Grilled Spiced Duck Breasts
with Blackberries
.=, ACTIVE: 25 MIN; TOTAL: 40 MIN
@ 10 SERVINGS
To complement Long Island wines, Katie
turns to a classic Long Island ingredient,
duck. She coats the meat with her favorite
spice rub—a blend of coriander, chile pow-
der and cumin—then cooks it on the grill
until the skin gets crispy.

1 cup balsamic vinegar

1 quart blackberries
Salt and freshly ground pepper
Ten 6-ounce boneless Pekin duck

breast halves, with skin

1 tablespoon ancho chile powder

1Y2 teaspoons ground coriander

1 teaspoon ground cumin

1 teaspoon dry mustard powder
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Grilled Red Curry Chicken
.+=\ ACTIVE: 15 MIN; TOTAL: 45 MIN
\-) 4 SERVINGS
Roasting a whole chicken takes about an hour, but cut out the
backbone and flatten the bird and it will grill perfectly in 30 min-
utes. Melissa rubs the chicken all over with a very simple, Thai-
inspired mix of red curry paste, coconut milk and brown sugar.
One 3-pound chicken, wing tips removed

Y4 cup unsweetened coconut milk

2 tablespoons red curry paste

1 teaspoon dark brown sugar
Salt and freshly ground pepper
1. Light a grill. Using kitchen shears, cut along both sides of the
chicken backbone; discard the backbone. Turn the chicken breast
side up and press down firmly on the breast bone to crack and
flatten it. Using a sharp knife, cut deep slits to the bone %2 inch
apart along the chicken legs and thighs. Transfer the flattened
chicken to a medium baking dish.

2. Ina small bowl, whisk the coconut milk with the curry paste and
brown sugar until smooth. Rub the curry mixture all over the chicken,
into the slits and under the skin; season with salt and pepper.
3. Grill the chicken skin side down over moderate heat until the
skin is browned and crisp, about 10 minutes. Turn the chicken
skin side up, cover and grill over moderate heat until cooked
through, about 20 minutes. Transfer the chicken to a cutting
board and let rest for 5 minutes. Carve the chicken and serve.
SERVE WITH Sautéed napa cabbage and grilled eggplant.

WINE Rich, tropical-fruited Chardonnay: 2007 Jacob's Creek.

1. Inamedium saucepan, boil the vinegar
over high heat until reduced by half, about
7 minutes. Add the blackberries and cook,
stirring very gently, until they are just soft-
ened, about 2 minutes. Using a slotted
spoon, transfer the blackberries toa bowl.
Boil the liquid over high heat until reduced
to ¥a cup, about 3 minutes. Carefully pour
the accumulated juices from the blackber-
ries into the saucepan and boil for about
30 seconds longer. Season the reduction
with salt and pepper and pour it over the
softened blackberries.

2. Lighta grill or preheat a grill pan. Using
a sharp knife, score the duck skin in a
crosshatch pattern. In a small bowl, mix
the ancho powder with the coriander,
cumin and mustard powder. Season the
duck breasts with salt and pepper and rub
the spice mixture into the skin. Grill the
duck breasts skin side down over moder-
ate heat until lightly charred and crisp.
about 3 minutes. Turn the breasts and cook
for about 4 minutes longer for medium-
rare meat. Transfer the duck to a carving
board and let rest for 5 minutes.

3. Thinly slice the duck breasts on the
diagonal and transfer to plates. Serve the
duck with the blackberry sauce.

MAKE AHEAD The blackberry sauce can
be refrigerated overnight; reheat gently
before serving. The spice-rubbed duck
breasts can be refrigerated overnight; bring
to room temperature before grilling.
wiNE Long Island’s medium-bodied, aro-
matic Cabernet Francs pair well with Long
Island duck, and the herb-scented 2008
Red Hook Winery Macari Vineyards Cab-
ernet Franc served at this party is no
exception. Alternatively, try a Cabernet
Franc from France's Loire Valley, such as
the fragrant 2007 Remy Pannier Chinon.
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roasted cornish game hens
with cranberry-port sauce

This is a great dish for company because
much of the work, from preparing the hens to
making the broth for the sauce, can be done
adayahead.

Serves 8

| FOR THE HENS
| 4 Cornish game hens (1% to 2 Ib. each)

4 tsp.finely chopped fresh sage (stems
reserved for the broth)

4 tsp.chopped fresh thyme (stems
reserved for the broth)

Kosher salt and freshly ground black pepper
1 Tbs. unsalted butter

|[FOR THE BROTH

|

| 2 tsp.extra-virginolive oil
\

| 2 cupslower-salt chicken broth
¥% cup chopped shallot

FOR THE SAUCE
% cuprubyport
¥ cupdried cranberries
1 Tbs. unsalted butter
1 Tbs. minced shallot
1 Tbs. all-purpose flour
Kosher salt and freshly ground black pepper

PREPARE THE HENS

Using poultry shears, remove the backbones
from the hens by cutting along both sides.
Set each hen breast side up on a cutting
board and flatten by pressing down on the
breastbone with your palms. With a chef’s
knife, split each hen in two along the breast-
bone. Extend the wings on each side and
chop off the last two joints. Discard any large
deposits of fat. Chop or break each backbone
into 2 pieces and set aside with the wing tips.
In‘a small bowl, combine the sage and thyme
with 1 Tbs. salt and 1tsp. pepper. Pat the hens
dry and rub the herb mixture on both sides of
each hen. Arrange the hens skin side up on
arimmed baking sheet so they aren’t touch-
ing and refrigerate, uncovered, for at least

12 hours or overnight.

MAKE THE BROTH AND START THE SAUCE
Pat the reserved wings and back bones dry.
Heat the oil over medium-high heatina 3- to
4-quart saucepan. Add the wings and back
bones and cook, stirring a few times, until

browned on all sides, about 8 minutes. Add
the chicken broth, chopped shallot, and re-
served sage and thyme stems. Simmer gently
adjusting the heat as needed, for 30 minutes.
Strain, discarding the solids. Cool the broth
and refrigerate overnight.

Combine the port and cranberries for the sauce
ina small bowl, cover, and let sit overnight.

ROAST THE HENS

An hour before roasting, remove the hens
from the refrigerator and let sit at room tem-
perature. Position a rack in the center of the
oven and heat the oven to 450°F.

Melt the 1 Tbs. butter and brush it lightly over
the hens. Roast, rotating the pan about half-
way though, until an instant-read thermometer
inserted into the thickest part of a thigh reads
175°F to 180°F, about 30 minutes. Letrest at
least 5 minutes before serving.

MAKE THE SAUCE

While the hens roast, skim the fat from the
broth and heat the broth in a small saucepan.
Heat the 1 Tbs. butter in a medium saucepan
over medium heat. Add the minced shallot
and cook, stirring occasionally, until the
shallot is tender, about 2 minutes. Stirin the
flour and cook, whisking gently, until it forms a
thick paste, about 30 seconds. Strain the port
through afine sieve into the saucepan,
reserving the cranberries (don't press down
on the berries). Whisk for about 30 seconds.
Slowly whisk in the broth until the sauce is
smooth, adjusting the heat to maintain a
steady simmer. Simmer, whisking occasionally,
until reduced by about one-third, 5 to 8 minutes.
Stirin the reserved cranberries. Season to
taste with salt and pepper. Keep warm.

Just before serving, pour any accumulated
juices from the hens into the sauce. Serve the
hens drizzled with the sauce.

Sautéed Chicken with Olives
and Roasted Lemons, '07
.= TOTAL: 35 MIN
"D 4 SERVINGS
This piquant dish from Lidia Bastianich's
Missouri restaurant, Lidia's Kansas City,
is one of our favorite ways to prepare skin-
less chicken breasts.
2 lemons, sliced Y inch thick
Y4 cup extra-virgin olive oil, plus
more for drizzling
Salt and freshly ground pepper
Four 6-ounce skinless, boneless
chicken breast halves
All-purpose flour, for dusting
Y2 cup pitted green Sicilian or
Spanish olives, sliced
2 tablespoons drained capers

1 cup chicken stock or
low-sodium broth
3 tablespoons unsalted butter,
cut into small dice

2 tablespoons chopped parsley
1. Preheat the oven to 375° Line a baking
sheet with lightly oiled parchment paper.
Arrange the lemon slices on the paper in
asingle layer. Lightly drizzle the slices with
oiland season with salt and pepper. Roast
forabout 20 minutes, until the slices begin
to brown around the edges.
2. In a medium, deep skillet, heat the Y%
cup of olive oil. Season the chicken breasts
with salt and pepper and dust them with
flour, shaking off the excess. Cook the
chicken over high heat, turning once, until
the breasts are golden, about 6 minutes.
3. Add the olives, capers and stock to the
skillet and bring to a boil. Cook over high
heat until the stock is reduced to ¥ cup,
about 5 minutes. Add the roasted lemons,
butter and parsley, season with salt and
pepper and simmer just until the chicken
is cooked through, about 1 minute. Trans-
fer the chicken to plates and serve.
SERVE WITH Sautéed baby spinach.
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ROAST DUCK BREASTS WITH
POMEGRANATE-CHILE SAUCE
8 SERVINGS Pom )

the

SAUCE
Y3 cup sugar

12 cup water
2 cups refrigerated pomegranate juice
(such as Pom)
2 cups low-salt chicken broth
4 large dried California chiles,*
stemmed, seeded, torn into 1-inch
pieces
1Y%, teaspoons adobo sauce from canned
chipotle chiles in adobo**
1%2 teaspoons balsamic vinegar
% teaspoon ground cumin (not toasted)
Coarse kosher salt

puck
8 b5- to 6-ounce boneless duck breast

halves, skin and fat trimmed to size

of breast

Coarse kosher salt

Ground coriander

Fresh pomegranate seeds

SAUCE: Stir sugar and %2 cup water in heavy
large saucepan over medium heat until
sugar dissolves. Increase heat; boil until
syrup is deep amber color, swirling pan
occasionally, about 8 minutes. Add juice,
broth, and California chiles. Boil until sauce
is reduced to 1%z cups, about 25 minutes.
Remove from heat; cool. Puree in tightly
covered blender until smooth, about 2
minutes. Transfer to bowl. Whisk in adobo

Transfer roasting pan to work surface.
Let pork rest 10 to 20 minutes. Remove
all salt from around pork. Transfer pork to
cutting board, brushing off any remaining
salt. Position roast so that bones are
vertical. Cut between bones and meat to
remove bone slab in 1 piece.

Place bone slab on platter. Arrange

roast atop bones in original position. Carve

roast and serve.

*30ld in the spice aisle of most supermarkets.

WHAT TO DRINK: With the pork, pour a
Cotes du Rhone. We like the Domaine
Rouge-Bleu 2007 “Mistral” (France, $18).
Its blackberry and earthy flavors and anise
notes complement the meat deliciously.

This dish is elegant enough for entertaining
but simple enough to make anytime.
Serves 4

1 4-lb. chicken, cut into eight pieces
Kosher salt and freshly ground black pepper
1 mediumlemon
1 Tbs. unsalted butter; more as needed
1 Tbs. extra-virgin olive oil
5 medium shallots, peeled and quartered
lengthwise
% cupjarred brined olives, rinsed, pitted, and halved
8 freshsageleaves
6 smallfresh or 3dried bay leaves
2 sprigs fresh thyme, plus 1 tsp. chopped

Position arack in the center of the oven and heat
the oven to 425°F,

Season the chicken generously on all sides with
saltand pepper.

Cut the ends off the lemon, stand it on oneend,
andslice off the peel and the bitter white pith to
expose the flesh. Cut the lemon segments from
the membranes, letting them dropinto a small
bowl. Cut each segment crosswise into 4 pieces.
Heat the butter and the oil in 3 12-inch ovenproof
;killet over medium-high heat. Working in batches
ifnecessary, cook the chicken skin side down
uhpilgo!den-br0v~v.*./ S to 6 minutes. Transfer the
chicken to aplate. Pour off all but 2 Tbs. of the fat
Add the shallots, olives, sage, bay leaves, thyme
sprigs, and lemon segments, and cook unti|

rant, i to 2 minutes.

“Return the chicken to the pan skin side up and

transfer to the oven. Roast until an instant-read
thgrmometer inserted into the thickest part of a
thigh registers 165°F, 18 to 20 minutes Serve
sprinkled with the chopped thyme . :
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roasted ducks with tangerine-hoisin glaze

Rubbing the ducks with a mix of garlic, tan-
gerine zest, five-spice powder, and coriander
and then refrigerating for a day or two adds
flavor and helps the skin crisp during roasting.
Serves 8

FOR THE DUCKS
4 medium cloves garlic, minced
4 tsp.finely grated tangerine zest
2% tsp.coriander seed
2% tsp.five-spice powder
Kosher salt and freshly ground white pepper

2 Pekin (LongIsland) ducks (5 to 6 Ib. each),
giblets discarded

“OR THE GLAZE
3 Tbs. hoisin sauce
2 Tbs.orange liqueur, such as Grand Marnier
or Triple Sec
1 Tbs. honey
1 Tbs.fresh tangerine juice
1 tsp. Asiansesame oil

ASON THE DUCKS

amortar or spice grinder, grind the garlic,
.angerine zest, coriander, five-spice, 2 Thbs.
salt, and 1tsp. pepper to a coarse paste.
Make 20 to 30 smalll slits in the skin of each
duck, using a sharp paring knife held parallel
to the duck surface so that you pierce the
skin and fat but not the meat. Be sure to
make slits on the backs and thighs as well
as the breasts. Rub about two-thirds of the
spice mixture into the duck cavities and then
rub the remaining all over the skin. Set the
ducks on arack over a large rimmed baking
sheet and allow to air dry uncovered in the
refrigerator for 24 to 36 hours.

ROAST THE DUCKS

Position a rack in the center of the oven and
heat the oven to 325°F. Let the ducks sit at
room temperature as the oven heats. Arrange
the ducks breast down on two small V-racks
in alarge roasting pan and roast for 1% hours.
Remove the pan from the oven and spoon

or pour off most of the fat from the roasting
pan—use a turkey baster if you have one. Flip
the ducks, using sturdy tongs inserted in the
cavities, and pierce the skin again all over with
a knife. Continue roasting the ducks until the
meat around the thighs feels tender when
prodded (a skewer should penetrate the
thigh with no resistance), the legs feel loose in
their joints, and an instant-read thermometer
inserted in the thickest part of the thigh near
the joint reads 175°F, 45 to 60 minutes more.

GLAZE THE DUCKS

Remove the ducks from the oven, and
increase the oven temperature to 500°F. In

a small bowl, whisk the hoisin, orange liqueur,
honey, tangerine juice, and sesame oil.
Transfer the ducks (on the racks) to arimmed
baking sheet. With a brush, paint the breasts
and legs with a thin layer of glaze and return
to the oven. Paint again after 5 minutes and
continue roasting until mahogany-color,

3to 5 minutes more.

Let the ducks rest for 5 to 10 minutes before
carving.

THE TECHNIQUE

&

SLOW-ROASTING'

Roasting the duck slowly
at alow temperature
(breast side down first) is
the best way torender the
fat from under the breast
skin. It's key to remove the
rendered fat from the pan
partway through roasting,
so the duck won't sitin

its own fat as it finishes
roasting, which would
prevent it from crisping.

I
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Duck Breast with Fig Sauce
ACTIVE: 35 MIN; TOTAL: 40 MIN PLUS
2 HR MARINATING
4 SERVINGS
DUCK
Two 12-ounce Moulard duck breasts
with skin
Y cup extra-virgin olive oil
One 2-inch strip of lemon peel
Juice of 1 lemon
1 tablespoon thyme leaves
1 tablespoon rosemary leaves
1 large shallot, thinly sliced
1 tablespoon prepared
horseradish, drained
1 large garlic clove, smashed
FIG SAUCE
12 small dried Black Mission figs,
stems trimmed
1%2 cups chicken stock or
low-sodium broth
1 tablespoon unsalted butter
1 garlic clove, minced
2 tablespoons brandy
1 rosemary sprig
Salt and freshly ground pepper
1. PREPARE THE DUCK: Withasharpknife,
scoré the skin of the duck breasts in a
crosshatch pattern.Inalarge, shallow dish,
combine the olive oil with the lemon peel,
lemon juice, thyme, rosemary, shallot,
horseradish and garlic. Add the duck
breasts and turn to coat. Let the duck
stand at room temperature for 2 hours,
turning a few times.

2. MAKE THE FIG SAUCE: Inasmall sauce-
pan, combine the figs with the chicken
stock and bring to a boil over moderately
high heat. Cover and simmer over moder-
ately low heat until the figs are tender,
about 10 minutes. Remove the figs from
the stock, chop them coarsely and return
them to the saucepan.

3. In a small skillet, melt the butter. Add
the minced garlic and cook over moderate
heat untilitis fragrant, about 30 seconds.
Add the brandy and simmer for 1 minute.
Add the rosemary sprig, figs and fig stock
and simmer over moderate heat until the
sauce is slightly thickened, about 3 min-
utes. Season the fig sauce with salt and
pepper, cover and keep warm.

4. Scrape the marinade from the duck
breasts and season them all over with salt
and pepper. Put the duck breastsin alarge
cast-iron skillet, skin side down, and cook
them over moderately low heat until most
of the fat has been rendered, about 10
minutes. Increase the heat to moderate
and cook the duck breasts until the skin
is browned and crisp, about 4 minutes.
Turnthe duck breasts and cook them until
they are medium-rare, about 3 minutes
longer. Transfer the duck breaststo acarv-
ing board, skin side up, and let them rest
for 5 minutes.

5. Slice the duck breasts crosswise and
transfer to plates. Discard the rosemary
sprig, spoon the fig sauce over the sliced
duck breasts and serve.

MAKE AHEAD The fig sauce can be refrig-
erated overnight. Reheat the sauce gently
before serving.
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DRY-BRINED TURKEY
Time: About 3 hours plus 2 days’ brining

1 12- to 16-pound turkey,
preferably a heritage or
pasture raised bird

12 cup kosher salt, more if
needed

1 tablespoon black pepper

10 sprigs fresh thyme
/2 bunch flat leaf parsley

2 small onions, halved

2 small apples, cored and
halved

12 cup butter
/2 cup white wine (optional).

1. Two days before serving, rinse
turkey and pat dry. Rub all over with
kosher salt, slipping salt under skin
where possible and rubbing some into
cavities. Use about 1 tablespoon per
four pounds of bird.

2. Wrap bird in a large plastic bag and
place in refrigerator. On second night,
turn turkey over. A couple of hours
before cooking, remove turkey from
bag and pat dry. Place in roasting pan
and allow to come to room
temperature.

3. Heat oven to 450 degrees. Sprinkle
half the pepper into main cavity of
turkey; add thyme, parsley, half the
onions and half the apples. Truss legs
with kitchen twine. Put remaining
apples and onions in neck opening
and tuck neck skin under bird.

4. Rub butter under breast skin and
onto thigh meat. Sprinkle bird with
remaining pepper.

5. Roast for 30 minutes. Remove
turkey from oven, reduce heat to 350
degrees and cover breast of bird and
wing tips with foil. Add a cup and a
half of water or white wine to bottom
of roasting pan and roast bird for
another two hours, depending on
size; figure 12 minutes a pound for an
unstuffed bird. Remove foil in last
half-hour so breast browns.

6. When turkey has roasted for two
hours, begin to test for doneness by
inserting a meat thermometer (digital
is best) into two places in thigh,
making sure not to touch bone. It
should be at about 160 degrees.

7. When roasting is done, tip turkey
so interior juices run back into pan.
Remove turkey to a separate baking
sheet or serving platter, cover with foil
and then a damp kitchen towel and
allow to rest for at least 30 minutes.

8. Pour fat and drippings from pan
into a measuring cup. Deglaze pan
with white winé or broth and pour that
into same measuring cup. Fat and
drippings can then be used to make
gravy.

Yield: About a pound a person.
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Jalapefic Corn Bread

"
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POLENTA WITHOUT FEAR
Time: 25 minutes

1 cup milk (preferably whole milk)
Salt
1 cup coarse cornmeal, preferably
stone-ground
Freshly ground black pepper, to taste
2 to4tablespoons butter or extra virgin
olive oil
14 cup or more freshly grated Parmlgla-
~—mo-Reggiano;to taste;optichal—

1. Bring milk to a boil with 2 cups water in a
medium saucépan and add a large pinch of
salt. Adjust heat so liquid simmers. Add
cornmeal in a steady stream, whisking as
you do to prevent lumps. When it has all
been added, let mixture return to a boil, then
turn heat to low. Polenta should be just
barely simmering.

2. Cook, stirring occasionally and being sure
to scrape sides and bottom of pan, for 15 to
20 minutes, until mixture is creamy and
cornmeal tastes cooked. If mixture becomes
too thick, whisk in some water, about 15 cup
at atime.

3. Taste and season polenta as necessary
with salt and pepper. Take pan off stove, stir
in the butter or oil and the cheese if you are
using it, and serve, passing more cheese at
the table if you like.

Yield: 4 servings.

