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“We grow tomatoes every summer
and always have mare than we can
eat. The Garden Fresh Salsa ocn page
B0 will ke the perfect way 1o use up
our bounty. Plus, I'm alse excited to
try the Spicy Com Salsa using fresh

lowa sweet carn. —Chils Hennessay
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Meet Chef Andrew
Zimmerman

fatipto Chicago ism't in o
plans, we have you cavered
Acslaimed Chef Jirmmerman
shares Faur crealve medpes
fram his restaurants, Prox
dna Sepia.
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Recipe: loan Kirapetr ok
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Chicken Casseroles
Chickean is ane ot Lhe moast
univarsally consurmad proteing
becausse it warks wall with 50
rrary flavors. These cassamles
showe off its versatilty in some
vy fich and delicious ways

o0

Deep-Dish Pizza

We've demeystified one of
Chicago's culinary warders,
With a flakey, Dutberys crusl,

red sauoe o pesto, cheese and
fillings, making deec-dish pizza
is approachable and =0 good.
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we slated “Siudivs have showen Lhal esling
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as piesibly evarsingt aut=m end ADEDY The
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DEPARTMENTS

12 Seasonal Kitchen: Mussels
With this quick-care guide and two delectable recipes

conking mussels at harme has never Deen gasier

16 Cuisine Tonight: Instant Pot Menus
Caak Loowar Instant Fol weoer o want fuss-free
apliars Lo halooeou gel dinner an Do takalie ina burey

22 Test Kitchen Favorites: Apples
Wiith apples ripe for the oicng, head to the archard,
them turn your bounty into three classic apple delights.

28 Cuisine for Two: Pork Menus
Sorarmptiows park chiops and nbs are on the menu
for dinners desigred especially for Lo

32 Healthy Cuisine: Tofu

These sevan flavor-packad tofu recipes are 20 pood,
viall'll likely start keeping it around as a staple.

86 Cuisine Class: Canning
earn the water tath canning methed sooau can enjoy
the essence of SUrmMmer year-mund

62

b4

66
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Reader Recipe: Pasta & Meatballs
You've had spaghetti and rmeathalls before, bt
rieves a varsion quite like this ane,

All About: Mushrooms
Mheres rroee Lo roshiroomes thar sdole Butlons,

Hezre, weere highlighbing & few farmaliar vanelies

1 Ingredient 4 Ways: Mushraooms
Mushroorms deserve star billing, and these four
recipies prowve that inthe tastiest ways possihle.

Faster with Fewer: Soups
Eamy to prepare, and ranging in flavors, iT's time b
Pl i pobl Deouse crandng oul These suporkd Stups,

Grand Finale: Bars
Try ane, ar all three, of these mesistinle treats. Mo
doubt — they'll satis®™y vour sweet-tooth cravings.
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FROM THE EDITOR

I'r ot sure howe it appened, Hut we lat znicther

perfectly wonderful summer slip away Most of

the farmers’ markets will be ¢ osing scon and going
with them will be the asbundznce of fresh fruits and
vegetables f :_.--.'tl.'rl"' wENTING o 50 uirrel AWAY SOMe

of the sezson, check out cur canning story starting

el

on page 56, Maddy walks you through the art of
water bath camn ng 5o that YOLL CAN EEER 3 hit of
summier arcund through the winter

Ard now with fall in the air, our senses are an
cverdrive, Tre tastes and smalls this tirme of YA
sre all about robust stews, hearty scups, satis I"j_.- ng

——

cassercles, and the enticing aromas o baked poods

[ J AR P

TAKE A SEAT
AT OUR TABLE

."'."‘.a:,-l‘-n U sEnses are ha F.I' terner 3 hit as the
termperatures drop andg the windows close,
concentrating all those great smells, But oy
guessis that the scents trigger a lot of fond
childrhood food mamaries
|ike s'maores far exa Tple tthese cam |'r'i g

treats take you back to your youth, voull love
the S'mares Hars on IEEE S5 More adult-like in
wzture, these bars are made with everything you
emember, alang with a dose of 50 phistication

Yes, surnmeris avar, but fall = an OpEertuniTy

eer you cozy through this ever-changing sezson

KIM SAMUELSON

EDITOR

T 1D Lo JIT VIR R AT IRA T8




LET'S GET SOCIAL

THE BUZZ | wWHAT'S ON YOUR FaLL BUCK] 5T THIS YEARY

Apoie picking, pumpkin everything, bonfires, football games, falling leswves, crisg
air — these are sams of the abwious signs that fall is kere. Cor team shared some
of thei fall bucket st ideas they hooe to check off this vear There's a lot mare fall
fur w2 be had, and we'd love o hear what you'll be doing this =eazon, Jump over
ta Faceboak ar lnstagrarm using the hasktag #fallbucketlist, ard don't farget to
Log s [@euisineathome

WHAT'S TRENDING ON

“I'rm committed to
supporting people
in lving happy,
healthoy, anc
eco-friendly [ves”
YOLI QUIYA

ALL ABOUT APPLES

Head aver to our website for sorme of aur
teworte apple racipes, induding Spiced Apsle
Buttar ancd our French Apple Custand Pia, ans
of our most popular recipes ever. Also, chack
aul the new article on the gifferent Lypes of
apeles and now bast to use tham in wour
caaking and baking. Findg mane luscious apple

ecipes and handy tips &t guisineathome.com,

Naticnally r-_"{G,g_"IIEEﬂ
as the "Uusen at Graar”

by Slack Enterpriss
“Magazine, Yali Caiva is
a green/Shealthy virg
expert ard a farcein
the global sustainability
and wellness sectars.,
She founded

i livi

ar ecn-lifestyle wehsite

Learm new Conking skills, lips, and techrigues

webvery wan walch a live onlice cook rp Class

ana interact with the irstructomr - or downlaas
the class too weatcn when vou have Tirne, Classes
are hosted by the experienced Cusins at Homes
s1a’f. See the comglete schedule and learm more

rricare palarl -Eaased lils 2t guisi

with imformational
arlicles anc recipes Lo

Faeslpa wind live @ besallhiser
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TIPS

FROM OUR READERS

When making muffinz or cupcakes | use an
Ice cream scoop to fill the CUps, but the batter

15 ali-:.;k}-' and doesn’L always come sul.

I've found that wetting the scoop in water

between dips makes a world of difference.

Mo more trouble with 5Tic:k':,-' batter.

JUDITH BROEMICE
EWELETH, Mt =




HANDY
TIMESAVERS

MATD MADMESS

leve BLTs, and ot the age of
79, I've £ing by maostersd mak ng
tmem, | mix maye with shred-ded
lettucs, tren soread it om bots
||i-'-'::--. al toess, Mext . | |-i|:- | Sy "||:.-'
sliced termatoes and acon i the
ridedle:, The resule — the et
raLio el meyo, elluce, lomaloes,

arid bacom.

STSWEN RETERS

BOMITA SEFRINGE, T

LEFTOVER HO MORE
_eftowver french fres usually

= l.‘II:L wery CasTy [ NsSCead '.II-
trrowing them awey, | rriake lash
brons wizth chem. | Fry crons in
butter and ail, shen add chepoed
french fries and souzé & few
rninutzs unitl the Shes are cnspy

LHAME CHEEDWE)
DY PHAMT, Pa

HOTJUST FOR DRIMKS

Whenever | maks red Jel -0,

repnce pars of Eoe weabaer sath
graraciine ko really srhance the

Flawar, 1t takrs Jo /=00 from,

ardinary te mxtracriearg. Ny

FHE-O-E1L MKER
TOMATOES MAXE

preersoral Fawvorite is char ¥ (ET
T vk L pracad ing, T ol
o RITL KROMINGE

BERLIM, ¥l

COMNTAIMER SOLUTION
nad a s p||.:-. of p|5n:-l. c baby food contamers with
the snap hids and wendered what to do with therm.
came up with some ideas I'd like to share. | use them
for ‘-'.E".-'irni'-:.":r-."-."-? nE citrus zest and |uice for pies The Y
also rmake great containers for an-the go sracks,
Pl therm wath peanut butter ard ade to school lurches

alang with calery Far nutritious snacks Far Ty kids.

PRI =0

RARTON P2

HOW OLD 15 1T?

Cne of Ife's most pressing quesbions s, "How ald =
that dish i the Fi :.E-_".'"" My solution s to mase labels
using & low adhesive masking tape, permanent marker,
and a f.|'.ar|'- knifa, | score the tape every / 3 inches
with a craft knife or box cutter. Whan | nead a label,

| sireply use the marker to woite the date on the taoe,
|_~|_-|_-| t off, and stick it an the container with the
goods. Mo maore guessing about whether | should

Lse 1T ar durnp it

FROMICHAEL TAMALSHIRG
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TIPS FROM OUR READERS

CASY AS PIE

When making a slab pie in my 16x11-inch
baking sheet, | found the easiest way to
work with the dough was using my Silpat.
| rell the deugh slightly larger than the
baking sheet, using a little flour if needed.
Mext, | pick up the Silpat, flip the dough
anto the ba king sheat, and EEI‘ItI':Iu' F-EE'
away the Silpat, It works great with
the |..'|rgl_' |.ri1_'¢;v:' af dcll.rElh-

ke LOMMA SMITH
GREY CLIFF, MT



CREATIVE CROUTOMS

| A VE l'l.:EC.'.II'I l.'lrl.':Fll_El"-' and pUT Chem o El.':-:-f'. LIsE '.".-'I'li-"'l'l | nawve F':'-:-'.-'IZ-"F CoAST

First, | cut the teast inte cubes, then | toss the cubes with the bazon drigpi 143,

parlic seasoning, grated Parmesan, salt, and pepper. A guick five-minute sauté

and vy farmily 15 e ] Lr;,-'il'--é- delicious croutons,
WMARGET PARENT
ARFMT WD DA

COLOR-CODED

| keap an ongoing srocery list throughout
the week. Before | head out shapping,
| use highlightars 2o mark each tem
acgarding to where they're located in
the store — yellow for dairy, 2lue for
produce, and pink for groceny. That
way, | can r|||in l::':,.' check my list 1o

be sura | grabbed avarything befara

|r.~r|'.-'ing NCI'I di.'! Pﬂ rzmont.

MARYAMMEH. HOLLERAR
HORSEHEADS, MY

REGEIVE UP
T0 $50 FOR YOUR
BESTTIP

mEne LRy s culnang Tip
by il ar ermail Pleass ind ade
wigr name, horme adde@ess, and
wotone numzen We'll pey wou up
2a S5O ifwe select yaur tp.

Fail:
Cuzine al Moere, Tips Edilo:
ST Girandd Ssenue
Dr=x Maines, 14 0212
Ermail:
CuisireasHorms @

""E'THE‘. L s R
1. o ]

R bl B e b o

Bt
I



IN THE NOW

WHAT'S HAPPENING IN FOOD

ECO-FRIENDLY LUNCH

If vou're looking for a way to cut
back on the nurmber of single-
use plastics in your life, the lunch
boxes and containers created by
sandra Ann Harris are top notch,
Made from stainless steal (newver
plastic), these containers are

dishwasher safe and beautiful.

(They were modeled after

traditional Indian lunch Boxes,
called Liffing.) Mot only can yiou
pack plenty of food into tharm,
the smaller containars with
silicone lids are watertight,
making them perfect for

salad dressings or dips.

Ecolunchboxes_com

TASTY IHT :XAS

When Rabin, cur Senior Test Kitchen Asscoiate, went down to

Fredericksburg, TX, for a press trip, she surprised us by bringing back a
sampling of sauces and preserves by Fischer & Wieser. Typically these
types of products are a dirme-a-dezen, but when we sat down to sample
them we were all very impressed with their fresh, and inventive flavors.
The Cld-Fashicned Peach Preserves tasted like a freshly picked peach,
and the Drigina| Roasted Ra =p be ry Chipcﬂﬂe Sauce was sweaet, 5r'r'u:nl-:§,-',

spicy, and just as delicious and memoarable — it's na wonder it's their

Hagship product and an award winrer. Jellycom




CALLING ALL

NE LOVE

There are tens of wine prﬁ!:r'-'ing systerms an the
r'r':.irlu_:l. |::|l.11 e |I"|i||: COrTIpars ta ‘|I‘II;_! IDE H.ilﬂ\.

Dlrsigm:l:l by engineers and winemakers wha actually
live and work in Merthern Calitarmia’s wine country,
they had a vested interest in figuring out the bast,
and easiest, way to preserve wine,

205 uses replaceakle cartridges that abserb
100-percent of the cxygen {wine's enemy) within
open bottles. Once opened and preserved, the wine
lasts up to 60 days. And each oxygen-absarking
cartridge lasts between 5-15 bottles, depending
on usage. Plus, the wine preserver even comes with

a storage container that tells you when it's time

ta replace the cartridge. Zosawine

HISTORICAL

CHOCOLATE

American Heritage Chocolate

i5 an histerically sccurate, authentic
rr'i;ir.u'_: |.'|r".-'r'|.'.|F-r~|.'| curing the
Colonel era. It's availeble thanks
toyears of research by over

N3 historians, chefs, and food

histerians warldwide, This un £ e

flavor experience is worth savoring.
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SEASONAL KITCHEN

Mussels

Red Curry
Aoge 14

Sometimes ¢4l
not be everlooked. Th

man’s oyster, mussels should -

éﬁﬁwﬁrﬂ'ly of your time and




2. Seruby shells with & stiff-bristled bBrush to
rermeve any dirt. Than rinse cleaned mussels

ice can draln away. Cover with a d.arﬂpt::
inwater ta flush out any sand in the shell.

and refrigerate for no more than three days.

3. Just before cooking, tap any open mussels.
If they're alive, they'll close their shells and are
good to use. If they don't close, discard them.

4. Yau want to remove any beards hanging
frem the shell — simply pull therm towards
the small end of the shell with your fingers.

maore d bD U t mul ESE| 3 st sustainable seatoogds won can buy, Mussels,

Mussels ate alive when you buy them, so how you which are low in fat and high in protein, are also

store and propare them tor cooking (see steps, chne] an excellent source of vitamin B12, which keeps

is important, But it's all simple stuff, and once nerve and blood cells healthy, They deliver a good

vou know whalt to do, you'll want Lo incorporate amount of iren, too, which is a key component

these bivalve mollusks into vour repertoive, often. of hemoglobin, the protein in red blood cells

They especially farmed mussels) ate one of the that mmowes oxveen throughout one’s by,

13 ISSUE 127 | AETOBER 20149




SEASONAL KITCHEN

Red Curry Mussels
with coconut rice
iakes G sery ngs

ltal tme: 45 minutes

FCOR THE RICE, HEAT:
1V cups water
1 can coconut milk (546 0z.)

W1 1speach kosher salt
and sugar

1 cup basmati rice

FOR THE MUS5ELS, SAUTE:
Wa  cupred curry paste

2 Thsp each minced fresh
garlic and ginger

2 Thep. sliced shallots

2 Ibep. vegatable oil

STIR IM:

| can cocanut milk (15 az,)

| cup clam juice ar
low=sadium chicken broth

1 tsp.sugar
Salt and red pepper flakes
to laste

3 Ib. mussels, scrubbed,

rinsed, and debsarded

W cup thinly sliced fresh Thai
ar sweet bhasil

1 Thap. fresh lime juice

For the rice, heat water, coconut
milk, salt, and sugar in a saucepan
o & boil aver high. 5tirin rice,
cover, reduce heat to low, and coak
15 minutes: rermave from heat and
let stand 5 minutes

For the mussels, saubé curry
paste, garlic, ginger, and shallets
in oil in a pot over medium-high
heat until fragrant, 1-2 minutes.
Stir in coconut milk, clam juics,
and sugar; seazon with zalt and
pepper flakes and bring to a baoil,
Reduce heat to medium and
sirmmaer sauce 2 minubes, Sdd
rmussels, cover, and steam until
mussels open, about 5 minutes;
discard any that have not cpened.
Stirin basil and lime juice and
sarye miussels with rice.

P wersing 407 1a’ 129 etal Ta Gy satl: Sebhing o el

1100 smdwm; 42 cerm 107 ke, 4 el sugars;
25 probain

Mussels Fra Diavolo
with linguine

Makes B servings

lotal time: 45 minutes

CO0K:
12 oz linguine
SAUTE:
Yz cup eoch grated carrot
and anian
Thsp. alive il
Thsp. tomata paste
Thsp. grated fresh garlic
tsp. each red pepper flakes
and dried Italian seasoning
STIR IN:
1 can tomata purée (28 az)
1 can tomato sauce (15 oz
| cup dry vermouth
or white wine
1 Thsp. white wine vinegar
1 Thsp. sugar
MEAMNWHILE, HEAT:
1 bottle clam juice (8 oz
3 Ib. mussels, scrubbed,
rinsed, and debearded

Salt and black pepper
1o taste

Chopped fresh parsley

[ R U R |

Cook linguine in a pot of beiling
safted water according to package
directions: drain.

Sauté carrot and cnion in ol in

a sauté pan over medium-high
heat until pan s nearly dry, about
3 minutes, &dd tomata paste,
garlic, pepper Nakes, and Nalian
seasening; cook until fragrant,
about T minute.

Stir in tomato purée, tomata
sauce, vermouth, vinegar, and
sugar: cook sawce until bubbly,
A4 minutes

Meanwhile, heat clam juice in

a palt ta a boil; add mussels, cover,
and steam until mussels open,
about 5 minutes. Transfer mussels
to 3 bowwl using a slotted spoom;
discard any that havent apened,
then stir juices l=ftin pan into
sauce, Seasan sauce with salt

and black pepper.

Tap linguine with sauce, mussels,
and parsley.

