
Grilled Spiced Duck Breasts
with Blackberries
..\ ACTIVE: 25 MIN; TOTAL: 40 MIN

(/ ro sERVTNGS

To complement Long lsland wines, Katie

turns to a classic Long lsland 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

lVz teasPoons ground coriander

L teaspoon ground cumin

1 teasPoon drY mustard Powder

FOOD & WINE ' SEPTEMBER 2OO9

Grilled Red Curry Chicken
..\ ACTTVE: 15 MIN;TOTAL: 45 MIN

El o.u*u,*o,
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

L/+ 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 % inch

apart along the chicken legs and thighs. Transfer the flattened

cf icken to a medium baking dish.

2. ln a small bowl, whisk the coconut milk with the curry paste and

brown sugar until smooth. Rub the curry mixture all overthe chicken,

into the slits and under the skin; season with sali and pepper.

3. Grillthe 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 wrrH Saut6ed napa cabbage and grilled eggplant.

wrNe Rich, tropical-f ruited Chardonnay: 2007 Jacob's Creek.

L. ln a medium saucepan, boilthe 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, transferthe blackberries to a bowl'

Boilthe liquid over high heat until reduced

to % cup, about 3 minutes. Carefully pour

the accumulated juices f rom 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. Light a grill or preheat a grill pan. Using

a sharp knife, score the duck skin in a

crosshatch pattern. ln 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 mtxture 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 mlnutes'

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'

wtte Long lsland's medium-bodied, aro-

matic Cabernet Francs pair well with Long

lsland 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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tsp. chopped fresh thyme (stems An hour before roasting, remove the hens
reserved for the broth) from the refrigerator and let sit at room tem-
Kosher salt and freshly ground black pepper peratu re. Position a rack in the center of the

, 1 Tbs. unsalted butter

roasted cornish game hens
with cranberry-po* s&uce
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
a day ahead.
serves 8

FOR THE HENS

4 Cornish game hens(1%to 2 lb. each)
i' 4 tsp.finelychoppedfreshsage(stems

reserved for the broth)
4

i.

OR THE BROTH

2 tsp. extra-virgin oliveoil
2 cupslower-saltchicken broth

% cupchoppedshallot

FOR THE SAUCE

% cuprubyport
% cupdriedcranberries
1 Tbs. unsalted butter
1 Tbs. minced shallot

1 Tbs.all-purposeflour
Kosher salt and freshlyground 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 offat. Chop or break each backbone
into 2 pieces and set aside with the wing tips.
ln a small bowl, combine the sage and thyme
with 1 Tbs. salt and 1 tsp. pepper. Pat the hens
dry and rub the herb mixture on both sides of
each hen. Arrange the hens skin side up on
a rimmed 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 heat in a 3- to
4-quart saucepan. Add the wings and back
bones,and cook, stirring a few times, until

browned on all sides, about B minutes. Add
the chicken broth, chopped shallot, and re-
served sage and thyme stems. Simmer gently

adjusting the heat as needed, for 3O minutes.
Strain, discarding the solids. Cool the broth
and r.efrigerate overnight.
Combine the port and cranberries for the sauce

in a small bowl, cover, and let sit overnight.

ROAST THE HENS

oven and heat the oven to 45O'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
175oF to 18OoE, about 30 minutes. Let rest 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. Stir in the
flour and cook, whisking gently, until it forms a

thick paste, about 3O seconds. Strain the port
through a fine sieve into the saucepan,
reserving the cranberries (don't press down
on the berries). Whisk for about 3O seconds.
Slowly whisk in the broth until the sauce is
smooth, adjusting the heat to maintain a

steady simmer. Simmer, whisklng occasionally,

until reduced by about one-thlrd, 5 to B minutes.

Stir in 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.

Saut6ed Chicken with Olives
and Roasted Lemons,'O7
..\ TOTAL: 35 MtN
i9 o rr*u,r".
This piquant dish from Lidia Bastranich's

Missouri restaurant, Lidia's Kansas City,

is one of our favorite ways to prepare skin-

less chicken breasts.

2 lemons, sliced 1Z inch thick
t/+ 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
Vz cup pitted green Sicilian or

Spanish olives, sliced
2 tablespoons drained capers

L cup chicken stock or
low-sodium broth

3 tablespoons unsalted buttet
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

a single layer. Lightly drizzle the slices with
oil and season with salt and pepper. Roast

for about 20 minutes, until the slices begin

to brown around the edges.

2. ln a medtum, deep skillet, heat the %
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 I minute. Trans-

fer the chicken to plates and serve.

sERVE wtrH Saut6ed baby spinach.
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ROAST DUCK BREASTS WITH
POM EG RANATE-CH I LE SAUCE
B sERvrNcs Folne{failato itrig;inaliir frc;*
th€ Micidle East) lrrings s?vcein€ss; ch:l{l!

{ir*:n Mexico} }rring h,i}at. T'his can he

made witi] cilicksri breasis ifisteaai, but lle
$*re t* rnasi rhem:,intil ccck*d thlougll.

l/^

V2

2

cup sugar

cup water
cups refrigerated pomegranate juice
(such as Pom)

cups iow-salt chicken broth
Iarge dried California chiles,o
stemmed, seeded, torn into 1-inch
pieces

teaspoons adobo sauce from canned
chipotle chiles in ad.obo*o

teaspoons balsamic vinegar

teaspoon ground cumin (not toasted)

Coarse kosher salt

2

4

11/z

'11/z

%

DUCK

I 5- to 6-ounceboneless duckbreast
halves, skin and fat trimmed to size

of breast

Coarse kosher salt

Ground coriander

Fresh pomegranate seeds

sAucs: Stir sugar and % 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 I1/z ctps, about 25 minutes.
Remove from heat; cool. Puree in tightly
covered blender until smooth, about 2

minutes. Transfer to bow]. Whisk in adobo

Transfer roasting pan to work sudace'

Let pork rest 10 to 20 mlnutes. Remove

all salt from around pork. Transfer pork to

cu[ting board, brushing ofl 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 piatter. Arrange

roast atop bones in original position Carve

roast and serue.
*sold in the spice aisle of most supermarkets'

i{rHA? TS nRli{s: 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'

Ir;tti - t.t-r;r'.1r.r I c.Frir"ltq,tr
witl: cli:rrs srld l*ir;*lr
This dish is elegant enough for entertaining
but simple enough to make anytime.
Serves 4

1 4-lb. chicken, cut into eight pieces
Koshersalt and freshlyground black pepper

1 medium lemon
1 Tbs. unsalted butteB more as needed
1 Tbs.extra_virginoliveoil
5 medium shallots, peeled and quartered

lengthwise
% cupjarred brined olives, rinsed, pitted, and halved
8 freshsageleaves
5 small fresh or 3 dried bay leaves
2 sprigs fresh thyme, plus 1 tsp. chopped

Position a rack in the center of the oven and heat
the oven to 428"F.
Season the chicken generously on all sides with
salt and pepper.
Cut the ends off the lemon, stand it on one end,
and slice off the peel and the bitter white pith to
expose the flesh. Cut the lemon segments from
the membranes, letting them drop into a small
bowl. Cut each segment crosswise into 4 pieces.
Heat the butter and the oil in a 12_inch ovenproof
skillet over medium-high heat. Working in batches
if necessary, cook the chicken skin side down
until golden-brown, 5 to 6 rninutes. Transferthe
ch jcke. to a plate. pour off all but 2 Tbs. of the fat
Add the shallots, oljves, sage, bay ieaves, thyme
sprigs, and lemon segments, and cook until
fragrant, i co 2 minutes.

-Return the chicken to th<
transrer to the .""". **.rll? ;jI ::ff.il:thermometer inserted into the thicke.t;;rt;
thigh registers 165oE, .18 

to 20 minutes. d";;;, 
"

sprinkled wirh the chopped thyme.

SAU CE
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Rubbing the duckS'with a mix of garlic, tan'
geiine zest, five-spigdpowder, and:qotiander

a.nd then{efriger"ating for a day or twit adds

flayor. ar-id helps the skin crisp duringroasttng.

rsaSted ducks with [an$erine-hoisin glaze
ROASTTHEDUCKS

Position a rack in the center of the oven and

heat the oven to 325"F. Letthe ducks sit at

room temperature as theoven heat5. Arrange

the ducks breast down on two small V-racks

in a large roasting pan and roast for 112+ hours'

Remove the pan from the oven and spoon

or pour off most of the fat from the roasting

pan-use a turkey baster ifyou have one. Flip

the ducks, using sturdy tongs inserted in the

cavities, and pierce the skin again all over with

a knlfe. Coijtinue 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

theirjoints, and an instant-read thermometer

inserted in the thickest part of the thigh near

thejoint reads 175oE, 45 to 60 minutes more'

GLAZE THE DUCKS

Remove the ducks from the oven, and

increase the oven temperature to 5OOoF. ln

a small bowl, whisk the hoisin, orange liqueur,

honey, tangerine juice, and sesame oil.

Transfer the ducks (on the racks) to a rimmed

baking sheet. With a brush, paint the breasts

and legs with a thin layer of glaze and return

to the oven. PaiRt again after 5 minutes and

continue roasting until mahogany-color,

3 to 5 minutes more'
Let the ducks rest for 5 to 1O minutes before

carving.

THE TECHNIQUE 
.

Serves I ,:., 
,

FoR.$HE DUcKs '," ' : . ,,. ,t'
q llt€diumclovesgarlic,mirtged l,- :

4 tsi, finely grated tangeiini.ltbst

2Vz lsp.corianderseed

2% tsp.five-sPicePowder

'1 . .. r.. Ktisher salt and freshly gyouniJ white pepper

.rl z 'pekin,(Long lsl6nd) ducks (5 to 5lb' each).
giblets discarded

trOR THE GLAZE

3 Tbs.hoisinsauce

z .. f,Us. ofuiige liqueur, guch as Grand Marnier

or TriPle Sec

1 Tbs. honeY

1 Tbs.freshtangerinejuice

1 tsp. Asian sesame oil

AsdNr:T-llEDUcKs :"

a moftangr sp.'rce grinder, grind the garlic,

,angerjne z,sti coiidnder, f ive-spice, 2 Tbs'

salq ahd 1 !sp. pepper to a coarse paste'

naa[e ao ttieq smallslits in tbe skin of each

duck uiinga sharp paringknife held parallel

to,the,duck surface so that you pierce the

,,skin ahd fat but not the meat. Be sure to

make siits on the backs and thighs as well

aS the'bieasts. Rub about two-thirds of the

spice mixture into the duck cavities and then

ru6 the rem.aining all over the skin. Set the

ducksibna fuck over a large rimmed baking

sheet and allow to air dry uncovered in the

refrigerator for 24 to 36 hours. SLOW-ROASTING 
I

Roasting the duck slowlY

at a low temperature
(breast side down first) is

the best wav to render the
fat from under the breast
skin. lt's keY to remove the
rendered fat from the Pan
partway through roasting,

so the duck won't sit in

its own fat as it finishes
roasting, which would
prevent it from crisPing.
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Duck Breast with Fig Sauce
ACTIVE: 35 MIN; TOTAL: 40 MIN PLUS

2 HR MARINATING

4 SERVINGS

DUCK

Two l2-ounce Moulard duck breasts

with skin
r/+ 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

L tablespoon prepared

horseradish, drained

1 large garlic clove, smashed

FIG SAUCE

12 small dried Black Mission figs,

stems trimmed
Lt/z 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. pnepnne ruE DUcK: With a sharp knife,

score the skin of the duck breasts in a

crosshatch pattern. ln a large, 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. tr,laxe rHe FrG sAUcE: ln a smallsauce-

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 siock, chop them coarsely and return

them to the saucepan.

3. ln a small skillet, melt the butter. Add

the minced garlic and cook over moderate

heat until it is fragrant, about 30 seconds.

Add the brandy and simmer for I minute.

Add the rosemary sprig, f igs and f ig stock

and simmer over moderate heat untilthe
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 al I over with salt

and pepper. Putthe duck breasts in a large

cast-iron skillet, skin side down, and cook

them over moderately low heat until most

of the fat has been rendered, about 10

minutes. lncrease the heat to moderate

and cook the duck breasts until the skin

is browned and crisp, about 4 minutes.

Turn the duck breasts and cook them until

they are medium-rare, about 3 minutes

longer. Transfer the duck breasts to a carv-

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.

uaxe aneao The f ig sauce can be refrig-

erated overnight. Reheat the sauce gently

before serving.
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DRY-BRIII[D TURI([Y
Time: About 3 hours plus 2 days' brining

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

rh cup kosher salt, more if
needed

1 tablespoon blackpepper
10 sprigsfreshthyme
r& bunchflat leaf parsley
2 small onions, halved
2 small apples, cored and

halved
rA cupbufter
lA cup white wine (optional).

1. Two days before serving, rinse
turkey and pat dry. Rub all overwith
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
halt 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. Roastfor30 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 boltom
of roasting pan and roast bird for
another two hours, depending oh
size; figure 12 minutes a pound for an
unstuffed bird. Remove'foil in last

. half-hoursobreastbrowns.

6. When turkey has roasted for two
hours, begin to tesi for doneness by
inserting a meat thermometer (digital
is best) into two places in thigh,
making sure not to touch bone. lt
should be at about 1 60 degrees.

7. When roasling is done, tip turkey
so interior juices run back into pan.
Remove turkeyto 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 ineasuring cup. Deglaze pan
with whitewinE or broth and pourthat
into same measuring cup. Fat and
drippings can then be used to make
gravy.

Yield: About a pound a person.
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Jalapefio Corn Bread
JLIAt(t ) rJ\ij ie,'ilr,jL.trl;

il r;rillcsJ>rxrns (l srick) uns;ritcd buttet.- r,z: cut:r clroppcc.l r.rnic:r:

t ckrvc gitrlic, ttjncc(i
I j'( )ltsro.i rtcl 1tc1pcr, r.,cclcll,

sccciccl, enri clropl:cc1
t to r j:rhpr.rio pcpl)t'rs, fiucil, ctt:ppc{
t cr"i1: tvholc c()fn licrr.)cis

I I/.r c{ll)s 1,clJ{)w (:()rnt.t.rri,.l

I cr:lr 11ilut

l,/; cl1: srr,gr r
I tilbicsporrrr baking 11ry11,.lgr
I tcaslroorr s:rlr

r l.'., r'rr1rs lrrrtrcntrjik
r u.{i{s, $li{al.i'li l)L::r,Jn

I r'tt1r slrrc<!lrrl Nlt,n1u1c,1,-t.1gli c6ecsc

t.llc:lt ()\.c11 rrr il,)o. \lclt !.rtrttrr irr:r !c,"
dilst-it()n skiillr,ri'cr :trcriiru:r-!ovu ht'll s,irrti
()rti(11r. rrilriic, rer! PrpPcr'. j,rlir;:cr-:r,r, ;in.l
cr'r:t kcrrrils t,rrtji rcrrtlrr, ;:ltr;Lrt ; tilir'tu{rrs.

r. ln 'r l:rrgi.' lll,rvl, slfr togcritcr clrrnllr,;irl,
flr:rrr, :ltrrrr, hai;ing p<;wilcr.,,Ll'rtl slrit. Srir rr
l:lrrttcrrrrllli :ln(l cljrrs. r\clrl siiutlctl r:ii:rLrru.
riiir rrr,til irrcriil..r-,1'trtrl. t\iir1 chccsq arrrl srir

1. I)oirr inlr'r lrrrcl< inttr skijlct; lriJic firl io
11r ', 1 ltriltrirc:;, Lrntii goltltr-t brlun r:lr,-:tlgcs
iincl i-rrrl Tr) tou(:!:. I-ct thc core brr-acl sit iirr
2o t(r J:,minutcr l;cli-)rc cutirng i:rlo rvctlgcs.

POLENTA WITHOUT FEAR
Time: 25 minutes

I cup milk (preferably whole milk)
Salt

I cup coarse cornmeal, preferably
stone-ground
Freshly ground black pepper, to taste

2 to 4 tablespoons butter or extra virgin
olive oil

}/a cup or more freshly grated Parmigia-
- 

,..-no'Rs€Etdnq-to tastq optlonaL -.--

l. Bring milk to a boil with 2 cups water in a
medium saucepan and add alarge pinch of
salt. Adjust heat so liquid simmers. Add
cornmeal in a steady stream, whisking as
you do to prevedt 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 lb to
20 minutes, until mixture is creamy and
cornmeal tastes cooked. If mixture beiomes
too thick, whisk in some water, aboutt/2 cup
at a time.

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.

Yleld: 4 servings.

Witd Rit'c Panittkes

I cup wild rice
2% cups water
I teaspoon salt

% cup irnely diced carrot
Z cup iinely diced celery
I cup linely chupped onron
% cup finely chopped scallion

green

7r teaspoon crr.rnrbled dned thyrne
3 tablespoons unsalted butter
2 large eggs
'rcup nrilk
I cup all-purpose f-lour

vegetable oil fbr brushing the

gridclle

In a heavv saucepan combine the rice,
the water. ancl the salt and simmer the mix-
ture. covered. lor.15 to 50 minutes. or until
the rice is tcndcr ancl all the water is ab-

sorbe d. Transt'er the nce to a large bowl and

let it cool. In a hca" r'skillet cook the cirrrot.

thc celerr'. lhe tlnion. thc scrllton grcen'

and the thvtlrc in thc butte r ove r lllodcrrte

hcat. sttrring. lirr l0 minutcs' or until the

.$."rr", is.jusi rcndcr. and translr:r thc nrix I
ture to thc bo''vl. In a snlall bowl whisk to

gcthcr thc eggs and thc nlilk. stir thc eug

nrrxture intil the rice mtxture . and stir in the

tlour ancl salt and pepper to taste

Herrt the gricliile tlver nroderatcly high

he at until it is hot enough so that drops of'

water scatter ol'er its surf'ace and brush it

wrth sorne of the oil. Working in batchcs'

scoop the batter tlnto the griddle by %-cup

mea;ures. tlatten the pancakes slightly, and

cook thel'n for f to J minutes on each side'

or until they are golden Transfer the pan-

cakes as they are cooked to a heatproofplat-

ter and keep thenl warm ln 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 onion rings 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

!. cuP cornstarch

2 teasPoons baking soda

2 teasPoons kosher salt' Plus more

for sPrinkling

2Vzlo3 cuPs chilled club soda

2 large SPanish onions, cut into

Vz'inch slices and seParated

into rings

1. ln a very large pot or deep fryer' heat

the oil to 365". ln a bowl, whisk the cake

flour with the cornstarch, baking soda and

2 teaspoons of kosher salt' Add 7Vz cups

of the club soda and whisk until smooth;

the batter should be thick but pourable' lf

necessary, add the remaining lz cup oI

club soda, a few tablespoons at a time'

2. Working with 6 to 8 onion rings at a ttme'

dip them in the batter until completely

coated; as you pul I the ri ngs from the bat-

ter, scrape some of the excess against the

side of the bowl. Carefully add the onion

rings to the hot oil and fry until golden and

crisp, about 2 minutes Drain the onion

rtngs on paper towels. Sprinkle the onion

rings with salt and serve immediately or

keep warm rn an oven on low heat while

you coat and frY the rest'

Mini Potato cakes with Smoked 2. Squeezesmallhandfulsof theshredded
Sturgeon and Herbed Cream potatoes over a colander to remove as

rorAl: 30 MrN muchliquidaspossible.Transferthepota-
8 SERVTNGS toestoamediumbowl andtosswiththe
To ensure that these delectable little fried flour; season with salt and pepper.

cakes are crisp, squeeze as much liquid as 3. ln a very large nonstick skillet, melt the
possible from the shredded potatoes. butter in the oil. Add rounded tablespoons
r/+ cup crdme fraiche of the potato mixture to the skillet, about

Lvz teaspoons fresh lemon juice 2 inches apart; you should have 16 mounds.
7z teaspoon each of chopped dill, Flatten each mound sligh|y into a cake

tarragon, chives and celery leaves lhat's 1/z inch thick and IVz inches wide.
Salt and freshly ground pepper Cookthe cakes over moderate heat, turn-

L poundYukon Gold potatoes, ing once, until golden and crisp, about
peeled and coarsely shredded 6 minutes. Drain on paper towels.

2t/z tablespoons all-purpose flour 4. Arrange the potato cakes on a platter.
2 tablespoons unsalted butter Top each cake with a small dollop of the
2 tablespoons canola oil herbed cream, a few pieces of sturgeon
4 ounces sliced smoked sturgeon or and a few radish sprouts and serve.

other smoked fish, torn in pieces MAKE AHEAD The herbed cream can be

Radish sprouts, for garnish refrigerated overnight. The potato cakes
t. lnasmallbowl,whiskthecrdmefraiche can be pan-fried 8 hours ahead and kept
with the lemon juice and chopped herbs at room temperature. Reheat in a 325"
and season with salt and pepper. oven before serving.

3/+ cup walnuts (3 oz), coarsely
chopped

1% 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, 7z teaspoon salt,
and 7+ 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, 1O minutes.
"While kasha cooks, toast walnuts in
1 tablespoon butter in a 12-rnch heavy
skillet over moderate heat, stirring
frequently, 5 minutes. Transfer nuts to a
plate, then add oil and remaining
7z tablespoon butter to skillet and heat
over moderate heat until foam subsides.
Add onjon and thyme and cook, stirring
occasionally, until sofiened and browned,
about 15 minutes. 

" Strr kasha into onion
along with walnuts, parsley, and remaining
y4 teaspoon Saltand Ye teaspoonpep.per.

KASHA WITH BROWNED

, ONIONS AND WALNUTS
SERVES 4 (SIDE DISH)

ACTIVE TIMF: 2O MtN START TO FtNtSH:35 |\/lN

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

1 cup coarse kasha (roasted

buckwheatgroats): :

1 - lar:ge egg; lightly beaten'
2 cupsboiling-hotwater,,.,,,

.3/4 teaspoon.salt

::. %. teasPoon blaekpeppl| :.;,., ',
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DriLd ('ltt'rrt tttttl .\ltttllrtt Crtrtlil

I fr cLrps clriccl sour cher';es"'
(about f'r pourtd)

\ un s lttl. -u If
7+ cLrp bulsanric'
2 cups thinly sl,-,-i;l-', about

7r poLrnd.)

I t rrl. linelr e ilorrf(J rrnlun

2 tablespoons un:i ;t'rcl butter
3 tablespoons sugar

'r'Dried sour cherries are available

at many specralty loods shoPs.
'fhey can be ordered directlY

fronr American Spoon Foods by

calling (800i 122-5886.

ln a borvl lct thc cherries soak in the vine-

gars for 30 nrinute s. While the cherrics are

soaking. in a heavv skillet cook the shallot

and the onion in the butter. covered. over

rnoderateiy low heat. stirring occasionailv.
tbr l0 nrinLrtes. or until the shallot is soft.

Sprinkle the mixture u ith the sugar and

cook the mixturc. colcred. stirring occa-

sionally'. for l0 nrinr-rtes Add the cherries
',vith the soakrng liclLIid. simmer the mix-

ture. uncovered. tbr l0 to l5 mlnutes, or

until alnrost all the liquid is evaporated. and

season the crlrlir wrth salt and pepper. flc
conJ-it ntrtl be nuttle I dttt' in advance, kept

t'overed and chilled, und reheated. Makes
about 2 cups.

Guacamole with
Fresh Corn and ChiPotle

Forget placing the avocado pit in your

guacamole-unless you like how it looks. lt

doesn't stop the dip from turning brown.

MAKES ABOUT 2 CUPS

2 large ripe avocados (ahout 172

.,......pgu.nds), halved, pitted, peeled

BUYING GUIDE
Ancho chiles are dried poblanos;

chipotle chiles are dried, smoked
jalapeRos 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

t canned chipotle chile, finely chopped

74 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 Can be made 4 hours ahead.

Place plastic wrap directlv onto surface

of guacamole and refrigerate. Bring to

room temperature before serving.

bL
sB

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

(12 ounces)

2 large eggs

IVz cupsfreshlygrated
Parmesan cheese

lVz cups heavy cream

1. Oil a 12-by-15-inch rimmed baking sheet.

ln a saucepan, bring the milk, water and

butterto a boil. Add the salt and rosemary.

Gradually whisk in the polenta until smooth.

Bring to a simmer, whisking, until thick-

ened. Cook over low heat for 15 minutes,

stirring. Remove from the heat and let cool

for 10 minutes, stirring occasionally.

z. Whisk the egg-intoTFe[o1enta, one at

atime,then whisk in lcup 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, ai

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 % cup of Parmesan
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Grilled Sourdough Panzanella
Yields about 6 cups; serves
four to six.

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

4 7z-inch-thick slices (about 8 ounces)
from the center of a round
sourdough loaf (a boule)

% cup extra-virgin olive oil
Kosher salt and freshly ground black

pepper
t small shallot, sliced into thin rings
3 tablespoons red-wine vinegar
1 small clove garlic, coarsely

chopped
172 pounds ripe, meaty tomatoes, cut

into 7z-inch dice (about 3% cups)
1 small English cucumber, seeded

and cut into 7z-inch dice (about
1 % cups)

3 tablespoons chopped fresh basil
3 tablespoons chopped lresh mint
2 tablespoons capers, drained and

rinsed

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

1/a cup ol the oil and season it with
7+ teaspoon kosher salt and a few
grinds of pepper, Grill the bread on
boih sides, checking frequently, until
nicely browned, 3 to 4 minutes per
side. When the bread is cool enough
to handle, cut it into 7z-inch cubes.

ln 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 7a 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 7+ cup olive oil,1/+ tea-
spoon kosher salt, and ?e 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.

-Allkon Ehri, test l?itchen associate I

CREAMY POLENTA
Adapted from Marcella Hazan

SERVES 4

ACTIVE TIN/E:10 N/lN SIART TO FINISH:45 M N

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 oz)

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).1'

Risotto takes rice out of the side-dish category and makes it
a course of its own. You'Il spend 20 minutes standing over the
stove, it's true, but stirring a pot ofrisotto isn't exactly
onerous, and you can drink a glass of wine and visit u'ith the
friends you've invited over for dinner. (They'11 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 ol
variations-let the contents of your refrigerator be your guicle
that will leave the people sitting around your table feeling
blissflr1. Because risotto is all about the layering offlavors,
you should use top drawer ingredients. Good butter. Good
wine. Real Parmigiano Reggiano. A fresh, firm garlic clove.
Homemade chicken stock, ilyou 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 ltalian
markets, specialty foods shops, and many supermarkets)
will retain its shape and chewy kernel as it becomes alntost
suspended in creaminess. In effect, the rice makes its ou n
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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. After
you've cooked the garlic and onion in olive oil and a little
butter untii they're translucent (don't let them brown), add
the rice and stir until it's glossy with oi1 and looks a bit like
milk glass (see photo, top left). Then add the wine you'd
miss that ciean, 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, spatulalike one covers a large
surface area) through the middle of the rice; if there's only a
sma1l 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 rernaining hot stock to
make it, as the Italians say, all'onda ("rvavy"), as in the
beauty shot on page 131. Chilled lefrovers, ifthere are any,
can be shaped into cakes and fried. then served with an egg
for breakfast or with a salad lor lunch. 

-Jane 
Daniels Lear

GOURMET JANUARY 2O07
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Gruylre Souffl6s
..\ ACTIVE: 25 MIN; TOTAL:45 MIN

EJ r..*u,r".
4 tablespoons unsalted butter, plus

softened butter for brushing
l/a cup freshly grated Parmigiano-Reggiano cheese

L/+ cup plus 2 tablespoons all-purpose flour

ilZ cups milk
3/+ teaspoon salt

7+ teaspoon cayenne

6 large eggs, seParated

8 ounces coarsely shredded Gruydre cheese

(2 packed cups)

Vz teaspoon cream of tartar

1. Preheat the oven to 4OO" and brush seven l-cup ramekins

with butter. Lightly coat the ramekins with 2 tablespoons of the

Parmigiano-Reggiano and set them on a sturdy baking sheet'

2. ln a medium saucepan, melt the 4tablespoons 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 GruYdre.

3. In a large bowl, using an electric mixer, beat the egg whites

with the cream of tartar at medium-high speed until frothy'

lncrease the speed to high and beat until firm peaks form With

a rubber spatula, fold the egg whites into the souffl6 base until

no streaks of white remain.

4. Spoon the souffl6 mixture into the ramekins, filling them to

7z inch below the rim. Run your thumb inside the rim of each

ramekin to help the souffl6s rise evenly. Sprinkle the remaining

Parmigiano-Reggiano on top and bake in the bottom third ofthe

oven until the souffl6s are puffed and golden brown, about 20

minutes. Serve immediatelY.

MAKE AHEAD The recipe can be prepared through Step 2 and

refrigerated overnight. The souffl6s can be assembled up to

t hour ahead. The cooked souffl6s can be reheated in the oven'

wtHe Dry, minerally Alsatian Riesling: 2005 Josmeyer Le Kottabe

il4USfip.Ji)tui ,4$i* {-iF!il!iftil $*L;FrL** *Ji',f i4 54'l'{Cgl{Ril

Replace the Gruydre with 8 ounces chdvre and stir in 12 ounces

diced shiitake mushrooms saut6ed in butter with 1 teaspoon

chopped thyme. Alternatively, bake in a 7-cup souff l6 at 375'for

45 minutes. wtr.re Ciirusy Sancerre: 20( p3fin3t3

Gorgonzola Polenta

8 SERVINGS

5 cups (or more) low-salt chicken broth

13/4 cups polenta (coarse cornmeal)*
3/4 cup crumbled Gorgonzola cheese

(about 4 ounces)

73 cup whipping cream

3ring 5 cups chicken broth to boil in

'reavV 4-quart saucepan. CraduallV add

:olenta, whisking constantly. Return

nixture to boil. Reduce heat to low,

, lover, and simmer until Polenta is

;ender, stirring frequentlv and adding

more chicken broth bv 7a cupfuls if
polenta is too thick, about'10 minutes.

Remove from heat. Add Corgonzola

and cream; stir until cheese is melted.

Season to taste with salt and pepper.

*Sotd at some suPermarkets and

at natural foods stores and ltalian

larkets. lf unavailable, substitute

t equal amount of regular Vellow

.ornmeal and cook about half as long.

>>PLANN ING 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.

8 SERVINGS

Farinata is a thin chickpea cake typically

cooked in a wood-burning oven. ln Liguria'

bakeshops put signs in their windows

announcing the time that the fa rinatawtll

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 llour (L5 ounces)

1 tablespoon kosher salt

1 teaspoon finelY choPPed

rosemarY leaves

Vz cupplus 2 tablesPoons

extra-virgin olive oil

Freshly ground PePPer

1. Pour the water into a bowl. Slowly whisk

in the chickpea flour until smooth' Let stand

at room temPerature for 2 hours.

2. Preheattheovento500". Skim anyfoam

off the batter. Stir in the salt, rosemary and

y4 cup plus 2 tablespoons of the oil.

3. Heattwo 10-inch cast-iron skillets in the

oven for 10 minutes. Carefully add 2 table-

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 Souffl6s with
Mushroom Cream Sauce

The firm and dense texture of these

savorV souffles means that they rise

onlV slightlY when baked.

6 APPETIZER SERVINCS

SAUCE

1 tablespoon canola oil

14 ounces sliced assorted fresh wild
mushrooms (such as oyster, crimini,

and stemmed shiitake)

% cup chopped shallots (about 2)

y2 cup plus 1 tablespoon dry white wine

3/4 cup vegetable broth

Y4 cup whipping cream

Y8 teaspoon minced fresh thyme

78 teaspoon minced fresh rosemary

v4 cupU2 stick) chilled butter' cut
into 72-inch cubes

sourrlEs
272 cups vegetable broth

7z cup whipping cream

1 cup Polenta (coarse cornmeal)*

1 large egg

2 large eggs, separated

74 cup freshly grated Parmesan

cheese

1 teaspoon salt

72 teaspoon freshly ground black pepper

72 teaspoon minced fresh rosemary

FoR sAUCE: Heat oil in heavv large skillet

over high heat. Add mushrooms and

saut6 until slightlv softened, about 2

minutes. Reduce heat to medium-high'

Add shallots and saut6 until translucent,

about2minutes. Add t/z cup wine; simmer

until almost 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.

Do AHEAD Can be made 2 hours ahead'

Cover and let stand at room temperature'

roB souppt-Es: Preheat oven to 400'F.

Cenerouslv butter six :/q-cup souffl6

dishes. Bring broth and cream to boil in

heavv medium saucepan over medium-

high heat. CraduallV 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 eggyolks, cheese, salt, pepper, and

rosemarV. Beat2 egg whites in medium

bowl until stiff peaks form. Fold half of

egg whites into warm polenta mixture

to lighten. Fold in remaining egg whites'

Divide Polenta mixture among

souffl6 dishes. Place on baking sheet.

Bake until souffl6s 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 souffl6s. Turn out souffl6s.

Quicklv turn souffles right side up and

place atop mushroom cream sauce.

*)old at some su7ermarkets and at

ttalian markets and natural foods stores'

tf unavailable, substitute an equal amount

of regular Vetlow cornmeal and cook

about half as long.

CRUSTTISS 'QUICHE'

Time: 30 to 40 minutes

1 cuP cream, half'and-half, milk or

a combination, gently heated

iust until warm

3 eoqs, at room temPerature
qo 

";i 
gt"t"o Emmenthal, GruYEre'

Cantal or a combination
1/4 cup grated Parmesan or hard

Pecorino
Vz teaspoon salt
t/o t"""Poon cayenne, or to taste

Butter as needed'

1. Heat oven to 325 degrees and set rack

in middle of it. Combine alt ingredients

"r""pt 
Urtt", 

"nd 
beat until well blended'

2. Pour into 4 to 6 buttered ramekins (or a

buttered gratin or pie plate) and bakd for

io to go iinutes, or until almost firm; it

should stilliiggle lust a little in middle'

Cool on a rack, then seryewarm or at

room temperature.

Yield:4to6servings'
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CORN BRIAD AND BROCCOTI RABI STRATA

Time: 11/z hours, plus 4 hours or overnight resting

1112 tablespoons extra virgin olive
oil, more for pan

1 garlic clove, minced
1/a teaspoon crushed red PePPer

flakes
1 pound broccoli rabe, outer

leaves and thick stems removed;
llorets and tender stems
coarsely choPPed (about 3 cuPs)

1 teaspoon kosher salt, more to
taste

1/4 cupchopPed roasted red PePPer
1/4 cup chopped Pitted calamata

olives
8 large eggs, lightlY beaten
4 cups half-and-half or whole milk

1/e teaspoon ground black PePPer
2 poundshomemadeor

purchased corn bread, cut into
2-inch cubes (about 8 cuPs) '

1 cup fresh ricotta cheese
6 ounces grated GruYEre cheese

(1 t/z cups).

1. Oil a 9-by 13-inch baking dish. ln 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'

stining occasionally, for 2 minutes. Add
1/z teaspoon salt and 1/+ cup water.

Reduce heat to medium, cover, and cook

until broccoli rabe is very tender, about 3

minutes longer. (lf mixture looks watery

when rabe is done, let simmer uncovered
for a minute to dry it otit.) 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 1/2

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 Gruydre. CQver 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 untilfirm and golden on

top, about 45 to 55 minutes. Cool at least

20 rninutes before sei'ving. Serve hot or

warm.

Yield: 10 main-course servings or 16

side-dish servings.

Goat Cheese, Lentil
and Potato Salad
..\ TOTAL: 25 MIN

i/-rf o senvtrucs
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'

lV+ cups French green lentils

(9 ounces), rinsed and drained

2 Yukon Gold Potatoes (about

14 ounces), Peeled and

cut into Vz-inch dice

3 scallions, thinlY sliced

2 medium tomatoes, seeded and

finely diced
t/z cup finelY choPPed

flat-leaf ParsleY
1A cup finelY choPPed mint

1 large garlic clove, minced

Uz cup extra-virgin olive oil

Y+ cup fresh lemon juice

Kosher salt and freshly ground pepper

8 ounces fresh goat cheese,

crumbled (13l+ cup)

1. ln a Iarge 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 well and

transfer to a large bowl.

2. Meanwhile, in a medium saucePan'

cover the potatoes with cold water and

bring to a boil. Cook over moderately high

heat until the potatoes are tender, about

1O 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 and top

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'

Savory Bicotta Pudding

Soft butter, for greasing

baking dish

2 extra-large eggs

1 extra-large egg Yolk

2 cups whole-milk ricotia'

drarned

1 cup heavy cream

1 cup whole milk

172 teaspoons thyme leaves

2 leaspoons kosher salt

Ya teaspoon lreshlY 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' \(hisk

together the eggs, 
"gg 

volli"td ricotta in a mixing,bowl *hitl,ilJl:
crJam, milk, l-ieaspoon thyme, salt and PepPer' The mtxture $'rll De a

Iittle lurnpv. 1 -:--i-^
, i;.r, i"r"'ihe baking dish. Sprinkle the top.with the chile and remaining
- 

i;;.;;;;." thyn.re. ilou., ,h. dish with foil and place it in a roasting 
.

otn. ,tdd enough tepid w'rter to come h'rliway up the sides of the baking

ffi.';il;;,i,f-,"'.rr,.ra is iust ser, about i'l. hou rs. Serves 8. Adapted

frorn "sunday Suppers at Lwcques," by Suzanne Goin'
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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 lb.), preferablY from the
small or loin end and Prime
grade (see p. 82 for buying
iniormation)

3 Tbs, fleur de sel or other flakY
sea salt

lVzTbs. 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

7z-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 ihe center of

the oven and heat oven to 325"F
Turn on the exhaust fan. Heat a

1 2-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 I 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 1 20" to 1 25"F
for rare, about 2 hours. Cook to

130'to 135"F for medium-rare
(aboul 21/+ hours), 1 40" to 1 45"F
for medium (aboul 21/z 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 MARINATINO TIME)

4 TO 6 SERVINGS

Y2 cup dry Sherry

73 cup soy sauce

2 tablespoons ketchup

2 garlic cloves, minced

172 tablespoons minced peeled fresh
ginger

1 tablespoon Asian sesame oil

1 |/z- to 13l4-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 temPerature2

hours, turning occasionallV.

Preheat broiler. Transfer steak to

broiler pan. Drain marinade from dish into

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

SERVIS 4 TO 6

ACTIVt TII/E:15 MIN START TO FINISH: 3 HR

(INCLUDIS MARINATING)

The secret to this steak's success is the

I u sty m a ri n a d e-a sa lty- sweet co m b i n ati o n

that takes all of 5 minutes to prepare'

Y3 cu1soy sauce' naturallY brewed

V: cuP medium'drY SherrY

V+ cuP Dijon mustard

1

1

1

lr/z

tablespoon Peeled fresh ginger'

finely grated with a rasP

teaspoon finelY choPPed garlic

teaspoon black PePPer

lb 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% 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 luices accumulated on platter'

cooKS'NOTE: Steak can be removed from

marinade and chilled, covered, up to 1 day';
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Al l-Ti n"ae- F*vsrite Harnburger
..\ TOTAL: 20 MtN
?.)l o ,.*u,ro,
The ideal hamburger combines the fattiness of chuck with the rich,
beefy flavor of sirloin. I use equal parts of both cuts in my mix, a

foundation you can transform into all sorts ofvariations (see right).
When I have the time, I grind my own meat (see below) after salting
it overnight: lt's an extra step that makes the burger truly superb.
r/+ pound ground chuck, about 80 percent lean
3/+ pound ground sirloin, about 9O percent lean

Vegetable oil

Salt and freshly ground pepper

4 kaiser rolls or hamburger buns, split and toasted
Grilled Chile Relish, for serving (recipe below)
Light a grill. ln a bowl, mix the ground meats and genily form into
four 4-inch patties, aboul lr/z inches thick. Make a %-inch-deep

indentation in the center of each patty, then rub lighily with the
oil and season generously with salt and pepper. Grill the burgers
over high heat, turnrng once, about 6 minutes for medium-rare;

transfer to the buns, top with the relish and serve.

HOME-GROUND HAMBURGER ruear Trim the fat around 3/+ pound

each of chuck roast and sirloin steak until it's 7+ inch thick. Cut the
meat into 2-by-l-inch strips, transfer to a nonreactive bowl and toss
with 1% teaspoons of kosher salt. Cover and refrigerate overnight.

Using a meat grinder fitted with a medium disk, grind the meat.

y2 cup (packed) chopped canned
tomatoes in juice

I tablespoon tomato paste

2 8.8-ounce Flckages sgg pappardelle
or I pound wid" 

"ss 
noodr"i

6 tablespoons chopped fresh ltalian
Parsley, clividecl

place beef on sheet of foil. Sprinkle with
salt and pe00er; toss. Sprinkle with flour;
toss to coat, then shake off excess. Mix
2 tablespoons flour and 2 tablespoonsr butter in small dish to smooth paste.

