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Omelette Con ture

SERVES 1

It may seem odd to pair eggs with jam, but the combination of  sweet-  tart 

fruit with the moussey  uff of the omelette is delicious. It makes for a 

comforting snack for a small child or a light breakfast for a  sweet-  toothed 

adult. The best jams to use are ones with a tart bite: I’m partial to black or 

red currant. And don’t skip the powdered sugar on top. The little explo-

sions of sugar on the tongue are what make this omelette special.

1 large egg

1 tablespoon milk

Small pinch of salt

1 tablespoon unsalted butter

1 to 2 tablespoons black or red currant jam
12 tablespoon powdered sugar, for garnish

1. Separate the egg white from the egg yolk. Beat the egg yolk with the 

milk in a small bowl until well combined. Beat the egg white with a pinch 

of salt in a spotlessly clean bowl until it just holds soft peaks. Fold the 

beaten egg white into the egg yolk mixture.

2. Melt the butter in a small nonstick skillet over medium heat. Pour 

the egg mixture into the pan and let cook for 3 minutes, until the edges 

have set, making sure the heat of the stove is not so high that the omelette 

browns or burns. Shaking the pan gently,  ip the omelette and cook the 

other side for an additional 3 minutes. This takes some practice, but there’s 

no shame in using a plate over the pan to invert the omelette instead of 

 ipping it.

3. When the omelette is set and cooked through, slide it onto a plate. 

Dab the jam along the center of the omelette and then roll up the 

 omelette—  using a plastic spatula should help. Shake the powdered sugar 

through a sifter over the omelette and serve immediately.
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To make it, he would dice up an onion and throw it along with a 

clove of garlic into a pot of olive oil warming on the stove. The smell of 

cooking onions would drift past the pantry into the living room, where 

I’d be sitting in anticipation. When the onions were soft and fragrant, 

he’d add chopped carrots and canned tomatoes into the pot and the 

whole thing would simmer together until it got sweet and saucy and I 

could hear my stomach growl. He’d boil a pot of water for spaghetti 

and break the long strands in half to cook them. Then he’d dress the 

spaghetti with the sauce and grate Parmesan cheese over the whole 

thing. We’d sit down at the  drop-  leaf table in the kitchen and we’d eat 

together and talk about the day.

Sometimes before bedtime, after he’d fi nished singing to me and 

he’d said goodnight, he’d turn at the doorway, ready to switch off the 

light, and tell me I was the apple of his eye, the love of his life. But I’m 

not sure he ever really needed to. I knew it all along.

Tomato Sauce with Carrots and Onions

SERVES 2 (CAN EASILY BE DOUBLED)

The only thing to keep in mind when making this very simple sauce is to 

make sure to let the onion cook thoroughly in the olive oil before adding 

the rest of the ingredients. This mellows the sometimes metallic bite of the 

onion and adds sweetness to the sauce.

2 tablespoons olive oil

1 clove garlic

1 small yellow onion,  nely diced

1 medium carrot, diced

1 14-ounce can  good-  quality peeled plum tomatoes in juice

Salt

Hot red pepper  akes, to taste (optional)

5 12 to 7 ounces dried spaghetti

Grated Parmesan cheese, to taste
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1. Pour the olive oil into a small saucepan set over medium heat. Add 

the garlic clove and diced onion and cook, stirring, for about 8 minutes. 

Don’t let the onion brown. Add the diced carrot and cook for a few more 

minutes.

2. Add the canned plum tomatoes with their juice, shredding the toma-

toes gently with your  ngers before putting them in the pan. Season with 

a healthy pinch of salt and bring to a simmer. If you’d like your sauce to 

have a little heat, add the hot red pepper  akes. Turn the heat to low, put 

the lid on the pan, and simmer for 25 to 30 minutes, stirring now and then. 

Taste for seasoning. Discard the garlic clove.

3. In the meantime, put a pot of  well-  salted water on to boil for the 

spaghetti. 

4. Cook the spaghetti until al dente and then drain in a colander, re-

serving some of the starchy pasta water. Toss the spaghetti with the to-

mato sauce, adding a little of the reserved pasta water if needed to loosen 

the sauce. Serve immediately, topped with grated Parmesan cheese.
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would require a whole additional set of permits and stamps, not to 

mention advance warning of at least a week. In the next lane, a large 

truck carrying livestock idles. I see a white sheep’s face poke through 

the slats in the side of the truck, and then another and another.

The Grenzpolizei fi nish their search and brusquely nod at us to leave, 

so we get back in the car and start driving, their uniformed fi gures re-

ceding quickly in the rearview mirror. I curl up in the backseat and 

close my eyes as we drive back home, back to the  well-  lit streets of 

West Berlin, where grocery stores are fi lled with bananas and dozens of 

different kinds of chocolate bars. Where Allied soldiers and their fami-

lies live quietly among us, where the Wall is not an oppressive barrier 

to a different world, but a strangely invisible and seemingly inevitable 

part of daily life.

Parking in front of my mother’s apartment, Joanie will try to rouse 

me. “Wake up, monkey,” she’ll say, as she gently shakes my leg. I feign 

sleep, eager to be held as she carries me up the stairs. And so, straining 

slightly, Joanie will gather up my fl oppy limbs and climb the three 

fl ights of stairs to my mother’s apartment, the ornate,  wrought-  iron el-

evator shaft dormant since World War II.

Sour Cherry Quarkauflauf

SERVES 6

Quark is a staple in German kitchens. Flavored or plain, it is used as a 

breakfast spread or served alongside boiled potatoes. But it can also be 

used in sweet and savory cooked recipes, such as this rustic cherry souf é 

of sorts. You can  nd Quark at  well-  stocked supermarkets and some green-

markets. Local dairies such as New York’s Hawthorne Valley Farm, Wash-

ington State’s Appel Farms, Nebraska’s Branched Oak Farm, Ohio’s Blue 

Jacket Dairy, and California’s Spring Hill Cheese Company produce 

their own Quark. (Some of these farms also do mail order.) The Vermont 

Butter & Cheese Creamery makes Quark that is distributed in specialty 

stores nationwide.
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Butter for the baking dish

3 large eggs, separated
12 cup sugar

1 pound Quark

Grated zest of 1 organic lemon
12 teaspoon baking powder
12 teaspoon ground cinnamon
14 cup farina (regular Cream of Wheat, for example, not the  quick- 

 cooking version)

2 cups pitted sour cherries, fresh or preserved (if preserved, drain and 

discard the juice)

Pinch of salt

1. Heat the oven to 375 degrees. Butter a baking dish that is at least 

2 12 inches deep and approximately 8 x 11 inches wide. Set aside.

2. In a large bowl, beat the egg yolks and the sugar together for a min-

ute or two, until pale yellow and frothy. Then beat in the Quark, grated 

lemon zest, baking powder, cinnamon, and farina until smooth and 

creamy. Fold in the sour cherries.

3. Beat the egg whites with the pinch of salt in a spotlessly clean bowl 

until they have medium peaks. With a spatula, carefully fold half of the 

beaten egg whites into the Quark mixture to lighten it. Then fold in the re-

maining egg whites until no white streaks remain.

4. Pour the Quark mixture into the prepared baking dish and bake in 

the oven for 30 minutes, until the Au auf has set and is starting to brown. 

There might be a crack or two in the top of the Au auf. Remove from the 

oven and serve hot or warm.
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my mother ever consulted. It was as heavy as a doorstop and coming 

apart at the spine, with more than a thousand  papery-  thin pages cover-

ing everything from rustic vegetable torte to elegant timballi.

My mother had inherited the book from her aunt, whom she’d 

lived with as a child. My grandparents couldn’t afford three children in 

the diffi cult postwar years, so the story goes, and my mother’s aunt and 

uncle were relatively well off, living in a big, cavernous apartment in a 

nearby district of Rome. My mother’s siblings stayed with my grand-

parents and sometimes even went hungry, while my mother, at her 

aunt and uncle’s house, never wanted for anything. Except, of course, 

that while she may not have wanted for food or shelter or affection 

even, that feeling of belonging, of being wanted by her parents, was al-

ways missing, despite their best intentions.

Ninì died when I was little, of a  fast-  moving brain tumor that felled 

her in less than a year. Her death was a shock to the family, especially 

to my mother, who was still desperately making up for lost time. My 

mother never got over her death. I know she still misses Ninì more 

than anything in the world. So I think that she liked to cook chicken 

with peppers and those braised artichokes and potatoes as much for 

the memory of her mother as for anything else.

That was her way of conjuring up Ninì, of feeling close to her again. 

After all, she had never been one for wallowing in  self-  pity, always 

 preferring to clench her fi rsts and barrel forward in life, clad in a thick 

coat of armor. And along the way, in addition to her braised artichokes 

and peperoni al forno, my mother taught me what it means to be 

strong.

Braised Artichokes and Potatoes

SERVES 4 TO 6 AS A SIDE DISH

Make sure to use baby artichokes for this dish, not the larger globe arti-

chokes that are better steamed whole and eaten leaf by leaf. To clean baby 

artichokes,  ll a large bowl with cold water and the juice of a lemon and 
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set it next to your cutting board. Take a baby artichoke in one hand and 

start by breaking off most of the outer petals. The petals grow increasingly 

soft as you near the heart of the artichoke. When you’ve exposed most of 

the tender yellow  esh, take a sharp paring knife and peel the stem until 

all the dark green is gone and the stem is a clean, pale green. The stems 

are delicious, so don’t discard them. Make sure, as you clean the stem, that 

you also pare away any dark green  esh at the base of the artichoke heart. 

Err on the side of cutting away too  much—  a mouthful of the artichoke’s 

otherwise hard,  brous texture will spoil your dinner. As you get more ex-

perienced cleaning artichokes, this will get easier. Finally, cut off the top of 

the baby artichoke’s remaining petals, about half an inch. Cut the cleaned 

artichoke into quarters and drop the quarters into the acidulated water. 

Continue with the remaining artichokes until they are all cleaned and 

quartered and ready to cook. Remove the artichoke quarters from the wa-

ter just before you put them in the pot to cook. Discard the trimmings and 

the lemon water.

12 cup olive oil

2 cloves garlic

1 pound Yukon Gold potatoes, peeled and cut into 1-inch chunks

6 baby artichokes, cleaned and quartered

1 teaspoon salt
12 cup white wine

Juice of 14 lemon

4 big stalks   at-  leaf parsley, minced

1. Pour the olive oil into a 3-quart  heavy-  bottomed pot set over me-

dium heat. Add the garlic cloves and let cook for a few minutes, until faintly 

golden. Then add the potato chunks, lower the heat, and let them cook for 

10 minutes, stirring vigorously every so often because the potatoes will 

stick to the pot (unless you’re using nonstick). Add the quartered arti-

chokes and the salt and stir well. Raise the heat to medium again. Cook for 

5 minutes, stirring occasionally.

2. Add the wine to the pot, stir well, and bring to a simmer. Add the 

lemon juice, turn the heat down to low, put the lid on the pot, and let 
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braise for 20 minutes, stirring once or twice. If the vegetables start to look 

dry while they’re cooking, add a few spoonfuls of water and stir well.

3. Just before serving, stir the minced parsley into the pot. Check for 

seasoning and serve. The dish keeps well for a day or two.

Peperoni al Forno Conditi

SERVES 4 AS A SALAD

This roasted pepper salad is a staple in my house and never fails to im-

press people. These days, many cookbooks and food personalities will tell 

you to roast bell peppers on a  long-  handled fork over an open  ame, char-

ring the skin (and often the  esh) of the pepper in order to peel it. But in 

Italy, peppers are roasted in the oven for close to an hour, guaranteeing 

 silky-  soft peppers and a transcendently scented home. I urge you to take 

the slow route: the results are sweeter and more delicious.

2 to 3 slices stale white peasant bread

3 red bell peppers

3 yellow bell peppers
14 cup  oil-  cured black olives, pitted and chopped

3 anchovy  llets (optional),  nely chopped
1 4 cup  salt-  cured capers, soaked and drained

1 cup loosely packed   at-  leaf parsley, minced

4 tablespoons  best-  quality olive oil, or more to taste

Flaky salt, such as Maldon

1. Cut the stale bread into rough chunks and blitz in a food processor 

until they turn to coarse crumbs. Spread the crumbs on a plate and set 

aside to crisp up and dry out. 

2. Heat the oven to 375 degrees. Line a baking sheet with aluminum 

foil. Wash and dry the peppers and arrange them on the baking sheet. Put 

the sheet in the oven and bake for 45 minutes, turning the peppers every 

10 to 15 minutes to make sure they cook evenly (I use my  ngers, but you 
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braise for 20 minutes, stirring once or twice. If the vegetables start to look 

dry while they’re cooking, add a few spoonfuls of water and stir well.

3. Just before serving, stir the minced parsley into the pot. Check for 

seasoning and serve. The dish keeps well for a day or two.

Peperoni al Forno Conditi

SERVES 4 AS A SALAD

This roasted pepper salad is a staple in my house and never fails to im-

press people. These days, many cookbooks and food personalities will tell 

you to roast bell peppers on a  long-  handled fork over an open  ame, char-

ring the skin (and often the  esh) of the pepper in order to peel it. But in 

Italy, peppers are roasted in the oven for close to an hour, guaranteeing 
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the slow route: the results are sweeter and more delicious.
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1. Cut the stale bread into rough chunks and blitz in a food processor 

until they turn to coarse crumbs. Spread the crumbs on a plate and set 

aside to crisp up and dry out. 

2. Heat the oven to 375 degrees. Line a baking sheet with aluminum 

foil. Wash and dry the peppers and arrange them on the baking sheet. Put 

the sheet in the oven and bake for 45 minutes, turning the peppers every 

10 to 15 minutes to make sure they cook evenly (I use my  ngers, but you 
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could also use cooking tongs). By the end of the cooking time, they should 

be blistered all over, and their juices bubbling.

3. Remove the baking sheet from the oven and let cool on a wire rack 

until you are able to handle the peppers. Set out a clean plate or bowl next 

to the baking sheet and pull the skin off the peppers, working over the alu-

minum foil. Take care when you “unplug” the stem of the pepper: hot 

steam or liquid usually comes gushing out. Your hands will become quite 

wet as you work; periodically dry them to facilitate cleaning the peppers. 

Transfer the peeled peppers, devoid of any seeds, to the plate or bowl. As 

you transfer the pieces of pepper, use your  ngers to tear the  esh into 

thin strips. Discard the aluminum foil and the pepper trimmings.

4. Sprinkle the plate of peppers with the breadcrumbs, olives, ancho-

vies if using, capers, and parsley, and drizzle the olive oil over the peppers. 

Mix gently, and then add a few pinches of  aky salt to taste. Serve right 

away or let sit at room temperature, covered, for up to 4 hours before serv-

ing. If you’re not going to serve the peppers right away, don’t sprinkle on 

the breadcrumbs until the last minute. That way they retain their crunch.
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sprinkle the vegetables with plenty of salt and basil. The pot would 

then stew for hour, the vegetables slowly braising, softening, slumping 

together in a rich, fragrant stew. There was never any resistance to the 

vegetables when the bandiera was done. It was slick and velvety and 

 entirely impossible to stop eating.

Sometimes, as my cousins and I horsed around in the yard outside, 

I’d fi nd myself drawn to the kitchen window. I’d peer inside and see 

Antonietta and Pietro working quietly side by side at the kitchen counter, 

peeling vegetables or cutting meat. Watching them made me curious 

about how the groceries Pietro bought each morning at the market in 

Urbino were transformed into fragrant, delicious lunches and dinners. I 

loved watching how Nonna Antonietta always salted a breadcrumb stuff-

ing with just the right amount or how methodically Pietro cleaned an 

enormous pile of wild chicory, slowly, carefully, never rushing. It would 

be a while yet before I started to cook myself, but Pietro and his mother 

taught me that spending hours cleaning vegetables in a fugue state or 

preparing lunch for ten was a perfectly fi ne way to spend the day.

And years later, whenever I’d fi nd myself in the kitchen for long 

stretches of time with a pile of greens to clean in front of me, say, I’d 

settle in and get comfortable, leaning my hips against the counter, just 

like Antonietta used to, and bending my neck quietly in concentration, 

just like Pietro does. Not only did my Sicilian uncle teach me how to 

cook, he taught me how to feed people too.

Pizza Siciliana

MAKES ONE 10-INCH ROUND PIZZA

This  deep-  dish pizza with its topping of anchovies and escarole is de -

nitely for grown-up palates, but I’ll think you’ll be happy not to have to 

share it. It may seem strange to put a form of lettuce on pizza, but escarole 

is delicious when cooked and its bitterness mellows slightly in the oven. 

Don’t be tempted to substitute mozzarella for the scamorza; it is too wet a 

cheese and will make the pizza soggy.
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2 1 3 cups Italian “00” or  all-  purpose  our, plus more, if needed
1 2 ounce fresh yeast

1 cup lukewarm water

Pinch of sugar

Salt

3 tablespoons olive oil

1 small head escarole (about 7 ounces), washed and dried

Freshly ground black pepper

6 to 8 anchovy  llets, chopped

10 ounces scamorza or provolone, cut into small cubes

2 plum tomatoes or 10 grape tomatoes, cut into small cubes

1. Put the  our in a mixing bowl and make a well in the middle. 

Crumble the yeast into the well and add half of the lukewarm water 

and the sugar. Using a fork, mix the yeast, sugar, and water to-

gether, draw  ing in just a little bit of  our from the sides of the well, 

until the yeast has dissolved. Cover with a dishtowel and let rest for 

15 minutes, un  til frothy.

2. Add the remaining water slowly as you mix the frothy yeast and 

remaining  our together. Then add 1 teaspoon salt and 2 tablespoons 

of the olive oil and mix until you have a shaggy dough. Dump the dough 

out onto a  oured surface and knead it gently with  oured hands for 

several minutes, adding  our as needed, until the dough starts to come 

together. Try not to add too much   our—  you want a very soft,  oppy 

dough (a bench scraper will help keep the dough from sticking to the 

counter). When the dough is no longer sticky, form it into a soft ball.

3. Oil the bottom and sides of a 10-inch round metal cake pan with 

a drip of olive oil and put the ball of dough in the pan to rest. Cover with a 

clean dishtowel and let sit in a warm, draft-free place (a turned-off oven is 

a good choice) for about 1 hour, or until it has doubled in volume. While 

the dough rises, tear the escarole into small pieces and dress with the re-

maining olive oil, salt, and pepper to taste. Set aside.

4. When the dough has doubled in size, gently pat it out with your  n-

gertips until it reaches the sides of the pan and is uniformly 12-inch thick.
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5. Distribute the chopped anchovies over the pizza dough and top with 

 two-  thirds of the cubed scamorza. Then pile the dressed escarole on top of 

the cheese, and top with the cubed tomatoes. Let the pizza sit at room 

temperature, covered with a linen towel, for 20 minutes. In the meantime, 

heat the oven to 375 degrees.

