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HOW TO GETIT

Batched
cocktails

make
holiday

soirées light
and easy
Story and recipes

by Julia Larson

oliday hostingealls for pu
your best foot forward. eing
prepared well before your
guests pullinto the driveway i
ideal, and what better way to greet
them than with a festive, delicious
bowl of punch?

An easy and timeless way to share.
adrink with a ange group, punch has
 history going back several cent
ries—traditionally a ipple made from
& spirit, sour citrus, sugar, spice and
‘wate.For modern versions, the rick

presentation, but achieving punch
perfectiontypically requires e fuss
by the host_ Each of the ariginal reci-
pes offercd here uses full bottles of
spirits, minimizing measuring and
waste, and most of the work happens

urs o even a day before, allowing
you mote time for last.minute details
elsewhere on your table.

From a Lambrusco and pomegrane
ate sipper to a crisp cranberry and
‘rosemary gin spritzer, these punches
surto became (avorites for all your.

e aruter the sirple st

e e Pomegranate o e Lo P tiviot s
2 cups pomogranato seods  ends, then sice intothinrounds, e Iridge for about a month.)
Lambrusca Punch 3% ey
R e e up e s e
x o 2 natige co-cubetay poce 3001 and e vt e
o days, and to got more sips per bottle, & e oo ST Faears ok it g
Photographs by Pu punch is the way to go. This one features
Styling by Ju ambrusco—afavarite o serveat Thanks. 1 43R block Fll 0 oy wih
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Rum, Sherry, o= et e L
Cherry & Cola el W sy

Punch i %"r'!?,.h:,wmhmw?n bl
Hlevtiirml o L

‘and cola, but with a twist. The nutty and
salty amontillado Sherry brings out the
best in a cols, accentuating the nates of
wanilla, bitter orange and baking spices,
and complementing the sweetfunk of a-
maican rum, rounds y candy.
red cherries.
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Cranberry and Rosemary e, e

Food
Cool
, P 1 orcom tepte s, e th et o
o = : All-Around Apple
i e o e e ot o Wi e i e e o 3
gint Vodka is an casy 1-t0-1 switch) Accented by silky white  3%00¢ oo A ) 1N YOUR HAND: IN A PIE, IN A SALAD: THIS PIECE GF FRUIT IS PERFECT FOR
vermouth and topped with club soda, this sipper works all jges i s i A B e o %, WHATEVER YOUR RECIPE —OR MOOD~CALLS FOR
year round. o the resemary sl . (4 more
tosemary sinoie sy 1 e i nesdrd) oy v
oo .21 365 cotinee e it e o atario, D, WebMO &
irgeto it sbout 310 4 bours.
To serse
ey 1 e, o e cranbsry iane BOSTON-BASED PASTRY GHEF JOANNE CHANG HAS EATEN AN APPLE A DAY
o s i T v ey SINCE SHE WAS10 YEARS OLD. | adore apples, and os a ki

b, s oy mysell o twoa day or © woukl eat myselfsich. Nojoke!” says
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and toss with spinach
e

'PHOTOS BY
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INTHE KITCHEN

08 winemakecbames

‘Uttimate Gibson” Onions in
Hibiscus Brine

wagar
ugar snud st dissoive, AdA 3 tablecpoots
dried hibiscas fowers ard infuse for 30

utes to 1 hous. Strain thrvagh mveshn or

om Lamar Wi angsdapiate of
autabears for L boded Sarda Babas

Pickded Apples in
Bahre-SpiceBlIne

rtesy of William Tt bor director,

rbine 2 cups epple cider vine:
pear vinegar, | cup Champagne vinegar,
3 cups water, 2 cups sagar, 1 cop salt, 4
einnamon sticks, alizpice, 3star

Liven up your cocktails with
crunchy, colorful gamishes.

these

Pickled Cucumbers in Leman-Herb Brine

Aaptedfrom Cock

122 wing EvTiassast |

Judy Haubert
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ing else you'd ke 1o

Pickled Watermelon Rinds in
Mezcal-Chile Pepper Brine

Courteay of Pusata, San Dicge

5. Put 2 cups in large

pepper.
In g, combine 6 cups water, 3 cups
vinegar, 3 cups sugas, % cups
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Tomatoes in Honey-Horseradish Brine

n sl smocegan, combioe | cwpDe- |
Enerara sugar and Vs cup water. Cook
siming coeasional- |

PHOTOS
HEAMI LEE
1 STYLING BY
)Y HAUBERT
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erbs and breadcrumb, chel Woods'version isrich and complex enough
t0be a main dish as well as an exceptionally festive appetizer, Oysters

from the fridge 30 minutes before.
1stiek (8tablespoons) butter Position rack in top third.
2 gartic clovas, thinly sticed oven and heat to 450°F.

Melt ~

sauth pan over medium heat.
115 fresn spinach, insad
cleanof all gt Add garlc,chill,spinachand, =

on To Serve: “ider ateresmakes mea
‘grean parts), chopped S minutes, or until onions lsle crazy, because | el ke they siop time. s
lamanjvice ‘completely wited. Deglaze with

evaporated. Transler toa food

finaty
diced
finely chopped.
Eouw panks Bresdcromts In amedium bow] combine
1packed cup fresh parslay, the harm, panko, parsley and
s
Covera
Island Creek), frashiy aysters,in bottom shells, on
sl
rasarved amongoysters (about one
Lamon atves, for garnish with panka misture.
P
stabilze the oystars on the cups. ok, abou 10 mimutes. Se
theaven.

salt can be iransfermed 0.8
platter to stabilize oysters).
Serves 410 8 as an appetizer.

Judy Haubert
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(aramelized
Mushroom Soup

Courtesy Chef William Bradley, Addison, San Disgo, CA y
@addisonrestaurant /;

‘Addison, located at San Diego’s Folrmont. Grand Del Mar

hotel, is one of anly a handful of U.S. restaurants with

two Michelin stars. Recently, its shifted from a more

elussieally French approach 1o.a fresh take on seasonal

California cuisine. In California, wild mushrooms peak

Detween November and February, but feel free to make
xof

4shallots, diced (about] cup)
i cup toasted pine nuts
2cups hoavy cream

Fleur do Sel or Maldan sea salt to taste

low heat and simmer for 30 minutes.

Add fresh mushrooms, butter, rosemary, garlic and
shallots 10 a heavy sancepan over medium-low heat.
‘Saulé for about 10 mintes, stirring often, untl shallots

a

their liquid and start to brown. Remove porcinis with
a slotted spoon and add to mixture. Add chicken stock
through a fine-mesh strainer (10 catch any grit from the
porcinis) and simmer for 5 minutes. Add heavy cream,
bring back t0 a simmer, and cook anether 3 minutes.
Removefrom heat, cover pan, and et sit for 5 minutes.
Place mixture in a blender and purée until very smooth.
Divide among faur soup bowls and serve immediately
(s0up can also be reheated and ro-blended just before
serving), Serves 4.
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Recipes inspired by classic
\ \cockta:ls blur the line between
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WAITING
GAME

Those wines you've
been cellaring for ;
years, waiting forthe &
right occasion to pop
i the cork?
The time is now.

they say, when it comes to great wine, the wine is the eccasion. Stil, if you're someone who

q finds it hard to justify opening a bottle you've u\rﬂmly cellared for years or even decades, the
provide that extra impe

Steer :Imrvﬂmnlmw\ theso botles st r-eske dianers ‘where everyone might only et asip, o when many

youd 5
ot eviey itk a1 gy a1 ity g, Bt st Yot ihn  comes e mary of L wrds grstet winws

‘make a magical pairing with the right dish.

PHOTOGRAPHY BY
JOEL GOLDBERG

FOOD STYLING BY.
JUDY HAUBERT

PROP STYLING BY.

By
NILS BERNSTEIN CHARLOTTE HAVELANGE
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Prime Rib

wnh Jalapefio Yorkshire Puddings

irtesy Chef-Owner Aaran Bludorn, Bludorn, Houstan, TX.

i cagrun LA

PAIRING:
Vintage Margaux
- iscooceptionwhen
comestordwinesthat Ratways
Setsbetter with time,Hot rve.

To Serve: “rancommend

/ both Left Then gentl

spired by the
bounty of Texas and the Gull. For all the menu's creativity, there are always a handful
of classie dishes, like fried oysters, double-cut pork chop with groens and. one of Hous-
tow's best burgers. This simple showstopper has the welcore a
classic Yorkshire puddings. The batter benefits from a lon rest, so mako it at the same

time you dry-brine the roast.

— ] vine.
LLON ROUg:
7 ]

o of jalapefio to

FoR PrIMERIE: FOR YORKSHIRE PUDDINGS:
W cup kosher sait Gosss
Wi black pepper i mpeem
uttoaean
i roasty, ABoUt & he suestinves i purposs foue)
‘Gombine salt and pepper and rub e T
Margs Jtapeno, seeced and minced

evenly over the roast. Refrigerate,
‘uncovered, for at least 8 and up to 24.
‘Tours. Remeve roast and batter from.

Vacup (1 stick, or 8 tablespoons)
clarified butter (aka ghee)

refrigerator 2 hours before cooking.
Heat l theroast.

‘ona large baking tray . Put make

in oven for 15 minutes, then rech beaten, I

temperature to 275°F and continue and jalapetto until lour is fully incor-

bakireg until an instant poraled. C:

eter reaches 125°F (for mediumi-rare; s aba ol 2wt bl cooklng

it the roast b puddings,

pos
rests). This should tabe about 2 hours
total depending on shape and temper-
ature of the roast wher it goes in the

whisk to recombine and _umpw
measuring cup with  spout
When roast is sut of the aven and

per
aturewitha

F, place.

minutes after lowering the heat.

partof
2 12-muffin tin. Place mufin tin in

Remove, tent loasely with foil and. thooven s bea o -0 mimtes
i Iy he

carving. Raise oven heat to 425°F to for a minate or it o burn). Working

ickl in the tin;

cook the
roast rests Serves 8.

each should be ¥4 ta % full. Put pan
back in the oven for 18~20 minutes
until the puddings aro golden braw.
Serve immediately.

Judy Haubert
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Those savory chickpea pancakes are the perfect
VORC95 107 BRI CNGSH 31 3Ny CALEAES-83A-
‘cant vegetable you might have Languishing in your
Crispar, Ty made them with sauAéed cavlfiowss,
kaie or Napa cabbage. and 1opPed them with
eaa0ed ChaGEM, MAZZAMIA O Parmesan

1 cupeavlifiowsr forats, chopped into
marble-siced pleces; mare for serving,
optianal

1 tablespoon parstey,chopped

Pinchredpepper flakes

W cup shredded cheddar, mazzareila o
Parmasan

% cup plain Greek yogurt, preferably
whale tat

Heat oven to 350"F. Linc baking sheet with
alusminus feil or parchment paper.

bowl, combine chickpea flour, 3
cup room temperature water and 1 tablespocn
alive oil. Stir i sal, 10 taste, and set aside
10-12 minutes.