Heat ojl in heavy wide pot over
medium_high heat. Add half of beef.
Saut6 until brown on all sides, about

, g 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 is reduced to glaze, about
l2 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 until
beef is tender, about t hour 15 minutes.

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 anyjuices to
pot. Thin sauce with more beef broth if
desired. Season daube to taste with salt
and pepper. Do AHEAD Can be made
5 days ahead. Chill uncovered until cotd,
then cover and keep chiiled. Rewarm
before serving.

Cook noodles in large pot of boiling
salted water untiljust tender but 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.

Jeef Daube with Egg Noodles
Daube is a hearty French stew that is
traditionally made with beef, red wine,
and seasonings. WHAT To DRlrrK: Cotes du
Rh6ne is a great match for the daube.
Jocelyne pours a red wine made from
Cabernet and Crenache grapes from
the vineyard near her home.

8 SERVINOS

53la pounds well-trimmed boneless beef, chuck, cut into tZ2-inch cubes
All purpose flour for coating meat,plus 2 tablespoons

6 tablespoons (s/t stick)butter, divicled

3 tablespoons extra-virgin olive oil
2 cups chopped onions

l/'z 
:l]!: chopped teeks (white and paregreen parts only; from Z meOiumj

1/3 cups chopped carrots
1 large celerystalk, choppect
4 garlic cloves, chopped

2y3 cups (about) beef broth, divicted
10 junipsp[spr16s*

1 tablespoon chopped fresh thyme
1 tablespoon chopped fresh rosemary
I Turkish bay leaf
2 750-ml botttes dry red wine
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ROAST BEEF \^/ITH \MILD
MUSHROOM SAUCE AND
CARAMELIZED.SHALLOT
MASHED POTATOES
+ $Eevi$G$/ A sk your butcher for the

chateaubriand (the t'hicker end) of the

fillet, and have him ftim it fu you. Rub the

salt mixture on the beef at least one day

and up to three days ahead. Steamed or

roasted aspangus spearc ate 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 2k- 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)

2 tablespoons minced shallot

4 tablespoons brandY, divided

Yz cuP whiPPing cream

1 rounded tablespoon all purpose flour

Beef Reduction (see reciPe)

Caramelized-Shallot Mashed Potatoes

(see recipe)

2 tablespoons minced fresh ltalian 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 Ieast

1 day anduP to 3 daYS.

Heat 3 tablespoons oil in heavy large

skillet over high heat. Add oyster and

chanterelle mushrooms and saut6 until

browned, about B minutes. Add minced

shailot, 1 Pressed garlic clove, and

1 teaspoon thyme; saut6 2 minutes Add

2 tablespoons brandy and stir 20 seconds'

Add cream; stir until almost aII liquid is

absorbed, about 3 minutes. e* esx*'* Can

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. Adqi beef

tenderloin and cook until browned c n all

sides, about 5 minutes total. Transfer

to prepared roasting pan. Roast until '

instant-read thermometer inserted intct

center registers 1.18'F for rare, about

28 minutes. Transfer beef to cutting

board; Iet 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 piates'

Arrange beef slices on plates. Spoon

mushroom sauce over, sPrinkle with
parsley, and serve.

beef reduction

in for some of the beef stock in Frcnch

onion soup, Pot rcast, and beef stew'

where it will add flavor and tichness'

Olive oil

1% lo 1/2 pounds beef shank Pieces

2 large carrots, peeled, coarsely chopped

1 large onion, coarselY choPPed

% cup brandY

4 cups water

4 cups low-salt beef broth

3 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 I'

minute, scraping up browned bits, then

add to beef and vegetables. Add 4 cups

water, beef broth, and thyme sPrigs

Bring to boil, reduce heJt to medium, and

simmer until liquid is reduced to 2 cups,

about 2% hours.

Strain broth. Chill uncovered until
cool, then cover and keep chilled. Remove

fat from surface. ** *$*6:: Can be made 4

days ahead. Keep chilled.
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{ Bourbon-Glazed
BabY Back Ribs

Bourbon adds oakV sweetness to the

honeV-hoisin-chili glaze.

6 SERVINGS

5 tablespoons honey

74 cup bourbon

1Y2 tablespoons hoisin sauce

1 tablespoon Dijon mustard

1 tablespoon Plum sauce

172 teaspoons mild-flavored (light)

molasses

1Y2 teaspoonssoysauce

172 teaspoons Worcestershire sauce

3/4 teaspoon hot chili paste (such as

sambal oelek)*

% teaspoon salt

Y4 teaspoon ground black PePPer

2 2Y4- to 2q2-Pound racks baby

back Pork ribs

1 cuP unsweetened Pineapple juice

Whisk first 11 ingredients in small bowl'

Do AHEAD Ahze can be made I daY

ahead. Cover and refrigerate'

Preheat oven to 350'F Place long

sheet of heavv-dutv 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 72 cup

pineapple juice over each rib rack Fold

up foil to seal packets. Bake until ribs are

tender, about t hour. Remove ribs from

foil packets. Transfer to roasting pan;

pour anVjuices from foil over and cool'

Do AHEAD Can be made I dav ahead'

Cover with plastic wrap; refrigerate'

Prepare barbecue (medium heat)

Cut each rib rack in half Grill until

browned, brushing frequentlV with glaze

and turning often, about 10 minutes Cut

racks between bones into ribs

*An lndonesian hot chili Paste;

available at many supermarkets' at Asian

markets, and from mingspantrv'com'

Braised Pork Shanks
ACTTVE: 1 HR; TOTAL: 3 HR 30 MtN

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

in a long, slow braise, as in the recipe here.

Don't let the liquid boil, he warns, or it will

toughen the meat.
L/z cup all-purpose flour
2 tablespoons chile powder

Kosher salt and freshly ground pepper

6 pork shanks, about LL/z pounds

each
t/+ 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

L. In a large, sturdy resealable plastic bag,

combine the flour and chile powder with
ltablespoon each of saltand pepper.Add

the pork shanks, one at a time, and shake

to coat thoroughly.

2.lnalarge skillet, heat 2 tablespoons of
the olive oil untilshimmering. Add 3 of the
pork shanks and cook over moderately
high heat until browned all over, about 10

minutes. Transfer the browned shanks to
a deep, heavy casserole. Wipe out the skil-
letand brown the remaining3 porkshanks

in the 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, aboul 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

a boil.Tuckthe porkshanks intothe liquid

so that they're mostly submeiged. Cover

and cook over moderately low h ealfor ZVz

hours, or until the meat is very tender. Turn

the pork shanks every 30 minutes to keep

them submerged in the liquid. Transferthe

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: About2hours

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

2 cups fruity redwine, like Beauiolais
or Burgundy (pinot noir)

I cup good stock,orwater
I pound fat carrots, peeled and cut into

large chunks
10 cloves garlic, more or less' peeled

2 tablespoonsbutter
Cooked egg noodles for serving
Chopped fresh parsley leaves for gar-
nish.

l. Combine pork, salt and pepper to taste,
wine, stock, carrots and gariic in a sauce-

fan, 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

$ook for at least three hours.)

i. Cook, stirring every half-hour or so, until
iireat is very tender and just about falling
1parI, at least an hour and most likely a bit
longer. Use a slotted spoon to remove solid
ihgredients 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
dup, or even less. Taste and adjust season-
ifrg, then lower heat and stir in butter.

$. eOO sotiOs 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 mahe these slow-cooked nb, the barbe-

cue is used like a smohet The instructions

given here are for a standard 22Yz-inch

Weber kettle barbecue. Grilling times and

vent adlustments will wry with difrerent

brands of bafltecues, and it may be neces-

sary to cut the ib racks into Jour- or Jive-ib
portions so that thq'll allJit on the grill. The

only special equipment needed is a charcoal

chimnq, which is available at most home

and garden stores andhardware stores.

6 SERVINGS

6 baby back pork rib racks

I cup bourbon

3 tablespoons coarse salt
3 tablespoons (packed) darkbrown

sugar
3 tablespoons paprika
2 tablespoons ground black pepper
I tablespoon garlic powder
1 teaspoon ground cumin

2 cups hickorywood chips
2 cups beer

Bourbon Barbecue Sauce (see

recipe)

Arrange ribs in large roasting pan. Pour

bourbon over. Chill 30 minutes. tuming
ribs often. Pour off and discard bourbon.

Whisk salt and next 5 ingredients in
medium bowl. Sprinkle spice mlrture on

bothsidesofribs. Letstand I hour.

Place wood chips in medium bowl.

Pour beer over; let stand I hour.

Place handful o[ tom newspaper in
bottom of charcoal chimney. Top news-

paper with 25 charcoal briquettes.
Remove upper rack from barbecue. Place

chimney on lower gnll rack. Light news-

paper and let charcoal bum until ash is

gay, about 30 minutes.

Open I bottom grill vent. Tum out
hot charcoal onto I side of lower rack.

Using metal spatula, spread charcoal to

cover approximately Y. of rack. Remove I
cup wood chips from beer and drain Q<eep

remaining chips in beer). Scatter drained

chips over coals (avoid using too many

wet chips, which may douse the fire). Frll

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 othervents closed.

Nter 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'E use oven mitts to lift off
upper rack with ribs; place rack with ribs

on hearproof surface. Using tongs, add

hot gray charcoal from chimney to bot-
tom rack. Drain remaining I 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 vith 3/+ cup Bourbon Barbecue

Sauce the last 15 minutes of cooking.
Transfer ribs to platter. Brush with %

cup more barbecue sauce. Sewe, passing

remaining sauce separately, if desired.

BOURBON EARBECUE SAUCE

MAKES ABOUT 2Y2 CUPS

2 cups ketchup
Yz cup mild-flavored (light) molasses

Yz cttp bourbon
Y+ cup Dijon mustard
3 tablespoons hot pepper sauce

2 tablespoons Worcestershire sauce

2 teaspoons paprika
I teaspoon garlic powder
I teaspoon onion powder

Combine all ingrediens in heary large

saucepan. Bring to boil over medium
heat, srirring occasionalh Reduce heat to

medium-low; simmer uncovered until
sauce thickens and flavors blend, stirring
frequently, about 15 minutes. (Can be

made l weeh ahead. Cwer; chill.)

.?.!
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STICKY SPICY RIBS
SERVES 4

ACTIVE TIN/E:1 HR START TO FINISH:5% HR

(t'Ncruors f/ARl NATI NG)

FOR RIsS

2 tablespoons packed dark brdwn sugar

1% teasPoons salt

2 tablespoons PaPrika (not hot)

1% teaspoongchipotle chile powder

172 teaspoons ground cumin
1 teaspoon ground allsPice

Vz teaspoon black PePPer

2 Q-lb) racks babY back ribs

FOR SAUC[,

lrz! cups chopped onion (from 1 large)

6 garlic cloves, finelY choPPed

1% tablespoons finely chopped peeled

2
IV,

L/z

6
L/z

Y4

lVz
'14

fresh ginger

tablespoons vegetable oil

cups ketchuP
cup cider vinegar
tablespoons soy sauce

cup water
cup packed dark brown sugar

teaspoons salt

teaspoon black PePPer

eWhisk together brown sugar, salt, and

spices in a small bowl.
tsLine a 17-by 72- 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, ZVzhours
*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 IVq hours. Remove foil.

MAKE 5,&t,C€ WFIILE RIES FAKE: Cook

onion, garlic, and ginger in oil in a 2-quarl

heavy saucePan over moderate heat,

stirring occasionally, until softened, about

6 minutes. Add remaining ingredients and

simmer, uncovered, stirring occasionally,

15 minutes. " Pur6e sauce in 2 or

3 batchet in a blender until smooth (use

' cbution when blending hot liquids)' Set

aside 1 cup sauce for serving with ribs.

GR|LL ftls5: Prepare grill for cooking over

indirect heat with medium-hot charcoal

(moderate heai for gas); see Kitchen

Notebook, Page279, and "Grilling

Procedure," this Page.

TC fCOK RIBS USING A CHARCOAL GRILL:

Lightly oil grill rack, then transfer ribs to

area of rack with no coals underneath,

reserving pan jutces, 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 EOOK RISS USING A GAs GRILU LightIY

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

1O minutes (keep ribs over shut-off

burne4, 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.

eooK's f.{OTE; lf 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:
lf using a charcoal grill, open vents on

bottom 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: t'

HOT: when you can hold your hand there

forlto2seconds
ME&|UM'F{OTr 3 to 4 seconds

LOIT;5to6seconds
lf using a gas grill, preheat burners on high'

covered, 10 minutes, then, if necessary'

reduce to heat specified in recipe.

I N DIRECT.H EAT GRI LI.I NG
INSTRUCTIONS:
lf using a charcoal grill, open vents on

bottom and lid of grill. Light a large

chimney startei f ull of charcoal (preferably

hardwood). When coals are lit, dump them

out across bottom rack, leaving free of

coals a space slightly larger thbn 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

lnstructions, above, to determine heat. lf
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 Clnr snlnsnlas
(coYER RECIPE)

Slowly coohed "ibs glazed vtth a spiq-sweet

nmato-based sluce are the signqture of K'C'

barbecue.If you don'thave a smoker, coohthe

nbs in a balbecue that ha been colwelled to

one (see box at ight) ' It may be necesslly to

cut the raclu tnto four- to ft'e-ib portrons so

that thq all fit on the gill ot once.

, 8 SERVIN GS

DRY RUB
3/+ cup (packed) golden brown sugar

Yz cup paprika

2Vz tablespoons coarse salt'

ZYz tablespoons ground black
pepper

I tablespoon onion Powder
rZ teaspoon cayenne PePPer
3 large racks spareribs (about

9 pounds)

8 pounds (about) 100o/o natural
lump charcoal or charcoal

briquettes
4 cups (about) oak or hickory wood

smoke chips, soaked in cold

water at least 30 minutes

lYz cups purchased tomato-based

barbecue sauce (such as

KC Masterpiece)

FOR DRY RUB: Mix brorvn sugar. paprika.

coarse salt, black pepper, onion powder

and caienne pepper in small bowl for dry

rub. Sprinkle 2A cup dry rub all over

spareribs. Cover ribs with plastic wrap;

refrigerate ovemight. Cover remaining

dry rub; store at room temperature.

Unwrap seasoned sPareribs; sPrin-

lde 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

Vz cup drained wood chips for smoker or

I 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'F. Alrange ribs on rack in smoker or

barbecue. Cover and cook ribs 2 hours,

tuming occasionally. Add more charcoal

as needed to maintain temperature and

more drained wood chiPs (% cuP for

smoker or I cup for barbecue with each

addition) to maintain smoke level.

Sprinlde ribs evenly with all remain-

ing dry rub. Cover and cook I hour 15

minutes. Brush ribs generously with bar-

becue sauce. Continue cooking until
meat is very tender and brown, about 30

minutes longer. Maintain temperarure by

adding more lump charcoal; maintain

smoke level by adding more drained

hickory wood chips as needed.

Transfer ribs to large sewing platter

Let stand l0 minutes. Cut rib racks

between bones into individual ribs and

serve immediately. (-
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Six-Spice Braised from the heat and let the spice

Short Ribs Paste cool.

Serves six to eight. When the spice paste is

cool, stir in the ketchuP, maPle

Serve the ribs and sauce over syrup, thyme, rosemary, and salt.

Crbamy Mashed Potatoes with Rub this paste over the ribs.

Warm Spices (see the recipe at Put the ribs in a nonreactive

left). A side of sauteed spinach container, cover well, and

or chard also pairs well. refrigerate for at least one day
and up to two days.

7z cup peeled, sliced fresh When ready to cook, put the
ginger (1/* inch thick) ribs, the marinade, and the

8 lalge cloves garlic broih in a heavy-based g-quart
1/z cup dry red wine
7+ cup red-wine vinegar (or larger) pot over medium

172 tablespoons coriander heat Bring the liquid to a boil'

seeds, finely ground 
- reduce the heat to medium

1 tablespoon sweet Hungarian low or low' cover' and simmer

paprika until the meat is very tender

172 teaspoons cayenne when pierced with a fork, about

172 teaspoons ground dried 21/z hours. Uncover and simmer
ginger for another 15 minutes.

172 teaspoons whole allspice, Remove ihe ribs f rom the
finely ground liquid and transfer them to a

3/+ teaspoon black peppercorns' 9x1 3-inch Pyrex dish or other
finely ground similar container. Cover with foil.

7+ cup canola oil Use a ladle to skim the fat (there
7z cup tomato ketchup will be a lot) from the braising
7+ cup pure maple syrup liquid. Bring the
272 tablespoons T: __ _ liquid to a boil,

fresh thyme I llTj8 is the secret lower the heat,
leaves

r sp,ig fre"h ingredient here: and simmer gently,

roslmary, Ieaves Marinate these ribs uncovered' until

plucked from the in a soice paste for the liquid reduces

stem and left . to about 4 cuPs

;;;" i;ili1 at least a day; then and becomes a
scant tablespoon) cook the ribs the slightly thick, vel-

2 tablespoons day before serving. vety sauce, about
kosher salt; more 45 minutes, lf
as needed

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

2 quarts homemade or low-salt
beef or chicken broth

7+ cup coarsely chopped fresh
cilantro leaves

ln 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), uniil the paste

is thick, very aromatic, and the

oil separates out of the Paste,
5 to 8 minutes. Remove the Pan

serving right away, return the ribs

to the sauce to reheat brieflY.

lf 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 t 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 tbe executit e

chef of Tabla in NewYorh

City. His first cooh.booh will be

publisbed later this year. I
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3 tablespoons olive oil

1 pound small shiitake mushrooms,

stems reserved to make

Mushroom SYruP

L6 medium garlic cloves

t jalapefro, sliced l inch thick

Salt

2 tablespoons graPeseed oil

Four 6-ounce salmon fillets with skin

Freshly ground white PePPer
1/+ cup Mushroom SYruP

(recipe, p.70)

Lemon wedges, for serving

1. Preheatthe oven to 450". Heat a 12-inch

cast-iron skillet until very hot. Add the olive

oil, shiitake mushroom caps, garlic and

jalapeno 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. ln 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

reducethe heatto 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 f illets 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 it in a micro-

wave oven before serving.

wrre 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- lds-Beau ne.

Mushroorn Syrup
ACTIVE: 10 MIN; TOTAL: 35 MIN

MAKES ABOUT Y2 CUP

4 tablespoons grapeseed oil
14 ounces shiitake stems

(from 2 pounds shiitake
mushrooms), chopped

3 cups water

3 cups low-sodium chicken broth
ln 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 rt
to the saucepan. Boil over high heat until
reduced to l/t cup,7 minutes.

sERVE wtrH Fish, steak, chicken, veal.

Rosemary-Roasted )
Rack of Lamb and
Cherry Tomatoes

This impressive djsh wjll dazzle your guests-
and it uses onlV four ingredients.

PREP: 10 MINUTES: TOTAL: 50 MTNUTES

4 SERVINCS

1 2-pound rack of lamb (about 8 ribs)
5 tablespoons olive oil, divided
3 teaspoons chopped fresh rosernary,

divided

2 12-ounce containers cherry tomatoes

Preheat oven to 425"F. Rub lamb with I

tablespoon oil; sprinkle with 1y2 teaspoons
rosemary, then salt and pepper. place on large

rjmmed baking sheet. place 2 tablespoons

oil,lVzteaspoons rosemary, and tomatoes in

large bowl. Sprinkle wjth 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-rai-e,

about 30 minutes. Let rest 1O 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 easV to make. This version

gets a spice rub and a rich, earthy sauce

that can be largely made ahead.

8 SERVINGS

1 well-trimmed 8- to g-pound rih roast
(with 4 bones)

6/2 teaspoons crushed dried rosemary,
divided

1 tablespoon coarse kosher salt

2 teaspoons freshly ground black
pepper

Y2 cup plus 2 tablespoons olive oil

2 cups boiling water
11/2 ounces dried porcini mushrooms

4 tablespoons V2stick) butter, room
temperature, divided

10 ounces fresh button mushrooms,
cut into 74-inch-thick slices

4 garlic cloves, minced

2 tablespoons all purpose flour

1Y2 cups low-salt beef broth
3/4 cup dry red wine

2 bunches fresh rosemary (for garnish)

Place rib roast, fat side up, in heavv

roasting pan. Mix 4 teaspoons crushed

rosemary, salt, and pepper in small bowl.

Stir in 7z cup oil. Rub mixture all over

roast. 9o AHEAT Can be made I dav

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. lf needed, add

enough water to soaking liquid to

measure 1 cup. Coarsely chop porcini.

Melt 2 tablespoons butter with

remaining 2 tablespoons oil in large

skillet over medium-high heat. Add fresh

mushrooms; saut6 until browned, about

6 minutes. Add porcini and garlic; stir

1 minute. Remove from heat. Combine

flour. remaining 2 tablespoons butter,

and remaining 272 teaspoons crushed

rosemarv in small bowl; mash with fork

to smooth paste. Do AIIEAD Porcini

soaking Iiquid, mushroom mixture, and

flour-butter mixture can be made

1 daV 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 150'F for medium-

rare, about 2 hours 30 minutes.

Transfer roast to platter; cover

looselv with foil and let rest 35 to 40

minutes. Skim anv fat f rom 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 anv browned

bits. Add mushroom mixture. then butter-

flour mixture; whisk constantlV over

medium-high heat until sauce thickens,

about2 minutes. Season sauce to taste

with salt and pepper.

Carnish roast on platter with f resh

rosemarV sprigs. SIice roast and serve,

passing mushroom sauce separately.
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TABLA

lndian-Style Grilled Short Ribs

TOTAL: 30 MIN PLUS 3 DAYS

MAR!NATING

4 SERVINGS

Tabla chef Floyd Cardoz marinates these

succulent, crusty beef ribs for three days

in an lndian-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 lammy 2004 Regusci or the plum-

my 2004 Girard 0ld 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 2OO3 Aramis Vineyards.

6 garlic cloves, coarselY

chopped

2 tablespoons finelY choPPed

fresh ginger
L/+ cup dry red wine

3 tablespoons red wine vinegar

3 tablespoons pure maPle

syrup

3 tablespoons vegetable oil

3 tablespoons tomato Paste

L tablespoon rosemarY leaves

L tablespoon kosher salt

2 teaspoons thyme

lYz teaspoons freshlY ground

black pepper

L teaspoon ground coriander

Vz teaspoon ground allsPice

7z teaspoon sweet PaPrika

7+ teaspoon ground ginger

7+ teaspoon ground cloves

7+ teaspoon cayenne PePPer

8 beef short ribs on the bone

(about L pound each),

trimmed of excess fat

Celery Root and APPIe Slaw, for

serving (recipe follows)

L. ln a blender, combine the garlic, ginger

and red wine and puree. Scrape the wine

puree into a medium bowl and stir in all of

the remai ni ng 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. Light a grill. Remove the short ribs from

the marinade, scraping off any excess. Grill

the short ribs over moderately high heat

untilthey 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.

BRAISED SHORT RIBS
Adapted f rom David Chang

Time: Atleast5hours

Uz
I
I

r/z

I

2

l0
I
2

4

2

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

l. 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 1t/2 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 t 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 t/2 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:4to6servings.

2

8

v,
4
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Osso Buco
Serves srx

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 17+ inch-thick veal shanks
Kosher salt and freshly ground black pepper
7z cup all-purpose flour for dredging
7+ 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)
3/a cup finely diced carrot (about 2 small

carrots)
1 teaspoon dried oregano
3/+ cup dry white wine
2 tablespoons tomato paste
1 28-ounce can ltalian plum tomatoes,

drained and chopped, iuices 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
2large 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 (9x1 3-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 io
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. lncrease
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
abouIl/q cup, about 3 minutes.

Stir in the tomato paste. Add the toma-
toes with their juices, the broth, thyme, bay
leaf ,1/z 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,
11/z lo 2 hours, checking the liquid occasion-
ally. lf 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. lf you're working ahead,
stop here and see "Make it aheadj' below.

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

5 tips f*rthe
p*rfe*t burg*n

i for the most succulent burger,
il] [Jse a mix of 45 percent beef
chuck,45 percent beef sirloin and
10 percent pork fatback.

j) tt you're grinding the beef
i* 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.

G^i Never mix salt into the ground
€.1 beef when you're forming
the patties, as this will dry out the
burger. Season liberally with salt
just before grilling.

7f,i Prior to cooking, preheat the
---r-r grill on high for 15 to 20 minutes
and make sure the grates are clean.

iE To avoid flame-ups and charring,
i:' never grill with high heat.
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s6F- r-UST

temongrass-Sarbeeued Perk witlr

Rice-Varr*icelli Salad

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 frsh 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

lVz tablesPoons sugar

3 tablesPoons Asian fish sauce

3 tablesPoons fresh lime juice

3 tablesPoons vegetable oil

2 tablesPoons soy sauce

lVz pounds boneless pork loin, sliced

% inch thick

RICE-VERMICELLI SALAD

Vz pound rice vermicelli

4 medium garlic cloves, quartered

3 Thai chiles or 1 large jalaPefro'

thickly sliced

3 tablespoons sugar
l/e cup Asian fish sauce

Vz cup finelY choPPed

cilantro

Vz cup finelY choPPed

mint
L/+ cup fresh lime juice

/: cuP water

2 large cucumbers-Peeled,

halved lengthwise, seeded

and thinlY sliced crosswise

Carrot and Daikon Pickles (reciPe

follows), for serving

L. pREpARE rHE PoRK: ln a food proces-

sor, f inely chop the garlic, lemongrass and

shallots. Add the sugar, fish sauce, lime

juice, vegetable oil and soy sauce and pro-

cess to a paste. ln a large, shallow glass

or ceramic dish, coat the pork on both

sides with the marinade. Cover and refrig-

erate for at least t hour'

2. unxr rHE RlcE-vERMlcELLl sALAD:

ln a large bowl, cover the rice vermicelli

with cold water and let soak until pliable,

about 20 minutes.

3. ln a mortar, using a pestle, pound the

garlic cloves to a paste with the chiles and

sugar. Stir in the fish sauce, cilantro, mint,

lime juice and water.

4. Bring a large saucepan of water to a 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 f rom 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 pork and the

dressing for the rice-vermicelli salad can

be ref rigerated overnight.

continued on P' 212

You'd think that packing a steak
in salt would cause it to dry out
and ta$te too...well, salty. But chef
Govind Armstr0ng's $alt-Roasted
Porterhouse is crusted with a full
coat of cearse sali before roasting,
which serves as a barrier. keeping
moisture in. The result? A juicy,

flavprful steak to dream about.

THE DISH

Sa lt-Roasted Porterhouse
Table 8 uses a dry-aged porterhouse

(sold at well-stocked butchers). lf
it's unavailable, substitute regular

porterhouse or Kansas CitV steak.

2 SERVINCS

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

72 teaspoon dried crushed
red pepper

1 teaspoon pluslv2 cups coarse
kosher salt

I 3o-ounce Porterhouse or
T-bone steak (about 2 to
2% inches thick)

Y4 cup water

Mix first 7 ingredients in small

bowl. Transfer 2 tablespoons spice

mixture to sPice grinder; grind

finely. Mix in 1 teaspoon salt. oo

AHEAD Can be made 1 week ahead'

Store whole and ground s?ice

mixtures seParatelY in airtight

containers at room tem7erature'

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

11/2 cupskosher salt in medium bowl'

Add r/a 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 t/z-inch-thick slices'

116



***f *hill vrrith #****
ACTTVE: 30 MtN; TOTAL: 2 HR 30 MIN

8 SERVINGS
"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,

f lavored with ancho, pasilla and chipotle

chiles, plus a homemade 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

5 garlic cloves, minced

3 tablespoons pure ancho

chile powder

3 tablespoons pure pasilla

chile powder

3 tablespoons ground cumin

2 tablespoons ground coriander

1 tablespoon sugar

2 teaspoons chopped thyme

2 teaspoons chopped oregano

L teaspoon freshly ground

black pepper

L teaspoon cayenne pepper

3 cups low-sodium beef broth

One 15-ounce can pinto beans

One l4-ounce can diced tomatoes
with the juices

5 chipotle chiles in adobo, seeded

and finely chopped

L cup tomato sauce
1/+ cup tomato paste

L tablespoon cider vinegar

Juice of L lime

Salt

L. ln a large. heavy potora medium 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 bowl with a slotted spoon. Brown the

remarning 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 cayen ne. C0ok for 10 minutes,

stirring occasionally.

3. Stir in the beef broth, pinto beans, toma-

toes, chipotles, tomato sauce, tomato
paste and the vinegar. Simmer the chili

over low heat for IYzhours, stirring occa-

sionally. Add the lime luice, season with

salt and serve.

MAKE AHEAD The chilican be refrigerated

for up to 3 days.

wrr're This spicy beef-and-bean chili needs

a wi ne that can stand up to its 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.

contintrprl on n,2O8
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SPICE.RUBBED STEAK WITH
QUICK GARLIC FRIES
SERVES 4

ACTIVE TIN/E:10 N/lN START TO FINISH:20 tvllN

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 (lVq-inch-thick) boneless top loin
(New York striP) steaks (about

1 lb each)

37e teaspoons sPice rub for beef

1 (1-lb) package frozen french fries

2 large garlic cloves, thinly sliced

lengthwise
:ii ];f ..],,ir:ia. l.r.lt,:ii.:l:.1I.:,i l' 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 375'F
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 l2-inch

ovenproof heavy skillet over moderately

high heat until hot but not smoking, then

sear steaks, turning over once with tongs,

until well browned, about 5 minutes

toial. Transfer skillet to oven and roast

1O minutes for medium-rare'
' Check oil while searing steaks, and when

it registers 375'F, begin frying french fries

in 2 batches (add f ries 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.
nTurn 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 cuttrng board and

let stand 5 minutes. Slice steak and serve

with fries.

L.uscl*r.l*'ianC**ri ;**lr:rb ilh*ps
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-

year-old restaurant Karim in the Grand

Mosque (Jama Maslid) area of Delhi, epit-

omize the very best of norihwestern India's

opulent Moghul cuisine. To give the mari-

nade the richness of lndian yogurt, which

is made f rom whole milk, Saran adds heavy

cream. At Karim (and at D6vi and V6da)'

these chops are cooked in a searingly hot

tandoor (clay oven), so grilling is a good

a lternative.

8 lamb rib choPs (2% Pounds)
3/a cup Greek yogurt
1/+ cup heavY cream

3 tablespoons fresh lemon juice

One 3-inch piece of fresh ginger'

peeled and minced

4 large garlic cloves, minced

1 tablespoon malt vinegar

I tablespoon garam masala

1 tablespoon ground cumin

1 tablespoon paprika

Yz teaspoon cayenne PePPer

V+ teaspoon ground mace (optional)

V+ teaspoon freshly grated

nutmeg

Kosher salt

2 tablespoons vegetable oil

3 tablespoons unsalted

butter, melted

1. Using a paring knife, cut a few 7+-inch-

deep slashes in each lamb chop. In a large

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 turn to coat, then cover and

ref rigerate overnight.

2. Add the oil to the marinade and toss

with the lamb chops. Remove the chops

f rom the marinade and let stand at room

temperature for 30 minutes.

3. Light a grill. Season the chops with salt

and grill over moderately high heat for

8 minutes,turningonce, until well browned.

Brush both sides of the chops with the

melted butter and grill for another 2 min-

utes per side for medium-rare.

wrre These meaty choPS taste even

better with a fruity red that has enough

structure to cut through the rich yogurt

marinade.The ideal choice isthe 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 wlnes 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. o
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Seef Stera: in Red 1#*n* Sauee

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 from tougher, cheaper cuts

of beef, which had to be braised a long time

to get tender and to stay moist.

For my beef stew, I 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. I do not use stock, demiglace

or even water. I 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 oven to 350". Melt L table-
spoon of butter with 1 tablespoon of
olive oil in a cast-iron pot that is attractive

enough for the table. Arrange the meat

in one layer in the pot, and season it with

salt and pepper. Cook on top ofthe stove

over high heat for about 8 minutes, brown-

ing ihe meai 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.

Add l tablespoon of flour. Mix in well so

that the flour doesn't form lumps. Stir in

L bottle of red wine. Add2bay 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 lt/z 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 L5 cremini mush-

rooms and peel L5 baby carrots. For

the lardons, you will need one 5-ounce
piece of pancetta. Brlng the pancetta

and 2 cups of water to a boil in a saucepan

and simmer for about 30 minutes; drain.

Cut the pancetta into %-inch slices and then

cut the slices into 1-inch-wide lardons.

Combine the onions, mushrooms, car-

rois and pancetta in a skillet with l table-
spoon of olive oil,Vr 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, saut6-

ing the vegetables until nicely browned

on all sides, about 4 minutes.

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 EDrroRs' wrNE PATRTNG Though

Jacques's heartystew is inspiredby boeuf

bourguignon, classically flavored with

red Burgundy, he prepares his version

with the rich red wines of the southern

Rhdne, particularly those made f rom the

Carignan grape. Two great wines to seel,

out-for cooking and drinking-are the

gentiy tannic 2004 Domaine Marc Krey

denweiss Perridres, from the Costidre:

de Nimes region, orthe wild herb-scentec

2004 Domaine de Nizas Carignan. o
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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

74 cup extra-virgin olive oil

12 medium garlic cloves,

thickly sliced
'12 small green olives, pitted

and halved
'1 large jalapefro, seeded and

thinly sliced

Kosher salt
1/2 cup dry white wine

6 skinless, boneless chicken

breast halves (about 21/s pounds)

6 thyme sprigs, plus more

for garnish

Freshly ground pepper

2 cups water
1% cups couscous (about 1 box)

Lemon wedges, for serving

t. Preheat the oven to 400'. Set a fine
sieve over a bowl and, using your fin-
gers, remove the seeds from the ioma-
toes, working over the sieve. Gently
press the seeds against the sieve to
extract as much julce as possible.
Set aside the tomatoes and juice and
discard the seeds.

z. Coat the bottom of a9-by 13-inch
glass or ceramic baking dish with 1 table-
spoon of the olive oil. Scatter the gar

iic, olives and jalapefro 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 breasi half with a thyme sprig
and season with salt and pepper.

3. Cover the baking dish with foil and
bake the chicken for aboui 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 aboul Z minutes and
carefully pull off their skins with your
fingers. Add the tomatoes to ihe chick_
en and cover loosely to keep warm. Dis_

card the ihyme sprigs.

4. In a medium saucepan, bring the
water to a boil with % teaspoon salt and
the remaining 2 tablespoons of olive oij.
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 Au eeo The tomato_braised
chicken can be prepared through Step
2 and refrigerated for up to 1 day.
w r ru e A vibrant, fruity Sangiovese will
contrast with the salty olives and cut
through ihe acidity of the tomatoes.
Either the 1996Venezia Nuovo Mundo
North Coast Sangiovese from California
or the mostly Sangiovese '1995 

Melini
Chianti Classico La Selvanella Riserva
from ltaly would be perfect.

Spicy Chipoile
Griiled Chicken

There,s depth, subflety, andjust the
right amount of heat here. Start
preparing this dish one day ahead since
the chicken needs to marinate overnight

4 SERVINGS

Y4 cup canned chipofl e chiles
in adobo*

3 tablespoons olive oil
2 garlic cloves, pressed

y2 onion, coarsely chopped
2 tablespoons chopped fresh

cilantro

I tablespoon paprika

1 teaspoon ground cumin
I teaspoon chili powder

1 teaspoon salt

1 3yz-pound chicken, cut into
8 pieces

Nonstick vegetable oil spray

Combine chipotles In adobo, olive oil,
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
lza cup chipofle mixture to small bowl;
cover and refrigerate. Arrange chicken
pieces in 11x7x2-inch glass baking dish.
Spread remaining chipofle mixture
all over chicken pieces. Cover and
ref rigerate overnight.

Spray grill rack with nonstick spray.
Prepare barbecue (medium heat). Crill
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 gO minutes. Transfer
chicken to platter and serve.

*Canned chipotte chiles in adobo are
available at some supermarkets, at Latin
markets, and from mexgrocer.com.>
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VDI\L STDWWITHPDPPDRS

With slight variarions, this dish is com_
mon to a number of southern Italian
regions. This version is rypical of Apulia.
t Any simple red-Rioja, C6tei du
Rh6ne, California Zinfandtel

6 Seruings

6 tablespoons olipe oil
th pound pancetta, cut intr tlin strips
3 medium onions-l c/topped,2 ttinly

s/ired
2 pounds boneless aeal sltoulder, timmed

and rut into t -inch pieces

1/z cup dry red wine
1 pound ripe tomatoes-peeled, seeded

and cltopped-or I can (28 ounces )
Italian peeled tomatoes, drained and
chopped

2 tablespoons cltopped parslE
1 bay leaf
1/2 teaspoon salt
1/t teaspoonfresily ground blacl pepper
1 1/z pounds bell peppers (about 3 large|-

red, green andloryellow-cut into 1-
inch squares

1. In a large skillet or flameproof casse-

role, heat 3 tablespoons of the olive oil.
Add the pancetta and chopped onion and
cook over mode rate heat until the onion is

golden brown, 8 to 10 minutes. Remove
with a slotted spoon and ser aside.

2. Pat the veal pieces dry on paper
towels. Add the veal to the skillet in
batches without crowding, and saut6,
turning, until browned all over, 3 to 5

minutes per batch. Set the veal aside.
continued

l

Pour any cxcess 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
saut6ed 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. Rerurn the veal to the pan, and toss

to mix with the onion and pancetta. Add
the tomatoes, parsley, bay leaf, tA 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 172 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, cover and 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

CARAI'IEIIZED ONIONS AXD SAGE

The veal shanhs are extremely tender and

hwelots of great-tasting sauce' Sene them

with thebuiernut polatta (see recrpe) and

steamed rapini (also called broccoli rabe) '

and ofrer PmotNoirwith dinner'

6 SERVINGS

6 center-cutveal shanks (each about

LYzto2inches thick)

Yz cwp all PurPose flour
2 teaspoons dried rubbed sage

4 tablesPoons olive oil

Osso Bueo 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

osso 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 7z-inch dice

1 medium onion, cut into %-inch dice

1 celery rib, cut into %-inch dice

2 garlic cloves, minced

1 cup dry red wine, such as Barbera

or Chianti

1 cup drained canned ltalian

tomatoes, coarsely chopped

1 cup chicken stock or canned

low-sodium broth

l. 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 B minutes

per side. Transfer the shanks to a plate.

z. Add the carrots, onion, celery and gar-

lic to the casserole. Reduce the heat to

moderately low and cook, stining, until

tender, about 7 minuies. 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.

?. Return the shanks to the casserole,

nestling them into the vegetables; add

any accumulated juices. Cover the

casserole and oraise the shanks ir Ihe

oven for t hour. Turn the shanks, cover

and cook for about i 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. lf 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 AH eao The osso buco can be

refrigerated overnight and reheated, cov-

ered, in a 325o oven.

w r n e Serve a red that echoes the wine

in ihe osso buco and stands up to the

mushrooms and pancetta. A good choice

would be Ihe 1997 Jacopo Biondi Santi

Sassoalloro or the 1997 Michele Chiar-

lo Barbera d'Asti Superiore.

3 large onions, sliced

5 garlic cloves, choPPed

15 fresh whole sage leaves

lrZ cups drywhitewine

3 cups canned beefbroth

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. HeatZ

tablespoons oil in heary large very wide

pot over medium-high heat. Working in

batches, cook veal until brown' about 7

minutes per side. ?ansfer veal to bowl.

Heat remaining 2 tablespoons oil in

same pot. Add onions and saut6 until
beginning to brown, about l0 minutes.

Reduce heat to medium and saut6

onions until very deep brown, about 35

minutes longer. Add garlic 1d saule 5

.ni*"t. Add whole sage leaves and

resewed 3 tabiespoons 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 undl meat is very tender but

does not fall off bone, about t hour '15

minutes. Uncover; simmer until juices

thicken enough to coat spoon' about 30

minutes. Season with salt and pepper'

Place I veal shank on each Plate'

Spoon sauce and onion mixture over

Sprinkle with additional fresh sage.
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SAUTEE' VEAL CHOP5 WITH
MUSHROOMS
SERVES 4

ACTIVE TlMt: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.

I teaspoon cornstarch
2 teaspoons Worcestershire sauce

1 cup reduced-sodium chicken broth
4 (72-inch-thick) veal loin chops

(l% lb total)
3Z teaspoon salt
7+ teaspoon black pepper

2 tablespoons olive oil
2 tablespoons unsalted butter
1 medium onion, finely chopped

1O oz cremini mushrooms, thinly sliced
(3 cups)

2 garlic cloves, finely chopped
Y4 cupheavycream
th cup finely chopped fresh flat-leaf

parsley (Continued on page 232)
l'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 7+ teaspoon
pepper (total). Heat 1 tablespoon oil in a

12-inch heavy skillet over moderately
high heat until hot but not smoking, then
saut6 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 saut6 in

remaining tablespoon oil in same manner,
transfening 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 7+ teaspoon
salt and 7+ 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 rs 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.

