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Access the world’s largest resource for premium home design products.

Let your imagination run wild.

Find inspiration, ideas, expert advice and brands like Viking, Kravet and Roche-Bobois.

Just don’t let it drag you

Search the designer directory, save products in your portfolio and find out where to buy.

all over town.

Register today because schlepping is a drag.

homeportfolio.com

WHERE DREAMS BECOME HOMES™
800-840-0118
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SPECIAL SECTION: 4TH ANNUAL READER SURVEY

And the Survey Says...

We asked—and you told us. Everything from your favorite snack food (chips) to
least-liked fruit (pity the poor fig) to most popular dining cities, entertaining styles
and cuisines. And, of course, what you like to cook.

FOOD FOR MARCH

Fresh from the Farmers’ Market

Our readers know that buying from the source yields so many dividends—among
them the compliments paid to the chef. Try this terrific dinner showcasing the
season’s best farm-fresh produce.

BY SALLY SAMPSON

That's Italian

A festive menu celebrates readers’ comfort food of choice (pasta) and the
number one cuisine—Italian.

BY ZOV KARAMARDIAN

Dips for Chips

Updated classics to serve with the all-American snack food.

BY RICK RODGERS

Veggie Spectacular

Baby artichokes, oven-dried tomatoes and toasted barley risotto are featured in a
menu that shows why more Americans think meatless dishes are made for dinner.
BY JOHN ASH

The Winner's Circle

We have the scoop on your most desired desserts, and we're naming names: coffee-
brandy créme briilée, the ultimate ice-cream-sandwich cake, and many more.

BY ELINOR KLIVANS

ENTERTAINING & THE HOME

Entertaining with Style®: The Art of the Party

Socializing, not showing off, is what entertaining is all about. Casual and
comfortable—with delicious food, naturally—is the tone you like to set. Here’s
how one sawvy couple puts it all together.

PRODUCED BY RANDI DANFORTH; TEXT BY SARAH BELK KING

Table & Home: Beautiful Basics

Dress your table 24/7 with terrific napkins, dishes, flatware and glasses that look good
on any occasion (or no occasion at all).
PRODUCED BY KIM WONG

TRAVEL & RESTAURANTS

Going Out: Good Times in New Orleans

Great meals are practically guaranteed in the Big Easy, but even there, these six
restaurants stand out.

BY TOM FITZMORRIS

The Restaurant Reporter

The buzz on new restaurants across the country; a rising star at The Phoenician; and
airport restaurants worth booking a flight for:

The Heart of New York

Anchored by Union Square’s Greenmarket, the Flatiron district is returning to its
roots as one of the hottest dining destinations in the nation’s biggest restaurant town.
BY MARY ALICE KELLOGG

San Francisco Soaring

In a city renowned for its views, the South of Market neighborhood was never much to
look at—until now. Take a tour through this center of the wired world, where commerce
and culture meet cutting-edge cuisine.

BY RAPHAEL KADUSHIN

ABOUT THE COVER

The number one comfort food, pasta with style: goat cheese and arugula ravioli

Jfrom “Cooking Class” (page 180). Photography by Brian Leatart; food styled by
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CECILIA BARTOLI
APPRECIATES THE EXHILARATING CHALLENGE
OF PERFORMING UNDER PRESSURE.

WE COULD SAY THE SAME OF HER TIMEPIECE.

Cecilia Bartoli's beautiful mezzo-soprano voice has quickly established her as one of opera’s
towering talents. Along the way, her Lady-Datejust has been a steadfast and dazzling companion.

DATES, US!
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OFFICIAL J CERTIRED

Rolex Lady-Datejust Officially Certified Swiss Chronometer. Enlarged for detail.

For the name and location of an Official Rolex Jeweler near you, please call 1-800-36ROLEX. Rolex, W, Oyster Perpetual and Lady-Datejust are trademarks. www.rolex.com
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Call 1-888-CITI-CARD or visit

www.citi.com for a Citi" Card that you can customize

to help you seek balance and spend wisely.
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DEPARTMENTS

Contributors

Letter from the Editor

By the Numbers.

Starters®

Quick bites from the world of Bon Appétit.

R.S.V.P.”

Favorite restaurant recipes.

Tools of the Trade: Espresso Machines

Is your Starbucks habit getting out of hand? Maybe it’s time to buy an espresso
maker and become your own barista. Check out these tips before you shop.

BY DORIE GREENSPAN

People and Places

You are what you eat—or what you cook. A noted cartoonist wittily shares how
some people feel about food.

BY STAN MACK

Wine & Spirits

Cocktails are still cool after all these years. Here’s what you're drinking, plus
recipes with a twist.

BY ANTHONY DIAS BLUE

Tasting Panel Report

Save the dates for U.S. wine festivals; mimosas get an Italian accent with
Prosecco; underrated Irish whiskeys get their due; and the month’s top wines.
The Kitchen Cupboard: Easy as Pizza Pie

Hold the phone! Make your own delicious pizzas in the time it takes to deliver—
and save the tip for yourself.

TEXT BY DAVID BRINDLEY; RECIPES FROM THE BON APPETIT TEST KITCHEN
Ask Bon Appétit®

The experts answer.

Flavors of the World: Dijon Mustard

Next to liberty, give us mustard: On bistro steaks or simple sandwiches, this
most democratic condiment could be France’s greatest gift to America.

TEXT BY JAMES KELLER; RECIPES BY MICHAEL MCLAUGHLIN

Bon Vivant®

What'’s new. What’s hot. What's good.

Cooking Class: Ravioli to Rave About

A cooking teacher’s shortcuts to perfect pasta.

Too Busy to Cook?®

Readers’ timesaving recipes.

30-Minute Main Courses

Great dinners in no Iimeﬂat.
BY BROOKE DOJNY AND MELANIE BARNARD

Diet Watch
The most popular fruits and veggies are some of the most nutritious around.
Cooking for Health

Low-fat products with pumped-up flavor slim down some favorite dishes.
BY MARIE SIMMONS

Recipe Index
March Menu Guide

204 Feedback: Emeril Lagasse

Bam! Emeril’s everywhere: on television, in restaurants and cookbooks, and
now he’s right here.

Accessories: page 197 Sources and prices: page 197

FOR Bon Appétit ON-LINE, GO TO www.epicurious.com OR www.bonappetit.com.

READER QUERIES OR COMMENTS MAY BE DIRECTED TO THE EDITORIAL
OFFICES: Bon Appétit, 6300 Wilshire Boulevard, Los Angeles, CA 90048.
FOR SUBSCRIPTIONS AND CHANGES OF ADDRESS, CALL 800-765-9419
OR SEND E-MAIL TO: subscriptions@bonappetit.com. FROM OUTSIDE THE
U.S.A., CALL 303-678-0354. PRINTED IN THE US.A.
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Horse design and the Gold Ballotin are

©2000 Godiva, The Lady on

“OH. You DEFINITELY SHOULD HAVE."

Give Godiva on their birthday and youi're sure to get more than the usual response.
To order a gift. or locate a Godiva boutique near you,

call us at 1-800-9-CODIVA or visit us at www.GODIVA.com or AOL (Keyword: GODIVA).

New York Paris GODIVA Tokyo

Chocolatier
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The new Audi allroad quattro. Legendary quattro® all-wheel drive. A 250 hp biturbo V6.

EARTH ROAD
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stunning agility on and offroad. An extraordinary departure from the expected.




of AUDI AG. ©2000 Audi of America, Inc.
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A unique 4-level pneumatic suspension which automatically adjusts ground clearance—for

Perfect for all roads, all journeys, all worlds. Continue the journey at www.allroad-quattro.com. AU6|




LE COrRDON BLEU

FuLL

COURSE
WITH

A FRENCH
FLAVOUR

Started in Paris in 1895,
Le Cordon Bleu has come
to be regarded as the world’s
premier culinary school. Today,
American students can receive
a Le Cordon Bleu Diplome
and an Associate Degree
without traveling to Europe.

Has cooking always been
your passion? Are you ready to
become part of this country’s
culinary scene, if your answer
is YES, call today to start your
career in the culinary arts.

"///.s\' * Associate Degree Program
v, Feoone O
2\ * Financial Aid for those
=\J0Z),  who qualify
SN2 ), d

* Housing & Job Assistance

. * VA Approved

International Culinary Academy
A division of Computer Tech

555 Grant St. (Oliver Ave. Entrance)
Pittsburgh, Pennsylvania 15219

@12) 391-4197

www.icacademy.com
800-769-4047

Atlantic Culinary Academy
A division of McIntosh College

23 Cataract Avenue

Dover, New Hampshire 03820
(603) 742-1234
www.atlanticculinary.com

800-624-6867
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WHY THE WORLD THINKS NIVEA Q'IO
WRINKLE CONTROL IS BETTER.

It doesn't irritate like AHAs and Retinols can.
Instead, it uses the same anti-aging Q10 that’s already in your skin. No wonder
it’s the world’s #1 anti-wrinkle creme.
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Proudly accepted around the
world, Visa® is the perfect
choice at these and many

other great culinary
destinations. With a Visa card,
the art of fine dining is right at
Your fingertips.

Le Cirque 2
155 Madison Avenue
212-303-7788
Located in the beautiful and

historic Villard Houses of the

New York Palace, Le Cirque is
celebrating its twenty-fi
this year. Owned and operated by
the charismatic Sirio Maccioni and
sons, this four-star hot spot remains

a “gastronomic mecca and the

premier social dining room.”

Le Cirque debuted in 1974 with a
classical French menu but over the
years has added Italian, American
and now, under the influence of
Cambodian-born Chef Sottha
Kuhnn, even exciting Asian flavors.

Vong
200 East 54th Street
212-486-9592
Internationally acclaimed
Chef Jean-Georges Vongerichten
combines the exotic decor and
complex flavors of the Far East
with classic French culinary
techniques at this Midtown
New York food mecca.

The Fr born Vongerichten’s
menu includes French-Thai
dishes such as sautéed foie gras
with ginger and mango, servedin a
setting adorned with palms and
orchids—making Vong a feast for
all the senses.

FOR OTHER TRAVEL TIPS, VISIT
WWWw.visa.com

A
V/ISA

Ics Everywhere You Want To Be.

\ USA. IN

fifth anniversary
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Don't be

ridiculous!

Every health nut should know that most of the fat found in almonds is

<
monounsaturated, the good kind! In fact, getting more gOOd fat o
into your diet can help reduce the risk of heart disease. Plus, almonds 5‘ @
are cholesterol free and high in vitamin E. So now that you AW, \ 1

almonds are in!

know the skinny on fat, make sure California Almonds are in.
www.AlmondsAreln.com



FRAISES DES BOIS...
French Woodland Strawberries that like Americans

Travelers to France delight in the intense flavor
and firm texture of tiny pointed strawberries the
French call Fraises des Bois (woodland strawber-
ries). We grew them many years just for the fruit,
which is superb with a dash of cream or scattered
on cereal or yogurt. It took years to notice that
these handsome, compact plants (about a foot tall
and as wide) never throw runners and continue to
produce small white flowers and bright red berries
throughout the summer if they get plenty of sun
and are kept watered. This neat (and tasty) display
makes Fraises des Bois ideal plants to grow in con-
tainers on a deck or patio, where their exquisite fla-
vor will be within easy reach.

We offer Fraises des Bois (#29201) 6 for $29.95, 12 for $52.95, 2 dozen for
a mere $89.95, or as a complete kit (#82920) of 9 plants plus a terra-cotta
Strawberry Jar and potting soil for $89.95, plus delivery (and sales tax to CT
addresses). We ship at the right time for planting and include detailed instruc-
tions for planting and easy care. To order (or to favor a Francophilic friend),
please call us at the toll-free number below, or visit our Web site. We look

forward to hearing from you. W /mi_/
White Flower Farm

PLANTSMEN SINCE 1950
DEPT. 11059, PO BOX 50, LITCHFIELD, CT 06759-0050
1-800-503-9624

www.whiteflowerfarm.com

Taste 220 winning 25% OFF

recipes from Bon Appétit!

220 of the year’s most delicious recipes have been named winners by the editors of Bon
Appétit. Now they are collected in the brand new hardcover cookbook. The Flavors of Bon
Appétit 2001. Includes 224 pages, over 120 full-color photographs, 30 all-new menus to
make dinner and party planning easy, and Bon Appétif's best cooking and entertaining

PLUS A
FREE GIFT!

tips. Plus, new this year, an exclusive recipe-
filled bonus section called “How America
Eats,” which features the top ten favorite foods
as surveyed from Bon Appétit readers.

Order The Flavors of Bon Appétit 2001 now at
a 25% discount and you’ll also receive a set of
12 beautiful beverage coasters as a FREE gift!
SATISFACTION GUARANTEED or return the book

within 15 days for a full refund. If you keep it, we'll

notify you as each new Bon Appétit book is

published, twice a year.You may examine any book,

free for 15 days, or decline by returning the card

provided within 20 days. If you receive an unwant-
ed book, return it at our expense.

TO ORDER, CALL TOLL-FREE,

—= 1-800-636-1997

Or send check or money order for $21.95% plus $4.50 for S & H to:
Bon Appétit Books, Box 10214, Dept. 641423-162, Des Moines, 1A 50380-0214

*Residents of [A, NJ, N, PA please add sales tax. Allow up to 4 weeks for delivery.
Visit our website @ \\'\\'\\'.lmn‘lpprmbommm—J‘

CONTRIBUTORS

Notes and notions about some
of the people who helped put
together this issue

STAN MACK

A unique (though widely imitated) style
that combines real-life dialogue with
illustration is the secret of Mack’s endur-
ing success as a writer-cartoonist. His
pioneering “Real Life Funnies” comic
strip ran in The Village Voice for 20 years,
and his work still appears regularly in The
New York Times and elsewhere. He has
also written and illustrated a number of
books, including The Story of the Jews: A
4,000-Year Adventure. For this issue, Mack
provides several distinct perspectives on
how food is forever linked with our lives
and livelihoods.

PEOPLE AND PLACES, PAGE 66

TOM FITZMORRIS

We think Fitzmorris is the perfect person
to report on the latest dining trends from
New Orleans: “I was born on Mardi Gras
in New Orleans and have never left town
for more than a month at a time,” he
says. For the past 28 years he has been
fortunate enough to hold one of the most
coveted jobs in the Big Easy: restaurant
critic. He also hosts a daily radio show
devoted to food and wine, and his sixth
cookbook, Critical Creole, will be pub-
lished later this year.

GOING OUT, PAGE 68

ZOV KARAMARDIAN

Chef and restaurateur Zov Karamardian
owns Zov's Bistro, one of the most pop-
ular dining spots in Orange County,
California. Her specialty is Mediter-
ranean cuisine flavored with the spices
of the Middle East. The robust Italian
menu that she has created for us this
month is several culinary rungs above
the typical pasta-and-bread dinner—but
it’s just as easy to prepare.

THAT'S ITALIAN, PAGE 136




JOHN ASH

“] think the next great food trend in
America will be a deeper focus on vege-
tarian eating,” says Ash, the culinary
director of Northern California’s Fetzer
Vineyards, an award-winning cookbook
author (From the Earth to the Table: John
Ash’s Wine Country Cuisine) and a fre-
quent Bon Appétit contributor. He is also
a busy traveling cooking instructor, shar-
ing his techniques for making simple and
mostly meatless dishes with enthusiastic
students around the world. This month,
Ash uses his expertise to present a fresh
and delicious vegetarian menu for four.

VEGGIE SPECTACULAR, PAGE 144

ELINOR KLIVANS
From her home in Camden, Maine,
cookbook author Klivans has been
inventing wonderful desserts for our
readers for the past ten years. But the
recipes she has created for this impor-
tant issue are even more special than
usual—not only because she developed
them with our readers’ preferences in
mind, but also because, as she says,
“they’re my favorite desserts, too.” And
if these six aren’t enough for you—and
how could they be?—look for more
treats in her fourth cookbook, Fearless
Baking, which will be published this fall.

THE WINNER'S CIRCLE, PAGE 148

SANDRA JOHNSON

Though based in Los Angeles, this pho-
tographer splits her time among South-
em California, San Francisco and New
York, shooting some of the biggest
names in show business. Her pictures
have appeared in GQ, Time and Forbes,
among many other publications. For
this month’s travel feature on the eter-
nally beautiful city of San Francisco, we
sent her to capture some other kinds of
stars—namely, the hot restaurants and
rising chefs found along the buzzing
streets of the city’s SoMa (South of Mar-
ket) neighborhood.

SAN FRANCISCO SOARING, PAGE 174

Introducing the 10-minute Makeover.

Sy _ s Your nearest and dearest can ruin

your furniture in no time.
And there are two things you
can do about it. Replace it.
Or recover it. Ata
, fraction of the cost with
Sure Fit Slipcovers.
They're available in
a wide variety of

" fashionable upholstery
fabrics. To make your
furniture look brand new
in minutes.

FREE
CATALOG

$1-888-SUREFIT

www.surefit.com

SURE FIT, INC.

SLIPCOVERS
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In concert, it’s a Grand Piano.
In cooking, it's the Grand Prix.

“Our finest instrument for your kitchen...the Grand Prix

has perfect balance, an incredibly sharp edge and the special
feel of our unique molded handle.” — Wolfgang Wiisthof

WUSTHOF: The Knife

® SOLINGEN GERMANY SINCE 1814 www.wusthof.com

Avarlable at b|(Dmiﬂgdale’S 4/////////:' slores fm'{-ym/: /7
Two independent product-testing institutes awarded us their #1 ranking. For information call 800-289-9878.




LETTER FROM THE EDITOR

BY THE NUMBERS

WE LIVE IN A WORLD OF NUMBERS, and the basics—our phone, Zip Code and social security num-
bers—are only the beginning. Back in high school, when I wondered why the heck I would ever need
to know the square root of anything (those were the days when I was more involved with pi than pie),
most of us had no inkling that facts and figures would soon pervade the average American weekday.

Fast-forward to Y2K+ 1. Not only have I overcome my math anxiety (sort of), but also I now actu-
ally present to you an issue of Bon Appétit based entirely upon...numbers. Because, you see, there are
numbers, and then there are numbers—say, the numbers on a tax return (ugh) versus the number of
chocolates in an average one-pound box of candy. In other words, sometimes numbers can be fun.

And in this case, delicious. When we first had the idea to do an
issue based on our annual reader survey (this is our fourth), I think
we all thought, Great—we'll just run the survey results, throw in a few
recipes, and take the rest of the month off. But once we got into it, the
process turned out to be a whole lot of fun (there’s that word again).
The latest survey results (which follow on the next few pages) offer a
terrific look at who you are; what you cook, eat and drink: where you
dine out and travel; what you want in a kitchen: and what you like to
buy for your home. After all that, it seemed only logical to focus the
rest of the issue’s recipes, entertaining and tableware stories, and trav-
el and restaurant features on what you told us about your favorites.

Now for some other numbers: Since I'm frequently asked what
it takes to stock the test kitchen, I thought this would be an appro-
priate time to let you compare your shopping list with ours. In an !
average year, during which we test about 1,200 recipes—the good, the fabulous and the unspeakable
(don’t worry; you never see the last kind)—we use approximately:

300 pounds of butter 110 pounds of bittersweet chocolate 150 pounds of beef
160 dozen eggs 50 pounds of milk chocolate 200 pounds of chicken
400 pounds of sugar 45 pounds of white chocolate 300 pounds of flour

We clean all of this up with about 600 rolls of paper towels and then taste-test it all with the
help of around 9,000 paper napkins. When it comes to other possible necessities such as, uh, Tums
or Tylenol, the amounts are minimal since those items are hardly ever needed. Hardly ever. Honest.

As for the rest of the number crunching, happily for me, the only Isosceles 1 really care about
these days is a very good wine made by California’s Justin Vineyards; and Finstein’s theory of rela-
tivity regarding energy, mass and the speed of light only “relates” to me when 1 sleepily step onto
the digital bathroom scale every moming. Maybe someday I'll figure out why we’re so concerned
about eating a square meal instead of, say, a hexagonal one. But that’s another issue altogether.

Barbara Fairchild
Editor-in-Chief

24 MARCH 2001



THE ONLY THING OUR NEW CASEMENT WINDOW
CRANK WILL CATCH IS YOUR ATTENTION.

At long last, blinds, shades, and curtains can breathe a sigh of relief, and so can you. Because with Pella’s all-new
casement, nothing can get poked, prodded, or caught on a protruding window crank. It comes with a fold-away handle
that flips open when you need it, then tucks neatly back into place when you don’t. It’s always out of the way. In fact,

you might not even know it’s there. And that’s truly noteworthy. To find out more, contact us at 1-800-54-PELLA or

visit our website at www.pella.com.

©2000 Pella Corporation VlEWED ’]'O BE THE BEST@ fi&i
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“This is NOT done.”

10, a minute and a half!”
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Fox Family is proud to present THE AMATI GIRLS—a new film about four second- generation
s ! g !talian-American sisters balancing Old Country family commitments with the demands of
L : modern life. Meet Christine: Wife and mother; earnest, concerned and desperately seeking to
hold on to any love left in her marriage while raising a family. Denise: She wants to be a singer;
she wants to be an artist; she does not want to be a wife. Dolores: Child-like and simple, she
| yearns to be normal—and to have a boyfriend. Grace: Stubbornly devoted to her demanding
husband and two kids; she’s the emotional anchor of the Amati girls who never wonders what
she’s missing. Each faces a unique set of challenges, but as their Aunt Splendora tells them,
“There’s nothing like a sister... No one loves you like a sister!”

-

-

A Providence Entertainment and Triple Axel Production in association with Tricor Entertainment,
THE AMATI GIRLS brings to the screen Anne DeSalvo’s compelling tale of the powerful,
mysterious and ultimately magical ties that bind families—and especially sisters—together.

Be sure to tune in to Fox Family on March 11 at 8 p-m. EST/PST and share the heartwarming
story of THE AMATI GIRLS with your family. The recipes on the following page, presented by
Nestlé Treasures, are wonderful treats, perfect for sharing with your loved ones while watching
THE AMATI GIRLS. Nestlé Treasures, creamy chocolates with luscious fillings, are key
ingredients in both recipes. Each of the four varieties of Nestlé Treasures (Creamy Caramel,
Peanut Butter, Toasted Coconut and Chocolate Creme) is unique—like each of the four Amati
girls—but each is so uniquely seductive, you'll want to try them all.
the .,

mati a
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(fox family original movie event)

ACADEMY AWARD® WINNERS *
MERCEDES RUEHL#* PAUL SORVINO CLORIS LEACHMAN *
with LEE GRANT* SEAN YOUNG and MARK HARMON

In the center of every passionate family,
there’s a heart. And a kitchen.

TM & © 2000 Fox/SINV/IFE. Al Rights Reserved
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treats for someone you love.
COCONUT TREASURE
MACADAMIA NUT COOKIES
(Makes about 3’ dozen cookies)

2 cups all-purpose flour
1 teaspoon baking soda
% teaspoon salt
% cup packed light brown sugar
% cup (1 stick) butter or margarine
% cup vegetable shortening
% cup granulated sugar
2 teaspoons vanilla extract
1large egg
1 package (12 ounces) Toasted Coconut
Nestlé Treasures,
unwrapped and coarsely chopped
1jar (7.5 ounces)
macadamia nuts, coarsely chopped

Preheat oven to 350°F. Grease baking sheets.
Combine flour, baking soda and salt in a small
bowl. Beat brown sugar, butter, shortening,
granulated sugar and vanilla extract in large mixer
bowl until combined. Add egg; beat until creamy.
Gradually beat in flour mixture. Gently stir in
Treasures and nuts. Drop dough by heaping
tablespoon 2 inches apart onto prepared baking
sheets. Bake for 9-I0 minutes or until golden
brown. Cool on baking sheets for 2 minutes;
remove to wire racks to cool completely.

Throughout THE AMATI GIRLS, family members gather around huge tables of food, laughing and singing
as they eat cheesecakes and cannolis, talking about their personal and professional dreams and arguing
about who's better—Tony Bennett or Frank Sinatra. You can capture that spirit by making these delicious

CHOCOLATE TREASURE
MINI RASPBERRY CAKES
(makes 10 mini cakes)

% cup granulated sugar
% cup (1 stick) butter, softened
2 large eggs
Vi cup Nestlé Carnation Evaporated Milk
1 teaspoon vanilla extract
1 cup all-purpose flour
Vi teaspoon salt
1 cup fresh raspberries
10 Chocolate Creme Nestlé Treasures
2 tablespoons powdered sugar (optional)

Preheat oven to 350°F. Grease 10 muffin cups.
Beat granulated sugar and butter in large mixer
bowl! until combined. Add eggs, evaporated milk
and vanilla extract; beat until blended. Stir in flour
and salt. Gently fold in raspberries. Spoon heaping
tablespoon batter into prepared cups; place one
Treasure in each cup, pressing down slightly. Spoon
heaping tablespoon batter over each Treasure,
covering completely.

Bake for 20 to 22 minutes or until cakes are golden
brown around edges and top is set. Cool in pan on
wire rack for 10 minutes. Run knife around edges
to loosen; gently invert onto serving plate. Sprinkle
with powdered sugar and serve warm.

the
Blfamity) /77"
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New Toasted Coconut.
Tropica/ paraalise, indivialua”y wrappeal,

7 S— Delicious toasted coconut blended in soft chocolate.
" Nestlé Treasures® are creamy chocolates with luscious

@ Jr'illings. Each is a little gi{’c you can give yourself.
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F PHOTOGRAPHY BY ERICKA MCCONNELL

The year 2000 certainly had its
moments. Regis Philbin ruled the
airwaves, Richard Hatch survived
“Survivor,” gas prices soared, stocks
fell flat, and Harry Potter cast a spell
on readers everywhere. And then
there was the election, in which the
presidency seemed to be decided by
fewer people than it takes to fill the
average cruise ship.

But while America may have had
trouble making up its mind politically,
Americans had absolutely no difficulty
deciding what they love to eat and how
they like to entertain.

How do we know? Because the
results of the fourth annual Bon
Appétit “"How America Eats” survey are
in. The numbers reveal much: You are
an adventurous crowd, cooking often
and trying new dishes, entertaining and
dining out frequently, and willing to
travel in search of the best.

We analyzed the trends as they
relate to men and women, and also
noted some distinct geographical
differences. As it turns out, we
Americans are hardly unanimous in
our likes and dislikes. But we think
that's what makes this country—and
this survey—so interesting. >
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Gadgets, gizmos, kettles and
cups. Everyone has a favorite
kitchen item that cant be beat.
Maybe it's a sharp knife that makes you
chop onions like a samurai or a shiny
‘ teakettle that whistles a warbled tune. Target
has all sorts of kitchen helpers to make your
cooking experience more fun. Here are a few
favorites from Target, where you can find
something new or replace something old.

This 8-piece set is a favorite «
beaufiful design and superb
long-lasting 18
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OWN HERBS

THEIR

62% GROW

Editor’s note: Because we
asked for multiple responses
to a few questions, some
totals exceed 100 percent.

IN THE KITCHEN

WHY YOU COOK
Broadly speaking, men cook
to make themselves happy,
while women cook to make
others happy. But both sexes
agree that cooking is just
plain fun, with 41 percent of
you doing it for pure enjoy-
ment at least twice a week.
Sense of satisfaction 75%
Creative outlet 70%
Shows | care 64%

FAVORITE CUISINES TO
PREPARE AT HOME
Everyone loves lItalian cui-

i sine, but the people in the

HOW AMERICA EATS

Northeast seem particularly
happy to cook up a bowl of
pasta. New takes on classic
American dishes bumped
Mexican (last year’s third
place) to fourth.

Italian 71%
Traditional American 55%
New American 39%
Mexican 28%

HOW OFTEN YOU HAVE A

SIT-DOWN FAMILY MEAL

Until a few years ago, the
family dinner was going the
way of the rotary beater—
time-consuming and (sup-
posedly) inefficient. But to-
day, you make an effort to
dine together at least twice a
week—because the family
that eats together, well, eats

together.
Two or more times
a week 61%
Once a week 10%

Two to three times a
month 6%

HOW OFTEN YOU COOK
THE DINNER’S MAIN DISH
Reports of the death of the
home-cooked dinner have
been greatly exaggerated.
You prepare an entrée more
often than not; those in the
Midwest cook least frequently.

More than three times
a week 64%

Three times a week 18%

One or two times
a week 14%

HOW LONG IT TAKES TO
MAKE DINNER

Many of you get a meal on
the table in the time it takes

to watch the average sitcom.
And spontaneity seems to be
the spice of life with regard
to meals. Only 1 percent of
you say that you prepare
and then freeze food for
serving later three or more
times a week, while 38 per-
cent never do.
30 to 44 minutes 44%
45 minutes or more  38%
15 to 30 minutes 17%
Less than 15 minutes 1%

HOW OFTEN YOU EAT A
VEGETARIAN DINNER
ENTREE
Yes, the times, they are
a-changin’: Over half of you
eat a vegetarian entrée at
least once a week, while the
share of people who must
have meat for dinner has
shrunk to just under a third.
One or two times
a week 53%
Never 31%
Three times a week 7%

HOW OFTEN YOU GRILL,
INDOORS OR OUTDOORS
Once the domain of the
man of the house and of
people living in the West
and Southwest, grilling has
officially become a nation-
wide obsession. With the
advent of the indoor coun-
tertop grill, Americans are
grilling all year long, particu-
larly those snowbound folks
in the Northeast.

Once or twice

a week 33%
Two or three times a

month 29%
Once a month 19%
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A favorite of Francophiles and coffee
afficianados. Classic and handsome,
this 8-cup coffee press will furn your

home into a bistro. $29.99

our nerves

and become your favorite dinnerware of choice
meal after meal. 4 pk. dinner plates $12.99
4 pk. salad plates $11.99
4 pk. soup bowls $11.99
4 pack mugs $11.99

You'll have a yen to order take-out from
your favorite noodle shop just to fill these simple chic bowls
Serving bowl $9.99, noodle bowl $4.99, teacup $1.49

TRAY CHIC Wooden tray with wicker-style weave bottom. $14.99

Oversized with a
contemporary square shope k’
Perfect for latte, hot chocolate
and even soup. 4 pk. $11.99

Also available
4 pk. dinner plates $12.99
4 pk. salad plates $11.99
84 k. soup bowls $11.99

For a wide
selection of
kitchen tools,

stop by Target
stores or visit us at
target.com

® TARGET




A basic tool that looks so
good you could bring it to the dinner table. Made of polished
stainless steel with soft-grip Santoprene "buttons". $4.99

I smoothies are one of your
favorite things, you'll need this
blender with 400 watts of
ce-crushing power. This work of
art is topped-off with a
40-0z. glass jar. $59.99

GARLIC

MICHAEL This 8-inch chef’s knife is a mulfitask
GRAVES

Mincing garlic will

favorite. Made of German stainless
steel, this essential knife is part of the
7-piece Forged Pro block set by
Henckels. $149.99

become your
favorite task with this
self-cleaning garlic press
Durable zinc alloy body with

soft-grip Santoprene handles. A
(0%
$9.99 Fe’

MEASURING CUPS by MICHAEL GRAVES
A musthave with style. Polished stainless steel
with convenient organizer clip. $11.99

SPINNING TEAKETTLE

by MICHAEL GRAVES

This whimsical teakettle will entertain
you each time you boil water. Made
of 18/10 stainless steel with aluminum
sandwich base for quick and even
heat distribution. $34.99

EGG TIMER b
MICHAEL GRAVES

You'll love staying on time
with this unique egg-shaped

design. Ticks for up to

an hour $Q Q9
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REDUCING CALORIES
AND FAT IN RECIPES
While you keep an eye on

the bottom—Iline, that is—
you’re not as preoccupied
with counting calories as you

used to be.
Sometimes 65%
Never 22%
Always 12%

HOW REGULARLY YOU
BUY LOW-FAT AND
NONFAT PRODUCTS

You may not be willing to
cut calories when entertain-
ing, but women are likely to
include low-fat versions of
certain foods in their regular
shopping lists.

Sour cream 48%
Yogurt 48%
Cream cheese 44%
Mayonnaise 41%

A FEW OF YOUR
FAVORITE
THINGS

FAVORITE FRUIT

We're not sure what this sig-
nifies, but women seem to
prefer berries and men show
a preference for year-round
staples like bananas, apples,
grapes and oranges. Note to
all the fig growers out there:
Consider hiring a public
relations agency immediate-
ly, as figs have now been
voted least popular four
years in a row.

Strawberries 54%
Raspberries 42%
Peaches 37%

FAVORITE VEGETABLE

Although women are bigger
fans of veggies than men,
everyone loves asparagus.
Green beans made a good
showing, too, supplanting
last year’s third-place corn.
And the George Bush (pére)
|-Hate-Broccoli Award for
least favorite vegetable goes
to—drumroll, please—okra.

Again.
Asparagus 74%
Broccoli 54%
Green beans 47%

FAVORITE SNACK FOOD
Snacking generally means
loading up on the salty stuff.
This year, nuts beat out pop-
corn by a shell or two for
third place. And 5 percent of
you had no favorite snack at
all. Now that’s downright
unpatriotic!

Potato and

tortilla chips 47%

Cheese 46%

Nuts 44%

FAVORITE COMFORT

FOOD

Your gender and where you
live seem to dictate comfort-
food biases: Men and north-
easterners crave pasta, while
women and midwesterners
must have mashed pota-
toes, a predilection that
accounts for the spuds’ new
second-place finish and one
that freezes out ice cream.

Pasta 46%
Mashed potatoes 41%
Ice cream 38%
Pizza 36%

73% HAVE SENT BACK A DISH

IN A RESTAURANT

FAVORITE TAKE-OUT
DINNER

Take-out used to mean just
picking up some Chinese
spareribs, but now it means
everything from calzone to
sushi. Today take-out is big-
ger than ever, with 54 per-
cent of you serving it up,
usually paired with a home-
prepared dish.

Pizza 63%
Chinese food 56%
Rotisserie-style

chicken 31%
Mexican food 16%

FAVORITE CONDIMENT
Oh, pity the lowly ketchup.
Once the national condi-
ment of choice, it continues
its slow descent on the pop-
ularity scale among our
readers, now ranking well
below Dijon mustard, salsa
and mayonnaise.

Dijon mustard 69%
Salsa 53%
Mayonnaise 40%
Ketchup 35%

SWEET DREAMS

FAVORITE DESSERT

How sweet it is! Eighty-two
percent of you indulge in
dessert—other than fruit—
at least once a week, and an
impressive 71 percent pre-
pare a dessert at least
once weekly. This vyear,
creme brhlée was slightly
scorched by cheesecake.
The dessert with the fewest
votes? Flourless chocolate
cake. (But based on the let-
ters we get requesting it for
our “R.S.V.P.” column, we
think we should probably do

a recount.)
Cheesecake 38%
Creme brilée 36%
Fresh fruit 26%



FAVORITE ICE CREAM
FLAVOR

This year, as usual, men and
women screamed for differ-
ent flavors. The guys are
partial to the ever-popular
vanilla (humber one for four
years in a row), while women
favor perky coffee.

Vanilla 46%
Chocolate 38%
Butter pecan 32%
Coffee 32%

FAVORITE COOKIE

Cookie Monster, take note:
The hands-down favorite—
chocolate chip—wins again;
but pay attention to short-
bread, which shot up in pop-
ularity this year.

Chocolate chip 70%
Oatmeal or

oatmeal-raisin 52%
Shortbread 37%

OUT AND ABOUT

FAVORITE CUISINE WHEN
DINING OUT

Fifty-three percent of you
dine out at least once a
week. What are you order-
ing? The northeasterners love
Italian, while those in the
West are devotees of Chinese
and Mexican.

ltalian 59%
Chinese 36%
Mexican 33%

FAVORITE AMERICAN CITY
FOR DINING OUT

Which cities boast the best
dining? The same three as
last year. Not surprisingly,
you are local cheerleaders,
tending to support the city
that's in your region.

San Francisco 44%
New York 36%
New Orleans 27%

FAVORITE FOREIGN PLACES
FOR DINING OUT

Bon Appétit readers are any-
thing but innocents abroad.
While you agree that such
major European cities as
Paris, Rome, Florence and
London are full of great
restaurants, the Caribbean
made its first appearance
ever—and it's in some pretty

grand company.

Paris 32%
Rome 18%
The Caribbean 15%
Florence 15%
London 15%

THE PARTY
SCENE

WHY YOU ENTERTAIN

You certainly are a social
crowd. Almost half of you
entertain several times a
month. And when you host a
gathering, you do so with
confidence: fully 95 percent
sometimes showcase a new

recipe at your parties.

Celebrate events 78%
Social pleasure 72%
Catch up with

friends 67%>»

BON APPETIT 37 @

7




HOW AMERICA EATS
7 é \ A/ i =0 \ A 14 -
Ol WIN e W |

once a wes

v

2001
READER

SURVEY

‘? YOUR ENTERTAINING
. STYLE

Casual is the buzzword for
parties in the new millenni-
um. A formal dinner party,
the favorite way to entertain
in the flashy eighties, is now
ranked number five.

Casual dinner party  89%

Barbecue 66%
Impromptu
get-together 50%

FAVORITE ROOM FOR
ENTERTAINING
Many of you still use your

J dining room for entertaining

rather than as a place to
stack your mail. The room
least used? That old relic
called the living room.

Dining room 41%

Great Room 33%

Kitchen 22%
BEST WAY TO CREATE
ATMOSPHERE

Not surprisingly, setting the
scene when entertaining is
more important to women
than to men, especially when
it comes to items like candles
and flowers.

Music, tablecloths,

cloth napkins 64%
Candles 62%
Casual dinnerware  60%
Flowers 57%

BIGGEST WORRY WHEN
ENTERTAINING
When hosting a party, you
are most concerned about
creating the perfect menu
and least concerned about
keeping your guests slim with
low-fat food.

Menu ideas/food

selection

84%

Enough time for food

preparation 72%

Having enough food

for everyone 57%

DRINK DETAILS

FAVORITE ALCOHOLIC
DRINK SERVED WHEN
ENTERTAINING

When we throw a party, we
usually serve wine made in
the U.S.A., particularly in the
vine-wild West. Perhaps be-
cause of the just-across-
the-pond mentality, those in
the Northeast serve more
imported wine than folks in
other regions.

Domestic wine 69%

Specialty beers 33%

Imported wine 32%

Vodka 27%
FAVORITE WINE

Merlot continues to over-
shadow Chardonnay. What
do women want? White wine
usually. Men prefer red.
Merlot
Chardonnay

47%
41%
Cabernet Sauvignon 37%

FAVORITE LIQUOR
Vodka means “little water” in
Russian, and it seems to flow
like water here in the States.
It is America’s biggest seller
because of its versatility, and
a must-have among those
who entertain frequently.
Vodka 36%
Cordials and liqueurs 23%
Gin 22%

FAVORITE COCKTAIL
Many cocktails as we know
them were invented in the

1920s, but your chosen con-
coction is a sweet and salty
litle number invented, by
some accounts, down Mexico
way in the 1940s.

Margarita 46%
Gin and tonic 24%
Mimosa 21%
Vodka Martini 15%
SHOP (AND

GARDEN) TALK

DO YOU EVER SHOP AT A
FARMERS’ MARKET?
In overwhelming numbers,
you like to cook globally and
buy locally, supporting your
community’s farmstands as
much as you can.
Yes
No

85%
12%

DO YOU EVER BUY
ORGANIC PRODUCE?
The organic foods industry
has been growing at the
healthy rate of 20 percent
every year for the past
decade and is projected to
reach $9 billion this year—
not surprising when you see
how our readers shop.

Yes

No

69%
28%

WHAT YOU PLANT

How does your garden grow?
There is nothing contrary
about these answers, espe-
cially from women, many of
whom sport green thumbs.

Flowers 78%

Herbs 62%

Vegetables 43%
—Text by

Tanya Wenman Steel
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HOW AMERICA EATS:

THE INTERNET
EDITION

This year we decided to test the
Web waters with an on-line poll
at the Bon Appétit site,
Epicurious (epicurious.com),
conducted at the same time

as the traditional survey.
Interestingly, our on-line
respondents had many of the
same opinions as those who
received the survey via snail
mail. The most noteworthy
difference was that Internet
users are enthusiastic ethnic
cooks, whipping up Mexican,
southwestern, Thai and Indian
specialties with confidence. And
as the following numbers show,
the Webbed ones have the edge
when searching for recipes and
shopping for cookbooks and
kitchen items on-line.

WHERE YOU GET YOUR RECIPES
While wired foodies still use the
old media as a primary source
for recipe hunting, they are also
very comfortable searching for
new dishes on the Internet.

PRINT  ON-LINE

SURVEY  SURVEY
Magazines 91% 85%
Cookbooks 89% 88%
Family favorites  62% 63%
The Internet 28% 73%

WHAT YOU BUY ON-LINE

Not surprisingly, our Epicurious
fans hit the shopping-cart icon
far more often than our
magazine readers do.

PRINT  ON-LINE

SURVEY  SURVEY
Cookbooks 21% 36%
Cookware 12% 22%
Specialty foods  10% 23%
Tableware 6% 9%

FOR ACCESSORIES INFORMATION, SEE PAGE 197
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“YOoU CAN SEE THE TANGY SWEET CRANBERRIES AND THE SLICED ALMONDS. WHAT YOU CAN’T SEE

ARE THE HOURS BETH SPENT IN OUR KITCHENS TO GET THE COMBINATION JUST RIGHT.”
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QUICK BITES FROM THE WORLD OF BON APPETIT

By Charlotte Butzin and Reena Singh

HAPPY ST. PATRICK’'S DAY
WHO NEEDS CORNED BEEF
AND CABBAGE?

In Dublin, “one and one” is slang for fish
and chips; in Manhattan, One and One is
the highly apt name—and address—of a
pub on the corner of First Avenue and First
Street, where the house specialty is, you
guessed it, Dublin-style fish and chips.
What makes them so Irish? “Harp’s Irish
beer in the batter,” says owner Terry
Dunne, a Dublin native, who diligently did
his research by consuming pounds of the
beloved combo back in his homeland.
Dunne keeps himself honest by using
the traditional cod and skate, and bringing
over the all-important malt vinegar from
Ireland. For another authentic touch, there
is a mural of Irish fishermen (shown below)
painted by none other than James Joyce’s
great-grandnephew, New York artist Paul
Joyce. This year on St. Patrick’s Day, fish-
and-chip enthusiasts will also find live
music and 12 draft beers, plus lots of Irish
expats. Call 212-260-9950 for details.

A MURAL OF IRISH FISHERMEN IS THE
EVOCATIVE BACKDROP FOR DINERS AT
THE MANHATTAN PUB ONE AND ONE.
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Top CHICAGO CHEF
CHARLIE TROTTER
NOW OFFERS TAKE-OUT.

NICK GALIFIANAKIS

HAUTE TO GO

As take-out food becomes a bigger part of our hyper-hectic lives, it's com-
forting to know that plenty of great restaurants are now preparing their best
dishes to go. Here are some of our favorites from around the country.

* Reservations at
CHIcaGo’s Charlie
Trotter's restaurant
may be tough to get,
but picking up lunch or
dinner from Trotter’s
To Go (773-868-6510)
is a piece of cake. The
selection features
soups, salads and spit-
roasted meats, plus
specialty produce.

* Stand back, Aretha.
Delilah Winder is the
reigning Queen of Soul
in PHILADELPHIA. Winder
serves up southern
comfort food at her
swanky Bluezette

restaurant (215-627-
3866) and at stands in
the city. Fans love her
fried catfish, collard
greens and corn bread.
* Joe’s Stone Crab
(305-673-4611) offers
its signature stone crab
claws along with Key
lime pie, coleslaw, and
more at the adjacent
Take Away shop in
MIAMI BEACH.

* Chefs at ATLANTA'S
Bacchanalia have
created “Mise en
Place” dinner kits that
take less than 30
minutes to prepare at

home. Such dishes as
beef tenderloin with
Madeira sauce can

be purchased at

the restaurant's

Star Provisions
specialty foods store
(404-365-0410).

* At the Hawai'i
Regional Cuisine
Marketplace in
HONOLULU, devotees of
Alan Wong’s Pineapple
Room can stock up on
ready-to-go lunch and
dinner offerings, like
poi beef stew and
wasabi potato salad.
Call 808-945-8888. »
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% Bag of worms and bugs (gummy
2 candies)
o THE RITZ-CARLTON
T OP TODUDIES Washington, D.C.
Our ultimate parting shot  and 1%2 ounces Tuaca (an  Baileys Original Irish gA;grs s?\'g;l; S0Gks
for Old Man Winter? Hot  Italian liqueur with vanil- Cream: top it all off with
drinks by a roaring fire, of la and orange) to an 8- a nice splash of Grand TRUMP INTERNATIONAL
course. Cuddle up with ounce glass mug. Stir to Marnier and a dollop of HOTEL & TOWER
these ski resorts” signa- blend. Gamish drink with  whipped cream. E‘Z";Jmkm .
ture warmer-uppers. whipped cream and a r(for Zr?at ﬁew
cinnamon stick, and dust JUMPER CABLES York state of
HOT APPLEPIETODDY  with ground nutmeg, J-BAR, mind)
BULLWHACKERS PUB, HOTEL JEROME; Candied grapefruit
RESORT AT SQUAW COFFEEALACOTTAGE  ASPEN, COLORADO EIhOEO'Ote-Covered
CREEK; SQUAW VALLEY,  MIRROR LAKE INN: Jazz up a cup of hot CRISER
CALIFORNIA LAKE PLACID, NEW YORK  chocolate by adding an FOUR SEASONS
Forget the pie crust: For Spike 1 cup of coffee with ounce each of Baileys, Atlanta §
this treat, simply add 6% 1 ounce each of Frangeli- amaretto liqueur and Mal- Peach-shaped tortilla chips e
ounces hot apple cider co (hazelnut liqueur) and  ibu coconut rum. Peach salsa §
Pure Protein chocolate 5
shake ¥
2

MINI BARS TO
THE MAX

Admit it: Before you've even
unpacked your clothes, you can’t
resist peeking into the hotel mini bar.
We're guilty of that, too, and these
days, we’re noticing a lot more in
there than just little bottles of Jim
Beam and bars of Toblerone. Check
out these goodies.

W HOTEL
Seattle

PEZ dispensers
Candy necklaces

Bubblegum wax
lips

Carmel, California

FOOD ON FILM oscar wATCH. PART ONE

42 MARCH 2001

There is no Best Foodie Movie category at the Academy Awards (yet), but if there were, we’d be rooting for all of
these recently released foodcentric flicks. And the nominees are. . .

* VATEL (Miramax; in theaters now). While preparing an elaborate feast for King Louis XIV (Julian Sands), the
steward (Gérard Depardieu) arouses more than the appetite of one of the king’s women (Uma Thurman)....

* CHOCOLAT (Miramax; in theaters now). Juliette Binoche, Johnny Depp, Judi Dench, Lena Olin and Alfred Moli-
na star in the luscious tale of a woman who opens an extraordinary chocolate shop in a small French town.

* WHAT’S COOKING? (Lions Gate; in video stores next month). An all-star cast, including Alfre Woodard, Mercedes
Ruehl, Julianna Margulies and Joan Chen, explores Thanksgiving in four very different American households.

* WOMAN ON TOP (Fox Searchlight; on video). The stunning Penelope Cruz plays a Brazilian chef who slaves
away in her husband’s restaurant until she breaks out on her own in San Francisco and eventually lands a televi-
sion cooking show. (A bonus: The music in this movie sounds as good as the food looks.) >
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FAVORITE RESTAURANT RECIPES

R.S.V.P.

