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Batched
cocktails
make
holiday
soirées light
and easy

Ub

oliday hosting calls for putting
your best foot forward. Being
prepared well before your
guests pull into the driveway is
ideal, and what better way to greet
them than with a festive, delicious
bowl of punch?

An easy and timeless way to share
a drink with a large group, punch has
a history going back several centu-
ries—traditionally a tipple made from
a spirit, sour citrus, sugar, spice and
water. For modern versions, the trick
with punch is making sure that every-
thing iswell-chilled and has appealing
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Food Styling by Judy Haubert

Story and recipes
by Julia Larson

presentation, but achieving punch
perfection typically requires little fuss
by the host. Each of the original reci-
pes offered here uses full bottles of
spirits, minimizing measuring and
waste, and most of the work happens
hours or even a day before, allowing
you more time for last-minute details
elsewhere on your table.

From a Lambrusco and pomegran-
ate sipper to a crisp cranberry and
rosemary gin spritzer, these punches
are sure to become favorites for all your
gatherings, whether holiday parties or
other get-togethers, vear-round.

Judy Haubert
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HOW TO GET IT
Viski Raye Heavy-Base
Punch Bowl

wviskicom; 385

Viski Raye Angled Crystal
Cocktail Tumblers
wiskicom; $40 for
set of two

Pomegranate
Lambrusco Punch

Sparkling wine is a hallmark of the holi-
days, and to get more sips per bottle, a
punch is the way to go. This one features
Lambrusco—a favorite to serve at Thanks-
giving and other celebrations—blended
with deep and brooding pomegranate
juice, triple sec and vodka.

=y

Ingredionts

Twhole erange

2 cups pomegranate seeds
1 cup granulated sugar
750mi pomegranate juice
250ml triple sec

750ml vodka

750mi bottle Lambrusco,
chilfed

Prepare the Garnish

1. Take the orange, slice off the
ends, then slice into thin rounds.
Take the slices and cut them into
quarters.

2.In a large ice-cube tray, place
an equal amount of pomegranate
seeds and orange quarters in
each block. Fill the tray with
water and freeze, 3 to 4 hours.
Makes 12 cubes.

Make the Punch

1. Add granulated sugar to a
saucepan on the stove along with
1cup water. Bring to medium heat
and stir until the sugar has dis-
solved. Cool to room temperature,

then transfer the simple syrup to
an airtight container. (Will keep in
the fridge for about a month.)

2. Mix pomegranate juice, triple
sec, % cup simple syrup (see
above) and the vodka to a large
bowl, stirring to combine. Transfer
to an airtight container or pitcher
and chill in fridge for at least an
hour.

To Serve

Add the ice cubes and pomegran-
ate mixture into a 3-liter bucket
or punch bowl. Top with the
chilled Lambrusco, Serves 12

'*J’]’; , The larger the ice cubes, the longer they
UUIS take to melt, making a less diluted drink.
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Chilly Bourbon
Toddy Punch'

A twist on the elassic hot toddy, this punch combinesstrong
and citrusy Earl Grey tea with sweet and smooth bourbon.
What pulls it together is the inclusion of Angostura—a
botanical bitter filled with baking spice flavors like allspice *
" and clove, typically used in dashes in cocktails. This recipe
uses a full pourof Angostura, which turns this punch a fes-
tive fuchsia color. ki v P

= Y ' Ingrodients

3 whole seedless femons

1 cup granulated sugar

3 tablespoons cloves
750mi strong Earl Grey tea
(or black tea), chilled
750mi bourbon

 ounces Angosiura bifters

“-'n],'b 5 To remove

*, UUL o chat slow-pour
topper from the bottle
of Anigostura bitters,

| Wse your handy_

“waiter’s carkscrew. -

Judy Haubert
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Prepare the Garnish

1. Take 1 lemon, slice off the ends,
then slice the rest into thin rounds.
Pierce gach slice with 4 or 5 whole
cloves around the perimeter. Ina
bundt or angel food cake pan, add
the lemon slices in an even layer
across the bottom. Place in the
freezer and freeze until solid, 3to 4
hours. Makes one round of ice.

Make the Punch
1.1n a mortar and pestle set or a me-
dium-size bowl, add the peels of 2

« lemons and the granulated sugar.
(Set the lemons aside for later) Mix
"~ the lemon peels and sugar, making

sure to rub them together to exfoliate
the peels, helping them to express
their oils. (If you are not usinga
martar and pestle, a wooden spoon
or your hands will work.) Let sit for

1 hour, stirring occasionally. Transfer + '

to an airtight container in the fridge.

HOW TO GET IT
MalmaisonSilver-Plated
Punch Bowl W
chistofiecor $3600 | .
Malmaison Impériale
Porcelain Tea Cup and
Saucers christofie.com; $585
forsetof two -

2. When ready to use, add Yacyp
room-temperature water to the peels
and sugar, stirring to create a syrup.
Strain the peels and Sy inlo_a large
bowl. mashing the peels to get as
much liquid out as possible. *

3. Add the chilled Earl Grey tea,
bourbon, the juice of the 2 peeled
lemaons and Angostura bitters into the
large bowl with the lemon peel syrup.
Stir to combine, Place in the refrigera- _
tor to chill to drinking temperature,
about 1 hour. .

To Serve

Arourid 10 minutes before serving,
take the ice with lemons from the
bundt pan and place in a bowl of
warm water to loosen, Add the pdnch
and the melded ice to a punch bowl.
Serves 12,
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Cherry & Cola
Punch

This simple cola punch takes inspiration
from the classic dive-bar delight, the rum
and cola, but with a twist. The nutty and
salty amontillado Sherry brings out the
best in a cola, accentuating the notes of
vanilla, bitter orange and baking spices,
and complementing the sweet funk of Ja-
maican rum, rounded with juicy, candy-
red cherries.
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Ingredients

114-ounce jar stemmed
cocktail cherries
750mi white Jamaican rum
T50miamontiflado Sherry
1lemon, juiced

750micola

3 cups ice cubes, plus more
for serving

1orange, sliced into wheels
or halves, for serving

HOW TO GET IT
‘William Yeoward Wisteria Punch Bowl
uswillamyeowartcrystalcom; $468

Prepare the Garnish

1. From the jar of cocktail cherries,
separate out 12 with the stems still
attached, Destem the rest and set
aside. In a standard ice-cube tray,
add 1 cherry with the stem in each
slot. Fill the tray with water and
freeze, 3 to 4 hours or overnight,
Makes 12 cubes.

Make the Punch

1. Using the destemmed cocklail

cherries, lightly muddle with the

Juice of 1 lemon. Let sit in the re-

frigerater for 1 hour.

2. In alarge mixing bowl, add the
muddled cherries, Jamaican rum
and Sherry and stir to mix.

‘William Yeoward Wisteria Punch Cup
uswillamyeowardcrystalcom; SN3

Dale Degroff Collection Silver-Plated
Screened Ladle cocktaikingoiom comy $40

Transfer to an airtight container
and refrigerate until chilled, at
least 1 hour.

To Serve

Add the cherries and rum mixture
to a punch bowl, along with the
orange slices, the plain ice and the
cherry ice cubes. For each serving,
pour the rum mixture into a glass
with ice, and top with cola.

Serves 12,

Recommended Cherries

Filthy Long-Stemmued Maraschine
Cherries filthyfeod.com, $20
Tillen Farms Merry Maraschine
Choerries stonawallkicchen.com, $12

Judy Haubert
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Cranberry and Rosemary
Gin Spritzer

Tart and erisp cranberries come together with earthy rosemary
in this bubbly cocktail, bolstered by herbaceous gin. The se-
cret to this cocktail is to use a London dry gin, which is well-
balanced between citrus and peppery juniper. (Not a fan of
gin? Vodka is an easy 1-to-1 switch.) Accented by silky white
vermouth and topped with club soda, this sipper works all
year round.

3 cups ice.
2 fimes, sficed fnto rounds
1 fiter club soda

Make the Punch

1. Add granulated sugar to a saucepan on the
stove along with ¥ cup water and 3 large
sprigs of rosemary. Bring to medium heat and
stir consistently until the sugar dissolves. Cool
to room temperature, remove the sprigs of
rosemary (and any leaves that may have fallen
off), then transfer the simple syrup to an air-
tight container. (Will keep in the fridge for
about amonth.)

2. In a large mixing bow, stir together cran-
berry juice, vermouth, gin, lime juice and ¥
cup of the rosemary simple syrup. (Add more
rosemary simple syrup to taste, if needed.)
Transfer to an airtight container and put in the
fridge to chill, about 3 to 4 hours.

To Serve

When ready to use, add the cranberry mixture
to a serving vessel, with ice. Top with frozen
cranberries, remaining rosemary springs, lime
wheels, For each serving, pour the cocktail
into a glass with ice and top with club soda.
Serves 12

m] Don't want to overdilute your
© punch with melted ice? Frozen

Sruits add flavor and chill to batched

cocktails, without a ton of water.

HOW TO GET IT
Crate & Barrel

Hatch Signature Cocktall Set
crateandbarrelcom; $206
Willlams Sonoma Glass Soda
Siphon willams-sonoma.com; $200
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FOOD 101
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Food |

fol Scarch for the article
- ro | l l I e Bl Health Benefits of Apples
at WebMD.com.
IN ¥YOUR HAND, IN A PIE, IN A SALAD: THIS PIECE OF FRUIT IS PERFECT FOR
WHATEVER YOUR RECIPE—OR MOOD—CALLS FOR

BY Matt McMillen
REVIEWED BY Brunilda Nazario, MD, WebMD Senior Medical Editor

BOSTON-BASED PASTRY CHEF JOANNE CHANG HAS EATEN AN APPLE A DAY
SINCE SHE WAS 10 YEARS OLD. “I adore apples, and as a kid, I had to limit
myself to two a day or I would eat myselfsick. No joke!” says Chang, owner of
Flour Bakery + Cafe and author of the cookbook Pastry Love. “1love the crunch,
the juicy, sweet, slightly tart flavor of a great apple, how casy they are to eat, and
tote around.” Here are her five favorites.

o

FUI :
“Crisp, juicy, and very sugar

Judy Haubert
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HONEYCRISP

“With a name that
says it all, these juicy
apples are ideal

on their own, but
they also belong in
salads—slice thinly
and toss with spinach -
‘and a red wine g
vinaigrette.”

Judy Haubert
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/ B
/ WINE AWAY WITH ME

L 3

uncertain, many seek ways

toescape theirlivingroom

without buying a plane ticket.
- Formoreideas on the art of PHOTOS BY
 the stay-homewine PENNY DE
- vacation, we asked

industry experts

toweighin.

Judy Haubert
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IN THE KITCHEN

A celabrity ehef TV personality and authas, Amanda Freitagis certainly
no stranger to transporting diners, herself included. The vehicle?
Memarable culindry expedienced.

“Aswe ane all contained in our safe bubbles, my way to travelis
o cook. taking my senses on a trip.” she says. She loves to make frash
pasta “lrecently took myself to ltaly without ever leaving my kitchen.”

She made a Bolognese sauce and prepa red fresh tagliate lle. then
popped open a Lambruscofrom Modena.

“l ate slices of lusdious mortadelia from the package while enjaying
the uncomplicated elegante of the Lambrusco” she s ays. Il elasad rmy
eyes for a moment_and | was in Bologna”

Seott Bull, co-owner and host of Sustainable Wire Tours in Santa
Barbara, California, customizes private driving tours to area wineries
and winemaker homes. For those wha can't makeit to Santa Ynez,
however, he nec ommends ordering botthes online.

“Drink the Estata Syrah from Lamer Wines alongsidea plate of
Santa Maria tri-tip and pinquito beans for a full-bodied Santa Babara
experlence,” he says.

THROUGH THE SPEAKERS

‘While what's on your plate andin your glass offier their own portals,
the synergy created by the combination of foed, wine and music &
undeniable. Even if the “place” it takes you i just astateof joy.

Freitag loves to blast tunes while cooking and sipping pink bubbly.

“The gene depends an my mood” she says. " will go all-out reck'n"
rodl with Led Zeppelin, Foo Fighters and my fave. Nathaniel Rateliff &
The Night Sweats " she says. Though, any dico and REBelassies that
inspire her to dance and sing will also do the trick.

While less likely to make you want to bust a move, podcastsoffer
another option. Bull listens to The Land of Desire, a history podcast
that offers “tales of fur, adventure and absurdity,” he says. A recent
overview of the madeleine, a small French cake, ins pired him tobake
abatch

Brea M. Stock, a Master of Wine and the education manager of
the Ore gon Wine Board, keeps the focus on vino. She tunes in to Levi
Dalton's [l Deink ta That! for frank conversations with the personalities
behind bottles and deep dives info wine production.

OM THE PAGE

Tojouney beyond her walls. Chevonne Ball. founder of Dirty Radish
Travel Company, turs to books. A recent pick was Ovt by Bill Buford

“I've been to the bakery he speaks of several times. and | am
enjoying the trip down memary lane,” she says.

Jeff Harding. wine director at New York City's Waverly Inn, also
looks to the page for a little escapism.

Inthe last year, he's sought books on World War Il era France, He
recommends The Flight Portfolio by Julle Orsnger. set in the country’s
south. as well as Champagne-based The Winemaker's Wife by Kristin
Harmal and Death in Bordeaus by Allan Massie. All have “made things
inour time seem a lot more be arable.” he says.

ON THE SCREEN

Hoping to help others get out mentally, Harding opens a portal into the
wines via his Instagram series, Vineyard Chats.

“One of the coolest [Instagram Live] intervews | did was a virtual
walking tour with Hela Mansour, the owner of Bordea Lo Walking Tours,”
he says.

Harding met her on a previows trip and thought it would be funto
take a virtval walk together, To search for specific paid virtua lwing
exploits. he suggests checking out Arbnb’s new online experiences.

Unsurprisingly. Zoom. the online conferending pla tform that has
becomea household name during the novel coronavins pandemic, can
also help facilitate armchair travel

dier and tash André Hueston Mack uses & regularly
forhis own seminars a5 well a5 to join others. The salons heid by
Larkmead Vineyards are one of his favorites,

Many wineries alsohot guidedvirtual tastings o other interac tve
events Osegon's Brooks Winery, for instance, offers tastings that range flrom
afocus onsingle vineyard wines 102 deepdiveinto the Wilamette Valley.
With tasteng times set at the participant s request, managing drector lanie
Beooks Meuck makes it easierthan averio docess Brodks wine.

Judy Haubert
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Liven up your cocktails with these
crunchy, colorful gamishes.

Judy Haubert

www.art-dept.com



Art Department

BY
KARA
NEWMAN

PHO By
EMILY HAWKES

STYLING BY
JUDY HAUBERT

PROP STYI BY

ASHLEIGH SARBONE

‘Ultimate Gibson’ Onions in
Hibiscus Brine

Courtény of Liam Dasy, group bar director,
Hamd&smoor, London/New York City

Stir together 3 cups rice vinegar, 2 cups
custar sugar and 4 cup koaher salt until
sugar and salt dissclbve. Add 3 tablespoons
dried hiblscus flowers and infuse for 30
minutes to | hour. Strain through muslin or
other fine material.

Strain brine from B-ounce jar cocktall
onbons. Rinss onlons undsr eold water and
return to jar. Cowver with hibiscus brine.
Steep for al least one woelk

USE THEM IN A GIBSON

uing dried hibiscus phes 2
4 onorm AL the Fasdasroe

& half-measpoon of
Herg W & Uk prrk-Bemed srkon

Pickled Apples in
Baking-Spice Brine

Courteay of William Thud, bar director,
Viridian, Oakland, CA

Cambine 2 cups apple clder vinegar, 2 cups
poar vinegar, | cup Champagne vinegar,
3 cups water, 2 cups sugar, | cop salt, 4
cinnamon sticks, | tesspoon allsploe, 3 star
ankse, Y Lesspoon ground chove, Vs tesspoon
vanilla extract (optional) and 5 thin-sliced
apples in large container. Stir until sugar
and sadt hive fully dissolved. Cover and albow
to steep for one week, refrigerated. Can be
refrigerated for up to 2 months

USE THEM
NAGOLDRUSH
AL b b, Ta oftencomibine fasih and
b e shom in o Lan formation, T

wressirves, i desred. | acid
Brurtar baned Guld Ry

e oo,

Judy Haubert
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Pickled Cucumbers in Lemon-Herb Brine

Adapted from Cocktails, Mocktails sand Garnishes from the Gardaen, by Katis

4 cup sugar, "4 cup water and 1Va
salt. Bring to simmer. Stir in 1Y) teaspoons mustard seed, | teaspoon
coriander sood, | teaspoon peppercorns, 2 sliced cloves garlic and | sliced
lemon. Remaove from heat and cover, un oled completely.
mbsir slices or anything alss you'd like to
room tempersture for 2 hours, then transfer to

USE THEM IN AMARTIMNI

This it e Bl B i ichaaal for achding dirg) o wegrtables, Srgemndd 1
, green bears of oiher produce. The end

Arematterhy, ple s
wrul bewd frenbbing

A2 | winE ENTHUSAST | BEST OF YA

Pickled Watermelon Rinds in
Mezcal-Chile Pepper Brine

Courtesy aof Pucsto, San Disgo

Cut watermelon rinds in

ploces. Put 2 cups in large

tablespoon chopped manzano or habanero
chile 5

In pot, combing 6 cups water, 3 cups
apple cider vinegar, 3 cups sugar, %4 cups
salt, 2 tablespoons allsploe berries, 2
teaspoons corlander seeds and pest of |
emnge. Bring to boil. Pour over watermelon
and chiles. Allow to coal.

When cool, add W cup memcal. Weigh
watermelon down so it will stay submerged,
and refrigerate for at least | day.

USE THEM IN A
MEZCAL MARGARITA

Orpiraly oreated for Pusto, & group of Mesan revta-
rants in Soatherm Callformi akarfiul sor ompatimen |
I phguancy 10 Eriled Mt of 35 3 gl T any 1ol
of mangarts,

Judy Haubert
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Tomatoes in Honey-Horseradish Brine

Adaptad from Beyond the North Wind: Russia in Recipes and Lore, by
Darra Goldstein (Ten Speed Press, 2020)

Rinsse 2 pounds cocktall or
Campari tomatoss; rmmove stems,

In medium ssucepan, combine
2 cups watar, up salt, W& cup
honey, 4 lurge ared smashad
cloves garble, | tablespoon all-
splos barries, Y4 teaspoon black
pappercorns, 2 bay leaves snd 3
whole cloves. Bring to boll then
reduce to simmer just long enough
o dissolve salt. Remove from heat
ard let cool, then add 6 cups water.

Steriliza l-gallon jar. Layer in
tomatocs, 5 borseradish leaves, 6
black currant or celery leaves and
3 dill stalks (incleding Nowering
beads). Pour beine over all Te

keep tomatoes submerged,
resealable pla
and place on

Skim off sny foam that forms
Tranafer to refrigerator. Kesps,
refrigerated, for several weeks.

Judy Haubert
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USE THEM
IN A BLOODY MARY

Pichding frufts and berries in beine is & classic
preservation technig

parbicular Brine yl

Toeeel” Tomatoe,

o edbie A gamish, She alse moormends
e brine to pa ke Irgorbermies, matwmelon

o g
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Courtesy Executive Chef Stephen Woods, Waverly Inn, New York, NY

Art Department

are little !

herbs and breaderumbs, chef Woods® version is rich and complex enough
to be a main dish as well as an exceptionally festive appetizer. Oysters
should be at room temperature when they go in the oven, so remove them

from the fridge 30 minutes before.

1stick (8 tablespoons) butter
2 garlic cloves, thinly sliced
Thot green chill, thinly sliced

11b. fresh spinach, rinsed
clean of all grit

6 green onlons (white and
. green parts), chopped

2tablespoons fresh-squeezed
leman juice

2 tablespoons Sauternes or
other sweet white wine

2 tablespoons heavy cream

2 02. Berkshire ham, finaly
diced

1cup panko breadcrumbs.

1packed cup fresh parsley,
mincad as finely as possible

4 0z. parmesan cheese, grated
4 tablespoons melted butter
24 large oysters (Chef prefers

Coarse salt, as needed*
Lemon halves, for garnish
*Note: If you don't havea large
quantity of coarse salt, you can
stabllize the oysters on the cups
©of 2 muffin tins before they goin
oven.

Position rack in top third of
oven and heat to 450°F.

Melt butter in a large
sauté pan over medium heat.
Add garlic, chili, spinach an
green onions, mdcoakalx:k
5 minutes, or until onions
are tender and spinach has
completely wilted, Deglaze with
the lemon juice and sweet wine,
then add cream and cook until
liquid has almost completely
evaporated. Transfer to a food
processor and pulse until very
finely chopped.

Ina medium bowl combine
the ham, panko, parsley and
parmesan, then add melted
butter and toss to coat.

Cover a large baking sheet
with coarse salt. Arrange
oysters, in bottom shells, on
salt. Divide spinach mixture
among oysters (about one

tablespoon each) and sprinkle -

with panko mixture.

Bake until spinach mixture

is bubbling and panko is deeply

golden, about 10 minutes. Serve’

with lemon halves (the coarse
salt can be transferred to a
platter to stabilize oysters).
Serves 4 to 8 as an appetizer.

Judy Haubert

www.art-dept.com

To Serve: “Older Sauternes makes mea
little crazy, because | feel like they stop time. It's
flavor that your
brain pauses to explore the tastes and smells,
which are often very nostalgic of sweets we
loved asa kid. Don't stress about ideal drinking

Breaking Windows
The concept of “peak drinking
windows"—when an age-worthy'
wine is atits most expressive:
before losing vibrancy and
complexity—is an educated
guessing game to a large degree.
Opening awine a little early or late
won't make a huge difference in
your pleasure and could bring some.
welcome surprises.
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PAIRING: Vintage Champagne
“The best aged Champagnes have a marvelous
balance of richness along with vibrancy

(aramelized . B
Mushroom Soup | . TEmsmm

Courtesy Chef William Bradley, Addison, San Diego, CA
‘@addisonrestaurant

Addison, located at San Diego's Fairmont Grand Del Mar

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

two Michelin stars. Recently, it’s shifted from a more

classically French approach to a fresh take on seasonal

California cuisine. In California, wild mushrooms peak 5 5
between November and February, but feel free to make

this soup with whatever mix of mushrooms is available

tayou.

6 cups chicken stock

1cup dried porcinl mushrooms (about1.3 oz,

8 oz fresh chanterelle mushrooms

8 oz. frash cremini mushrooms.

B oz. fresh shiltake mushrooms
salted Europ

1teaspoon chopped fresh rosemary

2 cloves garlic, sliced

4shallots, diced (about1 cup)

¥z cup toasted pine nuts

2cups heavy cream

ROLLINGER

" 4 SRAngE AnNEE

To Serve: “Foraged

Flaur de Sel or Maldon sea salt, to taste 2014 Champagne. | suggest
e glassware that has a wider
Add chicken stock and dried porcinis to a saucepan over o bowl than the traditional

low heat and simmer for 30 minutes.

Add fresh mushrooms, butter, rosemary, garlic and
shallots to a heavy saucepan over medium-low heat.
Sauté for about 10 minutes, stirring often, until shallots
are sweet and 1 and mush leased
their liquid and start to brown. Remove porcinis with

. h between 45 and 55°F.
a slotted spoon and add to mixture. Add chicken stock © ; o 8., b e - “The higher temperature

through a fine-mesh strainer (to catch any grit from the
porcinis) and simmer for 5 minutes. Add heavy cream,

ows greater richness and
creaminess, while the lower

bring back to a simmer, and cook another 3 minutes. temperature shows greater
Remove from heat, cover pan, and let sit for 5 minutes.” focus and definition. Both
Place mixture in a blender and purée until very smooth. plassware and temperature
Divide among four soup bowls and serve immediately can be effectively used to
(soup can also be reheated and re-blended just before showease our favorite qualities

inaged Champagne™
chapman, wine.

director, Addison

serving). Serves 4.

£ WINE ENTHUSIAST | 75
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WAITING
GAME

they say, when it comes to great wine, the wine is the occasion. Still, if you're someone who
Sﬂnds it hard to justify opening a bottle you've carefully cellared for years or even decades, the
holiday season can provide that extra impetus to indulge.

Steer clear of busting out these bottles at large-scale dinners where everyone might only get a sip, or when many
guests may not appreciate the gesture. Instead, pull together a small meal with loved ones who appreciate wine as much as
you do, and cook classic dishes that are as time-tested as the wines.

Not every wine is made to age, and virtually none get better indefinitely. Yet when it comes to many of the world’s greatest wines,
time can coax out manifold and less fruit-forward (aka “tertiary”) notes of which there may have been only a hint on release. These qualities can
make a magical pairing with the right dish.

Art Department

Those wines you've
been cellaring for @D
years, waiting forthe  ©
right occasion to pop
the cork?

The time is now.