In medium sauté pan, warm | tablespoon
oil oves medium heat. Add garlic and shallots,
and coak 2 minutes. Add cauliflower and
parsley, and sesson with salt, pepper and red
pepper flakes. Caok, sisring occasionally,
until cauliflower is tender, about 4 minutes.

Transfer vegetable mixture 1o heat-proof bawl
and set aside.
Wige oil from sauté pan and resura to

the chickpea flour mixture. Tilt pan again to
coat and spread batter into wide pancake.

Cook 1-2 minutes, until underside is lightly
browned. Use spatula to flip and cock until
lightly browned, 1-2 minutes. Transfer pancake
to propared baking sheet. Repeat provess with
remaining tablespoos oil and pancake batter

PHOTOS BY

GOLDBERG

Juby
HAUBERT

WG o | 87

th
eakes, and xprinkle cach with checse, salt and

‘pepper. Bake until bout
2-3 mintes. Cut o the reneeese anc iy vegstal

Remove I » Thisbatts,

(i you like), salt and whie

Serves2. 08043 8048 O fn S cacOCH T ThE L

S81WNE ENThUS

g

udy Haubert
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Orecchiette with breens,
Nuts and (Real or Fke)
Sausage

TS comforting. aasy pasts dnnr, insgined

oy 8recips I ColuMeny's Back Pockst Pasta

25 Rappen 10 be at hand. As with £o many
pasta dishes, the beauty lesin ha fiesbilty.
50 00T SUBER TIVEE Iy yOur LAG1R Bk 309
youe $1omach wilba Napoy.
~Crvistina Pickarl contrbuting editor

1 16-ounce bax dry orecchiette

ouveot

pound sweet ltalisn sausage.
eatings remaved, or plant-baced
saveage

Ve cup tronan peas, f desired
Y cup mushrooms, siced, f desired
3 cloves garic, siced
2 cups spinach, escarole or bok choy
Salt and pepper, ta taste

Vs cup ralsing, soaked in warm ws
10 minutes, then drained

Vs cup pine nuts, tossted
e cup grated Pecoring Romans or
Pacmigians chesse, plus mare

o finish

Bring large pot of well-salted water to
b

Messrwhik, warm large splashs of oil
i shilet over mediies heat. Add ssusoge
a0 cook, breaking up with spoon, uetil
brownad, sbout 10 mimutes. Add pess
and musheooras, if using, and garlic. Cook
until garlc and mushesoms are soft and
peas warmed through, about 3 misutes.
Add groens and sook until wiked, 1-2
miustes, adding reserved pasta water

atablospoon at time until sauce formss.
Remove froes heat, and seasosn with salt
and pepper, 1o taste, Stir in cosked pasta.
ruisins, pine muts and cheese. If dry, sdd
mare pasta water,

Pour iato Large bowl, and sprinkle
with grated cheese, Sérves 4.

102 | Wk £

T

WINE PAIRING
Ben Haines 2013 Candsnnay (YarraValey)
™

from rasi and e o, s aight ackdty wil.
Pl cely weh th chasi.

41

WINE PAIRING

Two Shepherds 2018 Trimble Vineyard Carignan
1

endocino)
Bk e 35 CHpE 0 IS G5 s 3 . ¥ el

Rosemaryand
{emon-lice Halibut
with Black Olives

Trés 15 0 all-season dinver e
W Tty O, ALty MUK, your-round.
nspired by 3 FEcipe oM the New
Yok Times. it draws from our pantry
and garden—the only shopping | have
to:dois for whichever rosh fish | can
i Tha pungent ossmany andblack
‘clives arw countered by leman siices
10,6016 3100 61 o, 303 GuaFyIRIng
885 browned under 2 brolar, Its ot
2 gelicato proparation, but a haarty
‘ona that cnly neads a simple saiad 10
‘maie a compiete and satistying maal

A Gorton, contrDting octTor

2 pounds hallout, cod.red
snapper or other white
fhets

Sattand pepper, to tasta

16 rosemary speigs.
tamaons, siicad into
thincirct

Oliveot

¥ cupKalamats olives

1 fish (ilets are mere than Ya-inch
thick, beat aven to 400°F. Ifthia-
per, heat broiler on high.

Pat fish dry and cut into single-
portian-sized pieces if necessary.
Arrange with space between each
picce on nonstick sheet pan or
shest pan lined with parchment or
foil. Sprinkle with salt and pepper.

Place onc o two rescmary.
sprigs on esch piece of fish, then
layer lemon slices on top of ruse-
mary. Add light drizzle of olive oil
ta.each slice. Seatter chives in pan.

1 fish filets are thicker than
Vavinch, position rack in ceater of
-8 minutes,
wntil nearly opaque in center.

‘oven and roa:

34 minutes un-

4-6,

Judy Haubert
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RECIPE OF THE MONTH

DLEWITH CARROT

This classic dish, with orange wine to match, is ready for any dinner scenario. ! : ablespoons mincediresh
-

find them i a variety of Brant add
m.wnnum.dwm.mw.ummumlrym.m

. Chock for
a_....,,,.,.mu.u.,.nm.n..m..mw.mum.,—m 165 hard, cover and simmer for  few
‘minutes more before finishing the dish. —Mls Bernst

Place carrots, butler,
and % cup water in skil-
" let with kid or saecpan just
wide cnough that the carrots
can lay flat. (I carrots are too
large for pan, cut them in balf
on diagonal)
Brirg to boil, cover, then
reduce heat and simemer for
5 minwies. Uncover and turn
hest up to medium-high.
Cook, stirring often to sveid
sticking, until carrots are ten-

32| WINE ENTHUSSH|

_thcerush
SHAKE THINGS UP

WINTERIZE YOUR COCKTAILS

KARA —
NEWMAN i

PHOTESBY
EMILY HAWKES
themed bt in Boston, is

that rather than switching

RINK S TYLN

oy
HUDY HAUBERT

ASHLEIGH SARSONE

the optisn 1o keep mare

exsy-drinking options i

you can feel ke

winter loag”

01w st

COCKTAILOF THE MONTH

MEETYOUR MOCHA

Don't even talk to us until we've had our coffee-chocolate cockt

b playful mash-up of the
Espresso Martini snd White
Russian—originally called
The Mocha Joc, based an s
charscter in the TV show

m. —celebratea the
delicious intersection of chocolste, coffee
a0d vodka.

“Ilove mochas,” says Asron Boyle, bar

‘manager at Cincinnati cockiail bar Camfort

Tk ehccstte o st~
He skips cream in te cat

rmilk end adds orange bitters to “brig}

the coff ce and capresso notes,” creating &

Testive chocolate-orange cfect.

oumas cold brew concantrate (or
regubas cotten,cooled)

Gasbes Regans’ Orarg Bittars
ark chocolste shavings, for garish

Combine ingredients in r

chocolute shavings.

32 WONE ENTHUSIAST | BEST OF YEAR 2021

1 SPICEITUP 2 WARM UP—LITERALLY 3. PLAY WITH SEASON%AE.

WINTER DAIQUIRI
Courteny of Ryan Lote, becerage directse!
partner, Shors Liave, Sorion

Shake 2 ounces gold rum. 34 ounce Hme

HOTTO CAMPARE
Adspted from The Wey of the Ceekeail
Jopanese Traditions, Techniques, and
Recipes, by Julia Momoné and Emema
Junzen (Clasksan Pocter, 2021)

In teacup, combine | cance

tiquear

Aded 34 curoes ok waler, deperding 06

aum.mmmnm Stie briefly 10

crabine. Twist lemen peel erer the top

e e
pumish driak.

L Calend, Yountille, CA

Pk s e n semall
\, combine 1 cup apave

th eloves anid

wanssly ustil

mixture begns 1 simmer. Let cool and

stoce n the fridge overnight. Strain, Kesps,

Pelrigerated, for up o 2 weeks.

T place b

pot o
i e
1 clnnamon stick. 5

M Juboe, Vs ounce sphced

o
o ce. Shake well. then strin (S
“Topiwich soda water.

..m @ prpued o’
i it thyme s,

Judy Haubert
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EXPRESSIVE CHENIN
BLANC

THEWHITE =~ WINESOF

PASO ROBLES

Light. bright bottlings are a refreshing counterpoint to the California region’s big reds.

BOTTLES TOTRY
[
vt
S——

L 7 Heveriatop o

.

RHONE ROOTS VIVACIOUS VERMENTIN L Ta Y,

Tt v 2979 vemantine
Uit At 57, Gory Chokcn.

L 7 Jistewrvinidracmio
o

Q=

[ Prestrromimionrt vy A
L & et :
BOTTLESTOTRY

92 e [ il Lo
927 L' Preriradoeipaired
- [+ Freriiaird

Judy Haubert
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Ol Irernish

)

2 Up,

[
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BLUECRABS

These crabs boast rich,
buttery, flaky meat, whie

Savor the Seafood",' ¥

ADD MEATY, FULL-FLAVORED r.nu*wsm- TO YOUR COOKING REPERTOIRE
FORSPECIAL GCCASIONS OR SIPL HOLG A DAY OF

CRAB, LOBSTER, CRAWFISH, AND SHRIMP—these crustaceans
regulcly feature on resturat memmyf Bt don'
ce of them 10 nights out. ‘Crestaceans are a grest

for the st home cook, says Anton mum&/‘
executive cheft fish-focused Fiola Mare in 0
m.ﬁ igton, DC. *Simplepreparstions”

natural favor of the seafood

um..m Here are someof bis top pick

ELOBSTER
Sweet ike shrimp, thess
lobsters should be bought

sesson I simply, and

Thoy are slightly salty
setiton the grill.

but mi blond
of erab and shiimp. Steam
‘over fish or chicken stock
illed with
andoulle sausage, corn,
potatoes, femon, an
frash herbs.

y sweet in
flavar with o meaty texture,
Sauté shrimp. proferabily
SPINYLOBSTER o g ¢ frash rather than frozen, in
Briny and succuient. oliva oll, lamon, and frash
their complex flavor benefits harts e bt o parse.
His favorite
North Corolina wivke

%" Meatless Mondays

THESE MEAT-FREE FAMILY MEALS ARE NOT ONLY ECONOMICAL, THEY'RE ALSO RICH IN VEGGIES
\ AND WHOLE GRAINS, START OFF YOUR WEEKNIGHT ROTATION WITH ONE OF THESE TASTY ENTREES. i/

8Y Erin O'Donnel RECIPES BY Kathleen Zelman, MPH, RD, LD

LSS P T THE
Whols leggl L | DY WHITE BEANS, OLVE
OIL ONIGN, REDBELL PEFFER.