Short Rib & Porcini
Mushroom Ragu
(Ragd di Manzo e Funghi
Porcini)
Yields about B cups ragit.

1 oz. dried porcini mushrooms
(about 1 cup)

228-oz, cans imported ltalian
plum tomatoes, preferably
San Marzano

Vz cup exlra-virgin olive oil
2 lb, bone-in beef short ribs,

trimmed of excess fat
1 lb, boneless beef chuck,

trimmed of excess tat
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 7z 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 300oF.

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 pureed. Using
a spatula or the back of a ladle,
press the puree through a medium-
mesh sieve set over a bowl to
remove the seeds. Pur6e and
strain the other can of tomatoes.

Heall/q cup of the oil in a 7-
to 8-qt. 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 1/+ cup oil
in the pan over medium heat. Ad-'
the onion, carrot, celery, garlic,
and pancetta and cook, stirring
frequently, until the vegetables
are lightly golden and soft, 7 to
I 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 1/z cup oI the reserved
mushroom-soaking water. Sea-
son with 7z tsp. salt and 7+ 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 21/zhours

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 1O min-
utes. Adjust the seasoning with
salt and pepper to taste.

To pair the ragi with pasta,
see the box at left.
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ROA$T TEG OF LAMB
I*ITTT PqTATOE$

AND ONIONS
(GIGOT D'AGNEAU AUX

POMMES DE TER.RE ET OIGNONS)

6 TO 8 SERVINGS

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

3 large garliccloves, thinly

sliced

1 tablespoon extta-vit$n olive

oil

1 tablespoon minced fiesh

thyme or lVz teaspoons dried

2 teaspoonsmincedfiesh

savory or 1 teaspoon dtied

1 teaspoon minced fiesh

rosemary or 3/+ teaspoon

dried

1 teaspoon salt
34 teaspoonground black

pepper

3% pounds russet potatoes,

unpeeled, cut into

Y+-inch-thick rounds

2Y2 pounds onions, thinlysliced
(about 8 cups)

13la cups beef stock or canned

beef broth

Preheat oven to 400oF. Using

small sharp knife, cut 1-inch-

deep, Yz-inch-long slits all over

lamb. lnsed garlic slices into slits,

Rub oil all over lamb. Mix thyme,

savory, rosemary, salt and peppel

in small bowl, Rub hetb mixtute all

over lamb. Set aside,

Generously bufter large roast-

ing pan, Combine potatoes, onions

and stock in latge pot (stock will

not cover vegetables). Bring to boil.

Reduce heat, cover and simmer

until potatoes are halfway tender,

about 10 minutes. fransfer potato

mixture to prepared pan; spread

evenly in pan, Sprinkle with salt and

pepper. Bake 10 minutes. Reduce

oven temperature to 375o F,

Place lamb in toasting pan

atop potato mixture. Roast until

thermometer inserted into thickest
part of lamb registers 130oF fot
medium-rare, about t hour 50 min-

utes. Remove fiom oven, Ient with

foil and let stand 15 minutes.

Thinly slice lamb. Atrange

lamb on large platter, Surround

with potato mixture and any juices

fiom pan and serve.

and refrigerate for 3 to 24 hours'
Forthe choPs:

8 Icelandic or grass'fed lamb rib chops

2 tablespoons chopped fresh rosemary

2 tablesPoons ehoPPed fresh thYme

I clove garllc' mlnced

Vi cuP extra virgin olive oil

- r rra IlNrt
GRILLEDLAtBcHoPswITHcoRNPUDDIilGANDBA|]sAilllctlNTlus

Adaptedftom Jeff Tunks"'Chefs^A'Field" ,,,. -, ^--L
Time : I hour Ii minutes, plus 3 to 24 hours for marinattng lamo

For the jus:
I cup balsamic vinegar

rl cup strong veal stock or beef broth
i tablespoon finely julienned fresh mint

leaves
Salt and freshly ground black pepper.

l. To marinate chops: In a large bowl or
plastic storage bag, combine lamb chops'

iosemary, thyme, garlic and olive oil. Cover

4. To prepare jus: Place vinegar in a- ledi-
u- suocepan bver 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

andkeepwarm.

5. To finish and serve: Heat a grill to medi-

um-high. Lightly grill chops to taste' Place a

servin! ofiorn pudding on each of-four
platesllean 2 chops against pudding' Driz-
ile balsamic ius around plate and serve'

Yield: 4 servings.

BRoltID STEAK \IIIJH PIIEIl_Ptr AND 0NIoN sAtsA
Time: 30 minutes

lpineapple,peeled,coredandcutintocharred,about8minutestotal.Removeslices
thick rings (canne€l rings are o.K; as they finish cooking and chop into bite-size

drain exJess syrup) chunks, saving as much juice as possible.

1 large onion, cut into thick slices When finished, set a cast-iron pan under

3tablespoonsoliveoilbroilerandletsitforaboutl0minutes.
1 tablespoon minced fresh chile, like 2. ln a bowl, combine pineapple and onions

irlapefioorThai,ortotaste,ordriedwithchile,basilandlimejuice.Sprinklewith
red chile flakes or cayenne lo taste salt and pepper and stir to combine' Let sit for

2 tablespoons chopped basil or mint about 5 minutes, then taste and add more
' leaves chile, lime or salt to taste'

2 tablespoons lime juice 3. Season steaks with salt and pepper. When

Salt and freshly ground black pepper pan is very hot, carefully remove from oven

2 12-lo 16-ounce sirloin strip or ribeye and add steaks; return to oven immediately.

steaks, prelerably at room Broil steaks 6 to 10 minutes for rare to medium

temperature. rare. (Timing will depend on thickness of meat

1. start broiler; set rack about 4 inches from and broiler heat; check by feel or by making a

heat source. e,u.n pin""piil ilffi.-;;:' :[:H:i ffi:::::'d 
peeking in') serve

with olive oil and put on a baking sheet- tsroll'

lurning once or twice, until soft an$ slightly Yield: 4 servings'
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1. Soak the mushrooms in 2 cups of lukewarm warer for ar least 30 minutes.
2.In alarge 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; rhen mix in the egg yolk. Shape inro a i

firm ball and then roll into a salamilike loaf, about 2'l: inches'rhick.
Tap it with your palm to remove air bubbles. Spread rhe bread crumbs
on a plate or baking sheet and roll ,the mearloaf in rhem ro coar.

3. Drain the mushrooms, reserving the broth. Rinse and roughly chop
the mushrooms and set aside. Strain the brorh through a fine-mesh
sieve lined with paper towels se. over a medium bowi. \7hisk the
tomato paste inro the broth and ser aside.

4. In a heavy casserole fust big enough to hold rhe mear, hear 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 rneat once or rwice.
Reduce the heat to medium-low and add the reserved mushrooms and
mushroom-tomato broth. Cover and simmer for 30 minutes, rurning
the meat once or twice. Transfer the meat to a cutting board, teirr with
foil and let rest for 5 minutes. If the sauce seems too rhin, boil until it
tLickens. Cut the meatloaf inro slanted slices about %-inch rhick.
Pour a little sauce on a warm serving platter, arrange the meat slices
on top and cover with the remaining szrce. Serztes 4.

Polpettone Alla Toscana

2 ounces dried wild mushrooms
1 pound lean ground beef
1 tablespoon whole milk

One 2-inch cube white bread,
crust removed

1 tablespoon finely chopped
yellow onion

1 teaspoon sall
Freshly ground black pepper

2 tablespoons chopped

Asian Baby Back Ribs with
Fmnk*-Crusted M*shre*rye*
ACTIVE: 20 MrN; TOTAL: 1 HR 15 MrN

4 SERVINGS

ieff Smith gives these roasted baby back

ribs an Asian nudge by basting them with

a sweet soy sauce-based marinade, which

makes them more wine-f riendly 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 LYz-pound racks of pork baby

back ribs, papery membrane

removed from the underside

of each rack

4 garlic cloves, minced

4 scallions, minced

prosciutio (unsmoked ham
may be substituled)

/s cup grated Parmesan cheese
7a teaspoon minced garlic
1 {arge egg yolk, rightly beatel

/z cup plain dry bread crumbs
Y4 cup tomato paste

1 tablespoon butter
2 tablespoons vegetable oil
14 cup dry white wine.

ASIAN.MARINATED FTANK STEAK
This fla,torful maindde is ako good with
beef tenderloin,lamb chops and chiclten.

8 SERVINGS

I cup soy sauce

I cup sake

/z cup sugar
I large bunch fresh cilantro,

coarsely chopped (about
l% cups)

I 2-inch piece fresh gnger, peeled,
cut into thick slices

4 garlic cloves
lY+ teaspoons dried crushed red

pepper
2 l-pound flanksteaks

Combine first 7 ingredienrs in processor;
blend until pureed. Pour marinade into
large hear,y-duty freezer bag. Add flank
steaks to marinade in bag and seal.
Refrigerate at least 4 hours and up to I
day, tuming bag occasionally.

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

then slice into individual ribs and serve

with the Panko-Crusied Mushrooms.

MAKE AHEAD The baby back ribs can be

marinated overnight.

2 tablespoons soy sauce

2 tablespoons extra-virgin olive oil

2 tablespoons light brown sugar

1 tablespoon rice vinegar

Salt and freshly ground pepper

Panko-Crusted Mushrooms, for
serving (recipe follows)

1. Preheattheovento400". Setthe ribs on

a large rimmed baking sheet, skinned side

up. ln a small 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 rjbs.

2. Roast the ribs in the upper third of the

oven for about 45 minutes, until browned

and tender. Letthe ribs rest for 10 minutes
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GRILLED TRI.TIP ROAST WITH
TEQUITA MARINADE AND
CHERRYTOMATO RELISH

Mainate the tn-ttp for atleast bvo hours.

8 SERVINGS

Yz cup fresh lime juice
Vz cup chopped fresh cilantro
Yz cup olive oil
Yz cup soysauce

! rup tequila

7 earlic cloves. finelY choPPed

2 i"urpoor,, grated lime Peel

2 teasPoons ground cumin

2 teasPoons dried oregano

I teasPoon ground black PePPer

2 2-pound beef loin tri-tip roasts'

trimmed

CherryTomato Relish (see reciPe)

Whisk first 10 ingredients in medium

bowl. Using small sharp knife' pierce

,oeat all o,r"-. Plu." meat in large reseal-

abie plastlc bag; add marinade' Seal bag'

n frig".u,. at l"east 2 hours or ovemight'

,lr*ing Plastic bag occasionally'-- 
ei"pu.. barbecu" (medium-high

heat). Rimove meat from marinade' Dis-

.uJ -urinude. Grill meat to desired

Jon"rr.rr, about 1o minutes Per side for

*"J*--ru... Transfer to cutdng board'

Tent wrth foil; let stand 10 minutes' Cut

it^g""^ffy across grain' Sewe meat with

Cherry Tomato Relish'

BARBECUED CHEDDAR BURGER,S

Top the grown-ups' burgers with the cara-

melized onions (see recrpe), and be sure to

hwe mayonnaise and mustard on hand,

Sewe corn on the cob ond the baked potato

wedges (see recrpe) to thewhole crowd.

8 CHILD-SIZE AND
4 ADULT-SIZE BURGERS

3% pounds lean ground beef

Yz cttp purchased barbecue sauce

I teaspoon garlic powder
I teaspoon salt
I teaspoon ground black PePPer

I cup grated cheddar cheese

12 sesame-seed hamburger buns,

lightly toasted

Lettuce leaves

Sliced tomatoes

Mix first'l ingredients in iarge bowl until
blended. MLr in pepper. Shape half of

meat mixture into eight %-inch-thick
patties. Shape remaining meat mixture

into four l-inch-thick patties.' (Can be

made Slrcurs ahead. Cover and chill.)

Prepare barbecue (medium-high

heaO. Grill patties to desired doneness,

topping with cheese for laqt rninute ol
cookinf, about 4 minutes per side for

medium-rare %-inch-thick patties, and

about 6 minutes per side for medium-
rare l-inch-thick patties. Place burgers

on bottom halves of buns. Top with let-

tuce, tomatoes and upper halves of buns.Leg of Lamb

1 cuP whole Plain Yogurt 1/t

1 tablespoon smoked sweet Y+

Spanish PaPrika

172 teaspoons ground cumin

172 teaspoons ground coriancler 1

t head garlic, Peeled

Y4 cuP Plus 1 tablesPoon 1/z

extra-virqin olive oil

/z cuP fresh lemon luice

cup packed mint leaves

cup kosher salt, Plus more

as needed

Freshly ground black PePPer

8{o-10 Pound leg of American

lamb, boned and butterflied

loaf French bread, cut into

%-inch thick slices

t. In a food processor' combine the yogurt' paprika' cumin' coriander'

earlic. olive oil, lemon j";tt, -inio""a N cup kother salt' Pulse until

ih. -int and garlic 'rre finely chopped'

, i.rr"",ft" I",'t-tb on ,ff t;att'*ittt t"lt 
"'-'d 

black pepper' Lai' the lamb
- 

itt-t;a. down, roll into a tight cylinder and-tie with cooking twine'

Place in a container jt'r l"t!t tnough to hold it' Pour the marinade

over the lamb and -*'*g; it i"to tilt ""t' 
Dip both sides of the bread

;;.;;;;; ,h. -.,i"'J"ind place evenlv oveithe meat' cover and

ref rigerate overntght'
,. ir;;;:;;;"." to 42i degrees. Transfer the lamb to :r Iarge roasting pan.

discard the bread and ""'*'ttt 
excess marinade' Basie the lamb w-ith the

"td""a.. 
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

i"*U. nrr,. *ith the marinade from ti-e to time during rhe first hour

i..f.i"g n.*ove from oven, tent with foil and let rest for lO minutes

be{ore slicing. Serves I0 to 12' I
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Pecan-Crusted Beef Tenderloin
with Juniper Jus
ACTIVE: 3O MIN; TOTAL: I HR 45 MIN
1O SERVINGS
Two 2r/z-pound well_trimmed center_

cut beef tenderloins, not tied
Salt and freshly ground pepper
4 tablespoons unsalted butter
2 tablespoons extra_virgin olive oil

,V+ cupketchup
V+ cup Dijon mustard
4 large egg yolks
1 cup pecans, very

finely chopped
3 shallots, thinly sliced
L garlic clove, thinly sliced
I carrot, thinly sliced
1 tablespoon tomato paste

2 teaspoons dried juniper

berries, crushed

lVz 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. ln each of 2 Iarge 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. ln a small 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 al I 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 I25' tor medium-rare. Cover

the roasts loosely with foil if the coat-
ing browns too quickly. Transferto 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 I tablespoon 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, untilthe sauce is slightly

thickened and reduced to % cup, about

10 minutes. Add the demiglace and bring

to a boil. Strain the sauce through a fine

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

iuniper ius 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:
11/z cups dry red wine
7z cup ruby port
3 cups thinly sliced red onion (1 large)
4 medium white or cremini mushrooms,

chopped (about 3/+ 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 7z-inch

pieces
Koshet salt

FOR THE STEAKS:

Four 7z-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 broih and reduce by half again, about
13 minutes. Strain the liquid and discard the
solids. Clean ihe saucepan and return the

strained liquid to the pan. Reduce until there
is just over ]/s cup liquid remaining, about
5 minuies. 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 11lz 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
ACTTVE: 30 MtN; TOTAL: 5 HR 15 MtN

1.4 SERVINGS

TO MAKE BARBECUED BEEF RIBS:

Reserve the rib bones in Step 3.

The rib roast is a beautifully marbled hunk
of meat f rom the rib cage. ln 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.

LVz cups kosher salt
3/+ cup coarsely ground black pepper
t head of garlic, peeled

L/z cup rosemary

2 tablespoons chile powder
t/t cup extra-virgin olive oil

One 15- to 16-pound prime rib roast
(6 bones)

1. ln 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 t hour.

2. Preheat the oven to 450". Roast the
prime rib for t hour, until the crust is
slightly darkened. Lower the oven tem-
perature to 300" and roast for about
2 hours and 15 minutes longer, untrl an
instant-read thermometer inserted into
the center of the roast (not touching the
bone) registers i35". Transfer the roast to
a large 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
a long sharp carving knife along the bones,

using them as your guide. Leave on % inch
of meat, more if reserving for leftovers.
Carve the prime rib roastl/z inch thick and

serve, passing some of the crumbled salt
crust as a condiment.

wrne For this imposing roast, serve an

equally impressive red, such as a top 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 2OO2 release
of Beringer's classic Private Reserve has
powerful black currant fruit flavors; the
2002 F rank Family Vineyards' Rutherford
Reserve, another recent release, suggests
blackberries and cedar.

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

IVAKES 6 RIBS

These beef ribs-leftovers from the giant
rib roast-are incredibly Iuscious. Love

douses them in 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

1 large celery rib, finely chopped
L carrot, finely chopped
1 small onion, finely chopped
3 ancho chiles-stemmed, seeded

and cut into small pieces

2 cups chicken stock or
low-sodium broth

L cup ketchup
1/+ cup distilled white vinegar
1/+ cup molasses
1/+ cup dark brown sugar
7+ 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 lighily browned, about 10

minutes. Add the anchos and cook until
fragrant, about 2 minutes. Add the stock,
ketchup, vinegar, molasses, sug ar 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 biender and
puree until smooth. Return the sauce to
the saucepan and simmer untilthickened
and reduced to 23la 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,
untilcrusty and sizzling, about 10 minutes.
Brush generously with the barbecue sauce

and grill, turning, until deeply glazed, about
5 mrnutes longer. Serve the ribs, passing

the extra sauce on the side.

wrNe These ribs go well with Cabernet,
but their sweet-spicy sauce works better
with more affordable botilings that have

less tannin and more up-f ront f ruit. Try the
juicy 2002 Sagelands Four Corners Cab-

ernet Sauvignon from Washington State
or the raspberry-rich 2003 Ravenswood
Vintners Blend Caberner Sauvignon. o

The Lonesome Dove Western Bistro:
2406 N. Main St., Fort Worth, TX, gi7
740-8810: 29 W. 21st St., New york City,
no phone yet.
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1 quart Plus Y4 cup fresh

orange juice' PreferablY

blood orange juice

;ttsED vEAL BREAsT wlTH PorATs-nwu-

ONION STUFFING
SERVES 4

Oarta t'rt' OO MIN START TO FINISH: 4r' HR

Whitethisimpressiveroastcooks,itslowlytransfers,flavorful'ir,,ir*r'i"rr:,"'r"'t:*t":::.t;rf 
;:;1;![,:::'irllifor'ilrir,rrr,

Once the breast has been

itiu, iir"t for drizzlingwith the lush pan sauce'

2 tablesPoons light brown sugar

: ::',"r':"X:""i'"":ililJff:' 
-i; -ffi-''ff:'"1:l* 

n"'o potatoes (2 to 3)'

other pure chile powder 1 brge onion, chopped (2.cups)

1 teaspoon ground cumin ; tailespoons vegetable oil

8 bone-in pork chops' about.l.tncn y2 teaspoon salt

thick (10 to 12 ounces each; { t4 leaspoon black pepper

1 cup ketchup 1 large egg, lightly b.:t..n 
'. ,.

; ;;;;";:, thinrv sliced r tauiespoon itroppeo rresh dill

; *1"ffi:!i1il:J::t 
crosswrse *T",T1.4%-rb) 

bone-in back portion vearbreast (3 or

1 tabrespoon fennel seeds , ,i:h;:: 
csoks' note' page t22)

Sart 
": 

l;::ffi;""no.oo* E
1 orange, prererabry a brood oranee, ti [li:r|l,,:'i::i:if':" q * -Ei

:lffiT;L','tr';ffi**::';':r::'i i:h'frt#lilju;:"nbr"h(14r'z) teeiit

*fi*ffi ;**$fifiu,f".*' rii,'i,."..,*,:.n."***1
chops.Refrigerateforatleasr+truut-' 3 ? g€ e3-
2. Light a grill. ln a large saucepai^lll" 

MAKE sydFpNc: cover potatoes wiih salted cold water F rt e i a r

**lmtru:f,rlfi*:*ir+ :*::.nff.+.ffi'r':n[: mm:ilH:f-' 3 E i a* ;
n:*tn5:;lT:fl:lj:1.;:[ :frli::.uH'::T.]:i."*l'ion in oir in a 12 inch heavv 

E * 
g" "F^"t ''

$.:rum;*n['t:**fl ilt*:,lri#irya;;$:;;:::ilTr 
;"" 

*'",,. 
i 

"'? 
E ! u

barbecue sauce with run*' 
--""- 

'o" t"p"o"ts in a co.tander.1:^o' *ntn cool enough to hant

3 Season the pork *ops witn::ll 1l: :::'*:il*iillt;,1i"::fi"ili,'ill;'?l''i.Tlilll!li;" 
J v

u;ui"*- ";tdium-hot 
fire until nrcelv ;';*'i;;;ined coolcompletelv' uncovered'

charredand justprnrrnthecenter.about ;;'":.;';;;-;*,=s,,is."u, cuta.7-by5-inchpocketincenterof

12 minutes per r,o.. urrrnlinick laver or ;""r;U;ilil;;;"r;^]:'giv'-inch border or meat all around'

barbecue sauce on tuttt trtop cover the it*ju trl' otcket with potato stuffing and sew pocket closed

grilt and cook un'" *t ot'n 
'' 

tL'rv'13,"-1 il;: :" ffi';;;; ;;; kitchen siring (and sew anv tears)'

about 3 minutes. rop eacn chop with un " ,u, 
'outT 

"iil 't 
t"'oolt ott-':]:t and preheat oven to 350'F'

orange slice uno r.rrl.lo"" 

u"vv " ' 
"r:^.,.u, orv and rub a' over with sart and pepper' Heat oir in a

MAKE AHEAD rne p"ort< chops can be *idt ;: to;lq'art heavy pot'over moderate heat until hot but

marinatedovernierrtitreuarne:uesauce +:H[.n *i:1:fn*ru;ffi:i'tli:ii::]fl':.'
canberefrigeratedforupto2days' r..0""Jor'n'n'about4minutes Addbrothandbayleavesand

*t't to lot"''Couo pot tightly with lid and transfer to oven'

tntt Ot''t" "til 
meat is very tender' about 272 hours'

h{AKfl SJitJ** At{* SLif - 1.f E:ALr Transfer veal to a cuttrng board

"'*;il;ilt 
t*tr spatula and let stand' loosely covered

with foil, 15 minutes. uDtscaro bav leaves 1nd 
slim tllliltrot

ott'ititt' utitg pan luices to a boil Whisk together cream

and cornstarch in a small bowl and whisk into pan juices' Simmer'

u'"** tittl'onurfV' 'ntif 
slightlv thickened' 2 io 3 minutes'

't 
ot'i"o"lt'ittt"'grl a fine-mesh sieve into a bowl (discard

solids)' Stir in dill' lemon lutce' and salt and pepp'er to'taste'

*Discard kitchen string from veal and cut meat from bones by

holding knife against bone as Vou cut Transfer stuffed meat to a

"i;'';;;;;;;;d 
slice lengthwise 1 inch thick' cut between

''ot 
it"t#t"t' 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 2OO5 ,,Vu|tur,,

Aglianico del Vulture from ttaly (g20),
with aromas of spice, as well as plummy
flavors. juicy acidity, and smooth tannins.

4 SERVINCS

1 ounce dried porcini mushrooms
I cup boiling water

4 whole fresh pork shanks with rind
@ach 1y4to 1y2 pounds)

4 tablespoons olive oil, clivided

1 large onion, chopped
1 cup chopped carrots
1 cup chopped leek (white and pale

green parts only)
72 cup chopped celery
2 ounces prosciutto, chopped
6 garlic cloves, chopped
I cupdrywhitewine
1 cup low-salt chicken broth
3 teaspoons chopped fresh sage,

divided

2 teaspoons chopped fresh rosemary,
divided

Chopped fresh ttalian parstey

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 j25"F. Sprinkle
pork with salt and pepper. Heat j
tablespoons oil in heavy large wide pot
over medium-high heat. Add pork. in
batches if necessary, and saute until
brown on all sides, about 15 minutes.
Transfer pork to rimmed baking sheet.

Spoon off and discard allbut2
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
1O minutes. Mix in garlic and chopped
porcini. Add wine and bring to boil,
scraping up anv 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 accumulatedjuices
to pot. arranging in single laver.

Bring pork mixture to boil, cover pot.
and place in oven. Braise pork until very
tender, turning over every jO minutes,
about t hour SO minutes. Do AHEAD
Can be made 2 davs ahead. Cool stighttv.
Refrigerate uncovered until cold, then
cover and keep refrigerated. Sjmmer until
just warm before continuing.

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 lighfly, aboutT
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 MtN; TOTAL: 3 HR 35 MtN

4 TO 6 SERVINGS

To keep this prime rib extra juicy, "ask your

butcher to leave 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. Roastingthe prime

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

trick ihat Perello uses here, also helps.

PRIME RIB

1Yz tablespoons Szechuan

peppercorns

17z tablespoons black peppercorns

1Yz tablespoons white peppercorns

One 6-pound prime rib roast (2 bones)

Salt

1 tablespoon vegetable oil

L stick unsalted butter, cut into

tablespoons

6 thyme sprigs

4 bay leaves

4 marjoram or oregano sprigs

5 garlic cloves, smashed

4 large shallots, sliced % inch thick
SAUCE

2 ounces dried porcini mushrooms
(2 cups)

IVz cups boiling water
2 tablespoons extra-virgin olive oil

s/+ pound white mushrooms,

thinly sliced

2 medium shallots, thinly sliced

2 garlic cloves, smashed

3 thyme sprigs

L cup Armagnac

Vz cup dry white wine

2 cups low-sodium beef broth
2 tablespoons cold unsalted butter

Salt and freshly ground pepper

1. pnepnnE THE pRtME nre Ronst: Pre-

heat the oven to 3250. In a peppergrinder 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. ln a large ovenproof skillet, heat the oil

until shimmering. Add the roast, fat slde

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 t hour.

3. Add the garlic and shallots to the skillet

and continue roasting the meat until an

instant-read thermometer inserted in the

center registers 130" for medium-rare,

about 45 minutes longer.

4. MEANWHTLE, MAKE THE snuce: ln a

heatproof bowl, cover the porcini with the

boiling water and let soak until softened,

about 20 minutes. ln a large 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 porcini and cut

any large pieces in half. Caref ully pour the

porcini soaking liquid into the skillet, stop-

ping beforeyou reach the gritatthe 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

a fine sieve inio a small 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, l 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.

wrne To pair with the complex, butiery
sauce for this luxurious meat, consider a

spicy, f ruity Zinfandel like the 2003 Seghe-

sio Family Vineyards 0ld Vine.

spicY beef chili
ACTIVE: 45 MIN; TOTAL: 2 HR

6 TO 8 SERVINGS

AI Roker, co-host of NBC's Today andslar

of Food Network'sRoker 0nthe Road' says

this recipe is one of his most requested

Spicy, meaty and with iustthe right amount

of beans, it's a terrific chili.

2 tablesPoons vegetable oil

2 Pounds chuck steak, cut into

Vz-inch dice

Kosher salt and freshly ground pepper

1 pound hot ltalian sausages'

casings removed and meat broken

into l-inch Pieces

1 large white onion, choPPed

6 garlic cloves, minced

L tablesPoon chili Powder

1 tablesPoon sweet Paprika

2 teasPoons ground cumin

One 28-ounce can diced tomatoes

L cup water

One l5-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

!.. ln a large enameled cast-iron casserole

or sou p 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,transferthe meatto 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. Stir in the chili powder, pap-

rika, cumin and the chuck, sausage and any

accumulated juices. Cook, stirring until f ra-

grant, about 1 minute. Add the tomatoes

and their juices and the water. Cover and

simmer over moderately low heat for t hour.

3. Stir in the beans and simmer uncovered

until thickened. about 15 minutes. Season

with salt. Serve the chili in deep bowls,

passing the cheese, scal I ions, sour cream

and cilantro on the side.
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1. Light a grill. ln a medrufiauc epdn,6t /

Braised Beef Sho-rt Ribs with
-Coriana"r and Cardamom

The restaurant serves the ribs with mashec

potatoes, braised carrots' and snap peas'

4 TO 6 SERVINGS

% cup canola oil

4 Pounds beef short r'lbs

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 fruitv 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 recipe ls a

: great dinner party entr6e. Pr€paring

: the m€at in advance also allows plenty

i 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 iuices f rom bowl

to pot. Add chicken broth. Bring to boil,

cover, and transfer pot to oven.

Braise ribs until tender, about2

hours. Do AHEAD Can be made 2 davs

ahead. Cool slightlY. Chill uncovered until

cool. then cover and keep chilled.lransler

ribs to large platter. Spoon fat from

surface of sauce in pot. Strain sauce

into large saucepan, discarding solids in

strainer. Brlng sauce to boil. Pour sauce

over ribs and serve.

Grilled Strip Steaks with
Sweet Potato Hash Browns
ACTIVE: 35 MtN; TOTAL: 1 HR 15 MtN

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

around the bone especially tenderi'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 (1:/+ pounds),

peeled and cut into l-inch chunks

2 tablespoons extra-virgin olive oil

6 ounces lean slab bacon, sliced

% inch thick and cut into
7z-inch pieces

1 pound Vidalia or other sweet

onions, cut into Vz-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)

salted boiling water, blanch the sweet

. potatoes for 3 minutes; drain well.
2. ln a large skillet, heat the o jl. 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 onrons 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. lncrease
the heat to high and cook without stirring
until browned on the bottom, about 2 min-
utes. Strr in the bacon, parsley, chives and
thyme; season with salt and pepper.
3. Meanwhile, season the steaks gener_

ously wlth salt and pepper and grill over
high heat untilnrcely browned outside and
medium-rare within, about 4 minutes per
side. Let rest for 5 minutes, then serve with
the sweet potato hash browns.
Norr 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 13Oo 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 FtNtSH:25 MtN

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 (L/z-inch-thick) veal chops (rib or
loin; 7 oz each)

7a teaspoon salt
7z teaspoon black pepper
3 tablespoons olive oil
1 garlic clove, finely chopped

Yz cup dry white wine
2 (10-oz) containers grape tomatoes
1 teaspoon finely chopped fresh

rosemary
LVz cups orzo (10 oz)

Scant % teaspoon crumbled
saffron threads

2 tablespoons unsalted butter
3/+ ozlinely grated Parmigiano-

Reggiano (% cup; see Tips,
page 169)

> Pat chops dry and gprinkle with
7z teaspoon salt and 7+ teaspoon pepper.
> Heat oil in a 12-inch heavy skillet over
moderately high heat until hot but
not smoking, then saut6 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 7+ 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
3-quart saucepan of boiling salted water
(see Tips, page 169) until al dente. Drain
well in a sieve and return to saucepan,
then stir in butter and cheese. >Reheat

chops in sauce and serve with orzo.
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All-American Hamburgers
with Red Onion Compote
ACTTVE: 35 MtN; TOTAL: 1 HR 35 MtN

4 SERVINGS

Agreat hamburger starts with great ground

beef, says David Walzog, executive chef at
SW Steakhouse at Wynn Las Vegas. He

advocates ground-to-order beef with at
least 20 percent fat content, seasoned

generously with salt and pepper. "After

that, it doesn't need much else," he says-
just a sturdy bun and sauce that won't
overpower the beef, like this sweet-and-

sour red onion compote. To make the juici-

est burger possible, Walzog says to shape

the pattygently and make a small indenta-

tion in the center; this ensures even cook-

ing as the burger swells during cooking.

RED ONION COIVPOTE

2 tablespoons vegetable oil
L tablespoon ground coriander

3 medium red onions, finely
diced (3 cups)

2 cups dry red wine

1 cup sugar

2 bay leaves

1 teaspoon finely grated

orange zest

7+ teaspoon ground juniper berries
1 teaspoon chopped thyme
L cup fresh orange juice

Salt

BURGERS

2 pounds ground chuck

Salt and freshly ground pepper

4 kaiser or brioche rolls, split
and toasted

Lettuce leaves (optional)

L. MAKE THE RED ot'loN covporE: ln

a medium saucepan, heat the vegetable

oil. Add the coriander and cook over mod-

erate heat for 30 seconds. Add the red

onions, wine, sugar, bay leaves, orange

zest, juniper berries, thyme and orange
juice and bring to a boil. Simmer over
moderate heat, stirring occasionally, until

the mixture thickens and is reduced to
2 cups, about t hour. Let the compote cool

to room temperature. Discard the bay

leaves and season with salt.

2. MAKE THE BURGERs: Heata largecast-

iron skillet. Gently form the ground chuck

into four 4-inch patties about 1% inches

thick. Make a|/z-inch indention in the cen-

ter of each patty and season generously

with salt and pepper. When the skillet is

hot, add the patties and cook over moder-

ately high heat until browned,4to 5 minutes

per side for medium-rare. Transfer them to
a large plate and let rest for 5 minutes.

3. Place the hamburgers on the toasted
brioche buns, top with the compote, gar-

nish with lettuce and serve.

uare aHelo The red onion compote can

be refrigerated for up to 5 days. Bring to
room temperature before serving.

wrNE Juicy burgers love a juicy young Chi-

anti, like the cherry-flavored 2005 Mar-

chesi de' Frescobaldi Castiglioni Chianti.
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Roasted Herb-Stuffed
Leg of Lamb

Ask the butcher to bone and butterfly
the lamb. wHAr ro DR|NK: Mike and Lauren

pour a white with appetizers and switch

to red with dinner. Tonight's bottles?

Henri Bourgeois 2OO4 "Petit Bourgeois"

Sauvignon Blanc and Willamette Valley

Vineyards 2003 Pinot Noir.

8 SERVINCS

t/z cup finely chopped fresh mint plus
whole sprigs for garnish

/2 cup chopped fresh ltalian parsley

73 cup olive oil

6 garlic cloves, minced

1 tablespoon minced fresh rosemary

I 6-pound boned and butterflied leg of
lamb (about 7 pounds before boning)

coarse kosher salt

7z cup dry white wine

v2 cupbeef broth orwater

Stir chopped mint and next 4 ingredients

in small bowl. Place lamb, boned side up,

on work surface. Sprinkle with salt and

pepper. Spread with herb mixture; roll up

from long side; tie at2-inch intervals. Rub

lamb with salt and pepper. Do AHEAD

Can be made 1 dav ahead. Cover; chill.

Preheat oven to 450'F. Place lamb

in roasting pan. Roast uncovered until

thermometer inserted into thickest part

registers 130"F to 135'F for medium-rare,

about 50 minutes. Transfer to platter; let

rest 15 minutes. Add wine and broth to
pan. Stir up browned bits over high heat.

Pour pan juices into small bowl.

Remove strings f rom lamb; cut

crosswise into t/z-inch-thick slices. Place

lamb on platter; garnish with mint sprigs.

Serve lamb with pan juices.

Chinese Char Siu Grilled
Lamb Chops

Usually used on pork, the Chinese

barbecue marinade called char siu gives

a haunting sweetness to these chops,

which are delicious with steamed bok

chov. Ask Vour butcher to french (trim)

the lamb chops for you.

6 SERVINCS

3 tablespoons hoisin sauce*

3 tablespoons soy sauce

2 tablespoons Shaoxing wine (Chinese
rice wine) or dry Sherry

1 tablespoon sugar

I teaspoon chinese five-spice
powder**

72 teaspoon salt
18 rib lamb chops (about 3 pounds),

well trimmed

2 tablespoons honey

1 tablespoon water

Whisk first 6 ingredients in small bowl.

Transfer to large resealable plastic bag.

Add lamb; seal bag and turn to coat.

Marinate in refrigerator at least 4 hours

or overnight.
Prepare barbecue (medium-high

heat). Drain lamb, leaving some marinadr

clinging. Crill lamb until slightly charred

and cooked to desired doneness, abou

2y2 minutes per side for medium-rare.

Transfer to platter.

Stir honey and 1 tablespoon water

in small skillet over medium heat unti
warm. Brush over lamb chops.
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/4 teaspoon cracked black peppercorns

I bay leaf
172 cups dry red wine

2 cups low-salt chicken broth
2 cups beef broth
1 tablespoon tomato paste

ONION S

1 tablespoon butter
12 cipolline onions, blanched, peeled

72 cup low-salt chicken broth
1 tablespoon dark brown sugar

2 teaspoons red wine vinegar

POLENTA

8 cups whole milk
2 cups polenta (coarse cornmeal;

about 11 ounces)*

5 tablespoons butter
V2 cupgrated parmesan cheese

MEANWHILE, FoR STEAKS: PTepaTesrEAKs 
barbecue (medium-high heat). Rewarm

4 14-ounce boneless beef
rib-eye steaks (preferably prime) sauce and onions separately. Brush

otive oit steaks with olive oil; sprinkle with thyme,

2 teaspoons chopped fresh thyme salt, and pepper. Crill to desired doneness,
leaves about 6 minutes per side for medium_

rare. Divide polenta among 4 plates.
FoR wlNE SAUCE: Meltbutterinlarge Placelsteakoneachplate.Drizzlesome
saucepan over medium heat. Add onion of sauce over steaks. Carnish with
and next 5 ingredients. Saute until onions and serve, passing remaining
browned, about12 minutes. Add wine. sauce separately.
Boil until reduced to glaze, aboutT *Sold at some supermarkets, natural
minutes. Add broths and tomato paste. foods stores, and ltalian markets. tf
Boil until reduced to scant 1 cup, stirring unavaitable. substitute an equal amount
occasionallV, about 28 minutes. Season of regular yellow cornmeal and cook
with salt and pepper. Do AHEAD Can about hatf as tong.
be made 3 davs ahead. Cover and chill.

MARKET TIP

FOR ONTONS: Meltbutterinsmall skillet cipollineonionsaresmall,flatltalianonions
one to two inches in diameter. They are

over medium-high heat. Add onions available in the produce section of some
and saute until brown, about 6 minutes. supermarkets and at ttalian markets.

Add broth and sugar. Boil until onions
are tender and broth is reduced to glaze,

Rib-Eye Steaks with Polenta stirrins occasionaily, about 4 minutes.
and Red Wine Sauce 5tirinvinegar;seasonwithsaltandpepper.

4 sERvrNGs Do AHEAD Can be made 2 days ahead.

Cover and chill.
WINE SAUCE

2 tablespoons (7q stick) butter
T2cupchoppedonionFoRPoLENTA:Bringmilktosimmerin
74 cup chopped carrot large saucepan. cradually whisk in polenta;

74 cup chopped celery simmer until tender, stirring often, 15

2 teaspoons chopped fresh thyme to 20 minutes. Stir in butter and cheese.
leaves Season with salt and pepper.
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Beef Tenderloinwithwild Mushroom stuffing & Portwine sauce

Serves eight to ten.

Don't be scared off by the liver in this

stuffing. lt's really there just to bind the

stuffing and add a rich background
note; you won't even notice it.

FOR THE SAUCE:
11/+ oz, (21/z Tbs') unsalted butter
1 large shallot, finely chopped

(about % cup)
One 750 ml bottle tawny Port

(about 37+ cuPs)
2 sprigs fresh thYme
21/z cups low-salt chicken broth
1 oz. dried Porcini mushrooms
2 tsp, all-PurPose flour
1 tsp. good-quality balsamic vinegar;

more to taste
Kosher salt and freshly ground black

pepper

FOR THE STUFFING:
1 Tbs, dried currants
2 Tbs. canola oil
1 small chicken liver, fat trimmed

and lobes seParated (tt/z lo 2 oz')
7z lb, mixed fresh shiitake' oyster'

and hen-of-the'woods mushrooms,
stemmed and sliced 7a inch thick
(- - rr r .,^-r^+i.- il t'^rr .an fincl
them; otherwise, try to us€ ?t re-rr a7

1 tsp, kosher salu more to taste

% tsp. freshlY ground black PePPer;
rnqre to taste

r small shallot, finely chopped
(a heaping 1 Tbs.)

2 medium cloves garlic, finely chopped
(about 2 tsp.)

7+ cup low-salt chicken broth
1 oz.(2 Tbs,) unsalted butter, cut

into 4 pieces and softened at
room temperature

1 Tbs. chopped fresh parsley
11/ztsp, Cognac or Armagnac
1 tsp. fresh lemon juice
7z tsp. chopped fresh thyme
7+ tsp, finely grated lemon zest

FORTHE ROAST:
4-lb, beef tenderloin roast, preferably

center-cut (see sidebar opposite for
more information)

Kosher salt and freshly ground black
pepper

Follow steps 1 through 5, starting
at right.