OLINGER
* SANSE AnntE

2014
e

By
NILS BERNSTEIN

PHOTOGRAPHY BY FOOD STYLING BY PROP STYLING BY
JOEL GOLDBERG JUDY HAUBERT CHARLOTTE HAVELANGE
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Prime Rib

Art Department

with Jalapeiio Yorkshire Puddings

Courtesy Chef-Owner Aaron Bludorn, Bludorn, Houston, TX

@bludornhtx

Aaron Bludorn' Houston

er ine inspired by the
bounty of Texas and the Gult. For all the men s creativity, there are always a handful
of classic dishes, like fried oysters, double-cut pork chop with greens and one of Hous-

ton's best burgers. This simple showstopper has the welcome addition of jalapefio to

classic Yorkshire puddings. The batter benefits from a long rest, so make it at the same

time you dry-brine the roast.

FOR PRIME RIB:
Ve cup kosher salt
Y cup black pepper

14-rib prime rib roast (aka standing
ribroast), about 8 lbs.

Combine salt and pepper and rub
evenly over the roast. Refrigerate,
uncovered, for at least 8 and up to 24
hours. Remove roast and batter from
refrigerator 2 hours before cooking.
Heat oven to 500°F. Place the roast
on a large baking tray with a rack. Put
in oven for 15 minutes, then reduce
temperature to 275°F and continue
baking until an instant read thermom-

FOR YORKSHIRE PUDDINGS:

6 oggs

1Y% cups milk

A “Oo'llaur.lilud[nn
substitute all-purposa flour

1teaspoon koshar salt

1large jalapefio, seeded and minced

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

At the same time you season the roast,
make the batter: Whisk eggs until well
beaten, whisk in milk then flour, salt
and jalapefio until flour is fully incor-
porated. Cover and n:fngernlc m.xvure

eter reaches 125°F (for i ;
temperature will continue to rise as it
rests). This should take about 2 hours
total depending on shape and temper-
ature of the roast when it goes in the
oven; start checking internal temper-

and take out 2 hours b
the roast. Before cooking the puddings,
whisk to recombine and add to a jug or
measuring cup with a spout.

When roast is out of the oven and
temperature risen to 425°F, place

ature with ameat th
minutes after lowering the heat.

Remove, tent loosely with foil, and
let rest for at least 30 minutes before
carving. Raise oven heat to 425°F to
cook the Yorkshire puddings as the
roast rests. Serves 8.

butter in each part of
al2-muffin tin. Place muffin tin in

the oven to heat for 5-10 minutes (il
not using clarified butter, only heat

for a minute or it will burn). Working
quickly, divide batter equally in the tin;
each should be V2 to %4 full. Put pan
back in the oven for 18-20 minutes
until the puddings are golden brown.
Serve immediately.

= ==
\LLON Roug
2005 5
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Vintage Margaux

“Acommon misconcention when it

comes to red wine Is that it always

gets better with time. Not true. To Serve: *I'd recommend

The nt bottle up at cellar

1 for at least a day
enjoyed young and fresh. Bardeaux, before your meal so the sediment
both Left Bank and Right Bank, falls to the bottom. Then gently
gets better with decant, leaving

strong tannin structure softens and behind. The wine has already seen
becomes more integrated. Margaux somem:ypenlmmwe 50 you're
Is my favorl the Left i tointrodi
Bank because thereis an elegance airinto the wine, as you would with
anddelicacy to these winesthat ayoung wine. The wine will evalve

you don't find in other communes.
Typically, Bordeaux wines hit

their peak around 15 to 20 years,
depending on the quality level and
vintage. It's perfect with prime rib
because the tannin that's still there.
cuts through the fatin the steak,
but the wine is gentle enough for
the tender meat,

over the course of your meal as it
sees more oxygen. That's the fun
part for me: seeing how the wine
changes from the first sip to the
end of the bottle. | would store the
wine at cellar temp—about 550F—
until ready to drink, ast will warm
slightly at the table. Ilike a deep.

bowl for Bordeaux that focuses the
scent of the wine upward toward




Art Department

sufuybvoureastebudsn the
late aftemoon, we
all have them:

eyesclosed, that
are still guaranteed to
bring enjoyment. Here,
members of the editonal
team share some of their

e = () st

TRY: Siera Nevada
Northern Hemisphere |
Harvest Wet IPA

—lohn Hol, beer editor g

HALE Kreyderweiss 2018
PHOTOS BY W 3 Kritt Pinot Auxerrols
JOEL B <l b 4 e - j (Alsace)

GOLDBERG : > : o - ~Loyta Schck:

2
R
H

Y PROP

TRY: Booker 2019
f' \White (Paso Robles)
—Matt Kettmann,
contrbuting edior

> chnu munﬂ
Cheni
A TRv:Liban 2020
Chenin Blanc
{Swartland)
—Lauren Buzreo, ‘

managing edior
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Cauiflower-Chickpea Pancakes

These savory chickpea pancakes are the perfect
wehicles for meited cheese and any cabbage-adia-
cant vegetable you might have languishing in your
crisper, 've made tham with sautéed caulifiowsr,
Wale of Napa cabbage, and topped them with
snredded Cheddar, mozzarella of Parmesan.
=Emily Saladino,
assaciate managing editor cigital

Vs eupchickpea flour

4 tablespaons olive oil

Salt and pepper, to taste

2 clovaes garlic, chopped

% cup chopped onlon, any kind

1 cupcaulifiower florets, chopped into

pleces: more for serving.

optional

1 tablespoon parsley, chopped

Pinch red pepper fakes

W%  cup shredded cheddar, mozzarella or
Parmasan

% cup plain Greek yogurt, preferably
whole fat

Heat oven to 350°F. Line baking sheet with
aluminum foil or parchment paper.

In small bowl, combine chickpea flour, /3
cup raom temperature water and 1 tablespoon
olive oil. Stir in salt, to taste, and set aside
10-12 minutes.

In medium sauté pan, warm | tablespoon
il over medium heat. Add garlic and shallots,
and cook 2 minutes. Add cauliflower and
parsley, and seasan with salt, pepper and red
pepper flakes. Caok, stirring occasianally,
until cauliflower is tender, about 4 minutes.
Transfer vegetable mixture to heat-proof bowl
and set aside.

Wipe oil from sauté pan and returnto
medium heat. Add 1 tablespoon oil, tilting
pan ta coat. When oil is hot, pour in half of
the chickpea flour mixture. Tilt pan again ta
‘coat and spread batter into wide pancake.
Cook 12 minutes, until underside is lightly
browned. Use spatula ta flip and cook until
lightly browned, 1-2 minutes. Transfer pancake
to prepared baking sheet. Repeat process with
remaining tablespoon il and pancake batter.

Divide cosked vegetables between the pan- WINE PAIRING
«cakes, and sprinkle each with cheese, salt and Pet Project 2020 Pétillant Naturel Arete

pepper. Bake until cheese is just melted, shout Vineyard Chenin Blan (Columbia Valkey)

2-3 minutes. Cut theough the rich cheess and earthy vegetal
Remove from oven and top with Greek yo- “This battie,
gurt, cauliflower (if you like), salt and pepper. ‘with apple and brioche motes, does just that, while

Serves 2. adcing a senie of fun and decacence to the meal.
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WINE PAIRING

Two Shepherds 2018 Trimble Vineyard Carignan
(Mendecine)

Back oltves add depth to this dish. As a result, it's well
suitad to a light- bedled, nontannic red wing e this,
preferably served with a Bght chill, A rich, full-bodied
white, I Roussanne, woukd also complement It ricely.

100 | WINE ENTHUSIAST | NOVE!
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Rosemaryand
Lemon-Slice Halibut
with Black Olives

This is an all-season dinner entrée
we rely on pretty much year-round.
nspired by a recipe from the New
York Times. It draws from our pantry
and garden—the only shopping | have
10 do ks for whichewer fresh fish | can
find The pungent rosemary and black
alwves are counterad by lemon slices
tooffer aton of favor, and evenything
gets browned under a broder. It's not
a dalicate preparation, but a haarty
ane that only needs a simple salad to
make a compiete and satistying meal

— N Gardian, CONTADYTING IO

2 pounds halibut, cod, red
snapper of other whita
fish filets

Saltand peppar, to taste

16 rosemary sprigs

2 lemons, sliced into
thincircles

Olive ol

Vi cupKalamats olives

If fish filets are more than Ya-inch
thick, heat oven to 400°F. If thin-
ner, heat brailer on high.

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

Place onc or two roscmary
sprigs on each piece of fish, thea
layer lemon slices an top of rose-
mary. Add light drizle of alive oil
to cach slice. Scatter olives in pan.

1f fish filets are thicker than
Va-inch, position rack in center of
aven and roast for 6-8 minutes,
until nearly opaque in center
Move rack to top, turn on broiler
and broil briefly until lemon slices
brown arcund edges.

If filets are thinner, start them
on top rack under broiler. Cook,
watching closely, 3—4 minutes un-
til opaque in centes. Serves 4-6.

WINEMAG.COM | 101
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Orecchiette with Greens,
Nuts and (Real or Fake)
Sausage

This comforting, easy pasta dinner, inspired
Dy a recipa in Colu Henry's Back Pocket Pasta
(Clarkson Potter, 2017), is something Il make
any day of the week, It's ane | know my two
young girts will scarf cowen without prodding,
and Itrequires as many of as faw Ingredients
s happen to ba at hand. As with so many
pasta dishes. the beauty lles In tha flexbllity.
S0, don't stress: Trust In yout tasta buds and
‘your stomach will be happy.

~Christina Pickand contributing editor

1 16-ounce box dry orecchictte
Oliva ol

1 pound sweet ltalian sausage.
casings removed, or plant-based
savsage

Vi cup frozen peas, If desired

Vi cup mushrooms, sliced, if desired

3 cloves garlic, sliced

2 cups spinach, escarole or bok choy

Salt and pepper, to taste

Vs cupraisins, soaked in warm water
10 minutes, then drainad

V3 cuppine nuts, toasted

Ve cup grated Pecorine Romana or

cheese, plus more
to finish

Bring large pot of well-salted water to
boil, and cook pasta according to package
instructions until al dente, Reserve water
and drain pasta.
Meanwhile, warm large splash of ail
in skillet over medium heat. Add ssusage
and cook, breaking up with speon, until
browned, about 10 minutes. Add peas
and mushrooms, if using, and garlic. Cook
until garlic and mushrooms are soft and
peas warmed through, about 5 minutes.
Add greens and cook until wilted, 1-2 z
minutes, adding reserved pasta water
a tablespaon at time until sauce forms. WINE PAIRING

Remove from heat, nm!rumn with salt Ben Hoines 2019 Chardonnay (Yarra Valley)
and pepper, 1o taste. Stirin cooked Pasta, 1huc tartural, minealdiven white winhas
raisins, pine nuts and cheese. If dry, sdd ‘ncugh oomph o handle this Gt sl
more pasta water, spica. without ouerwhalming delicate flavors

Pous into large bawl, and sprinkle Trom raisiee and gine muts. Its bright acidity Wil
with grated cheese. Serves 4. P icely with the theese.
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‘hecrush
RECIPE OF THE MONTH

DLEWITHCARROT

* This classic dish, with orange wine to match, is ready forany dinner scenario.

tablesposns minced frech
idely available year-round, carrots have a peak season in the fall. You may even be able to Sl optional
find them in a variety of colors, in addition to the signature orange, for a vib dditi L wedges, for gamish
to a Thanksgiving spread or just a weeknight meal, Try to find whole young carrots,
rather than bagged baby carrots that are actually carved from larger varicties. Check for Place carrots, butter, sugar
doneness just before most of the liquid has evaporated. If they're too hard, cover and simmer for a few and Va2 cup water in skil-
minutes more before finishing the dish. —Nils Bernstein ~ let with lid or saucepan just

" wide encugh that the carrots
" can lay flat. (If carrots arc too
large for pan, cut them in half

- on diagonal.)

Bring to boil, cover, then
reduce heat and simmer for
5 minutes. Uncover and turn
heat up to medium-high.
Cock, stirring often to aveid
sticking, until carrots are ten-
. der and liquid has evaporated,
. leaving glaze on the carrots,

Add salt and pepper to taste,

Judy Haubert
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crush
COCKTAILOF THE MONTH

MEETYOUR MOCHA

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

his playful mash-up of the

Espresso Martini and White

Russian—originally called

The Mocha Joe, based on s

charscter in the TV show
Curb Your Enthusiasm —celcbrates the
delicious intersection of chocolate, coffae
and vodka.

“I love mochas,” says Aaron Boyle, bar
manager at Cincinnati cocktail bar Camfort
Station, who created the drink. “T have
such a sweet tooth, but a bittersweet tooth,
loving dark chocolate and stuff .~

He skips cream in favor of chocolate cat
milk and adds orange bitters to “brighten
the coff ee and espresso notes,” creating a
festive chocolate-orange eff ect.

—Kara Newman

THE MOCHA RUSSIAN
Courtesy of Aaron Boyle, bar
manager, Comfort Station, Cincinnati

% ounce vodka, preferably Ketel One

W ounce coffes-flavored vodia,
preferably Van Gogh Deubls Expresso
Vedica

ounce coffee ligueur, preferably St
George NOLA Coffes Ligueor
ounces chocolate oat milk

ounce told brew concantrate (o
regular coffee, cooled)

dashes Regans’ Orange Bitters
Dark chocolate shavings, for garmish
Combine ingredients in rocks glass.
Add ice and stir until incorporated
and chilled. Garnish with dark
chocolate shavings.
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flavors and formats.

Whit appesls about this
approach, says Ryan Lotz,
beverage diroctor and partner
al Shore Leave, i tropical-
themad bar in Boston, is
that rather than switching
1o super-susters drinks, like
an Old Fashioned, this gives
the option to keep more
easy-drinking options in the
rotstion.

Plus, “you can feel like
you're embracing the change
of seasons in & very tangible
way,"he says. “These drinks
can almost act like a bridge to
the next sasan—not that they
cannot stand on their own all
winter long,”

PHOTOSBY
EMILY HAWKES

DRINK STYLING BY
HUDY HAUBERT

PROP STYLING BY
ASHLEIGH SARBONE

&
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1. SPICEITUP

2. WARM UP=LITERALLY

Lotz COTmEnds Brngng ik “warming” flavor. fe
trnnaiiion @ daguin for wintertime, he saitches fiom
white ram (o Soared itry, 4 goid rem from Irmided
withnoies of tofiee and iobacuo. Baking spice notes
aF MlISDEE DU Swreten e geink,

Angther potenbal Shortcut. Beach for 4 boftle
ol e

"l lew s of Dale DeGrodTy Pimsnts
Bitters. to your daiguin of Wal Tal” bhe advses. "Eren
someihing Lot o pifia colada benefits from a Iithe
pioed ede.”

WINTER DAIQUIRI
. Courtewy of Ryan Lotz, beoerage director/
~ partnar, Shore Leave, Bovton

1 your po- 19 1 yploaity & Herronl Jubia Momoss
Brngs the drink nto kot toddy territory with hes
et Lampar, Sevtioped for Ly, her Mpanese
Ifepeied Das e (Righa, ok waber 5 adted o 4 mix
of Campary, lemon, honey and vatiows Ugueurs,

Wi i A oy el Sni weth @ e Pt s Lmitee
Bittersavet e

This itk Lesdy (13211 1o contomization If wou
doa't hamse $hachin. suds 0 ekt or @ while spieit ke
gin im place of kemmel, Uy & banpoon of aothes
lgaee, yuch a3 dry conacan

HOTTO CAMPARI

Adapted from The Way of the Cocktail:
I\_' -:-\. Aird " ‘d
Recipes, by Julia Momosé and Emma
Janzen (Clarkson Potter, 2021)

In tewcup, combine | ounce Campari, %
ounce shochu, Vs ounce honey syrap (2:1
hoaey to hot water), ' cunce fresh lemon
judce 20d 1 barspoon kummel Hgueur,
Add 3-4 ounces hot water, depending on

3. PLAY WITH SEASONAL
PRODUCE

At La Calenda in Yountwille, Califomin, General
Mamager Eric Jellerson modfies Lhe Palomas to
miorpevate pomegranale hice, alengiide the
traditional grapefrut Bul that's enly ene possble
‘wariabiom

*Some go-lo winler fraits include pear,
omegranaie, perimmon and winter citns such m
tlood orarge or clementing,” e says.

INVIERNO PALOMA
Courtésy Eric Jefferson, general manager,

 LaCalenda, Yountuille, CA

First, make spiced agave syrup: In small
pot over Jow heat, combioe 1 cup agave
syrup, 10 sprigs of thyme, 20 cloves and
1 cinnamon stick. Stir continuously until
mixture begins to simmer. Let cool and
store inthe fridge overnight. Strain, Keeps,
refrigerated, for up to 2 weeks.

To make cocktail, place kosher salt in
shallow dish. Moisten outer rim of Collins
glass, then roll in salt to coat. Sprinkle
pomegranate soods in bottom of salt-
rimmed glass. Fill ghass halfwiy with ice.

In & socktail shaker, combine 2 ounces

posado tequila, | ounce p
Juice, % ounce Hme juice, 15 ounce red
grapefruit juics, 1 ounce '
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EXPRESSIVE CHENIN
BLANC

a0l T Crwe, He rememiten thaie safly

te Flaabibey, Hor w v i (hard alternative when

c from the Obd Baliey Vimeyard (planted

I 964, That wart almest 30 ywars age, when b wis & winemks for

Adeliwds (elas

mizke Cherie B
it e I Ay, osie
“Cherin 14 & very Appraprlate grage 1o express e bermolr of our fone.”
he =573
Shermaa Th f Thiscker Wirksry, Makes & midesal-la.
driven Bolting o, et g grangmes, Troem the wery i
Creck Vineyard, Intm cheastern Pasg Highiands Sinet
Planted in

rmered i, eirgl oo
CLION with the marins Lime:
beneath the lap coal of sl

BOTTLES TOTRY

Leee Madrens 7018 Chanie Blan:
([ Adwialda District); 535,

9 Thischar 2019 Cwn-Rooted Sl
Craek Viewywrd Crarin Blasc
(Pazo Robles Highlands District]; $30.

UGNI BLANC

IS ONE TO WATCH

The biggsl 3urpnae frape hene i Ugni Blare,
di6 undan i Trobbiang, which Ryan Paase of
Padn Sor Torne tuens Info perhaps the mgion’s
bt white sere of sach vistage isgived by
Tablas Creek’s Vermonting, Poste ctamed
wording wth Ugni Ban: in 2013 He planted
anithed |5 scres i 2010 and remmales the only
Inowd Ehaducdr of Th gragd In the k.
it has becorme ur most sought after wine,”
1ay3 Prease,

" Palx Sur Tare 2030 Makon Mason
Wineyard Upni Blan [Faso Robies
Wilow Cresk Distact); $32.
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THE WHITE - WINESOF

PASO ROBLES

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

These wines prove that Fu!-u Robles isa't just
ubout big reds snymo

“Let's be fais,” says Neil Colling, winemaker for
Tablas Creek since it inception
wvening in Paso Roblis bnds itsalf
white every bit as much as it does a massive red.”

BY
MATT
KETTMANN

r’a

HAUBERT

’ )
v

ulmlmwuu 2001

-‘-:‘
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RHONE ROOTS

Far peary. Yol ner mas the o mhile Ahdne grige &
thi Last decade, Granache B emierged az b . freshor and sasker

nd mebey Barrien, progeietor and winermals op Winery, apted for
2 Crape to star in his A irg, 8 kower-aic ! s richar

Gmustanne e iy Poite battin

mmany Bndee witte varieties Ladong in ac,
#d blanding,” Lays Winermaker Kevin Sans, whe belbeves i1 e “masl
Allsed” witite Rbdne In Pass okl
te Blanche i AN Even mewer varety to the soine. Since 2017, McPrice
o Paper Streal Vineynod gragee o 4 dg@le-varkLal eeoeion, s

BOTTLES TO TRY

9 Halted Ranch 100 L ialle Sparkding Picpeul
Sl (detwlalda Dot ] S0 Fabroey’ Chaies,

g Toxp TOME Al Cewrasc e BLune
(Paso Robles); S48 Fditorr” Chadon,

g Larw 2019 Shpik White
[Paso Robies): $78.

9 Tablas Creek 2019 Patelinde
Tabdas Blant [Paso Roblet); $45,

9 QWK 2019 Lkatrd Fameme
Wikt [Pano Badle): $A2.

WINEM A
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VIVACIOUS VERMENTINO

A sneal of Vermenting sthi by a wiie suriengman into & shigment of vinés bound for Tablas
Crek In the mid-155 eashed this nor-Rhing prage on the Rhine-fecused vineyard. €
B Rl ing vinice.
Mo comemondy f Sandirva, and abio known ai Rolle, the grape
deltwers strongly rocky an: wnring reguiarity,
1t Roibates. Visepard . B Wik \ Himebuero
bt ing s 200
“While wa Saavi e VErmenting ta Be ond of sut
mond versal Wiremnaker Kesvin Willenborg, He L s bo pale [T wiES Dight

Wineyied, a cool, windy apel. The windeny bean to male

by o, a5 well ot sgioy e als, “What really sety
It apart

ey, hasgry thal Paso Robles b Anally
Pt witite wites.
i g frmw i asor and ool el e n e ed
Aighiy, we cam got thews Mavorfol cisp wiites=ypou st seed
0 wark with the vire and cancgy a Ittie.” he
s, “Loome of late, you fisd yourelf
I ropedl of & good whits *

RACY ALBARINO

Bodepa de Dagars lssep of wines sods tomaend Span,

o Albariio Nt o witan Edgar
‘omes addad It in 2005, Tha grage can be vinifled In dich

of racy viyles, Bt Bis bone-dry 2009 betting, loaded
with chaile and grapefreit pith, b an ide.

He's proudly embraced the shift
restraimt

“instead of usng Rhine varetals that have been
harveited tod Late, we Raw

Thast ARasifas hang onto thal enorgy qutte well,
1 Espaha batting by Deby Wine

wines
can be enhan: * owed by

& few hourd of skin conlact prod o prEanL” Ly BO To T

Winemaker Sen Getghis w8 reselting wite & g Dartoty 017 Project Espalia Albarifia Pase
wery rich in phenollc compounds from the sking and, bles}: $2¢. Befteer” Cholon.

pained with the how pH from the acidity, crmaies awhite 91 Dohati Family Vineyard 2019 Family Reservt
th the a%il%y to Improve w Albarifio (Pase Robles]; $20. Ediers’ Chovce.

B4 | WIKE CHTM

BOTTLESTOTRY

Tablas Cretk 2019 Vermenting
(Adelaita Datrict) $77. favtery’ Cholca.

92 MM [Paso Robles);
§30. Fefiven Cholen,
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J it's finger
lickin®

crunchy goodness
you seik, Chickie's
s what you need.
Made of 10 sh
ingredient

Chic
you a sandwich
that is big encugh
to share, but good
encugh not to.

ey
c

.
i )&}
I.c les 210.266.6033 | CHICKIESFOOD.COM | 172 W ENGLEWOOD AVE, TEANECK, NJ 07666
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210,266.6033 | CHICKIESFOOD.COM | 172 W ENGLEWOOD AVE, TEANECK, HJ 07666
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‘...3 M‘ N

Aftera year of stocking up., ;tr‘lyfnﬂ inand
clinking glasses across computer screens,
you may be looking for some new scenery.
Turnthe page for fresh escapism tips from
wine and beverage pros who have
aced armchair adventure beyond

'their four walls. >

Judy Haubert
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Food

»

Savor the Seafood s

ADD MEATY, FULL-FLAVORED CRUSTACEANS TO YOUR COOKING REPERTOIRE
FOR SPECIAL OCCASIONS OR SIMPLY SATISFY THE HOUSEHOL, b Y DAY OF
THE WEEK WITH THIS ALL-AROYND STAPLE 5 ».

BY Matt McMillen i

CRAB, LOBSTER, CRAWFISH, AND SHRMP—I':h\‘sL‘ crustaceans
regularly feature on restdurant menyg But don't limit your
experience of them to nights out. “Crastacean: great

chaice for the at-home cook;” says Anton Bolling,

executive chef at fish-focused Fiola Mare in .
Washington, DC. “Simple preparations™ ’
allow the natural flavor of the seafood
toshine” Here are some of his top picks.

CRAWFISH

(AKA CRAYFISH)

They are slightly salty
but mild, tasting of a blend
of crab and shrimp. Steam
over fish or chicken stock

in a stockpot filled with
andouille sausage, corn,
potatoes, lemon, and
fresh herbs.

SPINY LOBSTER

Briny and succulent,
their compiex flaver benefits
from simple preparations like

steaming, which takes less than
10 minutes. Delicious when
steamed In water along with
parsley stems, crushed
garlic, thyrne, rosemnary,
and femon slices. _4

o

SOFT-SHELL
BLUECRABS
These crabs boast rich,
buttery, flaky meat, while
their edible shell adds
crunch. Bread them very
lightly with seasoned flour

and buttermilk before

a quick, shallow fry.

MAINE LOBSTER

Sweet like shrimp, these
lobsters should be bought
live. The most common
preparation may be boiling,
but better still: split it
open down the middle,
season it simply, and
set it on the grill.

