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VALUEY MAT

[t FOOD WE SELL CONTAINS THESE INGREDIENTS.
i [DEA OF FOUD 10 A HIGHIR STANDARD.

NONE OF
it HOLD |

Acesulfame-K Cyclamates Potassium Benzoate
Acerylated Esters of Mono- and Diglycerides DATEM Potassium Bromare
Ammonium Chloride Dimethylpolysiloxane Potassium Sorbate
Artificial Colors Dioctyl Sodium Sulfosuccinate (DSS) Propyl Gallate
Antificial Flavors Disodium Calclum EDTA Propylparaben
Aspartame Disodium Dihydrogen EDTA Saccharin
Azodicarbonamide Disodium Guaaylate Sodium Aluminum Sulfate
Benzoates Disodium Inosinate Sodium Benzoate
Benzoyl Peroxide EDTA Sodium Discetate
BHA (Butylated Hydroxyanisole) Ethylene Oxide Sodium Glutamate
BHT (Butylated Hydroxytoluene) Ethozyquin Sodium Proplonate
Bleached Flour FD & C Colors Sodium Stearoyl-2-Lactylate
Bromated Flour Foie Gras Solvent-Extracted Oils
Brominated Vegetable Oil (BVO) GMP (Disodium Guanylate} Sorbic Acid
Caleium Bromate Hexa-, Hepta-, and Octa-Esters of Sucrose Sucralose
Calelum Disodium EDTA High-Fructose Corn Syrup Sucroglycerides
Caleium Peroxide Hydrogenated Faws Sucrose Polyester
Calcium Propionate IMP (Disodium Inosinate) Sulfites {Except in Wines and Ciders)
Caleium Saccharin Lactylated Esters Synthetic Ethyl Vanillin
Calcium Sorbate Methyl Silicone Synthetic Nitrares/MNitrites
Caleium Stearoyl-2-Lactylate Methylparaben Synthetic Sodium Nitrate/Nitrite
Caprocaprylobehenin Microparticularized Whey Protein Synthetic Vanillin
Carmine Monosodium Glutamate (MSG) Tertiary Butylhydroquinone
Certified Colors Natamycin Tetrasodium EDTA
Partially Hydrogenated Oil

WFM.COM/VALUESMATTER

WHOLE
FOO

America’s Healthiest Grocery Store®
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You can tinker with the guest list, fuss
over the menu, or fret over your wine
choice. But one thing you won't need to
worry about is putting a sweet finish to
your evening when Lindt EXCELLENCE

chocolates are on the table.

Whether you're hosting a gala party or
an intimate salon with friends, premium
chocolate from Lindt will always be the

conversation piece of the evening.

There are many ways to enjoy Lindt: on

its own or enhanced with complementary

flavors. Want to try¢ The Master
Chocolatiers at Lindt have created a

rich palette of tastes for your palate.

MASTER SWISS CHOCOLATIER
SINCE 1845

JAs

“vening of

%
"
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ADVERTISEMENT

TASTE

One of life's simple pleasures is a luxurious chocolate by
itself at the end of the meal. Treat your guests to an exquisite
range of silky melt-in-your-mouth chocolate starting with
Lindt EXCELLENCE 70% Cocoa and tasting your way through
to the most intense experience of all, our Lindt EXCELLENCE
90% Cocoa. Let The Five Senses of Chocolate Tasting process

(www.Lindt.com) be your savory guide.

PAIR

There may be no match more sophisticated or pleasurable
than chocolate and wine. Whether it's a ripe, sott Merlot
or a rounded, rich port, a satistying treat such as

Lindt EXCELLENCE 70% Cocoa brings out nuances in both
wine styles with flavors ranging from bright berries and plums

to savory essences of nuts, spices and oak.

INDULGE

If one is not enough, heighten the experience with
layers of Lindt, using it to complement your favorite
traditional chocolate desserts. The Master Chocolatiers
at Lindt recommend layering a classic mousse with
Lindt EXCELLENCE 70% Cocoa or putting a spin on
Pot de Créme with Lindt EXCELLENCE Intense Orange.

—LL

-NC

For additional pairing suggestions and more on the Five Senses of Chocolate Tasting process, visit Lindt.com
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MASTER SWISS CHOCOLATIER
SINCE 1845

MASTERING THE ART

OF

REFINEMENT

EXCELLENCE |
Pure, rich, intense. 0 |
When you savor the taste of 70 A]
EXCELLENCE, the thin, refined COCOA
dark chocolate melts evenly to >
reveal complex layers of flavor, 4"
engaging all of your senses. _?_
Expertly crafted with the NG

finest ingredients by the
Master Chocolatiers at Lindt. SMOOTH DARK

Learn more at LINDT.COM

GO CCITTE
BEYOND COMPAREL
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A cargo ship rests
inthe harborin
Revkjavik, Iceland.

p.84
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Northern Lights

70

Boston Uncommon
Keith Pandolh takes a culi-

nary tour through Bosrton,
.‘i“]-pi"ri]‘lg 4l restaurants }H]'l]'l
historic and new to dine on
dishes like seatood Newburg,
Yankee pot roast, and the
world’s best chowder.

o8

Down Home in Georgia

Maple-and-mustard-glazed ham,
leek bread pudding, field pea
gl'il[i]]. i‘[lld [’?}"Hi{:"[_h- "n."'-.-"il]'l dll {]'E'cll'igf.'..
candied onion, and mint mignon-
ette are among the pleasures of
the holiday meal at the Athens

home of chef Hugh Acheson.

In wintry Iceland, ]ud}r
Haubert comes in from the cold
L) !"..“_‘l.'{'_'l ill [hf_' L'[HI]'I['[':!."EH |H]'|1Ii.{£1}'
fare—creamy langoustine soup,

venison terrine, chocolate-
cornflake cookies along with
some much-needed cheer.

ON THE COVER Apple Pandowdy (see “Boston Uncommon,” page 70) Photograph by Romulo Yanes

Send all editorial guestions, comments, and suggestions to 15 East 32nd Street, New York, NY 10016.
You may also reach our editorial department via fax at 212/219-7420, or e-mail us at editi@saveur.com. For reprints, e-mail reprints@bonniercorp.com.
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THISMONTH

ON THE WEB

Find more than 100 festive holiday
drinks, from boozy hazelnut white hot
chocolate to tea-infused champagne punch,
all perfect for your next party, at SAVEUR
.COM/HOLIDAYDRINKS; celebrate 25 days
of baking with our Cookie Advent Calendar
at SAVEUR.COM/COOKIES; make an
unforgettable holiday meal with recipes
for centerpiece roasts, hearty vegetable
sides, and delectable desserts at
SAVEUR.COM /HOLIDAY.

ARIAMNA LINDQUIST



All-Clad
METALCRAFTERS LLC

CANONSRBHURG, PA USA

Introducing All-Clad TK"
Inspired by Chef Thomas Keller.

Handcrafted in the USA.

For over 25 years, Chef Keller has trusted
his cooking to All-Clad. Now he has helped
create this unique new collection.

Every handle, rim and shape is brilliantly
conceived to elevate your cooking. Each
vessel is customized with the ideal blend of
metals for its specific task.

All-Clad TK
Cookware to inspire the chef in you

TIK:

All-Clad TK is available exclusively at Williams-Sonoma



Bartender Paul Gustings of

Broussard'sin New Orleans with

his Roflignac cocktail.

DECEMBER p.43

(707 T

p.17

17

Fare
The year’s best cookbooks,
Jerusalem bars, and more.

30

Routes

Jane and Michael Stern go in

search of England’s most deca-
dent sticky toffee pudding.

36

Source
Oregon truffles have Kellie
Evans cooking up a storm.

38

Memories
Novelist Sandi Tan discovers
the life-changing flavors of
lndmltﬁi;tn—ﬁt}*lﬁ chicken wings.

45

Drink
The greatest holiday cocktails,
beers, wines, and whiskeys.

97

Inthe Saveur Kitchen
How to make whipped cream
in a jar, vol-au-vent, and more.

100

Pantry
Where to find the ingredients,
resources, and equipment
in this issue.

Cool and intense, coffee gelatin is

one of our favorite Boston finds.

].O 6 Chef Hugh Acheson p.70

Mﬂ ment préesides over a home-

Nancy Matsumoto rings in the pagker hm;gym'}al'
New Year with a steaming bowl P

of Japanese ozoni soup. —

8
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CLOCKWISE FROM TOP LEFT: INGALLS PHOTOGRAPHY: CHRIS GRANGER: INGALLS PHOTOGRAPHY: ARIANA LINDQUIST
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THE NEW < &
AMERICAN

FIRST CHECKED BAG FREE - GROUP 1 BOARDING - DOUBLE MILES OPPORTUNITY

The Citi® / AAdvantage®” Platinum Select” card offers benefits that enhance your travel experience. Plus, you'll earn
AAdvantage® miles for your purchases, making it even easier to get to your next adventure, whether it's across the country
or around the globe.

7N ‘ American Airlines

CItI AAdvantage \\ LEARN MORE at citi.com/passport

MasterCard and the MasterCard Brand Mark are registered trademarks of MasterCard International Incorporated.
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Appetizers & Side Dishes
Bialys 26

Carrots Vichy 64

Field Pea Gratin 64

Leek Bread Pudding 66

Roasted Turnips with Buttered
Greens 68

Sautéed Brussels Sprout Leaves 68
Smoked Bluefish Paté with Hardtack
Crackers 82

Caramel-Glazed Potatoes (Brinadar
Kartoflur) 93

lcelandic Dark Rye Bread (Dokkt
Rugbraud) 93

Leaf Bread (Laufabraud) 94

Spiced Cabbage with Blueberries
(Kryddad Raudkal mead Blaberjum) 94
Venison Terrine (Dadyrakaefa) 94
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Japanese New Year's Soup
(Ozoni) 106
Meat & Poultry

Indonesian-Style Chicken Wings
(Ayam Goreng Kuning) 40
Maple-and-Mustard-Glazed Ham 68

Yankee Pot Roast 82

Christmas Grouse with Berry Sauce
(Jolarjupa med Berjasosu) 93

Seafood & Vegetarian

Finnan Haddie Chowder 80
Seafood Newburg 80
Seared Swordfish with Herb
Butter 80

Cod with Egg and Butter Sauce

(Porskur med Eggja og
Smjorsasu) 93

10

Creamy Langoustine Soup
(Humarstipa) 93

Tagliatelle with Black Truffle
Cream Sauce 98

Desserts

Sticky Toffee Pudding 35

Apple Pandowdy 78

Coffee Gelatin with Whipped
Cream 80

Chocolate-Cornflake Cookies
(Marens-Kornflexkdkur) 93
Shortbread and Prune Jam Layer
Cake (Vinarterta) 94

Drinks
Kuhano Vino 43
Atholl Brose 44
Canelazo 44

saveur.com

This lively
langoustine soup is
spiked with paprika

and curry powder.

p.93

Rakomelo 44
Wassail 44
Roffighac 52

The Dude 54
Espresso Martini 54
Qzark Speedball 54
White Nun 54
Orchard and Vine 56
Fisco Sour 56

Santa Rosa 56

Hugh Acheson's Eggnog 66

Miscellaneous

Orange, Candied Onion, and Mint
Mignonette 68

Fermented Raspberry Shrub 98
Stovetop Raspberry Shrub 98
Mason Jar Whipped Cream 99
Vol-au-vent (Puff Pastry Shells) 99

INGALLS PHOTOGRAPHY



Reach places previously
only accessible by paw.

Introducing the all-new 2015 Subaru Qutback. At 33 mpg; it's the most fuel-efficient midsize crossover in

o
Americal Symmetrical All-Wheel Drive with X-MODE™ provides go-anywhere traction and stability. Being :’@] SU EAHU

named a 2014 lIHS Top Safety Pick provides peace of mind. All to better help you explore the season.

Confidence in Motion
Love. It’s what makes a Subaru, a Subaru.

Outback: Well-equipped at $24,895"

Subaru and Outback are registered trademarks. "ERFA-estimated hwy fuel economy for 2015 Subaru Outback 2.51 models, Actual mileage may vary. 'Based on EPA-estimated hwy fuel economy for 2015 model vehicles within
the IHS Automaotive, Polk Non-Luxury Midsize CUV segment. **MSRP excludes destination and delivery charges, tax, title, and registration fees. Retailer sets actual price. 2015 Subaru Outback 2.5i Limited pictured has an
MSRF of $29,995. Vehicle shown with available accessories.



ADVERTISEMENT

Classic Global Recipes—Perfected!

Celebrate 20 years of cooking knowledge in one essential book.
With more than 1000 traditional from-the-source recipes,
secrets from the world’s top chefs, step-by-step techniques, and

authentic, | ﬁiu)lp?oof, practical a@vice, this masterful collection will bring
traditional daily inspiration to your kitchen and a world of pleasure to every meal!
tlavors Act now! Be among the first
to cook from this ground-breaking new book.
Order your copy today:

saveur.com/newclassics



CHEFS

10 WINERIES

Winesnr ;g_} :

portugal

a world of difference

We asked 10 of Americas top chefs to develop

recipes paired specifically to 10 of Portugals best

wines. The result: a delectable and diverse group

of dishes from a variety of cuisines including French,

[talian, Vietnamese, contemporary Portuguese,

Asian fusion and seafood paired perfectly toa
unique collection of wines.

On the 1st of every month throughout this year,
we'Te releasing one of the recipes with the wine
pairing through the Wines of Portugal Facebook
page, Twitter handle (hashtag #10chefs) and
on the website. Videos of each chef preparing
their respective recipes and talking about the
unique wine pairing are also available online.

The culmination of this culinary journey will be
a recipe book featuring the 10 chefs, wines,
wineries and recipes. Look for this limited
edition book at upcoming Wines of Portugal
events. Follow us on Facebook for a chance to
) win your Own copy.

www.winesofportugal.com

® WINEInMODERATION eu

_ Artdevive B @wPTUSA [f Wines of Portugal U.S.
drink responsibly




Effortless Never Tasted So Good!

Between work, family, and finding time to unwind, it’s hard to imagine having the
daily luxury of preparing delicious home-cooked meals. That's where the Cuisinart
Cook Central® 3-in-1 Multicooker comes in.

With 3 fully programmable cooking functions, including Slow Cook,
Brown/Sauté, and Steam, combination cooking has never been easier for the
time-pressed cook. Now, you can develop rich, delicious flavors you never thought
possible by browning ingredients right in the unit before switching to Slow Cook.

Working late? Need to pick up the kids from soccer practice? Not a problem!
Our 24-hour timer and automatic Keep Warm setting promise a fresh-cooked
meal, served hot and delicious, whenever you're ready to eat!
Cuisinart
SAYOR THE GOOD LIFE
Macy’s * Williams-Sonoma * Amazon

EI® v wid 3+ ®

Follow us @Cuisinart

The #1 Swiss Brand
of Cookware and
Cooks’ Tools

Swiss Precision
Pressure Cooker

Distinctively styled. Meticulously crafted. Amazingly B LB

versatile. And under pressure, it really shines.

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

WWW.KUHNRIKON.COM
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Goodies and Gear from the World of Food
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From the moment it debuted at Grant Achatz’s Chicago bar The Aviary, we’ve coveted
The Porthole, a cold-infusion vessel newly available for retail. Use it for
cocktails, flavored vinegars, and even cold broths ($99; theportholeinfuser.com).

INGALLS PHOTOGRAPHY. HANDWRITING: VALERD DOVAL
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2 This JAPANESE BRASS
TRIVET ($90; poketo.com)
evokes the shape of the moon.
3 Le Creuset’s new 5.5-qt.
MATTE FINISH FRENCH
OVEN ($280: lecreuset.com)
looks as good as it works.

4 ABASQUE PORRON ($20;
spanishtable.com) streams
wine into your mouth. 5 Make
bone-in, cured Virginia
“SURRYANO" HAM ($219;
edwardsvaham.com) a
holiday centerpiece. 6 Stirin
style with FALCON ENAMEL-
WARE PREP SETS ($70-89;
falconenamelware.com).

7 Give biweekly deliveries of
single-origin coffee with BLUE
BOTTLE AT HOME ($13-34
per shipment; bluebottle
.com). 8 The pretty ENGLISH
STEEL COUNTERWEIGHT
SCALE is more sensitive than
digital devices ($279;
kaufmann-mercantile.com).

9 Toast the new year with
DOM PERIGNON P2 1998
(8350 for a 750-ml bottle;
crushwineco.com). 10 A
BRACELET FLASK ($225;
cynthiarowley.com) holds
three ounces of holiday spirit.
11 Just-harvested RAPPA-
HANNOCK RIVER OYSTERS
make elegant presents ($50
for 50; rroysters.com). 12
Open them with the SHUCKER
PADDY ($20; surlatable.com).
13 Savory-sweet flavors of
peatand honey make HIGH-
LAND PARK 18 single-malt
(%120 for 750 ml; crossroads
wines.com) a favorite fireside
sip. 14 The buttery leather
BOWERY CAMERA BAG
(8239; onabags.com) will
delight food photographers.

e

INustrations
ny lefere Dovaf

INGALLS PHOTOGRAPHY

Sgveur.ocom



PRESENTING A HISTORIC MOMENT
IN DISHWASHER TECHNOLOGY.

(While everyone else is still spinning in circles.)

Introducing the Samsung Chef Collection Dishwasher

with Revolutionary WaterWall “ Technology.

Samsung WaterWall™ technology reinvents dishwashing by using a sweeping wall of water for
remarkable cleaning. Unlike conventional, circular water jets, the first-of-its-kind Spray Bar moves

back and forth, designed to maximize water pressure to restore even the dirtiest pots and pans.

That’s why it has been recognized with an Editor’s Choice Award by Reviewed.com. Bring home

the power of intelligent design from Samsung.




15 Stuff stockings with the
chocolate JEWEL BAR, span-
gled with nuts, candied rose
petals, and candied oranges
($7.50; gearhartschocolates
com), and 16 DUCK FAT
CARAMELS ($18 for 24:
oliveandsinclair.com). 17 A
Polish 15-liter FERMENTING
CROCK POT ($190; sausage
maker.com) is a great gift
for the budding pickler.

18 Tangy DRINKING
SHRUBS ($22; shrubandco
.com) are delicious in a stiff
drink. 19 Buying something
nice for yourself? Put a bow
on the new BLUE STAR
PLATINUM 48" RANGE
($10,478; bluestarcooking
.com), featuring 25,000 BTU
burners, a stovetop grill, and
an infrared broiler that hits
1,850 degrees. 20 The GRAY
KUNZ CHEF'S SPOON ($40;
jbprince.com) is an object

of obsession. Spring for the
gold-plated 20th-anniversary
edition. 21 Gorgeous BIG
CHILL REFRIGERATORS
($2,995; bigchill.com) require
no wrapping. 22 Colorful GIR
SPATULAS ($16; product
ofgir.com) are heat resistant
up to 550 degrees. 23 The
DURAND CORKSCREW
($125; thedurand.com)
removes older corks without
damage. 24 The VITAMIX
$30 ($409;vitamix.com) has
amini blender that doubles as
a fravel mug. 25 An even heat
conductor, the FALK CLAS-
SICAL LINE OVAL COPPER
FRYING PAN shines in many
ways ($295; falkusa.com).

26 Handsome DRY GOODS
VESSELS have walnut tops
($84 each; fortstandard.com).

<0
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fd
o

INGALLS PHOTOGRAPHY

—



SUPERIORITY.
COMPLEX.

PATRON, PATRON,.

REPOSADO AN, i
9’3 ‘* .- & SILVER & ANEJO R

TEQUILA 100% DE AGAV ey ARy
SMAL : FEQUIL A 100% DE AGAVE _ TEQUIL A 100% DE AGAVE

ARTESAN :
‘ ARTESANA ARTESANAL

| CONT '
—t NET . NUM i i I :I . .'l1| ?FH e

I. rJ.'] 2

NEW ROCA PATRON HAS A COMPLEX TASTE THAT'S HANDCRAFTED USING A COMPLEX PROCESS. _.-.-“‘
COOKED AGAVE IS CRUSHED BY ATWO-TON TAHONA STONE WHEEL, AN ANCIENT, LABOR-INTENSIVE ;
METHOD. THE AGAVE IS THEN FERMENTED AND DISTILLED WITH THE FIBER, RESULTING IN A MULTI- GD w&a
LAYERED, EARTHY TASTE. EXPLORE THE PROCESS AT PATRONTEQUILA.COM. TASTE HOW IT'S MADE.

‘ aas™

The perfect way to enjoy Patron is responsibly. © 2014 Handcrafted and Imported exclusively from Mexico by the Patron Spirits Company, Las Vegas, NV, 42-45% abw.
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Customers gather for
drinks at Yudale, a cocktail

barin Jerusalem.
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Holy City of Sips

The pope’s bar and other cocktail joints in Jerusalem

ou wouldn’t know it from the news or guide-
books, but Jerusalem is a great bar city, with a
cockrail culture that incorporates local flavors
and traditions. A universe apart from the normal trek
undertaken by tourists—the esplanade of the mosques,
the Western Wall, and the Church of the Holy Sepul-
chre—the bar scene remains nearly unknown to most
visitors. But after a tour of the historic highlights, noth-
ing beats an evening in an (almost) equally storied bar.
A classic place to start is The Cellar Bar at The Amer-
ican Colony Hotel, where journalists and clutches of

diplomats come to unwind. Fadi Nsra, one of the head
barmen, presides over this warren of interlocking rooms
under the hotel’s restaurant. My favorite drink there is
a gin and tonic that is chocktful of crushed black pep-
percorns and slices of green chile pepper.

‘The next stop on the pilgrimage is about a mile away,
at the most magical of venues: Rooftop Cheese and Wine
Restaurant, a cloistered bar located atop the Notre Dame
of Jerusalem Pontifical Institute, the pope’s ofhcial res-
idence in the Holy City. This is the place to sip a glass
of champagne from the bar’s extensive collection, or a
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“Part of the
secret of
success 1n

life is to eat

what you
like and let
the food
fisht it out
inside.”

MARK TWAIN
(1835-1910)
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On St. Kitts, the only thing we
love more than a good laugh is
a great meal with friends and
family. Our rich culinary culture
fuses island ingenuity with Old
World traditions. Pull up a chair

and make yourself at home.

Explore www.StKittsTourism. kn
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From top: Rooftop

Cheese and Wine ‘b
Restaurant at the P
pope's residence; a
customer at Casino

de Paris; the mar- B

garita Al Jazeera at = e

Yudale.

FARE'

tumbler of top-notch tequila, on hand for the
Mexican Legionaries of Christ, who operate
the center—while the Old City glitters below.

A ten-minute walk along Jaffa Road takes
you to Barood, where for more than 20 years
owner Daniela Lerer has acted as a walking
encyclopedia of boutique nativist drinks. For
a uniquely local experience, order a shot of
krupnik, a puw&rful yet smooth honey distil-
late made in the Galilee. Bar food here is based
on traditional Sephardic recipes like pastelikos,
small meat-stuffed pockets; boyikos, a cheesy
pastry; and prasa, leek fritters.

