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With The New Boston Globe Cookbook, the beloved Boston Globe Cookbook—which was first published in 1948—comes back to life in all its glory, now also reflecting the flavors of the twenty-first-century city. Revised and updated by Boston Globe food editor Sheryl Julian, who also provides a new introduction, it features full-color photographs and the addition of ethnic recipes, as well as new twists on old New england favorites.


New recipes come from the cooks who have written for The Boston Globe’s food pages for the last decade, while staples from earlier editions still remain; recipe adjustments have been made that reduce fat, leavening agents, and flour. there are also more salads and creative options for cooking with vegetables. Since entertaining today is less formal, you’ll also find dishes you can serve to large gatherings, bring to potlucks, or leave to simmer for guests to help themselves.


Some of the recipes have been adapted from restaurant favorites, and yet others come from cooking teachers and caterers. here are seafood chowders, baked bean dishes, pastas and sauces, simmered meats and vegetables, and mouthwatering cookie-jar cookies. In the past sixty years, many new immigrant groups have settled in Boston, revitalizing the culinary landscape. thus, you’ll also find breakfast eggs from a Brazilian cook, Vietnamese pot-fried rice, and Greek spinach pie (spanakopita).


In her introduction, Julian looks back at the history of this renowned title as well as the exciting changes that reflect the way we eat today. “every time you pick up this book,” she writes, “we hope you’ll find recipes that make you want to head for the kitchen and start cooking. We think the best gatherings are at home, where generations of voices can be heard and you can laugh all you want because there’s no one at the next table. And with every meal, you’ll refill your house with the heady aromas of a time gone by.”
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Introduction


When this volume was first published in 1948, it was called The Boston Globe Cook Book for Brides. Where were the grooms? They certainly weren’t anywhere near the pots and pans. Whether you were new to cooking or an old hand in the kitchen, everyone knew that only women were at the stoves.


Thank goodness all that has changed. But sixty years later, something about the original book still feels familiar. Those pages celebrated the spirit and tastes of the New England table, as these updated recipes do. You can imagine the fishermen bringing their catch into the docks, growers spreading out their produce at the markets, eager consumers shopping for traditional, hearty fare whose main ingredients have hardly varied in all these decades.


The recipes in the first book came from an unusual source. The Boston Globe had a forum in the newspaper for good cooks who wanted to share their recipes with other readers. If you were looking for something in particular or had a dish you liked, you could write it down and mail it— remember when we all carefully copied down recipes and mailed them to each other?—to the newspaper for a daily column called “Confidential Chat.” That popular reader exchange (it offered household tips, health remedies, and assorted other advice, too) started in 1884 and ran for more than one hundred years. “Chat” readers used code names such as “Suburban Secretary,” “A Fireman’s Wife,” “White Moonflower,” “Jessica’s Polonaise.” The recipes they sent in were largely family heirlooms, dishes that might have graced their tables for two generations.


Here’s how it often worked: A reader headed for a summer picnic, for instance, might request a baked bean recipe. In a week or two, that reader could pick up the newspaper and find one recipe, sometimes several, submitted by other readers. In other instances, someone might send in a recipe that turned out particularly well, or a new dish learned from a friend.


The idea behind the Book for Brides was that all the Chatters (as they were called) were essentially a community of seasoned cooks. Their favorite dishes were collected in one place to offer to the newest cooks among them.


All of this, of course, was a precursor of the food chat rooms on the Internet, complete with pseudonyms. But now men are welcome in the kitchen, as are young adults, teenagers, and tots. So this volume is for everyone who wants a flavor of New England, including anyone who has ever rented a cottage on Cape Cod, climbed a mountain in New Hampshire, or driven through western Massachusetts during fall’s glorious leaf-changing season.


Recipes have been updated for modern tastes. Where our sauces were once thick and floury, contemporary cooks prefer thinner sauces. There are more salads and interesting things to do with vegetables (and make for vegetarians). Entertaining is less formal now, so there are dishes you can serve to large gatherings, bring to potlucks, or leave to simmer on the stove top for guests to help themselves.


For this new edition, recipes are culled from the cooks who have been writing for The Boston Globe food pages for the last decade. Many have families to make dinner for every night, most have a practical streak, and all understand that home cooks want things that are generally simpler than restaurant chefs offer.


Sometimes our writers do go to restaurants for recipes, then go home to their own kitchens and adapt the dish so any complicated techniques are streamlined. There are also recipes from people who are known for a particular specialty or confection, cooking teachers and caterers we have interviewed, and formulas for some dishes that are so traditional, we couldn’t offer a New England cookbook without them.


To that end, here are seafood chowders, those prized baked bean dishes, old-fashioned pots of pasta and sauce, simmered meats and vegetables, and the best versions of cookie-jar cookies. You’ll also find breakfast eggs from a Brazilian cook, Vietnamese pot-fried rice, and the Greek spinach pie spanakopita. In the years since the Book for Brides, many immigrant groups have settled in Boston, changing the culinary landscape dramatically. Some of their dishes are represented here.
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Every time you pick up this volume, we hope you’ll find recipes that make you want to head for the kitchen and start cooking. We think the best gatherings are at home, where generations of voices can be heard and you can laugh all you want because there’s no one at the next table. And with every meal, you’ll refill your house with the heady aromas of a time gone by.


That’s still the best way to welcome friends and family to your table.


—Sheryl Julian
Food Editor, The Boston Globe









Appetizers


Because they’re the first thing you serve, appetizers are almost more important than the rest of the meal. What guests drink and eat at the beginning of the night often sets the tone for the whole evening.


You can offer substantial appetizers as a way to get people to mingle. Half a dozen guests sitting around nibbling small pizzas or sticky glazed chicken wings may make a little mess, but it will certainly relax everyone and get previously unacquainted guests talking. But if your dinner is more formal and everyone arrives dressed up, you probably want to avoid complicated things and begin with simple marinated olives, a white bean-olive spread, or homemade crackers.


