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Introduction



GETTING TOGETHER


We have been good friends for years and have eaten many meals at each other’s houses. We both love food that looks as good as it tastes. In writing this book, we realized how different our approaches to cooking are. For DeeDee, cooking is an end in itself. She cooks from scratch, cutting and chopping for relaxation. For Pam, cooking is a means to an end. She has a knack for finding wonderful shortcuts to a great meal and creating a beautiful table. Together we can put on one heck of a meal. We both love to feed people, and here we want to explain how we got where we are, and our different approaches.


DEEDEE’S PHILOSOPHIES AND STRATEGIES


My love of food goes way back, back to the days of my Girl Scout backyard camper badge. After creating “Buddy Burners” of corrugated cardboard set in a tuna can and surrounded by paraffin, and cooktops made from number 10 cans with holes punched on the sides, my friends and I cooked endless little strips of bacon. Squatting around this tiny stove set in my backyard, we watched as the bacon reached the perfect crispy brownness. When we moved into the kitchen, it was to concoct mixtures of brown sugar and butter on the stove, which occasionally resembled pralines and always tasted delicious. My friend Kimmie’s mom had a Waring blender and ice cream in the freezer. What more could twelve-year-olds want after biking around town all afternoon than a frosty milkshake made by their own hands? “Let’s make milkshakes,” was the cry that drove us to her house. And, after some instruction from my mom, and many lumps, I became the gravy maker in my family. These experiments were always surrounded by wonderful family meals put on the table by my mom and consumed with gusto by my dad, my brother, my grandmother, and me.


Dinner was a family gathering when my dad came home from his day at work in New York. If there was beef on the weekend, my mom would put together rouladen or porcupines; if it was ham, we had schinken noodles or ham pinwheels. One time my mom strayed from the meat and potatoes theme to make what was unusual for our German-rooted family: a dish made with three cheeses, noodles, and tomato sauce called lasagna. My mom told me never to economize on food, and yet she used every scrap available to put these incredible meals on the table night after night.


And the desserts…In the fall there was at least one very large apple pie with a most tender and flaky lumpy-looking crust filled with juicy, sweet apples, touched with cinnamon. In summer, when the neighbors’ red currants and raspberries ripened, a luscious, tartly sweet red pudding, rote crütze, appeared, topped with vanilla custard sauce. Frequently we ate mounds of poached egg white sailing across custard in the old-fashioned dessert called floating island, or mountains of meringue resting on tart lemon filling in a lemon meringue pie. On birthdays there was the monstrously high birthday cake with boiled icing. White cake with white icing may not seem so exciting in these days of complex flavors, but when done to perfection, as my mom always did it, it was the absolute best birthday treat.


My skinny dad loved to eat, and my creative mom loved to cook. What better environment for a love of food to flourish?


Depending on who knows what, when I cook I do one of two things. Either I make many recipes at once, use every pot, pan, and bowl in sight, play loud music, and end up with a huge mess in the kitchen as pots bubble on the stove and tempting smells seep out of the oven; or I do what all organized people suggest, which is to create a mise en place by prepping everything and putting ingredients neatly into bowls, ready for cooking. Cooking this way makes me feel organized and smug. But the messy way works for me, too. If your time is limited, and everyone’s seems to be these days, then I suggest being organized and cleaning up as you go. But if you can’t pull that off, don’t despair, because if you love cooking and tasting, you will find your own way to do it best.


I tend to make things from scratch and eat them soon after. Once I tried cooking for the week and freezing things because I knew it made sense. Pulling homemade items from the freezer can give great pleasure, too. But then things would get lost in the freezer, and so this method never really caught on for me. However, if apples are in season, I get a bushel of them and make a lot of applesauce and freeze what we can’t eat fresh. The same goes for stocks and soups and fresh tomatoes. When having a party, I will make some recipes ahead and try to make my life easier with a few shortcuts, but mostly I work from scratch. Pam is the one who is so good about planning ahead and finding shortcuts without compromise. We always eat well at the Wakefields, and Pam in her effortless way not only serves excellent food but also presents it on an artfully arranged table that is conducive to good conversation.


PAM’S PHILOSOPHIES AND STRATEGIES


While DeeDee’s mom was whipping up rouladen and schinken noodles, my own mom was dreamily shaking Durkee’s curry powder over yesterday’s leftover leg of lamb. An accomplished writer but a less accomplished cook, my mother (the original multitasker) considered dinner preparation as an opportunity to rethink a troublesome paragraph or reblock Act One. Night after night and year after year, chattering family and a rotation of guests appeared at the dinner table at 6:30 p.m. — not earlier, not later — for a meal that was always nutritious, always well balanced, and usually enjoyable, but rarely inspired. It was my parents-in-law who introduced me to the contemplation and enjoyment of fresh seasonal food prepared with creativity and competence. Lobster Thermidor, veal piccata, and braised endive appeared on the Wakefield table, sometimes at 7:00 p.m., but just as likely at 10:00 p.m. My evolution as a cook was the result of a combination of my mother’s systematic countdown to meal delivery and the Wakefields’ chaotic inclusion of last-minute guests, and an ongoing discussion of what works best with seviche and how to bone a bluefish.