6. Bake the pizza for 30 minutes. Then remove the pan from the oven 

and sprinkle the remaining cubes of cheese over the top of the pizza. Re-

turn it to the oven and bake for another 15 minutes. The top layer of cheese 

and the escarole should be golden brown (some edges of the escarole 

might even be a little singed). Take the pan out of the oven and, using an 

offset spatula and some elbow grease, check to see how the bottom of the 

pizza crust is browning. If it looks a little pale, put the pan back in the 

lower third of the oven and bake for an additional 15 minutes (you can tent 

some aluminum foil over the top if you’d like to keep the escarole from 

getting any darker).

7. Remove the pan from the oven, let it cool for a few minutes, and 

then carefully pull the pizza out of the pan. Slice and serve immediately.

Le Bracioline di Antonietta (Grilled Beef Skewers)

SERVES 4

Seasoned breadcrumbs are an Italian cook’s secret weapon, gilding every-

thing from vegetables to pasta to grilled meat. These bracioline are a little 

fussy to make, what with all the cutting and dipping and rolling and skew-

ering required, but they are absolutely worth the trouble. The meat, 

quickly cooked over a charcoal grill or in the oven, is melt-in- your-  mouth 

tender.

Approximately 3 4 cup extra-virgin olive oil

Salt

1 pound thinly sliced beef carpaccio, cut into 2 x 3-inch pieces

1 3 4 cups plain breadcrumbs
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2 1 3 cups Italian “00” or  all-  purpose  our, plus more, if needed
1 2 ounce fresh yeast

1 cup lukewarm water

Pinch of sugar

Salt

3 tablespoons olive oil

1 small head escarole (about 7 ounces), washed and dried

Freshly ground black pepper

6 to 8 anchovy  llets, chopped

10 ounces scamorza or provolone, cut into small cubes

2 plum tomatoes or 10 grape tomatoes, cut into small cubes

1. Put the  our in a mixing bowl and make a well in the middle. 

Crumble the yeast into the well and add half of the lukewarm water 

and the sugar. Using a fork, mix the yeast, sugar, and water to-

gether, draw  ing in just a little bit of  our from the sides of the well, 

until the yeast has dissolved. Cover with a dishtowel and let rest for 

15 minutes, un  til frothy.

2. Add the remaining water slowly as you mix the frothy yeast and 

remaining  our together. Then add 1 teaspoon salt and 2 tablespoons 

of the olive oil and mix until you have a shaggy dough. Dump the dough 

out onto a  oured surface and knead it gently with  oured hands for 

several minutes, adding  our as needed, until the dough starts to come 

together. Try not to add too much   our—  you want a very soft,  oppy 

dough (a bench scraper will help keep the dough from sticking to the 

counter). When the dough is no longer sticky, form it into a soft ball.

3. Oil the bottom and sides of a 10-inch round metal cake pan with 

a drip of olive oil and put the ball of dough in the pan to rest. Cover with a 

clean dishtowel and let sit in a warm, draft-free place (a turned-off oven is 

a good choice) for about 1 hour, or until it has doubled in volume. While 

the dough rises, tear the escarole into small pieces and dress with the re-

maining olive oil, salt, and pepper to taste. Set aside.

4. When the dough has doubled in size, gently pat it out with your  n-

gertips until it reaches the sides of the pan and is uniformly 12-inch thick.
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12 cup  nely chopped   at-  leaf parsley
1 2 cup grated Parmesan cheese

Freshly ground black pepper

1. Pour 12 cup of the olive oil onto a large platter and season with a few 

pinches of salt. Slip the thin pieces of meat into the olive oil. Set aside at 

room temperature for at least 1 hour and up to 3 hours.

2. In the meantime, in a medium bowl or deep soup plate, mix the 

breadcrumbs with the chopped parsley, the grated cheese, and the remain-

ing olive oil. Season with salt and pepper to taste. The breadcrumbs should 

be  well seasoned and moist, but not greasy.

3. Heat the oven to 350 degrees. Take each piece of meat, shaking off 

the olive oil, and dunk it in the seasoned breadcrumbs so that the meat is 

well coated with crumbs. Roll up each breadcrumbed piece tightly and 

thread it onto a thin metal skewer. Repeat with the remaining pieces of 

meat, putting about 7 bracioline on each skewer. Set the skewers on a 

 parchment-  lined baking sheet.

4. Put the skewers on the sheet into the oven and bake for about 15 

minutes,  ipping the skewers over after about 8 minutes. If you have a 

grill, by all means use it: the  avor of the bracioline will be even more deli-

cious. The bracioline are ready when they are browning and bubbling 

and the breadcrumbs have crisped. Remove from the heat and serve 

 immediately.
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5. Distribute the chopped anchovies over the pizza dough and top with 

 two-  thirds of the cubed scamorza. Then pile the dressed escarole on top of 

the cheese, and top with the cubed tomatoes. Let the pizza sit at room 

temperature, covered with a linen towel, for 20 minutes. In the meantime, 

heat the oven to 375 degrees.

6. Bake the pizza for 30 minutes. Then remove the pan from the oven 

and sprinkle the remaining cubes of cheese over the top of the pizza. Re-

turn it to the oven and bake for another 15 minutes. The top layer of cheese 

and the escarole should be golden brown (some edges of the escarole 

might even be a little singed). Take the pan out of the oven and, using an 

offset spatula and some elbow grease, check to see how the bottom of the 

pizza crust is browning. If it looks a little pale, put the pan back in the 

lower third of the oven and bake for an additional 15 minutes (you can tent 

some aluminum foil over the top if you’d like to keep the escarole from 

getting any darker).

7. Remove the pan from the oven, let it cool for a few minutes, and 

then carefully pull the pizza out of the pan. Slice and serve immediately.

Le Bracioline di Antonietta (Grilled Beef Skewers)

SERVES 4

Seasoned breadcrumbs are an Italian cook’s secret weapon, gilding every-

thing from vegetables to pasta to grilled meat. These bracioline are a little 

fussy to make, what with all the cutting and dipping and rolling and skew-

ering required, but they are absolutely worth the trouble. The meat, 

quickly cooked over a charcoal grill or in the oven, is melt-in- your-  mouth 

tender.

Approximately 3 4 cup extra-virgin olive oil

Salt

1 pound thinly sliced beef carpaccio, cut into 2 x 3-inch pieces

1 3 4 cups plain breadcrumbs
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that at dinnertime people just turn back to that fabulous spread and 

keep going. Abendbrot, or evening bread, is what dinner is called in 

 Germany. And though  open-  faced sandwiches for breakfast and dinner 

aren’t everyone’s cup of tea, the tradition defi nitely grows on you.

You see the conundrum. Crumbly cornmeal cookies dipped in 

 coffee, wholesome grain cereal bathed in cold milk, or a slice of rye 

sourdough bread so fresh it’s almost sticky, topped with a smear of 

cool butter and a  paper-  thin slice of  ham—  how’s a girl supposed to 

know which breakfast is her birthright? It’s enough to keep you up at 

night. 

Just when I thought things couldn’t get more complicated, along 

came the answer to my conundrum: poppy seed whirligig buns. These 

burnished, glossy orbs look like a dozen Princess Leia buns fused to-

gether in a pan. They’re a little psychedelic and very beautiful, shiny 

and nut-brown. The buns are sort of like a classic American cinnamon 

bun, but the poppy seed fi lling, made almost pudding-like with milky 

semolina, is defi nitely German. And, just how the italians would want 

it, they are on the sweet side of breakfast, a little indulgent for more as-

cetic tastes.

So how’s a girl supposed to choose? Turns out she doesn’t really 

have to, not when there are poppy seed whirligig buns in the world.

Poppy Seed Whirligig Buns

MAKES ABOUT 15 BUNS

These buns seem complicated to  prepare—  yeast dough, cooked   lling— 

 but they’re actually quite simple to make. What’s important is that you buy 

poppy seeds at a store with a lot of  turnover—  you don’t want rancid poppy 

seeds. Then all you have to do is make a quick, silky yeast dough, cook 

semolina, milk, and poppy seeds together into a  lling that’s good enough 

to spoon from the pot, and roll the two together. The buns bake up beauti-

fully: big and  uffy with crisp edges and a  pillowy-  soft interior, the crunch 

of the poppy seeds contrasting nicely with the tender crumb of the bread. 
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They don’t keep well, so make sure to eat them warm the morning they’re 

made, with a big cup of steaming milk and coffee for dunking. The recipe is 

adapted from Lust auf Genuss magazine.

Yeast dough
34 cup 2% or whole milk
14 ounce fresh yeast
14 cup sugar

4 cups  all-  purpose  our, plus more, if needed

2 large eggs, room temperature

4 tablespoons (2 ounces) softened butter
12 teaspoon salt

Neutral-tasting vegetable oil

Filling

2 cups 2% or whole milk

Grated peel of 12 large lemon

1 teaspoon ground cinnamon

1 teaspoon vanilla extract
1 3 cup plus 1 scant tablespoon sugar

Pinch of salt
1 3 cup plus 2 tablespoons semolina

1 cup poppy seeds

Butter for the pan(s)

1 egg yolk

2 tablespoons 2% or whole milk

1. First, make the dough: Heat the milk until lukewarm. Crumble the 

yeast into the milk and stir with a wooden spoon to dissolve. Add a pinch of 

the sugar. Let stand for a few minutes, until the mixture starts to foam slightly.

2. Pour the  our into a large bowl and make a well in the middle. Sprin-

kle the remaining sugar around the edges of the  our well. Pour the yeast 

mixture into the well and begin to stir with a wooden spoon, incorporating 

a little  our from the sides with each stir. Add the eggs, butter, and salt, 
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and begin to knead with your hands within the bowl. When the dough 

starts to come together, dump it on a lightly  oured counter and knead un-

til smooth and supple, about 3 to 5 minutes. You might need a little more 

 our or a little less, depending on the climate where you live.

3. Wash out the bowl and coat it with a small drip of vegetable oil. Place 

the ball of dough in the bowl and cover with a cloth. Put the  cloth-  wrapped 

bowl inside your oven (turned off!) or somewhere in your home that is 

warm and not drafty. Let rise for 1 hour, until doubled.

4. While the dough rises, make the  lling: Put the milk in a 2-quart 

saucepan set over medium heat and add the lemon peel, cinnamon, vanilla, 

sugar, and salt. Bring to a boil; then slowly pour in the semolina, whisking 

continuously. Let the semolina cook for about 1 minute, stirring all the time. 

Then pour in the poppy seeds. Mix well to combine, and remove the pot 

from the heat. Let the mixture swell and cool somewhat, about 10 minutes.

5. Punch down the yeast dough and knead it on a  oured surface for a 

minute or two. Let it rest for another minute or two. Then roll out the dough 

into a large rectangle, 12-inch thick. If you  nd the dough too elastic to roll, 

simply let it rest for a few minutes, then proceed. Spread the cooled poppy 

seed mixture evenly over the dough, almost to the edges. Roll up the 

dough lengthwise (I use a bench scraper here to help things along gently) 

and then wrap it tightly in aluminum foil. Place the  foil-  wrapped log in the 

freezer for 1 hour.

6. Butter two 10-inch round cake pans or one sheet pan. Remove the 

dough log from the freezer and discard the aluminum foil. Cut the roll into 

1 12-inch-thick slices. Place the slices in the buttered cake pans or the sheet 

pan. Cover with a cloth and let rise for 45 minutes. In the meantime, heat 

the oven to 375 degrees.

7. Mix the egg yolk with the milk and brush the buns with the mixture. 

Bake in the preheated oven for 30 minutes, until the buns are golden 

brown.

8. The buns are best eaten the day they are made. If you want to keep 

them, wrap the baked, cooled buns tightly in aluminum foil, put them in a 

freezer bag, and freeze them. Defrost, unwrapped, in a 300-degree oven 

for about 15 minutes.
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They don’t keep well, so make sure to eat them warm the morning they’re 

made, with a big cup of steaming milk and coffee for dunking. The recipe is 

adapted from Lust auf Genuss magazine.

Yeast dough
34 cup 2% or whole milk
14 ounce fresh yeast
14 cup sugar

4 cups  all-  purpose  our, plus more, if needed

2 large eggs, room temperature

4 tablespoons (2 ounces) softened butter
12 teaspoon salt

Neutral-tasting vegetable oil

Filling

2 cups 2% or whole milk

Grated peel of 12 large lemon

1 teaspoon ground cinnamon

1 teaspoon vanilla extract
1 3 cup plus 1 scant tablespoon sugar

Pinch of salt
1 3 cup plus 2 tablespoons semolina

1 cup poppy seeds

Butter for the pan(s)

1 egg yolk

2 tablespoons 2% or whole milk

1. First, make the dough: Heat the milk until lukewarm. Crumble the 

yeast into the milk and stir with a wooden spoon to dissolve. Add a pinch of 

the sugar. Let stand for a few minutes, until the mixture starts to foam slightly.

2. Pour the  our into a large bowl and make a well in the middle. Sprin-

kle the remaining sugar around the edges of the  our well. Pour the yeast 

mixture into the well and begin to stir with a wooden spoon, incorporating 

a little  our from the sides with each stir. Add the eggs, butter, and salt, 
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Stew was out of a deep soup plate with a heel of crusty baguette to 

clean up the dregs. It was after that that he’d usually call to tell me how 

good his dinner had been.

My father liked to think Depression Stew was the kind of food 

you’d eat during a fi nancial depression, cheap and fi lling and healthy. 

But the way I saw it, you could also see it as a remedy for more per-

sonal lows. Cooking Depression Stew in my little Parisian kitchen re-

minded me of my father and the way he found things to love in every 

city he went to, especially Paris. So whenever I was feeling blue, I’d 

make Depression Stew, and just the act of it, peeling the carrot, sim-

mering the tomatoes, watching the tiny fl ageolet beans swim like a 

school of pale green fi sh in the pot, made me feel a little less alone.

Depression Stew

SERVES 2

You can make this stew as rich in vegetables as you like, depending on 

what’s in your refrigerator. But it’s just as good made with simply the basic 

structure of tomatoes, onions, and canned beans. What’s crucial is that it 

be eaten with good bread. I recommend the heel of a crusty baguette or a 

thick slice of fresh peasant bread that you’ve toasted, rubbed with garlic, 

and drizzled with olive oil.

3 tablespoons olive oil

1 clove garlic

1 medium yellow onion, diced

1 carrot, diced

1 potato (optional)

1 small,  rm zucchini (optional)

1 14-ounce can peeled plum tomatoes

Salt

Hot red pepper  akes (optional)
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1 14-ounce can  ageolets, drained (you may substitute cranberry 

beans, also known as borlotti beans), or 1 box frozen baby 

lima beans

Baguette or toasted peasant bread rubbed with garlic and olive oil, for 

serving

1. Heat the olive oil in a small saucepan over medium heat. Add the 

garlic clove and the diced onion and cook, stirring, until the onion is trans-

lucent, about 5 minutes. Don’t let it color. Add the diced carrot and cook 

for another few minutes. If you’ve got a potato or a small zucchini lying 

around, cut them into  bite-  sized pieces and add them to the pan. Stir well 

and let cook for another few minutes.

2. Add the peeled plum tomatoes and their juice, breaking down the 

tomatoes with your hands or a wooden spoon. Season with salt to taste, 

and hot red pepper  akes if you want a little heat. Stir well and let cook for 

5 to 7 minutes.

3. Add the drained beans or frozen lima beans to the pot, stir well, and 

bring to a simmer. Turn the heat down to low and let the stew simmer, cov-

ered, for 30 minutes.

4. Serve hot with the heel of a crusty baguette, or place the  garlic- 

 rubbed, olive  oil–  moistened bread in a deep plate and ladle the Depression 

Stew over it. Eat with a knife, fork, and spoon.
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ized and zinging with citrus fl avor. They tasted so interesting, so unlike 

most other vegetables I liked to eat. They were a little strange, but I 

couldn’t stop eating them. I liked that about them.

A few months later, my father found a recipe for braised endives 

in a rather  generic-  looking French cookbook he’d come across in a 

bargain pile at his favorite bookstore in Boston, the New England Mo-

bile Book Fair. He called me excitedly to give me the recipe over the 

phone. There wasn’t much to the dish, really. All you had to do was 

halve the endives and fry them in olive oil until the cut sides were a 

feathery  golden-  brown. Then you turned the endives, sprinkled them 

with a little bit of salt and sugar, which you quickly caramelizd and 

added the juice of a lemon. With the heat turned almost all the way 

down and a tight lid on top, the endives braised in  the sweet-  sour 

juice, mellowing and softening, in just about half an hour.

The world wants you to believe that the way to a man’s heart is 

with a big steak, maybe, or a stack of pancakes and bacon the morning 

after a long night in bed. But I’m here to tell you that it might just be a 

slightly bitter braised vegetable that does the trick. After all, braised en-

dives were what made the man I was starting to adore turn to me after 

dinner, sighing contentedly, and say, “I love that you love to cook.”

Braised Endives

SERVES 2 AS A SIDE DISH

In this simple side dish, lemon juice adds a sour note to balance the en-

dives’ bitterness. To amplify the lemon, you can zest some of the lemon 

peel to add at the very end of cooking. Or, if you like the combination of 

oranges and endives, substitute the juice of half an orange for the lemon 

juice. Serve alongside roast chicken or a piece of  pan-  fried  sh for an easy 

weeknight dinner.

3 or 4 Belgian endives

3 tablespoons olive oil
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Pinch of sugar

Salt and freshly ground black pepper to taste

Juice of 1 lemon

1 tablespoon butter (optional)

1. Wash and dry the endives and pull off any discolored outer leaves. 

Cut them in half lengthwise and trim off the root end but leave the endive 

halves intact. Cut out the inner core.

2. Heat the olive oil in a heavy, lidded 3-quart sauté pan over medium 

heat. Put the endives,  cut side down, in the pan. (If your endives are huge 

or if you double the recipe, you may have to do this step in batches.) Let 

the endives cook for 3 to 5 minutes on each side, letting them brown but 

not burn.

3. When all the endive halves have been browned on both sides, 

squeeze them into the pan and sprinkle them with the sugar, salt, and pep-

per. Let the sugar melt for a few seconds. Then add the lemon juice, imme-

diately turn the heat to low, and cover the pan.

4. Let the endives cook for 15 minutes. They should be  fork-  tender and 

caramelized. Remove the endives from the pan and put them on a serving 

plate. Raise the heat to medium and reduce the cooking juices in the pan 

to a thin syrup, stirring for 2 to 3 minutes. If you want a richer sauce, add 

the tablespoon of butter to the pan and stir it in until it has melted and 

emulsi ed, creating a silky sauce, an additional 3 to 5 minutes. Butter or 

no butter, pour the sauce over the endives and serve immediately.
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was a once-in-a-lifetime thing. Didn’t I get that? The thing was, I didn’t 

believe him. When I was ready for it, when I was old enough, I was 

sure it would. It was wiser to leave. 

And soon it was decided: I would make my way to New York, stop-

ping at my father’s in Boston while I lined up a job in the big city. 

Some girlfriends on the Upper West Side had a room opening up just 

at the right time. My path was clear and the future suddenly seemed 

very safe. I gave up on Berlin and, in that instant, it felt like a relief.

Max couldn’t believe the speed with which I made my decision. 

And I wondered, late at night in those days before I left, if I wasn’t 

making a terrible mistake. But I left anyway. I didn’t know what else to 

do. And that, sometimes, is all you can say.

