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Foreword


			By Ina Garten


			I will always remember the first time I met Sarah Chase. It was the late 1980s and I owned a specialty food store in East Hampton, New York, called Barefoot Contessa. At the end of the summer, my husband, Jeffrey, and I took a little vacation to Nantucket. The thing that excited me most about that trip was that we could visit a specialty food store on the island that I’d heard so much about—Que Sera Sarah. 


			We walked into this charming store with all the smells of warm muffins and freshly baked pies that you would imagine wafting from the kitchen. There was—and I remember this as though it were yesterday—a beautiful young blonde woman at the counter, standing behind an enormous bowl of homemade granola. Jeffrey just happened to be wearing a Barefoot Contessa sweatshirt, and Sarah recognized the name. She introduced herself and I think we both knew at that moment that we had found a kindred spirit. We’ve been great friends ever since.


			Sarah’s amazing Nantucket Open-House Cookbook and Cold-Weather Cooking were published in 1987 and 1990, and I loved them from the moment that I opened them. All the recipes are both simple and elegant, which is what I admire in cooking, and each had a wonderful twist to make it special. Every recipe is something you really want to eat—Soft Scrambled Eggs with Lobster, French Bistro Chicken, and Orzo and Roasted Vegetable Salad. All the ingredients were easy to find, and when you prepared a recipe, it came out perfectly every time. What else could you want from a cookbook?  These were the cookbooks of my dreams.


			After we got to know each other, Sarah came to visit me in East Hampton. I took her on a tour of my world—the specialty food stores, cheese shops, and farmstands. She particularly loved the farmstands with local produce and took lots of Long Island corn back to Nantucket. We spent hours discussing the best way to make scones and what we look for in chicken soup. We swapped stories of catering private parties—the good, the bad, and the harrowing days that any caterer has. I always love our time together because Sarah is lovely and smart, and we share a lifelong love of cooking. I’ve been cooking for forty-five years—thirty-five of them professionally—and I haven’t lost any of my passion for it. Clearly, neither has Sarah! Her later cookbooks, Pedaling Through Provence Cookbook and Pedaling Through Burgundy Cookbook, are both equally extraordinary and I cherish the personal stories and the recipes.


			Those of us who love Sarah and her recipes have waited for this New England cookbook for years. Her roots are in Connecticut, Massachusetts, and Maine, and her passion is clearly in this cuisine. Each chapter is filled with stories about all the extraordinary local ingredients available in New England—of course, the fresh lobster, clams, and oysters we associate with the seaside, but also Sarah’s own particular favorites along the coast. She introduces us to a local lamb farm in Barnstable on Cape Cod, a creamery in Narragansett that makes a unique Salty Sea Feta, and all the gorgeous New England farmstands that she loves. The recipes in New England Open-House Cookbook are familiar and yet totally original to Sarah. This is exactly the food that you want to cook at home—delicious, satisfying, earthy food that your friends and family will love. I’m very happily cooking my way through the book!
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			How Long Does It Take to Write a Cookbook?


			“New England has a harsh climate, a barren soil, a rough and stormy coast, and yet we love it, even with a love passing that of dwellers in more favored regions.”—Henry Cabot Lodge


			“New England is a remarkable region for food. From our rocky coasts come the greatest variety and best quality of shellfish in America. From the rivers, bays, and ocean come an abundance and a multitude of species of fish that are also unrivaled. The rolling hills and valleys of New England are home to some of America’s oldest fruit orchards, vegetable, grain, meat, poultry, and dairy farms. Almost all of the world’s cranberries come from New England and the beach plums and wild berries can be found in every corner. . . . The woodlands are abundant in sugar maples, wild mushrooms, and fiddleheads. Other treats you will find are freshly milled flours, handmade cheddars, cob-smoked hams, apple cider, and old-fashioned fruit wines. The list goes on and on.”—Jasper White, introduction to Jasper White’s Cooking From New England


			Originally, it was not my idea to write a cookbook about New England food and it was most certainly not my intention to take more than five years to compile it. When Peter Workman, the ingenious founder of the eponymous and wonderfully inventive publishing company, first suggested the topic to me, I resisted and insisted that I was not a New England cook. Although I have lived in New England my entire life and cannot imagine calling any other place home, my attitude toward what constituted authentic New England cooking was at the time tainted by an acceptance of the bleakness expressed by Henry Cabot Lodge rather than elevated by the optimism exuded by Jasper White.


			However, my resistance to Peter Workman’s New England vision began to wane when my very wise agent, Doe Coover, reminded me of all the New England experiences I already had going for me. She cited my growing up in Connecticut, summering in Maine, attending colleges in Vermont and Boston, living and running a business on Nantucket for several years, and now making my home on Cape Cod. Certainly, Doe reasoned, I could easily fill in the missing New Hampshire and Rhode Island components. I listened and realized that I could indeed write a cookbook about the way I cooked every day, year round, with prized New England ingredients in my New England kitchen. Bushels of briny oysters, legions of lively lobsters, pails of wild beach plums, rashers of apple wood-smoked bacon, and wedges of Clothbound Cheddar later, I owe a tremendous debt of gratitude to both Peter and Doe for allowing me to discover there truly is no place like home. I am only very sad and sorry that Peter is not present to enjoy the fruition of the seed he planted.


			I wrote or co-authored six cookbooks between 1985 and 1995. In my mind, this was a glorious time of cookbook writing because Americans in general were becoming much more passionate about home cooking and a cookbook’s acclaim rested on merit and integrity rather than celebrity. Much has transpired since Pedaling Through Provence and Pedaling Through Burgundy—my last two cookbooks—were published by Workman in 1995. On a personal level, the way I used to conduct my life has been turned upside down by what I have come to refer to as the three m’s: marriage to my husband, Nigel, in 1995; motherhood with the birth of our son, Oliver, in 1997; and our move from Nantucket Island to mainland Cape Cod at the end of 1999. These three m’s meant I could no longer devote a week exclusively to planning and executing a thematic dinner party menu, dine out in Nantucket’s truly terrific restaurants several times a month, fly some place chic and/or foreign for culinary and cultural inspiration at the drop of a hat, or write an entire cookbook from cover to cover in the two-year time span it used to take me.


			Living on Cape Cod and in close proximity to the Kennedy summer compound in Hyannisport translated into reading something about the members of the former First Family on a steady basis. When I learned that Jacqueline Kennedy Onassis had once stated, “If you bungle raising your children, I don’t think whatever else you do matters very much,” I took the advice very much to heart.


			Representing New England


			Besides all the travel, research, shopping, schlepping, slicing, dicing, cooking, eating, and cleaning up that has gone into the many, many recipes contained in this cookbook, there are other underlying principles guiding the recipe selection. As much as I adore visiting modern New England cities like Boston, Providence, and Portland, I took care not to impart too much of an urban vibe to my recipe selection for fear that the dishes would end up reflecting a sophistication that could come from any major metropolis in the country and not represent the good rural New England home cooking I have come to admire and love. Growing up in New England has made me realize that many of its inhabitants take to a certain place or region with a passion that never diminishes. This in turn inspired me to select a favorite area in each of the six New England states to anchor my recipe research. Because I have been going to Nantucket since I was thirteen and have lived on Cape Cod now for fifteen years, there was no question that the Cape and Islands would be my chosen area of concentration in Massachusetts. Maine was pretty easy too because so many of my family members continue to live or summer on the Blue Hill peninsula in the Penobscot Bay area, though I couldn’t resist expanding this realm to include the scenic and culinarily vibrant neighboring stretch of coast spanning from Rockland to Belfast. At one point when we were in the process of moving off Nantucket, we entertained living in Bristol, Rhode Island. Although the offer we had made on a house fell through somewhat nefariously, research for this book has allowed me to experience what direction our life might have taken had we settled in the historically and nautically rich Newport and Bristol pocket of the Ocean State.


			Despite being born and raised in central Connecticut, I opted to focus my Connecticut research in the northwestern part of the state in the area often referred to as the Litchfield Hills. My love affair with this breathtakingly beautiful rural area of sprawling farmland, stone walls, and babbling brooks and rivers began when I was working on the Silver Palate Good Times Cookbook in Manhattan with cofounder Sheila Lukins and retreated to work weekends at the Lukins’ vacation home in Kent, Connecticut. A few years later, after the publication of my own Nantucket Open-House Cookbook, Ruth and Skitch Henderson invited me to teach cooking classes at the enchanting Silo Cooking School situated on their rambling Hunt Hill Farm estate in New Milford. I continued to teach for several years at the Silo and my appreciation of the Litchfield Hills lifestyle increased with each and every visit. Some years later, my son attended boarding school at the Rumsey Hall School in Washington Depot and his two remarkable years there represented a high point for all in our immediate family and engendered many new layers of enthusiasm for this exquisite area of Connecticut.


			Homing in on specific parts of Vermont and New Hampshire presented more of a challenge. Portsmouth was the place I was most familiar with in New Hampshire but I felt the bent of my book was already quite heavily coastal. So, I opted to further explore the lush inland countryside of the Upper Connecticut River Valley as I had friends with homes in Grantham and Hanover, and had become quite enamored of the towns of Plainfield and Cornish when I was assigned to write a magazine article on the charming and cozy Home Hill Inn on the River Road in Plainfield. Vermont, needless to say, did not present any coastal conflicts but instead brought on the difficulty of trying to confine my research to one area. As I explored the Green Mountains, I seemed to develop a particular penchant for the food I found in towns beginning with a W. No family skiing trip to Vermont could be complete without a provisioning stop at the Woodstock Farmers’ Market on the outskirts of the quintessentially quaint village of Woodstock, and then there was the fabulous Hen of the Wood restaurant in Waterbury, the rustic American Flatbread barn in Waitsfield, and the sublime Pitcher Inn in the tiny town of Warren. At the same time, visits to Stowe, Stratton, Dorset, Manchester, and Quechee proved to be equally satisfying, so I had to throw care and guidelines aside and simply embrace all of Vermont—an easy task and sensible decision if you are as much of a connoisseur of Vermont’s superb dairy products as I am.