This colorful, kid-frindh
as cherry tomatoes. i and )
‘vegan, skip the goat choese.

MAKEIT Cook 12:02
ta et ot e In the same pot, over modum hest, add a e occo

N bitosize piooes. Cook T 1o @ minutes, untl tender. Romove rveeobom pot w40, To ropot.
nobved chery tomat Cook 5 107 minutes

ver medum et Tur of hest (401 chotag RGeS OB o, o bl s Gl

o

it heuod b SERVESA

2,147 g scdum. Cooren om . 35%

T echole

‘CRUMBLEDGORT CHEESE.
LEMON, BASH,

Whho Bllnllr\l’\lagmhln Over Creamy Polenta
This dinner i a fillng. fest

. leave outthe Pormesan
. butif

heesa. (ihay're oasy to
Yo I abumry, Ues throe s of wika boom, rioeec

MAKEIT Pisce s ”

, add oive ol ehopped
o, 91

Place.
‘onion, and red bell pepper, Cook'S to 7 minutes. Add mis
tematoes. Reduce heat to medium low and simmer fot & 10.8 minutes. St in cooked beans,
@ 3plash of vinegar, and salt an pappe low heat. In o

ucepan aver mediurmhigh heat, bring 6 cups vegetable broth 10 a boil. Whisk in U cups
Soreiel T e i ol 5 e sl bt € i T

seive, $poon pokenta into six bowls, Top each one with ooked kale mixture, o few frésh b i b R
Kl eao, 8 spinklo of Parmesan. SERVES® | a5

Judy Haubert
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All-Around Apple

1M YOUR HAND, INA PIE, IN A SALAD: THIS PIECE OF FRUIT IS PERFECT FOR
WHATEVER YOUR RECIE ~OR MOOD—CALLS FOF

By n
REVIEWED BY Bruricla Nararo, ME,

1D Servor Medkcal €
{THA-IXSPRED SPREA |

BOSTON-BASED PASTRY CHEF JOANNE CHANG HAS EATEN AN APPLE A DAY Lentil Lettuce Wraps

SINCE SHE WAS10 YEARS OLD. °| adare apples and as a ki, 1 ad to With Peanut Sauce

B arelsith o u i Fuel up with these healiiy. crisp vegan wraps. We like

Flour Bakery + Cs ry Lowe. | using butter lettuce leaves, but any large-leal lettuce
he jui should work. Thit peanut sawee includos sriracha,

2 licky red condiment founlin the Asian

s6ction of arge suparmarkets

tote anund.”Here are her fve fvvrites.

MAKE T Place & heavy-botiom pot on medium
heat. Add a it olive ol and onion, carrots,

celery, sl finely chopped with several cioves

af garlc, minced. Caok § to 7 minutes unil

saft. Add 1 cup tinsed lentis, 2 cups vegotable
broth, and 2 tsp cumin. Bring to a boil, reduce to
simmer. and eover for 15 to 20 minutes, unti lentils
are tender and most of the broth has evaporated. Add a
splash of vinegar, and salt and pepper tataste. Make peanut
ssuce: Whisk togethe & thap unsalted peanut buttar, 2 thsp
say sauce, 115p grated ginger, tho juice of 1 Eme, 115 srracha,
nd 210 4 thap hot water uatil smooth, odding additionsl
water if needed. To assemble, place a spoonful of lentils on &
a large clean, lettuce leat. Top with shredded carrot, red

peppershces, alces, 3w Clantro leaves, and o drizzie

of peanut sauce, Rol lottuce fike a o 1o eat. SERVES 4

190 soswn 505 ca
s ), 0 g choleparel 13 ke, 107 sogar E35 marsadm.
sran o . 47%

THEMIX
OLIVEOIL OMION, =Y
CARROTS, CHLERY,GARLIC.

FRENCHLENTLS, LON-S00LM
VEGETABLE BROTH, i,
‘CHERVNECAR PEAWTEUTIER,

SOYSACE, GINGER
BUTTERLETTUCE,

Food

SOUTH AFRICANCURRY-—

“With a name that
e it il these fuicy cE:

HT !

Crazy for Curry

and toss with spinach
ine

vinaigrotte.”

Judy Haubert
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i | = 4
Roasted Vegetable Medley 4 L e
e ! it p SWEETPOIATOES
This delectable vegetarian mea can. g

e oty | = : oo
ghease. the vy you - GARLICPOWDER PAIRKA,
1 7 CAYENNE PEFPER. TILAMA

FILLETS, LEMON.

THE MIX
CORANDER,CUMN,
TURMESSC GARLIC POWOER. p 3 )
LOM-SIORMCHCRPEAS. ik 5 i
POTATOES, OUVE R, CHERRY o - 2 A THEFSHDISH
TOMATOLS, SWEET RED HPPER = " Spicy-Sweet Tilapia
SWEET YELLOW PEFFER.RED .- 3 3 Sweet Potatoes and Broceol
This

FETACHEESE LIME

MAKEIT Prohoal oven 1o 426°F. Li i fod, and p i
‘Season & chicken breasts with 2 dAzzie o olive 0iL and 8 Sprinkle O GAMIC POWOOT, 564 $4IL and Hioshly Ground
biack pepper. whisk logether jarcs and
and 2 tbsp hanoy. combino dod, and cut
info 1inch cubes) and cups halved Brussels sprouts wilh:2 tsp oive il Remove pan from oven. Place chicken,
on tha other. " with a littlo salt and pepper.
Ros

‘sprinide

185°F.

10

fosemicy. SERVESA.

ey

590 halesterat 3 e, 120 uga. 408 sodm. Cuires o

Food

Hi
SIDE DISHI

Sheet—Ean Din[jers

THE MIX
SCE MAK.

HE MIX
BONE N O CEEN BREASS,
OUVEOR, CARLCRONDER

WHOLEGEA N MUSIARD DUON

MUSTARD EALSAICYMEGAR
N BUTTERNUT SQUASH,

[ANILY FAVORITE

Honey Mustard

‘Chicken and Vegetables

Aheavy-duty 18. by 15-nch
sheel pan works best with these
rocipes, We Ko lining the pan with
porchent paper of i 1o piévent
siing and make cleanup oasy.
The bone-in chicken breasts make
the meal jicier and more flavorful
than boneiess breasts

Judy Haubert
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Food

High-Fiber b

Brea kfasts e TR

MAKE IT
Ina Large ekiles prepared with cooking

THEMIX
EGGS WHOLEGRAN
ENGUSHULEFRS
BABYSRUCH
\ 10U KockS0

Grand Canal and. Plama Sun Marc
beautiful, but you haven' realy expe
Venice il yourve snacked on ekcehiti in
the city’s many bacarf, or wine bars. This
ey finger food 2 cousin of Spain's tagas and Portugal's petiscos,
is mean. to be enjoyed with one or more ombre, or shadaws, which
paurs of wis rved from a tap.

A cicchettl selection almast. always includes sandwiches like
isngilar sz open-faced crostid e anasetent of d-
ried that

, whether siweed,stufed,

LS
BERNSTEIN
BHOTOS B Tealy, but elechete and bicart are symomymmous with Venice.

Luckity, these dishes are easy Lo make ot home, to0. Stock your

PENNY DE LDS-

Tre

FOOD & PROP STYLING BY
JUDY HAUBERT

and beyond, and it almost like being there.

78 WINE ENTHUSIST | SEFTENBIER 2310 mnewaG cou 79

Judy Haubert
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hopping List

(Charuteie:  salar. soovessaca (aka sopressa) posk O catia
v ittaeruca coopo (34 eacicol). motsdets

ek salmen o 1t carred anchoves uns st

ot smon o Lt ot

Chesse: mosaaeil mascarmone ot Asissa Montasia
Acols Pave. Gorgonzon, Gans R

Proserves:  alves or tapenacks pckied esetables. roasted
pepies peita nonpaeil capers, savory s scelshes

Froshfrofs®  anions grens 7ucehnd umohi or sgussh famaices:

Vegetabies:  artchokes gapes stone frut

oo pointa oggs bsdcsumbs, extavigsn olie of

80 | i eTHSAST | SePTENBER 2920

Gamberi
in Saor

Slce 3 white onkoms into .
thin half moons, and seuté ia
2 tablespoons olive oll aver
medium-low heat until pale
olden, 10-12 minutes. Add V2
cup white wine

7 sugar, and. cook un
i vinegar is imost sheorbed.
Stir in V2 cop rusins and. ¥
cup pine muts. While celors
‘cook. pat dry 1 pound medium

i

Foraptinal flavoe
 cheesas and
ced meats outal the
refrgtestor an hou
fore assemting and
servig you dlechars

o tacittate your

W cou| 8

b, e o, G s e, U it
11 e with his itchimentce osclen o beat well il
R T e e e B

; o
- e LAY

| mutmeg, i desired, b0 ste, Serves 680,
i 1

atavan sab oy min ey bes |

Judy Haubert

www.art-dept.com



Art Department

formorig.

; PolDette-aHa Venez
e it et S

g yolks, 1 miced

sage. i
clow garlc, 2 ounces fipe-grated Grana Padano o Parmal gharo, and
2 lices bread that have been soaked in nulk and squeezed

_until cooked through. Serves 8-10.

AL

B4 WAL N THUSST | sePTEMBeR 2020

PAID CONTENT @

= allrecipes

NEW YEAR, NEW FOODS

3 Better-for-You
Snacks to Try

1 .
Walmart+ + allrecipes?

Judy Haubert
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= alirecipes!

Great Value Greek Plain Nonfat
Yogurt, 5.3 oz

GET THE EXPERIENCE

—_— . [ ] PAID CONTENT @
= allrecipes!

Sweet-Tooth Yogurt

Greek yogurt is a great source of
protein, calcium, and probiotics. |
like to buy individual yogurt cups
and top them with fresh, fiber-rich
fruits, like strawberries or
blueberries, dark chocolate chips,
and unsweetened coconut flakes
for sweet and simple snacking.

GET THE EXPERIENCE |

Judy Haubert

www.art-dept.com



Art Department

PAID CONTENT @

= allrecipes

Great Value, Hard Boiled Eggs, 6
Count

GET THE EXPERIENCE

PAID CONTENT @

= allrecipes

Easy Turkey and
Crackers

Multi-grain crackers topped with
hummus, turkey, and sliced cherry
tomatoes make for a quick-yet-
satisfying snack. Be sure to use
crackers that have little to no
added sugar. If you're not feeling
turkey, you can switch it up and use
canned tuna or sliced hard-boiled
eggs. | love that a Walmart+
membership makes it easy to stock
up on healthier snacks like these
with free delivery from your store.