Spaghetti with Breadcrumbs, Capers, 
and Parsley

SERVES 1 (CAN EASILY BE DOUBLED)

2 tablespoons olive oil

1 clove garlic, smashed

1 dried chile, crumbled

1 anchovy  llet (optional)

Salt, if needed

3 tablespoons plain breadcrumbs

2 tablespoons minced   at-  leaf parsley

2 34 to 3 34 ounces dried spaghetti

1. Bring a pot of salted water to a boil.

2. While the water is heating up, put 1 tablespoon of the olive oil and 

the smashed garlic, crumbled chile, and anchovy (if using) in a small pan 

set over medium heat. Break up the anchovy with a wooden spoon as the 

oil heats, letting it dissolve into the oil. (If you’re not using the anchovy, 

add a pinch of salt to the pan.)
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3. Add the breadcrumbs and cook, stirring constantly, until the bread-

crumbs are golden brown and crunchy (do not let them burn). Discard the 

garlic clove, add the minced parsley, and taste for salt. Set aside.

4. Cook the spaghetti in the boiling water until al dente. Reserve a few 

spoonfuls of the starchy cooking water before draining the spaghetti.

5. Toss the spaghetti in the pan with the breadcrumbs and the second 

tablespoon of olive oil. If the spaghetti seems a little dry, add a bit of the 

starchy water to loosen the sauce. Serve immediately.
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blossoms to fi ll and fry and Betsy rang from London to tell me about 

the evening she made our chicken for her future husband, sure that his 

proposal was imminent.

I hadn’t fully realized before that knowing how to cook was a  special 

skill or something to be proud of. I’d always wondered if my mother 

was right, that my obsession with cookbooks and clipping newspaper 

recipes was a little weird. I didn’t know anyone else who read cook-

books before bedtime and who sat down happily with the Wednesday 

food section and a pair of scissors each week. But I knew no one else 

my age who really cooked either. The look of joy on my friends’ faces 

when they made a real,  from-  scratch dinner for the fi rst time was sort 

of fantastic. It made me feel a lot better than any good day at the offi ce.

And it wasn’t too long before I fi gured out how to get that feeling 

again and again.

Poulet Sauté à la Paysanne Provençale

SERVES 4

This is a rustic braised chicken dish that lends itself perfectly to weeknight 

dinners because it’s so quickly and easily made. Since it’s a braise, the 

chicken skin won’t crisp up delectably like a roast. It’ll be a little soggy and 

limp. But the  avor of the onion and wine and tomatoes infuses the 

chicken meat, making it toothsome and juicy. Serve with mashed potatoes 

or steamed rice to soak up the delicious gravy.

All-purpose  our, for coating

1 4-pound chicken, cut into 8 pieces (2 drumsticks, 2 thighs, and 

2 bone-in breasts each cut in half crosswise; save the wings 

and backbone for stock)

Salt and freshly ground black pepper
14 cup olive oil

1 shallot, minced
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12 cup dry white wine

4  medium plum tomatoes, peeled, seeded, and coarsely chopped, or 

2 handfuls of cherry tomatoes, halved

1 small clove garlic, chopped and mashed

12  oil-  cured olives, pitted

1 tablespoon  nely minced  at-leaf parsley

1. Put the  our on a plate. Rinse the chicken pieces under cold water 

and wipe them dry. Season them liberally with salt and pepper, and then 

dip the chicken pieces lightly in the  our. Set aside.

2. Put the olive oil in a broad 3-quart sauté pan or 4-quart  cast-  iron pot 

over medium heat, and when the oil is shimmering, slip the pieces of 

 oured chicken into the oil. Cook until golden brown on each side, about 

15 minutes in total. Then put the browned chicken pieces on a clean plate 

and pour off all but 2 tablespoons of the pan drippings.

3.  Add the minced shallot to the pan and let it cook over low heat until 

golden. Add the white wine, bring it to a simmer, and let it cook until it is 

reduced by half, 5 to 7 minutes.

4. Add the chopped tomatoes, garlic, and olives, and stir well; then slip 

the chicken pieces back into the pan. Cover and cook over low heat for 

another 15 to 20 minutes. Stir in the minced parsley a few minutes before 

the end. Then turn off the heat and let the chicken rest for a few minutes 

before serving.
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Tomato Bread Soup

SERVES 4

Sometimes I get asked what my favorite recipe on the blog is, which is a lit-

tle bit like asking a mother who her favorite child is. I  nd it dif cult to pick 

just one. However, if you really force me, like, really put a gun to my head, 

I’d have to point to this tomato soup thickened with cubes of bread. The 

recipe is adapted from Bill Telepan, a chef who owns the restaurant Tele-

pan on Manhattan’s Upper West Side. When the bread cubes hit the silky 

tomatoes, they go all custardy and soft. Basil and ricotta salata add per-

fume and  avor. It’s simple to prepare, but absolutely exquisite. What’s 

crucial is that it be made only, and I mean only, in months when tomatoes 

are at the height of ripeness at the farmers’ market. You also need a source 

for good sourdough bread, but these days that’s not so hard to  nd. If you 

don’t have one, substitute rustic peasant bread or bake a loaf of Jim La-

hey’s brilliant No-Knead Bread (the recipe is on my blog, thewednesday-

chef. com) and use that.

3 pounds fresh, ripe plum tomatoes

2 tablespoons  extra-  virgin olive oil

1 small onion, minced

3 cloves garlic

Salt and freshly ground black pepper

2 cups cubed, crustless sourdough or peasant bread
12 cup grated ricotta salata

1 tablespoon minced fresh basil leaves

1. Core and quarter the plum tomatoes. Place the tomatoes and their 

juices in a food processor and pulse just a few times to chop them coarsely. 

You don’t want a tomato purée.

2. Heat the oil in a 4-quart saucepan. Add the onion and garlic and 

sauté until soft but not browned. Add the tomatoes and their juices. Sea-

son with salt and pepper, bring to a slow simmer, and cook for 45 minutes, 

covered, stirring from time to time.
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3. When the soup has simmered for 45 minutes, stir in the bread cubes 

and simmer for an additional 10 to 15 minutes. Check the seasoning and 

discard the garlic cloves.

4. Serve slightly cooled or at room temperature, with grated ricotta 

salata and minced basil strewn over each serving.
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the very same one I had now, in Queens, with Sam chewing his chicken 

across the table from me.

I hadn’t really known that there was a door to a different life in my 

head and that that door was still ajar. I was homesick for Berlin at 

times, it was true. But I’d always assumed that was just the way my life 

would always be, living in one place, missing another. I’d gotten really 

good at existing this way and had never allowed myself to contemplate 

leaving New York. What was in Berlin for me anyway? My friends, my 

career, Sam, they were all in New York. But Sam was making it clear 

that this door to my other life was not something that interested him. 

He wanted to close it fi rmly. Which made me realize that I wanted 

nothing more than to inch a little closer to the door, maybe even push 

it open, just to see what was on the other side.

Spicy Roasted Chicken Thighs

SERVES 4

These spicy chicken thighs are delicious both hot out of the oven and 

cold the next day (they make great picnic fare). You simply process a bunch 

of spicy, aromatic ingredients and smear the paste onto raw chicken 

thighs, then roast them until they’re juicy and fragrant, and a gorgeous lit-

tle gravy has formed at the bottom of the pan. The recipe is adapted from 

the Indian chef Suvir Saran and was  rst published in Mark Bittman’s New 

York Times column in 2004. Take care, when working with the jalapeño, to 

wear rubber gloves. Serve with steamed rice or couscous.

8 chicken thighs, with skin, pierced all over with a small knife

5 cloves garlic

1 2-inch piece fresh ginger root, peeled

1 small jalapeño pepper, seeded

Juice and grated peel of 1 organic lemon

2 tablespoons tomato paste
12 teaspoon salt, or to taste
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1 teaspoon ground cumin

1 teaspoon ground coriander

Vegetable oil

1. Heat the oven to 400 degrees. Put the chicken thighs in a bowl. 

Roughly chop the garlic, ginger, and jalapeño and put them in a small food 

processor with the lemon juice and zest, the tomato paste, salt, cumin,  

and coriander. Process to a paste.

2. Wearing gloves, rub the spice paste all over the chicken thighs.

3. Put the thighs, skin side up, in a roasting pan that you’ve rubbed 

with a drip of vegetable oil. Roast in the oven for 45 minutes. Serve hot or 

at room temperature.
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Pflaumenkuchen (Yeasted Plum Cake)

MAKES ONE 9-INCH ROUND CAKE

A seasonal treat throughout Germany, P aumenkuchen is something I 

missed terribly when I lived in New York. The sweet yeasted dough base 

is covered with as many quartered Italian prune plums as you can  t on 

it—  the more plums you can squeeze in, the  better—  and then topped with 

cinnamon sugar (you could also put slivered or sliced almonds or streusel 

on top). What results is a juicy, jammy, not too sweet cake best paired with 

a hot cup of tea or coffee and a generous scoop of freshly whipped cream 

alongside. Traditionally it’s made in a  half-  sheet pan, so simply double the 

recipe below if you’d like to serve a crowd. P aumenkuchen is best eaten 

the day it’s made.

Butter for the pan

1 12 cups plus 2 tablespoons  all-  purpose  our, plus more, if needed
12 ounce fresh yeast
12 cup whole milk, lukewarm

6 tablespoons sugar

1 egg yolk

3 tablespoons (1 12 ounces) unsalted butter, melted and cooled, plus 2 

tablespoons unsalted butter, melted and cooled (keep separate)

Pinch of salt

Grated zest of 12 organic lemon

1 14 pounds Italian prune plums, pitted and quartered

2 teaspoons ground cinnamon

Unsweetened whipped cream, for serving

1. Butter the bottom and sides of a 9-inch springform pan. Set aside.

2. Pour the  our into a mixing bowl and make a well in the middle. 

Crumble the yeast into the well, and add half the milk and a pinch of the 

sugar. Using a fork, mix the yeast, milk, and sugar together, incorporating 

some of the  our, until the yeast has dissolved. Cover the bowl with a  cotton 

towel and let it sit for 15 minutes, until foamy. Then, stirring, add the remain -

ing milk, 3 tablespoons of the sugar, egg yolk, 3 tablespoons melted butter, 
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salt, and lemon zest. The dough will be a bit shaggy. Dump it out onto a 

 oured work surface and knead for a few minutes until it is smooth. You 

might need to add a little more  our to keep it from sticking, but don’t add 

too  much—  you want the dough to still be soft and slightly  oppy. Form 

the dough into a ball and put it in the buttered pan. Cover with a dishtowel 

and put the bowl in a warm,  draft-  free place (like the oven, turned off) for 

an hour, or until the dough has doubled in bulk.

3. Heat the oven to 350 degrees. Using your  ngertips, gently de ate 

the dough and push it out evenly to  t the pan, giving it 1-inch-high sides. 

You want the dough to be uniformly about 1 8-inch thick. 

4. Starting at the edge, push the quartered plums into the dough at a 

45-degree angle, making concentric circles and squeezing in as many quar-

ters as you can. Combine the cinnamon and remaining sugar, and sprinkle 

evenly over the plums. Drizzle with the 2 tablespoons melted butter. Set 

aside, uncovered, for 20 minutes.

5. Put the pan in the oven and bake for 40 minutes, until the crust is 

golden brown and the plums are bubbling. Remove from the oven and set 

aside to cool until the fruit is no longer hot. Cut into wedges and serve with 

a dollop of unsweetened whipped cream.
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within. In the meantime, I was beginning to realize that my happiness 

might just come at too high a cost for him, that what I needed from a 

husband simply might not be within his reach. It was devastating to 

understand that Sam’s love for me wasn’t big enough. I was starting to 

feel something in me fall apart, the resolve holding everything together 

beginning to crumble.

We walked down Main Street, stopping in at our favorite café for a 

double order of bread pudding with whiskey sauce and seven spoons, 

a yearly tradition. Then we went back home, past the glass factory and 

the tiny dog run, the baby asleep in Javi’s arms.

At dinnertime, all of us sick of turkey, I lodged myself at the kitchen 

counter and slowly chopped onions and carrots into a fi ne dice, 

soothed by the simple movements and the familiar scent, sweet and 

biting. I cooked the chopped vegetables in oil and butter, then added 

ground meat, puréed tomatoes, and a splash of milk, and let it cook and 

cook and cook until Gabriella’s unctuous, quivering ragù came together, 

fi lling the house with its richness.

We ate it for dinner slicked onto spaghetti that we dug out of the 

back recesses of the kitchen cupboards, and I felt a tiny nugget of satis-

faction that the fl avors of my childhood, my world, were at the table in 

Beacon.

Ragù alla Bolognese (Beef Ragù)

SERVES 8 TO 10

This recipe is deceptively simple, but don’t be fooled: the ingredients are 

not to be messed with. Don’t follow the urge to add celery, a bay leaf, or a 

dash of cinnamon. You’ll be rewarded for your obedient focus with a meat 

sauce that truly tastes of Italy. Layer the ragù into lasagne or slick it onto 

spaghetti or, better yet, homemade tagliatelle. It is a classic and no kitchen 

should be without it (it doubles and freezes very well). And I really do 

mean it when I say “ nely” minced carrots and  onions—  what you’re aim-

ing for are bits that are, in size, almost indistinguishable from the ground 
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long as you possibly can, stirring it occasionally. Seven hours would be 

wonderful, 5 hours is pretty good, but any less than 3 and you’re really 

missing out. The longer you cook the sauce, the richer and more  avorful it 

will get. At some point in the cooking process, the fat will separate from 

the sauce and  oat at the top, so just give the sauce a good stir every so 

 often to reincorporate the fat. 

5. At the end of the cooking time, taste for seasoning and add more 

salt, if needed. Then serve tossed with pasta or use in a classic lasagne 

(this recipe makes enough for a 9 x 13-inch pan). If you plan on freezing the 

sauce, let it cool completely before putting it into freezer bags or other 

plastic containers.
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the disaster was sorted out by 10:00 a. m. By 11:00, I’d taken a solemn 

oath never to disregard my gut again. My poor, maligned gut who 

wanted nothing but the best for me, who had been sounding the alarm 

bells all along. Suddenly everything was so clear! Why did I ever even 

contemplate the new job?

That evening, for the fi rst time in weeks, I cooked myself dinner. I 

didn’t know quite what I wanted to eat when I left the offi ce, but I 

knew that I wanted to be back in the kitchen again, feeling the weight 

of the knife handle in my hand as I chopped, watching olive oil go 

squiggly in the hot pan, making my own dinner for once instead of go-

ing out and buying it. I went to the grocery store and strolled the aisles 

for inspiration, fi lling my cart with sensible stuff: yogurt, broccoli, a 

sack of organic lemons. It wasn’t until I turned the corner into the bean 

aisle and saw the rows of neatly stacked cans that it occurred to me 

what I was really hungry for. I was starving, actually, for the baked 

beans my father used to make for dinner every week when I was a kid, 

served with a bunch of boiled broccoli. Suddenly I couldn’t wait to 

spoon up the sweet, vinegar gravy and feel the velvety beans sticking 

gently in my teeth again.

At home, I warmed up the beans on the stove and steamed a bunch 

of broccoli that I dressed with  grassy-  green olive oil and lemon juice. I 

ate with  long-  lost gusto, mopping up the  sticky-  sweet bean sauce and 

lemony olive oil with bread until my plate was almost entirely clean. 

Then I leaned back in my chair and looked out the window, over the 

rooftops of Queens, so happy to be right there and nowhere else.

Fake Baked Beans

SERVES 4

Canned baked beans are just  ne in times of need, but the truth is that you 

can get far more delicious beans by doctoring up a few cans of pinto beans 

with ketchup, molasses, mustard powder, and a few other seasonings. The 

idea originally came from Melissa Clark’s “A Good Appetite” column in the 
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New York Times. She goes the slow food route by having you soak dried 

white beans before cooking them in seasoned broth and then adding the 

other ingredients that make fake baked beans taste, well, like the real 

thing. But I’ve found that using canned pinto beans most closely imitates 

the canned version of baked beans I grew up loving, without the cloying 

sweetness that the industrial brands inevitably bring to the table. And 

frankly, it’s quicker than using dry beans. Instead of Clark’s addition of ba-

con, I use a pinch of smoked Spanish paprika for smoky  avor and depth. 

But really, just a pinch. You don’t want the smokiness to overpower the 

beans. I like to eat these beans with steamed broccoli for nostalgia’s sake, 

but you may, of course, go the more traditional route and serve them with 

corn bread or steamed Boston brown bread. Either way, I promise that eat-

ing these beans will make you feel better, no matter what ails you.

3 15-ounce cans pinto beans
14 cup ketchup
14 cup molasses

3 tablespoons apple cider vinegar

1 12 teaspoons mustard powder
14 teaspoon Tabasco sauce, or to taste
14 teaspoon freshly ground black pepper

1 pinch smoked Spanish paprika, or to taste

Salt to taste

1. Dump the canned beans into a pot along with their liquid. Add the 

ketchup, molasses, vinegar, mustard powder, Tabasco sauce, pepper, and 

smoked paprika, and mix well.

2. Bring the beans to a simmer and let cook over low heat, covered, un-

til the liquid has thickened, 30 to 45 minutes. Season with salt if needed.

9780670025381_MyBerlin_TX_p1-304.indd   126 18/06/12   2:44 PM



Käsekuchen (Quark Cheesecake)  |  25

134 | My Berlin Kitchen

Käsekuchen (Quark Cheesecake)

MAKES ONE 9-INCH ROUND CAKE

German Käsekuchen is vastly different from American cheesecake be-

cause it’s made with lean Quark instead of cream cheese, producing a far 

lighter cake. This particular Käsekuchen makes things even simpler by es-

chewing a crust, since there’s farina for ballast in the batter along with 

lemon peel and vanilla (use regular Cream of Wheat, not the  quick-  cooking 

kind). There’s no need to fuss with a water  bath—  Käsekuchen is a rustic 

cake that’s supposed to have wrinkles and  ssures. The top will look dark 

when you remove it from the oven, but don’t panic: that’s the way it’s sup-

posed to be. The cake tastes wonderful the day it’s made, but I like it best 

after a night in the fridge. The cold compacts the cake a little and what you 

get the next day is these deliciously creamy slices of cold, slightly sour 

cheesecake that you could eat out of hand standing up at the counter. It’s 

pretty great stuff.

Butter and farina for the pan

2 pounds Quark (see page 23 for sources)
2 3 cup sugar

1 tablespoon vanilla extract

4 large eggs

3 tablespoons cornstarch

8 tablespoons (4 ounces) unsalted butter, melted and cooled

2 tablespoons farina

2 teaspoons baking powder

Grated peel and juice of 1 lemon

1. Heat the oven to 375 degrees and put the oven rack in the lower 

third of the oven. Butter the bottom and sides of a 9-inch springform pan 

and sprinkle in enough farina to lightly to coat the pan.

2. In a large bowl, beat together the Quark, sugar, vanilla, eggs, corn-

starch, butter, farina, baking powder, and lemon peel and juice until the 

batter is smooth and creamy.
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3. Pour the batter into the prepared pan and smooth the top. Bake for 

45 minutes, rotating the cake pan halfway through. The top will be quite 

dark by the end.

