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A QU AV I T

Working on this book has been a great experience — and one that would
not have been possible without many other people. I am deeply grateful
for their dedication, commitment, and support.

First, I'd like to thank the entire staff of Aquavit for their hard work
and their commitment to quality — especially the key members of the
kitchen crew, who always inspire me with their ideas and their passion:
Nils Norén, Tomas Bengtsson, Adrienne Odom, Roger Johnsson, Vinny
Chirico, and Kingsley John.

Of the others who were a big part of the book, I'd particularly like to
thank Angela Miller, Rux Martin and the entire team at Houghton
Mifflin, Judith Sutton, Shimon and Tammar Rothstein, Maria Robbins,
Rori Trovato, Sharon Bowers, Christina Skogly, and Christine Ziccardi.

I am also grateful to the many people who have inspired me and
helped me along the way, from the chefs and restaurateurs who provided
me with so many different opportunities to my fellow chefs and col-
leagues.

I'd especially like to thank my good friend Richard Lavin, who took
me under his wing when I first came to America, introduced me to the
cooking community, and taught me about the history of American food
and the restaurant industry.

And, of course, special thanks to Hikan Swahn, who took a big chance
in making me executive chef when I was only twenty-four years old. He
not only gave me the job but then stepped back and let me have my way.
He has taught me everything I know about the business side of running
a restaurant. I will be forever grateful for the break he gave me, but, most

valuable of all, he has also become my very good friend. —M.S.
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When I conceived of opening Aquavit in New York City in the early
1980s, most people thought the plan was plagued by the ignorance and
wishful thinking that doom so many restaurant startups. Their skepti-
cism was natural: Americans did not associate Scandinavia with fine din-
ing.

My idea was born partly of frustration. Even though the restaurant
scene in Stockholm was evolving rapidly, contemporary Swedish food
could not be found in New York City —or anywhere in the United
States, for that matter. Even gravlax, the most famous Swedish dish, was
all but unknown.

Most Americans, if they thought of Scandinavian food at all, associ-
ated it with the smorgasbords that had flourished throughout the Mid-
west in the 1950s. These restaurants were usually opened by Scandina-
vians who had worked on cruise ships and prepared the food the way
they had learned to make it there, and the chefs often had little training
or imagination.

While Swedish food in America was becoming increasingly stodgy
and clichéd, however, a new generation of cosmopolitan chefs was creat-
ing an innovative cuisine in Stockholm’s popular restaurants. Most of
these chefs had been trained in France, where they were influenced by
nouvelle cuisine, and their culinary horizons had been further expanded
by travels around the globe.

In opening Aquavit, I wanted to present the emerging cuisine of
Scandinavia without compromising the integrity of its classic dishes. For
inspiration, I turned to Tore Wretman, the father of modern Swedish
cooking. Tore was one of the first Swedish chefs to train in France, and
his education there shaped his culinary journey —and that of the many
young chefs who emulated him —when he returned to Sweden. His
Stockholm restaurant was a driving force in contemporary Scandinavian

cuisine, and he became the first gastronomic counselor to King Gustaf

Adolf VI —a position on the same level as that of a military general.
Tore and I began crisscrossing the United States in the 1980s to pro-
mote Swedish food, and he gave me many ideas about what a modern
Swedish restaurant in New York City should be.

In 1987, Aquavit opened in the beautiful and historic Rockefeller
Townhouses. Today, more than 100,000 guests walk through our
wrought iron doors each year. Our food has drawn visitors not only from
New York but from all over the United States and the rest of the world.

Much of our success is due to chef Marcus Samuelsson, who has done
more than anybody I know to improve the reputation of our food. Like
Tore Wretman, Marcus understands that Scandinavia’s culinary founda-
tion is as much about flavors as it is about individual dishes, and this
knowledge allows him to incorporate new dishes inspired by discoveries
he has made on his travels while staying true to the Scandinavian spirit.

The curing and preserving methods that are the basis of many Scandi-
navian classics have given rise to innumerable variations. Other tradi-
tional dishes never change, except in their presentation. And the ingre-
dients that have always identified Swedish food — fish from the sea and
our thousands of lakes, berries and game from our forests, and herbs and
spices such as dill, fennel, and cardamom — remain an essential part of
Marcus’s repertoire. The result is a cuisine that, like any living tradition,
is in motion, looking back and ahead at the same time.

—HAKAN SWAHN, OWNER, RESTAURANT AQUAVIT
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I was born in Ethiopia, but my roots are in Sweden. I was adopted when
I was three years old, and I grew up on the southwestern coast of Swe-
den in Géteborg, the largest city after Stockholm and the largest seaport
in Scandinavia. I had a very happy childhood there, living in a city whose
harbor hosted trading ships from all over the world. My grandmother,
Helga, lived just a short walk from our house. I started cooking with her
when I was no more than five or six years old, and I spent many hours in
her kitchen. Much of the soul and spirit of my food comes from her.

Before moving to Goteborg, my grandmother had lived most of her
life just outside Helsingborg, in the province of Skine. To say a person
comes from Skine carries a lot of meaning for a Swede. At the southern-
most tip of the country, Skdne is in many ways like Provence. With the
mildest climate and the most fertile soil in Sweden, it is the country’s
chief agricultural region. Not surprisingly, Skine has always been known
for its great food and great cooks, and my grandmother was no excep-
tion. Her world revolved completely around food — so much so that in
my memory I almost always see her from the back, because she usually
stood facing the stove. She never sat down if friends or family were there
to be served.

For my grandmother, each year was a cycle of gardening, preserving,
and cooking. Preparations for Christmas began in October. First she
would make 1-2-3 vinegar, the unique, sweet-tart Swedish vinegar used
for pickling everything from fish to mushrooms. There were jams of all
kinds to be put up and homemade mustards to add to the pantry. Near

the end of November, it was time to pickle the herring and the cabbage.



Next she set aside aquavits, clear liquors served before or after a meal, to
infuse for several weeks or more. These were traditionally flavored with
caraway, cardamom, and/or fennel, and she also prepared sweeter ver-
sions with lingonberries or black currants, but she never drank them. As
in many households, these strong spirits were reserved for the men. Fi-
nally, she would make batches of dough for ginger cookies and other
Christmas cookies and freeze them. By the time she was finished, it was
already December.

My grandmother’s food was rustic — the recipes for some of the tradi-
tional Swedish dishes she cooked are in this book. Every Sunday she
roasted a chicken seasoned with cardamom, star anise, cloves, and other
spices for dinner. Nothing was ever wasted in her kitchen; frugality was
one of the most important lessons I learned from her. She would turn
the leftover chicken into another dish and use the carcass as the basis for
her delicious chicken soup.

She made many other soups as well, such as a potato soup flavored
with chives and the yellow split pea soup called drtsoppa. (Artsoppa is so
much a part of Swedish culture that when winter arrives, even the most
sophisticated Swede craves a bowl of it.) Simple pork dishes were also
one of my grandmother’s mainstays, often served with cabbage, or, in a
classic Swedish pairing of meat and fruit, with plums. Respect for ingre-
dients was another important lesson I learned from her. Other people
might buy canned fish balls, the seafood equivalent of Swedish meatballs,
but she always made hers from scratch, starting with fresh local cod, and

served them with mashed potatoes and lingonberries. And we often
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baked together, making cookies, flatbreads and other peasant breads, or
cinnamon buns.

My grandmother always had projects that needed to be done, so
whenever I popped over to her house —which was often, because I
loved her food — she would say, “Ah, there you are. Come, I have a job
for you.” And she would set me up to string rhubarb or shell peas or
pluck a chicken. That was how I was inducted into the pleasures and
pains of kitchen work and gardening.

When we weren’t doing chores around the house, we were out forag-
ing in the countryside, picking mushrooms and whatever berries might
be in season. There was a forest just minutes away from Goteborg, and
although I often found it a little scary, because I might encounter a snake
or accidentally pick a poisonous mushroom, I always went along to help
my grandmother carry the wooden baskets and learn as much as I could
from her. My father, a geologist, spent most of his time outdoors, and he
was an expert mushroom hunter. Our house was always filled with bas-
kets of fresh mushrooms, strings of mushrooms hanging to dry, and pick-
led and preserved mushrooms in jars for another day.

In the summer my family went to Hasselesund, a tiny fishing village
just north of Géteborg, to stay at what had been my paternal grandfa-
ther’s house. There we lived like every other fishing family on the west
coast. We caught and ate fresh fish and shellfish every day, feasting on
mackerel, shrimp, cod, salmon, and crab, none of it more than a few
hours out of the water. And there was no need to buy groceries — every-
one bartered with the neighbors to get whatever was needed.

I had my first summer job in Hasselesund, working in a fish factory,
sorting the many different varieties of seafood the boats brought in.
When I wasn’t working, I might bicycle to Smégen, another small vil-
lage, which is known particularly for its shrimp. Its famous auctions were
held three times a day — at eight in the morning and at five in the after-
noon to sell the day’s catch, and then at seven in the evening for the
shrimp. My uncle worked there, and I learned from him how the com-
plicated auctions worked and how to choose the freshest fish. Those

were exciting days, and my friends and I would watch as buyers from all
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over competed for the best seafood for the shops and restaurants they
represented. I think of those summers every time I visit a fish market or
breathe the salt air of a seaside town.

Freshwater and saltwater fish, not surprisingly, are a cornerstone of
Swedish cooking, for the country is not only surrounded by the sea but is
dotted with lakes, ponds, and rivers. Most people live along the seacoast,
and the taste for seafood dates back to well before the Vikings. (Kitchen
middens filled with herring bones, dating from Neolithic times, have
been found in coastal areas all over Scandinavia.)

But Sweden is also a land of ancient forests and mountains. Hunting
for game and foraging for wild berries and mushrooms are time-hon-
ored traditions that are still very much a part of Swedish life. Wild boar,
venison, rabbit, quail, and pheasant, as well as an amazing variety of wild
mushrooms, appear with great regularity on Swedish tables. The seasons
for wild strawberries, lingonberries, cloudberries, and other berries are
eagerly awaited.

Geography is not the only thing that affects a country’s cuisine; cli-
mate plays an important role as well. Long, cold winters and very brief
summers are a fact of life in Sweden, so traditionally people spent the
summer days on activities that would ensure survival through the harsh
winter. Meats and fish were dried, salted, smoked, brined, or pickled.
Vegetables — potatoes, beets, rutabaga, and parsnips are Scandinavian
staples — were pickled or stored in root cellars, and fruits and berries
were turned into preserves. Just as the sweet-salty or sweet-tart balance
that characterizes many pickled and preserved foods is a national taste,
sweet and savory combinations are also popular, such as game served
with lingonberries and pork served with apples or other fruit.

Dill is a principal seasoning — it is the traditional flavoring for both
gravlax and aquavit — and chives, fennel, and other herbs and spices are
also important. For those unfamiliar with Scandinavian food, the ap-
pearance of curry and garam masala in my recipes may seem to be an ex-
ample of fusion cuisine. But in fact Indian spices have formed part of the
Swedish pantry for hundreds of years. In the seventeenth century, Dutch

and English merchants made Géteborg a flourishing commercial center,
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and the Swedish East India Company was es-
tablished there in 1731. My grandmother
often roasted a pork shoulder rubbed with
garam masala, and gldgg, that most Swedish
of holiday drinks, more often than not in-
cludes garam masala or a similar combination
of spices.

When 1 was fourteen, I began working
part-time at a bakery and then in restaurants
in Géteborg, and I entered the Culinary In-
stitute there when I was sixteen. Shortly
after graduating, I landed a job at the top
restaurant in the city, Belle Avenue. Like all
the best restaurants at the time, it served
classic French food, and I spent a year and a
half working in every position and learning
the fundamental techniques of that cuisine.
With Géteborg’s bustling harbor at hand, the

restaurant naturally served a lot of seafood,
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and although I'd absorbed a great deal during my summer job at the fish
factory, it seemed as if I had to learn the name of a new kind of fish every
day. The chef became one of my first mentors, and he helped me get my
next job, at one of the most famous hotels in Interlaken, Switzerland.
There too the cuisine was classic French, but the atmosphere was far
more formal than that in the relaxed Swedish kitchens I was accustomed
to (I had to retire my turquoise Converse high-tops). The hours were
long and the work demanding. My first job was preparing the fish, and
every morning I came in to face a wall of it — stacked, literally, from floor
to ceiling— waiting to be cleaned, scaled, and filleted. As I moved
among the different stations in the kitchen, I also learned more about
luxury ingredients such as foie gras, truffles, and caviar.

When I arrived in New York City in 1993 for a six-month appren-
ticeship at Aquavit, I discovered a completely new world, both in the
city, with its cultural richness and its mix of races and ethnicities, and in
the restaurant kitchen, where there was a range of ingredients that I
could never have imagined. When I left New York at the end of my ap-

prenticeship, I knew I wanted to return someday.

The world began to open up for me. I took a position with an inter-
national cruise ship line and cooked my way around the globe. Traveling
from Asia to the Caribbean to South America and countries in between,
I discovered an incredible number of new and exotic cuisines, an experi-
ence that, together with my earlier stay in New York, changed my per-
spective. I became more and more curious about different cultures,
reading whatever I could get my hands on, and I kept copious journals
filled with notes on ingredients and recipes and ideas for new dishes.
When my international tour ended, I jumped at the chance to work in
France —an apprenticeship at Georges Blanc’s three-star restaurant
outside Lyon was not something any aspiring chef would turn down!

Yet New York City was where I longed to be, so I wrote to Aquavit's
owner, Hikan Swahn, and asked him for a job. After a year in France, I
reported for work at Aquavit as a sous-chef under the executive chef, Jan
Sendel. Then fate intervened. Two months later, Sendel died unexpect-
edly. In a great leap of faith, Hakan put me, then just twenty-four years
old, in charge of the kitchen.

At first, one of our main goals was to educate Americans about

I N T R O D U CT1 ON



Swedish cuisine, and though I wanted to make a lot of changes to the
menu, I was determined to hold on to the essence of Swedish cooking:
seafood, game, and pickled and preserved dishes. But America was
educating me as well. After working in different kitchens and traveling
around the world, I was amazed to find many of the spices, condi-
ments, and food combinations of far-flung parts of the globe on nearly
every corner of New York. Within just a few blocks of my apartment or
the restaurant were Asian and Italian markets, Japanese sushi bars, and
restaurants serving Korean or Turkish or Caribbean food —and I was
working as a Swedish chef in a Swedish restaurant! It was a total sensory
overload. But as my vocabulary of tastes and flavors continued to grow, I
realized that I might be able to draw on these different cuisines and in-
corporate them into my cooking, keeping in mind the guiding principles
we had set for the restaurant.

All my early training had centered on technique, the foundation of
classic French cuisine. But a palette of flavors is just as essential to a
creative chef, and I was starting to develop an international repertoire.

For example, although coriander seeds have been used in Scandinavian

cooking for centuries, fresh coriander (cilantro) is very much a new
thing there, and I eagerly added it to my kit of ingredients. After tasting
miso, the fermented soybean paste that is a mainstay of the Japanese
culinary tradition, I decided to try it as a marinade for tuna—not such a
great leap, since both Scandinavia and Japan are fish-eating cultures, and
both peoples have a taste for salty, pickled, and fermented foods. Gradu-
ally, my approach to creating new dishes became driven less by technique
and more by flavor.

In the process, I began to pay more attention to texture, temperature,
and aesthetics, focusing on elements of contrast. For a salad, I might
combine a mix of crisp and soft greens, creamy blue cheese, and crunchy
toasted hazelnuts, with some toasted garlic chips. My riff on wild mush-
room salad incorporates mushrooms with three different textures —
pickled, sautéed, and raw—and my otherwise classic cauliflower and
potato puree is offset by crisp accents of sautéed potatoes and arti-
chokes.

Contrasting temperatures also give dishes a distinctive identity. I

serve pan-seared fish fillets, hot from the skillet, in a chilled tomato soup
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and play off icy-cold sorbet against a hot,
spicy dish. Cucumber sorbet with rare grilled
tuna and curry sorbet with hot-smoked
salmon are favorite pairings.

Since an appreciation of aesthetics is
deeply ingrained in Swedish culture, it was
natural that dramatic composition was part
of my approach from the start. My grand-
mother might be surprised to see the bright
paintings I create on the plate, but the home-
made mustards I make them with are the
same ones she taught me.

The essence of Swedish traditional cuisine,
classic techniques, familiar and exotic flavors,
and contrasting flavors, textures, and tempera-
tures are all reflected in the new Scandinavian

cuisine that I am proud to present in this book.
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GRAVLAX WITH MUSTARD SAUCE

SERVES 10 TO 12 AS AN APPETIZER,

A QU AV I T

MORE AS PART OF A BUFFET




FOR THE GRAVLAX
1 cup sugar
/2 cup kosher salt
2 tablespoons cracked white peppercorns
2'/>-3 pounds skin-on salmon fillet, in one piece, any pin bones removed

2-3 large bunches fresh dill, coarsely chopped (including stems)

FOR THE MUSTARD SAUCE
2 tablespoons honey mustard
1 teaspoon Dijon mustard
2 teaspoons sugar
1/2 tablespoons white wine vinegar
1 tablespoon cold strong coffee
Pinch of salt
Pinch of freshly ground black pepper
3/a cup grapeseed oil or canola oil

/2 cup chopped fresh dill

Thin slices Potato Mustard Bread (page 204) or whole-grain bread

Buy only the freshest salmon for gravlax; ask the
fish market for sushi-quality fish. If wild salmon
from the Pacific Northwest or Alaska is in season, so
much the better; wild salmon has more flavor and a months.
better texture than the farm-raised fish. There are

several different varieties of salmon, most of which

are in season in the late spring or in the summer.

Look for wild salmon at good fish markets.

Gravlax will keep in the refrigerator, well wrapped,
for at least 7 days. Leftovers can also be frozen,

wrapped in plastic and then in foil, for up to 2

1. PREPARE THE GRAVLAX: Combine the sugar, salt, and pepper-
corns in a small bowl and mix well. Place the salmon in a shallow dish
and rub a handful of the salt mixture into both sides of the fish. Sprinkle
the salmon with the remaining mixture and cover with the dill. Cover

the dish and let stand for 6 hours in a cool spot.
2. Transfer the salmon to the refrigerator and let cure for 36 hours.

3. UP TO 1 DAY AHEAD, PREPARE THE MUSTARD SAUCE:
Combine both mustards, the sugar, vinegar, coffee, salt, and pepper in a
blender. With the machine running, add the oil in a slow, steady stream,
blending until the sauce is thick and creamy. Transfer to a bowl and stir
in the dill. Cover and refrigerate for at least 4 hours, or overnight, to

allow the flavors to marry.

4. Scrape the seasonings off the gravlax. Slice the gravlax on the bias
into thin slices, or leave whole so your guests can slice it themselves.

Serve with the mustard sauce and bread.

Be sure to save the salmon skin to make Crispy
Salmon Skin (page 20). If you serve only part of the
salmon, cut off the exposed skin and reserve it.
When you are ready to serve the remainder of the
gravlax, crisp the skin as directed in the recipe, then

break it up and use it as a garnish for the fish.



CRISPY SALMON SKIN

MAKES 1 CRISPY SALMON SKIN OR ABOUT 1/2CUPS BROKEN-UP PIECES

IF MADE WITH THE SKIN FROM A WHOLE SIDE OF SALMON,

/2 cup water
/a cup sugar
2 tablespoons soy sauce
2 tablespoons freshly squeezed lemon juice

Skin from one side raw salmon or from Gravlax (page 18)

Itis important to scrape away every bit of meat and fat from the skin, or it may burn

while crisping in the oven.

If you leave the skin in one piece, you can use it as an edible platter for other

seafood.

LESS IF USING THE SKIN FROM GRAVLAX

1. Combine the water, sugar, soy sauce, and lemon juice in a small
saucepan and bring to a boil, stirring to dissolve the sugar. Remove from

the heat and let cool.

2. Lay the salmon skin on a cutting board and use a very sharp knife to
scrape away any bits of meat and fat. Transfer the skin to a shallow dish
(or a zipper-lock plastic bag). Pour the marinade over the skin and cover
with plastic wrap (or pour the marinade into the bag and seal the bag).
Transfer to the refrigerator and let marinate for at least 3 hours, or as

long as overnight.

3. Preheat the oven to 300°F. Line a baking sheet with aluminum foil

or parchment paper.

4. Drain the salmon skin and lay it on the baking sheet. Bake for 20
minutes. Increase the oven temperature to 400°F and bake for § more
minutes, or until the skin is very crisp. Remove from the oven and let

cool.

5. Break the salmon skin into cracker-sized or smaller pieces, or leave it

whole (see Note). Serve or use the same day.
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PICKLED HERRING SUSHI-STYLE

SERVES 6 TO 8 As AN APPETIZER, 8 TO 10 AS PART OF A BUFFET

3/a pound fingerling or Yukon Gold potatoes
1 tablespoon mustard oil (see Pantry, page 282) or olive oil
1 teaspoon Dijon mustard
1 teaspoon rice vinegar

/2 teaspoon wasabi powder

/2 teaspoon kosher salt

4 whole pickled herring fillets or one 12-ounce jar (or two 6-ounce
jars) pickled herring (home-style or in wine sauce, not in sour
cream), drained

Purple Mustard (page 267)

At Aquavit, we use a sushi mat to prepare these, but the potato mixture

can also be simply shaped into logs on a cutting board, as described here.

A QU AV I T

1. Put the potatoes in a medium saucepan, add salted water to cover by
I inch, and bring to a boil. Cook for 20 minutes, or until tender. Drain

and let stand until cool enough to handle.

2. Deel the potatoes, put them in a medium bowl, and mash well with a
fork. Add the mustard oil, Dijon mustard, rice vinegar, wasabi, and salt,

and mix well.

3. Divide the potato mixture into quarters. On a board or other work
surface, roll each portion under your palms into a log about 1 inch in di-

ameter and 9 inches long,

4. If using whole herring fillets, slice them on the diagonal into '/,-
inch-wide strips. If necessary, cut any larger pieces of jarred herring in
half, or trim them to fit the potatoes. Cut the mashed potato logs into
1'/,-inch lengths. Stand them on end and top each one with a piece of

herring. Serve at room temperature, or refrigerate and serve chilled.

5. Just before serving, garnish each piece of “sushi” with a dollop of

purple mustard.
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GRAVLAX-CURED TUNA WITH PAPAYA SALAD

SERVES 4 TO 6 AS AN APPETIZER

FOR THE CURED TUNA
1 cup sugar
/2 cup kosher salt
1 tablespoon crushed white peppercorns
/2 cup finely chopped fresh dill
1 2-inch piece ginger, peeled and finely chopped
3/a teaspoon ground ginger

/2 pound sushi-quality tuna

FOR THE PAPAYA SALAD
/2 cup olive oil

2 ripe but fairly firm papayas, peeled, seeded, and cut into '/2-inch
cubes

2 tablespoons pine nuts
1 2-inch piece ginger, peeled and grated
2 garlic cloves, grated on the fine holes of a grater or finely minced
1 jalapeiio pepper, seeded and finely chopped
2 scallions, trimmed and finely chopped
4 mint leaves, finely chopped
4 cilantro leaves, finely chopped
1 teaspoon sambal oelek (see Pantry, page 283)
Juice of 2 limes
2 tablespoons sherry vinegar

2 tablespoons soy sauce

When fully ripe, papayas are bright golden yellow and quite soft to the
touch.These are great for purees and desserts. But for salsas like this one
or for salads or other accompaniments to savory dishes, slightly less ripe

fruit works best. Look for papayas that are still slightly firm when pressed.

A QU AV I T

1. prREPARE THE TuNA: Combine the sugar, salt, peppercorns, dill,
and the chopped and ground ginger in a small deep bowl, mixing well.
Add the tuna, turning it in the mixture to coat; make sure it is com-
pletely covered by the mix. (Or combine the ingredients in a zipper-lock
bag, tossing to mix well, then add the tuna, “burying” it in the mixture.)
Cover and let stand at cool room temperature for 4 hours, then refriger-

ate overnight.

2. PREPARE THE PAPAYA SALAD: HeatItablespoonoftheoi]in
alarge skillet over medium heat. Add the papaya and pine nuts and sauté
for I to 2 minutes, or until the pine nuts are golden brown and the pa-

paya has softened. Remove from the heat and let cool.

3. Combine the ginger, garlic, jalapefio, scallions, mint, and cilantro ina
medium bowl. Add the sambal oelek. Add the remaining 7 tablespoons
oil, the lime juice, sherry vinegar, and soy sauce, and mix well. Add the

papaya and pine nuts, tossing to coat.

4. Scrape the seasonings from the tuna and slice it very thin. Serve with

the papaya salad.



BASS CEVICHE WITH PINE NUTS

SERVES 4 AS AN APPETIZER

shallots, thinly sliced

cup freshly squeezed lime juice
tablespoon olive oil

garlic cloves, very thinly sliced
tablespoon pine nuts

tablespoon chopped fresh cilantro
teaspoons chopped fresh basil

pound sushi-quality black bass fillets

Buy the highest-quality, freshest fish possible for ceviche.

You can substitute Chilean sea bass, Spanish mackerel, salmon, or tuna
for the black bass. Or use the same marinade to make a ceviche of fresh

oysters.

1. Combine the shallots and lime juice in a small bowl. Set aside to

marinate for 6 to 8 hours.

2. About a half hour before serving the ceviche, heat the olive oil in a
small skillet over medium heat. Add the garlic and pine nuts and cook,
stirring, for 2 to 3 minutes, until they just start to color. Transfer to a

small bowl and let cool.

3. Stir the cilantro and basil into the garlic and pine nuts, then stir in

the shallots and lime juice.

4. Thinly slice the bass on the diagonal in pieces about '/, inch thick.
Arrange the fish on a deep platter and pour the marinade over the top.
Set the platter in a large bowl filled with ice cubes (or in the coldest part
of the refrigerator) and marinate the fish for 15 to 20 minutes, until it

becomes slightly opaque.

5. Leave the platter on the ice cubes, if you used them, and serve, letting

people help themselves to the fish and some of the juices.

T H E R A W A N D T H E C U R E D
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TANDOORI-SMOKED SALMON WITH GOAT CHEESE PARFAIT

SERVES 6 TO 8 As AN APPETIZER, MORE AS PART OF A BUFFET

FOR THE CURE
/2 cup packed light brown sugar
/2 cup kosher salt
1 tablespoon tandoori spices (see Pantry, page 283)

/2 cup chopped fresh dill

1'/2 pounds salmon fillet, in one piece, skin and any pin bones removed
(if desired, save the skin to make Crispy Salmon Skin, page 20)

FOR THE GOAT CHEESE PARFAIT
/2 cup milk
1'/2 teaspoons powdered gelatin

/2 pound fresh goat cheese, crumbled

FOR THE S MOKER
1 cup applewood chips

2 teaspoons tandoori spices

Generous 1tablespoon tandoori spices

other seasonings, such as berberé spices (see Pantry,

page 279), curry powder, or Pastrami Spices

(page 268).

A QU AV I T

Instead of the tandoori spices, experiment with

1. PREPARE THE cURED saLMmonN: Combine the brown sugar,
salt, tandoori spices, and dill in a small baking dish. Add the salmon and
rub this mixture all over both sides of the fish. Cover and let sit for 6

hours at room temperature, turning the salmon once after 3 hours.

2. MEANWHILE, PREPARE THE GOAT CHEESE PARFAIT:
Put the milk in a small saucepan, sprinkle the gelatin over it, and let
stand for 5 minutes to soften the gelatin. Then stir over low heat until
the gelatin has completely dissolved. Remove from the heat and whisk in
the goat cheese. Pour the mixture into an 8-inch square baking pan.
Cover and refrigerate for at least 3 hours, or until the parfait is set. (The

parfait can be made 1 day in advance.)

For information about stovetop smokers, see page
287.0r, use a disposable roasting pan to improvise a
smoker: put the wood chips in the bottom of the
pan, lay the fish on a roasting rack set over the chips,
and cover the pan tightly with aluminum foil. Pro-

ceed as directed in the recipe.



3. sMoKkE THE saLmon: Scrape the seasonings off the salmon
with the back of a knife, then wipe it with a damp kitchen towel. Put the
wood chips in the bottom of a stovetop smoker and sprinkle with the 2
teaspoons tandoori spices. Lightly moisten the wood chips with a few
teaspoons of water. Cover with the rack and lay the salmon on top.
Cover the smoker and place over low heat. Cook for § minutes after you
see the first wisps of smoke, then turn off the heat, turn the salmon over,
cover, and let stand for 10 minutes to absorb the smoke. (The salmon
will be very rare —if you prefer your salmon cooked a little more, in-
crease the initial cooking time by § to 10 minutes.) Transfer the salmon
to a plate and let cool, then rub the remaining tandoori spices on top of

the salmon.

4. Meanwhile, using a 1-inch round cookie cutter, cut rounds from the
goat cheese parfait. Place on a plate, cover, and refrigerate until ready to

Serve.

5. To serve the salmon as part of a buffet, leave the fish whole and let
your guests slice it themselves, or slice it on the bias into }/ ;-inch-thick
slices and arrange on a platter; garnish the platter with the goat cheese
parfait. To serve as an appetizer, slice the salmon, transfer to individual

plates, and garnish with the parfait.
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HOT-SMOKED CHAR WITH SPICY LEMON BROTH

SERVES 4 AS A MAIN COURSE
‘ l- I |

»

E\AS
V

A QU AV I T




FOR THE LEMON BROTH
2 cups Chicken Stock (page 263)
Juice of 4 lemons
1 2-inch piece ginger, chopped
1 shallot, minced
1 garlic clove, minced
1 tablespoon light brown sugar

/2 teaspoon berberé spices (see Pantry, page 279; optional)

FOR THE SMOKER

1 cup applewood chips

FOR THE CHAR
4 6-ounce Arctic char fillets, skin removed
/2 teaspoon berberé spices (optional)

Kosher salt to taste

Duck Confit Risotto (page 198)
4 sprigs mint

1. prReEPARE THE BROTH: Combine the stock, lemon juice, ginger,
shallot, garlic, brown sugar, and berberé spices (if using) in a small
saucepan and bring to a boil. Reduce the heat and simmer for 20 min-
utes, or until reduced to 1 cup. Strain the broth through a fine sieve into

another small saucepan, and set aside.

2. PREPARE THE cHAR: Put the wood chips in the bottom of a
stovetop smoker. Lightly moisten the chips with a few teaspoons of
water and cover with the rack. Sprinkle the char fillets with the berberé
spices (if using) and salt, and place on the rack. Cover the smoker and
place over low heat. Cook for 7 to 10 minutes after you see the first wisps
of smoke; the fillets should be beginning to turn opaque but still be rare

in the center.
3. Meanwhile, reheat the broth.

4. Spoon the risotto into large shallow soup plates and place the char
on top. Ladle the broth over and around the fish, garnish with the mint

sprigs, and serve.

Salmon or tilefish can be substituted for the char.

For information about stovetop smokers, see page
287.0r, use a disposable roasting pan to improvise a

smoker: put the wood chips in the bottom of the

pan, lay the fish on a roasting rack set over the chips,

and cover the pan tightly with aluminum foil. Pro-

ceed as directed in the recipe.
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MARINATED TUNA WITH PARMESAN BROTH

SERVES 4 TO 6 AS A MAIN COURSE

FOR THE TUNA
/2 cup rice wine vinegar
/2 cup soy sauce
/2 cup sugar
1 1"/2-inch piece ginger, peeled and finely chopped
1'/2 pounds tuna steak, cut 1inch thick
4 slices bacon
/4 cup white miso (see Pantry, page 282)

1 tablespoon water

FOR THE PARMESAN BROTH
2 tablespoons unsalted butter
1 tablespoon olive oil
2 shallots, finely chopped
2 garlic cloves, finely chopped
2 cups Chicken Stock (page 263)
/2 cup heavy cream

2 sprigs fresh thyme
/2 cup freshly grated Parmigiano-Reggiano
1 tablespoon brandy

1 tablespoon Madeira

Kosher salt and freshly ground black pepper

Lime Risotto (page 195)

A QU AV I T

1. preEPARE THE TuNa: Combine the vinegar, soy sauce, sugar, and
ginger in a small saucepan and bring to a boil, stirring occasionally to dis-

solve the sugar. Remove from the heat and let cool.

2. Cut the tuna into 1-inch cubes and place in a medium bowl. Pour the
cooled vinegar mixture over the fish, cover, and marinate at room tem-

perature for 1'/, to 3 hours.

3. Meanwhile, cook the bacon in a large skillet until crisp. Drain on

paper towels and let cool, then finely chop.

4. Remove the tuna cubes from the marinade and pat dry with paper
towels. Combine the miso and water in a small bowl, and brush the tuna
all over with this mixture. Roll the tuna in the chopped bacon, place ona

plate, and set aside.

5. PREPARE THE BROTH: Melt the butter with the olive oil in a
medium saucepan over medium-high heat. Add the shallots and garlic
and sauté for 2 minutes, or until softened. Add the chicken stock, heavy
cream, and thyme, and bring to a simmer, then reduce the heat slightly
and simmer for 10 minutes to reduce the broth slightly and blend the

flavors.

6. Whisk in the cheese, brandy, and Madeira, and bring to a boil, stir-
ring, then remove from heat. Strain the broth and season with salt, if

necessary, and pepper.

7. Divide the risotto among four to six shallow soup bowls, top with

the tuna, and pour the broth around the risotto. Serve immediately.

For a simpler dish, serve the fish over rice instead of the risotto. Without the risotto,

this dish makes a great appetizer; it will serve 6 to 8 as a first course.

Substitute salmon, sea bass, or black bass for the tuna.



LIGHTLY CURED COD WITH RED WINE SAUCE

SERVES 4 AS A MAIN COURSE

FOR THE RED WINE SAUCE
3 slices bacon, diced
2 cupsdry red wine
1 6-ounce can tomato paste
2 teaspoons fresh thyme leaves
1 bay leaf
/2 cup Fish Stock (page 264)

2 tablespoons unsalted butter

FOR THE COD
1 cup water
/s cup beer
3 tablespoons kosher salt
2 tablespoons olive oil

4 6-ounce cod fillets

You can substitute monkfish, salmon, or trout for the cod.

1. pREPARE THE sAuct: Cook the bacon in a small skillet until
crisp, about 10 minutes. Transfer to paper towels to drain. Pour off the

bacon fat and wipe out the skillet with a paper towel.

2. Add the red wine, tomato paste, thyme, and bay leaf to the skillet and
bring to a boil over high heat, stirring occasionally. Reduce the heat to
medium and simmer for 15 to 20 minutes, until reduced to 1 cup. Add
the stock and bring to a simmer, then reduce the heat to low and simmer
gently for 10 minutes to blend the flavors. Remove from the heat and set

aside.

3. MEANWHILE, PREPARE THE cob: Combine the water, beer,
salt, and 1 tablespoon of the olive oil in a large bowl. Add the cod, turn-

ing to coat, and set aside to marinate for 25 minutes.
4. Prepare ahot fire in a charcoal or gas grill, or preheat the broiler.

5. Lift the fish out of the curing liquid and pat thoroughly dry with
paper towels. Brush the fillets with the remaining 1 tablespoon olive oil.
Place the fillets on the grill, or place in the broiler pan and put it about 4
inches from the heat source. Cook the fish for § minutes, then turn and
cook for 3 to 5 minutes longer, depending on thickness, until just opaque

throughout.

6. While the fish cooks, reheat the sauce over medium-low heat. Re-
move from the heat and whisk in the butter. Set aside, covered to keep

warm.

7. Spoon a little of the sauce onto each plate and top with the fish. Scat-

ter the bacon over the fish, and pass the remaining sauce at the table.
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SALT-CURED DUCK BREASTS

SERVES 4 AS A MAIN COURSE

2 quarts warm water
1 cup kosher salt

4 boneless skin-on duck breasts (about 6 ounces each)

Serve the duck with Mango Risotto (page 196), Creamed Baby Bok Choy
(page 152), or Mustard Greens with Bacon (page 174). Or, for a simpler

meal, serve the sliced duck breasts on a bed of salad greens.

A QU AV I T

1. Combine the water and salt in a large bowl, stirring until most of the

salt has dissolved. Let cool.

2. Meanwhile, trim away any excess fat from the duck breasts. Pierce

the skin all over with a sharp kitchen fork.

3. Put the duck breasts into the brine and place a small plate on top of

the duck to keep it submerged. Cover and refrigerate for 6 hours.
4. Preheat the oven to 400°F.

5. Heat a cast-iron skillet over medium heat until hot. Remove the
duck breasts from the brine and pat dry with paper towels. Lay the duck
breasts skin side down in the pan and cook for 6 minutes, or until the
skin is crisp and browned. Drain most of the fat from the skillet, turn the
breasts over, and transfer the skillet to the oven. Roast for § minutes. Re-
move the skillet from the oven and let the duck breasts sit in the hot skil-

let for 4 minutes to finish cooking.

6. Thinly slice each duck breast on the diagonal and serve.
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RICE-SMOKED DUCK BREASTS WITH HONEY —-ICE WINE SAUCE

SERVES 4 AS A MAIN COURSE

34 A QU AV IT



FOR T

FOR T
2

4
1

For information about stovetop smokers (or an easy alternative), see pages 26

and 287.

Ice wine, or Eiswein, is a dessert wine made from late-harvest grapes, usually Ries-
ling, that are left on the vine until the first frost. The grapes are then immediately

picked and crushed gently to extract only the drops of juice that have not frozen.

H E D UCK

boneless skin-on duck breasts (about 6 ounces each)
cup kosher salt

tablespoon black tea leaves

cup freshly squeezed orange juice

tablespoons freshly squeezed lime juice

teaspoon chopped fresh rosemary

teaspoon fresh thyme leaves

HE HONEY—-ICE WINE SAUCE
tablespoons unsalted butter

tablespoons honey

3-inch pieces ginger, peeled and finely chopped
shallots, finely chopped

garlic cloves, finely chopped

tablespoon finely chopped fresh tarragon
cardamom pods

cups ice wine or Sauternes

HE SMOKER
cups raw rice
sprigs fresh mint

cinnamon stick

The result is a wine that is honey-sweet, comparable to nectar.

. MARINATE THE Dpuck: Irim the duck breasts of any excess fat.
With a sharp knife, score the skin in a crisscross pattern. Put the duck
breasts in a shallow baking dish. Combine the salt, tea leaves, orange
juice, lime juice, rosemary, and thyme, and pour over the duck breasts.
Cover and let stand for 2 hours at room temperature, turning the duck

occasionally.

2. MEANWHILE, PREPARE THE sauce: Melt the butter in a
small saucepan over medium heat. Add the honey, ginger, shallots, garlic,
tarragon, and cardamom pods, and cook, stirring, for 1 minute. Add the
wine, bring to a simmer, and simmer until the liquid is reduced to 1 cup,

about 20 minutes. Strain the sauce and set aside.

3. PREPARE THE smokERr: Place the rice, mint, and cinnamon
stick in the bottom of a stovetop smoker, sprinkle with a few teaspoons
of water, and cover with the rack. Lay the duck breasts skin side up on
the rack, cover the smoker, and place over low heat. Cook for 10 minutes
after you see the first wisps of smoke. Transfer the duck breasts to a

plate.

4. Heat alarge cast-iron or other heavy skillet over medium-high heat
until hot. Add the duck breasts skin side down and cook for 6 minutes,
or until the duck has rendered some of its fat and the skin is golden
brown. Turn the duck and cook for 1 minute longer, just to sear the meat.

Remove from the heat.

5. Cut the duck breasts into thick slices (or slice thinly if you prefer)
and transfer to serving plates. Drizzle the duck with some of the sauce,

and pass the remaining sauce at the table.

The duck breasts can also be served at room temperature, drizzled with the sauce.

With a green salad on the side, they make a great buffet dish.
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WARM BEEF CARPACCIO IN MUSHROOM TEA

1

FOR T
2
4
2

2

SERVES 4

10-ounce center-cut beef tenderloin roast

HE FILLING
tablespoons olive oil
shallots, finely chopped
garlic cloves, finely chopped
cups peeled and diced fingerling or Yukon Gold potatoes
cup peeled and diced taro root (see Pantry, page 284)
cups Chicken Stock (page 263)

cups heavy cream

2 cups milk

tablespoons (1 stick) unsalted butter, cut into chunks

fresh thyme sprigs, leaves only

teaspoon truffle peelings (see Sources, page 290; optional)
teaspoon truffle oil (see Sources, page 290; optional)

Kosher salt and freshly ground black pepper

HE GARNISH

Juice of 1lemon

tablespoon olive oil

teaspoon truffle oil (optional)

tablespoon grated fresh horseradish (see Pantry, page 281)
Kosher salt and freshly ground black pepper

shallots, thinly sliced

shiitake mushrooms, stems removed, caps thinly sliced

Mushroom Consommé (page 92)

If you omit the truffle peelings, you may want to use more truffle oil in

the filling.

Substitute bottled horseradish for the fresh if necessary.

A QU AV I T

1. Wrap the meat in plastic wrap and freeze for about 30 minutes, or

until partially frozen (this will make the meat easier to slice).

2. Using a very sharp knife, cut the beef into 12 thin slices. Pound each
slice between two sheets of plastic wrap until very thin. Transfer the beef

to a plate, cover, and refrigerate.

3. PREPARE THE FILLING: Heat the oil in a large deep skillet,
preferably nonstick, over medium-high heat. Add the shallots and garlic
and sauté for about T minute, just until lightly softened. Add the pota-
toes and taro and sauté until lightly golden brown. Add the stock, cream,
and milk, and bring to a boil. Reduce the heat slightly and boil gently,
stirring occasionally, for 15 minutes, or until the potatoes and taro are

very soft.

4. MEANWHILE, PREPARE THE GARNISH: Inasmallbowl,
whisk together the lemon juice, olive oil, truffle oil (if using),
horseradish, and salt and pepper to taste. Add the shallots and mush-

rooms, toss well, and set aside.

5. Drain the potatoes and taro, reserving the cooking liquid, and return
them to the pan. Add the butter, thyme, truffle peelings and oil (if
using), and about half the reserved cooking liquid. Mash the potatoes
and taro with a fork, adding additional cooking liquid as necessary until
the potatoes are the consistency you like. Season with salt and pepper to

taste.
6. Heat the consommé in a saucepan over medium heat until hot.

7. Meanwhile, lay out the slices of beef on a work surface, with a short
end of each slice facing you. Place 1 to 2 tablespoons of the potato-taro

filling toward the bottom of each slice, and roll up to enclose.

8. Arrange 2 or 3 rolls in each shallow soup plate. Arrange the mush-
room garnish on top of the rolls, pour the hot consommé over and

around the rolls, and serve immediately.






38

CURED TENDERLOIN OF BEEF

SERVES 6 TO 8 AsS AN APPETIZER

A QU AV I T




cups sugar

cups kosher salt

black peppercorns, coarsely cracked

teaspoon crushed dried jalapeno or other hot chile
star anise

cup freshly squeezed orange juice

cup citrus-flavored vodka (such as Absolut Mandarin or Citron)
cup olive oil

tablespoon soy sauce

2-inch piece ginger, peeled and finely chopped
sprigs fresh mint

1-pound center-cut beef tenderloin roast

Mango Ketchup (page 213)

Choose a pan that will hold the beef snugly—it must be buried in the

sugar-salt mixture to cure properly.

For a more traditional presentation, serve the beef with Fruit and Berry
Chutney (page 215) and a little horseradish. Or, for a more contemporary

dish, serve it over a simple arugula salad.

Any leftover beef makes delicious sandwiches, with the Mango Ketchup.

1. Combine the sugar, salt, peppercorns, jalapefio, and star anise in a
medium bowl and mix well. Add the orange juice, vodka, olive oil, soy
sauce, ginger, and mint, and stir well. Pour into a nonreactive loaf pan or

other pan or dish that will hold the beef snugly.

2. Place the beef in the loaf pan and turn it several times, rubbing the
curing mixture into the meat; the beef should be buried in the curing
mixture. Cover the beef with plastic wrap and weight it with a 28-ounce

can, clean brick, or other heavy weight. Refrigerate for 6 to 8 hours.

3. Remove the beef from the pan, brushing off the curing mixture, and
pat dry with paper towels. Wrap in plastic wrap and put in the freezer for
about 30 minutes, or until partially frozen. (This will make the meat

easier to slice.)

4. Slice the beef as thin as possible. Arrange the slices on a platter and
let stand for 20 minutes, or until the beef has reached room tempera-

ture. Serve with the Mango Ketchup on the side.
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P L ATES

SWEET AND SALTY PINE NUTS
ROOT VEGETABLE CHIPS
CRISPY POTATOES

CRISPY TEMPURA SEAFOOD

WITH CITRUS AioLl
STEAMED CRAB ROLLS

LOBSTER ROLLS WITH PICKLED

ASIAN PEARS

SQUAB TOASTS

53

54

56

58

60

61

62

SLOW-ROASTED TURKEY WINGS

BARBECUED BONELESS “RIBS”

GOAT CHEESE AND

ARTICHOKE TART

NAPA CABBAGE DOLMAS

SERRANO-WRAPPED FIGS WITH

MASCARPONE

FOIE GRAS “SUSHI”

FOIE GRAS “GANACHE"

These little nibbles, casual snack foods, and

sophisticated dishes can be served as appetizers

or hors d’oeuvres. But you could also prepare a
variety and make them a whole meal as part of a
nontraditional smorgasbord table. Serve several
dishes for a supper for four, or add a few more for a
larger group and arrange the plates or platterson a
buffet table. Some of the recipes are designed to

serve a crowd, and others can be doubled easily.
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SWEET AND SALTY PINE NUTS

MAKES 1 CUP

1 cup pine nuts
2 tablespoons ketjap manis (see Pantry, page 281)

1 tablespoon Thai red chile dipping sauce or sweet chile sauce (see
Pantry, page 284)

If you want to double the recipe, it's best to make it in two batches (or

use two pans), so the nuts toast and glaze evenly.

A QU AV I T

1. Toast the nuts in a large skillet over medium heat, stirring frequently,
until they start to turn golden brown, 3 to 4 minutes. Add the ketjap
manis and chile sauce and heat, stirring, until most of the liquid has

evaporated, about 2 minutes. Transfer to a bowl and let cool.

2. Transfer the nuts to a small bowl and serve.



ROOT VEGETABLE CHIPS

SERVES 4 TO 6

CHOOSE 2 OR 3 (OR ALL) OF THE FOLLOWING
1 medium (112 pounds) taro root (see Pantry, page 284)
2 Yukon Gold potatoes or 4 fingerling potatoes
2 medium beets

1 yellow (medium-ripe) plantain
About 4 cups grapeseed oil or canola oil, for deep-frying

FOR GARNISH
Confectioners’ sugar, for dusting
Kosher salt and freshly ground black pepper

Tandoori spices (see Pantry, page 283) or curry powder (optional)

Plantains are a type of banana, sometimes called cooking banana, since they aren’t
usually eaten raw. Available in Latin and specialty produce markets and in some su-
permarkets, plaintains range in color from green to yellow to black, depending on
ripeness. Green, underripe plantains and yellow ones are prepared in similar ways,
often fried for chips. Choose medium-ripe yellow plantains (a few spots of brown
are fine) for this recipe. Unless they are overripe, plantains are not as easy to peel as
a banana.To peel an underripe or medium-ripe plantain, cut off both tips and cut
the fruit crosswise in half. Make 4 lengthwise slits in each half, cutting through the

peel to the flesh, then pull off the strips of peel.

Other vegetables to consider for chips are parsnips, yucca, and salsify. If you use sal-

sify, slice it lengthwise.

If you don’t have a mandoline or other vegetable slicer, use a very sharp knife to slice

the vegetables, but try to make the slices no more than ' inch thick.

The chips can stand for several hours if necessary, but the sooner you serve them,

the better they taste.

1. Peel the vegetables. Slice the taro, potatoes, and/or beets as thin as
possible —no more than '/ 5 inch thick — on a mandoline or other veg-
etable slicer; if using the plantain, cut it lengthwise into slightly thicker
slices. Put the slices in a bowl of cold water (if using beets, put them in a
separate bowl or they will turn the other vegetables pink) and set aside

to soak for 10 minutes. See Note for preparation of plantain.

2. Drain the sliced vegetables and pat thoroughly dry. Pour 3 inches of
oil into a deep-fryer or a deep heavy saucepan and heat over medium-
high heat to 350°F for taro, plantains, or beets, and 375°F for potatoes.
Fry the vegetables separately in batches, a handful at a time, separating
the slices as necessary when you add them to the oil, and cook until
golden brown: 3 to 4 minutes for beets; 2 to 3 minutes for plantains or
potatoes; I to 2 minutes for taro root. Lift out the chips with a skimmer
or slotted spoon and drain on paper towels. Be sure to let the oil return

to the proper temperature between batches.

3. Sift a little confectioners’ sugar over the chips while they are still
warm, and sprinkle with salt and pepper and the tandoori spices, if

using. Serve immediately.

S NACKS, A ND LI T T L E P L ATE S
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CRISPY POTATOES

SERVES 4

A QU AV I T




Idaho potatoes

About 4 cups grapeseed oil or canola oil, for deep-frying

cups corn flakes

cup panko (see Pantry, page 283)

cups all-purpose flour

teaspoon kosher salt, plus more to taste

teaspoon cayenne pepper

large eggs
Freshly ground black pepper

The potatoes are fried twice, the same way the best
french fries are made. The first time, they are
“blanched” in the hot oil until almost cooked
through; then they are fried a second time at a
higher temperature to finish the cooking and turn

them golden brown and crisp.

Serve the potatoes on their own as cocktail food or
alongside Barbecued Boneless “Ribs” (page 54) or

Slow-Roasted Turkey Wings (page 53).

1. Peel the potatoes. Cut them into sticks '/, inch thick and 4 inches
long, dropping them into a bowl of cold water as you work to prevent

them from discoloring.

2. Pour 3 inches of oil into a deep-fryer or deep heavy pot and heat over
medium-high heat to 350°F. Meanwhile, drain the potatoes and pat
thoroughly dry with paper towels. Add the potatoes, in batches if neces-
sary, to the hot oil and fry, stirring occasionally, for § minutes, or until
they start to turn golden brown. With tongs or a slotted spoon, transfer

the potatoes to paper towels to drain. Carefully set the pot of oil aside.

3. Transfer the potatoes to a baking sheet, spreading them out in a sin-
gle layer, and place in the freezer for about 1 hour, or until they are par-

tially frozen.

4. Combine the corn flakes and panko in a blender or a food processor
and process until fine. Transfer to a shallow bowl. Combine the flour, 1
teaspoon salt, and the cayenne in a second shallow bowl. In a third bowl,
lightly beat the eggs. Roll the semi-frozen potato sticks in the flour, dip
them in the eggs, letting the excess drip off, and roll them in the corn
flake mixture. Repeat the process a second time, and place the potatoes

in a single layer on a large plate.

5. Heat the oil over medium-high heat to 375°F. Fry the potatoes, a
handful at a time, for 3 to 4 minutes, or until golden brown. Remove
with a slotted spoon and drain on paper towels. Be sure to allow the oil
to reheat between batches. Sprinkle the potatoes with salt and pepper

and serve immediately.