Appetizers generally fall into three categories. There are the hors d’oeuvres you serve in the living room so guests have a little something with their drinks. Other appetizers, also served in a sitting area, are more substantial and perhaps presented together. These heftier nibbles might include gourgeres, the little French cheese puffs, deviled eggs, or a Middle Eastern hummus. If the array is hearty enough, you can skip a first course at the table.


That first course or appetizer also varies greatly. For an elegant dinner, offer baked eggs topped with a dot of caviar or thin potato slices draped with smoked salmon. A festive family meal might begin with the Greek spinach pie spanakopita, baked stuffed clams, or steamed mussels. If a few friends have gathered to celebrate, you might make shrimp ceviche or country pâté.


There are no rules, except that you should offer something right at the beginning. If you’re pressed for time, a bowl of roasted almonds or a nice local cheese is just right. If you have a moment a few days ahead of time, tuck homemade cheese crackers into the freezer or grill eggplant for poor man’s caviar.


But whatever you decide, remember this: If you have a reputation as a good cook, your guests will eat lightly that day. They’re counting on dining well at your table. So you owe them a fine nibble when they walk in the door.


Rye Crackers


Thin and crisp, these rye crackers go well with cheese, a spread, or on their own. Roll them out, prick the dough with a fork, then use a pastry or pizza cutter to make professional-looking rectangles.


MAKES 24


1 cup rye flour


½ cup all-purpose flour


1 teaspoon salt


6 tablespoons butter, cut into pieces


6 tablespoons cold milk


Butter (for the baking sheet)


Extra all-purpose flour (for olling)


1 egg white, beaten with 1 teaspoon water


1. In a food processor fitted with the metal blade, combine the rye flour, all-purpose flour, and salt. Work the machine in on-off motions for 5 seconds. 2. Add the butter and process until the mixture resembles sand. With the machine running, pour in the milk. Mix just until the dough forms a ball. 3. Turn the dough out onto a lightly floured board and shape it into a smooth, flat cake. Wrap it in foil and refrigerate for several hours. 4. Set the oven at 400°F. Have on hand a large, rimless baking sheet. Butter it lightly. 5. Remove the dough from the refrigerator and place it in the center of the baking sheet. Press it with the heel of your hand to make a 6-inch cake. 6. Lightly flour the dough and, with a rolling pin, roll it into a rectangle about 12 by 14 inches. If the edges are jagged and the sides not quite even, that’s OK. 7. With the tines of a fork, pierce the dough all over the surface. Using a pastry or pizza cutter, make 3 vertical cuts and 5 horizontal cuts to form 24 crackers. 8. Brush the dough with the egg-white mixture. 9. Bake the crackers for 15 to 20 minutes or until they are brown. If the crackers on the edges get too brown, remove them early and transfer them to a wire rack to cool. 10. When the crackers are done, transfer all of them to the rack. Let them cool completely. Store in an airtight container for up to 1 week.


Ingrid Lysgaard
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Cheese Crackers


A simple dough, made like a pastry crust, but with lots of cheese, is rolled into logs and sliced for baking. The rounds are very cheesy and flaky.


MAKES 40


1 cup flour


¼ teaspoon baking powder


½ teaspoon salt


Pinch of cayenne pepper


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


½ pound cheddar cheese, grated (to make 2 cups)


1. In a bowl, combine the flour, baking powder, salt, and cayenne pepper. Whisk to blend them. 2. In a food processor, combine the butter and cheese. Pulse the mixture until blended. 3. Add the flour mixture and pulse again until the dough comes together to form moist clumps. 4. Lay two long sheets of plastic wrap on the counter. Divide the dough between the sheets. Working with one sheet at a time, roll the pastry up in the sheet to form a log shape. Roll it under your palms to form a log that is about 7 inches long and about 1½ inches in diameter. Wrap completely in the plastic wrap, securing the ends. 5. Do the same with the other dough and sheet. 6. Refrigerate the logs for at least 3 hours or for up to 2 days. 7. Set the oven at 375°F. Line two baking sheets with parchment paper. 8. Using a straight-bladed knife, cut the logs into ⅓ -inch thick slices. Arrange them on the baking sheets. 9. Bake for 15 to 18 minutes or until golden. Cool on the baking sheets. Transfer to a wire rack to cool completely.


Ellen Forst


Thin-Crusted Individual Pizzas


Making pizza with store-bought dough couldn’t be easier, and so many places offer good dough. In fact, most pizzerias like to sell their dough at the end of each day—and it’s often not expensive. Ask your neighborhood place if they do.


MAKES FOUR 7-INCH PIZZAS


1 pound store-bought pizza dough, at room temperature


Flour (for shaping)


2 tablespoons olive oil, plus more for sprinkling


1 clove garlic, thinly sliced


1 can (14 ounces) crushed tomatoes


1 teaspoon salt


1 teaspoon sugar


½ cup fresh basil leaves, coarsely chopped


Coarse semolina flour or cornmeal (for sprinkling)


10 ounces fresh mozzarella, torn into 16 thin pieces


1. Set the oven at 550°F. Place a pizza stone in the top third of the oven. Let it heat for 45 minutes. 2. Punch down the dough. Divide it into 4 equal balls. Dust each lightly with flour and cover 3 of them with a clean towel. 3. Using a rolling pin, roll the remaining ball of dough firmly and evenly, flattening it to a 5-inch disk. Dust with flour when the dough becomes sticky. Using your palms and fingertips, stretch the dough, shaping it into a 7-inch round. Slip it under the towel and shape the remaining rounds. Let them rest under the towel for 15 minutes. 4. In a medium saucepan, heat 2 tablespoons of the olive oil with the garlic over medium heat. Cook the garlic for 2 minutes or until it is fragrant but not colored. Add the tomatoes, salt, and sugar. Simmer gently for 20 minutes. Add ¼ cup of the basil leaves and set the sauce aside. 5. Scatter coarse semolina or cornmeal onto the surface of a wooden pizza peel, cutting board, or rimless baking sheet. Place one piece of dough on it. With the back of a spoon, spread about 2 tablespoons of tomato sauce on the round, then add 4 small pieces of mozzarella. Sprinkle with extra oil. 6. Slide the pizza off the board or sheet onto the hot stone. Bake for 3 minutes or until the crust is firm and golden. Remove the pizza from the oven with a wide spatula and transfer it onto a plate. Sprinkle a few of the remaining basil leaves on top. Repeat with the other 3 rounds of dough.