The Bon Appétit 2000 Collectors’ Index of Recipes and Articles, the ultimate tool for locating
favorite recipes and articles from the past year, is now available. The cost is $6.95, plus
$1.50 for shipping. To order, call 800-438-9944; mention department 210666-122.

On a trip to Chicago, my daughter and I
enjoyed a memorable meal at Pane Caldo
downtown. Everything was terrific, espe-
cially the black olive and walnut spread
served with the bread.

Terrie M. Barr
Troy, Illinois

OLIVE SPREAD WITH WALNUTS
Offer this flavorful spread with French-
bread baguette slices that have been
brushed with olive oil and toasted in a
350°F oven until golden.

MAKES ABOUT 1% CUPS

1% cups pitted Kalamata olives or

other brine-cured black olives

(about ¥2 pound pitted)

3 tablespoons plus % cup walnuts,
toasted, chopped

Y4 cup olive oil

2 teaspoons coarse-grained Dijon

mustard

garlic clove

teaspoon chopped fresh thyme

teaspoon chopped fresh oregano

teaspoon chopped fresh sage

Pinch of cayenne pepper

[ T T -

Finely chop black olives and 3 table-
spoons toasted walnuts in processor. Add
olive oil, Dijon mustard, garlic, thyme,
oregano, sage and cayenne pepper and
process until coarsely pureed. Stir in
remaining % cup chopped toasted wal-

We welcome comments and will make an effort to obtain previ-
ously unpublished restaurant recipes on request. All submissions
become the property of Bon Appétit and will not be returned: sub-
missions may be edited and may be published or otherwise used
in any medium. Because of the volume of mail received, we are
unable to answer all inquiries. Address mail to RSV.P, Bon Appétit,
6300 Wilshire Boulevard, Los Angeles, CA 90048; or contact us
via e-mail at: rsvp@bonappetit.com. Please include the complete
address of the restaurant as well as your home address.

nuts. (Spread can be prepared up to 3 days
ahead. Cover with plastic and refrigerate.)

I have just returned from London, where I

stayed at the beautiful Lanesborough hotel

across from Hyde Park. I had the most deli-

cious salmon with Thai-style vegetables and
rice at its restaurant, The Conservatory.

Marjorie Wordingham

Mequon, Wisconsin

SEARED SALMON WITH
THAI VEGETABLES

4 SERVINGS

SALMON
teaspoon chili powder
teaspoon curry powder
teaspoon ground coriander
teaspoon ground cumin
teaspoon mustard powder
teaspoon salt
teaspoon sugar

4 6- to 7-ounce salmon fillets with
skin

Pt et et e et

DRESSING
tablespoons rice vinegar
tablespoons soy sauce
tablespoons oriental sesame oil
tablespoons chopped fresh cilantro
tablespoon finely chopped peeled
fresh ginger
1 teaspoon sugar

— NN WO

RICE
tablespoon butter
cup basmati rice
cup water

% cup canned unsweetened coconut
milk

[ —

2 tablespoons vegetable oil
Thai Vegetables (see recipe)

FOR SALMON: Mix first 7 ingredients in
small bowl to blend. Place salmon fillets,
skin side down, on rimmed baking sheet.
Sprinkle 1Y2 teaspoons spice mixture over
each fillet. Cover with plastic and refriger-
ate at least 3 hours or overnight.

FOR DRESSING: Whisk vinegar and
next 5 ingredients in small bowl to blend.

FOR RICE: Melt butter in heavy large
saucepan over medium heat. Add rice
and sauté untl rice begins to turn
opaque, about 2 minutes. Stir in 1 cup
water and coconut milk and bring to boil.
Cover and reduce heat to low; cook until
rice is cooked through and liquid is
absorbed, about 18 minutes. Season to
taste with salt and pepper.

Meanwhile, heat vegetable oil in
heavy large skillet over medium-high
heat. Add salmon fillets, flesh side down,
to skillet. Sear until brown and crisp,
about 3 minutes. Turn fillets over and
sear skin side until salmon is just cooked
through, about 3 minutes.

Spoon rice onto plates, dividing
equally. Top each serving with seared
salmon fillet, then Thai Vegetables. Driz-
zle dressing around and serve immediate-
ly, passing extra dressing separately.

THAI VEGETABLES
4 SERVINGS

1 tablespoon oriental sesame oil

2 teaspoons minced peeled fresh
ginger

1 large garlic clove, minced

1 red bell pepper, cut lengthwise
into thin strips

6 ounces shiitake mushrooms,
stemmed, thinly sliced

3 large green onions, thinly sliced
on sharp diagonal >
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3 cups thinly sliced bok choy (from
1 bunch; green leaf tops only)

Heat oil in heavy large skillet over high
heat. Add ginger and garlic; sauté 20 sec-
onds. Add bell pepper and mushrooms;
sauté until pepper is crisp-tender, about 3
minutes. Add green onions and bok choy
and sauté until just wilted, about 2 min-
utes. Season with salt and pepper.

After going to the theater here in Boston,
my friends and I always head to Finale for
one of chef Nicole Coady’s extraordinary
desserts. Her pineapple upside-down cake is
the best I've ever tried.

Janet Rollins
Boston, Massachusetts

FRESH PINEAPPLE AND CARAMEL
UPSIDE-DOWN CAKE

12 TO 14 SERVINGS

TOPPING
Nonstick vegetable oil spray
2 cups sugar
Y2 cup water
1 small pineapple, peeled, quartered
lengthwise, cored, cut crosswise
into ¥2-inch-thick slices

CAKE
1¥2 cups all purpose flour
6 tablespoons cake flour
6 tablespoons ground almonds (from
about 2% ounces whole almonds)
% teaspoon baking powder
Y2 teaspoon salt
1% cups sugar
I cup (2 sticks) unsalted butter,
room temperature
4 large eggs
¥ teaspoon vanilla extract
% cup sour cream

Vanilla ice cream (optional)

FOR TOPPING: Generously spray 10-inch-
diameter cake pan with 2-inch-high sides
with nonstick spray. Combine sugar and
/2 cup water in heavy medium saucepan.
Stir over medium-low heat until sugar
dissolves. Increase heat and boil without
stirring until syrup turns deep amber
color, occasionally brushing down sides

AR

MAPCH onmni1

R.S.V.P.

of pan with wet pastry brush and
swirling pan, about 9 minutes. Pour
caramel into prepared cake pan. Arrange
pineapple in single layer atop caramel.

FOR CAKE: Preheat oven to 325°F
Whisk first 5 ingredients in large bowl to
blend. Using electric mixer, beat sugar
and butter in another large bowl until
light. Add eggs 1 at a time, beating after
each addition. Beat in vanilla. Add dry
ingredients alternately with sour cream in
2 additions each, beating well after each
addition. Pour cake batter over caramel
and pineapple in pan.

Bake cake until tester inserted into
center comes out clean, about 1 hour 15
minutes. Cool cake in pan on rack 10
minutes. Turn cake out onto platter.
Serve warm or at room temperature with
vanilla ice cream, if desired.

Every time L visit my sister in Los Angeles, we
make a point of having dinner at Mimosa, a
popular French bistro. I like to think I'm an
adventurous diner, but my order there has
become only too predictable: a glass of wine,
a salad and the restaurant’s delectable ver-
sion of macaroni and cheese.

Frances Candler Brown
Birmingham, Alabama

MACARONI AND CHEESE
WITH PROSCIUTTO

This French take on macaroni and cheese
has a nice assertive flavor.

6 SERVINGS

8 ounces small elbow macaroni
(2 cups)
1% cups (packed) grated Gruyere
cheese (about 6 ounces)
1 cup whipping cream
cup whole milk
ounces thinly sliced prosciutto,
coarsely chopped
3 tablespoons grated Parmesan
cheese
s teaspoon ground nutmeg

W

Position rack in bottom third of oven; pre-
heat to 400°FE Butter 11x7-inch glass
baking dish. Cook macaroni in large pot
of boiling salted water until tender but
still firm to bite. Drain well.

Whisk Y2 cup Gruyere, cream, milk,
prosciutto, Parmesan and nutmeg in large
bowl to blend. Add macaroni and toss to
coat. Season with salt and pepper. Trans-
fer to prepared baking dish. Sprinkle
remaining 1 cup Gruyére over. Bake until
cheese melts and macaroni and cheese
sets, about 20 minutes. Serve warm.

I used to live in New York, and once, several
years ago, I stopped by Olive’s sandwich
shop in SoHo with a friend. After lunch I
bought one of the “cowboy cookies”; this was
an extra-large and especially good chocolate
chip cookie. I've never forgotten it.
J-RJohn
Philadelphia, Pennsylvania

COLORADO COWBOY COOKIES
MAKES ABOUT 20

2 cups all purpose flour
2 cups old-fashioned oats
1 teaspoon baking soda
V2 teaspoon baking powder
2 teaspoon salt
1 cup (2 sticks) unsalted butter,
room temperature
¥ cup sugar
% cup plus 2 tablespoons (packed)
dark brown sugar
2 large eggs
1 teaspoon vanilla extract
1% cups semisweet chocolate chips
1 cup chopped toasted walnuts
(about 4 ounces)

Whisk first 5 ingredients in medium bowl
to blend. Using electric mixer, beat butter
and both sugars in large bowl until light
and fluffy. Add eggs and vanilla, beating
to combine. Add dry ingredients and beat
until just blended. Stir in chocolate chips
and walnuts. Cover dough and chill 1
hour. (Can be made 1 day ahead. Keep
chilled. Let soften slightly before continuing.)

Arrange 2 racks in center of oven;
preheat to 350°F Butter 2 baking sheets.
Form dough into balls, using % cup
dough for each. Place on prepared sheets,
spacing 2 inches apart. Flatten with hand
to 3%-inch rounds. Bake 10 minutes,
then rotate sheets. Bake until cookies are
golden brown around edges and firm in
center, about 4 minutes longer. Cool »
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on sheet 5 minutes. Transfer to racks to
cool completely. (Can be made 1 week
ahead. Store airtight at room temperature.)

The highlight of our trip to Scotland was a
stay at Knockinaam Lodge in Portpatrick,
on the southwest coast. My wife still talks
about the caramel ice cream served for
dessert one evening.

Walter Deegan
Fairfax, Virginia

CARAMEL ICE CREAM
MAKES 3% CUPS

1 vanilla bean
1 cup sugar
Y4 cup water
1%2 cups whipping cream
1 cup whole milk
8 large egg yolks

Split vanilla bean in half lengthwise.
Scrape seeds into large saucepan; add
bean. Add sugar and % cup water and stir
over medium-low heat until sugar dis-
solves. Increase heat and boil without stir-
ring until syrup turns deep amber color,
occasionally brushing down sides of pan
with wet pastry brush and switling pan,
about 8 minutes. Remove from heat. Add
cream (mixture will bubble vigorously).
Stir over low heat until any caramel bits
dissolve, about 4 minutes. Add milk:
bring to simmer. Whisk yolks in large
bowl to blend. Gradually whisk caramel
mixture into yolks. Return custard to
saucepan and stir over medium-low heat
until custard thickens and leaves path on
spoon when finger is drawn across, about
5 minutes (do not boil). Strain custard
into large bowl; refrigerate until cold.

Process custard in ice cream maker
according to manufacturer’s instructions.
Transfer ice cream to covered container
and freeze until firm.

While visiting a friend in Albuquerque, I fell

in love with a local bakery and cafe called

Double Rainbow II. The food is great—

especially the caldo de maiz (corn soup)
that I had for lunch.

Beth White

Phoenix, Arizona

CREAMY CORN SOUP WITH
RED BELL PEPPER
This spicy version gets its hot, smoky taste
from chipotle chilies.

6 FIRST-COURSE OR
4 MAIN-COURSE SERVINGS

2 tablespoons (% stick) butter

1 large red bell pepper, chopped

1 medium onion, chopped

3 garlic cloves, minced

1 14%2-ounce can diced tomatoes in
juice

2 cups (or more) water

2 tablespoons chopped canned
chipotle chilies*

2 14%-ounce cans cream-style
corn

1 16-ounce package frozen corn

1 cup whipping cream

1 teaspoon dried oregano
Chopped fresh cilantro (optional)

Melt butter in heavy large pot over medi-
um-high heat. Add bell pepper, onion and
garlic; sauté until onion is tender, about 5
minutes. Add tomatoes with juices to pot;
cook 2 minutes. Combine 2 cups water
and chipotle chilies in blender and puree.
Mix puree and cream-style comn into veg-
etables in pot. Bring soup to boil. Reduce
heat to medium and simmer 15 minutes,
stirring occasionally. Add frozen com,
cream and oregano; simmer 5 minutes.
Garnish with cilantro, if desired.
*Chipotle chilies canned in a spicy
tomato sauce, sometimes called adobo, are
available at Latin American markets, spe-
cialty foods stores and some supermarkets.

While my husband and I were vacationing
in the Cayman Islands, we had the pleasure
of dining at Fidel Murphy’s Irish Pub on
Grand Cayman. We travel a lot and have
enjoyed many good Irish stews, but the
pub’s rendition is the best ever.
Regina Stewart
Acworth, Georgia

IRISH BEEF STEW
4 TO 6 SERVINGS

Y4 cup vegetable oil
1% pounds stew beef, cut into
l-inch pieces
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6 large garlic cloves, minced

8 cups beef stock or canned beef
broth

2 tablespoons tomato paste

1 tablespoon sugar

1 tablespoon dried thyme

1 tablespoon Worcestershire sauce

2 bay leaves

2 tablespoons (% stick) butter
3 pounds russet potatoes, peeled,
cut into ¥2-inch pieces (about
7 cups)
1 large onion, chopped
2 cups Y2-inch pieces peeled carrots
2 tablespoons chopped fresh parsley

Heat oil in heavy large pot over medium-
high heat. Add beef and sauté until
brown on all sides, about 5 minutes. Add
garlic and sauté 1 minute. Add beef
stock, tomato paste, sugar, thyme,
Worcestershire sauce and bay leaves. Stir
to combine. Bring mixture to boil.
Reduce heat to medium-low, then cover
and simmer 1 hour, stirring occasionally.

Meanwhile, melt butter in another
large pot over medium heat. Add pota-
toes, onion and carrots. Sauté vegetables
until golden, about 20 minutes. Add veg-
etables to beef stew. Simmer uncovered
until vegetables and beef are very tender,
about 40 minutes. Discard bay leaves.
Tilt pan and spoon off fat. (Can be pre-
pared up to 2 days ahead. Cool slightly.
Refrigerate uncovered until cold, then cover
and refrigerate. Bring to simmer before serv-
ing.) Transfer stew to serving bowl. Sprin-
kle with parsley and serve.

At La Petite France, a former bakery that
was turned into a lovely one-star restaurant
in Maussane-les-Alpilles, in the Bouches-du-
Rhéne, my husband and I had a side dish
of pureed potatoes. They were incredibly
creamy and—like so much of the food we
tried in Provence—enhanced by the fruity,
green-gold olive oil of the region.
Beth Hansen
Seattle, Washington

POTATO PUREE WITH OLIVE OIL
4 TO 6 SERVINGS

2 ounces Parmesan cheese

54
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3 pounds medium Yukon Gold
potatoes

% cup half and half
%2 cup extra-virgin olive oil

Using vegetable peeler, cut Parmesan into
thin shavings. Set aside.

Cook potatoes in large pot of boiling
salted water until tender in center when
pierced with knife, about 1 hour 10 min-
utes. Drain potatoes and cool slightly.

Peel potatoes and return to pot.
Mash with potato masher. Add half and
half; stir over low heat to warm through.
Gradually stir in oil. Season with salt and
pepper. Add half of Parmesan shavings
and stir until melted. Transfer to bowl.
Top with remaining Parmesan and serve.

My parents and T recently celebrated my
mom’s birthday at a local restaurant called
The Farmhouse. We ended a wonderful
meal with an even better dessert—chocolate-
peanut butter “beggars’ purses.”

Karen Eschenbach
Emmaus, Pennsylvania

CHOCOLATE-PEANUT BUTTER
PHYLLO PURSES
Each elegant phyllo “purse” contains a
flourless brownie topped with peanut butter
and chocolate ganache.

6 SERVINGS

FLOURLESS CHOCOLATE BROWNIES
9 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped
6 tablespoons (3 stick) unsalted
butter
4 large eggs, separated
% cup sugar

CHOCOLATE GANACHE
Y4 cup whipping cream
V4 teaspoon vanilla extract
4%2 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

¥4 cup creamy peanut butter

4 teaspoons sugar

6 17x13-inch sheets frozen phyllo
pastry, thawed

6 tablespoons (¥ stick) unsalted
butter, melted
Vanilla ice cream

FOR BROWNIES: Preheat oven to 375°F
Butter 13x9x2-inch baking pan. Line bot-
tom of pan with parchment paper. Melt
chocolate and butter in heavy medium
saucepan over low heat, stirring occasion-
ally. Remove from heat. Using electric
mixer, beat egg yolks and % cup sugar in
large bowl until thick and pale. Stir
chocolate mixture into yolk mixture.
Using clean dry beaters, beat egg whites
in another large bowl until soft peaks
form. Gradually add remaining % cup
sugar and beat until stiff but not dry.
Carefully fold egg whites into chocolate
mixture. Transfer batter to prepared pan.
Bake until toothpick inserted into center
comes out clean, about 15 minutes. Press
down edges until even with middle of
brownies. Cool completely. Using 2V-
inch-diameter cookie cutter, cut out 12
rounds. (Can be prepared 1 day ahead.
Store in single layer in airtight container at
room temperature.)

FOR GANACHE: Bring % cup whip-
ping cream and vanilla extract to boil in
heavy medium saucepan over medium
heat. Remove from heat. Add chopped
chocolate and whisk until completely
melted. Refrigerate ganache until firm,
about 1 hour. (Ganache can be prepared up
to 2 days ahead. Cover and keep refrigerated.)

Preheat oven to 400°F. Lightly butter
rimmed baking sheet. Stir peanut butter
and 4 teaspoons sugar in small bowl to
blend. Cut each phyllo sheet in half cross-
wise to form twelve 13x8Y2-inch strips.
Place 1 phyllo strip vertically on work sur-
face. Brush with melted butter. Place sec-
ond phyllo strip horizontally across first,
forming cross; brush with butter. Stack 2
brownies in center of pastry. Top brown-
ies with 1 tablespoon ganache and 1
tablespoon peanut butter mixture. Gather
ends of phyllo strips together over brown-
ies to form purse. Twist ends closed.
Brush purse with melted butter and place
on prepared baking sheet. Repeat with
remaining ingredients to form total of 6
purses. (Can be made 1 day ahead. Cover
and chill.) Bake until golden brown, about
15 minutes. Serve with ice cream.

—Compiled by Laura Samuel Meyn




do you have a

are you looking, for'a

need an

Your Northwestern Mutual Financial
Network Representative excels at a lot
more than life insurance, bringing you f
expert guidance and the specialists
you need for education funding and

your family’s financial security.

7 Northwestern Mutual
FINANCIAL NETWORK"™

Jennifer Main
Financial Representative

Innovative solutions for personal finance, retirement, estate, and insurance. Are

www.northwesternmutual.com

2001 The Northwestern Mutual Life Insurance Co., Milwaukee, WI



TOOLS OF THE TRADE

ESPRESSO

YOURSELF

Whip up specialty coffee drinks (a double-grande half-caff nonfat latte, anyone?)
using one of these amazing machines

By Dorie Greenspan

WHEN I WAS A CHILD, my father
carried a penknife meant for opening
boxes and slitting envelopes, but
what I remember most fondly are the
pencil points he whittled with the
squat blade. I loved the sound of the
steel against the wood and graphite,
that steady, dull thuck-thuck.

That thuck—and the sputter of the steam radiator, the whis-
tle of the teakettle and the satisfying t-ding-g-g my first type-
writer made at the end of a line—were comforting sounds.
Today, the sounds I find most comforting are the long hiss,
occasional shushes and short plops of the espresso machine
pumping out its namesake, as well as lattes and cappuccinos.

For years, I listened to that caffeine-infused cacophony at

AN = (@AN

TOP
GADGET

GET A HANDLE ON
HOMEMADE ESPRESSO
WITH LA PAVONI'S
RO- .E MACHINE.

Starbucks. But when my latte habit hit twelve bucks a day, 1
knew I had to do something. And I did—I bought an espresso
machine and became my own barista.

Buying an espresso machine, one that makes coffee that’s
comparable to your local java joint’s, is a serious investment of
money and counter space. Unfortunately, while you can get
nifty-looking machines for less than a hundred dollars, the best
machines start there and quickly work their way up.

The better machines are expensive because they have stur-
dy pumps that provide strong and consistent pressure. It’s
pressure that pushes the hot water through the coffee to extract
its flavor and produce the crema, the thick velvety top foam that
is the defining characteristic of espresso. Technically, you need
a minimum of 9 bars of pressure to make espresso (a bar is a
unit of water pressure), but machines that generate just 9 »

PHOTOGRAPHY BY JACK ANDERSEN
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bars usually turn out a good first cup and weaker
cups thereafter. In reality, you should have up to
15 bars to get true coffeehouse espresso.

While you're researching the pump’s pressure,
find out if the pump self-rinses after every few cups.
A pump that automatically flushes is not a necessi-
ty, but nonrinsing pumps need periodic cleaning to
rid them of mineral deposits. As long as you have
the salesperson’s attention, ask about the tempera-
ture of the water—good espresso is made with water
that’s at least 190°F Check also that there are
gauges, “Ready” buttons or indicator lights to show
when the machine is up to espresso speed. Consid-
er recovery time, too. If you want only one or two
espressos in the morning, you won’t mind waiting a
minute between cups. But if you plan on keeping a
crowd in caffeine, you'll need a machine that can
perform continuously.

Finally, get the skinny on ground coffee versus
pods. Many machines are equipped to accept
E.S.E. (Easy Serving Espresso), pre-packed pods of
coffee that fit into the filter basket. The advantages
of ES.E. are many: The coffee beans are perfectly
ground, precisely measured, easily disposed of and
available in several varieties. Some machines take
pods only, some accept ground coffee only, some
have interchangeable filters, and most have filters
for single and double shots.

Just one more thing to consider before you
plunk down your money: How intimately involved
do you want to be with your espresso? If you're a
control freak and the type who studies operating
manuals, you might want a hands-on machine,
such as one by La Pavoni (starting at $400), which
actually requires the barista to manipulate a lever
and “pull an espresso.”

Peel-me-a-grape types for whom price is no
object can get espresso, cappuccino, and more at
the push of a button with a Capresso. You pay $900
to $2,500 and program the machine to your specifi-
cations, and then it does everything, including
grinding the beans.

Between these extremes, there are excellent
machines at various prices with assorted bells and
whistles. Among them are some well-made
machines from Briel (take a look at the Millenium,
$500), Gaggia and DeLonghi (starting at $100)
and, from Italian designer Luca Trazzi, the whimsi-
cal FrancisFrancis! ($500 to $700), which comes
in a dozen brilliant colors and finishes, including
irresistible Ferrari red.

Now, having earned back the price of the
machine in lattes, I'm working on cups labeled
“Caffe Greenspan.” At the rate of twelve bucks a
day, it won't be long before I'll have saved enough
and can move on to SPoONS. -

FOR ACCESSORIES INFORMATION, SEE PAGE 197




12 minutes

10,080 minutes

ls Everything

Available in your grocer’s
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" Caribbean Crab Salad L

pepper fo taste, mixing thoroughly. Arrange 1/4 of orange sections over

lettuce leaves on 4 individual salad plates. Top with Crab Delights® mixture.
Prep time: 10 minutes

-

Serves 4
2 (6 oz. or 8 oz.) packages * 1/4 cup mayonnaise

Louis Kemp® Crab Delights®, Flake Style  * cayenne pepper i
* 2 tablespoons chopped cilantro * 2 oranges, and sectioned |
© 1 tablespoon freshly squeezed lime juicc ~ or 1 16 oz. can mandarin
o |ettuce leaves oranges, drained

In bowl, combine Crab Delights, mayonnaise, cilantro, lime juice and cayenne .

Louis Kempe ready-to-eat seafood helps
you make special meals in minutes.

That leaves you more time to look for specially marked packages
of premium Louis Kempe Crab or Lobster Delightse, to see if you are an

INSTANT WINNER

of a 7 Day Caribbean @ﬂ%ﬁgﬂg‘ Cruise for Two
Or 1 of 500 ZAGATSURVEY. “America’s Top Restaurants” Guides

Please see rules for the sweepstakes in the Reader Service Directory.

" Crab Linguine 1-2-3 L

)
Serves 4

* 1 (9 oz.) package fresh linguine * 2 cups halved cherry tomatoes

* 1/4 cup extra virgin olive oil * salt and freshly ground pepper

* 3 to 4 garlic cloves, minced * 1/4 cup shredded fresh basil

* 1 (6 oz. or 8 oz.) package Lovis Kemp®  3/4 cup shredded mozzarella
Crab Delights®, Flake Style (optional)
1. Cook pasta according to package directions. 2. Meanwhile, heat oil in large skillet
over medium-high. Add garlic and sauté 30 seconds. Stir in Crab Delights® and cherry
tomatoes. Sauté 1 minute. Season fo faste with salt and pepper. 3. Toss linguine and crab
mixture fogether in large bowl. Sprinkle with basil and cheese (if desired) and toss again.
Prep fime: 12 minutes

For more easy recipes visit us at www.loviskemp.com

Louls KEMP

SEAFOOD CO.

e
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Savvy cooks know that not every meal has to start from scratch. Many basic food preparations—like sauces, marinades

and dressings—can be prepared in advance and used in a variety of meals.

Lea & Perrins Worcestershire Sauce owes its sweet-and-tangy flavor to its unique blend of ingredients and its long aging
process—the sauce is aged in wooden casks for 2-3 years before it's bottled. As a condiment, Lea & Perrins has been adding
flavor to American meals since 1835, but it’s also a key ingredient in many delicious and easy marinades. These marinades

are a surefire way to give your main courses a kick. i

Garlic and Herb London Broil

cup Lea & Perrins Worcestershire
Sauce

cup olive oil

cup apple cider vinegar

cup chopped fresh herbs (such as
thyme, rosemary or sage)
tablespoons chopped garlic
teaspoon salt

2 Ib. London broil

Combine marinade ingredients in a bowl
and mix well. Place mixture over meat and
marinate at least 30 minutes in the refrig-
erator. Remove London broil and discard
marinade. Grill or broil meat, brushing
with reserved marinade until done as
desired. (10-15 minutes for medium.)

T-Bone toa “T”

cup Lea & Perrins Worcestershire
Sauce

tablespoons brown sugar
tablespoons olive oil

tablespoons balsamic vinegar
teaspoon salt

2 |b. T-bone steak

Combine marinade ingredients in a bowl
and mix well. Place mixture over meat

and marinate at least 30 minutes in the
refrigerator. Remove steak and discard
marinade. Grill or broil meat, brushing
with reserved marinade until done as
desired (10-15 minutes for medium). the | he

LEA& PERRINS
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yorcestershil'n' Sauce, | ‘
1/4 cup eac _olivé vinegar and choj ) b
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R 7 up marinade; refrigerate. Marinate youl
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Busy home chefs don’t always have time to make elaborate dinners—but
savvy cooks know plenty of ways to cut corners and save time without
sacrificing flavor. Rice is one of the world’s most versatile foods, and rice
mixes are easy short cuts to perfect side dishes. With a little imagination and
a few extra ingredients, a rice dish can become your main course. Try these
suggestions for using Success® and Mahatma®/Carolina® Rice, or get more
creative ideas straight from the source:

Visit Www.successrice.com, www.mahatmarice.com or
www.carolinarice.com, or call 1-800-226-9522 and

request “Meals in Minutes.”

NATURALLY GOOD COMPANY

CAROLINA® AND RIVER® AND ALL THE Goob Foops You LIKE To Eat
Carolina and River Rice and all your favorite foodls
are just like family - they belong together:
In soups, salacs, main dishes, desserts and snacks, 1
you can count on Carolina and River Rice
Jor meals you will alu ays remember.

g

R CAROLINA

ENRICHED

¥ 4

Y 5

(S‘éa “;,é/zq Eeain
- 5

WWw.carolinaricé.cg
A AITICe COm

CAROLINA

(i/f‘/'//_'/u/}/ Gy T

Stir grated lemon, lime or orange rind
into the water (12 teaspoons of rind for
4 servings rice).

Add a dash of chili powder, curry,
crushed basil leaves or other herbs in
place of salt.

Stir in grated or shredded cheese while
rice is still hot (Y4 cup cheese for 4
servings rice).

Add chopped fresh parsley or chives to
prepared rice (2 tablespoons for 4
servings rice).

Add slivered almonds and raisins to
prepared rice (2 tablespoons each for 4
servings rice).

Substitute your favorite bouillon or broth for
all or part of the water when cooking rice.

Mahatma® and Carolina® Rice mixes
offer a variety of authentic flavors,
including Red Beans and Rice and
Black Beans and Rice. These delicious
blends of rice, herbs and spices are
perfect accompaniments to your
favorite grilled meats. Create your
own “family favorites” by adding
complementary ingredients.

To cooked Mahatma® Red Beans and
Rice try adding salsa and fresh cilantro.

On a warm flour tortilla, spread cooked
Mahatma® Red Beans and Rice, top
with cheese and roll them up. Children
love this, so be sure to make a lot!

Try adding chopped fresh tomatoes and
chopped onions to cooked Mahatma®
Red Beans and Rice.

Cook sliced sausage with Mahatma®
Red Beans and Rice—it's a 20 minute
main dish!

EXTHA LONG GRAIN ENRICHED RICE
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Success® Rice Mixes offer favorites
like Success® Broccoli and Cheese
and Success® Brown and Wild. These
delicious, family pleasing side dishes

b/
can be easily transformed into main d o.c S t g e t a n y
dishes in a matter of minutes by the | ‘ F A S T E R

simple addition of sautéed vegetables |
or prepared meats. With a little
creativity, these simple rice mixes are
transformed into main dishes.

DINNER

Success Brown & Wild
Add toasted pine nuts and a dash of
poultry seasoning.
Add a can of green beans and a can of
cream of mushroom soup; top with
onion rings or try using as a cold
stuffing for tomatoes.

Success Spanish
Add picante sauce and green chilies.

Success Chicken
Add 2 15-oz. cans of chicken broth with
lemon zest to make homemade chicken
and rice soup.
Add raisins and curry powder for
instant curried rice.
Add chopped onions, celery, red bell
peppers, mayonnaise and left-over
chicken for chicken salad.

Success Beef Oriental
Add sautéed mushrooms and onions,

soy sauce, bean sprouts and chopped L
green onions. 21}
Add water chestnuts and roasted §3
peanuts; top with fresh cilantro. { ;‘
Success Broccoli & Cheese {001 Hovian Tt e L L

i i L] 1Y I‘ Il I‘: ‘ I‘Iv P L A

Add toasted almonds, diced chicken

and top with grated cheese. BAsiL ROASTED RED PEPPERS
& RICE ALFREDO

Success Pilaf

Add crumbled bacon and asparagus tips. bags Success” White or Prepare rice according

Add prepared chopped spinach and Bm\:n Rice to pac l\ngc directions
jar (7 0z.) roasted red peppers, Ina medium saucepan,

roasted red bell peppers. e : | ;

Add peas and carrots and fresh grated dramec a.n( ;ul mt;\\ltl ps combine remaining i

Fxmo Al GHEase. \\l;lll.ldllk'l (12 oz.) hght mgredients. Heat over “ s B i
redo sauce medium heat, stirring

tablespoon minc ed gal‘lu ll'v(plclﬂl}, but do not

cup fresh basil leaves boil. Serve over hot

pkg (12 0z.) cooked shrmp cooked rice. Serves 4
tablespoon lemon peel, grated

log on to www.successrice.com
for additional recipes
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Pan- Seared Sea Bass with Spiced Fruit Salsa
Makes 4 servings

6-ounce sea bass fillets, about 1 inch thick
teaspoons olive oil

teaspoons ground coriander

teaspoon ground cumin

teaspoon cinnamon

teaspoon cayenne pepper

teaspoon salt

cup Sun-Maid Tropical Medley

cup apple juice or cider

tablespoons cider vinegar

tablespoons apricot Jjam

tablespoons chopped cilantro (optional)

Rub fish with olive oil. Combine coriander, cumin, cinnamon and
cayenne pepper; mix well. Set aside 12 teaspoon of the mixture for
the fruit salsa.

Add salt to remaining mixture. Rub seasonings over both sides of fish.
Heat a large nonstick skillet over high heat until hot. Add fish.
Reduce heat to medium, cook 3-5 minutes or until fish is browned
and seared. Turn fish over; cook about 5 minutes or until fish is
slightly firm and flaky.

Combine Tropical Medley, juice, vinegar and /2 teaspoon reserved
seasoning mixture in a small saucepan or microwave-safe dish.
Bring to a boil. Stir in jam. Let stand 5 minutes. Transfer fish to
serving plates. Top with fruit salsa and sprinkle with cilantro.

Other uses for the Spiced Fruit Salsa:

Serve over baked or grilled pork chops with couscous.
Top grilled shrimp or skewered chicken strips.

Serve as dip with chili-lime tortilla chips.

Spoon over cream cheese, sliced Gouda or Edam cheese.
Serve with crackers.

Stir into prepared rice pilaf just before serving.

These two recipes using Sun-Maid® Dried Fruit are classic
examples of simple foods made special, proving that creative
cooking doesn't have to be time consuming or difficult. Both the
Spiced Fruit Salsa and the Marinated Raisins can be put to use

in a number of different dishes.

Fresh Mozzarella & Tomato Salad with Marinated Raisins
Makes 6-8 servings

Y4 cup Sun-Maid Raisins
4 tablespoons olive oil

3 tablespoons balsamic vinegar

V2 teaspoon dried oregano

V2 teaspoon dried thyme

Y2 teaspoon dried rosemary

Y2 teaspoon salt

I pound fresh mozzarella, cut into Ya-inch slices
3 medium tomatoes, cut into V-inch slices

1 cup fresh basil leaves (about 2 bunch)

Fresh cracked black pepper

Combine raisins, olive oil, balsamic vinegar, herbs and salt in
microwave-safe bowl. Microwave on high power 30-45 seconds until
warm. Stir.

Refrigerate 30 minutes or until cool. (Raisins can be prepared up to
24 hours ahead and refrigerated.)

Arrange alternate overlapping slices of mozzarella, tomato and basil
leaves on large platter. Spoon raisin mixture evenly over salad.
Season with fresh cracked black pepper.

Other uses for the Marinated Raisins:

Stir marinated raisins into caramelized sweet yellow onions. Use as
a pizza topping with mozzarella and goat cheese, or fill appetizer
phyllo cups, top with goat cheese and bake until warm.

Spoon marinated raisins into baked acorn or butternut squash halves.

Toss marinated raisins with roasted carrots during last 5 minutes
of baking.

Add to cold pasta salad.
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Just like our raisins. Only big and orange.
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COPLE TALK ABOUT LIFE WITH Eoop

INTERVIEW'S y /LLUSTRATIONS By STAN MACK

I'MA CHE F WHEN My FRIENDS INVITE
ME T0 DINNER, THEY SAY, "HERE'S A
DISH. m NEEDS SOMETHING, cav you
le 2% THIS IS USUALLY P()STHUMDU5
WHFN THE DISH IS ALREADY DE/)D )

MY FIRST HUSBAND'S FAVORITE DISH
WAS PIGS IN A BLANKET. HE ALsn
SAID THAT BECAUSE I LIKED To 60014 ,
| MUST LIKE T0 VACUUM, pry cwmmr
HUSBAND WRITES POETRY 70 4
. MY SWEET-POTATO RISOTT), A8

m SPIRITUAL HEALING OVER My
' COOKING. IF 1 D0 IT RIGHT, AND IF MY\
GUESTS' INTENTIONS ARE PURE, THEY | ,
CAN TASTE THe ENERGY, | HAVE A FRIEND |
WHO CAN'T TASTE ANYTHING BECAUSE |
&SHES NOT PROPERLy GROUNDED.

¥ e ——

IN RESTAURANTS TODAY, EVERYONE'S m LIKE CHILI BUT TASTES
IN A FRENZY OF RITUALS, PRAKING | | LIKE TOMAT) SAUCE, |M AFRAID T) TAKE
THE CHEF, SCHMOOZING THE WAITERS | | RISKS WITH THE CAYENNE PEPPER. 1 ALSO
c/?rnquwe THE BREAD, agsgss”v(, RESIST PUTTING COTTAGE CHEESE IN My
OVER FAT, EATING OUT IS MEAT LOAF. | HAVE To HAVE MORE FAITH,
100 EXcITiNG FoRme!, .

\
/MA CRIMINAL LAWYER. IF You L(kg
STEAK, AND LOTS OF 1T Haye DINNg
WITH BOoKIES. THEY Love STEAK Ayp
ARE VERY SociABLE, AND DINKER )5 {
| WHFA’E THEY SETTLE Accoumrs, f

™A cAfeRER My CLIENTs cRAve ) [ 1 BELIEVE My BODY ts A TEMPLE, BP‘
COMFORT FOOD BUT ARE AFRAID OF I, WHATEVER THE Foop 15, AND AGAINST

MY HUSBAND WAS A FOOD PHILISTINE
NOW [ COOK HIM DISHES LIKE
ASPARAGUS CUT ON THE DIAGONAL,
SAUTEED IN FRENCH BUTTER,
SPRINKLED WITH CRACKED PEPPER
AND SEA SALT. WE HAVEN'T CONQUERED
ARTICHOKES YET, BUT HE'S DOWN
T0 TWO CHEESEBURGERS A WEEK. |

501 DISGUISE IT. RARE SLICED TENDER- ALL MORAL AND DIGESTIVE PR/NC/PLFs
LOIN ON IMINI-BRIOCHE WITH WATER- V,\ IF IT'S INADUMPLING, I EAT (T,
CRESS AND GREEN PEPPERCORN SAUCE -

IS REALLY A ROAST BEEF SANDWICH, I
CALL THE MENU "PoST EISENHOWER "
AND THEY LOVE IT,




Directions for your new digital camera made easy:
Point. Shoot. Bring to Kinkos.

The directions that come with your new digital comera may tell you how fo capfure special moments.
But they're missing the part about where to take them to make prints just like traditional photos, quickly

and easily. In a word, Kinko’s. Just bring in your CompactFlash, SmartMedia, Memory Stick, floppy disk or picture (D and
let o Kinko's co-worker help you 24 hours a day. You can use the KODAK Picture Maker fo zoom, crop, remove red-eye and add
text and borders to prints on photo-quality paperina variety of sizes. Or America Online members can download and print
from their “You've Got Pictures” “online photo account. So visit Kinko's. The best direction you can take to get the very best results.

S
PHOTO-QUALITY PRINTS * READY IN MINUTES * PHOTO ENHANCEMENTS  * ENLARGEMENTS klnko
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FEATHERS IN THEIR CAPS: CHEF!
TOM WOLFE (WOLFE’s), ScoTT

ks
S

S FROM THE CITY’s HAPPENING RESTAURANTS GEAR UP FOR MARDI GRAS. FROM LEFT,
VARNEDOE (CAFE MARIGNY), GERARD MARAS (GERARD'S DOWNTOWN), JOHN BESH

(ARTESIA) AND JAMES LEEMING (DICKIE BRENNAN'S STEAKHOUSE).

GOOD TIMES IN NEW ORLEANS

The best of what’s hot in the Big Easy

By Tom Fitzmorris

NEW ORLEANS IS DIFFERENT—dif-
ferent in the same way that your
eccentric aunt is different. Always
entertaining, with a unique style and
distinctive personality, she provides
fodder for good stories year after year.
That is also certainly true of New
Orleans restaurants, where lots of lit-
tle things may change, but the big thing remains happily the
same. The most fully evolved regional cuisine in the United
States still dominates here. So don’t come to town looking for
the same food trends developing in your corner of the world.
Alter creating a number of eclectic menus and exotic styles
in the late 1990s, New Orleans chefs have returned to advancing
Creole and Cajun cooking with a touch of the French flavor that
has always been part of the culture. Fortunately, one national
trend did stick. Ingredients, particularly vegetables, are much

TOP DINING
DESTINATION
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higher in quality than they were just five years ago. Even the rich
seafood supply is handled to better advantage, resulting in more
variety and fresher fish.

But the biggest trend in the area is the population growth
on the north shore of I.ake Pontchartrain. It may take a drive
over the 24-mile-long bridge spanning the lake’s crab-and-
trout-filled waters to get here, but it's where the finest new
restaurant of the past few years can be found.

ARTESIA is located in the sleepy hamlet of Abita Springs, in a
small nineteenth-century resort. The dining room, situated
among the oak trees next to the Bougefalaya River, is the brain-
child of Vicky Bayley. She fled downtown and her old restaurant
(the super-hip Mike’s on the Avenue, now called Mike Ditka’s
alter its new owner, the Saints’ former coach) to have a few chil-
dren and ease off a bit. Fortunately for us, Bayley’s definition of
“easing off” includes starting a restaurant.

Artesia’s tastemaker is John Besh, a former Windsor >

PHOTOGRAPHY BY PAM FRANCIS




~ Ifyou're over 60,
you should know

j /  the warning signs
@+ of osteoporosis.

Unfortunately,

there aren’t any.

The fact is, if you're 60 or older, there's
a nearly 1in 2 chance you have
osteoporosis. But early on, osteoporosis
is a silent disease, so you may not see
any signs. However, eventually it can
lead to broken bones or the disfiguring
dowager's hump. The good news is, if
osteoporosis is detected early enough,
its effects may be prevented.

A simple, painless exam called a Bone
Density Test can measure the health
of your bones. Ask your healthcare
professional if this test should be part
of your health evaluation, like your
mammogram and Pap smear. Because
if your bones are thinning, there are
treatment options that can help
strengthen them, and let you continue
to lead an active, independent life.

Ask your doctor if a Bone
Density Test is right for you.

e MERC* FQR MORE INFORMATION, CALL TOLL FREE 1-
”ﬁ ©-2000 Merck & Co., Inc. All rights reservx 1)-03- ’FQS -CON
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Court chef with extensive experience in
France. Besh is a local boy, though, and
while his food may be French-based, he’s
conscious of local materials and flavors.

“We're raising as much as we can at
the restaurant’s farm up the road,” Besh
says. “And it's not hard to find people
nearby who have fresh eggs, goat’s milk
and wild chanterelles.”

His velvety fish soup, full of local blue
crabmeat, is the essential starter. The best
entrées are poultry—chicken and quail are
raised nearby, and even though the duck
is from elsewhere, it makes an exciting
plate of food. Artesia may be a long drive
from downtown, but it is worth the trip.

Gerard Maras spent a few years on his
own North Shore farm. That was after 15
years as chef at Mr. B's Bistro, where he set
the style that still keeps that place packed.
He was lured back from farming by the
prospect of opening his own place, GER-
ARD’S DOWNTOWN, on Lafayette Square,
where every Mardi Gras parade stops for
advance toasting,

Like Besh, Maras isn't French, but
he’s under the spell. He cooks in an
understated style, suggesting but not
aping French classics. “I like simple dishes
that show off the taste of the main ingredi-
ent,” he says. Proof of that point comes by
ordering whatever baked oyster dish he’s
featuring. Or the crabmeat and asparagus
risotto, or the roast chicken with garlic
and sage, or the herb-scented rack of baby
veal rib chops.

A few years ago the large baby boom
generation of the Brennan family (they of
Commander’s Palace fame) amicably
split up its restaurant empire. Full con-
trol of individual establishments went to
one or two Brennans each.

Almost immediately, they began
opening more restaurants. The best of
those is DICKIE BRENNAN’S STEAKHOUSE,
the first restaurant ever built below street
level in high-water-table New Orleans. It’s
a handsome space with lots of banquette
seating and fanciful wall sculptures.

The menu is built around a Com-
mander’s classic: the skillet-seared prime
strip, the ancestor of blackened fish. All
the other classic cuts are available, all
prime, each cooked differently. The house
filet—surrounded by fried oysters, béar-
naise sauce and creamed spinach—is wild-
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THE BEST GETS BETTER

The most important recent restaurant news involves GALATOIRE'S. Almost since it opened in
1905, Galatoire’s has been the most beloved grand Creole eatery. That it combined change-
lessness with excitement was something that everybody understood but nobody could explain.

After 94 years of consistency, the balance of power in the Galatoire family shifted to a
faction that wanted to give the restaurant its first thorough renovation. The members of this
group also wanted to re-open the second-floor dining rooms, which hadn’t been used since
World War II. By doing that and adding a bar, they hoped to eliminate the crowding that
forced patrons to wait in line for tables (the downstairs restaurant does not take reservations).

Regulars feared that Galatoire’s quirky but lovable personality would be homogenized
by modern restaurant practices. But now that the construction debris is gone, all is well. The
classic ground-floor dining room looks the same (although everything except the mirrors
and ceiling fans is new). The fish is still simple and vivid, the crabmeat is still slung around
generously, and (perhaps most important) the drinks are still doubles.

A few old dishes faded away, and the kitchen’s grocery list was greatly upgraded. But
nobody is hollering for a return of iceberg lettuce. Mostly, the regulars are happy that they
don’t have to sweat in their jackets (required) out on the Bourbon Street sidewalk anymore.

ly popular, and for good rea-

tarragon-scented duck demi-

son. Even the first courses, GETTING glace that makes for some
sauces, sides and non-steak THERE real eating. Wolfe combines
entrée options are on a much ARTESIA the remoulade of New Or-
higher plane than those at the 21516 Hwy. 36 leans (shrimp) with that of
typical steak house. 504-892-1662 France (celery root) into a
And it wouldn’t be a CAFE MARIGNY single dish to great effect.

story about New Orleans
restaurants if Emeril wasn’t
mentioned at least once. As

1913 Royal St.
504-945-4472

DICKIE BRENNAN'S

More enticing food can
be had at CAFE MARIGNY, but
it wasn’t always so. When

STEAKHOUSE
celebrated as the popular TV 716 Iberville St. chef Scott Varnedoe came
chef is, it wasn’t until last 504-522-2467 aboard, Cafe Marigny was a
year that one of his lieu- GALATOIRE'S glorified coffechouse. After a

tenants took off and opened
his own local restaurant.
Many New Orleanians got to
know Tom Wolfe as he
cooked for them behind the
food bar at Emeril’s. “I
learned a lot working with
Emeril,” Wolfe says. “But I
know that everybody will be
comparing me with him. So
what I've tried to do is create a menu that
nobody can call a carbon copy.”

WOLFE’S OF NEW ORLEANS spills out
of its cottage’s double parlor onto the
porch in front. There’s more space than
you expect to find. Intimacy and quiet
rule. From the outset, both the food and
service showed much more polish than
that seen in most new restaurants.

Wolfe’s food exemplifies the current
state of the Creole cooking arts. Mildly
spicy duck sausage is encrusted with
sweet potato and pan-roasted, then
crowned with a slab of crispy seared duck
foie gras. There’s also roast duck flavored
with sugarcane syrup and a lip-sticking

209 Bourbon St.
504-525-2021

GERARD’S DOWNTOWN
500 St. Charles Ave.
504-592-0200

WOLFE’S OF
NEW ORLEANS
7224 Pontchartrain Blvd.
504-284-6004

year of Varnedoe’s specials,
the proprietors threw out the
coffeehouse concept in favor
of a full-fledged bistro. “They
let me get a litde crazy with
my specials,” says Varnedoe.
“People seemed to like them,
so we were able to turn this
place into something the
owners never intended.”

