups.
You'll have a bit of this ganache
left over after icing the cake; use
it as a sauce for ice cream or
another dessert. It keeps for a
week in the refrigerator. Rewarm
gently.

Put the chocolate in a medium
heatproof bowl. In a small
saucepan, bring the cream to
a boil. Pour the hot cream over
the chocolate and whisk gently
until the chocolate is completely
melted and smooth. (If using a
700/0 bittersweet chocolate, the
ganache might be a bit thick; add
more cream, a Tbs. at a time, to
thin it. You might also want to
add a couple tsp. of sugar when
you add the hot cream.)

Fastest FudgeCake
(topped with Ganache)



Friday dinners:

00
Faa Fast
H ere's a really relaxing way to enjoy a

Friday night. Open a bottle of wine

and pour a couple glasses while

you and a friend or you and your spouse

hang out together in the kitchen pulling

together a dinner that feels special yet

doesn't require a huge amount of time or

skill (remember, you've already opened

the wine). Don't forget the music and, if

possible, send the kids packing or at least

feed them earlier and get them out of your

way (just this one night). As the enticing

aromas envelop the kitchen, you'll feel

the work and worry of the week begin to

fade-at least for now.



;:Umin-Spiced Pork
:;"ops with Sauteed
=ears & Cider Sauce
.Se-ves four.

2 Tbs. olive oil
2 Tbs. unsalted butter
3/4 cup apple cider
2 Tbs. cider vinegar

- ~n salad topped with crum­
z ec blue cheesewould taste
~ right alongside this dish;
-a; Nay, you can taste the
~c combination of roasted
cea- and blue cheese together.

Peel the pears. Set them upright
on their base and cut in vs-mch
slices down through the length
of the pear toward the base. Re­
move any seeds from the slices;
you should have about 8 slices,
each 1/2 inch thick. Sprinkle the
pork chops with the cumin and
season well with salt and pepper.

Heat the oil in a large skillet
over medium-high heat. When it's
very hot, add the pork chops and
saute, moving them only to flip,

but near-ripe pears (such
es Bartlett, Anjou, or Cornice)

_ cone less center-cut pork loin
caops (about 1112 lb. total)
-.35_ ground cumin

er salt and freshly ground
=lack pepper

Seared Flank Steak with
Shallot-Mustard Sauce

until the pork is firm to the touch
but still slightly springy, about
3 minutes per side. Transfer the
pork to a plate and tent with foil.
Discard the oil, add the butter
to the pan, and, when it's foamy,
add the pears. Flipping them
once, cook the pears until both
sides have a brown, caramelized
exterior, about 3 minutes total.
Transfer the pears to a plate.

Pour the cider and cider vin·
egar into the pan, scraping to re­
move any browned bits from the
bottom. Simmer the cider mixture
until it's reduced by half. Season
the sauce with salt and pepper
to taste.

Seared Flank Steak
with Shallot-Mustard
Sauce
Serves four.

To complete the bistro-like feel,
serve the steak with the easy
Oven Fries on p. 35.

1 flank steak, about 1112 lb.
Kosher salt and freshly ground

black pepper
1 Tbs. corn oil
6 Tbs. cold unsalted butter

(4 Tbs. cut into Va-inch cubes)
3 Tbs. finely minced shallot
3 medium cloves garlic, minced
112 cup dry red wine
3/4 cup low-salt beef broth
1 tsp. chopped fresh thyme
1 tsp. Dijon mustard
1 Tbs. chopped fresh tarragon

Set a rack in the center of the
oven and heat the oven to 400°F.
Season the steak generously
with salt and pepper. Heat a
large (12-inch) saute pan over
high heat until very hot. Add
the oil to coat the pan and sear
the steak on one side until well
browned, about 1 V2 minutes. Flip
and cook until the second side

............ 1

I

Cumin-Spiced Pork Chops
with Sauteed Pears & Cider Sauce

Divide the pear slices among
four plates, layer the pork chops
on top, and spoon the sauce
over all. Serve immediately.

is well browned, about another
2 minutes. Put the pan in the
oven and roast until the steak is
cooked to your liking, 5 to 7 min­
utes for medium rare. Transfer
the steak to a cutting board and
let rest, lightly covered with foil,
while you make the sauce.

Set the same skillet over me­
dium heat and add 2 Tbs. of the
butter. When the butter melts,
add the shallot and garlic and
cook until soft but not browned,
about 2 minutes. Add the wine,
increase the heat to medium
high, and boil until syrupy, 2 to
4 minutes. Add the broth and
thyme and boil until about 1/3 cup
of liquid remains, 6 to 8 minutes.
Reduce the heat to low and
whisk in the mustard. (Don't let
the sauce boil after the mustard
is added.) Stir in the 4 Tbs. but­
ter cubes, a few at a time. Stir in
half the tarragon and season to
taste with salt and pepper.

With a sharp knife, slice the
steak thinly across the grain on
the diagonal, drizzle with the
sauce, and sprinkle with the
remaining tarragon.
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ti p: Don't be put
off by the idea of
making your own
ravioli; these call for
wonton wrappers,
which taste great
and are a breeze to
work with.
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Butternut Squash
Ravioli with
Rosemary Oil
Serves six.
This makes enough ravioli for six
servings, but you can freeze what
you don't plan to use before
cooking it. Leave the uncooked
ravioli on a wire rack and freeze
until firm before transferring to a
freezer bag.

1,12 lb. butternut squash. peeled,
seeded, and cut into Y2-inch
dice (11,12 cups)

V4 cup extra-virgin olive oil
Kosher salt and freshly ground

black pepper
1 clove garlic, minced
11,12 tsp. minced fresh rosemary
1J4 cup heavy cream
1J4 cup freshly grated Parmigiano

Reggiano; more for serving
36 square or round wonton

wrappers

Put the squash, 2,13 cup water,
1 Tbs. of the oil, and a scant 112
tsp. salt in a large, deep saute
pan. Turn the heat to high until
the water simmers; cover and
steam the squash until it's just
tender and the water has just
evaporated,5 to 6 minutes;
check often. Stir in the garlic and
V2 tsp. of the rosemary; saute
until fragrant, about 1 minute.
Transfer to a food processor and
add the cream, Parmigiano, and
a few grinds of pepper. Process,
scraping the bowl as needed, un­
til the mixture is mostly smooth.

While the squash cools
slightly, wash the saute pan and
fill it with 2 qt. water and 1 Tbs.
salt; bring to a simmer over me­
dium-high heat. With a large wire
rack and a small bowl of water
close by, lay six wanton wrap­
pers on a clean, dry countertop.
Drop a rounded tsp. of the filling
in the center of each wrapper.
Brush the edges of each wrap­
per with a little water. Fold each
wrapper to create a triangle or
half-moon, pushing out any air
bubbles and pressing the edges
to seal completely. Transfer the
ravioli to the wire rack; repeat the
process with the remaining wan­
ton wrappers and filling, making
sure the countertop is dry after
each batch.

Heat the remaining 3 Tbs. oil
and 1 tsp. rosemary in a small
skillet or saucepan over medium
heat. When the rosemary starts
to sizzle, take the pan off the
heat.

Drop half of the ravioli into
the simmering water. Cook un-
til the wrapper over the filling
starts to wrinkle and the ravioli
turn translucent, 3 to 4 minutes.
With a large slotted spoon,
transfer six ravioli to each of
three pasta plates. Repeat to
cook the remaining ravioli. Drizzle
each portion of the ravioli with
2 tsp. of the pasta cooking water
and 1 tsp. of the rosemary oil,
sprinkle with a little Parmigiano,
and serve immediately.

Spanish Rice with
Shrimp



ish Rice with

~es rwoasamain course,
zs a firstcourse.

- _._:::;- snrimp works fine here,
... cr,;: as it's uncooked and
-eeeed. Thaw the shrimp under

c -:ning waterfirst.

peeled, uncooked
p (about 2 cups; 18 to 20

~shrimp)
-=e tomato, coarsely chopped

=- ::::r.:swater
dam juice
crushed red chile flakes

cayenne)
sweet paprika

::s:.kosher salt
~ --=s,.olive oil

Jum onion, chopped
.... ~:e doves garlic, coarsely
~ped= medium-grain rice
"es,mopped fresh flat-leaf
:::onsley (optional)

wedges for serving

Peel the shrimp. Put the shells
in a small saucepan with the
tomato, water, clam juice, chile
flakes, paprika, and salt. Bring to
a boil, reduce to a simmer, cover,
and cook for 10 minutes.

Meanwhile, heat a 1 c-inch
skillet with the oil on medium-low
heat. Add the onion and cook,
stirring frequently, until softened,
about 6 minutes. Add the garlic
and cook until softened, 2 to 3
minutes.

Remove the shrimp shell
broth from the heat and strain
through a sieve into a 4-cup mea­
sure. You should have 23/4 cups
liquid; if there is less, add water
to compensate.

Increase the heat under the
skillet to medium high. Stir in the
rice, and cook, stirring frequently,
until it becomes somewhat trans­
lucent, about 1 minute. Add the

strained broth, spread the rice
into an even layer, and bring to a
boil. Reduce the heat to medium
and simmer vigorously for 5 min­
utes. Arrange the shrimp on top
of the rice and simmer until the
rice and liquid are at the same
level, about another 5 minutes.
Reduce the heat to medium low
and simmer gently until the rice
is just tender and the liquid is
absorbed, about another 10 min­
utes. {It's all right if the rice starts
to stick to the bottom of the pan;
it can be brown, but don't let it
burn.} Remove from the heat,
cover, and let rest for 10 min­
utes. Sprinkle with the parsley, if
using, and serve with the lemon
wedges.

tip: Eat this rice
dish straight from
the pan; it looks
pretty on the table,
and the browned
bits on the bottom
taste great.
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•

tip: When the
meal is spicy, think
about pairing it
with a sweeter
wine, such as a
Gewurztraminer,
a Riesling, or even
a beer.
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Cajun Swordfish
with Quick, Creamy
Remoulade Sauce
Serves two.

Serve the fish with some white
rice tossed with beans and
chopped cilantro. If you want to
double the recipe, use two pans
for the fish.

V4 cup mayonnaise
1 tsp. whole-grain mustard
1 tsp. prepared horseradish,

squeezed dry with a paper
towel

1 tsp. capers, rinsed, drained,
and chopped

3/4 tsp. hot paprika
3/4 tsp. dried thyme
3/4tsp. dried oregano
V2 tsp. garlic powder

Kosher salt and freshly ground
black pepper

2 swordfish steaks, V2 inch thick
(6 to 8 oz. each), trimmed of
any skin or dark flesh

1 Tbs. vegetable oil

In a small bowl, combine the
mayonnaise, mustard, horserad­
ish, and capers; stir until well
blended.

In another small bowl, com­
bine the paprika, thyme, oregano,
garlic powder, 1f2 tap. salt,
and 1 8 tsp. pepper. Brush the
swordfish with 1 tsp. of the oil.
Spread equal amounts of the
paprika mixture on both sides of
the swordfish and let sit for 10
minutes.

Cajun Swordfish with
Quick, Creamy
Remoulade Sauce

In a large cast-iron or heavy­
duty skillet, heat the remaining
2 tsp. oil over medium-high heat
until very hot. Add the swordfish
and cook until well browned, 4
to 5 minutes. Flip the swordfish
and continue to cook until the
fish is cooked through (cut into
it to check) and the second side
is well browned, another 3 to 5
minutes. Serve with the remou­
lade sauce.



'=usilli with Feta &
-emon-Caper Pesto
.3.=-..es two as a main course or
r as a side dish or appetizer.

--.s tanqy, lemony pasta sauce
.o-nines feta and a few pantry
--:::; es, and you can make it

:_-e time it takes to cook the
cesra. As a side dish, it's deli­

ccs with lamb chops.

=="'"'HE PASTA:

dried fusilli pasta
ch fresh spinach (10 oz.),

:stems cut off, leaves washed
well but not dried

feta, crumbled (2/3 cup)

=:= -qE PESTO:
s.all clove garlic; more or less
;::: taste

~ =3 anchovy fillets, rinsed and
-ratted dry
-.:s.capers, soaked briefly and-strip lemon zest, minced
:::z.. feta, crumbled (2 Tbs.)

roughly choppedfresh
-.:t~eaf parsley

3 fresh basil leaves
=:Iptional)

-=s._ tresh lemon juice
extra-virgin olive oil

- ... and freshly ground black
-:E?P€:r to taste

~....... ; a pot of water to a boil and
w::x:. sat and the pasta. Cook

e, dente. Reserve about 1/2

-=- ~ the cooking water before
-~gthe pasta, and don't
- ::ne pot.

As the pasta cooks, wilt the
spinach and make the pesta
in a mortar or blender as fol­
lows: Put the wet spinach in a
large skillet over medium heat.
Add a dash of salt, cover, and
cook for 3 to 4 minutes. Remove
the pan from the heat, keeping
the lid on; the spinach will wilt
and stay bright green.

If using a blender, put in the
garlic, anchovies, capers, lemon
zest, 2 Tbs. feta, parsley, basil,
lemon juice, olive oil, salt, and
pepper and blend until the pesto
is creamy. If using a mortar and
pestle, add the pesto ingredients
one at a time, pounding with a
pestle until well mashed and
blended before adding the next
ingredient. Thin the pesto with
the reserved pasta water to get
the consistency of runny cream;
you probably won't have to use
the entire 1/2 cup water.

Return the pasta to the pot
in which it was cooked; add the
spinach (drain any liquid left in
the pan) and the peste, stirring
very well to coat the pasta. Stir
in the 2/3 cup crumbled feta and
serve.

ti p: Buying already­
crumbled feta can save a
smidge of time. But this tangy
cheese packs more flavor
when bought in blocks, bricks,
or wedges; it also gives you
more options, allowing you
to parse out slices or pieces
sized to suit the dish.
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friday

Midnight

nac s
You've just corne in from a big night

out: a concert, an NBA game, a

cocktail party. Bedtime looms, but

there's a rumble in your stomach that says

sleep won't corne easy. Maybe you've got

friends in town staying with you, Or you

and your mate want to stay up a bit longer

to rehash the thriller you just saw. On

other occasions, a bowl of cereal might cut

it, but not tonight. Keep the momentum

going and treat yourself to one of these

special snacks.



=- <;e& Eggs with
=eas & Herbs
Se-ves four.

0:: s dish, the egg disappears
t: me rice, leaving behind only
+ce shimmer and a fuller flavor.

--'S 5 a light and soothing dish;
_ -eartier fare, add sauteed
-_sitooms and chopped ham.

... c:::ps water

ecups rice
fresh or frozen peas

::xl 2 eggs
=--:estJly ground black pepper
: ~ butter, at room

temperature
.. cop freshly grated Parmesan

caeese: more for garnish
.... scaJlions (whites and some of

:he greens). thinly sliced
1 :rs.. chopped fresh basil or

chervil
Sated zest of 1 lemon

In a medium saucepan, bring
the water and a pinch of salt to
a boil. Add the rice, reduce to
a simmer, cover, and cook until
tender, 15 to 20 minutes. Mean­
while, in a small saucepan, cook
the peas in a little water until
tender.

Crack the egg or eggs into
a small bowl, season with salt
and pepper, and beat until frothy .
When the rice is done and all
the water is gone (drain off any
excess and return the rice to the
pot, if necessary), rapidly stir
in the beaten egg, butter, and
cheese. Add the peas, scallions,
basilar chervil, and lemon zest;
stir to combine. Season with salt
and pepper. Serve with addi­
tional grated cheese.

Singapore Noodles
Serves two.
This late-night bite is filled with
flavors that excite as well as
satisfy. Consider this one when
you're still feeling jazzed and not
quite ready to turn in.

3 oz. thin rice noodles (to yield
about 2 cups when cooked)

1 inner rib celery
1 large carrot, peeled
12 oz. boneless, skinless chicken

breast halves (about 2 small)
Kosher salt and freshly ground

black pepper
1 tsp. hot (Madras) curry powder
1 tsp. sugar
5 Tbs. canola or peanut oil
5 scallions, greens cut in l-inch

pieces, whites thinly sliced
(keep separate)

1 Tbs. minced or finely grated
ginger

1 Tbs. soy sauce

Bring 2 qt. salted water to a boil.
Remove from the heat, add the
rice noodles, and let soak until
they're just tender, 5 to 10 min­
utes (or follow the instructions on
the package). Drain the noodles
well and set on a plate lined with
paper towels.

Cut the celery into 4-inch
pieces and then slice lengthwise

into thin strips. Use a vegetable
peeler to shave the carrot into
thin strips. Holding your knife
parallel to the cutting board, slice
the chicken breasts in half (to
create thin cutlets) and then cut
crosswise into long, thin strips.
Season the chicken with 1f2 tsp.
salt and a few grinds of pepper.

Combine the curry powder,
sugar, and '/2 tsp. salt in a small
bowl and set aside. Heat 2 Tbs.
of the oil in a large skillet or wok
over medium-high heat until
shimmering. Add the chicken to
the skillet and stir-fry until the
chicken has lost all of its raw
color, about 2 minutes. Transfer
the chicken to a bowl or plate.
Heat the remaining 3 Tbs. oil in
the skillet and add the scallion
whites and ginger; stir-fry for 30
seconds. Add the celery, carrot,
scallion greens, and curry mix,
and stir-fry for 30 seconds to
soften slightly. Add the drained
noodles and the chicken and
toss until the noodles have
turned an even pale yellow and
are hot throughout, about 2 min­
utes (scrape the bottom of the
pan if necessary). Toss with the
soy sauce, taste for seasoning,
and serve immediately.

tip: Rice and noodle dishes
lend themselves to endless
variations; feel free to swap,
say, shrimp for the chicken
above, and asparagus for the
peas at left.
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Chocolate French
Toast Sandwiches

tip: Although neither of
these dishes are technically
fried, they both satisfy
that late-night fried-food
craving. You choose: savory
or sweet.
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Chocolate French
Toast Sandwiches
Serves four

This snack also works well as an
impromptu dessert or as a break­
fast for a sweet-toothed kid (is
there any other kind?).

4 slices white sandwich bread
(like Pepperidge Farm
sandwich bread), fresh or
slightly stale

1112 to 2 oz. good-quality
semisweet chocolate
(preferablyfrom a thin bar)

2 large eggs
2 Tbs. sugar
112 cup half-and-half
1 tsp. pure vanilla extract
114 tsp. kosher salt
2 Tbs.unsalted butter
Confectioners' sugar

Cut each piece of bread into 4
triangles by slicing diagonally.
Cut or break the chocolate into 8
pieces, roughly the same triangle
shape as the bread pieces but
slightly smaller by at least V4 inch
all the way around.

In a medium bowl, vigorously
whisk together the eggs and
sugar until well combined. Add
the half-and-half, vanilla, and salt

and whisk until combined. Put
the bread pieces in the bowl and
press down gently to make sure
they're all soaked.

Heat 1 Tbs. of the butter in
a medium nonstick skillet over
medium heat. When the butter
is melted and sizzling, add half
of the bread pieces in one layer,
leaving a little space between
each. Cook until nicely browned,
about 2 minutes. Turn each piece
over with a spatula and cook until
the other side is nicely browned,
l1f2 to 2 minutes. Transfer the
bread pieces to a plate lined with
paper towels and take the skil-
let off the heat. Put a triangle of
chocolate on half of the bread
pieces, and top each with an­
other piece of bread (save the
best-looking pieces for the tops).
Let them sit while you return
the pan to the heat, melt the re­
maining 1 Tbs. butter, cook the
remaining bread, and fill it with
the remaining chocolate. When
all the chocolate sandwiches are
made, arrange two, overlapping
slightly, on each of four plates.
Sprinkle the confectioners' sugar
generously over all and serve
warm.



_ -,-,en Fries

=:"";€:t the diner. These oven fries
: c- up crisp and tender without
~ of oil. They need a little prep,
~ c-ere's a lot of hands-off
-e_ meaning you can get into
,J .arnmies while they roast.

_ 3!"ge russet potatoes (about
.. :1..{ lb. total), peeled and cut
engthwise into 1J4- to
e-inch-thick sticks

er salt
_ ~.:s.. extra-virgin olive oil
=__.... de sel or other coarse salt,

Lemon-Fennel Salt (see
-edoe below)

;----:se the potatoes: Choose
zc: 'arqe enough to hold the
cstoes without crowding (4 to

-:- =-...arts) and fill it with cold wa­
Jrop the potato sticks into

e water to rinse off the starch.
can immediately remove

e ootatoes from the water and
-eceed to the next step. Or

'=..... want to prep the potato
Q(.$ in advance and roast them
e- 111 the day, you can leave
eo- In the water. If you plan to

-: more than 2 hours before

roasting the fries, however, put
the pot in the refrigerator.

Parboil the potatoes: Drain the
potatoes, rinse well, and return
them to the pot with enough cold
water to cover by 1 V2 inches.
Add 1 tsp. kosher salt. Partially
cover the pot, and bring the wa­
ter to a boil over high heat. As
soon as the water boils, reduce
the heat to a calm boil and boil
for 3 minutes. Gently drain the
potatoes in a large colander
and then spread them on paper
towels to dry. (The potatoes can
sit for up to an hour before you
roast them.)

Roast the fries: When you're
ready to roast the fries, put a
baking sheet on the middle oven
rack and heat the oven to 450°F.
Put the potatoes in a large bowl,
add the olive oil, and toss to coat
the potatoes, being careful not
to break the sticks. Remove the
hot baking sheet from the oven
and arrange the potatoes on the

Lemon-Fennel Salt
Yields about 1 Tbs.

This tasty salt will keep in the refrigerator for
up to 3 days. Try it over conventionally roasted
potatoes, too.

1J2 tsp. fennel seeds
Y2 tsp. coriander seeds
V4 heaping tsp. white peppercorns
1 tsp. finely grated lemon zest
Y2 tsp. kosher salt

Toast the fennel, coriander, and peppercorns
In a small, dry skillet over medium heat until
fragrant, about 2 minutes. Pour into a mortar
or spice grinder and grind to a fine powder. In
a small dish, combine the lemon zest and salt
with the spices.

sheet, leaving at least 1/2 inch
between each. Roast, turning the
fries over and rotating the baking
sheet once after 15 minutes and
then again every 6 to 8 minutes,
until the fries are nicely browned
and crisp, a total of about
30 minutes. Sprinkle with fleur
de sel, coarse salt, or Lemon­
Fennel salt, toss gently, and
serve immediately.

Oven Fries



Potato & Ham Hash
Serves two.
You just may end up eating this
at the stove right out of the pan.
If you want it more refined, you
can plate it and even serve it with
a couple of fried eggs.

1 V41b. unpeeled Yukon Gold or
other yellow potatoes, cut into
small pieces (about Va-inch
square)

1 Tbs. plus V2 tsp. coarse salt
2 Tbs. butter
2 Tbs. olive oil
1 medium onion, roughly cut into

Va-lnch dice
1 small green bell pepper,

roughly cut into V2-inch dice
3 oz. thinly sliced country ham

or other good-quality ham or
domestic prosciutto, roughly
chopped into Va-inch squares
or slivers

2 cloves garlic, finely chopped
Freshly ground black pepper
1 to 2 Tbs. chopped fresh

flat-leaf parsley

Put the potatoes into a large
saucepan with enough water to
cover by at least 1 inch. Add 1
Tbs. of the salt.

Bring to a boil, reduce to a
rapid simmer, and cook until the
potatoes are tender all the way
through, 5 to 8 minutes. Drain
well in a colander and let sit.

Meanwhile, in a large nonstick
skillet over medium-high heat,
heat 1 Tbs. of the butter and 1
Tbs. of the olive oil. When the
butter is melted and the pan is
hot, add the onion and green
pepper and saute, stirring fre­
quently, until the vegetables
are soft and the onions are well
browned, about 8 minutes. Push
the vegetables to one side and
add the ham. Let the ham cook in
the pan for a few minutes. When
it begins to turn crisp, add the
garlic and stir all the ingredients
together. Continue cooking until
the garlic is fragrant and begins
to soften, 1 to 2 minutes. Trans­
fer the mixture to a bowl.
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Heat the remaining 1 Tbs.
butter and 1 Tbs. olive oil in the
pan over medium-high heat. Add
the drained potatoes, distributing
them in one layer if possible. Let
the potatoes sit undisturbed to
brown, about 5 minutes. Mean­
while, sprinkle the remaining
1/2 tsp. salt over the potatoes.
Return the onion and pepper
mixture to the pan and mix it into
the potatoes. Cook the hash for
another 3 to 5 minutes.