GET THE EXPERIENCE

Judy Haubert
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PAID CONTENT @

= allrecipes

Freshness Guaranteed
Guacamole, Mild, 8 oz

GET THE EXPERIENCE

PAID CONTENT @

= allrecipes

Protein-Packed Chips
and Dip

Chips and dip is one of my favorite
crunchy combos for an afternoon
pick-me-up. My go-to is corn chips
loaded up with pico de gallo and
some guacamole — avocados are
full of heart-healthy fats! | also like
to amp up the protein with canned
black beans.

GET THE EXPERIENCE

Judy Haubert
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= —— PAID CONTENT @
= Better Homes &Gardens

THESE

Fast, Fresh
Dishes

WILL DELIGHT YOU AND YOUR FAMILY

1. Better Homes
Walmarl:-r\ F V& Gardens

aar PAID CONTENT @
= Better Homes &Gardens

Seasonal Salad Kit
and Protein

Pulled rotisserie chicken or another
protein (I often opt for salmon, which
can bake in under eight minutes) on
top of a salad kit is easy peasy. Serve
with a bake-at-home baguette, and the
whole meal is ready just like that.
Salads adapt to the seasons easily, and
with your protein added, they're an all-
in-one meal.

GET THE EXPERIENCE

Judy Haubert
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PAID CONTENT @

= Better Homes &Gardens

Marketside Bake at Home French
Baguette, 10 oz

GET THE EXPERIENCE

PPl PAID CONTENT @
= Better Homes &Gardens

Meatless Tostadas

Cook from your pantry and put each
Walmart+ grocery delivery to good
use. Heat up refried beans or mashed
kidney, garbanzo, pinto, or black beans
to generously schmear on a tostada.
Top with a slaw (think marinated
shredded apple and zucchini) or
purchased slaw mix, and cheese. Serve
with seasoned rice that just needs to
be heated in the microwave.

GET THE EXPERIENCE

Judy Haubert
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PAID CONTENT @

= Better Homes &Gardens

Mainstays 4 Quart Multi-Use
Reinforced Non-Stick Jumbo
Cooker with Glass Lid

GET THE EXPERIENCE

PPl PAID CONTENT @
= Better Homes &Gardens

Speedy Skillet
Dishes

Come fall, | lean toward apples or
squash, and pork chops with a sprinkle
of pecans in a butter-and-maple sauce.
You could just as easily use slices of
steak and Brussels sprouts for a hearty
winter take, chicken with asparagus in
the spring, or salmon with tomatoes
and green beans for summer. Modify
with whatever ingredients you like, and
add a steam-in-bag veggie or starchy
side to make dinner a breeze.

GET THE EXPERIENCE

Judy Haubert
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#5858

= OFFDUTY =

tomsls  Newspaper+ | Alsbanwa + Menghls +
s [ ek

oo Charcoal * Grilling +
1ot DDogs and | Lam! Rih Tips Yahitori

Ditch the Fiash for
2 ReSiablo Light

3 Pro Tips for
Taking an
Instagram-Waorthy
Food Photo

PROFESSIONAL FOOD STYLIST JUDY HAUBERT
SHARES HER EXPERT TIPS FOR TAKING YOUR
FOOD AND DRINK PHOTOS FROM LACKLUSTER
TO BOLD AND BEAUTIFUL. THESE THREE
POINTERS WILL TURN YOUR EVERYDAY FOOD
AND BEVERAGE MOMENTS INTO WORKS OF ART.

s IMAGERY.

WINE COLLEGTION

Judy Haubert
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What It P to Stylea

Food Magazine Photoshoot

IMAGERY + FOOD&WINE

The glossy magazine covers on newsstands seize attention: A big bowl of rigatoni
with red sauce that's dusted with just the right amount of Parmesan; avocado
toast with bright herbs and a perfectly runny fried egg; a sliced ham with a
fresh-out-of-the-oven sheen, surrounded by crisp veggies and a ruby red glass of
juicy Pinot Noir.

These boldly styled and beautifully photographed dishes—in magazines and
cookbooks, and even on Instagram—are what home cooks yearn to create. But it
takes more than good camera angles and a couple of hours of preparation to
praduce these splashy, mouthwatering food and wine photos. Behind every great
professional culinary photo is a stylist who strives to make it look both delicious
and realistic, whether it's a single plate or a full spread.

Imagery Wine Collection understands this culinary craft, which they expertly
present in Elevate Your Plate—a collection of curated recipes and how-to tips to
help you prep and plate like a pro. So dees Judy Haubert, a professional food
stylist who's been styling food photo shoots for more than 10 years. Though each
assignment is unique, the process leading up to a shoot is generally the same, from
combing through recipes in advance to putting tegether the tools to take on set
With the help of Imagery’s gorgeous wines and bottles, Haubert explains the
process and how a shoot comes to life, from start to finish.

Placing a semi-
filled wine glass
or bottle at the
edge of the shot
can create a
frame for the
mage, i

Some recipes
require
basically
making it in
its entirety so
I can reheat it
the next day”

s well

as lovely
shadow
shi reliactions.”

s and

THE DAY BEFORE THE SHOOT
Haubert's work starts s 500n as she accepts an assignment to style a photoshoot
The first step. she says, is to hop on a call with the client. their creative team. and
the ph

THE DAY OF THE SHOOT
ses well into the shooting day, Once on set,

“We talk through what the goal of the shaot is, what we want to get out of it in Pre =
h h: paration for a photo shaot contir
terms of mood, and what's the aim.” Haubert says. “Are we selling something? Do s g
sy Bl bt tollie ety ety bl Haubert and her assistant start preparing each dish for its glamour shot. “It's prob-
ably about an hour and 4 half, two hours a shot—that's pretty standard,” she says,
She loks at tha color palette of the shoot and gets the genaral idea of what the adding that timing varies depending on what kind of shoot it is and how much
recipes will looklike. Onc and feel of a shoot are solid in Haubert’s mind time is allotted in the studio
her research begins. She slarls by Gmrq through each recipe. noting any questions

she might have atout the instructions or ingredients to make sure they |l look as
appetizing as possible

I find that recipe el or chefs are not always thinking in terms of the visualiza
S o L8 e} ojust ke, Oh, it has to taste good, It has to be easy to
mue Hau! imes | just want something green or a pop of color. |

bk of . oy 1o to i of those th ngs. Like, what could we do within the
bounds of authenticity and still be true to the recipe itself?”

Haubert can then start making her shopping kst and crder any ingredients of sup-
phes she might need. She also has to account for how many times she'll have to
make each recipe— often it's more than once. She makes sure she has enough
ingredients on hand to make two or three backups, and she secures a styling assis-
tant to keep her organized and efficient on set.

ial part for me.” Haubert says. “If 'm well organized and | do

“That's the most cru
in advance. then usually the shcot goes very smoothly:

all the leg w

Depending on the shoct, she'll typically have a day to spend on preparations per
Gy of shooting. | hove trealy i Gown and plan and mabe sure that i the
timing aligns Haubert says. There's nothing more stressful for me than feeing ke

comg ject as successfully as it possibly
1 be U any and all  eumstances-

Styling a dish requires putting her kit to work. She'll use the pastry brush to dust
away crumbs that high-powered digital cameras can pick up, even if the naked eye
can't. She employs tweezers to place gamishes and accents just so on a plate.

Haubert is also integral in making decisions or giving input about the setting and
prop elements, like informing the prop stylist what kind of serving utensils would
miake sense for a specific dish or suggesting accessories to round out a shot. “The
recipe I've made may be the main component to the shot, but well sometimes
discover that something is missing.” she says. “In that case, it can be a lifesaver to
be able to whip up a small side dish or pop in 2 beverage for visual interest. Placing
a semi-filled wine glass or bottle at the edge of the shot can create a frame for the
image, as well as lovely shadows and light refractions.” For example, filling an
ornate vintage goblet with a deep ruby red wine, like Imagery’s 2018 Pinct Noir,
can elevate the overall image.

But sometimes there are dishes that present oreater challenges. like a crown
roast—which is expensive. 5o it's essential to shoot it in ane go—or ice cream. *|
struggle the most when there are huge temperature differences, like when you

need to show that something is piping hot or icy cold.” Haubert says. If a dish cools
down too much or starts melting, “you just have to be ready to just keep doing the
same thing over and over and over,” she adds.

vy Haubert
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TG ERE

“THAT'S A WRAP"

Haubert’s job is basically finished when she hears those three magic words. All
that's left to do is pack up supplies, break down props, and unpack everything
when she gets back home. The leftover food goes home with her and others who
are cleaning up and breaking down the set—not a bad reward at the end of a
shoot.

"I love hearing It's @ wrap!™ Haubert says. "They really do say that. And those are
some great words to hear”

But sometimes there are dishes that present greater challenges, like a crown
roast—which is expensive, so it's essential to shoot it in one go—or ice cream, “I
struggle the most when there are huge temperature differences, like when you

need to show that something is piping hot or icy cold,” Haubert says. If a dish cools
down too much or starts melting, “you just have to be ready to just keep doing the
same thing over and over and over.” she adds.

ADVERTISEMENT

It's Not Mayo, _
s Miracle Whip

Add more flavor to your classic creamy potato gratin with
the zip and tang of Miracle Whip this Thanksgiving.

Creamy Potato Gratin

PREP TIME: 17 M
COOK TIME: 1R 17 fad
12 servings

1 gartic cowe, halved
Coaking spray

2 cups heavy croam

V2 cup Miracle Whip Brossing

1 tsp.kosher salt

V2 tsp. black popper

V2 cup finaly shredded sharp

eddar chosse (sbout 202)

b, russet potatoes, pealed

<up gratod Parmosan cheoss

(about1V/2 6z)

Thip. choaed ioh parsiey

<optional)

S

1. Prahoat ovan to 350°F, Rub the bottom and romaining halt of elicat in dich; pour
sicios of a 13 x 9-inch glass baking dish with remaining sauce ower top. Cover dish tightly
cut sides of garlic clove and coat it with with foil: bake at 350°F for 1 hour or until
cooking spray. potatoes are almost tander.
2. Whisk togather cream, Miracls Whip, sait.and 4. Uncover baking dish. Spr "
pepper in a medium bowl. Stir in cheddar, with Parmesan cheese. Bake ot 350°F until
potatoss ara tender. about 15 minutes. Broil
3. Cut potatoes into 1/8-inchethick siices.
Artange half of siices in prepared baking dish; 10 2 Minutes or until top.i lightly browned.
pour over half of cream sauce. Arrange 5. Let stand 10 minutes and garnish with parsiey.

