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A portion of the proceeds from the sale of this book is being donated to the Women’s Commission for Refugee Women and Children.
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Introduction



“I’m always surprised when I hear about a chef who didn’t grow up with great food,” Jasper White writes in the introduction to his chapter. That simple statement is given weight by the marvelous, diverse, and extremely personal collection of recipes contributed to this book by America’s top chefs, cookbook authors, and television personalities.


The source of these recipes, as we made clear to contributors, was theirs to decide, as long as that source was a woman (or women) whose cooking and personality had inspired them. Barbara Kafka writes—candidly and beautifully as always—about her mother’s utter inability to boil water. (I knew Barbara’s mother. She didn’t cook, nor could she be bothered to learn.) But had Barbara’s mother learned her way around a kitchen, Rachel’s Perfect Chocolate Dessert would never have made it into Barbara’s repertoire, nor would it appear in this and no other book.


Along with the recipes, you’ll find stories of extraordinary women, such as Jacques Pépin’s mother, who pedaled a bicycle through France’s warravaged countryside to barter with farmers to put food on the table, and women who did the most ordinary things to keep a family nourished, happy, and together.


I have worked in the food and restaurant business for thirty years and have seen the generosity and kindness exhibited by this community as they battled hunger, helped the homeless, and volunteered to teach less fortunate members of the community. But even I was stunned by the response when I asked for contributions to this book. Give a bunch of chefs a worthy cause, and there they are—tying on an apron, firing up a burner, ready to go. As Sara Moulton, one of the first people I contacted for this project, put it, “What can I do?”


What Sara and the other contributors did, in addition to sharing their treasured recipes, childhood memories, and stories, was reach out to women and children in some of the most troubled parts of the world. The Women’s Commission for Refugee Women and Children, the cause that brought this remarkable collection of talented chefs together, cares for these people, offering them education, empowerment, and a voice in their own future. Every copy sold contributes money that will benefit this extraordinary organization.


It is most appropriate that we asked our contributors to share with us recipes and stories from women who have inspired them. These recipes represent more than food; they embody tradition, a link with the past and family and community. To these chefs a kitchen is more than a room with a stove; it is the center of the home and a haven, as Michael Lomonaco points out in the introduction to his chapter. Sadly, tradition, security, and ties to family and home are all destroyed when women and children are displaced. These recipes and reminiscences will help women and children who have lost that security and continuity—hopefully only for a short while—to regain them.


One look at the roster of contributors, and it’s no surprise that the recipes in this book are wonderful. What may come as a surprise is the variety, the absolute individuality of the choices that make this collection such a joy. Delicately seasoned shrimp grilled and served over Swiss chard flavored with fermented black beans may not have been your childhood comfort food, but it was Martin Yan’s. And after I tried Martin’s recipes, they became mine. Whatever the ingredients, whatever the seasonings, these recipes convey the warmth and comfort of a freshly baked after-school cookie.


Most of the recipes gathered here have never been published before. I may be wrong, but Rozanne Gold has probably been waiting a long time for a chance to get her mother’s recipe “Tunk-a-lee” into print. I am glad she did. “Tunk-a-lee”—softly scrambled eggs with slowly cooked tomato and onion piled high on lightly toasted wheat bread—was my breakfast for a week straight after I first tried it.


Some recipes in this collection may be found elsewhere in one version or another. Lidia Bastianich sent a recipe for gnocchi, a version of which has appeared in all her books. Should that surprise anyone? For many chefs the foods of their childhood are inexorably linked with the way they cook and think about food as professionals. I hope that however many books Lidia writes, each contains a recipe for gnocchi just so people who haven’t experienced them before will discover the miracle of fluffy dumplings that have their origins in two of the most decidedly unfluffy ingredients around: flour and potatoes. Take an hour to make Lidia’s gnocchi. Better yet, take the time to make them with your children or grandchildren, as Lidia does.


I learned a lot in the six months I worked on this book. I had never used a pressure cooker before trying Rose Levy Beranbaum’s grandmother’s lamb stew with prunes. I’d never eaten (let alone made) Pound Pudding until I tried Jamie Oliver’s version of this classic steamed pudding.


And I remembered much, too. Talking to Nick Malgieri about his Italian-American grandmother brought back memories of my own. Even stories that took place in other parts of the world and with unfamiliar foods resonated for me. Mollie Katzen’s grandmother working the dough, nudging it, as Mollie puts it, reminded me of my grandmother covering her bed with a clean tablecloth and covering that with freshly filled ravioli. The ingredients, the dishes, and the locations may be different from household to household, but the joy, the generosity, and the warmth behind all these recipes is constant.


I have known some of the people who so willingly contributed recipes to this collection for twenty-five years. Others I met through phone calls and emails exchanged while working on this project. I counted on a lot of good meals as I worked my way through these recipes, and that was, in fact, the case. The genuine concern and warmth I experienced working with the contributors to this book were, so to speak, the icing on an already beautiful cake.





