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This book is dedicated to the small farms and artisans out in the world doing beautiful, difficult, and meaningful work.
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“To be a good cook, you have to have a love of the good, a love of hard work, and a love of creating.”

—JULIA CHILD








ABOUT THIS BOOK

WARNING: This cookbook is neither vegetarian nor vegan. It is instead a book where vegetables and fruit are held in the highest regard, occasionally dancing with meat or fish. This is indulgent vegetable-forward cooking. In these pages, produce takes center stage on the plate rather than being an afterthought to a roast. You will not learn how to truss a chicken or how to smoke a brisket, though those are very useful things to know. You will not find recipes requiring avant-garde tools and a degree in culinary or baking arts, and you will most certainly not find anything strict or rigid. We are not out to emulate Escoffier.

Forts Ferry Farm is a collective of chefs, agricultural technicians, hospitality professionals, artists, and innovators who believe in the profound power of food. We grow vegetables, fruits, flowers, and herbs that all shine in their own unique way. Our seeds are steeped in history, each one having a story, no matter how commonplace they might be. Most often, the more ordinary types, such as carrots, onions, radishes, and garlic, have the greatest difference in flavor when compared with their mass-market counterparts, and they happen to make some of the most delicious dishes too! We pick and choose each variety with the intention of diversity and the most flavorful outcome, growing them all in the most natural of ways, always chemical-free.

This book is filled with unfussy recipes meant to inspire a great meal at home. It places importance on finding the best ingredients one can possibly source to create homemade meals using classical methods in casual ways. These are recipes that hold a steady charm while being communicated in an honest tone. Everything here has been written with the assumption that you, the reader, are smart, curious, and able to think for yourself when in the kitchen.

When placed in the starring role, rather than the shadows, produce must be carefully selected and prepared in a highly diligent way. Eaten alone, rather than as an accompaniment, vegetables and fruits begin to take on a different light. Their beauty and flavor stand out as boldly as their imperfections. The mind-mouth connection becomes acute to the differences between freshly harvested produce and the stuff that has been kickin’ around in a climate-controlled warehouse for months. The quality of the produce you use is vital to the quality of your cooking.

In order to cook simple, straightforward dishes, every ingredient needs to be the best of its kind, from the salt near your stove to the herbs for your garnish. When the ingredient list is tiny, everything must be mighty, and your kitchen should be stocked to be the most functional and useful expression of yourself.

We will occasionally express strong opinions on certain topics that really matter, all of which hopefully will inspire you to incorporate farmers’ market hauls into delicious daily routines. And butter… there will be butter.

After reading this book, if you hold a deeper respect for produce, then we’ve succeeded in our task. We hope you understand a little more about the hard work it takes to make food grow and that you will go on to seek out the farmers, foragers, and artisans who are making a positive impact on our world with their practices. We hope you’ll gain the confidence to try new things, observe and learn from your mistakes, and use these pages as both inspiration and reference—but never gospel.

Most of all, we hope you get outside in the fresh air, plant a seed, and watch it grow. Lure your family and friends into the garden and kitchen to make great food—and have fun with it! Remember that small farming is the past, but it’s also the way to the future.



The Conduct of the Kitchen

Good cooking comes from a handful of great ingredients, the most indispensable one being flexibility. Precision, unless carried out to the most finite degree, can often be more misleading than vagueness. When ingredients are kept loose and narrative, it gets the home cook to move, innovate, and improvise, to head off to the store and the pantry to discover new inspiration. It encourages creativity to come about based on what the cook comes across. If you dare to tinker, this book will not let you down.

Most of these recipes do not apply the pressures of last-minute timing and preparation. Many are quick to produce or can be completed ahead of time, allowing the cook to enjoy the best part of the process, the entertaining. Substitutions and adaptations are encouraged so cooks can create versions authentic to themselves, which in itself is a true luxury.