Par sereineg 409 22l: 53 botal n 1 g satl:

ey el hERmg sl S50 darh
|53 N, 1 fz dnkal sogars]: Sy oralen




Musszals Fro Diovolo,
laft




CUISINE TONIGHT 1\ 5

Weeknight Menus /k
’\" g k]

NDER /*
PRESSU

Considered a busy cook’s best friend, the Instant Pot is
a revolutionary game changer when it comes to cooking.
Tenderizing tough cuts of meat and softening dried beans
is just a sampling of what this device is capable of doing —
you may even find it changes the way you cook.




g

m

y

WHO KR OWS WHAT WE DD BEFORE THE IMSTANT POT came «n

the scene, With this modern, time-saving appliance, dishes that

would normally simmer for hours are now doable any night

of the week, It propels pressure cooking to a whole new level.
Tvpically nol considered weeknighl fare, beel slew can now be

made in under an hour in this magic pot. And if vou're looking

for something a bit exotic, this Vietnamese version will be right

up your alley. With the Instant Fot, Bo kho [baw caw], a fragrant

stewe that ordinarily requires at least three hours of braising, tough

Beef chuck is transformed into fork-tender morsels in no time,
But don't stash away this electronic gadget just yet — give

the other two recipes a trv. Meaning “beef in its own juices,”

our version of carne en su jugo |[KAR-nay ehn soo hoo-go| instead

uses potk shoulder and Lastes ullerly delicious. And vou won’l

b able Lo resisl Lhe chicken slew, Chock [ull of aromalic shallols,

carrots, parsnips, celery, and fennel, along with tender chicken

thighs, you'll keep going back for more of this comforting dish.

Instant Pot Vietnamese Beef Stew (Bo Kho)

with carrots & tomatoes

Torvoll for obfiguel cul a carrol, frst oot ol a 45-degree angle, give the carrol

o gucrter tum, cut agai, dnd repeal.

Makes G servings 18 cups)
Total time: 45 minutes

WHISK:
s cup fish sauce

2 tsp brown sugar

1z tsp. five-spice powder
2 Ib. boneless beef chuck,

trimmed, cut inta 1 2-inch
cubes

‘PREHEAT:

l'-"\- "

2 Thsp. vegetable ail
2 cups sliced red onions
4 cuptomato paste

1 Thsp. each minced fresh
garlic and ginger

2 Thsp. all-purpose flour

1 stalk lemon grass, cut into
3-inch lengths

el whole star anise

STIR IN:

4 cups low-sodium beef broth

] Thsp, low-sodium s0y sauce

A

1 cups roll-cut carrots

1 cup halved grape tomatoes
Cooked rice noodles
Chopped fresh cilantro and
sliced jalapenos

D VIDED: ROLL-CUTTING CARROTS

Whisk together fish sauce, sugar,
and five-spice in a bowl; add beef,
Praheat Instant Fat on "Sauté”
selling at “MNormal” termperature
and 10 minutes time. Add oil and
spar beeaf in 2 batches, 3 minutes
per batch; transter to a plate. Add
anions, tomato paste, garlic,
ginger, flour, lemon grass, and star
anlse to Pot; sauté untll fragrant,
remalning 4 minuges,

Stirin broth, soy sauce, beef, and
any accumulated juices. Lock Pot,
salect "Meat/Stew" setting, and

10 minutes time. Pressure coak
baef until time is up; then “Natural
Release” 5=10 minutss, IFlid hasn’t
unlecked, release excass steam
and remove lid.

Add carrols and lomaloes. Lock
Pot, select “Manual* or *Pressure
Cook” setting, and 5 minutes time,
Pressure cook beef until time is
ug, then *MNatural Releass" ar*Quick
Release” and remove lid: discard
lemon grass and star anise,

Serve stew with noodles; top with
cilantro and jalaperfios.

Fee sivving 380 Cal; 200 lal Tt 0Py satl: Song chal:
P24 Amy s 1ag cach Oy fiker S data! socanl;

Mg prot2in

17

LIME-SCALLION
BAGUETTE

Makes G servings
Tedal time: 20 minutas

Preheat oven to 425° Line a baking sheet
with fall,

Melt 4 Thsp. unsalted buttar with 7 150, minced
frezsh garlic in rricrowave; season with salt and
pepper flakes. Spread butter on cut sides

of one 12-14-inch French baguette, halved
lengthwrise; transfer to prepared baking sheet,
buttered sides up, and bake until toasted,
12-15 minutes,

Combine '3 cup minced scallions and 1 Thsp,
minced lime zest; sprinkle on top of baguette
halvis, then cut inlo & servings.

Fer serving: 128 cal, dyg toial Sat 11 sak), dmig ool 17mg sodiurm,
363 carh (1 g fikes, O 1otal pagarnsi: 39 probein
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A5 m

AVOCADO &
JALAPENO
QUESADILLAS

quesm 'II||J~

Mexican Instant Pot Pork & Bean Soup

({Carne en su Jugo)

This classic soup From Guadalalara, Jallsca ls raditionally made with beef
bt wee Ehink this pork vershon 18 super scromptious,

Mdhhsmewipgh ol Meanwhile, cook baconin a
Tayees ez hors skillet until crisp; transfer to
a paper-towel-lined plate,

FREEZE:
Add tomatilles and 1 cup brath

1 Ik trirnmied boneless park

shaulder {abaut 114 [b. to Instant Pot. Lock Pot, select
tatal) "Wanual® or “Prassure Cook”
2 Thsp. minced fresh garlic setting, and 2 minutes time.
1 Thsp. Worcestershire sauce Pressure cook tomatillos until
2 tsp. lwi-sadium SO sauUCE time is up, then "Cuick Release”
1 tsp kosher salt and remove lid. Transfier tomatillos
MEANWHILE, COOK: and brath to a blender,
B strips thick-sliced bacon, Preheat Instant Fot on "Sauté”
diced selting and "Mormal® lemperature.
ADD: Add marinated pork and any juices
11z |b. tomatillos, husked to Pot and caok, stirring, until
. cups low-sodium chicken ne longer pink, 3 minutes,
broth, divided Stir in beans, onion, bay leaves,
STIR IN:

1 1sp. 5alt, epazote, and remaining
3 cups broth. Lock Pet, select
"Warnual® or “Pressure Cook”
setiimg, and 25 minutes tims,
Pressure cook beans and pork until
1 fsoediiee] erta time !5 up, thE|T|' Natur.al Release,
k ! k : 20 minutes. If lid hasn't unlocked,

Cilantra sprigs, diced white

onion, and lime wedges release excess steam and remove
lid. Discard bay leawves and onicn.
Transfer 1z cup beans and pork
ta the blender with tomatillas;

8 oz dried pinto beans, rinsed

Iz awhite onion, root end
trirnrmed, but still intact

2 dried bay leaves
1 tsp. kosher salt

Freeze pork until firm to the touch,
then slice very thinly, trimming Fat

as needed. Layer slices and chop pruarde, then ransfier mixture back

inta bite-sized pieces, Toss pork ta Pot and seasan with salt.

with qarlic, Warcestershire, soy Serve soup with bacon, cilantra,

sauce, and 1 tsp. salt: marinate diced onicn, and lime wedges.

while coaking the bacon, Par sersiree 65 c2l: By bokal Ta (2g sanl: 39meg vl
FaOevey eocdum; 330G Cark 1R Niler, T votal sugeres),

&y prexiEn

Combine ! bags shredded quesadilla cheese {7 oz pach] and 1V cup minced jalapefios,
Sprinkle half the cheese mixture an & street tac el flaur tortillas, Thinly
divicle among ¢ Jppe ] maining cheese n

season each with kosher .1|J|| then lr..-[_- .-!.I|.|‘| & e tortillas,

Heat a griddle ever medium and brush with cil.

Cook quesadillaz on griddle until golden on both sides, 4-5 minutes total; let rest 1 minute
before cutting into quarters.

Par cquesacilla 350 cal; Sba ltal Tet (130 sary 39 chiel 860wy salium; 450 canls |50 Mo, 39 betal sugarsy; 159 pulain
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CUISINE TONIGHT

Instant Pot Braised Chicken & Veggies

Tenaer maist chicken, perfectly cooked vegerahles, and a dreamy sauce
made far dippin’ radls, this is a recipe youThwant ta keep around.

Miakes 4 servindgs
Tatal time: 1 hour

COMEINE:

1 Thap. minced lemon zest
2 Lsp.kosher salt

1 tsp. black pepper

1 tsp. all-purposs flour

iz tsp red pepper flakes

a bone-in, skin-on chicken
thighs (6-7 oz, eachl,

trimmed
2 Thap. olive ail
DEGLAZE:

2 cup dry white wine
1 cup love-sodium
chicken broth
LET:
& carrots, cut into sticks
112 cups)
2 parsnips, culinto T-inch
pieces (112 cups)
2 ribs calery, chopped (1 cup)
I ferinel bulk, cored and
sliced (172 cups)
shiallots, halved
Cloves garlic, thinly sliced
Thep. unsalted butter
Thep. fresh chopped thyme
Thsp. fresh laman juice

4
3
1
2
1

Combine zest, salt, black pepper,
Mour, and pepper Nakes; rub onto
thighs.

Preheat Inztant Pot on “Saute”
satting at "Mormal” temperature
and 15 minutes time. &dd 1 Thsp.
il and sear thighs in Twao batches,
on both sides, 5 minutes per batch;
transfer boa plate,

Deglaze Pot with wine, scraping
up ary brown bits, Stir in broth
and return thighs to Pot.

Lock Faot, select "Manual”ar
YFressure Cook” setting, and

10 minutes time, Pregsure cook
thighs until time is up, then

“Oulick Release” and remowve lid
Sat carrols, parsnips, celery,
Terrel, shallots, and garlic en Lop
of thighs. Lock Pot, select "Manual”
or "Pressure Cook” setting, and

S minutes time. Pressure cook
thighs and vegetables until time

is up, then "Quick Release” and
remove lid.

Transfer vegetables and thighs to
a bowl using a slotted spoon. Stir
butter into liquid until emulsified,
then stir in thyme and lamon juice;
seazon with szlt and black pepper.
Serve thighs with vegetables

and sauce,

Pur g 025 cal S sl Fan {14 sl

247 chat 1 288mg sadior; 13g cach g Aber,
Sy forkal sogsl: 53 pesion

INSTANT POT INFO

MANUAL OR PRESSURE COOK? Cepending on the magel of Instant Poaz
vou have, twill have either a Marnual or Pressare Cook sstting. These two

cpticns are the same function, (dst diffesnt wording par the madel,

QUICK RELEASE OR MATURGL? Ok release s wsed Toe recipes Lo present

ceercnoking. Sirmply Tum steam release hardle Traom “Sealing™ Lo "Venling™

positiorg float walve will drop into lid wher cooker bas depressorized

Fatural melesse reguires no action, Simply sllow cockesr oo cool natarally,

cissipating the heat and pressure over time unitil flest valve drops.




21

PARMESAN
CRESCENT ROLLS
WITH GARLIC

& THYME

MMakes B rolls
Tatal tirme: 20 minutes

Preheat oven to 375%

Combine /s cup grated Farmesan, 1 Thsp.
minced fresh garlic, and 1 Thsp. tresh thyme,
Unreldl 1 pke, crescent dough sheet (8 oz,

such as Plllsbury) and evenly sprlnkle Parmesan
milxture over top. Starting at the longest end,
tightly roll up dough like a leg; shice inta & rolls.
Transfer rolls to a baking sheet and bake

until golden brown, 10 minutes.

Par ral: 112 cal; Sg tatal ot (2g sat), $img chak, 300mg sedidey
14y carks [Og NEwer, [y lolal sugers 3y praden
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UFF 10 THE

Grab a basket and head to your favorite
orchard, because apples are abundant and
it's time to start picking, Then turn America’s
favorite fall fruit into any or all of these three
orchard specialties — pie, cider doughnuts,
and caramel apples — the aromas alone,
are autumn at its best.
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TEST KITCHEN FAVORITES

Apples certainly are delicious, and not to mention good for you.
They're packed with fiber, and free of sodium, cholesterol, and fat.
There’s a reason they keep the doctor away. And picking your own
apples is a ton of fun.

But vou don't howve to go to o froit stand eveny BPme you want & classic apple orchard treat
With these recioes in hand, vou can now recreate any of these sweet sensations 2t home,
Fie s a must-have when it comes to aoples, Ano this sweet and streussly Dutch &pple
Fie is the perfect tall dessert, especially if you love crumibs toppings — the streosel serves
as both the top and bottom crusts.

Arnd &pple Cder Doughnuts ares the guintessential archand treat — who doesn’t lowe
I::-i!ir'.;_-'I inlo a wearrm, freshly E:_.i.ﬂﬁl I:-::lr "'.Ill-:HrI!_"d:l -::l-:1|.|_-'|||r1u|'-' Hecdi ing, apple citer inlensilies
the flavor, and whisking it intc a glaze adds another layer of fruit flavcr. Then last, but not
lzast, the sweet, buttery caramel-costed apples might take you back to yeur childhood.

Thegre Truly are ol Tall's preates] pleasores Tor Bath kids and adalls, alike

Dutch Apple Pie

With an catereal cookie-like
fopming and sweet-fart apple
filling, fhis is sure fe berome

a family favarite,

Makes B servings
Total tirme: 30 minwtes |+ baking
Lonaling

FORTHE STREUWSEL, COMEINE:

2 cupsall-purpose flour

1 cup packed brown sugar

iz cupold-fashioned rolled
oats

Ve  cupchopped pecans

2 tsp.apple pie spice

Iz tspotable salt

1'% sticks unsalted butter
(12 Thep.), melted

FOR THE FILLING, HEAT:

172 cupsapple cider ar juice

Vi cupgranulated sugar
Thsp. all-purpase flour

3
8 cupspeeled and diced
Granny Smith apples

Thsp. fresh lemon juice
1 tsp. pure vanilla extract

=

Preheat oven to 3507 with rack
on bottam,

For the streusel, combine flour,
browen sugar, oats, pecans, apple
pie spice, and salt ina bowl. 5tirin
butter until tharoughly combined;
reserve 117 cups streuseal far the
topping, Press rernaining streusel
irka the baottar and up sides

of a 10-inch deep-dizh pie plate
o the crusl; bake 10 minules.
Far the filling, whisk tegether
cider, sugar, and flour in a large
saucepan until sugar and flaur
are dissalved; bring to a boil owar
medium-high heat and cook until
thickenad, 1 minuts, OFf heat, stir
I apples, lemaon julce, and vanilla,
then pour inte crust.

Crumble reserved streusel aver
filling and bake pie until crost
and topping are golden brown
and filling is bubbly, 75 minutes,
Cool pie completely on a rack,

P e S cal: Py batal Sl {10y sl

Aamg chiol: 1027eg sadum: Big oo 1% Aber,
487 toszl sugars), 59 peoten




WE HAD & LOT OF FUM
with this photo shoot
ait the Ieavsm Crrchard

in Granger, l&. Started
in 1975 by the Etchen
farniky, their Lao
lacations n the Des
Maines arca offer an
array of apples on their
seven acres of u-pick
apples, aswell as a
baloary with ower 25

types of pies and
cabblers, all made by
hand with real fruit amd

an actual malling pin.

wwwriswaorchard. com




TEST KITCHEN FAVORITES

Apple Cider Doughnuts

with cider glaze or cinnamon sugar

The ideal frying temperature is between 360-365", but since the temp will
fall once the doughnuts are added, heat the shortening to 370-3757

Flakes abxaul 16 doughnuits + holes

Add eqgs, one at a time, beating
Tatal tirne: 2 mvaurs = chilling

after each until combined, Reduce
miwer speed to low, 5ift flour mixture

aver batter, in thres increments, . &
. L i
."’ i i’ " .' . -
A r
. N
e 4

altamating with cider mixture
L)

FOR THE DOUGHMUTS, REDLUCE:
4 cupsapple cider
1 cinmarmon stick [3-inch)

Iz cup each apple butter
and buttermilk, room

{beginning and ending with
flour mixture), beating after each

ddition until combined. Transfer L8 ]
temperature ad ll}?TL! el s A . ,Li A r__.' -
WHISK: augh (it will be very soft and o 3
31 cups al-purpase flour sticky) to a bowl; cover and chill 55 4 T

1 Thsp. baking powder
1 tsp.ground Cinnaman

1Yz Lsp. each baking soda,
table salt, and freshly

grated nutmeg

CREAM:

5 Thsp. unsalted butter,
softened

Yy cup each granulated and
packed light browen sugar

2 BgQOs
Shortening
FOR THE GLAZE, WHISK:

B cups powdered sugar, sifted

i cup apple cider

1 tsp.oground cinnaman
Pinch of table salt

FOR THE SUGAR COATING, WHISK:

1 cupgranulated sugar

2 tep. ground cinnaman

1 tsp.ogreund cardamom
Pinch of table salt

For the doughnuts, reduce cider
with cinnamon stick in a saucepan
over medium-high heattorlis cup,
1-11/4 hawrs, being careful not

to overreduce, Discard cinnaman
stick; transfer cider to a glass
Mmeasurng cup with a powr spout.
Whisk apple Butter and buttermilk
irta cider until combined,

Whisk together flour, baking
powder-cinnamon, baking soda,
salt, and nutmeq.

Cream butterand swgars with a
mier on medium-high speed until
ligghit and Muify, about 4 minutes,

_but still hot, dip cracked side of

at least one hour of avernight,
Sprinkle dough with flour and

roll on a heavily floured surface to
Ya-inch thick. Cut doughnuts and
hales using a wellfloured 3-inch
round dowghnut cutter; arrange
daughnuts and holes on a
parchment-lined baking sheet,
Rerodl and cut scraps until all deugh
haz been used, Chill cut doughnuts
and halas 30 minutes: brush off
ewcess flour befare frying.

