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Dedication


To the staff of the New Jersey Network News, especially John Williams, Judy Goetz, William Jobes, Dave Frick, and Jim Hooker. When I was 16, NJN gave me the opportunity to travel the state in search of news and the training to tell it properly. And to all the editors at The New York Times and The Star-Ledger who allowed me to cover the state I love, seeking out stories and eating well along the way. I’m here today, professionally, because of them.
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Foreword


If America is a melting pot, New Jersey is its heat source. The “barrel tapped at both ends” has everything and every type flowing through it at a zooming pace.


Within five blocks of my brewery, in a small town that is both the best in the world and your regular ordinary Jersey berg with a shore vibe, you can choose between three local pizza places, each with a deli making better sandwiches than are available at most places in the known universe. You can also have exceptional Thai, a world-class bagel, two proper diner breakfasts, a respectable cheesesteak, and the best Southwestern cuisine I’ve ever had. You can choose Memphis ribs or a Tuscan trattoria dinner, either aspirational or traditional pub fare. And the best croissant I have had on any continent can be found in this town any morning between 6:30 and whenever the bakery runs out. All of these representations are as good as any others to be had anywhere, as long as you know what you want and how to filter the options.


Sure, you can figure out New Jersey’s culinary jumble for yourself, and doing so is well worth it. There is as much pleasure in a life that knows where the perfect “Pork Roll (don’t entertain the misguided notion that Taylor Ham is or ever was a thing; you want to end up on the right side of history, don’t you?), Egg, and Cheese on a hard roll with SPK” is to be found as there is in discovering which of an area’s roadside farm stands has this August’s best Beefsteak tomato.


It’s a rewarding endeavor, to be sure, but it will require a thick skin and the acceptance of some shenanigans along the way. Locals know best, and to locals Jersey is like our mom: we’re the only ones allowed to pick on her. New Jersey isn’t a small-talk kind of place; we are brash, candid, and proudly opinionated, which adds a wrinkle to finding your own way. The things we pick on the most are the most loved. It’s a safe bet that the best place for you to eat in a Jersey town is the one the locals tell the most jokes about. Short of a willingness and determination to wade in these waters solo, the camaraderie of a fluent and fluid tour guide will be your best way.


There are thousands of Jerseyans with whom I would happily spend hours debating the merits of one shop’s sub roll over another’s, but few who I will blindly follow into their chosen deli, let alone a linen tablecloth restaurant. John Holl has spent his life, from adolescence, as one of the last true newsmen, wandering each corner of New Jersey getting to know our home state. Typically proud and atypically egalitarian, John will candidly discuss the merits of ingenious local fare in the most pragmatic way, looking for a truth to it regardless of whether it is a Sloppy Joe, Oysters Braten, or the best stop on the route from Jersey City to LBI on a summer Saturday. Here, John has assembled a spread of Jersey samples only a man with his pedestrian knowledge of how we live could do; enjoy it.


Augie Carton


Carton Brewing


Atlantic Highlands, NJ
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Introduction


Pride. If you’re from Jersey, it’s what you have. If you’re not from here, it’s that attitude you pick up on within minutes from Garden State natives.







[image: ]





 Long the butt of national jokes, the insufferable “What exit?” questions, the “armpit of America” references, teasing about the smells, the mob, the traffic, the cities, party kids down the shore, and our endless stream of indicted politicians — we’ve heard it all, and worse. But we endure, because we know better.


 We know that there is more to the state than the view from the airport, the parkway tolls, the turnpike traffic, and the occasional patches of blight. We know that our shoreline is unrivaled, that our farms produce some of the most flavorful fruits and vegetables anywhere on the planet. Throughout the state, we hunt and fish. We can hike a tough stretch of the Appalachian Trail or visit historic sites like the spot where Washington crossed the Delaware. We do this while snapping along to Sinatra and rocking out to Springsteen.


 We’re a complicated state, split into sections that are often tough to unify culturally, geographically, and socially. When it comes to sports, the northern part roots for the Giants and Jets, which, though they play, practice, and keep offices here in New Jersey, identify with New York. The southern half bleeds green for the Eagles of Philadelphia, a city that rarely shows its eastern neighbor any love. In the spring and summer, we may root for the Yankees or Mets or Phillies, but we also catch minor-league games at the dozen or so parks spread across the state. Our last proud-to-be-in-Jersey team is the Devils. We love them for bringing home the Stanley Cup and for their mascot, the legendary creature of New Jersey history.


 Because New Jersey is all about the lore. We’re about the mysterious. Hell, there is a magazine that celebrates our weird (it’s Weird NJ, in case you didn’t know). 