SHRIMP

Naturally sweet in
flavor with a meaty texture.
Sauté shrimp. preferably
fresh rather than frozen, in
olive oil, lemon, and fresh
herbs like basil or parsley.
His favorite variety:
North Carolina white

{ shrimp.

Judy Haubert
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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.

BY Erin O'Donnell RECIPES BY Kathleen Zelman, MPH, RD, LD

Whole-Wheat Pasta and Veggies With Goat Cheese and Walnuts

This colorful, kid-friendly dish is packed with flavor and protective antioxidants from ingredients such
as cherry tomatoes. (We like the combination of red and yellow tomatoes here ) To make the recipe
vegan, skip the goat cheese.

MAKE IT Cook 12-0z pasta according to package directions. Drain, reserving 1 cup of pasta water,
Set pasta and water aside. In the same pot, over medium heat, add a little olive ofl and brecceli, eut into
bite-size pieces. Gook 7 to 9 minutes, until tender. Remove broccoli from pot and set aside. To the pot,
add another drizzle of clive oil, halved cherry tomatoes, and 4 minced garlic cloves. Cook 5 to 7 minutes
over medium heat. Turn off heat. Add in drained pasta, more olive oil, and broccoli; salt and black
pepper, and red pepper flakes to taste. Stir in a little pasta water, ¥ cup crumbled goat cheese, and
the juice and zest of 1 lemon, Add more pasta water as needed to create a creamy sauce, Garnish with
toasted walnuts and chopped basil. SERVES 4

THEMIX ERSERY 2CUPS! TAAND % CUP 01 calories, 17 g protein. 69 g carbohydrate, 19 9 fat {4 g satursted fat),
BOW TIE ORPENNE PASTA, 7 g chalesterol, 12 g fiber. 4 g sugar, 247 mg sedium. Calories from fat: 35%

DLIVE OIL, BROCCOLL, .
CHERRY TOMATOES, GARLIC, -
REDPEPPERFLAKES,
[/}, CRUMBLED GOAT CHEESE,
'\ LEMON, BASIL,
WALNUTS

Judy Haubert
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Search tor th skdoshow
Becoming a Vegetarian
at WebMD com.

7 THEMIX

/" DRYWHITEHEANS, OLVE
/' QILONION, RED BELL PEPPER, ',
GARLIC, BABY KALE, FIRE- |
ROASTED TOMATOES, VINEGAR,

STOME-GROUND CORNMEAL, |
LOW-SODIUMVEGETABLE
BROTH, PARMESAN

White Beans and Vegetables Over Creamy Polenta

This dinner is a filling, festive way to celebrate spring. To make it vegan, leave out the Parmesan
cheese, We encourage you to start with dry beans (they're easy to prepare and economical), but if
you're in a hurry, use three cans of white beans, rinsed.

MAKE IT Place a heavy-bottom pot over medium heat, Cook 2 cups dry white beans according to
package directions until tender. Place a large skillet on medium heat, add olive oil, chopped
onion, and red bell pepper. Cook 5 to 7 minutes. Add minced garlic, 2% cups kale, and 1 can of
tomatoes. Reduce heat to medium low and simmer for 6 to 8 minutes. Stir in cooked beans,

a splash of vinegar, and salt and pepper to taste. Keep mixture warm over low heat. In a large FER SERVING (ABOUT % CUPS POLENTA =
saucepan over medium-high heat, bring 6 cups vegetable broth to a boil, Whisk in 1% cups WITHVEGETABLES) 426 calories, 5
cormmeal. Reduce heat and stir often until polenta is a creamy puree, about 15 minutes. To fg:m?sh‘:;’:::‘“*l'“” s
serve, spoon polenta into six bowls. Top each one with cooked kale mixture, a few fresh 22 g fer, 4  sugas, 323 mg sodum. =
kale leaves, and a sprinkle of Parmesan. SERVES 6 Calaties from fat; 18% i

Judy Haubert
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Food

o) Search for the article.
- rO U n e i Health Benefits of Apples
at WabMD.com.
IN YOUR HAND, IN A PIE, IN A SALAD: THIS PIECE OF FRUIT IS PERFECT FOR
WHATEVER YOUR RECIFE—OR MOOD—CALLS FOR

BY Matt McMillen
REVIEWED BY Erunilda Nazarno, MD, WebMD Seror Medical Editor

BEOSTON-BASED PASTRY CHEF JOANNE CHANG HAS EATEN AN APPLE A DAY
SINCE SHE WAS 10 YEARS OLD. "I adore apples, and as a kid. I had to limit
myself to two a day or 1 would eat myselfsick. No joke!” says Chang, owner of
Flour Bakery + Cafe and author of the cookbook Pastry Love. “1love the crunch,
the juicy, sweet, shghtly tart flavor of a great apple. how easy they are to eat, and
tote around.” Here are her five fivorites,

“Crisp, juicy. and very sugary,
Bl & 5| ¥
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Lentil Lettuce Wraps
With Peanut Sauce

Fuel up with these healthy, crisp vegan wraps. We like
using butter lettuce leaves, but any large-leaf lettuce
should work. The peanut sauce includes sriracha,

a kicky red condiment found in the Asian food
section of large supermarkets.

MAKE IT Piace a heavy-bottom pot on medium
heat. Add a little olive oil and onion, carrots,

celery, all finely chopped with several cloves

of garlic, minced. Cook 5 to 7 minutes until

soft. Add 1 cup rinsed lentils, 2 cups vegetable
broth, and 2 tsp cumin. Bring to a boil, reduce to
simmer, and cover for 15 to 20 minutes, until lentils
are tender and miost of the broth has evaporated. Add a -
splash of vinegar, and salt and pepper to taste. Make peanut
sauce: Whisk together 4 tbsp unsalted peanut butter, 2 thsp
s0y sauce, 1tsp grated ginger, the juice of 1lime, 1 tsp sriracha,
and 2 to 4 tbsp hot water until smooth, adding additional ..
water if needed. To assemble, place a spoonful of lentils on 0 * . il
a large clean, lettuce leaf. Top with shredded carrot, red T
pepper slices, avocado slices, a few cilantro leaves, and a drizzle
of peanut sauce. Roll lettuce like a taco to eat. SERVES 4

PERSERVING (ZLETTUCEWRAPS) 449 calorine, 19 g protain, 500 carbohydrate, 21 g fat
{4 g saturated fat), 0 mpg cholestercl, 12 g fibor, 10 g sugar, 525 mg sodium.
Calories fram fat: 42% :

THE MIX ¢ )
OLIVEOIL ONION, =Y
CARROTS, CELERY, GARLIC, ¥
FRENCH LENTILS, LOW-S0DIUM
VEGETABLE BROTH, CUMIN,
CIDER VIMEGAR, PEANUTBUTTER,
501 SAUCE, GINGER,
BUTTERLETTUCE,
AVOCADD

Judy Haubert
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HONEYCRISP
“With a name that
says it all, these juicy
apples are ideal

on their own, but
they also belong in
salads—slice thinly
and toss with spinach
and a red wine
vinaigrette.”

Judy Haubert
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Crazy for Curry &ises

frequent main ingredient is
b." Oft edina
bowl made of a hollowed out
loaf of bread.

REVIEWED BY H.

ORIGINATING IN INDIA, PERHAPS AS MANY AS 4,000 YEARS AGO, curry
deliv : ' , fred ncentrated in powders of blended

ur own. Such spic e1d curry. But curry mes
i teacher and

u, eggplant, or
finished

also coming from
tunmeri arlic, and

this simple cur
eggplant, butternut
squash, mushrooms,
and chicks
-

Judy Haubert
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VEGETARIAMDELIGHT . } PR g

ltomd‘l@gauhh,ll:jﬂ! /

This dn'lacmhﬂewgewiar}m |

be made vegan by leaving aut
heese. To add variety to the v
rve this meal, present c
hickpeas on a bed of

THE MIX
/" CORIANDER, CUMIN,
TURMERIC, G ARLIC POWDER,
LOW-S0DIUM CHICKPEAS.
POTATOES, OLIVEDIL, CHERRY
TOMATOES, SWEET RED PEPPER,
SWEET YELLOW PEPPER, RED s". o
ONIONZUCCHINLCLANTRD, S
FETACHEESE, LME '

MAKE IT Preheal oven lo 425°F. Line a sheet pan with parchment paper or feil, and place in oven as it heats.
Season 4 chicken breasts with a drizzle of olive oil, and a sprinkle of garlic powder, sea salt, and freshly ground
black pepper. In a small bowl, whisk together 1 tbsp each of whole grain and Dien mustards and balsamic vinegar,
and 2 bsp honey. Brush on chicken. In a medium bowl, combine 1 buttemut squash (peeled, deseaded, and cul
into 1-inch cubes) and 2 cups halved Brussels sprouts with 2 tsp olive oil. Remove pan from oven. Place chicken,
painted side up, on one end, and vegelables on |he olher. Sprinkle vegelables with a litile sall and pepper.
Relurn lo oven. After 20 minutes, sprinkle vegetables with 1 %2 tsp chopped rosemary, and then llip them. Roast
10 to 20 more minutes, untd an instant-read thermometer inserted in the thickest part of the chicken reads 165°F.
For additional browning, breil 310 5 minutes mone. Garnish with more rosemary. SERVES 4

(PR STRWING {1 CHICKEN BREAST WITHABOUT 1 CUPVIGETABLES) 370 calodies, 35 g peotein, T2 g carbobydrate, 12 g fa1 (T g saturated far),
BO g cholesterol, 5 g fikser, 12 g sugar, 408 mg sedium. Calorkes from fan: 29%

Judy Haubert
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THE MIX
SWEETPOTATOES.
OLIVE OIL, BROCCOLI,
HOREY, CHILI POWDER,
GARLIC POWDER, PAFRICA,
(CAYENNE PEPFER. TILAPLA
FILLETS, LEMON

Spicy-Sweet Tilapia With
Sweet Potatoes and Broccoli

25 minutes until fish
ith le

PERSERVINGIIFILLETANDABOUT | CUP VEGETABLES)

Judy Haubert
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Advanced Meal Prop
and Tricks

A

Sheet-Pan Dinners
GET A HEALTHY MEAL ON THE TABLE IN UNDER AN HOUR
ONUS? NO SIDE DISHES REQUIRED AND NO M

RECIPES BY katl

THE MIX
BONE-IN CHICKEN BREASTS;
OLIVEOIL, GARLIC POWDER,
WHOLE GRAIN MUSTARD, DUON
MUSTARD, BALSAMIC VINEGAR,
HONEY, BUTTERKUT SQUASH,
BRUSSELS SPROUTS,
ROSEMARY
Honey Mustard
Chicken and Vegetables
A heavy-duty 18- by 13-inch
sheet pan works best with these
recipes, We like lining the pan with
parchment paper or foil to prevent
sticking and make cleanup easy.
The bone-in chicken breasts make
the meal juicier and more flavorful
than boneless breasts.

Judy Haubert
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THE MIX
| EROWN RICE. MILK,
CINNAMON. MAPLE SYRUF,

GROUND FLAXSEEDS,
DRIEDFIGS, ALMONDS,

ASIANPEAR

Judy Haubert
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THEMIX
OLIVE OIL. RED SWEET
- PEPPER, JAL APERO PEPPER,
e OMION, EGGS, MILE, CHILI
SAVORY START 3 POWDER, BLACKBEANS,
Southwest Egg Scramble SHREDDED CHEESE,
1 156 grams of fiber and a spicy kick thanks to CILANTRO, SALSA

0 peppers, chill powder, and a dollop of your favorite
salsa, Topit'with shredded Monterey Jack or cheddar cheese,

skilletover medium-high heat. Add1 tbsp oil.
nd onions until soft, 5o 7 minutes: 1can black beans, drained and ri
illet still on medium with % cup shredded cheese. R
1 5 minutes until cheese melts and
Garnish with cilantro and

. 23 g fat (7 g satur sted far)

Judy Haubert
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High-Fiber
Breakfasts

THINK BEYORN REAL! TF HIGH-FIBER MEALS
TASTE AT, FILL YO A HELP REDUCE

YOUR RISK OF HEART DISEASE AND TYPE 2 DIABETES.

EY Enin O
| RECIPES BY

BETTERBREANFASTSANDWICH

Egg and Veggie English Muffins

who needs the drive-through window when you can whip up
this quick, colorful, fiber-rich alternative? With an impressive
9 grams of fiber, it's the perfect fuel to launch a demanding day.

MAKE IT

In a large skillet prepared with cooking spray, fry deggs

over medium-high heat for nearly 5 minutes, flipping them
he and 1o make them over easy.

THE MIX
EGGS, WHOLE-GRAIN
ENGLISHMUFFINS,
BABY SMNACH,
TOMATO, AVOCADD

Judy Haubert
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Create an at-home feast of the city’s famous bar snacks v

NILS
BERNSTEIN
PHOTOS BY

PENNY DE LOS [
SANTOS

FOOD & PROP STYLING BY \

JUDY HAUBERT \

/
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Grand Canal and Piazza San Mare
beautiful, but you haven't really experie
e Venice until you've snacked on cicchetti in
the city’s many bécari, or wine bars. This
all-day finger food, a cousin of Spain’s tapas and Portugal's petiscos,
is meant to be enjoyed with one or more ombre, or shadows, which
are small pours of wine often served from a tap.

A cicchetti selection almost always includes sandwiches like
triangular tramezzini, open-faced crostini and an assortment of deep-
fried morsels. Practically anything that can be consumed in a bite or
three is fair game, whether stewed, stuffied, sautéed or skewered.

These small bites are called stuzzichini or spunciotti elsewhere in
Italy, but cicchetti and b cari are synonymous with Venice.

Luckily, these dishes are easy to make at home, too. Stock your
pantry with the best ingredients, leam to make some classic dishes and
invent your own flavor combinations. Pair it all with wines from the Tre
Venezie regions (Veneto, Friuli-Venezia Giulia and Trentine-Alto Adige)
and beyond, and it's almost like being there.

WINEMAG.COM | 79
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hopping List

ke 3 beautifid meal you need the right ingredients. Hee's what tobuy.

salaml. sopressata (aka sopressa), prosciutto cotto,
prosciutiocrudo, coppa (aka capicola), mortadelia

ngked $almon o Lout, canned anchonies, funa, sair
cod, salman of trouf e

mazzarella mascarpone. ricotta, Asiagn, Montasia,
Robiola, Plave, Gogonzols, Grana Padano

olives or tapenade pickied vegelables, masted red
Peppers, pesio, nonparel| capers, savory jams or nelishes

onions, greens, 2ucchin, pumpkin or sguash, tomatoes,
ar Brapes, fruae

bread, polenta, eggs, breadcnimbs, extra-virgin alhve ol

B0 | WINE ENTHUSIAST | SEPTEMBER 2020
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croativity.
m&mm\itmwmam "

'1 mdmsunacmsnﬂoﬂ‘

. T | Els *

Canned anchovies are
terrific on crostink or
draped ovirt hand-bolled
oges. but they canbe
intensely salty. For a
fresher flavor, rinse the
anchovies, Soak themin
water or milk for an hour,
then pat dry and store
covared in oflve ofl.

For optimal flavor,
take cheeses and
cured maats out of the
refrigerator an hour
before assembling and
serving your clcchettl.

T facilitate your
cicchetti experiments,
ook these vegetables

ahead of time to keep in
the fridge: caramelized
onlons, bralsed greens,
sautéed zucchind roasted
pumpkin or squash.

Look for ltallan products
marked Denominazione
di Qrigine Proteita
(DOP) or indicazione
Geografica Protetta
{I5P), which are
geagraphical
Indications akin to
wine designations that
ensure regudation and
adherence to standards.

WINEMAGLOM | 81
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Gamberi
in Saor

Sarde b $00riS a classic dish
made with sardines. Since fresh
ones can be hand to find, make it

* with shrimp (gamberi) instead

Slice 3 white onions inbo Wk
thin half moons, and, sauté in

2 tablespoons olive ofl over
medium-low heat until pale
golden, 10-12 minutes. Add ¥
cup white wine vinegar and 1
teaspoon sugar, and cook un-
til vinegar is almost absorbed.
Stir in V2 cup ralsing and Vi
cup pine nuts. While onions
cook, pat dry 1 pound medium

- shrimp (pecled and deveined),

* toss with flour to coat, and pan
fry in olive oil over medium-

“high heat ‘until just cooked
through, 1-2 minutes per side.
Cover shrimp with onions.
Cover and refrigerate for at
least 12 hours and up to 2 days.
Serve at room temperature.
Serves G=8.

Local palring: Bright. crisp Soave
Classico and sparkling Trento
winescan have herbaceous
characteristics. as well as flavors
of spice, apples and poars that
will complement the sweet.
raising And dhrimp.

Or try: A Sauvignon Blanc or dry

cider will also highlight this dish's
gontle sweetness againstits
vinegar pucker,

B2 | WINE ENT
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Polpette allaV
Senve these bite-size meatballs on thedr own, or with a simple

Using your hands, combine 1 pound ground beef, 4 ounces Italian sou-

sage or mortadella ground in a food processor, 2 egg yolks, | minced

clove garlic, 2 ounces fine-grated Grana Padano or Parmigiano, and

2 slices sandwich bread that have been scaked in milk and‘squemd

dry. Form meatballs | inch in diameter and roll in dried breaderumbs

or erushed panko breaderumbs. Deep-fry at 350°F for 3-5 minutes, or
~_~until cooked through. Serves 8-10.

— s=Local pairing: Juicy, red-berry-laden Valpolicella, with its woody spice
notes, ls refreshing encugh to wash down these deep-fried snacks,

. Ortry: It's hard to beat Cabernet Sauwvignon alongside a rich, beefy dish like
this ane. T

B4 | WINE ENTHUSIAST | SEFTEMBER 2020
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shape with ki i r or
ter. To serve, fry in hob's
golden-brown. Top as desired:

SUGGESTED TOPPINGS:
«Caponata

» Smoked trout and créme
fraiche

+Braised greens and capers

»Crushed chickpeas with
pasto

= Ricotta and roasted tomats

- Caramalized onlons and
prosclutto

= Mascarpone and trout

Local pairing: Juicy Schiava, a
light-bodied red from Alio Adige,
s a zesty, fun, feod-friendly pour.
Puta lightchill on it.

Or try: The red-bemy notes
typically found in light-bodied

red wines really complement the
corn flaver of polenta, while thelr
acicity cut s the nchness. Gamay
‘thcks all the bomes.

Judy Haubert
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= allrecipes

NEW YEAR, NEW FOODS

3 Better-for-You
Snacks to Try

I -
Walmart+, + aIIreapesT
]

Judy Haubert
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PAID CONTENT @

= allrecipes|

Great Value Greek Plain Nonfat
Yogurt, 5.3 oz

GET THE EXPERIENCE

Judy Haubert
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= 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
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= allrecipes

Great Value, Hard Boiled Eggs, 6
Count

GET THE EXPERIENCE

Judy Haubert
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= 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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Freshness Guaranteed
Guacamole, Mild, 8 oz

GET THE EXPERIENCE

Judy Haubert
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Protein-Packed Chips
and Dip

Chips and dip is one of my favorite
crunchy combos for an afterncon
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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= Better Homes &Gardens

THESE

Fast, Fresh
Dishes

WILL DELIGHT YOU AND YOUR FAMILY

1
- Better Homes
Walmart-!-.. t & Gardens

Judy Haubert
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= DBetter Homes &Gardens

Seasonal Salad Kit
and Protein

Pulled rotisserie chicken or another
protein (| 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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= Better Homes &Gardens

Clwppﬂ“ =
Sealad Kil

Marketside Bake at Home French
Baguette, 10 oz

GET THE EXPERIENCE

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

-

Wa""&rt.,.

GET THE EXPERIENCE '

Judy Haubert
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= DBetter 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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L,

Ditch the Flash for
a Reliable Light

nends
for a table

3 Pro Tps for
‘Taking an
Instagram-Worthy
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.

P4
Je
t) Use Filters to Your
{ Advantage
Especially in
situations, if

— e

+ Enlist Help from Props,

o look better
art says. “Then

c filter and play

with the levels

and try to see if you can
even improve that

sleck label
imagery Sauvignon Blanc-
 canalso add varnanoe

without taking away from
the focal point of the dish

Set up your Instagrarm photo ke a pro with one of Imagery Wine Collection’s gorgeous labels I M A. G E R Y

WINE COLLECTION

Judy Haubert

www.art-dept.com



Art Department

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 horme cooks yearn to create. But it
takes more than good camera angles and a couple of hours of preparation to
produce 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 does 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 together 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.

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

THE DAY BEFORE THE SHOOT

Haubert’s work starts as soon 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 photographer.

“We talk through what the goal of the shoot is, what we want to get out of it in
terms of mood, and what's the aim,” Haubert says. "Are we selling something? Do
we want someaone to make a recipe? How does it feel for the audience?”

She looks at the color palette of the shoot and gets the general idea of what the
recipes will look like. Once the look and feel of a shoot are solid in Haubert’s mind.,
her research begins. She starts by going through each recipe, noting any questions
she might have about the instructions or ingredients to make sure they'll look as
appetizing as possible.

“| find that recipe writers or chefs are not always thinking in terms of the visualiza-
tion of [a dish]—they're just like, 'Oh, it has to taste good. It has to be easy to
make,” Haubert says. “Sormetimes | just want something green or a pop of color. |
think of it as my job to think of those things. 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 list and order any ingredients or sup-
plies 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,

“That's the most crucial part for me,” Haubert says. “If I'm well organized and | do
all the leg work in advance, then usually the shoot goes very smoothly.”

Depending on the shoot, she'll typically have a day to spend on preparations per
day of shooting. “I have to really sit down and plan and make sure that all the
timing aligns,” Haubert says. “There's nothing more stressful for me than feeling like
| don't have enough lead time to accomplish a project as successfully as it possibly
can be under any and all circumstances.”

Judy Haubert
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Placing a semi-
filled wine glass
or bottle at the
edge ol the shot
an create a
frame for the
image, as well

as lovely
shadows and
light refractions.”

THE DAY OF THE SHOOT

Preparation for a photo shoot continues well into the shooting day. Once on set,
Haubert and her assistant start preparing each dish for its glamour shot. "It's prob-
ably about an hour and a half, two hours a shot—that's pretty standard,” she says,

adding that timing varies depending on what kind of shoot it is and how much
time is allotted in the studio.

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 garnishes and accents just so on a plate,

Haubert is also integral in making decisions or giving input about the setting and
prop elermnents, like informing the prop stylist what kind of serving utensils would
make 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 we'll 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 a beverage for visual interest. Placing
a semi-filled wine glass or battle 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 Pinot Noir,
can elevate the overall image.

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.

Judy Haubert
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“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 a 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. "
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.

Judy Haubert
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ADVERTISEMENT

Simple Ways to
Enhance Your
Morning Routine

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

a new blend from Starbucks, elevating your
maorning has never been easier,

KICKSTART YOUR BRAIN WITH ABOOK

“our brain is charging up for the day during breakfast, so make it
work double-time by reading that book you've been eyeing.

MIX UP YOUR

—
WORKOUTS i
There are several ways
GETBALANCED WITH tayank yourself out of a
YOGAMOVES ‘ workout slump. Reach out l
Greet the day with 2 toa friend who will keep 5 I
= you accountable, sign up o
: E—

cansistent moming 2
stretching routine to for an online class, or head
increase your flexibility, tothe g;e;l;uld;on fcly
help with stress amn Aslight change in

your workout routine

management, and
warmup your muscles. will make you move your
muscles differently.

PREPAREYOUR
BREAKFAST AHEAD
OF TIME

Try overnight cats,
which are a blank
canvas for toppings.
or bake a big batch
of muffins and freeze
them for the week.
By preppingahead,
you'll have a nutritious
breakfast ready for
you every morning!

INVIGORATE YOUR MORNING

| It you need an extra boost, opt for

Starbucks” Coffee with 2x Caffeine®, which

is blended with coffee extracts, a caffeine UPGRADEYOUR
source naturally found in coffee beans, s:::“'"q‘::;ﬁ
Get more out of your cup by brewing NS
Starbucks: Coffee with Essential Vitaming,
which is blended with vitamins B1, B3, B,
B12 and biotin, Want tostart the day
with some soothing, warming flavors?
Go for Starbucks” Coffee with Golden
Turmeric. which is blended with spices
like tunmeric, ginger, and cinnarnon.

*Compared to one pod of Starbucks” K-Cup”
Black coffee
Keurigand K-Cup” are trader i 1 Ine., permissi

Judy Haubert
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ADVERTISEMERNT

[t's Not Mayo,
ItSMzche Whip

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

o0 One 0 7 ik Tkt &
h’ Hﬂv&'l’MM

Creamy Potato Gratin

PREP TIME: 17 MIN
COOK TIME: 1HR 17 MIN
12 servings

-

garlic clove, halved
Cooking spray
2 cups heavy cream
/2 cup Miracle Whip Dressing
1 tip. kosher salt
1/2 tsp. black pepper

1/2 cup finely shredded sharp
cheddar cheese (about 2 6z.)