Jonathan Levitt
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Marinated Olives


You can buy marinated olives everywhere, but they’re always more expensive than ordinary olives. So make your own. The important step is to rinse off the excess salt before you add olive oil and seasonings. Ideally, you should let the olives sit for a week. Store them in the refrigerator for up to 3 weeks. (If not storing, use the olives without rinsing.)


SERVES 8


1 quart mixed black and green olives in brine


¼ cup olive oil


Pared rind of ½ orange


¼ cup fresh thyme leaves


1 bay leaf


5 dried hot peppers


½ teaspoon ground cumin


1. Drain the olives, rinse them in a colander, then transfer them to a bowl and cover with plenty of cold water. Soak for 10 minutes. Rinse thoroughly, then leave them in a colander to drain completely. 2. In a large plastic container combine the oil, orange rind, thyme, bay leaf, peppers, and cumin. Add the olives and toss them thoroughly in the marinade. Cover tightly and refrigerate for at least 3 days and as long as 3 weeks, tossing the olives in the marinade several times. 3. If the olives seem dry, add a few more spoonfuls of oil to the container. Let the olives sit at room temperature for several hours before serving. Serve them in their marinade.


Sheryl Julian


Edamame in the Pods


Edamame (ed-ah-MAH-may) are fresh green soybeans that are sweet and nutty, with a texture similar to fava beans. They grow in fuzzy green 2½ -inch-long pods, with two or three beans packed into each one. They also happen to be extremely nutritious. This is the way Japanese restaurants serve the popular edamame, right in the pods. Nibble them with wine. If you can resist the urge to eat them all at once, cooked edamame can be refrigerated for up to 5 days.


SERVES 4


1 pound fresh or frozen edamame in the shell


Coarse salt, to taste


1. Place the edamame in a large saucepan fitted with a steamer insert and several inches of water. Cover and bring to a boil. Steam for 10 to 12 minutes or until they are tender. 2. Remove the edamame from the pan and transfer to a large plate to cool. Sprinkle with salt.


Andrea Pyenson


Glazed Chicken Wings


Sticky, messy, delicious chicken wings are everyone’s favorite football game food. Supply plenty of napkins.


SERVES 8


3 pounds chicken wings


1 tablespoon vegetable oil


1 can (15 ounces) whole tomatoes, crushed in a bowl


½ cup chicken stock


½ cup cider vinegar


¼ cup brown sugar


2 tablespoons Worcestershire sauce


1 tablespoon honey


2 teaspoons dry mustard


¼ teaspoon crushed red pepper (optional)


Salt and black pepper, to taste


1. Turn on the broiler. With kitchen scissors, cut the chicken wings in half to separate the drumettes from the slender two-bone part. Snip off the pointy tips (use them for soup). 2. Place the wings in a roasting pan large enough to hold them in one layer. 3. Place the pan in the oven about 10 inches from the broiler. Broil the chicken wings for 10 minutes, turning them halfway through cooking. They should not be charred; if necessary, move the rack farther from the broiling unit. 4. Meanwhile, in a saucepan, heat the oil and stir in the tomatoes, stock, vinegar, brown sugar, Worcestershire sauce, honey, mustard, red pepper (if using) and salt and black pepper. Bring to a boil and simmer, stirring often, for 10 minutes. 5. Turn the oven to 375°F. 6. Pour the sauce over the wings. Cook the wings for 40 minutes or until they are glazed, turning several times during cooking.


Julie Riven


Pork Spare Ribs


Many cooks maintain that the best ribs are cooked first in a low oven, then glazed in a much hotter oven (or over a hot grill) with sauce.


SERVES 10


5 pounds pork spare ribs, cut in half crosswise


Salt and pepper, to taste


1 cup tomato sauce


2 tablespoons cider vinegar


2 tablespoons brown sugar


1 tablespoon Dijon mustard


2 tablespoons Worcestershire sauce


2 tablespoons lemon juice


1. Set the oven at 300°F. Line a roasting pan with a rack. Lay the ribs on the rack. Sprinkle with salt and pepper. Cook the ribs for 2 hours or until they are cooked through. 2. Meanwhile, in a saucepan, combine the tomato sauce, vinegar, sugar, mustard, Worcestershire sauce, and lemon juice. Bring to a boil and simmer for 10 minutes or until the sauce reduces slightly. Set aside. 3. Turn the oven temperature up to 450°F. 4. Brush the ribs with the sauce. Cook them for 30 minutes, basting often with the sauce, or until they are glazed and sticky. Cut the ribs into individual fingers.
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Goat Cheese Croquettes


The Japanese bread crumbs called panko, available at most specialty markets, make a crisp exterior for these panfried croquettes. You can also use plain white bread crumbs. Serve with a simple salad.


MAKES 8


1 pound fresh goat cheese


1 cup panko


2 tablespoons olive oil


Salt and pepper, to taste


1. Form the goat cheese into 8 balls. Flatten them slightly. 2. Sprinkle the panko on a shallow plate. Roll the cheese in the crumbs. 3. In a nonstick skillet, heat the olive oil over medium-low heat. When it is hot, add the croquettes. Sprinkle them with salt and pepper. Cook for 2 minutes on a side or until they are lightly browned all over.


