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ANATOMY OF A
MILKTOOTH BRUNCH

1.
POTATO LATKE
d

2.

RHUBARE
COFFEE CAKE

One of the
stellor breakfast
postries mado by
Milktooth’s pastry
chef, Zoé Taylor,
is laced with Indiana
rhubarb and black
plum preserves.

5.

HOUSE SCRAPPLE
As o special, Brooks
offers o platter of
crispy oxtail-and-
beef-tongue scrapple
with fermented
bear ketehup, steok
fries and a couple
of fried eggs.

3.

DUTCH BABY PANCAKE

Madewith cornmeal, the

puffiiand crispy pancakeis

toppedwith strips of ham

from fagal butcher Smoking
melted Gruyére,

4.
BREAKFAST TACOS
Brooks fills flour tgrtillas with
bieef hash, pickled red oni
charred shishi
usuglly eats m.
F customers can,

/

FOLLOW US @FOODANDWINE BEST NEW CHEFS 17 JULY 2015
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"INDIAN
TAKEOUT,

TAKEN IN

Curry favor with our crowd-
pleasing chicken tikka masala
{and homemade naan!)

RECIFES BY ALISON ROMAN

THE MENU

Chicken Tikda Masala
Fpicy Sautded Spinach
Onin Maan
Cilankrs Yogurt Samce

FHOTOCRAFHS BY CHRISTINA HOLMES AFRIL 2013 « BONAPFETIT.COM 1
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OTERIGAT MECOLE MRANZON

Art Department

Plate by
Elephant Ceramles.

In Wi diner-atyle kitchen, Jomoikon Brooks, #iLow, posses food directly to customers sitting ot the counter.
Cofé Buitels coni filled with mismotchad dilverware ling the tobles, where everyane’i sating dithes
like shrienp with quinoa grits (p. 18}, 16# Wi, and Joponeie poncakes colled okonomipaki (p. 16), 8010w RIGHT.

Caonvas Home:
plate by Moterlo
Luvalna frem
Diorg Artfons.

‘ * B Gloiei from .
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Tomato Salad with
Tomato Water Granita
Active 45 min; Total 4 he 45 min
plus ovemnight draining
Serves 6 y

Michael Fojtasel and Gras

Monas explore evary demension

of Lhe bomate b this ingonious
imix of flavors, tomperaluses
and exkures,

GRANITA

5 large tomatoss. chopped
(21 Ibs.)
1% Thsp. honey
| 1% Thap. rod wine vinegar
Seasalt
SALAD

2V ks, multicolored
heirloom tomatoes, cut
Inta diffarant sizes

ticolored cherry
5, halved (10 oz.)

3 Thap. extra-virgin olive

oll, plus more far drizzling
Sea salt and black pepper
Charvil sprigs, for gamish

1. Make the granitalna
blender or food processar,
pures the chopped tomatoes
untilnearty smooth Linea
strainer with a doutie e of
cheaseclath and set cver a
rvedium bowl Pour the tormate
puren Ento the stradner and het
drain in the réfrigerator over-
righi. You should hunee about
e of tomato water: resarve
tha solids for making soupor
sauce. Whisk the honiry and
vinegar inlo the tomate water
o sensan BEhtly with salt,

2, Pour the tormato waber info
an S-nch-square glass or stain.
legs sheel baking pan. Fraeze for
1 hicur. Serape the frozen sdges
into the center with a fork,
Frecze for about 3 hours longer,
scrapang hourly, until the gramita
&5 uniformiy icy and flaky. h
3. Make the salad [nalafge
bawi, hos all of the lomatoes
with the 3 Lablesaoord of alive
ol and seasonwith salt and
pepper. Transfer to shallow
bowls and spoon the granita on
op. Garnith with eherd sprags,
drizzie with olive oil and serve.
MAKE AMEAD The granita can
b {rozen for up (o 3 days, Flull
bafors serving.

WINE Zesty, aromatic Califorma
Sauvignon Blanc: 2003 Eliza-
bath Spencer.

FEARD LETTEMNG! SATHA FROO0. FATHIN STYLIST? SANAN FATLOW CHOCAN BS JESSIE RILEY ARG B3 TERARE BENRARDL

JULY 701% o

BEST HNEW CHEFS 4 FOLLOW US @FOODANDWINE
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COVER RECIPE

Burrata Salad with
Peaches, Pickled Pepper
and Pea Tendrils

Active 30 min; Total1 hr 45 min
Serves 4

PICKLED PEPPER

1 banana pepper or
cubanelle pepper, seeded
and thinly sliced into rings

2f3 cup Champagne vinegar
2 tsp. kosher salt
DRESSING
2 Thsp. red wine vinegar
2 Thsp. minced shallot
2 Tbsp. extra-virgin olive oil
2 Thsp. grapeseed oil
Kosher salt and pepper
gL
Two 6-0z. balls of

burrata cheese, patted
dry and halved

32 cup small mint leaves
8 cups pea tendrils (4%2 oz.)
1 cup small purslane sprigs
Kosher salt and pepper
1 large, ripe yellow peach,

pitted and cut into
12 wedges

1. Make the pickled pepper
Place the pepper rings ina
small heatproof bowl. In a small
saucepan, boil the vinegar and
salt. stirring, until the salt dis-
solves: pour over the pepper
rings. Let stand at room tem-
perature for 90 minutes. Drain.