Select a handful of recipes that align with the seasons, occasions, or emotions to create a fabulous spread to share with friends and family, all in the name of fun!

Having the right ingredients and materials at hand encourages the best kind of cooking: impromptu.

Nothing fancy is needed to have a smoothly functioning kitchen. The more you embrace procuring the items necessary to have a well-stocked pantry, the more you can work with simplicity and ease—and the more money you’ll have in your bank account too! A thoughtfully outfitted pantry provides the foundation necessary for improvised cooking.

Think of the refrigerator, freezer, and even the herb garden as different wings of your “pantry,” working hand in hand with the dry goods portion. They all need to be well stocked in order for the kitchen to work as a cohesively brilliant unit.

You don’t need an abundance of condiments or obscure ingredients—though they are fun to buy and try! You do, however, need the right ones to provide the foundational infrastructure that supports the versatility of what you may need or want to make at any given moment.


Tools

When it comes to tools and utensils, your hands are always the most important consideration. Collect a few select blades and some well-crafted pots and pans that you love to hold. Invest in resilient motor-based tools and a small number of no-frills hand tools. That is all you need! What you save on passing up superfluous tools gives you much more room to splurge on tasty ingredients. This, combined with a basic level in technical understanding and a well-stocked pantry, will set you free!




Salts

Diamond Crystal kosher salt is the salt used throughout this book. It has a rather mild flavor that makes it much more forgiving when dialing in the right salinity. It is also additive-free, unlike the tainted canisters of table salt decorated with little umbrellas. To finish dishes, we rely on beautiful, delicate flaky sea salt, such as Maldon from England’s Essex County, which has a glassy texture, crystalline structure, and high crunch.




Lemon

Second only to salt in seasoning, freshly squeezed lemon juice (and other citrus too) can turn the most tasteless of dishes into a radiant delight. Beyond its use in a vinaigrette, a squeeze of lemon enhances flavor when it plays with salt, it cuts fat from the most unctuous meat, and it will even clean your copper pot after you cook in it! Its more operative part, the zest, contains beautiful aromatic oils that, when added to nearly everything from cocktails to braises, make them better.









[image: Image]




[image: Image]



Oils

Olive oil from Greece, Spain, Italy, California, and beyond all have varying degrees of fruitiness, spiciness, bitterness, and best uses. It’s wise to stock a variety that ranges from buttery to peppery and then always have a neutral one on hand as well. Grapeseed oil is a good choice for a neutral oil with a high smoke point that can be used for making aioli and searing meat.




Vinegar

Stocking a full spectrum of vinegars will take you far in the kitchen. It is just as important to have basic white wine or rice vinegar as it is to have a bottle of elegant aged sherry vinegar or syrupy balsamic. Selecting the correct vinegar for a dish and adding it in the proper amount can make all the difference to the success of the finished dish.




Stock

One of the all-time-great kitchen essentials never to be without, stock is easily made from the remains of any chicken dinner or a plethora of vegetable trimmings, simmered with a handful of herbs and aromatics. A homemade chicken or vegetable stock will surely be better than any store-bought. For chicken stock, a whole bird will certainly do, but chicken wings and feet will make for the richest stock due to their cartilage. Beef broth is not something we often make at home, so I always keep a few containers in the freezer.




Sweeteners

Dark maple syrup, local honey, and agave nectar are wonderful to have on hand for both sweet and savory applications.




Tomato Products

A couple of tubes of tomato paste and a few cans of San Marzano peeled whole tomatoes are always wise to have in stock for whipping into an effortless and satisfying pasta sauce (page 224).




Dried Beans

Forgo the canned bean. The flavor of canned beans can never match the flavor of cooked dried beans. The latter require not much more effort than the foresight to begin soaking them in cold water the night before you plan to cook them. They can be transformed into an elegant dish on the fly, and are particularly useful when you cannot stand over the stove, as they can pretty much cook on their own, with just a check-in now and again.