As it cooks, alternately fold
the mixture over onto itself and
mash it together with a metal
spatula, letting it sit for periods
of about 30 seconds in the pan
to brown.

Mash the hash just enough
so that it holds together but the
potatoes are still in discernible
pieces. Grind a generous amount
of fresh black pepper (8 to 10
grinds) over and fold it in. Re­
move the pan from the heat, add
the parsley, and serve.

tip: If you know you'll
be wanting a substantial
snack after an evening out,
you can make elements of
these dishes ahead: eggs
poached, potatoes sliced,
spices combined.

Potato & Ham Hash



"'appardelle with
"'oached Egg & Caviar
Sa-IeSsix.
-e-e's an elegant way to top off
-E: night when you've rented a

._se with friends. If you know
0.. be hankering for this, you
a- ooach the eggs earlier in the
:2.,. and keep them in cold water.
..s before serving, immerse
ern in simmering water for

ut 90 seconds to warm them
-ough without cooking them

ar_ further-you want to keep the
ccs runny to blend with the but­
f' and cheese to create the deli-

cious sauce. If caviar is not your
thing, this is also scrumptious
made exactly the same way but
garnished with chopped fresh
herbs.

61arge eggs
1 Tbs. kosher salt
10 oz. good-quality dried

pappardelle (wide, thin pasta)
4 Tbs. unsalted butter, softened
V3 cup freshly grated Parmigiano

Reggiano
6 tsp. beluga, osetra, or sevruga

caviar (don't substitute
lumpfish eggs for real caviar)

Bring a large pot of water to a
boil for the pasta. Meanwhile, fill
a wide, shallow pan with water
and bring to a gentle simmer.
Crack each egg into a saucer
or shallow ramekin and gently
slide it into the simmering water.
Poach the eggs until the whites
are firm but the yolks are still
runny, 2 to 3 minutes. Remove
each egg with a slotted spoon,
drain any water, and set on a
warm plate (or in cold water if
making ahead).

When the pasta water is
boiling, add the salt and pasta.
Stir frequently to keep the pasta

from sticking. When the pasta is
al dente (tender but with some
resistance left), drain it in a col­
ander, reserving about 2/3 cup
of the cooking water. Return
the pasta to the empty pot and
toss with 2 Tbs. of the cooking
water, the butter, and the grated
cheese. If it seems too dry, add a
few more spoonfuls of water and
toss again.

Divide the pasta among six
warm serving bowls, top each
with a warm poached egg and 1
tsp. caviar, and serve right away.
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saturday

..ast?
For many people, breakfast is their

favorite meal. Not so much during the

week, when it can mean eating a bagel

on the train with some bad coffee balanced

on your lap. But definitely on Saturdays,

when there's a little more time and a little

more indulgence allowed. Although all of

these recipes require a bit more work than,

say, scrambled eggs on toast, they're more

than worth the extra effort. They're also

practically foolproof, so even when that

first cup of coffee has not quite defogged

your brain, you'll still get crisp waffles, a

perfectly rolled omelet, fluffy pancakes,

and incredibly tender blueberry muffins.

Chocolate Chip
Waffles



Chocolate Chip
Waffles
Yields four or five 8-inch waffles.

Whipping the egg white sepa­
rately adds an extra step, but it
creates waffles with an incredibly
light texture. If chocolate is not
your thing, just leave it out to
make plain waffles.

3/4cup bleached all-purpose flour
Y4 cup cornstarch
Y2 tsp. salt

•

1/2 tsp. baking powder
V4 tsp. baking soda
3/4cup buttermilk
1f4 cup milk
6 Tbs. vegetable oil
1 large egg, separated
1 Tbs. sugar
V2 tsp. vanilla extract
V2 cup coarsely chopped

chocolate chips (or 1/2 cup mini
chocolate chips)

Heat the oven to 200°F and heat
the waffle iron. Mix the flour,
cornstarch, salt, baking powder,
and baking soda in a medium
bowl. Measure the buttermilk,
milk, and vegetable oil in a Pyrex
measuring cup; mix in the egg
yolk and set aside.

In another bowl, beat the egg
white almost to soft peaks. Sprin­
kle in the sugar and continue to
beat until the peaks are firm and
glossy. Beat in the vanilla.

Pour the buttermilk mixture
into the dry ingredients and
whisk until just mixed. Drop the
whipped egg white onto the bat­
ter in dollops and fold in with a
spatula until just incorporated.
Fold in the chocolate chips.

Pour the batter onto the hot
waffle iron (usually about 2/3

cup) and cook until the waffle
is crisp and nutty brown (follow
the manufacturer's instructions
for timing at first and then adjust
to your liking). Set the waffle
directly on the oven rack to keep
it warm and crisp. Repeat with
the remaining batter, holding the
waffles in the oven (don't stack
them). When all the waffles are
cooked, serve immediately.

Waffle tips:
• Don't open the waffle

iron prematurely; if
your iron doesn't have
a beeper or light, check
the manufacturer's
instructions for minimum
cooking times. Also,
watch the steam; it will
decrease as the
waffle cooks.

• The first waffle is usually
a throwaway; adjust the
amount of batlerand the
color-control settings
until you get the results
you like.

• Chocolate chip waffles,
especially fun-shaped
ones, also make a great
dessert. Serve them with
ice cream .

VlEEKEND COOK1NG 2006 41



Asparagus & Ham
Omelet
Yields 1 omelet; serves one.
This recipe is easily doubled,
tripled, or even quadrupled. If
multiplying, whisk all of the egg
ingredients together and ladle
out 1/2 cup of beaten eggs per
omelet. If you're new to making
omelets, look to the photos on
the opposite page for tips on
stirring and flipping.

2 large or extra-large eggs
1 Tbs. plus 1 tsp. thinly sliced

mint leaves
1 Tbs. water
Kosher salt and freshly ground

black pepper
1 Tbs. sour cream or creme

fraiche
A few pinches finely grated

lemon zest
A few drops fresh lemon juice
1 to 1 V2 Tbs. unsalted butter
1 Tbs. chopped shallot
3 medium spears asparagus,

trimmed and cut into l-inch
pieces on the diagonal

1 thin slice prosciutto or ham,
cut into lxVa-inch strips

1 tsp. olive oil
2 Tbs. grated Asiago cheese

In a medium bowl, combine the
eggs, 1 Tbs. mint, the water, two
pinches of salt, and 4 grinds of
pepper. Whisk until the yolks and
whites are well combined but
not foamy.

In a small bowl, mix the sour
cream with the lemon zest and
juice; set aside.

In a small saute pan, heat 1
Tbs. of the butter over medium
heat. Add the shallot and a pinch
of salt; saute about 1 minute.
Reduce the heat to low, add
the asparagus, and saute until
tender and a bit browned, about
4 minutes. Take the pan off the
heat and stir in the prosciutto;
set aside.

Heat the olive oil in an a-inch,
heavy-duty nonstick skillet over
medium-high heat. Add a tap.
or so of the butter and swirl it
to coat the pan. Pour the eggs
into the pan and, with a flexible
spatula, scramble the eggs gen­
tly until small curds start to form,
30 to 50 seconds. Spread the
eggs over the bottom of the pan,
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Asparagus & Ham
Omelet

)

swiping the sides as needed.
Leave the eggs alone for about
30 seconds to let the omelet be­
gin to firm. Sprinkle the cheese
evenly over the eggs and then
top the eggs with the asparagus
mixture, pressing it gently into
the curds. Use the spatula to lift
one-third of the omelet and fold
it over the center. Tilt the pan to­
ward the plate and slide the om­
elet so that one-third of it hangs
over the pan's edge. Using the
spatula to support the omelet,
invert the pan so that the omelet
flips neatly over itself as it slides
out of the pan.

Garnish with the sour cream
and the remaining mint.

ti p: You can make an omelet's
filling (this one or your own
favorite) ahead of time. If you
refrigerate the filling, let it come
to room temperature (or reheat it)
before adding it to the eggs.



Start with a soft scramble
& end with a flip

Use a heatproof spatula to
create soft curds using small,
circular scribbling motions. This
will take 30 to 50 seconds.

Spread the filling over the
omelet, leaving a scant
margin around the om­
elet's edge. Press gently
to incorporate the filling
into the omelet.

As the mixture begins to firm,
spread it out in the pan. Stop
working the curds for about 30
seconds to let the omelet begin
to firm.

With the spatula, fold one-third
of the omelet over the center
like a business letter.

Lift the pan up and tilt it so
that one-third of the omelet
hangs over the pan's edge and
touches the plate. Using the
spatula to help support the
omelet, turn the pan completely
over so that the omelet flips
over itself as it slides onto
the plate.
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Buttermilk Pancakes
Yields twelve to fourteen 4·inch
pancakes; serves two to three.
These are so simple to make,
they will become a weekend
breakfast staple. This recipe can
easily be doubled or tripled.

1 cup unbleached all-purpose
flour

1J2 tsp. baking soda
V4 tsp. salt
1 large egg
1 Tbs. canota or safflower on,

more for the griddle
1 cup buttermilk
Pure maple syrup or fruit jam

In a medium bowl, whisk the
flour, baking soda, and salt until
well blended. Add the egg, oil,
and buttermilk and whisk only
until no dry flour is visible; the
batter should be lumpy. Heat a
griddle over medium heat until
a sprinkle of water sizzles gently
across the surface. Lightly oil
the surface and drop the batter
by generous tablespoons about
2 inches apart onto the griddle.
Cook each pancake until the bot­
tom is golden brown, tiny bub­
bles appear around the edges,
and the edges look dry. Flip and
cook until the center of each
pancake rises and is firm when
poked, and the bottom is golden.
Serve immediately on warmed
plates with syrup or jam.
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Buttermilk
Pancakes

tip: If you want a head start on making
pancakes, muffins, or waffles, measure
and combine all of the dry ingredients the
night before.



:; ueberry Muffins with
":.tnnamon Crumble
'e.'DS 12 regular-size or 6 large
-._=ns.
"vese are especially wonderful

Harm from the oven. If you're
-:"a<Wlg these in the morning,
ez.e the butter out overnight so
s ready to use.

"="-HE CINNAMON CRUMBLE:
a cup all-purpose flour

cap packed brown sugar
scant V2 tsp. ground cinnamon

alp cold unsalted butter, cut
- to small pieces

~:" THE MUFFINS:
er and flour for the muffin

tins, or paper muffin liners
-.~ cups all-purpose flour
:- rep cake flour
asp. baking soda

:- tsp. baking powder
~ tsp. salt
_ tsp. ground cinnamon
:: tsp. grated or ground nutmeg
': cup unsalted butter, at room

tern peratu re
. ClIp sugar
_large eggs

1 V2 tsp. pure vanilla extract
1 cup buttermilk
1 cup fresh blueberries,picked

over, or unthawed frozen
blueberries

Set an oven rack in the middle
of the oven. Heat the oven to
350"F.

Make the crumble: In a medium
bowl, combine the flour, brown
sugar, and cinnamon. Add the
butter and work it in with your
fingertips until you have a uni­
form, moist crumble. Cover with
plastic wrap.

Make the muffins: Butter and
flour 12 regular (1j2-CUp) or 6
large (1-cup) muffin tins or line
them with paper liners. In a small
bowl, sift together both flours,
the baking soda, baking powder,
salt, cinnamon, and nutmeg. Us­
ing a hand mixer or stand mixer
fitted with the paddle, cream
the butter and sugar in a large
bowl until light and fluffy, about
3 minutes. Add the eggs, one at
a time, beating well after each .

Scrape the sides of the bowl
and beat in the vanilla. On low
speed, add the flour mixture in
three additions, alternating with
the buttermilk in two additions,
beginning and ending with the
flour. Gently fold in the berries by
hand. Spoon the batter into the
muffin cups to almost full.

Scatter a generous amount
of the crumble over the batter in
each muffin cup (there may be
some left over).

Bake until the tops are golden
and spring back when touched
lightly and a wooden skewer
inserted in the center comes
out clean, 20 to 25 minutes for
regular muffins, 30 to 35 minutes
for large. Cool in the pan for 5
minutes and then turn out onto a
rack. Serve warm (slathered with
butter if you like) or at room tem­
perature. Once cooled, the muf­
fins can be tightly wrapped and
frozen. For the best flavor, warm
defrosted muffins before eating.

tip: These
blueberry muffins
are more cakey
than muffiny. Cake
flour makes them
extra tender, but
if you don't have
it, you can use
all-purpose flour.

Blueberry Muffins with
Cinnamon Crumble
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saturday

Alsatian Onion Tart
Serves six.
This classic French regional
tart, composed of good Gruyere
and "melted" onions bound
with a savory custard, is a sure
crowd pleaser. For an interest­
ing variation, brush the pre baked
tart shell with a thin layer of Dijon
mustard, or add 1/2 tsp. finely
chopped tarragon leaves to the
custard.

2 Tbs. vegetable oil
2 Tbs. unsalted butter
4 medium onions, cut in half and

very thinly sliced
A sprinkling of sugar
Salt and freshly ground black

pepper
3 large eggs



Alsatian Onion Tart

._.( cups heavy cream
tiny pinch nutmeg (preferably
heshly grated)

l: alp (about 1 V4 oz.) finely
grated Gruyere cheese

.. recipe partially baked 101J2- or
1 t -Inch tart shell (see recipe
for Basic Tart Dough on p. 48)

When the onions are done, trans­
fer them to a strainer and drain.

Heat the oven to 375°F. If us­
ing a tart pan with a removable
bottom, put it on a baking sheet.
In a bowl, whisk together the
eggs and cream. Season with
3/4 tsp. salt, a scant 1/2 tsp. pep­
per, and the nutmeg. Add the
drained onions and half of the
cheese and blend thoroughly. Fill
the prepared tart shell with the
onions and custard. Top with the
remaining cheese and bake until
the tip of a knife comes out clean
and the top of the tart is puffed
and brown, 40 to 45 minutes. Let
cool for at least 15 to 20 minutes
before serving.

+eat the oil and butter in a cast­
-o- or other heavy-based 10- to
. 1--1nch skillet. Add the onions
z-c sugar, season with salt and
cecper, and saute over medium­
- 9'""1 heat, stirring frequently,
_-u.1 lightly browned. Lower the
-eat and continue to cook the
:7 ons until very soft and evenly
o-cwned, stirring frequently,
a-otner 30 to 40 minutes; you
-2, need to add a little more oil.

Timetable
Up to four weeks
ahead
Make the cake; wrap it well

and freeze it

Shape the tart crust and
freeze it unfilled and
unbaked.

Up to one day ahead
Make the vinaigrette for

the salad; bring to room
temperature before using.

Saute the onions for the tart
and refrigerate them until
ready to use.

First thing in the
morning
Make the iced tea and chill.

Combine the tart filling
ingredients and refrigerate
until ready to use.

Prepare the salad ingredients,
except for the fennel.

Two hours before
the guests arrive
Defrost the cake as directed.

Partially bake the tart shell.

Roast the pears and make
the sauce for dessert

One hour before the
guests arrive
Fill and bake the onion tart

Slice the pears for dessert

Bring the vinaigrette to room
temperature if necessary.

While the guests are
there
Pour the iced tea.

Slice the fennel for the salad
and toss the salad. Serve
the salad and a slice oltart
together on one plate.

Reheat the caramel sauce to
serve with the cake.
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Basic Tart Dough
Yields one 1 01/2~ or 11-inch tart shell,
For the best results, keep your butter, flour,
and water very cold; leave them in the refrig­
erator until the last minute. And be sure to let
the dough rest for the full hour; this allows the
gluten to relax and makes for a flakier crust. A
French rolling pin, the kind without the ball bear­
ings, will give you more control as you roll out
the dough.

1 V2 cups unbleached all-purpose flour
1J4 tsp. plus a pinch of salt
9 Tbs. unsalted butter, cut into small pieces and

chilled
4 Tbs. ice water

Make the dough: In a food processor, combine
the flour, salt, and butter. Using short pulses,
process until the mixture resembles oatmeal.
Add the ice water and pulse quickly until the
mixture begins to clump together around the
blades. Transfer the mixture to a lightly floured
surface and gather it into a ball with your hands.
Gently flatten the ball into a smooth disk about
t Va inches thick and wrap it in plastic or foil. Re­
frigerate until firm enough to roll, at least 1 hour.

Roll and shape the shell: Roll the dough on
a lightly floured surface into a circle about 1/8

inch thick. Roll the dough over your rolling pin
and lift it over a 10lf2· or t t-inch tart pan with
fluted edges. Unroll it loosely over the tart pan
and gently press the dough into the pan without
stretching it. Fold a bit of the excess dough in­
ward to form a lip. Roll the rolling pin back and
forth over the pan. Remove the severed dough
from the outside of the pan. Unfold the lip of
dough and press it down into the sides of the
pan to form a double thickness. Prick the bot­
tom of the shell all over with a fork, cover with
aluminum foil, and freeze for at least 30 minutes
and as long as overnight. At this point, the shell
can also be wrapped and kept frozen for up to
2 weeks.

Partially bake the shell: Arrange a rack in the
center of the oven and heat the oven to 425°F.
Remove the foil, line the frozen shell with parch­
ment or fresh foil, fill it with dried beans or pie
weights, and put it on a baking sheet. Bake until
the sides are set, about 1 2 minutes. Remove the
parchment and weights and continue to bake
until the dough is just beginning to brown lightly,
another 6 to 8 minutes. Coolon a wire rack until
needed.

I
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Arugula with Blood
Oranges, Fennel &
Ricotta Salata
Serves six.
The sweetness of blood oranges
will vary, so if you find that they're
making your vinaigrette too
sweet, compensate by adjust-
ing the amount of sherry vinegar
to taste. If you can't find blood
oranges, substitute a mix of pink
grapefruit and orange sections.

2 tsp. minced shallots
6 small blood oranges
21f2 Tbs. sherry vinegar
1f4 tsp. sea salt or kosher salt;

more to taste
Freshly ground black pepper
2 Tbs. extra-virgin olive oil
1f2 lb. baby arugula (6 to 7 cups)
1 medium fennel bulb (about

3/4lb.)
1f4 lb. ricotta salata, shaved with

a vegetable peeler to yield
about 1 cup

Put the shallots in a small bowl.
Squeeze one of the blood or­
anges to get 2 Tbs. of juice. Add
the juice and the vinegar to the
shallots. Season the mixture with
the salt and a few grinds of black
pepper. Let sit for 10 minutes
and then whisk in the olive oil.
Reserve the vinaigrette at room
temperature until ready to use
(for up to 2 hours) or make up
to 1 day in advance and store,
tightly covered, in the refrigera­
tor. Bring to room temperature
and whisk again before using.

Trim any long stems from the
arugula, wash the leaves well,
and spin them dry. Put the aru­
gula in a large bowl, cover with a
slightly damp towel, and refriger­
ate until ready to toss.

With a serrated knife, remove
the peel and pith from the blood
oranges. Cut the oranges in half
lengthwise and slice into 1/4-inch­
thick half-moons. Reserve in a
small bowl at room temperature



AruguJa with Blood _granges,
Fennel & Ricotta--Salata---

::r refrigerate, tightly wrapped, if
rOrking ahead).

Trim the stalks from the fen­
-€1 bulb. Cut the bulb in half
e.,gthwise through the core. Cut
zan the core in a wedge. Shave
+e fennel lengthwise with a veg­
erable peeler or on a mandoline.
"'00 will have ribbons, not cres­

cents. (If you have crescents,
ou're slicing crosswise instead
=;- .enqthwise.) To avoid discolor­
ai.on, cut the fennel as close to
serving time as possible. Don't
soak the fennel in water, or you'll
:: nrte the intensity of its flavor.

Add the fennel to the arugula
=.....d toss. Whisk the vinaigrette to
-ecombine. Add the vinaigrette to
+e arugula and fennel and toss
aqam. Season with salt and pep­
cer, Add the blood oranges and
':JSS gently. Divide among salad
:: ares and distribute the ricotta
sa.ata over each salad.

tip: For a
well-seasoned salad,
dissolve the measured
amount of salt in the
vinaigrette and add any
"to taste" salt toward
the end of tossing. The
acids from the fruit
will accentuate the salt
that's already in, so you
may not need to add any
additional salt at all.

Basic Iced Tea
Yields about 2 quarts.
If you like your iced tea Southern­
style and quite sweet, add 11/2
cups sugar.

21f4 cups water
6 regular-size tea bags (about

1f2 oz. total); orange pekoe is
nice

6 cups cold water, preferably
spring water

Sugar for garnish
Lemon wedges for garnish
Mint sprigs for garnish

In a small saucepan, bring the
2 V4 cups water to a gentle boil.
Add the tea bags, remove the
saucepan from the heat, and
cover. Steep for 15 minutes.

Remove the tea bags without
squeezing them (which would
add bitterness) and pour the
steeped tea into a 2V2-quart
heat proof container (like a large
Pyrex liquid measure). Add the
6 cups cold water and mix. Let
cool at room temperature and
then refrigerate until cold. Serve
over ice, garnished with sugar,
lemon wedges, and mint sprigs.

Basic Iced Tea



ti p: The deep
flavors in this cake
come from toasting
both the nuts and
the butter. For best
results, let the milk
solids in the butter
get good and brown
before transferring
the butter to a
heatproof bowl to
stop the cooking.
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Brown-Butter
Almond Cake
Serves twelve to fourteen.

This moist cake has enough
flavor to stand on its own, but
becomes even more special
when combined with roasted
pears and a creamy caramel
sauce. You can make the cake
ahead and freeze it in a double
layer of plastic wrap for up to
4 weeks. To defrost the cake,
unwrap it, set it on a rack, cover
it loosely with a towel, and let it
sit at room temperature for about
2 hours.

1 cup whole almonds
10 Tbs. unsalted butter; more for

the pan
l1J2 cups sugar
1 cup cake flour
2 tsp. baking powder
Pinch salt
2 Tbs. dark rum
1 tsp. pure vanilla extract
V4 cup sour cream
9 large egg whites, ideally at

room temperature
Y4 cup sliced almonds
Confectioners' sugar for dusting

(optional)

Heat the oven to 350°F. Butter a
1 Q-inch springform pan and line
the bottom with a round of parch­
ment or waxed paper.

Spread the whole almonds on
a baking sheet and heat them in
the oven, shaking the pan every
couple of minutes, until lightly
toasted and aromatic, 5 to 9
minutes.

In a small saucepan over me­
dium heat, melt the butter and
then continue to cook it for 5 to
7 minutes. Watch it carefully and
when you see brown flecks in the
bottom of the pan, immediately
pour the butter into a medium
bowl, scraping the pan with a
spatula to get all the flecks. Set
aside to let cool slightly.

In a food processor, pulse
the whole almonds and 3/4 cup
of the sugar until finely ground.
Pour the mixture into a medium
bowl and stir in the cake flour,
baking powder, and salt. Set
aside.

Stir the rum, vanilla extract,
and sour cream into the browned
butter.

Using a stand mixer or a hand
mixer, beat the egg whites in a
large, clean, dry bowl, beginning
on low speed until they start
to foam. Increase the speed to
medium high and beat until the
whites barely hold peaks. Beat
in the remaining 3/4 cup sugar
in a very slow, steady stream;
continue beating the whites until
they hold soft peaks.

Scoop a large dollop of the
egg whites into the butter mix­
ture and stir it in. Gently fold half
of the almond mixture into the
remaining egg whites and then
half of the butter mixture into the
egg whites. Repeat, ending with
the butter mixture.

Pour the batter into the pre­
pared pan. Smooth the top with
a spatula and give the pan a
quick spin to even out the batter.
Sprinkle with the sliced almonds.
Bake in the middle rack of the
oven until well risen and golden,
45 to 50 minutes. The center
of the cake should spring back
when pressed lightly.