1 *urc the sauce reduction
Melt 1 Tbs. of the butter in a 3- to 4-quart

(preferably 8-inch-wide) saucepan over me-

iium-low heat. Add the shallot and cook until

softened, about 5 minutes. Add the port and the

thyme sprigs and bring to a boil over high heat'

Reduce the heat to maintain q brisk simmer and
coo[ until the port has redGEEi-frfupy
texiure, about 30 minutes-you should have

abouIl/z cup including the shallot.
Meanwhile, bring the chicken broth to a sim-

mer in a small saucepan. Off the heat, add the
porcini and le.t them soak for .1 5 minutes. With
a slotted spoon, transfer the porcini to a small

bowl. Strain the soaking liquid through a fine

sieve lined with a paper towel or coffee filter.
Add the soaking liquid and half of the porcini

(about l/s cup) to the port reduction (save the

remaining porcini for the stuffing). Bring the

sauce to a boil over high heat. Reduce the heat

to maintain a brisk simmer and cook until it has

reduced to 1 1/s cups, about 15 minuies. Strain
the sauce through a fine strainer, pressing on the
solids. You should have about 1 cup sauce. Set
aside until the roast is done. (The sauce can be

made to this point and refrigerated up io 2 days

ahead. lf not making the stuffing ahead, refriger-
ate the remaining soaked porcini separately.)

wine pick
A hearty red wine with develoPed
tannins, a rnineral r--rndertone, and
bright fruit pairs well with the earthy-
rnushroorn and port elernents of
the beef tenderloin. The Waterstone
2OO4 Cabernet Sauvignon frorn
NapaValtey ($29) woufd be perfect.
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Z Makethe stuffing
Soak ihe currants in hot water for 10 minutes.

Drain and put them in a food processor. Add
the reserved soaked porcini. Heat 1 Tbs. of
the oil in a 1O-inch skillet over medium heat.

Pat the chicken liver dry and cook on both

sides until browned on the outside and just a

little pink inside, 3 to 4 minutes total. Transfer

to a plate, let cool slightly, and then add to tnt

food processor. Process until finely chopped.
Heat the remaining 1 Tbs. oil in the skillet

over medium-high heat. Add the mushrooms,

salt, and pepper. Cook, stirring occasionally,

uniil they look wilted and shrunken, 2 to
3 minutes. Add the shallot and garlic and

continue to cook, stirring, until the mush-

rooms are tender and beginning to brown,

3 to 4 more minutes. Add the chicken broth

and scrape the bottom of the pan with a

wooden spoon to loosen any brown bits.

lf the liquid doesn't evaporate right away'

boil until it does. Remove the pan from the

heat and let cool slightlY.

Add the saut6ed mushrooms, butter,

parsley, Cognac or Armagnac, lemon juice,

thyme, and lemon zest to the liver mixture in

the food processor. Pulse to form a chunky

paste and season to taste with additional salt

and pepper. Scrape the stuffing onto a large

piece of plastic wrap and shape it into a log

a few inches longer than the roast. Tightly roll

the siuffing up in the plastic wrap and twist the

ends to form a very tight log. Twisting the ends

of the plastic will compress the stuffing so ihat

it's just a bit shorter than the roast. Freeze until

firm, about 2 hours and uP to 2 daYs.

3 sr,rir* cookt.h.e roast
Trim the silverskin and excess fat from the

ienderloin. Butterfly the tenderloin by slicing
it lengthwise almost but not completely in

half, so that you can open it like a book.

Unwrap ihe siuffing and center it along one
half of the roast. Fold the roast back up to its
original shape and tie at 1- to 2-inchifi{ervals
with brrtcher's iwrne. ( I he roast can be stuffed

ald refrigerated up to 1 day ir advance.)

- Let rne roast sit at room temperature for
t hour (2 hours if the stuffing is frozen solid).
Position a rack in the bottom third of the oven
and heat the oven to 500oF. Let the remain-
ing 11/z Tbs. buiter for the sauce soften at
room temperature.

Season the roast generously wiih salt and
pepper and put it on a flat rack set in a roast-
ing pan or heavy-duty rimmed baking sheet.
Roast for 15 minutes and then reduce the
oven temperature to 325oF. Continue to roast
the beef until a meat thermometer inserted
into the center of the meat (not the stuffing)
registers 1 25oF for rare or 13OoF for medium
rare, 30 to 45 minutes more. Move the roast
to a carving board and let it rest, loosely
tented with foil, for '1 5 minutes.

4 ,,.,,r1, the sauce
While the roast rests, bring the sauce to a
simmer in a small saucepan over medium-low
heat. Mix the softened butter with the flour
to form a paste and whisk it into the sauce.
Simmer the sauce to thicken slightly and
cook off any raw flour taste, aboui 3 minuies.
Whisk in the vinegar. Season to taste with
salt, pepper, and additional vinegar.

-J Pht. & serve
Remove the strings from
the roast and slice it into
8 to 10 medallions. Put a
medallion on each plate
and drizzle the sauce
around ihe beef.
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Roast Beef Tenderloin
with Port Sauce
1O SERVINGS

Salting the lteef 24 to 36 hours in advance

enhances flavor and textwe' For more on

this technique, see the test-kitchen tip

(below right).

SEEf
1 4- to 5-Pound trimmed whole

beef tenderloin, tail end tucked under,

tied every 3 inches

2 teaspoons coarse kosher salt

slucE
4 tablespoons (% stick) chilled

unsalted butter, divided

l/q cup finely chopped shallots

3 tablespoons Cognac or brandY

1 fresh rosemary sprig

1 teaspoon coarselY cracked black
pepper

I cup ruby or tawny Port

SimPle Homemade Beef Stock (see

recipe)

{OASTING

2 tablespoons extra-virgin olive oil

2 tablesPoons black Peppercorns'
coarsely cracked in mortar with pestle

or in resealable plastic bag with mallet

nrur Sprinkle entire surface of beef

tenderloin with coarse kosher salt Piace

beef on rack set over large rimmed baking

sheet. Refrigerate uncovered at least 24

hours and uP to 36 hours.

sAUcE Melt 2 tablespoons butter in

Iarge saucepan over medium-low heat'

Add shallots; saut6 until soft, 3 minutes'

Add Cognac, rosemary, and 1 teasPoon

cracked pepper and cook until liquld

evaporates, 1 minute. Add Port; bring to

simmer. Add all of beef stock. BoiI until

reducedto lVzcttps, about 20 minutes'

Strain into medium saucepan' pressing

on solids to extract as much liquid as

possible. Discard solids in strainer'

do ahoad Can be made 24 to 36 hours

ahead. Cool slightly, then cover and chill'

RoASTING Let beef stand at room

temperature t hour before roasting'

Position rack in center of oven and

preheat to 425"F. Rub beef all over with

oil; sprinkle with 2 tablespoons cracked

peppercorns, presslng to adhere Return

beef to rack on baking sheet and roast

until instant-read thermometer inserted

into thickest part of meat registers

125'F for medium-rare (135"F to 140'F in

thinnest part), about 30 minutes. Remove

roast from oven and let rest 15 minutes

Bring sauce to bol]; whisk in

remaining 2 tablespoons butter' Season

sauce to taste with salt and pepper'

Cut off string from roast. Cut roast

crosswlse into %-inch-thick slices;

arrange on platter. Serve with sauce'

test-kitchen tip Salting in advance,

also called dry brining, is often done to

improve the texture of sinewy cuts of

meat. But it also works magic on tender

cuts, amping up flavor and juiciness lt
sounds counterintuitive; for years the

accepted wisdom was that pre-salting

dries out meat. But the moderate salting

you'll be doing here does the opposite'

Water is first drawn out of the meat and

then gets reabsorbed; this saltier, more

flavorful moisture helps intensify taste'

What's more, the exterior of the tenderloin

dries out slightly, making it quicker to

brown in the oven.

what ts drlsk Chateau Coufran 2003

(France, $23) The leathery, earthy notes

and subtle fruit in this medium-bodied

Bordeaux are perfect for the tenderloin'
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Juicy Texas Burgers
TREND: BURGERS

Bobby Flay is working on a burger
joint to be replicated around the
U.S., as other chefs like Thomas
Keller and Tim Love also start burger
ventures. Flay created this recipe for
his wife, Stephanie March, "a Texan
who loves brisket and coleslaw."

ACTIVE: 25 MIN; TOTAL: 1 HR

4 SERVINGS

COLESLAW
3/+ cup mayonnaise
t/z small onion, finely shredded
3 tablespoons cider vinegar
2 tablespoons sugar
2 teaspoons celery seeds

8 cups shredded green cabbage

I large carrot, finely shredded
Salt and freshly ground pepper

BURGERS

2 pounds ground beef chuck
Vegetable oil, for rubbing
Salt and freshly ground pepper
3/+ cup barbecue sauce

4 hamburger buns, split
Sliced pickles

L. N/AKE THE coLESLAW: ln a large bowl,
whisk the mayonnaise with the onion, vin-
egar, sugar and celery seeds. Add the shred-
ded cabbage and carrot, season with salt
and pepper ani toss well. Let stand until
slightly softened, about 25 minutes.
2. MAKE rHE BURGERS: Lightagrill. Form

the beef into 4 patties; rub with oil and
season wrth salt and pepper. Sear over
high heat, turning once, for 5 minutes for
medrum-rare. Brush wrth yz cup of lhe
barbecue sauce and grill until glazed,
about 1 minute per side.

3. Grill the buns and brush them with the
remaining barbecue sauce. Top with the
burgers, pickles and coleslaw and serve.

BEER Smoky, full-bodied Texas bock beer:
Spoetzl Brewery's Shiner Bock.

,BARBICUTD' 
BRISK[T

Time: About 3 hours

2 tablespoons extra_virgin olive oil
or vegetable oil, more as needed

1 whole beef brisket, about 5
pounds
Salt and lreshly ground black
pepper

1 or 2 targe onions, chopped
2 cups ketchup

rA cup dry red wine orwater
r/c cup wine or rice vinegar
1 tablespoon Worcestershire or

soy sauce
1 tablespoon chili powder, or to

taste
2 cloves garlic, minced or

crushed.

1. Preheat oven to 300 degrees. Heat a
large pot or Dutch oven that can later be
covered over medium-high heat for 2 or 3
minutes. When it is hot, add oil, swirl it
around, then add beef. Sear meat for
about 5 minutes on each side, seasoning
with salt and pepper; when nicely

browned, remove from pot. Turn off heat
under pot for a minute.

2. Add onion to pot and cook, stirring,
over medium-low heat until softened. 5 to
10 minutes (if meat is very lean you might
need to add a litfle oil). Add all remainirig
ingredients, stir, and cook for about a
minute. Return meat to pot, nesillng it in
sauce.

3. Cover pan, put it in oven, and cook until
meat is tender, at least 2 hours and
probably closer to 3. When it is done, you
can refrigerate it in its liquid for 1 to 2 jays
before proceeding.

4. Light a charcoal or gas grill or heat
broiler; rack should be about 4 inches
away from heat source. Drain meat and
sprinkle with salt and pepper. Grill or broil
on both sides until brown and crisp, just a
few.minutes. Meanwhile, skim cooking
liquid of fat, warm gently, and use as
sauce.

Yield: 8 or more servings.
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o
Herb-Rubbed Top Sirloin
Steak with Peperonata

WHY YOU'LL MAKE IT:

Feeaus* it's sp*ei*i *nc*gh f*r
csffiperly but e*sy *n**gth tc
pull *ff anV night *f th* wsek.

6 TO 8 SERVINCS

)EPERONATA

3 tablespoons extra-virgin olive oil

2 small red onions (about 12 ounces
total), halved, sliced crosswise

2 pounds mixed red and yellow
bell peppers (about 4 large), cut
lengthwise into /2-inch-wide strips

74 teaspoon dried crushed red pepper

Coarse kosher salt

3 tablespoons red wine vinegar

2 tablespoons salt-packed capers,
rinsed, drained, or 2 tablespoons
capers in brine, drained

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh thyme

STEAK

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh thyme

t tablespoon freshly cracked black
pepper

172 teaspoons coarse koshersalt

1 3-to31/4-pound top sirloin steak,
2to2t/z inches thick

Extra-virgin olive oil (for drizzling)

>> Start the spice rub at least four
hours ahead.

FoR PEPERoNATA: Heat olive oil in

heavv large pot over medium heat.

Add onions; saute until almost tender,

about 6 minutes. Mix in bell peppers

and crushed red pepper; sprinkle

lightly with coarse kosher salt. Reduce

heat to low, cover, and cook until
peppers are tender and silky. stirring
occasionallv, about 35 minutes. Stir

in red wine vinegar, capers, oregano,

and thyme. lncrease heat to medium;

stir uncovered 3 minutes. Season

peperonata to taste with coarse salt

and pepper. Transfer peperonata to
bowl and cool to room temperature.

DO AHEAD Can be made 3 days ahead.

Cover and refrigerate. Bring to room

tem pe rat u re bef ore se rv i n g.

>> lf you can't find one big sirloin steak,
buy two smaller ones that are at least lVz

inches thick. Cook them for about eight
minutes per side for medium-rare.

FoR sTEAK: Mix oregano, thvme,
pepper, and salt in small bowl. Sprinkle

evenlV over both sides of steak. Place on

Iarge plate; cover and refrigerate at least

4 hours and up to 6 hours. Let stand at

room temperature t hour before grilling,

Prepare barbecue (medium-high

heat). Drizzle both sides of steak lightly

with olive oil, Orill steak to desired

doneness, about 15 minutes per side

for medium-rare, or 17 minutes per side

for medium. Transfer steak to cutting

board; let rest 5 minutes. Cut steak

crosswise intot/q- to 7:-inch-thick slices.

Arrange steak slices on platter;

surround with peperonata and serve.
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STEAK "DIANE''
SERVES 4

ACTIVE TIME: tO MtN START TO FINISH: 20 MtN

Requiring labor-intensive veal stock and
a tableside flamb6, this tony restaurant
dish is usually impractical for the home
cook. But we've found a shortcut you'lt
love: Using just a bit of pur1ed btack-
bean soup creates a wonderfully velvety-
a nd com plete ly convi nci ng-sa uce.

2 tablespoons unsalted butter
I tablespoon vegetable oil
4 (%-inch-thick) flatiron steaks

(about 6 oz each)
1 (16- to 19-oz) can black-bean soup
4 scallions, chopped (1 cup)

1/2 cup water
2 tablespoons Worcestershire sauce
2 tablespoons Madeira
1 tablespoon Dijon mustard
2 tablespoons chopped flat-leaf

parsley

>Heat butterand oil in a 12-inch heavv
skillet over medium heat until foam
subsides. Meanwhile, pat steaks dry and
sprinkle both sides with % teaspoon
salt and 7z teaspoon pepper (total). Cook
steaks, turning once, until browned
and medium-rare, 6 to B minutes total.

85
ffi*mm* ilmg *€ t-mrruruh

w#tfu ffi*# fuW$sre ffimss{:*

;ly:::;:lliF:
Some of the most creative new wine
lists are emphatically local. Broadrvay

East in NYC champions NewYork
state wines, while Terroir in Portland,
Oregon, supports Pacific Northwest
producers; chefStu Stein serves this
lamb with a ColumbiaValley Syrah.

ACTTVE: 30 MtN; TOTAL: 2 HR 15 MtN

6 SERVINGS
r/+ cup extra-virgin olive oil
l/a cup Dijon mustard

3 garlic cloves, finely chopped
L tablespoon chopped sage

1 tablespoon chopped parsley

2 teaspoons chopped rosemary

One 7-pound, bone-in leg of lamb
Salt and freshly ground pepper

L medium onion,

coarsely chopped

I celery rib, coarsely chopped
L carrot, thinly sliced

t/z cup dry red wine

2 tablespoons tomato paste

1 cup veal demiglace

1 cup water

L. Preheat the oven to 375'. ln a bowl, mix

2 tablespoons of the oil with the mustard,
garlic and herbs. Coat the lamb with the
mixture; season with salt and pepper.

>While steaks cook, stir soup in can, then
transfer 2h cup to a blender (reserve
remainder for another use) and blend until
very smooth, about2 minutes.
>Transfer steaks to a cutting board and let
stand, loosely covered, 1O minutes.
Meanwhile, pour off all but I tablespoon
fat from skillet and cook scallions over
medium heat, stirring, until softened. Stir
in blended soup along with remainrng
ingredients and any juices from meat and
bring to a boil. Spoon some of sauce over
steaks and serve remainder on the side.

2. ln a roasting pan, toss thebnion, celery

and carrot with the remaining oil. Place the

lamb fat side up on the vegetables. Roast

for t hour and 40 minutes, untilan instant-

read thermometer inserted in the thickest
part registers 130". Let rest for 15 minutes.

3. Set the roasting pan over 2 burners. Pour

in the wine and reduce over moderately
high heat to % cup, scraping up the browned

bits on the bottom. Stir in the tomato paste

and simmerfor l minute.Add the demiglace

and water and simmer. slrrring occasion-

ally, uniil the sauce is reduced to 2 cups,

about 5 minutes. Strain the sauce into a

small saucepan, pressing on the solids. Sea-

son with salt and pepper and keep hot.

4. Carve the lamb and serve the slices with

the red wine sauce.
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3 tablespoons canola oil l

3 tablespoons olive oil 1

4 domestic lamb shanks (about 1

1% pounds each) 2

Kosher salt and freshlY ground

black pepper
3/4 cup flour

2 bloves garlic, peeled

1 red onion, thinly sliced

carrot, thinly sliced

rib celery, thinly sliced

cup red wine

tablespoons coriander,

toasted

Y2 teaspoon cumin, toasted

1 cinnamon stick

4 cups chicken broth

% cLip Greek yogur-|.

Tandoori Leg of Lamb
ACTTVE: 40 MrN; TOTAL: 2 HR 45 MIN

PLUS 6 HR MARINATING

6 TO 8 SERVINGS

The tandoor oven is lndia's version of a

grill. Here, Raichlen follows the traditional

method of tandoori marinating-a wash

of lemon juice followed by a long bath in

a yogurt-based marinade-using a tender,

succulent leg of lamb. After grilling the

lamb, Raichlen says, make sure it rests for

at least 15 minutes before carving.

Vz cup plus 2 tablespoons

fresh lemon juice

Kosher salt

One 6-pound bone-in leg of lamb

2 cups plain whole-milk yogurt
L/z cup vegetable oil

2 garlic cloves, minced

2 tablespoons minced

peeled fresh ginger

2 tablespoons dry mustard

2 teaspoons ground cumin

1 teaspoon ground nutmeg

1 teaspoon ground cardamom

1 teaspoon freshly ground

black pepper

1 teaspoon ground cinnamon

1 teaspoon turmeric
1 teaspoon cayenne pepper

2 medium sweet onions,

thinly sliced
t/z cup chopped cilantro

4 tablespoons unsalted

butter, melted

Lemon wedges, for serving

1. ln a large roasting pan, mix Vz cup of

the lemon juice with 2 teaspoons of salt.

Place the lamb in the pan and coat well

with the lemon juice. Let the lamb stand

in the juice for 3O minutes, then drain.

2. ln a large bowl, mix the yogurt with the

oil, garlic, ginger, dry mustard, cumin, nut-

meg, cardamom. black pepper. cinnamon.

turmeric and cayenne. Stir in 2 teaspoons

of salt and the remaining 2 tablespoons

of lemon luice. With a small knife, make

1-inch-deep slits all over the lamb. Coat

the lamb thoroughly with the marinade,

pushing it into the slits. Cover and refrig-

erate for at least 6 hours or overnight.

3. Light a charcoalgrill. Remove the leg of

lamb from the marinade, leaving on a thick

Iayer. Move the hot coals to one side of the

grill and place a drip pan opposite the

coals. Set the lamb over the drip pan, cover

the grill and cook until the lamb is glazed

and an instant-read thermometer reg-

isters 140" for medium, about 2 hours.

4. Line a platter with the onions and sprin-

kle with the cilantro. PIace the leg of lamb

on top, brush it with the melted butter and

let rest for 15 minutes. Carve the lamb into

slices and serve with the lemon wedges.

wrNE This lamb's tangy, gamey flavors will

be complemented by a red wine that has

rich fruit but also firm acidity, a balance

more often found in 0ld World wines than

New World ones. Southern France is a case

in point; two good bottlings to look for are

the juicy 2005 Domaine Sarda-Malet Le

Sarda and the meaty 2004 Bonny Doon

Domaine des Blagueurs Syrah-Sirrah. o

Braised Lanb Shanks
In Yogurl Sauce

1. Preheat the oven to 375 degrees. Place a large Dutch oven over medium

heat and add the oils. Season rhe shanks liberally with salt and pepper

"nd 
a..ag. in flour, shaking off excess' Brown shanks in the oil' in

batches if"needed, for aboui 3 minutes per side. Transfer to a plate.

z. Add the garlic, onion, carrot and celery to the pot and cook until

cara*eliied, about 2 minutes. Deglaze with red wine' scraping the

i"rti U;t off th. bottom, and reduce by half' Add the spices and brot6

and b.irrg to a simmer. Return the shanks to the Pot' cover.and cook in

the oven"for 3 to 4 hours or unril the lamb easily pulls of{ the bone'

3. Transfer shanks to a plate; keep warm' Strain the sauce' discard the

solids and return the sauce to rhe pot. There should be about 1% cups

sauce. If there is less, add ,o*. -'ttt; if there is more' boil until

reduced.of{theheat,whisktheyogurtintoth"sauce.Seasontotaste
with salt and pepper' Return shanks to Pot until heated through'

Srrort +. Aaoptii fro* Michael Symon, the chef and co-o1aner of Lolita

in Cleoeland.
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Moroccan Lamb and
Vegetable Couscous
ACTIVE: 1 HR; TOTAL: 3 HR 40 MIN
8 SERVI NGS

This classic couscous is loaded with slow-
cooked lamb and poached vegetables, and
splced with generous amounts of cumin.
Generally speaking, couscous isn't really
spicy (though hanssa, the traditional, fiery
chile-garlic North African condiment, can
add a bit of a bite), which means it can
partner wellwith a rich, firmly structured
red wine such as Merlot. Look for robust
California bottlings like the plummy 2005
Blackstone or the cocoa-scented 2005
Sebastiani Sonoma.

472 tablespoons unsalted butter
I tablespoon extra-virgin olive oil
1 large Spanish onion, thinly sliced

Large pinch of saffron threads
Water

4 meaty lamb shanks
(about I pound each)

2 large carrots, cut into
2-inch lengths

2 red bell peppers, cut into
2-inch pieces

3 medium zucchini, cut into
2-inch pieces

2 cups frozen peas

2 cups couscous
t/a cup slivered mint leaves

Harissa, for serving

1. ln a very large, enameled cast_iron cas-
serole, melt 3 tablespoons of the butter
in the olive oil. Add the onion and cook over
moderate heat, stirring occasionally, until
just softened, about 5 minutes. ln a small
bowl, crumble the saffron into 2 table-
spoons of hot water and let stand for at
least 10 minutes.

2. Season the lamb shanks with salt and
black pepper and dust with paprika. Add
the lamb shanks to the casserole and cook
over moderate heat, turning occasionally,
until the shanks are well browned, about
7 minutes. Stir in the 1 tablespoon of
paprika, the cumin and cayenne and cook,
stirring, until fragrant, about 1 minute. Add
the tomatoes and 3 quarts of water and
bring to a boil over moderately high heat.
Skim off any fat and add the saffron and
its soaking liquid, the parsley bundle and
a large pinch of salt. Reduce the heat to
low, cover partially and simmer until the
lamb is tender, about 2 hours.

Sprinkle the Iamb stew and couscous with
the mint and serve the remaining stew on
the side, passing the harissa at the table.
uaxe eteno The lamb stew can be made
through Step 4 and refrigerated for up to
3 days; reheat genfly. Make the couscous
just before serving.

STUFFED PORK TENDERLOIN WITH
MUSTARD-CAPER SAUCE
SERVES 6

ACTIVE TIME: 30 MtN START TO FtNtSH: 3% HR
(INCLUDES CHILLING)

Channel your inner charcuterie artisan
with this rolled pork, which is stuffed
with garlic, spinach, and bacon and served
in thin slices, either cold or at room
temperature. The end resutt is a sort of
fancy cold cutthatwilt have fheguests
at your next picnic raving.

r*R g:lJFFfrr p{J*{

2 baconslices, cutcrosswiseinto
Y4-inch strips

2 garliccloves,finelychopped
5 oz spinach, coarse stems discarded,

finely chopped
2 tsp coarse-grain mustard
1 (1-lb) pork tenderloin
t hard-boiled egg, quartered

lengthwise
1 Tbspvegetabteoil

ig* s4**E
2 hard-boited eggs
3 Tbsp olive oil
2 Tbsp mayonnaise
1 Tbsp coarse-grain mustard
2 Tbsp fresh lemon juice
1 Tbsp drained capers,

chopped
gtu,P$a.1tt kitchen string
A*C*MP.4**ifi {t{t crusty bread

4rAF{f 5pir*Aal{ sTUFFlrue: Cook bacon in a
12-inch heavy ovenproof skillet over medium
heat, stirnng occasionally, untij fat is
rendered and bacon is golden but not crisp.
4Add garlic and cook, stirring occasionally,
until pale golden, about 2 minutes. Add
spinach and cook, turning with tongs, until
wllted and tender, about 3 minutes. Toss
spinach with mustard and 74 tsp each of salt
and pepper in a bowl.
E$tEERSty Tgtitlgfi L*!*: Arrange tenderloin
on a work surface with pointed (thinner) end
nearest you. Starting at top (thicker part),
make a lengthwise incision down center of
tenderloin, cutting two thirds of the way
through thickness of meat, adjusting depth
of incision as tenderloin tapers (be careful not
to cut all the way through). Open tenderloin.
Turning knife horizontally, cut tenderloin open
on either side like the flaps of a book jacket,
being careful not to cut all the way through.

salt and freshry ground brack pepper 3. Transfer the ramb shanks to a rarge prateI tablespoonsweetpaprika, andcoverwithfoil.Addthepotatoes,celery
plus more for dusting and carrots to the casserole, cover and sim_2 teaspoonsgroundcumin merovermoderateheatuntilalmosttender,

Large pinch of cayenne pepper about 10 minutes. Add the red peppers and3 large plum tomatoes-peered, zucchini and simmer uncovered untir ail
seeded and quartered thevegetablesaretender,aboutl0minutes

10 parsley sprigs and 1 rarge thyme ronger. Remove from the heat and discard
sprig, tied in kitchen string the parsley bundle; set aside 1 cup of the3 medium boiling potatoes, cooking liquid. Stir in the frozen peas.cutintoLl/z-inchchunks 4.Removethemeatfromthelambshanks

3 large celery ribs, cut into and cut it into %_inch pieces. Return the
2-inch lengths meat to the stew.

5. ln a large saucepan, melt the remaining
i% tablespoons of butter. Add the couscous
and cook over moderate heat, stirring, until
lightly toasted, about 3 minutes. Stir in 2
cups of water, the reserved 1 cup of cooking
Iiquid and a large pinch of salt and bring to
a boil. Cover, remove from the heat and let
stand until the liquid has been absorbed,
about 10 minutes. Fluff with a fork
6. Season the lamb stew with salt and pep_
per. Mound the couscous on a large, high_
sided platter. Ladle one-third of the lamb
and vegetables around the couscous and
moisten with a litfle of the cooking liquid.
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Tuscan Pork Stew with Polenta
ACTIVE: 1 HR 30 MINI

TOTAL: 2 HR 30 MIN PLUS MARINATING

6 SERVINGS

ll Palagio's forests are home to packs of

wild boar, which Paolo hunts and Sponzo

turns into a rustic. wine-based stew that

gets served on top of buttery polenta. For

cooks who don't have easy access to this

"gamey beast," as Sponzo calls it, pork

shoulder is a good substitute.

PORK MARINADE

1 bottle dry red wine

4 rosemary sPrigs

4 sage sprigs

1 red onion, coarselY chopped

1 celery rib, coarselY choPPed

1 carrot, coarsely choPPed

3 bay leaves

1 tablespoon black

peppercorns

1 tablespoon juniper berries

2 teaspoons whole cloves

3 pounds boneless Pork
shoulder, cut into

2-inch cubes

STEW AND POLENTA
L/+ cup extra-virgin olive oil

1 celery rib, finely choPPed

1 carrot, finely choPPed

1 small red onion,

finely chopped

1 large garlic clove,

thinly sliced

L tablespoon verY finelY

chopped sage

1Vz teaspoons very finelY

chopped rosemary

Salt

Crushed red pepper

1 cup dry red wine
t/+ cup tomato paste

3 cups chicken stock or

low-sodium broth

2 whole cloves, 8 juniPer berries,

2 bay leaves and 4 PePPercorns'

tied in cheesecloth

8 cups water

2 cups polenta (not instant)

2 tablespoons unsalted butter

2 tablespoons choPPed

flat-leaf parsleY

1. MARINATE THE PoRK: lna large,reseal-

able plastic bag, combine the wine, rose-

mary, sage, red 0nion, celery, carrot, bay

leaves, peppercorns, luniper berries and

cloves, Add the pork and seal the bag'

pressing out the air. Refrigerate for at least

6 hours or overnight.

2. MAKE THE srEW nNo PoLelltn: Rinse

off the pork and discard the marinade. ln

a medium enameled cast-iron casserole,

cover the pork cubes with 2 inches of water

and bring to a boil. Simmerfor 10 minutes,

then drain. Pat the Pork drY.

3. Wipe out the casserole, add the olive oil

and heat until shimmering. Add the pork

cubes, celery, carrot, red onion and garlic

and cook over moderate heat, stirring

occasionally, until the meat and vegetables

are lightly browned, about 10 minutes'

Add the sage and rosemary, season with

salt and a pinch of crushed red pepper

and cook for 1 minute. Add the wine and

simmer over moderate heat until it's nearly

evaporated, about 10 minutes. Stir in the

tomato paste. Add the chicken stock and

spice bundle and bring to a boil.

4. Partially cover the casserole and cook

the stew over very low heat until the meat

is very tender and the liquid has reduced

by half, about t hour and 45 minutes.

5. Meanwhile, bringthe 8 cups of waterto

a boil in a large saucepan. Whisk in the

polenta in a thin stream. Cook the polenta

over low heat, whisking constantly, until

it begins to thicken, about 5 m inutes. Con-

tinue cooking over low heat, stirring fre-

quently with a wooden spoon, until the

polenta is very thick and no longer gritty,

about 30 minutes. Stir in the butter and

season the polenta with salt.

6. Skim the fat from the stew and discard

the spice bundle. Stir in the parsley and

season with salt. Spoon the polenta into

6 shallow bowls, spoon the pork stew on

top and serve piping hot.

wrre Carmignano, a Tuscan region that

essentially seceded from the Chiantl zone

in 1975 (at least as far as its wine goes),

produces vibrant, structured wines from

the Sangiovese grape, especially f rom its

Barco Reale subzone-ideal for pairing

with this slow-cooked pork dish. Two of

the best are Ca pezzana's berry-rich 2004

Barco Reale and Ambra's rose-and-cherry-

scented 2005 Barco Reale.
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Slow-Roasted
Beef Tenderloin with
Double-Mushroom Rago0t
Serves eight.

Roasting the beef at a low temperature
cooks the meat slowly and evenly and gives

you time to finish preparing the other dishes'

2 Tbs, extra-virgin olive oil
2 tsp. coarsely chopped fresh thyme
2 tsp, minced garlic
Kosher salt and freshly ground black pepper

4-lb. beef tenderloin roast' preferably from
the thicker end, trimmed of silver skin and

chain (see From Our Test Kitchen, p. 92)

1 recipe Double-Mushroom Rago0t (see

recipe below)

Position a rack in the center of ihe oven and

heat the oven to 250oF.

ln a small bowl, combine the olive oil,

thyme, garlic, 1 tsp. salt, and several gener-

ous grinds of black pepper. Put the iender-
loin on a heavy-duty rimmed baking sheet or

in a small roasting pan and rub the oil mixture

all over ii.
Roast the ienderloin until an instant-read

thermometer inserted in the thickest part

reads 13OoF for medium rare, about t hour.

Transfer to a carving board, tent with foil and

let resi for at least 20 minutes before serving'

Cut the tenderloin crosswise into 1/z-inch

slices. Serve with the ragoOt.

Make ahead: You can season the ten-

derloin up to 6 hours ahead and refrigerate'

Double-Mushroom RagoCrt
Yields 2 to 21/z cups.

1 oz, dried porcini mushrooms (about 1 cup)
3 Tbs. unsalted butter
2 Tbs, extra-virgin olive oil
20 oz, cremini (baby bella) mushrooms'

sliced % inch thick
Kosher salt
% cup finely chopped shallot
7a cup dry Marsala
1 Tbs, coarsely chopped fresh thyme
3/+ cup heavy cream; more for reheating
Freshly ground black PePPer
2 Tbs. chopPed fresh ParsleY

Soak the porcini in .1 1/z cups very hot water,

stirring occasionally, until they're rehydrated,

about 20 minutes. With a slotted spoon,

iransfer them to a cutting board and chop

coarsely. Strain the soaking liquid through a

coffee filter into a small bowl and set aside.

ln a 10-inch straight-sided saui6 pan,

heat 2 Tbs. of the butter with the olive oil

over medium heat. Add the cremini and 1 tsp.

salt and cook, stirring occasionally, until the

mushrooms have softened and released their

liquid, 5 to 8 minutes. lncrease the heat to

medium high and cook, siirring more fre-

quently, until the mushrooms are shrunken

and very well browned, 8 to 1O minuies more'

Reduce the heat io medium, add the

shallots and the remaining 1 Tbs' butter and

cook, stirring, until the shallots are softened,

1 to 2 minutes. Add the Marsala, thyme,

porcini, and 1/+ cup porcini-soaking liquid

(reserve the remaining soaking liquid if making

ahead). Cook and stir until most of the liquid

evaporates, 1 to 2 minutes. Add the cream

and cook until reduced io a saucy consis-

tency, 1 to 2 minutes, Stir in the parsley

and season to taste with salt and pepper.

Make ahead: You can make and

refrigerate the ragoOt up to 2 days ahead.

Just before serving, reheat it in a medium

saucepan over medium heat. Stir in 1 or

2 Tbs. of the reserved mushroom-soaking
liquid and I or 2 Tbs. heavy cream, letting

both reduce slighily until the rago0t is just

loose and saucy enough to spoon around

the tenderloin. Stir in the parsley'

6

o

11/z

s/q

3/q

1

1

%

Beef Bolognese

tablespoons unsalted butter finely chopped
tablespoonsextra-virgin jZ3 cupstomatopaste
olive oil l1l2 cups whole milk
cups finely chopped onions 2 cups red wine
cup finely chopped celery 2V3 cupswhole canned
cup iinely chopped carrots tomatoes, drained of
Kosher salt and freshly luices and torn
ground black pepper 4 cups meat stock
clove garlic, minced Rotinj or pappardelte,
pound ground beef cooked al dente
pound pancetta, Grated parmesan.

1. Combine rhe butter and oiive oil in a large, heavy saucepan ser over
medium heat. Vhen hot, add ,t. 

""iorrrl ..1.., 
""a 

carrors, season
with salt and pepper and cook, srirring fr.qu.ritly, l.r.rr;t J. rr.f.rJt.,
starr ro brighten in color, about 20 -irrut.r.

z. Add the garlic, and just before it starts ro brown, add the beef and
pancerta. Season wirh salt and pepper. Cook, stirring occasionally,
until the mear is thoroughly browned, abotx 25 mi'it.s. Stir in tire
tomaro pasre and cook for 5 minutes. Add the milk and cook at a rivery
simmer until.the milk is absorbed, 1o to 15 minutes. Add the -in. "nisimmer until the pan is almost dry. Stir in the romatoes and the stock,
scraping the bottom of_the pan with a wooden spoon. Bring to o g..r,i"
simmer and cook for 3 hours, stirring o.."rion"iry. Skim th'e r.i.'tirr-'.
surface. Toss with al dente rotini or iappardelle and serve with g;;;J
Parmesan. Seroes 6. Adapted from liriim, in Manhattan
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Osso Buco with
Citrus Gremolata
ACTIVE: 1 HR; TOTAL: 4 HR

8 SERVINGS

Stowell sticks to ltalian tradition when

making osso buco, topping braised veal

shanks with a citrusy gremolata (orange

and lemon zest mixed with garlic and pars-

ley). He advises spooning out and eating

all of the marrow f rom the bones for what

he calls "a mouthful of fatty goodness."

8 meaty veal shanks, cut

172 inches thick (7 pounds)

Kosher salt and freshly
ground pepper

6 tablespoons extra-virgin

olive oil

6 carrots, cut into Y+-inch dice

6 celery ribs, cut into

%-inch dice

2 onions, cut into %-inch dice

6 garlic cloves-4 whole,

2 minced

3 bay leaves

4 cups chicken stock or

low-sodium broth
2 cups dry white wine

One LS-ounce can diced ltalian

tomatoes

6 thyme sprigs

Two 2Vz-inch strips
orange zest, minced

Two 2Yz-inch strips
lemon zest, minced

2 tablespoons minced

flat-leaf parsley

1. Preheat the oven to 375". Season the

vealshanks with salt and pepper. ln a very

large, deep skillet, heat 3 tablespoons of

the olive oil until shimmering. Working in

batches, cook the veal over moderately

high heat until browned on both sides,

about 8 minutes total per batch. Transfer

the osso buco to a large roasting pan.

2. Add the remaining 3 tablespoons of

olive oil to the skillet. Add the diced car-

rots, celery, onions,4 whole garlic cloves

and the bay leaves and cook over moder-

ate heat until they are softened, about 12

minutes. Add the chicken stock. white

1 large onion, chopped
2 carrots, chbpped
3 celery stalks, chopped
4 cloves garlic, chopped

Extra-virgin olive oil

Salt
3 pounds ground lamb leg

or shoulder
1 cup tomato paste

3 cups hearty red wine

2 tablespoons chopped
fresh rosemary

3 bay leaves

1 bunch thyme, tied in a bundle
Freshly ground black pepper
Pici, bucatini or pappardelle,

cooked al dente

Grated Parmesan.

Lamb Bagir

1. Using a food processor, pur6e the onion, carrots, celery and garlic to a

coarse paste.
2. Coat a iarge pan generously with olive oil and set over medium heat.

Add the pur6ed vegetables, season with salt and cook until all the water

has evaporated and the vegetables begin to brown, 15 to 20 minutes.

Stir frequently and be patient. (This is where the big flavors develop')

3. Add the lamb, season generously with salt and cook uncil it is
browned, about 25 to 30 minutes. (Brown {ood rastes good; don't
rush this step.)

4. Add the tomato paste and cook for about 5 minutes. Stir in the red

wine, rosemary and bay leaves. Cook at a lively simmer until the wine

has reduced by half. Add the thyme bundle and enough water to cover

the lamb by about 1 inch. Simmer for 3 to 4 hours, stirring and tasting

frequently and adding more water as it evaporates. Skim the fat off the

surface. Remove the bay leaves and thyme. Season to taste with salt

and pepper. Toss with al dente pasta and serve with grated Parmesan.

Serves 5 to 8. Adapted from Centro Vinoteca in Manhattan.

A recipe for pork ragi can be found at nytim€s.com/magazine. t

wine, diced tomatoes and thyme sprigs

and bring to a boil. Pour the vegetables

and liquid overthe veal, cover the roasting

pan with foil and transfer to the oven.

Braise the shanks for about 2% hours,

until very tender.

3. Meanwhile, in a small bowl, mix the

orange zest, lemon zest, parsley and the

2 minced garlic cloves. Lightly season

the gremolata with salt and pepper.

4. Transfer the veal shanks to a baking

sheet and cover with foil. Caref ully strain

the cooking liquid into a large bowl.

Reserve the vegetables; discard the bay

leaves and thyme sprigs. Pour the cooking

liquid back into the roasting pan and boil

over hrgh heat until it is reduced by half,

about 25 minutes. Season the sauce with

salt and pepper. Stir in the reserved veg-

etables and simmer over moderately low

heat for 2 minutes. Transfer the osso buco

to shallow bowls. Spoon the sauce and

vegetables on top and sprinkle lightly with

the gremolata. Serve with the remaining

gremolata at the table.

sERVE wrrH Polenta.

MAKE AHEAD The osso buco can be refrig-

erated for up to 2 days.

wrNE Cherry-inflected, aromatic Barbera

d'Alba: 2006 Conterno Fantino Vignota.