Heat shiortening in a cast-iron pat
ar high-sided skillst filled two-thirds
te 370°

For the glaze, whisk togather
powdered sugar, clder, dnnamon,
and salt untll smooth,

For the sugar coating, whisk
tegether sugar, cinnamdan,
cardamom, and salk

Carefully add 3 doughnuts {ar

6 holes] to pot and fry 1-11/2 minutes
per side; ransfer o a paper-lowel
lined Baking sheet,

When cool enough to handle,

daughnuts ior all sides of hales) in
qlaze: shake off excess and transfer
to a wire rack set inside a-second
baking sheet. Once glaze is slightly
set, dip doughnuts again on same
side. Allow glaze to set completaly,
15 minutes, If coating with sugar,
arit glaze and dip all sides of

conl enough to handle, but still
hot doughnuts (and hales) in
sugar caating.

Fer drzuglinut choulli-dissed in gaee: 542 cal,

24 total fes (g sail; #my crad; 110 me sndear;
Bogcah (g fker &g hosal sugarsy g oeoien




Caramel Apples

Makes B servings
¢ Total tirmes abeat 1 hour

apples, stemmed
B caramel apple sticks

1 cup heavy cream, divided
1 cup granulated sugar
Ya o cup light corm syrup
1 stick unsalted butter
(8 Thap.)

1M tsp. kosher salt
tzp. pure vanilla extract

2  cupschopped roasted
and salted peanuts

Line a baking sheet with
parchment. (Do not use waxed
paper.]

Soak apples in kot water with
a splash of white vinegar (or in
produce wash) to remove wax
from the surface, 5-10 minutes.
Loy apples tharoughly,

Insart sticks halfway into

stem side of apples; chill while
preparing any decorations
and making the caramel.

n VIDED: MAKING CARAMEL APPLES
LAUSINEATHCME Uk ;"Hnﬁ Sl E

B Granny Smith or Pink Lady

Have some fun with decarating waur apeles, Try crushed greham crackers
ar cookies, toasted coconut, melted chocolate, or even chopped crispy bacon.

Boil ¥4 cup cream, sugar, corn
syrup, butter, and salt in a large
saucepan aver medium-high
heat until caramel turns a rich
dark coler and temperature
reaches 2507, about 15 minutes,
Whisk in remaining s cup cream
and vanilla. Let caramael coal Lo
190-200" before dipping apples,
5-10 minutes,

Dip one apple at a time into
caramel until just a bit of apple
peel shows around the stick,
Gently swirl each apple ower

the pan to allow excess caramel
ko drip back, then centinue
swirling until caramel loses its
shine; quickly press nuts onto
caramel layer before placing on
prepared baking sheet, Repeat
dipping, swirling, and pressing
with each apple,

For chocolate drizzled apples,
chill caramel apples until caramsel
sets, 10-15 minutes, then drizzle
with melted chocolate and let
rest until checolate sets,

Pt ity €61 Cal; 500 1t Tt 1176 satly

BAmY coeod; 210 mg s FFg carh (g Sk
B3 total sagansl 10g peoten
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1 GUISINE FOR TWD

r Perfact Portions
7y H_

GO
G WIl

- L
- After trying either one of these pork
G A :  menus, you'll think you've died and

gone to hog heaven — they're that

good. And these meals are simple

to prepare, full of flavor, perfectly :

portioned for two, and on the -t %

" table in 30 minutes or less. '
b

LI ]




PORK LOIM CHOPS lend themselves to a varicty of seasonings becanse
they'te so mild flavored, But becanse they'te cut from the loin, they
can dry out easily, Cooking them like chicken cutlets, piccata-style,

is ingenious — the briny, buttery lemon sauce is not only tantalizing,
it's also great in the event the chops get overcooked, Coating the chops
in Meontreal steak seasoning (the blend used for Montreal smoked meat)
gives Lthe chops a Llaste Lhal's uneeal. And Lhe leek-enhanced polaloess
are the ideal vehicle for soaking up all the saucy goodness.

Pork Chops Piccata
with Montreal steak seasoning

This recipe calis for making your own Montreal seasoning. if yow don't have
il the spices listed, substitute with 2 Thep, = 2 tsp. purchased seasoning.

Miakes 2 servings

Textal time: 30 minutes

FOR THE CHOPS, COMEBINE:

Forthe chops, combine paprika,
black pepper, salt, granulated garlic,
coriander, dill, and pepper Makes;
generously rub onto chops.

2 tsp.paprika ) S .

2 tsp.each black pepper Sauteé chopsin oilin a skillet over
and kosher salt miedium-high heat until browned

1 tsp. granulated garlic around the edges, 2-5 minutes,

2 tsp. t]rl:lur'ld coriander Flip chops and sauté until cocked

4 tsp. each dried dill and threugh, 3 minutes maore; transfer
red pepper flakes o a plate and tent with fioll,

2 bone-in pork loin chops For the sauce, melt 2 Thsp. bulter
{6-8 oz eqach in same skillet over medium-high

1 Tbsp. vegelable o heat. Add leek whites and saute

FOR THE SAUCE, MELT:

until sottensd, about 3 minutes.
Deglaze pan with wing, scraping

6 ;?jﬁeﬁ}ld unsalted butter, up any brown bits, Cook until wine
ltn cup minced leek whites 15 mearly evaporated; stir In lermon
la  cupdry white wine Julee and capers. -

3 Thsp. fresh lemon julce Off heat, add remaining 4 Thsp.

5 The ' A Butter, 7 Thsp. at a time, whizking

1 Thss. mi[:l-::ed fresh parsley until sauce is ermulzified before

adding the next. 5tir in parsley,
then season sauce with salt
Serve chaps with sauce,

Per weraimey 530 onl; 30y tnlal Tab |24 sl
104 chel: 122 5meg sediom: *g cars |20 Aber,
13 tokal sugars); 204 prabein

e ke Lo & des gy
flavored ssuce is
deglaring. The wins
Ioosens the fong on
the bottam of the pan,
anabling vau o scrape
it &5 the fand
dissolves, it adds Hlawor

and color to the sauce.

Mashed Golden Potatoes
with leeks

Makes 2 servings
Textal time: 30 minutas

MELT:

4 Thsp unsalted butter,
divided

1 cup chopped lecks, white
and light greens

CODEK:

12 az. Yukon gold potatoes,
peeled and cut into
1-inch chunks

a o cup heavy cream

Lalt, black pepper, and
ground nutmeg to taste

Melt 1 Thep. butler in a skillet
aver medium-high heat. Add leeks
and sauwté until saft, 5 minutes.
Coolk potatoes in a pot of boiling
salted water until fork-tender,
10-12 minutes, Drain potatoes;
return b pot, Cook potatoes

aver medium-law heat, stirring,

Lo remove exeass maislure,

| -2 minubes,

OFf heat, stir in cream and
remaining 3 Thape butter. Crush
patataes with a potato masher
until nearly smaath; stir in leeks,
Seasan patatoes with salt, pepper,
and nutmeg.

Fer serving: 73 cal, 35 botal Fat (217 5281

A%y chal, 30 sodivm: 57g carb (1g fibes,
Ag totel sugersl €g oealen
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CUISINE FOR TWD

COUNTRY-STYLE PORK RIBS don't get the respect thev
deserve, Because hev're cul [rom Lthe blade end iclosesl Lo Lhe
shoulder) of the pork loin, they have more flavor than chops.
Fut since thevre not actually ribs, they don't require the

low and slow cooking that "true” ribs do, so they can be
grilled quickly.

Erining the ribs adds moisture and flavor, while the
arommatic wet rub takes the flavor to the next level, And after
@ quick sear, these ribs become mouthwatering — they’re
pertect with grilled summer sguash simply tossed with an
easy lemon vinaigrette, teta, and mint, This is the epitome
of a fresh and simple end-ol-summer meal.




Garlic-Rubbed Country-Style Ribs

brined & grilled

iakes 2 servings
Total ima: 15 minutes |
brrinirieg & stancing

FOR THE BRINE, WHISK:
2 cupscold water

1 Thsp. each kosher salt
and sugar

4 boneless country-style
pork riks [about 1 16B,)

FOR THE RUB, COMBINE:

1 Thep. each minoed frazh
garlic and rosemary

1 Thsp, granulated garlic

1 tsp. dried Italian seasoning

2 tsp. black pepper

For the brine, whisk togather
water, salt, and sugar in a bl
unkil salt and sugar dissolve.
Submerge ribs in brine; cover and
chill at least 4 hours, ar overnight.

For the rub, combine minced
garlic, resemary, granulated garlic,
Italian seasaning, and pepper.
Remove ribs from brine, pat dry
wilh paper towels, then coal with
ruby; let stand at room temperature
1 howr befare grilling.

Preheat grill to madium-high.
Brush grill grate with il

Arrange ribs, flat sicdes down, on
grill, Grill riks, covered, untll edges
are browned, 57 minutes, Flip
ribs and cook until 2 thermormetar
inserted into the thickest part
registers 145% 3-5 minutes mare.
Transfer ribs to a serving platter;
tent loasely with fail and et rest

S minutes befors serving.,

Par wrsiney 418 cal: Ao talwl Dok 18 saty

149y chal Sedrmg socium: Bg cerb 1 g Abes,
1oy bakal sugars]: 35 aoten

Ta allower the procsss of
Brining o ocour, the rikbs
migst be suomerged in
the brire, completaly,

for at least 4 haurs, bt
avarnight delivers the
mast flavar and rmoisture.

Mixing the fry seasonings
wilh fresh garlic creates
awek rub, 't adheres well
ta the rbs and stays put
while grilling, making the

rreat super Hlavarful,

3

Grilled Summer Squash
with feta & mint

Makes 2 servings
lotal tima: 15 minutes

3 Thsp fresh leman juice
2 Thsap. olive ail

Salt and black pepper
ta taste

1 eachzucchini and yellow
sguash, cut inko 1 :=Inch
chunks

f 0 cup crumbled feta
2 Thap. chopped Mresh mint

Preheat grill to high. Brushk grill
grate with il

Whisk together leman juice and
ail far the vinalgrette; season with
salt and pepper, ther toss half with
the squash.

Transfer zquash ta grill, rezerving
vinaigrette im bowl. Grill squash,
uncovered, until charred in spots,
F-8 minubes, turning as neaded,
Tramsfer grilled souash 1o bowl
with reserved vinalgrette, then tass
in remaining vinaigretbe, Meta, and
mint; season with salt and pepper.
Fer serving: 214 cal, 199 botal fat (3g satl: 17mg cha;

| B2ing scdiun Tg <2 129 libed, By wotal sugorsl
S| preniEn
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HEALTHY CUISINE

Celicious & Mutritious

TEMPTING
OFU

Tofu is one of the most versatile protein sources in the world.

It's a blank slate, taking on the flavors of whatever it's cooked
with, which is a good thing, since it has such a neutral flavor.
These seven recipes prove that when prepared properly, tofu
is very satisfying and really pretty darn good.



How good tofu is really comes down o how it's prepared.

Cutting tofu into sticks, then seasoning it with salt and peaper,

and sautéing it in clive oil bumas up the flavor ke you can't

believe. When served alongside a spinach pasta topped with

briny olives anc salty feta, this dish becormes a home run.

Salt & Pepper Tofu with
Spinach Fettuccine
and tomato-oregano salsa

hakes & sarvings
Total time: 3% minutes

COOK:
4 oz spinach fettuccine
1 cup chopped tomatoes
2 Thsp minced fresh oragano
3 Thsp. olive oil, divided
2 tspe fresh lemon juice
T4  tsp.red pepper flakas
Salt to taste
SAUTE:

g8 oz firm tofu, patted dry,
cutinto 3-inch sticks, and
seasoned with salt and
black pepper

Va4  cup halvad Kalamata clives

V4 cupcrumbled feta
Fresh aregano sprigs
Lemon wedges

Cook fettuccine in a pot of boiling
salted water according o package
directions; drain and keep warm.
Combine tomatoes, oregano,

2 Thsp. cil, lernon juice, and pepper
flakes for the salsa; season with salt,
Sauté tofu in remaining 1 Thsp. ail
i a nonstick skillet aver medium-
hilgghy beat wnbl lighitly Brosvred,
2-3 rinutes per side.

Top servings of fetbuccine with
salsa, tofu, olives, feta, oregano
sprigs, and lemon wadges.

Par sereivey €11 cal: 30g Lt Tar, T el

Zanmeg wilum; S¥g ceen 9y Ake 759 ebal sugerss
Hg prodein

Lize fresh eregana in the salsa — dried

cregane just doess't nack the sarmie purch

[

N

e
B il

.
e e e, e
m""‘“-"—"“-' —

Cut Lalu imla 3a-irch pieces, bales pieres

crimake F-inck slicks, Fen seasor well

Sl Lalu slicks urilil froered oo btk

sicdes, Crair nea papser-loweel-lined plale

GOOD FOR
YOU TOFU

TOFU IS A PROTEIN-RICH
SOYBEAN CURD that's

a staple in Asian cuisines

A excellent source of calcium
znd many heart-healthy
nutrients, including omega-3
fatty acids, tofu is considered
extremely healthy.

WHEN BUYING TOFU, vou'l
run acrass teo types — silken
znd regular. Both varieties are
avallable in sofl, medium, firr,
and extra-firm consistencics.
Silken tofu is not pressed, so
it's guite delicate and supsar
smooth. Regular tofu's texiure
rangas from soft 1o super firm,
depending an the waler contentl.
Which one to buy depends

on what vou're cooking.

find tofu? Its usually in the
refrigerated section of the
produce zisle, bul check the
expiration cate on the package
— 1ofu iz very pershable, so

uze it soon aftar purchasing
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HEALTHY CUISINE

Marinated and grilled to perfection, tofu is the perfect
protein to pairwith a fresh Greek salad and cheesy

seasoned flatbread. If you're on the fence about trying

tofu, one bite of these steaks will convinee vou that
tofu is arything but Bland — it's Tantastic,

Greek Tofu Steaks
with gyro salad

Pdakas 4 sarvings
Tatal time: 30 minutes + rmaninating

FOR THE TOFU, WHISK:
15 cup olive oil

Ve cup balsamic vinegar
2 Thsp. fresh lemon juice

1 Thsp. tamari of low-sodium
SOV sauce

1 Thsp. each chopped
fresh aregano, rosemary,
and garlic

Salt and black pepper
Lo taste

1 pkg. extra-firm tofu (18 0z.)

FORTHE SALAD, COMBINE:
1 cup seeded and diced
cucumbers

1 cup quartered grape
tomatoes

Ve cup diced red onion
2 Thsp. minced pepperancini

1 Thap. chopped fresh
L'JFEq-F.ll'II:I

1 Thsp. each fresh lemon juice
and alive il

For the tofu, whisk together

wil, vinegar, lermon juice, tamari,
oreqana, rozemary, and garlic inm

a shallow dish; season with salt
and pepper.

Slice tofu lengthwize into 4 planks;
blot dry with paper tawels, Place
tofu in marinade, spoon marinade
ovier the top, and cover, Marinate
tofu 1 hour, or up to 24 hours in the
refrigerator, turning periadicalb.
Preheat grill to medium-high.
Brush grill grate with ail.

Rermowe tafu friom marinace,

caat with noenstick spray, and

grill, covered, until crisp, about

I minules per side. Cul cach

tofu plank inte a triangle.

For the salad, combine
cucumbers, tomatoes, onion,
peEpperancini, aregano, lemon
juice, and oil; season with salt

and pepper, Serve tafy steaks
with salad.

Tprsareing: 234 cal 179 bodel fat (2 sak; Gmp chel:

17 B sochunn; S carh 02g fike, 3g 1ot sogars
2y pratsin

For Bether Tavar, shos
the tofu “stoaks™ thin so
they can be campletely
subirnerged ir the

Manmacc,

The steaks get minst of
Lheir Bagert color Trars
soaking in the marinade,
Grill thern just urtil crisg
andd dry

Pita Wedges

with feta & oregano

Bitas are just orve Tvpe of fatbreod,
O varletios work as well in this
recipe, bt steer clear of pita pockets,

Makes 4 senangs
Total tima: 10 minutas

3 cup crumbled feta or
goat cheese

1 Thap, olive il

1 Thep. minced fresh oregana
Black pepper to taste

2 pitasG-inch)

Preheat grill to mediurm-high.
Brush grill grate with ail,
Combine feta, ail, and oregana,
season with pepper and sprinkle
an ane side of pitas,

Grill pitas, cheese sides up, until
toasted and feta begins to melt.
Cut pitas inka wedges.

Fei serving: 148 cal 7q wonal fat |3 satl 11 chal
Ay sdivery 70 vack g Sl T ekl sogang;
57 profzn




Tamari is thicker than soy sauce with a similar rich

umami taste. It adds deeper flavor to the marinade.
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HEALTHY CUISINE

Broccoli favorably impacts the body's detoxifying system.

It contains sulfur compounds which neutralize toxic

substances and has cancer-fighting properties.




Flavaor-packed and easy to prepare, this tofu and vegetable

stir-fry fits like a dream into your weeknight routine. Plus,

t's high in protein, vet low in calories and sodium, just

Lthe naurishment you need Lo gel you through the night.

Tofu & Broccoli Stir-Fry

Extra-frm fofu s g Chinese-she bofu that’s pressed o refmove as much
Uil s possifile, 185 sold In ready-to eat cakes that hoid their shape.