3 Ib. russet potatoes, peeled
/3 eup grated Parmesan choese
(about 11/2 oz.)
1 Thsp. chopped fresh parsiey
{optional)

KITCHEN TIP
Faster Slicing

Cut prep tim
slicing potatoes

food proc

1. Preheat oven to 350°F. Rub the bottom and remaining half of slices in dish; pour
sides of a 13 x 9-inch glass baking dish with remaining sauce over 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 tender.

2. Whisk together cream, Miracle Whip, salt. and 4, Uncover baking dish. Sprinkle gratin evenly
pepper in a medium bowl. Stir in cheddar. with Parmesan cheese. Bake at 350°F until
potatoes are tender, about 15 minutes, Broil

# inta 1/8-inch-thick b L
3 ot potatoes Into b/ Inch-thick slices. for 2 minutes or until tap is lightly browned.

Arrange half of slices in prepared baking dish;
pour over half of cream sauce. Arrange 5. Let stand 10 minutes and garnish with parsley.

Judy Haubert
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Since 1916 . “

Pat LaFrieda

MEAT PURVEYORS

TWO N.Y. ICONS

Judy Haubert
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crush
RECIPE OF THE MONTH

SACRED UHIDH SDUP
small round shallots,
trimmed and peeled

Make this soup to keep calm and simmer on. cups vegetable stock
cups whole milk
ounces short-grain white
rice, rinsed
5 sprigsthyme
Salt and fresh-ground black
pepper, to taste

1  tablespoonsalted butter,
melted
weather and h
|!!uh.
0 iminutes.
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RAH E. DANIELS

PHOTOS BY
MORGAN IONE YEAGER

FOOD STYLING BY

JUDY HAUBERT

| Isputes over “stuffing” versus “dressing” or whether
to casserole the green beans set aside.the tradtional
tends tofollowa Just
asprediclable? The argument aver whether 1o serve red or
‘white wine alongside it.
. which is mally
S0, this year. g and
instead opt for a ineup of skin contact pours.
Sometimes mferred to as orangewines. these are made from white wine
2mpes that are left to soak and ferment with their skins Ranging in color from
et >
o red and white wines. This means they can also match your meal fram hors
Shake up the year's most domaestodessert
predictable meal with these 2 5\ e e s

unexpected pairings. / s SKi-CONACTDOMINgS.

Judy Haubert
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The Main Eve'_'

Rustic Southem restaurant Mattis's
turkey. with a sweet rum-butter mixture

Pair the Course

Partida Creus 2017 CXCart

Ver (Spain)

Brghtaange n i, thiswie

has notes of tang o, kumguat.

wild staawberry, baking spice and
s, The gis tening vam rum,
cnnaman and rutmeg glaze will really
ring out how bright and fresh the
wine b, says Andrew Miliom wine
steviad at Matti's.

AlfredoMaestro2 016 Lovamor

'svery minesal- driven. [and) bright
with acidity.”says Milliorn. * The fioral
omEonentin this wine wil maly

dance togethes ricelywith the citrus

winemag com/fumbu tterturkey for Spati SKILLET STUFFING usad in the turiesy.

botrhits S ¥ for ol EULIIRIEN Courtesy Derek Boccagno, Grawner2007 Blanco Breg

knowstheimportance of gatheing arou chefde cuisine, Sunday in (Venezia Giulia)

Boccagna, chef de culsine of sunmy CHOPPED COLLARD GREENS. Broaklyn, Brookiyn, NY iAo voor n vkt RRR

favorites | WITHSHIITAKES AND WARM i o3 in large bar s, this bottling
PANCETTA DRESSING Heat oven 1o 400'F. Cut loa SRR i e the lect il

country breadinto nch cubes, o i ot

Courtesy Derek Boccagno, and dlace inlarge bowl Add S bghtly wine.* Damse and structused,as:

Rum-Butter Spatch

Courtesy Ethan R: Holines, &3
Pastures, Austin, TX

chefde cutsine, Sunday in
Broaklyn, Brooklyn, NY

 cambine i chopped
thes collard greens. | pound
3

sageard parsley, | tablespoonaach
kosher salt and minced rosemary

1 % Pheasant's Tears 2017 Dry
 siedmedu Unfilterad Riatsitell | Kakheti)
3 sicedmedumredonlons Wam2 trasgoon aach ground alspee and L Qi
Add2 garicand2 bringal the cundhy leaves of fal
4 Cook. pepper. into the glass witha supasagly
2 lagey p et ichmauthfeel and dimastahintof
+ out.about Bminutes. over high heat. Add | tablespoon. sweetres.’ sy Trey Biss. assistont
1 omnge, cutinto Bwedges e adalow 2 = -mhnu manager
2 lamons.halved . frigs ..uuz e \ i mmdhﬁlﬁwmwhtmll
2 heads garlic, cutin half crosswise medumhat.stereg occasionaty. pan. Codk.fousrgoccasionaly, unt nmﬁm:a-mmwu
3 sprigsthyme 3 St and amsp Transter andreatybe
2 bunchessage e - and papper. to tnte Wiz n2 p:x‘_:ﬂgﬂmummmmrt H-_DMIIZWOWiJmo
Y cup grapeseed or canola oil : Pour resingave colard peens Toss Pacabajing e movenuntneate Ll !l ol
2 tablespoonskoshersait gently tocoat Serves & thiough, abaut 10 minutes. Serves 8.
V2 taaspoon fresh-ground black pepper o o
for recipe} B

Heat oven to 400°F, In large bowl, toss carrots, celery, onions,
oranges, lemons, garlic, thyme, sage and oil. Spread in roasting pan,
Rub turkey with salt and pepper. Lay atop vegetables, breast side
up, and tuck wings under, Rest at room temperature. Roast | hour. 3
Bnultuﬂwmhlhn!rnnrhnlufgha.llﬂumnmud
350°F. Roast for 10 mil Repeat basting

m.mdmlﬂmln@uﬁnmwﬁhm/ﬁﬂ'-md
asit unkil i
mmm-m‘ ok
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Pair the Course

Meinklang 2017 Foam White
{Burgenland)

“t's sin-macerated Pinot Gris, el
merpeticand arml cowdplese.”
says SaraMaskey-Brady genenl
manages/'wine dire clor at Fisld & Vine.
“There's enaugh acidtobalance the
schnessaofthe potato chips and dip,
[and] enaugh exrihand romatics to
devata themishoams™

‘This unfiterd biend of Malvasiaand
Trebbaano receives about a week of
sin contact * [1t) definitely takes

o some lovely warmer spee notes,

earthy notes of the mushmoms."says”
Mrkey-Brady.“Thew's alsa ditnsy.

w

=styquaity hatwilhelpbatnce 4 *
thase rich chigs, and thislovelyagpie

First
Course
Nibbles

In Somenvlle, Massachusetts,
“sustainably sourced, produce-
 driven Field & Vine changes its
‘menu to fit every season and
features wines that adnere
to a natural perspective. The
recipes showcase an

array of November's proudest
Ingredisnts and create a bright
greating for the meal tocome.

Julienned Kohlrabi Salad '

Courtesy Andrew Brady, chef/owner, Field & Vine, Somervills,

% cupapplecider vinegar

1 teaspoonhoney

3 bagschamomiletea

4 slices thick cutbacon, cutinto Ve-inch pleces
Juice of 1lemon

tablespoon oliveoil
teaspacn Dijon mustard
small shallot

clove garlic

cup canola oil

)
r

R )

g;
i
il

4 sprigsof dill leaves only
Black pepper, to taste

In small pot, bring vinegar and haney ta boil. Tum off heat, add tea
bags and steep 5 minutes, Discard tea bags, and let coal.
Meanwhile, in skillet over medium heat, cook bacon, stirring
frequently, until brown and crisp. Using slatted spoon, transfer
bacon to plate lined with paper tawels. In mixing bowl, pour lemon

ONION LOVERS' SPREAD

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

Pesl andjulienne 4largs white
‘onlons. Inmedium pot. melt 4
tabiespoons butter overmedum-high
heat. When butterstarts tobubble.
add aniors and | tablespoonsalt.
(ookuntd anens beginto cammalize,
scage

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

‘Ceanand destemn 2 pounds wild fall
‘mushrooms. and beak inta large e

‘heat, toast zest of | lemon. 3cloves

wntil |ght and fluffy.about Imnutes.

juice over apple cubes, Add olive oil, and toss ine. Set
aside. In blender, purée mustard, infused vinegar, shallat, garlic
and 1 teaspoon kosher salt, With motor running, slowly drizzle in
canola ofl until emulsified.

In large bowl, toss kahlrabi, bacon, apples, dressing, poppy
seeds and herbs. Season with salt and pepper, to taste. Serves 6-8.

‘garlic | stick cinnamon. 2 star anise Lowes speed.and siowly paurin ¥
i 2eum nd

oliveol Sexon
twavesaf tmste.
musvoms are tender, Season with well combined. Gamish with chopped
Josher salt. totaste. Caoltaroom seallions. Serve with chics. Mokes
tamperatye. Serves 6-6. about d cups.

Judy Haubert
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Pair the Course

Marco de Bartoli 2012 Bukkuram
Padre della Vigna (Passito di
Pantelieria)

Wigna Passito diPant eiesa. made
fom 100% sn-ded Zbitbo paes
gowncnyakaric sofls. “When | thirk
‘sweet potatoas, | thirk of s dpes

withconcentatedhaneyednotes.
‘and skin-fesnented, tannic structure,
‘ot to mention Mediterranean termis,
immedatelycome to mind.*

Just
Dessert

~ Brown Butter
: _Sweet Potato Pie

With a classic crustand custard
that's packed with warming
W‘"‘?MWM,"
| twist on the perennial favorite. -
! This recipe comes from Model,
" Citzen in Minnesota. in addition.
\ to regular lunch and dinner
 service, the facilty ishome o a -
“fonprofit teaching kitchen and
agricultural center for teens to
learn t farm, harvest. cook and.
: mlmu-fnodgm [TF

Judy Haubert
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44 2019 WINESTAR AWARDNOMINEES

BY THE EDITORS OF WINE ENTHUSIAST

66 MINDTHEPETALUMAGAP
BY VIRGINIE BOONE
mtulmmwnaduhel{wysafld mﬂddﬂs[ﬁhrs !

16 CREMEDELACREMANT
BY LAUREN BUZZEO, ANNE KREBIEHL, MW AND ROGERVOSS

Make every occasion sparkle with the affordable range of France's
traditional-method Crémants.

86 WORTHWHILE WINETRAVEL
BY LAUREN MOWERY
Get the most bang for your buck from these four high-value wine regions.

08 MARTINBOROUGH'S PINOT PLEASURES 76
BY CHRISTINAPICKARD Crémant rises
Meet the passiona te producers who quietly transformed the T tothe top
tucked-away town of Martinborough, New Zealand, intoa
Pinat Nolrepicenter.

109 LOCALFLAVOR

Distillers teamup with wineries, coffiee roasters and more for
botties with regional flair.

120 SKIN-CONTACT THANKSGIVING

BY SARAH E DANIELS
Shake up the year's most predictable meal with

A
1

120
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& | WINE ENTHUSIAST | NOVEMBER 2019

Judy Haubert

www.art-dept.com



Art Department

crush
COCKTAIL OF THE MONTH

-

bINGER
SNAPS BACK

A classic pisco cocktail gets a
spicy, funky, fizzy makeover
from kombucha.

the country’s signature
grape brandy, mixed with
ginger ale and a squ

er cuisine” and

ive of Lima, ginger kombucha is added

th pe for a California twist on

sriginal. The lightly fermented tea

provides effervescence and zingy spice,

while layering in a funky, tangy note for
more complexity. —Kara Newman

CHILCAND - | BarSol Perfecto Amor
Courtesy Jeremy Lake for 3 - | is amistela, a blend of

3 es fortified with
Rosaling, West Hollywood, CA ] i this case,

> 1 pisco, similar to Cognac’s
1 ounce piscoor vodka - i Pineau de Charentes
ounce Barsal Perfects Amor of - or Armagnac’s Floc de
sweet vermouth (seeright) :

ounce lime juice

2-3 ounces ginger kombucha
Candied ginger, for garnish

Judy Haubert
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BRINGING UP

o but
uld do out such high

A traditional  City feast is the
perfect occasion to break out your favorite
bottle of Cabernet Sa

Judy Haubert
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Style Guide
In theworld of beefsteak are three distinct schools,
serving different accompaniments.

Sey: The simplest of all this banquet isjust French fries and beef
ces of sandwich bread. There's a tradition of stacking the
‘han eating i, tokeep track of how muchsteakon has saten

A true meatfest, this type of beefsteak is liely to have amb
‘bacon-wrapped kidney and sliders in addition to the main steak
tplus Frenchibread to soakitall up.

5t Skde: This slightly more refined version is the inspiation for many
modern beefsteaks. It starts off with crab salad, crudité and maybe shrimp

TOMAKE THIS STEAK
winemag.com/26daysteak | |
= |

\
\

Judy Haubert
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What to Drink

Beer: This b5 the traditional option. A brown ale.
Ike Samuel Smith's Nut Brown Ale, will have the
ichness tostand upto the meal, and its round

bmates won't overwhelm the way a hop-
imight. A lager. like Jack's Abby Craft
Shift Pilsner, with just a hint of spicy
2 palate-cleansing accompaniment.

: Bourbon. like a brown ale. will provide a

roundbackdrap ta all that meat. If you want

oke a New York state of mind, try Prohibition

tillery's Bootlegger 21 New York Bourbon

Whiskey or Droptine 12 Point Bourbon Whiskey.
whichis aged inbrandy barrels.

‘Wine: Could there be anything but Cabemet? Ga for
a big-bodied Napa Cab whose body and structure
will go toe-to-toe with all that meat. This spread has
relatively straightforward flavors, 50 a top-shelf wine
willreally shine. Dor t be afraid td'dig inta your cellar.

WL, v
P

Roasted Leg of Lamb

A yogurt marinade tenderizes and adds flavar. Be sure
to use ameat thermometer in the thickest part of the
leg to check doneness, rather than going by eye or
feel. Save the bone for dog treats or soup stock.

Courtesy Andrew Smith, execulive chef, Riverpark,
New York City

1 Té-poundbone-in leg of lamb
& ounces plain Greek yogurt

% cupsalt, plus morefor seasoning
Zestof 2 lemons.

2 cupchopped mint

2 tablespoons ground black papper, plus more for
. seasoning

1 tablespoon garlic powder
1 tablespoon onion powder

6 medium red potatoes, cut into 1-inch pieces
4 Be peeled and {l

Heatoven to 375°F.

Pat lamb dry with paper towels.

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

Place vegetables in bottom of roasting pan with
lamb on top. Cook until meat reaches an internal
temperatureof 135°F for medium, about 2 hours.
Remove from oven and let sit 20 minutes before carv-
ing. Seasan vegetables with salt and pepper, to taste.

Ta carve lamb, wrap kitchen towel around
top part of bone, and hold it in non-dominant
hand. Withother hand, use sharp knife to slice
downward, making slices as thin as possible.
Arrange stices on serving platter. Serves 10-12.

Judy Haubert
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Pick YourSides
Ifyoucan't liveon steak
and bread alone, try Some
of these ideas thatarein
keeping with the meal's
traditionalspirit.

Caesar salad
Carrotand celery sticks
Crab, grapefruitand avocade.
salad ( for recipe, visit
winemag. om/caabsalad)
Garlic bread

Liver pité

Mebatoast

Radishes withbutter

Roas ted carrots and
potatoes

Otives and comichons.
Shrimp cocktall

Sharp Cheddar

Tomatoand cucumber salad

platters with
put cut steak or
radish, plus salt and pepper, but
dtable décor. This will bean
of talking and reaching over the
omakeit easy on your guastsby
02 minimum.

rohibition put a hold on beef-
steak banquets. Without the
promise of beer, gathering
around ta gorge on steak
was less appealing. When
they resumed after repeal, things were a
little different: Women were more likely
to attend, having been granted that right
when they got the vote. In a 1939 essay for
The New Yorker, writer Joseph Mitchell
says their presence made the events tamer,
the men less willing to engage in gluttony.
Potentially, napkins were introduced, too.

The modern history of the beefsteak is
aneof people looking to reclaim tradition. In
the same way that crab bails, fish fries and
barbecues are traditional community affairs
inthe South and the Midwest, beefsteaks are
quintessentially New York.

Waldy Malouf, the senior director of food
and beverage operations at The Culinary
Institute of America, has been key in spot-
lighting the dinners. At the school's Hyde
Park, New York, campus, he hosts anannual
beefsteak with a few flourishes, like New
York State Cheddar. He's also served as a
resource for chefs looking to host their own.

Executive Chef Andrew Smith of River-
park in New York City has been throwing
a beefsteak each February since 2016. He
says he wanted to do something both festive
and warming for the winter manths, so he
talked to Malouf about hosting one of the
banquets, and then develaped & menu that
combined the advice he received with his
ownapproach.

It's kind of in keeping with our rustic

by "big, whole, primal animals, ssusages.”

The Riverpark beefsteak starts off with
peel-and-eat shrimp, Cacsar salad and bread
with whipped bone marrow and lardo, The
main event is a leg of lamb, standing rib
raast, carrots, radishes and potatoes, Smith
sources beer locally and serves Bourbon, toa,

“It's one of those me nus that I don't mess
around with a lot,” he says.

There's more than one way to throw a
beefsteak, and we've taken a wine-soaked

approach, Read on to learn about more

traditions, what to serve and why wine—

particularly Cabernet Sauvignon—is the
beefsteak's b issing

WINEMAGCOM |87



Art Department

@ + ulIrecipesI

Easy Breezy
Buffet Recipes

Just tear out, whip up, and enjoy.

BROUGHT TO YOU BY TARGET

Applesauce Pumpkin
Spice Bread for a
Dessert Party

Instant Pot Onion Dip
for a Pasta Bar Party

The Golden Bubble
Cocktail for a
Cheeseboard Party

Judy Haubert
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[UTT]
PROSCIUTTI

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

hen you're selecting a wine to

drink with this decadently silky

cured meat, the options can 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.
Prosciutto di Parma and Prosciutto di San Daniele
are two giants of the category. These are salted
and left to age for about a year, minimum, and
sometimes more than three years, at which point
they are sliced paper-thin and served uncooked.
Other prosciutto-adjacent hams include French
Jjambon de Bayonne and Spanish jamén Ibérico.

‘While it's often served wrapped around fruits
or veggies, draped over pizzas or flatbreads, erisped
for a soup or salad topper or sliced in thin ribbons
to weave into pasta, good prosciutto is an elegant
snack or appetizer on its own. It has several distinct
flavor components that invite ereative wine pairing,
depending on which ones you want to highlight.

—Nils Bernstein

a

~
£

i‘ ?’
SSALT + FAT # NUTTINESS + FUNK

Salt loves sweet=just think of Prosciutto is marbled with fat, which A sweel, creamy nuttiness permeates An appealingly gamy aroma s a sign
prosciutto’s affinity with figs or melon, melts on the tongue, Lambr usco— most prosciutios. especially Prosciutto of great prosciutto. Malbecs from
Alightly oaked, off-dry Chenin Blang muchof whichhails from Italy's Emdlia- di Parma, whose pigs are fed the whey Cahors in Southwest France feature
from the Loire {e.g. Youvray) or South Romagna region. just like Presciuttod| from Parmigiano-Reggiano production, similar aromas of vintage leather and
Africa has hints of ripe pears, honey Parma—offers both cleansing bubibles Friulana fram Collia in the northeast undergiewth, along with ripe black i
and smoke, all of which are natwrats as well as gentle tannins. Tannins can Inalian region of Friuli-Venezia Giulia, fruit and spice. Try it with an antipasto &
with ham. Iessen the richness, while fat mellows which is the horme of Prosciutto di plate of proscivtto, soft blue cheese

tanning’ astringency. San Daniele, is full-bodied and offers and long-aged Gouda. g

peominent nutty notes.

T N W |
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Tastes of the }

difficult, and incor: it may be
to addre lian cuis! as a whole,
rustic fare
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ild Mint Pesto

Mention C; i isine and

y
envision Neapolitan-style pizza. However,
the region extends beyond the well-known

ity into the foothills and peaks of the Apen-
nines. This dish from Irpina highli; the

4
Pinch of salt, plus more to season
1% cupsloose-packedmint

fare of interior Campania and traditionally
accentuates the puleggio herb that grows
wild in the mountains. Stateside, you'll use.
mint as a substitute (the wilder, the better).

Adapted from Food of the Italian South
(Clarkson Potter, 2019), Katie Parla

Campanka’s many volcanic wine-producing areas, La Sibilla's Pledirosso from

dich. 1ts supple

fresh mineral

b1 parsley,
plus more for gamish

7 tablespoons extra-virgin olive oil
1 teaspoon red pepper flakes
1 can (12-ounce) whole tomatoes,

crushed by hand
1 cup Romaorother plum tomatoes,
‘halved
1 pound cavatalll
Chile oll {optional)

With mortar and pestle, crush garlic and
pinch of salt. Add mint and basil in stages,
crushing until incorporated. Add olive oil
to hydrate, no more than 3 tablespoons.

shimmer, add pesto. Cook, stir

«quently, until hot. Add red pepper fl

and cook until fragrant, about 30

Add tomatoes, and season with salt,
taste. Simmer until tomatoes begin to
apart and sauce thickens, about 25 minu
Meanwhile, bring large pot of heav-
ily salted water to boil. Cook cavatelli for
about 2 minutes less than package indi-
cates. Reserve 1 cup of pasta water, and

. drain cavatelli. Add cavatelli to sauce, and

mix well. Adjust sauce’s consistency with
reserved pasta water, as needed. Cook, stir-
ring occasionally, until sauce clings loosely
to pasta, about 1 minute. Season with salt,
to taste. Garnish with basil leaves and
drizzle with chile oil, if desired. Serves 4-6.

Judy Haubert
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Houston

In mizing bowl, combine ru
s and olives. Season withsalt

* | medium heat. Add o
« translucent. Add toma

[ S P A X

There's a particular heft o swordfh that could overpawer some white winés, whi

alsabe completely overshadowed by a rec. The strawberry-hued osatosof Calabria offer

2 fine middle ground. Optigns like Librandl's Cird Rosato carry bold red-Berryandherb
sors balstered by a grip of tannins, whictimakes it perfect alongsid

Judy Haubert
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Puglia is home to a bread called Pane di
Altamura, which is the only Denominazione
di Origine Protetta (DOP) for bread. These
rustic loaves from the Murgia plateau are
made from specific varieties of durum whe
and their crusts must be at least three milli-
meters thick. With a constant flow of crusty
pane, the resourceful denizens have found a
delicious alternative to tossing stale loaves:
bread soup.

“The ability to use something that is left
over and turn it into something that is deli-
cious and soul satisfying is really special;
says Chef Nicholas Stefanelli, of Masseria
in Washington, D.C. Some versions call for

l greens, while others add potatoes fi
a heartier outcome. This recipe is astripped-
down take that highlights the savory bread.

Courtesy Nicholas Stefanelli, chef/owner,
Masseria, Washington, D.C.

ATt

1 cupextra-virgin olive oil
clove garlic, sliced
medium yellow onion, diced
carrot, diced

celery stalks, diced

large tomato, fresh or canned, rough
chopped

3 quarts chicken stock

3—4 thick slices rustic day-old bread,
eul

T

Salt and fresh-ground black pepper, to
taste

1 smallbunch parsley, chopped
Y  cup grated Pecorino Romano

‘Warm large pot over medium heat. Add V2
cup olive oil and garlic. Once garlic begins

to sizzle, add onion, carrot and celery. Cook
wvegetables until soft and translucent. Add.
tomato, and cook for 5 minutes. Add chicken
stock, and bring to boil. Add bread, and
reduce to simmer. Season with salt and pep-
per, to taste. Add parsley, and divide among
bowls. Top with Pecorino Romano. Serves 4.

Wine Pairing

Department

‘thisdish. soit's

backdrep. Tormaresca’

restof the dish with its delcate, citeus-driven acidity. Serve this medium-bodied whiteslightly

warmer than usual, at 50-55°F.
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potluck can be a great way for friends and
family to get together without a single host

being saddled with a lot of cooking. Everyone
bringsa favorite dish, abottle of wine,or both. |

‘What can possibly go wrong?
Well. a few things. it tumns out. Everyone
rmight show up with tortilla chips and guac.
Maybe one person makes enough of their dish
to feed an army, and you end up with quarts
of leftover dip. It's possible that most guests
eschew cooking for a stop at the bottle shop, which

up 3
Or. perhaps most tragically. you end up with the
right numbser of appetizers, entrées, desserts and wines,
but they don't really go together well: The dishes don't
complement each other, the pairings are lackluster. As
host. you worry that people aren't having the best meal
they could.
‘We're here to save you from that fate. Use this guide
apotluck whi y a delicious
dinner and gets a chance to express their gastronomic
creativity or show off their pairing prowess.

toh

A b N/
M8 | WINE ENTHUSIAST | DECEMBER 2018

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

_.‘__

3
" BY 3
SLAYLAYSCHLACK

" PHOTOS BY.
PENNY DE LOS SANTOS

Fﬁi{kalhem@ :

Youdon't need G

forather

odacioen. T
gl s vl e,

nipilipal i o
pack apicnc with o, coleslaw, ickle. 3 deen-hued 0.

e salloded vithpotinand oppigs e avocado.
gy, . s sring e !
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ottle Service

Chances are, there's someona

i your circle who's not a great
cockor doesn’t havea lot of
time on theirhands. “Bring your
favorite bottle of wineis always
a friendly dinective. Also, Itcan
oftensene as a conversation
starter: What makes this bottke
special to you? How did you
discover it?