 It’s the food, however, that truly unites us. A quality meal is never hard to find. Whether you’re on the highways, winding through cities and past factories and infrastructure and swamplands, or on the back roads, passing through bucolic towns, shore communities, forests, or farmlands, you’re guaranteed to find a great restaurant serving up recipes that represent the very best of the Garden State. 


 This includes everything from cultural dishes with roots in Italy, Poland, Portugal, Ireland, China, India, and Japan to fresh-caught fish from the shore. More than anything, New Jersey lives up to its Garden State reputation as a leader in tomato, corn, cranberry, blueberry, and apple crops. There are bison farms, bee farms, wineries, breweries, distilleries, and artisan producers of all manner of food. From fine dining to food trucks, we have it all.


 And while we love fresh, we also don’t mind indulging in fried foods and sweet treats now and again. What else are you going to eat on the boardwalk?


 For us, quick is not a bad thing either. Corner bodegas and delis are good for a snack or sandwich in a pinch. A diner, resplendent in chrome, mirrors, and Formica, can serve up awesome food at a lightning-fast pace. Breakfast is served all day long.


 This book is a celebration of all that. It’s about the people, the towns, and the food that make Jersey what it is: a place to be proud of.


 I started working as a reporter when I was 16, and over the next two decades I was able to travel through all 21 counties covering the news of the day, the trends, and the residents. I never missed an opportunity to try the local specialty.


 What follows is a collection of recipes that come from restaurants and home kitchens all across Jersey. There are familiar diner dishes and shore specialties, fine-dining options and deep-fried goodies, and farm bounty and melting-pot traditions.


 I hope you will visit these places in person. Get in the car, explore, and eat like a local; you might be surprised at what you find.


 Most of all, stand tall. Be a good steward for our beloved state. There’s more for visitors than the view from Newark Liberty International Airport and no need to cross the Hudson or Delaware to visit those major cities. New Jersey will win over your heart through your stomach. And we’ll do it with pride.


 By the way, my exit is 14C. Stop by and say hello.


John Holl


Jersey City
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In Season


Jersey is the Garden State for a reason. Get beyond the cities and congested roadways and it’s easy to find a garden or farm. How easy? Well, the state currently boasts more than 9,000 farms on more than 720,000 acres. Agriculture in the state is a multibillion-dollar business that encompasses not only produce but an equine industry, dairy farms, and nursery plants.


 New Jersey is among the top national producers of several major crops. The state might not be number one in numbers, but anyone who has had Jersey corn (ninth in the nation with 68.4 million pounds produced), tomatoes (seventh in the nation with 56.7 million pounds produced), blueberries (fifth in the nation with 51.5 million pounds produced), and cranberries (third in the nation with 550,000 barrels produced) knows that our produce has the most flavor.


 The state is also a national leader in bell pepper, spinach, peach, cucumber, squash, apple, and snap bean production, according to the state department of agriculture. Farming is the state’s third largest industry, and Jersey farmers produce more than 100 different kinds of vegetables and fruit.


 The chart on the facing page, from the Jersey Fresh program, a division of the state department of agriculture, represents key harvest dates for the fruit, vegetables, and herbs that grow in gardens and farms from the north to the south. Fresh produce tastes best when it’s in season, so mark your calendar, and when it’s time, head out to your local farmers’ market or roadside stand and celebrate the best of the spring, summer, and fall. (And to find out more, look up the Jersey Fresh program at jerseyfresh.nj.gov.)
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Chapter 1




Rise and Shine


We know that breakfast is the most important meal of the day, and there’s no shortage of options no matter where in New Jersey you travel: A cup of coffee to go from the deli, bodega, or drive-through — just something to sip on while you’re commuting (and likely stuck in traffic) or taking that road trip down the shore. Eggs the way you want them at the diner, with your choice of toast. You want a side of bacon, sausage, or Taylor ham with that? On a sandwich with salt, pepper, and ketchup? What about a bagel with cream cheese? A hard roll wrapped in waxed paper? Seize the day.


Here are some favorites from popular Jersey kitchens, cut down to size so you can make them in your own kitchen, the way you like.
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Buttered Roll


Makes 1 roll


Let’s be honest: this is a ridiculous recipe to include in a cookbook. It’s a roll with butter. Two ingredients. One spread on the other. Easy. Brainless. Plus, why do it at home when every deli in the state has these ready-made, sitting on the counter next to the coffee pots, ready for you to take on the road? Then again, how can we talk about Jersey food without talking about this classic breakfast-to-go? Yeah. That’s what I thought.


