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We knoW you’re 

grilling, but What are 

you drinking?

“the Queen’s  
Park swizzle is  

the ideal Caribbean 
triple-threat tipple: 

angostura,  
rum, and mint over  

crushed ice.”  

—S.L. 

“Cider!  
it’s god’s  

gift to day- 
drinkers.”  

—J.K.

“featherlight,  
savory reds from  

germanic grapes, such  
as schiava from italy’s alto 

adige and Zweigelt from 
austria’s Burgenland. fully 

iced, they complement 
grilled food while still 

quenching.”  

—D.L.

“Palomas!  
there is nothing  

more refreshing than  
pink grapefruit juice 

mixed with tequila 
(reposado, please!), 
served on the rocks  
with a salted rim.”  

—C.H.

  



  



editor’s letter

adam rapoport

editor in chief

g lo b a l  n e t w o r k
A yeAr And A hAlf Ago, my friend Sasha 
started dating this fellow Luis Alvarez y Alvarez. 
Bushy salt-and-pepper Castro beard, slicked-
back hair, barrel-chested like Hemingway, born 
and raised in Mexico City, and a flm editor  
by trade. He quickly became the most worldly, 
fun-loving guy in our circle of friends.

He also knows how to cook.
Luis and I ofen talked about getting 

together to grill the kind of food he grew up 
eating. I wanted him to help me embrace the 
spirit of this issue’s theme and break out of my 
grilling routine—steak, ribs, steak, ribs, burgers.

I sent what I thought was a simple enough 
e-mail: “What might we grill?”

Four hundred and six words later, I had  
my answer. “Una carne asada,” Luis replied. 
“That’s how we call the event of grilling.  
And it implies there’s going to be a party;  
it doesn’t just refer to grilled meat.”

There would be freshly made tortillas,  
he went on, both corn and four. Pinto  
beans, simmered in a clay pot, some of which  
he would fry to “schmear” on one’s tortilla. 
(Luis had picked up some New Yorkese since 
moving to the U.S. 20 years ago.)

There would be steak pounded thin like 
scaloppine, and thicker cuts that we would chop.

Guacamole—“But for tacos, I prefer to 
scoop out thin avocado slices with a spoon,”  

follow  

adam on  

twitter and 

instagram  

at @rapo4

TomaTillo 

SalSa Verde

Purée 1 lb.  

quartered rinsed 

husked tomatillos,  

½ coarsely  

chopped medium 

onion, 1 smashed 

garlic clove,  

1 coarsely chopped 

serrano chile (seeds 

removed if desired), 

and ¼ cup fresh 

cilantro leaves with 

tender stems  

in a blender, adding 

water as needed, 

until smooth; season 

with salt. That’s it! 

Makes about 2 cups
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he wrote. “I’d also have watercress with thin 
red onion slices to use as garnish.”

Finally, and most importantly, there would 
be two salsas—a bracing verde made from 
tomatillos and onion, and a robust, smoky roja 
made from pan-charred tomatoes and chiles—
both of which you do in a blender.

On the night my wife, Simone, and I arrived 
at Sasha and Luis’s garden-level apartment in 
Brooklyn, all of those dishes (and then some) 
were neatly arranged on the kitchen table. 
Soon, tortillas were pressed and griddled. 
Beers were poured, and steak was charred over 
a charcoal grill.

It was all far better than I could have 
imagined—a literal feast. One that I’ll probably 
never replicate in its entirety, but I do know  
I’ll cherry-pick elements from it, starting with 
those two simple but startling salsas. 

They’re the kind of recipes that remind you 
that changing the way you cook isn’t difcult—
you just have to want to do it. 

Try this alongside a roasted tom
ato salsa. For the recipe, go to bonappetit.com/salsa.
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r.s.v.p. ReadeRs’ FavoRite RestauRant Recipes

Green Gazpacho

6 ServingS  Because flavors become muted 

in cold dishes, season this soup as you go 

and taste again after chilling.

 ¼ cup white wine vinegar

 2 Tbsp. fresh lime juice

 1 ½ cups whole-milk plain Greek   

   yogurt, divided

 ½ cup olive oil, plus more for   

   drizzling

 4 oz. ciabatta or country-style   

   bread, crust removed, bread   

   torn into 1" pieces (about   

   2 ½ cups) 

 1 medium English hothouse   

   cucumber, halved lengthwise,   

   seeds removed, cut into large   

   pieces

 1 green bell pepper, coarsely   

   chopped

 4 large tomatillos (about 12 oz.),   

   husked, quartered

 4 scallions, cut into 1" pieces

 2 jalapeños, seeds removed,   

   chopped 

 2 garlic cloves, finely grated

 ¾ tsp. kosher salt, plus more

  Piment d’Espelette or Hungarian   

   hot paprika (for serving)

Whisk vinegar, lime juice, 1 cup yogurt, and 

½ cup oil in a large bowl until smooth. add 

bread, cucumber, bell pepper, tomatillos, 

scallions, jalapeños, garlic, and ¾ tsp. salt 

and toss to coat (make sure bread is well 

coated so it can soak up as much flavor as 

possible). cover and chill at least 4 hours. 

Working in batches, purée bread and 

vegetable mixture in a blender until very 

smooth; transfer to a large bowl and season 

gazpacho with salt. 

Whisk remaining ½ cup yogurt in a small 

bowl, thinning with water a tablespoonful at 

a time, until the consistency of heavy cream; 

season with salt. 

serve soup in chilled bowls. drizzle with 

thinned yogurt and more oil and sprinkle 

with piment d’espelette. 

Do aheaD: Gazpacho can be made  

1 day ahead; cover and chill. Mix well before 

serving. 

Dear Bon Appétit , I wIll be your reader 
forever If you run the recIpe for the Green 

Gazpacho from public Kitchen anD bar  
at the hollywood roosevelt In los anGeles. 

—Linda Hubert, Eureka, MO

It’s easy to 
RSVP! To 

submit a dish 
request, use 
the hashtag 

#bonapprsvp 
on Instagram 

or Twitter.

“If I didn’t eat anything else for the rest of 

my life besides the long bean salad at 

bún-Ker Vietnamese in nyc, I’d be okay.”

BA sta f f  P i c k

as h l e a  h a l p e r n

s p ec i a l  p roj ects  e d i to r

lonG bean SalaD

4 ServingS  Find long beans at Asian  

or specialty grocers.

 ½ cup unsweetened coconut flakes

 1 bunch watercress, tough stems   

   removed, cut into 2" lengths   

   (about 5 cups) 

  Kosher salt

 ¾ lb. Chinese long beans or green   

   beans, trimmed, cut into 1" pieces

 2 Tbsp. fish sauce

 2 Tbsp. fresh lime juice

 1 Tbsp. coconut sugar or brown sugar

 ½ small red onion, thinly sliced

 1 Tbsp. thinly sliced kafir lime leaves  

   or 1 tsp. finely grated lime zest

 ¼ cup coarsely chopped roasted   

   peanuts, preferably unsalted

preheat oven to 350°. toast coconut flakes 

on a rimmed baking sheet, tossing once,  

until golden brown, about 5 minutes. Let cool. 

Meanwhile, cook watercress in a large 

saucepan of boiling salted water until just 

wilted, about 10 seconds; using a slotted 

spoon, transfer to a colander set in a 

large bowl of ice water. drain, then gently 

squeeze out excess water. 

Return water in saucepan to a boil. cook 

beans until crisp-tender, about 4 minutes; 

transfer to ice water. drain, then pat dry.  

Whisk fish sauce, lime juice, and coconut 

sugar in a large bowl until sugar dissolves. 

add watercress, beans, onion, and kafir 

lime leaves and toss to coat. serve topped 

with coconut and peanuts.  

Want us to get a restaurant recipe for you? E-mail us at rsvp@bonappetit.com. Submissions become the property of Bon Appétit.
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the BA  

ARSeNAL

R E D  

H O T S

A vine is handy 
but not 

mandatory. You 
can grill loose 
tomatoes, too. 

(Flip the page to 
see how.) 

That’s not all, folks! 
Find plenty of 

grilling inspiration 
at bonappetit.com 

/grilling

there are fragrant, fresh tomatoes; there are rich, concentrated tomato sauces; and then—somewhere 

deliciously in between—there are these blistered beauties. My mom deserves credit for the idea: to make  

her “burst” tomatoes, she’d roll cherry tomatoes around in a screaming-hot skillet until the skins split, exposing

sweet, softened flesh. turns out, her quick-cooking method translates seamlessly to the grill, where the 

tomatoes pick up smoky flavor and live-fire char. toss them into pasta, or use them as a juicy base for salads 

and sides that beg to be paired with other grilled foods. For recipes, turn the page. —Carla lalli MusiCF
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GRiLLed 

tomAto SALSA

prepare Grilled 

Tomatoes  

(see above), then 

coarsely chop.  

toss with 1 grated 

garlic clove,  

4 torn fresh basil 

leaves, 1 Tbsp. 

olive oil, 1 tsp. 

finely chopped 

boquerónes 

(marinated white 

anchovies) or oil-

packed anchovies,  

1 tsp. finely chopped 

 rinsed capers, 

and 1 tsp. finely 

grated lemon 

zest, breaking up 

tomatoes to release 

juices; season with 

salt and pepper. 

Makes about 2 cups 

recipes by alfia muzio

GRiLLed 

PANzANeLLA

prepare Grilled 

Tomatoes (see 

above). toss 1 bunch 

scallions with  

2 Tbsp. olive oil; 

season with salt  

and pepper. grill 

over high heat, 

turning occasionally, 

until lightly charred, 

about 4 minutes. 

let cool; coarsely 

chop. generously 

brush both sides of 

4 thick slices 

country-style bread 

(crusts removed) 

with olive oil; grill 

over high heat until 

golden brown, about 

2 minutes per side. 

rub with a halved 

garlic clove and tear 

into pieces. toss 

with scallions, 

tomatoes, 2 cups 

arugula, 2 Tbsp. 

olive oil, and 2 Tbsp. 

red wine vinegar. 

4 servings

iSRAeLi CouSCouS 

ANd tomAto SALAd

cook 1 cup Israeli 

couscous (or 

other small pasta or 

grain) according to 

package directions; 

toss with 2 Tbsp. 

olive oil. Meanwhile, 

prepare Grilled 

Tomatoes (see 

above). brush  

½ head radicchio 

with oil; grill over 

high heat, turning 

occasionally,  

until lightly charred,  

5–8 minutes. let 

cool; coarsely chop.

toss with tomatoes, 

¼ thinly sliced 

small red onion, 

and couscous; 

season with salt and 

pepper. serve 

topped with shaved 

ricotta salata, 

chopped toasted 

almonds, and 

fresh parsley and 

oregano leaves.  

4 servings

To get your char on, drizzle 2 pints ripe cherry 

tomatoes with some olive oil, then season with  
salt and pepper. Grill over high heat, turning  

now and then, until skins blacken in spots and start  
to split, about 3 minutes. Move to a plate to cool.  

Enjoy as is, or use in one of these summery dishes.

teSt kitCheN tiP

The term ‘tomatoes on the vine’ sure sounds romantic,  
but you’re just as likely to be seduced by the colorful cherry 
tomatoes packed in pint containers at the farmers’ market. That’s 
where a grill basket comes in: Preheat it on the grate, add 
tomatoes, then lift them off the moment they’re ready. No 
stragglers, and no plucking wildly at the grill with tongs.”—C.L.M.

teARdRoP

also called pear 

tomatoes, thanks 

to their curvy 

shape. look  

for them in yellow, 

red, and vibrant 

orange varieties.

SuN GoLd

sweet and fruity, 

these tangerine 

dreams hold up 

well under fire.

BLACk CheRRy

available in brown 

and purplish  

hues, they’re like 

the goths of the 

nightshade world.

ouR fAvoRite 

CheRRy 

tomAtoeS

it all starts with a little fire

Show those 
itty-bitty 

tomatoes who’s 
boss with this 

steel grill griddle 
($40; williams- 
sonoma.com).

Spoo tis 
smoky 

salsa ovr 
a frm 

whte fish 
lik cod  

or hlibut.

Panzanella 
is a great 

way to use 
up a loaf 

of day-old 
bread.

Pack it for  
a picnic: This 

couscous 
salad is best 

served at 
room temp.

Find grilled 
produce galore in 

“Where There’s 
Smoke, There’s 

Salad,” page 80.

RubricThe BA Arsenal
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We hear you’re a grilling man. Gas or 
charcoal? “gas. i grew up with charcoal 

grills, but i don’t know how to use one.”

Who’s your butcher? “mccall’s meat and 

Fish co. in los Feliz [in l.a.]. i have a text 

relationship where the guy wants to know 

how things come out. he wants pictures.” 

Favorite cut of meat. “a bone-in rib eye 

or filet. once in a while i’ll get japanese 

wagyu, which is like nothing in this world.”

And vegetables? “we grill everything  

from green beans to eggplant. i like a good 

char, though i know it’s going to kill me.”

Got an opinion on marinades and rubs? 

“my secret weapon is yuzu pepper paste.  

i put it on all kinds of meats. it’s intense— 

it does the jobs of lemon and salt.”

Grilling beer? “russian river brewery’s 

pliny the elder. it’s a double ipa but light 

and floral. it’s the best beer in the world.” 

And a grilling wine? “a crisp rosé—oh  

my lord. i also like a lambrusco.” 

You lived in Seattle. Are you a coffee 
snob? “totally. my pursuit is obsessive.  

blue bottle, stumptown, intelligentsia…”

Where do you stand on cold-brew? “it’s  

too strong—like six shots of espresso. what  

was wrong with just putting cofee on ice?” 

One food or drink that’s always on your 
rider. “i ask for a six-pack from the local 

brewery. i went to colorado once and they 

put coors in my dressing room. i was like, 

‘guys, come on! are you kidding me?’  

they were like, ‘but it’s local!’ oh, shut up.”

Regarding Community, what was your 
diet like in college? “round-the-clock 

cap’n crunch. i was playing football and 

eating like a pig—lots of teriyaki chicken.”  

Say you die and go to heaven. What’s for 
dinner? “a huge glass of red wine and  

a steak. and if i do it enough, i’ll be there 

sooner.” —IntervIew by Andrew PArks

For a video of McHale talking beef, wine, and 
more, go to bonappetit.com/celebs

Don’t be afraid  
to make things rare. 

You can always 
throw it back on 
the fire if it’s not 
done enough,  

but you can never 
un-cook it. 

The Golden Rule 

of GRillinG

q u e s t i o n s 
f o r

12

Joel McHale
the former star of Community and 

host of the soup is tall and  
good-looking and seriously knows 

how to grill. jealous much?

The BA Q&A
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Sriracha-Lada

“A hot-sauce 

michelada with 

some serious kick.” 

—Alfia Muzio,  

recipe developer

combine 1 oz.  

fresh lime juice,  

2 tsp. Sriracha, 

and ½ tsp. 

Worcestershire 

sauce in a salt-

rimmed pint glass 

filled with ice. top 

of with Mexican 

lager (such as 

Pacifico). garnish 

with a lime wheel. 

Makes 1

raSpberry 

Snakebite

“this twist on a 

Snakebite and Black  

cocktail uses 

raspberry lambic 

instead of hard cider.” 

—Dawn Perry, senior 

food editor

Add 1 oz. crème de 

cassis to a pint  

glass filled with ice. 

top of with  

raspberry lambic 

beer (such  

as lindemans 

Framboise). garnish 

with a mint sprig.  

Makes 1

aperoL MiSt

“A more flavorful, 

slightly stronger 

version of  

an Aperol Spritz.  

Who could be  

mad at that?”  

—Alison Roman, 

senior associate 

food editor

combine 1 oz. 

Aperol and  

1 oz. fresh lemon 

juice in a pint  

glass filled with  

ice. top of with 

Hefeweizen- 

style Belgian beer  

(such as 

hoegaarden). 

garnish with  

a lemon twist.  

Makes 1

Italian 
aperitif

Orange 
juice

Crème 
de cassis

Our go-to 
chile sauce

To cut down on foam when filling a glass, 
gently pour beer over the back of  

a spoon. Less froth means more beer,  
and that’s never a bad thing.

off with 

that head

VitaMin c brew

“tastes like a  

boozy orangina;  

i could drink  

’em all day long.” 

—Claire Safitz, 

assistant food editor

combine 2 oz.  

fresh orange  

juice and 1 oz. gin  

in a pint glass  

filled with ice. top 

of with American- 

style lager (such  

as miller high life). 

garnish with  

an orange wheel.  

Makes 1

Just Add 
Beer

the only thing 
more awesome 

than an ice-
cold beer? An 
ice-cold beer 

cocktail. here, 
four summery 
ideas for your 
next backyard 

barbecue

P h o t o g r a P h s  b y 

d a n n y  k i m

The Challenge
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I’m oficially calling for the end of the monster burger. You 
know the type: a hunk of beef, five toppings too many, and some 
fancy-pants bun. A bigger burger does not equal a better burger.  
My ideal is a thin patty, squishy-soft bun, and minimal toppings 
(onion, tomato, pickles, lettuce, and cheese are okay; bacon  
is pushing it). If you really need more meat, make it a double.