Makes 4 servings
Total timea: 30 minutes

HEAT:
6 cupsvegetable oil
1 pko. extra-finm tofu (158 oz}

Wz cup each cornstarch
and rice flour

1 tsp. eoct kasher salt
and baking powder
1 cupclub sada, chilled
WHISK:
Ve cup low-sodium
vegetakle broth
2 cuprice vinegar
3 Thep low-sodium sov sauce
1 Thep. cornstlarch
2 tsp. fresh lemon juice
1 tsp.sugar
Ve tsp. chili garlic sauce
LSTIR-FRY:
1 cup bias-sliced carrots
5  cups broccoli florets
1 cup sliced red bell peppers
1

bunch scallions, bias-sliced,
whites and greens
separated

1 Thap, each minced fresh
garlic and ginger

2 Thap. chopped roasted
and salted cashews

Heat zil in a wok or large skillet
awver high to 350-375",

Blot tofu dry with paper towels
and cut into 2=1-inch sticks,
Whisk together V2 cup cornstarch,
rlce flour, salt, and baking powder;
add club soda, whisking until
smaooth. Coat tofu with comstarch
batter, allowing excess to drip off.
Fry tofuin oil, in two batches, until
qalden and crisp, 5-6 minutes per
hatch., Transfer tofu to a pa per-
towel-lined plate; drain off all but

1 Thsp, all from wok and reserve
for another use.

Whisk together broth, vinegar, soy
sauce, 1 Thep. cornstarch, lermoen
juice, sugar, and chili garlic sauce.
Stir-fry carrots imoilin & wok over
high heat, 3 minutes, Add brocoali

and bell peppers: stie-fry 4 minutes,

Etir In scallion whites, garlic, and
ginger; stir-fry 2 minutes, Stir in
broth mixture, tofu, and scallion
greens; cook until sauce thickens.
Top s=rvimgs with cashews.

Per sesnn: 284 cak 17 bokal Faf 4 st O chol
Trdmyg sodlurg 273 cark oheg fier g bokal sugars:
| BO pErclain

Sar best resalts, dip the
tafu sticks in the bather,
letting any excess drip off
befree carefully adding

Ihers Lo Lhe heosl o

Rice Noodles
with scallions & cashews

There are several varlebies of rlce
rooales wsed in Aslan cailsines,
Cooring Hrves and methods wirn so
e sure to fallow package direciions,

Makes 4 sarvings
Tl time; 30 minutes

COO K

) oz, rice-stick noodles
HEAT:

2 Thsp. toasted sesame oil

3 scallions, sliced, whites
and greens separated

2 tsp.minced fresh garlic
2 Thsp. low-sodium soy sauce
1 Thsp. rice vinegar
Ve tsp. chili garlic sauce

2 cup chopped roasted
and salted cashews

Cook noodles according to
package directions; drain and
rimse well,

Heat sesame ol In a saucepan
over medivm, Add scallion whites
and garlic; sautd until soltened,
1-2 minutes. Off heat, stirin

soy sauce, vinegar, and chili

aarlic sauces.

Tass noadles with sov sauce
mixture, scallion greens, and
cashews,

Per seraing 297 oal: 17g tokal (=8 120 5850 Omg chal;

=20 sodbom; 45 carb (2 Aber, Ty 1odal sugarsi
B et
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HEALTHY CUISINE

Tofu Piccata
with almaonds

Far the Best lexture, be sure o use extra-firm dofi. 1t halds up well during
cooking and heas the most mealy lexture ofail the [vpes of lof.

Makes 4 servings in WHISH Ih: Deglaze skillet with wine,

Total tirne: 35 minutes i Thsp. unsalted butter then stir in garlic and shallots

DREDGE: Wa cup slivered almonds, ard cook until liquid is nearly

14 Dz- extra-firm tafu toasted evaparated, 2 minutes.
seasoned with salt and Chopped fresh parsley capers, Bring sauce to a boil,
black pepper and cook untll reduced by half,

2 Thsp all-purpose flour Dredge Lofuin Maur. Heat oil ina 3-5 minutes.

2 Thsp. vegetable oil nanstick skillet over medium-high. Whisk in butter, 1 Thsp. al

DEGLAZE: Sauteé tofu until golden brown, a time, until emulsified; stir

lia cup dry white wine 5-7 minutes on one side, then in almonds and lermmon slices.

1 Thsp. each minced fresh flip and sauté 3-5 minutes mors; Serve tofu with sauce and
garlic and shallots transferto a plate, sprimkle with parslay.

5TIR IM:

1_:'] cup Im‘;—ﬁ{ﬁdi urri T;I wl.'.ll;jn_xli.:';-c al: El_l!:l:-lrl '1I1|.l'-\:';;t:i1 :"ﬁ'.u-ﬂ.: Tzl
UEgE-tatIIE brﬂth =II|‘:I':E,::I.I:‘-I R AT L TR 1 HLLE BN

2 Thsg fresh lemon juice
1 Thsp. capers

-




Garlicky Zucchini
Noodles

A sparalizer makes quick and

easy work of cutting the zucchini
inta “nocdlesT O, wse 0 mandoline
wveith @ juliernine blade, siicing
Fucchind lengthnwize

Makes 4 servings (3 cups)
Total tirnee: 10 minutes

SAUTE:

1 Thsp. minced frash garlic
1 Thsp. alive oil

ADD:

2 zucchin, spiralized
rabout 5 cups)

OFF HEAT, TOSS:
s cup grated Parmesan

salt and black pepper
to taste

Sauté garlic in il in a sauté pan
cver medium-high heat wntil
fragrant, 30 seconds,

Add zucchini; cook until heated
through, toszing with tongs,
3-5 minutes.

O heat, toss zucchini with
Farmesan; season with salt

and pepper,

Pear seraing @4 cal gt Gk (20 saby By chel;
128mig sodiom; Ag cark g fiker. 20 bkl sugars:
&3 prabain

Grilled Beet & Tofu Salad
with quinoa

MWakes 4 servings [ oups)

Texlal time: 35 minulos

COOK:

2 large red beets (1142 1h)),
tops and bottoms cut off

1 Thap, olive il
Salt and black pepper

1 pkg. extra-firm tofu
[M23oz)

PULSE:
Ya o cup olive ail

3 Thsp. champagne ar
white wine vinegar

2 Thsp, minced scallions
2 tsp.honey

1 tzp Dijon mustard
TO55:

5 cups mixed salad greens
2 cups cooked guinoa, cooled
2 cup slivered almonds,

toasted

Preheat grill to medium-high,
Brush grill grate with oil.

Cook beests in a pot of bailing watar
just until tender, 12-15 minutes.
Drain and rinse beets with cold
water; cut Inte Va-inch-thick slices.
Toss beets with 1 Thsp. oil and
season with salt and pepper.

Grill beet slices, covered, until
charred on both sides, 6-8 minutes
per side, Guarter beet slices,

Slice tafu lengthwise into 4 planks,
blat dry with paper towels, then
season with salt and pepper

Brush grill grate again with ol

amd reduce Feal bo lows Grill Laliy,
covered, until browned, 10 minutes
per side. Cut tofu into cubes.

Pulse /4 cup ail, vinegar, scallions,
honey, and Dijon in & mini food
pracessar until cambinad for the
vinaigrette; season with salt and
pepper, Toss tofu with 2 Thsp,
vinaigretba,

Tass greens, quinea, almonds,
beets, and tofu with remaining
vinaigrette,

Per s reives 497 cals 20q tatal Tan 130 e, g <hel;
L welum; a0y vark 9y A, 11 etal sogars;
1ig proien
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HEALTHY CUISINE

Packed with bold flavors, this south-of-the-border-inspired
hash is sure to wake ug vour taste buds. IT's simple to prepars,
and you prabably have most of the ingredients in your pantry.
~ull of tomatoes, spices, tofu, and tortilla chups, it's so tasty,
yvou'llwant to dig into this far breakfast, lunch, or dinner

Pressing the tofu is essential for obtaining a firm,
meaty texture, in addition to getting a crispy crust.

Mexican Tofu Hash

Klakes 4 sereings
latal tirme: 30 minuates

PUREE:

1 can whole tomatoes {28 o)

1 cup chopped onions

Yz cup low-sodiom
vegetable broth

? cloves garlic

1 j2lapeno, seeded

W tspoground cumin, divided
Salt and black pepper

Lo Lasle
HEAT:
1 Thsp. olive il
1 Ib. extra-firm tofu, pressed

and crumbled
T tspochili powder

Ve tspoeach kosher salt and
black pepper

STIR:

2 cups corn tortilla chips
3oz

T4 cup chopped fresh cilantro
Crumbled queso fresco

Pureea Lomaloes, anicns, brath,
garlic, and jalapefio ina Blemnder for
the sauce; transfer to a sauté pan,
and stirin /2 tsp. cumin. Simmer
sauce over law heat, & minutes;
seasan with salt and pepper,
Heat qil in a nonstick skillet over
medium, Add tafu and cook

2 minutes. Stirin chili powder,

Ve tsp, sall, Ve tsp. pepper,

and remaining 1 tsp. cumir;

ook 3 minutes,

Stir chips into sauce, and simmmer
until they soften, & minutas; stir
im cilanitro.

Spoon sauce inte bowls and top
wiith tofu; serve with extra chips
and gueso fresco,

Spr sering: 338 cal, 18g total rat (3g st dmng dhel

ToFivg wochunm: 204 cails |50 i, 2y okal sugans;
[y paisd=in




Here's a classic sandwich
makeover That evervone can
get on board with. Crispy tofu
and all the usual suspects are
hers, making this revised deli
favarite unfargettable,

Tofu Reuben Sandwiches
To make your ow dressing, whisk
together iz cup movonnaise, Vi cup
relohug, 2 Thep, sweel pickle relish,
cingd T Thsp. fresh Jermon juice.

Makes 4 wandwiches
Total time: 35 minutes

1 pko. extra-firm tofu (18 oz.),
sliced into 8 pieces, patted
dry, coated with nenstick
spray, and seasoned with
salt and black pepper

&  slices marble rye bread

3 Thsp.ounsalted butter,
softenad

Ve cuppurchased ar
hamemada Thouwsand
Island salad dressing

8  slices Swiss cheese (6 oz.)

1 cupsaverkraut, drained

Sauté tofu, in batches, in a nonstick
skillet awer high heat until galden

on both sides.

Spread butter on 1 side of each
bread slice.

Arrange bread slices, butterad
sides dawn, an a cutting board,
spread each with 1 Thsp, dressing,
then laver 1 slice chesse, 2 pleces
tafu, Vacup saverkraut, and 1 more
slice af cheese on hall the slices,
Flace remaining bread slices cn top
of sandwiches, buttered sides up.
Cook sandwichas in same skillat,

in 2 hatches, aver medium heat
until bread is browned on both
shbes and chease Is melted; let

rest 2 minutes, then cutin half.
Parszndwich: &1 calk 47 bokd fat (130 53t

Fhieached; TRTmg scciiunn: 38 cails (5 T,
hl_:ll:l.-ll LTS EIRM L H Ll
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You f:!onl"t have to head to Chicago to sample a taste of the
incredible flavors produced by Andrew Zimmerman, Executive
Chef at two of the cities premier restaurants — Sepia and Proxi
— the West Loop’'s most treasured neighborhood restaurants.

Read on for four of his taste-rocking recipes.

EUISINEATHOME. . COM 17



Halibut in Coconut
Moilee Sauce

i the sauthern Indian state of
reraia, fsh, coconwut, and whaoile
spices areinfegral o the cuisine.
oilee (MOVY-lee] is @ classic fzbh stew
that incorpangtes all of these things.

Makes 4 sereings
Total time: 45 minuwtes

HEAT:

2 Thsp. vegetable oil

1 large onion, very thinly
sliced

3 clovesgarlic, chopped

2 medium jalapefos, finely
chiopped (seeded, if desired)

iz Lsp. kosher salt

ADD:

2 tsp. ground turmeric

1 tsp. each toasted ground
coriander and cumin seeds
whaole cloves

fresh curmry leaves

cups full-fat canned
cocanul milk

ADD:

4 halibut or ather white fish
fillets (5 az. eqch), seasonad
with salt and black pepper

2-3 Thsp. chopped fresh cilantro
Cooked basmati rice

S = N

Heat oil in a zkillet over medium-
lave. &dd anicn and sweat until
softened, 5-7 minutes, Add garlic,
jalapenias, and salt; coak until
oo is translucent, abaut
Somnutes mare,

Add turmeric, cariander, cumin,
and cloves; gently fry in oil with
cnion, 1-2 minutes, then stirin
curry lezves and coconut milk.
Simmer sauce until slightly
thickenad and flavors blend,
about 20 minutes,

Add hallbut to sauce and simmer
until nearly coaked through,

57 minutes, then stir in cilambno,
Serve halibut and sauce with rice.
Forsansirg: 443 cal 23q total fat [33q st

gy bl Slhereg wielun; 100 art Dy filier,
S lnkEl wesan ] g pralen

=]
-

ST LD TURMET

-

BETWEEN HIS TWO RESTAURANTS, Andrew Zimmerman's passion shines.
His love of bold Oavors, wse of ime-honored technigues, and his curlous
nature bring inventive American cuisine to Sepia. And the globally
influenced fare served at Proxi demonstrates his obsession for traveling,.
And that's what vou can expect to Firud in these four TeCi s,

From a lightly spiced, coconut-based fish stew, to the sweet-and-spicy
squash soup, and Italian-inspired lamb sance with potato gnocchi,
it clear Zimmerman is & pro at developing and balancing flavors.
We hope you love these recipes as much as we did and
Lhal they inspire vou Lo Lake a Lrlp 1o the Windy Cilv.

Part of the citrus family, CURRY LEAVES

are glossy, green, very aromalic, and have a distincl
flavor that can be described as smoky and
citrusy, This fragrant herb is best used
fresh — dried leaves lack intensity and we
don't recammend them. Look for curry leaves
at your local Indian grocery store, ar arder them
from Amazon. But don't canfuse curry leaves with

'L

WHEM WE FIRST MET Chef Zirmimerman, he sipped

cumy powder — the two are not interchangeable.

a g of et tea while sharing Rls sborg We wene
transfoec by the quiet (out rat sk, unassuming
cuality he exaced — ciffersnt than the derrsanar of
rmany chets. Had we not known his credentials, we
wiodlddn't have gaesssd he has earnec his restaurant,
Sepia, a Michelin star eveny vaar since 2077, as well 535
o A48 Four-Star rating. O, that he's baer a nominee
forthe James Beard Foundation's "Best Chef: Graar
Lakes™ awars, was chazer fior Starlqefs comy 20T
Rising Star Chef and competed {and cofeatsd)]

Iran Cheef Bare Faorginres ir Fone Metaork's

“lrean Ched Smerica”

Zirmmarrnan carme to cooking after ceciding he
erjoesd ik mare than the music caner he was
Faursndirng. &fLer working lon and beirg rosntonsd

Eair sl Chie Daps pesdpale i e il Fimmerrman

Whean he's nol working,

Sndrew Jimmerman lowves
finding culinary inspiration
while globe-trotting with his
wifa and thair two childran,

Lank the lsad gl Sepia, where his Srosncan cuisine
Celepratas tradiban etk a carten gorany Teisk

After much success, Jrmmarman and nis bus ness
partrsr apenad Froel, whers ha espenments Wit
mes technigues and tavor prehiles, and shares his love
for the bold and vivacious flavars of athnic strest fiood.
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SQUASH &
COCONUT SOUP

Makes 8 servings [16 cups)
Textal timee: 1 howr

I cup vegetakle oil

3 cupssliced cnicns

3 Thep. peeled and sliced ginger
MHoz)

4 tsp.red curry paste {1 oz}

4 b, red kuri or butternut squash,
peeled, seeded, and diced
{12 cups)

o] cans coconut milk
3660z each)

1 bunch cilantro stems,

tied with kitchen string
2 cup packed brown sugar
2 Thsp fish sauce (1 oz}

Kasher salt and water

Heat oil in a large pot over medium. Add
onions and ginger; sweat until onions
saften, 5 minutes. Stir in curry paste
and sauté until fragrant, 1-2 minutes.
Add squash, coconut milk, and cilantra
stems; lring ta a bodl, then reduce haat
and simmer until squash is fork-tender,
10 minutes. Remove and discard cilantro
stems, then purée soup in batchaes.
Strain soup through a fine-mesh sieve,
stirin brown sugar and fish sauce, then
s2ason with salt. Thin soup with watsr
to desired consistency,

P verving &2 oA’ 529 tekal fat (919 sak Omy chel;

27 mp zodiu~g 497 carh (g fber 21 g todal sugarsi
7 proszin

Lamb Sugo

Cured park jowl, or guanciale lgusahn-
CHAY-Iavi, 1s an essential ingradient

in Raman coaring, with spagieti
alla caranara being one af the
mast well knawn dishes its used in.

Makas H-8 servings
Total tirre: 3107 hours

HEAT:
2 Thsp. extra-virgin olive oil

4 oz diced guanciale ar
pancetta

SEAR:

) It boneless lam b shoulder,
CUt inte 2-inch-thick slaks

ADD:
2 rredium onions, diced
V2  cupdiced carrot
12 cupdiced celery
cups dry red wine
large claves garlic, halved
dried bay leaves
sprigs fresh thyme
sprig fresh rosemary
cups canned whole tomatoes
ipreferably 5an Marzana),
crushed by hand, drained
1-112 cups chicken stock

Salt and hlack pepper
COOM:

1 recipe Basic Potata Gnaochi,
eight, or 1z1b. fresh pasta

1-2 Thsp. cold unsalted butter
Farmigiano-Eeggiano

Bt — fu B3 BRI B

Preheat cven to 30407

Heat cil in a pot oF Dutch owven caer
medivrm, Add guanciale and cook
wnlil the mcat slarts Lo brown and
fat has rendered; transfer to a paper
tovwel-lined plate.