List of Recipes



APPETIZERS / SMALL PLATES


Chorizo a la Sidra “Chita y Marga” (Spanish Chorizo Cooked in Cider from Asturias; José Andrés)


Endivias con Braña, Naranjas, y Almendras al Gusto de Pilar (Endives with Oranges, Almonds, and Goat Cheese, Pilar Style; José Andrés)


Fried Ricotta Cheese (Mary Ann Esposito)


Frozen Cheese Soufflé (Linda Perlman)


Liptauer (Nigella Lawson)


Pork and Ginger Pot Stickers (Ming Tsai)


Romanian Eggplant Dip (Barbara Kafka)


Smithfield Ham Hush Puppies with Fresh Corn (Chris Schlesinger)


Vegetarian Stuffed Grape Leaves (Laura Furmanski)


SOUPS / SALADS


Babe’s Potato Salad (Chris Styler)


Cold Beet Borscht (Barbara Kafka)


Country-Style Lentil Soup (Cenzina Petrecca)


Gazpacho Andaluz Como lo Hace Mi Mujer (Traditional Gazpacho as My Wife “Tichi” Makes It; José Andrés)


Mom’s Healthful but Delicious Coleslaw (Rose Levy Beranbaum)


Mushroom-Barley Soup (Mollie Katzen)


Poor Man’s Rich Borscht (Tina Klein)


Riso e Patate (Rice and Potato Soup; Lidia Bastianich)


Simple Cabbage Soup (Martin Yan)


Tuesday Night Meatball Soup (Chris Styler)


Vinagreta de Ajo Tostado (Roasted Garlic Vinaigrette; José Andrés)


POULTRY


Arroz con Pollo (Chicken with Rice; Nora Seoane)


Baked Chicken Thighs with Port and Fresh Mushroom Sauce (Jim Perdue)


Chicken Tarragon (Sara Moulton)


Ginger Brew–Glazed Roaster (Jim Perdue)


Harvest Turkey (Jim Perdue)


Madeline’s Fried Chicken (Jim Perdue)


Pollastrella alla Campagnola con Cipolle, Patatine Rosse, ed Olive (Country-Style Chicken with Onions, Potatoes, and Olives; Lidia Bastianich)


Pollo Guisado di Tia Amelia Aunt Amelia’s Chicken in Spiced Tomato Sauce; Daisy Martinez


Roast Chicken (Joan Nathan)


Swedish Roast Chicken with Spiced Apple Rice (Marcus Samuelsson)


Sweet ’n’ Smoky Chicken (Jim Perdue)


MEAT


Beef Brisket (Susan Feniger)


Buey con Cabrales Como le Gusta a Mi Madre (Beef with Cabrales “Mama Marisa”; José Andrés)


Burgers Deluxe (Cindy Abbott)


Grandma Sarah’s Lamb and Prune Stew (Pressure Cooker Method) (Rose Levy Beranbaum)


Grilled Ham Steaks with Grilled Pineapple and Pineapple Glaze (Steven Raichlen)


Italian Sausages with Lentils (Nigella Lawson)


Marinated Rib Eye Steaks (Susan Feniger)


Marion Gold’s Pot Roast (Rozanne Gold)


Mom’s Fresh Ham Sunday Dinner (Jasper White)


Mom’s Meatball Stroganoff (Sara Moulton)


My Mother’s Franks and Sauerkraut (Joan Nathan)


My Mother’s “Pittsburgh Rare” Steak (Steven Raichlen)


Porterhouse and Potatoes alla Mamma (Rocco DiSpirito)


Rabbit Cacciatore (Todd English)


Smoked Veal Breast (Steven Raichlen)


Sunday at Cricketers: Roast Beef, Best Spuds, and Huge Yorkies (Jamie Oliver)


SEAFOOD


Brandade de Morue de Nîmes (Salt Cod in the Style of Nîmes; Jeremiah Tower)


Chinese Fire Pot (Ming Tsai)


Codfish à la Highlife (Jeremiah Tower)


Coquilles St.-Jacques (Anthony Bourdain)


Fried Smelts (Mary Sue Milliken)


Fried Virginia Spots (Sylvia Woods)


Grilled Cantonese Shrimp (Martin Yan)


Insalata di Cozze e Zucchini (Salad of Mussels and Zucchini; Pino Luongo)


My Home-style Salt Cod (Jeremiah Tower)


Salmon Cakes (Delores Fenton)


Salt-Seared Swordfish with Garlic and Mint (Arthur Schwartz)


Shrimp with Thyme Butter (Jasper White)


Tonno Agrodolce (Tuna Marinated Sicilian Style; Michael Lomonaco)


PASTA, RICE, GNOCCHI, AND POLENTA


Arriminati (Pasta with Saffron-Cauliflower Sauce; Michael Lomonaco)


Baked Macaroni (Anthony Bourdain)


Fettuccine di Biete Rosse al Sugo D’Agnello (Beet Fettuccine with Lamb Sauce; Pino Luongo)


Gnocchi (Lidia Bastianich)


Grits (Sylvia Woods)


Hungarian Cabbage and Noodles (Rozanne Gold)


Lasagne di Pane e Cavolfiore (Lasagne of Bread and Cauliflower; Pino Luongo)


Parisienne Gnocchi (Jacques Pépin)


Pasta e Piselli (Pasta and Peas; Nick Malgieri)


Pasta for Breath Only a Mother Could Love (Spaghettini with Oil and Garlic; Rocco DiSpirito)


Polenta Gratin with Mushroom Bolognese (Tom Colicchio)


Spaghetti with Tomatoes, Basil, and Green Peppercorns (Arthur Schwartz)


Spiced Apple Rice (Marcus Samuelsson)


Swiss Chard Cannelloni with Chanterelle Sauce (Tom Colicchio)


VEGETABLE, POTATO, AND OTHER SIDE DISHES


Beet Salad (Tom Colicchio)


Broccoli Rabe in Aglio e Olio (Broccoli Rabe with Garlic and Oil; Nick Malgieri)


Cagoots, Potatoes, and Sun-dried Tomatoes (Mary Ann Esposito)


Frances Raichlen’s Cranberry-Kumquat Relish (Steven Raichlen)


Grandma Wetzler’s Baked Beans (Chris Schlesinger)


Grandma Wetzler’s Sweet-and-Sour Wilted Chicory (Chris Schlesinger)


Mama’s Zucchini (Todd English)


Napa Slaw (Ming Tsai)


Peperoni a Giambotella (Bell Peppers in Tomato Sauce; Nick Malgieri)


Potato Lace (Jacques Pépin)