B I TES, SNACKS, A NID LI T T L E P L ATE S
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CRISPY TEMPURA SEAFOOD WITH CITRUS AIOLI

FOR T
1
/2

1/2

3/a

1/a

SERVES 4

H E BATTER

cup pale beer (lager)

cup water

Juice of 5 limes

tablespoons soy sauce

drops Tabasco sauce

tablespoon finely chopped fresh dill
teaspoons kosher salt

teaspoon freshly ground black pepper
cups all-purpose flour

tablespoons cornstarch

teaspoon baking powder

HE CITRUS ATOLI
large egg yolks

cup mashed potatoes
teaspoons Dijon mustard
roasted garlic cloves

Finely chopped zest of 1lemon
Finely chopped zest of 1lime
tablespoons toasted sliced blanched almonds
tablespoon balsamic vinegar
cup olive oil

cup water

Juice of 1-2 lemons, or to taste
Juice of 1lime, or to taste

Kosher salt and freshly ground black pepper

About 4 cups grapeseed oil or canola oil, for deep-frying

pounds firm-fleshed fish, such as salmon or halibut fillets or tuna
steaks, cut into bite-sized chunks, and/or scallops or shucked

oysters or clams
All-purpose flour, for dredging

Lemon and lime wedges, for serving

A QU AV I T

. PREPARE THE BATTER: Ina medium bowl, combine the beer,

water, lime juice, soy sauce, Tabasco, dill, salt, and pepper.

2. Inanother medium bowl, combine the flour, cornstarch, and baking
powder. Add the beer mixture, stirring until combined. Cover the batter

and refrigerate for 30 minutes.

3. MEANWHILE, PREPARE THE aioLl: Combine the egg yolks
and potatoes in a blender and blend well. Add the mustard, garlic, citrus
zest, and almonds, and blend well, then add the vinegar. With the ma-
chine running, add the olive oil in a slow, steady stream, blending until
thoroughly incorporated. Gradually add the water. Transfer to a bowl
and season with the lemon juice, lime juice, and salt and pepper. Cover

and refrigerate until ready to serve.
4. Preheat the oven to 400°F.

5. Pour 3 inches of oil into a deep-fryer or deep heavy pot and heat over
medium-high heat to 360°F. Pat the fish dry with paper towels and
dredge lightly in flour. Working in small batches, dip each piece of
seafood, one kind at a time, into the batter, letting the excess drip off,
and add to the hot oil. Fry for 3 to 4 minutes, turning the pieces occa-
sionally, until just golden and just cooked through; or, if using tuna, cook
for just 2 to 3 minutes, to medium-rare. Remove with tongs and drain on

paper towels.

6. Transfer the seafood to a small baking sheet, without crowding, and
place in the oven for about 2 minutes, just to reheat. Drain briefly on
paper towels, season with salt and pepper, and serve hot, with the aioli

and lemon and lime wedges.



\/\/e think of tempura as quin-

tessentially Japanese, but the technique was
actually brought to Japan by the Portuguese.
When properly cooked —with the oil at the
right temperature, and in small batches, to
avoid crowding the pot—this fried seafood is
crisp on the outside, moist on the inside, light,
and not all greasy. At home, | like to serve tem-
pura seafood informally. | spread the kitchen
table with newspapers and drop the fried
seafood onto the papers to drain. My guests sit
around the table, drinking beer and dipping the

tempura into bowls of garlicky citrus aioli.

To roast garlic, rub the unpeeled cloves with a little
olive oil and wrap in foil. Roast in a preheated 350°F
oven (or a toaster oven) for 25 to 30 minutes, until
the cloves are soft enough to squeeze out of their

skins. Let cool, then squeeze out the soft garlic pulp.

For finely chopped citrus zest, remove the zest with
a zester (or use the rasp-type grater called a Micro-
plane), then finely chop. If you don’t have a zester,
remove the zest with a vegetable peeler (avoid the
bitter white pith) and cut into thin strips, then chop.
For a great version of fish 'n’ chips, serve this with

Crispy Potatoes (page 44).
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STEAMED CRAB ROLLS

SERVES 6

1 cup (about 6 ounces) jumbo lump crabmeat, picked over for shells
and cartilage

2 tablespoons finely chopped sun-dried tomatoes (see Note)

1 tablespoon finely chopped fresh cilantro leaves and tender stems
1 tablespoon finely chopped fresh mint

2 tablespoons Citrus Aioli (page 46) or mayonnaise

2 tablespoons freshly squeezed lime juice

6 8-to10-inch rice paper rounds

Tomato Mustard Jam (page 212) or Mango Ketchup (page 213)

If you have only dry-packed sun-dried tomatoes rather than those in oil,
soak them for 5 minutes in warm water to cover, or until softened. Drain

and pat dry before chopping.

Cilantro stems (and sometimes the roots as well) are used along with the
leaves in much of Southeast Asia and Latin America. The stems have even

more flavor than the leaves.

Rice paper, called banh trang in Vietnamese, is a brittle edible paper made
from rice flour, salt, and water. Sold in plastic packages containing rounds
or triangles of various sizes, it is used to make summer rolls or Viet-

namese spring rolls. You can find rice paper in Asian markets.

A QU AV I T

1. Combine the crabmeat, sun-dried tomatoes, cilantro, mint, aioli or

mayonnaise, and lime juice in a bowl, and gently mix until well com-

bined.

2. Seta large bowl of warm water next to your work surface. Working
with 2 or 3 sheets at a time, dip each sheet of rice paper into the water for
about 10 seconds, until pliable, then lay on a clean kitchen towel. Place 2
tablespoons of the crab salad on the lower third of each rice paper sheet
and spread it into a line about 3 inches long. Fold the bottom of the rice
paper round up over the filling, fold over the sides, and roll up into a

compact cylinder.

3. Put the rolls seam side down on the rack of a steamer, cover, and

steam over boiling water for about § minutes, or until warmed through.

4. Cut each crab roll in half, and serve with Tomato Mustard Jam or

Mango Ketchup in small bowls, for dipping.
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LOBSTER ROLLS WITH PICKLED ASTAN PEARS

SERVES 4

A QU AV I T




(0]

o

N

N

N

HE LOBSTER ROLLS

Asian pears

cup Swedish 1-2-3 Vinegar (page 262)
teaspoons white miso (see Pantry, page 282)
tablespoon mayonnaise

cup freshly squeezed lime juice

teaspoon sambal oelek (see Pantry, page 283) or about 6 drops
Tabasco sauce

tablespoon finely chopped fresh cilantro

cups bite-sized chunks cooked lobster (from two 1'/2- to 2-pound
lobsters; see Note)

medium tomatoes, peeled, seeded, and diced

HE HERB SALAD
tablespoon olive oil

Juice of 1lime

sprigs fresh mint, leaves only
sprigs fresh cilantro, leaves only
sprigs fresh basil, leaves only

garlic cloves, thinly sliced
teaspoons caviar, preferably from California farmed sturgeon

(optional)

Asian pears, also called apple pears, are in season in from late summer

through early fall. If you can’t get them, substitute ripe Bosc pears.

You could also make these rolls with crabmeat, boiled shrimp, or even

cooked salmon.

Instead of caviar from Russian or Iranian sturgeon, which are endangered

or depleted, look for caviar from the new California farmed white stur-

geon, which is of very high quality (see Sources, page 290).

1. PREPARE THE LOBSTER RoOLLs: Usinga mandoline or other
vegetable slicer, cut the (unpeeled) pears into paper-thin slices: starting
on one side, slice each pear lengthwise down to the core, then turn it
around and slice the other half. Put the slices in a small bowl, pour the

vinegar over them, and set aside to marinate for 20 minutes.

2. Combine the miso, mayonnaise, lime juice, sambal oelek, and
cilantro in a medium bowl. Add the lobster and tomatoes and toss to

mix.

3. Lay a piece of plastic wrap about 10 inches long on a work surface.
Arrange 8 pear slices in two rows down the center of the plastic wrap,
overlapping them as necessary, to make a 4x6-inch rectangle. Place a line
of the lobster mixture — about 2 tablespoons — across the lower third of
the rectangle. Using the plastic wrap to help you, roll up the pear slices
around the filling as tightly as possible into a compact roll. Place on a
plate, and repeat with the remaining pear slices and filling, to make a
total of 4 rolls. Cover and refrigerate. (The rolls can be prepared up to 6
hours ahead. Serve chilled, or bring to cool room temperature before

serving.)

4. JUST BEFORE SERVING, PREPARE THE HERB SALAD:
Whisk the olive oil and lime juice together in a small bowl. Stir in the

herbs and garlic.

5. Using a very sharp knife, cut each roll into 2 or 3 pieces. Place on
plates. Arrange the salad next to the rolls, garnish with the optional

caviar, and serve.

To cook lobsters, bring a large pot of water to a boil and throw in a couple of hand-
fuls of salt; the water should be almost as salty as seawater. Plunge the lobsters
headfirst into the water, cover the pot, and cook for 12 to 15 minutes after the water
returns to a boil, depending on size. Remove the lobsters with tongs and let sit until

cool enough to handle. Crack the tails and claws, and remove the meat.
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SQUAB TOASTS

SERVES 4

1 teaspoon grapeseed oil or canola oil
4 boneless squab breasts (see Sources, page 289)
Kosher salt and freshly ground black pepper

1 tablespoon light brown sugar
/2 cup ruby port or Madeira

4 ripe figs, halved

4 narrow rectangles brioche (4 inches long, 1inch wide, and /2 inch

thick) (see Note)

2 tablespoons fresh goat cheese
2 tablespoons créme fraiche or sour cream

1 teaspoon garam masala, for garnish (see Pantry, page 283;
optional)

Fresh figs are in season from June through October. They may be green,
white, yellowish green, or purple, depending on the variety; the purplish
black Mission, the green Calimyrna, and the yellow-green Kadota are
among the most popular types. Ripe figs are soft, plump, and fragrant;
those that have begun to shrivel slightly at the stem are at the height of
ripeness and will be especially sweet. Figs are quite perishable and
should be used as soon as possible, although they can be refrigerated for

up to 2 days.

Brioche is a rich, buttery egg bread, sold at good bakeries. If you can’t find
it, substitute challah or another egg bread, or use high-quality white

bread instead.

A QU AV I T

1. Preheat the oven to 400°F.

2. Heat the oil in a large heavy skillet over medium-high heat. Season
the squab breasts on both sides with salt and pepper. Add the squab skin
side down to the pan and cook for 3 minutes. Turn the breasts over and
add the brown sugar, port or Madeira, and figs. Bring to a simmer and
cook for 2 minutes. Remove from the heat and let sit for about 2 more

minutes to finish the cooking,

3. Meanwhile, toast the bread on a small baking sheet in the oven for

about 3 minutes, until lightly golden. Set aside on the baking sheet.

4. Combine the goat cheese and creme fraiche and spread over the
toasted brioche. Remove the figs and squab from the skillet (set the pan
aside), and thinly slice both the figs and squab. Lay the figs and squab on
top of the goat cheese toasts, dividing them evenly. Drizzle the glaze
from the skillet over the toasts, and return the baking sheet to the oven

for about 2 minutes, just until the topping is warmed through.

5. Transfer the toasts to a serving platter or individual plates, and dust
the rim(s) of the platter or plates with the garam masala, if using. Serve

with knives and forks.



SLOW-ROASTED TURKEY WINGS

N W W

12

SERVES 8

turkey wings (about 7 pounds), wing tips removed (reserved for
stock, if desired)

tablespoon kosher salt

cups ketchup

cups orange juice, preferably freshly squeezed
teaspoons Tabasco sauce, or more to taste
large onion, finely chopped

garlic cloves, smashed

teaspoons fresh thyme leaves

Unlike chicken wings, which come as “three-part” wings, with two joints
and the wing tips, turkey wings are sold as one meaty portion with the

wing tip attached.

VARIATION

To make Slow-Roasted Chicken Wings: Substitute 6 to 7 pounds chicken
wings for the turkey wings. Cut the wings apart at the joints, and discard
the wing tips (or reserve for stock). Blanch for 2 minutes, and roast for 1'/2

hours at 300°F and then about 30 minutes at 375°F.

1. Preheat the oven to 300°F.

2. Bringalarge pot of water to a boil. Add the turkey wings and salt and
return to a boil, then reduce the heat slightly and simmer for § minutes.
Drain the wings thoroughly and arrange them in a single layer in a roast-

ing pan.

3. Combine the ketchup, orange juice, Tabasco, onion, garlic, and
thyme in a bowl and mix well. Pour the sauce over the wings, turning to

coat. Roast, stirring occasionally, for 2 hours.

4. Increase the oven temperature to 375°F and roast for 30 to 45 min-
utes longer, or until the wings are very tender and the sauce has thick-

ened.

5. Serve the wings hot or at room temperature.
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BARBECUED BONELESS “RIBS”

FOR T

SERVES 8 TO 10, OR MORE AS PART OF A BUFFET

HE “R1BS”
3- to 4-pound boneless smoked pork shoulder butt roast
medium onion, coarsely chopped
carrot, coarsely chopped

bay leaves

HE BARBECUE SAUCE

tablespoons olive oil

red onions, finely chopped

3-inch piece ginger, peeled and finely chopped

garlic cloves, finely chopped

2 tablespoons honey

tablespoons light brown sugar
cups chopped drained canned tomatoes
tablespoons ketchup

tablespoons Thai red chile dipping sauce or sweet chile sauce (see
Pantry, page 284)

tablespoons Worcestershire sauce
chipotle chile in adobo sauce, chopped
tablespoons tomato paste

teaspoon finely chopped fresh rosemary
teaspoon chopped fresh thyme

cups water

cup brewed coffee

A QU AV I T

Smoked pork shoulder can be found at specialty butchers and in some

supermarkets.

Chipotle chiles are smoked dried jalapenos. Although sometimes avail-
able dried in bulk, they are usually canned in a spicy adobo sauce. They
have a strong smoky flavor and are quite hot. You can find them in most

supermarkets, with other Mexican and Latin American foods.

For a main course, serve the ribs with mashed potatoes (see pages

188-190) and braised kale or another sturdy green, or even spinach.



1. PREPARE THE “RIBS”: Puttheporkinalargepotandaddthe
onion, carrot, bay leaves, and cold water to cover. Bring to a boil over
high heat, reduce the heat to medium-low, and simmer for 1'/, hours, or
until the internal temperature reaches 160°F. Remove from the heat and
let the meat cool in the liquid, then refrigerate, still in the liquid,

overnight.

2. PREPARE THE BARBECUE sAuUce: Heattheoliveoil inalarge
heavy saucepan over medium-high heat. Add the onions, ginger, and
garlic, and cook, stirring, for about § minutes, until the onions are soft-
ened. Add the honey and brown sugar and cook, stirring, for about 10
minutes, until the sugar melts and caramelizes and the vegetables are
a dark golden brown. Add the tomatoes, ketchup, chile sauce, Worces-
tershire sauce, chipotle chile, tomato paste, rosemary, thyme, water, and
coffee, and bring to a brisk simmer. Reduce the heat to medium-low and
simmer gently for 1 hour, or until the sauce is reduced by about half
and thickened. Remove from the heat. (The sauce can be made a day
ahead. Let cool, then cover and refrigerate; bring to room temperature

before proceeding)
3. If serving the ribs hot, preheat the oven to 350°F.

4. Remove the pork from the liquid and cut into pieces approximately

'/,, inch thick and 2 to 3 inches long. Lay them in a single layer in a large

baking dish.

5. Pour the barbecue sauce over the meat, tossing to coat. To serve hot,
heat in the oven for 15 minutes. Transfer the ribs to a large platter or

deep serving dish and serve.
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GOAT CHEESE AND ARTICHOKE TART

SERVES 8 AS AN APPETIZER, 10 TO 12 AS PART OF A BUFFET

/2 cup plus 2 tablespoons olive oil
2 cups thinly sliced artichoke hearts (see Note)
8 garlic cloves, cut lengthwise in half
/a cup balsamic vinegar
8 oil-packed sun-dried tomatoes, cut lengthwise in half
6-12 anchovy fillets, coarsely chopped
About /3 cup pitted kalamata or nicoise olives, or a combination

1 teaspoon fresh thyme leaves, plus (optional) thyme sprigs for
garnish

2 small or medium Idaho or other baking potatoes

1 10-inch Buttery Tart Shell (page 275, made with the herbs),
prebaked

Kosher salt and freshly ground black pepper

/2 pound fresh goat cheese

For the artichoke hearts, you will need 4 large artichokes. Fill a large bow! with
water and squeeze the juice of 1 lemon into it; set the lemon halves aside. Bend back
and snap off the outer green leaves from each artichoke until you get to the inner
cone of tender yellowish green leaves; slice off the cone of leaves. Trim off the stem
of each artichoke, cut the artichoke heart into quarters, and scrape out the fuzzy
choke (a grapefruit spoon works well for this), then cut the artichoke quarters into
thin slices. Rub the cut surfaces of the artichokes occasionally with the lemon
halves as you work, and drop the sliced artichokes into the lemon water to prevent

discoloration. Drain thoroughly and pat dry before using.

You can substitute one 9-ounce package frozen artichoke hearts, thawed, for the
fresh.Thinly slice them and pat dry. Reduce the artichoke cooking time slightly, and

proceed as directed.

A QU AV I T

1. Heat 2 tablespoons of the oil in a large skillet over medium-high
heat. Add the artichokes and garlic and sauté for 10 to 15 minutes, low-
ering the heat slightly if necessary, until the artichokes start to soften

and the garlic starts to turn golden brown. Remove from the heat.

2. Combine the remaining '/, cup oil, the vinegar, tomatoes, anchovies,
olives, and thyme in a medium bowl. Add the artichokes and garlic and

mix well. Cover and let marinate at room temperature for 2 hours.

3. After the artichokes have marinated for 1 hour, preheat the oven to

450°F.

4. Bake the potatoes for 40 minutes, or until they are mostly cooked
through, with only a little resistance in the center when pierced with a
thin-bladed knife. Remove from the oven and let cool slightly. Reduce

the oven temperature to 375°F.

5. Peel the potatoes and slice into '/, -inch-thick rounds. Layer them in
the bottom of the tart shell, seasoning them generously with salt and
pepper as you go. Drain the artichoke mixture, and spread the arti-
chokes, tomatoes, anchovies, and olives over the potatoes. Crumble the

goat cheese over the top.

6. Bake the tart for 20 to 25 minutes, until the cheese starts to turn
golden. Transfer to a wire rack to cool, and serve warm or at room tem-

perature garnished with thyme sprigs, if desired.
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NAPA CABBAGE DOLMAS

SERVES 6 TO 8, OR MORE AS PART OF A BUFFET

12-16 large napa cabbage leaves
/a pound veal sweetbreads or chicken livers
/a cup grapeseed oil or canola oil
/a2 small red onion, finely chopped
1 small shallot, finely chopped
3 ounces chorizo sausage, diced
1 small apple, peeled, cored, and diced
/2 teaspoon garam masala (see Pantry, page 281)
/2 teaspoon fresh thyme leaves
2 cups Chicken Stock (page 263)
2 tablespoons soy sauce

1 tablespoon dark molasses

Chorizo is a spicy Spanish smoked sausage. It is available in Latin markets

and in other specialty or gourmet markets.

VARIATION
These dolmas can be made with a variety of fillings: you could even use
the Asparagus Potato “Risotto” (page 194) as a vegetarian filling. Or sub-

stitute the meat mixture for the Swedish Meatballs (page 142).

A QU AV I T

1. Bring a large pot of water to a boil. Add the cabbage leaves and sim-
mer for 3 minutes, or until wilted. Drain and pat dry with paper towels.

Set aside.

2. If using sweetbreads, bring a small pot of water to a boil. Add the
sweetbreads and simmer for 2 minutes. Remove the sweetbreads with a
slotted spoon and drain on paper towels. When they are cool enough to
handle, pull the sweetbreads apart into 1-inch pieces. Set aside. If using

chicken livers, rinse them, trim, and cut into 1-inch pieces.

3. Heat 1 tablespoon of the oil in a medium skillet over medium-low
heat. Add the onion, shallot, chorizo, apple, garam masala, and thyme,
and sauté for 2 minutes, or until the onions are beginning to soften. Add
the chicken livers, if using, and sauté until browned on the outside but
still pink inside, about 2 minutes. Remove from the heat. Add the sweet-

breads, if using, and mix well.

4. Lay out half the cabbage leaves on a work surface. Place a heaping ta-
blespoon of filling in the center of each leaf. Fold the bottom of the leaf
up over the filling, fold over the sides, and roll up to form a neat packet.
Repeat with the remaining leaves and filling, and secure each packet

with a toothpick.

5. In a large skillet, preferably nonstick, heat the remaining 2 table-
spoons oil over medium-high heat until hot. Add the dolmas and cook,
turning occasionally, for about 8 minutes, or until browned on all sides.
Transfer to a large serving dish and remove the toothpicks. Cover to

keep warm.

6. Add the chicken stock to the skillet, bring to a boil, and boil until re-
duced by half. Add the soy sauce and molasses, stir well, reduce the heat
slightly, and simmer until the sauce is reduced and thickened, about s

minutes.

7. Pour the sauce over the dolmas and serve warm or at room tempera-

ture.



Sweetbreads are the thymus gland of young animals such as calves or lambs; veal,
or calf’s, sweetbreads are considered the best, with the most delicate flavor. Avail-
able at specialty butchers, sweetbreads are very perishable and should be used as
soon as possible after purchase, certainly within 24 hours.

Although it is not necessary, you can soak sweetbreads in water to which
lemon juice has been added to whiten them before cooking. Put the sweetbreads in
a bowl of cold water to cover, add a few squeezes of lemon juice, and refrigerate for
2 hours, changing the water several times; drain thoroughly. Remove the outer
membranes and any noticeable fat or connective tissue, separating the sweet-
breads into smaller clusters. Cover and refrigerate until ready to cook (some recipes

call for blanching and weighting the sweetbreads before further cooking).
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SERRANO-WRAPPED FIGS WITH MASCARPONE

SERVES 4

2 tablespoons mascarpone cheese

1 teaspoon balsamic vinegar

4 ripe figs, cut in half
/2 cup pine nuts, toasted

8 very thin slices serrano ham or prosciutto

Fresh figs are in season from June through October. They may be green,
white, yellowish green, or purple, depending on the variety; the purplish
black Mission, the green Calimyrna, and the yellow-green Kadota are
among the most popular types. Ripe figs are soft, plump, and fragrant;
those that have begun to shrivel slightly at the stem are at the height of
ripeness and will be especially sweet. Figs are quite perishable and
should be used as soon as possible, although they can be refrigerated for

up to 2 days.

You can prepare the figs early in the day; cover them with plastic wrap

and refrigerate. Remove from the refrigerator half an hour before serving.

To toast pine nuts, heat them in a large skillet over medium heat, stirring
with a wooden spoon, for 3 to 4 minutes, or until they start to turn
golden brown. Watch carefully, as they can burn easily, and transfer them

to a plate to cool as soon as they are done.

A QU AV I T

1. Combine the mascarpone and balsamic vinegar in a small bowl and

mix well with a fork, or mash with the back of a spoon.

2. Spread '/, teaspoon of the mascarpone mixture on each fig half. Top
each with a few pine nuts. Wrap each fig half in a slice of ham (the thinly
sliced ham will stick to itself —no need for toothpicks). Arrange on a

platter or on small plates and serve.
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“SUSHI’

MAKES ABOUT 30 PIECES; SERVES 6 TO 10

HE SUSHI R1CE

cups sticky rice

cup mirin

tablespoon rice wine vinegar

teaspoons sake

tablespoon freshly squeezed lemon juice
teaspoons sugar

small sheet kombu (see Pantry, page 281; optional)

papaya, peeled, seeded, and cut into small dice (about 3/4 cup)

HE FOIE GRAS

pound Grade A duck foie gras (see Sources, page 289)

Kosher salt and freshly ground black pepper

Mango Ketchup (page 213)

Sticky rice, also called sweet rice or glutinous rice, is a short-grain Asian
rice used for sushi and for some desserts. It can be found in Asian mar-

kets and some health food stores.

Mirin is Japanese sweet rice wine. It is available in some supermarkets, as

well as Japanese and other Asian markets.

If not serving the sushi immediately, set aside at room temperature
briefly rather than refrigerating it—both the flavor and texture of the

rice are best if not chilled.

1. PREPARE THE RICE: Putthericeinalargebowl, coverwith cold
water, and let soak for s minutes; drain and rinse. Repeat at least three

times, or until the soaking water is completely clear.

2. Combine the rice and 1/, cups water in a medium saucepan and
bring to a boil. Turn off the heat, cover the pot tightly with alid and then

a heavy towel, and let the rice steam for 15 minutes.

3. Meanwhile, combine the mirin, vinegar, sake, lemon juice, and sugar
in a small saucepan and bring to a boil, stirring to dissolve the sugar. Re-
move from the heat, add the kombu, and let stand for 10 minutes to

soften the kombu. Strain the broth and set aside.

4. Transfer the rice to a bowl and sprinkle '/, cup of the broth over it,

tossing a few times. Let cool, stirring from time to time.

5. Stir the diced papaya into the rice. Using your hands, shape the rice

into flattened ovals 1'/, inches long and '/, inch wide.

6. prEPARE THE FOIE crRAs: Cut the foie gras into pieces 2 to
2'/, inches long and about 1 inch wide; you should have the same number
of pieces as rice ovals. Remove any noticeable veins from the foie gras.
Heat a large nonstick skillet over high heat until hot enough to make a
drop of water skitter across the surface. Add the foie gras, in batches, and
sear for about 10 seconds on each side. Transfer to paper towels and sea-

son with salt and pepper to taste.

7. Lay a piece of foie gras across each oval of rice. Arrange the sushi on

a large platter and serve, with a bowl of Mango Ketchup for dipping.
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FOIE GRAS “GANACHE"

SERVES 8

/2 pound Grade A duck foie gras (see Sources, page 289)

1 cup plus 2 tablespoons white port

2 tablespoons brandy

2 shallots, finely chopped

1 teaspoon finely chopped fresh tarragon
3/s pound (3 sticks) unsalted butter, at room temperature
/2 cup almond flour (see Pantry, page 279)

Scant 1tablespoon garam masala (see Pantry, page 281)

/2 teaspoon kosher salt

2 large eggs

1 large egg yolk

FOR GARNISH
Aged balsamic vinegar

Fleur de sel (see Pantry, page 283)

A QU AV I T

You can substitute dry sherry for the port.

For an elegant meal, serve the ganache as an appe-
tizer before Salt-Cured Duck Breasts (page 32), Coffee-
Roasted Duck Breasts (page 139), or Crispy Duck with

Glogg Sauce (page 140).




1. Preheat the oven to 400°F. Generously butter eight 4-ounce

ramekins, dust with flour, and shake out the excess.

2. Cut 2 ounces of the foie gras into 8 equal pieces. Combine the port
and brandy in a small bowl, add the pieces of foie gras, turning once or

twice, and let marinate at room temperature for 20 minutes.

3. Meanwhile, combine the shallots, tarragon, and the remaining 1 cup
port in a small saucepan and bring to a boil over medium-high heat. Re-
duce the heat slightly and boil gently for about 15 minutes, until the shal-
lots are soft and all the liquid has cooked away. Remove from the heat

and set aside.

4. Cut the remaining 6 ounces foie gras into '/,-inch pieces. Put the
butter and foie gras in the top of a double boiler or a heatproof bowl and
heat over simmering water for 4 to § minutes, until the butter and most
of the foie gras have melted. Turn off the heat and keep warm over the

hot water.

5. Toast the almond flour and garam masala in a skillet over medium
heat, stirring and shaking the pan frequently, for about 10 minutes, or

until fragrant and golden brown. Transfer to a plate and let cool.

6. Puree the cooked shallots in a blender. Add the almond flour mix-
ture and blend for 1 minute on high speed. Add the salt. With the
blender on medium-low speed, gradually add the butter—foie gras mix-
ture. Transfer to a bowl and whisk in the eggs and egg yolk.

7. Divide the mixture among the prepared ramekins. Drop a piece of
the marinated foie gras into the center of each. Set the ramekins in a
large baking pan and add enough boiling water to the pan to come two-

thirds of the way up the sides of the ramekins.

8. Bake for exactly 8 minutes, until the ganache has pulled away from
the sides of each ramekin, the edges are lightly browned and look firm,
the center is still jiggly when shaken, and a pool of molten foie gras
ganache remains in the center — the ganache may not look done at this

point, but it is; do not overcook.

9. Carefully remove the ramekins from the water bath and wipe them
dry. Gently invert onto plates, if desired. Drizzle a few drops of balsamic
vinegar over each ganache, sprinkle with a few grains of fleur de sel, and

serve immediately.
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GRAVLAX CLUB SANDWICH

MAKES 4 SANDWICHES

FOR THE GUACAMOLE
2 ripe Hass avocados, halved, pitted, and peeled
Juice of 2 limes
/2 medium red onion, finely chopped
1 medium tomato, peeled, seeded, and finely chopped
1 jalapefio pepper, seeded, and finely chopped
1 tablespoon finely chopped fresh cilantro

Kosher salt and freshly ground black pepper

8 thin slices Gravlax (page 18)
12 thin slices whole-grain bread, toasted

Generous 1 cup torn or shredded iceberg lettuce

Substitute smoked salmon for the

gravlax for an equally tasty sandwich.

A QU AV I T

1. PREPARE THE GUAcCAMOLE: Mash the avocados with a fork in
a medium bowl. Add the lime juice, onion, tomato, jalapefio, and

cilantro, and mix well. Season with salt and pepper to taste.

2. Spread a layer of guacamole over 8 slices of the toast. Place a slice of
gravlax on 4 of these slices and arrange half the lettuce on the gravlax.
Top with the remaining guacamole toasts, gravlax, and lettuce. Place the

remaining slices of toast on top. Secure each sandwich with toothpicks

and cut into quarters. Serve.




TUNA BURGER WITH CABBAGE TZATZIKI

MAKES 4 SANDWICHES

pound tuna steak, cut into /s-inch dice
large sea scallops, cut into /a-inch dice
tablespoon finely chopped pickled ginger
garlic cloves, finely chopped

tablespoon finely chopped fresh cilantro

tablespoon Thai red chile dipping sauce or sweet chile sauce (see
Pantry, page 284)

teaspoon wasabi powder (see Pantry, page 285)
cup freshly squeezed lime juice
Kosher salt and freshly ground black pepper

small squares focaccia or small soft rolls

2 tablespoons olive oil, plus extra for brushing

tomato slices

cup Cabbage Tzatziki (page 148)

You can substitute /2 pound skinned salmon fillet for the scallops.

1. Ina medium bowl, combine the tuna, scallops, pickled ginger, garlic,
cilantro, chile sauce, wasabi, and lime juice, mixing well. Season with salt
and pepper to taste. Let stand for 10 minutes, then transfer to a strainer

set over a bowl to drain off any excess liquid.

2. Split the focaccia in half and toast lightly. Brush the cut sides with a

little of the olive oil.

3. Shape the tuna mixture into 4 patties. Heat the 2 tablespoons olive
oil in a large skillet over medium-high heat until hot. Add the tuna burg-
ers, reduce the heat to medium, and cook, turning once, for 2 minutes on
each side, or until golden brown; be careful not to overcook — the tuna

should be medium-rare.

4. Putaslice of tomato on the bottom half of each of four squares of fo-
caccia and top with a tuna burger. Spread the tzatziki over the tuna,

cover with the tops of the focaccia, and serve.
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KIPPERS ON CRISPBREAD

23

2-3

MAKES 8 OPEN-FACED SANDWICHES

soft-cooked egg yolks

tablespoon Dijon mustard

tablespoon olive oil

kippers or smoked herring (to make about 1 cup flaked fish)

crispbread crackers or 8 pieces (about 2 by 5 inches) Crispy
Flatbread (page 202)

small red onion, finely chopped, for garnish

tablespoons drained capers, for garnish

For the soft-cooked egg yolks, put 2 large eggs in a saucepan and cover
with water. Bring to a boil, reduce the heat to a simmer, and cook for 2
minutes. Drain the eggs and cool them under cold running water. Crack
each eggshell in half with a knife, carefully split the egg apart, and scoop

out the yolk with a teaspoon.

Kippers are salted, dried, and cold-smoked herring. Look for them at delis

and specialty markets.

You can find crispbread in the cracker section of any supermarket. Wasa

and Ryvita, which are widely available, are both good.

A QU AV I T

1. Combine the egg yolks, mustard, and olive oil in a medium bowl and
mash to a paste with a fork. Add the kippers and mash them into the egg
yolks.

2. Spread the mixture on the crackers or flatbread and sprinkle with

the red onion and capers. Serve.
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SHELLFISH SAUSAGE SANDWICH

MAKES 4 SANDWICHES

1 teaspoon unsalted butter, plus 1tablespoon softened butter
1 tablespoon corn kernels

4 large sea scallops

1 large egg
2 tablespoons heavy cream

About 3/a cup finely chopped cooked lobster (from one 1/2-pound
lobster; see Note)

1 teaspoon finely chopped fresh cilantro
3—-6 drops Tabasco sauce
Kosher salt and freshly ground black pepper
/2 cup fine dry bread crumbs
2 tablespoons grapeseed oil or canola oil
1 cup Corn Mashed Potatoes (page 189)
4 good-quality hamburger buns

To cook the lobster, bring a large pot of water to a boil and throw in a cou-
ple of handfuls of salt; the water should be almost as salty as seawater.
Plunge the lobster headfirst into the water, cover the pot, and cook for 12
to 15 minutes after the water returns to a boil, depending on size. Remove
the lobster with tongs and let sit until cool enough to handle. Crack the

tail and claws, and remove the meat.

VARIATION

You could also use the seafood mixture to make sausage links if you're so
inclined; sausage casings are available at specialty butchers (or see
Sources, page 290). Pipe the mixture into the casings using a pastry bag
with a plain tip, and prick the sausages in a few places before cooking, to

prevent bursting.

A QU AV I T

1. Melt the 1 teaspoon butter in a small skillet over medium heat. Add
the corn and sauté for about 3 minutes, just until tender. Remove from

the heat and let cool.

2. Combine the corn, scallops, egg, and cream in a food processor or
blender and process until smooth. Transfer to a medium bowl and fold

in the lobster, cilantro, and Tabasco. Season to taste with salt and pepper.

3. Shape the lobster mixture into 4 patties. Spread the bread crumbs on

a plate and coat the patties on both sides with the crumbs.

4. Heat the oil in a large skillet over medium heat until hot. Add the
sausage patties and cook for 3 minutes on each side, or until golden

brown and cooked through.

5. Meanwhile, reheat the mashed potatoes in a small saucepan over low
heat, stirring occasionally (add a little cream or milk if necessary). Toast
the hamburger buns. Spread each bun with some of the softened butter

and '/, cup of the mashed potatoes.

6. Put the sausages in the buns and serve hot.



SCANDINAVIAN SHRIMP WRAP

MAKES 4 SANDWICHES

pound fingerling or Yukon Gold potatoes
hard-cooked eggs, peeled and chopped
medium red onion, finely chopped

garlic cloves, finely chopped

teaspoon finely chopped fresh chives

cup freshly squeezed lime juice

tablespoon bottled horseradish

tablespoon sour cream

tablespoon mayonnaise

cups (about 1 pound) cooked and peeled small shrimp
Kosher salt and freshly ground black pepper

small sheets lavash, flour tortillas, or other soft flatbread

Sandwich-sized flatbreads are available in many supermarkets, as well as
in Middle Eastern markets and other specialty markets. Look for Damas-
cus flatbreads, also called soft lavash, or other soft flatbreads sold

specifically for sandwich wraps.

1. DPut the potatoes in a medium saucepan, add salted water to cover,
and bring to a boil. Cook for 18 to 20 minutes, or just until tender. Drain

and let cool, then peel and dice.

2. Combine the potatoes, eggs, onion, garlic, chives, lime juice, horse-
radish, sour cream, and mayonnaise in a medium bowl and mix well.

Fold in the shrimp and season to taste with salt and pepper.

3. Divide the shrimp salad among the lavash or other flatbread, roll it

up in the bread, and serve.
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LAMB SAUSAGE WRAP

MAKES 4 SANDWICHES

2 tablespoons olive oil
1 roasted red bell pepper, peeled, seeded, and finely chopped
1 shallot, finely chopped
3 garlic cloves, finely chopped
/2 pound ground lamb
/a pound ground pork
1 teaspoon fresh marjoram, oregano, or thyme leaves
1 teaspoon kosher salt
Freshly ground black pepper
1 cup Garlic Mashed Potatoes (page 188)
4 sheets Norwegian lefse, small sheets lavash, or flour tortillas

/a cup Spicy Sauerkraut (page 184)

Lefse, a traditional Norwegian flatbread made from potatoes, flour, but-
ter,and cream, is available at markets specializing in Scandinavian ingre-
dients and some bakeries, but you can use any soft flatbreads for these
wraps. Sandwich-sized flatbreads are available in many supermarkets, as
well as in Middle Eastern markets and other specialty markets. Look for
Damascus flatbreads, also called soft lavash, or other soft flatbreads sold

specifically for sandwich wraps.

A QU AV I T

1. Heat 1 tablespoon of the oil in a small skillet over medium-high heat
until hot. Add the roasted pepper, shallot, and garlic, and cook, stirring,
for 2 to 3 minutes, until the shallots have softened. Transfer to a medium

bowl.

2. Add the lamb, the pork, marjoram, oregano, or thyme, salt, and pep-
per to taste, and mix well with your hands. Shape the mixture into 8 oval

patties about 3 inches long by 1'/, inches wide.

3. Heat the remaining 1 tablespoon oil in a large skillet over medium
heat. Add the sausages and cook, turning once, for 4 minutes on each

side, or until cooked through. Remove from the heat.

4. Meanwhile, reheat the mashed potatoes in a small saucepan over low

heat, stirring occasionally (add a little cream or milk if necessary).

5. Spread alayer of mashed potatoes over each flatbread. Top the pota-
toes with the sauerkraut. Put 2 sausages on each flatbread, roll up in the

bread, and serve.

You can also grill the sausages on a charcoal or gas grill.



To roast bell peppers, grill them over a hot fire, or directly over a gas flame, turning
occasionally, until blackened all over; do not allow the flesh to char. Transfer to a
bowl and cover tightly with plastic wrap, or put them in a paper bag and seal tightly,
and set aside to steam and cool for about 10 minutes. Then remove the core and
seeds and slip off the skin; don’t worry if a few little bits of skin are left. Don’t rinse

the peppers, or you will lose some of their flavor.
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PICKLED BEET AND APPLE SALAD

SERVES 4 TO 6

2 tablespoons canola oil

1 medium red onion, halved and thinly sliced

2 Granny Smith apples, quartered, cored, and thinly sliced
/a cup freshly squeezed lemon juice

4 Pickled Beets (page 181), thinly sliced

2 tablespoons drained capers

2 tablespoons mayonnaise

2 tablespoons sour cream

Kosher salt and freshly ground black pepper
2 tablespoons finely chopped fresh flat-leaf parsley
1 tablespoon finely chopped fresh chives

A QU AV I T

1. Heat the oil in a large skillet over medium-high heat. Add the onion
and apples and sauté for 3 to 5 minutes, until the apples are softened.
Transfer to a medium bowl and sprinkle with the lemon juice. Add the

beets and capers and toss well.

2. Mix the mayonnaise and sour cream together, then add to the salad,

tossing to coat. Season with salt and pepper to taste.

3. Transfer the salad to a serving bowl or individual plates, garnish with

the parsley and chives, and serve.

Serve as a side dish for Swedish Meatballs (page 142) or as an accompaniment to

Pickled Herring Sushi-Style (page 22) or Kippers on Crispbread (page 68).

This salad is best served at room temperature rather than chilled.



FRUITS
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OF THE FOREST SALAD

SERVES 4 TO 6

H E PICKLED MUSHROOMS
cup sliced chanterelles

cup Swedish 1-2-3 Vinegar (page 262)

HE VINAIGRETTE

tablespoon Roasted Garlic Paste (page 269)
soft-cooked egg yolks

tablespoon freshly grated Parmigiano-Reggiano
tablespoons sherry vinegar

cup extra-virgin olive oil

teaspoons truffle oil (see Sources, page 290; optional)

HE SAUTEED MUSHROOMS
tablespoons olive oil

cups thinly sliced portobello mushroom caps
teaspoon kosher salt, or more to taste

Freshly ground black pepper

cups thinly sliced small white button mushroom caps
cup fresh basil leaves, torn into small pieces
cup fresh flat-leaf parsley leaves

cup fresh tarragon leaves

If you have any leftover mushroom salad, toss all the mushrooms and

herbs together, cover, and refrigerate. Serve cold as an accompaniment to

any meat or game dish.

For the soft-cooked egg yolks, put 2 large eggs in a saucepan and cover
with water. Bring to a boil, reduce the heat to a simmer, and cook for 2
minutes. Drain the eggs and cool them under cold running water. Crack

each eggshell in half with a knife, carefully split the egg apart, and scoop

out the yolk with a teaspoon.

1. PREPARE THE PICKLED MUsHROOMS: Putthe mushrooms
in a small bowl. Bring the vinegar to a boil in a small saucepan, and pour
over the mushrooms. Cover, refrigerate, and let marinate for at least 6

hours, or overnight.

2. PREPARE THE VINAIGRETTE: Inasmall bowl, mash the garlic
paste with the egg yolks and Parmesan. Whisk in the sherry vinegar.
Whisking constantly, add the olive oil in a slow, steady stream. Whisk in

the truffle oil, if using.

3. PREPARE THE SAUTEED MusHRooms: Heat the oil in a
large skillet over medium-high heat. Add the portobellos, sprinkle with
the salt, and cook, stirring, for about 10 minutes, until the mushrooms
have released their juices and the juices have cooked away. Season with
additional salt, if necessary, and pepper to taste. Remove from the heat

and set aside.

4. Inamedium bowl, toss the sliced button mushrooms with '/, cup of
the vinaigrette. Combine the herbs in a medium bowl and toss to mix

well.

5. Drain the pickled mushrooms. Arrange the pickled mushrooms,
sautéed mushrooms, and raw mushrooms in three rows on a large plat-

ter, separating each row with a sprinkling of the herbs. Serve.
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APPLE ENDIVE SALAD WITH PISTACHIO OIL DRESSING

1/2

1/2

34

SERVES 4 TO 6

H E PISTACHIO OIL

cup shelled pistachios (see Note)
cup olive oil

garlic clove, peeled

sprigs fresh thyme
thin slices prosciutto

HE PISTACHIO OIlL DRESSING
tablespoons freshly squeezed lime juice
teaspoons sherry vinegar

teaspoons honey

stalks celery

endives

4 Granny Smith apples

2 tablespoons freshly squeezed lemon juice

Be sure to use natural green pistachios, not the ones that have been

dyed red.

Reserve the leftover pistachio oil for another salad dressing, or use it as a

dip for raw figs, dates, apricots, or peaches, or even good crusty bread.

The leftover dressing can be covered and refrigerated for up to 2 days.

72 A QU AV I T

1. PREPARE THE PIsTAcHIO olL: Combine the nuts, olive oil,
garlic, and thyme in a small saucepan and bring just to a simmer over low
heat. Reduce the heat to the lowest possible level (use a heat diffuser if
you have one) and let the oil infuse for 2 hours; do not allow the oil to
bubble at all. Remove the oil from the heat and let steep for 2 hours at

room temperature.

2. Strain the oil into a bowl. Discard the garlic and thyme, and transfer

the nuts to paper towels to drain, then crush them lightly.

3. Meanwhile, preheat the oven to 275°F. Line a baking sheet with

parchment paper.

4. Arrange the prosciutto on the baking sheet in a single layer. Bake for
20 to 30 minutes, or until the prosciutto is very crisp. Let cool, then

crumble into small pieces. Set aside.

5. PREPARE THE DRESSING: WhisktogetherI/Zcupofthepista‘

chio oil, the lime juice, vinegar, and honey in a small bowl.

6. Remove the tough strings from the celery stalks. Cut into 2-inch
lengths, then cut into thin matchsticks. (You should have about 2 cups.)
Cut the endives lengthwise in half, cut out the cores, and slice lengthwise
into '/,-inch-wide strips. Peel and core the apples, cut them into thin

matchsticks, and toss with the lemon juice.

7. Combine the celery, endive, and apples in a salad bowl and toss with
2 to 4 tablespoons of the dressing. Sprinkle with the crushed pistachios

and crumbled prosciutto and serve.



RADICCHIO,BIBB, AND BLUE CHEESE SALAD WITH HAZELNUT VINAIGRETTE
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HE HAZELNUT

SERVES 4 TO 6

VINAIGRETTE

cup hazelnuts, toasted and skinned

garlic clove, thinly sliced

cup olive oil

cup freshly squeezed lime juice

tablespoon red wine vinegar, or more to taste

teaspoon finely chopped fresh tarragon or a pinch of dried
tarragon

cup hazelnut oil

Kosher salt and freshly ground black pepper

HE SALAD

cup 1-inch cubes sturdy white bread

head radicchio, leaves separated, washed, patted dry, and cut into
thin slivers

hearts Bibb lettuce (outer leaves reserved for another use),
washed, patted dry, and cut in half or into quarters, depending
on size

tablespoons chopped toasted skinned hazelnuts
tablespoon Dried Garlic Chips (page 272; optional)
tablespoons crumbled Danish blue cheese

Freshly ground black pepper

Hazelnut oil is available in gourmet markets and many supermarkets. It is
highly perishable and should be refrigerated after opening. If you can’t
find hazelnut oil, substitute /4 cup extra-virgin olive oil; there will still be

a good nut flavor from the garlicky hazelnut-infused oil.

The remaining vinaigrette can be covered and refrigerated for up to 2

days; use it to dress another salad of strong greens.

1. PREPARE THE VINAIGRETTE: Combine the hazelnuts, garlic,
and oil in a small skillet and heat over medium-low heat for 2 to 3 min-
utes, or until the garlic just starts to color. Remove from the heat and let

cool to room temperature.

2. Transfer the hazelnut-oil mixture to a blender, add the lime juice,
vinegar, and tarragon, and blend until smooth. With the blender run-
ning, slowly pour in the hazelnut oil, blending until thoroughly mixed.

Taste and add more vinegar, if needed, then season with salt and pepper.
3. PREPARE THE SALAD: Preheattheovento;SOOF

4. Spread the bread cubes on a small baking sheet and toast in the oven

for 5 to 7 minutes, until golden brown. Let cool.

5. Combine the radicchio, Bibb lettuce, hazelnuts, garlic chips (if
using), and croutons in a large salad bowl. Add 2 to 4 tablespoons of the
vinaigrette and toss to coat. Scatter the blue cheese over the top, season

with pepper, and serve.

To toast and skin hazelnuts, preheat the oven to 350°F. Spread the hazelnuts on a
rimmed baking sheet and toast in the oven for 15 minutes, or until fragrant and
light golden brown. Remove from the oven, wrap the nuts in a kitchen towel, and
rub them together to remove the skins; don’t worry about removing every last

bit of skin.

S AL A D S

79



80

WATERMELON AND WATERCRESS SALAD AND SOUP

SERVES 4

-l;is dish started as a salad only: sweet watermelon and spicy watercress. But I'd learned from my grand-

mother never to waste anything in the kitchen, and it bothered me to throw out the scraps from trimming the water-

melon. | decided to puree those leftover melon bits, and this refreshing take on “soup and salad” is the result.

A QU AV I T



FOR THE WATERMELON
1/2 pounds watermelon flesh, preferably seedless
3 tablespoons Swedish 1-2-3 Vinegar (page 262)

Juice of 1lime

FOR THE VINAIGRETTE
1-1'/a cups extra-virgin olive oil
1 shallot, finely chopped
Juice of 1 orange
Juice of 1lemon
Juice of 1lime
1 teaspoon fresh thyme leaves

Kosher salt and freshly ground black pepper

4 bunches watercress, coarse stems removed, leaves washed and

patted dry
1 tablespoon sesame seeds, lightly toasted

/2 cup cottage cheese

To toast sesame seeds, heat them in a small skillet over medium heat,
shaking the pan frequently, for about 5 minutes, until they start to turn

golden.Transfer to a plate (they can scorch if left in the hot pan) and

let cool.

The leftover vinaigrette can be covered and refrigerated

for at least 2 days.

1. PREPARE THE WATERMELON: Cut the watermelon flesh into
rectangles 3 inches long, 2 inches wide, and '/, inch thick, discarding any
seeds; you will need a total of 8 rectangles for the salad. Reserve all the
scraps. Put the watermelon rectangles in a bowl, sprinkle with the vine-

gar and lime juice, and set aside to marinate for 45 minutes to 1 hour.

2. PREPARE THE VINAIGRETTE: Heatl/zcupoftheoilirlasmall
skillet over medium-high heat. Add the shallot and cook for 2 to 3 min-

utes, or until softened. Remove from the heat and let cool slightly.

3. Transfer the shallot, with the oil, to a blender. Add another '/, cup of
the oil, the citrus juices, and thyme, and blend until smooth. Taste and

add a little more olive oil, if necessary, then season with salt and pepper.

4. PREPARE THE soup: Drain the watermelon rectangles, reserv-
ing the marinade; set aside. Puree the watermelon scraps in a blender or
food processor, and season to taste with the reserved marinade. Cover

and refrigerate until cold.

5. Combine the watercress and sesame seeds in a bowl. Add 2 to 4 ta-

blespoons of the vinaigrette and toss well.

6. To serve, make a thin stripe of cottage cheese down the center of
each plate, using 2 tablespoons cottage cheese per serving. Arrange the
watercress over the stripes. Place 2 watermelon rectangles on two oppo-
site sides of each salad, standing them on a long side (lean them against
the greens if necessary). Pour the soup into four small cups or bowls and

serve alongside the salad.

S AL A DS

81



82

GINGER POTATO SALAD

SERVES 4 TO 6

/2 cup olive oil
1 tablespoon mustard seeds
8 medium red or white waxy potatoes
2 tablespoons Dijon mustard
2 tablespoons freshly squeezed lime juice
2 tablespoons balsamic vinegar

1 tablespoon grated fresh horseradish (see Pantry, page 281; see
Note)

Kosher salt and freshly ground black pepper
2 tablespoons finely chopped pickled ginger

If fresh horseradish is unavailable, substitute 1 tablespoon drained bot-

tled horseradish or omit the horseradish entirely, if you prefer.

Serve the salad soon after making it; refrigerating it will mute its flavors.

A QU AV I T

1. Combine the olive oil and mustard seeds in a small saucepan and
bring just to a simmer over low heat. Reduce the heat to the lowest pos-
sible level (use a flame diffuser if you have one) and let infuse — the oil

should barely bubble — for 1 hour. Remove from the heat and let cool.

2. Put the potatoes in a saucepan, add salted water to cover, and bring
to a boil. Cook for 18 to 20 minutes, or until fork-tender. Drain and let

cool until you are able to handle them.

3. Use a small, sharp knife to peel the potatoes, cutting away about !/,
inch of flesh with the skins. Slice the skins in half, and set aside. Cut the
potatoes into !/ ,-inch-thick rounds and put in a salad bowl.

4. Put the mustard in a small bowl and gradually whisk in the cooled
olive oil and mustard seeds. Whisk in the lime juice, balsamic vinegar,

and grated horseradish (if using), and season with salt and pepper.

5. Add the pickled ginger and the reserved potato skins to the potatoes,

then add the dressing and toss well. Serve.



CURRIED CAULIFLOWER, POTATO, AND SPROUT SALAD

FOR T

1

FOR T

SERVES 4 TO 6

HE DRESSING

tablespoon Curry Paste (page 271) or store-bought
Thai red curry paste

teaspoon curry powder
tablespoons sour cream
tablespoons extra-virgin olive oil
teaspoon Asian sesame oil

cup freshly squeezed lime juice

HE SALAD

pound large fingerling or medium Yukon Gold potatoes
head cauliflower, trimmed, cored, and cut into small florets
pint bean sprouts (or other sprouts), rinsed and patted dry
scallions, trimmed and finely chopped

tablespoons finely chopped store-bought mango chutney
(optional)

Serve this salad as an accompaniment to Pan-Roasted Venison Chops
(page 162), Rice-Smoked Duck Breasts (page 34), or Swedish Roast Chicken

(page 136).