Judy Haubert
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ABVERTISEMENT

Simple Ways to

Enhance Your

Morning Routine
Whether it's changing up your workout regimen
or swapping your normal cup of coffee for

anew blend from Starbucks, elevating your
morning has never been easier.

GETBALANCEDWITH
YOGAMOVES

Geeetthe daywitha

managemeat, 30
e up your muselos

KICKSTART YOUR BRAIN WITH A BOOK

Your branis charging up for the dlay Guring breakfast, somate it
work doubie-time by reading that bock you've boen eyting.

MIXUPYOUR
WORKOUTS

Thore arossveralways
toyankyourselt owtofa
warkot slorme: Reachout
toaiendwhowil keep
Yo a<countable, g5 v
for eniine clas, or head
tothe preat outdoars for
arun Askghtchonge in
your morkout rosting

will A Y0 TR YOUT
eruscles diftoenty.

PREPAREYOUR
AHEAD
oFTIME
Try overnight oats,
whihaiea blaak
canvas for oppings,
orbakea bigbaich
of muffinsand frecze
theen for thewoek.
By prepging shesd,
youTlhave a nutrtious
Ervaitast eady for
! you every morning!

INVIGORATE YOURMORNING
Hyouneed an extsabossL opt for

Starborhs” Goffoa with IxCaffain which

¢ blaidect with cofow extricts, 3 Caffding Mmm
sourenmatunllylound i coffos besns

Get mare ot ofyour cup by beewing FIARIUCKE' OIS
Stavbochs Coffos with Essontial Vi
whichis blended with vtamins 81 83,85,
B12a0d biotin. Want (ostar the day
with soma sothing searming favors?
Gofor Startcks’ Coffes with Gokden
Tusmerie, which 3blerded with spces
i turmerse. ginger, ond eaamen

“Compareei 1o e poce Sovbuchs K-Cup’”
Blckcofice

Sinco 1916 _ @ o

2.
TWO NY. ICONS g
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RECIPE O

RAH E. DANIELS

PHOTOS BY

MORGAN IONE YEAGER

FOOD STYLING

B
JUDY HAUBERT

05 oves S g veesus " dressng” o whether
19 Casseroie the green boans set aside. the traditional

instend optier  Ineusof skin-<ontact pours
trese

Shake up the year's most
predictable meal with thes
unexpected pairings. =

dommesto dessert.

shin-contact bottings.

Judy Haubert

www.art-dept.com
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SKILETSTUFANG
utcher (o do  foryou ) But Than fanyene Courtesy Derek Boccagne,
knaurs the importanceof gathering a 1 chefde cuisine, Sundayin

COLLARDGREENS Brookiyn, Braoklyn, NY

Bocx. E
w:nnm!urwiun!ﬁm_ﬂg a & i pies
thex - . PaNC

ceuntrybreadinia | nchcutes.

s Jads griy

ey in

smu.,.. nmuh NY e S i ey,
2 ablespooes eachminges thyme.

EMENEN N NN -

for recipa) . = i S

Hest oven to 400°F. In large bowl, toss carsots eelery,onlons, |
Bl oven. mml‘m’!wdlh—ﬂhwﬂum ¥
osst 1 bour.
m:-wmw@smmﬂmmm‘“ and
Repeat bl

mmmnuwmmumum and
il

PairtheCourse
Meinkla ng 2017 Foam White.

SR . O NG First
4 7 : Cpurse
Nibbles

In Somendlie, Massachusests,
sustamably sourced, produce-
driven Fisid & Vine changes ts
menu 1o 6t every season and
| features wines that adnere
ta & natunl penpective. The
faliowing recies showcase an
array of Novernber's praudest
Ingredunts and creats a beight
| preetngter e meaitacome.

122 | W T HSIAST | NOVEWBER

Julienned Kohlrabi Salad

Courtesy Andrew Brady, chaf/ouner, Field & Vina, Somervills, MA

% cupapplecider vinegar
teaspoon honey

3 bagschamomiletea

4 slices thick cutbacon, cutinta Veinch eces

Juice of 1 lemon

2 Honeycrisp ap ples, cored and small diced

1 tablespoonolivesil
teaspoon Dijon mustard

clova gariic

1 2-paund green kahirab, pested sndjubenned
3 tablespoons poppy seads

2 sprigs of tamgen. leaves cnly

4 sprigs of gl leaves only

Black pepper to taste

LI e e

Pair the Coutse,

Grnner20078lnco Brey
Ghdla)
e narchamandsin

OMONLOVERS'SPREAD

Courtesy Andrew Brady,
chef/oumer, Field & Vine,
Somerville, MA

ot

battomol mato iaencnans sat

Measawhile, i skillet over medim beat mum.;mmu
frequentl
Bacon to plite lined wlmwrmdshmmmepukm
juice over apple cubes. Add dlive oll, and toss to combire. Set
side. I blender, purie mstard,infused ncgar,shallo, gl
andl

Iy

canola ol until exulsified.

I large b, 055 kohlrabi, bacon, apples, dressing, poppy
sceds and herbs. Season with salt and pepper, Lo taste: Serves 6-8.

chef/auner, Field & Vine, ccaotyindatiegmis |
Sameroille, MA recded tlnomaedoss 35
o Tt s o bk
3o
nt agrant, Addmishoom, 2 rd Mabiesocn edonpouder.
vt speg s rosamary ‘st sl e back pepper. 2 tte
e Eregiasmes idcoskuntl  Contius mizrgontl ngdents xe
et e S Lrbned Garnch i Copeed
Feshrsai o st Cooltoroem eallions Serv i chs e
Serve et

Judy Haubert

www.art-dept.com
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Pair the Course
Marc de Bartod 2012 Bokkuram
Packe della Vigna (Passi o di-
Partellera

B ]
s

Just
Dessert

Brown Butter
Sweet Potato Pie
With & classic crust and Custard

thats packes wan varrangl | 1§ : R
smikes s desartofiersasight | potpied

s cons omea”

Ot nMnnesota masaton
1o regular lwich and dinner
sanvice. e facity s hometa a
Aengealit teaching kchen and
agricuural center for togns to
learn toform. harvest. coakiand
reRurpose food scrags.

e vbem

%'hb'ﬁmwﬂﬂ:ﬁz : l'mlhl.wmdd
small stainless- Sﬂ?

middle rack of overi, and

mudérﬁ«hi’ﬂ'-

WINEENTHUSIAST

Features ¥

4k 209 WINESTAR AWARDNOMINEES 3 Aclassic piseo cocktail gets a
Sa . spicy, funky. fizzy makeover

66 IRNGITHE PETALLMASAP " / from kombucha

um mmq-m
oot o o RIS,

T6 mh:nzum»rr
LAUREN BUZZEC, ANNEKRBIEHL MW AND ROGERVOSS.
ke R e BE A R

traditiona-method Crémants.

86 WORTHWHILEWINETRAVEL

98 MARTINBOROUGH'S PINGT PLEASURES
BY CHRISTINAPKCKARD
Meet the passionate producers who quietly trnsfarmedthe

Pinot Nalrepicences.
109 LoCALFLAVOR 2 CHILCANO
Y KARA NEWMAN. & 3 Courtesy Jereey Lake for

Bt teamup withwinares coffee masters and mere o  Rasaling, West Hollywaod, CA
otties with egional far. i

120 SKIN-CONTACT THANKSGIVING

BYSARAHE DANIELS. ;
Shate upthe year most predictablemestuith
theseinepectsd pings.

i |

120

Utestple

61 WINE ENTHUSIAST | KOVEMBER 2019

Judy Haubert
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BRINGING UP

Style Guide
Inthe world of beefsteak are three distinct schools,
ing different accompaniments.

0 slices of sancwich bread. There's a t

. rather

A true mastrest ths type of beststesk i et 15 have bmd
bacon-wiapped kidney and siders in addition 10 the mai steak
event plus French breadito sosk it all p.

West Side: This slightly mare refined version s the nspration for many

enckiad andithe steak course biss cludes ver, aked potatoes andtoast

TOMAKE THIS STEAK y
Lo

\"

Judy Haubert

www.art-dept.com
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What to Drink

Baar: This s the traditional sption. A brown als,
1k Samuel Smithis Nut Brown Als, wil have the
= tastand upto themeal andts round

vt ust alhnt of oy
palate-cieamsing accampaniment.

Tie a brown ale, wil provide
fbackdre toallthat met. Ifyou want

‘whichis agied i brandy barels.

'Wing: Could thare be anything but Cabemat? Go for

bssaec T

Wil g0 108-to-toa With all that maat. This spread has. of

it i s Roasted Leg of Lamb
A i and adds flavor. Be sure

touse ameat thermameter in the thickest part of the

leg to chock doneness, rather than going by eye or

feel. Save the bane for dog treats of soupstock.

Courtesy Andrew Smith, executive chef. Riverpark,
New York City

1 T-pound nenein leg of lamb

8 ounces plain Graek yogurt

% cupsalt. plus morefor seascning

Zust of 2lamons.

¥ cupehopped mint

2 tablespoons ground black papper. plus morefor
semaning

tables poon gartc powdar
‘tables poon onion powdar
mediumredpatatees, cutinta -inch pioces
4 lrgecamots, pesled and cutinto Hnch pleces
Heat oven ta 375 °F.

Pt lareb dry with paper tavels.

I large mixing bowl, combine yogurt with all
spices, and rub all over lamb meat.

Place in bottom of roasting pan with
Laemb o top. Cook until meat reaches an intermal

ing. Seasan vegrta bles with salt and pepper, ta taste,
Tocarve lumb, wrap kitchen towel around
o past ol bane, and hold it in non-dominant
hand. Wit hother hand, use sharp knife to slice.
, making lices as thin as passible.
Artange slices on serviag platter, Serues 10-12.