Ingredients




	Kaiser roll


	
2 tablespoons butter, softened







Instructions


Cut the roll in half lengthwise. Spread 1 tablespoon butter on each half, place the roll back together, and slice down the middle. Wrap in waxed paper and secure with a strip of masking tape.


Or forgo that process and head to your local deli, grab one at the counter, and pair with a cup of coffee.










Pork Roll Surprise


Makes 8–12 servings


Cheese inside pork roll? Genius! This was the winning recipe, created by Anthony McDonald and Rob Rossetti, at the first annual Pork Roll Recipe Contest held at the 2014 Pork Roll Festival in Trenton. Serve the sliced pork roll log on a roll with eggs, or on a plate with your other favorite breakfast foods.


Ingredients




	
1 pound bacon


	
1 (3-pound) pork roll log


	
1 cup shredded Asiago cheese


	
1 cup shredded cheddar cheese


	
1 cup shredded Monterey Jack cheese


	
4 cherry peppers, diced


	Salt and freshly ground black pepper


	Garlic powder


	
1 cup Frank’s RedHot hot sauce, or a hot sauce of your choice


	
1 cup Worcestershire sauce


	
1⁄2 stick butter, melted







Instructions




	
1. Preheat the oven to 300°F.


	
2. Create a bacon weave: Place about two-thirds of the strips side by side lengthwise, and then interweave the other strips sideways, like you’re making a basket, to form a rectangular weaving. Set aside.


	
3. Cut the pork roll log in half lengthwise and dig out the middle of both sides (like a canoe), keeping the edges intact. Combine the Asiago, cheddar, and jack with the cherry peppers in a mixing bowl, and mix well. Pack the mixture into the pork roll cavities. Fit the two halves back together to form a log. Season the outside of the log with salt, black pepper, and garlic powder to taste. Starting on a corner, roll the pork roll log in the bacon weave, tucking in the sides as you roll.


	
4. Combine the hot sauce, Worcestershire, and melted butter in a mixing bowl and stir to combine.


	
5. Place the bacon-wrapped pork roll on a baking sheet and brush with the hot sauce mixture. Bake for 1 hour, reapplying coats of sauce every 20 minutes.


	
6. Remove the pork roll from the oven and allow to rest for 10 minutes. Slice into 1⁄2-inch pieces and serve.













Classic Pork Roll, Egg, and Cheese Sandwich


Makes 1 sandwich


It seems simple enough, right? Three ingredients stacked inside a hard roll — what’s so complicated? For a sandwich with slippery contents, construction is key, as is the ingredients ratio. I remember once being at a South Jersey diner that served this breakfast staple with a dozen slices of Taylor ham. It was a glorious sight — until my first bite sent slices of ham sliding out the back end to plop down onto the plate below. A sandwich should stick together — that’s what makes a sandwich a sandwich, rather than something you have to eat with knife and fork.
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Ingredients




	
1⁄4 tablespoon butter


	
3 slices Taylor ham or pork roll


	
2 eggs


	Salt and freshly ground black pepper


	
3 slices yellow American cheese


	
1 kaiser or round crusty roll, cut in half, lightly toasted


	Coleslaw, pickle, ketchup (optional, but really mandatory)







Instructions




	
1. Melt the butter in a skillet over medium heat. Cut four evenly spaced slits around the edges of the ham (to prevent curling), add to the skillet, and cook until the edges are beginning to brown, about 5 minutes. Set aside on a plate lined with a paper towel to absorb any excess grease.


	
2. Crack the eggs into the skillet and season with salt and pepper. Cook gently over medium heat until you reach your desired level of doneness. Turn off the heat. Cover the eggs with one slice of cheese and let stand until softened, 30 seconds.


	
3. Meanwhile, put the bottom half of the toasted roll on a plate. Top with one slice of cheese, then the meat, then the remaining slice of cheese. Add the egg and cheese from the pan, followed by the top half of the roll. Serve immediately, with a side of coleslaw, a pickle spear, and ketchup.










Pork Roll: What is it?


The state’s official breakfast meat is pork roll, but many folks — especially in the northern part of the state — will call it Taylor ham. It is a mildly spicy pork-based meat product that is sold in cylindrical solid rolls wrapped in a cotton sack of varying weights, from 1 pound up to 5. Best cooked in a pan or griddle, it’s important to notch the edges on each side after you slice it to prevent curling while cooking.


Several companies manufacture the salty, slightly tangy meat, which originated in Trenton by the Taylor Pork Roll company. It is also packaged presliced, but most purists will tell you to buy the roll and cut slices to your desired level of thickness. It’s most commonly served on a roll or bagel accompanied by a fried egg and American cheese.