Jonathan Levitt
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Deviled Eggs


At one time, you couldn’t go to a picnic without seeing a plate of deviled eggs. Then they went out of style. Now deviled eggs are back and often on menus where bar food nibbles are popular. At Hungry Mother restaurant in Cambridge, Massachusetts, the cooks render good smoky bacon, then break off pieces and pop them vertically into the yolks, so they look like they have flags (pictured here). You can add bacon flags to this recipe, if you like.


SERVES 12


12 eggs, hard cooked (see page 108)


½ cup mayonnaise


4 scallions, finely chopped


1 tablespoon sweet pickle relish


2 teaspoons Dijon mustard


⅛ teaspoon cayenne pepper


Salt and black pepper, to taste


1. Halve the eggs horizontally. Using a teaspoon, tip the yolks into a bowl. 2. Add the mayonnaise, scallions, relish, mustard, cayenne, salt, and black pepper. Cut a tiny slice off the rounded sides of the halves, so they sit flat on a platter. Spoon the yolk mixture into the halves. Cover tightly with plastic wrap and refrigerate until ready to serve.


Sheryl Julian & Julie Riven


Eggs Stuffed with Tuna


More substantial than deviled eggs, these tuna-stuffed eggs became popular when local chef and restaurant owner Ana Sortun began offering them on her Oleana menu as a nibble.


SERVES 6


6 eggs, hard cooked (see page 108)


6 tablespoons unsalted butter, at room temperature


1 can (6½ ounces) tuna in olive oil


1 tablespoon capers


¼ teaspoon salt, or to taste


⅛ teaspoon cayenne pepper


About 1 teaspoon paprika


2 tablespoons chopped fresh parsley


1. Halve the eggs horizontally. Transfer the yolks to a food processor.2. Add the butter, tuna, capers, salt, and cayenne pepper. Pulse the mixture to form a puree. With a pastry bag fitted with a small plain tip or a small spoon, stuff the egg whites with the tuna mixture. Sprinkle sparingly with paprika, then with parsley.


Oleana restaurant,
Cambridge, Massachusetts


Baked Eggs with Caviar


Although this sounds ordinary—eggs cooked in individual baking dishes until the whites are just set and the yolks runny—topping each one with a dot of black caviar turns them into an elegant presentation. The tiny straight-sided pleated dishes called ramekins are ideal for baking and serving.


SERVES 6


Butter (for the dishes)


Salt and pepper, to taste


6 eggs


¾ cup heavy cream


1 jar (1 ounce) black caviar


1. Set the oven at 350°F. Have on hand six ramekins or custard cups (1⁄2-cup capacity) and a small roasting pan. Bring a kettle of water to a boil. 2. Butter the ramekins or cups generously. Sprinkle them with salt and pepper. Break an egg into each cup and add 2 tablespoons of cream to each. Set the dishes in the roasting pan. Pour enough boiling water to come halfway up the sides of the dishes. 3. Bake for 15 to 20 minutes or until the tops are just firm to the touch (the whites should set, and the yolks will be runny). Top each egg with a spoonful of caviar and serve with toast.


Sheryl Julian


Roasted Potato Planks


Very thin, incredibly crisp, and golden brown, these long slices of potato are roasted in a hot oven and can be served as an accompaniment to steak, roast chicken, or as an appetizer on their own.


SERVES 4


3 tablespoons olive oil


3 large russet potatoes, scrubbed and dried


Salt and pepper, to taste


1. Set the oven at 400°F. Have on hand two rimmed baking sheets. Brush them with some of the oil. Set the sheets in the oven while you slice the potatoes. 2. Using a mandoline or straight-bladed chef’s knife, cut the potatoes lengthwise into ¼-inch pieces. Carefully remove the baking sheets from the oven and set them on a heatproof surface. 3. Arrange the potato slices on the baking sheets. Brush with oil and sprinkle with salt and pepper. Roast the potatoes for 12 minutes or until they brown on top. Use a wide metal spatula to turn them and roast the other side for 12 minutes more or until the potatoes are golden brown and very crisp. If the potatoes at the edges brown earlier, turn them over when they are brown. Drain the potatoes on paper towels.


Sheryl Julian
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Potato Crisps with Smoked Salmon


Holly Safford, owner of The Catered Affair in Hingham, Massachusetts, offers a first course of layered potatoes and smoked salmon, a riff on the crisp French mille-feuille pastry.


SERVES 8


Olive oil (for the pan and for sprinkling)


2 large russet potatoes


Salt, to taste


¼ cup sour cream


1 tablespoon chopped fresh parsley


1 scallion, finely chopped


6 ounces thinly sliced smoked salmon


1. Set the oven at 450°F. Generously oil two large rimmed baking sheets. 2. Using a mandoline or another handheld slicing machine, thinly slice the potatoes lengthwise. Set the slices on the baking sheets without overlapping. Brush with olive oil and sprinkle with salt. Turn and brush with oil, then sprinkle with salt. 3. Roast the potatoes for 10 minutes. Remove from the oven and let them cool in the pan for 2 minutes. Use a metal spatula to dislodge them. Carefully turn them. Continue roasting for 10 minutes or until golden, checking that they do not burn. Remove the slices from the pan as they brown. 4. In a bowl, whisk the sour cream, parsley, scallion, and salt. 5. Cut the salmon into pieces about the size of the potato slices. Arrange the potatoes on a platter. Set a piece of salmon on each one. Add a dollop of the sour cream mixture and pass the rest separately.


