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INTRODUCTION: ALL AROUND THE U.S.A.
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The American food front is not at all quiet. It’s been active and dynamic as long as I’ve been cooking and writing, some twenty-five years. And today the buzz is louder and more interesting than ever: Americans have become avid readers of sophisticated cooking columns, food magazines, and cookbooks, and discriminating consumers of the fresher, more diverse and flavorful goods now stocked in so many grocery stores. We seek out the local bounty that spills from our farmers’ markets (which are common now—another exciting change). And we routinely buy the very best ingredients we can get: stone-ground meals and flours, extra virgin olive oils, free-range chickens, and aromatic fresh herbs.


For my last book, the All Around the World Cookbook, I traveled through Europe, Asia, North Africa, Latin America, and the Caribbean, exploring the cookery of dozens of foreign cultures. I was both fostering and riding a great wave of interest in “exotic” cuisines, which were fast becoming familiar. Americans were looking outward for nourishment and inspiration—a healthy curiosity that I was happy to support. And what a thrill it was to travel the globe tasting new dishes and collecting ideas, and then tasting all I had collected back home in my own kitchen. But once I’d finished that book, I found myself looking inward with renewed enthusiasm at homegrown American foods. I was in the Pacific Northwest, beginning my book tour, when I felt a spark ignite. Perhaps it was the colorful spectrum of Pacific oysters, laid out in the Pike Place Market in Seattle that did it. Or was it the season’s first Copper River salmon, perfectly grilled by old friends and complemented by a fruity, flowery Oregon Pinot Noir? Or my first taste of caramelized Kasu cod at Seattle’s Dahlia Lounge? I can’t say. But I knew it was time to start the U.S.A. Cookbook.


Eager as I was to be back home again, my impulse to hit the road in search of ideas proved stronger. I wanted to go everywhere and sample each region’s diners, luncheonettes, inns, and fine restaurants. I wanted to observe the harvest of fruits, grains, vegetables, and fish, and I wanted to celebrate these harvests at local festivals and county fairs. Along the way, I hoped to find great home cooking—cozy, classic food—and meet gifted but unsung home cooks. Over the next three years, my research expeditions took me from Maine to the Florida Panhandle, from Chesapeake Bay crabcakes to crab Louis on San Francisco’s Fisherman’s Wharf. I ate buffalo in South Dakota, wild boar in Texas hill country. I toured the pineapple groves of Hawaii and fished the icy Gulf of Alaska, ever in search of the newest, oldest, boldest, most authentic, best American fare.


Getting Started
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I began my work with a visit to the annual Lima Bean Festival in West Cape May, New Jersey, a tiny town in the center of a major lima-growing region. It was a splendid cookoff of dozens of lima dishes, prepared by church groups, civic organizations, even elementary school classes (first-graders served up one of my favorite soups, which you’ll find in the soup chapter). There was so much creativity and civic pride in evidence, and such deep and pure pleasure in local, traditional recipes. The day’s high spirit was infectious; it helped set the tone for my new book.


I moved next to Plymouth, Massachusetts, cradle of so much of our history and culture. The town is bordered by cranberry bogs, a startling crimson sea of them—and all of them descendants of the indigenous “crane berry” that Native Americans introduced to white settlers. I plunged through this red landscape to Hancock Shaker Village, once a settlement and now a museum of Shaker architecture, crafts, and culture in the Berkshire Mountains. The austere Shakers were imaginative cooks. Poring over old menus for community dinners, I found dishes as innovative as anything created by today’s high-profile chefs. A pot roast simmered in whole cranberry sauce caught my eye in particular—such a marriage of sweet and savory seemed so contemporary (you’ll find my version in the beef chapter). Pressing north, in Middlebury, Vermont, I found myself beginning a meal with condiments served from a spinning relish wheel. This was a treat I’d loved as a child: pickled beets, cottage cheese, apple butter, and other savories. I’d taste more of New England before I was through, in Nantucket, Maine, and Connecticut.


And I’d only just begun! Contemplating the enormity of what lay ahead, it was impossible to guess what foods would become my favorites. Vast stretches of the United States—the South, the Midwest, and the mountain states—were still virgin territory for me.


Down South, Then Heading West
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In New Orleans and Louisiana bayou country, I learned the distinctions and similarities between the spicy, soulful Cajun and Creole cuisines. I quickly developed a powerful appetite for both; you’ll find their flavors throughout this book. Georgia was gracious, especially at table, where Southern-style fried chicken, fried green tomatoes, and homey potato salad were regular guests. On the quiet island of St. Helena, off the South Carolina coast, I sampled a local specialty called Frogmore stew—a liberally spiced boil of shrimp, smoked sausage, and corn. Dining was outdoors, off a newspaper-lined picnic table. In Wakefield, Virginia, in a bower of towering loblolly pines, I watched the “planking” (wood smoking on cured oak boards) of some 2,000 pounds of freshly caught spring shad—the centerpiece of another great festival. The nearby Virginia Diner was serving a breakfast special of creamy grits under sausage gravy, with dropped ham biscuits on the side—whew! I couldn’t leave the state without paying homage to Smithfield ham; in the smokehouse I was privileged to stand under 240,000 pounds of it, inhaling its distinctive fragrance. The first Smithfield hams were smoked in 1779, before the close of the Revolution.


The Heartland is vast, and splendid with plenty. I began in Wisconsin, which produces more than 2 billion pounds of cheese a year. In the state’s northwest corner, the most productive dairyland in the nation, tranquil Holsteins dot endless miles of lush green landscape. Sour cherries grow in profusion on Lake Michigan; when they’re in season everyone feasts on pie. Great Lakes whitefish is a year-round favorite, especially at the popular Door County fish boils. In the wilds of northern Minnesota, I visited the wetlands with Chippewa (Ojibwa) hand-harvesters of wild rice. Down in St. Paul, I walked in awe through the St. Paul Farmers’ Market, which was that day a late-autumn spectacular of local apples, squashes, pumpkins, greens, ciders, doughnuts, and hardy cold-weather flowers. In Kansas City I headed straight for Stroud’s, the roadhouse of legend, where the fried chicken has been admired far and wide since opening day, in 1933. My next stop was the revered Arthur Bryant’s, where I warmed up with pork ribs dripping with the restaurant’s famed sauce (a fiercely guarded secret), then shamelessly moved on to a juicy brisket sandwich. Barbecue aficionados from coast to coast venerate this place; on this trip, I joined their ranks.


In Texas, too, and throughout the South, people are passionate about smoky, slow-roasted barbecue; they watch over cooking meat as one would a baby, tenderly and for hours at a time. No one in those parts would laugh were I to call barbecue an art form! At Sonny Bryan’s, in Dallas, I saw devotees eat theirs in rapt silence, like appreciative museum goers before the world’s greatest paintings.


Chili Country and the Coast
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In the Southwest, I turned my attention to chiles. Their fruity heat permeates much of that region’s cooking, and many of the recipes in this book. When I arrived in New Mexico on my travels for this project, I was no stranger to the state or its fare; like many American cooks, I’d been a fan for years. So popular is this region’s cuisine now that mesquite-smoked chipotles, fiery little serranos, even incendiary habaneros are widely available all over the nation (you may not need look further than your local grocery!). But the food’s still hottest in Santa Fe, where I feasted for four days. I can still taste the lamb quesadillas at Mark Miller’s Coyote Cafe and the grilled portobello mushrooms over creamy mascarpone polenta I had at Katharine Kagel’s Cafe Pasqual. The venerable Pink Adobe was a must for drinks—and for eating among some of the Southwest’s finest artworks. Even breakfast was regional and distinctive—everything from piñon hotcakes at the Tecolote Cafe to a morning burrito at Inn of the Anasazi, where I stayed.


More legendary restaurants awaited in California, birthplace of so much of America’s modern culinary genius. In the Bay Area, Alice Waters’s Chez Panisse is very much a Mecca, as important for its active promotion of sustainable, organic agriculture as it is for its world-renowned kitchen artistry. But all San Francisco is dotted with culinary giants. I’d never leave town without stopping in at Judy Rodgers’s Zuni Cafe or Jeremiah Towers’s Stars. Sampling the food of such talented chefs is always a thrill for me, since so much that is new in American cooking starts with them. Once out of town, there was no time to break my pace, not with Thomas Keller’s French Laundry and Michael Chiarello’s Tra Vigne to dine at in Napa, and Wolfgang Puck’s Spago and Chinoise on Main and Mark Peel and Nancy Silverton’s Campanile in Los Angeles. And I couldn’t miss the Gilroy Garlic Festival, mother of all American food fairs. Some 150,000 people turn up each year to don garlic leis and gorge themselves on everything garlic—even ice cream, which I still can’t believe I ate.


I could go on—I made some fifty trips, so there’s a lot to tell. There were other great restaurants and other fun festivals—honoring catfish, artichokes, cheese, strawberries, crab, peaches, apples, corn, onions–all over the nation. If it grows here or we make it, we’re sure to celebrate it each year. The surge of interest in good eating has heightened our pride in old culinary practices. Vermonters still gather in maple sugaring season to eat fresh snow drizzled with new syrup (with dill pickles on the side, to cut the sweetness). Each April, during Fiesta, thousands of San Antonians still flock to the city’s historic district to cook and eat at an enormous street party they’ve been having since 1938. These days, the banquet is as multicultural as the city itself has become. The Amish and Mennonite people of Pennsylvania Dutch country have been farming, marketing, and cooking more or less the same way they did when they settled there, more than 250 years ago. The Wyam Indians of the Pacific Northwest still herald the arrival in spring of the Chinook salmon by what was once their dipnetting site on the Columbia River. Although the original ceremonial grounds were submerged when the river was dammed in 1957, ancient practice is much the same. Tribal thanksgiving rites—prayer, music, dancing, feasting—go back a millennium or more.


I encountered much blending of traditions, too, often with spectacular results. In Hawaii, brilliant young chefs with classical French training have employed the flavors and methods of all the state’s peoples—Polynesian, Japanese, Chinese, Thai, and Philippine—in creating an astonishing new, 100-percent-American cuisine. The tropics provide a vivid palette of flavors, everything from passion fruit and kaffir lime to coconut mint and pineapple sage.


The Hawaiians are not alone in their insistence on fine indigenous ingredients. Chefs all over the nation now work with seasonal local produce, meat, poultry, and fish whenever they can. American farmhouse cheeses are impressive, widely respected at home and abroad. California now produces some of the world’s great wines; Oregon, Washington, and New York are heading in that direction too. With wine now being made in every state but Alaska, the possibilities are exciting. American beers aren’t playing catch-up anymore either, not with hundreds of microbreweries and a thousand brewpubs turning out so many interesting new beers each year. Look out for ales, lagers, wheat beers, pilsners from throughout the U.S. to accompany your dinner.


Home at My Range
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Between trips, and since finishing travel, I’ve been back where I belong, cooking up a storm. My memories, my photos, and the foods I carried home inspired me to write a book that reflects the culinary richness of my country. Baking fruit and custard pies, flipping Blue Wally pancakes at home, I’ve relived dozens of wonderful experiences. Mornings, at work over fruit smoothies and waffles, I would imagine myself in a warm, cozy diner somewhere in Pennsylvania. Nighttime work on the Big Time Banana Split took me back to the soda fountain at Congdon’s Pharmacy on Nantucket. In between, I’d travel in my mind back to the Blue Willow Inn of Social Circle, Georgia, and its groaning board resplendent with good Southern cooking—fried shrimp and cat-fish, barbecued ribs, mashed yams, black-eyed peas, turnip greens, spiced peaches, and more, so much more. Testing an “Indian taco” on Native American fry bread, I’d reminisce about the Cheyenne Crossing Cafe in Lead, South Dakota. Creating a signature sour-cherry salsa, I’d remember harvest season on Lake Charlevoix in northwestern Michigan, the orchards on Lake Michigan aflame with ripe fruit.


As you read about my experiences and try some of my recipes, I hope that you’ll feel as if you’ve traveled the nation, too—breakfasted, lunched, and dined with me, stood with me in fields of ripening vegetables and grains, and eaten with me at community fish fries and seaside clambakes. This book is a celebration that I’d like you to join—a celebration of American pride, ingenuity, and individuality. It’s a paean to our fearless style of cooking, free to be anything it wants in a brave new culinary world.


—Sheila Lukins










PART ONE
THE BREAKFAST NOOK









THE BREAKFAST NOOK


Breakfast Fruits & Cereals


On weekdays, it’s hard not to short-change breakfast. Most of us are too bleary and rushed to fuss, so we grab a doughnut on the way to the train. If we eat something hot, it’s usually instant—oatmeal or creamed wheat from a single-serving packet, maybe with a banana if there’s one lying around. It’s hard to get fancy and usually impossible to linger first thing in the morning, especially before coffee!


But if you’re going to eat, even just a little, it should be nourishing, satisfying, good. And it can be. The simple, light breakfasts that follow—fruit salads, smoothies, and cereals—can be whipped up in minutes. My granola is easily made in advance—in large quantities, of course, for use over many days. Got an extra ten minutes? Spoon some lemony Blueberry Compote over yogurt or hot cereal. With such treats to look forward to, you may greet your jam-packed days cheerful, eager, and a little earlier than before.



RASPBERRY MELON SMOOTHIE


[image: Image]


In the early morning, I often find it difficult to take the time to cook for myself, so I rely on the refreshing, quick pick-me-up of a fresh fruit smoothie. You can substitute other fruit, of course, according to what’s in season. If you don’t mind a wake-up call in a shocking color, try blueberries in place of the raspberries.


3 cups diced ripe cantaloupe


½ cup fresh raspberries, gently rinsed


1 cup plain nonfat yogurt


1 tablespoon sugar


2 sprigs fresh mint, for garnish


Place the cantaloupe, raspberries, yogurt, and sugar in a blender and purée until smooth. Serve over ice cubes, if desired, garnished with mint sprigs.


Serves 2


ROSY STRAWBERRY BANANA SMOOTHIE
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My local Long Island strawberries combine with ripe bananas to make this fantasy smoothie one of the most ambrosially healthful ways to begin a summer day. All it takes is a quick spin in the blender and then you’re ready to go out the door! For the most brilliant color and deepest flavor, just be sure that your berries are fragrantly ripe.


2 cups ripe strawberries, rinsed and hulled


1 ripe banana


1 cup plain nonfat yogurt


2 tablespoons honey, or to taste


2 whole ripe strawberries, for garnish


Combine the hulled strawberries, banana, yogurt, and honey in a blender and purée until smooth. Pour into two glasses, and perch a whole strawberry on the rim of each glass.


Serves 2


SPICED BROILED GRAPEFRUIT
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Wait for the sweet red or pink grapefruit to come into the market (December through February) before heating up the broiler for these treats. Just a delicate touch of cardamom (the world’s second most expensive spice) will add a flowery accent to the deep maple flavor of the syrup. Beautiful for a cold winter morning, and easily doubled or tripled.


1 grapefruit, preferably Ruby Red, halved


1 tablespoon light brown sugar


½ teaspoon ground cardamom


1 tablespoon pure maple syrup


1 teaspoon unsalted butter




	Preheat the broiler.


	Section the grapefruit with a small sharp knife, removing the seeds as you go, and place the halves on a baking sheet or in a small baking pan.


	Combine the brown sugar and the cardamom and set aside.


	Drizzle the maple syrup over the grapefruit halves. Sprinkle them with the brown sugar mixture, and dot with the butter.


	Place the grapefruit halves under the broiler, 3 inches from the heat source, and cook until bubbly and slightly browned, 4 to 5 minutes. Serve immediately.





Serves 2




A TASTY SURPRISE
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In 1929, an unsuspecting worker picked six grapefruit from a tree in an orchard in the lower Rio Grande Valley, only later to discover that their flesh was colored red. The worker could not remember exactly which tree produced this ruby fruit, so the owner had to wait an entire year for the next harvest before he finally located the source. Remarkably, it was only one limb on one tree that produced this special variety. Several grafts were taken from the limb and from it whole orchards were spawned.