Wild Rice Pancakes
1 cup wild rice
2% cups water
| teaspoon salt
% cup finely diced carrot
% cup finely diced celery
| cup finely chopped onion
Y5 cup finely chopped scallion
green
% teaspoon crumbled dried thyme
3 tablespoons unsalted butter
2 large eggs
Y% cup milk
1 cup all-purpose flour
vegetable oil for brushing the
griddle

In a heavy saucepan combine the rice,
the water, and the salt and simmer the mix-
ture, covered, for 45 to 50 minutes, or until
the rice is tender and all the water is ab-
sorbed. Transfer the rice to a large bowl and
letitcool. Inaheavy skilletcook the carrot.

the celery. the onion. the scallion green,
and the thyme in the butter over moderate
heat, stirring. for 10 minutes, or until the

T carrot is just tender. and transfer the mix-

ture to the bowl. In a small bowl whisk to-
gether the eggs and the milk, stir the egg
mixture into the rice mixture. and str in the
flour and salt and pepper to taste.

Heat the griddle over moderately high
heat until it is hot enough so that drops of
water scatter over its surface and brush it
with some of the oil. Working in batches.
scoop the batter onto the griddle by “-cup
measures. flatten the pancakes slightly, and
cook them for 2 to 3 minutes on each side,
or until they are golden. Transfer the pan-
cakes as they are cooked to a heatproof plat-
ter and keep them warm in a preheated 200°
F. oven. Makes about eighteen 3-inch pan-
cakes.
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Supercrispy Onion Rings
TOTAL: 30 MIN
8 SERVINGS
These delectable, crunchy onionrings are
Dobkin's favorite late-night snack. His
staff at Dressler devours them too. “We
tend to feed a lot of people after hours,”
he says. To allow room for the light batter
on the thick rings to puff as it cooks, use
at least 3 inches of oil in the pan.
2 quarts vegetable oil, for frying
3 cups cake flour
1 cup cornstarch
2 teaspoons baking soda
2 teaspoons kosher salt, plus more
for sprinkling
214 to 3 cups chilled club soda
2 large Spanish onions, cut into
15-inch slices and separated
into rings
1. In a very large pot or deep fryer, heat
the oil to 365°. In a bowl, whisk the cake
flour with the cornstarch, baking soda and
2 teaspoons of kosher salt. Add 2Y2 cups
of the club soda and whisk until smooth;
the batter should be thick but pourable. ij
necessary, add the remaining Y cup of
club soda, a few tablespoons at a time.
2. Working with 6 to 8 onionrings atatime,
dip them in the batter until completely
coated; as you pull the rings from the bat-
ter, scrape some of the excess againstthe
side of the bowl. Carefully add the onion
rings tothe hot oil and fry until goldenand
crisp, about 2 minutes. Drain the onion
rings on paper towels. Sprinkle the onion
rings with salt and serve immediately or
keep warm in an oven on low heat while
you coat and fry the rest.

KASHA WITH BROWNED
ONIONS AND WALNUTS
SERVES 4 (SIDE DISH)

ACTIVE TIME: 20 MIN' START TO FINISH: 35 MIN

In Russia and eastern Europe kasha is
most often made into thick gruel. Instead,
we turned the roasted buckwheat kernels
into a fantastic side dish studded with
butter-toasted walnuts and browned onion.

1 cup coarse kasha (roasted
~ buckwheat groats)

1 large egg, lightly beaten
2 cups boiling-hot water
% teaspoon salt

Mini Potato Cakes with Smoked
Sturgeon and Herbed Cream
TOTAL: 30 MIN
8 SERVINGS
To ensure that these delectable little fried
cakes are crisp, squeeze as much liquid as
possible from the shredded potatoes.
Y cup créme fraiche
1Y2 teaspoons fresh lemon juice
Y2 teaspoon each of chopped dill,
tarragon, chives and celery leaves
Salt and freshly ground pepper
1 pound Yukon Gold potatoes,
peeled and coarsely shredded
2%2 tablespoons all-purpose flour
2 tablespoons unsalted butter
2 tablespoons canola oil
4 ounces sliced smoked sturgeon or
other smoked fish, torn in pieces
Radish sprouts, for garnish
1. Inasmall bowl, whisk the créme fraiche
with the lemon juice and chopped herbs
and season with salt and pepper.

2. Squeeze small handfuls of the shredded
potatoes over a colander to remove as
much liquid as possible. Transfer the pota-
toes to a medium bowl and toss with the
flour; season with salt and pepper.

3. Inavery large nonstick skillet, melt the
butter inthe oil. Add rounded tablespoons
of the potato mixture to the skillet, about
2inches apart; you should have 16 mounds.
Flatten each mound slightly into a cake
that's % inch thick and 1% inches wide.
Cook the cakes over moderate heat, turn-
ing once, until golden and crisp, about
6 minutes. Drain on paper towels.

4. Arrange the potato cakes on a platter.
Top each cake with a small dollop of the
herbed cream, a few pieces of sturgeon
and a few radish sprouts and serve.
MAKE AHEAD The herbed cream can be
refrigerated overnight. The potato cakes
can be pan-fried 8 hours ahead and kept
at room temperature. Reheat in a 325°
oven before serving.

¥ cup walnuts (3 0z), coarsely

chopped

1Y2 tablespoons unsalted butter
2 tablespoons olive oil
1 medium onion, coarsely chopped
2 teaspoons fresh thyme leaves
3 tablespoons chopped fresh flat-leaf

parsley

=Stir together kasha and egg until coated
well, then cook in a dry 3%- to 4-quart
heavy saucepan over moderate heat,
stirring constantly, until grains smell toasty
and begin to separate, about 2 minutes.
Add boiling-hot water, ¥ teaspoon salt,
and % teaspoon pepper and simmer,
covered, over low heat until kasha is barely
tender and most of water is absorbed,
about 12 minutes. Remove from heat and
let stand, covered, 10 minutes.
=While kasha cooks, toast walnuts in
1 tablespoon butter in a 12-inch heavy
skillet over moderate heat, stirring
frequently, 5 minutes. Transfer nuts to a
plate, then add oil and remaining
Y2 tablespoon butter to skillet and heat
over moderate heat until foam subsides.
Add onion and thyme and cook, stirring
_ occasionally, until softened and browned,
- about 15 minutes. *Stir kasha into onion
along with walnuts, parsley, and remaining
Y teaspoon salt and Y teaspoon pe"pp'ér.'

Y teaspoon black pepper
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Dried Cherry and Shallot Confit

14 cups dried sour cher-ies®
(about /2 pound)

Yo cup white-wip: 7w

Y4 cup balsamie

2 cups thinly stiocd sk about
Y» pound)

I cup finely cnopped onion

2 tablespoons unsat~d butter

3 tablespoons sugar

*Dried sour cherries are available
at many specialty foods shops.
They can be ordered directly
from American Spoon Foods by
calling (800) 222-5886.

Inabowl let the cherries soak in the vine-
gars for 30 minutes. While the cherries are
soaking, in a heavy skillet cook the shallot
and the onion in the butter, covered, over
moderately low heat, stirring occasionally,
for 10 minutes. or until the shallot is soft.
Sprinkle the mixture with the sugar and
cook the mixture, covered, stirring occa-
sionally. for 10 minutes. Add the cherries
with the soaking liquid, simmer the mix-
ture, uncovered, for 10 to 15 minutes, or
until almost all the liquid is evaporated, and
season the confir with salt and pepper. The
confit may be made | day in advance, kept
covered and chilled, and reheated. Makes
about 2 cups.

Herbed Polenta and
Parmesan Gratin
ACTIVE: 35 MIN; TOTAL: 4 HR
12 SERVINGS
This indulgent baked polenta, made with
plenty of Parmesan, is just as good when
made ahead and reheated as it is when it
comes straight out of the oven.

1 quart milk

1 quart water

1 stick unsalted butter

1 tablespoon plus 2 teaspoons

kosher salt
1 tablespoon chopped rosemary

2 cups polenta, not instant

Guacamole with
Fresh Corn and Chipotle
Forget placing the avocado pit in your
guacamole—unless you like how it looks. It
doesn’t stop the dip from turning brown.

MAKES ABOUT 2 CUPS

2 large ripe avocados (about 172

BUYING GUIDE

Ancho chiles are dried poblanos;
chipotle chiles are dried, smoked
jalapenos canned in adobo sauce. Both
are available at some supermarkets,

at specialty foods stores, and at Latin
markets. Green and tomato-like with a
papery husk, tomatillos are sold in the
produce section of some supermarkets
and at Latin markets.

1 tablespoon fresh lime juice

1 ear of fresh corn

1 plum tomato, seeded, diced

2 green onions, chopped

1 canned chipotle chile, finely chopped
Va cup sour cream

Mash avocados with lime juice in medium
bowl. Using sharp knife, remove corn
kernels from cob and add to avocado
mixture. Stir in tomato and green onions.
Combine chipotle and sour cream in small
bowl; whisk to blend. Stir cream mixture
into avocado mixture. Season with salt.
DO AHEAD Canbe made 4 hours ahead.
Place plastic wrap directly onto surface
of guacamole and refrigerate. Bring to
room temperature before serving.

2. Whisk the eggs into the polenta, one at

(12 ounces)
2 large eggs

1Y2 cups freshly grated

Parmesan cheese
1%~ cups heavy cream
1. Oilal2-by-15-inchrimmed baking sheet.
In a saucepan, bring the milk, water and
butter to aboil. Add the salt and rosemary.
Gradually whisk inthe polenta until smooth.
Bring to a simmer, whisking, until thick-
ened. Cook over low heat for 15 minutes,
stirring. Remove from the heat andlet cool
for 10 minutes, stirring occasionally.

atime, then whisk in1cup of the Parmesan
cheese. Spread the polenta on the pre-
pared baking sheet in an even layer. Let
cool to room temperature, then cover with
plastic wrap and refrigerate until firm, at
least 2 hours or overnight.

3. Preheat the oven to 400° Lightly butter
a 15-by-10-inch baking dish. Cut the
polenta into 2-inch squares. Arrange the
squares in the prepared baking dish in a
single layer, overlapping them slightly.
Pour the cream over the polenta and
sprinkle the remaining %2 cup of Parmesan
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Grilled Sourdough Panzanella

Yields about 6 cups; serves
four to six.

If you don't feel like grilling the bread,
you can toast it in a grill pan or under
a low broiler.

4 Y2-inch-thick slices (about 8 ounces)
from the center of a round
sourdough loaf (a boule)

Y2 cup extra-virgin olive oil

Kosher salt and freshly ground black
pepper

1 small shallot, sliced into thin rings

3 tablespoons red-wine vinegar

1 small clove garlic, coarsely
chopped

1%2 pounds ripe, meaty tomatoes, cut
into 2-inch dice (about 3'2 cups)

1 small English cucumber, seeded
and cut into Y2-inch dice (about
12 cups)

3 tablespoons chopped fresh basil

3 tablespoons chopped fresh mint

2 tablespoons capers, drained and
rinsed

Heat a gas grill with all burners
on medium. Brush the bread with

Ya cup of the oil and season it with
Y4 teaspoon kosher salt and a few
grinds of pepper. Girill the bread on
both sides, checking frequently, until
nicely browned, 3 to 4 minutes per
side. When the bread is cool enough
to handle, cut it into "2-inch cubes.
In a small bowl, soak the shallot
in the vinegar for 10 minutes. With a
slotted spoon, transfer the shallot to
a large bowl, reserving the vinegar.
Sprinkle the garlic with V4 teaspoon
kosher salt and mash it into a paste
on a cutting board with the side of a
chef's knife. Whisk the mashed garlic,
the remaining Y4 cup olive oil, V4 tea-
spoon kosher salt, and s teaspoon
pepper into the reserved vinegar.
Toss the bread cubes, tomatoes,
cucumber, basil, mint, capers, and
vinaigrette in the bowl with the
shallot. Season the panzanella to
taste with kosher salt and pepper
and serve.

—Allison Ebri, test kitchen associate €

CREAMY POLENTA

Adapted from Marcella Hazan

SERVES 4

ACTIVE TIME: 1O MIN START TO FINISH: 45 MIN

Cooking the polenta covered allows
condensation to build up, which eliminates
the need for constant stirring. And you
can still count on the creamy consistency
you've come to expect from this dish.

4 cups water

1 teaspoon salt

1 cup polenta (not quick-cooking) or
yellow cornmeal (5 0z2)

2 tablespoons unsalted butter

»Bring water and salt to a boil in a 3-quart
heavy saucepan, then add polenta in a

thin stream, whisking. Cook over moderate
heat, whisking, 2 minutes. Reduce heat

to low and cover pan, then cook at a bare
simmer, stirring with a long-handled spoon
for 1 minute after every 10 minutes of
cooking, 45 minutes total. Remove from heat
and whisk in butter until incorporated.
»Serve polenta warm.

COOKS' NOTE: Polenta can be made

20 minutes ahead and kept, covered, at
room temperature (do not let stand longer,
or it will solidify).w

Risotto takes rice out of the side-dish category and makes it
a course of its own. You’ll spend 20 minutes standing over the
stove, it’s true, but stirring a pot of risotto isn’t exactly
onerous, and you can drink a glass of wine and visit with the
friends you’ve invited over for dinner. (They’ll have
gravitated to the kitchen anyway.) Italian-cooking authority
Faith Heller Willinger uses broccoli and almonds to great
effect in the recipe on page 130, but there are any number of
variations—Iet the contents of your refrigerator be your guide—
that will leave the people sitting around your table feeling
blissful. Because risotto is all about the layering of flavors,
you should use top-drawer ingredients. Good butter. Good
wine. Real Parmigiano-Reggiano. A fresh, firm garlic clove.
Homemade chicken stock, if you can swing it. Canned

broth works fine, but it doesn’t have the body that stock, rich
with gelatin, has. The rice, obviously, is crucial, but there’s
no great mystery to it: An Italian medium-grain variety such
as Carnaroli, Arborio, or Vialone Nano (available at Italian
markets, specialty foods shops, and many supermarkets)
will retain its shape and chewy kernel as it becomes almost
suspended in creaminess. In effect, the rice makes its own

150

sauce, as Harold McGee says—and goes on to explain why—
in On Food and Cooking: Medium- and short-grain rices have
a large amount of the starch molecules called amylopectins,
which give them their stickiness; stirring the rice releases
the amylopectins, thus thickening the cooking liquid. A fter
you’ve cooked the garlic and onion in olive oil and a little
butter until they’re translucent (don’t let them brown), add
the rice and stir until it’s glossy with oil and looks a bit like
milk glass (see photo, top left). Then add the wine—you’d
miss that clean, acidic note if it wasn’t there—crank up

the heat, and begin to add the hot stock or broth, a little at a
time, stirring until it’s absorbed by the rice. Try dragging

a wooden spoon (a flat-edged, spatula-like one covers a large
surface area) through the middle of the rice; if there’s only a
small amount of liquid present (see photo, top right), the
rice is ready for more. Risotto is done when the rice is tender
but still al dente. Thin it with a little remaining hot stock to
make it, as the Italians say, a/l ‘onda (“wavy”), as in the
beauty shot on page 131. Chilled leftovers, if there are any,
can be shaped into cakes and fried, then served with an egg,
for breakfast or with a salad for lunch. —Jane Daniels Lear
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Gruyére Soufflés
o=, ACTIVE: 25 MIN; TOTAL: 45 MIN
\:) 7 SERVINGS

4 tablespoons unsalted butter, plus

softened butter for brushing

Y cup freshly grated Parmigiano-Reggiano cheese

Y4 cup plus 2 tablespoons all-purpose flour
1¥2 cups milk

3 teaspoon salt

Y4 teaspoon cayenne

6 large eggs, separated
8 ounces coarsely shredded Gruyére cheese
(2 packed cups)

1> teaspoon cream of tartar
1. Preheat the oven to 400° and brush seven 1-cup ramekins
with butter. Lightly coat the ramekins with 2 tablespoons of the
Parmigiano-Reggiano and set them on a sturdy baking sheet.
2. Inamedium saucepan, melt the 4 tablespoons of butter. Whisk
in the flour and cook over moderate heat for 1 minute. Whisk in
the milk and cook over moderately low heat until smooth and
very thick, about 2 minutes. Stir in the salt and cayenne. Off the
heat, whisk in the egg yolks. Let cool slightly. Transfer to a large
bowl and stir in the Gruyére.
3.In a large bowl, using an electric mixer, beat the egg whites
with the cream of tartar at medium-high speed until frothy.
Increase the speed to high and beat until firm peaks form. With
a rubber spatula, fold the egg whites into the soufflé base until
no streaks of white remain.
4. Spoon the soufflé mixture into the ramekins, filling them to
15 inch below the rim. Run your thumb inside the rim of each
ramekin to help the soufflés rise evenly. Sprinkle the remaining
Parmigiano-Reggiano on top and bake in the bottom third of the
oven until the soufflés are puffed and golden brown, about 20
minutes. Serve immediately.

MAKE AHEAD The recipe can be prepared through Step 2 and
refrigerated overnight. The soufflés can be assembled up to
1 hour ahead. The cooked soufflés can be reheated in the oven.
wiNE Dry, minerally Alsatian Riesling: 2005 Josmeyer Le Kottabe.

MUSHROOM

Replace the Gruyére with 8 ounces chévre and stirin 12 ounces
diced shiitake mushrooms sautéed in butter with 1 teaspoon
chopped thyme. Alternatively, bakeina 7-cup soufflé at 375° for
45 minutes. wiNE Citrusy Sancerre: 20( Farinata

........................................................................ ACTIVE: 30 MIN; TOTAL: 2 HR 30 MIN

8 SERVINGS

Gorgonzola Polenta
8 SERVINGS

5 cups (or more) low-salt chicken broth
134 cups polenta (coarse cornmeal)*

34 cup crumbled Gorgonzola cheese
(about 4 ounces)

3 cup whipping cream

3ring 5 cups chicken broth to boil in
jeavy 4-quart saucepan. Gradually add
solenta, whisking constantly. Return
nixture to boil. Reduce heat to low,

. sover, and simmer until polentais

cender, stirring frequently and adding
more chicken broth by Va cupfuls if
polentais too thick, about 10 minutes.
Remove from heat. Add Gorgonzola
and cream:; stir until cheese is melted.
Season to taste with salt and pepper.
*Sold at some supermarkets and
at natural foods stores and Italian
markets. If unavailable, substitute
1 equal amount of regular yellow
ornmeal and cook about half as long.

>>PLANNING TIP Polenta sets up
quite quickly and becomes firmer after
cooking, so plan on making it as close to
serving time as you can manage.

announcing the time that the farinata will
be ready, and customers line up to buy it.
It's a perfect snack when eaten like a piece
of pizza on waxed butcher paper.

4 cups warm water

3 cups chickpea flour (15 ounces)

1 tablespoon kosher salt
1 teaspoon finely chopped
rosemary leaves
2 cup plus 2 tablespoons
extra-virgin olive oil

Freshly ground pepper
1. Pour the water into a bow!. Slowly whisk
inthe chickpea flour until smooth. Let stand
at room temperature for 2 hours.
2. Preheat the ovento 500° Skimany foam
off the batter. Stirin the salt, rosemary and
Y4 cup plus 2 tablespoons of the oil.
3. Heat two 10-inch cast-iron skillets inthe
oven for 10 minutes. Carefully add 2 table-

Farinata is a thin chickpea cake typically
cooked inawood-burning oven. In Liguria,
bakeshops put signs in their windows

spoons of the oil to each skillet, swirling to
coat. Divide the batter between the skillets;
it should be less than % inch thick. Bake
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Polenta Soufflés with
Mushroom Cream Sauce
The firm and dense texture of these
savory soufflés means that they rise
only slightly when baked.

6 APPETIZER SERVINGS
SAUCE
1 tablespoon canola oil

14 ounces sliced assorted fresh wild
mushrooms (such as oyster, crimini,
and stemmed shiitake)

5 cup chopped shallots (about 2)

15 cup plus 1tablespoon dry white wine
34 cup vegetable broth

Y& cup whipping cream

18 teaspoon minced fresh thyme

18 teaspoon minced fresh rosemary

14 cup (V2 stick) chilled butter, cut
into 2-inch cubes

SOUFFLES
215 cups vegetable broth
1 cup whipping cream
cup polenta (coarse cornmeal)*
large egd
2 large eggds, separated

va cup freshly grated Parmesan
cheese

1 teaspoon salt
14 teaspoon freshly ground black pepper
15 teaspoon minced fresh rosemary

- =

EOR SAUCE: Heat oil in heavy large skillet
over high heat. Add mushrooms and
sauté until slightly softened, about 2
minutes. Reduce heat to medium-high.
Add shallots and sauté until translucent,

CRUSTLESS ‘QUICHE’ —

about 2 minutes. Add 2 cup wine; simmer
until aimost all wine is absorbed, about

2 minutes. Add broth and boil 1 minute.
Add cream and simmer until slightly
thickened, about 1 minute. Remove
from heat; add herbs. Add butter a few
pieces at a time, stirring until melted.
Stir in remaining 1 tablespoon wine.
Season sauce with salt and pepper.

po AHEAD Canbe made 2 hours ahead.
Cover and let stand at room temperature.