WikEUEGCou| 91

rohibition put » hold an beef-
stesk banquets. Without the
promise of beer, gathering
wound 1o gegs on stesk
wis less appealing. When
they resumd after repeal, things were &
7 lutle different: Worsen were more lkely
Pick YourSides to attend, having been granted that right
ryoucant Uveonteak whenthey gat the votr In 1030 exsay for
and bread lone. trysame The New Yorker, wrer Joseph Milchell
of these deas thatarain say3 the presenice made the events tamer,
the men less willing to engage in ghutory
Potentiall, naphins e introduced, too
‘The modern history of the beefsteak is
aneot peoplelooking o reclin tradition. In
the same vay that crab beil, ish fies and
ot traptmitand wocado Db ars traditiornl sommsity afairs
o (o k. il nthe South and the Midwest, becsteaks are
whemag. comrab ) Quimtementiaty New York.
Waldy Mlou, the senioe directorof foad
bevicaga operatiens 3 The Culisary
Institute of America, has been key in spat.
Highting the dinrers. At the school's Hyde
Puck, New York,campus, be hosts anarmual
beteak with a few flourishes, ke New
York State Cheddas He's aso served a3 a
retourcs for hes osking o host bbit o
Executive Chef Andrevw Stith of River
K in Mow York City has besas throwing
Tomatosnd cxumber sated a beefuteak cach February since 2016, He
say3 he wanted to do something both festive
and earmming for the winter manths, s0 he
talked ta Malou about bosting ane of the
bunquets, and then developed a mem that
combined the dvice bo received with his
own appeouch.
=N kiad of in hedplag wilh o
e Sl a2y, ot g that Bovasinspired
by "big, wehale, prmal animals, suusages”
“The Riverpark bee steak starts off with
pec-and-eat shrimp, Caesar salad and bresd
with whipped bone mazrose s lardo, The
your SIS 10 wee (A e Foatn eveis: §5 & b of I, stareding eib
roust carrots, radishes and potatoes Stith
sources beerlocally and serves Bou
rerus that  don't mess
[ping
a ene way to throw &
beetsteak, and we've taken a wine-scaked
spproach. Read on to learn sbout more
Unditions, what o seeve aad why wine—
particularly Cabernet Sauvignon—is the
netpngs. somakert say o your guests by sccomparniment beefstesk's been missing

e 102 minmum.

wnewsGcou |97

Judy Haubert

www.art-dept.com
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® + dlecipes! Bl Instant Pot Onion Dip

for a Pasta Bar Party

ecrush
JAIROLOGY.

Easy Breezy - e

Buffet Recipes

Applesauce Pumpkin The Golden Bubble
Spice Bread for a Cocktail for a
Dessert Party Cheeseboard Party

?

48T +FAT

Both powerful and delicate, prosciutto
invites arange of wine-pairing options.

hen you're selecting a wine to
drink with this decadently silky
cured meat, the options ean feel
as complex as the ham itself.

Fortunately, there are lots of delicious options to
highlight it in different ways.

Prosciutto is any Italian dry-cured ham.
Prasciuttodi Parma and Prosciutto di San Daniele
are tw giants of the category. These are salted
and left to age for about o year, minimum, and
sometimes more than three years, at which point
they are sliced paper-thin and served uncosked.
Other prosciutto-adjacent hams include French
jambon de Bayanne and Spanish jamén Ibérico,

While it's often served wrapped around fruits
orveggies, draped over pizzasor latbreads, crisped
for a soap or salad topper or sliced in thin ribbans
1o weave into pasta, good prosciutto is an elegant
snack or appetizer on its.own. It has several distinet
flavor components that invite creative wine pairing.
depending on which ones you want to highlight

—Nils Bernstein

# NUTTINESS. + FUNK

Saltloves sweet-fust (N o Proicitols mublodwih st abich At
piascuti atvly i figsor ek, mols on the ongur, Lankruco- o rosiios, el Rosciutto  of greet gt albecs fom
alghtiyoated. tmin.  @Parm whey G
1 Lo e oueiy)orSouth Remagnareen esther o
Al s s o ipepess. heney Fildanatiome ondergsoath, i .
30d ok alof afih e satunals " Taneies can Tt andsglce gk with an andpasto  §
withham bt che
tannin astringeecy. SanDuriee & ul-voded ndofers  andlont aged Goud.

101 WINE ENTHUSIAST | APRL 2019

Traverse the regions through t
unique local dishes. =~

\

ot sty otes.

Judy Haubert
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Mention Campanian cuisine and many might
envision Neapolitan-style pizza. However,

ity into the foothills and peaks of the Apen-
nines, This dish from Irpina highlights the
fare of interior Campania and traditionally
accentuates the puleggio herb that grows
wildin the mountains. Stateside, ypu'll iso, 7 extsvimholhach
mint as 1 substitute (thewilder, the better). L ‘Meamwhile, bring large pot of heav-
_ . ily 10 boil. Cook cavatellifor
Adagpted from Food of the Italian South cnshad by Bt about 2 minutes less than package indi-
. (Clarkson Fotier, 2019), Katie Farla 1 cup Roma or ther plum tomatoes, cates. Reserve | cupof pista water, and
halved _ crain cavatelli. Add cavatell to sauce, and
1 poundcavatell . i wel. Adjust satce’s consistency vith
: . reserved pasta water, as needed. Cook, st~
e Al o (6 pecnaly 133 ot ot e o chine ol
With mrtar 10 pasta, about 1 minute. Season with salt,
pinch of sat. Add mint and basl n stages, 10 taste. Garnish with basilleaves and
 crushing untl incorporated. A olive ail dirizzle with chile il if desired. Serves 4-6.
i iiate -

Judy Haubert

www.art-dept.com
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Pancotto

Puglia is home to a bread called Panc di
Altamura, which is the only Denaminazione
di Origine Protetta (DOP) for bread. These
mstic loaves from the Murgia plateau

meters thick. With a eonstant flow of erusty
pane, the resourceful denizens have found a
delicious alternative to tossing stale loaves:
bread soup.

“The ability 10 use something that is lef
aver and turn It into something that is deli-
cious and soul satisfying is really special”
says Chef Nicholas Stefanclli, of Masseria
in Washington, D.G. Some versions eall for
seasonal greens, while others add potatoes for

modium yellow onion, diced
carrot,diced
catery staixs, diced

Large tomato, frash or eanned, rough
chopped

3 quartschickenstock
3-4 thick slices rusticday-old bread,
cubed

e

Saltand frasi-ground black pepper, to
taste

1 smail bunch parsiey. chopped
1 cupgrated Pacorin Romana

a heartier autcome. This recipe is a stripped-
tae ¥

Courtesy Nicholas Stefanelli, chef/oumer,
Masseria, Washingtan, D.C.

Add 2
cup olive oil and gartic. Once garlic begins
10 sizale, ndd onion, carrot and eelery. Cook
wegetables until soft and translucent. Add
tomato, and cook for § minutes. Add chicken
stock, and bring to boil. Add bread, and
reduce 1o simmer. Season with salt and pep-
per, 1o taste. Add parsley, and divide among
bowls. Top with Pecorino Romano. Serves 4.

Wine Pairing

Wt s atS0- 555,

72 VANE ENTHUSIAST | APRIL 2019

potluck can be a great way for fiends and
famiy 1o get together without a single hast
being sacdied with a ko of cooking. Everyone
rings afaveta dieh 4 Botte of wine, o B,

What can possibly gowrons ?
Well & few things, it tums out. Evenone
might show B with tortils chves and guse.
Maybe one person makes enoughof the dish
10 feecs an amny. and you end up with auarts
o lefiover dip. s possible that most guests
eschew cooking for a siop at the bottle shog, which
means that there'snot encugfhfood o soak up the wine.
O, perhags most trogically, you €nd up with the
right number of appetaers. entrées, dessarts and wines,
bt they don't eally g0 together well: The dishes don't
complement each ather the parings are lackiuster. A5
hast. you worry that people aren't having the best meal

theycouid

‘We're here 10 save you rom that fate. Use this guide
tohelofacitate a potluck where: hasa debicious
e 310 6tS 3 enance to expesss thes gastionomie
crsathityor shawolthe paing prowess.

118 | WINE ENTHUSIAST | DECEMEER 2018

Here’s how to throw a tasty
potluck with wines to match.

&

ot arhicen
bing st egtabie sl bead aight-bodedr wine.

* naepelaipok y
pack picic iEhcombead colsam s e e

YRGS
W peersafduiprenad wsilie i
CTRGES il gatige.
o gl vl satead
ﬂ:ﬁ’ﬂ el ®5

oo ot

Judy Haubert
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Bottle Senvice

Chances.are, thery's smeonn

sosciltoyeu? How d you

5w she o though, i

sioak. ortvna tarare”

GAMAY SUCGESTIONS

[ —
(e

T —

Catnstgner sse.
oves i wina. Vo <artt g
‘wioegwinChampagra? orother
tastonslmethod sowking,

i, MeCoy sy Freddshes
powellwinbubbes. tsa”

SPARKLING SUGGESTIONS
+ s et 20080

Bt
PR tr—

20 | WL ENTHUSAST | OLCEUBER 2018

waguecou 12

Be Prepared

e i 5. it effort, s .

Inasdonto the recioe tothe
g Cydrecommends Macona
S————

T ————

HARM OLIVES

Cotstesy Leela Oyd, outhor,
Food With Friends (Clarksan
Potter, 2016)

In small sacepan, combine

smashed claves garlle, | wide
strip lemon zest, 2 table
spoons alive ol, 14 teaspoon

and blackpepper,to taste, ook
over medium heat for about 5
miutes 10 heat through. Toss
and serve immediately in
shallow howwl. Makes Hd eups.

122 | WA ENTHUSHST | DES CMBES 2018

Judy Haubert
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5 Thi theEnd?

Nt everyone onfoys dessert,

| Buy, Baby By

A

Hiherssne guestwho shouid

"POTLUCK!

Tl behosting iton [date],
at[time], at [address).

Letsall get together and eat!

s GT0)

crush
RECIPE OF THE MONTH

CROWN ROAST OF PORK

1 8-10poundsrownroastof

Food
pork, top achesel bona

runche, fSeiea

Kesharsa

Make this noble pork roasta

s grovad
centerpiece foryour holiday feast.

pepper forsensaniang

WINEPAIRING

LaCrama
o

5 Pinct Néir
1

8
P Workaday
N Wines

ST DECEMBER 2008

Vegetables
With Style

|

Judy Haubert
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Savory Meals in a Flash

%)

SEVEN GRILLING
EXPERTS SHARE THEIR TIPS
ON TAMING THE FLAME

Frauneder theows
pen-faced assemblage of pickled paaches
burrata and arugula on top of home-
[ e

ight now

Photogray MICHAEL TUREK

THE “GRILL EVERYTHING BUT THE BURGER”

BRISKET BURGER

RN gt For a more flavorful cookout classic, put the patty in a pan

sEvess
cookT

Kashersaitand freshly
‘Zroundbisck pepperto
te

iy
The all- brisket patty for this burger—from San Francisca’s Wes Rowe 3. ThigimcEn

Fop-up burp . This
Aot ontymininizes lace-ups Guhich result i  biter lavos), bl alsa llpws. Certaintypes of
ne. ¥

anions it aeountysestor o mesd w360k o A b T TRIE
by charrg the othec toppngs aad bunover an ppan fame,youl et
¥

Buida mediumeheat freina
charcedt el oc heat agas el
1o meduum (Atermatiely,heata

The citrusmates
o1 the 2012 Hermann.
Wiemer Dry Riesling (519;
witmer.cem o 607-243-

ik, complement the
taginess of the yogurt.

www.art-dept.com
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il Seafood Butters
Trya2012Schramsbery and Sauce

bianc debhancs (538 Feefre o mixand matchthase with
- " schramsbarg com), brcause any sestoad yeulike. The utters meek
- o) welboth meled downor durking ard

BED OF - e a2 abaste forsesfood anthe gril.

s \ tonic werks wal, too. Chile Sauce
For even cooking and ea: " Heata 12" cantiiron skilet over

i
maneusering, use this simple medium-high cooh 2 ach dry hiatle

r #0380, and pasita chles. lppingonce,
| uetiltoasted and (ragract, 3-4 minutes.
Bt amegum-heat frej Remove the sters 304 2d the ehies to
charcoblgral o " 2 3mailfood peocessar with 15p. beown
sugar,Yatep. kosher s3It 464 2 thep.
water;purke uetl soarse. Sl in Yacum
‘canolaoil Makestcup.
s Colfec Butter
Heat i cop ey <ream nd 3 thip.

