
Recipes

What do you cook when you’ve read the last page of a novel
and you’re not ready to close the book and let the characters
fade out of your life? This isn’t the time for simplified anything,
is it? You want a long, slow process of disengagement. You want
something that stays with you. You want to make real food.

Oh, you brave and clever human being. Start with these.





Day 1 Chocolate Cake

You’ll need . . .

For the cake . . .

8 ounces semisweet or bittersweet chocolate
12 tablespoons (6 ounces) butter
1⁄4 cup cassis or orange juice
4 eggs, separated
1 cup sugar
1 cup plus 1 tablespoon flour
1⁄4 teaspoon salt
3 tablespoons ground almonds

For the topping . . .

Raspberry jam

For the frosting . . .

2 tablespoons (1 ounce) butter. You could probably
get away with 1 tablespoon (1⁄2 ounce).

2 ounces semisweet or bittersweet chocolate
1⁄2 tablespoon raspberry jam or more
1⁄4 cup heavy or whipping cream

For the decorations . . .

White chocolate
Real leaves (preferably nontoxic; really seriously)
Fresh raspberries

Preparat ion . . .

Heat the oven to 350 degrees Fahrenheit.
Melt the chocolate and butter in the top of a double boiler
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until they melt into each other like lovers. Or—let’s be hon-
est—you can get away with forgetting about the double boiler
and melting them on a very low heat, but keep the heat low and
stir them. Not necessarily because it helps but because it means
you’ll keep an eye on them. Stir in the cassis or orange juice
and set aside to cool slightly.

Which should you use, cassis or orange juice? Cassis’s more
romantic, but it’s also more expensive. It took me four tries to
work out the recipe, and I got tired of buying cassis. When I
substituted orange juice, I couldn’t tell the difference, al-
though if I’d had the two versions side by side maybe I’d have
been able to.

Anyway, so much for romance. I’d go for the orange juice.
In a biggish bowl, beat the egg yolks and sugar together until

they’re a light yellow, then stir in the chocolate mixture. Sift in
the flour and salt and stir until they’re mixed in. Add the
ground almonds and stir until just blended. In a separate bowl,
whip the egg whites until they’re stiff. Stiff means you can lift
the beater out and they’ll sort of follow it and hold a peak. I
strongly recommend that you turn off the beater before you lift
it out.

Fold the egg whites gently into the batter. You don’t want to
mash out all the air you just whipped in.

Grease an 8-inch springform pan if you have one. If you
don’t, use a square pan lined with baking paper that you’ve
rubbed with oil. Let the paper lap over two sides so you can use
it to lift the cake out. It works like a charm. If you do have a
springform pan, line the bottom with baking paper so the
edges of the paper are underneath the pan, with the spring
part clamping the paper in place. Oil the paper as well as the
sides of the pan, unless it’s nonstick. If you’re particularly ner-
vous about the cake sticking, tap a bit of flour around the edge
for extra non-stickiness, but you probably won’t need it. Pour
in the batter, spread it until it’s more or less even, and bake for
35 to 40 minutes, until the sides are set but the center’s a little
soft. Cool in the pan.

For the leaves, melt white chocolate in the top of a double
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boiler (or on the stove; or in the microwave, for that matter)
and brush it onto the underside of the leaves, because they’ll
be prettier that way than if you brush it on the top. Balance
them on a plate and cool in the refrigerator. When the choco-
late has set, peel the leaves out from under the chocolate.

When the cake is cool, run a knife around the edge, expand
the spring part and lift it away, then use the paper to lift the
cake. Peel the paper from under the cake as you set it on a plate.
Let the cake cool.

Spread the top with raspberry jam. Do not skip this step.
For the frosting, melt the butter and chocolate in the top of

a double boiler until—yup, you’ve got it. Stir in the jam and
taste. If you want a sweeter frosting, add more jam—it gives a
nice tang to the frosting. Set aside to cool slightly. Whip the
cream until it thickens but is still pourable. Stir into the choco-
late mix. Set aside to cool and thicken just a bit, then spread on
top of the jam and on the sides.

Decorate with white chocolate leaves and raspberries.
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Real Meat Loaf with Ham and Cheese

You’ll need . . .

A bit of oil
1⁄2 onion (They don’t grow this way; buy a whole one.)
1 stalk celery (They don’t grow this way either; buy a head.)
1 carrot
1 tablespoon of mixed spices (We’ll come back to this.)
1 clove garlic (You guessed it: Buy the whole head.)
2 eggs
1 pound ground beef
1 cup canned chopped tomatoes (They do grow this way; 

it’s one of nature’s miracles.)
1 cup dry bread crumbs from a package
4 slices ham from the deli counter
8 ounces mozzarella cheese

Preparat ion . . .