Sear lamb in drippings, in balches,
unkil golden-brown. (Maving Lhe
lamb too much will hinder the
browning process.) Transter lamb
to a plate. Keep an eye on the
battorm of the pan, You want to
develop 2 nice rich brown layer
of caramelized meat juices an

the bottorm, but don’t let it get
too dark or the sugo will be bitter,
Add onions, carrat, and celery to
pat s=ason with salt, and begin to
saften them, stirring to scrape up
any broswrn hits, When vegetables
begin to get calor, deglaze pot
with wine and reduce by a little
aver halll Add garlic, bay leaves,
thyme, rosemary, lomaloes, and
stock to pot.

Return guanciale and lamb to
pat; transfer to oven and cook
until lamb is very tender, about

2 hiours. Remave and discard bay
leaves and thyme and rosemary
sprigs. Transher lamb toa cutling
board, genthy pullinto srmall pieces,
then roughly chop across the
grain into chunks; set aside. (If
the sauce seems fatty, degreass
before procesding,)

Press sauce and vegetables
through a fine-mesh sieve,

or & food mill. Add lamb back

Lo sauce; keep warm.,

Cook gnocchi or pasta;

toss with sauce and butter.

Grate Parmigiana-Reggianc

ower Servings.

Per sersing: 551 cak 330 etal Tt (g sal:

121 mg e 219ma saddiem; 1lg caeh G0y ke
5o boaal sugersy 679 prebein

& food mill makes

cuick and easy work of
presairg the sauce and
vepelatles which grves
the sugo suparnior body

ard desper flavor




BASIC
POTATO
GNOCCHI

Makes & sarvings
Total tme: 194 hours

3 b russet potatoas

2 cups all-purpase flour

1 extra-large egg, lightly
beaten

Ia  tsp. salt

la  cup canola ol

Preheat oven to 3507,

Prick potatoes with a fork and
wrap in fail. Bake potatoes until
very tender, about 1 hour, then
halve horizontally to allow steam
to escape, and remove skins,
While still warm, press potatoes
through a food mill or potato ricer,
making a mound of potato ona
clean cutting board or counter.
Sift 117 cups flour and salt aver
the patatoes, make a wellin the
center, and add ego to the well,

'|

Using a pastry scraper, chop
potatoes, flour, and egg together
unkil they start to incorporate.
Eegin folding the dul.lgh together
with the scraper, then gently
knead until daugh is dry ta the
touch, Add remalning Vz cup
flour while kneading, IF needed,
Divide daugh into eifghths.-

roll each into a log about the
circurnference of a dime. Cut logs
into 1-inch pieces; roll piecas over
a gnacchi paddle ar the tines af

a fork, Place gnocchi on a lighthy
floured baking sheet as you gao,

I

Bring a large pot of water to a boil,

Cook gnocchi, in batches, until

thay float to the surface, then

2 minutes more. Transfer gnacchi

fram bailing water to an ice wa

bath with & strainer, then drain. i
Taoss gnacchi with ol l; et aside TI

unlil ready Lo serve. %!
Pt szralnig 425 £zl 11 1ot 1zt I1= s371 31 mig chel:

121 i sadium; 734 carb 140 fikes, 2g total sogars)
10 gralian i {
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CLUCKIN’

GOOD

CASSEROLES

September is National Chicken Month, so what
better way to pay homage to one of America’s
favorite proteins than with three
comforting chicken casseroles.

CUISINEATHOME. COM




agARROZ =

- CON POLLO

This rice and chicken dish is standard
fare across Spain and Latin America.
Recipes vary from home o home
But this version is decidedly Spanish.

Makes B servings
Tatal tirme: about 11 haurs

HEAT:
Ve cup olive oil
3 oz Serrano ham, diced

2 cups diced yellow anions
2 Thsp.minced fresh garlic
2 dried bay leaves

1 tsp. smoked pagrika

It=  tsp. crumbled saffron
threads

| DEGLAZE:

Wz cup dry sherry

212 cups low-sodium
chicken broth

1 can diced tomatoes in juice
(15 cz.), well drained

STIR IN:

1 Ik chopped cooked chicken

1 cup mediume-grain rice,
rinsad and drainad

i1 cup chopped pimento-
stuffed green alives

1 jarsliced pimentas {4 0z.),
drained

1 cup frozen green peas

Salt and black pepper
ta taste

COMBINE:
Va4  cup chopped fresh parsley

2 Thsp, chopped slivered
almonds, toasted

1 Thsp. chopped orange zest

47

L- Heat ail in a pat over medium until

FI‘II'III'I-‘.']'H!EH to 355‘&'

shimmering; 2dd harm and cook
until crisp, then transfer to a paper-
towel-lined plate.

Add anions, garlic, bay leaves,
paprika, and saffron to oil; sweat,
covered, aver mediurm heat, until
cnions saftern, 10 minutes, stirring
ccasicnally, Increase heat ta bigh
Deglaze pol with sherry, scraping
up ary brown bits, then reduce until
nearly evaporatad, 5 minutas. 3tir in
broth and tornatoes; bring to a bail.
Stir in chicken, rice, alives, and
pimentes; season with salt and
pepper, then retum to a ball,
Immediately transfer mixture to

a 9%13-inch baking dish, cover

with foil, and transfer to the owven.
Bake casserole, covered, 25 minutes.
Remave foil, stirin peas and ham,
and bake 10 minutes more.
Combine parsley, almancls, amd

zest; sprinkle over Arraz can Pollo.
Par aaneing: 361 2l 15 sotal 43t 130 sty EBv chal,
EllDevay woekim: Phg carks 13 Nileer, Sg votal sugersy
#i proien
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GREEN
CHICKEN
CHILAQUILES

instecd of using purchased salza
verde in this recipe, ry making the
frarmernode version on page &1,

Makes B sarvings
Total time: aksout 1 hour

COMBINE:

2 cups éoch shredded
guesadilla and Caxaca
cheasze

1 cupcrumbled Cotija cheese
Vegetable oil

12 com tortillas (G-inch),
cut inta 1-inch-thick strips,
and staled

COMBINE:
37 cups salsa verde
(two 16 oz, jars)
V1 cup heavy cream
1 tsp.ground coniander

W tsp.oeach ground cumin,
kosher salt, and Black

Peppar
1 |b.chopped cooked chicken
1 small white anion,

very thinly sliced

Chopped fresh cilantro

Preheat oven to 3507, Coat a
9x13-inch baking dish with
unsalted butter.

Combine quesadilla, Jaxaca,
and Cotija cheeses in a bowl,
Heat '/z-inch ail in a sauté pan
aver miedium until shimmering,

Fry tortilla strips in batches until

galden, about 2 minutes per bateh,

then transfer 1o a paper-towel
lined plate, and seazon with zalt.
Combine salsa verde, cream,
cornander, cumin, salt, and
pepperina large bowl.

Spread a thin layer of cheeses
an bottom of prepared dish,
Stir one-third of tertilla strips

i salsa mixbure, Bemove strips

 with a slotted spoon and scatter

into baking dish.

Stir one-third chicken into salsa
mixture. Bemave chicken with a
slolted spoon and scatber inta baking
dish; tap with ane-third onion and
one-third chesses. Repeat layering,
starting with tortilla strips and ending
with cheeses, {Before adding last
laver of cheeses, pour remalning
salsa mixture over the top.)

Bake chilaguiles until cheeses melt
ard edages of casserale bubble,
about 25 minutes. Let chilaguiles
rest & minutes; sprinkle cilantro
over the top hefore serving.

Pear ssrairax S18 2 al: Sy talal Dl (130G )

1053 chek 11 Mmy =odiy 257 cath (g Shar
oy tokal sugarsl: 33 proten
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CREAMY RANCH CHICKEN NOODLE C'ESEERDLE

Lacking for a new twist to the ofd stand- -ty chicken roodle casserofe? | '.'"E'"I.-'T au'd'ed & ranch dressing p::rckel:
to the mix, ond its irJ'J'JpJ'r']'.IrTE'E.ISL':HE" Y

Makes! TORervings ' i FORTHE TOPPING, COMBINE: [ 'A.-:Id flowr and ranch sedsoning;
Total time: aoodt 1 hewr 112 cupsoyster crackers, | . ioak 2 minutes. Stir in brath, half-
! LI : | crushed I mU dnl;l half and cream cheese: bring
FORTHE CASSEROLE, BLANCH: 1 clp shredded Parmesan, 1 g a boil, reduce heat, and simmer
12 gz wide eqg noddles - 'TbE-IPE; nsalted butter, 1 yntil thick, 2-3 minutes;
MELT: Pl g ' 'Tl‘:fst fely Stirin naadies, chicken, Cheddar,
4 Thsp. unsalted butter i s TnCRibiTesn Earsley | and parsley; seasan with salt and
1 cupdiced anions | _ . i [l ! pepper Transfer moodle mixture
1. cup each sliced catrots Preheat oven to 350", Coat LI to p..-e.p'la.[igd dich, | T
aivdl ceI-Er:,r bl 9% 3-inch baking dish with, ] 'flll'th'l topping, combine
i_l.l}l:li | bk i :"n”“":k YR la ! |I crackers, Parmesan, butter, and
T cuﬂ E"'IJ'LIFPDSF ﬂﬂur .Fﬂl the cassemle,, blanch nnl:rdlps i FIF.!I"S&E}I' season with salt and
1 pkg. powdered m“FH al in 3 pot of bailing salted water, pepper, Sprinkle topping over
dressing seasoning (1 101 mi s drain. ri ' 'l | +
g m_:l [ OZ :l ! I'} miinute; drain, rinse with cold casserale and bake until bubbly,
4 cupslow-sodium, 1l 7 Awater, and drain again. 5aLmhind T I3
| chicken brath | |} HC el 2530 minutes, Let casserole rest
| TP RIS i sme pot Over 5-10 minutes befare serving.

1 cuphalf-and-half

| LI rrlutlil.ir_'r:. Add cnians, carrals,
4 oz cream cheese, cubed

Pur servireg: 363 cal. 26g 1otal fat [15g sall:

and celery; sweat, covered, until P L i P T e e
HI'Id SDﬁE‘I'IE'd d | 4 -t : hrrea s ik - T e Sl canls [Ag e,
| 1 ! k g iokl saganl: 25 proben
Ll - ‘wegetables soften, 5.minutes.
2 cupschopped cuqheﬁ
chicken i

2 cupsshredded s.harp
white Cheddar

cup chopped fresh parsley




- “SOPRESSATA
#  BEENNEL .2
DEEP-DISH

o PIZZA
17 PAGES4

CUISINEATHEME.COM



- MARGHERITA
“DEEP-DISH
“PIZZA

. PAGESS.

—Even if you're a

“die-hard thin-crust
pizza snob, this ode to
the Windy C'tys trademark
deep-dish pie might just
give you pause to reconsider
your allegiance. The crispy,
flaky, buttery crust, hearty
red sauce or fresh pesto,
‘and layers of cheese and

Fi_llings puts these Piz:as
in a league of their own.



IF¥YOU WANT TO GET A DEBATE GOING, ask people their
preferred style of pizza, But ask anvone from Chicago and you
know the answer — deep dish. Some sav its more of a cassercle
encased in a buttery, flaky crust with lavers of fillings. BEegardless,
it's definitely big, bold, and hearty. And alter trving these
rendilions of the city's culinary icon vou'll likelv profess the same.
lhese versions start with a crust that's sturdy enough to hold
the fillings, vet light, Aaky, and flavorful at the same time. One
of the bust parts about the dough, besides the amazing flavor
it lemdds, is howe easy it is to make and work with, Becanse of lots
of fat and rest time built in, it%s pliable and rolls oot beawtifully

(especially if wou make it a day abead), That goes for the red
sauce, too, Make things simple for vourself and prepare the
dough and sauce Lhe day ahead, then iUs basically assembly
and baking the day vou wanl o Indulge. You can also lreeze
the dough and red savce. How nice is that?!

lhen it comes down to deciding whether you want a meaty,

spicy, sancy piv, or a cheesy, tomato and pesto pizza. Or go for
hoth, especially since the dough makes enough For twao pies,
Whatever you decide, vour'll have a skillet full of Flavor, for sure.

DEEP-DISH PIZZA DOUGH

This all-purpose and semaling flaur crust is 5o good, youT! find yourself
eating svery last mvarsel — theve will Be no bits of crust left on any plate!

Makes 2 dough balls {12 0z, 22ck)
Teatal tirme: ahowt 20 minates + resting

5STIR:
3 cupsall-purpese flour

Wy cupunsalted butter, melted
and cooled slighely

1 cup olive ol

Ve cup semolina four

WHISK:

1  cup water, room
temperature

1 Thsp, honey

2l tap. instant yeast

ADD:

112 Lep. lable salt

Stir together all-purpose flour,
putter, oil, and semelina in the
pawl of a stand mixer,

Whisk together water, haney, and
veast ina measuring cup with a
pour spaut; stir into flour misture
just until a shaggy dough forms.
Cover bowl with plastic wrap; let
daugh rest &t room temperature
A rinutes,

Add salt to dough. Fit mixer with
dough hook; knead cn low speed
(2, 4 minutes, Lat daugh rast

4 minubes, then continue kieading
on low speed, 4 minutes maore,
Transfer dough ta a lighthy ciled
bowl, turning to coat; arrange
seam side down. Cover bowl with
plastic wrap and let daugh rise

in awarm place until doubled

in size, about 1775 haurs,

Punch down dough, divide in
half, and shape Inte balls, Beturm
cough balls to olled bowl, seam
sides dowry; cover with plastic wrap
and let rise again in a warm place
unitil doubled in size, about 1 hour
more. Dough can be refrigerated
tor frozen] &t this point; bring te
FaGrT Temiperature (or thawe)
before using.

To fill and bake pizzas, see pages
54 and 53.

Per dough ball: 1325 cal;: G2g 1ofal fat 124 =k

Glimg <hal; 173800 saduim: 1580 Cails [5G lioar,
158G Inlal vagan); 230 aealen

ﬂ VIDED: MAKING PIZZA DOUGH

S EATHCME COR S MAGET ME

b2

Maxing pizza
cdough 1N six
simple, easy-
oW sTeps.

to-fo

o a lencker, Maky crusl, rmizieg The Tats inlo The
Theaurs, tiefore e walen, coals The proleirs in lhe

flaurs, preventng tac miuch gluter farmaon,

Cnce a shaggy dough farms, let the douah
rast for 30 minutes. This allows the dough
o hvdrste efore it's kneaded,

Sall car relardd yeast, slwing 105 Termenlal ioan,

s At it e U ddog b At a dilberenl Tirme Chan
trie veast, after the dough has rested,




DEEP-DISH PIZZA SAUCE

For deap-dish pizza vouw want to avaid too much maisture, That's why it
exseftial ta conk this fauce down — ta eliminate exeess Uquid.

Makes 2 cups Pulse tomatoes in a food processor
Total time: about 11z haurs until nearly smicoth but still a little
chunky, 10-12 pulses.

Melt butter with ailin a saucepan
owver medium heat, Add onlon and
Juices; cook until llguid evaparates

PULSE:

1 can whole San Marzano
tomatoes (28 az.)

MELT:

Kneading the dough on & low speed and 1 Thsp. unsalted butter and m?"jn begins to brown,

resting it nelos develoo structure, but ensures i Thsp. olive oil F'_E |:n|nut|=_-5. _

the crust will still ke tender and flaky. Y4 cup grated onien and juices Stirin tomata PELEFE; garlic, and
STIR IN: cregana; cook until fragrant, about

1 minute. Add processed tomatoes
and sugar; heat ta a simmer and
caok until reduced to 2 cups, about
1 hour, OFff heat, stir in basil; season
sauce with salt and pepper flakes.
Let sauce cool before using.

1 Thap. tomato paste

11z tep. grated fresh garlic

1 tzp. dried oregano

Tz tsp.sugar

2 Thsp. thinly sliced fresh basil

5alt and red pepper flakes
to faste

Parcdn 345 el 14 total 12t 155 5201, 15mg dual:
£ ety wocliunm; 26 canks (o Nk, 134 etal sugans];
Ayl

I prasertt the dough fram drang aut while

procfing, coat the deugh ball en all sidas with

ol Berore covenng the bowl wath plashic wrap

=
Whien halving the dough, use a scale 1o ensure

it's everly =gl t. Then shape each hal inrto 2
tallamd pinch the bottem for a taut surface.

With sauce this
cocd, you'll be
olad there's g ~.

Ittle extra.




SOPRESS5ATA & FENNE.L
DEEP-DISH PIZZA
WITH CHERRY PEPPERS

Makes 8 servings
Toatal timie: about 1 hour

PRESS:
Vi recipe Deep-Dish
Fizza Dough, page 52
Unzalted butter, softensd
COMEINE:

1% cups eoch shredded
part-skim mozzarella and
aged provolone

1 oz, thinly sliced sopressata

1 cup thinly sliced fennel bulb

4 cup minced jarred chemry
peppers, drained and
blotted dry

1 cup Deep-Dish Pizza Sauce,

page 53
4 cup grated Parmesan

Chopped fennel fronds
Deep-Dish Pizza Sauce

Preheat aven Lo 450° wilth a pizza

stone on bottom rack. Coat a 10-inch

cast-iren skillet with butter,
Press dough into a circular shape

on a dry wiork surface, then rall it inta

a 12-inch circle, about Va-inch thick.
Transfer dough to prepared skillet;
prass and tuck into the cormers
and up the sides. Dock the bottom
and sides of dough with a fork.
Line dough with fail, baing sure

ta expose edoes of dough; fill

with dried beans or pie weights,
Bake crust on pizza stone

5 milrates; It aut foll and beans.
Continue baking crust an plzza
slane 5 rminubes mone.

