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Valentine’s Day Liver for Two 

1/2 cup flour 
2 1/2-inch-thick slices high-quality beef liver, trimmed of any tough veins or filament 
Salt and pepper to taste 
2 tablespoons butter 
1 tablespoon extra-virgin olive oil 

Spread flour on a large plate. Season the liver slices with salt and pepper, then dredge in 
the flour, shaking off excess. 

Set a skillet over high heat, and add butter and oil. When the butter foam has just 
subsided, add the liver slices. Sauté just until a crispy golden brown crust develops, about 
two minutes. Flip the slices and do the same on the other side. (Don’t worry about 
undercooking. Overcooking is by far the worse fate for liver.) 

Beef liver cooked like this—I keep telling people in the face of near-universal scoffs of 
disbelief—is one of the most, well, passionate things you’ll ever eat. I don’t know exactly 
why this is. It’s as sexy as hell, but difficult too. Somehow faintly forlorn, like there is no 
denying that something was torn from something for your pleasure. 
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Eric’s Fleisher’s Pork Chops 

1/2 tablespoon vegetable oil 
2 1-inch-thick Berkshire pork chops 
Salt and pepper to taste 

Preheat the oven to 375°F. Set a heavy ovenproof skillet on the stovetop, over high heat. 
Heat the oil until almost smoking. (Don’t you love it when recipes say things like “almost 
smoking”? Reminds me of that Beckett story about a stage direction reading that a door 
should be “imperceptibly ajar.” Fuck you, Beckett. The oil can be smoking a little. Or not. 
Just make sure it’s good and hot.) 

Place the chops in the skillet and cook until deeply golden brown, just a couple of 
minutes per side. 

“Finish off” the chops in the hot oven, a matter of about 5 to 10 minutes, depending. 
You can tell they’re done by measuring the internal temperature with a meat 
thermometer—it should be, contrary to what the FDA would have you believe, about 120 
to 125°F; the temperature will continue to rise as it rests—or, if you know your pork, 
pressing down with one finger to detect that moment when the flesh beneath the sear has 
begun to firm up but still has some give. Or you can do what Eric does, cheat—cut into it 
and peer at the juices, which should run almost clear, with just a hint of pink, and at the 
flesh, which also should retain a slight blush. 

Let rest for 5 minutes. Salt and pepper to taste. Serves two. 
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Jessica’s Super-Easy Skirt Steak Salad 

¾ cup balsamic vinegar 
¼ cup -extra--virgin olive oil 
Several sprigs rosemary 
3–4 cloves garlic, crushed 
1 skirt steak 
Arugula, spinach, or other salad green of your choice 
Pecorino, Asiago, Parmesan, or other hard, salty cheese of your choice 
Sea salt and freshly grated pepper to taste 

In a nonreactive baking pan, combine the vinegar, olive oil, rosemary—slightly crushing 
the leaves between your fingers—and garlic to make a marinade for the steak. Let the 
steak stand in the marinade at room temperature for 45 minutes or so, turning once or 
twice. 

(You may want to cut the skirt steak into a couple of pieces, if you don’t have a huge 
skillet or a pan big enough to accommodate the marinating steak. Skirt steaks are rather 
long and can be unmanageable.) 

When ready to cook, just heat a large skillet over very high heat until a drop of water 
flicked into it skitters madly across the surface. Lift the steak out of the marinade, shake 
off a bit but not all of the excess marinade clinging to it, and put it in the skillet. It will 
hiss and pop rather alarmingly. Cook only until brown on each side, flipping it over 
once—about 90 seconds per side. Remove and let rest for 5 to 10 minutes. 