146



Pork Tenderloin with
Serves four'

Sage & Marsala SauCe

I like to serve this dish with garlic

mashed Potatoes' braised vegeta-

L1"", or.lust a fresh green salad'

1 large Pork tenderloin (1% to

11ilb.),trimmed and cut in

half crosswise
Vz tsP. kosher salt
7+ tsp. freshly ground black pepper

2 tsp. Pink Peppercorns' crushed
(oPtional)

2 Tbs' unsalted butter
1 Tbs' extra-virgin olive oil

7z cuP sweet Marsala
1 Tbs. choPPed fresh sage leaves

rri"o ""s. 
ieaves (see below)'

for garnish (optional)

Position a rack in the center of the

oven and heat the oven to 375oF

Season the Pork ienderloin

with the salt and PePPer and rub it

evenly with the Pink PePPercorns'

if using.
Ueit 1 Tbs' of the butter and

the oil in a 1O-inch ovenproof skil-

let or straight-sided saute Pan

over medium-high heat' Put the

oork in the Pan and sear it until

oolden brown on all sides' about

6 minutes total. Trans{er the skil-

let to the oven and roast until an

in.t"nt-r"ud thermometer inserted

in the center of the meat registers

140"F, 1O to 15 minutes' Move the

pork to a cutting board and tent

looselv with foil'
Pour off and discard most of

the fat left in the skillet' Set the

.t itt", ou"t medium-high heat and

add the Marsala. Bring to a vigor-

ous simmer, scraPing the bottom

of the Pan with a wooden sPoon to

loosen anY browned bits' Simmer

until reduied bY half, about 2 min-

utes. Otf the heat' add the remain-

ino f fU". butter and the choPPed

sa"ge. Swirt or stir the sauce until

the butter melts'
Slice the Pork into 1 2 Pieces'

arrange them on a Platter' and

oour the hot Pan sauce over the

meat. Garnish with the fried sage

leaves, if using'

Pan-Seared Veal Chops
with Ferrc Ragcut

Farrois a nutty grain similar to spelt. A

whole-grain wheat grown in ltaly, it has

a firm, chewy texture when cooked. Look

for semi-pearled farro, which has some

hulls already removed from the grain and

therefore cooks f aster.

4 SERVINGS

172 cups semi-Pearled farro*
7a cup drained capers

72 cup pine nuts, toasted

4 tablespoons extra-virgin olive oil'
divided

4 rib veal chops (each 10 to 12 ounces)

1/4 cup{l/2 stick) butter

6 tablespoons chopped shallots

2 teaspoons chopped fresh thyme

1 cup low-salt chicken broth

1 tablespoon balsamic vinegar

Cook semi-pearled farro in heavy large

saucepan of boiling salted water until

tender, about 20 minutes. Drain and

transfer to bowl. Add capers and pine

nuts; stir in 1 tablespoon extra-virgin

olive oil. Season mixture to taste with

salt and pepper. EC AIIEEE Farro can

be made 2 hours ahead. Let stand at
room temperature.

Preheat oven to 400"F. Heat 1

tablespoon olive oil in heavy large

ovenproof skillet over medium-high

heat. Sprinkle veal with salt and

pepper. Add veal to skillet and cook

until brown, about 3 minutes per side.

Place skillet in oven and cook veal to

desired doneness, about 10 minutes for
medium. Place veal on plate and tent

with foil (do not clean skillet).

Add butter to same skillet and

melt over medium heat. Add shallots

and thvme to skillet; saut6 mixture

until soft, about2 minutes. Add broth

to skillet; increase heat and boil until

mixture is reduced to Vz cu?, about 6

minutes. Stir in vinegar. Season sauce to

taste with salt and pepper.

Meanwhile, heat remaining 2

tablespoons olive oil in heavy large

saucepan over medium heat. Add farro

mixture to skillet and cook until warmed

through, about 4 minutes.

Divide farro ragout evenlY among

4 plates. Place 1 veal chop on each plate.

Drizzle chops with sauce and serve.
*Semi-pearled farro is available at

natural foods stores, ltalian markets,

and specialtv foods stores.>
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VEAL CACCIATORE
SERVES 6 TO 8

ACTIVETIIVIE: 4O MIN STARTTO FINISH: 4 HR

Chicken cacciatore is a ubiquitous dish in ttatian-American
restaurants, but we think it is even more delicious when made witf
veal shoulder roast. Slowly braising the meat in a heady tomato
sauce enriched with pancetta, olives, and porcini produces a dish
so good, you'll find yourself sneaking nibbles all the way to the
table. lt's even better the next day-if you can contain yourself.

2/s cupdrywhitewine
L/s cup broken dried porcini(L/+oz)

1 (5- to 6-lb) boneless veal shoulder roast

7+ cup olive oil, divided
7+ lbsliced pancetta, chopped
2 medium onions, chopped
2 medium carrots, chopped
2 celery ribs, chopped

3 garlic cloves, finely chopped
1 (28-oz) can whole tomatoes in juice

IL/z (6-inch) rosemary sprigs
2 Turkish bay leaves or l California

7s cup small brine-cured black olives such as Nigoise
AccorvrPANrMsNr polenta

> Preheat oven to 325"F with rack in middle.
> Bring wine to a simmer in a small saucepan. Stir in porcini and
remove from heat.
> Pat vea I dry and season with 3/+ tsp sa lt and y2 tsp pepper. Heat
2 Tbsp oil in a wide 6- to 8-qt heavy pot over medium-high heat unti
it shimmers, then brown veal, turning, about 12 minutes.
>Transfer veal to a plate. Discard fat from pot and add remaining
2 Tbsp oil. Add pancetta and saute over medium-high heat
until it begins to brown. Add onlons and sautd until softened, abou
8 minutes.
> Drain porcini in a fine-mesh sieve set over a bowl, pressing on
mushrooms and reserving wine. Coarsely chop porcini and add to
pancetta mixture with carrots, celery, and garlic. Saut6 until
softened, about 8 minutes. Stir in wine and cook until most has
evaporated, about 2 minutes.
>Coarsely chop tomatoes and add to pot with their juice. Simmer,
stirring occasionally, until thickened, about 15 minutes. Add

veal with meat julces from plate, rosemary, bay leaves, and olives
Cover pot and braise veal in oven, turning roast occasionally,
until center of meat is fork-tender,23/tIo 3 hours.
>Transferveal to a cutting board and let stand, loosely covered.
Simmer sauce over medium heat, stirring occasionally, until
thickened, about 10 minutes. Season with salt and a pinch of
sugar if desired. Cut off strings from roast and discard bay
leaves and rosemary. Thickly slice veal and return to pot, basting
with sauce.
cooKs'NorEs; Veal can be braised and sliced 1 day ahead and
chilled in sauce (covered once cool). Gently reheat in sauce.
. For a Web-exclusive recipe using leftover Nigoise olives, go to
gou rmet.com/go/morereci pes.

Asian-Spiced Short Ribs
ACTTVE: 30 MIN; TOTAL: 4 HR 30 MtN
6 SERVINGS

A spicy red wine like a Syrah is a delicious
pairing for a rich cut of beef like short ribs.
It also makes for a wonderfulglaze. Vonger_

ichten sprinkles the ribs with ground fen_
nel before braising them in a blend of
Syrah, Asian fish sauce and soy sauce.

Six l2-ounce bone-in beef short ribs
Kosher salt
Ground fennel, for dusting

1 cup ketchup

1 cup dry red wine,
such as Syrah

r/z cup red wine vinegar
r/z cup unsulfured molasses
3 tablespoons dried onion flakes
2 tablespoons Asian fish sauce
1 tablespoon soy sauce

1 tablespoon garlic powder

1 tablespoon seeded and minced
chipotle chile in adobo

I teaspoon Asian sesame oil
3 quarts water

f. Light a grill. Preheat the oven to 325..
Season the ribs with salt and fennel. Grill
over high heat, turning, until charred all
over, about 12 minutes, Transfer the ribs
to a large flameproof roasting pan.

2- ln a large bowl, mix the ketchup, wine,
vinegar, molasses, onion flakes, fish sauce,

soy sauce, garlic powder, chipofle, sesame
oil and l tablespoon of salt. Whisk in the
water. Pour the sauce over the ribs and
bring to a simmer over two burners.

3. Cover the roasting pan and bake, turn-
ing the ribs once, until the meat is very
tender, about 21/zhours. Lower the oven
temperature to 200". Transfer the sauce
to a large saucepan. Keep the ribs warm
in the oven. Boil the sauce over high heat
until reduced to 4 cups, about t hour.
4. lncrease the oven temperature to 350".
Pourthe sauce over the ribs and roast until
the ribs are glazed, about 15 minutes.
Serve the ribs on plates with their sauce.
sERvE wtrH Polenta or cheese grits.
wrNE These luscious short ribs are so rich
that they need a substantial red wine as

a partner-Vongerichten usually chooses
a Syrah. Crozes-Hermitage, one of the
best-value subregions of France's Rh0ne

Valley, which surrounds the smaller and
more famous Hermitage region, produces

elegant yet full-bodied Syrahs. The2004
Jaboulet Les Jalets is full of brambly cherry
flavors; Guigal's 2004 is meatier, wifl"
black raspberry notes. o
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1 Tbsp adobo sauce
Braised dishes are often served with a 2 Tbsp tomato paste
creamy side like mashed potatoes, polenta, 2 Tbsp molasses (not robust or
or grits. Black beans offer an earthy change blackstrap)
of pace and complementthe chile pur6e. 1 tsp cumin seeds

F*ri *EAr,i$ 
3 whole cloves

2Vs cups cold water, divided1 lbdriedblackbeans(about2t/ecups) 5 lbbeefshortribs
8 cupswater 1 Tbspvegetableoil
1 TurkishorL/zCalitorniabayleaf 7+ lbslicedbacon,chopped

FrJ!t *!-t0RT *iiis
i!/q ozdriedancho chires (3 to 4 medium) .-l:1-r.",f;ff:f::iiffJ"lt',iln" 

",,"02 cups boiling-hot water onion; chopped cilantro
3O GOURI\,4ET FEBRUARY 2OO9

BRAISED CHILE-SPICED SHORT RIBS
WITH BLACK BEANS
SERVES 6

ACTIVE TIME: 40 tvltN START TO FtN|SH; 37a HR

1 medium onion, chopped
3 garlic cloves, coarsely chopped
2 Tbspfinelychopped

canned chipoiles in adobo plus

Qrici{-soAri 3EA$J5: put beans in a 4-to 5-qt
heavy pot with enough water to cover by
2 inches.
+Bring to a boil and boil 2 minutes, then
remove from heat and let stand, covered,
t hour.
iqAlig {lHt!-g;'r-iqf€: Wipe anchos clean,
then stem and seed. Discard ribs and tear
anchos into pieces.
FSoak anchos in boiling-hot water until
softened, about 20 minutes. Transfer
anchos to a blender, reserving soaking
liquid.
rPur6e anchos with onion, garlic, chipotles
with sauce, tomato paste, molasses,
cumin, cloves, Ts cup water, and l tsp salt.
CONTINUED FROM PAGE 30

BriAtsE 5HORT f?tBsi Pat ribs dry and season
with 1% tsp salt and 1 tsp pepper (total).
Heat oil in a wide 6- to B-qt heavy pot over
medium-high heat until it shimmers. Brown
ribs in batches, about 6 minutes per batch.
Transfer as browned to a platter. Discard
fat from pot.
FPreheat oven to 350"Fwith rack in
middle. FCook bacon in pot over medium
heat until browned, then transfer with a
slotted spoon to platter.

'Stir chile pur6e jnto fat in pot (it may
spatter). Cook, stirringfrequenfly, 6 minutes.
Stir in reserved chile-soaking liquid,
remaining 2 cups water, and cinnamon stick
and bring to a boil. Return ribs and bacon
to pot and braise, covered, in oven until ribs
are very tender,3Io 3a/q hours. Skim fat
from sauce.
co$i{ *EJ1NS lFdi"tir*E Fi*$ F$rA!51: Drain beans,
then return to pot and add fresh water
(8 cups), bay leaf, and 7z tsp salt. Bring to
a boil, then reduce heat and simmer,
uncovered, until beans arejust tender,
La/qIo 2 hours (depending on age
of beans). Drain just before serving.
uServe short ribs with beans.
fsofs' No!E$: Short ribs can be made 3 days
ahead and chilled (covered once cool).
. Beans can be cooked 3 days ahead and
chilled (do not drain). Reheat before
draininE. E

Beef & Black Bean Chiii with
Chipotie & Avocado
Serves four. slotted spoon. Add half of the

3 15-oz, cans black beans, onion and 7+ tsp' salt' and

rinsed and drained cook, stirring, until it begins

1 141/z-oz,can diced to brown and soften, about

tomatoes 3 minutes, Reduce the heat

1 medium chipotle plus 2 Tbs. to medium. Add the chili pow-
adobo sauce (from a can of der and cumin and cook for
chipotles in adobo sauce) 20 seconds. Add the remain-

2 Tbs. extra-virgin olive oil ing black beans, the pureed
1 lb. 850/o lean ground beef bean mixture, and the beef
Kosher salt to the pot and simmer for 1 0
1 large red onion, finely diced minutes, stirring frequently.
11/zTbs. chili powder Add half of the lime juice, half
2 tsp, ground cumin
1 rime, juiced of the cilantro' and salt and

7z cup chopped fresh cilantro l,:p!"t,l" 
o"ie' lf the chili is

Freshly ground oracx pepper thicker than you like' it may

1 ripe avocado, cut in a be thinned with water'

medium dice Meanwhile, in a small
bowl, mix the remaining lime

Put one-third of the beans juice and onion with the
into the bowl of a food pro- avocado. Season generously
cessor, along wiih the toma- with salt and pepper. Serve
toes and their juices, chipotle, the chili topped with the avo-

and adobo sauce. Process cado mixture and remaining
until smooth and set aside. cilantro.

Heat the oil in a 5- to
6-quart Dutch oven or similar
heavy-duty pot over medium-
high heat until ii's shimmering
hot, about 2 minutes. Add the
beef, season withl/z tsp. salt,
and cook, using a wooden
spoon to break up the meat,
until it loses its raw color,
about 3 minutes. Transfer the
beef to a large plate using a
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REAI,tY OtD-TASHIONID MARINATED RIB-EYI

AdaPted from Frank DeCailo
Time: About 20 minutes, plus marinating

r/z bottle rich, full'bodied red wine,
preferably Amarone

2 tablespoonssugar
6 whole cloves

1/2 teaspoon grated nutmeg
1/z teaspoon cinnamon

1 teaspoon orangezest
2 8-to 12-ounce rib-eYe steaks,

about 1/z-inch thick
Salt and PePPer.

1. Combine wine and sugar in a large pot

and bring to boil; lower heat and simmer

lor 10 minutes. Stir in cloves, nutmeg'

cinnamon and orange zest, and remove
pan from. heat to cool.

2. Put steaks in a large baking dish and

pour marinade overthem. Marinate

steaks in ref rigerator for at least several

hours and up to three daYs.

3. Take steaks out of the marinade,

season with salt and pepper, and cook

them in a very hot skillet, about 2 minutes

each side for medium rare' (You can grill

or broil them if you prefer.) Slice the meat

about 1/a-inch thick and serve.

Yield: 4 servings.

Short.Rib lambalaYa

I tablesPoonvegetableoil
2 pounds boneless countrY-

stvle Pork ribs, cut into

3 cloves garlic, Peeled
'1 cuP seeded and choPPed

green bell PePPer
3/, cup seeded and choPPed

canned tomatoes

4 cuPs chicken broth

% cuP choPPed fresh ParsleY

% cuP thinlY sliced green

onions, green and white Parts

21/z cu}s long-grain white rice

3
1/z

2

11/z

Vz

2-inch pieces

teasPoons salt

teaspoon f reshlY ground

black pepPer

teaspoons Tabasco

cups choPPed Yellow onions

cup choPPed celerY

L Heat the oil in a larse saucepan oYer medium-high heat"season the

ribs with 2 teaspoons s:ilt, 'i te'rspoon black PePpel and 1. teasp.o-on

Tabasco. Cook, covered, until *til bto*tttd on "ll sides' about 45

;i;;r' tr".rr.f.tl *ht" tt"nittg the meat as the hot oil can splatter'

r I Isinq a slotted ,ooorl' ,t"tt'fet tfrt tib' to a bowl and drain of{ all but

' ;:;ff#;;;1i;;;;p"' Add the onions and saut6' scraPins the

brou,n bits off the bottom, uniit t'""'lutent, 1b.out 
5 minutes' Add the

celerv and sarlic and 'nJ'fot 
z minutes' Add the beil peppers and saut6

;;iffi;.;;. nJJtr.'' tonatoes and ribs to the pot and.cook'

;;J, ;;.. *edi,m-lo* htat for 30 minutes' stirring occasionali'v' 
'

, i"t.lt'rft.bro,h "'''d 'i-*tt' 
tottt"d' for 30 minutes longer' Stir in

' ;. ;;;6 gr..t otio*,litt' 'rtt 
remaining salt' black pepper and

Tabasco. Bring to * uoiil"a toc,k' covered' ot'e' lo* heat r;ntil most o{

the liquid has absorbed, 25 to 30 minutes- 
-

,. R;;;;. from the heat and let sit' covered' for 5 minr"rtes' Season

to Laste with more "l;;;; ;tpP; r' Serrtes 6 to 8' Recipes adapted from

"Eula Mae's Co1'n X;t'b""" Uy f''to Mae Dorl and MarcelLe R'

Bienrettu

grilled lamb loin chops,which are milder
than other cuts of lamb.

2 garlic cloves

1Y2 tsp thyme leaves

7z tsphotred pepperflakes

1 Tbspcidervinegar
2 Tbsp extra-virgin olive oil

8 (1-inch-thick) lamb loin chops

" Prepare a gas grill for direct-heat cooking
over medium-high hea! see "Grilllng

Procedure," page 100.
r Mince and mash garlic to a paste with
7+ tsp salt, then whisk together with thyme,

red pepper flakes, vinegar, oil, l tsp
salt, and y2 tsp pepper. Coat chops with

marinade.

THYME-RUBBED LAMB LOIN *oilgrill rack, then grill chops, covered,

CHOPS turning occasionally, until grill marks

SERVES 4 appear and meat is cooked to desired

ACTTVETTME:20MtN STARTTOFINTSH;30MlN doneness, about6minutestotalfor
medium-rare. Transferto a plate and let

The hot, dry hillsides of the Mediterranean rest 5 minutes.

are fragrantwith warm, spicy wild thyme.
(The ancient Greeks even considered it a

stylish perfume.) Here the herb infuses

a suave, complementary marinade for
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TOM COL|CCHtO, BNC'91

Braised Short Ribs
ACTIVE: 1 HR; TOTAL: 3 HR PLUS

OVERNIGHT MARINATING

6 SERVINGS

cHEF wAy Tom Colicchio is a master with

meat, and his tender, succulent braised

short ribs are much in demand at his three

Craft restaurants. He marinates the short

ribs along with vegetables in wine, then

discards those vegetables and braises the

ribs with fresh vegetables.

EAsy wAy Use the same vegetables in the

marinade and the braise.

2 tablespoons canola oil

6 flanken-style short ribs with

bones, cut 2 inches thick
(about 4 pounds); see Note

Kosher salt and freshly ground pepper

I large onion, finely chopped

2 carrots, sliced

3 celery ribs, sliced

3 garlic cloves, thickly sliced

One 750-milliliter bottle dry red wine,

such as Cabernet Sauvignon

4 thyme sprigs

3 cups chicken stock

1. ln a largeskillet, heatthe oil. Seasonthe

ribs with salt and pepper. Add them to the

skillet and cook over moderate heat, turn-

ing once, until browned and crusty, about

18 minutes. Transfer the ribs to a shallow

baking dish in a single layer.

2. Add the onion, carrots, celery and garlic

to the skillet and cook over low heai, stirring

occasionally, until very soft and lightly

browned, about 20 minutes. Add the wine

and thyme sprigs and bring to a boil over

high heat. Pour the hot marinade over the

ribs and let cool. Cover and refrigerate

overnight, turning the ribs once.

3. Preheat the oven to 350". Transfer the

ribs and marinadeto a large, enameled cast-

iron casserole. Add the chicken stock and

bring to a boil. Cover and cook in the lower

third of the oven for 1/z hours, until the meat

is tender but not falling apart. Uncover and

braise for 45 minutes longer, turning the

ribs once ortwice, until the sauce is reduced

by about half and the meat is very tender.

4. Transfer the meat to a clean shallow bak

ing dish, discarding the bones as they fall

off. Strain the sauce into a heatproof mea-

suring cup and skim off as much fat as

possible. Pour the sauce over the meat;

there should be about 2 cups.

5. Preheat the broiler. Broil the meat, turn-

ing once or twice, until glazed and sizzling,

about 10 minutes. Transfer the meat to
plates, spoon the sauce on top and serve.

sERVE wrrH Mashed potatoes, buttered

noodles or crusty bread.

rore Flanken-style short ribs (short ribs

cut across the bones insiead of parallel to

them) can be ordered at butcher shops.

MAKE AHEAD The braised short ribs can

be prepared through Step 4 and refriger-

ated for up to 2 days.

wrrue Robust, black plum-inflected Span-

ish red: 2003 Museum Crianza Cigales.

7z teaspoon ground cloves

5 pounds flanken-style beef short

ribs,1 inch thick, boned and

trimmed of excess fat
2 tablespoons extra-virgin olive oil

I medium onion, thinly sliced

1 large carrot, thinly sliced

2 inner celery ribs, thinly sliced

2 garlic cloves, thickly sliced

2 cups dry red wine

2 cups beef stock or

low-sodium broth
7a cup sugar

1. Preheat the oven to 300". ln a spice

grinder, pulse the porcini, peppercorns and

salt to a fine powder. Add the coriander,

ginger, paprika and cloves and pulse to

combine. Rub the spice blend all over the

beef short ribs.

2. Heat the oil in a large skillet. Add the

short ribs and cook over moderate heat,

turning, untillightly browned allover, about

12 minutes; don't let the spices burn.

3. Scatter the onion, carrot, celery and

garlic in a medium roasting pan. Set the

short ribs on top, cover tightly with foil and

roast for about2l/z hours, until tender.

- 

4. Meanwhile, pour off the fat in the skillet

BraisedBeefShortRibs andreturnittohighheat.Addthewine,stock

with Six Spices and sugar and bring to a boil, scraping up

AcnvE: 30 MtN; rorAl: 3 HR any bits from the bottom of the pan. Sim-

4 s E R v r N G s mer over moderately high heat until reduced

rHE FooD ln addition to coriander, ginger, to 1 cup, about 15 minutes. Transfer the

paprika, cloves and black peppercorns, glazetoa heatproofcup.

Gallante adds a secret "spice" to the rub 5. Preheat the broiler. Transfer the short

for his succulent short ribs: ground porcini, ribs to a plate and pour the pan juices and

which adds earthiness to the rich meat. vegetables into a bowl. Skim off all of the

rHEwrNE Heartymeatdishesneedatan- fat.Transferthepan juicesandvegetables

nic red to cut their richness, but that opens to a blender. Add % cup of the glaze and

upthefieldtoall kindsof wines.Trya Bandol, puree the pan sauce until very smooth.

such as the 2006 Domaine Tempier or a 6. Return the short ribs to the roasting

California Rh6ne blend, such as the 2005 pan and brush with 1/+ cup of the glaze.

Vinum Cellars Red Dirt Red. Broil 8 inches from the heat for about 3

I tablespoon dried porcini minutes, until caramelized and sizzling.

mushrooms Turn the ribs and repeat the process with

172 teaspoons black peppercorns the remaining t/+ cup of glaze. Serve the

1 teaspoon kosher salt ribs with the pan sauce.

172 teaspoons ground coriander MAKE AHEAD The short ribs can be pre-

lYz teaspoons powdered ginger pared through Step 3 and refrigerated

lVz teaspoons smoked sweet paprika overnight. Broil just before serving.
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Asian-Glazed Braised
Short Ribs
Serves four to six.

4 to 5 pounds meaty bone-in beef short ribs'
preferably English style (see sidebar at
right)

1 tablespoon five'spice powder (see p' 67)

2 teaspoons kosher salt; more as needed

2 teaspoons light or dark brown sugar
1 teaspoon coriander seeds, toasted and

ground
7z teaspoon cumin seeds, toasted and ground

7z teaspoon coarsely ground black pepper

3 tablespoons Peanut oil
2latge yellow onions, coarsely chopped
3 large cloves garlic' smashed and peeled

2 tablespoons coarsely chopped fresh ginger

1 12-ounce bottle lager beer at room
temperature; more if needed

1 cup homemade or low-salt canned beel or

chicken broth; more if needed

2 tablespoons soy sauce
1 bay leaf
7+ cup honeY
2 tablespoons fresh orange iuice
2 tablespoons ketchup
1 teaspoon fish sauce

Rub the ribs a day ahead: Trim any excess

fat from the iop of each rib down to the first

layer of meat, but don't take off any of the sil-

verskin or the tough-looking bits that hold the

ribs together or onto the bone. Combine the

five-spice powder, salt, brown sugar, corian-

der, cumin, and black pepper in a small bowl'

Rub this mixture all over the ribs. Put the

ribs in a single layer on a tray or baking dish'

cover loosely with plastic, and refrigerate for

1 2 to 24 hours.
Cook the ribs: Place a rack in the lower

third of the oven and heat the oven to 300oF

Pat the ribs dry with a paper towel, but

don't rub off the spices. Heat 2 tablespoons

of the oil in a 5- to 6-quari Dutch oven (or

other heavy pot with a lid) over medium heat

until hot. Add only as many ribs as will fit

without touching, and brown them, turning

with tongs until nicely browned on all sides,

3 to 4 minutes per side. Transfer to a platter,

and continue until all the ribs are browned'

Pour off and discard most of ihe fat from

the pot. Add the remaining 1 tablespoon of

oil and return the pot to medium heat' Add

the onions, season lightly with salt and pep-

per, and cook, stirring occasionally, until

the onions soften and start to brown, 5 to 7

minutes. Add the garlic and ginger, and cook,

stirring, until fragrant, about 2 minutes more'

Add the beer and bring to a full boil over

high heat. Boil for 2 minutes' scraping the

bottom of the pot with a wooden spoon to dis-

lodge any caramelized bits. Pour in the broth

and soy sauce, return to a boil, and reduce

the heat to a simmer. Add the bay leaf. Return

the ribs to the pot, preferably in a single layer'

along with any juices. The ribs should be at

least three-quarters submerged in the liquid' lf

necessary, add a bit more beer or broth'

Crumple a large sheet of parchment and

smooth it out again. Arrange it over the pot,

pressing it down so it nearly touches the ribs,

allowing any overhang to extend up and over

the edges of the pot. Put the lid in place and

transfer the pot to the oven. Braise, turning

the ribs with tongs every 45 minutes, until the

meat is fork-tender and pulling away from the

bone, about 21/zhours.
Make the glaze: While the ribs are brais'

ing, measure the honey in a 1-cup liquid mea-

sure, add the orange juice, ketchup, and fish

sauce, and combine using a whisk or a fork'

Use tongs or a slotted spoon to carefully

transfer the ribs (meaty side up) to a flame-

proof gratin dish or a shallow baking pan that

is large enough to accommodate the ribs in

a single layer. Don't worry if some bones slip

out. Cover loosely with foil to keep warm'

Strain the braising liquid through a fine

mesh sieve into a 4-cup measuring cup'

pressing gently on the solids with a spoon to

extract the liquid. When the fat has risen to the

top, tilt the cup so you can spoon off as much

fat as you can. You should have about 1 cup of

thin bui flavorful sauce. lf necessaryr simmer

the sauce in a saucepan over medium-high

heat until the flavor is concentrated to your lik-

ing. Season to taste. KeeP warm.

Position a rack 6 inches from the broiler

and heat the broiler to high. Generously

brush the honey-orange juice glaze on the

tops of ihe ribs. Slide the ribs under the

broiler and broil until the surface of the ribs

develops a shiny, almost caramelized glaze

and you can hear them sizzle, about 4 min-

utes. Serve with the sauce on the side for

dipping, or drizzle it over the ribs.
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Glazed Asian Baby Back Ribs
ACTIVE: 30 MIN; TOTAL: 1 HR 30 MIN

4 SERVINGS

cHEF wAy Chau makes the fruily glazefor

these irresistible baby back ribs with

tamarind paste and shrimp paste, which

can be tricky to find.

EASY wAY We use mango chutney to re-

create the sweetness in the glaze for the

ribs, and Asian fish sauce to approximate

the flavor of shrimp paste.

t/+ cup ground coriander

7z teaspoon Chinese

five-spice powder

Kosher salt
2 racks baby back ribs

(about 4 pounds)
t/+ cup cider vinegar

3 tablespoons Asian

fish sauce
L/z cup mango chutney
L/+ cup Worcestershire sauce
1/+ cup plus 2 tablespoons

fresh lemon juice

1 tablespoon honey

1 teaspoon crushed red pepper
L/z cup packed cilantro leaves
r/z cup mayonnaise

2 tablespoons freshly
squeezed lime juice

1 tablespoon water

1. Preheattheovento350". lnasmall bowl,

combine the coriander and five-spice
powder with i tablespoon of kosher salt.

Rub the spice mix on both sides of the ribs

and transfer them to a large rimmed bak-

ing sheet. Add the cider vinegar and 2 table-

spoons of the fish sauce to the baking
sheet and cover with foil. Roast the ribs
for about t hour, until just tender.

2. Meanwhile, in a blender, combine the
mango chutney, Worcestershire sauce,

lemon juice, honey, crushed red pepper
and the remaining 1 tablespoon of fish
sauce and puree until smooth. Transfer

the glaze to a bowl.

3. Rinse out the blender. Add the cilantro
leaves, mayonnaise, lime juice and water
and puree the cilantro sauce until smooth.

Season the cilantro sauce with salt and

transfer to a serving bowl.

4. Remove the ribs from the oven. Preheat

the broiler and position a rack 8 inches

from the heat source. Pour off any liquid
on the baking sheet. Brush half of the
chutney glaze on the ribs and broil for
about 4 minutes, until they are sizzling
and browned. Turn the racks and brush
with the remaining glaze. Broil for 4 min-

Short Rib Stew
ACTTVE: 45 MIN; TOTAL: 3 HR 30 MIN

8 SERVINGS

When Stowell was growing up, his father

was the family cook; beef stew was one of

his specialties. U nlike his dad, who favored

rump roast, Stowell uses short ribs, a

marbled cut that turns fabulously succu-

lent and tender when slow-simmered.

372 pounds boneless beef short ribs'

cut into LVz-inch pieces

L/+ cup all-purpose flour

3 tablespoons extra-virgin olive oil

2 cups dry red wine

3 cups veal or chicken stock

6 carrots, cut into Vz-inch dice

LVz pounds Yukon Gold Potatoes,
peeled and cut into |z-inch dice

3 medium parsnips, Peeled and

cut into 7z-inch dice

1 large onion, cut into l-inch dice

Vz pound cremini

mushrooms, quartered

1 tablespoon thyme leaves, chopped

8 sage leaves, coarselY choPPed

Kosher salt and freshly ground pepper

1. ln a large bowl, toss the short ribs with

the f lour. ln a large enameled cast-iron cas-

serole, heat the oil. Working in batches,

cook the short ribs over moderately high

heat until browned all oven about 6 min-

utes per batch. Discard the oil.

2. Return the meat and any juices to the

casserole. Add the wine and boil until

reduced by half, 8 minutes. Add the stock

and bringto a simmer. Cover and cook over

low heat until the meat is tender, 2 hours.

3. Skim any fat from the stew. Stir in the

carrots, potatoes, parsnips, onion, mush-

rooms, thyme and sage. Cover and simmer

over low heat until the vegetables are ten-

der, about 35 minutes. Season with salt

and pepper and serve.

wtue Juicy, berry-rich Shiraz: 2006 Black

Box Central Coast.
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4 poundsT-bonesteaks
1 tablesPoon olive oil

Fleur de sel.

1. Cut meat off bones; discard bones'

Trim fat and sinew from around meat'

Slice meat into strips t/a inch thick' Cut

strips crosswise into t/e-inch dice,

disoarding fat and sinew. Using a large

chef's knife, finely chop meat. Shape

meat into 4 patties about 9a inch thick'

2. Heat olive oil in a large cast-iron skillet

over medium-high heat until just smoking'

Add burgers and cook for about 2 minutes

on each side for rare or 3 minutes for

medium rare. Sprinklewith fleur de sel

and serve.

Yield: 4 servings.

Pan-Seared Pork Chops with
Green Peppercorn Sauce
ACTIVE: 45 MIN; TOTAL: 1 HR 45 MIN

4 SERVINGS

When Molina arrived in ltaly, he had suc-

culent pork chops wrapped in thin layers

of lardo (cured pork fat) at La Locanda

della Ribollita in Chiusi. lf lardoishardlo
find, substitute pancetta (cured pork belly

rolled into a log); unfurl the slices into long

strips before wrapping the chops.

Eight 6-inch-long rosemary branches

4 garlic cloves-2 minced,2 crushed
1/z cup extra-virgin olive oil

Four 3/+-inch-thick boneless pork chops

Salt and freshly ground black pepper

8 very thin slices of /ardo

(see Note) or unrolled pancetta
L/z cup dry white wine

1 cup low-sodium chicken broth

Finely grated zest of 1 lemon

Ya teaspoon crushed red pepper

2 tablespoons green peppercorns

in brine, rinsed

T-BONE STEAK BURGIR

Adaited from Yves-Marie Le Bourdonnec
Time: t hour

1. Using your fingers, strip off the leaves

from the bottom 4 inches of the rosemary

branches and finely chop enough leaves

to make 2 tablespoons. ln a large, shallow

dish, mix the chopped rosemary with the

minced garlic and 7+ cup of the olive oil.

Season the pork chops with salt and black

pepper. add them to the rosemary mari-

nade and turn to coat. Let stand at room

temperature for I hour.

2.Wrap 2 slices of lhe lardo around the

edge of each pork chop and secure with

a toothpick. On the side opposite the

toothpick, skewer each of the chops with

2 stripped rosemary branches.

3. In a large skillet, heat 3 tablespoons of

the olive oil. Add the pork chops and cook

over moderately high heat until richly

browned on the bottom, about 3 minutes.

Turn the chops and cook over moderate

heat until browned on the second side and

just cooked through, about 4 minutes

longer. Transfer the pork chops to a platter

and keep warm.

4. Pour off the fat in the skillet and add

the remaining 1 tablespoon of olive oil.

Add the crushed garlic and cook over

moderately high heat untilgolden brown,

about l minute. Add the wine and boil over

high heat, scraping up the browned

bits from the bottom of the skillet, until

reduced to 2 tablespoons. Add the chicken

broth, grated lemon zest and crushed red

pepper and boil until reduced to t/z cup,

about 8 minutes. Remove from the heat.

Discard the crushed garlic and stir in the

brined green peppercorns. Season with

salt and black pepper. Remove the tooth-

picks from the pork. Spoon the sauce over

the chops and serve.

nore Lardo is available at ltalian markets

and specialty-food shops.

wrrue Though Umbria is known for local

grape varieties, such as Grechetto, it's also

a good source for affordable, juicy [/erlot.
Merlots from central or northern ltaly

have a lightly peppery finish that makes

them a natural match for this pork dish.

Try the plummy 2006 Falesco or the black

cherry-rich 2006 Barbi.
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for 25 to 30 minutes, until crisp around the
edges. Slide the farinata onto a board; cut
into wedges. Sprinkle with pepper; serve.

Corzetti Pasta with Veal Ragr)
ACTTVE: 30 MtN; TOTAL: 2 HR 30 MtN

6 SERVINGS

Corzetti arecoin-shaped pasta dating back

to the days ofthe Genovese Republic, when
they were embossed with the family crest
and served at festive meals.

1 ounce dried porcini mushrooms
3 cups hot water

r/+ cup extra-virgin olive oil
1 sweet onion, cut into 7a-inch dice
2 carrots, cut into Vz-inch dice
L celery rib, cut into Vz-inch dice

Two 3/+-pound veal shanks (about
172 inches thick), meat cut into
2-inch pieces and bones reserved

Salt and freshly ground pepper

All-purpose flour, for dusting
1 cup dry red wine

One l4-ounce can peeled ltalian
tomatoes, crushed by hand

1 marjoram sprig, plus

1Vz teaspoons chopped leaves

1 pound corzetti or pappardelle

Shaved Parmigiano-Reggiano

cheese, for serving
1. ln a large measuring cup, soak the
porcini in the hot water until softened, 15

minutes. Using a slotted spoon, scoop out
the mushrooms and squeeze the liquid
back into the cup. Chop the mushrooms.

2. Meanwhile, rn a large enameled cast-
iron casserole, heat 2 tablespoons of the
oil. Add the onion, carrots and celery and
cook over moderate heat, stirring until
softened,6 minutes; spoon onto a plate.

3. Add the remaining 2 tablespoons of
oil to the casserole. Season the veal with
salt and pepper and dust with flour. Add
the meat and bones to the casserole and
cook over moderately high heat, turning
once, until browned, 10 minutes. Add the

wine and cook, scraping up any bits, until
nearly evaporated, about 5 minutes.
4. Return the vegetables to the casserole.
Add the tomatoes, marjoram sprig and
porcini. Slowly pour in 2 cups of the porcini

liquid, stopping when you reach the grit.
Season with salt and pepper and bring to
a boil. Coverand simmerover very low heat
until the meat is very tendel 2 hours. Scoop
the marrow from the bones and stir it into
the ragi. Discard the bones and marjoram
sprig and stir in the chopped marjoram.
5. ln a large pot of boiling salted water,
cook the pasta until al dente. Add the pasta

to the ragir and toss gently. Serve in deep
bowls, passing the cheese on the side.

Pork Lo Mein with Seared
Scallions & Shiitakes
Seryes three to four.

You can usually find Chinese noodles
in the produce section of the supermarket.

3/+ tb, boneless pork country-style ribs,
cut into 7+-inch-wide strips

21/zTbs. soy sauce; more to taste
2 Tbs. dry sherry
1 tsp. cornstarch
2 Tbs. plus 1 tsp, kosher salt
9 oz, fresh Chinese noodles
5 Tbs. canola or peanut oil
6 oz. scallions (14 to 16 medium), trimmed

and cut into 2-inch pieces
SVzto 4 oz. shiitake mushrooms, stemmed,

caps thinly sliced (2 cups)
1 Tbs, minced fresh ginger
2 medium cloves garlic, minced
7+ tsp. crushed red pepper flakes
3 cups thinlysliced napa cabbage (about 6 oz.)
2 cups mung bean sprouts, rinsed
2 tsp, Asian sesame oil

ln a medium bowl, toss the pork with 1 Tbs. of
the soy sauce, 1 Tbs. of the sherry, the corn-
starch, and 7+ tsp. of the salt. Refrigerate for at
least 15 minutes and up to t hour.

Bring 2 quarts of water to a boil in a large
pot. Add 2 Tbs. of the salt and cook the noodles,
stirring occasionally, until just tender, about
3 minutes. Drain in a colander and run under

cold water until the noodles cool to about room
temperature. Turn the noodles out onto a baking
sheet lined with paper towels to dry.

HeaI 11/z Tbs. of the oil in a 12-inch non-
stick skillet over medium heat. Add the noodles
and cook, tossing occasionally, until golden
and slightly crisp, about 6 minutes. Meanwhile,
replace the damp paper towels on the baking
sheet with dry ones. When golden, transfer the
noodles to the dry towels.

Heat 11/z Tbs. of the oil in the nonstick skillet
over medium-high heat until shimmering hot.
Add the pork and cook, tossing often, until
browned and just cooked through, 2 to 3 minutes.
Transfer to a plate or bowl. Pour the remaining
2 Tbs. oil into the skillet and then add the scai-
lions, mushrooms, and % tsp. of the salt. Cook,
stirring occasionally, until browned, 3 to 4 minutes.
Add the ginger, garlic, and pepper flakes and
cook, stirring, until fragrant, OO to 6O seconds.
Add the cabbage, bean sprouts, and the remain-
ing 7z tsp. salt. Cook, stirring often, until the
cabbage just starts to soften, 1 to 2 minutes.