Spicy Black Bean Swiss Chard (Martin Yan)


Stuffed Mushrooms (Sara Moulton)


Tomato and Okra Gumbo (Sylvia Woods)


Tsimmes (Mollie Katzen)


BREADS AND SANDWICHES


Biscuits (Sylvia Woods)


Cucumber Sandwiches (Joanne Hamlin)


Hamburger Buns (Mary Sue Milliken)


Hoisin Pork Tenderloin Sandwiches (Ming Tsai)


Sfincione (Onion and Anchovy Pizza; Michael Lomonaco)


Spoon Bread with Smithfield Ham and Cheddar Cheese (Chris Schlesinger)


EGGS


Gratin of Eggs (Jacques Pépin)


Matzo Brei (Mollie Katzen)


Potato and Green Pepper Frittata (Rocco DiSpirito)


Spinach and Sun-dried Tomato Strata (Chris Styler)


“Tunk-a-lee” (Soft Scrambled Eggs with Tomato, Pepper, and Onion; Rozanne Gold)


Uova in Purgatorio (Eggs in Purgatory [Poached in Tomato Sauce]; Todd English)


MISCELLANEOUS


Crepes (Tom Colicchio)


Dill Pickles (Susan Feniger)


Homemade Tartar Sauce (Mary Sue Milliken)


Mayonnaise (Mary Sue Milliken)


Pantry Pickles (Susan Feniger)


Pizza Rustica (Michael Lomonaco)


DESSERTS AND SWEETS


Aunt Eva’s Cookies (Joan Nathan)


Coffee and Walnut Layer Cake (Nigella Lawson)


Cream Puffs (Chris Styler)


Crème Renversée (Anthony Bourdain)


Custard (Nigella Lawson)


Ginger Citrus Cookies (Marcus Samuelsson)


Gooey Chocolate Cake (Todd English)


Lemon–Sour Cream Pound Cake (Art Smith)


Mama’s Whiskey Cake (Mary Ann Esposito)


Mema’s Mandelbrot (Lil Pachter)


My Family’s Passover Walnut Cake (Arthur Schwartz)


My Grandmother’s Ginger-Jam Bread and Butter Pudding (Nigella Lawson)


My Grandmother’s Pecan Pie (Jasper White)


Noodle Kugel (Mollie Katzen)


Palacinke (Sweet Crepes with Various Fillings; Lidia Bastianich)


Palascintas with Apricot Jam (Crepes; Rozanne Gold)


Pear and Cranberry Cobbler (Art Smith)


Pecan Bars (Dode Weiss)


The Perfect Chocolate Dessert (Barbara Kafka)


Pie Shell (Mary Sue Milliken)


Poppy Seed Cake (Diane Cohan)


Poppy Seed Cake with Lemon Glaze (Susan Feniger)


Pound Pudding (Jamie Oliver)


Rhubarb Daisy Cake (Jamie Oliver)


Rhubarb Pie (Mary Sue Milliken)


Rock Candy (Rose Levy Beranbaum)


The Smith Family’s Twelve-Layer Cake (Art Smith)









Lidia Matticchio Bastianich






Lidia Matticchio Bastianich was born in Pola on the Istrian Peninsula that juts into the Adriatic Sea. She emigrated to the United States with the help of Catholic Charities in 1958.


“The First Lady of Italian Cuisine” is best known for her two public television series, Lidia’s Italian American Kitchen and Lidia’s Italian Table, each of which was accompanied by a cookbook of the same name. She was one of five television chefs featured on An American Feast, a cooking special hosted by Julia Child that aired nationally in December 2000.


Lidia opened her first restaurant in Queens, New York, in 1971. She made the move to Manhattan to open the acclaimed Felidia restaurant in 1981. With her son, Joseph, Lidia runs the very popular Manhattan theater district eatery Becco. Their first venture outside of New York City was Lidia’s Kansas City (with managing partner David Wagner, a native of Kansas City). Lidia’s Pittsburgh followed soon after, with plans for more restaurant openings in the works.


Lidia’s expertise extends beyond the realms of television and restaurants. She developed her own line of pasta sauces, Lidia’s Flavors of Italy. She teamed up with her daughter, Tanya, to start Esperienze Italiane, which specializes in high-end trips to Italy. Lidia’s website, www.lidiasitaly.com, was launched in 1998 and is now visited by about forty thousand people monthly. She lives in Douglaston, New York, and is the proud grandmother of five.
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Family is everything to me, and my mother, Erminia, is the matriarch of four generations of our family. And, of course, when those generations get together, there is always plenty of food. Dishes such as chicken with potatoes, breaded cutlets, and meatballs were on the menu when I was young and are still favorites for lunches and Sunday dinners.
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Lidia Matticchio Bastianich and her mother, Erminia.


When I started in the restaurant business, my mother was very supportive even though she wanted me to be more academic. It was tough starting out in my own restaurant and raising two kids, but my mother was always there for me. She took care of the kids while I spent long hours trying to get the restaurant going. Sometimes she would bring them in to Buonavia, our first restaurant, and do some prep work for me while she watched them. Even up until a couple of years ago she came into Felidia to take reservations in the mornings and then work the coat room during lunch.


My mother still helps me out. Sometimes when things are busy at the restaurants, I’ll come home to find that she has prepared all the ingredients for a big pot of vegetable or lentil soup. All I have to do is pull out my soup pot and get cooking. I love making the food that my mother really enjoys, like those big pots of soup that perk away on the stove. Or my version of linguine with clam sauce or lobster brodetto—a cut-up lobster simmered in a spicy, vinegar-seasoned tomato sauce. I make manicotti for her, too. It isn’t a part of our traditional cooking, but she loves anything with fresh ricotta in it.


