
Business owner. Grandmother. Truffl  e hunter.

A life well planned allows you to

While you may not be transitioning your business and sharing a new passion with your

 granddaughter — your life is just as unique. Backed by sophisticated resources and a team of specialists 

in every field, a Raymond James financial advisor can help you plan for the dreams you have, 

the way you care for those you love and how you choose to give back. So you can live your life.
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Th e time is now
As we fi nd ourselves in that magical pocket that bookends the summer 

solstice, we might fi nd the days fi lled with any number of things—spending 

time in the garden, taking long bike rides, enjoying quiet afternoons in the 

sunshine—and, dare we say it, perhaps a little less time in the kitchen.  

Yet for those of us who love food and love to cook, summertime just might 

be our favorite season. A weekly trip to the farmers market yields a bounty 

so fresh, ripe, and colorful it almost dares us to improve upon its just-picked 

state. Th e grill calls out for thick-cut steaks just waiting to be cooked to 

perfection. And long, light-fi lled afternoons and evenings beg to be spent 

outdoors with family and friends, enjoying simple, fuss-free meals.

Th is issue is all about making the most of all of that. For example, we’re 

fi ring up the grill every chance we get. Spice-rubbed steak, grilled pepper 

panzanella, and grilled vegetables with a quick hollandaise would make 

a fantastic menu for a Father’s Day grillout (p. 24). For a casual backyard 

dinner party, Herb Pesto Pork Roast with Grilled Stone Fruit (p. 32) makes 

an impressive centerpiece. And on weeknights, we’re throwing just about 

anything on the grates —meat, fi sh, chicken, vegetables—and transforming 

it into a meal thanks to any one of our new go-to sauces (p. 38).

To turn our CSA into something spectacular, we turned to Cara Mangini, a 

vegetable wizard who has a knack for deliciously showcasing everything from 

beets to green beans. In “Everything but the Lettuce” (p. 60), she reimagines 

salad, expertly pairing colors, textures, and fl avors to create dishes that truly 

surprise and delight the senses.

Even if you’re giving your stove a short reprieve, now is the time to take 

advantage of nature’s abundance and these warm days and nights, and we’re 

here to help you do just that. Enjoy! 

From the Editors

12   JUNE/JULY 2021

Fresh and easy cooking  
for any day of the week

Sesame Soba 

and Vegetable 

Noodles, p. 14

MAKE
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TON IGHT
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S E A S O N THERE ARE TWO CATEGORIES

of cucumbers: slicing and pickling. 

Common slicing cucumbers are what 

you’ll find most at supermarkets, 

and they’re usually waxed to protect 

them during shipping and extend 

their shelf life. English (also known 

as greenhouse, hothouse, or seedless) 

are a long, slender type of slicing 

cucumber often sold wrapped in 

plastic. Persian look similar to English 

but are much shorter. Both have thin, 

tender skins, so they’re ideal for eating 

raw in salads. Pickling cucumbers are 

short with blunt ends and bumpy skins 

(Kirby cucumbers are one of the most 

common varieties), and their firm 

texture makes them perfect for—you 

guessed it—pickling.

SHOP 

Firmness indicates freshness. 

Choose cucumbers that feel heavy 

for their size, and avoid those that 

have blemishes or appear shriveled. 

Fruits that look slender for their size 

generally have a crisper flesh and 

fewer, smaller seeds. Larger, thicker 

fruits tend to be overmature, and the 

seeds tend to be more bitter.

STORE 

Place in an open plastic bag and 

store in the crisper drawer in the 

refrigerator. Waxed cucumbers will 

last up to 1 week; unwaxed up to 

5 days. Kept much longer, and they will 

get slimy on the outside and mushy 

on the inside.

PREP 

If the cucumber has a thin skin or is 

unwaxed, just rinse under cool water. 

For those that are waxed or have thick, 

tough skins, peel with a vegetable 

peeler—especially if you plan to 

cut them into chunks. Seeding isn’t 

always necessary. English and Persian 

cucumbers have underdeveloped (or 

no) seeds, but for more mature fruits, 

the seeds can be unpleasant. Cut the 

cucumber in half lengthwise and use 

the tip of a spoon or melon baller to 

scrape out the seeds and pulpy center.
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CUCUMBERS 
The green, water-dense fruits 
live up to their “cool” persona. 

Get your fix while they’re at 
their peak from early to

 late summer.

MAKE 
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TROPICAL
FRUIT

Stripped Down
MANGO

PASSIONFRUIT

DIY Buttermilk
Buttermilk lasts at least 2 weeks 

in the refrigerator—longer if it is 

unopened. But if you run out, 

making your own is an easy 

endeavor. In a glass measure, 

combine 1 cup whole milk and 

1 Tbs. vinegar or lemon juice. 

Let it sit about 5 minutes, 

until slightly curdled. Th en use 

as directed.

Make It a Mojito

GUAVA
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Cara Mangini

(“Everything but the 

Lettuce,” p. 60) is 

the award-winning 

author of The 

Vegetable Butcher 

cookbook and a 

produce-inspired 

chef and restaurateur 

on a mission to put vegetables at the 

center of the American plate. She has been 

recognized by the Culinary Institute of 

America and EAT Foundation as one of the 

top 50 plant-forward chefs in the world.

Priya Krishna 

(“Culture Hero,” 

p. 68) is a reporter 

for the Food section 

of The New York 

Times and the author 

of the best-selling 

cookbook Indian-ish, 

which was released 

in 2019. She lives in New York.

Jerrelle Guy (“Cool 

Escape,” p. 82) is 

an award-winning 

author, food stylist, 

photographer, 

writer, and recipe 

developer. After 

receiving her masters 

in gastronomy at 

Boston University, she wrote her fi rst 

cookbook, Black Girl Baking, which was 

nominated for a 2019 James Beard Award. 

She now owns and operates her own food 

photography studio, EJC Studio, in Dallas 

while contributing recipes to The New 

York Times.  

Jessie Sheehan

(“Sweet on 

Buttermilk,” p. 74) is 

a cookbook author, 

recipe developer, 

and baker. She is the 

author of The Vintage 

Baker (one of The 

Washington Post’s

best cookbooks of 2018) and the coauthor 

of Icebox Cakes. She has developed 

recipes for many cookbooks, besides 

her own, and has contributed to Better 

Homes & Gardens, Rachael Ray Everyday, 

The Washington Post, and Food Network, 

among others. 

CONTRIBUTORSEDITOR’S LETTER

A little change can be refreshing, right? Th at’s just what we thought when 

we refreshed the pages of Fine Cooking with a more modern look and feel. 

We hope you’ll like the new clean design while continuing to enjoy inspiring 

recipes, smart techniques, and expert advice from our contributors and 

Test Kitchen.
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Trust the experts. 
Your rice will be a hit.

®

For step-by-step

instructions, visit 

goya.com/friedrice

GOYA® Jasmine Rice,

real quality for Real-Life Chefs.

Shrimp Fried Rice

Ingredients

2 cups GOYA® Jasmine Rice, cooked

2 oz. peanut oil

4 shrimp U-15, peeled, deveined and 
cut into ½ inch rounds

1½ tsp. GOYA® Minced Garlic

1 bunch green onions, sliced

¼ tsp. ginger, chopped

4 eggs, large

½ cup GOYA® Frozen Peas

2 tbsp. soy sauce

1 tsp. sesame oil
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Sweet on 
Buttermilk
Buttermilk’s acidity keeps 
baked goods tender and 
moist, while its tartness 
adds a pleasing tang. 

74

C O N T E N T S
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Black Bottom 

Buttermilk Pie, p. 80
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Fresh and easy weeknight 
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 24 ON THE MENU

A casual backyard grillout 
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Refreshing big-batch 

drinks for a crowd.
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Tips, techniques, 
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and more from 
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FEATURES

Italian Dinner 
Alfresco
A menu of pesto grilled pork, 

spaghetti with farmers market 

veggies, and a kale Caesar enjoyed 

outdoors is summer personifi ed.

Th e Secret’s in 
the Sauce
Put this batch of fl avor-packed 

sauces in your back pocket to top 

off  grilled meats, pastas, and more.

Steaks of Summer
Th ree cuts of meat and three genius 

grilling techniques mean endless 

ways to get your steak on.
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with an irresistibly dark crust is all 
in the details.

Everything but 
the Lettuce
Want salads that won’t disappoint? 
Swap the bag of greens for peak-
season vegetables, bold and zippy 
dressings, and crunchy toppers.

Culture Hero
Explore yogurt as an essential 
Indian cooking component in 
vegetarian mains, sides, and the 
creamiest, most decadent dessert.

Cool Escape
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CUCUMBERS 
The green, water-dense fruits  
live up to their “cool” persona.  

Get your fix while they’re at  
their peak from early to 

 late summer. 



THERE ARE TWO CATEGORIES

of cucumbers: slicing and pickling. 

Common slicing cucumbers are what 

you’ll find most at supermarkets, 

and they’re usually waxed to protect 

them during shipping and extend 

their shelf life. English (also known 

as greenhouse, hothouse, or seedless) 

are a long, slender type of slicing 

cucumber often sold wrapped in 

plastic. Persian look similar to English 

but are much shorter. Both have thin, 

tender skins, so they’re ideal for eating 

raw in salads. Pickling cucumbers are 

short with blunt ends and bumpy skins 

(Kirby cucumbers are one of the most 

common varieties), and their firm 

texture makes them perfect for—you 

guessed it—pickling.

SHOP 

Firmness indicates freshness. 

Choose cucumbers that feel heavy 

for their size, and avoid those that 

have blemishes or appear shriveled. 

Fruits that look slender for their size 

generally have a crisper flesh and 

fewer, smaller seeds. Larger, thicker 

fruits tend to be overmature, and the 

seeds tend to be more bitter.

STORE 

Place in an open plastic bag and 

store in the crisper drawer in the 

refrigerator. Waxed cucumbers will 

last up to 1 week; unwaxed up to 

5 days. Kept much longer, and they will 

get slimy on the outside and mushy 

on the inside.

PREP 

If the cucumber has a thin skin or is 

unwaxed, just rinse under cool water. 

For those that are waxed or have thick, 

tough skins, peel with a vegetable 

peeler—especially if you plan to 

cut them into chunks. Seeding isn’t 

always necessary. English and Persian 

cucumbers have underdeveloped (or 

no) seeds, but for more mature fruits, 

the seeds can be unpleasant. Cut the 

cucumber in half lengthwise and use 

the tip of a spoon or melon baller to 

scrape out the seeds and pulpy center.

Cucumber-Honeydew Salad

Pour 2 Tbs. lemon juice into a large bowl. 