Add the noodles and pork to the pan and
cook, stirring, until heated through, 1 to 2 min-
utes. Add the remaining 11,/2 Tbs. soy sauce, the
remaining 1 Tbs. sherry, and the sesame oil and
cook, tossing the ingredients, for 1 minute more.
Serve immediately. Add more soy sauce to taste
or pass the soy sauce at the table.
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Asian Pork, Mushroom and Noodle Stir-Fry

.. \ TOTAL: 45 MIN

E,l o ..*u,"o,
This stir-fry calls for succulent pork ienderloin, shiitake, bok

choy and chewy noodles-either Japanese curly noodles (avail-

able in the international aisle of supermarkets) or insiant ramen'

8 ounces Japanese curly noodles or instant ramen

s/+ cup chicken stock or low-sodium broth

3 tablesPoons soy sauce

I tablespoon Shaoxing or dry sherry

2 teaspoons Asian sesame oil

Vz teaspoon crushed red PePPer

lVz teaspoons cornstarch

1 tablesPoon water

3 tablesPoons vegetable oil

3 large garlic cloves, thinly sliced

2 large eggs, beaten

I pound pork tenderloin, cut into Vz-inch dice

Kosher salt and freshly ground pepper

10 ounces shiitake mushrooms, stemmed and thinly sliced

2 heads baby bok choy, sliced crosswise V+ inch thick

1. Cook the noodles according to the package directions' then

drain and rinse under cold water. ln a measuring cup, mix the

stock with the soy sauce, Shaoxing, sesame oil and crushed red

pepper. ln a small bowl, mix the cornstarch with the water'

2. ln a very large skillet, heat 2 tablespoons of the vegetable oil'

Add the garlic and cook over moderate heat until golden' about

3 minutes. Using a slotted spoon, transfer the garlic to a plate' Add

the eggs to the skillet and cook, stirring frequently, until set' about

1 minute. Transfer the eggs to the plate Season the pork with

salt and pepper. Add the pork to the skillet and stir-fry over mod-

erately high heat until browned and just cooked through' about

3 minutes. Transfer the pork to the plate with the garlic and egg'

3. ln the same skillet' heatthe remaining ltablespoon of oil Add

the mushrooms, season with salt and pepper and cook over mod-

erate heat until tender, about 4 minutes. Add the bok choy and

cook until softened, about 3 minutes Add the noodles and soy

sauce and cornstarch mixtures and cook over moderate heat'

tossing, until the sauce thickens, about 2 minutes Add the garlic'

egg, pork and any accumulated juices and cook, tossing until the

pork is heated through, 1 minute. Transfer to bowls and serve'

wrNE Floral Pinot Noir: 2007 Mt. Difficulty Central Otago'

STIR.FRIED PORK WITH LONG BEANS
Adapted f rom Prasan Fargrajang, The Thai House, Bangkok, Thailand
SERVES 3 OR 4 (MAIN COURSE)

ACTIVETIN4E:1 HR STARTTO FINISH:1 HR

Pounding the spice paste with a mortar and pestle is hard work, but
Pip insists that's what brings out all the nuanced flavors. Our advice:
Make a few batches of the paste and freeze them for another time. For
sources for the Thai ingredients, see Shopping List, page 206.

FSR S€AS*$IING PASTT

1 stalk fresh lemongrass, root end trimmed and I or 2 outer
layers discarded

3 (2- to 3-inch) dried hot Thai chiles, including seeds
3 tablespoons minced shallot
2 tablespoons minced garlic
2 tablespoons shrimp powder or 1% tablespoons dried peeled

shrimp (see cooks' note, below)
1 teaspoon minced cilantro root or stem
1 teaspoon minced Kaffir lime zest or regular lime zest
I teaspoon minced peeled galangal (fresh or thawed frozen)
1 teaspoon kosher salt
5 black peppercorns

I teaspoon Thai shrimp paste

FOR BHANS AND PORK

Vz lb long beans or green beans, cut into f-inch pieces
7+ lb boneless pork shoulder
3 tablespoons peanut orvegetable oil
1 tablespoon Asian fish sauce
1 tablespoon packed grated palm sugar or light brown

sugar
3 medium Kaffir lime leaves (fresh or thawed frozen;

2 sections each), ribs discarded and leaves minced
f*UlPlvlEt{t a smooth stone mortar and pestle

ftidr*iki"i'd; i4ii ce't' ta ni e s ioon I e m o n gra ss f ro m root e n d' *
Put minced lemongrass and remaining paste ingredients ;
in mortar and vigorously pound io a smooth paste using pestle

(most chile seeds should be crushed), 6 to 8 minutes.

C$OK BfAf-l$ AH$ FSRKi Cook beans in a medium saucepan

of boiling salted water (1 teaspoon salt for 2 quarts water),

uncovered, until crisp-tender, about 3 minutes. Drain and transfer

to a bowl of cold water to stop cooking' Drain again'

bPat pork dry, then cut across the grain into /a-inch-thick slices

(about2bylinch).
pHeat oil in a 12-inch skillet over high heat until it shimmers, then

cook seasoning paste, stirring constantly, until fragrant, about

1 minute, Add pork, tossing to coat, then spread out in skillet and

brown, turning occasionally (to keep paste from burning),

aboul2minutes. Add fish sauce, palm sugar, and beans and cook,

tossing, until pork is just cooked through and beans are hot,

about 1 minute. Remove from heat and toss with lime leaves'

fo$Ks'NOT[si lf using dried shrimp, grind to a powder in an

electric coffee/spice grindet or use mortar and pestle'

. Seasoning paste can be made ahead and chilled, covered, up

to 1 week or frozen 1 month'
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Secrets
, 

', t* g*c'egegs : 'rr.r 'l

: , SlarI by csatin$,ia.ilavorful slesk with , . '

plenty of cracked black pepper (poivre),

cook it until well browned, and drizzle,it

with a rich Cognac pan sauce-it's that

eimple. Here's how to getJhe bestJlavor;

The pepper Large, coarse pieces of
pepper are better lhan fine ones, as ihey
offer texture and crunch'wilhout over-
powering the dish-ihe finer the pepper,

lhe more pqngent ite flavor.

The:meat The full flavor and slight chew
of top loin (also known as New York strip

steak) is perfect for this dish. Pricey fiiet

mignon offers iender texture but lacks

some of the flavor.

The technique Sear the steaks in a

very hot skillet first to get a rich, brown
- crusti then finiOh them in the oven to

Steak au Poiwe with
Serves four.

lf you want to dress things up,
try an intense, exotic variety of
black pepper like Malabar (see
From Our Test Kitchen, p. 78,
for information on peppercorn
varieties). Serve with a green
salad and french fries or roasted
potatoes.

1 Tbs. whole black peppercorns
2 tsp, chopped fresh thyme
Kosher salt
Two 1 %-inch-thick boneless

New York strip steaks (about
2 lb, total), trimmed of excess
fat and cut in half crosswise

1 Tbs, canola or grapeseed oil
2 Tbs, unsalted butter
7+ cup finely diced shallot

(about 1 large)
7s cup plus 1 tsp, Cognac or

brandy
% cup heavy cream
1 Tbs. chopped fresh tarragon

Crack the peppercorns with
a mortar and pestle, lt's fine if
some are just broken in half and
others are smaller; the important
thing is to crack them all. lf you
don't have a mortar and pestle,
crack the peppercorns on a cut-
ting board, crushing them wiih a
meat pounder or the bottom of a
small heavy skillet or saucepan.

Sprinkle 1 tsp. of the thyme
and I tsp. salt evenly on both
sides of the steaks and then pat
the peppercorns on both sides
to create a thin crust. Let the
steaks sit at room temperature
for 30 minutes.

Position a rack in the center
of the oven and heat the oven
lo 425"F.

Turn on the stove's exhaust
fan. Heat a heavy-duty 10- or

Cognac Fau-e
1 1-inch ovenproof skillet (prefer-
ably cast iron) over medium-high
heat for 2 minutes. Add the
oil; when it's shimmering hot,
arrange ihe steaks in the pan
and cook until the bottom sides
are nicely browned and release
easily from the pan, 2 to 3 min-
utes. Flip the steaks and cook
the other sides until browned,
2 to 3 minutes more.

Transfer the skillet to the
oven and cook the steaks until
an instant-read thermometer in-
serted in the center reads 1 25oF
for rare, 130'F for medium rare,
and 135oF for medium, 4 to
7 minutes. Transfer the steaks
to a plate and tent with foil.

Pour off any fat lefi in the pan,
but not the browned bits. Melt
ihe butter in the skillet over me-
dium heat. Add the shallot and
cook, stirring and scraping the
bottom of the pan, until softened,
about 2 minutes. Remove the
pan from the heat to avoid any
flare-ups and carefully add
l/s cup of the Cognac. Return the
pan to medium heat and cook
until the Cognac reduces to a
glazy consistency, 1 to 2 minutes.

Add the cream, tarragon, the
remaining 1 tsp. thyme, and any
accumulated juices from the
resting steaks. Bring to a boil,
reduce to a simmer, and cook,
stirring frequently, until slightly
reduced, 1 or 2 minutes more.
Stir in the remaining 1 tsp.
Cognac and season to tasie
with salt. Spoon the sauce over
the steaks and serve.

browir
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Spanish-Style Beef Brisket
ACTIVE: 1 HR; TOTAL: 7 HR PLUS

OVERNIGHT MARINATING

1.2 SERVINGS

Aidells recommends letting the brisket rest

in the braising liquid overnight, then reheat-

ing the sliced meat in its sauce, which will

have thickened as it rested. "This is one

recipe that's actually much better the next

day," he says. He also likes to make this

sherry-spiked brisket with bison, which has

a sweeter. richer flavor than beef.

2 tablesPoons sweet Piment6n de

la Vera (smoked SPanish PaPrika)

Salt and freshly ground black pepper

One 6Vz-Pound beef brisket

2 tablespoons extra-virgin olive oil

2 large onions, thinlY sliced

6 large garlic cloves, choPPed

2r/2 cups chicken stock or

low-sodium broth

One L -ounce can diced tomatoes

2 tablespoons sherrY vinegar

2 teaspoons thyme leaves

2 bay leaves

Large pinch of saffron threads

LL/2 cups dry sherrY
L/z cup pitted Spanish green olives

1. Preheattheovento325". lnasmall bowl,

mix the paprika with l teaspoon of salt and

2 teaspoons of black pepper. Rub the sea-

sonings all over the brisket. Heat the oil in

a large roasting pan set over 2 burners. Add

the brisket and cook over moderately high

heat, turning once, until lightly browned on

both sides, about 3 minutes per side. Trans-

fer the brisket to a Platter.

2. Add the onions and garlic to the pan

and cook over moderately low heat, stir-

ring, until softened, about 10 minutes. Add

the chicken stock, tomatoes, sherry vinegar,

thyme, bay leaves, saffron and sherry and

bring to a boil over high heat. Return the

brisket to the pan and cover tightly with

foil. Braise in the oven for 3 hours or until

tender, turning the meat once and basting

it occasionally with the pan juices. Add the

olives after the first 1% hours.

3. Transfer the brisket to a platter and cover

with foil. Strain the pan juices into a large

saucepan, reserving the olive-and-onion

mixture. Spoon off the fat. Boil the juices

until reduced to 3 cups, about 20 minutes.

Return the ollve-onion mixture to the sauce-

pan and season with salt and pepper.

4. Thinly slice the brisket across the grain

and return to the roasting pan, keeping the

shape of the brisket intact. Spoon the pan

juices on top. Cover with foil and braise for

25 minutes, until heated through and very

tender. Serve the brisket in its juices.

MAKE AHEAD The brisket can be refriger-

ated for up to 4 days. Rewarm in the oven

before serving.

wtHE Several top California producers

have started experimenting with Spanish

grape varieties such as Tempranillo; its

bright cherry f ruit and medium body make

it ideal for this Spanish-influenced brisket.

Two bottlesto look for:the silky 2004 Clos

du Bois Reserve and the tobacco-scented

2005Villa Creek Mas de Maha, blended with

a bit of Grenache and Mourvddre. o

VENISON RACK WTH PEARS
AND CRANBERRIES

WF{AT'Y#u $dgffim
z pounds venison rack.
frenched

4 Bosc pears, peeled, cored
and diced
1 Cup cranberries
r cup peeled pearl onions,
blanched
z tablespoons olive oil
z tablespoons butter
Salt and pepper to taste

For the marinade:
I cup celery diced
I cup onions, diced
I cup carrots, diced
5 garlic cloves, peeled and
crushed
4 bay leaves
z cups red wine
1 teaspoon black PePPercorns
z star anise
z cloves
A grating of nutmeg

WHAT Y#[' &*
Place all the ingredients for
the marinade in a bowl and
immerse the rack in it. WraP
and refrigerate overnight.

The next day, remove the
rack from the marinade, dry
well and set aside. Boil the
marinade until reduced bY
half, strain to remove all vege-
tables and debris, and set
aside.

Heat a skillet, add some oil
and butter, season the rack
with salt and pepPer and sear
until golden brown.

Place the skillet in a Preheat-
ed oven at 375 E and cook un-
fll done to your liking, about
seven minutes for rare, 15 for
medium, zo for medium well.
Remove from the oven and let
rest, wrapped in tinfoii'

Place the Pears, cranberies
and blanched pearl onions in
the skillet, and sautd for two
minutes at high heat. Pour the
marinade juices in and reduce
the mixture by hall or until
creamy looking.

Cut the rack into choPs and
serve drizzled with the sauce.

A good accomPaniment for
this dish would be squash, Po-
lenta, mashed Potatoes, roast-
ed root vegetables of anY kind,
or cabbage.

Serves 4
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Baked Orecchiette
with Pork Sugo
ACTIVE: 1 HR; TOTAL: 4 HR

8 SERVINGS

ln ltalian cuisine, a sugois a gravy orsauce.

Here, Stowell prepares a porksugo by brais-

ing pork shoulder until it almost falls apart,

shredding it in a food processor and mixing

it with a red-wine-and-tomato sauce; then

he bakes it with orecchiette under a top-
ping of Parmigiano cheese until crispy. The

dish is an excellent alternative to the usual

baked pasta, because it's not as heavy and

cheesy but still delicious and satisfying.

37+ pounds boneless pork shoulder,

cut into L-inch pieces

Kosher salt and freshly
ground pepper

3 tablespoons extra-virgin

olive oil

4 carrots, cut into V+-inch dice

4 celery ribs, cut into V+-inch dice
1 large sweet onion, cut into

V+-inch dice

4 garliccloves,very

finely chopped

One l4-ounce can diced tomatoes
LVz cups dry red wine

4 thyme sprigs

5 cups chicken stock or
low-sodium broth

2 tablespoons chopped

flat-leaf parsley

I tablespoon chopped oregano

7z teaspoon crushed red pepper

172 pounds orecchiette reduced by half. about 5 minutes. Add the 5 minutes;drain wellldd the orecchiette
2 cups freshly grated Parmigiano- stock and bring to a boil. Cover and sjm- to the casserole and toss with the pork

Reggiano cheese (7 ounces) mer over low heat until the pork is very sauce. Scrape the pasta into a very large
1. Seasontheporkwithsaltandpepper. tender,about2hours. bakingdishandsprinklealloverwiththe
ln a large enameled cast-iron casserole, 2. Using a slotted spoon, transferthe pork Parmigiano-Reggiano. Bake the casserole
heat the olive oil until shimmering. Add and vegetables to a food processor; dis- in the upper third of the oven for about
the pork in a single layer and cook over card the thyme sprigs. Pulse just untilthe 35 mrnutes, untilgolden brown on top and
moderately high heat until the pieces are pork is shredded. Scrape the shredded bubbling. Let the baked pasta stand for
golden brown all over, about 12 minutes. pork and vegetables back into the cas- 10 minutes before serving.
Add the carrots, celery, onion and garlic serole. Stir in the chopped parsley, oreg- SERVE wtrH Green salad.
and cook until softened and browned in ano and crushed red pepper and season MAKE AHEAD The porksugo can be refrig-
spots,aboutSminutes.Addthetomatoes with salt and pepper. erated for up to 2 days. Reheat before
and their juices and bring to a simmer. 3. Preheat the oven to 375". ln a large pot tossing with the orecchiette.
Add the red wine and thyme sprigs and of boiling salted water, cook the orecchi- wrrue Rich, black-fru jted Amarone Clas-
cook over high heat until the wine is ette until it is still firm to the bite, about sico: 2004 Masi Costasera. >
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Sout6ed Posio with Lobsler

Serves 6

Active time: 1% hr Start to finish: 2 hr

This Catalan specialty could be de-

scribed as a pasta cooked like a rice
dlsft. Arrossej at is Catalan for
"golden" and refers to the technique
ofsautting noodles in oil until golden

brown before simmering them infish
stock. The dish is usually prepared in
a glazed earthenware casserole
known as a cassola, but You can

substitute an ovenproofskillet or
sauti pan with great results.

The base ofour intenselYflavored
dish is a sofregit-onion slow-cooked
with tomatoes and often garlic and

her b s-t h e foundation fo r a lm o s t
every sauce and stewed dish in the

region's cooking.

4 (1- to l%-lb) live lobsters
lz cuP dtY white wine
7+ teasPoon crumbled

saffron
6 tablespoons olive oil
1 large onion' sliced
1 bay leaf
1% lb vine-ripened tomatoes,

peeled, seeded, and
coarsely choPPed

2 garlic cloves, choPPed
I lb angel's hair Pasta nests

or.fideos (/ideus in Catalan)
coils, broken in half' or
capellini, broken into
2-inch lengths

2 tablesPoons choPPed fresh
flat-leaf ParsleY

Prepare lobsters:
Fill an 8-quart pot three fourths full

with salted water and bring to a boil.
Plunge 2 lobsters headfirst into water
and boil, covered, 3 minutes. Transfer

GOURMETi MARCH 2OOO

with tongs to a colander to cool. Re-
peat with remaining 2 lobsters in same
manner.

When lobster is cool enough to
handle, remove meat from shells,
catching juices in a separate bowl.
Add shells to bowl with juices. Cut
meat into 1-inch pieces and chill 1ob-

ster, covered.
Make stock:
Stir together wine and saffron and let

mixture steep 10 minutes. Bring wine
mixture, l4 cups water, and lobster
shells with juices to a boil in 8-quart
pot. Boil until liquid is reduced to
about 8 cups, about I hour. Line a

sieve with cheesecloth and set over a

bowl. Pour stock through sieve, then
discard solids.

Make sofregit;
While stock reduces, heat 2 table-

spoons oil in a heavy skillet over low
heat until hot, then cook onion with
bay leafuntil onion is very soft and
browned, about 45 minutes. Add toma-
toes and garlic and cook, stirring fre-
quently, until sofregil is very thick,
about l5 minutes. Discard bay leaf.

Cook pasta:
Preheat oven to 400'F.
Heat 1 tablespoon oil inacassola or

an ovenproof 12-inch heavy skillet
over moderately low heat until hot
but not smoking, then cook pasta in 4
batches, stirring, until golden brown.
Transfer pasta to a bowl as browned
and add an additional tablespoon oil
for each batch.

When all ofpasta is browned, return
to pan and stir in sofregil and 4 cups
stock (if using a cassola, :use 4/z crps
stock; you'll need more liquid because
ofthe dish's straight sides). Reserve re-
maining stock for another use. Bring
pasta mixture to a simmer, then contin-
ue to simmer, covered, 4 minutes. Stir
in reserued lobster and season with salt
and pepper.

Transfer pan, uncovered, to middle
of oven and bake 1 0 minutes, or until
liquid is absorbed and top ofpasta is
crisp. Stir in parsley.

Cooks' notes:
. Lobster and stock may be prepared
1 day ahead, cooled completely, then
chilled, covered.
. Leftover stock, which is wonderful
for lobster bisque or as a base for a

s auc e ar mo r ic aine, keeps, frozen,
3 months.
. Sofregit can be made 1 day ahead
and chilled, covered.
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OVE,N-POACHED FISH IN OLIVE, OIL
PAN-SE,ARE,D HALIBUT \(/ITH

SALSA VERDE.j

Serves 4

Active time: 15 min Start to finish: 1% hr

74 cup capers (preferably in salt)' rinsed.

z:i ti Oi".tt-lrti"t; scod or halibut fillets

lV, Urg"lemons, thinly sliced crosswise

7+ cuP fresh flat-leaf ParsleY

2 cuPs extra-virgin olive oil

Preheat oven to 250'F'
Chop half of capers and pat fish dry' Sprinkle fish with

lr;";;;;;t tJ 
""a 

% teaspoon pepgel3nl.t"t stand 10

minutes at room temperature Arrange half-of lemon slices

ilil;;it an 8-incir square glass biSh3 dishandllTg:
fitft i" I layer over lemon.'Top with all of capers' t:T,?t:]19

l lemon
2 teasPoons drained capers

% teasPoon minced garlic
,2" 

"of 
pro. 1 tablespoon extra-virgin :l:::tt

2 taUiespoons chopped fresh cilantro spngs

i iuur"t'poo"s chopped fresh parsley leaves

,*. tZ-i""tt-,hick halibut steaks with skin

(about 1 Pound total)

Garnish: lemon wedges

Grate enongh zest trom lemon to measure 7z teaspoon and

.o;;;;';;;i;;p""" j;i;; chop capers and'in a smal1

howl whisk together witi).rt, i.roo"1"ice, garlic, and salt
"*O 

o.oo., toiu"t' 'q'aa Z cup oi1 in a slow stream' whiski'ng

H.ili;;;tilblended whisk in herbs'

Pat halibut dry and season with salt andpepper' In a non-

stick skillet ir.ut ..-uirin"g tablespoon gL1 o":t moderate

heat until hot but not smo'ki?g and ctok halibut' turnine once'

until solden brown on;;;;"';;tt and just cooked through'

*::,.1."il1il|T ll$. u with s a /s a y e r d e andgamished with

lemonwedges' Serves 2'

ffi; ;hc,es, and 3 ta!.!.q.rpoons parsley' then pour oil over

i^r^ p^t.^ i- mirlrlle "tnv.n. 
uncovered, until fish just flakes

fish. Bake in middle of oV€n;

and is cooked th
Serve fish wi

spooned over. S

i to 17+ hours
n slices, caPers, and oil

tablespoon ParsleY.@

GRITLED SEA BASSWITH
OREGANO AHD TOMATOES

6 SERVINGS

4 tablesPoons olive oil

4 garlic cloves, minced

6 6- to 8'ounce sea bassfillets

5 ounces fresh shiitake mushroons'

stems discarded, caps sliced (about

3 cuPs)

4 latge Plum tomatoes, chopped

3/a cup pitted brine-cured black olives

(such as Kalamata), halved

Y+ cuP choPPed fiesh oregano

2 tablespoons chopped fiesh parsley

2 tablesPoons fresh lemon iuice

3 anchovYfillets, minced

1 tablespoon drained caPers

Prepare barbecue (medium'hiBh heat)' Mix 2

tabiespoons oil and half of minced gatlic in

small lowl. Btush gatlic oil on both sides of

fish. Sprinkle fish with salt and peppet'

Heat 2 tablespoons oil in large nonstick

skillet over medium'high heat' Add mush-

rooms and remaining garlic; saut6 5 minutes'

Add tomatoes and next 6 ingtedients' Reduce

heat to medium-low; cook 5 minutes to blend

flavors' Season sauce with salt and peppet'

Remove from heat' Cover and keep warm'

Grill fish iust until opaque in center'

about 3 minutes per side' Transfer to plates'

Top with sauce and serve'

CHILISHRIilIP
Time: 20 minutes

2-inch piece ginger, peeled
garlic cloves, peeled and lightly
crushed
shallots, peeled and roughly chopped
fresh smalt chilies like Thai, or seed-
ed and stemmed dried red chilies or
dried red chili flakes to taste
tablespoons corn, grapeseed or other
neutral oil
tablespoons tomato paste, or I medi-
um tomato, chopped

2

I
I

tablespoons fresh lime Juice
tablespoons nam pla (fhai fish
sauce)
teaspoons soy sauce
tablespoon sugar
to ltl pounds small peeled shrimp.

l. Mince ginger, garlic, shallots and chilies
in food processor.

2. Put oil in wok or large skillet and turn
heat to medium-high; a minute later, add
minced spices and cook, stirring constantly,
for about 30 seconds.

3. Stir in tomato paste, lime juice, nam pla,
soy sauce, sugar and 2 tablespoons water.
Add shrimp and coat with sauce. Cook just
until sauce is bubbling and shrimp turns
pink, about 5 minutes.

4. Serve over rice or noodles

Yleld: 4 servings.

I
3

2

4

3

t-

2

2

162



Farmesan'Roasted
Sea Bass with

Lobster WhiPPed Potatoes

8 SERVINCS

LOBSTER MEAT AND LOBSTER STOCK

12 cups water
1 medium onion, coarsely chopped

1 bay leaf

2 13/4-Pound live lobsters

2 tablespoons olive oil

172 cups dry white wine

WHIPPED POTATOES

1y2 pounds Yukon Cold potatoes' peeled'

quartered

72 cup whipping cream

r/a cul(v2 stick) unsalted butter

% cup chopped fresh chives

FISH

1 teaspoon plus 4 tablespoons olive oil

74 cup chopped shallots

I garlic clove, minced

74 teaspoon fennel seeds

78 teaspoon dried crushed red pepper

78 teaspoon saffron threads
y2 cupr' stick) unsalted butter, cut into

pieces

1 cup whipping cream

8 6-ounce white sea bass fillets

1 cup all Purpose flour
1 cup freshly grated Parmesan cheese

FOR LOBSTER MEAT AND LOBSTER STOCK:

Bring first 3 ingredients to boil in large pot

Simmer 15 minutes over medium heat.

lncrease heat; bring to boil. Add lobsters

headfirst; cook until cooked through, about

10 minutes. Strain cooking liquid into large

saucepan; reserve 4 cups. Cool lobsters.

Working over bowl, twist off lobster

tails and claws, reserving bodies and juices

in bowl. Transfer claws and tails to cutting

board. Cover claws with kitchen towel;

crack shells with mallet. Remove meat

from claws; reserve shells. Cut meat into

bite-size pieces. Using kitchen scissors, cut

lengthwise down back of tails. Pull back

shells and remove tail meat; reserve shells.

Cut meat into pieces; add to claw meat

Cover and chill lobster meat. Lift sides of

shells from bodies above legs; remove gills

and discard. Cut shells into 2-inch pieces.

Heat oil in large Pot over medium-

high heat. Add shells; cook 2 minutes,

stirring frequentlv. Add wine; boil 4

minutes. Add reserved 4 cups lobster

cooking liquid; boil until reduced to 1 cup,

about 30 minutes. Strain, reserving stock

for sauce. Do AHEAD Stock and lobster

can be made I dav ahead. Chill stock

uncovered until cold, then cover and chill.

Cover and chill lobster separatelV

FOR WHI PPED POTATOES: Cook potatoes

in pot of boiling salted water until tender,

about 15 minutes. Drain. Return to pot;

mash with cream and butter' Season with

salt and pepper. Mix in chives.

FoR FISH: Heat 1 teaspoon oil in heavv

medium saucepan over medium heat. Add

shallots and garlic; saute2 minutes Add

fennel seeds, crushed red pepper, saffron,

and 1 cup lobster stock; boil until reduced

toh cup, about 6 minutes. Reduce heat

to low. Craduallv add butter, whisking until

melted. Mix in cream. Set sauce aside

Preheat oven to 400" F. SPrinkle

fish with salt and pepper. Mix flour and

cheese in shallow dish. Dredge 4 fish fillets

in flour mixture, turning to coat Heat 2

tablespoons oil in large nonstick skillet

over medium heat, Add fish; cook until

brown, about 4 minutes per side. Transfer

to baking sheet. Repeat with remaining

fish, flour mixture, and oil. Bake fish until

opaque in center, about 4 minutes.

Meanwhile, rewarm Potatoes; mix in

lobster. Rewarm sauce over low heat.

Spoon potatoes onto Plates; top

with fish. Drizzle sauce over and serve

-ComPiled bY Nina Elder

and Janet Tavlor McCracken
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Shrimp & Scallop Cakes
Yields eight cakes; serves four.

2 whole star anise (for sources,
see p. 80)

4 tablespoons peanut or canola
oil; more as needed for frying

2 cups stemmed and sliced
(%-inch-thick) shiitake
mushrooms (from about two
372-ounce packages)

7z pound shrimp, any size,
peeled and deveined

3/a pound fresh dry-packed sea
scallops

2 tablespoons mirin (sweetened
rice wine)

2 tablespoons roughly chopped
fresh cilantro, plus 8 cilantro
leaves

2 tablespoons thinly sliced
scallions (both white
and green parts; about 2

scallions)
7z teaspoon Asian sesame oil
Kosher salt

Gingered Soy Sauce (see the
recipe at right)

Grind the star anise in a clean
electric coffee grinder.

Heat 2 tablespoons of the

oil in a large nonstick skillet
over medium-high heat. Add the

shiitakes and saut6, stirring as

needed, until cooked through,
golden, and slightly crisp around
the edges, 5 to 7 minutes,
Transfer to a cutting board, let
cool, and then coarsely chop.

Coarsely chop the shrimp
and transfer to a large bowl. Put
the scallops in a food processor
and pur6e until smooth. Add the

scallops to the bowl of shrimP.
Add 1 teaspoon of the star
anise, along with the shiitakes,
mirin, cilantro, scallions, sesame
oil, and 7z teaspoon kosher salt.

Combine well using a rubber
spatula-don't worry about over-
mixing. Cover the bowl and chill
for 30 minutes or more. Discard
any remaining ground star anise
or save for another use.

Turn the mixture out onto a

baking sheet and portion it into

eight equal mounds. With wet
hands, shape each mound into a
flattened cake about 272 inches
wide and 1/zinch thick. Press a

cilantro leaf, nice side up, onto
the top of each cake.

Heat the oven to 200oF. Heat
1 tablespoon of ihe oil in a large
nonstick skillet over medium
heat. Uslng a rubber sPatula,
transfer four of ihe cakes to

the pan with the cilantro-leaf
side down. Cook until lightly
browned on both sides and
cooked through, turning once or
twice with a spatula, 5 to 6 min-

utes total cooking time. Transfer
to a plate, cover, and keeP warm

in the oven. Wipe the skillet
clean and then cook the remain-
ing cakes as above, using the
remaining 1 tablespoon oil.

Serve hot, with ramekins
of the gingered soy sauce for
dipping.

Gingered Soy Sauce
Yields about 2/s cup.

Sambal badjak and sambal oelek
are lndonesian hot chile Pastes.
You can find them in well-stocked
supermarkets and in Asian sPe-

cialty markets (for other sources,
see p. 80). You could also use
Chinese chile paste.

1 piece fresh ginger, about
11/zx2inches, peeled

7r cup soy sauce
3 tablespoons mirin (sweetened

rice wine)
1 tablespoon plus 1 teaspoon

granulated sugar
3/+ teaspoon sambal badjak or

sambal oelek, or to taste
2 teaspoons fresh lime juice

Grate the ginger on a box grater

using the large holes. Put the gin-

ger in your palm and squeeze the
ginger juice into a small bowl;
discard the grated ginger. ln a

small saucepan, combine 11/ztea-
spoons ginger juice with the soy
sauce, mirin, and sugar. Warm the

mixture over medium heat, stining,
just until the sugar dissolves.
Transfer to a small bowl, and stir
in the sambal and lime juice.

Serve or store covered and refrig-

erated for up to three days.
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SEA BASS IN PAPILLOTE
SERVES 4

ACTIVE TIN/E:15 N/lN START TO FINISH:30 N/lN

Traditional papillote takes time and

requires origami-like folding. Here, we use

foil to make a no-mess pouch; the

fish becomes infused with the flavors of
tomato, capers, garlic, and lemon.

3 tablespoons extta-virgin olive oil

4 (6-oz) fillets black sea bass or

striped bass (1/z to Ll/c inches

thick) with skin
3/+ teaspoon salt
Y+ teaspoon black pepPet

8 thin lemon slices (less than 7e inch

thick; from I large lemon)
8 sprigs lresh thyme
2 garlic cloves, very thinlY sliced

12 cherry or grape tomatoes, halved

1% tablespoons drained bottled capers

',Put oven rack in middle position and

preheat oven to 4OO'F. Line a large baking

sheet with foil, then drizzle with
1 tablespoon oil.
'Pat f ish dry and sprinkle both sides with

salt and pepper. Arrange f illets, skin

sides down, in 1 layer in center of foil on

baking sheet and slide 2 lemon slices

under each f illet. Arrange 2 thyme sprigs

on top of each f illei.

'Heat remaining 2 iablespoons oil in a

10-inch heavy skillet over moderately

high heat until hot but not smoking, then

saut6 garlic, stirring occasionally, until

pale golden, about 30 seconds, Add

tomatoes and a pinch of salt and saut6,

siirring occasionally, until tomatoes are

sottened, about I mtnute. *'n auOarr.
*Spoon hot tomato mixture over

fish, then cover with another sheet of foil,
tenting it slightly over fish, and crimp
edges together tightly to seal"
,"Bake until fish is just cooked through,

12 to 15 minutes (depending on thickness
of fish); check by removing from oven and

carefully lifting up a corner of top sheet

of foil, pulling up sides of bottom sheet to
keep liquid from running out. lf f ish is not

cooked through, reseai foil and continue
to bake, checking every 3 minutes.

Transfer f illets with lemon slices to plates

using a spatula (be careful not to tear foil
underneath) and spoon tomatoes

and juices over top. Serve immediately,

discarding thyme before eating.

For more EVERY DAY recipes, see page 100.

RECIPES BY LILLIAN CHOU PHOTOGRAPHS BY ROMULO YANES
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Mirin-Glazed Halibut
Hiroko Shimbo, a Japanese

cooking expert and arathor of The

Sushi Eaperience, worked with the

importer NewYork Mutual Tiading

to bring products like artisanal

akasake mirin to America. She uses

the mirin here to make a teriYaki-

like sauce that has sweetness and

depih but isn't cloying.

..\ ACTIVE: 20 MIN; TOTAL: 45 MIN

Ef , ..*vtttcs
2 cups akasake mirin or

sweet oloroso sherrY

1 cup dry sake

L cup marudaizu shoYu (see Note)

or other soy sauce
L/+ cup light broWn sugar

5 to 6 small, dried hot red chiles

Four 6-ounce skinless halibut fillets

2 tablespoons vegetable oil

1.. Preheat the oven to 375". ln a medium

saucepan, bring the mirin and sake to a

simmer. Add the marudaizu shoyu and

brown sugar and simmer over low heat for

10 minutes, stirring occasionally. Add the

chiles and let cool to room temperature

2. Pick out the chiles and transfer I cup of

the sauce to an 8-inch square baking dish

Refrigerate the remaining sauce for another

use. Add the halibut to the sauce in the bak-

ing dish and marinate at room temperature

for 20 minutes, turning several times.

3. Remove the f ish f rom the marinade and

blot dry; reserve the marinade. Heat the oil

in a large nonstick, ovenproof skillet. Add

the halibut and cook over moderately high

heat for 2 minutes. Turn the f illets. Transfer

the skillet to the oven and cook for about

5 minutes, until the f ish flakes with a fork.

4. Meanwhile, pourthe reserved marinade

into a small saucepan and boil over mod-

erately high heat until slightly reduced,

about 5 minutes. Transfer the halibut to

plates and drizzle with the mirin sauce.

xote Marudaizu shoyu is soy sauce made

from whole soy beans, and its deeper fla-

vor is superior to more commercial sauces

made with defatted soy meal. lt's available

at Asian markets.

onrn r Shochu is a vodkalike spirit distilled

from a variety of ingredients, such as rice,

buckwheat or barley. The earthy Kagura

No Maishochu is great served chilled with

the sweet-salty halibut.

GOAIi-STYt[ SHRIMP EIJBRI
Adapted from Suvir Saran and Hemant Mathur, Devi

Time: 25 minutes

11/3 pounds large shrimP,
peeled and deveined
Kosher salt
Ground black PePPer

'Ua teaspoon cayenne PePPer
r/a cup canola oil
4 dried red chilies
1 3-inch Piece ginger'

peeled and minced
1 mediqm red onion, finelY

chopped
2 garlic cloves, Peeled and

chopped
2 teaspoonsground

coriander
1/z teaspoon turmeric
3 cups canned choPPed

tomatoes, with iuice
1/z teaspoon currY Powder

11/z cups coconut milk
1 cupchoPPedfresh

cilantro.

1. Place shrimP in a gallon-size

resealable plastic bag, and add t/z

teaspoon kosher salt, 1/a teasPoon

black pepper and caYenne. Mix

well and refrigerate.

2. ln a deep skillet or saut6 Pan
over medium-high heat, combine

oil and chilies and stir 1 to 2

minutes. Add 1/4 teaspoon black
pepper and cook for 'l minute
longer. Add ginger, onion, 1

tablespoon plus 1 teaspoon kosher

salt and Saut6 until onion is soft

and translucent,5 to 8 minutes.
Add garlic, ground coriander and

iurmeric and saut6 dntil fragrant,
about 1 minute

3. Reduce heat to medium-low and

add tomatoes. Stir, scraPing sides

and bottom of pot, for 1 minute.
lncrease heat to medium-high and

simmer for 5 minutes, stining
often.

4. Stir in curry powder and cook for

1 minute. Add coconut milk, bring

to a boil, and add shrimP. Bring to a

simmer and cook untilshrimP are

opaque, 2 to 3 minutes. Stir in

cilantro. lf desired, serve with rice.

Yield:3to4servings.
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Ilan Hall's ingenious dish mergesf'deos-a Spanish
classic made with toasted pasta that's cooked in
stock-and Japanese grilled sticky rice cakes.

Crispy Pan-Fried ShrimP
and Chorizo Fideo Cakes

ACTIVE: 1 HR; TOTAL: 3 HR 30 MIN

6 FIRST-COURSE SERVINGS

7z pound fideos (fine pasta nests) or

angel-hair pasta, in 1.-inch lengths

2 cups chicken stock

1 cup dry white wine

Large pinch of saffron threads
L/z pound medium shrimp-shelled,

deveined and cut into Vz-inch

pieces, shells reserved

7 tablespoons extra-virgin olive oil

4 ounces chorizo, finelY diced

2 tablespoons sliced garlic, Plus

L garlic clove, minced

Large pinch of crushed red PePPer

Salt

4 large egg whites
L/z cup mayonnaise

4 teaspoons fresh lemon juice

1. Preheat the oven to 350". Spread ihe

fideos on a rimmed baking sheet; bake for

8 minutes, or until lightly browned.

2. In a saucepan, combinethestock,wine,

saff ron and shrimp shells; bring to a boil.

Remove from the heat, cover and let stand

for t hour. Discard the shrimp shells.

3. In a large saucepan, heat 1 tablespoon

of the oil. Add the chorizo and sliced

garlic and cook over moderate heat until

the garlic is golden. Add the crushed red

pepper, fideos and the shrimp stock and

bring to a boil, stirring. Cook over moder-

ate heat, stirring constantly, until the

lideos are al dente and the sauce is creamy.

5 minutes. Stir in the shrimp and season

with salt. Remove from the heat and let

cool to room temperature. Stir in the egg

whites and ref rigerate for t hour.

4. Shape the mixture into twelve 3%-inch

cakes, about % inch thick. Set them on a

baking sheet and refrigerate for t hour.

5. ln a bowl, blend the mayonnaise, minced

garlic and lemon juice, Whisk in 2table-

spoons of the oil and season with salt,

6. In a large cast-iron skillet, heat l table-

spoon of the oil. Add 3 cakes and cook over

moderately high heat until browned on the

bottom, about 4 minutes. Turn the cakes,

reduce the heat to moderate and cook until

heated through, about 3 minutes longer.

Transfer to a plate and keep warm. Repeat

with the remaining oil and cakes. Top the

fldeo cakes with the garlic mayonnaise and

serve warm.

wrrue The wines of northern Spain are a

natural pairing with these crispy Catalan-

inspired cakes-particularly the ros6's,

which have enough body to stand up to'the

chorizo. Try the zesty 2006 1 + 1 = 3 from

the Penedds region, or the strawberry-

scented 2006 Borsao Ros6, from the

Campo de Borja region.
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A BtT oF GREET{ Marjoram is the herb of choice for this shrimp dish'

PASTA \1IITII SIIRIMP RAGI

Time: 40 minutes

1 1/z pounds medium-to-large shrimp'
in their shells
Salt and ground black PePPer
Pinch caYenne

3 tablespoons extra virgin olive oil

2 medium or 1 large choPPed

onion
1 medium carrot, Peeled and finelY

chopped
1 large or 3 Plum tomatoes'

chopped, with iuice
1 teasPoon choPPedlresh

marjoram or oregano' Plus a few

, leaves for garnish
1 pound Pasta, PrelerablYlresh'

1. Shell shrimp; boil shells with just

enough waterto cover, a large pinch of

salt, a grinding of pepper and a pinch of

cayenne. Simmer 10 minutes, then drain,

reserving liquid (discard shells)' Bring a

pot of water to boil for pasta and salt it'

2. Meanwhile, finely chop about a third ol

the shrimp. Put olive oil in a large skillet

over medium-high heat; a minute later

add onion and carrot, and cook, stirring

occasionally, until onions are quite soft'

about 10 minutes. Add tomatoes, herb

and chopped shrimp, and cook, still over

medium-high heat, stirring occasionally,

until tomatoes begin to break down. Add

stock from shrimp shells and cook, stirring

occasionally, until mixture is no longer

soupy but still moist.

3. When sauce is almost done, cook

pasta. When pasta has about 5 minutes

to go, stir whole shrimp into sauce. Serve

pasta with sauce and shrimp, garnished

with a few leaves of marioram or oregano'

Yield: 4to6servings.
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CH IPOTIE.CL.AiZED gH RI }I F

Great on thetr oywr or in pastas and salads.