Grains and Pastas

Having several whole grains and pasta shapes to choose from can make for many exciting meals. Farro or bulgur can be mixed into a roasted vegetable salad, a bag of freshly milled polenta or grits makes for a creamy side or a cake, and a few types of rice, both short and long grain, are ideal for stuffing peppers or cabbage or for a simple pilaf.





Nuts and Seeds

Virtually indispensable in any well-stocked pantry, kitchen, or even purse! Toasted in the oven, nuts and seeds immediately evoke a cozy atmosphere. They have a way about them that breathes life and depth into a dish that might otherwise be mundane.




Extracts and Pastes

This is not the place to go cheap. Sourcing only pure products—never ones with a label listing chemicals and additives—will always give you the best result. To make your own vanilla extract, see page 193.




Spices

The spice cabinet should be stocked with the right ones but not with an overabundance. You want to routinely go through this section of your kitchen to make sure you don’t hold onto those that have lost their pizzazz. I always buy whole seeds rather than ground, as the flavor quality is profoundly different. Spices like cumin, nutmeg, coriander, and cinnamon are much better grated or ground in small quantities as needed. Once ground, they rapidly lose their intensity and develop a soapy flavor.




Peppercorns

Remember that although black peppercorns often sit with salt, they should never be treated the same way. Salt enhances the flavor of whatever it touches, whereas black pepper imparts pepper flavor. Therefore, we always treat pepper as a spice, using it often but only when we want the flavor of pepper. In this book, when we call for black pepper, we are always referring to freshly cracked from a grinder. Pre-ground pepper has an entirely different flavor and should never be used. Pink peppercorns have a soft texture and can be smashed in the palm, while white pepper is used so infrequently that we just buzz up a little in a spice grinder when needed.




Pickled and Brined Foods

Always keep a stock of pickled and brined goods that can be brought out for entertaining on a whim. This includes different mixes of olives, spicy pickled vegetables for charcuterie boards, and beautiful briny capers or green peppercorns for sauces, dressings, and dips.




Tinned Fish

Simple, flavorful, convenient, and nutritious—you can’t go wrong if you have an assortment of these pocket-size friends scattered around the kitchen ready to use. Since they contain only one or two ingredients, quality will always stand out, and bad products don’t have a curtain to hide behind. You want to source quality here because you are in fact dealing with fish… in a can! When you taste a really good one, you’ll know.




Flour

Many cooks don’t realize that flour actually goes rancid quite quickly. A small stock of a nice all-purpose and a couple of more nutrient-dense whole-grain flours, like buckwheat or rye, is really all you need.





How to Blanch a Vegetable

A perfectly blanched vegetable is a skill that few know how to execute well. It’s one of our favorite ways to prepare our glorious produce for all kinds of uses. Here’s how we like to do it.

Get a large pot of water—larger than you think you’ll need—and bring it to a boil. Add a fistful or two of kosher salt, stir it around, and give the water a taste. It should be as salty as the sea. Remember, this is your chance to season the interior of whatever it is you’re blanching. (The same goes for pasta water.)

While the water is heating, get an ice bath ready—equal parts water and ice cubes in a big bowl—and place it near the stove along with a slotted spoon or pair of tongs.

Once the water is at a rolling boil, begin adding the prepped vegetables, working in batches. The key is to not overload the pot. Make sure the vegetables have room to float freely in the water. Pay attention. This shit moves quickly.

Let the vegetables cook for about 20 seconds and then give a piece a try to check its tenderness. If it’s “crunchy tender,” pull all the pieces out and submerge them in the ice bath. As they cool, they will continue to cook a little more in their residual heat. Once they are cool, drain them and give them a pat dry.