FOR SOUFFLES: Preheat oven to 400°F.
Generously butter six 34-cup soufflé
dishes. Bring broth and cream to boil in
heavy medium saucepan over medium-
high heat. Gradually whisk in polenta.
Stir constantly with wooden spoon

until polenta bubbles. Reduce heat to
medium and cook, stirring constantly,
until polenta thickens, about 5 minutes.
Transfer polenta to large bowl. Whisk in 1
egg, 2 egg yolks, cheese, salt, pepper, and
rosemary. Beat 2 egg whites in medium
bow! until stiff peaks form. Fold half of
egg whites into warm polenta mixture
to lighten. Fold in remaining egg whites.

Divide polenta mixture among
soufflé dishes. Place on baking sheet.
Bake until soufflés are slightly puffed
and tops are dry, about 17 minutes.

Rewarm sauce; divide among 6 plates.
Run thin knife around inside edge of dishes
to loosen soufflés. Turn out soufflés.
Quickly turn soufflés right side up and
place atop mushroom cream sauce.

*Sold at some supermarkets and at
Italian markets and natural foods stores.
If unavailable, substitute an equal amount
of regular yellow cornmeal and cook
about half as long.

Time: 30 to 40 minutes

1 cup cream, half-and-half, milk or
a combination, gently heated
just until warm

3 eggs, at room temperature

3/4 cup grated Emmenthal, Gruyére,
Cantal or a combination

1/4 cup grated Parmesan or hard
pecorino

1/» teaspoon salt

1J; teaspoon cayenne, or to taste
Butter as needed.

1. Heat oven to 325 degrees and set rack \“

in middle of it. Combine alt ingredients
except butter and beat until well blended.

2. Pour into 4 to 6 buttered ramekins (ora
buttered gratin or pie plate) and bake for
20 to 30 minutes, or until almost firm; it
should still jiggle just a little in middle.
Cool on a rack, then serve warm or at
room temperature.

Yield: 4 to 6 servings.
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CORN BREAD AND BROCCOLI RABE STRATA

Time: 17/2 hours, plus 4 hours or overnight resting

11/> tablespoons extra virgin olive
oil, more for pan
1 garlic clove, minced
/4 teaspoon crushed red pepper
flakes
1 pound broccoli rabe, outer
leaves and thick stems removed;
florets and tender stems
coarsely chopped (about 3 cups)
1 teaspoon kosher salt, more to
taste .
/4 cup chopped roasted red pepper
1/4 cup chopped pitted calamata
olives
8 large eggs, lightly beaten
4 cups half-and-half or whole milk
1/4 teaspoon ground black pepper
2 pounds homemade or
purchased corn bread, cut into
2-inch cubes (about 8 cups) -
1 cup freshricotta cheese
6 ounces grated Gruyere cheese
(11/2 cups).

1. Oil a 9-by 13-inch baking dish. In a
large skillet, heat remaining oil over
medium heat; add garlic and red pepper
flakes and cook, stirring, until fragrant,
about 30 seconds. Add broccoli rabe and
increase heat to medium-high. Cook,

stirring occasionally, for 2 minutes. Add
1/> teaspoon salt and /4 cup water.
Reduce heat to medium, cover, and cook
until broccoli rabe is very tender, about 3
minutes longer. (If mixture looks watery
when rabe is done, let simmer uncovered
for a minute to dry it out.) Transfer to a
bowl-and stir in roasted pepper and
olives.

2. Make a custard by whisking together
eggs, half-and-half or milk, remaining 12
teaspoon salt and the black pepper.

3. Spread corn-bread cubes in prepared
dish. Scatter vegetable mixture over corn
bread: Dot with dollops of ricotta. Pour
custard evenly over corn bread. Sprinkle
with Gruyére. Cover baking dish tightly
with plastic wrap and refrigerate at least 4
hours or overnight.

4. When ready to bake strata, remove it
from refrigerator and let rest at room
temperature while oven preheats to 350
degrees. Bake until firm and golden on
top, about 45 to 55 minutes. Cool at least
20 minutes before serving. Serve hot or
warm. .

Yield: 10 main-course servings or 16
side-dish servings. i

Savory Ricotta Pudding

Soft butter, for greasing
baking dish

2 extra-large eggs

1 extra-large egg yolk

2 cups whole-milk ricotta,
drained

1 cup heavy cream

1 cup whole milk
1% teaspoons thyme leaves
2 teaspoons kosher salt
14 teaspoon freshly ground
black pepper
1 dried chile de arbol, thinly
sliced on the diagonal.

1 Preheat the oven to 350 degrees and butter a 9-inch baking dish. Whisk
together the eggs, egg yolk and ricottaina mixing bowl. Whisk in the
cream, milk, 1 teaspoon thyme, salt and pepper. The mixture will be a

little lumpy.

5 Pour into the baking dish. Sprinkle the top with the chile and remaining

v teaspoon thyme. Cover the dish with foil and place it in a roasting
pan. Add enough tepid water to come halfway up the sides of the baking
dish. Bake until the custard is just set, about 1/2 hours. Serves §. Adapted
from “Sunday Suppers at Lucques,” by Suzanne Goin.

Goat Cheese, Lentil
and Potato Salad
.=, TOTAL: 25 MIN
D 4 SERVINGS
This combination of warm potatoes and
lentils, tossed with soft, creamy goat cheese
and a tangy dressing, is utterly delicious.
Perry warns against overcooking the len-
tils, which can ruin the texture; he also
suggests topping the dish with a runny
poached egg to add to the salad's richness.
1% cups French green lentils
(9 ounces), rinsed and drained
2 Yukon Gold potatoes (about
14 ounces), peeled and
cut into Y2-inch dice
3 scallions, thinly sliced
2 medium tomatoes, seeded and
finely diced
Y5 cup finely chopped
flat-leaf parsley
Y4 cup finely chopped mint
1 large garlic clove, minced
5 cup extra-virgin olive oil
4 cup fresh lemon juice
Kosher salt and freshly ground pepper
8 ounces fresh goat cheese,
crumbled (134 cup)
1. In a large saucepan, cover the lentils
with cold water and bring to a simmer.
Cook over moderately low heat, stirring
occasionally, until the lentils are tender,
about 18 minutes. Drain the lentils welland
transfer to a large bowl.
2. Meanwhile, in a medium saucepan,
cover the potatoes with cold water and
bring toa boil. Cook over moderately high
heat until the potatoes are tender, about
10 minutes. Drain very well and add to the
lentils. Add the scallions, tomatoes, pars-
ley, mint, garlic, olive oil and lemon juice,
season with salt and pepper and toss.
Spoon the lentil salad onto plates andtop
with the goat cheese. Serve at once.
MAKE AHEAD The cooked lentils and pota-
toes can be refrigerated overnight. Bring
to room temperature before serving.
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Slow-Roasted
Prime 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 1b.), preferably from the
small or loin end and 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 10 sprigs thyme

10 medium cloves garlic,
smashed and peeled

3 Tbs. unsalted butter, cut into
1s-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
12-inch skillet 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 flip the beef;
be careful of splattering oil. 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,
until a thermometer inserted into
the center reads 120° to 125°F
for rare, about 2 hours. Cook to
130°to 135°F for medium-rare
(about 24 hours), 140° to 145°F
for medium (about 22 hours).
Let the meat rest at least 15 min-
utes before carving (see p. 82).
How to serve: Divide the
meat, potatoes, and carrots
among six large warmed dinner
plates. Drizzle with the roasting
juices, if you like.

Asian-Style Flank Steak
Look for sesame oil in the Asian foods
section of the supermarket.

PREP: 20 MINUTES; TOTAL: 2 HOURS

25 MINUTES (INCLUDES MARINATING TIME)
4 TO 6 SERVINGS

Y2 cup dry Sherry

3 cup soy sauce

2 tablespoons ketchup
2 garlic cloves, minced

1Y% tablespoons minced peeled fresh
ginger

1 tablespoon Asian sesame oil
1 112- to 134-pound flank steak

GIVE IT A REST

Letting the steak stand for a few
minutes (after broiling and before
slicing) lets the juices settle back
into the meat.

Whisk first 6 ingredients in 13x9x2-inch
glass baking dish. Add steak; turn to coat.
Let marinate at room temperature 2
hours, turning occasionally.

Preheat broiler. Transfer steak to
broiler pan. Drain marinade from dishinto
medium saucepan; boil 3 minutes. Broil
steak until cooked to desired doneness,
about 4 minutes per side for medium-rare
Using tongs, transfer steak to platter;
let stand 5 minutes. Cut crosswise into
thin slices and serve, passing cooked
marinade as sauce. »

GRILLED MARINATED FLANK
STEAK

Adapted from Arowhon Pines

SERVES4T06

ACTIVE TIME: 15 MIN STARTTO FINISH: 3HR
(INCLUDES MARINATING)

The secret to this steak’s success is the
Justy marinade—a salty-sweet combination
that takes all of 5 minutes to prepare.

Y3 cup soy sauce, naturally brewed
13 cup medium-dry Sherry
Y, cup Dijon mustard
1 tablespoon peeled fresh ginger,
finely grated with a rasp
1 teaspoon finely chopped garlic
1 teaspoon black pepper
1% b flank steak, trimmed of any
excess fat

»Whisk together all ingredients except
steak until combined well. Combine
marinade and steak in a large sealable
plastic bag and seal bag, pressing out
excess air. Put bag in a large bowl (in case
of leaks) and marinate steak, chilled,
turning over once, 2%2 hours (do not
marinate longer because ginger will
adversely affect texture of meat). »Drain
steak in a colander (discarding marinade)
and pat dry with paper towels. »Prepare
grill for cooking over direct heat with
medium-hot charcoal (moderate heat for
gas); see “Grilling Procedure,” page 227.
Grill steak on a lightly oiled grill rack,
covered only if using a gas grill, turning
over once, about 10 to 12 minutes total
for medium-rare. »Transfer to a cutting
board and let stand 10 minutes, then,
holding a knife at a 45-degree angle, cut
across the grain into thin slices. Serve with
any juices accumulated on platter.
COOKS' NOTE: Steak can be removed from
marinade and chilled, covered, up to 1 day.&
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° TOTAL: 20 MIN

e INGS .
Tf;e id:aThEa::/burger combines the fattiness of chuck Yvith the r‘|ch,
beefy flavor of sirloin. | use equal parts of bothvcgts in my mlz,ta
foundation you can transforminto all sorts of variations (see rig | ).
When | have the time, | grind my own meat (see below) after saltlnbg
it overnight: It's an extra step that makes the burger truly superb.
% pound ground chuck, about 80 percent lean
% pound ground sirloin, about 90 percent lean
Vegetable oil
Salt and freshly ground pepper
4 Kkaiser rolls or hamburger buns, split and)toasted
i ile Relish, for serving (recipe below '
Ergl:te: ;:rrl]'ll.?n a bowl, mix the ground meats and ger}tly forminto
four 4-inch patties, about 1% inches thick. Make é /z—mch—deep
indentation in the center of each patty, then rub hghtly with the
oil and season generously with salt and pepper. Grill thf.s burgers.
over high heat, turning once, aboutI 6hmin(1jJtes \Zr medium-rare;
s, top with the relish and serve.
er:::iltaoothrjnb:nAMBL?RGER MEAT Trim the fa_t aroun_d % pound
each of chuck roast and sirloin steak until it's % m.ch thick. Cut the
meatinto 2-by-1-inch strips, transferto a nonreac.twe bowl and'toss
with 1% teaspoons of kosher salt. Cover and .refrlgelrate overnight.
Using a meat grinder fitted with a medium disk, grind the meat.

3eef Daube with Egg Noodles
Daube is a hearty French stew thatis
traditionally made with beef, red wine,
and seasonings. wHAT To DRINK: COtes du
Rhéneis a great match for the daube.
Jocelyne pours a req wine made from
Cabernet and Grenache grapes from

the vineyard near her home.

8 SERVINGS

334 pounds well-trimmed boneless beef

chuck, cut into 1v2-inch cubes

All purpose flour for coating meat,

plus 2 tablespoons

6 tablespoons (31 stick) butter, divided

3 tablespoons extra-virgin olive oil

2 cups chopped onions

1%2 cups chopped leeks (white ang pale
green parts only; from 2 medium)

1% cups chopped carrots
1 large celery stalk, chopped
4 gdarlic cloves, chopped
2¥s cups (about) beef broth, divided
10 juniper berries*

1 tablespoon chopped fresh thyme
1 tablespoon chopped fresh rosemary

1 Turkish bay leaf
2 750-ml bottles dry red wine

Y2 cup (packed) chopped canned
tomatoes in Jjuice

1 tablespoon tomato paste

2 8.8-ounce packages egg Pappardelie
or 1pound wide €dg noodles

6 tablespoons chopped fresh Italian
parsley, divided

Place beef on sheet of foil. Sprinkle with
salt and pepper: toss. Sprinkle with flour;
toss to coat, then shake off excess. Mix
2 tablespoons floyr and 2 tablespoons
butterin smal dish to smooth paste.
Heat oil in heavy wide pot over
medium-high heat. Add half of beef.
Sauté until brown on all sides, about
8 minutes. Transfer to bowl. Repeat
with remaining beef. Add onions, leeks,
carrots, celery, and garlic to pot, Saute
until vegetables begin to soften, about
3 minutes. Add 2 Cups broth, juniper
berries, thyme, rosemary, and bay leaf
and bring to boil, scraping up brown bits,
Boil until broth js reduced to glaze, about
12 minutes. Return beef and juices to
pot. Add wine, tomatoes with juice, and
tomato paste; bring to boil, Reduce heat
to medium-low, cover, and simmer unti
beef is tender, about 1 hour 15 Mminutes.
Using slotted Spoon, transfer beef
to bowl. Spoon off and discard excess fat
from top of sauce; bring sauce to boil.
Whisk in butter-flour paste. Continue
boiling until sauce is thick enough to coat
Spoon, whisking occasionally, about 15
minutes. Return beef and any juices to
pot. Thin sauce with more beef broth if
desired. Season daube to taste with salt
and pepper. bo AHEAD Can be made
3 days ahead. chil uncovered until cold,
then cover and keep chilled. Re warm
before serving,

Cook noodiles in large pot of boiling
salted water until just tender byt still
firm to bite. Drain; return to pot. Add
4 tablespoons butter and 4 tablespoons
parsley; toss. Season with salt and pepper.

Divide noodles among plates. Spoon
daube over. Sprinkle with remaining 2
tablespoons parsley and serve,

*Available in the Spice section of
most supermarkets.
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ROAST BEEF WITH WILD
MUSHROOM SAUCE AND
CARAMELIZED-SHALLOT
MASHED POTATOES

s/ Ask your butcher for the
chateaubnand (the thicker end) of the
fillet, and have him trim it for you. Rub the
salt mixture on the beef at least one day

and-up to three days ahead. Steamed or
roasted asparagus spears are the perfect
accompaniment to this elegant meal.

1 tablespoon plus 2 teaspoons minced
fresh thyme, divided

2 teaspoons coarse kosher salt

3 garlic cloves, pressed, divided

1 2%-to 2%-pound beef tenderloin,
well trimmed

4 tablespoons olive oil, divided, plus
additional for brushing

8 ounces fresh oyster mushrooms,
sliced (about 4 cups lightly packed)

8 ounces fresh chanterelle mushrooms,
sliced (about 4 cups lightly packed)
tablespoons minced shallot
tablespoons brandy, divided

% cup whipping cream

1 rounded tablespoon all purpose flour
Beef Reduction (see recipe)
Caramelized-Shallot Mashed Potatoes
(see recipe)

2 tablespoons minced fresh Italian parsley

Mix 1 tablespoon thyme, 2 teaspoons
coarse salt, and 2 pressed garlic cloves

in small bowl. Rub salt mixture over

beef tenderloin. Wrap in plastic. Place in
11x7x2-inch baking dish and chill at least
1 day and up to 3 days.

Heat 3 tablespoons oil in heavy large
skillet over high heat. Add oyster and
chanterelle mushrooms and sauté until
browned, about 8 minutes. Add minced
shallot, 1 pressed garlic clove, and
1 teaspoon thyme; sauté 2 minutes. Add
2 tablespoons brandy and stir 20 seconds.
Add cream: stir until almost all liquid is
absorbed, about 3 minutes. o
be made 2 hours ahead. Cover and let
stand at room temperature.

Preheat oven to 400°F. Brush
heavy large roasting pan with oil. Heat

remaining 1 tablespoon oil in heavy large

skillet over medium-high heat. Adcl beef
tenderloin and cook until browned cn all
sides, about 5 minutes total. Transfer

to prepared roasting pan. Roast until
instant-read thermometer inserted into
center registers 118°F for rare, about

28 minutes. Transfer beef to cutting
board; let rest 10 minutes.

Meanwhile, rewarm mushroom
mixture. Sprinkle flour over; stir to coat.
Add remaining 2 tablespoons brandy to
roasting pan. Heat over medium heat,
scraping up browned bits, then add to
mushroom mixture. Add Beef Reduction
to mushrooms and bring to boil. Reduce
heat to medium-high and simmer until
slightly thickened, about 5 minutes. Stir
in remaining 1 teaspoon thyme. Season to
taste with salt and pepper.

Thinly slice beef. Divide Caramelized-
Shallot Mashed Potatoes among 6 plates.
Arrange beef slices on plates. Spoon
mushroom sauce over, sprinkle with
parsley, and serve.

/

beef reductlon
VAKES 2 / The reduction can stand
in for some of the beef stock in French
onion soup, pot roast, and beef stew,

where it will add flavor and richness.

Olive oil
1% to 1% pounds beef shank pieces
2 large carrots, peeled, coarsely chopped
1 large onion, coarsely chopped
Y, cup brandy
cups water
cups low-salt beef broth
large fresh thyme sprigs

Preheat oven to 450°F. Brush heavy
large roasting pan with olive oil. Place
shank pieces in prepared pan; scatter
carrots and onion around shanks. Roast
until meat is brown, about 25 minutes.
Transfer beef and vegetables to heavy
large saucepan. Place roasting pan over
medium heat. Add brandy and stir 1
minute, scraping up browned bits, then
add to beef and vegetables. Add 4 cups
water, beef broth, and thyme sprigs.

Bring to b0711, reduce heat to medium, and
simmer until liquid is reduced to 2 cups,
about 22 hours.

Strain broth. Chill uncovered until
cool, then cover and keep chilled. Remove
fat from surface. o«
days ahead. Keep chilled.

Can be made 4
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4 Bourbon-Glazed
Baby Back Ribs
Bourbon adds oaky sweetness to the
honey-hoisin-chili glaze.

6 SERVINGS

5 tablespoons honey
¥4 cup bourbon
1% tablespoons hoisin sauce
1 tablespoon Dijon mustard
1 tablespoon plum sauce

1% teaspoons mild-flavored (light)
molasses

1%2 teaspoons soy sauce
12 teaspoons Worcestershire sauce

34 teaspoon hot chili paste (such as
sambal oelek)*

va teaspoon salt
143 teaspoon ground black pepper

2 21a- to 2V2-pound racks baby
back pork ribs
1 cup unsweetened pineapple juice

Whisk first 11 ingredients in small bowl.
DO AHEAD Glaze can be made 1day
ahead. Cover and refrigerate.

Preheat oven to 350°F. Place long
sheet of heavy-duty foil on each of 2
large rimmed baking sheets. Sprinkle rib
racks on all sides with salt and pepper.
Place 1 rib rack on each foil sheet. Fold
up sides of each foil sheet around rib
rack to form boat-like shape. Pour 2 cup
pineapple juice over each rib rack. Fold
up foil to seal packets. Bake until ribs are
tender, about 1 hour. Remove ribs from
foil packets. Transfer to roasting pan;

pour any juices from foil over and cool.
Do AHEAD Can be made 1 day ahead.
Cover with plastic wrap; refrigerate.
Prepare barbecue (medium heat).
Cut each rib rack in half. Grill until
browned, brushing frequently with glaze
and turning often, about 10 minutes. Cut
racks between bones into ribs.
*An Indonesian hot chili paste;
available at many supermarkets, at Asian
markets, and from mingspantry.com.

Braised Pork Shanks
ACTIVE: 1 HR; TOTAL: 3 HR 30 MIN
6 SERVINGS
TO MAKE PULLED PORK QUESADILLAS:
Reserve 2 pork shanks and ¥ cup of pork
gravy.
Pork shanks, which come from the front
leg of the pig, can be chewy when cooked
incorrectly. When prepared properly, how-
ever, they become succulent and flavorful.
Love thinks the best way to cook them is
inalong, slow braise, as in the recipe here.
Don't let the liquid boil, he warns, or it will
toughen the meat.
Y2 cup all-purpose flour
2 tablespoons chile powder
Kosher salt and freshly ground pepper
6 pork shanks, about 1¥2 pounds
each
Ya cup extra-virgin olive oil
1 medium onion, chopped
2 medium carrots, chopped
2 medium celery ribs, chopped
6 garlic cloves, minced
1 cup dry white wine
6 cups chicken stock or low-sodium
broth
3 rosemary sprigs
2 bay leaves
2 thyme sprigs
1. Inalarge, sturdy resealable plastic bag,
combine the flour and chile powder with
1tablespoon each of salt and pepper. Add
the pork shanks, one at atime, and shake
to coat thoroughly.
2. In a large skillet, heat 2 tablespoons of
the olive oil until shimmering. Add 3 of the
pork shanks and cook over moderately
high heat until browned all over, about 10
minutes. Transfer the browned shanks to
adeep, heavy casserole. Wipe out the skil-
letand brown the remaining 3 pork shanks
inthe remaining 2 tablespoons of olive oil:
lower the heat if necessary. Add the pork
shanks to the casserole.
3. Add the onion, carrots, celery and gar-
lic to the skillet and cook over moderate
heat until softened, about 5 minutes. Add
the wine and bring to a boil. Simmer until
slightly reduced, about 2 minutes. Pour
the wine and vegetables over the pork. Add
the stock, rosemary, bay leaves and thyme,

season with salt and pepper and bring to
aboil. Tuck the pork shanks into the liquid
so that they're mostly submerged. Cover
and cook over moderately low heat for 2%
hours, or until the meat is very tender. Turn
the pork shanks every 30 minutes to keep
them submerged in the liquid. Transfer the
braised shanks to a large, deep platter,
cover and keep warm.