To me, food is a way to pass traditions and togetherness from generation to generation. It makes me very happy to see my grandchildren lined up and waiting for the warm crepes to come from the pan, just as I did when I was a child.


 




Gnocchi POTATO DUMPLINGS




Everything goes in circles. When I was a little girl, I loved making these feather-light gnocchi with my mother. Now my grandchildren can’t wait to get their hands in the dough and make their own. Gnocchi freeze well, but they don’t keep for long once you make them. So freeze any gnocchi you don’t plan to eat right away.





MAKES ABOUT 10 SERVINGS




6 large Idaho or russet potatoes (about 4 pounds), scrubbed but unpeeled


2 tablespoons plus 1 teaspoon salt


Freshly ground white pepper


2 large eggs, beaten


4 cups unbleached flour, or as needed


Grated Parmigiano-Reggiano cheese for serving











1. Boil the potatoes in plenty of water until easily pierced with a skewer, about 40 minutes. Drain them and, when cool enough to handle, peel them. While still quite warm, rice the potatoes onto a cool, smooth surface, preferably marble. Spread them out (with a fork to prevent them from clumping) to expose as much surface as possible to the air. (When the potatoes are spread out, more steam will escape, and you’ll need less flour to make the gnocchi, which will keep the gnocchi light.)


2. Bring 6 quarts of water to a boil in a large, heavy pot. Toss in 2 tablespoons of salt.


3. Gather the cooled potatoes into a mound and form a well in the center. Stir the remaining 1 teaspoon of salt and a dash of the pepper into the beaten eggs and pour the mixture into the well. Work the potatoes and eggs together with both hands, gradually adding enough flour, about 3 cups, to make a firm but moist dough. Scrape up the dough from the work surface with a knife as often as necessary while working in the flour. Mixing the dough should take no longer than 10 minutes. The longer the dough is worked, the more flour it will require, and the heavier it will become.


4. Dust the dough, your hands, and the work surface lightly with flour and cut the dough into 6 equal parts. Continue to dust the dough, your hands, and the surface when the dough starts to feel sticky.


5. Roll each piece of dough with the palms of both hands into a rope ½ inch thick. Cut the ropes crosswise into ½-inch pieces. Indent each piece with a thumb or use the tines of a fork to produce a ribbed effect. (This facilitates adhesion of the sauce.)


6. Drop the gnocchi into boiling water, a few at a time, stirring gently and continuously with a wooden spoon, and cook for 2–3 minutes, until they rise to the surface. Remove the gnocchi with a slotted spoon or skimmer, transfer to a warm platter, and add a little sauce of choice. Boil the remaining pieces in batches until all are done. Sauce as desired, add pepper and cheese to taste, and serve immediately.






Variations: A few ways to serve gnocchi




•  Scoop the gnocchi into a large serving bowl and drizzle some olive oil over them. Toss them with pesto and pass grated Parmigiano-Reggiano cheese at the table.


•  Toss the gnocchi with your favorite tomato sauce enriched with chopped olives, some roughly torn fresh basil leaves, and chopped fresh Italian parsley.


•  Melt butter over low heat so that it doesn’t separate. Warm a generous amount of fresh sage leaves in the butter. Toss the sage butter with the cooked gnocchi and pass grated cheese separately.







MOM’S TIP


Boil the potatoes just until tender but not until the skins split. If they do, the potatoes will soak up water, and your gnocchi will be heavy.














 





Palacinke SWEET CREPES





When I was young, these crepes were sometimes a snack, but very often, spread with marmalade and served with milk, they were dinner. Now when my grandkids come over, I have some batter ready. Palacinke are a good fall-back position if one of the kids isn’t crazy about what’s on the menu.





MAKES ABOUT 10 SERVINGS




2 large eggs


2 cups milk


½ cup club soda


¼ cup sugar


¼ teaspoon salt


1 tablespoon dark rum


1 teaspoon vanilla extract


2 cups all-purpose flour


3 tablespoons olive oil


Grated zest of 1 lemon


Grated zest of 1 orange


Vegetable oil for frying











1. Whisk the eggs in a medium mixing bowl until blended. Stir in the milk, club soda, sugar, salt, rum, and vanilla until the sugar has dissolved. Gradually sift in the flour, stirring constantly to make a batter the consistency of melted ice cream. Stir in the olive oil and lemon and orange zests.


2. Heat 1 tablespoon of vegetable oil in a 6- to 7-inch crepe pan or nonstick skillet over medium-high heat. Tilt the pan to coat the bottom with oil, then pour off the excess. Pour about 2 tablespoons of batter into the pan and tilt and swirl it to distribute the batter as thinly and evenly as possible. Return the pan to the heat, lower the flame to medium, and cook the crepe until lightly browned, 30 to 40 seconds. Flip it carefully with a spatula and cook the second side until brown spots appear. Remove from the pan to a warmed platter and repeat the process with the remaining batter.




The finished crepes are best served warm in any of the following ways:




• Sprinkled with granulated or confectioners’ sugar


• Spread with marmalade and then folded into quarters


• Topped with a spoonful of whipped cream and some fresh berries or orange segments


• Spread with 1 tablespoon of Nutella or melted bittersweet chocolate and then folded into quarters and topped with whipped cream. Drizzle a little warm melted chocolate over the whipped cream if you like.





MOM’S TIP

The secret to making thin, even crepes is to flex your wrist quickly, covering the bottom ofthe pan with batter as quickly as possible.













 





Pollastrella alla Campagnola con Cipolle, Patatine Rosse, ed Olive





COUNTRY-STYLE SPRING CHICKEN WITH ONIONS, POTATOES, AND OLIVES







This is one of the dishes we always ask my mother to make for us. I think her version of this dish is the best I’ve ever had. Maybe it’s the motherly love that goes into it, but it takes me right to the comfort zone every time I eat it.