1. PREPARE THE DREsSsING: Combinethe Curry Paste and curry
powder in a blender or food processor and process to blend. Add the
sour cream and process to blend. With the machine running, gradually
add the olive oil, sesame oil, and lime juice. Transfer to a bowl and set

aside.

2. PREPARE THE sALAaD: Putthe potatoes in a medium saucepan
and add cold salted water to cover. Bring to a boil and cook for 18 to 20
minutes, or until the potatoes are fork-tender. Drain and let cool

slightly.

3. Meanwhile, bring another large pot of water to a boil. Add the
cauliflower florets and cook for s to 6 minutes, or until crisp-tender.

Drain and let cool slightly.

4. While the cauliflower is cooking, peel the potatoes. If using finger-
ling potatoes, cut into thin rounds; if using Yukon Gold potatoes, cut

lengthwise in half or into quarters, then thinly slice crosswise.

5. Combine the potatoes, cauliflower, sprouts, scallions, and mango
chutney (if using) in a salad bowl. Add the vinaigrette, tossing to coat,

and serve.
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ARUGULA WITH TOMATO-GOAT CHEESE TERRINE

SERVES 8

2 heads garlic, separated into cloves but not peeled
/2 cup extra-virgin olive oil

6 medium yellow tomatoes

6 medium red tomatoes
/a cup milk

1 '/a-ounce package powdered gelatin

2 cups (132 ounces) fresh goat cheese

2 cups arugula leaves

1 cup fresh basil leaves
/a cup freshly squeezed lime juice

1 tablespoon balsamic vinegar

1. Preheat the oven to 350°F.

2. Rub the garlic cloves with 1 tablespoon of the olive oil. Wrap them in
foil and roast for about 35 minutes, until softened. Let cool, then peel the

garlic cloves and slice them.

3. Meanwhile, bring a large pot of water to a boil. Fill a large bowl with
ice and water. Core the tomatoes and cut an X in the bottom of each.
Add 3 of the tomatoes at a time to the boiling water and blanch for about
15 seconds, until the skin at the X starts to loosen. Remove with tongs or
a wire skimmer and immediately plunge into the ice water to cool
briefly; drain. Peel the tomatoes and cut them into quarters. Put 12 red
tomato quarters and 12 yellow tomato quarters in a small bowl for the
salad. Add half the sliced garlic, cover, and refrigerate. Slice the pulp and
seeds from the remaining tomato quarters, leaving only the flesh. Put '/,
cup of the seeds and pulp for the salad dressing in a separate small bowl;
cover and refrigerate. Discard the remaining pulp. Transfer the tomato
flesh to another bowl and add the remaining sliced garlic; set aside for

the terrine.

A QU AV I T

4. Put the milk in a small saucepan, sprinkle the gelatin over it, and let
stand for s minutes to soften the gelatin. Bring the milk to a simmer over
low heat, whisking until the gelatin has dissolved. Transfer to a medium

bowl, add the goat cheese, and whisk until well blended.

5. Line an 8Y,x4/,-inch loaf pan with plastic wrap, leaving a 4-inch
overhang on each long side. Lay 2 or 3 arugula leaves lengthwise down
the center of the bottom of the pan. Add half the remaining arugula and
half the basil to the tomatoes, tossing to mix. Spread one quarter of the
goat-cheese mixture in the bottom of the loaf pan. Cover with one third
of the tomato mixture. Spread with another layer of goat cheese and top
with half the remaining tomatoes. Repeat one more time, and finish
with a layer of goat cheese. Fold the plastic wrap over the top to cover

the terrine. Refrigerate for at least 8 hours, or up to 12 hours.

6. Just before serving, in a medium bowl, whisk the remaining i/, cup
plus 3 tablespoons oil with the lime juice, balsamic vinegar, and the re-
frigerated tomato pulp. Add the refrigerated tomatoes and garlic. Stir
gently to coat. Coarsely chop the remaining argula and basil and add to

the salad, stirring gently to mix.

7. To serve, peel back the plastic wrap from the top of the terrine, in-
vert it onto a cutting board, and remove the plastic wrap. Cut into eight

I-inch slices. Serve the salad alongside the terrine.

Look for heirloom and other flavorful tomatoes at the farmers’ market—
and buy only those that are fully ripe and juicy. Use half each red and yel-
low tomatoes, or choose a mix of colors—or make the terrine with all red

tomatoes.
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ARUGULA SALAD WITH WALNUT PESTO

SERVES 4

R THE WALNUT PESTO
3 garlic cloves, unpeeled
3/a cup extra-virgin olive oil
/2 cup walnuts
1 tablespoon freshly grated Parmigiano-Reggiano
6 large basil leaves
/a cup freshly squeezed lime juice

Kosher salt and freshly ground black pepper

R THE SALAD
1 cup Pickled Asparagus (page 182)

3 bunches arugula, tough stems removed, leaves washed and patted
dry (about 6 cups)

/2 cup crumbled fresh goat cheese
1 tablespoon aged balsamic vinegar

/a cup finely chopped serrano ham or prosciutto

If you'd rather not turn on the oven for the pesto, you can roast the garlic
in a toaster oven.Then toast the walnuts on the stovetop, in a dry skillet
over medium-high heat, shaking the pan occasionally, for about 5

minutes.

The remaining pesto can be refrigerated, tightly covered, for up to a week.
Use it for other salads, toss it with hot pasta, or drizzle it over roasted or

grilled vegetables.

For the best flavor, choose an artisanal balsamic vinegar, one that has

been aged for at least twelve years.

Serrano is a delicious mountain-cured Spanish ham. It’s available in some
gourmet and specialty markets. If you can’t find it, prosciutto makes an

excellent substitute.

A QU AV I T

1. PREPARE THE PEsToO: Preheatthe oven to350°F.

2. Rub the garlic cloves with 1'/, teaspoons of the olive oil. Wrap them
in foil and roast for 30 minutes, or until they are soft enough to squeeze
out of their skins. Meanwhile, spread the walnuts on a small baking sheet
and toast them in the oven for about 10 minutes, stirring occasionally,

until fragrant and lightly golden. Set aside to cool.

3. Squeeze the pulp from the garlic cloves into a blender or mini food
processor. Add the walnuts, Parmesan, basil, and 1'/, tablespoons of the
olive oil and process to a paste. With the machine running, gradually add
the remaining '/, cup plus 2 tablespoons olive oil, blending until thor-

oughly incorporated. Add the lime juice and season to taste with salt and

pepper.

4. PREPARE THE saLAD: Puttheasparagus and arugula in a bowl
and toss with 3 tablespoons of the pesto. Transfer the salad to a platter
and scatter the goat cheese over it. Drizzle the balsamic vinegar over the

salad, scatter the ham or prosciutto over the top, and serve.



SCANDINAVIAN SEAFOOD SALAD

SERVES 6

6 fingerling potatoes or 2 Yukon Gold potatoes
2 cups (about 10 ounces) cooked and peeled small shrimp
1/2 cups finely chopped smoked salmon (10 ounces)

1/2 cups (about 10 ounces) crabmeat, picked through for shells and
cartilage

4 hard-cooked eggs, finely chopped
2 shallots, finely chopped
2 anchovy fillets, finely chopped
1 tablespoon finely chopped fresh cilantro
1 tablespoon finely chopped fresh chives
/2 cup freshly squeezed lime juice
3 tablespoons mayonnaise
2 tablespoons sour cream
Kosher salt and freshly ground black pepper

2 small heads iceberg lettuce, cored, separated into leaves, washed,
and patted dry

1. Preheat the oven to 400°F.

2. Roast the potatoes for 30 to 40 minutes, until fork-tender. Let cool

until you can handle them, then peel and cut into '/, -inch dice.

3. Combine the potatoes, shrimp, smoked salmon, crabmeat, eggs,
shallots, anchovies, cilantro, and chives in a large bowl. In a small bowl,
combine the lime juice, mayonnaise, and sour cream, stirring to blend

well. Gently fold into the salad and season with salt and pepper to taste.

4. Arrange the lettuce leaves on a platter, and serve alongside the salad.
Instruct your guests to roll up 2 tablespoons or so of salad in a lettuce

leaf, like a spring roll, and eat.
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ROASTED LOBSTER SALAD

SERVES 4 TO 6

8 garlic cloves, unpeeled
3 tablespoons olive oil
4 1'/2-pound lobsters
3/a cup fromage blanc or mascarpone cheese
/2 cup cooked and peeled fava beans (see Notes)
/2 cup peas, cooked in boiling salted water just until tender
/2 cup freshly squeezed lime juice
1 tablespoon finely chopped pickled ginger plus 1tablespoon of the
pickling liquid
6 fresh basil leaves
8 fresh mint leaves

Kosher salt and freshly ground black pepper

To prepare fava beans, remove them from their pods (you will need about
1'/4 pounds favas in the pod to make /2 cup cooked and peeled). Cook in

boiling water for about 3 minutes, or until soft. Cool under cold running

water and drain well. To peel them, pinch the skins and slip out the beans.

If necessary, substitute cooked frozen baby lima beans for the fava beans.

Any leftover dressing makes a great dip for crudités.

A QU AV I T

1. Preheat the oven to 350°F.

2. Rub the garlic cloves with 1'/, teaspoons of the olive oil and wrap
them in foil. Roast for 25 to 30 minutes, or until they are soft enough to
squeeze out of their skins. Remove from the oven and let cool. (Leave

the oven on.)

3. Meanwhile, bring a large pot of salted water to a boil. Plunge the lob-
sters headfirst into the pot (do this in two batches if necessary) and cook

for 3 minutes. Remove from the water and let cool.

4. Crack the lobster shells and remove the meat from the tails and
claws. (Reserve the shells, if you like, to prepare Lobster Stock, page 265;

you can freeze the shells until ready to make the stock.)

5. Put the remaining 2'/, tablespoons oil in a roasting pan just large
enough to hold all the lobster meat in a single layer. Put the pan in the
oven for about 3 minutes, until the oil is hot. Add the lobster tails to the

pan, turn several times to coat with the oil, and roast for 3 minutes.

6. Add the claw meat to the roasting pan, turn to coat with oil, and
roast the lobster for 6 minutes longer, or until just cooked through. Let

cool.

7. Meanwhile, squeeze the garlic pulp from the skins. Combine the
garlic, fromage blanc or mascarpone, fava beans, peas, lime juice, and
ginger pickling liquid in a food processor or blender and process until

smooth. Transfer the dressing to a bowl and set aside.

8. Cut the lobster meat into bite-sized pieces and place in a large bowl.
Slice the basil and mint leaves into a fine chiffonade (thin slivers) and
toss with the lobster. Add just enough of the dressing to coat lightly,
tossing gently. Add the pickled ginger, season to taste with salt and pep-

per, and serve.



V\/hen I use a special ingre-

dient like lobster, | want it to be the
main focus of the dish, so | avoid ingre-
dients that would mask the flavor of the
succulent meat. The delicate green
dressing for this salad was inspired by a
classic French pea soup. The dressing,
made with sweet fresh peas and fava
beans along with roasted garlic and

just a little fragrant mint, both high-
lights the natural sweetness of the
roasted lobster and serves as a beautiful
foil to its coral-pink color. Serve with
good crusty bread for an elegant lunch

or supper.
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MUSHROOM CONSOMME

SERVES 4

4 cups Chicken Stock (page 263)

1 cup dry white wine

2 cups dried shiitake mushrooms

2 sheets kombu (see Pantry, page 281)

2 garlic cloves, smashed

1 shallot, finely chopped

2 sprigs fresh thyme

/2 cup ruby port or Madeira

2 tablespoons Earl Grey tea leaves
Kosher salt and freshly ground black pepper
Truffle oil, for garnish (see Pantry, page 284; optional)

VARIATION

To make Mushroom Consommé with Oysters and Wild Mushrooms: Heat 1 table-
spoon olive oil in a large skillet over high heat. Add 1 cup sliced wild (or cultivated)
mushrooms, season with salt and freshly ground black pepper,and sauté for 5 to 8
minutes, just until the liquid the mushrooms release has evaporated and the mush-
rooms are beginning to turn golden. Place 4 freshly shucked small oysters in each
soup bowl, add the mushrooms, and pour the hot consommé over the oysters and

mushrooms. Serve immediately.

A QU AV I T

1. Combine the stock, wine, dried mushrooms, kombu, garlic, shallot,
and thyme in a large saucepan. Bring to a boil, reduce the heat to
medium, and simmer for about 20 minutes, until reduced by half; during
the last s minutes, add the port or Madeira and tea leaves. Remove from

the heat and strain through a fine-mesh strainer into another saucepan.

2. Reheat the consommé over medium heat. Season with salt and pep-
per to taste. Divide the consommé among four bowls and add a few

drops of truffle oil, if using, to each. Serve.



JUNIPER APPLE SOUP

SERVES 6 TO 8

tablespoon juniper berries

cardamom pods

allspice berries

2-inch cinnamon stick

sprigs fresh tarragon

tablespoons olive oil

apples, peeled, cored, and diced

shallot, finely chopped

3-inch piece of ginger, peeled and finely chopped
cups Chicken Stock (page 263)

2 cups heavy cream

Juice from 2 apples or 1 cup apple cider

cup apple brandy

cup cider vinegar

cup ruby port or Madeira

Kosher salt and freshly ground black pepper

About /4 cup Apple Saffron Jam (page 211), for garnish (optional)

1. Wrap the juniper berries, cardamom pods, allspice berries, cinna-
mon stick, and tarragon in a square of cheesecloth and tie with kitchen

twine. Set aside.

2. Heat the oil in a large saucepan over medium-high heat. Add the ap-
ples, shallot, and ginger and sauté for 2 to 3 minutes, until the shallot
starts to soften. Add the stock, cream, and apple juice or cider, stir, then
add the spice bundle and bring to a brisk simmer. Reduce the heat

slightly and simmer until the liquid is reduced by half, 30 to 40 minutes.

3. Remove the cheesecloth bundle and blend the soup with an immer-
sion blender. Or transfer to a regular blender, in batches, and puree, then
return the soup to the saucepan. Bring the soup to a boil, stir in the
brandy, vinegar, and port or Madeira, and bring to a simmer. Season with

salt and pepper to taste, and remove from the heat.

4. Divide the soup among four bowls, garnish each with a tablespoon of

jam, if using, and serve.

Juniper and allspice berries are available in the spice section of many supermarkets,

in gourmet markets, and by mail order (see Sources, page 289).

If you don’t own a juicer, you can buy fresh apple juice at some health food stores or

at juice bars; or simply substitute apple cider, as suggested above.

For a more substantial dish, add some duck confit to the soup (see Sources, page
289). Omit the jam, and place a few tablespoons shredded confit in each bowl be-

fore ladling in the hot soup.

Serve this soup as a first course before Slow-Cooked Squab (page 138), Pan-Roasted

Venison Chops (page 162), or Spice-Rubbed Wild Boar Tenderloin (page 164).
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CHILLED POTATO-CHIVE SOUP

SERVES 4

medium Yukon Gold potatoes, peeled and quartered
4 cups Chicken Stock (page 263)
2 garlic cloves, peeled
1 cup finely chopped fresh chives
1 tablespoon finely chopped fresh tarragon
3 tablespoons freshly squeezed lime juice
/2 cup sour cream

Kosher salt and freshly ground white pepper

1. Put the potatoes in a medium pot, add the stock and garlic, and bring
just to a boil. Reduce the heat slightly and simmer for 25 to 30 minutes,

until the potatoes are very soft. Remove from the heat.

2. Puree the soup with an immersion blender, or transfer to a regular
blender, in batches, and puree. Add the chives, tarragon, and lime juice
and blend well, then add the sour cream. Season with salt and pepper to

taste.

3. Transfer the soup to a bowl, cover, and refrigerate for 3 to 4 hours, or

until thoroughly chilled, before serving.

A QU AV I T

On the hills of the west coast of
Sweden, where | grew up, chives grow like
weeds. For much of my youth, they were the
only fresh herbs we had. This cold potato
soup, generously flavored with chives, is my
version of vichyssoise. The addition of lime
juice is unusual, but it gives the soup a bright
lift. You might serve the soup with a spoonful

of Ginger Potato Salad (page 82) in the center

of each bowl.




YELLOW SPLIT PEA SOUP

SERVES 4 TO 6

cups yellow split peas, picked over and rinsed
quarts cold water

quarts Chicken Stock (page 263)

medium onions, finely chopped

medium carrot, finely chopped

teaspoon dried thyme

bay leaf

cup diced cooked ham

Kosher salt and freshly ground black pepper

Like most soups, this tastes even better the day after it is made. It also
freezes well (actually, | think the flavor improves if the soup is frozen), but
if you plan to freeze it,don’t add the ham before freezing. The soup can
be frozen for up to 3 months. Then defrost and reheat it, stirring in the

diced ham just before serving.

1. Put the split peas in a large heavy pot, add 6 cups of the cold water,

and refrigerate for 6 to 8 hours, or overnight.

2. Add the stock, the remaining 2 cups water, the onions, carrot, thyme,
and bay leaf to the split peas and bring to a simmer over medium heat.
Reduce the heat to low, so that the soup barely simmers, and simmer

gently for 3 hours, or until the peas are almost falling apart.

3. Stir in the ham and remove from the heat. Season to taste with salt

and pepper and serve.
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SALSIFY CAPPUCCINO

SERVES 6

3 tablespoons unsalted butter

2 shallots, finely chopped

3 salsify, peeled and cut into '/2-inch pieces
/2 pound fingerling or Yukon Gold potatoes, peeled and cut into

1/2-inch pieces

1 parsnip, peeled and finely chopped

4 cups Chicken Stock (page 263)

2 cups Fish Stock (page 264)
/2 cup dry white wine

2 bay leaves

2 sprigs fresh thyme

2 tablespoons sour cream

Kosher salt and freshly ground white pepper

If salsify is unavailable, you can make the soup using an additional 2 or 3

parsnips instead.

You can purchase fresh or frozen fish stock at most seafood markets, if
you don’t have the time to make it yourself. Or you could simply use 2 ad-
ditional cups of chicken broth instead of the fish stock, although the soup
will not have the same depth of flavor. Do not be tempted to substitute

bottled clam juice for the fish stock—its taste is wrong for this soup.

VARIATION
For an elegant variation, add a few thin strips of rare tuna to each bowl of
soup. Or, for a more earthy touch, garnish it with Caramelized Chestnuts

(page 161).

A QU AV I T



1. Melt 1 tablespoon of the butter in a large saucepan over medium
heat. Add the shallots and sauté for I to 2 minutes, or until just softened.
Add the salsify, potatoes, parsnip, both kinds of stock, white wine, bay
leaves, and thyme, and bring just to a boil. Reduce the heat and simmer

for 20 to 2§ minutes, until all the vegetables are tender.

2. Remove from the heat and remove the bay leaves and thyme sprigs.
Add the sour cream and the remaining 2 tablespoons butter to the soup
and puree with an immersion blender. Or transfer to a regular blender,
in batches, and puree, then return to the pan and reheat gently over low

heat. Season with salt and white pepper.

3. Divide the soup among four bowls and serve.
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CREAMY CURRY SOUP

SERVES 6 To 8

tablespoons unsalted butter

apple, peeled, cored, and finely diced

shallots, finely chopped

4-inch piece ginger, peeled and finely chopped

stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly smashed and chopped

garlic clove, finely chopped

tablespoon Curry Paste (page 271) or store-bought
Thai red curry paste

quarts Chicken Stock (page 263)

cups canned unsweetened coconut milk
cup heavy cream

tablespoons fresh lime juice

star anise

sprigs fresh thyme

2-inch sprig fresh rosemary

Kosher salt and freshly ground black pepper

I like to serve this soup with a spoonful of Israeli couscous in the center of

each bowl.

A QU AV I T

1. Melt the butter in a large pot over medium-high heat. Add the apple,
shallots, ginger, lemongrass, and garlic, and sauté for 5 minutes, or until
the apple is soft. Add the Curry Paste and cook, stirring, for 2 minutes,
or until fragrant. Add the stock, coconut milk, cream, lime juice, star
anise, thyme, and rosemary, and bring to a boil. Reduce the heat to low

and simmer gently for 30 minutes.

2. Strain the soup into another pot, pressing down on the solids to ex-
tract as much liquid as possible. Reheat the soup gently over low heat.

Season to taste with salt and pepper and serve.



CORN SOUP WITH SMOKED SALMON

SERVES 4

pound fingerling or small Yukon Gold potatoes

ears corn, shucked

tablespoons grapeseed oil or canola oil

Bones from 2 salmon, chopped into pieces with a cleaver (optional)
shallots, finely chopped

garlic clove, finely chopped

cups Chicken Stock (page 263)

cup sour cream

Kosher salt and freshly ground black pepper

ounces Tandoori-Smoked Salmon (page 26) or regular smoked
salmon (in one chunk), cut into /2-inch cubes

tablespoon finely chopped fresh tarragon

tablespoon finely chopped fresh cilantro

Most fish markets will sell you the salmon bones at little cost.

1. Preheat the oven to 400°F.

2. Dierce the potatoes in a few places with a fork. Put the corn and the
potatoes on a baking sheet and roast, turning occasionally, for 25 to 30

minutes, until the potatoes are fork-tender. Let cool.

3. Cut the kernels off the corncobs and set aside. Break each corncob

into 2 or 3 pieces and set aside.

4. Heat the oil in a large pot over medium-high heat. Add the salmon
bones (if using), shallots, and garlic, and sauté for about 3 minutes, until
the shallots start to soften. Add the corncobs and stock, bring to a sim-

mer, and simmer for 30 minutes.
5. Meanwhile, peel the potatoes and cut into chunks; set aside.

6. Strain the stock into a large bowl and add the corn kernels and pota-
toes. Transfer to a blender, in batches if necessary, and puree. Add the

sour cream and blend well.

7. Pour the soup into a large saucepan and reheat gently over medium

heat; do not let boil. Remove from the heat and season with salt and
pepper.

8. Ladle the soup into bowls. Garnish with the smoked salmon, sprin-

kle with the tarragon and cilantro, and serve immediately.
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SUMMER SOUP OF YELLOW TOMATOES WITH SALMON “RAVIOLI’

SERVES 4

2 tablespoons olive oil
1 medium red onion, finely chopped
4 garlic cloves, finely chopped
2 jalapeiio peppers, seeded and finely chopped
1 cup freshly squeezed orange juice
/2 cup dry white wine
6 tablespoons freshly squeezed lime juice
2 tablespoons finely chopped fresh mint
2 tablespoons finely chopped fresh basil

1 cup frozen mango puree, thawed, or 1 ripe mango, peeled, pitted,
and pureed (in a food processor or blender)

7 pounds yellow tomatoes, cut in half

Kosher salt and freshly ground black pepper

FOR THE SALMON “RAVIOLI” (OPTIONAL)

/4 pound sushi-quality salmon fillet, Gravlax (page 18), or smoked
salmon, cut horizontally into 4 slices /2=/3 inch thick

2 teaspoons sour cream

4 teaspoons salmon caviar

Frozen mango puree is available in some supermarkets and in Latin and
other ethnic markets; or substitute fresh mango puree, as suggested

above.

If you are using raw salmon for the “ravioli,” be sure to buy the best and

freshest salmon you can find.

Serve this soup as a first course before Poached Lamb with Dried Mush-
rooms and Rosemary (page 154) or Herb-Roasted Rack of Lamb (page 156).
Or serve it, without the optional “ravioli,” together with Steamed Crab

Rolls (page 48) or Roasted Lobster Salad (page 88).

A QU AV I T

1. Heat the oil in a medium saucepan over medium-high heat. Add the
onion, garlic, and jalapefios, and sauté for 5 minutes, or until the onion
has softened. Add the orange juice, white wine, lime juice, mint, and
basil, and bring just to a boil, then reduce the heat to low and simmer

gently for 10 minutes.

2. ‘Whisk the mango puree into the orange juice mixture and bring to a
boil, then remove from the heat. Strain the broth into a bowl, cover, and

refrigerate for at least 2 hours, until cold.

3. Puree the tomatoes in batches in a food processor. Strain the toma-
toes through a sieve set over a large bowl, pressing on the solids with the
back of a wooden spoon to extract as much liquid as possible. (You

should have 2/, to 3 cups tomato juice.)

4. Gradually whisk the orange-mango broth into the tomato juice, tast-
ing as you go, until you reach a nice balance of flavors (you may not need
all the broth — it shouldn’t overpower the tomato). Season with salt and

pepper, cover, and refrigerate until thoroughly chilled.

5. WHILE THE SOUP CHILLS, PREPARE THE “RAVIOLI"
(opTionaL): Pound each salmon slice between two sheets of plastic
wrap until it is about /, inch thick. Cut each slice in half. Put !/, tea-
spoon of the sour cream in the center of each of 4 slices of the salmon
and top with 1 teaspoon salmon caviar each. Cover with the remaining
slices of salmon and press together gently to seal. Transfer to a plate,

cover, and refrigerate until ready to serve.

6. To serve, divide the soup among four shallow soup bowls. Place a

“ravioli” in each bowl, and serve.
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LOBSTER TOMATO SOUP

SERVES 4

102 A Q U AV I T




tablespoons unsalted butter

shallots, finely chopped

jalapeno peppers, seeded and finely chopped
3-inch piece ginger, peeled and finely chopped
tablespoons chopped fresh dill, plus /2 cup chopped dill stems
garlic clove, finely chopped

cup brandy

cups Lobster Stock (page 265)

tablespoon white wine vinegar

tablespoon sugar

medium tomatoes, peeled, quartered, and seeded
cup freshly squeezed lime juice

Kosher salt and freshly ground black pepper

cups chopped cooked lobster meat (from two 1'/2-pound lobsters;
see Note), at room temperature

Chive blossom, for garnish (optional)

To cook lobsters, bring a large pot of water to a boil and throw in a couple
of handfuls of salt; the water should be almost as salty as seawater.
Plunge the lobsters headfirst into the water, cover the pot, and cook for 12
to 15 minutes after the water returns to a boil, depending on size. Remove
the lobsters with tongs and let sit until cool enough to handle. Crack the

tails and claws, and remove the meat.

You can substitute small cooked and peeled shrimp for the lobster.

1. Melt the butter in a large saucepan over medium-high heat. Add the
shallots, jalapefios, ginger, dill stems, and garlic, and sauté for 2 to 3 min-
utes, or until the shallots have softened. Add the brandy and lobster
stock and bring to a simmer. Reduce the heat to low and simmer gently

for 20 minutes.

2. Strain the broth into a clean saucepan. Add the vinegar, sugar, toma-
toes, lime juice, and salt and pepper to taste, and bring to a simmer over
medium-high heat. Simmer for 3 minutes to blend the flavors, and re-

move from the heat.

3. Divide the lobster among four soup bowls and ladle the soup over it.

Garnish with the chopped dill and chive blossoms, if desired, and serve.
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MY GRANDMOTHER'S CHICKEN SOUP

2
2

/2

SERVES 4 TO 6

tablespoon grapeseed oil or canola oil

tablespoon unsalted butter

tablespoon garam masala (see Pantry, page 281)
pounds chicken wings and backs

medium onions, coarsely chopped

large carrots, chopped

garlic clove, peeled

quarts water

bay leaf

teaspoon dried thyme

teaspoon kosher salt

medium Granny Smith apple, peeled, cored, and chopped
cups sliced white button mushrooms

cups cooked long-grain white rice (/3 cup raw rice)

cup chopped fresh chives

A QU AV I T

1. Preheat the oven to 350°F.

2. Put the oil and butter in a large roasting pan and place it in the oven
for about 2 minutes, until the butter has melted. Add the chicken backs

and wings and roast for 20 to 25 minutes, or until lightly browned.

3. Add the onions and half of the carrots to the roasting pan, stir well,

and roast for another 10 minutes.

4. Transfer the bones and cooked vegetables to a stockpot. Add about 1
cup of the water to the roasting pan and stir to release the browned bits
on the bottom of the pan. Pour the liquid into the stockpot, then add the
remaining water, bay leaf, thyme, and salt, and bring to a simmer over
medium-high heat. Skim off the foam from the top of the stock, reduce
the heat to low, and simmer gently for 1 hour, skimming off the foam

from time to time.

5. Strain the broth into a clean pot. Add the remaining carrots and the
apple, bring to a simmer, and simmer for 10 minutes. Add the mush-

rooms and rice and simmer for § minutes.

6. Ladle the soup into bowls, garnish with the chives, and serve.
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CRISPY SEARED SALMON BUNDLES WITH ORANGE-FENNEL BROTH

SERVES 4

I like to garnish this dish with Pickled Asparagus and
Onion Marmalade (page 182). Place a spoonful of

the marmalade next to the sliced salmon cylinders.

The broth makes a wonderful light soup on its own,
served hot or cold. Simmer it for 1 hour and strain as

directed, but don’t reduce it further.
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FOR THE ORANGE-FENNEL BROTH
2 tablespoons olive oil
2 fennel bulbs, trimmed, cored, and cut into small dice
2 shallots, finely chopped
2 garlic cloves, finely chopped
1 3-inch piece ginger, peeled and thinly sliced
1 stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly smashed and finely chopped
2 tablespoons honey
Grated zest of 2 oranges
Grated zest of 2 limes
4 cups Fish Stock (page 264)
12/3 cups freshly squeezed orange juice
/2 cup dry white wine
6 tablespoons freshly squeezed lime juice
2 kaffir lime leaves (see Pantry, page 281)
4 sprigs fresh mint
2 sprigs fresh basil
2 staranise

1 bird’s-eye chile or other small dried chile

4 small Yukon Gold potatoes

4 square spring roll wrappers

2 tablespoons unsalted butter, melted

4 6-ounce salmon fillets, skin removed
Kosher salt and freshly ground black pepper

3 tablespoons chopped fresh dill

2 tablespoons olive oil

Fennel fronds, for garnish (optional)

1. prREPARE THE BRrROTH: Heat the oil in a large saucepan over
medium-high heat. Add the fennel, shallots, garlic, ginger, and lemon-
grass, and sauté for about 3 minutes, until the shallots are translucent.

Add the honey and cook, stirring, for 2 minutes.

2. Add the orange and lime zests, stock, orange juice, wine, lime juice,
kaffir lime leaves, mint sprigs, basil sprigs, star anise, and chile pepper,

and bring just to a boil. Reduce the heat and simmer gently for 1 hour.

3. Meanwhile, put the potatoes in a medium saucepan, add salted water
to cover, and bring to a boil. Reduce the heat slightly and boil gently
until the potatoes are fork-tender, 18 to 20 minutes. Drain and let cool,

then cut into thin slices.

4. Strain the broth into a clean saucepan. Bring to a simmer and sim-
mer until reduced to 2 cups. Remove from the heat and cover to keep

warm. (The broth can be made up to 1 day ahead, covered, and refriger-
ated.)

5. Lay the spring roll wrappers on a work surface and brush with the
melted butter. Season the salmon with salt and pepper. Place one salmon
fillet on the lower part of each spring roll wrapper, about 2 inches from
the bottom, and cover the salmon with the potato slices, overlapping
them as necessary. Sprinkle the dill over the potatoes. Fold the bottom of
each wrapper over the salmon and potatoes, then roll up into a cylinder,

leaving the sides open.

6. Inaskilletlarge enough to hold the salmon cylinders without crowd-
ing (or use two skillets and divide the oil between them), heat the olive
oil over medium-high heat until almost smoking hot. Place the salmon
cylinders seam side down in the pan and sauté for 3 minutes, or until the
wrappers are crisp and golden brown on the bottom. Turn and cook for
3 minutes on the other side, for medium-rare salmon. (Cook for an ad-

ditional minute on each side if you like your salmon more well done.)
7. Meanwhile, reheat the broth gently over low heat.

8. To serve, cut each salmon bundle into 2 or more pieces and stand on
end in a large soup plate. Ladle the broth around the salmon, garnish

with a fennel frond, if desired, and serve immediately.
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GLAZED SALMON WITH WASABI SABAYON

SERVES 4

FOR THE WASABI SABAYON
4 large egg yolks
/2 cup dry white wine
/a cup freshly squeezed lime juice
2 tablespoons white wine vinegar
2 teaspoons wasabi powder (see Pantry, page 285)

Kosher salt

FOR THE SALMON
1 tablespoon olive oil
4 6-ounce salmon fillets, with skin
/a cup freshly squeezed lime juice
2 tablespoons ketjap manis (see Pantry, page 281)

1 teaspoon wasabi powder

Because the ketjap manis is quite salty, there is no need to season the

salmon with salt.

I like to serve this with Potato Pancakes (page 186). Place each salmon

fillet on a potato pancake, and garnish with the sabayon.

A QU AV I T

1. PREPARE THE sasAvon: In the top of a double boiler or a
medium heatproof bowl, whisk the egg yolks, wine, lime juice, and vine-
gar until well blended. Set over gently simmering water and cook, whisk-

ing constantly, until the sabayon is thick and fluffy, about 10 minutes.

2. Whisk in the wasabi powder and season with salt to taste. Turn off
the heat and keep the sabayon warm over the hot water until ready to

Serve.

3. PREPARE THE saLmon: Heat the oil in a large cast-iron or
other heavy skillet over medium-high heat until very hot. Add the
salmon skin side down, reduce the heat to medium, and cook for § min-
utes, or until the skin is crisp but the salmon is still quite rare. Remove

from the heat, cover the pan, and let stand for 3 minutes to finish cook-
ing.

4. Whisk the lime juice, ketjap manis, and wasabi together in a small
bowl. Transfer the salmon to a plate and cover loosely with foil to keep

warm. Add the ketjap manis mixture to the skillet, set over medium heat,

and cook, stirring, until reduced to a syrupy glaze.

5. Brush the salmon on both sides with the glaze, and place skin side up
on serving plates. Garnish each fillet with a dollop of sabayon, and pass

the remaining sabayon at the table.
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BRAISED SALMON WITH CANNELLINI BEANS

F

OR T

2 cups cannellini beans, soaked in cold water to cover for at least 4

OR T

SERVES 4

HE CANNELLINI BEANS

hours, or overnight, and drained
slices bacon, finely chopped
teaspoon fresh thyme leaves
tablespoon finely chopped fresh tarragon
garlic cloves, finely chopped
teaspoon kosher salt, or more to taste

Freshly ground black pepper

HE SALMON

6-ounce salmon fillets, with skin

Kosher salt and freshly ground black pepper

tablespoons olive oil

shiitake mushrooms, stems removed, caps very thinly sliced
cup white port or dry sherry

tablespoon soy sauce

tablespoon finely chopped fresh tarragon

tablespoons unsalted butter, cut into pieces

teaspoon truffle oil (see Sources, page 290; optional)

You might also serve the salmon with Mustard Greens with Bacon

(page 174).

A QU AV I T

1. PREPARE THE BEANS: Combine the beans, bacon, thyme, tar-
ragon, and garlic in a large heavy saucepan, add water to cover gener-
ously, and bring to a boil. Boil for 2 minutes, then reduce the heat and
simmer gently, partially covered, for 1'/, to 2 hours, or until the beans are
tender; add more water if necessary as the beans cook. Shortly before the
beans are cooked, season with the salt and pepper to taste. Remove from

the heat and cover to keep warm.

2. PREPARE THE sALMoON: Patthe salmon fillets drywith paper
towels. Season with salt and pepper to taste. Heat the oil in a large skillet
over medium-high heat until almost smoking hot. Add the salmon fillets
skin side down and cook for 3 minutes, or until the skin is crisp. Turn the
salmon over, lower the heat slightly, and add the mushrooms, port or
sherry, soy sauce, and tarragon. Cook for 2 minutes, then scatter the
pieces of butter around the salmon and cook for 1 to 2 minutes longer,
just until the salmon is medium-rare. Remove from the heat, add the

truffle oil, if using, to the braising liquid, and baste the salmon fillets.

3. To serve, using a slotted spoon, transfer the beans to four serving
plates. Place the salmon fillets on the beans, spoon the mushrooms and

some of the braising liquid around them, and serve.



DILL-CRUSTED ARCTIC CHAR WITH PINOT NOIR SAUCE

F O

R T

SERVES 4

HE PINOT NOIR SAUCE
cups Pinot Noir or other dry red wine
garlic cloves, smashed but not peeled
shallot, finely chopped

3-inch sprig fresh rosemary

Kosher salt and freshly ground black pepper

HE CHAR

fingerling potatoes or 2 small Yukon Gold potatoes, peeled
tablespoon Dijon mustard

large egg yolks

cup chopped fresh dill

Kosher salt and freshly ground black pepper

cup panko (see Pantry, page 283) or other coarse dry bread crumbs

6-ounce Arctic char fillets, with skin

2 tablespoons unsalted butter

2-3

tablespoon olive oil

tablespoons unsalted butter

Serve with Cauliflower, Potato, and Artichoke Ragout (page 170).

This recipe also works well using trout, mackerel, or salmon in place of

the char.

1. pREPARE THE sauce: Combine the wine, gatlic, shallot, and
rosemary in a medium saucepan and bring to a simmer over medium
heat. Reduce the heat to low and simmer gently until the liquid is re-
duced to '/, cup, 45 minutes to 1 hour. Strain the sauce into a bowl, press-
ing down on the solids to extract as much liquid as possible. Season with

salt and pepper, pour into a small saucepan, and set aside.

2. Meanwhile, put the potatoes in a medium saucepan, add salted water
to cover, and bring to a boil. Reduce the heat slightly and boil gently for
18 to 20 minutes, or until the potatoes are fork-tender; drain. Transfer

the potatoes to a medium bowl and mash with a fork. Let cool.

3. Mix the mustard with the egg yolks in a small bowl. Add to the pota-

toes, mixing well. Stir in the dill and season with salt and pepper to taste.

4. PREPARE THE cHAR: Spread the panko on a plate. Lay the fish
fillets skin side down on a work surface and spread a layer of the potato
mixture onto each fillet. Dip the potato-coated sides of each fillet in the
panko.

5. In a heavy skillet large enough to hold the fish fillets in one layer
without crowding, melt 1 tablespoon of the butter with the oil over
medium-high heat. When the bubbles have subsided, slide in the fish
fillets, potato side down, and cook for 3 to 4 minutes, or until the crust is
golden brown. Turn the fillets over, raise the heat to high, and cook for
another 2 to 3 minutes, or until the skin is golden and crisp and the fish
is just cooked through. Remove the pan from the heat, add the remain-
ing 1 tablespoon butter to the pan, and let it melt, then baste the fillets

with the oil and butter mixture.

6. Meanwhile, reheat the sauce over low heat. Whisk in the butter bit

by bit. Remove from the heat.

7. To serve, spoon about 2 tablespoons of the sauce to make a large oval
pool on each plate and top with a char fillet, crust side up. Pass the re-

maining sauce at the table.
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HORSERADISH-CRUSTED ARCTIC CHAR WITH CURRIED MUSSELS

F

(0]

(0]

R

THE

SERVES 4

THE CURRIED MUSSELS
2 tablespoons olive oil

1 carrot, finely chopped

1 shallot, finely chopped

3 garlic cloves, finely chopped

1 tablespoon Curry Paste (page 271) or store-bought
Thai yellow curry paste

3 ripe tomatoes, peeled, seeded, and coarsely chopped, or 1/2 cups
chopped canned tomatoes

2 cups fresh carrot juice

6 tablespoons freshly squeezed lime juice

1 tablespoon créme fraiche

2 pounds mussels, scrubbed and debearded

CHAR

1 large horseradish root (about 12 inches long; see Pantry, page 281),

peeled

4 6-ounce Arctic char fillets, with skin

1 tablespoon unsalted butter, melted

Kosher salt and freshly ground black pepper

If you don’t have a vegetable juicer, you can find fresh carrot juice at

health food stores or juice bars.

You can substitute cod, salmon, or sea bass fillets for the char.

A QU AV I T

1. Preheat the oven to 400°F. Grease a baking sheet with olive oil.

2. PREPARE THE BROTH: Heat the oil in a large pot over medium
heat. Add the carrot, shallot, garlic, curry paste, and tomatoes, and cook,
stirring, for 2 minutes, or until the vegetables just begin to soften. Add
the carrot juice, lime juice, and créme fraiche, and bring to a simmer.
Cook, stirring, for 2 minutes. Turn off the heat until you are ready to
cook the mussels. (The broth can be prepared up to 6 hours ahead, cov-

ered, and refrigerated.)

3. PREPARE THE cHAR: Gratethe horseradish on the fine holes of
a box grater; it should be the consistency of wet sawdust. Or grate it
using a food processor: first grate it using the grating blade, then switch

to the metal cutting blade and process until fine.

4. Lay the fillets skin side down on the prepared baking sheet and brush
with the melted butter. Season with salt and pepper to taste. Pat about

'/, cup of the grated horseradish evenly onto each fillet.

5. Roast the fish for 7 to 9 minutes, or until the crust is golden brown

and the fish is just cooked through.

6. Meanwhile, bring the broth to a boil over medium-high heat. Add
the mussels, cover the pot, and steam, shaking the pot every few minutes
to move the mussels around, for § to 7 minutes, until they open. Discard

any mussels that don’t open.

7. To serve, place the fillets in large soup plates and ladle the mussels

and broth around them.



When you first make this dish, you may think it calls for much
too much horseradish—your kitchen will be filled with its bracing, sinus-
clearing aroma. But the cooking process smooths everything out, leaving
just enough heat in the crust to complement the sweetness of the carrot
juice in the spicy mussel broth. ¥ You can prepare the broth hours ahead of
time. The horseradish crust takes only minutes to prepare, and both the
salmon and the mussels cook in about 10 minutes. Be sure to serve with

crusty bread for mopping up the last drops of the flavorful broth.

Most of the mussels sold today are farm-raised, and they are usually already quite
clean. Scrub them briefly if necessary, and just before cooking, pull off the wiry

beards.

The Curried Mussels make an excellent dish on their own, served with crusty bread.

To serve 4, double the amount of mussels, but use the same amount for broth.

F I S H A N D S HELLFI1ISH ns



16

ROASTED RED SNAPPER WITH DILL SAUCE

SERVES 4

e
v

A QU AV I T

To fillet a whole cooked fish, slit the skin down the back of the fish. Slide a sharp
knife under the top fillet to separate it from the backbone, then cut the fillet into
serving pieces and, using a wide metal spatula, transfer to a platter. Cut through
the backbone at the head and tail, and lift out and discard it. Cut the bottom fillet

into serving pieces and transfer to the platter.



FOR THE SNAPPER 1. Preheat the oven to 400°F.

1 4-pound red snapper, cleaned and scaled

. . 2. PREPARE THE sNAPPER: Score 4 diagonal slashes in each side
2 lemons, thinly sliced

2 sprigs fresh dill of the snapper. Pat dry with paper towels. Stuff the lemon slices, dill, and

2 bay leaves bay leaves into the cavity of the fish. In an ovenproof skillet large enough

3 tablespoons olive oil to hold the snapper, heat the oils over medium-high heat until almost

1 tablespoon mustard oil (see Pantry, page 282), grapeseed oil, or smoking (if you don’t have a very large skillet, use a heavy roasting pan,

canola oil set over two burners if necessary). Add the snapper, reduce the heat to
1 head garlic, cut horizontally in half medium, and add the garlic, shallots, potatoes, and lemongrass. Cook for
2 shallots, finely chopped 3 to § minutes, pressing down on the fish with a heavy metal spatula,
6 fingerling potatoes, halved, or 3 medium Yukon Gold potatoes, until the skin is very crisp. Turn the fish and crisp the skin on the other
quartered side, pressing down on the fish with the spatula again.

1 stalk fresh lemongrass, tough outer leaves removed, tender inner

) 3. Transfer the pan to the oven and roast for about 18 minutes, turning
stalk lightly smashed

the fish once about halfway through the cooking time, until it is just

2 tablespoons unsalted butter )
opaque throughout. Just before the fish is done, add the butter to the
FOR THE DILL SAUCE pan and let it melt. Remove the fish from the oven and spoon the pan
1 tablespoon olive oil juices over it.

1 garlic clove, finely chopped

4. MEANWHILE, PREPARE THE sauce: Heat the oil in a

1 shallot, finely chopped ) . )
medium saucepan over medium heat. Add the gatlic, shallot, and mus-
1 tablespoon mustard seeds (see Pantry, page 282) ) )

. o tard seeds, and sauté for 1 minute, or until the mustard seeds start to
1 tablespoon white wine vinegar . . .
. . pop. Add the vinegar, mustard oil or mustard, stock, and cream, bring to
2 teaspoons mustard oil or 1 tablespoon whole-grain mustard

1 cup Chicken Stock (page 263) asimmer, and simmer gently for 10 minutes, or until the liquid is slightly

reduced and thickened.
/2 cup heavy cream
1 tablespoon unsalted butter 5. Strain the sauce and pour it into a small saucepan. Stir in the butter,
2 teaspoons sugar sugar, dill, and salt. Just before serving, reheat the sauce over low heat.

/2 cup chopped fresh dill
. 6. To serve, transfer the fish to a serving platter and present it at the
Pinch of kosher salt, or to taste
table. Cut the fish into serving portions (see Note on facing page).
Spoon I to 2 tablespoons of the dill sauce onto each plate, top with a

portion of fish, and spoon another tablespoon of sauce onto the fish.
You could also make this dish using sea bass.

Serve the fish with Celery Root and Pear Puree (page 169).
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PROSCIUTTO-WRAPPED HALIBUT WITH

1/2
1/2
4

4
2

SERVES 4

H E DARK BEER SAUCE
tablespoon olive oil

shallot, finely chopped

garlic clove, finely chopped
teaspoon honey

cups Chicken Stock (page 263)
cinnamon stick

cardamom pods

cup dark beer

tablespoon unsalted butter

tablespoon sour cream

HE HALIBUT

tablespoons finely chopped fresh basil
tablespoons finely chopped fresh cilantro
6-ounce halibut fillets, skin removed

thin slices prosciutto

tablespoons grapeseed oil or canola oil

Instead of halibut, you could use other firm-fleshed white fish, such as

monkfish, Chilean sea bass, or another bass.

A QU AV I T

DARK BEER SAUCE

1. PREPARE THE sAucE: Heat the oil in a medium saucepan over
medium heat. Add the shallot and garlic and sauté for 2 minutes, or until
softened. Add the honey and cook for about § minutes, or until the shal-

lots and garlic are golden brown and caramelized.

2. Add the stock, cinnamon, and cardamom pods, and bring to a boil.
Reduce the heat and simmer gently until the liquid is reduced to '/, cup.

about 20 minutes.

3. Strain the broth, pressing against the solids to release as much liquid
as possible, and pour into a small saucepan. Add the beer and simmer for

3 minutes to blend the flavors. Remove from the heat.

4. prepaRE THE HaLiBuT: Sprinkle the chopped basil and
cilantro over both sides of the fish fillets. Wrap a slice of prosciutto

around each fillet.

5. Heat the oil in a large skillet or sauté pan over medium-high heat
until almost smoking hot. Add the fillets and cook, turning once, for 4
minutes on each side, or until the prosciutto is crisp and the fish is just

cooked through.

6. Meanwhile, just before serving, reheat the sauce over low heat.
Whisk in the butter and sour cream and heat through; do not allow to

boil. Remove from the heat.

7. To serve, transfer the halibut fillets to four plates. Pour the sauce

around the fish, and serve.



COCONUT-POACHED COD

SERVES 4

14-ounce can unsweetened coconut milk

cup olive oil

2 cups crushed canned tomatoes

tablespoons freshly squeezed lime juice

stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly smashed and cut into 3-inch lengths

tablespoons finely chopped fresh cilantro
6-ounce cod fillets

Kosher salt and freshly ground black pepper

For a more elaborate dish, serve this with Tomato-Crab Risotto (page 130).

Place a mound of risotto in the center of each soup plate, top with a cod

fillet, and spoon the sauce over and around the fish.

You can also prepare this with Chilean sea bass or another bass instead

of the cod.

1. Combine the coconut milk, oil, tomatoes, lime juice, lemongrass,
and cilantro in a deep skillet large enough to hold the cod in one layer,
and bring to a simmer over medium heat. Reduce the heat to medium-
low and simmer gently, stirring occasionally, for 15 minutes to allow the

flavors to blend.

2. Season the cod with salt and pepper to taste and slide the fish into
the pan. Bring to a simmer, then reduce the heat to low and simmer for §
minutes. Remove from the heat and let stand for § minutes to finish the

cooking. Remove the lemongrass pieces just before serving.

3. Withaslotted spatula, transfer the fillets to large soup plates. Spoon

a generous amount Of sauce around each one, and serve.
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MISO-CURED MONKFISH IN CARROT-GINGER BROTH

SERVES 4

FOR THE M ONKTFISH
4 8-ounce monkfish steaks (on the bone)
/a cup white miso (see Pantry, page 282)
3 tablespoons freshly squeezed lime juice

1 tablespoon olive oil

FOR THE CARROT-GINGER BROTH
Grated zest of 1lime

6 tablespoons freshly squeezed lime juice
1 3-inch piece ginger, chopped
1 shallot, chopped

/a cup water

1'/2 teaspoons rice wine vinegar
2 cups fresh carrot juice

1 teaspoon Pastrami Spices (page 268)

1 tablespoon olive oil

1 tablespoon unsalted butter

If you don’t have a vegetable juicer, you can find fresh carrot juice at

health food stores or juice bars.

For a finishing touch, top each portion of fish with 1to 2 tablespoons

Corn Flake, Pine Nut, and Bacon Crumbs (page 273).

The Carrot-Ginger Broth is delicious served on its own as a light, spicy

soup.

A QU AV I T

1. MARINATE THE MoNKFIsH: Place each monkfish steak be-
tween two sheets of plastic wrap and pound gently with a meat mallet to

break the connective fibers and flatten slightly.

2. 'Whisk the miso, lime juice, and olive oil together in a small bowl. Lay
the monkfish in a shallow baking dish and pour the miso mixture over it,
turning the fish several times to coat. Cover and marinate in the refrig-

erator for at least 12 hours or up to 24 hours.

3. SHORTLY BEFORE SERVING, PREPARE THE BROTH:
Combine the lime zest, lime juice, ginger, shallot, water, and rice wine
vinegar in a medium saucepan, bring to a simmer, and simmer for 4 min-

utes, or until reduced by half.

4. Strain the broth into another medium saucepan. Add the carrotjuice
and spices and bring to a simmer. Turn off the heat and cover to keep

warm.

5. SAUTE THE MONKEFIsH: Lift the monkfish fillets out of the
marinade and pat dry with paper towels. Heat the 1 tablespoon olive oil
in a large skillet over medium-high heat until it is almost smoking hot.
Add the monkfish and cook, turning once, for 3 to § minutes on each

side, until lightly browned and cooked to the desired doneness.

6. Meanwhile, reheat the broth. Whisk in the butter and remove from
the heat.

7. To serve, transfer the monkfish to shallow soup plates. Spoon the

broth around, and serve immediately.



discovered miso, the
Japanese fermented soybean paste,
the way many people do, in miso
soup, and | fell in love with its rich
taste. Miso’s saltiness gave me the
idea of using it as a curing agent to
flavor and tenderize fish, much as |
would use a traditional Swedish salt
cure. | serve the miso-cured fishin a
carrot-ginger broth —its sweet, hot
flavors are a great complement to the
salty richness of the monkfish. ¥ For
best results, the monkfish should
marinate for at least 1 day before you
cook it. If you’re impatient, though,
you can reduce the curing time to just
a few hours and still have excellent

results.
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CURRIED CHILEAN SEA BASS WITH CHILLED TOMATO SOUP

F O
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SERVES 4

HE TOMATO SOUP

pounds ripe tomatoes (see Note)
tablespoon olive oil

cup chopped shallots

garlic cloves, chopped

stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly smashed and coarsely chopped

teaspoons chopped ginger

ripe plum tomatoes, halved, seeded, and coarsely chopped
tablespoons honey

cups Chicken Stock (page 263)

cup dry white wine

Finely chopped zest of 1lime

cup freshly squeezed lime juice

sprigs fresh mint

sprigs fresh cilantro

Kosher salt and freshly ground black pepper

HE BASS

tablespoons store-bought mango chutney

teaspoon Curry Paste or store-bought Thai green curry paste
6-ounce Chilean sea bass fillets, skin removed

tablespoon unsalted butter

tablespoons olive oil

tablespoons citrus-flavored vodka

Fresh cilantro leaves, for garnish

A QU AV I T

If ripe tomatoes are not available, you can prepare the soup with high-quality
canned tomato juice. Substitute 2 quarts juice for the 12 pounds tomatoes and

proceed as directed.