Gradually add ¼ cup olive oil in a steady 

stream, whisking until incorporated. 

Whisk in 1 tsp. honey, ¼ tsp. poppy seeds, 

¼ tsp. salt, and 1⁄8 tsp. black pepper 

until combined. Add 5 cups seeded and 

cubed honeydew melon, 2 cups cubed 

cucumber, 1⁄3 cup fi nely chopped red 

onion, and 3 Tbs. snipped fresh dill to 

dressing. Toss gently to coat. Sprinkle with 

1 cup crumbled feta cheese, and serve.

Thai Cucumber Salad

Peel 2 medium cucumbers, cut each in 

half lengthwise, and remove the seeds. 

Slice ¼ inch thick. In a medium bowl, 

combine 3 Tbs. rice vinegar, 2 tsp. sugar, 

1 tsp. chile pepper, 1 tsp. lime zest, 1 tsp. 

grated fresh ginger, and 1 tsp salt. Stir in 

the cucumbers. Let stand 15 minutes. Stir 

in 2 Tbs. thinly sliced fresh basil. Serve 

using a slotted spoon. 

Quick Cucumber Kimchi

Cut 2 small pickling cucumbers in half 

lengthwise, and then crosswise into 

1⁄8-inch-thick half-moons. Place in a 

medium bowl, and mix thoroughly with 

salt. Let stand at room temperature about 

30 minutes. Meanwhile, in a medium 

nonreactive bowl, combine 2 cloves garlic, 

fi nely chopped; 2 scallions, white and 

light green parts only, fi nely chopped; one 

¼-inch piece fresh ginger, peeled and 

fi nely chopped; 2 Tbs. rice vinegar; 1 Tbs. 

Korean chile powder; 2 tsp. sugar; and 

½ tsp. fi sh sauce. Drain the cucumbers, and 

discard the liquid. Stir the cucumbers into 

the vinegar mixture. Cover and refrigerate 

for 12 to 24 hours before serving.
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MAKE 

Cucumber-Celery Salad

In a bowl, toss together 1½ lb. cucumbers, 

chopped, and ½ tsp. kosher salt. Let stand 

15 minutes, then drain. Add 1 lb. celery, 

sliced; 5 fresh apricots, cut into wedges; 

1 to 2 avocados, halved, seeded, peeled, 

and chopped; and ½ cup Marcona 

almonds, toasted and chopped. Place 

1⁄3 cup lemon juice in a medium bowl. Add 

1⁄3 cup Meyer lemon olive oil or extra-virgin 

olive oil gradually, whisking constantly until 

emulsifi ed. Drizzle dressing over salad, and 

toss lightly to coat. Top with 1 tsp. lemon 

zest, dill sprigs, and sea salt fl akes. 

White Gazpacho

In a medium bowl, combine 1¼ lb. 

cucumbers, peeled and chopped; 1 cup 

seedless green grapes; 1 slice country 

Italian bread, crusts removed and cubed; 

½ cup slivered almonds; ¼ cup fi nely 

chopped shallot; and ½ tsp. salt. Cover; 

chill 2 hours. Using an immersion blender, 

blend until nearly smooth. Press through 

a fi ne-mesh sieve into a bowl, and discard 

the solids. Whisk in 1 cup plain whole milk 

Greek yogurt and 1 Tbs. sherry vinegar. 

Serve immediately, or chill, covered, up 

to 24 hours. Garnish with mint leaves and 

cucumber slices. 

Creamy Cucumbers

Peel 1 large cucumber, cut in half 

lengthwise, and cut into thin slices. In 

a medium bowl, combine ½ cup sour 

cream, 1 Tbs. vinegar, 1 Tbs. chopped 

fresh chives, ½ tsp. salt, and a dash black 

pepper. Add the cucumber and 1⁄3 cup 

thinly sliced onion, and toss to coat. Cover 

and chill at least 4 hours or up to 3 days, 

stirring occasionally. Stir before serving.
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L I ST GOOD READS 
Grill, cook, and entertain with these 

enticing new cookbooks.

RODNEY SCOTT’S WORLD OF BBQ: 
RECIPES & PERSPECTIVES FROM THE 
LEGENDARY PITMASTER
by Rodney Scott and Lolis Eric Elie, Clarkson Potter; 
$29.99

Part memoir, part cookbook, part DIY pit-building handbook,  

Rodney Scott’s World of BBQ is a colorful snapshot of the world 

of barbecue and its place in Southern culture as seen through 

the lens of the acclaimed pitmaster, restaurateur, and James 

Beard Award-winning chef. And what’s clear is that barbecue 

is not merely a way of cooking, but rather a way of life.

Th ere are stories of success, failure, and resilience—like how 

Scott recovered from two diff erent restaurant fi res. Th ere are 

practical tips for setting up your pit or grill and maintaining 

the proper temperature, which he notes is one of the biggest 

grilling challenges. And of course, there are recipes. Not just 

for meat on the grill (though there is solid lineup of which 

you’ll want to try each and every one), but also for Southern 

staples like Fried Catfi sh and Corn Bread with Honey Butter.

Whether you’re a budding pitmaster with whole-hog 

aspirations, or just want to up the grilling game on your 

backyard Weber, Scott’s step-by-step guidance will help you 

reach the next level. And if you just love Southern comfort 

food and stories of hard work and growing a family business, 

you’ll fi nd no shortage of inspiration there either. 

THE FOOD OF 
OAXACA: RECIPES 
AND STORIES FROM 
MEXICO’S CULINARY 
CAPITAL
by Alejandro Ruiz, Knopf; 
$35.00

In this showcase of one of 

Mexico’s most revered food 

destinations, Chef  Alejandro 

Ruiz paints a vivid portrait 

of the land and culinary 

gifts that make the region 

so unique. As such, between 

recipes for traditional dishes 

like Segueza de Fandango 

and Mole Negro, and more 

modern iterations like Jicama 

Tacos and Chamoy Ceviche, 

you’ll also fi nd personal essays 

about the history of Oaxacan 

cuisine and its connection to 

the people who live there.

Easy weeknight cooking 

this book is not. By his own 

admission, Ruiz notes, “for the 

most part, these are not simple 

recipes.” But if you have the 

time, interest, and curiosity to 

immerse yourself in the world 

of Oaxacan cooking via your 

home kitchen, you’ll be most 

deliciously rewarded.

À TABLE: RECIPES 
FOR COOKING + 
EATING THE 
FRENCH WAY
by Rebekah Peppler, 
Chronicle Books; $29.95

If you’ve ever dreamt of 

picking up and moving to 

the City of Light, you’ll enjoy 

living vicariously through the 

romantic imagery and dishes 

that make up of À Table.

In it, James Beard Award-

nominat ed fo o d w rit er 

Rebekah Peppler invites you to 

pull up a chair at her modern 

French table with the kind of 

dishes that act as a gateway 

to living the French lifestyle. 

Some, like Ratatouille and 

Cassoulet, lean in the classic 

direction, while others, like 

Bigger Bánh Mì, strike a more 

contemporary note.

But À Table is more than just 

a collection of recipes. Rather, 

it takes the magical charm of a 

French evening and gives you 

the tools to re-create it in your 

own home, whether you’re 

cooking for a large group of 

friends or enjoying a cozy date 

night in.
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FIRED UP
Products you’ll 
love all grilling 

season—and beyond

Wok This Way
When it comes to grilling vegetables, ditch 

the single-use aluminum trays in favor of a 

Stainless Steel Grill Wok from GEFU. The handle 

detaches easily with the push of your thumb, 

and reattaches just as eff ortlessly after cooking. 

$49.95; createmyplace.com

Daily Grind
Dreamfarm’s Ortwo 

ceramic pepper mill allows 

you to (single-handedly!) 

grind all kinds of spices and 

seeds from super fi ne to 

coarse with six adjustable 

settings, and you can swap 

out the tempered clear 

glass jars with ease. $49.95; 

createmyplace.com

Steak Out
Whether you’re serving up ribeyes, 

porterhouses, or fi lets, these 

razor-sharp Wolf Gourmet knives 

cut through meat like buttah. Yes, 

they’re a splurge, but the high-

carbon stainless steel and durable 

pakkawood handles ensure you’ll 

be slicing with ease for years. $499 

for 4; wolfgourmet.com

It Takes Two
Oxo’s Good Grips 3-Piece 

Grilling Set includes 

everything you need to 

fl ip and turn with comfort 

and ease. We especially 

love the Silicone Grilling 

Tool Rest which gives 

your tongs and turner a 

convenient place to rest 

while grilling. This makes 

a nice gift for Father’s Day, 

too. $29.99; oxo.com

Fine Chop
The unique up-and-down 

blade motion of Chefman’s 

Electric Food Processor 

& Blender ensures even 

chopping and eliminates the 

need to constantly scrape 

the sides of the bowl. The 

versatile device is bound 

to put in overtime this 

summer, making quick work 

of herb sauces and more 

for grilled meat and veggies. 

$39.99; amazon.com
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HAVE YOUR CAKE... 
Simple ingredients and a light touch allow  

sweet, succulent crab to shine.

R E P E R T O I R E
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IN THE CASE OF CRAB CAKES, less is 

more —less fillers, less flavor additions, 

less fuss. The roadmap is simple: Find 

the freshest, quality crabmeat and 

handle it gently; season with ingredients 

that elevate the flavor of the crab rather 

than overpower it; add just enough 

binders to hold it together; and pan-fry 

until you’ve got a crisp, golden crust and 

sweet, succulent center.

When it comes to crabmeat you have 

choices. If you’re lucky enough to have 

access to live blue crabs from the East 

or Gulf coasts, or Dungeness, which is 

the crab of choice on the West, you can 

cook and pick the meat yourself. But you 

can also buy picked crabmeat of either 

variety at your local fish market or the 

seafood section of many supermarkets. 

It comes in cans or plastic tubs and 

yields delicious results.

Jumbo lump blue crabmeat is your 

best bet—the meat is plump, white, 

and sweet with little to no shell. Backfin 

lump crabmeat is also a savvy choice. 

The key word here is “lump,” which 

indicates the pieces are big and juicy, 

not stringy or shredded.

For flavor, fresh parsley and scallions 

are bright complements to the rich 

crabmeat, while a bit of mayo, panko, 

and a couple of eggs help to bind the 

cakes (a round cutter for forming and 

a 30-minute chill help with that, too).

A light coating of panko offers a 

wonderful contrast of textures, and a 

few minutes and plenty of room in a hot 

skillet (be sure not to overcrowd) is all 

you need to create delicious browning. 