MAKES 6 SERVINGS




4 pounds spring chicken parts (see Note)


¼ cup extra virgin olive oil


Salt


Freshly ground black pepper


1½ pounds small (about 1½ inches) red potatoes, halved


3 small yellow onions (about 6 ounces), cut into quarters


2 sprigs fresh rosemary


1 whole peperoncino (dried hot red pepper), broken in half, or ½ teaspoon crushed hot red pepper


20 pitted Kalamata olives


2 tablespoons chopped Italian parsley leaves











1. Toss the chicken pieces together with the oil in a large bowl. Season with salt and pepper, and toss again. Heat 2 large (at least 12 inches) nonstick or well-seasoned cast-iron pans over medium heat. Add the chicken pieces, skin side down, and cover the skillets. Cook the chicken, turning it once, until light brown on both sides, 5 to 7 minutes.


2. Move the chicken pieces to one side of each skillet. Add the potato halves, cut side down, to the clear side of the skillet and cook over medium heat for 15 minutes, turning them and the chicken pieces often, until evenly browned. (At this point both the chicken and the potatoes should be crisp and brown.) Adjust the heat to medium-low and divide the onions, rosemary, peperoncino, and olives between the skillets and cook, covered, until the onions have softened and the flavors have blended, about 15 minutes. Stir the contents of the skillets gently several times as they cook.


3. Drain the oil from the pans, sprinkle everything with the chopped parsley, and serve.




NOTE: Spring chickens, sometimes called poussins, are available in specialty grocery stores. Cut each chicken into four pieces: two breast/wing and two leg pieces.











 





Riso e Patate RICE AND POTATO SOUP



MAKES 6 SERVINGS




3 tablespoons olive oil


2 baking potatoes, peeled and cut into ½-inch dice


2 carrots, peeled and shredded


2 celery stalks, halved crosswise


2 teaspoons tomato paste


10 cups hot homemade chicken stock or reduced-sodium canned chicken broth


2 bay leaves


Salt


Freshly ground pepper


1 cup long-grain rice


Grated Parmigiano-Reggiano cheese











1. Heat the oil in a deep, heavy pot or large saucepan. Add the potatoes and cook, turning occasionally, until browned, about 5 minutes. Add the carrots and celery, and cook for 2 to 3 minutes over medium heat, stirring with a wooden spoon. The potatoes may stick slightly to the bottom of the pan as they cook. No harm done. In fact, they’ll take on added flavor. Just don’t let them burn.


2. Add the tomato paste, stock, bay leaves, and salt and pepper to taste. Bring to a boil, then adjust the heat so the liquid is simmering. Cover the pot and simmer for 40 minutes over medium-low heat. The soup can be prepared to this point and refrigerated up to 3 days. Bring to a simmer before serving.


3. Add the rice and cook until tender, about 12 minutes. Remove and discard the celery and bay leaves, adjust the seasoning, and serve sprinkled with grated cheese.




















Sara Moulton






After Graduating from the University of Michigan in 1975, Sara Moulton pursued her passion for cooking by attending the Culinary Institute of America in Hyde Park, New York. Sara has since worked in restaurants in Boston and New York, most notably as a chef-tournant at Manhattan’s La Tulipe.


Accepting a job in the test kitchen at Gourmet magazine in 1984 led four years later to a position as the magazine’s executive chef, which she holds to this day. Sara’s television experience began when she worked with the team in the “back kitchen” for public television’s Julia Child and More Company in 1979 and continued with a stint as executive chef at ABC-TV’s Good Morning America. She is currently GMA’s food correspondent. Sara’s Cooking Live show on Food Network ran for six years and some twelve hundred shows, until March 31, 2002. Her new show, Sara’s Secrets, began the next day. Sara’s first cookbook, Sara Moulton Cooks at Home, was published in 2002.


Sara cofounded the New York Women’s Culinary Alliance, an organization devoted to creating opportunities for women in the culinary field. She lives in New York City with her husband, Bill, and their two children, Ruth and Sam.
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As long as I can remember, I’ve been surrounded by good food. My dad’s mom, Ruth, was a great New England cook. We spent all summer every summer in a house we rented across from hers in northeastern Massachusetts. Granny made Johnnycakes, bread from scratch, and something she called raspberry vinegar. It wasn’t really vinegar but raspberries fermented with sugar for a few days, and it was delicious. All the kids loved to hang out with Granny, making bread and cookies. When my parents and aunt and uncle bought an old farmhouse down the road from Granny’s, I was introduced to my aunt’s great cooking. I remember she made the most amazing pies. It didn’t matter what fruit was in season, her pies were always the best.


Even with all this good food, I ate only hot dogs as a kid. Around the seventh grade all that changed. I think it had to do with the fact that we started eating together as a family every night. My mother made salads with Belgian endive—that was really something back in the late fifties. We had fresh fennel, creamed spinach with béchamel sauce, shad roe, and really great fresh ingredients just about every night. We never had bottled dressing; it was always freshly made vinaigrette. (I still think my mother makes the best vinaigrette.)


[image: image]


Sara Moulton and her mom, Elizabeth, c. 1982.


My mom was a very big influence on my choice of career. She and I ate together and dined out a lot when I was growing up. When I was in junior high, she bought The New York Times Cook Book by Craig Claiborne, and she and I cooked our way through it. (That was our “veal and sauce” phase.) After she finally made it to Europe—it had been her lifelong dream—our cooking got even better. Every time she came home from Greece, Italy, or wherever, she’d practically race into the kitchen to get going.


I went to the University of Michigan thinking at the time I would be a lawyer, a doctor, or a biological medical illustrator. Or maybe I’d teach. Through it all, though, I always had cooking jobs. I worked in the kitchen of a local bar and cooked for two of the university professors and their kids. But it was my mom who pushed me into cooking as a career. She wrote to Craig Claiborne and Julia Child to ask their advice. It was Craig who suggested I go to the CIA.
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Sara Moulton with her big sister, Anne, and her mom, Elizabeth.