Farther down Jaffa Road, tucked into
d Cﬂurt}fﬂ.rd il‘l ]E['USE[IEITI‘JS Cﬁﬂtrﬂ.l mar-
ket, Machane Yehuda, is Casino de Paris.
Located in a former brothel, it offers irrever-
ently named sui generis cocktails like the Arab
Spring, composed of grenadine, cardamom,
fresh mint, pomegranate juice, and boukha, a
Tunisian fig distillate.

Nearby, within the same sprawling market,
is Machneyuda, one of Israel’s most talked-
about restaurants. The current wait for a
dinner reservation is a few weeks, so cross the
narrow street instead to its sister property,
Yudale, where the food is vibrant—mussels
steamed in the anise-flavored spirit arak and
local wild herbs; a butcher’s selection of Golan
beef served au jus over smoked green wheat
berries—and the drinks elicit smiles. One
tequila-based creation is an homage to the
many journalists who tramp through town:
the margarita Al Jazeera, infused with rose
petals and cumin. —MNoga Tarnopolsky

Barood
31 Jatfa Road, Feingold Courtyard
97/22/625-9081

Casino de Paris
3 Mahane Yehuda Street
97/22/650-4235

The Cellar Bar

1 Louis Vincent Street
97/22/627-9777; americancolony.com

Rooftop Cheese and
Wine Restaurant

3 Paratroopers Road
97/22/627-9177, notredamecenter.org

Yudale

11 Bait Ya'akov Street
97/22/533-3442; machneyuda.co.il/en
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PRIDE OF
PROVENCE

In Aix-en-Provence, in
the south of France, the
holidays aren’t com-
plete without calissons,
confections of ground
almonds and candied
fruit. They’re eaten on
Christmas Eve as one of
13 desserts symbolizing
Christ and his apostles,
and offered instead of
communion wafers at
mass the next day at the
local cathedral. While
the icing-topped treats
can be found at bakeries
throughout the city, the
best are also available
online from Confiserie
L.éonard Parli, whose
calissons have arich,
dense texture and
a pure, sweet almond
taste. ($42 for a
1.1-1b. box; leonard-
parli.com)
—BriaANNA WiLsON
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ELLATIONS.
e mi'uins of flights HM exactly as they

- should. Correction: an unprecedented 99.9%. That's the lowest
~ cancellation rate of any U.S. carrier. No wonder more people
choose Delta than any other airline.
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" At Jessamyn
Rodriguez's Hot Bread
Kitchen, a nonprofit
teaching bakery

in Manhattan, bakers
produce bialys with
high puffy rims and
deep wells of amber-
colored onions ($2 each
or 6 for $10; hotbread
kitchen.org).

Overseen by chef Mark
Strausman, Freds at Barneys in
Los Angeles and New York sells
oniony bialys with a jaw-exercising
texture ($18.50 per dozen; New
York: 212/833-2200; Los Angeles:
310/777-5877).

AT To make the glistening, toasty
! brown specimens from Farm &
Sparrow bakery in Asheville, North
Carolina, owner David Bauer mixes

f onions and poppy seeds with olive oil,
giving the bialys a handsome sheen
while keeping the onion filling
soft, blond, and supple ($2 each;
large orders only for shipping;
farmandsparrow.com).

THE RET
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Mimi Sheraton ¢k ris the renaissancéo,
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cause traditionalists (including me)
" tolose their appetites altogether.
Fortunately for devotees of the
classic bialy, the flame is being kept
alive by a few new-generation bak-
ers. In my former searches, I never
would have thought to look for great
bialvs in Manhattan's Spanish Har
lem, or at ultrachic Barneys in New
York and Los Angeles, or, least of all,
in Asheville, North Carolina. But
bakers in these places are proving
that sometimes the best things don’t
need updating.

golden brown flecks of earamelized
onions and crunches of poppy seeds.
Since then, it has become ever more
difficult to find convincing examples.
For decades, New York bakers
turned out excellent bialys, but with
changing times and tamer palates
(“What* Me eat burned onions for
breakfast?”), the old standards
declined. Today, the bialy is return
ing to fashion, but mostly in bizarre
guises with toppings such as squid ink
and roasted red peppers, or a slice of
cheese that melts in baking. All might

H ow far would a sane person
travel to find an onion roll? I'm
afraid that I know the answer. While
researching my book The Bialy Eaters
(Broadway Books, 2000), the search
for the roll known as a bialy took me
to Poland, Israel, Argentina, Aus
tralia, England, France, and various
cities in the United States. For those
not yet privileged to know it, the bialy
is a squat, squashy bagel alternative
characterized by a slightly crackling
vet softly puffy rim encircling a crisp
center well, all mantled with pungent
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Bialys
MAKES 16

The recipe for this classic

Jli_“lJ.." I L |"1 s[4 FZIII:_" WS .'I_Li .:I_]_']l-!._‘d |-1 OImM

Mimi Sheraton’s The Bialy Eaters
(Bro :-!-;]\.-1.':1_1_.-' Books, 2002),

/s cup olive oil

1 small Vidalia onion,
minced
tbsp. coarse bread
crumbs, lightly toasted
cups ice-cold water
oz. fresh yeast (see
page 100)
cups bread flour, plus
more for dusting
tbsp. kosher salt
tbsp. poppy seeds

1 Hear o1l and onion ina 127 skil-
ler over medium: cook until onion
is golden, 12—14 minutes. Stir in

bread crumbs: let cool.

2 Stir %4 cu p water and the yeast 1n
a bowl until smooth: add remain-
ing water. Combine flour and salt
in a stand mixer fitted with a hook.

With the motor running, slowly

add yeast mixture until a sticky

dough forms. At medium-high
speed, knead dough until smooth
bur still sticky, 3—4 minutes. Cover
bowl with a dish towel; let sit in a
warm place until dough has dou-

bled in size, 1-1'4 hours.

3 Uncover and return dough to
stand mixer with hook; knead 10
minutes. Return dough to bowl
and cover: let sit until doubled in
size once more, about 1 hour. On
a floured surface and wicth Houred
hands, divide d« :-l._lfjlh into 16 balls.
]:I];_Ll:._':i.' ."I..“ .[[,:H_{T‘[ 0n ]_-T.;l_ r'l:_"l'l ITIEn
paper—lined baking sheets and
cover with dish towels; let sit until
slightly pufted, 40—45 minutes.

4 Place a pizza stone on a rack in
lower third of the oven; heart to
450", Wet the bortom of a small
;ng_:j:-:. (about 3" in diameter) with
water and dip in flour; press glass
into center of each dough ball
and twist glass back and forth

) FH “d uce a [I"l | I, ”ll 1'1"';':..‘" SUr-
rounded by a thick ring of dough
on the outer edge. Brush a lit-

|_|L' warer over |_I:|‘]_-'|' J'Il--i_i[l‘l.l::._."'l'-'l | |r'|‘._"-1
and sprinkle with poppy seeds;
spread 1-2 tsp. onion mixture

in well and rop edges of dough.
Work ing in batches, E:-|;|_|:_';: bakin a
sheet on pizza stone; bake until
bialys are golden, about 10 min-
utes. Iransfer baking sheet to the
middle rack: bake until ]_'.11':_'1|_j-.-'.,~'. are
browned and onions are slightly
caramelized, 6G—8 minures. Let

]_'.ﬁ;'l.]_:-,-'._f1 cool before servin g,

AMDRE BARAMNODWSEK]
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15g Protein with
/2 cup skim milk
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ONE GOOD FIND

PASTA
PERFECT

Whenever I visit
Bologna, Italy, I stop
at Antica Aguzze-
ria del Cavallo, a
tiny shop where I
load up on antique
brass pasta cutters
as presents for my
kitchen stafi. But
the best purchase
I ever made there,
[ kept for myself.
It’s a torchietto,

a hand-cranked
extruder for shap-
ing passatelli, thick
noodles made from
bread crumbs, eggs,
parmesan, lemon,
and nutmeg. I poach
them in chicken
broth for the ulti-

mate comfort food.

—MICHAEL TUSK, CHEF-OWNER
OF QUINCE AND COTOGNA IN
SAN FRANCISCO

Torchietto

in Ottone,
£150; Antica
Aguzzeria del
Cavallo, Via
Drapperie

12, Bologna;
39/051/263-
411; aguzzeria
delcavallo.it

Puglisi

10 BOOKS

The volumes to give this season

THE BAR BOOK Jeffrey
Morgenthaler (Chroni-
cle Books, $19) The bar
manager at the renowned
Clyde Common in Port-
land, Oregon, shares the
recipes and technigues
that make up his award-
winning cocktail program,
from freshly made mixers
to artisanal garnishes. The
book is geared toward pro-
fessionals but is engaging
for enthusiasts who wish to
elevate their home game.

BEARTARTINE Nicolaus
Balla and Cortney Burns
(Chronicle Books, $27)
This volume from the
team behind San Francis-
co's Bar Tartine highlights
the dishes at the heart

of their success, with
stunning recipes like
pork-knuckle-and-sau-
sage-stuffed vegetables
and hazelnut butter-
strawberry jam cookies.

Relm
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TECHNIQUES

& RECIPES

FOR COOKS

BEROOKSHEADLEY’S
FANCYDESSERTS
Brooks Headley (W. W.
Norton & Company, $30)
The desserts from the pas-
try chef of Manhattan’s Del
Posto have a quiet genius
that sneaks up on you—
kabocha cake with sage
gelato; candied squash-
and-saffron wedding
cookies—all profferedina
playful tone.

THE CUBANTABLE
Ana Sofia Pelaez (St.
Martin’s Press, $24)
Peldez digs into Cuba's
home kitchens, surfacing
recipes that showcase
the confluence of fla-
vors on the island: African
chicken and okra stew;
Spanish pastelitos, turn-
overs of sweet cheese
and guava paste. Packed
with gorgeous photos, the
book is a vivid portrait of
Cuba today.

28
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HOW TO EATALY Oscar
Farinetti (Rizzoli, $35)
This handsome compen-
dium from the founder of
Eataly offers techniques
for using foods the [talian
way and 100 recipes—
pasta alla Norma, branzino
with tomatoes and olives,
tiramisu—that embody
the simple, ingredient-
focused cooking of classic
ltalian cuisine.

ARITCHENIN
FRANCE Mimi
Thorisson (Clarkson Pot-
ter, $25) Thorisson brings
her blog Manger (mimi
thorisson.com), written
from a French farmhouse
kitchen in Médoc's coun-
tryside, to print. It's filled
with beautiful photog-
raphy by Thorisson's
husband, Oddur, and sea-
sonally driven dishes like
roast chicken with créme
fraiche and herbs.

Prune’s
“Garbage”
chapter gives
tips for cooking
with sardine
bones and
chard stems.

NEW FEAST Greg

and Lucy Malouf (Har-
die Grant Books, $31)
Chef Greg and writer
Lucy Malouf have penned
a cookbook full of rich
Middle Eastern vegetar-
ian recipes that span the
region, from Egyptian
breakfast beans with feta,
lemon oil, and green chile
relish to a Persian herb
salad with fresh figs and
labneh. Framed by lush
photographs, the recipes
celebrate the diversity

of the Levant.

PRUNE Gabrielle Hamil-
ton (Random House, $31)
You know when you read
a book that's so good,

you have to put it down
every few pages to de-
stimulate? That's Prune.
Chicken braised in hard
cider, shad roe with bacon
and paprika butter—aoh,
what recipes! It's a trip
through the mind of a chef
who has a deep under-
standing of the pleasures
of rusticity.

RELAE Christian Puglisi
(Ten Speed Press, Novem-
ber 2014, $32) Puglisi
delves into the philosophy
that defines his Copen-
hagen restaurant, Relae.
Dishes like potato "noo-
dles” with pickled seaweed
in a warm pecorino sauce
are presented as object
lessons, exploring the
technigues that shape
each plate. It's an enliv-
ening work, with lots of
takeaway—and inspira-
tion—for home cooks.

THAILAND Jean-Pierre
Gabriel (Phaidon Press,
$34) Gabriel's tome on
Thai cooking contains
500 recipes, ranging from
old favorites like spicy
stir-fried pork with basil
to dishes that go beyond
the familiar, like sea bass
with cardamom shoots. It
amply demonstrates Thai
cuisine’s dazzling breadth.

INGALLS PHOTOGRAPHY
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| B SCORE OUT OF 100 POINTS
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My American Handmade Vodka beats the giant
“Imports” every day. That’s hecause we distill it
six times, use old-fashioned pot stills we built
ourselves, and taste test every batch to make

sure you get only the hest. Try American! /r,ﬁ)/
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BY JANE AND MICHAEL STERN

.............................. . England’s Sticky Toffee .
Pudding Trail

a®

In a bucolic corner of the
country, sweetness awaits
at every turn
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One spoonful of sticky toffee
pudding at a café in northwestern
England, and we were euphoric.
Surely, this was the last word in
extravagance. The pudding before
us was warm and spicy, an impos-
sibly moist gingerbread cake
larded with chopped dates and
sopped with buttery caramel
syrup. But when we oohed and
aahed, the waitress deflated our
culinary egos by admitting that
the kitchen secured its pudding
from McClure, a big-box restau-
rant provisions vendor across the
road. A clerk at McClure frankly
told us, “Our sticky toffee is fine,
but if you want the best, you
must go to Cartmel. There is
none richer.”

We set off, heading toward
that 12th-century hamlet to
h'l.ll]t {:'D[' E}Eﬁmplﬂf}’ I"Eﬂditiﬂ'nﬁ ﬂ'F
the signature dessert of Cumbria

Sticky toffee pudding
'\ (see page 35 for recipe).

TODD COLEMAN
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A hairpin tumn | |
that makes your hair
stand up straight. An I8-wheeler

| | begging
to be passed | |
| | Your dog's head at
the window with a smile

bigger than Alaska.

A long straight road
nicknamed “Woo-hoo."
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Want to see more? Text CMAX to 4Ford (43673) to see videos. !

- Afun-to-drive hybrid doesexist.
my, 188-combined-horsepower 2015 Ford C-MAX HYBRID. .~
Message and data rates may apply. By texting, you agree to receive a per-text reply text message. Text HELP for help. Text STOP to cancel.
Privacy policy at ford.com/help/privacy. Go Fu rth er




County. The landscape there,
rolling pastures where fat sheep
graze, begs to be traversed on
horseback behind a pack of
yodeling hounds, but our trans-
portation—a borrowed indigo
and silver twin-turbocharged
Rolls-Royce V12 Ghost—was
quite alright, too.

As we glided into Cartmel, we
espied in the window of the Cart-
mel Village Shop a sign that read
Tae HoME oF Sticky TOFFEE.
One in a long line of cakelike
“puddings” that dates to the
arrival of French cooks after the
Norman Conquest, the dessert
was not actually invented here. Its
parentage is claimed by two Scot-
tish hotels, the Udny Arms and
the Saplinbrae House, while a
competing theory traces its roots
to southern England.

The dessert took particular
hold, however, in the northwest.
Indeed, Cartmel is to sticky tof-
fee pudding devotees whart
Memphis is to Elvis fans. Cartmel
Village Shop serves neat little
rounds that are rich, dense, and
vividly spiced. As in most loca-
tions, the date-stippled batter is
steamed in a mold until set and
then turned out onto a plate and
smothered in caramel sauce.

We puzzled over Cartmel Vil-

lagt Shnp}s seeming variations:

Contributing editors JANE and
MICHAEL STERN are the authors
of roadfood.com. Their most recent
article for SAVEUR was “Forgotten
Coast” (November 2014),

sticky banana, chocolate, and
ginger puddings. Yet as we
motored through the Lake Dis-
trict, we noticed that “sticky” isa
favorite adjective for any caramel-
soaked dessert. A couple of places
were out of sticky toffee pudding,
so we comforted ourselves with
sticky cake (which we’d have a
hard time differentiating from the
pudding), sticky tarts, sticky ice
cream, and sticky toffee scones.

Taking the M6 highway north,
we approached the town of Car-
lisle. Farmland here is occupied
by dairy cattle, which helps to
explain the goodness of the local
toppings: whipped cream, cus-
tard, and, especially, ice cream.
Against the warm pudding, a fro-
zen scoop turns to cool rivulets
that swirl into the amber sauce.
We had the best ice cream of the
trip at Cumbrian Cottage Farm
Shop and Tea Room, just east of
Carlisle in Hayton. Banana-fla-
vored, it was a righteous martch
for a pudding that was intensely
spicy, floating in a toffee sauce so
dark it was nearly black.

Back south, in Staveley, we
found the fireplace-cozy pub
Fagle & Child Inn. It was here,
after an echt Cumbrian dinner
of steak and kidney suet-crust
pie and sausage with creamy
mashed potatoes, that we discov-
ered the alpha and omega of our
quest: a golden-sauced fluffy
cake that yielded to the lightest
pressure of a spoon.

“Texture is so important,” chef
Lorna James told us. “My moth-
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Sticky Toffee Pudding

1

il L
T v

er’s recipe calls for cream, and by
that she meant top cream.” Top
cream, E..ISD I:{IIDWH d5 dﬂublﬁ
cream, is the especially luscious,
high-butterfat stuff that floats to
the top of the cream pot.

How good is James’ sticky tof-
fee pudding? As we ensconced
ourselves in the car after supper
at Eagle & Child Inn, an old
gent strolled over. He looked
from the Flying Lady hood orna-
ment to the pub’s glowing
window and informed us that we
had just eaten “the R:}]]R—Rn}r{tﬁ
of stickies.”
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The Guide

Cumbrian Cottage Farm
Shop and Tea Room
Brampton Road, Hayton, Cumbria
(44/1228/670-518; cumbrian
cottage.org.uk) Eagle & Child Inn
Kendal Road, Staveley, Cumbria
(44/1539/821-320; eaglechildinn
.co.uk) Cartmel Village Shop
Parkgate House, The Square,
Cartmel, Cumbria (44/1539/536-
280; cartm f?fﬂfffczgﬂﬁﬂp. co.1k)

MIKKO TAKKUNEN (2). ILLUSTRATIOMN: RODICA PRATO
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Backcountry Trails. Urban Explorations.

Come for Scottsdale’s Sonoran Desert playground. Stay for the great
outdoors — go treasure hunting at our open-air shopping centers, savor Scottsdale
innovative cuisine on sun-drenched bistro patios, indulge in a moonlight

, s AdventurelnScottsdale.com 800.309.1428
massage. Your Scottsdale adventure is waiting.




ADVERTISEMENT

HOLIDAY SOCIAL

_®_

Get ready for the holidays with SAVEUR.

L ]
* For one unique day-to-evening you'll have

the chance to taste seasonal recipes you

can recreate at home, purchase artisanal

Pruduct& as gifts for famﬂy and friends, '
and learn entertaining essentials

from culinary experts that
can be brought to your @
next celebration. 7
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SATURDAY, DECEMBER 13, 2014
To purchase tickets visit:
www.saveur.com/holidaysocial
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Stickv Toffee Pudding

SERVES 8-10 | (2 '. |
[n this version of the classic English dessert _ '
(pictured on page 30), adapted from one in |

Rose Levy Beranbaum’s Rose’s Heavenly Cakes
(Houghton Mifflin Harcourt, 2009), dates

are soaked in stout beer and then puréed,

rcs:u]ting in a Sll}]CI‘-IIH'}jﬁI CI‘LJ.l"t"lh.

For the pudding:
1 cup stout beer, preferably Guinness
Extra Stout

1 tsp. baking soda
10 large pitted dates
2 cupsflour
2 tsp.ground cinnamon
1 tsp. baking powder
1 tsp.freshly grated nutmeg
/2 tsp. kosher salt
1 cup plus 2 tbsp. sugar
6 tbsp. unsalted butter, softened,

plus more
1/2 tsp.vanilla extract
3 eggs
For the toffee sauce:

1 cup packed light brown sugar
16 tbsp. unsalted butter, preferably Plugra
1 vanilla bean, split lengthwise and seeds

d and d
e The most de IICIO UsS
. RoMme INYaVve!.

1 Make the pudding: Heat oven to 350°. Boil
beer in a 1-qt. saucepan. Stir in baking soda
and dates; let cool. Transfer to a food pro-
cessor; purée until smooth. Whisk flour,
cinnamon, baking powder, nutmeg, and salt
in a bowl. Using a stand mixer fitted with a
whisk, beat sugar, butter, and vanilla undil
flufty. Add eggs one at a time, beating well
after each addition. With the motor running,
slowly add dry ingredients, alternating with
reserved date mixture, until a smooth batter
forms; pour into a greased 9” x 13" baking
dish. Bake until a toothpick inserted into the
pudding comes out clean, about 30 minutes.

2 Make the sauce: Simmer sugar, butter, and

vanilla bean and seeds in a 4-qt. saucepan ed|b| eq eSﬂﬂ (]'I'io NS.COMm
over medium until sugar is dissolved, about 800.390.32972

5 minutes. Remove from heat: stir in cream,

USA = Argentina « Costa Rica + France E D I B

lemon juice, and salt. Strain sauce; let cool. |
. ) L . , Greece » lreland » ltaly = Mexico » Morocco = Pery DE ST I NATI( NS
Cut }‘mddmg INto squares; drizzle with sauce. South Africa » Spain * Thailand « Turkey

by E;J.h__;' urean
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ne morning last
December, I found
myself crouching

over emerald green moss
digging for truffles, those
famously aromatic fungi
that grow among the roots
of oaks and evergreens,
most notably in Italy and
France.lwasn’t in Europe,
though. I was in Eugene,
Oregon, with Chloe and
Ilsa, dogs trained to smell
for ripe truffies. They
barked as theylitupon a
promising patch.

Forager Connie Green,
who has been truffle hunt-
ing since the 1970s, knelt
beside me, pushing aside
loose soil at the foot ofa
Douglas fir. As we worked,
she explained the symbio-
sis between truffle and
tree: The firs provide food
(carbohydrates, basically)
to the fungi, and the fungi
break down organic matter
that fertilizes the tree.

Finally, I caughta
glimpse of ivory in the dirt,
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uried
Treasure

A bounty of black and white
trufiles grows in the forests

of the Pacific Northwest

and soon I was holding six
pale truffles rangingin size
from marble to golf ball.
These small white variet-
ies, Tuber gibbosum and
Tuber oregonense, taste
like their Italian cousins,
with notes of garlic, hazel-
nut, and nutmeg. Oregon’s
larger, black Leucangium
carthusianum, found
deeper in the soil, is musk-
ier, with hints of chocolate
and green apple.

West Coast chefs are
having a field day with
both: Sarah Schafer of
Irving Street Kitchen slips
black truffles into choco-
late-hazelnut mousse cake,
while Portland chef Dustin
Clark purees the white
ones with sunchokesfora
silky veloute.

