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Room Service


A PERFECT START


Sumptuous starts for special days include Jamaican Banana Brunch Soup, Nani’s Tortilla de Patatas, and a flavorful Turkish Western Omelet.


BREAKFAST IN BED


When traveling, breakfast in a hotel dining room or in a great bed can be a real treat. Here’s my diary of luxurious favorites.
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Wish You Were Here


APERITIFS


Drinks that are elegant and soothing or fiery and lively. Enjoy a Rouge Tropical, a Margarita, a Rhumlet, or a Chilean White Peach Melba Sangria with friends, and celebrate the bewitching hour.
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FIRST BITES & SMALL PLATES


Zakuski, meze, and tapas; slathers, empanadas, böreks, croquettes, and quesadillas; a selection of luscious palate-teasers to accompany a welcome glass of spirit.


SALADS


An Oriental Spinach Salad with Chinese Vinaigrette, a Samba Waldorf Salad, a Nordic Cobb, and a Chilean Avocado. Tossed and composed salad plates that belie any boundaries.


Great Melting Pot


SOUPS
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An around-the-world collection of soups to invigorate and nourish—Indonesian Chicken Noodle Soup, Scandinavian Smoky Pea Soup, Gingered Crème de Crécy, Pappa al Pomodoro, and Cha-Cha Corn Gazpacho, to name just a few.


ALL AROUND THE WORLD MENUS


Serve friends and family a Highland Winter Luncheon, an Indonesian Rijsttafel, a Moroccan Couscous Dinner, or a Singapore Supper. Suggested menu ideas to help you plan extraordinary meals using the recipes in this book.
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Marketplace


VEGETABLES


A wealth of vegetable dishes inspired by the world’s glorious marketplaces. From Russia comes Beet Bread Pudding; from Marrakech, Sugar Mashed Carrots. Try the Sultan’s Pillows, with their Turkish flavors, and a Coconut Ratatouille that fuses the best of Thailand and France.


TO MARKET, TO MARKET


A tour of some of the lushest marketplaces in the world; they are the inspiration for so many of the recipes in my book.


CONDIMENTS AND SPICES


Raitas and salsas; compotes and chutneys; spice mixes and hot sauces. A sizzling condiment repertoire to help enliven any entrée.


GRAINS AND BEANS


Dishes deserving of a place of honor on your table, including a lush fruit-studded pilaf, a creamy mushroom-topped polenta, spicy Frijoles Negros, and alluring Mexican Lentils with Pineapple and Bananas.


NOODLING AROUND


Not just pasta. Instead, a worldwide selection of comforting yet exciting noodle dishes. Fresh Crab Pad Thai, Malay Curried Noodles, Catalan Romesco “Sauce” Rotelli, Sesame Butterfly Noodles, and some updated favorites.


The Grand Tour


THE LAND


Jamaican Jerk Pork Ribs, Rio’s Feijoada, Spiced Peloponnesian Lamb Shanks, Mexican Pot Roast, and Luscious Beef Hash—heavenly meat dishes make for hearty, satisfying entrées.


THE AIR


Splendid poultry hailing from everywhere—Sweden to India—marinated, cooked, and sauced to perfection. Including Black Currant Duck Breasts, Honey and Ginger-Glazed Chicken, Chicken Rogan Josh, Chinese Squabs, and Roasted Pheasant with Prince Charles Sauce.
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THE SEA


A grand tour of the world’s best fish and seafood. From Andalusia, an olive- and shrimp-rich Salad Parador; from Portugal, garlicky Steamed Clams Alentejo; from Istanbul, herb-scented Halibut Lemon Kebabs; from Thailand, Sweet and Sour Flounder. And oceans more.
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Side Trips


HANDS ACROSS THE SEA


Sandwiches and other hands-on favorites, including a Thai Crab “Club,” a Provençal Pan Bagna, a selection of smørrebørd ideas, a “Reuben” Pita, and Great Turkish Hamburgers.


WHISTLE STOPS: TIME FOR TEA


Delicate sandwiches, buttery scones, and sweet cakes to accompany a refreshing cup of tea. Plus “The Proper Way to Make Tea” and “Tea Sandwich Musts.”


MY FAVORITE AFTERNOON TEAS


Tea at the Ritz in London, at the Caledonian in Edinburgh, on the beach in Rio, and at a friend’s home in St. Petersburg. Memories of some favorite afternoon tea stops.
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OVEN-FRESH BREAD


Enjoy warm thick slices of Irish Soda Bread or Portuguese Sweet Bread. Spread light, crisp Lavash with a favorite slather. Nibble on fragrant Rosemary-Olive Bread. Here is a selection of baked goods that are worth every minute of preparation time.


THE NEW CHEESE PLATE


Some favorite cheeses to enjoy from Spain, Portugal, Denmark, Sweden, Holland, and Greece.


The Light Fantastic


A WORLD OF DESSERTS


Cherry Compote, Quince Spoon Sweet, Turkish Fig Pastries, Scarlet Summer Pudding, Caribbean Coconut Tart, Banana Rum Ice Cream. Lush, intoxicating, gooey, and totally satisfying desserts.
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INTRODUCTION
Around the World in 730 Days



Much of my childhood was spent in awe of the magical songs, stories, and mysteriously delicious foods that my grandparents brought with them when they emigrated to America from Russia. My grandmother would tell me wonderful tales about growing up in Kiev, as she nimbly made tiny meat pastries or crêpes to be filled with cherries or sweetened cheese mixtures. And my grandfather, dressed in a soft white shirt with a red embroidered collar, sang to me in a beautiful, haunting language that I longed to learn more about.


I can’t remember which came first, my desire to visit their far away land, or my wish to cook like my grandmother. Throughout the years, these memories blended. When I think back on those times, I realize that was when this book was born.
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My sense of adventure and longing to travel grew as I did. By the time I was in my late twenties, I was married, living in Paris, and fascinated by the extraordinary food markets there and all the pleasures of the table. Over the years this fascination drew me into a whole new world of food. I began my own catering business—The Other Woman Catering Company—and later went into partnership to open the Silver Palate specialty food shop. A line of packaged foods and three cookbooks followed. When the Silver Palate was eventually sold, and the last of the cookbooks—The New Basics—was completed, it was time for a journey of another kind.


First Stop, Moscow


............


One rainy March afternoon, just after returning from Spain, I was at lunch with my publisher and editor, waxing ecstatic about tapas bars, olives, and the new influence of Mediterranean cuisine that was taking America by storm. And this was only one of the many cuisines that was currently changing the ways we were eating. My publisher proposed to send me around the world to adopt, assimilate, adapt, and create for my next cookbook. I needed time to process this amazing suggestion. This was an opportunity not to be missed. Soon after, my journey to experience and discover began.


From the outset I knew which cuisines were my favorites and which were influencing cooking in the United States. Those were the countries I targeted to visit. I remembered my grandparents and their food and I felt in my heart that my first trip would be to Russia. Since I had never seen Southeast Asia, that would have to follow. I loved Thai food, and I was longing to visit Bali and Singapore. The aromatic food of Morocco was so splendid, and how could I miss Tunisia? Memories of the marvelous foods of Japan were still very fresh in my mind. There, ancient cultures, customs, and rituals are brought to life in every meal. After a long formal kaiseki, Japan’s majestic and delicate dégustation, I was ready to give up western food altogether. Yet time allows for a return to reality, and I did want to learn more about the great cuisines of India.


During the next two years, I visited 33 countries, immersing myself in the food of the world. Sometimes I encountered many political hot spots, including my first stop, Russia.


There were barricades around the White House when I visited Moscow. Yeltsin was on his way in and Gorbachev on his way out. Street signs were being changed from “Leningrad” back to “St. Petersburg” the day I arrived there. While most grocery stores were scantily stocked, I was amazed to see the huge central food markets brimming with everything from red bell peppers, berries, wild mushrooms, meat, and fish to the expected pickles and sauerkrauts. I learned later that these were controlled by the all-powerful Russian mafia. As I was on my way to Tblisi in Georgia to cook for a week in a private home, another revolution began and I missed my opportunity to learn more, first hand, about that wonderful cuisine. Russia, as expected, was beautiful yet cloaked in sadness and uncertainty. It was not the Russia of my fantasies.


Next on the agenda were Thailand and Indonesia, where the hot and spicy Malaysian cupboard blends with the best of Chinese offerings. The melding of both cuisines results in the most delicious dishes.


The scope of flavors influenced by Thai, Indian, and Indonesian ingredients—chili pastes, garlic, coconut, and cinnamon abound—was like nothing I had ever tasted, and was an intriguing introduction to Nonya and Baba cooking.


The bristling excitement of Bangkok, the old-world charm of Singapore, and the tranquil beauty of Bali, hardly prepared me for the impending chaos towards the end of the trip. After several stops in northern India, where I was dazzled by the foods, I was forced to leave Bombay in the middle of the night as a series of terrorist bombs disrupted the city. This abrupt change in plans caused me to miss visiting Goa in southern India and sampling the fiery vindaloos I was so looking forward to. But as happens, some good came out of the bad. My departure from India was on KLM and there was a stopover in Amsterdam. Not one to waste an opportunity, I managed to indulge in two spectacular rijsttafels, and a sunflower break at the magnificent Van Gogh Museum.


I yearned to see Cuba for the adventure it promised—and to sample the black beans, roasted pork, and renowned toasted sandwiches that I knew would be the best in the world. Restricted for travel to so many of us since the early 60s, the visit proved to be a challenge for my husband, Richard, who was helping me plan some of my trips. It was only while visiting Jamaica, where I was in search of a great jerk sauce, that he managed to find a way to Havana. Flying in a pre-World War II prop plane was almost excitement enough, but lively, ever-hopeful Cuba did not disappoint. Great meals and a surprisingly lavish show at the Tropicana nightclub, left me hoping for the return of normalized relations between the U.S. and Cuba. During our stay, our guide proudly lead us to palm-ringed courtyards in old Havana for concerts, and then on to gracious lunches served against the gentle background sounds of guitars and maracas. Be it the old man rolling cigars or the waiter at a beloved ice cream parlor, the Cubans seemed to enjoy the opportunity to once again talk to an American family. This enthusiasm underpins an unfailing national optimism.


During all this travel, I tried very hard to keep my family life intact. Christmas was the ideal time for all of us to travel together. And so one year we set off for the Caribbean, focusing on Martinique and its great colombo curries and extraordinary Creole food. The following Christmas we spent in Mexico, mostly around Oaxaca, which during the holidays has some of the best festivals in the world. The extraordinary seven moles of the region can stand up to great food anywhere, and I probably ate as much there as I did in India—which set new records for my appetite.


When planning my trip to South America, I deliberately avoided Peru. The political turmoil there made travel too dangerous. I decided to save learning more about its many great potato dishes for another time. Instead I chose to search out great barbecue in Argentina. My destination was the gaucho town of San Antonia de Areco, where I found the perfect estancia (ranch) La Cinacina, which served a spectacular asado. Dashing gauchos barbecued the meats, in contrast to the elegant restaurants of Buenos Aires where I ate succulent beef in classic European style. Colorful Rio de Janiero was wild along the Copacabana and Ipanema beaches in preparation for carnaval. The festive food offerings added to the spectacle. Farther north, in Salvador, I found the mysterious Bahian food a fascinating blend of West African and Caribbean cuisines.


More trips followed but my final outing was to the British Isles. Miraculously, I found myself on a beautiful, sun-drenched farm in southern Ireland, followed by a visit to Scotland and England. A luxurious tea at Claridge’s in London proved to be a perfect ending to an extraordinary two years.


A New Direction


............


Being given total freedom to explore cooking around the world has been a great privilege. Once home, I needed to approach this book with a fresh point of view and a well-thought-out game plan. I began to think of my kitchen as a blank canvas. After spending so much time visiting the most beautiful marketplaces in the world, I had to think of a way to capture the essence of my experiences.


When I returned from each trip, I developed palettes for the countries I had visited, based on the predominate aromas, colors, and tastes that make up the distinct flavors of their cuisines. These palettes ranged from hot to cool. When I visited the hotter cultures, the colors and intense flavors ignited. Blazing chilies and spices married in a blast of devilish dishes. The cultures in the colder climates displayed cooler colors and more reserved flavors. Interestingly, cilantro seemed to appear everywhere—Lisbon, Russia, Bangkok, Oaxaca, Bombay, and Marrakech—and soon became a tie that bound as I traveled.


I began my recipe development by reviewing the palettes. Some days I became the alchemist and others the artist. And I discovered that when the palettes fuse, magic happens. That is how I created the recipes for this book. For me, this has become the most exciting way to cook.


My book presents some of everything I learned after going all around the world. I brought home the customs, flavors, and essences of each cuisine and reinterpreted them in my kitchen. My recipes are not traditional, rather a blend of my views on the best the world has to offer. In visiting country after country, two basic premises of good cooking were constantly reinforced. First, using ingredients that are in season is paramount for the most electric flavors. Second, no good cook lets anything go to waste. Throughout the world the stems and often the roots of herbs are used to intensify sauces, broths, and stocks. As I cooked, I became fastidious about this.


I’ve arranged the book somewhat traditionally, although I do begin with a collection of lovely breakfast ideas and take time out for tea (and an occasional side trip), since they became two meals I really learned to love. Chapters are peppered with essays by Barbara Ensrud on the wines and beers of the world, which have proliferated and gained importance over the last few years.