The meat of the red grapefruit variety is a beautiful, lush color, lively enough to begin any morning. Another perk is they are so naturally sweet there is no need for additional sugar. If you have never tried a Ruby Red grapefruit, do seek them out. They can be mail-ordered from Frank Lewis’s Alamo Fruit, 100 North Tower Road, Alamo, Texas 78516; (800) 477-4773.







SUNBURST SALAD
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This salad is a welcome eye-opening wake-up call with its burst of tart-sweet flavor! You can vary the citrus, adding blood oranges or tangelos to the grapefruit sections.


1 pink or red grapefruit


1 white grapefruit


2 navel oranges


1 lime


2 tablespoons honey


2 tablespoons chopped fresh mint leaves


4 small sprigs fresh mint, for garnish




	
Using a sharp knife, carefully remove the peel and all of the white pith from the grapefruits, oranges, and lime. (It’s easiest to begin by cutting a slice off the top and bottom of the fruit.) Cut the fruit into segments, removing any seeds and reserving the juices. Combine the fruit in a bowl.


	In a small bowl, dissolve the honey in the reserved juices. Gently toss with the fruit.


	To serve, gently toss the chopped mint into the salad. Divide it among four bowls, and garnish each one with a mint sprig.





Serves 4


DEW DROP FRUIT SALAD
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On hot, humid mornings, this breakfast salad will ease you into the day. Cool, colorful, and summery, it is the perfect accompaniment to fresh blueberry muffins. Be sure that the melon is juicy and ripe, and use a medium-size melon baller to scoop out perfect rounds.


2 cups ripe honeydew balls


2 cups ripe cantaloupe balls


1 cup fresh blueberries, gently rinsed


1 cup fresh raspberries, gently rinsed


2 tablespoons fresh orange juice


2 tablespoons fresh lemon juice


2 tablespoons chopped fresh mint leaves




	Place all the melon balls in a medium-size bowl. Pat the blueberries and raspberries dry, add to the bowl, and toss gently.


	Just before serving, sprinkle with the orange and lemon juices and lightly toss with the mint. Serve immediately.





Serves 4


RED, WHITE, AND BLUE BREAKFAST PARFAIT
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Whether you’re celebrating Memorial Day or the Fourth of July, this is the patriotic way to start the morning. June and July are ripe berry months from Seattle to Maine, timed just right for this celebratory parfait. Raise the flag, gather up your long-handled dessert spoons, declare your allegiance, and celebrate the Red, White, and Blue.


1 pint ripe strawberries, rinsed and hulled


1 tablespoon sugar


1 tablespoon fresh orange juice


1 quart plain nonfat yogurt


2 tablespoons honey


2 teaspoons finely grated orange zest


2 cups fresh raspberries


2 cups fresh blueberries


1 tablespoon chopped fresh mint leaves


4 small sprigs fresh mint, for garnish




	Pat the strawberries dry and cut into ¼-inch pieces. Place them in a bowl and toss with the sugar and orange juice. Set aside to macerate at room temperature for 1 hour.


	Place the yogurt in a fine-mesh strainer and let it drain for 30 minutes. Then place the yogurt in a bowl and stir in the honey and orange zest. Set aside.


	Combine the raspberries and blueberries in a bowl, and toss with the chopped mint.


	To assemble the parfaits, place ¼ cup of the raspberry-blueberry mixture in each of four 8-ounce glasses. Top with ¼ cup of the yogurt mixture, followed by 1 tablespoon of the strawberry mixture. Repeat the three layers. Finish each parfait with 2 tablespoons of the yogurt and 1 tablespoon of the strawberries. Garnish with a mint sprig, and serve immediately.





Serves 4


CRANBERRY WALNUT MAPLE OATMEAL
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Winter offers the best weather for cozying up to a bowl of oatmeal filled with New England’s best trimmings. When I was developing this recipe, I used maple syrup from the spring tapping outside Burlington, Vermont, cranberries from a batch harvested in Plymouth, Massachusetts, and Yankee ingenuity!


2½ cups unsweetened apple juice


½ cup water


½ teaspoon ground cinnamon


Pinch of salt


1½ cups rolled oats


½ cup dried cranberries


¼ cup pure maple syrup


½ cup chopped walnuts


Heavy (or whipping) cream, for serving


Brown sugar, for serving




	Bring the apple juice, water, cinnamon, and salt to a boil in a heavy saucepan. Stir in the rolled oats, cranberries, and maple syrup. Return the mixture to a boil and reduce the heat to medium. Cook, stirring occasionally, for 10 minutes or until the desired consistency is reached.


	Stir in the walnuts, and serve immediately with heavy cream and brown sugar.





Serves 4


CINNAMON-RAISIN OATMEAL
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My friend Francesca Bill is a true oatmeal aficionado, and she carefully explained to me why she makes it the way she does. According to Francesca, old-fashioned rolled oats are essential. Always use a 2:1 ratio of liquid to oats. The key to creamier oatmeal, she says, is slow cooking; if the oats cook too quickly, they won’t absorb the liquid. The low heat also means they needn’t be stirred constantly.


As she avoids sugar whenever possible, Francesca adds raisins for sweetness. Instead of sugar or sweet syrup on top, she adds mashed bananas just as the steamy bowl is ready. Once in a while, I choose a pat of butter or a sprinkling of chopped nuts to add a pleasant contrasting texture, but try these delicious oats Francesca’s way before adopting any further frills.


1½ cups rolled oats


3 cups cold milk


½ teaspoon ground cinnamon


½ cup golden raisins or dried cherries


2 ripe bananas, mashed




	Combine the oats, milk, and cinnamon in a heavy saucepan and cook over very low heat, stirring to combine, for about 5 minutes.


	Add the raisins and cook until the oatmeal thickens to your taste, 3 to 5 minutes longer. Serve immediately, topped with the mashed bananas.





Serves 4


MORNING GLORY GRANOLA
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Homemade granola is easy to prepare and far better than any packaged mixture. Once the dry ingredients are combined, you simply need to warm some honey with a touch of brown sugar and toss everything together. A dash of salt pops the flavors but is purely optional. Once it’s finished, let the mixture dry thoroughly before packing it into airtight containers. Granola is delicious with milk and sliced bananas or sprinkled over yogurt with Fresh Blueberry Compote. A handful makes a nutritious snack any time of the day.


2 cups rolled oats


½ cup coarse wheat bran


½ cup shredded sweetened coconut


½ cup coarsely chopped almonds


½ cup sunflower seeds


½ cup safflower oil


¼ cup honey


¼ cup (packed) light brown sugar


1 teaspoon pure vanilla extract


½ teaspoon ground cinnamon


¼ teaspoon ground nutmeg


¼ teaspoon salt (optional)


½ cup coarsely chopped dried apricots


½ cup dried cherries


½ cup golden raisins


Finely grated zest of 1 orange


Plain nonfat yogurt, for serving (optional)


Fresh Blueberry Compote (recipe follows), for serving (optional)




	Preheat the oven to 325°F. Lightly oil a rimmed baking sheet or shallow baking dish.


	Combine the oats, bran, coconut, almonds, and sunflower seeds in a large bowl. Set aside.


	Combine the oil, honey, brown sugar, vanilla, cinnamon, nutmeg, and salt, if using, in a small saucepan, and cook over medium-low heat, stirring, until the sugar has dissolved. Add to the reserved dry ingredients and toss well.


	Spread the mixture evenly on the baking sheet, and bake, shaking the pan once or twice, until the mixture is golden brown, 30 minutes.


	Return the granola to the bowl and add the remaining ingredients. Stir well and set aside to cool and dry completely, tossing once or twice. Pack into airtight containers.


	For each breakfast serving, place 1 cup yogurt in a bowl and top with the granola and some of the compote.





Makes about 6 cups granola



FRESH BLUEBERRY COMPOTE
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Early summer is when the time is ripe for blueberry picking. Devotees of this indigenous American food bake blueberry pies, blueberry muffins, put up blueberry preserves in every guise, and eat blueberries out of bowls with pitchers of cream at hand. The sweet blue gems that are plentiful in local markets are mostly from cultivated high bushes, but the smaller, more intensely flavored low-bush wild blueberries can also be found; both types are available frozen.


For me, berry picking is a lost cause because inevitably it is one for my basket and two for me—I never come home with enough to cook up anything substantial. So the farmers’ market is where I head when I want to make this compote. To avoid mushy or jam-like berries, I remove them from the syrup just as soon as they’ve absorbed enough yet still maintain their shape. At this consistency they’re ideal to spoon over my granola, waffles, pancakes, or ice cream sundaes. The lemon zest keeps the compote from being cloyingly sweet.


2 pounds fresh blueberries, lightly rinsed


½ cup sugar


1 tablespoon finely grated lemon zest


2 tablespoons fresh lemon juice




	Place the berries in a heavy nonreactive saucepan. Add the sugar and lemon zest. Shake the pan so that the ingredients are well distributed. Then add the lemon juice and toss gently with a rubber spatula.


	Place the pan over medium heat and cook, shaking the pan occasionally, until the sauce just starts to bubble, 15 minutes. Remove from the heat, stir, and cool to room temperature.


	Using a slotted spoon, remove the blueberries from the liquid (reserve the liquid for use later, if desired, as an ice cream topping or in a milkshake). Refrigerate until ready to use.





Makes about 3 cups




HAUTE OATS
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I understand better as an adult than I did as a kid how wintry mornings and creamy bowls of oatmeal are made for each other. When I was young, to me oatmeal was mush or gruel, something Oliver Twist might have wanted more of, but that’s because he hadn’t tasted the good stuff—pancakes and waffles. Now I know better, and keep a couple of different kinds of oats in my cupboard—slow cooking and rolled—for breakfasts and bakings. I doubt poor young Oliver’s breakfast bowlfuls were as good as the ones I offer here. When shopping for oats, it’s important to know what you’re buying:


OAT GROATS: Natural, complete, whole-grain oats, which look like long-grain brown rice and are packed with fiber, vitamins B and E, and protein. They have a sweet, nutty flavor, and can be eaten as a hot cereal or substituted for rice in many recipes. Since they take about 45 minutes to cook, they probably aren’t the best choice for breakfast during the week.


SCOTCH, IRISH, OR STEEL-CUT OATS: These are made from oats that have been cut into two or three pieces, and still retain most of their B vitamins. At 30 minutes cooking time, they, too, probably take too long for most mornings, but are so flavorful and chewy, if you’re an oatmeal fan, you owe it to yourself to enjoy an occasional weekend bowl.


OLD-FASHIONED ROLLED OATS: Made from groats that have been steamed, then flattened, these are the oats many of us think of as oatmeal. Cooked plain, they take a reasonable 5 or so minutes to cook and make a delicious start to a cold day. When I call for rolled oats, I’d prefer you use these, but you can also use the oats that are listed next.


QUICK-COOKING ROLLED OATS: These are made from rolled oats that have been cut into smaller pieces and processed so that they cook in pratically no time flat. They make for a nice bowl of cereal in about 1 minute’s time.


INSTANT OATS: Made from groat pieces that have been refined and partially cooked, these oats result in a cereal that’s practically nutrient-free. Often they are packaged already flavored and sweetened, and although they make for a quick start in the morning, they shouldn’t be used in baking.












THE BREAKFAST NOOK


Eggs & Hash


Across the United States, eggs are regarded as breakfast food—a sunny-yellow, protein-rich starter that tastes friendly and goes down easy. Our vast repertoire of egg dishes is largely geared toward early eating. In some diners (very few now, alas), a colorful, old-fashioned morning lingo is still used for popular fast favorites: “dead-eyes” (two poached), “Adam and Eve on a raft” (two poached, on toast), “cackle-berries and grunt” (eggs and ham), and “stars and stripes” (eggs and bacon). Fancier fare such as the classic Denver omelet and eggs Benedict is reserved for weekend brunch or the rare leisurely breakfast, while scrambled eggs can be simple, or easily dressed up; try them with wild mushrooms, Sonoma chèvre, or Vermont Cheddar.


In this chapter, I’ve recommended wines and beers to complement some of the egg and hash dishes. Surprised? Hash has gone upscale. It’s no longer a hasty way to use up leftovers, but a star main or side dish that, like scrambled eggs, is great any time of day. So update any outdated egg and hash thoughts—read on, get out that skillet, and try something new!



SHEILA’S BASIC SCRAMBLED EGGS
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It seems to me that everyone has a particular system of scrambling up eggs. Some add milk and others water to lighten the finished scramble. Some like to see bits of browned, well-cooked eggs while another group opts for soft and runny. I like the creamy texture that results when you add a spoonful of sour cream and then cook over very low heat to produce soft, pale yellow clouds. Here is my basic recipe, which I enjoy accompanied by a crusty piece of sourdough toast topped with homemade sour cherry preserves. This is not to say that you couldn’t add some small pieces of smoked fish or meat or fresh herbs for a nice variation on the breakfast plate.


2 large eggs


1 heaping teaspoon sour cream


Salt and freshly ground black pepper, to taste


1 teaspoon unsalted butter




	In a small bowl, whisk the eggs well with the sour cream and salt and pepper.


	Melt the butter over medium-low heat in a nonstick skillet until it foams. Add the eggs and cook, stirring with a fork, bringing the set eggs in from the side, until they are just cooked through, about 1½ minutes for perfect soft eggs or 2 minutes if you like them firmer. Serve immediately.





Serves 1


CALIFORNIA GARDEN GOAT CHEESE SCRAMBLE
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To me, nothing says “California” with more gusto than fresh vegetables and goat cheese. Incorporate these two West Coast symbols into some eggs, and you have a lovely brunch centerpiece for a late spring morning. To keep the texture light and fresh, sprinkle the cheese on top instead of stirring it in. If you desire a firmer scramble, cook for another 30 seconds or so, but no more than that or the eggs will be chewy.


Wine: Sonoma County (CA) Sauvignon Blanc


½ small zucchini, trimmed


½ small yellow squash, trimmed


½ cup small broccoli florets


8 large eggs


2 tablespoons sour cream


1 teaspoon finely chopped fresh dill


Salt and freshly ground black pepper, to taste


1 tablespoon unsalted butter


¼ cup diced (¼ inch) red bell pepper


2 ounces soft goat cheese, crumbled, for garnish




	Cut the zucchini and yellow squash into ¼-inch dice, avoiding the seeds. You should have ¼ cup of each.


	Blanch the broccoli florets in boiling water for 30 seconds. Drain well and set aside.


	Whisk the eggs, sour cream, dill, and salt and pepper together in a large bowl.


	Melt the butter in a nonstick skillet over medium heat until it foams. Add the broccoli, squash, zucchini, and bell pepper and cook, stirring, until just tender, 5 minutes.


	Reduce the heat to medium-low, add the eggs, and cook, stirring with a fork, bringing the set eggs in from the sides, until they are just cooked through, 4 to 5 minutes.


	Serve immediately, topped with crumbled goat cheese.





Serves 4


POPEYE SCRAMBLED EGGS
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Lightly steamed fresh spinach is the key to this great-tasting all-occasion dish. The garnishes of sour cream and crumbled bacon add a flavorful kick to the finished eggs. Even Popeye would approve of this variation on his number-one food.


2 strips of bacon


About ¾ pound tender fresh spinach


4 large eggs


3 tablespoons sour cream


⅛ teaspoon ground nutmeg


Salt and freshly ground black pepper, to taste


2 teaspoons unsalted butter




	Cook the bacon in a nonstick skillet over medium-high heat until just crisp, about 5 minutes. Drain the bacon on a paper towel, then crumble it and set it aside.


	Rinse the spinach well, shaking most of the water off. Remove the tough stems and cut the leaves crosswise into ½-inch strips. Place in a large saucepan over high heat, cover, and steam the spinach in the water that clings to the leaves for about 3 minutes, shaking the pan occasionally. Drain, then wrap the spinach in a kitchen towel and squeeze out as much liquid as possible.