			While this New England Open-House Cookbook is bursting with some 300 recipes, I know there are great New England people, places, and foods not included on these pages. I welcome hearing about them because the process of writing this book has taught me my zeal for New England idiosyncrasies and indie undertakings is alive and well enough to consider a sequel. In the meantime, I invite you to join me in cooking and savoring a few or hopefully many of my current favorite New England recipes, running the gamut from Hot Olive Whirligigs and “Fig N Pig” canapés to Simple Steamers, Fish Chowder, My Favorite Classic New England Lobster Roll, Cast-Iron Skillet Roast Chicken, Steak in the Coals, Smashed Potatoes, Cape Cod Corn Canoes, Toby’s Blueberry Cheesecake, and a warming and attitude-adjusting mug of Mount Mansfield Mulled Wine. These recipes are but a small handful of the tasty treats that have graced my table and been formatted and filed on my laptop over the course of the past five years. If truth be told, it has actually taken a lifetime of my living in New England to be able to put together a collection of recipes representative of my personal philosophy about the finest kind of feasting on New England soil.
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			Harbingers


			“It won’t be warm till snow gets off the mountain, and the snow won’t get off the mountain till it gets warm.”—Old New England proverb


			Although we now live in an age of around-the-clock cable TV weather channels and have the ease of being able to surf the Internet for up-to-the-minute forecasts in almost every locale on the planet, many people I know in New England still prefer to glean their weather cues from Mother Nature. Seasoned yachtsmen and fishermen alike trust the time-honored proverb: “Red sky at night, sailor’s delight. Red sky in morning, sailor’s warning.” Whether or not Punxsutawney Phil sees his shadow on the second day of February in distant Pennsylvania has little bearing on predicting when our sometimes brutal New England winters will yield to a flirtation with spring. I personally hedge my hopes for winter loosening its icy grip on my first sighting of tiny pristine and pendulant snowdrop flowers emerging against all odds from the frozen soil surrounding our Cape Cod home on any given sunny day in late February. I know bright purple and yellow crocuses cannot be far behind, along with a day or two when our woodstove will scarcely need a log to warm our family’s Jack Russell Terrier, Latte.


			Likewise, I sense summer’s best beach days are soon to become a memory when clear Nantucket night skies in August begin to sport enough shooting stars to rival the oohs and aahs of the often fogged-in Fourth of July fireworks extravaganza. Later on, when a first frost kisses pumpkins destined to become jack-o’-lanterns, the sad time has come to savor that last lingering vine-ripened tomato. While nature’s harbingers tend to bring a mixed bag of delight and despair, culinary harbingers—my term for a myriad of delectable New England nibbles that tease and awaken appetites—are always cause for joy, raised glasses, and usually a smidgen of local pride.


			New Englanders have long had a reputation for being frugal and I have actually been a guest at crusty old anglers’ clubs and small town yacht clubs where happy hour consists of stiff libations I can scarcely stomach and an open jar of peanut butter surrounded by a sleeve of Ritz crackers. While I am truly glad such places still exist and continue to thrive, today’s New England food scene offers too many fine products not to share the wealth by proffering appetizers with the titillating tastes of artisanal cheeses, smoked native seafood, and just-picked backyard vegetables—all of which serve to set the stage and foretell of more fine fare to follow.


			As far as I am concerned, good New England hors d’oeuvres are equally appreciated whether plain or fancy. In fact, I honestly have a difficult time deciding whether I am more impressed by the welcoming basket of freshly baked warm bread and cultured local butter placed on every table at Hen of the Wood restaurant in Waterbury, Vermont, or the over-the-top Caviar Coupes served at Nantucket’s most glamorous soirees. Then again, offer me a dilly bean or a tiny sea salt tumbled tomato and I am also one happy Yankee.


			

			
Woodstock Farmers’ Market Carrot Dip


			I almost never plan a trip to Vermont without figuring out a way to include a stop at the Woodstock Farmers’ Market located along Route 4 on the outskirts of the charming village of Woodstock. The place is not a farmers’ market in the traditional weekly open-air market sense of the word, but rather an enclosed specialty grocery store with a well-researched mix of local foods and international ingredients no good cook should be without. I tasted the store’s unique signature cilantro and ginger laced carrot dip on my very first visit and have been hooked ever since.


			The recipe here is my adaptation from the customer-requested recipes posted on the Woodstock Farmers’ Market website. Serve this vibrant carrot dip with your favorite crackers, layer it into sandwiches, or even dollop a few spoonfuls on a plate as a bright and delicious side salad accompaniment to lunch and dinner entrées. Purchasing a pre-shredded bag of carrots will make the dip a breeze to make, but locavores can of course start with whole carrots from the backyard or a nearby farm. Makes about 2½ cups


			1 bag (10 ounces) shredded carrots, or 4 to 5 whole carrots, trimmed, peeled, and cut into 1-inch pieces


			3 scallions, both white and tender green parts, trimmed and minced


			3 tablespoons finely minced peeled fresh ginger


			⅓ cup minced fresh cilantro


			⅓ cup mayonnaise, Hellmann’s or homemade (see recipe), or more as needed


			1½ tablespoons rice vinegar


			1 tablespoon tamari or soy sauce, or more to taste


			½ teaspoon Asian (dark) sesame oil


			1 tablespoon toasted white or black sesame seeds (optional; see Note)


			1	Place the shredded carrots or carrot pieces in a food processor fitted with the metal blade. Pulse the machine several times until the carrots are uniformly finely chopped. You should have about 2 cups. Transfer the carrots to a mixing bowl and toss them with the scallions, ginger, and cilantro.


			2	Place the mayonnaise, rice vinegar, tamari or soy sauce, and sesame oil in a small bowl and whisk together until thoroughly combined. Pour the mayonnaise mixture over the carrots and toss to coat evenly. Taste for seasoning, adding a splash more tamari or soy sauce if the dip is not quite salty enough or a spoonful of mayonnaise if it is too dry.


			3	Transfer the carrot dip to a decorative serving bowl and refrigerate it, covered, for at least 3 hours to marry the flavors. Serve the dip chilled, garnished with the toasted sesame seeds, if desired. The dip is best when served within 2 days of making it.


			Note: I buy my sesame seeds already toasted. However, if you want to toast your own, place the seeds in a small skillet set over medium heat and cook, shaking the pan back and forth, until fragrant, 60 to 90 seconds.
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					Bountiful bunches of locally grown carrots brighten the artful produce display at Vermont’s Woodstock Farmers’ Market.


					

			
My Mother’s Crabmeat Dip


			My parent’s house in Blue Hill, Maine, is across the street from a family who picks and sells local crabmeat. We can literally walk up our long driveway, cross the street, and treat ourselves to incredibly fresh, just-picked crabmeat. My mother feels it is a crime to do too much to this delicacy, so she keeps her crabmeat dip very simple but unique among most Maine crabmeat dip recipes by adding a scant teaspoon of preserved lemon rind, which she makes herself and keeps on hand during the summer months. This is a dip that should only be made with very fresh peekytoe or lump crabmeat. Canned crabmeat, in this instance, will not cut it. Makes about 1 cup; serves 4 to 6


			8 ounces fresh Maine peekytoe crabmeat, carefully checked for stray bits of shell and/or cartilage


			1 teaspoon finely minced preserved lemon rind (see Box)


			1 teaspoon finely minced peeled shallot, scallion, or chives


			1 tablespoon minced fresh dill


			2 to 2½ tablespoons mayonnaise, Hellmann’s or homemade (see recipe)


			Sea salt and freshly ground black pepper (optional)


			Plain water or pita crackers, for serving


			Place the crabmeat in a mixing bowl and, using the tines of a fork, gently flake and aerate it. Fold in the preserved lemon rind, shallots, and dill. Add just enough mayonnaise to bind the mixture lightly together. You can add a little salt and pepper if desired but take care not to mask the delicate flavor of the fresh crabmeat. The crabmeat will already have the salty savor of the ocean and the preserved lemon is also quite salty. Transfer the dip to a decorative serving crock or bowl and refrigerate it, covered, for at least 30 minutes to marry the flavors. Serve the dip on the day it is made, chilled and surrounded by plain crackers.


							

				

					
Preserved Lemons Pronto


					Even though preserved lemons are an ingredient essential to Moroccan cooking, and New England and Moroccan cuisine have little if anything in common, preserved lemons have garnered a place of respect in the kitchens of many modern New England cooks. And, rightfully so, since preserved lemons are nothing more than lemons pickled in salt to silky tenderness, and both ingredients are at the center of New England coastal cooking.


					The traditional method of preserving lemons requires at least a month’s patience, but quicker methods have recently come into vogue and such will work fine if you want the instant gratification of making My Mother’s Crabmeat Dip over the next day or two, rather than next month or two. Here’s my pronto technique: Scrub 1 whole lemon, preferably organic, and cut it lengthwise into 8 sections. Place them in a small saucepan and toss with 1 tablespoon coarse sea salt. Pour in ¾ cup water and bring to a boil. Cover the pot, reduce the heat, and simmer until the lemon skins are very soft, about 30 minutes. Let cool, transfer the lemons and their liquid to a small jar, and store in the refrigerator. The preserved lemons are ready to use immediately. Rinse briefly, if desired, to reduce the saltiness, and then mince the skin as called for in recipes. Jarred preserved lemons are also sold in specialty stores and online at sites such as Amazon.


				




			Hot Crabmeat Dip


			I have never been a big fan of the mayonnaise-laden hot artichoke dip, which seems to appear in every Junior League cookbook from Connecticut to California. However, I am extremely fond of a Down East–inspired antidote I came up with using nary a teaspoon of mayonnaise and instead lots of fresh Maine crabmeat, a subtle splash of cream sherry, Swiss cheese, and a topping of crunchy almonds. This hot dip really hits the spot on chilly autumn and winter nights and is a great way to kick off festive gatherings of family and friends. If you don’t have access to peekytoe crabmeat, fresh backfin, Jonah, or Dungeness crabmeat may be substituted. Makes about 2½ cups; serves 8 to 10


			Butter, for greasing the gratin or pie dish


			6 ounces (¾ cup) cream cheese, at room temperature


			1 tablespoon light cream or whole milk


			2 tablespoons cream sherry


			8 ounces fresh Maine peekytoe crabmeat, carefully sorted through for stray bits of shell and/or cartilage


			1¼ cups (about 5 ounces) freshly shredded mild Swiss or Jarlsberg cheese


			2 scallions, both white and tender green parts, trimmed and minced


			2 tablespoons minced jarred pimientos


			¾ teaspoon crumbled dried tarragon


			¾ teaspoon sea salt


			¼ teaspoon freshly ground white or black pepper


			3 tablespoons sliced almonds


			Sweet paprika, for sprinkling over the top of the dip


			Toasted rounds of French bread, crackers, or corn chips, for serving


			1	Preheat the oven to 375°F. Lightly butter a 9-to-10 inch oven-to-table gratin or ceramic pie dish.


			2	Place the cream cheese, cream or milk, and sherry in a medium-size mixing bowl and beat with an electric mixer until smooth. Using a rubber or silicone spatula, gently but thoroughly fold in the crabmeat, 1 cup of the Swiss cheese, and the scallions, pimientos, tarragon, salt, and pepper.