Combine cheeses, then sprinkle to
cover orust; top with sopressata,
sliced tennel, cherry peppers,

1 cup sauce, and Parmesan,

Bake pizza on stane un 52
is bubbly and cheese brawns,
cavverng crust with foil it over-

browning, 20 minutes, Let pizza
rest 10 minutes; blot any excess
oll from top. Top plzza with fennel

francds; serve with additlonal sauce,
Per seraing I8Z tal: 24 1ok 1k 111 23E; 33mg chok

E=2B g sodium; 3y carb 12g Abor, dig soial Augars)
144 pralen

After parbaking, genily tamp cown tha
crust with the botham of a measunng
cup to deflats any dough bubbles.




MARGHERITA DEEP-DISH
PIZZA WITH PESTO

Makes B servings (44 cup pestol
Tota! timie abowt 530 minutes

PRESS:

3 recipe Daep-Dish
Pizza Dough, page 52

PUREE:

2 cupsfresh basil 45 oz)

i cupgrated Parmesan

a4  cup pine nuts

2 cloves garlic

2 Thsp. olive ail

Salt and red pepper flakeas
to taste

COMBIMNE:

172 cups each shredded
part-skirm and fresh
migzzaralla

2 Eoma tomatoes, halved,
seeded, and thinky sliced
(1a slices)

Frash hasil leaves

Preheat oven Lo 4507 with a pizza
stone an bottam rack. Coat a
10-inch cast-iron skillet with
nanstick spray.

Press dough into a circular shape
on a dry wark surface, then rell
It & 12-inch chrcle, Va-inch thick,
Transfer dough to prepancd skillet;
press and tuck into the corners
and up the sides. Dock the bottom
and sides of dough with a fork.
Line dough with foil, being sure
to expase edges of dough; fill
with dried beans or pie weights,
Bake crust on pizza stone

S mminutes; [t oot foll and beans,
Conlinue baking crust on pizza
stane 5 minutes more, then
transfer to a rack and let cool.
Purge 2 cups basil, Farmesan,
pine nuts, garlic, and il in a food
processar; season with salt and
pepper lakes, Spread pesto on
ottarn af crust

Combine cheeses, then sprinkle
half on top of pesto; top with
tomatoes and remaining cheese.
Bake pizza on stone until cheese
is bubbly and light brown, 20-25
minutes, Let pizza rest 10 minutes,
then top with basil leaves,
Seraprenng: G cal dag oeel fat 0y sl

42 chal 438 sndum: 23g cari |23 R,
3y ot sogassl, 13g peotcin

'*' Roma tomatoes

(also called plum) have
a meaty texture, and
are an optimal choice
for this pie. To ensure
the pizza isn't watery,
be sure to seed the
tormatoes before slicing
and layering them.

ISSUE 157 |

OLTOBER 2012




CUISINE CLASS

Canning

CAN WITH
CONFIDENCE

Canning seems to get a bad rap. And to some
people it’s intimidating. But not anymore! We're
going to walk you through the simple process of
water bath canning, and debunk the seemingly

daunting steps that come with this craft.




TOMATO SEASON IS ENDING, STEPS FOR CAN NING

so take advantage of vour vine-
ripened beauties through the Before starting, check the jars, lids, and bands for proper functioning. Jars

process of canning. Ok, we'ne with nicks, cracks, and uneven rims can prevent sealing or cause jar breakage,
not going to tell vou that canning
is 4 walk in the park. Canning
does take a lot of prep work and
fime, but in the end vou'll reap
the benefits of your garden all
vear long.

We're specifically focusing on
the water-bath canning method
here, This procedure processes the
jars in a large covered cooking pot,

outtitted with a rack, while the jars Fill the water bath canrer at least half-fu Wash jars, lids, and bands in hat scapy
are totally submerged in water, v th water. Cover and maintamn a sirmiies weatar and diy weall. Ther, preheat vou
Two important things to keep antil jars are filled ancd ready to care Jars by adding thern to the canner

in mind - do not aller canning
recipes. Allering ingredients
changes the acidity level, which

k'f'lr

=l
impacts the processing timaes. e B
-

@‘“

Secondly, always wse ripe, yet firm,
unhlemished fruits and vegetables,
MNow let's have some tun and get
o canning!

Fl; .

E S S E N —|_ | A I_ Llsie & jar litler Lo rarmoee prehesated s, Fill jars with prepared salsa, ar torrstoes,
baing careful to empty the water out of using a wide-maouth funrel, making sure
S U p I:) |_ | E S the jars back inte the water batl carnar. b leave a 1 o-inch headspace n the (ars.

WATER BATH
CaNMER WITH
WIRE RACK

GLASS
PRESERVING
JaRE, LIS
& BAMD

Hemage 2in bubl:les oy uairg a bubkle Wipe nm and threads of the 23 ugsing
Frover, weansders sk, ar spatula between a clean, darmp clath, Certer lid o jar,
the jar and focd to release trappec air. and apply band unt!| fingertip tight.

MR LIFTER
pUaBLE

FREER

WIDE-MOUTH
FLIMNMEL

If vou don't have a water bath canmer, don'™

sweat it. A largs, deep stockpob with & lid will

wark bas, If using & stackpet, you'll need to Flace prepared jars ir.'|||: { .-|r'-"|l.-er, arud .I-:'"::-l r!-h!'.jrllh srroddirg Lo redipes, |:."| s
; - ensure watsr covers jars by -2 inches. A0-E7 Check seal after 24 hours; lids
find a round wire rack to place inside the )
Flaze had an carner, ard onng w0 a ool ahcauld ral Tles when pressed,

slockpol Lo keep Lhe jars off the beltom.

b7 ISSUE 127 | AETOBER 20149
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Salsa__
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Garden Fresh Salsa

that didn’t seal).

i vou've ot a fan of chunky salsa, use an imaersion blender 1o purée salsa
fo desived consistency before canning. Note, this may change vour weld,

iiakes 9 cups |3 pont Jarsl
Total time: 1 howr

7 cups peeled, seaded, cored,

and diced tomatoes
{abaut 5 Ik, whole
tomatoes)

cups diced white onions

3 cups diced green bell
peppers (aboul 2 peppers)

2 cupsseeded and diced
jalapenos

1 cupdistilled white vinegar

W1 cup chopped fresh cilantro

Thsp, minced fresh garlic

Thap. fresh lime juice

tsp. kosher salt

Lep. ground cumin

L

= g b

Prepare water bath cannsr
according to steps aon page 57,
Heat jars in simmering water
until ready to use; do nat bl

Combine tomataes, onions,

bell peppers, jalapefios, vinegar,
cilantra, garlic, lime juice, salt,

and cumin in & pot; bring o

a biail, recluce heat, and simmnes
calsa 15 minutes.

Ladle hot salsa Inta hat jars,
leaving "-inch heads pace
Reermove air bubbles, wipe rims of
jars cleam, center lids on jars, and
apply bands until fingertip tight.
Place filled jars into water bath
canner, ensuring jars are coversd
by 1-2 inches of water, Bring water
toa boll and process jars, cavered,
15 minutes, adjusting for altiude,
Remowe jars and let cool on counter,
undisturbed, for 24 hours, Chack lids
for seal. Lids should not flex up or
dower when center is pressed,

P 1in gupss 27 £l D el Bt ity satk: 0o thal,

g saehim; S cack (g Sk 1y ol seang;
1 proten

* StCFE zdn 'IE‘I:IH-HFE- il'l a CDD'. ZF}",
-iJnJ'L:. I'_" doe [L"f up b 18 moanthns.,

F!Ef’iﬂﬁratp any apen |= rg fr:-r_j=!r=.

Spicy Corn Salsa
When removing corm kernels from
the cob, place o cutting Board

ot o beiciog sheel. This keeps the
kernels from scotlering everywhere,

iakes 8 cups |4 pint jars]
Tetal ome: 1 hour

3 cupscorn kernels
{about 4 pars)

3 cups peeled, seeded, corad,
and diced tomatoes
{about 2 |k whole
tomaboes)

1 cup diced white onions

1 cup diced poblanos
{about 1 pablano)

1 cup distilled white vinegar

2 Jalapenos, finely diced

Wa o cupchopped fresh cilantro

f1 cupsugar

2 Thsp. minced fresh garlic

4 tsp. kosher salt

2 tsp.ground cumin

W2 tsp. chipotle chile powder,
aptional

Prepare waler bath canner
according to steps on page 57.
Heat jars in simmering wabser

until ready to use; do not boil.
Combine com, tomatoes, onions,
pablancs, vinegar, jalapefios,
cllantro, sugar, garlic, salt,

curmnin, and chile powder in a

patb; bring o a boil, reduce heat,
and sirmrmer salsa 15 minutes.
Ladle hot salsa into kot jars,
leaving /z-inch headspace.
Rerove air bubbles, wipe rims af
Jjars clean, center lidds on jars, and
apply bands until fingertip tight,
Place filled jars into water bath
CAMPIEE, SrsuUring jars are covered
by 1-2 inches of water. Bring waler
to a boil and process jars, covered,
15 minutes, adjusting for altitude.
Remowe jars and let cool on counter,
unidisturted, for 24 hours, Check lids
for seal, Lids should not fles up or
donern wheen center 5 pressed.

Per aoup 3% ol O boiel St [0 sabs Omg el

24dmyg sediar, 6g cark 10 libor, 33 botal sugars),
g prossin




Salsa Verde

If you fike your salsa verde spicy, swap
rhe pohiamas for mare falapenos,

Makes 5 cups (5 halt-pint jars)
Taala lirmes 1 Fuaaur

6§  cupshusked, cored, and
chopped tomatillos
[about 2 Ih, tomatillos)

1 cup diced white onians

2 cupseeded and diced
jalapefos

:  cupdiced pablano

iz cupdistilled white vinegar

Va4 cup fresh lime juice

Thsp. chopped fresh cilantro

Thsp. minced fresh garlic

Thsp. kosher salt

Lsp. ground cumin

tsp. black pepper

tsp. dried oregano

= =3 k) = =k [J

Prepare water bath canner
according to steps on page 57

Hazal jars in simmering waler

until ready to use; do not bail,
Combine tomatillos, onions,
jalapefnos, poblano, vinegar, lime
juice, cilantra, garlic, salt, cumin,
pEpRer and oreqana in a pot;
kring to a bail, reduce heat, and
simimer salsa 15 minutes,

Ladle hot salsa inta hob jars, leaving
Veinch headspace, Bemove air
bubbles, wipe rims ol jars clean,
center lids on jars, and apply bands
until fingertip tight.

Place filled jars into baoiling water
CANNEer, ensuring jars are coverad
by 1-2 inches of water, Brimg waber
toa boll and process jars, coversed,
15 minutes, adjusting for altitude.
Remowe jars and et cool on eaunter,
undisturbed, for 24 hours. Check lids
far seal, Lids should not flex up ar
dowen when center is pressed.

Py Lz g 30 eal:Oay tatal Tt Dy sl Sorg e b

AT e .'-r.'lllgﬁhl-'_ A soin wnaATsl
T peoten

CANNING TOMATOES

in a water bath canner is a different process than for salsas.
Fresh tomatoes are either hot- or raw-packed. Raw-packed means
placing unheated, prepared tomatoes into hot jars, then topping
therm off with boiling water. Hot-packed tomatoes are simmered
first, then topped with hot residual cooking liquid, Whether you
choose the raw- or hot-packed process, you need to add bottled
lemon juice to each jar for the correct pH balance.

Canning Tomatoes

For best reswits, pock and can tomatoes one jar of @ time. If you want fo use
pint jars, odd § Thsp. lemon juice to each jar, and process for 40 minutes,

Ilakes & servings |1 oueart jarl
Total time: 170 hours

3 b tomatoes, peeled and
quartered

2 Thsp. bottled lemon juice
1 tsp. kasher salt, optional

Prepare water bath canner
according to steps on page 57,
Heat Jar im simmenng water

urikil ready Lo use; do not boil.
Raw-Pack Method: Bring 4 cups
waber to a boil and keep hot (you
willl use this tafill jar). Do not heat
tomatoes,

Hot-Pack Method: Place tomatoes
in a saucepan, add water to cover,
and bring to a boil aver mediom-
high heat, stirring. Reduce heat and
gently boil tomatoes 5 minutes.
Add lernon juice to jar fol loeed

by salt. Pack raw or hot tomatass
Inta Jar, leaving a generaus 1-inch
headspace,

Ladle boiling water (or hot tormatoe
liguidy into jar to cover, leaving
Vz-inch headspace. Rermove air
bukbles, wipe rim of jar dean,
center lid an jar, and apply band
until fingertip tight,

Place filled jar inta hailing water
CANNEr, ensuring jar is coveraed

by 1-2 inches of water, Bring water
Lo a bl and process jarn, covered,
45 minutes, adjusting for altitude.
Remowve jar and let cool on counter,
undisturbed, far 24 hours. Check lid
far =2al. Lid should not flex up ar
down when center is pressed,
Papsararas 05 oal; 1o bodal Fal {0y sl Ume chel

200y socdium: 14g carbs 193 Aber, g botal sugarss
1 proteir

'u VIDED: REMOVING TOMATO SKINS

- - - -
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CUCINA ITALIANA

READER RECIPE




This is Italian cormfort food done right —
lermony meatkballs atop pasta and a wine
butter sauce, It doesn’t get much better,

Fettuccine & White Wine Butter Sauce

with lemony beef polpette

Classic falicon polpetle fmealtballs) are bypically sade with beel or veal
along with speclal ingredients, ike ganllc, parsiey, eqgs, and cheese,

fakes 4 servings (12 polpette]
Total ima: 45 minutes

FOR THE POLPETTE, SOAK:
s cup fresh bread crumbs

s cupwhole milk

GEMTLY COMBIME:

1 Ik, ground beef

W2 cupgrated Romano

Thap, alive oil, divided

Thep. chopped fresh parsley
cloves garlic, minced

e, slightly beaten

Juice of ¥z a lemon

1 tsp. kosher salt

2 tsp. anchovy paste

Wz tsp. black pepper

= kR L

FORTHE PASTA, COOK:

9 oz fresh fetluccine

HEAT:

2 Thap. alive oil

1 shallot, diced

a2 cupdry white wine

2 Thsp unsalted butter,
dividad

1 cup halved grape tomatoes

12 cupgraled Romana

1 Ibsp. chopped fresh parsley

Lalt and black pepper
to taste

Grated Romano

Preheat oven Lo 4007,

For the polpette, soak bread
crumbs im milk; sgueeze out and
discard excess milk.

Gently combine besf, Romana,

1 Thsp, oil, parsley, garlic, e,
lermon juice, salt, anchovy paste,
pepper, and bread crumbsin a
bowl; shape inta bwelve (21 =inch)
polpette.

Sear polpette in a saute pan in
remaining 2 Thap. cil over meadium
heat until broven, Transfer pan

o oven and conk poelpetts until
Fully cooked, about 10 minutes,
For the pasta, cook fottuccine
in a pob of boiling salted water
according to package directions;
reserve 1z cup pasta water,

then drain,

Heat il in a sauts pan aver
medium, sdd shallot and cook
until softened, 3 minutes,

Add wine and 2 Thsp. butter;
cock until sauce has reduced by
are-third,

Stir in tomatoes, 'z cup Romana,
parsley, remaining 1 Thsp. butter,
and reserved pasta water; cook
until butter and cheese mielt,

4 minukes, Add fertuccing and
toss to combineg; season with
salt amd pepper,

Serve felluccine with polpetle
and top with REemana.

P sorving. 937 cal 550 betal Izt 214 52k,

1730y chasl: 120 g scaiumg: S1 g canls [ liter,
".:_|Ir\-'.¢|| sugsrss Al prteem

THANK YOQU TQO EVERYONE for

taking the time to submit a recips
We're loving the responses we've
recaivad, so please keap Lha recipes
coming! And this reader recipe is one
far the record backs, Given that this
issue 15 all about comfart facd, after
'mrTi"E Th'n-.:Eh the reader-submittad
racipes, we felt Liz’s was a parfect fit,
What part of pasta and meatballs dossn™
sound eomferting?! The polpette are
packed with tons of flavor and are
pyar-so moist, which pair par tectly witk
the white wine butter sauce. [nankiol ¥
this recipe cames togethar quickly
haczusa the smalls along make LTI

stamach growl

Liz was barn in the Midwest and grew up
he ping at her Fam |}"‘i. [Lalian restaurant,
Soit's na AUFpTIEE that |talian COGRING i5
her passion sisee iUs been passed down
in har family far grnarations. Mow that
the restawrant has closed, Liz nnj:-:,-'n

tha r;ng har lawe af [talian i.'.ni::l:inﬂ with

her friends ang fam i|':,.'.

SEND US YOUR RECIPE

If :,.-cujre a passionate cook, we'd love
te publish a faverite recipe of yours,

lo zee your recipe and name in print
in eur magazine, head over te our

wehsite ta Dl aut the Tarm,

CuisineAtH ceaderreci

or mail us at:

Cunsine &8 Heme
2143 Grand Ave.

Dres Moines, 1A 50372
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IFYOUR EXPERIENCE WITH MUSHROQOQMS is limited

Lo while bullons, then vou're missing oul on a Lol

The varicties are a5 endless as their cooking possibilities.
Mushrooms are either cultivated (fanmed) or

wild (harvested in their natural setting). Cultivated

mushrooms are available all year, but wild are seasonal.