Let the cake cool in the pan
on a rack until warm to the touch,
about 30 minutes. Run a knife
around the inside edge of the
pan and carefully flip the cake
onto the rack to release it from
the pan. Peel off the parchment
or waxed paper. Gently flip the
cake again onto a serving plate.
Serve warm or at room tempera­
ture, dusted lightly with confec­
tioners' sugar, if using, or with
the Roasted Pears with Caramel
Sauce (see recipe at right).
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Afternoon
Pick-Me-Ups
A

fter all the running around that

comprises the usual Saturday, an

afternoon snack that's both satisfying

and sweet helps refuel body and soul.

Having anyone of these treats on hand

(and many of them freeze well) also means

a warmer welcome when friends stop by.

And all go really well with a nice cup of

coffee or tea.

Coffee-Cocoa Snack
Cake
Yields one 9-inch-square cake;
serves sixteen.
The coffee in this recipe intensi­
fies the chocolate flavor of this
super-moist cake. Mixing in the
flour by hand helps to keep the
cake's crumb tender.

10 Tbs. very soft unsalted butter;
more for the pan

12/3 cups sugar
2 large eggs, at room

temperature
1 tsp. pure vanilla extract
V2 tsp. salt
1Y2 cups plus 2 Tbs. unbleached

all-purpose flour; more for
the pan

1J2 cup plus V3 cup unsweetened
natural cocoa powder
(not Dutch-processed)

1 tsp. baking soda
1 tsp. baking powder
1 V2 cupsgood-quality brewed

coffee, cooled to warm

Position a rack in the center of
the oven and heat the oven to
350°F. Generously butter a 9-
inch-square baking pan. Line the
bottom of the pan with a square
of parchment, butter the parch­
ment, and then flour the bottom
and sides of the pan. Tap out any
excess flour.

Cream the butter and sugar
until smooth, using a wooden
spoon or the paddle attachment
of a stand mixer Add the eggs
one at a time, mixing until just in­
corporated (use a whisk if doing
this by hand).

By hand, whisk in the vanilla
and salt. Sift the flour, cocoa,
baking soda, and baking powder
directly onto the batter. Pour
in the coffee. Gently whisk the



-q-edients by hand until the mix­
s-e .s smooth and mostly free

=! umps.
Pour the batter into the pre­

cered pan, spreading it evenly
a rubber spatula. Bake until

a s-ewer inserted in the cen-
.e- comes out with only moist
e-x-nbs clinging to it, 40 to 43
- -utes. Set the pan on a rack
.::: cool for 20 minutes. Carefully
-sr a knife around the edges of

~e can, invert the cake onto the
:ct_. and remove the pan. Invert
a;a._.-: onto another rack and let
::::::01 :-g!"::: SJOe .... o .z-; ~JSi:'.vann.

Se-secca-ec.areI or wra;: ,...
='as:X: esc S:~ a: -ccea ce-r-

tip: This simple cake
can be dressed up for
dessert with a dusting of
confectioners' sugar or a
dollop of whipped cream.

Lemon-Cornmeal
Shortbread Bars
Yields about forty 2'/2x1-inch bars.

These buttery bars are slightly chewier than tra­
ditional shortbread. The cornmeal adds a little
crunch while the lemon adds a bright flavor.

2 cups unbleached all-purpose flour
1 cup finely ground yellow cornmeal
Y2 tsp. salt
1Y2 cups unsalted butter, softened at room

temperature; more for the pan
13/4 cups confectioners' sugar
1 Tbs. finely grated lemon zest
1 tsp. pure vanilla extract

Position a rack in the middle of the oven and
heat the oven to 325°F. Lightly grease the
sides and bottom of a 9x13-inch baking pan.
Line the bottom of the pan with parchment.

In a medium bowl, whisk the flour, cornmeal,
and salt to blend. In a large bowl, combine the
butter, confectioners' sugar, lemon zest, and
vanilla; with a hand-held electric mixer or a
stand mixer fitted with the paddle attachment,
beat on medium-high speed untillighl and
creamy, 3 to 4 minutes. Scrape the bowl. Add
the flour mixture and mix on low speed until the
dough begins to form moist clumps. Dump the
dough into the prepared pan.

Using a rubber spatula or lightly floured
fingertips, spread the dough into the pan in a
smooth, even layer. Dip the tip of a knife or a
small metal spatula in flour (to prevent sticking)
and score the dough all the way through into
bars that measure about 2V2X1 inches. (You
can freeze the scored and uncooked dough for
up to a month; thaw before baking.)

Bake until the tops look dry and golden
brown, 35 to 40 minutes. Transfer the pan to a
rack. Immediately cut the shortbread into bars,
with a metal bench scraper or a knife, using the
scored lines as a guide (they will have faded a
bit during baking). It's important to do this right
after the shortbread comes out of the oven;
if you wait until it has cooled, it will crumble
when you try to cut it. Let the bars cool com­
pletely in the pan before removing them with a
small, flexible offset spatula.
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tip: To create
the marbled look,
drizzle the white
chocolate back
and forth over
the chocolate
glaze. Then drag
a skewer through
both in alternating
directions.

Peppermint Brownies
Yields about 30 brownies.
These brownies only get better
after a couple of days, as their
texture gets fudgier and their
flavor richer. (They also freeze
beautifully.) Peppermint extract is
available in grocery stores or by
mail order.

2Y2 sticks unsalted butter; more
for greasing the pan

10 oz. unsweetened chocolate
2 tsp. peppermint tea leaves

(from about 2 tea bags)
2 cups sugar
41arge eggs
2 tsp. peppermint extract
Y4 tsp. kosher salt
1 cup unbleached all-purpose

flour
2 oz. semisweet chocolate
2 Tbs. light corn syrup
2 oz. white chocolate

Center a rack in the oven and
heat the oven to 350°F. But-
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ter the bottom and sides of a
9x13-inch baking pan, line it with
parchment (the paper should
extend at least an inch above the
long sides to act as handles for
getting the brownies out), and
butter the paper.

Put about 2 inches of water in
a small pot and heat to a gentle
simmer. In a heat proof bowl set
over the water, melt 2 sticks of
the butter and 8 oz. of the un­
sweetened chocolate. Be sure
that the water is hot but not boil­
ing and that it doesn't touch the
bottom of the bowl. Stir occa­
sionally with a heatproof spatula
until the mixture is completely
melted and uniform, 6 to 7 min­
utes. Turn off the heat, but leave
the bowl over the water.

In a food processor, finely
grind the peppermint leaves with
the sugar. In a medium bowl,
whisk together the eggs, pep­
permint extract, salt, and pepper-

mint sugar until just combined.
Whisk in the melted chocolate
mixture (reserve the pot of water
for later). Slowly add the flour,
gently folding it in with a spatula,
until incorporated. Spread the
batter into the prepared pan and
bake until a pick inserted into the
center comes out almost clean (a
few bits of batter should cling to
the pick), 35 to 40 minutes. Put
the pan on a rack to cool to room
temperature, about 2 hours.
Lift the paper lining to pull the
brownies out of the pan. Peel the
paper off the brownies and put
them on a cutting board.

To make the glaze, bring the
pot of water back to a gentle
simmer. Set a heatproof bowl
over the pot and add the semi­
sweet chocolate, corn syrup, and
the remaining 2 oz. each butter .
and unsweetened chocolate.
Stir frequently with a heatproof
spatula until the mixture is melted
and smooth; set aside. Put the
white chocolate in a separate
heatproof bowl and set it over
the water. Stir frequently until it's
melted and smooth; remove it
from the heat.

Spread the chocolate glaze
over the cooled brownies in an
even layer using a spatula. Driz­
zle the white chocolate over the
glaze in lines. (If the white choco­
late clumps in places, don't
worry; it will look fine once you
run the skewer through it.) Drag
a thin toothpick or a wooden
skewer through the glazes in
alternating directions to create
a marbled look. Lift the cutting
board and firmly tap it on the
counter to settle the glaze.

Refrigerate until the glaze is
set, at least 20 minutes and up
to 12 hours. Cut into thirty bars,
about 2 inches square (a knife
rinsed in hot water and then
dried will cut more cleanly than
a cold knife). Keep well covered
and serve at room temperature.



Classic Cream
Scones
Yields 8 large scones.
These plump, moist scones are
rich and subtly sweet. You can
have a batch of them ready for
the oven in 10 minutes.

2 cups unbleached all-purpose
flour

1J3 cup sugar
1 Tbs. baking powder
112 tsp. salt
1J2 cup dried currants (optional)
6 Tbs. cold unsalted butter, cut

into cubes
3/4 cup heavy cream
21arge egg yolks, lightly beaten,

for finishing
1 large egg, lightly beaten with

1 Tbs. milk, for glazing
1 to 11/2 tsp. sugar

Position an oven rack in the
lower third of the oven and heat
the oven to 400°f_ Line a heavy
baking sheet with parchment. In
a large bowl, whisk together the
flour, sugar, baking powder, and
salt. Add the currants, if using,
tossing until evenly distributed
and coated with flour. Cut in the
butter with a pastry blender or
two table knives until the largest
pieces of butter are about the
size of peas.

In a small bowl, stir the cream
and egg yolks just to blend.
Add this all at once to the flour
mixture. Stir with a fork to begin
combining the wet and dry ingre­
dients and then use your hands
to gently knead the mixture to­
gether until all the dry ingredients
are absorbed into the dough and
it can be gathered into a moist,
shaggy ball. Don't overknead:
This dough is sticky but benefits
from minimal handling. Set the
rough ball in the center of the
prepared baking sheet and pat it
gently into a round about 1 inch
thick and 7 inches in diameter.
Don't be tempted to make the
round any flatter.

With a sharp knife or a pastry
scraper, cut the round into eight
wedges; separate the wedges.
Brush the scones with the egg­
milk glaze (you won't need to
use all of it) and sprinkle with the
sugar. Bake until the scones are
deep golden and a toothpick in­
serted into the center of a wedge
comes out clean, 18 to 22 min­
utes. Slide the parchment onto a
rack and let the scones cool for
10 to 15 minutes before serving.

tip: Scones taste best
fresh, but are also good
split and toasted the
next day. Or freeze them
for up to 2 months.
Warm thawed ones in
a 325°F oven for that
fresh-baked flavor.
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saturday

Oven-Roasted
Memphis Ribs
Serves four to six.

This is an easy recipe to double,
as long as you have oven space.
If you plan to make the ribs
ahead, leave them whole and re­
frigerate; reheat in a 250°F oven
for 20 to 30 minutes.

FOR THE SPICE RUB:
2V2 Tbs. hot chile powder
2 Tbs. ground cumin
2 Tbs. ground coriander
1 Tbs. kosher salt
V2 Tbs. paprika



¥l Tbs. dark brown sugar
1h tsp. freshly ground black

pepper
Y4 tsp. ground cayenne

of each rib rack. Put the racks,
meaty side up, on a broiling pan
or a wire roasting rack set over a
baking sheet. Lightly season the
ribs with salt and put them in the
oven. After the first hour, rotate
the pan every 30 minutes (Note:
If you use two baking sheets,
switch their position in the oven,
too.) Cook the ribs until very
tender, 2 to 21/2 hours. To test for
doneness, pick up the center of
the ribs with tongs; the ends of
the ribs should flop downward
(this means the fat and carti-
lage have broken down), and a
skewer inserted between the ribs
should meet little resistance. If

the meat between the ribs is still
tough, keep cooking, checking
every 15 minutes and rotating
the pan. (If you like "wet" ribs,
brush a little barbecue sauce on
the ribs in the last 1 0 minutes or
so of cooking.)

Remove the rib racks from
the oven, put them on a cut-
ting board meaty side down (so
they're easier to slice), and if
eating right away, slice them into
individual ribs. Arrange the ribs
on a platter and serve with the
Barbecue Sauce (see recipe at
right or use your own favorite) on
the side.

FOR THE RIBS:
2 full (13-rib) racks of St. Louis­

cut pork spareribs (about
3 lb. each); ask your butcher
for help choosing, if necessary

Kosher salt for sprinkling

In a small bowl, stir together all
of the spice rub ingredients.

Position a rack in the center
of the oven and heat the oven
to 300°F. Sprinkle and press
14 cup of the rub on both sides

Barbecue Sauce
Yields about 2 cups.
The sauce will keep for about a
week in the refrigerator.

1,14 cup vegetable oil
1 medium onion, finely diced
Kosher salt
1 14-oz. can tomato puree
2 Tbs. dark brown sugar
2 Tbs. tomato paste
2 Tbs. cider vinegar
1 Tbs. Worcestershire sauce
1 Tbs. Tabascosauce
1 Tbs. Oijon mustard
1 tsp. hot chile powder
1 tsp. paprika
1,14 tsp. cayenne

In a medium saucepan over
medium heat, heat the oil and
add the onion. Season lightly
with salt and saute until trans­
lucent, about 3 minutes. Add
the tomato puree, brown sugar,
tomato paste, cider vinegar,
Worcestershire sauce, Tabasco,
mustard, chile powder, paprika,
and cayenne and stir well. Turn
down the heat to low and let the
sauce simmer until it thickens
slightly, about 30 minutes. Re­
move from the heat, season to
taste with salt, and let cool to
room temperature.
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drink:
choices
For ribs, beer is
best. Choose a
substantial ale,
such as Red Hook
or Anchor Steam's
Liberty Ale. Y2 tsp. salt

Y2 cup cold unsalted butter, cut
into Va-inch cubes

Y4 cup thinly sliced fresh chives
3 oz. extra-sharp Cheddar,

grated to yield 3/4 cup
2/3 cup buttermilk

Cheddar & Chive
Buttermilk Biscuits
Yields 9 biscuits.
These cheesy biscuits taste best
served warm. So do reheat them
briefly if you make them ahead.
Parmesan or Swiss may be sub­
stituted for the Cheddar, and
scallions for the chives.

Position a rack in the middle of
the oven and heat the oven to
375°F. Line a baking sheet with
parchment.

In a large bowl, whisk the
flour, baking powder, baking
soda, and salt until well blended.

2 cups unbleached all-purpose
flour

2 tsp. baking powder
1J2 tsp. baking soda

With a pastry blender or two
table knives, cut the butter into
the flour mixture until its texture
is fine and looks a little like corn­
meal, with some butter chunks
the size of peas. Stir in the chives
and grated cheese. Add the but­
termilk and stir with a wooden
spoon until the dough is wet,
sticky, and shaggy; small areas
of dry ingredients are fine. Turn
the dough out onto an unfloured
board and knead about 12 times
until the dough comes together
and is smooth. Lightly flour the
board and pat the dough into a
1-inch-thick square. Use a sharp
knife to trim the edges of the
square; this helps the biscuits
rise. Cut the square into nine
smaller squares. Transfer the bis­
cuits to the lined baking sheet.
Bake until firm and lightly golden
brown on top and golden brown
on bottom, 18 to 23 minutes.

Traditional Coleslaw
Yields 8cups; serves eight to ten.
This colorful cabbage slaw is the
perfect companion to ribs.

Y2 head Savoy cabbage,
shredded (about 4Y2 cups)

2 cups water
1 Tbs. salt
2 medium carrots, shredded

(about 1 cup)
7 scallions, finely chopped

(about 2/3 cup)
3 Tbs. cider vinegar
2 res. sugar
3 to 4 Tbs. sour cream
1/2 tsp. celery seed
V2 tsp. caraway seed
Salt and freshly ground pepper

to taste

In a medium stainless-steel
bowl, soak the cabbage in the
water and salt for half an hour.
Drain the cabbage, rinse it, and
drain any excess water. Toss
the cabbage with the remaining
ingredients and refrigerate for
1 to 2 hours to allow the flavors
to meld. Let stand at room tem­
perature for 15 minutes before
serving.



Apple-Cranberry Crisp
Serves six to eight.
"he cranberries tweak a tradi­
oonal crisp, adding not only

'avor but also a jewel-like
oeauty.

lib. apples (4 to 5 medium­
large), such as Braeburn, Gala,
Rome, or Honeycrisp

'I..z tsp. ground cinnamon
t.'2lb. (2V4 cups) fresh cranberries
1 tsp. finely grated orange zest
1 Tbs. unsalted butter
3 Tbs. fresh orange juice
Pinch salt
1 cup sugar
Pecan Topping (see recipe at

right)

-leat the oven to 375°F. Butter
c-e sides only of a 9-inch-square
:laKing pan.

Peel, quarter, and core the
anples. Cut each apple quarter
c-csswise into 3/4-inch-thick
S Ices. Put them in a large bowl,
sprinkle on the cinnamon, and
:055 until evenly coated. Com-
~ '18 the cranberries and orange
zest in a food processor and
ocrse until the cranberries are
r-efy chopped, scraping down

the sides with a rubber spatula
as needed.

Add the cranberries to the
apples and toss to combine.
Put the butter, orange juice, and
salt in a small microwaveable
dish or a small pan. Heat in the
microwave or over medium-low
heat until the butter melts, about
1 minute. Swirl to blend and pour
the mixture over the apples. Toss
to coat. Add the sugar and toss
to coat again. Pour the apple
mixture into the prepared pan
and spread it evenly. Sprinkle
the topping evenly on top of the
apples.

Line a heavy-duty rimmed bak­
ing sheet with foil. Set the pan
on the sheet and bake until the
juices are bubbling on the sides,
the top is golden brown, crisp
and hard, and the apples in the
center are tender when pierced
with a fork, 60 to 70 minutes (ro­
tate the pan for even browning,
if necessary). If the top starts to
get too brown after 45 minutes,
cover it loosely with aluminum
foil. Let coolon a rack for at
least 30 minutes to let the juices
thicken. Serve warm.

Pecan Topping
Yields enough for the
Apple-Cranberry Crisp
atleft.
If you don't have pecans,
walnuts would make a
fine substitute.

1 V4 cups unbleached
all-purpose flour

V2 cup firmly packed
light brown sugar

2 Tbs. granulated sugar
1/2 tsp. ground cinnamon
V4 tsp. salt
V2 cup cold unsalted

butter, cut into
V2-inch pieces

3/4cup pecans, coarsely
chopped

Combine the flour,
brown sugar, granulated
sugar, cinnamon, and
salt in a medium bowl.
Rub in the butter with
your fingertips until it's
well blended and the
mixture is clumpy but
stili a bit crumbly (it
should hold together if
you pinch it). Mix in the
pecans. Refrigerate until
ready to use.

tip: Using a
combination of
apple varieties
delivers an exciting
range of textures
and tart-sweet
flavors.

Timetable
Up to one week
ahead
Make the spice rub.

Make the Barbecue Sauce.

Up to one day ahead
Cook the ribs; refrigerate

uncut

Make the Pecan Topping for
the crisp.

Earlier in the day
Make the coleslaw.

Assemble the crisp.

Mix biscuit dry ingredients.

One hour ahead
Bake the biscuits.
Reheatlhe ribs.

While you're eating
Bake (or reheat) the crisp.
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When you need
to bring the

Hors d'Oeuvre
YOU did it again. Youvolunteered

to bring something savory to your

friend's party. Now comes the frantic

ransacking through cookbooks and

magazines in search of a finger food that's

delicious, a little different, but maybe not

too ambitious; after all, you want to enjoy

the party, not have an anxiety attack on

the days leading up to it. With the options

offered here, you can make your appetizer

offer worry-free. While these recipes vary

tremendously in flavor and texture, all of

them share the attributes you want in a

bring-along bite: They can be made ahead,

they travel well, and they taste fabulous.

But be warned. Once you show up with

one of these appetizers in hand, you'll

never be off the hook.



Meatballs in Peanut­
Curry Sauce
Yields 32 to 40 meatballs.
Coconut milk tames the fire in
this curry, making it a crowd
pleaser. Fry the meatballs at
home earlier in the day and com­
bine them with the sauce. Reheat
the meatballs in the sauce just
before leaving for the party (they
can be served at room tempera­
ture) or reheat them there.

V2 cup all-purpose flour
1V2 tsp. coarse salt

V4 tsp. freshly ground black
pepper

1 lb. ground beef, medium-Jean
(800/0 or 850/0)

2 Tbs. vegetable oil; more if
necessary

4 cloves garlic, coarsely chopped
1 Tbs. red curry paste; more to

taste
1 cup canned coconut milk (use

as much of the thicker cream
as possible)

2 Tbs. chunky peanut butter
2 tsp. fish sauce (nam pIa) or to
taste

1 V2 Tbs.sugar or to taste
1 tsp. chopped fresh mint or

basil leaves for garnish

Put the flour on a plate. Sprinkle
the salt and pepper on the beef
and mix well. Shape the beef into
small, firm balls about 1 inch in
diameter. Roll the meatballs in
the flour, dusting off the excess.

Line another plate with paper
towels. In a frying pan, heat the
oil on medium high. Fry the garlic
until browned, about 1 minute;
remove and set aside. Turn the
heat to high, add the meatballs,
and sear them, in batches if
neccesary, stirring and tilting
the pan, until evenly browned
and cooked through, about 5
minutes. Using a slotted spoon,
transfer the meatballs to the pa­
per-towel-lined plate to drain.

If no oil remains in the pan,
add 2 tsp. and fry the red curry
paste so it releases its aromas,
about 2 minutes, stirring with a
wooden spoon to prevent stick­
ing. Add the reserved garlic and
the coconut milk and then stir in
the peanut butter. Cook and stir
to get a smooth, uniform consis­
tency, about 1 minute. Taste and
add the fish sauce and sugar.
Taste and add more sugar or
curry paste if desired; the sauce
shouldn't be too sweet.

Return the meatballs to the
pan with the sauce. Transfer to a
serving dish and garnish with the
mint or basil.

If making them ahead, refrig­
erate the meatballs in their sauce
without the garnish; reheat the
meatballs in a low oven in a heat­
proof serving dish or in the pan
over low heat until they're hot, 2
to 5 minutes, garnish, and serve.

Cucumber Rounds with
Hummus & Yogurt

Cucumber Rounds
with Hummus
& Yogurt
Yields about 40 rounds.
You can make the hummus up to
4 days ahead; just refrigerate it
in an airtight container. Bring the
hummus to room temperature be­
fore using. For an almost instant
hors d'oeuvre, use good-quality
packaged hummus in place of
the homemade.

15-oz. can chickpeas, rinsed and
drained

1 large clove garlic, coarsely
chopped

3 Tbs. fresh lemon juice
3 Tbs. tahini (mixed well before

measuring)
2 Tbs. extra-virgin olive oil
1 tsp. ground cumin
Kosher or sea salt
1 large seedless cucumber
Y4 cup plain yogurt, well stirred
2 Tbs. sesame seeds, toasted

until golden brown

Put the chickpeas, garlic, lemon
juice, tahini, olive oil, cumin, 1/4
tsp. salt, and 2 Tbs. water in a
food processor. Process until
the mixture is smooth, about 2
minutes.

Use a vegetable peeler to
peel the cucumber skin length­
wise at V4-inch intervals to cre­
ate a striped pattern. Slice the
cucumber crosswise into V4-inch
rounds and set them on a platter.

To assemble, lightly salt the
cucumber rounds. Top each
round with a generous teaspoon
of hummus, and top the hummus
with a small dollop of the yogurt.
Sprinkle with sesame seeds.
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Rosemary-Parmesan
Coins
Yields about 4 dozen 1'/2-inch
coins.

These tender yet assertively fla­
vored crackers go so well with
Champagne, beer, and, well, just
about any cocktail, that they al­
ways get gobbled up at parties.

11(3 cups all-purpose flour
3/4 cup lightly packed,finely

grated Parmigiano Reggiano
1 generous Tbs.finely grated

lemon zest (from 1 to 2
lemons)

2V2 tsp. coarsely chopped fresh
rosemary

1 tsp. salt
1/4 tsp. coarsely ground black

pepper
V2 cup unsalted butter, cut into

Va-lnch pieces, chilled
1 large egg yolk
2 Tbs. fresh lemon juice
Kosher salt for sprinkling

(optional)

Combine the flour, cheese,
lemon zest, rosemary, salt, and
pepper in a food processor. Pro­
cess until just blended. Add the
butter pieces and pulse until the
dough resembles coarse crumbs.
Stir the egg yolk and lemon juice
together with a fork and drizzle
over the mixture. Pulse until the
dough begins to form small,
moist crumbs that just begin to
clump together.