The best dish is a grilled tuna steak in
a big bowl of smoky grilled com, arti-
chokes and fresh tomatoes, sloshy with
fish stock. The garlic-roasted duck and the
Asian-marinated grilled pork loin with rice
noodles are also outstanding. And all of it
is savored in an ancient former food store,
with big French doors that are open to the
sidewalk when the weather is tolerable.

Dozens of other good restaurants
have appeared recently, including some
ethnic places. But unless you slide into
the Big Easy often, the smartest dining
strategy is the one you'd use in any other
culinary capital: Eat the food of the
region. You won't be disappointed. <%
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WHAT DO YOU GET WHEN YOU COMBINE
a sexy chef and an unfaithful troubadour

with the passion of Brazil and the intense
heat of the magical malagueta pepper? A
recipe for passion so intense that even the
gods can't stop it.

That’s the story of Woman on Top, the
new film starring Penelope Cruz (All the
Pretty Horses), available on VHS and
DVD on February 13. Cruz plays Isabella, a
Brazilian woman whose life is ruled by her
two passions: cooking and Toninho, her
samba-singing husband. When Toninho
breaks her heart, Isabella leaves Brazil and
searches for a new life in San Francisco.
Soon, Isabella’s charm leads to a cooking
show on a local station, and her special blend

special advertising section

of cooking and Brazilian magic puts all of
San Francisco under her spell. But when
Toninho comes to America in search of his
bride, strange things start happening in the
City by the Bay. Set to a sultry samba
soundtrack against a backdrop of Brazilian
food, Woman on Top is a playful fable
about the irresistible forces that draw two
hearts together—and the magic that keeps
them there.

Chef Marco Moreira, the Brazil-born
chef/co-owner of the restaurant Tocqueville
in New York City, knows how food can bring
people together. As a boy, he used to follow
his mother and grandmothers through the
colorful markets of Sao Paulo and would
often cook dinner for the family with the day’s

purchases. When he was 18, the adventurous
young chef went to New York City for a
visit—and never went home. His first
formal culinary training was as a sushi chef
at a popular Japanese restaurant, and he
later worked in the kitchen of the critically
acclaimed Bouley and the Quilted Giraffe.
But it wasn’t until his love of food led him
to his life’s other passion, his wife and
business partner (and fellow chef) Jo-Ann
Makovitsky, that he decided to open his
own restaurant, Tocqueville, in 2000.

“I learned how to cook in America,” says
Chef Moreira, “but | learned how to eat in
Brazil.” Although Tocqueville, his acclaimed
restaurant in New York’s Union Square, is
renowned for its sophisticated take on




international cuisine, Chef Moreira often
gives his dishes a distinctly Brazilian spin.
He serves farofa, a popular Brazilian side
dish, with a delicious whiskey-glazed ham.
The version shown here is adapted from his
grandmother’s recipe. The caipirinha, another
Brazilian classic, is a popular order at
Tocqueville’s bar. Both of these recipes
celebrate the flavors that make Brazilian
cuisine so intriguing and unforgettable. m

SPARKLING SAN FRANCISCO

ing in t ot San
restaurants, prese d by S.Pell

FARALLON 450 POST ST. * 415.956.6969
FIOR D’ITLIA 601 UNION ST. * 415.986.1886
FRASCATI 1901 HYDE ST. « 415.928.1406
GARIBALDI’'S 347 PRESIDIO AVE. * 415.563.8841
GLOBE 290 PACIFIC AVE. * 415.391.4132
GRAND CAFE 501 GEARY ST. * 415.431.1282
KULETO’S 225 POWELL ST. » 415.397.3621
JIANNA 1548 STOCKTON ST. * 415.398.0442
LAPIS EMBARCADERO PIER 33 * 415.982.0203
MC2 470 PACIFIC AVE. * 415.956.0666
MOMO’S 760 2ND ST. * 415.227.8660
ORITALIA 590 BusH ST. » 415.782.8122
PARAGON 701 2ND ST. * 415.537.9020
PALIO D’ASTI 640 SACRAMENTO * 415.395.9800
STARS 555 GOLDEN GATE AVE. * 415.861.7827
THE ROTUNDA 150 STOCKTON * 415.362.4777
SCALA’S 432 POWELL * 415.395.8555
WATERFRONT EMBARCADERO PIER 7 * 415.391.2696
ZUNI 1658 MARKET ST. * 415.552.2522
KOKKARI 200 JACKSON ¢ 415.981.0983
PLUMPJACK CAFE 3127 FILLMORE ST.
£415.563.4755
PUCCINI & PINETTI 129 ELLIS ST.
415.392.5500
CHAYA BRASSERIE 132 THE
EMBARCADERO * 415.777.8688
L’OSTERIA 519 COLUMBUS AVE.
415.982.1124
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FAROFA DA BEBE

Farofa is a popular Brazilian sweet-and-savory side
dish that goes well with ham or roasted turkey.

I/, cup butter

5 cups breadcrumbs

1 cup hazelnut flour

1 cup pitted olives, cut in quarters

1 cup golden raisins

4 hard-boiled eqgs, peeled and roughly chopped
1/4 cup chopped fresh parsley

1 tablespoon savory, chopped

1 tablespoon rosemary, chopped

Salt and pepper

Melt butter in a large sauté pan over medium heat. When
butter starts to lightly brown, add breadcrumbs. Coat
breadcrumbs with butter and stir continuously while
breadcrumbs toast for 5-6 minutes. Add hazelnut flour,
olives, raisins and hard-boiled eggs. Season with fresh
herbs, salt and pepper. Keep warm in a covered pan until
ready to serve.

CAIPIRINHA TOCQUEVILLE
The caipirinha experienced a surge of popularity
last year. The key ingredient in this Brazilian
cocktail is cachaga, a delicious liquor made
with distilled sugar cane juice. Garnish with a
stick of sugar cane or a slice of pineapple.

2 limes, quartered
2 teaspoons sugar
3 ounces cachaca
Ice

Place limes in a 6-ounce glass. Add sugar and muddle
until blended with a pestle or spoon. Add cachaca and
fill glass with ice. Shake or stir thoroughly.

Get passionate
about Brazilian
music with the
Woman on Top
soundtrack album!

WIN

RIO!

There’s no better place to feel the
passion of Brazil than Rio de Janeiro.
Rio's eternal lure lies in its seemingly
endless white beaches, its bustling
markets and cafes and its world-
famous sizzling nightlife. You could
win a chance to feel the passion for
yourself. The grand prize winner of the
"Run Away to Rio!" Sweepstakes will fly to Rio de Janeiro on
Varig Airlines, the leading carrier to South America, with 36
flights a week from LA, Miami and NY. Once in Rio, the winner
will stay in an oceanfront suite at the Pestana Carlton Rio
Atlantica Hotel on the world's most famous shoreline,
the Copacabana Beach. A half-day guided tour from
Promotional Travel will get the winner and a guest acquainted
with the city, and from then on, the sky's the limit—
you'll have six days and seven nights to explore the exotic
sights and sounds of modern Rio. See official rules for entry.

NO PURCHASE NECESSARY

OPEN TO LEGAL RESIDENTS OF THE UNITED STATES AND CANADA
(EXCLUDING PUERTO RICO AND QUEBEC), 21 YEARS OR OLDER AS OF DATE
OF ENTRY. To enter, print your name, complete address, daytime phone
number and date of birth on a 3"x 5” card and mail to: Twentieth
Century Fox Home Entertainment, Inc. “Run Away to Rio!" Sweepstakes,
cfo Kelly Joyce, Bon Appétit, 4 Times Square, 15th Floor, New York, NY
10036. One entry per person only. Mailed entries must be postmarked
by April 2, 2001, and received by April 9, 2001. Winners will be selected
randomly on or about April 16, 2001, by Bon Appétit, whose decisions
are final and binding in all respects. By participating, entrants agree to
be bound by the Official Rules and the judges’ decisions. Twentieth
Century Fox Home Entertainment, Inc. and The Condé Nast Publications
Inc. are not responsible for entries that are lost, late, misdirected,
damaged, illegible, stolen, incomplete, misaddressed, postage-due or
incompletely received for any reason. All entries become the exclusive
property of Twentieth Century Fox Home Entertainment, Inc. and The
Condé Nast Publications Inc., and will not be acknowledged or returned.
0dds of winning depend on the number of entries received. Employees
of Twentieth Century Fox Home Entertainment, Inc. and The Condé Nast
Publications Inc., their parents, affiliates, subsidiaries, agents, advertising
and promotion agencies and the immediate families or persons residing
in the same household of each are not eligible to participate. Void in
Puerto Rico and Quebec, outside the U. S. and Canada and wherever
prohibited by law. Subject to applicable federal, provincial and state
laws and requlations. One Grand Prize: 6 nights/7 days at The Pestana
Rio Carlton Hotel (double occupancy), round-trip coach airfare on Varig
Airlines to Rio de Janeiro from airport closest to winner's home in the
US. and a half-day tour of Rio by Promotional Travel. Approximate retail
value of Grand Prize: $3,700 (depending on point of origin and date of
trip). Additional expenses are not included. Trip must be completed by
December 27, 2001. Trip is subject to availability. Blackout dates may
apply. 50 Runners-up will receive a "Woman on Top” gift basket which
includes a "Woman on Top” VHS, a soundtrack, an oven mitt and a cook-
book Approximate Retail Value: $75. Winners may be required to sign
and return an Affidavit of Eligibility and Grand Prize winner and travel
companion a Liability/Publicity Release within 14 days of notification or
an alternate winner may be chosen. Except where prohibited by law,
acceptance of prize offered constitutes consent that Twentieth Century
Fox Home Entertainment, Inc. and The Condé Nast Publications Inc. may
use winners' names and likenesses for advertising and publicity purposes
without further compensation. By entering, participants release
Twentieth Century Fox Home Entertainment, Inc. and The Condé Nast
Publications Inc., their respective parents, subsidiaries, affiliates and
respective directors, officers, employees and agents from any and all
liability for any injuries, losses or damages of any kind caused by any
prize or resulting from acceptance, possession or use/misuse of any
prize. In the event of noncompliance with these requirements, or if
prizes or prize notifications are returned or are otherwise undeliverable,
prize may be forfeited and awarded to an alternate winner. Income and
other taxes on prizes, if any, are the sole responsibility of the winners.
No prize or cash substitutes allowed, except at sponsor’s sole discretion,
in which case a prize of equal or greater value will be substituted.
Prizes not transferable. For a list of the winners, send a self-addressed,
stamped #10 envelope to: Twentieth Century Fox Home Entertainment,
Inc. "Run Away to Rio!" Sweepstakes Winners, c/o Kelly Joyce, Bon
Appétit, 4 Times Square, 15th Floor, New York, NY 10036 after April 16, 2001.
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Brazil Reservation System 1-800-544-5503
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TROPICAL MARGARITA

A blend of guava, passion fruit and orange
juice gives this a tropical twist. Here it's
offered on the rocks. Dip the rim of each glass
into Margarita salt, if desired.

2 SERVINGS

9 tablespoons frozen guava-passion-
orange concentrate, thawed
% cup tequila
4 teaspoons frozen limeade, thawed
4 teaspoons fresh lime juice
16 ice cubes, coarsely cracked
Fresh lime slices (optional)
Orange peel twists (optional)

Mix first 4 ingredients in glass measuring cup.
Fill 2 Margarita glasses with ice. Pour Mar-
garita mixture over. Garnish with lime slices
and orange peel twists, if desired.

GINGERED GIN AND TONIC
The easy-to-make fresh ginger syrup adds a
special nuance to the classic gin and tonic.

4 SERVINGS

1 cup water
% cup sugar
2 tablespoons finely grated peeled fresh
ginger

2 cups tonic water
1 cup gin
% cup fresh lime juice
24 ice cubes
Fresh ginger slices (optional)
Lime wedges (optional)

Combine first 3 ingredients in heavy small
saucepan over medium heat. Stir until sugar
dissolves. Increase heat and boil until
reduced to 1% cups, about 3 minutes. Cool
syrup; then strain. (Can be made 1 week
ahead. Cover; chill.)

Mix tonic water, gin, lime juice and
1, cup ginger syrup in glass measuring cup.
Taste, adding more syrup, if desired (reserve
remaining syrup for another use). Divide ice
among 4 tall glasses. Pour gin and tonic mix-
ture over. Garnish with fresh ginger slices and
lime wedges, if desired.

WINE & SPIRITS

COCKTAIL NATION

Mixed drinks are back big-time, and the favorites are. ..

By Anthony Dias Blue

CLEVER UPDATES:
TROPICAL MARGARITA
(LEFT), LEMON-CASSIS
MARTINI, AND GINGERED
GIN AND TONIC.

IT’S A FUNNY
thing, the way
fashion dictates
what we drink
along with what
we wear. In the
fifties, a subur-
ban house with-
out a cocktail cart was as unthinkable as
Ward Cleaver without Brylcreem. And in
the sixties, even George Jetson got a well-
deserved atomic highball after a hard day
at Spacely Space Sprockets.

But mixed drinks fell on hard times
in the seventies and eighties. They didn’t
make a comeback until the nineties, when

TOP
COCKTAILS

a whole new generation of drinkers dis-
covered ultra-premium brands and glitzy,
Rat-Pack-retro cocktails.

As we enter a new decade, things
are still taking a familiar turmn. According
to Bon Appétit’s most recent reader sur-
vey (see page 31), today’s favorite cock-
tails are the Margarita, the gin and tonic,
and the vodka Martini. The spirits that
deliver the firepower behind these
drinks—tequila, gin and vodka—continue
to be among the most popular with our
readers, as well.

So here’s a quick look at our favorite
drinks, washed down with brand-new
takes on three classic cocktails. >

BON APPETIT 75



MARGARITA
In our survey, the Margarita was nearly
twice as popular as its closest rival, the gin
and tonic. That’s no surprise: Serving a
Margarita has always signaled good times
and festive fun.

There are several types of tequila,
any of which can be used to make a Mar-
garita: silver (plata), also called white
(blanco); gold, also known as Jjoven aboca-
do (“young and smoothed”); reposado
(“rested”); and aiiejo (“aged”). Silver and
gold tequilas have a fresh agave taste that
marries well with the flavors of lime and
orange liqueur in Margaritas. The silky,
rich Casa NOBLE CRYSTAL ($40) is magnifi-
cent and makes an ultra-smooth cocktail.
CESAR MONTERREY GOLD RESERVA ($19) is
another good choice.

Smoother and darker than silver
tequila, reposados such as the Casa REAL
REPOSADO ($45) or Sammy Hagar’s CABO
WABO REPOSADO ($45) are great for shots,
but moderation is definitely in order.

Then there are the refined anejo
tequilas, such as the classy CorraLEJO
ANEJO ($75) or DON EDUARDO ANEJO
($50). These aged, bronze-hued tequilas
are as serious as Cognac and can be near-
ly as pricey. The lush PORFIDIO SINGLE-
BARREL ANEJO ($100) and the spectacular
HERRADURA SELECCION SUPREMA (about
$300) are stunning spirits that should be
savored neat in small sips.

Although a good silver tequila works
fine, connoisseurs don’'t hesitate to
demand expensive afiejos in their Margar-
itas. Notes Silvio Carbone, general man-
ager of Star Canyon in Dallas, “People
have become much more sophisticated
about tequila in the past couple of years.”

GIN AND TONIC

Delicious, suave and classy, gin is basical-
ly vodka flavored with various botanicals.
Juniper berries are a classic component of
the gin flavor profile (the word gin comes
from the Dutch genever, meaning “juniper
berry”), but more recent gins have tended
to emphasize other flavors as well. I love
the forward, citrusy notes of the superb
new TANQUERAY No. TeN ($25), for exam-
ple. PLyMouTH ($25), another English
brand, has a dark, rounded, full-bodied
tone, mellowed by the soft Dartmoor
water used to produce it.
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Since recipes vary quite significantly,
it's a good idea to keep trying different
brands until you find a gin that suits your
taste. The very distinctive HENDRICK’S
($28), made in Scotland, contains a
unique infusion of cucumber along with
coriander, juniper, citrus peel and rose
petal. The French gin CITapeLLe ($22) gets
its complexity from 19 different botani-
cals, while the aptly named JuniPErO
($30), from San Francisco brewer-distiller
Fritz Maytag (known to beer lovers for his
Anchor Steam beer), delivers spicy notes.

Although gin was invented in the
Netherlands as an elixir, it soon puddle-
hopped to England and later spread
throughout the British Empire. Brands
such as the snappy BOMBAY SAPPHIRE
($19) still recall the days of the Raj. It
was in India’s warm, humid climate that
tonic water, which contains the malaria-
relieving alkaloid quinine, became gin’s
natural partner. The rest is cocktail history.

The gin and tonic is the cocktail
equivalent of the little black dress: cor-
rect in just about any setting. Plus, it’s
easy to make. As Mario Arredondo, head
bartender at Biba in Boston, puts it:
“There are no secrets. Anybody can make
a gin and tonic.”

VODKA MARTINI

The vodka Martini is a variation on the
original dry Martini, which is made with
gin. Like its forefather, the vodka version
contains, typically, just a whisper of ver-
mouth. I happen to love good vermouth
(an aromatized white wine), so 1 don’t

LEMON-CASSIS MARTINI
Just a touch of cassis adds sweetness and
berry flavor to this lemony drink.

2 SERVINGS

% cup vodka
4 teaspoons fresh lemon juice
2 teaspoons sugar
* teaspoon grated lemon peel
1 tablespoon créme de cassis
Ice cubes
Lemon peel twists

Mix first 4 ingredients in glass measuring cup.
Let stand 10 minutes. Strain into Martini
shaker or another cup. Mix in cassis. Add ice;
shake or stir until very cold. Strain into glass-
es. Garnish with lemon.

necessarily subscribe to the “wave the
vermouth bottle over the cocktail shaker”
school of Martini making. But if your
taste runs to the dry, apportion your ver-
mouth accordingly.

Russia and Poland both vociferously
claim the invention of vodka, but history
remains somewhat murky on the subject.
Russia’s Stolichnaya is justly famous, but
don’t overlook other Russian brands,
such as the excellent KREMLYOVSKAYA
($19). Poland has recently made a signifi-
cant foray into the import market. GvoRri
($20), for example, is a Polish vodka with
silky texture and lush flavors that hint at
vanilla and cream. BELvEDERE ($30) and
WYBOROWA ($18) are two other outstand-
ing Polish brands.

Scandinavia has also cashed in on
the cocktail bonanza with refined vodkas
such as AsoLut ($17) from Sweden, FIN-
LANDIA ($17) from Finland, and Fris
($16) from Denmark. And now the top
shelf also boasts labels from France (ALps,
$25), the Netherlands (vox, $30), Aus-
tria (MoNopoLowa, $10) and Scotland
(BRILLIANT, $23). One of the best of the
new crop of vodkas is the elegant PEARL
($20), made in Canada from soft winter
wheat. Domestic brands such as CRATER
LAKE ($25) and RAIN ($21) are managing
to carve niches for themselves, too.

These days, there are countless varia-
tions on the vodka Martini. The apple
Martini, for instance, has become the It
cocktail in bars from Beverly Hills to
Boston’s Back Bay. It gets its tartness from
apple schnapps such as DEKUYPER Sour
APPLE PUCKER ($10). Jon Emm, bartender
at the Lobby Lounge in Santa Monica’s
Casa Del Mar hotel, says, ‘A year and a
half ago I'd never heard of the apple Mar-
tini, but now it’s our most popular
drink.” (Want to try it at home? Simply
shake two parts good vodka, one part
DeKuyper Sour Apple Pucker and a
splash of sweet-and-sour mix with ice,
and strain into a chilled Martini glass.)

If you're still waiting for the return of
wine spritzers, get with the program—
cocktails are here to stay. And no matter
what brands you use or how creative you
get, the Margarita, the gin and tonic, and
the vodka Martini are the drinks of the
moment. It’s your call—at least until the
next trend comes along. «&-
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world itself seem larger than life.

The unspoiled majesty of Wales transports visitors to such
a place. As in ancient times, the great constant of this land is
natural beauty. From rugged hills to immaculate valleys, from
expansive beaches to rushing rivers, from placid lakes t ;
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wildlife—Wales is endlessly, peerlessly gorgeous.
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on our land products. Hertz car rental starts at $19 per day, accommodations start at 361 per night.
TON or visit www.britishairways.com/usa.

Call your travel professional or British Airways at 1-877-4 A VACAT,
~_)

BRITISH AIRWAYS

HOLIDAYS

ation planner. 1-8 66-367-1199 www.travelbritain.org/2001
. Hote prics are per persn, vt

I ©2001 British Airways PL(

Please call the British Tourist Authority for a free vac

ee the “Britain

/01. Hotel




P ettt

¥ W gt

ADISSON SEVEN SEAS CRUISES CREATED THE  caviar tastings, and other special events;
Seven Seas Mariner with an irresistible concept  ® La Veranda, a more casual destination with a menu of
in contemporary “luxury.” The 700-guest  Mediterranean fare; and
Seven Seas Mariner, the latest addition to the Compass Rose, the ship’s largest restaurant, serving
fleet, is the world’s first all-balcony suite“€ruise ship, promising  contemporary fusion creations. .
every guest supremely comfortable living quarters along with-a = In addition, high-above the ship, an Observation Lounge offers
private open-air sanctuary. ““a unique setting for High ﬁe’f.’j_agﬂ;oﬁthese restaurants-adheres to
And to ensure the ultimate experience for its. first season’s” a strict-dress cddﬁ'-?@sf)_g' all tifes,, == e '
passengers, RadiSson Seven Seas Cruises has selected an inaugural ~ Other highlights o en Seas Mariner include the Judith |
destination as remarkable as the ship itself: Alaska; Jackson Spa, where guests can luxuriate as they take advantage of |~
Because the very definition of “luxury” changes with the times, state-of-the-art rejuvenating therapies and beauty treatments, a ‘ 1
_tl}; i;%i‘ljt"the Seven Seas Mariner to_provide just what their guests fully equipped fitness center and a swimming pool. ‘
'}ué d them:they were looking for in a luxury vacation. When the A World of Icy Wonder
¥ - ship'launches in March 2003, it will bring to life the dreams of the ~ Many guests of the Seven Seas Mariner will no doubt begin their |
¥ ~ world’s most'sawvy travelers. day with breakfast on their private balcony against a breathtaking
s ~_Unparalleled Luxury, From Top To Bottom backdrop of a clear crescent bay punctuated by soaring eagles and
i Y * On board the Seven Seas Mariner, guests will encounter majestic whales. From there, excursion opportunities abound.

.

7 " unprecedented’ comfort and options, beginning with the suites Whether discovering the wonder of glacier formation on a helicopter

¥ therﬂ?egﬁ/és, which include two enormous, palazzo-sized two-bedroom journey deep into the fjords, visiting area hatcheries, hiking through

. ¥ Mast,egéggpsth 80 uarg.ga!ﬂ each (including balcony). a rain forest, riding in a horse-drawn trolley, exploring a bald-eagle
\»;,‘g-":"?f:‘;"\‘_«i'g‘:m_qet. 1 q‘ﬁa}es of today’s travelers, the Seven preserve, or participating in an. exciting biking adventure, the = |

Seas Mariner offers guests a selection of four distinguished = unparalleled- wonder of Alaska provides the ideal backdrop

restaurants, each with its own style of cuisine: o i ¢ for this  luxury cruise experience. }
¢ Signatures, created.and supervised ST ‘Complementing the splendor aboard

by chefs from the famed Le Cordon ' ~ unn ; ;}‘}0
Bleu of Paris; - “sureto e I %’_‘
* Latitudes, a reservations-only hide : s ‘

‘every bit- g as the custor 3
away offering tableside preparation, luxuries on board the Seven Seas Mariner.




A TRULY LUXURIOUS ALASKAN CRUISE MEANS ALWAYS /
HAVING PLENTY OF ICE CLOSE TO YOUR IN-SUITE BAR. !

seven Seas Mariner, the world’s first all-suite, all-balcony ship, offers the highest space-per-guest ratio on the
seas today. Each of her 700 guests will be treated to the utmost in personalized, six-star service. From pampering
the body in our Judith Jackson Spa, to pampering the palate with our exclusive Cordon Bleu cuisine, 24 hour room
service, single open seating in four extraordinary dining venues and complimentary fine wines with dinner. It is
traits like these, along with shore-intensive itineraries and a gracious no-tipping policy that take you beyond the

wonders of Alaska, to places even more unforgettable.

()}

==

RADISSON SEVEN SEAS
CRUISES

For details on uncrowded Rlaskan voyages (7-to 11-night, May-September 2001) from $2295 p.p.
consult your travel professional, 800.424.3964 or www.rssc.com

Ship's registry: France
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AN FREEDOM ITSELF BE A FORM OF
luxury? The adult playground of
Las Vegas proves that it can.
Offering the opportunity to escape
everyday life and live for the moment, whether
gambling, dining, or merely taking a break
from it all, Las Vegas is an invitation to free
yourself and enjoy.

In recent years, Las Vegas has discovered its
own freedom. What was once strictly an adult
oasis has now become many things to many
people—a culinary and shopping destination
and the same gaming getaway on which it
built its reputation.

Las Vegas—A Culinary Oasis

In its January 2000 issue, Bon Appétit magazine
named Las Vegas the Hottest Destination of
the Year. And no wonder: Two of the city's
restaurants, the Bellagio's Picasso and the
Mirage's Renoir, have earned a coveted Mobil
five-star rating, placing them among the top 17
dining temples in the world. Only New York
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City, with four Mobil five-star restaurants, has a
greater number of celebrated dining options.
Las Vegas's distinct celebration of freedom has
inspired a number of celebrity chefs to open
outposts here. At the Bellagio, Jean-Georges
Vongerichten created a unique take on a steak-
house with Prime, while San Francisco's wun-
derkind Michael Mina chose this desert out-
post to recreate his renowned Aqua. At the
MGM Grand, Mark Miller has opened a
Coyote Café, while television’s Emeril Lagasse
has engineered a double-BAMmy with his
Delmonico' Steakhouse at The Venetian and
Emeril's New Orleans Fish House at the MGM
Grand. In this same spirit, the king of California
cooking, Wolfgang Puck, has brought incarna-
tions of both Chinois and Spago to town at,
respectively, the Forum Shops at Caesars
Palace and Trattoria Del Lupo at Mandalay
Bay. Other favorites include Drai's at Barbary
Coast and Hugo's Cellar at the Four Queens.
Matching the wealth of great cuisine in Las




Vegas is a superior selection of wine and
tremendous wine service. About 25 percent of
the 40 master sommeliers in the United
States today make their home in Las Vegas.
The commitment to great wine is emphasized
at restaurants like Charlie Palmer's Aureole,
which features a four-story wine tower and
“angels” who fly up to procure each precious
bottle, and Andre’s, which features vintages
dating back to the early 1800s.

On a dramatically different note, a number
of theme cafes have sprung up in recent
years, including the Star Trek-themed Quark's
Bar and Restaurant, the Hard Rock Cafe, the
Harley-Davidson Cafe, and NASCAR Cafe.
Hotels
Las Vegas hotels have come a long way since
the days when there were only a few premium
properties (Desert Inn, Caesars Palace) and the
rest merely qualified as places to flop for the
night between shifts at the blackjack table.
Today, a world of options awaits, from refined

contemporary properties like Bellagio, Paris Las
Vegas, Aladdin, and New York-New York, to the
themed worlds of Treasure Island, Luxor (with
its distinct pyramidal shape) and Excalibur.
Entertainment

Forget the image of Elvis impersonators strolling
down Las Vegas Boulevard (“the Strip”) to their next
gig, or lounge lizards that would put Bill Murray to
shame. Today, such sophisticated entertainment as
off-Broadway'’s Blue Man Group, the Blue Note Jazz
Club and a branch of the House of Blues, featuring
contemporary and legendary blues and rock
artists, promise nights on the town to remember.
Shopping

The shopping options in Las Vegas read like
a roster of the world’s most esteemed labels.
A partial list includes Armani, Bally, Bulgari,
Cartier, Coach, Gucci, Movado, Tiffany &
Company and Louis Vuitton. Spectacular
shopping experiences can be found on the
Strip at the Desert Passage at the Aladdin, the
Forum Shops at Caesars Palace, the Grand
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Canal Shoppes at The Venetian, Le Boulevard
at Paris Las Vegas, and Via Bellagio.

Spas

For those who can’t imagine a vacation without
the pampering provided by a spa, Las Vegas
offers more than 30 health spas with the latest
therapeutic treatments, luxurious amenities;
and state-of-the-art exercise centers.

Of course there are aspects of Las Vegas
that will never change. You can still see
Buddy Hackett, Wayne Newton, or the King
himself here. And all-you-can-eat buffets
still reign (though there are now more
sophisticated versions available). It's sunny
virtually year-round, and a cruise down the
Strip still brings to mind the glory days of
Frank, Sammy, and Dean. You can eat a
better meal here and sleep in a more
comfortable bed, but Las Vegas is still
Las Vegas—and for the millions who visit
this city every year, they wouldn't have it
any other way. ®

For more information visit vegasfreedom.com
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RAMED BY THE TOWERING

hills and fog-shrouded
mesas  that  surround
one of the planet's truly great
natural harbors, San Diego has suddenly
emerged as a West Coast culinary hot spot.

“Wave after wave of talented chefs and
restaurateurs from across the country and
globe have been descending upon this lovely
city of hills and canyons,” notes the influential
Zagat Survey. Result: a multi-layered dining
experience that perfectly mirrors the diversity
of San Diego’s people.

The city is roundly known for the abundance
of its local harvest; according to the San
Diego Department of Agriculture, the county
surrounding San Diego produces more than
200 edible crops from a harvest of juicy
avocados to the fresh seafood off the waters
of Baja and Southern California, not to
mention the award-winning cheeses and
wines from nearby mills and vineyards. But
it's what chefs in the city's 6,400-plus
restaurants are doing with these ingredients
that is causing all the excitement.

One of the standouts is Pacifica Del Mar,
at the peak of the sparkling Del Mar Plaza.
This understated yet trendy restaurant

possesses a breathtaking ocean view and is
owned by well-known San Diego restaurateur
Kipp Downing. Featured fare is primarily
Asian and includes Japanese Clam Chowder,
Barbecue Sugar-Spiced Salmon, and Sautéed
Sea Bass with Potato Gnocchi.

Azzura Point, another popular restaurant,
boasts a menu luscious with international flavor,
Popular dishes in a room dominated by
hand-painted silk draperies and Venetian
chandeliers include Braised Turbot with Pearl
Onions, Fingerling Potatoes and Roasted
Garlic, and Herb-Crusted Rack of Lamb
with Tomato Confit—all the creations of Chef
Michael Stebner.

Trattoria Acqua, a much talked- and
written-about Italian restaurant, operates
near the heart of La Jolla, the seaside district
that is also the home of George’s at the Cove,
Sante Ristorante, and the famous Marine
Room, the 1940s eatery that has long been a
favorite Hollywood stop. In the midst of such
sterling competition, Trattoria Acqua has
thrived since its opening in 1994, winning a
host of culinary awards as well as recognition
from national media.

Laurel is hailed by the local press as the
“most exciting restaurant to open in years.”
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This intimate and comfortable restaurant—
known for its unique sunken dining room—
was conceived by culinary expert Doug
Organ and wine merchant Gary Parker and
features tantalizing cuisine reminiscent of
southern France and the Mediterranean.

San Diego’s new prominence as a culinary
oasis was confirmed recently when three
of the city's top chefs—Riko Bartolome
of the 150 Grand Cafe, Tom Dowling of
the Rancho Bernardo Inn, and Bernard
Guillas of The Marine Room—were invited
to prepare a six-course dinner at the
world-famous James Beard House in New
York City's Greenwich Village. It was the
first time that a group of chefs was invited
to represent a single region. What did the
chefs cook? A “Flavors of San Diego” dinner
that celebrated mussels from a local mussel
farm, prawns and onaga from a nearby
seafood company and wine from regional
vineyards. The Beard House invitation
prompted Chef Guillas to wager that San
Diego is well on its way to becoming a
national and even global “food destination,”
known not only for its food but for the
growing number of superior chefs who call
the seaside city home.



A dollop of imagination,
two dashes of art, and the zest of

world-class chefs.

Fold into a fusion of regional and ethnic flare,
blend with the freshest of ingredients,

drizzle with essence of fun.

Best served warm over a sunset.

San Diego is the new canvas for culinary artistry. Home to ten James Beard House chefs.
Haven to every discriminating palate. Log on for these chefs’ favorite recipes or call

800.4.SANDIEGO for hundreds of reasons to raise your glass.

www.sandiego.org

’

Bernard Guillas, The Marine Room :
Tom Atkins, Auberge - Riko Bartolome, 150 Grand Avenue - Jean-Michel Diot, Tapenade - b

Tom Dowling, El Bizcocho - Trey Foshee, George’s at the Cove - Amiko Gubbins, Parallel 33 -
: y . CONVENTION &
Matthew Van Marter, Prince of Wales - Michael Stebner, Putnam’s Grill - Martin Woesle, Mille Fleurs VISITORS BUREAU
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HERE’S A NEW LUXURY TAKING HOLD IN THE WORLD

today, one that is contemporary, urbane and
sophisticated, but eschews stuffiness, pomposity and

opulence. Nowhere is this aesthetic more visible than in

Seattle, where the biggest names in contemporary business (Nordstrom,
Boeing, Starbucks, Microsoft) are changing the wider world from a
spectacular setting nestled in the mountains of the Pacific Northwest.

Seattle’s newest hotel, The Elliott, captures the very essence of the
city in a welcoming, modern setting that echoes the area’s appealing
dichotomy, with its thriving downtown situated amidst extraordinary
beauty. The Elliott has been rendered in warm woods, natural stone and
rich shades of blue and brown. It is a friendly, spacious, cosmopolitan
oasis that exists effortlessly at the center of the technological revolution.

Befitting its singular setting, The Elliott's 425 accommodations
include 312 guest rooms and 113 suites and provide spectacular
views of Downtown Seattle, the Cascade and Olympic Mountains,
Lake Union and, of course, Elliott Bay.

Inside, the amenities are equally impressive. Rooms feature over-
sized, four-fixture bathrooms with Carrara marble floors; Vesuvio
granite counters; deep, iron-cast soaking tubs; and separate, glass-
enclosed showers. And the hotel itself boasts a 3,800-square-foot
health club, nightly turndown, same-day dry cleaning and round-
the-clock in-room dining.

The Elliott will also guarantee guests reservations at 727 Pine, its
restaurant opening in spring 2001. Chef Danielle Custer will present
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a menu of eclectic Northwest cuisine in a multi-tiered, street-level
setting. Highlights of 727 Pine will include a lounge, a raised
banquette dining area, a formal main dining space, a 10,000-bottle
wine list and The Cellar, a private room created in the shape of a
wine barrel, designed to accommodate up to 8o people. The
10,000-bottle wine list was chosen by award-winning Master
Sommelier Rob Bigelow.

Defining hospitality standards in the Pacific Northwest, The
Elliott’s service will be graceful, efficient, unobtrusive and supremely
competent, ready to do the impossible. This Seattle property will
be one of the “smartest” luxury hotels in the world. Providing every
need today’s traveler requires, The Elliott has been designed with
the most powerful Web-based, multi-media system in the country
today. The business traveler will enjoy complimentary high-
speed Ethernet usage, Web access and a digital concierge. Event
planners will be naturally drawn to The Elliott’s 25,000 square feet of
technologically advanced meeting space and ballrooms, featuring
a theater with data ports at each of its 151 seats and a designated
video conferencing room.

Perfect for business or pleasure, The Elliott is located a mere
stone’s throw from the city’s most desirable shops and cultural
events and walking distance from the Pike Place Market, the
Financial District, Benaroya Hall and the Washington State
Convention and Trade Center. Just as the city is at the heart of the
modern world, The Elliott is at the heart of Seattle.




YOU'RE CERTAINLY UNIQUE.

THE ELLIOTT

Unequaled luxury, Unmistakably Seattle.

ISN'T THAT REASON ENOUGH TO

STAY IN A ONE-OF-A-KIND HOTEL?

A member of

www.elliotthotel.com TheJeading’Hotels of theé World'

Downtown Seattle
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romantic getawa
g in a tropical settin ,
Where t}le COthal]..S are ffozen. of golf' tennis and water sportsv) ;

Where the seafood is abundant. Ifyou answered “yes” to any of thes:

. . . Lucaya has just the vacation you wa
Where the spices are sizzling. Bahama Island resort, boasting 1350 g
‘ beachfront suites, not only offers these experiences but
3 provides “experience managers” to satisfy each gues
Where the Bahamian sun warms. every wish.

Where the Caribbean seas sway. Though situated just 55 miles (35 minutes by air) from
Miami, Our Lucaya exists in its own blissful “island
time zone,” where days and nights along its seven-and-a-
half acres of white sand beach are both longer and more

And Where fourteen sensual than everyday life. There's time enough for every
restaurants and lOunges activity that beckons, from swinging in a secluded hammock
and golfing on two championship courses to riding horse-
absolutely take your breath awaY' back along the shore and relaxing with a signature spa
treatment after swimming nose-to-nose with dolphins. In
1 between, guests can sample any of Our Lucaya’s 14 cuisine
Wwww.ourlucaya.com collections and watering holes, and shop in a variety of
1-877-0ur1ucaya stores and boutiques at the Village Market Promenade.
or call your local travel agent For those seeking romance, options include a private

sunset dinner for two inside the historic lighthouse, an
afternoon on Lucaya Beach and the fulfillment of special
requests, like a suite illuminated with 100 coconut candles.

Name your fantasy. Our Lucaya will make it come true. o

OUR
LUCAYA
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WINE & SPIRITS

TASTING PANEL REPORT

TOP WINES FOR MARCH

Here are your best bets for the month, selected by the Bon Appétit Tasting Panel.
Each “try it with” is a suggestion only. Experiment to suit your own taste.

ROTHBURY ESTATE

1998 Chardonnay, South Eastern Australia ($8).

Citrus and lively acidity keep this Aussie offering tangy and bright.
TRY IT WITH: vegetable quiche.

FETZER VINEYARDS

1998 Eagle Peak Merlot, California ($9).

A ripe, herbal Merlot with great balance and a nice price.
TRY IT WITH: barbecued pork chops.

, | ERRAZURIZ

i | 1999 Chardonnay, La Escultura Estate,

| Exn m 1z Casablanca Valley, Chile ($10).

‘ " | Chilean bottles, like this smooth Chard, are often
| very good values.

- | TRY IT WITH: shellfish salad.

ANTONIN RODET CHATEAU DE RULLY

1998 Rully, France ($19).

Subtle oak and a long finish mark this lush white Burgundy

(made from the Chardonnay grape).

TRY IT WITH: poached fish.

CHARDONNAY

CANOE RIDGE VINEYARD

1998 Merlot, Columbia Valley ($25).

From a renowned Washington State vineyard, this red is spicy,
with lovely depth of flavor.

TRY IT WITH: pork loin.

J. LOHR WINERY

1997 Chardonnay, Arroyo Vista
Vineyard, Arroyo Seco ($25).

A fat, rich Chard with complex fruit from
California’s Monterey coast.

TRY IT WITH: grilled salmon.

STERLING VINEYARDS

1997 Merlot, Winery Lake Vineyard, Carneros, Napa ($30).
Napa Valley's first producer of a single-vintage varietal Merlot
continues a long tradition with this smoky winner.

TRY IT WITH: rare prime rib.

' _ DELICATO

1998 Vine Select Merlot, San Bernabe
Vineyard, Monterey ($40).

Delicato has just upped the ante for California
wines w1th a new lineup, including this Merlot.

TRY IT WITH: roast duck.

Listed prices are approximate. The Tasting Panel meets under the direction of wine and spirits
editor Anthony Dias Blue and his associates, David Gadd and Jack R. Weiner:

THROUGH THE GRAPEVINE:

MARK YOUR CALENDARS

In 2001, wine and spirits lovers can fill their glasses at plenty
of enticing events, including these Tasting Panel favorites.
TASTE WASHINGTON (206-667-9463) showcases Washington
State wines in San Francisco on February 27, Los Angeles on
March 1, Miami on March 27, Adanta on March 29 and Seat-
tle on April 22. Virginia wineries strut their stuff at the VINTAGE
VIRGINIA WINE FESTIVAL (800-277-2675) in The Plains, Vir-
ginia, on June 2 and 3. The starstudded NAPA VALLEY WINE
AUCTION (707-963-3388) is a very popular, high-profile charity
event taking place June 7 through 10. Watkins Glen, New
York, hosts the FINGER LAKES WINE FESTIVAL (607-535-2481)
on July 21 and 22. The SONOMA VALLEY HARVEST WINE AUC-
TION (707-935-0803) is a colorful Labor Day weekend tradi-
tion. And the KENTUCKY BOURBON FESTIVAL (800-638-4877)
noses into Bardstown, Kentucky, September 12 through 16.

WINE FOCUS: MAGNIFICO MIMOSAS
Many of our readers (21 percent) picked the mimosa—
the French combo of orange juice and Champagne—as
their cocktail of choice. Add Italian flair to this brunch
drink with Prosecco, a usually soft, dry bubbly from
the Veneto region. Some varieties are lightly efferves-
cent (frizzante), but we like full sparklers (spumante)
like ZarpeTTO BRUT (left, $10) and CANELLA ($12).
FOSS MARAI PROSECCO DI VALDOBBIADENE ($12)
exhibits the tangy fruit and slightly bitter finish char-
acteristic of the Prosecco grape. RUGGERI PROSECCO
SPUMANTE DI VALDOBBIADENE SUPERIORE DI CARTIZZE
($23) is from one of the region’s best vineyards.

SPIRITS: IRISH WHISKEYS
The Irish claim that they—not the Scots—invented whiskey. 1f
that is the case, the current revival of interest in Irish
whiskey is long overdue. Irish whiskeys are not peat-
ed, so they have a smoother, more accessible taste
than Scotch. Try BusHMILLS ($60), from the world’s
oldest whiskey distillery, or POWER’S GOLD LABEL
($18) to make suave St. Patrick’s Day cocktails.
BRENNAN’S ($20) perks up Irish coffee, while ele-
gant JAMESON Goip (right, $60) and MIDLETON
VERY RARE ($130) should be served neat. Most
Irish whiskeys are blended, but THE TYRCONNELL
($24) and the rare, vintage-dated KNAPPOGUE CAs-
TLE 1951 ($650) are true Irish single malts that any
leprechaun would trade his pot of gold for. «&-
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RENOVATIN
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home

G YOUR HOME

WITH ENTERTAINING IN MIND

Time to get your house in order. Renew and redo. Start fresh. In other words, a makeover: transforming your
dwelling into a warm and welcoming haven for family and friends. Since every room serves many functions
these days, we've stocked these pages with innovative ideas that will make living—and entertaining—a real joy
for active families and busy hosts alike.

the

HOME

Here’s where it all happens. Cuisine central:
the kitchen. Whether the cooking is done by
enthusiastic novices or accomplished chefs,
for their families or their guests, the key
ingredient of any grear kitchen today is a
first-rate cookrop.

The popularity of cooktops has sky-
rocketed in recent years because they offer
more flexibility in kitchen design than a
range, and they offer cooks separate fuel
choices for each cooking unit. Among the
cooktops in today’s market, Dacors low-
profile Preference™ models are without
equal, thanks to their unrivaled performance
and easy-to-clean elegance.

The new Preference™ SGM Cooktops
create a beautiful and functional workspace,
yet are designed for high-performance
cooking. Certain to complement modern or
traditional decors, they also feature sealed gas
burners, which extend the cooktop surface
around the burner elements, keeping spills

COOKTOPS: The cooking center should
incorporate storage space for items like
pots and pans, pot holders and hot
pads, spices and seasonings. Handily
enough, many appliance manufacturers
offer modules that convert cooktops
into additional workspace.

REMODELING TIP: Do your homework
and understand the renovation process.
That way, if you're hiring a contractor,
you can compare bids fairly and
accurately. Don't be shy about inquiring
about a contractor’s reputation; ask for
the names of previous clients.

on the surface and making cleanup simple.
All SGM cooktops have a Simmersafe™
simmer plate, ideal for keeping foods warm
ata low, safe temperature. A griddle accessory
is also available, with a durable and scratch-
resistant nonstick finish offering plenty of
room for crispy bacon, fluffy pancakes and
whatever else the breakfast chef cares to
whip up!

Dacor’s sleek four-burner SGM464EM
model offers an array of electric module
accessories, making it an all-around favorite.
The rotisserie enables any cook to turn out

beautifully prepared roasts, poultry and legs of w8

lamb, while the barbecue module makes for
easy grilling year-round.

Whether its dual-fuel gas and electric
ranges, wall ovens, warming ovens, gas and
electric cooktops, downdraft ventilation
systems, hoods or microwaves, Dacor’s line
of superior kitchen appliances pass the test.

The first U.S.-based appliance company

Standard
from the
International Organization for Standard-

to earn ISO 9001 Quality
Certification in all facilities

ization, Dacor creates products that are a
cut above the average appliance.




Lueﬁve dinnet guests. Cwelve miniatuze s’ouﬂﬂdés.

Lots talk about the laws of probability.

Afier weeks of planning it all comes down to the souffles. Fortunately,
Dacor puts the odds in your favor. Our exclusive Pure Convection system channels
heat throughout the oven  for delicate, light and perfectly uniform baking in less
time. And when dinner is served, your guests will say the chef has risen to the
occasion just as perfectly as have the souffles.

So turn the laws of probability into the laws of possibilities with Dacor.

dacar

The life of the kitchen™

For this recipe, or for more information visit our web site: www.dacor.com. For a dealer; call 1(800)772-7778
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The opportunity to share special times with
friends and family is one of life’s true
pleasures. Whether it's an elegant dinner
party or a casual get-together, successful
entertaining can be effortless and enjoyable,
from the hrst course to the final clean up.
With the new Convection Steam Oven
from Miele, prcparmg a delicious splged
shrimp appetizer in under four minutes is
a breeze. Serve your steamed
vegetables, cooked to perfection, sealing

guests

in their natural flavors and retaining
the vitamins and nutrients most other
methods cook out.

The Miele Wall Oven offers Novotronic
controls that constantly monitor temperature
to ensure delicious results. Whether you
pl'Cfer '\'()Lll' pl‘il‘nc ril) rare or \VC“ ({Onk"
simply select the AutoRoast mode and the
oven does the rest, first searing in the juices,
then roasting it to exactly the desired level.
With the Miele roast probe, you can
program the oven to cook the roast to a
precise core temperature for superb results.

With dessert, serve your guests coffee
the way it was meant to be. The Miele

Miele

Coffee System’s fully automatic brewing
process delivers rich, full-bodied coffee for
as many as 35...one perfect cup at a time.
Just push a button to serve up perfect
espresso, cappuccino or latte. You can
even heat milk for hot chocolate and
dispense hot water for tea with this
unique, built-in system.

After dinner, load the Miele dishwasher
with up to 14 international place settings
plus accessories, set the Novotromg
controls and let Miele engineering show
you just how clean your dishes and
glassware can be. With more capacity than
any other machine, the Miele also runs so
quietly that you can move the party to the
kitchen and no one will even know it’s on.