But I favor simplicity.
Toting my pungent quarry
back to New York, I used
shavings to elevate every-
thing from whipped cream
to tagliatelle (see page 98
for recipe). And I stored
them with my butter, rice,
and eggs to infuse those
staples with umami-rich
flavor (see “In Truffles
We Trust,” page 97). This
yvear, I'm ordering them
online, keeping in mind
that although they are
far less costly than their
European counterparts,
their season is shorter.
Maturing in December,
they peak in January.
Supplies don’t last, so
contact Umami Trufile
Dogs early to order ($40
per ounce; umamitruffle

dogs.com). -
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Who says you shouldn’t play with your food? Fun, creative desserts like Chef Kei Hasegawa’s Walnut Macaron
Pops dre turning up on menus everywhere. The natural nutty flavor of California Walnuts is the perfect
complement to the rich flavor of the chocolate. So go on. Create a sweet

new treat with California Walnuts today. e 20 P i A

For more visit: Walnuts.org
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BY SANDI TAN

Photograph by Andre Baranowski

Indonesian-
style chicken
wings (see
page 40 for

recipe).
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Winging |

Food mysteries, | have found, are best unraveled in layers. Friends
who know of my aversion to dim sum often ask: How is it that a girl
of Chinese stock would have no taste for Chinese food? Why, they
wonder, do my culinary preferences lean farther south, to Indonesia?
My answer to both questions is simple: Ah Eng.

Ah Eng, you see, was our family cook. At 30, this Chinese-Malay-
sian generalissimo was the most senior person my family employed at
our home in Singapore, so the dubious honor of being chet fell to her.
Why? Tradition, said my grandmother. What tradition? Oh, will you
be quiet! Though she needed a helping hand or two, the diminutive Ah
Eng refused to surrender even a spatula. 7hose Indonesian girls can’t be
trusted in the kitchen, she said, referring to our other domestic work-
ers. Those Indonesian girls have never cooked before. Soggy rice, she
warned. Food poisoning, she threatened. Gas explosion, she hissed.

{ ‘
-5
i 'I'Iu. .
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A young Chinese girl discovers the zesty,

life-changing flavors of Indonesia

And so we were subjected to Ah Eng’s greatest hits, night after night:
pork belly stewed with dark soy sauce in a Crock-Pot (idiotproof)
and “lazy chicken” (slather whole chicken with Campbell’s condensed
French onion soup, pop in oven, and veila). We all knew her food was
rotten, but we cleaned our plates anyway. Colonial British reticence
and that age-old Confucian unwillingness to rock the boat had done
irreparable damage to our collective self-confidence.

So, it [ were to be honest about my distaste for Chinese food, I'd
have to conclude it was due as much to what Ah Eng couldn't do
(cook) as to what my family didn’t do (intervene). The explanation

SANDI TAN is a novelist and screenwriter living in Pasadena,

California. Her debut novel was The Black Isle (Grand Central
Publishing, 2012). This is her first article for SAVEUR.

saveur.com
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Extraordinary parties begin\
with extraordinary cheese.
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Indonesian-Style Chicken Wings
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The author (center, in pigtails) at a1979 birthday party.

fﬂ'[’ Il'l}? lﬂvﬁ ﬂf Indﬂnﬁﬁiﬂn fﬂﬂd
would, however, be incomplete
if, like Ah Eng, we were blithely
to overlook those Indonesian girls.

Tati and Risti were high-spir-
ited women who had been hired
to watch my baby cousins. They
made quite a team: Tati lank and
klutzy, Risti buxom and sturdy,
the two always chattering, always
laughing, Hanging around them,
[ picked up gossip and a sense of
the world’s surprising possibilities
(Risti would eventually run off
with Kusman, the Indian secu-
rity guard at our condo complex).

It was pure chance that Ah Eng
was called away on an emergency
the day before my tenth birthday
party. A void had opened up, but
because whoever filled it would
have to contend with a birthday
party of ten hungry gitls, none of
my relatives volunteered to help.
[ was getting the chocolate birth-
dﬂ.}' Cﬂ.l{'ﬁ FI'Dm L:—lﬂﬂ Cﬂ.l‘{ﬁ'ﬂ 1n thﬁ
ritzy Bukit Timah area. But my

As I devoured
ten wings
straight, I
thought about
the simple
pleasures my
family had
denied itself

friends would scoff if that was all
we served. This was Singapore.
One couldn’t have a proper party
without chicken wings.

My grandmother rounded
up Risti and Tati. "Can you
cook?” she asked. Risti and Tati
exchanged sheepish looks. Tati
shrugged and pointed at Risti.
Risti confessed: “Sedikit [A lit-
tle].” Emboldened by Ah Eng’s
absence, Grandmother ven-
tured a follow-up. Could they
be trusted not to start a fire? The
Indonesian girls laughed.

The next morning, I woke to
sounds of chopping and blender-
buzzing from the kitchen,
punctuated by nervous titters.
“Hati-hati!” Risti cautioned Tati.
“It’ll stain everything!”

Uh-oh, 1 thought, and went
downstairs for a peek.

Risti and Tati were on their
haunches, the sleeves of their
batik housecoats rolled up and
tucked atop the shoulders. Their
hands were coated in neon yel-
low goop, and bright flecks of
the same tinted their hair. They
were massaging about a hun-
dred raw chicken wings inside
plastic buckets of what looked
like pulpy nuclear waste. Still,
I'd never smelled anything so
pungently good: turmeric, cori-
ander, lemongrass, galangal,
garlic, shallot, and a tart hint of
tamarind. I tiptoed away, con-
fused, intrigued.

Later that day, as my party

40

guests arrived, a new aroma had
taken flight. It was the exotic
mélange of what I had smelled
before plus the sweet, fatty full-
ness of chicken skin romancing
sizzling peanut oil. The wings
were being deep-fried, suffusing
my world with a distinctly unfa-
miliar aura: a happy smell.

Tati carried the wings out
on two heaving platters, nearly
tripping twice—"Careful! Very
hot, ah!”—and put them on the
table. They sat before us, little
V’s of golden brown perfection,
crisp-skinned and fragrant, the
luminnsit}r of the turmeric hang—
ing back but still teasingly there.

[ tore into my first piece of
chicken, pulling the flesh from
the bone in perfect white seg-
ments, releasing puffs of steam
and flickers of bright yellow oil. I
unsheathed the skin, saving it for
last, and bit into the tender flesh
between the wing's bony tines.

I expected it to taste like the
fried wings I'd known: the bat-
ter-metastasized monsters of
Singapore food courts, the luke-
warm, taupe-colored phalanges at
every birthday party. But this was
no cousin, not even a flamboy-
ant sister-in-law. Risti and Tati’s
Indonesian chicken was exu-
berance, camaraderie, boldness,
color, and a vigorous crunch.

As 1 devoured ten wings
straight, I thought abourt the
simplc plcasures my famil}?
had denied itself. Even at ten,
[ knew the solution was obvi-
ous: Shouldn’t Risti and Tati be
cooking a/l our meals?

But it wasn’t to be. Ah Eng
came home that night to a well-

scrubbed kitchen (we told her
we had ordered McDonald’s),
and Risti and Tati bowed their
heads and returned to their pre-
scribed child-care roles. While
Ah Eng’s food was terrible, we
didn’t have the heart to tell her
that she had been ourdone by
those Indonesian girls. -
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Indonesian-Style
Chicken Wings

(Ayam Goreng Kuning)

SERVES 6

Marinated in tamarind and
aromatic spices, these chicken
wings (pictured on page 38) are
cooked in coconut water before
frying. For hard-to-find ingredi-
ents, see page 100.

cup tamarind paste

tbsp. ground coriander

tbsp. ground turmeric

tsp. cayenne

candlenuts or unsalted

macadamia nuts

& small shallots, peeled

4 cloves garlic, peeled

2 stalks lemongrass, white
parts only, trimmed and
thinly sliced

1 2" piece galangal or ginger,
peeled and thinly sliced
Kosher salt, to taste

3 |b. chicken wings,
separated at the joint

2 cupsunsweetened coconut
water

2 bayleaves

Peanut oil, for frying

[ T — —

'I),:"!
10

1 Purée tamarind paste, cori-
ander, turmeric, cayenne,
candlenuts, shallots, garlic, lem-
ongrass, galangal, and saltin a
food processor until smooth.
Transfer to a bowl and add wings;
toss to coat. Cover with plastic
wrap; chill overnight.

2 Transfer wings and marinade
to a 6-qt. saucepan. Add coco-
nut water and bay leaves; bring to
a boil. Reduce heat to medium:
cook until chicken is cooked

th rough, 40—45 minutes. Drain
wings; pat dr}f using paper towels.

3 Wipe pan clean; heat 27 oil
until a deep-fry thermometer
reads 350°. Working in batches,
fry wings until browned and
crisp, 1-2 minutes. Transfer to
paper towels to drain.
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Bath, Kitchen & Lighting Gallery

It's your home.

When you re-imagine your space, it's your life that gets a
redesign. Transform yours with all the details that make home
a happy place.

Our showroom product experts share your passion for getting
it right, helping you select the perfect bath, kitchen and
ighting products for your building or remodeling project.
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1. Kuhano Vino

In central Europe. winter
parties are fueled by this mulled
wine. Heat 10 whole cloves,
10 black peppercorns, and 4 star
anise ina 2-qt. saucepan over
medium-high until toasted, 1-2 min-
utes. Add 4 cups red wine, Yacup
honey. /2 tsp. grated nutmeg, peel
of 2 oranges, and 2 cups water; boil.
Reduce heat to medium;
simmer 10 minutes. Serve in mugs;
garnish with orange slicesand
star anise. Serves 2-4.

Warmers

Toast the holidays with five of the
planet’s steamiest cocktails

By Felicia Campbell

A fruity red wine works
best for this richly
spiced punch, sotrya
bright-cherry merlotor
ajammy syrah.

. For hard-to-find
iday drink ingredients,
*PANTRY, page 100.

saveur.com
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hot and stro ng, with two

or three lumps of sugar in it, N N
and a squeeze of lemon.” Such ‘
was the remedy, a bygone sailors
winter ration, that London maga-
zine Punch prescribed to readers to
beart the bitter December weather of
1879. We merrily concur, with a
caveat: Often the trick to a great
warm drink is not just balanced
sweetness and acid, but a
dose of spice.

In 1475 inthe Scottish High-
lands, the Earl of Atholl
captured arebel leader by
spiking his well water
with honey, whisky, and
patmeal. Lucky rebel.

{

"

Wassail gets its name
fromthe Old Norse ves
heilland Old English
was hal, meaning
“be fortunate,” which
is how we feel when
we drink it.

2. Wassail 3.Rakomelo 4. Atholl Brose 5.Canelazo

This British punch comes from a pagan rite in which revelers toasted to On Greece’s Cycladesislands, this  Stir2Ysc.scotchands ¢.steel- At Christmas, Ecuadorians sip g
apple trees to ensure the harvest. Heat oven to 350°. Place 6 cored applesin sweet, anise-flavoreddrinkissaid cutoatmealinabowl;coverwith teaspiked with asugarcane spirit. =
baking dish; place 2/ thsp. light brown sugar in center of each apple. Pour 1 to boost libido. Heat 4 cloves and cheesecloth. Let sitinacool, Boil'/s c. sugar, 8 cinnamon sticks, %
c. water in dish; bake 1 hr. Toast 15 allspice berries, 15 cloves, and 6 cinnamon 2 halvedcinnamon sticksinal-qt. darkplacefor 2 days. Straininto  juice of 1lemon, and 4 ¢. water, =
sticks in an 8-qt. saucepan over medium-high, 2 min. Add 1 ¢. madeira,1¢. saucepan over medium-highuntil  al-qt. saucepan. Add®*fsc.heavy  Reduceto medium-low; cook 15 g
unsweetened cider, 2 tsp. ground nutmeg, 1 thsp. ground ginger, three 16-oz. toasted, 1-2 min. Add 2 e. raki cream and®/a c. honey: bringto min. Stirin1 ¢. passion fruit pulp; =
cans ale, one 750-ml bottle dry hard cider, and peel of 2 oranges; boil. Reduce  and Y2 c. thyme honey. Boil; cook asimmer. Serve in heatproof cook 5 min. Pour in mugs; top with 5
to medium; simmer 1 hr. Add apples and any liguid; cook 10 min. Serves 12. 5min. Serves 2. glasses. Serves 2-4, 1oz.aguardiente, Serves 4-6, 2

44
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Spicy, rich, and filled with lots of character,
holiday beers are worth celebrating

Deschutes .
Jubelale "
($2; 12 0z.; deschutes \

brewery.com) There's 3
something for everyone in |1
this satisfyingale: -
subtle fruitiness, a hint !

of smoke from roasted ¢

barley, and a floral ‘_,’
. hopcomplexity. _°

- -
- -
L. —

- e

y Port Brewing
’ Santa’s Little
: Helper
($16; 375 ml; wine
commune.com) Chocolaty
and big at 10 percent alco-
. hol, this beerisgreatnow
. butwillalsoagewellfor
. Christmasesfuture, ¢

ypically strong, malty, and full-bodied,

Havors. As far back as the Viking r:la}rﬁ,_,
Scandinavians drank beer at the winter solstice, and

[

medieval monks brewed a potent beer to celebrate
the birth of Christ. The English made mulled beers

i L in winter, as we would cider. The 17th-century dia-

= o

rist Samuel Pepys drank his beer hot and infused
with sugar and ginger, the spice actually a remnant
of an older tradition that harkened back to the days
before hops were commonly used to flavor and pre-
serve beer. Though we drink them chilled, today’s
holiday season brews tend to be spiced as well.
With notes of cinnamon, pine, and chocolate,
plus a lingering boozy kiss, they go great
with game, cheeses, and desserts.
—Linda Monastra and Richard Bolster

< Eggenberg

Samichlaus

! Classic

! ($7:11.2 0z.; halftime
beverage.com) Brewed on
December 6, Saint Nicho-
lag Day, this doppelbock is

A anintense partner for

t‘, strong-tasting foods

Y like lamb. Jf"}'\
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GreatLakes .
ChristmasAle
($26: twelve 12-0z. bottles;

rozis.com) The bitter fin-
ish of this well-hopped ale

is balanced by notes of ) L T —
cinnamon and ginger, E, .. a8 N'Ice »

%

-

plus a sweet dose !

# -———
L]
-

= CHOUFF".,. .
B : ' D’Achouffe ™

EDHIVER - DONKER W) .

S5 N’Ice Chouffe

%

(%10; 750 ml: luekens p
liguors.com) Complex-
ity abounds in this classic
from Belgium; a candy-
sweet aroma gives way "‘
X toflavorsoforange,  /
o' cloves,andallspice. .*
o L Limns,
. ,';l_':h;‘:ll'ﬁ' brewed with spit®s (thyme ._;;:g';'j::::- i
LB-6666 ALHOUFFE | WIBRIN - BELGIQUE :

e o e i

holiday beers have a history as deep as their

INGALLS PHOTOGRAPHY. ILLUSTRATION: JOHMN HUTTON




CAYMAN COOKOUT

HOSTELDR BY ERIC RIPERT

GARNISH YOUR GETAWAY WITH CULINARY GREATS

Revel in the ultimate epicurean experience with spectacular food and wine, celebrated chefs,
mixologists and sommeliers, and the world’'s most breathtaking ocean views at Cayman Cookout,
hosted January 15 - 18, 2015 in the Cayman Islands, the Culinary Capital of the Caribbean.

| m

ERIC JOSE ANTHONY DANIEL SEAN LYNN SVEN CHARLES NORMAN MARCUS MICHAEL

FEATURING

RIPERT ANDRES BOURDAIN BOULUD BROCK CRAWFORD ELVERFELD JOLY LOVE SAMUELSSON WHITE
...AND MORE.

For more information, visit: www.cayumancookout.com

['] @ carmancookouT
#CAYMANEATS

@ P;ngjﬂ JOSEPH PHELPS F” [

P ¥ I HAYaAah Do
Lm:’ﬂ::iac! oo WATER - u Veuve Clicquot w

CHAMPFAGNIE




There’s nothing wrong with alittle
sugar in your holiday wine

n 1983, on my hrst trip to Bordeaux, France, my host paired
chilled white asparagus with one of the region’s dulcet sau-
ternes. An improbable but dynamic combination, it had

me Fa”ing for sweet wine. In ancient Rome and elsewhere,
sweet wines were the most valued. It wasn’t until the 18th century
that glass bottles and corks, which keep oxygen at bay, allowed dry
wines to gain quality and eclipse sweet ones. Today, with the interest
in unique, local winemaking, sweet wines are making a comeback.
The best seduce with aromas of honey and wildHowers and Havors of
dried apricot, caramel, and candied lemon peel. They roll over your
tongue like silk, but zingy ucidi[}f I(L‘LTJH them from 5;L*L'ming syrupy.
Each has its own personality. France’s sauternes and barsacs (from

a town within Sauternes) are made mainly with sauvignon blanc
and sé¢millon grapes, which are left on the vine to L{L‘vtlup Botrytis
cinerea, a fungus that concentrates their sugar, yielding an elegant,
full-bodied wine that pairs well with savory foods. Made :;imil:ir]}r,
Hungary's tokaji aszii wines go back nearly 450 years. The sweet-
est, labeled “5 Puttonyos” and “6 Puttonyos™—120 and 150 grams
of residual sugar per liter, rtspcctivtl}r—am delicious with chocolate
and, like sauternes, with blue cheeses. The Mediterranean’s sweet-
savory vin santo is made from grapes air-dried on straw mats or hung
from rafters, the wine then aged in casks. I often use these wines to
bookend the holiday meal. Sauternes is ideal tor sipping with foie
gras at the start of dinner; tokaji and vin santo shine later with nuts,
cheeses, plum pudding, or an ltalian panettone. But I don’t just
reserve them for Christmas. I've come to rely on this trifecta of lus-
cious nectars when friends drop by on any cold night. —Elin McCoy

. S

Tasting N?Ee_

A =
Fattoriadi Disznoko Chiteau
Felsina Vin Tokaji Aszi . Coutet 2011
Santo Chi- 5 Puttonyos ..  ($35 375ml; mil
anti Classico 2007 (833:500 lesima-usa.com)
2004 (¢50; 375 ) A mlsaratogawine Full-bodied and
ml: sherry-leh .com,) Bright fruit tangy, with a core

mann.com) This aromas and rich of lemony fruit,

Italianwinedeliv- | S8 | pearandalmond this sauternesis
ersaheadymix of | "% flavors mark one of the stars
burnt sugar, herbs, ,%‘-\

and orange peel. " —

thiswine froma g™ of the village of
superb vintage, Iﬁ * Barsacin France.

Estate Argy- Chateau | Royal Tok-
ros Vinsanto Raymond- 2 ajiAszu 6
20086 (333500 Lafon 2011 7" Puttonyos
ml: wespeakwine ($28; 375 ml; Meézes Mﬁly

a—
.com) Made with aabalat.com) fA 2007 (8195: 500
mainly assyrtiko . Deep-bodied and ml; astorwines
.

"!PP‘E"{ sweet wines grapes, this San- complex, this .com) Floral and
made with pric torini vin santo wine blazes with - round, with apri-
Hﬁ:ﬁﬁﬂ!gﬁﬂ ﬂlE- tastes of salty car- intense hints of L ot notes, thisis
aisinh gm 5 amel and smoky apricot and spicy 2 s Tokaj's Chateau
quickly. orange peel. pineapple. “@mae Lafite Rothschild.
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Something new
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The right gift

SUY

Whiskey delivered to your door

DISCOVER

Whiskey wherever you are
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BenRiach Solstice
Second Edition
($86; 750 mi; hitimewine.net)
In Gaelic, the name of the distill-

ery that makes this fruity scotch
means “hill of the red deer.”

Hillrock Single
Malt Whiskey
($88: 750 ml: astorwines
.com) Using barley from dis-
tillery fields, thisisthe first
farmstead whiskey from
New York's Hudson Valley

since Prohibition.

o Old Forester Birthday
Iflblkl 21 Bourbon 2014
X nﬁ(ﬁf{gﬂ; ?5{:' mﬁ The (£100; 750 mi; castlewine.com)
AT HILOm Allthe bourbon blended in
mizunaraoakusedto his hott] B G s ]
age aportion ofthis CaEDERE T R T

Japanese spiritimparts day of production in 2002.

Smooth Ambler Old Redbreast 21

Scout Straight Rye
g Y ($240; 750 ml; international
($41: 750 ml; moraswines.com) » wineshop.com) As
Balanced and accommodat- : with other spirits, the age of
ing, thissuaverye shinesina thisbottle—the oldest
perfect Manhattan, expression for Redbreast—

is pegged to the youngest
whiskeyin the mix.

1 S e ike so much else in this mad world, things were once simpler when it came

to whiskey. Single malts came from Scotland. You could name every

AC e S rye pmducer in one breath. And there wasn't, for Chrissakes, sweert tea—
flavored bourbon. Well, times have changed: Distilling has exploded across

-
&
Py
e L LR PP the globe, and many of the results are excellent. In the roaring category of Japanese 3
Six exceptional bottles worth whiskeys, Suntory S H‘Iblkdl 21 blendF pmduc‘t from Ch,lm’ H;lkushu, and Yamazaki, E
ki e - an all-star cast of distilleries. Aged in American and Spanish oak, as well as Japanese 5
See lng ou 1S winter mizunara oak, it offers lush tones of caramel, wood, and fruit, with a touch of smoke. E
By Mari Uyehara [t's rare nowadays to find single por still whiskey, distilled from both malted and £
50
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SANDEMAN

ESTD 1790

INDULGE IN PERFECTION

SANDEMAN

SANDENLI

b 5

b ‘

NOEMAR

THIS HOLIDAY SEASON

In Sandeman, the Company’'s oldest
and most precious Tawnies have been
aging securely under lock and key, In its
traditional lodges on the banks of the
River Douro in Vila Nova de Gaia, since
the mid-nineteenth century.

It Is from this stock, comprising of
many pipes that we source the firm's
Aged Tawny Portos, the recognized
benchmark for quality in this style of
Porto wine.

Sandeman Aged Tawnies

The most highly awarded Aged Tawnies range in the
World, with 6 trophies and 36 Gold medals over the
last 5 years.

Please enjoy our fine wines in a responsible manner. Port Wine is a fortfied wine which onginates from the Douro Valley in Northern Portugal, the world's first geographical indication,

which is certified |J_1.' the TVDPF - Port Wine Institute. For more information, visit www wl:'-;'::r'ily:'lw.w com SANDEMANRE Porto. ©2011 ]:lliwrrl'll-kf ]_:}' Pernod Ricard USA, Purchase, NY




unmalted barley in a copper pot still. But

Redbreast produces Irish whiskey the tra-
ditional way, which lends elegance to
Redbreast 21. Aged in bourbon and oloroso
sherry casks, the smooth spirit bursts with
tropical fruit, spice, and toasted nuts.