			3	Spread the crabmeat mixture evenly in the prepared dish. Sprinkle the almonds and remaining ¼ cup Swiss cheese evenly over the top and then dust with a sprinkling of paprika. Bake the dip until browned and bubbly, about 30 minutes. Place the hot dip on a trivet along with a spreading knife. Serve with toasted French bread or crackers or corn chips.


			

			Community Cookbook Crab Spread


			A fair amount of my research for this cookbook has been centered on combing through spiral-bound community cookbooks, old and new, that I find during my travels throughout New England. I have noticed that Maine community cookbooks in particular tend to title what I would normally consider to be a dip a spread and almost all these books contain similar recipes for crab spreads with a mixed cream cheese and mayonnaise base. The following is my interpolation of these ubiquitous crab spread recipes. The addition of cream cheese makes for a sturdier combination than the delicacy of My Mother’s Crabmeat Dip (see recipe) and I like the suggestion I have come across in some books for serving the spread with cucumber slices as well as crackers. Makes 2 cups; serves 8 to 10


			4 ounces (½ cup) cream cheese, at room temperature


			3 tablespoons mayonnaise


			1 tablespoon freshly squeezed lemon juice


			12 ounces fresh Maine peekytoe crabmeat, carefully checked for stray bits of shell and/or cartilage


			3 scallions, both white and tender green parts, trimmed and minced


			1½ tablespoons minced fresh dill or tarragon


			Few drops of Tabasco sauce, or pinch of cayenne pepper


			Sea salt and freshly ground black pepper


			Thinly sliced cucumber and/or water or pita crackers


			1	Place the cream cheese, mayonnaise, and lemon juice in a mixing bowl and, using a hand-held electric mixer, beat together until smooth.


			2	Using a rubber or silicone spatula, fold in the crabmeat, scallions, dill or tarragon, and Tabasco sauce or cayenne. Season with salt and pepper to taste. Transfer the crab spread to a decorative serving crock or bowl and refrigerate it, covered, for at least 30 minutes but no longer than 12 hours to marry the flavors.


			3	Serve the chilled crab spread surrounded by cucumber slices, crackers, or both.


			

			Fresh Cranberry Salsa


			I am not sure which came first, my attraction to Cape Cod and its islands or my love for its native tart cranberries, but I do know the two go hand in hand. I tend to brake for everything bog and this vibrant cranberry salsa discovery was an unanticipated treat at a holiday crafting workshop my industrious and talented friend Helen Baker hosted in her interior design business in Harwich on Cape Cod. Most guests brought nibbles to share and fuel the dizzying array of handcrafting opportunities Helen had laid out before us. Somewhere in between scrapbooking all my own gift tags and handprinting wrapping paper, I discovered this cranberry salsa served over a block of cream cheese that had been contributed by a working mother with several young children. I was immediately wowed by its rich colors and perk-me-up mix of tingling flavors.


			The salsa may of course be served surrounded by an assortment of tortilla chips, but I sometimes like to spoon it over a long log of creamy Vermont goat cheese as opposed to cream cheese. Fresh Cranberry Salsa may also replace ho-hum cranberry relishes and jellied sauces as a spicier accompaniment to the Thanksgiving turkey, or any autumnal roast for that matter. I have played around with subtle variations when making this cranberry salsa and the recipe here is the rendition I personally like the best. Makes about 2½ cups


			12 ounces (1 package) fresh cranberries


			⅔ cup sugar


			2 tablespoons freshly squeezed lime juice


			1 teaspoon finely grated lime zest


			1½ tablespoons finely grated or minced peeled fresh ginger


			1 small crisp apple, peeled, cored, and cut into small dice


			6 scallions, both white and most of the green parts, trimmed and thinly sliced


			1 to 2 jalapeño peppers, stemmed, seeded, and minced (adjust the amount according to the hotness of the peppers and your own palate)


			⅓ cup minced fresh cilantro


			Pinch of sea or kosher salt


			1	Place the cranberries in a colander and rinse them well under cold running water. Discard any stems and mushy or bruised berries. Drain the cranberries and transfer them to a food processor fitted with the steel blade. Pulse the machine several times to chop the cranberries but take care not to pulverize them into a puree. Put the chopped cranberries in a mixing bowl.


			2	Toss the cranberries with the sugar and then stir in the lime juice and zest, ginger, apple, scallions, jalapeño(s), cilantro, and salt, mixing well. Taste for seasoning, adding more salt, if desired. Cover the salsa with plastic wrap and place it in the refrigerator for at least 4 hours before serving. The salsa can be refrigerated, covered, for up to 4 or 5 days.




			Seaside Guacamole
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			Once my son’s Little League schedule began taking me over to Martha’s Vineyard for baseball games, I quickly discovered Nantucket’s rival island had much to offer and it was there that I came across the idea of adding grilled local corn to my guacamole during the summer months. To heighten the smoky flavor of the corn kernels, I season this guacamole with smoked sea salt. My husband’s seasoning company, Coastal Goods, markets a smoked salt under the name of Sea Smoke and the Maine Sea Salt Company sells two smoked Maine sea salts, apple smoked and hickory smoked. Go with regular sea salt if you can’t get your hands on a jar of smoked, but do be sure to make this seasonal guacamole because it is just the thing to tide you and lots of hungry friends over until dinner after a summer day lazed away at the beach. And, it also pairs nicely with any number of New England’s microbrewed beers, the frostier the better.


			If you really want to gild the coastal lily, scoop some Seaside Guacamole onto tortilla chips and top each off with a whole cooked shrimp or a spoonful of fresh crab or lobster meat. Makes 5 cups; serves 8 to 10


			2 ears fresh corn, preferably local and just picked


			Olive oil, for basting the corn


			5 ripe Hass avocados


			2 medium-size vine-ripened tomatoes, seeded and diced


			1 small red onion, peeled and chopped


			2 jalapeño peppers, stemmed, seeded, and minced


			⅓ cup freshly squeezed lime juice


			2 teaspoons (or a bit more) smoked sea salt or regular sea salt


			⅓ cup minced fresh cilantro


			Assorted tortilla chips, for serving


			1	Set up a charcoal or gas grill and preheat it to high.


			2	To grill the corn: Remove the husks and silk from the ears of corn and brush the kernels lightly all over with olive oil. Arrange the ears on the grate a few inches above the heat. Grill the corn, turning the ears, until the kernels are all nicely browned and slightly blistered, 5 to 7 minutes. Baste the corn with additional olive oil if the kernels appear to be getting too dry. Remove the corn from the grill and, when cool enough to handle, cut the grilled kernels off the cobs and set aside briefly. Discard the cobs.


			3	Peel and pit the avocados and coarsely mash the pulp in a mixing bowl or molcajete. (If you don’t own a molcajete, a potato masher or wire whisk will work well to produce a coarse mash.) Add the grilled corn kernels, tomatoes, red onion, and jalapeños and gently mix until thoroughly combined. Stir in enough lime juice and smoked salt to suit your palate. Fold in the cilantro and serve the guacamole at once with tortilla chips.


			

				

					North of the Border


					I bought my first and only authentic molcajete—a Mexican stone mortar and pestle for making guacamole—at a fellow caterer’s yard sale on Nantucket many years ago. At the time, you were lucky to find fresh cilantro at any mainstream supermarket in New England and there didn’t seem to be much interest in Mexican cooking. How times have changed!


					These days I can buy New England–grown cilantro almost everywhere and Nantucket, along with several other New England culinary hot spots, has its own pretty terrific Mexican restaurant, Corazón del Mar. I reason that Yankees have come to realize that eating good Mexican food infuses life in a cold climate with surrogate sunshine and warmth during the bleakest times of the year. Why else would there be so many tasty Mexican food joints in Vermont?


				


				

			
Tiny Tumbled Tomatoes
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					Tiny Tumbled Tomatoes with Refrigerator Dilly Beans (see recipe) and Woodstock Farmers’ Market Carrot Dip (see recipe)


			These addictive sea salt and herb dusted tomatoes have become the signature way in which my husband, Nigel, lets customers sample the flavored Sarah’s Sea Salts he sells through his Coastal Goods specialty food company. I make them all the time at home in lieu of labor-intensive crudités platters and tumble any available or seasonal mixture of bite-size tomatoes ranging from cherry and grape to baby heirlooms in either our company’s Mediterranean or Tuscan salt blends. The more varieties of tomatoes the merrier the presentation but grape tomatoes work just fine when availability is limited. Feel free to use any of your favorite artisanal salt blends, as there are many available these days. For a DIY version, simply blend two teaspoons of a good crunchy sea salt such as fleur de sel with a tablespoon of herbes de Provence or mixed Italian herbs.


			Rinsing the tomatoes in a colander under cold running water leaves just enough residual moisture to make the sea salt and herbs cling to the tomatoes. People are often tempted to use olive oil in place of the water or to puncture the tomatoes and macerate them in vodka but I believe this ruins the easy, finger food appeal of the recipe. I usually serve my tumbled tomatoes at room temperature but during especially sultry summer weather, I’ll chill them in the refrigerator for an hour or two to make for an extra refreshing nibble. Makes 2 pints; serves 6 to 8


			2 pints ripe grape, cherry, or baby heirloom tomatoes, preferably a mix of colors


			1 tablespoon herb-blended sea salt


			4 to 6 small sprigs fresh herbs, such as parsley, rosemary, thyme, or baby basil


			Place the tomatoes in a colander and rinse under cold running water, sorting through the tomatoes and discarding any bad ones. Shake or drain most of the water off the tomatoes. Leave the tomatoes in the colander and sprinkle them with the herb-blended sea salt, tossing gently to coat evenly. Mound the tomatoes in a decorative serving bowl (I like to use a pedestal-type serving dish) and garnish them by tucking the sprigs of fresh herbs in between the tomatoes. Serve the tomatoes as finger food, although you can provide toothpicks for larger or less intimate gatherings.


			

			
Refrigerator Dilly Beans


			Dilly beans are wonderfully crisp pickled green string beans and have long been popular throughout the state of Maine. They hold a favored place in both my pantry and refrigerator. I am fond of serving dilly beans as a light and healthy predinner nibble, well chilled and straight from the clear glass jelly jars in which the beans are most commonly packed. Often I’ll accompany the beans with a few other favorite vegetable hors d’oeuvres such as Tiny Tumbled Tomatoes (see recipe) and Woodstock Farmers’ Market Carrot Dip (see recipe) to make a colorful and tasty vegetable antipasto. Dilly beans can also add tangy contrast to a wedge of sharp cheddar cheese and are the perfect Down East embellishment for a Bloody Mary.


