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CITI" DOUBLE CASH.

CASH BACK ONCE
JUST ISN'T ENOUGH.

O/ ON YOUR O/5 AS YOU PAY
1 /o PURCHASES + /0 FOR THEM

THE CITI® DOUBLE CASH CARD.

The only card that earns you cash back twice on every
purchase with 1% when you buy and 1% as you pay.
No caps, no categories, no annual fee.

t :
APPLY NOW AT CITI.COM/DOUBLECASH Cl I

The standard variable purchase APR is12.99%, 15,998, 18,99%, 20.99% or 22,.99%, based on creditworthiness, and applies to balance transfers, Standard variable cash advance APR - 25.24%, Variable Penalty APR
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gither 510 or 5% of the amount of each advance, whichever is greater. Balance transfer fee - either 55 or 3% of the amount of each transfer, whichever is greater.

¥ou will not earn cash back on cash advances, balance transfers, fees or interest.

@ 2015 Citibank, N.A. Citi and Citi with Arc Design are registered service marks of Citigroup Inc.
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In the Know

Not So Smooth « Maybe it's time to start
eating your smoothie with a spoon.

Know It All: Latte Art « Learn the secret
to creating coffee-shop lattes.

How the Stars Eat Breakfast « Chefs
tell us how they start the day.

Are You an Egghead? « Take this quiz to
find out how much you know about eggs.

Star Kitchen « Peek inside Marcela
Valladolid's sunny California kitchen.

Golden Boys « Find out why Ted Allen’s
Brooklyn rooftop is buzzing.

55

59

64

66

68

e B

81
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/ your 6%5? Find
out on Paae 4].

Fun Cooking

Main Squeeze « These orange juice drinks
aren't just for breakfast.

Hole in One! « Find a dozen creative ways
to make an egg-in-a-hole.

Which Side Are You On? « Pick a favorite:
hash browns or home fries.

50 Toasts « Think beyond butter: Here are
tons of ways to top your toast.

Make It Ahead « Get Ina Garten's secret
to perfect Belgian waffles.

Pancakes, Your Way « Thick or thin? Make
them just how you like them.

Piece of Cake ¢ Fool everyone with a cake
that looks like a bowl of cereal.
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Weeknight Dinners « You'll get these
easy dishes on the table in no time.
Inside the Test Kitchen ¢ See

what our recipe developers learned
this month.

Breakfast for Dinner! « Eat these
hearty meals any time of day:.

Weekend Cooking

Sunday Best « Serve a classic glazed
ham for your Easter feast.

Try This at Home: Croque Monsieur
Make Marc Murphy's version of the
cheesy French sandwich.

Mix Up a Carrot Cake! « Find unique
ways to serve carrot cake for dessert.

Sweet as Honey « This flourless cake is
gluten-free and Passover-friendly.
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Party Time
Lox and Loaded « Cream cheese-and-lox
dip is a great way to kick off brunch.

A Fresh Start « Trisha Yearwood
lightens up some breakfast favorites.

Breakfast at Tiffani's « Tiffani Thiessen
makes an over-the-top egg sandwich.

On the Road

Top Dog * The trendiest hot dog topping
comes straight from the cereal aisle.

Into the Woods « Stop by a maple festival
and see how real syrup is made.

Wake Up, America! « The names of these
towns will make you hungry for breakfast.
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Recipe Index

BREAKFAST AND BRUNCH

Egg-in-a-Toaster
Corn Cake

Egg-in-a-Doughnut Egg-in-a-Pizza

iEgg-in-a-F'u rtobello Caramelized Onion, French Toast with Bacon, Rosemary Steaks
Mushroom Cap Spinach and Gruyere Onion and Tomato Jam with Cheesy Eggs
Strata

Flufff Pancakes

ﬁve?nig-i;;
Belgian Waffles

S w
,

.Diner-Etyle Pancakes Thin and Lacy Pancakes | Multigrain Pancakes Banana Muffins Granola Parfaits

Bacon-Egg Griddle

Croque Monsieur | ;E_pinazch Frittata
Sandwiches

—
L=
[ €

MEAT AND POULTRY

Kale-Turkey Herbed Chicken with Roast Lemon Chicken “Name This ish!" Slow-Cooker Beef Curry

Chopped Salad Snap Peas and Mushrooms  with Orzo Chicken-Stuffed Cones

—

.Baaf and Vegetable Deep-Dish Roast Pork with Baked Ham with
Handpies PepperoniPizza Farro Salad Orange-Pepper Glaze
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Spanish Rice with Clams

Salmon Sandwiches
with Fries

VEGETARIAN DINNERS

Pappardelle with
Spring Vegetables

_H#P"
Barley with Lemon-
Parsley Pesto

Er
—

Avocado-Herb Salad
with Goat Cheese

Minestrone with Gnocchi

-I-.Ier.laeﬂ. GF‘EE n_Ee ans
and Carrots

Cajun Shrimp and Corn

VEGETABLES AND SIDES

e MO GRN e | F EROWN i

——

g * Y recipes!
See page bb.

Broccolini with

Mustard Dressing

Spring Vegetables
with Warm Vinaigrette

ss IR

o

& B,

Rosemary-Orange
Spritzers

DESSERTS

Tropical Sangria

Orange-Vanilla
Smoothies

Bloody Caesars

thd /\ h’!OhHﬂ
of after-school
ShﬁCkah e

the back of'

this issue.

Cereal-Bowl Cake

Carrot Cake with Ginger
Cream Cheese Frosting

Pie

Pineapple-Carrot Cake

Carrot Cake
Sandwich Cookies

Flourless Almond-Honey
Cake with Candied Lemon
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From huevos to frittatas,
Target has your cravings covered.

Croque Monsieur Hash Browns

o o F R

L -8
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Tomato-Cheddar Toasts Orange-Vanilla Smoothies Cereal-Bowl Cake

Cheddar Potato Rolls Pineapple-Carrot Cake Pie Thin and Lacy Pancakes Eggs Benedictwich

# breakfastclub # brunchesoffun #becausebacon # jammyjam
#targetrun #targetrun #targetrun #targetrun

#nomnomnom # breakfastfordinner #whatscooking # eggspressionism

#targetrun #targetrun #targetrun #targetrun

# justaddslippers #flapjacques #getinmybelly # eyeopener
#targetrun #targetrun #targetrun #targetrun




HICKORY SMOEED
Spiral-Shiced

# hamitup




EGGS, BARLEY, AVOCADO, SALMON, SPINACH, BLUEBERRIES AND ASPARAGUS: GETTY IMAGES. KALE: ALAMY.

Contents

GLUTEN-

To Your Health FREEBIES

You'll find tons of gluten-free recipes

Here's what's extra good for you in this issue: in this issue, including these snacks
from the kids section in the back of the

magazine. (Just make sure you read labels

DINNERS UNDER 500 CALORIES to avoid any trace amounts of gluten.)

Peanut Eu_tter—Chu:nlate
Try these light meals from our Weeknight Cooking section. GhisPrsding .2

Deviled Eggs with Peas
and Carrots no. 3

PAPPARDELLE WITH
SPRING VEGETABLES

HERBED CHICKEN
WITH SNAP PEAS

Broiled Mango no. 4

PAGE 86 : PAGE 92 Apricot-Yogurt Pops no. 5
........ :@'e Nl Qi Pota i, L0
CALORIES: 475 CALORIES: 406 R
Cinnamon Tortilla Chips
no.12
SPANISH RICE ROAST PORK WITH Str?_wberrieswith\’ugurt Dip
WITH CLAMS FARRO SALAD no. 13
PAGE 30 PAGE 99 Rice Cracker Stacks no. 16
CALORIES: 411 CALORIES: 447 Banans-Chocalste Smaothis

no.19

Strawberry-Apple Popcorn
no. 21

| Orange Wedgesicles no. 23

Nacho Celery Sticks no. 24

Baked Barbecue Chips

This issue contains 25 egg recipes—just a no. 25

subtle hint that you should eat more of them!
A large egg has only 78 calories and more

Orange-Berry Pops no. 26

than 10 percent of the daily recommended /

. o . - Cheddar-Apple Skewers
amount of protein. Plus, it's a complete protein, - . o3
meaning it contains all of the essential amino f '
acids. Find a dozen fun ways to make an E:tégge Cheese Parfait

egg-in-a-hole on page 59.

.
"-\ Edamame Hummus no. 30
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SEVEN DAYS OF SUPERFOODS '

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Kale is filled with | Barley has the Avocados are high | Salmon is loaded | Spinach has Blueberries Asparagus is high :
vitamins Aand C; | most fiber of any | in healthy fats and | with vitamin B*2 more than the are rich in in folate, a nutrient 3
: useittomakea | whole grain—try vitamin B®. Toss and omega-3 recommended antioxidants. essential to heart '
: chopped salad it with parsley them into asalad | fatty acids. Eat daily amount of Add them to health. Serve it with 3
: (page 86). pesto (page 102). | (page 139). it in a sandwich vitamin K in just banana muffins mustard vinaigrette :
: ([page 92). one cup. Bake (page 134). (page 118). :
: some into a frittata :
(page 133).

EFEFARFI AN R R EFTE R RN R R RPN R RN IR AR R AR AP RN R T FR R IR F R R RTRE AR NI FEAT IR R IR IR RN PRI P I RS PRSI E NI RN RFE IR RN NIRRT IR TR PE R FA R FN R T RN IR RN PR F RIS

AFRIL 2015« FOOD NETWORK MAGAZINE 1



FIND YOUR
FRESH SCENT
FOR LESS
Al WALMART

\

O'/ NEW

COLLECTION!

SOOTHING ORCHID
& BLACK CURRANT

FRESH OUTLAST

"~ SOOTHING ORCHID
& black currant

BODY WASH
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COLLECTION!
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STRAWBERRY & MINT , -~
FRAISE BLANCHE
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See what everyone’s saying at

FreshNewScents.com

015 The Procter & Gamble Cormpany

Contents

iiiiiiiiiiiiiiiiiiiiiiiiiii

Ted Allen
Chopped;
All-Star Academy
pg. 50

Anne Burrell
Chef Wanted
with Anne Burrell:
Worst Cooks in
America

pgs. 38,110

Ina Garten
Barefoot Contessa:
Back to Basics
pgs. 26, 68

Marc Murphy
Chopped
pg. 120

Trisha Yearwood
Trisha's Southern
Kitchen
pgs. 38, 132

Star Search

Find your favorite Food Network celebs
in this issue:
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“How
do you take

your eggs?”

“OVER MEDIUM,
SCRAMBLED-OR
POACHED IF I'M
FEELING SAUCY"

Sunny Anderson Richard Blais Alton Brown
The Kitchen:; Guy's Grocery Games Cutthroat Kitchen:
Cooking for Real pg. 38 Iron Chef America;
pg.111 Good Eats with Alton Brown
(on Cooking Channel)
pg. 143

== LIKE SCRAMBLED

IF I'M HOME,
FOACHED OR
OVER MEDIUM IF
I'M OUT.”

Melissa d'Arabian

Bobby Flay Nancy Fuller
Ten Dollar Dinners; Beat Bobby Flay; Spring Baking
Guy's Grocery Games Iron Chef America; Championship
pg. 26 All-Star Academy; pg. 38
Brunch @ Bobby's
(on Cooking Channel)
pg. 109

“SUNNY-SIDE UR"

Alex Guarnaschelli Katie Lee Jeff Mauro
Iron Chef America; The Kitchen Sandwich King:
Chopped: pgs. 26, 38 The Kitchen
Alex's Day Off: pgs. 26, 38,112
All-Star Academy
pg. 38

0

Tiffani Thiessen
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pg. 26 (on Cooking Channel) The Kitchen
pg. 136 pg. 46
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WELL DONE. _' N\l ), €
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ADVERTISEMENT

YOUR BEST
BEAUTIFUL SKIN
SITARTS IN THE SHOWER

YOUR BEST BEAUTIFUL™

N EW OLAY FRESH OUTLAST BODY WASH AND BAR
COLLECTION DELIVERS FRESHNESS THAT OUTLASTS YOUR DAY.

Get the Ultimate Fresh Shower Experience:

v" Upgraded, lower-sulfate formula than before

v/ Designed to work with skin's natural pH

F

e_" /MHd, gentle formula won't dry out skin, leaving it more hydrated
" / than soap over time

OlAy

Olay Fresh Outlast Body Wash will leave you with vibrant, smooth skin all day!

FRESH QUTLAST 2
$1.000FF fef
B =
$1.00 OEF ONE OLAY® FRESH CONSUMER: LIMITED ONE COUPON PER PURCHASE of products and quanities stated.
OUTLAST BODY WASH OR LIMIT OF 4 LIKE COUPONS PER HOUSEHOLD PER DAY, Any other usa constitutes

BAR SOAP fraud. Coupons not authorizsd if purchasing products for resale. VOID if transfermad, soid,
LTI Y auctioned, reproduced, or aftered from original. You may pay sakes tax. Do not send to g
Procter & Gambile,
$1.00 DE DESCUENTO EN UN GEL  cONSUMIDOR: LIMITE DE UN CUPON POR COMPRA e porductos v cantidades =
DE DUCHA O JABON EN BARRA gspecificadas. LIMITE DE 4 CUPONES SIMILARES POR FAMILIA POR DIA. Cuakquier
OLAY® FRESH OUTLAST otro uso constituye fraude. Mo se autorizan los cupones s los productos se compran para
(excapto tamafios de pruebadviaje) reventa. MULO si se transfiere, vende, subasta, reproduce o altera el original. Puede que
nague impuestos de venta. No 1o ende a Procter & Gamble.
: ; DEALER: Sending to Procter & Gamble, 2150 Sunmybrook Drive, Cincinnati, OH 45237

f 0 P Y - ' signifies comipliance with “Requiremenits for Proper Coupon Redemption.” Copy available

: av- : iy writing fo the above address. No cash or credit in excess of shelf price may be returmed
to consumer or applied to transaction. Cash vakue 1100 of 1¢.
Procter & Gamble 150201  ©2015 P&G

.

Visit Olay.com for more information on the
Olay Fresh Qutlast Body Wash and Bar Collection.

SCRATCH TO SMELL

the invigorating freshness of

COOLING WHITE STRAWBERRY
& mint
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Old San Juan

The pretty houses, tlifé’harrdiﬁr winding,

slopy cobbled streets, the plazas here

and t_here, those wrought |rcm palcony

rails and that smattering of colors - and

| haven't even counted the historical

piaces. lovely eateries, nice cafes |
wonderful local vibe. You can 't mlss

Old San Juan, and once you are there and ‘

back, YOU CANNOTisTOP.ﬁllISSING IT:)

.

Live your own five star vac%tion story.
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Editor's Letter

When we started planning this breakfast-themed issue, we all agreed on one thing:
Every recipe needed to be really simple and stress-free—because mornings are
complicated enough. We stuck to the plan for the most part, with one glaring exception
on page 35: We attempted, in only two pages, to master latte art. This nearly
impossible tutorial is entirely my fault. | wanted to learn how to make a legit latte, right
down to the foam design on top, because | need to break up with my coffee shop. It's
an abusive relationship, and any good therapist would tell me to walk away. The staff
is not nice, The lines are long. The prices are astronomical. And yet | keep going back
for more lattes. | could choose another coffee shop, but this wouldn't necessarily solve
the problem: Most of the great coffee drinks in town cost close to $5, and a lot of
them are served by people who seem to be sleep-deprived, angry or both. I've come to
just accept the fact that if | want perfectly tamped espresso topped with impeccably
foamed milk, | have to put myself in the hands of a disgruntled hipster barista.

My great hope of avoiding this whole scene and making my own perfect lattes was
dashed when | tried in earnest to follow our latte-art how-to: | eventually got the
texture of the foam right, but my design came out looking like a beach ball with arms.
After many failed attempts, | have a new appreciation for my local baristas. Here
| thought they were angry, and now | realize they're probably just concentrating really
hard. Making designs on top of espresso takes focus. | watched in awe during my
last few visits as the baristas got to the milk-pouring part of the process. They moved
with great purpose, briskly swinging the pitcher back and forth to "draw” with the foam.
| know they weren't doing it to be cute—the design is the sign of perfectly textured milk
and a well-made latte. But | still loved seeing them, in their terrible moods, hand me
a drink with a heart on top. It made me think they might like me after all.

Maile Carpenter

Editor in Chief
W @MaileCarpenter

PORTRAIT: TRAVIS HUGGETT. CHALKBOARD: GETTY IMAGES.
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CRISPIN

ORIGINAL

A BLEND OF FRESH-PRESSED APPLES
FROM OREGON AND WASHINGTON

- Bright apple aroma -

- Urisp, clean laste with hints of lemongrass.=
- Pair with grilled pork chopsiand seasonal vegeiables jron *r‘_gﬂfdfﬂ -

NATURAL
' RQ APPFI_E C
= ¢ 31
-P_d REFRI
5% ALC/VOL « 12 FL.OZ. (3277

L%
e

L

Gluten-Free

CRI SPIN CIDER CO Please enjoy our ciders responsibly. ©2015 Grispin Cider Company, Colfax, CA




ADVERTISEMENT

Your Easter Celebration

The Master Chocolatiers at Lindt have perfected the art of creating the finest
chocolate, which requires great skill and passion. For 170 years, they have been

developing innovative chocolate recipes with meticulous crafismanship, resulting
in superior tasting premium chocolate. This devotion sets Lindt apart and creates
an experience of chocolate beyond compare.

Help us support

the millions ot
individuals with
autism and their
families.

This spring, celebrate with
Lindt GOLD BUNNY and
support Autism Speaks.
Lindt will donate 10 cents to
Autism Speaks for every
Lindt GOLD BUNNY
purchased from February
15th-April Sth, 2015*

*Up to $100,000.

Lindt GOLD BUNNY makes
Easter celebrations even more
special. Perfect for any Easter
basket or for creating your own
unique centerpiece, our delightfully
smooth chocolate bunny is lovingly
crafted and wrapped in gold foil to
bring joy to children of all ages.

LINDOR Eggs

These exquisite eggs, with an
irresistibly smooth filling, are
perfect for Easter baskets or
as an unexpected treat for
someone special, including you!

FOR MORE Easter inspiration and to learn about

LINDT Mini Figures

Add these colorful foil-wrapped
chocolate figures to your Easter
baskets, use them to make a
playful place setting, or include as
decoration in a fun dessert recipe.

the Autism Speaks partnership,
visit www.lindtusa.com/LindtGOLDBUNNY

LINDOR Truffles

Treat yourself, fill your candy
dish at home or work, or give as
a hostess gift.

Snct

MASTER SWISS5 CHOCOLATIER
SINCE 1845
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THE ENCHAN

MENT

OF CHOCOLATE

LINDT GOLD BUNNY

Exquisite...enchanting...extraordinary.
The one bunny that makes the magic of Easter come alive.
This is chocolate beyond compare.
Only from the Lindt Master Chocolatier.
Share the enchantment with your family.

A """:I!‘:Elﬁ
N

GOLD BUNNY
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Calendar

PEFERPFERER -a

SUN

MON

Apr

TUE WED

THU

FRI

Serve bird's-nest
muffins for Easter
brunch: Spread
cream cheese
frosting on
muffins; top with
crushed shredded
wheat cereal and
jelly beans.

Celebrate spring
veqggies this
ol

eggs
with roasted
asparagus for
dipping.

Turn frozen
hash browns into
a brunch pizza:
Cook in an oiled
skillet, pressing

with a spatula; flip.
Top with cheddar
and cooked bacon;
broil to melt.

13

Baseball season
is here! Have hot
dogs and nachos
for dinner—in
one: Top hot dogs
with queso dip,
crushed tortilla
chips and pickled
jalapenos.

Play an April Fool's |

- Day prank at |
breakfast: Pour

' chocolate syrup

- into a bowl and
chill. Fill with
cereal and milk

and serve. It'll be
a sweet surprise!

Stock your

freezer with kale

in honor of World
Health Day: Puree

1 bunch torn kale
with 1 cup water;
freezeinanice / ~
cube tray, then "~
add to smoothies.

- It's Tax Day—

| youdeservea
cocktail! Pour
equal parts green

- teaand lemonade
over ice. Add a
splash of vodka

and a thyme sprig. -

22

Save energy
this Earth Day;
Match your pot
 size to your
burner. A 6-inch
pot onan B-inch
burner wastes
40 percent of the
burner’s heat!

29

Set up a biscuit
bar for dinner:
Bake refrigerated
biscuits; serve
with fillings like
scrambled eggs,
chicken tenders,
ham and cheese.

- '-*
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It's Sunny
Anderson's
birthday! Make
her go-to
breakfast
fordinner
tonight: steak
and eggs (see
page 111).

16

2

It's

Shirley Temple's
birthday! Turn her
namesake drink
into a treat: Make
cherry gelatin as
directed, replacing
the cold water with
ginger ale.

30

3

Find a Good
Friday fish
dinner: Check
out some great
recipes on
foodnetwork
com/fishfriday.

EE e EE

Teach kids about
Arbor Day this
morning: Cut toast

cookie cutters; | -
spread with e
pestoandserve
with fried eggs.

- Make matzo bark
- for Passover:

- Spread melted

- chocolate on

- matzo; top with

- chopped coconut
~macaroons and

~ almonds. Let set;
- break into pieces.

LOOKING
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Make extra
pancakes this
weekend, then
turn them

into ice cream
sandwiches.
Layer with butter
pecan ice cream
and freeze.

29

FOR A GREAT

GIFT?

Give a subscription
to Food Network
Magazine at
foodnetwork.com/

MUFFIN, COCKTAIL AND HASH BROWMNS: BEN GOLDSTEIN/STUDIO D; FOOD STYLING: BRETT KURZWEIL. EGG, CEREAL, BASEBALL, TREE AND BISCUITS: GETTY IMAGES. MATZO, KALE, PANCAKES AND ASPARAGUS: ALAMY.

FISH: CHRISTOPHER TESTANI STEAK AND EGGS: CON POLILOS, POT AND GELATIN: SHUTTERSTOCK,



MASTERING
IRRESISTIBLY SMOOTH

LINDT LINDOR

Luscious...flowing...irresistibly smooth.
The smoothest chocolate in all the world.
This is chocolate beyond compare.
Only from the Lindt Master Chocolatier.
Have you felt the LINDOR melt?

5 - SMOOTH
- MILK CHOCOLATE TRUFELES i

NETWT 5.10Z (1449) &

VELML ZT0S U481 R

_;H'IH" CHOCOIYIT L EDwLTE
FEEWLFEF LEE A A

MASTER SWISS CHOCOLATIER
SINCE 1845

Explore the art of melting at LINDT.COM




NATURAL ATTRACTION

sugar

artificial
sweetener

sodium

MAKE THE SWITCH

COMMIT 1040 CANS

SIGN UP @ www.LACROIX40COMMITMENT.com & GET REWARDED!

ﬁ j ’ ©2015 Sundance Beverage Company, a National Beverage Company. All Rights Reserved. LaCroix® is a registered trad@inark of Sundance Beverage Company.
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ADVERTISEMENT

CARROT CAKE WITH VANILLA
CREAM CHEESE FROSTING

Prep Time: 10 mins * Cook Time: 45 mins

2 cups flour

2 teaspoons baking soda

> teaspoon salt

2 teaspoons McCormick®
Cinnamon, Ground

> teaspoon McCormick®
Nutmeg, Ground

1  cup oil

2 cups sugar

4 eggs

2 teaspoons McCormick™
Pure Vanilla Extract
cups shredded carrots

1 cup chopped pecans

1 can (8 ounces) crushed pineapple,
undrained

VANILLA CREAM CHEESE FROSTING:

1 package (8 ounces) cream cheese,
softened

> cup (1 stick) butter, softened

1 teaspoon McCormick” Pure
Vanilla Extract

1 box (16 ounces) confectioners’ sugar

PREHEAT oven to 350°F. For the

cake, mix flour, baking soda, salt and
spices in large bowl. Add remaining
ingredients; mix well. Pour into greased
and floured 13x9-inch baking pan.

BAKE 45 minutes or until toothpick
inserted in center comes out clean.
Cool in pan on wire rack.

VANILLA CREAM CHEESE FROSTING
Beat cream cheese, butter and vanilla in
large bowl with electric mixer on medium
speed until well blended. Gradually add
confectioners’ sugar, beating well after
each addition. Frost cooled cake with
Vanilla Cream Cheese Frosting.

McCormick

Live Drdidiosisliy

BRIGHTEN YOUR EASTER

Choosing the 100% rich flavor and vibrant food colors of McCormick™ will put a smile
on everyone’s face this Easter, For more great-tasting recipes, visit mecormick.com.

LEMON CHEESECAKE BARS

Prep Time: 15 mins » Cook Time: 45 mins

14 cups graham cracker crumbs
'z cup butter, melted

4 teaspoon McCormick®
Ginger, Ground

5 packages (8 ounces each)
cream cheese, softened

1 cup sugar
' cup milk
2 tablespoons flour

14 teaspoons McCormick® Pure
Lemon Extract

1 teaspoon McCormick™ Pure
Vanilla Extract

3 eggs

PREHEAT oven to 350°F. Mix graham
cracker crumbs, butter and ginger.
Press firmly onto bottom of foil-lined
13x9-inch baking pan. Refrigerate
until ready to use.

BEAT cream cheese and sugar in
large bowl with electric mixer on
medium speed until well blended.
Add milk, flour and extracts; mix well.
Add eggs, 1 at a time, beating on low
speed after each addition just until
blended. Pour over crust.

BAKE 40 to 45 minutes or until center
Is almost set. Cool completely on
wire rack.