Stuffed French Toast


Recipe from Running Deer Golf Club, Pittsgrove


Makes 6 servings


This is a great Sunday-morning breakfast recipe from Stephen Pennese, the executive chef at Running Deer Golf Club, for those weekends when brunch is enjoyed at home. Better than any toaster variety, the fresh ingredients in this French toast make all the difference here. Crunchy, creamy, and vibrant with fresh fruit, all you need to round out this meal is a side of bacon and a strong pot of coffee.


Ingredients




	
1 French baguette


	
6 eggs


	
1⁄2 cup light cream


	
2 tablespoons Myers's dark rum (optional)  


	
2 tablespoons vanilla extract


	
3 tablespoons sugar


	
1 tablespoon ground cinnamon


	
1 tablespoon ground nutmeg


	
12 ounces mascarpone cheese, softened


	
6 strawberries, sliced


	
1⁄2 cup fresh blueberries


	
2 tablespoons clarified butter


	Pure maple syrup







Instructions




	
1. Cut the French bread into 1-inch slices on a heavy bias. To make a pocket, cut a slit in the middle of each piece, three-fourths of the way down but not all the way through, at the same angle.


	
2. To make the batter, combine the eggs, cream, rum, vanilla, sugar, cinnamon, and nutmeg in a medium mixing bowl and whisk vigorously until well combined.


	
3. Carefully open the pocket of the bread with your hands and place about 1 tablespoon of cheese on each inner side of the bread. Place 1 sliced strawberry and 6 blueberries, or the amount desired, inside the pocket with the cheese.


	
4. Working in batches, place the stuffed bread slices in the batter, pressing lightly with your hands to make sure the batter is absorbed.


	
5. Add the butter to a nonstick skillet over medium heat. When hot, add the battered stuffed bread and cook until the egg is cooked through and the toast is golden brown, about 3 minutes per side.


	
6. Serve immediately with maple syrup and any leftover or additional fruit.













Hash Browns


Makes 4 servings


Good hash browns are a staple of diner breakfasts, but I’ve never understood why more people don’t make these at home. Four ingredients are all you need. Have a hot cast-iron skillet ready, and you’ll have a crispy breakfast potato pancake in minutes.


Ingredients




	
1 pound russet potatoes, peeled


	
3 tablespoons butter


	Salt and freshly ground black pepper







Instructions




	
1. Shred the potatoes into long strips with a box grater. If you have a potato ricer, pass the shredded potato through the ricer to squeeze out extra moisture. Otherwise, gather up the shreds in a piece of cheesecloth and wring well.


	
2. Place a cast-iron skillet over medium-high heat and let warm for 5 minutes. Melt the butter in the hot skillet, tipping the pan to distribute it evenly. Immediately add the potato shreds, evenly covering the surface of the skillet. Press down with a spatula to form the potato into a pancake. Cook until the underside turns golden brown, taking care not to burn the potato (turn down the heat if necessary); this takes about 5 minutes.


	
3. Flip the pancake and cook until the other side is also golden brown, 3 to 5 minutes. Tip the pancake out onto a cutting board, slice, and serve.















Fresh Doughnuts with Beer Glaze and Chocolate-Covered Potato Chip Crumbles



Recipe from Confections of a Rock$tar, Asbury Park


Makes 10–12 doughnuts


Salty and sweet. This is the kind of snack where you can’t have just one. You’ll want to use a chocolate that, once melted, hardens quickly and evenly. You can buy specialty melting chocolate for this, but in general, most high-quality chocolate will do the job. These doughnuts use beer as their liquid; if you want to go a more traditional route, simply substitute 3⁄4 cup buttermilk plus 2 tablespoons water for the beer. Read about Confections of a Rock$tar.
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The Crumble




	
11⁄2 cups Valrhona or other premium milk chocolate


	
41⁄4 ounces kettle chips (about half of a big bag)







The Doughnuts




	
3⁄4 cup plus 2 tablespoons India pale ale


	
2 teaspoons active dry yeast


	
1⁄3 cup granulated sugar


	
1 large egg


	
21⁄2 tablespoons butter


	
23⁄4 cups all-purpose flour


	
1 teaspoon salt


	Vegetable oil, for frying







The Glaze




	
1⁄4 cup India pale ale


	
2 cups confectioners’ sugar







Instructions




	
1. The crumble begins with melted chocolate: Place the chocolate in a microwave-safe bowl and microwave on high for 20 seconds. Stir. If there is still unmelted chocolate in the bowl, heat in 10-second bursts until fully melted.


	
2. Carefully coat the potato chips by dipping into the chocolate, and place on a parchment-lined baking sheet. Allow to cool completely.


