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INTRODUCTION

There’s no time quite like the summer to build friendships, fall in love, and find your voice. At least, that’s what the summer of 1963 represents for Frances “Baby” Houseman, Johnny Castle, Billy Kostecki, and Penny Johnson, along with their friends and family.

Nestled up in the Catskills, Kellerman’s Mountain House provides them with the perfect backdrop for coming-of-age and coming into their own onstage. Baby learns to keep her head up, her eyes open, and tension in her arms. Johnny discovers that there are people out there willing to stand up for others. And together, they teach the resort guests a thing or two about love… and how to really close out the last dance of the season.

Self-expression and found community are two themes linked together throughout Dirty Dancing. While a lot of this happens out on the dance floor, quite a bit happens over meals too! From family breakfasts with the Housemans to late-night snack excursions with Neil Kellerman, Kellerman’s cuisine is all around—when you know where to look.

Whether it’s a Danish that’s “pure protein” or a couple of watermelons on their way to a hot and heady moment in musical history, the ingredients are all there, ready for your next dinner party or quiet night in. The recipes in this book are all made following kosher guidelines and they’re inspired by on-screen meals, as well as classic Catskills dishes. But the important thing is that they are yours to make your way. These recipes are organized to fit neatly around a full day of resort activities, beginning with breakfast and ending with dessert. But if you want to close out your night with a breakfast bagel and anything other than the pachanga, well that’s your call.

So, carve out your place at the table and on the dance floor. Just remember that you’re among friends as you whip up your own taste of Kellerman’s Mountain House!
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CHAPTER ONE BREAKFAST & BRUNCH
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LOX DELUXE SCRAMBLED EGGS

A Borscht Belt breakfast with a dash of decadence, this comfort food is a warm welcome, especially after a long drive up to the Catskills to stay at a place like Kellerman’s Mountain House. The mouthwatering Lox Deluxe Scrambled Eggs combines savory smoked salmon with creamy scrambled eggs, topped off with fresh chives and dill. Inspired by the traditional breakfast spread enjoyed by Dr. Houseman, this deluxe twist on the classic amps up the volume with twice the delicious flavor and richness, filling you up for a day of dancing it out!


PREP: 10 MINUTES | COOK: 5 MINUTES | YIELD: 2 SERVINGS | GF





	2 eggs, lightly beaten

	1 tablespoon heavy whipping cream, half-and-half, or whole milk

	½ teaspoon kosher salt

	Freshly ground black pepper, to taste

	1 teaspoon snipped fresh dill

	1 tablespoon butter

	2 ounces cream cheese

	3 ounces thinly sliced cold-smoked (Nova lox) salmon, chopped

	Chopped fresh chives, for garnish

	2 slices challah, toasted and buttered, for serving






	
1. In a medium bowl, whisk together the eggs, cream, salt, black pepper, and dill. Melt the butter in a medium nonstick skillet over medium heat. Add the egg mixture and turn the heat to medium-low. Let cook without stirring 1 to 2 minutes, or until the edges begin to firm up.

	
2. Add the cream cheese in small pieces over the eggs and gently fold into the eggs. Stir in the salmon. Continue to cook, stirring occasionally, for 3 to 4 minutes longer, or until the eggs form into large, creamy curds (they should be cooked through but still glossy, not dry).

	
3. Divide between two serving plates. Garnish with fresh chives and serve immediately with toasted challah.











NEW YORK BAGELS

    Pictured on page 8

Robbie Gould may have made it clear to Baby that he was sore about having to toast bagels all summer long, but no Kellerman’s breakfast would be complete without this New York go-to. Variety is the spice of life, and this breakfast nosh has all the flavor to offer! It’s a choose-your-own-topping adventure: flaky salt, sesame seeds, poppy seeds, onion, garlic, or perhaps a little bit of everything! Follow the flavors that give you a zest for life and take a bite out of the Big Apple… I mean, bagel. With the right seasoning, you just might have the time of your life.


PREP: 2 HOURS 15 MINUTES | COOK: 30 MINUTES | YIELD: 12 BAGELS | V




Dough


	1 ⅔ cups warm water (105° to 110°F)

	1 tablespoon barley malt syrup or honey

	2 ¼ teaspoons active dry yeast

	5 cups bread flour

	1 tablespoon kosher salt

	Vegetable oil, for greasing bowl



Boiling Solution


	8 cups water

	1 tablespoon barley malt syrup or honey

	1 teaspoon baking soda



Egg Wash and Toppings


	1 egg

	1 tablespoon water

	Everything bagel seasoning, sesame seeds, flaky kosher salt, dried minced onion, and/or poppy seeds



Special Equipment


	Stand mixer with paddle attachment and dough hook






	
1. To make the dough: In a medium bowl, stir together the warm water and barley malt syrup until the syrup dissolves. Stir in the yeast and let the mixture stand for 5 to 10 minutes, or until foamy.