REFRIGERATE 4 hours or overnight.
Lift out of pan onto cutting board.
Cut into bars. Garnish as desired.
Store leftover bars in refrigerator.

McCormick

Lowe Diwrbagdiidaldyy

EASTER EGGS

Prep Time: 30 mins * Cook Time: 25 mins

1 dozen large eggs

Vinegar

McCormick® Assorted Food Colors
& Egg Dye

McCormick™ Assorted NEON!
Food Colors & Egg Dye

GENTLY place eggs in single layer

in large saucepan. Add enough

cold water to cover eggs by 1inch,
Cover. Bring just to boil on high heat.
Remove from heat. Let stand 12
minutes. (Adjust time up or down

by 3 minutes for each size larger

or smaller).

POUR off hot water and rapidly cool
eggs by running them under cold
water (or place in ice water) until
completely cooled.

MIX 4 cup boiling water, 1 teaspoon
vinegar and 10 to 20 drops food

color in a cup to achieve desired
colors. Repeat for each color. Dip
hard-cooked eggs in dye for about 5
minutes. Use a slotted spoon, wire egg
holder, or tongs to add and remove
eggs from dye. Allow eggs to dry.

Serves 12,

Live Dl binaniialag




© 2015 MoCormick & Co., Inc.

A SWEET NEW EASTER TRADITION.

BRIGHTEN YOUR HOLIDAY WITH THE 100% RICH FLAVOR OF MCCORMICK",

McCormick Cinnamon Caramel Swirl Bars

11/2 cups flour MiX flour, baking powder, cinnamon and salt. Set aside. Mix brown sugar, butter, eggs,

2 tsp. baking powder vanilla and pecans in large bowl until well blended. Add flour mixture; mix well. Reserve

2 tsp. McCormick Ground Cinnamon 1 cup of the batter. Spread remaining batter into lightly greased foil-lined 13x9-inch

/4 tsp. salt baking pan. Bake in preheated 350°F oven 15 minutes or until firm. —

11/2 cups firmly packed brown sugar

1/2 cup (1 stick) butter, melted MICROWAVE caramels and milk in microwavable bowl on HIGH 2 to 3 minutes or until \ .1

2 eggs caramels are completely melted, stirring after every minute. Cocl 5 minutes or until 1ECDI‘H'|IL]"~

1 tbsp. McCormick Pure Vanilla Extract slightly thickened. Pour over baked layer in pan, spreading to within 1/2 inch of edges. c

1 cup coarsely chopped pecans Drop reserved 1 cup batter by spoonfuls over caramel layer. Cut through batter with McC I'Iﬁick:

1 pkg. (14 oz.) caramels, unwrapped knife several times for marble effect. McCo

U SuE BAKE 15 to 20 minutes longer or until center is set. Cool in pan on wire rack, Lift from w " :
pan. Cut into bars. = AU PURE
IS T Vanilla

EXTRACT

e Surup Askle

Cinna

For more great-tasting recipes, visit mccormick.com



Letters

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

You Asked...

Food Network stars answer your burning questions.

. Katie, | see a ot

i of recipes for

: smoothies and

: dips with yogurt

it's time to serve? :

i really don't like

Burlington.NC : vogurt. Are there

i any substitutes

: for it? _

: Christine Brucato :
sunrise, FL :

Melissa, how do
| cook breakfast
foods so they're
all still hot when

Lori Roney

I like serving
temperature-flexible
recipes such as quiche,
Spanish tortilla, DIY
granola-yogurt-fruit
parfaits, protein-
packed mutftins,
buttermilk scones with
flavored spread, my
potato-bacon torte
(foodnetwork
.com/potatotorte) or
chia pudding. Pancakes
and waffles keep well
in a warm oven after
prepared, or you can
make them ahead,
freeze and reheat. For
egg dishes, try a baked
version rather than one
on the stovetop so you
can prepare the rest of

your meal while it cooks.
—Melissa d'Arabian

in them, but

:If you don’t like the

i flavor of yogurt, try
plain silken tofu. It’s

i flavorless, and I putitin
my smoothies for added :
protein. It also works
i in dips. Thisis a great
: option if you have family
i members or guests who
don’t eat dairy.

: —Katie Lee :
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: Aarti, do you
: have a favorite
: breakfast recipe
: that has curry
=N it?
Lora Lee McCullough
Hot Springs, AR

Curry powder isn’t

: an authentic Indian

: ingredient, but you
can get your Indian fix
: by making my omelet:
P It packed with onion,
i cilantro, green chile,

: turmeric and paprika,
: as well as potato

: chips—because, well,

i whynot? It’sin my

. cookbook, Aarti Paarti,
- oryou can find the

. recipe at foodnetwork
: com/indianomelet.

—Aarti Sequeira

Katie adds
fﬂ]ﬂu to her
smoothies for
extra Profe,in.

-

<---"

2
A

: Ina, a lot of your
i recipes call for
: “good olive oil "
: What is a good-
i quality olive ol
: that won't break
: the bank?

Alecia Barrett :

Louisville, KY 5 ﬂDﬂ‘mDrﬂ]ﬂg

: person to make
i and that my kids

: Twould say to use the
: best olive oil that you
: feel comfortable buying. :
: I prefer California olive

: oil,and IT'use Olio Santo, :
: which I buy at Williams-
: Sonoma. It makes all
. the difference.

: will like.

: Jeff, I'm stuck in
i a breakfast rut:

: |t's always eggs,
: bacon, pancakes
: or waffles. | need
: recipes that are

: semi-healthy,

easy enough for

Rhonda Stagner
San Angelo, TX

: My boy loves
breakfast burritos—
—Ina Garten : Scrambled eggs with

: alittle cheddar cheese

: wrapped in soft flour

: tortillas. It’s a balanced

. way to start the day, plus

it’s highly portable.

—Jeff Mauro

L
lllllllllllllllllllllllllllllllllll

: The content of all submissions
» (including letters, recipes and

- photographs) should be original
» and becomes property of

- Food Metwork Mogozine, which
. reserves the right to republish
- and edit all correspondence

» received. By making a

= submission, you guarantee

. that you possess all necessary
- rights to grant the material to

: Food Network Mogazine.

SMOOTHIE: YUNHEE KIM.
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celebrate with your peeps

Easter prep is in full bloom and no one brings joy to the table like Food Network.
From dazzling dishes to lovely linens, tradition has never looked so fresh.

Get inspired. Kohls.com/FoodNetwork. Shop now with web ID 50374M.



PASTA WITH ——

PROTEIN
—~POWER~—

3 B B EST PARMA 1877 - ITALYS 81 BRAND OF PASTA # # &
i o -

“AL DEMTE" PFERFSCTION
1A MINUTES

Barilla ProteinPLUS™ is ready to fuel the whole family. g
With 17g of protein* from all-natural vegetarian ingredients, Ol

Barilla ProteinPLUS™ is the delicious, wholesome pasta that 7g of Fiber
ALA Omega-3'

pumps them up. 1200 (411g)

For recipe inspiration and more, follow us on @' Pinterest.com/BarillaUS *Per 3.5 oz portion. Contains 200mg of ALA per 56g serving,
which is 15% of the daily value for ALA (1.3g).



FOOD STYLING: BRETT KURZWEIL.

In the Know

Eat your smoothie with a spoon.
Then, get alessonin latte art and see
how the stars start their mornings.

PHOTOGRAPH BY RALPH SMITH

Not So Smooth

We thought the whole point of the smoothie was to turn breakfast into an easy, portable drink—but the
latest trend has you putting the drink in a bowl, along with fruit and granola. Smoothie bowls, as they're
called, are popping up all over, including on menus at big chains like Jamba Juice and Planet Smoothie.
(They're also called breakfast bowls and acai bowls.) Make your own and see if you can one-up the ideas
out there: About 200 people post a #smoothiebowl shot on Instagram every day.
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AVINGS NO
ATTER YOUR RIDE.

GET A FREE INSURANCE QUOTE TODAY. GEICO.COM

GEICO ==

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Motorcycle coverage is underwritten by GEICO Indemnity Company. Boat and PWC coverages are written through Seaworthy Insurance
Company, a Berkshire Hathaway affiliate, and through other non-affiliated insurance companies, and are secured through the GEICD Insurance Agency. GEICD is a registered service mark of Government Employees Insurance Company, Washington,

D.C. 20076; a Berkshire Hathaway Inc. subsidiary. GEICO Gecko image & 1999-2015. @ 2015 GEICD




EGG, EGG SPINNER AND WAFFLE IRON: JOM PATERSOMN/STUDIO D, OATMEAL: GETTY IMAGES.

You probably haven't lost a lot of sleep trying to figure
out how to scramble an egg in its shell—but one man
has, and we're happy to report that he has solved the
problem. Product developer Geraint Krumpe recently
released the Golden Goose, a hand-powered egg
spinner that creates enough centrifugal force to
break the yolk with zero damage to the shell. The
point? Home cooks can now make a solid-yellow
hard-boiled egg. Krumpe had hoped to raise
$34,500 on Kickstarter.com to cover his prototype
materials, but egg fanatics came through with
$170,277 instead. £25; kitchengoose.com

#77™~ SPIN THE
HANDLES, PULL
AND SCRAMBLE!

i —\
...AND IN OTHER NEWS ABOUT

UNNECESSARY APPLIANCES,

this keyboard-shaped waffle
iron was also recently funded
by Kickstarter.com. The
joke might get old after a
few Sundays, but at least
yvour waffles will always
come out supersized. #60;
thekeyboardwaffleiron.com

.

Health experts have determined that eating just 33 grams of whole
grains per day can help reduce your risk of heart disease. This is
conveniently the precise amount in an average bowl of oatmeal.

SOURCE: THE JOURNAL OF THE AMERICAN MEDICAL ASSOCIATION
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EGGS 14, 1B, 1C AND 1D: ALAMY. HARD-BOILED EGG, EGGS FRIED ON ONE SIDE AND POACHED EGGS: SHUTTERSTOCK. EGG 1E, SCRAMBLED EGGS AND CHICKEN: GETTY IMAGES. FRIED EGGS OVER EASY: ISTOCKPHOTO.

ARE
YOU
AN

Take this quiz to test your smarts.

o Match the bird to its egg:

Chicken

FDRRN
g "".I - :

Ostrich #--_f,-_"lf':-__.‘-; 23

L SRt
Emu ;;-.w '

A T

i, Mg
Quail W2 s
Turkey SR e

A B C D E

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

o Why would a hard-boiled egg yolk turn grayish green? : e The British dish "eggs and soldiers” is:

A The eggwastooold. : A Soft-boiled eggs with toast cut into triangles
B The egg was not peeled quickly enough. ¢ i : - B Soft-boiled eggs with toast cut into strips

C The egg was overcooked. h \C\ “fw C Poached eggs with toast cut into strips

D The eggshell was cracked. . _ : D Soft-boiled eggs with crispy strips of bacon

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

o Match the diner lingo
to the corresponding
egg dish:

Flop two

Adam and Eve
on a raft

.7 W
Fry two, let

the sun shine A Two eggs friedonone side B Scrambled eggs C Two poached D Two fried

eggs with toast eggs over easy

Wreck ‘em

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Where should you
store your eggs?

A Onashelfinside the
refrigerator

6 Egg grades (AA A, B) 6 How many eggs does
refer to: : a chicken typically
lay in a day?

Al C 10
B 5 D 15

A The quality of the eggs

B The size of the eggs

B Inthe refrigerator door
C The freshness of the eggs

C On the kitchen counter

D The quality of the chicken
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‘8 The color of an eggshell 0 Which one of these desserts does not contain eggs?
depends on: :

A The diet of a hen
B The breed of a hen

C The age of a hen

A Zabaglione B Pavlova C Panna cotta D Soufflé

@ Examining eggs for defects is called candling because:

A A bright light is used to reveal defects.

B A thin coat of wax is applied to the eggshells before they're examined.

C Eggs pass through a heated conveyor belt to reveal defects.

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

A hard-boiled egg wrapped
in sausage, battered and
deep-fried is called a:

Q’D Which ingredient is not in a
classic hollandaise sauce?

12

A Lemon juice

B Butter A Sicilian egg C Scotchegg
C Egg whites .y B Bayou egg D Germanegg
D Eggyolks —
.B What kinds of chickens : ‘9 All of these cocktails :
produce double-yolk eggs? : contain raw egg except: P A
A Fizz
A Young chickens
: B Flip :
B Free-range chickens : : | . C
. C Nog :
C Chickens with low levels of : :
egg production D Whip - 3
D
“ s
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii MatCh the parts ﬂf En Egg

to the diagram:

Thin albumen

.B The color of an egg yolk

depends on: '

A The diet of a hen Yolk

B The breed of a hen Thick albumen
C The size of the egg Chalazae

42 FOOD NETWORK MAGAZINE » AFPRIL 2015

EGGSHELLS, PAVLOWA AND HOLLANDAISE SALICE: ALAMY. ZABAGLIONE, PANNA COTTA AND SOUFFLE: GETTY IMAGES. DEEP-FRIED EGG: ANDREW PURCELL. DOUBLE YOLK: ISTOCKPHOTO. COCKTAIL: SHUTTERSTOCK.



Thev played a game of License Plates
And spotted two Montanas. '
But when brother spied Alaska,
The whole car went bananas.

inspired by thOTNcs SN oF iy vl . ~  Rlways baked with real cheese.
Share your Goldfish"Tales at GoldfishSmiles.cor | The Snack That Smiles Back”



m Which spoils faster: araw
egg or a hard-boiled egg?

A Raw
B Hard-boiled

lllllllllllllllllllllllllllllllllllllllllllllllllllllll

‘B How can you tell if an egg
is raw or cooked?

A Spinitonits side.

B Float itin water.

C Tap the bottom of the egg.
D Smell it.

-------------------------------------------------------

@ How many calories does
one hard-boiled large egg
typically have?

A 58 C 78
B 68 D 108
P

-------------------------------------------------------

TRUE OR FALSE?

Brown eggs are more
nutritious than white eggs. T F

A cloudy raw egg white is
a sign that the egg is spoiled. T F

~ . You can freeze raw eggs. T F

' Peeling a hard-boiled
egg is easier when the eggis

super fresh. T F

Separating anegg is
easier when the eggis cold. T F

2 Eggshellsare not porous. | |

44 FooD NETWORK MAGAZINE ® APRIL 2015

Give yourself one point for each correct answer.

One point for each: chicken E;
ostrich B; emu C; quail A; turkey D

C A grayish green yolk is a natural
chemical reaction involving iron (in the
volk) and sulfur (in the egg white). It is
usually caused by overcooking.

B The toast "soldiers” are typically
dipped into the soft-boiled eggs.

One point for each: Flop two D;
Adam and Eve on araft C; Fry two, let
the sun shine A; Wreck 'em B

A The USDA grades eggs by overall
quality; grocery stores generally sell
AA (highest quality) or A eggs.

A Chickens lay about one egg every
25 hours.

A You should store eggs in their
carton on a shelf inside your refrigerator
(set at 40 degrees Fahrenheit or
below). The temperature of the door
can fluctuate.

B The breed of a hen determines
the color of eggshells. For example,
Ameraucana hens produce blue eggs.

C Panna cotta, Italian for "cooked
cream,” is made of dairy (usually milk and
heavy cream) thickened with gelatin.

A Candling is the use of a light source
to expose defects behind the shell. It can
be done by hand or by machine.

C Hollandaise sauce is made with
egg yolks, not whole eggs.

C

A A double yolk most often occurs
in chickens that are very young. The eggs
are safe toeat.

D

0 TO 11 POINTS

ROTTEN EGG

Nice try, but you still
have a lot to learn. Grab
some eggs and get
cracking: Try the easy
frittata on page 133.

page 59.

12 TO 23 POINTS
ASPIRING EGGSPERT
You know a lot about
eggs, but you could
use some hands-on
practice. Check out
our eggs-in-a-hole on

A If a hen eats a diet rich in naturally
orange and yellow plants, like marigold
petals and corn, she will produce eggs
with darker yolks.

One point for each: Thin albumen A
(the runny egg white that is closer to
the shell}; Yolk C (the source of fat and
most vitamins); Thick albumen D (the egg
white that is closer to the yolk); Chalazae B
(the twisted cords of egg white that keep
the yolk anchored in the center of the egg).

B When an egg is hard-boiled, the
protective coating is washed away,
exposing the pores of the eggshell
to bacteria. According to the USDA,
hard-boiled eggs should be refrigerated
unpeeled after cooking and used within a
week. Raw eggs in the shell can be stored
in the refrigerator for up to five weeks.

A Spin the egg and then stop it; if the
eqgq is raw, it will start spinning again.

C

TRUE OR FALSE?

F There is no nutritional difference
between the two.

F It is a sign of freshness.

T Raw eggs can be frozen out of the
shell in a tightly sealed container for up
to a year.

F All eggs have a small pocket of
air inside the shell that grows as an egg
ages. A larger pocket of air makes for
easier peeling.

T Cold yolks are less likely to break
when separated from the whites.

F One chicken eggshell can have
up to 17,000 tiny pores.

24 TO 35 POINTS
SERIOUS EGGHEAD
You know your eggs
inside and out.
Celebrate your high
score with egg-topped
savory French toast
onpage 110.

SHUTTERSTOCE.
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Star
Kitchen

Marcela Valladolid

turned her California
kitchen into the best

room in the house.

PHOTOGRAPHS BY DAVE LAURIDSEN

Most chefs’ priority after
buying a house would be
renovating the kitchen. At the
top of Marcela Valladolid’s list:
installing killer speakers. The
host of Mexican Made Easy and
cohost of The Kitchen bought
her Chula Vista, CA, home
about a year and a half ago

and kept much of the kitchen
intact. But she added a Sonos
wireless sound system so she
could listen to music (Carlos
Vives is a favorite) while she
tested recipes. Her other
priority for the space: putting
in a breakfast nook where she
and her 10-year-old son, Fausto,
could eat most of their meals.
They stick to a fairly traditional
Mexican dining schedule:

a large breakfast around

6:30 a.m., a mid-afternoon
“comida” close to 3 p.m., and
then a small dinner in the
evening. Though Marcela left
the kitchen mainly white, as
she found it, she livened up the
eating area with color, including
cushions made from Huipil,

a traditional Mexican fabric
used for costumes. “This is my
happy place,” she says.
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A nod to Mom

Hummingbirds remind
Marcela of her late
mother, so she keeps
them in some formin
every room of her house
(there's one on this vase).
“I've always considered
them a sign of her

presence in my life.”

HAIR AND MAKEUP: LIZETTE PRADO.




/ So much sun ‘

Marcela loves all the natural light that
comes through the big windows. “It's like a
fresh start every time | walk into the room”
she says. “Sunlight is everything for me.”
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Personal
pottery
An artist friend,
Genaro Garcia,
painted these
Talavera-inspired
mugs for Marcela
and Katie Lee,

Goods from
the garden

Marcela keeps chiles
and vegetables from

her cohost on . her yard within reach
The Kitchen. Katie's in these ceramic
mugs bear her barro bowls.

name, but Marcela's

say “La Kitchen,'
in reference to her
Instagram hashtags.

LN

Turn the page to ge
Marcela's look

=)
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Get the Look

Pick up some of Marcela's finds
for your own kitchen.
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Her kitchen is full of blue and
green glass in different forms,
similar to this Pomegranate
Bauble pitcher. $36:

canvashomestore.com
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On the little counter by her
refrigerator, Marcela displays
fun objects like this BIA
Cordon Blue Camel Teapot.
£15; chefswarehouse.com

Marcela bought her
clay dinner plates
at The Urban Seed
store in San Diego's
Old Town neighborhood.
Pottery Barn's Cambria
dinnerware is a close
match. $40 for four;
potterybarn.com

: ""—-—.____‘_a-_______-—"'-

This bold blue eafé mug from
Emilia Ceramics is similar to
the ones custom-made for
Marcela and Katie Lee. $35;
emilioceramics.com

Vienna side chairs give

Marcela's kitchen nook a
bistro look. "l like the fresh,
: clean lines,” she says.
. $109; crateandbarrel.com
E ’l
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§ Marcela's pillows in the
: breakfast nook are handmade
. by Folk Project—no two are
: alike. 895; folk-project.com
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When making by hand
means making a mess,

vour hands could use a hand.

TOUCH,O0®" TECHNOLOGY

*\ © 2014 Masco Corporatipn of Indiana

Touch it on. Touch it off. With Delta® Touch,0 Technology, simply tap anywhere on the A D E LT A,

spout or handle of the faucet to start and stop the flow of water. Learn more about these
see what Delta can do~

w ¥ ¥ ¥

innovative faucets for vour kitchen and bathroom at deltafaucet.com/touch.







E% Ted Allen and Barry Rice have one buzz-worthy Brooklyn rooftop.

R e PHOTOGRAPHS BY SPENCER HEYFRON
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nappeningon Ted Allen'sroofisa otal HONEY HARVESTING Step-by-Step ..

nightmare: It’s 90 degrees, and Ted is

stuck inside a heavy long-sleeve jacket “m . Barry uses a smoker to calm ‘

with an awkwardly large mesh hood over L | h.l. : the bees as he opens the hive t
his head while his husband, Barry, blows ) g R \
Y 2 : [a tower of stacked wooden ‘

-SkaE in his f:afc. The smoking device boxes). The bees build honeycomb '
is key to keeping a swarm.nf thm:w?mds il frames inside esch box:
of angry bees from attacking. This is not
how most of us would choose to spend

a hot day, but Ted and Barry have been
waiting all year for this moment: It’s
their annual summer honey harvest.
“When Barry first said he was getting
into beekeeping six years ago, I thought
he was crazy,” Ted says. But now the
bees are practically pets. They're Italian
honeybees trucked in from Georgia

(a box of 10,000 bees, plus a separate one
for the queen), and they live on the roof
of Ted and Barry’s Brooklyn brownstone
all year—with a pretty spectacular view
of New York City. “It’s been rewarding
learning how their little ecosystem
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works,” Ted says. N

The honey-making process starts in Barry gently brushes
the spring: After a winter of huddling up the bees off each frame
in the hive, the bees go into full-blown so he can access the
production mode when the weather 5 honeycomb.

warms up, gathering nectar from nearby
flowering plants. They bring the nectar
back to the hive so other bees can convert
it into honey and seal it in beeswax. At .’
the end of the summer, Ted and Barry |
remove the honeycomb and then, in |
the satety of their kitchen downstairs, '1
they pour the honey into jars. A single 1
harvest produces anywhere from 30 to
130 pounds of honey, a lot of which ends
up in Ted’s morning oatmeal and Barry’s
honey ice cream. Lucky friends and
family get the rest, and Ted swears that
it’s better than anything vou can buy
pale gold, floral and just slightly minty.
“It ruins you for ordinary honey.”
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Once Ted and Barry have removed the bees, they put the honeycomb-filled frames
into wooden boxes so they can take them inside for the harvest.

% Barry removes a layer of
] beeswax from each side of the
frames with a heated knife and
a scratching tool.

- —
- g 51 008

WHEN YOU MAKE YOUR OWN WINE OR BEER. IT'S NEVER -0
AS GOOD AS WHAT YOU CAN BUY.” TED SAYS. “BUT THIS IS REALLY ™~
SPECIAL: IT'S NOT LIKE HUNEY YOU BUY AT THE STORE."
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Barry puts the frames into a
metal extractor and cranks
it by hand for five minutes
to release the honey from
'\ the combs. Then the honey
' passes through a fine-mesh
' filter and out the spigot. The
' honeycombs stay intact on
#  the frames so the bees can
: get right back to work for
: next year's harvest.
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I prefer nuts without
preservatives in my recipes.”

-Alex Guarnaschelli
Judge on Food Network's Chopped,
executive chef and mom

The(onlﬁnational
brand of recipe nuts entirely
without preservatives.

See Every Ingredient Count




-© 2015 The Hillshire Brands Company
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Finally, 100% natural lunchmeat that's 100% delicious. - Since 934
Hillshire Farm Naturals. Slow roasted and perfectly spiced. With absolutely no HlllShll‘ e
artificial ingredients or preservatives. You'll love how it tastes or we'll eat the costs. Farm N

Visit hillshirefarm.com/guarantee for details.

Offer valid in USA, 18+ from 2/1/15 = 4/30/15. If we *Eat it": Limit 1 refund (up to $6.00) per household.

Offer good only with a qualifying purchase of a Hillshire Farm Naturals Boz product. Void where prohibited.



FOOD STYLING: REBECCA JURKEVICH; PROP STYLING: PAMELA DUNCAN SILVER.

ROSEMARY-ORANGE SPRITZERS

In a pitcher, combine 3 cups orange juice,
1sliced orange and 2 rosemary sprigs;
chill 2 hours. Stir in T cup tonic water and
serve over ice.

Fun Cooking

Drink OJ all day. Then,
make the best pancakes

and have cereal for dessert.

Main Squeeze

You don’t have to take your orange juice straight.
Here are three fun new ways to drink it:

TROPICAL SANGRIA

In a pitcher, combine 2 cups each

orange juice and white wine with sliced
mango, lemon and lime. Add 1 cinnamon
stick and a pinch of allspice; chill 2 hours.
Add 2 cups seltzer and serve over ice.