Tastesd of griing o513 doectly

ingscbés:ccol A o focd proces-
s it 16t sesenedumssled
Butter and Vatsp. kosher saIt: pulse
Ueilcorbined. Makas1 cux

o Seaweed Buiier /
et atedges, -3 minites, Trass- Picking Oysters inisemss
e TS fertoasenving platter and serve for Grilling Bt 21555, provmdnorl

A iaziedwith lomon vinwgre e 16 oo

mstardin bol ot
combined. Mk 1cup.

easier o meve arourdthagrates.

throuah 3-8 mirwstes. Strain, discard: J

grlledlemon-berbioce toamp  with grill 4:grill unti oysers

Tun

shuck one betore you bur; the
st should slmost 11 he shell

Grilled
Sangria

Whether i0s juicing grilled
jmesin aritas, ch

il
smoky depth tocvery sip

the grates ave hat but sl clean,

‘The Tasteful Way to Handle Flare-Ups

 says Brock "

ol

9 e 024
25t douses theflame. Oepend g o what you'e cooking, Worcestershine sauce.
fruf juion barbecue $05co, of i, uted with water, i 8 goedeation.

045, such a5 San Pelegring,
Wacup apricat brandy;, and ane 750-mL
boute ofwhite wine. Refigerate
2hours: serve with i $9rigs

Judy Haubert
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rar swan
iR L

“Most Americans
don't think of
gnocchi as
anything other
than a potato
dumpling,”

Ricotta and Fgg Gnoechi
with Ofives, Capers and

wnrenaen A T a3 pmgd
ey aad o e b

Judy Haubert
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BEETANDRICOTTA | pomn gy g, s e

EXOCO WITHWILTED

BEETGREENS ANBAGED.
"BALSANIC

SR —— Extra pangrattato bread crumbs are also delicious
= sprinkled on roasted vegetables, salads, ora .../
mple spaghetti with garlic and eil

P gt
o

e v e

T Atk pealbapta, Mo P
3 e Ol ke ok e s e
' s S
T et R
" Tl i s s
s ey 3k b g s e il
B -3
| e e o Tk 1Y e b Ve kb .l
n .
S o g
2 B b Py

3 ey
e

.o 1 W oamsm et
esiia pted

]
by bl St kg ik 1,

e e
e o el gk

Ml s g e, -5 mi. Al ppe | 9 i

i
'
b dphips Sl T ied i
i ey o T Bt '
| oo b dvgh bl e = -
| Gl 4w
; G P e—"
1 e fores
1 iy ¥ e st
L= 3
i Crati st o e
i & e
HE e
posy ke e g e
Vo i -
]
'
'
i
'

=3 T r—
ke o tie
W sepmar
gk, ety Comean o ot hes,
A ootk b B | b o dogh s Qo et

=

2 bbb b B pmcs
. e el Rk

3 Qi gl g

iyl et org

e et e
P sicing

fomlanprya oy

et

Sy
i, g,k s

o aprpeind
—

“Gnocchi is
why I came to
Ttaly

taly,” Louis
ey 1 copimahece [ a——)
o i e etion] (i s
SR el 3 e e ot

Judy Haubert
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SHERATIALK

Lemon-Caper
Tuna Sandwich

P .l'lrJSi\n;i ch
withRajasSalsa

SANDWICH
THEORY

Judy Hauber
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of

an h with } ) & | | To create this issue. our testkitchen staff mastered gnocchi took a erash
Walnut Romesco

SPECIAL CITRUS

Piment, L
Sandwich wi
Homemade
Pickles

Sandwich

INGREQIENT

CAULIFLOWER

BROILED CAULIFLOWER
WITH PICADA SAUCE
AND FRIED PEPPERS

stves 46,

2 up ey

Judy Haubert
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PAPPARDELLE WITH
CAULIFLOWER & MUSTARD
BROWN BUTTER

e &

um

stincredible

Art Department

CAULIFLOWER GOAT
CHEESE SOUFFLES

-,
SHAVED
CAULIFLOWER SALAD

o

i pepowr totaste

INGREQINT

2 thap comtarch, mised wih 2

w
LAMB AND CAULIFLOWER ol
STEW WITH HARISSA 5

pr—

3t Haoroparor s

one case,

n-g;furyr

THE DETAILS,

“Beyond the drama
and the theater,
vou could kind of
imagine someone
trying to make this

inathree-Miche
sgarrestaurant. If 1
hadn’t known it was
a lr‘ldlﬂmdl dish,
it was something [
\Grant \l.h(llzcnuld CHICKEN TK

PARKER'S BBQ FRIED

LLIRESTAURANT
CALDO DE PIEDRA

OXACA, MEXICO

Judy Haubert

www.art-dept.com

§ Somevieiiel W svesienbie
5 oo plan gostchcese o cupher 5 ibup.ot

Y o 2 gt & i

3 s Smhies Hi-wwre 2 B beoeissiamh souiger

rimened st b 3" s
Kother sk sedreskly eovnd

2
Yo hesdesubiier e ints
"

Yo cptomam s
2 g growed comin
T p, greund cinsarmas.

“It’s the best
chicken I've ever
had in my life.
Itw ygood 1
got up and asked
the owner of
the restaurant
how he made it.
Théy do it really
simply, very old-
hioned. It's the
crispest skin, not
greasy atall”
_ILIZABBTH
GRILLING GURU

e wisson's Bag

WILSON, NC
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“It’s this
exquisite little THE DETAILS
shopinavery ¢ Sy ey i
non-touristy :

town with some
of the best
cheese around”
SUE CONLEY AND

ey, “sha's 8 econd-genes:
‘abon owner a0d was trained

PEGGY SMITH, R o oo 3
COWGIRL CREAMERY \_—’ / Marce Charreter, Compentras,
ON

FROMAGERIE DU COMPTAT

- CARPENTRAS, FRANCE

FRENCH LENTIL / /
SALAD WITH BLUE
CHEESETK

senviss

A —
2upd poy ki, dokadin

Laamshpeedand menbly

hopoe

tmat e
chopped

5tbsp.red wine vinegar

205 Dijonmustard

kosber saitand freshy ground

Black peppes, fo tast

10tbsp. olve o

602 aeugula

802 Bleude dAvergne

2tbsp.roughly chopned parsley

1tsp.coughly chogped th
wedges, for serving

Combine lentis, carrot, and

sal and pepper ogetherina
small bowl. Gradualy 300 7
thip. od, whisking constantly,
il vinagetie s smocth and
ereamy. Toss withientis and set
5, Toss rugys with omain-
e

ng od, sak, and peppe:
between phies and iop with
entds. Speike with berbs and

SEASONAL ALL-STARS

SPRING
AT FIRST ™
BLUSH

Fresh takes onstrawberry and rhubarb

s frst fuitsmsweet, ey stea bereies a0d tart
bart—combine easan's g paiing
‘swh toget

s smedh1art i soupl o vegetsbe snd ot ey <o he
Stars, we discovered, in ewich mose than Smple pres.

PHOTOGRAPHS BY CHRISTINA HOLMES

Jeen Yoo tnds that
e "

Strawberm-l!hubarb

Yogurt Pops

wAxts a-1opors

COSERT 4auns 5 nunes

Adspicd fom the: iy el
ant. hese pops a

b, strawberries, hulled and minced
cup resh orange juice

15 kosher 53

stadks chobard, immed snd minced
oz plain 2%

Yacup fruit 0. bowl. |
 blender; 3 yogurt and hancy and purée uniil smoorl
St in reserved fuie divide misture becween ndividunl

-pop makds. Freeze | hour, ani then inserta popicle
L o ke s el Y
hoes more. T releax i pops from enolds, ru the bos-
tom of she malds befly wnder wam watcr

“It’s a port town, anisland, so you have
Persians, Indians, Tanzanians, all mixed.
It’s this incredible trading center, and

- thefoodis this mix of coast Africa,

Indian, and Persia. And that’s just a
delicious bite. The most delicious.”
MARCUS SAI!UELSSGN . CHEU_-O IES'FAURAT‘E?-
Im DARAJA_NE_ & FORODHANI MARKETS
: ZANZIBAR, TANZANIA

.