69-Word rant

I’m talking hot-of-the-grill and cooked right 

in their pods with a little neutral oil and salt. 

(A grill basket stops runaways.) Sprinkle with 

a topping, and watch guests lose their minds.

Forget Chips
Charred beans and 

peas are my favorite 
snacks to serve at  

a backyard cookout.

secret sauce
every region has its 

prized barbecue sauce. 

Mine is Alabama white 

sauce—typically mayo, 

apple cider vinegar,  

 and cayenne pepper.  

Sweet and tangy, it makes 

everything from french 

fries to smoked chicken 

taste better. to get the 

recipe, go to bonappetit 

.com/whitesauce. 

topping my 
(wine) 

bucket list
With grilled seafood, 

all I want to drink  

is Galician wine from  

Spain. Here, a trio  

of regional grapes 

and bottles to try.

English 
peas pair 
well with 
crushed 

chiles  
de árbol.

FOODISTThe

Follow Andrew Knowlton on Instagram @andrewoknowlton 

grIllIng EDITIOn
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In another life,  

I am a barbecue 

god. I have a 

smoker the size of 

 a tractor trailer  

and thousands of 

’cue groupies.  

But in this one, I’ll 

just have to smoke 

brisket, pork  

butt, and chicken 

on my patio- 

scaled Stump’s 

Baby ($1,950; 

stumpssmokers 

.com). this gravity-

fed guy refuels 

itself: As the 

charcoal burns, 

more falls from 

the chute that you 

loaded up earlier 

(awesome, since 

you don’t want to  

spend all night 

tending the fire). 

the Smoking 
Section

albariño

Wines made from 

this grape are tangy, 

juicy, and aromatic. 

Santiago Ruiz O Rosal 
2013, Rias Baixas; $23

godello

drier and more 

minerally than 

Albariño, though  

this bottle is 

zippy, with tropical-

fruit undertones.

Finca Os Cobatos 2013, 
Monterrei; $13

mencía

even the local red 

grape produces 

wines that, when 

chilled, go great 

with grilled meat. 

D. Ventura Viña do Burato 
2012, Ribeira Sacra; $20

edamame 
+ 

Togarashi

green Beans
+

Horseradish

favas
+

Sumac
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Blades of 
Glory

You know those  
heavy, hypermasculine 
wood-handled knives 

your dad would use to 
saw through a t-bone? 

these aren’t those

Yes, you  
could buy a  

used car  
for the same 

price. But 
would it have 

sterling  
silver trim?

1

Schmidt BroS. 

carBon6 

Steak knife

$90 for four; 
crateandbarrel.com›

3

La cote  

pakka wood 

Steak knife

$100 for six; 
costco.com

4

f. a. porSche 

chroma type 

301 Steak knife

$199 for four; 
amazon.com

5

Berti 

VaLdichiana 

Steak knife

$635 for four; 
didriks.com

7

moriah  

cowLeS Steak 

knife

$1,000 for four; 
orchardsteel.com

6

fLuoreScent 

taBLe knife

$830 for six; 
forge-de-laguiole-
usa.com for stores

2

ShaStra 

Steak knife

$9,150 for eight; 
bladesof 

thegods.com

This one feels like a 
million bucks (or at 

least a grand), thanks 
to a combination  

of spalted maple and 
carbon steel.

2

5

3

4

1

7

6

RubricThey’ re Everywhere
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Yes, you 

“need” another 

serving board.

This reclaimed one 

comes from 28-year-

old L.a. woodworker 

Rochelle Cheri.  

$125–$175; primitive 

reserve.com
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Everything 
you need to 
eat, drink, 

buy, and do 
this month 

Salty 
yogurt? 

Yes, 
please.

t h r e e ’s  a  t r e n d

Coffee gets weird
1. blue bottle‘s new orleans  

iced coźee now comes in  

a grown-up milk carton. $4; at 

Whole Foods. 2. in L.a., coźee  

is used to dye hemp-blend 

T-shirts. $58; westerlind.com.  

3. Craftsman and Wolves’s 

cofee jam is the best thing 

to happen to bread since slicing.  

$12; craftsman-wolves.com

 Hawaii’s Adoboloco hot 

sauces rock bright, vinegary 

flavors (smoked ghost 

pepper, pineapple habanero). 

Bring a bottle to your next 

barbecue. $26 for a three-

pack; adoboloco.com

 Say you have one night in 

Providence, RI, summer’s  

best little restaurant city. 

Here’s how to spend it: 
 4 p.m. Drop your bags at the new ace-

like Dean Hotel (thedeanhotel.com).  

 5 p.m. Swill bottle Rocket cocktails at the 

Eddy (eddybar.com).  7 p.m. Slurp a bowl 

of noodles at Ken’s Ramen (kenramenpvd 

.com).  10 p.m. Head back 

to the Dean: It’s karaoke time!

s k i n n y 
c h o c o l a t e ! 

The bars from 

Marou Faiseurs 

de Chocolat 

are so slim, it’s 

almost as though 

you didn’t just 

eat three. $9; 

marouchocolate 

.com for stores

So this  
is a fresh 
chickpea.

If you see it at the 

market, buy a ton. 

toast pods in a  

dry pan, and dress 

with olive oil, salt, 

and chile flakes.

l i k e  b e e r ? 

c r a s h  h e r e 

Dogfish Head 

brewery’s  

new inn—a 16-

room converted  

motel in Lewes, 

DE—is now open. 

For rates, go to  

dogfishinn.com.

Aperitivo 
crush

Carpano Bianco 

vermouth:  

the lighter, drier 

analogue to 

carpano antica. 

$23; wine-

searcher.com
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A Condensed 

History of 

Savory Yogurt

2010
Restaurants take a cue 

from the Middle East; 
start dolloping herb-y 
yogurt on everything.

2012
Greek yogurt giant 

Chobani opens a  
Soho flagship store. On 

the menu: tzatziki.

November 2013
Sohha Savory Yogurt 
opens in NYC. On the 

menu: “Everything Bagel.” 
Universe explodes. 

September 2013
Blue Hill mainstreams  

the phrase “savory 
yogurt”; rolls out flavors 

like butternut squash.

Only 
the most 
delicious 
stadium  

food, maybe  
ever.

NBD, just gonna eat some pie 

of this porcelain dessert plate 

from Pop Art precursor Alex Katz. 

$125; momastore.org

StuffeD 
with 

Butter. 
BAttereD. 

frieD.  
whAt A 

couNtry!”
Menu excerpt from 

Kachka, the Mission 

Chinese of Russian 

food, in Portland, OR.

 Nothing against 

Hebrew Nationals, but 

this is what you should 

be ordering at this 

season’s ball games:

 Rib tips from Butcher & 

the Boar (twins’ target field, 

minneapolis).  brisket from 

Killen’s Texas Smokehouse 

(astros’ minute maid park, 

Houston).  Meatball sliders 

from Pat LaFrieda’s Chop 

House (mets’ citi field, nYc).
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BA
S u n ’ S  O u t

P h o t o g r a P h s  b y  c h r i s t i n a  h o l m e s

F a s t ,  E a s y,  F r E s h

Super-tender 
flatiron steak 

gets dressed for 
summer.  

Turn page for  
the recipe. 

This month, give shrimp and grits a makeover  
(we’re using fresh corn!), transform steak with a spiced vinaigrette, 

and throw together the simplest dessert of summer

B y  D a w n  P e r r y
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Fa ST,  e a Sy,  F r e S H

W e e k n i g h t  F a v o r i t e s

Toasted Spice Vinaigrette
Active 5 minutes  totAl 5 minutes

 1 tsp. coriander seeds

 1 tsp. cumin seeds

 1 tsp. fennel seeds

 ¼ cup olive oil

 2 tbsp. white wine vinegar

 1 tsp. Dijon mustard

  Kosher salt, freshly ground pepper

Toast coriander, cumin, and fennel seeds in 

a dry small skillet over medium heat, tossing, 

until fragrant, about 3 minutes. Let cool, then  

chop. Whisk with oil, vinegar, and mustard in 

a small bowl; season with salt and pepper. 

do ahead: Vinaigrette can be made  

4 days ahead. Cover and chill.

calories 130  fat 14 g  fiber 1 g

a vEry vErsatilE 

vinaigrEt tE

This assertive dressing is great 
for the less-is-more summer 
months. It’s all you need on grain 
salads, steaks, and peak produce 

Chickpea, Barley, and Feta Salad
Active 40 minutes  totAl 40 minutes

4 servings  Barley has nice heft and  

chew, but don’t feel limited—use cooked 

farro, quinoa, or brown rice if you prefer. 

 8 oz. green beans, halved crosswise

  Kosher salt

 1 cup pearled, hulled, or hull-less   

   barley

 1 tsp. olive oil

 ¼ cup raw sunflower seeds

 1 15.5-oz. can chickpeas, rinsed

 4 oz. feta, crumbled

 2 tbsp. chopped fresh dill

 2 tbsp. fresh lemon juice

  toasted spice Vinaigrette   

   (see recipe)

Cook green beans in a large pot of boiling 

salted water until crisp-tender, about  

3 minutes. Using a sieve or a slotted spoon, 

transfer to a bowl of ice water. 

Return water to a boil, add barley, and 

simmer until tender (refer to packaging for 

timing); drain. Let cool on a baking sheet.

Heat oil in a small skillet over medium 

heat. Cook sunflower seeds, tossing 

occasionally, until golden brown, about  

5 minutes; let cool. 

Grilled Flatiron Steak with 
Toasted Spice Vinaigrette
Active 15 minutes  totAl 20 minutes

4 servings  Let the steaks rest on top  

of the tomatoes. Their juices will commingle 

and make the dressing that much better.

 1 ½ lb. flatiron or skirt steak, cut into   

   4 pieces

 1 tbsp. olive oil

  Kosher salt, freshly ground pepper

 4 beefsteak or heirloom tomatoes,   

   sliced ½" thick

  toasted spice Vinaigrette   

   (see recipe)

Prepare grill for medium-high heat. Rub 

steak with oil; season with salt and pepper. 

Grill about 4 minutes per side for medium-

rare. Let cool 5 minutes before slicing 

against the grain. 

Serve steak on top of tomatoes with 

vinaigrette spooned over. 

calories 540  fat 35 g  fiber 3 g

Make this your 
oficial contribution 

to all upcoming 
picnics and potlucks.

Toss green beans, barley, sunflower  

seeds, chickpeas, feta, dill, lemon juice,  

and vinaigrette in a large bowl. 

calories 560  fat 29 g  fiber 16 g
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Fa ST,  e a Sy,  F r e S H

W e e k n i g h t  F a v o r i t e s

Shrimp with Fresh Corn Grits
Active 40 minutes  totAl 40 minutes

4 servings  Liquid from the grated corn 

enriches and helps thicken the grits; fresh 

corn added at the end makes for nice bites.

 3 ears of corn, husked 

 2 cups low-sodium chicken broth   

 1 cup whole milk

 ¾ cup grits (not instant)

 2 tbsp. unsalted butter

  Kosher salt, freshly ground pepper

 ¼ cup olive oil

 2 garlic cloves, thinly sliced

 ½ tsp. dried oregano

 ½ tsp. hot smoked spanish paprika 

    or ½ tsp. smoked paprika and a  

   pinch of cayenne pepper

 1 ½ lb. large shrimp, peeled, deveined,  

   tails left intact

  chopped fresh chives (for  

   serving)

Grate 2 ears of corn on the large holes of  

a box grater over a medium bowl, catching 

as much juice as possible; set aside.  

Cut kernels from remaining ear of corn into 

another medium bowl; set aside. 

Bring broth, milk, and 1 ½ cups water to  

a boil in a medium saucepan. Reduce heat  

so liquid is at a simmer and gradually whisk 

in grits. Simmer, whisking often, until grits 

are very tender, 20–25 minutes. Mix in butter 

and reserved grated corn; season with salt 

and pepper. 

Fifteen minutes after you have added  

grits to saucepan, heat oil in a large skillet 

over medium-high heat. Cook garlic, oregano, 

and paprika, stirring, until fragrant, about 

30 seconds. Add reserved kernels and cook, 

stirring occasionally, until golden brown 

and beginning to pop, about 3 minutes. Add 

shrimp and cook, tossing occasionally, until 

cooked through, about 4 minutes. 

Serve shrimp and corn over grits topped 

with chives. calories 570  fat 26 g  fiber 3 g

go ahEad, bE corny
In-season kernels are the  
secret ingredient in this take  
on a Southern classic

Love cheesy 
grits? Mix in a 

handful of 
grated white 

cheddar  
when you add  

the butter.
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Fa ST,  e a Sy,  F r e S H

W e e k n i g h t  F a v o r i t e s

Plum Tarts with Honey  
and Black Pepper
Active 10 minutes  totAl 40 minutes

6 servings  Consider this a two-ingredient 

tart. Besides the plums and pastry,  

we bet you have everything else on hand. 

 1 sheet frozen puf pastry  

   (one 14-oz. package or half of  

   17.3-oz. package), thawed  

   according to package directions

 1 lb. red plums, apricots, or peaches,  

   pitted, cut into ½" wedges

 ¼ cup sugar

  Freshly ground black pepper

 1 tbsp. honey

  Flaky sea salt (such as maldon)

thE bl ank- canvas dEssErt

Puf pastry + ripe fruit + sugar = a knockout dessert that’s open  
to improvisation. Try this tasty version, or create your own

Preheat oven to 425°. Cut pastry into six 4" 

squares, place on a parchment-lined baking 

sheet, and prick all over with a fork. Top with 

plums, leaving a ½" border. Sprinkle with 

sugar; season with a few grinds of pepper. 

Bake tarts, rotating pan halfway through, 

until edges of pastry are pufed and golden 

brown, 25–30 minutes. Drizzle with honey 

and sprinkle with salt just before serving. 

do ahead: Tarts can be baked  

4 hours ahead. Keep at room temperature. 

calories 90  fat 2 g  fiber 1 g

There’s no frozen 
pastry we like 

better than Dufour, 
a BA Seal of 

Approval winner.

for compLete nUtritionaL  

information for the recipes in this  

storY, go to bonappetit.com/recipes

Swap it!

The combinations are endless  

(but always delicious). Here are a few 

ways to switch up this tart:

fruit  Try berries in place of stone  

fruit. Come fall, sliced apples or pears 

make a fine stand-in (just don’t forget 

the cinnamon!).

sWeetener  Instead of white sugar, 

try demerara to add depth and a little 

texture. Or substitute maple syrup  

for the honey—it’s especially nice with 

those apples. 

herbs and spices  Have fun with  

the accents. Swap toasted fennel  

seeds for the black pepper (great with 

apricots), add a pinch of cardamom  

or grated fresh ginger (both good with 

berries), or top with a little chopped 

rosemary (perfect on peaches).
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T H E  P R O J E C T

T h e  P r o j e c T

B y  A m i e l  S t A n e k  w i t h  C l A i r e  S A f f i t z

A new generation of butchers is making the tastiest,  
most creative sausages we’ve ever had. To help bring this 

meaty magic home, we asked the geniuses at the  
Meat Hook in Brooklyn to teach us the secrets of their  

craft, starting with these spicy Italian links 

Sausage  
is great on  
the grill— 
especially 

when you’ve 
made it  

from scratch.

active time:  

2 hours 

total time:  

15 hours 

Difficulty: 

medium. You’ll 
need special 
equipment, but 
even a novice  
can achieve pro 
results. 

  



  



Makes 12–14 links; about 4 lb.

 1 4-lb. skinless, boneless  

   pork shoulder (Boston  

   butt), cut into 1–2" pieces  

 30 grams* kosher salt  

 1  Tbsp. fennel seeds, toasted  

 1  Tbsp. freshly ground  

   black pepper 

I don’t belIeve In magIc, but I believe in sausage. Grind cheap, less popular meat, 

season the heck out of it, pack it into a tube, and voilà—links way more delicious 

and versatile than the sum of their parts. I’ve made sausage a few times, but my 

experiments never compared to the wizardry at the Meat Hook. So I spent time 

at the shop, nerding out about protein reactions, talking ratios, and trying not  

to make dirty jokes (not easy). I learned that once you master the fundamentals, 

you can make almost any sausage, from this spicy Italian to an unexpectedly 

awesome lamb masala to whatever meat-and-seasoning combo you dream up.

It’s crucial  
that your equipment 

and ingredients  
be cold (it keeps the  

fat from melting).

3 
 grind Meat   

Grind pork on high speed, 

3–4 pieces at a time, into 

chilled bowl (keep second 

baking sheet in freezer  

until ready to use). If grinder  

clogs (meat will look pink,  

not red and white), clean die  

and cutter before continuing. 

4 

 Mix in seasonings & liquid 

Add garlic and mix gently  

with your hands just to begin to 

distribute, about 20 seconds. 

Sprinkle spice mixture evenly 

over pork and knead, rotating 

bowl, until spice mixture is 

evenly distributed and a light  

film has formed on the side  

of the bowl, about 1 minute. 

Add wine; knead until mixture 

holds together and is very stif  

(it will spring back when pressed), 

 about 1 minute. (Don’t overmix 

or sausage will be crumbly.)

t h e  p r o j e c t

sausage
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WHAt you’ll neeD

1 

 chill equipMent & ingredients   

Chill all grinder parts, including 

die with ¼" holes, in freezer  

until very cold, about 1 hour. 