My hope is that the recipes, tales, cultural insights, and the food lore in this book will inspire you, as I was inspired by my grandparents years ago, to begin your own journey all around the world, at home in your kitchen.
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Sheila Lukins
New York City
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Room Service






ROOM SERVICE
A Perfect Start



Whenever I check into a hotel room I begin an inexplicable ritual. Once settled, I leaf through the leather binders holding the guest services information until I find the room service menu. Gleefully anticipating what lies ahead, I always zero in on the breakfast menu. When I’m traveling, the early hours of the morning are my favorite time to get some work done and are thoroughly enhanced by the arrival of a beautiful breakfast served by handsome men, saying things like Bonjour, Buon giorno, Buenos días, Eet smakeigk, Dobar tek, and Ohayo gozaimas. What a treat! Rarely will someone look you in the eye and for me, at those hours, that’s just fine.


This chapter includes some of my favorite breakfast memories. Some were enjoyed room service style, others in local restaurants and dining rooms. All make special starts for special days.
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IRISH PORRIDGE



When I sat down to breakfast my first morning in Ireland, I was greeted by gorgeous breads, gooseberry preserves, and a steamy bowl of Irish oatmeal. Oatmeal is as essential to the Irish diet as is rice to Japan’s and China’s. There are many ways to make oatmeal, and the preferred consistency can range from thick to thin. This version is made from Ireland’s finest oatmeal—the whole oats have a wonderful nutty flavor and their texture is similar to barley. These oats are the real McCoy and require 30 minutes of cooking time. Serve this porridge with a coarse-grain, dark brown sugar, a pitcher of cream (at least once—if you can stand it), plump raisins, honey, chopped walnuts, and ground allspice or cinnamon for sprinkling. If made ahead, the oatmeal can be reheated in the top of a double boiler over simmering water. If it seems to thicken a bit as it stands, add some milk to thin it to your desired consistency.


5 cups water


1 teaspoon salt


1 cup Irish oatmeal, such as McCann’s


Dark brown sugar, for serving


Heavy (or whipping) cream or milk, for serving


Bring the water and salt to a rolling boil in a saucepan. Slowly add the oats while stirring constantly with a wooden spoon. When the oats begin to thicken (the water will be cloudy and feel somewhat thicker but the oats will still be granular), reduce the heat to a simmer. Cook uncovered 30 minutes, stirring often. Spoon into bowls and pass the brown sugar, cream, and any other additions that strike your fancy.


Serves 4


MORNING MUESLI


It was during the hippy 60s that Americans first became aware of muesli—the Swiss breakfast cereal for the health conscious. Although traditional muesli includes “raw” oats, toasting brings out their best flavor as well as the flavor of the coconut and almonds. Dried cherries and apricots add great taste and a nice chewy texture to the mix. For a breakfast cereal, serve with yogurt or milk. Muesli is lovely sprinkled over fresh fruit, ice cream, or frozen yogurt.


2 cups rolled oats


½ cup shredded coconut


½ cup sliced almonds


½ cup unprocessed coarse bran


½ cup dried cherries


¼ cup coarsely chopped dried apricots


¼ cup sunflower seeds


1 tablespoon (packed) light or dark brown sugar


⅛ teaspoon ground cinnamon


1. Preheat the oven to 350°F.


2. Spread the oats on a baking sheet and toast in the oven until lightly browned and fragrant, about 10 minutes, shaking the pan once during cooking. Transfer to a large bowl.


3. Place the coconut and almonds on the baking sheet and toast in the oven until lightly browned, 6 to 7 minutes, shaking the pan once or twice during cooking. Add to the oats along with all of the remaining ingredients. Toss well and cool. Muesli keeps for several weeks stored in an airtight container.


Makes 4 cups, enough for eight ½-cup servings



BANANA BRUNCH SOUP



The Jamaicans enjoy their abundant fruits in every conceivable way, and while there, I got the idea for this luscious soup. Although light, it is rich, so serve it in small portions in little cups or ramekins.


3 medium ripe bananas


4 tablespoons fresh lime juice


2 cups nonfat plain yogurt


¼ teaspoon ground cinnamon


1. Slice 2 of the bananas and toss with 3 tablespoons of the lime juice in a bowl. Add the yogurt and sprinkle with the cinnamon. Mix together, then process in a food processor or blender until nearly smooth with just a bit of texture remaining. Refrigerate covered for at least 1 hour.


2. To serve, divide the chilled soup between 4 ramekins. Thinly slice the third banana and toss it with the remaining tablespoon of lime juice. Lay the slices atop the soup for garnish. Serve chilled.


Serves 4



CHOCOLATE A LA TAZA
Hot Chocolate



The real thing in Spain is made with top-quality chocolate bars, and a bit of all-purpose flour is added to thicken the drink slightly. The absolutely authentic version is made with water, but I think the use of milk in this recipe adds just the right body and richness. Since good quality Spanish chocolate is not readily available in the U.S., this is an instance where authenticity must bow to practicality.


3 ounces bittersweet chocolate, such as Lindt Swiss bittersweet chocolate


2 cups milk


1 teaspoon all-purpose flour


[image: image]


1. Chop the chocolate very fine with a paring knife and place the pieces in a small saucepan with the milk. Place the pan over medium-high heat and stir constantly with a wooden spoon until the chocolate melts and the mixture comes to a boil. Remove from the heat.


2. Place the flour in a small bowl, whisk ½ cup of the hot chocolate into the flour in a slow stream, and continue to whisk until the mixture is completely smooth. Whisk this mixture back into the hot chocolate and bring to a boil again, whisking constantly.


3. Serve hot in pretty china cups.


Serves 2
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SOUVENIR TO SAVOR


Spanish Hot Chocolate


...........


Eating chocolate originated in Mexico with the Aztecs, who used crushed cocoa beans to concoct a hot drink. The chocolate drink that the Spanish conquistadors first tasted was very different from the hot chocolate we know today. Over the years it evolved from the bitter brew they first sampled into a sweet luxury.


An article in Gourmetour magazine, a Spanish trade journal, revealed great tales of how hot chocolate became so important to and beloved by the Spanish. “It is a traditional story in the northern Spanish region of Asturias that when Charles I visited Spain for the first time as its new monarch in 1517, he landed by mistake in the little Asturian village of Tazones, instead of the Basque coast. The locals, thrilled and awestruck to be the first to encounter the new king, served him the most luxurious refreshment they had: a cup of chocolate.


“Like so many legends, the story may be completely apocryphal. Even so, the lack of precise information about when cocoa and chocolate were introduced into Spain makes it possible that it might be true.”






BALI SUNRISE BRUNCH
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The colors of Bali are wildly intoxicating. The green of the rice paddies, the golden sunrises, the vivid reds and purples of the flowers dazzle the senses. While asparagus, red peppers, eggs, and shallots may not seem so exotic to us, the flavors and colors capture the beauty of a Balinese morning. This dish is perfect for brunch or luncheon, since the vegetables are easily prepared ahead. Just before serving, close your eyes and dream a bit.


12 ounces thin asparagus (you need 32 spears)


4 red bell peppers, halved lengthwise and roasted (page 202)


½ cup Apple Cider Vinaigrette (page 109)


4 large eggs


1 tablespoon white wine vinegar


4 teaspoons finely chopped shallots


Freshly ground black pepper, to taste


4 teaspoons chopped flat-leaf parsley




MY KITCHEN DIARY
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The Perfectly Poached Egg


...........


Bring 4 cups water and 1 tablespoon of white wine vinegar to a gentle simmer in a medium-size saucepan. Break an egg into a cup and then slip the egg into the simmering water. It is best to cook just one egg at a time as they tend to stick to each other, but if you must poach more than one, use a bigger pan and fill it with water. Cook for 3 to 4 minutes, depending on desired consistency. Remove the egg from the water with a slotted spoon and immediately dip it into a bowl of cold water to stop further cooking. To keep the egg from cooling off, gently slip it in a bowl of warm water until you are ready to serve. Before serving, drain the eggs on a paper towel and trim any ragged egg white.


Poached eggs are delicious atop a salad of frisée lettuce tossed with chunky sautéed bacon and a warm vinaigrette, on a bed of mashed potatoes sprinkled with sliced shallots and chopped tomatoes, and afloat in a cozy chicken noodle soup.





1. Snap the tough ends off the asparagus. Blanch the spears in boiling water until just crisp-tender, 1 to 2 minutes, depending on size. Drain, refresh under cold water, and pat dry. Set aside.


2. Place 2 roasted pepper halves in the center of each of 4 plates, then arrange 8 spears asparagus, 2 per side, in a log-cabin fashion to frame the peppers on each plate. Drizzle the vegetables evenly with the cider vinaigrette.


3. Poach the eggs in water mixed with the vinegar, following the instructions for poaching on page 6. Place the eggs atop the peppers in the center of the asparagus “frame.”


4. Sprinkle with the chopped shallots, a grind of black pepper, and the chopped parsley. Serve immediately.


Serves 4


CARIBE WESTERN OMELET


Akee and salt cod is highly regarded as the national dish of Jamaica. I poked around some Jamaican restaurants in New York and tasted akee dishes, before I left on my trip to the island. But because it is unavailable fresh in the United States, canned akee was used. Mild tasting, this fruit resembles scrambled eggs in texture, taste, and appearance.


Miss Maud, a cook we met at our hotel in Jamaica, introduced me to the real thing. One morning I found her busily cleaning something very unusual in the kitchen. On the counter were large glossy black-purple seeds attached to fleshy yellow fruit resembling two lobes. She pointed to one of the trees outside on which hung opened red pods. “The akee tree,” she said. “I’ll make this dish for breakfast.” She separated the flesh from the seeds and proceeded to sauté the fresh akee with cod, bacon, bell peppers, and scallions. I thought it the best “Western” omelet I’d ever tasted. Here is my version, taking poetic license. I’ve used fresh cooked cod, but smoked whitefish or salmon would be an acceptable substitute. Perfect for brunch with a hot cup of Jamaican Blue Mountain coffee.


6 slices bacon, cut crosswise into 1-inch pieces


1 green bell pepper, stemmed, seeded, and cut into ½-inch dice


4 scallions (3 inches green left on), sliced ¼ inch thick


3 ripe medium tomatoes, cored, seeded, and cut into ½-inch dice


1 tablespoon fresh thyme leaves


½ cup flaked cooked cod or smoked whitefish


6 large eggs


Dash of Tabasco or other hot sauce


Salt and freshly ground black pepper, to taste


2 ripe tomatoes, thinly sliced


1. Cook the bacon in a medium-size skillet over medium heat until the fat is rendered and the bacon is cooked but not completely crisp. Remove the bacon to a paper towel to drain.


2. Add the bell pepper and scallions to the rendered bacon fat and cook over medium heat to wilt the vegetables, 8 to 10 minutes. Add the diced tomatoes and reserved bacon to the vegetables. Season with the thyme and cook another 3 minutes. Gently fold in the flaked cod. Remove the skillet from the heat.


3. In a bowl, beat the eggs with the Tabasco, salt, and pepper. Return the skillet to medium heat. Pour the eggs over the vegetable mixture. Stir gently and constantly (but do not scramble) until the eggs are set, 4 to 5 minutes. To serve, arrange the tomato slices on serving plates and spoon the eggs atop. Serve immediately.


Serves 2 or 3
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Photo: With the Señora at the oldest house in Carmona, Spain.



NANI’S TORTILLA DE PATATAS



During a springtime visit to Spain, I first met Señor Adrian Forastier, who became a friend as well as a business associate. We spoke a lot about regional dishes. One in particular—tortilla de patatas—was something I told him I longed to taste. Each woman of the house has her own particular version of this delicious potato and onion “omelet,” and it is as much a staple dish in Spain as scrambled eggs are in America. When he and his wife, Nani, came to New York from Barcelona, I invited them to my house for a lesson.


Nani explained to me that the dish is made from staple ingredients always present in a Spanish kitchen—lots of good Spanish olive oil, potatoes, onions, eggs, some coarse salt, and pepper: As we talked, she cooked and I wrote. There are actually no set rules for this recipe other than a long slow cooking of potatoes and onions in good-quality olive oil. (Don’t let the quantity of oil in the recipe scare you, because most is drained off after the potatoes and onions are cooked.)


My rule would be: Do not overcook the eggs. I like my eggs set soft; 3 to 5 minutes is a good guide, but you must check carefully the first time you make the tortilla.


We gobbled this up immediately, piping hot, but it is also lovely served at room temperature or cold, cut into bite-size portions as a tapas, with a dab of mayonnaise.


4 large Idaho potatoes (about 2½ pounds), peeled


2 cups Spanish olive oil, for frying


1½ cups thinly sliced onions


6 large eggs


Salt and coarsely ground black pepper, to taste


1. Cut the potatoes into irregular ⅛-inch-thick slices, so that they take on a homey look.


2. Heat the oil in a 10½-inch nonstick skillet over medium heat until it just starts to shimmer in the pan. To test the heat of the oil, drop in a potato slice; if bubbles form around it, it’s ready. It should not be hot enough to crisp the potatoes.


3. Stir in the potato slices, coating them well with the oil. Partially cover the skillet and cook for 5 minutes, stirring once and pressing down slightly on the potatoes with the back of a wooden spoon, so that the potatoes begin to color and soften slightly.


4. After 5 minutes, add the onions, stir well to combine with the potatoes, and continue to cook, partially covered, until the onions wilt, 15 minutes more. Stir every 5 minutes from underneath and press down on the mixture with the back of wooden spoon to break it up slightly.


5. Remove the cover and cook 15 minutes longer, stirring well. The potatoes and onions should be very soft and lightly golden but not crusty. During cooking, adjust the heat if necessary to keep it from cooking too fast.


6. Over a bowl, drain the vegetables in a coarse strainer, tapping the strainer a bit to remove as much oil as possible. Reserve the oil for frying other vegetables.