You should understand that DeeDee is completely at home in the kitchen with a group of any size. She can chat while cooking truly awesome meals. This is a spectacular talent. I need my full concentration to cook, or disasters will result. I can chat and overcook, I can chat and underbeat. I can chat and forget multiple ingredients and key steps, but I can’t chat and cook successfully. And so, to minimize anxiety and maximize pleasure, I gravitate to recipes for which a lot of the work can be done in advance. Actually, I like recipes where there is not a lot of work, period. I am more of an assembling kind of cook. I can chat and assemble. My favorite recipes of all are those with interesting ingredients combined in innovative and simple ways. Many of these recipes, collected from talented friends, relatives, local restaurants, and far-flung travels, are included in Let’s Get Together.


“Presenting” is a major part of entertaining for me. Setting the table and creating a mood are always part of my game plan. I don’t use floral centerpieces. I try to avoid competition between the appearance and fragrance of the flowers and the appearance and fragrance of the food. If I use flowers at all, I use just a few, placed in small glass vases or jars and scattered around the table surface. The same principle goes for candles; I like several votives placed around the tabletop so that no one is looking over or around tall candles, and the low diffused lighting is intimate and attractive. I have an assortment of plates, glasses, silverware, and table linens, and I like to mix and match. My mainstay for a large group is the 24 glass plates purchased in my supermarket a few years ago. For casual entertaining and friendly food, I like to use pottery pieces — some patterned, some plain, and sometimes combined with the ubiquitous glass plates. For a more subtle and sophisticated menu, I use old china, again some pieces with patterns and some plain, but all with a similar color palette. I use placemats more often than tablecloths because I like the look of candles and china on polished wood.


I decide on how to serve the food — buffet, family style (passing platters at the table), or pre-plating — depending on the number of guests. Buffet works best for the larger groups, when guests are sitting at more than one table or just using their laps. Family style is good for a congenial and casual gathering. I like to pre-plate food for smaller, more formal meals, when I want each serving to look especially attractive.


DeeDee and I have been inviting guests, planning and preparing meals, and setting tables together for decades. From beginning to end, we enjoy getting together new and old friends over great food.






THE COOK’S PANTRY


A well-stocked cupboard, refrigerator, and freezer will help make all your cooking go smoothly. Having a supply of ingredients on hand makes it easy to cook for guests and spontaneous events. Here’s a list of the items we generally keep on hand, many of which are used in the recipes in this book.




IN THE CUPBOARD




	Vegetable cooking spray


	Oils: olive oil for cooking, extra-virgin for dressings and drizzling, canola


	Vinegars: flavored, red wine, white wine, balsamic, and cider


	Kosher and sea salt


	Peppercorns (black and white)


	Herbs and spices (buy small quantities in bulk at a health food store)


	Garlic


	Yellow onions


	Red onions


	Russet potatoes


	Red potatoes


	Chicken broth (canned)


	Plain tomato sauce (canned)


	Italian chopped tomatoes (canned)


	Tomato paste (canned)


	Green chiles (canned)


	Crushed pineapple (canned, packed in juice)


	Mandarin oranges (canned)


	Evaporated skim milk (canned)


	Beans (canned): cannellini, refried, and garbanzo


	Dried beans (assorted kinds)


	Capers


	Sun-dried tomatoes


	Salsa (bottled)


	Good (durum semolina) Italian pasta in a variety of shapes


	Unbleached all-purpose flour


	Wheat germ


	Baking soda and baking powder


	Cream of tartar


	
Unsweetened cocoa powder


	Unsweetened baking chocolate


	Chocolate chips


	Dried cranberries, raisins, and currants


	Brown sugar


	Honey







IN THE REFRIGERATOR




	Lemons


	Orange juice


	Mustard: Dijon, coarse-grained, and sweet


	Milk (2 percent, 1 percent, or skim)


	Nonfat plain yogurt


	Cottage cheese


	Parmesan cheese


	Cheddar cheese


	Eggs







IN THE FREEZER




	Basil purée (chop bunches of fresh basil in the food processor, add a little olive oil, and freeze in small containers)


	Chopped fresh cilantro (washed, dried, chopped, and stored in small freezer bags, for soups and fresh salsa all year)


	Gingerroot (can be grated while still frozen)


	Whole cranberries (buy bags when they’re in season and freeze)


	Almonds, walnuts, and pecans


	Whole wheat pastry flour


	Tortillas: corn, flour


	Grated mozzarella cheese (grate a chunk and freeze in a bag)


	Boneless, skinless chicken breasts


	Tomato chunks (when in season, wash, cut into 1-inch chunks, and store in freezer containers for fresh tomato sauce throughout the year — much easier than canning or making large batches of tomato sauce to freeze)








BREAKFASTS & BRUNCHES


FRESH COFFEE IS BREWING, BACON IS SIZZLING, AND FLAVOR-FILLED MUFFINS ARE TURNING GOLD IN THE OVEN.