4. Remove the cake from the oven and place the pan on a cooling rack. 

As it cools, the cake will slump down, losing its height. Let the cake cool 

entirely before removing the sides of the pan. It keeps well in the fridge 

covered for a few days.
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months, I went from feeling lost and hopeless, powerless and de-

pressed, to feeling free and strong, like I could climb a mountain in 

 fl ip-  fl ops. Happy too, because I was fi nally brave enough to follow my 

heart and go after what I really wanted.

Pizza Napoletana

SERVES 3 TO 4

I’ve tried many pizza doughs at home over the years, but this one, adapted 

from a recipe by Jamie Oliver, has to be my favorite. It comes together in a 

 ash and bakes up beautifully into a bubbly, burnished crust. I am a purist 

when it comes to pizza toppings, and a minimalist too. I like using only the 

very basic trinity of tomatoes, mozzarella, and anchovies (though you, of 

course, are free to top away to your heart’s content), and I use them spar-

ingly, so that the crust isn’t overwhelmed with juice and moisture and gets 

nice and crisp. 

3 1 2 cups  all-  purpose or Italian “00”  our, plus more, if needed

1 teaspoon instant yeast

Pinch of sugar

1 14 cups lukewarm water

2 teaspoons salt, plus more to taste

2 tablespoons olive oil, plus more for the bowl

1 14-ounce can  good-  quality peeled plum tomatoes

2 teaspoons dried Italian or Greek oregano

8 anchovy  llets, or more to taste

1 ball fresh mozzarella (not buffalo mozzarella), thinly sliced and 

shredded

1. Put the  our in a mixing bowl and make a well in the middle. Put the 

yeast and sugar in the middle of the well, then pour in the water. Using a 

fork, draw the  our in gradually as you mix the ingredients together, 
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sprinkling in 2 teaspoons salt and 2 tablespoons olive oil as you go. Work 

the dough in the bowl with your hands; then knead it on a lightly  oured 

work surface until the dough is smooth and springy. Shape it into a ball.

2. Wash out the mixing bowl, dry it, and oil it lightly. Put the ball of 

dough in the bowl and turn to coat it with the oil. Cover the bowl with a 

damp dishcloth and let it sit in a warm room or oven (turned off) for about 

1 hour or until the dough has doubled in size.

3. Gently de ate the dough with your hands and divide it in two equal 

pieces. Line a baking sheet with parchment paper. Roll out one piece of the 

dough until it’s as thin as can be, then transfer it gently to the baking sheet. 

Cover the second piece of dough with the damp dishcloth and set aside. 

4. Heat the oven as high as it will go. Drain off half the juice from the 

can of tomatoes and then, using your hands, shred half of the remaining 

contents of the can and distribute onto the round of dough. Salt the to-

mato layer to taste and sprinkle with half the oregano. Distribute half the 

anchovy  llets over the pizza and then top with half the shredded mozza-

rella. Drizzle with a bit more olive oil. 

5. Slide the baking sheet into the very hot oven and cook until the pizza 

is crisp and bubbling, about 8 to 10 minutes (depending on your oven). Re-

move from the oven, slice into wedges, and serve immediately. Then re-

peat with the second round of dough and remaining toppings. 
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sprinkling in 2 teaspoons salt and 2 tablespoons olive oil as you go. Work 

the dough in the bowl with your hands; then knead it on a lightly  oured 

work surface until the dough is smooth and springy. Shape it into a ball.

2. Wash out the mixing bowl, dry it, and oil it lightly. Put the ball of 

dough in the bowl and turn to coat it with the oil. Cover the bowl with a 

damp dishcloth and let it sit in a warm room or oven (turned off) for about 

1 hour or until the dough has doubled in size.

3. Gently de ate the dough with your hands and divide it in two equal 

pieces. Line a baking sheet with parchment paper. Roll out one piece of the 

dough until it’s as thin as can be, then transfer it gently to the baking sheet. 

Cover the second piece of dough with the damp dishcloth and set aside. 

4. Heat the oven as high as it will go. Drain off half the juice from the 

can of tomatoes and then, using your hands, shred half of the remaining 

contents of the can and distribute onto the round of dough. Salt the to-

mato layer to taste and sprinkle with half the oregano. Distribute half the 

anchovy  llets over the pizza and then top with half the shredded mozza-

rella. Drizzle with a bit more olive oil. 

5. Slide the baking sheet into the very hot oven and cook until the pizza 

is crisp and bubbling, about 8 to 10 minutes (depending on your oven). Re-

move from the oven, slice into wedges, and serve immediately. Then re-

peat with the second round of dough and remaining toppings. 
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his arm around me and squeezed hard. “We’ll come back all the time,” 

he whispered. “Don’t worry.”

Knowing that he loved New York made it easier to leave. Knowing 

that he knew how much I loved New York made it easier too.

And when I fl ew back to Berlin for one last weekend in October 

before the move two months later, Max surprised me by making a 

huge pot of silky pea soup studded with pink rounds of Würstchen 

and inviting all his friends over for Sunday lunch. He got the recipe 

from his mother, who also lent him a pot big enough to cook for a 

crowd. The apartment smelled sweet and smoky from the sautéing 

onion and bits of smoked ham in the soup, and when his friends and 

their children arrived we all sat perched on the kitchen counters and 

on the fl oor, big bowls of soup on our laps. We spooned up the  rib- 

 sticking soup and chased the dregs in our bowls with pieces of crusty 

bread. The soup tasted like Berlin in a bowl, all salty and porky and 

earthy and simple, welcoming me back home again.

I knew what Max was trying to tell me, with his pot of pea soup 

and the cozy afternoon with friends: that as hard as it was going to be 

to leave one place behind, there was a new life for me waiting in this 

place, new friends to be made, new traditions to cement. And no mat-

ter what happened, I wouldn’t be alone. He’d be there, by my side, to 

help me fi nd my way, with a bowl of pea soup to keep me warm.

Erbsensuppe (German Pea Soup)

SERVES 4

Thick and warming, this stick-to- your-  ribs soup is a staple in German 

households and canteens all over the country. While it’s certainly possible 

to make it  vegetarian-  friendly by leaving out the smoked bacon and hot 

dogs, I think the added  avor they give is essential. Plus, it’s fun to  sh 

around for the pink rounds of sausage in the soup as you eat. Serve with 

a few slices of German rye bread to wipe the bowl.
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3 tablespoons olive oil

1 medium yellow onion, minced
1 3 cup minced Speck or lean bacon

1 leek, white and pale green part only, cut in half lengthwise, well 

rinsed, and then sliced into  half-  moons

1 medium carrot, diced
12 small celery root, diced

1 tablespoon fresh marjoram, minced

Salt

1 12 cups dried split green or yellow peas

5 to 6 cups chicken or vegetable broth

3 medium Yukon Gold potatoes, peeled and diced

Freshly ground black pepper

4 Wiener Würstchen or hot dogs

1. Heat the olive oil in a 4-quart pot. Add the minced onion and bacon. 

Cook over  medium-  high heat for about 5 minutes; then add the sliced leek 

and stir well. Cook for another 7 minutes. Add the carrot and celery root 

and stir well. Cook for a few minutes. Add the minced marjoram and a 

pinch of salt, and stir well.

2. Pour in the dried peas and the broth. Stir well and cover. Bring to a 

boil and then lower the heat to a simmer. Cook for 20 minutes.

3. Add the diced potatoes and stir well. Cook for another 20 minutes. 

Taste for salt and add freshly ground black pepper to taste.

4. Cut the Würstchen or hot dogs into  bite-  sized rounds and add to the 

pot. Warm through (don’t let the soup boil once you add the Würstchen) 

and serve immediately.
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behind. But my girls were a different story. I had needed them so much 

this year; how did I know I wouldn’t still need them for what came 

next? A whole new life awaited me on the other side, and it was still 

nebulous and unknown. I wanted them near me to hold my hand. But 

their lives were moving forward too.

In those moments, I tried to remind myself that any fear I did have 

was lodged only in my head, not in my heart. When, at random mo-

ments, I considered simply not showing up at the airport or wrapping 

my arms around a particularly lovely lamppost and never letting go, 

no matter how many sensible policemen tried to pull my deranged self 

off, I did my best to pat myself on the shoulder and be understanding, 

like I would be with a good friend. You’re going to be fi ne, you hear? This is 

all going to work out. Just you wait. Trust me.

So I emptied my apartment, selling my favorite tapestry to a friend 

and my lamps and empty bookshelves to an Indian couple from down 

the road. I brought books by the boxful to the Strand, fi nally separat-

ing myself from those cookbooks I never used and the galleys I once 

toted home gleefully by the dozen. I hugged my friends goodbye with 

a quivering lip, promising to be back soon, and I took a hundred last 

longing looks at the New York skyline. I’ll be back soon, I promise, I 

 whispered to the city as I walked the streets in those fi nal days. But I 

was no longer sure if I was speaking to the city or to myself.

Then, on a crisp December day, I was gone, my  one-  way ticket to 

Berlin stashed in my back pocket, my fi sts clenched with panic and ex-

hilaration, my heart beating for everything that awaited me. Now all I 

had to do was think of that face on the other side of the arrival gate, 

smiling at me when I walked through the glass door.

Roasted Brussels Sprouts with Colatura and Chiles

SERVES 4 AS A SIDE DISH

I  rst ate a dish similar to these spicy, salty, deeply addictive sprouts at 

Franny’s, a pizza restaurant on Brooklyn’s Flatbush Avenue. There the 
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sprouts were roasted in the  ercely hot  wood-  burning oven along with 

slivers of chile and had a wonderfully blistery, smoky  avor. Through a lot 

of trial and error, I  gured out how to make a similar dish at home. What 

gives these  oven-  roasted sprouts richness and depth is colatura, the Sicil-

ian version of Vietnamese  sh sauce, pungent and stinky. If you’re an 

 anchovy-  hater, do not fear: the colatura doesn’t make the sprouts  shy, 

but simply gives the dish a special zip. You can  nd colatura online at gus-

tiamo. com or zingermans. com.

2 pounds Brussels sprouts

3 to 4 tablespoons  best-  quality olive oil

2 dried Italian chiles, crumbled, or 1 to 2 teaspoons hot red pepper  akes

3 plump cloves garlic, lightly crushed and halved

Grated peel of 14 organic lemon

Juice of 12 lemon

1 to 2 tablespoons colatura

1. Heat the oven to 400 degrees. Wash and trim the Brussels sprouts, 

and cut them in half.

2. Toss the sprouts with 3 tablespoons of the olive oil and the crum-

bled chiles, and place on a baking sheet.

3. Roast the sprouts in the oven for 18 to 20 minutes, stirring the 

sprouts halfway through so that they brown evenly.

4. Meanwhile, combine the garlic, lemon peel, juice, and 1 tablespoon 

of the colatura in a small bowl.

5. When the sprouts have blistered and browned, take the baking 

sheet out of the oven and immediately pour the colatura mixture over the 

sprouts, mixing well. Taste a sprout: if you’d like a  stronger-  tasting dish, 

add up to another tablespoon of colatura. Mix well to combine, and then 

scrape the dressed sprouts into a serving bowl or dish. If you’d like, drizzle 

in a bit more olive oil. Serve immediately.
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Basler Leckerli

MAKES ABOUT 40 1-INCH SQUARES

These little cookies pack a wallop of spicy  avor. The recipe comes from 

Switzerland and roughly translated means “little delights from Basel.” 

The candied citrus peel is crucial; you want those little pockets of bitter-

sweet citrus  avor to counterbalance the honeyed dough. The honey 

makes the dough quite stiff, so if you  nd you’re having a hard time stir-

ring it, enlist the help of a strapping young man. And watch your timing: 

the sugar glaze and the cookie base must both be hot when you ice the 

Leckerli.

3 4 cup honey
1 3 cup plus 1 tablespoon granulated sugar
14 teaspoon salt

2 12 cups  all-  purpose  our

2 teaspoons baking powder

1 large egg, beaten

Grated peel of 1 organic orange

Grated peel of 1 organic lemon
1 8 teaspoon freshly grated nutmeg
1 8 teaspoon ground cloves

1 12 teaspoons ground cinnamon

Scant 2 3 cup blanched almonds,  nely chopped
3 4 cup candied orange peel,  nely chopped
3 4 cup candied citron,  nely chopped
1 4 cup powdered sugar

1. Melt the honey, sugar, and salt together in a pot over medium heat, 

and pour into a mixing bowl. Let cool to lukewarm.

2. Heat the oven to 375 degrees. Sift the  our and baking powder 

together.

3. Stir the beaten egg, the lemon and orange peels, nutmeg, cloves, 

cinnamon, and  two-  thirds of the  our into the honey mixture. Beat in the 
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almonds and the candied orange peel and citron. Add the remaining  our 

and stir to combine.

4. Line a baking sheet with parchment paper. Butter your hands and 

press the dough out on the parchment paper until it’s 1 8-inch thick.

5. Put the baking sheet in the oven and bake for 15 minutes. Then turn 

the heat down to 350 degrees and bake for another 10 minutes, until the 

Leckerli are  golden   brown and slightly puffy. Don’t let them burn.

6. While the Leckerli are in the oven, make the glaze by combining the 

powdered sugar and 2 tablespoons water in a small pan over  medium-  high 

heat. Cook until the water has mostly evaporated and the glaze is thick 

with big bubbles. Remove from the heat and use it right away to glaze the 

hot pan of Leckerli with a brush. 

7. Cut the hot Leckerli into squares immediately, leaving them in the 

pan, and then let them cool to room temperature. At that point, you can 

break the Leckerli into squares and put them away in boxes. A slice of ap-

ple in the cookie box will keep the Leckerli fresh and chewy. The Leckerli 

will keep for at least 2 months.

Früchtebrot (Fruit Bread)

MAKES FOUR 8-INCH LOAVES

This fruit bread is a wonderful thing, consisting mostly of dried fruit that 

has been plumped in rum. The recipe comes from my Viennese friend and 

baker extraordinaire, Christine Aigner. It keeps for weeks and, sliced thinly, 

is a pretty fantastic counterbalance to all those spiced gingerbread cook-

ies and German Christmas confections made out of marzipan and dark 

chocolate. I love how it looks too, all moody and dark, with a rich, winey 

 avor that will make you lick your  ngers and go for another slice.

1 12 pounds pitted dried dates

10 ounces dried  gs

1 cup raisins
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almonds and the candied orange peel and citron. Add the remaining  our 

and stir to combine.

4. Line a baking sheet with parchment paper. Butter your hands and 

press the dough out on the parchment paper until it’s 1 8-inch thick.

5. Put the baking sheet in the oven and bake for 15 minutes. Then turn 

the heat down to 350 degrees and bake for another 10 minutes, until the 

Leckerli are  golden   brown and slightly puffy. Don’t let them burn.

6. While the Leckerli are in the oven, make the glaze by combining the 

powdered sugar and 2 tablespoons water in a small pan over  medium-  high 

heat. Cook until the water has mostly evaporated and the glaze is thick 

with big bubbles. Remove from the heat and use it right away to glaze the 

hot pan of Leckerli with a brush. 

7. Cut the hot Leckerli into squares immediately, leaving them in the 

pan, and then let them cool to room temperature. At that point, you can 

break the Leckerli into squares and put them away in boxes. A slice of ap-

ple in the cookie box will keep the Leckerli fresh and chewy. The Leckerli 

will keep for at least 2 months.

Früchtebrot (Fruit Bread)

MAKES FOUR 8-INCH LOAVES

This fruit bread is a wonderful thing, consisting mostly of dried fruit that 

has been plumped in rum. The recipe comes from my Viennese friend and 

baker extraordinaire, Christine Aigner. It keeps for weeks and, sliced thinly, 

is a pretty fantastic counterbalance to all those spiced gingerbread cook-

ies and German Christmas confections made out of marzipan and dark 

chocolate. I love how it looks too, all moody and dark, with a rich, winey 

 avor that will make you lick your  ngers and go for another slice.

1 12 pounds pitted dried dates

10 ounces dried  gs

1 cup raisins
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almonds and the candied orange peel and citron. Add the remaining  our 

and stir to combine.

4. Line a baking sheet with parchment paper. Butter your hands and 

press the dough out on the parchment paper until it’s 1 8-inch thick.

5. Put the baking sheet in the oven and bake for 15 minutes. Then turn 

the heat down to 350 degrees and bake for another 10 minutes, until the 

Leckerli are  golden   brown and slightly puffy. Don’t let them burn.

6. While the Leckerli are in the oven, make the glaze by combining the 

powdered sugar and 2 tablespoons water in a small pan over  medium-  high 

heat. Cook until the water has mostly evaporated and the glaze is thick 

with big bubbles. Remove from the heat and use it right away to glaze the 

hot pan of Leckerli with a brush. 

7. Cut the hot Leckerli into squares immediately, leaving them in the 

pan, and then let them cool to room temperature. At that point, you can 

break the Leckerli into squares and put them away in boxes. A slice of ap-

ple in the cookie box will keep the Leckerli fresh and chewy. The Leckerli 

will keep for at least 2 months.

Früchtebrot (Fruit Bread)

MAKES FOUR 8-INCH LOAVES

This fruit bread is a wonderful thing, consisting mostly of dried fruit that 

has been plumped in rum. The recipe comes from my Viennese friend and 

baker extraordinaire, Christine Aigner. It keeps for weeks and, sliced thinly, 

is a pretty fantastic counterbalance to all those spiced gingerbread cook-

ies and German Christmas confections made out of marzipan and dark 

chocolate. I love how it looks too, all moody and dark, with a rich, winey 

 avor that will make you lick your  ngers and go for another slice.

1 12 pounds pitted dried dates

10 ounces dried  gs

1 cup raisins
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1 cup blanched almonds, chopped

2 cups powdered sugar
12 cup  good-  quality dark rum

2 14 cups  all-  purpose  our

4 large eggs

1. Cut the dates and  gs into 14-inch pieces and put them in a large 

bowl along with the raisins. Chop the almonds in a food processor until 

rough and pebbly. They should not be powdered. Add the chopped al-

monds and powdered sugar to the dried fruit. Pour the rum over the  fruit- 

 sugar mixture and mix until well combined. There should be no more 

streaks of powdered sugar left. Cover with a towel and let sit for 8 hours or 

overnight.

2. When ready to bake, heat the oven to 350 degrees. Uncover the fruit 

mixture and add the  our in four parts, alternating with the eggs, mixing 

well with a wooden spoon after each egg. The dough will be stiff and un-

wieldy, but do your best. (Don’t use an electric  mixer—  the stiff dough will 

fry the motor.) After you’ve added all the  our and eggs, use your hands to 

knead the  dough—  it will be quite  sticky—  making sure that the  our and 

eggs are well mixed into the dough.

3. Line a baking sheet with parchment paper. Wet your hands with 

cold water and form the very sticky dough into 4  equal-  sized loaves. Place 

them on the baking sheet.

4. Bake for 35 minutes, or until the loaves are golden brown. Remove 

and let cool on a rack. The loaves will keep, well wrapped, for 2 weeks. Be-

fore serving, slice thinly (1 8-inch-thick slices) with a very sharp or serrated 

knife.
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to stay close to my friends so far away. I had to learn to function out-

side of my comfort zone, become my own boss, and I had to learn how 

to be confronted, again and again, with the funny fact that life can be 

glorious and infuriating at the same time.