Once all your cakes are cooked, top each 

with a pat of butter and warm in the 

oven for one final flourish of decadence 

that makes these crab-forward cakes 

really sing.

CLASSIC CRAB CAKES

Crabmeat can vary drastically in 

saltiness, so it’s a good idea to 

taste it first and adjust your 

seasonings accordingly. A squeeze 

of lemon right before serving 

unleashes even more flavor. 

SERVES 16

 1½ lb. cooked crabmeat

 6 Tbs. mayonnaise

 1 Tbs. Dijon mustard

 1 cup panko

 ½ cup finely chopped fresh flat- 

  leaf parsley

 2 scallions, finely chopped

 2 cloves garlic, minced

 1 tsp. kosher salt

 1 tsp. freshly ground black pepper

 2 eggs, lightly beaten

 1 to 2 Tbs. peanut or canola oil

 ¼ cup unsalted butter

  Paprika

  Lemon wedges

Place the crabmeat in a large 

bowl, pinching through the pile 

with your fingers to find any bits of 

shell and to break up large pieces. 

Add the mayonnaise, mustard, 

¼ cup of the panko, the parsley, 

scallions, garlic, salt, and pepper, 

and fold to combine. Add the 

eggs, and fold to combine.

On a tray, pat ¼ cup of the 

mixture into a 2½-inch round 

cutter, then lift the cutter off. 

Repeat to form 16 cakes total. 

Cover with plastic wrap, pressing 

lightly, and chill at least 30 minutes.

Preheat the oven to 350°F.  

Place the remaining panko in a 

shallow dish.

Heat 1 Tbs. oil in a 12-inch skillet 

over medium-high heat. Lightly 

dredge both sides of 4 of the 

cakes in panko and add to the 

skillet. Press each lightly with a 

spatula and cook until golden 

brown, 1 to 2 minutes each side. 

Transfer to a shallow baking pan. 

Repeat with the remaining cakes, 

adding more oil, if necessary. Top 

each cake with a slice of butter, 

and bake 5 minutes. Sprinkle  

with paprika, and serve with 

lemon wedges.
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Fresh and easy cooking  
for any day of the week

Sesame Soba 

and Vegetable 

Noodles, p. 14
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SESAME SOBA AND  
VEGETABLE NOODLES
Zucchini and summer squash get 

spiralized and tossed with soba 

noodles and a tangy citrus vinaigrette 

for a veggie-packed noodle bowl 

that’s just as delicious served cold or 

at room temperature. If you don’t 

have a spiralizer, use a julienne 

vegetable peeler to cut the squash 

into long, thin strips. SERVES 4

 1 medium yellow squash, spiralized 
into medium-thick “noodles”

 1 medium zucchini, spiralized into 
medium-thick “noodles”

 1 cup fresh or frozen corn kernels

 8 oz. soba noodles

 ¼ cup ponzu sauce

 2 Tbs. tahini

 2 Tbs. toasted sesame oil

 1 Tbs. rice vinegar

 ¼ tsp. kosher salt

 1 pint cherry tomatoes, halved

 3 scallions

 2 tsp. sesame seeds, for garnish

Place the vegetable noodles and  

the corn in a large colander. In a large  

pot of water, cook the soba noodles 

according to package directions. Pour 

over the vegetables in the colander  

to drain.

Meanwhile, in a large bowl, 

combine the ponzu, tahini, oil, 

vinegar, and salt. Add the soba and 

vegetable noodles to the bowl along 

with the tomatoes and scallions, and 

toss to combine. Garnish with the 

sesame seeds.

 3 Tbs. olive oil

 ½ cup all-purpose flour

 ½ cup milk

 3 eggs

 ½ tsp. kosher salt

 ½  tsp. freshly ground black 
pepper

 3 cups fresh spinach

 2 cups cherry tomatoes

 3 cloves garlic, minced

 ½ cup shredded sharp white 
cheddar cheese (2 oz.)

 3 slices bacon, crisp-cooked and 
crumbled

Pour 2 Tbs. of the olive oil in a large 

skillet, and place it in a cold oven. 

Preheat the oven to 425°F.

Meanwhile, in a medium bowl, 

whisk together the flour, milk, eggs, 

salt, and pepper until smooth. 

Chop enough of the spinach to  

get ½ cup, packed, and stir it into 

the batter. Pour the batter into the 

hot skillet, and bake 20 minutes. 

Meanwhile, in a small roasting 

pan, toss together the tomatoes, 

garlic, and the remaining 1 Tbs. 

olive oil. Remove the skillet from 

the oven, and sprinkle with cheese. 

Return the skillet to the oven  

along with the roasting pan. Bake  

until the Dutch baby is puffed and 

golden and the tomatoes are 

slightly softened, about 5 minutes. 

Remove from the oven, and let 

stand 5 minutes. Top the Dutch 

baby with the tomatoes, fresh 

spinach leaves, and bacon.

B.L.T. DUTCH BABY
The flavors of the summertime sandwich staple translate well to this 

savory oven pancake. The batter will puff in the oven and fall as it cools, 

but don’t worry—the result tastes just as good at room temperature as it 

does straight from the oven. SERVES 4
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BREAKFAST FOR DINNER
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COCONUT BLACK RICE 
WITH SHRIMP AND 
ASPARAGUS
Black rice has a toothsome quality and 

subtle nutty flavor that round out this 

light shrimp-and-vegetable dish 

nicely. However, you could also 

substitute brown, basmati, or whatever 

rice you have on hand. SERVES 4

 1½ cups uncooked black rice

 1 cup unsweetened coconut milk

 ¾ tsp. kosher salt

 2 Tbs. vegetable oil

 1 Tbs. finely chopped serrano chile 
pepper

 2 tsp. grated fresh ginger

 8 oz. asparagus, cut into 1-inch 
pieces

 1 lb. shrimp, peeled and deveined

 ¼ cup lime juice

 2 scallions, chopped

   Toasted coconut (optional)

   Crushed red pepper (optional)

In a medium saucepan, bring the rice, 

1½ cups water, the coconut milk, and 

salt to a boil. Stir and reduce the heat. 

Simmer, covered, until tender, 25 to 

30 minutes. Remove from the heat, 

and let stand 10 minutes.

Meanwhile, in a large skillet, heat  

1 Tbs. of the oil over medium heat. 

Add the serrano chile and ginger, and 

cook 30 seconds. Add the asparagus, 

and increase the heat to medium-

high. Cook and stir until tender, about 

4 minutes, and transfer to a large 

platter.

Add the remaining 1 Tbs. oil to the 

skillet. Add the shrimp in a single 

layer, and cook until opaque,  

3 to 4 minutes, turning once. Fluff the 

rice with a fork, and transfer it to the 

platter with the asparagus. Drizzle 

with lime juice. Top with shrimp and 

scallions. Sprinkle with toasted 

coconut and crushed red pepper,  

if using. 
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SPICE-RUBBED CHICKEN  
AND PEPPERS
A Moroccan-inspired spice mix gives 

skillet-seared chicken thighs vibrant 

layers of flavor. SERVES 4

 1 tsp. coriander seeds

 1 tsp. cumin seeds

 1 to 2 small dried red chiles (such as 
chile de árbol), torn into pieces

 ½ tsp. kosher salt

 ¼ tsp. ground cinnamon

 8 skinless, boneless chicken thighs

 2  Tbs. olive oil

 3  red, orange, or yellow bell 
peppers, coarsely chopped

 1 Meyer lemon, sliced

  Harissa paste 

Israeli couscous (optional)

In a spice grinder or mortar and 

pestle, grind the coriander, cumin, 

and chiles. Stir in the salt and 

cinnamon, and sprinkle over the 

chicken.

Heat the olive oil in a large skillet 

over medium-high heat for 1 to  

2 minutes. Cook the chicken until 

browned and cooked through (170°F), 

15 to 17 minutes. Transfer to a platter, 

and cover to keep warm. Add the bell 

peppers and lemon slices to the 

skillet, and cook until tender and 

lightly browned, stirring occasionally, 

6 to 8 minutes. Add to the platter with 

the chicken. Serve with harissa paste 

and couscous, if using.

SKILLET SUPPER
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GRILLED BROCCOLI  
AND ORZO
Don’t overlook broccoli when you fire 

up the grill. We love to place it directly 

on the grates for those gorgeous grill 

marks, but you could also opt for a 

grill basket to yield the same tender 

stalks and caramelized florets. 

SERVES 4

 1 orange; more for garnish

 1 large head broccoli (1½ to 2 lb.), 
trimmed and cut into 8 large 
spears

 2 Tbs. extra-virgin olive oil

 ¾ tsp. kosher salt

 8 oz. dried orzo pasta

 1 clove garlic, minced

VEGETARIAN

 1/3 cup pine nuts, toasted

 ¼ cup freshly grated Parmesan 
cheese

  Fresh basil leaves

  Freshly ground black pepper

Remove 1 tsp. zest from 1 orange, and 

juice it to yield 3 Tbs. In a large bowl, 

toss the broccoli with 1 Tbs. of the 

olive oil and ½ tsp. of the salt. Grill 

the broccoli on the rack of a covered 

grill directly over medium heat until 

lightly charred and crisp-tender, 7 to  

9 minutes.

Meanwhile, in a large pot of lightly 

salted boiling water, cook the orzo 

until al dente, about 7 minutes. Drain 

and transfer to a serving bowl.

In a small skillet, heat the remaining 

1 Tbs. oil over low heat. Add the garlic, 

and cook until fragrant, about  

1 minute. Stir in the orange juice and 

zest and the remaining ¼ tsp. salt. 

Pour over the orzo and toss to coat. 

Top with the broccoli, pine nuts, 

Parmesan, and basil. Season with 

pepper, and garnish with orange slices.
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TOFU BAHN MI
Spreading the tofu with a  

mixture of sriracha and  

mayonnaise crisps up the  

outside when it cooks in the skillet, 

and gives the tofu a richness to 

balance the bright, punchy pickled 

vegetables. SERVES 4

 3 cups thinly sliced cucumbers, 
radishes, and carrots

 1 shallot, very thinly sliced

 ¼ cup rice vinegar or cider vinegar

 ½ tsp. sugar

 ¼ tsp. kosher salt

 16 oz. firm tofu, drained and cut 
crosswise into 8 slices

VEGETARIAN

 ¼ cup mayonnaise

 2 tsp. sriracha sauce

 1 Tbs. lime juice

 4 hoagie rolls, split and toasted

 ½ cup fresh cilantro leaves

In a medium bowl, combine the 

cucumbers, radishes, and carrots, the 

shallot, vinegar, sugar, and salt, and 

let stand at least 10 minutes. 