To serve, pile a handful of arugula or other green onto each of two plates. Slice the 
steak thinly, at a diagonal across the grain, and lay several strips over each bed of greens. 
Shave cheese over the top. I like to use a wide cheese slicer for this, to make substantial 
curls, but that’s up to you. Season with salt and especially pepper, to taste. Serves two, 
with leftovers. 
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Juan’s Mother’s Blood Sausage 

4 quarts unsalted pig’s blood, as fresh as possible 
4 cups finely diced pork fat 
About 4 tablespoons kosher salt 
About 3 tablespoons coarsely ground black pepper 
1 quart chopped onion 
11/2 cups finely chopped jalapeño, seeds removed 
2 cups shredded mint 
A quart container of pork “middles” (from your butcher—ordered along with the 

blood and fat) 
Kitchen twine, trimmed up into three-inch lengths 
Special equipment: a manual sausage-stuffing funnel, basically a metal cup with a 

nozzle at the bottom, either handheld or on a stand of some kind 
 

If the blood is not basically straight out of the animal, it will have congealed; reliquefy it 
with a blender, food processor, or immersion mixer. Then simply stir in the fat and all the 
remaining ingredients. It will be very, very liquid, and you’ll wonder how you’ll ever 
make anything solid from it. There is reason to wonder. 

Untangle a length of casing, maybe three feet or so of it, and bunch it up on the nozzle 
with the aforementioned up-and-down motion. Tie the end into a knot and reinforce by 
knotting a length of twine just above it. 

Over a bin or large baking pan, begin spooning the blood mixture into the cup of the 
stuffer, while with the other hand urging the casing off the nozzle as it fills. When the 
chunks of fat get stuck in the mouth of the funnel, push them through with the handle of a 
wooden spoon or something similar. This is all easier to accomplish if you have more than 
one pair of hands. Sausage making, like the activity it often resembles, is more fun with 
two people. 
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Stop filling when you still have about four inches of casing left. While one person holds 

the empty bit up and pinches it closed, the other person will twist the length of sausage 
into links. About four or five inches from the bottom end, make a double twist, then 
reinforce it with a tie. Continue like this until you’ve divided up the whole length. At the 
top of the last link, make a knot with the end of the casing. The sausages will feel to the 
touch like, well, pig intestines filled with blood. 

Drop the length of sausages into simmering water and poach it for about ten minutes. 
This is tricky; keep the water at a very gentle simmer. After about five minutes, begin 
testing for doneness. Gently lift a link out of the water with tongs. First touch the surface; 
the sausage should have solidified. Then poke the sausage with a toothpick or skewer; the 
sausage is done when a puncture in the center of the link oozes clear juice rather than 
blood. Lift the sausage from the water and let cool to room temperature. 

In an ideal world, this recipe would yield about two dozen four-inch links of sausage. 
However, all boiled sausages are delicate, especially blood sausage, due to the liquid 
filling. You will lose many lengths to burst casings—which make a disturbing mess in the 
simmering water—and more to undercooking (you can fry up the undercooked links and 
use them as you might chorizo). But the ones that do turn out are lovely—spicy and rich, 
with the mint providing an unexpectedly refreshing note. You’ll find that you can live 
with the few links you have and not mourn too much over your mistakes. 
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Aaron’s Roast Beef 

7 pounds bottom round, trimmed of silver skin, fat cap left on  
Salt and pepper 
3 tablespoons vegetable oil 
1 onion, sliced into 1/2-inch rounds 
4 cloves garlic, lightly crushed 
6 two-inch marrow bones 
3 tablespoons butter, sliced into thin pats 

Preheat the oven to 300°F. 
Tie the round with butcher’s twine into a neat, even rectangle, or have your butcher do 

it for you. Season the roast generously with salt and pepper on all sides. 
In a large ovenproof roasting pan, heat the oil on the stove over high heat until it’s 

reached that Beckettian “almost smoking” point. Sear the roast on all sides, taking 
particular care that the fat side reaches a good, crusty brown. Take the roast from the pan 
and set aside on a plate, then turn off the heat under the pan. Add the onion and garlic, 
briefly browning them using the residual heat, before setting the marrow bones in among 
the vegetables, arranging them into a rack. Rest the roast on top of the bones, fat side up. 
Arrange the pats of butter on top. Set the roasting pan into the oven and cook for about an 
hour and a half, basting every fifteen minutes or so—you want as much of the rich juices 
that melt out of the bones to be absorbed into the meat as possible. 