PHOTOGRAPH BY CHRISTINA HOLMES

ORANGE-VANILLA SMOOTHIES

In a blender, combine 2 cups orange
juice and ¥4 cup instant oatmeal;

let sit 10 minutes. Add 2 cups ice,

1 cup vanilla yogurt and %2 teaspoon
vanilla extract; puree until smooth.
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THIS SPRING, LET YOUR MENU MEET OURS

Dark chocolate loves a dark roast. Citrus and cinnamon pair
well with a medium roast. And a light roast is the perfect
complement to breads and sweets. Find recipes, entertaining ideas,

and special savings at celebratewithstarbucks.com/spring
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w I ! ! Z You’re in good company this spring. Here, we show

you the perfect pairings of coffee, food and tabletop
p rlng C Offee decor to host a casual brunch for family and friends.
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FRENCH '“
ROAST

GRILLED LEG OF LAMB SPRING FRITTATA WITH PARSLEY PESTO
with Starbucks French Roast with Starbucks Pike Place® Roast

CARROT CAKE PANCAKES WITH SWEETENED YOGURT
with Starbucks VIA® Instant Caramel Latte
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Spring Coffee

PAIRINGS

SERVES B

PARSLEY PESTO

% cup marcona almonds, toasted

Y cup fresh flat-leaf parsley leaves

3 tablespoons extra-virgin olive oil

2 tablespoons grated parmesan cheese
Y teaspoon fine sea salt

FRITTATA

4 medium leeks, while and pale green parts only
3 tablespoons extra-virgin olive oil

2 garlic cloves, minced

2 teaspoons fresh thyme leaves, finely chopped
Kosher salt and freshly ground black pepper

2 zucchini, thinly sliced on a mandoline

5 large eggs

1% cups ricotta cheese

DIRECTIONS

MAKE THE PARSLEY PESTO: Put the almonds into a food
processor and pulse until finely minced. Add the

parsiey, oil, parmesan, salt and puree to combine.
Reserve the pesto covered in the refrigerator.

MAKE THE FRITTATA: Halve the leeks lengthwise and then
cut crosswise into '2-inch pieces. Put the sliced leeks

in 3 colander and rinse really well under cool water,

A

SPRING FRITTATTA

WITH PARSLEY PESTO
with Starbucks Pike Place® Roast

checking for dirt between the layers. Drain well; you
should have about 4 cups of sliced leeks. Coat a 10-inch
skillet with 2 tablespoons of the oil and place over
medium heat. When the oil is hot, add the leeks, garfic
and thyme. Cook, stirring occasionally, until the leeks
are lender bul not brown, about 10 minutes. Season
with salt and pepper, Transfer the leek mixture to a
9-by-13-inch baking dish that has been coated with
nonstick cooking spray and spread them out in an
even layer,

To same skillet, add the remaining 1 tablespoon of

oil and return to medium heat. Add the zucchini and
sauté for 5 minutes, until tender. Season with salt and
pepper. Transier the tucchini to the baking dish, and
spread out on top of the leeks. Put the eggs, ricotta,
and reserved Parsley Pesto in a large bowl and whisk
until blended. Season with salt and pepper. Using a
wooden spoon, gently stir the egg mixture into the
vegetables until fully incorporated.

Preheat the oven to 300°, Put the baking dish into

a larger roasting pan and pour hot water into the
roasting pan to come halfway up the sides of the
baking dish, creating 2 water bath, Bake the frittata for
50 minutes. Gently shake the pan, and if it still appears
loase in the center, return to the oven for another 5
minutes. It should be set and only slightly jigaly in the
center, Remove the frittata from the water bath and let
it rest at room temperature before cutting.

Make Your Own
Coffee Bar

with Starbucks X

SREW a pot of easy-to-pair, medium roast coffee,
such as Starbucks Pike Place’ Roast.

INCLUDE Starbucks VIA' packets in bolder roasts and
flavors to give your guests more options.

SET a buffet with hot water, milk, sugar and
cinnamon for guests to make their own pairings.

MIX and match mugs for a rustic look and an
easy way for guests to identify their drinks.

Discover recipes, entertaining ideas
and special savings at

CELEBRATEWITHSTARBUCKS.COM/SPRING
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SERVES 8

2 Spanish onions, coarsely chopped

§ tomatoes, coarsely chopped

6 garic cloves, crushed

2 tablespoons paprika

1 lablespoons ground coriander

1 tablespoon ground cumin

1 tablespoon ground cardamom

Kosher salt and freshly ground black pepper

1 4-pound butterflied boneless leg of lamb,
trimmed of fat and scored

Dil, for grill

SERVES 8

PANCAKES

4 medium carrots, peeled and cut into large chunks

1% cups buttermilk

1 vanilla bean, split and scraped

Finely grated zest of | orange

2 large eggs

1% cups all-purpose flour

| teaspoon baking powder

Y teaspoon baking soda

1 teaspoon ground cinnamon

| teaspoon fine sait

. tablespoons sugar

Y, cup toasted and finely chopped walnuts
Nonstick cooking spray or melted unsalted butter

TOPPING

1 cups plain Greek yogurt

2 tablespoons honey
Finely grated zest of 1 orange
Pinch of fine sea salt

Food coloring (optional)

OPTIONAL FOR SERVING
Shredded coconut

Toasted walnut pleces

Chocolate chips

You’re in good company this spring. Here, we show
you the perfect pairings of coffee, food and tabletop
decor to host a casual brunch for family and friends.
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GRILLED LEG OF LAMB
with Starbucks French Roast

DIRECTIONS

(ombine the onions, tomatoes, garlic, paprika, coriander,
cumin, cardamom and pepper in 2 food processor and
puree until smooth,

Pul the lamb in a shallow baking dish and pour the
marinade over to cover. Cover with plastic wrap and chill
in the refrigerator for at least 3 hours or up to overnight.
Bring the lamb to room temperature, about 30 minutes,
before grilling.

Preheatl an outdoor grill to medium-high heat and rub
with oil to prevent sticking. Remove the lamb from
marinade, reserving the marinade for basting, and
season generously with salt and pepper on all sides.

Lay the lamb on the grill and cook for 15 to 20 minutes,
Using tongs, carefully flip the lamb over and grill the
second side for 15 to 20 minutes more, basting with
reserved marinade occasionally. If necessary, move the
lamb around the grill to avoid flare-ups. The internal
temperature of the lamb should register 125* to 130* for
medium-rare,

Transfer the lamb to a cutting board and tent with
aluminum foil. Let the lamb rest for 15 minutes (internal
temperature will rise to 135 while the meat stands).
Thinly slice the lamb across the grain,

CARROT CAKE PANCAKES

WITH SWEETENED YOGURT
with Starbucks VIA® Instant Caramel Latte

DIRECTIONS

MAKE THE PANCAKES: Put the carrots in a large pot and cover
with cold water. Bring to a boil over medium-high heal.
Simmer until the carrots are tender, about 10 minutes,
Drain. Put the cooked carrots and buttermili in a food
processor or blender and puree until smooth. Add the
vanilla bean, orange zest, eggs and sugar; puree to fully
incorporate. In a large bowd, whisk together the fiour,
baking powder, baking soda, cinnamon and sall. Pour the
wet carrot mixture into the dry flour mixture, Whisk until a
smooth batter is formed; stir in nuts, Cover the batter and
refrigerate for 1 hour or up 1o 4.

MAKE THE TOPPING: In a small bowl, combine the yogurt,
honey, orange 2est and a pinch of sall. Cover and sel

aside in the refrigerator for 30 minutes or up to overnight
50 the flavors can come together, If desired, transfer the
yogurt mixture to a couple of plastic squeeze bottles and
add a few drops of food coloring to festively decorate the
pancakes. Heat a griddle or nonstick siiliet over medium
heal and coat with nonstick cooking spray or butler.
Working in batches, ladle the batter onto the pan to form
pancakes. Cook until bubbles appear on the surface and
undersides are golden brown, about 2 minutes. Reduce the
heat to medium-low and flip with a silicon spatula. Cook
about | minute more on the second side, taking care not fo
burn the nuts. Serve immediately or transfer to a platter
and cover |loosely with foil to keep warm. Repeat with the
remaining batter until it is used up. Serve the pancakes
decorated with the colored yogurt.

AND INSPIKEL



FOOD STYLING: BRETT KURZWEIL.
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Serve a new kind of egg-in-a-hole.
Here are a dozen ideas....

PHOTOGRAPHS BY RYAN DAUSCH

AFPRIL 2015« FOOD NETWORK MAGAZINE 59

. I T T D U U DN D T B U D O B T B D B DN DR U B U T DA D O D DN DN DN DA B D U O D DR U DN T B T DB U D OE B DN B DN DA DR BN U T DN N B B B I B I B B U O B O O B I e B e R DA B B O T O T TR N DA B T B O T U U DR B B O T B B U DA B O B G D G T DA B T I B B B |



8 & & B B B B 8@ B B B B B B B @ B 8 B & B A @ R BB B R B B B B B B R OB B B B E @ §F B B8 B B R B B @ & & B B F & B B B @ B BB B B B @ B B 88 & @ & B @B B 8 8B 8 BB 8 B B 8 B B @ B 8@ B @ @ @ B &@ B @ B B B B 8 & B B B B B B @B @B @ @ B B @

Fun @ ® & 8 8 F 8 F 8% & B B R E R R R R ERERRERERERRR R ERERE R R E PR R R R R R RE R R R RN

Cooking

-
[ ]

POUND CAKE HAM STEAK

" How TO

=
1
=1

MAKE AN
HOLE

1. Cut a 2-inch hole in
the center of your “nest”
with a cookie cutter or
small drinking glass.

2. Cook thenestina
buttered ovenproof
nonstick skillet over
medium heat until
toasted on the bottom,
2 to 3 minutes. Flip and
crack 1 egg into the hole;
season with salt and
pepper and cook until
the white starts setting,
about 2 more minutes.
3. Transfer the skillet
to a 375" oven; bake
until the white is set
but the yolk is still
runny, about 4 minutes
(or up to 8 minutes for

deeper nests).
Rl J

BISCUIT

Flatten with a spatula before adding the eqgg.
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WAFFLE PUFF PASTRY SHELL

I Bake the pastry as the label directs. Crack the egg into
the center (no need to cut a hole). Do not flip.

PIZZA

Cook crust-side down; do not flip.

PORTOBELLO MUSHROOM CAP GRILLED CHEESE

Cook 5 minutes before flipping. Cut the hole in an uncooked cheese sandwich.
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ADVERTISEMENT

JONI & CHACHI
A REAL-LIFE LOVE STORY

how Petco helped bring a family together

Meet Amy and Matt, a couple who lost
thelr dog to cancer and decided to

foster Joni and Chachi to bring some joy
back into their lives. The pair of German
Shepnerds were badly neglected anag
underweight by 20-25 pounds each. Amy
and Matt felt they could help these dogs

thrive and quickly decided to adopt them.

With the knowledgeable staff at Petco, they
earned how to help Joni and Chachi safely
put on weight. The dogs were fed three

to four times a day and have completely
recovered. Petco helped Amy and Matt
bring Joni and Chachi back to life and build

healthy habits for the whole family

DID YOU KNOW PETCO OFFERS MANY RESOURCES FOR OPTIMAL PET HEALTH AND PET PARENTHOOD?

v PALS REWARDS ﬁ; 5% back for every $100 spent at Petco
1;
v REPEAT DELIVERY | Save up to 15% on every qualifying order
v" NEW PET CENTER ;J Online resource center with training tips, pet care checklists and more

I

|
v" PET TALK PLACE f‘r Online community where pet parents can discuss important topics

/" THINK ADOPTION FIRST® /[ In-store adoption events and an online search engine with partner organizations

60 T0 PETCO.OM/FOODIATTERS TO LEARN MORE ABOUT HEALTHY LFESTYLE Choies.  JPE@TC O K
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hard to include family-owned, local companies that shat
belief in offering truly healthy food.

Because when we feed them better, our companions thrive.

Visit petco.com/foodmatters to learn more.




Fun
Cooking

w E M AY We asked Food Network fans to choose:

hash browns or home fries?

BUT WE
TOSHA

-k

HASH BROWNS

ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4

6 tablespoons unsalted butter

4  medium russet potatoes (about 2 pounds)
Kosher salt and freshly ground pepper

2 teaspoon paprika

Ys cup heavy cream

1. Make clarified butter: Melt the butter in a small saucepan over low heat and cook until the
white milk solids separate and rise to the top, about 3 minutes. Turn off the heat and carefully
skim off the milk solids with a spoon; discard. Strain the remaining butter through a fine-mesh
sieve and set aside (you should have about ¥ cup clarified butter).

2. Peel the potatoes and grate them on the large holes of a box grater into a colander. Squeeze out
the excess moisture with your hands, then blot the potatoes dry with paper towels.

3. Heat the clarified butter in a large nonstick skillet over medium-high heat. Add the potatoes to
the skillet in a few piles and flatten with a spatula; sprinkle with 1teaspoon salt, a few grinds of
pepper and the paprika. Cook, undisturbed, until the potatoes start browning on the bottom, about
5 minutes. Flip, then drizzle with the cream; cook, undisturbed, until absorbed, about 2 minutes.
Continue cooking, flipping the hash browns occasionally, until golden brown and crisp all over,
about 15 more minutes. Season with salt and pepper.

49o HASH
0 BROWNS
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FOOD PHOTOS: RALPH SMITH; FOOD STYLING: BRETT KURZWEIL.
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ARE YOU ON?

GARLIC HOME FRIES ~<

ACTIVE: 15 min | TOTAL: 35 min | SERVES: 4

Kosher salt

2  pounds large red bliss or Yukon gold potatoes, peeled and cut into %:-inch cubes
2 tablespoons unsalted butter

2 tablespoons extra-virgin olive oil

Y%  onion, chopped

Y2 teaspoon paprika

1  clove garlic

Y  cup fresh parsley

Freshly ground pepper

1. Bring a large pot of salted water to a boil. Add the potatoes, cover and cook over medium-high
heat until just tender, about 6 minutes; drain.

2. Heat the butter and olive oil in a large cast-iron skillet over medium heat; add the potatoes

and spread into a single layer. Cook, undisturbed, until they start browning on the bottom, about

5 minutes. Add the onion and sprinkle with the paprika; flip the potatoes and cook 5 more minutes. Stir
once, then continue cooking until the potatoes are mostly golden brown, about 5 more minutes.

3. Meanwhile, roughly chop the garlic, pile the parsley on top and sprinkle with Tteaspoon salt. Chop
and mash together until finely minced. When the potatoes are done, add the garlic mixture to the
skillet and toss to coat; cook until heated through, about 2 minutes. Season with salt and pepper.

HOME
51 % FRIES

HAVE TO
A BAG,

N'T HAVE
E AN AD.
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Chipotle Mango-Avocado Crab-Avocado Pesto-Avocado Scallion Pesto Spicy Pimiento Cheese
with Ricotta

ol TOASTS

Why is toast so trendy these days? Because you can do this...

K PHOTOGRAPHS BY LEVI BROWN

French Onion

Cheesy Pepperoni Spicy Coppa Burrata and Mortadella Hot Pastrami Smoked Salmon
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FOOD STYLING: CHRIS LANIER.



Miso-Salmon Whitefish Salad with
Apple Slaw

Middle Eastern
Egg Salad

Bacon, Egg and
Blue Cheese

Farmer's Cheese
with Apricot

Cottage Cheese with
Cinnamon Sugar

Almond Butter with Chocolate-Hazelnut with
Mixed Berries Bananas and Bacon

Chili Chocolate Grape Jelly-Pecan Peanut Butter Cockie Chocolate Chip Cookie Double Strawberry-
Cookie Butter

APRIL 2015 FOOD NETWORK MAGAZINE 67



PROMOTION

Recipes

_

v .T % With a Food Network Magazine
) w digital subscription, you're

1.

v ’ L a9 to the star chefs
Yl - u-___' you LOVE!

Access recipes
ANYTIME,
_ ANYWHERE,
** ON ANY DEVICE

Find HUNDREDS

of recipes, tips,
behind-the-scenes
scoops and party ideas
In every issue

Enjoy DIGITAL-ONLY features
— including an interactive
shopping list!

Get every issue FIRST — before it
hits newsstands!

TRY IT ON YOUR TABLET TODAY AT
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CREAM CHEESE-VEGGIE Puree 4 ounces cream cheese with
1 tablespmn each chmpped dill, chives, tarragon and parsley
in a food processor; season with salt and pepper. Spread on
4 slices toasted pumpernickel bread. Top with thinly sliced
carrots, radishes, cucumbers and mushroomes.

'-'}I{?

2. ASPARAGU! I Whisk 3 eggs with % cup chopped
chervil, 1 teaapmon knsher salt and a few grinds of pepper; mix
In 1 cup cooked thinly sliced asparagus. Cook in a buttered large
ovenproof nonstick skillet over medium heat, undisturbed, until
the edges are set, 3 to 5 minutes. Bake at 350" until cooked
through, 3 more minutes. Fold in half and cut into strips. Butter
4 slices toasted pumpernickel bread; top with the omelet strips.

3. EGGS BENEDICT Mix ¥ stick softened butter with 1 tablespoon
each olive oil, white wine vinegar, chopped capers and chopped
tarragon; season with salt and pepper. Spread on 4 slices
toasted white bread. Top with cooked Canadian bacon slices,
chopped hard-boiled egg, chopped tarragon and scallions.

4. FAVA BEAN-MINT Cook 1 cup shelled fava beans in salted
boiling water, 2 minutes; drain and cool in ice water, then peel.
Puree in a food processor with % cup olive oil, 3 tablespoons
chopped mint, 2 tablespoons grated pecorino and 2 teaspoons
lemon juice; season with salt and pepper. Spread on 4 slices
toasted olive bread; top with more pecorino and mint.

5. SPICY AVOCADD Mash 1ripe avocado with 1 teaspoon rice
vinegar and season with salt, pepper and chipotle hot sauce;
spread on 4 slices toasted whole-wheat bread. Top with thinly
sliced radishes, sliced scallions and alfalfa sprouts.

|"-'i‘1|'

6. CHIPOTLE MANGO-AVOCADOD Mix 2 tablespoons mayonnaise
with 2 teaspoons chmpped chipotles in adobo sauce. Spread on
4 slices toasted sourdough bread. Top with chopped mango and
avocado and thinly sliced red onion; drizzle with lime juice and
season with salt and red pepper flakes.

. CRAB-AVOCADO Toss % cup lump crabmeat (picked through)
with a squeeze of lemon juice and 1tablespoon chopped
chives. Mash 1 ripe avocado with 1teaspoon rice vinegar and
season with salt, pepper and chipotle hot sauce; spread on

4 slices toasted whole-wheat bread. Top with the crab salad
and season with salt and pepper.
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STO-AVOCADD Spread 4 slices toasted white bread with
pesta TGD Wlth 5I|ced avocado; drizzle with olive oil and
lemon juice and season with salt and pepper. Top with grated
parmesan, toasted pine nuts and torn basil.

J. SCALLION PESTO WITH RICOTTA Cook 1 bunch chopped
scallions in salted boiling water 1 minute; drain and rinse
under cold water. Puree in a food processor with Y5 cup olive
oll, the juice of %2 lemon, 2 tablespoons each chopped parsley,
grated parmesan and toasted walnuts, and % teaspoon each
red pepper flakes and kosher salt. Spread on 4 slices toasted
sourdough bread; top with ricotta. Drizzle with olive oil and
top with lemon zest and pepper.

10, SPICY PIMIENTO CHEESE Spread 4 slices toasted white bread
with p|m|ent0 cheeae spread Top with chopped hard-boiled
eggs and sliced pickled jalapefios and scallions; season with
salt and pepper.

11. MEXICAN BLACK BEAN Mash 3 cup canned black beans
(drained and rinsed) with 2 tablespoons sour cream; season
with hot sauce. Spread on 4 slices toasted potato bread; top with
shredded smoked cheddar. Broil until the cheese melts. Top with
sliced jalapefios, crumbled cooked bacon and chopped cilantro.

12. BAKED BEAN Warm 1 cup canned baked beans in the
microwave, then lightly mash. Spread on 4 slices toasted potato
bread. Top with cooked Irish bacon and shredded cheddar.

[OMATO-CHEDDAR Cook 1tablespoon tomato paste in
Y stick butter over medium heat until dark red, 3 to 5 minutes;
add a dash of Worcestershire sauce and season with salt
and pepper. Spread on 4 slices toasted white bread. Top with
shredded sharp cheddar; broil until the cheese melts. Top
with sliced scallions.

4. CHEDDAR AND CHUTNEY Spread fig or apple chutney on
4 slices multagram bread Top with sliced aged cheddar. Bake
at 425" until golden and bubbly.

5. FRENCH ONION Caramelize 2 sliced onions in 2 tablespoons
eac:h butter and olive oil over medium-low heat, stirring
occasionally, 45 minutes; season with Worcestershire sauce, salt
and pepper. Divide among 4 slices toasted white bread; top with
shredded gruyére. Broil until the cheese melts. Top with chives.
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16. CHEESY PEPPERON! Puree % cup pepperoni with 3 tablespoons
snftened butter Ina fc:-c:-d processor. Spread on 4 slices toasted
soft Italian bread. Top with sliced mozzarella and chopped basil.
Drizzle with olive oil.

= rl. J-I

[. SPICY COPPA Puree % cup mayonnaise with % cup pickled cherry
peppers (seeds removed) in a food processor. Spread on 4 slices
toasted sourdough bread. Top with deli-sliced coppa or capicola.

18. BURRATA AND MORTADELLA Puree 4 ounces burrata cheese,

1 cup pea shoots and 1 tablespnun olive oil in a food processor;
season with salt and pepper. Spread on 4 slices toasted
multigrain bread. Top with deli-sliced mortadella, shaved
parmesan and more pea shoots.

3. HOT PASTRAMI Spread whole-grain mustard on 4 slices toasted
marble rye bread Top with chopped deli-sliced pastrami and sliced
Swiss cheese and caraway havarti; broil until the cheese melts.

20. SMOKED SALMON Puree 4 ounces cream cheese with

] tablespoon each chopped dill, chives, tarragon and parsley in a
food processor; season with salt and pepper. Spread on 4 slices
toasted pumpernickel bread. Top with smoked salmon, baby
arugula and a squeeze of lemon juice. Season with pepper.

=T &

Z1. MISO-SALMON Mix 1 stick softened butter with 1 tablespoon
miso paste. Spread on 4 slices toasted pumpernickel bread.
Top with smoked salmon, sliced scallions and smoked sea salt.

|_""\.ir |“|' B ™ Tl al ""'I"'H

22. WHITEFISH SALAD WITH APPLE SLAW Cut 1green apple into
matchsttck5 tﬂsa Wlth 3 tabiespmnns dijonnaise (or a mix of
mustard and mayonnaise). Spread deli whitefish salad on 4 slices
toasted marble rye bread. Top with the apple slaw and chives.

r-_.r--li,l.'-_ -

23. SHRIMP ) Combine 8 ounces roughly chopped cooked
shrimp, Y4 cup mayonnaise, 1tablespoon each minced shallot,
chopped dill and lemon juice, 1 teaspoon dijon mustard and

Ya teaspoon each cayenne and kosher salt. Butter 4 slices toasted

dark rye bread. Top with Bibb lettuce leaves and the shrimp salad.

717

24. HAM SALAD Puree 8 ounces deli-sliced ham in a food
processor. Add % cup mayonnaise, 1 teaspoon dijon mustard
and 2 tablespoons chopped chives,; pulse. Spread mayonnaise
on 4 slices toasted potato bread. Top with sliced Swiss cheese,
the ham salad and pickle slices.
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25. MIDDLE EASTERN EGG SALAD Mash 2 hard-boiled eggs; mix
with 1/3 cup hummus and 2 teaspoons harissa (Moroccan chile
paste). Spread on 4 slices toasted whole-grain bread; drizzle
with olive oil and top with chopped mint and cilantro.

’ICKLED BEET AND EGG Butter 4 slices toasted pumpernickel
bread top with 5I1ced di I[ havarti, hard-boiled eggs and pickled
beets. Season with salt and pepper; top with dill.

27. OLIVE-HUMMUS WIT G Combine % cup each chopped pitted
kalamata olives and chapped roasted red peppers, the zest and
juice of ¥z lemon, and 1 tablespoon each olive oil and chopped
parsley. Spread hummus on 4 slices toasted white bread; top
with the olive mixture and chopped hard-boiled eggs.

28. ROASTED GARLIC BLT Pulse 1stick softened butter,

1 tablespoon each Jarred roasted garlic, chopped chives and
parsley, and 1 teaspoon each grated lemon zest and kosher salt
in a food processor. Toss 1 cup chopped watercress with

5 cup halved cherry tomatoes and 1 teaspoon each lemon juice
and olive oil; season with salt and pepper. Spread the garlic
butter on 4 slices toasted white bread; top with the salad and
chopped cooked bacon.

29. BACON, EGG AND BLUE CHEESE Mix Y% stick softened butter
with Y4 cup crumbled blue cheese Spread on 4 slices toasted
marble rye bread; top each with crumbled cooked bacon, a fried
egg and chopped chives. Season with pepper.

30. BACON JAM Cook 6 ounces chopped bacon in a skillet

until just crisp. Add 1 each sliced onion and garlic clove;

sauté until browned. Add Y% cup each water, brewed coffee, cider
vinegar and maple syrup; season with pepper and simmer until
thickened. Pulse in a food processor; season with salt. Spread
on 4 slices toasted sourdough bread; top with chopped parsley.

HAM

J1. HAM AND MARMALADE Butter 4 slices toasted multigrain
bread, then spread with orange marmalade. Top with deli-sliced
Black Forest ham (cut into strips), grated lime zest and pepper.

32. MAPLE-BACON-BLUEBERRY Mix 3 ounces softened cream
cheese with 1% tablespoons maple syrup; spread on 4 slices
toasted sourdough bread. Top with crumbled cooked bacon and
blueberries; drizzle with more maple syrup.
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33. APPLE-BACON Pulse 2 tablespoons each softened butter
and plain Greek yugurt in a food processor. Spread on 4 slices
toasted cinnamon-raisin bread. Top with thinly sliced apples
and crumbled cooked maple bacon; drizzle with maple syrup.

