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FOREWORD





  I am happy to see Bill Peet finally put his savoir faire in a book. Over a long career, Billy has become an expert in fine cooking as well as in organization of big events. It all started many years ago . . .




  Billy came to me as a young cook in 1980, sent from a friend at another French restaurant, Maurice Bertrand at Clos Normand on 52nd Street. In those days, you put the word out that you were looking for a cook, and the cooks who showed up came with good references.




  We met one afternoon when Billy came to Lutèce after lunch service for an interview. Maurice had told me that Billy was a hard worker and very enthusiastic, that he came early every day to see and learn as much as he could. Maurice had seen something in this young cook and was willing to pass him on to a restaurant with more opportunities.




  We sat and talked for about an hour. There was something about him. He was very curious and asked a lot of questions. I hired him on the spot and told him to start the next Monday. Billy told me he would have to talk with his current boss about starting. I agreed. He did not know that I had already spoken to Maurice about his starting date.




  Billy was only the second American cook to work at Lutèce in the almost twenty years we had been open. We had a staff that had been there many years, with very little turnover. So a job at Lutèce came around only once in a while. We had many young cooks coming in to ask about working there, but there were just no openings, so I often reached out to other chef friends to try to place them.




  Billy was a graduate of the Culinary Institute of America (CIA), a renowned culinary school with talented chefs and instructors. I was friendly with many of the chefs and executives at the school. It is a very close-knit industry. The American cooks were hungry to work in better restaurants, and quite a few of my colleagues had many in their kitchens. We would eventually hire more Americans. We also started to bring in extern students from the CIA, with the requirement that they had to stay a minimum of one year.




  Billy started on the cold line as a garde-manger, working salads and desserts; he was also responsible for about eighty to ninety hot soufflés each night. Most soufflés were ordered after dinner at the last moment, so it was very busy. He got a real education just by working each service.




  Over the years, Billy worked most of the stations before becoming a sous chef, responsible for the production of the food that would be served in the restaurant. He also took care of all the desserts and pastries.




  Billy was part of the Lutèce family for fifteen years, from 1980 to 1995, the busiest time in Lutèce’s history. We closed only on Sundays and for vacation, the entire month of August each year. As busy as we were, Billy was able to balance his work and family life. His wife, Anna, and their boys, Will and Tim, visited often.




  Since Billy left Lutèce in 1995, either I would call him or he would call me each week and just catch up. We never went more than a couple of weeks without speaking. I loved to hear all the stories about the restaurants he was working at—wonderful stories. Now I am always impressed with the quality of food he makes for the many diners at Tavern on the Green. Billy is really the perfect chef for Tavern; there are not that many who could handle it. I consider him one of my adopted sons, both in the culinary world and in my affections.




  His enormous savoir faire in fine cuisine and his great organizational skills make him a unique chef. The next generation of chefs will learn a lot from “Billy’s” book.




  Thank you, Bill.
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  André Soltner




  Former Chef Proprietor, Lutèce




  Meilleur Ouvrier de France
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INTRODUCTION





  “Lady Gaga? Stanley Tucci? Mr. Bloomberg? Fran Drescher? Your table is ready.”




  The reservations list—now at an all-time high—at New York City’s restored and flourishing Tavern on the Green is not restricted to celebrities. New Yorkers and gleeful out-of-towners with an appetite for memorable experiences all delight in the landmark space and elegant American menu—with a robust cocktail and wine list, of course.




  This book is a celebration of the iconic restaurant throughout the year, from the first cold days of January, when Split Pea and Country Ham Soup and Dark Beer Braised Short Ribs are a must-have, through sultry summers in Manhattan’s Central Park, which demand Yellowfin Tuna Burgers and Oreo Ice Cream Sandwiches. It winds into November, one of the biggest months at the Tavern, where the whole city—if not the country—gathers just outside to celebrate the New York City Marathon and the annual Macy’s Thanksgiving Day Parade. And then, of course, there’s Christmas, when the restaurant is adorned with thousands of twinkling lights and an enormous gingerbread house beckons diners in and the kitchen turns out holiday dishes like Coconut Lobster Bisque, Honey Roasted Christmas Duck, and Eggnog Crème Brûlée.




  If only this could be re-created it at home, you say? It can.




  This cookbook is designed for both the home cook and the accomplished chef and replicates the Tavern dining experience, sharing the delicious recipes prepared with the flair of a French-trained chef: Bill Peet, a distinguished protégé of French culinary superstar André Soltner. His view of hospitality was shaped during his fifteen-year association with Soltner, the Alsatian chef who turned New York City’s Lutèce (which was open from 1961 until 2004) into a four-star sensation.