Aswith the food, though, it's
your duty as host to make sure
that there’s enouwgh wine for
everyone. and that it will compte-
ment the meal.

Cha McCoy is a certified
sommelier and hospitality
professionalwho organizes a
series of wine-pairing dinners
called The Communion She has
afew lood-friendly suggestions
to helpkeep guests happy.

“Gamay s my go-to grape
for hors d'oeuvies,” she says,
“itcan handle all the flavors at
the samie tirme and still remain
elegant. it also goes well with
fish, rre cuts of beed, turkey or
sheak, o tunatartane”

GAMAY SUGGESTIONS
# Sheldmke Point 2006 Gamay Noir
[Firi g Lakais)
# Maroe] Laplerne 006 Morgon

Onthe lighter side, “Everyone
leroies S rkling wine. You camt go
wrang with Champagne” orather
traditional-method sparkling
wines, McCoy says. “Fried dishes
gowellwith bubbles, toa”

SPARKLING SUGGESTIONS

& Andnt Clouet 2008 MiLEsirme
Brut (Champagne)

# W Mosnel NV Brut {Franciacorta

120 | WINE ENTHUSIAST | DECEMBER 2018
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For a North Carolina p ulled-
pori recipe, visit winemag.com.,
necipe/north-carolina-style-pulled-pork

-

(rowd Control

Avold the temptation to turn
your home into the school
gymnasium er church basement
of your yeuth. The ideal numbar
of guasts Is 6—10. Them will be
enough food forevenwne, evenil
couples bring & shared dish. Plus,
not everyone has to cook, and no
one has to make a huge quantity,

WINEMAG,COM [ 121
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Bo Prenred

Yios, this s ajoint effort. bat as
the hosb/amganzer, you have
some respons ibdity tomake sure
that everyone is fed Thisincludes
having sllergen-free options to
sult any guests with restrictions,
aswell as backupfood Incase
there's not enough. Leela Cyd,
author of the cookbaok Food
With Friends. looks to store-
boughtitems tocover her bases.

“I'maconneoisseur of always
having the little nubbins of
chease” shesays. The small
cheese ends and samples are
an affordable way to stock your
fridge. and they allow you to
put togethera cheeseplate ata
moment’s notice.

Inaddition to the recipe tothe
right. Cyd recommends Marcona
almonds, hummus dressed up
with a swirl of good olive oil. or
adollopof goediigiamon a
chease platter, These can add
a feeling of fanciness without a
whole lot of prep.

Shealso advises to have
ingredients on hand so that you
can put together a big. meal-skze
soup of salad Sometimes,
people get busy and can't bing
their dishes. but this can round
out a meal so that everyone
leaves satisfied. And | fyou don't
need it, you've now taken care of
lunchfor & few days.

122 | WINE ENTHUSIAST | DECEMBER 2018
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WARM OLIVES

Courtesy Leela Cyd, author,
Food With Friends (Clarkson
Potter, 2016)

In small saucepan, combine
1 cup Castelvetrano olives,
¥ cup Marcona almonds, 2
smashed cloves garlic, 1 wide
strip lemon zest, 2 table-
spoons olive oil, ¥ teaspoon
dried oregano, Y4 teaspoon red
pepper flakes, and fine sea salt
and black pepper, to taste. Cook
over medium heat for about 5
minuites to heat through. Toss
and serve immediately in
shallow bowl. Makes I% cups,

Judy Haubert
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A T

MEMM

If there’s one guest who should
not, by any means, bring a
home-cooked dish, find agentle
wiry to break the news. Try saying
something like, You have that
great bakery near your house.
Weadd you mind picking up
bread?” or, "Any chance you'd
' bewilling todig into your cellar?
| chom™t think I e tirne to find
abottle of wine asinteresting as
anything in your stash!®
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g This the Enl!

Not everyone enjoys dessert,
Aor s vty a dissert maken.
Bearin mind that potlucks tend
to be a bit more leisurely than
astandard dinner party, and
people often eat a little more so.
that they can taste everything.
You might find that guests are
too tined of full for dessert.
Hawve coffee, tea and adigestif
that you love handy { Amaro
Metettl, with its dessert-like
caramel flavars, is a good bet).
If sameanse wants to bring.a
dessert urge them toward
something that's easy to parcel
out and take home, like pastries.
cockles or cupcakes, versus
alarge, sit-cown affair like
caki. That way, guests can eat
dessert together or have a sweet
reminder of the evening Later on.

Youreinvited to a
POTLUCK!

I'l be hosting it on [date],
at [time], at [address].

Letsall get together and eat!

M PLANNING TO MAKE [MAN
COURSE], AND MW HOPING YOU GUYS
(CAN COVER SIDE DISHES. APPETIZERS.
WINE ANDDESSERT,

Plesse RSVP by [dte] and et meknow i youhae ideas.

bout what you'd e o Bring. a1 well a2 any detary setric-

ven you all the tools to throw a great tirs. And feed free tobsing  Lake-home containet With this
how to SDVE'ad the word., crvac fm e we'l hive plenty of debcious lefioven.

make

Judy Haubert
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crush
RECIPE OF THE MONTH

CROWN ROAST OF PORK
8-10 pound crown roast of
pork, top 2 inches of bone
frenched, if desired

Kosher salt and fresh-ground

Make this noble pork roast a pepper, for seasoning
centerpiece foryour holiday feast.

ack of rib chops tied One day before cookin
: nd any good butcher should be able to ready roast generously with salt and
the meat for y A showstopper on its own, this roa pper. Flace meat on r
can be stuffed for an ore d presenta £ : pan or on rim
Just ta re to prepare your desired filli e : baking sheet. Refrigera
everything is evenly c 1. Rice pilaf, roasted root vegetables or uncovered, overn
even baked app E , and each could easily be hour befo g, remove
made while the roast rests. —Nils Bernstein roast from refrigerator and rest

part of
F, about 90
o wurs. Raise heat
to 500°F, and cook until nicely
browned, about 10 minutes.
Remove from oven, and
with foi

spoon pan juices over meat
before serving. : 8-10.

WINE PAIRING

La Crema 2015Pinot Nolr
(Russlan River Valley)

fior fruit,
an have
so. This bott
d gamy aromas
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PreT—
Cervos may bea
wine bar, ba
docsn
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uing, the best dishes
are the simplest.
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Grillin
Essentna

SEVEN GRILLING
EXPERTS SHARE THEIR TIPS
ON TAMING THE FLAME

h happy, smoky, bring-out-the-giant-tongs,
o never-leave-our-backyards day: Grilling sea-
son is here again. And though we love all the
familiar rituals and simple pleasures of cooking outside,

we're always open to learning a few new good tricks.
Like how to grill a better burger—by keeping the meat
itself off the grates. Or how a bit of gentle charcoal heat
(and abunch of compound butters and hememade chile
sauce) can bring a seafood tower to new heights.

“Grilling is convivial,” notes Edi Frauneder of New York's
Edi&the Wolf. "There's something about this act of com-
ing together over an open flame that just says vacation.”
Frauneder throws together a casually brilliant; crowd-
pleasing open-faced assemblage of pickled peaches
and plums with burrata and arugula on top of home-
made flatbread. It's a reminder that cooking with fire
isn't just about big cuts of meat (though we've gotideas
forthat too) or who's got the bigger flames. Frauneder's
dish is subtle, smoky, sweet, and tart. And like the rast
of these inspired takes on summer grilling; it's exactly
what we want to be cooking and eating right now.

Phatographs by MICHAEL TUREK

Judy Haubert
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THE “GRILL EVERYTHING BUT THE BURGER”

SERVES &
COOK TIME: 20 MINUTES

2 |b. beef brisket, ground (ask
your butcher to do this)
Kosher saltand freshly
ground black pepper, to
taste
medium red enions, sliced
W thick
1 medium yellow onion,
sliced Va" thick
slices cheddar cheese
burger buns, halved
hearts of romaine, halved
lengthwise
whole dill pickles, sliced
W thick
heirloom tomatoes, cored
and sliced ¥/a™ thick
Ketchup, mayonnaise,
and mustard, for serving

Build a medium-heat firein a
charcoal grill, or heat agas grill

to medium. (Alternatively, heat a
cast-iron grill pan over medium-
high.) Form meatinto & patties;
season with salt and pepper. Heat
a 12" cast-iron skillet on grill; place
patties in skillet and top with ondon
shices. Cover with grill lid and cook
3-4 minutes; flip patties, rest-

ing them on top of onion slices,
and cock 2 minutes more. Top with
cheese and cook until cheese is.
melted, 1-2 minutes: keep warm,
‘Working in batches, grill buns, let-
tuce, pickles, and tomatoes, furning
once, until charred, 2 minutes for
Buns, 3-4 minutes for romaine, and
5=7 minutes for pickles and toma-
toes. Divide paities, vegetables,
and condiments between buns.

Wine Pairings
“It’s a really exciting time to enjoy
American wines,” says sommelier

Vilma Mazaite, director of wine
at Austin's wine-focused La V'
restaurant
ping out of their comfort zone,
making much more balanced, less
manipulated wines " We asked
Mazaite, widely recognized for
her command of Arnerican and
international wines, to recom-
mend pairings—maostly wine, but
some beer and cocktails, tog=lor
these new grilling essentials. For
this burger, she suggests a 2012
Lioco "Indica™ Carignane, ($20;
kiwines.com), from Mendocing
County, Calfomnia, a light red that
will let the brisket’s flavor shine.

“Winemakers are step-

BRISKET BURGER

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

The all-brisket patty for this burger—from San Francisco's Wes Rowe, a
pop-up burger slinger—is grilled, but in a cast-iron pan over the flame. This
not enly minimizes flare-ups (which result in a bitter flavor), but also allows
the burger to cook over a bed of onjons that wuu‘rd otherwise burn. Qle
onions simultaneously season the meat and soak upt of the brisket

and by charring the other toppings andbunenr‘a Ilml;.
the quintessentially smkrwuchwuupmm
¥

Judy Haubert
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YOGURT-MARINATED

This underused marinade ingredient adds tang as it tenderizes

Certain types o

tsp. dried

bulb fennel, cuter |
cored and finely chopp:
Sumac, for garnish

plus more to taste

Soak up the flaverful
Juices of this dish
by resting chicken

skawers on grilled pita
during the final stages
of cocking.

The citrus notes
of the 2012 Hermann J.
Wiemer Dry Riesling ($19;
wiemer.com or 607-243-
« % 7971), from Finger Lakes,
New York, complement the
tanginess of the yogurt.

46
e Ur. £ 0m
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Instead of grilling oy sters directly

8uilﬁ%
on the grill, Michael Anthany—chef  acharco

of New York's Gramercy Tavern
and the recently opened Unfitled—
nesthes them ona tray ined with
salt, which he then puts over the
fire. “A salt bed distributes heat
genly,” he says, allowing the oys-
ters towarm evenly and just plump
up, making it nearly impossible to
overcook the delicate meat. Plus,
this preparation means they'll be
easier to move around the grates,
soyou'l bose less of that precious
oyster iquor. Serve with a simple
grilled lemon-herb savce to amp
up the smokiness.

SERVES 6
COOK TIME: 15 MINUTES

2 lemons, halved, plus
wedges for serving
Sprigs rosemary

sprigs thyme
cup olive oil
Kosher salt and freshly

L

2
3
Y

1

Trya 2012 Schramsberg
blanc de blancs ($38;
schramsberg.com), because
eysters are meant to go
with bubbles. If you'd like
something stiffer, a gin and
tonic works well, toa.

grill to mi
cut-side down,
charred, 8-10 minul
ons and 5-7 minutes fo
let cool slightly. Squeeze jui
from lemons into a bowl with 5
olive oil, salt, and pepper. Trans-
fer herbs to a cutling board,
discard stems, and mince; stir
into lemon vinaigrette. Spread
salt in 2 9"x13" metal baking
dizh. Mestle oysters into bed of
salt. Place dish on grill and cover
with grill lid: grill until oysters

are plump and beginning to curl } 1

al.::gas,p?-! mi?;ues.nl"granv Picki "g Oyﬂtel’ﬁ

fer to a serving platter and serve for Gri[ling

drizzled with lemon vinaigrette. “You ean grill any syster you'd eat
raw,” says John Finger of Calidor-
nia's Hog Island Oyster Co., “but

bigger is better, since the longer
they coak, the mare they shrink.”
Rules of thumb: Opt for Pacific
over Eastern, and look for 2.4-5"
shell size. Have your fishmonger
shuck one before you buy; the
meat should almost fill the shell.

Judy Haubert
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Seafood Butters
and Sauce

Feel free to mix and match these with
any seafood you like. The butters work
well both melted down for dunking and
as a baste for seafood on the grill.

Chile Sauce

Heat a 12° cast-iron skillet over
medium-high; cook 2 each dry chipotle,
guajillo, and pasilla chiles, flipping once,
until toasted and fragrant, 3-4 minutes.
Remove the stems and add the chiles to
a small food processor with 1tsp. brown
sugar, Yatsp. kosher salt, and 2 thsp.
water; purée until coarse. Stir in %acup
canola ofl. Makes 1cup.

Coffee Butter

Heat YYacup heavy cream and 3 thap.
ground coffeein a 2-gt. saucepan
over medium-high; cook until warmed
through, 3-4 minutes. Strain, discard- ‘T
ing solids; cool. Add to food proces-
soF with 16 tbsp. s oftened unsalted
Butter and Yalsp. kosher salt; pulse
until combined. Makes 1 cup. ‘

Seaweed Butier

Stir Ya cup white mise,
16 thsp. softened unsalted
butter, 2 tbsp. ground nori,
and1tbsp. Chinese hot
mustard in a bowl until

combined. Makes 1 cup.

Judy Haubert
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The 2013 Palmina Dolcetto
($20; palminawines.com),
from Santa Ynez Valley,
California, isa light, natural
pairing for rich meats. Serve
slightly chilled. Or, if you
prefer abeer, a Rogue stout
or Jolly Pumpkin La Roja
sour ale are good-bets.

The Tasteful Way to Handle Flare-Ups

“You should really be terrified of flare-ups,” says Brock. “Everybody thinks they look
cool, but if fat drips down and flames up into the food, the food will taste terrible.”
His solution: Keep a squirt bottle by the grill filled with lguid that will flaver the food
as it douses the flame. Depending on what you're cooking, Worcestershire sauce,
fruit juice, barbecue sauce, or vinegar, diluted with water, is a good option,

N

Judy Haubert
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Grilled
Sangria
.

wes for bloody m
making thisrei

rgrilled

amelized fruits,
grilling your drinks will add
smoky depth toevery sip

‘When the grates are hot but still clean,
before you start grilling your meal,
theow on the fruit for thisdrink. Or, if
beginning from scratch: Build a medi-
um-heat fire in a charcoal grill, or heat
a gas grill to medium. (Alternatively,
heat a cast-iron grill pan over medium-
high.) Werking in batches, grill peeled
and sliced kiwi, mango, orange, star
fruit, and ¥rof a pincapple, turning
once, until charred on both sides,

& minutes for kiwi, 6=B minutes for
mange and orange, and 8-10 minutes
for star fruit and pineapple. Transfer to
a pitcher with 1stick of cinnamon and
Yxof a split vanilla bean, Bring YVacup
soda water and 2 tbsp. honey to a
simmer in a 2-gt. saucepan over
medium-high, Cook until haney has
dissolved, 2-3 minutes: transfer to
pitcher with fruit. Add 1 cup ltalian
lemon soda, such as San Pellegring,
Vrcup apricot brandy, and one 750-ml.
bottle of white wine. Refrigerate

2 hours; serve with mint sprigs.

Judy Haubert
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sgariness of tha sk (144 page TK for reope)
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This is the b
louis says. “I want to
climb in there and
swim around.”

_TRINTING.
(w3 ATiSE

pertectly with a soring mix of paas and o mach.
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P it briny chopped capers green obves.

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

nearly every comer of lly.
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BEET AND RICOTTA
GNOCCI WITHWILTED
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Extra pangrattato bread crumbs are also delicious
sprinkled on roasted vegetables, salads, or a-.__/

simple spaghetti with garlic and oil
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JchHUNT

Great sandwiches don't happen by accident: you've got to balance moist-
ness and crunch, toppings and proteins, choose bread that will i

element shine, : : ite yields a mini
vour mouth. Here are six expertly-crafted sandwiches—equally great e

at home or packed for a trip—from masters of the art form. Some get even
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STACKATTACK

Lemon-Caper el 4 s & ed Sweet ou can put
Tuna Sandwich Fid, becou e i : to Sandwich . the same love
i j ik ) 3 with Rajas Salsa : and attention
o to detail into

asandwich as

you put into a

rm-to-table

SANDWICH
THEORY

Judy Hauber
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STACK ATTACK

Roast Beef
Sandwich with
Walnut Romesco

Make Your Own
- w wa
Garlic Aioli
Great on any sand-
eacepio FR&/S

Pimento Cheese
Sandwich with
Homemade
Pickles

Buttermilk
Fried Chicken
Sandwich

Judy Haubert
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To create this issue, our test kitchen stafl’ mastered gnocchi, took a crash
eourse in obseure Asian ingredients, and learned some neat DIY tricks.

SPECIAL CITRUS

Lemaon and sakt: They're powerful enough ontheir own, but
whencombined they beeome preserved lemons, a transformative
North African pantry staple that Smuch mate than the sum of its
parts. Preserved lemons add a chilled-out acidity that brightens
reast chicken, Moroccan stews, and simple saut éod vogetable
dishes like Richard Kno's morels with mint, peas and shallet (sec
page 30 for recipe). Cure themwith cumin and coriandor (ag wedo
herg) for a hit ofspilm.orus_- whatever other seasonings you lke.

v

PRESERVED
LEMONS

ToxtVtep eachcorian-
et peeds, cymn Lpedn
and whabe bla & pepper-

Lt ool denad s with s
cup koaker 530 1 3 bowl
Quarter & lemans beng (b

within 6 emenths Makei
1 quart. —Calle v

| | savours mman s @ s s pul | |
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INGREDIENT

CAULIFLOWER
5-Ways

5 ne il riy s of wintex st us

dorafy (Fac. Too. Sewly) by, we have

resh vigetables in mind. And whibe thas
first wisit o the farmers’ market 1o fill our
reepchibli bigs with igringlinac oty i sl
weeks away, there’s one cold-weather crucifer
in the fridge worth tking another look ae:
cauliflower. Suse, we all appeeciate the sweet.

Arichlamb and cayli:
Hlower stew wit b harissa
See page TK for recipe

carsnchined perfeetion: eabllower achicves
when roasted. But we tend o forget the froh,

enunchy detmen i brings o calads werved tox,

the creaminess it bends 10 souflées, and how

el Tt snds e 5 Ehie ek sicvet i rui-

e parts dihvct, Here e e califlower revipe: ik
we hope will get you through the waning days ' ’

of wiiter and irspare you all year rund. >

Judy Haubert
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BROILED CAULIFLOWER
WITH PICADA SAUCE
AND FRIED PEPPERS

SERVES 4-6

1 head cauliflower,

trimmied, halved, and cut

into 144" wedges

Qlive oil for brushing,

pluslcup

Kosher salt and freshly

ground black pepper. to

taste

cloves garlic, roughly

chapped

cup canola oil, for frying

12 Padedn or shishito
peppers

Ys  cup whole almonds,

roughly chopped and

toasted

cup plus 1thsp. roughly

chopped parsiey

thep. finehy grated dark

chocolate

2 tsp.sherry

-

Heat oven

Hower

A B of richchocclate
| ghves the sauce fer this
 dish agdecdepth See
* this page for recipe.

Judy Haubert
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INGREDIENT

PAPPARDELLE WITH
CAULIFLOWER & MUSTARD
BROWN BUTTER

SERVES B

ded, wnei|
Ya  cup alive ol s Wipe
s cuplarge capers, drained
%  cupcoarse fresh bresderumbs
1 tsp. crushed red chile flakes
1 headeaulifiower (eut inte small
flgrets, stems minged)
Keasher salt and freshly ground
black pepper, to taste
10 thsp. unsalted butter
Y2 cupwheole grain mustard
& cloves garlic, minced
1 Ib. pappardelle pasta
Ya cuproughly chopped parsley

Judy Haubert
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CAULIFLOWER GOAT
CHEESE SOUFFLES

seaves 6

To create this swvory appetizier,
Blanched cauliflower is purded wih
angy goat cheese, resuling in a creamy
tharrer vhar’s haked unril godden brown,

Unsalted butter, for greasing
thsp. finely groted Parmesan
Kosher salt and freshly ground
white pepper, to taste

8 oz.cauliflower floret s, chopped
5 oz plain goat cheese

Ya  tsp. freshly grated nulmeg,

3 eggs plus Swhites

Ve six B-op. ramehing with but-
ter. Cioas botvoms and sides of rameking
with [
rameking o 3 baking shect: chill, Being
a large pot of sabed water 1o aboil; cook
Horces uneil ender, 4-6 mimiees. Dirsin
arud transfer 1o a food proceson add goat
cheese, nuemieg, 3 eggs sabt, and whice
pepper. Marde aril smeooth: cranifer 1o a
Lange bowd and chill unail seady touse.

e shake out excew.

ce

2 Hear aven so 375, In a large bowd,
whip whites inso stiff peake, Foll whites

inzo the cauliflenver mixsare i make s

INGREDIENT

Budfy bareer: divide batior between pee-
pared rameking. Bake umil golden brown
and puffed, abow 30 minutcs,

SHAVED
CAULIFLOWER SALAD

ng ingrodicnts and toas o com-
snsfer salad 1o 3 serving plaver;

sptinkle wish mose Alppo pepper.

LAMB AND CAULIFLOWER
STEW WITH HARISSA

stavis B

Aleppo pepper adids aspicy note 1o this
zesty raw cauliflower salad. Use a man-
doline for thin and unitoem vices,

Ya cuptresh leman juice
Ya cuphoney
2 ftbsp. fresh orange jue
2 thsp.olive oil
2 bsp. Aleppo pepper phis
more for garnish
Koshersalt, to taste
1%s cupsbaby aruguls

Y4 cup golden raising
Y1 cup pistachios, toasted
Ya cupparsley leaves

3 stalks celery, thinly skeed

1 head radicchio, thinly sliced
head caulifiower (abaut 11b.),
trimmed and thinly sliced using
amandoling

W hisk bomeon jibce, honey, ofange juice,
ofl, pepper, aned saltin a Lurge bowl, Add

STAVES 4-6

Caulifiower stems are minced and saw

véed inta a mircpaix and the farcs arc
beoiled wmil ceipy this chisaig Mul-

dle Exseen spiced stew.

5 thap. alive ail
4 bsp.unsalied buttor, melted
2 b.bonelesslamb shoulder,
trmemed and cut inth 2° pieces
Kosher sall and freshly ground
black
pepper, totaste
5 choves garlic, minoed
3 plumtomatoes, cored and
minced
2 Rarge red onions, minced
Y2 head caubflower (cut inta
Large florets, stems minced)
¥ cup dry white wine
Ya  cuptomato paste
2 tsp. ground cumin
1 isp, ground cinnaman
5 cups lamb ar chicken stock

2 thsp comstarch, mised with 2
thep. water

¥ cupjarmed horissa

& pitted dates, roughly chopped

tsp. smaked paprika

& cupsliced almonds, toasted

1 Hear oil and 2 thsp. burrer in aG-qe
sauscepan over mcdivmr high Woek-
ing in basches, scason lamb with sale and
pRee: cook, ©

pcd, abost 20 minuies, Transfer

g 33 needeal., wnell

b oo a plare. Add garlic, tomatoes,

andoas, aml

ta pan; cook
dd wine. wmaro

golden, §-10 minues.
praste, cumdn. and cinnansan; cook 3
s, Add reserved Lamb amd the
: boil.

gk, covered, unel| Lumb b very sender,

e Redisce be at eo medinm-kee:

abuouar 2 haars. Suie in cornatarch mix
e revurn w0 a boil. Keduce heat s

dier and seirin harhas, deves, wal
and peppern: cook 5 mirmiees more.

2 Heat oorn broiler. Stir mmaining but
ter; the smaoked papeika. sak, and pepper
& a bl Place casliflower Hotetion

albaking sheer and tow with paprika

Binsers brotk, aiering as neoded, wmil

abost 10 minmaie s Ladle seow into bowls
gasnidh with Horees and almaonds.