You can substitute halibut, skate, or turbot for the sea bass.

For finely chopped citrus zest, remove the zest with a zester (or a Microplane rasp-
type grater), then finely chop. If you don’t have a zester, remove the zest with a veg-

etable peeler (avoid the bitter white pith) and cut into thin strips, then chop.

I like to serve the fish topped with a few plantain chips (page 43) to add a crunchy
element. Or you could add flavor and crunch with Corn Flake, Pine Nut,and Bacon

Crumbs (page 273).



1. prePARE THE soupr: Core the tomatoes and cut them into
quarters. Puree them in a food processor, in batches if necessary. Strain
the tomatoes through a sieve set over a large bowl, pressing on the solids
with the back of a wooden spoon to extract as much liquid as possible;

you should have at least 8 cups juice.

2. Heat the oil in a large pot over medium-low heat. Add the shallots,
garlic, lemongrass, ginger, and plum tomatoes, and cook, stirring, for
about 10 minutes, until the tomatoes have softened. Add the honey and

continue cooking until the vegetables begin to caramelize.

3. Add 8 cups tomato juice, the stock, wine, lime zest, lime juice, mint,
and cilantro, and bring to a simmer. Reduce the heat to low and simmer

for 1 hour.

4. Strain the soup into a bowl. Season to taste with salt and pepper. Let

cool, then cover and refrigerate for at least 3 hours, or until very cold.

5. PREPARE THE BAss: Puree the mango chutney with the curry

paste or powder in a blender. Spread the mixture over both sides of each

fillet.

6. Melt the butter with the olive oil in a large skillet over medium-high
heat. When the bubbles have subsided, add the fish and cook, turning

once, for about 4 minutes per side, until golden brown.

7. Meanwhile, stir the vodka into the chilled soup. Taste and add more

salt or pepper if necessary.

8. Toserve, ladle the soup into four large soup bowls and place a fillet in

each bowl. Garnish with cilantro leaves.

VARIATION

For another version of the dish with an intriguing contrast of hot and icy-cold, turn
the soup into a granita: Prepare the soup as directed and chill it, then add the vodka
and pour it into a shallow metal pan. Freeze for 30 minutes, or until ice crystals have
started forming around the edges of the pan. Stir the crystals into the center of the
mixture and continue to freeze until solid, stirring the granita every 20 minutes or
so.Shortly before serving, scrape up the granita with the edge of a metal spoon to
make ice shavings; return the granita to the freezer. Cook the fish as directed, place

a portion of granita in each bowl, and top with the fish. Serve immediately.
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STEAMED SEA BASS WITH MUSHROOM CONSOMME

SERVES 4

FOR THE TORTELLINI (OPTIONAL)
About 2 tablespoons olive oil
1 shallot, finely chopped
1 garlic clove, finely chopped

1 large portobello mushroom cap (about 4 inches in diameter), finely
chopped

/2 teaspoon kosher salt
1 cup fresh or thawed frozen corn kernels
/2 teaspoon fresh thyme leaves
Freshly ground black pepper
2 tablespoons mascarpone cheese or fresh goat cheese
1 teaspoon truffle oil (see Sources, page 290; optional)
1 cup finely chopped arugula
16 wonton wrappers

1 large egg white, whisked with 1teaspoon water for egg wash

FOR THE BASS
4 cups water
1 cup dry white wine
Reserved solids from Mushroom Consommé (below)
1 head garlic, cut horizontally in half
2 3-inch pieces ginger, peeled and coarsely chopped
1 bunch fresh cilantro
4 dried shiitake mushrooms
6 fresh thyme sprigs
8 fresh basil leaves
4 6-ounce black sea bass fillets
/2 teaspoon kosher salt
Freshly ground black pepper

1 lime, halved

Mushroom Consommé (page 92)

A QU AV I T

Wonton wrappers, or wonton skins, are available in the freezer or refrigerated sec-
tion of Asian markets and some supermarkets or by mail order (see Sources, page
289). Most packages contain 8o or more wrappers, but they freeze well; wrap the

leftovers well and freeze for another use.

The Corn and Mushroom Tortellini also make a delicious appetizer on their own,

tossed with a few tablespoons of butter.

If you prefer to steam the tortellini, place them on a steamer rack over boiling water,
without touching one another (or they will stick together), and steam for 5 to 10
minutes, until the wrappers are al dente. Or, if you have a large steamer or a stack-
able Chinese bamboo steamer, you can simply steam the dumplings along with

the fish.

You can substitute halibut or cod fillets for the sea bass.

1. PREPARE THE OPTIONAL TORTELLINI: Heat I tablespoon
of the olive oil in a large skillet over medium heat. Add the shallot, garlic,
portobello, and salt, and cook, stirring, for about 10 minutes, until the
juices released by the mushrooms have cooked away. Add the corn ker-
nels and cook for about 3 minutes, or until tender. Remove from the heat

and stir in the thyme and pepper to taste. Transfer to a bowl and let cool.

2. Stir the mascarpone and the truffle oil (if using) into the cooled

mushroom filling, then stir in the arugula.

3. Lay out 8 of the wonton wrappers on a work surface. Place about 1
teaspoon of mushroom filling in the center of each wrapper. Using your
index finger or a pastry brush, brush the edges of each wrapper with the
egg wash, then fold it over to form a triangle and press the edges to-

gether to seal. Transfer to a small baking sheet. Repeat with the remain-



ing wrappers and filling. Cover with wax paper and refrigerate until

ready to cook.

4. PREPARE THE BASss: Pour the water and white wine into the
bottom of a steamer. Add the reserved solids from the consommé, 1 of
the garlic halves, half the ginger, half the cilantro, 2 of the shiitake mush-
rooms, 3 of the thyme sprigs, and 4 of the basil leaves. Bring to a boil and

simmer for § minutes to infuse the steaming liquid with flavor.

5. Line the steamer rack with the remaining cilantro, thyme, and basil.
Season the fish fillets with the salt and pepper to taste and place on the
steamer rack. Scatter the remaining garlic, ginger, and shiitakes around
them. Squeeze the juice of the lime over the fish, then add the lime
halves to the steamer rack. Set the steamer rack over the boiling liquid,
covet, and steam for 10 to 1S minutes, until the fish is opaque through-

out.

6. MEANWHILE, COOK THE TORTELLINI, IF USING:BI‘ing
a large pot of salted water to a boil. Add 1 tablespoon olive oil and the
tortellini and cook for about 3 minutes, or until they float to the surface.
Using a slotted spoon or a wire skimmer, transfer the tortellini to a shal-
low bowl. Gently toss with a little olive oil to keep them from sticking

together.
7. Just before serving, heat the consommé over low heat.

8. Transfer the fillets to shallow soup plates. Ladle the consommé

around the fish, arrange 4 tortellini (if using) in each plate, and serve.
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SEARED TUNA AND SCALLOPS WITH SOY BEURRE BLANC

SERVES 4

FOR THE TUNA
6 dried shiitake mushrooms
1 pound sushi-quality tuna, cut into 4 loins (see Note)
1 tablespoon olive oil
/a cup white miso (see Pantry, page 282)

2 tablespoons water

FOR THE SOY BEURRE BLANC
172 cups Chicken Stock (page 263)
2 tablespoons soy sauce
1 shallot, finely chopped
/2 teaspoon fresh thyme leaves
1 tablespoon heavy cream
2 tablespoons unsalted butter

Freshly ground black pepper

1 tablespoon olive oil

1 large portobello mushroom cap, cut into 12 slices

FOR THE SCALLOPS
12 large sea scallops
Kosher salt and freshly ground black pepper
1 tablespoon olive oil

1 tablespoon unsalted butter

Ask the fishmonger to cut a thick chunk of tuna into 4 “loins”— you want
long rectangles, about 1'/2 inches thick, rather than the thinner steaks

sold in most markets.

A QU AV I T

1. PREPARE THE TuUNA: Break the dried mushrooms into smaller
pieces, put them in a food processor, and process until ground to a pow-

der. Spread on a large plate and set aside.

2. Pat the tuna dry with paper towels. Heat the olive oil in a large skillet
over medium-high heat until it is almost smoking hot. Sear the tuna
loins for about 20 seconds on each of the four sides; the tuna should re-

main very rare. Transfer to a plate.

3. Whisk the miso and water together in a small bowl. Brush the tuna
on all sides with the miso, then roll it in the dried mushroom powder.

Cover and set aside for 30 minutes. Preheat the oven to 450°F.

4. PREPARE THE BEURRE BLANC: Combine the StOCk, soy
sauce, shallot, and thyme in a small saucepan and bring to a boil over
high heat. Boil until reduced to '/, cup, about 15 minutes. Strain the liq-
uid and return it to the pan. Cover and keep warm. Just before serving,
add the cream, butter, and pepper, and use a whisk or an immersion

blender to whip the sauce until it is frothy.

5. Meanwhile, heat the 1 tablespoon olive oil in a medium skillet over
medium-high heat. Add the sliced portobello and sauté for about 5 min-
utes, or until tender and any juices have evaporated. Remove from the

heat, cover, and set aside in a warm place.

6. PREPARE THE scaLLops: Patthescallops dry with paper tow-
els. Season with salt and pepper. Heat the olive oil in a large ovenproof
skillet over medium-high heat until almost smoking. Add the scallops
and sear for about 30 seconds on each side. Add the butter to the pan
and place in the oven for about 1'/, minutes, until the butter turns
brown. Remove the skillet from the oven, turn the scallops over, and let

stand for about § minutes to finish the cooking.

7. Toserve, slice each tunaloin across the grain into 4 pieces. Arrange 4
tuna slices, 3 scallops, and 3 portobello slices in a row down the center of
each plate, starting and ending with a tuna slice. Pass the beurre blanc

separately at the table.



Although I was raised in a seafood-
loving culture, fish served rare was unfamiliar
to me before | came to the United States—in
Sweden, as in the rest of Europe, fish has tradi-
tionally been cooked until well done. But cer-
tain fish, such as tuna, are at their best served
rare. ¥ This multicultural dish blends French
techniques with Asian and American flavors.
The rare tuna has the flavor and texture of
sushi, but to give it a more Western appeal, |
sear it briefly over high heat before brushing it
with miso.Then | add soy sauce to beurre blanc,
the classic French sauce. ¥ This recipe plays
with similar textures rather than contrasting
ones. The buttery texture of the scallops
echoes that of the moist tuna, and the seafood
in turn complements the rich, silky beurre
blanc. But if you'd like to add a crispy, crunchy
contrast, garnish the dish with a few Root Veg-
etable Chips (page 43).
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TUNA CONFIT WITH AVOCADO SOUP

SERVES 4

FOR THE TUNA CONFIT
4 6-ounce tuna steaks
2 garlic cloves, smashed
2 sprigs fresh thyme

2-3 cups olive oil, plus more if necessary

FOR THE AVOCADO SOUP
/a pound fingerling or baby Yukon Gold potatoes
1 tablespoon olive oil
3 ounces chorizo sausage, finely chopped
2 garlic cloves, finely chopped
1 shallot, finely chopped
1 jalapefio pepper, seeded and finely chopped
1 cup heavy cream
1 cup Chicken Stock (page 263)
1 cup dry white wine
2 ripe Hass avocados

1/2 tablespoons freshly squeezed lime juice

/4 cup white miso (see Pantry, page 282)

1 tablespoon finely chopped fresh cilantro, for garnish

You can substitute skinless salmon fillets for the tuna.

Chorizo is a spicy Spanish smoked pork sausage. It’s available in Latin

markets and specialty markets, as well as some supermarkets.

The soup can also be served on its own, in small portions, as an appetizer,

with some good crusty bread.

A QU AV I T

1. pREPARE THE TuNA: Place the tuna in one layer in a small bak-
ing dish that will hold it snugly. Add the garlic, thyme, and olive oil. The
oil should completely cover the fish; add additional oil if necessary. Re-

frigerate for at least 3 hours, or overnight.
2. PREPARE THE soup: Preheatthe oven to 400°F.

3. Place the potatoes on a small baking sheet, pierce them in a few
places with a fork, and roast for 20 to 30 minutes, until fork-tender. Re-

move the potatoes from the oven and let cool slightly.

4. MEANWHILE, PREPARE THE soup BAst: Heattheoilina
deep heavy pot over medium heat. Add the chorizo, garlic, shallot, and
jalapefio, and sauté for 3 minutes, or until the garlic and shallot have
softened. Add the cream, stock, and white wine, and bring to a simmer,
then reduce the heat to medium-low and simmer gently for 10 minutes,

or until slightly reduced. Turn off the heat and cover to keep warm.

5. Deel the roasted potatoes and put them in a bowl. Halve and pit the
avocados and scoop the flesh into the bowl of potatoes. Mash the avoca-
dos and potatoes together with a fork. Return the soup to a simmer and
stir in the avocado mixture. Remove from the heat and whisk in the lime

juice. Cover to keep warm.

6. Remove the tuna fillets from the oil (set the oil aside) and pat dry.



Brush on all sides with the miso. Heat 2 tablespoons of the oil from the
tuna in a large skillet over medium-high heat until almost smoking hot.
Add the tuna and sear for 1 to 1/, minutes on each side, or until golden

brown and crisp. Remove from the heat.
7. Meanwhile, reheat the soup over low heat, stirring occasionally.

8. To serve, ladle the soup into shallow soup plates. Cut each tuna steak
in half on the diagonal, and lay the tuna in the soup. Garnish with the

cilantro, and serve.
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TOMATO-CRAB RISOTTO

SERVES 4

/a cup heavy cream
2 cups tomato juice
1 cup Chicken Stock (page 263)
1 cup canned unsweetened coconut milk
2 tablespoons olive oil
1 shallot, finely chopped
1 garlic clove, finely chopped
5 oil-packed sun-dried tomatoes, finely chopped
1 tablespoon finely chopped fresh tarragon
1 cup Arborio or Carnaroli rice
/a cup dry white wine
2 tablespoons unsalted butter
3 large egg yolks, lightly beaten
1 tablespoon soy sauce
1 tablespoon freshly grated Parmigiano-Reggiano

1 cup jumbo lump crabmeat (about 6 ounces), picked over for shells
and cartilage

A QU AV I T

1. Whip the cream in a medium bowl until it holds soft peaks. Cover

and refrigerate.

2. Combine the tomato juice, stock, and coconut milk in a medium
saucepan and bring to a simmer over medium-high heat. Reduce the

heat to very low to keep the liquid at the barest simmer.

3. Heat the olive oil in a large heavy saucepan over medium-high heat.
Add the shallot, garlic, sun-dried tomatoes, and tarragon, and sauté for 2
minutes, or until the shallot has softened. Add the rice and cook, stir-
ring, until all the grains are coated with oil. Add the wine and cook, stir-

ring, until it has evaporated.

4. Add about '/, cup of the stock mixture, reduce the heat, and cook,
stirring, until almost all of it has been absorbed. The liquid should bub-
ble gently as you stir; adjust the heat as necessary. Continue cooking,
stirring, and adding the stock mixture, '/, cup at a time, once each previ-
ous addition has been absorbed, until the rice is al dente and the risotto
is creamy, 18 to 20 minutes from the time you first added the liquid (if
you run out of liquid, add hot water as necessary). Remove from the

heat.

5. Fold the egg yolks, soy sauce, and Parmesan into the whipped cream,
then fold the cream into the risotto. Fold in the crabmeat, and serve im-

mediately.
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GRILLED LOBSTER WITH GRAPEFRUIT SALSA

SERVES 4

A QU AV I T
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HE GRAPEFRUIT SALSA

pink grapefruit

cup olive oil

shallot, finely chopped

garlic clove, finely chopped

teaspoon finely chopped pickled ginger
roasted red bell pepper (see page 73), finely chopped
tablespoons finely chopped fresh cilantro
tablespoons finely chopped fresh mint
Grated zest of 1'/2limes

tablespoons freshly squeezed lime juice
tablespoon honey

tablespoon sherry vinegar

Pinch of cayenne pepper

Kosher salt and freshly ground black pepper

HE LOBSTER
1'/2-pound lobsters
tablespoons olive oil

tablespoon mint tea, ground to a powder

Sherry vinegar, which comes from Spain, is available in gourmet shops
and some supermarkets. If you can’t find it, substitute white wine

vinegar.

Use a spice grinder (or a clean coffee grinder) to grind the tea leaves

to a powder.

The lobsters can also be broiled instead of grilled.

1. prREPARE THE saLsA: Sliceoff bothends of the grapefruit right
down to the flesh. Stand each grapefruit on a cutting board and, using a
serrated knife or sharp paring knife, cut away the peel and white pith
from top to bottom in strips, following the curve of the grapefruit.
Working over a bowl to catch the juices, slice between the membranes of
the fruit with a sharp paring knife to release the segments. Transfer the
grapefruit segments to another bowl, and set the fruit and the juice

aside.

2. In a large skillet or sauté pan, heat 2 tablespoons of the oil over
medium-high heat. Add the shallot, garlic, pickled ginger, roasted red
pepper, cilantro, mint, and lime zest, and sauté for 3 minutes, or until the
shallot has softened. Remove from the heat and add the grapefruit juice,

lime juice, honey, and vinegar. Let cool.

3. Transfer the grapefruit-juice mixture to a small bowl and add the
grapefruit segments, cayenne, the remaining 2 tablespoons oil, and salt

and pepper to taste. Cover and refrigerate.

4. PREPARE THE LOBSTERs: Prepare a hot fire in a grill. Mean-
while, bring a large pot of water to a boil. Plunge the lobsters headfirst
into the pot and cook for just 2 minutes. Remove from the water and let

cool slightly.

5. DPull off the lobster tails, crack the shells or cut them open, and re-
move each tail in one piece. Run a metal or wooden skewer lengthwise
through each tail to keep it flat, and set aside. Pull off the claws and crack
them open so that the meat will be easy to pull out (do not remove the
meat). Brush the lobster tails and claws with the olive oil and sprinkle

with the mint tea.

6. Grill the lobster tails and claws, turning once, for about § minutes, or

until the meat is cooked through.

7. Place 1 lobster tail and 2 claws on each plate. Top each with several

tablespoons of salsa and pass the rest of the salsa at the table.
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SWEDISH ROAST CHICKEN WITH SPICED APPLE RICE

SERVES 4

A QU AV I T



FOR THE CHICKEN
1 medium sweet potato, peeled and cut into '/2-inch cubes
1 large onion, cut into '/2-inch cubes
2 Granny Smith apples, peeled, cored, and cut into /2-inch cubes
2 shallots, coarsely chopped
1 garlic clove, chopped
1 teaspoon fresh thyme leaves
1 tablespoon finely chopped fresh mint
2 tablespoons water
1 tablespoon olive oil
/2 teaspoon ground cinnamon
2 cardamom pods or '/a teaspoon ground cardamom
2 staranise
2 whole cloves or /s teaspoon ground cloves
2 black peppercorns
4 white peppercorns (or 4 additional black peppercorns)
1 teaspoon kosher salt

1 3Y2-pound chicken, preferably free-range

FOR THE SPICED APPLE RICE
1 cup long-grain white rice
1 cup water
1 teaspoon kosher salt, or to taste
1'/2 tablespoons yogurt

Freshly ground black pepper

1. PREPARE THE CHICKEN: Preheat the oven to 350°F.

2. Blanch the sweet potato in boiling water for 2 minutes. Drain, rinse
under cold water, and drain again. In a medium bowl, combine the sweet
potato, onion, apples, shallots, garlic, thyme, and mint. Combine the

water and olive oil and add to the vegetable mixture, tossing to coat.

3. Using a mortar and pestle, lightly crush the cinnamon, cardamom,
star anise, cloves, black peppercorns, and white peppercorns with the
salt. (Or combine the spices on a cutting board and crush with the bot-
tom of a heavy pot.) Add half the spice mixture to the vegetables, and re-

serve the rest.

4. Rinse the chicken inside and out and pat dry with paper towels. Re-
move all the excess fat. Lightly stuff the bird’s cavity with about half the
vegetable mixture and tie its legs together with kitchen string. Place the
chicken on a rack in a roasting pan and rub it all over with the reserved
spice mixture. Scatter the remaining vegetable mixture around the

chicken.

5. Roast for about 1'/, hours, or until an instant-read thermometer in-
serted into the thigh reaches 160°F. After the first hour, or when the
vegetables in the pan are tender, remove them from the pan and set aside
in a bowl. Check the pan occasionally as the chicken roasts, adding a bit

of water if it becomes completely dry.

6. When the chicken is cooked, transfer it to a cutting board. Remove
the vegetables from the cavity and add to the vegetables in the bowl.

Cover the chicken loosely with foil and let rest while you cook the rice.

7. Add a few tablespoons hot water to the roasting pan, stirring well to
deglaze the pan. Pour the liquid into a measuring cup and skim off as

much of the fat as possible. Add enough additional water to make 1 cup.

8. prEPARE THE rRICE: Combine the rice, water, deglazing liquid,
and salt in a medium saucepan. Bring to a boil over high heat, reduce the
heat to low, cover, and cook for about 18 minutes, until the rice is tender
and all the liquid is absorbed. Remove from the heat, fold in the yogurt

and reserved vegetables, and season with salt if necessary and pepper.

9. Carve the chicken and serve with the rice.

B I R DS, MEAT, A ND G A M E
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SLOW-COOKED SQUAB

SERVES 4

4 squabs (see Note)

2 cups Curry Oil (page 270) or 2 cups grapeseed oil or canola oil plus
2 tablespoons curry powder

Kosher salt and freshly ground black pepper

Cutting up the squab is quite easy, but if you prefer,you can buy what are
called boneless squabs.They are actually semi-boneless—the breasts are
boned, but the legs are not. Boneless squabs are available at some spe-

cialty butchers and by mail order (see Sources, page 289).

You can also make this recipe with pheasant; substitute four 6- to 7-
ounce boneless pheasant breasts for the squab and cook them in exactly

the same way.

Serve the squab with Asparagus-Potato “Risotto” (page 194).

A QU AV I T

1. Cut the legs off each squab at the thigh joint. Using a sharp thin-
bladed knife, slice each half-breast from the bones. (Discard the car-
casses, or reserve for poultry stock.) Put the squab breasts and legs in a
baking dish just large enough to hold them in one layer. If using the
Curry Oil, pour the oil over them; it should just cover them. Or, toast
the curry powder in a small dry skillet over medium heat, stirring, for
about 30 seconds, until fragrant. Stir in the grapeseed or canola oil and
pour over the squab. Cover and marinate in the refrigerator for at least 8

hours, or overnight.
2. Preheat the oven to 325°F.

3. Transfer the squab breasts to a plate and return to the refrigerator.
Put the legs in a baking pan that will hold them and the breasts snugly,

and pour the oil over them. Bake for 1 hour.

4. Add the squab breasts to the baking pan and bake for 45 minutes to 1
hour longer, until the meat of the legs and the breasts is very tender; re-
move the breasts first if they are done before the legs. Transfer the squab

to a platter; cover the legs to keep them warm.

5. Heat a large skillet over medium-low heat until hot. Add the squab
breasts, skin side down, and cook for 3 to 5 minutes, until the skin is
crispy. Season all the squab with salt and pepper, arrange on serving

plates, and serve.
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FEE-ROASTED DUCK BREASTS

SERVES 4

H E M ARINADE
cups hot coffee
cardamom pods, crushed

2-inch cinnamon stick

6-ounce boneless skin-on duck breasts, trimmed of excess fat
teaspoon cardamom pods

2-inch cinnamon sticks, broken into pieces

cups coffee beans

cup ruby port or Madeira

Serve the duck with Pear and Fingerling Potato Ragout (page 191).

1. PREPARE THE MARINADE: Combine the coffee, crushed car-

damom pods, and cinnamon stick in a bowl. Let cool.

2. Prick the skin of the duck breasts all over with a sharp kitchen fork.
With a small sharp knife, score the skin of each breast a few times. Place
the breasts skin side up in a baking dish. Pour the coffee mixture over
them, cover, and marinate in the refrigerator for at least 6 hours, or

overnight.

3. Remove the duck breasts from the marinade and pat them dry with
paper towels; discard the marinade. Heat a large skillet over medium-
low heat. Add the duck breasts, skin side down, the cardamom pods, and
the cinnamon sticks, and cook for 3 minutes. Scatter the coffee beans
around the duck breasts and cook, gradually increasing the heat as the
duck breasts render their fat, for about § minutes longer, or until the skin

is crisp and brown.

4. Transfer the duck breasts to a plate and discard the coffee beans and
spices. Return the duck, skin side up, to the skillet, add the port or
Madeira, and bring to a simmer over medium-low heat. Braise the duck
breasts for § minutes. Remove from the heat and let stand for § minutes

to finish the cooking.

5. Toserve, cut the duck breasts into '/, -inch-thick slices and fan them
out on four plates. Drizzle the pan juices over the duck and serve imme-

diately.
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CRISPY DUCK WITH GLOGG SAUCE

SERVES 4

FOR THE MARINADE
2 cups freshly squeezed orange juice
/2 cup red wine vinegar
2 tablespoons honey
1 2-inch cinnamon stick

6 cardamom pods

4 6-ounce boneless skin-on duck breasts,
trimmed of excess fat

FOR THE GLOGG SAUCE
2 staranise
1 cinnamon stick
2 whole cloves
3/a cup ruby port or Madeira
/a cup dry red wine
Grated zest of 2 limes
Grated zest of 2 oranges
1 bay leaf

4 white peppercorns

1 tablespoon olive oil

1 shallot, finely chopped
/2 teaspoon fresh thyme leaves

2 tablespoons unsalted butter

Serve the duck with Mango Risotto (page 196)

or Lime Risotto (page 195).
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1. mariNATE THE puck: Combine the orange juice, vinegar,
honey, cinnamon stick, and cardamom pods in a small saucepan and

bring to a boil. Remove from the heat and let cool for § minutes.

2. Prick the skin of the duck breasts all over with a sharp kitchen fork.
Lay the breasts skin side up in a baking dish and pour the warm mari-
nade over them. Cover and refrigerate for at least 8 hours, or, preferably,

overnight.

3. MEANWHILE, PREPARE THE SAUCE BASsE: loast the star
anise, cinnamon stick, and cloves in a small dry skillet over medium-low
heat for 2 to 3 minutes, until fragrant. Transfer the spices to a small bowl
and add the port or Madeira, wine, lime and orange zests, bay leaf, and
peppercorns. Cover and let sit at room temperature for 6 to 8 hours, or

overnight.

4. PREPARE THE puck: Lift the duck breasts out of the marinade
(set the marinade aside) and pat dry with paper towels. Lay the breasts
skin side up on a plate and refrigerate, uncovered, for 2 to 6 hours, to air-
dry. Pour I cup of the marinade into a small bowl, cover, and refrigerate;

discard the remaining marinade.

5. Heat the olive oil in a large saucepan over medium-high heat. Add
the shallot and thyme and sauté for 2 minutes, or until the shallot has
softened. Add the reserved marinade and the sauce base, bring to a sim-
mer, and simmer for about 20 minutes, until the liquid has reduced by

almost half. Remove from the heat and set aside.

6. Heat alarge heavy skillet over medium heat until hot. Add the duck,
skin side down, and cook for 6 minutes, or until the skin is crisp and
brown. Turn the breasts over and cook for 4 to 6 minutes longer, or until
the meat is browned. Turn off the heat and let the duck breasts sit for

another 4 minutes to finish cooking.

7. Meanwhile, reheat the sauce over medium-low heat. Whisk in the

butter and remove from the heat.

8. To serve, arrange the duck on serving plates and spoon some sauce

over each duck breast. Pass the remaining sauce at the table.

G A M E
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SWEDISH MEATBALLS

SERVES 4 TO 6

FOR THE MEATBALLS
/2 cup fine dry bread crumbs
/a cup heavy cream
2 tablespoons olive oil
1 medium red onion, finely chopped
/2 pound ground chuck or sirloin
/2 pound ground veal
/2 pound ground pork

2 tablespoons honey

1 large egg

Kosher salt and freshly ground black pepper

3 tablespoons unsalted butter

FOR THE SAUCE
1 cup Chicken Stock (page 263)
/2 cup heavy cream

/a cup lingonberry preserves (below)

2 tablespoons juice from Quick Pickled Cucumbers (below)

Kosher salt and freshly ground black pepper

FOR SERVING

Garlic Mashed Potatoes (page 188)

Lingonberry preserves (see Sources, page 289)

Quick Pickled Cucumbers (page 181)

A QU AV I T

1. PREPARE THE MEATBALLs: Combine the bread crumbs and
heavy cream in a small bowl, stirring with a fork until all the crumbs are

moistened. Set aside.

2. Heat the oil in a small skillet over medium heat. Add the onion and

sauté for about 5 minutes, until softened. Remove from the heat.

3. In alarge bowl, combine the ground beef, veal, pork, onion, honey,
and egg, and mix well with your hands. Season with salt and pepper to
taste. Add the bread crumb—cream mixture and mix well. With wet
hands (to keep the mixture from sticking), shape the mixture into meat-
balls the size of a golf ball, placing them on a plate lightly moistened with

water. You should have about 24 meatballs.

4. Melt the butter in a large skillet over medium-high heat. Add the
meatballs, in batches if necessary, and cook, turning frequently, for about
7 minutes, until browned on all sides and cooked through. Transfer the

meatballs to a plate, and discard all but 1 tablespoon of fat from the
skillet.

5. PREPARE THE sAuUcEk: Return the skillet to the heat, whisk in
the stock, cream, preserves, and pickle juice, and bring to a simmer. Sea-
son to taste with salt and pepper. Add the meatballs to the sauce, reduce
the heat to medium, and simmer for about § minutes, until the sauce
thickens slightly and the meatballs are heated through. Serve hot with

the mashed potatoes, preserves, and pickled cucumbers.

Many supermarkets and meat markets sell a meat
loaf mix of ground beef, pork, and veal. However, if
the mixture isn’t available or you can’t buy ground
pork or ground veal separately, you can grind the

meat yourselfin small batches in a food processor.

Although lingonberry preserves are the traditional
accompaniment to these meatballs, some sweet-
tart Fresh Cranberry Relish (page 210) would be a

good stand-in.



—l;ese meatballs are served at least once a week in many Swedish homes, and they always appear on a traditional smorgasbord table. What makes

them unique are the accompaniments, which are as important as the meatballs themselves —cream sauce, mashed potatoes, and the traditional condiments,

lingonberry preserves and pickled cucumber. The meatballs are always made with a combination of beef, veal, and pork, for flavor and moistness.
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RYDBERG (PAN’SEARED BEEF AND POTATOES IN RED WINE SAUCE)

SERVES 4

FOR THE RED WINE SAUCE
2 cups Chicken Stock (page 263)
2 cupsdry red wine
2 shallots, finely chopped
2 sprigs fresh thyme

3 tablespoons grapeseed oil or canola oil

1 large onion, cut into /2-inch dice

e

Kosher salt and freshly ground black pepper
3 Idaho or other baking potatoes, peeled, cut into
/a-inch cubes, and soaked in cold water to
cover until needed
Splash of white wine vinegar
4 large eggs
1'/2 pounds beef tenderloin, cut into 3/s-inch cubes T
and patted dry

2 tablespoons unsalted butter

At Aquavit, we use veal stock to make the sauce, but we've
substituted the more common chicken version in this recipe.
However, many gourmet markets sell good-quality fresh or
frozen veal stock, which you could use instead for a richer

flavor.
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1. pREPARE THE sauce: Combine the stock, wine, shallots, and
thyme in a medium saucepan and bring to a boil over medium-high heat.
Reduce the heat slightly and simmer for 30 to 40 minutes, until reduced
to 1'/, cups. Strain the sauce. Transfer half the sauce to a small saucepan,

and set the remaining %/, cup sauce aside.

2. Heat 1 tablespoon of the oil in a large cast-iron skillet over medium-
high heat. Add the onion, season with salt and pepper, and cook, stirring
frequently, until golden brown, about 10 minutes. Transfer to abowl and

wipe the skillet clean.

3. Drain the potatoes and pat them dry. Heat 1 tablespoon of the oil in
the skillet over medium-high heat. Add the potatoes, season with salt
and pepper, and sauté until browned on the outside and soft inside, 15 to

20 minutes.

4. Meanwhile, bring a large deep skillet of water just to a simmer. Add
the vinegar. One at a time, break each egg into a cup and carefully slip it
into the water. Poach the eggs for 3 to 4 minutes, until the whites are set
but the yolks are still runny. Using a slotted spoon, transfer the eggs to a
bowl of cold water. Set the skillet of hot water aside.

5. Heat 1'/, teaspoons of the remaining oil in a large skillet over high
heat until almost smoking. Season the beef with salt and pepper. Toss
half the beef cubes into the pan and cook, tossing frequently, for 3 to 4
minutes, until the beef is seared on all sides and cooked just to rare.
Transfer to a plate and repeat with the remaining 1'/, teaspoons oil and
the remaining meat. Add the reserved 3/ 4 cup red wine sauce to the pan,

stirring to deglaze, and simmer until reduced to '/, cup. Keep warm.

6. Just before serving, reheat the red wine sauce in the saucepan until

hot. Whisk in the butter, remove from the heat, and cover to keep warm.

7. Bring the skillet of water back to a simmer, carefully add the poached
eggs, and heat through, about 1 minute. Meanwhile, return all the beef to

the skillet of the reduced sauce and toss to coat.

8. Arrange the meat in a line down the center of a long platter. Spread
the onion in a line down the center of the meat, then use the back of a
spoon to make four hollows in the onion and meat to hold the eggs. Sur-
round the meat with the potatoes and drizzle some of the sauce around
them. Using a slotted spoon, remove the poached eggs from the hot
water, draining them thoroughly, and place in the hollows in the onions

and meat. Serve, passing the remaining sauce at the table.
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SJTOMAN’S BEEF IN SPICY BROTH

SERVES 6

FOR THE B EEF
2 cups pale beer (lager)
2 tablespoons soy sauce
1 tablespoon sake
1 tablespoon white miso (see Pantry, page 282)
/2 cup grapeseed oil or canola oil
2 bird’s-eye or other small dried chiles, broken into pieces
6 tablespoons freshly squeezed lime juice

2 pounds flank steak

FOR THE SPICY BROTH
1 tablespoon olive oil
2 shallots, finely chopped
1 3-inch piece ginger, peeled and finely chopped

1 stalk fresh lemongrass, tough outer leaves removed,
tender inner stalk lightly smashed and chopped

4 black peppercorns
3 cups Chicken Stock (page 263)
/2 cup sake
6 tablespoons freshly squeezed lime juice
1 tablespoon soy sauce
1 tablespoon fish sauce
1 tablespoon white miso
1 bird’s-eye or other small dried chile

/2 cup pale beer (lager)

2 scallions, trimmed and thinly sliced, for garnish

Sake is a Japanese rice wine used both in cooking and for drinking; look for it in well-

stocked liquor stores.

Fish sauce—nam pla is the Thai name, nuoc nam the Vietnamese—is available in

Asian markets and many supermarkets.

A QU AV I T

1. MARINATE THE sTeak: Combine the beer, soy sauce, sake,
miso, oil, chiles, and lime juice in a shallow baking dish large enough to
hold the meat snugly. Add the steak, turning to coat. Cover and refriger-
ate for at least 4 hours, or overnight, turning the steak occasionally in the

marinade.
2. Prepare a medium-hot fire in a charcoal or gas grill.

3. MEANWHILE, PREPARE THE BROTH: Heat the olive oil in a
large saucepan over medium-high heat. Add the shallots, ginger, lemon-
grass, and peppercorns, and cook, stirring, for 2 to 3 minutes, until the
shallots have softened. Add the stock, sake, lime juice, soy sauce, fish
sauce, miso, and chile, reduce the heat to low, and simmer for 20 min-
utes. Add the beer, remove from the heat, and remove the chile pepper.

Set aside, covered to keep warm.

4. Remove the steak from the marinade and pat dry with paper towels.
Grill, turning once, until cooked to rare (4 to § minutes per side for a 1-
inch-thick steak, 8 to 10 minutes per side for a 2-inch-thick steak) or
medium-rare (6 to 8 minutes per side for a 1-inch-thick steak, 10 to 12
minutes per side for a 2-inch-thick steak); do not overcook, or the meat

will be tough. Transfer to a platter and let rest for § minutes.
5. Meanwhile, reheat the broth over low heat. Remove from the heat.

6. Slice the steak against the grain into !/ 4—inch—thick slices. Divide the
steak among four shallow soup plates and ladle the broth over it. Gar-

nish with the scallions, and serve.



At Aquavit, we use veal stock to make the sauce,

but we’ve substituted the more common chicken

version in this recipe. However, many gourmet mar-

kets sell good-quality fresh or frozen veal stock,

which you could use instead for a richer flavor.

CARAMELIZED RIB-EYE STEAKS

SERVES 4

1 cup Thai red chile dipping sauce or sweet chile sauce (see Pantry,
page 284)
/2 cup soy sauce
6 tablespoons freshly squeezed lime juice
3 garlic cloves, finely chopped
2 tablespoons Dijon mustard
1 teaspoon wasabi powder (see Pantry, page 285)
2 tablespoons olive oil

4 6-ounce boneless rib-eye steaks

1. Preheat the oven to 450°F.

2. Whisk together the chile sauce, soy sauce, lime juice, garlic, mustard,

and wasabi in a small bowl. Set aside.

3. Heat1 tablespoon of the oil in a large skillet over high heat until very
hot. Add 2 of the steaks and sear for 2 minutes on each side, or until
lightly browned. Transfer to a baking dish large enough to hold all the
steaks. Heat the remaining 1 tablespoon oil, sear the remaining steaks,

and add to the baking dish.

4. Pour the soy sauce mixture over the steaks and roast for about 7 min-

utes, until medium-rare. Let rest for § minutes before serving.
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PEPPER-CRUSTED BEEF TENDERLOIN STEAKS WITH CABBAGE TZATZIKI

SERVES 4

FOR THE B EEF
2 tablespoons white peppercorns
2 tablespoons black peppercorns
2 tablespoons pink peppercorns
2 tablespoons Asian sesame oil
4 anchovy fillets
3 garlic cloves
1 tablespoon olive oil

1'/2 pounds center-cut beef tenderloin, cut into 4 steaks

FOR THE CABBAGE TZATZIKI
1 cup yogurt (see Note)
3 garlic cloves
Juice of 1lime
2 tablespoons chopped fresh dill
1 tablespoon chopped fresh flat-leaf parsley
3 cups thinly sliced napa cabbage

Kosher salt

Pink peppercorns, spicy and slightly sweet, aren’t actually peppercorns at all but
the berries of a rose plant. They are available at gourmet markets and by mail
order (see Sources, page 289). If necessary, you can substitute additional black and
white peppercorns, but the rosy pink peppercorns add both flavor and color to the

mix. Blanching the peppercorns removes some of their sharp bite.
You can substitute boneless rib-eye steaks for the beef tenderloin.

Thick yogurt is best for the tzatziki; sheep’s milk yogurt is especially good. If your
yogurt seems very liquid, let it drain in a cheesecloth-lined strainer set over a

bowl for 8 to 12 hours in the refrigerator before making the tzatziki.

A QU AV I T

1. pREPARE THE BEEF: Putthe peppercorns in a small saucepan,
add water to cover, and bring to a boil; drain. Add cold water to cover,
bring to a boil, and drain again; repeat 2 more times. Spread the pepper-

corns on paper towels and let dry thoroughly.
2. Preheat the oven to 425°F.

3. Put the peppercorns in a mini processor or blender and process until
coarsely crushed. Add the sesame oil, anchovies, and garlic, and blend to

a coarse paste. Transfer to a small bowl.

4. Heat the olive oil in a large cast-iron or other heavy ovenproof skil-
let over high heat until almost smoking hot. Add the tenderloin steaks
and sear for 1 minute on each side. Transfer the skillet to the oven and

roast the steaks for 6 minutes, or until cooked to medium-rare.

5. Transfer the steaks to a warm platter and rub the peppercorn mix-

ture all over them. Let rest for 10 minutes.

6. MEANWHILE, PREPARE THE TzATz1kI: Combine they0~
gurt, garlic, lime juice, dill, and parsley in a food processor or blender
and process until smooth. Put the cabbage in a bowl, add the yogurt mix-

ture, and toss to coat. Season with salt to taste.

7. To serve, slice the steaks and arrange on four plates, with a spoonful

of the tzatziki alongside. Pass the remaining tzatziki at the table.

Serve this with Chorizo Mashed Potatoes or any of the other mashed potato dishes

on pages 188-190.
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SALT-CURED BRISKET IN MUSTARD BROTH

SERVES 8 TO 10

FOR THE BRINE
quarts water

cups kosher salt

o w b

white peppercorns

1 5-pound beef brisket, trimmed of excess fat

2 carrots, peeled and cut into 1-inch pieces

2 medium onions, peeled and cut into 1-inch pieces
1 parsnip, peeled and cut into 1-inch pieces

1 celery root, peeled and cut into 1-inch pieces

2 sprigs fresh rosemary

2 bay leaves

FOR THE MUSTARD BROTH

1 tablespoon mustard oil (see Pantry, page 282) or grapeseed oil or
canola oil

2 Granny Smith apples, peeled, cored, and finely chopped
4 shallots, finely chopped

2 garlic cloves, finely chopped

1 tablespoon light brown sugar

1 cup dry white wine

4 sprigs fresh thyme

2 sprigs fresh rosemary

2 tablespoons Dijon mustard

1 tablespoon unsalted butter

1 3-inch piece horseradish (see Pantry, page 281), peeled and grated

Substitute bottled horseradish for the fresh if necessary.

A QU AV I T

1. PREPARE THE BRINE: Bring the water and salt to a boil in a
large pot, stirring occasionally to dissolve the salt. Remove from the heat

and add the peppercorns. Let cool to room temperature.

2. Cut the brisket crosswise in half. Place in a deep baking dish or bowl
and pour the brine over the meat; it should cover it completely. Cover

and refrigerate for 12 hours to cure.

3. cook THE BRISKET: Remove the meat from the brine (discard
the brine), place it in a large pot, and cover with cold water. Bring to a
boil, then drain and rinse out the pot (blanching the beef removes excess
salt). Return the beef to the pot and add the carrots, onions, parsnip, cel-
ery root, rosemary, bay leaves, and enough cold water to cover. Bring to a
boil and skim any scum and fat from the surface. Reduce the heat and
simmer gently for 3'/, to 4 hours, or until the meat is fork-tender. Re-

move from the heat and let the meat cool in the stock.

4. Transfer the brisket to a platter and cover with plastic wrap. Place a
flat platter or a cutting board on top of the meat and put a heavy weight,
such as a cast-iron skillet with a 28-ounce can in it, on top. Refrigerate

for 12 hours.

5. Meanwhile, strain the stock and let stand briefly, then skim off as
much fat as possible. Reserve 4 cups of the stock for the brisket, cover,

and refrigerate. (Refrigerate or freeze the rest for another use.)

6. PREPARE THE MUSTARD BROTH: Heat the oil in a medium
saucepan over medium-high heat. Add the apples, shallots, and garlic,
and sauté for about 3 minutes, or until just softened. Add the brown
sugar, the reserved 4 cups stock, the wine, thyme, and rosemary, and

bring to a simmer. Reduce the heat and simmer gently for 30 minutes.

7. Strain the stock into another saucepan, and whisk in the mustard

and butter. Keep warm over low heat.

8. To serve, cut the meat into '/, -inch-thick slices. Pour a little of the



broth into a large skillet and heat over medium heat. Add the slices of
brisket, in batches if necessary, and heat through. Arrange several slices
of brisket in each shallow soup plate and ladle the broth around it. Pass

the grated horseradish in a small bowl at the table.

For more on celery root, see page 169. Use a sharp For a complete meal, serve with Roasted

paring knife to peel it. Caramelized Root Vegetables (page 168) and, instead
of the grated horseradish, Horseradish Applesauce
(page 213). Arrange a bed of the root vegetables in

each bowl, place the meat on top,and add the

broth. Pass the applesauce at the table.

Freeze the flavorful leftover brisket cooking liquid in

small plastic containers to use in any recipe that

calls for beef stock.
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STEAMED VEAL TENDERLOIN WITH CREAMED BABY BOK CHOY

SERVES 4 TO 6

FOR THE STEAMING LIQUID

4-6 medium portobello mushrooms (1 per serving), trimmed and
cleaned

4 heads garlic
4 shallots, coarsely chopped
8 sprigs fresh thyme

FOR THE CREAMED BOK CHOY

4-6 baby bok choy (about 1 pound total) or 1 small mature bok choy
(1-1/a pounds), rinsed well

2 oranges
1 14-ounce can unsweetened coconut milk

1 cup Chicken Stock (page 263)

FOR THE VEAL
8 fresh thyme sprigs
1 veal tenderloin (1/2 to 2 pounds)

Kosher salt and freshly ground black pepper

e

A QU AV I T




. PREPARE THE STEAMING LIouiD: Remove the mushroom
stems from the caps; set the caps aside. Coarsely chop the stems and put
them in the bottom of a steamer pot. Cut off the top third of each garlic
head and place all the gatlic in the bottom of the steamer. Add the shal-
lots, the 8 thyme sprigs, and just enough water to come up to the top of
the garlic. Bring to a boil, reduce the heat to low, cover, and simmer for

20 minutes.

2. Meanwhile, bring a large saucepan of salted water to a boil. If using
baby bok choy, trim the root ends, leaving the boy choy whole, and slice
them lengthwise in half. If using 1 large bok choy, remove any tough
outer stalks, and cut the bok choy crosswise into 1-inch pieces. Blanch in

the boiling water for 1 minute; drain and set aside.

3. PREPARE THE SAUCE FOR THE BOK CHOY: Grate the zest
from 1 of the oranges, then halve the orange and squeeze the juice. Set
the zest and juice aside. Slice off both ends of the remaining orange,
right down to the flesh. Stand it on a cutting board and, using a serrated
or other sharp knife, cut away the peel and white pith from top to bot-
tom in strips, following the curve of the orange. Use a sharp paring knife
to slice between the membranes to release the orange segments; set

aside.

4. Combine the coconut milk, stock, orange juice, and zest in a medium

saucepan, bring to a simmer, and simmer for 30 minutes, or until re-

duced by half.

5. MEANWHILE, STEAM THE VEAL: Arrange the 8 thyme sprigs
on the steamer rack. Season the veal with salt and pepper and place it on
top. Arrange the mushroom caps, gill side up, around or next to the veal
and sprinkle with salt and pepper. Set the steamer rack over the simmer-
ing liquid, bring the liquid to a boil, and cover the steamer. Steam for 15

minutes, then turn off the heat and let stand, covered, for § minutes.

6. Transfer the veal and mushrooms (be careful not to spill the juices in
the mushroom caps) to a platter and cover with foil to keep warm. Strain
the steaming liquid, pressing down on the solids to extract as much lig-

uid as possible; reserve the garlic.

7. Pour the steaming liquid into a medium saucepan, bring to a boil
over medium-high heat, and reduce to 1 cup. Meanwhile, squeeze the

garlic pulp out of the skins.

8. Just before serving, stir the bok choy into the coconut milk mixture.
Fold in the orange segments and heat through. Whisk the garlic into the

reduced steaming liquid and season to taste with salt and pepper.

9. To serve, cut the veal into 4 to 6 thick slices. Carefully transfer the
mushroom caps to serving plates and set a slice of veal on top of each

one. Arrange the bok choy next to the veal, and pass the garlic sauce on

the side.
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POACHED LAMB WITH DRIED MUSHROOMS AND ROSEMARY

FOR T

/2

SERVES 4

HE SAUCE

cups Chicken Stock (page 263)

cup truffle juice (see Sources, page 290; optional)
garlic cloves, smashed

sprigs fresh rosemary

Grated zest of 2 lemons

Kosher salt and freshly ground black pepper

HE LAMB

cup Chicken Stock (page 263)
cup olive oil

dried shiitake mushrooms
garlic cloves, peeled

sprigs fresh rosemary

cup truffle juice (optional)
lamb loins (12-14 ounces each)

Kosher salt and freshly ground black pepper

tablespoon unsalted butter

teaspoon truffle oil, or more to taste (see Pantry, page 284;
optional)

Serve the lamb with Caramelized Sunchokes (page 179).

At Aquavit, we use veal stock for both the poaching liquid and the sauce,
but we've substituted the more common chicken version in this recipe.
However, many gourmet markets sell good-quality fresh or frozen veal

stock, which you could use instead for a richer flavor.

You will probably have to special-order the lamb loins from the butcher.
They are expensive, but they are very tender and flavorful, a great delicacy

to serve on special occasions.

A QU AV I T

1. prEPARE THE sauct: Combine the stock, truffle juice (if
using), garlic, rosemary, and lemon zest in a medium saucepan, bring to a
simmer, and simmer until the liquid is reduced by half, about 30 min-
utes. Strain the stock into a clean saucepan. Season to taste with salt and

pepper and set aside.

2. PREPARE THE LAmB: Bring the stock to aboil in a Dutch oven
or other large pot. Add the oil, 4 of the shiitake mushrooms, the garlic,
rosemary, and truffle juice (if using), and bring just to a simmer. Season
the lamb with salt and pepper and add to the pot. Reduce the heat to the
lowest possible setting, so that the liquid just barely simmers, cover, and

poach for 12 minutes, turning the meat once.

3. Meanwhile, break the remaining 6 shiitake mushrooms into small
pieces. Put them in a spice grinder (or a clean coffee grinder) and grind

to a fine powder.

4. Just before serving, reheat the reduced stock. Whisk in the butter,
then whisk in the truffle oil, if using,

5. Remove the lamb loins from the poaching liquid and pat dry on

paper towels. Roll the loins in the mushroom powder.

6. To serve, cut the loins into 1-inch-thick slices, arrange on serving
plates, and spoon some of the sauce over them. Pass the remaining sauce

at the table.



SLOW-COOKED LEG OF LAMB WITH MUSTARD SAUCE

F
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SERVES 4 TO 6

HE LAMEB

/a cup olive oil

1

/2

T
/2
/2
/2

1/2

2

3
1

cup Dijon mustard

cup pitted brined-cured black olives, coarsely chopped
garlic cloves, finely chopped

teaspoon fresh thyme leaves

tablespoon kosher salt

5- to 6-pound leg of lamb (ask your butcher to remove the hip
bone)

HE MUSTARD SAUCE
cup water

cup dry red wine

cup Chicken Stock (page 263)
teaspoons mustard seeds
cloves

sprigs fresh thyme
tablespoon unsalted butter

tablespoon grainy mustard

At Aquavit, we use veal stock to make the sauce, but we’ve substituted
the more common chicken version in this recipe. However, many gourmet
markets sell good-quality fresh or frozen veal stock, which you could use

instead for a richer flavor.

Serve the lamb with the Goat Cheese and Artichoke Tart (page 56).

1. PREPARE THE LamB: Preheatthe oven to 275°F.

2. Mix the oil and mustard in a small bowl. Stir in the olives, garlic,
thyme, and salt. Rub the mustard mixture all over the lamb. Place the

lamb in a roasting pan and roast for 6 hours, or until the meat almost

falls off the bone.

3. Increase the oven temperature to 425°F and roast for another 20
minutes, or until a crisp crust forms. Transfer the lamb to a cutting

board, cover loosely with foil, and let rest for 20 minutes.