It unavailable, dried mushrooms are another option.
Properly storing mushrooms requires care, see befow,

To clean them, avoid soaking in water (they'll act like a

sponge), bul a quick rinse works [ne il vou're shorl on

tirme, Mooks and crannies inowild varieties are best
cleanad wilh a diy, soll brush or a paper Lowel.
As Tar as cooking goes, any vabely of mushroom

tastos terrific simply sautéed in butter with a little garlic

and finished with salt. A good mle of thumb, though,
is to always cook wild mushrooms, while cultivated
mushronms can be eaten raw, Check out the
identification guide, felow, for general information

on some of the most commaon varieties of mushrooms,
and be sure to check out the recipes on pages 6569,

BUTTOMN Cuitivazed
Ihe maost popularn vaniety,
huttons come from the
same family as cremini
and portobello. Atkough
rather bland tasting
compared to other
mushraoms, they're
catremaely versatile —
they can be adced to 2
warisby of dishes, raw or
cocked, The stams are
ediole — just trirn of F the
ey belone using,

PORCIMNI wild
=amelirmes called
Copar, pOCCinG are cne
of the maost prized
s hireams, and are
comemicn in balian
dishies, served with
garliz, parsley, 2nd
lerminm, Plus, the
sterms are delicicus.
Fresh porcini ars
availakle in tha
spring and fall, but
wou'll meast oller
find them dried,

MUSHROOMS 101

STORIMG Prevent spoilage by
refrigarating mushrooms in a clased

paper bag — plastic wrap will cause

thern to mald faster,

MORELS wilg

Thess highly caveted
renus i are usually
Funted wild, but
sarmetirmes apoear

irn grescery slores or
farmer's markats in
spring. Morels have
pairited, horeycarnbed
caps and hollow stems.
Urice wou Ly therm, you’ll
raver forge s their distinct
nutty flaver, Clean them
quickly in salted water
i flush aut ary bugs

o grit, ard drain veall,

ks

CLEAMING To aveoid scaking up
wates, wipe mushroams with a damp
paper towsl. Lse a soft, dry brash far
misshrooms with gills, like chanterelles, dry

PORTOBELLO &
CREMIMI Cuitivated
Cremini, sorrelirmes
ralled haby Bellas, are
just & srnaller version

of portobellos, They
have a deeper flavor
than buttons, Use them
wherewrer Biuthons are
called for. Portobelles
vwiark well as & meat
substitute. Scrape awsy
their gills to avoid acdding
m dark hue Lo recipes,
Try grilling tham whale, or
a5 a vehicle fior stuffing.

SHITAKE Cultivated
Compatinla vwith a varnety
of dishes, shiitake horee

a slightly srmmaoky flawvor
and firmn texture. They're
often sauread or stir

fried and won't lose their
Havar in highty seasoned
dishrs Linlike otbaer
rrilshrcomms, they don't
enucde rrvuch liguicd websen
cooked. Shiitake require
rrinimal cleaning, but the
slerms are Too tough Lo
oat, 5o discard them (o
save for making bratg

TRIMMIMG Many mushrooms,

excluding shiitake, have edible stams,
but the ends are usually tough ang
trirn them off before using.
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1 INGREDIENT 4 WAYS

Mushrooms

"WILD ABOUT
SHROOMS

Mushrooms, you either love ‘em or hate ‘emn. But for those of us in the
former camp, the dilemma is hard to fathom as these meaty, earthy
fungi add so much character to a dish — they have no culinary rival.

Mushroom Turnovers
with ham & Swiss cheése

Muakes 4 servings (4 Iurn-:_:-'n.'r_-rj-.:l
Tata! tirmes 0 minaales

HEART:

1 Thspoeoch olive oil and
unzalted butter

& o7, cremini mushrooms_stems
remaoved and discarded, caps
minced in a food processor
(21 cups)

Thap. minced fresh garlic

2 tsp. minced fresh rosemary

2 - Thbsp.dry sherry
Salt and black pepper
To taste

ROLL:

1 sheet frozen puff pastry
(8.65 oz.), slightly thawed

2 Thsp eoch Dijon mustard and
mayonnaise, combinad, divided

COMBIMNE:

4 oz deli-sliced smoked ham
(such as Black Forest}, chopped

1 cup shredded Swiss cheese

2 - Thsp minced scallions
eqy Blended with 1 tsp. water
Koshar zalt

» Preheat cven (5 40K, Line 2 baking

shieet with parchment and <oat with
stk spray.

Heat ail and bulter ina skillebaver
rred ivrn-high. Add musirooms, garlic,
and rosemary. Cook until mushrooms
relezse their moisture and it evaporates,
Srminates. Deglaze skillet with sherry
and coak until absorbed; seasan
mushrecms with salt and pepper.

Roll pastry on a floured surface s
inito a 12-inch square, thencut intoe e
4 squares; spread each square with
1'tsp. Dijon mixtura.

Combine ham, cheese, scallions,

and mushrooms, then arrange

13 cup-in center of each square.

Brush =dges of pastry with eggawmash,
fald into a trianale; and seal shiat using
the tines of 2 forkc Transfer turnovers

o prepared baking sheet, brush with
more egg wash, and sprinkle with
kashar salt.

Bake turnovers until galden and crisp,
15=-20 minutes; serve-with remaining
Dipon mixture.

SR ER G S ca Ay bafel G T gasih Simygchal;

1512myg sodlurre 153 cark-21g Yher A okl sugarel:
20gprein




e ey =
Hungarian Cream of Mu e
with bacon & fresh dill - R L

Classic Aavors dominate this recipe — aarthy mushooms, smaﬁfbam.n.:_ =

rich cream, and pungent dill make this saup Raverful and satisfiring,

Makes 4 sarvings (about & cups]
Total time: 45 minutes

FORTHE BROTH, SIMMER:

4 cups low-sodium
chicken broth

1 pkyg. dried porcini
mushrooms (25 o2,
crumbled

Chopped stems from 1 Ib.
cremini mushrooms, below

FORTHE SOUP, COOK:

02z, bacon, diced

Thsp. unsalted butter
cup minced anians
Thsp. minced fresh garlic
Thsp. Hungarian paprika
[, cremini mushrooms,
stems removed and

reserved for broth, above,
caps quartered

cup dry sherry

WHISK:

3 Thep.comstarch

2 Thep. low-sodium soy sauce
1 Thep. fresh lermon juice

1 cupheavy cream

2 Thsp, chopped fresh dill

Salt and black pepper
to taste

Sour cream

For the broth, simmer broth,
parcini, and cremini stems

in a saucepan over medium heat
until reduced to 3 cups, 8-10
inutes; skraln and discard salics.
For the soup, cook baconin a
pat until crisp; transler b a paper
towel-lined plate and discard all
but 2 Thep. drippings.

Add butter to pot with drippings;
heat aver medium. Add onians,
aarlic, and paprika; sweeat until
onians saften, 5 minutes, Ao
guartersd creminl; coak until
imizlsture releases and it

e poralies, 5 orminubes,

Stir i sherry; sirmmmer until nearly
absorbed. Add broth, bring to

a bail, reduce heat to medium,
and simmer soup 3 minutes.,
Whisk together cornstarch, sov
sauce, and leman juice; stir inta
simmering soup and cock until
thickered, 2 minutes. Stir in heawvy
cream and dill, then season soup
with salt and pepper. Serve soup
with sour cream.

Per wareineg £33 cal; &7 Tatal Tt (4G mak;
g chel: 125 3mg e 19y carl: Oy Tk

g bokal sugars: 3g prober
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YOLLL TASTE THEMAGIC OF MUSHROOQMS [ these [our
fantastic recipes. Froon crispy, cheesy turnovers, tora créamy Soup,
a great-tasting pasta dish, and a delightful, woodsy toast, the
savary, meaty flavors of mushrodms abound. And these redipes
come together fairly gquicklyand casily — yom"ve gotta love that.

But there’s more to lowe abhont mushroomas

they're oood

for you, too, Wot enly are they naturally low in sodium, fat,
cholesterol, and calories, they'1e high in B vitamins, are one of
the few ponanimal sources of vitamin D, and ave an excellent
source of seleniwm (a powerful antioxidant). Mushrooms also
have anti-inflammatory :.upu:hillli-_ﬁ, are immunity boosters, and
have cancer-fighting properties among other things. All in all,
rmushrewsms are a tasty, good thing,

Creamy Mushroom Pasta

with baby kale

Casareoe foah-sal-rech-ee] reans Romarmace o alian aod bove the look
of rolled up scraflz. If you can't find them, penne makes an OK substitute,

Makes & servings (8 cups)
Total time: 1 hour

COOK:
i OZ. Casarecce pasia
MELT:

| stick unsalted buttar
{8 Thzp.), divided

12 oz eoch button and cremini
mushrooms, guarktered ar
cut into eighths

Lalt and black pepper
1o taste

fa cup minced shallots

1 Thap. each minced fresh
garlic and thyme

DEGLAZE:
2 cup dry white wine
{such as Sauvignan Blanc)
STIR 1INz
3a cup heavy cream
f1 cup créme fraiche
Minced zest of 1 lemon

I pkg. baby kale or arugula
12 oz, stemnmed (8 cups)

‘a cup grated Farmesan
Grated Parmesan

Cook pasta in a pot of boiling
zalted water according to package
directions; reserve |1 cup pasta
water, then drain pasta.

Melt 2 Thap, butter in a sauté pan
cover medium heat, Add half the
mushrocms and cook until Brown
and liguld nearly evaporates, alout
10 minubes; season with salt and
pepper, then transfer ta a bowl.
Repeat cooking and seasoning
with 2 Thsp. butter and remaining
mushrooms: transter to same bowl.
Melt remnaining 2 Thsp, butter in
same pan over medium heat; add
shallots, garlic, 2nd thyme and
swieat until shallots soften, about
2 minules.

Deglaze pan with wine, scraping
up any brown bits. Cook until
wine nearly evaparates.

&tir in cream, créme fraiche, and
zest; bring ta a boil, Reduce heat
and simmer sauce 2 minutes,

Acdd kale, cover pan, and cook
wntil wilted, about 2 minutes;
season with salt and pepper.
Return mushroams to pan;

stir in pasta water until sauce
reaches desired consistency.

Off heat, stirin /4 cup Parmesan,
Toss pasta with sauce; top with
additional Parmesan.

Far sersineg: 493 22l: 33g Total St 120g sl

=3rng ool 1 EBm] sodium: 37g carb i 2g dber,
La Iatal suegans]: 130G dralan



Mushroom Toasts
with truffled quark cheese

Gerenen for “cuedl” guiark @5 a mild, sofi ard crearry, Ui ;
fresh cow’s milk cheese. JE con range in texture from sour crear o ricodo.

Fakes 4 sarvings
lotal time: 45 minutes

MELT:
4 Thsp, unsalted butter

1% |k, assorted mushrooms
[such as shiitake, oyster,
and maitake], tough stems
removed and caps torm
or sliced
Salt and black pepper
1o tasie

2 Thsp. minced shallots

2 tsp. minced fresh garlic

Ve cupdry sherry or brandy

COMBINE:

1 cup quark cheese, softened

4 cup minced chives, divided

1 tsp.white truffle il

BRLUSH:

4 slices artisan bread {such
as sourdough or country-
style Italian}

4 Thep. unsalted butter,
softaned

Preheat broiler ta high with rack

& inches from elemeant.

Melt 2 Thep. butber in 2 saubd pan
over medium heat. Add half the
rushrooms and cook until brown
and liquid nearly evaporates, about
10 minutes; season with salt and
pepper, then transfer to a bawl.
Repeat cooking and seasoning
with remalining 2 Thap, butter and
s hraoms; transfer b same bowl,

Add shallets and garlic to pan;

cook until shallats scften, 2 minutes,
Deglaze pan with sherry, scraping
up any brown bits, Cook undil sherry
evaporates. Returm mushroarms b
pan; toss with shallot misture urtil
heated through.

Combine chesse, 2 Thsp. chives,
and truffle oil until smaooath,

Brush hath sides of bread slices
with softened butters; arrange

on & baking sheet, Brod bread
slices until gelden on both sides,
1-2 minutes per side.

Spread cheese mixture on bread
slices; top with rnushroom mixture
and remaining 2 Thsp, chives,

Par wmraieg: 63 cal: Jg satal Fan 16y al;

rsmg chel 4G5meg sadum; 35g cera 1 ke
g total sugarsl: 11 g proicin
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FASTER WITH FEWER

Easy. Recipes, Ten Ingredients

Superb
Soups

Fall is the perfect time
to fill your bowls with
comforting soups
of all kinds. And with
this variety of recipes,
~ your bellies are sure | |
- _to be warm ar\d,iqll“q‘
\ all seasnn long. 1)

L MEXICAN M
Ry $TREET CORN SOUPR,

6 servings (3 cups)
me: 30 minutes

4 }
lear& corn, shucked, kernels - Purée 2 cups :-& - #, s e
removed (about 4 cups 1 cup broth ina fu-nd T . \h'?l.'ﬁ" §
J,hemels‘.l. divided _ ._ Tha\
SRR i dhiicken Heat ol in a pet aver medium, 1
EEtablS bioth, divided (e TRTining| 3 Sup S g I
rrilnced scallion whites and light

; L
b rary,

‘Th&p alive il
s«r;alhpns, v light greens gyresens, garlic, and chile p-u:-wder;
~ minged, greens sliced - cook Sminutes.
1. Thsp. minced fresh garlic  Stir inremaining 3 cups bfﬂth and
-~ 12 1sp. chipotle chile powder : puréed com; simmer 10 minutes.
o archili powder ! Stir in crema and Catija until heated
1 cupcrema ar sour cream through and cheese melts, 3 minutes.
"2 cup Cotija cheess Add cilantra and lime juice; seasan ' _
4. cup chopped fresh cilantro sOuUp with salt amd pepper. T Top | " o it i
1. Thsp. fresh lime juice servings with sliced sr.alllnn greens R "N
Salk and black pepper to taste and zest, il '
© Lime zest LT A

. Pcfsu'ﬂn::ﬁhq I-l-gtul:lfatl,ﬂnml_ Hmnn:hnl L ’
L RESmng sndkan 230 carki (] gﬁbi-.-&gml:u.qml,. :F
1 B-gp-ru-l.lllﬂ i L oy -




STEAK & ALE SOUF
WITH POTATOES

Wz wsed an amber ale for this soup for
mare flavor, but feel free to grab your
fivarite beer af chodce.

hakes b servings [ cups)
Total time: 20 minutes

Thep. olive oil, divided

Ik, rib-eye steak, thinly sliced,
cut into bite-sized pieces,
and seasoned with zalt and
black pepper

cups peeled and diced
russet potatoes

cup diced onions

cup sliced carrots

cup all-purpose flaur

Thsp. minced fresh garlic
Thap. tomats paste

bottle amber ale {12 oz}
cups lowe-sodium beel broth
Thep. Worcestershire sauce
sprigs fresh thyme

Salt and black pepper to taste
Fresh thyme leaves

Heat 1 Thsp. ol In a pot aver medium-
high. Add steak and cook until browmed,
3 minutes; transfer to a plate.

Add remaining 2 Thsp. oil to same pot
and heat over medium. Stir in potatoes,
onians, carrats, four, garlic, and tomata
paste; cook until cnions begin ta soften,
3 minutes,

Deglaze pot with ale, scraping up any
brawiy Bits. Add becth, Wercestarshire,
Lhyme sprigs, and steak Lo pot. Bring
soup toa boil, reduce heat, and simmer
until potatoes are fork-tender,

10 minutes.

Remowve and discard thyrme sprigs;
season soup with salt and pepper.

Top servings with thyme leawves,

Par szraing 467 cal; 28 tokal {2k i8g se2i: 25my ol

137 sodbum; 20 carb (1 g fber, 3g 1ol sugarsi;
&g arateEn

I., ' |=-=|::‘! :
L] \'

i
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[N LESS THAN
THIRTY MIMNLUITES,
convert.a favarite

entrae into an
easy-to-make
pot of soup!

CHICKEN
FARMESAN SQUF
i yon frave Teftowvers, pou may need
b acd rreove broth (o the soup

crs the pasta will absorb o lol of il

Heat 2 Thap. oil in a pot aver
redium, Add onions, partial[}r
cower, and sweat until softened,
5lilrring oceasionally, 10 rinutes.
Stirin garkic and tomato pasts;
cook until fragrant, 2 minutes.
Stir in broth and tomataes,
increase heat to medium-high,
and bring to a beil. Add penne,
reduce heat'to a simmer, and

Makes & sarvings (10 cups)
Total tirme: 25 minutes

Thsp. alive ail, divided

|
[TUISIMNESATHOMAO. COM |
|

4
1 cupdiced aniaons

2 Thsp minced fresh garlic
2 Thsp. tomato paste

B

cups low-sodium
| chicken broth

i can diced tomatoes with

. basil, garlic & oregano
(145 oz, suchas Hunt's

18 oz penne
12, oz cooked chicken,

shredded

e CLip grated

I Parmigiano-Reggiato
1z eup sliced fresh basil |

bigalt, black pepper) and red
pepper flakes to taste

2 cupsfresh baguette crumbs

ook according to package
directions, OFF heat, stir In <hicken,
Parmigianao-Reggiang, and basil;
saasan soup with salt, black
pepper, and pepper flakes.