Meanwhile, wrap the tofu with 

paper towels, and press firmly to 

squeeze out any excess moisture.  

In a small bowl, stir together the 

mayonnaise and sriracha. Spread half 

the mixture in a thin layer on one side 

of each tofu slice.

Heat an extra-large nonstick skillet 

over medium-high heat. Add the tofu 

slices, mayonnaise-side down, and 

cook until golden brown, 2 to  

3 minutes. Turn and cook 2 to  

3 minutes more. Remove the pan 

from the heat, and drizzle the tofu 

with lime juice. Spread the rolls with 

the remaining mayonnaise mixture, 

and top with the tofu, drained pickled 

vegetables, and cilantro.
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GRILLED PORK KABOBS 
WITH BLUEBERRY-
JALAPEÑO SAUCE
The heat from fresh jalapeño 

tempers the sweetness of the 

blueberries in this summery 

barbecue sauce paired with 

chili-rubbed pork. Serve with a 

simple side like roasted sweet 

potatoes or grilled corn. SERVES 8

 2 tsp. chili powder

 4 cloves garlic, minced

 3/4 tsp. kosher salt 

 ½ tsp. freshly ground black 
pepper

 2 lb. pork tenderloin, trimmed 
and cut into 1-inch cubes

 4 cups fresh blueberries

 1/3 cup molasses

 1/3 cup cider vinegar

 2 fresh jalapeño peppers, 
seeded and minced

 ¼ cup tomato paste

 2 tsp. Worcestershire sauce

ON THE GRILL

In a large bowl, stir together the 

chili powder, garlic, 1/2 tsp. of the 

salt, and black pepper. Add the 

pork, toss to coat, and thread onto 

skewers. Cover and chill.

Meanwhile, in a medium 

saucepan, bring the blueberries, 

molasses, vinegar, jalapeños, 

tomato paste, Worcestershire 

sauce, and remaining salt to a boil. 

Reduce the heat, and simmer, 

uncovered, until thick, 25 to 

30 minutes, stirring occasionally. 

Remove from the heat, let cool, 

and set aside 1 cup.

Grill the pork skewers on the 

rack of a covered grill directly over 

medium coals until the meat is still 

slightly pink in the center, 6 to 

8 minutes, turning once and 

brushing the pork with the 

reserved sauce halfway through 

grilling. Serve with remaining 

blueberry sauce.
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SEARED SCALLOPS WITH 
CAPER-BUTTER SAUCE
Cherry tomatoes burst and start to 

juice a bit in the skillet, forming the 

base of a bright and summery white 

wine sauce. SERVES 4

 1 lb. dry sea scallops, tough side 
muscle removed

 1 Tbs. extra-virgin olive oil

 1 pint cherry tomatoes

 ½ cup dry white wine

 2 Tbs. capers, rinsed

 3 Tbs. unsalted butter

 ¼ tsp. freshly ground black pepper

  Chopped fresh flat-leaf parsley, 
for garnish

  Steamed green beans (optional)

Pat the scallops dry. Heat the oil in a 

cast-iron skillet over medium-high 

heat. Add the scallops. Cook, turning 

once, until browned on both sides, 

about 5 minutes total. Transfer to a 

plate, and cover to keep warm.

Add the tomatoes to the pan and 

cook, stirring once, until browned on 

one side and starting to burst, 2 to  

3 minutes. Add the wine and capers, 

and cook, stirring and scraping up any 

browned bits, until the wine is reduced 

by half, about 1 minute. Remove from 

the heat, and stir in the butter and 

pepper. Serve the sauce over the 

scallops, garnish with the parsley, and 

serve with green beans, if using.

 1 large cucumber, peeled, 
seeded, and coarsely chopped 
(2 cups)

 1 small red onion, thinly sliced  
(1 cup)

 ½ cup pitted Kalamata olives, 
halved

 ½ cup packed fresh mint leaves

 1 jalapeño chile pepper, 
stemmed, seeded, and thinly 
sliced

 1½ tsp. dried oregano, crushed

 ¼ cup lemon juice

 3 Tbs. olive oil

 ½ cup plain yogurt

 2 cloves garlic, minced

  Kosher salt and freshly ground 
black pepper

 1 lb. ground lamb

 4 pitas or flatbreads

In a medium bowl, combine the 

cucumber, onion, olives, half of 

the mint leaves, the jalapeño, and 

oregano. Add the lemon juice and 

2 Tbs. of the oil, and toss to coat.

In a small bowl, combine the 

yogurt and 1 clove garlic. Chop 

the remaining mint and stir into 

yogurt mixture. Season to taste 

with salt and black pepper.

In a large bowl, combine the 

lamb, the remaining clove of 

garlic, ½ tsp. salt, and ¼ tsp. black 

pepper. Heat the remaining oil in  

a 12-inch skillet over medium-

high heat. Using a slightly rounded 

½-cup measure, spoon the meat 

into 4 mounds in the skillet, 

leaving space between the 

mounds. Cook for 2 minutes. 

Press mounds into thin patties 

using the back of a wide spatula. 

Cook for 2 to 3 minutes more or 

until browned. Turn and cook for  

2 minutes more or until done 

(160°F). Serve the lamb patties  

in flatbread topped with yogurt 

mixture and cucumber salad. 

LAMB PITAS WITH CUCUMBER AND YOGURT
Cooking these thin lamb burgers diner-style (scooping the ground meat 

right into the skillet as opposed to forming the patty first) ensures a 

tender patty with a dark brown, crusty exterior. SERVES 4
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POACHED EGG SALAD WITH 
HERB-AVOCADO DRESSING
Tender butterhead lettuce, carrot 

ribbons, and paper-thin radish slices 

might feel expected as the base of 

this garden-fresh salad, but the 

herb-avocado dressing is anything 

but. Raid your herb garden for 

whatever needs trimming back—dill, 

mint, and chives would also be 

delicious additions. SERVES 4

 1 lemon

 ½ cup packed fresh flat-leaf parsley 
leaves

 ½ cup packed fresh basil leaves

 1 clove garlic, halved

 1 small avocado, halved, seeded, 
and peeled

 3 Tbs. plain low-fat yogurt

 2 Tbs. olive oil

  Kosher salt and freshly ground 
black pepper

 1 large carrot, peeled

 2 heads butterhead (Bibb or Boston) 
lettuce, torn into bite-size pieces 
(11 cups)

 1¾ cups thinly sliced radishes

 3 thin slices prosciutto

 1 tsp. white vinegar

 4 eggs

Remove ½ tsp. zest and squeeze  

2 Tbs. juice from the lemon. In a food 

processor, combine the parsley, basil, 

and garlic, and pulse until finely 

chopped. Add the lemon zest and 

juice, one of the avocado halves, the 

yogurt, oil, and 2 Tbs. water, and 

process until smooth. Season to taste 

with salt and pepper.

Chop the remaining avocado half. 

Using a vegetable peeler, cut the 

carrot lengthwise into thin ribbons. In 

a large bowl, combine the lettuce, 

radishes, chopped avocado, and 

carrot ribbons.

In a 10-inch skillet, cook the 

prosciutto over medium heat just until 

brown and crisp. Remove from the 

skillet, and crumble into pieces.

In the same skillet, bring 4 cups 

water and the vinegar to a boil. 

Reduce the heat to a simmer. Break 

eggs, one at a time, into a cup, then 

slip the eggs into simmering water. 

Simmer 3 to 5 minutes or until whites 

are completely set and yolks begin to 

thicken. Remove the eggs with a 

slotted spoon.

Toss the lettuce mixture with the 

dressing, and top servings with 

prosciutto and eggs.
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GRILLED STEAK AND  
RICE NOODLE SALAD
Lime juice, fish sauce, and garlic 

impart big flavor into a thin cut of 

steak like flat iron, flank, or skirt— 

even with just a quick marinade. But if 

you have the time, marinate the night 

before for the most tender result. 

SERVES 4

 2  limes; more for garnish

 3  Tbs. fish sauce

 2 Tbs. sugar

 1 Tbs. vegetable oil

 2 cloves garlic, minced

 ¾ lb. flat iron, flank, or skirt steak

 ¼ tsp. crushed red pepper

 8 oz. flat rice noodles, cooked, 
drained, and rinsed

 2 cups torn green leaf lettuce

 1 medium seedless cucumber, 
thinly sliced

 2 carrots, thinly bias-sliced

 ½ cup fresh basil leaves

 1/3 cup fresh mint leaves

 ½ cup peanuts, coarsely chopped, 
for garnish

Finely zest 2 limes, and juice them to 

yield 1/4 cup. Set aside.

 In a small bowl, whisk together 

1 Tbs. of the fish sauce, 1 Tbs. of the 

sugar, the lime zest, oil, and garlic. 

Place the steak in a resealable plastic 

bag, and pour the mixture over the 

steak. Seal the bag, and turn to coat. 

Marinate the steak in the refrigerator 

15 minutes or up to 24 hours. Remove 

the steak, and discard the marinade. 

Grill the steak on the rack of a 

covered grill directly over medium 

heat until desired doneness, 15 to 

18 minutes. Cover with foil, and let 

rest 5 minutes.

Meanwhile, in a small bowl, whisk 

together the lime juice, the remaining 

2 Tbs. fish sauce, the remaining 1 Tbs. 

sugar, 1 Tbs. water, and the red 

pepper. Divide the noodles, lettuce, 

cucumber, carrots, basil, and mint 

among serving bowls. Thinly slice the 

steak against the grain, and arrange 

the slices on top of each salad. 

Drizzle with the dressing, and garnish 

with the peanuts and additional lime 

wedges for squeezing. 
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SKILLET CHICKEN  
BREASTS WITH BASIL- 
ANCHOVY BUTTER
Anchovies lend a salty, umami factor 

to make boneless, skinless chicken 

breasts anything but ordinary. A 

squeeze of lemon pulls everything 

together. You can char the wedges 

right along with the shishito 

peppers—doing so tones down the 

citrus’ acidity and rounds out any 

bitterness. SERVES 4

ONE-PAN WINNER

 1  lb. boneless, skinless chicken 
breasts, trimmed

 ½ tsp. kosher salt

 ½ tsp. freshly ground black pepper

 ¼ tsp. garlic powder

 3 tsp. extra-virgin olive oil

 6 cups shishito or Padron peppers

 1½ Tbs. butter, softened

 1½ Tbs. chopped fresh basil

 2 anchovies, minced

  Lemon wedges, charred, for 
garnish (optional)

Make three slits on one side of  

each chicken breast. Sprinkle with  

¼ tsp. salt, the black pepper, and 

garlic powder. 