4. prePARE THE saucke: Add the water to the roasting pan to
deglaze, scraping up the browned bits in the bottom of the pan. Transfer
'/, cup of the pan juices to a small saucepan, add the red wine, stock,
mustard seeds, cloves, and thyme, and bring to a simmer over medium

heat. Simmer for about 10 minutes, or until reduced by half.

5. Strain the sauce into another saucepan, and keep warm over low

heat. Just before serving, whisk in the butter and mustard.

6. To serve, carve the lamb and transfer to serving plates. Spoon some

of the sauce over the meat, and pass the remaining sauce at the table.
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HERB-ROASTED RACK OF LAMB

F O

R T

1/2

SERVES 4

H E LAMB

large egg yolk

tablespoon Dijon mustard

tablespoon plus 1 teaspoon olive oil

tablespoon freshly grated Parmigiano-Reggiano
tablespoons fine dry bread crumbs

teaspoon fresh thyme leaves

teaspoon finely chopped fresh rosemary

racks of lamb (1/2-2 pounds each)

Kosher salt and freshly ground black pepper

HE SAUCE

cup ruby port or Madeira

cup Chicken Stock (page 263)
tablespoons balsamic vinegar

teaspoon fresh thyme leaves

Grated zest of 1lemon

tablespoons freshly squeezed lemon juice
tablespoon unsalted butter

Kosher salt and freshly ground black pepper

You could also serve this as part of a special buffet. Cut the racks into in-

dividual ribs, arrange them on a platter, and drizzle with a little of the

sauce; serve the remaining sauce alongside the meat.

Serve the lamb with Orzo with Mushrooms (page 193).

A QU AV I T

1. PREPARE THE LAMB: Preheat the oven to 450°F.

2. Combine the egg yolk, mustard, 1 teaspoon of the olive oil, the
Parmesan, bread crumbs, thyme, and rosemary in a small bowl and mix

well.

3. Heat the remaining 1 tablespoon oil in a large skillet over medium-
high heat until almost smoking hot. Add the racks of lamb and sear for
about 3 minutes on each side, or until lightly browned. Transfer to a plat-

ter and let cool.

4. Season the lamb with salt and pepper. Spread the herb mixture over
the meaty part of the lamb. Place the lamb, fat side up, on a rack in a
roasting pan. Roast for IS to 20 minutes, or until the internal tempera-
ture registers 125°F on an instant-read thermometer, for medium-rare.

Remove from the oven and let rest for 10 minutes.

5. MEANWHILE, PREPARE THE saucet: Combine the port or
Madeira, stock, vinegar, thyme, and lemon zest in a medium saucepan,
bring to a simmer, and simmer for 20 minutes, or until reduced to I cup.

Remove from the heat and cover to keep warm.

6. Just before serving, reheat the sauce if necessary, and whisk in the

lemon juice and butter. Season with salt and pepper to taste.

7. Toserve, cut the racks into individual chops and arrange 3 or 4 chops

on each plate. Pass the sauce at the table.



Rack of lamb is a superb dinner party dish, easy to prepare but always elegant. The meat is nicely marbled,

giving it a great flavor, and meat cooked on the bone is juicy. It always surprises me that lamb isn’t more popular in
America, especially because it’s so good here. ¥ The lamb is coated with a mixture or herbs, mustard, and bread

crumbs, which roasts into a crisp crust. A lemony wine sauce balances the richness of the meat.
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PRUNE-STUFFED PORK ROAST

SERVES 6

A QU AV I T




FOR T

H E P ORK

3-pound pork loin roast

teaspoons finely chopped fresh marjoram
3-inch pieces ginger, peeled and finely chopped
garlic cloves, peeled and halved

pitted prunes, quartered

tablespoon caraway seeds

teaspoons kosher salt

Freshly ground black pepper

tablespoon olive oil

HE SAUCE

1/a cups dry white wine, Chicken Stock (page 263), or water

1
2
1
5
2

/2

tablespoon olive oil

shallots, finely chopped

3-inch piece ginger, peeled and finely chopped
pitted prunes, quartered

cups Chicken Stock

cup balsamic vinegar

tablespoon unsalted butter

Kosher salt and freshly ground black pepper

At Aquavit, we use veal stock to make the sauce, but we’ve substituted
the more common chicken version in this recipe. However, many gourmet
markets sell good-quality fresh or frozen veal stock, which you could use

instead for a richer flavor.

Serve with Braised Red Cabbage (page 175) and Curry Potatoes

(page 192).

1. PREPARE THE poRrK: Preheatthe oven to 425 °F.

2. Use a sharp knife to cut away most of the excess fat from the pork
roast, leaving a thin layer of fat on top. (Reserve !/ 4 €up of the scraps for

Braised Red Cabbage, if you are serving it with the pork.)

3. Mix the marjoram and ginger together in a small bowl. Use a sharp
knife to poke 10 holes about 1'/, inches deep all over the pork roast, then
use a sharpening steel or the handle of a wooden spoon to make the
holes a bit wider. Stuff 1 or 2 prune quarters, half a garlic clove, and a

large pinch of the marjoram mixture into each hole.

4. Combine the remaining marjoram mixture with the caraway seeds,
the salt, and pepper to taste. Rub the roast all over with the olive oil,

then rub the seasoning mixture over the roast.

5. Put the roast in a roasting pan and roast for 20 minutes. Reduce the
heat to 350°F and roast for 40 minutes to 1 hour longer, until the center
of the roast reaches 150° to 155°F on an instant-read thermometer.
Transfer the roast to a cutting board, cover loosely with foil, and let rest

while you make the sauce.

6. PrREPARE THE sauck: Setthe roasting pan over medium-high
heat and deglaze the pan with the wine or other liquid, scraping up the
browned bits in the bottom of the pan with a wooden spoon. Remove

from the heat and set aside.

7. Heat the oil in a small saucepan over medium heat. Add the shallots
and ginger and sauté for about 2 minutes, until the shallots start to
soften. Add the prunes, stock, vinegar, and the deglazing liquid, bring to
a simmer, and simmer gently for 10 minutes, until slightly reduced.
Whisk in the butter, season with salt and pepper to taste, and remove

from the heat.

8. To serve, cut the roast into thick slices and arrange them on a platter.

Spoon some of the sauce over the meat, and pass the remaining sauce at

the table.
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HONEY-GLAZED PORK RIBS

SERVES 4 TO 6

1 28-ounce can crushed tomatoes
1 cup soy sauce
/2 cup honey
/a cup Thai red chile dipping sauce or sweet chile sauce (see Pantry,
page 284)
2 garlic cloves, crushed
2 fresh thyme sprigs
2 sprigs fresh basil
16 country-style pork ribs

Country-style ribs are actually chops cut from the blade, or shoulder,end

of the pork loin, sold split or butterflied.

A QU AV I T

1. Combine the crushed tomatoes, soy sauce, honey, chile sauce, garlic,
thyme, and basil in a bowl, mixing well. Put the pork ribs in a large bak-
ing dish and pour the marinade over them, turning to coat. Cover and

refrigerate overnight.

2. About 30 minutes before you plan to bake them, remove the ribs

from the refrigerator. Preheat the oven to 325°F.

3. Bake the ribs for 4 to 6 hours, turning them occasionally, until the
meat is falling off the bones; add water to the baking dish if necessary to

prevent scorching,

4. Transfer the ribs to a platter and serve.



MARJORAM-STUFFED VENISON ROLLS WITH CARAMELIZED CHESTNUTS

SERVES 4

FOR THE CARAMELIZED CHESTNUTS

1 pound whole chestnuts

1 orange
1 lemon
1 lime

/2 cup Chicken Stock (page 263)
1 cup freshly squeezed orange juice
/2 cup ruby port or Madeira

1 tablespoon sugar

FOR THE VENISON ROLLS
2 1-pound venison tenderloins
1 tablespoon olive oil
Kosher salt and freshly ground black pepper
4 sprigs fresh marjoram, leaves only

2 tablespoons clarified butter (see Pantry, page 279)

1. PREPARE THE CHEsTNUTs: Preheatthe oven to450°F.

2. Use a sharp paring knife to score an X in the flat side of each chest-
nut. Spread the chestnuts on a baking sheet and roast for 15 to 20 min-
utes, or until the shells start to peel away at the X. Remove from the oven
and let cool slightly, then peel away the shells, using a paring knife if nec-

essary. Remove the inner skins and set aside.

3. Meanwhile, grate the zest from the orange, lemon, and lime; set
aside. Slice off the top and bottom of the orange, lemon, and lime right
down to the flesh. Stand each one on a cutting board, and, using a ser-
rated or other sharp knife, cut away the peel and white pith from top to
bottom in strips, following the curve of the fruit. Working over a bowl to
catch the juices, slice between the membranes with a small sharp knife to
release the segments. Transfer the citrus segments to another bowl and

set aside.

4. Combine the stock, reserved citrus juices, orange juice, port or
Madeira, sugar, and citrus zest in a medium saucepan and bring to a boil
over medium-high heat. Reduce the heat and simmer for about 25 min-
utes, until the liquid is reduced by slightly more than half. Remove from

the heat and cover to keep warm.
5. Meanwhile, preheat the oven to 400°F.

6. BUTTERFLY THE VENISON TENDERLOINSs: One ata time,
place each tenderloin on a cutting board. Using a sharp knife, start at one
long side, keep the blade horizontal to the cutting board, and cut the
meat horizontally almost but not quite in half, so you can open it up like
a book. Brush the inside of each tenderloin with olive oil and season
with salt and pepper. Sprinkle half the marjoram over each tenderloin,
fold over the tenderloins, and secure with toothpicks. Sprinkle with salt

and pepper.

7. Heat the clarified butter in a large skillet over high heat until very
hot. Add the tenderloins and sear for about 1 minute on each side, until
lightly browned. Transfer the tenderloins to a baking sheet and roast for
s minutes, or until the internal temperature registers 125°F on an in-
stant-read thermometer, for medium-rare. Transfer the tenderloins to a

cutting board, cover loosely with foil, and let rest for 10 minutes.

8. While the venison is resting, reheat the citrus juice mixture. Stir in
the chestnuts, then carefully fold in the citrus segments. Remove from

the heat.

9. To serve, slice the tenderloins and arrange on serving plates. Spoon

the caramelized chestnuts alongside the venison, and serve immediately.
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PAN-ROASTED VENISON CHOPS WITH FRUIT AND BERRY CHUTNEY

SERVES 4

/a cup plus 1tablespoon olive oil

2 tablespoons aquavit or gin

2 sprigs fresh thyme

1 garlic clove, smashed

2 allspice berries, slightly crushed

2 juniper berries, slightly crushed

4 venison rib chops
Kosher salt and freshly ground black pepper
Fruit and Berry Chutney (page 215)

Juniper berries and allspice berries are available in the spice section of

many supermarkets, in gourmet markets, and by mail order (see Sources,

page 289).

Venison chops are available at good butcher shops (you may have to

order them in advance) or by mail order (see Sources, page 289).

A QU AV I T

1. Combine !/, cup of the oil, aquavit or gin, thyme, garlic, allspice, and
juniper berries in a small bowl. Put the venison chops in a large baking
dish, add the marinade, turning to coat, and cover the dish. (Or put
them in a zipper-lock plastic bag, add the marinade, and seal the bag.)
Refrigerate for 8 to 24 hours, turning the chops (or the bag) several

times.

2. Preheat the oven to 375°F. Remove the venison from the refrigerator

and let stand at room temperature for 15 minutes.

3. Heatalarge cast-iron or other heavy ovenproof skillet (use two skil-
lets if necessary) over high heat until hot, then add the remaining 1 ta-
blespoon oil and heat until hot. Remove the venison chops from the
marinade, dry them on paper towels, and season with salt and pepper on
both sides. Add to the skillet and sear for about 2 minutes on each side,

until lightly browned.

4. Transfer the skillet to the oven and roast for 4 to § minutes for rare
(120°F on an instant-read thermometer), 7 to 8 minutes for medium-
rare (125°F); do not overcook. Transfer the chops to a platter, cover

loosely with foil, and let rest for § minutes.

5. To serve, spoon some chutney into the center of each plate and place

the chops on top. Pass the remaining chutney at the table.
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SPICE-RUBBED WILD BOAR TENDERLOIN

SERVES 4

tablespoons Pastrami Spices (page 268)
tablespoon kosher salt

1-pound wild boar tenderloins, trimmed
tablespoon grapeseed oil or canola oil
tablespoons grainy mustard
tablespoon honey

tablespoon fresh thyme leaves

teaspoon crushed black peppercorns

Wild boar tenderloin is available at some specialty butchers (you may

have to order it in advance) and by mail order (see Sources, page 289).

Serve with Horseradish Applesauce (page 213) and Sweet Potato Tarta

(page 180).

A QU AV I T

1. Preheat the oven to 400°F.

2. Mix the spices and salt in a small bowl, and rub the mixture all over
the tenderloins. Heat the oil in a large skillet over high heat until very
hot. Add the tenderloins and sear, turning occasionally, for 4 to § min-

utes, until browned on all sides.

3. Transfer the tenderloins to a baking pan and roast for 15 minutes, or
until the internal temperature registers 150°—155°F on an instant-read

thermometer. Remove from the oven and let rest for 10 minutes.

4. Meanwhile, combine the mustard, honey, thyme, and peppercorns in

a small bowl, mixing well.

5. Brush the mustard mixture over the tenderloins. Slice them into '/, -

inch-thick medallions, arrange on a platter, and serve.
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ROASTED CARAMELIZED ROOT VEGETABLES

SERVES 4 TO 6

1 cup heavy cream
/2 cup maple syrup
1 teaspoon finely chopped fresh thyme
3 carrots, peeled and cut into 2-inch pieces
2 parsnips, peeled and cut into 2-inch pieces
1 small celery root (about 1 pound), peeled and cut into 2-inch pieces
2 small rutabagas (2'/2-3 pounds), peeled and cut into 2-inch pieces
2 tablespoons unsalted butter
1 tablespoon olive oil

1 pound mustard greens, washed and shredded, tough stems
removed

/2 cup Chicken Stock (page 263)
2 teaspoons mustard oil (see Pantry, page 282)
Freshly grated nutmeg
Kosher salt and freshly ground black pepper

For more on celery root, see page 169. Use a sharp paring knife to peel it.

You can substitute turnips for the rutabagas.

This recipe doubles easily if you are serving a crowd.

A QU AV I T

1. Preheat the oven to 400°F.

2. Combine the cream, maple syrup, and thyme in a roasting pan large
enough to hold all the root vegetables in a single layer. Add the vegeta-
bles, tossing to coat, and dot with the butter. Roast for 45 minutes to 1
hour, stirring occasionally, until the vegetables are tender and slightly

caramelized.

3. Meanwhile, heat the olive oil in a large saucepan over medium-high
heat. Add the mustard greens and cook, stirring, until they have wilted.
Add the stock, cover the pan, reduce the heat to low, and cook for 30
minutes, or until the greens are very tender. Remove from the heat, stir

in the mustard oil, and cover to keep warm.

4. Transfer the root vegetables to a large bowl and toss with the mus-

tard greens. Season with a few gratings of nutmeg and salt and pepper to

taste, and serve.




CELERY ROOT AND PEAR PUREE

SERVES 4 TO 6

tablespoon unsalted butter

tablespoon olive oil

large celery root (about 1 pound), peeled and diced
ripe Bosc pear, peeled, cored, and diced

medium onion, chopped

cups Chicken Stock (page 263)

tablespoons sour cream

Kosher salt and freshly ground black pepper

1. Melt the butter with the olive oil in a large skillet over medium heat.
Add the celery root, pear, and onion, and sauté for 3 to 4 minutes, until

the vegetables start to soften and turn golden.

2. Add just enough stock to the pan to cover the vegetables. Bring to a
boil over high heat, reduce the heat slightly, and boil gently for 15 to 20

minutes, or until the celery root is tender and the broth has cooked away.

3. Transfer to a food processor and puree until smooth. Add the sour
cream and process to blend. Season to taste with salt and pepper, and

serve.

Use a sharp paring knife to peel celery root.

S I D E S
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CAULIFLOWER, POTATO, AND ARTICHOKE RAGOUT

SERVES 4 TO 6

/2 head cauliflower, trimmed and separated into florets
4 medium Yukon Gold potatoes, peeled and quartered
3 cups Chicken Stock (page 263)
2 tablespoons clarified butter (see Pantry, page 279)
1 large Idaho or other baking potato, peeled and cut into '/z-inch dice
3 artichoke hearts (see Note), cut into '/2-inch dice
/a cup heavy cream
2 tablespoons unsalted butter

Kosher salt and freshly ground black pepper

To prepare artichoke hearts, fill a large bowl with water and squeeze the
juice of 1lemon into it; set the lemon halves aside. Bend back and snap
off the outer green leaves from each artichoke until you get to the inner
cone of tender yellowish green leaves; slice off the cone of leaves. Trim off
the stem of each artichoke and scrape out the fuzzy choke (a grapefruit
spoon works well for this). Rub the cut surfaces of the artichokes occa-
sionally with the lemon halves as you work, and drop the artichoke hearts
into the lemon water to prevent discoloration. When ready to cook the ar-

tichokes, drain them thoroughly and pat dry before dicing.

Serve with Dill-Crusted Arctic Char (page 13) or any simple fish, chicken,

or meat main course.

A QU AV I T

1. In alarge saucepan, combine the cauliflower, Yukon Gold potatoes,
and stock, and bring to a boil. Reduce the heat slightly and simmer until

the vegetables are soft, 15 to 20 minutes.

2. Meanwhile, heat the clarified butter in a large skillet over high heat.
Add the Idaho potato and sauté for about 10 minutes, until golden
brown and tender. With a slotted spoon, transfer the potatoes to a plate;
set aside in a warm spot. Add the artichokes to the skillet, sprinkle with
salt, and sauté for about § minutes, until golden brown. Add to the plate

with the potatoes.

3. Drain the cauliflower and Yukon Gold potatoes and put them
through a food mill or potato ricer into a large bowl. Stir in the cream
and butter and season with salt and pepper to taste. Stir in the sautéed

potatoes and artichoke hearts, and serve immediately.



MUSHROOM RAGOUT WITH SALSIFY

SERVES 4 TO 6

4 large salsify (about /2 pound), peeled and cut into 1-inch pieces
1 tablespoon unsalted butter

1 tablespoon olive oil

2 shallots, finely chopped

2 garlic cloves, finely chopped

3 cups sliced porcini mushrooms or portobello mushroom caps
(about 3/4 pound), or use a combination of mushrooms

Kosher salt and freshly ground black pepper
1 cup heavy cream
/2 cup sour cream
2 tablespoons ruby port or Madeira

1 tablespoon finely chopped fresh marjoram or 1 teaspoon dried
marjoram

1. Cook the salsify in a large saucepan of boiling salted water for about

8 minutes, until barely crisp-tender. Drain.

2. Melt the butter with the olive oil in a deep skillet over medium heat.
Add the shallots and garlic and sauté for 2 minutes, or until just soft-
ened. Add the mushrooms and salsify, season with salt and pepper to
taste, and sauté for § minutes, or until the mushrooms have given up
their liquid and it has mostly cooked away. Add the cream, sour cream,
port or Madeira, and the dried marjoram, if using, whisking until
smooth (reserve the fresh, if using). Bring to a simmer and simmer for

about 10 minutes, until most of the liquid has cooked away.

3. Stir in the fresh marjoram, if using, season with salt and pepper to

taste, and serve.

Salsify, also known as oyster plant, is a root veg-
etable resembling a long, slender parsnip. The most
common variety has pale gray skin, but there is also
a type with dark brown skin, which is sometimes

called scamorza. If salsify is unavailable, you can

substitute /2 pound parsnips, peeled, halved length-

wise, and cut into 1-inch pieces.

You could also make this recipe using 3/a pound cel-
ery root, peeled and cut into 1-inch chunks, instead
of the salsify, or /2 pound cauliflower, cut into 1-inch
florets; celery root will take somewhat longer to

cook, and cauliflower may take slightly less time.

7
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SALSIFY “TAGLIATELLE’

SERVES 4

A QU AV I T

WITH SMOKED SALMON




salsify (about 3/4 pound) (see Notes, page 171)
tablespoons olive oil
shallots, finely chopped

garlic cloves, finely chopped

2 cups heavy cream

cup Chicken Stock (page 263)
large egg yolks, lightly beaten
tablespoons freshly grated Parmigiano-Reggiano

ounces thinly sliced smoked salmon, cut into thin strips about 1'/2
inches long

Kosher salt and freshly ground black pepper

fresh basil leaves, finely shredded

1. Bringalarge pot of salted water to a boil. Meanwhile, peel the salsify
with a vegetable peeler and rinse it, then use the peeler to cut the salsify
lengthwise into thin ribbons. Lay the ribbons on a cutting board and cut
each one lengthwise into strips about !/; inch wide. Add the salsify to the

boiling water and cook for 3 minutes, or until just tender; drain.

2. Heat the olive oil in a large skillet over medium-high heat. Add the
shallots and garlic and sauté for about 2 minutes, until softened. Add the
cream and stock and bring to a simmer, then reduce the heat slightly and
simmer for about 10 minutes, until reduced by almost half. Add the sal-

sify and cook, tossing gently to coat it with the sauce, for about 1 minute.

3. Remove the pan from the heat and stir in the egg yolks, then the
Parmesan. Add the smoked salmon, tossing gently, and season to taste

with salt and pepper. Add the basil, toss to mix, and serve immediately.

S I D E S
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MUSTARD GREENS WITH BACON

SERVES 4 TO 6

6 slices bacon
3 tablespoons olive oil
1 tablespoon unsalted butter
4 garlic cloves, halved
/2 cup heavy cream
/4 cup ketjap manis (see Pantry, page 281)
1 tablespoon grainy mustard
4 cups very thinly sliced mustard greens (about 6 ounces)

4 cups very thinly sliced bok choy (about 1'/2 pounds)

Mustard greens can sometimes be sandy; be sure to rinse them well

under cold running water.

For a more sophisticated presentation, for individual servings, pack the
greens into a '/s-cup measure, then unmold onto the plate next to the

main course you are serving.

For a somewhat richer dish, substitute /2 cup diced or finely chopped

duck confit (see Sources, page 289) for the bacon.

A QU AV I T

1. Cook the bacon in a large skillet until crisp. Drain on paper towels,

then crumble into small pieces. Set aside.

2. Combine the olive oil and butter in a small saucepan, add the garlic,
and bring just to a simmer over low heat. Reduce the heat and simmer
gently for 10 minutes, or until the garlic is pale golden brown; be careful
not to let it burn. Lift the garlic out of the oil with a slotted spoon and

set aside. Set the oil aside.

3. In another small saucepan, bring the cream and katjap manis to a

boil. Remove from the heat and stir in the mustard and bacon.

4. Heat 2 tablespoons of the reserved garlic oil in a large skillet over
high heat. Add the mustard greens and bok choy and cook, stirring fre-
quently, until the greens start to wilt. Stir in the cream mixture and cook

for about 20 minutes, until the greens are tender and the sauce has

thickened.

5. Stir the reserved garlic into the greens and serve.



BRAISED RED CABBAGE

SERVES 6 To 8

cup chopped pork fat scraps or chopped bacon
large red onion, finely chopped

2-inch piece ginger, peeled and finely chopped
cinnamon stick

large red cabbage, tough outer leaves removed, quartered, cored,
and finely shredded

sprig fresh marjoram

teaspoon garam masala (see Pantry, page 281)
cup red wine vinegar

cup ruby port or Madeira

cup maple syrup

Serve with Prune-Stuffed Roast Pork (page 158) or other roast meats or

poultry.

1. Cook the pork fat or bacon in a large skillet over low heat, stirring
occasionally until it has rendered its fat, about 20 minutes for the pork

fat or 10 minutes for the bacon.

2. Add the onion, ginger, and cinnamon stick, increase the heat to
medium, and cook, stirring occasionally, for about § minutes, until the
onion has softened. Add the cabbage, marjoram, garam masala, vinegar,
and port or Madeira, and stir well. Reduce the heat to medium-low,
cover, and simmer for 1 to 1/, hours, stirring occasionally to make sure

the cabbage is not sticking to the bottom of the pan.

3. Remove the lid and cook, stirring frequently, for 15 minutes. Stir in
the maple syrup and cook for 15 minutes longer, or until most of the lig-

uid has cooked away. Remove the cinnamon stick and serve.
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ROASTED BEETS IN ORANGE-GINGER SAUCE

SERVES 4 TO 6

About 2 cups coarse salt
8 medium beets, trimmed and scrubbed
2 heads garlic
1 cup freshly squeezed orange juice
1 cup Chicken Stock (page 263)
1 tablespoon honey
1 3-inch piece ginger, peeled and finely chopped
4 cardamom pods

1 tablespoon finely chopped fresh tarragon

A QU AV I T

1. Preheat the oven to 350°F.

2. Spread a layer of coarse salt on a small baking sheet and place the
beets and garlic on it. Roast for 45 minutes to T hour, or until the beets
are fork-tender and the garlic is soft enough to squeeze out of the skin;
the garlic may be done before the beets. Remove from the oven and let

cool slightly.

3. Meanwhile, combine the orange juice, stock, honey, ginger, and car-
damom in a medium saucepan, bring to a simmer, and simmer for about
30 minutes, until reduced by half. Strain the sauce into a saucepan and

set aside.

4. When the beets are cool enough to handle, peel them and cut them
into '/,-inch dice. Put in a medium bowl. Separate the garlic cloves,

squeeze the garlic pulp out of the skins, and add to the bowl.

5. Reheat the sauce over low heat, stirring a few times, and pour the

sauce over the beets. Garnish with the tarragon and serve.






WATER CHESTNUTS AND CUCUMBERS

SERVES 4
1 English (hothouse) cucumber 1. Peel the cucumber, cut it lengthwise in half, and scoop out the seeds.
2 tablespoons grapeseed oil or canola oil Cut it into 3-inch pieces and cut the pieces lengthwise in half. Set aside.

1 cup julienned fresh or canned water chestnuts

2. Heat1 tablespoon of the oil in a wok or a large skillet over high heat.
1 teaspoon garam masala (see Pantry, page 281)

) . Add the water chestnuts and sauté for about 3 minutes if using fresh
1 tablespoon ketjap manis (see Pantry, page 281)
chestnuts, 1'/, minutes if using canned. Transfer to a medium bowl and

set aside in a warm spot.
When shopping for fresh water chestnuts, choose carefully. Look for firm,

‘ , . , , 3. Add the remaining 1 tablespoon oil to the pan and heat until hot.
shiny ones with no shriveling or soft spots. Larger ones will be easier to

Add the cucumbers and sauté for about 1'/, minutes, until hot. Add
peel. Scrub them gently to remove all traces of mud, then peel them with

them to the water chestnuts, then add the garam masala and ketjap
a sharp paring knife; be sure to cut away any brown spots. Store unpeeled manis, toss well, and serve.
water chestnuts in a plastic bag in the refrigerator; once peeled, they can

be kept for at least a day if covered with cold water.

If using canned water chestnuts, rinse them thoroughly under cold run-

ning water.

A QU AV I T



CARAMELIZED SUNCHOKES

SERVES 4

About 2 cups coarse salt
1 pound sunchokes (Jerusalem artichokes)
2 heads garlic
2 tablespoons unsalted butter
3 tablespoons water
2 tablespoons rice vinegar
2 tablespoons honey
1 tablespoon sugar
4 large sorrel leaves, finely slivered

Kosher salt and freshly ground black pepper

Sorrelis an herb with a distinctive citrusy taste. Wild sorrel is in season

from early summer to the fall; cultivated sorrel is at its best in the spring
and summer. Look for sorrel in specialty produce markets; if it is unavail-
able, you could substitute tender arugula leaves, although the flavor will

be different.

Serve with any lamb or game dish.

1. Preheat the oven to 400°F.

2. Make a bed of coarse salt on a baking sheet and place the sunchokes
and garlic on it. Roast for 20 minutes, or until the garlic is just tender.
Remove the garlic and set aside to cool. Roast the sunchokes for another

10 minutes, or until tender. Remove from the oven and let cool slightly.

3. Peel the sunchokes; the peels should slip off easily, but don’t worry if

you don’t get every last bit. Separate the garlic cloves and peel them.

4. Melt the butter in a large skillet over medium-high heat. Add the
sunchokes and sauté for about § minutes, until browned on all sides. Add
the water, rice vinegar, honey, and sugar, and cook, tossing the chokes in
the mixture, until the pan juices thicken and the sunchokes are lightly
caramelized. Stir in the sorrel and gatlic, season with salt and pepper to

taste, and serve.
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SWEET POTATO TARTA

SERVES 4 TO 6

1 tablespoon unsalted butter, at room temperature
Grated zest of 1 orange

1 cup freshly squeezed orange juice

1 cup heavy cream

2 tablespoons honey

2 2-inch cinnamon sticks

2 sprigs fresh tarragon

2 large sweet potatoes

Kosher salt and freshly ground black pepper

Serve with Spice-Rubbed Wild Boar Tenderloin (page 164) or any simple

roasted meat or poultry main course.

A QU AV I T

1. Preheat the oven to 350°F. Grease a 9'/,-inch deep-dish pie plate or
round 2-quart baking dish with the butter.

2. Combine the orange zest, orange juice, cream, honey, cinnamon, and
tarragon in a medium saucepan and bring just to a boil. Reduce the heat
and simmer for 30 minutes, until reduced and thickened. Remove from

the heat and discard the cinnamon sticks.

3. Peel the sweet potatoes and cut them into very thin slices. Layer the
potatoes in the pie plate or baking dish, pouring some of the cream mix-
ture over each layer and seasoning each layer with salt and pepper. Pour

any remaining liquid over the last layer of potatoes.

4. Bake for 1 to 1'/, hours, until the sweet potatoes are tender and the

liquid has been absorbed. Cut into wedges and serve.



QUICK PICKLED CUCUMBERS

SERVES 4 TO 6 (MAKES ABOUT 172 cuPs)

1 English (hothouse) cucumber
1 tablespoon kosher salt
1/2 cups water
/2 cup white wine vinegar
1 cup sugar
1 bay leaf

2 allspice berries

1. Slice the cucumber as thin as possible (use a mandoline or other veg-
etable slicer if you have one). Put the slices in a colander, toss them with

the salt, and let stand for about 30 minutes.

2. Meanwhile, combine the water, vinegar, sugar, bay leaf, and allspice
in a medium saucepan and bring to a boil. Remove from the heat and let

cool.

3. Rinse the salt off the cucumbers, and squeeze out as much moisture
as possible. Put the cucumbers in a medium bowl and add the pickling
solution; they should be completely covered by the brine. Cover and re-

frigerate for 3 to 6 hours before serving.

The pickled cucumbers will keep in the refrigerator for up to 5 days.

PICKLED BEETS

SERVES 4 TO 6 (MAKES ABOUT 2 CUPS)

4 medium beets, trimmed and scrubbed
2 bay leaves
2 allspice berries

1 3-inch piece horseradish (see Pantry, page 281), peeled and cut into
chunks

2 quarts water

2 cups Swedish 1-2-3 Vinegar (page 262)

1. DPut the beets in a medium pot, add the bay leaves, allspice,
horseradish, and water, and bring to a boil. Boil for 30 to 45 minutes, or

until the beets are tender. Drain and let cool slightly.

2. While the beets are still warm, peel them and cut into quarters. Put
in a quart jar or other container with a lid and pour the vinegar over

them. Cover and refrigerate for at least 2 days before serving.

These will keep in the refrigerator for about 1 month.

Serve with Pickled Herring Sushi-Style (page 22) or Kippers on Crispbread
(page 68), or with Swedish Meatballs (page 142), Rydberg (page 144), or

Salt-Cured Brisket in Mustard Broth (page 150).

S I D E S
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PICKLED ASPARAGUS AND ONION MARMALADE

SERVES 6 TO 8 (MAKES ABOUT 3 CUPS)

A QU AV I T
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HE PICKLED ASPARAGUS
cup water

cup sugar

cup distilled white vinegar

thick spears white asparagus (about '/2 pound), tough ends
snapped off and peeled

medium spears green asparagus (about /3 pound), tough ends
snapped off and peeled

HE ONION MARMALADE
tablespoons unsalted butter
large red onions, thinly sliced
shallots, thinly sliced

garlic cloves, sliced

cups ruby port or Madeira

cup Chicken Stock (page 263)
tablespoons honey

star anise

bay leaf

Grated zest of 2 oranges

Although the thickness of the spears has little to do with the quality of

green asparagus, with white asparagus, the thicker stalks are usually

sweeter and better. Because they are thicker, they need to be marinated

for alonger time than the green in this recipe. Also, green asparagus

starts to lose color while standing in the pickling liquid.

This keeps well in the refrigerator, tightly covered, for at least 5 days.

1. PREPARE THE AsPARAGUs: Combine the water, sugar, and
vinegar in a small saucepan and bring to a boil, stirring to dissolve the

sugar. Remove from the heat and let cool completely.

2. Meanwhile, bring a large saucepan of salted water to a boil. Add the
white asparagus and cook for § to 7 minutes, or until just tender. Lift out
of the water and cool in an ice-water bath. Add the green asparagus to
the boiling water and cook for 3 to § minutes, or until just tender. Drain,
and add to the ice bath to cool. Drain the asparagus. Cut the white as-
paragus into I-inch pieces, and put in a medium bowl. Cut the green as-

paragus into I-inch pieces, put into a small bowl, cover, and refrigerate.

3. Pour the cooled pickling solution over the white asparagus. Cover

and refrigerate for 6 to 8 hours, or overnight.

4. PREPARE THE ONION MARMALADE: Melt the butter in a
large skillet over medium heat. Add the onions, reduce the heat to
medium-low, and cook, stirring, for 10 to 15 minutes, until the onions

start to turn golden brown.

5. Add the shallots and garlic to the onions and cook, stirring, for 3
minutes, or until they have just softened. Add the port or Madeira, stock,
honey, star anise, bay leaf, and orange zest, and bring to a simmer, then
reduce the heat and simmer gently, stirring occasionally, for about 1 hour,
until the onions are very soft and the liquid has cooked away. Remove
from the heat and let cool. (The marmalade can be made up to 1 day

ahead, covered, and refrigerated.)

6. About1 hour before serving, add the green asparagus to the white as-

paragus, stirring to mix well.

7. To serve, drain the asparagus and fold into the onion marmalade.

183



184

SPICY SAUERKRAUT

SERVES 4 TO 6 (MAKES 22 TOo 3 CUPS)

1 tablespoon olive oil

1 medium onion, halved and thinly sliced

1 Granny Smith apple, peeled, cored, and diced

1 3-inch piece ginger, peeled and finely diced

2 cups sauerkraut, rinsed, squeezed dry, and coarsely chopped

/2 cup kimchi, homemade (page 185) or store-bought, finely chopped

Look for plastic bags of sauerkraut in the refrigerated section of the su-
permarket, or buy freshly made sauerkraut from a delicatessen. Avoid

canned sauerkraut, which has a metallic taste.

If you don’t have time to make kimchi for this recipe, you can find jarred

kimchiin Asian markets, usually in the refrigerated section.

The sauerkraut will keep for several weeks in the refrigerator.

A QU AV I T

1. Heat the olive oil in a medium skillet over medium heat. Add the
onion and sauté for about 3 minutes, until wilted. Add the apple and gin-
ger and sauté for 3 minutes longer, or until the apple is softened. Trans-

fer to a medium bowl.

2. Add the sauerkraut to the onions and apples and mix well, then fold

in the kimchi. Serve at room temperature or chilled.



QUICK KIMCHI

12

SERVES 6 TO 8 (MAKES 4 TO 5 CUPS)

anchovy fillets

whole pickled herring fillets, coarsely chopped, or one 6-ounce jar
pickled herring (home-style or in wine sauce, not in sour cream),
drained and coarsely chopped

garlic cloves, peeled
jalapeno peppers, cut lengthwise in half and seeded

fresh bird’s-eye chiles or 1-2 serrano chiles, seeded and finely
chopped

tablespoons peanut oil

daikon radishes (about 172 pounds)

Whole pickled herring fillets can be found in some specialty markets and
delis. If you can’t find them, jars of pickled herring pieces are available in

most supermarkets; look for them in the refrigerated section.

The kimchi will keep in the refrigerator for at least 1 week.

1. Combine the anchovies, herring, garlic, jalapefios, chiles, and oil in a

food processor or blender and process to a puree.

2. Peel the daikon. Cut them in half, then cut each half lengthwise in
half. Put in a small baking dish and pour the anchovy mixture over the
daikon, turning to coat thoroughly. Cover and refrigerate for 8 to 12

hours, or overnight.

3. Remove the daikon from the marinade and cut it into !/ 4/inch/thick

julienne strips. Serve, or cover and refrigerate until ready to serve.
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POTATO PANCAKES

SERVES 4

1'/2 pounds ldaho or other baking potatoes
1 Spanish onion, finely chopped
1 large egg, lightly beaten
Kosher salt and freshly ground black pepper
6-8 tablespoons clarified butter (see Pantry, page 279)

1. Preheat the oven to 300°F.

2. Peel the potatoes and finely grate them on a box grater or the grating
disk of a food processor. Wrap in a kitchen towel and twist it tightly to
squeeze out as much liquid as possible. Put the potatoes in a large bowl
and add the onion and egg, mixing well. Season with salt and pepper. Di-

vide the potato mixture into 4 parts.

3. Heat 1/, to 2 tablespoons of the clarified butter in an 8-inch skillet
over medium heat (if you have two 8-inch skillets, cook 2 pancakes at a
time). Add one quarter of the potato mixture, pressing it into a flat cake
with a spatula, and cook for 10 minutes, or until golden brown on the
bottom. Turn the cake and cook for about 10 minutes longer, or until
browned on the bottom side and cooked through. Transfer to paper
towels to drain briefly, then transfer to a baking sheet and keep warm in

the oven while you cook the remaining pancakes. Serve hot.

A QU AV I T
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GARLIC MASHED POTATOES

SERVES 4 TO 6

1'/2 pounds fingerling or Yukon Gold potatoes, peeled
2 cups milk
1 cup heavy cream
8 elephant garlic cloves
2 fresh thyme sprigs
Freshly grated nutmeg
1 tablespoon olive oil
1 tablespoon unsalted butter
1 tablespoon freshly grated Parmigiano-Reggiano

Kosher salt and freshly ground black pepper

A QU AV I T

1. Combine the potatoes, milk, cream, garlic, and thyme in a large
saucepan and bring to a boil. Reduce the heat slightly and simmer until
the potatoes are tender, 20 to 25 minutes. Drain, reserving the cooking

liquid.

2. Transfer the potatoes and garlic to a medium bowl and mash with a
fork, adding the nutmeg, olive oil, butter, and Parmesan. Add about half
the reserved cooking liquid, mixing well, then add additional cooking
liquid as necessary until the potatoes are the consistency you like. Season

with salt and pepper to taste and serve hot.



CORN MASHED POTATOES

SERVES 4 TO 6

1 pound fingerling or Yukon Gold potatoes, peeled
2 cups milk
1 cup heavy cream
2 large egg yolks
1 tablespoon mascarpone cheese
2 tablespoons olive oil
/2 teaspoon fresh thyme leaves
2 tablespoons unsalted butter, at room temperature

1 cup corn kernels, blanched in boiling salted water just until tender,
about 3 minutes

Kosher salt and freshly ground black pepper

These are especially good with Glazed Salmon with Wasabi Sabayon

(page 110).

1. Combine the potatoes, milk, and cream in a large saucepan and bring
just to a boil. Reduce the heat slightly and simmer for 20 to 25 minutes,
or until the potatoes are tender. Drain the potatoes, reserving the cook-

ing liquid.

2. Pass the potatoes through a food mill or potato ricer into a large

bowl.

3. In a small bowl, beat the egg yolks lightly Add the mascarpone
cheese and mix well, then stir in the olive oil and thyme. Add to the
potatoes, along with the butter and about half the reserved cooking lig-
uid, and mix well, then add additional cooking liquid as necessary until
the potatoes are the consistency you like. Fold in the corn kernels, season

with salt and pepper to taste, and serve.

S I D E S
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CHORIZO MASHED POTATOES

SERVES 4 TO 6

2'/2-3 pounds Idaho or other baking potatoes, peeled and quartered
1 Granny Smith apple, peeled, cored, and cut into small chunks
3 cups milk
1 cup heavy cream
3 garlic cloves, peeled
2 2-inch cinnamon sticks
1 tablespoon olive oil
6 ounces chorizo sausage, finely chopped
2 tablespoons unsalted butter

Kosher salt and freshly ground black pepper

Chorizo is a spicy Spanish smoked sausage. It is available in Latin markets

and some specialty and gourmet markets.

Serve with Pan-Roasted Venison Chops with Fruit and Berry Chutney

(page 162).

A QU AV I T

1. Combine the potatoes, apple, milk, cream, garlic, and cinnamon
sticks in a large saucepan and bring just to a boil. Reduce the heat slightly

and simmer for 20 to 25 minutes, or until the potatoes are tender.

2. Meanwhile, heat the olive oil in a medium skillet over medium heat.
Add the chorizo and sauté for 3 to 4 minutes, until the chorizo is

browned and most of the fat is rendered. Drain on paper towels.

3. When the potatoes are cooked, drain them, reserving the cooking
liquid. Discard the cinnamon sticks and put the potatoes in a large bowl,
along with the butter. Mash with a fork or potato masher, adding about
half the reserved cooking liquid; then add additional cooking liquid as
necessary until the potatoes are the consistency you like. Fold in the

chorizo, season with salt and pepper to taste, and serve.



PEAR AND FINGERLING POTATO RAGOUT

SERVES 4 TO 6

cup ruby port or Madeira

cup dry red wine

tablespoons honey

sprigs fresh tarragon

ripe but firm Bosc pears, peeled, halved, and cored
cup heavy cream

cup Chicken Stock (page 263)

tablespoon unsalted butter

pound fingerling or Yukon Gold potatoes

endives, trimmed, cored, and cut crosswise into /a-inch-wide strips

Slightly underripe pears are better for poaching than overripe ones,

which may become too soft as they cook.

This ragout is particularly good with Coffee-Roasted Duck Breasts

(page 139).

1. Combine the port or Madeira, red wine, honey, and tarragon in a
medium saucepan, add the pears, and bring to a simmer over medium
heat. Cook for 10 minutes, or until the pears are slightly softened. Re-

move from the heat and let the pears cool in the cooking liquid.

2. With aslotted spoon, remove the pears from the cooking liquid; set
aside on a plate. Combine the cream, stock, butter, and 1'/, cups of the
pear cooking liquid in a saucepan, bring to a simmer, and simmer for 45

minutes to I hour, until the liquid has reduced by half.

3. Meanwhile, put the potatoes in a small saucepan, add salted water to
cover, and bring to a boil. Reduce the heat slightly and cook the potatoes
for 18 to 20 minutes, until just tender. Drain and let cool slightly, then

peel and cut into !/, -inch-thick rounds.

4. While the potatoes are cooking, cut the pears crosswise into '/ ,-

inch-thick slices. Set aside.

5. When the sauce has reduced, remove the tarragon, add the pears and

potatoes, and heat through. Fold in the endives and serve.

S I D E S

101



192

CURRY POTATOES

SERVES 6 To 8

2'/2 pounds Yukon Gold potatoes
4 Granny Smith apples
Juice of '/2lemon

2 tablespoons mustard oil (see Pantry, page 282), grapeseed oil, or
canola oil

1 tablespoon mustard seeds

1 tablespoon Curry Paste (page 271) or store-bought Thai yellow
curry paste

/2 cup white wine vinegar

A QU AV I T

1. Preheat the oven to 425°F.

2. Prick each potato with a fork and place on a baking sheet. Bake for 25
to 30 minutes, until they are almost cooked through. Remove from the
oven and let sit until cool enough to handle, then peel and cut into

I-inch cubes.

3. Meanwhile, peel and core the apples. Cut into 1-inch cubes and place
in a small bowl. Sprinkle the lemon juice over the apples to keep them

from turning brown.

4. Combine the oil, mustard seeds, and curry paste in a large skillet and
heat over medium heat, stirring, for I to 2 minutes, or until the mustard
seeds start to pop. Add the vinegar, apples, and potatoes, reduce the heat
to medium-low, and cook, stirring frequently, until the apples are very

soft, about 1§ minutes. Serve hot.



ORZO WITH MUSHROOMS

F O

1
/2
2
/2

1

SERVES 4

H E MUSHROOMS
tablespoon olive oil
tablespoon unsalted butter
shallot, finely chopped
garlic clove, finely chopped

cups sliced porcini mushrooms, shiitake or portobello caps, or
cremini or other mushrooms, or a combination

teaspoon kosher salt

Freshly ground black pepper

HE ORZO
teaspoon kosher salt
cup orzo
cup Chicken Stock (page 263)
large egg yolks
teaspoon truffle oil (see Sources, page 290; optional)

tablespoon mascarpone cheese

For a slightly different flavor, you could substitute fresh goat cheese or

créme fraiche for the mascarpone.

1. PREPARE THE MUsHROOMSs: Melt the butter with the olive
oil in a large skillet over medium heat. Add the shallot and garlic and
sauté for 2 minutes, or until softened. Add the mushrooms, season with
the salt and pepper to taste, and sauté for 8 to 10 minutes, until the
juices the mushrooms release have cooked away. Remove from the heat

and set aside, covered to keep warm.

2. PREPARE THE OoRzO: Bring 4 cups of water to a boil in a
medium saucepan. Add the salt and orzo and cook for 8 to 10 minutes,

or until the orzo is al dente. Drain and transfer to a medium bowl.

3. Heat the stock to just under a boil in a small saucepan. Pour the stock
into the orzo. Beat the egg yolks together with the truffle oil (if using)
and mascarpone and stir into the orzo. Fold in the sautéed mushrooms

and serve.
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ASPARAGUS-POTATO “RISOTTO’

3/a
3/a
1
1

2

3]

SERVES 4 TO 6

pound medium green asparagus spears (about 12)

pound thick white asparagus spears (about 8)

tablespoon unsalted butter

tablespoon olive oil

shallots, finely chopped

garlic cloves, finely chopped

Idaho or other baking potatoes (about 172 pounds), peeled and cut
into a-inch dice

cup dry white wine

cups Chicken Stock (page 263)

Kosher salt and freshly ground black pepper

cup heavy cream

2 tablespoons mascarpone cheese

large arugula or basil leaves, thinly slivered

If you can’t find white asparagus, simply double the amount of green

asparagus.

You can substitute fresh goat cheese or cream cheese for the

mascarpone.

A QU AV I T

1. Snap off the tough ends of the asparagus. Peel the stalks and cut the

asparagus into |/ s-inch pieces. (You should have about 3 cups.)

2. Melt the butter with the olive oil in a large skillet over medium-high
heat. Add the shallots, garlic, and potatoes, and sauté for about § min-
utes, or until the shallots start to color. Add the asparagus and white
wine and simmer until the wine cooks away. Add enough stock to just
cover the vegetables and cook until most of the liquid has been absorbed.
Continue cooking, adding more stock as it is absorbed, until the pota-
toes are tender. Season to taste with salt and pepper and remove from

the heat.

3. Inamedium bowl, whip the cream until it holds soft peaks. Fold in
the mascarpone. Fold the cream mixture into the potatoes, then fold in

the arugula and serve.



LIME RISOTTO

SERVES 4 TO 6

cups Chicken Stock (page 263)
medium limes

cup heavy cream

tablespoon unsalted butter
tablespoon olive oil

shallot, finely chopped

cup Arborio or Carnaroli rice
cup dry white wine

large egg yolks

tablespoon mascarpone cheese
Juice of 2—4 limes (to taste)

Kosher salt and freshly ground black pepper

1. DPut the stock in a medium saucepan. Grate the zest from the limes
and add to the stock; set aside the limes. Bring the stock to a simmer over
medium-high heat. Reduce the heat to very low to keep the stock at the

barest simmer.

2. Meanwhile, slice off both ends of the limes right down to the flesh.
Stand each one on a cutting board and, using a serrated or other sharp
knife, cut away the peel and white pith from top to bottom in strips, fol-
lowing the curve of the lime. Use a sharp paring knife to cut between the

membranes to release the segments. Set the lime segments aside.

3. Inasmall bowl, whip the cream until it holds soft peaks. Cover and

refrigerate.

4. Melt the butter with the olive oil in a large heavy saucepan over
medium-high heat. Add the shallot and sauté for about 2 minutes, until
softened. Add the rice and cook, stirring, until all the grains are coated.

Add the white wine, stir, and cook until it has evaporated.

5. Add about '/, cup of the stock, reduce the heat, and cook, stirring,
until almost all of it has been absorbed. The stock should bubble gently
as you stir; adjust the heat as necessary. Continue cooking, stirring and
adding the stock '/, cup at a time once each previous addition has been
absorbed, until the rice is al dente and the risotto is creamy, 18 to 20
minutes from the time you first added stock (if you run out of stock, add

hot water as necessary). Remove from the heat.

6. Whisk the egg yolks and mascarpone cheese together in a small bowl.
Stir the lime juice into the risotto, then fold in the lime segments. Fold in
the mascarpone mixture and then the whipped cream, season with salt

and pepper to taste, and serve immediately.

S I D E S
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MANGO RISOTTO

SERVES 4

96 A Q U AV I T



1

1
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1

1
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1
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mango, peeled, pitted, and cut into '/2-inch dice
cup Swedish 1-2-3 Vinegar (page 262)

cups Chicken Stock (page 263)

tablespoon olive oil

shallot, finely chopped

garlic clove, finely chopped

cup Arborio or Carnaroli rice

cup dry white wine

scallion, trimmed and thinly sliced

tablespoons freshly grated Parmigiano-Reggiano

Kosher salt and freshly ground black pepper

The easiest way to cut up a mango is to stand it up on a cutting board
and slice off the flesh from one side of the large flat pit in one large piece.
Then turn the mango around and slice off the flesh from the other side.
Lay each piece skin side down and score the flesh lengthwise into strips,
being careful not to cut through the skin, then score it crosswise. Turn the
mango “inside out,” and slice off the cubes of flesh. Slice off the two nar-
row strips of flesh remaining on the pit, and score them as directed (or

just nibble on them for a cook’s treat).

1. Put the mango in a small bowl and cover with the vinegar. Cover and

refrigerate for 6 to 8 hours, or overnight.

2. Put the stock in a medium saucepan and bring to a simmer over
medium-high heat. Reduce the heat to very low to keep the stock at the

barest simmer.

3. Heat the oil in a large heavy saucepan over medium-high heat. Add
the shallot and garlic and sauté for about 2 minutes, until softened. Add
the rice and cook, stirring, until all the grains are coated with oil. Add the

white wine, stir, and cook until it has evaporated.

4. Add about '/, cup of the stock, reduce the heat, and cook, stirring,
until almost all of it has been absorbed. The stock should bubble gently
as you stir; adjust the heat as necessary. Continue cooking, stirring and
adding the stock '/, cup at a time once each previous addition has been
absorbed, until the rice is al dente and the risotto is creamy, 18 to 20
minutes from the time you first added stock (if you run out of stock, add

hot water as necessary). Remove from the heat.

5. Drain the mango and stir it into the risotto, along with the scallion
and Parmesan. Season with salt and pepper to taste and serve immedi-

ately.
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DUCK CONFIT RISOTTO

SERVES 4 TO 6

4 cups Chicken Stock (page 263)
1 tablespoon olive oil
1 shallot, finely chopped
1 cup Arborio or Carnaroli rice
/2 cup dry white wine
2 large egg yolks
1 tablespoon mascarpone cheese
3/a cup finely chopped duck confit (see Sources, page 289)
Kosher salt and freshly ground black pepper

A QU AV I T

1. Put the stock in a medium saucepan and bring to a simmer over
medium-high heat. Reduce the heat to very low to keep the stock at the

barest simmer.