In Speyside, where peat is uncommon
burt port casks are not, BenRiach Solstice
17 Year Old Second Edition marries Scot-
land’s twin traditions
of smokier and sweeter

Whiskey
distilling
has exploded
across

the globe

scotches. Starting with
heavily peated malted bar-
ley and finishing in tawny
port casks, the spirit has
a smoky kick that tangles
with toffee and a hint of
bright red fruit.
American producers are new to sin-
gle malts, but New York’s Hillrock Singlt
Malt Whiskey stands toe-to-toe with the
best. Made from organic estate-grown bar-

New Orleans’
Other Poison

.and the il‘I‘DSiStﬂ:hE
raspberry-vinegar 5},?1-1‘1.11:-
that puts it over the top

ley, smoked with Scottish peat, and aged in
sherry casks, it sports spicy clove and cherry

Roffignac
Shake 2% oz. raspberry "-‘
shrub (see recipes on page
08), 1Yk oz. cognac, and
‘faoz. simplesyrupinanice-
filled shaker. Strain into .
ice-filled glass; top with J:‘
soda water. Makes 7
1 cocktail. o

notes, resnlving in a sleek finish, Another
]

young outfit, West Virginia's Smooth
Ambler, makes a lovely rye. Balancing spici-

kT ———

ness with honey and mint notes, Old Scourt
Straight Rye Whiskey 7 Year is more perky

o 4

he Sazerac and the Ramos gin fizz may be better known, but the Rofhgnac, named for New

than mugh‘ A non-chill-aleration whiﬁkE}?,
it retains the fatty acids that contribute to
flavor and a silky mouthfeel.

And the classic producers still wow. The
highly anticipated annual release of Old
Forester Birthday Bourbon 2014 offers rich
vanilla, cinnamon, and dried fruit notes—
as with other years, this limited edition

Orleans’ last French mayor, is the city's inest liquid secret. Count Louis Philippe Joseph de

le will sell ickly. But with
bortie yril ot ourqaicay, Bucwich ciar: Rofhgnac served from 1820 to 1828, bringing cobblestones and gas lighting to the French Quarter.

whiskey produced than ever, even if you

can't track it down, there's mmething on

The concoction that celebrates him, served thmughnut the city in the 19th century, was a signa-
ture drink at Maylie’s restaurant until 1986. When Maylie's shuctered, the Rofhignac faded away. But recipes
survive in books like Stanley Clisby Arthur's 1937 Famous New Orleans Drinks and How to Mix ‘Em, which calls
for whiskey, sugar, soda, and the curious “red Hembarig,” This, says local bartender Paul Gustings (pictured
above), is raspberry shrub, a berry-infused syrup made with vinegar thar adds a balancing zing to the drink. In
his own version, Gustings swaps the whiskey for cognac, a nod to Rnﬂ"lgnac*s (allic heritag&. —Elizabeth Pearce
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Negroni's key ingredient,
Campari, isinvented. The bitter
liqueur, created by the owner
of acafé in Novara, Italy,isan
infusion of a secret blend of
herbs and fruit in alechol.

Café CasoniinFlorence createsa
drink for Count Camillo Negroni.
Tomakeit, stirl oz. each Campari,
gin, and sweet vermouth in anice-
filled tumbler; garnish withan
orange slice. Makes 1 cocktail.

o2
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Negronivariations emerge. The
Negroni Sbagliato ("bungled™) is
invented at Bar Bassoin Milan
when the bartender acciden-
tally puts sparkling wine into the
drink instead of gin.

Peak Negroni! The drink is dehy-
drated, gelatinized, and seton
fire, and ingredients are swapped
for everything from mezcalto
sherry. Forrecipes, see SAVEUR
.CGMfHDLIDﬂYDHINKE.

INGALLS PHOTOGRAPHY (WHISKEY, NEGROMNI); CHRIS GRANGER



AMERICAN G'RANAEJ', an award-winning exclusive frm BelGioioso, is a Premium
Parmesan cheese that is handmade into huge 70-pot nd wheels by Master Cheesemakers
his Parmesan is allowed to mature a
minimum of 18 months in our special caves. This dls:tmcﬁ' e aging process, along with all

natural, quality ingredients, are what creates its deep, nutty flavor and granular texture.

Discover the award winning flavor of American Grana®.
Discover BelGioioso.

Recipes and more at belgioioso.com B ELGIOIOSO

rBST Free* | Gluten Free | Award-Winning s
*Ne significant difference has b'em(ﬁmr:d in milk ﬁwm cows Ireated with nri_{fi&iﬁl harmones, Qu allty Never St{)ps




ike “The Dude,” Jeff

Bridges’ dissolute

bowler in the 1998 Alm
The Big Lebowski, 1 have alwa}rs
felt a personal connection to the
White Russian. It was the go-to
tipple for my grandmother—
the same woman who daintily
claimed she got tipsy “just
smelling a drink” during a Pro-
hibition-era first date with my
grandfather. And it’s a point of
pride that, in my 20s, [ knocked
back an unspecified number of
White Russians with her ata
bar mitzvah, resulting in a fam-
ily kick line, Oh, the power of
that trashy mix of vodka, cof-
fee liqueur, and cream. While
it doesn't have speakeasy roots
or a fashionably bitter edge,
bartenders have taken a shine
to the drink lately, updating it
with artisan coffee liqueurs (see
tasting notes at SAVEUR.COM/
HOLIDAYDRINKS) and infused
syrups. But even with these
high-minded tweaks, it remains
an Eas}r—drinking libation. The
“Russian” refers to vodka, and
the Black Russian was created
in 1949, with just vodka and
coffee liqueur. It’s unclear when
dair}f entered the picture. Cock-
tail historian David Wondrich
cites 1961°s The Diners’ Club
Drink Book, which mentions
two vodka-and-Kahlua drinks,
one with cream. But most
experts point to the mid-1960s
for the White Russian's ofhicial
deburt. That's surely when its
popularity hit its scride, spill-
ing over into the sweet-tooth
'70s. Today, the White Russian
abides, albeit in delicious new
incarnactions, —Kara Newman

The Dude

The Wallflower in Manhattan
pours this drink named for the
hero in The Big Lebowski. Shake
1Y% oz. cognac,*/a oz. chilled cof-
fee, Vs 0z. each Demerara sugar,
heavycream, and ruby port,

4 dashes Angosturabitters, and
1egginashaker. Addice;shake.

Straininto glass. Makes 1 cocktail.
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Espresso Martini
Vanillaliqueur perfumes thisdrink
from New York's Dear Irvingbar.
Combine 1Y% 0z. vodka, 10z. cold-
brew coffee, and®/4 oz. each coffee
and vanillaliqueurs in an ice-filled
shaker. Shalke; strain into achilled
cocktail glass. Top with'4c.
heavy cream and dust with cocoa
powder. Makes 1 cocktail.
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White Nun

San Francisco's Tosca Cafe serves
thiswarmdrink. Bring ¥4 oz. heavy
cream,*/ oz. whole milk, and
1tsp. coffeesyruptoasimmerina
1-gt. saucepan; remove from heat. Add
1 0z. coffee liqueur and */4 oz. brandy;
pourintoamug. Add!/ oz. cream to
pan; whisk over medium until frothy.

Pour over drink. Makes 1 cocktail.

Ozark Speedball

This citrusy coffee cocktail comes
from Portland, Oregon’s House
Spirits. Stir 1 oz. each chilled coffee,
coffee liqueur, and white whiskey
in anice-filled shaker. Strain into
achilled old-fashioned glass. Top
with'/ c.heavy cream and adash of
Angosturabitters: garnish with
4 drops orange oil. Makes 1 cocktail.

INGALLS PHOTOGRAPHY



ADVERTISEMENT

ENJOY AWARD-WINNING
CUISH\IE & WINE ABOADD ALITAL\A

For the second year in a row, Alitalia’s award-winning
wine program was recognized as the best in-flight

N\ o0 0T, wine program at the 2014 SAVEUR Caulinary Travel

[ TRAVEL ) Awards. Alitalia has also won, for four consecutive
AWARDS

years, the award for Best Airline Cuisine in Global
Traveler’s 2013 GT Readers Tested Survey. The

—— WINNER — prestigious awards recognize Alitalia’s commitment |
9 mHFL[‘uIGIDHIIHG to creating a high-quality Italian dining experience

WINE PROGRAM inspired by Italy’s culturally diverse regions.

In Magnifica, Alitalia’s Business Class cabin on
intercontinental routes, authentic Italian products are used to create recipes
embodying the unique flavors and aromas of each region. Menus change
every three months and different regional wines and dishes are featured in

each direction so travelers enjn}' a4 New dining e:l-:perien-::e each way.

Starting in November, Magnifica Class passengers will enjoy a

selection of seasonal specialties such as: Italian ham with celery and

. orange; an escarole, olive, and tomato pie; and veal medallions in

. a white wine sauce. Of course, no dinner is complete without dessert,
which includes fresh fruit, a selection of Italian pastries and espresso.
Wines are carefully paired with the menus in cooperation with the

[talian Association of Sommeliers (AIS).

EVEN MORE AMENITIES ABOARD
MAGNIFICA BUSINESS CLASS...

Magnifica delivers maximum comfort and a sophisticated travel
experience. Magnifica seats on new A330 and newly refurbished Boeing
777 aircraft offer in-seat work and entertainment options, and convert to
true flatbeds, reclining a full 180 degrees. The cabin configuration offers

travelers all-aisle seating.

In addition to award-winning regional Italian cuisine and wine, Magnifica THE MAGNIFICA FLATBED

features linens designed by Italian luxury brand Frette, tableware designed
by Richard Ginori, and an amenity kit with personal care items designed

* Electronic controls that convert the seats to 180° flatbeds

by Salvatore Ferragamo.

s e g _ _ ® Lurge 15.4-in. LCD screens that pmvide on-demand audio & video
All Alitalia flights operating out of New York-JFK to Milan and Rome e TUSB e
-, -
offer flatbed seats in Magnifica. The seats are also available from Boston powerdn ports for B -
and Miami to Rome and on seasonal Los Angeles flights to Rome, which * Built-in massage technology & privacy screen

operate between May and October. . ® Direct-aisle access

T Y /it alia




Pisco Sour
This1920s Limaclassicistopped
with a frothy egg white. To make it,
vigorously shake 3 0z. pisco, 1 0z.
each lime juice and simple syrup, and
1eggwhite inashaker. Add ice; shake
again, Strain into a coupe glass;
garnish with adash of Angostura
bitters. Makes 1 cocktail.

Orchard and Vine

This elegant pisco cocktail comes
from Meaghan Dorman of New
York’s Raines Law Room. To make
it, stir 1} o0z. pisco, 1 0z. Lillet Blane,
and¥/ oz, apricot liqueur (preferably
Rothman & Winter Orchard) inan
ice-filled rocks glass. Garnish with a
wide lemon peel. Makes 1 cocktail.

Peruvian Pour

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

Pisco’s finest hour has finally arrived

n pisco country on Peru’s south-

ern coast, my bus rattled past

windswept dunes. Improbably,
grapes grow here, In the 1550s, the
colonizing Spaniards planted grape-
vines, which they irrigated with water
from the rivers lowing from the Andes.
The wine was soon levied; by distilling
fruit rather than making wine, produc-
ers could avoid paying taxes. Thus was
born pisco, a white spirit made from
fermented grape juice. It hit the States
during the gold rush. At San Francis-

co's Bank Exc]m%e bar, pisee punch
hooked devotees with the inclusion of
(then legal) cocaine. Prohibition and
Peru’s political turbulence soon damp-
ened pisco’s fortunes. Though the spirit
found renewed domestic interest in the
early 2000s, producers struggled to
entice overseas admirers. Legal controls
helped. Today, production is strictly
regulated. Rather than a tall, mod-

ern column still, which removes many
interesting flavors, producers must use a
gourd-shaped copper alembic or potlike

56
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Jalea wo distill the juie of eight differ-
ent grapes. Dilution and barrel aging
are prohibited, and the spirit must rest,
mellowing for three months before bot-
tling. The results are exuberant in any
style: single-variewal puro; acholado,
a blend; or masto verde, a sweet pisco
made by distilling before the grape fer-
mentation finishes. At Pisco Portdn,
based at the Americas’ oldest contin-
uously operating winery, with vines
growing in the stark landscape as back-
drop, | sipped a maste verde made from
L
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Pisco Porton ($35;
7a0 ml; arlingtonwine net)
A mostoverde, thispisco
delivers weight and a vel-
vety mouthfeel along with
hints of flowers, tropical
fruit, and baking spices.

Vinnasde Oro
Mosto Verde
Italia ($46; 750 mi;
finewineandgoodspirits
.com) Notes of jasmine,
geranium and rose, along
with ripe fruit, character-
izethis mosto verde pisco
madewith italiagrapes.

Campode
Encanto Grand

& Noble $42; 750 ml;
dandm.com) An acholado
(blend) of four grapes, this
pisco serves up lemon,
peach, nuts, and honey-
suckle flavors with a
tangy, pine needle finish.

Macchu Pisco ($30;
7a0ml; garnetwine.com)
Textured like butter, this
puro made from the grape
gquebranta offers almond,
citrus, and wine grape
aromatics with a subtle
herbal and grassy finish.

BarSol Supremo
Mosto Verde
Italia (336; 750 mi;
moraswines.com) Rich
and round, this bottle has
distinct fragrant pear
notes, along with hints of
citrus and flowers.

Santa Rosa

Hibiscus, a Christmastime flower, adds

holiday spirit to this fruity drink. Muddle

2 Luxardo cherriesin a shaker. Add 1 oz.

each Cocchi Americano Rosa, pisco, and

Sorel hibiscusliqueur,*/s oz. lime juice, and
ice. Shake;straininto acollinsglassfilled
with crushed ice. Top with a dash of absinthe;
garnish with a Luxardo cherryand
mint sprig. Makes 1 cocktail.

the aromatic torontel grape. Born from
a desert that blooms in spring, it was
Horal and earthy—heady with roses,
violets, and pear. With such exciting
piscos on the markert, mixologists are
discovering the spirit’s potential. Home
bartenders, too, will find it intriguing
in a classic pisco sour, substituted for
vodka in a Tom Collins, swapped for
tﬂqui]a in a ﬂnwer}r margarita, or mixed
into something completely new. (For
more recipes, go to SAVEUR.COM/
HOLIDAY DRINKS.) —Lauren Mowery

INGALLS PHOTOGRAPHY
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- XPRESSION

Few wine regions can claim pure expression — Alsace

IS an exception. Alsace is a complete mosaic of terroirs,
each yielding their own expression of noble grapes such
as Riesling, Pinot Blanc, Pinot Gris and Gewurztraminer.
Every swirl of the glass releases aromatic layers of floral or
mineral character, and every sip reveals fresh and vibrant
fruit. That's the pure expression of Alsace.

Learn more at WinesofAlsace.com
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H.rgh Acheson is the chef-

owner of five restaurants in Georgia,
including Five & Ten in Athens and
Empire State South in Atlanta. This
is his first article for SAVEUR.




S e e The Acheson Christmas spread includes,
SN SN from left, fiield pea gratin, roasted turnips
with buttered greens, maple-and-
mustard-glazed ham, and carrots Vichy.
Recipes begin on page 64.

OWN HOME
n GEORGIA

The Canadian-born chef and Top (hef judge Hugh Acheson cooks a

Christmas dinner that’s inspired by Southern ingredients

IT’S DOUBTFUL WE'LL EVER HAVE A WHITE
Christmas in Athens, Georgia. When I was
growing up in Canada, there was always snow
in December, but in the 18 years I've lived in
the South, snow has been more of an apoca-
lyptic rarity than a seasonal event. We don’t

59

deal with it well; our towns aren’t equipped
with a fleet of plows, and our old water oaks
can’t bear its downy weight. The tree limbs
snap, knocking out power, the streets become
littered with abandoned cars, and the gro-
cery stores empty out like in a scene from

saveur.com



1he Walking Dead. This year brought no such

end-ot-days anomaly. It was a suitably beige
holiday, festive in its own way.

On Christmas morning, [ woke up happy
but in need of coffee. Nursing a bourbon at
2:00 a.m. while wrapping presents like some
part-time Santa made a 7:00 a.M. rise a bit
more difficult than normal. At what point
would my kids no longer want to challenge
darkness with a predawn scramble for gifts,
[ wondered.

The night before, we had eaten, as we do
every Christmas Eve, slow-roasted lamb leg
studded with garlic and fragrant with rose-
mary and mint. It’s an unshakable Acheson
famil}f tradition. In some nightmarﬁ pl:tguf:jr
the locusts could come and devour every-
thing including the plastic Santa outside
and the lights hanging on the porch, but
we would somehow still be eating succulent
lamb. We ate slices carved from the bone,
along with roasted endive, smoked sun-
chokes, roasted potatoes punctuated with
my home-pickled ramps, and a simple mache
salad dressed in olive oil, lemon, and cham-
pagne vinegar. Then my wite, Mary, and
[ read A Child’s Christmas in Wales to our
daughters, 12-year-old Beatrice and 10-year-
old Clementine, tucking them into bed in
time to execute the strategic plan of stufhing
stockings and forging notes from Santa and
his reindeer. Things were properly staged for
the morning, right down to fake footprints

Acheson and daughter Clementine
select some radishes at Woodland Gardens
in Winterville, Georgia.

s e

Ask your butcher for the shank end of the
ham leg. Neither cured nor smoked, this fresh
ham produces a robust, juicy roast with a
pure flavor that takes well to a tangy maple-
and-mustard glaze (see page 68 for recipe),




Carrots Vichy (see page 64 for recipe).

from the chimney to make our little South-
ern home look like a CS7 Christmas special.

With all this production, I suppose Mary
and I might have been a tad disappointed if
the kids weren't revving to go at daybreak.
Our own reward would be Christmas dinner.
When I was young and still believed in that
fat guy with the red suit, Christmas supper
at my grandparents” house in Toronto meant
a standing rib roast and Yorkshire pudding,
turnips and glazed carrots, mashed potatoes
and gravy. It’s hard for a Canadian to shake
the British influence. My wonderful grand-
father, for whom I’'m named, would preside
over a massive antique table with seating for
24, Plumb full of dishes, it was all the more
congested by the bran pie, which was not
a pie at all, but a trough of small gifts sub-
merged beneath a mound of dry bran. Each
one was tethered to a place setting, so that
when you pulled your ribbon, a little pres-
ent would emerge—as if the morning’s haul
hadn’t been sufhicient. Here in Athens, we
don't do the bran pie, but we do hunt high
and low for quality Christmas crackers, the
festive popping devices that are filled with
cheap roys, a bad joke, a lottery number, and
an ill-fitting paper crown. These little odes
to my history are still pretty foreign around
here, but my kids now cherish them.

or Christmas Day, the regional lar-
der in Georgia guides my menu.
This year, the meal was based

around a fresh ham roast, a beautiful cur of
meat from my friend Adam Musick, a singer-

guitarist from the band Southern Bitch who
put his instruments aside to raise what I
think is the most stunning pork in Amer-
ica. I roasted the ham slowly and finished it
with a mustardy glaze light on sugar, so the
pork’s purity shined.

When our guests filtered in, we handed
them drinks. Our longtime neighbors John
and Heather and their two boys, Owen and
Lucas, plus Heather’s mom, Pam, arrived
first. Our friend Windy and her kids, Colin,
Everett, and Jane, filled the house soon after.
There was eggnog—not that processed stuff
from the grocery store, but the real thing, a
mix of milk, cream, and frothy egg whites
spiked with bourbon and rum and dusted
with nutmeg. We also made a cognac-and-
pomegranate punch because someone once
told me that all Christmas parties need a
punch, and I couldn’t find fault with thart.
Opysters graced the table for at least 15 min-
utes, until oyster-crazed Beatrice bogarted
them. They were sizable specimens from
Rappahannock River Oysters, with a Chesa-
peake Bay salinity that sang, especially when
topped with a dash of citrusy mignonette
and hot sauce.

Fine china, which we never use otherwise,
filled every nook and cranny of the table.
Wine glasses somehow found a spot. Some
of the dishes surrounding the roasted ham
had a personal meaning for us. My field pea
gratin, a French dish made with Southern
ingredients, was an ode both to France and
to Birmingham, Alabama—based chef Frank
Stit, for his skillful melding of French and
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From top: Young guests line up for dinner; sautéed
Brussels sprout leaves (see page 68 for recipe).

Southern cuisines. Frank has been a strong
influence on many of us in the region. This
year's peas, a small white varietal known as
zipper cream, were shelled in August by our
friends Tim and Alice Mills, whose farm
sits on the outskirts of Athens. We froze
them in the summer to last through the
colder months; they defrosted beautifully.
[ baked them into a toasty casserole, lush
with cream and smoky with country ham.
Also of special importance to me was James

62

Beard’s version of carrots Vichy, one of the
recipes | read as a kid from cookbooks in
my dad’s kitchen. A burtter-boiled dish, it’s
so simple, vet perfect. We use local Nantes
carrots—lovely orange cylinders with such
an abundance of natural sugar thart they
taste like candy. My kids love carrots, but
expected them to take a few bites and hide
the rest in their bunched up napkins in
anticipation of the real sweets that awaited
them in their stockings.

We filled the remainder of the table with
more platters of vegetables. Over the years
['ve developed a close relationship with
Woodland Gardens, an organic farm in
nearby Decatur. The farmers, Celia Barss
and John Cooper, focus on heirloom vari-
etals, and as they've become one of the
most important purveyors for my restau-
rants, theyve also stocked our home fridge.
This year, Clementine and [ visited their
winter hoop houses and had the luxury of
selecting the pﬁrfﬂct produce for our holiday
meal. Among our finds were petite Haku-
rei turnips, their skin so tender that I didn’t
even peel them. I roasted them and served
them alongside their sautéed greens, with
little more than butter and salt as seasoning,
Fresh arugula lightly dressed with vinai-
grette was a respite from the rich pork and
pea gratin. | charred Brussels sprout leaves,
sautéing them in very hot olive oil to crisp
each one individually. And, lastly, there was
leek bread pudding, browned and crunchy
on top, creamy in the middle, and aromatic
from all those tender sliced alliums.

saveur.com
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Acheson and Clementine
return from nearby
Woodland Gardens with
a box full of handpicked
heirloom vegetables.

Using just one pot, Acheson sautés the leeks first for his
leek bread pudding (pictured above ) and then builds the
dish in the same vessel for baking. Fresh oysters need little

adornment. Acheson finds the best local specimens and adds

just a touch of orange, candied onion, and mint mignon-
ette and homemade hot sauce. Recipes begin on page 64.



Acheson and his wife,
Mary, sit at the heads
of the table, hosting

We ate family style, with the kids at the
card table dragged from under a bed and
dressed up for the occasion. Our flea-mar-
ket chairs squeaked every time we laughed.
Our cheeks turned rosy from the wine
and warmth; it was chilly enough outside
to make the inside feel cozy and snug. The
kids got just enough savory sustenance to
recharge their sweet tooths, and after trad-
ing the Christmas cracker surprises, they
retired to the living room to enjoy their loot.
Too full to move to less noisy seating, the
grown-ups relaxed, relieved that the night
would bring our usual bedtimes and sleep
that would stretch past sunrise.