Pile the moist crumbs on an
unfloured work surface. With
the heel of your hand, push and
gently smear the crumbs away
from you until they start to come
together in a cohesive dough.
Using a pastry scraper or a metal
spatula, lift up one edge of the
dough and fold it into the center
(the dough will still be rough,
so don't expect a neat, smooth
fold). Repeat with the opposite
edge, like folding a letter. Turn
the dough 45 degrees. Give the
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dough another smearing and
shape it into a 14-inch log that's
11(4 inches in diameter. Wrap in
plastic and refrigerate until firm,
about 4 hours, or up to 2 days.
(The dough may also be frozen
for up to a month.)

Heat the oven to 375°F. Line
two large baking sheets with
parchment. Using a thin, sharp
knife, cut the log into V4-inch
slices. Arrange about V2 inch
apart on the prepared sheets.
Bake until medium-golden
around the edges, 15 to 20
minutes, rotating the sheets as
needed for even baking. (Don't
overbake or you'll lose the lemon
and rosemary flavors.) If you like,
sprinkle the crackers with a little
kosher salt just as the baking
sheets come out of the oven.
Set the sheets on racks to cool.
When the coins are completely
cool, store them in an airtight
container.

Two ways to make ahead

Make and freeze
the dough: Mix the
dough ahead and
shape it into a log.
It lasts for 2 days in
the refrigerator and
for 1 month in the
freezer (thaw it on
the counter or over­
night in the
refrigerator).

Or bake and freeze
the coins: Wrap
short stacks in plas­
tic, pack the stacks
in plastic containers,
and stash them in
the freezer, Thaw at
room temperature
(or put the frozen
coins right in the
oven) and warm
them for a few
minutes at 325°F
to refresh them.



Apple, Blue Cheese
& Hazelnut Salad on
Endive Leaves

Apple, Blue Cheese
& Hazelnut Salad on
Endive Leaves
Yields 35 to 40 hors d'oeuvres.
These look delicate and lovely.
3ut they also pack an enormous
-ange of flavors and textures into
each bite.

1 large (about 8 oz.) tart-sweet
red apple, such as Gala or
Braeburn, cored and cut into
Vs-inch dice

3 oz. blue cheese, crumbled (to
yield about 3/4cup)

:114cup finely chopped celery
(from about 2 large ribs)

3 Tbs. mayonnaise
1 Tbs. fresh lemon juice
Kosher salt
5 Belgian endives, leaves

separated; smallest leaves
saved for another use

Y2 cup hazelnuts, toasted and
coarsely chopped

In a medium bowl, combine the
apple, blue cheese, celery, may­
onnaise, and lemon juice. Stir
gently to combine. Season to
taste with salt.

To assemble, mound a small
spoonful of the apple mixture
onto the core end of each endive
eaf. Sprinkle with the hazelnuts

and serve.

tip: If you're bringing
the endive hors d'oeuvre
to a party, pack the apple
mixture, the endive, and the
hazelnuts separately and
Quickly assemble them once
you arrive. Also, don't make
the apple mixture more
than an hour ahead, or it
might brown.

Malabar Pecans
Yields 4 cups.
Keep a stash of spiced nuts in your freezer and
you'll always have something delicious on hand
to serve or bring. For the best flavor, taste the
nuts when they're cool and adjust the season­
ings with a final light dusting of spices.

4 Tbs. unsalted butter
2 Tbs. canola oil
1 Tbs. Madras curry powder
2 tsp. salt
1 tsp. ground cinnamon
114 tsp. ground cumin
V4 tsp. cayenne
4 cups shelled pecans

In a conventional oven: Line a sided baking
sheet with foil. Heat the oven to 300°F. Heat all
the ingredients except the nuts in a small sauce­
pan over medium heat. Pour the mixture into a
large bowl and add the nuts. Toss and stir the
nuts to coat them thoroughly. Spread them in
a single layer on the baking sheet. Bake for 30
minutes, stirring well every 10 minutes, until the
nuts are deeply browned. Slide the foil out of the
pan onto a rack and cool completely.

In a microwave: Put all the ingredients except
the nuts in the largest shallow dish that fits in
your microwave. Heat on high for 1 minute to
release the flavors and melt the butter. Stir to
combine. Add the nuts, tossing and stirring to
thoroughly coat them. Toast the nuts on high for
6 minutes, stirring well at 2-minute intervals to
redistribute the seasonings. Rotate the dish oc­
casionally if your microwave doesn't have a car­
ousel. Spread the nuts on a length of foil to cool.

For either method: Store in airtight containers
or plastic freezer bags for a few days at room
temperature, a couple weeks in the refirgerator,
and up to 6 months in the freezer.

Malabar
Pecans





Rlet of Beef Wrapped in Bacon with Wild
Mushroom & Rosemary Sauce
Serves six to eight.
A deeply flavored mushroom
sauce transforms a simple slice
01 filet into something really
soecial. If you can't find oyster
-ousbrooms, use enough shii­
rakes or cremini to total about
-alt a pound. Serve with mashed
ootatoes and roasted or glazed
carrots (and parsnips, if you
ce). or-even easier-steamed

3 oz. cremini mushrooms, stems
removed, caps cut into
Y4x1h-inch strips

3 oz. shiitake mushrooms, stems
removed, caps cut into
Y4x1/2-inch strips

3 oz. oyster mushrooms,
trimmed and cut into
Y4xY2-inch strips

3/4cup dry red wine
3/4cup apple cider
3 Tbs. cider vinegar
1 V2 cups beef broth (low-salt is

best)
2 tsp. minced fresh rosemary

FOR THE BEEF:
1 whole, trimmed, tenderloin of

beef (3Y2 to 4 lb.)
Freshly ground black pepper
4 to 6 oz. bacon, preferably

apple-smoked, sliced medium
thick

Kosher salt to taste
4 large sprigs fresh rosemary

Make the sauce: Set a large
skillet over medium heat and put
in 2 Tbs. of the butter. Add the
shallots and saute until tender,
1 to 2 minutes. Add the mush­
rooms and cook until lightly
browned, about 7 minutes. Add

;~en beans.

=OR THE SAUCE:
-4 Tbs. unsalted butter
2 medium shallots, minced

the wine, cider, and cider vin­
egar; raise the heat to medium
high and reduce the liquids by
about three-quarters. Add the
beef broth and again reduce by
half. Take the pan off the heat.
Add the rosemary, whisk in the
remaining 2 Tbs. butter (if you
make the sauce ahead, wait to
add the butter until just before
serving), and taste for seasoning.

Prepare the beef: Season the
filet with pepper. Fold the thin tail
piece over itself. Wrap the bacon
strips around the filet, leaving
some space between each strip
(don't be tempted to cover the
filet completely with bacon; too
much bacon will overwhelm the
flavor of the beef). Using butch­
er's twine, tie the filet at regular
intervals to keep the bacon in
place and to even the shape of
the beef as much as possible. If
you're working ahead, refrigerate
the filet until half an hour before
you're ready to roast it.

Heat the oven to 375°F. Sea­
son the meat liberally with salt
and pepper. Tuck the rosemary
sprigs under the twine along the
length of the filet. Set the roast
on a rack in a roasting pan or
rimmed baking sheet and put it in
the oven. Periodically use a pas­
try brush or a spoon to remove
excess fat that renders out of the
bacon and brush it onto the roast
(the rendered fat may cause your
oven to smoke a bit). If the bacon
begins to brown too quickly,
loosely tent the filet with foil for
the rest of the cooking time. After
40 minutes, insert an instant­
read thermometer deep into the
thickest part of the meat; you're
looking for a temperature of
128°F for medium rare (remem­
ber that the filet will continue to
cook as it rests). Depending on
its thickness, the filet should take
45 minutes to 1 hour to cook.
Remove the filet from the oven,
tent it with foil, and let it rest for
10 minutes before slicing.

To serve: Reheat the sauce gen­
tly and thin it with a little water, if
needed. Whisk in the rest of the
butter. Cut the beef into 3/4-inch
slices and arrange on plates.
Drizzle on the sauce and serve.
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Timetable
Two or three days
ahead
Order a whole filet of beef

and ask the butcher to trim
it for you.

Make the cocktail sauce.

Up to two days
ahead
Make the vinaigrette and

toast the pecans.

Make the souffle cakes but
don't bake them.

Up to one day ahead
Poach the shrimp.

Make the sauce for the filet

Up to two hours
ahead
Heat the oven.

Prepare the escarole for the
salad.

One hour before
Roast the filet
Prepare any vegetable sides

(or plan to serve the salad
with the beef),

Prepare the celery root and
apple for the salad.

Just before serving
Tossthe salad.
Reheat the mushroom sauce

as the filet rests.

Reheatthe vegetable sides,
if need be.

Assemble the shrimp
cocktail.

As you're clearing
the main-course
dishes
Heat the oven for the souffle

cakes, bake, and let cool
a few minutes before
serving.
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tip: The fully prepared (but not baked)
souffle cakes will hold in the refrigerator
for up to 2 days. Set them on a baking
sheet and cover with plastic, or wrap each
individual ramekin in plastic.



Dark Chocolate
Souffle Cakes with
Espresso-Chocolate
Sauce
Serves six.

Who can resist warm, flowing
chocolate? A coffee-flavored
center updates the ever-popular
molten chocolate cake in this
practically foolproof, make-ahead
recipe.

Softened butter and sugar for
the ramekins

FOR THE ESPRESSO·
CHOCOLATE SAUCE:
1 tsp. instant espresso powder
8 oz. bittersweet or semisweet

chocolate, coarsely chopped
6 Tbs. unsalted butter, cut into

eight pieces
Salt

FOR THE SOUFFLE CAKES:
2 Tbs. unsweetened natural

cocoa powder
2 large eggs, separated
1 large egg white
VB tsp. cream of tartar
3 Tbs. sugar

Put a metal or Pyrex pie plate or
cake pan in the freezer to chill.
Lightly butter six 6-02. ramekins
or custard cups. Coat with sugar
and tap out the excess.

Make the sauce: In a small
bowl, combine the espresso
powder with 2 Tbs. warm water
and stir to dissolve.

In a medium heatproof bowl
set in or over a skillet of barely
simmering water, melt the
chocolate and butter, stirring
frequently, until smooth. Add
two pinches of salt, stir, and
remove from the hea1.Transfer
5 Tbs. of the chocolate mix-
ture to the espresso and stir to
blend. (Set the remaining melted
chocolate aside.) Use a spatula
to scrape the espresso mixture
into a puddle on the chilled pie
plate or cake pan and return
to the freezer until firm, about
10 minutes. When the espresso­
chocolate mixture is firm, use
a teaspoon to scrape it into 6
rough balls (see photo below).
Keep the balls on the plate and
refrigerate until ready to use.

Make the souffle cakes: Re­
heat the remaining chocolate
mixture by setting its bowl in
or over the skillet of hot water.
When it's warm, remove from the
heat and whisk in the cocoa and
the 2 egg yolks.

In a clean, dry bowl, beat
the 3 egg whites and cream of
tartar on medium speed in a
stand mixer (or on high speed
with a hand-held mixer) until the
whites mound gently. Gradually
beat in the sugar and beat until

the whites form medium-stiff
peaks when you lift the beaters;
the tips should curl over but still
look moist, glossy, and flexible.
With a rubber spatula, fold about
one-quarter of the egg whites
into the chocolate to lighten it.
Scrape the remaining whites into
the bowl and gently fold in until
blended, taking care not to de­
flate the whites. Take the choco­
late balls out of the refrigerator
and put one ball in the center of
each ramekin. Divide the batter
evenly among the ramekins and
level the tops gently with the
back of a spoon. You can now
heat the oven and bake right
away or cover the ramekins with
plastic wrap and refrigerate for
up to 2 days.

When you're ready to bake,
position a rack in the lower third
of the oven; heat the oven to
400°F. Remove the plastic and
put the ramekins on a baking
sheet. Bake until the souffle
cakes are puffed and possibly a
little cracked on top (a toothpick
inserted in the center will meet
no resistance and emerge mostly
clean-the tip will be wet from the
sauce at the bottom), 11 to 14
minutes (a minute or two longer
if they were chilled overnight).
Let cool for a few minutes before
serving.

The secret to a hidden sauce
Start by pouring a
mixture of melted
chocolate and but­
ter into a puddle on
a pie plate. Freeze
until firm and then
scoop into 6
rough balls.

Put one chocolate
ball in the center of
each ramekin and
spoon the batter
(in this variation, a
white chocolate bat­
ter is shown) on top.
As the cakes bake,
the chocolate melts
into a warm, sump­
tuous sauce.
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Stuffed French Toast
with Lemon Cream
Cheese Filling
Serves six.
The Blueberry Syrup (recipe at
right) goes great with the lemony
filling in this French toast, but
regular maple syrup would be
tasty, too.

FOR THE FILLING:
4 oz. cream cheese, at room

temperature
2 Tbs. sugar
1 tsp. lemon extract
1 tsp. finely chopped lemon zest
3/4cup part-skim ricotta



FOR Tt'lE FRENCH TOAST:
6 slices (1 Y2 inches thick) bread

(challah, Italian, French, or
other medium-textured loaf)

6 large eggs
V2 cup heavy cream
1 V2 Tbs. unsalted butter
1 Y2 Tbs. corn oil
Prepared syrup or glaze (recipe

at right)

To make the filling: In a me­
dium bowl, combine the cream
cheese, sugar, lemon extract,
and zest, and beat with a hand
mixer on high speed until
smooth, scraping the sides of the
bowl as necessary, about 1 min­
ute. Gently stir in the ricotta until
just combined.

Stuffed French Toast with Lemon
Cream Cheese Filling

To stuff and make the French
toast: Create a pocket in each
slice of bread by inserting a
sharp knife into the top crust of
the bread and then working the
knife in both directions, cutting
to within 3/4 inch of the sides and
bottom. Be careful not to punc­
ture the sides of the bread.

Spoon in 2 or 3 Tbs. of the
lemon filling until the pocket is
full but not bursting; the amount
will depend on the size of the
bread. Tap the bread on the
counter to settle the filling.

In a medium bowl, whisk the
eggs and cream. Dip each slice
of stuffed bread into the egg
mixture, soaking each side for
about 1 minute to coat well and

evenly. Stand the pieces upright
in a baking dish and drizzle with
any remaining egg mixture. Cover
and refrigerate for up to 1 day.

When ready to serve, heat
the oven to 375°F. Lightly grease
a baking sheet. In a large skil-
let, heat the butter and oil over
medium high until the butter
is melted and foamy. Saute as
many pieces as will fit comfort­
ably in the pan at one time, turn­
ing once, until golden brown on
both sides, about 2 minutes per
side; the bread will puff up a bit.
Continue with all pieces. Put the
sauteed pieces on the greased
baking sheet and bake until the
filling is heated through, 6 to 8
minutes.

Timetable

..Just before serving
Slice the nectarines and

peaches and toss with the
infused syrup.

Reheat the Blueberry Syrup.

Bake the French toast

Up to two weeks
ahead
Make the Rosemary & Honey

Syrup and refrigerate.

Up to one day ahead
Make the Blueberry Syrup.

Make the mascarpone spread
and Toast Points.

Stuff and coat the French
toast

An hour or two
before brunch
Take the fennel and the

mascarpone spread out of
the refrigerator.

Make the Bloody Marys.

A half-hour before
brunch
Assemble the salmon toasts .

Blueberry Syrup
Yields 11/2 cups syrup.
This chunky syrup would also
dress up plain French toast, pan­
cakes, and waffles.

2 cups fresh (or frozen)
blueberries

Y2 cup sugar
2 tsp. fresh lemon juice

In a medium saucepan, combine
the blueberries, sugar, and lemon
juice. Heat over low heat, stirring
constantly until the sugar dis­
solves, 2 to 3 minutes. Increase
the heat and bring the mixture
just to a boil. Lower the heat to
a simmer and cook for another 2
minutes, stirring constantly. Re­
move from the heat. Serve warm.
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Toast Points
Yields 16 toast points.
These toast points don'! get cut
small until after the spread is on.
You can toast and trim the bread
slices a day ahead; let them
cool completely before storing
airtight.

4 slices (about 4V2X3V2 inches)
country white bread (such as
Pepperidge Farm)

1 Tbs. unsalted butter, melted
Kosher salt and freshly ground

black pepper

Adjust an oven rack to 6 inches
from the broiler and turn the
broiler on to high. Set the bread
on a baking sheet, brush one
side with the melted butter, and
season with salt and pepper.
Toast the bread until it's golden
brown and crisp on top, about 1
to 2 minutes. Flip and cook the
other side until golden, about 1
minute. While the bread is still
hot, slice off the edges. Let cool
before spreading with a topping
or storing airtight.
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Smoked Salmon & Dill
Mascarpone Toasts
Yields 16canapes.
The components for these toasts
may be made ahead, but it's best
not to assemble until about a
half-hour before serving to keep
the toasted bread crisp.

8 oz. mascarpone
2 Tbs. chopped fresh dill, plus 16

small fronds for garnish
Finely grated zest and juice of

1 lemon
Kosher salt and freshly ground

black pepper
1/2 medium fennel bulb (about

8 oz.), cut in half through the
core and cored

1 recipe Toast Points (above lett)
4 oz. sliced cold smoked salmon,

cut into 16 even pieces

Mix the mascarpone, dill, 1 tsp.
lemon zest, and 2 tsp. lemon
juice in a medium bowl. Season
with salt, pepper, and more
lemon juice or zest to taste. Us­
ing a sharp vegetable peeler,
peel the fennel into long, thin
strips by pressing firmly against
it; season the strips with salt.
(You can do all of this ahead and
refrigerate; bring to room tem­
perature before assembling.)

To assemble, spread the
toasts with some of the rnascar­
pone and then cut each toast
into four even squares. Top each
square with a couple of pieces of
the fennel, a curl of the salmon,
a dill frond, and a few grinds of
black pepper.



Peaches & Nectarines
with Rosemary &
Honey Syrup
Serves six; yields 3/4cup syrup.
Be stingy when pouring the
syrup over the fruit; you want
a light coating, not soup. The
rosemary and honey flavors
would also go well over halved
grapefruit.

114 cup honey
114 cup sugar
112 cup water
1 sprig (41J2 inches long) fresh

rosemary; more for garnish
4 medium white or yellow

peaches (or 2 of each)
4 medium white or yellow

nectarines (or 2 of each)

Spicy Southwestern
Bloody Marys
Serves four.

This recipe, which is easily doubled, in­
cludes vodka. For those who might not
want the booze, this is also delicious virgin­
style, without the alcohol. As you make the
drink, add the adobo sauce gradually and
taste the tomato juice as you season to see
how zingy you want it.

1 qt. good-quality tomato juice
Va lime, cut into 4 wedges; more if you like
4 ribs celery for garnish
1 medium canned chipotle chile in adobo

sauce (look for La Morena brand) plus
1 tsp. to 1 Tbs. adobo sauce

Y2 tsp. Worcestershire sauce; more to taste
Kosher salt and freshly ground black

pepper
4 to 6 oz. vodka

Pour the tomato juice into a pitcher.
Squeeze the juice from each lime wedge
into the tomato juice and then put one
squeezed wedge and a celery rib into each
glass. On a cutting board, halve the chile
lengthwise and gently scrape out and dis­
card the seeds. With the side of a chef's
knife, smear the chile until ground into a
paste. Discard any large bits of chile skin.
Scrape up the remaining chile paste and
whisk this and 1 tsp. of the adobo sauce
into the tomato juice. Season the juice with
the Worcestershire sauce and salt and
pepper; blend again. Taste and add more
adobo sauce, if you like. Add the vodka.
Fill four glasses with ice, pour the drink over
the ice, and serve.

ti p: Choosing
similar fruits for fruit
salad makes a more
texturally appealing
dessert.

Fresh tomato variation: In summer, in­
stead of the tomato juice, use 4 lb. fresh,
ripe tomatoes. Core and seed the tomatoes
and puree them in a blender with 1/4 cup
cold water until smooth.

Combine the honey, sugar, and
water in a small saucepan. Bring
to a simmer over medium heat,
stirring occasionally until the
sugar dissolves. Add the rose­
mary and reduce the heat to low.
Cook for 7 minutes to let the
rosemary infuse. Strain through a
fine sieve, let cool, and refriger­
ate to chill completely.

Just before serving, halve and
pit the peaches and nectarines.
Cut the fruit into 1J4-inch slices
and put them in a large serving
bowl. Pour on just enough of the
rosemary syrup to lightly coat
the fruit, about 6 Tbs. Garnish
with fresh sprigs of rosemary, if
you like.

Peaches & Nectarines
with Rosemary &
Honey Syrup
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sunday

Four Sunday
Roasts
plus potatoes
on the side

For a Sunday family gathering, nothing

beats a roast. As the host, you do a

little preparation early on, pop the

beast or bird in the oven, and get on with

your day. When the family shows up,

the house is warm and fragrant with the

aromas of the hearty meal to come. In

this section you'll find four of our favorite

roasts. We've paired them with-what

else?-four of our favorite potatoes. The

pairings work well. The hint of lemon in

the mashed potatoes is a natural with the

rosemary and garlic in the Pork Arista, for

example. But roast potatoes would also

be tasty with the pork, and those brightly

flavored mashed potatoes would offset the

richness of the leg of lamb quite nicely.

Mix and match as you please. All you need

is a veg or a salad, and dinner is served.

tip: Nowadays, pork
cooks safely to a lower
temperature. If the
pork looks pink when
sliced, it's not only okay,
but it's actually much
tastier.



Roast Pork Arista

Mashed Potatoes with
Lemon & Garlic
Serves six.

Put the potatoes in a large pot
of salted water. Bring to a low
boil and cook until the potatoes
are tender when pierced with a
skewer, 15 to 20 minutes.

Meanwhile, in a medium
saucepan, melt 1 Tbs. of the
butter over medium-low heat.
Add the garlic and cook, stirring
frequently, until it has softened,
1 to 2 minutes. Add the milk, the
remaining 10 Tbs. butter, and the
lemon zest. When the butter has
melted, season the mixture well
with 11/2 to 13/4 tsp. salt. Keep
the mixture warm while the pota­
toes continue cooking.

These mashed potatoes have
a rustic feel, yet the lemon and
garlic make them special enough
'or company.

3Y21b. Yukon Gold potatoes,
peeled and cut into 1- to
lY2-inch chunks

11 Tbs. unsalted butter
4 tsp. minced garlic
lY", cups milk; more as needed
1 V2 tsp. finely grated lemon zest
Kosher salt
Freshly ground black 01 white

peppes

Roast Pork Arista
Serves four to six.

Roasting meat with milk is a
traditional Italian method that
also produces a delicious gravy.
Serve with sauteed zucchini to
add some color to the plate.

2-lb. boneless pork Join
4 large cloves garlic
3/4tsp. kosher salt
11f2 Tbs. coarsely chopped fresh

rosemary; plus more sprigs for
garnish

1 tsp. black peppercorns,
cracked

4 Tbs. olive oil
1 cup whole milk; more if needed

Heat the oven to 400°F. Trim the
pork and butterfly it by making
a horizontal slit in the loin and
cutting almost to the other side.
Open the meat so it's flat like a
book and evenly thick. (See
photos on p. 13.)

Mince the garlic, sprinkle the
salt over it on the cutting board,
and repeatedly scrape the flat
side of a chef's knife over the
garlic until it has a paste-like
consistency. Scrape the garlic
into a small bowl and mix in the
rosemary, pepper, and 2 Tbs. of
the oil. Spread two-thirds of this
paste on the inside of the pork
and reserve the remaining paste.

When the potatoes are done,
drain them and return them to the
pot in which they were cooked;
set over low heat. Stir the pota­
toes to dry them until they just
start to stick to the pot, about
30 seconds. Gradually add the
warm milk mixture to the pota­
toes as you mash with a potato
masher; if they're dry, add up to
V4 cup more milk. Season the po­
tatoes to taste with salt and pep­
per and serve. (If you're working
ahead, set the potatoes over a
warm-water bath, drizzle them
with a few tablespoons of milk,
and cover loosely with foil. Just
before serving, stir welL)

Roll and fold the stuffed loin over
itself to form a tight cylinder. Tie
the roll at 'l-inch intervals with
kitchen twine.