The Catered Affair,
Hingham, Massachusetts


Smoked Bluefish Pâté


Use smoked trout when bluefish is not available. This is the spread made by Amanda Lydon and Gabriel Frasca at Straight Wharf restaurant in Nantucket, Massachusetts.


MAKES 2 CUPS


6 ounces boneless smoked bluefish


8 ounces cream cheese, softened


½ medium red onion, finely chopped


Generous dash of hot sauce


2 tablespoons Worcestershire sauce


1 tablespoon lemon juice


1 tablespoon finely chopped parsley


¼ cup chopped fresh chives (for garnish)


1. Remove and discard the skin, any bones, and darkest flesh from the bluefish. Flake the fish into a medium bowl. 2. In a food processor, combine the fish, cream cheese, onion, hot sauce, Worcestershire sauce, and lemon juice. Pulse the mixture until it is smooth. Taste for seasoning and add more hot sauce, Worcestershire, or lemon juice, if you like. 3. Transfer to a serving bowl and cover with plastic wrap. Refrigerate for at least 2 hours or overnight (maximum). Serve at room temperature with toasts or crackers. 4. Sprinkle with parsley and chives.


Straight Wharf restaurant,
Nantucket, Massachusetts


Clam Dip


Popular since the 1940s, this clam dip was first made with canned clams. Make it with steamed, chopped fresh clams (also available frozen in fish markets).


SERVES 6


1 package (8 ounces) cream cheese, at room temperature


1 cup chopped cooked fresh clams


1 tablespoon lemon juice, or to taste


1 teaspoon Worcestershire sauce, or to taste


Dash hot sauce, or to taste


Salt and pepper, to taste


1. In a bowl, combine the cream cheese, clams, lemon juice, Worcestershire sauce, hot sauce, salt, and pepper. Stir well. 2. Taste for seasoning and add more lemon juice, Worcestershire, or hot sauce. Serve with crackers.


Country Pâté with Pistachios


This begins like an ordinary meat loaf but turns into an elegant pâtè. Mix equal quantities of ground beef and pork, add plenty of allspice and cloves, and stud the mixture with pistachios. After the loaf is cooked, press it with weights while it cools, and the texture will change from a meat loaf to a pâtè. Serve it with a small bowl of grainy mustard and toast, along with cornichons, the tiny unsweetened French pickles.


SERVES 8


½ Spanish onion


2 slices stale sandwich bread, rusts removed


⅓ cup whole milk


1 egg, lightly beaten


1 pound lean ground beef


1 pound ground pork


¼ cup shelled unsalted istachios


⅛ teaspoon ground allspice


½ teaspoon ground cloves


½ teaspoon salt


½ teaspoon pepper


Toasted sandwich bread, crusts removed (for serving)


Cornichons (for serving)


Grainy mustard (for serving)


1. Set the oven at 350°F. Have on hand an 8½ x 4½-inch glass loaf pan. In the bowl of a food processor fitted with the steel blade, work the onion in on-off motions until it is grated. Remove it from the processor and transfer to a bowl. 2. Add the bread to the processor. Work the bread in on-off motions until it is coarse crumbs. Transfer to the bowl of onion. Pour in the milk and stir well. Set aside for 5 minutes. 3. Add the egg, beef, pork, pistachios, allspice, cloves, salt, and pepper. With a large spoon or clean hands, knead the mixture until it is well combined. 4. Transfer the mixture to the loaf pan. Bake it for 75 minutes. 5. Remove the meat loaf from the oven. You’ll see lots of juices at the edges of the pan of meat, so set the loaf pan in a small roasting pan to catch the overflow. Cover the meat loaf with foil. Place a second loaf pan right side up on top of the meat loaf. Fill the pan with heavy cans so that it presses down on the loaf as it cools. Set the meat loaf aside for 1 hour. Remove the cans and foil and pour off the juices that have accumulated around the meat. 6. Cover the loaf, still in its pan, with the foil and place the second loaf pan on top. Fill with the cans again. Refrigerate the loaf for 1 to 2 days. 7. Remove the loaf pan from the refrigerator. Lift off the second loaf pan, along with the cans and foil. Place the meat loaf on a cutting board. Using a serrated knife, slice the loaf ½-inch thick. Slice each piece in half on the diagonal. Arrange the slices on a platter and serve with toasts, pickles, and mustard.


Sheryl Julian
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Spanakopita (Greek spinach pie)



The layered Greek spinach pie, made with phyllo dough, is a crisp, buttery wonder. Serve as a first course or set squares beside roast meats.


SERVES 10


¼ cup (1⁄2 stick) butter, melted, or more if needed


2¼ pounds fresh spinach, stems removed


1 onion, grated


Salt and pepper, to taste


1 teaspoon dried mint


3 eggs, lightly beaten


1 tablespoon olive oil


½ pound imported feta cheese, crumbled


1 package phyllo dough, at room temperature


1. Set the oven at 375°F. Use some of the melted butter to butter a 10 x 15-inch baking dish. Rinse and dry the spinach, removing as much moisture as possible (use paper towels, if necessary). Tear the leaves into small pieces. 2. In a large bowl, mix the spinach, onion, salt, pepper, mint, eggs, olive oil, and feta. 3. Lay the phyllo dough on the counter. Have the melted butter and a brush nearby. Working quickly, lift off 1 sheet from the stack of phyllo and lay it in the bottom of the baking dish. Don’t worry if the sheet has a small tear or two. Scrunch any excess dough into the sides of the pan, forming a thicker wall around the edges. Using a pastry brush, lightly brush the top sheet with melted butter. Lay another sheet on top and brush again with butter. Repeat until you’ve used about 10 sheets. 4. Spread the spinach filling evenly over the sheets, pressing lightly to compact it slightly. Smooth the top. 5. In the same way you made the bottom layer, make the top crust, brushing butter between each sheet. Continue until you have used about 8 more sheets. 6. Cut two slits through the top crust for steam to escape. Using your fingers, sprinkle the top lightly with cold water. Bake the pie for 45 to 60 minutes or until it is golden brown. Serve hot or warm, cut into squares.