	
2. Whisk together 4 cups of the flour and salt in the large bowl of a stand mixer. Add the yeast mixture. With the paddle attachment, mix until a shaggy dough forms, 3 to 5 minutes. Switch to the dough hook and increase the speed to medium. Add enough of the remaining 1 cup of flour to form a ball and continue kneading until the dough is smooth and elastic, about 8 minutes. If you don’t have a dough hook, turn out the dough onto a floured surface and knead in enough flour by hand to make a smooth and elastic dough, 5 to 8 minutes.

	
3. Lightly oil a large bowl, transfer the dough to it, turning once, and cover with plastic wrap. Let the dough sit until not quite doubled in volume, 1 to 1 ½ hours.

	
4. Line two 18-by-13-by-1-inch rimmed baking pans with parchment paper. Divide the dough into twelve equal portions. Shape each portion into a ball by pulling the top of the dough down to the bottom. Place the dough balls on the prepared pans, 6 per pan. Lightly cover with plastic wrap and let rest until puffed slightly, 30 to 45 minutes.

	
5. Place racks on the upper and lower third positions of the oven and preheat to 425°F.

	
6. To make the boiling solution: Bring the water, barley malt syrup, and baking soda to a boil in a large pot over medium-high heat.

	
7. To make the egg wash: In a small bowl, whisk together the egg and 1 tablespoon water; set aside.

	
8. Poke a hole with your index finger into one of the dough balls until you break through the dough and form a small hole. Gently stretch the dough out until the hole is 1 ½ to 2 inches wide and the bagel is 4 to 5 inches across. Repeat with the remaining dough balls.

	
9. Boil the bagels, 3 at a time, in your boiling solution for 30 seconds on each side before transferring them to a wire rack to drain. Once all the bagels are on the rack, brush them all over with the egg wash and place the bagels back on the prepared pans. Sprinkle the tops of the bagels generously with your desired toppings.

	
10. Bake the bagels for 15 to 20 minutes, rotating the pans halfway through, until they are golden brown and register 190°F on an instant-read thermometer inserted into the thickest part of the bagel. Let cool on wire racks before storing at room temperature in airtight containers for up to 3 days.
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OLD COUNTRY BIALYS

At the Kellerman’s dining room, the smell of a warm Old Country Bialy at breakfast is bound to make any guest feel right at home. This nosh originated in Bialystok, Poland, and traveled overseas to become a New York cuisine staple. At the table or on the go, the Old Country Bialy can be grabbed up and scarfed down before a full day of foxtrot lessons and swimming in the lake. The heart of its savory center is filled with flavorful sautéed onions, poppy seeds, and a whole lot of love. Nobody puts these bialys in a corner.


PREP: 1 HOUR, PLUS 10 HOURS RISING | COOK: 35 MINUTES | YIELD: 12 BIALYS | V




Dough


	7 cups unbleached bread flour

	2 ¾ teaspoons kosher salt

	1 ¼ teaspoons active dry yeast

	½ teaspoon dehydrated minced onion

	3 ¼ cups water, at room temperature

	Vegetable oil, for greasing bowl

	Cornmeal



Filling


	1 large yellow onion, coarsely chopped

	1 tablespoon olive oil

	½ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper

	1 tablespoon panko breadcrumbs

	2 teaspoons poppy seeds, plus more for garnish

	1 small green onion, finely chopped



Special Equipment


	Stand mixer with dough hook

	Food processor






	
1. To make the dough: Aerate your flour by stirring it in the container, then gently scoop it into a measuring cup and level with a knife. Measure 7 cups of flour and place into the bowl of a stand mixer fitted with the dough hook. Add the salt, yeast, and dehydrated minced onion. Mix on low speed for 30 seconds, or until the ingredients are combined. Add the water and mix on low speed for 1 to 2 minutes, or just until the ingredients are combined. Cover the bowl and let rest for 20 minutes.

	
2. After the dough has rested for 20 minutes, uncover the bowl and continue kneading with the dough hook on medium speed for 8 to 9 minutes, or until the dough is smooth and elastic. Oil a large bowl. Transfer the dough to the bowl; cover and refrigerate overnight. (This allows the dough to rise slowly, which develops flavor.)

	
3. The next morning, punch down the dough and divide into twelve equal-size pieces. Roll each into a ball. Line two 18-by-13-by-1-inch baking pans with parchment paper and lightly sprinkle with cornmeal. Arrange the dough balls evenly spaced on the prepared pans. Cover lightly with greased plastic wrap and let rise at room temperature for about 1 hour, or until puffy.