7. In a large bowl, lightly beat the eggs. Add the drained potatoes and onions. Season well with salt and pepper. Add about 1 teaspoon of the reserved oil to the skillet and heat over medium heat. Add the egg mixture, reduce the heat to medium-low, and if it begins to stick to the bottom of the pan, shake the pan slightly to move the mixture around or loosen it a bit with a spoon or spatula. Cook until the bottom is pale golden, 4 to 5 minutes, and invert it onto a flat plate.


8. Add another teaspoon of oil to the skillet if necessary and slip the omelet back in, uncooked side down. Cook until the eggs are cooked but still a bit soft on the inside, another 3 to 5 minutes, depending on desired consistency.


9. Invert the omelet onto a serving platter, and if you can bear it, let rest for 5 minutes before cutting into serving wedges and eating.


Serves 6


SOFTLY SCRAMBLED EGGS
WITH ASPARAGUS AND CURED HAM


After hours of tapas and cocktails, dinnertime was upon us in Sevilla. At 11 P.M. we sat down to eat in the Alfonso XIII dining room, amidst the glorious Moorish architecture. The appetizer I chose—eggs and wild asparagus gently scrambled with Jabugo ham—was a marvel. The Jabugo, the lean, black-footed pig of Spain, forages mainly for nuts. There is a definite sweet, deep, rich flavor to the ham, and unlike prosciutto, it isn’t very salty. Until it is made available in the United States, prosciutto will have to be substituted. At 11 A.M. this dish is ideal for brunch.


8 ounces very thin asparagus


2 ounces dried cured ham, such as prosciutto or serrano, thinly sliced


1 tablespoon extra virgin Spanish olive oil


4 large eggs


1 tablespoon sour cream


Salt and freshly ground black pepper, to taste


2 teaspoons unsalted butter


2 teaspoons snipped fresh chives, for garnish


1. Snap the woody ends off the asparagus and cut the spears into 1-inch lengths. Shred the sliced ham into 2× ¼-inch pieces.


2. Heat the oil in a large nonstick skillet over medium heat. Add the asparagus and cook until bright green and just tender, about 2 minutes. Add the ham and cook another minute, shaking the skillet constantly. Remove the asparagus and ham and set aside. Clean the skillet.


3. Lightly beat the eggs, sour cream, salt, and pepper together, then stir in the asparagus and ham.


4. Melt the butter in the cleaned skillet over low heat. Add the egg mixture and cook, stirring constantly with a fork, until the eggs are set but still soft, 2½ to 3 minutes. Do not overcook. Serve immediately, garnished with the snipped chives.


Serves 4 as an appetizer, 2 as a brunch entrée


SCRAMBLED EGG AND SALT COD HASH


The ingredients most often used in other countries fuse beautifully with some of our best ideas. For instance, hash is one of America’s favorite dishes. Instead of the traditional version with corned or roast beef, I cast my mind back to a great brunch I loved in Portugal and prepared some salt cod to get started.


Salt cod, onions, and potatoes have a great affinity for each other. For this hash, the cod is cooked gently with the onions, then the potatoes are sautéed to a golden brown. Everything is then folded together with softly scrambled eggs. Thick slices of toasted peasant bread and a cup of steamy hot chocolate is all that is necessary for a perfect Sunday morning brunch.


12 ounces salt cod, soaked overnight in water to cover


2 Idaho potatoes, peeled and cut into ¼-inch dice


4 tablespoons extra virgin olive oil


1 large onion, halved and slivered


Coarsely ground black pepper, to taste


8 large eggs


2 teaspoons chopped fresh cilantro, for garnish


1. Slice the cod about ¼ inch thick on the diagonal into large shreds. Set aside.


2. Cook the potatoes in boiling salted water to cover until just tender, about 5 minutes. Drain and set aside.


3. Heat 2 tablespoons of the oil in a large nonstick skillet. Add the onion and cook over medium heat to wilt, 10 to 12 minutes.


4. Add the shredded cod to the onions and fold together. Reduce the heat and cook, covered, until the fish is opaque and flakes when tested with a fork, about 15 minutes.


5. While the cod is cooking, heat the remaining 2 tablespoons oil in another large skillet and add the potatoes. Cook, shaking the skillet occasionally, over medium heat until the potatoes brown, about 10 minutes. Sprinkle with black pepper as they cook. With a spatula, carefully fold the potatoes into the onions and cod.


6. In a bowl, lightly beat the eggs.


7. Add the eggs to the potato mixture and cook over medium heat until the eggs are just set, about 5 minutes. Using a rubber spatula, occasionally fold the eggs from the bottom over the top. Sprinkle chopped cilantro over the top and serve immediately.


Serves 4
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My Favorite Russian Breakfast


...........
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Coffee used to be the mainstay of my breakfasts. Once the pot was brewed, I’d fill a large mug and carry it around from room to room as I started working. I never used to think about a morning meal before I went to bed nor did I long for one as soon as I woke up. But Russia changed that for me. For all the croissant and brioche I’ve eaten, nothing was more luxuriously satisfying than this breakfast menu:


FRESH ORANGES, PEELED AND SLICED
.......


EGGS GENTLY BOILED FOR EXACTLY 8 MINUTES
.......


BLACK STURGEON CAVIAR
RED SALMON CAVIAR
THIN SLICES OF MILD STRAW-COLORED CHEESES
RICH BLACK BREAD AND SWEET BUTTER
.......


STRONG BLACK TEA WITH SUGAR






TURKISH WESTERN OMELET



This is my version of a Western omelet with a Turkish touch. It brings the lush flavors of the Mediterranean to your breakfast table. Top off with a cooling dollop of yogurt.


2 ripe plum tomatoes, seeded and coarsely chopped


¼ cup diced (¼ inch) feta cheese


1 ounce pastrami, cut into ¼-inch dice


2 tablespoons coarsely chopped red onion


2 tablespoons flat-leaf parsley, plus 2 teaspoons chopped, for garnish


6 large eggs


¼ cup milk


Salt and coarsely ground black pepper, to taste


4 teaspoons unsalted butter


2 tablespoons nonfat plain yogurt, for garnish
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1. Combine the tomatoes, feta, pastrami, onion, and 2 tablespoons of the parsley in a small bowl. Set aside.


2. Whisk the eggs, milk, salt, and pepper together in a bowl.


3. Melt 2 teaspoons of the butter in a large nonstick skillet over medium-high heat until it foams. Pour in half of the egg mixture and stir the eggs gently until they begin to set. Stop stirring; run a spatula around the side of the skillet and shake the pan slightly to loosen the omelet from the bottom of the pan.


4. When the eggs are cooked to desired doneness (I prefer them slightly loose), spoon half of the filling onto the omelet and then roll it out onto a plate. Repeat the process to make a second omelet. Dollop each omelet with a tablespoon of yogurt and sprinkle with a teaspoon of chopped parsley.


Serves 2



ODJA
Tunisian Western Omelet



At Restaurant Bergere in Hammamet, halfway between Tunis and Sousse, I sat overlooking the turquoise Mediterranean and sandy beaches beyond the ancient medina, listening to the haunting sound of the muezzin call the faithful to prayer. I thought I was in heaven. In reality, I was at lunch—but what a heavenly lunch! Lightly scrambled eggs blended beautifully with chunky red and green peppers in a tomato sauce. The seasoning mixture of garlic and caraway along with a spoon of harissa (a piquant condiment made from dried chili peppers) was just delicious. For meat lovers, I suggest adding some small cubes of spicy chorizo along with the sautéed vegetables. Serve with warm pita bread and chilled crisp white wine.


4 cloves garlic, peeled


½ teaspoon caraway seeds


¼ teaspoon salt


3 tablespoons extra virgin olive oil


1 medium onion, peeled and cut into ½-inch dice


1 green bell pepper, stemmed, seeded, and cut into 1-inch dice


1 red bell pepper, stemmed, seeded, and cut into 1-inch dice


1 bay leaf


1½ cups prepared tomato sauce


1 ripe large tomato, cored, seeded, and cut into ½-inch dice


1 tablespoon Harissa (page 239)


4 large eggs, broken into a bowl


2 tablespoons coarsely chopped flat-leaf parsley, for garnish
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1. Finely chop the garlic, caraway, and salt together. Set aside.


2. Heat the oil in a large nonstick skillet. Add the onion, bell peppers, and bay leaf. Cook, stirring, over medium-low heat for 5 minutes.


3. Add the tomato sauce, chopped tomato, and harissa; cook for 5 minutes longer to heat through.


4. Carefully slip in the eggs. With a wooden spoon, break the yolks and move the eggs around in the vegetable mixture until they set up and the whites look just slightly runny, about 2 minutes. Serve immediately, garnished with parsley.


Serves 4


ENGLISH MIXED GRILL


There are certain gastronomic moments in life that are truly unforgettable, and building upon them over the years has made my interest in food grow more and more. One such moment came in 1964, in England, when my husband Richard and I were invited to Royal Ascot, the glorious horse race which is held each year mid June. We were staying at Brown’s Hotel and it was there that we had our first mixed grill breakfast. I was absolutely amazed to see a platter of grilled lamb chops, sausages, kidneys, and a rasher of bacon presented, accompanied by a grilled tomato and fried egg. To say I was watching my diet and passed on this would be a downright lie. In awe, we both gobbled down this incredible feast. It was delicious and fortifying. Every time I am back in London, I am tempted to indulge again but good sense and age tell me differently. Still a mixed grill is classic, and, if you have very low cholesterol, it is definitely a treat once in a while. (P. S. On my past visit to Britain I was once more seduced by the dish after a bowl of Irish porridge.)


1 thick white veal sausage (boudin blanc), about 4 ounces


2 small pork sausage links


2 small, thick loin lamb chops, well trimmed


2 thick slices slab bacon, rind discarded, or 2 pieces of Canadian bacon


1 ripe large tomato, halved crosswise


1 tablespoon unsalted butter


Salt and freshly ground black pepper, to taste


2 large eggs


1 teaspoon chopped flat-leaf parsley, for garnish


1. Preheat the broiler. Preheat the oven to 250°F if these units are separate.


2. Lightly score the white sausage 2 times on both sides.


3. Arrange the sausages, lamb chops, bacon, and tomato halves, cut sides up, on a heavy grilling or broiler pan. Broil 3 inches from the heat for 10 minutes, turning the sausages, chops, and bacon once after 5 minutes. Sprinkle with salt and pepper and let rest in the warm oven, or if not there, covered in a warm spot.


4. Melt the butter in a nonstick skillet over medium-low heat and fry the eggs for 2½ to 3 minutes or until desired doneness. Sprinkle with salt and pepper. Remove each egg to a large plate.


5. To serve, cut the veal sausage in half crosswise and divide the meat and tomatoes equally between the 2 plates. Sprinkle with the parsley and serve immediately.


Serves 2


SWEDISH PANCAKES


Splendid served for breakfasts or late-night suppers, these tissue-thin crêpes are delicious brushed with melted butter, folded into quarters, dusted with confectioners’ sugar, and dolloped with Cherry Compote or other fresh sweetened berries. Experiment and serve them your favorite way. The crêpes can be made in advance, stacked, and wrapped well in plastic. They can be refrigerated for a few days or frozen and then wrapped in aluminum foil and warmed in a 350°F oven.


3 large eggs


2½ cups milk


1¼ cups all-purpose flour


1 tablespoon granulated sugar


½ teaspoon salt


2 tablespoons unsalted butter, melted


Approximately 1 teaspoon unsalted butter, for cooking the crêpes


2 to 4 tablespoons unsalted butter, melted for serving (optional)


¼ cup confectioners’ sugar, for serving


1 cup Cherry Compote (page 510), for serving


1. Whisk together the eggs and 1 cup of the milk in a bowl.


2. Sift the dry ingredients together and then add to the egg mixture, whisking well.


3. Whisk in the remaining 1½ cups milk and the melted butter.


4. Melt ½ teaspoon butter in a 10-inch nonstick skillet over medium heat. Swirl the butter around in the pan to coat it as well as possible and heat until it’s melted and very hot. Pour ¼ cup of the batter into the hot skillet and, working quickly, rotate the pan with a turn of the wrist so that the batter evenly coats the bottom of the pan. Cook the crêpe until golden brown on the bottom, or about 1½ minutes. Turn the crêpe over and cook it 1 minute longer. Remove to a plate. Continue with the remaining batter, adding a bit more butter to the pan if the crêpes begin to stick and stacking the crêpes as they are finished.


5. If serving the crêpes the same day, cover them with a kitchen towel until ready. For later use, wrap the crêpes well in plastic and refrigerate or freeze.


6. Just before serving, brush the crêpes lightly with the remaining melted butter, if desired, and dust with confectioners’ sugar. Fold into quarters and place on dessert plates. Top with a spoonful of cherry compote or sweetened berries of your choice.


Makes 18 crêpes, enough for 6 servings
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Jamaican Blue Mountain Coffee


...........


There is a Jamaican folk song that goes there is nothing like “a bowl of boiling coffee in the morning.” Jamaican Blue Mountain beans are extremely aromatic with a sweet, gentle, mild flavor. They make coffee that is perfect for any occasion—and certainly worth singing about.


Jamaican Blue Mountain coffee is ranked the best in the world. It is the combination of topography, geology, and climate that results in a coffee with an almost perfect balance of aroma, body, acidity, and sweetness, creating a clean flavor and bouquet. Its scarcity and high demand make it the most expensive coffee in the world.


Coffee arrived in Jamaica in 1725 with Governor Sir Nicholas Lawes from Martinique. He planted seven Arabica seedlings on his estate in the foothills of the Blue Mountains at St. Andrew. Suitable conditions led the seedlings to flourish, and by the beginning of the 19th century, there were over 600 coffee plantations in Jamaica.


