

[image: image]







Lead Editor: Amy Deputato


Associate Editor: Jennifer Calvert


Design Manager: Véronique Bos


Production Supervisor: Jessica Jaensch


Assistant Production Manager: Tracy Vogtman


Book Project Specialist: Karen Julian


Vice President, Chief Content Officer: June Kikuchi


Vice President, Kennel Club Books: Andrew DePrisco


I-5 Press: Jennifer Calvert, Amy Deputato, Lindsay Hanks, Karen Julian, Jarelle S. Stein





The contents and subject matter within this book were created and published to provide accurate and reliable information to the reader. While every reasonable precaution has been taken in preparation of this book, neither the publisher nor the author shall be liable for any adverse effects arising from the use or application of the subject matter contained herein. The recipes and suggestions provided within this cookbook are to be used at the reader’s discretion and risk and only after consultation with a veterinarian.





Text copyright© 2011 Kathryn Levy Feldman


Photographs copyright© 2011 Sabina Louise Pierce


I-5 Press™
A Division of I-5 Publishing, LLC™


3 Burroughs, Irvine, CA 92618


All rights reserved. No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without the prior written permission of I-5 Press™, except for the inclusion of brief quotations in an acknowledged review.


Library of Congress Cataloging-in-Publication Data


Feldman, Kathryn Levy.


 The culinary canine : great chefs cook for their dogs and so can you! / written by Kathryn Levy Feldman ; photographs by Sabina Louise Pierce.


p. cm.


ISBN 978-1-935484-56-1


eISBN 978-1-937049-24-9


1. Dogs--Food--Recipes. I. Title.


 SF427.4.F45 2011


 636.7’085--dc22


2011012346


Printed and bound in China


17 16 15 14 13 12 11  1 2 3 4 5 6 7 8 9 10




Dedication


[image: image]


To the two- and four-legged members of my family, with love and thanks for always being there.


—KLF
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To my “mini-me,” Maddie, who inspired this book with her good taste!


—SLP
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Preface


At a glance, a cookbook for dogs may seem like another example of our growing propensity to share everything human with our beloved canines. In a nation in which approximately 46 million households own dogs and spend over $45 billion taking care of them, the lines of demarcation between what is meant for Fred and what is fine for Fido are increasingly blurred. According to Bob Vetere, president of the American Pet Products Association, because of our growing tendency to humanize our pets, the disparity in the quality of our lives and theirs is rapidly disappearing. From clothing to chemotherapy, from birthday parties to kidney transplants, nothing seems to be too good, or too expensive, for our “best friends.”


Nowhere is this more apparent than in the aisles of your local pet-supply store, where “all natural,” “organic,” and even “human-grade” are on the labels that grace the packages of foods made of everything from beef to lamb to duck to soy to sweet potatoes. However, after the national pet-food recall of 2007 (the largest pet-food recall in history, according to the Veterinary Information Network), in which melamine-laced pet food was linked to the deaths and illnesses of thousands of cats and dogs, many pet owners began to cook their own dog food.


Our intention is not to weigh in on the pros and cons of this practice or to become enmeshed in the discussion of what is and what is not considered to be “nutritionally balanced.” However, we couldn’t help noticing that the concept of taking control of our food—knowing where it comes from, how it is cultivated, and how it is prepared—has become important for all members of the family. Perhaps it was after watching an episode of Top Chef, or maybe it was after reading another list of “Top Ten Places to Get Thin Crust Pizza,” but the question of what professional chefs feed their dogs began to simmer in our minds. We truly had no idea what we would find, but we were curious enough to begin asking.


It turns out that the concept of recording what people feed their dogs is far from a modern obsession. As far back as the sixteenth century, English poet George Turberville was writing “recipes” for his working hounds, providing instructions for combining certain ingredients in specific proportions to cure canine conditions. His cure for “common mange,” found in The Noble Art of Venerie or Hunting (1575), calls for two handfuls of wild herbs, including sorrel leaves, to be boiled in lye and vinegar, strained, mixed with “grey soap,” and rubbed all over the dogs for four or five days.


By 1782, Peter Beckford had recorded, in the second edition of his book Peter Beckford’s Thoughts on Hunting, a recipe for dog food that included oatmeal mixed with horsemeat. “Oatmeal, I believe, makes the best meat for hounds; barley is certainly the cheapest… If mixed, an equal quantity of each, it will then do very well, but barley alone will not,” he wrote. In 1893, Joseph Franklin Perry, writing under the pseudonym Ashmont, devoted the first five substantial chapters of his tome, Kennel Secrets: How to Breed, Exhibit and Manage Dogs, to the dietary needs of dogs from birth to old age. In fact, his general recommendations sound remarkably contemporary: “The dog can safely be regarded as capable of digesting and assimilating vegetables as well as animal foods, and considering his race, generally the conclusion must be reached that whatever may have been the food of his ancestors, a varied and mixed diet now best suits his requirements.”