4. Strain the liquid, pressing hard on the
solids; discard the solids. Return the liquid
to the casserole and boil until reduced to
4 cups, about 20 minutes. Spoon off the
fat, pour the pork gravy over the braised
shanks and serve.

MAKE AHEAD The recipe can be refriger-
ated for up to 2 days.

BRAISED PORK WITH RED WINE
Time: About 2 hours

2 pounds boneless pork shoulder, cut
into large chunks
Salt and pepper

2 cups fruity red wine, like Beaujolais
or Burgundy (pinot noir)

1 cup good stock, or water

1 pound fat carrots, peeled and cut into
large chunks

10 cloves garlic, more or less, peeled

2 tablespoons butter
Cooked egg nocdles for serving
Chopped fresh parsley leaves for gar-
nish.

1. Combine pork, salt and pepper to taste,
wine, stock, carrots and garlic in a sauce-
pan, Dutch oven or slow cooker. Bring to a
boil, then adjust heat so that mixture sim-
mers steadily but not vigorously. (If using a
slow cooker, just turn it to “high” and let
Cook for at least three hours.)

2. Cook, stirring every half-hour or so, until
meat is very tender and just about falling
apart, at least an hour and most likely a bit
longer. Use a slotted spoon to remove solid
ingredients to a bowl, then turn heat to high.
(If using a slow cooker, transfer liquid to a
saucepan for this step.) Reduce to about a
cup, or even less. Taste and adjust season-
ing, then lower heat and stir in butter.

3. Add solids to sauce and reheat. Serve over
egg noodles, garnished with parsley.

Yield: 4 servings.
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SWEET-AND-SMOKY BABY BACK RIBS
WITH BOURBON BARBECUE SAUCE

To make these slow-cooked ribs, the barbe-
cue is used like a smoker. The instructions
given here are for a standard 22Ys-inch
Weber kettle barbecue. Grilling times and
vent adjustments will vary with different
brands of barbecues, and it may be neces-
sary to cut the rib racks into four- or five-rib
portions so that they’ll all fit on the grill. The
only special equipment needed is a charcoal
chimney, which is available at most home
and garden stores and hardware stores.

6 SERVINGS

6 baby back pork rib racks
1 cup bourbon

3 tablespoons coarse salt

3 tablespoons (packed) dark brown
sugar

3 tablespoons paprika

2 tablespoons ground black pepper

1 tablespoon garlic powder

1 teaspoon ground cumin

2 cups hickory wood chips
2 cups beer

Bourbon Barbecue Sauce (see
recipe)

Arrange ribs in large roasting pan. Pour
bourbon over. Chill 30 minutes, turning
ribs often. Pour off and discard bourbon.

Whisk salt and next 5 ingredients in
medium bowl. Sprinkle spice mixture on
both sides of ribs. Let stand 1 hour.

Place wood chips in medium bowl.
Pour beer over; let stand 1 hour.

Place handful of torn newspaper in
bottom of charcoal chimney. Top news-
paper with 25 charcoal briquettes.
Remove upper rack from barbecue. Place
chimney on lower grill rack. Light news-
paper and let charcoal burn until ash is
gray, about 30 minutes.

Open 1 bottom grill vent. Turn out
hot charcoal onto 1 side of lower rack.
Using metal spatula, spread charcoal to
cover approximately ¥5 of rack. Remove 1
cup wood chips from beer and drain (keep
remaining chips in beer). Scatter drained
chips over coals (avoid using too many
wet chips, which may douse the fire). Fill
foil loaf pan halfway with water and place

opposite the coals on lower grill rack.

Place upper grill rack on barbecue.
Arrange ribs on upper grill rack above
loaf pan. Cover barbecue with lid, posi-
tioning top vent directly over ribs. Place
stem of candy thermometer through top
vent, with gauge on outside and tip near
ribs (thermometer should not touch
meat or grill rack); leave in place during
cooking. Check temperature after 5 min-
utes. Use top and bottom vents to main-
tain temperature between 275°F and
325°F, opening vents wider to increase
heat and closing to decrease heat. Leave
any other vents closed.

After 45 minutes, use technique
described earlier to light an additional 15
charcoal briquettes in same charcoal
chimney set atop nonflammable surface.

When temperature of barbecue falls
below 275°F use oven mitts to lift off
upper rack with ribs; place rack with ribs
on heatproof surface. Using tongs, add
hot gray charcoal from chimney to bot-
tom rack. Drain remaining 1 cup wood
chips; sprinkle over charcoal. Reposition
upper rack on barbecue, placing ribs
above loaf pan. Cover with lid. Grill until
ribs are very tender and meat pulls away
from bones, about 45 minutes longer,
brushing with % cup Bourbon Barbecue
Sauce the last 15 minutes of cooking.

Transfer ribs to platter. Brush with %
cup more barbecue sauce. Serve, passing
remaining sauce separately, if desired.

BOURBON BARBECUE SAUCE
MAKES ABOUT 2% CUPS

2 cups ketchup
Y cup mild-flavored (light) molasses
14 cup bourbon
Y% cup Dijon mustard

3 tablespoons hot pepper sauce

2 tablespoons Worcestershire sauce
2 teaspoons paprika

1 teaspoon garlic powder

1 teaspoon onion powder

Combine all ingredients in heavy large
saucepan. Bring to boil over medium
heat, stirring occasionally. Reduce heat to
medium-low; simmer uncovered until
sauce thickens and flavors blend, stirring
frequently, about 15 minutes. (Can be
made 1 week ahead. Cover; chill.)
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STICKY SPICY RIBS

SERVES 4

ACTIVE TIME: THR START TO FINISH: 574 HR
(INCLUDES MARINATING)

FORRIBS
2 tablespoons packed dark brown sugar
1Y, teaspoons salt -2
2 tablespoons paprika (not hot)
1Y, teaspoons chipotle chile powder
1Y, teaspoons ground cumin
1 teaspoon ground allspice
1/, teaspoon black pepper
2 (2-1b) racks baby back ribs
FOR SAUCE
1% cups chopped onion (from 1 large)
6 garlic cloves, finely chopped
1Y, tablespoons finely chopped peeled
fresh ginger
"2 tablespoons vegetable oil
12 cups ketchup
> cup cider vinegar
6 tablespoons soy sauce
> cup water
/s cup packed dark brown sugar
1Y, teaspoons salt
3/4 teaspoon black pepper

>Whisk together brown sugar, salt, and
spices in a small bowl.
»Line a 17- by 12- by 1-inch heavy-duty
baking pan with a double layer of foil, then
oil foil. >Pat ribs dry and arrange in baking
pan. Rub ribs all over with spice mixture
and marinate, meaty sides up, covered
and chilled, 2% hours.
»Bring ribs to room temperature, about
30 minutes.
»Put oven rack in middle position and
preheat oven to 350°F. »Cover pan tightly
with foil; bake 1v2 hours. Remove foil.
MAKE SALUCE WHILE RIBS BAKE: Cook
onion, garlic, and ginger in oil in a 2-quart
heavy saucepan over moderate heat,
stirring occasionally, until softened, about
6 minutes. Add remaining ingredients and
simmer, uncovered, stirring occasionally,
15 minutes. »Purée sauce in 2 or
-3 batchés in a blender until smooth (use
" caution when blending hot liquids). Set
aside 1 cup sauce for serving with ribs.
GRILL RIBS: Prepare grill for cooking over
indirect heat with medium-hot charcoal
(moderate heat for gas); see Kitchen
Notebook, page 219, and “Grilling
Procedure,” this page.
TO COOK RIBS USING A CHARCOAL GRILL:
Lightly oil grill rack, then transfer ribs to
area of rack with no coals underneath,
reserving pan juices, and cook, covered with
lid, basting generously with pan juices and
sauce and turning over and rotating ribs

every 10 minutes (keep ribs over indirect
heat), until tender and browned, 30 to

40 minutes total. Transfer ribs to a cutting
board and let stand 5 minutes before
cutting into individual ribs.

TO COOK RIBS USING A GAS GRILL: Lightly
oil grill rack, then transfer ribs to rack
above shut-off burner, reserving pan
juices. Grill, covered with lid, basting
generously with pan juices and sauce and
turning over and rotating ribs every

10 minutes (keep ribs over shut-off
burner), until ribs are tender and browned,
30 to 40 minutes total. Transfer ribs to a
cutting board and let stand 5 minutes
before cutting into individual ribs.

cooK’s NOTE: If you aren’t able to grill
outdoors, after baking ribs covered, remove
top sheet of foil and continue to bake ribs,
uncovered, basting generously with sauce
and pan juices every 10 minutes and
turning ribs after 20 minutes, 40 minutes
total. Then turn on broiler and broil ribs,

" meaty sides up, 4 to 6 inches from heat

until browned, about 3 minutes.¥

GRILLING PROCEDURE
DIRECT-HEAT GRILLING
INSTRUCTIONS:

If using a charcoal grill, open vents on
bottorn of grill, then light charcoal. When
charcoal turns grayish white (about

15 minutes after lighting), hold your hand
5 inches above grill rack to determine heat
for charcoal as follows: ’
HOT: when you can hold your hand there
for 1 to 2 seconds

MEDIUM-HOT: 3 to 4 seconds

LOW: 5to 6 seconds

If using a gas grill, preheat burners on high,
covered, 10 minutes, then, if necessary,
reduce to heat specified in recipe. .-

INDIRECT-HEAT GRILLING
INSTRUCTIONS:

If using a charcoal grill, open vents on
bottom and lid of grill. Light a large

-chimney starter full of charcoal (preferably

hardwood). When coals are lit, dump them
out across bottom rack, leaving free of
coals a space slightly larger than the size”
of the item to be grilled, and banking coals
across the remaining space so that coals
are about 3 times higher against side of
grill (you may have to add additional unlit
charcoal). See Direct-Heat Grilling
Instructions, above, to determine heat. If
using a gas grill, preheat all burners on
high, covered, 10 minutes, then adjust heat
according to recipe. Just before grilling, turn
off 1 burner (middle burner if there are 3).
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KANSAS CITY SPARERIBS
(COVER RECIPE)
Slowly cooked ribs glazed with a spicy-sweet
tomato-based sauce are the signature of K.C.
barbecue. If you don’t have a smoker;, cook the
vibs in a barbecue that has been converted to
one (see box at right). It may be necessary to
cut the racks into four- to five-rib portions so
that they all fit on the grill at once.

8 SERVINGS

DRY RUB
% cup (packed) golden brown sugar
Y cup paprika

2% tablespoons coarse salt
2% tablespoons ground black
pepper
1 tablespoon onion powder
14 teaspoon cayenne pepper
3 large racks spareribs (about
9 pounds)

8 pounds (about) 100% natural
lump charcoal or charcoal
briquettes

4 cups (about) oak or hickory wood
smoke chips, soaked in cold
water at least 30 minutes

1% cups purchased tomato-based
barbecue sauce (such as
KC Masterpiece)

FOR DRY RUB: Mix brown sugar, paprika,
coarse salt, black pepper, onion powder
and cayenne pepper in small bowl for dry
rub. Sprinkle % cup dry rub all over
spareribs. Cover ribs with plastic wrap;
refrigerate overnight. Cover remaining
dry rub; store at room temperature.

Unwrap seasoned spareribs; sprin-
Kle all over with half of remaining dry
rub. Let spareribs stand at room temper-
ature 30 minutes.

Following manufacturer’s instruc-

tions and using natural lump charcoal and

15 cup drained wood chips for smoker or
1 cup for barbecue (see box at right), start
fire and bring temperature of smoker to
200°F to 225°F or barbecue to 275°F to
300°E Arrange ribs on rack in smoker or
barbecue. Cover and cook ribs 2 hours,
turning occasionally. Add more charcoal
as needed to maintain temperature and
more drained wood chips (V2 cup for
smoker or 1 cup for barbecue with each
addition) to maintain smoke level.

Sprinkle ribs evenly with all remain-
ing dry rub. Cover and cook 1 hour 15
minutes. Brush ribs generously with bar-
becue sauce. Continue cooking until
meat is very tender and brown, about 30
minutes longer. Maintain temperature by
adding more lump charcoal; maintain
smoke level by adding more drained
hickory wood chips as needed.

Transfer ribs to large serving platter
Let stand 10 minutes. Cut rib racks
between bones into individual ribs and
serve immediately. e '

R

ROY SCHNEIDE!
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How to convert a grill to a smoker
Back-yard barbecue grills are typically
used to cook foods quickly with high
temperatures and dry heat. The barbecuing
done in this story, however, calls for cooking
the meat slowly using moist heat and
lower temperatures. To make the brisket,
which requires extended cooking over very
low heat, you will need a smoker (there are
many on the market today). But even if
you don’t have one, here is how to set up a
barbecue to work as a smoker so that you
can make the ribs and the pulled pork.

» Soak the wood chips in cold water at least
30 minutes; just before using, drain the
quantity of chips specified in the recipe.

» Close all but one vent on the bottom of
the barbecue.

» Use a charcoal chimney to ignite 25
chdrcoal briquettes (or an equivalent -
amount of lump charcoal), setting chimney
on a nonflammable surface. Charcoal is
ready when just ash gray in color. Turn out
hot charcoal onto one side of lower
barbecue rack. Using a long-handled
metal spatula, spread charcoal to cover
about one-third of rack.

» Remove about one cup of wood chips
from water and drain. Scatter chips over
coals (avoid using too many wet chips,
which can extinguish the fire).

» Fill a disposable foil loaf pan halfway
with water; place on lower rack opposite
charcoal. Add boiling water to pan as
needed to maintain water level.

» Place meat on upper rack above loaf pan
(not above charcoal).

# Cover barbecue with lid, positioning top
vent directly over meat.

» Hang stem of barbecue thermometer or
long-stem candy thermometer through top
vent in cover. Use top and bottom vents to
maintain specified temperature range,
opening vents to increase temperature and
closing slightly to reduce temperature.

» When temperature drops below specified
range, about once per hour, light 15 more
charcoal lumps in chimney. Add charcoal
to barbecue when ash gray in color, along
with about one cup drained wood chips.

» Open barbecue only when necessary (to
baste meat, for instance) and re-cover
quickly to minimize loss of heat and smoke.
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Six-Spice Braised
-Short Ribs
Serves six to eight.

Serve the ribs and sauce over
Creamy Mashed Potatoes with
Warm Spices (see the recipe at
left). A side of sautéed spinach
or chard also pairs well.

2 cup peeled, sliced fresh
ginger (Y4 inch thick)

8 large cloves garlic

Y2 cup dry red wine

Y4 cup red-wine vinegar

12 tablespoons coriander
seeds, finely ground

1 tablespoon sweet Hungarian
paprika

1Y2 teaspoons cayenne

12 teaspoons ground dried
ginger

112 teaspoons whole allspice,
finely ground

34 teaspoon black peppercorns,
finely ground

Va cup canola oil

V2 cup tomato ketchup

Va cup pure maple syrup

24 tablespoons
fresh thyme
leaves

1 sprig fresh
rosemary, leaves
plucked from the
stem and left
whole (about 1

scant tablespoon) cook the ribs the

2 tablespoons
kosher salt; more
as needed

6 pounds bone-in beef short
ribs (3 to 4 inches long)

2 quarts homemade or low-salt
beef or chicken broth

Va cup coarsely chopped fresh
cilantro leaves

In a blender, grind the fresh
ginger, garlic, wine, and vinegar
to a smooth paste. Add the cori-
ander, paprika, cayenne, ground
dried ginger, allspice, and black
pepper; blend just to combine.
To bloom the spices, heat
the canola oil in a heavy-based
medium saucepan over medium
heat. When the oil is hot, care-
fully add the spice paste and
cook, stirring constantly and
carefully (the mixture will bubble
and splatter), until the paste
is thick, very aromatic, and the
oil separates out of the paste,
5 to 8 minutes. Remove the pan

TIMe is the secret
ingredient here:

Marinate these ribs
in a spice paste for
at least a day; then

day before serving.

from the heat and let the spice
paste cool.

When the spice paste is
cool, stir in the ketchup, maple
syrup, thyme, rosemary, and salt.
Rub this paste over the ribs.
Put the ribs in a nonreactive
container, cover well, and
refrigerate for at least one day
and up to two days.

When ready to cook, put the
ribs, the marinade, and the
broth in a heavy-based 8-quart
(or larger) pot over medium
heat. Bring the liquid to a boil,
reduce the heat to medium
low or low, cover, and simmer
until the meat is very tender
when pierced with a fork, about
2" hours. Uncover and simmer
for another 15 minutes.

Remove the ribs from the
liquid and transfer them to a
9x13-inch Pyrex dish or other
similar container. Cover with foil.
Use a ladle to skim the fat (there
will be a lot) from the braising
liquid. Bring the
liquid to a boil,
lower the heat,
and simmer gently,
uncovered, until
the liquid reduces
to about 4 cups
and becomes a
slightly thick, vel-
vety sauce, about
45 minutes. If
serving right away, return the ribs
to the sauce to reheat briefly.

If making ahead, pour as
much of the sauce over the
ribs as will fit in the dish and
pour the remaining sauce into
another container. Let cool
uncovered at room temperature
for 1 hour and then cover and
refrigerate until ready to serve,
up to two days.

When ready to serve, reheat
the ribs and sauce in a large
pot over medium heat until the
sauce is bubbling and the meat
is warm all the way through.
Taste the sauce and add salt
if needed. Sprinkle with the
cilantro and serve.

Floyd Cardoz is the executive
chef of Tabla in New York
City. His furst cookbook will be
published later this year.
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3 tablespoons olive oil
1 pound small shiitake mushrooms,
stems reserved to make
Mushroom Syrup
16 medium garlic cloves
1 jalapefio, sliced 1 inch thick
Salt
2 tablespoons grapeseed oil
Four 6-ounce salmon fillets with skin
Freshly ground white pepper
Y cup Mushroom Syrup
(recipe, p. 70)
Lemon wedges, for serving
1. Preheat the ovento 450° Heata12-inch
cast-iron skillet until very hot. Add the olive
oil, shiitake mushroom caps, garlic and
jalapefio slices and stir well. Season with
salt. Transfer the skillet to the oven and
roast the shiitake caps, stirring a few
times, for about 20 minutes, or until richly
browned and crisp.
2.In a large, nonstick skillet, heat the
grapeseed oil. Season the salmon fillets
with salt and white pepper and add them
to the skillet, skin side down. Cook the
salmon over high heat for 5 minutes, then
reduce the heat to moderate and cook until
the skin is browned and very crisp, about
12 minutes longer. Turn and cook the
salmon for 2 minutes on the other side,
until barely cooked through.
3. Transfer the salmon fillets to plates, skin
side up. Gently lift the skin off the salmon
and lean it against the fillet. Spoon the
roasted shiitake caps on the salmon.
Drizzle the plates with mushroom syrup
and serve with the lemon wedges.
MAKE AHEAD The Mushroom Syrup can
be refrigerated overnight. Melt itinamicro-
wave oven before serving.
WINE The rich salmon and woodsy shiitakes
will pair perfectly with Pinot Noir, thanks to
the wine's elegant structure and underpin-
ning earthiness. Burgundy’s sweltering
2003 vintage produced ripe, succulent
wines (some too ripe), the best of which
are balanced and appealing, like Faiveley’s
black cherry-rich 2003 Nuits-Saint-
Georges and Joseph Drouhin’s vibrant 2003
Chorey-lés-Beaune.

Mushroom Syrup
ACTIVE: 10 MIN; TOTAL: 35 MIN
MAKES ABOUT % cup
4 tablespoons grapeseed oil
14 ounces shiitake stems
(from 2 pounds shiitake
mushrooms), chopped
3 cups water
3 cups low-sodium chicken broth
In a large skillet, heat the oil until shim-
mering. Add the shiitake stems and cook
over moderate heat, stirring a few times,
until deeply browned, 5 minutes. Add the
water and broth and bring to a boil over
high heat. Boil until reduced to 1 cup, about
12 minutes. Strain the broth and return it
to the saucepan. Boil over high heat until
reduced to ¥ cup, 7 minutes.
SERVE WITH Fish, steak, chicken, veal.