Depending on how you plan to use what you’re blanching, you may want to alter the cook time. For example, if you will be giving the vegetable a second cook on the grill for some char or in a cast-iron skillet for a crispy exterior, you should absolutely blanch it for less time so it doesn’t turn to mush in the end. If you are serving simply blanched vegetables on a crudité platter, you will want to really nail the “crunchy tender” timing so they feel pleasant in the mouth.
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How to Build a Menu

Designing a first-class meal at home requires two important ingredients: a hefty dash of common sense and a basic understanding of how to handle the ingredients you are working with. Ingredients must be carefully bought, traditionally cooked, and presented in a lively manner that takes the diner on a satisfying adventure. The bottom line is that a well-crafted menu is best when all its courses are consistent in quality, very fresh, and, just very, very good.

Each recipe selected to compose a meal should play its part in making the meal a treat while still being extraordinarily simple to prepare. When planning, seek and pay attention to contrast, which is the most important thing in any composed dish or menu. Contrast should be reflected not only in color and other visual cues but also in texture and in the manner in which the ingredients are cooked. Too much of the same makes for a slog of a journey rather than one paved with exciting twists and turns. This is particularly important to consider when you are working with a short menu, as contrast becomes much more apparent. For menus of six courses or more, you can get away with remixes of certain flavors, textures, and temperatures if you pace them correctly. There should be an engaging blend of textures with varying levels of richness so as to not leave the diner overwhelmed or, even worse, underwhelmed.

Think about timing when plotting out a meal at home, and envision how it will all come together in the end. It is quite unwise to have more than one course that requires last-minute preparation, unless you’re assisted by a small team or have an affinity for masochism. You will inevitably become flustered and pissed off, and will lose the game of mastering of the meal. An intricate cold first course can be assembled with calm ease and concentration if you have chosen a braise for the main dish, which can be left unattended in the oven to simmer away to blissful perfection.
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Last but not least, consider making something you’ve never made before. Remove yourself from the stereotypical box you’ve constructed by busting out something new, but give it a trial run before the big day to know that you can execute it successfully. Oftentimes, ingredients and dishes are ruined by timid cooking. Be bold, move with confidence, and take it to the edge! You might be surprised by what you find.
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FARM BEVVIES

One might not always be at a party, but one can always strive for a better time.
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SUNGOLD GIMLET

▪ SERVES 1

These plump orange cherry tomatoes might as well be sugar cubes. Sungolds have a supersweet, fruity, and almost tropical flavor with a thin skin. They are prolific producers and are always the first tomatoes to ripen in the summer and the last ones to be removed from our greenhouse in the fall. Because of their outstanding flavor and disease-resistant qualities, they are popular among many farmers, so odds are you will be able to source them from your local farmers’ market—if you aren’t already growing them yourself. We typically look for more obscure varieties for planting, but Sungolds are the exception and always make top priority on our yearly crop list.


	4–6 Sungold cherry tomatoes (some for the cocktail, some for the garnish)

	2 oz gin, plus a splash for good luck (we like Martin Miller’s and think it tastes like diamonds)

	¾ oz fresh lime or lemon juice

	Up to ¼ oz simple syrup, optional

	Fresh buxom basil leaf, for garnish



Muddle as many Sungolds as you like in the bottom of a shaker. Pour in the gin and lime juice. If your tomatoes are very sweet, skip the simple syrup; if not, adjust the amount depending on their sweetness. Fill with ice, cover, and shake vigorously until well chilled and the ice has broken down a bit.

Strain into a chic vintage coupe and garnish with a pick threaded with as many Sungolds as you like and a billowy basil leaf.


HOT TIP For a larger batch, zip up all the ingredients in a blender and strain. Then shake with ice and strain into a coupe.
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THE DRUNKEN BEE

▪ SERVES 1

Not all honey tastes the same! Honey harvested at different times of the year will have different strengths and flavor nuances—lighter in the spring, darker in the fall. It’s wise to choose the type of honey according to the type of cocktail you’ll be making with it. Milder honeys, which are usually lighter in color, lend themselves to more acidic, bright cocktails, while richer, deeper-hued honey is best suited for drinks made with darker spirits. Before making a cocktail, give your honey a taste and adjust the ingredient proportions accordingly.