Breakfast is a wonderful, simple meal. This is the time when company in the kitchen is encouraged. Assign a pair of hands to scramble sunny eggs or flip pancakes. Find someone to pour chilled juice or cut up fresh fruit. Send the less skilled out for newspapers and bagels. Our advice? Keep it simple and enjoy the promise of another day and the warmth and casual chatter of family and friends.


Brunch, on the other hand, generally takes a little more planning. It is a one-event-fits-all entertaining option. It works well for all group sizes and all generations. It can be a joyous part of a wedding weekend or the basis for a festive engagement party, a New Year’s Day celebration, or just friends and family gathering. Brunch is a happy choice for the holiday season, when evening entertaining dates tend to get filled early. The traditional brunch menu includes standard breakfast foods such as eggs, pancakes, bacon, ham, pastries, and the like. Our breakfast and brunch recipes offer exciting options. They are fun to prepare and always enjoyed.


So start the plans and the preparation, and “Let’s do brunch!”







apple cinnamon stuffed french toast


Serves 6


FLIPPING THIS FRENCH TOAST IS A LITTLE CHALLENGING, but the burst of flavor makes it all worthwhile. The apples can be prepared ahead of time, and the cooked French toast “sandwiches” can be kept warm in a low oven.




Ingredients




	
4–6 large apples, peeled and sliced


	
1 teaspoon plus 1 tablespoon butter


	
2 tablespoons sugar


	
1 teaspoon ground cinnamon


	
2 eggs, slightly beaten


	
1 egg white


	
1⁄2 cup skim milk


	
1⁄4 teaspoon salt


	
12 slices whole wheat or oatmeal bread


	Maple syrup and applesauce









Instructions




	
1. Sauté the apples in the teaspoon of butter in a large skillet over medium heat, until they are slightly soft, about 10 minutes. Mix the sugar and cinnamon in a small bowl and add to the apples. Cook for 1 minute, or until the sugar melts.


	
2. Whisk the eggs, egg white, milk, and salt together in a deep-dish pie plate until smooth.


	
3. Dip the slices of bread into the egg mixture; lay six of them out on a work surface. Spread the apple mixture over the bread and cover with the remaining slices to make “sandwiches.” Press down slightly.


	
4. Melt half the remaining tablespoon of butter in a large skillet or griddle over medium heat. When the butter is hot but not brown, add three of the sandwiches and cook until the bottoms are lightly browned. Turn them and lightly cook the other sides.


	
5. Cook the remaining French toast sandwiches with the remaining butter and serve hot with maple syrup and applesauce.





Prep/Cooking Time: 30 minutes










orange french toast


Serves 6


BRIGHTEN YOUR MORNING with the simple additions of orange juice and zest to your French toast. Top it off with orange-infused syrup and you are ready for the day’s activities.






Ingredients




	
4 eggs


	
4 egg whites


	
1⁄4 teaspoon salt


	
1 tablespoon orange zest


	
1⁄2 cup orange juice


	
1 loaf Swiss Braided Bread, cut into 12 slices







ORANGE SYRUP




	
11⁄2 cups orange juice


	
1⁄3 tablespoon sugar







Instructions




	
1. Whisk together the eggs and egg whites in a large glass pie plate. Add the salt, orange zest, and orange juice; mix well.


	
2. Dip slices of bread in the egg mixture and drain on a rack set over another pie plate.


	
3. To make the orange syrup, combine the orange juice and sugar in a small saucepan over medium heat. Bring to a boil and cook for 1 minute.


	
4. Heat a nonstick griddle or large skillet brushed lightly with butter over medium heat. Cook the French toast until browned; keep warm on a serving plate in a 200°F oven until ready to serve. Serve with the warm orange syrup.





Prep/Cooking Time: 30 minutes










overnight oven french toast


Serves 8


THE NIGHT-BEFORE ASSEMBLY of this satisfying breakfast or brunch dish decreases morning chaos. And besides that, it will brighten the morning with its simple twist on an old favorite.




Ingredients




	
2 tablespoons butter


	
8 slices raisin bread, sliced 1-inch thick (one 1-pound loaf)


	
4 eggs


	
4 egg whites


	
11⁄2 cups milk


	
1⁄4 cup sugar


	
1⁄2 teaspoon cinnamon


	
2 tablespoons maple syrup


	
1 teaspoon vanilla


	
1⁄2 teaspoon salt Confectioners’ sugar







Instructions




	
1. Generously butter a large shallow baking pan and arrange the bread slices in a single layer.


	
2. Beat together the eggs, egg whites, milk, sugar, cinnamon, syrup, vanilla, and salt in a large bowl. Pour mixture over the bread; turn slices to coat.


