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MERINGUE KISSES 
 


Makes about 40 
 
These crunchy confections are almost pure refined, white sugar; its superfine granulation makes 
it dissolve quickly in the egg white. Meringues are notorious for picking up moisture from the 
air, so make these on a dry day only. 


Why are they called kisses? They are shaped like Hershey’s Kisses Chocolates, but 
Hershey admits that they aren’t sure where the name came from. 


This recipe is for three egg whites. But whenever you have a number of extra egg whites 
on hand, use this formula: For each 1 egg white, add a pinch of cream of tartar, beat in 3 
tablespoons superfine sugar, and ½ teaspoon vanilla. After beating, fold in 1 tablespoon 
superfine sugar. Then continue with step 3. 
 
 
Ingredients: 
 


• 3 large egg whites, at room temperature 
• ¼ teaspoon cream of tartar 
• 12 tablespoons superfine sugar 
• 1½ teaspoons vanilla 


 
1. Preheat the oven to 250°F. Line two baking sheets with parchment paper. 


 
2. In a small, deep bowl, beat the egg whites with the cream of tartar using a hand-held or 


electric mixer until they hold a shape. Gradually beat in 9 tablespoons of sugar and continue 
beating until the mixture is smooth and stiff peaks form when the beaters are lifted. Beat in 
the vanilla. Using a spatula, fold in the remaining 3 tablespoons sugar. 
 


3. Put ½ teaspoon of the meringue mixture under each of the four corners of the parchment 
paper to keep it from skidding. Drop teaspoonfuls of the meringue mixture onto the paper-
covered cookie sheets. If you want to be fancy, put the meringue into a pastry bag fitted with 
a star tip and pipe out the kisses. 
 


4. Bake for 60 minutes. Turn off the oven and allow the meringues to remain in the cooling 
oven for 30 minutes. Remove from the oven, cool for 5 minutes, and store in airtight 
containers, where the meringues will stay crisp almost indefinitely. 
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MOLASSES GINGERBREAD CAKE 
 


Makes 9 to 12 servings 
 


Ever since colonial times, Americans have paired the sweet/bitter flavor of molasses with ginger 
and other spices. This dark, dense, and moist cake is good plain or dressed up with whipped 
cream. Cooks who avoid dairy products can substitute ¼ cup plus 2 tablespoons light-flavored 
olive oil for the butter. The strong flavors of ginger and molasses will make the switch 
undetectable. 
 
Ingredients: 
 


• 2½ cups all-purpose flour 
• 1½ teaspoons baking soda 
• 1 teaspoon ground cinnamon 
• 1 teaspoon ground ginger 
• ½ teaspoon ground cloves 
• ½ teaspoon salt 
• ½ cup (1 stick) butter, melted and slightly cooled 
• ½ cup sugar 
• 1 large egg 
• 1 cup dark unsulphured molasses 
• 1 cup hot (not boiling) water 


 
1. Adjust the oven rack to the middle position. Spray an 8-by-8-inch pan with nonstick cooking 


spray. Preheat the oven to 350°F for a metal pan or 325°F if using an ovenproof glass pan. 
 


2. In a medium bowl, stir together the flour, baking soda, cinnamon, ginger, cloves, and salt 
with a wooden spoon. In a large bowl, whisk together the melted butter, sugar, and egg. In a 
small bowl or glass measure, stir the molasses into the hot water until completely blended. 
 


3. Add about one-third of the flour mixture to the butter-sugar-egg mixture and whisk together 
just to moisten the ingredients. Then whisk in about half of the molasses mixture. Continue 
by adding another third of the flour mixture, then the other half of the molasses mixture, then 
the final third of the flour mixture. Whisk just until all the patches of white disappear. Do not 
overmix. 
 


4. Pour the batter into the prepared pan and bake for 50 to 55 minutes, or until a toothpick 
inserted into the cake comes out clean and the cake has pulled away somewhat from the sides 
of the pan. Cool in the pan for 5 minutes. 
 


5. Serve warm from the pan, or turn the cake out onto a rack to cool. This is a good keeper and 
will stay fresh for several days, covered, at room temperature. 
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CHOCOLATE VELVET MOUSSE 
 


Makes 6 servings 
 


Because of its cocoa butter content, chocolate blends well with other fats such as butter and the 
butterfat in cream. That has led to the invention of dozens of rich, creamy chocolate desserts. But 
here’s a non-dairy chocolate mousse using, of all things, olive oil. 


Our good friend Basque Chef Teresa Barrenechea offers this silky mousse at her 
Manhattan restaurant, Marichu. “More and more people don’t want to eat so much cream,” she 
says. “I don’t tell guests this dessert contains olive oil when I serve it. I wait until I hear them 
murmuring, ‘Mmmmh-mmmmmh.’” The chocolate flavor is intense, but in spite of the generous 
amount of extra-virgin olive oil, its flavor is subtle. Embellishment isn’t necessary, but we serve 
the dessert with fresh raspberries. 
 
Ingredients: 
 


• 6 ounces very good semisweet, dark chocolate (such as Lindt, Callebaut, or 
Ghirardelli), chopped 


• 3 large eggs, separated 
• ⅔ cup confectioners’ sugar, sifted after measuring 
• ¼ cup double-strength coffee at room temperature or 1 tablespoon instant espresso 


powder 
• 2 tablespoons Chambord or Cointreau 
• ¾ cup extra-virgin olive oil 
• Raspberries 


 
1. Melt the chocolate in a small bowl in the microwave oven or in a saucepan over very low 


heat. Let cool. 
 


2. In a medium bowl, beat the egg yolks and confectioners’ sugar until smooth with an electric 
mixer on medium speed. Beat in the coffee and Chambord just to combine. Then stir in the 
melted chocolate. Add the olive oil and mix well. 
 


3. Wash the beaters thoroughly, so that they are completely free of oil. In another medium 
bowl, beat the egg whites until almost stiff. With a whisk, gently fold one-third of the egg 
whites into the chocolate mixture until all patches of white disappear. Fold in the remaining 
egg whites, ⅓ at a time, until the patches of white disappear. Do not overmix. 


 
4. Transfer the mousse to a pretty bowl or individual dessert dishes, cover, and refrigerate until 


well chilled. Serve cold with raspberries.  
 
No, it will not collapse. And no, it does not taste oily. 


 
 
 
Recipe for Chocolate Velvet Mousse adapted from Chocolate Mousse with Olive Oil, published in The Best 
American Recipes 2000, Houghton Mifflin, 2000. Adaptation printed by permission of Teresa Barrenechea. 
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DEVIL’S FOOD CUPCAKES 
 


Makes eighteen 2½-inch cupcakes 
 
The deep color of devil’s food develops when regular cocoa is “Dutched” by the alkaline baking 
soda. You can substitute Dutch process cocoa for an even deeper color and a more mellow 
flavor. There will be no difference in texture. 
 
Ingredients: 
 


• ½ cup unsweetened cocoa 
• 1 cup boiling water 
• 2 cups all-purpose flour 
• 1 teaspoon baking soda 
• ½ teaspoon salt 
• ½ cup unsalted butter, softened 
• 1 cup sugar 
• 2 large eggs 
• 1 teaspoon vanilla 


 
1. Preheat the oven to 350°F. Spray enough cupcake pans to hold 18 cupcakes with nonstick 


baking spray, or line with cupcake papers. 
 


2. Place the cocoa in a small bowl. Add the water slowly, stirring with a spoon until well 
blended into a smooth paste. Set aside until lukewarm. 
 


3. In a small bowl, mix the flour, baking soda, and salt. In a medium bowl, cream the butter and 
sugar with an electric mixer on medium speed until fluffy. Beat in the eggs one at a time until 
well incorporated. Add the cooled chocolate mixture all at once and stir well until blended. 
 