Heat 1 tsp. oil in a large cast-iron 

pan over medium-high heat. Add the 

chicken and cook, turning once, until 

golden brown and an instant-read 

thermometer inserted in the thickest 

part registers 165°F, 3 to 4 minutes 

each side. Transfer to a serving 

platter. Add the remaining 2 tsp. oil 

and the peppers to the pan. Cook 

until starting to blacken in spots, 

stirring and scraping up any browned 

bits, 2 to 3 minutes. Transfer to a 

bowl, and sprinkle with the remaining  

¼ tsp. salt.

In a small bowl, combine the butter, 

basil, and anchovies, and spread over 

the chicken. Serve with the peppers, 

and garnish with the lemon wedges. 

for squeezing.
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FATHER’S 
DAY  

COOK-OUT 
Fire up the grill  

and celebrate dad  
with a laid-back  

dinner on the patio.  

Spice-Rubbed Steak  

with Chimichurri and 

Mole Barbecue Sauce 

with Grilled Pepper 

Panzanella, p. 26
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THIS FATHER’S DAY, we want to kick back, soak up that carefree summer 

feeling, and enjoy some quality time honoring the dads in our lives. Enter 

this deceptively easy menu that’s big on flavor, full of make-ahead potential, 

and centered around the grill. Grilled flank steak rubbed with a smoky-sweet 

spice mix anchors the spread, and two sauces—a vinegary herb-packed 

chimichurri and a velvety cocoa-laced mole barbecue sauce—can both be 

whipped up a few days before. 

The grill also makes short work of a simple Broccolini and asparagus side, 

leaving the vegetables crisp-tender with a flicker of smoke. You can grill 

the vegetables earlier in the day (they’re just as good at room temperature) 

or throw them on the grates while the steak rests. Same goes for a grilled 

panzanella that’s accented with creamy Burrata cheese and handfuls of fresh 

mint. Grill the bread and peppers ahead, and toss it all with the vinaigrette a 

few hours in advance, then add the cheese and mint when you’re ready to eat.

And for dessert, it’s a modern take on a throwback cream cheese cherry 

pie that everyone’s sure to love. Beating Greek yogurt in with the cream 

cheese makes the filling tangy and light, and the addition of panko to a 

classic pat-in graham cracker crust yields an extra-crispy shell. It can easily 

be made a few days ahead of time and topped with the honey-kissed cherries 

just before serving.

SPICE-RUBBED STEAK WITH  
CHIMICHURRI AND MOLE 
BARBECUE SAUCE

A go-to spice blend of paprika, brown 

sugar, and ancho chile is one you’ll 

want to turn to for impromptu 

backyard grillouts all summer long. 

Keep the sauces in your back pocket, 

too. Try them on anything from 

chicken to pork. SERVES 8 

FOR THE CHIMICHURRI

 2 cups packed fresh parsley leaves 
and small stems

 1 cup packed fresh cilantro leaves 
and small stems

 ½ cup extra-virgin olive oil

 1/3 cup red bell pepper, coarsely 
chopped

 ¼ cup water

 2 Tbs. onion, coarsely chopped

 3 cloves garlic, coarsely chopped

 ¾ tsp. kosher salt

 ½ tsp. dried oregano, crushed

 1/8 to ¼ tsp. crushed red pepper

 1/8 tsp. ground black pepper

 1/8 tsp. sugar

 2½ tsp. sherry vinegar

FOR THE MOLE BARBECUE SAUCE

 ¾ cup ketchup

 2 Tbs. butter, chopped

 1 Tbs. packed dark brown sugar

 1 Tbs. unsweetened cocoa powder 
(not Dutch-process)

 1 Tbs. water

 1 Tbs. cider vinegar

 1 Tbs. molasses

 1½ tsp. yellow mustard

 1½ tsp. Worcestershire sauce

 ¾ tsp. smoked paprika

 ¾ tsp. ground ancho chile pepper

 ½ tsp. kosher salt

 ½ tsp. dried oregano, crushed

 ¼ tsp. garlic powder

 ¼ tsp. onion powder

 ¼ tsp. ground cinnamon

 1/8 tsp. ground black pepper

FOR THE STEAK

 3 lb. beef flank steak

 2 tsp. kosher salt

 2 tsp. smoked paprika

 1 tsp. packed brown sugar

 ½ tsp. ground ancho chile pepper

 ½ tsp. freshly ground black pepper

MAKE THE CHIMICHURRI

In a blender or food processor, 

combine all the ingredients except 

the vinegar. Blend until finely 

chopped. Transfer to a bowl, and stir 

in the vinegar just before serving.

MAKE THE MOLE BARBECUE SAUCE

In a small saucepan, combine all the 

ingredients. Cook and stir over 

medium-high heat until hot and 

bubbly, stirring occasionally, 3 to  

5 minutes.

GRILL THE STEAK

Rinse the steak and pat dry. In a small 

bowl, combine the salt, paprika, brown 

sugar, ancho chile pepper, and black 

pepper. Sprinkle the rub over the steak, 

and pat evenly to coat. Let stand  

20 minutes at room temperature.

Heat a charcoal or gas grill to 

medium. Scrape the grill clean, and 

coat it with oil. Grill the steak, covered, 

until medium-rare (145°F), 8 to  

10 minutes each side. 

Remove the steaks from grill, and let 

rest 5 minutes. Slice crosswise into 

1/8-inch-thick slices. Serve with the 

chimichurri and barbecue sauce.

MENU

Spiced-Rub Steak with  

Chimichurri and Mole 

Barbecue Sauce

Grilled Pepper 

Panzanella

Grilled Asparagus  

and Broccolini with 

Hollandaise

Watermelon Cooler

Vanilla Cream Cheese 

Pie with Honeyed 

Cherries
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PANZANELLA 

Pieces of torn bread are doused in 

olive oil and grilled for the base of 

this panzanella. SERVES 8

 6 large red, orange, and/or yellow 
bell peppers

 9 Tbs. olive oil

 ½ loaf country-style bread (about 
12 oz.), torn into 1½ - to 2-inch 
pieces

 2 Tbs. red wine vinegar

 1 Tbs. lemon juice

 1 Tbs. chopped fresh oregano

 2 cloves garlic, finely chopped

 ½ tsp. crushed red pepper

 ½ cup thinly sliced red onion

 6 oz. Burrata cheese, torn into 
2-inch pieces

 ¼ cup fresh mint leaves

In a large bowl, toss the bell peppers 

with 1 Tbs. olive oil. Grill the peppers 

on the rack of a covered grill directly 

over medium-high until the skins are 

blackened in spots and blistered all 

over, 10 to 12 minutes, turning 

occasionally. Return the peppers to 

the bowl, cover with plastic wrap, 

and let stand 15 minutes.

On a grill tray, toss the bread with 

4 Tbs. olive oil and season with salt 

and black pepper. Place the grill rack 

directly over medium heat. Grill, 

covered, until crisp on outside but 

still chewy in center, 8 to 10 minutes, 

tossing occasionally. Let cool.

Peel, stem, and seed the peppers, 

then roughly chop. In a large serving 

bowl, whisk together the vinegar, 

lemon juice, oregano, garlic, crushed 

red pepper, and remaining 4 Tbs. 

olive oil. Season to taste. Add the 

peppers, croutons, and onion, and 

top with the cheese and mint. 

GRILLED ASPARAGUS  
AND BROCCOLINI WITH 
HOLLANDAISE

Grilling over dry heat concentrates 

the vegetables’ sweetness and adds 

a touch of smoky flavor. A quick 

blender hollandaise is the perfect 

accompaniment for casual summer 

nights. SERVES 8

FOR THE VEGETABLES

 3 lb. fresh asparagus spears and 
Broccolini, trimmed

 2 Tbs. olive oil

 ½ tsp. kosher salt

 ¼ tsp. freshly ground black pepper

FOR THE HOLLANDAISE

 3 pasteurized egg yolks

 ½ lemon, juiced

 ½ tsp. kosher salt

  Pinch of mustard powder

 ½ cup butter, melted

 1 tsp. snipped fresh tarragon 
leaves

GRILL THE VEGETABLES

Heat a charcoal or gas grill to 

medium. Spread the asparagus and 

Broccolini on 2 large baking pans. 

Drizzle with the oil. Sprinkle with the 

salt and pepper. Turn to coat. Place 

the vegetables directly on the grill 

perpendicular to bars of grill grate. 

Grill just until tender, 3 to 5 minutes, 

turning once. Transfer to a platter. 

MAKE THE HOLLANDAISE

In a blender, combine the egg yolks, 

lemon juice, salt, and mustard 

powder, and blend until smooth. 

With the machine running, drizzle in 

the melted butter until thickened. 

Add the tarragon and blend just until 

chopped. Transfer to a small 

saucepan, and gently heat over low 

heat until warm, 2 to 4 minutes. 

Serve with the grilled vegetables.
 

WATERMELON COOLER

Aromatic bitters such as Angostura 

give this refreshing big-batch drink 

depth with a hint of underlying spice 

that complements the ginger ale. 

SERVES 8

 3¼ lb. seedless watermelon, 
chopped (5 cups)

 ¼ cup fresh mint leaves; more for 
garnish

 ½ cup sugar

 ½ cup fresh lime juice

 ¾ tsp. aromatic bitters

 4 to 5 cups ginger ale, chilled

Place the watermelon in a blender, 

and puree until smooth. In a small 

saucepan, use a wooden spoon to 

mash the mint leaves and ¼ cup of 

the sugar. Add ¼ cup water. Heat 

over medium-high heat until fragrant, 

1 to 2 minutes. Using a slotted spoon, 

transfer the mint leaves to the 

blender with the watermelon, leaving 

the sugar mixture in the saucepan. 

Blend until chopped.

Add the remaining ¼ cup sugar 

and 1/4 cup water to the saucepan. 

Heat over medium-high until the 

sugar dissolves, 1 to 2 minutes. 

Cover and chill.

Strain the watermelon mixture into 

an ice-filled pitcher. Stir in the syrup, 

lime juice, and bitters. Divide among 

ice-filled glasses, top each with 

ginger ale, and garnish with mint.