Set the oven dial to 350 degrees Fahrenheit and leave it
alone while you get the meat loaf ready. You know the oven: the
cave underneath your stove top?

The stove is the thing with all the knobs and stuff. You’ll find
it in the kitchen.

Now rub a little oil on the bottom of a baking dish. Use some-
thing with sides, because ground steak shouldn’t leak fat and
water into your pan, but if you use cheaper ground beef it could.

While you’ve got the oil out, pour a bit in a frying pan and
chop half of the onion. You don’t really need directions for
this. Just take a knife to it so the onion ends up in little pieces.
Just be sure to cut off the pointy bit on one end and the warty
bit on the other. And get rid of the papery outer layers. Store
the other half in the refrigerator. You’ll find it there in six
months, looking like the picture of Dorian Gray.
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Dump the chopped onion in the oil, set the pan on the low-
est heat, stir the onion around, and cover the pan. Rinse the
celery and the carrot, chop them into little bits (not slices: little
bits), and add them to the onion. Carrots are a pain in the pisky
to chop. Any day now some corporation will cross one with a
shipping container so it comes out with squared-off sides, but in
the meantime you’re brave and you’re clever and you can man-
age this.

You’ll have most of the celery left. Spread the stalks with
good salty peanut butter and eat them while you watch TV.

Rub the spices between your palms so they fall into the pan
like confetti for a pixie convention. Having done no research
whatsoever on the subject, I can tell you with complete confi-
dence that rubbing them doesn’t change the taste, but it does
make you feel like a chef, so you should do it anyway.

Which spices should you use? Well, what do you have on
hand? Marjoram? Thyme? Oregano? Basil? Some vague thing
called Mediterranean herbs, or herbes de Provence? Any of
those, alone or together. Stir them in and cook until the veg-
gies soften a bit, then add the garlic, smashed through a garlic
smasher if you have one or cut into tiny bits if you don’t (make
sure to get rid of that papery layer if you’re chopping it by
hand), and cook a minute or two more.

Set the veggies aside until they’re cool enough to handle.
In the meantime, break the eggs into a bowl. The usable part

of the egg is inside the shell, where the chicken put it. Humans
underestimate the intelligence of chickens. The egg itself is lo-
cated inside a carton, where the chicken did not put it. They
employ humans for this. The shell is not edible, and neither is
the carton. To break an egg, whack it on the rim of the bowl
and hold it over the bowl while you separate the two pieces of
shell. Take a moment to contemplate the bits of shell that
dropped into the bowl and then locate someone to blame them
on. Pick out the bits with your fingers. After a few dozen eggs,
you won’t need a blame receptacle.

You did wash your hands, didn’t you?
Dump the beef, the tomatoes, the cooked veggies, and the
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bread crumbs into the bowl and smoosh them together with
your hands until they’re mixed. Yes, it’s disgusting, and yes, it
has to be done with your hands. Don’t worry, it’ll taste great.

On a piece of waxed paper or plastic wrap, form the meat
mixture into an oblong so that it’s roughly 1 inch thick, 9
inches wide, and 13 inches long. Don’t take the measurements
too seriously.

Align it so one of the narrow ends is near you.
Cover the oblong with the ham and then with the cheese.
Mmmm.
Lift the nearest narrow end of the paper up and away from

you so that you begin to roll the meat over on itself like a jelly
roll. Peel the paper away and keep rolling until you’ve rolled
the ham and cheese inside the meat. Using the paper to help
lift it, splat this carefully into your baking dish with the seam
down, leaving the smooth side on top. Get the paper out of
there before you put it in the oven.

Bake for half an hour. If it’s not browned through when you
cut it, sneak it back into the oven and bake another five or ten
minutes.

Serves more people than you thought a pound of ham-
burger possibly could.
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Simpler Meat Loaf with Ham and Cheese

If that ran you off because it had too many words and too
many ingredients, it’s okay. Go back and cross out the onion,
the celery, the garlic, the carrot, and the herbs. Smoosh the
eggs, tomatoes, and bread crumbs into the ground beef, pat it
out, and roll it up around the ham and the cheese. Bake. It’ll
still be homemade, and it’ll still be good.

Simplest Possible Self-Cleaning Meat Loaf

You’ll need . . .

1 pound ground beef
2 eggs
1⁄2 cup dishwashing liquid

Preparat ion . . .