Miele

case ...

entertain with
and a clear conscience. Every Miele
appliance is expertly engineered with a
commitment

invites you to

to energy efficiency and
water conservation, and backed by the
century-old promise of “Forever Better.”
For more to find
dealer near you, log on to www.miele.com

or call toll free 1-888-766-4353.

information, or

. «IHE
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SUCCESS

COFFEE SYSTEM: Most people associate
the deep rich flavors of espresso with
caffeine. In reality, the espresso brewing
process extracts less than one-third of the
caffeine of the drip process due to the short
exposure time of the water to the grounds.

COFFEE BREWING TIP: Good coffee
starts with good beans (preferably 100%
Arabica beans) which will yield abundantly
flavorful, aromatic coffee and espresso.
To preserve freshness, always store
coffee in airtight containers in a cool,
dark environment. And to achieve the

creamiest cappuccino and latte, always




Health food
redefined.

Presenting the Miele Convection Steam Oven.

The first builtin oven ever to use steam as its sole source of heat, this unique Miele
system seals in all the flavor, vitamins and minerals that are lost with ofher cooking
methods. Without adding fat or salt, you can bring out all the succulent texture,
color and faste you've been missing in seafood, pouliry, meats, vegetables, fruits,
even desserts. Three levels of simultaneous cooking let you savor complete,
healthy meals in under 20 minutes. To experience just how delicious health food

redefined can be, contact your nearest Miele dealer today at 1-888-766-4353

or log on at www.miele.com.

anything else is a compromise
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It may have taken a while, but now you're
ready for the ultimate home accessory: new
windows. Inside and out, they’ll provide a
dramatic focal point. Better yet, they Il help
you maintain a constant, comfortable
environment—despite frigid temperatures,
fierce heat or driving wind and rain.
Windows open up a dizzying world of
choice. You can transform the entire look
of your home with larger, more decorative
options and architectural shapes. Or
you may prefer the elegance of more
traditional choices. Either
give your an
unmistakable design focus and, thanks to
the latest technology, eliminate the

way, new

windows  will home

problems of old windows.
For
matches

absolute  perfection, nothing
the Marvin Wood Ultimate
Double Hung Window. The wood exterior
surface has a warmth and beauty that only
natural wood can provide. The frame is
constructed for maximum stability and,
since it’s designed with tradition and
authenticity in mind, it meets most historic
restoration criteria.
Best of all, Marvin windows are easy to

. < HE
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clean, inside and out! Marvin’s exclusive tilt T

lever is integrated into the lower sash lock,
and hidden tilt latches on the upper sash
allow you to simply and quickly tip the
window while the screen remains in place.
When it’s sparkling clean, just click it right
back into its track.

The Wood Ultimate Double Hung
from Marvin Windows and Doors is the
ultimate in energy efficiency too. A
combination of Low E II and argon gas
between the panes provides excellent
insulation against heat or cold, and reduces

harmful UV rays that can fade furniture
and carpeting. It is also tested to meet or
exceed WDMA DP 40 performance
ratings of air infiltration, water penetration
and structural integrity, ensuring weather-
tight windows even in winds up to 50 miles
per hour.

Marvin begins building each window to
your specifications only when an order is
received. That's why you'll enjoy each one
as a masterpiece of beauty, energy efficiency
and performance! For more information
on Marvin Windows and Doors please call
888-537-82068.

WINDOWS: Although the process is
more complicated, replacing an old and
deteriorated window is an opportunity
to improve the comfort, energy
efficiency and appearance of your
home. Consider installing a larger
window in place of the old; more light in
a room makes it appear more spacious
and inviting.

REMODELING TIP: The “typical” home
used to include distinct and separate
living spaces: the living room, family
room and kitchen. But the homes, they
are a-changing, according to Peter
Cadoux of Peter Cadoux Architects, and
homeowners now are embracing a
“great room": a combination living area
that encompasses all these rooms and
creates a comfortable, spacious area to



Think of the possibilities.
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SINK

No matter how much time and effort is
spent on creating appealing and homey
rooms in the rest of the house, everyone
seems to converge in the kitchen. Neighbors
hover, party guests linger and children pore
over homework. The kitchen is the natural
heart of the home. But beyond that, it also
the functional hub, centered around an
efficient “work triangle”™: the refrigerator, the
cooking range, and the sink.

More than any other element, sinks reflect
the growing trend toward simplicity and ease
in kitchen environments. And because
under-mounted sinks personify that trend,
homeowners are choosing them more often
for their upscale kitchens. Besides integrating
seamlessly into the countertop, creating a
sleek line, theyre easier to clean and are
virtually leak-proof because they don't have
the rim of a regular sink.

The creator of the famous arched sink

bowl that revolutionized sink design,

Franke’s Kitchen Systems Division now
unveils its sink design for the 21st century
with a line of double undermounted sinks
named Vision™. Elegant and practical,
Franke’s new Vision™ line offers models that
feature a large compartment with Franke’s
exclusive integrated shelf to suspend an
optional rinse/drain grid. Each one is
designed for ultimate style and practicality by
Franke artisans.

Three models in Franke’s Vision™ line are

designed to accommodate not only kitchen
size but homeowner work style as well. And
the recognizable shimmer of Franke stainless
steel ideally complements matte or polished
stone, wood or man-made solid surfaces.
Franke has also redefined the large and
deep basin of the past with their Manor
House™ line of sinks. Accommodating and
sturdy, this style of sink was a stalwart of large
kitchens of the past. With the return of the

great kitchen and homeowner need for

home

2 THE
entertaining

mmm Everything old is new again.

Those wonderful kitchens where warm,
nurturing food was prepared are back.
Charmingly practical, the Manor House™
faucet and the largest, deepest sink in the
Professional Series,” might have come
directly from a country house kitchen.

M Technology B Quality

If you love to cook, what else would you
choose?

Complete catalog: 1-800-626-5771
www.franke.com/ksd/
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practicality, the signature Manor House™
elegance in contemporary stainless steel
perfectly complements the stone countertops
of traditional decor.

No Franke Kitchen System is complete, of
course, without a Triflow?, the original water
fileration faucet. Triflow?” provides superior
filtration and outstanding faucet design with
a third handle dedicated to a compact filter
mounted under the counter. Available
even with a remote handspray, Triflow®
exemplifies the practicality that characterizes
a Franke Kitchen System.

SINKS: Before you buy, ask yourself:
Are the bowls deep enough? One or
two compartments? How are they
configured? If you want a disposal, is
there wiring in place? A little advance
planning will save a lot of time, energy
and money in the long run.

REMODELING TIP: Expect the un-
expected. Materials and fixtures may
not arrive on time, workers may get
sick—anything can happen! If a
project is estimated to take three
weeks, it will probably take six; 90
days may stretch to six months.
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THE KITCHEN CUPBOARD

SLICE OF LIFE: WITH THIS SIMPLY
DELICIOUS SPICY SAUSAGE AND
GORGONZOLA PIZZA, YOU CAN

SERVE EVERYONE'S FAVORITE
TAKE-OUT IN YOUR OWN KITCHEN.

EASY AS PIZZA PIE

Great recipes that let you put the deliveryman on hold

Text by David Brindley Recipes from the Bon Appétit Test Kitchen

THERE’S AN UNWRITTEN RULE
in many kitchens: “When in doubt,
AMERlCA order ou.t." Carll’t think of \f\'hat to

cook tonight? Friends are coming over
for a casual dinner party, and you
don’t know what to serve? Or you

TOPS FOR ,
TAKE-OUT simply want a fast and easy supper?

No problem—just pick up the phone.
And if you're like the majority of our readers, you'll probably
order pizza, the number one take-out dinner in our survey.

But you don’t always have to press a speed-dial button to
order up a quick and delicious meal for family and friends.
With these three sensational recipes, developed by the experts
in the Bon Appétit test kitchen, it's a snap to make your own
pizza in practically the same amount of time it takes for deliv-
ery—and with fresher, more satisfying results. Thanks to conve-
nient ingredients like ready-made crusts and purchased mari-
nara sauce, these pizzas really, uh, deliver.

Now the only reason you need to pick up the phone is to
invite people over for dinner. >

BON APPETIT 107




SPICY SAUSAGE AND
GORGONZOLA PIZZA

Uncork a bottle of hearty Chianti to go with
the great Italian flavors in this new twist on
a traditional tomato-sauced pizza.

6 SERVINGS

3 Italian hot sausages (about
12 ounces), casings removed

1 10-ounce purchased fully baked
thin pizza crust
14 cups purchased refrigerated
marinara sauce
14 cups grated mozzarella cheese
(about 5 ounces)
2 cup thinly sliced fresh basil leaves
1 cup crumbled Gorgonzola cheese
(about 4 ounces)
¥4 cup pitted Kalamata olives or other
brine-cured black olives, halved
4 thin rounds green bell pepper,
halved

Position rack in center of oven and pre-
heat to 425°F Sauté sausage in large skil-
let over medium-high heat until just
cooked through, breaking into Ys-inch
pieces with back of spoon, about 10 min-
utes. Drain off fat; set sausage aside.
Place pizza crust on rimless baking
sheet. Leaving %-inch plain border,
spread 1 cup sauce over crust. Top with
74 cup mozzarella, % of basil, sausage,
/2 cup Gorgonzola, olives, %> cup moz-
zarella, bell pepper and % cup Gor-
gonzola. Drizzle remaining ¥4 cup sauce
over. Bake pizza until crust is crisp and
topping is heated through, about 13
minutes. Sprinkle with remaining basil.

SANTA FE PIZZA
Use leftover roast chicken for this, or buy a
cooked chicken at the market. For an extra-
special treat, top each baked slice with a
dollop of sour cream and sliced avocado.
6 SERVINGS
1 10-ounce purchased fully baked
thin pizza crust
1% cups grated sharp cheddar cheese
2 cups roast chicken strips
¥2 teaspoon ground cumin
2 cup thinly sliced red onion
6 tablespoons frozen corn kernels,
thawed, drained
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SANTA FE PIZZA

6 tablespoons chopped fresh cilantro

2 large jalapefio chilies, cut into thin
rounds, seeded

% cup drained purchased
refrigerated fresh salsa

Position rack in center of oven and pre-
heat to 425°E Place crust on rimless bak-
ing sheet. Leaving ¥%-inch plain border,
sprinkle 1 cup cheese, chicken strips and
cumin over crust. Top with onion, 4
tablespoons corn, 4 tablespoons cilantro,
Y cup cheese, jalapenos and 2 table-
spoons corn. Bake pizza until crust is
crisp and topping is heated through,
about 13 minutes. Top with salsa and
remaining 2 tablespoons cilantro.

RADICCHIO, FONTINA AND
GOAT CHEESE PIZZA

Fresh fennel adds crunch and goat cheese
lends tang to this meatless pizza.

6 SERVINGS
12 tablespoons olive oil
2 large garlic cloves, finely chopped
3 cups Ys-inch-wide strips radicchio
(about 4 ounces)

1% cups grated Fontina cheese (about
5 ounces)
1 cup thinly sliced fresh fennel
(from 1 medium bulb)
2 cup sliced drained roasted red
peppers from jar
1 10-ounce purchased fully baked
thin pizza crust
% cup crumbled soft fresh goat
cheese (such as Montrachet; about
3 ounces)
Parmesan cheese shavings
(optional)

Position rack in center of oven and pre-
heat to 425°F Whisk olive oil and finely
chopped garlic in large bowl to blend.
Add radicchio strips, grated Fontina,
sliced fennel and roasted red peppers
and toss to coat; sprinkle with salt and
pepper. Place crust on rimless baking
sheet. Mound radicchio mixture on
crust, leaving %-inch plain border. Top
with crumbled goat cheese. Bake pizza
until crust is crisp and topping is heated
through, about 13 minutes. Top pizza
with Parmesan shavings, if desired. Cut
pizza into slices and serve. o



HAS HEARD YOU

SING

@ND HAS NEVER ONCE

FAUGHED.

In fact, your voice could sound like nails on a chalkboard, and your cat wouldn't mind a bit. All he
cares about is that you're there for him. And a relationship that special is one worth keeping healthy with
Purina O.N.E® brand Special Formula. It's made with real chicken with no corners cut, and it's complete

in every way. Plus, it's low in magnesium and it helps reduce your cat's urinary pH, which helps to

maintain a healthy urinary tract. And a healthy, happy cat is definitely something worth singing about.

How GREAT RELATIONSHIPS ARE FED®

©2001 Ralston Purina Company Www.purinaone.com
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NUTRITIONAL
iFFECTIVENESS

100% COMPLETE & BALANCED
NUTRITION FOR ADULT CATS

NO ADDED FILLERS

NO ADDED ARTIFICIAL
CoLORS OR FLAVORS
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#AaDe wiTH REAL CHICKEN & RICE
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ILLUSTRATION BY NATALIE ASCENCIOS

THE EXPERTS ANSWER

ASK BON APPETIT

Cooking and baking tips, ingredients explained, fine wines—and more

ELECTRONIC ETIQUETTE
| recently received an e-mail
inviting me to a cocktail
party. When is it appropriate
to send e-mail invitations
instead of formal ones?
Vicki Cowen
Southport, North Carolina

For tradition-minded hosts,
electronic invitations (also
known as “e-vites”) stand
firmly in the land of faux pas.
“E-vites work well for people
trying to cut corners, cut
costs, and do things quickly,”
according to etiquette expert
Letitia Baldrige. “Entertaining
should take some effort on the
part of the host. If you go the
extra mile and do it the old-
fashioned way, you'll make a
much bigger impression.”

That said, e-vites (not
just e-mail notes, but official
invitations sent on-line) are
gaining in popularity among
hosts for casual events, such
as theme parties, children’s
birthday parties or barbecues.

The appeal is conve-
nience: With a click of the mouse, guests
can R.S.VP instantly as well as access
maps and driving directions. But as with
any type of party planning, your guests’
needs take priority. Make sure your poten-
tial party-goers are set up to check their
e-mail regularly.

Those who would like to try their
hand at this new wave in party planning

Something puzzling you about a recipe, an ingredient, an
obscure kitchen tool or a culinary technique? Please send your
questions to Ask Bon Appétit, 6300 Wilshire Boulevard, Los
Angeles, CA 90048. All submissions become the property of
Bon Appétit and will not be returned; submissions may be edited
and may be published or otherwise used in any medium.
Because of the volume of mail received, we regret that we are
unable to answer all inquiries personally.

can visit Web sites like evite.com and
invites.yahoo.com for instructions, plan-
ning advice and a large selection of on-
line invitations.

DISHING UP SOUFFLE
What's the best way to serve a large
soufflé when |I'm entertaining? Should |
put a portion on each plate in the kitchen,
or bring the whole thing to the table?
Terri Hamlin
Salem, Massachusetts

The glory of a soufflé, according to Bon
Appétit contributing editor Jeanne Thiel

Kelley, is the “wow factor”
as it arrives at the table
all puffed up and golden
brown on top. Never mind
that it will start to deflate as
you begin serving; the chief
appeal of this dish (before
you even taste it) is in its
dramatic presentation.
Soufflés must be served
immediately (they do not
hold in the oven). Kelley
recommends using a sharp-
edged metal serving spoon
to make neat cuts that
won't flatten the soufflé.

THE BIG ENCHILADA
| know that the Tex-Mex
style of cooking is based
on traditional Mexican
cooking, but I’'m curious:
How similar are the two
cuisines, really?
Michael James
Fort Collins, Colorado

Tex-Mex has its roots in tra-
ditional Mexican cooking,
but it also incorporates ingre-
dients and techniques from the Spaniards
and Native Americans and from different
U.S. regions (such as southern barbecue),
so that it has become a style all its own.
Some items, such as the Arizona-
concocted deep-fried chimichanga and
Texas chili, have no direct Mexican coun-
terparts. But more often, minor alter-
ations have been made to existing Mexi-
can dishes. For example, Tex-Mex added
chicken to quesadillas, replaced shredded
beef with ground beef in tacos, and gave
the jalapefio a whole new spin by adding
it to such items as corn bread. Tex-Mex
also transformed the all-beef Mexican
arracheras into the wildly popular »
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southwestern dish known as fajitas by
offering different kinds of marinated
meats as well as vegetarian options.

Ingredients also vary between Tex-
Mex and traditional Mexican cooking.
Tex-Mex caters to American tastes by
including American, Monterey Jack and
cheddar cheeses, and adding spices like
cumin and chili powder that are not used
in traditional dishes south of the border.
And lard, a staple of Mexican cooking, is
often eliminated from Tex-Mex dishes
because of health considerations.

In Mexico, individual enchiladas,
tamales and tacos are usually small and
are eaten as appetizers, called antojitos
(“little whims”), whereas in the States,
these items are commonly served as main
courses or in combinations paired with
rice and beans.

TOP BORDEAUX
A friend recommended | buy a first-
growth Bordeaux to save for a special
occasion. Where does first growth come
from, and what does it mean?
George Kildahl
Danbury, Connecticut

The term first growth originated when
Napoléon 1II asked for a list of the best
Bordeaux wines for the Paris Exhibition
of 1855. Wine sellers from Bordeaux
ranked 58 red-wine producers and sepa-
rated them into five “growth” categories
according to the quality and price of each
producer’s wines. Four chiteaux won
the designation of premier cru (“first
growth”): Lafite-Rothschild, Latour, Mar-
gaux and Haut-Brion.

These four estates, along with Cha-
teau Mouton-Rothschild (which was
upgraded from second-growth status in
1973), have maintained their superior
rank in testings for nearly 150 years. Note
that first-growth wines can cost around
$125 to $175 a bottle upon initial release,
and the price of a bottle can go much
higher as it ages, especially if it’s consid-
ered a good year. But there are still relative
bargains to be had. Bon Appétit wine and
spirits editor Anthony Dias Blue suggests
picking up a bottle from a less-celebrated
year, such as 1994, 1996 or 1997. For
example, 1997 bottlings sold for about

ASK BON APPETIT

$135 when they were released last year.
But even in off years, first growths are
some of the finest wines available.

YO QUIERO CHORIZO
Chorizo sausage tastes great, but I'm not
sure how to cook it. Could you help?
Cole Jeffries
Yankton, South Dakota

A spicy sausage flavored with garlic, chili
powder and other seasonings, chorizo is
widely used in Mexican and Spanish
cooking. “T use chorizo as a quick way to
add flavor to a variety of dishes,” says
executive chef Aleccio Leon of El Cholo
restaurant in Los Angeles. It is most com-
monly served with scrambled eggs,
refried beans or fried potatoes, but it’s
also good in enchiladas, soups, stews
and casseroles. At El Cholo, Leon even
tops a New York steak with sautéed
chorizo and mushrooms.

To cook chorizo, remove the casing,
then crumble or coarsely chop the meat.
Sauté the meat until the fat has melted,
at which point it can be combined with
other recipe ingredients. Mexican chorizo,
which is generally made with fresh pork,
and Spanish chorizo, made with smoked
or air-dried pork, may need to be drained
of excess fat after cooking. Sausage made
with beef or a combination of pork and
beef usually contains less fat. Since chori-
Z0 varies in spiciness, it may be necessary
to try several different brands before find-
ing your favorite.

RAPID RISOTTO
One of my favorite dishes is risotto, but
standing over a hot stove and stirring
constantly can get pretty tedious. Are
there any shortcuts?
Jeri Nykvist
Manchester, Vermont

Even using some shortcuts here and
there, you must give risotto fairly con-
stant attention for the 20 to 30 minutes it
takes to cook. And the payoff—incredible
creaminess and slowly infused flavors—is
usually worth the effort.

But if you simply can’t be tied to the
stove for the constant stirring required by

traditional risotto recipes, here are a few
adjustments that produce nearly the
same texture and flavor as the more
labor-intensive method. Suggested by
risotto expert Evan Kleiman, a cookbook
author and chef-owner of Angeli Caffe in
Los Angeles, the following tips can be
applied to most risotto recipes.

* Kleiman pours all but about one cup
of the recipe’s cooking liquid (adding the
reserve at the end of cooking) into the
base of sautéed vegetables, flavorings and
rice instead of stirring it in a cupful at a
time. “I usually hold back about a cup of
liquid; then at the end of cooking I
always adjust, because it’s a lot easier to
make up for too little rather than too
much,” Kleiman says.

* Bring the mixture to a boil, then re-
duce heat to maintain a low simmer. Cook
the risotto for approximately 15 to 20
minutes, stirring every 5 minutes or so to
keep the rice from sticking. Kleiman notes
that a heavy pot must be used with this
method; even with frequent stirring, the
rice will stick to the bottom of a thin pot.

* When the grains are tender but still
firm, adjust the consistency by stirring in
some or all of the reserved still-simmer-
ing cooking liquid. Then vigorously mix
in freshly grated Parmesan, butter (if you
want to follow Northern Italian tradition)
and any condiments. Serve immediately.

This technique can shave minutes off
the total cooking time, too, because the
rice stays saturated with simmering liquid
that has a constant temperature.

ALL CUSTARD, ALL THE TIME
When | served créme briilée at a recent
dinner party, one guest asked a question
| couldn’t answer: Is créme brilée the
same as flan or créme caramel?
Kathy Greg
Bainbridge Island, Washington

Creme brilée, flan and créme caramel
are all baked custard desserts; the main
differences among them are the caramel
coating and the texture of the custard.
Literally translated as “burned
cream,” creme brilée is a French dessert
that features a brittle sugar topping. After
the custard has set, sugar is sprinkled
over, and the dessert is placed under a »




Indulge in the chocolate cookie
that’s more chocolate than cookie.

il R TR

Prep: 15 minutes Baker’s® ﬁ’_“ One Bowl Bake: 12 minutes
Death By Chocolate Cookie
2 pkg. (16 squares) BAKER'S Semi- '/4 cup butter or margarine '/ cup flour

: Sweet Baking Chocolate, divided 2eggs "4 tsp. CALUMET® Baking Powder
E % cup firmly packed brown sugar 1 tsp.vanilla 2 cups chopped nuts {optional)

|
Y “HEAT oven to 350°E Coarsely chop 8 squares(1 pkg.) of the chocolate; set aside. ‘MICROWAVE remaining 8 squares chocolate in large microwavable

§ bowl on HIGH 1-2 minutes. Stir until chocolate is melted and smooth. Stir in sugar, butter, eggs and vanilla. Stir in flour and baking powder. Stir in
8 reserved chopped chocolate and nuts. Drop by % cupfuls onto ®—Ef T ungreased cookie sheet. ‘BAKE 12 to 13 minutes or until cookies
are puffed and feel set to the touch. Cool on cookie sheet 1 minute. : Transfer to wire rack to cool completely. Makes about 1/ dozen cookies.




THE
NATIONAL
SALAD

INGREDIENTS:
KRAFT® RANCH
DRESSING
CAULIFLOWER
CHERRY TOMATOES
BLUEBERRIES
STAR FRUIT

PREPARATION:

-BEGIN BY GATHERING
A MELTING POT OF
INGREDIENTS.

2. UNITE INGREDIENTS

IN ORDER TO FORM A
MORE PERFECT UNION.

3. TAKE THE LIBERTY TO

FREELY POUR KRAFT
RANCH:-DRESSING
OVER SALAD.

. SALUTE AND SERV
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broiler or is lightly torched. The sugar
caramelizes, creating a delicious crunchy
topping for the creamy custard.

The caramel in flan (which comes
from Spain) and créme caramel (the
French equivalent) is first poured into
molds, then topped with the custard.
After the custard has baked and set, the
mold is inverted onto a serving dish, and
the caramel syrup, which is anything but
crunchy, forms a sauce. Both are fairly
solid custards, and the recipes and tech-
niques for making the two are essentially
the same. Recipes for flan and creme

caramel often call for larger quantities of

eggs and sometimes milk, giving the cus-
tard a denser, more egg-like flavor than
that of créeme brilée, which is generally
made with egg yolks and cream.

EXTRACTING THE BEAN
Vanilla beans are so expensive—can |
substitute vanilla extract in recipes that
call for a vanilla bean?
Donald R. Walton
San Diego, California

It's true; good-quality vanilla beans at
their peak of freshness are usually expen-
sive—they sell for up to $16 per ounce.
The experts in our test kitchen have been
disappointed by some supermarket offer-
ings: The beans tend to be dry; they are
usable but not optimal, especially consid-
ering the high price.

Even so, it is best to use fresh vanil-
la beans to make any dessert in which
the aroma, the flavor and even the
appearance of vanilla (the tiny black
flecks of vanilla seeds) are meant to be
showcased. For example, créme anglaise,
panna cotta and vanilla ice cream were
practically created to show off vanilla,
and the final results will suffer if you
don’t use the real thing.

However, there are many desserts in
which vanilla is just one of the flavor
notes, such as cakes, brownies, frostings
and cookies. These recipes generally call
for vanilla extract, which is much less
expensive and easier to find. Bon Appétit
food editor Kristine Kidd recommends
using the Spice Islands brand of pure
vanilla extract.

of vanilla beans (about $2 per bean),
available by mail at 800-741-7787 or
on-line at penzeys.com. If you buy extra
beans and want to extend their shelf life,
store them in an airtight container in
the refrigerator. You can add a bean to a
bottle of vanilla extract to infuse the
extract with more vanilla flavor, or make
fragrant vanilla sugar by burying two
beans in a pound of sugar in an airtight
container for about a week.

EMERALD ALE
Here in Syracuse, we always celebrate
St. Patrick’s Day with plenty of green
beer. How can | make my own at home?
Arthur Ryan
Syracuse, New York

The key ingredient in this festive bever-
age is simply green food coloring, which
many bar owners add to their kegs for
St. Patrick’s Day. To make the drink at
home, start with a pale lager, and add
drops of green food coloring until the
drink reaches the desired color.

Some say green beer comes from the
Irish custom of “drowning the sham-
rock™—that is, dropping a shamrock into
a shot of whiskey and downing it. But
don’t expect to find green beer in Dublin;
it’s strictly an American tradition.

RESTAURANT LEGEND REVISITED
| believe you were mistaken when you
wrote in last September’s issue that
Delmonico’s in New York is “the oldest
American restaurant that is still in
operation today.” As | understand it,
that title goes to the Union Oyster
House in Boston.
Hank Petroski
Sarasota, Florida

You're right; we goofed. America’s old-
est restaurant is, indeed, the Union
Opyster House in Boston. In fact, that
restaurant has been in operation since
1826—one year longer than Delmoni-
co’s. We apologize for the error, and we
wish both Delmonico’s and the Union

—By Trisha Cole, Joslyn Matthews and
Monica Parcell

THE DRESSING IS KRAFT® o
Penzeys Spices carries several types

FOR RECIPES, SEE WWW.KRAFTFOODS.( oM
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The Chrysler 300M has quite a following. After all, it hails from

one of the most powerful legacies in racing and has the charac-

teristics to prove it. For example, a 250 horsepower high-output

*Ward's lower luxury. The BEST BUY SEAL is a registered trademark of Consumers Digest, Inc., used under license




3.5L engine that makes it the most powerful car in its class.” The Chrysler CHRYSLER

300M-winner of a Consumers Digest “Best Buy” award. More info? Call

1.800.CHRYSLER or visit www.chrysler.com. No pilot’s license required.
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THE RESTAURANT REPORTER

Around the country and around the world—where to go now

A Classic Revisited

PHOENICIAN
RISING

It's hard to believe that James
Boyce, the chef de cuisine at
MARY ELAINE'S in the legendary
Phoenician resort in Scottsdale,
began his culinary career mak-
ing bagels in Poughkeepsie. It's
true, though, and it wasn’t long
until he was making magic all
over the country at such places
as Le Cirque in New York (under
Daniel Boulud), Mary Elaine’s
(under chef Alessandro Stratta)
and Loews Coronado Bay Re-
sort just outside San Diego. Two
years ago he returned to Mary
Elaine’s as top toque, and the
restaurant has never been bet-
ter. “Phoenix has grown up in a
big hurry,” says Howard Seftel,
restaurant critic for the Arizona
Republic, “and Chef Boyce is
one of the reasons.”

The Valley of the Sun
forms a dramatic backdrop to
the restaurant’s plush decor. As
for the food, “I have a very mod-
ern but refined, light interpreta-
tion of French-Mediterranean
cuisine,” says Boyce. Some of
his dishes are updated clas-
sics, such as rack of lamb with
morels, fava beans and polen-
ta, and he also offers an all-
vegetable menu. (6000 East
Camelback Road, Scottsdale;
ﬁo 423-2444))

By Tanya Wenman Steel

The Buzz

INEW YORK|

Mark Strausman’s Campagna has long been
one of New York’s most popular Italian restau-
rants, so when he announced plans for a new
spot, fans hungrily waited. CHINGHALLE has
finally debuted on Gansevoort Street, the meat-
packing district’s hip new restaurant row. The
bi-level restaurant’s post-industrial look—with
brick walls, 1930s train-seat banquettes, an
open kitchen—suits the neighborhood, as does
Chinghalle’s casual menu, which boasts
chopped salads, braised cod with a saffron-
tomato sauce and couscous,
and grilled flatbread pizza [
topped with three cheeses and (Saly |
caramelized onions. Few leave |hatama

MARY ELAINE’S AT
THE PHOENICIAN
IN SCOTTSDALE.

without devouring a hazelnut-semifreddo baked
Alaska or the chocolate soufflé cake. (50 Ganse-
voort Street; 212-242-3200.)

New York has many things going for it, but
one of them is not a plethora of afford-
able yet sophisticated restaurants. Chef
Sam DeMarco, who first found fame
with First, has teamed with restaura-
teurs Gino Diaferia and Stephen Billings
to open just such a place—MERGE in the
West Village. The menu features hearty
American food, such as roasted pork
chops, grilled lemon chicken and braised lamb
shanks. But Merge really gets respect for Gino’s
Soprano Sunday, a prix fixe feast starring a huge
plate of spaghetti and meatballs. (142 West
Tenth Street; 212-691-7757.) >

DAVID B. MOORE




Infrared broilers, charbroilers, and griddles. French Tops, convection ovens, and a

yoking. Choose red knobs or black, then ask for your free brochure: 1-800-444-7820
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The A List

DELICIOUS
BITES BETWEEN
FLIGHTS

On your spring-break layover,
when a gooey Cinnabon won’t
cut it, head to one of these
first-rate airport restaurants.

* DENVER INTERNATIONAL
AIRPORT. At POUR LA FRANCE!,
those leaving on a jet plane fuel
up on coq au vin. (Concourse B
in the Main Terminal)

* LAGUARDIA AIRPORT, NEW YORK.
Todd English (of Olives fame)
is now branching out with FIGs.
The must-try here is the fig,
Gorgonzola and prosciutto pie.
(Central Terminal Building)

* LOS ANGELES INTERNATIONAL
AIRPORT. Forget star sightings:
View the real thing through
the windows of the spaceship-
like ENCOUNTER, all the while
enjoying squash ravioli with
sage and pine nuts. (Theme
Building; 201 World Way)

* MIAMI INTERNATIONAL AIRPORT.
Right in the middle of the
airport, at TOP OF THE PORT in
the Miami International
Airport Hotel, travelers can
take in the skyline view and
the Key West conch chowder.
(Concourse E, seventh floor)

* RONALD REAGAN WASHINGTON
NATIONAL AIRPORT, WASHINGTON,
D.C. The nation’s top pols
devour the city’s freshest fish
at LEGAL SEAFOODS. We hear
the Maryland cream of crab
soup has gained bipartisan
support. (North Terminal)

* SAN FRANCISCO INTERNATIONAL
AIRPORT. RESTAURANT QI AND
WATERBAR offers a French-
Japanese menu from chef
Bruno Chemel. His innovative
fare lures even epicures
without plane tickets.
(International Terminal)

CHEF MARC MURPHY AT
CHINOISERIE IN NEW YORK.

The Buzz...continued

With so many hotels opening in New
York, one of the best ways for the newcomers
to distinguish themselves is to include a fabu-
lous restaurant. A recent standout is CHINOIS-
eriE in the Hotel Giraffe. Executive chef Marc
Murphy, formerly of La Fourchette, is forging
Chinese specialties with French flavors, in
such combos as pan-seared bass with scal-
lions, shiitakes and yellow pepper
sauce, and lamb stew with tamarind
and Chinese rice noodles. Everything
is presented in high style, in a room
with red leather banquettes and eye-
catching light fixtures that cast a red-
dish glow. (Hotel Giraffe, 365 Park
Avenue South; 212-213-3125.)

|PALM SPRINGS|

For a long time, the sophisticated diners of Palm
Springs felt stranded in the desert. But Henry
Fenwick, editor of the city’s Next magazine, says
that the area has become an oasis of good

restaurants. With the winter “season” in full
swing, now is a great time to check them out.

After four years of running the very suc-
cessful but very small OceaNs in a Cathedral
City shopping mall, chef and co-owner Adam
Slezak, formerly of Los Angeles’s Chianti, has
opened a new location. This Oceans is in
upscale Palm Desert, in an airy space with dark
red walls, a fully stocked oyster bar, an open
kitchen and a garden terrace.
The predominantly seafood
menu teems with innovative
items like blackened swordfish
with aioli, Manila clams with
black bean sauce, and escolar grilled with
capers. (Waring Plaza, 72-286 Highway 111,
Palm Desert; 760-837-1516.)

Joel Ortiz prides himself on the cozy,
unassuming atmosphere and delicious Mexi-
can flavors of his family-run EL TAzcaL. The
restaurant makes almost everything by hand,
including mole, tortilla chips and tortillas, and
the specialties are chiles rellenos and the »
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DAVID AND CINZIA GILBERT
AT THE OLD YELLOWSTONE
GARAGE IN JACKSON.

The Buzz...continued

tamale plate. Practically hid-
den in the Smoketree shop-
ping center, the cantina has
already attracted an enthusias-
tic following. (1775 East Palm
Canyon Drive, Building C,
Suite W; 760-327-3240.)

FALLS PRIME STEAKHOUSE AND
MARTINI BAR is on the second story of a
building that overlooks the busiest
stretch of South Palm Canyon Drive.
“The rule is, ‘Never go upstairs, never go
in the basement,”” restaurateur Billy
Mieldazis admits. But he decided to
break the rule, and he called on friends
for help: Restaurant designer Jeffrey Beers
consulted on the decor, friends from Dis-
ney helped with the sound system, and a
museum curator began a rotating art
gallery. The top-notch steak-house food
includes Caesar salad and bananas Fos-
ter, both made tableside.
And of course, there’s a
Martini bar. Now The Falls
is almost as busy as the
street below. (155 South
Palm Canyon Drive; 760-416-8664.)

THE

IDETROIT]
The home of Motown and General Motors
is revwving up its downtown, with extrava-
gant casinos and state-of-the-art stadiums
in the works. Jane Rayburn, the Detroit
News restaurant critic, says the restaurant
scene is shifting into high gear, too.

The tony suburb of Grosse Pointe
Farms has a blue-chip winner in THE HiLL

100 MARCH onNnit

SEAFOOD AND CHOP HOUSE,
with its comfortable decor
(brass lamps, a big book-
shelf, wood-paneled walls)
and its menu of updated
American classics. Diners
head for The Hill to enjoy
Lake Superior whitefish
topped with shredded
potato, or the 21-ounce
rib chop served with five-
onion potato flan. (123
Kercheval, Grosse Pointe
Farms; 313-886-8101.)
Just north of town,
ASSAGGI MEDITERRANEAN
BISTRO is a new casual
spot boasting unusual art
and a lot of charm. From chef Randy Fire-
stine’s open kitchen comes imaginative cui-
sine featuring Spanish, Greek, Provencal,
Middle Eastern and Southern Italian fla-
vors. Examples include lamb encrusted
with pistachios and pine
nuts and served over -
lentils, and wood-fired
lobster. pizza with Fopu- MeB?geT”ggJ”
na, ricotta, sun-dried
tomatoes and truffles. (330 West Nine
Mile Road, Ferndale; 248-584-3499.)
Singing for their supper is what Ger-
man immigrant men used to do in the
cellar at the century-old Harmonie Club.
Patrons can re-create the experience at the
newly converted CENTRE STREET PUB,
which celebrates its German origins with
dozens of beers and dishes like mustard-
crusted pork tenderloin with sauerkraut:
potato pancakes with warm applesauce;
and barbecued ribs basted with beer and
brown sugar. Restored tile floors and walls
and carved pool tables make for a retro
setting. 311 East Grand River at Centre
Street, Harmonie Park; 313-965-3651.)

WAYNE CABLE

[JACKSON, WYOMING]

“Nowhere in ski country is the restaurant
scene booming like it is in Jackson,” says
Linda Hayes, food editor at Ski magazine.
“The residents and visitors are educated
about food, and restaurateurs are moving
to Jackson to answer the call.”

One of the many attractions of
KOSHU WINE BAR, which was opened by
Ken Fredrickson of the city’s Terroir
restaurant and Jackson Hole Wine Com-

THE RESTAURANT REPORTER

pany, is that patrons enter through the
adjacent wine shop, where they can buy a
bottle to enjoy with dinner. Inside the
restaurant, diners leave the West behind,
finding Asian decor and the inventive
pan-Asian cuisine of chef Joel Holland,
most recently from Nobu and Chinois in
Las Vegas. Green-tea soba noodles with
ginger-chili squid and Peking duck with
poached foie gras are two items that draw
discriminating diners and local chefs.
(200 West Broadway; 307-732-5283.)
David and Cinzia Gilbert consider
Italy’s Piedmont region their home, but

for five ski seasons they oper-

ated the OLD YELLOWSTONE «@
GARAGE in the tiny town of | [ ¢
Dubois, about 80 miles from %5
Jackson. Last year, because of §§ g
the requests—and worn-out | 9 =
tires—of their Jackson Hole >d,_
diners, they relocated to Jack- | 2

son. Here David serves his versions
of authentic Italian dishes like osso
buco made with saffron and local elk,
and guinea hen slow-cooked with wine
and tomatoes. The award-winning
Piedmontese-only wine list has more
than a hundred selections, all from pro-
ducers the Gilberts call friends and
neighbors. Now, that’s Italian. (175
Center Street; 307-734-6161.)

When Amanresorts decided to im-
port their distinctive ultra-luxury-
hotel strategy to America from
Asia and Europe, they chose a site
in Jackson Hole overlooking the
Grand Tetons. Much attention
was paid to making Amangani,
with its redwood walls and huge
stacked-stone columns, fit snugly
into the landscape. It took a while
for the hotel’s restaurant, THE GRiLL, to fit
in, but Hayes reports that now it serves
up “dishes that reflect the locale and live
up to the lofty standards of an Aman-
resort.” Executive chef Tom Stevens, no
stranger to great ski hotels (he was with
Aspen’s Ritz-Carlton), tempts people with
Sonoma foie gras with warm cranberry
compote and pumpkin French toast;
medallions of Wyoming beef with butter-
nut squash and potatoes; and pecan-
smoked Muscovy duck with sweet-potato
and sage tagliatelle. (1535 North East
Butte Road; 307-734-7333.) «&-

AMANGANI




Finally, no scrubbing or rinsing.

We humbly suggest another use
for your kitchen sink.

Cascade Complete helps you skip pre-washing. Food is dissolved away so
it doesn't get trapped in the dishwasher. Whether it's powder, gel or tablets,
now the work will be done in the dishwasher.
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FLAVORS OF THE WORLD

THE GOLD STANDARD

Dijon mustard takes the prize as the most popular condiment

Text by James Keller

SETTLE INTO A
seat at any bistro
in France, and
you're likely to
find that a tiny
ceramic or glass
pot has beaten
you to the table
and sits biding its time next to the Stella
Artois ashtray. Gold lies within: mustard,
the condiment of choice for many of the
menu items. It might have been produced
locally, but there’s more than a fair
chance that it was brought in from Dijon.
Both the French and the rest of us agree
that “going for the gold” in mustard
means turning to Dijon.

Much of the world’s mustard ema-
nates from Dijon, the capital of Burgundy,
which has ruled the industry since the
eighteenth century. Since the time of
Louis XIV (who never traveled without a
supply of Dijon mustard), the process of
mustard making has been closely regulat-
ed in Dijon. That's where mustard mas-
ters Maurice Grey and Auguste Poupon
founded the renowned firm that bears
their names to this day.

Today, however, Dijon-style mustards
can be made anywhere on the globe, just
as the ingredients of mustard made in
Dijon may come from far away. In fact,
Canada is a leading supplier of mustard
seeds to Dijon manufacturers.

Mustard plants are not fussy about
growing conditions, and they reproduce
like crazy, which is why they flourish in
many climates around the world. The
Chinese were growing mustard three
thousand years ago, and the ancient
Egyptians popped whole mustard seeds
into their mouths and used their teeth as
grinders. Curative and aphrodisiac prop-
erties were ascribed to mustard; regret-
tably, there is no record of how the
women of first-century Rome responded
to Pliny the Elder’s contention that with

YA | = [ @FAN

FAVORITE
CONDIMENT

several spoonfuls of mustard, a frigid, lazy
woman can become an ideal housewife.
A member of the crucifer family (and
therefore related to cabbage, turnips,
radishes and horseradish), mustard plants
come in varieties that bear white, brown
or black seeds. It is the strong black seeds
that provide the distinctive taste of classic
Dijon mustard, with brown seeds general-
ly being viewed as runners-up useful
mostly for flavor highlights. The seeds are
soaked in vinegar or white wine, then
ground, which causes a chemical reaction
that releases the oils and heat that give
mustard its characteristic spark. After the
solids are strained out, salt and spices are
mixed in, along with optional herbs,
berries, mushrooms or other flavorings.

Recipes by Michael McLaughlin

Scott Campbell, chef-owner of Ave-
nue, on New York’s Upper West Side, is
partial to Dijon-based Maille-brand mus-
tards, in both creamy and grainy styles,
because of their paradoxical coupling of
two qualities: assertive strength and the
ability to balance other flavors. “There’s
no question about whether Dijon mustard
is in a preparation or not,” he says. “It’s a
neon sign for flavor, and the American
palate has grown very receptive to it. If
you're using some ingredient and cus-
tomers don’t complain, that’s good—and
I'm not hearing any complaints about my
recipes that use Dijon mustard.”

At Avenue, Dijon serves as the base
for a calamari dipping sauce, a brave but
popular move in a city accustomed to »
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Italianate tomato-based dipping sauces
for seafood. For Campbell’s crab cakes,
Dijon mustard serves not only as a flavor-
ing agent but also as an emulsifier, bind-
ing together the ingredients. “As long as
you refrigerate it after opening the jar,” he
says, “Dijon mustard holds its character
well. Remember, condiments came into
being in part thanks to their stability.” But
today Dijon mustard is more than just a
condiment, Campbell continues. “There
are really endless applications—and with
few calories and no cholesterol, it’s per-
fectly suited to current dietary concerns.”
It’s also perfectly suited to the follow-
ing recipes, which we’re confident you’ll
love. After all, Bon Appétit readers voted
Dijon mustard their favorite condiment,
eclipsing salsa, mayonnaise and ketchup.

WINE-BAKED HALIBUT STEAKS WITH
MUSTARD-FENNEL BUTTER

These steaks are delicious served with
creamed spinach and roasted new potatoes.

4 SERVINGS

2 teaspoons fennel seeds

6 tablespoons (% stick) unsalted
butter, room temperature

¥4 cup chopped fresh parsley

3 tablespoons Dijon mustard

4 6- to 8-ounce halibut steaks
1 cup dry white wine

Position rack in middle of oven and pre-
heat to 400°F Toast fennel seeds in
heavy small skillet over medium heat
until fragrant, stirring occasionally, about
5 minutes. Remove from skillet; cool.
Finely chop fennel seeds.

Combine butter, parsley, mustard
and fennel seeds in small bowl. Mash
with rubber spatula until smooth and
well blended. Season fennel butter to
taste with salt and pepper. (Fennel butter
can be made 4 days ahead and refrigerated.
Bring to room temperature before using.)

Sprinkle fish with salt and pepper.
Place fish in 8x8-inch glass baking dish.
Pour wine over fish. Bake until opaque in
center, basting occasionally with wine
and juices in dish, about 15 minutes.

Divide fish among 4 plates. Spread
all of fennel butter over fish.

FLAVORS OF THE WORLD

GRAINY-MUSTARD
MASHED POTATOES WITH SAUSAGE
Offer these potatoes alongside pork roast or
pan-fried chops.

8 TO 10 SERVINGS

4 pounds russet potatoes, peeled,
cut into large chunks

8 ounces sweet Italian sausage,
casings removed, crumbled
1¥5 cups whole milk
3% tablespoons whole grain Dijon
mustard

6 tablespoons (¥ stick) unsalted
butter, room temperature

Cook potato chunks in large pot of boil-
ing salted water until tender, about 30
minutes. Return to pot.

Meanwhile, cook sausage in heavy
large skillet over medium heat until brown
and cooked through, about 8 minutes.
Add milk and mustard; bring to simmer.

Mash potatoes; gradually mix in
milk mixture. Add butter and stir to melt.
Season with salt and pepper.

TUNA, WHITE BEAN AND
ROASTED PEPPER SALAD WITH
CREAMY DIJON DRESSING
The Dijon mustard in the dressing gives

this easy salad extra kick.

4 MAIN-COURSE SERVINGS

Y4 cup mayonnaise

Y4 cup olive oil

3 tablespoons Dijon mustard

2 tablespoons Champagne vinegar
or white wine vinegar

5 cups mixed baby greens
1 15-ounce can small white beans,
rinsed, drained
% cup chopped drained roasted red
peppers from jar
Y5 cup chopped red onion
1 12-ounce can chunk light tuna
% cup Kalamata olives or other
brine-cured black olives, pitted,
halved

Whisk first 4 ingredients in small bowl.
Season dressing with salt and pepper.
(Can be made 1 day ahead. Cover; chill.)

Toss greens in large bowl with
enough dressing to coat. Place greens in
center of 4 plates. Toss beans, red peppers
and onion in medium bowl with enough
dressing to coat. Top greens with bean
mixture, then tuna, dividing equally. Gar-
nish with olives and serve.

SAUTEED PORK TENDERLOIN AND
PEARS IN MUSTARD-PORT SAUCE
Combining smooth and grainy Dijon mus-
tards results in a sauce that has both depth

of flavor and satisfying texture.

4 SERVINGS

3 tablespoons unsalted butter

4 firm medium Bartlett pears
(about 25 ounces total), cored,
peeled, quartered

1 1-pound pork tenderloin, sliced
into twelve ¥3-inch-thick
medallions

cup all purpose flour

cup canned low-salt chicken broth
cup tawny Port

teaspoons whole grain Dijon
mustard

2 teaspoons Dijon mustard

12
Y4
¥
pR%)

Melt butter in heavy large skillet over
medium-high heat. Add pears and sauté
until lightly browned, about 4 minutes.
Using slotted spoon, transfer pears to
plate (do not clean skillet).

Sprinkle pork medallions with salt
and pepper. Coat pork medallions with
flour; shake off excess. Add to same skil-
let and cook over medium-high heat
until lightly browned, about 2 minutes
per side. Using slotted spoon, transfer
pork to plate with pears. Add broth, Port
and both mustards to skillet. Boil until
reduced by half, about 4 minutes.
Reduce heat to medium. Return pork,
pears and any juices to skillet and sim-
mer until pork is just cooked through
and sauce is reduced to glaze, stirring
occasionally, about 4 minutes. Season
with salt and pepper and serve. «&.