But in those fi rst hours of 2010, all that was still to come as our car 

glided silently onto our street. We parked as best we could on the 

 inches-  thick ice and made our way upstairs to the apartment, holding 

on to each other and trying to not to laugh as we slipped this way and 

that on the ice. As we got to the door of the apartment, we saw that my 

mother had left us a small fl uted paper tray holding two plump dough-

nuts fi lled with plum jam and covered in sugar that sparkled in the 

lamplight on the doormat. We took them inside and made ourselves 

some tea and sat at the kitchen table, carefully eating our doughnuts, 

nary a smear of mustard in sight, licking our  sugar-  spangled fi ngers, 

and making plans for the year ahead.

Pfannkuchen (Jam Doughnuts)

MAKES ABOUT 14 PFANNKUCHEN

Doughnuts are a cinch to  make—  the most complicated thing about mak-

ing them is calibrating the heat of the oil. Too high and you’ll burn the 

doughnuts in a  ash. Too low and they’ll get soaked with oil. But if you 

keep the oil at just the right temperature, you’ll end up with a platter of 

greaseless doughnuts that are pillowy on the inside and golden brown on 

the outside. You’ll also need a piping bag with a metal tip to  ll the dough-

nuts. You can use whatever jam (or mustard!) you like, but I’m partial to 

the traditional P aumenmus  lling.

Contrary to what you might have been told, when John F. Kennedy 

stood in front of West Berlin’s City Hall in 1963 and said “Ich bin ein Ber-

liner,” he was not, in fact, calling himself a jelly doughnut. In Berlin, jelly 

doughnuts are called Pfannkuchen, while the rest of Germany calls them 

Berliner. So it was always crystal clear to Berliners that Kennedy was align-

ing himself with the citizens of the beleaguered city, and if you hear the 
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roar (the clip is on YouTube) that went up from the crowd when he said 

those words, no doubt will remain that the people he meant it for under-

stood exactly what he was trying to say.

1 cup whole milk

3 12 cups  all-  purpose  our, plus more for kneading

1 ounce fresh yeast

3 12 tablespoons sugar

3 large egg yolks, room temperature

7 tablespoons (3 12 ounces) unsalted butter, melted and cooled

1 12 teaspoons salt

4 12 cups  neutral-  tasting vegetable oil

1 to 1 12 cup P aumenmus (Spiced Plum Butter; see page 237)

Sugar or cinnamon sugar, for coating

1. Pour the milk into a small pot and heat it on the stove for just for a 

minute, until it is lukewarm. Don’t let it get hot.

2. Pour the  our into a mixing bowl and make a well in the middle. 

Crumble the fresh yeast into the well. Sprinkle a tablespoon of the sugar 

over the yeast and pour in the milk, mixing and dissolving the yeast and in-

corporating a bit of the  our from the sides of the well. Then cover the 

bowl with a dishtowel and let it sit for 15 minutes, until foamy.

3. Mix together the foamy yeast with the remaining  our, sugar, egg 

yolks, melted butter, and salt. Then knead the dough on a lightly  oured 

surface until it is smooth and satiny, about 5 to 7 minutes. Put the ball of 

dough in a clean bowl that’s been rubbed with a drip of the vegetable oil, 

and cover with the dishtowel. Set aside for 1 hour, or until the dough has 

doubled in volume.

4. Gently knock down the risen dough once or twice, and then gently 

roll it out on a  oured work surface to about 12-inch thickness. Cut out 

2 1 2-inch rounds from the dough using a biscuit cutter or a drinking glass. 

Transfer the rounds of dough to a  parchment-  lined baking sheet. The 

 remaining dough can be cut into pieces and twisted, sort of like a  free- 

 form cruller. Add them to the baking sheet and then cover the doughnuts 

with a dishtowel. Let them rest for 30 minutes.
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roar (the clip is on YouTube) that went up from the crowd when he said 

those words, no doubt will remain that the people he meant it for under-

stood exactly what he was trying to say.

1 cup whole milk

3 12 cups  all-  purpose  our, plus more for kneading

1 ounce fresh yeast

3 12 tablespoons sugar

3 large egg yolks, room temperature

7 tablespoons (3 12 ounces) unsalted butter, melted and cooled

1 12 teaspoons salt

4 12 cups  neutral-  tasting vegetable oil

1 to 1 12 cup P aumenmus (Spiced Plum Butter; see page 237)

Sugar or cinnamon sugar, for coating

1. Pour the milk into a small pot and heat it on the stove for just for a 

minute, until it is lukewarm. Don’t let it get hot.

2. Pour the  our into a mixing bowl and make a well in the middle. 

Crumble the fresh yeast into the well. Sprinkle a tablespoon of the sugar 

over the yeast and pour in the milk, mixing and dissolving the yeast and in-

corporating a bit of the  our from the sides of the well. Then cover the 

bowl with a dishtowel and let it sit for 15 minutes, until foamy.

3. Mix together the foamy yeast with the remaining  our, sugar, egg 

yolks, melted butter, and salt. Then knead the dough on a lightly  oured 

surface until it is smooth and satiny, about 5 to 7 minutes. Put the ball of 

dough in a clean bowl that’s been rubbed with a drip of the vegetable oil, 

and cover with the dishtowel. Set aside for 1 hour, or until the dough has 

doubled in volume.

4. Gently knock down the risen dough once or twice, and then gently 

roll it out on a  oured work surface to about 12-inch thickness. Cut out 

2 1 2-inch rounds from the dough using a biscuit cutter or a drinking glass. 

Transfer the rounds of dough to a  parchment-  lined baking sheet. The 

 remaining dough can be cut into pieces and twisted, sort of like a  free- 

 form cruller. Add them to the baking sheet and then cover the doughnuts 

with a dishtowel. Let them rest for 30 minutes.
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5. Pour the oil into a heavy pot and heat over  medium-  high heat to 

330 degrees. You must use a thermometer for this. It is essential to keep 

the oil at this temperature throughout the frying process. If you notice 

the temperature rising over 340 degrees at any point, take the pot off the 

stove until the oil cools a little.

6. When the oil is the right temperature, gently slip a few doughnuts at 

a time into the hot oil, puffy side down. Fry until golden brown on one 

side, about 3 minutes, and then, using a slotted spoon with care,  ip the 

doughnuts to fry on the other side for another 2 to 3 minutes. When they 

are nutty brown all around, remove to a cooling rack set over a sheet pan. 

Repeat with the remaining doughnuts.

7. Fill a pastry bag  tted with a small metal tip with the P aumenmus. 

Stick the metal tip into the side of a doughnut and gently squeeze some 

jam into the doughnut. When you feel the doughnut start to swell in your 

hand, you’ve  lled it enough. Roll the  lled doughnut in the sugar or cin-

namon sugar, and put it on a serving plate. Repeat with the remaining 

doughnuts.

8. Pfannkuchen are best eaten warm, but you can serve them at room 

temperature too. Don’t bother keeping them overnight, though. They go 

stale remarkably quickly.
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Kartoffelsalat (Potato Salad)

SERVES 4

Germans boil their potatoes for salad the day before serving, believing 

that the overnight rest makes the potatoes hold their shape better when 

peeled and sliced. I’ve found, however, that using the potatoes the day you 

boil them is just  ne too. The dressing is a hot marinade of beef broth, vin-

egar, mustard, and onions, among other things. The heat of the dressing 

helps it penetrate the potatoes, imbuing each one with a wallop of zesty  a  -

vor. At  rst, it will seem like there’s far too much dressing for the potatoes, 

but as you mix the two together, the potatoes agreeably soak up all of it. If 

you can  nd the time, the salad is best if dressed a few hours before serv-

ing. But it’s also delicious eaten right away, when it’s still slightly warm.

2 pounds Yukon Gold or other waxy potatoes

3 1 2 tablespoons unsalted butter

2 yellow onions,  nely chopped
1 3 cup white wine vinegar
2 3 cup beef or chicken broth

1 tablespoon Dijon mustard

3 tablespoons olive or sun ower oil

1 teaspoon salt 

Freshly ground black pepper
2 3 cup loosely packed  at-leaf parsley, minced

1. Wash the potatoes and put them in a pot with cold salted water just 

to cover. Bring to a boil with the lid on; then reduce the heat to medium 

and cook the potatoes until they are just tender. Depending on their size, 

this should take between 20 and 30 minutes. Drain the potatoes and let 

them cool for at least an hour or two and up to overnight.

2. Peel the potatoes and cut them into very thin slices, about 1 8-inch 

thick. Put the potato slices into a serving bowl.

3. Melt the butter in a 10-inch sauté pan and add the onions. Mix well 

and cook for 3 minutes over medium heat. Pour in the vinegar and the 
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broth. Add the mustard and stir well. Let the mixture simmer over low heat 

for an additional 3 minutes.

4. Carefully whisk in the oil, and then pour the hot marinade over the 

sliced potatoes and mix well. The potatoes will take a few minutes to ab-

sorb all the dressing. Add the salt and as much freshly ground pepper as 

you’d like.

5. Just before serving, add the minced parsley to the bowl and mix 

well. Taste for seasoning and serve.

VARIATIONS 

If you’d like bits of bacon or Speck in your salad, dice up 3 12 ounces and 

fry the bacon or Speck in the butter for a few minutes before adding the 

chopped onions (reduce the amount of butter by a tablespoon).

Or add 1 3 cup of diced French cornichons to the  nished salad to bump 

up the sour, crunchy factor.
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broth. Add the mustard and stir well. Let the mixture simmer over low heat 

for an additional 3 minutes.

4. Carefully whisk in the oil, and then pour the hot marinade over the 

sliced potatoes and mix well. The potatoes will take a few minutes to ab-

sorb all the dressing. Add the salt and as much freshly ground pepper as 

you’d like.

5. Just before serving, add the minced parsley to the bowl and mix 

well. Taste for seasoning and serve.

VARIATIONS 

If you’d like bits of bacon or Speck in your salad, dice up 3 12 ounces and 

fry the bacon or Speck in the butter for a few minutes before adding the 

chopped onions (reduce the amount of butter by a tablespoon).

Or add 1 3 cup of diced French cornichons to the  nished salad to bump 

up the sour, crunchy factor.
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visible to the naked eye, there was perseverance and bravery and stub-

born determination too. There was nothing like it. And that’s when I 

felt that  longed-  for thrill within me again, so happy that I was back in 

my old divided city, gilded and sooty alike. I didn’t want to be any-

where else. I felt right at home. Right where I was supposed to be.

Braised Leeks

SERVES 4 AS A SIDE DISH

While bitter greens are not easy to  nd in Berlin, leeks are everywhere you 

look. This recipe is adapted from Suzanne Goin’s Sunday Suppers at 

Lucques and, as with many of Suzanne’s recipes, elevates a humble vege-

table from the soup pot to the unrivaled star of the dinner table.

6 large leeks

Kosher salt and freshly ground black pepper
12 cup olive oil

1 cup sliced shallots

1 tablespoon fresh thyme leaves
12 cup dry white wine

1  12 to 2 cups chicken broth

1. Heat the oven to 400 degrees.

2. Peel the top layer off each leek and trim the roots, leaving the root 

end intact. Trim off the tops, leaving about 2 inches of green. Cut each leek 

in half lengthwise. Rinse carefully to remove any grit between the layers. 

Pat dry and season with salt and pepper.

3. Heat a large sauté pan over  medium-  high heat. Pour in half the olive 

oil and then place the leeks, cut side down, into the pan without crowding 

(you may have to do this in batches). Sear the leeks for 4 to 5 minutes, until 

golden brown. Then turn them over to cook the other side for 3 or 4 min-

utes. Transfer them, cut sides up, to a gratin dish.
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4. Pour the remaining oil into the sauté pan and set over medium heat. 

Add the shallots, thyme, 14 teaspoon salt, and a pinch of pepper. Cook for 

about 5 minutes, until the shallots are just beginning to color. Add the wine 

and reduce by half. Add the broth and bring to a boil over high heat. Pour 

this mixture over the leeks.

5. Put the gratin dish in the oven and bake for 30 minutes, until the 

leeks are tender.
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 paper-  lined baskets and carefully snipped each  hand-  sized cluster of 

blossoms into the basket, taking care not to lose any pollen, which is 

where all the delicious magic lies. We fi lled our baskets until tiny blos-

soms dropped from them left and right.

Back in Joanie’s kitchen, where it always smelled good and the 

same  blue-  and-  white pottery that had always been there lined the 

shelves, she had a clean earthenware crock at the ready, along with a 

vial of citric acid purchased for a pittance at the pharmacy and a small 

mountain of organic lemons sliced  paper-  thin. Holding each spray of 

elderfl owers over the mouth of the crock, we snipped off the tiny blos-

soms and let them fall into the crock below, followed by a shower of 

pollen. Then we made a simple sugar syrup that she poured over the 

blossoms, the lemons, and the citric acid. After a few days of rest, the 

crock would be fi lled with a fragrant, lemony liquid that Joanie would 

strain into bottles and store for the year to come. I liked to drink my 

syrup mixed with sparkling water, tap water, or Champagne.

If you drink your elderfl ower syrup right away, that is, in the mid-

dle of a sweet Berlin spring, you’ll be quite pleased with what you’ve 

made. It will taste good and refreshing and you’ll be tickled by the fact 

that you just went foraging in the middle of a big city. If, however, you 

still have a stash of it left in winter, especially during a Berlin winter 

with what looks like permafrost on the sidewalks, I do believe your re-

action will be entirely different. You’ll take great gulps of it, as if it held 

all the promise of rebirth and regeneration, infused with the promise of 

spring and happiness. You might taste relief in it and even a little bit of 

joy. It’s quite a potion.

Elder ower Syrup

MAKES APPROXIMATELY TWO 1-LITER BOTTLES

Your biggest challenge when making this syrup will be sourcing the el-

der owers. Although they grow all over northern Europe, and in the Paci-

 c Northwest and the  mid-  Atlantic region, they can be dif cult to  nd 
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elsewhere. Your best bet is to look for them in the wild. Elder ower syrup 

is delicious simply mixed with cool tap or sparkling water, but you can also 

mix it with Prosecco or Champagne for a refreshing cocktail. My favorite 

summer drink, the Hugo, combines elder ower syrup, Prosecco, muddled 

mint, a bit of soda water, and a squeeze of lemon. Find citric acid at Indian 

grocery stores (labeled as “lemon salt” or “sour salt”) or online at amazon

. com or lepicerie. com.

20 to 25 large elder ower sprays

3 or 4 organic lemons, washed and sliced  paper-  thin (seeds removed)

3 1 2 tablespoons citric acid

3 pounds plus 6 ounces sugar

1. Carefully wash and dry an earthenware crock that can hold about 5 

quarts.

2. Holding each elder ower spray over the crock, snip the tiny blos-

soms and let them fall into the crock, taking care not to lose any of the pale 

yellow pollen. Add the sliced lemons to the crock and sprinkle in the cit-

ric acid.

3. In a medium pot over medium heat, combine the sugar and 1 12 

quarts of water. Stirring occasionally, melt the sugar and bring the mixture 

to a boil. Then remove it from the heat and let the syrup sit until  lukewarm. 

4. Pour the syrup over the lemon and elder owers and mix well. Cover 

the crock with plastic wrap and let it stand in a cool corner of your home 

for 3 days, stirring it once a day.

5. On the  nal day, uncover the crock and pour the liquid through a 

  ne-  mesh strainer into clean glass bottles. Discard the lemon slices and el-

der owers. Store in the refrigerator or in a cool, dark cellar for up to a year.
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dressing that was nose clearing and wonderful. The asparagus had al-

most pickled in the dressing, drawing in the invigoratingly sharp fl avor 

until their soft, juicy fi bers were practically spilling over with the vinai-

grette. The salad was cooling and refreshing, and after three helpings I 

found myself reevaluating white asparagus altogether. I looked over at 

Max midmeal, our eyes meeting as we forked the pickly white aspara-

gus into our mouths. We nodded at each other. I knew what he was 

thinking: Now this is good stuff.

At that point, though, the asparagus season was almost over. We 

were on the very tail end of those magical six weeks. I spent the fi nal 

days of Spargelzeit going to the market every day, spending a king’s 

 ransom on big bundles of white asparagus, and making Spargelsalat for 

dinner each night. We slurped it up  lustily—  it’s almost impossible not 

to slurp when eating white  asparagus—  and chased the last dregs of 

herby vinaigrette around on our plates with bread. And wouldn’t you 

know, when one day the Spargel vendor at the market looked at me 

with a kind smile and shrugged because he had none left for me, not 

even the  sad-  looking Bruchspargel, I found myself almost panicked with 

disappointment.

And in the weeks to come, I realized that I was yearning for next 

spring’s Spargelzeit with a vengeance.

Spargelsalat (White Asparagus Salad)

SERVES 4 AS PART OF A SPREAD OF APPETIZERS

This salad is best when made with very fresh white asparagus. (White as-

paragus that isn’t that fresh anymore sports a disagreeably bitter under-

tone.) You can, however, make a pretty good salad with jarred white 

asparagus, which can sometimes be found in Spanish specialty shops. Do 

not buy canned asparagus, as you will regret wasting your money and 

your time. While the salad tastes delicious right away, I suggest waiting a 

few hours before serving it: this gives the plump asparagus time to soak 

up the herby vinaigrette, rendering it even more succulent and juicy.
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10 fat stalks white asparagus (about 1 13 pounds)
14 cup  nely minced   at-  leaf parsley
14 cup  nely minced chives

2 stalks tarragon,  nely minced

3 tablespoons  best-  quality olive oil

2 tablespoons white wine vinegar or Champagne vinegar
14 teaspoon salt

1. Break off the woody ends of the asparagus and peel the entire 

length of the stalks.

2. Bring a pot of salted water to a boil. Lower the asparagus into the 

water and turn down the heat so that the asparagus cook at a slow boil 

for 13 to 15 minutes.

3. While the asparagus are cooking, put the herbs, olive oil, vinegar, 

and salt in a serving bowl. Mix well and set aside.

4. When the asparagus are tender, drain them carefully, and as soon as 

they are cool enough to handle, cut them into 1-inch pieces. Add the  still- 

 warm asparagus to the herb vinaigrette and stir gently to coat the aspara-

gus. Let sit for at least 2 hours before serving.
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page, I started to get things right again. For the fi rst time in my life, it 

was writing that was making me feel strong enough to cook, instead of 

the other way around.

Hannchen Jansen (Gooseberry Cream Cake)

MAKES ONE 8-INCH ROUND LAYER CAKE

Hannchen Jansen is a  blowsy-  looking, maximalist thing, with its 

 meringue topping and cream  lling, but it is delicious. You may have a 

hard time  nding gooseberries where you live, but this cake is equally 

good when  lled with fresh red currants, blackberries, or raspberries. 

I’d avoid anything  sweeter—  you want the tart fruit to balance out all 

the sugar and cream.