I still think of my mother every time I make a veal scaloppine dish or Greek food, such as moussaka. Some of her recipes, like Mom’s Brushed Eggplant, were in my first cookbook, Sara Moulton Cooks at Home. And I make things for my kids that she used to make for us, like meatball stroganoff and blueberry pudding. Now we take our kids up to Massachusetts for the last two weeks in August. My uncle, the gardener of the family, passed away, but my aunt carries on the tradition. We make dinner based on what’s in the garden. There’s a group of about twenty cousins and family when we all get together. We’re all obsessed with food. It’s all about exercising so we can have another big meal.


 





Mom’s Meatball Stroganoff





This was one of my favorite dishes as a kid, a less expensive version of the classic dish created and named for Count Stroganov in late-nineteenth-century Russia. Very popular in America during the sixties and seventies, the original recipe for beef stroganoff called for thin slices of pricey beef fillet. Although my mom used meatballs instead, it seemed luxurious to me. Eventually my mom (and my aunt Jean and my grandmother) stopped making it, maybe because it finally seemed too old-fashioned. By the time I wanted to demonstrate it on my show, beef stroganoff was so antique that none of my relatives could come up with a recipe—and all I remembered of it were bouillon cubes, tomato paste, and cultivated mushrooms.




When I recreated the recipe, I lost the bouillon cubes (too chemical tasting to me now) and the tomato paste but kept the cultivated mushrooms—although you would get a more elegant dish if you used such flavorful mushrooms as shiitakes or chanterelles. The ground beef of choice is chuck because it has the most flavor (and the most fat, too, alas). If you want to make a lighter version of this dish, you can substitute ground sirloin or ground round and low-fat sour cream.





MAKES 4 TO 6 SERVINGS




1 pound ground chuck meat


1 medium onion, finely chopped


2 cloves garlic, minced


Kosher salt


Freshly ground black pepper


½ cup fresh bread crumbs


2 large egg yolks


2 tablespoons extra virgin olive oil


½ pound cultivated white mushrooms, thinly sliced


½ cup dry sherry


2 cups chicken stock, preferably homemade


2 tablespoons unsalted butter, softened


2 tablespoons all-purpose flour


2 tablespoons chopped fresh dill


½ cup sour cream











1. Combine the chuck, half of the chopped onion, the garlic, 1 teaspoon of salt, 1 teaspoon of pepper, the bread crumbs, egg yolks, and ½ cup of water in a large bowl. Mix well and form meatballs that measure about 1 inch in diameter.


2. Heat the oil in a large nonstick skillet over medium-high heat. Add the meatballs and cook, shaking and turning, until well browned, about 5 minutes. Don’t crowd the pan; work in batches if necessary. Transfer to paper towels to drain.


3. Pour off any excess fat from the skillet, leaving 3 tablespoons in the pan, and add the remaining onion. Cook, stirring often, until softened, about 5 minutes. Add the mushrooms and cook, stirring, until the liquid they give off has evaporated, 7 to 10 minutes. Pour in the sherry, raise the heat to high, and boil until almost all the liquid has evaporated. Pour in the stock and bring to a boil.


4. Mix the butter with the flour in a small bowl until it forms a smooth paste. Pinch off pea-size pieces and add little by little to the boiling sauce, whisking constantly for 3 minutes. Add the meatballs, stir in the dill and sour cream, season with salt and pepper, and cook over low heat until the meatballs are just heated through. Serve hot.













 





Stuffed Mushrooms





This is my version of my mother’s stuffed mushrooms, which I’ve updated by adding pancetta—an Italian cured-pork product similar to unsmoked bacon—and freshly grated Parmigiano-Reggiano cheese. I did not put a cup measurement on the cheese. Depending on whether you use a traditional cheese grater or one of those new microplanes that make the cheese very light and fluffy, the measurements can be completely different.


My mom serves these mushrooms with the meal, not before it, which I think is a cool idea.





MAKES 4 SERVINGS




8 large mushrooms (about 2 inches in diameter), cleaned


1 tablespoon extra virgin olive oil, plus extra for coating the mushroom caps


Salt and freshly ground pepper


2 ounces pancetta, diced


1 large shallot, minced (about ¼ cup)


1 teaspoon fresh thyme leaves


¼ cup red wine


2 tablespoons fresh bread crumbs


1 walnut-size piece of Parmigiano-Reggiano or Parmesan cheese, freshly grated











1. Preheat the oven to 425° F. Remove the stems from the mushrooms and finely chop them. Coat the caps with oil and season with salt and pepper. Arrange the mushrooms, gill side down, in a shallow baking pan and bake until a knife easily pierces the mushrooms, about 25 minutes. Take the baking pan out of the oven and turn the mushrooms over.


2. Cook the pancetta in the oil in a large skillet over moderately low heat until crisp, about 6 to 8 minutes. Transfer with a slotted spoon to a plate lined with paper towels. Add the shallot to the skillet and cook, stirring occasionally, until tender, about 3 minutes. Add the chopped mushroom stems and cook over medium heat until all the liquid the mushrooms give off has evaporated, about 5 minutes. Add the thyme and wine, and cook until almost dry. Remove from the heat and stir in the bread crumbs, cheese, and salt and pepper to taste.


3. Divide the stuffing among the mushroom caps and top each with some of the pancetta. Return to the oven and bake for 10 minutes, or until heated through.













 





Chicken Tarragon





Chicken tarragon is something my mom used to make using a recipe from The New York Times Cook Book. She probably would have used vermouth because that is what “Julia” used on TV.