  Despite his formidable pedigree, Chef Peet knows how to make dishes that satisfy people from all walks of life. His revolving menu is seasonal, approachable, playful, and simply delicious. It’s a daily effort that keeps diners coming back for more.




  We are delighted to share our restaurant with you.











  
HISTORY





  Tavern on the Green was originally designed in 1880 by Calvert Vaux, who worked alongside Frederick Law Olmsted to design Central Park. The building once housed two hundred Southdown sheep that grazed in Sheep Meadow, a large expanse of grass just across the park’s West Drive from the Tavern building. In 1934, legendary power broker Robert Moses renovated Central Park and elevated its stature by turning the sheep’s home into a restaurant.




  The Tavern operated for forty years, but it was a lavish $10 million renovation by New York City businessman Warner LeRoy in 1976 that put the former little pub on the global map. LeRoy brought in Tiffany stained glass and Baccarat chandeliers and built the iconic Crystal Room. The showman transformed the Tavern on the Green into one of the highest-grossing restaurants in America. For decades, the Tavern was a hot spot for famous actors, musicians, and public figures who came in to dine, drink, and celebrate in one of country’s most over-the-top restaurants.




  In 2009, after three decades, the Tavern closed its doors. This development was due to several factors, including the US financial crisis at the time. The family of the late Warner LeRoy was forced to close and auction all furnishings after the city parks department refused to reissue an operating license.




  David Salama was quite sure Tavern on the Green could not be restored after he visited the site that same year at the behest of his partner, Jim Caiola. “Jim had this crazy idea that one day he’d own this place,” said Salama.




  This was a dream of Caiola’s born in the 1980s, when Caiola studied under the famed Lee Strasberg. During one rehearsal, he had a thrilling moment: The Maestro, not a man prone to praise fledgling actors, complimented Caiola’s work in front of the entire class.




  “As a reward I took myself out for lunch to the iconic Tavern on the Green,” said Caiola. “As I enjoyed my lunch, I looked around the room and counted at least eleven foreign languages being spoken. The people at the other tables were full of energy, laughing as they toasted, sang, and celebrated both special moments and the simple joy of being alive.




  “I had the thought . . . I told myself that if I ever decided to leave acting, I wanted to own this place, the most magical place on earth. And here I am!”




  Salama, however, didn’t have the same vision, and he was not at all convinced when he set foot into the space. “I looked at it and thought, no way. The woodwork was rotted, the slate roof had to come down, there were cables all over the place,” he said. “The original
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  flooring was destroyed, there were leaks everywhere, odors, the carpet, the décor—everything—was rotting and smelled.”




  “I told Jim it would be cheaper to blow the place up,” Salama said.




  But in 2013, Salama and Caiola left behind their small and very successful Philadelphia restaurant, Beau Monde, to take another look at the vacant Tavern on the Green. The Parks Department and Conservancy had restored the building to its original footprint and registered it as historic. With the structure repaired, Salama and Caiola went to work on a very detailed and in-depth proposal to take over the space and make it their own. It took a whole team of architects, landscapers, designers, and financiers to win the bid from the city.




  With a seasonal menu reflective of Greater New York, they reopened Tavern on the Green in April 2014.




  




  As you approach the Tavern and come inside, something happens. Magic happens. To everybody. People gasp when Tavern on the Green is mentioned. It’s about place, history, and iconic New York City.




  -JIM CAIOLA




  




  



  THE TAVERN TIMELINE


  

  1870: Tavern on the Green begins life as a Gothic Revival sheepfold housing 200 Southdown sheep.




  1934: The sheepfold becomes a restaurant as part of a Robert Moses renovation of Central Park. The sheep are banished to Brooklyn’s Prospect Park.




  1940s–1950s: The dance floor is enlarged and a large outdoor patio is added; in addition, the Elm Tree Room is built.




  1976: The Tavern is lavishly reincarnated by Warner LeRoy, who adds the Crystal Room. Celebrities dine amid brass, Tiffany stained glass, and Baccarat chandeliers.




  2014: Tavern on the Green returns to its inviting, tavern-inspired roots. Local and artisanal food become the forefront of the experience. Live sheep are still unwelcome.




  


  

  There were restrictions, however, and to some degree they were imposed so that the Salama/Caiola tenure did not replicate LeRoy’s flamboyance and disregard for city building codes.




  New codes prevented Salama and Caiola from building any additions to the property, for example. They were not permitted to play loud music after 10:00 p.m. or to host overly large parties. They also lost the use of the parking lot. Yes, Tavern on the Green had a parking lot for many years, which was a big benefit. It lured diners from New Jersey, Connecticut, and New York who could drive into the city knowing that parking would be provided in front of the restaurant. But that also created headaches. A large tent was often erected in the lot for private parties and holiday bashes, and the loud music and chaos disturbed neighbors.