Butter and  our for the cake pans

1 1 4 cups  all-  purpose  our
1 2 teaspoon baking soda
1 2 teaspoon baking powder
1 2 teaspoon plus a pinch of salt

8 tablespoons (4 ounces) slightly softened unsalted butter

1 cup plus 5 tablespoons sugar

2 large eggs
1 2 cup buttermilk

1 teaspoon vanilla extract

Grated peel of 12 organic lemon

3 egg whites
1 4 cup sliced almonds

2 cups heavy cream

12 ounces fresh gooseberries, topped, tailed, and halved

1. Heat the oven to 350 degrees. Butter two 8-inch round cake pans, 

line the bottoms with parchment paper, and butter the parchment paper. 

Dust with a thin sprinkling of  our. 
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2. In a medium bowl, sift together the  our, baking soda, baking pow-

der, and 1 2 teaspoon of salt. Set aside.

3. In a large bowl, cream together the butter and 1 cup sugar until light 

and  uffy. Beat in the eggs, one at a time, scraping down the sides of the 

bowl.

4. Mix the buttermilk, vanilla, and lemon peel together. Pour half the 

buttermilk mixture into the beaten butter, and beat until just combined. 

Add half the  our mixture to the butter mixture and beat until just com-

bined. Pour the remaining buttermilk mixture into the batter and beat until 

just combined. Add the remaining  our mixture to the batter and mix until 

just combined. Scrape down the sides of the bowl.

5. Divide the batter evenly between the two cake pans. Bake for 

25 minutes, rotating halfway through, until golden brown and starting to 

pull away from the sides of the pan. Remove the pans from the oven and let 

them cool on a rack for a few minutes before inverting the pans, removing 

the cakes, and letting the layers cool upside down. Turn the oven down 

to 325 degrees.

6. Put the egg whites in a spotlessly clean bowl and add the pinch of 

salt. Beat until frothy. Then, while beating, slowly add 3 tablespoons of the 

remaining sugar. Continue to beat until the egg whites are stiff and glossy.

7. Using one of the cake pans, draw an 8-inch circle on a clean piece of 

parchment and put the parchment on a baking sheet. Pile the beaten egg 

whites evenly into the circle and sprinkle with the sliced almonds. Put the 

sheet in the oven and bake the meringue round for 30 to 40 minutes, rotat-

ing it halfway through.

8. When the almonds are fragrant and the meringue is a toasty brown, 

turn off the oven and let the meringue cool completely in the oven. 

9. When all the elements of the cake have completely cooled, whip the 

heavy cream. Mix the gooseberries with the remaining 2 tablespoons  

sugar or to taste. Set aside a few spoonfuls of whipped cream, and then 

fold the sugared gooseberries into the remaining whipped cream.

10. Put the  rst layer of cake  upside   down on a cake platter. Cover with 

the gooseberry whipped cream, leaving just a small border at the edge. 

Top with the second layer of cake right side up. Spread the top layer with 
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bowl.

4. Mix the buttermilk, vanilla, and lemon peel together. Pour half the 

buttermilk mixture into the beaten butter, and beat until just combined. 

Add half the  our mixture to the butter mixture and beat until just com-

bined. Pour the remaining buttermilk mixture into the batter and beat until 

just combined. Add the remaining  our mixture to the batter and mix until 
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pull away from the sides of the pan. Remove the pans from the oven and let 

them cool on a rack for a few minutes before inverting the pans, removing 

the cakes, and letting the layers cool upside down. Turn the oven down 

to 325 degrees.

6. Put the egg whites in a spotlessly clean bowl and add the pinch of 

salt. Beat until frothy. Then, while beating, slowly add 3 tablespoons of the 

remaining sugar. Continue to beat until the egg whites are stiff and glossy.

7. Using one of the cake pans, draw an 8-inch circle on a clean piece of 

parchment and put the parchment on a baking sheet. Pile the beaten egg 

whites evenly into the circle and sprinkle with the sliced almonds. Put the 

sheet in the oven and bake the meringue round for 30 to 40 minutes, rotat-

ing it halfway through.

8. When the almonds are fragrant and the meringue is a toasty brown, 

turn off the oven and let the meringue cool completely in the oven. 

9. When all the elements of the cake have completely cooled, whip the 

heavy cream. Mix the gooseberries with the remaining 2 tablespoons  

sugar or to taste. Set aside a few spoonfuls of whipped cream, and then 

fold the sugared gooseberries into the remaining whipped cream.

10. Put the  rst layer of cake  upside   down on a cake platter. Cover with 

the gooseberry whipped cream, leaving just a small border at the edge. 

Top with the second layer of cake right side up. Spread the top layer with 
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the reserved whipped cream. Gently peel the parchment paper off the 

 meringue round and cut the meringue into 8 or 10 wedges (depending on 

how many people you plan to serve) with a serrated knife. Don’t worry if it 

makes a bit of a  mess—  all the shards can be piled on top of the cake. Ar-

range the meringue wedges on top of the cake, cut the cake into slices with 

a very sharp knife, and serve.
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 fennel-  spiced crisp quinoa fl atbread that was so good I would will-

ingly give up  salt-  and-  vinegar potato chips if I could be guaranteed 

a lifetime supply. For a dinner party, she puréed boiled artichokes into 

a pale green,  silky-  smooth cloud and plopped juicy seared scallops 

on top.

The fi rst time Suzy cooked for me and a group of other friends, she 

made a deconstructed salade  Niçoise—  blanching tiny green beans, 

boiling  fi nger-  sized waxy potatoes, making boiled eggs with lush or-

ange yolks, roasting tiny tomatoes still on the vine, plucking meaty 

 olives out of their brine, and plating everything separately so that each 

one of us could assemble our own salad. It was, I could tell right away, 

the best salade Niçoise of my life. I couldn’t stop eating it. I couldn’t 

stop talking about how good it was. I wept on the inside, thinking: I will 

never eat a salad as good as this one again. Until the next time I went over for 

lunch at Suzy’s and she made it for me again. She’s good like that.

But Suzy also met me for  last-  minute lunches, went on little walks 

through the city with me, made me laugh when I need to be cheered 

up, and brought me magazines and a single velvety brownie when I 

was in the hospital with appendicitis. Soon enough, I could barely re-

member a time when I didn’t know her. And I couldn’t imagine Berlin 

without her.

That’s the funny thing about good friends. You can never remem-

ber what life was like before they came along.

The Best Niçoise Salad

SERVES 4

The key to this salad, besides using  top-  quality ingredients, is to cook all 

the separate elements in advance and then layer the salad together just 

before serving it. This requires a few good storage containers and some 

time, but the payoff is worth it. This truly is the best Niçoise salad I’ve ever 

eaten.
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1 large fennel bulb

 Good-  quality olive oil

Flakey salt, such as Maldon, and freshly ground black pepper

1 pound cherry tomatoes, on the vine
3 4 pound green beans

4 large eggs, room temperature

1 pound  ngerling potatoes

1 tablespoon plus 1 teaspoon Dijon mustard

2 tablespoons white wine vinegar

1 9-ounce can or jar of  qood-  quality preserved tuna in olive oil (I like 

Ortiz brand)

Fresh lemon juice to taste
12 cup Niçoise or Kalamata olives

1. Heat the oven to 250 degrees and line a baking sheet with aluminum 

foil. Slice the fennel thinly through the core and toss with a bit of of olive 

oil and salt and pepper. Put the sliced, dressed fennel on the baking sheet 

and bake in the oven for 40 minutes. Then scrape the fennel onto a plate 

and set aside. It can be stored in a turned-off oven for a day. 

2. Drizzle the cherry tomatoes with olive oil, sprinkle with salt and 

 pepper, and put them on the baking sheet. Bake them in the oven for 1 1 2 

hours. Then turn off the oven and let it cool down with the baking sheet in-

side. The tomatoes can be stored in the turned-off oven for up to a day be-

fore serving.

3. Top and tail the green beans and cut them in half. Bring a pot of 

salted water to a boil. Add the beans to the boiling water and cover. Cook 

the beans until they are  crisp-  tender, about 5 minutes. Drain the beans in a 

colander and run cold water over them to stop the cooking process. Dry 

the beans and put them in a storage container lined with a piece of paper 

towel; then store them in the fridge for up to a day before serving.

4. Bring a small pot of water to a simmer, and then lower the eggs 

gently into the water. Cook for exactly 6 minutes; then drain the eggs and 

set them aside to cool. When they’ve cooled, peel the eggs and put them 

in a storage container in the fridge for up to a day before serving.
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5. Scrub the potatoes. Put them in a pot and cover them with cold 

salted water. Bring to a boil and cook for 20 minutes, or until a fork pierces 

a potato easily. Drain the potatoes and peel them while they are still warm. 

Keep them in a storage container in the fridge for up to a day before 

serving.

6. About 30 minutes before you’re ready to serve the salad, make the 

dressing: Put the Dijon mustard, salt, and pepper in a bowl. Add the vine-

gar and whisk to combine. Then add 14 cup olive oil in a thin stream, whisk-

ing continuously until you have a smooth, creamy vinaigrette.

7. Take all the prepped ingredients from the fridge and let them come 

to room temperature for 30 minutes. Slice the potatoes and dress them 

with half of the vinaigrette. Season with additional salt and pepper, if 

needed. Arrange the slices on the serving plates.

8. In the same bowl that you used to dress the potatoes, put the green 

beans and dress them with the remaining vinaigrette. Arrange the beans 

on top of and around the potato slices on each serving plate.

9. Open the can or jar of tuna and drain off the oil. Then  ake the tuna 

in  good-  sized chunks into a bowl and sprinkle with lemon juice, olive oil, 

and a pinch of salt. Divide the dressed tuna among the serving plates.

10. Quarter the eggs and arrange the wedges (1 whole egg per person) 

on the serving plates.

11. Drape some fennel and a vine of roasted cherry tomatoes on top of 

each serving plate. Arrange a few olives on each plate. Drizzle each plate 

with olive oil, and serve.
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hours. Then turn off the oven and let it cool down with the baking sheet in-

side. The tomatoes can be stored in the turned-off oven for up to a day be-

fore serving.

3. Top and tail the green beans and cut them in half. Bring a pot of 

salted water to a boil. Add the beans to the boiling water and cover. Cook 

the beans until they are  crisp-  tender, about 5 minutes. Drain the beans in a 

colander and run cold water over them to stop the cooking process. Dry 

the beans and put them in a storage container lined with a piece of paper 

towel; then store them in the fridge for up to a day before serving.

4. Bring a small pot of water to a simmer, and then lower the eggs 

gently into the water. Cook for exactly 6 minutes; then drain the eggs and 

set them aside to cool. When they’ve cooled, peel the eggs and put them 

in a storage container in the fridge for up to a day before serving.
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with fat cherries, sweet raspberries, and tart currants. We each helped 

ourselves and even the Turkish children were drawn out of their seats 

to spoon up bowls of it topped with cold vanilla cream.

As we ate, Brigitte shyly confi ded that it was actually Frau Romero, 

the woman who had lived in the apartment Max and I now rented, 

who always brought rote Grütze to the courtyard party. It was the staple 

dessert without which the party wouldn’t be the same. So ever since 

her death a few years earlier, Brigitte had taken over the rote Grütze 

 duties. Suddenly I was ashamed that I hadn’t known about this small 

detail. “I would have loved to have been assigned the rote Grütze! I have 

a pretty great recipe for it.” I said. “There’s always next year,” Brigitte 

said, smiling, and then she whispered in my ear, “Frau Romero always 

bought hers from the store. Mine is homemade.”

When the last light drained from the sky just after 11:00 p. m., Max 

and I said goodnight and walked the four fl ights back up to our apart-

ment. Lying side by side in our bedroom before falling asleep, we could 

hear the last neighbors in the courtyard below, talking softly and 

laughing, the notes rising high up past our bedroom windows. I had 

that same warm feeling from all those years ago after eating Muck’s 

rote Grütze, listening to Florian and my mother murmuring in the room 

next door. “That wasn’t half as awful as I thought it would be,” I whis-

pered to Max. “They were all so nice.” I could see his profi le as he 

turned toward me. “I can’t believe I’m saying this, but I’m looking for-

ward to next year.”

Rote Grütze with Vanilla Sauce

SERVES 6

Rote Grütze is a summery pudding made by only very brie y cooking rasp-

berries, sour cherries, and red currants together with juice, a bit of sugar, 

and cornstarch for thickening. My friend Muck makes her rote Grütze, 

which I consider the gold standard, with a base of puréed wild plums called 

Spillinge in German. Since the rest of us don’t have access to that sour, 
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crimson stuff, I’ve adapted the recipe to use prune juice or sour cherry juice 

(as long as there’s no additional sugar in the juice) instead.  Slippery- 

 smooth,  sweet-  sour, and refreshing, rote Grütze’s berry bite is tamed with 

a creamy pool of vanilla sauce (recipe below) on top. Don’t skip it.

14 cup cornstarch

2 cups prune or cherry juice, no sugar added
14 cup sugar (I like my Grütze on the sour side, but you can add more 

sugar if you like)

Optional  avorings: grated lemon peel, vanilla bean, cinnamon stick

2 cups raspberries

2 cups red currants, destemmed

2 cups sour cherries, pitted

1. Put the cornstarch in a small bowl, and whisk in 14 cup of water to 

make a  lump-  free slurry. Set aside.

2. Pour the juice into a heavy 4-quart pot and add the sugar (if using 

one of the  avorings, add it now). Set over medium heat and stir until the 

sugar has dissolved. Add the fruit to the pot and bring just to a boil.

3. Give the slurry another whisk and pour it into the pot just as the fruit 

mixture starts to bubble. The Grütze will start to thicken almost immedi-

ately. Bring it back to a boil and then remove the pot from the heat. If using 

the vanilla bean or cinnamon stick, remove it from the pot.

4. Pour the hot pudding into a large serving bowl or into individual 

dishes, and let it cool completely before refrigerating it overnight. Serve 

cold, with a jug of vanilla sauce for pouring over it (see below).

Vanilla Sauce

SERVES 6

2 tablespoons cornstarch

2 cups plus 2 tablespoons whole milk
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1 4 cup sugar
1 2 vanilla bean, split and scraped, seeds reserved

Up to 14 cup heavy cream (optional)

1. Prepare an ice bath.

2. Put the cornstarch in a small bowl and whisk in the 2 tablespoons 

milk until no lumps remain. Set aside. 

3. Pour the 2 cups of milk into a 2-quart saucepan. Add the sugar, the 

split vanilla bean, and the scraped seeds. Set over medium heat and, 

whisking, bring to a boil.

 4. As soon as the milk boils, whisk in the cornstarch slurry very slowly. 

The sauce will start to thicken immediately. (If you like a thinner sauce, use 

a little less of the slurry; if you like a thicker sauce, use all of it.) Whisk for a 

few more seconds, until the sauce is completely smooth, and then remove 

it from the heat.

5. Put the pot in the ice bath (taking care not to let the cold water get 

into the sauce) and continue to whisk the sauce until it has cooled consid-

erably. If you’d like to thin the sauce a little, whisk in heavy cream until you 

get the consistency you’d like.

6. Serve the vanilla sauce at room temperature with the rote Grütze, or 

refrigerate until ready to serve (if you  nd the sauce has thickened in the 

fridge, simply whisk in a little more milk or cream until you get the pouring 

consistency you’d like).
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erably. If you’d like to thin the sauce a little, whisk in heavy cream until you 

get the consistency you’d like.
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sharp enough to pull all the disparate elements in line, while the pars-

ley added freshness.

I was a little nervous about what Max would think of the salad; 

pickled herring isn’t exactly an easy thing to love. But when he came 

into the kitchen to take our dinner out to the balcony, his eyes wid-

ened. “Is that Bismarckhering?” I nodded. “And potatoes and pickles and 

beets too,” I said hopefully, pointing out the different things in the 

bowl. “It looks good,” Max said, and went on to have three helpings for 

dinner, chasing the hot pink  sweet-  sour dregs of the salad around the 

bottom of the bowl with a piece of bread. It wasn’t long after that that 

we decided to drive back to Ahlbeck the next summer and the one af-

ter that too: our very fi rst tradition in what we both hoped would be a 

long life of anniversaries.

Pickled Herring Salad with Potatoes and Beets

SERVES 2 AS A LIGHT MEAL

If you have a source for freshly pickled herring, then by all means buy your 

 sh from them. If not, a jar of pickled herring from the grocery store will do 

just  ne. Mix the salad only just before serving, so that the beets don’t 

bleed too much. Serve with some crusty bread for sopping.

3 4 cup drained pickled herring pieces; or if you have a source for 

freshly pickled herring, 2  llets, cut into  bite-  sized pieces

1 large dill pickle, diced

2 medium boiled Yukon Gold potatoes, room temperature, peeled 

and diced
12 cup loosely packed   at-  leaf parsley, minced

1 teaspoon Dijon mustard

Salt and freshly ground black pepper

1 tablespoon white wine vinegar

3 tablespoons  extra-  virgin olive oil

3 small boiled or roasted beets, room temperature
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1. Place the herring, the diced pickle and potatoes, and the parsley into 

a serving bowl.

2. Put the mustard in a small bowl and add salt and pepper to taste. 

Stirring with a fork or a small whisk, add the vinegar and then drizzle in the 

olive oil until the vinaigrette is emulsi ed. Drizzle the vinaigrette over the 

salad and mix well.

3. Just before serving, peel and cut the beets into medium dice. Add to 

the bowl and toss once or twice. Waiting until the last minute to add the 

beets means you get to see the salad’s colors bleed like a watercolor. 

9780670025381_MyBerlin_TX_p1-304.indd   228 18/06/12   2:44 PM



Meatballs in Tomato-Chipotle Sauce  |  47

232 | My Berlin Kitchen

goulash back to the kitchen to divvy up and freeze, Max turned to me 

and said, “Next year, will you please make a triple portion of the meat-

balls? They ate every last one before I even got to the table.”

Meatballs in  Tomato-  Chipotle Sauce

MAKES APPROXIMATELY  THIRTY-  FOUR 1 1   2 - INCH MEATBALLS

This recipe is adapted from one in Diana Kennedy’s The Cuisines of  Mexico. 

I love that each meatball is studded with  nely diced zucchini and onions. 

But even better, there’s no messy step of browning the meatballs in this 

recipe. You simply make a  avorful  tomato-  chipotle sauce and then plop 

the raw meatballs in the sauce to cook, resulting in tender, delicious meat-

balls and a clean stovetop. The recipe makes an enormous amount of 

sauce, but it’s so good I doubt you’ll  nd yourself complaining about it. Put 

these out on a buffet table for a crowd (the recipe is easily doubled or tri-

pled, as Max would like me to tell you) or serve them for dinner with 

steamed white rice.

Meatballs

12 ounces ground pork

12 ounces ground beef

1 medium zucchini

8 black peppercorns
14 teaspoon cumin seeds
14 teaspoon dried Mexican oregano

2 eggs, lightly beaten
1 3 cup  nely chopped onion

1 12 teaspoons salt

1. Place the ground pork and beef in a large bowl. Trim the ends of the 

zucchini and chop it  nely. Add to the bowl.

2. Finely grind the peppercorns and cumin seeds in a spice grinder or 

mortar and pestle, and add to the meat. Add the oregano, eggs, onion, and 
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salt, and gently use your hands or a spatula to thoroughly combine all the 

ingredients. 