Chill a large stainless-steel bowl 

in refrigerator until cold. Place 

pork in a single layer on 2 plastic 

wrap–lined baking sheets; cover 

and freeze until meat is very  

firm but not frozen, about 1 hour.

2
 prepare spice Mixture  

Combine salt, fennel seeds, 

black pepper, cayenne, paprika, 

smoked paprika, and red pepper 

flakes in a small bowl; set aside.

 2  tsp. cayenne pepper  

 2  tsp. paprika 

 1  tsp. smoked paprika  

 1  tsp. crushed red  

   pepper flakes  

 2  tsp. finely grated garlic 

 3  Tbsp. dry red wine 

 2  29–32-mm-diameter  

   natural hog casings,  

   preferably pretubed   

   or preloaded

* To bind, sausage needs an exact 

salt-to-meat ratio by weight.  

No scale? Use 3 Tbsp. Diamond 

Crystal kosher salt or 2 Tbsp. plus 

2 tsp. Morton coarse kosher salt. 

special equipMent: KitchenAid 

with food grinder attachment 

and sausage stufer kit  

(see page 42 for other options); 

sausage pricker or t-pin

spicy italian sausage
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8 

 stuff casings   

Pack a handful of sausage 

mixture very lightly into stufer. 

Working with a partner and 

with stufer on high speed, use 

plunger to push meat through, 

gradually filling casing; gently 

slide filled casing of nozzle  

onto a baking sheet as you go. 

Fill casing firmly but don’t 

overstuf (mixture will tighten 

when links are twisted, and 

overfilled casings will burst 

when cooked). As casing fills, 

lightly prick air bubbles with 

sausage pricker. Leave at  

least 6" of empty casing at the 

end. Repeat with remaining 

casing and sausage mixture. 

5 

 do a palM test   

Form ¼ cup sausage mixture 

into a 3"-diameter patty;  

press into palm. Extend hand 

with meat, palm facing down.  

If meat sticks for at least  

5 seconds, it is suficiently 

mixed. If not, continue to  

knead in 15-second intervals 

until it passes the palm test.

6 

 do a cook test   

Wrap patty in a small sheet of 

foil to form a flat packet. Cover 

and chill remaining mixture.

Cook foil-wrapped patty  

in a small skillet (not nonstick) 

over medium-low heat until 

For a  

video demo,  

go to 

bonappetit 

.com 

/theproject

7 

 prep casings   

Place casings in a large bowl 

under cold running water and  

let sit, allowing water to overflow  

and flushing water through 

casings (take care not to tangle!)  

until softened, about 2 minutes. 

Slide 1 casing onto stufer 

nozzle, leaving a 6" overhang 

(do not tie). If casing is too  

long or tangles, cut in half and 

work with 1 piece at a time.
Enlist a friend! 

This task  
is much easier 

with two  
pairs of hands. 

meat is cooked through,  

about 4 minutes per side.  

Let rest 2 minutes. 

unwrap patty and cut in  

half; it should hold together. If  

not, save for another use—like 

pasta sauce!—and try again. 

do ahead: Mixture can be 

made 4 hours ahead (longer and 

meat will begin to cure); chill.

For more 

recipes, pick Up 

tom mYLan’s  

the meat hook 

meat book, 

avaiLabLe now. 
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t h e  p r o j e C t

sausage

Have a KitchenAid stand 

mixer? Add the food  
grinder attachment ($65) 
and sausage stufer kit 
($14)—a super-reliable  
setup for batches this size.

If you don’t have a stand 

mixer, a manual grinder 
with a ⅜" grinding plate and 
stufing attachment (like  
the leM #10 Clamp on Hand 
Grinder; $40) is a decent 
budget option. Cut the meat 

into ½" pieces and freeze 
completely, then grind one 
piece at a time. It’s time-
consuming and laborious, 
but, hey, this is a project.

To embrace your inner 

charcutier, buy one unit 
for grinding and another for 
stuffing. An electric grinder 
like the leM Countertop 
575 Watt #8 Grinder ($120) 
breezes through meat, and a 
piston stufer like the omcan 
Stainless Steel Stufer ($129) 
ensures the best texture. 

Don’t want to buy 

anything? Have a butcher 
grind the meat. Season 
and shape the sausage into 
patties or meatballs, or just 
use it loose (think about how 
often you take it out of the 
casing for pasta sauces and 
more). It tastes just as good!

A word on casings:  

Buy 29- to 32-mm all-natural 
hog casings at a butcher 
shop or sausagemaker.com. 
Preloaded or pretubed  
ones are easiest to work with.

THe tools to use

10 
 dry sausage overnight   

Prick each sausage link in  

3 places with sausage pricker 

(this helps prevent bursting). 

Arrange links on a parchment-

lined baking sheet and chill, 

uncovered, to dry out casings,  

at least 12 hours. 

11 
 cut links   

using kitchen shears, cut casing 

between links to separate. 

do ahead: Sausages can 

be made 3 days ahead. Cover 

and chill. Alternatively, freeze 

on baking sheet until frozen, 

then store in resealable plastic 

freezer bags up to 3 months. 

Defrost 12 hours in refrigerator 

before cooking. 

Grill sausages 
over medium- 

low heat so they 
don’t burst.

Pick 
condiments 

that cut  
the meat’s 
richness,  

like mustard 
and pickled 

onions.

9 

 forM links   

Tie of 1 end of casing, 

making knot flush with meat. 

Starting 6" from knot, pinch 

of a 6" length, squeezing on 

both sides. Twist link toward 

you 2 rotations. Starting 6" 

from link, pinch of another 

6" length, squeezing on both 

sides, and twist link away 

from you 2 rotations. Repeat, 

alternating direction of 

twists, until you can’t make 

another 6" sausage. Squeeze 

out extra meat; tie of casing. 

note: If casing bursts, 

pinch of on both sides of 

tear, squeeze out meat in the 

middle, and tie of casing. 

Begin again as from the start.
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now that YoU know the method,  

it’s time to get creative.  

for more brilliant ideas from the 

meat hook plus grilling tips,  

go to bonappetit.com/theproject 

 spicy  

 italian 

 green  

chorizo 

 laMb  

 Masala 
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 N A V I G A T O R

V a c a t i o n l a n d , 

U . S . a .

Almost 200 years 
after its founding, 
Maine—the state 
with the lobster 

rolls, craggy coast, 
and a bazillion 

blueberries—has 
finally managed to 
become, well, cool. 

Here’s what the 
locals have been 
hiding all along

B I G  FAT  W
E E K E N D

serving up 
lobster rolls at 
Chauncey Creek 
Lobster Pier  
in Kittery Point.

B y  G e n e v i e v e  A .  M o r G A n
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B i G  fAt  w e e k e n d

ma ine

For decades, visiting Maine meant a pre- 
dictable diet of lobsters and lighthouses. 
What’s happening today up and down the 
coast goes way beyond that. Artisans and 
farmers have taken the local-everything 
model and run with it, resulting in a 
place like nowhere else. It’s a mix of old 
and new, native and “from away.” It’s 
about seafood that makes chefs giddy.  
It’s a Portland restaurant scene that 
crushes tasting menus and Japanese bar 
food. It’s roadside markets piled with 
candy-sweet strawberries and foraged 
black trumpet mushrooms. It’s islands 
with inns that nail the perfect mix of 
rustic and sophisticated. Add in some of 
the best brewers on the planet, and the 
state’s ubiquitous slogan, “The way life 
should be,” starts to sound pretty legit. 

1  Slurp a 
(Few) Dozen
Oysters are the new 

lobster. They are what 

you must binge on 

during any trip here. 

Start at Portland’s 

Eventide oyster Co., 

ground zero for Maine’s 

half-shell revolution. 

The two-year-old  

restaurant features a 

dozen of the state’s 

many varieties—from 

Glidden Points to 

Pemaquids—displayed 

in a massive granite 

trough. If raw is not 

your thing, try ’em 

roasted, Korean BBQ–

style, even fried  

on a Chinese bao.

2  Eat Big in a 
Small Town
A decade or so ago, 

Belfast was a pit stop 

on the way to Acadia 

National Park. Today, 

it’s a destination— 

a mini melting pot of 

back-to-the-land  

cafés (Chase’s Daily), 

chef-driven spots  

(the gothic), and 

oyster taverns with 

waterfront views 

(three tides, also 

home to the Marshall 

Wharf brewery). Bel-

fast is just one of many 

detour-worthy villages 

for the food-obsessed: 

Kittery’s tulsi serves 

the best Indian food in 

New England, Cam-

den’s Long grain does 

serious Thai, and chef 

Cara Stadler remakes 

Asian fusion at Bruns-

wick’s tao yuan.

3  Reset to 
Island Time
Summer on one of 

Maine’s 15 year-round 

islands, where days 

are measured by 

meals, tides, and a 

ferry schedule. At 

Nebo Lodge on North 

Haven, chef Amanda 

Hallowell captures the 

sense of place through 

island-caught fish and 

produce from nearby 

gorgeous Turner Farm.

4  Play the 
Markets
Beginning in late June, 

Maine’s farmers’  

markets explode with 

tender lettuces, juicy 

melons, and beet 

greens (steam; add 

butter, vinegar, salt, 

and pepper; devour), 

and won’t let up until 

late-season tomatoes 

give way to native 

apples in September. 

Find the bounty at 

one-stop shops like 

beth’s Farm Market  

in Warren, weekend 

farmers’ markets,  

and card tables set up 

in front yards where  

the honor system rules.

Eventide Oyster Co.

The Slipway

For  

addresses 

oF the 

restaUrants 

and other 

spots in this 

storY, see 

soUrcebook 

on page 104.
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5  Go to  
the Beach
Sandy (public!) 

beaches with great 

food? Not a problem. 

Fire up one of reid 

state Park’s grills for  

a D.I.Y. beach supper. 

Need a higher-end  

fix? Head south to 

Goose Rocks Beach  

in Kennebunkport,  

and lounge at the luxe 

tides beach Club.

here for the lobster,  

not the chef’s special. 

And don’t forget to  

tip the college kids 

working the register.

7  Roll 
Diferently
While the lobster roll 

may hog the national 

press, in-the-know 

locals order the hidden 

gem of seafood-shack 

menus, the crab roll. 

Why? Imagine the 

exact same sandwich 

overflowing with 

sweet, locally caught 

peekytoe crab.  

Now imagine it costing  

five bucks less than  

its fancier cousin. At 

the slipway in 

Thomaston, the alt- 

roll is a masterpiece of 

the genre: a top-split, 

butter-griddled bun 

stufed with crabmeat 

from nearby Port Clyde 

(with just enough 

mayo, sea salt, and  

a touch of white 

pepper), served with 

chips and a pickle. 

Here’s to the underdog!

8  Tour  
the Farm
In a state where the 

growing season can be 

brutish and short, the 

idea that a restaurant 

would rely on its  

own farm is bonkers.  

6  Rock 
Lobster
Whether you prefer  

the state bug steamed 

or on a bun, there  

are rules for eating  

at Maine’s iconic lob-

ster pounds and 

shacks. The best, like 

Chauncey Creek  

Lobster Pier in Kittery 

Point, harraseeket 

Lunch & Lobster in 

South Freeport, and 

Five Islands Lobster 

Co. in Georgetown,  

are family-run, let you 

pick your lobster  

from the tank, and are  

next to—if not on—the 

dock. Just remember  

to keep it simple: You’re 

Graze 

Maine’s 

“Big” City

Fortunately, chefs here 

tend to be just that, 

and their insanity is 

your reward. Melissa 

Kelly of Primo in Rock-

land was one of the 

first chefs in Maine to 

do true farm-to-table, 

starting with a small 

patch of dirt in 2000 

and eventually adding 

greenhouses and  

pigs (her charcuterie 

program rivals any  

in the country). Arrive 

an hour before dinner, 

walk the farm, and  

get a glimpse of what 

you will be eating.

 9  Breakfast 
Like a  
Fisherman
Just because you won’t 

be pulling lobster traps 

for hours doesn’t mean 

you shouldn’t start  

your day as if you were. 

Palace Diner in Bidde-

ford, run by two young 

chefs, elevates the first 

meal of the day to an 

art form. Sit at one  

of 15 stools in the 1927 

dining car, and order 

the hash while Exile on 

Main St. plays. It’s  

made from house-cured 

corned beef, the cofee 

is from Tandem in  

Portland, and the no-

nonsense vibe brings in 

all kinds of Mainers.

10  Drink  
Local Beer
Building on the success 

of pioneers like Geary’s 

and Allagash, the next 

generation of brewers 

is gaining national 

attention. oxbow, in 

the middle of the 

woods in Newcastle, 

specializes in saison 

and bottle-conditioned 

brews. In Portland,  

you can try rising tide 

brewing’s ales at  

its tasting room daily.

Harraseeket Lunch & Lobster

Three Tides

Boiled lobster at 
Chauncey Creek

Oxbow’s 
finest brew

Fifteen years ago, 

restaurants like 

Fore street and 

hugo’s put Portland 

on the culinary 

map. A second 

wave of spots has 

only raised the bar. 

Here’s an ideal day 

in one of America’s 

most overlooked 

food cities.

 Stay at the new 

six-room Mercury 

Inn for the modern 

design, plus the 

baked eggs and 

blueberry scones  

at breakfast.

 Lunch at  

Central Provisions, 

the city’s best new 

restaurant; order 

yellowfin tuna crudo 

followed by a rabbit-

confit panini.

 tour East Bay-

side, the city’s boom-

ing beverage neigh-

borhood. Fuel up 

at tandem Cofee 

roasters; drink Pil-

sner at nano-brewer 

bunker and (boozy) 

kombucha at Urban 

Farm Fermentory.

 Squeeze into 

chef Masa Miyake’s 

tiny izakaya, Miyake 

Diner, for local rifs 

on Japanese bar 

food (think: lobster 

chawan mushi)  

and a killer sake list.

 At Portland hunt 

& alpine Club,  

go for a board filled 

with bread, butter, 

and all things pick-

led, served with a 

shot of aquavit. No 

wonder they call  

it the Outdoorsman.

  



48    bonappetit.com  •   JULY 2014 P h o t o g r a P h s  b y  J e r e m y  L i e b m a n

 T H E  O B S E S S I V O R E

T h a n k  Y o u  f o r  S m o k i n g

When adam sachs wants smoked salmon and smoked mozzarella,  
he doesn’t go to the store or his nearest neo-Scandinavian restaurant;  

he goes outside and opens his filing cabinet

What will the 
neighbors think? 

Leave it to The 
Obsessivore to 

find new cooking 
uses for old  

ofice furniture.

Day breaks over the backyards  
of Brooklyn. The birds in the trees are 
tweeting the morning gossip. The sky  
is unblemished except for the faint but 
steady upward trickle of smoke pufng 
from the top drawer of an industrial 
fling cabinet standing, incongruously, 
among the fowerpots and planted herbs 
of my little urban garden. 

The displaced piece of ofce furniture 
is an improvised smoking chamber: a 
junky old cabinet I’d bought and hacked 
according to loosely described plans I’d 
found in various BBQ-curious corners of 
the Internet. The bottoms of the metal 
drawers have been ripped out and grill 
grates set in their place. On the racks are 
laid sides of salt-cured salmon; below, a 
tray of wood pellets slowly burns to ash, 
flling the drawers with fragrant cumulus 
clouds of transformative smoke. 

Uncafeinated, still dressed for bed,  
I’m out in the yard, tending to the 
salmon that I’d lef to smoke overnight. 
It’s a curious sight, though there’s 
nobody around to take it in save for 
the birds and a pair of blasé squirrels 
watching from a fence post. 

Satisfed that the salmon has  
nearly completed its metamorphosis 
to silken-feshed lox-dom, I walk 
back inside to fetch more things from 
the kitchen that might beneft from 
experimental exposure to a smoke bath. 
Fresh mozzarella, tiny bay scallops, 
silvery fllets of mackerel I’d cured in 
salt and sugar, an unwrapped stick of 
butter—I pile them all on a cookie tray, 
along with a propane torch to refresh 
the smoldering fre. 

Here I encounter my three-year-old 
son, William, arriving for his breakfast. 

“Why you put that there?” he asks, 
immediately noting the intruding item 
parked outside the window next to his 
water pail and the garden hose. 

“I was cooking fsh outside while we 
slept,” I tell him, a mostly factual, if not 
quite reassuringly sane-sounding, answer. 

I feel compelled to continue. “I’m 
cooking with fre—but the fre isn’t hot.” 

Regarding me as one might a harm-
less fool, William inquires, “Why you 
making fsh with fre in the yard in that?” 

Fair question.  
Why do any of this? Smoking was  

originally a matter of preservation, not 
favor: an ingenious solution for extend-
ing the edible life of what swam in the 
sea and trotted through the forests. Then 
the forests were cleared, replaced by 
little rowhouses like mine and gourmet 
food stores where we house dwellers 
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T h e  O b s e s s i vO r e

f i l e  u n d e r :  s m o k i n g

could buy presliced smoked salmon to  
go with our artisanal, wood-fred bagels. 