James Keller is a Santa Fe-based freelance
writer with plenty of Dijon mustard in his
refrigerator. Prolific cookbook author
Michael McLaughlin is a frequent
contributor to Bon Appétit.
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I. APPLES AS ART. With its
shimmering tones, Réjane
Mercier’s “Golden Apples” bowl
makes a captivating centerpiece.
Available from Craft Concepts in
two sizes: medium (shown, $144)
and large ($228); 410-823-2533.

2. ROSE-COLORED GLASS. We love
the ever-so-modern addition

of a stainless steel stopper to this
old-fashioned, cut-glass decanter.
Perfect for serving Port, it's just
$39 from Hudson Dry Goods;
212-228-7143.

3. CAFE SOCIETY. Add serious
style to your table with cups by
noted fashion designer Paul
Costelloe. The ribbed teacup and
saucer in cream ($30) and the
espresso cup and saucer in gray
($20) are from Wedgwood; call
800-523-0009 for stores. In other
news from the design front, Sandy
Chilewich’s woven vinyl place mats
($10 each) are a wonder to behold.
Available in assorted neutrals and
metallics, including (from top)
yellow-and-silver, bark, stone and
aluminum; call Mxyplyzyk at 212-
989-4300 to order. >
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WHAT’'S NEW. WHAT’'S HOT. WHAT’'S GOOD.

By Gina Provenzano
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1. GARDEN CANDY. Just the thing for
the chocoholic in your life: The
Chocolate Garden ($22) from Potting
Shed Creations has seeds and cups to
grow a variety of (alas, inedible)
candy-scented and chocolate-colored
flowers, like chocolate soldiers
columbine and chocolate nasturtiums;
509-334-7956 for stores.

2. TUSCAN BEAUTY. Of course these
square “Toscana” canisters from
Traditions are useful—the three
pieces in the set ($140; we show two)
are six to eight inches high and can
hold coffee, teq, rice and other
necessities. But what will really catch
your eye is the gorgeous traditional
Italian design; 214-637-7949.

3. LOVELY LINENS. The jacquard dish
towels—"Orchard Fruits & Roses”
(top two) and “Flower Basket”—from
Mierco are too pretty to keep in a
drawer. The linen towels leave
glassware lint-free, measure a
generous 20 by 28 inches and cost $10
each; 888-277-8838 for stores. >
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PICK UP A

BASKET OF

PRIME FRUITS AND
VEGETABLES, THEN
HEAD FOR THE
KITCHEN. THIS
TERRIFIC MENU
SHOWCASES

THE SEASON'S
TOP INGREDIENTS.

FRESH FROM THE

MARKET

BY SALLY SAMPSON
FOOD PHOTOGRAPHY BY PORNCHAI MITTONGTARE
PORTRAIT PHOTOGRAPHY BY PETER ZANDER




4 SHOP AT
A FARMERS'

MARKET

MENU FOR SIX

ARUGULA, BLOOD ORANGE
AND BLUE CHEESE SALAD

LEMON-GINGER CHICKEN
WITH ROASTED
ROOT VEGETABLES

BROCCOLI WITH
HAZELNUT BUTTER

DRY RIESLING

OLD-FASHIONED
CARROT CAKE WITH
MAPLE-CREAM CHEESE ICING

ODUCE. TAKE
TH DISHES LIKE
BLOOD ORANGE AND

> (RECIPE ON PAGE 134
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ARUGULA, BLOOD ORANGE AND
BLUE CHEESE SALAD

Pink grapefruit can be used if you can’t find
the blood oranges.

6 SERVINGS

10 cups (packed) arugula (about
6 ounces)
Y2 cup crumbled blue cheese
2 blood oranges
Y4 cup olive oil
Y4 cup fresh lemon juice

Combine arugula and cheese in large
bowl. Remove peel and white pith from
oranges. Cut between orange membranes
to release segments into bowl with arugula
and cheese. Pour oil and lemon juice over;
toss to blend. Season with salt and pepper.

LEMON-GINGER CHICKEN WITH
ROASTED ROOT VEGETABLES
Serve a dry Riesling to complement the sub-

tle ginger flavor of the roasted chicken.

6 SERVINGS

2 tablespoons olive oil

1 tablespoon minced peeled fresh
ginger

2 teaspoons grated lemon peel

2 teaspoons paprika

2 teaspoons salt

1 teaspoon ground black pepper

2 4%2-pound whole roasting
chickens

Roasted Root Vegetables (see
recipe)
2 tablespoons chopped fresh parsley

Preheat oven to 425°F Whisk first 6
ingredients in small bowl. Rinse chickens
inside and out; pat dry. Rub oil mixture in
cavities and over outside of chickens. Tie
legs together with string to hold shape.
Tuck wing tips under. Place chickens on
rack set in large roasting pan. Roast chick-
ens until juices run clear when thigh is
pierced or until thermometer inserted
into thickest part of thigh registers 180°F,
about 1 hour 15 minutes.

Transfer chickens to platter. Pour pan
juices into medium bowl; spoon off fat
and discard. Drizzle juices over chickens.
Surround chickens with Roasted Root Veg-
etables. Sprinkle vegetables with parsley.

ROASTED ROOT VEGETABLES
6 SERVINGS

1 2%:-pound butternut squash,
peeled, seeded, cut into ¥-inch
pieces (about 5 cups)

1%2 pounds Yukon Gold potatoes,
unpeeled, cut into ¥3-inch pieces

1 bunch beets (about 1% pounds),
trimmed but not peeled, scrubbed,
cut into ¥2-inch pieces

1 medium-size red onion, cut into
Y2-inch pieces (about 2 cups)

1 large turnip, peeled, cut into
Y2-inch pieces (about 1 cup)

1 head of garlic, cloves separated,
peeled

2 tablespoons olive oil

Preheat oven to 425°FE Oil 2 large
rimmed baking sheets. Combine all
ingredients in very large bowl; toss to
coat. Divide vegetables between prepared
baking sheets; spread evenly. Sprinkle
generously with salt and pepper. Roast
vegetables until tender and golden
brown, stirring occasionally, about 1
hour 15 minutes. (Can be prepared 2
hours ahead. Let stand at room tempera-
ture. Rewarm in 350 °F oven 15 minutes.)

BROCCOLI WITH HAZELNUT BUTTER
6 SERVINGS

1 cup hazelnuts, toasted
6 tablespoons butter, cut into
¥a-inch pieces, room temperature

2 pounds broccoli, stems peeled and
cut into ¥-inch-thick slices, florets
cut into 1-inch pieces

Finely grind %2 cup hazelnuts in proces-
sor. Transfer to large bowl. Add butter
and mix with fork until well blended.
Season butter mixture to taste with salt
and pepper. Coarsely chop remaining V5
cup hazelnuts; set aside.

Steam broccoli stems in large pot set
over medium heat 3 minutes. Add florets
and steam until stems and florets are
crisp-tender, about 5 minutes longer.
Transfer broccoli to bowl with hazelnut
butter. Add reserved % cup chopped
hazelnuts and toss to combine. Season
with salt and pepper and serve.

OLD-FASHIONED CARROT CAKE
WITH MAPLE-CREAM CHEESE ICING

8 TO 10 SERVINGS

2 cups sugar

1 cup canola oil

4 large eggs

2 cups all purpose flour

2 teaspoons baking soda

1 teaspoon ground cinnamon

1 teaspoon ground ginger

Y2 teaspoon salt

4 cups finely grated peeled carrots
I cup walnuts, toasted, chopped

Maple-Cream Cheese Icing (see
recipe)

Position rack in center of oven and preheat
to 350°FE Butter and flour two 9-inch-
diameter cake pans with 1Ys-inch-high
sides. Using electric mixer, beat sugar, oil
and eggs in large bowl until well blended.
Add flour, baking soda, cinnamon, ginger
and salt; beat until blended. Stir in carrots
and walnuts. Divide batter between pans.

Bake cakes until tester inserted into
center comes out clean, about 32 minutes.
Cool cakes in pans on rack 15 minutes.
Run small knife between pan sides and
cakes to loosen. Turn cakes out onto
racks; cool completely.

Place 1 cake layer, flat side up, on
platter. Spread 1 cup icing over. Top with
second cake layer, flat side down. Spread
remaining icing over top and sides of
cake. Refrigerate cake 1 hour or up to 1
day. Serve at room temperature.

MAPLE-CREAM CHEESE ICING

MAKES ABOUT 3% CUPS

2 8-ounce packages cream cheese,
room temperature
V2 cup (1 stick) unsalted butter, room
temperature
1V cups powdered sugar
Y2 cup pure maple syrup
1%2 teaspoons vanilla extract

Beat cream cheese and butter in large
bowl until smooth. Add powdered sugar,
syrup and vanilla; beat until smooth. <&

Chef-turned-food writer Sally Sampson is
the author of The $50 Dinner Party.

FOR ACCESSORIES INFORMATION, SEE PAGE 197



LEMON-GINGER CHICKEN AND A
COLORFUL MEDLEY OF ROASTED
ROOT VEGETABLES—INCLUDING
BEETS, POTATOES AND

TURNIPS—MAKE A HEARTY
FARMERS’ MARKET FEAST.




AMERICA'S
FAVORITE
CUISINE TAKES
CENTER STAGE
IN THIS HEARTY
DINNER

BY ZOV KARAMARDIAN
FOOD PHOTOGRAPHY BY JACQUELINE HOPKINS
PORTRAIT PHOTOGRAPHY BY PETER ZANDER
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MENU FOR EIGHT

ROASTED RED PEPPER AND
EGGPLANT SOUP

LINGUINE WITH SHRIMP
AND PLUM TOMATOES

FENNEL, WATERCRESS
AND ENDIVE SALAD
WITH TOASTED PINE NUTS

VALPOLICELLA
BERRYMISU

SHRIMP, PLUM TOMATOES AND
WILD MUSHROOMS TURN PASTA—
VOTED TOP COMFORT FOOD IN

OUR SURVEY—INTO A PARTY DISH
(RECIPE ON PAGE 138). el HEAT Mot e B e
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ROASTED RED PEPPER AND
EGGPLANT SOUP
Eggplant adds a nutty flavor. Open a light-
bodied Valpolicella from Italy for the meal.

8 SERVINGS

2 eggplants (about 2% pounds
total), halved

4 red bell peppers (about 22 ounces)

Y4 cup olive oil

2 medium onions, chopped

1 medium leek, halved lengthwise,
thinly sliced crosswise (white and
pale green parts only; about 2 cups)

6 large garlic cloves, minced

8% cups chicken stock or canned

low-salt chicken broth

3 tablespoons tomato paste

Y4 cup chopped fresh basil

2 tablespoons chopped fresh thyme

3 tablespoons unsalted butter
1%2 tablespoons fresh lemon juice
Parmesan cheese shavings

Preheat oven to 450°E Line rimmed bak-
ing sheet with parchment paper. Pierce
eggplants all over with fork. Transfer, cut
side down, to baking sheet. Roast until
tender, about 45 minutes. Cool slightly.
Remove peel and discard. Cut eggplants
into large pieces. Rinse eggplant pieces
under running water. Drain well. Set aside.

Char bell peppers over gas flame or
in broiler until blackened on all sides.
Enclose in paper bag 10 minutes. Peel,
seed and coarsely chop peppers.

Heat oil in large pot over medium-
high heat. Add onions and leek and sauté
until tender, about 5 minutes. Add garlic;
sauté 1 minute. Stir in eggplant, peppers,
chicken stock and tomato paste. Bring to
boil. Reduce heat to medium and simmer
uncovered until vegetables are tender,
about 45 minutes. Stir in basil and
thyme. Cool slightly.

Working in batches, puree soup in
blender until smooth. Return soup to pot.
Season with salt and pepper. Add butter
and lemon juice; stir over low heat until
soup is heated through, about 5 minutes.
(Can be made 1 day ahead. Cover and chill.
Bring to simmer before continuing.) Transfer
to large bowl; garnish with Parmesan.

138

MARCH 2001

LINGUINE WITH SHRIMP
AND PLUM TOMATOES
Pasta with shellfish is an old Italian tradi-
tion. Have crusty bread on hand to serve.

8 SERVINGS

2 pounds uncooked large shrimp,
peeled, deveined, tails left intact
10 tablespoons extra-virgin olive oil
1 pound assorted wild mushrooms
(such as crimini, baby portobello
and stemmed shiitake), sliced
4 pounds plum tomatoes, seeded,
chopped (about 7%z cups)
1%2 cups chopped fresh basil
1%2 cups plus 2 tablespoons chopped
fresh parsley
6 garlic cloves, minced
Y2 teaspoon dried crushed red
pepper (optional)
1 pound feta cheese, crumbled
(about 2¥2 cups)
2 cups grated Parmesan cheese

1%2 pounds linguine

Place shrimp in medium bowl; sprinkle
with salt and pepper. Heat 3 tablespoons
oil in heavy large skillet over medium-high
heat. Add shrimp; sauté until cooked
through, about 3 minutes. Using slotted
spoon, transfer to plate; cover. Add 4
tablespoons oil to same skillet. Add mush-
rooms; sauté until tender, about 8 min-
utes. Add tomatoes, basil, 1¥2 cups pars-
ley, garlic and red pepper, if desired; stir
until heated through. Mix in both cheeses.
Meanwhile, cook linguine in large
pot of boiling salted water until tender
but still firm to bite. Drain. Return to pot.
Add 3 tablespoons oil; toss to coat. Add
mushroom-tomato mixture to pasta; toss
to coat. Season with salt and pepper.
Transfer linguine to large bowl. Top with
shrimp and 2 tablespoons parsley.

FENNEL, WATERCRESS AND ENDIVE
SALAD WITH TOASTED PINE NUTS

Italians like to have salad after the entrée,
so do the same, if you like.

8 SERVINGS

1 cup balsamic vinegar

7 medium heads Belgian endive,
halved, cut lengthwise into strips

2 large fennel bulbs (about
20 ounces total), trimmed, bulbs
halved lengthwise, cored, cut
lengthwise into thin strips

2 bunches watercress, thick ends
trimmed (about 5% cups packed)

1 Granny Smith apple, cored,
quartered, sliced % inch thick

3 tablespoons extra-virgin olive oil

Y4 cup pine nuts, toasted
Parmesan cheese shavings

Boil balsamic vinegar in small skillet over
medium-high heat until reduced to Y2
cup, about 5 minutes.

Combine endive, fennel, watercress
and apple in large bowl. Add olive oil and
toss to coat. Season to taste with salt and
pepper. Divide salad among 8 plates.
Drizzle with reduced balsamic vinegar,
dividing equally. Sprinkle with pine nuts.
Garnish with Parmesan shavings.

BERRYMISU
Raspberries replace the coffee flavor in a
refreshing and fruity take on tiramisui. This
simple recipe can be prepared a day ahead.

8 SERVINGS

1 12-ounce package frozen
unsweetened raspberries, thawed
ounces cream cheese, room
temperature
1¥2 cups sugar

2 cups chilled whipping cream

12

1 cup water
Y2 cup fresh lemon juice
40 (about) Champagne biscuits (crisp
ladyfinger-style cookies; from two
3.5-ounce packages)

Fresh raspberries
Fresh mint sprigs (optional)

Puree thawed raspberries in processor
until smooth. Strain into medium bowl,
pressing on solids to extract as much
liquid as possible. Discard seeds in
strainer. Using electric mixer, beat cream
cheese and %2 cup sugar in large bowl
until smooth. Beat chilled whipping
cream in another large bowl until peaks
form. Gently fold whipped cream into
cream cheese mixture. Add pureed rasp-
berries and fold just until combined.
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Bring remaining 1 cup sugar, 1 cup
water and lemon juice to boil in small
saucepan, stirring frequently. Cool slight-
ly. Dip 1 biscuit briefly into lemon syrup,
turning to coat. Place flat side up in bot-
tom of 12-cup trifle dish. Repeat with
enough biscuits to cover bottom of trifle

dish, trimming biscuits to fit if necessary.
Spread Y5 of raspberry-cream cheese mix-
ture over biscuits in trifle dish. Dip more
biscuits into lemon syrup and arrange
atop raspberry-cream cheese mixture in
dish, covering completely and trimming
to fit if necessary. Repeat layering with

BERRY, BERRY GOOD: TAKE
CLASSIC TIRAMISU (NUMBER
FOUR IN READERS“VOTES FOF

RITE DESSERT), ADD
RASPBERRIES (RUNNER-UP FOR
FAYORITE FRUIT), AND YOU GET
A SCRUMPTIOUS BERRYMISU.

more raspberry-cream cheese mixture,
then biscuits; top with remaining rasp-
berry-cream cheese mixture.

Cover and refrigerate until set, at
least 3 hours and up to 1 day. Garnish
with fresh raspberries and with fresh
mint sprigs, if desired. vg.

BON APPETIT 130

LR T N L e e e —————




HERE'S A TERRIFIC
MENU THAT
SHOWS WHY
MORE OF US ARE
DISCOVERING THE
JOY OF MEATLESS
COOKING

PECT

BY JOHN ASH
FOOD PHOTOGRAPHY BY BRIAN LEATART
PORTRAIT PHOTOGRAPHY BY PETER ZANDER




MENU FOR FOUR

SAUTEED BABY ARTICHOKES WITH
OVEN-DRIED TOMATOES AND
GREEN-OLIVE DRESSING

TOASTED BARLEY AND
ASPARAGUS “RISOTTO”

CUMIN-PARMESAN CRISPS
PINOT GRIGIO

GINGER, FIG AND
CRANBERRY SEMIFREDDO WITH
BLACKBERRY SAUCE

TOMATOES AND
'DRESSING PROVES JUST 7
* HOW SATISFYING A VEGETARIAN DISH ~~ ~ ~ ™%
- _CANBE (RECIPE ON PAGE 146). et BON ARRELLESS
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SAUTEED BABY ARTICHOKES WITH
OVEN-DRIED TOMATOES AND
GREEN-OLIVE DRESSING
Unlike their big brothers, baby artichokes
are almost completely edible and require
minimal preparation. For this first course,
sautéing the artichokes instead of steaming
adds good flavor. Some people don't like to
have artichokes with wine because they can
make the wine taste either metallic or
strangely sweet. In Italy, though, artichokes
and wine are usually served together. A

crisp, steely Pinot Grigio does the trick.

4 SERVINGS

1 lemon
2 pounds baby artichokes
(about 18)

[=))

tablespoons olive oil
garlic cloves, thinly sliced
1 teaspoon dried herbes de
Provence*
%2 cup canned vegetable broth
¥ cup dry white wine

-+

8 ounces fresh crimini mushrooms,
quartered
Oven-dried Tomatoes (see recipe)
Green-Olive Dressing (see recipe)
Lemon slices

Fill large bowl with cold water. Cut
lemon in half; squeeze juice into water in
bowl, then add lemon halves. Cut off
stem and top quarter from 1 artichoke.
Bend back dark green outer leaves and
snap off at artichoke base until only pale
green and yellow leaves remain. Cut arti-
choke lengthwise in half. Using point of
knife, remove any purple-tipped leaves
from center of artichoke. Place artichoke
halves in lemon water. Repeat with
remaining artichokes.

Drain artichokes well. Heat 3 table-
spoons oil in heavy large pot over medi-
um heat. Add artichokes, sprinkle with
salt and pepper and sauté 3 minutes.
Add garlic and herbes de Provence and
sauté until artichokes begin to brown
slightly, about 6 minutes. Add broth and
wine and bring to boil. Reduce heat;
cover and simmer until artichokes are
tender and most liquid is absorbed,
about 10 minutes. Uncover and simmer
until all liquid is absorbed, about 3 min-

utes. Transfer artichokes to platter; cover
and keep warm.

Heat remaining 3 tablespoons oil in
same pot over medium-high heat. Add
mushrooms and sauté until tender and
golden brown, about 8 minutes; season
to taste with salt and pepper. Transfer
mushrooms and Oven-dried Tomatoes to
platter with artichokes. Spoon Green-
Olive Dressing over. Garnish with lemon
slices and serve.

*A dried herb mixture sold at specialty
foods stores and in the spice section of some
supermarkets. A mix of dried thyme, basil,
savory and fennel seeds can be substituted.

OVEN-DRIED TOMATOES
4 SERVINGS

1 pound plum tomatoes, cut
lengthwise in half, seeded
2 tablespoons olive oil

A CUMIN-PARMESAN CRISP
DRESSES UP TOASTED BARLEY
AND ASPARAGUS “RISOTTO.”

Preheat oven to 300°FE Lightly oil
rimmed baking sheet. Arrange tomatoes,
cut side up, on prepared sheet. Drizzle 2
tablespoons oil over tomatoes. Sprinkle
with salt and pepper. Bake until tomatoes
look slightly shriveled and are slightly
brown around edges, about 1 hour 30
minutes. (Can be prepared 3 days ahead.
Cover and refrigerate. Bring to room tem-
perature before using.)

GREEN-OLIVE DRESSING
Try this simple but flavorful dressing over
tossed greens, too.

MAKES ABOUT 1 CUP

¥ cup extra-virgin olive oil
Y cup seeded chopped tomato
Y4 cup finely chopped pitted
brine-cured green olives (such as
Sicilian)
2 teaspoons grated lemon peel



FOR ACCESSORIES INFORMATION, SEE PAGE 197

Mix all ingredients in small bowl. Sea-
son to taste with salt and pepper. Let
stand 2 hours at room temperature to
blend flavors. (Can be made 3 days
ahead. Cover and chill. Bring to room tem-
perature before using.)

TOASTED BARLEY AND
ASPARAGUS "RISOTTO"

Risotto, by definition, is made with rice. But
other grains—like the barley in this main-
course recipe—can be prepared in the same
style with equally terrific results. Toasting
the barley enhances its nutty flavor and
keeps it from getting soft and mushy.

4 SERVINGS

12 ounces asparagus, trimmed, cut
into %-inch pieces

2 cups pearl barley

3 tablespoons butter

1 cup finely chopped onion

3 large garlic cloves, finely chopped
8% cups (about) canned vegetable

broth

2 cups drained canned diced
tomatoes in juice
cup freshly grated Parmesan
cheese
cup chopped arugula or 3
tablespoons chopped fresh parsley
2 teaspoons grated lemon peel

Y

2

Cook asparagus in pot of boiling salted
water until crisp-tender, about 3 minutes.
Drain. Transfer to bowl of ice water and
cool. Drain. (Can be made 1 day ahead.
Cover and refrigerate.)

Stir barley in heavy large saucepan
over medium heat until lightly toasted,
about 5 minutes. Transfer barley to
bowl. Melt butter in same saucepan over
medium heat. Add onion and garlic;
sauté until tender, about 5 minutes. Add
barley and stir to coat. Add 2 cups
broth; reduce heat to medium-low and
simmer until liquid is absorbed, stirring
frequently, about 7 minutes. Mix in 27>
cups broth and simmer until absorbed,
stirring frequently. Add 3 cups broth
and simmer until barley is tender and
creamy but still slightly firm to bite, stir-
ring frequently and adding more broth if
mixture is dry, about 45 minutes. Add
tomatoes and asparagus; stir until heat-

ed through, about 3 minutes. Mix in
cheese, arugula and lemon peel. Season
with salt and pepper.

CUMIN-PARMESAN CRISPS
Italians call these irresistible treats frico, or
“little trifles.” Served on their own, they
make nice cocktail snacks.

MAKES ABOUT 8

2 cups coarsely grated Parmesan
cheese (about 6 ounces)

1 teaspoon cumin seeds or fennel
seeds, finely crushed or ground in
spice grinder
Nonstick vegetable oil spray

Mix cheese and cumin in medium bowl.
Spray medium nonstick skillet with non-
stick spray; heat over medium heat.
Sprinkle 3 tablespoons cheese mixture in
4-inch round lace-like pattern over bot-
tom of skillet. Cook until cheese is melt-
ed, bubbling and golden brown, about 4
minutes. Remove skillet from heat. Using
thin metal spatula, carefully and gradual-
ly loosen edges of cheese crisp; gently
transfer to paper towels to cool. Repeat
with remaining cheese mixture, cooking
1 cheese crisp at a time and spraying skil-
let with nonstick spray before each crisp
is cooked. Cool. (Can be made 6 hours
ahead. Store in airtight container at room
temperature.) Serve at room temperature.

GINGER, FIG AND
CRANBERRY SEMIFREDDO WITH
BLACKBERRY SAUCE

This is like a frozen mousse, which helps
explain its name: semifreddo, or “half-
frozen.” Start preparation a day ahead.

8 TO 10 SERVINGS

8 large egg yolks

¥ cup sugar

Y2 cup dry white wine

2 tablespoons grated orange peel

2%
5

cups chilled whipping cream
cup dried Calimyrna figs, finely
chopped

cup dried cranberries, finely
chopped

cup minced crystallized ginger

A
V4

Blackberry Sauce (see recipe)

Line 9x5x3-inch metal loaf pan with
plastic wrap, extending over sides by 3
inches. Whisk egg yolks, sugar and
white wine in medium metal bowl to
blend. Set bowl over saucepan of sim-
mering water; whisk egg mixture con-
stantly until candy thermometer regis-
ters 160°F, about 5 minutes. Remove
from over water. Using electric mixer,
beat until cool and thick, about 5 min-
utes. Beat in orange peel.

Beat chilled whipping cream in
large bowl until peaks form. Add egg
mixture and gently fold together. Fold in
chopped figs, chopped cranberries and
minced ginger. Transfer mixture to pre-
pared pan. Cover with plastic wrap over-
hang; freeze overnight. (Can be made 3
days ahead. Keep frozen.)

Turn semifreddo out onto platter.
Peel off plastic wrap. Let stand 5 min-
utes to soften slightly. Slice semifreddo.
Place 1 slice of semifreddo on each
plate. Drizzle Blackberry Sauce over
each slice and serve.

BLACKBERRY SAUCE
Also great drizzled over vanilla ice cream.

MAKES ABOUT 2 CUPS

1 16-ounce bag frozen unsweetened
blackberries, thawed
% cup sugar
2 tablespoons fresh lemon juice
1 to 2 tablespoons brandy (optional)

Puree all ingredients in processor. Strain
into medium bowl, pressing on solids to
extract as much liquid as possible. Cover
and refrigerate until cold. (Can be made 2
days ahead. Keep refrigerated.) o




APPLE CRUNCH PIE
This free-form apple pie is shaped and
cooked on a baking sheet—eliminating the
need for a pie dish. Using milk instead of
water in the crust makes it tender.

8 SERVINGS

CRUST

1 cup plus 2 tablespoons all
purpose flour

Y2 cup cake flour

2 tablespoons sugar

Y2 teaspoon salt

%2 cup (1 stick) chilled unsalted
butter, cut into ¥-inch cubes

3 tablespoons frozen solid vegetable
shortening, cut into ¥-inch cubes

5 tablespoons (or more) chilled
whole milk

TOPPING
1 cup all purpose flour
% cup (packed) golden brown sugar
Y2 cup old-fashioned oats
1 teaspoon ground cinnamon
6 tablespoons (% stick) unsalted
butter, melted

FILLING
4 8- to 9-ounce Golden Delicious
apples, peeled, quartered, cored,
sliced % inch thick, each slice cut
crosswise into 3 pieces
1 tablespoon sugar
tablespoon fresh lemon juice

==t

3 tablespoons apricot preserves
egg yolk beaten with 1 tablespoon
whipping cream (for glaze)

[u-—

FOR CRUST: Blend first 4 ingredients in
processor. Add butter and shortening;
using on/off turns, process until butter is
reduced to pea-size pieces. Add 5 table-
spoons milk and blend until moist
clumps form, adding more milk by tea-
spoonfuls if dough is dry. Gather dough
into ball; flatten into disk. Wrap in plas-
tic; chill at least 1 hour and up to 1 day.

FOR TOPPING: Combine first 4 ingre-
dients in medium bowl. Gradually add
butter, stirring until moist clumps form.
(Can be made 1 day ahead. Cover; chill.)

FOR FILLING: Preheat oven to 400°E
Stir apples, sugar and lemon juice in
large bowl to blend.

Roll out dough on lightly floured
sheet of parchment paper to 14-inch
round, occasionally lifting and turning
dough to prevent sticking. Transfer
dough on parchment to rimless baking
sheet. Leaving 2-inch plain border,
spread preserves over center of dough.
Sprinkle preserves with ¥ cup topping
mixture. Spoon apple mixture over top-
ping, mounding slightly in center; sprin-
kle apples with remaining topping. Using
parchment as aid, fold dough border in
over apple filling (border will not cover
filling completely). Press border firmly to
hold shape and keep in place. Carefully
peel back parchment. Brush border gen-
erously with glaze.

Bake pie until crust is set, about 25
minutes. Reduce temperature to 325°F
Bake until apples are tender, covering
topping loosely with foil if browning too
quickly, about 40 minutes longer. Cool
pie on baking sheet at least 30 minutes.
Serve warm or at room temperature.

PEACHES WITH
SHORTCAKE TOPPING

Like cobbler; but even better. This is crowned
with cinnamon shortcakes—slightly crisp on
the outside and delicate within—that require
no kneading or rolling. We call for frozen
peach slices, so this is a year-round treat.

8 SERVINGS

FILLING
4 cups frozen sliced peaches (about
1% pounds), thawed
Y4 cup sugar
1 tablespoon fresh lemon juice
2 teaspoon ground cinnamon

TOPPING
1%2 cups all purpose flour
4 tablespoons sugar
1%2 teaspoons baking powder
Y2 teaspoon salt
1 cup chilled whipping cream
1 large egg
1 teaspoon vanilla extract
1 tablespoon unsalted butter, melted
Y2 teaspoon ground cinnamon

Vanilla ice cream

FOR FILLING: Preheat oven to 375°F
Combine peaches, sugar, lemon juice

and cinnamon in large bowl; toss to
blend well. Transfer filling to 8x8x2-inch
glass baking dish.

FOR TOPPING: Sift flour, 3 table-
spoons sugar, baking powder and salt
into large bowl. Whisk cream, egg and
vanilla in small bowl to blend. Add cream
mixture to flour mixture, stirring until
very soft dough forms. Using Y-cup
measure, drop dough atop filling in 9
mounds, spacing apart. Brush mounds
with melted butter. Blend remaining 1
tablespoon sugar with cinnamon in small
cup; sprinkle over mounds.

Bake dessert until filling bubbles
and topping is golden brown, about 50
minutes. Cool 15 minutes. Serve warm
with vanilla ice cream.

COFFEE-BRANDY CREME BRULEE
The fabulous texture and perfect balance of
coffee and brandy flavors in the custard are
enhanced with a crunchy brown-sugar top-
ping. Bake the custards a day ahead so that
they chill fully before the topping is broiled.

6 SERVINGS

2 cups whipping cream
Y4 cup sugar
1%z teaspoons instant coffee crystals
4 large egg yolks
1 tablespoon brandy
1 teaspoon vanilla extract

3 tablespoons (packed) golden
brown sugar

Preheat oven to 350°F Arrange six %-
cup ramekins or custard cups in 13x9x2-
inch metal baking pan. Combine cream
and % cup sugar in heavy medium
saucepan; bring almost to simmer, stir-
ring until sugar dissolves. Remove from
heat; add coffee and whisk to dissolve.
Whisk egg yolks in medium bowl to
blend. Gradually whisk in warm cream
mixture, then brandy and vanilla. Strain
custard into 4-cup measuring cup; pour
into ramekins, dividing equally. Pour
enough hot water into pan to come
halfway up sides of ramekins.

Bake custards until center moves
only slightly when pan is gently shaken,
about 35 minutes. Remove custards from
pan. Chill until cold, at least 3 hours,
then cover and keep chilled overnight. »




. CREME BRULEE CAME IN AS THE SECOND MOST
# POPULAR DESSERT. WE'VE UPDATED THIS ONE
“ WITH COFFEE AND BRANDY.



Preheat broiler. Arrange custards on
baking sheet. Press %2 tablespoon brown
sugar through strainer onto each custard,
forming even layer. Broil 6 inches from
heat source until sugar melts, bubbles
and caramelizes, watching carefully and
rotating sheet for even browning, about 4
minutes. Refrigerate custards until sugar
topping hardens, at least 1 hour and up
to 4 hours before serving,

DOUBLE-DECKER RASPBERRY AND
WHITE CHOCOLATE CHEESECAKE

12 SERVINGS

CRUST
1 9-ounce package chocolate wafer
cookies, coarsely broken
6 tablespoons (¥ stick) unsalted
butter, melted
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FILLING
1 12-ounce package frozen
unsweetened raspberries, thawed,
Jjuices reserved
6 ounces good-quality white
chocolate, finely chopped

4 8-ounce packages cream cheese,
room temperature
1% cups sugar
2 tablespoons all purpose flour
4 large eggs
2 tablespoons whipping cream
2 teaspoons vanilla extract
V2 teaspoon almond extract

White chocolate curls (optional)

FOR CRUST: Preheat oven to 325°F But-
ter 9-inch-diameter springform pan with

2%-inch-high sides. Double-wrap out-
side of pan with heavy-duty aluminum
foil. Place cookies in processor and
blend until coarse crumbs form. Add
butter and process until evenly moist-
ened. Press crumb mixture firmly onto
bottom and halfway up sides of prepared
pan. Bake crust 8 minutes; cool on rack.

FOR FILLING: Press raspberries and
juices through fine strainer into small
bowl. Measure %2 cup puree for filling
(reserve remaining puree for another
use). Stir white chocolate in small metal
bowl set over saucepan of barely sim-
mering water until just melted and
smooth; set aside.

Using electric mixer, beat cream
cheese and sugar in large bowl until
smooth and fluffy. Beat in flour, then
eggs, 1 at a time. Beat in whipping »




STRAWBERRIES—READERS’ FAVORITE FRUIT—
STAR IN THIS BEAUTIFUL TART, WHICH HAS A
CRISP SHORTBREAD COOKIE AS ITS BASE
(RECIPE ON PAGE 154).
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cream and vanilla. Transfer 2% cups bat-
ter to medium bowl; stir in melted white
chocolate. Stir reserved ¥z cup raspberry
puree and almond extract into remaining
batter in large bowl.

Pour raspberry batter into prepared
crust; place springform pan in large
roasting pan. Pour enough hot water
into roasting pan to come 1 inch up
sides of pan. Bake until raspberry filling
is softly set in center and beginning to
puff at edges, about 50 minutes. Remove
roasting pan from oven; let raspberry
layer cool 5 minutes to firm slightly.

Starting at edge of pan, spoon white
chocolate batter in concentric circles
onto raspberry layer. Smooth top. Bake
until white chocolate filling is set in cen-
ter, about 30 minutes. Refrigerate cake
uncovered until cold, at least 4 hours.
(Can be prepared 2 days ahead; cover and
keep refrigerated.)

Cut around pan sides with small
knife to loosen cheesecake; release sides.
Garnish cheesecake with white choco-
late curls, if desired.

STRAWBERRY SHORTBREAD TARTS
If you bake the shortbread cookies ahead,
these lovely individual tarts, topped with
fresh berries and glazed with jelly, can be
ready in minutes. An empty eight-ounce can
of crushed pineapple makes a convenient
cutter for the cookies. Serve some lightly
whipped cream on the side, if you like.

8 SERVINGS

% cup all purpose flour
Y cup cornstarch
Y4 teaspoon baking powder
Y teaspoon salt
10 tablespoons (1% sticks) unsalted
butter, room temperature
5 cup powdered sugar
1 teaspoon vanilla extract
1 teaspoon grated orange peel

¥2 cup (or more) currant jelly
60 (about) small strawberries (from
about 4 baskets), stemmed

Sift flour, cornstarch, baking powder
and salt into medium bowl. Using elec-
tric mixer, beat butter, sugar, vanilla
extract and orange peel in large bowl
until fluffy. Add flour mixture and beat
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just until moist clumps form. Gather
dough into ball; flatten into disk. Wrap
and refrigerate until firm, at least 1 hour
and up to 1 day.

Preheat oven to 325°F Line large
baking sheet with parchment paper. Roll
out dough on lightly floured surface to
Ya-inch-thick round. Using 3- to 3%-inch
cutter, cut out cookies. Transfer cookies
to prepared baking sheet. Gather dough
and reroll to Y-inch thickness; cut out
more cookies. Bake until cookies are light
brown at edges, about 15 minutes. Cool
on sheet. (Can be made 1 day ahead. Store
airtight at room temperature.)

Whisk 2 cup currant jelly in small
saucepan over low heat until melted and
smooth. Place 8 shortbread cookies on
plates; brush generously with currant
jelly (reserve remaining cookies for
another use). Brush bottom of 1 straw-
berry with currant jelly; set strawberry,
currant jelly side down, in center of 1
cookie. Brush bottom of more strawber-
ries with currant jelly and arrange around
center strawberry. Brush top of all straw-
berries with currant jelly to glaze. Repeat
with remaining cookies and strawberries.
(Can be prepared 2 hours ahead. Let stand
at room temperature.)

CHOCOLATE-CHIP
ICE-CREAM-SANDWICH CAKE
WITH BUTTERSCOTCH SAUCE

Here’s a party-size ice cream sandwich
that everyone will love. We use two 9-inch-
diameter cake pans so that the cookies keep
their round shape when baking. And
there’s no need for last-minute fuss; this
can be made up to three days ahead.

10 TO 12 SERVINGS

BUTTERSCOTCH SAUCE
% cup (packed) dark brown sugar
Y2 cup dark corn syrup
6 tablespoons (¥ stick) unsalted
butter, diced
¥4 cup sugar
Y4 teaspoon salt
Y2 cup whipping cream
1 teaspoon vanilla extract

COOKIES
1%4 cups all purpose flour
% teaspoon baking soda
Y4 teaspoon salt

9 tablespoons (1 stick plus
1 tablespoon) unsalted butter,
room temperature
Y4 cup (packed) golden brown sugar
Y4 cup sugar
1 large egg
1 teaspoon vanilla extract
1%2 cups semisweet chocolate chips
(about 9 ounces)

3 pints chocolate or vanilla ice
cream, slightly softened

FOR BUTTERSCOTCH SAUCE: Combine
first 5 ingredients in heavy medium
saucepan. Stir over low heat untl both
sugars dissolve. Increase heat and boil
until large bubbles break on surface and
sauce drops thickly from spoon, stirring
constantly, about 2 minutes. Remove
from heat; whisk in cream and vanilla
(mixture may bubble vigorously). (Can be
made 3 days ahead. Cover; chill. Rewarm
slightly over low heat before using.)

FOR COOKIES: Preheat oven to
350°E Line two 9-inch-diameter cake
pans with 1Ys-inch-high sides with
parchment paper; butter paper. Sift
flour, baking soda and salt into small
bowl. Using electric mixer, beat butter
and both sugars in large bowl until well
blended. Add egg and vanilla and beat
until smooth. Beat in flour mixture. Stir
in chocolate chips. Drop half of dough
by large spoonfuls into each prepared
pan; spread evenly.

Bake cookies until light golden,
about 18 minutes. Cool cookies in pans
on racks. Carefully turn out cookies;
peel off parchment.

Place 1 cookie, top side up, in 9-
inch springform pan with 2%-inch-high
sides. Drizzle ¥ cup sauce over. Spread
evenly with ice cream; drizzle with 2 cup
sauce. Top with remaining cookie, top
side up; press gently to adhere. Drizzle
with 2 tablespoons sauce. Cover pan and
freeze ice cream cake at least 5 hours.
Cover and chill remaining sauce. (Cake
and sauce can be prepared 3 days ahead.)

Cut around cake with small knife to
loosen. Release pan sides. Let cake
stand until ice cream is slightly soft-
ened, about 20 minutes. Rewarm but-
terscotch sauce over low heat. Cut cake
into wedges; serve with sauce. «&




- SEVEN OUT OF TEN READERS CHOSE CHOCOLATE CHIP
AS THEIR NUMBER ONE COOKIE. WE BAKED TWO BIG
COOKIES AND ADDED A FILLING OF CHOCOLATE

ICE CREAM AND BUTTERSCOTCH SAUCE TO CREATE

THE ULTIMATE ICE CREAM SANDWICH.
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WHO SAYS ENTERTAINING IS DIFFICULT?2 HERE'S HOW ONE SAVVY COUPLE
PULLS TOGETHER A DELICIOUS, EASYGOING EVENING WITH FRIENDS.

PRODUCED BY RANDI DANFORTH TEXT BY SARAH BELK KING PHOTOGRAPHY BY ERICKA MCCONNELL

THE WRIGHTS (ABOVE LEFT) AND THE
HORTONS (ABOVE RIGHT) RAISE A
GLASS TO HOSTS MICHAEL AND PATTI
RYAN. HIS COSMOPOLITANS AND
HER SUN-DRIED TOMATO SPREAD
(RECIPE ON PAGE 160) ARE BIG HITS.
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ENTERTAINING V

DINNER FOR SIX

SUN-DRIED TOMATO
AND BASIL SPREAD

MARTINIS AND COSMOPOLITANS

BRAISED VEAL SHANKS WITH
MUSHROOMS AND SHALLOTS

LEMON-SAGE GREEN BEANS

POTATO, CELERY ROOT
AND FONTINA GRATIN

1997 CAKEBREAD CELLARS
CABERNET SAUVIGNON

CHOCOLATE-PECAN BROWNIES
1977 GRAHAM'S VINTAGE PORT
COFFEE




ENTERTAINING WITH STYLE

PATTI NFVER DFCORATFS HFR TARIF THF SAMF WAY

BRAISED VEAL SHANKS WITH
MUSHROOMS AND SHALLOTS
This is perfect for entertaining; make it the

day before the party and simply reheat.

6 SERVINGS

6 tablespoons olive oil
18 shallots, peeled
1 pound button mushrooms,
thickly sliced
6 garlic cloves, chopped
2 teaspoons minced fresh rosemary
6 1%2-inch-thick veal shank pieces
(each about 10 ounces)
All purpose flour
3 14¥:-ounce cans low-salt chicken
broth
% ounce dried porcini mushrooms,
rinsed
1 15-ounce can diced tomatoes in
juice, drained

Preheat oven to 350°E Heat 4 table-
spoons olive oil in heavy large pot over
medium-high heat. Add shallots and
sauté until shallots begin to brown,
about 7 minutes. Using slotted spoon,
transfer shallots to plate. Add sliced
mushrooms, garlic and minced rose-
mary to pot and sauté until mushrooms
begin to brown, about 5 minutes.
Transfer sliced-mushroom mixture to
bowl. Add remaining 2 tablespoons oil
to pot. Sprinkle veal pieces with salt
and pepper. Coat veal pieces with flour.
Sauté veal in pot until brown, about 5
minutes per side. Transfer veal to anoth-
er plate. Add 2 tablespoons flour to pot
and stir until mixture is golden, about 1
minute. Add chicken broth and bring
mixture to boil, scraping up browned
bits. Return veal and any juices from
plate to pot. Add porcini mushrooms,
tomatoes and cooked mushroom mix-
ture to pot; bring to boil.

Cover pot; place in oven. Cook veal
mixture 30 minutes. Add shallots. Cover
pot and return to oven; cook 30 minutes
longer. Uncover pot; cook until veal is
tender and sauce thickens, about 20
minutes longer. (Can be made 1 day
ahead. Chill uncovered until cold, at least 2
hours. Cover; chill. Rewarm over medium
heat before serving.) Transfer to platter.
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EASY-TO-MAKE VEAL SHANKS, AN
ALMOST EFFORTLESS POTATO
GRATIN AND SIMPLE GREEN BEANS
ARE THE SECRETS TO PULLING OFF
THIS STREAMLINED PARTY.

SUN-DRIED TOMATO
AND BASIL SPREAD

Serve this during cocktail hour with slices of

purchased black-olive bread.
MAKES ABOUT 1% CUPS

1 cup drained oil-packed sun-dried
tomatoes (about 6 ounces)
1 cup (packed) fresh basil leaves
Y4 cup pine nuts, toasted
1%2 tablespoons olive oil
1 tablespoon balsamic vinegar
2 large garlic cloves
1%2 teaspoons (packed) grated lemon
peel

Chop all ingredients in processor to
coarse paste. Season with salt and pep-
per. (Can be prepared 1 day ahead.) Trans-
fer spread to bowl and serve.

kitchen and stocked with beer, wine, and assort-

LEMON-SAGE GREEN BEANS

A simple side dish with a delicate citrus
and herb flavor.

6 SERVINGS

172 pounds green beans, trimmed
1 lemon
3 tablespoons butter
1 tablespoon finely sliced fresh sage
leaves (about 6 large leaves)

Cook green beans in large pot of boiling
salted water until crisp-tender, about 5
minutes. Drain. Using vegetable peeler,
cut off lemon peel in strips. Slice strips
very thinly. Melt butter in large skillet over
medium-high heat. Add 1% tablespoons
peel and sage; sauté until fragrant, about 2
minutes. Add beans; toss until heated
through. Season with salt and pepper:




FOR ACCESSORIES INFORMATION, SEE PAGE 197

MARY HORTON MADE SURE
TO SAVE ROOM FOR DESSERT.
AFTER ALL, WHO CAN RESIST
BROWNIES WITH ICE CREAM?
PATTI AND MICHAEL OFFER A
VINTAGE PORT ALONGSIDE.

POTATO, CELERY ROOT
AND FONTINA GRATIN

6 TO 8 SERVINGS

2 tablespoons (% stick) butter
2 cups thinly sliced leeks (white and
pale green parts only; about
2 large)
2 pounds russet potatoes, peeled,
thinly sliced
1% cups whipping cream
1% cups canned low-salt chicken broth
14- to 16-ounce celery root, peeled,
halved lengthwise, thinly sliced
teaspoon salt
teaspoon pepper
teaspoon celery seeds
teaspoon grated nutmeg
1% cups grated Fontina cheese (about
6 ounces)
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Preheat oven to 400°E Lightly butter
11x7x2-inch glass baking dish. Melt 2
tablespoons butter in heavy large pot
over medium-high heat. Add sliced leeks
and sauté until wilted, about 4 minutes.
Add potatoes, whipping cream, chicken
broth, celery root, 1 teaspoon salt, ¥ tea-
spoon pepper, celery seeds and nutmeg;
bring to boil, stirring occasionally to sep-
arate vegetables. Boil 5 minutes. Transfer
half of potato mixture to prepared baking
dish. Sprinkle with half of grated cheese.
Top with remaining potato mixture.
Cover with foil and place on large baking
sheet. Bake 45 minutes. Uncover and
bake until juices thicken, about 15 min-
utes longer. Sprinkle with remaining grat-
ed cheese and bake until golden brown,
about 15 minutes longer. Let gratin stand
10 minutes and serve.

CHOCOLATE-PECAN BROWNIES

The Ryans pair these with dulce de leche
ice cream, but you can use any flavor.

9 SERVINGS

SAUCE
% cup whipping cream
8 ounces bittersweet (not
unsweetened) or semisweet
chocolate, finely chopped

BROWNIES
% cup (1% sticks) unsalted butter
4 ounces unsweetened chocolate,
chopped
2 teaspoons instant espresso powder
1 cup (packed) golden brown sugar
3 large eggs
1 cup all purpose flour
1 teaspoon vanilla extract
Y2 teaspoon salt
1 cup pecans, toasted, broken into
large pieces
% cup semisweet chocolate chips

1 quart dulce de leche ice cream

FOR SAUCE: Bring cream to simmer in
heavy medium saucepan over medium
heat. Remove from heat. Add chocolate
and whisk until melted and smooth.
(Can be made 2 days ahead. Cover; chill.
Rewarm before serving.)