The roast is done when a meat thermometer inserted into the center reads 130°F. Remove 
it from the oven and let it rest until it comes to room temperature, then slice thin for sandwich 
meat. Makes enough roast beef sandwiches to feed a small army. 
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Braised Pork Cheeks 

2 tablespoons vegetable oil 
1 tablespoon butter 
4 pork cheeks 
2 medium onions, coarsely chopped 
6 peeled garlic cloves 
6 plum tomatoes, coarsely chopped 
2 sprigs fresh rosemary or 1 teaspoon dried 
2 sprigs fresh thyme or 1 teaspoon dried 
2 bay leaves 
Salt and pepper to taste 
2 cups dry red wine 

Preheat the oven to 325°F. 
Heat the oil and butter to “almost smoking” in a heatproof casserole over medium-high 

heat. Brown the cheeks on both sides and set aside. Toss in the onions and garlic and sauté 
until they begin to color a light gold. Add the tomatoes and seasonings and cook, stirring, 
until the tomatoes have begun to give off liquid, a couple of minutes. Add the cheeks back 
to the casserole and pour in the wine. Bring to a boil, cover, and place in the oven. Cook 
for three hours or so, until meltingly tender. Serves four. 

Bring to the table alongside polenta or egg noodles. Don’t tell your more squeamish 
guests exactly what it is they’re eating. 
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Josh’s Liverwurst 

Josh, of course, makes his liverwurst in vast quantities, but if you have a food processor 
you can replicate it on a smaller scale, about three pounds’ worth, at home. 

1 pound pork liver, cut into several pieces 
2 pounds pork belly, cut into several pieces 
1/2 teaspoon marjoram 
1/2 teaspoon sage 
1/2 teaspoon white pepper 
1/4 teaspoon nutmeg 
1/4 teaspoon ground ginger 
4 tablespoons finely chopped onion 
Pinch onion flakes 
2 teaspoons salt 

Preheat the oven to 350°F. Lay out the pork liver and belly on a roasting pan and cook in 
the oven until the meat and offal are rare to medium rare—the liver should still ooze just a 
bit of blood, the meat should be cooked through but still good and pink, the juices not 
entirely clear. Let cool just slightly, perhaps five minutes. 

Place the belly meat and liver in the food processor along with all the remaining 
ingredients. Puree on high speed until the mixture is completely smooth, stopping now 
and then to scrape down the sides of the food processor. 

Let come to room temperature, then cover and chill. 
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A Nice, Simple Way to Make Short Ribs 

4 pounds short ribs 
Salt and pepper to taste 
2 teaspoons crumbled dried rosemary 
3 tablespoons bacon fat 
3 cloves garlic, lightly crushed 
1 small onion, cut into half rings 
1 cup dry red wine 
1 cup beef stock 

Preheat the oven to 325°F. 
Pat dry the ribs and trim off excess fat. I’m not a big fan of trimming fat off meat, as a 

general rule, but I think in this case it’s permissible and possibly even advisable. Once 
you’ve done this to your satisfaction, season generously with salt, pepper, and rosemary. 

Warm the bacon fat over medium-high heat in an ovenproof stockpot until almost 
smoking. Quickly brown the ribs on all sides, working in batches, setting them aside on a 
plate once done. After all the ribs are browned, pour off all but three tablespoons of the fat 
in the pan and throw in the garlic and onion, stirring a couple of minutes until the garlic is 
fragrant and the onion is beginning to turn golden. Add the wine and stock, which will 
hiss and almost instantly come to a boil. Return the ribs, along with any juices that have 
collected on the plate, to the pot. 