Heat the remaining oil in a
large, heavy-based deep pan
over medium-high heat and
brown the meat thoroughly on all
sides, about 2 minutes on each
side. Pour the milk into the pan
and then spread the remaining
rosemary-garlic paste on top of
the pork. Cover and roast in the
oven, basting occasionally with
the pan juices, until an instant­
read thermometer inserted in
the center of the meat registers
145°F, 30 to 40 minutes. If the
sauce reduces rapidly during
cooking, add more milk.

Transfer the pork to a carving
board, cover it loosely with foil,
and let it rest for 5 to 10 minutes.
Whisk the sauce vigorously to
break up the clumps of milk sol­
ids and smooth the texture. If the
sauce looks very watery, simmer
it on the stovetop until it's re­
duced to about 3/4 cup. Taste and
adjust the seasonings. To serve,
carve the pork into thick slices
(discarding the strings) and ar­
range overlapping slices on a
platter. Spoon the sauce over the
pork and decorate with the rose­
mary sprigs.

drink
choices
Go with the Italian
feel of the meal
and pour a Chianti
Classico; it will
mirror the acidity in
the lemon mashed
potatoes,too.



tip: You can
stuff, roll, tie, and
poke the lamb
early on the day
it's to be cooked.
Refrigerate the
rolled lamb, but
take it out about
a half-hour before
roasting.
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Leg of Lamb Stuffed
with Spinach,
Anchovies & Tarragon
Serves six to eight.
Don't be afraid of the anchovies.
As they cook, they melt away
leaving behind a full, savory fla­
vor without anything "fishy" at all.

6V2 lb. butterflied leg of lamb
Salt and coarsely ground black

pepper
4 oz. anchovy fillets, well rinsed

(about 20)
112 lb. fresh spinach leaves

2 Tbs. finely chopped fresh
tarragon or 1 Tbs. dried

41arge cloves garlic, cut into
about 50 thin slivers

Heat the oven to 375°F. Open
the lamb leg and cut away any
visible pockets of fat. Sprinkle
the boned surface with salt and
pepper. Set aside.

Cut 1 oz. of the anchovies
into about 50 pieces and set
aside. Coarsely chop the remain­
ing 3 oz.

Drop the spinach into a large
pot of boiling water, stir, and
let cook for 1 minute. Drain in a

colander and immediately refr
the spinach under cold running
water. Squeeze out the water
and chop the spinach fine.

Combine the coarsely
chopped anchovies with the ta
ragan and spinach. Spread thJ
mixture over the boned surfac~
of the lamb. Roll and fold the
meat into a neat cylinder and
it at f-inch intervals closely a
snugly with kitchen twine.

Poke the point of a sharp
paring knife into the exterior ~
the lamb; gently push the knih
away from you to make a ga~



Oven·Roasted
Baby Potatoes

Leg of Lamb Stuffed with
Spinach, Anchovies &
Tarragon

Oven-Roasted Baby
Potatoes
Serves six.
These potatoes are so easy
to make, they barely need a
recipe. You could also flavor
them with rosemary or any
other hearty herb.

2V21b. baby potatoes
V4 cup olive oit
1 tsp. kosher salt
V2 tsp. freshly ground black

pepper

ing hole; push a garlic sliver and
an anchovy piece into the hole.
Repeat this process 1 inch away
from the first hole; continue until
the entire surface of the lamb is
studded. Season the lamb with
salt and pepper.

Put the leg on a rack in a
roasting pan and roast until the
internal temperature of the meat
registers 125°F on a meat ther­
mometer, about 1 hour, 15 min­
utes. Allow the lamb to rest in a
warm place for about 20 minutes
before slicing.

Heat the oven to 375°F. Scrub
(but don't peel) the potatoes.
Mix the potatoes in a roasting
pan with the olive oil, salt, and
pepper. Roast, stirring from time
to time, until lightly browned
and tender when pierced with a
skewer, 30 to 40 minutes.

drink
choices
Choose a wine
that's full but not
overly tannic, as
the salt from the
anchovies will am­
plify the tannins.
A medium-weight
Italian red, like a
Tuscan Sangiovese
or a Montepulciano
d'Abruzzo, would
be good bets.



Herb & Garlic-Rubbed
Prime Rib
Serves seven to nine.
For more intense flavor, season
the roast a day ahead, cover it
loosely with plastic, and refriger­
ate it overnight.

3 cloves garlic, minced
1 Tbs. kosher salt
2 tsp. coarsely ground black

pepper
2 tsp. chopped fresh thyme (or

rosemary)
2 tsp. crushed fennel seeds
1 V2 Tbs. olive oil
3-bone standing rib roast (6 to 7

lb.), chine bones removed for
easier carving

Crush the garlic with the salt in a
mortar and pestle or mix it well in
a small bowl. Mix in the pepper,
thyme or rosemary, fennel seeds,
and olive oil. Rub all over the
roast, especially in any spaces
between the meat and bones.
Let the rub sit on the roast for at
least 1J2 hour and up to 24 hours,
refrigerated and loosely covered.
(If refrigerated, let the meat come
to room temperature for 1 hour
before roasting.)

Heat the oven to 450°F. Lay
the roast, bone side down, in a
large shallow roasting pan and
roast for 15 minutes. Turn the
oven down to 350°F without
opening the door. After about 45
minutes (or after 1 hour for a 5-
bone roast), check the tempera­
ture of the roast by inserting the
instant-read meat thermometer
in the direct center of the meat. If
it isn't 115°F, continue roasting,
checking every 15 minutes or so,
until it reaches 115°F. This tem­
perature will give you a mostly
rare roast, except for the end
cuts, which will be medium-rare
to medium. You can roast it to
120° to 125°F if you want more
medium-rare meat, but be care-
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ful not to overcook it. Remove
from the oven and cover loosely
with foil. Let the roast rest for at
least 15 and up to 45 minutes.
During this time, the temperature
will rise another 5° to 10°F, and
the juices within the roast will be
redistributed.

Remove the rib bones from
the meat for easier carving (see
photos on p. 12). Set the roast
on its rib side and cut into slices
of whatever thickness you like
(1/4- to va-inch is nice).

tip: A three-rib roast is plenty big
enough to feed seven to eight people.
When choosing your roast, ask for the
flavorful"small end" of the ribs, also
known as ribs 10-12.



Potatoes Boulangere
Serves six.
This dish is like a potato gratin
but without the cheese and
cream; the pancetta (Italian
cured bacon) adds rich flavor.

1 Tbs. olive oil
V2 cup diced pancetta
3 small onions, thinly sliced

(2 cups)
3 medium sprigs fresh thyme
1 bay leaf
Scant 1 tsp. kosher salt
V4 tsp. freshly ground black

pepper
2 lb. Yukon Gold or Yellow Finn

potatoes, peeled and sliced
into V4-inch-thick half-moons

1 cup homemade or low-salt
chicken broth

Heat the oven to 375°F. Heat
the olive oil in a medium (9-
inch) Dutch oven over medium
heat. When the oil is hot, add
the pancetta. Saute until it just
begins to crisp and turn brown,
about 4 minutes. Add the onions,
thyme, bay leaf, salt, and pep'

per. Cook, stirring occasionally
and more frequently toward the
end, until the onions are a deep
golden color, about 14 minutes.
Meanwhile, in a small saucepan,
bring the chicken broth to a boil
and then remove from the heat.
Add the potatoes to the onions
and cook, stirring for a minute or
two. Pour the hot broth over the
potatoes and onions and bring
the pot to a boil, stirring with a
wooden spoon to scrape up the
browned bits from the bottom of
the pan.

Cover the pot, put it in the
oven, and bake for about 15
minutes. Uncover the pot, gently
and evenly push the potatoes
down with a spatula, and con­
tinue to bake uncovered until the
potatoes are completely tender
and have started to brown, about
another 25 minutes. Discard
the bay leaf and thyme before
serving.

drink
choices
This juicy rib roast
calls for a deeply
flavored Cabernet
blend or a Merlot. If
you have a special
Bordeaux stashed
away, now is the
time to drink it. A
younger, opulent
Merlot with a bit
of Cabernet would
also be delicious.
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drink
choices
A fruity, slightly
sweet wine would
be delicious with
this spicy, fruity
chicken. Try a
Viognier or a
Washington State
Riesling.
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Potatoes Fondantes
Serves four to six.

A nonstick skillet is crucial for
keeping these creamy potatoes
from sticking to the pan as the
liquid evaporates.

2 lb. baby Yukon Gold or Red
Bliss potatoes (20 to 25
potatoes, 1 V2 to 13/4 inches in
diameter)

1 sprig fresh rosemary
2 cups homemade or low-salt

chicken broth
2 Tbs. good-quality extra-virgin

olive oil
1 Tbs. unsalted butter
1 tsp. kosher salt (less if the

broth is salty)
1 to 2 Tbs. thinly sliced fresh

chives
Fleur de sel or other sea salt for

serving (optional)

Trim the potatoes of any eyes or
damaged areas and wash well
in cold water. Arrange as many
potatoes as will fit in one layer in
a 1 o-tnch nonstick skillet (there
should be a little room to spare;
save any extra potatoes for

another use). Add the rosemary,
broth, oil, butter, and salt. Bring
to a boil over high heat. Reduce
the heat to medium, cover the pan
but leave the lid a tad ajar, and
boil until the potatoes are tender
when pierced with a fork, about
20 minutes. The liquid should still
halfway surround the potatoes; if
it doesn't, add more broth or wa­
ter until it does.

Remove the pan from the heat
and press on each potato with a
1/4-CUp measure just until it cracks
open. Set the pan over medium­
high heat and cook, uncovered,
until all the liquid has evaporated
and the potatoes have browned
on one side, about 10 minutes.
Gently turn the potatoes and
brown the other side, another 4 to
5 minutes.

Remove the pan from the heat
and let the potatoes rest for 5
minutes before transferring them
to a serving platter. Sprinkle with
the chives and serve immediately,
passing the fleur de sel so diners
can sprinkle some on if they want.



Juicy Whole Roasted
Chicken
Serves four.

To get extra-juicy breast meat,
the chicken gets roasted breast
side down at first. Used alone,
this method will give you a deli­
cious plain bird. Serve it with
the sauce above right or your
own favorite pan sauce for even
more flavor.

3V2- to 4-lb. whole chicken
2 Tbs. kosher salt
1 V2 Tbs. olive oil
2 tsp. sugar
Freshly ground black pepper

UP TO TWO DAYSAHEAD:
Sprinkle the chicken inside and
out with the salt; set it on a
wire rack and set the rack over
a plate. Refrigerate uncovered
for at least 2 hours (4 hours is
better) or up to 2 days.

TWO HOURS BEFORE SERVING:
Position a rack in the lower
middle of the oven and heat the
oven to 450°F. Cross the chicken
legs and tie them together; tuck
the wings under the chicken.
Brush the breast side of the
chicken all over with some of
the olive oil: sprinkle with 1 tsp.
of the sugar and a few grinds of
pepper. Set the chicken, breast
side down, on a v-rack set in a
small metal roasting pan (about
9x13 inches; don't use ceramic
or Pyrex). Brush the back side of
the chicken with the remaining
oil and sprinkle with 112 tsp. sugar
and a few more grinds of pepper.
Have ready 1 cup water and turn
on the exhaust fan.

Roast the chicken, breast
side down, until the back is deep
golden brown, about 30 minutes.

Apricot & Prune
Sauce with
Moroccan Spices
Yields about 11/2 cups.
This full-flavored sauce would
also go well with a plain pork
roast.

1 cup homemade or low-salt
chicken broth

V4 cup orange juice concentrate
V4 cup dry vermouth
2 Tbs. olive oil
4 cloves garlic, minced
1 tsp. ground cumin
1 tsp. ground ginger
1/2 tsp. ground cinnamon
Vs tsp. ground cloves
1/2 cup dried apricots, halved
V2 cup prunes, halved
Degreased juices from the

roasting pan
3 Tbs. chopped fresh cilantro
Kosher salt and freshly ground

black pepper

Check frequently, and if the
chicken drippings appear to be
burning, add lj4 to 1J2 cup of the
water to the pan.

Remove the chicken from the
oven. With a wad of paper tow­
els in each hand, turn the chicken
so it's breast side up. SprinkJe
with the remaining V2 tsp. sugar
and add all or what remains of
the 1 cup of water to the pan.
Return the chicken to the oven
and roast, breast side up. until
the chicken is golden brown and
an instant· read thermometer
inserted in the thigh registers
175°F, another 15 to 20 minutes.

Transfer the chicken to a cut­
ting board to rest for at least
15 minutes and up to 30 minutes
for chicken served warm (or up
to 2 hours if serving the chicken
at room temperature).

Meanwhile, make the sauce.
Remove the v-reck from the
roasting pan and tilt the pan so
the juices collect in one corner.
Spoon off and discard as much
of the clear fat as possible. Set
the pan and its drippings aside.
Use the drippings in the sauce
recipe above.

When ready to serve, carve
the chicken and serve it with the
warm sauce.

While the chicken roasts, com­
bine the broth, orange juice
concentrate, and vermouth;
set aside. Heat the olive oil in
a 1 o-mcf skillet or saute pan
over medium-high heat. Add the
garlic, cumin, ginger, cinnamon,
and cloves; saute until fragrant
and golden, less than 1 minute.
Add the apricots and prunes
and saute for about 1 minute.
Reserve off the heat.

Add the broth mixture and
degreased pan juices to the
fruits and spices; bring to a
simmer and cook until reduced
to about 1'/2 to 12/3 cups, 5 to
8 minutes. Stir in the cilantro
and season to taste with salt
and pepper. Serve with the
chicken.

ti p: Salting a
whole chicken
at least 2 hours
(and up to 2 days)
before roasting
improves the flavor
and keeps the bird
JUICY·

WEEKEND COOKING 2006 83



Light

uppers
H

OW does supper differ from dinner?

Supper, though often delicious, is not

as big a deal. Supper will include only

one course, be it served on a plate or in a

bowl. Supper is the meal you have after

the big family dinner you ate at 2: 00, when

it's now 7:00 and you're craving something

light but satisfying. All of these recipes-a

soup, a salad, a pasta, and a hearty,

Spanish take on an omelet-qualify as

supper. But we won't tell if you serve the

tortilla as a tapas, the soup as a starter, or

the salad for lunch.



1 Tbs. extra-virgin olive oil
1 Tbs. unsalted butter
1 lb. mixed fresh mushrooms

washed, trimmed, and sliced
V4 inch thick

2 cloves garlic, minced
4 Tbs. chopped fresh flat-leaf

parsley
Freshly ground black pepper
V2 lb. corkscrew-shaped dried

pasta (cellentani or cavatappi)
1 cup homemade or low-salt

chicken broth
1J2 cup frozen peas

ushrooms, Peas,
osciutto & Sour

eves two to three as

is recipe goes most quickly if
u put the pasta water on while
u make the mushroom saute.

.4 lb. thinly sliced prosciutto
cup sour cream

tsp. all-purpose flour
'Kosher salt

Cut the sliced prosciutto cross­
wise into slender pieces about
l/S inch wide. Stir together the
sour cream and the flour. Bring
a large pot of well-salted water
to a boil.

To saute the mushrooms, heat
the olive oil and butter in a 1 2-
inch saute pan or skillet over me­
dium heat until the butter foams.
Add the mushrooms and garlic.
Sprinkle with V2 tsp. salt and stir
with a wooden spoon until the
mushrooms start to release their
moisture and begin to shrink,
2 to 3 minutes. Increase the heat
to medium high so that you hear
a steady sizzle; stir occasionally.
In about 5 minutes, when the
liquid evaporates and the mush­
rooms start to brown, give just
an occasional sweep with the
spoon (about once a minute) to
allow the mushrooms to brown
nicely, cooking them another 2 to
4 minutes. Resist the inclination
to stir too often. Turn off the heat

and toss the mushrooms with 2
Tbs. of the parsley. Season with
black pepper to taste.

Transfer the mushrooms to
a plate. Don't wash the pan.
Start cooking the pasta in the
boiling water.

Return the mushroom pan to
medium-high heat. Pour in the
broth and scrape the bottom of
the pan with a wooden spoon
to stir any browned bits into the
broth. Boil until reduced to about
3/4 cup, 2 to 3 minutes. Reduce
the heat to a very gentle simmer
and whisk in the sour cream. Stir
in the peas and maintain a gentle
simmer. When the pasta is just
tender, drain it and put it back in
its pot. Stir the mushrooms and
prosciutto into the sauce and let
heat briefly, about half a minute.
Toss the sauce and the remain­
ing 2 Tbs. parsley into the pasta.
Season to taste with pepper and
serve in warmed pasta bowls.

tip: When sauteing
mushrooms, stir them less often
than you might want to for the
best browning and the fullest
flavor. The browned bits that
stick to the pan contribute a
ton of flavor when the pan gets
deglazed.
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Spanish Potato
Omelet (Tortilla
Espanola)
Serves four as a main course;
twelve as a tapas.
Delicious on its own, you could
also add sauteed mushrooms,
fresh herbs, or some chopped
ham to the tortilla.

13/4 cups vegetable oil for frying
13/4 lb. (about 5 medium) low- to

medium-starch potatoes, such
as Yukon Gold, peeled

2Y4 tsp. coarse salt
12 to 14 oz. onions (2 to 3

medium), diced
5 medium cloves garlic, very

coarsely chopped (optional)
6 large eggs
V8 tsp. freshly ground black

pepper (optional)

Spicy Pasta e Fagioli
Serves four; yields 9 cups.
Use unrinsed canned beans for
fuller flavor.

V4 cup extra-vlrqin olive oil
2 cloves garlic, minced
1 to 1V2 tsp. freshly ground black

pepper
V4 tsp. dried red pepper flakes
V2 cup finely chopped onion
One 2-oz. can anchovies, rinsed,

drained and chopped fine or
mashed

Two 15-oz. cans Great Northern
or other white beans, with
their liquid

Y41b. ditalini or other small pasta
(about 1 cup dry), cooked

3 cups homemade or low salt
vegetable or chicken broth, or
water

Y4 cup chopped fresh parsley
leaves
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Spanish Potato
Omelet
(Tortilla
Espanola)

In a 1 Ova-inch nonstick skillet
that's at least 11/2 inches deep,
heat the oil on medium high.
While the oil is heating, slice the
potatoes thinly, about Va inch. (If
you have a mandoline, now is the
time to use it.)

Transfer to a bowl and sprinkle
on 2 tsp. of the salt, tossing to
distribute it well.

When the oil is very hot (a
potato slice will sizzle vigorously
around the edges without brown­
ing), gently slip the potatoes into
the oil with a skimmer or slotted
spoon. Fry the potatoes, turning
occasionally (trying not to break
them) and adjusting the heat
so they sizzle but don't crisp or
brown. Set a sieve over a bowl
or line a plate with paper towels.
When the potatoes are tender,

Y2 cup (about 2 oz.) freshly
grated Parmigiano Reggiano

1 Tbs. lemon juice
Salt to taste

In a large pot, heat the olive oil
over medium-high heat. Saute
the garlic, black pepper, and red
pepper flakes for 30 seconds.
Add the onion and anchovies and
saute until the onion is soft and
translucent, about 2 minutes.

Add the beans with their liq­
uid, the ditalini, and the stock.
Let the mixture come to a boil,
reduce the heat, and simmer
for 5 to 10 minutes. Just before
serving, stir in the parsley, V4
cup Parmesan, and the lemon
juice. Add salt to taste and serve,
passing the remaining Parmesan
at the table.

after 1 0 to 12 minutes, transfer
them with the skimmer to the
sieve or lined plate.

Add the onions and garlic,
if using, to the pan. Fry, stirring
occasionally, until the onions
are very soft and translucent but
not browned (you might need to
lower the heat), 7 to 9 minutes.
Remove the pan from the heat
and, using the skimmer, transfer
the onions and garlic to the sieve
or plate with the potatoes. Drain
the oil from the skillet, reserving
at least 1 Tbs. (strain the rest
and reserve to use again, if you
like), and wipe out the pan with
a paper towel so it's clean.
Scrape out any stuck-on bits, if
necessary.

In a large bowl, beat the eggs,
114 tsp. salt, and the pepper, if
using, with a fork until blended.
Add the drained potatoes, on­
ions, and garlic and mix gently to
combine with the egg, trying not
to break the potatoes (some will
anyway).

Heat the skillet on medium
high. Add the 1 Tbs. reserved
oil. Let the pan and oil get very
hot (important so the eggs don't
stick), and then pour in the po­
tato and egg mixture, spreading
it evenly. Cook for 1 minute and
then lower the heat to medium

low, cooking until the eggs are
completely set at the edges,
halfway set in the center, and the
tortilla easily slips around in the
pan when you give it a shake, 8
to 10 minutes. You may need to
nudge the tortilla loose with a
knife or spatula.

Set a flat, rimless plate that's
at least as wide as the skillet
upside down over the pan. Lift
the skillet off the burner and, with
one hand against the plate and
the other holding the skillet's
handle, invert the skillet so the
tortilla lands on the plate (it
should fall right out). Set the pan
back on the heat and slide the
tortilla into it, using the skimmer
to push any stray potatoes back
in under the eggs as the tortilla
slides off the plate. Once the
tortilla is back in the pan, tuck
the edges in and under itself (to
neaten the sides). Cook until a
skewer inserted into the center
comes out clean, hot, and with
no uncooked egg on it, another 5
to 6 minutes.

Transfer the tortilla to a serv­
ing platter and let cool at least
15 minutes. Serve warm, at room
temperature, or slightly cool. Cut
into wedges or small squares.



Updated Chef Salad
Serves four to six.

Though it goes well with the
Lemon Poppy Seed Dressing
below right, this salad would also
taste great with your own favor­
ite vinaigrette or even a creamy
black peppercorn or blue cheese
dressing. Croutons, your own,
or good-quality purchased ones,
would make a nice addition.

Y41b. thinly sliced roasted turkey
breast

Y41b. thinly sliced smoked ham,
such as Black Forest

Y41b. thinly sliced dry sausage,
such as spicy soppressata

10 cups lightly packed mixed
greens (a mesclun mix is nice)

2 cups cherry tomatoes, halved
(or quartered if large)

6 oz. small fresh mozzarella
balls (often called bocconcini)
or whole fresh mozzarella, cut
into 1/2-inch cubes

1 roasted red pepper, peeled,
seeded, and thinly sliced

12 nrcotse or other good-quality
black olives, pitted

2 hard-cooked eggs, peeled and
quartered lengthwise

Kosher salt and freshly ground
black pepper to taste

V3 cup minced fresh herbs
(parsley, mint, and chives work
well together)

1 cup lemon Poppy Seed
Dressing, or your own favorite

Stack the turkey slices and cut
them into 3/4-inch strips; repeat
with the ham and the dry sau­
sage. Toss to combine thor­
oughly. Put the salad greens in a
large, shallow bowl. Arrange the
tomatoes, mozzarella, roasted
red pepper, olives, egg wedges,
and croutons, if using, over the
greens. Scatter the meats on
top. Sprinkle the salad with salt
and a few generous grinds of
pepper. Drizzle with 1/2 cup of
the dressing and sprinkle with
the herbs. At the table, toss and
serve the salad and pass with
the remaining dressing.

Lemon Poppy Seed
Dressing
Yields about 1 cup.
Once you try this dressing, you'll
want to keep a jar of poppy
seeds on hand.

tip: When you're pinched
for time, take these shortcuts:
Use jarred roasted peppers,
pitted olives, packaged lettuce
mixes, and high-quality bottled
dressings.