4. Add the flour mixture all at once and stir until smooth and all patches of white disappear. Do 
not overmix. 
 


5. Using a ⅓-cup measure, scoop out the batter and turn into pans. The pan’s depressions 
should be about three-quarters full. Bake for 15 minutes or until a cake tester or toothpick 
comes out clean when inserted into the centers of the cupcakes. 
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MOCHA COCOA FROSTING 
 


Makes 1¾ cups or enough to frost 18 cupcakes generously 
 


Ingredients: 
 


• 3 cups confectioners’ sugar 
• ½ cup unsweetened cocoa 
• ⅓ cup unsalted butter at room temperature 
• ½ teaspoon vanilla 
• Pinch of salt 
• About ⅓ cup cold, strong coffee 


 
1. Remove the lumps from the confectioners’ sugar and cocoa by placing the measured 


ingredients into a sieve set over a bowl; push and rub with the back of a spoon or a rubber 
spatula. Mix the sugar and cocoa together with a spatula. 
 


2. Using an electric mixer, cream the butter until smooth. Add the vanilla and salt. Add the 
sugar-cocoa mixture all at once and mix until almost blended. Beat in as much of the coffee 
as needed to make a smooth, spreadable frosting. 
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WHITE CHOCOLATE BARS 
 


Makes about 18 bars 
 


If chocolate can be white, what’s to stop us from making white brownies? When made chewy 
with coconut and crunchy with nuts, these bars will tempt any chocoholic in spite of their pale 
color. 
 
Ingredients: 
 


• 2 cups all-purpose flour 
• ½ teaspoon baking soda 
• ¼ teaspoon salt 
• ¾ cup (1½ sticks) unsalted butter, at room temperature, cut into tablespoons 
• 1 cup dark brown sugar, lightly packed 
• 2 large eggs 
• ½ cup sweetened, flaked coconut 
• 2 teaspoons vanilla 
• 10 ounces white chocolate, coarsely chopped 
• 1 cup coarsely chopped walnuts 
• Confectioners’ sugar 


 
1. Preheat the oven to 300°F. Spray a 9-by-13-inch baking pan with nonstick baking spray. 


 
2. In a medium bowl, whisk together the flour, baking soda, and salt. In another medium bowl, 


using an electric mixer, cream the butter and sugar. Beat in the eggs one at a time until well 
incorporated, then the coconut and vanilla, and blend. Stir in the flour mixture, and mix with 
a wooden spoon until all patches of white disappear. Stir in the chopped chocolate and nuts 
until evenly dispersed. It will have the texture of a heavy cookie dough. 
 


3. Scrape the dough into the prepared pan. Push the dough completely into the corners and level 
the surface with a spatula. Bake for 40 to 45 minutes, or until the center is set, the top is 
golden, and a cake tester or toothpick inserted into the cake comes out clean. Remove from 
the oven and place the pan on a wire rack to cool to room temperature. Dust with 
confectioners’ sugar and cut into bars 2 by 3 inches. The bars will keep several days at room 
temperature, or freeze them. 
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TAPAS ALMONDS 
 


Makes about 2 cups or 8 servings 
 
In Spain, complimentary dishes of almonds fried in olive oil and salted are set out at bars. They 
are addictive. You can make them at home either by frying or, for less fat, toasting them in the 
oven. Both methods are given below. In either case, the best way to make the salt adhere to the 
almonds is to use kosher salt ground to a powder in a mortar. Or you can powder the salt in a 
spice grinder, as long as you clean it out well before using it again for spices. 
 
Ingredients: 
 


• 1 teaspoon kosher salt 
• 2 cups whole blanched almonds (¾ pound) 
• ½ cup extra-virgin olive oil 


 
Top-of-the-Stove Method: 
 
1. Pulverize the salt with a mortar and pestle or whirl in a spice grinder until fine. (Salt doesn’t 


pulverize well in a food processor or blender.) 
 


2. Pour ½ cup olive oil into a medium sauté pan and add the nuts. Place the cold pan on the 
stove burner and turn the heat to medium high. Cook, stirring constantly, until the oil begins 
to sizzle and the nuts begin to take on color. 
 


3. As the nuts become tan, remove them with a slotted spoon to paper towels to drain. Do not 
let the nuts get dark brown. While the nuts are still warm, transfer to a serving bowl, sprinkle 
with the powdered salt, and mix gently. 
 


4. Don’t throw away the olive oil; it will not have been heated long enough to deteriorate 
substantially. Allow it to cool, pour into a jar, and store in a cool, dark place. Use it for 
sautéing. 


 
Oven Method: 
 
1. Preheat the oven to 350°F. Place the almonds on a baking sheet with sides. Drizzle with 


about 1 tablespoon olive oil, and mix to coat evenly. 
 


2. Bake until the nuts are tan, 12 to 14 minutes, stirring once about halfway through. 
 


3. Remove the nuts from the oven, transfer to a serving bowl, sprinkle with the powdered salt, 
and mix gently to distribute uniformly. 


 







10 


 


BUTTER COOKIE STARS 
 


Makes about 4 dozen, depending on the rolling thickness and the size of the cutter 
 


You don’t want to gamble on the amount of salt in these butter cookies, so we use unsalted butter 
and add just the right amount of salt to the dough. This is the kind of crisp sugar cookie you want 
for cutouts. Make them plain, sugar-topped, or decorated with sprinkles and colored icings. 
They’re easiest to handle when you roll the dough between sheets of waxed paper. 
 
Ingredients: 
 


• 2¼ cups all-purpose flour, plus flour for dusting 
• 1 teaspoon cream of tartar 
• ½ teaspoon baking soda 
• ¼ teaspoon salt 
• ½ cup (1 stick) unsalted butter 
• 1 cup sugar 
• 2 large eggs, slightly beaten 
• ½ teaspoon vanilla 
• 1 egg yolk mixed with 1 teaspoon water 
• Sugar for topping 


 
1. In a medium bowl, stir together the flour, cream of tartar, baking soda, and salt. In a large 


mixing bowl, cream the butter and sugar with an electric mixer. Beat in the eggs and vanilla 
until combined. Add the dry ingredients and, using a wooden spoon, mix until a dough is 
formed. 
 


2. Divide the dough into 3 parts. Place one-third of the dough between two sheets of waxed 
paper on a flat surface. With a rolling pin, roll it out to a uniform thickness of about ⅛ inch. 
Transfer the dough “sandwich” to a refrigerator shelf and store flat. Repeat with the other 
two pieces of dough, rolling each between sheets of waxed paper, and stack them on top of 
each other in the refrigerator. The dough may be refrigerated for up to 2 days in advance of 
baking. 
 


3. Preheat the oven to 350°F. Remove one sheet of dough from the refrigerator. Peel off the top 
sheet of waxed paper but do not discard. Lightly dust the surface of the dough with flour, 
spreading it on the whole surface with the palm of your hand. Replace the top sheet of waxed 
paper loosely, and flip the sandwich over. Peel off the second sheet of waxed paper and 
discard. Dust the second side of the dough with flour, and spread with the palm of your hand. 
 


4. With floured cookie cutters, cut out desired shapes and place on cookie sheets that have been 
sprayed with nonstick baking spray. Brush with the egg yolk–water mixture and sprinkle 
with a light coating of sugar or colored sprinkles. The cookies may also be left plain or 
decorated after baking. 
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5. Bake for 10 to 12 minutes or until lightly browned. Allow the cookies to rest on the sheet for 
2 minutes before using a wide metal spatula to transfer them to racks to cool. The cookies 
will keep several weeks when stored in airtight containers. Keep them in the freezer for 
longer storage. 
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CRUSTY POTATOES ANNA 
 


Makes 4 servings 
 


Using clarified butter in this classic dish allows the potatoes to cook up golden brown and crisp. 
Even though the oven temperature is high, the fat won’t burn or smoke because the milk solids 
are absent. A cast-iron skillet works best. 
 
Ingredients: 
 


• 4 medium potatoes, preferably Yukon Golds 
• 2 to 4 tablespoons clarified butter 
• Coarse salt 
• Freshly ground pepper 


 
1. Preheat the oven to 450°F. Select an 8½-inch cast-iron skillet and a lid to fit, and butter the 


skillet generously. Wash the potatoes, pat dry, and cut them into ⅛ -inch slices; to peel or not 
is your choice. 
 