Cover and place in the hot oven. Cook until the meat falls very easily from the bone, at 
least two hours. Serve four to six of your friends, with the pan juices and a big scoop of 
mashed potatoes. 
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Josh’s Perfect Steak 

1 100% grass-fed, 21-day-aged, 11/2-inch-thick bone-in New York strip steak 
1 tablespoon canola or safflower oil (optional) for seasoning the pan 
Coarse sea salt or kosher salt to taste 
Coarsely ground pepper to taste 
1 teaspoon softened butter (Josh insists on butter from grass-fed cows) 
2 teaspoons extra-virgin olive oil 

Preheat the oven to 350°F. 
Remove the steak from the refrigerator and let it stand uncovered for 20 to 30 minutes 

before cooking. Pat the steak dry to remove any excess moisture. 
Place a heavy, ovenproof sauté pan, preferably stainless steel or cast iron, over very high 

heat. If the pan is not well seasoned, put 1 tablespoon canola or safflower oil in the pan. 
(Use ovenproof pans only!!! “No plastic-handled pans!” Jessica always warns her 

customers, yet always there is some moron, irate or contrite, with stories of ruined 
cookware, burning plastic drooping, that horrid toxic smell . . .) 

Generously season the steak with salt and pepper right before you put it in the pan. Sear 
one side of the steak until a nice brown crust starts to form, about 2 minutes. Do not move 
the steak or press down on it in any way. Then flip the steak gently, using tongs (never 
pierce the steak with a fork!), and sear the other side. 

Remove the pan from the stovetop, top the steak with the butter and olive oil, and place 
the pan in the oven. Check the temperature of the steak after five minutes with a meat 
thermometer. For a rare steak, remove it from the oven at 115 to 120°F. Grass-fed meat, 
because it is so lean, will cook much more quickly than conventionally raised beef. (Not 
to get your nerves any more wracked or anything.) Place the steak on a cutting board or 
platter and let it rest for five minutes. The internal temperature of the steak will continue 
to rise. After five minutes, slice the steak into strips and arrange on a warmed platter. A 
New York strip can actually serve two people, but I will often eat this all by myself. 
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“Home at Last” Chicken 

4 red potatoes, not peeled, coarsely chopped 
1 medium onion, coarsely chopped 
Extra-virgin olive oil 
Salt 
Pepper 
1 whole chicken, about 3 pounds, rinsed and patted dry 
Hot paprika 
1 half lemon 

Preheat the oven to 400°F. 
Place the chopped potatoes and onions in a bowl. Pour a healthy glug of olive oil over 

them, season with salt and pepper, and toss with your hands or a spoon to coat. Set a rack 
in a roasting pan and arrange the vegetables around and under the rack. 

Smear the chicken skin with more olive oil and season it fairly aggressively, inside and 
out, with salt, pepper, and paprika. Tuck the lemon half up its bum and place it on the 
rack. If you want to ensure that the breast meat turns out moist, place it breast down. (Eric 
and I are dark meat people, so we don’t care so much about the breast meat—crackly skin 
is more important. We roast it breast side up.) 

Allow 15 minutes per pound of bird, plus 10 minutes or so to grow on. Open your first 
bottle of wine and watch something on the TV while you’re waiting—nothing too fraught 
with difficult emotions or likely to bring up uncomfortable memories or situations. 
Nothing from the seventies, no Dog Day Afternoon or Rosemary’s Baby. Something 
familiar, with the sort of sharp dialogue that you and your husband enjoy most particularly 
and particularly enjoy enjoying together. A little Joss Whedon something, perhaps, to 
soothe the soul. Press the Pause button a time or two to get up and stir the potatoes and 
onions around, so they don’t stick. 
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The chicken is done when the legs wiggle easily in their sockets. Cut off the legs and 

thighs, all in one piece, the whole limb, and plate along with a scoop of the potatoes and 
onions, a handful of bagged salad. This can serve as many as six people, but a hungry 
husband and wife can make serious inroads themselves. 

Eat in front of the TV, with more wine—something cheap and pink and reliable—until 
you fall asleep. Tomorrow, start trying to live in your life again. 
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Matambre à la Pizza 

1 matambre, about 5 pounds (This is going to be nearly impossible for you to find. 
Call Josh, as I did, or use flank steak. Which won’t really be the same thing, at all.) 