	Whisk the eggs, 1 tablespoon of the sour cream, the nutmeg, and the salt and pepper together in a large bowl. Add the spinach and mix well with a fork.


	Melt the butter in a nonstick skillet over medium-low heat until it foams. Add the eggs and cook, stirring with a fork, bringing the set eggs in from the side, for 1½ minutes for perfect soft eggs or 2 minutes if you like them firmer.


	Serve immediately, dolloped with the remaining 2 tablespoons sour cream and sprinkled with the reserved crumbled bacon.





Serves 2


WILD MUSHROOM SCRAMBLE
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I used to find that no matter how long or at what heat I sautéed mushrooms, they always managed to let off liquid after I thought they were done. This was particularly frustrating when I added them to eggs, as the liquid ruined the texture and turned the dish a most unwelcome brownish color. I knew I needed a solution and I found one. I begin by cleaning the mushrooms with a damp paper towel and trimming the stems. (Never wash them—it will give them a spongy texture.) Once they’re clean, I cook them separately and then combine them with the eggs at the last minute. The resulting presentation is of two wonderfully complementary tastes and textures.


Wine: Napa Valley (CA) Pinot Noir


2 ounces fresh shiitake mushrooms


2 ounces fresh cremini or other mushrooms, such as chanterelles or cèpes


2 teaspoons unsalted butter


1 teaspoon vegetable oil


Pinch of ground nutmeg


4 large eggs


1 tablespoon sour cream


Salt and freshly ground black pepper, to taste


1 teaspoon snipped fresh chives or chopped fresh chervil




	Clean the mushrooms well with a damp paper towel. Trim off the stems and cut the caps into julienne strips.


	Heat 1 teaspoon of the butter and the oil in a nonstick skillet over medium-high heat until it foams. Add the mushrooms, sprinkle with the nutmeg, and cook quickly, shaking the skillet, until just tender, about 4 minutes. Transfer the mushrooms to a bowl and set aside. Wipe out the skillet with a paper towel.


	Whisk the eggs, sour cream, and salt and pepper together in a medium-size bowl. Melt the remaining 1 teaspoon butter in the skillet over medium-low heat until it foams. Add the eggs and cook, stirring with a fork, bringing the set eggs in from the sides, about 1½ minutes for soft eggs, 30 seconds longer for firmer eggs.


	Spoon the eggs into two small bowls or plates, and top evenly with the mushrooms. Sprinkle with the chives and serve immediately.





Serves 2


UPTOWN HAM AND EGGS
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The usual breakfast order of ham and eggs features two fried eggs and a couple of thin slices of ham, along with overly buttered white toast and a plastic container of grape jelly. I love the mix, but I sure like it better my way! If you come by a piece of great baked ham and brown it up just right, you’ll be heading toward a model morning repast.


1 tablespoon unsalted butter


4 ounces coarsely sliced baked ham


4 large eggs


2 tablespoons sour cream


Salt and freshly ground black pepper, to taste


2 teaspoons snipped fresh chives




	Melt the butter in a nonstick skillet over medium heat until it foams. Add the ham and cook, stirring, until it just begins to brown, 5 minutes. Reduce the heat to medium-low.


	Meanwhile, beat the eggs, sour cream, and salt and pepper together in a medium-size bowl until well mixed.


	Add the eggs to the ham and cook, stirring with a fork, bringing the set eggs in from the sides, for 1½ minutes for perfect soft eggs, 30 seconds more for firmer eggs. Sprinkle with the chives and serve immediately.





Serves 2



SATURDAY MORNING SALAMI AND EGGS
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When I was a kid, my mother frequently made this combination for me, though without the embellishment of tomatoes and chives. I still feel that the combination makes one of the best simple breakfasts. Orange marmalade on rustic wheat toast will nicely complete the picture.


1 tablespoon unsalted butter


4 ounces thinly sliced kosher salami


4 large eggs


¼ cup milk


Salt and freshly ground black pepper, to taste


1 plum tomato, thinly sliced


1 tablespoon snipped fresh chives




	Melt the butter in a nonstick skillet over medium-high heat until it foams. Add the salami and cook, turning, until it browns slightly, 5 minutes. Reduce the heat to medium-low.


	Meanwhile, beat the eggs, milk, and salt and pepper together in a medium-size bowl until well mixed.


	Add the eggs to the salami and cook, stirring with a fork, bringing the set eggs in from the sides, for 1½ minutes for soft eggs, 30 seconds longer for firmer eggs. Spoon the eggs onto two plates, cover with the tomato slices, and sprinkle with the chives. Serve immediately.





Serves 2


FRIED EGG SANDWICH TO GO
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Since Laurie Griffith moved from Kansas and started working with me, she’s brightened many a work break with this fried egg sandwich, her childhood favorite. Since Laurie and I both adore this unusual pairing of savory and sweet, we’re a match made in heaven, especially in the early hours.


1 teaspoon unsalted butter


1 slice (2 ounces) ham


1 soft deli roll


1 tablespoon strawberry preserves


1 large egg


Salt and freshly ground black pepper, to taste


1 slice (2 ounces) Swiss cheese




	Melt the butter in a nonstick skillet over medium heat until it foams. Add the ham and cook, turning, until slightly browned, 3 to 4 minutes.


	Meanwhile, lightly toast the roll.


	Spread the preserves over the bottom half of the roll, and cover with the ham.


	Break the egg into the skillet and fry over medium heat until set and slightly browned, 1 to 2 minutes. Using a spatula, gently turn the egg over. Sprinkle with salt and pepper, and top with the cheese. Cover the skillet and cook until the cheese has melted, about 1 minute more. Place the egg on top of the ham, and cover with the top of the roll. Serve immediately.





Serves 1


MOLLY’S EGG-IN-THE-HOLE
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We first saw this egg dish being made by Olympia Dukakis in the movie Moonstruck, and now my daughter, Molly, has adopted it for her own. Even without a patent, I can’t imagine anyone doing a better job. The olive oil sinks into the bread, giving it a fragrant, fruity flavor. If neatly breaking an egg gives you trouble, crack it into a cup and then pour it into the hole.


1 slice crusty sourdough peasant bread, about ½ inch thick


1 tablespoon extra virgin olive oil


1 large egg


Salt and freshly ground black pepper, to taste




	Cut a 1½- to 2-inch circle out of the bread, using a cookie or biscuit cutter.


	Heat the oil in a nonstick skillet over medium heat. Add the bread slice, with the cutout circle next to it, and cook until brown on one side, 2 minutes. Turn the pieces over, and break the egg into the hole. Sprinkle with salt and pepper, cover the pan, and cook for about 4 minutes, or until the egg white is set and the yolk is cooked as desired. (As the egg cooks, the bread will brown on the other side.) Serve immediately, with the toasted circle alongside.





Serves 1


HAM AND EGG SALAD FOR BRUNCH
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This favorite breakfast combination makes a quick transition to the brunch menu when blended with a mustard-mayonnaise dressing. A touch of chopped scallions and crisp red bell peppers brightens the texture. Pile this high on a thick slice of pumpernickel and top it with a slice of ripe tomato.


6 hard-cooked eggs


Salt and freshly ground black pepper, to taste


2 ounces thinly sliced baked ham


1 small scallion (1 inch green left on), finely chopped


1 tablespoon finely diced red bell pepper


1 tablespoon coarsely chopped fresh flat-leaf parsley


¼ cup mayonnaise


2 teaspoons Dijon mustard




	Quarter the eggs, then coarsely chop them. Place in a bowl, and season with salt and pepper. Shred the ham and add it to the eggs along with the scallion, bell pepper, and parsley. Mix together with a fork.


	In a separate bowl, combine the mayonnaise and the mustard. Fold it into the salad and serve immediately, or cover and refrigerate for up to 2 days.





Makes about 2 cups; serves 4








THE BEST HARD-COOKED EGGS
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Gently rinse the eggs in warm water, to prevent them from cracking, and drain them. Place the eggs in a saucepan, cover with cold water, and bring to a boil over medium-high heat. Then reduce the heat to a gentle simmer and cook for exactly 13 minutes. Drain the eggs and rinse them under cold water. Peel, and use as directed.









BACON AND EGG SALAD
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Try this breakfast egg salad heaped on a thick slice of white toast. Instead of the plain ketchup often served with bacon and eggs, I’ve added a zesty dash of it to a mayonnaise dressing, making this “salad” diner-authentic.


6 hard-cooked eggs


3 ounces (3 slices) thick-cut bacon, cut into ¼-inch dice


Salt and freshly ground black pepper, to taste


½ cup mayonnaise


1 teaspoon ketchup




	Quarter the eggs, then coarsely chop them. Place the chopped eggs in a bowl.


	Cook the bacon in a nonstick skillet over medium heat until just crisp and browned, 4 to 5 minutes. Using a slotted spoon, transfer the bacon to paper towels to drain.


	Add the bacon to the eggs, season with salt and pepper, and toss well.


	Mix the mayonnaise and ketchup together in a small bowl, and stir into the eggs with a fork. Serve immediately.





Makes about 2 cups; serves 4


SOUTHWESTERN SUNRISE
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Here’s a dish to snap even the sleepiest of taste buds awake. The eggs are baked in individual ramekins and are surrounded by an array of Southwestern flavors. A brunch star, this also works beautifully as an appetizer, particularly before a meal of Hog Neck or Vegetable Chili. Pungent bursts of fresh cilantro or chives add a finishing touch of liveliness to the assertive flavors.


Wine: New Mexico sparkling wine


2 teaspoons unsalted butter


2 red pepper halves, roasted (see How to Roast a Bell Pepper, page 132)


½ small ripe avocado, pitted, peeled, and cut into ½-inch dice


2 large eggs


Salt and freshly ground black pepper, to taste


2 tablespoons grated Monterey Jack cheese


2 teaspoons sour cream


1 tablespoon chopped fresh cilantro or freshly snipped chives




	
Preheat the oven to 325°F.


	Divide the butter between two 8-ounce ramekins. Place the ramekins on a baking sheet and put them into the oven to melt the butter, about 2 minutes.


	Place a red pepper half in the bottom of each ramekin, and top with the diced avocado. Carefully break an egg into each ramekin, and sprinkle with salt and pepper. Top each with 1 tablespoon of the grated cheese. Return the ramekins to the oven and bake until the eggs have reached the desired doneness, about 15 minutes. Dollop each with a teaspoon of sour cream and sprinkle with cilantro or chives. Serve immediately.





Serves 2


HOT AND SMOOTH BREAKFAST BURRITO
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To make a great burrito, you need the bite of a Tex-Mex salsa, the smooth creaminess of a ripe avocado, and extra-fresh, warm-from-the-oven flour tortillas. This scrumptious burrito could be eaten out of hand, but I think it really shines when eaten with a knife and fork at the brunch table.


Wine: Santa Barbara County (CA) Pinot Blanc


2 flour tortillas (7½-inch diameter)


1 spicy cured sausage, such as andouille or chorizo, cut into ¼-inch slices


4 large eggs


2 tablespoons milk


1 teaspoon chopped fresh cilantro leaves


Salt and freshly ground black pepper, to taste


1 teaspoon unsalted butter


½ ripe avocado, pitted, peeled, and cut into ¼-inch dice


½ cup grated Monterey Jack cheese


2 tablespoons sour cream or plain nonfat yogurt


Roasted Rosy Salsa (page 196), for serving


Creamy Salsa Verde (page 195), for serving




	Preheat the oven to 350°F.


	Wrap the tortillas in aluminum foil, and warm them in the oven while you prepare the filling.


	Cook the sausage in a nonstick skillet over medium heat until browned, 3 to 4 minutes. Set them aside on paper towels to drain. Wipe out the skillet.


	Whisk the eggs in a medium-size bowl with the milk, cilantro, and salt and pepper. Melt the butter in a nonstick skillet over medium heat until it foams. Add the egg mixture and cook, stirring with a fork, bringing the set eggs in from the sides, until they just start to become firm. Add the reserved sausage and the avocado, and cook until the eggs are done to your liking (about 1½ minutes total).


	Remove the tortillas from the oven. Spoon the egg mixture evenly down the center of each tortilla. Sprinkle with the grated cheese, and top with sour cream. Fold the two sides over to cover the eggs, turn the burritos over, and place them seam side down on a plate. Top each serving with a generous spoonful of both salsas and serve immediately.





Serves 2



THE CLASSIC DENVER OMELET
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Originating with the hardworking folks in Colorado and Utah, this American classic began life as an overstuffed white bread sandwich. The omelet filling was laden with chopped onions, green peppers, and ham. A Denver, or Western, omelet was another one of my favorite childhood Saturday morning breakfasts, and my mother, a fellow lover, always made one big enough for both of us. Today’s short-order cooks seem to feel that more is better. Personally, I think this eggy treat is best when the ingredients are as close to the original as possible. A salsa topping can be the innovation that brings new taste and refreshing flavor. But if you’re like me and can’t resist the traditional splash of ketchup, go ahead!


Wine: Texas Chenin Blanc
Beer: Colorado amber ale


1 thick slice of bacon, cut into ½-inch pieces


2 tablespoons diced (¼ inch) red bell pepper


2 tablespoons diced (¼ inch) green bell pepper


2 tablespoons diced (¼ inch) red onion


1 slice baked ham, torn into shreds


2 large eggs


¼ cup milk


Salt and freshly ground black pepper, to taste


1 teaspoon snipped fresh chives


2 teaspoons unsalted butter


1 tablespoon sour cream, for garnish (optional)


Mellow Breakfast Salsa (recipe follows; optional)




	Place the bacon in a nonstick skillet and cook over medium-low heat until just crisp, 5 minutes. Using a slotted spoon, transfer the bacon to a paper towel to drain. Remove and discard all but 1 tablespoon of the bacon fat.


	Add both of the peppers and the onion to the skillet and cook over low heat, stirring, until just wilted, 5 minutes. Transfer the vegetables to a bowl, and add the bacon and ham.


	In a separate bowl, beat the eggs with the milk. Season with salt and pepper, and whisk in the chives. Stir in the vegetable mixture.


	Melt the butter in a nonstick skillet over medium heat until it foams. Add the egg mixture and cook without stirring until the omelet begins to set around the edges, about 10 seconds. Then, using a fork, push the set eggs into the center, letting the uncooked eggs run out to the edges. Continue cooking, making sure the filling is distributed evenly, until the eggs are almost set, 45 seconds. Cover the pan with a lid and cook for 30 to 45 seconds more, or until the eggs are cooked to the desired doneness.


	Slide the omelet halfway onto a plate, then flip it over itself. Serve dolloped with sour cream and Mellow Breakfast Salsa, if using.





Serves 1 or 2



MELLOW BREAKFAST SALSA
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This mild, velvety salsa of avocado, ripe tomatoes, and red onion is the perfect accompaniment to Denver (and other) omelets. If you crave a spicier salsa, a teaspoon or two of finely minced jalapeño pepper will add some zest.


½ ripe avocado, pitted, peeled, and cut into ¼-inch dice


1 tablespoon fresh lime juice


1 ripe tomato, halved, seeded, and cut into ¼-inch dice


3 to 4 tablespoons diced (¼ inch) red onion


1 tablespoon snipped fresh chives


Salt and freshly ground black pepper, to taste


Place the avocado cubes in a bowl and toss with the lime juice. Gently fold in the remaining ingredients. Serve alongside the omelet for spooning atop.


Makes about 1½ cups


CHEDDAR CHIVE OMELET
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When enveloped in a mild-tasting omelet, the marvelous tang of well-aged Vermont Cheddar will really stand out. The rule of thumb is the older a cheese, the sharper the flavor, so look for vintage cheese to create this truly elegant meal. A confetti of fresh herbs accents the meltingly fragrant interior.