Finally, the guests started to say their
good-nights. After such a long day, Beatrice
and Clementine were tuckered out. Their
paper crowns sat rumpled on their heads.
[ sipped a 1994 Graham’s port that Windy
had brought, a cellared beauty bequeathed
by her recently passed husband, our friend
Garrie. What could have been a solemn
moment was, instead, one of quiet celebra-
tion. It had been a goad Chrisrmas and a

darned fine meal.

T he‘ Recipes

Carrots Vichy

SERVES 4-6

In Acheson’s update on the French classic
(pictured on page 61), he replaces sugar with
maple syrup, subs in fresh herbs for dried
ones, and adds chile for some heat. He also
likes to stir the chopped carrot tops in at the
end of cooking for added flavor.

2 |Ib. carrots, cut into /2" rounds

4 tbsp. unsalted butter
Kosher salt, to taste

2 tbsp. heavy cream

1 tbsp. maple syrup

1%/2 tbsp. marjoram leaves

1 small Holland or Fresno chile,

sliced V/a" thick

Bring carrots, butter, salt, and 4 cup
water to a simmer in a 4-qt. saucepan over
medium; cook, covered, until carrots are
tender, 5—7 minutes. Stir in cream, syrup,
and 1 tbsp. marjoram; cook, stirring occa-
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their friends.

sionally, for 3 minutes. Remove from heat
and stir in chile. Transfer to a serving dish;
garnish with remaining marjoram.

Field Pea Gratin

SERVES 8

Southern cooks freeze field peas in the sum-
mer to use in the colder months. But butter
beans or Sea Island red peas, an heirloom
variety from South Carolina, make great sub-
stitutes in this casserole (pictured on page 68).

slices bacon, cut into /4" pieces
tsp. olive oil, plus more for greasing
small yellow onion, minced
cloves garlic, minced
smoked ham hock (see page 100),
skin and bone discarded, ham
roughly chopped
cups chicken stock
cups fresh or frozen field peas,
butter beans, or red peas

2 cups heavy cream
/a cup roughly chopped parsley, plus

more for garnish

/2 tsp. crushed red chile flakes

4 eggs
Kosher salt, to taste

—_ A N O

o O



6PiscoisPeru

Chilcano, refreshing cocktail
inspired by peruvian Pisco
versatility.
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Elegant Eggnog

Acheson dresses up his homemade eggnog with nutmeg (see this
page for recipe). But other ingredients, such as cinnamon, grated
nuts, and dried fruits, also make festive garnishes,

Heat oven to 375°. Cook
bacon in a 6-qt. saucepan over
medium-high until slightly
crisp, 8—10 minutes. Using a
slotted spoon, transfer bacon
to paper towels to drain. Add
oil to pan; cook onion until
golden, 5-7 minutes. Add
garlic and ham hock; cook 3
minutes. Add stock and peas;
boil. Reduce heat to medium;
cook until peas are tender

and stock is thickened, 35—40

minutes. Stir in reserved bacon,
the cream, parsley, chile flakes,
eggs, and salt. Transfer to a
greased 9" x 13" baking dish;
bake until set, 45—50 minutes.
Turn oven to broil; broil until
top is browned, 1-2 minutes.
Garnish with parsley.

Hugh Acheson’s Eggnog
SERVES 6-8

In this Southern spin on

the boozy Yuletide favorite
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(pictured on this page), a mix
of bourbon and rum rakes the
place of brandy. It can be made
up to 4 hours before serving.

4 cups whole milk
1/2 cups sugar
V/a tsp. kosher salt
2 vanilla beans, split length-
wise and seeds scraped
8 eggyolks plus 4 whites
3/a cup bourbon
/a4 cuprum

saveur.com

2 cups heavy cream
/a tsp. freshly grated nutmeg

Boil milk, sugar, salt, and
vanilla beans and seeds in a
4-qt. saucepan over medium
until sugar is dissolved, 6—8
minutes. Place yolks in a bowl;
slowly whisk in 2 ladlefuls of
milk mixture; return to pan.
Cook, stirring occasionally,
until mixcure coats the back of
a spoon, 10—12 minutes. Strain
though a fine-mesh sieve into a
punch bowl or pitcher; let cool.
Stir in bourbon and rum. In
separate bowls, and using an
electric hand mixer, beat egg
whites and cream until stiff
peaks form; fold both into
eggnog. Garnish with nurmeg,

Leek Bread Pudding
SERVES 6-8

The chewy sourdough bread
cubes in this savory side dish
(pictured on page 63) soak up
custard for a creamy interior
and toast to a golden brown for
a crunchy topping.

6 tbsp. unsalted butter,
melted
2 tsp. minced thyme
1 1-lb. sourdough boule, cut
into /2" pieces
Kosher salt and freshly
ground black pepper,
to taste
3 large leeks, white and light
green parts only, halved
lengthwise and sliced
crosswise /2" thick
1% cups heavy cream
1/3 cups whole milk
2 eggsplus5yolks
3/a cup grated parmesan

=

Heat oven to 400°. Toss 4 tbsp.
butter, 1 tsp. thyme, the bread,
salt, and pepper on a bak-

ing sheet. Bake until slightly
crisp, about 20 minutes; let

cool. Reduce oven to 325°. Heat
remaining butter in an ovenproof
6-qt. saucepan over medium-
high. Cook leeks until golden,
7—8 minutes. Reduce heat to
medium-low and stir in remain-
ing thyme and 2 tbsp. water;
cook, covered, until leeks are ten-
der, 5—7 minutes; let cool. Whisk
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cream, milk, eggs and yolks,
half the parmesan, salt, and pep-
per in a large bowl until smooth.
Fold in reserved bread and leeks:
return to saucepan and sprin-
kle with remaining parmesan;
bake until golden brown and set,
about 45 minutes.

Maple-and-Mustard-
Glazed Ham

SERVES 10-12

Brining the fresh ham prior
to roasting keeps the meat
moist and succulent in this
roast (pictured on page 60).
The glaze can be made upto a
week in advance.

For the ham:
1 cup kosher salt
1 tbsp. yellow mustard
seeds
1 tsp.whole black
peppercorns
/2 tsp. coriander seeds
/2 tsp.whole cloves
sprigs thyme
sprig rosemary
10-12-Ib. bone-in, skin-on
fresh ham (see "Choice
Cut,” page 60)

—_ 3 Ll

For the glaze:
1 cup Dijon mustard
1 cup maple syrup
/2 cup cider vinegar
tbsp. mustard seeds
tbsp. ground coriander
tbsp. minced rosemary

(LI LN

Field pea gratin (see page 64 for recipe).

2 tsp. crushed red chile

flakes
4 cloves garlic, minced
1 bay leaf

1 Brine the ham: Boil ingredi-
ents, except ham, plus 16 cups
water in a large stockport; cook
for 5 minutes. Remove from
heat; let cool. Add ham to pot
and cover; chill 24 hours.

2 Make the glaze: Bring
ingredients to a boil in a 1-qt.
saucepan. Reduce heat to
medium; cook until thickened,
about 15 minutes, and set aside.

3 Bake the ham: Heat oven to
300°. Remove ham from brine
and pat dry using paper tow-
els. Using a sharp knife, score
the skin of the hamina 1’
crosshatch pattern; place ham
in a roasting pan fitted with

a rack. Bake until an instant-
read thermometer inserted into
the thickest part of the ham
reaches 130°, 3%4—4 hours.
Brush liberally with reserved
glaze and increase oven to 450°,
Bake until ham is browned,
about 1 hour. Let rest for 20
minutes before carving.

Orange, Candied Onion,
and Mint Mignonette
MAKES ABOUT 1%/2 CUPS

This fragrant sauce (pictured
on page 63) is a bright accent to
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briny oysters, but it’s also deli-
cious with clams, steamed crab

Et‘ga, and shrimp.

/s cup cider vinegar
2 tbsp.sugar
1 small red onion, minced
1 cupdry sparkling wine
2 tbsp. minced mint
/a2 tsp. fleur de sel or kosher
salt
2 1" strips orange zest,
thinly sliced crosswise
Oysters on the half shell,
for serving

Bring vinegar, sugar, onion,
and ' cup water to a simmer
ina 107 skillet over medium.
Cook until liquid is evaporated
and the onion is caramelized,
20-25 minutes; transfer to a
bowl and let cool. Stir in wine,
mint, feur de sel, and orange
zest. Serve with oysters.

Roasted Turnips with
Buttered Greens

SERVES 4-6

Any root vegetable with greens,
such as beets or radishes, can
be used in this buttery, cara-
way-spiced dish (pictured on
page 59). Acheson favors deli-
cate Hakurei turnips.

4 tbsp. unsalted butter

1 Ib. small white turnips
with green tops, such as
Hakurei (see page 100),

Com

turnips halved, greens

roughly chopped

Kosher salt, to taste
/2 tsp.caraway seeds

1 Heat oven to 400°. Melt 2
tbsp. butter in a 12" ovenproof
skillet over medium-high.
Working in batches, cook tur-
nips, cut side down, until
browned, 4—6 minutes. Return
all turnips to pan and sea-

son with salt. Transfer to oven:
bake until tender, 12—15 min-
utes. Transfer to a serving
platter; keep warm.

2 Wipe skillet clean and toast
caraway seeds over medium-
high until they pop, 1-2
minutes; transfer to a bowl.
Add remaining butter to skillet;
melt. Cook turnip greens until
wilted, 3—4 minutes. Stir in
reserved caraway seeds and sal;
cook 1 minute. Transfer to plat-
ter with roasted turnips.

Sautéed Brussels Sprout
L.eaves

SERVES 4

A touch of sherry vinegar adds
brightness and tempers the
bitterness of Brussels sprouts
(pictured on page 62).

1 |b. Brussels sprouts,
trimmed
Kosher salt, to taste
1 tbsp. olive oil
1 tbsp. unsalted butter
1 tbsp. sherry vinegar

Using a paring knife, and work-
ing with 1 sprout at a time,
insert the tip of the knife just
outside the stem end of the
sprout and twist the sprout
around the knife to release the
core. Using your fingers, sepa-
rate individual leaves; discard
cores. Bring a 4-qt. sauce-

pan of salted water to a boil.
Cook leaves 1 minute; drain
and transfer to an ice bath until
cold. Drain and dry leaves com-
pletely using paper towels. Heat
oil and butter in a 127 skillet
over high. Cook leaves, stirring
occasionally, until golden and
slightly crisp, 6—-8 minutes. Stir
in vinegar and salt.



L

Cooking is an art that is
meant to be shared

The ultimate combination of Italian design,
craftsmanship, and performance for . wd
inspired cooking every day >

Impeccable Italian craftsmanship since 1901
www.lagostinausa.com

oomMingdaes BRenas

® Lagasting USA 2014 Customer sarvice: BO0-480-4837




In this historic New England town,
centuries-old restaurants offer up
classics, and a new generation of talented
chefs digs into the city’s storied cuisine

By Keith Pandolfi
Photographs by Landon Nordeman




New England’s
traditional boiled dinner
isreborn at Puritan
& Company, where its

ingredients are artfully

\‘ deconstructed into asalad
of fresh greens, pickled

veggies, and cured meats.
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now is falling. Com-
munal tables are being set. A Pixies song
plays as a rush of seafood purveyors carry in
the day’s delivery of bluefish, swordfish, and
clams. Dinner at Will Gilson's two-year-old
restaurant, Puritan & Company, in Cam-
bridge, Massachusetts, won't start for a few
more hours, but already the barnlike dining
room, strung with Mason-jar chandeliers, feels
busy and inviting,

At 32 years old, Gilson is a }rnuthful, the-
world-is-my-oyster kind of guy who is always
smiling, and with good reason. He's running
one of the Boston area’s hottest restaurants.
He’s getting a lot of love from the local press.
And if that weren't enough, he’s being credited
with reviving, if not saving, some of New
England’s most beloved dishes.

Boston can lay claim to a particular
cuisine: sale-pork clam chowders, hearty
molasses-laced beans, and that perplex-
ing cut of fish called scrod. Gilson, a
13th-generation descendent of a May-
flower passenger, is making sure regional
specialties like these stay relevant in the
brave new world of farm-to-table every-
thing. Take, for example, his “boiled
dinner.” Rather than letting a mess of
corned beef and root vegetables simmer
for hours into typical Yankee-Doodle
dreariness, Gilson gives it a fresh treat-
ment. Using produce from New England
farms, including his parents—and tweezer-
wielding precision—he composes a visually
alluring salad of Brussels sprout leaves, hay-
roasted carrots, pickled cauliflower, and thinly
sliced house-corned Wagyu beef. The crisp,
savory, artfully assembled dish would make
a convert of even the most pious of Puritans.

“When you talk about the regional foods
of New England, it’s all abourt nostalgia and
comfort,” Gilson says. “But that doesn't mean
these dishes can’t be elevated. What we set
out to do is find the things that are visceral
to people from this region, and take them to
the next level.”

That level is well-represented by a smoked
bluchish pité seasoned with fresh parsley and
tarragon and served with New England hard-

Puritan & Company’s chef-owner, Will Gilson, +* $

sources much of his produce from his family’s farm.

tack crackers. Hardtacks, a bland staple of
19th-century fishing vessels, were notorious
as much for their bricklike texture as for their
ability to endure long voyages without spoil-
age. In Gilson’s hands, however, they are crisp,
buttery, and highly addictive. Equally compel-
ling is his innan haddie chowder, made with
cold-smoked, salted haddock and potatoes.
Puritan & Company is part of a resurgence
in Boston dining, one that’s been amply cel-
ebrated in the past decade. But Boston isn't
just a culinary boomtown. What sets it apart
is that so many of its old-guard restaurants—
the kinds of places that inspired chefs like
Gilson—are still around. It’'s why I love this
town. At a time when everything old is new

In Boston,
you can dine in the

that your parents—
heck, even your great-

grandparents—once did

again, Boston is home to some of the most
bona fide dining rooms, taverns, and seafood
shacks in the country.

It’s not just New England food they're serv-
ing, either. Centuries of immigration—from
[taly, Ireland, Germany, and beyond—
have left an indelible and delicious mark.
On a cold Tuesday evening, I find myself in
Jacob Wirth restaurant, sitting in a swarm-
ing barroom drinking pints of Guinness
among ball-capped college students and
happy-hour businessmen loosening their
ties while a Bruins game plays on the flat-
screens. Jacob Wirth was established in 1868
by its namesake, who grew up in the same
German village as the Anheuser family and
became the first New England distributor of
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their St. Louis—based Anheuser-Busch beers.
Back then, the restaurant was in a German
Catholic neighborhood, a gathering place
for Teutonic immigrants who landed here
in the 19th century. Today, that same area is
Chinatown. The building alone is a sight to
behold—two adjoined tatty Greek-Revival
row houses with dilapidated dormers and a
massive old clock that looks like it was rescued
from a Hollywood prop yard. Inside, tin ceil-
ings, schoolhouse lights, and a battered piano
make Jacob Wirth seem almost artificial—
like a modern-day replica of itself. While the
menu is filled with such crowd-pleasers as
hamburgers and chipotle turkey sandwiches,
[ decide on the jaeger schnitzel, a breaded veal
cutlet served with meaty wild mush-
rooms, sweet pea spatzle, and a thick
sauce enriched with the spicy digestif
Jagermeister, delectable proot that Jacob

Wirth retains its Old World chops.

y mother, who was born in Mas-
sachusetts, was a teenager back
in the 1960s when she ate at Durgin-
Park restaurant, in the Faneuil Hall
Marketplace. She was treating her
older brother, George, to lunch here,
celebrating his graduation from law
school. That’s one of the great things
about Boston: You can revisit the same
places your parents—heck, even your
great-grandparents—once did, and eat pretty
much the same food.

I'm guessing that successive generations
have been served by the same staff at Durgin-
Park, too. Standing in one of the restaurant’s
second-floor rooms, I read the framed obitu-
ary of Nancy Greenfield, a retired employee of
the Post Ofhice who went on to become one of
the restaurant’s “surly, celebrated waitresses™
from 1976 until 1991. According to the arti-
cle, Mrs. Greenfield held court at station 12,
a table for 25 where single male customers
were seated communally. Glancing toward
that station, | notice an older man with a
shock of gray hair enjoying a bowl of clam
chowder. I figure he might've known Nancy.
I’d bet he misses her.
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Clockwise from top
left: Will Gilson:
seared swordfish
with herb butter and
sautéed vegetables
(see page 80 for
recipe) from The
Marliave; happy
hour at Jacob Wirth.




The sautéed sea-
food platter from
Boston’s No Name

Restaurant, which
opened in 1917,

WHERE
TOEAT

340 Faneuil Hall
Marketplace, Bos-
ton (617/227-2038;
arkrestaurants.com.
Boston classics like
baked beans, Indian
pudding, and chow-
der are served at this
centuries-old joint.

31-37 Stuart Street,
Boston (617/338-
8586; jacobwirth
.com). German schnit-
zel and sausages are
available at this beer
hall opened in 1868.

10 Bosworth Street,
Boston (617/422-
0004; marliave.com).
Chef Scott Herritt
serves updated
versions of Italian,
French, and New
England mainstays.

154 Fish Pier,
Boston (617/338-7539;
nonamerestaurant
.com). Located on
Boston's oldest oper-
ating fish pier, this
1917 seafood shack
offers shrimp, crabs,
and lobster right off
the boat.

60 School Street, Bos-
ton (617/725-1600;
omnihotels.com).
This Omni Parker
House hotel dining
room is an ideal place
to enjoy New England
favoriteslike Boston
cream pie,

1166 Cambridge
Street, Cambridge
(617/615-6195;
puritancambridge
.com). The cuisine
here is anod tothe
region’s past as well
as its future.

41 Union Street, Bos-
ton (617/227-2750;
unionoysterhouse
.com). The city’s old-
estrestaurant, thisis
where JFK came for
hislobster stew fix.




Long before it became
arestaurant, Union
Ovster Housewasadry
goods store.In1796,
anupstairs apartment
was home to French-
man Louis Philippe, the
future king of France.

Durgin-Park was born as a nameless din-
ing hall that catered to Faneuil Hall vendors
and fishermen, who would dock their boats in
what was once—before numerous engineer-
ing projects—the nearby harbor. In 1827, a
regular customer named John Durgin teamed
up with merchants Eldridge Park and John
Chandler to buy the place. Since both Dur-
gin and Park died soon afterward, Chandler
named the restaurant in their memory. Over
the years, it became known as the spot to get
your New England fix, with such dishes as
Boston baked beans, cornmeal-based Indian
pudding, caramelly apple pandowdy, and an
intimidating 32-ounce prime rib that makes
my mouth water as a waitress named Regina
delivers it to another table.

When my equally formidable portion of
Yankee pot roast arrives, I shred the tender,
flaky meat into the accompanying mashed
potatoes. It’s the kind of dish I remember
cating countless times as a kid, usually half-
heartedly. But there’s something about having
it here, in this history-laden dining room, that
makes it almost transcendent. I finish off the
meal with the most curious item on the menu,
coffee gelatin, which arrives in a ceramic mug
topped with whipped cream. The caffeinated
dessert, made with the leftovers from yester-
day’s pot, has been served here for ages, and
as | swallow my last quivering bite, I can’t
help thinking of the incongruity of a bunch
of salty sailors spooning up these cute little
cubes before heading out to sea.

I et’s get us some oy-stas, one of a

group of five men says, affecting a Bos-
ton accent, as [ make my way into the Union

Opyster House. These are young guys, suited,
draped in overcoats, and wrapped in expen-
sive scarves. My guess is that thﬁ}r’re in town

for a convention. My guess is that thﬁ}r’rc a
little drunk. One of them, a dead ringer for a
Citizen Kane—era Orson Welles, looks up to
the restaurant’s wood sign and scoffs, “This
whole city feels like Disney World.”

His words get to me, but I understand
where he’s coming from. There are parts of
Boston that do feel like historic re-creation.
You can’t walk a few footsteps without
happening upon a plaque signifying some
legendary event or celebrated birthplace.
One morning I casually strolled by the Old
State House, where, in 1770, the Boston
Massacre gave way to the American Revo-
lution. Walking down the street from my
hotel to buy dental floss, I passed the tomb-
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stones of Paul Revere, Samuel Adams, and
Benjamin Franklin’s parents.

But despite young Orson’s skeprticism,
Union Oyster House really did open in
1826, making it among the country’s oldest
restaurants. While it has expanded three-
fold into neighboring buildings over the
years, its main room looks almost exactly
as it did in the 19cth century, when a blow-
hard senator named Daniel Webster riled
his tellow patrons atter too much brandy.
Upstairs is the wooden booth where, back
in the 1950s, another Massachusertts sena-
tor—John F. Kennedy—spent his Sundays
reading the newspapers and mulling his
political future over bowls of lobster stew.

While T long to sit in that booth, it is
already taken up by a group of Harvard
undergrads, so I settle for the one directly



across from them instead. I order a cup of

Clﬂ.m ChﬂWd‘Ef ﬂ.nd tﬂ.l{ﬁ in th'f." I'Eﬂtﬂ.ur}lnt}ﬂ
wood-beamed ceilings, nautical light fix-
tures, and a Victorian Christmas tree that
looks as if it had been decorated by Dick-
ens himself.

The chowder arrives smelling of briny shell-
fish and smoky salt pork. I tear open a bag of
oyster crackers, mixing them in with the ten-
der meat and potatoes. Taking my waitress's
recommendation, I follow it up with a clas-
sic seafood Newburg with succulent scallops,
lobster tail, and shrimp, all of them sautéed in
butter and doused in a spicy Worcestershire-
and-sherry-spiked cream sauce with a Haky
vol-au-vent. By the time I'm finished, the
Harvard students have gone back to Cam-

bridge, so I sneak into Kennedy’s booth and
ﬂfdﬁf d Jﬂmﬂﬁﬂn 0on thf.‘ l'ﬂ'C.l{ﬁ.

After settling my tab, [ make my way
up the block to the Omni Parker House
hotel, where I'm staying. But before head-
ing to my room, I make a split-second
decision to duck into Parker’s Restaurant,
just off the main lobby. While some may
call it stodgy and outdated, this circa 1920s
dining room is one of my favorite places on
earth. With its opulent chandeliers, hand-
some hardwood paneling, and heavily
draped floor-to-ceiling windows, it harkens
back to a time when black-tied men and
white-gloved women maintained an almost
absurd amount of decorum, at least until
the third martini kicked in.
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Clockwise from
top left: Yankee
potroastat
Durgin-Park;
diners at Union
Oyster House;
Durgin-Park’s
coffee gelatin;
bluefish paté with

from Puritan &
Company. Recipes
begin on page 78.

~d e

Following in the footsteps of illustri-
ous Parker’s chefs Jasper White and Emeril
Lagasse, the current executive chef, Gerry
Tice, serves New England mainstays: chow-
der, lobster, the fluffy namesake Parker
House rolls, and, of course, scrod, which
he sautés in white wine and coats in bread
crumbs. It’s a quintessentially New England
food whose name, my tuxedo-clad waiter

tells me, was an acronym for the phrase “Spe-
cial Catch Requested of the Day.”