1/2 gallon milk 
1/2 gallon water 
Salt and pepper 
11/2 cups tomato sauce 
2 cups mozzarella cheese 
Your choice of pizza toppings 

Lay the matambre on a cutting board, fat side up. Trim off some but not all of the extra 
fat. 

On the stove, bring the milk and water to a boil in a pot large enough to hold the meat. 
Once it’s boiling, slip in the meat and turn down the heat. Let it simmer for 30 minutes. 

Meanwhile prepare a charcoal grill. You’ll want it nice and hot. 
After 30 minutes, lift the matambre from the pot and pat it dry. Season with salt and 

pepper. Place it on the grill, fat side down, and cook it until the fat is golden brown, about 
10 minutes. Turn the matambre and cook for about 10 minutes more. 

While the second side is cooking, top the fat side with tomato sauce, mozzarella cheese, 
and any other pizza toppings you like—pepper, onions, hell, pepperoni if you want. If you 
do it right you’ll wind up thinking there is a God, and he’s an Italian stoner. It will feed 
the same number as a large pizza, whatever that means to you. 
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Ukrainian Banosh 

2 cups or more sour cream 
1 cup white or yellow cornmeal 
2 tablespoons butter 
Salt to taste 
¼ cup crumbled goat’s milk feta (optional) 

Place the 2 cups of sour cream in a small pan over medium-low heat, stirring constantly, 
until hot but not yet boiling. 

Gradually add the cornmeal, stirring often, not letting the mixture come to a boil. Cook 
for about 15 minutes. The consistency should remain somewhat liquid; if it begins to get 
too dense, stir in more sour cream, a couple of tablespoons at a time. 

When you judge it to be about done, stir in the butter and salt to taste and take off heat. 
Let sit, covered, for 5 minutes. 

Serve in four bowls with cheese crumbled on top, if desired. This dish is like a 
Ukrainian translation of your favorite childhood comfort food. It’s a good way of 
remembering that, mostly, we’re more alike than different. 
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Potato Varenyky 

2 medium russet potatoes 
1/8 cup finely chopped salt pork, rinsed 
1/2 cup finely chopped onion 
1¾ cups flour (or more if necessary) 
2 large eggs 
Pinch of salt 

Peel the potatoes, quarter them, and boil them in salted water until soft, maybe half an 
hour. Meanwhile heat the salt pork in a skillet, and when the fat is rendered out, lift the 
golden brown cracklings with a slotted spoon and set aside in a bowl. Sauté the onion in 
the rendered fat until golden brown. Set aside. 

Drain the potatoes and mash them thoroughly, stirring in the onion mixture. 
(Here Oksana raises her thin, arched eyebrows at me, and says something to Ira in 

Ukrainian that makes her laugh. “I told Ira she’s been tricking Andrea for two years.” 
“Love it. ‘Honey? You know why Ira’s varenyky are so good? One hint—it ain’t the 
potatoes.’ ”) 

Set aside until ready to fill the dumplings. 
Using your hands, mix together the flour, eggs, and pinch of salt with about a cup of 

water, adding more flour if it’s too sticky to handle. Turn the mixture out onto a floured 
board and, adding flour as necessary, knead until you have a stretchy dough. Divide the 
dough into two balls. 

Roll out half the dough on the board until it’s pretty thin—an eighth of an inch or less—
but not so thin that it’s in danger of tearing. Cut into rounds about two inches in diameter. 
If you don’t have a cookie cutter handy, you can also just cut them into squares. 

To fill the dumplings, put two to three teaspoons of the potato mixture on top of each 
round and squoosh it flat with the back of a spoon until it covers most of the piece of 
dough, leaving a clean edge all around. Form the round into a half-moon and pinch the 
edges closed. Repeat this process with the second half of the dough. 

Then just drop the dumplings into a big pot of salted, boiling water. They will sink to the 
bottom at first, then float to the top after about three to five minutes. Once most or all of the 
dumplings have risen to the surface of the water, that means they’re done. Drain them and 
rinse them with hot water from the tap. 