2. Heat the olive oil in a large heavy saucepan over medium-high heat.
Add the shallot and sauté for about 2 minutes, until softened. Add the
rice and cook, stirring, until all the grains are coated with oil. Add the

white wine, stir, and cook until it has evaporated.

3. Add about '/, cup of the stock, reduce the heat, and cook, stirring,
until almost all of it has been absorbed. The stock should bubble gently
as you stir; adjust the heat as necessary. Continue cooking, stirring and
adding the stock '/, cup at a time once each previous addition has been
absorbed, until the rice is al dente and the risotto is creamy, 18 to 20
minutes from the time you first added stock (if you run out of stock, add

hot water as necessary). Remove from the heat.

4. Whisk the egg yolks and mascarpone cheese together in a small bowl,
then fold into the risotto. Fold in the duck confit. Season with salt and

pepper to taste and serve immediately.



MUSHROOM DUMPLINGS

SERVES 4

tablespoons olive oil

shallot, finely chopped

garlic cloves, minced

medium portobello mushroom caps, finely chopped
teaspoon fresh thyme leaves

teaspoon kosher salt

Freshly ground black pepper

wonton wrappers

large egg white, whisked with 1teaspoon water for egg wash

tablespoons unsalted butter, at room temperature

Wonton wrappers, or wonton skins, are available in the freezer
or refrigerated section of Asian markets and some supermar-
kets or specialty markets (see Sources, page 289). Most pack-
ages contain 8o or more wrappers, but they freeze well; wrap

the leftovers well and freeze for another use.

To steam the dumplings, place them on a steamer rack over
boiling water, without touching one another (or they will stick
together),and steam for 5 to 10 minutes, until the wrappers

are al dente.

To serve the dumplings in the consommé, cook the dumplings
as directed; drain (omit the butter). Meanwhile, reheat the con-
sommé over medium-low heat. Ladle the hot broth into four

bowls, add 4 dumplings to each bowl, and serve.

1. Heat 1 tablespoon of the olive oil in a large skillet over high heat.
Add the shallot, gatlic, mushrooms, thyme, and salt, and cook, stirring
occasionally, for about 10 minutes, until the juices released by the mush-
rooms have cooked away. Season with pepper and transfer to a bowl. Let

cool.

2. Layout 8 of the wonton wrappers on a work surface, keeping the rest
covered. Put about 1 teaspoon of the mushroom filling in the center of
each wrapper. Using your index finger or a pastry brush, lightly brush the
edges of each wrapper with the egg wash, then fold the wrapper over to
form a triangle and press the edges together to seal. Repeat with the re-

maining wrappers and filling.

3. Bringalarge pot of salted water to a boil. Stir in the remaining 1 ta-
blespoon olive oil, then add the dumplings and cook for about 3 minutes,
or until the dumplings float to the surface. Using a slotted spoon or a
wire skimmer, transfer the dumplings to a bowl. Toss with the butter and

SErve.
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CRISPY FLATBREAD

MAKES 4 LARGE FLATBREADS

3 cups cake flour, or more as needed
3/a cup whole wheat flour
1'/2 teaspoons baking powder

2 teaspoons salt

1 cup water

1 teaspoon olive oil

4 teaspoons fennel seeds

You can also make the dough using a stand mixer.

Stored airtight at room temperature, the flatbread will keep for at least 2

weeks.

A QU AV I T

1. Preheat the oven to 350°F.

2. Whisk together the cake flour, whole wheat flour, baking powder,
and salt in a large bowl. Add the water and oil, stirring with a wooden
spoon until a dough forms. Turn the dough out onto a floured surface
and knead for about 10 minutes, adding a little extra cake flour if neces-
sary, until the dough is smooth and no longer sticky. Knead in the fennel

seeds.

3. Cut the dough into 4 equal pieces. Set 2 pieces aside, covered with
plastic wrap. On a lightly floured surface, roll out each of the remaining
2 pieces of dough into two large rectangles, rolling as thin as possible and
adding flour to the work surface as necessary. Transfer to two large bak-

ing sheets.

4. Bake the breads for 8 to 12 minutes, until light golden and crisp.

Transfer to wire racks to cool, and repeat with the remaining dough.

5. Break the flatbread into pieces and store it in airtight containers.



RICE CRACKERS OR RICE STICKS

3/a

1

MAKES ABOUT 60 SMALL CRACKERS OR STICKS

cup leftover plain risotto or overcooked rice
cup water or tomato juice

tablespoon olive or mustard oil

teaspoon kosher salt

teaspoon freshly ground black pepper

Scant 2'/2 cups unbleached all-purpose flour

Because leftover risotto does not reheat well, this is a great way to use it.
If you don’t happen to have leftover risotto (plain or herbed) on hand,
overcooked regular rice will also work: add a few extra tablespoons of
water to the pan to start,and cook the rice for 5 minutes or so longer
than usual, until it is very soft. (One third cup of raw long-grain white rice

will make about 1 cup cooked rice.)

Store the crackers in an airtight container at room temperature for up to1

week.

1. Combine the risotto or rice, water or tomato juice, oil, salt, and pep-
per in a bowl and mix well with a wooden spoon. Start adding the flour
about 1 cup at a time, mixing well, until the dough starts to come to-
gether. Turn the dough out onto a lightly floured surface and continue
adding the flour, kneading until the dough is firm and no longer sticky
but still pliable.

2. Shape the dough into a ball, put it in a bowl, and cover with plastic

wrap. Let rest for 30 minutes in a warm place.

3. Preheat the oven to 350°F. Line two baking sheets with parchment
paper.

4. Turn the dough out onto a lightly floured surface and cut it in half.
One piece at a time, roll out the dough Y/ 4 inch thick or slightly thinner.

Cut the dough into small square crackers, long thin sticks (about !/ 4inch
wide), or any other shape as desired. Transfer to the baking sheets.

5. Bake the crackers for 14 to 16 minutes, until the edges turn light

brown. Transfer the crackers or sticks to a wire rack and let cool.

C R A CKERS A N D B R E A D S
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POTATO MUSTARD BREAD

MAKES ONE 9X5-INCH LOAF

tablespoon mustard oil (see Pantry, page 282) or olive oil, plus
more for brushing

tablespoons olive oil

tablespoons brown mustard seeds (see Pantry, page 282)
tablespoon dill seeds

/a-ounce package active dry yeast

cup warm water

Pinch of sugar

cup mashed Yukon Gold potatoes (about /2 pound potatoes)
cup chopped fresh dill

teaspoon kosher salt

cups whole wheat flour

cup unbleached all-purpose flour, or more as needed

Mustard oil, for brushing loaf

A QU AV I T

1. Combine the oils and mustard seeds in a small saucepan and bring to
a simmer over low heat. Reduce the heat to the lowest possible, cover,
and simmer for 20 minutes to soften the seeds slightly. Add the dill

seeds, remove from the heat, and let cool until tepid.

2. Combine the yeast, warm water, and sugar in a small bowl. Let stand

for 10 minutes, or until bubbly.

3. Combine the potatoes, fresh dill, and salt in a large bowl and mix
well with a wooden spoon. Add the oil, mustard, and dill seed mixture,
then add the yeast mixture and mix well. Gradually add the flours, mix-

ing well, until a moist dough forms.

4. Turn the dough out on a lightly floured surface and knead for 10 to
1S minutes, until smooth and elastic. The dough will seem very wet at
first, but then it will come together. Shape the dough into a ball and put
it in a large lightly oiled bowl, turning to coat. Cover with a kitchen

towel and let rise in a warm place for 45 minutes, or until doubled in

bulk.
5. Preheat the oven to 375°F. Grease a 9x5-inch loaf pan.

6. Punch down the dough and transfer it to a lightly floured surface.
Flatten the dough into a rectangle, fold the sides over into the middle,
and press to seal the seam. Place the dough seam side down in the pre-

pared pan.

7. Bake for 35 minutes, or until golden brown on top and the bottom of
the loaf makes a hollow sound when rapped with your knuckles. Turn the
loaf out onto a rack, brush the top with mustard or olive oil, and let cool

before slicing.



BLUEBERRY BREAD

MAKES TWO 9X5-INCH LOAVES

1 '/a-ounce package active dry yeast
Pinch of sugar

/2 cup warm water
1 cup hot water

/2 cup dark molasses
1 cup créme fraiche or sour cream
3 cups unbleached all-purpose flour
2 cups whole wheat flour

1'/2 cups dried blueberries

/2 cup chopped walnuts

The dough can also be made using a stand mixer.

1. Combine the yeast, sugar, and warm water in a small bowl and let sit

for 10 minutes, or until bubbly.

2. Meanwhile, combine the hot water and molasses in another small
bowl, stirring to dissolve the molasses. Stir in the creme fraiche or sour

cream.

3. Whisk the flours together in a large bowl. Make a well in the center
and pour in the molasses and creme fraiche mixture, then add the yeast
mixture and mix well with a wooden spoon until a dough forms. Stir in

the blueberries and walnuts until evenly distributed.

4. Turn the dough out onto a lightly floured surface and shape it into a
ball. Put the dough in a lightly oiled bowl, turn to coat, and cover with a

kitchen towel. Let rise in a warm place for 45 minutes to I hour, or until

doubled in bulk.
5. Preheat the oven to 350°F. Grease two 9x5-inch loaf pans.

6. Punch down the dough and transfer it to a lightly floured surface.
Divide it in half. Flatten each piece of dough into a rectangle, fold the
sides over, and press into the middle to seal the seam. Place the loaves

seam side down in the prepared pans.

7. Bake for 40 minutes, or until the bottom of a loaf makes a hollow
sound when rapped with your knuckles. Remove the loaves from the

pans and let cool on a rack before slicing,

C R A CKERS A N D B R E A D S
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ST. LUCIA BUNS

MAKES 12 BUNS

2 cups milk
1 '/a-ounce package active dry yeast

/2 cup sugar
2 tablespoons brandy
1 teaspoon powdered saffron

4-5 cups unbleached all-purpose flour, or more as needed
/2—1 teaspoon ground cardamom
/2 teaspoon salt
/a cup dark raisins

1 large egg, lightly beaten with 1tablespoon water for egg wash

Don’t brush the rolls with the egg wash before baking—it would prevent

the dough from rising properly in the oven.

A QU AV I T

1. Heat the milk in a small saucepan just until warm; remove from the
heat. Combine '/, cup of the milk, the yeast, and a pinch of the sugarina
small bowl and let sit for 10 minutes, or until bubbly. Combine another
2 tablespoons of the milk, the brandy, 1 teaspoon of the sugar, and the
saffron in a small bowl, stirring to dissolve the sugar. Set the remaining

milk aside.

2. In a large bowl, whisk together 4 cups of the flour, the remaining
sugar, the cardamom, and salt. Make a well in the center and pour in the
yeast mixture, the dissolved saffron, and the remaining milk. Stir with a
wooden spoon, gradually adding more flour as necessary, until a soft

dough forms.

3. Turn the dough out onto a lightly floured surface and knead, adding
just a little more flour if necessary, for 10 to 15 minutes, until the dough

is smooth, shiny, and elastic. Knead in the raisins.

4. Shape the dough into a ball. Put it in a large, lightly oiled bowl, turn-
ing to coat, and cover with a kitchen towel. Let rise in a warm place for

30 minutes, or until doubled in bulk.

5. Line a baking sheet with parchment paper. Punch down the dough
and transfer it to a lightly floured surface. Shape the dough into alog and
divide it into 12 equal pieces. Shape each piece into a round roll and
place the rolls about 2 inches apart on the prepared baking sheet. Cover
with a kitchen towel and let rise for 30 minutes, or until almost doubled

in size.
6. Preheat the oven to 375°F.

7. Bake the rolls for 30 minutes, or until the bottom of a roll sounds
hollow when rapped with your knuckles. Remove from the oven and

brush the tops of the rolls with the egg wash. Let cool on a rack.



n Sweden, these saffron rolls are
baked only during the Christmas holidays,
starting with St. Lucia’s Day on December 13.
According to tradition, on that day Swedish
mothers are treated to a breakfast in bed that
includes these buns. There’s no reason to
relegate them to just one month a year, how-
ever. Serve them at breakfast, brunch, or
teatime, as a snack, or any time you want a
slightly sweet bread. They are a fine companion

to Foie Gras “Ganache” (page 62).
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FRESH CRANBERRY RELISH

MAKES ABOUT 2 CUPS

2 cups fresh or frozen cranberries, picked over and rinsed

3/a cup sugar

Put the cranberries in a food processor and process until finely chopped.
Transfer the cranberries to a bowl and stir in the sugar. Let sit for at least

45 minutes or preferably overnight in the refrigerator, before serving,

The relish will keep for at least 1 week in the refrigerator.

A QU AV I T




APPLE SAFFRON JAM

MAKES ABOUT 3 CUPS

teaspoon garam masala (see Pantry, page 281)
star anise

2-inch cinnamon sticks, broken into pieces
whole cloves

cup water

tablespoons freshly squeezed lime juice

cup sugar

fresh mint leaves

Finely minced zest of 1lime

Small pinch of saffron threads

Granny Smith apples, peeled, cored, and cut into large chunks

Be sure to remove the lime zest from one of the limes before you juice it.
Use a zester (or the rasp-type grater called a Microplane) to remove the
zest and finely chop. Or use a vegetable peeler to remove the zest in long

strips, then slice into thin strips and finely chop.

The jam will keep for at least 1 week in the refrigerator.

1. Preheat the oven to 400°F.

2. Toast the garam masala in a small dry skillet over medium heat, stir-

ring, for about 30 seconds, or until fragrant. Set aside.

3. With a mortar and pestle, grind the star anise, cinnamon, and cloves
into a powder. Or combine in a spice grinder (or clean coffee grinder)
and grind to a powder. Combine the water and lime juice in a glass mea-

suring cup.

4. Combine the sugar, garam masala, ground spices, mint, lime zest, '/,
cup of the water-lime juice mixture, and the saffron in a baking pan large
enough to hold the apples in one layer, and mix well. Add the apples,

stirring to coat with the spice mixture.

5. Cover the pan with foil and roast for 10 minutes. Add another '/,
cup of the lime juice mixture, cover, and roast for another 10 minutes.
Add the remaining lime juice mixture, cover, and roast for 10 minutes

longer, or until the apples are very tender.

6. Transfer the apple mixture to a food processor and process to a jam-
like consistency. Transfer the jam to several jars or a tightly sealed con-

tainer and refrigerate until ready to use.

JAMS, S ALSAS, A ND C HUTNEYS
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TOMATO MUSTARD JAM

MAKES ABOUT 2 CUPS

cup olive oil

tablespoons mustard oil (see Pantry, page 282; optional)
tablespoon mustard seeds

ripe tomatoes, peeled, halved, seeded, and coarsely chopped
shallots, thinly sliced

garlic cloves, thinly sliced

tablespoon honey

fresh basil leaves

teaspoon finely chopped fresh tarragon

bird’s-eye or other small dried chiles

white peppercorns, crushed

teaspoon kosher salt

Grated zest of 1lime

Covered and refrigerated, the jam will keep for at least a week.

A QU AV I T

1. Heat the oil in a medium saucepan over medium heat. Add the mus-
tard oil (if using) and mustard seeds, reduce the heat to very low, and
cook for 45 minutes, or until the mustard seeds are softened and the oil

is fragrant.

2. Add the tomatoes, shallots, garlic, honey, basil, tarragon, chile pep-
pers, peppercorns, salt, and lime zest to the pan. Increase the heat to
medium-low and cook, stirring occasionally, for 45 minutes, or until the
tomatoes have cooked down to a jam-like consistency. Remove from the
heat and let cool completely. Remove the chile peppers from the jam be-

fore serving.



HORSERADISH APPLESAUCE

MAKES ABOUT 1 CUP

2 shallots, finely chopped
2 cups Chicken Stock (page 263)
2 Granny Smith apples, peeled, cored, and coarsely chopped

1 3-inch piece horseradish (see Pantry, page 281), peeled and finely
grated, or 2 tablespoons bottled horseradish

1 teaspoon wasabi powder (see Pantry, page 285)
1 teaspoon Dijon mustard

Kosher salt

1. Combine the shallots and stock in a medium saucepan, bring to a
boil, and cook until most of the liquid has evaporated. Add the apples,
reduce the heat to low, cover, and cook for 10 to 12 minutes, or until the

apples are soft enough to mash.

2. Use an immersion blender to puree the apples, or pass them through
a food mill into abowl. Stir in the horseradish, wasabi, and mustard. Sea-

son with salt to taste, and serve at room temperature.

The applesauce will keep in the refrigerator for up to 3 days.

MANGO KETCHUP

MAKES ABOUT 1 CUP

ripe mango, peeled, pitted, and chopped
tablespoons store-bought mango chutney
tablespoons ketchup

tablespoon soy sauce

tablespoon white wine vinegar

drops Tabasco sauce, or more to taste

Combine all the ingredients in a food processor or blender and process

until smooth. Transfer to a small bowl, cover, and refrigerate.

The easiest way to cut up a mango is to stand it on a cutting board and
slice off the flesh from one side of the large flat pit in one large piece.
Then turn the mango around and slice off the flesh from the other side.
Lay each half skin side down and score the flesh lengthwise into strips,
being careful not to cut through the skin, then score it crosswise. Turn the
mango “inside out,” and slice off the cubes of flesh. Slice off the two nar-
row strips of flesh remaining on the pit, and score as directed (or just nib-

ble on them for a cook’s treat).

The ketchup will keep in the refrigerator for up to 5 days.
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CITRUS SALSA

MAKES ABOUT 1/2 cuPs

1 pink grapefruit

1 orange

1 lime

2 tablespoons grapeseed oil or canola oil
1 garlic clove, finely chopped

1 teaspoon Dijon mustard

2 teaspoons sherry vinegar

1 tablespoon finely chopped fresh mint

1 tablespoon finely chopped fresh cilantro

The salsa is best when freshly made, but
it will keep, covered and refrigerated,

for up to 2 days.

—|;ree types of citrus fruit combine to
produce a burst of flavor, the sweetness of the
orange offsetting the sweet-tart grapefruit and
the tang of the lime. This salsa is particularly
good with shellfish—serve it with Grilled Lob-
ster (page 132) instead of the Grapefruit Salsa,
or with pan-seared scallops—or with any
meaty fish, such as monkfish. Or try it with
Gravlax (page 18) instead of the traditional
mustard-dill sauce. You could even fold it into a
plain risotto (see Lime Risotto, page 195, for

guidelines).

A QU AV I T

1. Slice off both ends of the grapefruit, orange, and lime, right down to the flesh. Stand each fruit
on a cutting board and, with a serrated or other sharp knife, cut away the peel and white pith from
top to bottom in long strips, following the curve of the fruit. Working over a medium bowl to catch
the juices, use a sharp paring knife to cut between the membranes to release the segments, dropping

them into the bowl.

2. Heat the oil in a small skillet over medium heat. Add the garlic and sauté for about 2 minutes,

until it barely starts to color. Transfer the garlic and oil to a small bowl and let cool.

3. Add the mustard, vinegar, garlic oil, mint, and cilantro to the citrus segments, mixing gently.

Serve at room temperature.




FRUIT AND BERRY CHUTNEY

MAKES 2/2 TO 3 CUPS

tablespoons extra-virgin olive oil

cup packed dark brown sugar

shallot, minced

garlic clove, minced

tablespoon ginger, peeled and finely chopped
2-inch cinnamon stick

star anise

dried apricots (preferably from California), chopped
prunes, pitted and chopped

dates, pitted and chopped

cup mixed fresh berries, such as blueberries, blackberries, and
raspberries

cup fresh or frozen cranberries
teaspoon minced lime zest
teaspoon fresh thyme leaves

cup freshly squeezed orange juice
tablespoons sherry vinegar
tablespoon Dijon mustard

Kosher salt and freshly ground black pepper

The chutney will keep in the refrigerator, tightly covered, for several

weeks.

1. Heat the oil and brown sugar in a large skillet over medium heat,
stirring to dissolve the sugar. Add the shallot, gatlic, ginger, cinnamon
stick, and star anise, and sauté for about 2 minutes, until the shallot soft-
ens. Add the apricots, prunes, and dates, and cook, stirring, for 1 minute.
Stir in the berries, cranberries, lime zest, thyme, orange juice, and vine-
gar, and bring to a simmer. Reduce the heat to low and simmer gently for

about § minutes, until most of the liquid has been absorbed.

2. Stir in the mustard, season with salt and pepper to taste, and remove
from the heat. Serve the chutney warm, at room temperature, or chilled.

Remove the cinnamon stick and star anise before serving.
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Sorbet tastes best and has the best texture when it

is freshly made. Ideally, you should freeze it just be-
fore you start dinner, then pack it into an airtight
freezer container. However, it can be made ahead
and will keep well in the coldest part of the freezer

for a day or two.

A QU AV I T

CUCUMBER SORBET

SERVES 6 To 8

/2 teaspoon powdered gelatin

/a cup cold water

/2 cup Simple Syrup (page 274)
2 cups fresh cucumber juice (from about 2 cucumbers; see Note)
3 tablespoons freshly squeezed lemon juice
3 tablespoons vodka

1'/2 teaspoons salt

1. Sprinkle the gelatin over the water in a small cup and let stand for §

minutes to soften the gelatin.

2. Bring the syrup to a simmer in a small saucepan. Remove from the
heat and add the gelatin, stirring until it is completely dissolved. Pour
the mixture into a bowl and add the cucumber juice, lemon juice, vodka,

and salt, stirring to dissolve the salt. Let cool.

3. Pour the sorbet base into an ice cream maker and freeze according to
the manufacturer’s instructions. Transfer to an airtight container and

freeze until ready to serve.

If you don’t have a vegetable juicer, coarsely chop the cucumbers and pureein a
blender or food processor, then strain through a sieve lined with cheesecloth, press-
ing against the solids with a wooden spoon to release as much liquid as possible. Or

look for fresh cucumber juice at health food stores and juice bars.



CURRY SORBET

SERVES 4 TO 6

teaspoons curry powder

14-ounce can unsweetened coconut milk
teaspoon saffron threads

vanilla bean, split lengthwise

3-inch pieces ginger, peeled and coarsely chopped
tablespoons light brown sugar

cup Simple Syrup (page 274)

8-ounce container whole-milk yogurt

cup freshly squeezed lime juice

If you have a small ice cream machine that can make

only 1 quart, you will need to freeze this in two batches.

1. Toast the curry powder in a small saucepan over medium-high heat,
stirring constantly with a wooden spoon, for I minute, or until fragrant.
Add the coconut milk and saffron. Scrape the seeds from the vanilla
bean and add them to the saucepan. Bring to a simmer, then remove

from the heat and let stand for 1 hour to infuse.

2. Add the ginger and brown sugar to the coconut milk mixture, bring
to a gentle simmer, and simmer for § minutes. Remove from the heat

and let stand for 30 minutes.

3. Strain the coconut milk mixture into a medium bowl and whisk in
the syrup, yogurt, and lime juice. Pour into an ice cream maker and
freeze according to the manufacturer’s instructions. Transfer to an air-

tight container and freeze until ready to serve.
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GOLDEN BELL PEPPER SORBET

SERVES 6 To 8

1 pound (3 medium) yellow bell peppers, cored, seeded, and coarsely
chopped

3/a cup Simple Syrup (page 274)

2 tablespoons freshly squeezed lemon juice

1. Puree the bell peppers in a food processor. Strain the puree through
a fine strainer into a bowl, pressing against the solids to release as much

liquid as possible. Stir in the syrup and lemon juice.

2. Pour the mixture into an ice cream maker and freeze according to
the manufacturer’s instructions. Transfer to an airtight container and

freeze until ready to serve.

3. To serve, transfer to the refrigerator for about 15 minutes to soften
slightly. Place one or two scoops of sorbet in each dessert bowl or wine-

glass and serve immediately.

For a dessert with great contrasting flavors, serve alongside Chocolate Ganache

Cakes (page 241) or Chocolate “Blini” (page 235).

Made with red bell peppers, Golden Bell Pepper Sorbet pairs well with Apple Sorbet
(facing page)—swirl them together, or serve a few tiny scoops of each one in each

bowl.

RASPBERRY SORBET

SERVES 4 TO 6

2 pints raspberries

1 cup Simple Syrup (page 274)
/a cup freshly squeezed lime juice

1. Puree the raspberries in a food processor or blender. Strain through
a fine sieve into a bowl, pressing against the solids to release as much lig-

uid as possible. Stir in the syrup and lime juice.

2. Pour the mixture into an ice cream maker and freeze according to
the manufacturer’s instructions. Transfer to an airtight container and

freeze until ready to serve.

3. To serve, transfer to the refrigerator for about 15 minutes to soften
slightly. Place one or two scoops of sorbet in each dessert bowl or wine-

glass and serve immediately.



APPLE SORBET

SERVES 4 TO 6

5 Granny Smith apples, peeled, cored, and coarsely chopped
/3 cup freshly squeezed lemon juice
1 tablespoon honey

3/a cup Simple Syrup (page 274)

1. Spread the apples out in a baking pan. Sprinkle them with some of
the lemon juice, tossing to mix. Freeze the apples for about 1 hour, until

just firm but not rock-hard.

2. Transfer the apples to a food processor and puree them with the re-
maining lemon juice, the honey, and syrup. Pour into an ice cream maker
and freeze according to the manufacturer’s instructions. Transfer to an

airtight container and freeze until ready to serve.

3. Fora palate cleanser, serve one small scoop of sorbet in each cocktail

glass. For dessert, serve two scoops in each bowl or wineglass.

BALSAMIC YOGURT SORBET

SERVES 6 To 8

1 cup high-quality aged balsamic vinegar
1 cup fresh apple juice or apple cider
/a cup freshly squeezed lime juice
1 vanilla bean, split lengthwise
1 quart low-fat yogurt

3/a cup Simple Syrup (page 274)

1. Combine the balsamic vinegar, apple juice, and lime juice in a
medium saucepan. Scrape the seeds from the vanilla bean and add them
to the pan. Bring to a boil over medium-high heat, reduce the heat
slightly, and simmer until the liquid has reduced by half. Transfer to a

bowl and set in an ice bath to cool, or refrigerate until cold.

2. Stir the yogurt and syrup into the apple juice mixture, mixing well.
Pour into an ice cream maker and freeze according to the manufacturer’s
instructions. Transfer to an airtight container and freeze until ready to

Serve.

High-quality balsamic vinegar is aged for at least twelve years, and some artisan
vinegars are aged for much longer. Good balsamic vinegar is available in gourmet
markets and some supermarkets. If you can’t find it, even a supermarket brand will
make a good sorbet. To intensify the flavor of a commercial balsamic vinegar, boil it

until reduced by half or more, then let cool completely before using.

If you have a small ice cream machine that can make only 1 quart, you will need to

freeze this in two batches.
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VANILLA YOGURT SORBET

SERVES 4

1 quart low-fat yogurt
1 cup Simple Syrup (page 274)

1 vanilla bean, split lengthwise

VARIATIONS

Omit the vanilla and add the finely grated zest and

juice of 1lemon.

Omit the vanilla and add '/ cup thawed frozen
concentrated cranberry juice and 1 cup dried
cranberries, soaked in ruby port until softened and

drained.

Fold /2 cup Candied Beets (page 248) into the sorbet

once it’s been frozen.

A QU AV I T

1. Whisk the yogurt and syrup together in a large bowl. Scrape the

seeds from the vanilla bean and stir them into the yogurt.

2. Pour the mixture into an ice cream maker and freeze according to
the manufacturer’s instructions. Transfer to an airtight container and

freeze until ready to serve.



CHAMPAGNE GRANITA

SERVES 4 TO 6

2 cups pineapple juice
Juice of '/2 orange

/2 stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly crushed and finely chopped

1 tablespoon sugar
1 orange pekoe tea bag

2 cups Champagne or other sparkling wine, plus more for topping
off, if desired

/a cup freshly squeezed lime juice

The granita can be frozen, tightly covered, for up to 2 weeks.

Freeze the granita in ice cube trays and use the cubes for cocktails or

other summer drinks.

1. Combine the pineapple juice, orange juice, lemongrass, sugar, and
tea bag in a medium saucepan and bring to a boil, stirring to dissolve the

sugar. Remove from the heat and let cool to room temperature.

2. Strain the cooled liquid into a bowl and stir in the Champagne or
sparkling wine and lime juice. Pour into a shallow metal baking pan and
freeze for 30 minutes, or until ice crystals have started forming around
the edges of the pan. Stir the crystals into the center of the mixture and

continue to freeze until solid, stirring the granita every 20 minutes o so.

3. To serve, use a metal spoon to scrape up shavings of the granita and
divide among six martini or other stemmed glasses or four wineglasses.
Add a splash of Champagne or sparkling wine to each glass, if desired,

and serve immediately.
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GINGER ALE GRANITA

SERVES 6 TO 8 (OR 16 IF SERVED IN SHOT GLASSES)

1 stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly crushed and cut into 1-inch pieces

2 cups ginger ale
/3 cup freshly squeezed lime juice

1 3-inch piece ginger, peeled and coarsely chopped
/2 teaspoon Tabasco sauce

2 kaffir lime leaves (see Pantry, page 281)

4 black peppercorns

2 tablespoons ice-cold Lime Aquavit (page 255) or Absolut Mandarin
vodka (plus more for topping off if serving as a palate cleanser)

The granita can be kept frozen, tightly covered, for up to 2 weeks.

If serving the granita as a dessert, you could place a handful of fresh
strawberries, blueberries, or raspberries in each glass and top with the

granita.

Freeze the granita in ice cube trays and use the cubes for cocktails or

other summer drinks.

1. Combine the lemongrass, ginger ale, lime juice, ginger, Tabasco,
kaffir lime leaves, and peppercorns in a small saucepan and bring to a

boil. Remove from the heat and let cool to room temperature.

2. Strain the ginger ale mixture into a bowl and stir in the aquavit. Pour
into a shallow metal pan and freeze for 30 minutes, or until ice crystals
have started forming around the edges of the pan. Stir the crystals into
the center of the mixture and continue to freeze until solid, stirring the

granita every 20 minutes or so.

3. When ready to serve, use a metal spoon to scrape up shavings of the
granita. To serve as a palate cleanser, spoon the shavings into shot glasses
or champagne flutes and top off each with about 1 tablespoon of ice-cold
aquavit. To serve as a light dessert, spoon the shavings into martini or

other stemmed glasses and serve immediately.
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STRAWBERRY MINT SOUP

SERVES 6 To 8

3 pints strawberries, hulled

6 cups water

1 cup freshly squeezed orange juice (from about 4 oranges)
2 3-inch pieces ginger, peeled and thinly sliced

4-5 stalks fresh lemongrass, tough outer leaves removed, tender inner
stalks lightly smashed and sliced into '/a-inch-thick rounds

1 bunch fresh mint, coarsely chopped, including stalks (about 2 cups)

1 cup sugar

You can, if you wish, top this soup with a scoop of vanilla ice cream.

Use only ripe, fragrant strawberries for this soup. Smaller berries often

have a more intense flavor than larger ones.

For a delicious summer cocktail or refreshing drink, combine 1/2 cup of

the soup with /2 cup Champagne or sparkling water and serve over ice.

A QU AV I T

1. Setaside '/, pint of the strawberries, and thinly slice the rest.

2. Put the sliced strawberries in a large saucepan, add the water, orange
juice, ginger, lemongrass, mint, and sugar, and bring to a boil, stirring oc-
casionally. Reduce the heat to low and simmer for 5 minutes. Remove

from the heat and set aside to steep for 1 hour.

3. Strain the strawberry soup into a bowl. Cover and refrigerate until

chilled, at least 2 hours.

4. Meanwhile, cut the reserved strawberries into Y/ 4—inch dice. Transfer

to a small bowl, cover, and refrigerate.

5. Place a small mound of diced strawberries in the center of each soup

plate or bowl, pour the chilled soup around the berries, and serve.



BLUEBERRY SOUP

3/a

3/a

SERVES 4 TO 6

pints blueberries, picked over to remove stems
cup sugar

cups water

Juice of 1/2 lemon

teaspoon ground cardamom

cup muscatel or ice wine

cup thawed frozen mango puree or 1 ripe mango, peeled, pitted,
and pureed (in a blender or food processor)

Ice wine, or Eiswein, is a dessert wine made from grapes, usually Riesling,
that are left on the vine until the first frost hits. The grapes are then im-
mediately picked and gently crushed while still frozen, to extract only the
drops of juice that have not frozen. The result is a wine that is honey

sweet, comparable to nectar.

Frozen mango pulp is available in Latin markets and some supermarkets;

or puree a ripe mango, as suggested above.

For a more elaborate dessert, garnish the soup with Vanilla Yogurt Sorbet
(page 222) or vanilla ice cream, placing a small scoop in the center of each

bowl.

1. Combine the blueberries, sugar, water, lemon juice, and cardamom
in a large saucepan and bring to a boil over medium-high heat, stirring
occasionally. Cook, stirring, until the sugar is completely dissolved. Re-

move from the heat.

2. Usingan immersion blender, puree the soup. Or transfer the soup, in
batches if necessary, to a regular blender and blend to a smooth puree.

Transfer to a large bowl and stir in the wine and mango puree.

3. Serve the soup hot, or cover and refrigerate until chilled before serv-

ing.
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POPPY SEED PARFAIT WITH RHUBARB COMPOTE

SERVES 8

A QU AV I T



FOR T

1

HE POPPY SEED PARFAIT

cup poppy seeds (about 5 ounces)

/2 cup pine nuts, lightly toasted

FOR T
1/2

2

1/2

2

Scant 1/4 cup honey
cups heavy cream
large egg yolks

cup sugar
tablespoons dark rum

vanilla bean, split lengthwise in half

H E RHUBARB COMPOTE
pounds trimmed rhubarb stalks
cups sugar
cups water

stalks fresh lemongrass, tough outer leaves removed, tender inner
stalks lightly smashed and cut into 2-inch lengths

3-inch piece ginger, peeled and coarsely chopped

vanilla bean, split lengthwise in half

Toast the pine nuts in a small skillet over medium heat, stirring and toss-
ing frequently, for about 3 minutes, or until beginning to turn golden

brown. Transfer to a small bowl to cool before using.

The compote can be made up to 1day ahead, covered, and refrigerated.
Bring to room temperature or reheat over low heat until warm before

serving.

Serve the compote alongside any duck or game main course.

1. pREPARE THE PARFAIT: Combine the poppy seeds, pine nuts,
and honey in a small saucepan and heat over low heat for about 5 min-

utes, until the honey is liquefied. Remove from the heat and let cool.
2. Inalarge bowl, whip the cream until it holds soft peaks. Set aside.

3. Combine the egg yolks, sugar, and rum in the top of a double boiler
or a heatproof bowl. Scrape the seeds from the vanilla bean and add the
seeds to the pan. Set over simmering water and heat, whisking con-
stantly, until hot to the touch. Remove from the heat and continue to
whisk until thick, pale yellow, and cool. Fold in the poppy seed mixture,
then fold in the whipped cream.

4. Divide the parfait among eight glasses. Cover and freeze for at least

6 hours, or overnight.

5. PREPARE THE compoTEe: Peel the rhubarb and cut it into 2-

inch lengths. Slice each piece into '/ 4/inch julienne.

6. Combine the sugar, water, lemongrass, and ginger in a medium
saucepan. Scrape the seeds from the vanilla bean and add the seeds and
pod to the pan. Bring to a boil, turn off the heat, and let stand for 20

minutes to infuse the liquid with flavor.

7. Strain the infused liquid and return it to the saucepan. Add the
rhubarb and simmer for 15 minutes, or until tender. Remove from the

heat. Let cool slightly, or let cool to room temperature.

8. Spoon about 2 tablespoons of the compote over each parfait and

serve immediately.
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GLOGG-POACHED PEARS WITH ENDIVE,

WALNUT, AND STILTON RAGOUT

SERVES 6
FOR THE POACHED PEARS 1. preEPARE THE PEARs: Peel the pears. Cut them lengthwise in
3 largeripe but firm Bartlett pears half, leaving the stems attached, and core them.
2 cups ruby port or Madeira
. 2. Combine the port or Madeira, red wine, sugar, citrus zest, cinnamon
2 cupsdry red wine
2 cups sugar sticks, cloves, cardamom, allspice, peppercorns, and bay leaf in a large
Zest of 2 oranges — removed in strips with a vegetable peeler saucepan and heat over medium heat, stirring, until the sugar dissolves.
. . . Add the pears and bring to a simmer, then reduce the heat to low and
Zest of 1lemon—removed in strips with a vegetable peeler
. . simmer gently for 45 minutes to 1 hour, until the pears are tender. Re-
2 cinnamon sticks
move from the heat and let the pears cool to room temperature in the
4 whole cloves
6 cardamom pods poaching liquid.
3 allspice berries 3. Transfer the pears and poaching liquid to a bowl, cover, and refriger-
10 black peppercorns ate until chilled. (If time allows, refrigerate the pears for up to 3 days to
1 bay leaf infuse them with more flavor.)
FOR THE RAGOUT 4. JUST BEFORE SERVING, PREPARE THE RAGouUT: Cook
2 endives, trimmed, cores removed, and cut crosswise into the endives in a small dry skillet over medium heat for 2 to 3 minutes,
/a-inch-wide strips until it has wilted slightly. Add the butter. When it has melted, add the
1 tablespoon unsalted butter brown sugar, walnuts, and salt, and cook, stirring, for about 2 minutes,
1 tablespoon light brown sugar until the sugar has dissolved. Remove from the heat and stir in the blue
; .
/a cup walnut pieces cheese.
Pinch of kosher salt
1'/2 ounces Stilton or other blue cheese, crumbled (about /3 cup) 5. To serve, put a poached pear half on each plate and spoon some of

the poaching liquid over it. Place a small mound of the ragout on top of

each pear.

A melon baller makes it easy to remove the core Cooking the pears slowly infuses them with greater If you like, strain the extra poaching liquid, heat it,

from the pear halves; then use a sharp paring knife flavor. and serve in small cups alongside the poached

to remove the tough fibers that run lengthwise pears.

down the center of the pear half.
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CHOCOLATE “BLINTI’

MAKES ABOUT 15 PANCAKES; SERVES 5 To 8

pound bittersweet chocolate, coarsely chopped
tablespoons (1 stick) unsalted butter, cut into chunks
large eggs

large eggs, separated

tablespoons sugar

tablespoons cake flour

tablespoons almond flour (see Pantry, page 279)

About 2 tablespoons clarified butter (see Pantry, page 279), for
cooking the pancakes

tablespoons unsalted butter, melted
Fleur de sel (see Pantry, page 283), for garnish
Vanilla Yogurt Sorbet (page 222)

For this recipe, use high-quality bittersweet chocolate, such as Valhrona
or Callebaut, available at gourmet and specialty shops, or Lindt, which

can be found in most supermarkets.

1. Melt the chocolate and butter in the top of a double boiler or in a
heatproof bowl over barely simmering water, stirring occasionally until

smooth. Remove from the heat and let cool slightly.

2. In alarge bowl, beat the eggs, egg yolks, and sugar with an electric
mixer on medium speed for about § minutes, until thick, pale, and dou-

bled in volume. Stir in the melted chocolate, then stir in both flours.

3. Inalarge bowl, beat the egg whites with an electric mixer until they
form stiff peaks. Fold the egg whites into the batter. Cover and let rest in

the refrigerator for 30 minutes.
4. Preheat the oven to 450°F.

5. To cook the blini, heat about 1'/,, teaspoons of the clarified butter in
a large ovenproof skillet over medium-high heat until sizzling hot. (If
you have two skillets, you can cook two batches of blini at a time.) Add
about 2 tablespoons batter to the pan for each blini, without crowding,
and cook for about 30 seconds, until bubbles begin to appear on top.
Transfer the skillet to the oven for 30 seconds to set the blini, then re-
turn to medium-high heat, turn the blini over, and cook for 20 seconds
longer. Remove from the heat and let stand for 1 minute — the blini
should be slightly crisp on the outside and still rather moist inside.
Transfer to a platter and cover to keep warm. Repeat with the remaining

batter.

6. Brush the blini with the melted butter and sprinkle a few grains of
fleur de sel over each one. Arrange 2 or 3 blini on each plate, place a

scoop of sorbet alongside, and serve immediately.
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MAKES 12 PANCAKES; SERVES 4

THE PANCAKES
3/a cup plus 1tablespoon all-purpose flour
1 cup milk
/2 cup heavy cream
1 tablespoon sugar
/a teaspoon salt
Grated zest of /2 orange
3 large eggs, lightly beaten
1 tablespoon unsalted butter, melted and cooled, plus additional
butter for cooking the pancakes

THE LINGONBERRY WHIPPED CREAM
1 cup heavy cream
1 tablespoon sugar

2 tablespoons lingonberry preserves (see Sources, page 289)

Although lingonberry preserves are traditional in Sweden, you can use
any other preserves in the whipped cream. Fresh Cranberry Relish (page

210) is also delicious.

A QU AV I T

SWEDISH PANCAKES WITH LINGONBERRY WHIPPED CREAM

1. MAKE THE PANCAKE BATTER: Combinetheﬂour,milk,heavy
cream, sugar, salt, and orange zest in a large bowl and whisk to blend.
Whisk in the eggs, then stir in the melted butter. Cover and refrigerate

for 30 minutes (or up to 24 hours).

2. SHORTLY BEFORE SERVING, M AKE THE WHIPPED
cream: Inamedium bowl, beat the cream and sugar until soft peaks

form. Fold in the lingonberry preserves. Cover and refrigerate.

3. To cook the pancakes, heat a small nonstick crepe pan or skillet with
sloping sides over medium-high heat. Add '/, teaspoon butter and heat
until it melts and the bubbles subside. Whisk the batter once more to
blend well, then add a scant }/, cup batter to the pan, swirling the pan so
it covers the bottom in a thin layer. Watch the pancake carefully, and as
soon as the surface is dry, in less than a minute, turn it over and cook for
about 30 seconds longer. (As with crepes, the first pancake is usually a
“practice” one —don’t worry if it doesn’t come out perfectly, you can
save it for a cook’s treat.) Transfer the pancake to a plate and repeat the
process with the remaining batter, adding more butter to the pan as
needed and stacking the pancakes on the plate. The pancakes can be

served ‘warm or at room temperature.

4. Spread some of the whipped cream filling across the lower third of
each pancake and roll it up, or spread a thin layer of whipped cream over

each pancake and fold it into quarters. Arrange on plates and serve.



COCONUT COOKIES

MAKES ABOUT 2/2 DOZEN COOKIES

2 tablespoons unsalted butter 1. Preheat the oven to 350°F. Line two baking sheets with parchment
2'/2 cups unsweetened shredded coconut paper.
2 large eggs

2. Melt the butter in a medium saucepan. Remove from the heat and
3/a cup sugar

add the shredded coconut, mixing well with a rubber spatula.

Stored in an airtight container, the cookies will keep 3. In a large bowl, beat the eggs with an electric mixer on medium

speed just to blend. Beat in the sugar, then increase the speed to

for at least a week.

medium-high and beat until light and fluffy. Stir in the coconut until
thoroughly mixed.

4. Drop rounded teaspoons of the batter onto the prepared baking
sheets, spacing them about 1'/, inches apart. Bake for 8 to 10 minutes,
until the tips of the cookies are pale gold. Slide the parchment paper,

with the cookies on it, onto wire cooling racks and let cool completely.
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GINGER CITRUS COOKIES

MAKES ABOUT 5 DOZEN COOKIES

1 teaspoon ground ginger
/a teaspoon ground cloves
/2 teaspoon ground cinnamon
/2 teaspoon ground cardamom
32 cups sifted all-purpose flour
1 tablespoon baking soda
1 teaspoon salt
/2 teaspoon freshly ground white pepper
10 tablespoons (174 sticks) unsalted butter, at room temperature
1 cup sugar
/2 cup packed light brown sugar
2 large eggs
3/a cup molasses

1 cup finely chopped Candied Citrus Peel (page 246)

You can substitute high-quality candied citrus peel for the homemade. Avoid super-
market candied peel; good candied orange peel is available at gourmet markets and

by mail order (see Sources, page 289).

To make perfectly shaped cookies that are all the same size, use a small (#30) ice

cream scoop to drop the dough onto the baking sheets.

Stored in an airtight container, the cookies will keep for up to 1 month.

A QU AV I T

1. Preheat the oven to 350°F. Line two baking sheets with parchment
paper.

2. Toast the ginger, cloves, cinnamon, and cardamom in a small skillet
over medium heat, stirring with a wooden spoon, for 2 to 3 minutes,

until fragrant. Remove from the heat.

3. Sift the flour, toasted spices, baking soda, salt, and white pepper into

abowl or onto a sheet of wax paper.

4. In a large bowl, beat the butter and both sugars with an electric
mixer until light and fluffy. Add the eggs, one at a time, beating well after
each addition and scraping down the sides of the bowl as necessary. Beat
in the molasses. Gradually beat in the flour mixture. Stir in the candied

citrus peel.

5. Drop rounded tablespoons of the dough onto the prepared baking
sheets, spacing the cookies 2 inches apart. Bake for 10 to 12 minutes,
until the tops feel firm when lightly touched. Cool on the baking sheets
for about 2 minutes, then transfer the cookies to a wire rack to cool com-

pletely.
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CARROT PARSNIP CAKE

SERVES 6 To 8

10 tablespoons (174 sticks) unsalted butter, at room temperature
1 cup all-purpose flour
1 teaspoon baking powder

/2 teaspoon baking soda

/2 teaspoon ground cinnamon
2 large eggs
1 cup sugar

14 cups shredded parsnips (about 3 medium parsnips—remove any
tough inner cores before shredding)

1 cup shredded carrots (about 2 medium carrots)

Confectioners’ sugar, for dusting (optional)

Serve the cake with a scoop of vanilla ice cream alongside each slice.

A QU AV I T

1. Preheat the oven to 350°F. Butter an 8-inch round cake pan and line
the bottom with a round of parchment paper. Butter the parchment
paper, dust the parchment paper and the sides of the pan with flour, and

tap out the excess flour.

2. Melt the butter in a small saucepan over medium-low heat, then
continue cooking until it is pale brown and has a warm nutty smell. Re-

move from the heat and let cool until barely warm.

3. Meanwhile, whisk the flour, baking powder, baking soda, and cinna-

mon together in a small bowl.

4. In a large bowl, beat the eggs with an electric mixer on medium
speed for 3 to § minutes, until thick and fluffy. Gradually beat in the
sugar, increase the speed to medium-high, and beat until very thick and
pale. Gradually beat in the browned butter. Stir in the parsnips and car-
rots. Fold in half of the flour mixture, then fold in the remaining flour

mixture.

5. Scrape the batter into the cake pan and smooth the top with a spat-
ula. Put the cake pan on a baking sheet and bake for 30 to 35 minutes, or

until a toothpick inserted into the center comes out clean.

6. Let the cake cool in the pan for 10 minutes, then invert onto a wire
rack and peel off the parchment. Invert onto another rack to cool right

side up, and serve warm or at room temperature.

7. Just before serving, dust the top of the cake with confectioners’

sugar, if desired.



CHOCOLATE GANACHE CAKES

SERVES 12

Cocoa powder, for dusting
tablespoons unsalted butter, at room temperature
pound bittersweet chocolate, coarsely chopped

pound (2 sticks) unsalted butter, cut into chunks

4 large eggs
4 large egg yolks

5 tablespoons sugar

cup plus 2 tablespoons sifted cake flour

Use high-quality bittersweet chocolate for this recipe, such as Valhrona
or Callebaut, available at gourmet and specialty shops, or Lindt, which

can be found in most supermarkets.

The batter can be prepared ahead and the unbaked cakes frozen, well
wrapped, for a few hours, or as long as overnight. Bake the frozen cakes

for 9 minutes, turn the baking sheet around, and bake for another g min-

utes, or until the edges of the cakes look set and have pulled slightly away

from the sides of the ramekins but the centers are still slightly liquid; do

not overbake.

This recipe makes a lot of little cakes, but if 12 servings are too much for
one occasion, you can freeze the extra unbaked cakes for up to 1 month.
Bake following the timing in the note above. If you don’t want to make 12

cakes, the recipe is easily halved.

1. Preheat the oven to 350°F. Grease twelve 4-ounce ramekins or alu-
minum foil molds with the softened butter. Dust with cocoa powder and

tap out the excess.

2. Melt the chocolate and butter in the top of a double boiler or in a
heatproof bowl over barely simmering water, stirring occasionally until

smooth. Remove from the heat.

3. In alarge bowl, whisk together the eggs, egg yolks, and sugar until
well mixed. Whisk in the melted chocolate and butter. Sift the cake flour
over the top and fold it in.

4. Divide the batter among the ramekins, filling them no more than
three quarters full. Arrange them on a baking sheet and bake for § to 6
minutes. Turn the baking sheet around and bake for another 4 to 6 min-
utes, just until the edges of the cakes look set and have pulled slightly
away from the sides of the ramekins but the centers are still slightly liq-

uid; do not overbake.

5. Turn each cake out on a plate and serve immediately.
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SOFT GINGER CAKE WITH MASCARPONE
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SERVES 6 To 8

H E M ASCARPONE M OUSSE
teaspoon powdered gelatin
tablespoons cold espresso

large egg yolks

cup sugar

vanilla bean, split lengthwise in half
pound mascarpone cheese

cup heavy cream

HE GINGER CAKE

cups all-purpose flour

teaspoons baking powder

teaspoon ground cinnamon
teaspoon ground cloves

teaspoon salt

tablespoons (1 stick) unsalted butter
cup packed light brown sugar

cup maple syrup

teaspoons finely chopped peeled ginger
teaspoon grated lemon zest

large egg, lightly beaten

cup cold espresso

cup espresso
teaspoons Kahlia
teaspoon Bailey’s Irish Cream

cup sugar

You can make the espresso using a good-quality instant espresso powder,

such as Medaglia d’Oro, which is sold in most supermarkets.

A QU AV I T

MOUSSE

1. prReEPARE THE Mmousse: Sprinkle the gelatin over the espresso

in a small cup. Let stand for 5§ minutes to soften the gelatin.

2. Combine the egg yolks and sugar in the top of a double boiler or a
heatproof bowl. Scrape the seeds from the vanilla bean and add the seeds
to the egg yolks. Set the pan or bowl over simmering water and whisk
until the mixture is very light and fluffy. Add the gelatin mixture and
whisk until the gelatin is dissolved. Transfer to a medium bowl and fold

in the mascarpone. Let cool completely.

3. Beat the heavy cream in a medium bowl until it forms soft peaks.
Fold into the mascarpone mixture. Cover and refrigerate until ready to

serve. (The mousse can be made up to 1 day ahead.)

4. PREPARE THE cAkE: Preheat the oven to 350°F. Butter an 8-
inch square baking pan. Line the bottom with a square of parchment and

butter the parchment.

5. Whisk the flour, baking powder, cinnamon, cloves, and salt together

in a large bowl.

6. Heat the butter, brown sugar, and maple syrup in a medium
saucepan over medium-low heat, stirring occasionally, until the butter
has melted and the sugar has dissolved. Add the ginger and lemon zest
and cook, stirring, for I minute. Remove from the heat and add to the
flour mixture, stirring to mix well. Stir in the egg, then stir in the

€spresso.



7. Scrape the batter into the baking pan and smooth the top with a
spatula. Bake for 18 to 20 minutes, or until a toothpick inserted into the

center comes out clean. Cool in the pan on a wire rack for § minutes.

8. While the cake is cooling, combine the espresso, Kahlda, Bailey’s
Cream, and sugar in a small saucepan and bring to a simmer over low
heat, stirring to dissolve the sugar. Remove from the heat and brush the
warm cake generously with the syrup. Invert it onto a rack, peel off the

paper, and brush generously with syrup. Invert onto a serving plate.