Smoosh everything together until mixed. In an ideal world,
you’d break the eggs out of their shells, but honestly, it won’t
be any worse if you leave them in. Mold into a loaf and splat
into a baking dish. Pour 3⁄4 cup of water around the meat so it
gets that nice sudsy look and bake as above. The pan will be a
cinch to clean.

RECIPES 225



Chocolate Pie

You’ll need . . .

1 prefab piecrust
1 pint whipping cream
8 ounces dark chocolate (semisweet or bittersweet)
2 tablespoons raspberry jam
1 teaspoon vanilla

Preparat ion . . .

Do whatever the piecrust packaging tells you to do. You want
to come out of this with an empty baked crust. If that terrifies
you, forget the crust, just pour the filling into individual serv-
ing dishes and give it a fancy name. You’re the only one who’ll
know you cheated.

For the filling, pour 1 cup of the cream (that’s half of the
pint you bought) into a pan and warm it on medium heat. Not
high or you’ll scorch it and not the lowest setting or you’ll still
be standing around at midnight, waiting for it to get hot. Stir it
from time to time, just enough to make sure it’s not sticking to
the bottom of the pan. You don’t want it to boil, just get hot
enough to melt the chocolate. Once it’s warm, take it off the
heat, break the chocolate in, and stir until they wrap around
each other like—well, no, they won’t, really. They’ll speckle like
a teenager with a case of full-body acne. After that they’ll blend
into each other like lovers whose first meeting didn’t go well
but who found each other anyway.

Stir in the jam and the vanilla. Run a finger through it (you
washed your hands after making the meat loaf, didn’t you?)
and taste.

Say, “Mmmmm.”
Come on, say it. The recipe won’t work if you don’t.
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If you like your chocolate sweeter, add some sugar or a bit
more jam. Stir until they blend completely and taste again.

No, don’t use the finger you licked. You have others.
Set aside to cool and pour the remaining 1 cup of cream into

a bowl. Beat until it begins to thicken. You want to see folds in
the surface, but it still has to be pourable. Stir the chocolate
mixture into the cream, but be gentle so you don’t mash out all
the air you whipped in. When they blend into each other, pour
the mixture into the cooled crust. Decorate with fresh raspber-
ries if you have any. It will set as it cools.

Serve. Or eat the entire thing yourself. Because no one will
ever appreciate it as much as you will.

Super-Simplified Chocolate Pie

Buy ready-made chocolate pudding, spoon it into a small
cardboard box that you’ve cut to resemble a piecrust, and eat it
by yourself in front of the TV.

It’s not the same, is it?
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Pavlova

This sounds scarier than it is, but you do need an electric
mixer. A handheld one is fine—it doesn’t have to be one of
those expensive beasts. And you need a cookie sheet. And bak-
ing paper. And time, although during most of it, the cooking
takes care of itself. Leave yourself 8 or 10 hours, but don’t
panic because you can sleep through most of it.

You’ll need . . .

For the meringue . . .

4 egg whites at room temperature (any room, at any time 
of year, but don’t separate the whites until you’re ready 
to use them)

1⁄2 cup sugar
3⁄4 teaspoon water
3⁄4 teaspoon white vinegar (don’t use a flavored one; tarragon

or anything of that sort will do weird things in there)
1⁄2 teaspoon vanilla

For the whipped cream . . .

Whipping cream (you could probably get by with a 1⁄2 pint, but
this is no time for moderation; I’d go for the full pint)

A touch of sugar
1 teaspoon vanilla (or 1⁄2 teaspoon if you stinged out and

bought the half pint)

For the topping . . .

Lots of fresh fruit (we’ll get to that)



Preparat ion . . .

The first job is to make the meringue. Find a big bowl and a
small one, both completely dry. Find a third bowl or some
other kind of container—it doesn’t matter what kind. It’s time
to separate the eggs. From what? You will have already noticed
that chickens insert something yellow in their eggs. This is
called the yolk, and the chickens put it there to make little
chickies, but that’s not going to happen with these eggs, so
you’re not committing mass murder if you get rid of them.
Whack the egg on the rim of the small bowl, but don’t pull the
shell apart yet. Instead, tip the egg upright. Now you can pull
off the top, letting the white run into the bowl and keeping the
yellow nestled in the bottom half of the eggshell. Tip the yolk
into the empty half shell, letting any leftover white fall into the
small bowl. Don’t break the yolk. It’s not a problem if a little
white ends up with the yellow, but it is a problem if a little yel-
low ends up with the white.