/4. PROSCIUTTO-FIG Butter 4 large slices toasted baguette,
then spread Wlth f:g preserves; sprinkle with sea salt. Top with
thinly sliced prosciutto.

35. FARMER'S CHEESE WITH APRICOT Spread farmer's cheese
on 4 slices tua5ted sunflower-seed bread. Top with apricot
preserves and season with pepper.

8. COTTAGE CHEESE WITH CINNAMON SUGAR Pulse ¥ cup
mttage cheese, 2 teaspoons honey and 1/2 teaspoon grated
orange zest in a food processor. Spread on 4 slices toasted
cinnamon-raisin bread. Top with cinnamon sugar and
grated nutmeg.

37. SPICED APPLE BUTTER Mix %2 stick butter, 1 teaspoon
grated ginger and a pmch of cayenne; spread on 4 slices
toasted nut bread. Spread with apple butter and sprinkle
with 1tablespoon sugar mixed with Y% teaspoon pumpkin
ple spice.

APEFRUI t Pulse % stick softened butter with
2 tablespmmns chnpped crystallized ginger in a food processor.
Spread on 4 slices toasted white bread. Top with grapefruit
segments and sprinkle with sugar.

33. PINEAPPLE-COCONUT Cook 8 slices cored pineapple In

1 tabfes,pmmn each cncmﬂut oil and brown sugar over medium
heat until caramelized, 3 to 5 minutes per side. Lightly spread
coconut oil on 4 slices white bread; bake at 350" until the
bread is toasted. Top with the caramelized pineapple and
toasted shredded coconut.

- . Lightly butter 4 slices toasted white
bread Spread W!th Iem{m curd and top with dots of clotted
cream; swirl.

| | Y Lightly butter 4 slices toasted white
bread Spread W|th 1em=::m curd and top with dots of clotted
cream; swirl. Top with raspberries and chopped hazelnuts.
Dust with confectioners’ sugar.
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42. STRAWBERRY-POPPY Mix 8 ounces softened cream
cheese the zest and juice of 1lemon, 2 tablespoons
confectioners’ sugar, 1tablespoon poppy seeds and

15 teaspoon vanilla. Spread on 4 slices toasted challah bread.
Top with sliced strawberries.

43. STRAWBERRY-RHUBARB Sauté Y2 cup sliced rhubarb in
butter until SGftened add 3 tablespoons maple syrup. Mix

Z tablespoons softened butter with % teaspoon each vanilla
and cinnamon. Spread on 4 slices challah bread; broil until
the bread is toasted. Top with the rhubarb mixture and sliced
strawberries. Dust with confectioners’ sugar.

4. ALMOND BUTTER WITH MIXED BER 5 Toss %2 cup each
raspberries and bluebewues wuth T teaspomn each lemon juice
and chopped tarragon. Spread almond butter on 4 slices
toasted multigrain bread. Top with the berry mixture and
drizzle with honey.
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ANL N Spread
chmcmlate hazelnut 5pread on --‘1 slices tmasted pumpernlcket
bread. Top with sliced bananas and crumbled cooked bacon;
drizzle with honey.

L | ‘,_'i' Il PUHNORT
&% 1] Ll | 'l..i

t Spread nut butter on 4 slices cinnamon-
raisin bread; sprmkle with cinnamon sugar and chili powder,
then top with chocolate chips. Bake at 425" until the bread is
toasted and the chocolate is slightly melted.

- | -

47. GRAPE JELLY-PECAN Butter 4 slices toasted seeded
rye bread then spread with grape jelly. Top with toasted
chopped pecans and sprinkle with sea salt.

18. PEANUT BUTTER COOKIE Spread creamy peanut butter
on 4 slices toasted whlte bread. Drizzle with sweetened
condensed milk.

] f Yy

49. CHOCOLATE CHIP COOKIE Top 4 slices white bread with thin
stices of butter. Sprinkle each with vanilla sugar or granulated
sugar and chocolate chips. Bake at 425 until the bread is
toasted and the chocolate is slightly melted.

[ == e sl WMl T -1|_: =~ i

50. DOUBLE STRAWBERRY-COOKIE BUTTER Spread cookie butter
(Speculnms) on 4 slices tnasted whmie wheat bread, then
spread with strawberry jam. Top with chopped strawberries.
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I've always loved those
big, thick, crisp waffles
that you buy from street
carts in Brussels. I tried
to make them for years,
but sadly, mine always
came out thin and soggy.
[ finally decided to tackle
the problem, and I came
up with these delicious
yeasty Belgian waffles.
You make them almost
entirely the night before,
so all you have to do in
the morning is stir in
some eggs and heat up
the waffle iron. (You’ll
need a special Belgian
waffle maker, but these
are so good, they're worth
having the extra piece

of equipment around.)
Because this batter rises
overnight, the waffles
are incredibly light and
flavorful. Ilike to serve
them piled high with
sliced bananas, sprinkled
with toasted coconut
and drizzled with warm
maple syrup.

X¥X A‘.—\

Make-Ahead Plan
Prepare the batter
the night before. Cook
the waffles up to | hour
ahead and let sit on
sheet pans at room

temperature. Reheat for

10 minutes in a 350°
oven, turning once.
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OVERNIGHT BELGIAN WAFFLES

ACTIVE: 40 min | TOTAL: 45 min (plus overnight rising) | MAKES: 10 to 12 large waffles

Y
1

(o

La

1a

cup warm water (110" to 115%)
package (¥ ounce) active dry
yeast, at room temperature
teaspoons sugar

cups lukewarm whole milk
(90° to 1007%)

pound (1 stick) unsalted
butter, melted, plus extra

for the waffle iron
tablespoons honey

teaspoon pure vanilla extract
teaspoons kosher salt

cups all-purpose flour
extra-large eggs

teaspoon baking soda

Sliced bananas, toasted coconut,

warm maple syrup and
creme fraiche, for serving

1. The night before, combine the water, yeast and sugar in a very
large bowl (the batter will expand enormously). Allow it to stand
for about 5 minutes, until the yeast dissolves and the mixture has
started to foam, which tells you the yeast is active. Stir in the milk,
butter, honey, vanilla and salt. Add the flour and whisk until the
batter is smooth. Cover the bowl! with plastic wrap and allow it to
sit overnight at a cool room temperature.

2. The next morning, heat a Belgian waffle iron according to the
manufacturer's instructions and brush the top and bottom with
melted butter. Beat the eggs together with the baking soda and
whisk them into the batter until combined. Pour just enough of the
batter onto the hot waffle iron to cover the grids (%5 to ¥4 cup each,
depending on your waffle maker), close and cook for 5 to 6 minutes
on medium heat, until the waffles are golden brown.

3. Cut them apart with a small knife, if necessary, and remove
them with a fork. Repeat the process until all of the batter has been
used. Serve the waffles hot with sliced bananas, toasted coconut,
maple syrup and créme fraiche and let everyone help themselves.

REPRINTED FROM MAKE IT AHEAL: A BAREFOOT CONTESSA COOKBOOK, COPYRIGHT © 2014 BY INA GARTEM, PUBLISHED BY CLARKSON POTTER, AM IMPRINT OF RANDOM HOUSE, LLC

FOOD PHOTO: JOHNMNY MILLER; FOOD STYLING: CYD RAFTUS MCDOWELL; PROP STYLING: BARB FRITZ. PORTRAIT: JAKE CHESSLIM.
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LAVATIA

DRITE COFFEE
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LAVAT1A

ITALY'S FAVORITE COFFEE



Fun
Cooking
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}fﬂ@e ‘'em: Choose from
* four favorite styles.
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IDRAFTUS MCDOWELL.
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Cooking
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FLUFFY PANCAKES ctive.25 min 1 TOTAL S50

1% cups all-purpose flour

3 tablespoons confectioners’ sugar

2 teaspoons baking powder

¥ teaspoon kosher salt

1% cups milk

1 large egg yolk, plus 3 egg whites

4  tablespoons unsalted butter, melted
and cooled, plus more for brushing

Y% teaspoon pure vanilla extract

Butter and maple syrup, for serving
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To make the pancakes on
our cover, add chocolate
chips to the batter; top
with strawberries and
more chocolate chips.

Whipped
egg whites make
these pancakes :

light in texture and ;

give them extra
height.

._.|.-|lll.|.._III
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1. Whisk the flour, confectioners’ sugar, baking powder and salt in a large bowl. Whisk the milk,
egg yolk, melted butter and vanilla in a medium bowl until combined. In a separate large bowl,
beat the 3 egg whites with a mixer on medium-high speed until stiff peaks form, about 2 minutes.
2. Stir the milk mixture into the flour mixture with a rubber spatula until just combined (it's OK
if there are a few lumps). Stir in one-third of the beaten egg whites, then gently fold in the rest
until just combined (do not overmix).

3. Heat a griddle or large nonstick skillet over medium-low heat; lightly brush with butter. Pour
Y4 cup batter onto the griddle for each pancake; cook until bubbles form on top and the bottom
is lightly browned, about 3 minutes. (If the pancakes are browning too quickly, reduce the heat
to low.) Flip and continue cooking until golden on the other side, about 1 more minute. Transfer to
a plate. Repeat with the remaining batter, brushing the pan with more butter as necessary.
Serve with butter and syrup.

CHOCOLATE CHIP PANCAKES INSET: STEVE GIRALT.
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Buttermilk
S adds moisture ™
: andtangy flavor
to these pancakes; :
, baking soda _:
*. helpswitheven .
; browning. .-

L
llll

DINER'STYLE PANBAKES ACTIVE: 25 min | TOTAL: 25 min | MAKES: about 12 pancakes

3  cups all-purpose flour 1. Whisk the flour, sugar, baking powder, baking soda and salt in a large bowl. Whisk the

Y5 cup sugar eggs, buttermilk, vanilla and melted butter in a medium bow!| until incorporated. Whisk

1  teaspoon baking powder the egg mixture into the flour mixture until just combined (it's OK if there are a few lumps).

%  teaspoon baking soda 2. Heat a griddle or large nonstick skillet over medium heat; lightly brush with butter. Pour

1  teaspoon kosher salt L5 cup batter onto the griddle for each pancake and cook until bubbles form on top and the
2 large eggs bottom is lightly browned, about 3 minutes. (If the pancakes are browning too quickly, reduce
2% cups buttermilk the heat to medium low.) Flip and continue cooking until golden on the other side, about

1 teaspoon pure vanilla extract 1 more minute. Transfer to a plate. Repeat with the remaining batter, brushing the pan with

1 stick unsalted butter, melted and cooled, = more butter as necessary. Serve with butter and syrup.

plus more for brushing
Butter and maple syrup, for serving
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How other “salad places” prep Romaine.

You'd be surprised who's cutting corners on salads. Not Wendy's. We make our salads
fresh every day, starting by hand-washing and hand-prepping whole heads of Romaine
in our restaurants. Some other salad places often use Romaine that’s processed in

a factory and shipped pre-bagged, then served in a fancy bowl| with a fancy price tag.

At Wendy's, we believe it's not what your salad goes into, it's what goes into your salad.

It's time to look beyond the bowl at YouTube.com/Wendys.

DT HewRp|O SLOZE
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There are
no leavening
ingredientsin
. these pancakes, so :
+ theystaysuper !
“ thinandflat,

.. likeacrépe. .-
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THIN AND LACY PANBAKES ACTIVE: 35 min | TOTAL: 35 min | MAKES: about 12 pancakes

2  cups milk

2 largeeggs

4  tablespoons unsalted butter, melted
and cooled, plus more for brushing

Y% teaspoon pure vanilla extract

1% cups all-purpose flour

3 tablespoons sugar

% teaspoon salt

Butter and maple syrup or jam, for serving
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1. Whisk the milk, eggs, melted butter and vanilla in a large bow! until combined. Add the flour,
sugar and salt; whisk until the batter is smooth, with no lumps.

2. Heat a medium nonstick skillet over medium heat; lightly brush with butter. Add ¥ cup batter;
swirl the skillet to coat the bottom with a thin layer of the batter. Cook until set on top and lightly
browned around the edge, about 1%2 minutes. Gently lift and flip the pancake with a rubber
spatula; cook until just browned on the other side, about 15 more seconds. Transfer to a plate and
repeat with the remaining batter (do not brush the skillet with more butter). Fold into quarters
and serve with butter and syrup or jam.
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ing with Tomino

amgahw
blue agave
nectars

Domino® Organic Blue Agave Nectars
are delicious syrups, with a low glycemic index,
that are mace from the core of the blue agave
plant. Not only are agave nectars delicious over
pancakes anc in oatmeal, but they can alsc be
used tc make sauces, marinades and dressings.
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Domino Sugar is part of QSR

GROUP

- . - - . - - - . - - . - . - . . .

Manufacturer's Coupon ®  Expires 5/15/15

Ingredients o a e
3 cloves garlic 1/4 cup soy sauce e

5 small chives 1/3 cup Domino® Organic

4 to 5 mint leaves Blue Agave Nectar Syrup

2 to 3 tbsp fresh lime juice
Instructions

Chop garlic, chives and mint leaves. Place all ingredients in bowl
and mix with whisk. Allow marinade to sit 1/2 hour before using.
Or, place all ingredients into food processor for 30 seconds.

Makes about 3/4 cup.

Use with any white meat, such as fish, shrimp, scallops or chicken.

Discard any marinade that comes in contact with any raw meat.

sQve $|OO

on ONE (1) Bottle of Domino®

Organic Blue Agave Nectar

RETAILER: As our agent, redeem this coupan for $1.00 on the purchase of one bottle of
Domine™ Crganic Blue Agave Mectar Mail to the address below. We wall thn:nSEraﬁ}' you 31.00
plua Be handling. Limit 1 coupon to a customer. Invaices proving purchase of iciant atock
to cover -!:n:luEurIE resented for redemption must be shown on request. We will not honor
redemption through transferses, assignees, ouside agencies, brokersor others who are not retail
distnbutors of cur merchandize. Any sales tax must be paid consumer, Yoid where
Erﬂhihited. licensed, taxed or restricteéd by law. Cash value 1/20th of 1¢. Domino Foods, Inc.,
. Beax BE02Y0, El Pasa, Texas 885880270,
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MULTIGRAIN PANCAKES ' acrive: 30 min 1 TOTAL:30 min I MAKES: about

%  cup all-purpose flour

Y%  cup whole-wheat flour

%%  cup quick-cooking oats

Y4  cup cornmeal

3  tablespoons packed light brown sugar

1  teaspoon baking powder

¥ teaspoon kosher salt

1 largeegg

%  cup plain low-fat yogurt

3% cup nonfat milk

%%  teaspoon finely grated lemon zest

Y  teaspoon freshly grated nutmeg

3  tablespoons nut oil (such as almond
or roasted peanut) or vegetable oil

Unsalted butter, for brushing

Butter and maple syrup, for serving
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1. Whisk the all-purpose flour, whole-wheat flour, oats, cornmeal, brown sugar,
baking powder and salt in a large bowl. Whisk the egg in a medium bowl. Add
the yogurt, milk, lemon zest, nutmeg and oil and whisk until combined. Stir the egg
mixture into the flour mixture until just combined (it's OK if there are a few lumps).
2. Heat a griddle or large nonstick skillet over medium-low heat; lightly brush
with butter. Pour ¥ cup batter onto the griddle for each pancake and cook until
bubbles form on top and the bottom is lightly browned, about 3 minutes. (If the
pancakes are browning too quickly, reduce the heat to low.) Flip and continue
cooking until golden on the other side, about 1 more minute. Transfer to a plate.
Repeat with the remaining batter, brushing the pan with more butter as necessary.
Serve with butter and syrup.

Multigrain :
pancakescanbe
dense and heavy, =

but these aren't: The :
yogurt keeps them :
light and moist
without adding
alotof fat. .-
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INGREDIENTS:

1 pkg. Jimmy Dean Regular <
Flavor Pork Sausage Roll
ol mbshrooms

Lo fresh -hoi

i

(D) dimmyD

DIRECTIONS:
PREHEAT

PREP TIME: 1510
COOK’S TIP:

ol

g el T T

BAKE TIME: 7 mn

TRY/OUR HEARTY SAUSAGE MINI QUICHE~IF ANYONE ASKS, WE WON'T MIND IF YOU CALL IT YOUR OWN.
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FOOD STYLING: KAREN TACK.

April Fool's! This bowl of cereal is an ice cream cake.

PHOTOGRAPHS BY ANDREW PURCELL

Tell friends you're serving
breakfast for dessert, then cut into this
jumbo cereal bowl and show them it’s a
cake! To make the look-alike, we baked a
chocolate cake in a bowl, then carved out
the middle and filled it with ice cream
for the “milk.” We pressed cereal into the
ice cream, then added the ultimate cake
topper: a big spoon.

Fun

Cooking

PIECE OF CAKE _

CEREAL-BOWL CAKE

ACTIVE: 45 min | TOTAL: 2 hr 30 min (plus freezing) | SERVES: 8 to 10

Cooking spray

1

1

16-to-18-ounce box chocolate cake mix
(plus required ingredients)
16-ounce tub vanilla frosting

pint vanilla ice cream

Turn the page
cup Froot Loops or other cereal for the how-to. o
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Coat a 2%2-quart ovenproof bowl with
cooking spray. Prepare the cake mix as
directed; pour into the bowl. Bake at 325°
until a toothpick comes out clean, about

HOW TO -

Make the Cereal-Bowl Cake

2

Unmold the cake from the bowl and
position rounded-side down. Using a long
serrated knife, trim off the domed top to
make the cake level.

1 hour. Let cool completely.

4

Flip
cardboard circle or plate lined with wax
paper. Cover the rounded side with

o~

S

Cut out a small cardboard circle and
place on the unfrosted base. Flip the cake
over onto another piece of wax paper.

the cake over and placeon a

frosting, leaving the flat base unfrosted.

#l

e

7

Dip an offset spatula in hot water and
wipe dry; smooth out the frosting.

2V

V4

8

Microwave the ice cream until softened
but not melted. Scoop into the cavity of
the cake and smooth with the spatula.
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3

Use a small serrated knife to cut a circle
into the top of the cake, about % inchin
from the edge and 1%z inches deep. Use
your fingers or a fork to pull out the cake
in the middle.

Frost the lip and the inside of the cake (the
inside doesn’t have to be perfect—it will

be covered with ice cream). Transfer to the
freezer until the frosting sets, 30 minutes.

9

Sprinkle the cereal on top and gently press
into the ice cream. Freeze until firm, at
least 2 hours. Add a spoon before serving.



TURN

| AUNDRY TIME
"° TURBO TIME

2018 P&G

RECOMMENDE

SAVE UP TO 25 MINUTES IN YOUR HIGH EFFICIENCY WASH CYCLE.
HE Turbo’s Smart Suds™ collapse faster to save up to 25 minutes a wash
in your high efficiency machine. Look for HE Turbo on Tide.

tide.com/he
*Based on co-marketing agreements.




Sl ™ " 'r.— T L Bk . N =} a ap— a ----"'l ]

. sl ¢ ¥
£

ﬁgi Soba '1\-:T0'0 dlé B'owl with Chicken

An exotic blend of ingredients
just waiting to be explored.

1: Soy-Miso Broth ~ 2: Soba Noodles 3: Spinach

4: Chicken - 5: Oversized Spoon
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“\EAT ADVENTUROUSLY WITH OUR

~NEW BROTH BOWLS Peter
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FOOD STYLING: JAMIE KIMM: PROP STYLING: KIRA CORBIN.

Weeknight
Cooking

We didn't forget about dinner! Try
the latest batch of easy meals
from our test kitchen.

_ . PHOTOGRAPHS BY ANTONIS ACHILLEOS

Add gnocchi
to asimple
minestrone.
See page 94.
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KALE-TURKEY CHOPPED SALAD

ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4

Y%  small red onion, thinly sliced

Y  large bunch kale, stems removed, leaves chopped
2  tablespoons apple cider vinegar

Kosher salt

Y2 cup mayonnaise

Y2 cup buttermilk

1  small clove garlic, grated

1  tablespoon chopped fresh dill

Freshly ground pepper

1  12-ounce piece smoked deli turkey, chopped
1  apple, chopped

Y4 cup unsalted roasted sunflower seeds

1  avocado, peeled, pitted and thinly sliced

1. Soak the red onion in a small bowl of ice water, 10 minutes.
Meanwhile, combine the kale, 1 tablespoon vinegar and a pinch of
salt in a large bowl. Toss and rub with your fingers until the kale is
dark green and softened, 3 to 5 minutes.

2. Whisk the mayonnaise, buttermilk, garlic, dill and the remaining
1tablespoon vinegar in a small bow! until smooth; season with
salt and pepper. Drain the red onion, pat dry and add to the bowl
with the kale; add the turkey, apple and half of the sunflower seeds.
Drizzle with about three-guarters of the dressing and toss to coat;
season with salt and pepper. Top with the remaining dressing,
sunflower seeds and the avocado.

Per serving: Calories 503; Fat 36 g (Saturated 5 g); Cholesterol 56 mg;
Sodium 955 mg; Carbohydrate 22 g; Fiber 7 g; Protein 28 g
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LOW-
CALORIE
DINNER

PAPPARDELLE WITH SPRING VEGETABLES

ACTIVE: 25 min | TOTAL: 30 min | SERVES: 4

Kosher salt

12 ounces pappardelle pasta

1 cup frozen petite green peas

2 tablespoons unsalted butter

1 bunch radishes (about 8), halved or quartered if large
2 tablespoons chopped shallot

Pinch of red pepper flakes

5  cups baby spinach (about 3%z ounces)

1 cup chopped mixed fresh herbs (such as parsley and chives)
1  teaspoon grated lemon zest, plus the juice of ¥z lemon
Freshly ground pepper

% cup part-skim ricotta cheese

1. Bring a large pot of salted water to a boil. Add the pasta and cook
as the label directs. Reserve 1 cup cooking water, then put the peas
in a colander and drain the pasta over the peas.

2. Place the empty pot over medium heat and add the butter, swirling
to melt. Add the radishes, shallot and red pepper flakes. Cook,
stirring occasionally, until the radishes are slightly softened, about
2 minutes. Add the pasta and peas along with the spinach, herbs,
lemon juice, % cup reserved cooking water, ¥ teaspoon salt and a
few grinds of pepper. Cook, tossing, until the spinach is wilted and
the pasta is lightly coated, gradually adding more of the reserved
cooking water if needed.

3. Mix the ricotta, lemon zest, Y4 teaspoon salt and a few grinds of
pepper in a small bowl, Serve over the pasta.

Per serving: Calories 475; Fat 10 g (Saturated 5 g); Cholesterol 70 mg;
Sodium 505 mg; Carbohydrate 73 g; Fiber 7 g; Protein 19 g
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FOR MORE SPECIAL OFFERS, FRESH IDEAS & SWEEPSTAKES FROM OUR ADVERTISERS, GO TO FOODNETMAG.COM.
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All Natural in the Freezer Case!

al fresco Chicken Meatballs: Italian, Spicy
Jalapeno, Caramelized Onion. 60% less
fat than pork and beef meatballs, gluten-
free, 100% delicious. eat better. $1 off at
alfrescoallnatural.com.

aborea
Puerto Rico

A Culinary Exlravaganza ®

Saborea Puerto Rico,
A Culinary Extravaganza

Puerto Rico celebrates the best in
Caribbean traditions and flavors from
4/9/15 to 4/12/15. Featuring tastings from
30 of the island’s finest restaurants and
over /0 international and local culinary

personalities. saboreapuertorico.com
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PROMOTION

Delicious pierogies,

with an Italian accent

Mrs. T's New Mozzarella, Tomato & Basil
Pierogies. Mozzarella, tomatoes, basil and
creamy whipped potatoes, folded in a pasta
shell. Your friends will say “Delizioso!” Learn

more at mrstspierogies.com.

Hearty Sausage Mini Quiche.

Taste so big we had to make them small.
Bring the whole family to the table with
these hearty mini quiches made with savory
Jimmy Dean Pork Sausage, veggies and

cheddar cheese.

(4D JimmyDean

fululri

Enter for a chance to win $10,000,
appear on Food Network™ and a trip
to the Food Network New York City
Wine & Food Festival.

Just like a Chopped competitor, fill your
basket with these ingredients and create

your very own Chopped-inspired dish:

« Sargento Off the Block 4 Cheese Mexican
« Boneless Chicken Tenders
« Couscous

«» Salsa

Visit FoodNetwork.com/Chopped Challenge
for contest details, recipe inspiration and to
submit your recipe from 3/30/15 to 4/27/15 for

a chance to win.

*Finalists will appear in a Chopped "Open Your Basket” vignette
that will air on Food Network. Open to legal residents of the 50
United States and D.C., except Maryland and North Dakota, age
21 or older. Void in Maryland, North Dakota and where prohibited
by law. The Contest begins at 10:00 a.m. ET on 2/2/15 and ends
at 5:00 p.m. ET on &/29/5 (the "Contest Period"). The Contest
Period will consist of three (3) separate entry rounds, as further
detailed in the Official Rules, which can be found by visiting
www.foodnetwork.com/choppedchallenge. Visit the website to enter.
Sponsored by Television Food Metwork, G.P, 75 Ninth Avenue,
Mew Yark, NY 10011
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DEEP-DISH PEPPERONI PIZZA

ACTIVE: 20 min | TOTAL: 40 min | SERVES: 4

%  cup extra-virgin olive oil

1 pound refrigerated pizza dough, at room temperature
1% cups tomato sauce

1 clove garlic, grated

%%  teaspoon dried oregano

Kosher salt and freshly ground pepper

%  onion, thinly sliced

1% cups shredded mozzarella cheese (about 6 ounces)
cup chopped pepperoncini, plus 2 tablespoons brine from the jar
cup sliced pepperoni (about 3 ounces)

fresh basil leaves, thinly sliced

5-ounce package mixed salad greens (about 6 cups)

R

1. Put an inverted baking sheet or pizza stone on the bottom oven
rack; preheat to 475", Brush the bottom and side of a 10-inch deep-
dish pizza pan or a 9-inch-round cake pan (preferably dark metal)
with 2 tablespoons olive oil. Press the dough into the pan.