Wine: California sparkling Moscato
Beer: Vermont copper ale


2 large eggs


2 teaspoons snipped fresh chives or chopped fresh tarragon or chervil


Salt and freshly ground black pepper, to taste


2 teaspoons unsalted butter


¼ cup grated Cheddar cheese




	Whisk the eggs, chives, and salt and pepper together in a small bowl.


	Melt the butter in a nonstick skillet over medium heat until it foams. Shake the pan to coat the entire surface with the butter. Add the eggs and cook, stirring, until the omelet begins to set around the edges, about 10 seconds. As it begins to set, use a fork to pull the cooked eggs into the center while tilting the pan so that the uncooked eggs run to the outside.


	When the eggs are nearly set, 1 to 1½ minutes, sprinkle the cheese across one side of the omelet. Slide the omelet halfway onto a plate, then flip it over onto itself. Serve immediately.





Serves 1


WEEKEND EGGS BENEDICT
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You might consider this classic a bit of culinary retro, but to me it will always be special. The key is a great hollandaise sauce; there is nothing like it to turn ordinary into luxurious. Steamed, well-drained spinach or even asparagus spears may be substituted for the Canadian bacon.


Sunny Hollandaise Sauce (recipe follows)


4 large eggs


4 slices Canadian bacon


2 English muffins


1 tablespoon unsalted butter


Fresh flat-leaf parsley sprigs, for garnish




	Prepare the hollandaise sauce and keep it warm while you prepare the rest of the dish.


	Poach the eggs following the directions in the box above.


	Heat a medium-size nonstick skillet over medium-high heat. Add the Canadian bacon and cook until slightly browned, about 2 minutes. Turn and brown the second side, 1½ minutes more. Remove the bacon and drain on paper towels.


	Split and toast the English muffins. Lightly butter each half.


	Place 2 English muffin halves on each plate. Top each half with a slice of Canadian bacon. Place a well-drained poached egg on top of the bacon. Spoon the hollandaise sauce over the eggs. Garnish each with a small sprig of parsley and serve immediately.





Serves 2






HOW TO POACH AN EGG
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Bring 4 cups of water and 1 tablespoon of white or cider vinegar to a gentle simmer over medium-low heat in a medium-size nonreactive saucepan. Break an egg into a cup, and then slip it into the simmering water. (It is best to cook just one egg at a time, as they tend to stick to each other.) Cook to the desired consistency, 3 to 4 minutes. Using a slotted spoon, remove the egg from the water and immediately dip it into a bowl of cold water to stop the cooking. To keep them from cooling off, place the cooked eggs in a bowl of warm water until you are ready to use them, but no longer than 5 or 10 minutes. Before serving, transfer the eggs to paper towels to drain, and trim away any unsightly strands of egg white.








SUNNY HOLLANDAISE SAUCE
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3 large egg yolks


1 tablespoon fresh lemon juice


8 tablespoons (1 stick) unsalted butter, melted


Salt and freshly ground white pepper, to taste


Dash of Tabasco sauce




	Fill the bottom pot of a double boiler slightly less than half full with water and heat it till it steams. Then lower the heat so that the water remains at that temperature. It should not simmer.


	Off the heat, place the egg yolks and lemon juice in the top pot of the double boiler and whisk well to combine, about 1 minute. Then place the top pot over the hot water (the bottom of the top pan should not touch the water) and whisk until the yolks are smooth, and the consistency of heavy cream. Add the butter in a slow, steady stream, whisking constantly until it has been completely incorporated. Remove the sauce from over the hot water.


	Season to taste with the salt, white pepper, and Tabasco. Serve warm (see Note).





NOTE: If the sauce should separate or curdle, add 1 ice cube and whisk briskly until it has melted. This will bring the sauce back together.


Makes about ¾ cup



GARDEN HASH
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Colorful, nutritious, and delicious, this skilletful of vegetables will lure even the most ardent meat eater. Unlike the other hashes, when cooked, it doesn’t form a pancake but rather has a confetti-like consistency. When topped with poached eggs, it is every bit as gratifying as its corned beef cousin. Garden Hash also doubles nicely as dinner fare.


Wine: North Carolina Scuppernong
Beer: American lager


1 large white turnip (about 8 ounces)


1 large boiling potato (about 8 ounces)


¼ cup vegetable broth, preferably homemade (page 255)


1 cup diced (¼ inch) onion


1 cup diced (¼ inch) red bell pepper


1 cup diced (¼ inch) green bell pepper


1 cup corn kernels, thawed if frozen


1 teaspoon dried thyme


Salt and freshly ground black pepper, to taste


4 tablespoons chopped fresh flat-leaf parsley


2 tablespoons olive oil, plus more if needed


6 poached eggs (page 21; optional)




	Peel and cut the turnip and the potato into ¼-inch dice. Place in a large saucepan and add water to cover. Bring to a boil and cook until just tender, about 8 minutes. Drain, and transfer to a large bowl.


	Pour the broth into a large nonstick skillet, and add the onion and both bell peppers. Cook over medium heat, stirring, until softened, 4 to 5 minutes. Add the corn and cook for 1 minute. Add this to the turnip and potato mixture, and toss with the thyme, salt, pepper, and 3 tablespoons of the parsley.


	Add 2 tablespoons olive oil to the skillet. Add the hash mixture, spread it out evenly, and weight it down with something heavy, like a plate or a smaller skillet. Cook over medium heat until the bottom is slightly golden, 5 to 7 minutes. Turn the hash over, in sections, with a spatula, adding more oil if necessary, and cook for 5 minutes, until that side is slightly golden.


	Transfer the hash to a platter, and sprinkle with the remaining 1 tablespoon parsley. Serve as is or, if desired, top with the poached eggs.





Serves 6


PASTRAMI VEGETABLE HASH
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Corned beef, roast beef, and red bell peppers have traditionally been considered standard fare for a hash foundation, but the ratios have changed over the last two decades and vegetables now play a more prominent role. I do love hash made with New York deli corned beef, but here I prepare it with lean pastrami for an even richer flavor. Of course, corned beef or leftover roast beef make fine substitutes.


Wine: Russian River Valley (CA) Pinot Noir


2 russet potatoes (8 ounces each), peeled and cut into ¼-inch dice


½ pound lean pastrami, roast beef, or corned beef, cut into ¼-inch dice


¼ pound thick-sliced bacon, cut into ¼-inch dice


1 onion, coarsely chopped


1 red bell pepper, stemmed, seeded, and cut into ¼-inch dice


1 green bell pepper, stemmed, seeded, and cut into ¼-inch dice


¼ teaspoon ground nutmeg


Salt and freshly ground black pepper, to taste


Finely grated zest of 1 orange


3 tablespoons chopped fresh flat-leaf parsley


6 poached eggs (page 21), for serving




	Cook the potatoes in boiling salted water until just tender, about 8 minutes. Drain well and place in a large bowl. Add the pastrami.


	Cook the bacon in a nonstick skillet over medium heat to render the fat, 5 minutes. Add the onion and both bell peppers. Cook, stirring, until just wilted, 5 minutes. Remove with a slotted spoon and add to the potatoes and pastrami. Discard all but 2 tablespoons of the fat.


	Add the nutmeg, salt, pepper, orange zest, and 2 tablespoons of the parsley to the hash mixture and toss well with a rubber spatula.


	Spread the hash mixture evenly in the skillet, and weight it down with something heavy, like a plate or a smaller skillet. Cook over medium-high heat until golden brown on the bottom, 5 minutes. Turn the hash over with a spatula, and cook until golden brown, 5 to 7 minutes. Spoon the hash onto plates and serve as is, or, if desired, top with the poached eggs and sprinkle with the remaining 1 tablespoon parsley.





Serves 6



CHICKEN APPLE HASH
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Before hash reached culinary heights on exalted menus around the country, nothing more than refrigerator leftovers was needed to come up with the ingredients for this brunch favorite. Nowadays it’s a trip to the market for some special fixings. Diced apple adds a surprising crispness to this hash, while lots of fresh thyme gives it a pungent flavor. Top the hash with a poached egg and garnish it with a spicy Garden Chili Sauce, and a breakfast favorite moves up to entrée status.


Wine: New England Vidal Blanc
Beer: San Francisco Anchor Steam Beer


1 russet potato, peeled and cut into ¼-inch dice


3 tablespoons extra virgin olive oil


1 onion, cut into ¼-inch dice


½ cup diced (¼ inch) red bell pepper


½ cup diced (¼ inch) green bell pepper


1 whole skinless, boneless chicken breast, cooked, cut into ¼-inch pieces


1½ teaspoons fresh thyme leaves, or 1½ teaspoon dried


Salt and freshly ground black pepper, to taste


1 cup unpeeled diced (¼ inch) Golden Delicious apple


¼ cup chopped fresh flat-leaf parsley


4 poached eggs (page 21), for serving (optional)


Garden Chili Sauce (page 197), for serving (optional)




	Place the potatoes in a small saucepan and cover with salted water. Bring to a boil and cook until just tender, about 8 minutes. Drain, and set aside.


	Heat 2 tablespoons of the oil in a medium-size nonstick skillet over medium heat. Add the onion and cook, stirring, until just wilted, about 5 minutes. Add both of the peppers and cook, shaking the pan, 5 minutes more.


	Raise the heat to medium-high and add the remaining 1 tablespoon olive oil, the chicken, and the potatoes. Sprinkle with the thyme, salt, and pepper. Cook, stirring, for 5 minutes. Weight the hash down with something heavy, like a plate or a smaller skillet, and cook until browned, 5 minutes. Turn the hash over, in sections, with a spatula and cook, weighted down, until it is browned, 5 minutes.


	Add the apple and parsley, turn with the spatula, and continue cooking for another 5 minutes, turning again once or twice. The apple should soften and take on some color. Transfer the hash to a platter and serve as is, or, if desired, top with the poached eggs and chili sauce.





Serves 4






DISHING HASH
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If you think of hash as a humble, economical assemblage of leftovers, consider this: Fifty years ago, it was the most expensive item on the à la carte menu at New York’s Ritz Carlton. Although the French-style “Ritz Chicken Hash” was a far cry from lunch counter and “hash house” fare, its cachet boosted the image of hash everywhere.


Hash has been with us since colonial times. Martha Washington is said to have made it of meat, onion, and herbs, from a recipe her daughter Nelly wrote down. Corned beef hash, or “cornbeef Willie,” was a well-known diner standard by 1900. This, especially with the traditional fried egg plopped on top, is delicious, if somewhat heavy and cholesterol-laden. But creative, health-minded cooks have lightened and brightened hash, using more vegetables, less meat, and high notes—fresh herbs, sweet peppers, raw scallions—that were missing before. Will one of these new, all-American versions ever achieve the status once enjoyed by that hash at the Ritz? I certainly would like to think so.












THE BREAKFAST NOOK


Pancakes, Waffles & Sides


It’s Sunday, you’ve slept late, and you have no plans to speak of. You’ll lounge in your bathrobe for hours, reading that fat newspaper, all of it. This is one of your week’s high points, an occasion that calls for a treat to eat. How about pancakes, waffles, or French toast? They can be superb plain, with nothing more than maple syrup. Or jazz them up with fruit, ginger, bacon, or even a jelly filling. And if you’d like something hearty on top or on the side, you’ll find plenty of suggestions: creamed mushrooms, sausage gravy, home fries, and more. All of these “sides” are great with eggs, too.


Making these dishes is easy, but achieving perfection requires technique. For pancakes, heed the advice from griddle guru Doug Grina, of Al’s Breakfast in Dinkeytown, Minneapolis. You’ll get lots of other help here from me and a few of my friends. So, eat up, and take your time, because tomorrow is, well, not Sunday.



BLUE WALLY PANCAKES
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Al’s Breakfast, centered in Dinkeytown, the university area of Minneapolis, serves up celestial pancakes. Whether your appetite craves a “short stack,” a pile of “regulars,” or a “long haul,” these blueberry walnut pancakes, luxuriating in a veil of melted butter and pure Minnesota maple syrup, will get your day off to just the right start. Al’s is reputed to be the one-time haunt of Bob Dylan when he played at The Ten O’Clock Scholar, a nearby folk house, before going to New York. While some may think that’s a claim to fame, I don’t think it can hold a candle to the talent of Doug Grina, co-owner, who is often seen flipping the cakes right up by the front window. I managed to come away with a few of Doug’s secrets, some great flapjack advice, and more than a long haul of his signature cakes.


1½ cups all-purpose flour


1½ cups whole-wheat flour


2½ teaspoons baking powder


1 teaspoon salt


1 cup fresh blueberries


1 cup chopped walnuts


3 large eggs


3 cups milk


6 tablespoons (¾ stick) plus 1 or more teaspoons unsalted butter


1 tablespoon honey


Pure maple syrup, for serving




	Combine both of the flours, the baking powder, and salt in a large bowl. Mix in the blueberries and walnuts and set aside.


	In another large bowl, lightly beat the eggs. Then add the milk and stir to combine. Melt the 6 tablespoons butter with the honey in a small saucepan over low heat, and stir this into the eggs.


	Add the flour mixture to the liquid, and whisk together until the batter is just smooth. Let rest at room temperature for 30 minutes for the batter to aerate.


	Melt the remaining 1 teaspoon butter in a medium-size nonstick skillet over medium heat until it foams. Tilt the skillet, making sure the butter coats the entire surface. Ladle ¼ cup of batter into the skillet, and cook for about 30 seconds, until small bubbles form on the top of the pancake. Turn it over and cook for about 30 seconds longer or until golden brown. Repeat with the remaining batter, adding more butter as necessary to the pan to prevent sticking. Serve the pancakes as you make them, with syrup, or keep warm, loosely covered with aluminum foil, in a low (200°F) oven.





Makes 24 pancakes; serves 6 to 8




AL’S WAY WITH PANCAKES
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Al’s Breakfast is a tiny, wildly popular diner in the Dinkeytown section of Minneapolis, near the University of Minnesota, where breakfast only is served every day from 6:00 A.M. to 1:00 P.M. Al Bergstrom started flipping pancakes in 1950 and remained sole proprietor until 1973. Today the griddle has been turned over to co-owners Doug Grina and Jim Brandes, who continue Al’s tradition with some of the best-tasting pancakes, waffles, and eggs in the U.S.A. The serpentine lines around the block are testimony to Al’s! Here are their tips:




	Mixing the dry ingredients into the wet (and not vice versa) makes for a smoother batter.


	When mixing fruits and nuts into pancake batter, first stir them into the dry ingredients so that they are well coated; this will make sure they’re evenly distributed throughout the batter. If not everyone wants nuts, sprinkle them on top of the individual pancakes just after you’ve ladled the batter into the skillet.


	To make very light pancakes, let the batter rest for 30 minutes at room temperature;this gives the baking powder a chance to aerate the batter as it begins the leavening process.


	Never use a blender to beat pancake batter. Overmixing will prevent the baking powder from aerating the batter, resulting in flat pancakes.


	The first pancake in the skillet may be unattractive, but after you get the rhythm and you’re more adept, you’ll soon achieve pancake perfection.


	At Al’s, a “short stack” is two pancakes, a “regular” is three, and a “long haul” is four. Checking diner history, this seems to be a general pancake-counting rule of thumb.












BUTTERMILK CORN PANCAKES


[image: Image]


In addition to a visit to the Walker Art Center, these flawless pancakes are a compelling reason for making a stop in Minneapolis. They’re light as a feather and corny as Kansas in you-know-when. I had to pester Doug Grina, the cook and co-owner of Al’s Breakfast, for the secret to his art. He said, “No secret, just combine baking powder with buttermilk to produce a leavening agent far greater than when you use sweet milk.” Secret or not, what a taste!


3 cups all-purpose flour


2½ teaspoons baking powder


1½ teaspoons sugar


1 teaspoon salt


1½ cups cooked corn kernels


2 large eggs


1 quart buttermilk


3 tablespoons plus 1 or more teaspoons unsalted butter, melted


Pure maple syrup, for serving




	Combine the flour, baking powder, sugar, and salt in a large bowl. Stir in the corn, and set aside.