Judy Haubert
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s b

“It’s the best
chicken I've ever

 OFF THE EATEN PATH L B

It wasso good I

v food-loving traveler’s dream is to return home having made adiscovery: the Imrmn |1u wi .|1

got up and asked
restaurant or postea

the most incredible this, that, or the other thing that everyone back home simply must try. Some of 3 v } s the S acE Or
our favorite chefs and artisans have lived that dream, driven down lonely highways (or in one case, & g 8 s the restaurant
taken areally long ferry ride), and found worth-a-trek adventures. Here's what they discovered. ' ' s how he made it

ST - PHOTOGRAPHS BY PHOTOGRAPHER NAME : S hC_\ doit I'CZI“}"

k i simply, very old-

. e fashioned. It's the

: . g crispest sk
greasy at all”
MELIZABETH

BEARMEL
GRILLING GURU

e R WILSON'S BBQ
WILSON, NC

“Beyond the drama
and the theater,
you could kind of
limagine someone
trying to make this
inathree-Michelin-
Starrestaurant. If1

hadnit known it was

a traditional dish,

it was something

Grant Achatz could CHICKEN TK

PARKER'S BBQ FRIED

Istaurants had a transformative
v, eating stone soup out ofa gourd,
alocal specialty.Km. 11.9 Carretera Oaxaca ol Tule,

Tlalitacde Cobrera, Mexico. cakdodepiedra.com OXACA, MEXICO

Judy Haubert
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“It’s this
exquisite little
shop ina very
non-touristy
town with some
of the best
cheese around”

SUE CONLEY AND

PEGGY SMITH,
COWGIRL CREAMERY

ON
FROMAGERIE DU CQOMPTAT
CARPENTRAS_,.I:'RANCE

FRENCH LENTIL
SALAD WITH BLUE
CHEESETK

SERVES 4

COOK TIME: 40 MINUTES

2 cups puy hentils, soaked in
cold water for 1hour

1<carrot, peeled and roughly
chopped

1 small yellow anion, roughly
chopped

5 thsp.red wine vinegar

2 thsp. Dijon mustard

kosher salt and freshly ground
black pepper, to taste

10thsp. olive oil

6oz arugula

B oz Bleu de d'Avergne
2thsp.roughly chopped parsley
1tsp. roughly chopped thyme
lemon wedges, for serving

Combine lentils, carrot, and
onion in a 4-gt. saucepan;

cover with water and cook, 30
minubes, or until lentils are ten=
der. Whisk vinegar, mustard,
salt, and pepper togetherin a
small bowl. Gradually add 7
thsp. oil, whisking constantly,
until vinaigrette is smooth and
creamy. Toss with lentils and set
aside. Toss arugula with remain-
ing o, salt, and pepper; divide
between plates and top with
lentils. Sprinkle with herbs and

TR

%

THE DETAILS

Sue Conley and Peggy Smith
of Cowgirl Creamery, a Bay
Area-based cheese company,
sing the praises of the regional
cheeses at Fromagerie du
Comptat, a little, out-of-the-
way shop owned by their friend
Claudine Vigier. Cheese runs
in the family: Not only is she
married to famed ambassa-
deur fromager Roland Barthé-
lemy, “she’s asecond-gener-
ation owner and was trained
in cheese from the'early
days,” says Conley. 23 Plece
Mourice Charretier, Carpentros,

Judy Haubert
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“It’s a port town, an island, so you have
Persians, Indians, Tanzanians, all mixed.
~Its this incredible trading center, and
- thefoodis this mix of coast Africa,
. i Indian, and Persia. And that's just a
delicious bite. The most delicious.”

MARCUS SAMUELSSQON, CHEF +RESTAURATEUR
ONTHEDARAJANI & FORODHANI MARKETS

ZANZIBAR, TANZANIA
- N

THE DETAILS

At these markets, a two-hour
ferry ride from Dar Es Salaam,
chef Chef Marcus Samuelsson

slups down his favorite fresh juice,
made of pressed sugar cane, as
he browses the stalls for food, : 1

“You can walk up and down for two

hours eating, andﬂndemllﬂr&fh 1

from African food to Indian cats, | &

fresh lobsterand scallops, and i 15
Persian nqﬁ.,'&@g Town, Zanzibar r
e g |

Judy Haubert
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SEASONAL ALL-STARS

SPRING
AT FIRST
BLUSH

Fresh takes on strawberry and rhubarb

pril's first fruits—sweet, juicy strawberries and tart
Athubarh—cnmbine for the season's most thrilling pairing.

Technically, but only technically, rhubarb is not a fruit (it's a

vegetable), and, while we're at it, the strawberry is not actu-
ally a berry {it's what botanists call a pseudofruit). But together,
this sweef-tart odd couple of vegetable and not-berry can be the
stars, we discovered, in much more than simple pies.

PHOTOGRAPHS BY CHRISTINA HOLMES

Strawberry-Rhubarb
Yogurt Pops

MAKES B-10 POPS

COOK TIME: ABOUT 4 HOURS 15 MINUTES

Adapted from the ones made by pastry chef Jenn Lee
at MNew York Ciry’s Lafayette restaurant, these pops are
refreshing and not too sweer,

1 Ib. strawberries, hulled and minced
s cup fresh orange juice
Va tsp.kosher salt
3 stalksrhubarb, trimmed and minced
4 oz plain 2% fat Greek yogurt
%2 cup honey, preferably orange blossem

Bring strawberrics, juice, salt, and rhubarb to a simmer in
4 d-qi. saucepan; cook until I'ruitbcgins to break down,
3-4 minutes. Let cool and, using a dotted spoon, transfer
%5 cup fruit to a bowl. Transfer remaining frait mixture to
a blender; add yogum and honey and purée until smooth,
Stir in reserved fruin divide mixture between individual
ice-pop malds, Freeze | hour, and then inserta popsicle
stick into each mold: freeze until pops are solid, abour 3
hours mare. Ta release ice pops from molds, run the bot-
tom of the molds bricfly under wam water.

T
AUV EMF. o

Judy Haubert
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Cheesecake with
Blackened Rhubarb
Compote and Sliced
Strawberries

SERVES 10-12

COOK TIME: ABOUT 5 HOURS

Pastry chef Anna Posey of Chicago's The
Publican chars dhubarb for the cheesecake's
compate topping in a wood-fired oven. But
a regular home aven will alsa do the ick.

Forthe crust:
5 tbsp.unsaltedbutter, melted, plus
more for greasing
6 oz graham crackers
1 tsp.sugar
Ya tsp.freshly grated nutmeg
Ya  tsp.kosher salt

For the filling:
% cup sourcream
3 8-oz.packages cream cheese,
softened
1% cups sugar
2 tbsp.unsalted butter, softened
4 eggs, room temperature

SEASONAL ALL-STARS

2 tbsp.dark rum
1 wvanillabean, split lengthwise, seeds
scraped and reserved
Y2 tsp. kosher salt

For the rhubarb compote and gamnish:
1% Ib.rhubarb, trimmed and sliced V&"
thick
1%: cups sugar
1 vanillabean, split lengthwise, seeds
scraped and reserved
2 thsp.fresh lemen juice
Sliced strawberries, for garnish

1 Make the crust: Heat oven to 375% Grease
a 9" (3"-deep) springform pan with butter,
Pulse graham crackers in a food processor
into fine crumbs, Add melved bucrer, sugar,
nuImeg, and saly; pulse 1o combine and
press mixture into borrom and 1 %47 up the
sidcsofpn-pamd pan. Bake unil ser, 6-8
minutes and cool. Wrap outside of pan with
aluminum foil: ransfer to a roasting pan.

2 Make the filling: Reduce oven 1o 325%
In the bowl of a stand mixer fied witha
paddle, bear sour cream and cream cheese
on high until smooth. Scrape down sides
of bowl and add sugar and butter; mix on

medium until combined. With the motor
running, add eggs. one at a time, mixing
well afier cach addition. Add rum, vanilla,
and salt; mix until combined and pour into
prepared crust. Pour enough boiling water
into roasting pan to come halfway up the
side of springform pan: bake uniil filling
jiggles slightly in the center when the pan is
tapped on the side. 50 minures to an hour.
Remove springform pan from water bath
and ket cool completely; chill umil sec, 3-4
howrs.

3 Make the rhubarb compote: Heatoven
broiler. Arrange rhubarb in a single layer
on agreased, foil-lined baking sheet; broil
uniil slightly charred, 6-8 minutes, and
rransfer to a 4-qt. swcepan. Add sugar,
vanilla bean and seeds; cook over
medium-low, until rhubarb breaks
down and sauce thickens to ajam-
like consistency, ahou.r:ﬂd@?nmv:s.
Stir in kemon juice; let ol and dis-
card vanilla bean. Spread compote
over cheesecake and gar

nish with strawherries
chill 1 hour before
serving

The blackened
rhubarb compote
can be chilled in an

Mirtight container for

up to two weaks. [t's
alsalovely overice
cream or waffles.

Judy Haubert
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Strawberry-
Rhubarb Hand
Pies

MAKES 7 PIES

COOK TIME: ABOUT 2 V2
HOURS

For these portable fruit pies,
Georgia-based chef-restaura-
reur Hugh Acheson uses rice
wine vinegar to make the fla-
vors pop. He preffers it over
ather vinegars because it has
atouch of sweetness that
matches well with strawberries.

SEASONAL ALL-STARS

Fer the dough:

2 cups flour, plus more for
dusting

1 thsp. sugar

1 tsp. koshersalt

16  thsp. unsalked butter,
cubed and chilled

2 tbsp. whole milk

2 eggs

For the filling:
1 tbsp. unsalted butter
5 oz strawberries, hulled
and roughly chopped
2 oz.rhubarb, peeled and
roughly chopped
3 thsp. sugar

gV S
s
"

Y2 thsp.rice vinegar

Ve tsp.ireshly ground black
pepper

Ya tsp.freshlemon juice
Pinch kosher salt

1 Make the don?h: W hisk
flour, sugar, a salt ima
bowl. Using a dough blender,
two forks, or your fingers,
cut butter into flour mixture,
rming pea-size crumbles.
Whisk milk and 1 eggina
s¢pardte bowl and add to flour
mixture; work dough unril
smooth but with visible flecks
of butter. (Alternatively, pulse
ingredients in a food proces-
sor.) Flateen dough into a disk
and wrap in plastic wrap; chill
at least 1 hour before using.

2 Make the flling: Melt but-
ter in a 2-qu. saucepan over
medium, Cook strawberries
and rhubarb until soft and
jamlike, 6=8 minutes. Stir in
sugar, vinegar, pepper, lemon
juice, and salt; cook 3 min-
utes more. Let cool to room

temperature, and then cover
and chill ar least 30 minutes
before using.

3 Assemble and bake pies: On
alightly loured surface, roll
dough ¥ thick. Trim edges
to make a 10712 rectangle.
Cut dough into six 457 rect-
angles; gather dough scraps,
re-roll, and cut one more rect-
angle. Place 2 thsp. Alling

in center of cach mctangle.
Whisk remaining eggina
bowl and brush edges of rect-
angles; fold one short side of
dough over the other, encasing
the filling, Crimp edges using
a fork. Transfer pies to parch-
ment paper—lined baking
sheets and chill 20 minutes.
Cover and chill remaining
beaten egg.

4 Heat oven to 400°. Using

a fork, prick tops of pies:
brush tops with the remain-
ing bearen egg. Bake pies until
golden, abour 200 minures; let
cool slighdy before serving.

Storage Wars

The high water cantent and
thin permeable skins of
strawberries account for their
juicy bite, but also make them
mare susceplible to geing bad
quickly. Damp cenditions are
the enemy of |
5o, don't wash
umil you're ready Lo use
And, to stave off spodage
line a colander or shallow dish
with papar towels and store
strawberries in a single layer,
uncovered. That will keep the
delic ate fruit dry and allow
air o circulate sround them

Judy Haubert
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The leftover sugar
for the paté de
fruit ks delicious
sprink ed on
tropical fruits like
MANEG, Bapays.

ELEGANT JELLIES

ARE A SNACKABLE,
STORABLE FORM

OF SPRING'S

FRESHEST FRUIT

Rhubarb-
Strawberry Paté
de Fruit Rolled in
Clément Créole
Shrubb Sugar

MAKES E DOZEE‘ PIECES; COOK
TIME: ABOUT 1Y HOURS, PLUS
OVERMIGHT RESTING

Instead of plain sugar, Wil-
liam Werner of San Francisco's
Craftsman and Wolves fla-
vors demerara sugar with
Clément Créole Shrubb, a
spiced liqueur made of aged
and white Agricale rums with
bitter orange peels. Iv adds a
clean, bright Aavor to the glit-
tering topping.

s cupdemerara sugar
vanilla bean, split
lengthwise, seeds
scraped and reserved

1 oz.Clément Créale
Shrubb or Cointreau
(astorwines.com)

1 thsp. canola of, for
greasing

12 oz.rhubarb, trimmed,
roughly chopped

3 cups granulated sugar

7 oz strawbermies, hulled

1% thsp. light comn syrup
2%  tbsp.yellow (apple)
pectin (lepicerie.com)

3 tsp.freshlemon juice

1 Hear oven to 200°. Stir
demerara sugar and vanilla
seeds in a bowl; sprinkle with

Shrubb and toss to com-

bine. Spread sugar evenly on a
parchsrrftnt P[HBI:—“ ned I:'Jra k-
ing sheer; bake with the oven
door ajar uniil dried, abour 30
minutes. Let sugar cool and
then crumble,

2 Grease a 97x13" parch-
ment paper-lined baking,

dish with oil; ser aside. Cook
vanilla bean, rhubarb, and

1 cup granulated sugar ina
4-qt. saucepan over medium-
high until rhubarb has broken
down, 8-10 minutes. Let

cool and discard vanilla bean;
transfer mixture to a blender.
Add strawberries and corn
syrup and purée until smooth;
return mixeure to pan and

faveur.com

Judy Haubert
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boil. Whisk 3 thsp. granu-
lated sugar and the pectinina
bowl; sprinkle over fruit mix-
e and stir until sugar has

dissolved, 1-2 minutes. Add |

remaining granulated sugar

in three batches; cook, stir-
ring well afver each addition,
uniil sugar has dissolved and
mixture has thickened, about
S minutes, or until an instane-
read thermometer reads 175%
Stir in lemon juice and pour
mixture into prepared pan; let
sit at roodm tem perature untl
set, abour 4 hours. Cur paré
de fruitinte 1" squares; coat
in reserved demerara Shrubb
sugar. Store in an airtight con-
tainer at room temperature for
up to | month.
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BIG NIGHT IN

A roasty,
toasty,

creamy,
meaty, |
crowd-pleasing

late-winter

BILL PHELPS

Judy Haubert

www.art-dept.com



Art Department

(CREAMED SWISS
CHARD WITH
(GORGONZOLA, RYE
BREADCRUMES, MND
'MI.WTS(I.EFT'

KUMQUAT-GLAZED
CORNISH GAME HENS
WITH BACON

Susculent pleces of smoky bacon balance
the sweet citrus glaze on these tender hens

1Yk, Cornish game hens

shersalt and freshly ground black
pepper, to taste
16 sprigs thyme
16 sprigs rosemary

mmm string. for tys

ot bacom cut o1 ploces
Shoul V4 thick
thsp. unsaked butter
dloves garbe, unpesled and smashed
d onicns, cut into 1” wedges

 minced

cups fresh orange juice

oz kumqu ats, sliced Y4 thick and
seeded

Va cup honey

Vi tsp.paprika

Heat ovento 475°. Season canities and out-
sides af hens with sak and pepper
inte

Kosher salt, to Laste

bunches Swiss chard, trimmed,

leaves halved lengthwise, and cut

into 2° pieces

thap. ......u.dh.uz.- melted, plus
more for

1Bring 12 cups water toa bod ina 6-gt.
saucepan. Stir inrice and return to a bail;
€0k, uncovered, for 30 minutes. Strain rice
inta a fine-mash sieva; let drain for 1
onds, and then rehirn topan.
et rice st

2 Cloves garic,thsk siced
1 smallyellowanian, thinly siced cover with plastic wrap and set aside.
& thap.flour
2 cups whale milk 2 Wipe saucepan clean and add butter:
1 cup heavy cream ....u over medium-high Add chopped el
1 8oz, picce h nd cook until golden,
removed qu mmms M!sleehndcnerncx sim-
1 tsp.freshly tes.
LF w,ubwl rice,
bread, 1 thyme, 3alt, and pepper. and transfartoa

# cup |au(l1lr :mua walnts

1 Bring a lrge pot of saltedwaterto a
bo. Cook chard until wilted about 1min-
ute. Using a slotted spocn, transfer chard
to 3 bowl of ke water until cod; drain and
squeere completely dry.

2 Heat oven 10 400°, Grease 2 9" x 137 bak-
ing dish with butter; set aside. Heat 6 thsp.
butter in a 6-qt. saucepan over medium-

lic and enien untlgolden, &-8
i flour; cook for 2 minutes

ities and te legs
togethar using bulchers'string. Heat bacon
and1thsp. butter n 812" skillel aver medium:
cook untl bacon & slightly crisp, 18-20 min

tha Gorgonzola into pan. Stirin
réserved ehard, the nutmeg. sait, and pep-
pers poar mistuse et prepared baking dish.

utes, Usinga teansfer bacon
to 8 roasting pan. Add garlk, onions, sall
and pepper to skilet and toss to coat: addta
roasting pan. Add od Lo skillet and, working in
batches, cook hens, turningas nesded, untd
browned, 10-12 minutes; set hens, breast side
up i roasting pan. Add shalet 1o skilet: cook
kil soft, 3~ minutes. Add range jiuk

cook skirring and scraping up browned bi
from bottom of skillen, unt slighty reduced,
3-4 minutes. Str in bumquats, honey, paprika,
salt,and pepper. simene r untilthickened
about 15 minutes. St in remaining butter.

anﬂ walnuts in a bowl: s
chard. Crumbie rem.

serving platter. Grate leman zest aver the
top; garnish with celery and parsley leaves.

STANDING RIB ROAST
WITH BLACK CURRANT
PORT GLAZE

SERVES 6-8

We prefie taleave the banes for this impras-
siwe roast un-Frenched, or exposed, because
the extra fat keeps the beef moist. It wil also
save you money at the butcher,

thsp. unsalted butter

large shallot, minced

<ups ruby port

<up black curmant preserves
4 5

top: baieunhl:hvdm:lun s bubbly and
pumpernickel is crisp, about 30 minutes.

'E\HI.D RICE WITH DRIED

Rice is cocked in a large pot sfbailing water,
and

Brush half the sauce over
Roast h

mamater nsaried into the thickest part of the.
thighreads 165 about 45 minutes. Let hens
restfor 5 minutes before carving. Tramsler
hens, bacan, garlic,and onions ko a serving
platter; spoon remaining sauce over the top.

CREAMED SWISS CHARD
WITH GORGONZOLA, RYE
BREADCRUMBS, AN
WALNUTS

SERVES 6

Pungent Gorgonzela adds depth o this
creamy side dish, while rye bread crumbs
and walnuts sffer & delicious erun ch

Judy Haubert
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inthis. P oy and dried
cherries.

2 cupswildrice blend Qundberg, com),
rinsed until waterruns cloar
deained
4 thsp. unsalted butter
S innorstalks celery, cut inte i pieces,
plus s cup leaves, lulg.m
2 cloves garlic, mince:
T St anion. et it pleces
¥ cup chickenstock
¥ cup dried cheries, roughly chopped
i sup bl chopoedpursiesplus Vs
cup leaves, for garm
2 thap. minced thym
Kosher salt and I-uh\urow'dbh:l
pepper, 1o taste
1 leman

thsp. rod wine vinegar

baker Bl siait e
black pepper, to b

1 16 bong Inbast ibrosst, ft cap
discarded
dloves garlic. peeledand halved
thsp. canola il

AMelt buller in a1-qt saucepan over
madium-high. Ca ok shallet untilseft, 4-6
minates. Add part and bring 10 a simmer;
cook, stirring occasionally, untd reduced by
a third, 6-Bminutes. Stir inblack currant
preserves, vinegar, sall, and pepperand
€00k 3 minutes more; set glaze aside.

2 Allow roast to come to room tempera-
ture. Pat roast completely dry using paper
towels. Using a paring knife, make 163hal-
low incisions, about 1/2"-deep, all over the
reast:insert garlichalves. Season roast

genercusly with s alt and pepper. Hea
1 on skillet aver high. Add oll and

€00k roast, turning a5 needed, until well
browned, 10-12 minutes, and set bone-side
duwn, Roast, basting ohen withreserved
glaze, untd an instant-read theemarme-

er inserted into the thickest part of the
reast reads 1007, 1-11/2 hovrs for rare. Let
oast rest 10 minutes before carving. Serve
remaining glaze on the side.
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STANDING RIB
ROAST WITH BLACK
ANT

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

MCROCRESS
WITH ROASTED

Judy Haubert
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MICRO CRESS WITH
ROASTED RUTABAGA

SERVES 6§

Micea greens are na lenger rekegatedta
rilly garnishes. With flavors ranging from
eitrusy 1o spicy to sweet, they make fora
wery lavorful salad

Fa the venison:
Va zmumpuuunes
Yo cupolive
mp.smru salt, nlu:mlo\n\n
thap. whole

M

onion untilgolden, 10-12 minutes. Add stock,

bears, bouguet garni, and pork knuckle: bail

Reduce heat ta mediumy; simmer, covered

gy, untl beans are mushy,
ydbo

groundiataste
tbsp. carawayseeds

thsp. coriander seeds

bsp. unsalted butter

rack venisn (with 8 bonas) banes.
frenched @artagnan.com)

N

1 M*t!hlﬂ\ah!m\h Whisk sugar, vinegar,
eds, cinnamen,

2 thsp olweoil
2 large rulabagas, peeled and cutinto
Vi pleces
Kosher sak and freshly
pepper, lotaste

Ya cupcrime frakhe
Va

s et Y
romaining ingredients bal, Reduce haat to

Strinreserved beans, 33t and pepper;beep
wearen. Heat 2 sp. od in 12" skillet over
medium-ngh; cook kale stems untilterser,
3-4 minutes. Add kale leaves, sall,
per; cookunt leaves are wilted, 2-3 minutes,
and st into soup. Add remaning il o skilet;
cook shredded pork unti cris, 6-8 miutes.
Ladle scup i

y
Rorseradish

Wbsp, whika winevine

1% tbsp, minced dil,plus sprigs for garrish
¥s tspsmugar
Pinch smoked hot paprika

12 az. micra cress, such as cabbage,

pears are tender, and bquid is thickencd,
‘sbout 45 minutes, Let cool

2 Make the venizon: Heat oven 1o 475°. Com-
bine junipar berrias, Ya cup o, 2 hsp. salt
the peppercorns, and the camway and cori-

celery, or kehlrabi.
oz, walercress, trimmed

. boneless, skinless smoked tecut,
fiaked inta I pieces

Heat oven ta 400°. Tass oil, rutabaj

=

ander seeds pulseinta
awet,

por

HONEYED NUT TART WITH
CHOCOLATE RYE CRUST

‘Add remaiing ol snd the butter 10 skillt;
hest over medium-High. Season venkon with
sall and pepper; codk, turning as needed,

and pe;
i ave, lyir, Rudal. Moming s, antll
Foldemand tender 20 minls el cool.
Whisk eréme fraiche, horseradish, vinegar,
dill, sugar, paprika, salt and pepper. Spread
hall of the microcrass and all of the water
cress on o serving platter. Toss rutabaga
and trout with 3 thsp. dressing and sprinkle
ovar cress. Top with remaining microcress:
gamish with &ill sprigs. Serve remaining
dressing on the side.