I like city living. I harbor very few 
back-to-the-land fantasies. But slowing 
things down, playing around with  
ancient techniques, indulging in the  
not-at-all-necessary: These things  
connect you to older ways and make you  
appreciate things like how the fesh of 
a fsh changes during long exposure to 
smoke. Plus, I just get a kick out of it, 
and it can’t hurt to enjoy the process of 
making food for your family. 

My foray into the netherworld of D.I.Y. 
literature stems from romantic notions 
about the placid art of cold-smoking, 
the application of smoke (but not heat) 
to foods to imbue them with smoky 
taste and to subtly alter their texture. 
It’s a method that puts me in mind of 
meandering drives along the Swedish 
coast, searching for little red shacks  
with telltale chimneys where men in thick 
sweaters smoke exquisite eel, shrimp, 
and salmon. More generally, it’s about 
the quiet magic that happens when 
creatures of the sea are lef to repose in  
wood-paneled rooms for extended periods, 
like Finns in a sauna. It’s a method  
that’s also in vogue—from the gods of  
Scandinavian cuisine to the cold-smoked 
uni pasta at All’onda in NYC to the 
renewed interest in classic New York 
Jewish deli foods at places like the new 
Russ & Daughters Cafe on the Lower 
East Side—and I wanted in on the action. 

I’m from the south but claim no special 
barbecuing acumen. I don’t own a 
smoking rig or enter BBQ cook-ofs. And 
while I love what higher-temperature 
smoke does to the muscles and collagen 
in a brisket, there’s something subtle and  
special about the gentle changes that  
occur when smoking at low temperatures. 

Cold-smoking is not an obscure 
practice (bacon is, for the most part,  
a cold-smoked product). But the process 
is shrouded in some mystery, and should 
you go looking for such information, 
there are endless creative, ofen 
creatively complex, ideas about how 
to achieve ample smoke while keeping 
things below 85ºF. Suspended in smoke 
at low temperatures, food takes on 
distinctive qualities—the surface of the 
fsh slickens, the mozzarella gets a nice 
brown skin—but doesn’t actually cook. 

There are designs for smokers  
made from old refrigerators and trash 
cans connected to charcoal grills by 
long tubes. There’s the U.S.D. (ugly steel 
drum) style, and repurposed fowerpots 
heated by soldering irons. 

The secret to cold-smoking is there 
really isn’t any secret. You just need  
a box, a heating element, some hickory 
chips, and a dream. You can smoke  
in a cardboard crate or a lidded lobster  
pot or a discarded oak armoire. 

marks in the threads of BBQ Brethren 
(bbq-brethren.com). It is essentially  
a shallow box made of meshed stainless 
steel with a little mazelike pathway that 
allows the pellets to burn evenly without 
the whole mess catching fre. The kit 
included a bag of pellets rather grandly 
titled Pitmaster’s Choice, a blend of 
hickory, maple, and cherry. 

Tearing out the cabinet bottom with 
huge metal-slicing shears I bought from 
a big-box home store felt like a manly 
project. Setting bits of fsh onto a wire 
rack and then placing a box of smolder-
ing pellets that look uncannily like gerbil 
food inside the bottom of the cabinet  
felt less so. Cold smoke is inherently 
drama-less. Hot smoke is the thumping 
bass; cold smoke the hiss of treble. 

What you’re looking for is, in the lingo 
of cold-smoking afcionados, lovely curls 
of “T.B.S.,” or thin blue smoke. The goal 
is to achieve an even, delicate smoke  
and hold for as long as you need to impart  
favor. The A-MAZE-N box can go  
for about 11 hours on a pound of pellets— 
enough time, in other words, to leave 
your smoker unmanned overnight and 
let it work its powers on salmon or some 
eels bought in Chinatown.

“It’s really amazing what cold-smoking 
can do to an ingredient,” says the chef 
Fredrik Berselius of the soon-to-reopen 
Aska in Brooklyn. Smoke-tinged favors 
are a part of his Swedish heritage.  
“We cold-smoke cured fshes and meats— 
mackerel, herring, lamb, and deer.”

For a moment, the burning box of 
wood pellets transformed my chugging 
little cabinet into a Scandinavian  
smokehouse. Not everything I put into it 
was a success: The mozzarella looked  
nice but had a slightly bitter taste. The  
salmon, however, was impressively 
glossy, the texture and smoke level just 
right. And the simply salted mackerel 
fllets were an instant breakfast classic. 

If a Big Green Egg on the porch is the 
BBQ equivalent of a sleek sports car in 
the driveway, then a smoker built from a 
discarded fling cabinet is the jalopy up  
on blocks in your yard. It ain’t pretty. But 
it does solve the riddle of creating and 
containing smoke where there’s not much 
fre. And it means I can sleep soundly, 
dreaming of smoked fsh in the morning, 
while my little cabinet of wonders  
works away until the sun comes up. 

Cold-smoking 
is about the 

quiet magic that 
happens when 

creatures of 
the sea are left to 

repose in wood-
paneled rooms, like 

Finns in a sauna.

Sure, you could buy a real cold smoker, 
but I liked the ubiquity and utilitarian 
qualities of an old fling cabinet. Mine cost 
$5, with dented drawers that were hard 
to close and even harder to open. “If it’s 
what you need, it’s what you need,” the 
man at the junk shop graciously allowed, 
looking at me with a suggestion of  
afectionate pity not unlike my son’s. 

To make my smoker smoke, I ordered 
an A-MAZE-N Pellet Smoker, a $45 
product from a company in Minnesota 
that had received consistently good 

  



Pomegranate-PePPer hummus, vibrant tabbouleh, and this summer’s  
most crazy-delicious burger. cookbook author AnissA Helou celebrates 

the middle eAstern flAvors today’s chefs can’t get enough of

 p h o t o g r a p h s  b y  P e d e n  +  M u n k    h a n d  l e t t e r i n g  b y  t r a v i s  w.  s i M o n

  



Moroccan 

chicken 

brochettes  

P. 60

 
But wait, 

there’s more! 
See how to 

dress these up 
on page 56.

  



Mint and  

cuMin-spiced 

LaMb chops

P. 63

Sunday  
iS grilling 
day in 
lebanon,
where I grew up. It didn’t 
matter if people lived in the 
country or the city: If they 
had a sliver of outside space, 
they set up their manqal 
(a low rectangular grill) 
and grilled chunks of lamb 
threaded onto skewers  
with pieces of tail fat in 
between, or spatchcocked 
chicken or quail.

In my travels throughout 
the Middle East, I’ve 
recognized plenty of 
common ingredients and 
dishes—nutty tahini, tart 
sumac, gently spicy Aleppo 
pepper—as well as dishes, 
from cooling yogurt dips to 
takes on tabbouleh. What 
I love most about Middle 
Eastern food is how it 
combines fresh and heady 
flavors with, say, tangy 
lemon juice, sweet-sour 
pomegranate molasses,  
or fragrant spice mixtures.

Grilling is the most widely 
shared culinary technique 
throughout the region. 
Cooked close to the flames, 
the meat takes on a crisp 
char and a succulent texture.

A Middle Eastern feast 
is always colorful and 
communal, with everyone 
passing around little dishes 
of seasonings, platters of 
grilled meats, and bowls and 
bowls of dips and salads—
with some of everything 
making its way onto a pita. 
Sharing and grazing are 
great ways to enjoy a meal, 
no matter where in the 
world you may be.

  



sweet 

and tangy 

huMMus

P. 60

  



 

Grilled 

meats are served 
with an array of 

sauces and herbs, 
plus pickled turnips, 

Aleppo pepper 
flakes, and, of 
course, pitas.

pink  

pickLed 

turnips

 P.  60

  



Moroccan 

chicken 

brochettes  

 P. 60
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Lebanese 

toMato 

“saLsa”

P. 63

  



toMato and 

cabbage 

tabbouLeh  

P. 60

t r y  a  d r y  r u B

 flavor your meat 

with dry spices  

for crisp, juicy, flavorful 

results, like the chicken 

brochettes on page 

60. it’s believed that 

liquid can dilute the 

flavors of spices and 

herbs, but with a 

dry rub, the moisture 

from the meat is 

what draws them in.

s t o k e  t h e  c o a l s 

 some middle eastern 

grillers use charcoal; 

others prefer olive or 

pine wood. they all 

fan the embers until 

they’re really glowing 

before they put on  

the meat or fish just  

five inches above. 

this guarantees that it 

quickly cooks through, 

charring nicely 

in spots before the 

meat has time to dry 

out. see where to buy 

a fan on page 65.

B e  a  f l a t - o u t 

g e n i u s

 middle eastern 

cooks insist on flat 

skewers: they ensure 

that the pieces of 

meat stay put rather 

than spin around 

every time you try  

to flip them.

M a k e  a  d ay  f o r 

g r i l l i n g

 on grilling day in 

lebanon, the menu 

always includes 

a salad and a dip or 

two. if it’s grilled fish, 

one of the salads has 

to be fattoush, with 

cucumber and tomato. 

and if it’s chicken, a 

garlic dip is essential. 

—A.H.

-  M i d d l e  e a s t  h e a t  - 

  



  



Sweet and tangy HummuS

8  s e r v i n g s    Red pepper paste gives  

this garlic-free hummus its color and 

smoky-sweet flavor; find it in Middle 

Eastern markets or online.  

 1 15.5-oz. can chickpeas, rinsed

 ⅓ cup tahini

 3 Tbsp. fresh lemon juice 

 1 ½ Tbsp. Turkish or Syrian red pepper  

   paste or 2 tsp. harissa paste

 1 Tbsp. pomegranate molasses   

   (optional)

  Kosher salt

  Olive oil, Aleppo pepper or crushed  

   red pepper flakes, and warm pita   

   bread (for serving)

Set aside 2 Tbsp. chickpeas for serving. 

Process tahini, lemon juice, red pepper 

paste, pomegranate molasses (if using), and 

remaining chickpeas in a food processor, 

adding water as needed, until hummus is 

very smooth; season with salt. 

Serve hummus drizzled with oil and 

topped with Aleppo pepper and reserved 

chickpeas, with pita bread alongside.

Do aheaD: Hummus can be made 3 days 

ahead. Cover and chill.

tomato and Cabbage 

tabbouleH

8  s e r v i n g s    A proper tabbouleh will be 

mainly vegetables and herbs, with just a 

smattering of bulgur threaded through. 

 1 cup bulgur (not quick-cooking)

 ½ medium head green cabbage,  

   cut into 1"-thick wedges, then 

    very thinly sliced crosswise  

   (about 4 cups)

 1 small sweet onion (such as Vidalia),  

   finely chopped

 4 cups assorted small tomatoes,   

   halved, quartered if large 

 3 cups coarsely chopped fresh mint

 ¾ cup olive oil

 ¼ cup fresh lemon juice

 1 tsp. Aleppo pepper or ½ tsp. crushed  

   red pepper flakes

  Kosher salt

Place bulgur in a large bowl and add  

1 ½ cups boiling water. Let soak until 

softened and water is absorbed, 40–45 

minutes.

Toss bulgur, cabbage, onion, tomatoes, 

mint, oil, lemon juice, and Aleppo pepper in 

a large bowl to combine; season with salt. 

Do aheaD: Tabbouleh (without oil and 

lemon juice) can be made 4 hours ahead. Toss 

with oil and lemon juice just before serving.

moroCCan CHiCken 

broCHetteS

8  s e r v i n g s    Dark-meat chicken is the best 

for grilling: Unlike lean breasts, thighs  

have plenty of fat, so they won’t dry out. 

  garlic sauce

 4 garlic cloves, finely chopped

  Kosher salt

 ⅓ cup olive oil

 3 Tbsp. plain yogurt

  chicken

 2 lb. skinless, boneless chicken thighs,  

   cut into 2" pieces 

 2 garlic cloves, chopped

 ½ cup finely chopped fresh flat-leaf  

   parsley

 2 tsp. ground cumin

 2 tsp. paprika

 ¼ tsp. crushed red pepper flakes

  Kosher salt

  Vegetable oil (for grilling)

  Warm pita bread, labneh 

   (Lebanese strained yogurt), 

   chopped tomatoes, and  

   fresh mint leaves (for serving)

special equipment: Sixteen 8" bamboo  

or metal skewers

garlic sauce  Place garlic in a mortar; 

season with salt and pound to a very fine 

paste. (Alternatively, place garlic on a cutting 

board, season with salt, and mash with the 

side of a chef’s knife.) Transfer garlic paste  

to a small bowl and gradually whisk in oil. 

Very gradually whisk yogurt into garlic 

mixture until emulsified. (Add too fast and 

sauce will break. If it does break, gradually 

whisk in 1 tsp. water just before serving.) 

Do aheaD: Garlic sauce can be made  

6 hours ahead. Cover and chill.

chicken  Toss chicken, garlic, parsley, 

cumin, paprika, and red pepper flakes in  

a medium bowl; season with salt. Cover  

and chill at least 2 hours.

Prepare grill for medium-high heat and 

oil grate. Thread chicken onto skewers. Grill, 

turning occasionally, until cooked through, 

8–12 minutes. Serve with garlic sauce, pita 

bread, labneh, tomatoes, and mint.

Do aheaD: Chicken can be marinated  

12 hours ahead. Keep chilled.

Pink PiCkled turniPS

m a k e s  1  q ua r t    The turnips will taste great 

after just one week in the pickling liquid,  

but for that full-on saturated pink hue, let 

them sit for two full weeks. 

 1 small red beet, trimmed, peeled,   

   quartered

 1 red chile (such as Fresno),   

   halved lengthwise (optional)

 1 lb. small turnips, trimmed, peeled,  

   quartered

 ½ cup red wine vinegar

 2 Tbsp. kosher salt

 1 tsp. sugar

Combine beet, chile (if using), and turnips  

in a 1-qt. heatproof jar or container. 

Bring vinegar, salt, sugar, and 1 ½ cups 

water to a boil in a medium saucepan, stirring 

occasionally to dissolve sugar. 

Pour pickling liquid over turnip mixture 

and let cool. Cover and chill at least 1 week 

before using.

Do aheaD: Turnip mixture can be pickled 

4 weeks ahead. Keep chilled.

SPiCed lamb burger

8 servings    As the lamb cooks inside the pita, 

the fat will render into the bread, creating  

a crunchy, compact, vibrantly flavored meat 

pie that’s unlike any burger you’ve ever had. 

 2 ½ lb. ground lamb, preferably shoulder

 1 medium onion, very finely chopped

 ¾ cup chopped fresh flat-leaf parsley

 1 Tbsp. ground coriander

 ¾ tsp. ground cumin

 ½ tsp. ground cinnamon

 2 tsp. kosher salt

 1 ½ tsp. freshly ground black pepper

 ¼ cup olive oil, plus more for grilling

 8 thick medium pita breads with   

   pockets

Using a fork, mix lamb, onion, parsley, 

coriander, cumin, cinnamon, salt, pepper, 

and ¼ cup oil in a large bowl. Cover and  

chill at least 1 hour. 

Prepare grill for medium heat and oil 

grate. Working one at a time, open each pita 

pocket by cutting along seam, halfway around 

perimeter. Spoon filling into pitas, spreading 

to edges. Close, pressing on filling to seal. 

Grill pitas until filling is cooked through 

and bread is crisp, about 5 minutes per side.

Do aheaD: Filling can be made 8 hours 

ahead. Keep chilled. Pita breads can  

be stufed 1 hour ahead; cover and chill.
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spiced 

LaMb 

burger

 
Meet our 

new favorite 
burger: spiced 

lamb grilled inside 
a pita, which gets 

addictively 
crisp as it 

cooks. 

  



yogurt with 

fresh figs, 

honey, and  

pine nuts
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 anissa helou is the author of Levant: 

Recipes and Memories from the Middle East, 

Modern Mezze, Lebanese Cuisine, and  

other books. Follow her travels at anissas.com.

c o o k  t h e  c o v e r

mint and Cumin-SPiCed 

lamb CHoPS

8  s e r v i n g s    Why do we insist on lamb rib 

chops with the fat left on the bone? Read  

all about it in Prep School on page 102.  

 2 medium onions, peeled, quartered 

 1 cup fresh cilantro leaves with   

   tender stems

 1 cup fresh flat-leaf parsley leaves   

   with tender stems

 1 cup fresh mint leaves

 1 Tbsp. ground cumin 

 1 Tbsp. paprika

 2 tsp. allspice 

 1 tsp. crushed red pepper flakes

 1 tsp. ras-el-hanout or garam   

   masala

  Kosher salt

 24 untrimmed lamb rib chops   

   (about 5 lb.)

  Vegetable oil (for grilling)

Pulse onions, cilantro, parsley, mint, cumin, 

paprika, allspice, red pepper flakes, and 

ras-el-hanout in a food processor until very 

finely chopped; season with salt. Place lamb 

in a large dish and rub with spice mixture. 

Cover and chill at least 2 hours. 

Prepare grill for medium-high heat and  

oil grate. Grill lamb to desired doneness, 

about 3 minutes per side for medium-rare. 

Let rest at least 5 minutes before serving. 

Do aheaD: Lamb can be marinated  

12 hours ahead. Keep chilled.