			I included a recipe for traditionally pickled dilly beans in the Saltwater Seasonings cookbook I coauthored with my brother, Jonathan, two decades ago but have recently gravitated to the less scientific, trendier, and certainly more instantly gratifying way of making dilly beans as a quick refrigerator pickle. However, I still insist on going through the somewhat painstaking labor of nestling each and every green bean snugly in a glass canning jar since the resulting old-fashioned farmstand look cannot be beat when it comes to serving the beans. Makes 6 pints of beans


			For the dilly beans


			Ice


			Kosher salt


			2 pounds very fresh and tender green string beans, stem ends trimmed


			4 cups cider vinegar


			2 cups water


			3 tablespoons kosher salt


			1½ teaspoons dill or fennel seeds


			1½ teaspoons mustard seeds


			1 teaspoon hot red pepper flakes


			4 cloves garlic, peeled and cut into coarse slivers


			Several sprigs fresh dill, or 4 fresh dill blossoms


			You’ll also need


			Four 1½-pint wide-mouth glass canning jars


			1	Have a large bowl of ice water ready. Bring a large pot of salted water to a boil then add the trimmed green beans and blanch them for exactly 1½ minutes. They will still be quite crisp. Drain the beans and then immediately plunge them into the bowl of ice water to stop the cooking and set the bright green color. When the beans are cool, drain them again. Carefully pack the beans upright (stem ends down, tail ends up) and snugly into four 1½-pint wide-mouth glass canning jars. Other glass jars can be used if you wish to recycle ones lying about but the 1½-pint jars are the best size for packing and serving the beans.


			2	Combine the cider vinegar, 2 cups of water, 3 tablespoons of kosher salt, dill or fennel seeds, mustard seeds, and hot red pepper flakes in a nonreactive saucepan and let come to a boil. Let the vinegar mixture boil until the flavors blend, about 1 minute, then remove it from the heat.


			3	Tuck the garlic slivers and dill sprigs between the beans in each jar. If you are using dill blossoms instead of dill sprigs, place 1 blossom on top of the beans in each jar. Carefully pour the hot vinegar mixture directly over the beans in the jars to come within ¼ inch of the top. Take care to distribute the spices evenly among the jars.


			4	Let the beans cool to room temperature then refrigerate them, covered, for at least 24 hours before serving. The beans will keep for 2 to 3 weeks in the refrigerator.


			

			Jeweled Olives with Cranberries and Walnuts
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			Youthful travels in Provence are most likely the reason I’m a diehard olive aficionado, and I have often offered olives in some fashion or another to kick off the cocktail hour at my dinner gatherings in New England. A few years ago, my aunt Diane Madden got me hooked on a divine, California-inspired combination of olives roasted with red flame grapes and walnuts, a signature hors d’oeuvre at many of her Cape Cod extravaganzas. As hard as I tried, I could not justify including this rustic and fabulous hot hors d’oeuvre—without a trace of a single native New England ingredient—in this cookbook. Then I came up with the idea of changing the flavor profile somewhat to include cranberries. A heavenly marriage between the olive groves of the Mediterranean and the cranberry bogs of Southeastern Massachusetts was born.


			The jewel-like combination of olives laced with port-soaked dried cranberries, flecks of orange zest, walnuts, and fresh rosemary sprigs is truly beautiful to behold and equally thrilling to dive into when the dish emerges sizzling and intoxicatingly aromatic from a quick roast in a hot oven. Feel free to use any favorite combination of colorful Mediterranean olives or simply feature green ones mixed with ruby-colored cranberries for a striking Yuletide salute. Makes 2½ cups; serves 6 to 8


			½ cup dried cranberries


			⅔ cup ruby port


			12 ounces (1½ cups) mixed imported Mediterranean olives with pits, such as Cerignola, Gaeta, kalamata, Nyon, or picholine


			2 teaspoons minced orange zest


			2 teaspoons coarsely chopped fresh rosemary, plus rosemary sprigs, for garnish


			½ teaspoon fennel seeds


			⅓ cup extra virgin olive oil


			Juice of 1 orange (about ¼ cup)


			½ cup coarsely chopped walnut halves


			1	Combine the dried cranberries and port in a small saucepan. Let come to a boil over medium heat. Remove the pan from the heat and let the cranberries stand for about 30 minutes to plump the fruit.


			2	Preheat the oven to 400°F.


			3	Combine the olives, cranberries and port, orange zest, chopped rosemary, and fennel seeds in a shallow and attractive 1-quart gratin dish that can go from oven to table. Toss the ingredients gently with a wooden spoon to combine. Drizzle the olive oil and orange juice evenly over the olive mixture. Tuck the walnuts here and there in between the olives and cranberries.


			4	Bake the olives until the walnuts are toasted and the liquid is sizzling, 15 to 20 minutes. Remove the gratin dish from the oven, let the olive mixture cool for a few minutes, then garnish it with sprigs of fresh rosemary. Serve the olives hot, warm, or at room temperature directly from the gratin dish, offering small plates to scoop portions of the olive mixture onto and little bowls for discarding the olive pits.


			

			Goat Cheese Crostini with Honey and Black Pepper


			These four-ingredient crostini are easy proof that you only need a few top-notch ingredients to make something taste compellingly divine. In this case those ingredients are creamy local farmstead goat cheese (Vermont Creamery and Maine’s Seal Cove Farm are two of my favorites), flavorful honey from bees that pollinate in locales like cranberry bogs or blueberry barrens, and aromatic black pepper. I am nepotistically partial to the special Tellicherry black pepper my husband Nigel’s seasoning company imports from India. However, the success of the recipe does not hinge on this esoteric but exquisite pepper. Makes 16 crostini


			4 ounces creamy fresh goat cheese, at room temperature


			16 slices (⅓ inch thick) French bread, lightly toasted


			¼ cup honey, preferably from New England


			Freshly ground black pepper


			Spread the softened goat cheese over each slice of toasted French bread, mounding the cheese slightly in the middle. Arrange the crostini on a platter. Drizzle about ½ teaspoon of honey over each crostini and top it with a generous grinding of black pepper. Serve the crostini at once.


			

			“Fig N Pig”
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			Melissa Kelly’s Primo restaurant in Rockland, Maine, is the sort of fabulous, philosophically anchored farm to table establishment that begs to be visited time and again. Reservations used to be incredibly difficult to secure but since the upstairs walk-in “Counter” and “Bar” rooms opened in 2010, I’ll come up with almost any excuse to dash to the midcoast of Maine and dine at Primo. It was there that I fell instantly in love with a signature bruschetta called “Fig N Pig,” combining a blue cheese and onion compote base with roasted fresh figs and the restaurant’s own in-house raised and cured pancetta.


			The recipe here is my own easier home-cook rendition recreated from memories and cravings for this heavenly appetizer. If you wish to stay true to its New England roots, use a local blue cheese in the recipe. Vermont has several delicious blue cheeses such as the Boucher Family Farm’s Green Mountain Blue Cheese, Lazy Lady Farm’s Lady in Blue, and Jasper Hill Farm’s renowned Bayley Hazen Blue. You can also use imported European or other domestic blue-veined cheeses. Makes 20


			2 ounces thinly sliced pancetta


			2 tablespoons sliced almonds


			6 ounces creamy blue cheese, at room temperature


			2 ounces mascarpone, preferably from Vermont Creamery


			1½ tablespoons cream sherry


			5 fresh black figs, stemmed and quartered lengthwise


			20 rounds of French bread sliced ¼ inch thick from a skinny baguette, lightly toasted


			1	Preheat the oven to 375°F. Line 2 baking sheets with heavy-duty aluminum foil or parchment paper.


			2	Arrange the pancetta slices on a prepared baking sheet in a single layer. Arrange the almonds on the second prepared baking sheet. Bake the pancetta until nicely crisped, 10 to 12 minutes. The almonds will have to be watched more closely and will take a few minutes less time. Transfer the pancetta slices to a paper towel lined–plate to drain. Set the almonds aside. Increase the oven temperature to 400°F.


			3	Place the blue cheese, mascarpone, and sherry in a small mixing bowl and mash them together with a fork until thoroughly combined. Spread the cheese mixture generously over each toasted bread round and arrange the rounds on a fresh parchment-lined baking sheet. Nestle a fig quarter into the cheese mixture in the center of each toast round. Crumble the crisp pancetta into small shards and stick the shards and the almonds into the cheese surrounding each fig quarter, as if you were making imaginary porcupine quills. Bake the toast rounds until the cheese is bubbling, 4 to 5 minutes. Serve hot or warm.


			

			Hot Olive Whirligigs


			In the process of researching this cookbook and striving to strike a blend between forgotten New England fare and modern innovations, I combed through numerous out-of-print community cookbooks. These books were usually plucked from the shelves of favorite libraries or unearthed from the haphazard disarray of musty thrift shops, weekend yard sales, or flea markets. Certainly one of the most charming of my finds is the 1974 publication A Cook’s Tour of Nantucket, compiled and edited by Sue Vallett. While the whimsical illustrations of whales spouting chef’s toques were enough to win me over instantly, many of the handwritten recipes—named after special places on Nantucket—also beckoned and none more so than these Hidden Forest Hot Olive Whirligigs.


			I have updated the type of olives pinwheeled into the flaky cheddar pastry from domestic canned and pitted ones to imported Mediterranean ones and find these edible whirligigs to be as uniquely alluring as the imaginative folk art whirligigs my uncle once sold through his Nantucket antiques business. Makes about 2 dozen


			⅔ cup unbleached all-purpose flour, plus flour for the work surface


			1 cup freshly shredded sharp Vermont cheddar cheese


			¼ teaspoon fine sea salt


			Pinch of cayenne pepper


			4 tablespoons (½ stick) chilled unsalted butter, cut into small pieces


			¾ cup pitted and finely minced black olives, such as kalamata or oil-cured Provençal olives


			1	Combine the flour, cheddar, salt, and cayenne in a food processor and pulse the machine to combine evenly. Add the butter and continue to pulse the machine until the mixture balls up into a dough.


			2	Flatten the dough into a disk and place it on a lightly floured work surface. Using a rolling pin, roll the dough into a rectangle about ⅛ inch thick and measuring approximately 6 by 10 inches. Sprinkle the olives evenly over the dough, pressing them gently into the dough with the rolling pin. Beginning from one long end, roll up the dough like a jelly roll to form a compact log. Wrap the log of dough in plastic wrap and chill it in the refrigerator for at least 1 hour and up to 3 days.


			3	When ready to bake, preheat the oven to 400°F. Line a large baking sheet with parchment paper.


			4	Unwrap the chilled pastry log and, using a sharp knife, cut it crosswise into slices about ¼ inch thick. Arrange the whirligigs in rows 1 inch apart on the prepared baking sheet. Bake the whirligigs until lightly browned, about 10 minutes. Serve them hot, warm, or at room temperature. The whirligigs taste best when eaten the same day they are baked.