Juice of 1 lemon (about 1/4 cup)
2 Tbs. heavy cream
1 tsp. poppy seeds
1 tsp. minced shallots
3/4 tsp. kosher salt; mote to taste
V2 tsp. finely grated lemon zest
About 5 grinds black pepper;

more to taste
3/4 cup canota oil

In a small bowl, whisk together
the lemon juice, cream, poppy
seeds, shallots, salt, lemon zest,
and pepper. Whisking constantly,
add the oil in a slow, steady
stream until completely incorpo­
rated. Adjust the seasonings
to taste.
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anytime
you have time

Two great
yeast breads

You Can Make
by Hand
W hen we say "by hand" we don't

mean exclusively. These bread

doughs are more easily mixed and

kneaded with machines-in one case a

stand mixer, in the other a food processor.

But your hands will playa huge role (pun

intended) in the final shaping. Nothing

beats the tactile wonder of perfectly supple

dough, and it's a shame to miss out on

that, despite the convenience of bread

machines. So when you have some time,

use the time (and those hands) to create

these rustic treats. Both the roll dough and

the chocolate braid dough can be made

ahead. That means you can get the work

out of the way and then sit back and enjoy

the wonder of fresh-baked bread.

"

Vary your rolls
Poppy seeds: Add 1 Tbs.
poppy seeds to the dry flour
mixture, then sprinkle on 1
tsp. after the final rising before
baking.



ti p: To make ahead, cover shaped,
unrisen rolls with plastic and refrigerate
overnight. Take them out about 4 hours
before you want to bake them and let rise.

with some flavorful additions
Herbs: Knead in about 3/4 Cheddar & black
cup chopped fresh herbs (try pepper: Add 5 oz. (about
1/2 cup parsley, 114 cup chives, 2 cups loosely packed)
and 1 tsp. thyme), The dough finely shredded extra-sharp
may become a little sticky with Cheddar and 2 tsp. coarsely
the herb variation, so you may ground black pepper after the
have to flour the counter or
your hands, even though it's
not called for in the recipe.

eggs have been added to the
dough, just before kneading.

Dinner Rolls
Yields 16 rolls.
Bring these soft, tender rolls
to the next dinner party; they'll
help your host without stealing
the show.

3213 cups all-purposeflour
V4-0Z. package rapid-rise yeast
V3 cup sugar
1 tsp. salt
1 cup half-and-half
6 Tbs. unsalted butter, cut into

6 pieces; more for the pan
3 large egg yolks
2 Tbs. unsalted butter, melted

(optional)

Mix the dough: In a large
bowl or the bowl of a stand
mixer, whisk the flour, yeast,
sugar, and salt.

In a small saucepan over
medium heat, heat the half-and­
half and the 6 Tbs. of butter,
stirring constantly, until the but­
ter melts and the liquid registers
about 120°F on an instant-read
thermometer.

If using a mixer, fit the mixer
with the dough hook. With the
mixer on medium low, pour the
warm liquid into the dry ingre­
dients. Add the yolks. Mix on
medium low until the flour is
completely incorporated, 1 to 2
minutes. Increase the speed to
medium high and knead, stop­
ping and scraping the dough
back into the bowl as needed,
until the dough is very smooth
and elastic and mostly pulls away
from the bottom of the bowl,
about 5 minutes.

If mixing by hand, make a well
in the dry ingredients and pour
the warm milk mixture in it. Beat
the egg yolks to just combine;
add them to the bowl and mix
with a wooden spoon until the
flour is completely incorporated.
When the dough becomes dif­
ficult to stir, knead it by hand in
the bowl until no longer sticky
and then turn it on the counter­
top. Continue kneading until the
dough is smooth, supple, and
elastic, 8 to 10 minutes.

Let the dough rise: Scrape
the bowl or counter, scoop up
the dough, and shape it into a
ball. Lightly grease the sides of
a large bowl and put the dough
into it. Cover the top securely
with plastic. Let the dough rise in
a warm spot until nearly doubled
in size, 45 to 55 minutes.

Portion the dough: Turn out the
dough onto a clean, unfloured
surface and gently press to
deflate. With a pastry cutter or
a chef's knife, divide the dough
into about 16 equal pieces.
Lightly grease a 9x13-inch Pyrex
baking dish with butter.

Shape the rolls: Work with
one piece of dough at a time;
cover the others with plastic.
Put one piece of dough on the
counter. With a cupped palm,
press down gently but firmly, roil­
ing the piece in tight circles on
the work surface until it forms a
smooth-skinned ball with a seam
on the bottom. Put the ball, seam
side down, in the greased baking
dish, cover loosely with plastic,
and repeat with the remaining
dough. (The dough balls can
be arranged in rows or placed
randomly; just be sure they're
even.) Cover the baking dish with
plastic and let the balls rise in a
warm spot until they're about one
and a half times their original size
and have risen about three-quar­
ters of the way up the pan rim
(they won't yet fill the pan), 40 to
60 minutes. Meanwhile, heat the
oven to 375QF_

Bake the rolls: Remove the
plastic wrap and bake the rolls
until they're puffed and well
browned, 20 to 25 minutes. Re­
move from the oven and brush
the tops with the melted butter, if
you like. Serve warm.
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Sweet Russian
Chocolate Braid
Yields 1 chocolate braid; serves
10 to 12.

This sweet bread-sa chocolate
lover's deliqht+is perfect at
breakfast, brunch, or for an af­
ternoon snack. The potato in the
dough is an Old-World touch
that heightens flavor, gives the
bread a moist texture, and helps
the dough stay fresh unbaked for
up to 4 days.

FOR THE SWEET DOUGH,
l1J2 cups plus 3 Tbs. unbleached

all-purpose flour
1 tsp. instant yeast
3 Tbs. water
1 very small potato, peeled,

boiled until tender, and forced
through a sieve (to yield
1f4 cup)

2 large egg yolks
2 tsp. pure vanilla extract
114 cup sour cream
3 Tbs. sugar
1J2 tsp. saIt
3 Tbs. cold unsalted butter

FOR THE FILLING,
1 cup Pastry Cream (see recipe

at right)
112 cup mini chocolate chips,

semi- or bittersweet
1 large egg, beaten

To make the dough: In a large
mixing bowl, mix the 3 Tbs. flour
with the yeast and then whisk in
the water. Let the mixture sit cov­
ered until it has begun to puff up,
10 to 15 minutes.

Fit a large-capacity food
processor with the metal blade.
Put the remaining flour in the
workbowl and then add the yeast
mixture, V4 cup potato, egg yolks,
vanilla, and sour cream. Process
the dough for about 1 minute.
Remove it from the machine and
knead it by hand on an unfloured
countertop for 1 minute to redis­
tribute the heat. The dough will
be very stiff at this point. Con­
tinue this alternating kneading;
Process for 30 seconds and then
knead on the counter for about
30 seconds, until the dough is
very smooth (this should take 2
to 3 processing rounds).
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~ .
Sweet Russian
Chocolate Braid

Put the dough back in the
food processor and add the
sugar and salt, kneading again
in the processor and then on
the counter until the sugar has
dissolved (the dough will soften
considerably and become very
sticky; this is okay). Finally, re­
turn the dough to the processor,
add the butter, and do another
alternating kneading round until
the butter is well incorporated
and the dough is very soft and
smooth, about 1 minute. The
dough won't clean the bowl at
this point. It's okay if it feels quite
soft and warm after processing;
kneading the dough on the coun­
ter will help it cool down and
firm up.

Transfer the dough to a
container at least four times its
volume (no need to grease the
container); seal well. (At this
point, the dough can instead be
rolled in flour and then sealed in
a plastic bag and refrigerated for
up to 4 days. If you do mix ahead
and chill the dough, pull it out
of the fridge 3 to 4 hours before

baking.) Let the dough ferment
at room temperature for about 3
hours or until it's expanded to 3
times its volume and an indent
remains when you press it with a
floured finger.

To shape and fill the braid:
Line a heavy baking sheet with
parchment or butter it. Roll the
dough into a rectangle about
13x 1 6 inches and about Vs
inch thick. Stir the chilled pas-
try cream to soften it and then
spread it over the dough in a thin
layer. Scatter the chocolate chips
evenly over the surface. Roll the
rectangle into a cylinder from the
wider side and pinch the long
edge to seal. Put the cylinder on
the baking sheet. Cut the cylin­
der in half lengthwise, splitting
it into two thin strips. Arrange
the strips parallel to one another
so that the filling is facing up,
push them together, and wrap
them around each other to form a
twist, working from the center.

Cover the shaped dough and
proof until it's large, puffy, and

•

remains indented when lightly
pressed with your fingertip,
about 45 minutes.

Position an oven rack in the
middle of the oven and heat the
oven to 350°F.

Brush the dough with the
beaten egg, taking care not to
smear the filling or dislodge the
chocolate bits. Bake until golden
brown, about 35 minutes, rotat­
ing the pan halfway through bak­
ing. Let coolon a rack for 1 hour
before slicing.

Pastry Cream
Yields 1 cup.
This pastry cream is made very
stiff so that it can hold up in
the braid without oozing out.
Make the pastry cream just after
you make the dough to allow it
enough time to cool.

1 cup whole milk
2-inch piece vanilla bean,

slashed lengthwise, seeds
scraped out, or 1/2 tsp. vanilla
extract



-
'14 CUp sugar
3 Tbs. all-purpose flour
1j4 tsp. salt
2 large egg yolks

In a medium saucepan, warm the
milk over medium heat (if you're
using a vanilla bean, add it now)
just until a skin forms. Take the
pan off the heat. In a medium
mixing bowl, combine the sugar,
flour, and salt. Add the yolks,
beating with a wooden spoon.
Whisk in the warm milk in a thin
stream, whisking constantly.
Return the milk mixture to the
saucepan. Cook over medium
heat, whisking constantly, until
the mixture is extremely thick
and gluey (you'll need to switch
to a wooden spoon), about 5
minutes. If you're using vanilla
extract, stir it in now. Immediately
force the pastry cream through a
sieve into a bowl. Gently press a
sheet of waxed paper or plastic
onto the surface of the hot pas­
try cream to prevent a skin from
forming. Let cool and then refriq­
erate until ready to use.

VARIATION

German Butter Cake
Yields 1 cake; serves twelve.
This buttery coffee cake gets its character
from sour cream and sliced almonds. Perfect
with a cup of coffee, it also offers another
way to use the wonderful sweet bread dough
featured in the chocolate braid recipe at left.

One recipe for the sweet dough (see Sweet
Russian Chocolate Braid recipe at left)

3 Tbs. cold unsalted butter, plus more for
buttering the pan

V4 cup sour cream
V4 cup sugar
V2 cup sliced almonds

ti p: Kneading
the dough both by
hand and in a food

Butter a 9x13-inch baking pan well. Press the
dough into a 9x13-inch rectangle and press
the dough sheet into the pan (don't worry
about any folds). Cover the pan and proof the
dough until it looks puffy but hasn't doubled
in volume, about 11/2 hours. Cut the chilled
butter into tiny chunks and scatter them
evenly on the dough surface. Push the butter
chunks down to the bottom of the dough with
your fingertip, taking care not to poke all the
way through to the pan.

Spread the dough with the sour cream
and then sprinkle it with the sugar and sliced
almonds. Cover and proof the shaped dough
until puffy and an indent remains when lightly
pressed with your fingertip, about 1/2 hour.

Meanwhile, position an oven rack on the
top spot and then heat the oven to 400°F.
Bake the cake until golden brown, 15 to 20
minutes, rotating the pan halfway through
baking. Coolon a rack.

processor creates a
well-developed dough
and a loftier finish
with less work. If you
use your hands only,
add a few minutes of
kneading time.
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anytime
you have time

Slovv-sirnrnering

Soups
Few foods are as hands-off to make as

soup. Once you've sliced and diced

the ingredients that go into the pot,

you can pretty much do as you please

while the kitchen fills with the comforting

aroma of a slow-simmering soup. With

the exception of the tomato soup, all of

these soups have a component that you

can (actually that you must) make ahead:

the turkey broth, the oxtail broth, and the

cooked chickpeas. So even if you don't

have the total simmering time available

one day, you can easily divide it over a

couple of days. In other words, you can

make these delicious soups anytime that

you have some time.

Turkey & Fall
Vegetables in a
Saffron-Scented Broth
with Couscous
Serves four.

This bountiful, colorful, some­
what exotic soup is the perfect
venue for leftover turkey. (You
can even use the cooked carcass
to make the stock.) If you like the
look of this soup but have no tur­
key planned, use cooked chicken
and store-bought chicken broth
instead. This recipe is easily
doubled.

Generous pinch saffron threads
V4 tsp. ground turmeric
3-inch-long cinnamon stick
1 fresh hot red chile (like a

serrano), cored, seeded, and
quartered

3 cups Turkey Stock (see recipe
at right) or chicken broth

1 medium red onion, root end
left intact, cut into wedges
about 3/4 inch thick at the
widest side

2 medium carrots, peeled and
cut into l1J2x3/4-inch sticks

2 medium parsnips, peeled and
cut into l1J2x3/4-inchsticks

1 cup peeled, diced butternut
squash (l-inch dice)

2 medium zucchini, cut into
l1J2x3/4-inchsticks

8 oz. plum tomatoes (about 2
large), peeled, seeded, and cut
into l-inch dice

ts-ca. can chickpeas, rinsed and
drained

Kosher salt



1Y2 cups diced cooked turkey
(Va-lnch dice)

Y4 cup golden seedless raisins
Y2 cup lightly packed fresh

cilantro leaves
2 Tbs. unsalted butter
1Y4 cups couscous
Sambal oelek (Indonesian chile

paste) or hot sauce

In a dry, small Dutch oven over
medium heat, toast the saffron
for 1 minute or until fragrant.
Stir in the turmeric, cinnamon
stick, chile, and stock; bring to
a boil over high heat. Reduce
the heat, cover, and simmer
for 10 minutes. Add the onion,
carrots, parsnips, and squash;
continue simmering, covered,
for 10 minutes. Add the zucchini
and tomatoes, cover, and simmer
until all the vegetables are just
tender, about another 5 minutes
(you may need to raise the heat
to return the broth to a simmer).
When the vegetables are tender,

stir in the chickpeas, V2 tsp. salt,
the turkey, raisins, and cilantro.
Remove the pot from the heat
and let sit covered until the last
ingredients you added have been
heated through, about 5 minutes.
Adjust the seasonings if needed.

Meanwhile, make the cous­
cous. In a medium saucepan
over high heat, bring 13/4 cups
water to a boil, along with 1 tep.
salt and 1 Tbs. of the butter. Stir
in the couscous, cover tightly, re­
move from the heat, and let sit for
5 minutes. Cut the remaining 1
Tbs. butter into small pieces and
scatter them over the couscous.
Cover and let sit for 3 minutes.
Fluff with a fork.

To serve, mound a large
spoonful of the couscous into
a shallow soup bowl and ladle
the turkey, vegetables, and broth
over it. Serve with the sambal
oelek on the side.

.>

Turkey Stock
Yields about 9 cups.

Stock from roasted bones will
be more subtle than that made
from raw bones and meat,
but it lends good background
flavor to lighter soups and
braises. This stock freezes
well; portion it into smaller
containers for easier thawing.

2 Tbs. vegetable oil
Turkey carcass from a 12- to

16-lb. bird (plus bones and
wings, if saved)

1 large onion (un peeled),
halved

2 ribs celery, scrubbed and
coarsely chopped

1 large carrot, scrubbed and
coarsely chopped

Y4 cup brandy
1-inch chunk fresh ginger,

peeled and sliced
1 bay leaf
1 sprig fresh thyme
10 peppercorns

Position a rack in the middle of
the oven and heat the oven to
425°F. Pour the vegetable oil
into a large flameproof roast­
ing pan. Break or chop the tur­
key carcass into 3 or 4 pieces

Turkey & Fall Vegetables
in a Saffron-Scented Broth

and put it in the roasting pan,
along with the onion, celery,
and carrot. Roast for 30
minutes, stirring two or three
times to ensure even brown­
ing. Transfer the turkey and
vegetables to a large stockpot.

Pour off and discard any
fat from the roasting pan, set
the pan over medium heat,
and add the brandy. Stir with a
wooden spoon, scraping up all
the browned bits from the bot­
tom of the pan.

When the mixture is bub­
bling, pour the drippings into
the stock pot. Add the ginger,
bay leaf, thyme, and pepper­
corns to the pot. Add about 12
cups cold water (or enough
to almost cover the turkey
pieces). Bring to a simmer,
skim any foam that rises to the
top, and then reduce the heat
to a very slow simmer. Simmer
for :2 hours (if you used more
than 12 cups water, you may
need to boil it down a bit fur­
ther for flavor).

Strain into a large bowl,
cool, and refrigerate overnight.
The next day, skim the fat from
the top of the stock.



Four Steps to
Flavorful "Phc5"

o

1 . Thinly sliced beef will cook
when hot broth is ladled over it.
To make the meat easier to slice,
put it in the freezer for an hour.
Be sure to slice across the grain
to keep the meat tender.

2. Once cooked, the rice noodles
are drained and divided among
the bowls. Heating the bowls
helps keep the soup hot.

3. Arrange the thin slices of raw
beef and pieces of cooked oxtail
meat over the noodles. Let the
slices overlap only slightly or they
won't cook when the hot broth is
poured over them.

4. Once the broth is added, all
of the flavors come together and
the sou p is ready to eat.
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Ph6 (Vietnamese Beef
& Rice-Noodle Soup)
Yields 16cups of broth; serves
six as a main course.
You'll need a fork or chopsticks
in addition to a spoon to get
every bite of this fragrant meal
in a bowl. You can find most of
the soup's ingredients, even fish
sauce, in most supermarkets. If
not, try an Asian food market.

FOR THE BROTH:
4 lb. oxtails, cut into 1 V2- to 2-

inch pieces and trimmed of fat
Kosher salt
a-inch piece ginger, unpeeled
1 large onion, halved and

unpeeled
V3 cup fish sauce
8 whole star anise
5 whole cloves
3-inch-long cinnamon stick
1 tsp. fennel seeds
3 bay leaves

FOR THE GARNISH:
1 lb. V4·inch rice noodles
3/4 lb. flank, sirloin, or filet steak,

trimmed of fat and sliced thin
2 bunches scallions, sliced thin
V2 cup tightly packed fresh

cilantro leaves, chopped
rough

V2 cup tightly packed fresh basil
leaves, chopped rough

1 cup thinly sliced mild, sweet
white onion

1 V2 cups bean sprouts
3 large limes, cut into wedges

and seeds removed
6 scallions, white parts only
Red chile paste or sliced fresh

hot chiles (optional)

Rub the oxtails generously with
salt and rinse well under running
water; this helps make a clearer
broth. Put the oxtails in a large
stockpot and add enough water
to cover the bones by 4 inches
(about 2 pal.). Bring to a full boil
and then lower the heat to a
rapid simmer. Skim the scum that
rises to the surface.

Meanwhile, put the ginger and
onion halves on a baking sheet
and char them under the broiler
(or on the burner of a gas stove)
until lightly blackened, 10 to 15
minutes. Turn them over halfway
through cooking.

When cool enough to handle,
rinse the onion and ginger under
running water, using a knife to
scrape away some of the charred
surface. Cut the ginger into three
pieces and toss it and the onion
halves into the simmering broth,
along with 1 Tbs. salt and the
fish sauce.

Put the star anise, cloves, and
cinnamon stick in a small skillet
and toast them on top of a stove
burner over medium heat. Turn
the spices a couple of times until
they're slightly darkened (3 to
4 minutes) and you smell their
aroma. Put the toasted spices
and fennel seeds in a small
square of double-thick cheese­
cloth and tie the bundle with a
long piece of kitchen twine. Add
the spice bundle and the bay
leaves to the broth. (Tie the end
of the twine to the pot handle for
easy retrieval.

~'



Let the broth simmer, uncov­
ered, skimming occasionally.
After 2 hours, remove the spice
bundle, onion, and ginger from
the pot and discard. Remove
the oxtails from the pot and set
aside. (Let the broth continue to
simmer.) When cool enough to
handle, pull the meat from the
bones. Set the meat aside and
return the bones to the broth.
Continue simmering, uncovered,
until the broth is rich and flavor­
ful, about 1 hour. Taste the broth
and add more salt or fish sauce
as needed. (You can make the
broth ahead; refrigerate it for up
to 2 days or freeze it.)

Meanwhile, soak the rice
noodles in cold water for at
least 20 minutes. Arrange the
sliced scallions, cilantro, basil,
sliced onion, bean sprouts, lime
wedges, and chiles on a platter
in separate piles.

Bring a large pot of water to
a boil and add the drained rice
noodles. Give the noodles a
quick stir and cook until tender
but firm, about 1 minute; drain.
Warm six large bowls by rinsing
them with hot water and divide
the noodles among the bowls.

Just before serving, return
the broth to a full boil. Blanch
the 6 scallion whites in the broth
for 2 minutes. Add 1 scallion to
each bowl. Arrange the slices of
raw beef and pieces of cooked
oxtail meat over the noodles in
each bowl. Add a handful of the
sliced scallions, basil, cilantro,
and onion. Carefully ladle the
boiling broth over all; the raw
beef should be submerged in the
broth. Serve immediately, along
with the platter of garnishes.

tip: Be sure to cook the noodles
until just tender but still firm; they
quickly become gummy if overcooked.
For easier eating, snip the long
noodles here and there with kitchen
scissors as they drain.
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Creamy Chickpea
Soup with Crisp
Chorizo
Serves four; yields about 6 cups.
Spicy chorizo sausage cuts
through the starchiness of the
chickpeas in this creamy, full­
flavored soup.

1 cup dried chickpeas, sorted
through and rinsed

3 Tbs. extra-vlrqin olive oil
1 yellow onion, diced
1 medium carrot, peeled and

diced
1 inner rib celery, diced
Kosher salt and freshly ground

black pepper
1 clove garlic, minced
2 tsp. chopped fresh thyme
114 cup heavy cream
1 Tbs. sherry vinegar
10 oz. chorizo, cut into Va-inch

dice
3 Tbs. thinly sliced fresh chives

Cook the chickpeas until com­
pletely tender following the Basic
Beans method at right.

Heat 1 V2 Tbs. of the oil in a
large saucepan over medium­
high heat for 30 seconds. Add
the onion, carrot, and celery,
season with salt, and cook,
stirring occasionally, until the
vegetables soften and start to
brown, about 7 minutes. Add the
garlic and cook for 30 seconds,
stirring. Add the chickpeas and
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their cooking liquid (there should
be about 4 cups; if not, add more
water to equal this amount) and
half of the thyme. Season well
with salt and pepper. Bring to a
boil, reduce the heat to a bare
simmer, and cook for 30 minutes
so that the chickpeas soften a
little more but don't break up.
Working in batches, puree the
chickpeas and broth in a blender.
Return the pureed soup to the
saucepan, stir in the cream,
vinegar, and remaining chopped
thyme, and keep warm over low
heat, stirring occasionally to
prevent scorching. Taste for salt,
pepper, and vinegar.

Set a large skillet over me­
dium-high heat for 1 minute.
Cook the chorizo in the remain­
ing 1112 Tbs. oil until it's brown
and crisp, about 8 minutes. With
a slotted spoon, transfer half the
chorizo to a plate lined with pa­
per towels and stir the rest into
the soup. Reserve the cooking oil
from the chorizo if you like.

Ladle the soup into shallow
bowls. Sprinkle with the chorizo,
scatter with the chives, and
drizzle with a bit of the reserved
chorizo oil, if you like. Serve
immediately.

Basic Beans
One cup dried beans yields about 3
cups cooked.
Canned beans work fine for many
recipes, but for the best flavor, cook
up a pot of dried beans, adding such
aromatics as herbs and garlic.

2 bay leaves
2 cloves garlic, smashed
2 to 3 sprigs fresh herbs (such as

rosemary, thyme, or flat-leaf
parsley)

1 to 1 V2 cups dried beans, sorted
through and rinsed

1 tsp. kosher salt

Wrap the bay leaves, garlic, and
herbs in cheesecloth and tie with
twine. Put the beans in a large pot
and cover with water by 2 inches
(about 2 qt.). Add the herb bundle
and the salt. Bring to a boil over high
heat. Lower the heat to maintain a
very gentle simmer, cover, and cook
until the beans are tender (try bit-
ing into one) but not splitting and
falling apart, 2 hours for chickpeas
and less for other beans (check oc­
casionally to be sure the beans aren't
boiling and are covered with liquid;
add water if needed). Discard the
herb bundle. Use the beans and their
cooking liquid right away, or let the
beans cool in the liquid and refriger­
ate for up to 3 days.

ti p: Avoid overcooked beans
and washed-out flavors by gently
cooking the beans separately. Use
the method above whenever you
want flavorful chickpeas for soup,
salad, and pasta.