	Lightly beat the eggs in a large bowl, and combine with the buttermilk and the 3 tablespoons melted butter.


	Add the flour mixture to the liquid, and whisk until the batter is just smooth. Let rest at room temperature for 30 minutes for the batter to aerate.


	Lightly brush a nonstick skillet with the remaining 1 teaspoon melted butter, and place it over medium heat. Ladle ¼ cup of batter into the skillet, and cook for about 40 seconds, until small bubbles form on the top of the pancake. Turn it over and cook for 40 seconds longer or until golden brown. Repeat with the remaining batter, adding more butter as necessary to the pan to prevent sticking. Serve the pancakes as you make them, with syrup, or keep warm, loosely covered with aluminum foil, in a low (200°F) oven.





Makes 24 pancakes; serves 6 to 8


GINGERBREAD BUTTERMILK PANCAKES
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Spicy as warm, fresh-from-the-oven gingerbread, these pancakes send out all the homey flavors of autumn. The combination of buttermilk and baking powder gives them a nice rise, so they’re marvelously light.


2 cups all-purpose flour


1 teaspoon baking powder


½ teaspoon salt


1 teaspoon ground ginger


½ teaspoon ground nutmeg


½ teaspoon ground cinnamon


¼ teaspoon ground cloves


2 large eggs


2 cups buttermilk


1 cup milk


¼ cup unsulfured molasses


2 tablespoons dark brown sugar


2½ tablespoons unsalted butter, melted


1 teaspoon unsalted butter


Pure maple syrup, for serving


Shaker Applesauce (page 200), for serving




	Combine the flour, baking powder, salt, and all of the spices in a bowl and set aside.


	Lightly beat the eggs in a large bowl, and combine with the buttermilk, milk, molasses, brown sugar, and melted butter.


	Add the flour mixture to the liquid, and whisk until the batter is just smooth. Let the batter rest at room temperature for 30 minutes to aerate.


	Melt the 1 teaspoon butter in a nonstick skillet over medium heat, making sure it coats the entire surface of the pan. Ladle ¼ cup of batter into the skillet and cook for about 40 seconds per side or until golden brown. Repeat with the remaining batter, adding more butter as necessary to the pan to prevent sticking. Serve the pancakes as you make them, with the syrup and applesauce, or keep warm, loosely covered with aluminum foil, in a low (200°F) oven.





Makes 20 pancakes; serves 6 to 8




A PANCAKE BY ANY OTHER NAME
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As East, West, North, and South grow ever more alike, so do our names for the foods we all eat. Take pancakes. Once tagged everything from “flapjacks” to “griddle cakes” to “sweatpads,” they’re now almost universally called “pancakes”—a term which didn’t come into wide use until the late nineteenth century. But anyone who relishes this classic American breakfast food (and who doesn’t?) knows that there’s a staggering array of recipes out there, with more being created all the time. Bored with the standard, white-flour variety? A typical pancake house lists offerings made with buckwheat, buttermilk, and sourdough, plus additions of banana, berries, apple, pumpkin, chocolate, nuts, or whatever else suits your fancy. And that’s not even getting into toppings and size variations, such as “silver dollars” (small pancakes beloved by small children).


More refined pancake varieties include the soufflé-like puff or oven pancake, raised pancakes (blini), made with yeast and whipped egg white, and the thin French crêpe, which has been with us for generations; Virginians of yore made them with a white-wine batter and called them “quire of paper pancakes.”


The hardy johnnycake, made of cornmeal, salt, and milk or water, is one of our first national dishes, introduced by Native Americans who called them joniken (or so some scholars say—others dispute this). Rhode Islanders, who in years past were great millers of corn, are passionate about authenticity. A fifty-year-old state law requires that only whitecap flint corn, an old Indian variety, be used in any mix labeled “Rhode Island johnnycakes.”





APPLE PUFF PANCAKE
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Light and fluffy, this apple-laden German-style pancake is baked rather than fried. Choose a decorative ovenproof serving dish for the baking so you can present breakfast, piping hot and gloriously risen, right from the oven. Dust the hot pancake with confectioners’ sugar, then cut it into wedges. Pass crisp bacon strips or sausage patties and a pot of black cherry jam alongside.


4 tablespoons (½ stick) unsalted butter, melted


3 apples (Golden Delicious or McIntosh), peeled, cored, and cut into 1-inch chunks


1 tablespoon light or dark brown sugar


1 teaspoon ground cinnamon


4 large eggs


½ cup milk


1 teaspoon pure vanilla extract


Pinch of salt


½ cup all-purpose flour


1 tablespoon confectioners’ sugar




	
Preheat the oven to 450°F. Butter or oil a 12-inch ovenproof pie plate or cast-iron skillet.


	Place 2 tablespoons of the melted butter in a nonstick skillet over medium heat. Add the apples, sprinkle with the brown sugar and cinnamon, and cook, stirring, until tender, 10 minutes.


	Whisk the eggs, milk, remaining 2 tablespoons melted butter, vanilla, and salt together in a medium-size bowl. Add the flour and mix well.


	Spread the apples over the bottom of the prepared pie plate, and pour the egg mixture over them.


	Bake until puffed and golden brown, 20 minutes. Dust with confectioners’ sugar and serve immediately, cut into wedges.





Serves 4


SHEILA’S BASIC WAFFLES
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Although whole eggs are generally mixed into waffle batters, for my basic method I separate the whites from the yolks, beat them until stiff and fold them into the finished batter. This results in a much lighter texture, a crispier crust, and lots of calls for seconds.


2 cups all-purpose flour


2 tablespoons light brown sugar


1 tablespoons baking powder


½ teaspoon salt


3 large eggs, separated


1½ cups milk


⅓ cup unsalted butter, melted


1 teaspoon pure vanilla extract


Unsalted butter, for serving


Pure maple syrup, for serving


Fresh berries, for serving




	Preheat a nonstick waffle iron.


	Combine the flour, brown sugar, baking powder, and salt in a bowl, and set aside.


	In another bowl, whisk together the egg yolks, milk, melted butter, and vanilla. Stir the flour mixture into the liquid, and mix just to combine.


	Beat the egg whites until stiff, and then fold them into the batter with a rubber spatula.


	Pour ½ cup of batter into the center of the preheated waffle iron. Quickly spread it out toward the edges with a rubber spatula. Close the top and cook for 2 minutes. Remove the waffle, and repeat with the remaining batter. Serve immediately with butter, syrup, and fresh berries.





Makes 8 waffles; serves 4


NOTE: Not long ago, I ordered a terrific bacon waffle for breakfast. I thought there had to be some great magic going on in the restaurant kitchen, but once I tried it out at home, I found a little magic myself. All I did was fry up some bacon nice and brown but not quite crisp, and drain it on a paper towel. Then, just before closing the waffle iron, I laid a couple of strips over the batter. Voilà! Great bacon waffles. Serve them with butter, syrup, and berries alongside, just as you would the basic waffles.



WHOLE WHEAT SOUR CREAM WAFFLES
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Tasting both sunny and earthy, whole-wheat waffles enhanced with pecans are ideal fare for breakfast on a cold winter day, particularly when they are draped in melted butter and real maple syrup. To ensure equal distribution of pecans in each waffle, I sprinkle them on top of the batter just before closing the waffle iron. The hint of cinnamon in the batter adds a slightly spicy tinge that I like.


1½ cups whole-wheat flour


½ cup all-purpose flour


2 tablespoons light brown sugar


1 tablespoon baking powder


½ teaspoon salt


¼ teaspoon ground cinnamon


3 large eggs, separated


1 cup sour cream


1 cup milk


⅓ cup unsalted butter, melted


½ cup chopped pecans (optional)


Unsalted butter, for serving


Pure maple syrup, for serving




	Preheat a nonstick waffle iron.


	Combine both of the flours, the brown sugar, baking powder, salt, and cinnamon in a bowl. Set aside.


	In another bowl, whisk together the egg yolks, sour cream, milk, and melted butter. Sift the flour mixture into the liquid, and mix just to combine.


	Beat the egg whites until stiff, and then fold them into the batter with a rubber spatula.


	Pour ½ cup of the batter into the center of the preheated waffle iron. Quickly spread it out toward the edges with a rubber spatula. If desired, sprinkle 1 tablespoon of the chopped pecans over the batter. Close the top and cook for 2 minutes. Remove the waffle and repeat with the remaining batter and pecans. Serve immediately, with butter and syrup.





Makes 8 waffles; serves 4


APPLE CINNAMON WAFFLES
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Granny Smith apples, cinnamon, and vanilla add great wintry flavor to waffles. As in the basic recipe, beating the egg whites before folding them into the batter will give the waffles a light texture. Serve these hot and fresh on a lazy Sunday morning with some homemade sausage patties, sautéed apples, sweet butter, and maple syrup for a perfect beginning to a restful day.


2 cups all-purpose flour


2 tablespoons light brown sugar


1 tablespoon baking powder


½ teaspoon ground cinnamon


½ teaspoon salt


3 large eggs, separated


1 cup milk


1 cup plain nonfat yogurt


⅓ cup unsalted butter, melted


1 teaspoon pure vanilla extract


1 tablespoon fresh lemon juice


2 Granny Smith apples, cored and peeled


Unsalted butter, for serving


Pure maple syrup, for serving


Butter-Sautéed Apples (recipe follows), for serving


Zesty Sausage Patties (page 40), for serving




	
Preheat a nonstick waffle iron.


	Combine the flour, brown sugar, baking powder, cinnamon, and salt in a bowl. Set aside.


	In another bowl, whisk together the egg yolks, milk, yogurt, melted butter, and vanilla. Sift the flour mixture into the liquid, and mix just to combine.


	Place the lemon juice in a bowl. Grate the apples into the bowl, and toss well with the lemon juice. Add to the batter and combine well.


	Beat the egg whites until stiff, and then fold them into the batter with a rubber spatula.


	Pour ½ cup of the batter onto the center of the preheated waffle iron. Quickly spread it out toward the edges with a rubber spatula, close the top, and cook for 2 minutes. Remove the waffle, and repeat with the remaining batter. Serve immediately with butter, syrup, sautéed apples, and sausage patties.





Makes 10 waffles; serves 5



BUTTER-SAUTEED APPLES
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3 tablespoons unsalted butter


4 apples (Golden Delicious, McIntosh, or Granny Smith), peeled, cored, and cut into 1-inch chunks


2 tablespoons light brown sugar


1 teaspoon ground cinnamon


Melt the butter in a large nonstick skillet over medium-high heat. Add the apples and sprinkle with the brown sugar and cinnamon. Cook for 10 to 15 minutes, stirring, until tender.


Serves 4 to 6






WAFFLING AROUND
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Waffles first came to America from the Netherlands, via our Dutch colonial forbears. They kept their waffle irons—long-handled instruments that worked directly over open flames—at the hearthside. These irons were rarely found outside the Dutch settlements, but we know that Thomas Jefferson had one—and that he brought his home from France.


The introduction of the first electric waffle iron was in the 1890s, but it wasn’t until the 1940s that they became more mainstream in American households.


Today’s electric irons do their work in four minutes or less and their nonstick coatings allow them to be wiped clean with a dry towel. Waffle batters are simple, too. They usually have slightly more butter than pancake batters, for crispness. Some recipes also call for whipped egg whites, for lightness. “Belgian waffles,” the thicker variety commonly sold at county fairs, require yeast and an iron with deeper grids than normal. (These, by the way, were the sensation of the mid 1960s, when, topped with strawberries and whipped cream, they were served to hungry hordes at the New York City World’s Fair.)


Batter can be prepared ahead of time, but waffles can’t. Serve them fresh out of the iron, and top them with syrup, honey, or fresh fruit right before eating. (If it’s morning, that is. After breakfast, I prefer them with scoops of ice cream and plenty of hot fudge!)









BANANA BUTTERMILK WAFFLES
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Coarsely mashed bananas and a pinch of nutmeg make these intensely flavored waffles more moist than most, while the yogurt cuts the sweetness. As a complementary taste, I top them with a dollop of cool sour cream or more yogurt and fresh raspberries to make a delightful late morning breakfast or a light supper.


2 cups all-purpose flour


2 tablespoons light brown sugar


1 tablespoon baking powder


½ teaspoon salt


½ teaspoon ground cinnamon


¼ teaspoon ground nutmeg


3 large eggs, separated


1 cup plain nonfat yogurt


1 cup milk


⅓ cup unsalted butter, melted


1 teaspoon pure vanilla extract


2 very ripe bananas


1 tablespoon fresh lemon juice


Unsalted butter, for serving


Pure maple syrup, for serving




	Preheat a nonstick waffle iron.


	Combine the flour, brown sugar, baking powder, salt, cinnamon, and nutmeg in a bowl. Set aside.


	In another bowl, whisk together the egg yolks, yogurt, milk, melted butter, and vanilla. Sift the flour mixture into the liquid, and mix just to combine.


	Coarsely mash the bananas with the lemon juice in a bowl, and stir them into the batter.


	Beat the egg whites until stiff, and then fold them into the batter with a rubber spatula.


	Pour ½ cup of the batter onto the center of the preheated waffle iron, and quickly spread it out toward the edges with a rubber spatula. Close the top and cook for 2 minutes. Remove the waffle, and repeat with the remaining batter. Serve immediately, with butter and maple syrup.





Makes 10 waffles; serves 5


MARION CUNNINGHAM’S RAISED WAFFLES
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Once I got into creating and sharing waffle recipes, my waffle-specialist friend told me I had to try Marion Cunningham’s ethereal Raised Waffles. Marion, our modern-day Fannie Farmer, is responsible for some of the best breakfast creations I know and these raised waffles are no exception. Make them for breakfast, brunch, or even a devilish late supper served with a dollop of sour cream and caviar. I promise the beginning of a love affair. Just note the timing; the batter is prepared a day ahead.


½ cup warm water


1 package active dry yeast


2 cups milk, warmed


½ cup (1 stick) unsalted butter, melted


1 teaspoon salt


1 teaspoon sugar


2 cups all-purpose flour


Vegetable oil cooking spray


2 large eggs


¼ teaspoon baking soda




	Place the warm water in a large mixing bowl and sprinkle the yeast over it. Let stand to dissolve for 5 minutes.


	Add the warm milk, melted butter, salt, sugar, and flour, and beat until smooth and blended. (A whisk or hand mixer may be used to get rid of the lumps.) Cover the bowl with plastic wrap and let it stand overnight at room temperature.


	Preheat a nonstick waffle iron, first spraying it with vegetable oil cooking spray.


	Just before cooking the waffles, beat the eggs and baking soda into the batter, stirring until well mixed (the batter will be very thin). Pour ½ to ¾ cup of the batter into a very hot waffle iron. Quickly spread it out toward the edges with a rubber spatula, and close the top. Bake the waffle until it is golden and crisp, 2 to 3 minutes. Repeat with the remaining batter.





Makes 8 waffles


NOTE: The batter will keep well for several days in the refrigerator.


ANNABEL’S FRENCH TOAST
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For years, my daughter has been making her marvelous French toast for breakfast on the weekends. I never interfere and have always stayed out of the way until I’m called. She finally gave me the recipe for this book and I found that the ratio of eggs to half-and-half is what gives her toast just the right degree of richness. Soaking the challah in the batter is the final touch of perfection. Serve with melted butter, maple syrup, and jam and you’ll understand one of the reasons why I know my daughter is a treasure!


4 large eggs


½ cup half-and-half or milk


¼ teaspoon pure vanilla extract


2 tablespoons sugar


¼ teaspoon ground cinnamon


¼ teaspoon salt


3 teaspoons unsalted butter, plus more if needed


8 slices challah or other bread, cut 1 inch thick


Melted unsalted butter, for serving


Pure maple syrup, for serving


Jam, for serving




	Whisk the eggs, half-and-half, vanilla, sugar, cinnamon, and salt together in a shallow bowl.