			

			Clothbound Cheddar Cheese Wafers
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			While cheese wafers, cheese straws, and cheese balls may seem like an hors d’oeuvre genre from our parents’ or even grandparents’ era, I believe the ever-growing abundance of top-notch artisanal cheeses throughout New England cries out for a revival of such cheese-anchored treats. Cabot Creamery’s Clothbound Cheddar epitomizes la crème de la crème of success in the artisanal cheese movement and immediately elevates the typical cheese wafer from a tasty nibble to an extraordinary one.


			The basic cheese wafer is usually a simple combination of butter, flour, freshly grated cheese, and sometimes a hint of cayenne pepper for heat. While toasted pecans are a frequent and excellent addition, I have grown fond of using finely chopped smoked almonds in my Clothbound Cheddar Cheese Wafers and then further accenting this subtle smokiness with ground chipotle pepper powder instead of cayenne pepper. The wafers are always a welcome and fast-disappearing accompaniment at the cocktail hour and pair particularly well with cider, regular or sparkling. Makes about 4 dozen


			½ cup smoked almonds, such as Blue Diamond Smokehouse almonds


			8 tablespoons (1 stick) unsalted butter, at room temperature, cut into 8 pieces


			6 ounces Cabot Clothbound Cheddar cheese, shredded


			1 cup unbleached all-purpose flour


			⅛ to ¼ teaspoon ground chipotle pepper (adjust the amount to suit your preference for heat)


			1	Place the smoked almonds in a food processor and process until finely chopped but not ground.


			2	Combine the butter, cheddar, and finely chopped almonds in the bowl of a stand mixer or in a medium-size mixing bowl. Beat to blend, using the paddle attachment of the stand mixer or a hand-held mixer. Add the flour and chipotle pepper and continue beating until the mixture comes together to form a stiff dough. Shape the dough into a 1-inch-diameter log, wrap it tightly in plastic wrap, and refrigerate the log for at least 4 hours. The log may be refrigerated for up to 5 days or frozen for up to 2 months if you are a do-ahead type. If frozen, thaw the log in the refrigerator for at least 6 hours or overnight.


			3	When ready to bake, place a rack in the center of the oven and preheat the oven to 350°F. Line 2 baking sheets with parchment paper.


			4	Unwrap the chilled log and, using a sharp knife, cut it crosswise into slices about ⅛ inch thick. Arrange the slices in rows ½ inch apart on the prepared baking sheets. Bake the wafers until golden brown, 12 to 15 minutes. Let the wafers cool for a few minutes on the baking sheets and then, using a metal spatula, carefully transfer them to a wire rack to cool completely. Serve the clothbound cheddar wafers arranged on a pretty platter or tucked in a shallow basket. Leftovers may be stored in an airtight container at room temperature for up to 3 days.


			

				

					Cellared Cheddar


					Clothbound Cheddar bears scant resemblance to the usual array of Cabot’s Vermont cheddar cheese varieties proliferating in almost every New England supermarket. What sets clothbound cheddar radically apart from Cabot’s other cheddars is that it is made by a collaboration between the big, commercially viable Cabot Creamery and the cult-revered cheese makers at Jasper Hill Farm in Vermont’s Northeast Kingdom.


					Thirty-five pound wheels of this buttery rich and nutty cheddar are first made at the Cabot Creamery and then trucked to a specially designed cheese-aging facility known as the Cellars at Jasper Hill. There the wheels are bound in muslin, painted with lard to form a natural and breathable shield, and then left to age in the climate-controlled cellars for ten to fourteen months. The result is an English-style cheddar that is truly exquisite in both texture and flavor and that deservedly garnered the best of class award at the 2010 World Championship Cheese Contest. Clothbound cheddar used to be rather hard to find outside of Vermont but is now carried in many Whole Foods Markets across the country.


				


				

			
Cheddar Gougères



			While a hard cider industry once thrived in New England in Colonial times, making hard cider has only recently come back into vogue and the beverage is not yet thriving with anywhere near the same success enjoyed by burgeoning local beer breweries. I have been picking up attractive bottles of hard cider whenever I come across them in my travels throughout New England, but I did not become truly enamored of this mildly alcoholic quaff until Tim Dempsey, the talented and passionate bartender at The Pitcher Inn in Warren, Vermont, introduced me to Farnum Hill Ciders from neighboring New Hampshire. One effervescent sip of Farnum Hill’s Farmhouse cider instantly persuaded me to take a cue from the Burgundian custom of starting evenings off with a kir cocktail and warm gougères, and initiate a New England–rooted pairing of flutes of hard cider with a stylized rendition of the popular French cheese puffs tweaked to highlight a local cheese.


			These very tasty cheddar gougères are the result, with a good sharp cheddar from Vermont replacing the customary Gruyère cheese. Should you be inclined to doctor your flute of hard cider into a more kir-like aperitif, I find a splash of cranberry juice complements the apple base of the cider better than the traditional French addition of cassis. If you are one who enjoys serving apple pie with a wedge of cheddar, then the combination of hard cider and cheddar gougères will likely be your ticket to cocktail hour nirvana. Makes about 3½ dozen gougères


			1¼ cups water


			8 tablespoons (1 stick) unsalted butter


			1¼ cups unbleached all-purpose flour


			4 large eggs


			2 teaspoons grainy Dijon mustard


			¾ teaspoon fine sea salt


			¼ teaspoon freshly ground white pepper


			¼ teaspoon grated nutmeg, preferably freshly grated


			2 cups freshly grated sharp cheddar cheese (I am partial to Grafton Village’s 2-year-old cheddar)


			1	Place a rack in the center of the oven and preheat the oven to 375°F. Line 2 large baking sheets with parchment paper.


			2	Combine the water and butter in a medium-size saucepan and let come to a boil over medium-high heat. Once the butter is completely melted, remove the pan from the heat and gradually stir in the flour until it is completely incorporated and smooth. Place the pan over medium-low heat and cook, stirring constantly, until the batter is quite thick and beginning to pull away from the side of the pan, 3 to 4 minutes.


			3	Remove the pan from the heat and beat in the eggs, one by one, beating well after each addition and preferably using a handheld electric mixer to make the process easier. Beat in the mustard, salt, pepper, and nutmeg. Using a spoon, stir in the cheddar until thoroughly incorporated. The batter may be made ahead and refrigerated, covered, for up to 24 hours before baking.


			4	Drop the batter by rounded heaping teaspoons onto the prepared baking sheets leaving ½ inch to 1 inch between each. Bake the gougères until puffed and golden, 20 to 25 minutes. Serve the gougères warm, nestled in a napkin-lined basket or arranged on a serving tray.
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					The first step that goes into producing effervescent hard ciders at Farnum Hill in New Hampshire is harvesting the apples in early fall.


					

			Caviar Coupes with Cape Cod Potato Chips


			While there is no caviar native to New England, we are lucky enough to have one of the premier purveyors of some of the world’s finest caviars, Browne Trading Company, in Portland, Maine. Tuitions and general inflation have put a serious dent in my consumption of imported caviars, but the upside is that I have become a huge fan of Browne Trading’s more affordable spoonbill (aka American paddlefish) caviar from wild freshwater sturgeon swimming in the Mississippi and Tennessee rivers.


			Caviar indulgences are by no means the norm at most New England gatherings, unless of course by chance you happen to be a guest at one of Laurie and Bob Champion’s Nantucket Christmas Stroll extravaganzas in early December. I catered several of these tented island galas for the Champions years ago and was recently privileged to be a guest at a much smaller and more intimate Sunday Stroll dinner party with eight guests. Laurie kicked off the evening in inimitable fashion by serving each guest a hefty glass goblet brimming with sour cream topped off lavishly with a thick layer of osetra caviar and a sprinkling of chopped red onions—all surrounded shockingly but irresistibly with bowls of ridged Lay’s potato chips for scooping into the sour cream and caviar! Needless to say, I couldn’t wait to “borrow” this outrageous idea.


			I have toned down the Champions’ original caviar coupes by using smaller four-ounce miniature clear glass pedestal goblets, purchased at a nearby Pier 1 Imports store. Since I find raw red onion can overpower delicate caviar eggs, I flavor my sour cream with minced chives rather than sprinkling minced red onion over the top of the layer of caviar. Sometimes, if the mood strikes, I’ll garnish the coupes with a sprinkling of sieved hard-boiled egg yolks and whites, but this is by no means necessary. Since I live within a few miles of the Cape Cod Potato Chips factory, I feel obliged to use our highly acclaimed local chips, though Lay’s ridged chips do make for a sturdier scooping vehicle. Browne Trading’s spoonbill caviar is my top choice for these decadent coupes, but in less flush times I have been known to use Browne Trading’s even more affordable Alaskan salmon roe or golden whitefish roe. Serves 6


			2 cups sour cream


			2½ tablespoons minced fresh chives


			7 ounces spoonbill (also called American paddlefish) caviar


			1 bag (8 ounces) Cape Cod original kettle cooked potato chips or harvest gold kettle cooked potato chips


			Mix together the sour cream and minced chives. Spoon ⅓ cup of the sour cream mixture into the bottom of each of six 4-ounce clear glass goblets. Top the sour cream with a generous 1-ounce layer of the spoonbill caviar. Place the goblets in the center of attractive serving plates and surround them with the potato chips for dipping and scooping.


			

			Swordfish Salsa


			Sometimes I think I could easily live on raw food alone since I constantly crave sushi and sashimi and can never resist dishes like steak tartare, ceviche, and carpaccio on menus when I am dining out in restaurants. However, since I know that not everyone shares this passion, when entertaining at home I often try to come up with dishes that marry the vibrant flavors of raw specialties with cooked components. Hence this terrific and unique Swordfish Salsa (as opposed to ceviche), utilizing wine-poached swordfish as a base. Serve this most refreshing flaked fish and chopped vegetable combination in a clear glass bowl so that its sparkling colors can be seen and surround it with an assortment of scooping chips such as tortilla, pita, and plantain. Makes about 3 cups; serves 6 to 8


			1 center-cut swordfish steak (1 to 1¼ inches thick, 1½ pounds)


			½ cup dry white wine


			4 ripe plum tomatoes, seeded and diced


			½ red bell pepper, stemmed, seeded, and diced


			½ yellow bell pepper, stemmed, seeded, and diced


			2 jalapeño peppers, stemmed, seeded, and finely minced


			4 tablespoons minced fresh cilantro


			½ cup freshly squeezed lime juice


			2½ tablespoons extra virgin olive oil


			¾ teaspoon ground cumin


			¾ teaspoon dried oregano, preferably Greek oregano, crumbled


			Sea salt and freshly ground black pepper


			Lime wedges, for serving


			Assorted chips, for serving


			1	Place the swordfish in a large shallow, straight-sided nonreactive skillet and add the white wine and enough water to cover the fish completely. Let come to a boil over medium-high heat, reduce the heat to medium, cover the skillet, and let the fish simmer until it flakes easily with a fork, 7 to 9 minutes. Remove the skillet from the heat and let the fish cool in the cooking liquid for about 10 minutes. Carefully transfer the fish to a plate and let cool until comfortable to handle, 10 to 15 minutes longer.