	
4. While the bialys rise, make the filling. Preheat the oven to 350°F.

	
5. To make the filling: Pulse the coarsely chopped onion in a food processor until very finely chopped but not puréed. Heat the olive oil in a medium skillet over medium heat. Add the onion, salt, and pepper and cook, stirring occasionally, until the onion begins to turn golden brown and most of the liquid has cooked off. Remove from the heat and stir in the breadcrumbs, poppy seeds, and green onion. Allow to cool completely.

	
6. To fill and shape the bialys, flour your fingers and gently press an indentation into the center of a dough ball. Gently stretch the dough ball from the center until it is 6 to 7 inches in diameter and there is a wide, flat indentation in the center. (The indentation should be thin, but be careful not to puncture it.)

	
7. Place a generous teaspoon of the filling in each indentation, spreading it evenly in the indentation with your fingers. Lightly spray the bialys with cold water and garnish lightly with additional poppy seeds, if desired.

	
8. Bake for 20 minutes, or until light golden brown. Let cool slightly before serving. Serve warm or at room temperature.



Note: The filling can be made the night before along with the dough. Cool completely, then store in an airtight container in the refrigerator until needed. Later, the bialys can be stored in an airtight container in the refrigerator for up to 2 days or sliced in half, wrapped tightly in foil, and frozen for up to 3 months. They’re delicious when toasted to reheat.









“DANCE WITH ME” DANISHES

To an outsider, Baby Houseman and Johnny Castle may be an unlikely pairing. But any chef worth their salt knows that contrasting flavors once combined can create a delicious tango of sweet and tart. These “Dance with Me” Danishes will add a bit of swing and samba to your breakfast. When Baby uttered the words “dance with me” to Johnny, a love story for the ages began. And with one bite of these Danishes, your love story for breakfast pastries will too. What’s not to love about a combination of sweet cream cheese and gooey fruit filling? This recipe can work with a wide range of fruit preserves, including cherry, strawberry, raspberry, blueberry, and apricot. Variety is encouraged to keep your taste buds rocking and rolling to that romantic harmony of flavor.


PREP: 2 ½ HOURS, PLUS 2 ½ HOURS CHILLING AND 45 MINUTES RISING | COOK: 15 MINUTES | YIELD: 8 DANISHES | V




Dough


	1 cup (2 sticks) cold unsalted butter

	¼ cup granulated sugar

	¾ cup whole milk

	2 to 2 ¾ cups all-purpose flour

	2 ¼ teaspoons active dry yeast

	¾ teaspoon kosher salt

	¼ teaspoon ground cardamom

	1 egg

	1 teaspoon vanilla extract



Filling


	4 ounces cream cheese, softened

	1 tablespoon granulated sugar

	1 egg yolk

	½ teaspoon almond extract



Egg Wash and Topping


	1 egg white, beaten

	½ cup chunky fruit preserves (such as cherry, strawberry, apricot, blueberry, and/or raspberry)



Icing


	1 cup sifted powdered sugar

	2 tablespoons milk

	Dash of almond extract



Garnish


	Sliced toasted almonds



Special Equipment


	Stand mixer with paddle attachment






	
1. To make the dough: Trim ½ tablespoon of butter from each of the sticks of butter. In a medium saucepan, combine the 1 tablespoon trimmed butter, granulated sugar, and milk. Heat to 115°F. Set aside.

	
2. In the bowl of a stand mixer fitted with the paddle attachment, whisk together 1 ½ cups of the flour, yeast, salt, and cardamom. Add the warm milk mixture, egg, and vanilla. Beat for 2 minutes. Stir in enough of the remaining ½ to 1 ¼ cups of flour to make a soft dough that is slightly sticky. Turn out the dough onto a floured surface and knead by hand for 3 minutes or until smooth and elastic. Cover and let rest for 30 minutes while preparing the butter layers.

	
3. Cut the remaining butter sticks in half lengthwise (you should have four thinnish pieces). Place two halves next to each other on a piece of parchment paper. Sprinkle lightly with flour and top with another piece of parchment paper. Use a rolling pin to pound and roll the butter into a single flat and even 5-by-6-inch rectangle. Repeat with the remaining two butter halves. Chill the two butter layers in the freezer for 5 minutes.

	
4. On a lightly floured surface, roll out the dough to a 6-by-18-inch rectangle. Peel the parchment from one of the butter layers and place in the center of the dough rectangle, covering the center third of dough. Fold one-third of the dough over the top of the first butter layer. Peel the parchment from the remaining butter layer. Place it on top of the dough. Fold the remaining one-third of dough over the top of the second butter layer. Pinch the open edges of dough together to seal.

	
5. With a rolling pin, roll the dough and butter layers into a 6-by-18-inch rectangle. Fold one-third of the ends into the center, overlapping to make a 6-inch square. Wrap with plastic wrap; chill in the refrigerator for 20 to 30 minutes. Unwrap the dough and roll out again to a 6-by-18-inch rectangle. Fold in the ends again to make a 6-inch square. Repeat the rolling and folding one more time. Wrap and chill for 2 hours or overnight.