Toss dumplings gently in a bowl with the cracklings and any further fat that has 
rendered off them. Makes enough dumplings for four. Serve with a scoop of sour cream or 
crème fraîche on top. 
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Suzie’s Tanzanian Ugali 

1 small bunch michicha (actually, I have no idea what michicha is; you can use chard) 
1 small bunch saro (ditto on this; use arugula, or a green with some bitterness) 
1 small red onion 
2 Roma tomatoes 
About ¼ cup vegetable oil 
Salt to taste 
About 6 cups water 
3 cups ugali maize flour (or white cornmeal) 

Thinly slice the greens, then thoroughly rinse both bunches together in a sieve. Shake off 
excess water and set aside. 

Slice the onion into thin rings. Chunk the tomatoes. 
Light a single-burner kerosene stove, or alternatively, your stovetop, to high, and set a 

largish saucepan atop it. Throw in the onions and a healthy glug of vegetable oil. I said a 
quarter cup in the ingredient list, but it’s really your call. Cook the onions over high heat, 
stirring often, until good and golden brown, almost heading into burned territory. Add the 
tomatoes and continue cooking on high heat until they melt into a sauce. Salt to taste. 

Add the greens and cook, stirring, until soft, perhaps 10 minutes. Turn the mixture out into 
a bowl and set aside. Rinse the saucepan. Add 6 cups of water and return to the burner. 

When the water is just at the boiling point, slowly stir in about a cup and a half of the 
maize flour. Let boil, stirring often to avoid sticking, until quite thick, about 7 minutes. 
Add the remaining flour and cook another 7 minutes. By this time, the ugali will be almost 
a dough, more solid than liquid. As you stir, it will begin to pull away from the sides of 
the pan and form a ball. Turn this out onto a plate. Toss it over lightly a couple of times 
with a sort of flipping motion of the plate, forming a loaf. 

This will serve four people. Cut thick slices of ugali and place them on plates, and 
spoon some greens to one side. You and your guests can eat with your fingers, pinching 
off a gob of the ugali, rolling it into a ball, and pressing an indentation into one side. Pinch 
some of the greens up into the depression and eat. Feed yourselves like this, bite by bite. 
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Eric’s Beef Stew 

3 pounds beef chuck stew meat, in 2-inch chunks 
1/2 cup flour, in a shallow bowl or baking pan 
3 tablespoons extra-virgin olive oil, plus some more  
1 onion, sliced into thin half-moons 
5 cloves garlic, minced 
3 carrots, peeled and cut into 1/2-inch rounds 
3 stalks celery, finely sliced 
11/2 tablespoons fresh thyme 
2 cups red wine 
11/4 cups beef stock 
1 tablespoon tomato paste 
Salt and pepper to taste 

Preheat the oven to 300°F. Dry the stew meat with paper towels and toss them lightly with 
the flour until evenly dusted. On the stovetop, in a heavy soup pot, brown the meat in 
batches over high heat in the olive oil. 

Once the meat has all been browned, remove it to a plate and set aside. Turn the heat 
down to medium, add another small glug of oil, and throw in the vegetables and thyme 
and cook, stirring often, until softened, about 10 minutes. 

Return the beef to the pot, then add the wine, beef stock, and tomato paste. Stir in salt 
and pepper. Don’t go light on either, but especially not the pepper, which ought to be 
freshly ground, really. 

Cover the pot and slide it into the oven. Cook until the meat is meltingly tender, about 3 
hours, or when you wake up on the couch, with the wife you still love like your own flesh 
snoring beside you, with her feet in your lap and a wineglass threatening to spill from her 
fingers. Rub her feet and remove the glass before rousing her enough to slip out from 
under her to fetch the stew. Two people can get three meals apiece out of this. Eat some, 
blearily, right away, then let cool thoroughly on the stovetop; all night long is fine. It will 
taste much better in the morning. 

 