			2	Flake the poached swordfish into bite-size pieces and place these in a mixing bowl, discarding the skin and any dark pieces of fish. Add the tomatoes, bell peppers, jalapeños, and cilantro and toss all gently together to combine evenly.


			3	Place the lime juice and olive oil in a small bowl and whisk to mix. Stir in the cumin and oregano. Pour the lime juice mixture over the salsa ingredients, tossing to coat. Season the salsa with salt and black pepper to taste.


			4	Transfer the Swordfish Salsa to a decorative serving bowl and chill in the refrigerator for at least 1 hour and up to 1 day before serving. When ready to serve, garnish the salsa with lime wedges and surround with assorted chips for scooping.


			

			Potted Maine Shrimp


			There are quicker ways to drive from Cape Cod to my parents’ house in Blue Hill, Maine, but once I get into the state and past the Freeport outlet diversions I almost always opt to mosey farther Down East on the slower and sometimes traffic-jammed coastal Route 1 because I enjoy the incomparable scenic views and serendipity of happening upon roadside trucks selling whatever is in season—from summer’s wild blueberries to winter’s petite fresh Maine shrimp. These tiny shrimp can seem like a lot of tedious work for those accustomed to ordering impressive jumbo shrimp cocktails in fancy restaurants. Yet, I celebrate and herald them as the only fresh shrimp readily available in New England.


			A small paperback book entitled The Original Maine Shrimp Cookbook, published as a collaboration between the Midcoast Fishermen’s Cooperative and the nonprofit Island Institute, established to protect and preserve the Gulf of Maine’s ecosystem, broadened my thinking on ways to cook with Maine shrimp. But, I ended up veering off on my own fleeting culinary instincts and cravings to make this British-inspired recipe for potted shrimp, as well as a New Orleans–influenced recipe for BBQ shrimp (see recipe), using my most recent winter cache and bounty of fresh pink Maine shrimp. The smaller ramekins of potted shrimp make a welcome hostess gift. Makes about 2 cups


			6 tablespoons (¾ stick) unsalted butter, at room temperature


			3 medium-size shallots, peeled and minced


			½ pound peeled fresh Maine shrimp (see Note)


			Pinch of hot red pepper flakes


			2½ tablespoons brandy


			4 ounces (1 cup) whipped cream cheese, at room temperature


			2 tablespoons minced fresh flat-leaf parsley


			1½ tablespoons minced fresh chives


			½ teaspoon sweet paprika


			Pinch of freshly grated nutmeg


			Sea salt and freshly ground white or black pepper


			Toast points, melba toasts, or plain crackers, for serving


			1.	Melt 2 tablespoons of the butter in a medium-size skillet over medium heat. Add the shallots and cook until softened, about 4 minutes. Add the shrimp and hot red pepper flakes to the skillet and stir to coat with the butter and shallots. Pour in the brandy and remove the skillet from the heat and away from anything flammable. Carefully ignite it with a match. Once the flames subside, continue cooking until the shrimp are just cooked through, about 2 minutes. Remove the skillet from the heat and let the shrimp mixture cool to room temperature.


			2	Once the shrimp mixture has cooled, transfer it to a food processor. Pulse the machine several times until the shrimp are finely chopped. Transfer the shrimp to a bowl.


			3	Place the whipped cream cheese and the remaining 4 tablespoons of butter in the food processor and puree until smooth. Return the shrimp to the processor and add the parsley, chives, paprika, and nutmeg. Process until thoroughly combined and almost smooth. Season with salt and pepper to taste. Transfer the shrimp mixture to four small 4-ounce crocks or ramekins, two 8-ounce crocks or ramekins, or one 16-ounce crock or ramekin and refrigerate it, covered, overnight to let the flavors mellow.


			4	Let the potted shrimp stand to soften for about 30 minutes at room temperature before serving it with a small palette knife for spreading on toast points, melba toast, or crackers. Potted shrimp will keep in the refrigerator, covered, for at least a week.


			Note: Maine shrimp are only about an inch long and too tiny to devein.


			

			
BBQ Maine Shrimp


			BBQ shrimp is not a New England dish but a beloved garlicky and butter-laden New Orleans specialty. As it turns out, the shrimp in the recipe title aren’t even barbecued and the preparation itself is often the subject of heated arguments down in Cajun country. Thankfully, I am not striving to be authentic or controversial here because I am using wimpy but succulent and sweet Maine shrimp in an unconventional way in this recipe and my sole goal is to share an appetizer that is really fun but messy to eat, and sinfully delicious to boot. I can’t imagine anyone objecting to butter, garlic, and rosemary. Serves 4 to 6


			1 lemon, scrubbed and thinly sliced


			8 tablespoons (1 stick) unsalted butter, preferably Kate’s butter from Maine (sold in many supermarkets)


			¼ cup extra virgin olive oil


			3 cloves garlic, minced


			½ teaspoon hot red pepper flakes


			1½ tablespoons coarsely chopped fresh rosemary


			½ tablespoon coarsely cracked black peppercorns


			2 teaspoons Worcestershire sauce


			2 to 2½ pounds fresh shell-on Maine shrimp (see Note)


			2 bay leaves


			Lots of crusty bread, for serving


			1	Preheat the oven to 475°F.


			2	Arrange the lemon slices over the bottom of a 13-by-9-inch baking dish.


			3	Melt the butter in the olive oil in a large saucepan over medium heat. Once the butter is melted, stir in the garlic, hot red pepper flakes, rosemary, cracked peppercorns, and Worcestershire sauce. Remove the pan from the heat and add the shrimp, tossing to coat well.


			4	Spread the shrimp mixture over the top of the sliced lemons in the baking dish. Tuck the bay leaves into the dish. Bake the shrimp until the butter is sizzling and the shrimp are cooked through, 10 to 12 minutes. Remove and discard the bay leaves. Serve the shrimp hot from the oven family style with plenty of napkins and crusty bread to sop up the delicious garlic and herb butter. Have a dish handy for discarding the shells after peeling.


			

			Roasted Garlic, Rosemary, and Blue Cheese Fondue


			When I ran my Que Sera Sarah specialty food shop on Nantucket in the 1980s many customers would often stare incredulously at a platter brimming with whole heads of roasted garlic gracing my counter display of room temperature fare. A favorite client from Texas referred to the garlic bulbs as “mother-in-law breath fresheners,” but people gradually caught on to the delectable but messy pleasure of squeezing the soft and caramelized cloves of garlic from their skins onto a chunk of fresh bread or blob of soft goat cheese. Roasting garlic has now become quite commonplace, and here is my evolved version in which the heads of garlic roast slowly in a bath of chicken stock and dry pear wine made by my friends Bob and Kathe Bartlett in Gouldsboro, Maine. Once the garlic is soft and the liquid concentrated in flavor, I swirl crumbled blue cheese into the dish and then place it back in the oven to melt into a fondue. 


			I especially like serving this fondue alfresco on summer evenings when I can pluck ripe cherry or teardrop tomatoes from my patio planters to pair with chunks of ciabatta and swish through the gooey melted mix of blue cheese, fresh rosemary, and pear wine—all topped off with a lush clove or two or three of roasted garlic. Serves 6


			6 whole heads garlic


			2 tablespoons (¼ stick) unsalted butter, cut into 6 slices


			¾ cup chicken stock or broth, or more if needed


			¾ cup Bartlett Maine Estate Winery French oak dry pear wine, or ¾ cup dry white wine such as sauvignon blanc or viognier, or more if needed (see Notes)


			10 ounces mild and creamy blue cheese, crumbled into small pieces (about 2 cups; see Notes)


			1½ teaspoons coarsely chopped fresh rosemary


			Chunks of fresh French bread or ciabatta, for serving


			Vine-ripened cherry and/or teardrop tomatoes (optional), for serving


			1	Preheat the oven to 375°F.


			2	Trim the tops off the garlic heads to expose the tops of the cloves. Place the garlic in a 9-or 10-inch oval or round baking (gratin) dish. Top each head of garlic with a slice of butter. Pour the chicken stock or broth and wine into the dish to surround the heads of garlic. Roast the garlic cloves, uncovered, until they are tender and are beginning to ooze from their papery skins, about 1 hour. By this point the chicken stock and wine should have reduced to ⅓ to ½ cup. If there is less liquid, add a splash more of either chicken stock or wine.


			3	Scatter the crumbled blue cheese and rosemary in between the roasted heads of garlic. Return the dish to the oven to bake until the blue cheese has melted and formed a smooth sauce with the liquid, about 10 minutes.


			4	Serve the fondue hot from the oven in the baking dish, providing small plates for guests to place a roasted head of garlic and a scoop or two of the melted cheese on. Accompany the fondue with a basket of bread chunks and some small tomatoes, if desired. Eat the fondue by dipping a bread chunk or tomato into the melted cheese and topping it with a clove or two of the roasted garlic squeezed from its skin. Have plenty of napkins handy.


			Notes: Since Bartlett’s sophisticated fruit wines can be hard to come by outside of Maine, you can substitute a crisp and fruity sauvignon blanc or viognier if need be for the dry pear wine.


			Green Mountain Blue Cheese from the Boucher Family Farm in Vermont and Berkshire Blue from Massachusetts are good cows’ milk choices for this recipe if you are able to lay your hands on them. If not, use another creamy and mild blue cheese.