2. Combine the tomato sauce, garlic, oregano, ¥ teaspoon salt and

a few grinds of pepper in a bowl. Spread 1 cup of the sauce over the
dough; scatter the onion on top. Transfer the pan to the hot baking
sheet; bake until the crust puffs up slightly and starts browning,
about 10 minutes.

3. Remove the pizza from the oven; top with the cheese, pepperoncini
and pepperoni, then top with the remaining sauce. Return to the hot
baking sheet and bake until golden and crisp around the edge, about
12 minutes. Let cool 5 minutes. Top with the basil before slicing.

4. Toss the greens with the remaining 2 tablespoons olive oil and the
pepperoncini brine; season with salt and pepper. Serve with the pizza.

Per serving: Calories 711; Fat 40 g (Saturated 11 g); Cholesterol 45 mg;
Sodium 1,858 mg; Carbohydrate 72 g; Fiber 5 g; Protein 27 g
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LOW-
CALORIE

DINNER

SPANISH RICE WITH CLAMS

ACTIVE: 35 min | TOTAL: 40 min | SERVES: 4

pounds littleneck clams (about 24), scrubbed
tablespoon extra-virgin olive oil

fully cooked chorizo sausage, sliced 2 inch thick
leek (white and light green parts), halved lengthwise and sliced
red bell pepper, finely chopped

cloves garlic, minced

bay leaves

cup arborio rice

cups low-sodium chicken broth

cup fresh parsley

cup frozen baby lima beans, thawed

1. Put the clams in a large pot or Dutch oven with 1 cup water. Cover
and cook over medium-high heat until the clams start opening, about
5 minutes; as the clams open, transfer them to a bowl using tongs.
(Discard any unopened clams.) Add the cooking liquid to the bowl|
with the clams (strain through a paper towel-lined sieve if sandy).
Cover to keep warm.

2. Wipe the pot clean and reduce the heat to medium. Add the olive
oil and chorizo. Cook, stirring occasionally, until the chorizo is lightly
browned, about 3 minutes. Add the leek, bell pepper, garlic and bay
leaves. Cook, stirring occasionally, until the vegetables are tender,
about 4 minutes. Add the rice; cook, stirring, until lightly toasted, about
2 minutes. Add the chicken broth and 1 cup water; bring to a boil, then
reduce the heat to medium. Cover and simmer, stirring once or twice,
until the rice is tender, about 15 minutes. Discard the bay leaves.

3. Meanwhile, puree the parsley with ¥4 cup water in a blender until
smooth. Stir the lima beans, parsley puree, and the clams and their
juices into the rice mixture. Cook until the lima beans are tender,

3 to 4 minutes.

Per serving: Calories 411; Fat 7 g (Saturated 1 g); Cholesterol 49 mg;
Sodium 927 mg; Carbohydrate 61 g; Fiber & g; Protein 26 g
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SPRING FASHION BETTER

Ever notice how when you eat better,
you do everything else better?

Find fresh ideas for any time of day and a
*1 OFF coupon at alfrescoallnatural.com.

GOURMET ;
Chicken Grillers & 4

Burfalo & Blue Cheesne Patties
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at least 50% less fat than comparable pork and beef products e eat better,
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SALMON SANDWICHES WITH FRIES

ACTIVE: 35 min | TOTAL: 40 min | SERVES: 4

1 large bag (about 26 ounces) frozen french fries

2 tablespoons extra-virgin olive oil

1 teaspoon Mediterranean-spiced sea salt (or %2 teaspoon each
lemon pepper seasoning and herbes de Provence)

%  cup mayonnaise

1 dill pickle, minced, plus 2 tablespoons brine from the jar

3 scallions, chopped

2 tablespoons chopped fresh parsley

Kosher salt

4  6-ounce skinless center-cut salmon fillets (preferably wild)

Freshly ground pepper

4  onion kaiser rolls

Lettuce leaves and sliced tomatoes, for serving

1. Position racks in the upper and lower thirds of the oven; preheat to
425", Toss the fries with 1tablespoon olive oil on a baking sheet and
sprinkle with the spiced salt. Bake on the lower oven rack, tossing
halfway through, until golden, about 25 minutes.

2. Meanwhile, make the tartar sauce: Mix the mayonnaise, pickle and
brine, scallions, parsley and a pinch of kosher salt in a small bowl.

3. Season the salmon with kosher salt and pepper. Heat the remaining
1 tablespoon olive oil in a large ovenproof nonstick skillet over high
heat. Reduce the heat to medium; add the salmon and cook until
golden brown on the bottom, 5 minutes. Transfer the skillet to the
upper oven rack; bake until the salmon is just opaque, about 3 minutes.
4. Spread some tartar sauce on the rolls. Sandwich with the salmon
(cut into pieces, if needed), lettuce and tomatoes. Serve with the fries
and more tartar sauce for dipping.

Per serving: Calories 978; Fat 55 g (Saturated 9 g); Cholesterol 95 mg;
Sodium 1,023 mg; Carbohydrate 73 g; Fiber 5 g; Protein 45 g
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HERBED CHICKEN WITH SNAP PEAS
AND MUSHROOMS

ACTIVE: 30 min | TOTAL: 35 min | SERVES: 4

3 tablespoons unsalted butter, at room temperature
1  tablespoon minced fresh tarragon

1 tablespoon minced fresh chives

1  teaspoon finely grated lemon zest

Kosher salt

4  small skinless, boneless chicken breasts (about 6 ounces each)
Freshly ground pepper

2 tablespoons extra-virgin olive oil

8 ounces sliced white mushrooms

8 ounces stemmed, sliced shiitake mushrooms

1 pound sugar snap peas, trimmed

1 shallot, minced

1. Preheat the oven to 425°, Mix the butter, tarragon, chives, lemon
zest and Y4 teaspoon salt in a small bowl; set aside.

2. Season the chicken with salt and pepper. Heat 1 tablespoon olive oil
in a large nonstick skillet over medium-high heat. Add the chicken and
cook, turning once, until golden brown, about 5 minutes. Transfer to a
baking sheet and bake until cooked through, about 8 minutes.

3. Meanwhile, wipe out the skillet and add the remaining 1 tablespoon
olive oil over high heat. Add the mushrooms and ¥z teaspoon salt.
Cook, stirring occasionally, until golden brown, about 4 minutes. Add
the snap peas and shallot; cook, stirring, until the peas are crisp-tender,
about 4 minutes. Season with salt and pepper. Top the chicken with
the herb butter and serve with the vegetables.

Per serving: Calories 406; Fat 20 g (Saturated 7 g); Cholesterol 116 mg;
Sodium 456 mg; Carbohydrate 16 g; Fiber 5 g; Protein 40 g

LOW-
CALORIE
DINNER
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Here’s to America’s
best tasting light mayo!

Hellmann’s® Light won a national blind taste test of lcading brands among
people with a preference. With only 35 calories per tablespoon, it's so good
most people can’t tell the difference versus regular mayo. #CantTellltsLight

B

/A

~ MAYONNAISE

e




AL o al - A =

\A s alr it edad

EI'._ I_Illl_ [} .:..\_! : .1! L | .:': 11 [ II|' I q':

.}Hi;ﬁ%ﬁ-ir,.ﬁ.ﬂ:wﬁl;;;-. L.
Canlciin

WLV

L -

MINESTRONE WITH GNOCCHI

ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4

|
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3 tablespoons extra-virgin olive oil, plus more for drizzling

2  stalks celery, chopped

2  carrots, chopped

1  onion, chopped

Kosher salt and freshly ground pepper

2 cloves garlic, minced

Y4 teaspoon red pepper flakes

1 15-ounce can diced tomatoes

1  small sprig rosemary

Y%  cup grated parmesan cheese, plus 1small parmesan rind
(optional)

1  small head escarole, chopped

1  16-ounce package gnocchi

1. Heat the olive oil in a large pot or Dutch oven over medium-high
heat. Add the celery, carrots, onion, ¥ teaspoon salt and a few grinds
of pepper. Cook, stirring occasionally, until the vegetables soften,
about 5 minutes. Add the garlic and red pepper flakes; cook 1 minute.
2. Add 6 cups water, the tomatoes, rosemary, parmesan rind and

14 teaspoon salt to the pot. Bring to a simmer, then reduce the

heat to medium and cook until the vegetables are very tender,

about 15 minutes.

3. Stir in the escarole and cook until wilted, about 3 minutes; season
with salt and pepper. Stir in the gnocchi and cook, gently stirring
occasionally, until tender, about 3 minutes. Discard the rosemary
sprig and parmesan rind. Ladle the soup into bowls; top with the
grated parmesan and drizzle with olive oil.

Per serving: Calories 444; Fat 16 g (Saturated 4 g); Cholesterol 22 mg;
Sodium 1,202 mg; Carbohydrate 62 g; Fiber 8 g; Protein 13 g

LOW-
CALORIE
DINNER
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ROAST LEMON CHICKEN WITH ORZO

ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4

chicken leg quarters (about 12 ounces each)

tablespoons extra-virgin olive oil

lemon (% thinly sliced, % cut into wedges)

clove garlic, thinly sliced

Kosher salt and freshly ground pepper

1 bunch thin asparagus, trimmed and cut into 2-inch pieces
1 small onion, chopped

2 to 3 thyme sprigs

1 cup orzo

2 tablespoons chopped fresh chives

e VY I

1. Preheat the oven to 450" and line a baking sheet with foil. Loosen
the chicken skin with your fingers; rub 1 tablespoon olive oil over

and under the skin. Stuff the lemon slices and garlic under the skin;
season the outside with salt and pepper. Transfer the chicken to the
prepared baking sheet, skin-side up. Roast until crisp and cooked
through, about 25 minutes. Let rest 5 minutes.

2. Meanwhile, heat 1 tablespoon olive oil in a large skillet over
medium-high heat. Add the asparagus and cook, stirring occasionally,
until tender and browned in spots, 2 to 3 minutes. Transfer to a plate.
3. Reduce the heat to medium and add the remaining 1 tablespoon
olive oil, the onion and thyme to the skillet; cook, stirring, until the
onion is tender, about 3 minutes. Stir in the orzo and cook, stirring,
until lightly toasted, 2 to 3 minutes. Add 2% cups water and a pinch
of salt. Simmer, stirring occasionally, until the orzo is tender, about
15 minutes. Remove from the heat; discard the thyme and stir in the
asparagus and chives. Season with salt and pepper. Serve with the
chicken and lemon wedges.

Per serving: Calories 649; Fat 27 g (Saturated 6 g); Cholesterol 221 mg;
Sodium 179 mg; Carbohydrate 47 g; Fiber 4 g; Protein 50 g
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FLAVOR IN A FLASH

Keep quality ingredients on handto
help elevate everyday meals: sea salt,
good peppercorns in a grinder, fresh herbs
and lemons, a hunk of good Parmesan for
grating—and AleXia sides in the freezer!

Marinate chicken, steak or pork chops
in a bit of olive oil and balsamic vinegar in zip-
top bags in the fridge up to two days ahead.

Pre-chop vegetables like onions, peppers,
carrots and celery and store in the fridge for
adding quick flavor to recipes.

SWEET POTATO FRIES
WITH SEA SALT

The carefully balanced sweet and savory

NI

SWEET
POTATO

P~
#J%iﬂ; flavor of sweet potatoes paired together

SIMPLE MADE SPECIAL night favorite.

with a hint of sea salt, make these an any-

ﬂﬁﬂﬁﬂlﬂnr ESSEHTI-ELS

& : CRISPY ONION RINGS
- WITH PANKO BREADING &
Looking for a few weeknight shortcuts that dont mean || SEA SALT
cutting corners on flavor? The secret is to keep it An inventive combination of sweet Spanish
simple and start with the best ingredients, like Alexia onions with a delicate, all-natural Japanese-
side dishes do. Made with all-natural ingredients and - style breading give these rings a light, crispy
gourmet-inspired recipes, Alexia sides are creatively - texture bursting with flavor.

crafted exactly the way you would, and ready in
minutes. So even when you're short on time (like every
day!), you can serve up a distinctively flavorful meal
that's anything but basic.

FOODNETWORK.COM/
EASYWEEKNIGHTS

—————

All Natural

ALEXIA
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DIPS

SESAME SOY KETCHUP
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ALEXIA]




QUICK & EASY

SESAME SOY KETCHUP

10 MINUTES 18 SERVINGS (2 TABLESPOONS EACH)

cups Hunt’s” lomato Ketchup
tablespoon La Choy” Soy Sauce
tablespoon toasted sesame seeds
teaspoon natural rice vinegar

teaspoons chopped fresh cilantro, optional

Make ahead to keep on hand or chill at ALEXIA

least 1 hour before serving. Stir together all ®/Y F-A.Tr FREE

i\ . M ; smart classics
ingredients. Serve with Alexia® Smart Classics
Straight Cut Fries, prepared according to

pac ka ge directions.

AIOLI DIPPING SAUCE

10 MINUTES 14 CUPS SAUCE

1.4

1 medium clove ga rlic CUps e ::.~::'tr'._-]—'-.,-"ir'-:_]ir' olive oil

Dash qro und saffron teaspoon salt

2 large egqg yolks teaspoon freshly ground

1 tablespoon fresh lemon juice black pepper
1 tablespoon Dijon mustard

Crush the garlic to a paste in a medium mixing bowl, adding a pinch
of salt and the saffron. Add the egg yolks, lemon
juice and mustard. Blend well with a whisk. Whisk
in olive oil in a slow, steady stream until the sauce

has thickened. If the sauce becomes too thick add

and pepper. Serve with Alexia® Onion Rings,

prepared according to package directions.
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LOW-
CALORIE
DINNER

ROAST PORK WITH FARRO SALAD

ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4

Kosher salt

% cup farro

1  large pork tenderloin (about 1% pounds)

Freshly ground pepper

Juice of % lemon

2  teaspoons dijon mustard

2 cloves garlic, grated

2  tablespoons extra-virgin olive oil

1  10-ounce package frozen artichoke hearts, thawed
2 teaspoons white wine vinegar

Y%  cup grated pecorino romano cheese (about 2 ounces)
2  scallions, thinly sliced

2 tablespoons chopped fresh mint

1. Preheat the oven to 375". Bring a medium saucepan of salted water
to a boil. Add the farro and cook until just tender, about 25 minutes;
drain and set aside.

2. Meanwhile, season the pork with ¥ teaspoon salt and a few grinds
of pepper. Combine the lemon juice, 1 teaspoon mustard and the garlic
in a small bowl; brush all over the pork. Heat 1tablespoon olive oil in

a large ovenproof skillet over medium-high heat. Add the pork and
cook, turning, until browned on all sides, about 5 minutes. Scatter the
artichokes around the pork and transfer the skillet to the oven. Roast
until a thermometer inserted into the center registers 145", about

15 minutes. Transfer the pork to a cutting board; let rest 5 minutes.

3. Whisk the vinegar and the remaining 1 tablespoon olive oil and
1teaspoon mustard in a medium bowl, Add the farro, pecorino,
scallions, mint, ¥4 teaspoon salt and a few grinds of pepper; stir to
combine. Slice the pork. Serve with the artichokes and farro salad.

Per serving: Calories 447; Fat 17 g (Saturated 5 g); Cholesterol 95 mg;
Sodium 798 mg; Carbohydrate 34 g; Fiber 10 g; Protein 39 g

CAJUN SHRIMP AND CORN

ACTIVE: 35 min | TOTAL: 40 min | SERVES: 4

1% pounds extra-large shrimp, peeled and deveined, tails intact
Kosher salt

6 tablespoons unsalted butter, cut into pieces

3  cups frozen corn kernels

3 cloves garlic, minced

6 scallions, thinly sliced

Freshly ground pepper

1  cup canned diced fire-roasted tomatoes with green chiles
¥ cup Worcestershire sauce

1 lemon (%% juiced, ¥z cut into wedges)

1% teaspoons hot sauce

2 teaspoon minced fresh rosemary

8 slices baguette, for serving

1. Put the shrimp in a large bowl of ice water. Add 1 tablespoon salt;
stir to dissolve and set aside 20 minutes.

2. Meanwhile, heat 2 tablespoons butter in a large skillet over medium-
high heat. Add the corn, ¥z teaspoon minced garlic and all but a few
tablespoons of the scallions; season with salt and pepper. Cook, stirring
occasionally, until the corn starts browning, about 4 minutes. Add

¥ cup water and the tomatoes. Bring to a simmer, then reduce the heat
to medium low and cook until the corn is very tender, about 15 minutes.
3. Meanwhile, combine the Worcestershire sauce, lemon juice, hot
sauce, rosemary and the remaining garlic in another large skillet over
medium heat. Cook, stirring occasionally, until the liquid is reduced

by half, about 5 minutes. Drain the shrimp, pat dry and add to the
skillet. Add the remaining 4 tablespoons butter; swirl to melt. Cook,
spooning the liquid over the shrimp, until cooked through, about

5 minutes. Serve the shrimp over the corn mixture; top with the
reserved scallions. Serve with the bread and lemon wedges.

Per serving: Calories 574; Fat 18 g (Saturated 11 g); Cholesterol 244 mg;
Sodium 948 mg; Carbohydrate 70 g; Fiber 5 g; Protein 37 g
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Use (&ﬁ‘nvar

curry to make

SLOW-COOKER BEEF CURRY

ACTIVE: 25 min | TOTAL: 25 min (plus 7-hr slow cooking)
SERVES: 4 (with leftovers)

2% pounds cubed beef stew meat

1 pound small red-skinned potatoes, quartered

2  tablespoons Madras curry powder

1% teaspoons ground cumin

2 tablespoons finely chopped peeled ginger

2 large cloves garlic, grated

Kosher salt and freshly ground pepper

5 slices naan bread

2 15-ounce cans diced fire-roasted tomatoes

1% cups fresh cilantro

%  cup sliced pickled jalapefo peppers, plus 1 tablespoon
brine from the jar

1. Toss the beef and potatoes with the curry powder, 1teaspoon
cumin, 1tablespoon ginger, the garlic, 1teaspoon salt and a few
grinds of pepper in a 6-quart slow cooker. Crumble ¥4 slice of naan
into small pieces over the beef and potatoes, then pour in the
tomatoes. Cover and cook on low, 7 hours.

2. Uncover and skim off any fat from the top of the mixture. Stir well
to combine, then let stand 10 minutes. Meanwhile, combine the
cilantro, pickled jalapefos and brine, ¥4 cup water and the remaining
Y4 teaspoon cumin and 1 tablespoon ginger in a food processor. Pulse
until combined; season with salt and pepper.

3. Stir 3 tablespoons of the cilantro puree into the slow cooker;
season with salt and pepper. Reserve 2 cups beef curry for Beef and
Vegetable Handpies (see right). Serve the remaining curry with the
naan; top with the remaining cilantro puree,

Per serving: Calories 549; Fat 11 g (Saturated 4 g); Cholesterol 121 mg;
Sodium 1,068 mg; Carbohydrate 58 g; Fiber 6 g; Protein 51 g
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BEEF AND VEGETABLE HANDPIES

ACTIVE: 20 min | TOTAL: 35 min | SERVES: 4

1 small turnip, peeled and thinly sliced

1 carrot, thinly sliced

2  cups cold leftover Slow-Cooker Beef Curry (see left)
2 teaspoons Worcestershire sauce

Kosher salt and freshly ground pepper

1 14-ounce package refrigerated pie dough (2 rounds)
1 small shallot, thinly sliced

3 tablespoons white wine vinegar

2  tablespoons extra-virgin olive oil

1  teaspoon dijon or whole-grain mustard, plus more for dipping
1 5-ounce package baby arugula (about 8 cups)

% cup fresh parsley

1. Preheat the oven to 425°. Combine the turnip and carrot in a large
microwave-safe bowl| with 1tablespoon water. Cover with plastic wrap
and microwave until just softened, 3 to 5 minutes. Drain.

2. Add the beef curry and Worcestershire sauce to the vegetables and
stir to combine; season with salt and pepper. Unroll the pie dough
and cut each round in half. Spoon one-quarter of the filling on one side
of each semicircle and fold in half to form a wedge. Crimp the edges
with a fork to seal. Transfer to a baking sheet; cut two or three slits in
the tops. Bake until deep golden brown, about 20 minutes.

3. Meanwhile, combine the shallot with 2 tablespoons each vinegar
and water in a small bowl; let stand 10 minutes, then drain. Whisk

the remaining 1 tablespoon vinegar, the olive oil and mustard in a large
bow! until smooth; season with salt and pepper. Add the arugula,
parsley and shallot and toss. Serve with the handpies and more
mustard for dipping.

Per serving: Calories 684; Fat 38 g (Saturated 14 g); Cholesterol 72 mg;
Sodium 1,072 mg; Carbohydrate 64 g; Fiber 4 g; Protein 28 g






CHEESY ONION FLATBREAD

Mix 1 cup grated gruyére, 3 tablespoons softened butter, 2 teaspoons
chopped rosemary or thyme, and a pinch of red pepper flakes.
Spread on 2 pieces lavash (or other flatbread); top with ¥z cup thinly
sliced red onion. Bake at 425" on a parchment-lined baking sheet until
golden and crisp, 10 minutes. Season with salt; cut into pieces.

BARLEY WITH LEMON-PARSLEY PESTO

Cook 1 cup quick-cooking barley as the label directs; transfer to
a bowl. Pulse 2 cups parsley, 2 tablespoons each olive oil and
toasted pine nuts, 1 garlic clove, 1teaspoon lemon zest and

14 teaspoon kosher salt in a food processor until smooth. Add to
the barley along with 2 more tablespoons toasted pine nuts and
1tablespoon lemon juice; toss.

HERBED GREEN BEANS AND CARROTS

Melt 2 tablespoons butter in a skillet over medium-high heat. Add

8 ounces trimmed green beans and 4 carrots (cut into sticks);
season with salt and pepper. Add % cup chicken broth; reduce the
heat to medium, cover and simmer until tender, 6 minutes. Add

Y4 cup chopped chives, 1tablespoon chopped tarragon, 2 teaspoons
white wine vinegar and 1 teaspoon sugar. Cook 3 more minutes.
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BROCCOLINI WITH o
MUSTARD DRESSING cageiee:

Cook 2 bunches trimmed broccolini in a

large pot of salted boiling water, 3 minutes. ~ o& 11 _ b
Drain; rinse under cold water, then pat dry. & 1)/ BV TR\ T2y LA s
Whisk % cup sour cream, 1tablespoon R offthe newsstand [
each water and whole-grain mustard, : ‘priceat
1teaspoon apple cider vinegar and ' faodnkmmf
1 tablespoon minced shallot; season with > T A

salt and pepper. Drizzle over the broccolini. s =

=
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INSIDE THE

Test Kitchen

Katherine Alford takes us behind
the scenes of this issue.

PIZZA FROM ABROAD

Chicago gets all the credit for
deep-dish pizza, but the recipe

on page 90 was modeled after

a slice that test kitchen director
Claudia Sidoti ate at a train station
in Bari, Italy; she was on her

way to visit the town where her
grandmother was born. Claudia
loved the puffy focaccia-like crust
so much that she set about
re-creating it as soon as she got
back to the test kitchen.

ON A ROLL

We couldn’t settle on the right
bread for the salmon sandwich
on page 92. Here's what we tried:

BRIOCHE

It was too soft
B and sweet to
1 pair with salmon.

POPPY
The dark seeds
o4 didn't look great.

TR SESAME
0 \ It tasted a little too
bland for the filling.

BAGUETTE

It was much too
chewy:; the filling
slipped out easily.

ONION KAISER
The winner! It's sturdy

yet still soft—and
the onion-y flavor
is just what the
sandwich needs.

g ———

DISH DO-OVER

Sometimes we create a dish that
tastes great but falls a little short in
the looks department. Here's how
we transformed the Cajun-style
shrimp on page 99:

i------------'----'-'-----------------------‘

ADDICTION IS HOPELESS

WITHOUT YOU

Share your story of recovery or message of
hope with someone who needs to hear it.
Visit drugfree.org and join the “Stories of
Hope"” community.

Way too saucy. We switched to - d
Plus, okra corn and thinned Our food stylist plated the dish b
doesn’t appeal out the sauce— in a shallow bow! with the bread on PartnerShlp
: to everyone. much better! the side—ready for a close-up! for Drug-Free Kids
: . Whera families find answars
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A New Magazine FromDr.O

HEGM™D LIFE

DR 0Z'S
2015 PLAN
+ SMOOTHIES
+ EASY MEALS
+ CHOCOLATE!

BONUS BOOKLET

DOCTORS' i
SECRETSFOR Q)
GREATSKINI )
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EESJSEWORRY MORE CASH

Dr. Oz brings you the ultimate guide to health and happiness—packed with expert advice on
your body and your relationships, delicious recipes your family will love, and inspiration
to help you get everything you really want in life.



These hearty meals from Food Network chefs are great any time of day.

PHOTOGRAPHS BY CON POULOS




FOOD STYLING: ANNE DISRUDE; PROPSTYLING: MARINA MALCHIN.