	
3. Once the chips are completely cool, crush them into crumbles. Transfer to a bowl and set aside.


	
4. Time to make the doughnuts: Heat the beer in a saucepan over medium-high heat until it reaches 105°F. Pour the warm beer into the bowl of a stand mixer and sprinkle the yeast and half of the granulated sugar (2 tablespoons + 21⁄2 teaspoons) over the surface; let stand for 5 to 10 minutes, until foamy. Add the remaining granulated sugar (2 tablespoons + 21⁄2 teaspoons), the egg, and the butter, and whisk to combine well.


	
5. In a separate bowl, whisk the flour and salt together, and then add to the wet ingredients. Use a dough hook attachment to mix until the batter forms a ball, 2 to 3 minutes. Place the dough in a greased bowl, cover, and let rise in a warm place for 1 hour.


	
6. Remove the dough to a floured surface and roll it out to 1⁄4-inch thickness. Use a doughnut cutter to make 10 to 12 doughnuts. You can reroll and cut extra dough, but those doughnuts will be denser. Place the cut doughnuts on a tray and let sit, uncovered, in a warm place for 30 minutes.


	
7. Pour about 3 inches of oil into a large heavy pot and heat to 265°F. Set up a rack with paper towels underneath for draining the fried doughnuts. Fry the doughnuts in batches until golden brown, 2 to 3 minutes on each side. Set on the prepared rack to cool.


	
8. To make the glaze, pour the beer into a mixing bowl and whisk gently to release some of the bubbles. Slowly add the confectioners' sugar and whisk until smooth. If the glaze is too thick, add a bit of water to thin it out.


	
9. When the doughnuts are room temperature, you’re ready to glaze them. (If they’re still warm, the chocolate will melt off the potato chip topping.) Dip each doughnut in the glaze, then set back on the rack. Once the glaze sets (just a few minutes), sprinkle the chocolate-covered potato chips over the top.












Profile




Confections of a Rock$tar


Bright pink walls. Musical instruments. Sweet treats. “These are the three things that I love the most,” says Kimmee Masi, owner of Confections of a Rock$tar. So it makes sense that the bakery she opened in 2013 — as seen in 3 Days to Open with Bobby Flay on the Food Network — has all three prominently placed. While it’s not hard to find familiar baked goods, Masi and her staff also offer some offbeat selections like cupcakes topped with candied bacon. A former musician who played drums for a number of bands throughout Jersey, Masi has been working with musical acts on special bakery collaborations. It’s the perfect fit for a town like Asbury Park.
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Kimmee Masi
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Almond-Cherry Pancakes with Coconut Flakes



Makes 4 servings


Pancakes are one of breakfast’s great indulgences. Chef Michelle Berckes takes some of the guilt out of this dish with a collection of healthy, organic ingredients. A satisfying option for anyone with a breakfast sweet tooth, these dynamite pancakes might just become a weekend tradition in your house. Read about Busy Bee Organics.
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Ingredients




	
1 cup almond flour/meal


	
1 teaspoon baking powder


	
1 teaspoon ground Saigon or Ceylon cinnamon


	
1⁄8 teaspoon sea salt


	
1⁄2 cup milk (the chef suggests almond milk or any other seed/nut-based milk)


	
2 egg whites


	
1 whole egg


	
1 teaspoon vanilla extract


	
2 tablespoons honey, preferably raw


	
1⁄2 cup pitted frozen cherries


	Coconut oil or butter, for cooking


	
1⁄4 cup shredded unsweetened coconut







Instructions




	
1. Mix the almond flour, baking powder, cinnamon, and salt in a medium bowl. Create a well in the center of the dry mix, add the milk, egg whites, whole egg, vanilla, and honey, and stir until the mixture is smooth and pourable.


	
2. Place the cherries in small saucepan and cook over medium heat, covered, until soft, 5 to 7 minutes. Remove the cover and continue cooking until the liquid in the pan has reduced slightly. Remove the pan from the heat and allow to cool slightly.


	
3. Heat a skillet over medium heat and add a bit of coconut oil or butter, swirling it around the pan as it melts. (Berckes suggests grass-fed butter, ghee, or unrefined coconut oil for this application, to keep with the theme.) Dollop the batter in small portions (about 1⁄8 cup or 2 tablespoons) into the hot skillet; you’re aiming here for silver-dollar-size pancakes. Let cook for 1 to 2 minutes, then use a spatula to flip. Cook for 1 to 2 minutes longer.


	
4. Layer the pancakes and cherries on a plate, sprinkle with coconut, and enjoy!












Note: For added flavor, add chocolate or carob chips to the batter. The flavors complement each other very nicely!