2. Arrange a single layer of potato slices on the bottom of the skillet in a circular or spiral 
pattern, starting at the middle of the pan and working outward with overlapping slices. Brush 
this layer with butter and sprinkle with salt and pepper. Continue building layers and 
buttering them in this way until all the potato slices are used. 
 


3. Pour the remaining butter over the top. On the stove top, bring the potatoes to a sizzle over 
medium-high heat. Cover with a lid, transfer to the oven, and bake for 30 to 35 minutes, or 
until the potatoes are golden brown on top and tender when tested with a fork or toothpick. A 
light crust should be visible on the bottom when the edge is lifted with a table knife or fork. 
If not, bake a little longer. 
 


4. Give the skillet a good shake to loosen any pieces that may be stuck. Slide a wide metal 
spatula underneath if necessary. Turn the skillet upside down onto a platter or large plate to 
serve the potatoes crusty side up. 
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RICOTTA FRITTERS 
 


Makes about 30, 4 to 6 servings, unless the cook’s helper likes to sample 
 


Deep-fried food doesn’t have to be heavy, and the kitchen can remain a smoke-free zone. These 
dessert fritters are light and crisp, and there’s no olive oil flavor or oiliness if the frying 
temperature remains between 355 and 365°F. Drizzled honey is a traditional finishing touch, but 
any fruit syrup is good, especially strawberry. 
 
Ingredients: 
 


• 1 cup plus 2 tablespoons (8-ounce carton) ricotta cheese 
• 2 large eggs, lightly beaten 
• 1½ tablespoons unsalted butter, melted 
• 1 tablespoon sugar 
• Zest of one lemon 
• ⅛ teaspoon nutmeg, freshly ground 
• ⅛ teaspoon salt 
• ⅓ cup all-purpose flour 
• Olive oil 
• Fruit syrup or honey 


 
1. Place the ricotta in a medium bowl. Whisk in the beaten eggs until well mixed. Add the 


butter, sugar, lemon zest, nutmeg, and salt; mix well. Stir in the flour until well combined. 
Set the mixture aside to rest for 2 hours. 
 


2. Pour the olive oil into a small, deep saucepan to a depth of 1 inch and turn the heat to 
medium-high. (We use a heavy, 7-inch-diameter saucepan.) Heat the oil to 365°F, as 
measured by a deep-frying thermometer. To test the oil without a thermometer, drop a bit of 
batter into the fat and if it floats immediately to the surface, the temperature is about right. 
 


3. Gently drop in the batter one tablespoon at a time, using a second spoon to push it off. Do not 
crowd the pan. The fritters will puff up and brown. Use a chopstick or the handle of a 
wooden spoon to flip them over for browning on the other side. As the fritters are finished, 
remove them from the oil with a slotted spoon and place them on paper towels to drain. 
Repeat until all the batter is used. 
 


4. Serve the fritters hot and pass the fruit syrup or honey. 
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PORTUGUESE POACHED MERINGUE 
 


Makes about 12 servings 
 


This unusual, gently cooked dessert from Portugal may seem like a flourless angel food cake, but 
it is a different kind of angel food and although made in a Bundt pan, it is not a cake. It’s a 
meringue sponge with an uncommonly light and airy texture that will surprise you. Without the 
half-teaspoon of cream of tartar, the egg whites would break down and revert to their liquid state. 


The Portuguese are famous for their egg-yolk-and-sugar sweets, ovos moles, of which 
there are literally thousands of varieties. This meringue might have been created by a frustrated 
cook who wanted to use up the resulting hoard of leftover egg whites. After making this recipe, 
you’ll have the opposite problem: what to do with 10 yolks. The solution? Make lemon curd 
twice (see page 38).  
 
Ingredients: 
 


• About 2 tablespoons sugar for sprinkling 
• 10 egg whites (1½ cups), at room temperature 
• ½ teaspoon cream of tartar 
• 1 cup sugar 
• ½ teaspoon vanilla 
• ¼ teaspoon almond extract, optional 
• Sliced and sweetened fresh fruit, berries, or fruit sauce 


 
1. Bring 2 quarts of water to a boil and keep it at a simmer for later use. Grease a 12-cup Bundt 


cake pan with nonstick baking spray and wipe out any excess with a paper towel. Sprinkle 
with sugar and tilt to coat all inner surfaces. Tap out the excess sugar. Arrange the oven rack 
at its lowest position and preheat the oven to 350°F. 
 


2. Beat the egg whites and cream of tartar with an electric mixer on medium speed in a large 
bowl until foamy. Beat in the sugar, 1 tablespoon at a time. Continue beating until the beaters 
begin to leave a track and soft peaks form. Beat in the vanilla and almond extract, if used. Do 
not overbeat or the mixture will overrise, or “soufflé,” in the oven. 
 


3. Transfer the egg white mixture into the pan, cutting gently through the mixture with a knife 
or metal spatula to release any large air bubbles. Place the Bundt pan in a shallow roasting 
pan on the lowest oven rack. Pour simmering hot water into the roasting pan to a depth of 1 
inch to create a bain-marie or double-boiler effect. Bake until the meringue is set and the top 
is golden brown, about 45 minutes. If it overrises, don’t worry; it will settle. 
 


4. Remove from the oven and immediately loosen the meringue from the edges of the pan with 
a spatula if it appears to be stuck. Usually, it will slide right out. Invert onto a large, brightly 
colored serving plate. Cool to room temperature before cutting. It can be served at room 
temperature or cold. Store in the refrigerator, but for the freshest flavor use within 24 hours. 
To serve, cut the meringue into wedges and top with sweetened fresh fruit, berries, or fruit 
sauce. 
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BLUEBERRY BLUE CORN PANCAKES 
 


Makes fourteen to sixteen 4-inch pancakes 
 


Blue corn is common in the American southwest and has a rich and nutlike flavor. It is treated 
with wood ashes, which are alkaline and, like lime and lye, make certain amino acids more 
available. Many people value blue cornmeal for its superior nutritional value. The alkali 
treatment also intensifies its blue color, as does the alkaline baking soda in this recipe.  


You’ll find the cornmeal to be a disappointing grayish color. Don’t despair. As the 
pancakes cook, the cornmeal’s blue color intensifies by reaction with the baking soda. The 
blueberries, of course, add even more blueness. 


Since blue cornmeal is not a standardized product, you may find various degrees of 
milling, from fine to quite coarse. No matter. The coarse kind gives these pancakes a nice 
crunch. 


You can find blue cornmeal at specialty grocery stores that sell Mexican or Southwestern 
ingredients. If not, feel free to substitute a yellow or white cornmeal, but the color and texture 
may be different. 
 
Ingredients: 
 


• 1 cup blue cornmeal 
• 1 tablespoon sugar 
• 2 teaspoons baking powder 
• 1 teaspoon baking soda 
• ½ teaspoon salt 
• 1 cup milk 
• 2 large eggs, lightly beaten 
• 3 tablespoons melted unsalted butter 
• ½ cup all-purpose flour 
• 1 cup fresh blueberries 
• Butter or oil for greasing griddle 
• Butter and syrup 


 
1. Mix the cornmeal, sugar, baking powder, baking soda, and salt together in a large bowl. In a 


small bowl, mix the milk, eggs, and butter well. Add the wet ingredients to the dry 
ingredients and mix just enough to make a thin, homogeneous batter. Allow the batter to rest 
for 10 minutes. 
 


2. Stir in the flour and mix the batter until patches of white disappear. Do not overmix. Fold in 
the blueberries. 
 


3. Heat the griddle until it feels hot to the palm of a hand held a few inches above it. Grease it 
lightly by brushing with butter or oil. Using a ¼-cup measure, drop pancake portions of 
batter onto the griddle. 
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4. When bubbles form on top, the edges are firm, and the bottoms are brown (1 to 2 minutes), 
turn and cook the cakes until they are lightly browned on the second side. Serve with butter 
and syrup. 
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GREEK LAMB SHANKS 
 


Makes 4 servings 
 
The shin bones of young animals such as lambs are surrounded by an abundance of collagen-
containing cartilage, which cooks down into lots of mouth-watering gelatin in the meat and 
contributes, along with the meat juices, fat, and bone marrow, to a rich brown sauce. (You may 
not be able to get the marrow out of the rather thin bones—osso buco, it’s not—but as it cooks its 
flavorful fat drips into the sauce.) 