	2 oz whiskey

	1 oz fresh lemon juice

	1 oz honey simple syrup

	Honeycomb cube and bee pollen, for garnish



In a shaker, combine the whiskey, lemon juice, and honey syrup. Fill with ice, cover, and shake vigorously until well chilled and the ice has broken down a bit. Strain into a chilled cocktail glass or coupe. Garnish with a drippy cube of honeycomb speared onto a skewer and a sprinkle of bee pollen.

Fun Variation: If I have a vanilla bean lying around, I like to scrape a few of its seeds into this cocktail or into the simple syrup for added depth.

SIMPLE SYRUP

In a small saucepan, combine equal parts filtered water and sugar over medium heat. Bring to a simmer, stirring until the sugar dissolves. Then remove from the heat, let cool, transfer to a jar, cap tightly, and store in the refrigerator. It will keep for a few weeks.

HONEY SIMPLE SYRUP

For some cocktails, you may want a honey flavor, which can be achieved by making a honey syrup. Make it just like simple syrup but with honey in place of the sugar. Stronger-flavored honeys work well with a 1:1 ratio of water to honey, while lighter honeys work better with a 1:2 ratio or even less. Store as for simple syrup.
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A BLOODY FORTS FERRY MARY

▪ SERVES 8–10

Complicating something does not necessarily yield a better result. We have found this to be true with the Bloody Mary. Our recipe calls for Zing Zang Bloody Mary mix, a superb base. Some might ask, why wouldn’t you make your own concentrate from the tomatoes you grow? Well, we have tried, and the result didn’t turn out to be better. So let’s keep it simple with the mix.

Any Bloody Mary worth doing is worth overdoing, so if there is ever a time to load up a glass with excessive garnitures, this is it! Go all out here! Go absolutely nuts! Get weird. If you are seriously hung over, which most of us are when seen consuming a Bloody Mary, then just seek the path of least resistance in your garniture search. Keep it fresh and simple with a cleansing wedge of lemon and a crunchy rib of celery. One Bloody Mary is about all my acid reflux can handle, so it’s my only opportunity to nail the finish. I like mine super-duper spicy and fully loaded with crunchy goodness for dipping.

FOR THE MIX


	4 cups Zing Zang Bloody Mary mix

	¼ cup fresh lemon juice

	¼ cup Worcestershire sauce

	¼–½ cup prepared horseradish

	1–10 shakes hot sauce, such as Crystal or Tabasco

	Pinch of celery salt

	Freshly ground black pepper

	Small piece fresh horseradish root, peeled
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	Vodka (2–3 oz per cocktail)

	Garnishes



To make the mix, in a large pitcher or other vessel, combine the Zing Zang, lemon juice, Worcestershire sauce, prepared horseradish (amount depends on how cool you are), hot sauce (it’s your call on heat level), celery salt, and several aggressive grinds of pepper. Using a Microplane or other fine-rasp grater, shower in a little fresh horseradish. Stir well, taste, and adjust the seasoning to suit your palate. If not using immediately, cover and refrigerate until needed.

To make each cocktail, pack a tall glass full with ice. Pour about 4 oz mix and the vodka over the top and stir for a hot minute until chilled, then garnish away! Just make sure to serve with a stick of sorts, such as celery, for stirring the drink to get all the good bits that settle on the bottom.