Cilantro-ParSley 

CHutney

m a k e s  a b o u t  1 ¼  c u p s    This sauce goes with 

pretty much any grilled meat; stir leftovers 

into yogurt to make a dip.

 6 serrano chiles, seeded,    

   chopped

 4 garlic cloves, chopped

 1 ½ cups fresh cilantro leaves with   

   tender stems

 1 ½ cups fresh flat-leaf parsley leaves   

   with tender stems

 1 tsp. ground cumin

  Pinch of ground cardamom

 ¾ cup olive oil, divided

  Kosher salt, freshly ground pepper

Pulse chiles, garlic, cilantro, parsley, 

cumin, cardamom, and ¼ cup oil in a 

food processor until very finely chopped. 

Transfer chutney to a medium bowl and  

mix in remaining ½ cup oil; season with  

salt and pepper. 

Do aheaD: Chutney can be made  

3 days ahead; cover and chill.

lebaneSe tomato “SalSa”

m a k e s  a b o u t  2  c u p s    Briefly cooking the 

tomatoes is key—the finished sauce should 

still be very fresh-tasting.  

 3 Tbsp. olive oil

 8 medium tomatoes (about 2 lb.),   

   seeded, cut into ½" pieces 

 2 garlic cloves, finely chopped

  Kosher salt

 ¼–½ tsp. cayenne pepper 

 1 Tbsp. dried mint or 2 Tbsp. chopped  

   fresh mint (optional)

Heat oil in a medium saucepan over medium 

heat. Add tomatoes and garlic; season with 

salt, and cook, stirring often, until tomatoes 

release their juices, about 4 minutes. 

Add cayenne and mint, if using, and 

cook, stirring often, until sauce is slightly 

thickened, about 5 minutes; season with 

salt. Let cool. 

Do aheaD: Tomato salsa can be made  

1 day ahead. Cover and chill. Bring to room 

temperature before serving. 

yogurt witH FreSH FigS, 

Honey, and Pine nutS

8  s e r v i n g s    Warming the honey with 

rose water infuses it with flavor. 

 3 Tbsp. pine nuts

 ¼ cup honey

 ½ tsp. rose water or orange-flower   

   water 

 3 cups plain Greek yogurt

 16 fresh figs, halved

Toast pine nuts in a dry small skillet over  

medium-low heat, tossing often, 

until golden brown, about 4 minutes. 

Immediately transfer to a plate.

Heat honey and rose water in a small 

saucepan over medium heat, stirring 

occasionally, until very runny, about  

1 minute (do not let boil); let cool.

Serve yogurt and figs drizzled with warm 

honey mixture and topped with pine nuts.

the MIDDLe 

eASteRN pANtRY

ta H i n i

 used in dressings, sauces, 

dips, even baked into flatbreads 

and cakes, nutty, rich sesame-

seed paste is essential to 

middle eastern cuisine. look  

for tahini that is smooth and 

light in color. the natural 

oil will rise to the top; stir to 

incorporate before using.

P o m eg r a n at e  

m o l aS S e S 

 the juice of sour pomegranates 

is reduced to make this sweet- 

tart syrup that adds a layer  

of complexity to everything from 

lamb kebabs to baba ghanoush.

 a l e P P o  P e P P e r

 prized for bringing mild and 

fruity heat to almost any savory 

dish, this syrian spice is now 

popular around the world. look  

for coarse flakes, without seeds.

r aS - e l- H a n o u t 

 a precious, potent moroccan  

blend of up to 30 spices; each 

merchant has his own unique blend. 

Buy it ground in small quantities, 

and use with a light hand. —A.H.

roS e  &  o r a n g e- 

F low e r  wat e r

 these fragrant waters are 

distilled from the damascus 

rose and the seville orange  

tree, respectively. try those 

made by mymouné. 

  



64    bonappetit.com  •   JULY 2014

h o t,  h o t  h e a t

 white binchotan 

charcoal burns hot  

and clean. $13/1 lb.; 

korin.com. coconut-

shell discs provide  

an eco-friendly burn.  

Koko charcoal,  

$13/4.5 lb.; afireinc.com

C L ay  f e a t

 place this comal on 

your grill and you’re 

all set to toast spices, 

blister chiles, and 

grill the best tortillas 

you’ve ever had. 

Chamba comal,  

$45; mytoque.com

R I C e  D R e a M S

 gold-plated handles 

add a luxe touch  

to this plus-size paella 

pan. the dimpled 

surface is key to a 

crispy bottom layer of 

rice. Paella pan (22″), 

$210; latienda.com

S t I C K  t o  I t

 Flat blades keep 

turkish-style koubideh in 

place. Koubideh skewers, 

$15 for 4; kalamala.com. 

thinner sticks handle 

all that’s fit to shish. 

Kebab skewers, $3 each; 

kabobeque.com

P R o  t o o L S

 Laguiole’s elegant 

grilling set (knife, 

fork, spatula, tongs), 

made of swedish 

steel, comes in a slick 

leather case. Laguiole 

BBQ Tool Set, $600; 

williams-sonoma.com

C I t y  G R I L L

 an earthenware 

Japanese shichirin  

is made for those 

who want to grill 

but lack space. Lolo 

charcoal stove, $125; 

global.rakuten.com 

/en/store/lala-nature
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B R U S h  o f f

 Upgrade your  

basting with  

absorbent goat hair. 

the horsehair  

option is ideal for 

thicker sauces. White 

brush, $10; brown 

brush, $13; korin.com

I M P R e S S e D

 grilling down Under 

means a melty jaȉle. 

Just press meat, jam, 

nutella—anything—

between slices of 

bread and go. Rome 

Industries jafle iron, 

$19; pieiron.com

ya K I t o R I  G L o R y

 For bite-size 

Japanese treats, 

keep your skewers 

short and stainless 

steel: no frills and 

no soaking required. 

Skewers, $21 for  

60; daisojapan.com

P I C K  U P  S t I C K S

 these heatproof 

chopsticks slip into 

a bag way more 

easily than tongs  

for the ideal grilling- 

on-the-go tool. 

Silicone chopsticks, 

$10; snowpeak.com

h o t  ‘ N ’  h e a V y

 this handmade 

hibachi is built like a 

tank. Line the grilling 

surface with anything 

in need of a serious 

char. Hibachi  

grill Model 618, $625; 

kotaigrill.com

f a N  f a V o R I t e

 Fire needs oxygen. 

Feed yours with a 

bamboo uchiwa—

ubiquitous in asia,  

a source of street  

cred in the yard, and  

so, so cheap. Petal 

fan, $2; pearlriver.com

   b y  M o N I K a  B I e G L e R  e y e R S 

p h o t o g r a p h  b y  S t e P h a N I e  D I N K e L
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At Austin’s Hotel Saint CeCilia,  
hotelier liz lambert puts on As good A show 

As the musiciAns who congregAte there. 
tonight’s heAdliners: grilled meAts from 

two of the city’s greAt chefs

 b y  A n d y  L A n g e r

r e c i p e s  b y  L o u  L A m b e r t  a n d  L A r r y  m c g u i r e

p h o t o g r a p h s  b y  J u L i A n  b r o A d

  



Daylight parties  

on the hotel  

patio stretch deep 

into the night.

  



from left Liz Lambert and Bobby Johns, operations director of Lambert’s Bunkhouse hotel group; a taxidermied peacock stands watch  

over a gilded bowl of lemony, Suze-spiked Sangria Blanco in the lounge at Hotel Saint Cecilia (see page 76 for the recipe).

More than a dozen musicians have gath-
ered around a table in the courtyard of 
Austin’s Hotel Saint Cecilia, named for the  
patron saint of music and poetry. No one’s 
looked at a cell phone for hours. The food— 
platter after platter of grilled meats, 
jalapeño-fecked fngerling potatoes, and 
bacon-laced asparagus—hasn’t stopped 
coming around. Neither has the wine.

By midnight, eight hours after the 
party started with sangria, the guitar 
that has been making its way around 
the table is passed to Caleb Followill, 
lead singer of Kings of Leon. “Not going 
to happen,” he says. He’s in town to head-
line the Austin City Limits music festival, 
where he and his bandmates will play for 
a crowd of 40,000, but by all accounts, 
Followill has never performed solo for an 
audience of any kind. Ever.

With a little coaxing from the hotel’s 
owner, Liz Lambert—and a wine refll—he 
relents. The performance is gorgeous, and 

when it’s over he fashes a wide grin. He’d 
surprised himself but not his host. “Music 
is in Austin’s DNA,” says Lambert, whose 
quirky-cool empire includes some of the 
best hotels in Texas. “While it doesn’t 
happen in New York or Los Angeles, here 
the natural progression of a dinner party 
is to sit around afer and pass the guitar. 
This is just how we do it.”

Perhaps nobody is more in touch with 
how it’s done in Austin right now than 
Lambert. Once a prosecutor in the Man-
hattan District Attorney’s office, she 
returned to Texas and changed careers, 
transforming a rundown motor-court 
motel into the colorful and hip Hotel San 
José in 2000. As a follow-up, she crafed 
what has become her signature, what 
Austinites just call The Saint. 

Built around a Victorian house and 
a 300-year-old oak tree on a secluded 
estate, the hotel pays homage in every 
detail to ’60s and 

68    bonappetit.com  •   JULY 2014

(continues on page 74)

  

http://bonappetit.com/


citrus-

Brined 

Pork loin 

with Peach 

mustard 

P. 76

  



smashed 

fingerlings 

with 

jalaPeños

P. 77

  



from left to right,  

top to Bottom

Austin musician  

Dan Dyer; Grilled Rib Eye 

(recipe, p. 76); Roasted 

Rhubarb Coupe with 

Macadamia Crumble 

(recipe, p. 77); Celeste 

Quesada with husband 

Adrian, guitarist for Spanish 

Gold; setting the mood; 

Ben Kweller wears his 

denim well; a 1970 Citroën 

DS, a permanent fixture in 

the Saint Cecilia driveway; 

Citrus-Brined Pork Loin 

(recipe, p. 76); chefs Larry 

McGuire and Lou Lambert. 

  



listen Up!
Go to bonappetit 

.com/austin  

for a playlist 

featuring the artists 

on these pages.

Singer-songwriter  

Ben Kweller  

at the table.

u p g r A d e 

y o u r  g r A t e s

 It’s worth replacing 

wire grates with cast-

iron ones (available 

at big-box hardware 

stores). “Cast iron 

really holds the heat 

and creates a nonstick 

surface,” says chef 

Larry mcGuire. 

s e r v e  s A u c e 

o n  t h e  s i d e

 Texas barbecue 

masters don’t “mop” 

meat with sauce  

while it cooks; the 

same is true of Lone 

Star grillers. “It’s the 

crust and browning 

of the meat that gives 

you the unique grill 

flavor,” says chef Lou 

Lambert. Slathering  

on something moist 

could interfere, so  

his pork and steak 

don’t get sauce  

until they’re done. 

K e e p  y o u r 

K i t c h e n  c o o L

 Let your grill do  

the work of an oven. 

mcGuire and Lambert 

build a two-zone 

fire and sear large 

proteins like pork loin 

over direct heat (like 

browning on a stove), 

then slow-roast it over 

indirect heat with the 

lid on. “We do pizza 

that way, chicken, you 

name it,” says Lambert.   

—claire saffitz

-  t e x A s   s t y L e  - 
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fava Bean 

and Pea 

salad with 

PoPPy seed 

dressing

P. 77  



’70s rock ’n’ roll, 
from mohair headboards to an in-room 
piano and a well-stocked vinyl collection. 
El Cosmico followed, made up of tepees, 
vintage trailers, and tents in the desert 
in Marfa.

Cooking for the musicians this evening 
are Lambert’s go-to chefs: her brother, 
Lou Lambert, and his business partner 
Larry McGuire. Lou, the author of Big 
Ranch, Big City Cookbook, is the guy who 
put “fancy barbecue” on the map with his 
eponymous Austin spot. McGuire started 
cooking for Lou when he was just 16 years 
old and now runs six restaurants, includ-
ing Jefrey’s and Josephine House, both 
on BA’s 2013 Hot 10 list.

he men know Liz Lambert so well, 
they didn’t need to discuss tonight’s 
menu in advance. On a huge cus-

tom grill crafed from an oil drum and 
loaded with chunks of aged oak, the chefs 

grilled slow-cooked spice-rubbed pork 
and a massive Niman Ranch rib eye. The 
meats were simply prepared, and the 
sides, like the spicy fngerlings and the do-
ahead asparagus, were unfussy. It’s clear 
Lambert and the chefs share a similar 
approach. “Liz showed everyone that in 
Austin, having good taste doesn’t mean 
being a snob,” McGuire says. “That’s how 
we try to cook, too: with restraint.”

That low-key quality is what draws 
musicians to The Saint—and to its owner. 
It’s no surprise that Radiohead’s Thom 
Yorke and members of Green Day hide 
away here when they’re in town. Guests 
of all stripes ofen wind up drinking wine 
on the patio with Lambert into the wee 
hours. “She’s so cool and authentic, but it’s 
all so efortless,” says singer-songwriter 
Ben Kweller, who was next to Lambert 
at the head of the table when Followill 
performed his once-in-a-lifetime solo for 
her. “She’s kind of a rock star herself.” 

from left Caleb Followill and Ben Kweller drinking and thinking; Asparagus with Bacon and Hard-Boiled Eggs (recipe, p. 77).
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You’re 
WitH tHe band 

(Kind of)
 If we learned one 

thing from this dinner 

party—not including all 

that grilling wisdom on 

page 72—it’s that Austin 

knows good food and 

good music. Nowhere is 

that more evident than 

at the Austin City Limits 

festival, which features 

top bands and local 

restaurants like, well, the 

ones in this story. Want to 

experience it for yourself? 

We’re giving away two 

VIP tickets to this year’s 

ACL festival in October. 

For a chance to win, go to 

bonappetit.com/austin.

(continued from page 68)
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Caleb Followill of 

Kings of Leon caps 

of the night with  

a solo performance.

  



Sangria Blanco

1 6  s e r v i n g s   A refreshing citrus sangria  

that gets bittersweet notes from Suze, a 

French aperitif. For what to do with the rest 

of the bottle, see Prep School on page 100. 

 2 lemons, thinly sliced

 1 pink grapefruit, thinly sliced

 2 cups fresh pink grapefruit juice

 1 375-ml bottle Dolin blanc or dry   

   vermouth

 1 ½ cups Suze Saveur d’Autrefois

 ¾ cup pisco

 ¼ cup torn fresh mint leaves

 2 750-ml bottles chilled Vinho Verde

Mix lemon slices, grapefruit slices and juice, 

vermouth, Suze, pisco, and mint in a large 

pitcher or bowl and chill at least 4 hours. 

Add Vinho Verde to citrus mixture just 

before serving. Serve over ice. 

Do aheaD: Citrus mixture can be made  

12 hours ahead. Keep chilled.

citruS-Brined Pork loin 

with Peach MuStard

8  s e r v i n g s   The spice rub builds a nice 

flavorful crust around the pork as it cooks, 

but the sugar can cause the meat to brown 

quickly. Keep a close watch. 

  Citrus-thyme brine

 ½ medium onion, chopped 

 2 garlic cloves, peeled, crushed

 1 bay leaf

 ½ cup kosher salt

 ¼ cup (packed) light brown sugar

 1 tsp. coriander seeds

 1 tsp. fennel seeds

 1 tsp. black peppercorns

 1 orange, halved

 1 lemon, halved

 4 sprigs thyme

 1 5-lb. center-cut bone-in pork loin,   

   chine bone removed 

  Dry rub anD assembly

 1 Tbsp. coriander seeds

 1 Tbsp. fennel seeds

 ¼ cup (packed) light brown sugar

 2 Tbsp. kosher salt

 1 Tbsp. coarsely ground black pepper

 1 Tbsp. paprika

  Vegetable oil (for grilling)

  Peach Mustard (see recipe;   

   for serving)

speCial equipment: Mortar and pestle  

or spice mill

Citrus-thyme brine  Bring onion, garlic, 

bay leaf, salt, brown sugar, coriander seeds, 

fennel seeds, peppercorns, and 2 cups  

water to a boil in a medium saucepan. 

Reduce heat and simmer, stirring, until salt 

and sugar are dissolved. Remove from heat 

and add 2 cups cold water. Transfer brine 

to a large heatproof bowl or jar. Squeeze 

orange and lemon juice into brine and add 

citrus halves and thyme. Chill until cool. 

Place pork in a large resealable plastic 

bag and add brine. Seal bag, pressing out 

air, and chill at least 12 hours. 

Do aheaD: Brine can be made 2 days 

ahead; cover and keep chilled. Pork  

can be brined 24 hours ahead; keep chilled.

Dry rub anD assembly  Remove pork from 

brine, brushing of any spices. Let stand  

at room temperature 1 hour before grilling.

Toast coriander and fennel seeds in  

a small skillet over medium heat, tossing 

occasionally, until fragrant, about 2 minutes. 

Let cool, then finely grind in mortar and 

pestle or spice mill; combine in a small bowl 

with brown sugar, salt, pepper, and paprika. 