Soaring to 7,402 feet in the eastern part of the island, the Blue Mountains are the highest in Jamaica. The altitude and latitude of these mountains produce a climate that is always cool and misty yet never cold. Premium Blue Mountain coffee must grow above 5,000 feet and within a ten-mile radius of the Blue Mountain peak to claim its denomination as the world’s richest tasting coffee.





BANANA CINNAMON PANCAKES


Do I ever owe a debt of gratitude to Miss Maud, a Jamaican cook, who made the most delicious banana pancakes for my family. Following is a version of her recipe which will certainly warm your heart on any cold winter morning. I’ve made a butter rum sauce to pour on top. These also would make a splendid dessert, stacked three high with hot butter rum sauce drizzled over them and a scoop of banana ice cream on top.


1 cup all-purpose flour


1¼ teaspoons baking powder


½ teaspoon ground cinnamon


Pinch of salt


1 cup milk


¼ cup (packed) light brown sugar


3 tablespoons corn oil


1 large egg


1 teaspoon pure vanilla extract


1 cup mashed ripe bananas (2 to 3 bananas)


1 tablespoon unsalted butter, melted


Butter Rum Sauce (recipe follows)


1. Combine the dry ingredients in a large bowl.


2. In a separate bowl mix together the milk, sugar, 2 tablespoons of the oil, the egg, and vanilla extract. Add to the dry ingredients and stir until the mixture is almost smooth. Fold the bananas into the batter. Let rest, loosely covered, for 20 minutes.


3. Combine the melted butter with the remaining tablespoon oil in a small ramekin for cooking the pancakes.


4. Place a nonstick skillet over medium heat. Pour a scant teaspoon of the butter and oil mixture in the skillet and heat. For each pancake, pour ¼ cup batter into the pan and cook until small bubbles form on the top, about 1 minute. Turn the pancake over and cook an additional 30 to 45 seconds. Proceed with the rest of the batter, adding more of the butter and oil mixture to the pan as necessary. Serve warm with the butter rum sauce.


Makes twelve 3-inch pancakes, enough to serve 4



BUTTER RUM SAUCE
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When I was thinking of what to pour over banana pancakes, it seemed clear to me that maple syrup just wouldn’t do. Easily prepared in the microwave, this sauce just hits the spot. The flavor of rum adds zest, while a pat of butter smooths the flavors together. It is also excellent at room temperature served over ice cream.


½ cup pure maple syrup


1 tablespoon unsalted butter


2 tablespoons dark Jamaican rum
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1. Combine all the ingredients in a 4-cup microwave-safe measuring cup.


2. Cook on medium-high power for 2 minutes, until the butter is melted. Stir and serve hot.


Makes ⅔ cup


Note: This recipe was prepared in a 600- to 750-watt carousel microwave at medium-high power. If your microwave is less powerful, adjust the cooking time.


MISS MAUD’S BREAKFAST BANANA BREAD


During our stay in Jamaica, the smell of Miss Maud’s fresh-baked banana bread would awaken us each morning. It’s both moist and delicious and especially good sliced, toasted, and topped with guava jelly. Anyway you eat it, try it once out in the sun with some vintage Harry Belafonte calypso music on a hot summer day just to put yourself in the Caribbean mood.


1 cup (2 sticks) unsalted butter, at room temperature


1 cup (packed) light brown sugar


6 large eggs


2 cups all-purpose flour


2 teaspoons baking powder


¼ teaspoon ground nutmeg


Pinch of salt


3 ripe bananas, mashed


1 teaspoon pure vanilla extract


1. Preheat the oven to 350°F. Butter and lightly flour a 9 × 5-inch loaf pan.


2. Cream the butter and brown sugar in a large bowl with an electric mixer. Add the eggs one by one, beating well after each addition.


3. Combine the dry ingredients in a small bowl and add to the butter mixture, a little at a time, beating well after each addition.


4. Add the bananas and vanilla and mix to combine.


5. Pour the batter into the prepared pan. Bake until a skewer inserted in the center of the loaf comes out clean, about 1½ hours.


6. Cool the loaf in the pan for 10 minutes and then turn it out onto a rack to cool completely.


Makes 1 loaf



TORRIJAS
Spanish “French” Toast



There is nothing like breakfast in bed with cinnamon-dazzled Spanish French toast accompanied by Chocolate a la Taza, the great Spanish hot chocolate (see Index). Some ripe, long-stemmed strawberries alongside make for perfect nibbling and a perfect morning.
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2 cups milk


2 large eggs


3 tablespoons granulated sugar


2 teaspoons ground cinnamon


2 tablespoons confectioners’ sugar


4 thick slices (½ inch) crusty peasant bread, cut from a large round loaf, halved crosswise


2 tablespoons extra virgin Spanish olive oil


1. In a bowl large enough to soak the bread, whisk together the milk, eggs, granulated sugar, and 1 teaspoon of the cinnamon.


2. Combine the remaining teaspoon of cinnamon with the confectioners’ sugar in a small bowl. Set aside.


3. Dip the bread in the batter to coat well.


4. Heat the oil in a nonstick skillet over medium-high heat. Lightly brown the bread in the oil, in batches if necessary (using more oil as needed), until nicely toasted, about 2½ minutes on each side.


5. Place 2 pieces of French toast on each plate and, using a strainer, sprinkle with the cinnamon sugar. Serve immediately.


Serves 4





ROOM SERVICE
Breakfast in Bed



There is probably no meal that I love more when I travel than a hotel breakfast, especially a room service breakfast. As a rule, it offers the little luxuries I never allow myself at home—endless pots of hot coffee or tea; great selections of fine jams and preserves; a vast array of warm muffins, sweet rolls, croissants, brioche, breads, and toast; local cheeses; fresh juices; and perfectly ripe fruit. And at home, would breakfast ever be served by a tuxedo-clad waiter sporting the morning paper and a pleasant attitude? Or would we bother to set a table beautifully with crisply laundered linens and a single perfect flower in a decorative yet elegant vase? Not likely. It’s no wonder I love, and make the most of, away-from-home breakfasts.


Here then are some of my favorite morning meals.
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Breakfast in Marrakech


Time:
about 8:30 A.M.


Place:
The Mamounia Hotel, Marrakech.


The order:
A Moroccan breakfast in my room.


The Moroccan breakfast turned out to be much too extensive to be served on a tray; therefore, a good-size table arrived and was placed on my terrace with a wonderful view of the hotel’s palm gardens. The table was draped with delicate peach-colored linen, and a Lalique-style vase held full-blown, blood-red roses.


To begin, there were chilled fresh orange and grapefruit juices and a choice of yogurts. Baskets of muffins, croissants, and pains au chocolat rested near a small bowl of lush, deep purple grapes. Next came harira, the national soup of Morocco, made with lamb, lentils, chickpeas, and vegetables. This is traditionally served to break the fast during Ramadan and is always accompanied by some small sweet such as dried dates.


Following was the beghir l’ghaif au miel et beurre. These are thin honey-combed pancakes drizzled with fresh honey and melted butter. Immediately after arrived a rust-colored ceramic tagine saloui, a round, shallow dish with a conical lid. The dish inside was a bit more difficult for me to figure out. It was called khlii aux oeufs. When I looked under the lid, I saw lots of baked eggs surrounded by some form of cubed meat. A call to the chef revealed it to be sun-dried lamb cured with garlic, coriander, oil, and vinegar.





“The table was draped with delicate peach-colored linen, and a cut Lalique-style vase held full-blown, blood-red roses.”





Quite a spread for 8:30 A.M. The feast was completed by a glass of perfumed thé à la menthe. The wonderful memories linger, but the next morning I ordered black coffee, toast, and some jam.


Room Service at the Hotel Gellert


For me, there is only one place to stay in Budapest—the Hotel Gellert, an Art Nouveau jewel built in 1918 at the foot of the Liberty Bridge on the Buda side of the Danube, in the shadow of Gellert Hill. Upon entering the domed and pillared hall, it is clear why this hotel has been host to the grand and famous over the years. Recently restored, but not nearly to its once glorious self, one can still imagine what its finer days must have been like.


A stay at the hotel includes the use of its renowned spa. The Gellert’s thermal baths are the most elegant in Budapest (Budapest sits atop a wealth of thermal springs), intricately tiled in different shades of green and blue interspersed with shiny gold. Between the men’s and women’s baths is a grand indoor swimming pool. My stay included luxurious mornings of steaming, soaking, and a good pummeling by the house masseuse, then breakfast in my room, which seemed to arrive as soon as I returned.


A tiny glass of fresh orange juice started the meal followed by copious amounts of steaming coffee. Two fried eggs perched on thinly sliced Hungarian smoked ham, accompanied by two gherkin pickles, lay waiting under a silver dome. A small basket held poppy seed-speckled rolls, whole-grain breads, and a delicious bun with broiled Parmesan cheese, all served with sweet butter, cream cheese, and a pot of cherry preserves. The grand finale was a golden, flaky pastry package filled with a luscious cheese mixture and dusted with confectioners’ sugar. What splendor!


Sunday Morning in Cuba


After a glamorous night at the Tropicana night club in Havana, I couldn’t wait to wake up and see what was for breakfast. (The Tropicana is about the only night club open in Cuba these days; although it is a little rough around the edges, I had a wonderful time.) In the morning, I took the elevator to the lobby which, I discovered, was overflowing with visiting South Americans and Europeans. I had been inquiring all over as to where the best Sunday brunch in Havana was served. All roads led to the few hotel dining rooms, and it made sense to go no further than the dining room of the Inglaterra, where I was staying. The walls of this lovely room were adorned with elaborate Spanish tiles in white, yellow, and blue patterns.


The floor was all of marble, large pink and black squares, clean and polished. The elaborately carved white ceilings were decorated with gold paint. Heavy, dark, wooden Spanish tables were draped in crisp white linen and a generous buffet was set and waiting. Before approaching the food, coffee was definitely in order. Since the cups were tiny, I asked for two. The coffee was dark, strong, and heavily sweetened with a sugar syrup.





“The Tropicana is about the only night club open in Cuba these days; although it is a little rough around the edges, I had a wonderful time.”





The first platter on the buffet table held toast, small twirled rolls, and crackers. Dishes of plum jam and orange marmalade were placed nearby. Then on to the parade of eggs. Eggs boiled for 5 minutes—or so said the accompanying card—nested in a large bowl of coarse salt to keep them warm. Next came a serving dish filled with hard-cooked eggs. Following, arranged in a chafing dish, were scrambled eggs garnished with strips of roasted pimiento and mortadella. There was a tray of black bread slices spread with something that closely resembled Spam or Pennsylvania Dutch scrapple. I passed on the sandwiches.


At the far end of the buffet table were urns filled with milk and a liquid yogurt drink. Another table opposite the eggs was set with platters of shredded cabbage and carrot salads. Large arrangements of cut fruits—pineapple, melons, oranges, and grapefruit—completed the display. Slices of orange bread, similar to a tea loaf, were offered.


For years there was a great Russian presence in Cuba. Although this is no longer the case, their breakfast influence still, obviously, exists. The brunch offerings, while not spectacular, were certainly good, and were made even better by my excitement about being in Cuba.


Breakfast at Café Tacuba


Café Tacuba is housed in a restored colonial convent in Mexico City’s historic downtown district. My husband Richard, and my daughters, Annabel and Molly, and I were seated at a round table, surrounded by pristine white plastered walls decorated with blue and yellow Talvera tiles from Puebla, and elaborate wrought iron sconces. Since I wanted to taste everything on the menu, as usual, we ordered too much.


First came a large frothy pitcher of freshly made pineapple juice with about ten plastic straws placed inside. We all opted for glasses. Beautiful slices of pound cake topped with toasted almonds and lots of granulated sugar were served next. Then four large glasses of warm milk were set in the center of the table along with a small carafe of very strong coffee. The idea was to pour a bit of coffee into the milk for café con leche.


I could not resist ordering the huevos rancheros: two fried eggs perfectly cooked atop crisp tortillas drizzled with a hot chili-sparkled tomato sauce. Molly went for the hotcakes topped with butter and a type of maple syrup. Richard ordered a tortilla española (Spanish omelet), and Annabel chose revueltos a la mexicana (eggs scrambled with tomatoes, onions, green peppers, and red chilies served with refried red beans, queso blanco, and a dollop of crema—similar to sour cream—on top.) Served on beautifully decorated ceramic dishes, everything was delicious and festive. We all had big cups of Mexican hot chocolate with our splendid breakfasts.


On the Beach in Rio


Breakfast overlooking the Copacabana and Ipanema beaches in Rio was spectacular. In the seductive morning hours before the beaches swarm with some of the best bathing-suited bodies I’ve ever seen, the sand is vibrantly dotted with striped lounge chairs, umbrellas, and cabanas in brilliant shades of flamingo pink, dazzling turquoise, and blazing tangerine. The spectacular Sugarloaf Mountain looms in the background, highlighting Rio’s distinctive natural beauty and setting the scene that has become famous around the world. Small stands draped and piled high with coconuts await the beginning of the business day when the throngs will line up to buy sweet coconut milk.





“In the seductive morning hours...the sand is vibrantly dotted with striped lounge chairs, umbrellas, and cabanas in brilliant shades of flamingo pink, dazzling turquoise, and blazing tangerine.”





Breakfast began with freshly pressed apple juice followed by honeydew melon, sliced oranges, and ripe, red papayas. As expected, the coffee was luscious, thick and dark, and accompanied by foamy hot milk. Platters of thinly sliced ham and small wedges of local white cheese followed. Baskets of tiny brioche, croissants, melba toasts, and rolls were on the table, as were butter, honey, and a choice of lovely preserves. A small coconut flan was creamy and the perfect dessert touch to this simple, yet delicious, breakfast.