GARNISHES


	Pickled vegetables of any type except beets

	Carrots, radishes, or Hakurei turnips

	Blanched sugar snap peas

	Little Gem leaves

	Celery rib with frilly leaves—always

	Cucumber spears

	Cured meats, such as dry salami, mortadella, prosciutto cotto, country ham, jerky, or crispy bacon

	Green chile rings, such as Anaheim or poblano

	Crispy pepperoni

	Olives of all types

	Marinated cheese chunks, such as feta

	Anchovy fillets and other tinned fish

	Pickled peppers

	Flowering herbs like basil, cilantro, papalo, or pipicha

	Citrus wedges

	Cherry tomatoes

	Fried shallots

	Raw oysters or other chilled seafood
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LAVENDER & HONEY GIN FIZZ

▪ SERVES 1

Lavender is something we planted on the farm our first year, only to forget about it for quite a long time. Years later, the big patch we had planted had grown into a substantial crop. Wanting to make room for more herbs to come, we decided to harvest it all and try to sell it at our local farmers’ market. We tied it up in swanky little bouquets and it was sold out within a matter of hours, making for the most profitable market we attended that year. It beat all of our farmers’ market revenues of the past. Who knew we had sat on this purple-hued gold for so many years!

Here, lavender bitters flavor a fizz, an old-school cocktail that combines a spirit, citrus juice, a sweetener, club soda, and sometimes an egg white. Two things to know about lavender and its primary types: English lavender has a sweet taste, making it well suited for culinary purposes. It has grayish stems and can often be substituted for herbs like rosemary. French and Spanish lavender are much more potent and typically not the best for cooking. These two types are better placed in a sachet to tuck into a sock drawer or scent a powder room. All lavender is quite slow to mature in East Coast climates, but if you get a successful variety, it is definitely worth the wait.


	2 oz gin or tequila

	1 oz fresh lemon or lime juice

	¾ oz runny spring honey

	1 large egg white

	Dash of lavender bitters

	Splash of club soda (about 1 oz)

	Lavender sprig, for garnish



In a shaker, combine the gin, lemon juice, honey, egg white, and bitters, cover, and shake vigorously for at least 1 minute. This is called a dry shake and will help the cocktail develop froth (from the egg white) and have a better mouthfeel without ice diluting the mixture. Add a handful of ice and shake vigorously once again until well chilled.

Strain into a chilled highball glass, top with club soda, and garnish with the lavender sprig.
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OUR MARGARITA

▪ SERVES 1

The margarita is one of life’s most refreshing beverages. Although I have nothing against premade mixes, this is no place for one. Nothing, I repeat nothing, can take the place of freshly squeezed citrus. I like to use lemon juice, rather than lime, for the base of the drink and then place a meaty wedge of lime on the rim for the garnish, but feel free to switch the citrus as you like. Muddling a few hot chile slices, herb leaves, or pieces of fruit can also make for a really spectacular and satisfying variation.


	Fine kosher or sea salt and citrus wedge, for rimming the glass

	2 oz tequila or mezcal, or 1 oz of each!

	1 oz fresh lemon or lime juice

	¼ oz Grand Marnier

	1–2 barspoons runny honey or agave nectar

	Lime wedge or orange slice, for garnish



Spread a small amount of salt on a flat saucer. Rub the citrus wedge along half of the rim of a rocks glass, then roll the dampened edge of the glass in the salt to coat (coating only half allows sipping flexibility). Fill the glass with ice.

In a shaker, combine the tequila, lemon juice, Grand Marnier, and honey. Fill with ice, cover, and shake vigorously until well chilled and the ice has broken down a bit. Strain into the prepared rocks glass and garnish with a lime wedge or sprig of herbs.







LET’S TALK BOOZE


Every house needs a respectable inventory of spirits, wines, and beers for drinking and cooking along with all the bits—tools, glassware—that makes handling them a pleasure. Here are some tips to make the pour or the simmer go smoothly.

Serving and Drinking Wine

Get a great wine opener, specifically this one: Pulltap’s Classic 500. It’s the only thing you’ll ever need. Throw out all those cheap wine accessories given to you by your in-laws and family members on holidays past, and never look back.

Purchase a Champagne bottle stopper because you want to keep those bubbles flowing! TableCraft model 398 is the best. I keep one around every corner.