Success here depends to a great degree on the choice of cooking vessel. For best results, 
use an enameled cast-iron Dutch oven, which holds its heat to ensure even cooking and 
browning. When done, the meat will be brown, glistening, flecked with herbs, and falling-off-
the-bone tender.  


You can make this dish a day in advance. Refrigerate the shank and vegetables in a 
separate container from the sauce, so that the solidified fat can be lifted off from the sauce. 
 
Ingredients: 
 


• 4 lamb shanks, ¾ to 1 pound each 
• 2 tablespoons olive oil 
• Salt and freshly ground pepper 
• 2 large carrots, coarsely chopped (or 12 baby-cut) 
• 2 ribs celery, coarsely chopped 
• 1 large onion, coarsely chopped 
• 4 to 6 cloves garlic, coarsely chopped 
• ½ cup dry red wine 
• ½ cup water 
• 1 cup (8-ounce can) tomato sauce 
• 1 teaspoon dried oregano, preferably Greek 
• ½ teaspoon dried thyme leaves or 1 tablespoon fresh leaves 


 
1. Preheat the oven to 350°F. Trim the lamb shanks of excess fat. Place the olive oil in a heavy 


Dutch oven on medium-high heat. Working in two batches if necessary, brown the lamb 
shanks well on all sides. Salt and pepper them generously. Using tongs, remove to a plate. 
 


2. In the same pan over medium heat, sauté the carrots, celery, and onion until soft but not 
browned, about 5 minutes. Add the garlic and cook for 2 minutes longer. Place the lamb 
shanks on the bed of vegetables in the pan. 
 


3. In a glass measuring cup, stir together the wine and water and pour over and around the 
lamb. Pour the tomato sauce over and around the lamb. Sprinkle with oregano and thyme. 
Heat until the liquid comes to a simmer. 
 


4. Cover with a tight lid or crimped aluminum foil and bake in the oven for 2 hours or until the 
meat is tender and almost falling off the bone. 
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5. Using tongs, remove the shanks to a serving dish and cover with foil to keep warm. Remove 
the vegetables with a slotted spoon and arrange them around the meat. Pour the sauce into a 
measuring cup, remove the excess fat and discard. There should be about 1 cup of sauce. 
Correct its seasoning if necessary and serve over the lamb or in a sauceboat. 
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GRAVLAX 
 


Serves 10 or 12 
 


Hams and other meats are usually cured by salting, while fruits are usually preserved with sugar. 
The reason for the difference, obviously, has to do with flavor. But salt and sugar are equally 
effective at killing bacteria; they pull water out in the same way: by osmosis. 


One classic cured meat—fish, actually—is gravlax or gravad lax, a Scandinavian cured 
salmon. Whether you spell it lax (Swedish), laks (Danish and Norwegian), lachs (German), or 
lox (Yiddish), the word means salmon, and gravlax means buried salmon. Medieval 
Scandinavians were in the habit of burying salmon and herring in holes in the ground to ferment. 


Today, the salmon is cured by coating it with sugar and a dash of salt. The French 
sometimes do it with salt and a dash of sugar. This recipe uses half and half, because that’s the 
way we like it, but you can vary the ratio of salt to sugar to suit yourself. Just make ½ cup total 
of the mixture. 


Gravlax is a cinch to make, but you have to plan ahead because it takes two or three days. 
At the end of that time, you’ll have one of the prettiest and most toothsome of appetizers. Serve 
it thinly sliced with Sweet Mustard Sauce (recipe below) and buttered rye bread. 
 
Ingredients: 
 


• 3 to 3½ pounds center cut salmon with skin intact, in one piece, as rectangular (not 
tapered in width) as possible 


• 1 large bunch dill (about ¼ pound) 
• ¼ cup coarse kosher salt 
• ¼ cup sugar 
• 2 tablespoons white or black peppercorns, crushed coarsely in a mortar or with a 


meat pounder 
 
1. Rub a finger over the flesh side of the fish from head end to tail end, to feel for bones. Using 


needle-nosed pliers or tweezers, pull out the bones and discard. Rinse the dill and shake dry. 
Mix the salt, sugar, and crushed peppercorns in a small dish. Cut the salmon in half across 
the width and lay the two pieces skin side down, side by side on a work surface. Sprinkle the 
salt-sugar-pepper mixture evenly over the fillets and gently rub it onto all exposed flesh. 
 


2. Place dill sprigs on one piece of fish, and top with the second piece, skin side up. It will look 
like a thick, whiskery sandwich. 
 


3. Wrap the sandwich in 2 layers of plastic wrap, place in a shallow baking dish, and top with 5 
to 10 pounds of weight. Canned goods or books in sealed plastic bags are good. (We use a 
plastic-wrapped lead brick, but most households are not so privileged.) 
 


4. Refrigerate for 3 days, turning the salmon every 12 hours or so. Unwrap and scrape the fish 
clean with a knife or spatula, discarding the salty-sugary dill. To serve, slice very thinly on 
the diagonal, detaching each slice from the skin. 
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SWEET MUSTARD SAUCE 
 
Combine ¼ cup spicy brown mustard, 1 teaspoon dry mustard, 3 tablespoons sugar, 2 
tablespoons red wine vinegar. Beat in ⅓ cup vegetable oil in a steady stream to reach the 
consistency of thin mayonnaise. Stir in 3 tablespoons finely chopped dill and refrigerate for 2 
hours to mellow. 
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BOB’S MAHOGANY GAME HENS 
 


Serves 2 generously 
 


Cornish game hens are flavorful and juicy, especially when brined before roasting. In this recipe 
we give them an Asian flair by basting with a soy-garlic-ginger sauce to produce beautiful 
mahogany-brown skins. 


How much brine to use? Put the hens into the bowl, crock, or resealable plastic bag that 
you intend to brine them in and add water to cover them completely. Then remove the birds and 
measure the amount of water. 


How strong should a brine be? As a rule of thumb, use 1 cup Morton’s kosher salt or 1½ 
cups Diamond Crystal kosher salt for every 4 quarts of water. Sugar and other ingredients may 
be added to balance the flavors. 
 
Ingredients: 
 


• 2 Cornish game hens 
• 4 quarts water 
• 1 cup Morton’s kosher salt 
• 1 cup dark brown sugar, lightly packed 
• ⅓ cup soy sauce, preferably Kikkoman 
• 2 tablespoons peanut oil 
• 4 cloves garlic 
• 3 nickel-size slices of ginger 


 
1. Remove the hens from their wrappings, clean out the cavities, and rinse well. Pour the water 


into a large bowl or stockpot. Add the salt and sugar and stir until dissolved. Put the birds in 
the liquid, breast side down. Weight with a plate to keep the birds fully submerged. Allow to 
sit in a cool place or refrigerator for 1 hour. Remove the birds from the brine, and rinse and 
dry with paper towels. If not using them right away, refrigerate. 
 


2. Preheat the oven to 400°F. Tie the legs loosely together with string, just so they do not splay. 
 


3. Pour the soy sauce into a 1-cup glass measuring cup, and add the oil. Put the garlic cloves 
through a garlic press and add to the soy and oil. Mince the ginger, put in garlic press, and 
squeeze its juice and any bits that may come through into the soy mixture. Whisk the mixture 
to blend as much as possible (the oil won’t blend completely, of course), and paint the birds 
all over with the mixture. Place the birds breast side down on a rack over a roasting pan. 
 