FOR BROWNIES: Preheat oven to
350°FE Butter 9x9x2-inch glass baking
dish. Line dish with foil, letting foil hang
over sides. Stir butter, chocolate and
espresso powder in heavy medium
saucepan over low heat until mixture is
melted and smooth; cool 15 minutes.
Beat brown sugar and eggs in large bowl
until very thick, about 5 minutes. Beat in
chocolate mixture, flour, vanilla and salt.
Mix in pecans and chocolate chips.
Transfer batter to prepared dish.

Bake brownies until tester inserted
into center comes out with very moist
crumbs attached, about 42 minutes.
Cool completely in dish on rack. (Can
be made 1 day ahead. Cover and let stand
at room temperature.)

Cut brownies into nine 3-inch
squares. Place 1 brownie on each plate.
Top with ice cream and sauce. «&-
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GLASSWARE WORTHY OF A TOAST

Clockwise from top left: A Mexican etched-glass pilsner with LIME-GREEN

trim; “FROSTED BUBBLES” highball from Conrad & Co.; Denby’s “Storm”

glass with a PURPLE base (and SWIZZLE STICKS from Pier 1 Imports);

“Monticello” RIBBED tumbler from The Metropolitan Museum of Art

/ Store; a glass with the LOGO from the Grand Hotel in Paris (one in a set
of four European hotel glasses); and a Simon Pearce “Round” GOBLET.
A SLATE PLACE MAT from Sur La Table is underneath. ) 4
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TABLE & HOME

FLATWARE THAT'S A CUT ABOVE

Left to right: Nancy Calhoun’s “Satin Nine” pattern; Paola Navone’s “Paloma” stainless steel; “Montpellier” )
flatware from Pierre Deux; Tracy Porter’s “Voyager's Treasure” with faux handle; the “Normandy Pewter” from
Zrike; and (on top) Alain Saint Joanis’s “Oregon” with handle. Below, a “Bistro” in boysenberry from Sferra Bros.



DISHES T HAT
REALLY STACK UP

From top: “Seamist”
glazed stoneware
from Banana Republic;
Fioriware's
lunch plate in ivory; a
“Seamist” salad plate
from Banana Republic;
Villeroy & Boch’s “Casa
Azul” dinner plate with
blue accent;
handmade plate with
green glaze and

by Joan Platt;
R. Wood's red clay
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WITH ITS SIZZLING RESTAURANT
SCENE AND THRIVING GREENMARKET,
GROUND ZERO FOR GOOD FOOD
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THE CEVICHE BAR AT CHICAMA
PROVIDES AN EXTRAVAGANZA OF
LATIN AMERICAN FLAVORS.
OPPOSITE: THE FLATIRON
 BUILDING, LONG A NEW YORK
_ ICON, IS NOW A LANDMARK FOR
: ONE OF THE CITY’S HOTTEST
NEIGHBORHOODS.
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IME WAS WHEN YOU COULD HAVE ROLLED a bowling ball down
the streets of New York’s Flatiron district and not hit a soul...or at
least a soul you weren’t afraid of. Twenty years ago the neighborhood,
anchored on the north by Madison Square Park on 23rd Street and on
the south by Union Square Park at 14th Street, was an afterthought,
its grime-covered buildings but faint echoes of an illustrious past.

A century ago, the area around Union Square Park was known as Ladies’ Mile
and Fashion Row, where Macy’s, Lord & Taylor and Tiffany originally set up shop to
cater to Manhattan’s swells. Madison Square Park had its own history as a play-
ground for the nouveau riche for whom dining was a rite of passage: There was the
Manhattan Club (which invented the cocktail of that name), Delmonico’s, the
Knickerbocker Club, and the Fifth Avenue Hotel, all setting the culinary standard of
the time. But in subsequent decades, the area’s elegance had faded, and like Sleeping
Beauty pining for a wake-up call, the Flatiron waited to be transformed.

Even in New York, fairy tales can
come true. Today you can’t do that Flat-
iron bowling-ball trick without hitting a
star chef. Indeed, there are arguably more
innovative restaurants per block here than
in any other neighborhood in Manhattan.

It all started with Union Square’s
Greenmarket, which fulfilled the role of
co-Prince Charming when it opened in
1976. When regional farmers brought
their fresh produce to the then dilapidated
park, it sparked a neighborhood renais-
sance and became a catalyst for new busi-
ness. Enter Danny Meyer, the Flatiron’s
other Prince Charming. He opened Union
Square Cafe in 1985 because of its prox-
imity to the Greenmarket, buying produce
every day and developing relationships
with growers. “If you are a pioneer in an
emerging neighborhood, you can catch
real estate lower and pass on the dining
value to guests,” he says. If you dish it out,
they will come, and come they did.

Today Meyer owns four restaurants
in the Flatiron—Union Square Cafe,
Gramercy Tavern, Tabla and Eleven Madi-
son Park—and while they all have different
culinary approaches (from imaginative
American cuisine to seasonal New York
with a French soul to American crossed
with the flavors of India), they have one
thing in common: They're all within
walking distance of the Greenmarket.

“I don’t know of a neighborhood in
the city with a better ratio of residents to
business tenants,” Meyer says. “There’s
an extraordinary concentration of creative
people here, the kind of people who both
work and live in the neighborhood. Geo-
graphically and demographically, it’s the

center of New York. The Flatiron mirrors
my personality perfectly: weird but not
too weird, normal but not too normal.”

Dining at Meyer’s Tabla, in the
ornate, historic Met Life building over-
looking a recently renovated Madison
Square Park, proves the point. Chef Floyd
Cardoz, a native of Bombay, has fused the
Greenmarket’s best with Indian overtones,
all in a sensual, bi-level dining room. The
Goan-spiced Maine crab cake served with
pappadams, avocado salad and tamarind
chutney is a favorite, but even a salad of
heirloom tomatoes gets the exotic treat-
ment, with mint, ginger and Chabbey
cheese. And Tabla’s braised sweet onion
stuffed with shiitakes and eggplant is a tri-
umph of Greenmarket tastes.

There were some other neighborhood

pioneers, of course. Bobby Flay opened

Mesa Grill in 1991 and
two years later followed
suit with Bolo. Douglas
Rodriguez opened Patria
in 1994 and put a
new Latin American
cuisine on the culinary
map. Rocco DiSpirito
began making waves
with Union Pacific five
years ago. And when
Rodriguez left Patria a
year ago, he opened
Chicama and Pipa.
Whether one’s tastes
run to steak houses,
French bistros, grand
seafood restaurants or
creative fusion, the
Flatiron chefs have »
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CHOCOLATE-CHUNK
SOUFFLE CAKES
Tocqueville presents this elegant soufflé-like
dessert with mint ice cream and mint syrup.

8 SERVINGS

8 ounces bittersweet (not unsweetened) or
semisweet chocolate, chopped

6 tablespoons (% stick) unsalted butter

6 large eggs, separated

% cup sugar
35 cup water

4 ounces bittersweet (not unsweetened) or
semisweet chocolate, cut into 8 pieces
total

Preheat oven to 375°F. Butter and flour eight
Y-cup soufflé dishes. Stir 8 ounces chopped
chocolate and butter in heawy medium
saucepan over low heat until melted and
smooth. Pour into large bowl. Whisk in yolks.
Set chocolate mixture aside.

Stir sugar and water in heavy small
saucepan over low heat until sugar dissolves.
Increase heat and boil without stirring until
candy thermometer registers 236 °F, swirling
pan occasionally, about 5 minutes.

Meanwhile, beat egg whites in another
large bowl to soft peaks.

Gradually beat boiling syrup into whites in
slow steady stream. Continue beating until
stiff, about 3 minutes. Fold whites into choco-
late mixture in 3 additions. Divide soufflé mix-
ture among prepared dishes. Place 1 chocolate
chunk in center of each, pressing to submerge.
(Can be prepared 1 day ahead. Cover with plas-
tic wrap and refrigerate.)

Bake soufflés until slightly puffed and
softly set, about 15 minutes. Serve immediately.




THE BREAD BAR AT TABLA IS A LUXE PLACE TO,
MPLE SOME OF CHEF FLOYD CARDOZ'S -




established this area as the most culinarily
diverse and award-worthy in New York.
But trendsetting chefs weren’t the
only folk to take notice of the Flatiron’s
charms. Cheaper rents brought advertis-
ing agencies, architects, book publishers
and Internet start-up companies into the
mix. “With buildings at once so historical-
ly exciting and currently dynamic,” says
Meyer, “there’s an enormous depth of soul
to the neighborhood. The sidewalks aren’t
too dense with people, and everybody
treats one another with far more civility.”

CRAB CAKES WITH
AVOCADO SALAD
This is from Tabla, where it is served with
tamarind chutney and pappadams, the savory
wafers that accompany most Indian meals.

4 SERVINGS

3 tablespoons corn oil
1 cup finely chopped red onion
1 tablespoon minced peeled fresh ginger
1 garlic clove, minced
% teaspoon ground cumin
% teaspoon ground turmeric
% cup chopped tomato

8 ounces crabmeat, well drained
1%, cups panko (Japanese breadcrumbs)*
6 tablespoons chopped fresh cilantro
5 teaspoons fresh lime juice
1 tablespoon minced fresh chives
1 teaspoon grated lime peel
% teaspoon cayenne pepper
1 egg, beaten to blend

2 small avocados, peeled, pitted, diced

Heat 1 tablespoon oil in heavy small skillet over
medium heat. Add % cup onion, ginger and gar-
lic; sauté 5 minutes. Add cumin and turmeric,
then % cup tomato; sauté 1 minute. Transfer to
medium bowl and cool.

Add crab, %2 cup panko, 4 tablespoons
cilantro, 3 teaspoons lime juice, chives, ¥ tea-
spoon lime peel and cayenne to onion mixture.
Season with salt and pepper. Mix in egg. Form
into four 3- to 3%-inch-diameter patties. Place 1
cup panko on plate. Coat crab cakes with
crumbs, pressing to adhere. Transfer to another
plate. (Can be made 6 hours ahead. Cover; chill.)

Mix ¥4 cup onion, ¥ cup tomato, 2 table-
spoons cilantro, 2 teaspoons lime juice and %
teaspoon lime peel in medium bowl. Add avoca-
dos and toss to coat. Cover; chill up to 2 hours.

Heat 2 tablespoons oil in heavy large non-
stick skillet over medium-high heat. Add crab
cakes; cook until brown, about 3 minutes per
side. Serve with avocado salad.

*Available at Asian markets and in the
Asian foods section of some supermarkets.

That civility extends to the influx of
designer-clothing boutiques and fashion-
forward houseware emporiums. ABC Car-
pet & Home (where Chicama is on the
ground floor) set a chic pioneering Flat-
iron standard when it opened at its cur-
rent location two decades ago, and Fishs
Eddy—with its cornucopia of original
tableware designs, surplus and vintage
china, glassware and other gewgaws—
chose lower Broadway for its flagship
store. Even the Ladies’ Mile fashion
parade of yore has returned. The “It”
crowd can be seen brunching at Coffee
Shop, off Union Square, and spending
dot.com dollars on Martinis and steaks at
Angelo & Maxie’s on Park Avenue South.

But serious fashionistas know that if
they want their trendiness photographed
for the New York Times “Style” section,
they should be seen buying produce at
the Greenmarket, where today 70 farm-
ers tempt with more than six hundred
varieties of fruits, vegetables, flowers and
other farm-made products.

At the rustic and riotously decorated
Chicama (named for a Peruvian coastal
city specializing in ceviche), Douglas
Rodriguez has hit his stride. The menu is a
culinary tour of South America, incorpo-
rating original takes on classic dishes from
Peruvian spicy chicken to Argentine chur-
rasco (and don't forget the house special-
ty—roast suckling pig with sour orange-
garlic mojo). The eucalyptus-burning oven-
rotisserie does justice to everything from
salmon to chicken to shellfish.

But woe to the diner who skips Rod-
riguez’s tour de force. Served at table or at
the sleek ceviche bar, his take on the fruits
de mer platter is nothing short of a Bushy
Berkeley extravaganza, complete with dry-
ice fog for added dash. Variations of
ceviche from Ecuador, Peru, Thailand and
Chile by turns dazzle, zing and soothe.

The Rodriguez Flatiron juggernaut
continues with Pipa, a lively tapas and
wine bar next door, and with the transfor-
mation of ABC Carpet’s food hall into the
Mercado, a source for Latin American gro-
ceries, made-to-order quesadillas and
dulce de leche crepes.

Another Flatiron chef with a national
reputation is Rocco DiSpirito, whose
inspired New American Cuisine is packing
‘em in at Union Pacific. “Five years ago

when we opened, real estate was still rela-
tively inexpensive here,” says DiSpirito,
who notes that the area’s appeal goes far
beyond the bottom line. “You have access
to uptown and downtown clientele. And
the interesting architecture makes it very
attractive to restaurateurs and others.”

DiSpirito brightens the flavors of
fresh Greenmarket produce with offerings
like black truffle polenta with wild mush-
room ragout and scallops, bee-pollen-
glazed duck with hearts of palm and fen-
nel soubise, and a blend of heirloom
tomatoes with sweet corn and opal basil
syrup. All is complemented by a wine list
that has been described as “fearlessly
eclectic,” much like DiSpirito’s creations.

Drama is the coin of the realm in the
Flatiron. An unprecedented art program
is lighting up Madison Square Park, with
exhibitions of recently commissioned
pieces by artists working in all media
from sculpture to video. And the dining
theatrics continue at Patria, from which
Rodriguez departed a year ago. New chef
Andrew DiCataldo is doing his own star
turn, spicing up the menu with his takes
on Nuevo Latino, like Yucatdn shrimp
ceviche in a tart tomato broth.
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The restaurant boom continues on
the borders of Union Square. When Blue
Water Grill opened in 1996, it quickly
shot to the top of the school for seafood.
Housed in the historic marble-lined Bank
of Metropolis building, Blue Water fea-
tures a lively dining room, an outdoor
cafe, a raw bar and a cozy jazz club down-
stairs. Chef Luis Nieto has an inventive
way with seafood, from classics like lob-
ster bisque to newer variations like ginger-
soy lacquered Chilean sea bass with Chi-
nese broccoli, sticky rice and wasabi
vinaigrette. And if you can’t find your
favorite oyster here, it must be extinct.

Across the square is Tocqueville, just
opened last year but already with a sophis-
ticated following. A diminutive jewel box
of a dining room, it is reminiscent of a
grown-up Paris boite, its lush mohair ban-
quettes peopled by a savvy crowd. Chef
Marco Moreira combines the best of
American and French Mediterranean tra-
ditions, changing the menu according to
what’s available at the Greenmarket.

A dish of seared diver scallops and
Hudson Valley foie gras with braised arti-
chokes, forest mushrooms and fava beans
was an instant star here, and the pan-
roasted pork chop served with clams,
cockles and chorizo on a bed of braised
greens is another fave. You'll want to save
room for the chocolate soufflé cake with
mint ice cream and mint syrup.

When Bobby Flay opened Bolo, he
sought to do for Spanish cuisine what his
Mesa Grill did for southwestern fare:
“Whimsical food with a lot of humor and
guts,” Flay says. And Bolo’s food is as
boisterous as the playful decor. His inge-
nuity shines with dishes like roasted garlic
littleneck clams with serrano ham, fried
squid with parsley pesto, tapenade-
encrusted salmon, and paella with lobster
and roasted duck. Flay has brought fun
and spice not only to traditional Spanish
cooking, but also to the Flatiron mix.

And it is that mix—of commerce,
bistros, boutiques and architecture—that
makes this such a special, ever-changing
place. Indeed, the Flatiron could be called
a microcosm of New York. Yes, it’s possi-
ble to dine at a brand-new restaurant here
practically every week. But it’s also a
neighborhood of established hot spots:
places like Campagna, the darling of book

OPENED IN 1985, UNION SQUARE CAFE
WAS ONE OF THE PIONEERING
BUSINESSES IN THE DISTRICT AND
HELPED LEAD TO ITS RENEWAL.

\

and magazine editors, where chef-owner
Mark Strausman keeps the crowd satisfied
with Italian peasant fare and pastas galore;
or the cavernous Park Avalon, where an
eclectic crowd of bright young things and
locals chow down on Mediterranean and
American specialties in a tri-level dining
room. You want cutting-edge innovation
or the embrace of comfort food? The Flat-
iron obliges on all fronts.

Can there be too much of a good
thing? “I always believe there is room for
more great restaurants as a rule, but
we're pretty close to saturation,” says
Union Pacific’s DiSpirito, who nonethe-
less relishes the friendly culinary compe-
tition that marks the Flatiron today.

He had better: Boston chef Todd
English—who began his career at La Cote
Basque in New York—has returned to
open his first Gotham outpost of Olives,
dishing out rustic American renditions
of Italian and Mediterranean cuisine.
And he has opened it in the W Union
Square hotel, which is in a restored land-
mark building a picholine’s throw from
the Greenmarket.

The Flatiron, it seems, is one place
where more is more—and better. <

A longtime Bon Appétit contributor and a
Manbhattanite for 25 years, Mary Alice
Kellogg has covered the culinary life of New
York from Brooklyn to the Bronx and back.
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JEER GRAND CHEROKEE \Yes, you spend a lot of time indoors—on average, 95 percent of your lifetime. To coax

you out more often, we designed an exceptional 4x4—Jeep Grand Cherokee. With a very pampering cabin, an extremely
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= ONLY 5% OF YOUR LIFETIME. IS SPENT OUTSIDE.
e o MAKE THE MOST OF IT.

Jeep

THERE’S ONLY ONE

powerful engine, and Quadra-Drive]"* an extraordinarily capable four-wheel drive system, it will have you rethinking the
amount of time you spend out-of-doors. And, well, that’s the whole point. Call us at 1-800-925-JEEP or visit www.jeep.com.




A ROOM WITH A VIEW: THE VISTA
FROM THE BAR AT SOMA’S MARRIOTT
STRETCHES ALL THE WAY TO THE BAY.
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THE DRAMATIC, LIGHT-FILLED
== SPACE AND EXCITING ASIAN-
INFLUENCED CUISINE DRAW

ENTHUSIASTIC LUNCHTIME
CROWDS TO AZIE.

TOP DINING
'LDESTINATlON




EFORE MY MOST RECENT VISIT to San Francisco, what 1
remembered about the years I lived there were the city’s flavors.
Back then, there wasn’t a homegrown specialty 1 couldn’t track
to its best source. I knew which Chinatown butchers strung the
fattest barbecued ducks in their windows. 1 knew the Italian
bakeries in North Beach that stacked the most cream puffs on
their Saint-Honoré cakes, and the Mission Street taquerias that
folded marinated lamb into their burritos. And most important, I knew the only spot
to eat my picnic: at the top of Russian Hill, by the Macondray Lane steps. Perched up
there on silvery San Francisco afternoons, I would watch the fog settle down over the
Bay, until the wet mist met the sea and the whole city seemed to slip underwater:
Could I count on my old standbys when I returned to San Francisco for a nos-
talgic visit? It was doubtful, since stylish new kitchens sprout up hourly in this
town, and whole neighborhoods can suddenly become the next big thing. From
the start of my first evening back, I knew my culinary education needed updating,
“Things have changed,” David Gingrass said as we crossed Market Street and
headed south for a preview of the area that framed his Hawthome Lane restaurant.
He was right. Barely into our tour of the South of Market area (a.k.a. SoMa), he had
already told me where to find the best banana split and which restaurant featured a
deejay spinning everything from bossa nova to acid jazz. And although I wasn’t even
close to being an insider again, I thought I could guess what Brain Wash was.

“A cafe?” T asked, as we passed
some alfresco diners ringing a storefront
on Folsom Street.

“Well, cafe and Laundromat.” Gin-
grass laughed, pointing to a sign above
the door. “Eat Drink Wash Fold” it read,
as if pesto pasta and permanent press
were a natural combination.

This, I was to learn during my week
back in town, shouldn’t have been any
kind of surprise; yet it was. Few people
saw it coming. In fact, I had never before
explored the grid of streets that stretched
south of Market Street, from the Bay to
the Mission District, for a simple reason.
There had been nothing much to ex-
plore. “When we opened Hawthorne
Lane in 1995, Gingrass said, “this was
still the forgotten tip of downtown, filled
with abandoned warehouses and some
artists” lofts. Customers would call and
ask if it was really safe to come down.”

How did the central city’s last fron-
tier turn into its glossiest vanguard in just
a few short years? A succession of SoMa
openings in the mid-nineties—including
the expansion of Moscone Center and
the inauguration of the Museum of Mod-
em Art—fueled the renaissance. But in a
city that has always followed the best
food, urban renewal starts with the stom-

ach, and pioneering restaurants like
Hawthorne Lane helped coax the cau-
tious across Market Street.

With a vengeance. Already crowded
at six o’clock, Hawthorne Lane’s dining
room, which Gingrass and founding part-
ner Anne Gingrass fashioned out of the
historic Crown Point Press building,
looked like inducement enough to head
south. Yet the cherrywood bar and ellipti-
cal booths weren’t the only draw. “When
Anne and 1 first came to the Bay Area,”
the Wisconsin-born Gingrass told me,
“we were so excited by the food here that
we would eat dinner in two shifts, at five-
thirty and ten o’clock, and we went
through phases: our dim sum phase, our
sushi phase, our Italian phase.”

After playing with global accents at
Wolfgang Puck’s Postrio, their first San
Francisco kitchen, the partners were
ready for a more mature kind of culinary
layering when they made a fresh start in a
fresh neighborhood. The resulting menu
at Hawthorne Lane (executed by execu-
tive chef Bridget Batson since Anne’s
departure) stirs the city’s classic Mediter-
ranean, California and Asian flavors into
a one-stop taste of San Francisco.

My dinner was proof. Silky yellowfin
tuna came stuffed with a layer of rice »

WARM BANANA TARTLETS WITH
PEANUT CRUNCH ICE CREAM
Executive chef Bridget Batson of Hawthorne
Lane serves this dessert with homemade
caramel sauce (you can use purchased if you
like). If you're running short of time, omit the
homemade ice cream and mix chopped peanut

brittle into your favorite vanilla ice cream.

8 SERVINGS
ICE CREAM

1% cups whipping cream

1% cups half and half

1% cups chopped lightly salted roasted
peanuts (about 6 ounces)

%2 cup sugar
7 large egg yolks
%5 cup chopped peanut brittle

TARTLETS

% cup plus 2 tablespoons sugar
6 tablespoons (% stick) unsalted butter,
room temperature
2 large egg yolks
2 tablespoons all purpose flour
% cup finely chopped lightly salted roasted
peanuts (about 3 ounces)

1 17.3-ounce package frozen puff pastry
(2 sheets), thawed

1 egg, beaten to blend (for glaze)

4 bananas, peeled, thinly sliced into rounds

FOR ICE CREAM: Bring cream and half and half to
simmer in heavy medium saucepan. Add peanuts.
Cover; remove from heat. Let stand 30 minutes.
Strain cream mixture through sieve set over
large bowl, pressing on solids to extract as much
liquid as possible. Whisk in sugar and yolks.
Return to saucepan. Stir over medium-low heat
until custard thickens and leaves path on back of
spoon when finger is drawn across, about 4 min-
utes (do not boil). Strain into medium bowl. Chill
uncovered until cold. Transfer custard to ice
cream maker and process according to manufac-
turer’s instructions. Transfer ice cream to con-
tainer. Mix in brittle. Cover and freeze until firm.
(Can be made 3 days ahead. Keep frozen.)
FORTARTLETS: Preheat oven to 350 °F. Using
electric mixer, beat % cup sugar and butter in
medium bowl until well blended. Beat in yolks.
Mixin flour, then nuts. Set peanut cream aside.
Unfold pastry on work surface. Cut each
pastry sheet into 4 squares; pierce all over with
fork. Place 4 pastry squares on each of 2 baking
sheets, spacing apart. Brush egg glaze over pas-
try. Spread 2 tablespoons peanut cream over
each pastry, leaving %2-inch plain border. Arrange
bananas in overlapping slices atop peanut
cream. Sprinkle with 2 tablespoons sugar. Bake
until crusts are golden brown, about 30 minutes.
Transfer to plates. Serve warm with ice cream.
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THE ROOFTOP OF THE MOSCONE CENTER
OFFERS A LOOK OUT OVER THE GROWING
NEIGHBORHOOD. HELPING TO FEED THE
GROWTH ARE SOME OF THE AREA’S MOST ol d
NOTABLE CHEFS, INCLUDING (FROM LEFT)
DAVID GINGRASS AND BRIDGET BATSON OF
HAWTHORNE LANE, LORETTA KELLER OF
BIZOU, AND GERALD HIRIGOYEN OF FRIN(




noodles and sprayed with spiced peanuts.
Slices of roast duck—fanned around a soft
green-onion bun—wore a crackling brown
skin. Pistachio-ginger créme brillée was so
creamy you could write your name in it.

By the end of my first evening in town
[ was already adding to my list of best Bay
Area tastes. Yet it wasn’t until I had lunch
the next day at Boulevard, another SoMa
pioneer located by the lip of the Bay, that I
realized how quickly the list was going to
grow. Because borders are fuzzy in a free-
wheeling city, Boulevard’s turf can be
called either the Waterfront District or the
eastern edge of SoMa. But the reconstruct-
ed Embarcadero Boulevard and the stylish
Embarcadero farmers’ market have helped
revitalize the area below Market.

“This building was about to be
torched to stop the fires on Nob Hill dur-
ing the 1906 earthquake, but it miracu-
lously got saved,” Boulevard’s executive
chef and co-owner Nancy Oakes said as
we took a table by the back window. Be-
hind her, the Bay Bridge arched across the
water, only momentarily distracting from
the room’s belle époque-style mosaic floors
and orange glass tulip lights. The decor,

FEATURING A DELICIOUS COMBINATION OF
MEDITERRANEAN, CALIFORNIA AND ASIAN FLAVORS,
HAWTHORNE LANE WAS ONE OF THE FIRST

RESTAURANTS TO LURE LOCALS ACROSS MARKET
STREET TO THE NEWLY GENTRIFIED NEIGHBORHOOD:

terone-happy exhibit of athletic
shoes, each spotlighted like a
Fabergé egg. Around the corner, at
the California Historical Society,
more-predictable photos of Victo-
rian San Francisco revealed a nine-
teenth-century port already pitted
with construction sites and com-
mitted to re-imagining itself al-
most from the start.

It doesn’t look like the mo-
mentum will be slowing anytime
soon. When I continued onward
to Dine, executive chef Julia
McClaskey was planted by the
window of her restaurant, enjoy-
ing the energy visible on the sur-
rounding streets. McClaskey, a
Bay Area native, pointed at a tat-
tooed girl shooting by on a moped
and told me, “That is why I decid-
ed to come back here and settle
down after traveling around the
world. I love this city’s open spirit
of change, and I love seeing the
way it is infusing SoMa; every day
something new springs up, like

some endless chain reaction.”

though, wasn’t the only nod to tradition.

“What makes San Francisco, and in-
creasingly SoMa, such a culinary hot spot
isn't just the depth of the diversity—which
is crucial—but also the food resources that
are a legacy of the city,” Oakes said. She
should know. Shopping the farmers’ mar-
ket and working with her own suppliers,
Oakes culls the best of a brimming Bay
Area harvest, which permeated my lunch.
Local king salmon came atop a woody bed
of chanterelle mushrooms, and pancetta-
wrapped tuna came with heirloom toma-
toes, fennel and fingerling potatoes. This
was the kind of purist’s food that locates
the pulse of each ingredient.

Walking off the bumper crop is easy
enough in a neighborhood that has be-
come San Francisco’s new cultural center.
The area, which seems to sprout galleries
faster than restaurants, will soon be home
to the Jewish Museum San Francisco and
the city’s Mexican Museum. It was the
landmark Museum of Modem Art, though,
that woke up SoMa, and the shock of the
new continues unabated. When I stopped
in for an art break after a drink at the
rooftop bar at the Marriott, I saw a testos-

Part of the reaction herself, McClaskey
has a menu that suggests how the city’s
evolutionary thrust propels its chefs, too.
Her dressy comfort food is roused by fresh
Mediterranean flavors. A juicy napoleon of
tomatoes, layered with mozzarella, looked
like a Tuscan still life, and the pan-roasted
Alaskan halibut wore a golden toupee of
roasted cipolline onions.

The sound of happy diners, though,
isn't enough for McClaskey. Standing in
the loft-like dining room accented with
witty touches (a giant fork hanging on one
wall; a chandelier fashioned out of an old
globe), she surveyed her art-house crowd.
“The other thing I love about San Francis-
co is the way all our diverse foods reflect
this bigger cultural mix,” she said. “And 1
want to be surrounded by that mix here.”

As proof of their success, SoMa and
its restaurants are drawing an urban
patchwork: dot.commers and decorators,
club kids and families, artists and stock-
brokers. While the area’s new galleries,
design showrooms and software start-ups
have repopulated its streets from nine to
five, something else keeps the area crowd-
ed after office hours.
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And it’s not just high culture. SoMa is
gaining fame as the city’s best-stocked,
most exuberant playground. That carries a
lot of currency in a city that loves to have
fun. On top of the Moscone Center alone,
in an area known as The Rooftop at Yerba
Buena Gardens, 1 could choose among a
bowling alley, an indoor ice-skating rink,
an antique carousel and the wandering
garden walkways. I ended up opting for a
tour of the Metreon entertainment com-
plex, where one of the video games lets
players bounce a meteor-size bowling ball
down a steep San Francisco street.

By the time the game was over, troops
of hipsters were already gathering for their
evening activities. While the neighbor-
hood’s proliferating clubs are the ultimate
destination, it is SoMa’s newest restau-
rants that lure the early night crawlers and
best capture the area’s party fever.

“] want my food to be elegant and
honest,” Fifth Floor executive chef George
Morrone told me over dinner. “But I don't
want to be some temple of cuisine, either.
I want people to have fun.” That desire
was evident everywhere. Reinvented as
one part art deco Parisian supper club,
one part all-American diner, the Fifth
Floor was dressed up as a glamorama:
zebra-print carpeting, crimson curtains,
and chairs backed by carved nudes.

Morrone’s swanky, who-wants-to-eat-
like-a-millionaire menu mostly followed
suit. He stacked foie gras on top of seared
ahi tuna on top of a golden potato cake for
a luxe version of surf-and-turf. Roast quail
was ladled with white-truffle emulsion.
Dessert, though, seemed to suggest party
hats rather than tiaras. The signature: a
big, sloppy banana split that let diners
bury their ice cream under a smorgasbord
of toppings, from hot caramel to brandied
cherries. “It’s hard to be stuffy after you've
had the split and there are stains on your
tie,” Morrone said. “I'm determined to see
people laughing by the end of their meal.”

It won't be their last laugh, if they
stay in the neighborhood. Choosing one
more next-wave SoMa kitchen for my final
dinner in town the following night, I
found another restaurant that just wanted
to have fun. The joyride started immedi-
ately at Azie, with the Blade Runner interi-
or and the man at work just inside the
front door. “I try to read our guests and

mix different accents so they really savor
their meal,” he told me. This wasn’t the
chef, however, but one of Azie’s seven dee-
jays, who spin two turntables and build
from acid jazz to trip-hop.

Thankfully, the food—conceived by
executive chef Jody Denton and chef de
cuisine Donnie Masterton—is as intriguing
as the music. That's especially true if you
order the Nine Bites appetizer—a cubist
mosaic of nine jade and blue plates, each
holding one perfect mouthful, including a
lobster and sweet com pot de créme. Just as
vibrant was my red-curry braised duck,
which sat on top of coconut-milk risotto.
The riff of Asian-inflected cuisine merged
with the music as I finished, and all of us
seemed to be nodding our heads to what
sounded like a familiar beat. Maybe I'm
wrong, but what I remember hearing, as 1
stepped outside, was a driving techno ver-
sion of “I Left My Heart in San Francisco.”

While the edgy rendition suggested
that someone might have misplaced a vital
organ, the anthem still seemed fitting
when [ made my last tour of SoMa the
next day. Walking the streets, 1 passed
some of the neighborhood’s other kitch-
ens: the trendsetting Lulu, where Jody
Denton got his start spit-roasting chickens
in an oak-fired oven; Yank Sing, whose
daily dim sum offers dumplings in 101
pillowy shapes; Fringale and Bizou, which
can match any Parisian brasserie; and XYZ
(in the W hotel), where Jeffrey
Amber’s lobster and polenta
pairing is a lesson in chic.
Then, because I didn't know
when I'd be back again, I made
a familiar climb.

From the top of Russian
Hill I could see the fog sweep-
ing in. It hovered over China-
town and North Beach; for a
moment it seemed to settle,
but then changed course.
Forming layers as it drifted,
the mist ultimately billowed
around the Bay, heading south
toward the tip of town, a sec-
tion that now, finally, belonged
to the rest of the city. «&

Raphael Kadushin is a
contributing editor for
Bon Appétit.

LULU IS A CERTIFIED
SOMA HANGOUT WHER
THE SCENE IS JUST AS

HERBED GAME HENS WITH
RADICCHIO AND TRUFFLE OIL
At the Fifth Floor, this is prepared with quail.

Game hens make an easy-to-find substitute.

4 SERVINGS

Ys cup chopped fresh basil
% cup chopped fresh chives
% cup chopped fresh tarragon
% cup olive oil
% cup chopped shallots
Cornish game hens, each quartered

2

2 heads radicchio, each cut into 6 wedges
%2 cup balsamic vinegar
1
2

cup beef stock or canned beef broth
teaspoons grated lemon peel
1 teaspoon white truffle oil*

Mix herbs, % cup oil and %2 cup shallots in
bowl. Place hens in large resealable bag. Add
herb oil and seal; shake well. Chill overnight.

Place radicchio on large rimmed baking
sheet. Whisk balsamic vinegar and ¥ cup olive
oil in small bowl. Season with salt and pepper.
Pour all but % cup marinade over radicchio,
turning to coat. Let stand 3 hours.

Boil stock, ¥ cup shallots and reserved
¥4 cup marinade in heavy small saucepan over
medium heat until reduced to % cup, about 6
minutes. Add lemon peel. Cool. Add truffie oil.
Season lemon vinaigrette with pepper.

Preheat oven to 450 °F. Place hen pieces
on another rimmed baking sheet. Bake until
brown and cooked through, about 45 minutes.

Heat large skillet over medium-high
heat. Add radicchio with marinade; sauté until
lightly browned, about 3 minutes per side.
Serve hens and radicchio with vinaigrette.

*Available at Italian markets, specialty
foods stores and some supermarkets.
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RAVIOLI

TO'RAVE ABOU

FRESH, HEARTY AND—THANKS TO A FEW TIMESAVING TRICKS
FROM COOKING TEACHER BETTY ROSBOTTOM—SIMPLE TO PREPARE.
WHAT'S NOT TO LOVE?

TOP COMFORT
FOOD: PASTA
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Lightly brushing egg white over the wrapper
does two things: It provides a moisture barrier
so that the filling doesn’t soften the pasta.
And it ensures that the ravioli stay sealed
while they are cooking.

Form a triangle by folding one corner of the
wrapper over the filling to the opposite corner;
then press the edges firmly to seal.

Only the firm tomato shell is used for the
pancetta butter; use a small, sharp knife to
cut away the flesh and seeds.

Using a large strainer to pull several ravioli out
of the water at once ensures that they come
out more quickly and don’t overcook.

COOKING CLASS

ther than when they’re served at a fine Italian restaurant, fresh-tasting ravioli can
be very difficult to come by. Unless, that is, you become your own chef. This recipe,
from longtime Bon Appétit contributor Betty Rosbottom, lets you do just that.
Rosbottom is director of La Belle Pomme Cooking School in Amherst, Massachusetts,
and as a veteran instructor and cookbook author, she knows how to make cooking easy.
The key to this recipe is using wonton wrappers so that you don’t have to fuss with a pasta
machine. Once you‘ve mastered folding the wrappers (which are super-easy to work with), the
sky’s the limit for your choice of fillings, but we think you'll love the sophisticated taste of goat
cheese and arugula. Besides, they complement the rich, savory tomato-pancetta butter.
This is a great entrée for entertaining or for a special weeknight dinner for your family.
Either way, no one except you will know how easy it is to make. And your secret is safe with us.

GOAT CHEESE-ARUGULA RAVIOLI
WITH TOMATO-PANCETTA BUTTER
(COVER RECIPE)

4 TO 6 SERVINGS

RAVIOLI

2 tablespoons olive oil

3 large shallots, minced

8 ounces arugula, chopped
(about 8 cups)

6 ounces soft fresh goat cheese
(such as Montrachet), crumbled

¥ cup (about 1¥2 ounces) freshly
grated Parmesan cheese

Nonstick vegetable oil spray
42 (about) wonton wrappers (from
one 12-ounce package)
2 large egg whites, whisked just
until foamy

Heat oil in heavy large skillet over medi-
um heat. Add shallots; sauté 10 minutes.
Add arugula; toss until wilted but still
bright green, about 3 minutes. Transfer
arugula mixture to large bowl and cool.
Mix in goat cheese and Parmesan cheese.
Season filling with salt and pepper.

Line 2 baking sheets with heavy-duty
foil; spray foil with nonstick spray. Place 4
wonton wrappers on work surface; cover
remaining wrappers with plastic to pre-
vent drying. Lightly brush entire surface of
each wrapper with egg white.!! Spoon 1
generous teaspoon filling into center of
each wrapper. Fold wrappers diagonally in
half, forming triangles. Press edges firmly
to seal. Arrange ravioli on prepared sheets.
Repeat with remaining wrappers and fill-
ing. (Can be made ahead. Cover with plastic
and chill up to 1 day; or cover with plastic,
then heavy-duty foil, and freeze up to 1 week.
If frozen, do not thaw before cooking.)

TOMATO-PANCETTA BUTTER

6 ounces thinly sliced pancetta* or
bacon, coarsely chopped

Y4 cup (Y2 stick) butter

6 large plum tomatoes, quartered,
seeds and membranes discarded,
tomatoes diced !

1 teaspoon chopped fresh thyme

Cook chopped pancetta in large skillet
over medium-high heat until crisp and
brown. Using slotted spoon, transfer
pancetta to paper towel; drain. Set aside.
Pour off all but 1 tablespoon drippings
from skillet. Add butter to drippings in
skillet; melt over medium-high heat. Add
tomatoes and thyme; sauté until tomatoes
are tender, about 5 minutes. Season with
salt and pepper. (Can be made 2 hours
ahead. Let stand at room temperature.)

*Pancetta, Italian bacon cured in salt,
is available at Italian markets and in the
deli case at many supermarkets.

SERVING
5 tablespoons butter, melted
12 fresh basil leaves
Fresh thyme sprigs

Place melted butter in large bowl. Cook
half of ravioli in large pot of boiling salted
water untl just tender, about 4 minutes
for fresh or 5 minutes for frozen. Using
large strainer, transfer ravioli to colander
and drain;* place in bowl with butter and
toss to coat. Cover to keep warm. Cook
remaining ravioli in same pot of boiling
water. Drain and add to bowl of buttered
ravioli. Toss gently to coat. Divide ravioli
among bowls. Rewarm tomato butter over
medium heat. Add reserved pancetta and
basil; sauté 1 minute. Spoon sauce over
ravioli; garnish with thyme. «&.
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TIMESAVING RECIPES

TOO BUSY TO COOK?

INEZ HOLDERNESS
Brooklyn, New York

After graduating from the University of
North Carolina at Chapel Hill, 1 really
thought that I wanted to become a chef.
So I headed for New York to attend Peter
Kump’s Cooking School. I loved being in
the city, going to classes and interning at
restaurants. But then I took a fourteen-
week wine course and found my niche.
That’s when I gave up professional cook-
ing for a career in wine.

Now I'm the beverage manager for
Windows On The World restaurant. And
during my spare time I am studying to
become a Master Sommelier. At work, my
food training at culinary school really
comes in handy because pairing different
dishes with appropriate wines is a big
part of my job. I still like to cook—but
only in my own kitchen, where I have the
freedom just to wing it.

RED-ONION MEAT LOAF
A recipe created by Inez’s boyfriend was the
inspiration for this hearty entrée.
8 SERVINGS

2 tablespoons olive oil
1% pounds red onions, chopped
4 garlic cloves, chopped
1 cup ketchup
2 pound ground pork
2 pound ground veal
¥2 pound lean ground beef
1% cups fresh breadcrumbs made
from white bread (about
3 slices)
1 5.5-ounce can vegetable juice

Would you like to share your timesaving, previously unpublished
recipes with Bon Appétit? Send at least three recipes with your
address and telephone number to Too Busy to Cook?, Bon
Appétit, 6300 Wilshire Boulevard, Los Angeles, CA 90048; or
contact us via e-mail at: thtc@bonappetit.com. All submissions
become the property of Bon Appétit and will not be retumed: sub-
missions may be edited and may be published or otherwise used
in any medium

RO MADPAL oM~ ~ ¢

READERS’ BEST
RECIPES

fad LT

MEAT LOAF MAKEOVER: RED ONIONS, PORK AND VEAL UPDATE AN OLD FAVORITE.

Y2 cup finely chopped fresh parsley
1%z teaspoons salt
% teaspoon ground black pepper

PASTRY-WRAPPED BRIE
WITH RASPBERRIES

8 APPETIZER SERVINGS

Preheat oven to 350°F Heat oil in heavy
large skillet over medium-high heat. Add
onions and sauté until just tender, about
6 minutes. Add garlic; sauté 1 minute.
Transfer onion mixture to large bowl.
Add Y2 cup ketchup and all remaining
ingredients; mix just until blended.
Shape mixture into 9x4-inch loaf on large
baking sheet; spread remaining Y2 cup
ketchup over top and sides.

Bake meat loaf until thermometer
inserted into center registers 160°F,
about 1 hour. Let stand 10 minutes.
Transfer to platter and serve.

Y2 cup raspberry preserves
¥4 cup fresh or frozen unsweetened
raspberries, thawed
2 teaspoon finely chopped fresh
rosemary leaves
1 sheet frozen puff pastry (half of
17.3-ounce package), thawed
1 13.2-ounce Baby Brie cheese
(about 6 to 7 inches in diameter)
1 large egg, beaten to blend (for
glaze)

Crackers and baguette slices
Grapes
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Preheat oven to 400°E Stir preserves,
berries and rosemary in small bowl to
blend. Season berry mixture with pep-
per. Roll out pastry on lightly floured
surface to 12-inch square. Cut top rind
off cheese: discard rind. Place cheese,
rindless side up, in center of pastry.
Spoon raspberry mixture onto cheese.
Fold pastry on 2 opposite sides over
cheese. Brush remaining 2 sides of pas-
try with glaze. Fold over cheese; press
seams to seal. Brush pastry with glaze;
place on baking sheet.

Bake cheese until pastry is deep
golden brown (top of pastry may split
open), about 30 minutes. Let cool 20
minutes. Place baked cheese on serving
platter. Surround with crackers, baguette
slices and grapes.

PASTA WITH CHERRY TOMATOES,
BASIL, LEMON AND CLAMS
Serve with garlic bread and white wine,
such as Pinot Grigio.

4 SERVINGS

12 ounces spaghettini

Y4 cup olive oil
3 large garlic cloves, chopped
1 pound cherry tomatoes, halved
3 6-ounce cans chopped clams,
drained, juices reserved
Y cup thinly sliced fresh basil

1 cup grated Parmesan cheese
% cup fresh lemon juice
Additional grated Parmesan cheese
(optional)

Cook pasta in large pot of boiling salted
water until just tender but still firm to
bite. Drain pasta; return to same pot.

Meanwhile, heat oil in heavy large
skillet over medium-high heat. Add gar-
lic and sauté until fragrant, about 2 min-
utes. Add tomatoes; sauté until begin-
ning to soften, about 5 minutes. Add
drained clams and basil; stir 1 minute.

Add clam sauce, 1 cup Parmesan
cheese and lemon juice to pasta. Toss
over medium-high heat until heated
through, adding reserved clam juices by
Y4 cupfuls if pasta is dry. Season with
salt and pepper. Serve with additional
Parmesan cheese, if desired.

BERRY AND PINEAPPLE CRUMBLE
The clever topping is made with a cake mix.

10 TO 12 SERVINGS

1 1-pound 2.25-ounce box yellow
cake mix
tablespoons (1% sticks) chilled
unsalted butter, cut into pieces
% cup (packed) dark brown sugar
Y2 cup old-fashioned oats
1 teaspoon ground cinnamon
1% cups chopped pecans
2 1-pound bags frozen unsweetened
blueberries
1 20-ounce can crushed pineapple

in heavy syrup

14

Vanilla ice cream

Preheat oven to 350°E Butter 13x9x2-
inch glass baking dish. Combine cake
mix, butter, ¥4 cup sugar, oats and cinna-
mon in large bowl. Rub together with fin-
gertips until mixture resembles coarse
meal and holds together in large moist
clumps. Mix in pecans. Mix frozen blue-
berries, pineapple with syrup and re-
maining 2 cup sugar in prepared dish.
Cover fruit with cake-mix topping.

Bake crumble until fruit is bubbling
thickly and topping is brown and crisp,
about 1 hour Let stand 15 minutes.
Serve with ice cream.

PEACH AND MANGO DAIQUIRIS
The frozen peaches give the cocktails a
slushy texture without the use of ice cubes.

4 SERVINGS

% cup frozen mango-peach juice
concentrate, thawed

% cup white rum

Y2 cup orange juice

Y cup sugar

1 1-pound bag frozen unsweetened

sliced peaches
Fresh mint sprigs

Combine mango-peach juice concen-
trate, rum, orange juice and sugar in
blender. Add half of frozen peaches and
puree. Add remaining peaches a few at a
time, blending until mixture is smooth
and thick and stopping to stir as needed.
Pour into chilled daiquiri glasses or wine-
glasses; garnish with mint and serve.

ILA WALRATH
Cadiz, Ohio

I started playing the piano at the age of
six. I kept up with my lessons and even-
tually went on to study music in college.
Today piano remains my first love, but
over the years 1 have added other inter-
ests, such as golfing, playing bridge and,
of course, cooking.

When I was growing up, everyone |
knew had to learn how to prepare meals—
after all, we had to feed a family someday.
What my grandmother and mother
taught me in the kitchen was very helpful,
but I've never cooked just because 1 had
to. I cook because I truly enjoy it.

Today I still make dinner several
times a week for my husband, Robert,
and myself. I keep the meals simple,
which helps me get back to the piano
quickly. Then I can play the good old
stuff like “As Time Goes By,” “Misty” and
my all-time favorite, “Embraceable You.”

LASAGNA WITH BASIL AND FENNEL
No-boil noodles cut down on the prep time.

8 SERVINGS

1 pound mozzarella cheese, grated
(about 4 cups packed)
1 15-ounce container ricotta cheese
1 large egg
1% cups grated Parmesan cheese
3 tablespoons olive oil
2 cups chopped onions
1%2 teaspoons fennel seeds
12 pounds lean ground beef
2 1.5-ounce packets spaghetti sauce
seasoning with mushroom flavors
1 28-ounce can crushed tomatoes
with added puree
1 cup canned low-salt chicken broth
Y2 cup dry white wine

9 no-boil lasagna noodles (from
one 8-ounce package)
2 cups (packed) fresh basil leaves

Preheat oven to 350°F Mix 1 cup moz-
zarella cheese, ricotta cheese, egg and V2
cup Parmesan cheese in medium bowl.
Heat oil in large pot over medium-high
heat. Add onions and fennel seeds; sauté
5 minutes. Add beef; sauté 10 minutes,
breaking up meat with fork. Mix in »
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seasoning, then tomatoes, broth and
wine. Cover and simmer 8 minutes. Sea-
son sauce to taste with pepper.