The body of the wine counts for more than the color. You can serve a light red with fish or chicken because it is light in body. The body of a wine refers to the weight of its mouthfeel and taste. For example, a bold white Burgundy or oaky Chardonnay would overpower delicate raw dishes. A good rule to follow is to pair delicate dishes with higher-acid, lighter-body wines and more robust dishes with bolder, big-boy wines that will stand up to them.

When in doubt, always go the sparkling route! Sparkling wine or Champagne is a friend to nearly every dish no matter how lowbrow, highbrow, delicate, or heavy it is. It is a particularly refreshing contrast to anything fried.

Give your light reds like Gamay or Beaujolais a slight chill, and watch your guests’ eyes light up on a sunny fall day.

Good Champagne should never commingle with orange juice, and good orange juice should never be tainted by Champagne.

Making Cocktails

When it comes to cocktails, simple is best and quality is key. Invest in solid barware and glasses. You’ll need two sturdy, no-fuss all-stainless shakers, a mixing glass, a barspoon, a strainer, a jigger that feels good in the hand, a set of great all-purpose coupes, a set of great highball glasses, and a set of great rocks glasses.

Don’t subscribe to recipes that use seventeen ingredients. They will just give you a headache to make as much as a headache after. Skip the gimmicks. Keep your beverage very alcohol-forward. That’s my kind of drink.

Don’t ever serve stale ice. The only thing worse is serving someone a dead cat. Ice is extremely important in cocktail making. When stirring or shaking the cocktail, a bit of the ice melts and integrates into the drink, so the spirits and the ice must be perfectly palatable in every way.

Never pour anything into a hot glass unless you want to piss someone off or you’re serving a hot drink. With drinks you are serving “up,” that is, without ice, do your guests a favor and chill the glasses in the freezer or with some ice before filling.

Never use citrus from concentrate. Use fresh or none at all.

Cooking with Alcohol

Some say the better the wine, the better the dish, and many times that is true if the dish is wine-forward. But I say cheap wine is better than no wine at all for cooking—and in desperate drinking times too! If you are making a beef bourguignon or red wine–braised turnips, you will certainly want to use something finer than box wine. However, if you are giving a quick deglaze to a pan or need just a bit of acid, nearly any wine will do. For this reason, I like to keep a “nice” box of wine in my refrigerator at all times.

Having a stock of not only wines but also beers, spirits, and liqueurs for cooking will eliminate the need for many random pantry ingredients. They don’t need to be super extravagant in price or size. Here are the ones I always like to have on hand in my household: basic red and white wines; sherry, Madeira, and Marsala; port and Sauternes; a few sturdy beers and stouts; and a selection of spirits and liqueurs, such as whiskey, rum, Pernod, brandy, Grand Marnier, and Kahlúa.

When cooking with wine or spirits, use more than you think is needed because much of their taste evaporates in the cooking. But when finishing a soup with a bit of wine or tossing fruit in some liqueur, always err on the side of a light hand. And, for God’s sake, never mix your boozes. You will inevitably end up with a soapy, perfumed, muddy mess that tastes reminiscent of bathroom cleaner.
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PAPALO MOJITO

▪ SERVES 1

Papalo is a bluish-green leafy herb that is native to Latin America and is widely cultivated throughout Mexico. Its taste and smell are unique, refreshing, and hard to mistake. If cilantro, arugula, and mint had a really clean baby, it would be named Papalo! This herb is difficult to find in our area, which is why we love to grow it. It makes for a lush and fragrant patio plant, but if you choose to plant from seed, be sure to get more seeds than you think you might need as it tends to have a low germination rate. The soft, wide, gently scalloped leaves are beautiful to use in salsa, cold noodle dishes, soups, and floral arrangements, but be sure to use the leaves before they get too big. Overly mature papalo plants can become woody and unpalatable. If you hate cilantro, then odds are you won’t like papalo, so use mint or basil in its place.
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