	Melt 1 teaspoon of the butter in a medium-size nonstick skillet over medium-high heat. Soak 2 slices of the bread in the batter for about 1 minute, pressing down on the bread so it absorbs as much batter as possible. Then place the slices in the skillet and cook until golden, about 3 minutes on each side.


	Serve immediately or keep warm, loosely covered with foil, in a 250°F oven while you cook the remaining slices, adding more butter to the skillet as necessary.


	Pass the butter, syrup, and jam.





Serves 4


FRENCH TOAST AND JELLY
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I always think of French toast as a purely American dish, but it actually originated across the sea. Making excellent use of stale day-old bread, the ever thrifty French call the dish pain perdu, or “lost bread,” and that’s also what it’s called in the Cajun and Creole cooking of Louisiana. Generously soaked in a light batter, the bread requires nothing more than a quick turn in a skillet to make our much-loved morning treat. After trying many breads, I have found that challah or an eggy brioche produces the finest French toast. In this recipe, the surprise of a pocket filled with jam makes a unique treat.


4 large eggs


1 cup milk


½ teaspoon pure vanilla extract


½ teaspoon sugar


¼ teaspoon ground cinnamon


⅛ teaspoon ground nutmeg


8 slices challah, brioche, or other egg bread, cut 1 inch thick


½ cup strawberry, raspberry, or apricot preserves


4 teaspoons unsalted butter


Pure maple or raspberry syrup, for serving




	Beat the eggs, milk, vanilla, sugar, cinnamon, and nutmeg together in a shallow bowl. Set aside.


	Carefully slice a 2-inch opening in one crust side of each of the bread slices to create a pocket. Do not cut through the other three crust sides. Gently spread the inside of each pocket with 1 tablespoon of the preserves.


	Melt 1 teaspoon of the butter in a non-stick skillet over medium heat until it foams. Dip 2 bread slices in the egg mixture, coating them completely, and place them in the skillet. Cook until nicely browned on the first side, about 3 minutes. Turn and cook for about 2 minutes longer. Repeat with the remaining bread slices, adding more butter to the pan as necessary. Serve immediately, with syrup, or keep warm, loosely covered with foil, while you cook the remaining slices.





Serves 4




AMERICAN MAPLE SUGARING
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Maple sugaring is a picturesque business. It’s done in the same lovely places that maple trees are tapped, in wooden “sugarhouses” at the edges of snowy groves in cold, woodsy places all over North America. Vermont is the biggest producer, responsible for more than a third of the national output. So I started my maple studies there, at the Butternut Mountain Farm, minutes north of the ski-resort town of Stowe. It was a typical day for early March—gray, with temperatures in the high 30s that kept the orchard pleasantly melty. The cold, heavy damp pressed the clouds of steam close to the weathered barn where freshly gathered sap was boiling down, or “evaporating,” to its sweet brown essence. It takes roughly thirty to fifty gallons to make a single gallon of syrup, depending on the time of year and the weather.


Native Americans slashed trees to gather sap and dropped red-hot stones into it to make syrup. Colonials introduced tapping through holes bored into maple trunks, and boiled over open fires. Today’s methods are similarly low-tech. Sap is often still gathered by hand and emptied into storage tanks that travel on tractors or horse-drawn sleighs. Sometimes it’s funneled directly into a tank via plastic tubing (miles of it, at some farms). From there, it’s strained and emptied into an elevated tank in the sugarhouse. This tank is attached to an “evaporator,” an open pan heated over a wood fire that’s divided into a maze of shallow channels. The evaporating liquid flows through slowly, emerging at the end as finished syrup.


All this is simple in principle, but complicated in practice. As with wine, soil and location are key. The species of maple matters, too, as not all saps are created equal. Weather is a big concern: since sap runs best when the woods freeze by night and thaw by day, a season that’s too cold or too warm can be disappointing. Sugar farmers have to race with spring each year, since warmer days can also turn sap milky and bitter. In February the sap is more concentrated, therefore less is needed per gallon of syrup. By April, the sap is more fluid, requiring up to fifty gallons to make a gallon of syrup. Once collected, sap must be cooked immediately, since it spoils quite easily. And for a light, high-quality result, it should be cooked down fast, ideally in just an hour.


I had never quite understood what “grade A,” “grade B,” or “fancy” meant on a tin of syrup, but I’d always picked up the “fancy” kind because I assumed it was the best. David Marvin, the owner of Butternut Mountain Farm, set me straight about that. The grade, he explained, refers to when in the sugaring season the sap for a given batch was drawn.“Fancy” or “Grade AA,” made earliest, is lightest in color and flavor, best for cake icings and other delicate sweets. “Grade A Medium,” the most common kind, is somewhat more intense, good on pancakes, waffles, and French toast. “Grade A Dark” and “Grade B” are progressively bolder and darker, great for baked beans, meat glazes, candied yams, and any dessert recipes that call for robust flavoring.


People who make maple syrup usually love to cook with it. When I visited Flaherty’s Maple Sugar Farm and Maple Trails Resort, cross country in Bemidji, Minnesota, the Flahertys laid out a superb breakfast of their own maple-pecan scones (yes, they gave me the recipe and I’ve included it in the Coffee Break chapter), maple butter (a form of reduced syrup), and coffee brewed from sap. Dan Flaherty uses all the modern methods to collect his sap (flexible plastic tubing links the trees to a 600-gallon stainless-steel collection tank), but he still also uses a few old-fashioned collection buckets for his family’s personal needs. Although the Flahertys sell their maple syrup commercially, their biggest market are the guests who stay at the resort. Dan, his wife, Donna, and their daughter Molly sent me home with a few bottles of amber elixir for my own kitchen, which I’ve stored (per their instructions) in the refrigerator to prevent fermentation and crystallization.







BRUNCH HAM-AND-CHEESE FRENCH TOAST
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French toast is always a winner for breakfast or brunch, but wait until you taste this one! A rich batter combined with a mild Vermont Cheddar and Black Forest ham brings this version to the top of the chart. The drizzle of pure maple syrup may sound too rich, but try it—it adds just the right touch.


2 large eggs


⅓ cup half-and-half


2 teaspoons pure vanilla extract


1 tablespoon sugar


⅛ teaspoon ground cinnamon


⅛ teaspoon salt


4 slices best-quality white bread


4 teaspoons unsalted butter, at room temperature


1 tablespoon honey mustard


2 slices (1 ounce each) Vermont white Cheddar


4 thin slices (1 ounce each) baked or cured ham, such as Black Forest, or Canadian bacon or Italian pancetta


Pure maple syrup or confectioners’ sugar, for serving




	Whisk the eggs, half-and-half, vanilla, sugar, cinnamon, and salt together in a shallow bowl. Set aside.


	Spread 2 of the slices of bread with a teaspoon each of the butter. Spread the remaining slices of bread with the mustard. Lay 1 slice of cheese and 2 slices of ham over the mustard, and top with the buttered bread, buttered side down.


	Melt 1 teaspoon of the butter in a non-stick skillet over medium heat. Dip one of the sandwiches in the egg batter, making sure both sides are well soaked. Place it in the skillet and cook until it is golden brown and the cheese has melted, 2 to 3 minutes on each side. Add the remaining 1 teaspoon butter to the skillet, and repeat with the second sandwich.


	Cut the sandwiches in half diagonally, and serve immediately with maple syrup or confectioners’ sugar.





Serves 2



LAURIE’S LUSCIOUS CINNAMON TOAST
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Other than once at the Okura Hotel in Tokyo, I have never tasted better cinnamon toast than my friend and associate Laurie makes. She prefers white bread, but my choice would be challah or a brioche loaf sliced about ½ inch thick. Whichever you use, the butter and cinnamon sugar will form a thin, crackling crust on the toast. Served directly from the oven, no enhancement is necessary. Besides being perfect breakfast food, this toast is an ideal after-school snack.


2 tablespoons sugar


1 teaspoon ground cinnamon


4 slices best-quality white bread


8 teaspoons unsalted butter, at room temperature




	Preheat the broiler.


	Combine the sugar and cinnamon in a small bowl.


	Place the bread slices on a baking sheet and toast under the broiler, on one side only, until golden brown, about 45 seconds. (Watch closely to avoid burning.)


	Turn the bread over. Spread 2 teaspoons of butter evenly on the untoasted side of each slice of bread. Sprinkle 1½ teaspoons of the cinnamon sugar evenly over each buttered side. Place the baking sheet under the broiler, and broil the toast until the top is golden and bubbly, about 1½ minutes. Serve immediately.





Serves 2


HAM STEAK WITH SHEILA’S REDEYE GRAVY
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Redeye gravy originated in the Old South. To mellow the flavor of richly seasoned sautéed Smithfield ham, a sauce was made by adding some water and strong coffee to the skillet. The little red specks of almost-burned fat that were scraped up from the bottom of the pan were said to resemble red eyes as they floated to the top of the gravy—therefore the strangely enticing name.


One day, while drinking coffee and ruminating on this culinary tale, I was inspired to create my version of this age-old favorite. Since I had already drunk the coffee, I scraped up my red eyes with a combination of tawny and ruby ports and a bit of chicken broth. A little red currant jelly was the extra touch for a true red color. In all, a splendid dish for brunch or dinner with Creamy Grits and a mess of greens.


1 baked Virginia ham steak (2½ to 2¾ pounds), cut 1½ inches thick


2 onions, halved lengthwise and slivered


½ cup golden raisins


½ cup defatted chicken broth, preferably homemade (page 253)


½ cup tawny port


2 tablespoons ruby port


1 tablespoon red currant jelly




	
Trim the fat off the ham steak, and cut it into small pieces. Render the fat in a large non-stick skillet over medium-low heat for about 10 minutes. Using a slotted spoon, remove the pieces of fat from the pan and discard them.


	Add the ham to the skillet, and cook over medium heat until browned on each side, 10 minutes. Transfer the ham to a warm platter, and pour off all but 2 tablespoons of the fat from the skillet.


	Add the onions and raisins to the skillet. Cook over medium heat until soft, about 10 minutes, stirring occasionally.


	Add the broth, both ports, and the red currant jelly. Bring to a boil and continue to boil for 5 minutes, scraping up any brown bits on the bottom of the pan. Reduce the heat to medium, and simmer for another 5 minutes.


	Before serving, thinly slice the ham steak crosswise. Arrange several slices on each plate, and top with the gravy.





Serves 6


CAROLYN’S CREAM DRIED BEEF ON BISCUITS
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When Carolyn Maxwell and I were roommates in New York during the 1960s, there were only three things that we could afford to eat: canned tuna fish, spaghetti, and for Sunday breakfast, Carolyn’s Pennsylvania Dutch specialty, creamed dried beef served over toast. Although I had never before tasted this stick-to-your-ribs wake-up call, I grew to like it almost as much as I liked Carolyn—so much that it still has a place on my breakfast menu. These days I serve it over Rolled Buttermilk Biscuits with soft scrambled eggs on the side.


This dish tastes best if the beef is rinsed before cooking, to remove some of the salt that it absorbs during its long curing. Pat it dry and then let it air-dry thoroughly before shredding.


½ pound thinly sliced dried beef


2 tablespoons unsalted butter


3 tablespoons finely minced shallots


2 tablespoons all-purpose flour


1 cup defatted chicken broth, preferably homemade (page 253)


2 tablespoons medium-dry sherry


¾ cup heavy (or whipping) cream


Pinch of ground nutmeg


Pinch of cayenne pepper


4 Rolled Buttermilk Biscuits (page 215) or toasted English muffins, for serving




	Separate the slices of dried beef, put them in a strainer, and rinse them under running water to remove some of the salt. Drain well, and pat dry with a paper towel. Spread the slices out on a dry towel, and allow them to dry completely. Coarsely shred the dried beef.


	Meanwhile, melt the butter in a mediumsize nonstick skillet over medium-low heat. Cook the shallots, stirring, until wilted, 4 to 5 minutes. Do not brown them.


	Add the flour and cook, stirring, for 2 minutes, making a light brown roux.


	Add the broth, sherry, cream, nutmeg, and cayenne pepper. Stir over low heat until slightly thickened, about 6 minutes. (Do not add any salt.) Add the beef and heat through. Serve over warm split biscuits.





Serves 4



ZESTY SAUSAGE PATTIES
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Homemade sausage patties are easy to prepare and a delicious surprise, especially when they’re flavored with orange zest. These little patties are just spicy enough to be served at breakfast or brunch instead of bacon or link sausages. If you prefer a spicier rendition, use hot instead of sweet Italian sausage. Serve these with waffles, pancakes, eggs, or Butter-Sautéed Apples.


1 pound ground pork shoulder


½ pound sweet Italian sausage, removed from casing


2 tablespoons chopped fresh flat-leaf parsley


1 tablespoon chopped fresh thyme, or 1 teaspoon dried


2 teaspoons finely grated orange zest


½ teaspoon salt, or to taste


½ teaspoon coarsely ground black pepper




	Combine all the ingredients in a large bowl, mixing them together well with your hands. Wash your hands thoroughly after working with the meat. Cover and chill the mixture for 30 minutes.


	Form the meat into 14 to 16 flat patties, about 2 inches across and ½ inch thick. If the meat is too sticky to work with, wet your hands.


	Fry the patties in a dry nonstick skillet over medium heat for about 4 minutes per side, until the meat is nicely browned and cooked through.





Makes 14 to 16 patties; serves 8


SOUTHERN SAUSAGE GRAZY
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I caught the spirit of sausage gravy served over a split biscuit at the Restaurant Miche Mache, which was until recently in Stamford, Connecticut. My friends and I were there to enjoy a gospel brunch, featuring the singing of Jean Cheek and her trio, Faces, and the mouthwatering soul food of chef-owner Michel Nischan. Plates were piled high with onion-smothered pork chops, fried cat-fish, crispy fried chicken, and all the go-withs—fried okra, black-eyed peas, molasses corn, spicy collards, grits, and mashed potatoes—whew! When I got home, my particular ardor for the sausage gravy fueled an attempt to invent my own home-cooked version. To jazz it up a bit, I used a spicier sausage than the traditional mildly flavored bulk sausage, then added a good dose of fresh thyme for a Cajun accent as well. This makes a hearty power breakfast or brunch dish when served with scrambled eggs, fried ham, and some Fresh Pineapple Relish.


½ pound mild or sweet sausage, removed from casings


½ pound spicy Italian sausage, removed from casings


3 tablespoons all-purpose flour


¾ cup milk


¾ cup defatted chicken broth, preferably homemade (page 253)


1½ teaspoons chopped fresh thyme leaves, or ¼ teaspoon dried


Salt and freshly ground black pepper, to taste


6 Rolled Buttermilk Biscuits (page 215), for serving




	
Cook both of the sausage meats in a large nonstick skillet over medium-high heat, breaking the meat up with the spoon, until browned and cooked through. Using a slotted spoon, transfer the meat to a bowl.


	Remove all but 3 tablespoons of the fat from the skillet. Sprinkle the flour into the skillet, stir well, and cook over medium-high heat for 1 minute, stirring constantly. Remove from the heat.


	Slowly add the milk and the broth, whisking constantly until the mixture is smooth. Return the skillet to the heat and cook until the gravy is slightly thickened, 2 to 3 minutes. Add the thyme, and season with salt and pepper.


	Add the crumbled sausage meat and combine well. Cook over medium heat until warmed through. Serve immediately over split biscuits.





Serves 6


BREAKFAST CHICKEN LIVERS AND ONIONS
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Although the cholesterol-counting game keeps many of us from frequently eating liver, when it is time to cheat, I recommend this tasty chicken liver dish. I cook the onions until they are just lightly browned before adding the livers. Be sure to snip off any extra fat and to pat the livers very dry to ensure perfect crispness. To really satisfy my urge, I always serve them piled right beside two perfectly fried or scrambled eggs.


1 onion


1 tablespoon olive oil


1 tablespoon unsalted butter


¾ pound chicken livers, cleaned


⅛ to ¼ teaspoon dried thyme


Salt and freshly ground black pepper, to taste




	Halve the onion and cut it into thin slivers.