	
3. Cover with plastic wrap and refrigerate overnight.


	
4. Preheat the oven to 400°F.


	
5. Bake the French toast for 20 minutes, or until a tester inserted into the center comes out clean. Turn the bread and continue baking until golden, about 4 minutes longer.


	
6. Transfer the cooked toast to warm plates and sprinkle with confectioners’ sugar.





Preparation Time: 20 minutes


Setting Time: Overnight


Baking Time: About 30 minutes










zucchini sausage strata


Serves 6


STRATAS ARE PERFECT FOR THE BRUNCH TABLE because they need to be assembled the day before so that the bread can soak up the milk and eggs and puff up for a dramatic presentation. Luscious aromas will fill the house as this soufflé-like concoction bakes. The zucchini, sausage, and sharp cheese combine to provide layers of savory flavors in a rich and satisfying dish.




Ingredients




	
8 large slices of Italian semolina bread or French bread


	
2 cups grated zucchini


	
2 sweet Italian turkey sausages, browned, crumbled, and well drained to remove excess fat


	
1 medium onion, chopped


	
2 cups grated sharp cheddar cheese (8 ounces)


	
5 eggs


	
3 cups low-fat milk


	
1 teaspoon dried thyme


	
1⁄4 teaspoon dry mustard


	
1⁄4 teaspoon salt


	
1⁄4 teaspoon white pepper


	
2 tablespoons freshly grated Parmesan cheese







Instructions




	
1. Lightly coat a shallow 2-quart casserole dish with vegetable cooking spray and line it with four slices of the bread. Scatter the zucchini and sausage over the bread; sprinkle with the onion and cheese. Lay the remaining bread slices over the cheese.


	
2. Whisk the eggs together in a large bowl until foamy. Add the milk, thyme, mustard, salt, and pepper, and mix well; pour the mixture over the bread. Cover the casserole with plastic wrap and refrigerate overnight.


	
3. Preheat the oven to 350°F.


	
4. Sprinkle the strata with the Parmesan and bake for 45 minutes to 1 hour, or until it is puffy and golden brown. Serve hot.





Preparation Time: 30 minutes


Setting Time: Overnight


Baking Time: 1 hour










asparagus strata


Serves 8


THIS VARIATION ON THE STRATA THEME IS THE PERFECT DISH for asparagus season, when these green stalks are fresh and lovely. Serve it with a citrus salad and breakfast sausages.




Ingredients




	
12 ounces sourdough baguette, cut into 12 slices


	
1 pound fresh asparagus, washed, ends trimmed, and cut on an angle into 1-inch pieces


	
1 teaspoon lemon zest


	
2 cups mixed freshly grated Parmesan and Asiago cheeses (8 ounces)


	
5 eggs, lightly beaten


	
31⁄2 cups low-fat milk


	
2 tablespoons minced shallots


	
2 teaspoons dried tarragon







Instructions




	
1. Butter a shallow ovenproof casserole dish. Lay half the bread slices on the bottom of the dish. Spread the asparagus on top of the bread and sprinkle with the lemon zest. Reserve 1⁄2 cup of the cheese mixture, and sprinkle the rest over the asparagus. Cover with the remaining bread slices.


	
2. Beat together the eggs, milk, shallots, and tarragon in a large bowl. Pour over the bread, covering all the slices. Press down to be sure the milk mixture soaks into the bread. Sprinkle with the reserved cheese and cover tightly with plastic wrap. Refrigerate for up to 12 hours.


	
3. Preheat the oven to 350°F. Let the strata sit at room temperature for about 30 minutes.


	
4. Bake the strata for 45 minutes to 1 hour, or until it is lightly browned on top and puffy. Serve hot.





Preparation Time: 30 minutes


Setting Time: Overnight


Baking Time: 1 hour










stewed oranges and apricots


Makes 21⁄2 cups


WE WERE FIRST SERVED THIS DELICIOUS CONCOCTION, warmed on a woodstove, at a wonderful old Adirondack mountain camp. A spoonful of this over a steaming bowl of oatmeal topped with cream made us ready to climb any mountain in the high peaks. Try it chilled and served over ice cream, too.






Ingredients




	
2 oranges, thinly sliced into rounds, then quartered and seeded


	
1 cup dried apricots, cut into quarters


	
11⁄2 cups prunes


	
3 lemon slices


	
1 cinnamon stick


	
4 whole cloves


	
3 cups water


	
1⁄4 cup sugar







Instructions


Combine the fruits and spices in a large saucepan. Add the water and bring to a boil. Reduce the heat and simmer for 20 minutes, stirring occasionally. Add the sugar and cook for another 10 minutes. Serve warm.


Preparation Time: 1 hour






MENU FOR A SIMPLE WEEKEND BREAKFAST WITH GUESTS




	Hot oatmeal with brown sugar


	Stewed Oranges and Apricots


	Assorted juices


	Coffee, tea, and Hot Homemade Cocoa

















glorious granola


Makes 10 cups


THIS IS A WONDERFUL GRANOLA RECIPE. It is high in fiber and has no added refined sugar, but it is just sweet enough. Use old-fashioned oats, not quick-cooking, as their texture seems to survive the baking process well. When packed in glass jars, it makes a welcome gift. Commission your in-house artists to design and decorate labels.