Prepare grill for 2-zone heat (for a 

charcoal grill, bank coals on 1 side of grill; 

for a gas grill, leave 1 or 2 burners of) and  

oil grate. Pat pork dry and rub all over with 

dry rub. Grill over direct heat, bone side  

up, until lightly charred, about 5 minutes. 

Turn pork and grill, bone side down, until 

lightly charred, about 5 minutes more. 

Transfer pork to cooler side of grill, 

bone side up; cover grill. Grill pork, 

turning occasionally, until an instant-read 

thermometer inserted into the center of loin 

registers 145°, 45–60 minutes. (The internal 

temperature of grill should be 400°; add 

more charcoal or adjust heat as needed.) 

Transfer pork to a cutting board, tent 

loosely with foil, and let rest 20 minutes.  

Cut loin from ribs, and slice loin; cut 

between ribs. Serve with Peach Mustard.

Do aheaD: Dry rub can be made 1 day 

ahead. Store airtight at room temperature.

Peach MuStard

m a k e s  1 ¼  C u p s   Where a chutney and 

mustard sauce overlap. Choose a very ripe—

even bruised—peach for easy peeling. 

 1 large ripe peach 

 2 Tbsp. sugar

 1 tsp. apple cider vinegar

 ½ tsp. kosher salt, plus more

 ⅓ cup Dijon mustard

 ⅓ cup whole grain mustard

 1 Tbsp. finely chopped fresh chives

  Freshly ground black pepper

Using the tip of a paring knife, score an 

X in the bottom of peach. Cook in a small 

saucepan of boiling water just until skin 

begins to peel back where cut, about  

30 seconds. Transfer to a bowl of ice water; 

let cool. Peel and coarsely chop. 

Bring peach, sugar, vinegar, ½ tsp. 

salt, and 2 Tbsp. water to a boil in a small 

saucepan. Reduce heat and simmer, stirring 

occasionally, until peach is very soft and 

mixture thickens slightly, 5–8 minutes. Pulse 

in a blender until chunky (do not purée). 

Transfer to a medium bowl; let cool. 

Mix in Dijon and whole grain mustards  

and chives; season with salt and pepper.

Do aheaD: Peach mustard (without 

chives) can be made 2 days ahead; cover 

and chill. Mix in chives just before serving.

grilled riB eye with 

PaPrika vinaigrette

8  s e r v i n g s   Smoky, sweet, crusty, and beefy, 

with charred bones to gnaw on: If this isn’t  

a perfect steak, we don’t know what is. 

  paprika vinaigrette

 ½ cup vegetable oil

 2 Tbsp. paprika

 1 large shallot, finely chopped

 ⅓ cup coarsely chopped capers

 ¼ cup chopped fresh flat-leaf parsley 

 2 Tbsp. red wine vinegar

 1 Tbsp. crushed red pepper flakes

  Kosher salt

  steak anD assembly

 2 32-oz. bone-in beef rib eyes (about  

   2" thick)

 2 Tbsp. vegetable oil

  Kosher salt, freshly ground pepper 

 2 Tbsp. light brown sugar

 2 Tbsp. piment d’Espelette or hot   

   paprika

speCial equipment: Cheesecloth

paprika vinaigrette  Heat oil and paprika 

in a small saucepan over medium heat, 

swirling pan occasionally, until warm, about 

5 minutes. Remove from heat and let stand 

until oil is cool and turns dark red, 1–1 ½ hours.

Strain paprika oil through a fine-mesh 

sieve lined with cheesecloth into a small 

bowl. Mix in shallot, capers, parsley, vinegar, 

and red pepper flakes; season with salt.

Do aheaD: Vinaigrette (without parsley) 

can be made 2 days ahead. Cover and chill. 

Add parsley just before serving.

steak anD assembly  Let steaks stand  

at room temperature 1 hour before grilling. 

Prepare grill for 2-zone heat (for a 

charcoal grill, bank coals on 1 side of grill; 

for a gas grill, leave 1 or 2 burners of). 
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Rub steaks with oil and season with salt 

and pepper. Cook steaks over direct heat, 

moving to a cooler area if flare-up occurs, 

until charred, about 4 minutes per side. Using 

tongs, hold steaks vertically to sear edges 

(bone side and fat-cap side) and render some 

fat, about 2 minutes per side. Grill steaks 

over indirect heat, turning occasionally, until 

an instant-read thermometer inserted into 

the center registers 125° for medium-rare. 

Transfer steaks to a cutting board and let rest 

10–15 minutes. (Keep charcoal grill hot.) 

Mix brown sugar and piment d’Espelette 

in a small bowl. Sprinkle over steaks and grill 

over direct heat until sugar is caramelized, 

about 1 minute per side. Transfer to a cutting 

board and slice. Serve with vinaigrette.

Fava Bean and Pea Salad 

with PoPPy Seed dreSSing

8  s e r v i n g s    Can’t find favas? Double up on 

peas. No pea shoots? Use mâche or baby 

spinach instead.  

 2 cups shelled fava beans (from about  

   2 lb. pods) or frozen fava beans,   

   thawed

  Kosher salt

 2 cups shelled fresh peas (from about  

   2 lb. pods) or frozen peas, thawed

 ⅓ cup sour cream

 1 ½ oz. fresh goat cheese, crumbled  

 2 Tbsp. (or more) buttermilk  

   or whole milk

 1 Tbsp. fresh lemon juice

  Freshly ground black pepper

 2 heads of Bibb lettuce, leaves   

   separated (about 8 cups)

 4 cups pea shoots (tendrils)

 1 tsp. poppy seeds 

If using fresh fava beans, cook in a  

medium saucepan of boiling salted water 

until tender, about 4 minutes. Using a  

sieve, transfer to a colander set in a bowl  

of ice water. Drain well and peel; place  

in a medium bowl. (If using frozen fava 

beans, cook 2 minutes; do not peel.)

Return water in saucepan to a boil; add 

peas and cook until tender, about 2 minutes. 

Drain; transfer to colander in ice water.  

Drain and add to bowl with fava beans.  

(If using frozen peas, cook 30 seconds.)

Whisk sour cream, goat cheese, 

buttermilk, and lemon juice in a medium 

bowl, thinning with more buttermilk as 

needed, until pourable; season with salt and 

pepper.  Arrange lettuce and pea shoots on a 

platter, top with fava beans and peas, drizzle 

with dressing, and sprinkle with poppy seeds. 

Do aheaD: Fava beans and peas can be 

cooked 1 day ahead. Cover and chill.

aSParaguS with Bacon 

and hard-Boiled eggS 

8  s e r v i n g s   We think fat spears of asparagus 

have the best texture. White ones take a 

little longer to cook, so boil them separately. 

 4 oz. bacon (about 4 slices)

 2 bunches green and/or white   

   asparagus (about 2 lb.), trimmed,   

   ends peeled if thick

  Kosher salt

 ½ small shallot, finely chopped

 3 Tbsp. Sherry vinegar

 1 Tbsp. pure maple syrup 

 1 tsp. whole grain mustard

 2 Tbsp. olive oil

 1 Tbsp. vegetable oil

  Freshly ground black pepper

 4 hard-boiled large eggs, whites and  

   yolks separated, chopped 

 2 Tbsp. chopped fresh tender herbs   

   (such as chives and/or tarragon)

Cook bacon in a large skillet over medium 

heat, turning once, until browned and crisp, 

5–8 minutes. Transfer to paper towels to 

drain; let cool, then crumble. 

Meanwhile, cook asparagus in a large  

pot of boiling salted water until crisp-tender, 

3–5 minutes, depending on thickness. (If 

using both green and white asparagus, cook 

white asparagus first to keep them from 

turning green.) Drain and transfer to a large 

bowl of ice water to cool. Drain and pat dry. 

Whisk shallot, vinegar, maple syrup, and 

mustard in a medium bowl. Gradually whisk 

in olive oil until emulsified, then whisk in 

vegetable oil; season with salt and pepper. 

Serve asparagus drizzled with vinaigrette 

and topped with eggs, herbs, and bacon. 

Do aheaD: Vinaigrette can be made  

2 days ahead; cover and chill. Asparagus 

can be cooked 1 day ahead. Cover and chill. 

SMaShed FingerlingS 

with jalaPeñoS

8  s e r v i n g s   Hit the reset button on your 

potato salad: These spuds are roasted, 

not boiled, and tossed with a mustardy 

vinaigrette and jalapeños while warm. 

 3 lb. fingerling potatoes, halved   

   crosswise if large

 ½ cup olive oil, divided

  Kosher salt, freshly ground pepper

 ¼ cup Sherry vinegar or red wine   

   vinegar

 1 Tbsp. whole grain mustard

 1 jalapeño, thinly sliced into rounds,  

   seeds removed if desired 

 ¼ cup (lightly packed) torn flat-leaf   

   parsley leaves

Preheat oven to 450°. Toss potatoes with  

¼ cup oil on a rimmed baking sheet; season 

with salt and pepper. Roast, tossing once, 

until golden brown and tender, 30–35 

minutes. Let cool slightly, then lightly flatten.

Meanwhile, whisk vinegar and mustard  

in a large bowl. Gradually whisk in remaining  

¼ cup oil until emulsified; season with salt 

and pepper. Add potatoes, jalapeño, and 

parsley and toss; season with salt and pepper. 

roaSted rhuBarB couPe 

with MacadaMia cruMBle

8  s e r v i n g s   Baking the crumble topping on  

its own means it gets supertoasty and crisp.

  roasteD rhubarb

 1 ½ lb. rhubarb, cut into ½" pieces

 ⅓ cup dry red wine

 ⅓ cup granulated sugar

 ½ tsp. kosher salt

 ½ vanilla bean, halved lengthwise

  Crumble anD assembly

 1 ¼ cups all-purpose flour

 ⅓ cup chopped macadamia nuts

 ⅓ cup granulated sugar

 1 tsp. kosher salt

 ½ tsp. vanilla extract

 ½ cup (1 stick) chilled unsalted butter,  

   cut into pieces

 ⅔ cup chilled heavy cream

 1 Tbsp. powdered sugar

 1 pint vanilla ice cream

 1 pint lemon ice cream or sorbet

roasteD rhubarb  Preheat oven to 350°. 

Combine rhubarb, wine, granulated sugar, 

and salt in an 8x8" baking dish, scrape 

in seeds from vanilla bean, and toss to 

combine; discard pod. Roast, tossing 

halfway through, until rhubarb is very tender 

but not falling apart, 25–30 minutes; let cool. 

Do aheaD: Rhubarb can be roasted  

3 days ahead. Cover and chill.  

Crumble anD assembly  Combine flour, 

macadamia nuts, granulated sugar, salt,  

and vanilla in a medium bowl. 

Using your fingers, work butter into flour 

mixture until mixture holds together when 

squeezed. Break up into small clumps and 

scatter onto a rimmed baking sheet. Bake, 

tossing halfway through, until crumble  

is golden brown, 15–20 minutes. Let cool.

Beat cream in a small bowl to soft peaks 

and whisk in powdered sugar. 

Scoop vanilla and lemon ice cream  

into glasses and top with roasted rhubarb, 

whipped cream, and crumble. 

Do aheaD: Crumble can be made 2 days 

ahead. Store airtight at room temperature.f
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 The drier The  

ice, The beTTer

melting ice makes  

for a watery cocktail.

 No Need To 

upgrade your 

bleNder

The old one will do  

the trick just fine.

 TexTure  

maTTers

frozen drinks should  

look too thick when 

poured into the glass. 

They will loosen 

immediately.

Cold FaCts

A colorful 

drink  

deserves 

A colorful 

strAw.

See Prep 

 school 

on page 99 

for our 

pick.

  



Grilled 

eGGplant 

and Greens 

with spiced 

YoGurt  

p. 83

 r e c i p e s  b y  

a l i s o n  r o m a n

p h o t o g r a p h s  b y  

r ya n  l i e b e

Why should  
meat and  

fish get all  
the live-fire  

love? see  
What a touch  
of smoke can 

do to electric 
summer 

produce like 
sWeet peppers, 
squeaky-fresh 

leeks, and  
just-picked corn. 

Welcome to 
grilled-salad 

season

  



Grilled bread 

salad with 

sweet peppers 

and onions  

p. 83

  



charred  

and raw 

corn with 

chile and 

cheese

Grilled 

zucchini and 

leeks with 

walnuts and 

herbs

  



JULY 2014  •   bonappetit.com    83     

b e f r i e n d  f a T 

 oil will allow the 

produce to take on even 

color and also help 

round out the dish’s 

flavor. Just don’t use 

butter—it’ll burn.

l i V e  l a r G e

 grill vegetables whole, or 

cut them into big, chunky 

pieces. you won’t lose 

them through the grates, 

plus you’ll get a nice char 

without overcooking. 

m o V e  i T,  m o V e  i T

 Keep the vegetables 

moving while you grill  

so they brown all over  

(this means you need  

to stand by, tongs in  

hand, while they cook). 

G r i l l ,  T H e n  C H i l l

 no need to serve these 

salads piping hot. cook the 

veg ahead and assemble 

the dishes later—they’re all 

great at room temperature.   

—Amiel StAnek
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Grilled Zucchini and leeks  

with walnuts and herbs

4 servings   We like the texture of the leeks 

and zucchini when left al dente—if  

grilled too long, they’ll both go floppy.

 ⅓ cup walnuts

 1 garlic clove, finely grated

 2 Tbsp. fresh lemon juice

 5 Tbsp. olive oil, divided

  Kosher salt, freshly ground pepper

 2 large leeks, white and pale-green  

   parts only, halved lengthwise  

   with some root attached

 2 large zucchini (about 1 lb.),  

   halved  lengthwise

 ½ cup (lightly packed) fresh flat-leaf  

   parsley leaves with tender stems

Prepare grill for medium-high heat. Toast 

walnuts in a dry small skillet over medium 

heat, tossing often, until fragrant, about  

5 minutes. Chop very coarsely. Toss warm 

walnuts with garlic, lemon juice, and  

3 Tbsp. oil in a large bowl; season with  

salt and pepper. 

Brush leeks and zucchini with remaining 

2 Tbsp. oil; season with salt and pepper. 

Grill vegetables, turning often, until tender 

and charred in spots, 5–8 minutes for leeks, 

8–10 minutes for zucchini.

Transfer vegetables to a cutting board. 

Trim roots from leeks and cut leeks 

and zucchini into bite-size pieces. Add 

vegetables and parsley to bowl with  

walnuts and toss to combine; season 

vegetables with salt, pepper, and more 

lemon juice, if desired.

charred and raw corn 

with chile and cheese

4 servings   All the flavors of a Mexican 

grilled corn on the cob, now in a convenient, 

tossed-together form.

 4 ears of corn, husked

 1 large shallot, thinly sliced into rings

 ½ red chile (such as Holland or Fresno), 

   with seeds, thinly sliced into rings

 ¼ cup fresh lime juice

  Kosher salt, freshly ground pepper

 4 Tbsp. vegetable oil, divided

 2 oz. fresh Cotija cheese or queso  

   fresco, crumbled

 ¼ cup cilantro leaves with tender  

   stems

Prepare grill for medium heat. Cut kernels 

from 1 corn cob and toss with shallot,  

chile, and lime juice in a large bowl; season 

with salt and pepper and set aside. 

Brush remaining 3 ears of corn with  

2 Tbsp. oil and grill, turning occasionally, 

until very tender and charred in spots,  

10–12 minutes. Let cool.

Cut kernels from cobs and add to reserved 

corn mixture along with cheese, cilantro, 

and remaining 2 Tbsp. oil. Toss to combine; 

season with salt and pepper.

Grilled eGGplant and 

Greens with spiced YoGurt

4 servings   First time grilling your  

greens? Lay them across the grill grates  

so they don’t fall through, and be  

ready to turn them—they char quickly.

 2 medium Japanese eggplants  

   or 1 globe eggplant (about 1 lb.),  

   sliced crosswise on a diagonal  

   ½"-thick

 ¾ tsp. ground turmeric

 6 Tbsp. olive oil, divided, plus more  

   for serving

  Kosher salt, freshly ground pepper

 2 large bunches hardy greens   

   (such as kale or Swiss chard)

 ½ cup fresh mint leaves

 ¾ cup plain Greek yogurt

 ¼ tsp. garam masala or curry powder

  Lemon wedges (for serving)

Prepare grill for medium-high heat. Toss 

eggplant with turmeric and 2 Tbsp. oil in a 

medium bowl; season with salt and pepper. 

Toss greens with 2 Tbsp. oil in a large bowl; 

season with salt and pepper. 

Grill eggplant, turning often, until tender 

and charred in spots, 5–8 minutes; transfer 

to a large bowl. 

Grill greens, turning often, until lightly 

charred in spots, about 2 minutes; transfer to 

a cutting board and let cool slightly. Remove 

thick ribs and stems from greens and discard. 

Tear large leaves into large pieces; transfer  

to bowl with eggplant, add mint and 2 Tbsp. 

oil, and toss to combine.

Mix yogurt and garam masala in a small 

bowl; season with salt and pepper. 

Spoon yogurt onto a platter and top with 

eggplant, greens, and mint mixture. Drizzle 

with more oil and serve with lemon wedges.