VANILLA CREAM CHEESE 
PIE WITH HONEYED 
CHERRIES 

This tangy pie takes the retro 

no-bake dessert for an updated spin 

with panko, Greek yogurt, and fresh 

cherries. SERVES 8

FOR THE CRUST

 1 cup crushed graham crackers 
(about 20 squares)

 ½ cup panko

 1/3 cup butter, melted

  3 Tbs. sugar

 ½ tsp. kosher salt

FOR THE PIE

 1 8-oz. pkg. cream cheese, 
softened

 ¾ cup plain Greek yogurt

 ½ cup sugar

 2 tsp. vanilla bean paste

 1¼ cups heavy cream

 2 cups fresh pitted tart red cherries 
or frozen unsweetened pitted tart 
red cherries, partially thawed

 1 Tbs. honey

PREPARE THE CRUST

Preheat the oven to 350°F. In a large 

bowl, combine the graham crackers, 

panko, butter, sugar, and salt. Press 

into a 9-inch pie plate. Bake until 

light brown, about 10 minutes. Let 

cool completely.

MAKE THE PIE

In a large bowl, beat the cream 

cheese, Greek yogurt, sugar, and 

vanilla with a mixer on medium-high 

until light and fluffy, about 2 minutes. 

In a second bowl, beat the cream on 

medium until soft peaks form, then 

fold into the yogurt mixture. Spoon 

the filling into the crust, spreading 

evenly. Cover and chill 4 hours.

In a saucepan, heat the cherries 

and honey until heated through and 

the juices release, 5 minutes. Let 

cool. Spoon over the pie, and serve.
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Watermelon 

Cooler

Vanilla Cream 

Cheese Pie 

with Honeyed 

Cherries

Grilled Asparagus  

and Broccolini 

with Hollandaise



CHEER S

PITCHER 
PERFECT

It’s summertime, and the sipping 
is easy—especially when it comes in 

the form of a big-batch stir-together 
cocktail for a crowd.
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APPOSTA

In a large pitcher, 

combine one 750-ml. 

bottle gin, 2 cups 

Aperol, 2 cups sweet 

white vermouth, 2∕3 cup 

strained lemon juice,

and ½ cup chilled 

grapefruit soda. Serve 

over ice, and garnish 

with fresh thyme sprigs 

and orange peel.

SANDIA SPRITZ

In a blender, combine

2 cups watermelon 

cubes, ¼ cup lime 

juice, ¼ cup honey, and 

10 dashes aromatic 

bitters. Blend until 

smooth. Transfer to a 

pitcher. Add one 

750-ml. bottle sweet 

white vermouth and 

24 oz. sparkling 

mineral water, and stir 

to combine. Serve over 

ice, and garnish with 

watermelon slices.
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LIME FIZZ

In a large pitcher, 

combine one 750-ml. 

bottle dry vermouth; 

one 750-ml. bottle dry 

sparkling white wine, 

chilled; 1½ cups fresh 

lime juice; and ¾ cup 

simple syrup. Serve 

over ice, and garnish 

with fresh mint. 

BROWN DERBY

In a large pitcher, combine 

one 750-ml. bottle 

bourbon, 1¼ cups lemon 

juice, 1¼ cups ruby 

grapefruit juice, 2∕3 cup 

honey, 2∕3 cup water, and 

10 dashes aromatic bitters.

Serve over ice, and garnish 

with grapefruit slices. 
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Herb Pesto 

Pork Roast 

with Grilled 

Stone Fruit, 

pg. 32
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IT’S ONE OF THE SIMPLE PLEASURES of summer: sitting 

around an outdoor table with friends, enjoying a home-cooked 

meal, and soaking in the laid-back feeling of the season. But 

the mad dash to put all that food on the table might leave the 

host feeling far from relaxed. Not so with this special Italian 

spread that’s full of make-ahead potential.

A board piled with proscuitto, arugula, Burrata cheese, and 

grilled bread makes a so-easy cocktail-hour nibble—you can 

even enlist guests to help while you toss together a fresh 

vegetable-packed spaghetti. A hearty kale Caesar salad can be 

ready to go a few hours in advance (in fact, it’s even better that 

way), and bite-size meatballs are just as delicious cooked ahead, 

frozen, and reheated in a pantry-friendly tomato sauce.

For the main event, pesto-rubbed pork loin is more or less 

hands-off, other than tossing some stone fruit on the grill 

alongside it toward the end of cooking. And to finish, a 

cornmeal cake makes for a fuss-free finale when baked the 

night before and topped with whipped mascarpone and berries 

just before serving.  Remember, it’s not just about getting food 

on the table, but truly enjoying the process, too.

I TA L I A N 

DI N N ER

HOST AN ELEGANT MEAL  

IN THE OPEN AIR THAT’S FULL OF  

FLAVOR, BUT LIGHT ON STRESS. 

Al f re sco
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HERB PESTO PORK ROAST 
WITH GRILLED STONE FRUIT

Cooking fruit on the grill caramelizes 

the natural sugars while the fruit 

softens and becomes even juicer. For 

grilling, select firm rather than 

overripe stone fruits (such as plums, 

apricots, and peaches), which will 

hold their shape better while cooking 

on the grill. SERVES 8 

FOR THE PESTO

 ½ cup pine nuts, toasted

 9 large cloves garlic

 4½ cups fresh flat-leaf parsley

 3 cups fresh herbs, such as mint, 
basil, dill, oregano, or thyme

 ¾ cup freshly grated Parmesan 
cheese

 1½ tsp. kosher salt

 1½ cups olive oil

FOR THE PORK

 3 to 4 lb. boneless pork top loin 
roast (single loin)

 4 to 5 plums, apricots, or peaches, 
halved and pitted

 3 Tbs. balsamic vinegar

  Kosher salt

  Freshly ground black pepper

MAKE THE PESTO

In a food processor, combine the pine 

nuts, garlic, parsley, herbs, cheese, 

and salt. Pulse a few times to chop 

and combine. With the processor 

running, slowly pour the oil through 

the feed tube. Process until well 

blended. Store the pesto in an airtight 

container in the refrigerator up to  

1 week or freeze up to 6 months.

GRILL THE PORK

Coat the pork with 1/4 cup of the 

pesto. Let stand 15 minutes. 

For a charcoal grill, arrange 

medium-hot coals around a drip pan. 

Test for medium heat above pan. 

Place the pork, fat side up, on a grill 

rack over the pan. Cover and grill the 

pork until an instant-read 

thermometer registers 145°F, 1 to 

1½ hours. (For a gas grill, preheat grill 

and reduce the heat to medium. 

Adjust for indirect cooking. Place the 

pork on the grill rack over the burner 

that is off, and grill as directed.)

Meanwhile, in a large bowl, 

combine the fruit with balsamic 

vinegar and mix well. Sprinkle with 

salt and pepper to taste, and let  

stand for 30 minutes, turning to  

coat occasionally. Grill over direct 

heat until tender, 5 to 7 minutes, 

turning once.

Remove the pork from the grill. 

Cover and let stand for 3 minutes. 

Slice the pork, and serve with the 

grilled fruit and remaining pesto.

1 MONTH AHEAD Cook the meatballs; 

let cool, wrap, and freeze. To reheat, 

bring the sauce to a simmer; add the 

meatballs, cover, and reheat for about 

10 minutes.

1 WEEK AHEAD Make the pesto for 

the pork. Store in the refrigerator (or 

freeze up to 6 months).

3 DAYS AHEAD Grill and cut the 

zucchini or summer squash for the 

spaghetti, and store in the refrigerator.

2 DAYS AHEAD Make the garlic 

croutons for the salad, and store  

in an airtight container.

1 DAY AHEAD Bake the cake, and pour 

the honey-orange mixture over, but 

wait to top with the mascarpone 

whipped cream and berries until just 

before serving.

2 HOURS AHEAD Make and dress the 

salad, adding the garlic croutons just 

before serving.

COUNTDOWN TO DINNERTIME
This menu allows plenty of opportunity to prep and make ahead of time. 

Follow this timeline so you can truly enjoy your guests when they arrive.
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FARMERS MARKET 
SPAGHETTI

Let this recipe evolve based on 

what produce and herbs are at 

their seasonal peak. SERVES 4

  Kosher salt

 12 oz. dried spaghetti or 
spaghettini

 ¼ cup olive oil

 5 cloves garlic, coarsely 
chopped 

  Crushed red pepper

 2 cups chopped grilled 
zucchini or summer 
squash*

 2 cups red or yellow cherry 
tomatoes, quartered

 ¼ cup fresh basil leaves, torn; 
more for garnish

 ¼ to ½ cup grated Parmesan 
cheese

  Freshly ground black 
pepper

Bring a large pot of well-salted 

water to a boil. Stir in the pasta, 

and cook according to package 

directions until al dente. Drain 

the pasta, reserving 1 cup of 

the cooking water.

Meanwhile, in an extra-large 

skillet, combine olive oil, garlic, 

and crushed red pepper. Cook 

over medium heat until the 

garlic begins to soften but not 

brown, about 3 minutes. Stir  

in the zucchini, tomatoes, and 

basil, and season with salt  

and pepper.

Reduce the heat to low, and 

stir in the reserved cooking 

water and spaghetti until 

heated through. Sprinkle with 

the Parmesan. Transfer to a 

large serving bowl, and garnish 

with additional basil.

TIP 

Cut the squash in ½-inch 

lengthwise slices, brush with 

olive oil, and season with salt 

and pepper. Grill over medium-

high heat, just until barely 

tender. Remove before squash 

strips become soft; the squash 

will continue to cook when 

combined with spaghetti and 

sauce. Cut the squash into 

½-inch cubes.
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WINE PAIRINGS
MAIN MENU  

Italian Red Sangria  

A festive, refreshing 

punch for a warm 

outdoor evening has 

enough complexity  

for the herbal and fruit 

flavors in the pork,  

the umami of the 

meatballs, and the 

crispness of the salad.

DESSERT  

Orange Muscat  

You want something 

rich, sweet, and  

syrupy, but with some 

brightness to keep 

things from becoming 

cloying. Orange 

Muscat is especially 

nice here, adding its 

own orange and honey 

notes to the mix.
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KALE CAESAR

This kale rendition of a classic Caesar 

salad calls for hard-cooked yolks in 

the dressing to make it thick and 

creamy. Bonus: You can chop the 

whites and toss them in the salad for 

a little extra protein. SERVES 6

FOR THE CROUTONS

 ¼ cup extra-virgin olive oil

 2 cloves garlic, minced

 6 oz. ciabatta bread, cut or torn into 
1-inch pieces (4 cups)

 ¼ tsp. kosher salt

FOR THE SALAD

 ½ cup extra-virgin olive oil

 6 cloves garlic, peeled

 6 anchovy fillets, patted dry

 ¼ cup lemon juice

 1 Tbs. mustard

 2 hard-cooked eggs, yolks and 
whites separated

  Kosher salt and freshly ground 
black pepper

 3 bunches Tuscan kale, stems 
removed and leaves sliced  
(18 cups)

 1/3 cup freshly grated Parmigianno 
Reggiano

MAKE THE CROUTONS

Preheat the oven to 300°F. Heat the 

oil and garlic in a large saucepan over 

low heat for 5 minutes. Remove from 

the heat, and add the bread pieces. 