Rosemary-Roasted p
Rack of Lamb and
Cherry Tomatoes
This impressive dish will dazzle your guests—
and it uses only four ingredients.

PREP: 10 MINUTES; TOTAL: 50 MINUTES
4 SERVINGS

1 2-pound rack of lamb (about 8 ribs)
3 tablespoons olive oil, divided

3 teaspoons chopped fresh rosemary,
divided

2 12-ounce containers cherry tomatoes

Preheat oven to 425°F. Rub lamb with 1
tablespoon oil; sprinkle with 1V2 teaspoons
rosemary, then salt and pepper. Place on large
rimmed baking sheet. Place 2 tablespoons
oil, 1%2 teaspoons rosemary, and tomataoes in
large bowl. Sprinkle with salt and pepper and
toss to coat; scatter around lamb.
Roast lamb and tomatoes until

thermometer inserted into thickest part

of lamb registers 135°F for medium-rare,
about 30 minutes. Let rest 10 minutes. Cut
lamb between bones into individual chops.
Arrange on platter with tomatoes.
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Rosemary-and-Pepper
Standing Rib Roast with
Two-Mushroom Pan Sauce

Standing rib roast is a special event; it's
also surprisingly easy to make. This version
gets a spice rub and arich, earthy sauce
that can be largely made ahead.

8 SERVINGS

u—y

well-trimmed 8- to 9-pound rib roast
(with 4 bones)

6% teaspoons crushed dried rosemary,
divided
tablespoon coarse kosher salt

2 teaspoons freshly ground black
pepper
2 cup plus 2 tablespoons olive oil

-y

2 cups boiling water
12 ounces dried porcini mushrooms

4 tablespoons (V2 stick) butter, room
temperature, divided

10 ounces fresh button mushrooms,
cut into Ya-inch-thick slices

4 garlic cloves, minced
2 tablespoons all purpose flour

1% cups low-salt beef broth
32 cup dry red wine

2 bunches fresh rosemary (for garnish)

Place rib roast, fat side up, in heavy
roasting pan. Mix 4 teaspoons crushed
rosemary, salt, and pepper in small bowl.
Stirin ¥2 cup oil. Rub mixture all over
roast. DO AHEAD Can be made 1day
ahead. Cover and chill. Let stand at room
temperature 45 minutes before roasting.
Combine 2 cups boiling water and
porcini; let soak until mushrooms soften,

about 20 minutes. Strain soaking liquid
through fine strainer set over measuring
cup; reserve porcini. If needed, add
enough water to soaking liquid to
measure 1 cup. Coarsely chop porcini.
Melt 2 tablespoons butter with
remaining 2 tablespoons ail in large
skillet over medium-high heat. Add fresh
mushrooms; sauté until browned, about
6 minutes. Add porcini and garlic; stir
1 minute. Remove from heat. Combine
flour, remaining 2 tablespoons butter,
and remaining 2V2 teaspoons crushed
rosemary in small bowl; mash with fork
to smooth paste. b0 AHEAD Porcini
soaking liquid, mushroom mixture, and
flour-butter mixture can be made
1day ahead. Cover separately; chill.
Place rack in bottom third of oven
and preheat to 350°F. Cook roast until
instant-read thermometer inserted
straight down into top center of roast
registers 125°F to 130°F for medium-
rare, about 2 hours 30 minutes.
Transfer roast to platter; cover
loosely with foil and let rest 35 to 40
minutes. Skim any fat from top of pan
juices (there will be a small amount of
pan drippings); reserve juices in pan.
Set roasting pan atop 2 burners over
medium-high heat. Add reserved 1 cup
porcini soaking liquid, broth, and wine;
bring to boil, scraping up any browned
bits. Add mushroom mixture, then butter-
flour mixture; whisk constantly over
medium-high heat until sauce thickens,
about 2 minutes. Season sauce to taste
with salt and pepper.
Garnish roast on platter with fresh
rosemary sprigs. Slice roast and serve,
passing mushroom sauce separately.
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Indian-Style Grilled Short Ribs
TOTAL: 30 MIN PLUS 3 DAYS
MARINATING

4 SERVINGS

Tabla chef Floyd Cardoz marinates these
succulent, crusty beef ribs for three days
in an Indian-inspired combination of gar-
lic, ginger, maple syrup, tomato and cori-
ander. The strong flavors require a bold,

fruity wine, and Terry Coughlin, Tabla's
wine director, recommends a spicy red like
a California Zinfandel or a Shiraz. For a
ripe, juicy Zinfandel, look to Napa Valley
for the jammy 2004 Regusci or the plum-
my 2004 Girard Old Vine. One source for
great Shiraz is Australia’s McLaren Vale,
south of Adelaide along the coast; two
bottlings to try are the rich, inky 2003
Chateau Reynella Basket Pressed and the
berry-rich 2003 Aramis Vineyards.
6 garlic cloves, coarsely
chopped
2 tablespoons finely chopped
fresh ginger
Y4 cup dry red wine
3 tablespoons red wine vinegar
3 tablespoons pure maplle
syrup
3 tablespoons vegetable oil
3 tablespoons tomato paste
1 tablespoon rosemary leaves
1 tablespoon kosher salt
2 teaspoons thyme
1Y2 teaspoons freshly ground
black pepper

BRAISED SHORT RIBS

Adapted from David Chang
Time: At least 5 hours

1 teaspoon ground coriander
1> teaspoon ground allspice
1> teaspoon sweet paprika
Y4 teaspoon ground ginger
Y4 teaspoon ground cloves
14 teaspoon cayenne pepper
8 beef short ribs on the bone
(about 1 pound each),
trimmed of excess fat
Celery Root and Apple Slaw, for
serving (recipe follows)
1. Inablender, combine the garlic, ginger
and red wine and puree. Scrape the wine
puree into a medium bowl and stir in all of
the remaining ingredients except the short
ribs. Pour the marinade into 2 resealable
plastic bags and add the short ribs. Tightly
seal the plastic bags and refrigerate the
short ribs in the marinade for 3 days.
2. Lightagrill. Remove the short ribs from
the marinade, scraping off any excess. Grill
the short ribs over moderately high heat
until they are lightly charred and medium-
rare, about 5 minutes per side. Serve the
short ribs with the Celery Root and Apple
Slaw on the side.

114 cups pear or apple juice
1 cup sake
1 cup mirin
1, cup sugar
1 cup soy sauce
Salt and freshly ground black pepper
2 tablespoons chopped garlic
10 cloves crushed garlic
1 tablespoon sesame oil
2 tablespoons neutral oil, like corn or
grapeseed
4 to 5 pounds short ribs
2 large onions, peeled and roughly
chopped
1 pound carrots, peeled and cut into
chunks
2 tablespoons butter
8 to 12 small potatoes, preferably fin-
gerlings, trimmed
14, cup chopped scallions
4 cups cooked white rice.

1. Preheat oven to 350 degrees. In a sauce-
pan, combine juice, sake, mirin, sugar, soy
sauce, about 20 grinds of pepper, both forms
of garlic, sesame oil and 114 cups water.
Bring to a boil, then simmer.

2. Put corn or grapeseed oil in a large oven-

proof braising pan or skillet over medium-
high heat and add ribs, seasoning them lib-
erally with salt and pepper. Brown well on
one side, moving them around to promote
even browning. Turn, add onions and half
the carrots, and brown other side, stirring
vegetables occasionally.

3. Carefully pour braising liquid over meat
and- bake, bone-side up and submerged in
liquid (add water or juice if necessary), for
3 to 4 hours, until meat falls from bones.
Cool ribs in liquid for 1 hour, then remove;
strain liquid. At this point, ribs and liquid
can be covered and refrigerated overnight.

4. Remove bones from ribs. In a pot, com-
bine meat with braising liquid ; heat to a boil
then simmer, reducing liquid until syrupy. If
it seems too thick, thin with a bit of water.

5. About 15 hour before you are ready to

serve, put butter in a skillet and add pota-

toes and remaining carrots. Cook, stirring

occasionally and seasoning with salt and

pepper, until browned and nearly tender,

about 20 minutes. Add to meat. Taste mix-

ture and adjust seasonings if necessary,
then garnish with scallions and serve on

rice.

Yield: 4 to 6 servings.
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Osso Buco
Serves six.

This is the world's best make-ahead dish—it
tastes amazing on the second day. The clas-
sic accompaniment is saffron risotto, which
you can make following the risotto method in
the article on p. 54.

6 1% inch-thick veal shanks

Kosher salt and freshly ground black pepper

Y2 cup all-purpose flour for dredging

Vs cup extra-virgin olive oil

1 tablespoon unsalted butter

3 cups finely diced yellow onion (about
2 medium onions)

1 cup finely diced celery (about 2 stalks)

%4 cup finely diced carrot (about 2 small
carrots)

1 teaspoon dried oregano

% cup dry white wine

2 tablespoons tomato paste

1 28-ounce can ltalian plum tomatoes,
drained and chopped, juices reserved

1 cup low-salt chicken broth, more if needed

1 large sprig thyme

1 bay leaf

1 tablespoon arrowroot mixed with
2 teaspoons broth or water (look for
arrowroot in the spice section of your
grocery store)

FOR THE GREMOLATA:

3 tablespoons finely chopped fresh
flat-leaf parsley

2 large cloves garlic, minced

1 tablespoon finely grated lemon zest

2 anchovy fillets, minced

Heat the oven to 350°F.

Tie the veal shanks around the middle with
kitchen string (if they're not tied already) and
season them with salt and pepper. Put the
flour in a dish. Dredge the shanks very lightly
in flour, thoroughly shaking off the excess.

Have ready a roasting pan or baking dish
large enough to hold the shanks in a single
layer (9x13-inch works well). In a large heavy
skillet, heat 3 tablespoons of the oil over
medium-high heat. Put three veal shanks in
the pan and sear until nicely browned on
both sides, 2 to 3 minutes per side. Move the
shanks to the roasting pan. Repeat with the
remaining three shanks.

Carefully pour off the fat in the pan and
wipe it out with paper towels (it's fine if the
browned bits remain in the pan bottom; just
wipe away the used oil). Return the pan to
medium heat and add the butter and remain-
ing 1 tablespoon of oil. When the butter
is melted, add the onion, celery, carrot,
oregano, and 1 teaspoon salt. Cook the veg-
etables, stirring occasionally, until soft and
lightly browned, 15 to 20 minutes. Increase
the heat to medium-high, add the wine, and

cook, scraping up any brown bits with a
wooden spoon, until the wine is reduced to
about V4 cup, about 3 minutes.

Stir in the tomato paste. Add the toma-
toes with their juices, the broth, thyme, bay
leaf, V2 teaspoon salt, and a few grinds of
pepper. Bring to a boil, and pour the contents
of the pan over the shanks. Cover tightly with
heavy-duty aluminum foil.

Braise the veal in the oven until fork-tender,
1%2to 2 hours, checking the liquid occasion-
ally. If it has cooked down, add enough broth
to keep the level about halfway up the shanks.
To check for doneness, pierce a shank with a
fork. The meat should pull apart easily. Taste a
morsel—it should feel soft and tender. Do not
overcook, or the veal will fall apart.

Gently brush most of the vegetable bits
off the shanks. With a wide, flat metal spatula,
carefully transfer the veal shanks to a dish.
Strain the pan juices through a medium-mesh
sieve into a saucepan, pressing hard on the
solids with a spatula to extract as much
sauce as you can. Bring the sauce to a sim-
mer. Whisk in the arrowroot mixture and cook
briefly to thicken. If you're working ahead,
stop here and see “Make it ahead,” below.

Make the gremolata. Just before finish-
ing the sauce and serving, combine the pars-
ley, garlic, lemon zest, and anchovies. Add two
tablespoons of the gremolata to the sauce.
Remove the strings from the shanks. Serve
the osso buco topped with the sauce and a
small sprinkling of the remaining gremolata.

| For the most succulent burger,
1 use a mix of 45 percent beef
chuck, 45 percent beef sirloin and
10 percent pork fatback.

) If you're grinding the beef

L3 yourself, don't trim any fat; it
adds flavor and moisture. Also, keep
the meat and grinding equipment
chilled so the fat won't melt.

The result will be a juicier burger.

3 Never mix salt into the ground
<) beef when you're forming

the patties, as this will dry out the
burger. Season liberally with salt
just before grilling.

] Prior to cooking, preheat the
~_¢ grill on high for 15 to 20 minutes
and make sure the grates are clean.

To avoid flame-ups and charring,
/ never grill with high heat.




ACTIVE: 1 HR; TOTAL: 3 HR INCLUDING

MARINATING

6 SERVINGS

Mai My Lin, one of the chefs Kiesel met at

the Nha Trang night market, prepares an

aromatic and pungent marinade for grilled

pork with two quintessential Vietnamese

ingredients—lemongrass and fish sauce.

The biggest surprise here turns out to be

Mai's zesty Carrot and Daikon Pickles; they

are amazing with the smoky grilled meat.

BARBECUED PORK

4 large garlic cloves, thickly sliced
3 large stalks of fresh lemongrass,
tender inner white bulbs only,
sliced crosswise
2 large shallots, thickly sliced
1Y~ tablespoons sugar
3 tablespoons Asian fish sauce
3 tablespoons fresh lime juice
3 tablespoons vegetable oil
2 tablespoons soy sauce

1% pounds boneless pork loin, sliced
Y4 inch thick

RICE-VERMICELLI SALAD

5 pound rice vermicelli
4 medium garlic cloves, quartered

3 Thai chiles or 1 large jalapefio,
thickly sliced
3 tablespoons sugar
Y4 cup Asian fish sauce
15 cup finely chopped
cilantro
14> cup finely chopped
mint
14 cup fresh lime juice
15 cup water
2 large cucumbers—peeled,
halved lengthwise, seeded
and thinly sliced crosswise
Carrot and Daikon Pickles (recipe
follows), for serving
1. PREPARE THE PORK: Inafood proces-
sor, finely chop the garlic, lemongrass and
shallots. Add the sugar, fish sauce, lime
juice, vegetable oil and soy sauce and pro-
cess to a paste. In a large, shallow glass
or ceramic dish, coat the pork on both
sides with the marinade. Cover and refrig-
erate for at least 1 hour.
2. MAKE THE RICE-VERMICELLI SALAD:
In a large bowl, cover the rice vermicelli
with cold water and let soak until pliable,
about 20 minutes.
3. In a mortar, using a pestle, pound the
garlic cloves to a paste with the chilesand
sugar. Stir in the fish sauce, cilantro, mint,
lime juice and water.
4. Bring alarge saucepan of watertoa boil
over high heat. Drain the rice vermicelli
and add it to the boiling water. Cook, stir-
ring, until barely tender, about 1 minute.
Drain the vermicelli. Rinse the vermicelli
in cold water and drain thoroughly. Trans-
fer the vermicelli to a large bowl, add the
cilantro-and-mint dressing and toss well.
Scatter the sliced cucumbers over the
rice-vermicelli salad.
5. Light a grill. Lift the pork slices from the
marinade, leaving on some of the flavor-
ings. Grill the pork over a hot fire until
nicely charred, about 2 minutes per side.
Transfer the pork to plates and serve with
the rice-vermicelli salad. Pass the Carrot
and Daikon Pickles at the table.
MAKE AHEAD The marinated porkand the
dressing for the rice-vermicelli salad can
be refrigerated overnight. :

continued on p. 212

You'd think that packing a steak

in salt would cause it to dry out
and taste too..well, salty. But chef
Govind Armstrong’s Salt-Roasted
Porterhouse is crusted with a full
coat of coarse salt before roasting,
which serves as a barrier, keeping
moisture in. The result? A juicy,
flavorful steak to dream about.

THE DISH

Salt-Roasted Porterhouse
Table 8 uses a dry-aged porterhouse
(sold at well-stocked butchers). If
it's unavailable, substitute regular
porterhouse or Kansas City steak.

2 SERVINGS

3 bay leaves, crushed

1 tablespoon whole black
peppercorns

2 teaspoons whole coriander
seeds

2 teaspoons fennel seeds

2 teaspoons mustard seeds

2 teaspoons dried rosemary

14 teaspoon dried crushed

red pepper

teaspoon plus 12 cups coarse
kosher salt

—_

ury

30-ounce porterhouse or
T-bone steak (about 2 to
2V4 inches thick)

Ya cup water

Mix first 7 ingredients in small
bowl. Transfer 2 tablespoons spice
mixture to spice grinder; grind
finely. Mix in 1 teaspoon salt. bo
AHEAD Can be made 1 week ahead.
Store whole and ground spice
mixtures separately in airtight
containers at room temperature.
Rub ground spice mixture all over
steak. Wrap in plastic; chill 3 hours.
Preheat oven to 475°F. Unwrap
steak: place in large ovenproof
skillet. Mix whole spice mixture with
1%4 cups kosher salt in medium bowl.
Add Y4 cup water; stir to moisten.
Pack salt over top and sides of
steak. Roast until instant-read
thermometer inserted horizontally
into steak registers 130°F for
medium-rare, about 25 minutes.
Let stand at room temperature
8 minutes. Crack salt crust with
wooden spoon; discard. Turn steak
over. Slice into ¥2-inch-thick slices.
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ACTIVE: 30 MIN; TOTAL: 2 HR 30 MIN
8 SERVINGS 5
“Chili means Halloween to me,” Achatz
says. When he was growing up, his mother
would always serve it to him and his cous-
ins before they went trick or treating as a
way to counteract the sugar buzz to come.
The smoky, spicy version here is a slightly
modified version of Achatz's mother's chili,
flavored with ancho, pasilla and chipotle
chiles, plus ahomemade blend of season-
ings, fresh herbs and lots of garlic.

3 tablespoons vegetable oil

3 pounds ground beef chuck

2 large onions, finely chopped

1 green bell pepper, finely

chopped

(&)}

garlic cloves, minced

3 tablespoons pure ancho
chile powder

3 tablespoons pure pasilla
chile powder

3 tablespoons ground cumin

tablespoons ground coriander
tablespoon sugar
teaspoons chopped thyme
teaspoons chopped oregano
teaspoon freshly ground
black pepper

1 teaspoon cayenne pepper

3 cups low-sodium beef broth
One 15-ounce can pinto beans

= DN =~ N

One 14-ounce can diced tomatoes
with the juices
5 chipotle chiles in adobo, seeded
and finely chopped
1 cup tomato sauce
Y4 cup tomato paste
1 tablespoon cider vinegar
Juice of 1lime
Salt
1. Inalarge, heavy potoramedium enam-
eled cast-iron casserole, heat the oil. Add
half of the ground beef and cook over high
heat, breaking it up with a wooden spoon,
until browned, about 5 minutes; transfer
to a bow! with a slotted spoon. Brown the
remaining ground beef. Return the first
batch of browned beef to the pot.
2. Add the onions and bell pepper to the
pot and cook over moderate heat, stirring
occasionally, until the onions are translu-
cent, about 8 minutes. Stir in the garlic,
ancho and pasilla chile powders, cumin,
coriander, sugar, thyme, oregano, black
pepper and cayenne. Cook for 10 minutes,
stirring occasionally.
3. Stirinthe beefbroth, pinto beans, toma-
toes, chipotles, tomato sauce, tomato
paste and the vinegar. Simmer the chili
over low heat for 1¥2 hours, stirring occa-
sionally. Add the lime juice, season with
salt and serve.
MAKE AHEAD The chilican be refrigerated
for up to 3 days.
WINE This spicy beef-and-bean chilineeds
awine that canstand up toits bold flavors,
like a Zinfandel. Rosenblum Cellars, which
has made some of California’s best Zin-
fandels since 1978, produces its 2003
Richard Sauret Vineyards Paso Robles
Zinfandel with grapes from 37-year-old
vines, which give the wine big, ripe berry
flavors and structure.

continued on p. 208
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SPICE-RUBBED STEAK WITH
QUICK GARLIC FRIES

SERVES 4

ACTIVE TIME:10 MIN START TO FINISH: 20 MIN

This variation on steak frites spices up the
steak and gives a garlic boost to frozen
fries. You can use any packaged spice-rub
mix for beef, but we use a combination of
equal parts cumin and coriander, half that
amount of salt and pepper, and one eighth
that amount of clove. If your rub doesn’t
contain salt, you'll need to add some, to
taste. This take on a classic meal is easy,
but you will be searing the steak and frying
the potatoes at the same time.

About 3 cups vegetable oil
2 (1Ya-inch-thick) boneless top loin
(New York strip) steaks (about
1 Ib each)
3Ys teaspoons spice rub for beef
1 (1-Ib) package frozen french fries
2 large garlic cloves, thinly sliced
lengthwise
SPECIAL EQUIPMENT: a deep-fat
thermometer

* Put oven rack in middle position and
preheat oven to 450°F.

“Heat 1 inch oil in a 4- to 5-quart heavy
pot over high heat until it registers 37 5E
on thermometer.