A Nordic Breakfast Buffet



A Nordic-style breakfast buffet is as incredible as it is unending. Table after table is laid out with appealing choices—the rest of life’s decisions should only be so tough. My hotel in Helsinki, Finland, offered up one of the best of these buffets.


The first table held cut-glass pitchers of milk and different juices in a rainbow of colors, glass bowls filled with different blends of muesli, and an array of flavored and plain yogurts poking out of crushed ice. The next table was laden with luscious ripe fruit: sliced melons, berries of every variety, grapefruit halves, oranges, crispy red and green apples. Platters were spiraled with sliced tomatoes and cucumbers. Alongside, a table was arranged with trays of thinly sliced Swedish cheeses—Grevé, Hushållsost, Sveciaost, and Mesost—thinly sliced cured ham and smoked reindeer, a Finnish “must try.” A rustic country basket covered with a quilted cozy kept boiled eggs snug and warm. The herring offerings were vast: smoked, pickled, with sour cream, home cured, marinated, and fried. Crocks were filled with rich cream cheese with chives, tarama, and unsalted butter. Strawberry and apricot preserves glistened alongside. An entire table was devoted to overflowing baskets of thickly sliced whole-grain breads, rolls, coffeecakes, and crisp flat-breads. Finally, steaming hot coffee and tea were served in big breakfast cups by the staff once you returned to a table with your embarrassingly ladened plateful.





“Table after table is laid out with appealing choices—the rest of life’s decisions should only be so tough.”





On the Island of Crete


After learning of the extraordinary breakfast served at Hotel Doma in Chania, on the island of Crete, my husband Richard and I postponed our departure by a day so that we could enjoy an 11 A.M. feast on a Sunday morning. It didn’t disappoint.


We were seated near a window framed by fuchsia and bougainvillaea that overlooked the blue-green Aegean dappled with rugged sand-colored rocks. A brilliant blue sky capped the beauty of a moment that surely the Fauves would have envied.


A cut-glass compote dish offered blushing ripe peaches, apricots, and blood-red cherries. A single full-blown pink rose was placed next to the fruit. Small bowls were filled with mizithra (a mild feta cheese), salt-cured olives, and wild thyme honey. Pots of homemade orange marmalade and cherry preserves waited to be spread on sesame-covered, doughnut-shaped koulouria and rusks (hard barley toasts). The pièce de résistance was a bowl of rich, creamy yogurt spiced with cinnamon and ginger and topped with a sweetened plump black cherry sauce, sprinkled with pistachio nuts. Herbal teas completed the meal. Upon hearing that this is a typical field worker’s breakfast, I could understand where all their energy comes from.


Early Morning in Istanbul


The gentle rap on the door of my room at the Istanbul Hilton at 7 A.M. announced a waiter carrying a tray laden with cheese, olives, sliced tomatoes, breads, wild thyme honey, preserves, and assorted breads. This was exactly what I was hungry for.


The cheese, beyaz penir, made from sheep’s milk, resembles pot cheese and has a soft spreadable consistency similar to a young chèvre. Siyah zeytia are small, wrinkled, salt-cured, mild, black olives, with a sweet undertaste.


The best approach to this early gastronomic bliss, although a bit sticky, is to begin with a slice of crusty bread spread with cheese. Drizzle with honey and top with a slice or two of tomato. Nibble on olives as you go along, while sipping herbal tea. The only addition I would have made was a small dish of candied bitter orange peel—heaven!
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SOUVENIR TO SAVOR


A Japanese Breakfast in Amsterdam


...........


As I traveled around the world, I noticed more and more Japanese tourists everywhere I went. Several hotels worldwide are now accommodating these visitors by including their version of a typical Japanese breakfast on their menus. This is a simple but lovely version from Amsterdam. The gentler flavors of the miso soup and salmon are offset by the crunchy, sharp radishes and slightly bitter green plums. An interesting contrast to eggs and pancakes.


Miso Soup
Broiled Salmon
Boiled Rice
Roasted Seaweed
Pickled Radishes
Salted Green Plums
Green Tea





Brioche in Japan


In Tokyo, I had two totally different breakfast experiences. On my first visit, I was fortunate enough to stay at the Okura Hotel, a majestic structure that would have easily pleased Frank Lloyd Wright with its tasteful simplicity and grandeur. As expected, my breakfast at the hotel was equal in its tasteful simplicity. First, a ripe, juicy, bright green muskmelon turned out to be one of the most delicious pieces of fruit that I have ever tasted. Next, the famous Okura cinnamon toast was layered piece by piece in a stacked bamboo bento box. On the snowiest morning in New England, I have never had cinnamon toast to match this. Perhaps it was the thick, freshly baked brioche that made it so extraordinary. Perhaps it was the way the flavor was set off by a cup of steaming green tea. Perhaps it was the idea of this hardly traditional Japanese dish being offered at all. For me, it was a perfect way to start the day.


On the other hand, when I woke up at 3 A.M. for a predawn visit to Tsukiji, Tokyo’s famed wholesale fish market, I was more than happy to huddle with a steamy hot bowl of noodle soup at a packed little sidewalk restaurant stand.



Continental Breakfast in Denmark



At the Hotel d’Angleterre in Denmark, continental breakfast takes on a whole new dimension. About 8 A.M. each day, a white linen-covered trolley adorned with a single white rose arrived in my room. A generous pot of coffee, tea, or hot chocolate stood beside a delicate basket filled with four different kinds of fresh bread, thickly sliced and generously embellished with the best grains. There was always one flaky Danish pastry, a different filling for each day of my stay! I understand why the Danes are famous for their delicate, not too sweet, buttery pastries. If coffee was not one’s preference, fresh orange juice and a peach melba yogurt drink were served. There were also little jars of orange blossom honey and different jams, including black currant, my choice, along with a crock of sweet Danish butter. A pretty card with the daily weather forecast prepared me for another delightful day in Copenhagen.


Tulips and Gouda in Amsterdam


One of my favorite pleasures in Amsterdam was the Dutch breakfast. In my hotel dining room, which overlooked the canal below, I noticed, while sitting at a table covered with white linen and topped with a sumptuous bouquet of Dutch tulips, that the reflection of the oddly shaped facades of the brick houses across the way was disturbed only by the swimming ducks.


Breaking this reverie was breakfast: a large basket of white and whole-wheat breads and ontbijtkoek, or Dutch spice cake, a platter of thinly sliced Gouda cheese (naturally, this being Holland), ham, salami, tomatoes, and little pots of strawberry preserves and butter. Here were all the fixings for creating one’s own open-faced sandwiches. A boiled egg and a huge pot of steaming tea began the day perfectly.


Breakfast at Ballymaloe


My first breakfast in Ireland was everything I had been waiting for from the moment I planned my trip. Ballymaloe is a marvelous grand country house owned by the Allen family in County Cork, where hospitality and food reign supreme. The accommodations are quartered within the main house and in a converted stable, which was painted pale pink and covered in full blown lavender wisteria when I visited.


Great new friends, Sally and John McKenna, authors of The Bridgestone Guides, the best hotel and restaurant guides to Ireland, and food writers for The Irish Times, joined me and guided me through my morning meal while they planned the rest of my day.


Breakfast was served in one of the small dining rooms. Sun spilled onto the intimate round table covered in a blue and white gingham cloth. Bowls of gooseberry preserves and orange marmalade were laid next to irresistible baskets of coarse brown, just-baked Irish breads. Ballymaloe prides itself on serving only farm-churned sweet butter. In awe, I sipped from a glass of fresh grapefruit juice, then dug in. Bowls of steamy hot oatmeal porridge sprinkled with coarse brown sugar and drizzled with cream arrived, followed by an amazing mixed grill. Each plate was arranged with a fried egg, grilled tomato, a rasher of bacon, one grilled pork sausage, grilled black pudding, and a sausage stuffed with pork and oats. A serving of mushrooms completed the dish. About this time a huge basket of hot scones was served; all was washed down with pots of tea and coffee.





“Bowls of gooseberry preserves and orange marmalade were laid next to irresistible baskets of coarse brown, just-baked Irish breads.”





Instead of the expected too-stuffed-to-move feeling, I was completely exhilarated by the magnificent Ballymaloe good morning.





Wish You Were Here






WISH YOU WERE HERE
Aperitifs



The cool clear fire of ouzo and raki judiciously sipped while overlooking the Aegean Sea in Greece and Turkey; frosty Aquavit enjoyed under the eerie brilliance of the Midnight Sun in Scandinavia; the blush of an Emotion or a Vie en Rose on the sensuous island of Martinique—an evening of relaxation was made special with that first seductive sip of ambrosia. Whether the hour was early or late, the pace of a day filled with excitement and exploration slowly ebbed as I savored my reminiscences and anticipated the magic that was yet to come. Each country titillated with her own special libation. In Spain, an elegant sip of cool Fino sherry soothed, softly readying me for a late night of flamenco. Vodka, brandy, and Champagne, chilling in a silver ice bucket, were served along with a vast array of zakuski as I sat down to an evening of feasting in St. Petersburg. Aperitifs around the world welcome the end of the work day, glasses brimming with conviviality and anticipation.
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MARGARITAS



A Mexican favorite, margaritas are much beloved by so many of my friends, and every one of them has their own special secret to making this potent brew just right. The rim of the glass is either dipped in coarse salt or not, served over ice or straight up or frozen and slushy. Here is my friend Ellen White’s version; it is sublime.
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4 tablespoons coarse salt


2 lime wedges


4 ounces tequila (preferably Cuervo Gold)


1 ounce Grand Marnier or other orange liqueur


3 ounces fresh lime juice


Ice cubes or crushed ice


2 lime slices, for garnish


1. Sprinkle salt on a small plate.


2. Rub the rims of 2 cocktail glasses with the lime wedges and then dip them into the salt.


3. Pour the tequila, Grand Marnier, and lime juice into a cocktail shaker filled with ice cubes or crushed ice. Shake well and pour or strain half the mixture into each glass. Garnish each with a lime slice.


Makes 2 drinks
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Ouzo and Raki


...........


Throughout the tavernas in Greece and Turkey, lazy days and spirited nights are celebrated with leisurely conversation and small glasses of an anisette-flavored aperitif—ouzo in Greece and fiery raki in Turkey. These potent spirits are distilled from wine grape residuals, and other fruits such as dates and figs. When mixed with water and ice, ouzo and raki turn a cloudy white, which the Turkish call “lion’s milk,” referring more to its strength than its appearance. Ouzo, milder only in comparison to raki, can be found spiced delicately with star anise, lime, and coriander. To keep your senses balanced, accompany these aperitifs with meze (see First Bites & Small Plates for a selection) or a simple bite of nuts or fresh fruit.





FRESH GRAPEFRUIT SPRITZ


Light, simple to prepare, and delicious, I enjoyed this refreshing drink in Jamaica. Wait until pink grapefruits are in season and squeeze up this naturally sweet drink. It’s just right with hot and spicy food.


2 cups fresh grapefruit juice (2 pink grapefruits)


1 tablespoon sugar (optional)


Ice cubes


1 large bottle (23.5 ounces, 750 ml) sparkling water


4 fresh pineapple spears (each 3 inches long)


4 fresh mint sprigs


1. Pour ½ cup grapefruit juice in each of 4 glasses. Sweeten with a bit of sugar if desired. Add a few ice cubes and fill each glass with sparkling water.


2. Garnish each drink with a pineapple spear and a sprig of mint.


Makes 4 drinks
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SOUVENIR TO SAVOR


The Rum of Martinique


...........


Driving along the small and winding sun-drenched roads through the century-old sugar cane plantations in Martinique, we wove our way to Domaine Clement, one of the finest rum distilleries on the island. There we sampled the great plantation rums called rum agricole, many of which might easily compete with France’s fine Armagnacs and Cognacs. These rums are not manufactured from residual sugar in a factory, but from cane juice pressed right there on the plantation.


Little has changed on the great plantations since the early 1600s when sugar cane and sun began working together to produce the pure white juice from which the finest rums are made. Sugar cane is still harvested by hand with a cutlass or machete, which ensures that it is cut at the bottom of the stalk, where it is richest in sugar. The top ends, which contain many impurities, are removed and most often used for molasses.


Once the juice is pressed from the cane, it is filtered, purified, concentrated, and distilled. White rum is aged in oak casks, and the longer it matures, the finer it will taste. Dark rums are aged for six to ten years in oak casks that have been burned inside with a torch. By some marvelous and mysterious alchemy, the rum acquires an incomparable finesse and a rich, deep amber color.


Both white and dark rums are the raison d’être for so many spectacular tropical drinks throughout the luscious sun-drenched Caribbean, but which to choose for each drink can sometimes be a puzzlement. I prefer to use white rum when mixing up light, fruity favorites such as daiquiris. An excellent aged dark rum can be enjoyed on its own, much as you would a fine Cognac. I also like a dark rum mixed into planter’s punch. It tends to give the drink substantial body. And although white rum is usually poured for a Cuba Libre, when made with dark rum, it is quite delicious.


Santé! to the glorious tropical drinks that rum has inspired.





CARIBBEAN DAIQUIRIS


Daiquiris are elegant, smooth cocktails. They are delicious in their basic form and festive as sort of icy slushes with the addition of sweet, ripe fruits. The rule of thumb when making a basic daiquiri is to put it in a cocktail shaker, shake hard, and strain into a cocktail glass. When making a fruity variation, all ingredients get blended together and poured directly into a cocktail glass. Sip slowly. Cheers!
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A BASIC DAIQUIRI


Crushed ice or ice cubes


1½ ounces white rum


Juice of 1 lime


1 tablespoon Simple Sugar Syrup (page 34)


Thin slice lime, for garnish


Half fill a cocktail shaker with the ice. Add the rum, lime juice, and syrup, and shake well. Strain into a cocktail glass. Garnish with a lime slice and enjoy.