Tomato Soup with
Orange & Cumin
Serves six as an appetizer; yields
about 10cups.
Orange and cumin add a mys­
terious extra-special something
to traditional tomato soup, and
the bright flavors make a perfect
starter course. If you make a lot
of pureed soups, invest in a hand
blender, which you can use right
in the soup pot.

1 small yellow onion, peeled and
quartered

2/3 cup fresh orange juice (from
about 1 large orange)

1 medium baking potato, peeled
and cut into large chunks

114 cup unsalted butter
1 Tbs. ground cumin

3 bay leaves
2 cans (28 oz. each) peeled

whole tomatoes (without
basil), with their juices

1 Tbs. packed finely grated
orange zest (from 1 large
orange)

1 Tbs. kosher salt; more to taste
Freshly ground black pepper
Snipped fresh chives for garnish

Put the onion, orange juice,
potato, butter, cumin, bay leaves,
and 3 cups water in a large (at
least 4-qt.) saucepan. Cover,
bring to a boil over high heat,
and reduce to a simmer. Cook
until a skewer easily pierces the
potato, 15 to 20 minutes. Add
the tomatoes with their juices
and the orange zest. Bring to a
boil, reduce the heat to maintain

a steady, low simmer, and cook,
uncovered, until the potato
chunks are falling apart, another
20 minutes. Discard the bay
leaves.

Puree the soup with a hand
blender, stand blender, or food
processor. Strain through a me­
dium sieve; discard the contents
of the sieve. Season with salt
and pepper. If not serving im­
mediately, let cool completely
before refrigerating or freezing.
Heat gently, adjust the salt and
pepper as needed, garnish with
the chives, and serve.

tip: For the
silkiest texture, strain
the soup through
a medium mesh
strainer.
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Make & freeze:

For most people, lasagna is special­

occasion food made only when there's

a crowd to feed. But if you love lasagna

and would like to eat it more often,

consider spending a weekend afternoon

making three smaller lasagne, which take

about the same effort as making one big

panful. Eat one (it serves four amply)

and freeze the other two. Lasagna tastes

even better when reheated; the flavors

meld completely, and any excess liquid

is absorbed after the lasagna has rested

and cooled. The meat lasagna recipe is

the classic: an interpretation of the pasta,

ricotta cheese, and meaty tomato-sauce

version that every Italian-American mom

makes. The other lasagna, a vegetarian

option, has the deep flavors reminiscent of

the best puttanesca sauce.



Classic Meat Lasagna
Yields three lasagne of four
ample servings each.
The key to stress-free lasagna
making is having more than
enough sauce and cheese ready
to use.

2 Tbs. plus V3 cup olive oil
2 lb. mild (sweet) Italian

sausage, casing removed and
broken into pieces

8 cloves garlic, peeled and
slightly crushed

2 large onions, finely chopped
1 If.!: cups dry red wine
Four 28-oz. cans (or three 3S-oz.

cans) crushed tomatoes
2 Tbs. dried oregano
2 tsp. dried thyme
1 Tbs. chopped fresh rosemary

(or 2 tsp. dried)

1 tsp. fennel seeds, crushed
l1J2 tsp. salt
112 tsp. freshly ground black

pepper
1 Tbs. sugar or to taste
3 large eggs
1 V2 cups freshly grated

Parmesan, preferably
Parmigiano Reggiano

32 oz. ricotta
A large handful of fresh basil

leaves, washed well and
chopped

2112 lb. fresh mozzarella, sliced
as thinly as possible

1 lb. instant (no-boil) lasagna
noodles

over, breaking it up into small
pieces with a wooden spoon and
stirring, 10 to 12 minutes. Re­
move the sausage with a slotted
spoon and reserve. Pour off most
of the fat, but leave some behind
for flavor.

To the pot, add 1/3 cup of olive
oil and the garlic and heat over
medium-high heat until the garlic
just begins to tum light brown,
about 5 minutes. Remove and
discard the garlic immediately,
leaving the oil in the pot. Add
the onions and cook, stirring
frequently, until translucent, 5 to
6 minutes. Return the sausage
to the pot. Add the red wine and
cook until it has reduced by at
least half, about 10 minutes.

Stir in the the crushed toma-

Make the sauce: In a heavy­
based pot, heat the 2 Tbs. olive
oil over medium-high heat. Add
the sausage and brown it all

toes, oregano, thyme, rosemary,
fennel seeds, salt, pepper, and
sugar. Reduce the heat to me­
dium low and cook to blend the
flavors, about 30 minutes. Taste
for seasoning. You should have
about 16 cups of sauce.

Make the filling: Meanwhile,
in a large bowl, beat the eggs
and add the Parmesan. Beat in
the ricotta. Season with salt and
pepper and fold in the basil.

Assemble the lasagne: Heat
the oven to 400°F. To make three
lasagne of four layers each, be­
gin by lightly oiling three 9x9x2-
or 8x8x2-inch metal or ceramic
pans (disposable pans work
great; make sure ceramic can
be frozen). Cover the bottom of
each pan lightly with some of the
sauce. Lay down a layer of pasta
in each of the pans. Spread
enough of the ricotta mixture
on top of the pasta to cover,
about V2 cup. Top the ricotta
with enough sauce to cover it
completely, about V2 cup. Cover
with another layer of pasta and
ladle more sauce over that, fol­
lowed by enough mozzarella to
cover, enough ricotta to cover,
and some more sauce. Continue
with two more layers in that or­
der: pasta, sauce, mozzarella,
ricotta, and sauce. Finish with
a layer of pasta, some sauce,
some mozzarella, and a final light
layer of sauce. You should be
able to easily get four layers into
each pan; if you have extra com­
ponents, go ahead and add an­
other layer to one or more of the
lasagne. Don't worry if the height
of the lasagna exceeds the pan;
it settles as it bakes. Save any
remaining sauce to serve with
the lasagna.

Bake the lasagne: Seal the
pans with aluminum foil, tented
so it doesn't stick to the cheese.
Bake until the edges are bub­
bling and a knife inserted into the
center comes out very hot, 40 to
50 minutes. Let sit 15 minutes
before serving or cool completely
on a rack before freezing. Defrost
lasagna overnight in the refrig­
erator and then bake at 400°F for
about 1 hour.
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tip: To make fresh
mozzarella easier to slice,
pop it in the freezer for a few
minutes before slicing; the
firmer cheese will be easier
to work with.
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Sicilian Vegetable
Lasagna
Yields three lasagne of (our
ample servings each.

Called lasagne alia Catanese,
this layered pasta is typical of
the baroque and luscious dishes
of eastern Sicily. Roasting the
eggplant takes some time, but
compared to pan-frying it, roast­
ing is less messy, hands-off, and
largely unattended.

1f3 cup finely chopped fresh
flat-leaf parsley

16 anchovy fillets, well rinsed
Four 28-oz. cans tomatoes,

drained, seeded and chopped
(already diced is fine)

3/4 cup pitted and chopped
imported green olives

3/4 cup pitted and chopped
imported black olives

V2 cup capers, rinsed, chopped
if large

2 Tbs. dried oregano
1 cup water
Salt and freshly ground black

pepper to taste
3 eggplant (about 1Y21b. each),

peeled and sliced crosswise
3/8 inch thick

Olive oil for roasting the
eggplant

6 yellow or red bell peppers
Y4 cup extra-virgin olive oil; more

as needed
1 large onion, very finely

chopped
6 cloves garlic, finely chopped



2V2 lb. fresh mozzarella, sliced
as thinly as possible

2V4 cups freshly grated
Parmigiano Reggiano

1 lb. instant (no-boil) lasagna
noodles

Chopped fresh flat-leaf parsley
for serving

Char the bell peppers over a
gas flame, on a grill, or under the
broiler until the skins are black­
ened all over. Seal the peppers in
a bag or a bowl to steam for 10
minutes. Peel, seed, and chop
the peppers.

Heat the 1/4 cup of olive oil
in a deep, heavy-based pot over
medium-high heat. Add the on­
ion, garlic, parsley, anchovies,
and the chopped roasted bell

peppers and cook, stirring fre­
quently, until the anchovies have
melted, about 10 minutes.

Reduce the heat to medium
low and add the tomatoes, ol­
ives, capers, oregano, and water.
Season with salt and pepper.
Simmer, stirring occasionally,
until the sauce thickens, 45
minutes. This will yield about 12
cups of sauce.

Heat the oven to 450°F. Line
several baking sheets with parch­
ment; lightly oil the parchment.
Arrange the eggplant slices in
one layer on the parchment; you
may need to do this in batches.
Brush the slices liberally with
more olive oil and sprinkle lightly
with salt. Roast until the slices
are lightly browned and some­
what shrunken, 20 to 25 minutes.

Reduce the oven heat to
400°F. Lightly oil three 9x9x2- or
8x8x2-inch square metal or ce­
ramic baking pans (disposable
pans are fine; make sure ceramic
can be frozen) and cover the bot­
tom of each with a layer of pasta.
Sprinkle some of the Parmesan
over the pasta. Top with a layer
of eggplant slices. Spoon some
of the sauce over the eggplant
to amply cover, about 1 cup. Top
with a layer of mozzarella and an­
other sprinkling of the Parmesan.
Continue in this order-pasta,
Parmesan, eggplant, sauce, moz­
zarella, Parmesan-finishing with
a layer of pasta, some sauce,
and the Parmesan. You should
be able to easily get four layers
into each pan; if you have extra
components, you can add an­
other layer to one or more of the
lasagne.

Seal the pans with aluminum
foil, tented so it doesn't stick to
the cheese. Bake until a knife
inserted in the center of each
lasagna comes out very hot and
the pasta'is tender, 40 to 45
minutes. Let sit for 10 minutes.
before serving or cool com­
pletely on a rack before freez-
ing. Sprinkle the lasagna with
parsley before serving. Defrost
frozen lasagna overnight in the re­
frigerator and then bake at 400°F
for about 1 hour.

Char, simmer, and roast for
full-flavored vegetables

Charring, then
peeling peppers
gives the vege­
table sauce a
mellow sweet­
ness, You can
also char them
under the broiler.

Simmering the
filling ingredients
together melds
their potent fla­
vors. The result is
a vegetable sauce
that's as robust as
any meat sauce.

Roasting the egg­
plant is a flavorful,
less messy alter­
native to frying.
The only challenge
is keeping your­
self from eating
the toasty egg­
plant slices before
you layer them in
the lasagna.
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Make & freeze:

Desserts
I t's true that there are a lot of desserts

that you can make ahead and freeze.

Most cookies easily fall into that

category, as do brownies, blondies, and

all kinds of cakes. Each of these recipes,

however, goes one step further: It either

gets better with age, is designed to freeze

before eating, or may be the kind of

dessert that doesn't immediately come to

mind as a good candidate for the icebox.

A few tips for freezing well: If the dessert

needs to cool, let it cool completely (or

in one case when just barely still warm).

For the best protection, wrap well first

in plastic and then in foil. If you plan to

freeze the dessert for a while, keep it to the

back of the freezer. Even better, store it in

a separate freezer from the one that gets

opened and closed a lot, as temperature

fluctuations can cause freezer burn.



Pumpkin & Ginger
Pound Cake
Serves eight, with ample
leftovers.

This delicious alternative to
pumpkin pie will keep for 2
days at room temperature and 3
weeks in the freezer. Pull it out
of the freezer about 4 hours be­
fore serving.

V4 tsp. freshly grated nutmeg
114 tsp. ground cloves
4 large eggs, at room

temperature
2 tsp. pure vanilla extract
2 cups packed light brown sugar
1 cup unsweetened canned

pumpkin puree
114 cup vegetable oil
2 tsp. minced fresh ginger
1 to 2 Tbs. confectioners' sugar

for dusting
1 qt. vanilla ice cream (optional)

Sift together the flour, baking
powder, salt, cinnamon, ground
ginger, nutmeg, and cloves; set
aside. Separate the eggs, putting
the yolks in a small bowl and the
whites in a large mixing bowl.

Using a hand mixer or a stand
mixer with the paddle attach­
ment, cream the butter on me­
dium speed until smooth, about
1 minute. With the mixer on low
speed, gradually add the vanilla
and the brown sugar, about
1/2 cup at a time. When all the
brown sugar has been added,
stop the mixer, scrape down the
sides, and cream the mixture on
medium speed until light and
fluffy, about 3 to 4 minutes.

1 cup unsalted butter,
completely softened at room
temperature; more for the pan

2Y2 cups cake flour; more for the
pan

1 Y2 tsp. ba ki ng powder
V2 tsp. salt
1 V2 tsp. ground cinnamon
112 tsp. ground ginger

Position a rack in the lower third
of the oven and heat the oven to
350°F. Butter and flour a 1 Q-inch
tube pan or 12-cup bundt pan,
preferably nonstick. Tap out any
excess flour.

Pumpkin & Ginger
Pound Cake

Use a fork to lightly beat the
egg yolks; then, with the mixer on
low speed, add them slowly to
the butter-sugar mixture. Scrape
down the sides of the bowl, in­
crease the speed to medium, and
beat for 1 minute. On low speed,
add the pumpkin puree, oil, and
fresh ginger. Beat until smooth.

Using a rubber spatula, stir
in one-third of the flour mixture,
and continue stirring just until the
flour disappears (don't beat or
overmix). Repeat, adding the re­
maining flour mixture in two more
passes. Scrape down the sides
of the bowl and set it aside.

Add a pinch of salt to the egg
whites and beat with an electric
mixer just until they hold soft
peaks. Gently but thoroughly
fold them into the batter. Spoon
the batter into the prepared pan,
spreading it evenly with a rub­
ber spatula. Bake until the cake
springs back when touched with
a fingertip and a pick inserted
into the center of the cake comes
out mostly clean with a few moist
crumbs clinging to it, 45 to 50
minutes. Set the pan on a rack to
cool for 1 Q minutes. Carefully run
a paring knife around the inside
edge of the pan. Invert the cake
onto the cooling rack and gently
remove the pan. Let cool com­
pletely. (If you're making the cake
ahead, wrap it now.) Just before
serving, use a fine sieve to sift
the confectioners' sugar over the
cake. Cut into 3/4-inch slices and
serve with a scoop of ice cream,
if you like.
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Flourless Chocolate &
Vanilla Marble Cake
Serves sixteen.

This luscious cake has a texture
a little like fudge and a little like
cheesecake. Top it with a dollop
of whipped cream, if you like.

FOR THE VANILLA BATTER,
8 oz. cream cheese, softened to

room temperature
2/3 cup sugar
1 large egg
1 tsp. pure vanilla extract

FOR THE CHOCOLATE BATTER
10oz. bittersweetchocolate,

finely chopped
10 Tbs. unsalted butter, cut into

6 pieces
3 large eggs
V3 cup sugar
1 Tbs. dark rum or espresso
1 tsp. pure vanilla extract
Pinch salt
Cocoa powder for dusting

Position an oven rack in the
middle of the oven and heat the
oven to 30QoF. Lightly grease a
9x2-inch round cake pan and line
the bottom with parchment.

Make the vanilla batter: In a
medium bowl, beat the softened
cream cheese with an electric
mixer until smooth. Add the sugar
and continue beating until well
blended and no lumps remain.
Add the egg and vanilla and beat
just until blended. Set aside.

Make the chocolate batter: In
a medium bowl, melt the choco­
late and butter in a large metal
bowl over a pan of simmering
water or in the microwave. Whisk
until smooth and set aside to
cool slightly. With a stand mixer
fitted with the whip attachment
(or with a hand mixer), beat the
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eggs, sugar, rum or espresso,
vanilla, and salt on medium high
until the mixture is pale and thick,
3 to 4 minutes. With the mixer on
low, gradually pour in the choco­
late mixture and continue beating
until well blended.

Combine and bake: Spread
about half of the chocolate bat­
ter in the bottom of the pan.
Alternately add large scoopfuls
of each of the remaining batters
to the cake pan. Using a knife or
the tip of a rubber spatula, gently
swirl the two batters together so
they're mixed but not completely
blended. Rap the pan against the
countertop several times to settle
the batters.

Bake until a pick inserted
about 2 inches from the edge
comes out gooey but not liquid,
40 to 42 minutes; don't over­
bake. The top will be puffed
and slightly cracked, especially
around the edges. It will sink
down as it cools. Let coolon
a rack until just slightly warm,
about 11/2 hours. Loosen the
cake from the pan by holding
the pan almost perpendicular to
the counter; tap the pan on the
counter while rotating it clock­
wise. Invert onto a large flat plate
or board. Remove the pan and
carefully peel off the parchment.
Sift some cocoa powder over the
cake (this will make it easier to
remove the slices when serving).
Invert again onto a similar plate
and cool completely. Cover and
refrigerate until very cold, at least
4 hours or overnight.

To freeze, slide the cake from
the plate and wrap it well. To
serve, unwrap the cake and set
it on a flat serving plate. Cover
with plastic wrap and thaw in the
refrigerator overnight or at room
temperature for an hour or two.

Ffourless Chocolate &
Vanilla Marble Cake

tip: To slice cold cake neatly, use a hot
knife (run it under hot running water and dry
it). Wipe the blade clean between slices.



Lemon-Caramel
Icebox Cake
Serves twelve.
In this gorgeous cake, tart lemon
curd gets tempered by a surprise
layer of caramel sauce made
pleasantly chewy by the cold.
Although the cake looks com­
plex, it's easy to make in stages;
the caramel and the lemon curd
can be made days ahead and re­
frigerated. Warm the caramel to
pourable before using.

FORTHE LEMON CURD:
41arge eggs
4 large egg yolks (reserve the

whites from 2 of the eggs for
the meringue topping)

3 Tbs. finely grated lemon zest
(from about 3 lemons)

1J2 cup sugar
2/3 cup fresh lemon juice
10 Tbs. unsalted butter, cut in

pieces

FORTHE CARAMEL:
3/4cup sugar
2 Tbs. light corn syrup
V4 cup water
V4 cup plus 2 Tbs. heavy cream
V4 tsp. vanilla extract

FOR ASSEMBLY:
1 V2 cups graham cracker crumbs

(from about 10 crackers),
lightly toasted in a 350°F oven
until they just take on some
color, about 7 minutes

4 Tbs. unsalted butter, melted
11J2 cups heavy cream
2 egg whites
5 Tbs. sugar; more for the pan

To make the lemon curd: Bring
a medium pot filled halfway with
water to a simmer. In a medium
stainless-steel bowl that fits over
the pot without touching the wa­
ter, whisk the eggs, yolks, zest,
sugar, and lemon juice. Put the
bowl over (not touching) the sim­
mering water and whisk until the
mixture thickens and becomes
smooth and custard-like, about
10 minutes; remove from the
heat. Whisk in the butter a piece
at a time. Strain the curd through
a fine mesh into a bowl. Put plas­
tic wrap directly on its surface
and refrigerate.

To make the caramel: In a
medium, heavy-based sauce­
pan, combine the sugar, corn

Lemon-Caramel
Icebox Cake

syrup, and water; stir until the
sugar dissolves. Cook over high
heat until the mixture turns dark
amber. Don't stir the caramel
while it cooks; instead, swirl the
pan gently to get an even color.
Remove from the heat and whisk
in the cream {be careful, it will
splatter}. Return the mixture to
the heat, whisk until smooth, and
then whisk in the vanilla. Let cool
to room temperature.

To assemble the cake: Spray
a 9-inch springform pan with
nonstick cooking spray or grease
it lightly. Dust the pan with sugar
and knock out any excess. Com­
bine the toasted graham cracker
crumbs and butter, rubbing them
together with your fingertips to
combine thoroughly. Sprinkle half
of the crumbs over the bottom of
the pan and pat down; reserve
the rest.

In a large bowl, whisk the
cream to firm peaks. Fold in the
cooled lemon curd. Spoon half of
the lemon cream over the cracker
crust and spread it evenly to the
edges of the pan. Sprinkle the
remaining crumbs over the lemon
cream. Spread the remaining
lemon cream over the crumbs.
Pour a little more than half of the
caramel over the lemon cream,
reserving the rest in the refrigera-

tor. Put the cake in the freezer
while you make the meringue
topping.

Whisk the egg whites and
sugar in a double boiler over
medium·high heat (as you did
with the lemon curd) and cook
until the mixture is warm and
the sugar is dissolved, about 2
minutes. With an electric mixer,
whisk the whites to stiff peaks.
Spread the meringue on the top
of the cake. Freeze the cake, un­
wrapped, overnight. (For longer
storage, wrap it in plastic once
the meringue has firmed up; un­
wrap before defrosting.)

About an hour before serving:
Transfer the cake to the refrigera·
tor. Just before serving, reheat
the remaining caramel sauce if
you want to drizzle some on the
plate. Brown the meringue by
running it under a hot broiler,
rotating the cake if necessary,
until evenly browned (or brown
it with a propane torch). Run a
thin knife around the sides of the
cake and remove the springform.
Cut the cake into slices with a
warm knife. If the cake seems
very frozen, let the slices soften
somewhat before serving. Serve
with a drizzle of warm caramel
sauce.
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Vanilla Sugar Cookies
Yields about 2 dozen cookies.
The dough for these cookies
can be prepared in advance
and stored in the refrigerator for
up to a week. Once baked, the
cookies will last a few weeks well
wrapped and frozen.

13/4 cups unbleached all-purpose
flour

1,12 tsp. baking powder
Y2 tsp. salt
1 cup unsalted butter, softened

at room temperature
1 cup sugar; more for coating
1 large egg
V2 tsp. pure vanilla extract

Position a rack in the center of
the oven and heat the oven to
350°F. In a medium bowl, whisk
the flour, baking powder, and salt
to blend. Using a stand mixer
with the paddle attachment or a
hand-held mixer, beat the butter
and sugar on medium speed until
light and fluffy, about 3 minutes.
Scrape the bowl with a rubber
spatula. Beat in the egg and va­
nilla until thoroughly combined,
about 2 minutes. Scrape the
bowl again. With the mixer on
low speed, slowly blend in the
flour until incorporated, about
30 seconds.

Drop the dough by rounded
tablespoonfuls into a bowl of
sugar and roll to coat; then set

the coated balls about 3 inches
apart on ungreased cookie
sheets.

Bake until the cookies are
golden brown on the edges and
slightly soft in the center, 15 to
18 minutes. Let the cookies cool
on the sheet for 1 minute before
transferring them to a rack to
cool. The cookies can be stored
at room temperature in an airtight
container for up to 3 days.

Note: Be sure to bake these
cookies on a cookie sheet, not a
rimmed baking sheet; otherwise,
the dough will spread too much,
and the cookies won't retain a
nice, round shape.
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Cranberry & Almond
Bundt Cake

ti p: When baked in a
specially shaped pan,
bundt cakes look extremely
elegant, yet they're actually
super-easy to make.

Cranberry & Almon'El
Bundt Cake
Yields 1 large bundt cake or
12 miniature bundt cakes.
A high amount of butter, sugar,
and eggs gives this cake excel­
lent staying power. Wrapped
well, it can last a week at room
temperature (but rarely is left to)
and up to a month in the freezer.

1 V2 cups all-purpose flour; more
for the pan

1 Y2 tsp. baking powder
Y4 tsp. salt
1 cup unsalted butter, softened

at room temperature; more for
the pan

7 oz. (about ~3cup) almond
paste (not marzipan)

1 cup sugar
4 large eggs, at room

temperature
1 tsp. pure vanilla extract
Y4 cup milk, at room temperature
1 Y2 cups fresh or thawed frozen

cranberries, picked through,
rinsed, and coarsely chopped

Confectioners' sugar for dusting
(optional)

Position a rack in the center of
the oven and heat the oven to
350°F. Butter and flour a 10- or
1 2-cup bundt or kugelhopf pan
(or twelve l-cup mini bundt
pans). Tap out any excess flour.