			

			Melted Brie and Mushroom Fondue


			I like to bake this decadent and incredibly delicious fondue in a pretty fluted ceramic pie dish and serve it as a prelude to special occasion beef or lamb dinners. While Brie and Camembert cheeses are first and foremost associated with France, Vermont cheese makers have succeeded in making a few excellent cheeses in this rich and runny style. A first whiff of these bloomy rind cheeses is often quite mushroomy, making them excellent choices for this wonderful recipe. Brie-style cheeses to look for include Blythedale Farm’s Vermont Camembert or Vermont Brie and Willow Hill Farm’s La Fleurie. La Fleurie is made with the farm’s own rich Brown Swiss cows’ milk and aged in an underground cave featuring a back wall of natural Vermont bedrock, which imparts the cheese with subtle flavors of indigenous flora and fauna. Serves 6


			1½ tablespoons unsalted butter


			1 tablespoon extra virgin olive oil


			1 shallot, peeled and minced


			3 cloves garlic, peeled and minced


			4 ounces shiitake mushroom caps, thinly sliced


			4 ounces cremini mushrooms, trimmed and thinly sliced


			3 tablespoons cream sherry, such as Harvey’s Bristol Cream


			Sea salt and freshly ground black pepper


			1 wheel (7 to 8 ounces) Brie or Camembert cheese, well chilled


			4 to 5 fresh thyme sprigs


			2 tablespoons minced fresh flat-leaf parsley


			Chunks or slices of your favorite artisanal bread or crackers, for serving


			1	Preheat the oven to 375°F.


			2	Melt the butter in the olive oil in a medium-size skillet over medium heat. Add the shallot and garlic and cook until quite soft, about 5 minutes. Stir in the shiitake and cremini mushrooms and continue cooking until the mushrooms have released their juices, 3 to 4 minutes. Add the sherry and salt and pepper to taste, and cook, stirring frequently, until all but a tablespoon or so of liquid remains in the skillet, 4 to 5 minutes. Remove the skillet from the heat.


			3	Using a sharp knife, slice the top bloomy rind off the wheel of chilled Brie or Camembert, leaving the side and bottom rind intact. Place the wheel, bottom rind down, in the center of a 7-to-8-inch round oven-to-table baking dish. Spread the mushroom mixture over the top and around the wheel of cheese. Strew the thyme sprigs randomly over the top.


			4	Bake until the cheese has melted and run completely over the dish, 15 to 20 minutes. Remove the baking dish from the oven and sprinkle the parsley on top. Serve the cheese hot with small hors d’oeuvre knives to spread the melted cheese and mushroom mixture onto chunks or slices of your favorite bread or crackers.
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					Pictured here are Vermont Creamery’s most luscious cheeses—Bonne Bouche, Coupole, and Cremont (my personal favorite).


					

			“Eggplant Sandwiches”


			When my husband and I travel to New York City we always try to allow time on the drive back to Cape Cod to stop off in Providence, Rhode Island, and either grab a bite to eat or stock up at the Italian specialty stores on Atwells Avenue in Federal Hill. Rhode Island Italian cooking bears little semblance to that which we have experienced in our travels to Italy but we admire, adore, crave, and appreciate it nonetheless. I have been making these tasty “Eggplant Sandwiches” for years and they epitomize the style of antipasto I associate with Rhode Island. Makes about 5 dozen bite-size hors d’oeuvres, if cut into quarters


			2 large, firm eggplants (about 1½ pounds each), the narrower the better


			Sea or kosher salt


			4 ounces Genoa salami, thinly sliced


			6 ounces aged provolone cheese, thinly sliced


			1 small bunch fresh basil


			3 large eggs


			1 cup dry Italian-seasoned bread crumbs


			½ cup freshly and finely grated Parmesan cheese


			3 tablespoons finely chopped fresh flat-leaf parsley


			Extra virgin olive oil


			1	Remove the stems from the eggplants and slice each eggplant crosswise into rounds that are ⅓ inch thick. Lightly salt each slice and stack the slices in layers in a colander placed in a large bowl or sink to drain. Place a layer of paper towels, then a weight, such as a large can, on top of the slices to aid in the draining. Let the eggplant stand for about 1 hour. Rinse the slices and pat them dry with paper towels.


			2	Preheat the oven to 375°F. Line 2 large baking sheets with parchment paper.


			3	Match the eggplant slices into pairs of a similar size. Sandwich a single layer of salami, provolone cheese, and a whole basil leaf or two between each pair of eggplant slices. Trim away any salami or cheese that overhangs the edge of the “sandwich.”


			4	Beat the eggs in a shallow dish, such as a pie pan. Mix together the bread crumbs, Parmesan cheese, and parsley and spread this mixture out in another shallow dish. Dip each eggplant sandwich first into the beaten egg and then into the bread crumb mixture to coat it evenly on both sides. Arrange the sandwiches on the prepared baking sheets and drizzle a generous teaspoon of olive oil evenly over the top of each sandwich.


			5	Bake the sandwiches, turning them once, until the crumbs are golden brown, 30 to 35 minutes. Let the sandwiches cool for at least 10 minutes before slicing them in half or quarters. Arrange the sandwiches on a platter and serve warm or at room temperature. The sandwiches may also be baked up to 1 day ahead, refrigerated, covered, and then reheated in a 350°F oven for 7 to 10 minutes.


			

			Quesadillas with Smoked Vermont Cheddar and Pumpkin Seed Pesto


			Thrifty New Englanders have long saved the seeds from carving their Halloween jack-o’-lanterns and roasted them in the oven for a seasonal snacking treat. Unhulled pumpkin seeds tend to be rather chewy and fibrous. In our house the novelty of munching on them usually wears off after a few days and we end up feeding the rest to the large squirrel colony leaping from branch to branch in the many towering old oak trees surrounding our Cape house. Over the past few years, however, I have noticed that hulled pumpkin seeds, or pepitas, have become quite the rage in local restaurants and you can now buy pepitas in most supermarkets rather than seeking them out in a health food store. This has prompted me to revive a uniquely tasty quesadilla recipe I had originally created years ago as a Southwestern appetizer.


			Several New England companies make good tortillas (Massachusetts-based Maria and Ricardo’s Tortilla Factory is a well established and long standing favorite of mine) and Vermont’s smoked cheddar cheeses are always excellent. These quesadillas say autumn to me and are well suited to being served during seemingly endless marathon football watching weekends or more festive occasions such as Halloween and Thanksgiving parties. Makes 32 quesadilla wedges


			For the pumpkin seed pesto


			½ cup extra virgin olive oil


			1 jalapeño pepper, stemmed, seeded, and minced


			2 cloves garlic, peeled and minced


			2 cups dry roasted pumpkin seeds (Eden Organic is a popular brand)


			½ cup freshly squeezed lime juice


			½ cup minced fresh cilantro


			1 teaspoon cumin seeds


			Sea salt


			For the quesadillas


			8 flour or corn tortillas (8-inch diameter)


			2 cups freshly shredded smoked Vermont cheddar cheese


			2 tablespoons extra virgin olive oil


			1	Make the pumpkin seed pesto: Heat 2 tablespoons of the olive oil in a small skillet over medium-high heat. Add the jalapeño and garlic and cook until softened, about 2 minutes. Transfer the jalapeño mixture to a food processor fitted with the steel blade, add the pumpkin seeds, and process to make a thick paste. With the machine running, pour the lime juice and remaining 2 tablespoons of olive oil through the feed tube to make a smooth puree. Add the cilantro and cumin seeds and process until incorporated. Season the pesto with salt to taste. Store the pesto in a covered container in the refrigerator until ready to use. It will keep for up to 1 week.


			2	Make the quesadillas: Preheat the oven to 200°F.


			3	Spread all 8 tortillas on one side lightly all over with the pumpkin seed pesto. (You won’t use all of the pesto but you can use any left over as a dip, sandwich spread, or to make additional quesadillas.) Sprinkle ½ cup of the smoked cheddar over the pumpkin seed pesto on 4 of the tortillas. Top with the remaining 4 tortillas, pesto side down, and gently press them together to make 4 round sandwiches. Film a medium-size skillet lightly with olive oil and heat it over medium heat. Fry a quesadilla individually in the skillet, turning it once, until golden on both sides, 2½ to 3 minutes per side, then transfer the quesadilla to a baking sheet and place it in the warm oven. Repeat the process with the remaining quesadillas, adding a bit more olive oil to the skillet as necessary.


			4	Cut each quesadilla into 8 triangular wedges, arrange them on a platter, and serve warm.
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			Fine Kettles and Potent Pots 


			“For New Englanders, and those who would be ones, chowder is a sea swell of the soul. A bowl of chowder (never a cup) evokes a forgotten day years ago, a slanted shaft of light on a wooden table. A stove-top pot steaming as the languorous hours of an autumn afternoon drift toward revelation. Chowder recalls a breeze-swept shore, a celebration of friends and walkers-by decked out in rain gear and wool, seasoned with salt and sand and shocks of briny kelp.”—Robert S. Cox and Jacob Walker, A History of Chowder: Four Centuries of a New England Meal


			My pine-needle-green coated cast-iron Dutch oven and well-seasoned eleven-inch black cast-iron skillet are the two most used cooking vessels in my New England kitchen. The heavy pot is in such constant use for three quarters of the calendar year—simmering soups, braising meats, or baking beans—that I joke I do culinary aerobics as I lift it between the stovetop, oven, and sink.


			I wouldn’t think of making a chowder, bisque, or seafood stew in any other pot, as it unfailingly yields the finest kettles of clams, oysters, scallops, and fish I have ever tasted. When the weather is chilly, I’ll often have two Dutch ovens simmering away at the same time because such is the perfect pot for almost every recipe in this chapter—running the gamut from My Favorite Clam Chowder to hearty soup supper favorites such as Kale Soup and October Chili. 


			So many of the recipes in this chapter have become staples in my repertoire of favorite family meals because they are versatile and richly flavored keepers that also coincidentally happen to keep well and even improve in complexity of taste over the course of a few days. My husband is the sort of person who likes to sit down to a hot bowl of soup every day for lunch, whether it is July or January, so when I am cleaning up after a summer dinner of Swordfish Posole or winter pot of Split Pea and Portobello Soup, he is already plotting and salivating over the upcoming lunch leftovers that will sustain him for a few days to come. To a dyed-in-the-wool New Englander any lovingly made soup can work magic and this is why I consider the recipes in this chapter to be as potent as they are fine, whether you treat yourself to a cup or make a meal of a bowl.


			

				

					Taking Stock 


					When I first started cooking as a teenager, there were only a couple of brands of chicken and beef stock carried in supermarkets and these brands tasted like a watery murk of salt and artificial flavors. The conventional culinary wisdom was to make your own stocks from scratch at home in much the same way as restaurants did. Fortunately, the stock market has improved greatly over the past few years and I daresay the stocks currently sold in the aisles of better supermarkets are far more reliable than those sold on Wall Street. There’s a wealth of organic and salt-free brands and vegetable, seafood, and veal stocks are now as readily available alongside chicken and beef stock. While I sometimes still make stocks from scratch, I find no need to apologize for relying on the convenience of high-quality store-bought cartons of stock. Two of my favorite brands are More Than Gourmet and Kitchen Basics. I always have a carton or two of the latter’s seafood and veal stock in my pantry.


					When I do make stock from scratch, it is usually either chicken or lobster stock (see recipe). My chicken stock is not so much a recipe as it is an instinct. Whenever I have served a whole roasted chicken for dinner, I’ll take the carcass and put it into my trusty Dutch oven, cover it amply with tap water and maybe add a splash or two of white wine if there happens to be a bottle on the counter. I’ll then root through my vegetable drawers and add a stray carrot or two, some celery stalks, a halved onion, and a few sprigs of parsley, thyme, or rosemary. I bring the pot to a boil, reduce it to a simmer, and usually let it all cook slowly, covered, over low heat while I snooze the night away. 