While this seems an apocryphal tale for
a term that, according to most dictionaries,
is derived from the British term “scrawed,”
which refers to a split and salted young
fish, I order it anyway. As I slide my fork
into the moist white fillet, I'm reminded

hardtack erackers

INGALLS PHOTOGRAPHY (POT ROAST AND COFFEE GELATIN)



A holiday tradition in Italy, Panettone
is a fresh and moist specialty cake, prepared
with the finest ingredients in a slow baking
process that takes 52 hours. Since 1952,
from the Bauducco family to your family.

Look for the magic yellow box on your
holiday shopping and choose your
Panettone with fruits or chocolate.




that it’s far better tasting than it sounds. I
settle into my plush leather chair and sur-
render myself to the Parker’s experience.
A World War II-period soundtrack plays
in the background. I gaze toward a corner
table where, more than half a century ago,
it is said that a young man named John pro-
posed to a beauty named Jacqueline. The
hushed, largely empty dining room springs

to life, at least in my imﬂginatinn.

n 1875, inside a small brick building on

Bosworth Street, a dream came true.
Here, a young French immigrant to Bos-
ton named Henry Marliave opened what
would become one of the city’s most revered
restaurants— lhe Marliave. For more than a
century, it would be celebrated tor its menu
of French, Italian, and New England dishes.
But starting in the 1990s, the food began to
suffer; the crowds began to thin. In 2003,
Henry Marliave’s dream ended when the
restaurant was shuttered, many believed
for good. Its unlikely resurrection came
less than two years later, thanks to chef

Scott Herritt, who grew up not in New
England, but in Oklahoma. Much like
Gilson’s approach at Puritan & Company,
part of Herritt’s plan for The Marliave was
to make it a showcase for refined New
England classics. And if the tender pan-
roasted local swordfish served with Swiss
chard, red bell peppers, and potatoes is
any indication, The Marliave might still
hﬁ hﬁfﬁ' d hundrﬁd }I’Eﬂ.fﬂ fl'ﬂ'm now,

After finishing my meal, | take a seat at
the restaurant’s reassuringly crowded bar,
the old mosaic tile floors and pressed tin
ceilings still intact, and watch as good-
humored patrons imbibe Prohibition era
cocktails. I order a boozy Boston Tea
Party made with tequila, ginger, lemon,
and Earl Grey. A couple sitting next to me
asks if the Bruins won tonight. [ say I'm
from New York, and they tell me that’s
okay. “Blue Christmas” starts playing in
the background. And while this timeless
Boston restaurant is nearly a century and
a half old, right now, it feels ro me like

opening night. -
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Apple Pandowdy
SERVES 6-8
At Boston’s Durgin-Park, squares nf‘hulu:ry

Crust arc |"H'L".‘-‘..‘i{_‘l{'1 INLO A Simmertl ng ::l[',‘ll’}l{l‘

filling partway through cooking to soak up

the E}"}iCCd sauce in this old-school dessert

(pictured on the cover and page 82).
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cup flour, plus more for dusting
tbsp. unsalted butter, cubed and chilled
cup plus 1tbsp. sugar

tsp. baking powder

tsp. kosher salt

tbsp. ice-cold water

/& cup unsweetened apple cider
tbsp. cornstarch

tbsp. molasses

tsp. fresh lemon juice

tsp. ground cinnamon
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Manischewitz has
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brand providing

families with delicious,
premium kosher soups and
many other specialty foods
including matzo, macaroons,
Tam Tame crackers, noodles
and gefilte fish. When we
decided to introduce a line
of all natural, ready to serve
broths, we started with a
treasured family recipe

and used only the finest

ingredients to

pmdurﬁ broths
that were made
like homemade

to taste like homemade.

We wanted our chicken and
beef broths to set a new
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Go to www.manischewitzbroth.com for great recipes, and more.
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a superior product. All
Manischewitz broths are
produced under the

supervision of the Q, the

world’s most recognized
and respected kosher
certifying organization.
The result is an all natural
line of broths that delivers
exceptional flavor as the
base for soups or as a key
ingredient in your favorite
recipes, including brisket,

turkey, rice and gravy.

For your added convenience,
these delicious broths are
packed in easy
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and are available in Chicken,
Beef, Reduced Sodium
Chicken, Vegetable, and

Turkey varieties.

New All Natural Manischewitz
Broths -- made like
homemade to taste

like homemade.
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VA
12

tsp. ground cloves
semisweet apples, such
as Fuji, cored, peeled, and
sliced into /2" wedges

2 tbsp. heavy cream
Vanilla ice cream, for
serving (optional)

1 Pulse flour, 12 thsp. butter,

I thsp. sugar, the baking powder,
and % tsp. salt in a food proces-
sor into pea-size crumbles. With
the motor running, add water;
pulse until dough forms. Form
dough into a disk and wrap in
plastic wrap; chill 30 minutes.

2 Heat oven to 375° On a lightly
floured surface, roll dough %"
thick; trim edges to make a

9” square. Cut dough into 3"
squares; chill until ready to use.
Stir remaining butter, sugar,
and salt, the cider, cornstarch,
molasses, lemon juice, cinna-
mon, cloves, and applesina 127
cast-iron skillet; simmer over
medium-high for 10 minutes.
Arrange dough squares over

Puritan & Company’s

sherry-laced finnan
haddie chowder (see
"-._{:&Elpﬂ onthis page).

apples and brush with cream;
bake 20 minutes. Using a spoon,
press the crust into the filling;
bake until top is golden, 18-20
minutes. Serve with ice cream,

if you like.

Cotfee Gelatin with
Whipped Cream

SERVES 6

Served in glistening mahog-
any cubes, this caffeinated
dessert (pictured on page 76)
caps off the meal at Boston’s
Durgin-Park.

4 cups strong brewed coffee
% cup sugar
2 '/a-oz. packages unflavored
gelatin
Whipped cream (see
"Make Whipped Cream in

a lar,”" page 99), for garnish

Boil coffee in a 2-qt. saucepan.
Whisk in sugar and gelatin until
dissolved, 4—5 minutes. Pour
into an 8" square baking dish;
chill until set, 2%4—3 hours. Cut
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into 14" cubes; serve in mugs
with whipped cream.

Finnan Haddie Chowder
SERVES 6-8

Chef Will Gilson serves this
Scottish-style chowder (pictured
on this page), made with clams
and cold-smoked haddock, at
Puritan & Company.

1 Ib. finnan haddie (cold-
smoked haddock; see page
100), cut into 1" pieces

2 tbsp.unsalted butter

1 small yellow onion, minced

2 tbsp. flour

cups bottled clam juice

1 bay leaf

1 sprig thyme

1 Ib. waxy potatoes, peeled
and cut into V4" pieces

3 cupsheavycream

littleneck clams

3 tbsp.drysherry
Kosher salt, to taste
Chervil leaves, for garnish
(optional)

Soak haddock in a bowl of cold
water 30 minutes; drain. Melt
butter in a 6-qt. saucepan over
medium-high. Cook onion until
soft, 3—4 minutes. Sprinkle in
Hour; cook 2 minutes. Whisk in
clam juice, bay leaf, and thyme;
boil. Reduce heat to medium;
cook until thickened, 18=20
minutes. Add potatoes and
cream; simmer until potatoes are
tender, about 15 minutes. Stir in
reserved haddock and the clams:
cook until shells open, 8—10
minutes. Stir in sherry and salt;
discard bay leaf and thyme. Gar-
nish with chervil.

Seafood Newburg

(Lobster, Scallops, and Shrimp in
Sherry Cream Sauce)

SERVES 4

This French-inspired mixed sea-
food dish (pictured on page 82),
from Boston’s Union Oyster
House, is served in a vol-au-vent,
a puff pastry shell.

Kosher salt, to taste
1'/2-2-|b. live lobsters
tbsp. unsalted butter
carrots, chopped
stalks celery, chopped

R 0O N
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1 medium yellow onion,
chopped

1 Ib. medium sea scallops

1 Ib. medium shrimp, peeled
and deveined, tails removed

2 tbsp. flour

cup dry sherry

cup half & half

2 tsp. hotsauce

1 tsp. Worcestershire sauce

tsp. ground white pepper

1 eggyolk

4 vol-au-vent (see "Golden
Oldie," on page 99)

1 Bring a large pot of salted water
to a boil. Cook lobsters 5 min-
utes: drain and transfer to an ice
bath until cold. Drain lobsters:
separate claws and tails, reserving
legs. Halve tails lengthwise and
remove meat; crack claws and
remove meat. Roughly chop lob-
ster meat; chill until ready to use.

Roughly chop legs and shells.

2 Add 3 tbsp. butter to pot; melt
over medium-high. Cook car-
rots, celery, and onion until soft,
6—8 minutes. Stir in chopped
legs and shells and 8 cups water;
boil. Reduce heat to medium;
cook 1'% hours. Strain stock

and return to pot; simmer until
reduced by three-quarters, 1 hour.

3 Melt remaining butter in a
6-qt. saucepan over medium-
high. Cook scallops and shrimp
until just cooked, 4—5 minutes;
transfer to a bowl. Sprinkle flour
into pan; cook 2 minutes, Whisk
in reserved stock: boil. Reduce
heat to medium; stir in sherry,
half & half, hot and Worcester-
shire sauces, white pepper, and
salt and cook until thickened,
6—8 minutes. Whisk 1 cup sauce
with yolk in a bowl and return to
pan; add reserved seafood; cook
2 minutes. Divide vol-au-vent
bottoms between plates and ladle
seafood mixture over top; top
with vol-au-venr lids.

Seared Swordfish with
Herb Butter

SERVES 4

A simple herb butter sauce com-
plements this seared fish dish
(pictured on page 73) at Boston’s
The Marliave.
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At Union Oyster
House, the sea-
food Newburg
(left) is chockful
of lobster, scal-
lops, and shrimp.
Apple pandowdy
(right), an easy
skillet pie, has

been served at

Durgin-Park res-
taurant for more

than a century.
Recipes begin
on page 78.

M

tbsp. canola ol

4 8-oz.boneless, skinless
swordfish steaks
Kosher salt and freshly
ground black pepper,
to taste

2 tbsp. minced herbs, such
as oregano, rosemary,
and thyme

2 tbsp.unsalted butter

2 tsp.freshlemon juice

Mashed potatoes and

sauteed vegetables, for

serving (optional)

Heat oil in a 127 skillet over
medium-high. Season steaks
with salt and pepper; cook

until browned, 2—3 minutes.
Flip steaks; add herbs, butter,
and lemon juice. Cook, bast-
ing steaks with herb butter, until
cooked through, 2—3 minutes.
Serve with mashed potatoes and
vegetables, if you like.

Smoked Bluefish Pate
with Hardtack Crackers
SERVES 6-8

'This umami-rich spread (pic-
tured on page 76) from Puritan
& Company is served with but-
tery hardrack crackers, an update
of a New England staple.

For the crackers:
12 cups all-purpose flour, plus
more for dusting

/2 cup light rye flour (see
page 100)

/2 cup whole wheat flour

/& cup sugar

8 tbsp. unsalted butter,
cubed and chilled
12 tbsp. kosher salt
/s cup ice-cold water

For the pate:
8 o0z.cream cheese, softened
1 cup créme fraiche
1 cup plain full-fat Greek
yogurt
Y/

a cup minced chives

2 tbsp. minced parsley
2 tbsp. minced tarragon
2 tsp. crushed red chile

flakes
2 tsp. Sriracha hot sauce
Kosher salt, to taste
Zest and juice of 2 lemons
1 Ib. boneless, skinless
smoked bluefish (see page
100), flaked
Aleppo pepper, pickled
mustard seeds, purslane,
and sea beans, for garnish
(optional; see page 100)

1 Make the crackers: Pulse
Hours, sugar, butter, and salt in
a food processor into pea-size
crumbles. With the motor run-
ning, slowly add water until
dough forms. Form dough into
a disk and wrap in plastic wrap;
chill 30 minutes.

2 Heat oven to 325°. On a lightly
floured surface, roll dough 4”
thick; trim edges to make a 21
square. Using a pastry cutter or
knife, cut dough into 3” squares;
transfer to parchment paper—
lined baking sheets. Bake until
crisp, about 40 minutes.

%9

3 Make the pité: Stir cream
cheese, creme fraiche, yogurt,
chives, parsley, tarragon, chile
Hakes, hot sauce, salt, and lemon
zest and juice in a bowl. Fold

in bluefish and transfer paté to
four 8-oz. ramekins: invert onto
serving platters. Garnish with
Aleppo pepper, mustard seeds,
purslane, and sea beans, if you
like; serve with reserved crackers.

Yankee Pot Roast

SERVES 8

Classic A.l. steak sauce adds

zip to the gravy for this tender
braised brisket (pictured on page
76) from Boston’s Durgin-Park.

1 5-lb. beef brisket, trimmed
Kosher salt, to taste

2 tbsp. ground white pepper,

plus more to taste

cup flour

tbsp. canola oil

cups beef stock

/2 cup A.l steak sauce

tbsp. celery salt

1 tsp. poultry seasoning

w W
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6 bayleaves

carrots, chopped

small yellow onions,

chopped

2 stalks celery, chopped

1 15-0z.can whole peeled
tomatoes, drained and
crushed by hand
Mashed potatoes and
green beans, for serving
(optional)

kM Oh

Heat oven to 325° Pat brisket
dry using paper towels; season
with salt and 2 tbsp. white pep-
per and dredge in % cup flour.
Heat oil in an 8-qt. Dutch oven
over medium-high; cook bris-
ket, turning as needed, until
browned, 18—20 minutes. Add
stock, steak sauce, celery salt,
poultry seasoning, bay leaves,
carrots, onions, celery, and toma-
toes; boil. Cover and transfer to
oven; cook until brisker is tender,
about 4 hours. Transfer brisket
to a cutting board; let rest 10
minutes before carving. Strain
pan juices through a fine-mesh
sieve into a bowl. Whisk remain-
ing flour and 1 cup water in a
4-qt. saucepan over medium-
high; cook 2 minutes. Whisk in
reserved pan juices; simmer until
gravy is thickened, 6—8 minutes.
Pour gravy over brisket; serve
with mashed potatoes and green
beans, if you like.

INGALLS PHOTOGRAPHY (2)
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Icelandic cookbookauthor
Nanna Rognvaldardottir (right)
sets the buffet table for her
Borlaksmessa, Saint Thorlak’s
feast, on December23, with
alittle help from herson Hjalti
Noénnuson and granddaughter
e | ” Hekla McKenzie,

|

Christmas in ] ce Z(lﬂd
offers delicious food,

wintry landscapes, and some
mutch-needed cheer

BY yUDY HAUBERT
PHOTOGRAPHS
BY ARIANA LINDQUIST




115 three days

before Christmas, and Nanna Rognvaldardéttir is baking at a furi-
Ous Clip. .!E‘L mﬂ'thﬂrl}" woman Wlth hﬂz'ﬁl E}"ES El.nd. 4 No-nonscnsc
manner, she dollops out the glossy batter for marens-kornflexkikur,
ChEW}’ mETngUES S[Uddﬁd “’ith dﬂ.r]{ Chﬂ":ﬂlﬂ.tﬁ :-].n.CI. Cﬂrﬂﬂﬂ.kﬁﬁ, thf
pale peaks on the cookie sheet mirroring the snowcapped moun-
tains outside. Then she starts in on kékosmjolskikur, small chocolate
thumbprints laced with shredded coconut; oatmeal cookies with
chocolate and pecans; and, finally, vinarterta, a cake of carda-
mom-scented shortbread layered with homemade prune filling.
It’s an Icelandic adaptation of an old Viennese classic; she'll ice it
with a coffee glaze.

All the while, I'm trying to make myself very small so as to fit
between Nanna's baking and her litetime of cutlery and cooking
vessels in this cozy galley kitchen in Reykjavik, Iceland. Two tawny
legs of hangikjit, smoked lamb, hang in a corner, partially displac-
ing the willy-nilly array of cast-iron skillets. Out on the balcony in
the chill air, a fresh ham floats with juniper berries, cloves, and bay
leaves in a bin full of sienna-colored brine. The apartment is suf-
fused with the aroma of sugary things slowly caramelizing in the
oven. It’s a smell that makes me happy, and right now I'm espe-
cially thankful for it.

I'm here on this northern island in part because of Nanna's cook-
book Icelandic Food & Cookery (Hippocrene Books, 2002). The
volume, which I'd discovered months before on a shelf in New
York, is loaded with Icelandic culinary history and classic recipes,
many from Nanna’s childhood on a remote farm. I was taken with
the juxtaposition of the abundance in its pages and the intimation
of cold, and of darkness. The island is so close to the Arctic Circle
that at this time of year there are just four hours of daylight. Christ-
mas fables here have an eerie edge. Instead of jolly Saint Nick and
glowing-nosed reindeer, Icelanders have the 13 Yule Lads, trickster
imps all, and a cat named Jélakorturinn who lurks in the gloam-
ing, devouring naughty children on Christmas Eve.

These are grim legends from a far-Hung place that was settled
by wandering Vikings 12 centuries ago and, at 325,000 inhabit-
ants, is still sparsely populated. Yet they are also tales of magic.
Like the volcanoes that lie just beneath the island’s surface, at
the heart of Icelandic culture, there’s heat. In spite of the near-
eternal nights—or perhaps because of them—Christmastime is
full of warmth and light. Icelanders, I'd heard, throw themselves
into the holidays with a fierce joviality, lading tables with game and
pristine seafood, earthy breads, and delectable desserts. I'm lucky
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that my fascination with Iceland has brought me here this year,
hf:C:—lLlEE I’m Eta?ing thESC Sﬁﬂ.ﬂﬂﬂﬂl Cﬂmfﬂftﬂ maorc thﬂ.n U.SUEI.I. MF
husband of a dozen years and I have just called it quits, and [ need
some proof that light can outshine the darkness.

The doorbell buzzes and Nanna bustles out of the room, then
back in again, her grandson Ulfur, 12, now in tow. Gold-rimmed
glasses and short sandy hair frame a pale, serious face as he qui-
etly surveys this American stranger in his grandmother’s kitchen.
He’s just in time to help make laufabraud, or leaf bread, a deli-
cate flatbread that blisters and crisps when dropped in hot oil. As
Nanna rolls dough and mans the fryer, Ulfur uses a leaf bread
iron, a rolling stamp attached to a metal rod, to produce imagi-
native geometric designs: triangles, chevrons, herringbones, and
crosshatches. “In the past, making leaf bread was the only time
of the year the men of the family came into the kitchen to cook,”
Nanna tells me, proudly assessing his work. An array of beautifully
decorated breads is soon fanned out across the counter. I sample
a warm one. It shatters and then melts in my mouth, buttery and
just this side of savory.

All this cooking, Nanna tells me, is in preparation for Porldks-
messa, which honors Saint Thorlak, Iceland’s patron saint, on
December 23. The holiday, a Catholic tradition that caught on
with Iceland’s Lutheran majority, is set aside for huge, festive lun-
cheons at which skata, termented skate, is served, to signal the end
of the Christmas fast. The meal precedes the Christmas Eve feast,
a moment of decadence in what historically was an austere life. It
mﬂ.l{'ﬁﬁ d S0I'T GFEEHSE, [ thiﬂk: ThE bnunt}r SE€cms ¢ven more 'f."njﬂ}’-'
able when something rotten is eaten before it.

Still, I get Nanna’s drift when she tells me that she herself can’t
stand the putrid fish. Her buffet features comfort foods instead—
glazed ham and smoked lamb, pickled herring and homemade
terrines, and the host of cookies and cakes she’s been making. With
the day wearing on, Nanna starts in on her last task, prepping the
dense, sweet dark rye bread that she'll bake at a very low tempera-
ture overnight to mimic the traditional lava-pit method. The bread
was once commonly baked in holes in the ground heated naturally
by Iceland’s copious geothermal steam.

“I was a very bad cook until I was about thirty,” she tells me as she
works. “About that time my husband and I divorced, and after that
I didn’t have to make everything like his mother. I became a better
cook when I started doing things my own way.” I think of my frac-
tured family and wonder what my own future might bring.
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Cookies and the vinarterta crow:;{ the table. All around
me friends and family chatter and laugh

n the following morning, for my first Saint Thorlak’s
party of the day, I arrive at the home of Kjartan Olafs-
son and Kaja Gunnarsdottir, a couple I met in New York
a few weeks back. Kjartan, a seafood retailer and former
critic for the Icelandic food magazine Gestgjafinn, throws a massive
skata luncheon every year. Forewarned, I've donned my most dispens-
able clothes, stowing a spare outfit to change into afterward. Kjartan
and Kaja greet me at the door, he dressed in white and she in red, com-
Plﬁtﬁ: with m:au:ching high—tnp Converse sneakers, a muclr:rn—da}! Mr.
and Mrs. Claus. Kaja, a vivacious brunette, kisses me on each cheek
and leads me toward the kitchen. But I stop short at the threshold,
my eyes tearing up from the ammonia fumes coming from the boil-
ing skata. Kjartan laughs and cracks open a window. In addition to
the skate, there are cod fillets baking in the oven. Boiled new pota-
toes, a simple salad, and rye bread with butter round out the menu.
Kaja pours us each a brennivin, the local aquavit. We clink glasses,

utter “Skal!” and down our drinks, the caraway-flavored distillate heat-
ing my throat. Guests begin pouring into the kitchen, and Kjartan
and Kaja dole out the skate. I douse mine with melted mutton fat as
instructed, and then take a small bite. It’s not as bad as it smells, but
[ won't be a skata convert after all. Instead I load up on cod, spoon-
ing an unctuous sauce of butter and chopped boiled eggs over the top.
Before I know it, it’s time to head to Nanna’s. I change clothes in the
driver’s seat of my rental car.
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Nanna’s apartment is crammed with people circling a massive
spread. Cookies and the vinarterta crowd the far end of the large
table. The ham takes the place of honor at the head, orbited by a
reindeer terrine, patés of chicken liver and smoked mackerel, and the
smoked lamb, shavings of which will top buttered dark rye bread.
There is also home-pickled herring, citrus-glazed salmon, cured
goose breast, salted beef tongue, a mash of salt cod, and an assort-
ment of cheeses. I fill a plate. All around me friends and family
chatter and laugh.

As I finish the last bite, I realize [ haven’t seen Nanna yet. Find-
ing her where she always is, in her kitchen, I want to ask her about
her husband, whether she ever misses him. But I can’t say the words
aloud, and it’s too cheerful an occasion for such conversation. So
[ offer instead to help clean the kitchen, even though T know that
she will refuse.

he next day is Christmas Eve. Kaja and Kjartan are
heading to Kaja’s sister Porgerdur Gunnarsdottir's
house to celebrate. Kjartan has said apologetically
that they would welcome me to the meal, but they
don’t want to upset the older generation by altering the long-
standing custom of including only family for this most intimate
of gatherings. I understand. I was raised in a Scandinavian sect of
Evangelical Lutherans; this clannish exclusivity is reminiscent of
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Christmas grouse with
berry sauce, caramel-glazed
potatoes, and spiced cabbage

with blueberries. Recipes
begin on page 93. Facing page:
Gunnar Eyjolfsson gets a
kiss from his granddaughter
Katrin Kristjansdottir,
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bread (see page 94
. forreeipe), iseaten as

an accompaniment

to Christmasdinner.

he intricate patterns

AT fﬁh. a ‘ ith aleaf
bread iron like this one.