Sift together the flour, baking
powder, and salt. With a stand
mixer (use the paddle attach­
ment) or a hand mixer, beat the
butter and almond paste in a
large bowl on medium speed
until smooth, 1 to 2 minutes.
Add the sugar and beat until
light and fluffy, about 2 minutes.
Beat in the eggs one at a time,
stopping the mixer to scrape the
bowl after each addition. Beat in
the vanilla. With the mixer on low
speed, alternate adding the flour
mixture and the milk, beginning
and ending with the flour. Stop
the mixer at least one last time to
scrape the bowl and then beat at
medium speed until the batter is
smooth, about 20 seconds. Fold
in the cranberries with a rubber
spatula.

Spoon the batter into the pre­
pared pan (or pans), spreading
it evenly with a rubber spatula.
Run a knife through the batter to
eliminate any air pockets. Bake
until a wooden skewer inserted
in the center comes out clean,
40 to 45 minutes (about 20 min­
utes for mini cakes). Set the pan
on a rack to cool for 20 minutes.
Invert the cake onto the rack,
remove the pan, and let the cake
cool completely. If you're making
the cake ahead, wrap it while
still barely warm. Serve at room
temperature, dusting the top with
confectioners' sugar, if you like.
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nutrition information
Recipe Paoe Galories Protein Garb Fats (g) Ghol. Sodium Fiber

(anelysls per serving)
Friday

Last~Minule Dinner with Friends 22

Bucatini in a Spicy Tomato Sauce with Crisped Pancetta 23
Croslini w/While Bean Puree, Spinach & Sun-Dried Tomatoes 24
Emstini
Classic Sherry Vinaigrette (for Mesclun Greens)
Fastest Fudge Cake (topped with Ganache)

20

620
210
30

90
410

total from fat I (g)

24
24

25
Friday Dinners: Good Food Fast 26

Cumin-Spiced Pork Chops with Sauteed Pears & Cider Sauce 27 450 210
Seared Flank Steak with Shallot-Mustard Sauce 27 450 270
Butternut Squash Ravioli with Rosemary Oil 2B 300 140
Spanish Rice with Shrimp 29 320 100
Cajun Swordfish with Quick, Creamy Remculade 30 470 330
Fusilli with Fata & Lemon-Caper Peste 31 420 190
Midnight Snacks

Singapore Noodles
Rice & Eggs with Peas & Herbs
Chocolate French Toast Sandwiches
Oven Fries
Lemon-Fennel Salt
Potato & Ham Hash
Paupardelle with Poached Egg & Caviar

Saturday
What's for Breakfast?

Chocolate Chip Waffles
Asparagus & Ham Omelet
Buttermilk Pancakes
Blueberry Muffins with Cinnamon Crumble
A Lovely Lunch

Alsatian Onion Tart
Arugula with Blood Oranges, Fennel & Ricotta Salata
Brown-Butter Almond Cake
Roasted Pears with Caramel Sauce
Afternoon Pick~Me~Ups

Coffee-Cocoa Snack Cake
Lemon-Cornmeal Shortbread Bars
Peppermint Brownies
Classic Cream Scones
A Down-Home Dinner Party

Oven-Roasted Memphis Ribs
Barbecue Sauce
Cheddar & Chive Buttermilk Biscuits
Traditional Coleslaw
Apple-Cranberry Crisp with Pecan Topping
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32

33 690 350
33 440 100
34 270 140
35 210 70
35 0 0

36 610 290
37 350 140

38
40
41 360 200
42 530 400

44 140 35

45 310 120
46
46 450 330
48 I 160
50 280 140

51 90 60

52
53 220 70
53 I 120
54 220 130
55 340 160

56
56 230 150

57 25 15

58 240 120
58 20 5
59 I 520

180
50
10
90
200

80

60

190

31
6

o
5

39
35

11
32

14

36
15

o
16
16

6
27

5

5

o

3

3
5

15

o

(g)

79
33

48

15

3
33
42

44

47

69
27
34
o
66

35

35

21

44

23
18
30

8

33
12
23
40

21
4
86

total

20

10
22

24

31
15
11
35

21

39
12
16

33
16

24
44

4
13

37

15

6

15
18

17

2
14
0.5
21

sat mono poly I (mg) (mg)

0.5

13

15
4

12

8

6
22

2

20
4

4

4.5
4.5

11

6

0.5

11

4

12

9

11
12

22

3
4

17

5

15

1

4

11
3
6

2

4.5

1
2.5

o

2
0.5

o

2

2

3

16

2

11

1

o
3
3

4

0.5

2

o

2
o

40

o

o
90

125 320
110 650

20 550
70 690
85 950
30 820

95 1250
80 470

135 290
490

o 80

55 1790
265 1200

45
525 1380

40 260
70 260

180 450
15
25

20

45
20
50
120

60

40

o
35

1860
470

90
80
170

270

310
120

5

190

30
30
310

360

95
370
125
120

1

o

per rib, based on 26 ribs
per Tbs.
per biscuit
per V2 cup
based on 8 servings

(g) I per s8r~ing

based on 16 servings
based on 16 servings
per Tbs.
based on 10 servings

2
o

based on 6 servings
based on 4 servings
based on 2 servings

4

based on 4 servings
per % tsp.o

8

based on 5 servings
per omelet
per pancake
per reqular-size muffin

based on 8 servings
based on 14 servings
based on 14 servings

o
2

based on 16 servings
per bar
per brownie
per scone



Recipe • Page· Calories Prolein Carb Fats (g) Chol. Sodium Fiber

(analysis par ser~ing)

When You Bring the Hors d'Oeuvre

Meatballs ill Peanut-Curry Sauce
Cucumber Rounds with Hummus & Yo~urt
Rosemary-Parmesan Coins
Apple, Blue Cheese & Hazelnut Salad on Endive Leaves
Malabar Pecans
An Elegant Dinner for Six

Filet of Beef Wrapped in Bacon with Wild Mushrooms
Lemon-Poached Shrimp Cocktail
Red Onion & Jalapeno Cocktail Sauce
Escarole with Green Apple, Celery Root, Pecans, Blue Cheese 66
Dark Chocolate Souffle Cakes with Espresso-Chocolate Sauce 69

Sunday 60
A Satisfying Brunch

Stuffed French Toast with lemon Filling & Blueberry Syrup
Toast Points

Smoked Salmon & Dill Mascarpone Toasts
Spicy Southwestern Bloody Marys
Peaches & Nectarines with Rosemary & Honey Syrup
Four Sunday Roasts Plus Potatoes

Roast Pork Arista
Mashed Patatces with Lemon & Garlic
Leg of Lamb Stuffed with Spinach, Anchovies & Tarragon
Oven-Roasted Baby Potatoes
Herb & Garlic-Rubbed Prime Rib
Potatoes Boulanaere
Potatoes Fondantes
Roast Chicken with Apricot & Prune Sauce
Light Suppers

Pasta with Mushrooms, Peas, Prosciutto & Sour Cream
Spanish Potato Omelet (Tortilla Espanola)
Spicy Pasta e Fagioli
Updated Chef Salad
lemon Poppy Seed Dressing

Anytime You Have Time SS
TWo Great Yeast Breads

Dinner Rolls
Sweet Russian Chocolate Braid
German Butter Cake
Slow~Simmering Soups

Turkey & Fall Vegetables in a Saffron-Sceflted Broth
Turkey Stock
Phd (Vietnamese Beef & Rice-Noodle~)
Creamy Chickpea Soup with Crisp Cbllrizo
Tomato Soup with Orange & Cumin

~
~ ~
~ m
u g

u •
u ~
64
65 I 390 200
66
66

mn _
M •
M •
n 1.
n UO

ron _
n _

m m
m m
~ m
~ .
U I~
82 840 425
84
85 620 230
86 170 90
86 550 270
87 270 140
87 100 100

90
91 200
92 220
93 210
94
94 630 100
95 20 5
96 600 180
98 I 660 410
99 160 70

total from fat I (Q)

140
60
210
360

30
15
20
20
230

10
o

160
220

220
10
70
o

190
210
130
80
530
110
60

70
80
100

38
18

10

34
8
54
4
44

6
5
79

27
5

28
24
o

4

5
4

33

2
37
29
4

(g)

3

3

4

5
2
16
9
30

41
5
6
12
38

3
51
3
34
o
30
27
20

m
15
70

26
30
24

102

84
36
20

total

3.5
1.5
2
2.5
25

22
I
o
18
25

25

o
0.5

21
23
15
9

59
12

47

25
10
18
16
11

11

11
0.5
13
46

0.5
0.5
o
.5

sat mono poly I (mgl (mgl

o
1.5

15

13
o
4

o

14

1

23
4

2
11.5

12
2
4

5
5
5

5
o
5

15
5

1

0.5

13

o
o
10
9

7
o
2

o
o

12

7

26
6

21.5

11

2.5
3

0.5
5
23

0.5
o

1.5

9.5 I 250 1920

10
5
10

125
170

15
100

100
o
20
o
o

95
65
170
o

165
10
5

85 1800
105 400
15 940

130 800
5 90

60
100
55

55
o
65
85
20

110
60
60
125
290

300
590
1140
540
120

370
85
260
1160
o

330
280
800
330
760
540
430

150
170
105

980
40

1460
1140
1560

4

based on 6 servings
with Y4 cup sauce

per meatball
per piece
per cain
per piece, based on 40 pieces
per Y4 cup

based on B servings
based on 6 servings
per \14 cup
based on B servings
based on 6 servings

1 pc. w/3 Tbs. fiJling, 2 Ths. syrup
based on 16 servings
based on 16 servings
per drink w/1 oz. vodka
based on 6 servings

based on 6 servings
4

3
3

o
3

based on 8 servings
based on 6 servings
based on 9 servings

4 based on 3 servings
2

13 w/out cheese garnish
based on 6 servings

o I per lbs.

based on 1 plain roll
per slice (1Ji:1 braid)
per slice (1J12 cake)

15
o per cup
7 based on 6 servings

10 based on 4 servings (11J2 cups)
4 based on 6 servings

(Continued on p. 112)
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nutrition information
ReCipe 'Page - Calories Prolein Carb Fals (9) ,.- C~ol," SodIUm' Fiber" - .... '" .••.

(ana~sis per ser'ling) I tetal from fat I (g) (g) I total sal mono poly I (mg) (mg) (g) I per ser~ing

Anytime (continued) 88

Make & Freeze: Lasagne 100

Classic Meat Lasagna 101 1920 460

1

63 57

1

51 24 20 5 I 170 1480

Sicilian Vegetable Lasagna 102 680 280 41 65 31 14 13 4 50 1500 13

Make & Freeze: Desserts 104

Pumpkin & Ginger Pound Cake 105 320 150 3 42 17 8 5 3 85 150 1 1 per slice wlo garnish (y15 cake)

Flourless Chocolate & Vanilla Marble Cake 106 280 170 4 23 19 11 6 0.5 90 95 2 based on 16 servings

Lemon-Caramel Icebox Cake 107 460 290 5 41 32 18 10 2 230 125

Vanilla Sugar Cookies 108 140 70 1 16 8 5 2 0 30 60 0 per cookie

Cranberry & Almond Bundt Cake 109 270 140 4 28 16 8 6 1.5 85 95 1 based on 16 servings

The nutritional analyses have been calculated by a calculations. Optional ingredients and those listed salt and pepper aren't specified, the analysis is based

registered dietitian at The Food Consulting Company without a specific quantity are not included. When a on 1/4 teaspoon salt and 1/8 teaspoon pepper

of Del Mar, California. When a recipe gives a choice range of ingredient amounts or servings is given, the per serving for entrees, and 1/8 teaspoon salt and

of ingredients, the first choice is the one used in the smalleramount or portion is used. When the quantity of 1/16 teaspoon pepper per serving for side dishes.

How can pliers, rocks,
and a mouse pad

help you in the kitchen?
How

ToBreak
An EggFind unexpected answers and useful tips

in How To Break An Egg, the latest book from
Fine Cooking Magazine.

This one-stop reference is packed with over
1)400 sometimes-whimsical, always-wise tips
for solving kitchen dilemmas, from keeping
brown sugar soft to darkening gravy.

_.,I
[BY THe fOIlORS, CONTRI6Ul'(lIU,01.'10 RI;""'I)F.IIS

orFineCooking,\u,C"'Z(NP.]

1,453 Kitchen TIps,
FOOdFixes, Emergency

Substitutions, and
Handy Techniques"No kitchen's totally complete

unless this book is on the shelf ... »

Paula Deen
Author of Paula Dccn & Friends:
Living It up, Southern Style Order yours now... and extras for gifts!

Call toll free 800-888-8286
Or visit www.taunton.com/egg

Product ff070849, $19.95 U.S., $26.95 Can.
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credits
Author &
Photography
Credits
Most of the recipes and
photographs in this issue
have appeared in prior
issues of Fine Cooking.
Thanks to all the great
contributors who have
shared their creativity
and talents with us over
the years. The author's
name appears first, and
the photographer's name,
where applicable, follows
in italics.

Friday
Menu: Last~Minute Dinner
with Friends
Crostini with White Bean Puree,

Spinach & Sun-Dried Tomatoes,
Tony Rosenfeld, Fe #61, Scott
Phillips

Bucatini in a Spicy Tomato Sauce
with Crisped Pancetta. Tony
Rosenfeld, Fe #60,
Scott Phiflips

Mesclun Greens with Classic Sherry
Vinaigrette, Martha Holmberg,
FC#59

Fastest Fudge Cake (lopped with
Ganache), Alice Medrich,
Fe #61, Scott Phillips

Friday Dinners: Good
Food Fast
Cumin-Spiced Pork Chops with

Sauteed Pears & Cider Sauce,
Jennifer Bushman, Fe #55,
Scott Phillips

Seared Flank Steak with Shallot­
Mustard Sauce, Arlene Jacobs,
Fe #70, Scott Phillips

Butternut Squash Ravioli with
Rosemary Oil, Pam Anderson,
FC #67, Scott Phillips

Spanish Rice with Shrimp, Sarah Jay,
FC #53, Scott Phillips

Cajun Swordfish with Quick, Creamy
Remoulade Sauce, David
Bonom. FC #66, Scott Phiflips

Fusilli with Feta & Lemon-Caper
Pesta, Daphne Zepos, FC #46,
Scott Phillips

Midnight Snacks
Rice & Eggs with Peas & Herbs,

Deborah Madison, FC #34,
Scott Phillips

Singapore Noodles, Tony Rosenfeld,
FC #63, Scott Phillips

Chocolate French Toast Sand­
wiches, Susie Middleton,
FC #56, Scott Phiflips

Oven Fries with Lemon-Fennel Salt,
Molly Stevens, FC #71 , Scott
Phillips

Potato & Ham Hash, Susie
Middleton, FC #35, Scott
Phillips

Pappardelle with Poached Egg
& Caviar, Johanne Killeen &
George German, FC #24,
Mark Ferri

Saturday
What's for Breakfast?
Chocolate Chip Waffles, Pam Ander­

son, FC #47, Scott Phillips
Asparagus & Ham Omelet, Kay

Baumhefner, FC #55, Scott
Phillips

Buttermilk Pancakes, Carolyn Vie
FC #68, Scott Phi/fips

Blueberry Muffins with Cinnar-rer­
Crumble, Regan Daley • .:c =5'.
Sarah Jay

Menu: A Lovely Lunch
Alsatian Onion Tart, Perla '''eye'S.

FC #41, Scott Phi' 'DS

Arugula with Blood Ora-oes, <e-mel
& Ricotta Salata ~.ta_--z Yem
Sinskey, FC #69. Scoc o"!illips

Basic Iced Tea, Fred Tbor-osco,
FC #52, Scott p;- -cs

Brown-Butter Almond Cake &
Roasted Pears with Caramel
Sauce, Katherine Eastman See­
ley, FC #53, Scott Phillips

Afternoon Pick-Me-Ups
Coffee-Cocoa Snack Cake, Nicole

Rees, FC #68, Scott Phillips
Lemon-Cornmeal Shortbread Bars,

Abigail Johnson Dodge,
FC #68, Scott Phiflips

Peppermint Brownies, Greg Case,
FC #52, Scott Phiflips

Classic Cream Scones, Regan
Daley, FC #61, Scott Phillips

Menu: A Down-Home
Dinner Party
Oven-Roasted Memphis Ribs, Steve

Johnson, FC #56, Scott Phillips
Barbecue Sauce, Steve Johnson,

FC #56, Scott Phillips
Cheddar & Chive Buttermilk Biscuits,

Carolyn Wei I, FC #68, Scott
Phillips

Traditional Coleslaw, David Page &
Barbara Shinn, FC #34, Steve
Hunter

Apple-Cranberry Crisp with Pecan
Topping, Wendy Kalen, FC #67,
Scott Phillips

When You Need to Bring
the Hors d'Oeuvre
~ieatoalls in Peanut-Curry Sauce,

Barbara Hom, FC #44, Scott
Phillips

Cucumber Rounds with Hummus &
Yogurt, Laura Weriin, FC #69,
Scott Phillips

Rosemary-Parmesan Coins, Abigail
Johnson Dodge, FC #62, Scott
Phillips

Apple, Blue Cheese & Hazelnut
Salad on Endive Leaves, Laura
Werlin, Fe #69, Scott Phillips

Malabar Pecans, Barbara J_ Witt,
Fe #48, Scott Phillips

(Continued on p. 114)
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Menu: An Elegant Dinner
for Six
Lemon-Poached Shrimp Cocktail

with Red Onion & Jalapeno
Cocktail Sauce, Rori Trovato,
Fe #69, Scott Phillips

Escarole with Green Apple, Celery
Root, Toasted Pecans & Blue
Cheese, Maria Helm Sinskey,
Fe #69, Scott Phillips

Filet of Beef Wrapped in Bacon with
Wild Mushroom & Rosemary
Sauce, Katie Sparks, Fe #53,
Scott Phillips

Dark Chocolate Souffle Cakes with
Espresso-Chocolate Sauce,
Alice Medrich, Fe #68, Scott
Phillips

Sunday
Menu: A Satisfying
Brunch
Spicy Southwestern Bloody Marys,

Cheryl Alters Jamison & Bill
Jamison, Fe #56, Amy Albert

Smoked Salmon & Dill Mascarpone
Toasts, Tony Rosenfeld,
Fe #61 , Scott Phillips

Toast Points, Tony Rosenfeld,
Fe #61, Scott Phillips

Stuffed French Toast with Lemon
Cream Cheese Filling, Donna
Leahy, FC #36, Scott Phillips

Blueberry Syrup, Donna Leahy,
FC #36, Scott Phillips

Peaches & Nectarines with Rose­
mary & Honey Syrup, Irit lshai,
FC #65, Scott Phillips
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Four Sunday Roasts Plus
Potatoes .on the Side
Mashed Potatoes with Lemon &

Garlic, Leslie Revsin, FC #60,
Scott Phillips

Roast Pork Arista, Anne Willan,
FC #53, Scott Phillips

Leg of Lamb Stuffed with Spinach,
Anchovies & Tarragon, Paul Ber­
tolli, FC #18, Brian Hagiwara

Oven-Roasted Baby Potatoes, Anne
Willan, FC #53, Scott Phillips

Herb & Garlic-Rubbed Prime Rib,
Bruce Aidells, FC #55, Scott
Phillips

Potatoes Boulanqere, Jean-Pierre
Moulle, FC #63, Scott Phillips

Potatoes Fondantes, Jacques Pepin,
FC #64, Scott Phillips

Roast Chicken with Apricot & Prune
Sauce with Moroccan Spices,
Pam Anderson, FC #70, Scott
Phillips

Light Suppers
Pasta with Mushrooms, Peas, Pro­

sciutto & Sour Cream, Lynne
Sampson, FC #69, Scott
Phillips

Spanish Potato Omelet (Tortilla
Espanola), Sarah Jay, FC #43,
Sarah Jay

Spicy Pasta e Fagioli, Rosina Tinari
Wilson, FC #15, Noel
Barnhurst

Updated Chef Salad, Abigail John­
son Dodge, FC #51 , Scott
Phillips

Lemon Poppy Seed Dressing, Abigail
Johnson Dodge, FC #51 , Scott
Phillips

Anytime
you have time
Two Great Yeast Breads
You Can Make by Hand
Dinner Rolls, Abigail Johnson Dodge,

FC #61 , Scott Phillips

Sweet Russian Chocolate Braid,
Maggie Glezer, FC #41, Scott
Phillips

Pastry Cream, Maggie Glezer,
FC#41

Variation: German Butter Cake,
Maggie Glezer, FC #41, Scott
Phillips

Slow-Simmering Soups
Turkey & Fall Vegetables in a Saffron­

Scented Broth with Couscous,
Jennifer McLagan, FC #60,
Scott Phillips

Turkey Stock, Jennifer McLagan, FC
#60

Ph6 (Vietnamese Beef & Rice­
Noodle Soup), Thai Moreland,
FC #17, Alan Richardson

Creamy Chickpea Soup with Crisp
Chorizo, Tony Rosenfeld,
FC #62, Scott Phillips

Basic Beans, Tony Rosenfeld, FC
#62

Tomato Soup with Orange & Cumin,
Randall Price, FC #69, Scott
Phillips

Make & Freeze: Lasagne
Classic Meat Lasagna, Clifford A.

Wright, FC #44, Mark Thomas

Sicilian Vegetable Lasagna,
Clifford A. Wright, FC #44,
Mark Thomas

Make & Freeze: Desserts
Pumpkin & Ginger Poundcake, Diane

Morgan, FC #53, Scott Phillips
Flourless Chocolate & Vanilla Marble

Cake, Abigail Johnson Dodge,
FC #54, Scott Phillips

Lemon-Caramel Icebox Cake,
Heather Ho, FC #33, Scott
Phiflips

Vanilla Sugar Cookies, Joanne
Chang, FC #68, Scott Phillips

Cranberry & Almond Bundt Cake,
Nicole Rees, FC #61, Scott
Phillips



an easy meal for any day
Australian Lamb makes a delicious holi-

day highlight. It's also easy and quick to

prepare for everyday meals. Flavorful

chops, shanks or legs are perfect for

roasting, grilling or braising in minutes.

And because Australian Lamb grazes

on lush, green pastures, it's mild, lean

and rich in nutrients-ideal for every­

one at your table, any time of the year.

Sage-and-Mint Australian Lamb Loin Chops on Pea Mash
8 Australian Lamb loin chops
olive oil, for cooking
2 tablespoons chopped fresh sage
'/. cup white wine
1 tablespoon white wine vinegar
8-10 mint leaves, torn
2 potatoes, peeled and chopped
2 cups fresh green peas (see tip)
'/4 cup buttermilk or milk
salt and freshly ground pepper, to taste
1. Brush chops lightly with oli ...e oi'. Press
sage, salt and pepper into me su-face.
Cover and allow to rest a: roo-t- re ....... oera­
ture for 15 minutes for flavors to t-tfuse.

2. For pea mash. boil potatoes in salted
water until nearly cooked, add the peas and
cook 1-2 minutes or until just tender. Mash
well and fold in burtermi!c to desired con­
sistency. Season to taste and keep warm.
3. Heat a large ncnsticx pan over medium
heat. adding enough oil to coat the bot­
:om. Add me iamb. Cook for 3 minutes on
eecn s.de or until barely medium rare. Drain
excess fat and add the wine. vinegar and
,._,. r:"".... Cover and cook for 1-2 minutes. turn­
;'1g chops to allow flavors to infuse. Serve
or cee mash with pan juices spooned over.
TIP: When fresh peas aren't available. use
'rozen peas straight from the freezer.

For easy lamb recipes, store locations, and your FREE
32-page cookbook, visit www.australian-Iamb.com/fc today.

Free ,ookbootz.3ia:::Joe .... ~..:s:.. V::s=~-OX""QC~:t:o

Meilt&~~ :>Q3a:l:3!-. :-~ -",~..Jr, X2{J).!3.CZI:5"'e2::5._ ..~!....s::=a...c. Fresh, Easy and Delicious.
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