					In the morning, the kitchen smells heavenly and I’ll strain the stock, give our dog any stray bits of meat as a treat, and have good stock on hand in the refrigerator to go into a pot of dinner soup or risotto. This type of stock will keep for 3 or 4 days in the refrigerator, though I usually use up mine within the first 24 hours of making it.


				


				

			My Favorite Clam Chowder


			I imagine I may get a bit of flack for not including a recipe in this book for the creamless clam chowder known as Rhode Island clam chowder, served regionally throughout Rhode Island as well as along some parts of the Connecticut shore. While I’ll order and enjoy this type of chowder when visiting these states, I don’t love it enough to want to replicate it at home. Furthermore, I won’t dare broach the subject of Manhattan clam chowder, even if I am one of those very rare Massachusetts residents who happens to be a New York Yankees fan. Manhattan is not New England and my chowder loyalties have been and always will be with cream-based chowders.


			Still, this is not to say I am an advocate of those wallpaper paste thick and gloppy clam chowders that somehow manage to take top honors at every chowder fest I have ever attended in New England. How the Brant Point Grill’s uniquely delicious clam chowder topped with a whole fried belly clam didn’t manage even to garner an honorable mention at a chowder fest I attended on Nantucket Island has me mystified enough to give up attending chowder fests altogether. 


			When I get the craving to make and eat clam chowder (which is quite often), I almost always make some slight variation of the Maine Clam Chowder featured over twenty years ago in my brother’s and my Saltwater Seasonings Cookbook. This is my Platonic ideal of chowder. The original recipe called for whole steamer clams and I use them only when I am positive they will not be laden with stubborn sand. On Cape Cod, I often make this chowder with Cape Cod’s pristine cultivated littlenecks and every once in a while I’ll use mahogany clams. No matter which type of clam is used, the bountiful six dozen called for in this recipe will definitely yield an unmistakably clammy (and sumptuous) clam chowder. Like my recipe for Fish Chowder (see recipe), this recipe relies on the old Yankee wisdom of using canned evaporated milk for some of the dairy in the chowder. Serves 8


			6 dozen medium-size steamer clams in the shell, or 6 dozen small littleneck or mahogany clams in the shell and rinsed well


			¼ cup cider vinegar (optional)


			3 cups cold water


			8 slices bacon, preferably apple wood-smoked


			6 tablespoons (¾ stick) unsalted butter


			1 very large onion, peeled and diced


			3 large ribs celery, leaves included, trimmed and thinly sliced


			3 tablespoons unbleached all-purpose flour


			3 medium-size (about 1½ pounds) Maine potatoes, or Yukon Gold or Red Bliss potatoes, peeled and cut into ½-inch chunks


			2 cans (12 ounces each) evaporated whole milk


			2 cups half-and-half


			Sea salt and freshly ground black or white pepper


			3 tablespoons minced fresh flat-leaf parsley, for serving


			Sweet paprika, for serving


			1	If you are using steamer clams, soak them in a large container with water to cover and the cider vinegar until they expel their sand, 20 to 30 minutes. Place the cleaned clams in a large, sturdy stockpot and add the 3 cups of water. Cover the pot and cook the clams over high heat until the shells have opened, 8 to 10 minutes. Transfer the clams to a large bowl to cool, discarding any clams that have not opened. If the broth left in the pot is sandy or gritty, strain it through a cheesecloth-lined fine mesh strainer. Set the clam broth aside.


			2	Place the bacon in a Dutch oven or other large, heavy pot and cook over medium heat until nicely crisped, 7 to 9 minutes. Transfer the bacon to a paper towel–lined plate to drain. Discard all but about 2 tablespoons of the bacon fat from the pot. Add the butter and cook over medium heat until melted. Add the onion and celery and cook until they begin to soften, 5 to 7 minutes, taking care not to let them brown. Add the flour and cook, stirring constantly, until it loses its raw taste, about 2 minutes. Slowly stir in the reserved clam broth and continue stirring for a minute or two until it thickens slightly. Add the potatoes and let simmer, partially covered, until the potatoes are tender, 25 to 30 minutes.


			3	While the potatoes are cooking, remove the clams from their shells and discard the shells (or save them to crush and add New England style to a pathway or driveway). If you are using steamer clams, be sure to remove and discard the dark black sleeve covering the neck of each clam. 


			4	When the potatoes are tender, add the cooked clams, evaporated milk, and half-and-half to the pot. Let the chowder come to a simmer and season it with salt and pepper to taste (the chowder may not need salt if the clams and bacon are very salty). Cook the chowder until it is evenly heated through, 10 to 12 minutes.


			5	Ladle the hot clam chowder into large bowls and crumble a slice of bacon over the top of each serving, followed by a sprinkling of parsley and paprika.
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					Many dozens of fresh littleneck clams are a key ingredient for putting together a really fine New England clam chowder.


					

			Corn and Clam Chowder
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			My all-time favorite literary passage referencing Nantucket Island is the “Chowder” chapter in Herman Melville’s Moby-Dick. The narrator and Queequeg are headed off for a typical island dinner at the Try Pots restaurant. The joint is wonderfully described by Melville as the “Fishiest of all fishy places . . . for the pots there were always boiling chowders. Chowder for breakfast, and chowder for dinner, and chowder for supper, till you began to look for fish-bones coming through your clothes.”


			The narrator pronounces both the clam and cod chowders “surpassingly excellent.” To this day, I always strive to achieve similar descriptive hyperbole whenever I undertake the making of New England chowder. The following corn and clam combination yields a great end of summer or early autumn chowder. I accompany large, steaming bowls with crusty and chewy loaves of Nantucket’s famed Portuguese bread rather than the more common oyster crackers.  Serves 4 to 6


			4 ounces best-quality slab or thickly sliced apple wood-smoked bacon, cut into ⅓-inch dice


			2 tablespoons (¼ stick) unsalted butter


			1 medium-size onion, peeled, and cut into ¼-inch dice 


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


			1 tablespoon fresh thyme leaves 


			3 tablespoons all-purpose unbleached flour


			5 cups fish, clam, or vegetable broth


			1 pound (2 medium-large) all-purpose potatoes, peeled and cut into ½-inch dice


			4 ears fresh, tender local corn, husked and kernels cut from the cobs


			1 pint fresh chopped clams, with their juices


			1 cup whole milk


			1 cup heavy (whipping) cream


			Sea salt and freshly ground black or white pepper


			Minced fresh chives, for garnish


			1	Place the bacon in a Dutch oven or other large, heavy pot and cook over medium heat until nicely browned and crisp, 7 to 8 minutes. Transfer the bacon to paper towels to drain and set it aside. Pour off all but 1½ tablespoons of the bacon fat remaining in the pot.


			2	Add the butter to the pot and melt it over medium heat. Stir in the onion, bell pepper, and thyme and cook until tender but not browned, about 8 minutes. Add the flour and cook, stirring constantly, until the flour has lost its raw taste, 2 to 3 minutes.


			3	Slowly add the broth to the pot, stirring constantly so it thickens slightly with the flour and doesn’t lump. Add the potatoes, let come to a simmer, and cook until the potatoes are almost tender, about 20 minutes. Add the corn kernels and the clams, with all of their juices, to the pot and let simmer until the corn is very tender, about 10 minutes.


			4	Stir in the milk and heavy cream, blending thoroughly. Season with salt and black or white pepper to taste. Cook the chowder over medium-low heat until it is just heated through, 7 to 8 minutes. Take care not to let the chowder boil or it may curdle.


			5	Ladle the hot chowder into bowls and garnish each serving with some of the reserved crispy bacon and a scattering of minced fresh chives.


			

			Barnstable Harbor Oyster Stew


			My husband, Nigel, and I recently got a family permit to go oystering just down the road from our Cape Cod home on the shores of Barnstable Harbor. Nigel likes to joke that it takes him longer to suit up in his extremely awkward waders than it does to gather the half-bushel of oysters allowed for the weekly limit. Indeed, Barnstable oysters tend to be that plentiful and I have to say harvesting them is one of the more invigorating activities I love most about living on Cape Cod. Another oyster adjective that comes to mind immediately with “plentiful” is “utterly delicious” and since securing our license, my oyster cookery has expanded tenfold. This elegant, mushroom-laden oyster stew is but one noteworthy example. Serves 6 to 8


			For the mushroom stew


			1 pound cremini mushrooms, cleaned, trimmed, and thinly sliced


			½ pound other interesting mushrooms, such as maitake (hen of the woods), shiitake, chanterelle, or oyster mushrooms, cleaned, trimmed, and thinly sliced


			4 shallots, peeled and thinly sliced


			1 small fennel bulb, trimmed, cored, and sliced thinly into 1-inch-long slivers


			2 cloves garlic, peeled and minced


			¼ cup extra virgin olive oil


			2 tablespoons freshly squeezed lemon juice


			Sea salt and freshly ground black pepper


			8 ounces bottled clam juice


			3 cups vegetable stock, homemade or good-quality store-bought


			3 tablespoons cream sherry 


			1½ cups heavy (whipping) cream


			For the oysters


			2½ tablespoons unsalted butter


			½ teaspoon sweet paprika, plus paprika for garnishing the soup


			30 freshly shucked oysters, with their juices


			3 tablespoons minced fresh dill


			2 tablespoons minced fresh flat-leaf parsley


			1	Preheat the oven to 375°F.


			2	Make the mushroom stew: Place all of the mushrooms and the shallots, fennel, and garlic in a roasting pan and stir to mix. Drizzle the olive oil and lemon juice over the mushroom mixture and toss gently together to coat everything lightly. Season the mushroom mixture with salt and pepper to taste. Bake, stirring occasionally, until the vegetables are very tender, 45 minutes to 1 hour. Remove the pan from the oven and let cool for a few minutes.


			3	Transfer half of the roasted mushroom mixture to a blender or food processor. Add the clam juice and puree until very smooth. Pour the pureed mushrooms into a Dutch oven or other large, heavy pot. Stir in the remaining roasted mushroom mixture and the vegetable stock and sherry. Let the stew come to a simmer over medium heat and then let simmer until the flavors are blended, about 15 minutes, stirring occasionally. Stir in the cream and continue cooking the stew until it is nicely heated through, about 10 minutes. Do not let the stew boil or it may curdle.
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“Exactly what you want to cook—delicious, satisfying, and earthy.”
—From the Foreword by INA GARTEN, BAREFOOT CONTESSA cookbooks and television
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