  Regardless of the restrictive contract, Salama found freedom in discipline. The renovation of the Tavern drew from history, and the goal was to make the space feel like it had always been there. He describes his renovation as “Victorian Gothic on a budget.” It’s not fuzzy. The design doesn’t include pillows or table lamps or things that are too precious. A specific plastering technique called scagliola was used to create special features of the restaurant, like the fireplace and entrance tables. Verre églomisé (a centuries-old French technique) was used to make gilded mirrors with leaves and birds highlighting Central Park. Parquet floors, polished daily, create a whimsical sheen brightened by abundant natural light in a room that looks out on the park. The only element retained from the past? The ceiling beams.




  “I’ve had this experience before,” Salama said. “You have a vision, you build, and then it takes on a life of its own.”




  With a new contract in hand and a refreshing design complete, the Salama/Caiola team still had another challenge: They needed a chef who could create delicious food while also mastering the fiscal demands of maintaining quality while keeping costs down.




  Several chefs tried but did not make their mark. Finally, Bill Peet was recommended. He came, he conquered budget overages, and, most important, he stayed.




  In keeping with Chef Peet’s view of running a classic French kitchen and maintaining the Tavern’s traditional, flexible, and extraordinary menu, these cookbook recipes reflect his modern view of elegant food, including all the Tavern specials that lure diners back.




  HOLLYWOOD DINES AT TAVERN ON THE GREEN




  Reinforcing its iconic status and cinematic style, Tavern on the Green has been prominently featured or mentioned in numerous films over the years, and many famous people have come in to dine.




  An Unmarried Woman (1978)




  It’s My Turn (1980)




  Arthur (1981)




  Only When I Laugh (1981)




  Ghostbusters (1984)




  Heartburn (1986)




  Wall Street (1987)




  Arthur 2 (1988)




  Beaches (1988)




  New York Stories: Oedipus Wrecks (1989)




  Crimes and Misdemeanors (1989)




  Stella (1990)




  Whispers in the Dark (1992)




  The Night We Never Met (1993)




  The Out-of-Towners (1999)




  It Had to Be You (2000)




  Hall of Mirrors (2001)




  Made (2001)




  Alfie (2004)




  New York, I Love You (2008)




  Mr. Popper’s Penguins (2011)
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  CHEF PEET’S EQUIPMENT LIST




  These are some of the tools I use in the kitchen. They help me and will definitely help you too.




  IMMERSION BLENDER




  An immersion blender (or stick blender) is a game changer when it comes to making soups. Its size makes it easy to purée soup directly in the pot rather than blending it in batches, as you would with a full-size blender. It is also very easy to clean and always at the ready.




  SILICONE BAKING SHEETS




  Silicone baking sheets are another game changer! During the early part of my career, I baked a lot, and I always used parchment paper. Sometimes these sheets would have to be greased, which always made a mess. When I tried to use less grease, the parchment paper would stick and I had to peel off each sliver that remained. Then came silicone sheets (introduced by Silpat), and it instantly became easier. These oven-proof sheets can be used thousands of times and are quickly cleaned and easily stored until next time.




  
CHINOIS





  A chinois is a cone-shaped strainer with very fine mesh, 8 to 10 inches in diameter, used for straining liquids and soft foods.




  CONICAL TEA STRAINER




  This tool is similar to a chinois but smaller, about 3 inches in diameter—great for quickly straining a sauce before serving.




  DOUBLE MESH STRAINER




  A stainless-steel double mesh strainer has an attached support loop that allows for resting over a bowl or pot with ease and provides additional grip if necessary. Many sizes are available; I like a 10-inch diameter. This tool is good for quickly sifting dry ingredients, straining pasta and vegetables, or pushing a thick purée through.




  MANDOLINE




  Chefs in almost every restaurant use mandoline slicers to cut thin and very even slices of fruits and vegetables. There is no better tool for quickly slicing or cutting a julienne of fruit and vegetables. Mandoline slicers are essential for creating uniform and precise cuts, but they can also be dangerous. The blade is sharp and can easily slice a fingertip. When using one, it’s important to use the guard that is included with it—and to focus and take your time.




  I like two different types of mandoline: a large, heavy French model (Bron) that is a workhorse for French fries, shredded root vegetables, thick slices of potato for gratin potatoes, and so on, and a more compact and lighter plastic Japanese model (Benriner) that is great for thinly slicing and shredding smaller vegetables. Purchase one of these, and you will see a difference in the finished plates.




  MICROPLANE GRATER




  The design of the microplane grater came from woodworkers who just needed to take a little off very quickly. This is a zester and a grater in one, and its length allows you to get whatever cooking task you need done quickly. There are many options for microplane graters with varying hole sizes that produce large gratings down to the smallest gratings. These are useful for zesting citrus peels, nutmeg, hard cheeses, coconut—almost anything you can think of. Watch your knuckles!