Today’s chefs use many of the same ingredients that Beckford and Ashmont employed, including the aforementioned oatmeal, vegetables, and various forms of meat. Some of the recipes, including those of Geraldine Gilliland, Marc Penvenne, and Karyn Calabrese, are the actual recipes that they use to feed their dogs on a daily basis. Others, such as those of Amaryll Schwertner, Eli Zabar, and Matthew Levin, are meant to be combined with high-quality dry dog food. The majority of the recipes, however, are meant to be “special-occasion” meals—a sort of canine equivalent of what you might enjoy if you frequented one of the establishments in which these talented chefs cook for their customers.


What all of the recipes have in common is that each one has been prepared with great love. So, as modern as this book seems, what it truly demonstrates is our unabashed, perennial affection for the dogs who share our lives. Bon appétit!
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Introduction



by Patty Khuly, VMD, MBA


 


I’ve always said it. Despite my choice of professions, I’m decidedly a foodie first. While it’s hard to say which came first, my lifelong interest in both the culinary arts and animal science were never too far apart. Indeed, they’re now so intertwined that it makes me wonder how I didn’t catch the connection sooner.


Sure, keeping a flock of healthy, hilarious hens might’ve been more than enough to prove that veterinary medicine and foodism go hand in hand. But when you add in a couple of goats and all the milk and cheese that portends, is it not obvious that my professional know-how craves exploitation by the foodie within? Or is it vice versa?


Yes, it only stands to reason, with all of this animal protein in abundance and foodist drive in evidence, that I might want to cook for my dogs. And you would be right. Like you probably do, I find that cooking for my nonhuman family is a rewarding, creative undertaking with which I can get obsessed at times.


And why not? Food preparation is more than an occasional rainy Sunday afternoon endeavor. For people like us, it’s a lifestyle choice.


In this age of frenetic foods and prepackaged convenience, where kitchen appliances seem cynically designed to last no more than three Thanksgivings, and dump-and-stir cooking shows can be mindlessly consumed via the video device of your choosing, is it any wonder that some of us want to reprise our ancestors’ more intimate ways with food?


And given that our pets—dogs in particular—seem to have played their domesticated companion-animal chess game to Darwin’s delight, does it not stand to reason that their pet-in-the-bed role should extend to our homes’ hearths?


Braised lamb and glazed pastry? It’s not just for humans anymore. It’s for anyone you’re willing to consider family. Increasingly, that designation includes dogs. Makes sense to me. But then (as you doubtless are aware if you’re reading this), I’m smitten.


At the time of this writing, my dogged life includes Vincent, Slumdog, Pinky, and Gaston. Supporting this foursome in the lifestyle to which they’ve become accustomed means a seven-day-a-week cooking habit—which, lucky for them, I happen to possess.


Yet even if your household doesn’t teem with spoiled, hungry mouths and your culinary repertoire barely surpasses the demands of the lowly boiled egg, let me now attempt to convince you: cooking for dogs is for you!


Here’s my five-point pitch, which I’ll deliver in my combined capacity as veterinarian and embarrassingly indefatigable foodie:


1. “People” food? There is no such thing! Food is for our dogs, too. As co-recipients of the classification “omnivore,” they deserve to share in the bounty that graces our human tables.


2. Variety is what it’s all about. More recipes, more ingredients, more better.


3. One bag for life? Can that possibly be best? Though commercial dog foods are “proven” to be 100-percent nutrient-balanced, such findings reflect only the current state of our animal science, such as it is. After all, if science on human nutrition remains in dispute despite extensive research, how can we expect veterinary medicine’s relatively minuscule body of evidence to have attained loftier goals? These dishes (and the book in general), as I see it, are part of a more enlightened canine lifestyle that dispenses with the “one-bag-for-life” dogma we’ve been trained to believe.


4. Many pets require specialized diets that may require home cooking. While there are commercial foods available for most health problems, veterinary nutritionists can help you devise supplementary meals or entire diets themselves to complement your pets’ treatment regimen. (See the American Academy of Veterinary Nutrition’s website [www.aavn.org] for more information on individualized nutrition consultations.)


5. Not a big cook? Sensitive about your skills? Cooking for your pets is the best way I can think of to become engaged in the kitchen. You may never achieve culinary nirvana or Chef-Perrier-style perfection (I wish), but you will likely be swayed by the sweet mysteries of the stove top into more time at the hearth on behalf of your family.


As for the recipes that follow, I can promise you that I’ve read through every one to ensure basic canine edibility (and, in my best estimation, palatability). And while, thus far, my kitchen hasn’t taken them all on, those that have made it onto my stove or into my oven and fridge have proved not only doable, but—at least from my dogs’ point of view—foolproof.


Though none of the recipes can claim to offer a 100 percent nutritionally balanced diet, neither am I a stickler for a 100 percent home-cooked regimen. Who doesn’t dine out or order in for convenience sometimes? And as for my personal pets? With my busy lifestyle, it only makes sense to serve them a rotating regimen of the kind of high-quality commercial fare now available nationwide. (Choose wisely!)