.
=
wellas structure ta the erust for this goaey
desser

urtil browned, B-10 m nutes. Coatrack with  For the crust:
roast until 2 cups whele-grain dark rye flour

aninstont-read thermormetar serted into (bobsredmil.com), plus more for
the centor ef tharack reads 140°, about 30 dusting
minutes for Let Vi eup choeslate
minutes before carving serve with mostarda. 1 thap. kgt brown sugar
s —— — 1 tsp. knsher

B thap. unsalted butter, cubed and

SMOKED HAM HOCK,
WHITE BEAN, AND
LACINATO KALE SOUP

hil
¥ cuplcecold water

For filingand ser ving:

eup honey
r bt ¥4 cupsugar
JUNIPER BERRY=CRUSTED  After flavoring the beans for this creamy 2 thap. ursalted
RACK OF VENISON WITH winter saup, smeked perk knuckle meat is 2 sp.vandla extract
shredded and pan-fried, rendering it crisp 1% tsp. ground cinnam on
MOSTARDA andintensifying its flavor. Ya tsp. kosher salt
2 eggs.lightly besten
Enves 4 Vo cupolive o Vi cupblanched dmonds
5zal|r\g u—m..mMm coating L wih 3 dmagu\n: peeled and smashed i cuppecans
2 stalks % cupp
lhtlfuhehﬂal\ddalﬂ bhrnhd«c [bcwf\ 1 mm mwymemd W eup walnuls.
ison s cooked. A 1 gHy Maldon flake sea salt, for sprinkling
berry mostarda is the perfect condimentfor 8 cups chickenstock
this lean roast, 2/ 1 flour chocolate, sugar,
beans, soaked overnight anddrained  salt. and butter na food processor inta pea-
For the mastardac 1 bouguet garni (1 tsp. whole black size crumibles. Add waler, pube undl dough
1Y cups sug pcpw«mu 2 ¥ speip Form d mctangle
¥ cups cider vinegar i bundle  andwrap i plastic wrag chil | hour.
3 thsp. ground mustard uu\g :Mm:lpm;
3 thsp. yellowmustard seads 1 com 2 d boke the pie Heat oven
1% tsp. ground cinnamon Koshar sa s reshy groundback 400", Whisk honey, saga, beter,varf
1 cup freshorfrozn cranberries pepper,to cinnaman, sak, and eggs ina bowk stirinn)
Ya cup deisdcherries 4 )I-lk;tmndnvrriul-ldthlﬂﬂ Floured surface, roll dough into

Ya cup deed currants
2 firm pears, peeled, seeded, and cut
inta V4" piecas.
12 pieceginger, peeied and minced
Finely grated zest of1crange

thinly siiced, leaves hahed iengthwise
andthinly sieed)

Heat /i cup ol i an 8-L. saucepan wver
medium-high. Cook garic, celery, earrol, and

RECIPES BY MELLIE EVANS

an16”x 17" rectangle, about 2" thick; press

doughinte s 5 x14° reetangulas tart pan and
trim edges. Pour fillng over dough; bake until
i minutes. Let cool sprin-

ke with flake sea 53k,

Judy Haubert
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JUMIPER BERRY—
CRUSTED RACK
OF VENISON WITH
MOSTARDA
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SMOKED PORK
KNUCKLE, WHITE
BEAN AND LACINATO
KALESOUP
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dithed ot Hoe panarda are all dependlent

A

mband Sweet
Pepper Ragi

sERvEs 6-8; PHOTO ON PAGETE
COOK TIME: | HOUR 10 MINUTES

hbell e
s the sauce and ¢
sain their shape
e apap

Yo cupoliveoil
1 B groundlamb
3 bay leaves
3 cloves garlic, thinly shced
Kosharsalt and freshly
ground black pepper. to taste
Ya cupdry whitewine
1 150z canwhale peeled
tomatoes. crushed by hand
1%a cups lamb or chicken stock
2 large red bell peppers.
stemmed, seeded, and sliced
Vi thick
1 large yelow bell pepper,
stemmed, sesded, and sliced
Y thick
1 b spaghettiata chitarra
Geataly.com) r thick
spagheti
Grated Pecaring Ramano, far
garnish

Crespelle en Brodo
PO s b e SR
CoOK TIME: ABOUT 5 HOURS

Far the brodo
2 thsp. oliveoil
3 Ib. chicken wings
1 Ib.beel bones, cutinto 2" pieces
Hask your butcher to do this)
2 comots, roughly chopped
2 largeydlow onions, roughly
chopped
2 stalks celery, soughly chopped
1 clove garic. unpecled, crushed
3 sprigs parsley
1 Bayleat
1 plumtomata cored and hatved

For the crespele and serving:

5 thap. flour

Ve cupminced parshey. plus more

1 tbap, olvesil

1 thsp. groted parmesan, plus
more fos serving

Ve tsp. freshly grated nutmeg

y Haubert

www.art-dept.com

tio. Ut ad et por sclupting od et pracpedi
nam landandam nosequid quam, ipsum
unt ame derum, coribus et officaborepe
conserum autem cicabor ad modition
nobitia consequos mint facere dolorun.
rur, sum fugiandae et ea valorit emposine
que volupea temauediti aud que nis resto
dolere, quibus volenis sinccem nataspel
o diciisqui remaue explit facissi com-
nihi occusdant min ne con periatanur
Tusaperro dodum alit b illorpor reprae

sunt.

Ommoluprari sint lsbor aperspi endan-
dae quo im a wolupient utes quias aligeni
sum que eum delorro rpasams mecaperis
magnam harit cssus doluptur?

Officia di officd irisque oditiorepro vel
cosamendebis aut quibus pediost, cones-
sum rest dolupta cum ipie oprus

Ximi, que erem quia paria nimi, cum
latque sa niet dolupras et velliquia
accumeue sa consequam, que dolum reca-
ber ibuscimus die cum, quundisciine face
debis doloria cum quaccum es di molor as
cium dliquis dolupta que parum aut costi-
bus aut adipsan dudiment moluprascie
consende sedieaquam, qui 8o ius sequi
ut hiliquae netur, simos sinitiasperi vento
voloriberia roasitaquis atemodis vohum
que dibsdam ex dcabor ses vid maior ad
meluptati consequosto berfe ruptare cus cat
di beatque quide omnis ellorestram fugia
cossuntio. Tem qui di ut ct venis modicim
quam faceped ulliquam, quac. Nem ut
quature rehicimant prorrunt laceper ciis-
cmemr?

Ute nis ipit 2 volorem . Ex experi dohup-
tas dipsa aut ped ur faces es dollaut que
volupeaguie ni quunt amnient harum nis
mis essimin tendiandebis et cum sendi core
nulparumque nis ilibus, uras provitarem
CONSERT CTur SIMPe fom i$ AulemMequa met
am, sicaris mod qui ad ue expellis qui am
quiacre rumquia everionsed eum nus,
sum nam, coresei omnict veles dempele
crorerchilin nare in repra¢ volupcacmum hil
illecea tatusdam ilis mint officictus,

Andestintis volentin es molum
volumaue voluptamus e is dolorarur sae
eequideni mperorp osantis moluptas aceus
enis et quat pardia sum consecus explam
aut ex offic te cim faccaborepro doluptas
ides reprar.

Torarincid utatem velibea quacrit, nos
et verio est escient, con fentur, conecrotas
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The dither of-Fhe panarda are all

cas restium facesectiam quame providebist auta clirisiremod
ut fugit, ommo cus quat pra que vendus verfero endi sedi
ommadic o ommeloe cssimag niminum cum explibus dolosis
estas exphicium vendit quarem sant laudandic et cum hidi-
fne, sum et aut pro illaut evur, consequi emeue soloratingit
s cum quam se renime laceperum eoplau a sit ut aut est,
simincrur adipsun ionsequate volent molupea exibus dolupti
wstrum fugit ex cici disis volores minthic aborent mquo
magnime poreium reped etur, cum rem harum consed que
RisE, core porem quisimi liquac, Nam, ipiciamas auc qui optat
molupta tonempe ium hiciis autecaborcic totatem volendi
iostibus mi, odignam, weariis enem ditaccullo officid mos
paritio riatiam rempor aut lam st asitam nonectios ex ¢
et earum venimagnam ventiis eillabo rperrov idebitias rectat
endit faccaborre madit ladoluptam ipeam rem est fugie quis
dolupraspis rerionem, Liquam hiciduntus, siem karus ecum
UM A € UL CAGUISSI Com s SquE essintD Mos 10 ¢t
Iab ipicndacs excre, tacatiuste nobis dellupe aturia aut omnis
cusapelectis exerferatur? Lupratum adit vid que rerbusdaes
endit enst cum apitac vendisi musapera con rem qui omni
mmusanam, ad qui sedis nusdand icipita dsiviur, soloracpudis
ipsuscic udae velacerum re exceped quiandacrum culleca
tur sandist quo is exerspid quidelicto comni nosae. Eveleca
eperis, od cataepea comais sed moloriacst poriaer chictinmqui

ch.

2 cupsdried borlotti o cranborry
beans, soaked over night and dranad
Kosher salt and freshly ground black
pepper, ko laste

7 b Swiss chard, trmmed, leaves and
tender stems roughly chopped

Y cupolive ail

1 tsp.crushed red chilaflakos

12 cloves garlic, roughly chopped

3 cartats, cut into ¥ pleces

4 stalks colery, cutinto Ve" pheces

1 medum yellow onjon. cul ints e

pieces
2 cups chicken o vegetable stock

2

PorchettaStyle
Chicken

SIRVES 4-6; PHOTO ON PAGE TK.
Coor TiME; ABOU

1-1%4, baneless. skin-on double
(atiached) chicken breasts

dalores avides exceped modiscipisi cusint officacs seceaqui
optaspitas nat ant lautem et prem sa dolores empore volor re,
con est fughaturem voles ctu, sapero te nectur sit volo cum
in et hillam hiti blaborerum quas

Fer modis rem iur, sequos plaboritas exces mod ma seru-
riate paria. A rum et fugiac solute aurem cum alit cour sit, we
que dis rempori onectotatur rag nonsequ ario. Atas suntisg
wareruscil incient iundam, alicdd molor sandaest, is molut
valuptarur? Solo amnis magnis veris esequia sunte incimolum
qula acta sequi duascils qulate nest omls ex ec quam Fuga
Nam enict quam debit hiliqui nisqui omnis volore nonsedit
anda deliqiquia conem delupta de ea sitat am re sequi officiis
eum dit etur apis ut ad modit, cusape poresti rem atiorit
qui iunt

at.

Dolorpo reptur alique concs dolor sum que dit exeestrum
nos ex ma dolupie nditiis conem adMa consedi orepro volup-
et poressita quid quam nectam dolore net volum is quis
essinciaest, consequi doluptar andacs et qui au illes cxer-
enduntis nobis num iunto caquas secestota quasimp orunte
et volupru res in e volorest am quam eossi aut molarrorem
ipsac quarur rempera estiasp eresse officid mostrum lic invelit
aerrum reperib usapiio cusandandi si que vendust quis expe
di sapit, quodipsae costis autem. Nempore scitas verferion

nihil # mabor secqai selor adis arumaul nim volorro nuribus,

i

1 cupdrywhite wine

¥ cupolive ol

Yo cuphoney

3 tbsp. kosher salt, plus more to taste

2 tbsp. minced rasemary, plus Vacup
packed loaves

Y bsp. freshly ground black pepper.
plus more totaste

3 . Yukon Gold potatoss, preked and
cutinto 1 picces

12 cloves garlic (6 peeled and smashed,
Gmashed inte apaste)

1 tbsp. ground fennel

3 ez (about 1 shees) thinly sliced

pancetta
Butcher's string. for tying

ouss

T

Judy Haubert

Tusam quia né rerem
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i
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ammaos dolorepeles molupta
cue? Lot officeium solupeat ct
est dolora. sam, wllupti nul-
labo ratquaspe ext, omnihitas
alis dolupeae dus, ut eniminy
cllosenis malupras sam ut in
reperem porasem porcpudi to
vecum, sequiatquid esequis
cum fugit quiaci offic w non
conseribus exur adi totate por
aut et omnitibuse ur ¢s es et
vel in con corio. Ga. Nam
cventempore nize magnam
vitatiund unt que imillupra-
vur magn solor adit arumqui
nim velorro cturibus, ommas
dolorepeles moluptatur? Lest
offictium soluptat et esto
dolara sam, ullupti nullal

ratquaspe est, omnihitas alis
dolupae dus, ut eniminy
ellorenis molupeas sam ut in
reperem poratem porepudi

non conseribus erur adi sotate por aut & emnicibust ut es
es et vel in con corio, Ga, Mam eventempore nise magnam
vitatiund solor ad i arumqui nim volorre couribus, ommos
dolocepeles moluprarus? Lest offictium solupeat et esto dolora
sam, ullupei nullabo earquaspe est, om niicat alis doluptac
dus, ut eniminv ellorenis moluptas sim ut in reperem pora-
tem pacepudi to teaum, sequistquid esequis cum fugit quiati
affic t¢ noa consaribus ctur adi totatc por aut ct omnitibust

Fried

uswith achil

1 eggyolk, plus

Stuffed
Castelvetrano Olives

12 o (about 40) Castelvetranc olves
{wholafoods.com)

3 o1 goundbeal

2 onpoundpork

2 thsp.grated parmesan

Ve tsp.freshly grated nutmeg

The dithes of-Hhe panarda are all. dependdent

ut es es et vel in con corio.
Ga. Nam cventempore niac
magnam viratiund solor adit
arumgui nimvolarra cruribus,
ommos dolorepeles malupea-
cur? Lest offictium swluprat oo
esto doloca sam, ullupti nul-
labo rarquaspe est, omnihicac
alis doluprac dus, ut eniminy
ellorenis moluptas sam ur in
reperem poratem porepudi
to tecum, sequiaquid eseq-
wis cum fugit quiati offic te
non conseribus etur adi wtate
poe aur et omniribust ut es es
et vel in con corio, Ga. Nam
eventempore niae magnam
vitatiund solor adit arumqui
nim velogro cruribus, ommos
dolompeles molupratur? Lest
offictium solupeat et esto
dolora sam, ullupi nullibo
ratquaspe est, omnihitat alis
doluptae dus, ut eniminv
ellorenis molup Fugi quisti
offic te non conseribus crur adi totate por aut et tassam ut in
reperem poratem pore pudi to tecum, sequiaiquid evequis eum
fugit quiati offic te non conseribus ctur adi totate por aut et
emnitbustur eses et vel in con corio. Ga. Nam eventempore
nize magaam vieatund ims iprantormo ¢t e d maximposibus
ut e nimporio bla nonscquodis caqui tore et aliquam ipicat
i pramuaipit qui il et eseditsernam is non etur molupti
onsccuptas dolomunt officium aue mod ommolut

Finely grated zest of | lemon
Kasher 3alt and freshiy ground biack
peppa, totaste

Ol Scolana) 2 tbsp. whale milk

SERVES 4-6; PHOTO ON FaGE TK 1% cups beead crumbs:

COOK TIME: ABOUT 35 MINUTES Ya cupflour
Canola oif

Twholeegg

10

aubert
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Rabbit and
Crawfish
Stargazy Pie

ARVES 46
iha whimaically decorated pie (pictured
on page TK frem London chal Mark Hax
FabnE 30 S Wik WA W 1 3 ke
richsauce under a bect-bke beel suet
crust (see TE Kitchen Patce.” on page TKD.
For the pastry:

3 or el sumt (aak your butcher),

chiBied and coarsely shredded

Va cwpssell-rangliow
tbsp ursalted butter, chilled and
coarsely shredded
1 tsp.kusher salt
L hghtiybeaten
Ve cwp ke-coldwater

'S

For the filing:
Ve cup cancla ol
2 2¥wibrabbs, cutinto B pieces
wach
Koshersat and freshly ground
black peppes, bo taste
4 fbsp ursaltedbutter
smal yellow onion, mnced
Y cup flow
4 cupschicken stock
Yo cup dry bard apple cider
12 oz freshorbrozen crawhsh meat,
phus Twhole head-on cawfish
acrawinh com)
Ve cup heaey cream
1 bsp misced pashey

TMake the pastry: Pulse miet fous, butter
wlt, and egg i a kedprocessor iflopea
sized crumbles. Wah the motor nnning.
204 water: pubie unt pastry forma Flat-

e i k 3l wrdg i plastic waap,
eady lo uie.

filling: Heat 2 thap. oilina
Fagh Seasonrabba
rail brewned
12-15 minutes, and trans{er 10 bow!.
Add butter, remaining o, and oreon to

medum and reburn bt cook untd len.
der, about | howr. Transler rabbattoa
Bl and 1 cook sh

i

meal. cream, parshey. sall, and pepper ino
ssuce; letcool
3 Axsemble and baks the pi: Heal cven 1o

400" Pour fillng into 2 3° pie plate. Ona

[ Hace, roll pastry indo an 11*
k. Bruth the edges ol pie
plabe with egg and Ly pasiry over 1op; Criemp
wdges b veal. Cut saven1” holes mihepas.

o, leavng headuand daws
oking cut. Brush Bop o1 pastry with 622
Bl untd golden beown, about 30 mewtes

Judy Hauber

www.art-dept.com

Jerusalem
Artichoke
and
Comté
Pasties

cheese for the ling of these
Parcheld veget sran o e

B oz Jerusslem
arahokes preled
andthinly shee dand
oughly chopped

2 oz Combécheese,
hinlysbced
Kosher salt and
freshly ground black
pepper, totaste

— oz beafrozen

putlpastey (__

shetsl, thawed

#E lightly beaten

THeat cvenin 325° Line
2913 baking dish with
parchment paper. Layer
artichokes, chaese, 10,
and pepper indah; bake
hokes, are becer,
« Letcool

ZIncreass oven to 3507
Fioll cut puflf pastry sheets
kil VB theck Using 2 6°
wnd cuttir, end Ul 6 &
3¢k one iathol the

aircle. F

P

ing sheets Beush tops with
45 bake urtd goldenand
crap about 35 mnutes

Agnis pro
magnat.
Equos sime
vent dolorrum
nonem ius eos
accusam que
ditem quae
pos magnBus
mil modist
evel maximus
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SERVES 6

Thick stout-laced beef stewis blanketed
by a flaky blew cheese crustin this
recipe adapted fromone servedby

chef Daniel Doherty of the London
restavrant Duck and Waffle

For the pastry:
2% cupstlour

& oz, 5t#ten, or any bluecheese,
erumbled

& tbip. unsalted butter
Ya tsp.koshersalt

Vi cupice-coldwater
egg lightly beaten

Faor the filling:

Y cupolive oil
3% Ib. ox or beef cheeks orbeel
Brisket, trimmed
Kosher salt and freshly ground
black pepper, totaste
eloves garkie, roughly chopped
carrot, roughly chopped
large yellow onions (1 roughly
chopped, 2 thinly sliced)

stalk celery, roughly choped
16 oz stout beer

W cupsheef stock
2 bayleaves

aprig rosemary

sprig thyme

cup Weorcestershire sauce

W M

1 bdake the pastry: Pulse flour, St

fon, butter, and sakt ina food processor
inko pea-sine crumbles, Add waler; mix
uritil dough forms. Flatten dough intoa
disk and wrap in plastic wrap; chill until
ready louse

2 Make the filling: Heat oven to 375°,
Heathalf the cilin 3 6-g1. Dutch

oven ever medirm-high. Season beel
with salt and pe pper; cook, turning

a5 needed, untid browned, 5-8 min-
utes. Transler beel toa plate: setaside
Add garlic, carrot, chopped onion,

and celery to pan; cook until goldon,
B-10mnutes. Add beer; cook until
reduced by half, 57 minules. Refurn
beed to pan along with stack, 1 bay leaf,
the rosemanry, and thyme: boil. Cover
and trarsfer to oven; cook until beel

is wery lender, 22 Y3 hours, Mean-
while, heat nernaining oil ina 127 skillet
over medium; cook sheed onons and
remaining bay leaf until onions are
skghtly caramielized, about 45min-
wtes, Stir in Worcestershine; cook until
evaporated, 2+3 minutes and transfer
toabowl. Let beel cool inpan, and then
shred into bite-size pieces; add to bow!
with onion, Strain Sauce and Stir into
beed minture.

3 Assemble and bake the ple: Heat
awen to 350° Pour filling intea __-qt.
baking dish. On a lightly flouned sur-
face, roll padhryinto a __ " oval, about
%" thick, Brush edzes of baking dish
with beaten egg. Place pastry over
top; trim excess, Ukng a fork, press
edges of pastry onto edge of dish
Brush top with egg and cut three slits
in pastey, Bake until golden brown. __
Frifutes
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Monkfish
and
Fennel
Pies

SERVES ©

These chawderfike potsotopped
pies from London ched Mark Hix can
aluo be made into one large pie using
a baking dish.

4 cupsfishstock
2 large bulbs fennel, irimmed
andeut inta s pieces, phis
frands for garnish
1% Ib.boneless, skinless
mankfish cheeks or fillets,
cut into 17 picces
12 tbsp. unsalted buther
i cup flour
2 tbsp. heavy efeam
2 tbsp. roughly chopped
parsley
Kosher salt and freshly
ground black pepper, o taste
2 Ib.russet potatoes, peeled
andcut inte V" pieces
cup frech bread crumbs

1 Boil stock ina 4-gh savcepan. Add
fennel, cook untd tender, B-10 min-
ubes. Usang aslotted spoan, trans fer
fonned to a bowl Add monkfishio
pan; cook 3 minutes. andthentrans-
fer to bowl with fennel. Trandber
stisck to ancther bowl. Add 4 thsp.
butter to pan: maelt over medium:-
high. Sprinklein flour; cook 2
rrirutes. Whisk in reserved stock:
boil. Reduce heat to medum: sim-
mer urlil saeceis thickened, 10-12
rrirutes. 5tirin reserved fennel and
mankfish, the cream, parsley. salt,
and pepper, Divide mixture between
six §-0z baking dishes: setaside.

ZHeatoven to 4507 Coskpotatoes
in saltedboiling water until tender,
about 15minutes; dran and trans-
for to bowl. Add 4 tbsp. butter, salt,
and pepper; maghuntd smocth and
let conl. Transfer potatoes to a piping
bag fitted with a 344 star tip; et cool
slightly, Prae (don’t pipe- 3p00n7)
reservid potatoes oved tep. Melt
remaining builer and toss with bread
enumibs; sprinkle over top bake untd
golden brown, 12-15 minutes.

Occulpa nis
atur mollori
beribus quist-
rum repel
ipsandipsam
accum que
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SUSSMAN’S GEFILTE FISH

EMERGING FROM LOCAL TRENDS, TH. CREATIVE COUKT GOES HERE GHORT SEE

Judy Haubert

www.art-dept.com

i

3¥1-d4b.chicken
Kosher saltand eesbly
T p—
e

o2 Thairock sugas or
g graulated sgar
thip, s cup fuh sauxe,
preterabiy Squad brand
Bfreshwide e pocdis

scalions, thinlysiced
bage white saion, thinky
shaved uning a mandolin,
nnsed undar cedd witar,
snd drsined

Snmacha sauce, forservng
cup fresh b fuice
jlapeta, stemmed and
Py siced
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quit the Hanoi-syle pho siccing in front of me ar chef

Duanny Bowien Mision Cantina sestnerant in New York
City: “The ever surpriving, always impeovising Bowien wen
Asian insead of Latin for the maming menu at his Mexican
spot. Itk brimming with pulled chicken, thick sibbons of rice
noedles, and w0 much scallion and cilanmo [ can barely see
below the soup’ surface. Strewn across my table are more
signs of'a Victnamese feast: an ample baguette smeared with
duck-liver pieé, lemon grass-flecked sausage panies nestled on
a mound of broken rice, saucers of sriracha-dowsed shaved
onions, and plates of Thai basil, mint, and cweooth herbs,
Breakfist made with the same thought and delicaie balance
as dinnor—mwhat 2 welcome revelation.

M chef wins Michelin stars for cpgs Benedicr, but cven
witheur the eritical acclaim {or sexy lighting) thar comes
with evening cooking, breakfast still has a blank dace-style
allure for mere adventurous culinary explorers. 1 feel like
we'rne just getting going with breakfast,” says Eli Kulp of
Philadelphia's High Stecct on Masket. =1 secectly want to do

Il'i.'!:-l? AM, and I'm Lae vo work, Beally lane, Bus §cant

Judy H

www.art-dept.com

2 breakfase rasting menu.” Mot quite theee yer, his breakdas
offerings nevertheless include spicy coppa, braised kale, and
an unabashedly (and indulgently) weighty redeeye gravy
Doanish widh ham that s, in every way, the amtidow w2
jovless Greek yogur 1o go. Alvin Cailan of Eggslut in Los
Angehes goes ane step furdher—he almos excusively
focuses his prodigious culinary alent on piled-up,
featsrobarchiteciure breakiast sandwiches. On some he
puts his contrast-colored, strikingly pretty marbelized egg.
a sandwich component thar makes 3 statement: at
breakfass, 3 chef can shaw off some peenty neac tricks,

By the time | get to the office, T'm practically giddy:
Normully, 'm nursing a caffee, trying to jolt my brain out
af start-up mode, but today T the pedey percon
soo-wide grin, Breakfas is worth i, Noa For fucling up or
detoxing or cleansing or any ather performance-enhanding
functions; breakias is woeth it because a good break Bt
like these four delicious recipe) is as Aavorful and
enjoyable as any other meal. And. as it fums out, being the
perky morning peson is pretey damn geeas.