4. Roast the birds for 30 minutes, basting with the soy mixture after 10 and 20 minutes. Stir or 
whisk the sauce well each time to suspend the garlic and ginger fragments so that the basting 
brush picks some fragments up and deposits them on the skin. If the pan drippings begin to 
smoke, add ½ cup water to the pan. Turn the birds breast side up and continue to roast for 
another 30 to 40 minutes, basting every 10 minutes. Make sure to get some of the solids onto 
the skins, especially on the final basting. The birds will be tender, juicy, and mahogany 
brown all over. 
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SALT-SEARED BURGERS 
 


Makes 2 burgers 
 


Hamburgers cooked on a gas or charcoal grill lose a lot of juice by dripping into the fire. But 
when they are cooked in a skillet, the evaporating juices leave behind flavorful “brown bits,” or 
fond on the pan. That would be wonderful if the pan were to be deglazed with wine or another 
liquid to make a sauce. But when skillet-cooking plain, unsauced hamburgers, all those brown 
bits are lost. 


The solution: Cook the burgers on a thin layer of salt in the skillet. The salt draws out 
juices and quickly congeals them, forming a crust on the meat that keeps it from sticking to the 
pan and leaving its brown goodies behind. The resulting burger is crunchy on the outside, and 
deliciously salty. 
 
Ingredients: 
 


• ¾ to 1 pound ground beef chuck 
• ½ to ¾ teaspoon kosher salt 


 
1. Using your hands, pat and shape the meat gently into 2 fat ovals. Do not compress the meat 


more than is necessary to hold it together. 
 


2. Sprinkle kosher salt evenly onto the surface of an 8-inch cast-iron skillet. It should not quite 
cover the bottom in a single layer. Heat the salted skillet for 5 minutes on medium high. 
 


3. Place the burgers directly on the salt and cook without turning for 3 minutes on one side, then 
flip and cook for 3 minutes on the other side for rare or until done to your liking. 
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PERFECT CHICKEN OR TURKEY GRAVY EVERY TIME 
 


There are three important things to remember when making gravy: 
 


1. Combine and cook equal parts fat and all-purpose flour. 
2. Whisk in the right amount of broth to the consistency you like. 
3. Simmer gravy for a total of 7 minutes. 


 
The standard proportion for gravy is 1 part fat, 1 part flour, 8 or 12 parts liquid. For 


example: ½ cup fat drippings, ½ cup flour, 4 or 6 cups broth. Another: 4 tablespoons fat, 4 
tablespoons flour, 2 or 3 cups broth. Use the same proportions when making beef gravy. 


Here’s how to do it: The turkey or chicken has been removed from the oven and set to 
rest. Now look into the roasting pan. It should be a glorious mess of fat, brothy juices, and 
browned vegetables. The essence of gravyness comes from these drippings, along with the broth 
that you make from the giblets. 


Yes, you can make the gravy right in the roasting pan, but there is a downside. It’s hard 
to measure the amount of fat, and that alone can skew the proportions. It’s hard to straddle two 
burners on the stove with that gigantic roasting pan, and it makes for one big cleanup job after 
dinner. 


Better to make the gravy like this: Pour the contents of the roasting pan, both fat and 
juices, but leaving the roasted vegetables behind, into a large measuring cup. The fat and 
drippings will separate with the fat on top and be easier to measure. 
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BASIC TURKEY OR CHICKEN GRAVY 
 


Makes about 2 cups 
 
Ingredients: 
 


• Turkey or chicken 
• ½ cup each of chopped onion, celery, carrots 
• ¼ cup fat from the roasting pan 
• ¼ cup all-purpose flour 
• Pan juices 
• About 2 cups turkey or chicken broth 
• Salt and freshly ground pepper 


 
1. Prepare the turkey or chicken for roasting. Before placing it in the oven, add the chopped 


onion, celery, and carrots to the roasting pan. 
 


2. Roast the bird according to your recipe. 
 


3. Make the giblet broth while the bird roasts. 
 


4. When the bird is done, remove it to a platter to rest while you make the gravy. 
 


5. Pour off all the juices into a glass measuring cup. 
 


6. Measure ¼ cup fat and return it to the roasting pan. 
 


7. Measure and reserve the brown liquid drippings. (Discard the remaining fat or set it aside to 
make additional gravy for leftovers.) 
 


8. Scrape the bottom of the pan to loosen the vegetables and baked-on bits. 
 


9. Add the flour to the roasting pan. 
 


10. Blend the fat and flour with a wooden spoon, making a thick, smooth mixture. 
 


11. Over low heat, let the pan’s contents bubble and cook for 2 minutes. This eliminates the 
flavor of raw flour. 
 


12. Slowly whisk in the reserved brown drippings and enough broth to bring the gravy to the 
consistency you like, about 2 cups of liquid in all. 
 


13. Simmer for barely 5 minutes longer, until the gravy is thick and smooth. Season with salt and 
pepper. 
 


14. Strain into a gravy boat. 
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FISH IN A PACKAGE 
 


Serves 2 
 


Fish cooks so easily that it can even be steamed, a method that also prevents it from drying out. 
One classic method is en papillote, or wrapping the fish in parchment paper and heating the 
package in the oven. These days, we can use aluminum foil. 


Almost any fish fillet will work: black sea bass, coho salmon, grouper, red snapper, or 
perch. The fish cooks perfectly (and unwatched) every time. The juices of the steamed fish 
mingle with the flavors of the vegetables and seasonings. 
 
Ingredients: 
 


• 2 15-inch lengths of aluminum foil 
• 2 teaspoons olive oil 
• 2 fish fillets 
• Salt and pepper 
• 2 scallions, both white and green parts, cut in half crosswise 
• 2 sprigs of parsley 
• 2 small slices of onion 
• 8 ripe cherry tomatoes 
• 2 tablespoons dry white wine or lemon juice 
• 2 teaspoons capers, drained, optional 


 
1. Preheat the oven to 425°F. Rinse the fillets under cold water and dry on paper towels. Tear 


off two pieces of aluminum foil. Drizzle olive oil onto half of each piece of foil. 
 


2. Pick up one of the fillets by one end and slide it around in the olive oil to coat. Repeat with 
the other side. Repeat this procedure with the other fillet on its own piece of aluminum foil. 
Season each with salt and pepper. Drape with scallions and parsley and top with onion slices. 
Add the cherry tomatoes, wine, and capers, if desired. 
 


3. Fold each foil sheet over the fish and vegetables. Fold and crimp the edges to seal them and 
make tight packets. Place the packets on a cookie sheet with sides and bake for 10 to 12 
minutes. 
 


4. Remove from the oven. Place each foil packet in a wide soup or pasta dish, open by slitting 
the uncrimped side with a knife or scissors, and gently slide the contents, with its liquid, into 
the dish. 
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MUSSELS IN WHITE WINE 
 


Serves 2 
 


Mussels are nature’s fast-food gifts from the sea. They are beautiful to behold in their ebony 
shells, decorated with concentric growth lines. They cook almost instantly (they’re done when 
their shells pop open) and are very low in fat and high in protein. Their texture is meaty, and they 
taste of the sea, a little briny and slightly sweet. 


Farm-raised mussels (Mytilus edulus) from Maine are available in two-pound bags at 
many fish markets and better supermarkets. But if you can find them, the biggest, plumpest, 
juiciest, and most flavorful mussels we have ever eaten are the Mediterranean mussels (Mytilus 
galloprovincialis), raised in the state of Washington by Taylor Shellfish Farms. 


In either case, cultivated mussels are grit-free and barnacle-free, and need only a light 
brushing before cooking. Most of the dark, steel-wooly beards have been removed. A light tug 
removes any that may remain protruding between the shells. 


Use the same wine for cooking and drinking. 
 
Ingredients: 
 


• 2 pounds mussels, cleaned and debearded 
• 1 cup dry white wine, such as sauvignon blanc, sancerre, or muscadet 
• ¼ cup minced shallots 
• 2 cloves garlic, minced 
• ½ cup parsley, chopped 
• 2 tablespoons salted butter 


 
1. Rinse the mussels in tap water, pulling off any protruding beards by tugging away from the 


hinge. Discard any mussels whose shells are parted and don’t close up promptly when struck 
with another mussel. They are either dead or moribund, and will spoil very quickly. 
 


2. To a large, deep pot with a tight-fitting cover, such as a large stockpot, add the wine, shallots, 
garlic, and parsley. The pot must be large enough to accommodate the mussels after their 
shells open, plus some shaking room; allow at least twice their precooked volume. Bring the 
wine to a boil, then reduce the heat to low and simmer for about 3 minutes. Increase the heat 
to high. Add the mussels; cover tightly and cook, shaking the pan several times until the 
mussels open, 4 to 8 minutes, depending on the pot and mussel size. 
 