My recipe preferences? Can I help it if I’m especially attracted to the recipes I’d happily feed myself? After all, when both humans and animals can share in the benefits of a deliberate, slowly prepared, lovingly home-cooked meal, there’s something almost magical that happens after the soothing labors.


Even if the enjoyment of the task doesn’t exactly overwhelm you, I can promise you that the health benefits of freshness, ingredient safety, and variety alone are worth the effort. Still, for me, this knowledge is only a teensy bit more satisfying than these meals themselves. The recipes here…they’re just that good.


Enjoy!


Note: Warnings about the adverse gastrointestinal effects of a varied canine diet are typically overblown. Concessions for making significant dietary changes are easily achieved. Veterinary advice on this subject is available through your pet’s own healthcare provider.




Patty Khuly, VMD, MBA is in private veterinary practice in Miami, Florida. According to PetMD, her daily blog, FullyVetted (at www.petmd.com/blogs/fullyvetted), is the most popular veterinary-authored blog in the world, based on the number of hits received every month relative to others in the same category. She also writes for USA Today, the Miami Herald, the Bark, and Veterinary Practice News, and she wrote the foreword for the best-selling book Homer’s Odyssey by Gwen Cooper. Homer, the cat, was Dr. Khuly’s patient.
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Cosme Aguilar


and Henry


Executive Chef/Part Owner
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New York, New York
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Ten years ago, Manhattan native and real estate investor Winston Kulok wandered into an antiques shop in Hudson, New York. What caught his eye were the youngest items in the store—a few absolutely arresting Maltese puppies. “They were all fabulous, but one was clearly a champion,” the affable restaurateur recounts. When he learned that the puppies were indeed for sale, Winston realized that he didn’t have any cash to pay for his chosen champ. “I told the woman to hold him for me,” he says. Winston drove back to the city, retrieved some money, and turned around to claim the puppy. “When she gave him to me, the owner cried and warned me that he might get carsick,” he recalls. Henry (named after Henry Hudson) did no such thing. He sat on Winston’s lap the entire way home and firmly wedged himself into Winston’s heart.


It was no surprise, then, that when Winston and his wife, Carole Bergman, decided to go into the restaurant business in 2001, they chose the winsome Henry as their muse. Their first venture was a small café named Café Henri in Greenwich Village, and they joined forces with executive chef Cosme Aguilar. Cosme moved to New York in 1998 from Chiapas, Mexico, where his culinary training took place under the watchful eyes of his mother, who was known as one of the town’s best cooks. In fact, Cosme, his brother, and his sister all were her apprentices, especially when she prepared elaborate meals for special neighborhood celebrations. The free-roaming dogs in town were also fed well by Cosme and his animal-loving family.


Once in New York, Cosme fell in love with French cooking, influenced no doubt by his jobs at Le Solex, Orsay, and Les Deux Gamins, all well-known and highly regarded French restaurants. It was during his eight-year tenure at Les Deux Gamins as both chef and general manager, however, that Cosme began to make his mark as one of New York’s most creative chefs. It was also there that he met and eventually partnered with Winston.


Always inspired by Henry, their first venture was Café Henri in the West Village, followed by its sister location in Long Island City, and now Bar Henry, also in the Village. If Café Henri represents Henry’s French alter ego, then Bar Henry, opened in 2009—with its rich copper ceiling and bar top, antique brass lighting, black-and-white marble tile floor, and stunning 1890s bar—is his “old New York” incarnation. The menu, according to Cosme, is “American bistro” with his own unique twist, including a subtle French influence.
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As for Henry, well, he is loved by everyone—especially by Cosme, who regards him as much more than the team mascot and good-luck charm. “How could you not love Henry?” Cosme wonders. Henry’s personality, energy, and inquisitive, knowing gaze (as well as the unconditional love he showers on everyone) make him one of the most valuable team members! “It feels good to see his photo over the bar as I walk into work every day,” says Cosme, who admits to sneaking samples to Henry. “Henry knows where to come for treats as well as a good belly rub. We’ve known each other for a long time.”


“All of the people involved in our restaurants are family,” Winston elaborates. “It comes from a feeling that Henry personifies.”
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Henry’s Organic Chicken
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Chef Cosme says, “With the chicken, Henry enjoys raw, organic diced carrots and raw, organic sugar snap peas. Sliced organic watermelon makes a lovely dessert.” He uses all organic ingredients in this recipe, which makes one serving for a dog Henry’s size.


INGREDIENTS


1 carrot


1 parsnip


1 celery stalk


4 cups chicken broth


6-ounce chicken breast


DIRECTIONS


Place the vegetables in a pot with the 4 cups of chicken broth. Bring to a boil and add the vegetables. Let simmer for 20 minutes.


Add the chicken and cook for 8 minutes.


Remove the chicken, cool, and slice into bite-sized pieces.


Serve with a little broth.
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Karyn Calabrese
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