	Heat the oil and butter in a large nonstick skillet. Add the onion and cook over medium heat, stirring, until soft and lightly browned, 10 minutes.


	Add the chicken livers and sprinkle with the thyme, salt, and a generous grinding of pepper. Cook, shaking the pan, until the livers are browned on the outside but still pink inside, 5 to 7 minutes. Serve immediately.





Serves 4


LIGHTLY CREAMED MUSHROOMS
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Soft mushrooms napped in velvety cream sauce are a brunch classic, particularly when served over toasted biscuits or English muffins with a side of fried ham or thick bacon. In most preparations, a heavy flour roux is used to thicken the cream sauce, but I don’t feel it’s necessary. I just let the cream reduce as the mushrooms cook, creating a luscious light sauce.


2 tablespoons unsalted butter


2 tablespoons finely chopped shallots


10 ounces white mushrooms, cleaned and sliced


Pinch of cayenne pepper


Pinch of ground mace


¼ cup defatted chicken broth, preferably homemade (page 253)


2 tablespoons tawny port


½ cup heavy (or whipping) cream


Salt, to taste


1 tablespoon snipped fresh chives


2 Rolled Buttermilk Biscuits (page 215), or 1 lightly toasted English muffin, for serving




	Melt the butter in a large nonstick skillet over low heat. Add the shallots and cook, stirring, until wilted, 5 minutes.


	Add the mushrooms, raise the heat to medium-high, and cook, stirring, until softened, 5 minutes. Sprinkle with the cayenne pepper and mace.


	Add the broth and port, reduce the heat to medium, and cook for 5 minutes. Then add the cream and simmer gently to blend the flavors, 5 minutes. Season with salt and stir in the chives. Serve immediately, spooned over split biscuits or toasted English muffin halves.





Serves 2


DENVER PETE’S HOME FRIES
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On the way to the airport at five o’clock one morning, I stopped at Pete’s Kitchen, a funky circa-1942 Denver landmark where every breakfast is diner textbook-perfect. At Pete’s, the potatoes are baked in their jackets before being fried up with green bell peppers and onions. The mixture is heavenly—as near perfection as a breakfast potato can get. Two fried eggs and a splash of ketchup, and I heard the angels sing.


Whenever you’re baking potatoes, put a few extra in the oven to keep on hand, refrigerated, to make Pete’s special home fries the morning after. A sprinkling of chopped parsley just before serving will add a burst of freshness as well as great color.


4 russet potatoes (about 8 ounces each)


¼ cup olive oil, or more if necessary


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


1 large onion, cut into 1-inch pieces


Coarse salt and freshly ground black pepper, to taste


1½ tablespoons chopped fresh flat-leaf parsley, for garnish




	Preheat the oven to 375°F.


	Wash the potatoes, pat them dry, and prick them with the tines of a fork. Bake for 1 hour. Let the potatoes cool slightly, and then cut them into 1-inch chunks.


	Heat the oil in a large nonstick skillet over medium heat. Add the bell pepper and onion and cook, stirring, until wilted and lightly browned, 10 minutes.


	Add the potatoes to the skillet and toss with the vegetables. Season generously with coarse salt and pepper. Cook until crispy and lightly browned, turning occasionally with a spatula, 10 to 12 minutes. Sprinkle with the parsley and serve hot.





Serves 4 to 6




HASH BROWNS OR HOME FRIES
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There was a time when I would never order hash browns over home fries, but since I’ve started making my own at home, it’s a pretty close call these days. To take the confusion out of these two delectable breakfast potato favorites, I thought I’d get down to specifics.




	
Hash browns: The domain of the short-order cook, coarsely chopped or grated raw potatoes are fried in flat cakes in hot bacon fat or butter until they are crusty brown on both sides.


	
Home fries: The domain of the home cook, home fries can be made a couple of ways. Traditionally, potatoes are first boiled, then sliced and fried in bacon fat or butter in a skillet until they are brown on both sides. My preference, however, is to bake some russets a day before use, cut them (skin and all) into large chunks, and sauté them with onions in olive oil until the potato skins are crisp and the onions are slightly golden. I season generously with coarse salt and freshly ground black pepper. When I’m really into making them special, I chop up a green pepper à la Denver Pete’s (see recipe, facing page). Either way—yum!








HASH-BROWN PANCAKE
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I’ve never sat down in a diner at breakfast time where the cook wasn’t frying up hash browns on the griddle. And this presents a problem. First, I really like home fries better than hash browns, and second, the hash browns are nearly always served up pale brown on the outside and under-cooked on the inside. So I put on my short-order hat and fried up a batch for this book. They were spectacular! To get the best results, you will need a medium-size nonstick skillet to fry the grated potatoes into a well-browned pancake. It’s large, but it will hold together. Cut it into four wedges and serve them warm, with ketchup.


2 russet potatoes, peeled


Salt and freshly ground black pepper, to taste


1 tablespoon peanut or vegetable oil


1 tablespoon unsalted butter




	Using the medium holes on a grater, grate the potatoes into a bowl. Season with salt and pepper.


	Heat the oil and butter in a medium-size nonstick skillet over medium heat until hot. Add the potatoes and pat them down to form a pancake.


	Cover the skillet and cook until the bottom of the “pancake” is browned, 10 to 12 minutes. Turn it over carefully, cover, and cook 10 minutes longer or until nicely browned. Cut into four sections and serve immediately.





Serves 4






GRITS—SOUL OF THE SOUTH
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More than just a traditional Southern food, grits are a Southern institution—in fact, it’s been said that to fathom grits is to glimpse a facet of the Southern soul.


As any Southerner will tell you, there’s just something about eating grits. No one eats them plain—plain is bland. And while they do well just with a little butter and salt, they’re tastier still with a spoonful of sugar, a light lashing of maple sugar, or a sprinkling of sharp cheese. Look around your breakfast plate for additional seasonings—a touch of leaky egg yolk, a “smothering” of gravy, a forkful of bacon, sausage, or country ham. And don’t limit them to breakfast—Southerners enjoy visiting with grits any time of day, in stews and casseroles, soufflés and stuffings, meatballs and fritters; they’re mixed into breads, pizza crusts, and biscuits. Make them with egg, and they firm up when cooled, like polenta.


“Grits” (from the Old English grytte) originally described the bran and chaff that was left over from grinding grains, but by the sixteenth century grits had come to mean the coarsely ground grain itself. While any grain that can be hulled and ground is nominally a candidate for grits, what we call grits comes from the hulled, dried kernels of mature corn, called ustatahamen by the Native Americans who first made it, and hominy by the new Americans who inherited it—first in the Northeast and then, lastingly, down in the South.


How Are Your Grits Ground?


While grits may be an institution in the South, they are also available above the Mason-Dixon line, though not always, perhaps, in the greatest variety. Quaker Oats, Carnation, and Martha White Foods distribute grits nationwide, and stone-ground—the finest—are available in some specialty food stores and readily by mail-order (see the listing of sources below). To avoid spoilage and infestation by kitchen pests, keep uncooked grits tightly sealed in your refrigerator. They’ll stay fresh there for up to three months, and up to one year in the freezer.




	
Stone-ground: These grits are made by grinding the whole dried corn kernel, including germ and endosperm, in an old-fashioned grist mill. Stone-ground grits have more nutritional value, oil, and flavor than the commercial (steel-ground) varieties, but they will go rancid if not refrigerated or frozen. They take 20 to 30 minutes to cook completely and are the grits preferred for these recipes.


	
Regular: The coarsest of the three commercially produced grits products, regular require a longer cooking time (20 to 30 minutes) than quick or instant, but the resulting flavor is superior.


	
Quick-cooking: The grits most commonly found on grocery shelves. To make them, regular grits are lightly steamed and then compressed to fracture the particles. These grits cook in 3 to 5 minutes.


	
Instant: Southerners don’t like to talk about instant grits because they don’t consider them grits at all. They’re made by cooking regular grits, then taking the water out so they can be easily reconstituted with boiling water; they are not recommended for these recipes.





Good whole-heart grits can be hard to find in stores outside the South. If you’re having trouble, consider mail-ordering from Adams Milling Company in Dolthan, Alabama (205-983-4233), Callaway Gardens in Pine Mountain, Georgia (404-663-5100), or Falls Mill in Belvidere, Tennessee (615-469-7161).





CREAMY GRITS
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Homey, cozy, and thoroughly delicious, grits are a much-beloved staple of Southern cooking. This low-country classic recipe is as appreciated at dinner as it is for breakfast. I’ve eaten creamy grits in the morning with a sprinkling of brown sugar, and in the evening with a shrimp and sausage gravy. I do believe I understand why Southerners long for them when they’re away from home.


6 cups water


1½ cups grits (not quick-cooking or instant), preferably stone-ground


1 teaspoon salt


1½ tablespoons unsalted butter


3 tablespoons heavy (or whipping) cream




	Bring the water to a rapid boil in a large heavy pot.


	Stir in the grits and salt all at once, and mix well. Reduce the heat to low, cover, and cook, stirring occasionally, until smooth and thick, 20 minutes.


	Stir in the butter and the cream, mix well, and serve immediately.





Serves 4


CHEESE GRITS SOUFFLE
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This popular recipe has become a standard from Kansas City to Memphis. And no wonder, as the casserole is delicious, easy to prepare, and a welcome change from potatoes or rice. It also sits just as well at the dinner table as it does at brunch. Before adding the eggs to the grits mixture, temper them by whisking a cup of hot grits into them. Then all the ingredients can be mixed together without the risk of making scrambled eggs.


6 cups water


Salt


1½ cups grits (not quick-cooking or instant), preferably stone-ground


2 eggs


1½ cups (6 ounces) grated Cheddar cheese


2 tablespoons unsalted butter


½ teaspoon Tabasco sauce, or to taste


Freshly ground black pepper, to taste


Paprika, to taste




	Preheat the oven to 350°F. Lightly butter a 2-quart soufflé or baking dish.


	Bring the water and 1 teaspoon salt to a boil in a large heavy pot. Gradually stir in the grits. Reduce the heat to low, cover, and cook, stirring occasionally, until thick, 20 minutes. Remove from the heat.


	Lightly beat the eggs in a small bowl. Add 1 cup of the cooked grits to the eggs, and beat well to combine. Stir the egg mixture into the remaining cooked grits along with the cheese, butter, and Tabasco. Season with salt and pepper. Stir until the mixture is well combined and the cheese and butter have melted.


	Pour the mixture into the prepared soufflé dish and sprinkle with the paprika. Bake until set and golden brown on top, 45 minutes. Serve immediately.





Serves 4 to 6


SOUTHERN FRIED GRITS
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These stellar grits have replaced the mounds of polenta I have prepared in recent years. When shopping, seek out superb traditional stone-ground grits; avoid the instant variety if possible. But be ready to stir and then to wait: once the grits have set, they need to be chilled for about 3 hours before frying. (If you feel a rush of creativity, cut the chilled grits into decorative shapes, using biscuit or cookie cutters, before frying.)


1 quart milk


4 large cloves garlic, peeled and bruised


1 cup grits (not quick-cooking or instant), preferably stone-ground


1 cup shredded Monterey Jack cheese


¼ cup finely minced red bell pepper


¼ cup finely minced green bell pepper


½ cup chopped fresh basil leaves


Salt and freshly ground black pepper, to taste


½ cup all-purpose flour


1 tablespoon olive oil, or more as needed


1 tablespoon unsalted butter, or more as needed




	
Lightly butter a 9-inch square baking dish.


	Combine the milk and the garlic in a heavy saucepan over medium-high heat and bring just to a boil. Remove the garlic. Stirring constantly, slowly add the grits. Simmer gently, stirring constantly, until the mixture is thick and the milk has been completely absorbed, about 20 minutes.


	Remove from the heat and stir in the cheese, both bell peppers, the basil, salt, and pepper. Spread the mixture in the prepared pan with a rubber spatula. Cool to room temperature, cover, and refrigerate until firm, 2 to 3 hours.


	Cut the grits into nine 3-inch squares and dust lightly with the flour.


	Heat the oil and butter in a large nonstick skillet over medium-high heat. Fry the grits, in batches, until golden brown, about 1 minute per side. Add more oil and butter to the skillet as necessary.





Serves 8










PART TWO
COFFEE BREAK










COFFEE BREAK


Muffins & Sweet Breads


It’s 11 A.M., time for a coffee break. You’ve settled in, set the day’s pace, got some work done, made it through another morning. So reward yourself. Steal a moment at your desk, or find a cozy spot in front of the television before yet another household chore presents itself. A little indulgence will fortify you for the day ahead. Rise and Shine Coffee Cake, Jelly Muffins, or Flaherty’s Maple Pecan Scones can soothe a cranky mood, especially if accompanied by a cup of Santa Fe Heavenly Hot Chocolate. For something less filling, choose from a basket of Cakey Buttermilk Doughnuts, delicate Cranberry Orange Bread, and surprisingly light Steffi’s Bran Muffins.


If it’s summer, bake the season’s natural sweetness into Zesty Blueberry Muffins or Carole Solie’s Fresh Berry Bundt Cake. Between sips and nibbles, read up on the well-roasted bean. Follow the easy steps detailed in this chapter, and you’ll soon have a home brew as fine as your favorite coffee bar’s.



ZESTY BLUEBERRY MUFFINS
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When blueberries are in season, these muffins make a glorious start to the day. But, even when berries are out of season, they’re still pretty sensational. For fresh berries, substitute the kind that are individually quick-frozen and let them thaw slightly before folding them into the batter. (Never use frozen berries packed in syrup.) These muffins are just as delicious when made with wild black raspberries. Adding cornmeal to the batter gives a slight coarseness to the texture, which I particularly like.


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


1 cup plus 2 tablespoons sugar


2 large eggs


2 teaspoons baking powder


1 teaspoon pure vanilla extract


½ teaspoon finely grated lemon zest


1¾ cups all-purpose flour


¼ cup finely ground yellow cornmeal


¼ teaspoon salt


⅛ teaspoon ground cinnamon


½ cup milk


2½ cups fresh blueberries




	Preheat the oven to 375°F. Grease 12 regular muffin cups or line them with paper liners.


	Using an electric mixer, cream the butter and 1 cup of the sugar together in a large bowl. Add the eggs, one at a time, beating well after each addition. Add the baking powder and mix well. Add the vanilla extract and lemon zest, and mix well.


	In another bowl, combine the flour, cornmeal, salt, and cinnamon. Add half of the dry ingredients to the batter, and mix lightly. Then add the milk and stir well. Add the remaining dry ingredients and stir just to combine. Do not overmix.


	Fold in the blueberries. Spoon the batter into the muffin cups, and sprinkle them evenly with the remaining 2 tablespoons sugar. Bake in the center of the oven until the muffins are golden brown and a toothpick inserted in the center comes out just clean, 25 to 35 minutes.


	Cool the muffins in the pan on a wire rack for 15 minutes. Then unmold them onto a rack to cool completely.





Makes 12 muffins


CRANBERRY BLUEBERRY-BUCKLE MUFFINS
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These fruity muffins are a wonderful change from the heavier bran and whole-wheat muffins that are the usual breakfast offering during the colder months. Their light, cakey texture nicely absorbs the addition of cranberries and blueberries. Since I usually make them in the winter, I use frozen blueberries, which are perfectly acceptable if they are individually quick-frozen—never use berries packed in syrup. Make sure that the berries are nearly thawed before you stir them in. The cranberries add a pleasant tartness that is offset by the spicy sweetness of the streusel topping.


STREUSEL TOPPING


¼ cup sugar


2 tablespoons all-purpose flour


½ teaspoon ground cinnamon 2 tablespoons unsalted butter, cut into little pieces


BATTER


2 cups all-purpose flour


½ cup sugar


2 teaspoons baking powder


1 teaspoon salt


1 large egg


1 cup buttermilk


½ cup (1 stick) unsalted butter, melted


½ cup fresh cranberries


½ cup fresh or frozen blueberries (see headnote)




	Preheat the oven to 400°F. Grease 12 regular muffin cups or line them with paper liners.