Bette Novicki


Tabbouleh


In the middle of winter, when Italian flat-leaf parsley is one of the freshest-looking greens in the market, make this Middle Eastern bulgur salad. Serve it with roast chicken or lamb.


SERVES 4


1 cup medium bulgur (available at a Middle Eastern market)


Juice of 1 lemon


Salt and pepper, to taste


¼ cup olive oil


2 pickling cucumbers, halved lengthwise, seeded, and chopped


½ pint cherry tomatoes, cut into quarters


1 bunch scallions, rimmed and chopped


½ cup chopped fresh parsley


1. In a large bowl, combine the bulgur and enough water to cover it. Set aside for 2 hours. 2. In a bowl, whisk the lemon juice, salt, and pepper. Whisk in the oil a little at a time. 3. Tip off any water that the bulgur grains have not absorbed. Stir the dressing into the bulgur with the cucumbers, cherry tomatoes, scallions, and parsley. Taste for seasoning, and add more salt, if you like.


Sheryl Julian


Cheese Spread


Based on an old English dish, this blend of sharp cheddar and butter was invented as a way to use up scraps of cheese left from making other dishes. If you add blue cheese, the mixture will turn grayish. Add a little Camembert or goat cheese to make a buttery color. The spread keeps well in the refrigerator and is an inexpensive nibble to offer with crackers.


SERVES 6


¾ pound sharp cheddar cheese, rated (to make 3 cups)


¼ pound goat, feta, or Camembert, crumbled or cut up (about ¾ cup)


2 tablespoons butter, at room temperature


1 heaping tablespoon Dijon mustard


⅛ teaspoon cayenne pepper, or to taste


1. In a food processor, combine the cheeses, butter, mustard, and cayenne. 2. Pulse the mixture until it is smooth and spreadable. Taste for seasoning and add more cayenne, if you like. Pack into a crock or bowl, cover with plastic wrap, and refrigerate for at least 1 day for the flavors to mellow.


Sheryl Julian



Poor Man’s Caviar (grilled eggplant spread)



Most vegetables change character from the smokiness of grilling; eggplant is completely transformed. In this spread, the chopped eggplant is mixed with garlic, lemon juice, cayenne pepper, cumin, and black olives. It’s best made a day in advance for the flavors to mellow. Serve as an hors d’oeuvre with pita bread or as an accompaniment to roast leg of lamb.


SERVES 6


2 large eggplants


Salt and black pepper, to taste


2 tablespoons olive oil


1 clove garlic, finely chopped


Juice of 1 lemon


⅛ teaspoon cayenne pepper, or to taste


⅛ teaspoon ground cumin, or to taste


½ cup black olives, coarsely chopped


4 small rounds pita bread, cut into triangles


1. Light a charcoal grill, or turn a gas grill to medium. Remove and discard the stems from the eggplants. Halve the eggplants lengthwise and score the flesh with the tip of a knife. Sprinkle the cut sides with salt and leave the eggplants on a plate, tipping each one slightly for 20 minutes. Rinse them, pat them dry with paper towels, and rub the eggplants all over with oil. 2. When the coals are hot, set the eggplants, cut sides down, on the grill and cook them, turning often, for 15 to 20 minutes or until they are cooked through. Move charred eggplant halves to the edges of the fire and continue cooking until they soften. 3. Remove the eggplants from the grill and leave them to cool completely. With a spoon, scrape the flesh from the skin. Discard the skin. 4. On a board, coarsely chop the eggplant. Transfer to a bowl. 5. Add the garlic, lemon juice, black pepper, cayenne pepper, cumin, and olives. Cover and refrigerate for at least 1 hour or for up to 1 day. 6. Let the eggplant mixture return to room temperature and taste it for seasoning. Add more salt or red pepper, if you like. 7. Mound the eggplant on a platter and serve with pita.


Sheryl Julian


Hummus


You can find many versions of hummus, which is served all over the Middle East. This is the Armenian version, which is especially creamy and lemony. Tahini is a puree of sesame seeds with the consistency of thin peanut butter.


MAKES 2 CUPS OR ENOUGH TO SERVE 6


1 can (15 ounces) chickpeas


½ cup sesame tahini


Juice of 1 lemon, or to taste


¼ teaspoon salt, or to taste


1 tablespoon olive oil


1. Set a strainer over a bowl. Tip the chickpeas into it; reserve the liquid. In a food processor, combine the chickpeas, 1 tablespoon of their liquid, tahini, lemon juice, salt, and oil. Pulse the mixture until it is smooth and creamy. 2. Add enough of the remaining chickpea liquid, 1 tablespoon at a time, to make a mixture that just holds its shape. 3. Taste for seasoning and add more lemon juice or salt, if you like. Serve with pita bread or crackers.


Emeline Aroush


Baked Stuffed Clams


Gerri Sullivan of Boston and Osterville, Massachusetts, on Cape Cod, grew up on these clams. Her mother, Rose Colella, made her own bread crumbs from the stale pieces that she collected in the bread drawer. These were sprinkled over the chopped sea clams that her husband and children found at the beach after a storm. Sullivan makes her own bread crumbs, but you can also buy them, along with the clams.


SERVES 4


1 pound fresh clams, chopped


½ cup fresh or bottled clam broth


¼ cup chopped fresh parsley


½ cup grated Parmesan


½ cup fresh bread crumbs


Pepper, to taste


2 tablespoons butter


1. Set the oven at 375°F. In an 8-inch baking dish, place the clams and broth. 2. In a bowl, mix the parsley, Parmesan, bread crumbs, and pepper. Sprinkle the mixture on top of the clams and dot with the butter. 3. Bake the clams in the hot oven for 25 to 30 minutes or until the juices are bubbling at the edges. 4. Turn the oven to broil. Slide the dish under the broiler and cook it for 30 seconds. Watch it very carefully. The top should be browned but not burnt. Spoon onto plates and serve at once.