	
6. To make the filling: In a small bowl, combine the cream cheese, granulated sugar, egg yolk, and almond extract. Blend with a fork or whisk until smooth.

	
7. Line a baking sheet with parchment paper. To shape the Danish, on a lightly floured surface, roll out the dough into a 12-by-8-inch rectangle. Cut the dough lengthwise into eight 1-inch-wide strips. Stretch and twist a strip several times. Coil the twisted strip into a round and place on the prepared baking sheet, tucking the ends of the strip under the coil. Repeat with the remaining strips. Press down the centers of each coil to make a small indentation. Fill each with about 1 tablespoon of the filling. Let the dough rise until doubled in size, about 45 minutes.

	
8. Preheat the oven to 350°F.

	
9. To make the egg wash and filling: Brush the tops of the Danish with the beaten egg white. Spoon preserves evenly over the cream cheese. Bake for 15 to 20 minutes or until golden brown.

	
10. To make the icing: In a small bowl, stir together the powdered sugar, milk, and almond extract. Drizzle the Danishes with the icing. Garnish with sliced, toasted almonds.
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THE SCHUMACHERS’ “STICKY-FINGER” BUNS

While Mr. and Mrs. Schumacher were pickpocketing wallets at Bingo Night, Johnny Castle was put in a sticky situation when he was accused of those very misdeeds the next day. However, the Schumachers couldn’t last on the run for long and they were finally tracked down for the trouble they caused across multiple states. These cinnamon buns are an ode to the pickpocketing Schumachers. The sticky-fingered couple would find these desserts sweet enough to steal! These gooey rolls, filled with chopped nuts and apple, could make anyone feel a bit greedy. Maybe no one will notice if a couple of these buns are snatched from the communal platter… It’s only a crime if the culprit is caught sticky-handed!


PREP: 1 HOUR, PLUS 1 HOUR 45 MINUTES RISING | COOK: 40 MINUTES | YIELD: 12 ROLLS | V




Dough


	1 cup whole milk, warmed to 110°F

	¼ cup granulated sugar

	¼ cup brown sugar

	2 ¼ teaspoons active dry yeast

	2 eggs

	¼ cup butter, melted

	1 teaspoon kosher salt

	4 cups all-purpose flour

	Vegetable oil, for greasing bowl



Sticky Sauce


	½ cup butter

	1 ½ cups brown sugar

	⅓ cup honey

	½ teaspoon kosher salt

	2 tablespoons ground cinnamon



Filling


	½ cup raisins or currants

	½ cup finely chopped apple

	½ cup finely chopped walnuts or pecans



Special Equipment


	Electric mixer






	
1. To make the dough: In a large mixing bowl, combine the milk, granulated sugar, brown sugar, and yeast. Whisk to combine; let stand for 5 minutes or until bubbly. Add the eggs, melted butter, salt, and 2 cups of the flour. Beat with an electric mixer on low speed until combined. Beat on medium speed for 3 minutes. With a wooden spoon, stir in the remaining 2 cups of flour. Turn out onto a lightly floured surface. Knead for 2 to 3 minutes, until smooth and soft. Use the vegetable oil to coat a large mixing bowl. Place the dough in the bowl and turn once to coat. Cover and let rise in a warm place for 1 hour, or until doubled in size.

	
2. To make the sticky sauce: In a medium saucepan, melt the butter over medium heat. Stir in the brown sugar, honey, and salt. Cook, stirring, until the brown sugar is mostly dissolved. Remove from the heat. Pour half of the sticky sauce into the bottom of a 13-by-9-by-2-inch baking pan. Stir the cinnamon into the remaining sauce. Set aside.

	
3. When the dough has doubled in size, turn out onto a large, lightly floured surface. Roll out the dough to a 12-by-18-inch rectangle. Spread the sticky sauce over the dough.

	
4. To make the filling: Sprinkle the raisins, chopped apple, and nuts evenly over the cinnamon sauce. Starting from a long side, roll up the dough into a spiral log. Pinch the edge of the dough into the log to seal. Place seam side down on a cutting surface. With a serrated knife, cut the log into 12 even slices and arrange the slices cut side down in the pan with the sticky sauce. Cover and let the rolls rise for about 45 minutes, or until nearly doubled in size.

	
5. Preheat the oven to 350°F.

	
6. Bake the buns for 20 to 25 minutes, or until golden brown. Remove from the oven and loosen the buns from the sides of the pan with a metal spatula. Immediately invert the pan onto a serving platter. (Do this carefully, as the sauce will be very hot!) Let cool for a few minutes before serving.
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