6 SERVINGS

2 tablespoons olive oil
I cup finelychopped onion
4 garlic cloves, minced
2 teaspoons ground cumin
I teaspoon dried oregano
I cup water

Y+ cup apple cidervinegar
2 tablespoons chopped canned

chipotle chilies
11zz pounds uncooked jumbo shrimp,

peeled. deveined

Y+ cup orangejuice
2 tablespoons goldenbrown sugar

Heat oil in heary medium skillet over
medium heat. Add onion; saut6 until
golden brown, about 10 minutes. Add
garlic, cumin and oregano, stir I minute.
Transfer mixture to blender. Add I cup
water, vinegar and chipotles to blender;
puree until smooth. Transfer half of puree
to medium bowl; cool. Add shrimp to
bowl; toss to coat. Cover; chill 2 hours.

Pour remaining puree into healy
medium saucepan. Add orange juice and
brown sugar. Bring to boil. Reduce heat;

simmer until glaze is slightly thickened
and reduced to Yz cup, about 10 min-
utes. Remove from heat. Cool.

Prepare barbecue (medium-high

heat). Remove shrimp from marinade;
pat dry with paper towels. Brush shrimp
with some orange juice glaze. Grill
shrimp until opaque in centeq, brushing
occasionally with more glaze, about 2
minutes per side. Transfer to platter $

GRILLED SHRIMP NTITH
CREOLE SAUCE AND

SHIITAKE ORZO

Moison de Vllle, New Orleons
Greg Picolo

It will probably take about 45 minutes to
prepare this grilled shrimp with Creole
sauce. We thought the shtitake orzo was
so delicious with the shrimp, though, that
we didn't want to leave it out. Prepara-
tion of the orzo will add about 20 min-
utes to the total time in the kitchen.

four l0-inch bamboo skewers
12large shrimp (about 7+ pound)

I tablespoon olive oii
For Creole sauce
% cup minced green bell PePPer
Y4 cup minced celerY
% cup minced onion
1 bay leaf
1 tablespoon olive oil
% teaspoon minced garlic
1% cups peeled, seeded, and

diced fresh Plum tomatoes or
a l4lz-ounce can Peeled'
diced tomatoes including juice

% teaspoon fresh thYme leaves
% teaspoon Worcestershire

sauce
2 teaspoons fresh lemon juice

A c c omp animentt s hiit ak e o r zo
(recipe follows)

Soak skewers in warm water to cover

30 minutes.
Shell and devein shrimp, leaving tail

and connecting shell segment intact' In a
bowl toss shrimp with oil and salt and

pepper to taste and marinate, covered
and chilled, while making sauce.

Prepare grill.
Make sauce:
In a skillet cook bell pepper, celery,

onion, and bay leaf in oil over moderate-
ly low heat, stirring, until vegetables are

softened. Add garlic, tomatoes, thyme,

Worcestershire sauce, and salt and pep-

per to taste and simmer, covered, stir-
ring occasionally, 15 minutes, or until
thickened. Add lemon juice and discard

bay leaf. Keep sauce warm.
Thread 3 shrimp onto each skewer

and grill on rack set 5 to 6 inches over
glowing coals until just cooked through,
abottt2 minutes on each side.

Serve shrimp with sauce arrd orzo.
Serves 2.

CHIPOTLE SHRIMP WITH
COR.N CAKES

Sautted shnmp and a spiqt shnmp butter

top polenta cahes flechrdwith cotn'

6 FIRST.COURSE SERVINGS

2 quarts water
3 tablespoons lemon juice

I tablespoon crushed black
peppercorns

I tablespoon salt

30 uncooked large shrimP

Yz cup (1 stick) butter, room
temperature

2 tablespoons minced canned

chipotle chilies*

Corn Cakes (see reciPe)

Vt ctrp chopped green onions
(about 2)

I cup purchased salsa ranchera

Bring 2 quarts water' Iemon juice,

crushed peppercoms and salt to boil in

heavy large pot. Add shrimp and remove

from heat; let stand until opaque in cen-

ter, stirring occasionally, about 3 min-

utes. Drain, then cool and peel shrimp'

Cover and refrigerate'

CoarselY Puree 6 shrimP, butter

and lr/z tablespoons chipotle chilies in

processor. (Shrunp and chipotle-shimp
-butter 

can be prepared I day ahead' Keep

shnmp refngerated. Cwsr and tefigerate

butter. Bing butter to room tetnperature

before continuing.)
Toss remaining 24 shrimP with

remaining % tablespoon chipode chilies

in medium bowl. Melt 1 tablespoon
chipotle-shrimp butter in healy medium
skillet over medium,high heat. Add
shrimp and saut6 just until heated
through, about 2 minutes.

Place 3 Com Cakes on each of 6
plates. Top each serving \ /ith 4 shrimp
and spoon I tablespoon chipotle-
shrimp burter atop each serving. Sprin-
kle chopped green onions over shrimp.
Serve with salsa ranchera.
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QUICK.BLANCHED LOBSTER
Adapte d f r o m Dav id Burke

Time: 20 minutes

1 |t/2-pound live Maine lobster.

l. Set a large pot of water over high heat.
Kill lobster by piercing its head with a chef's
knife and slicing down the center. Twist off
claws at point where knuckles meet body.
Do the same for legs and tail. Insert finger
into body cavity and retrieve green tomal-
tey (if planning to pan-fry) and dark green

roe (if present). Freeze body in a plastic bag
for later use.

2. When water boils, cook claws 3 minutes,
tails I minute, and legs and roe for 30 sec-
onds. Remove pieces with slotted spoon and
transfer to ice bath.

3. Once cold, crack shells and remove meat.
Store in refrigerator until ready to use, no
more than 2 days.

LOBSTER SCRAMBLED EGGS WITH CREME FRA|CHE AND CAVIAR
AdaPted from David Burhe

Time: About 10 mtnutes

5

3

I
1

6

eggs
tablespoons half-and-half (for deeper
flavor, replace as much as rTrwith
store-bought lbbster or shrimP
bisque)
tablespoon unsalted butter
shallot, finely sliced
to 8 ounces cooked lobster meat
(packaged or removed from a
1 tl-pound quick-blanched lobster ;

see recipe), chopped into bite-size
pieces
Salt and freshly ground black pepper
to taste
heaping tablespoons crdme fraiche,
plus more to taste

I ounce paddlefish roe, or more to taste
Snipped chives.

l. In a large mixing bowl, whisk together
eggs and half-and-half. Melt butter in non-
stick skillet over medium heat. Add shallot
and sautd until translucent, about 2 minutes.
Add eggs and lobster, and stir until eggs are
softly set and lobster is just fully cooked,
about 2 minutes. Shut off heat and season
with salt and pepper to taste.

2. Divide between 2 bowls. Top with dollops
of crdme fraiche and roe. Shower with
chives and serve immediately with toast.

Yield: 2 appetizer or breakfast portions.

LOBSTER FRIED RICE
Addpted f r om D av id Burlze

Time: 25 riinutes

Ir/z
I

Yz
8

r/z

Ir/z
I
?
I
2

4

3r/z

2

3

t2

Salt
cups bok choy, roughlY choPPed

carrot, thinly sliced in rounds
cup frozen peas
ounces shiitake mushrooms,
stemmed and sliced
cup sliced leeks
cups bean sProuts
tablespoon plus I teaspoon canola oil
eggs
tablespoon minced garlic
tablespoons minced ginger
ounces lop chong (Chinese sausage),
sliced into thin rounds
to 4 cups cooked basmati rice
tablespoons sesame oil
White pepper to taste
tablespoons soy sauce
ounces cooked lobster meat Ctack-
aged or removed from 21t1r-Pound
quick-blanched lobstersl see recipe)'
chopped into bite-size Pieces

Cooked lobster roe, for ganrish.

l. Place a medium pot of salted water over
high heat. When water boils, add bok choy,
carrots, peas, mushrooms, leeks and bean
sprouts; cook I minute and drain. Rinse
with cold water, Pat dry.

2. Pour I tablespoon canola oil in wok or
large nonstick skillet and set over high heat.
When hot, add eggs and cook, stirring until
just set. Place eggs in bowl. Clean pan.

3. Pour remaining teaspoon oil in pan over
high heat. Add garlic and ginger, and stir-
fry until fragrant, about 30 seconds. Add
sausage and vegetables and stir-fry another
minute. Add rice, eggs and sesame oil, and
stir-fry I to 2 minutes. Season with pepper.
When rice sticks to pan, add soy sauce and
stir, releasing browned bits. Add lobster,
stir until just heated. Shut off heat. Toss
with cilantro and sprinkle with roe.

Yield: 4 servings.t/2 cup chopped cilantro
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SHRIMP PROVENgALE

Great over ice or toastedFrenchbread'

6 SERVINGS

3 tablespoons olive oil
172 pounds uncooked large shrimP,

peeled, deveined
2 cups chopped red bell PePPers
I cup chopped onion
2 tablespoons chopped fresh thyne

or 2 teaspoons dried
3 large garlic cloves, chopPed

Yz teaspoon fennel seeds

I l4Yz-ounce can diced tomatoes in
juice

3/+ cup Kalamata olives or other

brine-cured black olives, Pitted
Vz cup drywhite wine
2 tablespoons tomato paste

Yz cup chopped fresh basil

Heat oil in hear,y large skillet over medi-

um-high heat. Add shrimp and saut6 just

until pink, about 1 minute. Using slotted

spoon, transfer shrimp to bowl. Add bell

peppers, onion, th)ryne, garlic and fennel

seeds to skillet. Saut6 until onion softens,

about 8 minutes. Add tomatoes with
juices, glives, I'rrqe qcl tom4o Paste;

bring to boil. Reduce heat to medium-

low, cover and simmer undl flavors

blend, about l0 minutes' Add shrimP;

simmer uncovered undl shrimp are just

opaque in center, about 3 minutes' Mix

in basil: season with salt and pepper'

SPICYSHRIMPWITH
ANDOUILLE SAUSAGE ON GRITS

The creamy gnts and spiqt sauce credte d

nice contrast. Adlust the dmount of hot pep
per squce to make the dish ashot asyoulike.

6 SERVINGS

Yt cup green hot pepper sauce

Y+ cup drywhitewine
I shallot, chopped
I tablespoon fresh lemon juice
I tablespoon rice vinegar
I cup whipping cream

5 cups water
3 cups whole milk

Y+ cup (% stick) unsalted butter
2 cups corn grits*

r/+ cup olive oil
8 ounces smoked andouille

sausage,** sliced
I red bell pepper, chopped
I yellow bell pepper, chopped

Yz ctrp minced onion
4 garlic cloves, chopped

30 uncooked large shrimp, peeled,
deveined

4 plum tomatoes, chopped
I teaspoon Cajun seasoning
1 teaspoon Old Bay seasoning

Combine hot pepper sauce, wine, shallot,
lemon juice and vinegar in hear,y medium
saucepan. Boil over medium heat until
reduced to Yz cup, about 15 minutes. Stir
in Yz cup cream. (Can be made 1 day
ahe.ad. Cq er and rcfnKIqtg L

Bnng Yz cup cream, 5 cups wateq

milk and butter to simmer in heary medi-

um saucepan. Gradually whisk in gris.
Simmer unril gnts are very soft and thick-

ened, stirring frequently, about I hour. 
-aii ,*ohrd -pork-a"d-beef sausage-

Meanwhile' heat olive oil' in heavy 
o'oilabi' ot spe'ialty Joods stores' smolud

medium skillet over medium heat. Add i'" ---*..'r, 
hiitbasa- ir smolud Hunganan

sausage. borh bell peppers. onion und bt0tu

garlic; saut6 until vegJt'Jt", ur. t.rra" r, s,,rtso" canbe substiuted'

about 8 minutes. Add shrimp, tomatoes,

Cajun seasoning and OId Bay seasoning

and saut6 until shrimp are opaque in

center, about 6 minutes. Season to taste

with salt and pepper.

, Bring hot pepper-cream sauce to
simmer. Spoon grits onto 6 plates, divid-
ing equally. Spoon shrimp mixture over

gits. DizzIe hot pepper-cream sauce

over and serve.
*Corn gnts, akohnown as polenta, are

availnble at Itctliqn marl?ets, natural foods
stores and some supermql4lets. If unavail-
able, substitute 2 cups regular yellow corn-

meal, and cooh about 30 minutes.
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GRISPY SHRIMP FRITTERS

Adaptedfrom"TheCuisinesofSpain:ExploringRegionalHomeCooking,"
by Teresa Barrenechea (Ten Speed Press)

Time: 30 minutes, plus 7 hour's chilling and resting

% pound small raw shrimp'
peeled

lyz cups chickpea flour or all-pur-
pose flour

I tablesPoon choPPed flat-leaf
parsley

3 scallions, white and tender
green onlY, finelY choPPed

I teasPoon sweet PaPrika,Pref-
erablY SPanish
Salt
Extra virgin olive oil for deeP'
frying.

l. In a saucepan, combine shrimP
with water to cover and bring just to
a boil over high heat. Quickly lift out
shrimp with a slotted sPoon and set
aside. Reserve I cuP cooking water
and allow to cool. Discard remaining
water.

scallions and paprika. Whisk in re-
served water and season with salt.
Mixture should be slightly thicker
than pancake batter. Cover and re-
frigerate I hour.

3. Mince shrimp and mix with batter.
Heat oven to 200 degrees.

4. Pour oil to a depth of 1 inch in a
heavy skillet and heat. Add batter
one tablespoon at a time, immedi-
ately using the back of a sPoon to
spread each into a round aboul 3r/z

inches in diameter. FrY, turning
once, about a minute on each side,
until golden and crisp around edges.

Drain briefly, then place on an oven-
proof platter lined with absorbent pa-
per and place in oven to keeP warm.

*:iff un:il battel i: """o. ::jl'"

For the ginger vinaigrette:
10 ouncesfreshginger
% cup fresh lime iuice
r/s teaspoon Tabasco or other hot sauce

{ cup ptus Z tablespoons grape seed or
canola oil

I tablesPoon minced shallot
I garlic clove, minced and mashed to a

paste with a sPrinkle of salt
-Coarse 

salt and freshly ground white
pepper

For the croutons:
I baguette, cut diagonally into 18 slices'

eachr/s inch thick
Extra virgin olive oil

For the herb salad:
I small head baby fris6e, rinsed, dried

and torn into l- to ltl-inch pieces

Yz crtq gently packed chervil leaves
y3 cup gently packed flat'teaf parsley

leaves
tA cup gently packed cilantro leaves
i largeseedlesscucumber,ends

trimmed
Salt and freshly ground black pepper

For the tuna tartare:

2. In a bowl, combine flour, parsley, Yield:6servings,20to24pancakes'

TUNATARTAREWITHHERBSALADANDGINGERVINAIGRETTE
AdaPted f r om G othum B ar and G r ill

Time: 7 hour

1 pound sushi'grade yellowfin tuna'
well chilled

6 shiso leaves, cut into narrow strips
r/3 cup very thinly sliced scallions, white

part only
boarse salt and freshly ground white
pepper.

1. For the ginger vinaigrette, use a food pro-

cessor or-medium-fine holes of a cheese

grater to chop or grate ginger as.finely as

fossible. In batches, wrap ginger in a piece

bf cheesecloth or a clean kitchen towel, and

squeeze to extract 3 tablespoons of juice into

a small bowl. Whisk in lime juice and hot

sauce. Gradually whisk in oil until vinai-
giette has emuliified. Whisk in shallot and

larhc, and season to taste with salt and pep-

per. Cover, and refrigerate.

2. For the croutons, preheat oven to 375 de-

srees. Arrange baguette slices on a baking

ih""t, *d lat<e unlit golden brown, 5 to l0
minuies. Let slices cool, and brush both

sides very lightly with olive oil. Place in an

airtight container until needed.

3. For the herb salad, in a medium bowl, toss

together the fris6e, chervil, parsley and

cilantro. If you wish, use a vegetable peeler
or sharp knife to remove strips of peel about
y2inch aparl down the length of the cucum-
ber. Using mandoline or sharp knife, cut cu'
cumber into paper-thin slices. Set aside'

4. For the tuna tartare, using a sharp thin-
bladed knife and an impeccably clean cut-

ting board, slice tuna into r7n-inch dice' Place
in i mixing bowl, and add shiso, scallions
and r/2 cup ginger vinaigrette. Toss, and sea-

son with salt and PePPer to taste.

5. For assembly, dress herb salad with 3 ta-

blespoons vinaigrette. Season with salt and

pepper to taste; mix well. Place a 2y2' to
-S-ii;h 

ting mold in center of a chilled dinner
plate. Using outside edge of mold as a guide,

make a ring of overlapping cucumber slices'
Sooon a sixtr of the tuna tartare into mold,
piessing it down lightly. (If you do not have

i ring mold, simpiy arrange a ring of cu'
cumbir slices, and shape a neat mound of

tartare in center.) Stand 2 or 3 croutons in
tartare, and pile dressed salad on tartare'
between crouions. Carefully lift mold up and

off the plate. Repeat to make 6 servings'

Yield: 6 servings
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ONT,-DISFI
ilrxER:
Shellfish Game

LOBSTER CORN,AND"no:rnro sAIAD\fiTH
TARRAGON

Serves 4

Active time: 50 min Start to finlsh: 1/z hr

Buv cookedfresh lobster meat and you

7H -i,i ii'' satad togerher in about

'i' *" r'"J,"' C o oking y our own l ob ster'

'r""*)li). not only ensures rhe freshest
'i^),,'))"))i,nu te)nrlerest mear' but vou

';;;;;r, bangfor rhe buck-You can
tu"rir",ifri"i'''"ii 

'n'tt' 
to make stock

"t"ni 
t'otrt," oil' Turn to Kitchen

K'",rit",i' o'ge I5 t' to learn how'

a tlt/z-lb)live lobsters or 1% lb
- t 

tcrcrrt"o fresh lobster meat

1 lb small red Potatoes

3 ears corn
For vinaigrette
" "ii," if,it"r*o on s fresh lem o n j u i ce

lt'z to 2tablesPoons choPPed 
e

fresh tarragon e

RECIPE BY LlzvouGHT il v rhan sweer. render lobster'

W***r;r:n*-lfn:' lnl+ii5-.#-Ti;lll
fresh tarragon. The meal is as elegant ?t " l:-:?t"'"; r;"t ;;;"tirer itsett'

;Ti't.lo;?;;'iun'tl 
o'dinner' it's a dish as rtght a

% teasPoon Dijon mustard

% teasPoon salt

U, .* .*"u-virgin otive oil

2 cuPs grape or cherrY tomatoes'

halved
f 

""P'"outt"lY 
choPPed fris6e

i'f ,.tttt curlY endive)

% cuP sliced scallion

PreDare lobster' Potqtoes' and corn:
't'ti*t. i r*e lo-bsters headfirst

*,.."T outn Pot of boiling salted

*ui.. Coutt and cook lobsters

:;.;;;;,.1Y high heal e minutes

ir"*'iit* 
'rttY 

tnttt water' then

,rr"ti", *itft iongs to-sink to cool'

*.,"* t."t to u Uoit and cook

."*t*i"g 2lobsters in same manner'

f.uu. *uttt uoiling in, Pot'

;;;;.t Potatoes in lobster cooking

*tr.t ".iiii"tt 
tender' l5 to 2o

minutes. Transfer with a. slotted spoon

;' ;;il";;t' reserving boilin g water

i" o"i t g"il corn in same water

""iii.titp-tt"der' 
about 3 minutes'

then drain.
> When lobsters are cool'.removem::t

i"* ii^*t.l"ints' and tails' reservtng

-n.iir-r"t u"fther use (see Kitchen

'r.t.l,.i""*l t;le l5l l' > cut meat into

llffiil:;lcut Po'u'ott into 3z+-inch

oi...ti^ta t"t corn from cobs'

Make vinaigrette:'tfrirtiJ i"*?ther lemon juice' tanagon'

;;ffi.ffi ;alt until combined' then

"a?"ri 
iit a thin stream' whisking'

Assemble salad:
;#;ff;;t serving' toss tosether

tofli., *.ut' potatoes' com' vinaigrette'

ffi;;;;l;il6e' and.scallion in a large

i"*r'."Jtttton with salt and pepper'

Cooks'nole:
IiJi.l.** oe cooked 1 daY ahead and

chilled,''covered'

€;:: ':
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LOBSTER MACARONI AND CHEESE

6 FIRST-COURSE SERVINCS

13/4-to 2-pound live lobster

tablespoons olive oil, divided

large shrimp, peeled, deveined, shells reserved

cup chopped onion

cup chopped peeled carrots

cup chopped celery
garlic cloves, peeled, flattened
Turkish bay leaf

tablespoon tomato paste

cup cognac or brandy

cups water

4 tablespoons (/zstick) butter, divided

2 tablespoons all purpose flour
'1 cup whipping cream

1y2 cups grated Fontina cheese (about 6 ounces)

8 ounces shell or gemelli pasta

6 ounces fresh crabmeat, picked over

2 tablespoons chopped fresh chives

Plunge lobster headfirst into pot of boiling water; boil

4 minutes, Using tongs, transfer to cutting board.

Cut off tail and claws. Crack tail and claws and

remove meat. Cut meat into 7z-inch pieces. Cut body

and shells into 2-inch pieces. Chill meat; reserve shells.

Heat 1 tablespoon oil in heavy large skillet over

medium-high heat. Add lobster body, lobster shells,

and shrimp shells to skillet and saut6 4 minutes. Add

onion and next 4 ingredients; saute 6 minutes.

Add tomato paste; stir 1 minute. Remove f rom

heat; stir in Cognac. Add 3 cups water; bring to boil.

Reduce heat, cover, and simmer 50 minutes.

Strain mixture into bowl, pressing on solids to

extract liquid; discard solids, Set stock aside. Heat 1

tablespoon oil in same skillet over medium-high

heat, Add shrimp; saut6 untiljust opaque in center,

about 5 minutes. Cool slightly. Coarsely chop shrimp.

Melt 2 tablespoons butter in large saucepan over

medium heat. Add flour; stir 1 minute. Add stock and

cream; simmer until sauce is reduced to 2 cups, about

5 minutes. Add cheese; stir until smooth. Season with

salt and pepper. Remove from heat,

Meanwhile, cook pasta in large pot of boiling

salted water untiljust tender but still firm to bite.

Drain. Stir lobster, shrimp, pasta, crab, and 2

tablespoons butter into sauce. Stir over medium-lout--

heat until heated through, about 2 minutes. Season

with salt and pepper. Serve topped with chives, >

Southern "Barbecue,, Shrimp
Charlotte's mother learned this recipe
years ago, when she was working on
a shrimp boat.

PREP: 25 MTNUTES; TOTAL: 25 MTNUTES

2 TO 4 SERVINOS

1 pound uncooked large shrimp,
deveined but with tails and shells
intact

6 tablespoons (s/s stick) unsalted butter,
melted

73 cup Worcestershire sauce

73 cup fresh lemon juice

2 tablespoons (packed) solclen brown
sugar

2 tablespoons Old Bay seasoning or
other seafood seasoning

Lemon wedges

Crusty baguette slices

TEST.KITCHEN TIP
To devein the shrimp for this recipe,
use scissors to cut shells down center: of backs and pull out veins. Even easier:

: Many sup€rmarkets sell uncooked
i deveined shrimp with the shells and: tails intact"

Preheat broiler. Cover rimmed
baking sheet with foil and spread
shrimp on sheet. Mix melted butter,
Worcestershire sauce, lemon juice,
brown sugar, and Old Bay seasoning in
medium bowl for sauce. pour half of
sauce over shrimp and stir to coat. Broil
until shrimp are just opaque in center,
about2y2 minutes per side. Transfer
to platter; serve with lemon wedges,
baguette slices, and remaining sauce.
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It lornrNG BEATS FRESH LoBSTER, RrcHTz
I \ l" succulent texture ond sweet flovor ore the best.

Well, os it turns out, fresh lobster is only olmosf the best.
There is one thing thot is o notch obove it, something even
iuicier ond even more flovorful: grilled fresh lobster.

We've osked Josper White, noted New Englond chef ond
outhor of Lobster at Home, to show you exoctly how it's done.

Along with shoring foolproof lobster-grilling guidelines, he
offers recipes {or two delicious dipping souces, one with Asion
occents, the other with Lotin. You don't hove to moke two
souces, but they're so eosy to put together thot choosing only
one is probobly more difficult thon preporing both.

So the next time you're osked if onything bects fresh lob-
ster, you'll know the correct onswer. Right?

GRI LIED 5UI{}'tER TOBSTFR

White always uses the traditional chef's

technique of splitting the lobsters live. Here

we boil them before splitting which is easier

for the home cooh. Prepare the sauces first,
andbe sure to gnll thelobsters immediately

after thE have bemboiled and split.

2 SERVINGS

CHIPOTLE-LIME OIL

MAKES ABOUT 2/t CUP

Y, *p olive oil
6 large garlic cloves, chopped
I tablespoon fresh lime juice

l/z teaspoons minced canned chipotle
chilies*

I teaspoon grated lime peel
7+ teaspoon salt
2 tablespoons chopped fresh cilantro

Cook oil and garlic in heary small sauce-

pan over medium-low heat until garlic
begins to brown, about 8 minutes. Care-

fully mrx in next 4 ingediens. Stir until
salt dissolves. Remove from heat. (Canbe

made 2hours ahead.) Mix in cilantro.
*Chipotle chilies canned in a spiq

tomdto sauce, sometimes called adobo, are

availnble at Latin American markets, spe-

cialty foods stores and some supumarhets.

GINGER,GREEN ONION BUTTER

MAKES ABOUT Yz CUP

2 tablespoons peanut oil
2 teaspoons (packed) minced peeled

fresh ginger
Y+ cup Chinese rice wine or sake

Yt cup finely chopped green onions
3 tablespoons butter, room

temperature

Cook oil and ginger in small saucepan

over medium-low heat 2 minutes. Care-

fu\ add wine; simmer until reduced by

half. Remove from heat. Add green
onions and butter. Season with salt and
pepper. (Canbe made 2hours ahead.)

LOBSTER

2 IY2- to 2-pound live lobsters

Olive oil

Drop I lobster, head first, into large pot of
boilingwater Cover; cook3 minutes Oob-
ster will not be fully cooked). Using tongs,
transfer lobster to baking sheet. Retum
water to boil. Repeat with second lobster

Transfer I lobster, shell side down, to
work surface. Place tip of large Imife into

center of lobster. Cut lobster lengthwise
in half from center to end of head (krife
may not cut through shell), then cut in
half fiom center to end of tail. Use poul-
try shears to cut through shell. Repeat
with second lobster.

Prepare barbecue (medium-high
heat). Keeping lobster halves meat side
up, brush shells with olive oil. Place

halves, meat side up, on barbecue. Brush
meat with oil; sprinkle with salt and pep-
per. Place pans with sauces at edge of
barbecue to rewarrn. Cover barbecue;
grill lobsters until just opaque in thickest
portion of tail, 7 to 9 minutes. Serve,

passing warm sauces separately. $

After boiling the lobsters for o few minutes, split
them in holf lengthwise for grilling. Ploce one
lobster, shell side down ond heod focing you, on
the work sur{oce. lnsert the tip of o chef's knife
into the center, ond cut the lobster down the
middle from the center to the end of the heod.

lf the chef's knife does not cut oll the woy
through the hord shell, use poultry sheors
(heovy-duty kitchen scissors).

Turn the lobster oround so thot the toil is focing
you, ond insert the knife into the center ogoin.
This time, cut the lobster down the middle from
the center to the end of the tqil.

Brush the shells with olive oil, ond ploce the
Iobster holves, meot side up, on the borbecue.
Then brush the lobster meot with oil. Keep the
grill covered to finish cooking the lobsters.

176



Failproof Way lo Boil Lobsler

Tbis recipe comes from Paul Brayton., a priest at tbe LJniqLersal

Life Cburch, zaho helped to develop the small Maine bouchot mussel
(and u,ho ako perfonned my roedding ceremony).

Bring a very large pot of salted water (or, ideally, ocean water) to a boil.
Add the lobsters to the pot - in batches if necessary - and wait until the
water returns to a rolling boil. Ifatch the lobsters: when they rurn bright
red, tug on one of the feelers. If it comes loose with very litde resistance,
the lobsters are done. Drain and 1et coo1.

The Way Life Should Be

t. Boil the lobsters according to the recipe above. Let cool. Remove the
meat from the shells and cut into large chunks.

2. For the marinade: In a large bowl, combine the lemon juice, olive oil, garlic,
chilies, mint, parsley and basil. Season with salr. Add the lobster meat.

-EE"'6i?=Tr.d.J;i-^i-.--r-..- 
f-'- r6 .- 4a -'-:'-'--. D- ---- --t-|o- ---

3. Bring a large pot of salted water to a boil. Add the pasta and cook until
al dente. Drain and return to the pot. Pour the entire bowl of lobster
and mariaade onto the pasta, toss and serve garnished with snipped

garlic scapes. Serues 6.

Decadenl Lobster Salad

6 17a-pound lobsters
1 cup lemon iuice

(about 2 lemons)

/2 cup extra-virgin olive oil

2 garlic cloves, minced
2 dried red chilies, crumbled 2

Small handful mint, chopped 1

(optional, but really good) 2

Small irandful parsley,

chopped (optional,

but also really good)

Small handful basil,

chopped (optional)

large pinches salt
pound {ettucc:ne or spaghetti
gadic scapes or garlic chives
(optional).

TOBSTER OR SHRIMP SALAD
WITH CORN ANDTOMATOES

Time : 20 minutes, with coohed lobster

2

I
I
2

4

Ir/z

I

or shrimp

Extra virgin olive oil as needed
tablespoons chopped shallot or onion
teaspoon minced garlic
teaspoon fresh thyme leaves
cups fresh corn kernels (about 4 ears
corn)
Salt and freshly ground black pepper
medium tomatoes, cored and cut into
eighths
Freshly squeezed lemon juice as
needed
pounds cooked lobster meat or
shrimp, eut into chunks, at room tem-
perature
teaspoon grated lemon zest
Chopped fresh parsley leaves or
chives.

l. Put 2 tablespoons olive oil in a medium
saucepan over medium-high heat; a minute
later, add shallot or onion and garlic; cook
for a minute, stirring occasionally, until
soft. Add thyme and corn and cook, stirring
occasionally, for about 10 minutes, until
corn begins to brown and tastes cooked;
season with salt and pepper.

2. Toss tomatoes with I tablespoon lemon
juice, I tablespoon olive oi1, and salt and
pepper; taste and adjust seasoning, adding
more lemon juice, olive oil, salt or pepper as
needed.

3. Make a bed of corn on each of 4 plates,
then top with a portion of tomatoes and their
juices, and lobster or shrimp. Sprinkle with
a bit more lemon juice and olive oil, the lem-
on zest ahd the parsley or chives, and serve.

Yield: 4 servings.

4 large handfuls arugula
1 iablespoon lemon juice

1 tablespoon Champagne
vinegar

/z cup extra-virgin oiive oil

Salt and freshly ground

black pepper

6 shelled lobsters in The Way

Life Should Be marinade
(Step 2 above)

2 galtic scapes or garlic chives
(optional)

2 tablespoons butler
6 slices white bread.

"1 , In a large bowl, lightly toss the arugula with the lemon juice, vinegar and

oil. Season to taste with salt and pepper. Divide the salad among 6 plates.

2. Remove the lobster frorn the marinade and arrange on top of the arugula.

Garnish with snipped garlic scapes. If vou have a panini maker, serve

with buttered and pressed white bread - it wiil recall the buttery hot-dog

bun that is the cr-r.rx of every good lobster rol1. If you don't have a panini
maker, butter the bread and then toast ir in a nonstick pan over medium
heat. Serves 6. Recipes adapted from Heidi Juhr:its.
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SPICY WOK SHRIMP WITH
COCONUT RICE
SERVES 6

ACTIVE TIN4E:10 MIN START TO FINISH:30 MIN

Coconut milk ties this dish together'

adding a tropical note and balancing the

heat of Sriracha sauce b Thai bottled

sauce of pur1ed red chiles)'

112 cuPs long'grain white rice

172 cuPs water

1 teasPoon sugar

1% cuPs well-stirred unsweetened

coconut milk (not low'fat; from a

Ll/z

1lb
2lb

2Vz

2
Vz

t3L/z- lo 14-oz can)

teaspoons salt

Broccolini
peeled and deveined large shrimP

(raw; 20 to 25 Per lb)

tablespoons Sriracha sauce

teaspoons cornstarch

cup reduced'sodium chicken

broth
1 tablesPoon vegetable oil

AccoMPANIMENT lime wedges

"Rinse rice in a sieve under cold water'

then shake well to drain and transfer to a

tVz-IoZ-quarI heavy saucepan' Add

water (7Vz cups), sugar, 1 cup coconut

milk, and 3/+ teaspoon salt. Bring to a

boil, partially covered, then reduce heat

to low and cover comPletelY' Cook

20 minutes, then remove from heat and

let stand, covered, 5 minutes.
*While rrce cooks, trim Broccolini,

discarding 7+ inch from bottom, then cut

diagonally into f-inch lengths. Toss

shrimp with Sriracha sauce and remaining

7+ teasPoon salt i n a bowl .

"Stir together cornstarch, y4 cup chicken

broth, and remaining Y2 cuP coconut

milk in another bowl until cornstarch is

completelY dissolved.
tsHeat a 12- to 14-inch well-seasoned

f lat-bottomed wok or a 12-inch heavy

skillet over high heat until it just begins

to smoke, then add oil' swirling to coat'

Add Broccolini and stir-fry until bright

green, then add remaining 7a cuP

chicken broth and stir-fry until liquid is

evaporated, about 3 minutes' Add shrimp

mixture and cook, stining frequently,

2 minutes. Stir cornstarch mixture, then

pour it down side of wok and boil, stirring,

unttl sauce is slightly thickened and

shrimp are just cooked through, about

3 minutes more. Fluff rice with a fork and

serve with shrimP immediatelY'@

Spicy Seared
Serves three.

7z cup low-salt chicken broth
lz small chiPotle, seeded and

minced, Plus 2 Tbs. adobo
sauce (from a can of chiPotles
en adobo)

1 Tbs. tomato Paste
1 tsp. light brown sugar
1 lb. shrimp (21 lo 25 Per lb.)'

peeled, deveined, rinsed, and
patted drY

3/+ tsp. kosher salt; more as
needed

Freshly ground black PePPer
7+ cup extra-virgin olive oil
th lb, chorizo, cut into %-inch

dice (scant 1 cup)

Chipotle ShrimP with Zucchini & Ghorizo
sprinkle with 1/z tsP. salt, and

cook, tossing often, until the

zucchini browns in Places and

is just tender, about 4 minutes.

Add the broth mixture to the

skillet and bring to a boil. Reduce

the heat to medium low. Stir in

the shrimp, about half of the

cilantro, and the lime juice. Cook,

stirring often, until the zucchini is

tender and the shrimP are

opaque throughout (cut one in

half to check), 2 to 3 minutes.

Season to taste with salt, PePPer'
and more Iime juice. Serve

immediatelY, sPrinkled with the

remaining cilantro.

per. Put a 1 2-inch skillet (not

nonstick) over medium-high heal

for 11/z minutes. Add 2 Tbs. of

the oil and once it's shimmering

hot, add the shrimP in a single

layer. Cook undisturbed until

the shrimp browns nicelY, about

2 minutes. FliP and brown the

second side, about 11lz minutes.

Transfer to a large Plate. The

shrimp should still be a little

undercooked.
Add the remarning 2 Tbs. oil

and the chorizo to the Pan and

cook, tossing, until it starts to

brown, about 1 minute. Add

the zucchini, onion, and PePPer'

1 medium zucchini, cut into
1/z-inch dice (2 cups)

1 small yellow onion, thinlY
sliced (1 cup)

1/z small red bell PePPer, sliced
into striPs aboutl/t inch wide
and 2 to 3 inches long (72 cuP)

7+ cup choPPed fresh cilantro
2 Tbs, fresh lime iuice; more as

needed

ln a measuring cuP, whisk
togeiher the chicken broth,

chipotle, adobo sauce, tomato
paste, and brown sugar.

Sprinkle the shrimP with

a scant 1/+ tsP. salt and a few
generous grinds of black PeP-

178



THE DISH

SpinY Lobster !n ))
"CrazY Water"

2 SERVINGS

2 1v2- to'13/4-Pound wild-caught
spinY lobsters or Maine lobsters

3/4 cup extra-virgin olive oil, divided

6 garlic cloves, thinlY sliced

Pinch of dried crushed red PePPer

2 12- ounce containers cherrY
tomatoes (abo ut 4th cuqsl

1 cup dry white wine
5/4 cup water

2 tablespoons chopped fresh ltalian
parsley

Preheat oven to 525'F. Cook lobsters

in large covered pot of boiling salted

water 3 minutes (lobsters will not be

fully cooked). Using tongs, transfer

lobsters to large rimmed baking

sheet. Let stand until lobsters are cool

enough to handle, about 20 minutes'

Using kitchen shears or sharp knife,

cut lobsters in half lengthwise Rinse

awav any dark parts from bodv cavity'

Pat dry. Sprinkle with salt and pepper'

Heatt/a cup oil in each of 2 large

ovenproof skillets over medium heat'

Add 2 lobster halves to each skillet,

flesh side down, and cook until lightly

golden, about2 minutes' Divide garlic

and crushed red PePPer between

skillets and saut6 until garlic begins

to brown, stirring occasionally, about

2 minutes. Divide tomatoes between

skillets and cook until slightly wilted

Divide wine between skillets and cook

3 minutes. Divide water between

skillets; turn lobsters flesh side up,

cover, and braise in oven until lobsters

are cooked through, about 5 minutes'

Transfer lobsters to 2 Plates'

Combine tomato mixtures in 1 skillet

Boil sauce until reduced to 3 cups,

about 5 minutes. Season with salt and

pepper. Stir in parslev. Pour sauce

over lobsters . Drizzle 2 tablespoons

oil over each lobster and serve. I

slippery shrimp
o snnvlucs/ When the chef wos developing

this recipe,the slick cornstorch cooting coused

the shrimp to slide off the plote, hence the

nome. Serve this delicious dish with o side of
steomed rice.

2 pounds uncooked large shrimp,
peeled, deveined

6 tablespoons plus 4 teaspoons
cornstarch

4 teaspoons water
1 cup corn oil or vegetable oil
4 garlic cloves, minced
3 tablespoons sugar

1 teaspoon cayenne pepper

Y2 teaspoon salt
vz cup tomato sauce

2 teaspoons unseasoned rice vinegar
2 teaspoons dry Sherry

1 cup plus 1 tablespoon thinly sliced
green onions

Mix shrimp and 6 tablespoons cornstarch

in large bowl to coat. Mix remaining 4

teaspoons cornstarch and 4 teaspoons water
in small bowl to blend.

Heat oil in heavy large skillet or wok
over high heat. Working in batches, fry
shrimp until cool<ed through and golden on

both sides, about 3 minutes. Using slotted

spoon, transfer cooked shrimp to plate.

Drain all but 1 tablespoon oil from wok.

Heat oil over medium-high heat. Add garlic,

sugar, cayenne, and salt; stir constantly until

garlic begins to brown, about 15 seconds.

Add tomato sauce, vinegar, and Sherry. Stir

cornstarch-water mixture if separated and

add to sauce. Cook until sauce boils and

thickens, stirring constantly, about 1 minute.

Add reserved shrimp to sauce and toss

to coat. Remove from heat. Add t cup

green onions to shrimp; toss. Transfer to
plater sprinkle with remaining green onions

and serve.

T}IESECRET I I I '

quleK Oralse
Everytiring on the menu at Bartolotta sounds too.good,to.p"?i 

Y!:
but the stindout dish is chef Paul Bartolotta's Spiny Lobster in "Crazy

Water',, li,s all about incredibly tender lobster, the product of quick,

qentie braising, rather than boiling' which can make lobster tough

Jnd rubbery. "Crazy Water" might sound like a Vegas thing' but acqua

parr" iraciually a fisherman's recipe from the Campania region of

Italy; the sauce is traditionally macle with garlic' parsley' white wine'

and tomato (and seawater, if you happen to have some on hand)'

GRILLED OREGANO SHRIMP
SERVES 4

V+ cup olive oil

2 tsp dried oregano, crumbled
1 small red onion

24 peeled and deveined lar$e shrimp
(about 1lb)

r*Lr::1r\r*1;T: 4 long metal skewers

*Prepare grill for direct-heat cooking over

medium-hot charcoal (medium-high

heat for gas); see "Grilling Procedure,''

page 118.
*Stir together oil, oregano, and 3/4 tsp

each of salt and PePPer in a bowl.