Grilled bread salad with 

sweet peppers and onions

4 servings   Our grilled version of  

panzanella boasts sweet-and-sour flavors 

and gets even better as it sits.

 ¼ small loaf country-style bread  

   (about 6 oz.), crust removed,   

   bread torn into large pieces

 6 Tbsp. olive oil, divided

  Kosher salt, freshly ground pepper

 2 large red bell peppers, halved,   

   ribs and seeds removed

 2 small red onions, peeled, quartered,  

   with some root attached

 3 Tbsp. Sherry vinegar or red wine   

   vinegar

 ½ tsp. paprika, preferably smoked

 2 Tbsp. coarsely chopped fresh   

   chives, plus more for serving

Prepare grill for medium-high heat.  

Toss bread with 2 Tbsp. oil in a medium 

bowl; season with salt and pepper. Toss  

bell peppers and onions with 2 Tbsp. oil; 

season with salt and pepper. 

Grill bread, turning occasionally, until 

golden brown, 8–10 minutes. Transfer  

to a plate. 

Grill vegetables, turning often, until very 

tender and charred in spots, 8–10 minutes 

for peppers and 10–12 minutes for onions; 

transfer to a cutting board. 

Trim root end from onions and separate 

layers. Transfer to a large bowl, add vinegar 

and paprika, and toss to coat. Remove 

as much skin as possible from peppers; 

discard. Cut into 1 ½" strips. 

Add peppers, grilled bread, 2 Tbsp. 

chives, and remaining 2 Tbsp. oil to bowl 

with onions and toss to combine; season 

with salt, pepper, and more vinegar, if 

desired. Serve topped with more chives. 

- Global VeGeTables - 
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Korean barbecue—in all its spicy, palate-punching glory—can be  
mastered at home. here, four of the country’s  most inventive Korean-american 

chefs show you how to bring these KnocKout flavors to your own bacKyard

 b y  C a r l a  l a l l i  M u s i C    p h o t o g r a p h s  b y  G e n t l  &  H y e r s

Don’t read 

Korean? 

This 

means 

Feast 

from the 

East.

  



Cold noodles 
put out  

the fire. Get 
the recipe at 
bonappetit 

.com/korean
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MEEt Our  
ExpErt panEl

these pioneering  

chefs showed us the way

E dwa r d  K i m

 he may cook Korean, 

chinese, and mediterranean 

food at Mott St in chicago, 

but Kim still makes rice the 

way his mom taught him.

soy and 

sesame  

short ribs  

P. 88

When it comes to  
live-fire cooking, 
Korean barbecue is  
just as essential as  
any of the oferings  
in Memphis, Austin, 
or Kansas City. We  
at BA have happily 
risked burning our 
knees on undermounted 
tabletop grills to 
consume large platters 
of charred, juicy meat 
and tender seafood 
wrapped in lettuce,  
not to mention eating 
our weight in kimchi 
and vegetable sides. 
Yet despite our love for 
Korean barbecue,  
we’ve always treated it 
like restaurant food—
you know, something 
better left to the 
experts. This summer, 
things are going to 
be diferent. In an efort 
to bring home this 
dynamic cuisine, we 
embarked on a multicity 
tour, spending time  
in the kitchens of some 
of the most creative 
Korean-American chefs. 
They fired up their grills, 
guided us through their 
pantries, and cooked 
shoulder-to-shoulder 
with us. What follows is 
everything we learned. 
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r ac h E l  Ya n g

 with husband seif 

chirchi, she co-owns seattle 

restaurants revel and Joule. 

up next: a Korean grilling 

spot, opening later this year. 

J i Y Eo n  l E E

 this native of south Korea 

layers Korean and southern 

flavors at her restaurants 

Sobban and Heirloom 

Market BBQ in atlanta. 

 the centerpiece of any 

Korean barbecue is the 

meat. whether you marinate 

or not, the first rule to 

getting it right remains the 

same: Embrace the fast 

and furious. the Korean grill 

favors thin pieces of meat 

cooked quickly over high 

heat, so the proteins don’t 

dry out. this method works 

just as well for rib eye as it 

does for short ribs. sure, we 

were a little skeptical when 

edward Kim waxed poetic 

about brisket and rachel 

yang made a case for pork 

butt, which we feared would 

come out tough. then we 

tried both—succulent, 

deeply flavorful, with a juicy 

bite that reminded us of  

a medium-rare strip steak—

and we were believers.  

what Kim describes as 

“jeolgi-jeolgi” (literally, 

“chewy-chewy”) is a prized 

texture in Korean barbecue. 

as it turns out, using your 

teeth to tear into a piece  

of meat feels really good. 

-       - 

protein

Ta K as h i  i n o u E 

 a fourth-generation 

Korean born in Japan, inoue 

opened takashi, his Korean-

inspired tabletop grilling 

restaurant, in nYc in 2010. 

The sugar  
and soy in this 
marinade will 
caramelize; 

medium-high 
heat gives 
you a level  
of control.

  



r a c h e l  Ya n g

gochuJang PorK 

shouldEr sTEaKs

4  s e r v i n g s   Keep an eye on 

the edge of the meat where 

it touches the grill: When it’s 

browned, turn the pork over.

 8 garlic cloves, peeled,  

   crushed

 1 2" piece ginger, peeled,  

   sliced

 ½ cup dry sake

 ½ cup gochujang (Korean  

   hot pepper paste)

 ½ cup mirin (sweet  

   Japanese rice wine)

 ¼ cup vegetable oil, plus  

   more for grilling

 1 ½ lb. skinless, boneless  

   pork shoulder (Boston   

   butt), sliced ¾" thick

Purée garlic, ginger, sake, 

gochujang, mirin, and ¼ cup oil 

in a blender. Set ¼ cup marinade 

aside; chill. Transfer remaining 

marinade to a large dish. Add 

pork; turn to coat. Chill, turning 

occasionally, at least 2 hours.

Prepare grill for medium-high 

heat; oil grate. Remove pork 

from marinade and grill, basting 

with reserved marinade, turning 

occasionally, and moving pork 

to a cooler area if flare-up 

occurs, until cooked to desired 

doneness, 8–10 minutes for 

medium-rare.

Transfer pork to a cutting 

board and let rest 5 minutes before 

thinly slicing against the grain. 

Do aheaD: Pork can  

be marinated 1 day ahead.  

Keep chilled.

 marinades add flavor 

and help tenderize 

proteins—an option for 

any meat but ideal  

for short ribs and pork. 

remember, the bigger 

the cut, the longer the 

marinating time: allow 

10 minutes for thinly 

sliced beef, a few hours 

for thicker pork steaks, 

and overnight for larger 

(unsliced) steaks. 

Ta K a s h i  i n o u e 

soY and sEsamE 

shorT ribs

4  s e r v i n g s   Inoue loves to use 

this marinade on any cut of beef 

(hanger is another favorite), 

chicken wings, or pork ribs. 

 ½ apple (skin on), cored,   

   chopped 

 6 garlic cloves, peeled,   

   crushed

 ½ cup orange marmalade

 2 Tbsp. light brown sugar

 2 Tbsp. toasted sesame oil

 2 Tbsp. toasted sesame  

   seeds

 1 Tbsp. dry sake or dry   

   white wine

 2 tsp. gochugaru (Korean  

   red pepper powder)

 1 ½ tsp. freshly ground black  

   pepper

 ½ cup soy sauce 

 2 lb. ¼"-thick cross-cut  

   bone-in beef short  

   ribs (flanken style)

  Vegetable oil  

   (for grilling)

Pulse apple, garlic, marmalade, 

brown sugar, sesame oil, 

sesame seeds, sake, gochugaru, 

and pepper in a food processor 

or blender until garlic and apple 

are finely chopped.

Transfer to a large dish and 

mix in soy sauce. Add ribs and 

turn to coat. Let sit, massaging 

meat and turning occasionally, 

at least  10 minutes.

Prepare grill for medium-high 

heat; oil grate with vegetable 

oil. Remove ribs from marinade 

and grill, turning once, until 

lightly charred and cooked 

through, about 2 minutes per 

side for medium-rare. 

Do aheaD: Meat can be 

marinated 1 hour ahead. Chill.

Gochujang 
gives the 

pork a 
burnished 
red color 
and hints 

at its 
spiciness.
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C h e f  

W i s d o m

 it’s a fine line 

between pleasantly 

chewy and tough, 

says yang. don’t 

overcook.
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 Kim grills brisket with no 

seasoning at all; lee likes 

a little salt and sesame 

oil with her seafood. Just 

don’t mistake simple  

for bland: Banchan (see 

page 91) exist so you can  

add impact to each bite. 

High heat 
is better for 

seafood. 
Squid stays 
springy and 
moist when 

quickly 
charred.  

J i Y e o n  l e e 

grillEd sEsamE squid

4  s e r v i n g s   Make sure to buy 

whole squid; precut rings will  

slip through your grill grate. 

  Vegetable oil (for grilling)

 1 ½ lb.  cleaned squid

 2 Tbsp. toasted sesame oil

  Kosher salt, freshly   

   ground pepper

Prepare grill for high heat; oil grate 

with vegetable oil. Toss squid  

with sesame oil in a large bowl; 

season with salt and pepper.

Grill squid, turning occasion-

ally, until lightly charred and 

cooked through, about 3 minutes. 

Cut bodies crosswise into  

thin rings for serving, if desired.

e d wa r d  K i m

grillEd slicEd 

brisKET

4  s e r v i n g s   If using presliced 

meat, be sure to cook it all the 

way through. 

 1 ½ lb. brisket (from point 

    or flat end)

  Vegetable oil  

   (for grilling)

Freeze brisket until frozen solid 

in the center, at least 8 hours. 

Let brisket stand at room 

temperature 2 hours. Slice 

brisket ⅛" thick. 

Meanwhile, prepare grill for 

high heat; oil grate. Grill brisket 

until lightly charred, about 1 

minute per side for medium-rare.

 

C h e f  

W i s d o m

Freezing the brisket 

overnight makes it easier 

to slice thinly by hand  

at home, says Kim. asian 

markets also sell  

it precut—or ask your 

butcher.
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Shishitos  

and 

jalapeños  

are a must 

for any 

spread.

there’d  
better be 
kimchi on 

your table! 
But you 

needn’t make 
it yourself. See 
Prep School, 
page 102, for 
our favorite 

store-bought 
brands.

Don’t forget 

the sliced 

garlic and 

scallions.

 

 

B a r t e n d e r 

W i s d o m

to wash it all down,  

mott st bar director  

nate chung suggests 

stiegl radler, an austrian 

lager combined with 

grapefruit soda.

p
iC

k
l

E
d

 C
a

r
r

O
t

S

  



Ta K a s h i  i n o u e

PEPPErY EdamamE

4 servings   Swap the black 

pepper for other spices, such as 

cumin, or fresh chopped herbs.

 1 14–16-oz. bag frozen  

   unshelled edamame  

   (soybeans)

 3 Tbsp. toasted sesame oil

 1 tsp. freshly ground  

   black pepper

 ½ tsp. kosher salt

 ½ tsp. sugar

Cook edamame in a large pot of 

boiling water 2 minutes; drain 

and transfer to a large bowl. Add 

oil, pepper, salt, and sugar and 

toss to coat. Serve immediately.

e d wa r d  K i m

PicKlEd carroTs 

wiTh Tarragon

Makes about 2 cups   Mild rice 

vinegar and a fair amount of 

sugar yield a less acidic brine 

and a bright-tasting pickle.

 1 lb. young carrots, any   

   color, trimmed,   

   peeled

 1 shallot, peeled,   

   quartered

 4 garlic cloves, peeled

 2 red or green Thai chiles

 2 sprigs tarragon

 1 Tbsp. black peppercorns

 1 Tbsp. coriander seeds

 1 cup unseasoned rice  

   vinegar

 1 cup sugar

 1 Tbsp. kosher salt

Pack carrots, shallot, garlic, 

chiles, tarragon, peppercorns, 

and coriander seeds in a large 

heatproof jar. 

Bring vinegar, sugar, salt,  

and 2 cups water to a boil in  

a medium saucepan, whisking 

to dissolve sugar and salt. 

Pour pickling liquid over 

carrots to cover. Let cool;  

cover and chill at least 24 hours.

Do aheaD: Carrots can  

be pickled 5 days ahead.  

Keep chilled. 

J i Y e o n  l e e 

waKamE-cucumbEr 

salad

4 servings   This lightly pickled 

mix of vegetables and seaweed 

is especially good with seafood.

 1 oz. dried wakame

 ½ cup distilled white  

   vinegar

 ⅔ cup sugar

 3 Tbsp. kosher salt

 1 tsp. black peppercorns

 ½ English hothouse  

   cucumber or 2 kirby  

   cucumbers, sliced  

   ¼" thick

 ¼ medium daikon  

   (Japanese white  

   radish; about 6 oz.),   

   peeled, thinly sliced

 the Korean table is 

almost as much about 

the accompaniments as 

it is the meat—that’s the 

purpose of the banchan, 

all those crunchy and 

acidic side dishes that 

balance your fatty, 

smoky proteins. when 

grilling for friends at 

home, lee sets the table 

with banchan but tells 

everyone to wait for the 

meat to come of the grill 

before digging in. to eat, 

alternate bites of protein 

with nibbles of banchan, 

put banchan inside your 

lettuce wrapper (see 

page 92), or do both.

Soak wakame in a small bowl 

of cold water 20 minutes. Drain 

and squeeze wakame gently  

to remove excess water. Cut into 

1–2" pieces. 

Meanwhile, bring vinegar, 

sugar, salt, peppercorns, and  

2 cups water to a boil in a 

medium saucepan, whisking to 

dissolve sugar and salt. Let cool.

Combine wakame, cucumber, 

daikon, and pickling liquid in  

a medium bowl. Cover and chill 

at least 24 hours. Drain excess 

liquid just before serving.

Do aheaD: Salad can be made 

3 days ahead; keep chilled.

J i Y e o n  l e e 

sPicY scallion 

and onion salad

4 servings   Toss together just 

before serving to prevent wilting. 

For tips on cutting the scallions, 

see Prep School on page 100.

 ¼ medium white onion,   

   thinly sliced

 1 bunch scallions,   

   julienned

 1 Tbsp. gochugaru (Korean  

   red pepper powder)

 1 Tbsp. sugar

 1 tsp. kosher salt, plus more

 ½ tsp. freshly ground black  

   pepper, plus more

 1 tsp. distilled white  

   vinegar

Place onion and scallions in  

a medium bowl of cold water. 

Chill until scallions curl, at  

least 20 minutes.

Meanwhile, whisk gochu-

garu, sugar, 1 tsp. salt, ½ tsp. 

pepper, and 1 Tbsp. water in a 

medium bowl. Let sit, whisking 

occasionally, until sugar is 

dissolved and sauce looks shiny, 

about 10 minutes. 

Drain onion and scallions  

and spin in a salad spinner  

or pat dry. Transfer to bowl with 

gochugaru sauce. Add vinegar 

and toss to coat; season with 

salt and pepper. 

Do aheaD: Onion and 

scallions can be soaked 1 day 

ahead. Keep chilled.

-       - 

r i C e

 you wouldn’t fill up  

on bread at a meal, 

right? same holds 

true for rice. But that 

doesn’t mean you 

shouldn’t do it well. we 

unlocked the secrets 

to making spot-on, 

just-sticky-enough rice 

without a rice cooker. 

the reveal is in prep 

School, page 100.
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e d wa r d  K i m

moTT sT ssam saucE

Makes about 1 cup   Miso and  

hot pepper paste are at the root  

of every ssam sauce, but no  

two household’s are the same.  

 Tweak it to your liking. 

 ½ small shallot, finely  

   chopped

 1 jalapeño, with seeds,   

   finely chopped

 ⅔ cup doenjang or red miso  

   (fermented soybean  

   paste)

 ⅓ cup gochujang (Korean  

   hot pepper paste)

Mix shallot, jalapeño, doenjang, 

and gochujang in a small bowl, 

adding water as needed to thin 

sauce (aim for the consistency  

of blue cheese dressing).

Do aheaD: Sauce can be made 

5 days ahead. Cover and chill.

e d wa r d  K i m

sEsamE-salT 

diPPing saucE

Makes about ⅓ cup   Solar salt  

is coarse and crunchy and keeps  

its shape; Asian markets stock  

it, but kosher salt is fine, too.

 ¼ cup toasted sesame oil

 2 Tbsp. Korean solar salt  

   or kosher salt

  Freshly ground pepper

Combine oil and salt in a small 

bowl; season with pepper.

J i Y e o n  l e e 

PErilla 

chimichurri

Makes about 1 cup   There’s  

no substitute for minty sweet  

perilla (a.k.a. sesame leaf);  

seek it out at Asian markets. 

  orange-garlic sauce

 ¼ orange, thinly sliced

 2 garlic cloves, peeled

 2 whole cloves

 6 Tbsp. sugar

 2 Tbsp. soy sauce

 ½ tsp. black peppercorns

 ¼ cup distilled white   

   vinegar

  chiMichurri

 2 red or green Thai chiles,   

   with seeds, thinly sliced

 ¾ cup finely chopped perilla  

   (sesame leaf)

 2 Tbsp. toasted sesame oil

 1 Tbsp. soy sauce

 ¼ tsp. freshly ground black  

   pepper

orange-garlic sauce  Bring 

orange slices, garlic, cloves, 

sugar, soy sauce, peppercorns, 

and 1 cup of water to a boil  

in a medium saucepan; reduce 

heat and simmer until mixture 

is reduced by half (it should 

look thick and syrupy), 20–25 

minutes. 