3. Remove the mussels from the liquid with a slotted spoon or skimmer and divide between 2 
large soup bowls. Quickly swirl the butter into the pan liquid to make a slightly emulsified 
sauce. 
 


4. Pour the broth over the mussels and serve immediately with crusty bread and the chilled 
white wine. 
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SAUTÉED SOFT-SHELL CRABS 
 


Some chefs like to show off by gussying up their crabs with batter, bread crumbs, cracker meal, 
flour dustings, or spices. None of that is necessary. In fact, they smother the delicate flavor of a 
really fresh crab. Save the seasonings for the table. All you need are fresh, live crabs, bubbling 
butter, and a little respect. Allow 2 large or 3 small crabs per serving. 


If the crabs haven’t been cleaned by your fishmonger, tear off and discard the abdominal 
apron, cut off and discard the eyes and mouth parts, which are on the long side between the two 
big claws, and lift up the pointed tips to find and remove the feathery gills. 


Heat a skillet over medium-high heat. 
Add a lump or two of unsalted butter and when it foams and sizzles, slide in the crabs. 


Don’t crowd the pan. 
Sauté until golden brown, about 2 minutes. Season with salt and pepper. Turn with tongs, 


season, and cook the other side for about 2 minutes longer, until nicely colored and crisp. Serve 
at once. 
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BOILED LIVE LOBSTER 
 


At the fish market, select one lively, tail-flipping, claw-raising lobster per person. (You pick up a 
lobster by grasping its back, behind the head.) If it droops when picked up, forget it and come 
back another day; it’s not fresh. 


Take the lobsters home in a container that allows lots of breathing space and keeps them 
cool. Even though they’re aquatic, they can live in the air for several hours if kept cool and 
moist. 


Select a covered, deep stockpot big enough to contain the lobsters completely immersed 
in water. (Use 3 quarts of water per 1½ to 2 pounds of lobster, taking into account that the pot 
should be filled no more than three-quarters full.) 


As the moment of truth draws near, add ⅓ cup kosher salt for each gallon of water (to 
create mock seawater) and bring it to a rolling boil. 


Pick up the lobsters one at a time and plunge them in head first. Cover, return to the boil, 
then reduce the heat and simmer. A 1¼-pound lobster will take about 11 minutes; 1 pound, about 
8 minutes; 2 pounds, about 15 minutes. Do not overcook, or the delicate meat will toughen. 


With tongs, remove the lobster from the water, being careful not to let it slip back into the 
water and splash. Place on a paper- or cloth-covered counter. 


Drain the excess water from the lobster by punching a small hole between the eyes with 
the tip of a small knife. Prop each lobster in a pot or in the sink with its head down so that the 
liquids drain from the carcass. This makes less of a mess when the lobster is opened. 


Whisk to the table and serve with melted butter and lemon wedges. 







29 


 


ROASTING THE GARDEN 
 


Makes about 4 servings 
 


Outdoor grilling is great for meats and fish, but grilling most vegetables can be a problem. Put 
them on the grate and they tend to fall through into the fire; put them on skewers and some parts 
will burn while others steam. 


Roasting vegetables in a hot oven is a lot easier. It results in nicely browned, tender 
vegetables with a flavor much like grilled, but sweeter. You can roast an assortment of brilliantly 
colored vegetables and serve them in the same dish in which they were roasted, a wide, shallow, 
ovenproof baking dish or casserole. Or you can roast them on a baking sheet and transfer them to 
a serving dish. The various vegetables will all cook in the same amount of time, because they are 
approximately the same size. 
 
Ingredients: 
 


• 2 large Vidalia or sweet onions, peeled and scored across the top 
• 1 whole red pepper, halved, cored, ribs and seeds removed 
• 1 whole yellow pepper, halve, cored, ribs and seeds removed 
• 1 whole medium green zucchini, stem removed 
• 1 whole medium yellow squash, stem removed 
• 4 ripe plum tomatoes, halved and seeded 
• 3 large whole carrots, peeled 
• 6 thick asparagus spears 
• 1 head of garlic, top sliced off 
• Extra-virgin olive oil 
• Coarse salt 
• Thyme sprigs and basil leaves for garnish 


 
1. Preheat the oven to 400°F. Wash all the vegetables and arrange attractively in a shallow, 


wide ovenproof dish that is pretty enough for the table. Or arrange them in a single layer on a 
baking sheet with sides. Drizzle all over with olive oil. 
 


2. Roast on a low shelf in the oven for about 50 minutes to an hour, until the edges of the 
vegetables are somewhat browned. Remove the baking dish or tray and allow the vegetables 
to cool. 
 


3. If you used a baking sheet, transfer the vegetables to a serving platter. To arrange for serving, 
cut the onions into quarters. Rub off the skins of the peppers with your fingers, and cut the 
flesh into large segments. Slice the zucchini, squash, tomatoes, and carrots into chunks or 
strips. Leave the asparagus and garlic head whole. Be sure to save all the accumulated juices 
and spoon them back over the vegetables. 
 


4. Drizzle the vegetables with extra-virgin olive oil and sprinkle with coarse salt. Garnish with 
the herbs. Serve at room temperature or warm, with toast made from a hearty bread. Butter 
the bread with the soft, roasted garlic cloves. 
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EASY EMPANADAS 
 


Makes 18 empanadas 
 


In Spanish, empanada means “breaded,” derived from pan, meaning bread. But that’s a bit 
misleading, because in Latin America today an empanada is a filled pastry—almost any kind of 
pastry made from flour or cornmeal and filled with almost anything imaginable, but usually with 
meats or seafoods of some kind. We might call them turnovers or individual meat pies, and they 
can be either baked or deep-fried. Every Latin American country has its own versions. They go 
together quickly if you organize your work area like an assembly line. 


In this variation, a traditional filling is wrapped in store-bought puff pastry instead of 
homemade pastry crust. This avoids the effort of making dough. But with puff pastry it’s 
particularly important to do the rolling on a “cool” surface such as marble. If marble is not 
available, roll it out as quickly as possible on a wooden board. 


You will find frozen puff pastry sheets in the freezer section of your supermarket. 
Ground turkey or chicken can be substituted for the beef. 
 
Ingredients: 
 


• One 17-ounce package frozen puff-pastry sheets 
• 1 tablespoon olive oil 
• ½ cup finely chopped onion 
• ½ cup finely chopped red bell pepper 
• 1 clove garlic, finely minced 
• 1 pound lean ground beef 
• 2 teaspoons all-purpose flour 
• 1 tablespoon chili powder 
• 1 teaspoon salt 
• ½ teaspoon hot pepper flakes 
• ½ teaspoon dried oregano 
• ½ teaspoon ground cumin 
• ¼ teaspoon ground cloves 
• Freshly ground pepper to taste 
• 3 tablespoons ketchup 
• 1 large egg yolk mixed with 1 tablespoon water 


 
1. Thaw the puff pastry for 8–12 hours in the refrigerator. 


 
2. Heat the oil in a large skillet over medium-high heat and cook the onion and pepper until 


soft, 5 minutes. Add the garlic and cook 1 minute longer. Add the ground meat and cook 
until it is browned and crumbles, about 5 minutes. Pour off the accumulated fat. Remove 
from the heat. 
 


3. In a small bowl, stir together the flour, spices, and seasonings. Add to the meat mixture and 
mix well. Add the ketchup and mix again. Check the seasonings. It should be spicy. 
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4. Transfer the mixture to a 10-by-15-inch cookie tray, and spread it out in a thin layer to cool. 
The empanadas are quickly made if you take an assembly line approach. Divide the filling 
into 18 small portions of 2 tablespoons each. Here is one way: Using a metal spatula, push 
the filling into 3 long rows, then divide each row into 6 sections so that the filling is now in 
18 small portions. Set aside until needed. 
 