  INSTANT-READ THERMOMETER




  Every cook needs an instant-read thermometer in the kitchen, even though some people will dig it out only once or twice a year to make a turkey. It is great for any kind of roast meat, as well as for deep frying, poaching, grilling, and baking—having an instant-read thermometer will help you avoid over- and undercooking.




  
GRAM/OUNCE SCALE





  A kitchen scale is a necessary piece of culinary equipment. Volume measures, like cups and tablespoons, are notoriously imprecise, but the best kitchen scales allow you to be exact about the amount of any ingredient, which means more consistent results. Using a kitchen scale also cuts down on cleanup: Rather than using many cups and spoons, you can measure ingredients in a single bowl or container. I always used spoons and cups until I started working at Lutèce, where we had a little balance beam gram scale. It is definitely more precise, and eventually I revised many of my recipes to be just in grams.




  KITCHEN SPOONS: SLOTTED, PERFORATED, AND SOLID




  Always use the spoon meant for the job! Perforated and slotted serving spoons have different holes/slots. Perforated spoons have small holes to drain excess juice, syrup, or water, and they are also handy to pick up smaller pieces of food like peas, chopped onion, or minced garlic that you want to keep in the dish. Slotted spoons have large slots to drain thicker liquids (like sauces) and bigger foods. When I was a young cook, we all had our own spoons in our kit. I was always on the lookout for more spoons; flea markets and antique shops are great places to find them.




  FOOD PROCESSOR




  Food processors come in all different sizes and strengths, and they are common to most households. I like a basic Cuisinart with interchangeable blades and plates. They’re great for chopping, but not for super-smooth purées, which requires a tapered blender that pulls ingredients down toward the blade.




  BLENDER/VITAMIX




  A food blender is primarily used for creating smooth liquids like smoothies and purées by blending ingredients together. A blender is best for liquids. Vitamix blenders are powerful enough to pulverize a full container of ingredients, and you can add ingredients through the lid opening while the machine is running. The Vitamix also has variable speeds. Professional kitchens use these tools quite a bit, but they are very expensive. A regular bar blender can be the right fit for an average kitchen.




  STANDING MIXER




  If you cook and bake a lot, a standing mixer is indispensable in the kitchen. The difference in the finished product using a standing mixer versus beating ingredients by hand is like night and day, and the range of attachments available is staggering—including a pasta rolling and cutting attachment, juicer, meat grinder, and many others. It is a good investment; the KitchenAid mixer I bought in 1981 still runs great.




  
KNIVES: 4- TO 6-INCH PARING KNIFE, 8- TO 10-INCH CHEF KNIFE, SERRATED KNIFE





  Knives are the kitchen workhorses. You absolutely need a good serrated knife when cutting bread, which will dull a regular knife very quickly. The size of the chef knife is a personal preference; I like a 10-inch knife. The serrated knife should be 10 inches or longer. And remember, when you cut, it should be like cutting with a saw, with long draws.




  RUBBER SPATULAS: LARGE AND SMALL




  Spatulas are very useful for everything in the kitchen. You want to get everything out of the containers, leaving nothing behind. They’re also very handy for folding ingredients into each other. You should get heat-resistant rubber spatulas; otherwise, they will melt over time—which is not a great ingredient.




  PEPPERMILLS WITH BLACK AND WHITE PEPPER




  I like fresh ground pepper, and I have peppermills for both white and black pepper. The brand that I use is Peugeot; I find the grind and feel of the peppermill ideal. My primary peppermill is at least fifty years old, given to me by Chef André Soltner—and it was his before that. I use it almost every day.




  PASTRY BRUSHES




  There is no substitute for a pastry brush when you need to apply a light layer of glaze or egg wash. Buy an assortment: 1 inch, 2 inch, and a larger 4 inch. The bristles come in different materials, including nylon and silicone; I prefer boar’s hair.
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  MONTH OF


   

   JANUARY




  The New Year begins by taking a breather from the previous month’s holiday indulgences.




  Despite the sprawl of winter, Tavern diners will enjoy the views of the park from the Central Park Room. Winter is magical, with an extra layer of twinkle to everything. It is a wondrous time to be reminded how delicious and satisfying simple fare can be. The park is quiet this time of year, but there is a gentle hum indoors as forks clink on plates and diners converse over the hearty, warming dishes of winter.




  The first day of the year is a busy one, and the Tavern team drags themselves in after the big night. It’s one of the few holidays that Chef Peet takes off, but the kitchen team is prepared to churn out all sorts of dishes, many of which check off that perfect “day-after-drunk-food” requirement. Coffee is brewed, Bloody Marys are served, and diners dig into specials like prime rib hash, egg sandwiches with maple bacon, and Disco fries topped with cheese and gravy.