Makes 1 drink


STRAWBERRY OR MANGO DAIQUIRI


Fresh fruit daiquiris, everything from strawberries to bananas, make the most delectable cocktails. Use smooth Caribbean white rum and fruit in perfect condition. Dig out the pink paper parasols and use them to garnish your drinks, along with a sprig of fresh mint or a small piece of fruit.


½ cup sliced ripe strawberries or chopped ripe mango


3 ounces white rum


Juice of 2 limes


1 ounce Simple Sugar Syrup (page 34)


1 cup crushed ice


2 whole strawberries or 2 fresh mint sprigs, for garnish


Combine all the ingredients except the garnish in a blender and process at high speed until mixed, 30 seconds. Pour into daiquiri glasses. Garnish each strawberry daiquiri with a fresh strawberry or each mango daiquiri with a mint sprig and serve.


Makes 2 drinks


BANANA DAIQUIRI


1 ripe banana, cut into large chunks


Juice of 2 limes


1 ounce Simple Sugar Syrup (recipe follows)


3 ounces white rum


1 cup crushed ice


2 fresh mint sprigs or pineapple spears


Combine all the ingredients except the garnish in a blender and process at high speed until mixed, 30 seconds. Pour into daiquiri glasses. Garnish each with a mint sprig or pineapple spear and serve.


Makes 2 drinks
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SOUVENIR TO SAVOR


The Daiquiri


...........


While sitting in the lobby of the Hotel Inglaterra in Havana, I read a little story about a Cuban barman by the name of Constante Ribalaiqua. Constante is credited with perfecting the daiquiri around the end of the 19th century at the glamorous Floridita Bar, which then bestowed on itself the distinction of being “the cradle of the daiquiri.” The drink originated with the hardened warriors of the Liberation army. In order to combat against the weariness felt from years of struggling for independence from Spain, they tied to their saddles small bottles filled with a mixture of strong rum, honey, and lemon juice called canchachara, a vigorous stimulant for the long treks on horseback and exhausting battles. When U.S. troops arrived in Cuba in 1898, they added crushed ice to the canchachara. This first occurred near the shores of Daiquirí in the province of Orinte, and hence the new and lasting name.






SIMPLE SUGAR SYRUP



2 cups water


1 cup sugar


1. Combine the ingredients in a saucepan and simmer until the sugar is dissolved, stirring occasionally.


2. Cool to room temperature, pour into a glass jar, cover, and store in the refrigerator until ready for use.


Makes 2½ cups


MOJITO


Mojito . . . para empezar agrada, etona y alegra. Pon a trabajar el bar! “The mojito sparks your life and makes you happy. Let the bar work!” This is a famous Cuban version of the mint julep.


2 tablespoons very finely chopped fresh mint leaves


1 teaspoon sugar


1 tablespoon fresh lime juice


Crushed ice


2 ounces white rum


Club soda


2 fresh mint sprigs, for garnish


Mix the chopped mint leaves, sugar, and lime juice in a small pitcher. Fill 2 tall glasses with crushed ice. Pour the mint mixture over the ice, add rum to each glass, and top up with club soda. Garnish each glass with a mint sprig.


Makes 2 drinks



CUBA LIBRE



At the end of Batista’s rule in Cuba, when Castro took control of the country, there was much celebrating to be done. The drink that welcomed Castro and celebrated “free Cuba” in the late fifties was the “Cuba Libre”—white or dark rum is the choice for this cola drink.


1 lime, halved


Ice cubes


3 ounces white rum


Cola


2 lime slices, for garnish
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Squeeze the juice of half a lime into each of 2 tall glasses and drop in the lime halves. Fill the glasses with ice cubes, add the rum, and top with cola. Garnish each glass with a lime slice.


Makes 2 drinks


PUNCH MARTINIQUE


The rum of Martinique is extremely potent—up to 50 percent alcohol—so if that’s where your rum is from serve the punch in small glasses. There is really no official recipe for this luscious drink as it is usually made to please the individual palate by adjusting the quantity of sugar syrup added. The only rule is to pour the sugar syrup into the glass first, followed by the rum and the lime juice. Stir the syrup before adding, or it will get too thick to mix well.


2 ounces Simple Sugar Syrup (facing page)


6 ounces white rum


Juice of 2 limes


Ice cubes


2 thin strips of lime zest, for garnish


Combine the syrup, rum, and lime juice in a shaker or small pitcher, stirring well, and pour over ice cubes in 2 tall glasses. Add a strip of lime zest to each glass.


Makes 2 drinks


PINA MARTINIQUE


This rosy-hued variation on the basic piña colada is enhanced by the subtle orange flavor of Cointreau and sweetness of crushed fresh strawberries. This version of the Caribbean classic is more sensuous than ever.


3 ounces white rum


1 ounce Cointreau


1½ ounces coconut cream, such as Coco Lopez


3 tablespoons crushed strawberries


3 tablespoons crushed pineapple


2 cups crushed ice


2 whole strawberries, for garnish


Combine all the ingredients except the garnish in a blender, and process at high speed until mixed. 1 minute. Pour into 2 tall glasses. Garnish with whole strawberries.


Makes 2 drinks


Photo: Yes, we have plenty of bananas!


PLANTEUR


Martinique’s planter’s punch combines both white and dark rum with sweet-tart pineapple juice and citrusy orange juice. The garnishes of fresh pineapple, mint, and cherries are bright and festive, reflecting the colors of the gay Madras plaids worn on festival days by the women chefs of Martinique. If you can find them, add the finishing touches—a long turquoise straw and a bright pink parasol.


4 ounces fresh orange juice


4 ounces pineapple juice


2 ounces white rum


Dash of grenadine syrup


Dash of Angostura bitters


Ice cubes


1 ounce dark Jamaican rum


1 fresh pineapple spear, for garnish


1 fresh mint sprig, for garnish


1 maraschino cherry, for garnish


Combine the orange and pineapple juices with the white rum, grenadine, and bitters. Pour over ice cubes in a tall glass and drizzle the dark rum on top. Garnish with a pineapple spear, mint sprig, and cherry.


Makes 1 drink


LA VIE EN ROSE


As I overlooked a deserted Caribbean beach while admiring a perfect island sunset and sipping la vie en rose, I could only imagine strains of Edith Piaf wafting softly by. At home, I put on my favorite Piaf album and serve up this rose-colored drink. Very romantic.
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Vermouth Cassis


...........


Although black currants are not grown fresh in America, we can savor the taste of these juicy berries, native to France and northern Europe, through aromatic, velvety crème de cassis liqueur or black currant syrup. Black currant preserves make lovely fillings for miniature tarts or cookies but are not as widely available as other imported preserves may be. If you find a jar in a specialty food shop, it’s worth the buy.


Considered the “most famous French long drink,” vermouth cassis is a refreshing aperitif. My longtime friend Italian master chef Donaldo Soviero, makes the best I’ve ever tasted. For each drink, drop 2 ice cubes into a tall, thin highball glass, pour in 3 ounces chilled dry French vermouth, top with 3 ounces chilled sparkling water, and swizzle once. Slowly drizzle in 2 tablespoons crème de cassis, letting it gently float down into the glass. Do not stir! Garnish with a twist of lemon or orange zest. This makes 1 drink.





6 ounces pineapple juice


1 ounce raspberry liqueur


2 ounces white rum


Ice cubes


Fresh raspberries, for garnish


Combine all the ingredients except the ice cubes and garnish in a cocktail shaker. Shake well and pour over ice cubes in 2 tall glasses. Garnish with raspberries.


Makes 2 drinks


[image: image]


EMOTION


This restorative fruity island creation with the dramatic name tastes just right with a light addition of rum. Tonic adds the effervescence needed as you lazily gaze out at a waning summer sunset.


8 ounces fresh orange juice


½ ripe banana, cut into large chunks


2 tablespoons strawberry syrup


3 ounces white rum


Ice cubes


Tonic water


Combine all the ingredients except the ice cubes and tonic water in a blender and process at high speed until mixed, 1 minute. Pour over ice cubes in 2 tall glasses to the halfway point and top each glass with tonic water.


Makes 2 drinks


LE DAUPHIN


The names of the drinks served at the Bakoua Hotel in Martinique were almost as delicious and fascinating as the taste of the drinks themselves. Le dauphin, the name at one time given to the oldest son of the King of France, is a smooth, cool, coconut- and mint crème-de-menthe-imbued drink. Serve in wide Brandy Alexander glasses because this is a “cocktail” that only wants to be sipped. Royal, indeed.
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Those Tropical Splendiferous Drinks


...........


How many times have you heard someone say while fantasizing about an upcoming Caribbean vacation, “I can’t wait to lie on the beach and sip a planter’s punch or a piña colada!”


Here they are. The best long cool drinks of Martinique. All fruity and frothy and waiting to be sipped. Delicious even without a nearby sea. Follow the basic recipes and feel free to adjust the ingredients to your taste. Have lots of pineapple spears, cherries, and other fruit on hand for garnishes. Tall, frosty glasses and long, pretty, colored straws are essential to the complete sybaritic sensation.





3 ounces white rum


3 ounces white crème de menthe


3 ounces coconut cream, such as Coco Lopez


Ice cubes


Pineapple juice


2 fresh pineapple spears, for garnish


2 fresh mint sprigs, for garnish


Combine the rum, crème de menthe, and coconut cream in a cocktail shaker. Shake well. Add ice cubes, shake, and pour into glasses. Top each glass with pineapple juice. Garnish each with a pineapple spear and a sprig of mint.


Makes 2 drinks


ROUGE TROPICAL


Smooth pear nectar combined with luscious raspberry liqueur creates the perfect base for this rich yet cooling drink. The addition of tonic water brings this blushing fantasy to just the right consistency.


2 ounces pear nectar


1 tablespoon raspberry syrup or liqueur


4 ounces white rum


Ice cubes


Tonic water


Combine all the ingredients except the ice cubes and tonic water in a blender and process at high speed until mixed, 1 minute. Pour over ice cubes in 2 tall glasses to the halfway point and top each glass with tonic water.


Makes 2 drinks


RHUMLET


A grind of fresh nutmeg and a dash of spicy bitters enlivens this simple rum- and lime-based Caribbean drink. Decorative straws are a must for serving.


1 ounce Simple Sugar Syrup (page 34)


2 ounces white rum


1 ounce fresh lime juice


Pinch of ground nutmeg


Dash of Angostura bitters


Crushed ice


2 lime slices, for garnish


Combine all the ingredients through the bitters and stir well. Fill 2 tall glasses with crushed ice and pour in the mixture. Garnish each glass with a lime slice.


Makes 2 drinks
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NAPOLEON BONAPARTE


In 1796 Napoleon married Josephine, a beautiful Creole who hailed from Martinique. It was in his honor that this stunning drink was named. As blue as the Caribbean sea, this drink bespeaks the best of a tropical paradise. Dazzling turquoise Curaçao blends well with the sweetness of Cointreau and the spark of fresh grapefruit juice. Well-chilled Champagne poured just before serving finishes each flute to perfection.


1 tablespoon Cointreau


1 teaspoon Curaçao blue


4 ounces fresh grapefruit juice, chilled


Ice cubes


Champagne, chilled


Combine the Cointreau, Curaçao, grapefruit juice, and ice cubes in a cocktail shaker. Shake well and strain into 4 champagne flutes. Top each glass with chilled Champagne.


Makes 4 drinks


CHILEAN WHITE PEACH MELBA SANGRIA


In Chile, February begins the long hot summer, the season for perfect sun-bathed white peaches. After hours of visiting every food market possible, I found nothing more deliciously refreshing at the end of the day than a cool white peach sangría. The secret, of course, is perfectly ripe peaches soaked for an hour or two in a semi-dry white wine, such as a Chenin Blanc, which gives the peaches the opportunity to release all their intoxicating juices. I’ve added fresh raspberries for color and just the right little tang of flavor. A splash of sparkling water and sprigs of fresh mint decorate beautifully.


6 ripe white or golden peaches


1 cup fresh raspberries


1 bottle (750 ml) Chenin Blanc or other semi-dry white wine


1 ounce Cointreau liqueur


2 cups sparkling water, chilled Ice cubes


6 fresh mint sprigs, for garnish


1. Peel, pit, and finely dice the peaches. Place the peaches and raspberries in a large glass pitcher. Pour in the wine and Cointreau. Let stand at room temperature for 1 to 2 hours.


2. Before serving, add the sparkling water. Serve in wineglasses over ice and garnish with mint sprigs.


Serves 8 to 10 (1 glass each)


BARBARA ENSRUD’S RED WINE SANGRIA


This sparkling drink, originating in Spain, is most welcome and popular during the warm weather, especially with pungent and spicy foods like dishes from Mexico, Cuba, and Brazil. As is the case with most punches, the ingredients are variable and optional. The object is to include deliciously succulent fruit that will release its nectar into the punch. I personally love ripe red plums at their juiciest peak added to sangría. This sangría is also lovely made with white or rosé wine.


1 bottle (750 ml) Rioja red wine


1 ounce brandy or vodka, or to taste


Juice of ½ lemon


Juice of ½ orange


¼ cup superfine sugar, or more to taste


8 to 10 ounces sparkling water


Ice cubes


Thin lemon and orange slices, for garnish


Combine all the ingredients except the lemon and orange slices in a large pitcher. Stir thoroughly. Garnish with lemon and orange slices.


Makes about 1 quart





WISH YOU WERE HERE
First Bites & Small Plates



No matter where I traveled—from Russia to Thailand—the twilight hour was a special time of day. The world seemed to stop, breathe a sigh, pull up a café chair, and order a little something tasty to accompany a glass of something refreshing.