Profile





Chef Michelle Berckes, Busy Bee Organics
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When asked about her relationship with food, chef Michelle Berckes is candid. “I developed an eating disorder in my teens that carried into my twenties. I strived for the skinny body by eating fat-free and sugar-free options of every processed food because cookbooks and diet books told me that was the best way to a ‘fit’ body. I deprived my body of nutrients and struggled with body image and bulimia without an end in sight. I lost hope in myself and thought that I would eventually find my demise in that disease.”


She focused her attention on solving the issue, received a degree in dietetic nutrition, and founded Busy Bee Organics, a food company that helps people embrace natural ingredients, promoting health without compromising flavor. Through her website, and in person at farmers’ markets and events, she is erasing confusion and intimidation that some people might have about organic ingredients and is promoting the concept that natural eating can help solve many food-related problems.
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Chef Michelle Berckes
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Chocolate Cashew Milk


Recipe from The Cinnamon Snail

Makes 1 quart


This chocolate milk is a hit with everybody, especially those with chronic chocolate dependency. Chocolate addiction runs deep in my family, and we self-medicate often. For serious chocolate fixes, chef Adam Sobel suggests using pure unroasted cacao powder; it provides the most intense flavor and is the best way to access all of chocolate’s antioxidants and alkaloids. For a more subtle, typical-tasting chocolate milk, replace half the cacao powder with roasted or Dutch-process cocoa.


Ingredients




	
1 cup raw cashew pieces


	
1⁄4 cup cacao or unsweetened cocoa powder


	
1⁄4 cup agave nectar


	
2 tablespoons coconut butter


	
1⁄4 teaspoon salt


	
31⁄2 cups water







Instructions




	
1. Place the cashews, cacao, agave, coconut butter, salt, and 1 cup of the water in a blender. Let the contents sit for 15 minutes, to start softening the cashews.


	
2. Blend for 40 seconds at high speed. Add the remaining 21⁄2 cups water and blend until the milk is creamy, smooth, rich, and just a wee bit thicker than regular chocolate milk, 20 seconds.


	
3. Serve immediately. Store any leftover milk in a sealed container in the refrigerator, where it will keep for up to 3 days.

















Chicken and Waffles


Recipe from Sam a.m., Jersey City

Makes 4–6 servings


A staple in the South, chicken and waffles are treated to a northern spin in this recipe that evokes memories of Thanksgiving dinner. This any-time-of-day meal features roasted chicken instead of the usual down-home fried variety. While you can use prepared ingredients, make it from scratch for a rewarding experience that’s worth the effort. Read about Sam a.m..
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The Roasted Chicken




	
1 (3- to 4-pound) free-range chicken


	
3 tablespoons unsalted butter, softened


	
3 sprigs fresh sage


	
1 tablespoon kosher salt


	
2 teaspoons freshly ground black pepper


	
1 teaspoon smoked paprika







The Gravy




	Drippings from the roasted chicken


	
1⁄4 cup sifted all-purpose flour


	
2 cups hot water







The Cranberry Syrup




	
2 cups fresh cranberries


	
1⁄2 cup granulated sugar


	
1⁄2 cup light brown sugar


	
1⁄2 cup freshly squeezed orange juice


	
1⁄2 cup water







The Waffles




	
2 cups self-rising flour


	
2 tablespoons granulated sugar


	
2 cups whole milk


	
2 eggs


	
2 tablespoons canola oil







Instructions




	
1. Preheat the oven to 425°F.


	
2. Pat the chicken dry with paper towels. Place the chicken breast side up in a cast-iron skillet. Gently pull the skin up from the top of the neck bone and slide two fingers down the back to the bottom of the chicken, loosening the skin from the entire backbone area. Massage 2 tablespoons of the softened butter under the loosened skin, then put the sage sprigs under the skin and pat the loose skin down. Mix the salt, pepper, and paprika with the remaining 1 tablespoon butter to create a paste and gently massage that mixture over the entire bird.


	
3. Roast for 50 minutes or so, until the wings and legs wiggle loosely and the juices run clear or the chicken reaches 165°F at the thickest point of the thigh. Remove from the oven and let rest for 20 minutes. Then pull off the meat and shred it or cut it into bite-size pieces.


	
4. To make the gravy, place a skillet over low heat and add the drippings from the chicken pan. Cook until they reach a slow simmer and begin to darken. Gradually whisk the sifted flour into the drippings, and let cook for 2 minutes, whisking constantly. Add the hot water, raise the heat to medium-high, and let simmer, whisking constantly, until the gravy thickens and reaches a creamy consistency. Pour into a separate container or gravy boat and set aside.