MAKES 4 SERVINGS




2 tablespoons vegetable oil


1 tablespoon unsalted butter


Flour, preferably Wondra


Salt and freshly ground pepper


4 boneless, skinless chicken breast halves (about 1¾ pounds total)


1 large shallot, minced (about ¼ cup)


½ cup dry vermouth or white wine


1 cup chicken broth


½ cup heavy cream


2 teaspoons finely chopped fresh tarragon











1. Heat the oil and butter in a large skillet over medium heat. Season the flour with salt and pepper. Coat the chicken with the flour, shaking off the excess. Add the coated chicken to the pan and cook until lightly browned, about 3 minutes per side.


2. Transfer the chicken with tongs to a platter. Add the shallot to the pan and cook, stirring, for 1 minute. Pour in the vermouth and simmer until almost dry. Add the chicken broth, return the chicken to the pan, and bring the liquid to a boil. Cover and simmer gently until the chicken is just cooked through, about 10 minutes.


3. Remove the chicken with tongs and return to the platter. Pour the heavy cream into the skillet, add the tarragon, and simmer until thickened, about 5 minutes. Season with salt and pepper to taste. Return the chicken to the skillet just long enough to heat through. Serve each breast topped with some of the sauce.





MOM’S TIP

Cooking the chicken over gentle heat just until it is cooked through will prevent it from becoming tough.




















Barbara Kafka






Barbara Kafka’s most recent book, Soup: A Way of Life, has been on the best-seller list of the Los Angeles Times. Roasting: A Simple Art won the IACP/Julia Child Cookbook Award and was a Book-of-the-Month Club main selection, as was her preceding book, Party Food.


Barbara wrote on a regular basis for The New York Times and has written a monthly column, “The Opinionated Palate,” for Gourmet and other columns for Family Circle and Vogue.


Other books include The New York Times best-seller Microwave Gourmet and Microwave Gourmet Healthstyle Cookbook. Both were Book-of-the-Month Club main selections and sold out in paperback in America and England. Both were winners of the Tastemaker Award, presented by the International Association of Culinary Professionals.


In the past, Barbara was active as a consultant to restaurants and industry, and as a product designer. For many years she taught with James Beard as well as around the country on her own. The winner of many awards, Barbara has served on the boards of culinary organizations and educational boards. She is currently at work on a new book, Vegetable Love.





[image: image]


As far as anyone can remember, my mother’s side of the family consists of non- or bad cooks. My mother was a conscientious objector to women’s work. In any case, it was no exaggeration to say, “She couldn’t boil water.” When this arduous task was once assayed as she strove to make herself a cup of tea, she scalded herself quite badly.


Her mother was merely a bad cook. She understood hospitality and would share with all and sundry. She didn’t understand food. There was only one dish that I remember her making that was eagerly anticipated by the family: Romanian eggplant dip. I loved it and would sneakily poke a finger into the refrigerated bowl for a mouthful. Clearly, it was my first dip. It is extremely easy and good. I used it in my book Party Food.


I never tasted my paternal grandmother’s food. By the time I came along, she was too old for cooking. By all accounts she was a better cook than my other grandmother. For my father’s sake, I strove to recreate some of the recipes that he remembered fondly. I made many versions of borscht. The cold borscht in Soup: A Way of Life is very traditional. Be sure to have plenty of the add-ins available. With lots of them this can be a whole meal on a hot summer’s evening when served with a salad and good bread, preferably rye.


In a way, the nearest thing I had to a mother’s cooking was that of Rachel Wellman, who cooked for us until just before I went off to college. She was a truly gifted cook and baker. When my uncle Abe, who stayed a bachelor until World War II, stayed over after a night on the town, she always left him a chocolate cake. He would eat half of the whole thing, washed down with a bottle of milk. Perhaps the most sensational cake she made was the one with liquid ganache poured over very cold whipped cream. How she managed it in the refrigerator we had then—with its tiny freezer compartment that could house only two diminutive ice trays—I will never know.


Today I cook and am the only “mom” in the house.


 




Romanian Eggplant Dip




This simplest of eggplant dips, also known as baba ghanouj, is very good and easily multiplied.




MAKES ABOUT 3 CUPS




1 medium eggplant (about 1 pound)


¼ cup olive oil


2 tablespoons fresh lemon juice


1 to 2 medium cloves garlic, or to taste, smashed, peeled, and minced


2 teaspoons kosher salt


  Freshly ground black pepper to taste


¼ cup loosely packed chopped fresh Italian parsley leaves (optional)











1. Place the oven rack in the center position. Preheat the oven to 400° F. Roast the eggplant on a heavy, ungreased baking sheet (not an air-cushioned cookie sheet) until it bursts and the center becomes very tender. This will take about 1½ hours. Smaller—not baby—eggplants will take less time. It is done when the skin is dark and the eggplant looks a bit like a deflated balloon.


2. Remove from the oven. Using 2 forks, immediately tear the eggplant open and scrape out the pulp onto the hot baking sheet. Let it sizzle and brown. This will help some of the liquid evaporate. Discard the dry skin.


3. Transfer the pulp to a bowl and continue to pull it apart with the 2 forks until it is very finely shredded. Beat in the remaining ingredients. Store, covered, in the refrigerator at least overnight to let the flavors develop. Prepare up to 1 week ahead.




[Adapted from Party Food; William Morrow, 1992.]











 




Cold Beet Borscht




This may be one of the world’s most glamorous-looking soups. It turns a brilliant magenta when the cream is added to the cooked beets and beet liquid. I like to serve it in a large white bowl surrounded by smaller bowls that contain the toppings. I ladle out the soup and invite the eaters to serve themselves the toppings.


I frequently double or treble the recipe and keep it in the refrigerator. A large bowl of soup plus bread and a salad is an ideal summer lunch.