  A Tavern favorite that customers have come to expect on the menu at this time of year is the Roasted Fig Salad. The combination of sweet honey-roasted figs with meaty bresaola and tangy goat cheese wakes up the palate with a brilliant balance of texture and flavor. Others might begin the new year transition with Split Pea and Country Ham Soup, which is redolent with smoky ham and topped with crisp, buttery croutons.




  Appetizers include French Country Flatbread, a close cousin to Alsatian tarte flambée: a very thin, crisp dough topped with fromage blanc, bacon, and onions. The alluring aroma of the tarte fills the dining room and entices diners to order it. The other delicious-smelling appetizer wafting through the dining room? Roasted Garlic Shrimp, which comes served in bowls alongside toasty baguette slices for dipping into the smoky, garlicky butter.




  When it comes time for main courses, Beer-Battered Fish and Chips are a source of pride for Chef Peet, who spent fifteen years perfecting the batter so that the fried fish comes out of the fryer irresistibly crispy. Beer is also a key component in Dark Beer Braised Short Ribs with Aligot Mashed Potatoes.




  Despite many New Year’s resolutions to the contrary, January does not demand that you skip dessert. Since January is prime citrus season, a perfect choice is Grapefruit Gratin with Sabayon Sauce, a bright, tangy dessert with a warming jolt of Grand Marnier in the sabayon. And for chocolate lovers, nothing compares to a hot Chocolate Peanut Butter Lava Cake, its molten core oozing salty peanut butter.
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ROASTED FIG SALAD





  




  This dish is a fantastic balance of textures and flavors, with sweet caramelized figs, tangy and rich goat cheese crème, meaty bresaola, and peppery arugula dressed with a lemony dressing. At one point, Chef Peet took the salad off the Tavern menu, but after many diners complained, it was brought back. It’s now a signature dish for the restaurant.




 




  SERVES 4




  8 fresh figs, split




  ⅓ cup wildflower honey




  6 ounces soft fresh goat cheese, preferably from Laura Chenel (see note)




  ¼ cup heavy cream




  2 tablespoons white balsamic vinegar




  Fresh ground black pepper




  3 cups baby arugula




  1 tablespoon lemon juice




  1 teaspoon extra virgin olive oil




  Kosher salt




  4 thin slices of bresaola (air-cured beef)




  Light the broiler. Lay the figs cut side up on an aluminum foil–lined baking sheet. Drizzle half of the honey over the figs and broil for 1 to 2 minutes, watching carefully, until they soften and start to brown and caramelize. Let cool.




  Meanwhile, in a small bowl, stir the goat cheese with the cream until smooth. In another bowl, combine the remaining honey with the white balsamic vinegar and season with pepper. In a medium bowl, combine the baby arugula with the lemon juice and olive oil, and season with salt and pepper.




  Spoon the goat cheese mixture onto 4 plates and top each with 1 slice of bresaola, pressing down to flatten it. Place 4 fig halves around the goat cheese on each plate. Arrange the arugula on top of the bresaola. Drizzle the honey mixture around the perimeter of the plate and over the salad and serve.


  

  NOTE




  Chef Peet’s favorite goat cheese to use in this salad is from Laura Chenel, who started making her outstanding farmstead goat cheese in California’s Sonoma County in 1979. She is credited with launching goat cheese onto the American food scene, popularizing it throughout the United States.
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SPLIT PEA AND COUNTRY HAM SOUP





  




  This dish is a staple of Chef Peet’s—so much so that he occasionally finds that one of his family or friends has mailed him a ham bone with a message to make the soup! He says using a ham bone is optional, but it adds an extra layer of flavor. This is one of those soups that improves the longer it sits, as it absorbs more and more of the rich country ham goodness over time.




  




  SERVES 4 TO 6




  2 tablespoons unsalted butter




  1 small yellow onion, cut into small dice




  1 celery stalk, cut into small dice




  1 small carrot, cut into small dice




  Kosher salt and fresh ground black pepper




  6 cups Vegetable Stock (page 341) or store-bought broth




  1 ham bone or ham hock (optional)




  2 cups green split peas, rinsed




  1 bay leaf




  7 ounces country ham, cut into small dice (1½ cups)




  Croutons, for serving (see note)




  In a heavy-bottomed saucepot or a Dutch oven, melt the butter over medium heat. Add the onion, celery, and carrot; season with salt and pepper; and cook until starting to soften but not brown (about 5 minutes). Add the vegetable stock and ham bone (if using), and bring to a boil. Add the split peas and bay leaf, cover, and simmer over low heat until the peas fall apart (about an hour).