BOBBY FLAY'S CARAMELIZED ONION, SPINACH AND GRUYERE STRATA

WITH SAUTEED CHERRY TOMATOES  crive:ss min 1 orac1hess min I serves:

FOR THE STRATA

6 cups cubed day-old French bread

2  tablespoons unsalted butter, plus
more for the baking dish

1  tablespoon canola oil

2 large Spanish onions, halved and
thinly sliced

1 teaspoon sugar

Kosher salt and freshly ground pepper

1  10-ounce box frozen chopped spinach,
thawed and squeezed dry

10 large eggs

3  cups whole milk

1  cup heavy cream

2  cups grated aged gruyére cheese
(about 8 ounces)

2 teaspoons dijon mustard

1  tablespoon finely chopped fresh thyme

% teaspoon freshly grated nutmeg

FOR THE TOMATOES

3 tablespoons canola oil

2  pints cherry tomatoes

Kosher salt and freshly ground pepper
3 tablespoons chopped fresh chives

1. Preheat the oven to 325", Put the bread on a baking sheet and
toast until lightly golden brown on both sides, about 10 minutes.
Remove and let cool.

2. Meanwhile, heat the butter and canola oil in a large sauté pan over

medium heat until shimmering. Add the onions and toss to coat,
then add the sugar and season with salt and pepper. Cook, stirring
occasionally, until the onions are golden brown and caramelized,
about 20 minutes. Remove from the heat and let cool slightly.

3. In a large bowl, combine the toasted bread, caramelized onions
and spinach. In another large bow!, whisk the eggs, milk, heavy
cream, 1% cups cheese, the mustard, 1 teaspoon salt, ¥2 teaspoon
pepper, the thyme and nutmeg. Butter a S-by-13-inch baking dish.
Add the bread mixture to the baking dish, then pour the egg mixture
over the bread and press down to make sure it is totally submerged.

4, Increase the oven temperature to 350°. Bake the strata, uncovered,

until it is golden brown on top, puffed slightly and doesn’t shimmy
with uncooked custard when you shake the pan, 50 minutes to

1 hour; sprinkle with the remaining ¥ cup cheese during the last

10 minutes of baking. Let cool 5 minutes before serving.

5. Meanwhile, prepare the tomatoes: Heat the canola oil in a large
sauté pan over high heat until it begins to shimmer. Add the cherry
tomatoes, season with salt and pepper and cook until softened,

4 to 5 minutes. Add the chives and remove from the heat. Serve
the strata with the sautéed tomatoes.

“This strata
iS 0 ChoSS
between a
savony bread
pudding and

o panzane?a.”

Find
more ideas on
Brunch at Bobby'’s,

Saturdays at
12p.m.ET
on Cooking
Channel.

AFPRIL 2015 * FOOD NETWORK MAGAZINE 109



ANNE BURRELL'S FRENCH TOAST WITH BACON, ONION AND TOMATO JAM

ACTIVE: 1 hr | TOTAL:1hr | SERVES: 4

FOR THE FILLING

8 slices bacon, cut into ¥-inch lardons

Extra-virgin olive oil

1 small onion, cut into ¥-inch dice

Kosher salt

Pinch of red pepper flakes

1 medium beefsteak tomato, seeded
and cut into Y2-inch dice

2  sprigs oregano, leaves finely chopped

FOR THE FRENCH TOAST

4  large eggs

1  cup whole milk

Pinch of cayenne pepper (optional)

Kosher salt

8 slices white bread

1 cup grated gruyére or monterey
jack cheese

Extra-virgin olive oil

FOR THE EGGS

Extra-virgin olive oil

4 large eggs

2 tablespoons chopped fresh chives
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1. Make the filling: Toss the bacon into a large skillet with a few drops of olive oil. Bring the pan
to medium heat and cook the bacon until brown and crisp, about 13 minutes. Spoon off about
half of the drippings. Add the onion to the pan and season with salt and the red pepper flakes.
Continue to cook, stirring occasionally, until the onion is soft and very aromatic, 8 to 10 more
minutes. Add the tomato, season with more salt and cook another 8 to 10 minutes, or until the
tomato is soft and mushy and most of the liquid has evaporated. Taste and reseason if needed.
Stir in the oregano and let cool.

2. Make the French toast: Preheat the oven to 200°. In a wide dish, combine the eggs, milk,
cayenne (if using) and a pinch of salt. Beat until smooth and homogeneous.

3. Lay 4 slices of bread on a work surface. Sprinkle each piece of bread lightly with cheese (use
about half of the cheese). Spoon a quarter of the bacon filling onto each piece of bread, then
sprinkle with the remaining cheese. Top each slice with another piece of bread and press to
secure. Working in batches, soak each “toast” in the egg mixture, about 1 minute; flip and soak
the other side.

4. While the toasts are soaking, coat a large sauté pan with olive oil and bring the pan to
medium heat. Working in batches so you don't crowd the pan, cook the toasts for 2 to 3 minutes
per side. The toasts should be golden brown, lovely and crisp—YUM! Transfer the toasts to a
baking sheet and place in the oven to keep warm.

5. Make the eggs and assemble: Coat a large nonstick skillet lightly with olive oil and bring to
medium heat. Add the eggs to the pan, working in batches if necessary. Cook until the whites
are cooked through and the yolks are warm and runny, 3 to 4 minutes. Remove the toasts from
the oven and top each with a perfectly fried egg. Sprinkle with chives and serve immediately.
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“This is an angtime dish—I like it because it's on the savony side, nathé}; ’(hansweef

JRRELL. PUBLISHED BY.CLARKSON POTTER, AN IMPRINT OF RANDOM HOUSE, LLC.
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 RECIPE FROM OWN YOUR KITCHE]



RECIPE ADAPTED FROM SUNNY'S KITCHEM: EASY FOOD FOR REAL LIFE. COPYRIGHT © 2013 BY SUNNY ANDERSON, PUBLISHED BY

CLARKSON POTTER, AN IMPRINT OF RANDOM HOUSE, LLC.

A

“The ginst time

e T had steak and

T ———— I $ell in ove.”

. - — nosemany togethen,

SUNNY ANDERSON'S ROSEMARY STEAKS WITH CHEESY EGGS

ACTIVE: 45 min | TOTAL: 45 min (plus marinating) | SERVES: 4

FOR THE STEAKS

2  T-bone steaks (about 1% inches thick,

3 pounds each)
Kosher salt and freshly ground pepper
1 tablespoon liquid smoke
2 tablespoons vegetable oil
2  sprigs rosemary, cut in half

FOR THE ROSEMARY BUTTER

6 tablespoons unsalted butter
Kosher salt

2 cloves garlic, smashed

3  sprigs rosemary

FOR THE EGGS

8 large eggs

2 tablespoons unsalted butter

1  cup shredded cheddar cheese
(about 4 ounces)

Kosher salt and freshly ground pepper

1. Prepare the steaks: Arrange the steaks in a dish; season with salt and pepper on both sides,
sprinkle evenly with the liquid smoke and drizzle with the vegetable oil. Nestle the rosemary
under the steaks and set aside at room temperature 2 hours, turning the steaks halfway through
to infuse both sides with rosemary.

2. Make the rosemary butter: In a medium saucepan over medium-low heat, combine the

butter and 1teaspoon salt. Melt the butter, stirring to dissolve the salt, then add the garlic and
rosemary. Continue cooking over low heat until the butter is fragrant, 10 to 12 minutes. Remove
from the heat and discard the garlic and rosemary; set the butter aside.

3. Grill the steaks: Preheat a grill or grill pan to high. Remove the steaks from the dish, discard
the rosemary and place the steaks on the grill. Cook about 5 minutes per side for medium rare.
Remove from the grill, tent with foil and let rest 10 minutes before slicing.

4. Meanwhile, make the eggs: In a large bowl, vigorously whisk the eggs and add a splash of water
(nothing more than a teaspoon). Melt the butter in a large nonstick pan over low heat but do not
let it brown. Add the eggs and cook, whisking to release the cooked egg from the pan, until almost
done but still wet, 5 to 6 minutes. Remove from the heat; add half of the cheese, a pinch of salt and
a few grinds of pepper and continue whisking until done. Sprinkle the remaining cheese on top.

5. To serve, cut the steaks off the bone and slice against the grain; drizzle with the rosemary
butter. Serve with the eggs.



JEFF MAURO'S EGGS BENEDICTWICH

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

FOR THE EASY "HOLLANDAZE"

3 large egg yolks

1 tablespoon fresh lemon juice,
plus more for seasoning

1 teaspoon dijon mustard

1  tablespoon hot sauce (such as Tabasco)

1% sticks (12 tablespoons) salted butter,
melted and kept warm

Kosher salt

FOR THE SANDWICHES

2 tablespoons unsalted butter

4  thick slices ham (about 1 pound),
cut to fit the English muffins

4  large eggs

Kosher salt and freshly ground pepper

2  cups baby spinach

2 tablespoons fresh lemon juice

8 large English muffins, split, hghtl*_v,r
toasted and buttered
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1. Make the easy “hollandaze”: Place the egg yolks, lemon
juice, mustard and hot sauce in a blender and blend until
just combined, about 1 minute. While the blender is still
running, slowly stream in the melted butter through the
top hole until the sauce thickens, about 15 seconds.

Adjust the seasoning with more lemon juice and some
salt. Cover and keep warm (you can also transfer to

a Thermos). ,

2. Make the sandwiches: Heat a large nonstick skillet
over medium heat; add 1tablespoon butter and let melt.
Fry the ham until slightly charred, 2 to 4 minutes per side.
Wipe the skillet clean and add the remaining 1tablespoon
butter. When the butter is melted, fry the eggs over-easy,
1% to 2 minutes per side; season with salt and pepper.

3. Toss the baby spinach, lemon juice, and salt and
pepper to taste in a small bowl. Pile some of the dressed

- spinach on the bottom of each English muffin. Top with

a piece of ham, then slide 1 fried egg on top of each.
Ladle some of the hollandaze sauce on top, close the
muffins and serve.

. o1 om’(ﬂne

most QhnOYing
pant o, eating
eggs Benedict—the

donk and knige!”



WE'RE in
IT FOR THE
DOUGH.

CRUST. NOT CASH.

Deliciously crispy crust.
All natural toppings.
Plus all profits to charity.

That's good no matter how you slice it.
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The taste of the holidays,
without having to get the decorations out of the attic.

Slow Roasted and Carved Thick. Oscar Mayer Carving Board
gives you all the taste of the holidays, without all the hassle.

It's Ht:vl.i,c:lut::gJ Any Day Food. It's Oscar Mayer.
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Plan a Sunday feast with
ot carrot cake for dessert. Plus,
! master the croqgue monsieur.

IIIII

Dress up farmers' market '
veggies with mustard
vinaigrette. See page 118.

PHOTO: CON POULOS; FOOD STYLING: ANNE DISRUDE; PROP STYLING: MARINA MALCHIM.
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Celebrate Easter with glazed ham and two great spring sides. YSYSUNUNUN U N
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ORANGE-PEPPER GLAZE

ACTIVE: 35 min | TOTAL: 5% hr | SERVES: 10to 12

1 9-to-10-pound fully cooked bone-in ham
(butt half)

Finely grated zest and juice of 1 orange

2 cups low-sodium chicken broth

3 tablespoons unsalted butter, melted

% cup hot pepper jelly

Y2 cup whole-grain mustard

15 cup packed light brown sugar

Y%  cup orange marmalade

Y4  cup sherry vinegar

2 tablespoons chopped fresh thyme
teaspoon ancho chile powder
teaspoon ground coriander

2 teaspoon cayenne pepper

1. Remove the ham from the refrigerator

1 hour before baking. Trim off any skin, leaving
an even layer of fat (about %2 inch thick).

Use a sharp paring knife to score through the
fat in a diagonal crosshatch pattern without
cutting through to the meat. Place the ham,
flat-side down, on a roasting rack set in a large
roasting pan.

2. Position a rack in the lower third of the
oven; preheat to 350°. Combine the orange
juice, 1 cup chicken broth and the melted
butter in a measuring cup. Pour over the ham
and tent with foil. Bake, basting with the pan
juices every 30 minutes, until a thermometer
inserted into the thickest part of the ham
registers 130", 2 to 2% hours.

3. Make the glaze: Remove the ham from the
oven, spoon out about Y4 cup of the pan juices
and transfer to a medium bowl. Whisk the

pepper jelly, mustard, brown sugar, marmalade,

vinegar, thyme, chile powder, coriander,
cayenne and orange zest into the bowl,

4. Brush the ham with about one-quarter of
the glaze. Add the remaining 1 cup broth to the
pan. Return to the oven and bake, brushing the
ham with more glaze twice (reserve some for
finishing), until the surface is caramelized and
a thermometer inserted into the thickest part
registers 140°, 1% to 2 more hours. Transfer the

ham to a cutting board. Brush with the reserved

glaze; let rest 15 minutes before carving.
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SPRING VEGETABLES WITH
WARM VINAIGRETTE

ACTIVE: 30 min | TOTAL: 45 min | SERVES: 8

Kosher salt

3  bunches baby carrots (about 24)

3  bunches spring onions (about 15)
3  bunches asparagus (about 3 pounds)
5 tablespoons extra-virgin olive oil

2 teaspoons sugar

Freshly ground pepper

2 tablespoons white wine vinegar

1  tablespoon dijon mustard

2 tablespoons chopped fresh parsley
2 tablespoons chopped fresh dill

1. Bring a wide pot of salted water to a boil. Trim
the baby carrots, leaving just ¥ inch of the green
tops, then peel and halve lengthwise. Trim the
spring onions, removing the root and all but

2 inches of the tops, and halve lengthwise. Snap
or cut off the tough ends of the asparagus and
peel the bottom half of each. Cut each spear in
half crosswise (or into thirds, if long).

2. Fill a large bow! with ice water. Add the
carrots to the boiling water; cook until crisp-
tender, about 6 minutes. Transfer with a slotted
spoon to the ice bath to cool, then remove to

a colander to drain. Add the spring onions

to the boiling water; cook until crisp-tender,
about 3 minutes, then cool in the ice water
and remove to the colander. Repeat with the
asparagus, cooking about 3 minutes. Pat

the vegetables dry with a clean towel. (The
vegetables can be prepared up to this point
several hours ahead; cover and refrigerate.)

3. Heat the olive oil in a large skillet over
medium-high heat until shimmering. Add

the spring onions,; sprinkle with the sugar,

15 teaspoon salt and a few grinds of pepper.
Cook, stirring once or twice, until golden
brown, about 3 minutes. Reduce the heat to
medium; push the onions to one side of the
skillet. Add the vinegar, mustard and %4 cup
water to the other side of the skillet, whisking
to combine; bring to a simmer and cook until
thickened, 2 minutes. Toss with the onions.
Remove from the heat and let cool slightly.

4, Add the carrots, asparagus, parsley and dill
to the skillet; toss to combine.
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You can prepare these rolls a day
ahead: Parbake, covered, 30 minutes
(see step 4), then let cool and
refrigerate overnight. Bring to room
temperature, brush with the butter
and bake, uncovered, 40 minutes,
sprinkling with % cup cheddar during
the last 15 minutes.

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

CHEDDAR POTATO ROLLS  crive 4o min 1 Torac s 1 akes: 2 e

1  Ya-ounce packet active dry yeast
(about 2% teaspoons)

4  cups all-purpose flour, plus more
for dusting
medium russet potato (7 to 8 ounces)

1  stick plus 2 tablespoons unsalted butter,
at room temperature, plus more for
the baking dish

Ya  cup sugar

1%z teaspoons kosher salt

1  teaspoon mustard powder

2 large eggs, at room temperature

2  cups grated sharp cheddar cheese
(about 8 ounces)

Vegetable oil, for brushing

1. Combine 1 cup warm water (105° to 110°) and the yeast in a medium bow!; let sit until foamy,
about 5 minutes. Sift 1%% cups flour over the yeast; stir until mostly smooth. Cover with plastic
wrap and set aside in a warm place until doubled in size with large bubbles on the surface,
20 to 30 minutes.

2. Meanwhile, prick the potato all over with a fork; microwave until tender, 8 to 10 minutes.
Let cool, then peel the potato and grate on the large holes of a box grater. Combine 1 stick
butter, the sugar, salt and mustard powder in a stand mixer; beat with the paddle attachment
on medium-high speed until light and fluffy, about 2 minutes. Beat in the eggs and grated potato
until combined, then beat in the yeast mixture and 1¥2 cups cheddar until incorporated. Reduce
the mixer speed to low and gradually beat in the remaining 2% cups flour until the dough starts
coming together in a soft, sticky ball. (You may not need all of the flour.) Gather into a loose ball
and transfer to a lightly oiled bowl; turn to coat. Cover with plastic wrap and set aside in a warm
place until doubled in size, about 1% hours.

3. Preheat the oven to 350", Butter a 9-by-13-inch baking dish. Turn the dough out onto a lightly
floured surface and divide into 24 pieces. Shape each piece into a ball, dusting with flour as
needed, and arrange in the baking dish, slightly touching. Set aside until the rolls are lightly
puffed, about 20 minutes.

4. Lightly oil a sheet of foil and loosely cover the rolls, oiled-side down. Bake until just firm to
the touch, about 30 minutes. Uncover, brush with the remaining 2 tablespoons butter and sprinkle
with the remaining %2 cup cheddar. Continue baking until the rolls are golden brown and the
cheese is melted, about 20 more minutes. Let cool at least 20 minutes before serving.
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Chopped judge Marc Murphy shows us
his take on the traditional French sandwich.
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Find this recipe and
 more in Marc's new book,
- Season with Authority:
MARC MURPHY 1 Fﬂ'ﬂﬁdﬂ'ﬂtﬁﬁﬂ?ﬂ anmg ]
_ (30, Houghton Mifflin Harcourt).
“ Im My

e
SEASON

with AUTHORITY
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ACTIVE: 20 min | TOTAL: 25 min
SERVES: 4

FOR THE BECHAMEL

1  cupwhole milk

1  tablespoon unsalted butter

1 tablespoon all-purpose flour

% teaspoon grated nutmeg

Kosher salt

Y4 cup grated gruyere cheese
(about 1 ounce)

FOR THE CROQUE MONSIEUR

4 34-inch-thick slices country
white bread

12 thin slices Black Forest ham
or other lean ham (about
8 ounces)

2  cups coarsely grated gruyere
cheese (about 8 ounces)

Freshly ground pepper

'."llI--l-—

75 turn your sana’wich
info a croque madame,

A ff‘op it with a ﬁ’ffit{ €99



FOOD STYLING: ADRIENME ANDERSON. RECIPE FROM SEASON WITH AUTHORITY: CONFIDENT HOME COOKING, COPYRIGHT © 2015 BY MARC MURPHY. BY ARRANGEMENT WITH HOLUGHTON MIFFLIN HARCOURT.

---------------------------------- 1. Make the bechamel. -

RS 2. Add the cheese. ------------=------- :

| N

In a small saucepot, heat the milk over medium heat until warm to the touch; set aside. In a separate small
saucepot, melt the butter over medium heat. Add the flour, reduce the heat to low and cook, whisking
continuously, until the raw flour taste has been cooked out, about 2 minutes. Whisk in the warm milk until
smooth. Grate the nutmeg into the béchamel.

THIS IS MY
ALL-TIME FAVORITE
SANDWICH-IT
REMINDS ME
OF GROWING UP
IN FRANCE."

Season the béchamel with salt and bring to a simmer, whisking
continuously, until thickened, about 2 minutes. Remove from the heat
and add the gruyére. Whisk the mixture until smooth and set aside.

Heat the broiler on high. Set the bread on a sheet pan and place 3 slices of the ham on each slice of bread.
Spoon a thin layer of the béchamel on top of the ham. Divide the gruyére evenly among the sandwiches and
season with pepper. Broil until the cheese melts and turns golden brown, about 3 minutes.
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CARROT CA

Make the crowd-pleasing classic—or try
a fun new carrot cake-inspired dessert.
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Weekend
Cooking

8 f.
i

| il
CARROT CAKE WITH GINGER CREAM CHEESE FROSTING Acrive so rin 1 1omacai 1 serves siot0

FOR THE CAKE 1. Make the cake: Preheat the oven to 350°. Coat two 9-inch-round cake pans
Cooking spray with cooking spray; line the bottoms with parchment paper. Spread the walnuts
2% cups chopped walnuts on a rimmed baking sheet and bake until lightly toasted, about 5 minutes. Let
2% cups all-purpose flour cool, then finely chop.
2 teaspoons baking powder 2. Sift the flour, baking powder, baking soda, ground ginger, cinnamon, allspice,
1 teaspoon baking soda nutmeg and salt onto a large piece of parchment (or into a medium bow!). Beat
2 teaspoons ground ginger the granulated sugar, brown sugar and vegetable oil in a large bowl with a mixer
1  teaspoon ground cinnamon on medium speed until smooth, about 1 minute. Increase the speed to medium
Y teaspoon ground allspice high and add the eggs, one at a time; beat until light and smooth, about 2 minutes.
Y4  teaspoon ground nutmeg Reduce the mixer speed to low; add the applesauce, orange zest and vanilla
Y4 teaspoon salt and beat until just smooth. Gradually add the flour mixture and beat until just
1% cups granulated sugar combined. Add the carrots and 34 cup walnuts and beat until just combined.
Y%  cup packed light brown sugar 3. Divide the batter between the prepared pans. Bake until a toothpick inserted
1% cups vegetable oil into the center comes out clean, about 35 minutes. Transfer to a rack and let cool
4  large eggs 10 minutes in the pans, then remove to the rack to cool completely; remove the
Y2 cup smooth applesauce parchment. (The cake layers can be made a day ahead; let cool completely, then
Finely grated zest of 1 orange wrap in plastic wrap.)
1  teaspoon pure vanilla extract 4, Make the frosting: Peel the ginger and grate onto a piece of cheesecloth.
2  cups grated carrots (about 4 medium) Wrap in the cheesecloth and squeeze the juice into a small bowl (you should

get about 1tablespoon). Add the orange juice and vanilla to the bow!|. Beat the
FOR THE FROSTING cream cheese and butter in a large bow! with a mixer on medium-high speed
1 4-inch piece ginger until smooth, about 2 minutes. Beat in the juice mixture. Reduce the mixer speed
1  tablespoon fresh orange juice to low and gradually beat in the confectioners’' sugar. Increase the mixer speed to
Y2  teaspoon pure vanilla extract high and beat until smooth, about 2 more minutes.
2  B-ounce packages cream cheese, at room temperature 5. Place 1 cake layer on a platter, rounded-side down. Spread with 1 cup frosting,
1  stick unsalted butter, at room temperature then top with the second cake layer, rounded-side down. Cover the top and sides
3  cups confectioners’ sugar, sifted with the remaining frosting. Press the remaining walnuts into the sides of the

cake. Refrigerate at least 1 hour before serving.

APRIL 2015 ® FOOD NETWORK MAGAZINE 123



PlNEAPPLE-CARRDT CAKE PIE ACTIVE: 45 min | TOTAL: 3 hr 15 min | SERVES: 8to 10

FOR THE CRUST
Cooking spray

1%
ke

s
1%

$$—I—I—l

cups all-purpose flour

cup sugar

cup sliced almonds

cups grated carrots (about 3 medium)
stick cold unsalted butter, cut into pieces
tablespoon molasses

teaspoon ground cinnamon

teaspoon ground allspice

teaspoon salt

FOR THE FILLING AND TOPPINGS

Thinly sliced dried pineapple and sliced

8-ounce can crushed pineapple in juice
8-ounce package cream cheese

cup 2% plain Greek yogurt

cCup sugar

teaspoon pure vanilla extract

teaspoon ground cinnamon

teaspoon ground allspice

large egg
tablespoon all-purpose flour

almonds, for topping
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1. Make the crust: Coat a 9-inch pie plate with cooking
spray. Pulse the flour, sugar and almonds in a food
processor until combined. Add the carrots; pulse until
finely chopped. Add the butter, molasses, cinnamon,
allspice and salt; pulse until the dough comes together in
large clumps. Dampen your hands and press the dough
into the bottom and up the side of the prepared pie plate.
Freeze until firm, at least 30 minutes.

2. Preheat the oven to 350", Line the crust with foil, then
fill with pie weights or dried beans. Bake until dry and
set around the edge, about 20 minutes. Remove the
weights and foil and continue baking until the bottom

is dry, 8 to 10 more minutes. Let cool 10 minutes.

3. Meanwhile, make the filling: Wipe out the food
processor. Add the canned pineapple, cream cheese,
yogurt, sugar, vanilla, cinnamon and allspice and

puree until smooth. Add the egg and flour; pulse until
just combined.

4, Pour the filling into the crust; bake until the edge is
set but the center still jiggles slightly, 25 to 30 minutes.
Transfer to a rack and let cool completely. Top with dried
pineapple and sliced almonds.




Save one for the Easter bunny. If you can.

ceseneni. Philadelphia” Easter Mini Cheesecakes e,

Prep Time: 20 min. | Total Time: 3 hrs. 20 min. incl. refrigeration | Makes: 18 servings

1 cup graham cracker crumbs 1 tsp.vanilla

3/4 cup plus 2 Thsp. sugar, divided 3 eqggs
3 Thbsp. butter, melted 1 cup plus 2 Thsp. coconut
3 pkg. Philadelphia” Cream Cheese (8 oz. each), softened 54 speckled chocolate eggs

HEAT oven to 325°F.

MIX graham crumbs, 2 Thsp. sugar and butter; press into the bottoms of 18 paper lined muffin cups.

BEAT cream cheese, vanilla and remaining sugar with mixer until smooth.