Sprinkle with the salt, and stir to  

coat. Spread the bread pieces in a 

single layer in a shallow baking pan, 

and bake until lightly browned,  

25 minutes, stirring once. Let cool 

completely. 

MAKE THE SALAD

In a blender, combine the oil, garlic, 

anchovy fillets, lemon juice, mustard, 

and hard-cooked egg yolks. Cover 

and blend until smooth. Season to 

taste with salt and pepper. 

 Place the kale in a very large bowl, 

and add the dressing. Using your 

hands, work the dressing into the kale 

for 15 seconds. Let stand 30 minutes 

or up to 2 hours. Sprinkle with the 

cheese, top with the chopped egg 

whites and croutons, and serve.

MINI MEATBALLS IN  
TOMATO-GARLIC SAUCE

Ricotta makes these garlicky 

meatballs extra tender. Keep the 

tomato sauce  recipe—which you can 

whip up with pantry staples—in your 

back pocket for pasta and more. 

MAKES 40 MEATBALLS

FOR THE TOMATO SAUCE

 2 Tbs. extra-virgin olive oil

 4 to 5 cloves garlic, chopped

 ½ tsp. crushed red pepper

 1 28-oz. can crushed tomatoes

 ½ tsp. kosher salt

FOR THE MEATBALLS

 1 egg, lightly beaten

 1 lb. ground beef

 1 lb. bulk Italian sausage

 1½ cups ricotta cheese (12 oz.)

 1 cup panko

 ½ cup finely chopped onion

 ½ cup grated Parmesan cheese; 
more for garnish

 ¼ cup fresh minced garlic

 2 Tbs. chopped fresh thyme

 1 Tbs. chopped fresh flat-leaf 
parsley; more for garnish

 1½ tsp. kosher salt

2  Tbs. olive oil

MAKE THE TOMATO SAUCE

Heat the oil in a large saucepan over 

medium-high heat. Add the garlic and 

crushed red pepper, and cook for  

1 minute. Stir in the tomatoes and salt, 

and bring to a boil. Reduce the heat 

to low and simmer, uncovered, for  

15 minutes, stirring occasionally.

MAKE THE MEATBALLS

Preheat the oven to 450°F. In a large 

bowl, combine the egg, beef, 

sausage, ricotta, panko, onion, the  

½ cup Parmesan, the garlic, thyme, 

parsley, and salt. Form the mixture 

into forty 1½-inch meatballs.

In an extra-large cast-iron skillet, 

heat the oil over medium-high heat. 

Working in batches, cook the 

meatballs on all sides until browned, 

about 10 minutes per batch. Return 

all the meatballs to the skillet, and 

transfer to the oven. Bake until done 

(160°F), about 10 minutes.

Spoon the sauce into a serving  

dish, and place the meatballs  

in the sauce, turning to coat. Garnish 

with additional parsley and Parmesan, 

and serve with bamboo skewers.
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HONEY CORNMEAL CAKE  
WITH BERRIES AND CREAM

A honey-orange juice mixture soaks 

in to this not-too-sweet poke cake 

topped with whipped mascarpone 

and strawberries. SERVES 12 

FOR THE CAKE

 1 cup all-purpose flour

 ½ cup cornmeal

 ¼ cup pistachio nuts, ground

 2 tsp. baking powder

 ½ tsp. kosher salt

 ½ cup unsalted butter, softened

 ¾ cup honey

 2 eggs

 ½ cup milk

 2 Tbs. orange juice

FOR THE TOPPING

 ½ cup mascarpone cheese, chilled

 1 cup whipping cream, chilled

 2 Tbs. honey; more for drizzling

 1 pint strawberries, quartered

  Chopped pistachio nuts,  
for garnish

Preheat the oven to 325°F. Butter a 

9x1½-inch round cake pan, line the 

bottom with parchment, and set aside.

In a medium bowl, combine the 

flour, cornmeal, ground pistachios, 

baking powder, and salt, and set aside. 

In a large bowl, beat butter with an 

electric mixer on medium to high 

speed for 30 seconds. Add ½ cup of 

the honey, and beat until fluffy,  

3 minutes. Slowly beat in the eggs, 

one at a time. Add three-fourths of 

the flour mixture, and mix just until 

combined. Mix in the milk and the 

remaining flour just until combined. 

Pour the batter into the prepared pan.

Bake just until a toothpick inserted 

near center comes out clean, 30 to  

35 minutes. Cool on a wire rack for  

5 minutes. Remove cake from pan.

Meanwhile, in a small saucepan 

heat remaining ¼ cup honey and the 

orange juice, whisking to combine. 

Poke the warm cake with a toothpick, 

then brush on honey-orange juice 

until absorbed. Let cool completely.

Just before serving, in a medium 

bowl, whip the mascarpone on 

medium to high speed 30 seconds. 

Add the cream and 2 Tbs. honey. Beat 

just to soft mounds. Spoon topping on 

cake, drizzle with honey, then top with 

strawberries and pistachios.
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Sometimes summer nights call for 

quick fixes, like throwing some meat 

and veggies on the grill or tossing 

together a quick pasta. These flavor-

bursting sauces make those low-key 

meals anything but ho-hum.

IN 
THE
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ZHUG

This spicy green sauce from 

Yemen is meant to be fiery, so 

feel free to swap another fresh 

chile depending on your 

affinity for heat. Spoon it over 

steak, or use it as the dressing 

for a grain or pasta salad. 

MAKES 1 CUP

In a blender or food processor, 

combine 2 cups lightly packed 

fresh cilantro leaves; 1 cup 

lightly packed fresh flat-leaf 

parsley leaves; 1 to  

2 jalapeños, stemmed, 

seeded, and halved; 1 Tbs. 

lemon juice; 3 cloves garlic, 

peeled and halved; 1 tsp. 

ground cumin; ½ tsp. kosher 

salt; and ½ tsp. ground 

coriander. Blend or process 

until finely chopped. With the 

blender or processor running, 

slowly add ½ cup olive oil in a 

steady stream until combined. 

Add 2 Tbs. roasted, salted 

pumpkin seeds. Blend or 

process until nearly smooth. 
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YOGURT-FETA SAUCE

Tweak this tangy sauce to fit 

your needs: You can dollop 

some over grilled veggies, 

increase the olive oil to 3 Tbs. 

and use as a marinade for 

chicken, or thin with a little 

milk for a cool herbal salad 

dressing. MAKES ¾ CUP

Use the flat side of a knife to 

mash 1 clove garlic with  

1/8 tsp. kosher salt into a paste. 

In a food processor, combine 

the garlic paste, 1/2 cup plain 

Greek yogurt, 1/2 cup chopped 

fresh flat-leaf parsley, 1/2 cup 

crumbled feta, 1 Tbs. minced 

fresh chives, and 1 tsp. lemon 

zest. Add 1 Tbs. lemon juice,  

1 Tbs. tarragon, and 1 Tbs. 

olive oil, and process until well 

combined. 

ROMESCO SAUCE

The classic sauce from 

Catalonia, Spain, is traditionally 

served with grilled fish or 

seafood. MAKES 2 CUPS

In a food processor or blender, 

combine 4 medium roma 

tomatoes, peeled, seeded, and 

chopped; one 3/4-inch slice 

country-style bread, toasted, 

and torn into pieces; 2/3 cup 

chopped roasted red peppers; 

1/2 cup blanched whole 

almonds, toasted; 1/4 cup 

sherry vinegar; 1 Tbs. snipped 

fresh flat-leaf parsley; 4 cloves 

garlic, smashed; 1 tsp. smoked 

paprika; 1/2 tsp. ground ancho 

chile pepper; and 1/8 tsp. 

cayenne pepper. Pulse to 

combine. With the processor or 

blender running, slowly add  

1/4 cup to 1/3 cup olive oil in a 

steady stream until mixture is 

well-combined and finely 

chopped. Season to taste  

with salt.

CAPER-HERB SAUCE

If pesto and chimichurri are 

favorites, consider adding this 

as a new go-to. Slather it on 

crostini, toss it with tomatoes 

and mozzarella, or spoon it  

over grilled anything.  

MAKES 11/2 CUPS

In a food processor, combine  

2 cups snipped fresh flat-leaf 

parsley; 1/4 cup sliced almonds, 

toasted; 1/4 cup snipped fresh 

oregano; and 2 Tbs. lemon 

zest. Pulse until finely chopped. 

Add 2 Tbs. capers, drained, and 

pulse to combine. Add 2/3 cup 

olive oil, 1/4 cup lemon juice,  

1/2 tsp. kosher salt, and 1/2 tsp. 

freshly ground black pepper, 

and pulse until a saucy paste 

forms. Stir in 3 oil-packed sun-

dried tomatoes, finely chopped.
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CREAMY CASHEW 

SAUCE

Think of this as a lightened-up 

Alfredo. It was made for 

spaghetti, fettucine, and 

linguine. Save a cup of your 

pasta cooking liquid and stir it 

into the sauce before serving.  

MAKES 2 CUPS

In a medium bowl, combine  

1 cup raw cashews and 2 cups 

water. Let stand, covered,  

2 hours, then drain well. In a 

food processor, process the 

cashews and 1 cup reduced-

sodium chicken broth until 

smooth and creamy. Stir in  

1/2 cup reduced-sodium 

chicken broth. Heat 1 Tbs. olive 

oil in a skillet over medium 

heat. Add 2/3 cup finely 

chopped shallot. Cook and stir 

3 minutes. Add 2 cloves garlic, 

minced, and 1 Tbs. fresh thyme, 

and cook 1 minute. Add 1/3 cup 

dry white wine, stirring to 

scrape up any browned bits. Stir 

in the cashew mixture, ½ tsp. 

salt, and ½ tsp. freshly ground 

black pepper. Bring to a boil, 

reduce the heat, and simmer  

1 minute until thickened. 
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STEAKS OF SUMMER
THR EE THICK CUTS EA R N TOP M A RKS FOR TENDER, JUICY  

CENTERS A ND CH A RR ED, FLAVORFUL CRUSTS.
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REVERSE-SEAR RIBEYE 
STEAKS WITH CHARRED 
CHERRY TOMATOES

These flavor-packed steaks need only 

a simple accompaniment, like juicy 

charred tomatoes that pop and burst 

after a quick stint in a cast-iron skillet. 