Ingredients




	
6 cups rolled oats


	
1 cup wheat germ


	
1 cup skim milk powder


	
1⁄2 cup sliced almonds


	
1⁄2 cup chopped hazelnuts


	
1⁄2 cup shelled sunflower seeds


	
1⁄2 cup sesame seeds


	
2 teaspoons ground cinnamon


	
1 cup honey


	
1 cup canola oil


	
2 teaspoons vanilla extract


	
3⁄4 cup golden raisins


	
3⁄4 cup dark raisins


	
1⁄2 cup dried cherries


	
1⁄2 cup dried cranberries







Instructions




	
1. Preheat the oven to 325°F.


	
2. Combine the oats, wheat germ, milk powder, nuts, sunflower and sesame seeds, and cinnamon in a large bowl.


	
3. Heat the honey and oil in a saucepan until hot but not boiling. Remove the pan from the heat and stir in the vanilla.


	
4. Pour this mixture over the oat mixture and toss to coat thoroughly. Spread evenly in three 9- by 13-inch baking pans or two roasting pans.


	
5. Bake for approximately 45 minutes, stirring every 15 minutes, or until the mixture is golden.


	
6. Allow to cool thoroughly, then mix in the dried fruits. Store in an airtight container at room temperature for up to 1 week or in the freezer for up to 3 months.







Preparation Time: 30 minutes


Cooking Time: About 45 minutes










creamy scrambled eggs


Serves 8


MY GRANDCHILDREN REALLY LOVE MY SCRAMBLED EGGS. The secret is not so much the addition of the herbs as it is the use of cream cheese. The tiny ones like them served herbless, but when they grow older they love the whole package.




Ingredients




	
10 eggs


	
4 egg whites


	
1⁄4 cup skim milk


	
1 (8-ounce) package light cream cheese, diced


	
1⁄4 cup chopped fresh basil, or 1 teaspoon dried


	
1⁄4 cup chopped fresh parsley


	
1 teaspoon dried oregano


	
1 teaspoon unsalted butter







Instructions




	
1. Whisk the eggs and egg whites together in a large bowl. Beat in the milk, cream cheese, basil, parsley, and oregano.


	
2. Melt the butter in a skillet over low heat, add the egg mixture, and cook for about 5 minutes, stirring constantly. Serve immediately.





Preparation Time: 20 minutes


Cooking Time: 5 minutes








MENU FOR A SPRING BRUNCH WITH FRIENDS AND YOUNG CHILDREN




	Creamy Scrambled Eggs


	Wadsworth’s Muffins


	Apple Sausage Bake


	Assorted juices
















apple sausage bake


Serves 6


FIRE IN THE FIREPLACE, FROST ON THE WINDOWS, and this fragrant family favorite in the oven. Prepare it the day before serving, then bake it in the morning and serve it alongside eggs and assorted breakfast breads. Savory sausage and tart apples with a dash of sugar combine deliciously in this easy-to-make casserole. Golden Delicious apples are a good choice, but any tart apple will do. This mouthwatering combination has been a welcome part of many breakfasts, brunches, and simple suppers at my house.




Ingredients




	
1 pound breakfast sausage links, cut in half (use turkey sausage if you find one you like)


	
6 tart apples, sliced but not peeled


	Salt and freshly ground black pepper


	
1 tablespoon lemon juice


	
3 tablespoons brown sugar







Instructions




	
1. Preheat the oven to 350°F. Coat a 11⁄2-quart casserole dish with vegetable cooking spray.


	
2. Brown the sausage in a large skillet over medium heat; drain off the grease. Toss the apple and sausage pieces together and put in the casserole dish. Sprinkle with the salt and pepper, lemon juice, and brown sugar.


	
3. Cover and bake for 45 minutes. Uncover and allow to stand for 10 minutes before serving.







Preparation Time: 30 minutes


Baking Time: 45 minutes










deedee’s best waffles


Makes 8 small round waffles


THIS RECIPE EXHIBITS ANOTHER OF THE FINE USES for plain nonfat yogurt in producing light, delectable dishes. These waffles are just plain good! For a crunchy variation, add a half cup of toasted chopped pecans. Serve with pure maple sugar or apple butter, or dust with confectioners’ sugar and a scattering of juicy fresh strawberries.




Ingredients




	
2 egg yolks


	
3⁄4 cup skim milk


	
2 tablespoons canola oil


	
1 teaspoon vanilla extract


	
3⁄4 cup plain nonfat yogurt


	
1 cup all-purpose flour


	
1⁄2 cup whole wheat pastry flour


	
1⁄2 teaspoon salt


	
2 teaspoons baking powder


	
1⁄2 teaspoon baking soda


	
3 egg whites


	Maple syrup







OPTIONAL TOPPINGS




	Chopped pecans, chopped apple, wild blueberries







Instructions




	
1. Beat the egg yolks in a large bowl. Add the milk, oil, vanilla, and yogurt; mix until frothy.


	
2. Sift together the flours, salt, baking powder, and baking soda, and add to the milk mixture. Beat until well blended.


	
3. With an electric mixer and clean beaters, beat the egg whites until stiff peaks form. Stir about a quarter of the egg whites into the batter. Gently fold in the remaining egg whites.