ADD eqgs, 1at a time, mixing on low speed after each just until blended. Spoon over crusts.

BAKE 25 to 30 minutes or until centers are almost set. Cool completely. Refrigerate for 2 hours.

TOP each cheesecake with 1 Tbsp. toasted coconut shaped into a nest. Fill each nest with 3 speckled chocolate eqgs.

- "I.‘f Y .l"'.
P | ".‘_,-l—--—i-_‘

(TS

b S M

Made with fresh milk, real cream and no preservatives, ««rweererrrmrrereesemessmsnnsnane

heese. ; :
O 2015 KrahFoods Only Philadelphia.



]

®

= - ¥yl
o 1w

e Tuw gl

- - [ ‘ y L
- # =W g Wy
s taaid i s

FOR THE COOKIES

1%2
Ya
.
72
Ye
1%

Y2
Ya
Ya
i

s

cups all-purpose flour

cup rolled oats

teaspoon pumpkin pie spice

teaspoon baking soda

teaspoon salt

sticks (12 tablespoons) unsalted butter,
at room temperature

cup granulated sugar

cup packed light brown sugar

cup finely grated carrots (about 2 small)

large egg
cup raisins

FOR THE FILLING

:
4
4
i)

cup marshmallow cream

ounces cream cheese, at room temperature
tablespoons unsalted butter, at room temperature
teaspoon pure vanilla extract
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CARRDT CAKE SANDWIBH CODK|ES ACTIVE: 30 min | TOTAL: 1% hr 1 MAKES: about 12 sandwich cookies

1. Position racks in the upper and lower thirds of the oven; preheat
to 350°. Whisk the flour, oats, pumpkin pie spice, baking soda and
salt in a medium bowl. Beat the butter, granulated sugar and brown
sugar in a large bow! with a mixer on medium-high speed until light
and fluffy, 3 to 5 minutes. Add the carrots and beat until combined,
then beat in the egg. Stir in the flour mixture with a rubber spatula
until combined, then stir in the raisins.

2. Line 2 baking sheets with parchment paper. Arrange scoops of
dough (1 rounded tablespoon per cookie) about 2 inches apart

on the prepared baking sheets. Bake, switching the pans halfway
through, until the cookies are golden and set around the edges but
the centers are still soft, about 20 minutes. Transfer to racks and
let cool completely on the baking sheets.

3. Make the filling: Beat the marshmallow cream, cream cheese,
butter and vanilla in a large bow!| with a mixer on medium speed
until thick and fluffy, about 3 minutes. Spread 1tablespoon filling
on the flat side of half the cookies; sandwich with the remaining
cookies. Store in an airtight container in the refrigerator up to

2 days; bring to room temperature before serving.



BOARD, GLASS, VASE, APRON AND PLATTER: JON PATERSON/STUDID D. COHEM: BEM GOLDSTEIN/STUDIO D.

NEW FINDS

SPONSORED BY CHEVROLET
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We hit the West Coast and found these
great artisanal goods, all made in California.

-== MAPLE BOARD

A former guitar maker
now carves kitchenware,
like this 15%-inch
serving board. $99;
dominikwoods.com

GOLD GLASSES

The pattern on this

water glass is printed
with environmentally .
friendly metallic ink. \ {
$50 for four: |
wolfum.com

- ! .
Y ___-"

TEARDROP
PLATTER ----

Each stoneware dish
by potter Christine
Silbaugh is shaped

by hand; no two are
exactly the same. $52;
backbaypottery.com

A MESSAGE FROM

CHEVROLET CRUZI

MORE MILEAGE. MORE SPACE.
MORE CONTROL. THE 2015
CRUZE GIVES YOU MORE THAN
YOU WOULD EVER EXPECT IN A
COMPACT CAR. THE AVAILABLE
TURBO DIESEL BOASTS AN EPA-
ESTIMATED 46 MPG HIGHWAY.
WITH AMPLE CARGO ROOM AND
THE LATEST IN CONNECTIVITY
AND SAFETY TECH

CHEVROLET CRUZE Enjoy what
Car and Driver calls “max connectivity” with
CRUZE’s available “built-in 4G LTE Wi-Fi,* which
turns your car into a hot spot (so you can keep

your busy lifestyle on the move).”

*Requires compatible device, active OnStar service and data plan.
See onstar.com for system details and limitations.

MARKET EDITOR
ERICA COHEN

- - .

:"""-_—"""" ™
e —— i

BANDED VASE

Bands of 18-karat gold
glam up this handmade
porcelain milk vase. $48;
robertsiegelstudio.com

BLUE APRON

This apron is made of
natural, sustainable
linen—it gets softer
with every wash. $68;
studiopatro.com




When you set uuttu Fim:l Hﬂr Huids ynu-ﬂrnatu thﬂ
first car in its class to offer built=in 46 LTE Wi-Fi!
Stay connected with friends and family from anywhere.

1 Requires compatible mobile device, active OnStar service and data plan. Visit onstar.com for details and system limitations.
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magazine

makeove)m!

Big and small for every budget

Cool kitchen
updates

asummerof DIY

-t Colorful paint projects
=i+ Fast furniture rescues

If your walls
could talk, theyd
say subscribe.

GET TONS OF IDEAS FOR EVERY

ROOM IN YOUR HOUSE.
SUBSCRIBE TODAY AND YOU'LL SAVE 55%.

save.hgtvmag.com

Love to look at open houses? Zoom to page 58
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KUHN
RIKON

SWITZERLAND

A Refined Grind

Epicurean Ratchet Grinder

Sleek, modern and exquisitely designed
to go from counter-top to table-top. Add
a boost of flavor with our adjustable,
high-output ratchet mill.

For a free catalog visit www.kuhnrikon.com
or call 800-924-4699 and use the
code FOOD.

IJ._.J = - - F S / f e

WWW.KUHNRIKON.COM
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Weekend
Cooking

SWEE T AS

The latest feat from the test kitchen:
a flourless cake that's light, moist and Passover-friendly.

PHOTOGRAPH BY ANDREW PURCELL

If you celebrate Passover or eat gluten-free, you'll agree: Baking without all-purpose flour is no piece of cake.
Our test kitchen chefs tweaked this recipe 10 times to get it right. At first the cake turned out too dry and
dense (like many flourless cakes). Upping the potato starch gave the cake a softer texture, but without any
leaveners the result was like a thick cookie. Then the chefs discovered the secret: They folded beaten egg
whites into the batter, and the cake became light and airy. A drizzle of lemon-honey syrup was the perfect
finishing touch—it kept the cake so moist, we all ate the leftovers the next morning.

FLOURLESS ALMOND-HONEY CAKE WITH CANDIED LEMON

ACTIVE: 50 min | TOTAL: 2 hr 15 min | SERVES: 8t0 10

Ya

1%

s
Y
1%
73

cup extra-virgin olive oil,
plus more for the pan
cups almond flour, plus
more for the pan

cup potato starch
teaspoon salt

cups sugar

cup honey

Finely grated zest and juice of

2

Va

2 lemons, plus 1lemon,
halved, very thinly sliced
and seeded (preferably
Meyer lemons)

large eggs, separated,
plus 2 egg whites, at room
temperature

teaspoon pure vanilla
extract

teaspoon pure almond
extract

Chopped almonds and

pomegranate seeds,
for topping

1. Make the cake: Position a rack in the lower third of the oven and preheat to
325", Brush the bottom and side of a ©-inch springform pan with olive oil and line
the bottom with parchment. Brush the parchment with more olive oil and dust
with almond flour, tapping out the excess.

2. Whisk the almond flour, potato starch and salt in a medium bow!l. Combine

Y5 cup sugar, ¥ cup honey, the lemon zest, 4 egg yolks, vanilla and almond
extracts, and the olive oil in a large bowl; beat with a mixer on medium-high speed
until smooth and creamy, about 3 minutes. Reduce the speed to low; beat in the
almond flour mixture until just incorporated.

3. In a separate bowl, beat the 6 egg whites with a mixer on medium speed

until foamy, about 1 minute. Gradually beat in ¥z cup sugar until stiff glossy peaks
form, about 3 more minutes. Gently fold about one-third of the beaten egg whites
into the batter, then fold in the rest until just incorporated (it's OK if some white
streaks remain). Pour the batter into the prepared pan. Bake until the cake is golden
and springs back when lightly pressed, 50 to 55 minutes. Transfer to a rack to cool
completely. (Don't worry if the cake falls slightly in the center.)

4. Meanwhile, make the topping: Place the lemon slices in a small saucepan, cover
with water and bring to a simmer over high heat, about 3 minutes; drain and return
to the pan. Cover with fresh water; bring to a simmer and drain. Repeat one more
time with fresh water. Return to the saucepan and add the remaining ¥ cup sugar,
15 cup honey, the lemon juice and 1 cup water. Bring to a simmer over high heat,
then reduce the heat to medium and cook, stirring occasionally, until the lemon
slices are tender and the liquid is syrupy, about 20 minutes. Set aside.

5. Run a thin knife around the edge of the cake, then remove the springform ring.
Use a spatula to transfer the cake to a serving plate (remove the parchment).
Remove the candied lemon slices from the syrup with a fork. Brush the cake all
over with some of the lemon-honey syrup, then top with the candied lemon,
almonds and pomegranate seeds. Serve with the remaining syrup on the side.
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DON'T BE CHICKEN.

MAKE A GREAT SUPPER IN JUST 15 MINUTES.

A G w L
F

iThe Hillshire Brands Company

Sausage
GHGKEN ALFREDO

READY IN: HHOUR [5 minufes

| pkag. Hiffshive Farm Smoked Sausage 1. Prepare pasta according to package 3. Add garhie-eleves, cream and Cajun
S-ehicken breast halves_cubed L 12 tsus—anlt directions; drain and set aside. seasoning and boil. Reduce heat;

, Sauté sausage for 5 minufes. simmer 3—4 mins. or until mixture
M-*HM P mmww 7. Goslehickemin-uiier—seasnnwith hEEiﬂS to thicken. Stir in Parmesan.
2aleves-gariemmeeddided 8 oz. pasta, cooked, drained it whi {13 ’I- : Add pasta and toss.
?ﬂ!sw'd-ﬂﬁuﬁr&mw f U hl.‘aav]r r;rﬂaml mmwm.um% Greal additions are peas, lomaloes or
2 tspstatarseasommg ™ 2 tsp. Cajun seasoning hﬂat-un.tu_:m:ksi.n.minmr.pmk_- any of vour favorite vegetables. Just stir
J2-enom diced 1/2 cup grated Parmesan t-a-ouioaandpacsley.conk until — them in and simmer.

oftef-are-tratreparemt

e

alpnce 1934

hore |5 minufe sensatfions af sausagesosimpfle.com



FOOD STYLING: BRETT KURZWEIL.

Party Time

Serve breakfast chips and dip.
Then, have brunch with Trisha Yearwood
and try a twist on a Bloody Mary.

PHOTOGRAPH BY RALPH SMITH

Lox and Loaded

If bagels are meant for cream cheese and lox, then bagel chips are meant for...
cream cheese—and-lox dip. This easy spread is the perfect appetizer for brunch: Just combine
equal parts softened cream cheese and sour cream with chopped capers, red onion and
fresh dill, then fold in chopped smoked salmon and season with salt. Serve with bagel chips.
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Trisha Yearwood takes
a new approach to a
big Southern breakfast.

PHOTOGRAPHS BY CHRISTINA HOLMES

Trisha Yearwood has scrved her share feel good, too,” she says. These days, she’s more likely
of mega breakfasts. Her family constantly requests to make a spinach frittata for company, or she’ll grab a
her cinnamon rolls and sausage-egg casserole, and her whole-wheat banana muffin after she goes on a three-
husband, Garth Brooks, loves starting his day with a mile hike with her dogs around the neighborhood.
big bowl of eggs, sausage, bacon, hash browns, cheese Her new cookbook, Trisha’s Table, is all about taking a
and tortellini. “He puts tortellini in everything!” she healthier approach to comfort-food favorites. “It’s
says. But after she turned 50 recently, Trisha started a combination of being really careful and splurging a
paying more attention to her health and realized the little,” she says. “So when I do have a morning when
benefits of kicking off the day in a better way. “I'm I eat Garth’s breakfast bowl, I can enjoy it because I've

looking for something that tastes good and makes me been making other good choices.”




“| figured out that if | made quiche into a
frittata, | could ditch the crust altogether.”
i B g™ | i e
e T Y

¥
A

SPINACH FRlTTATA ACTIVE: 25 min 1 TOTAL: 25 min | SERVES: 4

RECIPES FROM TRISHAS TABLE: MY FEEL-GCOD FAVORITES FOR A BALANCED LIFE. COPYRIGHT ® 2015
BY TRISHA ¥EARWOQOD, PUBLISHED BY CLARKSON POTTER, AMIMPRINT OF RANDOM HOUSE, LLC,

¥ FOOD STYLING: REBECCA JURKEYICH; PROP STYLING: PAMELA DUNCAN S5ILVER. INSET: BEN FINE.

4 large eggs ' 1. Preheat the oven to broil. In a medium bowl, whisk together the eggs,

Y2 cup heavy cream heavy cream, %: teaspoon salt and Y4 teaspoon pepper until smooth. Fold in the

Salt and freshly ground pepper cheese and tomatoes and set aside.

1 cup shredded Swiss cheese 2. In a medium oven-safe frying pan (I use a cast-iron skillet) over medium heat,

1 cup grape tomatoes, halved lengthwise melt the butter. Add the onion and sauté until softened, about 5 minutes. Add

2  tablespoons salted butter the spinach and cook until just wilted, about 2 minutes. Pour the egg mixture
. 1 small onion, finely chopped over the spinach and cook until almost set, 2 to 4 minutes. Transfer the pan to

S 4 cups baby spinach the oven and broil until golden brown on top, about 5 minutes. Remove from the

oven and turn out onto a serving plate.
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MEL'S BANANA MUFFINS ACTIVE: 20 min | TOTAL 40 min | MAKES: 12 muffins

3a
La

Salt

B g - =

/

| .' ‘ ’f-_

-

cup whole-wheat flour
cup all-purpose flour
cup wheat germ
teaspoon baking soda

cup (1stick) unsalted butter,

at room temperature

cup granulated sugar

cup firmly packed light brown sugar
large eggs

cup mashed bananas (about 2 medium)
cup 2% milk

teaspoon vanilla extract

cup blueberries

/
j | |

i

" - ﬁeﬂllis'sa' turned me
on to these power muffins.

1. Preheat the oven to 375", Line a 12-cup muffin pan with paper liners and set aside. In a
medium bowl, whisk together the flours, wheat germ, baking soda and ¥ teaspoon salt.

2. Using an electric mixer, beat the butter and sugars together in a separate bowl until light
and fluffy, about 5 minutes. Add the eggs, one at a time, beating well after each addition.
In a separate bowl, combine the mashed bananas with the milk and vanilla. With the mixer
on low, alternately add one-third of the flour mixture and half of the banana mixture to the
butter mixture, beginning and ending with the flour mixture. Mix until just combined. Fold
in the blueberries.

3. Divide the batter among the muffin cups. Bake 20 to 24 minutes, or until a toothpick
inserted into the center of a muffin comes out clean.

Wheat germ is good stuffl” TR



“If I'm on the
road, all | have
to do Is buy a
tub of Greek
yogurt, mix In
this yummy
granola, and

| have my own
‘road parfait.’”

&

GRANOLA PARFAITS
ACTIVE: 10 min 1 TOTAL: 50 min | SERVES: 4 (plus extra granola) risha Yearwoo
2% cups old-fashioned rolled oats 1. Preheat the oven to 350". Toss together the oats, coconut

(not quick-cooking) and almonds in a large bowl. Whisk together the vegetable
1  cup sweetened shredded coconut oil and honey in a small bowl, then stir into the oats mixture.
% cup slivered almonds Spread the mixture in an even layer on a rimmed baking sheet.
Y  cup vegetable oil Bake until golden brown, 17 to 20 minutes, stirring occasionally. .
Y%  cup honey, plus more for drizzling Remove from the oven and allow to cool completely, about trisha’s table
% cup dried cranberries 20 minutes. Transfer the mixture to a large bowl and add the
% cup golden raisins dried cranberries, raisins and sunflower seeds. Find these recipes
Y%  cup shelled and salted sunflower seeds 2. Line up 4 parfait, wine or other tall glasses. Carefully spoon and more in
2 cups !ﬂw-fat !Jlain Greek yogurt a large dollop of yogurt intp each and‘tc:-p wijch a large spoonful ;zggcéiggfﬁ;;ﬂﬂes
Fresh berries (optional) of granola. Add a few berries, then drizzle with honey. Repeat for a Balanced Life

the layers once more in each glass. Store extra granola in an ($30, Clarkson Potter).
airtight container for up to 1 month.
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A ITS: ELIZABETH MESSINA.

S

Tiffani Thiessen knows how
to start a day off right.

The story seems straight out of a romantic comedy:

A Hollywood starlet gets set up by a friend and falls in

love with a handsome actor-painter who just happens

to share her offbeat hobby: keeping chickens. This is

real life for Tiffani Thiessen, famous Beverly Hills 90210
bad girl and now host of the new Cooking Channel show
Dinner at Tiffani’s (Wednesdays at 10 p.m. ET). She and

her husband, Brady Smith, both grew up in cities (she

in Long Beach, CA, and he in Houston), yet both raised
chickens in their backyards. After they got married, it
only made sense to continue the tradition at home in

Los Angeles, where they live with their 4-year-old
daughter, Harper. “Going out and getting the eggs in the
morning never gets old,” says Tiffani. Her show is all about
dinner parties (she’s been throwing them for her friends
for years), but considering the backyard coop and all the
talk about chickens, we figured she’d have some great
ideas for breakfast, too. Here’s one of her go-to menus....

~



ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4

slices applewood-smoked bacon

large eggs

tablespoons sour cream or heavy cream
slices cheddar cheese (about 6 ounces)
thick slices sourdough bread
tablespoons unsalted butter

N OO 0O N B

{_LC\ T~

Wy huabandis one of those guys
who just loves sonduwiches—
beakfut, bunch o dinnen!
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B.E.G. SANDWICHES (BACON-EGG GRIDDLE SANDWICHES]

1. Cook the bacon on a griddle (or in a large
skillet) over medium heat, turning occasionally,
until crisp, 8 to 10 minutes.

2. Meanwhile, whisk the eggs and sour cream
in a medium bowl. Remove the bacon from the

griddle and drain on paper towels; pour the fat \
into a small bow! and set aside.

2. Add the egg mixture to the griddle and cook,

stirring with a rubber spatula, until just set. Layer

1 slice of cheddar, some scrambled eggs, a piece

of bacon and another slice of cheddar on each of

4 slices of bread. Top with the remaining bread.

4. Return the bacon fat to the griddle; add the

butter and let melt over medium heat. Place the

sandwiches on the griddle, cover and cook until

the bread is golden brown and the cheese melts,
about 4 minutes per side.




AVOCADO-HERB SALAD WITH GOAT CHEESE

ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4to 6

Y

cup extra-virgin olive oil, plus more
for drizzling

Juice of 1 lemon, plus wedges for serving

2
1
1

Ya
Ya

avocados

cup assorted cherry tomatoes, halved
Kirby cucumber, quartered lengthwise
and cut into ¥2-inch pieces

cup torn fresh parsley

cup roughly chopped fresh chives

Kosher salt and freshly ground pepper

1

head Boston lettuce (or other tender
greens), torn into pieces

Flaky sea salt

2

cup crumbled goat cheese (about
2 ounces)

1. Whisk the olive oil and lemon juice in a large
bowl. Halve and pit the avocados, then cut into
Y5-inch pieces; add to the bowl and toss. Add
the cherry tomatoes, cucumber, parsley, chives
and Y4 teaspoon each kosher salt and pepper.
Gently toss until well combined.

2. Place the lettuce in a large serving bowl.
Drizzle lightly with olive oil and sprinkle with sea
salt; toss to coat. Spoon the avocado salad over
the lettuce, top with the goat cheese and season
with more sea salt. Serve with lemon wedges.
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BLOODY CAESARS

ACTIVE: 10 min | TOTAL: 30 min | SERVES: 6

6 slices bacon

1% tablespoons pure maple syrup

Juice of 3 lemons (about %2 cup),
plus 1 wedge for the glasses

1  tablespoon celery salt, plus
more to taste

8 cups clam-tomato juice
(such as Clamato)

1  cupvodka

Y  cup prepared horseradish

1  tablespoon Worcestershire sauce

Freshly ground pepper

1. Preheat the oven to 350°. Lay the bacon on
a wire rack set over a foil-lined baking sheet;
brush the bacon with maple syrup. Bake until
crisp, 20 to 25 minutes. Set aside.

2. Run the lemon wedge around the rims of
6 glasses. Put the celery salt on a plate and dip
the rims of the glasses in the salt to coat.

3. Combine the clam-tomato juice, lemon
juice, vodka, horseradish and Worcestershire
sauce in a pitcher and stir well. Season with
celery salt and pepper. Fill the prepared
glasses with ice, then add the cocktail and
the maple bacon.

A Bloody
Caesar is a slight
variation on the
traditional Bloody
Mary. It’'s made
with Clamato juice
instead of the usual
tomato juice.

"W take these
oven o Tnaditional
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The slower we make it,
the faster you eat it.

At Oscar Mayer, we take our time by curing all of our bacon for 12 hours,
then it's on to our natural hardwood smokehouse for another 12 hours.
Because bacon this good can't be rushed.

It's Bacon Made Belter, It's Oscar Mayer.




.........

—OI I
Clean, Shine & Protect

Life happens. Trust Bona® to clean, shine & protect
your hardwood floors. With over 90 years of
professional experience, we're all you need to keep
them looking beautiful.

When life happens in your home, trust Bona®

Bona

Also try our Stone, Tile & @
i Laminate cleaning products! Bona

Visit MyBonaHome.com for more retailers nationwide. | K3 Like us on Facebook at Bona Hardwood Floor Care.




FOOD STYLING: BRETT KURZWEIL.

On the Road

Try a hot dog with an unlikely topping.
Then, celebrate maple season and check out
some breakfast-themed American towns.

PHOTOGRAPH BY RALPH SMITH

2 B Cleveland-

Alameda, CA
Dobbs Ferry, NY*

- . .
||||

Top Dog
We never thought we’d suggest putting cereal on a hot dog, but
the combo has a fan we can’t ignore: Alton Brown. On a recent
trip to Cleveland’s Happy Dog (happydogcleveland.com), the chef
tweeted a shot of a frank sprinkled with Froot Loops, and the
Twittersphere went nuts. Now you’ll find Chex as a topping at
Doggy-Style Hot Dogs in Alameda, CA (doggy-stylehotdogs.com),
and Cap’n Crunch at Dobbs Dawg House in Dobbs Ferry, NY

(dobbsdawghouse.com). We haven’t seen Lucky Charms on a menu
yet, but we're not going to stop you from trying it at home.
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Maple season has arrived—and the
sugarhouses are in full swing.

Next time you pour maple syrup onto a short stack, consider this:

A hardworking tree has to produce 40 or more gallons of
sap just to make a single gallon of real maple syrup. Syrup
makers across the Midwest and Northeast tapped

thousands of trees at the beginning of the year, and as
you're reading this, many of them are gathering the sap,
boiling it all down and planning full-on maple festivals
to celebrate the harvest....

e
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America's top three maple-producing .ﬁ k. %),
states—Vermont, Maine and New York— 1 &
host weekend festivals at the end of March, Y
and almost 400 sugarhouses offer tours \g b ¢
\

(vermontmaple.org; mainemapleproducers
com; mapleweekend.com). Also worth a
visit: a 19th-century sap-boiling demo
at Chippewa Nature Center (pictured) in
Midland, MI (chippewanaturecenter.org)
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When you visit sugarhouses, the tree-tapping process is often
"Look, but don't touch.” But at Ledge View Nature Center in g
Chilton, WI, you can drill and hammer spiles into the sugar Eﬂ =t

bush, then help collect sap from one of 200 tapped trees . X
(March 29; ledgeviewnaturecenter.org).
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On the Road

MAINE
March 19-22 Skowhegan 9th Annual
Maple Festival, Skowhegan

March 21 The Curran Homestead
* 19th Annual Maple Syrup Festival and
. Irish Celebration, Orrington

 March 22 Maine Maple Sunday, statewide

MASSACHUSETTS

March 21-22 Massachusetts Maple
Weekend, statewide

March 21-22, 28-29 Old Sturbridge
Village Maple Days, Sturbridge

MICHIGAN

March 21 Fenner Nature Center Maple
Syrup Festival, Lansing

April 23-26 Shepherd Maple Syrup
Festival, Shepherd

April 24-26 Vermontville Maple Syrup
Festival, Vermontville

MINNESOTA

March 28 Audubon Center of the North
Woods Maple Syrup Day, Sandstone

- March 28, April 11 College of St. Benedict
. & 5t John's University Maple Syrup
Festival, Collegeville

. April 11 Vergas Maple Syrup Fest, Vergas

NEW YORK
March 21-22 Central New York Maple
Festival, Marathon

March 21-22, 28-29 Maple Weekend,
statewide

April 25 Schoharie County Maple Festival,
Cobleskill

April 25-26 Western New York Maple
Festival, Franklinville

OHIO

March 21-22, 28-29 Boardman Park
Maple Syrup Festival, Boardman

April 23-26 Geauga County Maple
Festival, Chardon

April 24-26 37th Annual Sugar Maple
Festival, Bellbrook

PENNSYLVANIA

March 21-22 Potter-Tioga 11th Annual
Maple Weekend, Potter and Tioga counties

March 21-22, 25-29 68th Annual
Pennsylvania Maple Festival, Meyersdale

March 28 538th Annual Beaver County
Maple Syrup Festival, Fallston

April 25-26 34th Annual Endless
Mountains Maple Festival, Troy

ORDER A

HORT STAC

Of all the maple festivals (see below),
nobody pays homage to flapjacks
like the folks at the Vermontville, MI,
Maple Syrup Festival (April 24-26:;
vermontvillemaplesyrupfestival.org).
At the annual pancake derby, teams
compete to make and eat three 6-inch

pancakes—topped with syrup, of course.