  Remove the ham bone and bay leaf. Blend the soup using an immersion blender or a standard blender. (You may also pass it through a food mill.) Add the diced ham and any meat that can be pulled off the ham bone.




  Bring the soup back to a simmer. If it is too thick, add a little more stock or water. Season with salt and pepper. Serve hot with croutons.




  The soup can be refrigerated for 4 days.


  

  NOTE




  To make your own croutons, cut a baguette into ½-inch pieces. Melt butter in a large skillet and toast the croutons until golden brown.
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FRENCH COUNTRY FLATBREADS





  




  Tarte flambée, also known as flammekueche, is an Alsatian specialty composed of a very thin, crisp dough covered with fromage blanc, bacon, and onions. Chef Peet learned to make it at NYC’s Lutèce, where it was quite beloved. As simple as it is, it’s packed with flavor and is delightful alongside a glass of Alsatian Riesling. This is Chef Peet’s take on the classic tart.




  




  MAKES FOUR 9-INCH FLATBREADS




  FOR THE DOUGH:




  2½ cups/354g all-purpose flour, plus more for dusting




  2 teaspoons active dry yeast




  ⅛ teaspoon kosher salt




  ¾ cup lukewarm water (additional water if needed)




  FOR THE TOPPINGS:




  1 cup full-fat cottage cheese, drained




  1 tablespoon all-purpose flour




  1 teaspoon extra virgin olive oil




  Pinch cayenne pepper




  Kosher salt




  12 ounces smoked bacon, cut into ½-inch pieces




  2 tablespoons water




  1 large yellow onion, thinly sliced




  1 sprig fresh thyme




  Fresh ground black pepper




  ¼ cup cornmeal, for dusting




  2 teaspoons finely cut flat-leaf parsley (see notes)




  Make the dough. In the bowl of a stand mixer fitted with the dough hook (see notes), combine the flour, yeast, and salt. Mix on low to combine; then, with the machine still on low speed, slowly add the lukewarm water until the dough is smooth and pulls away from the side of the bowl, scraping down the bowl occasionally—about 6 minutes. (You may need to add an additional tablespoon of water.) Transfer the dough to a lightly oiled bowl, cover with plastic wrap, and let rise at room temperature until doubled in size—about an hour. (See notes.)




  Uncover the dough, punch it down, and then cover again and let rise for 1 more hour.




  Meanwhile, prepare the toppings. In the bowl of a food processor, pulse the cottage cheese with the flour, olive oil, cayenne, and a pinch of salt until combined. Set aside.




  In a large skillet, cook the bacon with 2 tablespoons of water over medium-high heat, stirring often, until the bacon is softened and the fat is rendered (6 to 8 minutes). Add the onion and thyme, season with salt and pepper, and cook until the onion is transparent (about 5 minutes). Discard the thyme sprig, and let the bacon mixture cool to room temperature.




  Preheat the oven to 450°F. Dust two large baking sheets with the cornmeal. Turn the dough out onto a lightly floured work surface. Divide the dough into four even pieces and roll each into a ball; then roll each ball into a round, about ⅛ inch thick and roughly 9 inches in diameter. Transfer two rounds each to the prepared baking sheets.




  Spread each round thinly with the cheese mixture, leaving a ¼-inch rim around the edges. Scatter the bacon mixture over the top. Bake for 9 to 11 minutes (or until the dough is baked and golden and the tops start to brown and bubble). Sprinkle with parsley and serve hot.




  The flatbreads can be reheated on a baking sheet in a 375°F oven for 5 minutes.




  NOTES




  • If you prefer, you can make the dough by hand. In a large bowl, whisk the flour, yeast, and salt and stir in the water with a wooden spoon until most of the flour is absorbed. Transfer the dough to a lightly floured work surface and knead for 7 minutes, until a smooth ball forms. Proceed with the recipe as written.




  • We cut the parsley in a specific way at Tavern; it will be the same for most of the flat-leaf parsley in recipes. We cut a fine chiffonade, which is a French knife technique for cutting leafy greens and herbs into long, thin strips that resemble ribbons—but this is cut finer.
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ROASTED GARLIC SHRIMP





  




  Made with salted butter, fresh garlic, and smoky spices, these shrimp are full of flavor. They are easy enough for a weeknight dinner but special enough for a weekend dinner party. Don’t skimp on the toasted baguette slices, which are excellent for mopping up the buttery sauce.