5. Preheat the oven to 400°F. 
 


6. Remove one thawed puff pastry sheet from the refrigerator. Place it on a well-floured work 
surface. The sheet will be rather stiff. As soon as it is just warm enough to be unfolded 
without cracking, open it out flat. Dust both sides with a little flour. 
 


7. With a sharp knife, cut the pastry sheet into three long strips along the fold lines. Cut each 
strip into three 3-inch squares. Using a rolling pin, roll each square into a 5-by-5-inch square. 
Flour the squares lightly and stack them to one side. Repeat with the second sheet of pastry. 
You will have 18 squares. 
 


8. Make the empanadas: Place one square of pastry on the floured surface. Using a small, soft 
brush, paint a ½-inch strip of egg wash on the left and bottom edges of the square. Place one 
portion of the meat mixture onto the square slightly toward the brushed corner. Fold over the 
other half of the pastry to make a triangular turnover. Press the cut edges together. With the 
tines of a fork, pinch the edges together to seal. With a sharp knife, cut off the ragged edges, 
if necessary. Transfer the turnover to a baking sheet. Repeat until all of the pastry and filling 
are used. 
 


9. Lightly brush the empanadas with the remaining egg wash. With the tip of a small knife, 
poke two holes in the top of each so that steam can escape. Bake for 18 to 20 minutes until 
puffed and browned. Wrap individually and freeze. 
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MOCHA SOY PUDDING 
 


Makes 1 very large or 4 normal servings 
 


That vague, raspy noise you hear is the sound of hordes of health-conscious people wringing 
their hands, baffled about how they might add soy to their daily meals. Even though they’d like 
to, most people don’t have a clue about how to eat more soy. They’re not even sure what it is. 
Try this easy fix, an almost instant, no-cook pudding that partners soy in the form of tofu with 
the double caffeine whammy of chocolate and espresso. You can substitute Kahlúa for the coffee 
if you like. 
 
Ingredients: 
 


• 1 cup or 6 ounces semisweet chocolate chips 
• 1 (12-ounce) package firm tofu, drained 
• ¼ cup soy milk or whole milk 
• 2 tablespoons leftover strong coffee or espresso 
• 1 teaspoon vanilla 
• Pinch of salt 


 
1. Melt the chocolate in the top of a double boiler, heavy saucepan, or microwave-safe bowl in 


the microwave oven. 
 


2. To the container of a blender, add the tofu, milk, coffee, vanilla, and salt. Blend for 30 
seconds. 
 


3. With the motor running, add the melted chocolate and blend until smooth and creamy, about 
1 minute. Chill for 1 hour or until ready to serve. 
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FRESH MINT TISANE 
 


Do you have an old Chemex coffeepot or one of those postwar (and that would be World War II) 
upstairs-downstairs glass percolator coffeepots? Either one is perfect for making a mint tisane, 
often called mint tea, because the herb turns it a brilliant green and you will want to see it. The 
aroma is at once soothing and refreshing. 
 
Ingredients: 
 


• 1 to 2 handfuls of freshly picked mint 
• Boiling water 
• Sugar to taste 


 
1. Wash a handful or two of freshly picked mint and put it into a warm glass coffeepot. Add 


boiling water to slightly more than cover. Allow to steep for 5 minutes. 
 


2. Pour into tea glasses, sweeten to taste, and inhale deeply before sipping. 
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CHAMPAGNE JELLY 
 


Makes 6 servings 
 


Champagne can be eaten, not just drunk. The flavor and even some of the bubbles can be 
captured in this spectacular dessert. Created by California pastry chef Lindsey Shere, the 
sparkling and tender jelly literally melts in your mouth. Use an inexpensive Champagne or 
Prosecco, a sparkling Italian wine. Layer the jelly with berries or grapes for a parfait effect. (Eat 
your heart out, Jell-O.) 
 
Ingredients: 
 


• 3¼ teaspoons unflavored gelatin (1 envelope plus part of a second) 
• 1 cup cold water 
• ¾ cup plus 3 tablespoons sugar 
• 1 bottle dry Champagne (750 ml) 
• 1 pint raspberries 


 
1. Sprinkle the gelatin over the cold water in a medium saucepan and let soften, about 5 


minutes. 
 


2. Put the saucepan over low heat and stir with a spatula just until the gelatin has dissolved; do 
not overcook. 
 


3. Reserve 1 tablespoon sugar. Stir in the remaining sugar and remove from the heat. Stir until 
the sugar has thoroughly dissolved, then stir in the Champagne. Pour the gelatin into a 
shallow container, cover, and refrigerate until set, 8 or 10 hours. 
 


4. At serving time, toss the raspberries with the remaining 1 tablespoon of sugar. With a fork, 
jumble the gelatin into small chunks. 
 


5. Spoon a few tablespoons of Champagne Jelly into each of six parfait or stemmed glasses. 
Add a few berries and repeat layering until all of the jelly and berries are used, ending with 
berries. Refrigerate until ready to serve. 


 
 
 
 
 
 
 
 
 
 
 
Recipe for Champagne Jelly in The Best American Recipes 1999, Houghton Mifflin, 1999. Recipe copyright 1998 
by Lindsey Shere. Reprinted by permission of Lindsey Shere. 
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BOB’S BEST MARGARITA 
 


Makes 2 margaritas, each containing 16 grams of alcohol 
 


After three days of exhaustive research to test as many margaritas as possible in San Antonio, 
Texas, I returned home to concoct my own recipe incorporating what I thought were the best 
qualities. Many recipes specify top-shelf orange liqueurs such as Cointreau and Grand Marnier, 
but their orange-rind oils and brandy overpower the flavor of the tequila, which is what 
margaritas are really all about. I’ve found that an unassuming triple sec such as Hiram Walker 
works best. These margaritas go down easy because of their sweetness, but they contain 16 
grams of alcohol apiece and should be “nursed.” 


Salt on the rim of a margarita glass should be on the outside of the rim only, so it doesn’t 
fall into the drink. I coat the rims by dipping a finger in the lime juice and wetting only the outer 
surface of the rims with it. 
 
Ingredients: 
 


• 1 ounce freshly squeezed lime juice 
• Kosher salt 
• 3 ounces Jose Cuervo Especial tequila 
• 1 ounce Hiram Walker triple sec 
• Small ice cubes or cracked (not crushed) ice 


 
1. Dip a finger in the lime juice and use it to wet the outsides of the rims of 2 martini glasses. 


Roll the rims in salt, leaving a deposit on the outside edges. Place the glasses in the freezer 
until ready to mix the drinks. 
 


2. Using a one-ounce jigger or a shot glass marked in ounces, measure the liquid ingredients 
into a cocktail shaker. Add the ice and shake vigorously for 15 seconds. Strain into the 
chilled glasses. 
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MICROWAVED BREAD CRUMBS 
 


Makes about 1 generous cup 
 


Certain specialized microwave accessories have thin coatings of metal that get quite hot in the 
microwave oven and will brown foods that are in contact with it. Usually, microwaves won’t 
brown food because their energy is absorbed mostly in the interior of the food and doesn’t get 
the surface hot enough for browning reactions to take place. 


So don’t expect to be able to make croutons or toast in the microwave oven. But it will 
make quick work of toasting fresh bread crumbs if they are mixed with oil. The oil absorbs 
microwaves, becomes hot, and “fries” the bread. 


When the last few slices of rustic bread are too stale to eat but are too good to throw 
away, make these bread crumbs in the microwave oven. Use as a topping for pasta or vegetables. 
 
Ingredients: 
 


• 2 to 3 thick slices rustic bread, crusts removed 
• About 2 teaspoons olive oil 
• Pinch of coarse salt 


 
1. Break the bread into pieces and place in the food processor. Slowly add the olive oil through 


the feed tube while processing to the desired size. Add a pinch of salt and whirl to mix. 
 