	
4. Cook on a preheated waffle iron according to manufacturer’s directions. Top with warm maple syrup. For variety, have small bowls of chopped pecans, wild blueberries, and chopped apple, to add to the batter before cooking. After spreading batter on the waffle iron, sprinkle a tablespoon of fruit or nuts directly on the batter and cover lightly with additional batter before cooking.





Preparation Time: 15 minutes


Cooking Time: About 15 minutes










orange whole wheat pancakes


Makes 10 large pancakes


BILL’S CULINARY CLAIM TO FAME is creating and flipping these truly delicious pancakes. Normally, I am not a big pancake fan, but these combine a wonderful light texture with a mellow hint of citrus, and they are irresistible.




Ingredients




	
1 cup whole wheat flour


	
1 cup orange juice


	
1 teaspoon salt


	
1 teaspoon baking soda


	
1⁄2 cup vegetable oil


	
2 eggs plus 2 egg whites, whisked together


	Blueberries (optional)







Instructions




	
1. Blend together the flour, juice, salt, and baking soda in a medium bowl. Slowly add the vegetable oil, mixing thoroughly. Stir in the egg mixture.


	
2. Coat a skillet with vegetable cooking spray and heat over medium-high heat. Pour in enough batter for the desired pancake size; sprinkle with blueberries if desired. Lower the heat to medium and cook for 2 to 3 minutes. Turn the pancakes and continue cooking for another 2 to 3 minutes, until golden brown.





OPTION: Skip the blueberries and sprinkle the pancakes with brown sugar and toasted almonds.




Preparation Time: 15 minutes


Cooking Time: About 6 minutes










meg’s scones


Makes 8 scones


MEG SERVES THESE WONDERFULLY LIGHT SCONES to her friends. We love them. Some enjoy them with golden raisins, big fat dark raisins, or tart cranberries. However you make them, don’t plan on having leftovers, because they tend to disappear quickly.




Ingredients




	
22⁄3 cups all-purpose flour


	
1⁄2 teaspoon salt


	
1 tablespoon baking powder


	
1⁄2 cup sugar


	
1⁄2 cup unsalted butter


	
1⁄2 cup currants


	
2⁄3 cup skim milk







Instructions




	
1. Preheat the oven to 425°F.


	
2. Combine the dry ingredients in a medium bowl. Cut in the butter with a pastry blender until the mixture resembles coarse crumbs. Add the currants.


	
3. Add the milk and mix well with a fork. Knead the dough 10 times. Roll into a 1-inch-thick circle and cut into eight wedges. Separate the wedges and bake on an ungreased baking sheet for 12 minutes.







NOTE: Currants are actually dried Zante grapes. Don’t use fresh currants.


Preparation Time: 20 minutes


Cooking Time: 12 minutes






Variations


CINNAMON OAT SCONES


Add 1 teaspoon cinnamon, and substitute 11⁄4 cups oats for 1 cup of the all-purpose flour; grind the oats slightly in a food processor before adding.


WHOLE WHEAT SCONES


Vary the flavor by substituting whole wheat pastry flour for 1 cup of the all-purpose flour.













power pancakes


Serves 4


LIGHT AND DELICIOUS! These pancakes are a great way to start the day. The recipe can be easily doubled. To serve everyone at once, arrange the pancakes on an oven-proof platter as they come off the griddle and keep in a 200°F oven until the crowd is assembled. Serve with warm maple syrup. There are other syrup choices, but after having lived in New England for years, I have yet to find a better topping than the sweetness from a maple tree.




Ingredients




	
1 cup all-purpose flour


	
1⁄4 cup whole wheat pastry flour


	
1⁄4 cup wheat germ


	
1⁄2 teaspoon baking powder


	
1⁄2 teaspoon baking soda


	
1⁄4 teaspoon salt


	
1 tablespoon sugar


	
1 egg


	
2 egg whites


	
1 cup buttermilk


	
1 tablespoon canola oil


	Butter, maple syrup, yogurt, or jam, for serving







Instructions




	
1. Mix together the flours, wheat germ, baking powder, baking soda, salt, and sugar in a small bowl.


	
2. Whisk the eggs and egg whites in a large bowl until they are light and frothy. Pour some of the flour mixture into the eggs and stir well. Add some buttermilk and stir again. Repeat until all the flour and buttermilk are mixed into the eggs. Add the oil and mix again.


	
3. Place a large lightly greased skillet or griddle over medium heat for a few minutes. Test the temperature by splashing a few drops of water on the surface. If the water “dances,” then the skillet is the right temperature for cooking pancakes.