Porgerdur
Gunnarsdottir
prepares a sauce for
ptarmigan for Christ-
mas Eve dinner at her
Revkjavik home.

our own holidays growing up. I have accepted their invitation to
come over beforehand, though, to peek in on the cooking.

When [ arrive, Porgerdur is breaking down the carcasses of small
birds. They turn out to be ptarmigan, a wild Icelandic grouse. She
makes a sauce from the wings and legs, flavored with thyme and
bilberries, to accompany the seared and thinly sliced breast meat.
When it’s done, I snap up a piece, mopping up the sauce, savor-
ing the ferrous quality of the meat, which is tempered by a subtle
spiciness from the grouse’s diet. Langoustine soup simmers on a
back burner. Pnrgerﬁ'ur ladles me a portion, topping it with tender
tail meat, whipped cream, and minced chives. The rich crustacean
stock is bolstered with cream and curry powder.

As evening descends, the family changes into their holiday best.
The sisters’ parents arrive, and I take this as my cue to exit. As I pull
on my coat, Kjartan invites me to join them for Christmas mass
the next day. Like much of Iceland’s population, he is Lutheran,
but Kaja’s family is Catholic. Though I haven’t been to church in
many years, | agree to meet them.

[ head back to my hotel, where [I've made a reservation for my
own Christmas Eve dinner, along with the other travelers unrooted
for the night. Afterward, I reach out with holiday greetings to my
family. It's almost midnight when I call my grandmother in Cali-
fornia; it’s the eve of her 98th birthday. She’s happy to hear from
me, and | tell her I'm in Iceland.

“Well, if that doesn’t beat all,” she responds in her unflappable

21

Midwestern manner. “Is Jay with you?” I realize with a sinking
feeling in my gut that she doesn’t know the news.
“Grandma, there’'s something I need to tell you,” I begin.

walk to the church in darkness on Christmas morning. Kaja

and Kjartan meet me on the front steps along with Gun-

nar, Kaja's father, and we enter together. The priest’s homily

begins in English, and then flows into Icelandic interspersed
with Latin. As the geometric panes of stained glass windows begin
to glnw, saturated with light from the rising sun, | let the known
and unknown languages wash over me.

After the service everyone congregates in the fellowship hall for
coffee. As we finish our cups and get up to go, Gunnar lags behind.
Though I've known this kind man only a few days, I feel a sense
of camaraderie between us. He has welcomed me, like the others
have, into his circle, inviting me to share in his faith and traditions.
[ turn to him with a "Gledileg jol,” merry Christmas, and kiss him
on both cheeks. He reaches out and cradles my cheek with one
hand. He presses his other thumb between my brows, sweeping it
almost, but not quite, in the sign of the cross. His voice rings with
compassion as he tells me, “Now your sight will be clear. Now your
mind will be clear.” Somehow Gunnar has seen through my visi-
tor’s careful manners to my sadness, which is softened now with
the warmrh that my new friends have shown me. I thank him.

Then we walk through the door together to join the others. -
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[celanders’ holiday tables

are filled with
and delecta

Caramel-Glazed Potatoes
(Briinadar Kartoflur)

SERVES 4

Potatoes soak up a buttery cara-
mel glaze in this simple Icelandic
side dish (pictured on page 89).

2 |b.small waxy potatoes
/4 cupsugar
3 tbsp. unsalted butter

Boil potatoes in a 6-qt. sauce-
pan of water until tender, 12-15
minutes. Drain potatoes; let
cool and then peel. Add sugar
and 2 tbsp. water to pan; sim-
mer over medium-high until
syrup is golden, 6—8 minutes.

Stir in butter and potatoes; cook

until glazed, about 5 minutes.

Chocolate-Cornflake
Cookies
(Marens-Kornflexkokur)

MAKES 2'/2 DOZEN

Cornflakes bring a pleasing
crunch to these flufty, chewy
chocolate meringues (pictured
on page 87).

4 egg whites

1 cup sugar

oz. semisweet chocolate,
roughly chopped

3 cups cornflakes

1 tsp.vanilla extract

Heat oven to 300° Using an
electric hand mixer, beat whites
while slowly adding sugar until
stiff peaks form. Fold in choc-
olate, cornflakes, and vanilla.
Space tablespoon-size amounts
of batter 1”7 apart on parchment
paper—lined baking sheets; bake
until crisp, about 20 minutes.

Christmas Grouse with
Berry Sauce

(Jélarjipa med Berjasosu)

SERVES 4

Prarmigan, wild grouse, is lav-
ished with a sauce of thyme and
bilberries, an Icelandic cousin of
blueberries, which make a good
substitute (pictured on page 89).

gczma, seafood,

le desserts

4 8-oz.grouse or partridge
(see page 100)
2 tbsp. olive oil
1 carrot, roughly chopped
8 cups chicken stock
/2 cup dried blueberries
/2 cup fresh blueberries
/a tsp.dried thyme
2 bayleaves
cup heavy cream
4 tbsp. unsalted butter,
cubed and chilled
Kosher salt and freshly
ground black pepper,
to taste

1 Remove breasts from par-
tridges, leaving bones attached
to carcasses. Discard skin; chill
breasts. Chop carcasses. Heat
oil in an 8-gt. saucepan over
medium-high. Cook carcasses
until browned, 6—8 minutes.
Add carrot; cook until soft, 5=7
minutes. Add stock, dried and
fresh blueberries, thyme, and
bay leaves; boil. Reduce heat to
medium-high; cook, skimming
fat as needed, until reduced by
half, about 1 hour. Strain stock
and return to pan; simmer until
reduced to 1 cup, 20-22 min-
utes. Simmer cream in a 1-qt.
saucepan until reduced by half,
8—10 minutes; whisk into stock.
Remove from heat; whisk in 2
tbsp. butter, salt, and pepper.
Keep sauce warm.

2 Melt remaining butter ina 127
skillet over medium-high. Sea-
son reserved breasts with salt
and pepper. Cook, flipping once,
until browned and an instant-
read thermometer inserted into
the thickest part of the breast
reads 130°, 3—4 minutes. Slice
breasts; spoon sauce over the top.

Cod with Egg and Butter
Sauce

(Porskur med Eggja og Smjorsosu)
SERVES 4

Hard-boiled eggs pair with rich
butter to make the luscious sauce

for this baked cod dish (pictured
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on page 95) from Icelandic home

cook Kjartan Olafsson.

4 8-o0z.skinless cod fillets,
pinbones removed
Kosher salt and freshly
ground black pepper,
to taste

2 tbsp. olive oil

16 tbsp. unsalted butter

2 eggs, hard-boiled, peeled,
and roughly chopped

1 tbsp. minced parsley
Lemon wedges, for serving

Heat oven to 350°. Place cod on
a baking sheet and season with
salt and pepper; drizzle with

oil. Bake until cod is cooked
through, about 15 minutes.
Melt butter in a 2-qt. sauce-
pan over medium; stir in eggs
and cook until eggs are heated
through, 1-2 minutes. Divide
cod between plates; spoon sauce
over the top. Garnish with pars-
ley; serve with lemon wedges.

Creamy Langoustine
Soup

(Humarsiipa)

SERVES 4

'This rich, curry-laced soup
(pictured on page 95) is adapted
from a recipe by home cook
Porgerdur Gunnarsdottir.

2 |b.shell-on whole
langoustines
tbsp. unsalted butter
tbsp. olive oil
carrots, minced
stalks celery, minced
large yellow onion, minced
tbsp. tomato paste
tsp. paprika
Kosher salt and freshly
ground black pepper,
to taste
12 cups fish stock

2 cloves garlic, minced

1 tbsp. mild curry powder
12 cups heavy cream

1 cupdry white wine

2 tbsp. minced chives

NN o NN

1 Remove heads and shells from
langoustines and lightly crush;
chill tail meat until ready to
use. Heat 1 tbsp. butter and the
oil in an 8-qt. saucepan over
medium-high. Cook shells,
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carrots, celery, and half the
onion until vegetables are soft,
6—8 minutes. Stir in tomato
paste, paprika, salt, and pepper;
cook 2 minutes. Add stock; sim-
mer until reduced by half, about
2 hours. Strain stock.

2 Wipe pan clean and add 4
tbsp. butter; melt over medium.
Cook remaining onion and the
garlic until soft, 3—4 minutes.
Stir in curry powder; cook 1
minute. Add 1 cup cream and
the wine; cook until reduced
by half, about 20 minutes. Add
reserved stock; boil. Reduce heat
o mﬁdium—high; cook until
slightly thickened, about 30

minutes. Kr’:ep soup warm,

3 Whip remaining cream in a
bowl into semi-stiff peaks. Melt
remaining butter in a 127 skil-
let over medium-high. Season
langoustine tails with salc and
pepper; cook, flipping once,
until cooked through, 3-5
minutes. Divide soup between
bowls and top with langous-
tines; garnish with whipped
cream and chives.

Icelandic Dark Rye Bread
(Dokkt Riigbraud)

MAKES 2 LOAVES

Slow baking gives this loaf
(pictured on page 92), from
Nanna Rognvaldardéttir’s
Icelandic Food and Cookery
(Idunn, 2014), its dense crumb
and deep color.

Unsalted butter, for
greasing and serving
3 cupsdarkrye flour (see
page 100)
cups whole wheat flour
tsp. baking powder
tsp. kosher salt
tsp. baking soda
cups buttermilk
cup golden syrup (see
page 100)

—
i
LN o N e

Heat oven to 200°. (GGrease 2
loaf pans with butter. Whisk
flours, baking powder, salt, and
baking soda in a bowl. Stir in
buttermilk and syrup to form

a smooth dough. Pour dough
into prepared pans and cover



Vinarterta, a cake of cardamom-scented shortbread
with prune filling, is an adaptation of a Viennese classic

with aluminum foil; bake until
cooked through, about 8 hours.
Let cool slightly and unmold;
serve with butter, if you like.

L.eaf Bread

(Laufabraud)

MAKES 25

This crisp Hatbread (pictured on
page 90) is decorated with intri-
cate designs, which are cut into
the dough before frying, For tips
on making them, visit SAVEUR
.COM/LEAFBREAD.

3% cups flour, plus more
1 tbsp.sugar
1 tsp.baking powder
1 tsp. kosher salt
32 tbsp.unsalted butter
1 cup plus 2 tbsp. whole milk,
heated to 115°
Canola oil, for frying

1 Whisk flour, sugar, baking
powder, and salt in a bowl.
Using two forks or your fingers,
cut butter into Hour mixrure,
forming pea-size crumbles.

Stir in milk until dough forms.
Transfer dough to a lightly
Houred surface; knead until
smooth. Divide dough into
twenty-five 1-oz. balls; work-
ing with 1 ball at a time, roll
dough into a 7” disk, about %é”
thick. (Cover remaining dough
with a damp towel to prevent
dough from drying out.) Using
a paring knife and working out-
wards from the center of disk,
cut rows of nested V’s %" apart.
Use knife to lift the tip of every
other V; fold each tip back to
cross over the V behind ir,
pressing the dough to adhere.
Store cut dough disks between
parchment paper and cover
with a damp towel until ready
to fry.

2 Heat 2" oil in a 6-qt. saucepan
until a deep-fry thermometer
reads 400°. Fry 1 dough disk

at a time, flipping once, until
crisp, about 30 seconds. Trans-
fer to paper towels to drain.

Shortbread and Prune
Jam Layer Cake
(Vinarterta)

SERVES 8-10

This special-occasion cake fea-
tures layers of shortbread and
prune jam under a thin coffee

glaze (pictured on page 95).

22 cups pitted prunes
13/ cups granulated sugar
1 tbsp. ground cinnamon
/2 tsp. ground cloves
32 cups flour, plus more
1 tsp.baking powder
1 tsp. ground cardamom
16 tbsp. unsalted butter,
softened
2 eggs
/s cup whole milk
2 cups confectioners' sugar,
sifted
/4 cup brewed coffee, chilled
1 Bring prunes, % cup gran-
ulated sugar, the cinnamon,
cloves, and % cup water to a sim-
mer in a 2-qt. saucepan over
medium-high; cook until prunes
are soft and the syrup has thick-
ened, about 20 minutes. Let
cool slightly and then transfer
to a food processor; purée until
smooth and set purce aside.

2 Whisk flour, baking pow-
der, and cardamom in a bowl:
set aside. In another bowl, and
using an electric hand mixer,
cream remaining granulated
sugar and the butter until flufty.
Add eggs one art a time, beating
well after each addition. With
the motor running, slowly add
dry ingredients and the milk
until dough forms. Transfer
dough to a lightly floured work
surface; knead until smooth,
1-2 minutes. Shape dough into
a ball and cover with plastic
wrap; chill 1 hour,

3 Heat oven to 375° Divide
dough into 6 balls. On a lightly
floured surface, and work-

ing with 1 ball of dough ata
time, roll dough into a 7" disk,
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about %" thick. Place disks on
parchment paper—lined bak-
ing sheets; bake until golden
and cooked through, about
25 minutes; let cool slightly.
To assemble, place 1 disk on

a baking sheet fitted with a
wire rack. Spread with 4 cup
reserved prune purée. Repeat
layering process with remain-
ing disks and purée, ending
with a disk. Whisk confec-
tioners’ sugar and coffee in a
bowl until smooth and pour
over cake; chill unril icing 1s
set, about 10 minutes. Trans-
fer cake to a cake stand or plate
o Serve.

Spiced Cabbage with
Blueberries

(Kryddad Raudkdl med Bldberjum)
SERVES 6-8

Cookbook author Nanna Rogn-
valdardottir braises cabbage with
warm spices, fruit, and jam for
this festive, tart-sweet side dish
(pictured on page 89).

2 tbsp. unsalted butter
1 medium red onion, thinly
sliced
2 cups fresh blueberries
/2 cup red currant jam
/o cupredwine vinegar
tsp. ground cinnamon
tsp. ground ginger
large head red cabbage,
cored and thinly sliced
1 tart green apple, such
as Granny Smith, cored,
peeled, and roughly
chopped
Kosher salt and freshly
ground black pepper,
to taste

—_— o [sJ

Melt butter in an 8-qt. sauce-
pan over medium-high. Cook
onion until soft, 5—7 minutes.
Add blueberries, jam, vinegar,
cinnamon, ginger, cabbage,
apple, salt, pepper, and % cup
water; bring to a boil. Reduce
heat to medium: cook, covered,
until cabbage is tender, about

1 hour.

saveur.com

Venison Terrine
(Dédyrakefa)

SERVES 6-8

Venison is a great substitute for
the traditional reindeer meat in
this rustic cranberry-and-pista-
chio-studded terrine (pictured
on page 95). For hard-to-find
ingn:dicn[s, see page 100.

tbsp. olive oil
clove garlic, chopped
small white onion, chopped
tsp. dried thyme
tsp. ground ginger
tsp. ground cloves
1 Ib. boneless venison,
chopped
oz. pork fatback, chopped
oz. venison or chicken liver
tbsp. tawny port
tbsp. potato starch
tbsp. kosher salt
tsp. freshly ground black
pepper

3 eggs
/2 cup pistachios, roughly
chopped
cup dried cranberries
Boiling water, for baking
Fresh red currants and
parsley sprigs, for garnish
(optional)

— b omd LA)
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Heat oven to 200°. Grease a
1%4-qt. terrine mold with 1 thsp.
oil. Heat remaning oil in a 10”
skillet over medium-high; cook
garlic and onion until soft,

5-7 minutes. Add thyme, gin-
ger, and cloves; cook 1 minute
and transfer to a food proces-
sor. Add venison, fatback, liver,
port, potato starch, salt, pepper,
and eggs; purée until smooth.
Transfer mixture to a bowl; fold
in pistachios and cranberries
and spread into prepared mold.
Cover with aluminum foil and
place in a 9” x 13" baking pan;
pour boiling water into pan to
come halfway up sides of ter-
rine. Bake until an instant-read
thermometer inserted into the
center reads 160° about 2 hours.
Let cool; garnish with currants
and parsley sprigs, if you like.



Creamy langoustine
soup, humarsipa, (see
page 93 for recipe).

Cod with egg and butter sauce,
borskur med eggja og smjdrsosu
(see page 93 for recipe).
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Healthy Food Can

Taste Delicious!

When you hear the words “healthy food,” it’s all too easy to think of bland,
uninspired, or unfamiliar food that takes all the pleasure out of cooking and
eating. Often, we don’t practice healthy eating habits because of the wealth of
misinformation out there about what foods are healthy and the idea that we have
to sacrifice the flavor that makes food such an enjoyable part of life.

But there’s an easy way to conquer both of those obstacles. All it takes is a little
nutrition science and a few culinary tricks—both of which you’ll get in The
Everyday Gourmet: Making Healthy Food Taste Great. In these six lessons
delivered by Dr. Connie Guttersen and Chef Bill Briwa, two expert instructors
from The Culinary Institute of America, you'll discover how easy and fun it is to
cook with health and nutrition in mind.

Offer expires 12/18/14
THEGREATCOURSES.COM/8SAVR
1-800-832-2412

The Everyday Gourmet:
Making Healthy

Food Taste Great

Taught by:

MNutrition Instructor Dr. Connie Guttersen
THE CULINARY INSTITUTE OF AMERICA

Chef-Instructor Bill Briwa
THE CULINARY INSTITUTE OF AMERICA

LECTURE TITLES

Good, Better, Best Strategies

Nutritious and Satisfying Whole Grains
Adding Flavor with Healthy Qils
Protein—Understanding Your Choices
Powerful Micronutrients—Cooking with Color

Making Healthy Cooking a Lifestyle

i

The Everyday Gourmet
Wisking |hesithy ['oand Tz G

COMPANION
BOOK
INCLUDED!

Beautiful and insightful, this 80-page
full-color, hardcover companion book
features

- all the cooking tips and techniques
from each lecture gathered for quick
reference,

shopping lists,
tasting exercises, and more!

The Everyday Gourmet:
Making Healthy Food Taste Great

Course no, 9292 | 6 lectures (30 minutes/lecture)

' SAVE $70

DVD $8995 NOW $29.95

+$5 Shipping, Processing, and Lifetime Satisfaction Guarantee

Priority Code: 102898

For 24 years, The Great Courses has brought the
world’s foremost educators to millions who want to
go deeper into the subjects that matter most. No
exams. No homework. Just a world of knowledge
available anytime, anywhere. Download or stream
to your laptop or PC, or use our free mobile apps
for iPad, iPhone, or Android. Over 500 courses
available at www.TheGreatCourses.com.
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IN TRUFFLES WE TRUST T

Do-it-yourselfinfusions using the world’s most prized fungi

Truffle salt, truffle honey, truffle-infused chocolate—a lot of these products are less than delicious, but that's not the truffle's fault. Blame it on cheap
“truffle” oil made with 2,4-Dithiapentane, a synthetic flavoring that's a far cry from the fresh fungus’s earthy brilliance. At the Oregon Truftfle Festival,
however, | found that chefs were using the real deal to enhance ingredients. Here's how: Wrap a fresh truffle in a paper towel to protect it from mois-
ture. Then nestle it with another ingredient—whole eggs, butter, salt—in an airtight glass container, and place it in the fridge. After two or three diys,
the truffle will have imparted its heady perfume to its cabinmate. Then shave the truffle for use afterward—a fresh one will keep its potency for up to
seven days. You can also steep truffles in dairyhfpndishea like tagliatelle with black truffle cream sauce (above). Turn the page for the recipe. —Kellie Evans
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READER SERVICE

Tagliatelle with Black
Truffle Cream Sauce

SERVES 6
For this luxurious dish (pictured

on page 97), chef Robin Jackson, of
Knight Inlet Lodge in British Colum-

© McCORMICK

Only McCormick has all the

holiday flavors and aromas you
trust to delight your guests this
holiday season. seductive aroma in the steam.

mccormick.com 1

bia, lavishes pasta in a truffle-infused
cream sauce and crowns it with
chanterelles, lavender, pecorino, and
shavings of truffie, which release their

1-0z. black truffle,
preferably from Oregon
@ NESPRESSO (see "Buried Treasure,”
Celebrate the revolution of page 36)
coffee with Nespresso Vertuol ine— 3 cups heavy cream

the first Nespresso machine to 8 tbsp. unsalted butter
deliver a large-cup coffee and 4 oz.chanterelle
authentic espresso. mushrooms, halved
nespresso.com 3 cloves garlic, minced
1 cupdrywhite wine
© VISIT SOUTH WALTON 1 isp.minced thyme
1 Ib.dried tagliatelle

In Northwest Florida, South
Walton's sugar white sand
beaches and turquoise water
complement the 16 individual y -
beach neighborhoods that invite i Sl o £ el e
you to find you perfect beach. /4 tsp.dried lavender

fet 3 o0z.watercress, trimmed
visitsouthwalton.com :
Grated Pecorino Romano,

for garnish

Kosher salt and freshly
ground black pepper,
to taste

@ TRE OLIVE OIL

Adopt an olive tree from our
groves in ltaly and we will send

you the extra virgin olive oil from
yvour tree after harvest. You will
also receive an adoption cerificate,
photo of your tree and your tree
will be tagged with your name for
the adoption year.

treolive.com

DECEMBER 2014

: For more information about our

: advertisers, complete the following

: section, place in a stamped envelope,
: and mail to the address below.

1 Mince one-third of truffle: stir into
cream. Cover and chill 6 hours.

2 Melt butter in a 127 skillet over
medium-high. Cook mushrooms
and garlic until golden, 6—8 minutes.
Add wine and thyme; cook 8
minutes. Add reserved truffle cream;
simmer until thickened, 10-12
minutes. Cook tagliatelle in salted
boiling water until al dente, about 7
minutes. Drain pasta; add to skillet.
Add parmesan, lavender, salt, and
pepper; toss to coat, Garnish with
watercress and Pecorino Romano;

shave remaining truffle over the top.

Please send me information about
: (check all that apply):

i 01 02 03 04 DALL

The Roffignac (page 52) includes
a shrub, a vinegar-based syrup. A
fermented shrub is tangier. —K.E.