'Cut onion lengthwise into 7e-inch

ACTTVETTME:20MtN sTARrroFlNlSH:25MlN wedgesandSeparatelayerS.ToSSShrimp
and onion with oil mixture, then thread

This clish ernbodies what's great about 6 shrimp onto each skewer, alternating

gritting: Just a few minutes over with single layers of onion.

the coals transforms a handfut of simple scrill shrimp, covered only if using a

ingredients into a tasty dinner that's gas gril l, tu rni ng once, u nti I j ust cooked

fuss-free and s ureto please everyone. through, 3 to 4 minutes total'
r***s'tu*?g: ShrimP can be cooked in a

hot liShtly oiled large (2-burner) ridged grill

pan, about 6 minutes.
ssR1ja ?dl31.r: orzo with feta, tomatoes, and

dill (recipe precedes)

FOR MORE EVERY DAY RECIPES, SEE PAGE 58.
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Grilled Sour Creant-
nrlarinated Shrlmp
TOTAL: 30 MIN PLUS 3 HR MARINATING

4 SERVINGS

At an Indian restaurant, this dish might be

cooked in a tandoor oven, but Saran loves

to char the shrimp on the grill. lnstead of

marinating shrimp in homemade yogurt

that's been drained for hours, as is tradi-

tional, Suvir Saran opts for sour cream-it's
not only faster, but he thinks it's tastier.

L cup sour cream

6 garlic cloves, minced

1 teaspoon cumin seeds

L teaspoon garam masala

1 teaspoon cracked white
and black peppercorns

I teaspoon ground cumin

I teaspoon ground ginger

Yz teaspoon turmeric
16 jumbo shrimp, shelled

and deveined

Salt

3 tablespoons unsalted

butter, melted

Vz teaspoon chat masala,

for sprinkling (See Note)

Lime wedges, for serving

1. ln a large, shallow dish, whisk the sour

cream with the garlic, cumin seeds, garam

masala, peppercorns, ground cumin, gin-

ger and turmeric. Add the shrimp and coat

thoroughly with the marinade. Cover and

refrigerate for 3 hours.

Ginger-Garlic Shrimp with
Tangy Tomato Sauce
TOTAL: 1 HR PLUS 2 HR MARINATING

1.O SERVINGS

The marinade for these shrimp-a piquant

mix of lemon juice, garlic, ginger, basil and

parsley-would be equally good with pork

or chicken, The dipping sauce is almost

chutney-like with chunks of whole toma-

toes; lemongrass and lime juice add tang.

SHRIMP
L/z cup vegetable oil
L/+ cup finely chopped parsley

2 tablespoons minced garlic

2 tablespoons finely chopped basil

1 tablespoon minced fresh ginger

2 tablespoons fresh lemon juice

2 teaspoons kosher salt

1 teaspoon crushed red pepper

2L/z pounds large shrimp, shelled

and deveined

DIPPING SAUCE

L tablespoon vegetable oil

L tablespoon minced fresh ginger

1 large garlic clov.e, minced

3 stalks of fresh lemongrass, tender
inner bulb only, minced

lVz pounds tomatoes-peeled, seeded

and coarsely chopped

I tablespoon fresh lime juice

2 tablespoons chopped cilantro
Kosher salt

1. lanRrruare rHE sHRrMp: lnalargebowl,

mix the vegetable oilwith the parsley, gar-

lic, basil, ginger, Iemon juice, salt and

crushed red pepper. Add the shrimp and

toss to coat. Cover and refrigerate for at

least 2 hours and up to 4 hours.

2. N/EANWHTLE, MAKE THE snuce: ln a

medium saucepan, heat the vegetable oil.

Stir in the ginger, garlic and lemongrass and

cook over moderate heat until fragranl,
about 2 minutes. Add the tomatoes and

cook over moderaie heat. stirrrng occasion-

ally, until slightly thickened, about 10 min-

utes. Let cool to room temperature, then

stir in the lime juice and cilantro. Season

with salt. Transfer the sauce to ramekrns,

3. Light a grill. Loosely thread the shrimp

onto 10 skewers. Grillover moderately high

heat, turning once, until lightly charred

and cooked through, about 5 minutes.

Transfer the shrimp to plates and serve

with the tomato sauce.

wtNe A bit counter to expectations, acidic

wines match best with the tart f lavors here

(less tangy wines tend to be overwhelmed).

Pair this dish with a citrusy Spanish

Albariflo, such as the pineapple-scented

2005 Finca de Arantei or the crisp. grassy

2006 Pazo Pondal2. Light a grill. Remove the shrimp from the

marinade and thread onto skewers; season

with salt. Oil the grates and grill over high

heat until almost cooked through, 2 min-

utes per side. Brush the shrimp with the

butter and grill until glazed and just cooked

through. Sprinkle the shrimp with lhe chat

masala and serve with lime wedges.

nore Chat masala is a spicy, tangy lndian

spice blend. lt is available at Indian markets

and at kalustyans.com.

wr N E GewUrztraminer's spice-box aromas

make it a good partnerfor lndian dishes (such

as these aromatic shrimp). Try the peachy

2006 Domaine Ostertag or the lychee-

scented 2006 Paul Blanck Classique.
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APRIL BLOON/FIELD
Seared Scallops with Basil,

Anchovy and Sweet Corn Pudding

ACTIVE: 50 MIN; TOTAL: 1 HR 20 MIN

4 SERVINGS

The quality of the seafood is key in this

lemony, piquant dish. April Bloomfield

recommends seeking out day-boat scal-

lops, caught by fishermen who return from

a day at sea with supremely fresh scallops

that haven't been treated with any kind of

preservative. lnstead of being milky white,

they're almost coral-colored.

CORN PUDDING

12la cups corn kernels

(cut from 4 ears of corn)
2/t cup whole milk
2/z cup heavy cream

1 tablespoon unsalted butter

1Vz tablespoons all-purpose flour

Salt

2 large eggs, separated

SCALLOPS

3Vz tablespoons extra-virgin

olive oil

16 sea scallops (about 1 Pound)
Salt

4 anchovy fillets, minced

1 tablespoon plus 1 teasPoon

fresh lemon juice

2 tablespoons water

Vr cup chopped basil

2 cups pea shoots (1 ounce)

1. MAKE THE coRN PUDDING: Preheat

the oven to 400". Butter four 1-cup rame-

kins. ln a medium saucepan, combinethe

corn, milk and heavy cream and simmer

over moderately high heat for 2 minutes.

Puree half of the mixture in a blender.

Return the puree to the saucePan.

2. ln another medium saucepan, melt the

butter. Add the flour and cook over mod-

erately high heat, stirring, for 1 minute.

Gradually whisk in the corn mixture and

bring to a boil, then simmer, whisking, for

I minute; season with salt. Remove from

the heat and whisk in the egg yolks. Let

cool until warm, about 20 minutes.

3. ln a large, stainless steel bowl, using a

handheld mixer, beat the egg whites with

a pinch of salt until firm peaks form. Fold

one-third of the beaten whites into the

corn mixture, then fold in the remaining

whites. Spoon the mixture into the rame-

kins. Set the ramekins in a small baking

dish and carefully add enough water to

the dish to reach one-third of the way up

the sides of the ramekins. Bake for about

30 minutes, until the puddings are just

slightly jiggly in the center.

4. MEANWHILE, PREPARE THE SCALLOPS:

I n a large skillet, heat 3 tablespoons of the

olive oil untilsmoking. Season the scallops

with salt, add them to the skillet and cook

over high heat until browned on the bot-

tom, about 3 minutes. Turn and cook the

scallops for I minute Ionger. Remove the

skillet from the heat and transfer the scal-

lops to a large plate.

5. Add the anchovies to the skillet and

cook over moderately high heat, stirring,

until they dissolve, about 2 minutes. Add

1 tablespoon of the lemon juice and the

water to the skillet and simmer untilthick-

ened, scraping up the browned bits on the

bottom ofthe pan, about 1 minute. Remove

from the heat. Stir in the basil and any

accumulated juices from the scallops.

Season with salt. Return the scallops to

the skillet and keeP warm.

6. ln a bowl, toss the pea shoots with the

remaining % tablespoon of olive oil and

l teaspoon of lemon juice: season with salt.

Arrange the scallops on 4 plates and pour

the basil-anchovy sauce on top. Mound

the pea shoot salad alongside and serve

with the corn puddings.

MAKE AHEAD The recipe can be prepared

through Step 2 and kept at room tempera-

ture, covered, for up to t hour or refrigerated

overnight. Bring back to room temperature

before proceeding.

Red Curry with Shrimp
& Sugar Snap Peas
Serves four.

2 Tbs. vegetable oil
2 Tbs. jarred or homemade red curry paste

(see recipe, p. 83)
15-oz, can unsweetened coconut milk
1 cup low-salt chicken broth, fish broth,

or water
1 lb. shrimp (21 to 2s per lb.), peeled and

deveined
2 cups sugar snap peas (7 to 8 oz,),

trimmed
5 wild lime leaves, torn or cut into quarters

(optional)
2 Tbs, fish sauce
1 Tbs, palm sugar or light brown sugar
7z tsp. kosher salt
A handful of fresh Thai or ltalian basil

leaves
Hot cooked rice or rice noodles for serving
1 long, slender fresh red chile (such as red

jalapefio or serrano), thinly sliced on the
diagonal (optional)

Heat the oil in a 2- to 3-quart saucepan
over medium heat until a bit of curry paste
just sizzles when added to the pan. Add
all the curry paste and cook, pressing and
stirring with a wooden spoon or heatproof
spatula to soften the paste and mix it in
with the oil, until fragrant, about 2 minutes.

Add the coconut milk and broth and
bring to a simmer. Simmer, stirring often, for
5 minutes, allowing the flavors to develop.

lncrease ihe heat to medium high and
let the curry come to a strong boil. Add the
shrimp, sugar snap peas, and half the lime
leaves (if using), and stir well. Cook, stirring
occasionally, until the shrimp curl and turn
pink, about 2 minutes. Add the fish sauce,
sugar, and salt and stir to combine. Re-
move from the heat.

Tear the basil leaves in half (or quarters
if they are large), and stir them into the
curry, along with the remaining lime leaves
(if using). Let rest for 5 minutes to allow the
flavors to develop.

Serve hot or warm with rice or noodles,
garnished with the chile slices (if using).
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Spiced Catfish with Avocado
..\ TOTAL: 45 MtN

S,/,, SERVINGS

Neuroscientist Mini Kahlon learned to love
communal eating at family dinners in
Chandigarh, lndia. Her bright avocado
salad is delicious with her Indian-spiced
dish, for a fabulous combination of cool
and spicy, crunchy and creamy.
FISH

I tablespoon coriander seeds
L tablespoon cumin seeds
1 tablespoon dried thyme
1 tablespoon dried oregano
2 teaspoons chipoile chile powder
2 teaspoons ancho chile powder
2 teaspoons salt
L teaspoon sugar
1 teaspoon ground mace
1 teaspoon ground cinnamon

7z teaspoon freshly grated nutmeg
4 medium yellow onions, chopped
4 garlic cloves

2 tablespoons poppy seeds
t/+ cup extra-virgin olive oil
4 pounds catfish fillets,

cut into l-inch pieces

2 cups water
AVOCADO SALAD

2 medium red onions, finely diced
2/s cup fresh lime juice

Kosher salt
4 ripe Haas avocados,

cut into l-inch dice
Basmati rice, for serving
L. pREpARE rHE FtsH: ln a skillet, toast
the coriander and cumin seeds over mod_
erate heat until fragrant, 1 minute; trans_
fer to a spice grinder and let cool. Finely
grind. ln a bowl, mix the coriander, cumin,
thyme, oregano, chile powders, salt, sugar,
mace, cinnamon and nutmeg.
2. ln a food processor, puree the onion, gar-
lic and poppy seeds. ln a casserole, heat 3
tablespoons of the oil.Add theonion mixture
and cook over moderately high heat, stirring,
until the moisture has evaporated and the
onion puree beginsto brown,5 minutes.Add
the remaining 1 tablespoon of oil and the
spice mixture and cook until fragrant.

3. Arrange the catfish in the casserole in
a single layer. Pour in the water, cover and
cook over low heat, stirring occasionally,
for 5 minutes. Transfer the fish to a bowl.
Boll the sauce, uncovered, until it has
thickened, 5 minutes longer. Return the
fish to the casserole and keep warm.
4. N/EANWHtLE, pREpARE THE AVocADo
sALAD: ln a large bowl, toss the onion wrth
the lime juice and season with salt. Add
the diced avocados and toss.
5. Scoop the rice into bowls. Spoon the fish
on top and serve with the avocado salad.

SAUTI[D SQUID WITH GARI,IC, CHITI AND BRIAD CRUMBS
Time: 10 minutes

3 tablespoonsoliveoil l.putoilinabroadskilletoverhigh
11/2 to 2 pounds cleaned heat; a minute later, acld squid,squid, in rings (cut . salt, pepper and chili flakes; cook,tentacles in hatf if targe) sti"ing,'rnlir slril i" op"qr",Salt and pepper
% t""sil;;cfiililiares, orto 1.ll"1u_?-*"ds 

(donot

taste overcooK).

1 teaspoon minced garlic 2. Add garlic, basil and lemon juice
2 tablespoons minced basil and stir for about 30 secohds. Turn

Juice of r& lemon off heat, add bread crumbs and
About'l cup freshly serve.
toasted coarse bread
erumbs. yield: 4 to 6 servings.

MoNsooN's pAtRtNG ADvtcE Lighter_style
red Burgundy.

F&w ptcK lntense, cherry-scented 2005
Xavier Monnot Maranges ler Cru Clos de
la Fussidre.

Spicy Shrimp in Chite Sauce
..\ TOTAL: 30 MtN
i.!,,1 o s.*u,ro.
cHEF wAy Eric and Sophie Banh use fresh
coconut juice in this sweet-spicy stir_fry.
EAsy wAy Since fresh coconut juice can
be hard to find, use a combination of water
and canned coconut milk instead.
2 tablespoons sugar
3 tablespoons water
2 tablespoons canola oil
I small red onion, cut lengthwise

into l/z-inch wedges

3 garlic cloves, minced
lVz pounds shelled and

deveined large shrimp
2 serrano chiles, seeded and minced

172 tablespoons Asian fish sauce

l7z teaspoons freshly ground pepper
4 scallions, cut into 3-inch lengths
2 tablespoons coconut milk mixed

with 2 tablespoons water
Steamed rice, for serving
1. ln a small skillet, mix the sugar with 1

tablespoon of the water and cook over high
heat, stirring, until the sugar is dissolved.
Cook without stirring until a deep amber
caramel forms, 2 to 3 minutes. Remove

. from the heat and stir in the remaining2
tablespoons of water. Transfer the caramel
to a very small heatproof bowl.
2. Heat a wok over high heat" Add the
canola oil and heat until just beginning to
smoke. Add the onion and garlic and stir_
fry until just softened, about 1 minute. Add
the shrimp and stir-fry for 1 minute. Add
the chiles, fish sauce, pepper, scallions and
caramel and cook over moderate heat,
stirring occasionally, until the shrimp are
pink and curled, about 5 minutes. Add the
diluted coconut milk and cook until slighfly
reduced, about 1 minute. Serve with rice.
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Lemony Herb-Grilled
Jumbo Shrimp
ACTTVE: 25 MtN; TOTAL: 1 HR 25 MtN

4 SERVINGS

Perry likes to use this marinade-a zesty

combination of garlic, ginger, lemon zest,

crushed red pepper and fresh herbs-
to marinate all kinds of seafood, but

shrimp is a favorite. When the weather is
pleasant, he grills the shrimp outside;

when it's cooler out, he opts to broil the

shrimp in his oven.

16 jumbo shrimp (1% pounds)

3 garlic cloves

One :/a-inch piece of fresh ginger,

peeled and finely grated

L tablespoon chopped oregano

I tablespoon chopped sage

I tablespoon chopped cilantro
1 teaspoon crushed red pepper

L lemon, zest finely grated and

lemon cut in half

Kosher salt

Vz cup extra-virgin olive oil,
plus more lor drizzling

Freshly ground pepper

1. Using kitchen scissors, cut down the

back of each shrimp through the shell and

halfway through the meat. Remove the

dark veins and transfer the shri mp in their

shells to a large bowl.

2.ln a morlar or food processor, crush

the garlic, ginger, oregano, sage, cilantro,

crushed red pepper and lemon zest with

1 teaspoon of kosher salt until a coarse

paste forms. Stir in the t/z cup of olive oil.

Pour the mixture over the shrimp and toss

to coat thoroughly. Let stand at room tem-
perature for t hour.

3. Light a grill. Grill the shrimp over mod-

erately high heat, turning once, until white

throughout, about 4 minutes. Transfer the

grilled shrimp to plates. Squeeze the

lemon halves over the shrimp, drizzle with

olive oii, season lightly with salt and pep-

per and serve at once.

Grilled Quick-Brined
Jumbo Shrimp
TOTAL: 30 MIN PLUS 4 HR BRINING

8 SERVINGS

Ricker gives shrimp a quick brining-a
technique not typically used in Thailand-
to keep them firm and juicy when grilled.

10 cups water
Vz cup kosher salt
r/+ cupsugar
24 jumbo shrimp (21/z pounds)

Spicy Citrus Dipping Sauce, for
serving (recipe follows)

L. ln a large bowl, combine the water, salt
and sugar, stirring to dissolve the salt. Usi4
a paring knife or scissors. slit each sfrrimi
down the back through the shell; teroud
the dark veins. Add the shrimp to the brine,

cover and refrigerate for 4 hours.

2. Light a grill. Drain the shrimp and pat

dry. Grillthe shrimp over moderately high

heat, turning once, until the shells are

lightly charred and the shrimp are just

cooked through, about 5 minutes. Serve

with the Spicy Citrus Dipping Sauce.

wrrue The tangy-sweet dipping sauce for

these quick-brined shrimp will work well

with a citrusy whrte wine, such as a dry

Riesling. ln the warm climate of southern

Australia, the wine takes on lime f lavors that
make it terrific with seafood. Try the min-

erally 2007 Henschke Julius or the vibrant

2007 Penfolds Thomas Hyland.

Sea Bass with Tuscan Beans

The beans need to soak overnight, so be

sure to start this recipe a day ahead.

8 SERVINOS

3 cups dried cannellini (white kidney
beans; about 17a pounds)

12 cupswater

t head of garlic

1 teaspoon plus 4 tablespoons olive oil

5 ounces smoked Spanish chorizo,* cut
crosswise into 74-inch-thick slices

2 teaspoons ground cumin

73 cup dry red wine

1 cup beef broth >
5 tablespoons chopped fresh basil,

divided

1 tablespoon chopped fresh oregano

8 6-ounce skinless striped sea bass
fillets

Place beans in large pot. Add enough
cold water to cover by 4 inches. Soak

beans overnight.

Drain beans. Return beans to same
pot. Add 12 cups water. Bring to boil,
reduce heat to medium, and simmer until
tender, stirring occasionally, about 5O

minutes. Drain, reserving cooking liquid.

Meanwhile, preheat oven to 4OO.F

Cut top Vzinchfrom head of garlic. place

head of garlic on foil sheet, Drizzle with 1

teaspoon oil, sprinkle with salt and pepper,

and wrap tightly. Roast until tender and

beginning to brown, about 45 minutes.

Cool. Squeeze garlic to release cloves.

Heat 2 tablespoons oil in heavv
large skillet over medium-high heat.
Add beans, roasted garlic, chorizo, and
cumin. Stir to heat through, about 3

minutes, Add wine; stir 1 minute. Add

broth and cook 2 minutes. Add reserved
bean codking liquid by l/a cupfuls to
moisten. Stir in 1 tablespoon basil and
oregano. Season to taste with salt and

PePPer. DO AHEAD Can be made 2 hours
ahead. Let stand at room temperature.
Rewarm before continu i ng.

Heat remaining 2 tablespoons
oil in another heavy large skillet over
medium-high heat. Sprinkle fish fillets
with salt and pepper and add to skillet.

Cook until brown and cooked through,
about 4 minutes per side.

Divide bean mixture among 8

shallow bowls. Place i fillet over beans in
each bowl. Sprinkle with remaining basil.
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CRAB CAKES
SERVES 2

ACTIVETIME: 20 MIN STARTTO FINISH: 20 MIN

The verdict in the test kitchen was

unanimous: When we order crab cakes

in restaurants, these meaty beauties are

what we want-not the breadY hockeY

pucks that dot many menus around the

country. Pair them with a simple salad

or some fries for a Chesapeake-inspired

two-person dinner done right.

2 slices firm white sandwich bread

1/z lb jumbo lump crabmeat'

Picked over

2 Tbsp mayonnaise
Vz tsp Worcestershire sauce

1 largeegg,beaten
2 TbsP unsalted butter

.iiif*i!1f;lfiilrlf li1, lemon wedges

lTear bread into small pieces into a bowl

with crab. Add mayonnaise, Worcestershire

sauce, 2 Tbsp egg (discard remaindeo'

I,OBSTER WITH PASTA AND MINT
Time: About an hour

and a pinch of salt. Mix together gently

but thoroughly, then form into 4 patties

(about 3 inches in diameter)'

' Heat butter in a 12-inch heavy skillet

over medium heat until foam subsides,

then cook crab cakes, turning once, until

golden brown, about 6 minutes total.

liiiti;il !{! rilr french fries and/or baby greens

tossed with lemon vinaigrette.

SLrir*p Ssla{l H*lls
rx,:it* "i-;er ::asclrx fk il}-ii=''*s
Serves sx
Full of bright flavors, the shrimp
salad is delicious on its own,
too. lf you're really in a hurry,
you can use precooked shrimp,

Kosher salt
2 lb. large shrimp (31 to

40 per lb.), preferably
easy-peel

3/+ cup finely chopped celery
with leaves

7z cup mayonnaise
7+ cup thinly sliced fresh

chives
1 Tbs. finely chopped fresh

tarragon
1 Tbs. fresh lemon juice;

more to taste
Freshly ground black pepper
6 hot dog rolls, preferably

New England-style split-
top rolls

Bring a large pot of well-
salted water to a boil over
high heat, Add the shrimp
and cook, stirring, until bright
pink and cooked through,
about 2 minutes-the water
needn't return to a boil. Drain

in a colander and run under
cold water to stop the cook-
ing. Shell the shrimp, devein
if necessary, and cut into
1/z- ro 3/q-inch pieces.

ln a large bowl, stir the
celery, mayonnaise, chives,
tarragon, lemon juice, l/a tsp.
salt, and 1,/+ tsp. pepper. Stir
in the shrimp and season to
taste with more lemon, salt,
and pepper.

Positionarack6inches
from the broiler element and
heat the broiler to high. Toast
both outside surfaces of the
rolls under the broiler, about
1 minute per side. Spoon the
shrimp salad into the rolls,
using about 2/s cup per roll,
and serve.

Note: The shrimp salad will
keep for up to 2 days, cov-
ered, in the refrigerator.

Substitute 1 1/2 lb. (4 cups)
cooked lobster meat for the
cooked shrimp.

Salt
1 11/z -pound live lobster
4 tablespoons olive oil

' 1 tablespoon minced garlic
Crushed red chili flakes to
taste

1 pound long pasta, like
linguine

t/z cup chopped mint, or to
taste.

1. Bring a large pot of water to a
boil and salt it. Put about an inch of
water into another large pot, add a
not-too-big pinch of salt, put in
lobster and cover pot. Steam
lobster until it is red, about 3
minutes; you do not have to cook it
through. Remove it and keep water
simmering with cover off. As soon
as you can, remove lobster's tail
and claws; return body to
simmering liquid. Remove meat
from claws and tailand return
shells to pot; chop meat roughly.

2. Put olive oil in a large skillet over
medium heat. Add garlic and
iobster meat and toss; cook until it
sizzles, then adrj chili flakes and
lower heat. Strain lobster-cooking
water, discarding body and shells;
you will want a couple of cups.

3. Meanwhile, cook pasta until it is
not even close to tender, but just
bending. Drain it, reserving some
cooking liquid if you have less than
2 cups of lobster liquid. Add pasta
to lobster/garlic mixture, wilh about
a cup of lobster liquid. Cook,
stirring occasionally, until pasta is
tender, adding more liquid as
necessary. Stop cooking when
pasta is tender, taking care not to
add too much liquid"

4. Taste and add more salt, chili
flakes or olive oil if you like. Stir in
the mint and serve.

Yield:4 servings.
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Fresh Tuna Burgers
with Ginger & Cilantro
Serves four.

The key to a good tuna burger is to avoid

overprocessing and overcooking. Cook them

on the stovetop so you have better heat

control and can ensure that they stay a nice,

moist medium rare inside.

1 lb. fresh sushi-grade tuna fillet
2 Tbs, chopped fresh cilantro
2 Tbs, finely chopped red onion or scallion
2 Tbs. mayonnaise
1 tsp, minced fresh ginger
7z tsp. minced fresh hot green or red chile'

such as cayenne, Thai bird, or serrano
Kosher salt and freshly ground black peppet
2 Tbs. canola oil
Thai-Style Dipping Sauce (recipe below)

With a very sharp knife, cut the tuna into
1/+-inch dice. Alternatively, cut the tuna into

1 -inch chunks and pulse in a food processor

until just chopped, about 4 quick pulses-
take care not to overprocess. Gently stir in

the cilantro, onion, mayonnaise, ginger, chile,
3/a tsp, salt, and l/a tsp. pepper. Shape the

tuna into 4 equal 1-inch-thick patties. Refrig-

erate, uncovered, for at least 20 minutes and

up to 4 hours.
Heat the oil in a 12-inch skillet over

medium-high heat. Cook the tuna burgers
until nicely browned on both sides but still

pink in the center, 2 to 4 minutes total. Don'i

overcook or the burgers will be dry.

Serve with the Thai-Style Dipping Sauce.

thai-style dipping sauce
Yields about 1/z cup.

lnspired by the Thai tradition of serving dip-
ping sauces with meals, this salty, sweet, tart,

and spicy sauce is utterly delicious. lt's also

fantastic with grilled fish fillets or pork.

7+ cup fresh lime juice
272 Tbs, sugar
2 Tbs. fish sauce
11/ztsp, rice vinegar
llzlsp. coarsely chopped fresh cilantro
1 tsp, minced garlic
7u tsp. minced fresh hot red or green chile'

such as cayenne' Thai bird, or serlano

Combine all the ingredients in a small bowl
and stir until the sugar is dissolved. Let

stand at least 30 minutes before serving to
let the flavors develop and blend'

Steamed Fish with
Mushrooms and Noodles

..\ TOTAL:4s MIN

E/ o senu'^cs
cHEF wAy At Monsoon, this dish is pre-

pared with dried, reconstituted lily buds

and wood ear mushrooms.

EAsy wAy The fish and noodles aretra=

grant and delightful, even without the

hard-to-source lily buds. Replace the wood

ear mushrooms with white mushrooms.

lYz ounces celloPhane noodles

1 tablespoon white miso

1 tablespoon oYster sauce

1 tablespoon soy sauce

172 teaspoons sugar
r/z cup chicken stock or

low-sodium broth

6 ounces large white mushrooms,

thinly sliced

lYz pounds tilapia or snapper lillets

1 scallion, julienned

3 cilantro sPrigs

3 tablespoons canola oil

1. ln a small bowl, cover the cellophane

noodles with hot water and let stand until

softened, about 5 minutes. Drain and cut

into 4-inch lengths.

2. In another small bowl, whisk the miso,

oyster sauce, soy sauce, sugar and stock'

3. Scatter the mushrooms in a deep-dish

pie plate and set the f ish on top. Mound the

noodles over the fish and drizzle the sauce

on top. Sei the pie plate in a steamer basket

or a deep skillet large enough to hold it. Add

i inch of water to the steamer or skillet and

bring to a boil. Cover and steam until the

fish is cooked through, about 15 minutes.

Transfer the plate to a trivet and scatter

with the scallion and cilantro.

4. Heat the canola oil in a small saucepan

until very hot. Drizzle the hot oil over the

noodles and fish and serve right away.

Oven-Steamed Sea Bass with
Wild Mushrooms
..\ ACTIVE: 20 MIN: TOTAL: 35 MIN
i{,,| o..*u,r".
This aromatrc dish of buttery sea bass in

a light shiitake- and oyster-mushroom

sauce Ieads Kasperski to the wine world's
most compellingly aromatic red grape,

Pinot Noir. Following Nobuo Fukuda's lead,

he suggests an earthy Burgundy, such as

the silky 2005 Vincent Girardin Emotion

de Terroirs Rouge; another fine option is

the cherry-inflected 2006 0livier Leflaive

Cuv6e Margot Bourgogne Rouge.

6 tablespoons unsalted

butter, softened

2 garlic cloves, minced
L/z pound shiitake mushrooms, stems

discarded and caps thinly sliced

Yz pound oyster mushrooms,

thickly sliced

Salt and freshly ground pepper

Four 6-ounce sea bass fillets with skin,
pin bones removed

2 tablespoons soy sauce

2 tablespoons sake

1. Preheat the oven to 500". ln a small

bowl, combine the butter and garlic. ln a

large skillet, melt half of the garlic butter.

Add the shijtake and oyster mushrooms

and cook over high heat. stirring occasion-

ally, until tender and just beginning to
brown, about 8 minutes. Season lightly

with salt and pepper.

2. Tear 4 sheets of heavy-duty aluminum
foil, about 14 inches square. Spoon the

mushrooms onto the foilsquares and top

with the f ish f illets, skin side down. Spread

the remaining garlic butter over the fillets

and drizzle with the soy sauce and sake.

Fold the foil over the fish and seal the edges

of the packets. Set them seam side up on

a sturdy baking sheet. Bake for 15 minutes,

until the fish is tender. Transfer the fish to
plates, spoon the mushrooms and juices

on top and serve. -NF
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(Makes 4 L)

This stock is the base for our risotto and sauce

Am6ricaine. Finished lobster stock can be frozen

in l-L containers for future use. Either freeze lob-

ster bodies and all the shell bits from a previous

feed, or visit a fishmonger - they sometimes

sell cooked bodies.

Shells and bodies from 6 cooked lobsters

1 large red onion, peeled and chopped

6 stalks celery, chopped

2 cloves garlic, roughly chopped

6 bay leaves

4 sprigs fresh thyme

I small can tomato paste

1 cup sherry wine

4 L water

2 carrots, peeled and chopped

Preheat oven to 400 F. ln a large roasting pan

combine vegetables and lobster bodies. Roast

for 20 minutes or until shells become fragrant

and veggies start to brown a little on the edges.

Remove from oven and place in a large stockpot

with all remaining ingredients.
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Salt-Roasted ShrimP
..\ ACTIVE: 10 MIN: TOTAL: 30 MIN

".U o ,.*u,"o.
Chef Matt Molina and his friends had ultra-

fresh shrimp in the town of Cesenatico

on the Adriatic coast. His recipe here re-

creates the dish. Roasting the shrimp in

hot salt concentrates their sweet flavor'

4 cups kosher salt (2 Pounds)

112 pounds unshelled large shrimp'

preferablY head-on

Extra-virgin olive oil, for serving

L. Preheatthe oven to 500". Pourthe salt

into a Iarge ovenproof skillet and heat in

the oven for 15 minutes, until very hot'

2. Arrange the shrimp in a single layer in

o ,Jeep metal baking pan. Pour the hot

salt over the shrimp, covering them com-

pletely. Roast the shrimp for 5 minutes,

until just cooked through. Rinse the shrimp

briefly under hot water and pat dry Serve

immediately with olive oil for dipping

wrNE The floral, medium-bodied Orvietos

of Umbria, made primarily f rom Grechetto

and Trebbiano grapes, are great partners

for shellf ish. Look for the f ruity 2006 Santa

Cristina Campogrande 0rvieto or the

herbal2007 Ruffino. 
Milk,ShrimP Stew u'ith Cocor''ut

lomatoes & Cilantro
Serves sixto eight' medium-high heat Add the

3 rb. iumbo (21 to 25per rb') ::ll Xil::i lJ$:?"ffil' "t
shrimp, peeled and 

+ minutes. Add the scallion
deveined whites, 1/a cup of the cilantro,

xn::::i':-"irgin orive oir the sarl: and the pepper

1 large red bell t#;; 
-" 

flake-s Continue to cook'

sliced into u"'y ihin stirring' until f ragrani' 30

1y2-inch-long strips to 60 seconds'

4scallions, thinty sliced Add the tomatoes and

(white and green parts coconut milk and bring to

;;;;;;"t",") a simmer' Reduce the heat

7z cup chopped lresh io medium and simmer to

cilantro blend the flavors and thicken

4 large cloves garlic' finely the sauce slightly' about

choPPed 5 minutes.
% to 1 tsp' crushed red Add the shrimp and

pepper flakes continue to cook' pariially
14'5'oz' can petite'dlceo .ou"red and stirring fre-

r.:'-11ttT-';i'Ji111"."", o'i1y,'"trt the shrimp are

milk just cooked through' about

2 Tbs. fresh lime iuice 
'5 

minutes more Add the lime

juice and season to taste

ln a large bowl' sprinkle the with salt' serve sprinkled

shrimp with 1 tsp salt; toss with the scallron greens and

to coat, and set aside remaining 1/+ cup cilantro'

Heat the oil in a 5- to

6-quart Dutch oven over

SAUT[[I} TOBSTER \ryITII ()YSTER MUSIIROOMS AND GINGIR

Time: 20 minutes

3 tablesPoons Peanut or safflower
qil

2 inches ginger, Peeled and finelY

choPPed
1 fat garlic clove, finelY choPPed

6 ounces oyster mushrooms'
sliced

I 2 ounces maitake or shiitake
mushrooms, sliced

rA cuP sliced scallions, white afid

light green Parts onlY

2 1'tl+-loltlz-pound boiled or

steamed lobsters, meat removed

'€nd gut'into bite-size Pieces
lb cup chicken stock

1 taUlegPoon soy sauce' morelo
taste

2 teasPoons rice wine vinegar'

more to taste

11/z teaspoons sesame oil
1/4 cup chopPed fresh cilantro

Cooked rice, for serving
(oPtional).

1. Heat oil in a large skillet over

medium-high heat' Add ginger and garlic

and cook, slining, until {ragrant' about 1

minute. Stir in mushrooms and scallions

anO cooX, tossing occasionally' until soft

and golden, about 4 minutes'

2. Stir in lobster, stock, soy sauce'

vineqar and sesame oil' Cook until most

of tiq-uiO has evaporated, 2 to 3 minutes'

Tasie and adiust seasonings' Stir in

cilantro and serve immediately' over rice

if you like.

Yield: 4 servings'

I
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1% lb large sea scallops, tough
ligament from side of each

discarded
7 table5poonE unsalted butter, cut

into tablespoons, divided
2 tablespoons finely chopped shallot

V+ cup dry white wine
l/t cupwhite-wine vinegar

, , 
t ,'?f,,'&lT finerv chopped 

,

rPat scaliops dry and sprinkie with

, , % teaspoon eadh of salt and pepper (total),
>Heat 1 tablespoon butter in a l2-inch

:: ' ,nonstick skillet over.medium-high heat until
foam subsides, then sear scallops,
turning once, until golden brown and just

. cooked through, about 5 minutes total.. 
fransferto a platter. >Add shallot, wine, and

vinegar to skillet and boil, scraping up
brown bits, until reduced to 2 tablespoons.

Add juices from platter and if necessary

boil until liquid is reduced to about % cup.
': Reduce heat to low,and add 3 tablespoons

butter, stirring until almost melted, then
add remaining 3 tablespoons butter and

swirl until incorporated and sauce has
- a creamy eonsistency. Stir in tarragon and

salt to taste; pour sauce over scallops.
tu

SEARED SCALLOPS WITHY TARRAGON.BUTTERSAUCE
SERVES 4

' ACTIVITIt\4t:20MlN STARTTOFINISH:20N/lN

' Beurre blanc-the classic French butter
sauce-is a cinch to prepare and has
a tendency to make just about anything
taste better. This take on it uses

the scallops' juices to add complexity.
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VEGETABLE SALAD
WITH COAT CHEEgE

(SALADE DE LEGUXES
AU FROMAGE DE CHEVRE)

4 SERVINGS

12 small red-skinned Potatoes'

cut into Ya-inch-thick rounds

(about 14 ounces)

% cup pitted Kalamata olives or

other brine'cured black olives

6 anchovYfillets

1 tablesPoon drained caPers

1 garlicclove

V+ cuP extra-vir$n olive oil

2 tablesPoonsfresh lemoniuice

4 green onions (white and Pale

green Parts onlY), thinly sliced

5 teasPoons choPPed fennel

fionds (oPtional)

4 medium-size ripe tomatoes'

cut into Vz-inch-thick wedges

Vz English hothouse cucumber,

halved lenglhwise, seeded,

sliced crosswise

4 ounces softfresh goatcheese

(such as Montrachet)'

coarselY crumbled

Fresh basil sprigs

Steam Potatoes until tender, about

10 minutes. Cool comPletely'

Blend olives, anchoYies, ca'

ers and garlic in Processor until

coarsely pureed. Gradually blend in

oll, then lemon iuice' Transfer mix-

ture to large bowl. Add green onions

and lennel fionds, if desired; stit to

blend, Season olive mixture with salt

and pepper. Add tomatoes' cucum-

ber and Potatoes to olive mixture'

Toss to coat. Season salad to taste

with salt and pepper' Sprinkle gloat

cheese over salad. Garnish with

basil sprigB and serve.

Braised Red Snapper
Puttanesca
Serves four.

Black sea bass makes a good substitute
for snapper in this recipe. lf you buy a
whole fish, see p. 69 for how to bone it.

4 5-oz. skinless red snapper fillets
(about 3/+ inch thick)

Kosher salt and freshly ground black
pepper

3 Tbs. extra-virgin olive oil
3 medium cloves garlic, minced

(about 1 Tbs.)
2 l4Vz-oz, cans petite-diced tomatoes
2 anchovy fillets, minced
7z cup pitted Kalamata olives, halved

lengthwise (about 3 oz.)
3 Tbs, coarsely chopped fresh basil

leaves
1 Tbs, capers, rinsed
7a tsp. crushed red pepper flakes
1 Tbs. coarsely chopped fresh mint
2 tsp. red-wine vinegar

Position a rack in the center of the
oven and heat the oven to 325"F.
Season the snapper all over with salt
and pepper. Let sit at room tempera-
ture while you prepare the sauce.

Heat 2 Tbs. of the olive oil in a
12-inch ovenproof skillet over medium-
low heat. Add the garlic and cook,
stirring, until softened but not golden,
about 1 minute. Add the tomatoes and
their juice, anchovies, olives, 2 Tbs. of
the basil, capers, and pepper flakes
to the pan. Bring the sauce to a brisk
simmer and cook, stirring occasionally,
until the tomatoes are tender and the
juices have reduced to a saucy consis-
tency, about I minutes.

Nestle the snapper fillets into the
sauce, spooning some on top to keep
the fish moist. Drizzle with the remaining
1 Tbs. olive oil. Tightly cover the pan
with a lid or aluminum foil and braise in
the oven until the fish is almost cooked
through, 10 to 15 minutes, depending
on thickness (see the tip on p. 60).

With a slotted spatula, transfer the
snapper to 4 shallow serving bowls. lf
the sauce seems too thin, simmer over
medium-high heat until thickened to
your liking. Stir the remaining 1 Tbs.
basil and the mint and vinegar into the
sauce and spoon it over the fish.

Serving suggestion: Serve with
polenta or couscous.

Hot Hunan Shrimp
REGIONAL CHINESE COOKING

futJruvFuchsia Dunlop
British cookbook author Fuchsia

Dunlop was the first foreigner-
and one of only four women in
her class-to study full-time at

China's leading culinary school, the

Sichuan Institute of Higher Cuisine.

In February, she'lI publish her

second booh Reoolutionary Chinese

Cookbook, about Hunan culture and

cuisine. This stir-fried shrimp, like

most of her recipes, is remarkably

doable-and bracingly spicy.

TOTAL:30 MIN

4 SERVINGS

L pound large shrimp

Vz

3

2

2

2

2

Vs

V2

2

1

tablespoon Shaoxing wine or

dry sherry

teaspoon salt

tablespoons peanut oil

teaspoons minced ginger

teaspoons minced garlic

teaspoons chile-garlic sauce

teaspoons minced pickled chiles

cup water

teaspoon dark soy sauce

scallions, green parts thinly sliced

tablespoon finely chopped

red bell pepper

teaspoon Asian sesame oil

1. Usingscissors,cutdownthecurvedside

of the shrimp shells and remove the veins,

leaving the shells intact. Transfer the

shrimp to a medium bowl and toss them

with the Shaoxing wine and the salt.

2. Heat a large wok until very hot. Add the

peanut oil; heat until small puffs of smoke

rise. Patthe shrimp dry, add to the wok and

stir-fry until curled and nearly cooked,

about 2 minutes. Add the ginger, garlic,

chile-garlic sauce and pickled chiles and

stir-fry until fragrant, about 1 minute. Add

the water, soy sauce, scallion greens and

bell pepper and stir-fry until the liquid is

slightly reduced and the shrimp are cooked

through, about 2 minutes. Drizzle the

sesame oil on the shrimp, toss and serve.
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