	
4. Spoon enough batter for one pancake onto the hot griddle. Let each pancake cook for several minutes, until bubbles form on the top and the bottom is golden brown, before turning and browning the other side.


	
5. Serve with butter, maple syrup, yogurt, jam, or whatever pleases you.







Preparation Time: 20 minutes


Cooking Time: 15 minutes






Variation


BLUEBERRY PANCAKES


For blueberry pancakes, omit the baking soda, increase the amount of baking powder to 1 teaspoon, substitute skim milk for buttermilk, and add 1 cup blueberries to the batter. You can also use the recipe as is, adding blueberries to each pancake as it cooks, but be forewarned that blueberries react chemically to baking soda, and will give the pancakes a greenish tinge. Baking soda is necessary when using buttermilk, so either alter the recipe or prepare your guests for slightly strange-colored, although fine-tasting, pancakes.













wadsworth’s muffins


Makes 8 medium muffins


I MISS WADSWORTH’S BAKERY, which was a Princeton, New Jersey, institution and muffin mecca. Fortunately, I got their muffin secrets before they closed their doors. The following were among those most requested by sleepy students and class-bound faculty.




Ingredients




	
13⁄4 cups all-purpose flour (replace 1⁄2 cup with whole wheat pastry flour if desired)


	
1⁄2 cup sugar


	
1 tablespoon baking powder


	
1⁄2 teaspoon salt


	Spices (add according to recipe variations)


	
1 egg


	
3⁄4 cup vegetable oil, or 1⁄2 cup oil and 1⁄3 cup applesauce


	
1⁄2cup skim milk


	
1⁄2cup plain nonfat yogurt


	
1⁄2teaspoon vanilla extract


	Additions (see below for recipe variations)







Instructions




	
1. Preheat the oven to 400°F. Coat the inside of muffin pans with vegetable cooking spray.


	
2. Sift the flour, sugar, baking powder, salt, and spices together into a large bowl.


	
3. Beat together the egg, oil, milk, yogurt, and vanilla in a medium bowl. Pour the wet ingredients into the dry mixture, stirring until the ingredients are just barely combined. Do not overmix.


	
4. Gently fold in any additions for the selected variation. Distribute them evenly throughout the batter with as few strokes as possible.


	
5. Immediately spoon the batter into the muffin pans. Bake for 20 to 30 minutes, or until a tester inserted into the center of the muffin comes out clean. (Baking time will vary greatly depending on the variation.) Rotate the muffin pans 180 degrees halfway through the baking process.







Preparation Time: 20 minutes


Baking Time: 20–30 minutes








Variations



RASPBERRY HAZELNUT




	
1 cup fresh or frozen raspberries


	
1⁄2 teaspoon ground cinnamon mixed with 2 tablespoons sugar


	
1⁄2 cup toasted chopped hazelnuts





Add the raspberries to the batter. Top the muffins with cinnamon-sugar and chopped hazelnuts before baking.






APPLE WALNUT




	
1⁄2teaspoon ground cinnamon


	
1⁄4teaspoon ground nutmeg


	
11⁄3 cups peeled and diced apples


	
1⁄2cup chopped walnuts





Add all the ingredients except 2 tablespoons of the walnuts to the batter. Finely chop the reserved walnuts and sprinkle them on top before baking.




BLUEBERRY CRUMB




	
1 cup fresh or frozen blueberries


	
1⁄2 cup flour


	
1⁄2 cup sugar Pinch of salt


	
4 tablespoons unsalted butter





Add the blueberries to the batter. Rub together the flour, sugar, salt, and butter to resemble coarse crumbs, and top the muffins with the mixture before baking.




LEMON POPPY




	
2 tablespoons poppy seeds Zest of 1 lemon







Add both ingredients to the batter.




BANANA BRAN




	
1⁄2 cup unprocessed bran


	
1 cup mashed banana







Add the bran to the dry ingredients in step 2. Add the banana to the wet ingredients in step 3.













big breakfast popover


Serves 4–6


THIS IS A CROSS BETWEEN A BIG POPOVER and an oven pancake. It makes a spectacular appearance and is very easy to put together. The pan you use is important. If you have a paella pan or a large, shallow, attractive casserole dish, use it. I have relied on my old faithful Pyrex baking dish. Just don’t choose a deep-sided dish. Determine the capacity of your pan with premeasured cups of water before you start filling it. It must hold 3 to 4 quarts.




Ingredients




	
5 tablespoons unsalted butter


	
4 eggs


	
1 cup skim milk


	
1 cup whole wheat pastry or all-purpose flour (or a combination of the two)


	
11⁄4 teaspoons ground cinnamon







Instructions




	
1. Preheat the oven to 425°F.


	
2. Put the butter in a 3- to 4-quart casserole dish and place in the hot oven to melt.


	
3. Beat the eggs at high speed in a medium bowl. Reduce the speed and slowly add the milk, and then the flour and cinnamon. Beat until thoroughly mixed.