While oil heats, pat steaks dry, then rub all
over with spice rub (and salt if necessary).
Heat 1 tablespoon oil in a 12-inch
ovenproof heavy skillet over moderately
high heat until hot but not smoking, then

ACTIVE: 30 MIN; TOTAL: 1 HR 10 MIN
PLUS OVERNIGHT MARINATING

4 SERVINGS

Saran thinks these sizzling, marinated
chops, inspired by a recipe from the 90- %2
year-old restaurant Karim in the Grand Ya
Mosque (Jama Masjid) area of Delhi, epit- Ya
omize the very best of northwestern India’s

PO

sear steaks, turning over once with tongs,
until well browned, about 5 minutes

total. Transfer skillet to oven and roast

10 minutes for medium-rare.

“ Check oil while searing steaks, and when
it registers 375°F, begin frying french fries
in 2 batches (add fries carefully; they may
have ice crystals, which could cause
spattering), stirring occasionally, until
golden and crisp, 4 to 5 minutes per batch.
Transfer fries with a slotted spoon to paper
towels to drain and season with salt and
pepper while hot. Return oil to 375°F
between batches.

=Turn off heat under pot, then add garlic
and fry until pale golden, 30 seconds to

1 minute, and transfer with slotted spoon
to paper towels. Toss fries with garlic in a
large bowl.

“Transfer steak to a cutting board and

let stand 5 minutes. Slice steak and serve
with fries.

2. Add the oil to the marinade and toss
with the lamb chops. Remove the chops
from the marinade and let stand at room
temperature for 30 minutes.

3. Light agrill. Season the chops with salt
and grill over moderately high heat for
8minutes, turning once, until well browned.
Brush both sides of the chops with the
melted butter and grill for another 2 min-

large garlic cloves, minced
tablespoon malt vinegar
tablespoon garam masala
tablespoon ground cumin
tablespoon paprika

teaspoon cayenne pepper
teaspoon ground mace (optional)
teaspoon freshly grated

nutmeg

opulent Moghul cuisine. To give the mari-
nade the richness of Indian yogurt, which
is made from whole milk, Saran adds heavy
cream. At Karim (and at Dévi and Véda),
these chops are cooked in a searingly hot
tandoor (clay oven), so grilling is a good
alternative.
8 lamb rib chops (2% pounds)
34 cup Greek yogurt
Y4 cup heavy cream
3 tablespoons fresh lemon juice
One 3-inch piece of fresh ginger,
peeled and minced

Kosher salt

2 tablespoons vegetable oil

3 tablespoons unsalted

butter, melted

1. Using a paring knife, cut a few %-inch-
deep slashes in eachlamb chop.Inalarge
bowl, whisk the yogurt with the heavy
cream, lemon juice, ginger, garlic, malt
vinegar, garam masala, cumin, paprika,
cayenne, mace, nutmeg and 1 teaspoon
of salt. Transfer the lamb chops to the
marinade and turnto coat, then cover and
refrigerate overnight.

utes per side for medium-rare.

WINE These meaty chops taste even
better with a fruity red that has enough
structure to cut through the rich yogurt
marinade. The ideal choice is the plummy
2004 Cabernet Shiraz from Sula Vine-
yards, an ambitious new winery in India’s
Nashik Valley owned by Rajeev Samant,
an ex=Silicon Valley engineer. Though
Sula's wines are imported to the United
States, they can be hard to find; for an
alternative, try the blackberry-rich 2003
Penfolds Bin 389 Cabernet Shiraz. e
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Beef Stew in Red Wine Sauce
ACTIVE: 1 HR; TOTAL: 2 HR 40 MIN

4 SERVINGS

For many Americans, the quintessential
French stew is boeuf bourguignon—beef
cooked in Burgundy red wine. The stew,
featured regularly at my mother’s restau-
rant, was made fromtougher, cheaper cuts
of beef, which had to be braised along time
to get tender and to stay moist.

For my beef stew, | like to use a special
piece of the shoulder called the flatiron
steak. This long, narrow piece is extremely
lean, tender and moist, and it makes an
ideal stew. | do not use stock, demiglace
or even water. | make my stew strictly with
a robust red wine. This rich, winey beef
stew is always a hit with my chef friends.

Buy about 2 pounds of beef from the
flatiron part of the shoulder. Remove
the skin or sinew from the top. Alterna-
tively, use lean beef chuck in the same
manner. Cut the meat into 8 pieces.

Preheat the ovento 350°. Melt 1 table-
spoon of butter with 1 tablespoon of
olive oilina cast-iron pot thatis attractive
enough for the table. Arrange the meat
in one layer in the pot, and season it with
salt and pepper. Cook on top of the stove
over high heat for about 8 minutes, brown-
ing the meat on all sides.

Add 1 cup of finely chopped onion
and 1 tablespoon of finely chopped
garlic. Cook over moderate heat for an
additional 5 minutes, stirring occasionally.
Add1tablespoon of flour. Mixin well so
that the flour doesn’t form lumps. Stir in
1 bottle of red wine. Add 2 bay leaves,
a sprig of fresh thyme, salt and pepper
and bring to a boil. Stir well and cover.

Place the pot in the oven and continue
to cook for about 1% hours; the meat
should be soft and tender and the liquid
properly reduced. The recipe can be pre-
pared to this point up to a day ahead.

For the garnishes, peel 15 cipollini or
pearl onions, wash 15 cremini mush-
rooms and peel 15 baby carrots. For

the lardons, you will need one 5-ounce
piece of pancetta. Bring the pancetta
and 2 cups of water to a boilinasaucepan
and simmer for about 30 minutes; drain.
Cutthe pancettainto 2-inchslices and then
cut the slices into 1-inch-wide lardons.

Combine the onions, mushrooms, car-
rots and pancettain a skillet with 1 table-
spoon of olive oil, ¥4 cup of water and
a good dash each of sugar, salt and
pepper. Bring to a boil and simmer, cov-
ered, for about 15 minutes; at this point,
there should be practically no water left.
Uncover and cook over high heat, sauté-
ing the vegetables until nicely browned
on all sides, about 4 minutes.

BEEF STEW IN
 RED WINE SAUCE

To serve, mix some of the vegetables
and lardons into the stew and sprinkle
the rest on top as a garnish. Add a little
chopped fresh parsley and serve.
F&W EDITORS’ WINE PAIRING Though
Jacques's hearty stew isinspired by boeuf
bourguignon, classically flavored with
red Burgundy, he prepares his version
with the rich red wines of the southern
Rhone, particularly those made from the
Carignan grape. Two great wines to seek
out—for cooking and drinking—are the
gently tannic 2004 Domaine Marc Krey
denweiss Perriéres, from the Costiéres
deNimesregion, or the wild herb-scentec
2004 Domaine de Nizas Carignan. e
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Tomato-Braised Chicken Breasts
with Green Olives
6 SERVINGS
Charles Dale coaxes maximum flavor
from the ingredients in this simple recipe
by slowly cooking everything together
in a covered dish.
6 red and yellow tomatoes
(about 3 pounds), cored
and halved crosswise
Ya cup extra-virgin olive oil
12 medium garlic cloves,
thickly sliced
12 small green olives, pitted
and halved
1 large jalapefio, seeded and
thinly sliced
Kosher salt
Y2 cup dry white wine
6 skinless, boneless chicken
breast halves (about 2"/ pounds)
6 thyme sprigs, plus more
for garnish
Freshly ground pepper
2 cups water
172 cups couscous (about 1 box)
Lemon wedges, for serving
I. Preheat the oven to 400°. Set a fine
sieve over a bow! and, using your fin-
gers, remove the seeds from the toma-
toes, working over the sieve. Gently
press the seeds against the sieve to
extract as much juice as possible.
Set aside the tomatoes and juice and
discard the seeds.
2. Coat the bottom of a 9-by-13-inch
glass or ceramic baking dish with 1 table-
spoon of the olive oil. Scatter the gar-
lic, olives and jalapefio over the bottom.
Season the cut sides of the tomatoes
with salt and arrange them in the bak-
ing dish, cut sides down. Pour the white
wine over the tomatoes along with the
reserved tomato juice and arrange the
chicken breast halves on top. Drizzle the
chicken with 1 tablespoon of olive oil.

Top each breast half with a thyme sprig
and season with salt and pepper.

3. Cover the baking dish with foil and
bake the chicken for about 50 minutes,
or until it is cooked through and the
tomatoes have released most of their
juices. Transfer the chicken to a large
plate, cover and keep warm. Let the
tomatoes cool for about 2 minutes and
carefully pull off their skins with your
fingers. Add the tomatoes to the chick-
en and cover loosely to keep warm. Dis-
card the thyme sprigs.

4.In & medium saucepan, bring the
water to a boil with /4 teaspoon salt and
the remaining 2 tablespoons of olive oil.
Add the couscous, cover and remove
from the heat. Let stand until the water
is completely absorbed, about 5 min-
utes. Fluff the couscous with a fork and
spoon it into shallow soup bowls. Top
the couscous with the braised chicken
and tomatoes, spooning the juices all
over. Garnish with thyme sprigs and
serve with lemon wedges.

MAKE AHEAD The tomato-braised
chicken can be prepared through Step
2 and refrigerated for up to 1 day.
WINE Avibrant, fruity Sangiovese will
contrast with the salty olives and cut
through the acidity of the tomatoes.
Either the 1996 Venezia Nuovo Mundo
North Coast Sangiovese from California
or the mostly Sangiovese 1995 Melini
Chianti Classico La Selvanella Riserva
from Italy would be perfect.

Spicy Chipotle

Grilled Chicken
There’s depth, subtlety, and just the
right amount of heat here. Start
preparing this dish one day ahead since
the chicken needs to marinate overnight.

4 SERVINGS

Y cup canned chipotle chiles
in adobo*

3 tablespoons olive oil
2 garlic cloves, pressed
V2 onion, coarsely chopped

2 tablespoons chopped fresh
cilantro

1 tablespoon paprika

1 teaspoon ground cumin
1 teaspoon chili powder

1 teaspoon salt

1 3%2-pound chicken, cut into
8 pieces

Nonstick vegetable oil spray

Combine chipotles in adobo, olive ail,
and garlic cloves in processor; puree
until paste forms. Add chopped onion,
chopped cilantro, paprika, ground
cumin, chili powder, and salt; process
until onion is finely chopped. Transfer
Ya cup chipotle mixture to small bowl;
cover and refrigerate. Arrange chicken
pieces in 11x7x2-inch glass baking dish.
Spread remaining chipotle mixture

all over chicken pieces. Cover and
refrigerate overnight.,

Spray grill rack with nonstick spray.
Prepare barbecue (medium heat). Grill
chicken until cooked through, moving
to cooler part of grill as needed to
prevent burning and brushing with
reserved marinade during last 5 minutes
of grilling, about 30 minutes, Transfer
chicken to platter and serve.

*Canned chipotle chiles in adobo are
available at some supermarke ts, at Latin
markets, and from mexgrocer.com. »
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VEAL STEW WITH PEPPERS

With slight variations, this dish is com-
mon to a number of southern Italian
regions. This version is typical of Apulia.
? Any simple red—Rioja, Cotes du
Rhéne, California Zinfandel

6 Servings

6 tablespoons olive oil

Y4 pound pancerta, cut into thin strips

3 medium onions—1I chopped, 2 thinly
sliced

2 pounds boneless veal shoulder, trimmed
and cut into I-inch pieces

Y2 cup dry red wine

1 pound ripe tomatoes—peeled, seeded
and chopped—or I can (28 ounces)
[ralian peeled tomatoes, drained and
chopped

2 tablespoons chopped parsley

1 bay leaf

Yz teaspoon salt

Yy teaspoon freshly ground black pepper

12 pounds bell peppers (about 3 large)—
red, green and|or yellow—cut into 1-
inch squares

1. Inalarge skillet or flameproof casse-
role, heat 3 tablespoons of the olive oil.
Add the pancetta and chopped onion and
cook over moderate heat until the onion is
golden brown, 8 to 10 minutes. Remove
with a slotted spoon and set aside.

2. Pat the veal pieces dry on paper
towels. Add the veal to the skillet in
batches without crowding, and sauté,
turning, until browned all over, 3 to 5
minutes per batch. Set the veal aside.

continued

Pour any excess fat out of the pan.

3. Add the wine to the hot skillet and
bring to a boil, scraping up any browned
bits from the bottom of the pan. Mix the
sautéed onion and pancetta into the wine
and boil over moderate heat until the
wine is reduced to about 2 tablespoons, 4
to 5 minutes.

4. Return the veal to the pan, and toss
to mix with the onion and pancetta. Add
the tomatoes, parsley, bay leaf, Y tea-
spoon of the salt and the black pepper.

Bring to a boil over moderately high heat,
reduce the heat to low, cover and simmer
until the veal is tender, 1 to 1¥2 hours.

5. Meanwhile, in another large skillet,
heat the remaining 3 tablespoons olive
oil. Add the bell peppers and sliced on-
ions, sprinkle with the remaining 4 tea-
spoon salt, coverand cook over moderate-
ly low heat for 15 minutes. Uncover the
pan and cook, stirring occasionally, until
the peppers are tender, 10 to 15 minutes.

6. When the veal is tender, add the
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VEAL SHANKS WITH
CARAMELIZED ONIONS AND SAGE
The veal shanks are extremely tender and
have lots of great-tasting sauce. Serve them
with the butternut polenta (see recipe) and
steamed rapini (also called broccoli rabe),

and offer Pinot Noir with dinner.

6 SERVINGS

6 center-cut veal shanks (each about
1% to 2 inches thick)
15 cup all purpose flour
2 teaspoons dried rubbed sage
4 tablespoons olive oil

3 large onions, sliced
5 garlic cloves, chopped

15 fresh whole sage leaves
1% cups dry white wine

3 cups canned beef broth
Additional chopped fresh sage

Sprinkle veal with salt and pepper. Com-
bine flour and dried sage in shallow
bowl. Set 3 tablespoons flour mixture
aside. Dredge veal in remaining flour
mixture to coat; shake off excess. Heat 2
tablespoons oil in heavy large very wide
pot over medium-high heat. Working in
batches, cook veal until brown, about 7
minutes per side. Transfer veal to bowl.
Heat remaining 2 tablespoons oil in
same pot. Add onions and sauté until
beginning to brown, about 10 minutes.
Reduce heat to medium and sauté
onions until very deep brown, about 35
minutes longer. Add garlic and sauté 5

minutes. Add whole sage leaves and
reserved 3 tablespoons flour mixture; stir
2 minutes. Add wine; bring to boil.
Arrange veal in single layer in pot.
Add broth. Cover and simmer over medi-
um-low heat until meat is very tender but
does not fall off bone, about 1 hour 45
minutes. Uncover; simmer until juices
thicken enough to coat spoon, about 30
minutes. Season with salt and pepper.
Place 1 veal shank on each plate.
Spoon sauce and onion mixture Over.
Sprinkle with additional fresh sage.

Osso Buco with Red Wine
6 SERVINGS
Have your butcher tie the pieces of veal
shank around the middle with cotton
kitchen string like a belt; this will help
the meat keep its shape as it cooks. You
can also tie the veal yourself. Serve the
08s0 buco with small spoons so guests
can scoop out the luscious marrow.

2 tablespoons extra-virgin olive oil
Six 2-inch-thick meaty veal shanks,
each tied with string (% to
1 pound each)
Salt and freshly ground pepper
2 large carrots, cut into Yz-inch dice
1 medium onion, cut into 2-inch dice
1 celery rib, cut into /2-inch dice
2 garlic cloves, minced
1 cup dry red wine, such as Barbera
or Chianti
1 cup drained canned Italian
tomatoes, coarsely chopped
1 cup chicken stock or canned
low-sodium broth
1. Preheat the oven to 325°. Heat the
olive oil in a large enameled cast-iron
casserole. Season the veal shanks with
salt and pepper and cook over moder-
ate heat until browned, about 8 minutes
per side. Transfer the shanks to a plate.
2. Add the carrots, onion, celery and gar-
lic to the casserole. Reduce the heat to
moderately low and cook, stirring, until
tender, about 7 minutes. Add the wine
and cook, scraping up any browned bits,
until slightly reduced, about 5 minutes.
Add the tomatoes and chicken stock and
bring to a simmer over high heat.
3. Return the shanks to the casserole,
nestling them into the vegetables; add
any accumulated juices. Cover the
casserole and braise the shanks in the
oven for 1 hour. Turn the shanks, cover
and cook for about 1 hour longer, until the
meat is very tender. Transfer the shanks
to a rimmed platter and cover loosely
with foil. Measure the sauce; you should
have 2 cups. If necessary, reduce the
sauce over high heat. Season with salt
and pepper.
4. Cut the strings off the shanks. Spoon the
sauce on top and serve.
MAKE AHEAD The 0sso buco can be
refrigerated overnight and reheated, cov-
ered, ina 325° oven.
wINE Serve a red that echoes the wine
in the osso buco and stands up to the
mushrooms and pancetta. A good choice
would be the 1997 Jacopo Biondi Santi
Sassoalloro or the 1997 Michele Chiar-
lo Barbera d’Asti Superiore.
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SAUTEED VEAL CHOPS WITH
MUSHROOMS

SERVES 4

ACTIVE TIME: 40 MIN START TO FINISH: 45 MIN

There is a reason for the enduring popularity
of veal with mushrooms—they just work
so well together. The cream in the sauce
enriches their flavors without masking them.

teaspoon cornstarch
teaspoons Worcestershire sauce
cup reduced-sodium chicken broth
(¥2-inch-thick) veal loin chops
(134 Ib total)
34 teaspoon salt
3/s teaspoon black pepper
2 tablespoons olive oil
2 tablespoons unsalted butter
1 medium onion, finely chopped
10 oz cremini mushrooms, thinly sliced
(3 cups)
2 garlic cloves, finely chopped
Ya cup heavy cream
Ya cup finely chopped fresh flat-leaf
parsley (Continued on page 232)

=Put oven rack in middle position and
preheat oven to 200°F.

»Stir together cornstarch, Worcestershire
sauce, and broth in a small bowl! until
combined well.

»Pat 2 chops dry, then sprinkle both sides
with ¥ teaspoon salt and % teaspoon
pepper (total). Heat 1 tablespoon oil in a
12-inch heavy skillet over moderately
high heat until hot but not smoking, then
sauté seasoned chops, turning over once,
until golden and almost cooked through,
4 to 5 minutes total. Transfer to a shallow
baking pan and keep warm in oven.
Season remaining 2 chops and sauté in
remaining tablespoon oil in same manner,
transferring to shallow baking pan.

»Pour off oil from skillet, then add butter
and onion to skillet and cook over
moderate heat, stirring occasionally, until
onion is softened, about 3 minutes. Add
mushrooms and remaining Y4 teaspoon
salt and Y4 teaspoon pepper and increase
heat to moderately high. Cook, stirring
occasionally, until any liquid mushrooms
give off is evaporated and mushrooms are
just tender, 4 to 5 minutes. Add garlic and
cook, stirring, 1 minute. Stir broth
mixture, then add to mushrooms and bring
to a boil, stirring occasionally. Simmer,
stirring occasionally, until sauce is very
thick, 2 to 3 minutes. Add cream and any
meat juices accumulated in baking pan,
then bring to a boil, stirring occasionally.
Stir in parsley and salt and pepper to
taste. Serve chops with mushroom sauce.

P= N~

Short Rib & Porcini
Mushroom Ragu
(Ragu di Manzo e Funghi
Porcini)

Yields about 8 cups ragu.

1 oz. dried porcini mushrooms
(about 1 cup)

2 28-0z. cans imported Italian
plum tomatoes, preferably
San Marzano

Y2 cup extra-virgin olive oil

2 |b. bone-in beef short ribs,
trimmed of excess fat

1 Ib. boneless beef chuck,
trimmed of excess fat

Kosher salt and freshly ground
black pepper

1 small yellow onion, finely
chopped (about 1 cup)

1 small carrot, finely chopped
(about 1 cup)

1 small celery stalk, finely
chopped (about 2 cup)

1 medium clove garlic, finely
chopped

2 oz. thickly sliced pancetta,
finely chopped

1 Tbs. chopped fresh flat-leaf
parsley

1 cup dry white wine

Position a rack in the lower third
of the oven and heat the oven
to 300°F.

Soak the mushrooms in 2 cups
of warm water for 20 to 30 min-
utes. With a slotted spoon, trans-
fer the mushrooms to a cutting
board and chop them finely. Line
a strainer with a coffee filter or two
layers of paper towels and strain
the mushroom-soaking water into
a bowl to get rid of any grit. Set
aside both mushrooms and liquid.

Put one can of tomatoes and
their juices in a food processor
and process until puréed. Using
a spatula or the back of a ladle,
press the purée through a medium-
mesh sieve set over a bowl to
remove the seeds. Purée and
strain the other can of tomatoes.

Heat Y4 cup of the oil in a 7-
to 8-qgt. Dutch oven over medium-
high heat. Season the ribs and
beef chuck with kosher salt and
pepper and add them to the hot
oil. Cook, turning as necessary,
until the meat is golden brown
on all sides, about 10 minutes.
Transfer to a large plate, discard
the fat, and clean the pan with
paper towels.

Heat the remaining 4 cup oil
in the pan over medium heat. Ac~’
the onion, carrot, celery, garlic,
and pancetta and cook, stirring
frequently, until the vegetables
are lightly golden and soft, 7 to
8 minutes. Add the mushrooms
and parsley and stir for about

1 minute to blend the ingredients.