	
5. To make the syrup, combine the cranberries, granulated sugar, brown sugar, orange juice, and water in a medium saucepan over medium-low heat and bring to a simmer. Stir occasionally to prevent sticking. Let simmer until the berries have popped and the syrup has reduced by half, 15 minutes. Pour the contents through a fine-mesh strainer set over a bowl; use a whisk to work the syrup through. Let cool to room temperature.


	
6. For the waffles, grease and heat a waffle iron.


	
7. Combine the self-rising flour, granulated sugar, milk, eggs, and oil in a large bowl and mix until well blended. Pour 1⁄4 cup of the batter into the waffle iron and cook until golden brown and crispy. Repeat until all the batter is used up. (If you want to keep waffles warm while you finish cooking, set them on a tray in a just-warm oven.)


	
8. To serve, place a waffle in the center of a plate. Top with 1⁄2 cup of chicken meat, pour 1⁄4 cup of gravy over the chicken, and drizzle with 1 teaspoon of cranberry syrup.
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Sam a.m.
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Sam a.m. is a neighborhood café on a leafy street full of brownstones, just three blocks from the Hudson River. When you visit, it’s like walking into a friend’s house — you know, the friend with great design style and an effortless knack for cooking delicious food. Locals and tourists alike flock to Sam a.m. for a quick coffee, full weekend brunch, or casual weekday lunch.
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Chef Francis Samu











Corned Beef Hash


Makes 4–6 servings


With this recipe, you’ll never reach for a can of hash again. Cooking low and slow is the key to getting this dish right. Great for lazy Sunday mornings, the recipe demands only a handful of ingredients. Serve with your favorite toast and eggs, the way you like them.


Ingredients




	
3 tablespoons unsalted butter


	
1 cup finely chopped green bell pepper


	
1 cup finely chopped yellow onion


	
3 cups finely chopped cooked corned beef


	
3 cups finely chopped raw unpeeled russet potato


	Salt and freshly ground black pepper


	Fresh parsley, minced, for garnish







Instructions




	
1. Melt the butter in a cast-iron skillet over medium heat, then add the bell pepper and onion. Cook, stirring occasionally, until fragrant, about 3 minutes. Remove from the heat and let cool slightly.


	
2. Combine the corned beef and potato in a mixing bowl. Add the onion mixture and stir well.


	
3. Warm the same skillet you used for cooking the onion over low heat. Spread the corned beef mixture evenly into the skillet. Press the mixture flat with a sturdy spatula; add a cooking weight if possible. Cook for 10 minutes, taking care not to let the hash burn. Flip the hash, again pressing the mixture down into the pan, and cook for another 20 minutes.


	
4. Remove the hash from the heat and sprinkle with parsley and salt and pepper, to taste. Serve hot with the rest of your breakfast.

















Cheese Blintzes


Recipe from Hobby’s Delicatessen and Restaurant, Newark

Makes about 2 dozen blintzes


Slightly crispy on the outside, warm and soft on the inside, this breakfast pastry brings the bakery right into your kitchen. This is a large-scale preparation, great for big gatherings, holiday brunches, kids’ sleepovers, or any situation where you’re likely to have a crowd gathered in the earlier part of the day. Read about Hobby's.
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Ingredients




	
9 eggs (3 separated)


	
2 cups water


	
4 tablespoons cooking oil, plus more for sautéing


	
1 teaspoon salt


	
11⁄2 cups all-purpose flour


	
1 quart farmer cheese


	
4 tablespoons confectioners’ sugar


	
2 tablespoons vanilla extract


	Sour cream or fresh fruit (optional)







Instructions




	
1. Make the batter: Combine the 6 whole eggs, water, oil, and salt in a bowl and mix well. Add the flour slowly, stirring until it is fully incorporated.


	
2. Make the filling: Combine the cheese, egg yolks, sugar, and vanilla in a bowl and mix thoroughly.


	
3. Heat a tablespoon or so of oil in a medium skillet over medium-high heat. Pour about 2 tablespoons (1 ounce) of batter into the center of the pan. Swirl the pan to evenly distribute the batter across the cooking surface. Cook for about 30 seconds, then flip (the batter will have a crepelike appearance and consistency) and cook on the other side for 15 seconds. The key here is to make sure the pancake is cooked through, but still soft and not crispy. Remove from the heat and slide the pancake out onto a cutting board. Repeat until all the batter is used up, stacking the pancakes on the cutting board as you go.


	
4. To assemble the blintzes, lay out a pancake on a plate. Place 2 tablespoons of the cheese mixture on the lower third of the pancake. Wrap the sides over the cheese, burrito-style, and then roll away from you, keeping the blintz tight.