 




  SERVES 4




  1 stick salted butter, at room temperature




  3 garlic cloves, finely chopped




  1 tablespoon sherry vinegar




  1 teaspoon fresh lemon juice




  ⅛ teaspoon smoked paprika




  ⅛ teaspoon Espelette pepper




  Small pinch cayenne pepper (or to taste)




  2 pounds jumbo shrimp (32 shrimp), peeled and deveined, tails left on




  Kosher salt




  1 teaspoon finely cut flat-leaf parsley




  1 large baguette, sliced and toasted




  In the bowl of a food processor, pulse the butter, garlic, vinegar, lemon juice, paprika, Espelette, and cayenne until blended and smooth, scraping down the blade and sides of the bowl as needed to fully incorporate. (The garlic butter can be prepared a few hours ahead and kept at room temperature.)




  In a large skillet, lay half the shrimp in a single layer, season with salt, and cook over medium heat until the shrimp start to lightly brown (about 2 minutes). Add half the garlic butter and swirl the pan. Increase the heat to medium-high, turn the shrimp over, and continue to cook, swirling the pan a bit, until the butter browns and foams and the shrimp are cooked through (about 2 to 3 minutes longer). Transfer to a plate, cover loosely with foil and keep warm. Repeat with the remaining shrimp and butter.




  Divide the shrimp into bowls and top with the parsley. Serve with toasted baguette slices.
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BEER-BATTERED FISH AND CHIPS





  




  Chef Peet experimented with his batter recipe for fifteen years before he was satisfied. The challenge was to develop a batter that was crispy and not mushy. For flavor, he adds nonalcoholic beer so that children can also enjoy this dish, though a lager or light beer can be used as well.




 




  SERVES 4




  FOR THE BEER BATTER:




  1¾ cups all-purpose flour




  ½ cup potato starch




  1¼ cups light beer, lager, or nonalcoholic beer




  1 cup whole milk




  2 tablespoons canola oil




  1 large egg yolk




  FOR THE FISH:




  1 cup all-purpose flour




  ½ teaspoon kosher salt




  ¼ teaspoon smoked paprika




  ¼ teaspoon fresh ground black pepper




  4 cups canola oil, for frying




  2 pounds cod fillet, cut into eight 4-ounce pieces




  1 bunch watercress, cleaned and dried




  Malt Vinaigrette, for serving (recipe follows)




  Kosher salt




  Potato “Chips” (recipe follows; see note)




  Make the beer batter. In a large bowl, mix all the ingredients well. Strain into another bowl and let rest for an hour.




  Make the fish. In a shallow bowl, mix the flour with the salt, paprika, and pepper. In a heavy pot or electric deep fryer, heat the canola oil to 360°F over medium heat. Working in 2 or 3 batches (depending on the size of your fryer), dip the cod fillets in the seasoned flour and then immediately in the batter. Deep fry, turning a couple of times with a slotted spoon, until golden brown and cooked through (5 to 7 minutes). Remove from the pot with a slotted spoon and drain on a paper-towel-lined plate. Season with salt and pepper. Repeat with the remaining cod, maintaining the oil temperature at 360°F.




  Toss the watercress with some of the Malt Vinaigrette and season lightly with salt and pepper. Divide the fish, chips, and salad onto four plates and serve right away.




  NOTE


  

To make the fish and chips together, start by making the chips. After they’re fried and drained, transfer them to a wire rack set over a baking sheet and keep warm in a 250°F oven. Proceed with the fish in the same pot, adding a little more oil to maintain 4 cups/1 quart.




  
MALT VINAIGRETTE





  MAKES ABOUT 1 CUP




  3 tablespoons malt vinegar




  2 tablespoons Dijon mustard




  3 tablespoons water




  ¾ cup extra virgin olive oil




  Kosher salt and fresh ground black pepper




  In a small bowl or in a jar, whisk (or cover and shake the jar) to combine the vinegar, mustard, water, and oil. Season with salt and pepper.




  The vinaigrette can be refrigerated for 3 months.




  



  TIP Whenever Chef Peet is almost done with a jar of Dijon mustard, he adds a bit of vinegar (whatever he is feeling like using in the moment), olive oil, and salt and pepper. He closes the jar, shakes it, and has a nice bit of vinaigrette to use . . . no wasting any mustard!
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POTATO “CHIPS”





  SERVES 4 TO 6




  4 large Idaho potatoes, peeled Canola oil, for frying (about 4 cups)




  Kosher salt




  Cut the potatoes lengthwise into ½-inch strips and wash in cold water until rid of all starch; drain. Transfer to a clean kitchen towel and lay in a single layer to dry; you may have to pat dry further ahead of frying.




  In a heavy pot or electric deep fryer, heat the canola oil to 300°F over medium heat. Fry the potatoes for 6 to 7 minutes, until soft. Remove with a slotted spoon and drain on a paper-towel-lined plate; cool slightly.




  Bring the oil up to 360°F. When the oil is hot, add the chips; fry for 5 to 6 minutes, until golden and crisp. Remove from the pot with a slotted spoon and drain again on a fresh paper-towel-lined plate. Season with salt and serve.