The wonderful cocktail hour aperitifs I collected in the previous chapter were not meant to be sipped unaccompanied. They need a small tidbit to properly set them off. While these “first bites” change from country to country—robust zakuski in Russia, exotic spring rolls in Southeast Asia, garlicky meze in Greece and Turkey, stunning tapas in Spain—this worldwide ritual of relaxed predining dining often goes on for hours with everyone lingering over one more blinchiki or spicy sweet shrimp or empanada.


During the course of two years and 33 countries, I was lucky enough to indulge in an exquisite array of cocktail hour and first course food. To me, this tradition of sitting and savoring is splendid. They afforded me some of my most enjoyable moments. I hope they do the same for you.
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BRAZILIAN ONION BITES


Along with a great seafood salad, spicy olives, and thinly sliced buffalo mozzarella, I was served little onion toasts sprinkled with Parmesan cheese as a prelude to a luscious dinner in Rio de Janeiro. I asked for the recipe because they were so light and delectable, and it turned out to be very easy to make those onion bites. Bake and serve as an hors d’oeuvre or at teatime, along with little cocktail napkins.


1 small onion, quartered lengthwise and thinly slivered crosswise


6 tablespoons mayonnaise


Salt and freshly ground black pepper, to taste


6 thin slices white bread, crusts removed


3 tablespoons freshly grated Parmesan cheese


1. Preheat the oven to 350°F.


2. Mix the onion with 5 tablespoons of the mayonnaise and salt and pepper to taste. Set aside.


3. Spread 3 slices of bread on one side with the remaining mayonnaise. Cut these into quarters.


4. Cut the remaining 3 slices of bread into quarters and spread each square evenly with the onion mixture. Top with the reserved bread squares, mayonnaise side up. Place these on a baking sheet and sprinkle the tops generously with Parmesan cheese.


5. Bake until lightly golden and slightly puffy, about 15 minutes. Serve immediately.


Makes 12 bites


OAXACA TOSTADA BITES


When it’s cocktail hour in Mexico everyone longs for those foamy pitchers of margaritas to be poured. I’ve always found it necessary to have a nibble along with my drink or else! These cocktail nacho-type chips seem just right. Black beans, mashed with fresh tomatoes, lime juice, spices, and cocoa—reflecting the spectacular Oaxaca moles—cover the bottom of these crispy chips. Next comes smooth buttery avocado, then grated jalapeño Jack for extra bite. The ingredients all hold together well so that they’re not difficult to eat out of hand. Serve at room temperature or heated.


1½ cups cooked black beans


1 large clove garlic, minced


2 ripe plum tomatoes, seeded and cut into ¼-inch dice


Finely grated zest of 1 lime


3 tablespoons fresh lime juice


3 tablespoons chopped fresh cilantro leaves


2 dashes Tabasco sauce


½ teaspoon unsweetened cocoa powder


½ teaspoon ground cumin


Pinch of ground cinnamon


Salt and coarsely ground black pepper, to taste


1 ripe avocado, preferably Haas, pitted and peeled


1 tablespoon sour cream


30 small round tortilla chips


¾ cup grated Monterey Jack cheese with jalapeños


3 pale romaine lettuce leaves, thinly shredded


1. Place the beans in a bowl and coarsely mash with the back of a wooden spoon. Add the garlic, tomatoes, lime zest, 2 tablespoons of the lime juice, 1 tablespoon of the cilantro, the Tabasco sauce, cocoa powder, cumin, cinnamon, salt, and pepper. Mix all the ingredients together well.


2. In another bowl, mash the avocado with the remaining 1 tablespoon lime juice, the sour cream, and salt to taste.


3. Spread 1 tablespoon of the bean mixture on each of the tortilla chips. If you are serving at room temperature, top each with ¼ teaspoon of the avocado mixture, then a sprinkling of grated cheese and the shredded lettuce. Sprinkle the remaining 2 tablespoons cilantro over all. If you would like to melt the cheese, top the beans with the cheese, place the chips on a baking sheet, and heat in a preheated 350°F oven for 3 to 5 minutes. Then top with the avocado, lettuce, and cilantro. To serve, arrange the chips on a festive platter.


Makes 30


SALMON RIBBON BITES
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Whether it’s teatime or the cocktail hour, these delicate sandwiches are perfect little bites served with chilled Champagne, icy vodka, or citrus-steeped black tea. You easily can substitute smoked sturgeon for the salmon or, for added interest, alternate layers of salmon and sturgeon. Fill a favorite small antique pitcher with some full-blown pink roses for a touch of romance and place it alongside the sandwich platter.


DILL CAPER BUTTER:


½ cup (1 stick) unsalted butter, at room temperature


2 tablespoons chopped fresh dill


1 tablespoon drained capers, minced


5 thin small slices pumpernickel bread (about 3 inches square and ⅛ inch thick)


4 ounces sliced smoked salmon


4 fresh dill sprigs


1. For the dill caper butter, combine the softened butter with the chopped dill and capers in a small bowl.


2. Spread one side of 4 slices of bread with the butter, reserving the last unbuttered slice for the top. Lay a piece of salmon atop each of the 4 buttered slices of bread, stack them one on top of the other, and finish with the last unbuttered slice.


3. Wrap the sandwich in plastic. Place the sandwich on a plate and weight it with another plate and a few small cans. Refrigerate for 1 hour.


4. To serve, cut the sandwich into 9 even wedges. Serve on a pretty little plate, garnished with dill sprigs.


Makes 9 bites


MEDITERRANEAN SPICED OLIVES


These olives are boldly spiced with the flavors of the Mediterranean but also sweetly mellowed by the addition of honey. They are marvelous alone or served with a selection of tangy chèvres, crusty grilled slices of peasant bread and ripe purple figs.


12 ounces Picholine or other imported green olives, rinsed with cold water and drained well


1 tablespoon finely grated orange zest


3 tablespoons extra virgin olive oil


1 teaspoon honey


2 cloves garlic, minced


½ teaspoon dried thyme


⅛ teaspoon ground allspice


¼ teaspoon coarse salt


¼ teaspoon coarsely ground black pepper


1 tablespoon chopped flat-leaf parsley


Place the olives, orange zest, oil, honey, and garlic in a bowl and mix well, using a rubber spatula. Add the thyme, allspice, salt, and pepper; fold to combine.


Fold in the parsley. Pack the olives into an airtight container and refrigerate, covered, at least 6 hours and up to 3 days for the flavors to meld.


Makes 12 ounces
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SOUVENIR TO SAVOR


A Visit to Aegina


...........


When the sun shines through in Athens, it beckons you to the closest island, if only for a short visit. My husband, Richard, and I boarded a hydrofoil bound for Aegina, one of the five Saronic islands and once the capitol of Greece, to visit Janette “Hilde” Xinotroulia, owner of the Ambrosia cooking school in Athens.


Upon approaching the bustling crescent-shaped harbor dappled with small pastel buildings, we longed to explore. After greeting Hilde, off we three went to an ouzerie for our first “snack” of the day. Seated on brightly painted blue chairs with rugged rush seats, we chose among an array of meze that were brought to the table for our consideration. We settled on giant white beans stewed with tomato sauce, tuna fish, golden browned zucchini slices drizzled with Kalamata olive oil and lemon juice, sliced tomatoes, cucumbers, and olives, and tender grilled octopus. A basket of bread completed the selection. I ordered Greek coffee, respectful of the 10 A.M. meal; Richard ordered ouzo!


As we ate we watched the floating morning market. Majestic boats backed into the harbor laden with wooden crates of tomatoes, peaches, lemons, zucchini (blossoms in profusion), and massive bunches of garlic. The scales hung from the masts waiting to serve the lines of shoppers.


After our mini feast we strolled to the end of the port to visit the local Friday morning market. Donkeys sporting large baskets filled with wild greens, zucchini blossoms, and garlic replaced modern shelving and refrigerators.


We continued on across the rugged terrain studded with pine trees to the island’s featured attraction, the temple of Aphaia, one of the best preserved on the Greek islands. Along the way we passed masses of pistachio trees heavy with fruit.


After a late lunch at Hilde’s house, we bought a bag of local pistachios and boarded the hydrofoil back to Athens, with splendid memories of our perfect day.





BADAM SANDHEKO
Spiced Roasted Peanuts


When my husband Richard was planning our trip to India, he couldn’t resist a stop in Nepal. He said he’d meet me at the airport in New Delhi after he’d seen Katmandu. He arrived with thrilling tales and this delicious spiced nut recipe. While most visitors to Katmandu, along with many locals, frequent the popular Indian, Chinese, and Tibetan restaurants, he sought out the best Nepalese restaurant. It was housed in a three-story traditional building and featured several small dining rooms and a lovely top floor lounge. It was there that his amiable host offered him these zesty peanuts along with his drink. He brought a jar of them to India, and we nibbled them on our way to the Taj Mahal.


8 ounces roasted peanuts (not dry roasted)


2 tablespoons peanut oil


1 tablespoon minced peeled fresh ginger


1 tablespoon minced garlic


2 teaspoons chopped fresh cilantro leaves


¼ teaspoon chili powder


1. Mix all the ingredients together in a bowl.


2. Place the mixture in a medium-size nonstick skillet and cook over medium heat until the peanuts smell fragrantly toasty, 5 minutes, shaking the skillet often.


3. Cool the peanuts to room temperature and store in an airtight container.


Makes 1 cup
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An Opulent Fruit and Nut Display


...........


The most opulent display of dried fruits and nuts is housed within the walls of the Egyptian spice market in Istanbul. To create your very own display, begin with a circular or rectangular brass or copper tray polished to sparkle. Gather very small brown bags from the grocery store and carefully fold them down about 1 inch from the top. Open the bags fully so that they stand on their own. Fill some of the bags to the brim with a variety of dried apricots, figs, dates, and cherries. Fill other bags with pistachios, almonds, walnuts, pecans, and roasted chickpeas. Stand all the filled bags upright on the tray and intersperse them with tiny white votive candles. Dapple any free space with bowls of pungent green and black olives and candied orange rind.





HIGHLAND PATE


Throughout Scotland, my assistant, Laurie, and I enjoyed smooth game liver pâtés slathered over Scottish Oatcakes with a dab of Cumberland Sauce. The pâté had a robust flavor and was creamy and delicate at the same time. I’ve combined equal amounts of pheasant, duck, and chicken livers with Scotland’s renowned Drambuie and spiked them with green peppercorns for just the right balance of tastes. Once the pâté is puréed, pack it into a decorative serving pot before refrigerating. Remove from the refrigerator and let warm at room temperature for about 20 minutes before serving for all the flavors to come through.


8 ounces pheasant livers (see Note)


8 ounces duck livers


8 ounces chicken livers


6 tablespoons (¾ stick) unsalted butter


¾ cup chopped onion


1 tablespoon minced garlic


1½ teaspoons dried thyme


3 tablespoons Drambuie


¾ teaspoon ground allspice


¾ teaspoon salt


2 tablespoons green peppercorns packed in brine, drained and rinsed


⅓ cup heavy (or whipping) cream


Scottish Oatcakes (page 493)


Cumberland Sauce (page 345)
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1. Wash and clean the livers well. Drain and pat dry.


2. Melt the butter in a large heavy skillet over low heat Add the onions and cook, stirring, until wilted, for about 10 minutes. Add the garlic and cook to soften, another 2 minutes. Transfer to a large bowl with a slotted spoon.


3. Add the livers to the skillet, sprinkle with the thyme, and cook over medium-high heat until well browned, about 10 minutes, shaking the pan, stirring, and turning the livers as they cook. Add the livers and cooking juices to the bowl with the onions.


4. Add the Drambuie, allspice, salt, and 1 tablespoon of the green peppercorns to the bowl and stir to mix. Place the liver mixture in a food processor and process until smooth.


5. With the machine running, add the cream through the feed tube and process until blended. Scrape the mixture into a bowl. Fold in the remaining tablespoon of green peppercorns and adjust the seasonings to taste. Cool to room temperature.


6. Scrape the pâté into a decorative crock or bowl and refrigerate covered for 4 to 6 hours. Serve with Scottish oatcakes or other biscuits and cumberland sauce.


Serves 12


Note: If you can’t find pheasant livers, but still wish to make this pâté, just double the amount of chicken livers.


CHEVRES BATHED IN HERBS AND EXTRA VIRGIN OLIVE OIL
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Summertime in Provence is bathed in the perfume of lavender, thyme, and rosemary. Ripe purple figs long to be plucked from their fruit-laden branches. Green fruity olive oils grace both delicate and pungent chèvres, and the Bandol wines abound. Use these flavors to create a colorful ceramic platter of chèvres marinated in herbs and oil. Halve ripe figs and surround the cheese. Garnish your platter with fresh herb sprigs and sprinkle liberally with coarse black pepper. Serve grilled thick slices of peasant bread in a rustic basket and keep the Bandol rosé chilled in a clay wine cooler. Soak up the sun and these extraordinary tastes.


12 large fresh thyme sprigs


12 large fresh rosemary sprigs


1 teaspoon crumbled dried lavender


1 soft mild chèvre log (about 11 ounces), without ash, cut crosswise into 8 rounds


1½ cups extra virgin Niçoise olive oil


Coarsely ground black pepper, to taste


16 fresh ripe figs, halved


Arrange half the thyme, rosemary, and lavender in the bottom of a shallow nonreactive dish just large enough to hold the chèvres in a single layer. Place the 8 chèvres on top and cover with the remaining herbs. Drizzle the oil over the cheese and herbs so it covers them completely. Sprinkle with pepper to taste. Cover with plastic wrap and let sit at room temperature for 24 hours. Serve, or store covered in the refrigerator and let warm to room temperature before serving. Before serving, arrange the figs decoratively around the cheese.