Chel Danny Bowien
brightens his Hargis
style chicken pha with
Sriracha, shaved white
caion, ard lime.

aubert

HANOI-STYLE
CHICKEN PHO

seevis 8

Ya

-

-

=

=%

3%4-4-1b, chicken

Kaosher salt and freshly
ground biack pepper, 1o
taste

oz, Thairock sugarer
thip. granulated sugar
thap. plus 1cup fish sauce,
preferably Squid brand
cups fresh wide rice
noodles or dried noodles,
coaked and drained

cup cilantro, raughly
chopped

scalliors, reughly chopped
laige white iion, shaved
wsing a mandokne, rinsed
under cold water, and
drained

cup fresh lime juice
jnlapefio, stemmed and
thinly sliced

Sriracha sauce, for serving
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BLUEBERRY QUINODA
PANCAKES WITH
LEMON CREMA

SERVES 4
Granola and quinos lend 3 smcaky

carthy-crunchy vibe tothese subsuantial,

Aulfy pancakes from Dove’s Luncheon-
wtve, Paul Kahan's new reakfat-and-
lunch caneeen in Chicage,

Vs  cup quinoa, rinsed
2 sticks cinnaman

cups flour

thap. sugar

1bsp. baking powder
thap. baking soda
5. kosher salt
cups buttermilk
s whiale milk

RS

thap. unsalted butter, for eooking
cups bluebereies, plus more fgr
serving
t«}Mnieaneramafr(guac
S0ur cream

BB B MR o RO

=

Judy Haubert

Zest of 1leman, plus 3 thep, juice
Granala and maple syrup, for
Serving

Heat even 1o 3507, Bosl quinas. cinna-
men. and Y cup water ina 1-qe. sauccpan,
Reduce heat m bowr cook. covered, until
water b abiarbed, aboue 10 mimuger, Lt
ool discard cinnamon, Whisk Aour,

A b, sugar, the buking powder, k-
g eda, arsd salt in a bowl, In 2 separac
bowd, whisk reserved quinoa, the but-
rermilk, milk, and cpg: wlr knso dry

www.art-dept.com

A caat-onshillet gives
these phus-sized pancakes
their burnished color,

ingredients until barser forms. Work-
ing in basches, heat | tbup. buseer ina 10”
cant-irom ikilla over modims coak 1%
«cups batter urtil bubbles appear at edges
of pancake, 4-5 minutes Add bluchertics
and flips cook 2 minutce. Tramfer akil-
Tt v oven; bake uneil ousside is crisp and
imside i Aufy, 34 minmer. Repeat with
remaining batter and bhscherrics. Whisk
remaining sugar, the crema, lemon zest
and juke ina bowl Top pancakes with
leman crema; serve with maore Blucbenries,
some grancla and a drizzlc of maple symp.




Art Department

L

UPGRADE
chopped 1820 mimuses. Stir macked bister and honey in a benwd:
Ya small Vidalia onion, thinly sliced baush over hot Blscuins. Return biscuits 1o oven and cook
3 cup chicken stock unsil golden, 5 minurcs more.
1 tsp. Dijon mustard
1 clove garlic. mashed into.a paste 2Make the wppings: Armange pancetta in a single lyer
1 eggyolk on 2 buking sheets bake ustil crisp, $-7 minses. Pour
Y2 eup canolaoil Fat From pancern irto 2 127 skiller; ser aside. Bring a large
1%a thsp.espresso pot of sahed water 1o a boil, Cook collands umil cender,
4-6 mimzex; drain. Heat skillccover medium-high; cook
For the eggs: onion until soft, 4-6 miraces, Add collants, stock, sak,
4 lbq:.uuﬂhdhlﬂzn and pepper: simmer undl wock ks evaporaced, 10-12
B egas i tes, Whisk Dije r, gallc, yelk, and salt kn 3 b
4 tbap. finely chopped chives while whisking, dowly drizale in oil, and then espresio,
Kosher salt, totaste rail amdi ia emialaifiedd,

1 Maks the Biwcuies: Heat oven co 400°, Whisk Hoar, 3 Cook the cpgoe Mk | dhap, buateer over medium heat in
sugar, haking powder, and sale in 3 bowl. Using the an 87 skilkee: erack 2epps into diller and break the yolks.
- coarse side of a bax grater, grate froren batecr into Uhing the tip of a beat proof rubber sparula. gently swid
o minsre; mix 0 cambine, Add bumermilk and yolks inso whizes, making 2 flas oenclerie and mking care
wsing your hands, protly mix ingredeines uneil asoft o o scramble the cggs. Cook until borom isser, about
dough forma. Transfer dough 1o a flouscd surface; 3 minutes. Add 1 thsp. chives and sak; fold omeletse into
patinm a9 x 7" rectangle, about 27 thick. Usinga quarscrs, tnml’unnpllkwlmpmm Repest with
ardd iiﬂr‘rmdﬂulwm 4" round cuseer, cun cut 4 biscuits; gather and reuse ke 4 omelettes. To assemble:
sorapn. Place biscuits 17 apart on 2 parchment paper= Hh:lhadulnhl&lpm&euh:ﬂ:whaldhnddri&
eens, rimmed, and roughly  lined baking sheer. Bake antil cocked through, collurds, omelettes, and pancenta berween biscuits.

Teatry b pange T b fined
Alvin Callan's fechnique

Judy Haubert

www.art-dept.com
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COUNTRY HAM Mih
RED EYE GRAVY DANISH

MAKES 1 DOZEM
A glorioss mash-up of vicnnoluere pasny and
hoamey Sowhern comivee, this sivery croluant-
dough Dianish with salty councry ham gravy
wan sidapeed From a recipe by chef Eli Kulp of
High Strect on Market in Philadelphia.

3 thip. unsaltedbutter
Ya  smallyellow onion thinly skeed
3 thap. four, plus mene for dusting
o cup strongly brewed coffes
3 thsp. beavy cream
T oz thinly shaved country ham
a2  tsp.sherry vinegar
Kaosher salt and freshly ground black
pepper, totaste
4 8-or, cannisters Pllsbury seamless
crescent dough
1 egg lghtly beaten
Wa  cups grated Pecoring Romano

1 Mek butter in 3 2-qe saucepan over mediam.
high Cook anion until golden, 810 minuter.
Stir in Bour; cook 2 minuics, Add coffec and
ercam and trandier o a blondet; purde until
amooeh. Retumn gravy w akilles; simmer over
mediam uneil ighsly thickened, 2-3 minaes.
Reughly chog a thind of the bam; stie into gravy
with the vincgar, salt, and pepper.

2 Hear oven to 400", On a Egholy fowred s 4
facc, and working with ane sheet orcioont
dough a1 a vime. roll dough ineoa 97 x 1247
rectangle, Cu douph kngibwis into six

1% wighe serips. Tivian atrips, one at a time, by
halding ends of svip and rwisting dough in
apposite dircctions. Coill ane twis of dough
around #ulfitomake a 27 round: pinch dough
w0 seal. Pinch the end of a second ewist of dough
aneo the round: wiap dosigh anound so make
4% vound, Tisck and pinch end of dough urder
danish to prevens unravding. Tranafer danishes
10 a parchmens paper-lined baking sheees; cover
with a damp dishrowel wnil all dansibes are
dosenad, Using your fingess, peess and sresch
he canier of cach danlsh w make a shallow
well Brush danishes with egg. Cut oue rwelve
47 nquarc of parchment paper: place one square
avereach danish. Fill wells wirh dried beans or
pic weighes; bake uncil golden and puffed. 1012
mirmece Remane paper and beams, Speon 1
shiup. gravy ineo well of each danishes, wp with
seenaining ham, and half the pocarino: hake 8

miutes. Garnish with remaining pecarino.

Judy Haubert

www.art-dept.com
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BY LAURA LOESCH-QUINTIN

Photegraph by Andre Fara nowski

ach year when The local specialiy

Ivisitmy carned itsfane inthe

grandfatherin  late 18005 when Paul
Erittany,apastoral Gauguin and other
regionon France's membersof the Pont-
northwestcoast,Tre:  Avenschoolofart
turnbearing delicious  drew flocksof tourists
gifts for my friends: 10 the town aboard
thin, the Oroads, and
bretomes. What sets treats proliferated.
them apart are the O sach stare,
Bréton farmstead Traoi Mad de Pont-
ingredients: freshly Aven, opened by
milled flour, just Jald  the Lo Villainfam:
eggs. andthe iy in 1020, has been
signature beurre makdnggalettesde
elemi-sel, acroamy Pont-Aven for nearly
buttercontainingless  acentury. Today. the
than3 percentsalt. Le Villains' cook-
Richandsubtly sweet, jes—crispy and golden
the cookies are heay- with justa hintof
enly crumbled over salttobalance their
ire cream of nibbled magar—aresnatehed

up by vaoationd
nooncupeltea Parislansand over-
Galettexbretonnes  sean travelers alike.

arefound throu ghout
Brittany, but they first
galned popularity
inthe small milling
town of Pont-Aven
toward the end of the
1oth century. The
boulangersthere,
who often exchanged
bread forlocal farm-
ers’ butter, used the
exoe ss dairy to make

take to chiarch began
requesting smaller
versions. To satisfy
them, the ba ker s de-
veloped acookic-sized
varfationthat they
called paletres.

| | BAVITTA SOU Last ek M

Butyoundon't haveto
gotoBrittany toget

them, Traou Mad de
Pont-Aven'sgalel tes
dePont-Aven canbe
ordered (§5for a 3.5~
o, o) from simply
gourmand eom.

Judy Haubert

-

Butter
Queen

Alight-as-air cookie
with a century-old
French pedigree

Toied

AaVeMr.Eam

@

www.art-dept.com
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it yeve e’ Garliowasthe first something goos haro when }

d w0 vory in places. | 1ok a fow heads back to my
apartment, where | brake them open, revealing plump
clorves seasgly encased in stippled red and purple skin. It
pcah thar the skins were seill micky, clinging vo
hen | ticd 1o peelthem. A 1

nibble of one raw lice unleashed a ferc,
made my eyes watee, | Haitened aha
che side of 4 knife, minced them, and cauréed thern in 3
pan. witere the familiar alchemy: of heat and oil wmed
the white flesh golden and mellowed ies shasp edges. As
‘my dad used . | stirred in spagherti
s awaken lite st and dove in. The toasty, bitcersweet fla-
~or of the garlic ssturaed the srands of
pasta in a way thatwas at ance familiae
and also more intense than | was used

was

1sh of heat that
doren cloves with

hen | was a child, 1 would som:

. Teased ot of bed by the warm,
y footed pajamasto find my younger brother
while my dad— who oft

0 bed—put the final touch,

m—tasing dhably of garlic bus
soemchow mofe so.
Twas quickly booked on the stuff, Thar

sizale of minced padic as

gspaghettiis
ashowerol

canned tunaand s
dlae

and mpping

y dadl, we

seorgia, | used garlic with
greates abandon than usual. | loved ie
in tabuka, a whole chicken rubbed with
garlic pasee, cwoked under a weight in
an ison skillee and scrved in a pool of
ayearspentinthe Repub-  burtes, with niortskali (lierally, "garlic

§ water’), 2 sauce of raw garlic and cilan-

ace sevami g
avorite way to start 3 dish. | love ¢

my appesite
thought o ir. Garl
My first inkl

he be more toit tha
first it o the spra
spatsed wmething 1'd pever

scly: lewas uncxpectedly heav

thatcam

et in the capital

ple arlic | picked up 2 be
i mottled wi

befirc: pu
my hand

ndex
h decp pua

ped o sauce forified with pan dripping
plethar  on dhe side. T leammed w love s raw
which brought a zesty bite 1o an herb-
packed walnut pastc for stuffing fried eggplant. | cven
noshed on whole

pichled heads af it, the saa ppy;
gared cloves a1 wrfying to cat as potato chips.
Tt was firting that my incroduction w the wider
world of garlic twok place in Georgia, Garlic eriginated
in this part of the woeld, in Central Asia-pecsent day
Karakhutan, Tafikistan, Turkmenitan and Usbekistan,
e spread from there. careied by
vrades thraughout the okd world

Early on, garlic was cultivated in

@pti con corro
Egypt frhere, S000 years ago, o optature, sum
it was prized for its medical and iquatenonsed
culivary wes). in China (where it woqularet qu
[ e i consequiant eum
was an integral partof the diet at ks

lease 2000 years aga). and ancient
Greres and Rome fwheee it was
used

ghr, mostly as 3 med-

icine), It's onc of mankind's olden hosticubural crops,
and 1 comerstone of many of the wadd's great cuisines.

Giarlic is an allium, a gens in the Lily family that
includes onions, shallats, and lecks. What we call the
garlic “head” is acvually dhe swollen bascs of the kaves
ofthe plan, which channel the suganand carbohydeates
geneeated chough photosynthesis belowground, where
the leaf bases swell o form a duster of “bulblers™—whae
we know as gardic coves, The gardic head absorbs addi-
vional mutsients, including sulfur, from the soil, and

the compounds derived from sulfur that give garlic its

Judy Haubert

www.art-dept.com
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World,
of Garlic

Al garic falks 71
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at Thanksgiving. Ax Van Dyke said. thanksgiv-
ing is following the impulse to express grattude,
which iswhat | scek o do for the commanity that
wekamed me in

Many visitors to Yaaneville know the wown for
its restaurants, resorts, and the suround

re in the United States: with the
Veterans Home of California, the Parhway Home
and pe
than  third of the population of eur small rawn.

residences, veterans make up more

s at The French Laundry, we pre-
| Thanksgiving dinners for our
guests, Each wble received an individual, beauw.
tifully oasted rurkey. The only requiremenns for
these Rockwellian celebrations were that guests
hm- a heatty appetie and theit own carving set,
would use w carve the turkey. These din
ners were flling and fulfilling, and they helped me
0 undetstand how our restaurant could eake pa

win thee SFcommunity, Sill, many of the
attendees of our dinnces wereterans mike up more

hnr‘_nhuu\;ppunrjmilhurrw\nnr\l act
which | would use m carve the wurkey. Thee din-
acrs were flling and fullling, and they helped me
w understand hon

in the evolutiocter.

of the populatian of our smal | towr

In the carly years at The
French Laundry. we prepared
bauaiful Thanksgiving dio-
pets for our guests, Each
cab

received an

vidual,
beaurifully roased rurkey.

“The only requitements for

these Rockwellian celebra-

tions were that g

2 hearty appetite and their

awn carving set, which |

ould wse 1o carve the ur

ke :erm.mwmlh. and fulfilling. and

sts bring
E

pared bountil
guess, Each table srecived

tifully roasted turkey. The onk

equirements for

Judy Haubert

these Rockwellian 1:L|>H{lnr|- were that guests

\:tr-wltii\hn;wdl\ Flling, and they helped me
o undenstand how out restaurant could ke pare
in the evolutioctcrans make up more than a third
of the population ofour small own,

Inthe carly years at The French Laundry, we pre-
pared bountiful Thanksgiving dinners for our
guests, Exch table received an individual, beau-
tifully masred turkey. The only requiremens for
thesc Rockwellian celcbeations were that guests

eing a hearry appesive ansd dheir owa carving ser,
which | would use 1o carve the wrkey, These din-
sners were filling and fulfilling, and they helped me
1o understand how our restaurant could ke pare

To this day,
frying garlic
is my favorite

way tostart
adish

inthe evalurincterans make up more than a dvird
af the papulation of our small wwn.

Inthe cardy years at The French L Iy, we pre-
pated bour hanksgiving dinners for our
15, Each table received an individual, beau-
fully roasted rurkey. The only sequirsmers for
these Rockwellian celebrations were that guests
being a hearty appeive and dh
which 1 would u;

carue the
ees were filling and fulfilling, and they helped me
o understand how our restaurant could ke pare
in the evolutiocteear make up mote than a third
of the population of our small mwn
Inthe carly years an The French

pared bounniful Thanksgiving d
guests. Each table received an individial, besu-
vifully roastod wurkey. The only cequirements for
these Rockwellian celebeations were that guests
being a hearty appetite and th
which 1 would use &

dey, we pre-
ners far our

owa carving set,

wve the tutkey. These din
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A Beautiful Grind

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

EY CHRIS COLIN
PHOTOGRAPHS BY JOSEPH DE LEQ

Youcan
use almost any
herbs you likein
this versatile, gar-
Beky pork sausage
{see page 38 for
reciped,

saveur.com

Judy Haubert

www.art-dept.com
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ask Moore, “Like they did before sending
it off on ships?” He smiles. We're nor get-
ting on any ships; we'll car these soon.

Very soon, in fact. Two hours after we
begin, we take our first bites, A splash of
brandy would be nice, Moare says. I nod
sagely. In truth all | can chink is, [ art
believe we rade saage. Ours i light and
subtle, moist but not heavy or reasy, The
herbs and spices ['d so patiently ground are
bright and cenral.

I don't measure our success in the indi-
vidual bites, but in the countless thar fol-
low, | keep cating and caring. The next
morning [ eat sausage with sauerkrau, For
lunch I eat it with asparagus, fresh lovage,
thyme, and oregano. For dinner I eat more
of my lunch. A normal person consuming
this much sawsage fills himself with regret.
Bus | feel light and springy, perfectly bal-
anced, just like my creations,

Moore
prefers to grill
sausages, but you

can alsa pan-fry them.
For either method, cook
until charred, turning as
needed, 12-15 minutes

ower medum-

high heat.

oIy

GARLICAND HERB
SAUSAGE
SERVES 6; PHOTO OM PAGE 34
PREP TIME: 3% HOURS

“Lovage has a mysterious quality,” says
chef Russell Moore of the undenssed herb,
which “tastes like eclery mixed with Middle
Eastern spices,” It’s an unusual, delecrable
addition o this classic sausage mix,

4 tsp.whale black peppercarns
1 tsp.whole allspice berries
2 bay leaves, torn into pieces
2 espelette peppers, stemmed and
torninto pieces
2V |b, pork shoulder, cut into 17 pieces
1% b, pork belly, cutinto 1" pisces
Ve cup white wine
2 thsp kesher salt
2 stalks greengarlic or 6 cloves garlic,
peeled and mashed intoa paste
2 thsp. roughly chopped oregano
1 thsp. roughly chopped lovage
Sheep's casings, for stufling

Pulse peppercorns, allspice, bay keaves, and
peppers ina spice grinder until fine, Com-
bine spices, the pork. wine, salt, and garlic
i 3 bowl; toss to combine and then cover.
Chill uniil very cold. 3 hours, Pass meat
mixture through a grinder set to large dice;
stirin oregano and lovage, Suff ausige
mixture into casings (sce “The Basic Tech-

nique.” page 36).

SAUSAGE

SERVES &
PREP TIME: 3% HOURS

Most sausage recipes call for a meat mix-
ure thar is about 30 percent far using too
much can yicld a link that is more greasy
than luxurious. Here, Moone combines
pork belly with rich duck liver and skin-
less duck breast—faty duck skin is oo

rough—for a perfeatly tender sausage.
.

1 thsp. whole black peppercorns
1 t5p. caraway seeds
1 tsp.whaole allspice berries
Y2 tsp.juniper berries
4 cloves
2  bay leaves, torn into pieces
2 |b. pork belly, cutinto 1" pieces
¥a b, pork shaulder, cul into 17 pieces
6 oz.duck liver, cut into 5™ pieces
Y2 cupwhite wine
2 thsp. plus 2tsp fineseasalt
1 duck leg, about % oz., bone removed,
cut into 17 pleces
oz skinless duck breast, eut into
V4" pleces
Hog casings, for stuffing
Pulse peppercorns, caraway seeds, allspice,
juniper berrics, doves, and bay leaves ina

as
Egvenr.com

spice grinder uniil coarse. Combine spices.
the pork belly, %.of the pork shoulder, the
duck liver, wine, salt, and duck leg in a
bowd; transfer remaining pork shoulder and
the duck breast to separate bowls. Cover
bowls and chill until very cold, 3 hours.
Pass mear mixture through a grinder set

w large dice; pass remaining pork shoul-
der through a grinder set to fine dice, Mix
ground meat mixtures and the duck breast.
Stuff sausage mixeure into casings (see “The
Basic Technique.” page 36).

BOUDIN BLANC

SERVES &

PREP TIME: 3Y2HOURS
In 1805, Meriwether Lewis ate buffalo
boudin Mlanc cooked by Toussaimt Char-
Bonnean, Sacagawea’s husband, deeming it
“one of the greatest delicacies of the forest,”
Moare substitutes pork and chicken for
buffalo in his mo

n verion, whipping the
mixture o yield 2 wnooth, light stuffing,

3¥: tbsp.whole black peppercarns
1 tsp.caraway seeds
¥z tsp.cayenne pepper
¥y tip. freshly grated nutmeg
20 whole allspice berries
16 bay leaves, torninto picces
4 cloves
1% Ib. boneless pork shoulder, cut into
1“ pieces
1b. boneless, skin-on chicken
breasts, cut into 1° pleces
Ve Ik pork fatback, cut into 1° pieces
4 tsp. kosher salt
thsp. unsalted butter
medium yellow onien, thinly sliced
1%z cups heavy eream
Vs cupfresh bread crumbs
thsp. thyme leaves, minced
Hog casings, for stuffing

-

-..

S

-

1 Pulse peppercomns, caraway, cayenne, nut-
g, allspice, bay leaves, and dloves
spice grinder until fine, Combine spices, the
pork shoulder, chicken, fatback, and sali;

cover and chill until very cold, 3 hours,

a

2 Melt butter in a 127 skillet over mediume
high. Cook onion unil soft, 8=10 minures;
let cool. Combine onion and meat mix-
tre; pass through a grinder st wo fine dice,
Meanwhile, combine cream and bread
crumbs ina bowl: let sit 10 minutes. Trans-
fer ground meat mixture, bread crumb
mixture, and the thyme to the bowl of a
standd mixer fitted with the paddle actach-
ment; beat on medium until Auffy and
mousselike, abour 5 minutes. Stulf sausage
mixt

¢ into casings (see “The Basic Tech-
page 36).

i,

For more sausage making tips and tricks,
turn to “DIY Sausage,” page 84,
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e soil o the Swedish island of Oland, off the

mainland’s sourheastern const in the Baltic

Sea. has special pawers. So saps my gardener

fiiend Asa Joharmon, whe lives here, “Anything

you plant just explodest™ she exclaims, hold-

ing up an intersely green and purple kohlrabi

that Iooks Fike a starburs, its roor boasting

crown of thickleavestharsadiare in all direcvions. I'sam ruly June

morning, and we are gathering vepetables for 3 lunchtime feast 1o

commemorate Midsummer, a national holiday as important o us

Swedes as Independence Dy is to Americans, though it foots g
much fureher back (see "Midsummer's Tale.” below),

While Midssmmer was sradisionally cclebeared on the mmmer

salstice. it now takes place anywhere between June 20 and June

25, As far as araditions go, amb Some Swedes just

bead 0 a bar, auiend a car race with hotted-up Volves, or grab +
fow six-packs and a patch of grass to gather with fricads, Others
= featuring regional folk dresses, vast smor-
that go on for days

s Midsummer cclebration, | made the five-hour
m o Oland with a fricad. Anna Olson. wo

Capelligirdon, a erufis sehaal inthe TATEC LD
lage of Vickleby. Friends of Asa’s
from the island will join us too, formin
group of a dazen of 30 reveless. The schaol
renovated farmhouse chat usually

empty
for several wecks over the summer, will be the
site of our party

BY THE TIME ASa AND | return from the
garden, ie's cight in the moming. The sun
has been up for five hours, and our friends
are convening in the farmbouse’s spaciaus
Kirchen, Though ix's carly, we are all excited
and ready to cook. Asa and | put our haul
on the cauter: bouquets o 3
am ansd basil, fenncl, and abalf
k g their colors raning from core

fresh mine, s

shyme, marj
dozcn dus
warm brown 10 bone white,

Anna, who has the curious distinction of
being both 2 naval officer and a pastey chef,

GHT O'CLOCK IN THE MO R

CONVENIN

i IN THE KITCHEN

INCITED AND RE

ap
Thoughitarigh
naltytesk placs.

Judy Haubert
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fires up 2 gas sove to boil 2 battalion’s worth of new potatoes
with sprigs of dill, while Nina Stenby, a textile artist who, along
with het hushand, Pelle Lundberg, runs 2 bed and breakfast in the
village. prepares a traditional gobden-coloeed Visterboteen cheese
pic. As she pulls it from the oven. it siaming cream-and-cgg-
enriched Rlling framed by a browned, buttery crust, the kirch
is fillod with a bewitching, sutty aroma. Meanwhile, Pelle, in def-
erence 1o the vegetarians in our midst, docs upa lively lenvil salad
tassed with cherry tomatoes he's sauéed in butter and dlive oil
with shalloo, yosemary, and thyme uniil they nearly burst, Pelle
has already stoked the school's moedburning pizza oven to make
a rough country bread. And wh les the duck cgg;

boiling. chopping. and drenching them in browned buner, Asa
fo g an enormous salad of lewuce,
raw asparagus, and sunflower sceds that she dec flaw.
ers before drasing it with olive oil and pepper.

As everyone else is accupied with the cooking, 1 decids to make
some squavit, Sweden's mast belaved libation (scc *The Spirit of
Midssmmer,” page 63). | pour vedkainw boeles packed with am-
matics—lemon verbena, dill, &nnel,and leman peel—and plice
them in the refiigesator sachill. 1 know that in  fow days the spiric
will be wonderfully infuscd with their Bavors,

Since it is virwally unthinkable 1o undereake 3 eradi
idsummer feast without fsh—the bedrock of Swedish cu

sc3 on het produce, composi

ates wi
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