2. Meanwhile, make the
dressing In a small bowl, com-

‘bine the vinegar and shallot

and let stand for 30 minutes,

Art Department

Slowly whisk in both oils until
incorporated. Season with salt
and pepper.

3. Make the salad In a food
processor, puree 1ball of bur-
ratauntil smooth and spread-
able. Spread the burrata puree
in shallow bowls. In amedium
bowl, toss the mint, pea tendrils,
purslane and pickled pepper
rings with the dressing. Season
with salt and pepper and toss
to coat. Mound the salad in the
bowls. Tear the remaining
burrata inte small pieces and
arrange in the salads along
with the peach wedges.
MAKE AHEAD The drained
pickled pepper rings can be
refrigerated for 1 week.
WINE Minerally, st i
e 14 Teputa delle

Small bowl!
frem Clam Lab;
fork from Canvas
Home. Opposite:
apron by Hedley
& Bennett.
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FAST, EASY, FRESH
BUDGET DINNERS

Brown Rice and Beans with
Ginger-Chile Salsa

ACTIVE 20 MINUTES TOTAL 50 MINUTES

4 SERVINGS [t's not traditional, but we love
the heat that fresh ginger adds to salsa.

L)

Thsp. olive oil, divided

medium onion, chopped, divided

cup brown rice

Kosher salt

¥ cup coarsely chopped fresh cilantro,
divided

Freshly ground black pepper

tsp. ground coriander

tsp. ground cumin

15-0z. cans black beans, rinsed

cup low-sodium vegetable
broth or water

2 red jalapeos or Fresno or Holland
chiles, halved, seeded

garlic clove

Thsp. chopped peeled ginger

Thsp. finely grated lime zest

cup fresh lime juice

avocado, halved, pitted, chopped

cup crumbled Cotija cheese or feta

Lime wedges (for serving)

-

e

F ol aaa

Heat 1 Thsp. oil in a medium saucepan over
medium heat. Add % of onion and cook,
stirring occasionally, until softened, about
5 minutes. Add rice and stir to coat. Add

2 cups water and season with salt. Bring to
a boil, reduce heat to low, cover, and cook
until rice is just tender, 40-50 minutes.

Remove from heat. Let stand, covered,
for 10 minutes. Fluff rice with a fork. Fold in
¥ cup cilantro; season with salt and pepper.

While rice is cooking, heat remaining
1Tbsp. oil in a medium saucepan over
medium heat. Add % of remaining onion.
Cook, stiring occasionally, until onion has
softened, about 5 minutes.

Add coriander and cumin: stir for 1 min-
ute. Add beans and broth; season with salt
and pepper. Bring to a boil, reduce heat,
and simmer, occasionally mashing beans,
until thickened, 8-10 minutes.

Pulse chiles, garlic, ginger, lime zest,
lime juice, and remaining onion in a blender
until a chunky sauce forms. Season salsa
with salt.

Serve rice with beans; top with salsa,
avocado, cheese, remaining cilantro, and lime.
wedges. CALORIES 360 FAT 16 G FIBER 16 G

STILL A BARGAIN

My meals have changed
alot since college (ice
cream for breakfast, any-
one?). But | still go back
tomy favorite budget
dish: a fried egg and
cheese on toast. It used
to be American cheese,
doused with hot sauce:
now it’s aged cheddar
and Korean gochujang.
—MARY-FRANCES HECK

RETHINK RICE
AND BEANS
A zesty salsa livens up
the classic duo.

FOOD STYLING BY SIMON ANDREWS. PROP STYLING BY CARIN SCHEVE.

4 BONAPPETIT.COM - APRIL 2013
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2 X Cucumber Salad with
- R L 4 . Buttermilk Dressing and
. Pickled Onion
: &) Total45m s4to6
Bowl by Materia ; PICKLED O
Lumina from 1
Dara Artisans.

cup red wine vinegar

cup sugar
cup water
tsp. sea salt

red onion, thinly sliced

p créme fraiche

2 Thsplllesh lemon juice
1 ThspaMMliced tarragon
1 Thsp.n ed chives
1 Thsp.
1 garlic clol inely grated
Sea salt an@klack pepper
SALAD
3 Persian cucll
thinly sliced |
Kirby cuc
cut into thin¥

Thsp. red win

Thsp. extra:
oil, plus mo

Seasaltand b

Sunflower sp
roasted suntig
and tarrago
for garnish

1. Make the pick
small saucepany
gar, sugar, wat
aboil, stirring
sugar. Remove
add the oniofl
refrigerate U

| grew up in
Dallas, and | grew up in
New England,” says Grae
Nonas, “but he and

| share cucumber salad as
a childhood touchstone.”

OPPOSIT:
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