Serves 8


BHEL POORI


India’s favorite snack! All over the country there are marvelous brightly decorated wooden vendor wagons that sell this wonderful nibble, which is made from a base of the best crispies and crunchies I’ve ever tasted, tossed with spices, chutneys, potatoes, garbanzos, onions, fresh mint, and cilantro, and topped with tomatoes and yogurt. The bhel poori mecca is Chowpatty Beach in Bombay where thousands throng for their evening sunset stroll.


Pao’Bhajee, my favorite vendor, laid out all his ingredients beautifully in decorative bowls and worked as fast as lightning to combine them. One had to eat nearly as fast so that the bowl and fork could be cleaned for the next anxious customer.


Stateside I first experimented with this recipe using puffed rice from the supermarket, which was good, but a visit to an Indian food shop in Manhattan produced the real McCoy—chickpea flour chips and crispy noodles. They are marvelous and well worth the effort to find them (see Note).


It’s great fun and very easy to host a bhel poori party. Simply lay out all the ingredients in baskets and bowls on a counter or table, stack small bowls and piles of forks alongside, and let everyone make their own. This recipe includes instructions for premixing the bhel poori.


2 cups papdi gathiya (chickpea flour chips), slightly broken up (see Note)


1 cup puffed rice (available in supermarkets)


½ cup thin sev (thin, broken chickpea flour noodles; see Note)


1 teaspoon salt


¼ teaspoon freshly ground black pepper


½ teaspoon chili powder


Pinch of cayenne pepper


1 Idaho potato (8 ounces), cooked, peeled, and cut into ¼-inch dice


½ cup cooked chickpeas (garbanzo beans), drained and rinsed


¼ cup diced red onion


2 tablespoons chopped fresh cilantro leaves


Finely grated zest of 1 lemon


2 ripe plum tomatoes, seeded and cut into ¼-inch dice


1 teaspoon Savory Mint and Coriander Chutney (recipe follows)


1 tablespoon tamarind sauce (store bought or see recipe page 50 for a substitute)


1 cup nonfat plain yogurt, for garnish


1. In a bowl, combine the chickpea chips, puffed rice, noodles, salt, pepper, chili powder, and cayenne.


2. Add the potato, chickpeas, onion, cilantro, and lemon zest. Toss well.


3. Just before serving, add the tomatoes, chutney, and tamarind sauce; mix well to combine. Serve immediately, dolloped with yogurt.


Serves 6


Note: Papdi gathiya and thin sev are available from Indian markets. I bought mine at Little India, 128 East 28th Street, New York, NY 10016; (212) 683-1691. Little India will mail order.



SAVORY MINT AND CORIANDER CHUTNEY



Garden fresh, pungent, and a bit spicy, too, this classic, vibrant green condiment is used in India as often as an ingredient as it is served on its own. A spoonful or two mixed into a cup of plain yogurt makes for the most delicious raita to cool down the hottest curry. It also lends great taste to Bhel Poori when mixed among the crispies. This is splendid fresh but will keep refrigerated for up to 3 days.


2 cups fresh mint leaves


2 cups (loosely packed) fresh cilantro leaves and tender stems


2 tablespoons minced peeled fresh ginger


1 tablespoon minced garlic


2 ripe plum tomatoes, seeded and chopped


½ green jalapeño chili, seeds and ribs removed, finely chopped (about 1 teaspoon)


3 tablespoons fresh lemon juice


1 teaspoon ground cumin


½ teaspoon ground ginger


¼ teaspoon salt


¼ teaspoon freshly ground black pepper


1 cup plain nonfat yogurt (optional)


Place all the ingredients except the yogurt in a food processor and process until the ingredients form a rough paste. Stop once or twice to scrape down the side of the bowl. Remove to a serving bowl or mix 2 tablespoons chutney into the yogurt and serve in a small serving bowl as a raita.


Makes 1¼ cups


NOT-REALLY-TAMARIND SAUCE


The tamarind tree, widely grown in India, produces long, flat pods that encase slightly sour pulp and seeds. The pods, green and hard when unripe, turn a deep brown color and soften slightly as they mature. Dried tamarind pulp is often found sold in small blocks. A chunk of dried tamarind can be rehydrated in warm water and then squeezed to extract the juice for use in recipes calling for tamarind. It is also possible to find a thick sauce made from concentrated tamarind juices sold in jars in Indian grocery stores. Available everywhere in India but difficult to find in America, this sweet-and-sour brown sauce is a key ingredient in many of the Indian dishes I tasted. Although not exactly the real thing, a close version is easy to duplicate. Some chefs I spoke to suggested I combine a little jaggery, a molasses-flavored type of brown sugar, with malt vinegar. I did, but remembered the tamarind sauce tasting more lemony. In order to create an adequate substitute, I bought a block of tamarind at an Indian grocery store. I broke off small bits and sucked on them as I was mixing this sauce. With fresh lemon juice instead of vinegar, the sauce turned out to be quite good. This will keep for weeks refrigerated, and it thickens up a bit. Use a spoonful or two as needed.


¼ cup (packed) dark brown sugar


3 tablespoons fresh lemon juice


½ teaspoon molasses


Combine all the ingredients in a very small saucepan over low heat, stirring until the sugar melts. Or, microwave it in a small microwave-safe container on full power for 30 seconds (see Note).


Makes ¼ cup


Note: This recipe was tested in a 600- to 750-watt carousel microwave at full power. If your microwave is less powerful, adjust the cooking time.
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SALMON CAVIAR EGG SALAD


Since we are so conscious of eating healthily these days, I feel obliged to warn you that this dish is not for the meek of heart. This luxurious indulgence of chopped eggs slathered with crème fraîche and tossed with salmon caviar is splendid enough to be your cheat for the year. Just a sprinkle of fresh dill as a garnish adds the right contrast. Serve Swedish or Finnish whole-grain crisp breads alongside.


Interesting to me is that although I indulged in this luxurious salad while on a visit to Sweden, the eggs and caviar assembled in the same way would have made a splendid zakuska in St. Petersburg. In fact, the dish that follows is, more or less, the Russian version.


¼ cup mayonnaise


¼ cup crème fraîche


Salt and coarsely ground white pepper, to taste


12 hard-cooked eggs, peeled and coarsely chopped


3 tablespoons finely chopped red onion


4 ounces fresh salmon caviar, gently drained in a fine sieve to remove any excess liquid


1 tablespoon chopped fresh dill, for garnish


1. In a bowl, mix the mayonnaise, crème fraîche, salt, and pepper.


2. In a large bowl, combine the chopped eggs and onion.


3. Lightly toss the egg mixture with the mayonnaise mixture. Using a rubber spatula, gently fold in the caviar.


4. Chill in the refrigerator up to 1 hour. Serve small portions garnished with the chopped dill, on pretty little dishes as this is much too lavish to serve in a large bowl.


Serves 8 to 10
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CAVIAR EGGS A LA RUSSE


Those childhood favorites, deviled eggs, have grown up in this recipe, with a topping of salmon caviar replacing that little sprinkle of paprika. In fact, all the traditional caviar garnishes are represented here, making for neater eating and delicious flavors. These little eggs are great for a cocktail party or as part of a Russian zakuski table (see pages 67 and 110).


6 hard-cooked eggs, peeled


3 tablespoons sour cream


1½ teaspoons finely grated onion


1 teaspoon finely chopped fresh dill


6 teaspoons fresh salmon caviar, gently drained in a fine sieve to remove any excess liquid


12 tiny fresh dill sprigs, for garnish


1. Cut the eggs lengthwise in half and remove the yolks to a bowl. Reserve the whites. Mash the yolks smooth with a fork.


2. Add the sour cream, onion, and chopped dill to the yolks and mix together until well blended. Mound the yolk mixture in the egg whites. Top each with ½ teaspoon caviar, covering the yolk completely. Garnish each with a sprig of dill. Serve on a delicate platter, lined with an attractive lacy paper doily.


Makes 12
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Caviar


...........


When you want luxury and indulgence, nothing satisfies more than caviar. While there are many pretenders to the throne, true caviar are the eggs from sturgeon, with the royal family being beluga, osetra, and sevruga from the Caspian Sea.


Sturgeon have been harvested for their precious roe on both the Russian and Iranian sides of the Caspian for generations. Due to the recent political climate and because the Iranians cure the roe with borax, illegal in the United States, Iranian caviar is unavailable in America, which leaves us in the hands of the Russian caviar masters.


The caviar master evaluates the roe of each fish for quality, ripeness, and freshness; then each batch is salted by hand. Top-grade fresh Russian caviar is marked “malossol” to indicate that it is lightly salted (less than 5 percent salt).


Each caviar has a distinctive taste and color. Beluga, the rarest, is the largest berry and mildest in flavor. The berries range in color from gray to black, all with a pearly luster. Osetra is a medium-size berry of greenish, golden, or grayish hue and is intensely flavorful with a nutty quality to it. Sevruga is the smallest and blackest of the caviars and favored by many to be the most delicious. Also available is pressed caviar made from broken eggs. It takes five pounds of eggs to make one pound of this intense jammy caviar and is best slathered atop blini.


When you have a great caviar, enjoy it simply with crisp toast points to let the full flavor of the beads burst in your mouth. Handle it gently so the berries do not break and avoid silver utensils because they react with the caviar and give it a metallic taste. So, as long as you’re splurging, find a mother-of-pearl or bone spoon to serve the caviar.





BLINI


In St. Petersburg I was happily able to savor blini from sunrise to sunset. Basic blini were always waiting on the breakfast buffet—some with cheese worked into the batter and some with carrot purée. I preferred the pure version as they were lighter. Made from a leavened batter, these savory little pancakes are about ¼ inch thick. They are served either at room temperature or, if made ahead of time, wrapped in aluminum foil and placed in a preheated 350°F oven for 10 minutes until warmed through. They’re delicious topped with sour cream or crème fraîche, drizzled with melted butter and honey, or spread lightly with sour cream and topped with black sturgeon caviar or fresh red salmon caviar. At about 9 A.M. I often could be found placing a large spoonful of black cherry preserves on mine.


1 teaspoon active dry yeast


2¾ cups all-purpose flour, sifted


2 cups milk


4 large eggs, separated


1¼ cups lukewarm milk


¼ teaspoon salt


3 teaspoons Clarified Butter (recipe follows)


1. Stir the yeast, ½ cup of the flour, and 2 cups milk together in a large bowl. Cover and let rest in a warm place, 30 minutes.


2. Add the remaining 2¼ cups flour, the egg yolks, warm milk, and salt to the yeast mixture and blend well.


3. Beat the egg whites until they hold stiff peaks and fold them gently into the batter with a rubber spatula. Let rest covered in a warm place until doubled in bulk, about 1 hour.


4. Heat ½ teaspoon clarified butter in a nonstick skillet over medium heat. Cook the blini 3 at a time if space permits. Spoon 1 tablespoon of batter per blini into the hot skillet and cook until light golden brown, 1 to 1½ minutes. Turn and cook the other side until golden, about 1 minute more. Remove to a plate and repeat with the rest of the batter. Add more butter to the skillet as necessary.


Makes approximately forty-five 3-inch blini



CLARIFIED BUTTER



Clarified butter is ideal for cooking pancakes, blini, and crêpes because it can be heated to high temperatures over a long period of time without burning. This recipe yields quite a bit, but it can easily be reduced by using 1 stick of butter.
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1½ cups (3 sticks) unsalted butter


1. Place the butter in a small heavy saucepan and melt over low heat. Remove from the heat and let rest for 5 minutes.


2. With a spoon, carefully remove the foamy white butter fat that has risen to the top and discard. Spoon the next layer of clear golden liquid into a bowl. This is the clarified butter. Discard any remaining solids that remain in the saucepan.


3. Cool the clarified butter and place it in a covered container. Refrigerate for up to 3 weeks or freeze it and use as needed.


Makes 1 cup


BUCKWHEAT BLINI


Traditional buckwheat blini and fresh caviar, preferably beluga, sevruga, or osetra, are a perfect marriage. Buckwheat flour is combined half and half with all-purpose wheat flour for these savory little pancakes. Serve warm with some crème fraîche alongside if you like to garnish your caviar with cool white dollops.


2 packages active dry yeast


1 cup lukewarm milk


1 cup buckwheat flour


1 cup all-purpose flour


½ teaspoon sugar


¼ teaspoon salt


3 large eggs, separated


½ cup warm water


4 tablespoons (½ stick) unsalted butter, melted


3 teaspoons Clarified Butter (page 53)


1. Place the yeast and milk in a small bowl and stir to combine.


2. Sift together the flours, sugar, and salt in a large bowl. Add the egg yolks and mix well. Add the yeast mixture, water, and melted butter. Mix to combine. Cover and let the batter rest in a warm place until doubled in bulk, about 1 hour.


3. Beat the egg whites until they hold stiff peaks and fold them gently into the batter with a rubber spatula. Let rest 1 hour.


4. Heat ½ teaspoon clarified butter in a nonstick skillet over medium heat. Cook the blini 3 at a time if space permits. Spoon 1 tablespoon of batter per blini into the hot skillet and cook until light golden brown, 1 to 1½ minutes. Turn and cook the other side until just golden brown, about 1 minute. Remove to a plate and repeat with the rest of the batter. Add more butter to the skillet as necessary.


Makes approximately twenty-eight 3-inch blini
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A Well-Seasoned Pan


...........


For perfect crêpes it is important to begin with a well-seasoned pan to prevent the crêpes from sticking. The best is a classic iron 7-inch crêpe pan which turns out a 6-inch crêpe, just right for main courses and dessert crêpes. The pan should be heavy enough to distribute heat evenly, yet light enough so that you can swirl the batter and “flip” the crêpes.
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