	
5. Heat another tablespoon or so of oil in the skillet over medium heat. Add the blintzes in batches and cook until lightly browned, 2 minutes on each side.


	
6. Serve warm, with sour cream or fresh fruit, if you like.
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Hobby’s
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An old-fashioned Jewish delicatessen and Newark dining institution, Hobby’s has been run by the Brummer family since 1962.  While the city has changed considerably since then, the deli has not — and that’s a great thing.


In America today the sandwich shop is ubiquitous but has become bland with uninspired ingredients or menu items chasing a fad. You can taste the authenticity in everything on Hobby’s menu. Corned beef is pickled in 50-gallon stainless-steel vats; the potato pancakes fried just right. Brothers Marc and Michael keep the business hopping these days, deftly making their way through the always bustling kitchen and dining room, which displays decades’ worth of letters from notable locals and news clippings touting Hobby’s many great attributes.


The sandwich that made the deli famous — corned beef and pastrami on rye, topped with coleslaw and Russian dressing — remains a fan favorite. But who can ignore the fresh and hearty soups, giant omelets, overstuffed deli sandwiches, and all the other great fare you can get here? It’s a dizzyingly big menu that always delivers. And speaking of deliveries, Hobby’s is also the proud sponsor of Operation Salami Drop, an effort to send salamis to American soldiers serving overseas. OSD, as it’s known, has shipped more than 18 tons of salami to grateful troops.
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Marc Brummer
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New Jersey Iced Tea


Makes 5 cups


This recipe is homage to that staple beverage found in coolers across the state, from delis and bodegas to bagel shops and convenience stores. You used to find it in pint-size waxed cardboard containers, but now it’s more commonly packaged in plastic bottles. New Jersey iced tea is a less sweet version of its southern counterpart, with more of an emphasis on the black tea and lemon. It’s best served with your favorite Jersey sandwich.
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KEY HARVEST DATES FOR JERSEY PRODUCE

Vegetables
Asparagus
Beets
Broccoli
Cabbage
Cauliflower
Collards
Cucumbers
Eggplant*
Lettuce (late spring)
Lettuce (early fall)
Limabeans
Okra*
Onions
Peas
Peppers
Potatoes
Pumpkins
Snap beans
Spinach
Squash
Sweet corn
Tomatoes*
Other

Everlastings,
flowers, herbs

*Late date is Oct. 15 or killing frost.

Early
April 23
June
June 20
June1
Sept.1
May 15
June 25
July 10
May 15
Sept.1
July 10
July 15
June 25
May 20
July 5
July10
Sept.15
June 10
April 15
June 15
July1
July 5
Early
July1

Most Active
May 1-May 30
July 1-Oct. 31
July 1-Oct. 31
June 10-Oct. 31
Oct. 5-Nov. 20
Aug. 20-Oct. 31
July 5-Aug. 15
July 20-Sept. 30
May 20-July 15
Sept. 15-Nov. 15
July 15-Aug. 31
Aug.15-Sept. 15
June 25-July 31
June 15-June 25
July 15-Oct. 31
July 20-Sept. 30
Oct.1-Oct. 15
June 20-July 20
May 5-June 25
June 25-Sept. 1
July 5-Aug. 31
July 10-Sept. 15
Most Active
July 15-Sept. 15

Late
June 25
Nov.30

Nov.1
Nov. 15
Dec.5
Nov. 20
Sept. 15
Oct. 15
Aug. 31
Nov. 30
Oct. 31
Oct. 15
Sept. 30

July 5

Nov.5
Oct.15
Oct. 31
Aug. 31
June 30
Sept. 30
Sept. 25
Oct. 15

Late

Oct.1
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KEY HARVEST DATES FOR JERSEY PRODUCE

Fruits & Berries Early
Apples July 15
Blackberries July 10
Blueberries June 20
Cherries June 10
Cranberries Sept. 20
Grapes Aug. 25
Peaches and July 5
nectarines
Pears Aug.1
Plums July1
Red raspberries July 1

(traditional)

Red raspberries Aug.15
(fall bearing)*

Strawberries May 20
*Late date is Oct. 15 or killing frost.

Most Active
Sept.1-Oct. 25
July 15-July 30
July 5-Aug. 10
June 10-June 25

Oct.1-Nov. 1

Sept.10-Sept. 20
July 20-Sept. 1

Aug.10-Aug. 31
July 15-Aug. 15
July 5-July 21

Sept. 1-Sept. 20

June 1-June 10

Late
Oct. 31
Aug.10
Aug.15
June 25
Nov.10
Sept. 30
Sept. 15

Sept. 10
Sept. 1
Aug. 1

Oct. 15

June 25
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