3. Gently form the mixture into 1 12-inch meatballs. Place on a baking 

sheet, loosely cover with plastic wrap, and refrigerate, while making the 

sauce.

Sauce and  nish

2 pounds tomatoes

2 to 4 chipotle chiles in adobo, to taste

3 tablespoons vegetable oil
34 cup chicken broth

Salt

1. Bring a large pot of water to a boil. Core the tomatoes and place 

them in the boiling water. Reduce the heat and simmer for 5 minutes. 

Drain the tomatoes and let them cool for a few minutes.

2. Process the tomatoes and chipotle chiles in a blender or food pro-

cessor until smooth.

3. Heat the oil in a large skillet and add the tomato sauce. When it 

comes to a boil, reduce the heat and simmer for 5 minutes. Add the chicken 

broth. When the sauce comes back to a simmer, add the meatballs.

4. Cover the pan and simmer the meatballs over low heat until they are 

cooked through, about 50 minutes. Adjust the seasoning by tasting and 

adding salt just before the end of the cooking time. This dish can be pre-

pared a day ahead or can be frozen and reheated.
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salt, and gently use your hands or a spatula to thoroughly combine all the 

ingredients. 

3. Gently form the mixture into 1 12-inch meatballs. Place on a baking 

sheet, loosely cover with plastic wrap, and refrigerate, while making the 

sauce.

Sauce and  nish

2 pounds tomatoes

2 to 4 chipotle chiles in adobo, to taste

3 tablespoons vegetable oil
34 cup chicken broth

Salt

1. Bring a large pot of water to a boil. Core the tomatoes and place 

them in the boiling water. Reduce the heat and simmer for 5 minutes. 

Drain the tomatoes and let them cool for a few minutes.

2. Process the tomatoes and chipotle chiles in a blender or food pro-

cessor until smooth.

3. Heat the oil in a large skillet and add the tomato sauce. When it 

comes to a boil, reduce the heat and simmer for 5 minutes. Add the chicken 

broth. When the sauce comes back to a simmer, add the meatballs.

4. Cover the pan and simmer the meatballs over low heat until they are 

cooked through, about 50 minutes. Adjust the seasoning by tasting and 

adding salt just before the end of the cooking time. This dish can be pre-

pared a day ahead or can be frozen and reheated.
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The prune plums were easier to deal with. I quartered them 

quickly, slipping out the pointy pits, and sugared them, leaving them 

to macerate overnight in a heavy pot. The next morning, the plums 

were swimming in their own juice. I pushed a cinnamon stick and a 

few cloves down into the fruit and put the pot in the oven to cook for 

hours, where the fruit bubbled and reduced into a thick, pastelike 

jam, fragrant with spice and a rich, almondy scent. Pfl aumenmus fi lled 

sweet yeasted dumplings and jelly doughnuts across the country and 

I loved it too, for pouring into jam tarts or spreading on  butter- 

 spackled bread for breakfast. It had a surprisingly deep, earthy 

fl avor.

Preserving is more than just putting up fruit before it spoils. It also 

preserves a moment in time. And when you’ve foraged the fruit your-

self, I swear the jam tastes even sweeter. In the winter, months after our 

foray into the wild orchard, each jar of Pfl aumenmus I opened reminded 

me of that hot, quiet day when Max and his family and I picked fruit 

together companionably. And each jar contained everything that I 

loved about this city in its rich, dark depths.

Pflaumenmus (Spiced Plum Butter)

MAKES 4 TO 5 JARS

If you’ve been scared of making your own jam, this is a great recipe to start 

with: you simply mix the pitted plums, sugar, and a few spices in a heavy 

pot and put it in the oven to cook for hours, stirring it only occasionally. 

Spread P aumenmus on your morning toast (it’s especially delicious over 

a layer of cottage cheese) or  ll doughnuts (page 166) with it.

4 pounds Italian prune plums

2 cups sugar

1 cinnamon stick

2 whole cloves
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1. Pit and quarter the plums and put them in a heavy 4-quart pot. Add 

the sugar, the cinnamon stick, and the cloves. Stir well and let sit overnight 

or for 8 hours.

2. The next day, heat the oven to 350 degrees. Put the pot, unlidded, 

into the oven and cook for 2 hours, stirring the mixture occasionally. 

3. Sterilize glass jars and lids in boiling water.

4. When the plums have broken down and the liquid has reduced to a 

thick jam, remove the pot from the oven and  sh out the cinnamon stick (if 

you can  nd the cloves,  sh them out too). Purée the jam with an immer-

sion blender until it resembles a fruit butter, and then  ll the sterilized jars 

with the hot purée, screw on the tops, and immediately turn the jars up-

side down. If you prefer a jam with discernible chunks of fruit, however, 

don’t purée the jam; simply ladle the hot jam into the sterilized jars. (Tech-

nically, this is P aumenmarmelade; P aumenmus means the fruit has 

been puréed.) 

5. Let the jars cool completely before turning them right side up again 

and labeling them. The jam will keep for at least a year.
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Jürgen’s house on a leafy street in Zehlendorf, I held the serving plate 

gingerly in my lap as the fruit syrup slid back and forth precariously.

Out on their deck at dusk, we ate  pink-  fl eshed lake trout poached 

gently in fennel broth, small boiled potatoes, waxy and  sunfl ower- 

 yellow and dusted with chopped parsley, and a little salad of soft 

greens studded with toasted sunfl ower seeds. There was a cold bottle of 

Riesling and a sharp and creamy horseradish sauce mixed with grated 

apple for a bit of sweetness to dollop on the fi sh, its fl esh tender and 

barely warm. Later, when the sky had grown dark and we sat outside in 

candlelight, full of fi sh and potatoes and wine, everybody oohed and 

aahed as I spooned out trembling portions of panna cotta and  sweet- 

 sour berries into little dishes that Muck had brought out.

As we ate, the buttermilk cutting the richness of the cream and the 

sugared berries a sharp contrast to the soothing blandness of the 

panna cotta, we listened to the neighbor’s children play in the garden 

next door. The table soon fell quiet and as our spoons scraped against 

the china and I saw the light draining from the sky, my world suddenly 

felt so stunningly complete, so full and rich and just as it should be, 

that I almost lost my breath.

Buttermilk Panna Cotta

SERVES 6

This panna cotta recipe is adapted from one in Claudia Fleming’s landmark 

cookbook, The Last Course. It lightens a traditional panna cotta by using a 

mixture of buttermilk and heavy cream. I serve panna cotta with a mixture 

of sugared red berries, because I like the tart bite they add to the smooth, 

 vanilla-  speckled cream. But you could serve this with any fruit or, of course, 

plain.

2 teaspoons powdered gelatin

1 14 cups heavy cream

9 to 10 tablespoons sugar
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1 2 vanilla bean, split and scraped, seeds reserved

1 3 4 cups buttermilk

1 pint strawberries, hulled and quartered

1 pint red currants, destemmed

Juice of 14 lemon, or a few drops of balsamic vinegar

1. Put 1 tablespoon of cold water in a small bowl and sprinkle the gela-

tin evenly over the water. Set aside to dissolve for 5 minutes.

2. Put the cream, 7 tablespoons sugar, and the split and scraped vanilla 

bean (seeds included) in a heavy 2-quart pot and place over medium heat. 

Warm the cream until the sugar dissolves, whisking constantly.

3. Whisk in the buttermilk. Then add the gelatin, stirring for just a few 

moments to dissolve it. Pour the buttermilk mixture through a   ne-  mesh 

sieve into a measuring cup or jug with a spout. 

4. Divide the buttermilk mixture among six ramekins or dessert dishes 

and refrigerate overnight. 

5. An hour before serving, put the strawberries and red currants in a 

bowl and sprinkle with the remaining 2 to 3 tablespoons sugar. Add the 

lemon juice or balsamic vinegar and mix well to combine. 

6. If you would like to unmold the panna cotta before serving them, 

dip the bottom of each ramekin in warm water for a minute or two, then 

turn them over and gently and carefully loosen the delicate cream onto 

serving plates. Serve the berries with the panna cotta.
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paper in the deep bedcovers, I realized that he was asking me to marry 

him and so I said yes.

Of course I said yes.

Flammkuchen (Alsatian Flatbread with 
Bacon and Crème Fraîche)

SERVES 2

The key to delicious Flammkuchen (also known as tarte  ambée) is getting 

the dough as thin as  possible—  you want the  nished Flammkuchen to 

fairly crackle when you cut it into pieces. When you’re rolling out the 

dough, make it as thin as you possibly can without breaking it, and then work 

quickly when transferring it to the baking sheet. If you can  nd lean Speck 

(German smoked bacon), then by all means use it. Otherwise, relatively lean 

slab bacon works  ne too. Serve the Flammkuchen with a cold Riesling.

3 cups  all-  purpose  our, plus more for kneading

1 teaspoon instant yeast

2 tablespoons olive oil, plus more for the bowl

2 teaspoons salt

1 scant cup lukewarm water

14 tablespoons crème fraîche

2 medium red or yellow onions, very thinly sliced

7 ounces Speck or lean bacon, cut into 14-inch batons

Freshly ground black pepper

1. Put the  our, yeast, olive oil, and salt in a food processor and pulse a 

few times. Then, with the motor running, add the water. The dough should 

come together in a matter of seconds.

2. Lightly  our your work surface, and then dump the dough out onto 

it. Knead the dough a few times until it’s smooth and supple. Form it into a 

ball and place it in a bowl that you’ve oiled with a drop or two of olive oil. 

Cover with a dishtowel and set aside for 1 hour.
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3. Heat the oven as high as it goes. Divide the dough in half and set 

aside one piece. Roll the other piece out on the    oured counter until it’s 

very, very thin, resting every so often to give the dough a chance to relax. 

Line a baking sheet with parchment paper. 

4. Transfer the nearly translucent  rolled-  out dough carefully to the bak-

ing sheet, pulling the edges of the dough all the way to the sides of the 

sheet so that the dough is even. Spread the dough thinly with half the 

crème fraîche, leaving a 14-inch border. Then distribute half the onion slices 

and half the Speck or bacon batons evenly over the Flammkuchen.

5. Slide the baking sheet into the oven and bake the Flammkuchen for 

10 minutes, until it’s crisp and browned. Remove the sheet from the oven, 

sprinkle liberally with freshly ground black pepper, cut into squares, and 

serve immediately. Repeat with the remaining dough and toppings.
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looked up to survey all the people crammed into our home, I saw Max 

across the room, his eyes twinkling and his crooked smile buoying me.

Apple Tart

MAKES ONE 10- TO 12-INCH FREE-FORM TART

This tart is about the pure, clear taste of apples, sugar, and a little bit of 

butter. There are no spices to muddle the  avors; here, the apples truly 

shine. I owe this recipe to four different people: To Jacques Pépin for com-

ing up with it in the  rst place. To Alice Waters for keeping it on the menu 

at Chez Panisse for twenty years. To Deb Perelman for writing about it on 

her blog, Smitten Kitchen. And to Melissa Clark, whose tips in a New York 

Times pie crust video about leaving the butter chunks lima  bean–  sized 

instead of  pea-  sized helped me make the  akiest handmade tart pastry of 

all time.

Dough

1 cup  all-  purpose  our, plus more for dusting
12 teaspoon sugar
1 8 teaspoon salt

6 tablespoons (3 ounces) unsalted butter, cold, cut into 1-inch pieces

Filling

2 pounds Golden Delicious apples, peeled, cored, and sliced (do not 

discard the peels and cores)

2 tablespoons unsalted butter, melted

3 to 5 tablespoons sugar, depending on your sweet tooth

Glaze
12 cup sugar

1. Put the  our, sugar, and salt in the bowl of a food processor. Add  the 

butter. Pulse the food processor a few times, only until the butter is broken 
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down into lima  bean–  sized pieces, no smaller. (If you don’t have a food 

processor, use two butter knives to cut the butter into the  our mixture in 

a large bowl.)

2. Drizzle in up to 312 tablespoons of cold water, 1 tablespoon at a time, 

pro  cessing or stirring after each addition, until the dough just holds to-

gether. You might need a little more or less water depending on the 

weather where you are.

3. Dump the dough out onto a lightly  oured work surface, and work-

ing quickly, gather it together and  atten it into a 4- inch-wide disk. Wrap 

the disk in plastic wrap and refrigerate it for at least 30 minutes and up to 

3 days.

4. When you’re ready to bake, heat the oven to 400 degrees and pre-

pare a lightly  oured work surface. Then remove the dough from the 

fridge. Unwrap the dough and begin to roll it out with a pin, turning it over 

and over repeatedly so that it doesn’t stick to the counter as it gets thinner. 

Flour as needed. When the dough is a 14-inch round and about 1 8-inch 

thick, dust the excess  our from the dough with a brush.

5. Place the dough on a  parchment-  lined baking sheet. Place the apple 

slices in overlapping circles on the dough, leaving a 2-inch border. Crowd 

as many apple slices as you possibly can onto the dough; they will cook 

down in the oven. Fold the edges of the dough over the apples to create a 

rustic crust, leaving the center of the tart uncovered.

6. Brush the melted butter over the apples and onto the crust of the 

tart. Sprinkle the sugar over the crust and the apples.

7. Slide the baking sheet onto the center rack of the oven and bake for 

about 45 minutes, rotating halfway through, until the apples are soft, with 

browned edges, and the crust has turned a dark golden brown.

8. In the meantime, for the glaze, put the reserved peels and cores in a 

saucepan along with the sugar. Pour in just enough water to cover, and 

bring to a boil; then cook for 30 minutes. Strain the liquid, discard the apple 

trimmings, and return the liquid to the pan and bring it to a low boil. Re-

duce it until thickened and syrupy, another 10 to 15 minutes.

9. When the tart is  nished, pull the parchment paper and the tart from 

the sheet onto a cooling rack. Let cool for about 15 minutes, and then 

brush the apple glaze over the apples. Serve warm or at room  temperature.
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down into lima  bean–  sized pieces, no smaller. (If you don’t have a food 

processor, use two butter knives to cut the butter into the  our mixture in 

a large bowl.)

2. Drizzle in up to 312 tablespoons of cold water, 1 tablespoon at a time, 

pro  cessing or stirring after each addition, until the dough just holds to-

gether. You might need a little more or less water depending on the 

weather where you are.

3. Dump the dough out onto a lightly  oured work surface, and work-

ing quickly, gather it together and  atten it into a 4- inch-wide disk. Wrap 

the disk in plastic wrap and refrigerate it for at least 30 minutes and up to 

3 days.

4. When you’re ready to bake, heat the oven to 400 degrees and pre-

pare a lightly  oured work surface. Then remove the dough from the 

fridge. Unwrap the dough and begin to roll it out with a pin, turning it over 

and over repeatedly so that it doesn’t stick to the counter as it gets thinner. 

Flour as needed. When the dough is a 14-inch round and about 1 8-inch 

thick, dust the excess  our from the dough with a brush.

5. Place the dough on a  parchment-  lined baking sheet. Place the apple 

slices in overlapping circles on the dough, leaving a 2-inch border. Crowd 

as many apple slices as you possibly can onto the dough; they will cook 

down in the oven. Fold the edges of the dough over the apples to create a 

rustic crust, leaving the center of the tart uncovered.

6. Brush the melted butter over the apples and onto the crust of the 

tart. Sprinkle the sugar over the crust and the apples.

7. Slide the baking sheet onto the center rack of the oven and bake for 

about 45 minutes, rotating halfway through, until the apples are soft, with 

browned edges, and the crust has turned a dark golden brown.

8. In the meantime, for the glaze, put the reserved peels and cores in a 

saucepan along with the sugar. Pour in just enough water to cover, and 

bring to a boil; then cook for 30 minutes. Strain the liquid, discard the apple 

trimmings, and return the liquid to the pan and bring it to a low boil. Re-

duce it until thickened and syrupy, another 10 to 15 minutes.

9. When the tart is  nished, pull the parchment paper and the tart from 

the sheet onto a cooling rack. Let cool for about 15 minutes, and then 

brush the apple glaze over the apples. Serve warm or at room  temperature.
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would wager that even the most determined naysayers have never 

tucked into quite so grand and delicious a Christmas meal as this. For 

it, all by itself, is something of an epiphany.

Roast Goose

SERVES 6

1 10-pound goose

1 large onion, halved

2 stalks celery

2 large carrots

2 large sprigs,  at-leaf parsley

1 leek, halved and well rinsed

2 big cloves garlic
12 organic lemon

1 bay leaf

10 black peppercorns

1 large bunch mugwort (or thyme)

2 bottles dark beer

Salt and freshly ground black pepper

1 apple, quartered (your favorite!)

2 small yellow onions, quartered

1 cup good-quality red wine

3 tablespoons (1 12 ounces) unsalted butter

3 tablespoons all-purpose  our 
14 to 12 cup heavy cream (optional)

1. Remove the giblets and the neck from the cavity of the goose, and 

wash and dry the bird. Place it, breast side up, in a roasting pan that is large 

enough to hold the bird and the vegetables. Add the onion halves, celery, 

carrots, parsley, leek, garlic, lemon, bay leaf, peppercorns, and half the 

mugwort to the pan. Then pour in the beer and enough water to  ll the 

pan halfway. Tightly cover the pan with aluminum foil and set it on the 
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stove over high heat. When the broth has come to a boil, lower the heat 

and let it simmer for 1 12 hours.

2. Remove the bird from the roasting pan and put it on a large platter 

to cool overnight in the fridge. Remove all the solids from the broth and let 

the broth cool overnight in the fridge.

3. The next day, a thick layer of white fat will have formed on the 

surface of the broth. This can and should be removed and saved for the 

red cabbage (recipe below) and for roasting potatoes. (Packed in a glass 

jar and refrigerated, the fat will keep for at least a few months.) Pour 

the jellied broth into a pot and reserve it for the gravy.

4. Remove the bird from the fridge a few hours before roasting.

5. Wash and dry the roasting pan. Heat the oven to 390 degrees. Cut 

off the wing tips of the goose, and salt and pepper the bird on both sides 

and in the cavity. Stuff the cavity of the goose with the remaining mugwort 

and the quartered apple and onions. Place the stuffed, salted goose, breast 

side down, in the roasting pan and put it in the oven.

6. After 20 minutes, pour a little of the red wine over the bird. After an-

other 20 minutes, turn the goose breast side up and pour more wine over 

it. Continue basting with the red wine every 20 minutes until the goose is 

 crisp-  skinned and a rich brown, roasting it for a total of 1 12 to 2 hours. If the 

bird seems to be getting too dark before it’s done cooking, tent some alu-

minum foil over it.

7. While the bird roasts, make the gravy: Heat the jellied goose broth. 

Melt the butter in a saucepan, and add the  our and a pinch of salt, stirring 

for a few minutes to let the  our cook. Then add small ladlefuls of the hot 

goose broth to the pan, whisking constantly, until you have a smooth, silky 

gravy. Keep warm until serving time. To enrich the gravy further, just 

 before serving you can add heavy cream to taste, whisking carefully to 

 incorporate.