THE DETAILS

SEASOMAL ALL-STARS
2 thap.dwrk rum modiumm watil combined. With the motor
Choosecakowith oo e e
well afier cach addicion. Add rum. vanilla,
Y3 tspiasher salt and salt: mix uneil combined and pour into
Eomp?tea.nd Sliced -
sl % e I vomingpon o cunelfay s he
SERVES 10-12 thick. .
COoKTINE ASOUTS HOURS W cup sugne s kel inth e when te s
Pty chef Ana Posey of Chicago’s The 1 vaniabe e fe<pyreles e, et o mib
Tublican chass thuba b for the cheesecake’s scraped and reserved il e
\pote topping in & wood-fired oven. Bat 2 thspfreshiemon juce ;""‘"""“"‘“i'“"’ e &
aregular home even will also dothe trick. Sliced strawberries, for garnih e
Forthecnst bk the css Hsconen 0 375 Giense gm‘:;"",;';;'n'"ﬁ;:’b;f;’w';:"n;‘f;;'
S tbsp unsaltedbutter melted,plus 2 9 (3"dkep) springform pans with butice, w«i iklined baking deee
ﬁ b-nmwmmau
nmlrrwn'\ 1. saucepan. Add sy
1 tspsupr alt; pubss to. ¢ = P o
Y tsp freshly poted utme pres misuure o bortom and. 1 - upthe  *27a1s bean and el cook et
Ve tspkosher salt sides of pecparcd pan, Bake unul et 6-8 [0 i[f..(k.‘m; e
Forthe Biling mimncsand ool Weap ouubde o pavi |y o 50l
Vo eopsoureream aluminum fofl sransfer b0 3 103N PIN. gy i, ko juicer e caolland dis-
o 2 i R ;.
softened Tnthe boml o  eand miserfued witha — over cheesccakie and gase
e cups sugar paddle. beat soar cream and cream chevse
a afbowl and add
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www.art-dept.com



Strawberry-
Rhubarb Hand
Pies

MAKEs 7 iEs

COOK TIME: ABOUT 2 77
HouRs

Forthese portable fruit pics.
Goorgia-based chet-resaura-
tcur Hugh Acheson uscs rice
wine vinegarto maks ehe -
serspop. Hepees e
2 touch of sweetness o
maches wel wich serawbersis
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SEASONAL ALL-STARS

For o e Y ibs.rice inegar smperate and then coms
cpstou phsmeretor Yo p sl romdbiadk  and il t ks J0minucs
pepper e
i '“““"; . e fruh hincn e 3 Ascnbleand ke s On
16 thsp.umssited butter,
i nm‘::k.n.,ug». Whid:
Bl Bowl m;»umm
st e your fingers,
Forthe iling: <ut butte into oar mixtuse,
| thsp umakedbuler  forming peanizecrumbles,  angle. Place 2 chap, illing
5 oxstavberres huiled  Whisk milkand 1 eggina  in center of each rectangle.
anarougpty opped  scparate bowland udd o flour  Whitk remaining g n
2 1 b edges of sect:
sooth ,;
3 thsp sumae of bustr, (Alienarively. pube  dough ove the ocher, cncasing
ingeedicnts i a food peoces-  the ling, s wiing
o) P donghao a ik ol Tamfr i o pach
- rap i pai wapschil - men paper ing
] s shecsand il 0 mimis.
Cover and chill remaining
2 hske the lling: Mclebur. {0055
. A Hesc onen 1o 400", Using

sugar, vinegar, pepper, kmon
juice,and sk sook 3 min
utes mare. Let cool 1o room

BIE NIGHT IN

afork, prick tops of pies:
rush tops with the remain-
--s'n«" Bake pics uncil
20 minutes: kv
Ly ,u,u‘ et i

Storage War:

A roasty,

toasty,

creamy.
meaty,

crowd-pleasing
late-winter
feast

BILL PHELPS

ELEGANT JELLIES

ARE A SNACKABLE,
STORABLE FORM

OF SPRING'S

FRESHEST FRUIT

Rhubarb-
Strawberry Paté
de Fruit Rolled in
Clément Créole
Shrubb Sugar
MAKES 8 DOZEN PIECS: COOK
TIME: ABOUT 1 Y1 HOURS, PLUS.
QUERMIGHT RESTIRG:
Iniccadof plain s, Wil

i cupdemeracasugar
1 varilla bean, spit
lengtasae, seeds

scrapes sndreserved
1 s Clémant Crécle
Shrubbor Cointreas
astorwings.com)
1 thsp cancly o, for

greasing
12 o thabarb, trimmed,

coughly chopped
3 cupe gramuisted sugar
7 erries,

Sl tocres
cvealy ena

minutes. Let sugar cool and
ther crumbk.

2 Grexiea 913" parch.
men paper lined bking

dish with oil st asde. Cook
vanils be
'

spiced i age
and white Agricolc roms with
bitte orange pecls. 2

clean. bright lavor o the ik

sugarina

ring we
i i
‘mistirc has thickened, about

thap.
thap yellow (spple)

pectin lepicerie.com)
3 tspfresh lemonjuke

2

T Heat oven to-200°. Stir

kmerara sugar and vanilla
i prinkle with

gt
B el ekt b bl

down, 3-1

card vanill bean:
wanfe mixtae 02

Adid srawberries and corn
y o

e it invo 17 squates; coas
in rescrved demerars Shrubb
mgar. Store i an airtight cone

for

o pan and
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KUMOQUAT-GLAZED Keuher . tetaste 18sing 12 cups mater 1 4 bt i 6
CORNISH (B.?‘ME HENS saucepan

WITH BAC|

v gare. md seian s unbl sden,
1013 munates. Add v sndcharis: sim.
mer 2 3minsten

thima, it sedppar.snd amterta s

leey e parley omves

STANDING RIB ROAST
WITH BLACK CURRANT
RT GLAZE

g v 5o
s i g saucepan oves madhum:
(=

ehest
mina e empared, becaise
e s e a0
hiianad 4-6.
ot bsn sirin
11045, Wkt e 2 S St 1436rved Char the LR E 11, 36355 4 toan unsaed bater
s
103 eaning pa. A4 g sricas, st it minere et
rentng oringin lop

WILD RICE WITH DRIED
CHERRIES

.

mamater niariodin i Bucias s £l the c .

rghreads 45", st 45 mines Lot b cook 3 minates move; et o
Traoter

L. Patra1 comalately oy ing Bagar
S

CREAMED SWISS CHARD
WITH GORGONZOLA, RYE
BREADCRUMBS, AND
WALNUTS

ereary e d13h,
Sdmaints olter

24 cramin
mch el cathesele

SN
ERASTITH ELACK
CORRINTPORT
BAE

There are dozens
of varieties of
micro cress. For
a fuick primer,
turn to page

MEROERESS
WIHRUSTED
RITABAEA

Rk by
iy
s e b bt
it
b tem gl 8
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MICRO CRESS WITH
ROASTED RUTABAGA

e wenstencer ekgsiedte
b, Wi fovers enging,
Girviy i gy o e oy bR o
ety vl ssad.

2 thap o
Hi it e,
ieces

fertra v
W M.m.w-».
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o o i s et it
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T
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d9us ->

£k vation ot § boner s
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e oyt s e ozt
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i oup. A remaiing ol
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ot 45 mites,

2Bkt s Hestvent 475" Com
¥ 2t sat

e seppatarrs
nde 141 i s retamar pea ns
amet,

HONEYED NUT TART WITH
CHOCOLATE RYE CRUST

b e g S et
s e £ tin s needed
it e it o

e

. f ‘ S IMPER BERRY-
Pt AL T A f CRUSTED RAEK
H

i
iAot man-are el essn St

OF VENESON WITH
MOSTRBA

aatng
% ettt ducite

SMI’IITKED HAM HOCK,

E BEAN,
 LACINATO KALE SOUP

) e
5 By st s cbedsng

To st

Pt
7, cuphonay.

BERRY-CRUSTED ¢ Moo o vy 2 oo st
RACK OF VENISON WITH sl el st
(= 7 upboinit
2 mniyios
st s Vi epotvect P e et
3 e 7
z % wrorenss
heirpaancy dad éent berm bederathe ven- | came reughlychapied A s,
P
'
w surae

peppercorm, 1 eachbay levws spigs
[ amdossmaryhad ke s bunte
sl

mmw»..-._m-mmm
epcentivir e

el ey
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e 4001 W hone: s bl s
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s egutack e ems
i e TR e
eed
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The dishes of-Hhe panarda are all

‘e fugie omemer cusquat pra quc vemdas verfseo <adi sedi
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[
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Borloti

2 com dend bt = uanbarry
s, ostedomermght and dained
Kisher st and e sy s dblck
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' e bt
12 devesa gy chesped i
3 Cariot, otk
3 stikscelry it Ve pises s pr
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Lamb and Sweet
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The dishet of Hhe panarda are all dependent

ammas dolorepeles mabupts

alis doluptae dus, ue cnimimy
cllorenis molupeas sam usin &
experesn posadem poscpindi
tecum, sequistquid esequis
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reperem porstem porepudi
10 ecurm, sequisiquid e
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Jerusalem

Rabbit and
Ay An&choke

Crawfish
Stargazy Pie

Agnis pro
magnat.
Equos sime
vent dolorrum
nonem ius eos
accusam que
ditem guae
pos magnBus
mil modist
evel maximus

Chumt. oo e
Feieen brom, 115 s

Oceuipa nis
atur mollori
beribus quist-
rum repel
ipsandipsam
laccum que
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GEFATE FISH TK

- (AN

SUSSMAN'S GEFILTE FISH

EMERGING FROM LOCAL TRENDS, THESE CREATIVE COCKT GOES HERE GHORTSEE

bt ming s Pt i eyt s bl HAMOI-STYLE
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o sy nest ek
i aicseily Gy
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»
erbeden
2

BLUEBERRY QUINDA cups o ingrocres sl b o, Wk
PANCAKES WITH s inginbches b | tep e fna 0
LEMON CREMA tbap. baking pomder P A—
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Phidyous dres’? anrie
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a1 Thankogiving, As Van Dybe i, thaskigi
i

‘World |
of Garlic

npacua o T T
ke e Uil S wah he el bl Torkighiog dine
s = i, . sues. Exh cable
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b .
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o e 14

wariay S,y o e

: = To this day,
: frying garlic
= ismyfavorite
ol et ey, o oy s o wey tostart
e R A o s hade
L e e
at, In the early years 2 m insbeevlaioream ik up e s i
e
et b

" Ll
GARLICANDHERB  [fieiiqumiomne Combivpin.
SAUSAGE
o

A Beautiful Grind

Anintrepid noviceleamns, hands-on,
how the sausage gets made, and finds joy in all
of its luxurious, spice-packed glory

il
p e ety says
e Runnell Moore of the undenused hers
hich e e oy mid i Middle
sern spices.” 165 an wmsual. dekoctable
ot clacl: ety

o mdpis 1 m pabemy recad i
bright nd cental 4
Tdont measure our succes in he indi-
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o | keep atin ad The newt
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o i g o g
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y lunch. A ormal pero
this musch sausage fills il
Bus | fecllight an

BY CHRISCOLI
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i pepperctns

Prr TN i

In 1805, Meriwether Lews ate buffal

conuming 3 thep, keshersalt Soudinblanc coshed by Toussio Chr
2 . bonne '

petied andmashedintoa paste
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1 9. coughly <hopped ovage
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1 Bborsins otk bt o
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T thip. unsalted butter
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1% copsheavy cres
A

ysieed

cup resh bread rumbs
thi thymeleaves, minced
Hog casings, for stulling

PrR A i
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tip. caramay seeds
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cupwhitewine
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Discover Your
New Favorite
Cuisine
Over 2,000 of the world's greatest
ingredients, all selected by

experts and delivered right to

your door.
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shop now
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