Return the meat to the pan
and stir to coat with the savory
base. Raise the heat to high
and add the wine. Cook, stirring
occasionally, until the wine is
reduced approximately by half,
about 5 minutes. Add the toma-
toes and V2 cup of the reserved
mushroom-soaking water. Sea-
son with V2 tsp. salt and V4 tsp.
pepper. Stir until the liquid
begins to simmer.

Turn off the heat, cover the
pan tightly with a lid or heavy-
duty aluminum foil, and put it in
the oven. Cook, turning the meat
every half hour, until the meat is
fork tender and the ribs begin to

fall off the bone, about 2'2 hours.

Remove the pan from the
oven and transfer the meat (in-
cluding any that has fallen off t
bone) to a cutting board. Use
a ladle to skim the fat off the
surface of the sauce. When the
meat is cool enough to handle,
pull the meat off the ribs. Dis-
card the bones and any fat and
connective tissue. Finely chop
all the meat. Stir the meat back
into the sauce and simmer on
the stovetop over medium heat,
stirring occasionally, to allow the
flavors to meld and the sauce to
thicken slightly, about 10 min-
utes. Adjust the seasoning with
salt and pepper to taste.

To pair the ragu with pasta,
see the box at left.
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ROAST LEG OF LAMB
WITH POTATOES
AND ONIONS

(GIGOT D’AGNEAU AUX
POMMES DE TERRE ET OIGNONS)

6 TO 8 SERVINGS

1 6-to 7-pound bone-in leg of
lamb, excess fat trimmed

3 large garlic cloves, thinly

sliced

tablespoon extra-virgin olive

oil

tablespoon minced fresh

thyme or 1% teaspoons dried

2 teaspoons minced fresh

savory or 1 teaspoon dried

teaspoon minced fresh

rosemary or % teaspoon

dried

teaspoon salt

teaspoon ground black

pepper
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312 pounds russet potatoes,
unpeeled, cut into
Ya-inch-thick rounds

2% pounds onions, thinly sliced
(about 8 cups)

134 cups beef stock or canned
beef broth

Preheat oven to 400°F. Using
small sharp knife, cut 1-inch-
deep, Y2-inch-long slits all over
lamb. Insert garlic slices into slits.
Rub oil all over lamb. Mix thyme,
savory, rosemary, salt and pepper
in small bowl. Rub herb mixture all
over lamb. Set aside.

Generously butter large roast-
ing pan. Combine potatoes, onions
and stock in large pot (stock will
not cover vegetables). Bring to boil.
Reduce heat, cover and simmer
until potatoes are halfway tender,
about 10 minutes. Transfer potato
mixture to prepared pan; spread
evenly in pan. Sprinkle with salt and
pepper. Bake 10 minutes. Reduce
oven temperature to 375°F.

Place lamb in roasting pan
atop potato mixture. Roast until
thermometer inserted into thickest
part of lamb registers 130°F for
medium-rare, about 1 hour 50 min-
utes. Remove from oven. Tent with
foil and let stand 15 minutes.

Thinly slice lamb. Arrange
lamb on large platter. Surround
with potato mixture and any juices
from pan and serve.

GYRILLED LAMB CHOPS WITH CORN PUDDING AND BALSAMIC MINT JUS

Adapted from Jeff Tun
Time: 1 hour 15 minutes, plus 3 to

For the chops:
8 Icelandic or grass-fed lamb rib chops

2 tablespoons chopped fresh rosemary
2 tablespoons chopped fresh thyme
1 clove garlic, minced
1/ cup extra virgin olive oil
For the jus: =
1 cup balsamic vinegar
1, cup strong veal stock or beef broth
1 tablespoon finely julienned fresh mint
leaves
Salt and freshly ground black pepper.

1. To marinate chops: In a large bowl or
plastic storage bag, combine lamb chops,
rosemary, thyme, garlic and olive oil. Cover

ks, “Chefs A’Field”
24 hours for marinating lamb

and refrigerate for 3 to 24 hours.

4. To prepare jus: Place vinegar in a medi-
um saucepan over medium heat, and bring
to a boil. Boil until reduced by half. Remove
from heat and add veal stock and mint. Sea-
son with salt and pepper to taste. Set aside
and keep warm.

5. To finish and serve: Heat a grill to medi-
um-high. Lightly grill chops to taste. Place a
serving of corn pudding on each of four
plates. Lean 2 chops against pudding. Driz-
zle balsamic jus around plate and serve.

Yield: 4 servings.

BROILED STEAK WITH PINEAPPLE AND ONION SALSA

Time: 30 minutes

1 pineapple, peeled, cored and cut into
thick rings (canned rings are O.K.;
drain excess syrup)

1 large onion, cut into thick slices

3 tablespoons olive oil

1 tablespoon minced fresh chile, like
jalapeiio or Thai, or to taste, or dried
red chile flakes or cayenné to taste

2 tablespoons chopped basil or mint

~ leaves

2 tablespoons lime juice
Salt and freshly ground black pepper

2 12-to 16-ounce sirloin strip or ribeye
steaks, preferably at room
temperature.

1. Start broiler; set rack about 4 inches from
heat source. Brush pineapple and onion slices
with olive oil and put on a baking sheet. Broil,
turning once or twice, until soft and slightly

charred, about 8 minutes total. Remove slices
as they finish cooking and chop into bite-size
chunks, saving as much juice as possible.
When finished, set a cast-iron pan under
broiler and let sit for about 10 minutes.

2. In a bowl, combine pineapple and onions
with chile, basil and lime juice. Sprinkie with
salt and pepper and stir to combine. Let sit for
about 5 minutes, then taste and add more
chile, lime or salt to taste.

3. Season steaks with salt and pepper. When
pan is very hot, carefully remove from oven
and add steaks; return to oven immediately.
Broil steaks 6 to 10 minutes for rare to medium
rare. (Timing will depend on thickness of meat
and broiler heat; check by feel or by making a
small slit in one steak and peeking in.) Serve
steaks hot, with salsa.

Yield: 4 servings.
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Polpettone Alla Toscana

2 ounces dried wild mushrooms
1 pound lean ground beef

prosciutto (unsmoked ham
may be substituted)

1 tablespoon whole milk Y5 cup grated Parmesan cheese
One 2-inch cube white bread, Y. teaspoon minced garlic
crust removed 1 large egg yolk, lightly beaten

1 tablespoon finely chopped Y2 - cup plain dry bread crumbs
yellow onion Ya cup tomato paste

1 teaspoon salt 1 tablespoon butter
Freshly ground black pepper 2 tablespoons vegetable oil

- 2 ‘tablespoons chopped Y cup dry white wine.

1. Soak the mushrooms in 2 cups of lukewarm water for at least 30 minutes.

. Inalarge bowl, break up the beef with a fork. In a small bowl,
combine the milk and bread and mash until creamy. Add to the large
bowl along with the onion, salt, pepper, prosciutto, cheese and garlic.
Mix by hand until combined; then mix in the egg yolk. Shape into a
firm ball and then roll into a salamilike loaf, about 2 inches thick.
Tap it with your palm to remove air bubbles. Spread the bread crumbs
on a plate or baking sheet and roll the meatloaf in them to coat.

- Drain the mushrooms, reserving the broth. Rinse and roughly chop
the mushrooms and set aside. Strain the broth through a fine-mesh
sieve lined with paper towels set over a medium bowl. Whisk the
tomato paste into the broth and set aside.

- Ina heavy casserole just big enough to hold the meat, heat the butter
and oil over medium heat. Once the butter’s foam deflates, brown the
meat on all sides. Add the wine and increase the heat to medium-high.
Boil until the wine is reduced by half, turning the meat once or twice.
Reduce the heat to medium-low and add the reserved mushrooms and
mushroom-tomato broth. Cover and simmer for 30 minutes, turning
the meat once or twice. Transfer the meat to a cutting board, tent with
foil and let rest for 5 minutes. If the sauce seems too thin, boil until it
thickens. Cut the meatloaf into slanted slices about %-inch thick.
Pour a little sauce on a warm serving platter, arrange the meat slices
on top and cover with the remaining sauce. Serves 4.

Asian Baby Back Ribs with
Panko-Crusted Mushrooms

2 tablespoons soy sauce
2 tablespoons extra-virgin olive oil

ASIAN-MARINATED FLANK STEAK
This flavorful marinade is also good with
beef tenderloin, lamb chops and chicken.

8 SERVINGS

1 cup soy sauce
1 cup sake
Y4 cup sugar
1 large bunch fresh cilantro,
coarsely chopped (about
1¥2 cups)
1 2-inch piece fresh ginger, peeled,
cut into thick slices
4 garlic cloves
1% teaspoons dried crushed red
pepper
2 1-pound flank steaks

Combine first 7 ingredients in processor;
blend until pureed. Pour marinade into
large heavy-duty freezer bag. Add flank
steaks to marinade in bag and seal.
Refrigerate at least 4 hours and up to 1
day, turning bag occasionally.

Prepare barbecue (medium heat).
Remove flank steaks from marinade.
Grill flank steaks to desired doneness,
about 3 minutes per side for medium.
Serve immediately.

then slice into individual ribs and serve

with the Panko-Crusted Mushroom:s.

ACTIVE: 20 MIN; TOTAL: 1 HR 15 MIN
4 SERVINGS
Jeff Smith gives these roasted baby back
ribs an Asian nudge by basting them with
asweet soy sauce—based marinade, which
makes them more wine-friendly than ribs
with traditional barbecue sauce. “Barbe-
cue sauce has a strong flavor that domi-
nates most American-style ribs,” he says,
“but here, the delicate flavors in the mar-
inade allow you to still taste the pork.”
Two 1¥2-pound racks of pork baby
back ribs, papery membrane
removed from the underside
of each rack
4 garlic cloves, minced
4 scallions, minced

2 tablespoons light brown sugar

1 tablespoon rice vinegar
Salt and freshly ground pepper
Panko-Crusted Mushrooms, for

serving (recipe follows)

1. Preheatthe ovento400° Set theribs on
alarge rimmed baking sheet, skinned side
up. Inasmall bowl, combine the garlic with
the scallions, soy sauce, olive oil, brown
sugar and vinegar. Season the ribs lightly
with salt and generously with pepper. Brush
some of the sauce on the skinned side of
the ribs and turn them over; brush the
remaining sauce over the tops of the ribs.
2. Roast the ribs in the upper third of the
oven for about 45 minutes, until browned
and tender. Let the ribs rest for 10 minutes

MAKE AHEAD The baby back ribs can be
marinated overnight.
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GRILLED TRI-TIP ROAST WITH
TEQUILA MARINADE AND
CHERRY TOMATO RELISH

Marinate the tri-tip for at least two hours.
8 SERVINGS

Y cup fresh lime juice

Y5 cup chopped fresh cilantro

Y cup olive oil

Y5 cup soy sauce

Y4 cup tequila

7 garlic cloves, finely chopped

2 teaspoons grated lime peel

2 teaspoons ground cumin

2 teaspoons dried oregano

1 teaspoon ground black pepper

2 2-pound beef loin tri-tip roasts,
trimmed

Cherry Tomato Relish (see recipe)

Whisk first 10 ingredients in medium
bowl. Using small sharp knife, pierce
meat all over. Place meat in large reseal-
able plastic bag; add marinade. Seal bag.
Refrigerate at least 2 hours or overnight,
turning plastic bag occasionally.

Prepare barbecue (medium-high
heat). Remove meat from marinade. Dis-
card marinade. Grill meat to desired
doneness, about 10 minutes per side for
medium-rare. Transfer to cutting board.
Tent with foil; let stand 10 minutes. Cut
diagonally across grain. Serve meat with
Cherry Tomato Relish.

Leg of Lamb

Y4 cup packed mint leaves

% cup kosher salt, plus more
as needed
Freshly ground black pepper

1 8-to-10 pound leg of American
lamb, boned and butterflied

4 loaf French bread, cut into
-inch thick slices.

1 cup whole plain yogurt

1 tablespoon smoked sweet
Spanish paprika

teaspoons ground cumin
teaspoons ground coriander
1 head garlic, peeled

cup plus 1 tablespoon
extra-virgin olive oil

cup fresh lemon juice

combine the yogurt, paprika, cumin, coriander,

1. In a food processor,
Y4 cup kosher salt. Pulse until

garlic, olive oil, lemon juice, mint and
the mint and garlic are finely chopped.

5 Season the lamb on all sides with salt and black pepper. Lay the lamb
fat-side down, roll into a tight cylinder and tie with cooking twine.
Place in a container just large enough to hold it. Pour the marinade
over the lamb and massage it into the meat. Dip both sides of the bread
pieces into the marinade and place evenly over the meat. Cover and
refrigerate overnight.

3. Preheat oven to 425 degrees. Transfer the lamb to a large roasting pan,
discard the bread and reserve the excess marinade. Baste the lamb with the
marinade. Cook in the oven until a meat thermometer reads 130 degrees,
for medium rare, about 2 to 2/ hours depending on the thickness of the
lamb. Baste with the marinade from time to time during the first hour
cooking. Remove from oven, tent with foil and let rest for 20 minutes

before slicing. Serves [0to 12. B

BARBECUED CHEDDAR BURGERS
Top the grown-ups’ burgers with the cara-
melized onions (see recipe), and be sure to
have mayonnaise and mustard on hand.
Serve corn on the cob and the baked potato
wedges (see recipe) to the whole crowd.

8 CHILD-SIZE AND
4 ADULT-SIZE BURGERS

3Y pounds lean ground beef
15 cup purchased barbecue sauce
1 teaspoon garlic powder
1 teaspoon salt
1 teaspoon ground black pepper

—

cup grated cheddar cheese
sesame-seed hamburger buns,
lightly toasted

Lettuce leaves

Sliced tomatoes

12

Mix first 4 ingredients in large bowl until
blended. Mix in pepper. Shape half of
meat mixture into eight Y2-inch-thick
patties. Shape remaining meat mixture
into four l-inch-thick patties. (Can be
made 8 hours ahead. Cover and chill.)
Prepare barbecue (medium-high
heat). Grill patties to desired doneness,

~ topping with cheese for last minute of

cooking, about 4 minutes per side for
medium-rare Y2-inch-thick patties, and
about 6 minutes per side for medium-
rare 1-inch-thick patties. Place burgers
on bottom halves of buns. Top with let-
tuce, tomatoes and upper halves of buns.
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Pecan-Crusted Beef Tenderloin
with Juniper Jus

ACTIVE: 30 MIN; TOTAL: 1 HR 45 MIN
10 SERVINGS
Two 2Y2-pound well-trimmed center-
cut beef tenderloins, not tied

Salt and freshly ground pepper

4 tablespoons unsalted butter

2 tablespoons extra-virgin olive ojl
Ya cup ketchup

¥ cup Dijon mustard

4 large egg yolks

1 cup pecans, very

finely chopped

3 shallots, thinly sliced

1 garlic clove, thinly sliced

1 carrot, thinly sliced

1 tablespoon tomato paste

2 teaspoons dried juniper
berries, crushed
1% cups full-bodied red wine,
such as Syrah
1 cup beef demiglace (see Note)

1. Preheat the oven to 425°. Season the
tenderloins all over with salt and pep-
per.Ineach of 2 large deep skillets, melt
1 tablespoon of butter in 1 tablespoon
of olive oil. Add the tenderloins to the
skillets and cook over high heat until
browned all over, about 8 minutes. Trans-
fer to a rack and let cool slightly.
2.Inasmall bowl, combine the ketchup,
mustard and egg yolks and brush the
mixture all over the tenderloins. Trans-
fer the meat to a large roasting pan.
Sprinkle the pecans all over and press to
help them adhere. Roast in the middle
of the oven for about 25 minutes, until
an instant-read thermometer inserted
in the thickest part of each tenderloin
registers 125° for medium-rare. Cover
the roasts loosely with foil if the coat-
ing browns too quickly. Transfer to a cut-
ting board and let stand for 10 minutes.

3. Meanwhile, pour off the fat in one of
the skillets used for browning the meat.
Add 1tablespoon of the butter. Add the
shallots, garlic and carrot and cook over
moderate heat, stirring occasionally,
until softened and just beginning to
brown, about 6 minutes. Add the tomato
paste and juniper berries and cook, stir-
ring, for 2 minutes. Add the wine and
cook over moderate heat, scraping up
any browned bits stuck to the bottom
of the skillet, until the sauce is slightly
thickened and reduced to ¥ cup, about
10 minutes. Add the demiglace and bring
toaboil. Strain the sauce through afine
sieve into a small saucepan, pressing
hard on the solids. Season the jus with
salt and pepper and stir in the remain-
ing 1 tablespoon of butter.

4. Carve the roasts and serve with the
juniper jus on the side.

Steak with Red Onion,
Wine & Port Sauce
Serves four.

The easy sauce reduction elevates this steak
into a sophisticated dinner. The sauce can
be made ahead and kept refrigerated for
several days.

FOR THE SAUCE:

12 cups dry red wine

2 cup ruby port

3 cups thinly sliced red onion (1 large)

4 medium white or cremini mushrooms,
chopped (about % cup)

3 cloves garlic, coarsely chopped

1 large chipotle chile (from a can of
chipotles en adobo), seeds removed

1 Tbs. chopped fresh flat-leaf parsley

1 tsp. dried thyme

2 cups low-salt beef broth

3 Tbs. cold unsalted butter, cut into Y2-inch
pieces

Kosher salt

FOR THE STEAKS:

Four Y2-inch-thick boneless rib-eye, New York
strip, or T-bone steaks (6 to 8 oz. each)

Kosher salt and freshly ground black pepper

Combine the wine and port with the onions,
mushrooms, garlic, chile, parsley, and thyme
in a 3- or 4-qt. saucepan. Bring to a boil
and then simmer very briskly until the liquid
is reduced by half, about 10 minutes. Add
the broth and reduce by half again, about
13 minutes. Strain the liquid and discard the
solids. Clean the saucepan and return the
strained liquid to the pan. Reduce until there
is just over /3 cup liquid remaining, about

5 minutes. The sauce may be prepared to
this point up to 2 days ahead. Refrigerate if
working more than a few hours ahead.

Grill or broil the steaks: Prepare a
medium-high gas or charcoal fire or heat
the broiler on high. Season the steaks with
salt and pepper and grill or broil until they
are cooked to your liking. Medium rare
takes about 1%2 minutes per side; medium,
2 minutes per side. Let rest while you finish
the sauce.

Bring the wine reduction to a simmer.
Remove from the heat and whisk in the
butter. Season to taste with salt. Spoon a
tablespoon or so of sauce over each steak.
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Salt-Crusted Prime Rib Roast
ACTIVE: 30 MIN; TOTAL: 5 HR 15 MIN
14 SERVINGS
TO MAKE BARBECUED BEEF RIBS:
Reserve the rib bones in Step 3.
Theribroastis a beautifully marbled hunk
of meat fromthe rib cage. In its most famil-
iar form, it's sold as rib-eye steak. Here,
Love rubs the roast with a salty garlic paste
that forms a crispy crust as it cooks. Love
often enlists his kids to help: “They love to
take the paste and get their hands all dirty
rubbing it over the meat,” he reports.
12 cups kosher salt

% cup coarsely ground black pepper

1 head of garlic, peeled
Y2 cup rosemary
2 tablespoons chile powder
% cup extra-virgin olive oil
One 15- to 16-pound prime rib roast
(6 bones)

1. In a food processor, combine the salt,
pepper, garlic cloves, rosemary and chile
powder and process until fine. Add the olive
oil and pulse to form a paste. Place the
prime rib roast on a cutting board, bone-
side up and rub with 1 tablespoon of the
salt paste. Transfer the meat to a large
roasting pan and pack the salt paste all
over the fatty surface, pressing to help it
adhere. Let the prime rib stand at room
temperature for 1 hour.

2. Preheat the oven to 450°. Roast the
prime rib for 1 hour, until the crust is
slightly darkened. Lower the oven tem-
perature to 300° and roast for about
2 hours and 15 minutes longer, until an
instant-read thermometer inserted into
the center of the roast (not touching the
bone) registers 135°. Transfer the roast to
alarge carving board and let the meat rest
for 30 minutes.

3. Carefully lift the salt crust off the meat
and transfer to a bowl. Brush away any
excess salt. To remove the roast in one
piece while keeping the rib rack intact, run
along sharp carving knife along the bones,
using them as your guide. Leave on % inch
of meat, more if reserving for leftovers.
Carve the primerib roast % inch thick and
serve, passing some of the crumbled salt
crust as a condiment.

WINE For this imposing roast, serve an
equally impressive red, such as atop Cab-
ernet Sauvignon from Napa Valley: the firm
tannins that allow these wines to age also
help them cut through the fat and protein
of big cuts of meat. The new 2002 release
of Beringer’s classic Private Reserve has
powerful black currant fruit flavors: the
2002 Frank Family Vineyards’ Rutherford
Reserve, another recent release, suggests
blackberries and cedar.

Sticky Barbecued Beef Ribs
ACTIVE: 30 MIN; TOTAL: 1 HR

MAKES 6 RIBS

These beef ribs—leftovers from the giant
rib roast—are incredibly luscious. Love
douses themin his sweet and tangy home-
made barbecue sauce, then cooks them
on the grill until they're crusty, sizzling and
outrageously good.