MAILING ADDRESS

Name o -
: Fermented Raspberry Shrub
Address Stir 4 cups each champagne vinegar,
:  City/State/Zip raspberries, sugar, and water in ster-
: Email ilized jar. Cover; store in a cool place
: for 1Tmonth; strain. Makes 12 cups.
: SEND CLIPPED COUPON TO ‘x

i IMS-Bonnier Corp
: P.O. Box 5111 Buffalo, NY 14205-9940

To find out more about our advertisers,
: log on to SAVEUR.com/freeinfo
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AN 8-HOUR
BREAD
THAT’S

WORTH THE
WAIT
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hy bother to bake a bread for

8 hours? That was our question
when testing Icelandic dark rye bread (see
page 93 for recipe). On the island, loaves
are steamed underground in geothermal
fields for nearly 24 hours. You can achieve
asimilar result in an oven set at ultralow
heat. The long, low cooking deepens the
bread’s flavor and color. Given time to
transform, the enzymes in the rye flour
convert starches into sugars, and amino
acids and free sugars go through reactions
that lead to caramelization. The glucose in
the golden syrup used in the dough helps
retain liquid during cooking, making for a
dense, moist, sweet-malty bread. Worth it?

You bet. —Farideh Sadeghin

Tart Up Your Cocktails

Stovetop Raspberry Shrub
Place 4 cups each champagne
vinegar, raspberries, sugar, and

.'j water in a 1-gallon resealable plas-
_ tic bag; seal bag, squeezing air out.

Bring a large pot of water to a boil;
remove from heat. Submerge bag

r T
n water and let sit 45 minutes;

strain shrub. Makes 12 cups.
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FROM TOP: ARIAMA LINDQUIST; CHRIS GRAMGER
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reshly whipped cream is far better than that stuff out of a can. But as the cream splatters
during whisking, it can be messy to make. [ devised a cleaner method one night in a friend’s
tool-challenged kitchen. The trick is to ditch the whisk and bowl and instead use a Mason jar
like a cocktail shaker. Combine 1 cup heavy cream, 2 thsp. confectioners’ sugar, and 1tsp. vanilla
extract in al-qt. glassjar. Screw the lid on the jar and freeze it for 15 minutes. This helps firm
up the walls of the eream’s butterfat cells, so they can trap and hold air bubbles. Shake the jar

vigorously until semisoft peaks form, 3-4 minutes. Makes 2 cups. —K.E.
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Golden Oldies

The classic French puff pastry shells vol-au-vent serve as the flaky cups for seafood Newburg
(see page 80 for recipe). If you use store-bought dough, they're easy to shape. —K.E.

O Laytwol0"x13"
sheets puff pastry
on a work surface.
Usinga 32" round
cutter, cut 4 circles
out of each sheet of
pastry. Transfer 4
circlesto aparch-
ment paper-lined
baking sheet.

© Use a 2" round
cutter to cut cen-

! ters out of the
remaining 4 circles;
= discard centers or
' save for another
use. Brush circles
with beaten egg
and top with rings;
brush tops of rings
with egg.

99
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© With dull edge of
paring knife, make
shallow, angled cuts
along outside edges
to aerate dough

50 it puffs when
cooked, Carve shal-
low circles into the
bases along inside
edges of rings.

O Chill 20 minutes.
Bake at 425° until
golden and crisp,
10-12 minutes. Cut
out puffed centers
to use as lids; set
aside. Fill vol-au-
vent with seafood
Mewburg; garnish
with parsley and top
with lids. Serves 4.

ADVERTISEMENT
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Fireworks
IN THE FJORDS

EXPERIENCE 6 MAGICAL NIGHTS
in lceland over the New Year's period,
including 4 nights in a luxury hotel in
Reykjavik and 2 nights in a beautiful
lodge in the heart of southern Iceland.
View the mystical Northern Lights and
explore unique natural attractions
including active geysers, frozen
waterfalls, volcanoes, and black sand
beaches. Relax in the warm, socthing
waters of the geothermal Blue Lagoon.
Discover the picturesque beauty of
winter in Iceland on a dog sledding
adventure, venture onto the Langjokull
Glacier for a snowmobile ride or
embrace the spirit of the Vikings with
an Icelandic horse ride. Savor culinary
delights—a lobster feast, a tasting
menu, and a gourmet New Year's Eve
dinner—while watching the dazzling
fireworks explode over Reykjavik!

EXCLUSIVE TO SAVEUR READERS
Tasting menu dinner at the Grill Market,
one of Reykjavik's most popular
restaurants; access to the Blue Lagoon
Exclusive Lounge, including private
shower rooms, complimentary towels,
bathrobes, slippers, light refreshments,
skincare, and a private lagoon.”

For more information contact:
Diane Eide
Travel Expertﬁ | 480.759.8490

diant@travclxpcrts.cﬂm
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TRAVEL ADVISORY BOARD ‘*IR TUQSO

= Exclwulwely Virewoso —

"All elements are subject to availability. [tinerary is
dependent on local conditions and is subject to change.
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IN STORE!

magazine is available in these and
other fine retail establishments.

LULLU'S TUTTO CUCINA
Salem, OR * 503/364-7900
www.lullututtocucina.com

MACARTHUR BEVERAGES

Washington D.C. « 202/338-1433
www.bassins.com

ROOSTER BROTHER
Ellsworth, ME « 207/667-8675
www.roosterbrother.com

TED'S BUTCHERBLOCK
Charleston, SC - 843-577-0094
www.tedsbutcherblock.com

SAVE TIME
24/7

CUSTOMER SERVICE

Is only a click away!

B Change Your Address
B Check Your Account Status
B Renew, Give a Gift or Pay a Bill

B Replace Missing Issues

Just log on to:
WWW.SEIVEI.II‘.Com/CS
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A Guide to Resources
In producing the stories for this issue,
we discovered ingredients and
information too good to keep to ourselves.

Please feel free to raid our pantry!

=

BY KELLIE EVANS

Fare

Use Red Star
fresh yeast from
Whole Foods

(%3 for 2 oz.;
wholefoods.com)
to prepare bialys
(see page 206).

Routes

Buy Guinness
Extra Stout
beer (3 for 12
oz.) and Plugra
butter (%3 for an
8-o0z. block) trom
Whole Foods to
make sticky
toffee pudding
(see page 35).

Memories
To prepare
Indonesian-scyle
chicken wings
(see page 40), buy
tamarind pulp
($13 for 14 oz.;
kalustyans.com)
and use it to make
tamarind paste;
order candlenuts
($13 for G oz.;
AMazon.com,);
buy Taste Nirva-
na unsweetened
coconut water
from W hole
Foods ($5 for a
24-oz. bottle); and
order galangal
from Temple of
Thai (%6 for 4

oz.; templeofthai
.com).

Drink

Prepare wassail
(see page 44} using
Blandy's 5-Year-
Old Bual madeira
(27 for 750 ml;

o

PEFC

astorwines.com)
and Farnum Hill
Extra Dry cider
(%12 for 750 ml;
liquorandwine
ourtlets.com).
Make a Rakomelo
(see page 44) with
Yeni Raki, 2
Turkish anise-
Havored liqueur
($30 for 750 ml;
5|11:r|:rm::rwi ns
.com). Buy frozen
passion fruit
pulp (32 for 12
QF.; AIMaTon

.com} to prepare a
{:EI'HEIEI'EU '[."i-tk'.‘ PHEC
44). Use Scottish
steel-cut oats
(%3 for 24 oz.;
bobsred mill

.com) to make an
Atholl brose (see
page 44). Make an
ESPresso martini
(see page 34) with
Giffard Vanille
de Madagascar
liqueur (335 for
750 ml; klwines
«com). Prepare an
Ozark Speedball
(see page 54) with
Buffalo Trace
White Dog whis-
key (516 for 375
ml; astorwines
.com). Purchase
Dave's Coffee
cold-brew coffee
syrup ($11 for 16
oz.; davescoffee
store.com) to
make a White
MNun (see page
54). Use Cocchi
Americano Rosa
($17 for 750 ml;
shupmtrwin_\'
.com) and Sorel

liqueur (527

for 750 ml;
astorwines.com)
[0 prepare a
Sanca Rosa (see
page 56). Make
an Orchard and
Vine (see page 56)
wich Lillet Blanc
($16 for 750 ml;
klwines.com)

and Rothman &
Winter Orchard
Apricot liqueur
($23 for 750 ml;
drinkupny.com).

Down Home
in Georgia
Order 2 smoked
ham hock (45 for
1 Ib.; teersfood
store.com) to
prepare ficld pea
gratin (see page
64). Prepare
roasted turnips
with buttered
SrCCns using
Hakurei turnips
from melissas
.com (price varies
by season) or visit
your local Asian
grm:::r.

Boston
Uncommon

Use Ducktrap
finnan haddie
(cold-smoked
haddock; $12 per
Ib.; lobsterstogo
.C{Jm} 1oy mal:u:
hnnan haddie
chowder (see page
80). Make smoked
bluefish pate with
hardrack crackers
(see page 82)
using light rye
flour (510 for 6
lb.; babsredmill
.com}, smoked
bluefish fillet
(526 per Ib.; daves
capecodsmoke
house.com),
pickled mustard
seeds (316 for 12
oz.; frgreencfarms
.com}, and sea
beans (518 for
12 oz.; melissas
.Com).

This product is from sustainably managed forests and controlled sources.

Northern
Lights

To plan a trip to
Iceland, contace
visiticeland
.com. Fly
Icelandair (icc-
landair.us) direct
from Boston, New
York, and Searttle
to Keflavik Inter-
national Ai rport.
Use dark rye
flour (312 for 6
Ib.; bobsredmill
«com) and Lyle's
Golden Syrup
(58 for 16 oz.;
AMazon.com) o
make Icelandic
dark rye bread (see
page 93). Make
Christmas grouse
with berry sauce
(see page 93) with
grouse ($35 for |
bird; exoticmeat
markets.com).

Hakurei
turnips

Kitchen

Prepare tagliatelle
with black truffle

Cream sauce usin g

Oregon truffles
{see SOURCE on

page 36).

Moment
Make Japanese
Mew Year's SOUp
(see page 106)
using kamaboko
{Japanese fish
cakes; $4 for

5 oz.) and kiv
mochi (glutinous
rice cakes; 39

for 14 oz.), both
available from
sunrisemart-ny
.com.

Kamaboko

(Japanese fish cakes)
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ADVERTISEMENT

SAVEURMENU

A GUIDE TO EVENTS, PROMOTIONS & PRODUCTS

Winter Shines Brilliantly

at Bellagio

AAA Five Diamond Awards. Michelin
Stars. Rave reviews of an acclaimed wine

program and legendary chefs. Bellagio gives

food lovers a vast and delightful playground.

Paired with elegantly appointed rooms,
suites, and Cirgue du Soleil”’s stunning
performance of O, a Bellagio sojourn
promises unrivaled experiences.

» Visit bellagio.com/SAVEUR for exclusive
room rates

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

Tre Olive Qil

No adventure in New Mexico is complete
until you've experienced our cuisine. It is a
blend of flavors from Spanish and Native
American cultures that has been perfected
over 400 years. At its center is the New
Mexican chile, in both red and green, which
is used in everything from enchiladas to ice
cream. Whether it’s a James Beard Award-
winning dining experience or an authentic
dive off the beaten path, you'll find it here.

» Visit treolive.com

VISIT OUR SWEEPSTAKES & PROMOTIONS PAGE ONLINE AT SAVEUR.COM

Nespresso Vertuoline

Celebrate the revolution of coffee with
Nespresso Vertuoline— the first Nespresso
machine to deliver a large-cup coffee and
authentic espresso. Featuring an intelligent
extraction system called Cenzrifusion”,
VertuoLine recognizes each unique Grand
Cru coffee to ensure that every blend is
brewed in the most optimal way. The result
is a rich, aromatic large-cup coffee or
espresso topped with Nespresso's signature
crema at the touch of a button.

» Available at nespresso.com, select fine
retailers and Nespresso Flagship Boutiques.

Kalamazoo

Neapolitan-style pizza is always close at
hand with the Kalamazoo Artisan Fire
Pizza Oven. Old-world forni heat is
combined with gas-fired simplicity. Master
the art of pizza.

» Visit KalamazooGourmet.com

McCormick®

Does Christmas taste like peppermint?
Does celebrating smell like gingerbread?
Is happiness sweet or spicy? Do you eat
up pure joy? Or do you cherish it?

Only McCormick has all the flavors and
aromas you trust to delight your guests
this holiday season.

» Visit mccormick.com

World-Class Experiences

Plan your next extraordinary travel
experience with the SAVEUR Travel
Advisory Board. Our Virtuoso-athliated
travel advisors have connections with the

best hotels, cruise lines, airlines, and tour
companies., For you, this means access to

exclusive offers that you can't get on your
own, along with your best value for your

travel investment.

» Visit SAVEUR.com/PlanATrip

SAVEUR

TRAVEL ADVISORY BOARD

- Exelualwely Virtsisas —

P& asavEURMAG



SPECIAL ADVERTISING SECTION

THE ULTIMATE
HOLIDAY MEAL?

An authentic French Label Rouge
Capon. Long appreciated by
royalty, these distinctively flavorful
and tender birds have been a
favorite holiday bird in Europe for
generations. Simple roasting is all
that is required.

800.755.6923
www.joyce-farms.com

“BEST. WALLET.
EVER.”

What makes the Rogue Wallet so

great? It's the only front pocket

wallet shaped to actually fit in

your front pocket. Only 14" thick,

it's slim enough to fit comfortably.

ROGUE WALLET CoO. RFID-shielded and made-in-the-USA
PORTLAND, MAINE models available starting at $25.00.

1.800.786.1768
www.Rogue-Industries.com

Corkeail |
v bk +

KED QR
SeraiL @ TTERE

ﬂ'.'tll‘htﬂll

Compelling Accents for the
Modern Cocktail.

Handmade in very small batches in Boulder, Colorado, Cocktailpunk
cocktail bitters are a carefully chosen set of basic elements that are
focused and nuanced, simple yet devious. They are perfect in classic
cocktails, but were really designed for the cocktails that haven't been

invented yet.

www.cocktailpunk.com
m&u
S Ponde L.

Delicious Expeditinns

Fine Food, Travel and Adventure

To truly discover a country is to eat its food and peruse its markets,
learning to appreciate its culinary traditions and terroir. Delicious

Expeditions are handcrafted journeys that stimulate the senses and
broaden the horizons. From truffle hunting in Italy to Holy Week in
Mexico, each tour is designed to reveal hidden treasures and create

unforgettable memories.
888.407.3168 / e / CChovs
www.deliciousexpeditions.com & i_L’ifith teons
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It's here.
Atsby Armadillo Cake Reserve Vermouth

The finest, hand-crafted vermouth ever produced. Starting with our
signature Armadillo Cake vermouth, we allow the 32 botanicals to
interlace, brighten and evolve in our wine cellar for nearly three years,
The result is magical. The vermouth blossoms into a silky cascade of
exotic, yet familiar flavors. All at your fingertips.

Atsby New York Vermouth. Changing the way you think
of vermouth since 2012.

800.9/75.8148
www.atsbyvermouth.com

saveur.com



SPECIAL ADVERTISING SECTION

From the Golden Age of Railroad Iravel  Fill Your Gupboard With Flavor

We are the purveyor of fine food products and accessories from Handcrafted all-natural extracts perfect for your holiday baked goods
the Golden Age of railroad travel. Our products are true replicas of or to enjoy year round. For treats, dressings, mixed drinks and more
those once used on the dining cars of America’s great passenger trains. Meso Nutso has the truly all-natural extracts you've been searching for.
Using the same recipes from years past, you too can now enjoy these Why settle for the ordinary? Sending all-natural goodness from Meso
micro-roasted coffees and baking mixes. to Youso. Go to mesonutso.com for recipes, tips and ideas.
908.509.1760 541.520.9137
www.phoebesnowco.com www.mesonutso.com _

( MesoNutso

' 4

/«u/ia@:

SWISS B MADE

Celebrate the Holidays & Share Jura IMPRESSA 7Z9 One Touch TFT

Sﬂmething Sweet! 1+ in Coffee is your source for the Jura bean-to-cup experience: freshly
ground, never capsuled. The IMPRESSA Z9 One Touch TFT sets new
standards with its impressive coffee quality, user- friendly operation and
captivating design. Select your choice on the high-resolution TFT color
display and enjoy an espresso, coffee, latte macchiato, cappuccino or
other specialty beverage. Aroma+ grinder for more aroma, and fine foam
technology for milk foam with a fine, feather-like consistency.

La Bella Terre's Pure Botanical Sugars will elevate your eating & drinking
pleasure. Try these delicious hand-crafted, aromatic sugars in your favorite
recipes; or use them as a finishing sugar, rim a glass, make simple syrups

or simply add it to your favorite beverages...Experience the New, Old

Way to Use Sugar. And Remember, to Kiss the Cook!

Use code sweetsavuer12 to save 10% thru February 15,
800.709.8210

www.lstincoffee.com sl
l IN COFFEE
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Under the

Ttalian Sun

Custom Tours of Italy

(

Under the Italian Sun

Experience Italy with personalized
travel of the highest quality.

Custom tours and culinary itineraries
for small to medium-size groups;
independent trips for solo travelers,

800.594.2901
www.italiansun.com
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Doien  ALL NATURAL »

S - EGG BEEAD MIXES -
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“Absolutely delicious...
beautiful texture!”- Teresa K.

Try our all natural, egg bread mixes!
Bake traditional European breads at
home to share fresh with loved ones
and make every meal special. See our
store locator for a list of stores near
you. Also sold on Amazon.com
and Abesmarket.com

BREAK BREAD,
NOT TRADITION

TRIBESADOZEN.COM
866.930.3406

SPECIAL ADVERTISING SECTION
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Gel Pro E"te + Patented Dual Comfort Core™
A : * 50% thicker than GelPro Classic™

WORLD'S MOST COMFORTABLE FLOOR MAT.

* Soothing gel + energy-return foam
* Significantly reduces discomfort

« Easy-to-clean, stain-resistant surface
* No-curl, reinforced edges

* Non-slip bottom
* 5-year warranty

Select styles
available at

et
1866.435.6287 GelPro.com

'Shun prings you
the impossible. Again.
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KITCHEN KNIFE
OF THE YEAR
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SOLID COPPER

Heat Diffusers and Defroster Plates
~Equalized Heating~ No Hot Spots in your pans
GCopper Conducts Heat Better

www.hellacopper.com 805 218 3241

Adopt an Olive Tree
for one year from our groves in Italy and
we will send you the extra virgin olive oil

from your tree after harvest.
www.treolive.com

Adopltion Certificale - Photos ol your tree - Tagged with your name

Delicious

& Smart
Pure Alaska
Wild Salmon

Your Convenient Source
of Omega-3s & VitaminD

purealaskasalmon.com+ 888.328.7885

SPECIAL ADVERTISING SECTION

Weand-made, /a::c:ﬁ/ﬁy—-_grm}h
pPreserves in Credatve Flavors.

ARLINGTON, MA (855) 285-JAMS
www.dovesandfigs.com

57 <. ) : 71
B ';l_.". - -
RV L P@E{Iﬂgﬂ K
Wy SRRl Gaxacas Wi
'k :.: ‘.Il. i 1

“Addictive!”
Gail R
“l just love this mole. It tastes amazing!”
Heidi M.

“I made enchiladas last night with the red
mole. It was way too easy to taste that good.
Our guests couldn't stop complimenting me
on the dish”

-Melinda F.

Order your own today, and enjoy making
authentic Oaxacan mole at home.
Use code SAVEUR at check out for

10% off your order!
WWW.ILSVEMCOLE.COM
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Cool
to the

last sip.

CORKCICLE.AIR

CORKCICLE.

Drink Well,

Wine. Beer. Cocktails.
Choose your method of cool
at corkcicle.com.
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New Year’s Mornin

g In Japanese homes on the first day of the year, the dish to

eat is ozoni, a soup composed of pink-rimmed fish cake, daikon, carrot, and shiitake mushrooms
floating in a rich dashi (kelp and bonito broth) along with mochi, chewy rice cakes, which are oven-
toasted until they resemble fire-licked marshmallows. The preparation varies by region. Sometimes
chicken broth is used; Napa cabbage or pork can be added. Wherever it is served, ozoni is said to
bring good luck, but for me, the medium is the message: I feel blessed just to have this steaming
bowl in front of me, ready to be devoured in the company of loved ones. —Nancy Matsumoto

Japanese New Year’s Soup

((zoni)
SERVES 4
4 dried shiitake mushrooms
4 cups chicken stock
2 boneless, skinless chicken
thighs, cut into 1" pieces
4 oz.daikon radish, peeled and
sliced V4" thick on the bias
1 carrot, sliced"/4" thick on

the bias

4 oz. kamaboko (Japanese fish 1 Place shiitakes in a bowl. Bring
cake; see page 100), sliced | cup stock to a boil in a 4-qt. sauce-
/4" thick pan and pour over shiitakes; let sit
cup spinach, stems trimmed until softened, 4—6 minutes. Using
thsp. sake a slotted spoon, transter shiitakes to

1 tsp.soysauce
Kosher salt, to taste

4 kiri mochi (glutinous rice

another bowl and discard stems. Pour
stock back into pan, -'.“F-L'.‘i]-‘.ii]'l:;f, any

dirt or sediment,

cakes; see page 100),1" x 2", 2 Add remaining stock and the

about/2" thick chicken to pan; bring to a beil. Reduce
Mitsuba or parsley sprigs, heat to medium; add daikon and
for garnish carrot. Cook, stirring occasionally,
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until chicken is cooked Iln':m;;__jh~ H—8
minutes. Add reserved shiitakes, the
sliced fish cake, spinach, sake, soy sauce,
and salt; cook until Rpin.'n_'|1 1s wilted,

about 2 minutes. Hn._'n._']': SOUP Warm.

3 Heat oven to 425°. Place gluti-
nous rice cakes din.-L'L]}' On an oven
rack; bake, turning as needed, until
browned in spots and puffed, 6-8
minutes. Divide rice cakes berween
4 bowls and ladle soup over top; gar-

nish with mitsuba sprigs. Serve hot,

INGALLS PHOTOGRAPHY
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A Culinary Journey Through India

FEBRUARY 25-MARCH 10, 2015

&

Experience the colors and flavors of India
through the eyes of SAVEUR.

With stays in Mumbai, Kolkata, Lucknow, Delhi, and Agra,
you'll gain exclusive access to:

 Chef's table dinners and regional cuisine at each city's
top restaurants

* Bustling markets selling spices, fish, street food, and
handmade crafts

* Home cooked meals prepared by local families o
Hosted by Raghavan lyer, an Emmy Award-winning

* Hands-on cooking and cocktail making using documentarian, renowned cookbook author,
native ingredients and Mumbai native. Raghavan lent his expertise
to SAVEUR's India issue, contributing articles,

* The annual Holi festival of colors in Delhi , _ _ ,
authentic recipes, and essential techniques from

* Cultural highlights and guided tours of historical the Indian kitchen. Now, he joins this small group
sites including the Taj Mahal trip to share his stories and favorite places with you.

FOR DETAILS AND BOOKING INFORMATION VISIT: SAVEUR.COM/TRIPS

Space is limited. Special rates offered on a first-come, first-serve basis. This travel program is offered by Kensington Tours, Inc.
SAVEUR and Bonnier Corporation are not involved in the execution or fulfillment of any trip purchased as part of this program, and
accept no liability in connection therewith. All information about the trip is supplied by Kensington Tours, Inc.

KENSINGTON