Heat rernaining 2 Thsp. il in a
nanstick skillet owver medium-high,
Add bread crumbs and caak until
toasted, 2-3 minutes, Top servings
with bread crumbs,

Fer serving: 502 cal, 307 bokal Fat (5 =il #imag chiot

Th2myg sodium, 453 cart (2 Ther. 7o botal sugars);
2y priclsin




CREAMY CAJUN
POTATO S0OUP
WITH ANDOUILLE

Ardouifle fon-D00-ee) sausage is
@ 5picy Cajun pork sawsage that’s
psuity smored, IF pou can't find i,
riglhasa warks fine.

hakas B eapvings (B-9 cups)
Total time: 30 minute:

12 o7, Cajun-style
andouille (such as
Aidells), sliced

2 Thap. alive il

1 bunch scallions, whites and
greens separated and sliced

1 cup eech diced celery and
red bell peppers

2. Thsp. Cajun seasoning
Thsp. minced fresh garlic

4 ' cups low-sodium
chicken broth

15 b russet potatoes, cubed
Uz cup heavy cream

Salt, black pepper, and
Tabasco sauce 1o taste

[—

Brown andouille in ail in a pat
over medium-high heat, 2 minutes
per side; transfar to a plate and
drain all but 1 Thsp. drippings.
Add scallion whites, celery, bell
peppers, Cajun seasaning, and
garlic; reduce heat to medium,
partially cover, and sweat until
vegetables soften, 5 minutes

Stir im broth and potatoes,
partially cover, and bring soup

to a boil. Reduce hieat and simmmer
soup until patatoes are fark-tender,
15 minutes, Coarsely crush potatoes
with a patata masher, then sti

In crearm, scalllon greens, ancd
andouille; season soup with salt,
black pepper, and Tabasco,

Par serdinge 13 cal: 2 fola 42k 113g st

Fihing eheod; 116 s seschiin: 20 arks |3 e,

] hzhal s T8y presher



ASK

THE EDITORS

What are oxtails? Are they
actually the tail of an ox?

Foal Bnceming, B2nin VA

Im clden daws cxtailz came from the tail of an ox,
cut nowadays they come Sam the 120l of 2 oo
ar calf (male or fernale). They corme cleaned, as
cone-mn cross seckons of rmeslwilh migiros i
thie canter And since the fail &= thick at ane and
and thin at the other, some pieces are meatier
thian others They actoally bave very PLLe rmeat
owverall though, since axtails cansist of mainly
cone, cartilzge, and connective tissus, But the
mieal s gelatinench due Lz e nigh amaunt, of
collagen, =0 when cocked low and slaw, the meat
is tender and flavorful. Dxtail soup {or stew) is
ikely the rmoslwell-known dish fealuring oxlails,
and versions ane found woarlzesde, Wine-braised
autails is commmonplacs, too, And givan the
collagen level, cxtail baone brath is guite popular




D0 YOU HAVE A
QUESTION FOR CUISINE
AT HOME MAGAZINE?

If wow're rvystified by a
cakinp Lerrm, pros e,
ar technigus, we're here
Lz Brelpa, T suril your
coaking cuestian faor
pasaibale pastiicalion,
contact us through

aur ormail agoess,
CuisineAtHomeZ)
Cuisinaath

arwia postal mail at;
Cuisine at Homa

Ask The Editors

2143 Grand &venue
ks Moines, 14 50312

Pleaze irclode vour name,
address, email, ang a
davtirne phane muamber.

DID YOU KNOW...

ke heat of chile peppes

ig rewasured in Seoeil e
il et [rarmed

atter Silaw 2ol e,

a phanrais CEsT wih

imvented the scak in T2

For mersnective, [alapetios

seone ranFes foen 2500

00 meed hebanenoes

frorm WO O00-35TL000

TELL ME MORE: Hol Chile Peppers

Mavigating howw hot chile peppers are can be confusing. Here's a quick averview of & few
cammon anes. Remember, mast of the heat cammes fam the seeds and ribs, and it's a
good idea to wear gloves when warking with chiles, especially the "hot” ores. Jalapeno
[hah-lah-PEH-nyah] chiles are on the lower end of the heat (Sraville] scale and ane of
the rmast popular, Ther celor changes from dark green o scarlet as they ripen, Serrane
[zeh-RRAH-noh] chiles are smaller and kotter than jelapefios. Their colar changes from

, brlght green to scarlet to vellow. THAI LTI chiles are sroall and semewhat exctic but
pack & lot af heat, which dogse't dissipate with cooking, When rpe, thair colar changes
from green to red. Habanero [ah-Sah-MNEH-roh) chiles are among some of the hotest.
Shaped like =mall lanterns, they rangs in oolar from pale green 1o bright orange when ripe.

What do the terms cage-free, free-
range, organic, and pasture-raised
on egg cartons mean?

g Mo, Pl B2 Lo, 7L

Thea terms cage-free, free-range, ana

crgamc are all USDéE regulated. Cage-froe
zirnply means the laying hens aren’t caged,
and free-renge rmeans the hens have acoess
ta the autside. And according to the LIZ0a,
creasnic is a labeling term Lhal indicoles that
the fond ar other agricultural product has
been orodeced through soproved methods, [
furthes regulates that arganic eges must coms
frarm frec-rangs haens fed with B0 arganic
feed fwithout the ise of hormones,
antikictics, or pesticides). Corversely, there
aren't amy LUS0A regulations farthe tenm
pasture-raizad. 3ut those ftarmers who use
Lrvs elairm appear Lo raise then bers o Uhe
bucalic lifestyle yvou'd expect — the laying
Fens ive culdoars, in open paslures, catling
things lixe bugs, seads, and grass.

Are white Sancerre and Sauvignon
Blanc wines the same thing?
Rarrgey Kelle, Duokiond, T4

Yes and na. Al white Sanceres [sahn-5EHR]
ane Sauvignan Blancs, bul nol all Sauyenon
Blancs are Sanceres. =auvignon Blanc = a
wehile woane grape, and Sancerne 15 Lhe name
of & region in the Laire VWalley 'n France, The
wohite wones produeced e are all made from
Sauvignon Blarc grapes. Althaugh Sauvignon
Blanc gropes are grown throughout the waarld,
anly thase wines mads in Sancems can bea
called that. White Sancerres are highly touted
far their crisp, dry, acidic, fruity, harbal, and
roineral qualities, ard are corscdered sarme of
the est Sawvignon Blanc wires in the world
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SIMPLY IRRESISTIELE is how we describe these heavenly
bars in the Test Eitchen. If there were ever anv left after
taste panel... keyword “if”, we offered them to other staff
members and Lhe (reals were always gone 0 minules,
The 5'mores Bars are an ode to the classic campfine
treat. Slightly less messy, and way more luscious, this
recipe makes enough for everyone sitting around the
flames. And with the ooev-gooey factor, plus the cnunch
of pecans and salt, the bourbon-tlavored pecan bars are

S'mores Bars

These bars are best served the day you maks them, but if you da have any left,

s0 good, pecan pie lovers are going to go nuts? Last, with
autumn in the air comes pumpkin season, Combined with
cranberries, this dessert is certain to become a perennial
favorile, And the icing on the cake 15 a ceeamy, lightly
sweslenead [rosling.

From familiar favorites to classics reimagined, these
bars prowve that square is not another wond for boring.
Mow do s, and your sweet tooth a favor, and tryv one.
Fruest us, vou won't regret it

Vol can store them in g covered container in the fridge for up ta | week,

akes 24 bars
Tutal lirne: 45 rminubes + cooding

FORTHE CRUST, COMBIMNE:

3 cupsgraham cracker
crumibzs faboul 20 graham

crackers)

2 sticks unsalted butter
i16Thsp.), melted

/2 tsp. kosher salt

FOR THE CAKE, MELT:

11z sticks unsalted butter
(12 Thsp)

4 cupunsweetened cocoa
powider

1 Thsp.instant espresso
powder

2 CLpssugar

a1 cup buttermilk

2 eqgogs

2 Thsp. pure vanilla extract
WUHISK:

214 cups all-purpose flaur

1 tsps baking soda

2 tsp. kosher salt

1 bag milk chocolate chips
(11.5 oz.), such as Ghirardelli

FORTHE MERINGUE, BEAT:
3 eggwhites
V4 tsp. cream of tartar

1 jar marshmallow creme
ozl

Preheat oven to 350° Line a
Q=1 3-inch baking dish with
parchment or foil, leaving

a 2-inch overhang.

For the crust, combine cracker
crumbis, butter, and salt; pat
crumbs evenly into the bottom

af prepared dish,

For the cake, melt butter in a
saucepan over mediurm-low heat.
Add cocoa and espressa powder,
whisking until smooth. OFf heat,
whick in sugar, buttermilk, eggs,
ane vanilla until senooth,

Whisk together flour, baking soda,
anel salt; whisk into cocoa mixture,
Slir chocolate chips into batker

Lo combrine; pour ower onust and
baka until a toothpick insarted
into the center comes out clean,
20-25 minutes. Cool bars an a

rack 10 minutes; remowve from

pan and let coal 20 minutes more,
For the meringue, beat =g
whites and cream of tartar ima
clean, dry bowl with a band mixer
on medium speed wnitil soft peaks
form, 1-2 minutes.

Gradually add marshmallow creme,
besting on high speed until stiff
peaks form and meringue is glossy,
4-5 mirutes, Spread menngue
envanly ovier bars, using the back
af a spoon, spiking the Lop.
Brown meringue with a kitchen
torch miowving the flame slowly

and evenly until galden brown om
top Alternatively, broil bars until
galden, 2-3 minutes, Cut into bars.
Per bova: 332 ol 2t testal Tt {0 1 st S2mg chel:

184my sedium 419 cark g Ther. 27g soiel sugarsi
Ag prosn

BROWMNING
IHE MERIMNGUE

i

1 _I_I. 4

.M':.;'fr' Lizing & kitrnen tarch ar broilers oo
b orawen the meringae rmakes fora

caautiful appearance, whils 2l
acdding Loasteg mdssbirnallo

flavor to the S'mnres Hars

ISSUE 1587 | ACTOBER 201%




GRAND FINALE

Bourbon Pecan Pie Bars
with sea salt

it you're a fan of pecan pée, youllwant to get your hands on these.
They'rs the perfect amaownt of coey-gooey and crunchy,

Miakes 24 bars

Total time: 17 hoasrs

FORTHE CRUST, MELT:

2 sticks unzalted butter
{16 Thsp.)

%3 | cup packed dark brown
sUgar

2 Thsp. bourbon
12 | tsp. table salt
212 cupsall-purpase Mour

FORTHE FILLIMNG, HEAT:

Y2 cyp packed dark brown
sugar

Cup pure maple syrup

Thsp. unsalted butter, cub-ed
Thap. bourbon

Thsp. pure vanilla extract
tsp. table salt

egqgs, beaten

cups coarsely chopped
pecans, lightly toasted

Lea salt

o
I

N N -
LS}

et

Praheat cven to 35075 Line a
O:13-inch baking dish with
parchment or fail, leaving a

2-inch overhang. |

For the crust, melt butterin a
skillet owver medium heat, stirring
eccasienally, until brown bits form
o hattorn af skillet, 20-25 minutes;
remaove from heat and let coal

S ominutes

Combine brown butter, brown
sugar, bourbaon, and salt ima

bowl; stirin flour until combined.
Prass crust evenly into prepared
dish; bake until lightly golden,

15 minutes,

For the filling, heat brown sugar
and maple syrupdin a saucepan
caver mediurm, Caak filling, tirring
frequently, until sugar dizsclves,
about 3 minutes; let cool 5 minutas!

- Transfer bars to a rack, l=t cool

Whisk in butter, Bourbon,
vanilla, and sall. Slowly whisk
in eggs until incarporated. Stir
in pecans amd pour over crust.
Bake bar= until a boothpick
inserted into center comes out
mastly clean, 30-35 minutes,

campletely, ther cut into bars,
Cowver and slore leftover
bars at room temperature,

ar refrigerate up ta 1 week,
“er b 00 o 200 totel fat 7 =i 4 Iy chol

105m g 2ediuer 300 cars 124 Hser 189 w1zl sugars)
3 pratain




Cranberry Swirl Pumpkin Bars
with whipped cream cheese frosting

The flavar and quality of conned pumpkin purde varies widely from brand
rohrand. in g taste test, we found thar Lilkhys and One-Fie branads were best,

Makes 36 bars
Teatal time= 45 minutes + conling

FORTHE BARS, WHISK:
2 cups granulated sugar

1 can pumpkin purée (15 az.)
1 cup canala oil

4 eggs, room temperature

1 Thsp. pure vanilla extract
COMEIME:

2 cupsall-purpose four

2 t=p.each baking powder
and ground cinnamon

1152 tsp, baking soda

1 tspotable salt

e tsp,each ground ginger,
Cloves, and nutmeg

1 can whale berry cranberry
sauce |14 oz.), stirred

FOR THE FROSTIMNG, WHIP;

144 cups heavy cream

1 cup granulated sugar

1 Thsp, pure vanilla extract
I tsp.table salt

ADD:

2 pkg. cold cream cheese
(8 oz each), culbed

Taasted swestenad
shredded coconut

Toasted chopped walnuts

Preheat oven to 3500, Coat an
11V 16V e inch baking sheel
with nonstick spray.

Faor the bars, whisk together
sugar, pumipkin, eil, eggs, and
vanilla ima kol

Combine flour, baking powder,
cinnamaon, baking seda, salt,
ginger, clowves, and nutmeg;
gradually whisk into pumpkin
mixkure until combined, Spread
batter onto prepared baking sheet.
Dollap cranberry sauce aver
batter; swirl batter with knife.
Bake bars until a taothpick inserfed
it the center comes out clean,
about 20 minutes; transfer bars

Lo arack Lo coal completely.

M

For the frosting, whip heavy
cream, sugar, vanilla, and salt in
a stamd mixer fitted with a whisk
attachment an meadium-low
spesd until sugar dissolves,

1-2 minutes,

Add cream cheese, about 2 oz, at
a timie, with mixer ruriring, until
incorporated, about 1 minute.
Scrape down sides of bowl and
whisk attachrment (Frasting will
laak curdled).

Whip frasting an high spead,
scraping down sides of bowl,
and whisk every 30 seconds,
until frosting is srmooth and
light with anly a few Lliny bits

of cream cheese throughout,
about 2 minutes.

Spread frosting over bars; top
with coconut and walnuts, then
cutinto bars,

Perbar 253 opl; Vg fota Dok (5 sekl; A3meg chl:

151mg sadum: 24 <2ra 117 fber, 1G] botal sugars:
S profeis
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VISUAL INDEX

14 B Curry Msasls 14 Mussels Fre Dlavola 17 Instart Par Yistnamess 1 19 Mexican Irstant B
with cocor .t rics veth inguine et Stewe with carnats & Sk & Bear Zoup

\

g
.

b i,

T8 Aeacaca & Jalsoeio 20 Instar Pon Draised 21 Farmiczan Crescent Salls 24 Dacch Spple Fie 28 Apole Cices Boagh s
Cuesadil las CFicker & Wegoes weth garlic & thymes with cider glaze o
CINMAaMmon sugar

28 Forg Choos Piccata with 29 Mieshed Colden
Montreal steak seasoning Potatoes with lecks

27 Caramiel Aples

31 Garlic-Fukbhe) Countrge- 31 Grilled Summer Squash
Style Riks brined & grilled with fets & mint




33 Salt & Peppner Taf 34 Ciresk Tofu Sreaks with
with Soinach Fetncoine Qv zalad and Pitz Weoges
and tomata - onear salza with fets & aregang

A0 Mexicar Tafe Hash
BT Talu & Braccsl Stir-Fre 3B 1oy Hocats witk bl

and Rice Maodles with alrancs b

srallions & cashaves

39 Griled Best & Totu Raled 47 Tatu Reuben 43 Hzlibut in Cocornut 44 Spuash & Cocorat Soup
pUaTata | =2 with guinga Sandeiches Kailee Sauce

L el v
4445 Laml s an A7 Ancz con Palle A& Creen Ok icker A8 reanmy Barcl Chicker §2-53 [leep-[ish Fizza
Basic Potata Graoochi Chilac.iles Moadls Cazsarcle Doagh and Ssuece

B1 (S6UE 127 | AETOBER 20149




VISUAL INDEX

55 Marghenta Deep-Dish &0 Carcen Fresn bal oz &l Spoy Corn Salia
Prza weith pesto

ESTAFF FAVORITE ‘With the criso, bauttary crust,

and super savary toopings, this deep-dish pizza will

ag down in history as one of cur best recipes. 1t's no

wander thorg were never any lefoovers! &1 Sulsaverde 63 ~oluccine &whits Wire 68 Muskooam Turoves
LALTET SAucs with emicr W Th marm & s sh Cresese
aest nolpette

&7 Hungarizn Crearm of 68 Craz e Mushroom B8 Wzhroom Toasts 70 Mexicen Street Corn 71 St=ak & Ale Soup
s hiroom Soupowith Pasta with baky kol with trubled quark chees: Soup with palatoes
bacie & fresh oill

\ 0

F2 Chicken Parresan Soun T3 Creamy Cajun Polate FT 5mores Bars 7B Bouron Pecan Fie Bars T8 Cranbemy Sairl Pumipskin
Soup with ancouills with s=a salt gars with whipped cream
cheess hosting




sHOP Cuisine
At Home.

Grab your exclusive Cuisine At Home
market bag and get ready to shop!

Shop for a variety of products showcasing high-guality
imagery from Cuisine At Home magazine. You'll find
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cell phone cases, and maore.
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“MNature alone 15
antiaue, and the
oldest art a
mushroom,”
Thomas Carlyle
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cuising af home ever technigue, everything CICCESS ON your computer,
published. Geat instant your'll ever nead to craata laptap — avean tablat.
accass to 4,000+ recipes restaurant gquality meals Anywheara, anytime!
anling. at home.

Order for '_;;g.

1 P

Geat the USE Flash 2
Drivie for $20 - P
MORE! == T -

|||||||

it e

LEARN MORE at www.cuisinelibrary.com




Cuisine Kitchen Notes!

/ Beautiful color photographs of
every recipe

v Step-by-stepinstructions to
guurﬂntee sSUCCCeS55

Plus: Test kitchen tips & tricks
(Use a melon bailler to easily

scoop out avocado into perfectly - -~
bite-sized pieces for salads)
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