	Prepare the streusel topping: Place all the streusel ingredients in a food processor and process until the mixture has a sandy texture. Set aside.


	Prepare the batter: Combine the flour, sugar, baking powder, and salt in a large bowl. Mix well.


	In another bowl, beat the egg. Add the buttermilk and melted butter, and mix well.


	Stir the egg mixture into the dry ingredients, and mix until just combined. Then fold in the cranberries and blueberries.


	Fill the muffin cups three-quarters full with the batter. Sprinkle each muffin with 2 teaspoons of the streusel topping. Bake in the center of the oven until a wooden pick inserted in the center comes out just clean, about 30 minutes.


	Cool the muffins in the pan on a wire rack for 15 minutes. Then unmold them onto a rack to cool completely.





Makes 12 muffins


CRANBERRY WALNUT MUFFINS
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Light and delicate, yet pungent with the tart bite of autumn’s cranberries, these seasonal muffins really hit their mark with breakfast coffee or afternoon tea. They can also be a pleasant surprise in a basket of mixed breads served with a New England boiled dinner.


2 cups all-purpose flour


1¼ cups sugar


2 teaspoons baking powder


½ teaspoon salt


2 large eggs


½ cup buttermilk


¼ cup (½ stick) unsalted butter, melted


1 tablespoon fresh lemon juice


1 cup fresh cranberries


½ cup coarsely chopped walnuts


1 teaspoon finely grated lemon zest




	Preheat the oven to 400°F. Grease 12 regular muffin cups or line them with paper liners.


	Combine the flour, sugar, baking powder, and salt in a bowl. Mix well and set aside.


	In another bowl, beat the eggs lightly. Stir in the buttermilk, melted butter, and lemon juice.


	Add the egg mixture to the dry ingredients, and mix until just combined. Fold in the cranberries, walnuts, and lemon zest.


	
Fill the muffin cups evenly with the batter. Bake in the center of the oven until a wooden pick inserted in the center comes out just clean, 20 minutes.


	Cool the muffins in the pan on a rack for 15 minutes. Then unmold them onto a rack to cool completely.





Makes 12 muffins


JELLY MUFFINS
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I love jelly doughnuts! However, since they take more time to make than I usually have to spend, I thought a jelly-filled muffin, warm from the oven, might be just the substitute. This all-in-one luxury breakfast treat has become a real favorite in my house. I use raspberry preserves, but you may use any you prefer. The muffins are a snap to make and sure to please.


1¾ cups all-purpose flour


½ cup sugar


2 teaspoons baking powder


½ teaspoon baking soda


½ teaspoon salt


1 large egg


¾ cup buttermilk


6 tablespoons (¾stick) unsalted butter, melted


1 teaspoon finely grated orange zest


8 generous teaspoons raspberry preserves




	Preheat the oven to 400°F. Grease 8 regular muffin cups or line them with paper liners.


	Combine the flour, sugar, baking powder, baking soda, and salt in a bowl. Mix well and set aside.


	In another bowl, lightly beat the egg. Add the buttermilk, melted butter, and orange zest and stir well.


	Add the dry ingredients to the egg mixture, and stir with a wooden spoon until just combined.


	Fill each muffin cup half full with batter. Using your index finger or the back of a teaspoon, make a slight indentation in the center of the batter and fill it with a teaspoon of the raspberry preserves. Spoon the remaining batter over the preserves, spreading it gently to cover them.


	Bake the muffins in the center of the oven until a wooden pick inserted in the center comes out just clean, about 20 minutes.


	Cool the muffins in the pan on a wire rack for 15 minutes. Unmold them onto a rack to cool completely.





Makes 8 muffins


STEFFI’S BRAN MUFFINS


[image: Image]


Steffi Berne, friend and baker par excellence, has created a recipe for ambrosial bran muffins—the only bran muffins I’ve ever really liked! Steffi usually makes them in mini muffin tins and takes them along on early morning forays to the flea market. She offers this crucial tip: Do not overmix the batter; just gently fold in the dry ingredients, or the muffins will be tough and lopsided. I found the dried blueberries to be a welcoming surprise, but currants, raisins, or dried cherries would be satisfying substitutes. When you’re making minis, make a double batch because they freeze beautifully!


1½ cups wheat bran cereal


1¼ cups milk


1 cup all-purpose flour


¼ cup whole-wheat flour


⅓ cup sugar


1 tablespoon baking powder


¼ teaspoon freshly grated nutmeg


Pinch of salt


¼ cup (generous) dried blueberries or currants


1 large egg


¼ cup vegetable oil




	Preheat the oven to 400°F. Grease 12 regular or 24 mini muffin cups or line them with paper liners.


	In a large bowl, combine the bran cereal and milk. Set aside.


	In a medium-size bowl, combine both of the flours, the sugar, baking powder, nutmeg, salt, and dried blueberries. Stir with a fork until the ingredients are evenly distributed.


	Add the egg and oil to the softened cereal, and beat with a wooden spoon or electric mixer until thoroughly combined. Fold in the dry ingredients just until the flour is barely visible. Do not overmix.


	Fill the muffin cups evenly with the batter. Bake in the center of the oven for 20 minutes, or until the muffins are firm to the touch and a wooden toothpick inserted in the center comes out just clean.


	Allow the muffins to cool in the pan for 5 minutes before unmolding them. Serve warm.





Makes 12 regular or 24 mini muffins


NOTE: These muffins freeze very successfully for up to 1 month. After baking, let them cool to room temperature, and then place them in a self-sealing plastic bag to freeze. To serve, place the frozen muffins on a baking sheet and heat them in a preheated 350°F oven for 10 minutes.


OATMEAL RAISIN MUFFINS
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Slightly rustic, these breakfast muffins get their substance from old-fashioned oats, an American favorite. They’re especially good served with sweet butter and bitter orange marmalade. A sip from a steaming cup of freshly brewed coffee or rich hot chocolate is all that’s needed to complete the taste.


1 cup plus


1 tablespoon rolled oats


1 cup buttermilk


¾ cup whole-wheat flour


¾ cup all-purpose flour


2 teaspoons baking powder


½ teaspoon ground cinnamon


½ teaspoon salt


2 large eggs


½ cup (packed) light brown sugar


¼ cup honey


6 tablespoons (¾ stick) unsalted butter, melted


1 teaspoon pure vanilla extract


½ cup golden raisins




	
Preheat the oven to 400°F. Grease 12 regular muffin cups or line them with paper liners.


	Place 1 cup of the rolled oats and the buttermilk in a small bowl, and combine well. Set aside.


	Combine both of the flours, the baking powder, cinnamon, and salt in another bowl. Mix well and set aside.


	In a third bowl, beat the eggs and the brown sugar together with an electric mixer. Add the honey and mix well. Add the melted butter and the vanilla, and mix well.


	Add the flour mixture to the egg mixture, and stir with a wooden spoon until just combined. Then add the oats and the raisins, and stir until just mixed.


	Fill the muffin cups three-quarters full with batter. Sprinkle the tops with the remaining tablespoon of oats. Bake in the center of the oven until a toothpick inserted in the center comes out just clean, 20 minutes.


	Cool the muffins in the pan on a wire rack for 15 minutes. Then unmold them onto a rack to cool completely.





Makes 12 muffins


BERTA’S CARROT MUFFINS
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I have never completed a book without some rendition of my mother’s classic carrot cake. These muffins are my most recent and most delicious adaptation. They are great with a “schmear” (New York deli slang for a spread of cream cheese), or if you want to dress them up, top them with your favorite cream cheese icing.


1 cup all-purpose flour


1 cup whole-wheat flour


2 teaspoons baking powder


1 teaspoon baking soda


½ teaspoon salt


1 teaspoon ground cinnamon


1 large egg


½ cup (packed) dark brown sugar


¾ cup sour cream


½ cup (1 stick) unsalted butter, melted


¾ cup puréed cooked carrots


⅓ cup drained canned or crushed pineapple


1 teaspoon pure vanilla extract


½ cup coarsely chopped walnuts


½ cup shredded coconut




	Preheat the oven to 400°F. Grease 12 regular muffin cups or line them with paper liners.


	Combine both of the flours, baking powder, baking soda, salt, and cinnamon in a bowl. Stir well and set aside.


	In another bowl, beat together the egg and the brown sugar until well combined. Stir in the sour cream, melted butter, puréed carrots, crushed pineapple, and vanilla extract.


	Add the dry ingredients to the liquid, and stir with a wooden spoon until just combined. Fold in the walnuts and coconut.


	Fill the muffin cups a generous three-quarters full with batter. Bake in the center of the oven until a wooden pick inserted in the center comes out just clean, 20 minutes.


	Cool the muffins in the pan on a wire rack for 15 minutes. Then unmold them onto a rack to cool completely.





Makes 12 muffins




LET’S HAVE THE PERFECT CUP OF COFFEE
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One of the most significant food developments of the 1990s has been the coffee explosion—the groundswell of interest in better, more interesting beans and exotic preparations. Spearheaded by the people of foggy San Francisco and the rainy Pacific Northwest, who presumably need more caffeine than the rest of us, the movement has rapidly spread south and east. In Manhattan, where I live, I’m rarely more than three or four blocks away from a soigné “coffee bar” purveying everything from nerve-tingling espresso to milky, comforting caffe latte.


No cup is more important than the morning’s first. I like to make this one myself. It’s nothing fancy, but it tastes fabulous. I start with the best beans, purchased from a coffee bar or specialty shop that keeps them in airtight containers, to maintain freshness. Mail-ordered beans, which come vacuum-packed, can be even fresher. I store them carefully at home, too, sealed up in a cool, dark place (the refrigerator is best). Those I don’t plan on using for a few weeks go straight into the freezer. I grind right before brewing, and use fresh, cold tap water (try filtered or bottled water if your tap water has an “off” taste). I prefer the drip method. Plunger-pots, or “French presses,” are also good, best for those who want a rich, thick consistency. Just remember to use the appropriate grind: coarse for a plunger-pot, medium for a flat-bottomed filter and fine for cone-shaped filters. And measure correctly—2 tablespoons ground coffee per 6 ounces water yields the best flavor.


Many kinds of beans are available, so there’s something for everyone. You can brew a varietal or a blend. You can even create your own blend, combining two or more types that have different qualities that you enjoy. Varietals range from the light-bodied, delicate Hawaiian Kona to the bold, spicy species of the Indonesian archipelago. The coffees of other regions fall in between these extremes: East African types are more brisk and lively; Central and South American varieties tend to be medium-bodied and only mildly acidic. How beans are roasted has a big effect on taste. “American roast” (or “regular roast”) is neither light nor heavy, while “French roast” produces a darker, stronger result.“European roast” contains two parts French roast and one part American roast; “Viennese roast” has just the opposite. “Italian roast” is used for espresso.


Any beans can be decaffeinated. Chemical decaffeination, which involves direct contact with a solvent containing methylene chloride, produces a better-tasting coffee—almost as good as the “real thing.” The water process, which employs hot water and steam to extract caffeine, removes more oil and more flavor. Chemically decaffeinated coffee is harmless, as far as anyone knows; yet some wary consumers still prefer the second type.


One last thing: Coffee that’s been sitting for more than 20 minutes on a low burner or hot plate tastes terrible. To keep it fresh, keep it warm in a preheated, stainless-steel thermos. Then enjoy!






APPLESAUCE PECAN MUFFINS
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If you are ambitious and make pots of applesauce come autumn, be sure to save some to add to these muffins. Rich sour cream anchors the flavor, and my favorite apple pie spices give these beauties a winter holiday feel. Do not overwork the muffin batter or you will have a tough muffin; stir until the dry ingredients are just incorporated into the wet ingredients. If you don’t have fresh applesauce on hand, a good-quality store-bought brand will do just fine.


1½ cups all-purpose flour


2 teaspoons baking powder


1 teaspoon baking soda


½ teaspoon salt


1 teaspoon ground cinnamon


½ teaspoon ground allspice


⅛ teaspoon ground cloves


⅛ teaspoon ground nutmeg


1 large egg


½ cup sugar


½ cup (1 stick) unsalted butter, melted


⅓ cup sour cream


1 teaspoon pure vanilla extract


½ cup applesauce, preferably homemade (page 200)


¾ cup coarsely chopped pecans 10 pecan halves




	Preheat the oven to 400°F. Grease 10 regular muffin cups or line them with paper liners.


	Combine the flour, baking powder, baking soda, salt, cinnamon, allspice, cloves, and nutmeg in a bowl. Stir well and set aside.


	In another bowl, beat the egg and the sugar together until well combined. Stir in the melted butter, sour cream, vanilla, and applesauce.


	Add the dry ingredients to the liquid, and stir with a wooden spoon until just combined. Stir in the chopped pecans.


	Fill the muffin cups three-quarters full with batter. Top each muffin with a pecan half. Bake in the center of the oven until a wooden pick inserted in the center comes out just clean, 20 minutes.


	Cool the muffins in the pan on a wire rack for 15 minutes. Then unmold them onto a rack to cool completely.





Makes 10 muffins


PUMPKIN PECAN TEA BREAD
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Pumpkin tea bread has always been one of my favorites. While baking, it fills the kitchen with such sweet smells that I make it all year round, not just for holidays. The cream cheese in the batter makes the bread slightly richer than you might expect. Sharp Vermont Cheddar cheese and ripe persimmons are perfect autumnal go-withs, while sliced ripe peaches and a dollop of whipped cream are ideal summer toppings.


2 cups all-purpose flour


2 teaspoons baking powder


1 teaspoon baking soda


1 teaspoon ground cinnamon


1 teaspoon ground allspice


½ teaspoon ground ginger


½ teaspoon ground nutmeg


½ teaspoon salt


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


½ cup cream cheese, at room temperature


1 cup granulated sugar


½ cup (packed) light or dark brown sugar


2 large eggs


1 cup canned pumpkin pie filling


½ cup sour cream


1 teaspoon pure vanilla extract


1 cup chopped pecans




	Preheat the oven to 350°F. Lightly grease two 9 × 5 × 2¾-inch loaf pans. Line the bottom of each pan with a piece of waxed paper, and grease the paper. Lightly dust the pans with flour and shake out the excess.


	Sift the flour, baking powder, baking soda, cinnamon, allspice, ginger, nutmeg, and salt together into a bowl and set aside.


	In another bowl, cream the butter, cream cheese, and both sugars with an electric mixer until smooth. Add the eggs, one at a time, mixing well after each addition. Add the pumpkin pie filling, sour cream, and vanilla, and mix well.


	Stir in the dry ingredients until just combined. Fold in the pecans.


	Spread the batter in the prepared pans, and bake in the center of the oven until a toothpick inserted into the center comes out clean, about 1 hour.


	Cool the loaves in the pans on a wire rack for 15 minutes. Then run a knife around the edges of the pans to loosen the loaves, and turn them out onto the rack. Peel off the paper, and allow the loaves to cool completely.





Makes 2 loaves


CRANBERRY ORANGE BREAD
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This is a tradition for the winter holidays, when fresh cranberries are plentiful. The sweet-tart flavor of the cranberries and the zest of fresh orange juice create a bread that is a wonderful treat—especially when it’s thickly sliced, toasted, and spread with cream cheese. It’s also a natural to top with thinly sliced baked Virginia ham and serve with some softly scrambled eggs alongside. Of course, the bread is a gift-giving classic for Thanksgiving and Christmas, too.


2 cups all-purpose flour


1 cup sugar


1 teaspoon baking powder


1 teaspoon baking soda


½ teaspoon salt


1 large egg

OEBPS/images/applecomman.jpg





OEBPS/images/star.jpg





OEBPS/images/3star.jpg





OEBPS/images/9780761178897.jpg





OEBPS/images/linestar.jpg