MAKES 6 FIRST-COURSE SERVINGS (OR MORE, DEPENDING ON THE AMOUNT OF TOPPINGS USED)




1 pound beets, scrubbed well and all but 1 inch of stems removed


2 teaspoons distilled white vinegar, or to taste


4 teaspoons fresh lemon juice


¾ teaspoon citric acid powder (see Note)


1½ cup plus 1 tablespoon sugar


1½ teaspoons kosher salt


½ cup sour cream


[image: image] cup heavy cream


TOPPINGS


Chopped onion


Chopped cucumber


Chopped dill


Lemon wedges


Sour cream


Heavy cream


Grated beets


Cold, boiled, very small potatoes


Chopped hard-boiled egg











1. Bring the beets and 5 cups of water to a boil in a small saucepan. Lower the heat and simmer until the beets are tender when pierced with the tip of a knife, about 45 minutes.


2. Drain the beets in a damp cloth–lined sieve and reserve the cooking liquid. Run the beets under cold water to cool, then peel. In a food processor, grate the beets using the grating disc (this can also be done on a box grater).


3. Return half of the grated beets to the cooking liquid. Reserve the rest as a topping or for another use. Season the soup with the vinegar, lemon juice, citric acid, sugar, and salt. Chill.


4. Before serving, whisk in the sour cream and heavy cream. Pass small bowls of the suggested toppings.




NOTE: Citric acid used to be readily available in crystals in pharmacies, and in some it still is, or you can find citric acid in powder form where home-canning supplies are sold.


[Adapted from Soup: A Way of Life; Artisan, 1998.]











 




The Perfect Chocolate Dessert


MAKES 8 TO 10 SERVINGS




18 ounces good-quality semisweet chocolate, coarsely grated


¼ pound (1 stick) unsalted butter


6 large eggs, separated


1 cup plus 5 teaspoons sugar


1 teaspoon vanilla extract


1½ teaspoons unflavored gelatin


3 cups heavy cream














1. Place the rack in the lower third of the oven. Preheat the oven to 375° F. Butter and flour an 8-inch springform pan.


2. Using a double boiler, put water in the bottom pan but make sure the water does not touch the bottom of the upper pan. Bring the water to a simmer and turn off the heat. Check the temperature of the water with a thermometer. It should not be hotter than 140° F.


3. While the water is heating, put 10 ounces of the semi-sweet chocolate in a food processor and process until all the pieces are the size of lentils.


4. When the water has reached the right temperature, put the chocolate in the upper pan set over the steaming water. Stir with a wooden spoon. When the chocolate has almost melted, add the butter and continue stirring. When both the butter and the chocolate have melted, keep them warm by replacing the water in the bottom of the pan with warm tap water or leaving the water if it’s still warm enough.


5. Put the egg yolks in the bowl of an electric mixer. Begin beating and gradually beat in ¾ cup of sugar. Beat until the mixture is pale yellow and quite thick. Add the chocolate mixture and beat until completely combined and smooth. Beat in the vanilla until blended.


6. In another bowl, beat the egg whites until they form soft peaks. Gradually add ¼ cup of sugar. Continue to beat just until the whites form soft peaks; be careful not to overbeat them. Stir some of the whites into the chocolate mixture to lighten it. Fold in the rest. Pour the batter into the prepared pan and smooth the top.


7. Bake for 15 minutes, then lower the temperature to 300° F and bake for another 15 minutes. Lower the temperature to 250° F and bake for another 30 minutes. Turn off the oven and leave the oven door ajar. Let the cake cool in the oven for another 30 minutes. Remove the cake to a cooling rack and cover the top with a damp cloth. Let stand 5 minutes. Remove the towel and let the cake cool on the rack. Remove the sides of the pan. The cake will have a crust that cracked and collapsed as the temperature in the oven was lowered. Remove that crust gently. Set the cake aside and let it cool completely.


8. In the meantime, prepare the stabilized whipped cream: Place the gelatin in a pot with ¼ cup of cold water. Set aside for a few minutes until the gelatin is absorbed. Place the pot over simmering water and stir until the gelatin is dissolved. Let cool but do not let the gelatin harden. In a separate bowl, whip 2 cups of the heavy cream until about doubled in bulk, or until it forms soft peaks. Gradually beat in the 5 teaspoons of sugar and the gelatin. Beat until the cream is stiff. Refrigerate for 10 minutes.


9. When the cake has cooled completely, cut it in half horizontally to make 2 equal layers. Place the bottom layer on a plate and spread it with ½ inch of the whipped cream. Place the other layer on top and cover the entire cake, top and sides, with ½ inch of the whipped cream. Make the surface as smooth as possible.


10. Place the cake in the freezer long enough for the whipped cream to harden but not for the cake to freeze.


11. In the meantime, prepare the chocolate glaze. Heat the remaining cup of heavy cream in a small saucepan over medium-low heat just until bubbles begin to form around the edges (about 140° F). Coarsely grate the remaining 8 ounces of semisweet chocolate. Pour the hot cream over the chocolate in a mixing bowl. Whisk until the chocolate is completely melted and the mixture is thickened. Let stand at room temperature until cool enough to mound very slightly on a spoon, about 95° F.


12. Remove the cake from the freezer. Spoon or pour the chocolate glaze slowly over the center of the cake, allowing it to spread out and cover the top of the cake. As the glaze trickles down the side of cake, you have 2 options: Leave the glaze as is, with some of the whipped cream showing, or, working very quickly, spread the glaze evenly over the sides of the cake with a flexible spatula to completely cover the whipped cream. If you choose to cover the sides, “patch” any exposed whipped cream with some of the remaining glaze. Refrigerate for at least 1 hour to set the chocolate. When the chocolate is set, clean up any glaze that has dripped down onto the plate. Serve the cake chilled.
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