9. To serve, cut the cake into squares or rectangles. Transfer to dessert
plates and top each slice with a large dollop of the mascarpone mousse.

Pass any remaining mousse at the table.

—|;e best tiramisu, which means “pick me up” in Italian, lives up to
its name. But for the most part, the dessert has become a cliché, disappoint-
ing more often than not. | wanted an alternative that would be as good as
the original. I replaced the traditional ladyfingers or sponge cake with a
Swedish ginger cake and topped it with a mousse made with mascarpone to

provide lightness and lift.
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BLACK PEPPER CHEESECAKE

SERVES 6 To 8

1'/2 teaspoons black peppercorns
3/a pound Philadelphia cream cheese, at room temperature
/3 cup sugar
1 vanilla bean, split lengthwise in half
3/a cup créme fraiche, sour cream, or whole-milk yogurt
2 tablespoons freshly squeezed lemon juice
2 large eggs

1/2 cups heavy cream

If you use a springform pan for the cake, wrap the pan in a double layer of

foil before adding the batter, to keep it watertight.

The cheesecake will keep in the refrigerator for up to 1 week. (Cheese-

cakes don’t freeze well—their texture turns grainy.)

A QU AV I T

1. Preheat the oven to 250°F. Spray an 8-inch round cake pan with
nonstick cooking spray. Line the bottom with a round of parchment

paper and spray the parchment paper.

2. Blanch the peppercorns in a small saucepan of boiling water for 1
minute; drain. Repeat two more times. Drain and pat the peppercorns

dry with paper towels.

3. Spread the peppercorns out in a small baking pan and dry them in
the oven for 15 to 20 minutes, until thoroughly dry. Remove from the

oven and let cool. Turn the oven temperature up to 350°F.

4. Grind the peppercorns medium-fine in a spice grinder (or a clean

coffee grinder), or use a mortar and pestle; set aside.

5. In a large bowl, beat the cream cheese and sugar with an electric
mixer on medium-high speed for about 3 minutes, until very smooth and
light. Scrape the seeds from the vanilla bean and add them to the cream
cheese mixture. Beat in the créme fraiche or sour cream or yogurt, and
scrape down the sides of the bowl. Add the eggs one at a time, beating
well after each addition and scraping down the sides of the bowl as nec-

essary. Beat in the cream and ground peppercorns.

6. Scrape the batter into the prepared pan. Set the pan inside a large
shallow baking pan and pour about 1 inch of hot water into the larger
pan. Bake for 1 hour, or until the sides of the cake are set but the center is

still a little loose. Transfer the cake pan to a rack to cool completely.

7. When the cheesecake is cool, cover with plastic wrap and refrigerate

overnight.

8. To unmold the cheesecake, run a thin knife or spatula around the
sides of the pan. Set the pan on a hot burner for about 20 seconds, shak-
ing the pan gently from side to side to release the cake. Invert the cake

onto a cake plate, peel off the parchment, and serve.



APPLE BRIOCHE “TARTS”’

SERVES 4

large Granny Smith apples

lemon

cup sugar

tablespoons Calvados or applejack

/a-inch-thick slices brioche (6—-8 inches long), crusts removed
tablespoons unsalted butter, melted

tablespoons vanilla sugar (see Pantry, page 284)

teaspoon ground cinnamon

cup fresh goat cheese

vanilla bean, split lengthwise in half

cup heavy cream

In place of brioche, you can use challah or another egg bread or a good
firm white bread. Walnut raisin bread or even raisin fennel bread is also

great with the apples and goat cheese—go ahead and experiment.

Calvados is an apple brandy from the Normandy region of France. Look

for it at better liquor stores.

1. Preheat the oven to 350°F. Line a baking sheet with parchment
paper.

2. Peel and core the apples. Cut each apple into 8 wedges, and squeeze

the juice of the lemon over them to keep them from turning brown.

3. Heat "/, cup of the sugar in a heavy ovenproof skillet over medium-
high heat, stirring with a wooden spoon, until the sugar has melted and
become a dark amber caramel, about 10 minutes. Add the apples and
toss them until completely coated (if any lumps of caramel form, stir
gently until the caramel melts). Remove from the heat, add the Calvados

or applejack to the pan, and mix well.

4. Transfer the skillet to the oven and bake for 10 minutes, or until the
apples start to soften. Remove the skillet from the oven. (Leave the oven

on.)

5. Cut each slice of brioche lengthwise in half. Brush each slice on both
sides with the melted butter. Mix the vanilla sugar and cinnamon to-
gether and sprinkle over the top of each brioche slice. Arrange the slices
on the prepared baking sheet and toast in the oven for § minutes, or until
lightly browned. Remove them from the oven and set aside. (Leave the

oven on.)

6. In a medium bowl, combine the goat cheese and the remaining f/4
cup sugar. Scrape the seeds from the vanilla bean and add them to the
bowl. With an electric mixer, beat the goat cheese and sugar on medium
speed until well blended and smooth. Gradually add the cream and con-

tinue beating until very smooth.

7. Spread the goat cheese mixture on the brioche, then arrange 3 apple
wedges on each slice. Bake the tarts for 10 minutes, or until the goat

cheese starts to turn golden brown around the edges. Serve warm.
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CANDIED CITRUS PEEL

MAKES ABOUT 1 CUP

2 cups strips or slices of lemon, lime, orange, and/or grapefruit peel
(remove the peel with a sharp knife, then slice off the innermost
bitter white pith, leaving a /a-inch-thick layer)

2 cups water

2 cups sugar, plus optional sugar for coating

The sugar-coated peel can be stored in an airtight container at room
temperature for up to 2 weeks. Or store the uncoated peel in the syrup in

the refrigerator for up to a week or so.

A QU AV I T

1. Put the citrus peels in a medium saucepan, cover with plenty of cold

water, and bring to a boil; drain. Repeat two more times.

2. Combine the water and sugar in a medium saucepan and bring to a
boil, stirring to dissolve the sugar. Add the citrus peels and bring just to a
simmer, then reduce the heat to low and simmer very gently for 30 to 45
minutes, until the peels are translucent. Remove from the heat and let

the peels cool in the syrup.

3. If you are using the candied peel for the Ginger Citrus Cookies
(page 238), drain and finely chop. If you want to sugar-coat the candied

peel on its own, drain well, spread a layer of sugar on a plate, and toss the

citrus peel, in batches, in the sugar. Transfer to wire racks to dry.




CANDIED FRUIT (OR CARROT) CHIPS

Choose 1 of the following: apple, pear, Asian pear (also called apple
pear), or carrot

lemon (if using fruit)
cup water

cup sugar

Store the chips in an airtight container at room temperature. In humid
weather, they may stay crisp for only a day or so; in drier weather, they

will keep for 3 to 4 days.

1. Use a mandoline or other vegetable slicer to cut the unpeeled fruit
into paper-thin slices: Slice the fruit lengthwise until you reach the core,
then turn it over and slice the same way until you reach the core again.
Squeeze some lemon juice over the cut slices as you work, to keep them
from discoloring. Or peel the carrot and slice crosswise into paper-thin

rounds or lengthwise into thin ribbons.

2. Bring the water and sugar to a boil in a small saucepan, stirring to
dissolve the sugar. Reduce the heat to very low, add the sliced fruit or
carrot, and cook at the barest simmer for 10 to 15 minutes, until the

slices are limp. Drain well.

3. Meanwhile, preheat the oven to 250°F. Line a baking sheet with
parchment paper and spray with nonstick cooking spray. (Use a Silpat

liner if you have one; see page 287.)

4. Arrange the slices on the baking sheet and bake for 30 to 50 minutes,

or until dry and crisp. Transfer to a rack to cool.
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CANDIED BEETS

MAKES ABOUT 2 CUPS

2 large or 3—4 small beets, trimmed and peeled

1 stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly smashed and cut into '/2-inch pieces

1 cup sugar
/2 cup packed light brown sugar
3/a cup freshly squeezed orange juice

2'/2 tablespoons honey

You could also serve these with Black Pepper Cheesecake (page 244) or
vanilla ice cream. Or serve the beets as a garnish for any venison or pork

dish.

A QU AV I T

1. Slice the beets into '/, -inch-thick rounds, then cut into '/, -inch dice.

Tie up the lemongrass in a piece of cheesecloth.

2. Combine the beets, cheesecloth bag, sugar, brown sugar, orange
juice, and honey in a medium saucepan. Bring to a simmer, stirring to
dissolve the sugar, then reduce the heat and simmer gently for 45 min-

utes to I hour, until the beets are soft.

3. Transfer the beets and cooking liquid to a bowl or other container;
discard the cheesecloth bag,. Let the beets cool in the liquid, then refrig-

erate until needed.
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DRINKS

BERRY AQUAVIT

LEMON, PEPPER, AND DILL

AQUAVIT

LIME AQUAVIT
RICE TEA AQUAVIT
YELLOW MARY MIX
BERRY LIQUEUR

GLOGG







| use potato-based vodka for these aquavits because | think it

has the clearest, cleanest flavor, but you could use any vodka.

When making any of the aquavits, save the vodka bottle and
its cap. (If you like, soak the label to remove it and replace it
with your own.) Once the vodka has steeped, strain it and re-

turn it to the bottle. Seal the bottle and store in the freezer.

If the jar you use for infusing the vodka is attractive, it can
serve as a centerpiece on your table or on a sideboard while

the vodka steeps.




BERRY AQUAVIT

1

G

MAKES ABOUT 1 QUART

cup raspberries, blueberries, lingonberries, or black currants
1-liter bottle potato-based vodka
tablespoons Simple Syrup (page 274)

ARNISH

A few fresh berries

1. Put the berries in a wide-mouthed lidded jar that is large enough to
hold the vodka and berries, and pour in the vodka. Add the vodka and
seal the jar. Let stand at room temperature for 6 to 8 weeks, until the full

flavor has developed.

2. Strain the vodka into a pitcher or bowl, and stir in the syrup. Trans-
fer to a 1-liter bottle and add the fresh berries. Seal the bottle and store

in the freezer.

3. Serve the aquavit ice-cold in shot glasses.
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LEMON, PEPPER, AND DILL AQUAVIT

MAKES ABOUT 1 QUART

3 lemons, scrubbed
1 1-liter bottle potato-based vodka
/2 cup chopped fresh dill, including stems

FOR GARNISH
3 sprigs fresh dill
2 long strips lemon peel

A few black peppercorns

A QU AV I T

1. With a vegetable peeler, remove the zest from 2 of the lemons in
long strips; set the zest aside. Cut all of the lemons (including the peel)

into small cubes.

2. Put the lemons, lemon zest, dill, and peppercorns into a wide-
mouthed lidded jar that is large enough to hold the vodka and all the
flavoring ingredients. Add the vodka and seal the jar. Let stand at room
temperature for 6 to 8 weeks, until the full flavor has developed.

3. Strain the vodka into a pitcher or bowl, and pour it into a 1-liter bot-
tle. Add the dill sprigs, the 2 strips lemon peel, and the peppercorns. Seal

the bottle and store in the freezer.

4. Serve the aquavit ice-cold in shot glasses.



LIME AQUAVIT

MAKES ABOUT 1 QUART

4 limes, scrubbed
2 kaffir lime leaves (see Pantry, page 281)
1 3-inch piece ginger, peeled and coarsely chopped

1 1-liter bottle potato-based vodka

1. Using a zester, remove the zest from 2 of the limes (or remove the
zest with a vegetable peeler, then slice it into strips). Thinly slice the
limes. Put the zest, sliced limes, and ginger into a wide-mouthed lidded
jar that is large enough to hold the vodka and flavorings. Add the vodka
and seal the jar. Let stand at room temperature for 6 to 8 weeks, until the

full flavor has developed.

2. Strain the vodka into a pitcher or bowl, and pour it into a 1-liter bot-

tle. Seal the bottle and store in the freezer.

3. Serve the aquavit ice-cold in shot glasses.

RICE TEA AQUAVIT

MAKES ABOUT 1 QUART

/2 cup jasmine rice
2 jasmine tea bags
2 sprigs fresh mint, leaves only

1 1-liter bottle potato-based vodka

1. Put the rice and '/, cup water in a small saucepan and bring to a sim-
mer over medium-low heat. Cover tightly, reduce the heat to low, and
steam the rice for § minutes. Add the tea bags, replace the lid, and steam

for 8 minutes longer, or until the rice has absorbed most of the water.

2. Transfer the rice and tea bags to a wide-mouthed lidded jar that is
large enough to hold the vodka and flavorings. Add the mint leaves and
vodka and seal the jar. Let stand at room temperature for 6 to 8 weeks,

until the full flavor has developed.

3. Strain the vodka into a pitcher or bowl, and pour it into a 1-liter bot-

tle. Seal the bottle and store in the freezer.

4. Serve the aquavit ice-cold in shot glasses.

You can use this aquavit as a marinade for chicken.
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YELLOW MARY MIX

FOR T
2
12

/2

10

MAKES ABOUT 2 QUARTS

HE MIX

celery stalks (optional)
pounds yellow tomatoes

cup frozen mango puree, thawed, or /2 ripe mango, peeled and
seeded

Juice from 2 limes
tablespoons grated horseradish (see Pantry, page 281)
drops Worcestershire sauce

drops Tabasco sauce

Lemon, Pepper, and Dill Aquavit (page 254) or Citron vodka

Celery stalks for garnish (if not making the celery juice ice cubes)

Frozen mango puree is available in some supermarkets and in Latin and

other ethnic markets; or use a mango, as suggested above.

A QU AV I T

1. If you have a vegetable juicer, juice the celery. Pour the juice into an

ice cube tray and freeze (if using).

2. Juice the tomatoes and, if using, the ripe mango, and transfer to a
large pitcher or other container. Or, if you don’t have a juicer, core the
tomatoes and coarsely chop them, reserving the juices. Chop the ripe
mango, if using. Combine the tomatoes, with their juices, and the
chopped mango in a food processor, in batches if necessary, and puree.
Strain the puree through a sieve set over a large bowl, pressing against
the solids with the back of a wooden spoon to extract as much liquid as

possible, and transfer to a pitcher or other container.

3. If using frozen mango puree, stir it into the tomato juice. Stir in the
lime juice, horseradish, Worcestershire sauce, and Tabasco. Cover and

refrigerate until ready to use.

4. For each drink, pour about § ounces of the mix into a tall glass half
filled with ice, add vodka, and stir to mix. Add, if using, a celery ice cube

or garnish with a celery stalk.



BERRY LIQUEUR

MAKES ABOUT 172 QUARTS

2 pints strawberries, rinsed and hulled
1 1-liter bottle potato-based vodka
2 cupssugar

2 cups water

1. Combine the strawberries and vodka in a wide-mouthed lidded jar
that is large enough to also hold about 2 cups of sugar syrup. Cover and

let sit for 6 days.

2. Bring the sugar and water to a boil in a medium saucepan, stirring to

dissolve the sugar. Remove from the heat and let cool completely.

3. Pour the sugar syrup into the vodka and berry mixture. Seal the jar
and let sit for 6 weeks, until the full flavor has developed.

4. Strain the vodka into a pitcher or bowl, and pour into a bottle (you
will need a bottle that is larger than the original vodka bottle, because of

the sugar syrup). Store the liqueur in the refrigerator.

5. Serve the liqueur very cold in shot glasses.

D R I N K S
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GLOGG

1
/2
/2

MAKES ABOUT 172 QUARTS

cinnamon sticks, broken into pieces
teaspoon cardamom pods

small piece ginger, peeled

Grated zest of '/2 orange

whole cloves

cup vodka

750-ml bottle dry red wine

cup ruby port or Madeira

cup sugar

tablespoon vanilla sugar (see Pantry, page 284)
cup blanched whole almonds

cup dark raisins

1. Crush the cinnamon and cardamom using a mortar and pestle (or
put them on a cutting board and crush them with the bottom of a heavy
pot). Put them in a small glass jar and add the ginger, orange zest, cloves,

and vodka. Let stand for 24 hours.

2. Strain the vodka through a fine sieve into a large saucepan; discard
the spices. Add the red wine, port or Madeira, sugar, vanilla sugar, al-
monds, and raisins, and heat over medium heat just until bubbles start to

form around the edges.

3. Serve the glogg hot in mugs, with a few almonds and raisins in each
one; keep any remaining glégg warm over very low heat until ready to

serve (do not let boil).
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SWEDISH 1-2-3 VINEGAR

MAKES ABOUT § CUPS

3 cups water

2 cupssugar

1 cup white wine vinegar
1 carrot, peeled and sliced
1 onion,sliced

5 white peppercorns

2 bay leaves

2 allspice berries

You can use this vinegar as a flavorful marinade for beef tenderloin. Let it

marinate for at least 6 hours, or overnight.

1. Combine all the ingredients in a saucepan and bring to a boil over
medium heat, stirring to dissolve the sugar. Remove from the heat and

let cool.

2. Pour the vinegar into a jar, seal the jar, and store in the refrigerator.



CHICKEN STOCK

MAKES 172 TO 2 QUARTS

3—4 pounds chicken parts (such as wings) and/or bones
2 medium onions, coarsely chopped
2 carrots, coarsely chopped
6 white peppercorns
2 bay leaves

2 sprigs fresh thyme

If you are freezing the stock, divide it among half-pint or other small con-

tainers for ease of use.

When a recipe calls for chicken stock, | often use some Fish Stock (page

264) in addition, for greater depth of flavor.

1. Put all the ingredients in a stockpot, add cold water to cover, and
bring to just under a boil. Skim away the scum and foam from the sur-
face, reduce the heat to low, and simmer, skimming occasionally, for 1

hour. Remove from the heat and let stand for 40 minutes.

2. Strain the stock through a fine sieve set over a large bowl, pressing
against the solids with a wooden spoon to extract as much liquid as pos-

sible. Cover and refrigerate overnight.

3. Remove the hardened fat from the surface of the stock. It can now

be refrigerated for up to 3 days or frozen for up to 3 months.
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FISH STOCK

MAKES 2 QUARTS

1 pound fish bones from non-oily, white-fleshed fish
1 tablespoon olive oil

1 leek, white part only, halved lengthwise and sliced
1 onion, diced

2 shallots, finely chopped

2 quarts water

1 cup dry white wine

2 sprigs fresh thyme

2 sheets kombu (see Pantry, page 281)

To intensify the flavor of the stock, add /2 cup diced celery root, /2 cup diced fennel,

and/or 1small parsnip, diced, along with the leek, onion, and shallots.

Many fish markets make and sell their own fish stock. Taste before using to make
sure you like the flavor—if necessary, you can improve the flavor of most store-
bought stock by bringing it to a boil, adding 1 sheet of kombu for each quart of
stock, and simmering it for 5 minutes. Then remove it from the heat and let stand

for 20 minutes before straining.

A QU AV I T

1. Wash the fish bones under cold running water to remove any traces
of blood. Drain the bones thoroughly, pat dry, and chop them into pieces
so they will fit easily into the pot.

2. Heat the olive oil in a stockpot over medium-high heat. Add the
leek, onion, and shallots, and sauté for about 2 minutes, until beginning
to soften. Add the fish bones and cook, stirring frequently, for 2 minutes.
Add the water, wine, thyme, and kombu, and bring to just under a boil.
Skim the scum and foam from the surface, reduce the heat, and simmer,
skimming a few times, for § minutes. Remove from the heat and let sit

for 1 hour.

3. Strain the stock through a sieve lined with cheesecloth into a bowl or
other container. Cover and refrigerate for up to 2 days. Or transfer the

stock to half-pint containers and freeze for up to 3 months.



LOBSTER STOCK

MAKES 172 QUARTS

1 tablespoon olive oil
2 carrots, coarsely chopped
2 shallots, coarsely chopped
2 garlic cloves, coarsely chopped
1 3-inch piece ginger, peeled and coarsely chopped
2 tablespoons tomato paste
Shells from 4-6 lobsters, coarsely chopped
/2 cup ruby port or Madeira
/2 cup cognac

2 quarts Fish Stock (page 264) or water

For a quick and delicious consommeé, strain the Lobster Stock again
through a paper coffee filter. Reheat, stir in '/2 cup port and /2 cup cognac

or other brandy, and heat through. Serves 6 to 8.

1. Heat the olive oil in a stockpot over medium-high heat. Add the car-
rots, shallots, garlic, and ginger, and sauté for 2 to 3 minutes, until
slightly softened. Stir in the tomato paste, then add the lobster shells and
sauté for another 2 minutes, stirring frequently Add the port and
cognac, increase the heat to high, and cook until most of the liquid has

evaporated.

2. Add the stock and bring to just under a boil. Skim off the scum and

foam from the surface, remove from the heat, and let sit for 40 minutes.

3. Strain the stock through a fine sieve into a bowl or other container.
Cover and refrigerate for up to 2 days. Or transfer the stock to half-pint

containers and freeze for up to 3 months.
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BLACK MUSTARD PURPLE MUSTARD

MAKES ABOUT 3 cup MAKES ABOUT 2 CUPS
2 teaspoons black mustard seeds (see Pantry, page 282) 2 cupsdry red wine
2 tablespoons Dijon mustard 1 cup ruby port or Madeira
1 tablespoon Colman’s mustard powder 2 shallots, finely chopped
1 teaspoon squid ink (optional; see Note) 2 tablespoons purple mustard seeds (see Sources, page 282) or other
1 tablespoon mustard oil (see Pantry, page 282) mustard seeds
1 tablespoon olive oil 4 white peppercorns

2 sprigs fresh tarragon, leaves only
1. Grind the mustard seeds to a powder in a spice grinder (or a clean 1 cup Dijon mustard

coffee grinder), or use a mortar and pestle. Transfer to a small bowl. 1 teaspoon Colman’s mustard powder

2. Add the mustard and mustard powder, then whisk in the squid ink 1. Combine the red wine, port, shallots, mustard seeds, peppercorns,

(if using), mustard oil, and olive oil. Store in a tightly sealed jar in the re- and tarragon in a medium saucepan, bring o a boil over medium-high

frigerator for up to 2 weeks. . .
& P heat, and boil until reduced to '/, cup.

N ) ) ) ) o ) 2. Transfer to a blender. Add the mustard and mustard powder and
Squid ink is used in Italian, Spanish, and some Asian cuisines; it is avail-

blend until smooth. Store in a tightly sealed jar in the refrigerator for up

| fish k hni ies.
able at some fish markets and at ethnic groceries to 2 months.
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PASTRAMI SPICES

MAKES ABOUT 2 cup

/4 cup pink peppercorns (see Sources, page 289)
3 tablespoons dry-packed green peppercorns
2 tablespoons black peppercorns
1 tablespoon coriander seeds

/2 cup mild paprika

2 tablespoons five-spice powder

Use the spice mixture (and kosher salt to taste) to season pork tender-

loins, pork chops, or lamb chops, or even steaks, before grilling them.

A QU AV I T

1. Put all the spices into a small skillet and toast over medium-high
heat, stirring with a wooden spoon, for 3 to 4 minutes, until very fra-

grant. Transfer to a small bowl and let cool.

2. Grind the spices to a fine powder in a spice grinder (or a clean coffee
grinder), or use a mortar and pestle. Store in an airtight jar in a cool, dark

place for up to 6 months.



ROASTED GARLIC PASTE

MAKES 2 To 3/a cup

4 heads garlic
1 tablespoon olive oil
1 teaspoon fresh thyme leaves

1/2 teaspoons kosher salt

1. Preheat the oven to 350°F.

2. Remove just the papery outer layers of the garlic heads. Rub them

with olive oil and cut them horizontally in half.

3. Brush a small baking dish with olive oil. Sprinkle the thyme and salt
over the bottom. Put the garlic cut side down in the dish and roast for 25

to 35 minutes, until the garlic is very soft. Let cool.

4. Squeeze out the garlic puree from the skins. Store the puree in a cov-

ered container in the refrigerator for up to 1 week.
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CURRY OIL

MAKES ABOUT § CUPS

1 tablespoon coriander seeds
1 tablespoon ground cardamom
tablespoons ground turmeric

cups grapeseed oil or canola oil

N P w

shallots, sliced in half
garlic cloves, finely chopped

3-inch pieces ginger, peeled and coarsely chopped

N W P

stalks fresh lemongrass, tough outer leaves removed, tender inner
stalks lightly smashed and finely chopped

1 tablespoon Asian shrimp paste (see Note, opposite page)
1 cup mustard oil (see Pantry, page 282)
4 bird’s-eye or other dried chiles

6 kaffir lime leaves (see Pantry, page 281), shredded

VARIATION

For Halibut Fillets Poached in Curry Oil, put the fish, without crowding, in
a deep, heavy skillet and add enough oil to cover it. Heat the oil over low
heat to just below the simmering point. Reduce the heat slightly and
cook the halibut for 20 minutes; do not let the oil reach a simmer. Lift out

the fish with a slotted spatula and serve.

A QU AV I T

1. Toast the coriander seeds, cardamom, and turmeric in a medium
skillet over medium-high heat, stirring with a wooden spoon, for 2 to 3
minutes, until aromatic. Reduce the heat to medium, add 2 tablespoons
of the oil, the shallots, garlic, ginger, and lemongrass, and sauté, stirring,

for s minutes, or until the shallots start to turn golden brown.

2. Stirin the shrimp paste, then add the remaining oil, the mustard oil,
chiles, and kaffir lime leaves. Reduce the heat to very low, and simmer

for 2 hours.

3. Remove from the heat, pour the oil and spices into a bowl, and let
stand for at least 8 hours, or overnight, at room temperature to further

infuse the oil.

4. Strain the oil through a strainer lined with several layers of cheese-
cloth. Store in a tightly sealed jar in the refrigerator for up to 2 weeks.

Bring to room temperature before using.



CURRY PASTE

1/2

1/2

MAKES ABOUT 1 CUP

cup grapeseed oil or canola oil

stalk fresh lemongrass, tough outer leaves removed, tender inner
stalk lightly smashed and cut into 2-inch pieces

kaffir lime leaves (see Pantry, page 281), shredded
garlic cloves, coarsely chopped

3-inch piece ginger, peeled and diced
tablespoon Asian shrimp paste (see Note)
bird’s-eye or other small dried chiles
tablespoon coriander seeds

tablespoon cumin seeds

tablespoon fennel seeds

teaspoons yellow mustard seeds
teaspoons brown mustard seeds
cardamom pods

3-inch cinnamon stick

tablespoon ground turmeric

whole cloves

Used in many Asian cuisines, shrimp paste is made from ground salted
and fermented shrimp. Like Asian fish sauce, it has a strong, pungent

aroma, which becomes less strong when it is cooked. It is used sparingly

to add flavor to many dishes. Sold in small grayish pink or brownish cakes,

it is available in Asian markets.

1. Heat the oil in a medium skillet over medium-low heat. Add the
lemongrass, kaffir lime leaves, garlic, and ginger, and sauté for 1 minute,
or until fragrant. Add all the remaining ingredients, reduce the heat to
low (use a flame diffuser if you have one), and cook, stirring occasionally,
for at least 40 minutes (the longer the paste cooks, the darker and

spicier it will become). Remove from the heat.

2. Transfer the mixture to a blender and blend to a puree. Stored in a
tightly sealed container in the refrigerator, the paste will keep for

months.
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HOMEMADE DILL BUTTER

MAKES ABOUT 2 CUPS

1 quart heavy cream, at room temperature
/2 cup chopped fresh dill
Salt

1. Inalarge bowl, preferably the bowl of a stand mixer, beat the cream
on medium-low speed until the liquid (whey) starts to separate from the
solids (curds), 10 to 15 minutes. Drain the solids in a strainer, and dis-

card the liquid.

2. Return the solids to the bowl, add the dill and salt (to taste), and
beat on low speed until the dill is uniformly distributed.

3. Transfer the butter to a sheet of parchment paper or plastic wrap,
and shape it into a log about 1 inch in diameter. Roll it up in the paper or

plastic wrap and store in the refrigerator or freezer.

A QU AV I T

DRIED GARLIC CHIPS

MAKES ABOUT 2 cup

1 large head garlic, separated into cloves but not peeled

1. Bring a small saucepan of water to a boil. Drop the garlic cloves into

the boiling water and blanch for 1 to 2 minutes; drain and let cool.

2. Peel the gatlic cloves. Slice them into paper-thin slices with a garlic
slicer or a very sharp knife. Spread the slices in a single layer on a sheet of

parchment paper.

3. Let the garlic dry overnight in a turned-off oven with a pilot light, or

another warm, dry place, until completely dry.

4. Store the chips in an airtight container at room temperature. In
humid weather, they may stay crisp for only a day or so; in drier weather,

they will keep for 3 to 4 days.

These chips are delicious sprinkled with amchoor, or green mango pow-

der (see Pantry, page 279) and tossed with a bowl of Root Vegetable Chips

(page 43).



CORN FLAKE, PINE NUT,

10

MAKES ABOUT 3%2 cUuPS

slices bacon
cups corn flakes

cups pine nuts

AND BACON CRUMBS

1. Preheat the oven to 375°F.

2. Lay the bacon on a baking sheet and bake for 10 to 15 minutes, until

golden brown and crispy. Transfer to paper towels to drain and cool.

3. Spread the pine nuts on a baking sheet and toast them in the oven
until they just start to color, 4 to § minutes. Be careful not to burn them
— once they start to color, this can happen very quickly. Transfer to a
plate to cool. Meanwhile, spread the corn flakes on another baking sheet

and bake them for 4 to s minutes, or until lightly toasted. Let cool.

4. Crumble the bacon into small pieces. Combine the bacon, pine nuts,

and corn flakes in a food processor and process until coarsely ground.

5. Store the crumbs in a tightly sealed container in the refrigerator for

up to 2 weeks.
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SIMPLE SYRUP

MAKES ABOUT 372 cUuPSs

2 cups water 1. Combine the water, corn syrup, and sugar in a large saucepan and
1 cup corn syrup bring to a boil over medium heat, stirring to dissolve the sugar. Reduce
3%/4 cups sugar the heat slightly and simmer, stirring, until the sugar is completely dis-

solved. Remove from the heat and let cool.

simple Syrup s convenient to have on hand to sweeten cold drinks like 2. Store the syrup in a covered jar or other container in the refrigerator.
iced tea or coffee. At the restaurant, we always serve a small pitcher of it It will keep almost indefinitely.

with these drinks.
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BUTTERY TART SHELL

MAKES ONE 10-INCH TART SHELL

1/a cups unbleached all-purpose flour

/a teaspoon salt
8 tablespoons (1 stick) cold unsalted butter
2 tablespoons ice water, or more as needed

1'/2 teaspoons chopped fresh herbs, such as thyme, tarragon, dill, or
flat-leaf parsley (optional)

The dough can be frozen for at least 2 weeks; thaw it, still wrapped, in the

refrigerator.

The tart shell can be baked up to 1day ahead. Let cool completely, then

cover with plastic wrap and store at room temperature.

For a sweet dough, add 1teaspoon sugar and 1tablespoon grated orange

or lemon zest to the flour (omit the herbs).

. To MAKE THE poucH BY HAND: Combine the flour and salt
in a large bowl. Using your fingertips, a pastry cutter, or two knives, cut
the butter into the flour until the mixture resembles coarse meal. Add
the water, stirring with a fork just until the dough starts to come to-
gether; if necessary, add a little more water about I teaspoon at a time.
TO MAKE THE DOUGH IN A FOOD PROCESSOR: Com‘
bine the flour and salt in the processor and pulse once or twice to mix.
Cut the butter into I-inch pieces, scatter over the flour, and pulse just
until the mixture resembles coarse meal. Add the water, pulsing just
until the dough starts to come together; if necessary, add a little more

water, about I teaspoon at a time.

2. Turn the dough out onto a sheet of plastic wrap and shape it into a

disk. Wrap it in plastic and refrigerate for at least 1 hour before rolling,

3. Onalightly floured surface, roll out the dough to a 12"/, -inch round.
Fit it into a 10-inch fluted tart shell with a removable bottom, without
stretching the dough. Trim the edges of the dough. Refrigerate for 30

minutes before filling or baking.

4. To PREBAKE THE TART sHELL: Preheat the oven to 375°F.
Line the tart shell with foil and fill it with dried beans, rice, or pie
weights. Bake it for 15 minutes, then remove the foil and weights. Bake
for 8 to 10 minutes longer, or until golden brown. Let cool on a wire

rack.
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ALMOND FLOUR: Almond flour is very finely ground almonds. You

can grind almonds yourself in a food processor, but be careful
not to turn the ground nuts into a paste (if you are using the al-
monds in a dessert recipe, adding a little of the recipe’s sugar
while grinding the almonds will help prevent this). Commer-
cial almond flour tends to be much finer and less oily than the
homemade version. Almond flour is available from specialty

markets and through mail order (see Sources, page 289).

AMCHOOR, AMCHUR: Also called mango powder, this pale brown or

pale gray Indian seasoning is ground dried green (unripe) man-
gos. Tangy and sour, it is used in many Indian dishes such as
dals, soups, chutneys, and, especially, pickles. Amchoor is also
sprinkled over meats to tenderize them, and it makes an excel-
lent addition to a batter or other coating for fried fish. It can be
found in Indian and other Asian markets and through mail

order (see Sources, page 290).

AQUAVIT: A strong, clear, colorless Scandinavian liquor, aquavit may be

distilled from potato or grain mash. It is traditionally flavored
with caraway or dill, but other flavorings may also be used.
Aquavit is drunk as an aperitif (or to accompany a celebratory
toast), often served icy cold. Look for aquavit at better liquor
stores; for the recipes in this book, a flavored vodka (the flavor
depending on the recipe) can be substituted, or see the recipes

on pages 252—255 to make your own aquavits.

BERBERE: An Ethiopian staple, this hot spice mixture is made with

chile peppers and as many as a dozen other spices, including
cumin, coriander, fenugreek, ginger, cloves, and black pepper.
At outdoor markets in Ethiopia, vendors sell different berberé

mixes, and each cook has her own favorite blend. Use berberé

to rub grilled meats or fish, or in stews and other dishes.
Berberé mixes are available from specialty spice markets (see

Sources, page 290).

CiLanTroO: Cilantro is also called fresh coriander or, misleadingly, Chi-

nese parsley. Although it does somewhat resemble flat-leaf
parsley, it is not related to that herb. Used widely in Southeast
Asian and Latin American cooking, cilantro has a pungent
flavor and aroma. It is available in many supermarkets as well as
at produce and other specialty markets. Look for bunches that
still have their roots attached, as the herb stays fresh longer that
way. Place cilantro in a tall glass of water, like a bouquet of
flowers, and loosely cover it with a plastic bag. Store it in the re-

frigerator, and use it within a few days.

CLARIFIED BUTTER: Clarifying butter means removing the milk solids

TO

from it. Once these solids have been removed, the butter has a
much higher smoking point than regular butter and can be used
for sautéing without fear of its burning. It also stays fresh far
longer than unclarified butter —up to a month or more in a
sealed container in the refrigerator. Clarified butter is a staple in
India, where it is called ghee, and in other countries with hot cli-
mates, including Ethiopia, where it is known as gibe.

cLariFy BUTTER: It'sbest to start with at least '/, pound
butter (any extra can be refrigerated for another use). Cut the
butter into tablespoon-sized pieces. Melt it slowly in a heavy
saucepan over medium-low heat, then continue to cook, with-
out stirring, until the milk solids accumulate on the bottom of
the pan. Carefully skim off the foam from the surface, and
slowly pour the clear butter into a container, leaving the milk
solids in the pan (discard the solids). Clarifying butter reduces
it by about one quarter in volume; '/, pound, for example, will

make 6 ounces, or ¥, cup, clarified butter.
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CocoNuT miLk: Coconut milk is not the liquid inside a ripe coconut,

CREME

which is called coconut water, but shredded fresh coconut that
has been blended with water and then strained. Good-quality
canned unsweetened coconut milk is available in many super-
markets, as well as in most Asian markets. As it sits, the coconut
milk separates into the thinner milk and a top layer of thicker
cream. Shake the can and/or stir coconut milk well before mea-
suring or using it. Don’t confuse coconut milk with the canned

sweet coconut cream used for Caribbean drinks.

FRATCHE: Creme fraiche is a delicious thickened French cream
with a slightly tangy flavor. Similar to sour cream in consistency,
its flavor is richer, and, unlike sour cream, it can be simmered or
boiled without curdling., Imported creme fraiche is available at
gourmet markets and specialty cheese shops as well as upscale
supermarkets. Recently some American artisan cheese makers
have been producing creme fraiche, and domestic versions can
be found in good supermarkets and in gourmet and cheese
shops. Sour cream (full-fat, that is) can be substituted for
creme fraiche, if necessary, in most recipes, although the flavor

will not be as rich.

CURRY PASTE: Thai curry pastes are pungent seasoning mixtures that

CURRY

usually contain chiles, lemongrass, cilantro, and shrimp paste,
among other ingredients. Green and red are the hottest; yellow

is milder. They are sold in Asian grocery stores (see Sources,

page 289).

powDER: Curry powder, the quintessential Indian spice mix,
has long been a staple of Swedish cooking. The spices vary, but
they typically include cardamom, chiles, cloves, coriander,
cumin, fennel seeds, fenugreek, ginger, mace, black pepper,
and/or turmeric. Of the standard store-bought curry powders,
there are two basic types; those labeled “Madras-style” are hot-
ter. Many spice merchants and other specialty markets offer

their own blends (see Sources, pages 289-290).

DRIED SHIITAKE MUsSHRoomMms: Also called Chinese dried mush-

rooms or dried black mushrooms, dried shiitakes have a much
more intense flavor than the fresh kind. They can be used to
make a broth. They can also be ground to an aromatic powder
in a spice grinder (or a clean coffee grinder) and used as a rub,
or to finish pan-seared or grilled meat. To reconstitute the
dried mushrooms, soak them in hot water to cover for 20 to 30
minutes, or until softened. Lift them out of the water and trim
off the stems, which tend to be tough, then slice or chop them
as directed in the recipe. In most cases, you will want to strain
the flavorful soaking liquid through cheesecloth or a coffee

filter to remove any grit.

FLEUR DE SEL: See Salt.

FolE GRAS: A specialty of France’s Gascogne and Périgord regions,

TO

foie gras is the liver of a specially fattened goose or duck. Until
the late 1980s, fresh foie gras was unavailable in this country,
but now there are two foie gras producers in the United States,
both of which raise ducks on their farms, and several in Canada.
In addition, federal regulations, which used to forbid the im-
port of the fresh product, were recently eased. For the recipes
in this book, use duck foie gras (available at specialty butchers
and through mail order; see Sources, page 289).

Grade A livers are the largest and the best —and the most
expensive; Grade B foies gras are smaller and somewhat veinier
than Grade A’s, but they are also good. Fresh foie gras is usually
sold whole (Grade A livers weigh around 1Y/ 4 pounds; Grade
B's range from 3/, to 1 pound), but some specialty purveyors sell
vacuum-packed slices.

PREPARE FOIE GRAs: If using a whole liver, carefully
separate the two lobes (each liver consists of a large and a small
lobe), cutting the connective vein if necessary. Peel off any thin
membranes and remove any white fat on the inner part of the

lobes; trim away any greenish spots (these can taste bitter). A



large vein runs lengthwise through each lobe, with a network of
smaller veins; unless you are cooking the foie gras whole, it’s
easiest to remove the veins after slicing the foie gras or cutting
it into smaller pieces — simply pull out any noticeable veins
with your fingers, or use a small, sharp knife if necessary. (Don’t
worry if a slice cracks or breaks; in most cases, you can press the
foie gras back into shape.) Keep refrigerated until just before
cooking.

GARAM MASALA: Garam masala (literally, “hot spices”), another cor-

nerstone of Indian cooking, is, like curry powder, a longtime
staple of the Swedish pantry. It’s often used in the favorite hol-
iday drink, glogg. And, like curry powder, the makeup of garam
masala varies from cook to cook and from dish to dish, but in
general the aromatic mixture tends to be sweeter and less hot
than curry spices. Garam masala usually includes bay leaves,
cardamom, cinnamon, cloves, cumin, coriander seeds, mace,
and black peppercorns. It can be found in Indian and other
Asian markets, as well as through mail order (see Sources, pages

289—290).

HoRsERADISH: Fresh horseradish root is available at specialty produce

KAFFIR

markets and in some supermarkets. Look for firm, smooth
roots without wrinkles or blemishes, and refrigerate them in a
plastic bag. Peel and grate the horseradish just before using, as

its flavor can fade fast. The nose-stinging aroma can be power-

ful.

LIME LEAVES: Kaffir limes and their leaves are widely used in
Thai, Vietnamese, and Cambodian cooking. Sometimes called
wild limes, the fruits are small with bumpy, wrinkled skin; they
yield very little juice, and only the fragrant rinds and leaves are
used. The limes are rarely seen in the United States, but the
leaves are becoming more widely available. Dark green,

smooth, and shiny, the double-lobed leaves are used to flavor

KETJAP

TO

soups, salads, curries, and other dishes. The leaves freeze well,
and frozen leaves can be substituted for the fresh in any recipe.
Look for fresh or frozen leaves in Southeast Asian markets (you
might want to buy extra fresh ones when you see them and
freeze them yourself) or through mail order (see Sources, page

289). Avoid dried kaffir lime leaves, which have little flavor.

MANIs: Also called kecap manis, ketjap manis (the English
word ketchup comes from ketjap) is a sweet, syrupy Indonesian
sauce/condiment based on soybeans; it is usually sweetened
with palm sugar and includes gatlic, star anise, and galangal (a
relative of ginger). You can find it at most Asian markets or
through mail order (see Sources, page 289).

MAKE A GOOD SUBSTITUTE FOR KETJAP MANIS:
Combine I cup soy sauce, '/5 cup molasses, 3 tablespoons dark
brown sugar, !/, teaspoon ground coriander, and '/, teaspoon
cayenne pepper. The mixture will keep almost indefinitely in an

airtight container in the refrigerator.

KomBu: Also called konbu or kelp, kombu is dried giant sea kelp.

Greenish black folded sheets of kombu, sealed in plastic pack-
ages, are sold in Asian markets and health food stores. Kombu
adds great flavor to fish stock and many other broths (it’s an es-
sential ingredient in the Japanese stock called dashi and so may
be labeled “dashi kombu”). The sheets have a whitish coating of
dried salt; don’t rinse this off, or you will lose some of the flavor

— simply wipe them clean with a damp cloth or paper towel.

LEMONGRASS: A staple of Southeast Asian cooking, fresh lemongrass

is increasingly available in markets here, its long stalks looking
something like woody scallions. Fresh lemongrass can be
stored, well wrapped, in the refrigerator for up to 2 weeks; it
also freezes very well. To use lemongrass, remove the tough
outer layers and trim the root end. Smashing or crushing the

stalks slightly will tenderize them and bring out more flavor.
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Then halve or quarter them to add to stocks and broths, or
thinly slice or finely mince them, depending on the recipe. If
the lemongrass will be served in the dish rather than strained
out, use only the tender lower part of the inner stalks. Fresh
lemongrass is available in Asian markets as well as many pro-
duce markets and some supermarkets. Avoid dried or pow-

dered lemongrass, which has little flavor.

LINGONBERRY PRESERVES: Lingonberries are sometimes called

cowberries or mountain cranberries, and these small, tart red
berries are in a fact a relative of the cranberry. They grow wild
in Scandinavia, Russia, Canada, and other northern regions, in-
cluding parts of Alaska and Maine. Because of a short growing
season in the late summer, they are rarely available fresh out-
side these areas. However, they make delicious preserves, jam,
and syrup. The preserves form a traditional accompaniment to
many Swedish specialties, from meatballs to pancakes. Lin-
gonberry preserves are available in gourmet markets and some

supermarkets.

MAscARPONE: A rich Italian cream cheese, mascarpone has a silky-

smooth texture and a delicate flavor. It is used in both savory
and sweet dishes. Sold in plastic tubs, it can be found in
gourmet markets and specialty cheese shops, as well as some su-
permarkets; the American versions now available can be very

good.

Miso: A staple of Japanese cooking, miso is fermented soybean paste.

It's made by combining crushed cooked soybeans with a special
mold, salt, and a grain, usually barley or rice. The mixture is
aged for at least three months or for as long as three years. Dif-
ferent types of miso vary in color, flavor, and texture, depend-
ing on the grain used and the aging period. The most common

are white (also called pale miso) and red (or brown) miso;

hatcho miso, or mamemiso, is a high-quality, more expensive
miso made from only soybeans. Some misos, usually the paler
types, are mellow and almost sweet; others are quite salty and
strong flavored. Miso is used in soups, sauces (including dip-
ping sauces), and dressings; it’s great as a marinade for fish and
many grilled foods. Miso is available in Japanese markets and
health food stores, as well as some supermarkets. It should be

kept tightly sealed or wrapped in the refrigerator.

MuUsSTARD olL: Mustard oil is a spicy oil made from mustard seeds. It

is used for cooking in northern and northeastern India and as
an ingredient in making many different kinds of pickles
throughout the country. Mustard oil is golden yellow and has a
pungent aroma and taste. Mustard and mustard seeds are com-
mon ingredients in Scandinavian cooking; I like to use the oil
in small quantities to add a sharp mustard flavor to a dish. Mus-
tard oil can be found in Indian markets and through mail order
(see Sources, page 289). If you do not have it on hand, you can

substitute whole-grain mustard as a flavoring.

MuUSTARD SEEDS: Mustard seeds may be yellow (or white), brown, or

black. Yellow mustard seeds are the most commonly available;
they are also the mildest and are the basis for “American-style”
mustards. Brown and black (or purple) mustard seeds are hot-
ter, with black being the most pungent. Yellow mustard seeds
are available in any supermarket; brown mustard seeds can be
found in some supermarkets, and in Asian and specialty mar-
kets or through mail order (see Sources, pages 289-290). Black
mustard seeds are relatively rare; brown mustard seeds can be

substituted for them in most recipes.

NuT oiLs: Some of the recipes in this book call for nut oils, including

hazelnut and almond oils. These fragrant oils can turn rancid

very quickly, so it's important to buy them from a reliable



PANKO:

source with good turnover and to choose smaller bottles rather
than large. Store them in the refrigerator or a cool, dark place,
and use within 6 months (or sooner) after opening. (If refrig-
erated, the oils will thicken; bring to room temperature before

using.)

These Japanese-style bread crumbs are coarser and more ir-
regular in shape than ordinary dried bread crumbs. When
panko are used for breading fried foods, they absorb very little
oil and produce a light, crisp crust. They are available in cello-

phane bags and in boxes in Japanese and other Asian markets.

PickLED GINGER: Thinly sliced ginger pickled in vinegar, sugar, and

PORT:

SAFFRO

salt is a Japanese condiment, called gari, most often served as a
garnish with sushi. Jars of pink-hued pickled ginger are avail-

able in many supermarkets as well as in Asian markets.

Port is a fortified wine produced in Portugal’s Douro Valley.
There are three main types: white, ruby, and tawny. White port
(from white grapes) may be dry or extra-dry; in Portugal, it is
often served as an aperitif rather than after the meal, as other
ports are. Ruby port is fruity and sweeter. The color (and hence
the name) of tawny port is a result of aging; tawny ports are
made from a blend of red grapes or, occasionally, from a combi-
nation of red and white grapes. For the recipes in this book, a
dry sherry can be substituted when white port is called for; a
medium-sweet Madeira (another fortified wine, from the Por-

tuguese island of Madeira) can be substituted for ruby port.

N: The most expensive spice in the world (it’s actually the
stigma of a type of crocus and must be painstakingly gathered
by hand), saffron is used in a variety of Scandinavian dishes and
baked goods, most notably St. Lucia Buns (page 206), to which

it contributes a distinct flavor and a golden yellow hue. Saffron

may be purchased as whole threads or ground; if buying ground
saffron, which loses its flavor more quickly, choose a high-
quality brand from a spice purveyor or a specialty spice market.
Saffron is available in many supermarkets and most gourmet
markets, as well as through mail order (see Sources, pages

289—290).

I always use kosher salt for cooking because of its pure flavor
and flaky texture. Ordinary table salt has been treated with
anti-caking agents and other additives, which are noticeable
when you taste it; kosher salt doesn’t contain any additives.
Teaspoon per teaspoon, it is less salty than table salt because it
is coarser. Thus, if substituting table salt in the recipes in this
book, you may want to use a bit less than specified.

For garnishing certain dishes, I use fleur de sel, an aromatic
sea salt from France’s Brittany. Rarer than ordinary sea salt, it
has large flaky crystals and a pure briny flavor and aroma. Fleur
de sel is not used for cooking but rather as a finishing touch. It
is expensive, but a little goes a long way. It is available at spe-

cialty markets and through mail order (see Sources, page 289).

SAMBAL OELEK: Sambals are Indonesian chile sauces and pastes used

both in cooking and as table condiments. Sambal oelek is made
primarily from ground red chiles, vinegar, and garlic. It has a
good amount of heat and a nice tartness from the vinegar. It’s
available in Asian markets and some gourmet shops, as well as

through mail order (see Sources, pages 289-290).

TANDOORI sPIcEs: Tandoori spices, also known as tandoori masala

(masala is the Hindu word for “spices”), are the fragrant spice
mixtures used in the Punjab region of India for seasoning foods
to be cooked in the clay ovens called tandoors. The mix can be
used as a dry rub, added to a marinade, or heated in oil for

sautéing, As with other spice mixes, there are many versions,
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but typical ingredients include cumin and coriander seeds,
cayenne, cinnamon, cloves, ginger, turmeric, and garlic. Com-
mercial versions (and many homemade ones as well) often
contain red food color powder, giving the marinated food its
characteristic coloring, but paprika may also be used to similar
effect. Tandoori spice mixes are available in Indian and some

other Asian markets and through mail order (see Sources,

pages 289-290).

TARO ROOT: A starchy tuber, also known as dasheen, malanga, and

eddo, among many other names, taro is a staple ingredient
throughout the Caribbean, as well as in the Polynesian Islands,
Hawaii, China, and Japan. Though similar to potatoes when
cooked, it has a unique nutty flavor. Taro has rough light brown
to dark brown skin and dense white, creamy, or slightly pink
flesh. Choose roots that are firm with no signs of shriveling,
and store them at room temperature for no more than a few
days. Taro should never be eaten raw, as some types can be toxic
if not thoroughly cooked, and it must be peeled before cooking.
(The root can sometimes irritate skin; wear disposable plastic
gloves if you notice this—and don’t rub your eyes while
preparing it.) Look for taro in ethnic and specialty produce

markets.

THAI CURRY PASTE: See Curry Paste (page 280).

THAI RED CHILE SAUCE/SWEET CHILE SAUCE: Made from red

chiles, garlic, sugar, vinegar, and salt, these delicious thin sauces
are both hot and sweet. They are served as dipping sauces, es-
pecially for grilled foods, and used as glazes, in dressings, or as
condiments. They are usually sold in glass bottles in Asian mar-
kets and specialty markets and through mail order (see Sources,

pages 289—290).

A QU AV I T

TRUFFLE olL: Truffle oil is olive oil or another oil, such as grapeseed,

that has been infused with the flavor of truffles, either white or
black. The best of these oils are incredibly fragrant, and just a
few drops can flavor a whole dish. Black and white truffle oil
can be used more or less interchangeably, although the black
tends to be more compatible with beef and other meats, the
white with fish and vegetables — but it’s often a matter of per-
sonal taste. Truffle oil is relatively inexpensive, especially since a
little goes a long way; it is sold in small bottles at gourmet mar-
kets and through mail order (see Sources, page 290). Once the
bottle is opened, the oil should be kept in a cool, dark place; do
not refrigerate it, as chilling will cause the oil to congeal and
allow the fragrance to escape. Unopened bottles of truffle oil
can be kept for a year or more (most have sell-by dates on the
label); once opened, however, the oil should be used within a

month or two.