Gerri Sullivan


Broiled Scallops and Bacon


Another version of angels on horseback, one of the smoky nibbles made by wrapping bacon around oysters, these bacon-wrapped scallops cook in minutes and are best hot. Arrange them on a rack on a broiling tray and make them just before you serve them.


SERVES 4


2 tablespoons honey


2 tablespoons soy sauce


2 tablespoons lemon juice


1 pound sea scallops


8 slices bacon, cut in half


1. In a bowl, combine the honey, soy sauce, and lemon juice. Add the scallops, cover, and refrigerate for several hours. 2. Remove the scallops from the marinade. Wrap each scallop with a half slice of bacon. Secure with toothpicks. 3. Turn on the broiler. Set the scallops on a rack in a broiling pan. Broil the scallops about 8 inches from the element, turning them often, for 5 minutes or until the bacon is golden brown and crisp.
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Shrimp Ceviche with Capers


Ceviche is a method of “cooking” fish by marinating it in citrus juice. In this recipe, the shrimp are actually simmered for 1 minute, then marinated for an hour or two in a vinaigrette. Spear the shrimp on small bamboo skewers or serve with toothpicks.


SERVES 6


Salt and pepper, to taste


2 pounds large shrimp, shelled


⅛ teaspoon dry mustard


⅛ teaspoon ground ginger


¼ cup white wine vinegar


¼ cup olive oil


½ sweet onion, halved and thinly sliced


4 scallions, finely chopped


2 tablespoons large capers


2 tablespoons chopped fresh parsley


4 leaves romaine lettuce (for serving)


1. Bring a large pot of salted water to a boil. Drop in the shrimp and cook for 1 minute or until the shrimp just begin to turn pink. Do not let them cook until they’re done. Drain into a colander and transfer the shrimp to a large bowl. 2. In another bowl, whisk the salt, pepper, mustard, ginger, and vinegar until the salt dissolves. Whisk in the oil a little at a time until the dressing emulsifies. Pour the mixture over the shrimp and toss to coat it. Let it cool completely. 3. Cover the shrimp with plastic wrap and refrigerate for 1 to 2 hours. Add the onion, scallions, capers, and parsley and toss well. Add more salt and pepper if you like. 4. Arrange the lettuce on a platter, and set the shrimp on the lettuce leaves.


Fancy’s Market,
Osterville, Massachusetts


Gougeres


Gougeres are small French cheese puffs made from a savory cream-puff dough. They need to be beaten vigorously, which you can do by hand or in a heavy-duty electric mixer. To pipe them onto a baking sheet, use a pastry bag or a heavy plastic zipper bag with a hole cut in one corner. Jacky Cattani is the American-born chef to French consul general Francois Gauthier in Boston, Massachusetts, who nominated her for the Merite Agricole (France’s oldest civil award). Cattani makes these savory puffs for consul receptions.


MAKES ABOUT 3 DOZEN


1 cup water


½ cup (1 stick) unsalted butter, cut up


1 cup flour


Pinch of salt


4 or 5 eggs


1¼ cups finely shredded Gruyere cheese


1 egg yolk, beaten with ¼ cup eavy cream (for the glaze)


1. Set the oven at 425°F. Line two baking sheets with parchment paper. In a medium saucepan, combine the water and butter. Bring to a boil. Remove from the heat and with a wooden spoon, stir in all of the flour and the salt. Mix vigorously until the dough is smooth. 2. Return the pot to medium heat and continue cooking the mixture, stirring constantly, until almost no steam rises from it. Continue folding it over onto itself and moving it from side to side in the pan. Cook for about 5 minutes, but make sure not to scorch the dough. 3. Remove the pan from the heat. Stir the dough for a few more seconds to cool it slightly. 4. Continue stirring with a wooden spoon or transfer the dough to a heavy-duty mixer that has a paddle attachment. Add 1 egg, beating the dough until it is very smooth. Continue adding 3 more eggs, one at a time, beating well after each addition, until the mixture is smooth, shiny, and has a “flowy” quality. When you pick it up on the spoon, the dough should drop easily. If the mixture is still stiff, break the 5th egg into a bowl, beat it lightly, then add it 1 teaspoon at a time to the batter. The dough should not be too runny or too stiff. 5. Stir in the cheese and mix well. 6. Use a large pastry bag with a ¼-inch plain round tip, or a gallon zipper bag with one of the bottom corners clipped. Set either one in a cylindrical container and fold over half the top. Spoon in one-third of the dough, pressing it down, then fold the unfilled cuff up and twist. Hold the bag tightly in the middle so the dough does not escape from the top; this also keeps the air out. 7. Pipe the dough into golf-ball-size rounds. Refill the bag and continue piping until all the dough has been used. Brush the rounds lightly with the beaten egg glaze. 8. Bake the gougeres for 10 minutes. Turn the oven temperature down to 350°F. Continue baking for 25 minutes (total baking time is 35 minutes), or until the mounds are golden brown and firm. Cool slightly before serving.


Jacky Cattani
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Steamed Mussels


A pot of mussels cooked in white wine tastes like much more was involved in the cooking. Serve them with toasted or grilled bread sprinkled with olive oil.


SERVES 6


½ cup white wine


1 shallot, finely chopped


½ bunch fresh thyme


6 pounds mussels, cleaned and ebearded


1. In a stockpot, combine the wine, shallot, and a few sprigs of thyme. Bring to a boil. Add the mussels, cover the pot, and steam over high heat, shaking the pot gently, for about 8 minutes or until the mussel shells all open. Very gently stir the contents once or twice during cooking. 2. Meanwhile, chop the remaining thyme leaves. 3. Using a slotted spoon, divide the mussels among six large deep bowls. Sprinkle with thyme.