2 tablespoons extra-virgin

olive oil

large celery rib, finely chopped
carrot, finely chopped

small onion, finely chopped

[ J S G

ancho chiles—stemmed, seeded
and cut into small pieces

2 cups chicken stock or

low-sodium broth

1 cup ketchup

¥ cup distilled white vinegar

Y4 cup molasses

Y cup dark brown sugar

Y teaspoon dry mustard
Salt
Rack of 6 ribs, at room temperature
1. In a large saucepan, heat the olive oil
until shimmering. Add the celery, carrot
and onion and cook over moderate heat,
stirring, until lightly browned, about 10
minutes. Add the anchos and cook until
fragrant, about 2 minutes. Add the stock,
ketchup, vinegar, molasses, sugar and dry
mustard and simmer over moderate heat
until the barbecue sauce is reduced to
about 3 cups, about 30 minutes.
2. Transfer the mixture to a blender and
puree until smooth. Return the sauce to
the saucepan and simmer until thickened
and reduced to 2% cups, about 5 minutes
longer. Season with salt.
3. Light a grill. Cut in between the bones
to separate the rack into individual ribs.
Grillthe ribs over moderate heat, turning,
until crusty and sizzling, about 10 minutes.
Brush generously with the barbecue sauce
and grill, turning, until deeply glazed, about
5 minutes longer. Serve the ribs, passing
the extra sauce on the side.
WINE These ribs go well with Cabernet,
but their sweet-spicy sauce works better
with more affordable bottlings that have
less tanninand more up-front fruit. Try the
juicy 2002 Sagelands Four Corners Cab-
ernet Sauvignon from Washington State
or the raspberry-rich 2003 Ravenswood
Vintners Blend Cabernet Sauvignon. e

The Lonesome Dove Western Bistro:
2406 N. Main St., Fort Worth, TX, 817-
740-8810; 29 W. 21st St.,, New York City,
no phone yet.
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BRAISED VEAL BREAST WITH POTATOANU~
ONION STUFFING

SERVES 4

ACTIVE TIME: 40 MIN STARTTO FINISH: 472 HR

While this impressive roast cooks, it slowly transfers flavorful
juices to the moist potato—and-onion stuffing tucked inside.
Once the breast has peen cut from the bone, it yields beautiful
slices ideal for drizzling with the lush pan sauce.

1 quart plus 4 cup fresh
orange juice, preferably
blood orange juice

2 tablespoons light brown sugar

2 tablespoons extra-virgin olive oil FOR STUFFING

2 teaspoons ancho chile powder, of 34 Ib medium Yukon Gold potatoes (2103),
other pure chile powder left unpeeled

1 teaspoon ground cumin 1 large onion, chopped (2 cups)

8 bone-in pork chops, about 1 inch 2 tablespoons vegetable oil

v, teaspoon salt
i 1, teaspoon black pepper
1 large egg, lightly beaten
1 tablespoon chopped fresh dill

thick (10 to 12 ounces each)
1 cup ketchup
6 garlic cloves, thinly sliced
4 jalapefios, thinly sliced crosswise

FOR VEAL
14 cup red wine vinegar 1 (4-to 4Y--Ib) bone-in back portion veal breast (3or
1 tablespoon fennel seeds 4 ribs; see cooks’ note, page 122)
Salt 1 teaspoon salt
1 orange, preferably @ blood orange, 1, teaspoon black pepper
sliced crosswise (8 slices) 1 tablespoon vegetable oil

1 cup dry white wine
134 cups reduced-sodium chicken broth (14 fl 0z2)
2 Turkish bay leaves of 1 California
1, cup heavy cream
2 teaspoons cornstarch

1. Ineachof2large resealable plastic bags,
combine 2 tablespoons ofthe orangejuice,
1tablespoon of brown sugar, 1 tablespoon
of olive oil, 1 teaspoon of chile powder and

1, teaspoon of cumin. Seal the bags and 1 tablespoon chopped fresh dill

shake to mix. Add 4 pork chops to each 14 teaspoon fresh lemon juice, of to taste

bag, seal and shake again to coat the SPECIAL EQUIPMENT: @ carpet or upholstery needle; kitchen
chops. Refrigerate for at least 4 hours. string

2. Light a grill. In a large saucepan, com- ‘
bine the remaining 1quart of orange juice MAKE STUFFING: Cover potatoes with salted cold water
_ (see Tips, page 159) by 1 inchina 4-quart pot, then briskly

i ic, jalapefios, vinegar > RU
withthe ketchp.garl ’ p . g. simmer, uncovered, over moderate heat until just tender,
and fennel seeds and bringtoa boil, stir-

I 25 to 30 minutes.

ring once of twice. Simmer Over moderate »While potatoes simmer, cook onion in oil in a 12-inch heavy
heat, stirring occasionally, until reduced «killet over moderate heat, stirring occasionally, until well

to 2 cups, about 30 minutes. Season the browned, 10 to 12 minutes. Transfer to a bowl. ?

barbecue sauce with salt. > Drain potatoes in a colander and, when cool enough to handle,

3. Season the pork chops with salt and peel, then thinly slice. Add potatoes, salt, and pepper to onion
fire until nicely and coarsely mash with a fork. Cool to warm and stir in egg and
d

grill over a medium-hot
ompletely, uncovered.

charred and just pink in the center, about :
L: Cuta 7- by b-inch pocket in center of

12 minutes per side. Brush athicklayer of | et parallel to bone, leaving a /,-inch border of meat all around.
barbecue sauce on each ghop, cover the | qosely fill pocket with potato stuffing and sew pocket closed
grilland cook untilthe porkis nicely glazed,  on cut side with needle and kitchen string (and sew any tears).
about 3 minutes. Top each chop with an > Put oven rack in middle position and preheat oven to 350°F.
orange slice and serve. »Pat veal dry and rub all over with salt and pepper. Heat oilina
MAKE AHEAD The pork chops can pe wide 5-to 6-quart heavy pot over moderate heat until hot but
marinated overnight. The barbecue sauce not smoking, then brown veal, meat side down, 5 t0 7 minutes.
— refrigerated for up to 2 days. Turn veal over and add wine. Boil, uncovered, until wine is
reduced by half, about 4 minutes. Add broth and bay leaves and
return to a boil. Cover pot tightly with lid and transfer to oven,
then braise until meat is very tender, about 2% hours.
M - yeaL: Transfer veal toa cutting board
using a large wide metal spatula and let stand, loosely covered
with foil, 15 minutes. > Discard bay leaves and skim off fat from

pan juices. Bring pan juices to a boil. Whisk together cream

and cornstarch ina small bowl and whisk into pan juices. Simmer,
stirring occasionally, until slightly thickened, 2 to 3 minutes.

1§ desired, pour through a fine-mesh sieve into a bow! (discard
solids). Stir in dill, lemon juice, and salt and pepper to faste.

+ Discard kitchen string from veal and cut meat from bones by
holding knife against bone as you cut. Transfer stuffed meattoa
cutting board and slice lengthwise 1 inch thick. Cut between
ribs to separate. Serve veal slices and ribs with sauce.
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Braised and Roasted
Pork Shanks with Prosciutto
and Porcini Mushrooms

This is perfect with mashed potatoes.
WHAT TO DRINK: Terra dei Re 2003 “Vultur”
Aglianico del Vulture from Italy ($20),
with aromas of spice, as well as plummy
flavors, juicy acidity, and smooth tannins.

4 SERVINGS

u—y

ounce dried porcini mushrooms
cup boiling water

g

4 whole fresh pork shanks with rind
(each 1%a to 12 pounds)

4 tablespoons olive oil, divided

1 large onion, chopped
1 cup chopped carrots

1 cup chopped leek (white and pale
green parts only)

V2 cup chopped celery

2 ounces prosciutto, chopped
6 garlic cloves, chopped

1 cup dry white wine

1 cup low-salt chicken broth
3

teaspoons chopped fresh sage,
divided

2 teaspoons chopped fresh rosemary,
divided

Chopped fresh Italian parsley

Place porcini mushrooms in small bowl.
Pour 1 cup boiling water over and let
stand until mushrooms soften, at least
30 minutes. Drain and chop mushrooms;
reserve soaking liquid.

Preheat oven to 325°F. Sprinkle
pork with salt and pepper. Heat 3
tablespoons oil in heavy large wide pot
over medium-high heat. Add pork, in
batches if necessary, and sauté until
brown on all sides, about 15 minutes.
Transfer pork to rimmed baking sheet.

Spoon off and discard all but 2
tablespoons fat from pot. Reduce heat

to medium. Add onion, carrots, leek,
celery, and prosciutto. Cover and cook
until vegetables are soft and beginning
to color, stirring occasionally, about

10 minutes. Mix in garlic and chopped
porcini. Add wine and bring to bail,
scraping up any browned bits. Add broth
and reserved mushroom soaking liquid,
leaving any sediment in bowl. Mix in 1

teaspoon sage and 1 teaspoon rosemary.

Return pork and any accumulated juices
to pot, arranging in single layer.

Bring pork mixture to boil, cover pot,
and place in oven. Braise pork until very
tender, turning over every 30 minutes,
about 1 hour 30 minutes. bo AHEAD
Can be made 2 days ahead. Cool slightly.
Refrigerate uncovered until cold, then
cover and keep refrigerated, Simmer until
Just warm before con tinuing.

Preheat oven to 425°F Transfer
pork to rimmed baking sheet. Brush with
remaining 1 tablespoon oil: sprinkle with
remaining 2 teaspoons sage, 1 teaspoon
rosemary, and black pepper. Roast pork
until browned, about 20 minutes.

Meanwhile, tilt pan and spoon any
fat from surface of sauce. Boil until
Sauce coats spoon lightly, about 7
minutes. Season with salt and pepper.

Spoon sauce onto large shallow
platter or divide among 4 shallow bowls.
Top sauce with pork, sprinkle with parsley,
and serve.
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Pepper-Crusted Prime Rib Roast

with Mushroom-Armagnac Sauce

ACTIVE: 30 MIN; TOTAL: 3 HR 35 MIN

4 TO 6 SERVINGS

Tokeep this prime rib extrajuicy, “ask your

butcher toleave the fat cap on before tying

the beef,”says Melissa Perello, an F&W Best

New Chef 2004 and executive chef at San

Francisco’s Fifth Floor. Roasting the prime

rib in a bath of butter, a common chef’s

trick that Perello uses here, also helps.

PRIME RIB

1%z tablespoons Szechuan
peppercorns

1¥2 tablespoons black peppercorns

12 tablespoons white peppercorns

One 6-pound prime rib roast (2 bones)

Salt

1 tablespoon vegetable oil
1 stick unsalted butter, cut into

tablespoons

thyme sprigs

bay leaves

marjoram or oregano sprigs

o~ b o

garlic cloves, smashed

4 large shallots, sliced % inch thick
SAUCE

2 ounces dried porcini mushrooms

(2 cups)

1¥2 cups boiling water

2 tablespoons extra-virgin olive oil

% pound white mushrooms,

thinly sliced

2 medium shallots, thinly sliced

2 garlic cloves, smashed

3 thyme sprigs

1 cup Armagnac

Y2 cup dry white wine

2 cups low-sodium beef broth

2 tablespoons cold unsalted butter
Salt and freshly ground pepper
1. PREPARE THE PRIME RIB ROAST: Pre-
heat the ovento 325°. In a pepper grinder or
a spice mill, coarsely grind all of the pepper-
corns. Transfer to a small bowl. Season the
roast with salt and the pepper mixture.
2. Inalarge ovenproof skillet, heat the oil
until shimmering. Add the roast, fat side
down, and cook over moderate heat until
browned, about 5 minutes. Turn the roast

and brown it on each of the other sides,
about 13 minutes longer. Set the roast, fat
side up, in the skillet and add the butter.
When the butter is melted, baste the roast
all over. Add the thyme, bay leaves and
marjoram and roast for 1 hour.

3. Add the garlic and shallots to the skillet
and continue roasting the meat until an
instant-read thermometer insertedin the
center registers 130° for medium-rare,
about 45 minutes longer.

4. MEANWHILE, MAKE THE SAUCE: Ina
heatproof bowl, cover the porcini with the
boiling water and let soak until softened,
about 20 minutes. Inalarge skillet, heat the
olive oil. Add the white mushrooms, shal-
lots, garlic and thyme and cook over mod-
erately high heat, stirring occasionally, until
the mushrooms and shallots are browned,
about 8 minutes. Add the Armagnac and
wine and boil over moderately high heat until
reduced by half, 5 minutes.

5. Lift the porcini from their soaking liquid:;
reserve the liquid. Rinse the porciniand cut
any large pieces in half. Carefully pour the
porcini soaking liquid into the skillet, stop-
ping before you reach the grit at the bottom.
Boil the sauce until reduced by three-
fourths, about 8 minutes. Add the beef
broth and boil until reduced to 1% cups,
about 8 minutes. Strain the sauce through
afine sieveinto asmall saucepan, pressing
on the solids; add the porcini.

6. When the roast is done, transfer it to a
carving board and let rest for 20 minutes.
With a slotted spoon, transfer the shallots
and garlic to a plate. Bring the sauce to a
simmer, remove from the heat and whisk
in the butter, 1 tablespoon at a time; sea-
son with salt and pepper. Carve the roast
into slices. Scatter the shallots and garlic
on top and serve with the porcini sauce.
MAKE AHEAD The porcini sauce can be
prepared through Step 5 and refrigerated
overnight. Reheat gently and whisk in the
butter before serving.

WINE To pair with the complex, buttery
sauce for this luxurious meat, consider a
spicy, fruity Zinfandel like the 2003 Seghe-
sio Family Vineyards Old Vine.

spicy beef chili
ACTIVE: 45 MIN; TOTAL: 2 HR
6 TO 8 SERVINGS
Al Roker. co-host of NBC's Today and star
of Food Network's Roker On the Road, says
this recipe is one of his most requested.
Spicy, meaty and with justthe rightamount
of beans, it's a terrific chili.
2 tablespoons vegetable oil
2 pounds chuck steak, cut into
Y2-inch dice
Kosher salt and freshly ground pepper
1 pound hot Italian sausages,
casings removed and meat broken
into 1-inch pieces
1 large white onion, chopped
6 garlic cloves, minced
1 tablespoon chili powder
1 tablespoon sweet paprika
2 teaspoons ground cumin
One 28-ounce can diced tomatoes

water
One 15-ounce can pinto beans, drained
One 15-ounce can cannellini
beans, drained
One 15-ounce can kidney beans,
drained
Shredded cheddar cheese, chopped
scallions, sour cream and
chopped cilantro, for serving
1. Inalarge enameled cast-iron casserole
or soup pot, heat the oil. Season the chuck
with salt and pepper. Add half of the chuck
and cook over moderately high heat until
browned, about 5 minutes. Using a slotted
spoon, transfer the meat to a plate. Repeat
with the remaining chuck. Add the sau-
sage and cook until browned, breaking it
up with a spoon, about 4 minutes. Add the
sausage to the diced chuck.
2. Add the chopped onion to the casserole
and cook over moderate heat until tender,
about 4 minutes. Add the garlic and cook
for 2 minutes. Stirin the chili powder, pap-
rika, cumin and the chuck, sausage and any
accumulated juices. Cook, stirring until fra-
grant, about 1 minute. Add the tomatoes
and their juices and the water. Cover and
simmer over moderately low heat for 1 hour.
3. Stirinthe beans and simmer uncovered
until thickened, about 15 minutes. Season
with salt. Serve the chili in deep bowls,
passing the cheese, scallions, sour cream
and cilantro on the side.
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is€ Ribs with
Braised Beef Short
Coriander and Cardamom

The restaurant serves the ribs with mashec

potatoes, praised carrots, and shap peas.

4 TO 6 SERVINGS

14 cup canola oil
4 pounds beef short ribs
4 large carrots, peeled, coarsely
chopped
1 large onion, chopped
1 large leek (white and pale green part
only), chopped
1 whole head of garlic, halved
crosswise
1 tablespoon ground coriander
1 tablespoon ground cardamom
2 tablespoons all purpose flour

1 750-ml bottle dry red fruity wine,
such as Zinfandel

2 cups low-salt chicken broth

PARTY PERFECT

Because the short ribs can be made

up to two days ahead, this recipeis a
great dinner party entrée. Preparing
the meat in advance also allows plenty
of time for the flavors to meld.

Preheat oven to 325°F. Heat canola oil
in heavy large ovenproof pot over high
heat. Sprinkle short ribs with salt and
pepper. Working in batches, add ribs to
pot and cook until brown on all sides,

about 6 minutes per batch. Transfer ribs

to large bowl. Add carrots, onion, leek,
and garlic to pot. Cook until vegetables
are brown, stirring often, about 12
minutes. Add coriander and cardamom,
then flour; stir to coat vegetables. Add

wine and bring sauce to boil. Return ribs

and any accumulated juices from bowl

to pot. Add chicken broth. Bring to boil,

cover, and transfer pot to oven.

Braise ribs until tender, about 2
hours.p® AHEAD Canbe made 2 gays
ahead. Cool slightly. Chill uncovered until

cool, then cover and keep chilled. Transfer

ribs to large platter. Spoon fat from
surface of sauce in pot. Strain sauce

into large saucepan, discarding solids in
strainer. Bring sauce to boil. Pour sauce

over ribs and serve.

Grilled Strip Steaks with
Sweet Potato Hash Browns
ACTIVE: 35 MIN; TOTAL: 1 HR 15 MIN
4 SERVINGS
Chef Frank Stitt of Highlands Bar & Grill in
Birmingham, Alabama, notices a marked
difference between strip steaks cooked
with the bone and those cooked without
it:"There is this added flavor that the bone
lends to the beef, and it keeps the meat
aroundthe bone especially tender," he says.
Stitt pairs these steaks with smoky sweet
potato hash browns: “Sweet potatoes have
so much personality for such an inexpen-
sive, humble ingredient.”
4 sweet potatoes (134 pounds),
peeled and cut into 1-inch chunks
2 tablespoons extra-virgin olive oil
6 ounces lean slab bacon, sliced
Y4 inch thick and cut into
Y2-inch pieces
1 pound Vidalia or other sweet
onions, cut into ¥2-inch dice
2 tablespoons chopped parsley
2 tablespoons minced chives
1 teaspoon chopped thyme
Salt and freshly ground pepper
Four 12-ounce bone-in strip or
shell steaks (see Note)
L. Light a grill. In a mediurf saucepaii vt
salted boiling water, blanch the sweet
potatoes for 3 minutes; drain well.
2.1n a large skillet, heat the oil. Add the
bacon and cook over moderate heat until
crisp, 4 to 5 minutes. With a slotted spoon,
transfer the bacon to paper towels to drain.
Add the onions to the skillet and cook over
moderate heat until browned, about 12 min-
utes. Add the sweet potatoes and cook over
moderate heat, stirring occasionally, until
just tender, about 15 minutes. Increase
the heat to high and cook without stirring
until browned on the bottom, about 2 min-
utes. Stirin the bacon, parsley, chives and
thyme; season with salt and pepper.
3. Meanwhile, season the steaks gener-
ously with salt and pepper and grill over
high heat until nicely browned outside and
medium-rare within, about 4 minutes per
side. Let rest for 5 minutes, then serve with
the sweet potato hash browns.
NOTE If you want to cook 2-inch-thick
steaks like the one pictured, grill the meat
over medium-high heat, turning every
5 minutes, until browned outside and an
instant-read thermometer inserted into
the center registers 130°for medium-rare,
about 25 minutes total.
MAKE AHEAD The hash browns can be
prepared up to 2 hours ahead.

VEAL CHOPS WITH SAFFRON
ORZO AND TOMATO SAUCE
SERVES 4

ACTIVE TIME: 25 MIN START TO FINISH: 25 MIN

This dish is a summery variation on the
Northern ltalian pairing of tomato-braised
ossobuco and saffron-flavored risotto.
Here the delicious classic combination is
lightened up with orzo and wilted

grape tomatoes.

4 (Y2-inch-thick) veal chops (rib or
loin; 7 oz each)
%4 teaspoon salt
Y2 teaspoon black pepper
3 tablespoons olive oil
1 garlic clove, finely chopped
Y2 cup dry white wine
2 (10-0z) containers grape tomatoes
1 teaspoon finely chopped fresh
rosemary
1% cups orzo (10 oz)
Scant Y4 teaspoon crumbled
saffron threads
tablespoons unsalted butter
oz finely grated Parmigiano-
Reggiano (¥ cup; see Tips,
page 169)

=N

3,

»Pat chops dry and sprinkle with

Y2 teaspoon salt and ¥ teaspoon pepper.
*Heat oil in a 12-inch heavy skillet over
moderately high heat until hot but

not smoking, then sauté chops, turning
over once, until golden and just cooked
through, 6 to 7 minutes total. Transfer to
a plate. »Add garlic to skillet and cook
over moderate heat, stirring, 30 seconds.
Stir in wine, tomatoes, rosemary, and
remaining % teaspoon each of salt and
pepper and simmer, gently pressing

on tomatoes until they collapse, about
10 minutes.

»Meanwhile, cook orzo with saffron in a
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