2. Spread the crumbs in a thin layer on a microwave-safe plate. Microwave, uncovered, on 
HIGH for 1 minute. Stir the crumbs and microwave for 1 minute more, or until toasted. If the 
crumbs are large and somewhat moist, microwave an additional 30 seconds. Watch carefully, 
because the smaller the crumbs are, the more likely they are to overtoast. 
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JADE GREEN SUMMER SOUP 
 


Makes 6 to 8 servings 
 


Move over, vichyssoise and gazpacho. Jade Green Summer Soup is just as cool and refreshing. 
Soups don’t have to be simmered for hours. This one takes about 15 minutes, thanks to 


microwave magic. It might have been created by a farmer’s wife with an eye to using the 
midsummer bounty of her kitchen garden. 


This soup is prettiest when ladled into a white or brightly colored bowl and garnished 
with chopped, fresh herbs. It’s so low in calories, why not add more? Try a swirl of extra-virgin 
olive oil or a wee dollop of sour cream to round out the flavors. 
 
Ingredients: 
 


• 5 cups chicken broth 
• 2 cups chopped raw green beans 
• 2 cups chopped raw romaine 
• 2 cups chopped raw zucchini 
• 2 cups raw peas or 1 box frozen peas 
• 1 cup chopped celery 
• ½ cup chopped scallions, both white and green parts 
• ¼ cup chopped parsley 
• Salt and freshly ground black pepper 
• Chopped fresh herbs 
• Olive oil or sour cream, optional 


 
1. Add the chicken broth, beans, romaine, zucchini, peas, celery, scallions, and parsley to a 


large glass bowl. Cover with a paper plate and microwave on HIGH for 15 minutes, or until 
the vegetables are tender. 
 


2. The mixture will be very hot. Remove carefully from the oven, let it cool somewhat, and then 
whirl it carefully in the blender, adding about 1 cup at a time, until smooth. Season 
generously with salt and pepper, because when the soup is served cold, its flavor will be 
blunted. Transfer the pureed soup into several small refrigerator containers and let cool 
before putting in the refrigerator, to prevent overheating the other contents. Chill thoroughly 
before serving in chilled bowls. 
 


3. Garnish each serving with the chopped fresh herbs. Add a drizzle of olive oil or a dollop of 
sour cream if you like.  
 
Note: To cook the soup on top of the stove, combine the broth and vegetables in a large 
saucepan and simmer, partially covered, for 15 to 20 minutes. Continue with step 2, above. 
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LEMON CURD 
 


Makes about 1 cup 
 


We can only assume that our lime-juicing technique works just as well on lemons, since we 
haven’t received any word from Jack on lemon bargains. It’s well worth the modest effort of 
squeezing them to make this delicious spread for toast or biscuits. It also makes a great tart or 
cake filling and is wonderful in a jelly roll. It will keep for months in the refrigerator. 
 
Ingredients: 
 


• 5 large egg yolks 
• ½ cup sugar 
• ⅓ cup lemon juice 
• Zest of two lemons 
• Pinch of salt 
• ¼ cup (½ stick) unsalted butter 


 
1. In a heavy saucepan or the top of a double boiler, combine the egg yolks with the sugar and 


stir over low heat. Add the lemon juice, zest, and salt. 
 


2. Stir, adding pieces of butter little by little. Cook until thick, 3 to 4 minutes, stirring 
constantly. 
 


3. Pour into a clean jar, and place a round of waxed paper on the surface to prevent a skin from 
forming. Store in the refrigerator. 
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AUTUMN MUSHROOM PIE 
 


Serves 6 as luncheon or side dish 
 


Brush ’em, rinse ’em, or wash ’em. Who cares? This woodsy mushroom pie will wow all comers. 
Use a combination of richly flavored mushrooms such as cremini, porcini, chanterelle, 


and portobello. To keep the cost down, you can use half white button mushrooms, although the 
flavor won’t be as ’shroomy. Make the filling up to a day ahead. 
 
Ingredients: 
 


• Pastry for a 9-inch double-crust pie 
• 2½ cups finely chopped onions (3 to 4 medium onions) 
• 4 tablespoons unsalted butter 
• 8 cups coarsely chopped mushrooms, assorted, cleaned (about 3 pounds) 
• 1 teaspoon dried thyme leaves 
• ¼ cup dry Marsala wine 
• Salt 
• Freshly ground black pepper 
• 1 tablespoon all-purpose flour 
• 1 egg yolk mixed with 1½ teaspoons water 
• Sprigs of fresh thyme for garnish, optional 


 
1. To make the filling, sauté the onions in butter in a 12-inch skillet over medium heat. Cook 


the onions until soft and golden, but not brown, about 10 minutes. Add the mushrooms and 
dried thyme. The mushrooms will reduce in volume and release their juices. 
 


2. Add the Marsala and continue cooking until the liquid reduces by half. Season generously 
with salt and pepper to taste. Sprinkle the flour over the mixture and stir for a minute or so 
until the juices thicken slightly. Remove from the heat. Cool this filling before making the 
pie. 
 


3. Preheat the oven to 400°F. Fit the dough for the bottom crust into a 9-inch pie pan. Add the 
mushrooms, smoothing them evenly. Dampen the edge of the dough with water. Top with the 
remaining dough, pressing the edges to seal. Trim and flute the edges. 
 


4. Place the egg yolk and water in a small dish and whisk together with a fork. Gently brush this 
egg wash over the top crust with your fingertips or a soft pastry brush. Bake the pie for 35 
minutes, or until the crust is golden. Serve warm or at room temperature. Garnish the 
servings with sprigs of thyme if desired. 
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BLACK RASPBERRY COFFEE CAKE 
 


Makes 8 to 10 servings 
 


Here’s a recipe in SI or metric units, just to show you what it will be like in the year 3000. The 
American equivalents are in parentheses, so if you wish you can ignore the metrics. 


You will find tables of metric equivalents in various cookbooks, but they are often 
inconsistent. For one thing, the numbers are all rounded off, and everyone seems to round them 
off differently, depending on how finicky they choose to be. The equivalents given in this recipe 
are from actual weighings, rounded off only to the nearest whole number of grams or milliliters. 
But if you round them off a bit more (for example, 300 instead of 296), the cake won’t explode. 
We haven’t converted amounts of less than half a teaspoon because the numbers of grams would 
be inconveniently small. Guess. Or use your fractional teaspoon measures when the metric police 
aren’t looking. 


This rich dessert lies somewhere between a confection and a pastry. Cut into wedges to 
serve warm with coffee. Or measure out all the ingredients the night before and bake in the 
morning for a special brunch. Black or red raspberries, blueberries, or blackberries can take turns 
in the starring role. It freezes well, but don’t plan on leftovers. 
 
Ingredients: 
 
 For the crumb topping: 


• 108 grams (½ cup) firmly packed light brown sugar 
• 18 grams (2 tablespoons) all-purpose flour 
• 14 grams (1 tablespoon) unsalted butter, chilled 
• 14 grams (½ ounce) semisweet chocolate, finely chopped 


 
For the cake: 


• 135 grams (1 cup) all-purpose flour 
• 160 grams (¾ cup) sugar 
• 2 grams (½ teaspoon) baking powder 
• ¼ teaspoon (¼ teaspoon) baking soda 
• ¼ teaspoon (¼ teaspoon) salt 
• 1 large egg 
• 79 milliliters (⅓ cup) buttermilk 
• 5 milliliters (½ teaspoon) vanilla extract 
• 76 grams (⅓ cup) unsalted butter, melted and cooled 
• 175 grams (1¼ cups) fresh black (or red) raspberries 


 
1. In a small bowl, mix the brown sugar with the flour and add the butter, cutting it in with a 


pastry blender or two knives until the mixture is mealy. Add the chocolate and mix well. Set 
aside until ready to use. 
 


2. Preheat the oven to 190° Celsius (375°F) and spray a 20-centimeter (8-inch) springform pan 
with nonstick baking spray. In a medium bowl, sift together the flour, sugar, baking powder, 
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baking soda, and salt. In another bowl, whisk together the egg, buttermilk, vanilla, and 
melted butter. 
 


3. Pour the liquid mixture into the flour mixture all at once. Stir until just smooth. Spread the 
batter evenly in the prepared pan. Scatter the berries evenly over the top. Distribute the 
crumb topping evenly over the berries. 
 


4. Bake until richly browned, 40 to 45 minutes. Serve warm. 