Spoon 1Y5 cups sauce over bottom of
13x9x2-inch glass baking dish. Place 3
noodles over sauce. Drop half of ricotta
cheese mixture by tablespoonfuls evenly
over. Top with half of basil leaves, 1 cup
mozzarella cheese and Y2 cup Parmesan
cheese. Continue layering with 3 noodles,
2 cups sauce, remaining ricotta cheese
mixture, remaining basil, 1 cup mozzarel-
la cheese and remaining % cup Parmesan
cheese. Finish with 3 noodles, 2 cups
sauce and remaining mozzarella cheese
(reserve remaining sauce for another use).
Cover with foil; place on baking sheet.

Bake lasagna until heated through,
about 1 hour. Uncover; let stand 15 min-
utes. Cut lasagna into squares.

OVEN-ROASTED SPARERIBS
WITH PEACH GLAZE

4 SERVINGS

1 cup peach preserves
¥4 cup fresh lemon juice
4 cup Dijon mustard
2 teaspoons chili powder
Y2 teaspoon hot pepper sauce
Y4 teaspoon salt
¥4 teaspoon ground black pepper
1 3-pound rack of pork spareribs

Preheat oven to 350°E For sauce, whisk
first 7 ingredients in heavy small
saucepan to blend. Place spareribs, bot-
tom side up, on large baking sheet.
Sprinkle with salt and pepper; spread
with %5 cup sauce. Turn ribs over. Sprin-
kle with salt and pepper; spread with ¥4
cup sauce. Bake ribs 45 minutes.

Bring remaining sauce in pan to boil.
Brush 2 tablespoons sauce over ribs.
Bake ribs until sauce forms sticky glaze,
about 8 minutes. Cut rack into individ-
ual ribs; serve with sauce.

BAKED CARROTS WITH
CHEESE SAUCE

6 SERVINGS

4 pounds large carrots, peeled, cut
into ¥5-inch-thick rounds

4 cup (¥4 stick) butter

¥ medium onion, chopped

TOO BUSY TO COOK?

1 cup chopped celery
1 cup (packed) coarsely grated sharp
cheddar cheese (about 4 ounces)
1 tablespoon all purpose flour
1 cup whipping cream
5 cup crushed corn bread stuffing
mix

Preheat oven to 400°F. Butter 13x9x2-
inch glass baking dish. Steam carrots
until almost tender, about 20 minutes.
Transfer carrots to prepared dish. Melt
butter in heavy medium skillet over
medium-high heat. Add onion and celery
and sauté until beginning to soften,
about 5 minutes. Mix vegetables into car-
rots. Combine cheese and flour in medi-
um bowl. Toss to coat cheese evenly with
flour; mix in cream. Stir cheese mixture
into carrot mixture. Sprinkle stuffing mix
over. Bake carrots uncovered until sauce
is bubbling thickly and topping is crusty,
about 20 minutes.

COCONUT MACAROON BARS
These sweet treats can be made two days in
advance. Just store them in an airtight con-
tainer in the refrigerator.

MAKES 24

Nonstick vegetable oil spray
1% cups plus 2 tablespoons all
purpose flour
1%5 cups sugar
% teaspoon salt
10 tablespoons (1% sticks) chilled
unsalted butter, diced
1 large egg yolk plus 3 large eggs
1 tablespoon whipping cream

¥4 cup (¥2 stick) unsalted butter,
melted, cooled

2 teaspoons vanilla extract

1 7-ounce package sweetened flaked
coconut

Preheat oven to 350°FE Spray 13x9x2-
inch metal baking pan with nonstick
spray. Blend 1% cups flour, ¥ cup sugar
and 2 teaspoon salt in processor. Add
diced butter and process, using on/off
turns, until mixture resembles coarse
meal. Add 1 egg yolk and cream; blend
until dough comes together in clumps.
Press dough evenly over bottom of pre-
pared pan. Bake crust until pale golden,

about 15 minutes. Transfer to rack. Main-
tain oven temperature.

Beat 2 tablespoons flour; 1 cup sugar,
Y4 teaspoon salt, 3 eggs, melted butter and
vanilla in medium bowl to blend. Beat in
coconut. Pour filling over crust.

Bake dessert until golden brown on
top and set in center, about 25 minutes.
Cool in pan. Cut around pan sides to
loosen edges. Cut into 24 bars.

RHUBARB-CRANBERRY COBBLER
For an elegant touch, serve the cobbler in
oversize goblets and top with ice cream.

8 TO 10 SERVINGS

2 cups sugar
3% tablespoons cornstarch

Y4 teaspoon ground cinnamon

Y4 teaspoon ground ginger

8 cups frozen rhubarb (about
2 pounds), unthawed

1 cup fresh or frozen cranberries

¥4 cup frozen concentrated cranberry
juice cocktail, thawed

Y2 cup (1 stick) unsalted butter, room
temperature
1 large egg
1 teaspoon vanilla extract
Y2 cup whole milk
1 cup all purpose flour
1 teaspoon baking powder
Y4 teaspoon salt

Vanilla ice cream

Preheat oven to 350°F Butter 13x9x2-
inch glass baking dish. Whisk 1 cup
sugar and next 3 ingredients in large
bowl to blend. Mix in rhubarb and cran-
berries, then concentrate. Transfer to pre-
pared dish. Bake until heated through
and bubbling, about 30 minutes.

Meanwhile, beat butter and remain-
ing 1 cup sugar in medium bowl until
blended. Beat in egg and vanilla, then
milk. Sift flour, baking powder and salt
over; beat batter to blend.

Drop batter by scant tablespoonfuls
over hot fruit mixture. Bake cobbler until
topping is golden and filling is bubbling
thickly, about 45 minutes. Transfer cobbler
to bowls or goblets and top with ice cream.

—By Selma Brown Morrow
and Reena Singh




SIMPLE AND SOPHISTICATED

30-MINUTE MAIN COURSES

Great dinners in no time flat

By Brooke Dojny and Melanie Barnard

AMERICA

FAYORITE

(ﬂ QUICK MEALS |.

€ E

WE KNOW YOU’RE ALWAYS LOOKING FOR SIMPLE, DELICIOUS AND FAST DISHES—HOW ABOUT FRESH TUNA TACOS WITH
CHIPOTLE SOUR CREAM AND ALL THE FIXINGS?

RECIPES

Fresh Tuna Tacos

Chicken, Red Pepper and
Green Bean Stir-fry

Pan-seared Steaks with
Mushroom-Merlot Sauce

Goat Cheese and
Asparagus Pizza

Deviled Drumsticks

HE READERS HAVE SPOKEN. But wait a sec: How come no

one thought to ask us about our preferences? No one solicited

our opinion about our favorite vegetable (asparagus—always

roasted); or our favorite take-out food (pizza—preferably wood-
oven-baked); or favorite cookie (chocolate chip—with no gussied-up addi-
tions). After all, we're enthusiastic readers of this magazine, too.

But after looking over the results, at
least we take comfort in learning that
the recipes you like best are the ones
that are quick and easy. Knowing that
gives us great pleasure when developing
our column (the—ahem—quick-and-easy
column, that is).

So here we present a few of our
favorite things, which, happily, pretty
much correspond to your favorite things.

FRESH TUNATACOS
Serve these tacos with salsa, shredded let-
tuce, sliced avocado and black olives. Corn
and black bean salad finishes the meal—
except for dessert. We recommend spice cake.

MAKES 4

Y5 cup sour cream
Y4 cup chopped red onion
3 tablespoons chopped cilantro  »
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1 teaspoon minced canned chipotle
chilies*

1 8-ounce ahi tuna steak, cut into
%-inch pieces

1 tablespoon taco seasoning mix

1 tablespoon vegetable oil

4 taco shells

Mix first 4 ingredients in small bowl.
Place tuna in medium bowl; sprinkle with
taco seasoning. Heat oil in heavy medium
skillet over medium-high heat. Add tuna;
sauté to desired doneness, about 3 min-
utes for medium. Reduce heat to medi-
um-low. Stir in sour cream mixture. Cook
just untl heated through, stirring fre-
quently, about 2 minutes (do not boil).
Heat taco shells in microwave 20 sec-
onds. Fill taco shells with tuna mixture.
*Chipotle chilies canned in a spicy
tomato sauce, sometimes called adobo, are
available at Latin American markets, spe-
cialty foods stores and some supermarkets.

CHICKEN, RED PEPPER AND

GREEN BEAN STIR-FRY
Begin with cups of chicken broth simmered
briefly with slivers of lemongrass and accent-
ed with a dash of chili oil. Complement the
stir-fry with rice pilaf. End with sliced mango
and pineapple topped with green tea ice
cream and toasted coconut.

2 SERVINGS; CAN BE DOUBLED

4 ounces green beans, trimmed

3 tablespoons oriental sesame oil

1 8-ounce skinless boneless chicken
breast, cut crosswise into strips

1 red bell pepper, cut into
matchstick-size strips

1 tablespoon minced peeled fresh
ginger

2 large garlic cloves, minced

3 tablespoons soy sauce

2 tablespoons rice vinegar

Cook beans in pot of boiling salted water
until crisp-tender, about 2 minutes.
Drain. Refresh under cold running water.

Heat 2 tablespoons oil in heavy
medium skillet over medium-high heat.
Sprinkle chicken with salt and pepper.
Add to skillet; stir-fry until just cooked
through, about 2 minutes. Transfer chick-

1R4
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30-MINUTE MAIN COURSES

en to plate. Add 1 tablespoon oil to skil-
let. Add bell pepper, ginger and garlic;
stir-fry 2 minutes. Add chicken and beans
to skillet. Stir in soy sauce and vinegar.
Simmer until sauce thickens slightly,
about 2 minutes. Serve hot.

PAN-SEARED STEAKS WITH

MUSHROOM-MERLOT SAUCE
This elegant entrée deserves special accom-
paniments, like buttered baby carrots sprin-
kled with chopped tarragon, twice-baked
potatoes (available frozen) and a spinach
salad tossed with toasted walnuts. New-York-
style cheesecake with strawberries provides
the properly indulgent finale.

2 SERVINGS; CAN BE DOUBLED

2 10-ounce rib-eye steaks
2 teaspoons coarsely ground pepper
2 tablespoons vegetable oil
3 tablespoons chilled unsalted
butter
6 ounces fresh shiitake mushrooms,
stemmed, cut into ¥2-inch pieces
1 shallot, thinly sliced
% cup Merlot
1 tablespoon chopped fresh thyme

Sprinkle steaks on both sides with salt
and 2 teaspoons pepper; press to adhere.
Heat oil in heavy medium skillet over
medium-high heat. Add steaks; cook to
desired doneness, about 3 minutes per
side for medium. Transfer steaks to 2
plates (do not clean skillet). Add 1 table-
spoon butter to pan. Add mushrooms
and shallot; sauté 2 minutes. Add wine
and thyme and boil until wine is reduced
by half, about 2 minutes. Remove from
heat. Whisk in 2 tablespoons butter, 1
tablespoon at a time. Season sauce with
salt and pepper. Pour over steaks.

GOAT CHEESE AND
ASPARAGUS PIZZA
A lovely start to this spring supper would be
mugs of green pea soup sprinkled with
chives. Accompany the pizza with an arugu-
la, radicchio and endive salad dressed with
balsamic vinaigrette. Offer gelato for dessert.

2 SERVINGS; CAN BE DOUBLED

6 asparagus spears, trimmed, halved
lengthwise, cut into 1%-inch
pieces

3 tablespoons extra-virgin olive oil

1 10-ounce tube refrigerated
pizza crust dough

1 14%2-ounce can diced tomatoes
with Italian seasonings, drained

1 5.5-ounce log soft fresh goat
cheese (such as Montrachet)

3 tablespoons chopped fresh
marjoram

Y4 teaspoon dried crushed red

pepper

Preheat oven to 400°F Toss asparagus
with oil in medium bowl to coat. Unroll
pizza dough on baking sheet, forming
9x12-inch rectangle. Spoon tomatoes
over dough, leaving ¥%-inch plain border.
Scatter asparagus with oil over tomatoes.

Bake pizza 7 minutes. Remove from
oven. Crumble goat cheese over pizza.
Sprinkle with marjoram and crushed
pepper. Bake until crust is golden around
edges, about 9 minutes longer.

DEVILED DRUMSTICKS
Scalloped potatoes, steamed broccoli, and
sliced tomatoes with blue cheese dressing go
well with these drumsticks. We like lemon
meringue pie for dessert.

2 SERVINGS; CAN BE DOUBLED

Nonstick vegetable oil spray

Y4 cup mayonnaise

¥4 cup coarse-grained mustard

2 teaspoons Worcestershire sauce

% cup dry Italian-style breadcrumbs

2 tablespoons finely chopped green
onion tops

4 large chicken drumsticks (about
1 pound)

Preheat oven to 425°FE Spray small bak-
ing sheet with vegetable oil spray.

Whisk mayonnaise, mustard and
Worcestershire sauce in medium bowl to
blend. Whisk breadcrumbs and green
onions in another medium bowl to blend.
Dip 1 chicken drumstick in mayonnaise
mixture; turn to coat. Place drumstick in
crumb mixture; tumn to coat. Transfer to
prepared baking sheet. Repeat with
remaining drumsticks.

Bake chicken until cooked through,
about 25 minutes. «&.
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Why Your Dentist

Has Gums on the Brain.

Studies show that healthy gums are key to keeping your teeth.

If you're over 35, your dentist is probably
talking less about cavities and more about gums.

Pay attention.

The fact is, 3 out of 4 people over 35 have
some form of gum disease. It starts with plaque,
a sticky film of bacteria that constantly forms on
teeth and attacks your gums. Without proper
oral care, plaque can lead to an early reversible
form of gum disease, called gingivitis. Gingivitis
can progress to periodontitis, a more serious

form of gum disease.

8 signs of gum disease

1. Gums that bleed during brushing.

Red, swollen or tender gums.

Gums that have pulled away from teeth.

Bad breath that lingers.

Pus between your teeth and gums.

Loose teeth.

A change in the way your teeth fit together when you bite.
A change in the way partial dentures fit.
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Fortunately, gingivitis is an entirely preventable
condition. Daily brushing and flossing are critical —
along with regular trips to your dentist.

And even if you've already developed the

early stages of gingivitis, you can reduce it—even

help reverse it—with the right kind of toothpaste.

New toothpaste clinically proven to help prevent
and reverse the gum disease gingivitis.

While most toothpastes can help prevent cavities, very

few contain ingredients that are also effective against gingivitis.

Kills 999¢ ok ths germshat oie giagtrie. Look for a germ-killing formula like the new Listerine

New Listerine Essential Care™ toothpaste, Essential Care™ brand. Use it morning and night and after
with the powerful ingredients and taste of
Listerine’ can help protect teeth by keeping
gums healthier. Killing germs breaks the cycle that can lead to gum disease.

meals. \\'I]CDC\'L‘I‘ p()SSibl(‘.

So your gums stay pink, firm and healthy. And your teeth stay

where they belong—in your mouth!

Talk to your dentist or hygienist about making Listerine

Essential Care™ toothpaste part of your oral care routine.

© 2000 Warner-Lambert Consumer Group, a division of Pfizer Inc
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DUROMATICs PRESSURE COOKER

For Cooks Who Know

Chef’s Choice for Better Butter

The French-inspired Butter Bell™ crock keeps butter
fresh and spreadable without refrigeration! New style
(pictured): In the classic tradition of dinnerware found
in Parisian bistros and brasseries, Le Bistro Bell™ is
glazed in an ivory white color with French royal blue
banding around the edges. A perfect complement to
your dinner table! Endorsed by the Cooking Club of
America. Only $19.95 + $5.95 s/h. Call 1-888-575-1900
to order or to see the complete Butter Bell Collection,

visit www.butterbell.com.

Hunt's. Sealed with a kiss.

For over one hundred years, Hunt’s has been sealing in the [freshest,
Juiciest tomatoes, so you can make every meal kissed with flavor.

For recipe information, visit www.hunts.com ©2000 ConAgra Grocery Products Company. Hunt's is a registered trademark of € onAgra Brands, Inc

Produced by WMI (203) 256-0880 (212) 673-4500 www.wminet.com




AMERICA

TOP
PRODUCE

STRAWBERRIES

Surprisingly, just eight of these red gems
have more vitamin C than an orange,
and that’s more than enough for the
whole day. One serving also contains 20
percent of the Recommended Dietary
Allowance (RDA) of folate, a B vitamin
that’s especially important for women of
childbearing age and is a powerful heart-
disease fighter for everyone. As if that
weren’t enough, the berries also pack a
fair amount of the mineral potassium,
four grams of fiber (as much as in two
slices of whole wheat bread) and cancer-
fighting ellagic acid.

ASPARAGUS

Asparagus is a cousin to onions, leeks
and garlic, but this vitamin-rich veggie
provides more bang for the buck than its
aromatic relatives. Five spears carry a
hefty 30 percent RDA of folate, nearly 20
percent of vitamin C and a respectable
dose of memory-boosting B vitamins.
Apparently, seventeenth-century French
royalty believed the vegetable boosted
something else, because asparagus was
consumed for its aphrodisiac properties—
attributable, perhaps, to two grams of
stamina-friendly protein? Peak season is
from April through June. The green
spears will vary in thickness; look for
firm tips to ensure freshness.

HEALTH NEWS & VIEWS

DIET WATCH

The greening of America’s appetite

By Charlotte Butzin

RASPBERRIES

Native to Asia, raspberries are actually
related to roses. The fuzzy berries are
super-nutritious, but you don’t want to
skimp on the serving size; sprinkling a
few over morning cereal won't provide
the one cup needed to get a whopping
six grams of fiber—courtesy of the seeds—
and a half day’s requirement of vitamin
C. Red raspberries, in season from June
through October, are also a fine source of
the antioxidants called anthocyanins,
which reputedly protect against heart dis-
ease and memory loss. And one more
thing: Don’t wash the fruit untl right
before eating, or you'll be indulging in a
bowlful of red mush.

BROCCOLI

Former president George Bush may have
publicly declared his hatred of it, but
broccoli is as close to nature’s perfect
food as produce can be—and let’s hope
his son realizes that. The statistics just
don’t get much better than this: One
serving (about one-half cup) contains
20 percent of the day’s folate, 97 per-
cent of the vitamin C, two grams of the
fiber and beneficial levels of beta-
carotene, which converts to vitamin A in
the body. The king of crucifers is also
one of the best vegetable sources of cal-
cium—75 milligrams to be exact, about a
fourth of the amount in an eight-ounce
glass of skim milk.

WE ALWAYS SUSPECTED that Bon Appétit readers were smarter, fitter and
happier than the average epicurean, and now we have an idea why: Our
reader-survey results are in, and your favorite fruits and vegetables are
some of the most wholesome around. Of course, they taste great, too, but
their impressive health stats are the real (sugar-free) icing on the cake.
Here are the nutritional profiles of America’s most popular produce.

PEACHES

It's no wonder the words “you're a
peach” conjure an image of sweet-
natured goodness—after all, look at the
succulent source. Nothing says summer
like those sticky juices running down
chins and fingers, and nothing says good-
for-you like this iconic southern fruit’s
health profile. Its strengths: cholesterol-
lowering fiber and immunity-building
vitamin C. To ripen hard peaches, store
them in a loosely closed paper bag at
room temperature for a day or two.

GREEN BEANS

These beloved legumes are also known by
at least three other names: string beans,
snap beans and pole beans. Despite
the identity crisis, green beans are very
popular, but they age rather quickly; it’s
best to enjoy them soon after purchasing
so as not to miss out on their benefits. A
half-cup delivers two grams of fiber, lots
of folate and a healthy shot of vitamin C.
Be advised that when canned, the natu-
rally crunchy and slightly sweet beans
lose some of their vitamin C and usually
gain lots of salt. But who needs canned
green beans when fresh ones are avail-
able all year? v&.
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COOKING FOR HEALTH

LOW IN FAT, HIGH IN FLAVOR

The skinny on healthful versions of your favorite convenience foods

By Marie Simmons

TOP LOW-FAT
PRODUCTS

. . 3443

DRESSING DOWN: POTATO SALAD MADE WITH NONFAT MAYONNAISE AND SWEET PICKLES IS A GUILT-FREE INDULGENCE.

RECIPES HEN I LEARNED that low-fat and nonfat versions
aldbaskisnod Fotste Satad of sour cream, yogurt, cream cheese and mayon |
with Sweet Pickles naise were still popular with readers, I wondered :
Curried Spinach Dip if I was missing something. It had been a while

Dised:Coarleriy Spread since I had purchased any of these products (except yogurt)

Almond Ch k g 1
chg easncake were still around, though, made me curious.

P

opting instead to save fat and calories in other ways. Knowing they

A FRANK, ED.D., R.D




So I bought several brands of each—
and 1 was impressed. These newer
slimmed-down versions had much-
improved taste and texture compared to
yesterday’s bland low-fat models, and
the nutritional stats—9 calories per
tablespoon of fat-free sour cream, for
instance, and 11 calories per tablespoon
of nonfat mayonnaise—are mighty
impressive, too. (Sometimes when the
fat is taken out, the manufacturer tries
to increase the flavor with more sugar;
in turn, the item ends up with more
calories than the original.)

The true test was passed when I
successfully used all of these items in
traditional recipes. Since there was less
fat, I also had to provide a jolt of flavor.
But instead of sugar, I put more nutri-
tious and more assertive ingredients
into these great dishes. Sour cream and
yogurt made a terrific dip with the addi-
tion of toasted curry, garlic and spinach;
sweet pickle juice and chopped pickles
enhanced a virtually fat-free potato
salad; the tang of dried cranberries and
the sweetness of honey rounded out the
cream cheese spread; and a blend of
reduced-fat and no-fat cream cheeses
made all the difference in the texture of
the almond cheesecake.

So in return for showing me the
reduced-fat light, I present you with these
delicious dishes, all easy to make and
perfect for entertaining, and all with
much less fat than usual—though you
would never know it by tasting them.

OLD-FASHIONED POTATO SALAD
WITH SWEET PICKLES

6 SERVINGS

1% pounds white-skinned potatoes,
peeled, cut into ¥-inch pieces
2 hard-boiled eggs, peeled, cut into
Ys-inch pieces
1 cup diced celery
% cup coarsely chopped red onion
% cup nonfat mayonnaise
5 cup sweet pickle slices, each
quartered
3 tablespoons sweet pickle juice
from pickle jar

Steam potatoes until tender, about 12
minutes. Cool. Place potatoes in large

bowl. Add eggs, celery, onion, mayon-
naise, pickles and pickle juice. Toss gent-
ly to blend. Season salad to taste with salt
and pepper. (Can be made 4 hours ahead.
Cover and refrigerate.)

PER SERVING: calories, 160; total fat, 2 g;
saturated fat, 0.5 g; cholesterol, 62 mg

CURRIED SPINACH DIP
Serve this zesty dip with crackers or cut-up
raw vegetables.

MAKES ABOUT 2 CUPS

1 teaspoon curry powder
Y2 teaspoon ground cumin

1 10-ounce package frozen chopped
spinach, thawed, squeezed dry
¥ cup nonfat sour cream
% cup plain nonfat yogurt
2 garlic cloves, minced
Y teaspoon hot pepper sauce

Stir curry and cumin in small dry skillet
over medium-low heat just until fragrant,
about 45 seconds. Remove from heat.

Combine chopped spinach, nonfat
sour cream, nonfat yogurt and minced
garlic in processor. Blend until spinach is
pureed. Add curry mixture and hot sauce
and process until blended. Season to
taste with salt and pepper. Transfer to
bowl. (Can be prepared 4 hours ahead.
Cover and refrigerate.)

PER 1 TABLESPOON SERVING: calories, 9; total fat, 0;
saturated fat, 0; cholesterol, 0

DRIED-CRANBERRY SPREAD
Nice for breakfast on bagels or toast.

MAKES ABOUT 1 CUP

Nonstick vegetable oil spray

Y4 cup dried cranberries

1 8-ounce container nonfat cream
cheese, room temperature

Y cup soft fresh goat cheese (such as
Montrachet; about 1% ounces)

2 tablespoons plain nonfat yogurt

2 to 3 teaspoons honey

Spray metal blade of processor with
nonstick spray. Add dried cranberries to
processor and coarsely chop. Add non-
fat cream cheese, goat cheese, nonfat
yogurt and 2 teaspoons honey; process
until well blended. Taste and add 1 tea-

spoon honey, if desired. Transfer spread
to bowl. (Can be prepared 3 days ahead.
Cover and refrigerate.)

PER 1 TABLESPOON SERVING: calories, 33; total fat, 1 g;
saturated fat, 0.5 g; cholesterol, 2 mg

ALMOND CHEESECAKE
Prepare this a day in advance to give the
flavors time to blend and the cake a chance
to become firm and properly chilled.

8 SERVINGS

3 large eggs

1 cup graham cracker crumbs
Y2 cup sliced almonds, toasted
1 teaspoon plus % cup sugar

2 8-ounce containers nonfat cream
cheese, room temperature
1 8-ounce “brick” Neufchatel cheese
(reduced-fat cream cheese), room
temperature
1 tablespoon vanilla extract
2 teaspoons grated lemon peel
Y4 teaspoon almond extract

Y4 cup nonfat sour cream

Preheat oven to 350°F Beat eggs to blend
in small bowl. Combine cracker crumbs,
Y4 cup almonds, 1Y2 tablespoons beaten
egg and 1 teaspoon sugar in processor.
Using on/off turns, blend until almonds
are finely ground and crumb mixture
holds together, adding more beaten egg by
teaspoonfuls if mixture is crumbly. Press
crumb mixture onto bottom and up sides
of 9-inch-diameter glass pie dish (crust
will be thin). Bake crust until set, about 8
minutes. Cool while preparing filling.

Beat nonfat and reduced-fat cream
cheeses and remaining % cup sugar in
large bowl until smooth. Beat in remain-
ing beaten eggs, then vanilla extract,
lemon peel and almond extract. Gently
spread filling in prepared crust. Bake
cheesecake until puffed and firm to touch
in center, about 40 minutes.

Remove cheesecake from oven.
Spread sour cream evenly over top; sprin-
kle with remaining % cup almonds. Cool
cheesecake on rack 1 hour Refrigerate
uncovered until cold, then cover and
refrigerate overnight. Cut into wedges.

PER SERVING: calories, 346; total far, 12 g;
saturated fat, 4 g; cholesterol, 93 mg e
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Mercedes-Benz

Presents the

BON APPETIT

A LIFESTYLE EXPERIENCE

Supporting the Make-A-Wish Foundation®

Preview the latest trends in
entertaining, travel, fashion and
technology. Savor signature dishes

from top-rated restaurants. Taste

more than 100 wines, Champagnes,

microbrews and spirits selected by
the prestigious BON APPETIT
Tasting Panel. Enjoy live music and
a silent auction supporting the
Make-A-Wish Foundation.
Celebrate good taste and style with
BON APPETIT at the Twelfth Annual

Wine & Spirits Focus.
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3 DAY WEEKENB EUENT

MAY 18-20, 2001

FRIDAY, MAY 18, 2001
Grand Tasting
Bellagio

SATURDAY, MAY 19, 2001
Private Tastings and Workshops
Bellagio * MGM Grand ¢ The Mirage
Treasure Island

SUNDAY, MAY 20, 2001
Champagne & Jazz Brunch
MGM Grand

SUPPORTING SPONSORS

Bailey Banks & Biddle 4+ Beaver Creek Resort

Beringer ¢ Domaine Ste. Michelle 4 Fetzer

Forest Glen 4 Franke 4 Freixenet 4 Jenn-Air
Lindemans Wines of Australia 4+ Lindsay Olives

MGM MIRAGE™ 4 Napa Ridge Winery 4 Rodney Strong

MEDIA SPONSOR

9L

CLASSIC HITS

To purchase tickets or for more information, please call 1-888-34-FOCUS.



SPECIAL ADVERTISING SECTION

FRIDAY, MAY 18, 2001
7:30 TO 10:30 pm
GRAND TASTING

BELLAGIO

Join us for this walk-around Grand Tasting featuring the signature dishes of 40 renowned
Las Vegas restaurants, and meet the celebrated chefs in person.

Andre Rochat ANDRE’'S FRENCH RESTAURANT
Michael Mina and Mark LoRusso AQUA

Charlie Palmer AUREOLE

Grant MacPherson BELLAGIO

Jean Philippe Maury BELLAGIO

Susan Feniger & Mary Sue Milliken BORDER GRILL
Mark Flemmig BUCCANEER BAY CLUB

Joe & Megan Romano CHARLIE PALMER STEAK
Rick Griffin CHINA GRILL

Thomas Birdwell COYOTE CAFE

Christian Czerwonka DELMONICO STEAKHOUSE
Jean Joho & Joung Sohn EIFFEL TOWER RESTAURANT
Sean Roe EMERIL'S NEW ORLEANS FISH HOUSE
Marco Porceddu FRANCESCO'S

Paul Schlosser & Russell Grabe HOUSE OF BLUES
Michael Ginor HUDSON VALLEY FOIE GRAS
Marc B. Poidevin LE CIRQUE

Saipin Chutima LOTUS OF SIAM

Robert Kirchoff LUTECE

Kim Canteenwalla MGM GRAND

Bernard Ibarra THE MIRAGE

12TH ANNUAL BON APPETIT WINE & SPIRITS FOCUS

Gabino Sotelino MON AMI GABI

Michael Demers NAPA

Joseph Elevado NOBU

John Cahill OLIO

Todd English & Clay Conley OLIVES

Dennis Di Dio ONDA

Julian Serrano PICASSO

Joachim Splichal & Alan McLennan PINOT BRASSERIE
John Lagrone POSTRIO

Jonathan Snyder PRIME STEAKHOUSE
Alessandro Stratta RENOIR

Joe McSherry ROCK LOBSTER

Michael & Wendy Jordan ROSEMARY’S RESTAURANT
Patrick Glennon SAMBA GRILL

Sean O’Connell SHINTARO

David Robins SPAGO

Stephan Pyles & David Woodward STAR CANYON
Bill Jacobs THE STEAK HOUSE

Adam Odegard TREASURE ISLAND

Luciano Pellegrini VALENTINO

Wolfgang von Wieser VERANDAH

SATURDAY, MAY 19, 2001
7:00 pm
GALA BLACK TIE DINNER
BELLAGIO

Saturday evening, MGM MIRAGE™ will present a culinary tour de force, bringing together acclaimed chefs from around the
world and teaming them with their celebrated Las Vegas colleagues for a once-in-a-lifetime black tie dinner. Featured
chefs include: Kim Canteenwalla, MGM Grand; Todd English, Olives; Grant MacPherson, Bellagio; Michael Mina, Aqua; Julian
Serrano, Picasso; Alessandro Stratta, Renoir and Jean Georges Vongerichten, Prime Steakhouse. Each chef will contribute a
dish to the luxurious, multi-course menu paired with world-class wines selected by master sommeliers.

A dazzling dessert extravaganza followed by live music and dancing will complete the evening.

To make room reservations or for more information about the following properties, please call the hotel directly:

Overlooking a lake featuring dancing
fountains, Bellagio offers an unrivaled
level of upscale accommodations, including
Mobil Five-Star dining, a gallery of fine
art, designer shopping and Cirque du
Soleil’'s imaginative performance of “O”. For more
information, contact Bellagio at 888-987-6667.

T

L AS vV E A S

BIELLAGI!I O

Greeted outside by an erupting volcano,
visitors to The Mirage are invited to enjoy
a tropical paradise featuring Mobil Five-
Star dining, dolphin and tiger habitats,
upscale shopping, “The Man of Many
Voices,” Danny Gans and world-renowned
master illusionists Siegfried & Roy. For more information,
contact The Mirage at 800-627-6667.

MGM GRAND

Treasure Island is an idyllic escape that

REASURE combines the excitement of Las Vegas

ISLANI) and the elegance of an upscale resort,

\T THE MIRAGy AAA Four-Diamond accommodations, fine

dining and Cirque du Soleil's remarkable

performance of “Mystére.” For more information, contact
Treasure Island at 800-944-7444.

MGM Grand, “The City of Entertainment”, offers stunning

accommodations with vintage Hollywood flair, world-class

entertainment including the “EFX Alive”

M production starring Rick Springfield,

signature restaurants owned by celebrity

v or enrernramment. CNEFs, the Grand Spa and Pool Complex,

a one-of-a-kind Lion Habitat and

unforgettable Grand Class Service. For more information,
contact MGM Grand at 877-313-5757.
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Saturday, May 19, 2001
WORKSHOPS & PRIVATE TASTINGS

SUSHI & SAKE WORKSHOP

11:00 am to 2:00 p.m.

Shintaro, Bellagio

The art of sushi-making presented in a hands-on workshop hosted
by Shintaro executive chef Sean O’Connell and Mike Shigemoto,
followed by a four-course lunch and sake tasting. $95

THE TASTE OF THINGS TO COME: WINE & FOOD PAIRING
FOR THE 21ST CENTURY

11:00 am to 2:00 p.m.

The Ballroom, Bellagio

John Ash, celebrated chef, award-winning cookbook author of
From the Earth to the Table, and director of food and wine
education for Fetzer Vineyards and Bonterra Vineyards will
present a philosophical exploration of the direction of food
and wine in the new century, followed by a multi-course lunch
that will symbolize John's views on the future. Limited-release
Fetzer Reserve wines and organically-grown Bonterra wines
will be featured. $95

WINE & FOOD PAIRING LUNCH

11:00 to 2:00 p.m.

Renoir, The Mirage

A workshop on the dos and don’ts of wine and food pairing,
featuring a four-course tasting menu prepared by Alessandro
Stratta of Renoir paired with the wines of Far Niente. $100

IMPORTED CHEESE AND PORT SELECTIONS

2:30 - 3:30 p.m.

Prime Steakhouse, Bellagio

A comprehensive tasting of dishes featuring cheeses from
France, Scotland and Australia paired with Port samplings
including Vintage, Late Bottled Vintage, Vintage Character and
Tawny Ports. A rustic country basket with samplings of the
day’s fare and information is yours to take home. Hosted by
Grant MacPherson, executive chef, Martin Heierling, garde
manger and Jay James, master sommelier, all of Bellagio.  $75

RESTAURANT-STYLE ENTERTAINING AT HOME

2:30 to 4:00 p.m.

Caribbean Room, Treasure Island

Learn how the professionals prepare parties at home with
restaurant pizzazz. Samples of appetizers and pastries will be
presented and taught by Adam Odegard, executive chef, and
Debra Mitchell, executive pastry chef, and paired with the
wines of Kendall-Jackson. $45

VODKA & CAVIAR TASTING

2:30 - 3:30 p.m.

Aqua, Bellagio

A dramatically staged premium vodka and caviar tasting
hosted by Mark Lo Russo, executive chef of Aqua and Tony
Abou-Gamin, beverage specialist at The Bellagio. $125

12TH ANNUAL BON APPETIT WINE & SPIRITS FOCUS

BRAZILIAN HOME BARBECUING TECHNIQUES AND
SOUTH AMERICAN COCKTAIL MIXOLOGY

3:00 - 4:30 p.m.

Samba Grill, The Mirage

Join Patrick Glennon, chef of Samba Grill, for a demonstration
and discussion of flavorful South American barbecuing and its
history and folklore, paired with festive South American
libations. Guests will leave with a gift basket with housemade
condiments and exotic South American ingredients, as well
as a book containing recipes, descriptions and the history of
Brazilian barbecuing. $75

FOIE GRAS TASTING

3:00 to 4:00 p.m.

MGM Grand

Foie gras has been described as the “ultimate guilty
pleasure.” In this exclusive seminar, chef Michael Mina of
Aqua and Michael Ginor of Hudson Valley Foie Gras will
discuss the lore and history of this culinary delight and
demonstrate several methods of preparation. $65

2001: A CHOCOLATE ODYSSEY

3:00 - 4:00 p.m.

The Ballroom, Bellagio

Join Jean-Philippe Maury, executive pastry chef of Bellagio,
named best pastry chef in France, as he shows you how to
recreate some of his most succulent chocolate secrets such
as Raspberry Sacher Cake and a few of his Bellagio line of
Chocolate Bon Bons. You will leave with step-by-step recipes
and some chocolates to share with a friend. $50

ANTIPASTO WORKSHOP

3:30 to 4:30 p.m.

Olio Restaurant, MGM Grand

John Cahill, executive chef of Olio Restaurant, has updated
many traditional antipasto dishes with a modern twist and
now features them on the largest antipasto bar in the world.
He will share the recipes for some of his signature dishes
which feature the finest authentic ingredients imported
from ltaly, and lead a tasting paired with a selection of
Italian wines. $45

Sunday, May 20, 2001
CHAMPAGNE & JAZZ BRUNCH

10:00 a.m. to 2:00 p.m.

MGM Grand

Finish the weekend on a sparkling note! Join us for Sunday
Champagne Jazz Brunch at the legendary MGM Grand.
Savor the sumptuous buffet, sip Champagne and delight
in the sounds of live jazz music. It's truly a feast for all
the senses. $65
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GRAND TASTING EVENT

# of

Friday, May 18, 2001 Tickets Price Total
w1 (For orders received

on or before May 4, 2001) $125
w0z (For orders received after May 4, 2001,

or puchased at the door) $135
A LA CARTE EVENTS
Saturday, May 19, 2001
200 Sushi & Sake Workshop $ 95
202 Taste of Things to Come $ 95
203 Wine & Food Pairing Lunch $100
204 Imported Cheese & Port Selections $75
205 Restaurant-Style Entertaining $ 45
206 Vodka and Caviar Tasting $125
207 Brazilian Home Barbecuing $75
28 Foie Gras Tasting $ 65
200 2001: A Chocolate Odyssey $ 50
20 Antipasto Workshop $ 45
Saturday, May 19, 2001
2n Gala Black Tie Dinner $350

Bellagio
Sunday, May 20, 2001
s Champagne & Jazz Brunch $ 65

MGM GRAND
GRAND TOTAL $

Purchase the Friday Grand Tasting, any Saturday event and
the Sunday Champagne Brunch and receive a special gift from
BON APPETIT—a collection of four spectacular wines chosen by our
wine & spirits editor, Anthony Dias Blue. When you call the toll-free
number to register, ask for the special “Weekend Offer.” (A gift
voucher will be provided for you to collect your special gift at
Sunday’s Brunch.)

201 ] Check here for the “Weekend Offer.”

12TH ANNUAL BON APPETIT WINE & SPIRITS FOCUS

TO RESERVE YOUR TICKETS BY PHONE:
Call toll-free 1-888-34-FOCUS.

TO RESERVE YOUR TICKETS BY MAIL: Complete and return the following
with your check, money order or credit card information to:

BON APPETIT Magazine

P.O. Box 11687

Riverton, NJ 08076-7287

Attn: Wine & Spirits Focus

CREDIT CARD INFORMATION

[e=== =i
it W
S e 3

Name

(as it appears on card)

Card number Expiration date

Signature

SEND TICKETS TO:

Name

Company

Street

City State Zip

Daytime phone

Mail orders must be received by May 4, 2001. Ticket orders received
after May 4, 2001, can be picked up at the door at the Grand Tasting
event. No refunds. Checks should be made payable to
BON APPETIT Magazine. Special Grand Tasting Trade Rate tickets at
$115 are available for members of the food and hospitality
industries. Proof of eligibility (i.e., business card) is required.

* In 1980, when 7-year old Chris Greicius wished to be a police officer, he never fathomed his dream would serve as the

- Vi

N (8 .
MAKE (A WiSH.
Make-A-Wish is a registered trademark of

the Make-A-Wish Foundation of America.
010518

inspiration for the world's largest wish-granting organization. But he did realize that a wish often gives back what a life-
threatening illness takes away. Hope. Strength. Joy. Since that incredible day Chris spent with his heroes, the Make-A-Wish
Foundation* has granted more than 80,000 wishes around the world. For more information about how you can help to grant
wishes by making a donation, giving frequent flier miles, volunteering, or referring a child to the Make-A-Wish Foundation,
please visit the Foundation's Web site at www.wish.org or call (800) 722-WISH.

BON APPETIT ©2001 THE CONDE NAST PUBLICATIONS INC.
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World’s Largest

Cookboo
Inventory

UP TO

75% Off
free catalog

800-878-4264

www.ecookbooks.com

JOHNSON & WALES UNIVERSITY

Associate or Bachelor's degrees in the fields of

culinary arts = baking & pastry arts
culinary nutrition = hospitality = business

98% Employment Rate

One-year accelerated culinary arts program for
those with experience or a bachelor’s degree

Providence, R.I. » North Miami, Fla. » Charleston, S.C. = Norfolk, Va. « Denver, Co

1-800-DIAL-JWU (342-5598) WWW.JWU.EDU

f’c4mdgmie @ de C]uis'ine, Ine.

Washington DC’s Premiere Culinary School

L’Academie has been educating and training
chefs for 25 years.

- 12 Month Culinary Career Training Program
- 8 Month Pastry Arts Program

- Paid Externships

- Continuing Education Programs

- Accredited

- Financial Aid, If Qualified

L’ACADEMIE DE CUISINE
16006 INDUSTRIAL DRIVE
GAITHERSBURG, MD 20877
1-301-670-8670 OR 1-800-66-4-CHEF
FAX: 1-301-670-0450
www.lacademie.com
email: admissions@lacademie.com

Sullivan University
National Center for Hospitality Studies

* Olympic award winning chef-instructors
* American Culinary Federation Accrediting
Commission approved 18-month degree
programs in: baking & pastry, culinary arts

and professional catering

* On-campus gourmet restaurant & bakery
* Housing * Financial aid if qualified

100%
Nationwide
Employment
Success

Sullivan University
LOUISVILLE, KENTUCKY

800.335.0856

www.sullivan.edu

* Bachelor's degree in hospitality management

PENNSYLVANIA

C U L N-SUAC R Y

The Difference

Our 16 Month Associate Degree Programs* Offer:

+ 12 Months of Hands-On, Accelerated Instruction
+ 4 Month Paid Externship, Coast-to-Coast
+ 98%* Placement Rate
+ Alumni Placement Services
+ Financial Aid to Those Who Qualify

SCHOOL OF CULINARY ARTS
SCHOOL OF PASTRY ARTS
SCHOOL OF HOTEL / RESTAURANT MANAGEMENT

1-800-432-2433

www.paculinary.com
717 Liberty Avenue + Pittsburgh, PA 15222

*Out of the 696 g
March 1998 clas
AST and ASB

lable for placement between the May 1997 and
d in the field. The degrees offered are
occupational in nature.

Personalized, Professional Placement...

LOVETO COOK?

Turn Your Passion Into A Career!

CALIFORNIA
; - CULINARY
ACADEMY

Associate of Occupational Studies
Degree in the Culinary Arts

Baking & Pastry Arts Certificate Program

MULTICULTURAL SETTING

HANDS-ON GLOBAL CUISINE CURRICULUM

FRESH PRODUCE & SEAFOOD YEAR ROUND
FINANCIAL AID AVAILABLE FOR THOSE WHO QUALIFY
JOB PLACEMENT ASSISTANCE

ACCREDITED ACCSET & ACF

CALIFORNIA CULINARY ACADEMY
625 POLK STREET, SAN FRANCISCO, CA 94102

\\.U\\“

\vn”4

g

1-800-229-CHEF
www.baychef.com

LE CORDON BLEU

FULL

COURSE
WITH

A FRENCH
FLAVOUR

Started in Paris in 1895,
Le Cordon Bleu has come
to be regarded as the world’s
premier culinary school. Today,
American students can receive
a Le Cordon Bleu Diplome
and an Associate Degree
without traveling to Europe.

Has cooking always been
your passion? Are you ready to
become part of this country’s
culinary scene, if your answer
is YES, call today to start your
career in the culinary arts.

* Associate Degree Program

\\\ * Financial Aid for those
>/// who qualify

* Housing & Job Assistance
¢ VA Approved

International Culinary Academy
A division of Computer Tech

555 Grant St. (Oliver Ave. Entrance)
Pittsburgh, Pennsylvania 15219
@12) 391-4197

www.icacademy.com
800-769-4047

Atlantic Culinary Academy
A division of McIntosh College

23 Cataract Avenue

Dover, New Hampshire 03820
(603) 742-1234

www.atlanticculinary.com

800-624-6867




Now.

The perfect time to start

If you can dream it, we can build it.With Lindal,
the possibilities are endless. Simply call for a
dealer near you or order our 2-book set of
Lindal Living and Lindal Planning for $19.95,
which includes shipping and handling.

Lindal Cedar Homes, P.O. Box 24426, Dept.

BA2, Seattle, WA, USA 98124

| 1-800-426-0536

for your free
information
packet.
www.lindal.com

A Lindal

CEDAR HOMES

Delight Family &

Dinner Guests!
with

’CQCEWO’ZC[S

flatware

a different word engraved on each handle!

8 place settings or 12 place settings
Finest 18-8 stainless

Call 540-686-6390 or visit

www.gracewords.com

P O O IN D
Fresh lobster and native shellfish
shipped directly to your kitchen

from the Coast of Maine.

www.trentonbridgelobster.com

207-667-2977

Finest Gourmet Imported Foods

Visit our website at www.tasteitaly.com
Color catalog available.
1-888-425-5822

DISCOVER THE SPLENDOR OF ITALY

BEAUTIFUL HOMES FOR RENT AT AFFORDABLE WEEKLY RATES
WINE TOURS, COOKING SCHOOLS AND MORE...

800 280 2811

WWW.THEPARKERCOMPANY.COM

HANDMADE
PIEROGI

1-800-PIEROGI + #1 (1-800-743-7641)

www.milliespierogi.com
We make our pierogi by hand, using the finest ingredients, then
fully cook before packaging. They arrive fresh at your door via
UPS in a reusable foam cooler. Cabbage, potato & cheese,
farmer’s cheese or prune fillings — pick your favorites!

M4 piggogi

As Featured in The New York Times & Yankee Magazine
one dozen pierogi per tray
Box of 6 trays $30 Box of 10 trays $45
Kapusta + 5 trays $33.50 Polish Party Pack $50
Call for S&H &® VBT Check or Money Order
129 Broadway, Chicopee Falls, MA 01020

| Reclaimed
antique beams,
soarin; wmdows,
award
wmmng desxgns i
Call for 175 pagc
Design Guide
($20) or our
brochure.

©2000 Suki Coughlin/Paula McFarland Stylist

CALL 1-800-258-9786 OR VISIT US AT

WWW.YANKEEBARNHOMES.COM

KitchenAid*

The Book and The Cook® Fair

Presented by Audi
March 30 — April 1, 2001
(215) 592-6632

www.thebookandthecook.com

Searching the World for
the Finest Teas™

SpecialTeas

S

www. specialteas.com

AMAZING VARIETY OF
GOURMET TASTES, AROMAS
GUARANTEED FRESH AND DELICIOUS
BEAUTIFUL FUNCTIONAL TEAWARE /GIFTS

Call 1-888-enjoy-tea or
visit our informative website

u'

Robert Parker’s Wme CD- Rom
Thousands of tastings, a unique visual
wine cellar manager & an interactive

guide to wines on the Internet
www.winetech.com = 1-800-726-7089

Zcﬁ’nele@g ExCh-ISive = ltaly
aVe for food & wine lovers
‘ "’ Cooking-Wine Tours

Bicycling -Walking

Group & Independent departures

a

Call: 888/287-8733 www.travelingtoitaly.com

6 Million Pieces!

China, Crystal, Silver, Collectibles
135,000 Patterns « Old/New « Buy/Sell

REPLACEMENTS, ITD.