Strain through a fine-mesh 

sieve into a small bowl; let cool. 

Whisk in vinegar.

Do aheaD: Sauce can  

be made 2 weeks ahead.  

Cover and chill.

chiMichurri  Mix chiles, perilla, 

orange-garlic sauce, oil, soy 

sauce, and pepper in a small 

bowl. Let sit at least 3 hours.

Do aheaD: Chimichurri sauce 

can be made 1 week ahead. 

Cover and chill. 

-       - 

s a u C e

 like ketchup on 

a burger, these 

condiments deliver a 

final hit of seasoning.  

Shop hmart.com for 

these staple ingredients

kings of the 

korean pantry

Wondering  

What to order in 

K-toWns around 

the country?

Koreatown expert 

matt rodbard  

has the rundown at 

bonappetit.com 

/koreatown 
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 this is where it all 

comes together. Ssam 

means “wrapped”—you’ll 

be using lettuce. set out 

sturdy, palm-size leaves, 

like romaine or Bibb hearts, 

or perilla, shown here (our 

chefs’ first choice). add 

some grilled protein, a dab 

of sauce, and the banchan 

you like; mix textures, 

flavors, and temperatures. 

then fold and chomp. Just 

please, don’t overstuf: 

you’re crafting one perfect 

bite, not a burrito.  

Ya n g

“i use perilla, 

or sesame 

leaf, with the 

marinated 

pork, some 

raw garlic 

and chile, 

and ssam 

sauce.” 

K i m

“i keep it 

simple: the 

meat and a 

little kimchi 

with ssam 

sauce or 

sesame-salt 

dipping 

sauce.” 

l E E

“i top 

my ssam 

sauce with 

chopped 

toasted 

pecans and 

use that for 

fish, with 

a little rice 

and some 

green-onion 

salad.” 

i n o u E

“For kalbi, 

i put rice, 

a little 

raw sliced 

garlic and 

chile, some 

doenjang 

paste, and 

kimchi.”

HOw 
Our 

CHEFS 
wrap

d o E n Ja n g

 a fermented soybean 

paste that is saltier, 

stinkier, and coarser 

than miso—not unlike  

a ripe blue cheese. 

g o c h uJa n g

 this fermented  

chile paste is key to 

yang’s pork marinade 

(page 88) and Kim’s 

ssam sauce (page 92). 

ToasT E d 

s E sa m E  o i l

 rich, nutty, and 

a non-negotiable 

addition to dips  

and marinades. 

g o c h u ga ru 

P ow d E r

 the source of 

kimchi’s fruity, earthy 

heat; also good for 

spicing up sauces. 

  



  



  



  



  



  



T e c h n i q u e s ,  T i p s ,  a n d  m o r e  f r o m  T h e  b o n  a p p é T i T  T e s T  k i T c h e n

T H I R S T Y 

Y E T ?

The only 

thing more exciting than 

a slushy, fruity cock- 

tail is an adorable straw 

to slurp it through. This 

paper version satisfies 

our compostable, 

recyclable, earth-

conscious inclinations, 

plus—get a load of those 

colors! Stock up and 

keep a big jar of them 

on your kitchen counter; 

they’ll make every 

smoothie, float, shake, 

icy blended drink, cofee 

shakerato, and tall 

glass of lemonade this 

summer taste that much 

better. We promise. 

 —Carla lalli MusiC

from p. 78

Paper  
straws, $8  

for 50;  
greenparty 
goods.com

P h o t o g r a P h s  b y  z a c h  d e s a r t

  

http://www.greenpartygoods.com/
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chopstick- 
ready rice

Rinse 2 cups short-

grain white rice in a 

sieve set in a bowl, 

changing water as 

needed, until water 

is just slightly milky. 

bring rice and 2 cups 

water to a boil in a 

medium saucepan. 

Reduce heat, cover, 

and simmer until 

water is absorbed 

and rice is tender, 

8–10 minutes. 

Remove from heat; 

let stand 10 minutes. 

8 servings

This is the Summer of Suze. I used to smuggle  
the slightly bitter aperitif back from France, but  

it’s now available stateside. Order a Suze and soda 
on the rocks with orange—you’ll impress your  

bartender, earn envious glances from curious drinkers, 
and whet your appetite. Drink up! —andrew knowlton

S O  S U Z E  M E

staff meal
You can find me out at the grill, frozen watermelon and tequila drink in hand (page 79), 

cooking chicken brochettes with garlic sauce (page 60), charred cherry tomatoes  

(page 16), and corn with chile and cotija (page 83). —TiMoThy MCsweeney, Designer

fReeZe 

YOUR OWN

The truth about 

frozen fruit: The 

peach you freeze 

yourself tastes 

infinitely better than 

the freezer-aisle 

stuf. When peaches 

are peaking, buy a 

bushel and freeze 

whatever you  

don’t eat out of hand.  

—Dawn Perry

1. Cut an X into 

the bottom of each 

peach. Boil for  

30 seconds (just to 

loosen the skin); cool 

in a bowl of ice water.

2. Using your fingers, 

peel off the skin. 

3. Cut each peach  

in half; remove  

pit. Cut into wedges.

4. Freeze peaches 

on a parchment- 

lined baking sheet  

until solid. Transfer  

to a resealable  

bag; freeze for up  

to three months.

the Rice 

is Right

Cut scallions crosswise 

into 2" pieces, then 

slice lengthwise—the 

thinner the better.

1

Let sit in cold water 

for 20 minutes (or  

chill overnight). they’ll 

curl up as they soak.

2

Tried it and 
liked it? 

Buy Suze 

Saveur 

d’Autrefois 

at well-
stocked 

liquor 
stores, or 
order at 

drinkupny 
.com ($32 

for 1 l). 
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 Chef  

Rachel Yang likes 

her rice “chopstick-

ready”: sticky 

enough to hold 

together lightly, but 

with defined  

grains. To get that 

texture, rinse short- 

grain white rice  

(a.k.a. sushi rice) 

to remove some 

starch. And hold 

the salt! Rice should 

taste like rice. Our 

method requires no 

special equipment. 

—alison roMan

from p. 91

Transforming 

scallions from the 

straight and narrow 

into wild, curly ribbons 

requires little more 

than a sharp knife and  

a quick soak in  

some ice water. Here’s 

how we do it. —a.r.

cUt aND cURl

from p. 91

The 
perfect 

predinner 
drink: icy, 

herb-y, 
relatively 

low in 
alcohol.

4

3

2

1

from p. 76

  

http://drinkupny.com/
http://drinkupny.com/
http://bonappetit.com/
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P r e P  s c h o o l

Alfia Muzio,  

recipe developer

Time to 
liberate that 

sauce 
hiding in 

your fridge—
the classic 
condiment 

is a summer 
workhorse. 
Add a few 
dashes to a 
vodka-soda, 
whisk with 
molasses 
and brush 

onto chicken 
as it grills, stir 

into mayo 
for a fried-fish 
dip, or add to 
vinaigrettes 
for a “what’s 
that?!” flavor 

boost.  

Worcestershire 

TEST KITCHEN TALK

1  A not-too-hot 

cucumber kimchi 

makes for a crunchy 

respite from a  

spicy meal. New York 

Kimchi OySoBaki,  

$6 (14 oz.);  

Kum Gang San, NYC

2  This tangy pickle is 

made with mu radish. 

Sinto Gourmet Spicy 

“Mu” Red Radish 

Kimchi, $10 (16 oz.); 

West Coast Whole 

Foods and 

sintogourmet.com

7  Where sweet 

meets sour  

meets crunch:  

Our new hot dog 

topper. Cosmos 

Nappa Cabbage 

Kimchi, $6 (14 oz.); 

grocery stores

3  This multi-veggie 

kimchi isn’t too hot 

or sour—great  

for newbies. Sunja’s 

Medium Spicy 

Kimchi, $7 (16 oz.); 

Whole Foods and 

sunjaskimchi.com

8  A salty and  

assertive blend, 

with nice spice and 

some serious bite. 

Bing Gre Kimchi 

Pride, $4 (16 oz.);  

Korean markets 

along the East Coast

6  BA Test Kitchen’s 

pick; with apples, 

anchovies, and all  

the right funk. Tobagi  

Sliced Cabbage 

Kimchi, $6 (16 oz.); 

Korean markets  

and hmart.com

4  This sleeper  

pick from Atlanta  

is vegan and 

delivers flavor on  

all fronts. Simply 

Seoul Napa Cabbage 

Kimchi, $10 (16 oz.); 

simplyseoul.com

5  Edward Kim 

serves this local 

brand at Mott St, his 

Chicago restaurant. 

Grandma’s Authentic 

Handmade Kimchi, 

$6 (32 oz.); Joong 

Boo Market, Chicago

from p. 90   With kimchi now enjoying its rightful place in the condiment canon,  

there are more brands than ever to choose from. Here are eight of our favorites, from the 

small-batch vegan option to our everyday Korean market staple. —Belle Cushing

K I M C H I  K I N G S

chOp talk: YOU WaNt that fat!

What I know about lamb rib chops: A) they’re pricey, 

and B) the best part is all the fatty bits along the bone. Tell your 

butcher not to “French” the chops—why remove all that lush 

goodness (which you’re paying for) just so the bones are clean 

and tidy? That’s what your teeth are for. —aDaM raPoPorT

from p. 63

we like our 
chops on the 

small side  
so we can pick 

them up  
and eat with 
our hands.  

who wouldn’t? 
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sourcebook

cook the coVeR

Mint and Cumin-Spiced 
Lamb Chops p. 63

APPetIZeR

Sweet and Tangy 
Hummus p. 60

BeVeRAGeS

Aperol Mist p. 20

Berries and Rum Frozen 
Cocktail p. 78

Peach, Ginger, and 
Bourbon Frozen 
Cocktail p. 79

Pineapple and Gin 
Frozen Cocktail p. 79

Raspberry Snakebite 
p. 20

Sangria Blanco p. 76

Sriracha-Lada p. 20

Strawberries and Vodka 
Frozen Cocktail p. 78

Vitamin C Brew p. 20

Watermelon, Lime, and 
Tequila Frozen Cocktail 
p. 79

SoUP

Green Gazpacho p. 12

SALADS

Charred and Raw Corn 
with Chile and Cheese 
p. 83

Chickpea, Barley, and 
Feta Salad p. 32

Fava Bean and Pea 
Salad with Poppy  
Seed Dressing p. 77

Grilled Bread Salad  
with Sweet Peppers  
and Onions p. 83

Grilled Eggplant and 
Greens with Spiced 
Yogurt p. 83

Grilled Panzanella p. 16 

Grilled Zucchini and 
Leeks with Walnuts and 
Herbs p. 83

Israeli Couscous and 
Tomato Salad p. 16

Long Bean Salad p. 12

MAIN coURSeS

SeAFooD

Grilled Sesame Squid 
p. 89

Shrimp with Fresh  
Corn Grits p. 34

MeAt

Citrus-Brined Pork Loin 
with Peach Mustard 
p. 76

Gochujang Pork 
Shoulder Steaks p. 88

Grilled Flatiron Steak 
with Toasted Spice 
Vinaigrette p. 32

Grilled Rib Eye with 
Paprika Vinaigrette p. 76

Grilled Sliced Brisket 
p. 89

Mint and Cumin-Spiced 
Lamb Chops p. 63

Soy and Sesame Short 
Ribs p. 88

Spiced Lamb Burger 
p. 60

Spicy Italian Sausage 
p. 40

PoULtRY

Moroccan Chicken 
Brochettes p. 60

VeGetARIAN

Chickpea, Barley, and 
Feta Salad p. 32

Grilled Panzanella p. 16 

Israeli Couscous and 
Tomato Salad p. 16

VeGetABLeS, 

SIDe DISheS

Asparagus with Bacon 
and Hard-Boiled Eggs 
p. 77

Chopstick-Ready Rice  
p. 100

Grilled Tomatoes p. 16

Peppery Edamame p. 91

Pickled Carrots with 
Tarragon p. 91

Pink Pickled Turnips p. 60

Spicy Scallion and 
Onion Salad p. 91

recipe index  JULY 20 14

Smashed Fingerlings 
with Jalapeños p. 77

Tomato and Cabbage 
Tabbouleh p. 60

Wakame-Cucumber 
Salad p.91

coNDIMeNtS

Cilantro-Parsley 
Chutney p. 63

Grilled Tomato Salsa  
p. 16

Lebanese Tomato 
“Salsa” p. 63

Mott St Ssam Sauce 
p. 92

Peach Mustard p. 76

Perilla Chimichurri p. 92

Sesame-Salt Dipping 
Sauce p. 92

Toasted Spice 
Vinaigrette p. 32

Tomatillo Salsa Verde 
p. 10

DeSSeRtS

Plum Tarts with Honey 
and Black Pepper  
p. 36

Roasted Rhubarb 
Coupe with Macadamia 
Crumble p. 77

Yogurt with Fresh Figs, 
Honey, and Pine Nuts 
p. 63

tRAVeL PLANNeR

R.S.V.P. p. 12
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thompsonhotels.com/hotels/hollywood-roosevelt
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In belfAST: chASe’S dAIly 96 Main St.; 207-338-0555  
The goThIc 108 Main St., 207-338-4684; matthewkenney 
cuisine.com/restaurants/belfast/the-gothic-new-england 
Three TIdeS 2 Pinchy Ln.; 207-338-1707; 3tides.com  
In porTlAnd: bunker brewIng co. 122 Anderson St.; 207-
450-5014; bunkerbrewingco.com cenTrAl proVISIonS  
414 Fore St.; 207-805-1085; central-provisions.com eVenTIde 
oySTer co. 86 Middle St.; 207-774-8538; eventideoysterco.com  
fore STreeT 208 Fore St.; 207-775-2717; forestreet.biz  
hugo’S 88 Middle St.; 207-774-8538; hugos.net Mercury  
Inn 273 State St.; 207-956-6670; mercuryinn.com MIyAke 
dIner 129 Spring St.; 207-541-9175; miyakerestaurants.com 
/miyake-diner/ porTlAnd hunT & AlpIne club 75 Market St.; 
207-747-4754; huntandalpineclub.com rISIng TIde brewIng 
coMpAny 103 Fox St.; 207-370-2337; risingtidebrewing.com  
TAndeM coffee roASTerS 122 Anderson St.; 207-899-
0235; tandemcoffee.com urbAn fArM ferMenTory 200 
Anderson St.; 207-773-8331; urbanfarmfermentory.com 
beTh’S fArM MArkeT 1986 Western Rd., Warren; 207-273-
3695; bethsfarmmarket.com chAuncey creek lobSTer 
pIer 16 Chauncey Creek Rd., Kittery Point; 207-439-1030; 
chaunceycreek.com fIVe ISlAndS lobSTer co. 1447 Five 
Islands Rd., Georgetown; 207-371-2990; fiveislandslobster.com  
hArrASeekeT lunch & lobSTer coMpAny 36 Main St., 
South Freeport; 207-865-4888; harraseeketlunchandlobster.com  
long grAIn 31 Elm St., Camden; 207-236-9001 nebo lodge 
11 Mullins Ln., North Haven; 207-867-2007; nebolodge.com 
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tidesbeachclubmaine.com TulSI 20 Walker St., Kittery;  
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Bono
When the Spotted Pig opened its doors in 

New York City’s West Village in 2004, co-

owner Ken Friedman made one big mistake: 

He put Beamish on tap instead of Guinness.  

“It was Bono who said to me, ‘Are you 

f%^&ing nuts?!’ ” recalls the restaurateur.  

“I said to him, ‘Well, I thought we’d be a 

little alternative.’ And he was like, ‘Not when 

it comes to Guinness. You’ve gotta have 

Guinness.’ ” Bono and Friedman have been 

friends since 1981, when the latter, a concert 

promoter at the time, booked a then-unknown 

band called U2 to play in San Francisco. 

When Friedman later decided to enter the 

restaurant business, Bono was one of his first 

customers. In the decade since, Bono has 

remained one of the gastropub’s most loyal 

fans (and his bandmate the Edge can’t get 

enough of the Pig’s ricotta gnudi, at left). 

“Ken and April [Bloomfield] have created a 

democratic atmosphere,” he says. “You  

feel like you know everyone even though you 

don’t; you think live music is playing even 

when it’s not; and even when it’s messy, it’s 

mellow. It’s just a shame Ken isn’t tall enough 

to pull a good pint.” —Andrew PArks
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b e e r  a d v o c a t e

Spotted Pig 
co-owner 

Ken Friedman 
credits Bono 

with teaching 
the Pig’s 

bartenders 
how to  

pull a proper  
Irish pint. 

p o s t - g i g  h a u n t

”I remember so many great  
nights in the Pig, and the  

ones I don’t remember I’m sure 
were even better.”

P h o t o g r a P h  b y  d a n n y  k i m
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