	
4. Remove the pan from the oven and pour in the batter. Bake for about 20 minutes, or until puffed and golden brown. Cut in wedges and serve immediately on warm plates with toppings of your choice.







OPTIONAL TOPPINGS:




	Confectioners’ sugar with a spritz of lemon juice


	Warm maple syrup


	Sliced seasonal fruit







Preparation Time: 15 minutes


Baking Time: 20 minutes










popovers


Makes 12 popovers


POPOVERS MUST BE EATEN while they are hot. Happily, they can be made ahead, frozen, and reheated for serving on the weekend. For best results, though, I recommend them fresh from the oven. Place in a napkin-lined basket and serve with unsalted butter and wonderful jams and jellies. Poke a hole in the bottom of the popover and slide a pat of butter into the steaming interior. When it melts, break the popover apart and add some jelly. This recipe has been tested by thousands of seventh graders in cooking classes with hardly a failure. For many it became a family favorite.




Ingredients




	
1 cup all-purpose flour


	
1⁄4 teaspoon salt


	
1 cup milk


	
2 tablespoons canola oil


	
2 eggs







Instructions




	
1. Preheat the oven to 450°F. Spray a muffin or popover pan with vegetable cooking spray. Use good-quality nonstick pans to avoid the tragedy of “stuck” popovers.


	
2. Mix the flour and salt together in a large bowl. In another bowl, beat together the milk, oil, and eggs. Add the milk mixture to the flour and whisk until the batter is smooth.


	
3. Pour the batter evenly into the muffin pan. Bake for 15 minutes. Turn the oven down to 350°F and bake for another 15 minutes. Remove popovers from the pan and enjoy them while they’re hot.







Preparation Time: 15 minutes


Baking Time: 30 minutes








STARTERS AND SMALL PLATES


APPETIZERS FILL THE GAP AFTER GUESTS ARRIVE AND BEFORE DINNER IS SERVED.


The goal is to whet the appetite rather than to destroy it. Getting the balance just right can be a challenge. If you are offering a substantial main course, choose something light to start. Flavorful appetizers work with a mildly flavored entrée, and something crunchy is an excellent choice when soup or stew is the main dish.


Small plates can also be part of a “grazing” meal on their own. Serving tasting portions is an exciting way to entertain without the formalities of three courses and a table to set. The serving size is crucial; make it just large enough to provide a significant taste.


For each grazer, think about teacup-size servings of soup, perhaps one or two plump caramelized scallops, a sliver of Brie and Pear Pizza, delicate mushroom puffs, a tiny plate of Italian Bean Salad, two to three small slices of Tuscan Pork Tenderloin, a shot-glass serving of Mousse au Chocolat, and a choice of Light Lemon Bars or mini Super Chip Cookies. The possibilities are limitless, so use your imagination, and mix and match our recipes from this and every other section of the book.







crudités with salsa verde


Serves 4–6


IF “EATING THE RAINBOW” IS OUR NUTRITIONAL AIM, this combination scores an A+. It is easy, beautiful, and healthy. Keep a jar of this glossy deep green salsa in the refrigerator for covert between-meal dipping.




SALSA VERDE




	
2 scallions, chopped


	
1 garlic clove, chopped


	
1⁄2cup chopped fresh parsley


	
3 anchovy fillets, drained


	
1⁄3cup lemon juice


	
1⁄3cup extra-virgin olive oil


	
2 tablespoons capers, drained







For Serving




	Kale leaves for garnish


	Crudités of your choice







Instructions




	
1. Combine all the salsa ingredients except the capers in a blender or food processor with a metal blade. Process until well blended. Stir in the capers and transfer to a serving bowl.


	
2. Cover a large glass plate with kale, and arrange the crudités in an attractive, colorful circle, leaving space in the center for the bowl of Salsa Verde.





Preparation Time: 10 minutes






CRUDITÉS SUGGESTIONS




	Small white mushroom caps


	Red bell pepper slices


	Green bell pepper slices


	Yellow bell pepper slices


	Cauliflower florets


	Broccoli florets


	Baby carrots


	Snow peas


	Zucchini slices
















spinach dip


Makes 2 cups


THIS HEALTHY, FAMILIAR DIP can easily be doubled to feed a crowd. Savory and colorful, with a creamy texture, it is perfect with crisp cut-up vegetables or crunchy crackers.




Ingredients




	
1 (10-ounce) package frozen chopped spinach, thawed and squeezed dry


	
1⁄4 cup well-mixed dried vegetable soup mix


	
1⁄2 cup plain nonfat yogurt


	
3 tablespoons light mayonnaise


	
1⁄2 cup sour cream


	
1⁄2 cup canned water chestnuts, drained and chopped


	
1⁄2 cup chopped chives or scallions







Instructions


Combine all the ingredients in a medium bowl and mix well. Chill and serve.


NOTE: If you would like a lighter version of this recipe, try it with the Mock Sour Cream recipe that follows.


Preparation Time: 20 minutes
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