FIND A FESTIVAL _

VERMONT

March 28-29 Vermont Maple Sugar
Makers Association Open House
Weekend, statewide

March 28-29 Whitingham Maple Festival
& Artisans’ Tour, Whitingham

April 24-26 The 49th Vermont Maple
Festival, 5t. Albans

April 25 St. Johnsbury World Maple
Festival, St. Johnsbury

WISCONSIN
March 21 Brillion Nature Center Maple
Syrup Camp, Brillion

March 22 Covenant Harbor Maple Fest,
Lake Geneva

March 28-29 Wehr Nature Center Maple :
Sugar Days, Franklin :

March 29 Aldo Leopold Nature Center
Maple Syrup Fest, Monona

March 29 Riveredge Nature Center Maple
Sugarin’' Pancake Breakfast, Saukville

April 4 MacKenzie Center Maple Syrup
Festival, Poynette

April 11 Phelps Maple Syrup Fest, Phelps

April 25 Taylor County Lions and Lioness
Maple Fest, Medford -

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
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MORRIS PRESS COOKBOOKS

Publish your cookbooks for fundraising or as a keepsake. High
quality, easy, afforadable, and fun. For a free information kit,
call or visit our website. (800) 445-6621, ext. FN4

www.morriscookbooks.com

SHELVES THAT SLIDE

Custom made sliding shelves for kitchen, pantry, and
bathroom cabinets. Accessories like pullout trash and recycle
centers, under sink tip out trays, wire pullouts and Lazy
Susans. Call or email for a catalog - Online Ordering

ShelvesThatSlide.com 800-598-7390

ADVERTISEMENT

CHEF’S Choice

BAKING SUPPLIES

Cupcake Swirl provides individuals as
well as small business owners with
sweet, chic & unique baking & party
supplies.

www.CupcakeSwirl.com

YOUR FOOD, UUH TﬂBLEWH RE!

Looking for vintage & new patterns of china, crystal, flat-
ware, and collectibles? Contact Replacements, Ltd. World's
Largest Tableware Selection! FREE pattern lists.

www.replacements.com  800-REPLACE

Train at home to

Work at Home

Be a Medlcal Coding & Billing Specialist
Earn up to $44,000 a year!*

Train at home in as little as 4 months for this exciting,
money-making career. Work for doctors, hospitals
or clinics, in a medical office or from home as your
experience and skills increase. Since each and every
medical procedure must be coded and billed, there’s

plenty

of work available for well-trained Medical

Coding & Billing Specialists. Get FREE facts on our
nationally accredited program.

Get started toward your new career today!

Call 1-800-388-876

Dept. FONB2A35
or mail this ad

www.uscieducation.com/FDN35

Name

Age

Address

Apt

City, State, Zip

E-mail

Phone

U.S. Career Institute®
2001 Lowe St., Dept. FDNB2A35, Fort Collins, CO 80525
Accredited * Affordable * Approved
Celebrating over 30 years of education excellence!

Q
o

A+ Rating

“with experience, based on figures from U.S. Dept. of Labor’s BLS website

YOUR NEW FAVORITE BRA!

Inexpensive, comfortable & supportive, a must have!
50+ colors/patterns, removable padding, adjustable straps,
7+ styles. Save $20 on 3 or more with code: FN20

www.shopcoobie.com  888-789-1037

Irritable Bowel
Svndrome =<

herapy- =
Available at:

€ Fmey 8 GG,

IRRITABLE BOWEL SYNDROME THERAPY™ FAST
DISSOLVING TABLETS™

This natural product relieves abdominal discomfort,
irreqularity, cramping, and other symptoms associated with
18S. Visit thereliefproducts.com for $2 off coupon good on IBS

thereliefproducts.com

F
e 3‘: Customink

Design T-shirts Online

Create Amazing
T-shirts!

SAVE $10 | For details
visit customink.com/food

AMERICA'S MepiAMARKETING, Inc. * www.americasmedia.com = (800) 839-5222




On the Road

In these towns, breakfast gets top billing.

ILLUSTRATIONS BY LINZIE HUNTER

NOW ENTERING

& & & & & @&

L B T T I I I ]

: BACONTON, GA

Baconton was named after a
railroad director, Major Robert
James Bacon. Oddly enough, the
town has no particular attachment
to meat—it's known for pecans.

TWO EGG, FL

During the Depression, locals would
trade farm products, like eggs, for sugar ”
at the general store. A salesman heard X e
regulars calling the shop a “two-egg i
store,” and he spread the name.

@ & & & & & & & & & ® & & & & F F F F B @R e wE S
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In the late 1800s, a man named

Levi Davis ran an inn and hung a sign that
said "Hot Coffee.” His java became so popular
that the community dubbed itself Hot Coffee.

------------------------------

OATMEAL, TX

Some say the town is named
after Mr. Othneil, who owned the
first area gristmill. Others think
it's a translation of Habermill, one
of the town's founding families
(Haber is from the German word
hafer, meaning oats).

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

Residents settled on this name in
the early 1900s to celebrate the
success of the local Jersey Cereal
Food Company. The company
packaged its last box in the late
1940s, but the name lived on.

TOAST, NC

L egend has it that the man in
charge of naming this town's post
office in the 1920s chose Toast
because that's what he was eating
for breakfast that morning.

iiiiiiiiiiiiiiiiiiiiiiiiiiiii

T o e e =,
=

The German community that
settled Tea wanted to call the town
Byron, but several cities had taken
that name. At a brainstorming
meeting, someone suggested

the group break for tea, and the
name stuck.
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Contest

Name This Dish!

Dream up a clever name for this stuffed cone and you could win big.

—--h

r'#.—'. ; . k?
2229292222272 * What do you think
ACTIVE: 45 min | TOTAL: 45 min | SERVES: 6 ittt
FOR THE MASHED POTATOES Recent Winner: :
2 small russet potatoes, peeled and cubed SEVENDIPITY ’
Kosher salt 12 PAQ L .
2  tablespoons unsalted butter, melted o S - .
%2 cup shredded cheddar cheese - | 2 =
2 tablespoons chopped pickled jalapeiios !

FOR THE CHICKEN
Vegetable oil, for frying
¥ cup all-purpose flour
Y%  cup finely crushed Qq

cornflakes MartyAnne Kowalski
1  teaspoon chopped fresh University Heights, OH
thyme
%% to Y4 teaspoon cayenne pepper RUNNERS-UP
Kosher salt The Scooper Bowl
2 large eggs I_Il-h:nll'g,rhS::hEE
anahan,

12 ounces skinless, boneless chicken

breasts, cut into bite-size pieces p—
P The Pig Dipper

L]
'IIIIIIIIII'IIII‘

Anna Shock
FOR ASSEMBLING Brodhead, KY
1  cup prepared coleslaw
2  tablespoons chopped fresh cilantro Super Bowl VII
% cup honey Linda Golden
San Diego

2 tablespoons hot sauce
6 waffle cones

g 8 & & & & & 4 B % A8 8 F WS B S S A EEFAE RS AN SRR

1. Make the mashed potatoes: Place the potatoes
in a medium pot; cover with cold water and season
with salt. Bring to a boil and cook until the potatoes
are very tender, about 15 minutes. Reserve ¥ cup of

the cooking water, then drain the potatoes and transfer
to a bowl. Add ¥ cup of the reserved cooking water

and the butter and mash, adding more cooking water

If needed. Stir in the cheese and jalapenos; season with
salt. Cover to keep warm.

2. Make the chicken: Heat 2 inches of vegetable oil in

a medium pot over medium-high heat until a deep-fry
thermometer registers 375°. Meanwhile, whisk the flour,
crushed cornflakes, thyme, cayenne and 2 teaspoon salt in a
shallow dish; set aside. Whisk the eggs in a shallow bowl. Dip
the chicken in the eggs, letting the excess drip off, then dredge
in the flour mixture, pressing to coat. Working in batches, fry the
chicken until golden brown and crisp, 3 to 4 minutes. Remove with
a slotted spoon and transfer to a rack set over a rimmed baking
sheet to drain; season with salt.

3. Assemble the cones: Toss the coleslaw and cilantro in a bowl.
Combine the honey and hot sauce in another bowl. Fill each cone
one-third of the way with the mashed potatoes, then add a piece of

How to enter:

e Read the recipe and come
up with a creative name for this
stuffed cone.

® Go to foodnetwork.com/
namethisdish and enter your
best name from March 17 to
April 7, 2015. The winner will
receive a $500 gift card to
foodnetworkstore.com, and three
runners-up will each receive a

$50 qift card.

MO PURCHASE NECESSARY TO ENTER OR WIN. Name This Dish!
contest is sponsored by Hearst Communications, Inc. Beginning
March 17, 2015, at 12:01 a.m. ET through April 7, 2015, at
11-59 p.m. ET {the “Entry Period"), go to foodnetwork.com/
namethisdish on a computer or wireless device and complete and
submit the entry form pursuant to the on-screen instructions.

All entries must include your name, address, telephone number,
e-mail address and original recipe name based on this month's
dish. Important notice: You may be charged for visiting the mobile
website in accordance with the terms of your service agreement
with your carrier. Must have reached the age of majority and be

a legal resident of the 50 United States, the District of Columbia

chicken. Drizzle with the spicy honey and layer with more mashed potatoes or Canada (excluding Quebec). Void in Puerto Rico and where
. . . . . prohibited by law, Contest is subject to complete official rules
and chicken. Top with the coleslaw and drizzle with more spicy honey. available at foodnetwork com/namethisdish.
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Walt Dls#
Experlence
with Chef Ken Qrigogt

Board the Seven Dwarfs Mine Train at Magic Kingdom™ Park to
race through a diamond mine on an adventurous family coaster.

@Acr%fsnePWOﬂd.
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»
T A
Food Network Iron Chef America
Winner Ken Oringer—along with his
wife, Celine, and kids Verveine, 6, and Luca,
3I—embarked on a Disney Parks discovery
mission to explore the best ways for a family

with young children to experience the magic
of Walt Disney World" Resort.

Notable Boston chef Oringer and his family help
you figure out how to do a Walt Disney Worid*®
vacation right with preschoolers as they share
the highlights of their leisurely 3-day and 3-night
experience here with you.

Visit disneyworld.com/littleones to learn more
about the magic for little ones.



The Family Guide: Favorite
Attractions and Focused Fun

Start planning with this curated guide
for preschoolers and kids of all ages
to enjoy. The Oringers checked all the
boxes of the “must experience” list for
families with young children visiting
Walt Disney World"® Resort.

-

Feel the Frozen magic and meet Anna § Verveine loved her new look from the
and Elsa at Princess Fairytale Hall in Mermaid Makeover of The Pirate’s League
Magic Kingdom® Park. in Adventureland at Magic Kingdom"® Park.

Luca loved visiting Disney’s Hollywood Studios®, There's only one Mickey and the magic
especially the Disney Junior Play ‘n Dine character | of meeting him for the first time at Town
experience at Hollywood & Vine restaurant. o _ Square Theater in Magic Kingdom® Park!

As to Disney Artwork/Properties: ©Disney



Check out the family-friendly Disney Boardwalk for
a nice stroll and a great dinner at Trattoria al Forno.

Experience the Magic of Walt Disney World®
Resort with Little Ones

Check out these expert tips to make the magic come alive
with ease. The Oringers suggest a shorter visit, 3 or 4 nights

and thinking quality over quantity.

« Stay on-site for special « After a nap or swim, head
privileges like Extra Magic back to Magic Kingdom®
Hours to take advantage Park or Disney’s Hollywood
of early toddler wake-up Studios® for a late-afternoon
times and the convenient adventure or early dinner.

monorail/bus system. Reserve your favorite

Refresh with an afternoon attractions online with Fast
nap or swim at one of the Pass+ before you leave home,
uniquely themed pools at using My Disney Experience

your Walt Disney World® Mobile App!
Resort hotel.

Enter for a chance to win a magical experience at
Walt Disney World Resort from Food Network Magazine!

Imagine you and the family meeting your favorite Disney character
over a delicious lunch, watching a parade on Main Street from

a VIP viewing section, and relaxing by the pool after a day of
entertainment at one of four Walt Disney World® Theme Parks.
You can enter for a chance to win this ultimate experience at
Walt Disney World" Resort from Food Network Magazine!

MO PURCHASE MECESSARY TO ENTER OR WIN. Magical Sweepstakes. Sponsored by Hearst Communications,
Inc. Beginning 3,/20/15 at 12:01 AM (ET) through 5/20/15% at 11:59 PM (ET), go to foodnetmag.com,/sweeps, and
caomplete and submit the entry form pursuant to the on-screen instructions. Important Motice: You may be
charged for visiting the mobile website in accordance with the terms of vour service agreement with yvour
carrier. Odds of winning will depend upon the total number of eligible entries received. Must be 21 years or
older and be a legal resident of the 50 United States, the District of Columbia or Canada (excluding Quebec).
Void in Puerto Rico and where prohibited by law. Sweepstakes subject to complete official rules available at
www. foodnetmag.com.

Start Planning with a FREE Disney
vacation planning DVD. Preview the
magic that awaits you and create the best
recipe for visiting Walt Disney World® Resort
with your younger ones. The whole family will
love watching this together! Request your
FREE DVD at disneyparks.com/fnm.

inger is chef and owner of Boston's Clio, Uni, Torc and Coppa

rants, Toro in NYC, and Earth in Kennebunkport, Maine.

Visit FoodNetMag.com to enter for your chance to
experience the magic at Walt Disney World® Resort!

Your magical adventure for four includes:

 Four (4) round trip coach airfares e (ne (1) VIP viewing of a
 Four (4) round trip ground transfers via Walt Disney World” Theme Park
Disney's Magical Express Service parade or show for four (4) persons
e Four night/five day stay at a * One (1) Welcome Basket in your
Walt Disney World® Resort in one room Walt Disney World™ Resort hotel room
e Four (4) 5-Day Magic Your Way tickets * One (1) Disney Gift Card with
with Park Hopper® option a value of $500.00

* (ne (1) Disney Character Dining
experience for four (4) persons

&
As to Disney Artwork/Properties: &Disney @AQ"BiWPWOﬂd.
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! OPEN-FACE TACO

: Toast both sides of a flour
tortilla in a hot buttered

=\ BRUCLULI-CHEESE BITES
.., Pureelcup cold cooked
! i broccoli with 2 tablespoons

" skillet, Sprinkle with salt
and ground cumin and top
with refried black beans and
shredded cheddar cheese;
cover to melt. Top with sour
cream and salsa.

PEANUT BUTTER
~/) CHOCOLATE CHIA PUDDING
& Soak % cup chia seeds in

% cup low-fat chocolate
milk, 15 minutes. Puree with
2 tablespoons peanut butter,
1 tablespoon each cocoa
powder and confectioners’
sugar, and ¥z cup ice. Pour
into 2 glasses; cover and
refrigerate until set, 2 hours.
Top with peanuts.

7=\ DEVILED EGGS WITH

== 7 PEAS AND CARROTS

v | | Halve 4 hard-boiled eggs.

" Scoop out the yolks; puree

with %2 cup thawed frozen peas,
1 tablespoon mayonnaise,

the juice of %2 lemon, and salt
and pepper to taste. Spoon

into the egg whites; top with
minced carrots.

/ % BROILED MANGO

/4 t Slice off the two wide sides

. ) Of amango. Scoreina

= crosshatch pattern without
cutting all the way through
the skin. Sprinkle with sugar
and broil until lightly charred.
Drizzle with lime juice.

3 APRICOT-YOGURT POPS

'; . Alternate layers of low-fat

4} vanilla yogurt and diced fresh
== apricots (or other fruit) in

small paper cups or ice pop

molds. Insert wooden sticks;

freeze until solid, at least

4 hours.

...........................................................

~ each olive oil and grated

== J APPLE PIE CEREAL BARS
" Melt % stick butter with

/ Prepare an 8.5-ounce box
L} corn muffin mix, adding

Place 2 mini cheese LRda
J rounds (such as Babybel) ecf Yol

parmesan, 1 small chopped
garlic clove, and salt and
pepper to taste. Spread on
sliced Italian bread; top with
shredded mozzarella. Broil
until the cheese meilts.

Ya cup each brown sugar and
honey, Y teaspoon apple pie
spice and a pinch of salt in a
saucepan. Remove from the
heat; stir in 3 cups assorted
cereal. Spray an 8-inch-square
baking dish with cooking spray
and line with parchment.
Firmly press the cereal mixture
into the dish. Let sit 2 hours,
then cut into squares.

MIMI DECTN FNDM MIICCING
) - | | | } | rlE

%5 cup grated parmesan to
the batter. Spoon into oiled
mini muffin cups, filling
each three-quarters of the
way. Top each with a small
spoonful of pesto. Bake until
golden, 15 minutes.

APPLE-MAPLE

YOGURT PARFAITS Q & )

) Mix 2 cups low-fat plain
- yogurt with 1tablespoon pure

maple syrup; layer in glasses
with granola. Toss chopped
apple with more maple syrup;
spoon on top of the parfaits.

% @ ~ 00 T
¥ k = bl RIS
i | ¥ 1 ]

in a small ramekin; top

with 2 tablespoons salsa. &
Microwave until the cheese ¥ V% &
melts, about 1 minute. 2
Serve with tortilla chips.
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MINI FRUIT PIZZA

Toast a frozen whole-grain
waffle; spread with cream
cheese, then peach jam.
Top with blueberries.

E) Spread rice crackers with

@ scallion cream cheese.
Top with sliced cucumber

and spread with more

cream cheese. Sprinkle
with shredded carrot.

BAKED MOZZARELLA
STICKS

Toss 8 mozzarella cheese
sticks in flour, dip in 1 beaten
egg, then roll in whole-wheat
panko to coat. Place on

a parchment-lined baking
sheet: bake at 425" until
crisp, 6 to 7 minutes. Serve
with marinara sauce.

/ "
{ o ] |
? Cut 8 corn tortillas into

[ | wedges. Toss with vegetable
oil and cinnamon sugar.

Arrange in a single layer on
2 baking sheets. Bake at
3757, flipping halfway
through, until crisp and
golden, about 15 minutes.

STRAWBERRIES
WITH YOGURT DIP

Swirl 3 tablespoons
strawberry preserves and

Y4 teaspoon each vanilla
extract and ground cinnamon
into 1T cup low-fat plain Greek
yogurt. Serve with skewered
strawberries for dipping.

Sandwich peanut butter,
strawberry jam and sliced
bananas on wheat bread;
ightly spread the top of the
sandwich with honey. Cut
into triangles and sprinkle
crisp rice cereal over the
honey, pressing to adhere.

CS

BANANA-CHOCOLATE
SMOOTHIE

Puree 1 frozen peeled
banana, 3 cup soy milk and
2 tablespoons chocolate
syrup in a blender.

/ﬁ Mash 1 avocado with
1teaspoon cider vinegar;
season with salt and pepper.
Spread on 2 toasted split
honey-wheat English muffins.
Top with sliced turkey breast.

[ .8 HONEY-NUT PRETZEL MIX
L] Melt % cup honey and
(W) | 2tablespoons butter in the

microwave. Toss with 3 cups
broken Bavarian-style pretzels
and Y2 cup each chopped
pecans, dried cranberries

and raisins. Spread on a
parchment-lined baking sheet.
Bake at 325" until dry, about
40 minutes. Let cool. Toss
with 1 cup toasted coconut.

Slice 2 bagels into thin rounds.
Toss with vegetable oil and salt.
Arrange in a single layeron a
baking sheet; bake at 375",
flipping halfway through, until
crisp, 15 minutes. Pulse 4 ounces
cream cheese in a food processor
with 1 cup chopped mixed
vegetables (such as carrots,

bell peppers and scallions).
Serve with the bagel chips.

...................................................................................................................................................
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~ "\ ! STRAWBERRY-APPLE

4 : POPCORN

_ | | Toss 4 cups popcorn

weed 4 \yith 2 cups dehydrated
strawberries and 1 cup apple
chips. Sprinkle with a pinch
each of cinnamon and salt.

/| 5! Whisk 1 tablespoon blueberry
£ | 1 § orraspberry jam into 1 cup
el =" orange juice until combined;
pour into ice pop molds and
drop a few blueberries into
each. Freeze until solid, at
least 4 hours.

‘A ) CHEESY PITA WEDGES | o) = ) FRIED SPAGHETTI CAKE
=/ / =/ / Split 2 whole-wheat pitas “// /[ Mix2 beaten eggs with
¢/ 4 _inhalf to create 4 rounds. £ | [ 3cups cooked spaghetti
s Sandwich each with === = (about 4 ounces dried),
shredded cheddar or jack 1 cup grated mozzarella,

cheese and pickle slices. ﬂl‘?%%_‘ﬂ* some chopped parsley and a
Bake on a parchment-lined f ; ' 3 s pinch each of salt and pepper.

baking sheet at 400" until Spread in a hot oiled 8-inch
toasted and the cheese skillet; cook until browned on
melts, about 15 minutes. both sides. Cut into wedges;

Cut into wedges. serve with marinara sauce.

ORANGE WEDGESICLES

¢ Slice 2 oranges into wedges.
Lightly sprinkle with sugar.
Combine %: cup sour cream
with 2 tablespoons honey
and 1teaspoon sugar. Serve
with the orange wedges,

Cut cheddar into bite-size
) cubes. Cut 1apple into

" bite-size cubes and toss

with lemon juice. Thread the
cheddar and apple onto small
skewers and lightly drizzle
with honey,

COTTAGE CHEESE PARFAIT

_ Alternate layers of cottage
L j| cheese and raspberry jam in
" aglass; serve chilled.

F ._ﬂﬁi . Spread guacamole on
= o celery sticks and top
* with salsa. Sprinkle with
shredded cheddar.

~ 0\ [ w2 BAKED BARBECUE CHIPS
=/ / |\ Preheat 2 baking sheets in
W | a425 oven. Very thinly slice
1 pound russet potatoes; toss
with 2 tablespoons olive oil
and ¥%: teaspoon each paprika,
chili powder and kosher
salt. Bake in a single layer,
switching the pans halfway
through, until crisp, about g
10 minutes; sprinkle with salt. <
Serve with ketchup mixed
with barbecue sauce.

Cook 1 cup frozen shelled

| edamame as the label directs.
Puree with % cup plain yogurt,
the juice of 1lemon, 1 minced
garlic clove, 2 tablespoons
each olive oil and chopped
cilantro, 1 teaspoon kosher salt
and ¥ teaspoon cumin. (Add
up to 2 tablespoons water

if the hummus is too thick.)
Serve with vegetable sticks.
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A\ = . .
= (0 /Y You never forget the first time /W
he meets his favorite pardner.

=
f
There's a special age when your kids imaginations soar—and k
T Walt Disney World Resort is the perfect place to make their little dreams
N 1 @
[ ) ‘ come true in a big way. Whether theyre meeting Disney pals, flying on an / 3
R ‘) e elephant or splashing into a magically themed pool, you'll never forget the e Q 4

l'l--. _-‘\\\.."'\.\.

- storybook memories you ll create together. So don't wait, visit /

lllll t’-j ! [ n 1 - ':1
disneyworld.com/littleones and start the magic today. '

\S) (Q)ALT:BEI%NEPWOI‘M“ U

disneyworld.com/littleones




Walks. Runs. Baths. Treats.
Eating stuff he shouldn’t.
Life with a pet is a wild ride.

But with a plan in front of you and VPI® behind you, you’ll be

ready for anything.

Get a quote today.
insurance.com ¢ 855-630-7063
BE it |

L -~ -rﬂ. :_!l
13 _: bl 1_‘!:'&““":
[ p

el

Veterina ry : N_ationw'_ide@
pm.et‘:I Ilnsu rance . is on your side

Insurance plans are offered and administered by Veterinary Pet Insurance Company in California and OVM Insurance Agency in all other states. Underwritten by Veterinary Pet Insurance Company (CA), Brea, CA, an A.M, Best

A rated company (2013); National Casualty Company (all other states), Madison, W, an A.M. Be

st A+ rated company (2014). Veterinary Pet Insurance, VPl and the cat/dog logo are service marks of Veterinary Pet Insurance

Company. Nationwide, the Nationwide N and Eagle, and Mationwide |s On Your Side are service marks of Nationwide Mutual Insurance Company. ©2014 Veterinary Pet Insurance Company and NMationwide, 14ADVE022
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' THE OUTSIDE ATTRACTS YOU.
THE INSIDE SPOILS YOU.

FHE NEWLY REFINELD

2076 MaZDa CX-5

Theinterior of the Mazda CX-5is asight to behold. With its beautifully crafted cabin and available MAZDA CONNECT™
infotainment system, you're always in touch with your world. And with Facebook, Twitter and Pandora Internet radio
at your fingertips, you may never want to leave. This is the Mazda CX-5.

MazdaUSA.com L0T-20077

Don't drive while distracted. Even with vaoice commands, only use MAZDA CONNECT"™/ other devices when safe. Same features may be locked out while the
vehicle is in gear. Not all features are compatible with all phones. Message and data rates may apply.
Optional equipment shown.