VANILLA BEANS: Vanilla beans are the seed pods of a climbing orchid

native to Latin America. The best vanilla beans come from
Madagascar (these are sometimes called Bourbon vanilla
beans), from Mexico, and from Tahiti; high-quality vanilla
beans are also now being grown in Hawaii. Vanilla beans are
relatively expensive, but they have a stronger, purer flavor than
vanilla extract. (But if you do use extract, buy only pure ex-
tract)) Vanilla beans can be found at gourmet markets and
some supermarkets and through mail order (see Sources, page

289).

To use A vaniLLa BEAN: Split the bean lengthwise with a

sharp paring knife, then scrape out the mass of tiny seeds with
the back of the knife. Depending on the recipe, just the seeds or
both the seeds and the pod may be added to other ingredients
(then the pod is strained out or removed after it has infused its

flavor).

TOo MAKE VANILLA sucar: When you are using only the

vanilla seeds in a recipe, save the pod for vanilla sugar. One or



two are enough to flavor a pound of sugar; freeze extra pods to
use later if you like. Simply bury the pod (or pods) in a canister
of granulated sugar and let stand for a few days before using.
Replenish the sugar as you use it — buried in sugar, the vanilla
pod will remain aromatic for a few months or longer. Use the
sugar in desserts and sweets, or stir it into hot coffee or choco-

late.

WasaBI: Often called Japanese horseradish, this Asian root is not ac-
tually a relative of horseradish, but it is similarly pungent. The
fresh root is rarely, if ever, available in the United States. How-
ever, wasabi powder makes an excellent stand-in. It is mixed
with a little water to make the condiment served with sushi. It
is sold in small tins in Japanese and other Asian markets, as well
as in some supermarkets. Avoid the wasabi paste that comes in

tubes, since it loses its flavor and bite rather rapidly.
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NOTES ABOUT EQUIPMENT
IMMERSION BLENDER

A hand-held immersion blender, also called a wand blender, allows you
to puree soups and other foods right in the cooking pot; it is also handy
for making vinaigrettes and other emulsified sauces. Immersion
blenders are sold in most housewares departments and in kitchenware

shops.

MANDOLINES AND OTHER SLICERS

A mandoline is a classic French metal slicer that has several adjustable
blades for cutting food into thin or thick slices, julienne strips, and even
waffle-cuts. Now made of stainless steel, mandolines are quite pricey.
Several types of inexpensive plastic vegetable slicers make good alterna-
tives. The Japanese slicer called a Benriner comes with a set of razor-
sharp blades and can slice ingredients paper-thin. This type is sturdy
enough even for restaurant kitchens, and many restaurant chefs now use
them. Benriner-type slicers are available at Asian supermarkets, many
kitchenware shops, and through mail order (see Sources, page 289).
Other plastic slicers are sold in kitchenware shops, including various
German brands that come with several different blades. Most plastic

slicers come with hand guards, as do mandolines.

STOVETOP SMOKER

At the restaurant we make our own stovetop smoker using a large roast-
ing pan, a wire rack, and heavy-duty aluminum foil. For home smoking,
you might consider the Camerons Stovetop Smoker. It is inexpensive,
easy to use, and versatile, as it can also be used as a steamer. For more in-

formation, g0 to WWW.C&ITIC]TSOI’ISSI‘I]OI(CI‘.COI‘I].

SILPAT

Silpats are reusable silicone baking liners that turn any baking sheet into
a nonstick pan. They are perfect for baking Candied Fruit (or Carrot)
Chips (page 247). certain cookies, and anything that might otherwise
stick to the baking pan. Although Silpats, which come in various sizes,
are fairly expensive, they can be used hundreds of times, and they are
easy to clean. They can be found in kitchenware and some gourmet

shops, as well as through mail order (see Sources, page 289).
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AQUAVIT D’ARTAGNAN
www.aquavit.org 280 Wilson Avenue

LINGONBERRY SPREAD. Newark, NJ 07105

Tel: 800-DARTAGN (327-8246); 973-344-0456

Www.darta nan.com
THE BAKER’S CATALOGUE 8

P.O. Box 876 FRESH DUCK FOIE GRAS AND DUCK CONFIT;
Norwich, VT 05055-0876 SQUAB, PHEASANT, VENISON, AND OTHER

POULTRY AND GAME.

Tel: 800-827-6836

www.bakerscatalogue.com
KALUSTYAN’S

ALMOND FLOUR, FLEUR DE SEL, VANILLA BEANS, IszeXingtonAvenue
AND OTHER INGREDIENTS FOR BAKING, AS WELL New York, NY 10016
AS MANDOLINES AND BENRINER SLICERS,

Tel: 212-685-3451

SILPATS, AND OTHER EQUIPMENT.
www.kalustyans.com

MIDDLE EASTERN, ASIAN, AND MEDITERRANEAN

CUZINS MARKET SPICES AND OTHER INGREDIENTS, AS WELL AS
520N1nthAvenue AN ARRAY OF OTHER INTERNATIONAL FOODS
New York, NY 10018 AND PRODUCTS, INCLUDING AMCHOOR, KAFFIR

LIME LEAVES, KETJAP MANIS, MUSTARD OIL,
Tel: 212-736-5737
SAMBAL OELEK, AND WONTON WRAPPERS.
HIGH-QUALITY MEAT, INCLUDING SPECIALTY
CUTS AND GAME OF ALL KINDS. PENZEYS SPICES
19300 Janacek Court

Brookfield, WI 53045

Tel: 800-741-7787

WWW.penzeys.com

SPICES OF ALL KINDS, INCLUDING JUNIPER
BERRIES, PINK PEPPERCORNS, AND VARIOUS

SPICE MIXES.
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THE SAUSAGE MAKER
1500 Clinton Street
Buffalo, NY 14206
Tel: 716-824-6510

www.sausagemaker.com

SAUSAGE CASINGS.

TsAR NicouLAl CAVIAR
144 King Street
San Francisco, CA 94107
Tel: 800-952-2842

www.tsarnicoulai.com

FARM-RAISED CALIFORNIA STURGEON CAVIAR.

URBANI TRUFFLES USA
29-24 40th Avenue
Long Island City, NY 11101

Tel: 800-281-2330; 718-392-5050

www.urbani.com

FRESH AND CANNED TRUFFLES AND TRUFFLE

PRODUCTS OF ALL KINDS, INCLUDING TRUFFLE

OlLS, TRUFFLE JUICE, AND TRUFFLE PEELINGS.

WORLD MERCHANTS
1509 Western Avenue
Seattle, WA 98101

Tel: 206-682-7274

www.worldspice.com

A WIDE VARIETY OF SPICES AND SPICE MIXES,

INCLUDING AMCHOOR,

LIME LEAVES.

BERBERE,

AND KAFFIR
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Aioli, Citrus, Crispy Tempura Seafood with,
4647
almond flour, about, 279
amchoor, amchur, about, 279
Appetizers
Barbecued Boneless “Ribs,” 54—55
Bass Ceviche with Pine Nuts, 25
Corn and Mushroom Tortellini, 124—25
Crispy Potatoes, 44—45
Crispy Salmon Skin, 20—21
Crispy Tempura Seafood with Citrus
Aioli, 46—47
Cured Tenderloin of Beef, 38—39
Foie Gras “Ganache,” 62—63
Foie Gras “Sushi,” 61
Goat Cheese and Artichoke Tart, s6—57
Gravlax-Cured Tuna with Papaya Salad,
24
Gravlax with Mustard Sauce, 18—19
Hot-Smoked Char with Spicy Lemon
Broth, 28—29
Kippers on Crispbread, 68
Lobster Rolls with Pickled Asian Pears,
50—SI
Marinated Tuna with Parmesan Broth, 30
Mushroom Dumplings, 199
Napa Cabbage Dolmas, $8—59
Pickled Herring Sushi-Style, 2223
Potato Pancakes, 186—87
Root Vegetable Chips, 43
Salsify “Tagliatelle” with Smoked Salmon,

17273

Serrano-Wrapped Figs with Mascarpone,
60

Slow-Roasted Turkey Wings, 53

Squab Toasts, 52

Steamed Crab Rolls, 48—49

Sweet and Salty Pine Nuts, 42

Tandoori-Smoked Salmon with Goat
Cheese Parfait, 26—27

Tomato- Crab Risotto, 130

Warm Beef Carpaccio in Mushroom Tea,
3637

Apple(s)

Brioche “Tarts,” 245

Candied Fruit Chips, 247

Curry Potatoes, 192

Endive Salad with Pistachio Oil Dressing,

78
Horseradish Applesauce, 213
and Pickled Beet Salad, 76
Rice, Spiced, Swedish Roast Chicken
with, 136—37
Saffron Jam, 211
Sorbet, 221
Soup, Juniper, 93
Applesauce, Horseradish, 213
Aquavit
about, 279
Berry, 253
Lemon, Pepper, and Dill, 254
Lime, 255
preparing, tips for, 252
Rice Tea, 255

Arctic Char
Dill- Crusted, with Pinot Noir Sauce, 113
Horseradish-Crusted, with Curried
Mussels, 114—15
Hot-Smoked, with Spicy Lemon Broth,
2829
Artichoke(s)
Cauliflower, and Potato Ragout, 170
and Goat Cheese Tart, §6—57
hearts, preparing, 56
Arugula Salad with Walnut Pesto, 86
Arugula with Tomato—Goat Cheese Terrine,
8485
Asian Pears
about, s1
Candied Fruit Chips, 247
Pickled, Lobster Rolls with, 5051
Asparagus
Arugula Salad with Walnut Pesto, 86
Pickled, and Onion Marmalade, 182—83
-Potato “Risotto,” 194
Avocado(s)
Guacamole, 66
Soup, Tuna Confit with, 12829

B

Bacon, Corn Flake, and Pine Nut Crumbs,
273

Bacon, Mustard Greens with, 174

balsamic vinegar, buying, 221

Balsamic Yogurt Sorbet, 221

I N D E X
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292

Barbecued Boneless “Ribs,” 5455
Barbecue Sauce, 54—55
Bass
Ceviche with Pine Nuts, 25
Chilean Sea, Curried, with Chilled
Tomato Soup, 12223
Sea, Steamed, with Mushroom Con-
sommé, 12425
Beans
Cannellini, Braised Salmon with, 112
fava, preparing, 88
Roasted Lobster Salad, 88—89
Beef
Caramelized Rib-Eye Steaks, 147
Carpaccio, Warm, in Mushroom Tea,
3637
Cured Tenderloin of, 38—39
Pan-Seared, and Potatoes in Red Wine
Sauce (Rydberg), 14445
Salt- Cured Brisket in Mustard Broth,
I1SO—SI
Sjéman’s, in Spicy Broth, 146—47
Steamed Veal Tenderloin with Creamed
Baby Bok Choy, 152—53
Swedish Meatballs, 142—43
Tenderloin Steaks, Pepper-Crusted, with
Cabbage Tzatziki, 14849
Beer, Dark, Sauce, Prosciutto-Wrapped Hal-
ibut with, 118

Beet(s)
Candied, 248—49
Pickled, 181

Pickled, and Apple Salad, 76
Roasted, in Orange-Ginger Sauce,
17677
Root Vegetable Chips, 43
berberé, about, 279
Berries. See also specific berries
Berry Aquavit, 253
Berry Liqueur, 257
Fruit and Berry Chutney, 215

I N D E X

Bites, snacks, and little plates
Barbecued Boneless “Ribs,” 54—55
Crispy Potatoes, 44—45
Crispy Tempura Seafood with Citrus
Aioli, 46—47
Foie Gras “Ganache,” 62—63
Foie Gras “Sushi,” 61
Goat Cheese and Artichoke Tart, 56—57
Lobster Rolls with Pickled Asian Pears,
50—SI
Napa Cabbage Dolmas, 58—59
Root Vegetable Chips, 43
Serrano-Wrapped Figs with Mascarpone,
60
Slow-Roasted Turkey Wings, 53
Squab Toasts, 52
Steamed Crab Rolls, 48—49
Sweet and Salty Pine Nuts, 42
Black Mustard, 267
Black Pepper Cheesecake, 244
“Blini,” Chocolate, 234—35
Blue Cheese, Radicchio, and Bibb Salad with
Hazelnut Oil Vinaigrette, 79
Blueberry
Bread, 205
Soup, 229
boar. See Wild Boar
Bok Choy
Baby, Creamed, Steamed Veal Tenderloin
with, 152—53
Mustard Greens with Bacon, 174
Braised Red Cabbage, 175
Braised Salmon with Cannellini Beans, 112
Bread(s)
Blueberry, 205
buying flatbreads, 71
Crispy Flatbread, 202
lefse, about, 72
Potato Mustard, 204
St. Lucia Buns, 206—7
Brioche “Tarts,” Apple, 245

Broth
Carrot-Ginger, Miso-Cured Monkfish
in, 12021
Mustard, Salt-Cured Brisket in, 150—51
Orange-Fennel, Crispy Seared Salmon
Bundles with, 108—9
Parmesan, Marinated Tuna with, 30
Spicy, Sjdman’s Beef in, 146—47
Spicy Lemon, Hot-Smoked Char with,
2829
Buns, St. Lucia, 206—7
Burger, Tuna, with Cabbage Tzatziki, 67
butter, clarifying, 27980
Butter, Homemade Dill, 272
Buttery Tart Shell, 275

C

Cabbage. See also Sauerkraut
Mustard Greens with Bacon, 174
Napa, Dolmas, 58—59
Red, Braised, 175
Steamed Veal Tenderloin with Creamed
Baby Bok Choy, 152—53
Tzatziki, Pepper-Crusted Tenderloin
Steaks with, 148—49
Tzatziki, Tuna Burger with, 67
Cake(s)
Black Pepper Cheesecake, 244
Carrot Parsnip, 240
Chocolate Ganache, 241
Soft Ginger, with Mascarpone Mousse,
24243
Calvados, about, 245
Candied Beets, 248—49
Candied Citrus Peel, 246
Candied Fruit (or Carrot) Chips, 247
Caramelized Rib-Eye Steaks, 147
Caramelized Sunchokes, 179
Carpaccio, Warm Beef, in Mushroom Tea,

36-37



Carrot(s)
Chips, Candied, 247
-Ginger Broth, Miso-Cured Monkfish in,
120—2I
juice, buying, 120
Parsnip Cake, 240
Roasted Caramelized Root Vegetables, 168
Cauliflower, Potato, and Artichoke Ragout,
170
Cauliflower, Potato, and Sprout Salad, Cur-
ried, 83
caviar, buying, 51
Celery Root
and Pear Puree, 169
peeling, 169
Roasted Caramelized Root Vegetables,
168
Ceviche, Bass, with Pine Nuts, 25
Champagne Granita, 223
char. See Arctic Char
Cheese
Apple Brioche “Tarts,” 245
Arugula Salad with Walnut Pesto, 86
Black Pepper Cheesecake, 244
Blue, Radicchio, and Bibb Salad with
Hazelnut Oil Vinaigrette, 79
Glogg-Poached Pears with Endive, Wal-
nut, and Stilton Ragout, 23233
Goat, and Artichoke Tart, 56—57
Goat, Parfait, Tandoori-Smoked Salmon
with, 26—27
Goat Cheese—Tomato Terrine, Arugula
with, 84—8s
Marinated Tuna with Parmesan Broth, 30
mascarpone, about, 282
Roasted Lobster Salad, 88—89
Serrano-Wrapped Figs with Mascarpone,
60
Soft Ginger Cake with Mascarpone
Mousse, 242—43
Squab Toasts, 52

Cheesecake, Black Pepper, 244
Chestnuts, Caramelized, Marjoram-Stuffed
Venison Rolls with, 161
Chicken
Soup, My Grandmother’s, 104—5
Stock, 263
Swedish Roast, with Spiced Apple Rice,
136—37
Wings, Slow-Roasted, 53
chile sauce, Thai red, about, 284
Chilean Sea Bass, Curried, with Chilled
Tomato Soup, 12223
chiles, chipotle, buying, 54
Chilled Potato-Chive Soup, 94
chipotle chiles, buying, 54
Chips, Candied Fruit (or Carrot), 247
Chips, Dried Garlic, 272
Chips, Root Vegetable, 43
Chive-Potato Soup, Chilled, 94
Chocolate “Blini,” 234—35
Chocolate Ganache Cakes, 241
Chorizo
buying, 58
Mashed Potatoes, 190
Napa Cabbage Dolmas, $8—-59
Chutney, Fruit and Berry, 215
cilantro, about, 279
Citrus Ajoli, Crispy Tempura Seafood with,
46—47
citrus fruits, zesting, 47
Citrus Peel
Candied, 246
candied, buying, 238
Citrus Salsa, 214
clarified butter, about, 279—80
cloudberries, about, 215
Coconut Cookies, 237
coconut milk, about, 280
Coconut-Poached Cod, 119
Cod
Coconut-Poached, 119

Lightly Cured, with Red Wine Sauce,
31
Coffee-Roasted Duck Breasts, 139
Consommé, Mushroom, 92
Cookies
Coconut, 237
Ginger Citrus, 238—39
Corn
Mashed Potatoes, 189
and Mushroom Tortellini, 124—25
Soup with Smoked Salmon, 99
Corn Flake, Pine Nut, and Bacon Crumbs,
273
Crab(meat)
Rolls, Steamed, 48—49
Scandinavian Seafood Salad, 87
-Tomato Risotto, 130
Crackers, Rice, or Rice Sticks, 203
Cranberry Relish, Fresh, 210
Creamy Curry Soup, 98
créeme fraiche, about, 280
Crispbread
buying, 68
Kippers on, 68
Crispy Duck with Glogg Sauce, 140—41
Crispy Flatbread, 202
Crispy Potatoes, 44—45
Crispy Seared Salmon Bundles with
Orange-Fennel Broth, 108—9
Crispy Tempura Seafood with Citrus Ajoli,
4647
Crumbs, Corn Flake, Pine Nut, and Bacon,
273
Cucumber(s)
juice, buying, 218
Pickled, Quick, 181
Sorbet, 218
Water Chestnuts and, 178
Cured Tenderloin of Beef, 38—39
Curried Cauliflower, Potato, and Sprout
Salad, 83
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Curried Chilean Sea Bass with Chilled
Tomato Soup, 12223

Curried Mussels, Horseradish- Crusted Arc-

tic Char with, 11415

Curry Oil, 270
Curry Paste, 271

Thai, about, 280
Curry Potatoes, 192
curry powder, about, 280
Curry Sorbet, 219
Curry Soup, Creamy, 98

D

Daikon radishes
Quick Kimchi, 185

Desserts
Apple Brioche “Tarts,” 245
Apple Sorbet, 221
Black Pepper Cheesecake, 244
Blueberry Soup, 229
Candied Beets, 248—49
Candied Citrus Peel, 246
Candied Fruit (or Carrot) Chips, 247
Carrot Parsnip Cake, 240
Champagne Granita, 223
Chocolate “Blini,” 23435
Chocolate Ganache Cakes, 241
Coconut Cookies, 237
Ginger Ale Granita, 225
Ginger Citrus Cookies, 23839

Glogg-Poached Pears with Endive, Wal-

nut, and Stilton Ragout, 23233

Poppy Seed Parfait with Rhubarb Com-

pote, 23031

Raspberry Sorbet, 220

Soft Ginger Cake with Mascarpone
Mousse, 24243

Strawberry Mint Soup, 228

Swedish Pancakes with Lingonberry
Whipped Cream, 236

Vanilla Yogurt Sorbet, 222
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Dill
Butter, Homemade, 272
-Crusted Arctic Char with Pinot Noir
Sauce, 113
Lemon, and Pepper Aquavit, 254
Potato Mustard Bread, 204
Sauce, Roasted Red Snapper with,
116—17
Dolmas, Napa Cabbage, 58—59
Dressings, 83
Hazelnut Oil Vinaigrette, 79
Pistachio Oil, 78
Vinaigrette, 77, 81
Drinks
Berry Aquavit, 253
Berry Liqueur, 257
Glogg, 258—59
homemade aquavits, about, 252
Lemon, Pepper, and Dill Aquavit, 254
Lime Aquavit, 255
Rice Tea Aquavit, 255
Yellow Mary Mix, 256
Duck
Breasts, Coffee-Roasted, 139
Breasts, Rice-Smoked, with Honey—Ice
‘Wine Sauce, 3435
Breasts, Salt-Cured, 32
Confit Risotto, 198
Crispy, with Glégg Sauce, 14041
foie gras, about, 28081
Foie Gras “Ganache,” 62—63
Foie Gras “Sushi,” 61
Dumplings, Mushroom, 199

E

eggs, soft-cooking, 68

Endive, Walnut, and Stilton Ragout, Glogg-
Poached Pears with, 232—33

Endive Apple Salad with Pistachio Oil
Dressing, 78

F

Fava beans
preparing, 88
Roasted Lobster Salad, 88—89
Fennel-Orange Broth, Crispy Seared
Salmon Bundles with, 108—9
Figs
Serrano-Wrapped, with Mascarpone,
60
Squab Toasts, 52
storing, 52
varieties of, 52
Fish. See also Shellfish
Bass Ceviche with Pine Nuts, 25
Braised Salmon with Cannellini Beans,
112
buying, for ceviche, 25
buying, for gravlax, 19
buying caviar, 51
buying pickled herring, 23
Coconut-Poached Cod, 119
Corn Soup with Smoked Salmon, 99
Crispy Salmon Skin, 20—21
Crispy Seared Salmon Bundles with Or-
ange-Fennel Broth, 108—9
Crispy Tempura Seafood with Citrus
Aioli, 46—47
Curried Chilean Sea Bass with Chilled
Tomato Soup, 12223
Dill-Crusted Arctic Char with Pinot
Noir Sauce, 113
Glazed Salmon with Wasabi Sabayon,
II0—1I
Gravlax Club Sandwich, 66
Gravlax-Cured Tuna with Papaya Salad,
24
Gravlax with Mustard Sauce, 18—19
Horseradish- Crusted Arctic Char with
Curried Mussels, 114—15
Hot-Smoked Char with Spicy Lemon
Broth, 28—29
Kippers on Crispbread, 68



Lightly Cured Cod with Red Wine
Sauce, 31
Marinated Tuna with Parmesan Broth, 30
Miso-Cured Monkfish in Carrot-Ginger
Broth, 12021
Pickled Herring Sushi-Style, 2223
Prosciutto-Wrapped Halibut with Dark
Beer Sauce, 118
Quick Kimchi, 185
Roasted Red Snapper with Dill Sauce,
116—-17
Salsify “Tagliatelle” with Smoked Salmon,
172-73
Scandinavian Seafood Salad, 87
Seared Tuna and Scallops with Soy
Beurre Blanc, 126—27
Steamed Sea Bass with Mushroom Con-
sommé, 124—25
Stock, 264
Summer Soup of Yellow Tomatoes with
Salmon “Ravioli,” 100—101
Tandoori-Smoked Salmon with Goat
Cheese Parfait, 26—27
Tuna Burger with Cabbage Tzatziki, 67
Tuna Confit with Avocado Soup,
12829
whole, to fillet, 116
fish sauce, buying, 146
Flatbread
buying, 71
Crispy, 202
lefse, about, 72
fleur de sel, about, 283
Foie Gras
about, 28081
“Ganache,” 62—63
“Sushi,” 61
Fruit. See also specific fruits
and Berry Chutney, 215
and Berry Chutney, Pan-Roasted Veni-
son Chops with, 162—63
Chips, Candied, 247

citrus, zesting, 47
Fruits of the Forest Salad, 77

G

“Ganache,” Foie Gras, 62—63
garam masala, about, 281
Garlic
Chips, Dried, 272
Mashed Potatoes, 188
Roasted, Paste, 269
roasting, 47
Ginger
Cake, Soft, with Mascarpone Mousse,
242-43
Citrus Cookies, 238—39
pickled, about, 283
Potato Salad, 82
Ginger Ale Granita, 225
Glazed Salmon with Wasabi Sabayon,
II0—II
Glogg, 258—59
-Poached Pears with Endive, Walnut, and
Stilton Ragout, 23233
Sauce, Crispy Duck with, 140—41
Goat Cheese
Apple Brioche “Tarts,” 245
and Artichoke Tart, 56—57
Arugula Salad with Walnut Pesto, 86
Parfait, Tandoori-Smoked Salmon with,
26—27
Squab Toasts, 52
—Tomato Terrine, Arugula with,
84—8s
Golden Bell Pepper Sorbet, 220
Granita
Champagne, 223
Ginger Ale, 225
tomato, preparing, 123
Grapefruit
Candied Citrus Peel, 246

Citrus Salsa, 214

Salsa, Grilled Lobster with, 13233
Gravlax Club Sandwich, 66
Gravlax- Cured Tuna with Papaya Salad, 24
Gravlax with Mustard Sauce, 18—19
Guacamole, 66

H

Halibut, Prosciutto-Wrapped, with Dark
Beer Sauce, 118
Ham
Apple Endive Salad with Pistachio Oil
Dressing, 78
Arugula Salad with Walnut Pesto, 86
Prosciutto-Wrapped Halibut with Dark
Beer Sauce, 118
Serrano-Wrapped Figs with Mascarpone,
60
Yellow Split Pea Soup, 95
Hazelnut(s)
oil, buying, 79
Oil vinaigrette, Radicchio, Bibb, and Blue
Cheese Salad with, 79
toasting and skinning, 79
Herb-Roasted Rack of Lamb, 156—57
Herring
Kippers on Crispbread, 68
pickled, buying, 23
Pickled, Sushi-Style, 2223
Quick Kimchi, 185
Honey-Glazed Pork Ribs, 160
Honey—Ice Wine Sauce, Rice-Smoked
Duck Breasts with, 34—35
Horseradish
about, 281
Applesauce, 213
-Crusted Arctic Char with Curried Mus-
sels, 114—15
Hot-Smoked Char with Spicy Lemon Broth,
2829
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ice wine, about, 34, 35
Ice Wine—Honey Sauce, Rice-Smoked
Duck Breasts with, 34—35

J

Jam, Apple Saffron, 211

Jam, Tomato Mustard, 212
Jerusalem artichokes. See Sunchokes
Juniper Apple Soup, 93

juniper berries, buying, 93, 162

K

kaffir lime leaves, about, 281
Ketchup, Mango, 213
ketjap manis, about, 281
Kimchi, Quick, 185
Kippers

about, 68

buying, 68

on Crispbread, 68
kombu, about, 281

L

Lamb
Leg of, Slow-Cooked, with Mustard
Sauce, 155
Poached, with Dried Mushrooms and
Rosemary, 154
Rack of, Herb-Roasted, 156—57
Sausage Wrap, 72—73
lavash, about, 71
lefse, about, 72
Lemon(s)
Broth, Spicy, Hot-Smoked Char with,
2829
Candied Citrus Peel, 246
Pepper, and Dill Aquavit, 254
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lemongrass, about, 281-82
Lightly Cured Cod with Red Wine Sauce,
31
Lime(s)
Aquavit, 255
Candied Citrus Peel, 246
Citrus Salsa, 214
Risotto, 195
lime leaves, kaffir, about, 281
lingonberries, about, 210, 282
lingonberry preserves, about, 282
Lingonberry Whipped Cream, Swedish
Pancakes with, 236
Liqueur, Berry, 257
Lobster(s)
cooking, ST
Grilled, with Grapefruit Salsa, 132—33
Roasted, Salad, 88—89
Rolls with Pickled Asian Pears, S0—5I
Shellfish Sausage Sandwich, 70
Stock, 265
Tomato Soup, 1023

M

Main courses
MEAT AND GAME

Barbecued Boneless “Ribs,” 54—55

Caramelized Rib-Eye Steaks, 147

Herb-Roasted Rack of Lamb, 15657

Honey-Glazed Pork Ribs, 160

Marjoram-Stuffed Venison Rolls with
Caramelized Chestnuts, 161

Pan-Roasted Venison Chops with
Fruit and Berry Chutney, 162—63

Pepper-Crusted Beef Tenderloin
Steaks with Cabbage Tzatziki,
148—49

Poached Lamb with Dried Mush-
rooms and Rosemary, 154

Prune-Stuffed Pork Roast, 158—59

Rydberg (Pan-Seared Beef and Pota-
toes in Red Wine Sauce), 14445

Salt- Cured Brisket in Mustard Broth,
ISO—SI

Sjéman’s Beef in Spicy Broth, 146—47

Slow-Cooked Leg of Lamb with Mus-
tard Sauce, 155

Spice-Rubbed Wild Boar Tenderloin,
164

Steamed Veal Tenderloin with
Creamed Baby Bok Choy, 15253

Swedish Meatballs, 142—43

Yellow Split Pea Soup, 95

POULTRY AND GAME BIRDS

Coffee-Roasted Duck Breasts, 139

Crispy Duck with Glégg Sauce,
140—41

Rice-Smoked Duck Breasts with
Honey—Ice Wine Sauce, 3435

Salt-Cured Duck Breast, 32

Slow-Cooked Squab, 138

Swedish Roast Chicken with Spiced
Apple Rice, 136—37

SEAFOOD

Braised Salmon with Cannellini
Beans, 112

Coconut-Poached Cod, 119

Crispy Seared Salmon Bundles with
Orange-Fennel Broth, 108—9

Curried Chilean Sea Bass with Chilled
Tomato Soup, 12223

Dill-Crusted Arctic Char with Pinot
Noir Sauce, 113

Glazed Salmon with Wasabi Sabayon,
I10—11

Grilled Lobster with Grapefruit Salsa,
132-33

Horseradish- Crusted Arctic Char
with Curried Mussels, 114—15

Lightly Cured Cod with Red Wine

Sauce, 31



Lobster Tomato Soup, 102—3
Marinated Tuna with Parmesan Broth,
30
Miso- Cured Monkfish in Carrot-
Ginger Broth, 12021
Prosciutto-Wrapped Halibut with
Dark Beer Sauce, 118
Roasted Lobster Salad, 88—89
Roasted Red Snapper with Dill Sauce,
11617
Seared Tuna and Scallops with Soy
Beurre Blanc, 12627
Steamed Sea Bass with Mushroom
Consommé, 124—25
Tomato- Crab Risotto, 130
Tuna Confit with Avocado Soup,
128—29
Mango(s)
Blueberry Soup, 229
cutting, 197
Ketchup, 213
puree, buying, 100
Risotto, 196—97
Summer Soup of Yellow Tomatoes with
Salmon “Ravioli,” 100—101I
Yellow Mary Mix, 256
Marinated Tuna with Parmesan Broth, 30
Marjoram-Stuffed Venison Rolls with
Caramelized Chestnuts, 161
Marmalade, Onion, and Pickled Asparagus,
182—83
Mascarpone
about, 282
Mousse, Soft Ginger Cake with,
242-43
Roasted Lobster Salad, 88—89
Serrano-Wrapped Figs with, 6o
Meatballs, Swedish, 142—43
mirin, about, 61
miso
about, 282

-Cured Monkfish in Carrot-Ginger
Broth, 12021
Monkfish, Miso-Cured, in Carrot-Ginger
Broth, 12021
Mousse, Mascarpone, Soft Ginger Cake
with, 242—43
Mushroom(s)
Braised Salmon with Cannellini Beans,
112
Consommé, 92
Consommé, Steamed Sea Bass with,
12425
Consommé with Oysters and Wild
Mushrooms, 92
and Corn Tortellini, 12425
Dried, and Rosemary, Poached Lamb
with, 154
dried shiitakes, about, 280
Dumplings, 199
Fruits of the Forest Salad, 77
My Grandmother’s Chicken Soup, 1045
Orzo with, 193
Ragout with Salsify, 171
Seared Tuna and Scallops with Soy
Beurre Blanc, 126—27
Steamed Veal Tenderloin with Creamed
Baby Bok Choy, 15253
Mussels
Curried, Horseradish- Crusted Arctic
Char with, 114—15
scrubbing, 115
Mustard
Black, 267
Bread, Potato, 204
Broth, Salt-Cured Brisket in, 150—51I
Jam, Tomato, 212
oil, about, 212, 282
Purple, 267
Sauce, Gravlax with, 18—19
Sauce, Slow-Cooked Leg of Lamb with,
155

seeds, about, 282
Mustard Greens
with Bacon, 174
Roasted Caramelized Root Vegetables,
168
washing, 174

N

Napa Cabbage Dolmas, 5859
nut oils, about, 283
nuts. See Pine Nut(s); Walnut(s)

)

Oil, Curry, 270
oil, truffle, about, 284
oils, nut, about, 283
Onion Marmalade, Pickled Asparagus and,
182—83
Orange(s)
Candied Citrus Peel, 246
Citrus Salsa, 214
-Fennel Broth, Crispy Seared Salmon
Bundles with, 108—9
-Ginger Sauce, Roasted Beets in,
176—77
Orzo with Mushrooms, 193
Oysters and Wild Mushrooms, Mushroom
Consommé with, 92

P

Pan-Roasted Venison Chops with Fruit and
Berry Chutney, 16263
Pancakes
Chocolate “Blini,” 234—35
Potato, 186—87
Swedish, with Lingonberry Whipped
Cream, 236
panko, about, 283
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Papaya Salad, Gravlax-Cured Tuna with,
24
Parfait, Goat Cheese, Tandoori-Smoked
Salmon with, 26—27
Parfait, Poppy Seed, with Rhubarb Com-
pote, 23031
Parmesan Broth, Marinated Tuna with,
30
Parsnip(s)
Cake, Carrot, 240
Roasted Caramelized Root Vegetables,
168
Salsify Cappuccino, 96—-97
Paste, Curry, 271, 280
Paste, Roasted Garlic, 269
Pastrami Spices, 268
Pear(s). See also Asian Pears
Candied Fruit Chips, 247
and Celery Root Puree, 169
and Fingerling Potato Ragout, 191
Glogg-Poached, with Endive, Walnut,
and Stilton Ragout, 23233
Pepper(s)
bell, roasting, 73
Golden Bell, Sorbet, 220
Pepper-Crusted Beef Tenderloin Steaks
with Cabbage Tzatziki, 14849
peppercorns, pink, about, 148
Pesto, Walnut, Arugula Salad with, 86
Pickled Asparagus and Onion Marmalade,
182—83
Pickled Beet and Apple Salad, 76
Pickled Beets, 181
Pickled Cucumbers, Quick, 181
pickled ginger, about, 283
Pickled Herring Sushi-Style, 2223
Pine Nut(s)
Bass Ceviche with, 25
Corn Flake, and Bacon Crumbs, 273
Serrano-Wrapped Figs with Mascarpone,
60
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Sweet and Salty, 42
toasting, 60, 231
pink peppercorns, about, 148
Pinot Noir Sauce, Dill-Crusted Arctic Char
with, 113
Pistachio Oil Dressing, Apple Endive Salad
with, 78
Plantains
about, 43
peeling, 43
Root Vegetable Chips, 43
Poached Lamb with Dried Mushrooms and
Rosemary;, 154
Poppy Seed Parfait with Rhubarb Compote,
23031
Porcini mushrooms
Mushroom Ragout with Salsify, 171
Orzo with Mushrooms, 193
Pork. See also Ham
Barbecued Boneless “Ribs,” 54—55
buying chorizo sausage, 58
Chorizo Mashed Potatoes, 190
Corn Flake, Pine Nut, and Bacon
Crumbs, 273
Mustard Greens with Bacon, 174
Napa Cabbage Dolmas, s8—59
ribs, country-style, about, 160
Ribs, Honey-Glazed, 160
Roast, Prune-Stuffed, 158—59
shoulder, smoked, buying, 54
Swedish Meatballs, 142—43
port, about, 283
Portobellos
Corn and Mushroom Tortellini,
12425
Fruits of the Forest Salad, 77
Mushroom Dumplings, 199
Mushroom Ragout with Salsify, 171
Orzo with Mushrooms, 193
Seared Tuna and Scallops with Soy
Beurre Blanc, 126—27

Steamed Veal Tenderloin with Creamed

Baby Bok Choy, 15253
Potato(es)

Asparagus-, “Risotto,” 194

and Beef, Pan-Seared, in Red Wine Sauce
(Rydberg), 14445

Cauliflower, and Artichoke Ragout,
170

Cauliflower, and Sprout Salad, Curried,
83

-Chive Soup, Chilled, 94

Corn Soup with Smoked Salmon, 99

Crispy. 4445

Crispy Seared Salmon Bundles with Or-
ange-Fennel Broth, 108—9

Curry, 192

Dill-Crusted Arctic Char with Pinot
Noir Sauce, 113

Fingerling, and Pear Ragout, 191

Lamb Sausage Wrap, 72—73

Mashed, Chorizo, 190

Mashed, Corn, 189

Mashed, Garlic, 188

Mustard Bread, 204

Pancakes, 186—87

Pickled Herring Sushi-Style, 22—23

Roasted Red Snapper with Dill Sauce,
116—17

Root Vegetable Chips, 43

Salad, Ginger, 82

Salsify Cappuccino, 96—-97

Scandinavian Seafood Salad, 87

Scandinavian Shrimp Wrap, 71

Warm Beef Carpaccio in Mushroom Tea,
3637

Prosciutto

Apple Endive Salad with Pistachio Oil
Dressing, 78

Arugula Salad with Walnut Pesto, 86

-Wrapped Halibut with Dark Beer Sauce,
118



Prune(s)
Fruit and Berry Chutney, 215
-Stuffed Pork Roast, 158—59
Purple Mustard, 267

Q
Quick Kimchi, 185
Quick Pickled Cucumbers, 181

R

Radicchio, Bibb, and Blue Cheese Salad with
Hazelnut Oil Vinaigrette, 79
Radishes, daikon
Quick Kimchi, 185
Ragout
Cauliflower, Potato, and Artichoke, 170
Mushroom, with Salsify, 171
Pear and Fingerling Potato, 191
Raspberry Sorbet, 220
Raw and cured foods, 10—39
Bass Ceviche with Pine Nuts, 25
Crispy Salmon Skin, 20—21
Cured Tenderloin of Beef, 38—39
Gravlax-Cured Tuna with Papaya Salad,
24
Gravlax with Mustard Sauce, 18—19
Hot-Smoked Char with Spicy Lemon
Broth, 2829
Lightly Cured Cod with Red Wine
Sauce, 31
Marinated Tuna with Parmesan Broth,
30
Pickled Herring Sushi-Style, 2223
Rice-Smoked Duck Breasts with
Honey—Ice Wine Sauce, 3435
Salt-Cured Duck Breast, 32
Tandoori-Smoked Salmon with Goat
Cheese Parfait, 26—27

Warm Beef Carpaccio in Mushroom Tea,
36—37
Red Snapper, Roasted, with Dill Sauce,
116—17
Red Wine Sauce, Pan-Seared Beef and
Potatoes in (Rydberg), 14445
Relish, Fresh Cranberry, 210

Rhubarb Compote, Poppy Seed Parfait with,

23031
Rice
Crackers or Rice Sticks, 203
Duck Confit Risotto, 198
Foie Gras “Sushi,” 61
Lime Risotto, 195
Mango Risotto, 196—97
My Grandmother’s Chicken Soup,
104-5
Spiced Apple, Swedish Roast Chicken
with, 136—37
sushi, about, 61
sushi, buying, 61
Tea Aquavit, 255
Tomato-Crab Risotto, 130
rice papers, about, 48, 49
Rice-Smoked Duck Breasts with
Honey—Ice Wine Sauce, 3435
Risotto
Duck Confit, 198
Lime, 195
Mango, 196—97
Tomato-Crab, 130
“Risotto,” Asparagus-Potato, 194
Roasted Beets in Orange-Ginger Sauce,
17677
Roasted Caramelized Root Vegetables,
168
Roasted Garlic Paste, 269
Roasted Lobster Salad, 88—89
Roasted Red Snapper with Dill Sauce,
116—17
Root Vegetable Chips, 43

Rydberg (Pan-Seared Beef and Potatoes in
Red Wine Sauce), 144—45

S

Sabayon, Wasabi, Glazed Salmon with,
11011
saffron, about, 283
sake, buying, 146
Salad
Apple Endive, with Pistachio Oil Dress-
ing, 78
Arugula, with Walnut Pesto, 86
Arugula with Tomato—Goat Cheese Ter-
rine, 84—8s
Curried Cauliflower, Potato, and Sprout,
83
Fruits of the Forest, 77
Ginger Potato, 82
Papaya, 24
Pickled Beet and Apple, 76
Radicchio, Bibb, and Blue Cheese, with
Hazelnut Oil Vinaigrette, 79
Roasted Lobster, 88—89
Scandinavian Seafood, 87
Watermelon and Watercress, and Soup,
8081
Salmon
Braised, with Cannellini Beans, 112
buying, for gravlax, 19
Crispy Seared, Bundles with Orange-
Fennel Broth, 108—9
Glazed, with Wasabi Sabayon, 110—11
Gravlax with Mustard Sauce, 18—19
“Ravioli,” Summer Soup of Yellow Toma-
toes with, 100101
Scandinavian Seafood Salad, 87
Skin, Crispy, 20—21I
Smoked, Corn Soup with, 99
Smoked, Salsify “Tagliatelle” with,

172-73
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Salmon (cont.)
Tandoori-Smoked, with Goat Cheese
Parfait, 26—27
Salsa
Citrus, 214
Grapefruit, 13233
Salsify
about, 171
Cappuccino, 96—97
Mushroom Ragout with, 171
“Tagliatelle” with Smoked Salmon,
172-73
varieties of, 96
salt, for cooking, 283
Salt-Cured Brisket in Mustard Broth,
ISO—SI
Salt-Cured Duck Breasts, 32
sambal oelek, about, 283
Sandwiches
Gravlax Club, 66
Kippers on Crispbread, 68
Lamb Sausage Wrap, 72—73
Scandinavian Shrimp Wrap, 71
Shellfish Sausage, 70
Tuna Burger with Cabbage Tzatziki,
67
Sauce
Barbecue, 54—55
Citrus Aioli, 46—47
Citrus Salsa, 214
Dark Beer, 118
Dill, 11617
Glogg, 140—41
Grapefruit Salsa, 132—33
Honey—Ice Wine, 3435
Horseradish Applesauce, 213
Mustard, 18—19, 155
Orange- Ginger, 176
Pinot Noir, 113
Red Wine, 31, 144—45
Soy Beurre Blanc, 12627
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Wasabi Sabayon, 11011
Sauerkraut
Lamb Sausage Wrap, 72—73
Spicy, 184
Sausage(s)
chorizo, buying, 58
Chorizo Mashed Potatoes, 190
Napa Cabbage Dolmas, 58—59
seafood, forming into links, 70
Shellfish, Sandwich, 70
Scallops
Shellfish Sausage Sandwich, 70
and Tuna, Seared, with Soy Beurre Blanc,
126—27
Tuna Burger with Cabbage Tzatziki,
67
Scandinavian Seafood Salad, 87
Scandinavian Shrimp Wrap, 71
Sea Bass
Chilean, Curried, with Chilled Tomato
Soup, 12223
Steamed, with Mushroom Consommé,
12425
Seared Tuna and Scallops with Soy Beurre
Blanc, 126—27
Serrano (ham)
Arugula Salad with Walnut Pesto, 86
~Wrapped Figs with Mascarpone, 60
sesame seeds, toasting, 81
Shellfish
buying shrimp, 71
cooking lobsters, 51
Crispy Tempura Seafood with Citrus
Aioli, 46—47
Grilled Lobster with Grapefruit Salsa,
132-33
Horseradish- Crusted Arctic Char with
Curried Mussels, 114—15
Lobster Rolls with Pickled Asian Pears,
50—SI
Lobster Stock, 265

Lobster Tomato Soup, 1023
Mushroom Consommé with Oysters and
Wild Mushrooms, 92
Roasted Lobster Salad, 88—89
Sausage Sandwich, 70
Scandinavian Seafood Salad, 87
Scandinavian Shrimp Wrap, 71
scrubbing mussels, 115
Seared Tuna and Scallops with Soy
Beurre Blanc, 126—27
Steamed Crab Rolls, 48—49
Tomato- Crab Risotto, 130
Tuna Burger with Cabbage Tzatziki, 67
Sherry vinegar, buying, 133
Shiitakes
Braised Salmon with Cannellini Beans,
112
dried, about, 280
Mushroom Consommé, 92
Mushroom Consommé with Oysters and
Wild Mushrooms, 92
Orzo with Mushrooms, 193
Poached Lamb with Dried Mushrooms
and Rosemary, 154
Seared Tuna and Scallops with Soy
Beurre Blanc, 126—27
Shrimp
buying, 71
Scandinavian Seafood Salad, 87
Wrap, Scandinavian, 71
shrimp paste, about, 270
Side dishes. See also Granita; Sorbet
Arugula Salad with Walnut Pesto, 86
Asparagus-Potato “Risotto,” 194
Braised Red Cabbage, 175
Caramelized Sunchokes, 179
Cauliflower, Potato, and Artichoke
Ragout, 170
Celery Root and Pear Puree, 169
Chorizo Mashed Potatoes, 190
Corn Mashed Potatoes, 189



Curried Cauliflower, Potato, and Sprout
Salad, 83

Curry Potatoes, 192

Duck Confit Risotto, 198

Fruits of the Forest Salad, 77

Garlic Mashed Potatoes, 188

Lime Risotto, 195

Mango Risotto, 196—97

Mushroom Dumplings, 199

Mushroom Ragout with Salsify, 171

Mustard Greens with Bacon, 174

Orzo with Mushrooms, 193

Pear and Fingerling Potato Ragout, 191

Pickled Asparagus and Onion Mar-
malade, 182—83

Pickled Beet and Apple Salad, 76

Pickled Beets, 181

Potato Pancakes, 186—87

Quick Kimchi, 185

Quick Pickled Cucumbers, 181

Roasted Beets in Orange-Ginger Sauce,
17677

Roasted Caramelized Root Vegetables,
168

Salsify “Tagliatelle” with Smoked Salmon,

172—73
Spicy Sauerkraut, 184
Sweet Potato Tarta, 180
Water Chestnuts and Cucumbers, 178

Simple Syrup, 274
Sjoman’s Beef in Spicy Broth, 146—47
Slow-Cooked Leg of Lamb with Mustard

Sauce, 155

Slow-Cooked Squab, 138
Slow-Roasted Turkey Wings, 53
Soft Ginger Cake with Mascarpone Mousse,

24243

Sorbet

Apple, 221
Balsamic Yogurt, 221
Cucumber, 218

Curry, 219
freezing, 218
Golden Bell Pepper, 220
Raspberry, 220
Vanilla Yogurt, 222
sorrel, about, 179
Soup
Avocado, 128—29
Blueberry, 229
Chicken, My Grandmother’s, 104—5
Corn, with Smoked Salmon, 99
Creamy Curry, 98
Juniper Apple, 93
Lobster Tomato, 102—3
Mushroom Consommé, 92
Mushroom Consommé with Oysters and
Wild Mushrooms, 92
Potato- Chive, Chilled, 94
Salsify Cappuccino, 9697
Strawberry Mint, 228
Summer, of Yellow Tomatoes with
Salmon “Ravioli,” too—10T1
Tomato, Chilled, 12223
Watermelon and Watercress, and Salad,
80-81
Yellow Split Pea, 95
Soy Beurre Blanc, Seared Tuna and Scallops
with, 126—27
Spice-Rubbed Wild Boar Tenderloin, 164
Spices, Pastrami, 268
spices, tandoori, about, 283—84
Spicy Sauerkraut, 184
Split Pea Soup, Yellow, 95
Sprout, Cauliflower, and Potato Salad, Cur-
ried, 83
Squab
boneless, buying, 138
Slow-Cooked, 138
Toasts, 52
squid ink, buying, 267
St. Lucia Buns, 206—7

Steamed Crab Rolls, 48—49
Steamed Sea Bass with Mushroom Con-
sommé, 124—25§
Steamed Veal Tenderloin with Creamed
Baby Bok Choy, 15253
Stock
Chicken, 263
Fish, 264
Lobster, 265
stovetop smokers, 287
improvising, 26
Strawberry(ies)
Berry Liqueur, 257
Mint Soup, 228
Summer Soup of Yellow Tomatoes with
Salmon “Ravioli,” 100101
Sunchokes
about, 179
Caramelized, 179
“Sushi,” Foie Gras, 61
Swedish Meatballs, 142—43
Swedish 1-2-3 Vinegar, 262
Swedish Pancakes with Lingonberry
Whipped Cream, 236
Swedish Roast Chicken with Spiced Apple
Rice, 13637
Sweet and Salty Pine Nuts, 42
Sweet Potato(es)
Swedish Roast Chicken with Spiced
Apple Rice, 136-37
Tarta, 180
Sweetbreads
about, 59
Napa Cabbage Dolmas, 5859
soaking, 59
Syrup, Simple, 274

T

“Tagliatelle,” Salsify, with Smoked Salmon,
172=73

I N D E X
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tandoori spices, about, 28384
Tandoori-Smoked Salmon with Goat
Cheese Parfait, 26—27
Taro
about, 284
Root Vegetable Chips, 43

Warm Beef Carpaccio in Mushroom Tea,

36—37
Tart, Goat Cheese and Artichoke, s6—57
Tart Shell, Buttery, 275
Tarta, Sweet Potato, 180
Tarts, Apple Brioche, 245
Terrine, Tomato—Goat Cheese, Arugula
with, 84—8s
Thai curry paste, about, 280
Thai red chile sauce/sweet chile sauce,
about, 284
Toasts, Squab, 52
Tomato(es)
Coconut-Poached Cod, 119
-Crab Risotto, 130
—Goat Cheese Terrine, Arugula with,
84—8s
Honey-Glazed Pork Ribs, 160
Mustard Jam, 212
Soup, Chilled, Curried Chilean Sea Bass
with, 122—23
Yellow, Summer Soup of, with Salmon
“Ravioli,” 100—101I
Yellow Mary Mix, 256
Tortellini, Corn and Mushroom, 124—25
truffle oil, about, 284
Tuna
Burger with Cabbage Tzatziki, 67
Confit with Avocado Soup, 128—29
Gravlax-Cured, with Papaya Salad, 24
Marinated, with Parmesan Broth, 30
and Scallops, Seared, with Soy Beurre
Blanc, 126—27

I N D E X

turkey wings
buying, 53
Slow-Roasted, 53
Tzatziki
about, 67
Cabbage, Pepper-Crusted Tenderloin
Steaks with, 148—49
Cabbage, Tuna Burger with, 67
draining yogurt for, 148

\'

vanilla beans, about, 284—8s
vanilla sugar, preparing, 284—8s
Vanilla Yogurt Sorbet, 222
Veal
Swedish Meatballs, 142—43
Tenderloin, Steamed, with Creamed
Baby Bok Choy, 15253
Vegetable(s). See also specific vegetables
Root, Chips, 43
Root, Roasted Caramelized, 168
Venison
chops, buying, 162
Chops, Pan-Roasted, with Fruit and
Berry Chutney, 162—63
Rolls, Marjoram-Stuffed, with
Caramelized Chestnuts, 161
Vinaigrette, 77, 81
Hazelnut Oil, 79
Vinegar, Swedish 1-2-3, 262

W

Walnut(s)
Endive, and Stilton Ragout, Glogg-
Poached Pears with, 232—33
Pesto, Arugula Salad with, 86
toasting, 86

wasabi
about, 285
Sabayon, Glazed Salmon with, 110—11
Water Chestnuts
and Cucumbers, 178
fresh, buying and preparing, 178
Watercress and Watermelon Salad and
Soup, 8081
Watermelon and Watercress Salad and
Soup, 8081
Whipped Cream, Lingonberry, Swedish
Pancakes with, 236
Wild Boar
buying, 164
Tenderloin, Spice-Rubbed, 164
wonton wrappers, buying, 124

Y

Yellow Mary Mix, 256

Yellow Split Pea Soup, 95

Yogurt
Curry Sorbet, 219
draining, for tzatziki, 148
Pepper-Crusted Beef Tenderloin Steaks

with Cabbage Tzatziki, 14849

Sorbet, Balsamic, 221
Sorbet, Vanilla, 222

z

zesting citrus fruits, 47