8. When the goose has  nished roasting, remove it from the oven and 

carefully transfer the bird to a cutting board. Let it rest for 10 minutes be-

fore carving and plating on a serving dish. Pass the gravy with the roasted 

goose, and serve with braised red cabbage (recipe below) and boiled 

peeled potatoes.
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Braised Red Cabbage

SERVES 6 AS A SIDE DISH

1 medium head red cabbage (about 2 12 pounds)

3 tablespoons reserved goose fat (see recipe above)

1 large yellow onion, diced

1 apple, peeled and cored and chopped
1 2 cup dry red wine
14 cup apple cider vinegar

3 tablespoons brown sugar

1 bay leaf

3 whole cloves

Salt and freshly ground black pepper

1 tablespoon red currant preserves

1. Cut the cabbage in half and cut out the inner core. Cut the halves 

into quarters and slice thinly. Set aside.

2. Put the goose fat in a large heavy pot and set it over medium heat. 

Add the diced onion and cook until translucent but not browned, about 

8 minutes. Add the cabbage in two batches, stirring each time so that the 

 cabbage wilts a bit.

3. Add the apple, wine, cider vinegar, brown sugar, bay leaf, cloves, 

1 teaspoon salt, and black pepper to taste, and mix well. Reduce the heat 

to low, cover, and braise for 1 hour, stirring occasionally, until the cabbage 

is  fork-  tender. Stir in the preserves. 

4. Remove the bay leaf and cloves (if you can  nd them) before serv-

ing. Taste for salt. The cabbage can be served right away or cooled and re-

frigerated for up to 2 days (it improves with age). Reheat before serving.
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stove over high heat. When the broth has come to a boil, lower the heat 

and let it simmer for 1 12 hours.

2. Remove the bird from the roasting pan and put it on a large platter 

to cool overnight in the fridge. Remove all the solids from the broth and let 

the broth cool overnight in the fridge.

3. The next day, a thick layer of white fat will have formed on the 

surface of the broth. This can and should be removed and saved for the 

red cabbage (recipe below) and for roasting potatoes. (Packed in a glass 

jar and refrigerated, the fat will keep for at least a few months.) Pour 

the jellied broth into a pot and reserve it for the gravy.

4. Remove the bird from the fridge a few hours before roasting.

5. Wash and dry the roasting pan. Heat the oven to 390 degrees. Cut 

off the wing tips of the goose, and salt and pepper the bird on both sides 

and in the cavity. Stuff the cavity of the goose with the remaining mugwort 

and the quartered apple and onions. Place the stuffed, salted goose, breast 

side down, in the roasting pan and put it in the oven.

6. After 20 minutes, pour a little of the red wine over the bird. After an-

other 20 minutes, turn the goose breast side up and pour more wine over 

it. Continue basting with the red wine every 20 minutes until the goose is 

 crisp-  skinned and a rich brown, roasting it for a total of 1 12 to 2 hours. If the 

bird seems to be getting too dark before it’s done cooking, tent some alu-

minum foil over it.

7. While the bird roasts, make the gravy: Heat the jellied goose broth. 

Melt the butter in a saucepan, and add the  our and a pinch of salt, stirring 

for a few minutes to let the  our cook. Then add small ladlefuls of the hot 

goose broth to the pan, whisking constantly, until you have a smooth, silky 

gravy. Keep warm until serving time. To enrich the gravy further, just 

 before serving you can add heavy cream to taste, whisking carefully to 

 incorporate.

8. When the goose has  nished roasting, remove it from the oven and 

carefully transfer the bird to a cutting board. Let it rest for 10 minutes be-

fore carving and plating on a serving dish. Pass the gravy with the roasted 

goose, and serve with braised red cabbage (recipe below) and boiled 

peeled potatoes.
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Braised Red Cabbage

SERVES 6 AS A SIDE DISH

1 medium head red cabbage (about 2 12 pounds)

3 tablespoons reserved goose fat (see recipe above)

1 large yellow onion, diced

1 apple, peeled and cored and chopped
1 2 cup dry red wine
14 cup apple cider vinegar

3 tablespoons brown sugar

1 bay leaf

3 whole cloves

Salt and freshly ground black pepper

1 tablespoon red currant preserves

1. Cut the cabbage in half and cut out the inner core. Cut the halves 

into quarters and slice thinly. Set aside.

2. Put the goose fat in a large heavy pot and set it over medium heat. 

Add the diced onion and cook until translucent but not browned, about 

8 minutes. Add the cabbage in two batches, stirring each time so that the 

 cabbage wilts a bit.

3. Add the apple, wine, cider vinegar, brown sugar, bay leaf, cloves, 

1 teaspoon salt, and black pepper to taste, and mix well. Reduce the heat 

to low, cover, and braise for 1 hour, stirring occasionally, until the cabbage 

is  fork-  tender. Stir in the preserves. 

4. Remove the bay leaf and cloves (if you can  nd them) before serv-

ing. Taste for salt. The cabbage can be served right away or cooled and re-

frigerated for up to 2 days (it improves with age). Reheat before serving.
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It was all so easy, if you know what I mean. Like I was cooking for 

just the two of us, safe and secure in the knowledge that I could be 

trusted to make the right decisions for me and Max, picking the right 

meal, and the right life. And while it’s true that everything tasted good, 

that part was almost incidental. What really had me glowing was the 

fact that I’d listened to my instincts and that that had been enough. It 

turns out that following your heart in the kitchen is the same as in real 

life: full of rewards.

Swiss Chard and Gruyère Panade

SERVES 6

Panade is sort of a cross between a gratin and a bread pudding, but only 

sort of. Chewy cubes of bread, sautéed chard,  long-  cooked onions, and sa-

vory shreds of Gruyère cheese are layered carefully and then baked very 

slowly in the oven until the panade is plush and satiny, almost wobbling, 

the top crusted perfectly. It’s peasant food for the gods. The recipe takes 

some time, but I promise it’s all worth it. This recipe comes from Judy Rod-

gers’s Zuni Cafe Cookbook and is absolutely perfect as is, though I keep 

meaning to slip a few thin slices of butternut squash into the baking dish to 

see what happens. One request: Please take the time to make your own 

chicken stock for this dish. Canned broth simply will not give you the same 

sublime result.

12 cup olive oil

1 12 pounds yellow onions, thinly sliced

6 sprigs thyme, stripped

6 cloves garlic, thinly sliced

Salt

1 pound Swiss chard, leaves sliced 1-inch wide

10 ounces  day-  old chewy  peasant-  style bread, cut into 1-inch cubes

4 cups chicken stock

6 ounces Gruyère cheese, coarsely grated

9780670025381_MyBerlin_TX_p1-304.indd   270 18/06/12   2:44 PM

Full of Rewards | 271

1. Put half the oil in a heavy 4-quart pot, add the onions, and mix. Over 

 medium-  high heat, cook for about 3 minutes, until the bottom slices are 

starting to turn color; then add the thyme leaves and mix again. Cook for 

another 3 minutes, and then add the garlic and 14 teaspoon salt. Mix well 

and cook, stirring occasionally, for another 20 minutes. The onions should 

be a pale golden brown and tender, but not mushy. If, during the cooking, 

the onions look as if they are drying out, lower the heat a bit and cover the 

pot to trap some of the moisture. Taste for seasoning and add more salt if 

needed.

2. Heat the oven to 325 degrees.

3. Derib the chard; wash the leaves and cut into 1-inch-thick slices. 

Place the  still-  wet chard in a large skillet with a drizzle of olive oil and 

a large pinch of salt. Set the pan over medium heat and cook until the wa-

ter begins to steam. Then reduce the heat and stir the chard until it has just 

wilted, 3 to 4 minutes. You may have to do this in batches. Taste for salt 

and set aside.

4. Toss the cubed bread with a few tablespoons of olive oil, a generous 
14 cup of the stock, and a few pinches of salt, or to taste.

5. Set out an ovenproof baking dish or enameled  cast-  iron Dutch oven. 

Assemble the panade in layers, starting with a layer of onions, followed by 

a handful of bread cubes, a second layer of onions, a layer of chard, and a 

handful of cheese. Repeat until the dish is brimming. Aim for two to three 

layers of each component, and then make sure the top layer displays a lit-

tle of everything. Drizzle with any remaining olive oil.

6. Bring the remaining stock to a simmer and taste for salt. Pour the hot  

stock slowly around the edge of the dish until it’s about 12 inch below the 

top layer of ingredients. Wait a minute for the stock to be absorbed, then 

add more if needed to get to the desired depth. The panade may rise a lit-

tle as the bread swells.

7. Cover the baking dish or pot with aluminum foil and put it in the 

oven. Bake until the panade is piping hot and bubbly. The panade will 

rise a little, lifting the foil with it. The top should be pale golden in the 

 center and slightly darker on the edges. This usually takes about 1 12 hours, 

but varies according to the shape and material of the baking dish and 

oven.

9780670025381_MyBerlin_TX_p1-304.indd   271 18/06/12   2:44 PM



Swiss Chard and Gruyère Panade   |  58

Full of Rewards | 271

1. Put half the oil in a heavy 4-quart pot, add the onions, and mix. Over 

 medium-  high heat, cook for about 3 minutes, until the bottom slices are 

starting to turn color; then add the thyme leaves and mix again. Cook for 

another 3 minutes, and then add the garlic and 14 teaspoon salt. Mix well 

and cook, stirring occasionally, for another 20 minutes. The onions should 

be a pale golden brown and tender, but not mushy. If, during the cooking, 

the onions look as if they are drying out, lower the heat a bit and cover the 

pot to trap some of the moisture. Taste for seasoning and add more salt if 

needed.

2. Heat the oven to 325 degrees.

3. Derib the chard; wash the leaves and cut into 1-inch-thick slices. 

Place the  still-  wet chard in a large skillet with a drizzle of olive oil and 

a large pinch of salt. Set the pan over medium heat and cook until the wa-

ter begins to steam. Then reduce the heat and stir the chard until it has just 

wilted, 3 to 4 minutes. You may have to do this in batches. Taste for salt 

and set aside.

4. Toss the cubed bread with a few tablespoons of olive oil, a generous 
14 cup of the stock, and a few pinches of salt, or to taste.

5. Set out an ovenproof baking dish or enameled  cast-  iron Dutch oven. 

Assemble the panade in layers, starting with a layer of onions, followed by 

a handful of bread cubes, a second layer of onions, a layer of chard, and a 

handful of cheese. Repeat until the dish is brimming. Aim for two to three 

layers of each component, and then make sure the top layer displays a lit-

tle of everything. Drizzle with any remaining olive oil.

6. Bring the remaining stock to a simmer and taste for salt. Pour the hot  

stock slowly around the edge of the dish until it’s about 12 inch below the 

top layer of ingredients. Wait a minute for the stock to be absorbed, then 

add more if needed to get to the desired depth. The panade may rise a lit-

tle as the bread swells.

7. Cover the baking dish or pot with aluminum foil and put it in the 

oven. Bake until the panade is piping hot and bubbly. The panade will 

rise a little, lifting the foil with it. The top should be pale golden in the 

 center and slightly darker on the edges. This usually takes about 1 12 hours, 

but varies according to the shape and material of the baking dish and 

oven.

9780670025381_MyBerlin_TX_p1-304.indd   271 18/06/12   2:44 PM

272 | My Berlin Kitchen

8. At this point, uncover the panade, raise the temperature to 375 de-

grees, and bake until golden brown on top, 10 to 20 minutes. Slide a knife 

down the side of the dish and check the consistency. Beneath the crust, it 

should be very satiny and it should ooze liquid as you press against it with 

the blade of the knife. If it seems dry, add a few tablespoons of hot stock 

and bake for 10 minutes longer. Serve immediately.

 Slow-  Baked Quince

SERVES 8

This recipe is adapted from one in Paula Wolfert’s brilliant cookbook The 

Slow Mediterranean Kitchen. After 5 hours in the oven, the  slow-  baked 

quince have the consistency of sliceable fudge and a magically fragrant 

taste (they also do a wonderful job of perfuming your house). Be careful 

when peeling, halving, and coring the  quince—  they are very hard and 

sometimes a knife can slip and nick you. Serve the quince, warm or chilled, 

with yogurt for breakfast or, paired with whipped cream, alongside a rustic 

autumnal cake.

6 small quince
34 cup sugar

2 whole cloves, or 12 cinnamon stick

Juice of 1 lemon

1. Preheat the oven to 250 degrees.

2. Peel, halve, and core the quince. Reserve all the peel and trimmings. 

Combine the sugar, cloves or chinnamon, and lemon juice, with 23 cup of 

water in a shallow  ameproof baking dish set over low heat. Stir to dis-

solve the sugar. Put the quince halves in the syrup in one layer and cover 

with the reserved trimmings (this will keep the quince from drying out).

3. Cover with aluminum foil and bake in the oven for 5 hours. The 

quince will be soft and will have changed  color—  either a deep rusty red or 
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a pale pink, depending on the provenance of your quince. Discard the trim-

mings and transfer the quince to a container with a lid.

4. Pour the cooking liquid through a   ne-  mesh sieve over the quince 

(there won’t be much liquid, but if it seems too much, reduce it before 

pouring it over the fruit). Serve right away or store in the fridge for up to a 

week (let the quince cool completely before refrigerating).
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8. At this point, uncover the panade, raise the temperature to 375 de-

grees, and bake until golden brown on top, 10 to 20 minutes. Slide a knife 

down the side of the dish and check the consistency. Beneath the crust, it 

should be very satiny and it should ooze liquid as you press against it with 

the blade of the knife. If it seems dry, add a few tablespoons of hot stock 

and bake for 10 minutes longer. Serve immediately.

 Slow-  Baked Quince

SERVES 8

This recipe is adapted from one in Paula Wolfert’s brilliant cookbook The 

Slow Mediterranean Kitchen. After 5 hours in the oven, the  slow-  baked 

quince have the consistency of sliceable fudge and a magically fragrant 

taste (they also do a wonderful job of perfuming your house). Be careful 

when peeling, halving, and coring the  quince—  they are very hard and 

sometimes a knife can slip and nick you. Serve the quince, warm or chilled, 

with yogurt for breakfast or, paired with whipped cream, alongside a rustic 

autumnal cake.

6 small quince
34 cup sugar

2 whole cloves, or 12 cinnamon stick

Juice of 1 lemon

1. Preheat the oven to 250 degrees.

2. Peel, halve, and core the quince. Reserve all the peel and trimmings. 

Combine the sugar, cloves or chinnamon, and lemon juice, with 23 cup of 

water in a shallow  ameproof baking dish set over low heat. Stir to dis-

solve the sugar. Put the quince halves in the syrup in one layer and cover 

with the reserved trimmings (this will keep the quince from drying out).

3. Cover with aluminum foil and bake in the oven for 5 hours. The 

quince will be soft and will have changed  color—  either a deep rusty red or 
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Fig Jam

MAKES APPROXIMATELY 5 JARS

The truth is that if you are lucky enough to come into a few  gs, they are 

best eaten raw, out of hand, your teeth crunching down on a hundred tiny 

seeds. Nothing can improve on nature, especially not when we’re talking 

about  gs. But if you happen to have a source for an abundance of fresh 

 gs, you’ll  nd that they often ripen so quickly that you simply can’t eat 

fast enough to keep up. That’s where preserving comes in. Fig jam can 

 often tend to the  too-  sweet side of things, which is why the addition of 

a bit of lemon juice or zest is crucial.

1 12 pounds fresh purple or green  gs

2 cups sugar

Juice of 12 lemon and/ or grated peel of 12 lemon

Pinch of ground cinnamon

1. Clean the  gs with a damp cloth, but don’t peel them. Cut them into 

quarters and put them in a heavy 4-quart pot. Add the sugar and the 

lemon juice or peel (or both) and mix well. Cover and let sit overnight, or 

for at least 4 hours.

2. Put the pot over very low heat, uncovered, and bring to the gentlest 

simmer. Cook for 2 hours, swirling the contents of the pot every once in a 

while (stir only once or twice). By the end, you want the sugar to be almost 

caramelized.

3. In the meantime, sterilize the jam jars and lids. 

4. When the jam has  nished cooking, take it off the heat and stir in 

the ground cinnamon. Then ladle the boiling-hot jam into the jars, screw 

on the lids, and turn the jars upside down to cool completely. 

5. Turn the jars right side up and label them. The jam will keep for a 

year.

9780670025381_MyBerlin_TX_p1-304.indd   280 18/06/12   2:44 PM



Pasta e Ceci with Rosemary and Chile  |  61

286 | My Berlin Kitchen

York for a new one in Berlin. He’d showered me with gratitude for tak-

ing the huge step and had been patient with me all the way, as I sobbed 

with loneliness, missed my girlfriends, resented the harshness of the 

Berlin winter. He had let me fantasize about moving back to the United 

States when I got homesick for New York, promising we’d always be to-

gether, and he hadn’t smirked, not even once, when I told him I never 

wanted to leave Berlin again. Max knew, he understood, that to keep 

me, he would have to let me feel that I was free to go.

Feeling myself fi ll up with gratitude and happiness and a sense of 

completeness, I thought that that would be the best thing about the 

wedding. Until, of course, the wedding itself.

Pasta e Ceci with Rosemary and Chile

SERVES 4

This is a spicier, sunnier take on the classic Italian pasta e fagioli. Don’t be 

tempted to substitute canned chickpeas in this  recipe—  dried ones have a 

slightly more delicate texture and  avor that comes across beautifully 

here. As for the hit of spicy heat, I like to use tiny dried Italian peperoncini 

(Calabrian are best), but you could use crumbled chiles de arbòl too.

1 1 2 cups dried chickpeas

1 bushy sprig fresh rosemary, stripped

1 1 4 teaspoons salt, plus more to taste

3 plum tomatoes

2 tablespoons olive oil, plus more for drizzling

1 plump clove garlic

2 small dried Italian chiles

4 14 ounces dried pennette or maccheroncini

1. Soak the chickpeas in cold water to cover for a minimum of 8 hours 

or overnight.
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2. Drain the chickpeas and place them in a 3- or 4-quart pot with the 

stripped rosemary leaves and fresh water to cover by 1 inch. Bring to a boil, 

then reduce to a simmer. Cook the chickpeas, covered, for 1 12 hours or un-

til they are tender. During the last 10 minutes of cooking, season the chick-

peas with 1 teaspoon of the salt.

3. When the chickpeas are tender, move the pot off the heat. Using a 

slotted spoon, take out 1 cup of chickpeas and set aside. Then, using an 

immersion blender, purée the remaining chickpeas in their broth until 

smooth. Set aside.

4. Core the tomatoes and sliver them lengthwise. (You may, if you like, 

peel the tomatoes before coring and slicing them, but I never do.)

5. Pour the olive oil into a small pan over medium heat and add the 

garlic. Cook for a few minutes, letting the garlic color only slightly. Add the 

chiles, the slivered plum tomatoes, and 1 4 teaspoon salt, and cook for 10 min  -

  utes, stirring occasionally, until the tomatoes have broken down. Discard 

the garlic.

6. Scrape the cooked tomatoes into the pot with the puréed chickpeas. 

Add the reserved cup of whole cooked chickpeas and mix well.

7. Bring a pot of salted water to a boil and cook the pasta until al dente. 

Drain the pasta and add it to the chickpeas. Stir well to combine. Taste for 

salt and adjust the seasoning. Serve immediately, drizzled with a little 

 additional olive oil if you like.
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