  NOTE




  For the ultimate crispy chips, the potatoes must be fried twice. First, they are blanched at a low temperature to cook through, and then they’re fried a second time at a higher heat so they get extra crispy.
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DARK BEER BRAISED SHORT RIBS WITH ALIGOT MASHED POTATOES





  




  Of all the many different meats that are braised at Tavern on the Green, Chef Peet’s favorite is this one. It’s even on the menu in the hottest part of summer! Depending on the season, he uses a variety of different types of alcohol for braising, from dark beer (stout) to white wine, red wine, and even champagne.




 




  SERVES 4




  ¼ cup canola oil




  4 pounds boneless beef short ribs, trimmed of fat




  Kosher salt and fresh ground black pepper




  1 large white onion, thinly sliced




  4 garlic cloves, smashed




  ¼ cup tomato paste




  ½ cup all-purpose flour




  Two 12-ounce bottles dark beer, such as stout




  2 celery stalks, trimmed of leaves, washed, and halved




  2 fresh thyme sprigs




  1 bay leaf




  4 cups beef broth




  16 baby carrots, peeled (about 1 pound) (see note)




  Aligot Mashed Potatoes (recipe follows)




  Preheat the oven to 350°F. In a large Dutch oven, heat the oil over medium-high heat until shimmering. Season the short ribs with salt and pepper, and sear until browned on all four sides (about 2 minutes per side). Transfer to a plate and set aside. (Depending on the size of your Dutch oven, you may have to brown the ribs in batches for the best sear; you will not need to add more oil between batches.)




  Add the onion and garlic to the pot and cook, stirring constantly, until the onion starts to brown (4 to 5 minutes). Stir in the tomato paste and then the flour, cooking until slightly browned (about 2 minutes). Add the beer and cook, scraping up the browned bits from the bottom of the pot, until the beer is reduced by half (about 4 minutes).




  Tie the celery, thyme, and bay leaf into a bundle in a piece of cheesecloth. Add to the pot with the beef broth and bring to a boil. Return the beef to the pot. Cover the pot and place in the oven for an hour. Add the carrots, cover, and continue to braise in the oven for about 1 hour and 45 minutes (or until the meat is fork tender).




  Transfer the beef and carrots to a plate and cover with aluminum foil to keep warm. Discard the celery bundle.




  Skim off any fat on the surface of the braising liquid. Simmer the liquid for 15 minutes over medium-high heat to thicken it slightly. Season with salt and pepper.




  Place the beef on a platter with the carrots, ladle the sauce on top, and serve hot with the mashed potatoes on the side.




  The short ribs can be refrigerated for 3 days.




  NOTE




  Baby carrots are those that have been harvested while still quite small; they’re typically 4 to 5 inches in length. They’re not to be confused with baby-cut carrots sold in bags, which are made by cutting down larger carrots into little nubs.
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MASHED POTATOES/ALIGOT MASHED POTATOES





  




  Aligot Potatoes (known as pommes Aligot in central France, where the dish originates) is akin to a cheesy potato fondue. When the cheese is added, the texture becomes stretchy, silky, and so smooth. If you prefer basic mashed potatoes, you can omit the cheese and extra cream altogether. Both versions of the potatoes are divine with the rich short ribs.


  

 




  SERVES 4




  FOR THE MASHED POTATOES:




  2½ pounds Idaho potatoes, peeled and cut into 2-inch chunks




  Kosher salt




  1 stick unsalted butter, at room temperature




  1½ cups heavy cream, heated




  Fresh ground white pepper




  FOR THE ALIGOT MASHED POTATOES:




  ½ cup/2 ounces grated Comté cheese




  ½ cup/2 ounces grated Gruyère cheese




  ½ cup heavy cream, heated




  Make the mashed potatoes. In a medium pot, add the potatoes and enough water to cover by 2 inches. Add 1 tablespoon salt. Bring to a boil, and then briskly simmer over medium heat until the potatoes are tender when pierced with a knife (15 to 20 minutes).




  Drain the potatoes and return to the pot. Using a wire whisk or potato masher, break up the potatoes, leaving no big pieces. Gradually add the butter and heated heavy cream, stirring with the whisk until smooth. Season with salt and white pepper.




  If you are making Aligot potatoes, stir both cheeses into the hot potatoes along with the cream and check for seasoning before serving. Serve right away.
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GRAPEFRUIT GRATIN WITH SABAYON SAUCE





  




  When developing the sabayon for these tangy grapefruit gratins, Chef Peet was inspired by glaçage (a savory whipped egg and cream mixture used to glaze oysters Rockefeller). In addition to glazing citrus, he says that very ripe fruit, such as peaches and strawberries, will work in this dessert.
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