1-800-REPLACE (1-800-737-5223)
PO Box 26029, Greensboro, NC 27420 = Dept BO
wwuw. "(’[)I(IC ements.com

10073 PURE KONA COFFEE

DIRECT FROM FARM TO YOU Lotz 005

055304080 goe St

from the

For Toll Free Mail Orders Big Island

www.konastar.com of Hawaii
SPICES » TEAS

I COFFEES « SPECIALTY ITEMS

FREE 70 PAGE
CATALOG
1 800 228-4276
(313) 259-6373

2521 RUSSELL STREET
DETROIT, MICHIGAN 48207

Beautiful custom tablecloths and napkins —
easy-care blends to European linens.

Order your

DOMENICA ROSA catalog ($5.00 refundable) _y
at 1-888-354-9388
or www.DomenicaRosa.com B

‘Demenica
7/{@&,61, ke

AR |ASSOULIN]

T'HE CAVIAR & DELICACIES STORE

www.caviarassouline.com

for free catalogue

1.800.521.4491




IN THIS ISSUE

ACCESSORIES

COVER “Cucina Fresca” pasta bowl and dinner plate by Vietri from
Upper Crust, 760-568-1998. “Antique Rope” flatware from Pottery Barn;
800-922-5507; potterybarm.com.

PAGE 37 Place mat and linen napkin in khaki, both from Ad Hoc Hard-
ware, 888-748-4852. Glazed crackleware dinner plate in white (model
PFW1210) from Simon Pearce; call 800-774-5277 for nearest store loca-
tion; simonpearce.com.

PAGES 56 THROUGH 58 “Professional PC-16" 16-cup espresso machine
from La Pavoni, 800-927-0277. “Pavone,” “Grottesco” and “Rafaellesco”
cups and saucers, all from Cottura, 800-348-6608. “Red” espresso
machine from FrancisFrancis!, 877-854-4141. “Minimalia” cups and
saucers by Mimmo Paladino from llly Caffe; 877-455-9347; illy.com.
“C1000” espresso machine from Capresso; 800-767-3554; capresso.com.
Clear glass cups and saucers from Bodum; 800-232-6386; bodum.com.
PAGE 75 “Axis” glass, “Exquisite” Martini glass and “Wave” highball
glass, all from Crate & Barrel; 800-996-9690; crateandbarrel.com. “Jewel”
swizzle stick from Pier 1 Imports; 800-447-4371; pierl.com.

PAGES 132 THROUGH 135 Salad bowl and plate by Joan Platt from Shi,
212-334-4330. Pewter-handle fork (with salad) and carving set (with roast
chicken), both from Maison Sud, 310-207-5669. “Fleur de Lys” rectangular
serving platter (with roast chicken) from Abigail’s; call 800-678-8485 for
nearest store location.

PAGES 144 THROUGH 147 Oval serving platter in white (with artichokes)
from Simon Pearce (see above). Bowl in white (with asparagus and barley
“risotto”) by Simon Pearce from Feast, 626-584-0021. Wood-handle fork
by Scof and linen napkin in celadon and gold, both from Salutations
Home, 626-577-7460. Tablecloth in sage (with semifreddo) from Vietri;
800-277-5933; vietri.com.

PAGES 156 THROUGH 161 Martini glasses from Lane Swenson Home
Eclectique, 804-358-0053. “Perugia” dinner plate (with braised veal
shanks), “Florentine” flatware by Bugatti and “Boxwood” dessert plate
(with chocolate-pecan brownies), all from Vietri (see above). “Dulce de
Leche” ice cream from Starbucks Coffee.

All other items are privately owned.

TABLE & HOME: SOURCES AND PRICES

PAGES 162 THROUGH 165 LINENS: “Autumn Arabesque” napkin ($7) by
Trillium from Jordano’s Marketplace, 805-569-6262. “Colorblock™ napkin
in chartreuse ($6) from Banana Republic; 888-277-8953; bananarepub-
lic.com. “Buon Appetito” napkin rings ($28 for set of four) from Anthro-
pologie; 800-309-2500; anthropologie.com. “Mekong Saule” ($16) and
“Tivoli” ($22) napkins, both by Le Jacquard Francais from Salutations
Home, 626-577-7460. Vintage-fabric napkin ($20) by Drennen-Drennen
from Petticoats, 323-467-1730. “Leaf Branch” napkin ring ($3) by Trillium
from Village Kitchen, 626-335-3511. “Bistro” napkin in kiwi ($11) by
Sferra Bros. from Dupuis, 714-241-7222. GIASSWARE: “Round” goblet
($62) by Simon Pearce from Geary’s of Beverly Hills, 800-793-6670. Pil-
sner with green trim ($22) from Salutations Home (see above). “Frosted
Bubbles” highball ($7) from Conrad & Co.; call 800-975-9753 for nearest
store location. “Storm” tumbler ($17) from Denby; call 800-336-2948 for
nearest store location. “Jewel” ($5) and “Olive Luster” ($6) swizzle sticks
from Pier 1 Imports; 800-447-4371; pierl.com. “Monticello” ribbed tum-
bler ($7 each or $23 for set of four) from The Metropolitan Museum of Art
Store; 800-662-3397; metmuseum.org/store. European hotel glass ($7)
from Jan de Luz, 212-343-9911. Slate place mat ($63 for set of four) from
Sur La Table; 800-243-0852; surlatable.com. FLATWARE: “Satin Nine” flat-
ware ($50 for five-piece place setting) by Nancy Calhoun for Jumbo from
Pottery Shack, 949-494-1141. “Paloma” polished stainless steel flatware

($90 for six forks) by Paola Navone for Driade from Linea, 310-273-5425.
“Montpellier” pewter-handle flatware ($168 for five-piece place setting)
from Pierre Deux, 310-274-4115. “Voyager’s Treasure” flatware ($75 for
five-piece place setting) by Tracy Porter and “Normandy Pewter” flatware
($55 for five-piece place setting), both from Zrike; call 212-686-3991 for
nearest store location. “Oregon” rosewood-handle flatware ($100 for five-
piece place setting) by Alain Saint Joanis from Geary’s of Beverly Hills (see
above). “Bistro” place mat ($9) in boysenberry by Sferra Bros. from
Dupuis (see above). DINNERWARE: “Seamist” bowl ($14) and salad plate
($18) from Banana Republic (see above). “Gingham” lunch plate in ivory
($18) from Fioriware; call 740-454-7400 for nearest store location. “Casa
Azul” dinner plate ($32) from Villeroy & Boch; 800-845-5376; villeroy-
boch.com. Glazed plate in green ($60) by Joan Platt from Shi, 212-334-
4330. Red clay dinner plate ($30) by R. Wood from New Stone Age, 323-
658-5969. Leaf-shape appetizer plate ($59 for set of six) from Pierre Deux
(see above). “Tourron” dinner plate ($20) by Jars from Geary’s of Beverly
Hills (see above). “Tuscan Sun” dinner plate ($22) by Amalfi from Garden
Home, 707-967-4800. “Grain de Riz” dinner plate ($20) by Jars from
Geary’s of Beverly Hills (see above). “Rim” dinner plate ($27) and
“Coupe” mug ($20) by Heath Ceramics from OK, 323-653-3501.
“Antiqued” dinner plate ($10) from Pier 1 Imports (see above).

Listed prices are approximate.

TRAVEL PLANNER: NEW YORK AND SAN FRANCISCO

PAGES 166 THROUGH 171 All of the following are area code 212. ABC
Carpet & Home, 888 Broadway; 473-3000. Blue Water Grill, 31 Union
Square West; 675-9500. Bolo, 23 East 22nd Street; 228-2200. Cam-
pagna, 24 East 21st Street; 460-0900. Chicama, 35 East 18th Street;
505-2233. Fishs Eddy, 889 Broadway; 420-9020. Mesa Grill, 102 Fifth
Avenue; 807-7400. Olives, W Union Square, 201 Park Avenue South;
353-8345. Park Avalon, 225 Park Avenue South; 533-2500. Patria, 250
Park Avenue South; 777-6211. Pipa, 38 East 19th Street; 677-2233.
Tabla, 11 Madison Avenue; 889-0667. Tocqueville, 51 East 15th Street;
647-1515. Union Pacific, 111 East 22nd Street; 995-8500. Union
Square Cafe, 21 East 16th Street; 243-4020. Union Square Greenmar-
ket, East 17th Street and Broadway; 477-3220.

PAGES 174 THROUGH 179 All of the following are area code 415. Azie,

826 Folsom Street; 538-0918. Bizou, 598 Fourth Street; 543-2222.
Boulevard, 1 Mission Street; 543-6084. Brain Wash, 1122 Folsom Street;
861-3663. California Historical Society, 678 Mission Street; 357-1848.
Dine, 662 Mission Street; 538-3463. Fifth Floor, The Palomar Hotel, 12
Fourth Street; 348-1555. Fringale, 570 Fourth Street; 543-0573.
Hawthorne Lane, 22 Hawthorne Street; 777-9779. The Jewish Museum
San Francisco, 121 Steuart Street; 591-8800. Lulu, 816 Folsom Street;
495-5775. Metreon, 101 Fourth Street; 369-6000. The Moscone Center,
747 Howard Street; 974-4000. The Rooftop at Yerba Buena Gardens,
750 Folsom Street; 777-3727. San Francisco Museum of Modern Art,
151 Third Street; 357-4000. XYZ, W San Francisco, 181 Third Street;
817-7836. Yank Sing, 1 Rincon Center, 101 Spear Street; 957-9300. Yerba
Buena Center for the Arts, 701 Mission Street; 978-2787.
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France g ltaly

Walking & cycling vacations to
stir your imagination. . .
Dan{agne * Loire » Provence

TuscAny « dmbria

Charming country inns, distinctive regional wines &
gourmet cutsine. For free color brochure call

800-567-6286

www.breakaway-adventures.com

EBREAKAWAY EIDVENTURES

www.italiancookingvacation.com
One week hands-on cooking” ., -
vacation in Tuscany, Italy.
Stay in a luxurious viﬁa
set in the heart of Tuscany
with heated pool and Jacuzzi :
and learn to make delicious Italian dishes. i

7y

v

Tel.: Italy: +39 3487363864, E-mail: info@italiancookerycourse.com

Cooking in Drovence

taste and live the beauty
Spring & Fall workshops for fun-loving cooks

For brochure: (802) 457-5169
www.cookinginprovence.com

Cooking in Europe with Chef John Wilson
Normandy & Provence, France & Tuscany, Italy
Daily cooking classes, excursions, accommodations
and meals. Call for free brochure/visit our website.
1-888-636-2073*www.culinaryvacationsinc.com

Villas & Farmhouses
To Rent In France

For a catalogue with 500 color photographs of
over 100 personally-selected rental properties, send $6.

Vacances en C(ampagne

22 Railroad Street Great Barrington, MA 01230
Telephone: (413) 528-6610  www.homeabroad.com

“Wine,
e Culture & History”
‘%’ . theme tours in Italy

Our exclusive tours are to the regions of:

Piedmont / Tuscany / Veneto and
Trentino — Alto Adige

For further information or brochure:
Tel / Fax: +39 02 89407867
Email: grapetime @iol.it

MARCH 2001

MENU GUIDE

Here are some suggestions for special parties and weekday menus
based on the recipes in this issue

WEEKEND PIZZA AND A MOVIE
Crudités

Double-Salmon Dip

Spicy Sausage and Gorgonzola Pizza

Mixed green salad with Italian dressing

Chianti
Chocolate-Pecan Brownies

BISTRO-STYLE SUPPER
Purchased paté with toast points
Pan-seared Steaks with
Mushroom-Merlot Sauce

Potato, Celery Root and
Fontina Gratin

Sautéed spinach
Pomerol
Tarte Tatin from the bakery

CASUAL FISH-TACO DINNER
Smoky Black Bean Dip

Blue-corn tortilla chips

Tropical Margaritas

Fresh Tuna Tacos

Cormn and tomato salad

Spanish rice

Assorted Mexican beers

Flan

ELEGANT BIRTHDAY DINNER
Lemon-Cassis Martinis
Crab Cakes with Avocado Salad

Roast Cornish game hens with
rosemary and garlic

Toasted Barley and Asparagus “Risotto”

Pinot Noir

Warm Banana Tartlets with
Peanut Crunch Ice Cream

ALL-AMERICAN LUNCH
Cheese and crackers
Marinated olives

Deviled Drumsticks

Old-fashioned Potato Salad with
Sweet Pickles

Cabbage slaw with
red wine vinegar dressing

Lemonade and iced tea
Apple Crunch Pie

OSCAR NIGHT BUFFET
Gingered Gin and Tonics

Blue Cheese and
Caramelized Shallot Dip

Carrot and celery sticks
Beef and bell pepper skewers
Orzo salad

142
108

186

161

143

75
185

76
170

147

176

186

191

150

75

143

Spinach salad with grapefruit
and avocado

Warm sourdough rolls

Zinfandel

Double-decker Raspberry

and White Chocolate Cheesecake 152
FIRST-DAY-OF-SPRING TEA

Champagne and sparkling water

Spiced pecans

Old-fashioned Carrot Cake with

Maple-Cream Cheese Icing 134
Strawberry Shortbread Tarts 154
Biscotti dipped into dark chocolate

Assorted teas

RAINY-DAY SUPPER

Fennel, Watercress and Fndive Salad with
Toasted Pine Nuts 138

Braised Veal Shanks with
Mushrooms and Shallots 160

Creamy polenta with Parmesan cheese
Broccoli with Hazelnut Butter 134
Margaux

Rhubarb cobbler with

vanilla ice cream

VEGETARIAN SOUP-AND-SALAD LUNCH

Pita crisps

Curried Spinach Dip 191
Roasted Red Pepper and

Eggplant Soup

(use vegetable broth) 138

Romaine salad with candied walnuts,
feta cheese and balsamic vinaigrette

Purchased olive focaccia

Pinot Gris

Berry and Pineapple Crumble 183
SUNDAY SUPPER

Artichokes with drawn butter
Lemon-Ginger Chicken with

Roasted Root Vegetables 134
Arugula, Blood Orange and

Blue Cheese Salad 134
Gamay

Peaches with Shortcake Topping 150

Bon Appétit recipe indexes for the years 1990
through 2000 are available for $6.95 each, plus
sales tax where applicable (IA, NJ, NY, PA).
Please include $1.50 for shipping and han-
dling for one index and 50 cents for each addi-
tional index. Send your check or money order
to The Condé Nast Collection, PO. Box 10214,
Dept. 225243-122, Des Moines, 1A 50336.




Whether you're a
heach comber,
a ski bunny
or somewhere in between,
our Travel Planner
is loaded with
great ideas
for planning
your next getaway.

Red Mountain.

For,a FREE Visitor's Gliide and hofel

kérvciions,'"call thelRalm Spring:}isitor

Information andReservation Genferss
T H E VeI LA ok

'w PALMSPRINGS

‘CAXIF“\O\BNIA ’\

=4
1=800-347-7746

www.palm-springs.org/02

ADVERTISEMENT

Santa Fe County
—

There’s more to Santa Fe
than Santa Fe.

Explore Northern
New Mexico’s high
mountain villages and
Native American
Pueblos, or tour the
Old West on the
scenic Turquoise Trail.
Visit Santa Fe County.

For your FREE t g
1-800-548-8272.
www.SeeSantaFe.org

Plan your own amazing vacation
at Ocean Club Resorts

by logging on to oceanclubresorts.com/ag

OCEAN CLUB RESORTS

OCEAN CLUB & OCEAN CLUB WEST

LUXURY BEACHFRONT SUITES
PROVIDENCIALES. TURKS & CAICOS BW|

Bed & Breakfast |4
Packages |
Starting at

Relax in our secluded

country French cottages

and charm-
ing rooms with Red Rock
views. Enjoy our innovative

French cuisine and an

extensive wine collection

that makes even the

French jealous.

per room per night*

301 L'Auberge Lane * P.O. Box B + Sedona, AZ 86336
For reservations: 1-800/272-6777 or 520/282-1661

*$160 plus tax for two persons in Orchards wing room with breakfast for two at Orchards
Restaurant. Offer valid now through Dec. 21, 2001, Subject to availability.

HILTON HEAD &

CHARLESTON’S ISLANDS
AH ISLAND 800-845-3911

www.kiawah.com

PALMETTO DUNES 800-845-6130

www.palmettodunesresort.com

SEA PINES 800-845-6132
www.oceanfron!remals.‘.;o\{xj:Id .
Isle of Palms

HISTORIC
CHARLESTON

® Kiawah Island
* Seabrook

FREE COLOR GUIDES
Read all about resort villages,
miles of beaches & bike trails,

world-class golf, tennis, marinas,

HILTON fishing, boating and more!
Plus, shopping, dining
s and sightsee
. "Palmetto Dunes
Sea Pines

Eﬁ“ EAST-WEST RES(

GREAT BEACH & MOUN

W
ENT L

For FREE Travel Guides call
1-800-SeeNewMex (1-800-733-6396), ext. 1072
WWW.newmexico.org

En
s “KPR1cA
“With all the

choices, we
found our dream

vacation’

Trafalgar has a tour
just for you, with
over 800 itineraries in
Europe, Egypt, Israel,
Asia, Australia, New
Zealand, Africa, the
U.S.and Canada.The
choice is all yours

1-800-648-1638

The Company of Choice  wwwi.TrafalgarTours.com
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Experience just how convenient it can be to order product information from Bon Appétit advertisers and sponsors. Most items
below are free; some require payment, as noted. There are two convenient and easy ways to request more information: (1) you can
use the attached postage-paid card by circling the numbers that correspond to your desired items and mailing the card (when you
order any items that require payment, mail the card with money order or check payable to Bon Appétit, in an envelope to:
Bon Appétit, P.O. Box 5150, Pitesfield, MA 01203-5150); or (2) you can send the completed card via facsimile to 1-413-637-
4343 (for free items only). Bon Appétit invites you to interact with us by entering www.bonappétit.com and selecting READY-
TO-SERVE to find out more about special promotional events, advertiser product information, contests and marketing surveys.

TRAVEL
BREAKAWAY ADVENTURES: France
and ltaly. Walking and cycling vacations
to stir your imagination...charming
country inns, gourmet cuisine, fine wines
and spectacular scenery! For more infor-
mation call 1-800-567-6286, or visit
<www.breakaway-adventures.com>.
BRITISH TOURIST AUTHORITY:
Wales—Just hours outside London exists
a country of poetry and song, mountains
and legends. This land is Wales. Call
1-866-367-1199 or visit our website at
<www.travelbritain.org/2001> for more
information.
CELEBRITY CRUISES: Every imagin-
able luxury awaits you on a Celebrity
Cruise. You just need to decide where
you want to experience them. Cruise
aboard the newest fleet in the world to
the Caribbean, Europe, Hawaii, South
America or Trans-Canal. For informa-
tion, call 1-800-CELEBRITY, ext. 319.
CULINARY VACATIONS: An all-
inclusive cooking vacation. Exciting
excursions, daily participatory cooking
classes with a certified chef. All meals
with wines. Three locations to choose
from. Call for our free brochure,
1-888-636-2073, or visit our website at
<www.culinaryvacationsinc.com>.
DELTA QUEEN COASTAL VOYAGES:
No more Huck Finn but still plenty of
adventure. Intriguing shore experiences,
breathtaking river scenery...discover it all
on an authentic Steamboatin’® vacation.
Free brochure. See your travel agent or
call 1-800-215-7936. Mention code 12K.
Visit <www.deltaqueen.coms>.
THE ELLIOTT: A one-of-a-kind hotel
reflecting the natural beauty and simple
elegance unique to the Northwest.
Within walking distance to the city’s
most desirable shops and entertainment.
GABRIELE’S TRAVELS TO ITALY:
Italy for food and wine lovers—cooking
schools, culinary tours, walking, bicy-
cling, horseback riding—Umbria,
Tuscany, the Amalfi coast. Visit our web-
site at <www.travelingtoitaly.com>, or
call 1-888-287-8733.
GRAPE TIME TOURS: “Wine, Culture
and History” theme tours in Iraly.
Experience the enchanting wine and
gastronomy regions of Piedmont,
Trentino-Alto Adige and Tuscany.
E-mail grapetime@IOL.IT or tel/fax:
+39-02-89407867.
HERITAGE OF ENGLAND: Personally
selected apartments in London and
country cottages throughout Britain. We
also represent many properties in France
and Italy. For more information, enter
<www.homeabroad.com>.

10.

1.

12,

13.

14.

15.

16.

17.

18.

19.

20.

LAS VEGAS: Fine dining, fabulous
shopping, world class entertainment. Las
Vegas, what you want when you want.
Call your travel agent or visit our website
at <www.vegasfreedom.com>.
L’AUBERGE DE SEDONA: Nestled
along the banks of Oak Creek and sur-
rounded by towering cliffs of magenta,
L’Auberge de Sedona offers traditional
comforts in a country French setting.
Secluded cottages, a gourmert restaurant,
and a handsome lodge, provide all the
amenities for a wonderful getaway.
NEW MEXICO: The Land of
Enchantment. Put yourself in a State of
Enchantment. For your FREE travel
guide, call 1-800-SEE-NEW-MEX
(800-733-6396), ext. 1072, or enter
<WWW.Newmexico.org>.

NORWEGIAN COASTAL VOYAGE:
A Voyage of Discovery. Cruise Norway’s
breathtaking coastline—from majestic
fjords to stunning Arctic landscapes—and
explore the picturesque ports en route.
OCEAN CLUB RESORTS: Just 85
minutes from Miami—flawless beach-
turquoise sea—gourmet dining-
diving—golf. Call 1-800-457-8787 or visit
<www.oceanclubresorts.com>.

OUR LUCAYA, GRAND BAHAMA
ISLAND: The new Our Lucaya on
Grand Bahama Island boasts 1,350
rooms, two golf courses, spa, 14 restau-
rants and lounges, children’s center,
casino and  markecplace.  Call
1-877-OUR-LUCAYA (687-5822) or
visit <www.ourlucaya.com>.

PALM SPRINGS, CALIFORNIA: In
“America’s Desert Playground,” enjoy a
village atmosphere with world-class din-
ing and shopping, outdoor adventures
and plenty of sunshine. Free (48-page)
vacation Guide and Hotel Reservation
Service. Call 1-800-347-7746 or visit our
website at <www.palm-springs.org/02>.
RADISSON SEVEN SEAS CRUISES:
Luxury cruise line offering the highest
standards in quality, service, and value.
Visit us at <www.rssc.com>.

RED MOUNTAIN-THE ADVENTURE
SPA: Red Mountain features delectable,
healthy gourmet spa cuisine at each meal.
Our talented chefs offer guests cooking
classes, demos and nutrition education.
SAN DIEGO CVB: Fabulous San Diego!
Call 1-800-4-San Diego or visit
<www.sandiego.org> for a vacation kit
including savings at exciting San Diego
restaurants.

SANTA FE COUNTY: T7here’s more to
Santa Fe than Santa Fe. For your FREE
Santa Fe County Visitor's Guide call
1-800-548-8272 or visit our website at
<www.SeeSantaFe.org>.

21.

22,

23.

24.

25.

26.

27.

28.

29.

30.

STEAMBOAT SKI AREA: Six peaks,
142 trails, 3,000 skiable acres and of
course our world-famous Champagne
Powder™. Maybe this is the year for
Steamboat? For more information call
1-877-285-2628 or visit our website at
<www.steamboat-ski.com>.
TRAFALGAR TOURS: The world’s
No.1 vacation choice to Europe, Britain,
USA, Canada, Australia, New Zealand,
Orient. Send for 2001 brochures, or call
1-800-668-1638.

VACANCES EN CAMPAGNE: Our
20th year of renting carefully selected and
inspected vacation properties in France.
Specializing in Provence and the
Dordogne. Catalog $6.00.

VACATION RENTALS: Great Beach
Vacations on Hilton Head, Kiawah
Island, Palmetto Dunes and Wild
Dunes. Send for information, call East
West Resorts at 1-800-247-5050, Ad#
288 or visit <www.eastwestresorts.coms.
VISA: Travel can be expensive. But when
you use your Visa card, you can get more
value for your vacation budget. Visit
<WWW.visa.com>.

Send me all free items in this category.

HOME
DACOR: DACOR, an innovative leader
in the high-end kitchen appliance
industry offers three beautifully unique
styles including Epicure, Preference and
Millennia. Product line includes ranges,
ovens, cooktops, warming ovens,
microwaves, hoods and more-DACOR
is The life of the kitchen™. Call
1-800-772-7778 or visit our website at
<www.dacor.com>.
FRANKE: Innovartive international
manufacturer of highest-quality stainless
steel, synthetic granite and titanium sink
systems, faucets, custom accessories,
water filters and dispensing units. Perfect
for the gourmer kitchen. Send for a free
brochure, call 1-800-826-5771, or visit
<www.frankeksd.com>.
MARVIN WINDOWS AND DOORS:
“Think of the possibilities.” Marvin offers
a 30-page catalog featuring their wood
and clad wood windows and doors.
Beautiful color photographs and informa-
tion on Marvin’s standard and custom
products.
MIELE: Technologically superior dish-
washers, laundry products, cooktops,
convection ovens, vent hoods, vacuum
cleaners and two world’s firsts...the
built-in coffee system and convection
steam oven. Send for information, call
1-888-766-4353 for a Miele appliance
dealer, or enter <www.mieleusa.com>.



31. PLAIN & FANCY CUSTOM CABI-
NETRY: From American arts and crafts
to the warmth of Provence, our new 40-
page catalog previews these cabinetry
styles and many more...and all within a
price range you can afford. Available pri-
marily east of the Mississippi. $12.00
VISA/MC Call 1-800-447-9006 or visit
<www.plainfancycabinetry.com>.
(Dept.#BA301C)

SUB-ZERO: With the 400 Series’s
elegant display features, three exterior
options on the 600 Series and the versatil-
ity of the 700 Series, Sub-Zero provides
leading refrigeration design solutions.
Send for a free brochure, or call
1-800-444-7820.

SUPERTARGET: A Target store com-
bined with a full-service supermarket. For
the SuperTarget nearest you, send for
information, or call 1-800-800-8800.
TARGET: Target provides innovative
products and exclusive, quality-crafted
designs for your home. Visit our
website at <www.target.com>, or call
1-800-800-8800 for a store location near-
est you.

WOLF: With its famous red knobs,
Wolf's residential line includes ranges,
cooktops, ventilation and outdoor grills.
Equipped with infrared technology and
dual burners, the hand-crafted line
is available in a variety of configurations
and sizes. For more information call
1-800-444-7820.

36. WUSTHOF CUTLERY: The best knives
in the world, according to two indepen-
dent consumer testing organizations.
Learn more about Wiisthof’s Classic,
Grand Prix and new all-stainless steel
Culinar. Call 1-800-289-9878 or visit
<www.wusthof.com>.

Send me all free items in this category.

32.

33.

34.

35.

37.
FOOD
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41. LAND O’ LAKES® BUTTER: Looking
for wonderful new recipes and great cook-
ing and baking tips? Visit our website at
<www.landolakes.com>.

42. LEA & PERRINS: Create a tangy, robust
marinade and so much more with
Lea & Perrins Worcestershire Sauce. Send
for a free recipe booklet, or call toll-free
1-800-987-4674.

*  LOUIS KEMP SEAFOOD:

“Windj; kes” Rules
No Purchase Necessary. Look inside specially marked packages of

Instant Win §

Louis Kemp Seafood to see if you are an instant prize winner. To
claim prize (subject to verification), send winning piece and your
name, address and phone number to: Windjammer Prize Claim, c/o
2290 East Avenue, Rochester, NY 14610 to be received by 8/31/01.
For free game piece/complete rules or winners list, send self-addressed
stamped envelope to: Windjammer (specify Game Piece Request or
Winners List), c/o 2290 East Avenue, Rochester, NY 14610, to be
received by 8/17/01; (one piece per envelope/per household/per day,
while supplies last; VT residents may omit return postage). Open to
U.S. residents, age 18 or older. Employees of Louis Kemp Seafood
("Sponsor"), its affiliates, subsidiaries, dealers, distributors, retailers,
advertising, production and judging agencies, and their immediate
families are not eligible. One (1) Grand Prize: Windjammer Barefoot
Cruise for two in the Caribbean, consisting of round-trip coach air
transportation via American Airlines from gateway nearest winner’s
home, 6 nights double-occupancy accommodations onboard, all
meals onboard ship, and $1300 spending money ($4,900 approxi-
mate retail value); 500 First Prizes: Zagat U.S. restaurant guide
($12.95 retail value each). Total retail value of prizes: $11,375.
Travel subject to space and departure availability, and trip must be
taken between 6/1/01-12/15/01 or between 6/1/02-12/15/02.
Certain dates may be unavailable for travel. Any expenses not men-
tioned above including but not limited to ground transportation,
excursions, extra food and beverages, gratuities, and port taxes are the
winner's responsibility. Odds of winning: grand prize 1 in 1,000,000
first prize 1 in 2,000. Unclaimed prizes will not be awarded. Winners
will be notified by mail and may be required to complete an Affidavit
of Eligibility and Liability/Publicity Release to prove eligibility and
acknowledge acceptance of the prize won and liability for use of prize
which must be returned within 21 days of the date on the notifica-
tion letter or prize will be forfeited. Trip winner’s travel companion
will be required to execute a Liability/Publicity Release prior to travel.
No substitution for prizes except as may be necessary due to unavail-
ability, in which case a prize of equal or greater value will be awarded.

Prize is not transferable or redeemable for cash. Taxes are the win-

46. AUDI A62.8: A joy to look at. A joy to
drive. For more information, visit our
website at <www.audiusa.com>.

LEXUS: Send for your free brochure on
the highly acclaimed Lexus automobiles.
LINCOLN NAVIGATOR (MY ’01):
The 300-horsepower Lincoln Navigator.
American luxury anywhere, anytime.
For more information or to schedule
a test drive, visit your Lincoln dealer,
call 1-800-688-8898, or visit our website
at <www.lincolnvehicles.com>.
TOYOTA CAMRY SOLARA: Indulge
yourself with Solara. For more informa-
tion regarding Toyota’s stylish, personal
luxury coupe visit <www.toyota.com>.
Send me all free items in this category.

47.
48.

49.

50.

WINE/SPIRITS/BEVERAGES
* 100% COLOMBIAN COFFEE: Every
delicious coffee bean is rich in tradition
and taste. To learn more about “the
richest coffee in the world®,” visit our
website at <www.juanvaldez.com>.
*  GENERAL FOODS INTERNATIONAL
COFFEES: For more information
on General Foods International Coffees,
please call 1-800-432-6333, or visit our
website at <www.kraftfoods.com>.
GOLD MEDAL WINE CLUB:
Discover award-winning limited produc-
tion California wines. Two superb
selections monthly, newsletter, discounts
up to 45% versus winery direct. Call
1-800-266-8888 or visit our website at
<www.goldmedalwine.com>.
52. Send me all free items in this category.

51.

MAIL ORDER/DIRECT RESPONSE
53. EARTHSTONE WOOD FIRE
OVENS: The ultimate cooking appliance.
Produce a multitude of baking, grilling
and roasting items that cannot
be matched by conventional cooking
equipment. Call 1-800-840-4915 or visit
our website at <www.earthstoneovens.com>.

Catalog $3.00.

ique ceiling, floor

Order pre
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card, please circle the numbers below that correspond

GETTING TO KNOW YOU... drop it in the mail or fax the completed card to 1-413-637-4343. If y
Please share with us some additional that require payment, mail the card along with a check or money order
information about you by answering the in an eny rIupc to: Bon Appétit, P.O. Box 5150, Piusfield, MA 01203

following optional questions:

3 TRAVEL
Do you own or lease a vehicle? |- FREE
1. own 2. lease 3. neither 2-FREI
3-FREE
What is the make — ,and 4-FRE
year _ of the vehicle you drive? 5-FREE
C 6-FREF
b Fllw di Is d 7-FREF
Which of the fo! lowing credit cards do 8-FREI
you own and use? 9.FREF
American Express Gold ‘i“‘ Hfé[‘

2 R
8. American Express Platinum 12-FREF
10. Visa Gold/Platinum 13-$6.00
12. MasterCard Gold/Platinum 14 ;::: t

: 15

15. Corporate ( ard 16-FREE

Which of the following do you plan to do
in the next 12 months?

71. Buya [)L‘I'\Dn.ll computer

) . Name

72. Upgrade computer/software S
treet
73. Purchase/lease a new vehicle o — :
. - City State Zig
4. Invest in stocks/mutual funds -

75. Renovate/remodel home Daytime phone (Optional)
76. Set up home office E-mail address
77 ol 90. Occasionally we make our reader e-mail list available 1o caref ed compar

d e a foreign trip

Take a foreign erig that offer products and services we believe would interest our T 1o not
78. Get married to receive these offers and/or information via e-mail please check her

ADVERTISEMEN'T

READER SERVICE CARD

sduct information and samples from Bon Appérir ad

your desirec

17-FREE
18-FREE
19-FREE
20-FREE
21-FREE

W & S/BEV
FREE
2-FRE
MAIL ORDER

HOME I FREI
27-FREL FREE
8-FREI
29-FREE FRE
30-FREI MOTOR §-FREL
31-512.00 VEHICLES 39-FRE
32-FREE 45-FREE 0-FREE

Please send me the items circled above

Toral enclosed $

MARCH 2001

Vertisers

ns featuring real
bamboo blades.
f finishes and con-

-567-2055, or visit

and sponsors. Using this
1 items, fill out the card and
hoices include items
payable to Bon Appétit)

5150

ur

LIAN FOODS:
rters—Finest [talian
4, gifts, wines and

Lgaii | 1-888-425-5822
78-FREE .com>.
El 79-FREE .
REE 80-FREE 'ﬂ%rmg a complete
FREI m-ERES le grain products.
FREE 82 R
8. FRE 83 FREE og, call toll-free
COOKING 84-FREE isit our website at
SCHOOLS 85-FREE
FREE 86-FREE n>.
FRE 87-FREE natural aromather-
FREI 88-FREE

REE body and home.
: 1b, ZUM Glow,
FREL e. Call toll-free

sit our website at
Please allow 6 to 8

weeks for materials

to be forwarded by
advertisers. Continental
USA only. Make

check or money

JDUR: Call for our
sremium baking
s, complete with
> of classes at our
rder payable to ter; or visit us at
Bon Appétit.

No cash or stamps.

com>.

This card offer expires
April 30, 2001.
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LINCOLN FINANCIAL GROUP:
Lincoln Financial Group provides clear,
understandable solutions to help you
row, manage and protect the work of a
ﬁfetime. Clear solutions in a complex
world. Call 1-877-ASK-LINCOLN or
visit our website at <www.Ifg.com>.
MAGIC SEASONING BLENDS: Chef
Paul Prudhomme’s Magic Seasonings
(15) cookbooks (7), smoied meats, gift
packs, cooking videos, cookware and
much more! Ten recipes included with
FREE CATALOG. Call 1-800-457-2857,
or visit our website at <www.chefpaul.com>.
MILLIE’S PIEROGI: Handmade, fully
cooked pierogi shipped fresh to your
door! Also available, horseradish and
kielbasa. Call 1-800-743-7641 or visit
our website at <www.milliespierogi.com>.
PASTA OF THE MONTH CLUB:
The world’s finest pastas and sauces
delivered to your door. Visit our award
winning website at <www.flyingnoodle.coms.
REPLACEMENTS, LTD.: World’s
largest inventory of old and new china,
crystal, silver and collectables. Over
130,000 patterns. Call 1-800-REPLACE
or visit <www.replacements.com>.
ROBERT PARKER’S WINE CD-ROM:
A database of thousands of tastings from
Parker’s newsletter, 7he Wine Advocate,
plus a unique visual cellar manager. Call
1-800-726-7089 or visit our website at
<www.winetech.com>. From outside the
U.S. call 617-323-8745, or fax us at
617-323-3878.

. SPECIALTEAS: World’s Finest Teas,

Accessories, Gifts! Guaranteed fresh and
delicious. Learn more at our website
<www.specialteas.com> or request a cata-
log. Call 1-888-enjoy-tea (365-6983).
TRENTON BRIDGE LOBSTER
POUND: Wholesale and retail lobster
and related seafood sales. Send for more
information, call 1-207-667-2977, or
visit <www.trentonbridgelobster.coms.
VITA-MIX®: Vita-Mix®, the choice of
America’s leading restaurants, coffeehouses,
ice cream parlors and juice bars.
Professional performance for the home
kitchen since 1921. Call 1-800-848-2649
or visit <www.vitamix.com>.

YANKEE BARN HOMES: Create a
home with antique timbers, soaring
cathedral ceilings, cozy lofts and sky
lights. Our designers will work with you
to custom design your home. Please visit
<www.yankeebarnhomes.coms.

Send me all free items in this category.

COOKING SCHOOLS
ATLANTIC CULINARY ACADEMY:
Now featuring the Le Cordon Bleu’s pro-
gram. Earn an Associate Degree in 12
months by calling 1-800-624-6867
today.

BALTIMORE INTERNATIONAL
COLLEGE: B.S., AA.S. degrees, certifi-
cate programs: Culinary Arts, Business
and Management, U.S.-Ireland. Call

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

81.

1-800-624-9926, ext. 120, or e-mail
admissions@bic.edu.

BROWN INSTITUTE: Culinary train-
ing in 12 months and earn the in-
demand Le Cordon Bleu certificate. The
campus hosts a multi-course fine dining
restaurant. Call 1-800-627-6966, or visit
our website at <www.culinary-bi.com>.
CALIFORNIA CULINARY ACADEMY:
Programs include AOS Degree in
Culinary Arts, Certificate in Baking
and Pastry Arts, Continuing Education
and Consumer Education. Call us at
1-800-229-CHEF.

CALIFORNIA SCHOOL OF CULINARY
ARTS: A 15-month Le Cordon Bleu
Culinary Arts program. Accredited mem-
ber of ACICS. Morning and evening
classes. Call 1-888-900-CHEF, or visit
our website at <www.calchef.com>.
COOKING AND HOSPITALITY
INSTITUTE: Chicago’s premier culinary
school is the largest culinary educaror
in the Midwest. With a reputation for
excellence, demand for graduates exceeds
enrollment. Call 1-312-944-2725, or toll-
free 1-877-828-7772. Visit our website at
<www.chicnet.org>

COOKING IN PROVENCE:
Workshops with hands-on instruction,
unique excursions, delicious food, conge-
niality and fun. Come live and taste the
beauty. Send for more information, call
1-802-457-5169, or visit our website at
<www.cookinginprovence.com>.
CULINARD: The Culinary Institute of
Virginia College. Associate Degree program
in Culinary Arts. Financial aid for those
who qualify. Call toll-free 1-877-429-2433,
or visit <www.culinard.com>.
INTERNATIONAL CULINARY
ACADEMY: Become a chef and earn a
degree. Eighteen-month professional culi-
nary program. Visit <www.lcb-ica.com>
or call 1-800-447-8324.

JOHNSON & WALES UNIVERSITY:
The world’s leading food service educa-
tor, with Associate’s and Bachelor’s
degrees. Campuses in Rhode Island,
South Carolina, Florida, Virginia and
Colorado. Call 1-800-342-5598 or visit
<www.jwu.edus.

L’ACADEMIE DE CUISINE: Culinary
career training and pastry arts programs
with paid externships. Accredited.
Financial aid, if qualified. For more infor-
mation, call 1-800-664-CHEF, or visit
our website at <www.lacademie.coms>.

LE CORDON BLEU: Master French
culinary arts at the legendary Le Cordon
Bleu. Le Grand Dipléme in nine
months! Ten-week courses in cuisine and
pastry. Summer study abroad. Paris-
London-Tokyo. Call 1-800-457-CHEF.
NEW ENGLAND CULINARY
INSTITUTE: Intensive hands-on two-
year Culinary Associate’s degree and
18-month B.A. Food and Beverage
Management degree. Small classes in

82.

83.

84.

85.

86.

87.

88.

Vermont. Call toll-free 1-877-223-6324.
PACIFIC INSTITUTE OF CULINARY
ARTS: Unique! We believe so. Full-time
and part-time career programs. Call
1-800-416-4040 or visit our website at
<www.picularts.be.ca>.
PENNSYLVANIA CULINARY:
Training by the finest chefs, pastry chefs,
and hospitality professionals. Earn an
Associate’s degree in 16 months. For
more information call 1-800-432-2433 or
visit <www.paculinary.com>.
SCOTTSDALE CULINARY INSTITUTE:
Accelerated AOS degree program in a
resort setting. Housing and placement
assistance. Financial aid available
(if eligible). Call 1-800-848-2433.
SULLIVAN UNIVERSITY: Eighteen-
month accredited degree programs:
Baking and Pastry, Culinary Arts, and
Professional Catering. On-campus
gourmet restaurant and bakery. Housing.
Call 1-800-844-1354, or visit our website
at <www.sullivan.edus.

THE RESTAURANT SCHOOL:
Specialized Associate’s degree in Culinary
Arts and Pastry Arts; tour of France
included in curriculum. For more infor-
mation, call toll-free 1-877-925-6884.
WESTERN CULINARY INSTITUTE:
Experience culinary training at its finest
and earn the coveted Le Cordon Bleu
diploma in only one year. For informa-
tion, visit <www.westernculinary.com>,
or call 1-800-666-0312.

Send me all free items in this category.

FLAVORS
of the World Wide Web
Visit these sites on-line to learn about
the latest products and services offered.

CAVIAR ASSOULINE

www.caviarassouline.com

100% COLOMBIAN COFFEE

www.juanvaldez.com

DOMENICA ROSA

www.domenicarosa.com

FERRERO USA/ ROCHER

www.RocherUSA.com

GODIVA CHOCOLATIER
www.GODIVA.com

KRAFT BAKER’S CHOCOLATE

www.bakerschocolate.com

YANKEE BARN HOMES, INC.

www.yankeebarnhomes.com

Please call the toll-free 1-800, 1-877,
or 1-888 numbers, send in the attached
card to receive information, or visit the web-
sites listed. Allow six to eight weeks for mate-
rials to be forwarded by advertisers. All offers
listed above expire April 30, 2001.




Le Cordon Bleu
iS cooking at
Brown Institute.

12 Month Culinary Arts Program
Hands-on Training
Industry-Current Equipment
Classical French Techniques
Minutes from the Twin Cities
Financial Aid for those who qualify

Brown Institute

1-800-627-6966

1440 Northland Dr., Mendota Heights, MN 55120
www.culinary-bi.com

» ACCELERATED
A.0.S. DEGREE

» FINANCIAL AID
IF QUALIFIED

» HOUSING
ASSISTANCE

» JOB PLACEMENT
ASSISTANCE

Seottud

CULINARY INSTITUTE

o

BI00 EasT CAMELBACK ROAD
Surre 100!

WWW. SCICHEFS.COM SCOTTSDALE, ARIZONA 8525I

(800) 848-2433 (480) 990-3773

ONAL

Yo  Or1TAWA
Mexico City

ORDON

' ART CULINAIRE DE
® oo

\"( ’\\\? 2

»

e ik

-

a\‘\‘\lx\‘.n%‘ N
2000
Prepare for your
culinary future
in the new millenium

at any of our
international
campuses.’

Earn the most coveted culinary
passport in 9 months!

Choose a course or program that
suits your needs: The Grand
Diplome in 9 or 18 months, The
Cuisine or Pastry diploma in 9
months, 10-week certificates, 3 and 5
week intensive certificate courses,
Catering, Continuing Education, 4
week initiation courses, Summer
Abroad programs, gourmet sessions,
daily demonstrations and workshops,
Wine courses, private classes.

ew! .
N Earn a degree in

Restaurant Management in
Australia in 12
Attend the highest level of man-
agement training available today
in the “Provence Down Under”,
Adelaide, Australia.

months!

Course offerings will vary from campus to cam-
pus, see individual school brochures for details

OUR WEBSITE
v.cordonbleu.net

180 457—CHEF or e-mail us at ;
i nbleu.net

You Can See the Stars g
Jrom Pasadena!

CALIFORNIA SCHOOL OF

Culinary fres
1-888-900-CHEF

www.calchef.com
521 E. Green Street * Pasadena, CA 91101

Morning and evening

Le Cordon Bleu =% :
15-month %5203 ¥ ¢ classes available.
Professional 2\ Financial Aid available
Culinary Arts X for those who qualify.
Program Accredited member of
ACICS and VA approved.

Oscar Statuctte ©AM.PAS.®

77, : \ o
WORLD CLASS
[ RAINING IN THE

PACIFIC NORTHWEST
» World-class training in beautiful Portland, Oregon
* Culinary Arts 12-month program
* New! Restaurant Management

12-month program
e Financial Aid available for

those who qualify
* Placement Assistance

for all graduates

1316 W. Thirteenth Avenue
Portland, Oregon 97201

300.666.03
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FAVORITE
TV CHEF

AT INCLUDES TWO TELEVISION SHOWS, FIVE
IX RESTAURANTS. TWO MORE BOOKS ARE IN
THE wonxs, LOOK FOR A FOLLOW-UP TO TV DINNERS THIS FALL
AND A COOKBOOK FOR KIDS NEXT SPRING.

EMERIL
LAGASSE

For this issue, we surveyed our readers
about cooking and food. What
fans saying to you?

cool with the kids, too. You kney i
sex, drugs, and rock and roll anymore It’s
food, wine, and rock and roll.

With all the cooking you do for a living,
do you ever get to cook for your family?

I do ninety-eight percent of the cooking at
home, and that’s a conservative estimate.
And we also like to entertain. At least
seventy-live percent of our family time
revolves around food.

So what dishes do you make at home?

Simple stuff like roast chicken with vegeta-
bles. We grill a lot, and 1 also like making
Bolognesesauce, which we call “daube”
here in New Orleans, and preparing fish
and shellfish. Sometimes we do a crawfish
boil on the stove top.and.then take it out-
side to cat. That’s a great Sunday lunch.

Tell us about some of your favorite
restaurants in New Orleans.

Boy, there are so many. I love Uglesich’s,
which is a Creole comfort place run by a
husband and wile. There’s R & O’s by the
lake, where 1 go for gumbo and crawfish
pie, and a French bistro called La Crépe
Nanou. And there’s always Bayona, K-
Paul’s, Commander’s Palace and Gerard’s.

If you could have anyone from past or
present at your table, who would it be?
I'm a huge music fan, so there would be
people like Don Henley, Sammy Hagar,
Billy Joel and Jimmy Buffett. And, of
course, I'd like Julia Child there. I would
also like to have met Escoffier or Caréme,
so I'd invite them, too.

One last thing: How did you come up
with “Bam”?

I began saying “Bam” to wake up the TV
crew when I'd start losing their attention.
Then a couple of seasons go by, and I've
got people coming up and “bamming”
me. There was even this one time when a
New York taxi driver rolled down his win-
dow and yelled “Yo, Emeril. Bam!” &
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OF JAIL, FREE

THIS CARD MAY BE KEPT UNTIL NEEDED OR soLp
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