Sheryl Julian


Chicken Liver Mousse


Only a few ingredients go into a pâtè that tastes like it was made by a French chef. Pack it into a dish lined with plastic wrap, then unmold it and surround with crackers or French bread.


SERVES 12


1 tablespoon olive oil


½ cup plus 6 tablespoons (14 ablespoons) unsalted butter, at room temperature


1 pound chicken livers


½ cup pale dry sherry


2 packages (8 ounces each) cream cheese, at room emperature


1. Have on hand a 1-quart serving bowl. Line it with plastic wrap so the wrap hangs over the edges; set aside. 2. In a skillet, heat the oil. When it is hot, add 2 tablespoons of the butter. Add the chicken livers and sherry. Cook over medium heat, stirring occasionally, for 5 minutes or until the livers are cooked through. 3. With a slotted spoon, remove the livers from the pan. Simmer the liquid in the pan until it reduces by half. 4. In a food processor, combine the warm livers, cream cheese, and remaining butter. Pulse the mixture, adding the reduced cooking liquid, until it is smooth and creamy. 5. Use a spatula to transfer the mousse to the bowl. Fold the excess plastic wrap over the mousse to cover completely. Refrigerate overnight. 6. Unwrap the mousse. Set a large platter upside down on the bowl. Turn both over together so the platter is right side up. Lift off the bowl. Peel off the plastic wrap.


From 224 Boston Street Restaurant,
Boston, Massachusetts
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Artichoke Dip


This is an example of what we call a “community recipe,” which means that at some point—we think around 1960—everyone in the neighborhood was making it. It begins with mayonnaise, feta, canned sliced artichoke hearts, and pimiento, which are baked together until they’re hot. The ingredients don’t sound like they’ll come together to make something terrific, but they do.


SERVES 4


1 can (15 ounces) artichoke hearts (not marinated)


1 jar (2 ounces) pimiento


1 cup mayonnaise


4 ounces feta, crumbled


½ cup grated Parmesan


1 clove garlic, crushed


Salt and pepper, to taste


1. Set the oven at 350°F. Have on hand a 6-inch baking dish. 2. Drain the artichokes and pimiento. Slice both and set aside. 3. In a bowl, stir the mayonnaise, feta, Parmesan, garlic, salt, and pepper. Stir in the artichokes and pimiento. 4. Transfer the mixture to the baking dish. Bake for 20 to 25 minutes or until the mixture is bubbling at the edges. Serve with melba toasts or warm pita bread triangles.


Elizabeth Carvalho


White Bean-Olive Spread


Smooth and garlicky, this spread begins with canned white beans, which are pureed with a little olive oil and crushed red pepper, then mixed with black olives.


SERVES 6


1 can (1 pound) cannellini or other white beans


1 small garlic clove, chopped


2 tablespoons olive oil


Pinch of crushed red pepper


Salt and black pepper, to taste


½ cup pitted black olives, oarsely chopped


1. Set a strainer over a bowl. Drain the beans without rinsing them; reserve the liquid from the can. 2. In a food processor, combine the beans, garlic, olive oil, red pepper, salt, and black pepper. Pulse the mixture until it is smooth. 3. Add enough of the liquid from the beans, 1 tablespoon at a time, to make a moist puree that holds its shape. Transfer the mixture to a bowl. 4. Stir in the olives and taste for seasoning. Add more salt and pepper, if you like. Serve with crackers.


Sheryl Julian


Yogurt-Feta Dip


Imported feta is usually creamier and tastier than domestic varieties. Serve this herb-flecked dip with chunks of fresh bread, wedges of pita, or vegetables.


SERVES 6


½ pound imported feta, crumbled


1 cup plain whole-milk yogurt


1 tablespoon lemon juice


Salt and pepper, to taste


3 tablespoons chopped fresh chives


1 tablespoon chopped fresh oregano


1. In a food processor, combine the feta, yogurt, lemon juice, salt, and pepper. Pulse the mixture until it is smooth. 2. Add the chives and oregano and pulse again just to mix them well. 3. Spread the mixture in a shallow bowl.


Lisa Zwirn




[image: image]






OEBPS/Images/chpt_fig_001.jpg
Cheese Crackers





OEBPS/Images/chpt_fig_006.jpg
) R
A AETAN
) \'--.\-\\x *.».’,\\‘-

Roasted Potato Planks





OEBPS/Images/frn_fig_005.jpg
N

ThreeForks®





OEBPS/Images/chpt_fig_010.jpg
Gougeres





OEBPS/Images/frn_fig_004.jpg





OEBPS/Images/frn_fig_001.jpg





OEBPS/Images/chpt_fig_009.jpg
Shrimp Ceviche with Capers





OEBPS/Images/frn_fig_009.jpg





OEBPS/Images/chpt_fig_005.jpg
Deviled Eggs





OEBPS/Images/chpt_fig_012.jpg





OEBPS/Images/frn_fig_002.jpg
53 " The New ‘
i \"?:"Boston:_Globrg Cookbook






OEBPS/Images/chpt_fig_004.jpg
Goat Cheese Croquettes





OEBPS/Images/frn_fig_008.jpg





OEBPS/Images/chpt_fig_008.jpg
Spanakopita (Greek spinach pie)





OEBPS/Images/chpt_fig_002.jpg
Thin-Crusted Individual Pizza





OEBPS/Images/frn_fig_003.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/frn_fig_006.png
To buy books in quantity for corporate use
orincentives, call (800) 962-0973
or email premiums@GlobePequot.com.






OEBPS/Images/chpt_fig_007.jpg
Potato Crisps with Smoked Salmon