Dump the yolk into the container and promise you’ll find
something to do with it.

Understand that you may be lying about this.
If the egg white is free of any yolk, pick out any bits of shell

that fell in and pour the egg white into the big bowl. If it isn’t,
add it to the egg yolks and start over.

Do this until you have four egg whites in the big bowl.
Now take your electric mixer and beat the hell out of them.

Add the sugar, an insanely little bit at a time, stretching the job
over the course of 10 or 15 minutes. Yes, you’re beating the
eggs the whole time. Hooray for electric mixers. The egg whites
will turn satiny as you add the sugar, and by the time you’re
done the mixer will trail lava-like patterns behind itself and
you’ll be able to hold the bowl upside down above your head
without the eggs falling on you.

Don’t try this too early.
Add the water, vinegar, and vanilla and beat them in. Keep

beating until you’re bored senseless, then turn the oven to 275
degrees Fahrenheit (unless you’ve moved, you’ll find the oven
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in the same place it was in the earlier recipes) and keep on
beating while it heats up.

Line a cookie sheet with baking paper and rub a tiny bit of
flavorless oil on the paper, then use a spatula to convince the
egg whites to get out of the bowl and onto the paper, forming
one big splat. In an ideal world, it will end up piled high, like
the top part of a traditional beehive. In the real world, it’s hard
to shape this mess, and the whipped cream will hide it anyway.

Bake for 1 hour, then turn off the oven, BUT DON’T OPEN
THE OVEN DOOR. Leave the meringue inside overnight. Or
over day, depending on what time it is when you turn off the
oven. When I first started baking, I followed a hot cross bun
recipe that told me to let my dough rise overnight and then
punch it down and let it rise overnight again. I punched it
down in the morning and left it till dark so I could let it rise
overnight. The milk in the dough went bad. Moral: Even if
you’re following somebody else’s recipe, don’t check your
brain at the kitchen door.

The meringue may collapse in on itself. That’s fine. It may
not. That’s fine too.

Take it out of the oven and let it cool, then transfer it to a
plate. How? Carefully. Set the plate right beside the baking
sheet and use the baking paper to pull the pav onto the plate. If
you’re brave, peel the paper out from under it. If you’re not,
just trim the paper so it doesn’t show. If anyone gets a bit a
paper in their serving, it will bring them good luck for a year.

Who makes up these traditions?
I do.
If you’re a total coward, serve it on the baking sheet. The pav

will be so gorgeous that the baking sheet will look like a crystal
serving dish.

Just before you serve the pavlova, pour the cream into a
large bowl and add the vanilla and a bit of sugar. The amount
depends on how sweet you like your whipped cream. Sorry, but
cooking’s like that. Try a teaspoon and go up from there. Re-
member that you’re going to add this to something that’s
mostly sugar, so you want a bit of contrast. Take the electric
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mixer to the cream and beat it until it forms a stiff peak when
you lift the beater out. (“Umm, yes,” she said as whipped cream
flew all over the kitchen, “you might want to turn off that mixer
before you lift the beater out.”) No, don’t turn the bowl upside
down. And don’t overbeat or the cream will turn to butter.

Cut up the fruit. Berries are good. So are kiwis. Peel these.
Cut off the top and the bottom, then slice off the whiskery
hide. They’ll be prettier if you slice them into circles, so each
slice shows a circle at the center. Pomegranates are gorgeous,
but you’ll have to get the seeds out of that leathery mess they
come in. Make a couple of shallow cuts in the skin, starting at
the uneven bit on top, marking out, oh, maybe a quarter of the
fruit, maybe less. Then push your thumbs into the uneven bit
and pull the fruit apart.

Yeah, I have trouble with it too. If all else fails, cut it in half.
That will mess up a few seeds, but most of them will be whole
and beautiful, and you can eat the ones you sliced through.

Other fruit will work just as well, and mixing two or three
kinds of fruit will make the pav look great. Use fruit that’s tart
and bright colored, but I wouldn’t recommend oranges or any
other citrus.

Spread the whipped cream over the meringue and top it, as
artistically you can manage, with the fruit. And don’t worry.
Even if you can’t manage artistic, it’ll be gorgeous.

Simplified Pavlova

Buy prefab meringues and squirt some ready-made imitation
whipped-cream-like substance on top. Or give them a squirt
with a kitchen fire extinguisher. You’ll hardly know the differ-
ence. Whack one lonely strawberry on top of each. Or—why
waste the strawberries?—substitute jelly beans.
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