SERVES 8

FOR THE STEAK

 4 1¼- to 1½-inch bone-in or 
boneless beef ribeye steaks, 
trimmed

 2 tsp. coarse salt

 1½ Tbs. extra-virgin olive oil

 1½ tsp. coarsely ground black pepper

FOR THE TOMATOES

 2 lb. cherry tomatoes

 1 Tbs. extra-virgin olive oil 

 ½ tsp. kosher salt

 ½ tsp. freshly ground black pepper

 1 Tbs. red wine vinegar

  Fresh basil leaves, for garnish

GRILL THE STEAK

Sprinkle steaks with salt, and set on a 

wire rack in a shallow pan. Chill, 

uncovered, 4 to 48 hours.

Prepare the grill for indirect heat. 

Meanwhile, pat the steaks dry, rub 

with oil, and season with pepper. Let 

stand at room temperature while the 

grill heats. Grill, covered, over indirect 

low heat (300°F) for 15 to 20 minutes 

or until an instant-read thermometer 

inserted in the centers reaches 100°F. 

Transfer to a platter, and let stand 

while preparing grill for high heat, 

about 20 minutes.

Finish steaks by searing on grill over 

direct high heat. For gas: Ignite center 

burner and increase heat to high 

(450°F to 500°F). For charcoal: Open 

vents, reignite coals by adding 

additional briquettes, spread coals 

evenly over grate, and let burn to high 

(450°F to 500°F) with rack in place. If 

using hardwood charcoal, light new 

charcoal using a chimney, then add to 

the grill. Grill steaks, covered, until 

well-browned and crusty, 4 to 

5 minutes for medium-rare,  

turning often. 

CHAR THE TOMATOES

Drizzle the tomatoes with olive oil, 

and sprinkle with salt and pepper. Grill 

in a hot cast-iron skillet until charred 

and softened, 5 to 10 minutes. Pour in 

red wine vinegar, and toss to coat. 

Garnish with basil, and serve with  

the steaks.

PAIR WITH ZINFANDEL Zin is classic 

with grilled meats, its smoky and 

peppery notes a perfect match for 

charring. Here, the pairing’s even more 

apropos—the wine’s plummy, jammy-

ness is great with the tomatoes.

IN THE SUMMERTIME, there’s nothing quite like a perfectly cooked steak. 

One of our favorite methods? The reverse sear. First, you’ll start by 

grilling a thick cut of steak low and slow—just shy of doneness—which 

ensures the meat cooks evenly from the inside out. Then you’ll finish 

over high heat to sear the surface, creating that dark brown crust. This 

method is best for steaks more than 1 inch thick. You can try the 

technique with ribeye steaks like the recipe below, but strip and 

porterhouse steaks also work well. 

If it’s smokehouse flavor you crave, you don’t have to be a professional 

pitmaster or have a smoker. You can get that same taste from your 

standard-issue backyard grill. Charcoal tends to be best for that live-fire 

cooking experience, but if gas is what you have, you can still achieve 

great success. One important tip: Exercise restraint with the amount 

of wood chips you use. Too much can quickly overpower the flavor of 

your food. Here, we rubbed New York strips with a chili rub to 

complement the medium smokiness of the oak wood chips, but you 

could certainly try something sweeter like alder or pecan.

And if you just need to keep it fast and simple after a long day, try the 

straightforward searing technique used to fire up rosemary-seasoned 

porterhouse steaks. But as much as you want to slice right in before 

those bad boys leave the grill, give them (and all steaks, for that matter) 

at least a 5- to 10-minute rest, lest you lose all those cravable juices.
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SMOKED STRIP STEAKS 
WITH HORSERADISH 
GUACAMOLE

Horseradish gives this guacamole 

extra zip, and grilling the avocado 

halves alongside the steaks imparts 

them with the same smoky fl avor. Any 

leftover makes a killer spread for 

next-day sandwiches. SERVES 4

FOR THE STEAK

 2 cups oak wood chips

 2 tsp. chili powder

 1⁄2 tsp. coarse salt

 ½ tsp. ground cumin

 ¼ tsp. dry mustard

 ¼ tsp. freshly ground black pepper

 4 boneless beef top loin steaks, cut 
1 inch thick (2 to 2½ lb. total), 
trimmed

 2 medium avocados, halved and 
seeded (leave peels on)

 2 Tbs. prepared horseradish

 2 Tbs. plus 1 tsp. lime juice, divided

 3 cloves garlic, minced

 1⁄8 tsp. cayenne pepper 

  Snipped fresh cilantro, for garnish

  Chopped red onion, for garnish

At least 1 hour before smoke-cooking, 

soak the wood chips in enough water 

to cover. Drain before using. In a small 

bowl, combine chili powder, ¼ tsp. of 

the salt, the cumin, dry mustard, and 

pepper. Sprinkle the spice mixture over 

the steaks, and rub in with your fi ngers.

For a charcoal grill, arrange 

medium-hot coals around a drip pan. 

Test for medium heat above the pan. 

Sprinkle the drained wood chips over 

the coals. Place the steaks on the grill 

rack over drip pan. Cover and smoke 

for 16 to 20 minutes for medium-rare, 

turning once. Brush the cut sides of 

the avocados with 1 tsp. lime juice. 

Add to the grill rack over the drip pan, 

cut sides up, the last 8 to 10 minutes 

of grilling or until softened. (For a gas 

grill, preheat the grill, and reduce the 

heat to medium. Adjust for indirect 

cooking. Smoke as above, except add 

the drained wood chips according to 

manufacturer’s directions.)

Scoop the fl esh out of the avocado 

peels into a medium bowl. Add the 

horseradish, 2 Tbs. lime juice, garlic, 

the remaining ¼ tsp. salt, and the 

cayenne pepper. Mash with a potato 

masher or fork until nearly smooth.

Serve steaks with the guacamole, 

and garnish with cilantro and onion.

PAIR WITH STOUT A smoky beer might 

be too much of a good thing, but a 

stout’s coff ee notes work alongside 

the steak’s smoke. Stout also has 

enough weight for steak, plus sweet 

creaminess for the avocado and 

horseradish.
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A CUT ABOVE

Tender steaks come from 

the muscles that get the 

least amount of exercise, 

which run along the back 

of the cattle—the rib, the 

short loin, and sirloin. 

Steaks that are cut from 

here—tenderloin, T-bone, 

porterhouse, rib-eye, and 

strip—have thin, diaphanous 

connective tissue that 

tenderizes easily on the hot, 

dry heat of a grill.

Tougher cuts come from 

areas that move or support 

the body, and usually need 

low, slow cooking with 

moist heat to tenderize. 

However, there are a few 

tougher cuts, such as skirt, 

hanger, flank, and flat iron, 

that, when sliced against 

the grain after grilling, yield 

tender meat with an added 

benefit: a richer flavor due 

to a more exercised muscle.
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ROSEMARY PORTERHOUSES 
WITH OLIVE MAYONNAISE

A porterhouse typically serves 2 to 3 people. 

Slice before serving, or offer everyone their 

own steak knowing there will be plenty of 

leftovers. SERVES 4

FOR THE OLIVE MAYONNAISE

 1 cup mayonnaise

 ¼ cup pitted Kalamata olives, chopped

 1  Tbs. finely chopped fresh dill

 1 clove garlic, minced

FOR THE STEAKS

 2 porterhouse steaks, cut 1 to 1¼ inches 
thick (about 1 lb. each), trimmed

 1 Tbs. olive oil

 1 Tbs. finely snipped fresh rosemary

 ¾ tsp. coarse salt

 ½ tsp. freshly ground black pepper

  Fresh rosemary sprigs, for garnish

MAKE THE OLIVE MAYONNAISE

In a small bowl, combine the mayonnaise, 

olives, dill, and garlic, and set aside

GRILL THE STEAKS

Brush the steaks with oil. In a small bowl, 

combine the 1 Tbs. rosemary, the salt, and 

pepper. Sprinkle over both sides of the 

steaks, and rub in with your fingers.

For a charcoal grill, grill steaks, uncovered, 

on the rack directly over medium coals to 

desired doneness, turning once halfway 

through grilling. Allow 10 to 13 minutes for 

medium-rare. (For a gas grill, preheat the 

grill. Reduce the heat to medium. Place 

steaks on grill rack over heat. Cover and grill 

as directed.) Garnish with rosemary sprigs, 

and serve with the olive mayonnaise.

PAIR WITH SYRAH Another big red for another 

big steak, Syrah’s herbal and eucalyptus 

flavors make a lovely match for the steak’s 

rosemary rub.



C
R

E
D

IT
S

 T
K

T

48   JUNE/JULY 2021

Peach-Berry 

Focaccia, p. 54
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PEACHY
It’s easy to get a warm and 

fuzzy feeling for this juicy 

beauty. These recipes bring 

the fetching fruit’s sweetness 

toward the savory side.

JUST
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WHEN PEACHES ARE SO 

ripe that one bite sends a 

river of juices runing down 

your arm, you know it’s 

time to throw them into 

everything you can. While 

you’re probably already 

keen on peach crisp, pie, 

and cobbler, you might 

be missing out on some 

less expected—but equally 

delicious—ways to enjoy 

the stone fruit during its 

fleeting peak season.

Case in point: peaches 

and tomatoes. This wildly 

overlooked combination 

is summertime gold. The 

sweetness of the peaches 

beautifully complements 

the acidity of the tomatoes. 

We love adding peaches  

to a caprese salad, a BLT,  

or a simple pasta like the  

one shown here.

And if peaches aren’t 

making their way onto 

the grill right about now, 

you’re missing out. You 

could throw halves or 

wedges right on the grates 

to char and caramelize 

alongside a piece of meat, 

but those same fruits make 

an incredible addition to a 

glaze or marinade, too.

For the ripest picks, look 

for fruits that have a golden 

hue beneath the blush. 

They should be fragrant, 

firm, and yield under slight 

pressure from your thumb. 

If you need to expedite 

ripening, place peaches in 

a paper bag, remembering 

to check daily.

Peach and Tomato 

Pasta, p. 54
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Peach-Marinated 

Pork Chops, p. 55
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Peach and 

Beet Salad with 

Hazelnut Dressing, 

p. 54
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Peach Honey-

Glazed Grilled 

Chicken, p. 55



PEACH AND TOMATO PASTA

If you have yet to fall in love with the 

summertime duo of peaches and 

tomatoes, this quick pasta—which 

takes flavor cues from Italian 

caponata—will win you over. SERVES 6

 12 oz. spaghetti or linguine 

 3 cloves garlic, thinly sliced

 1 Tbs. olive oil

 1 pint grape tomatoes

 2 lb. peaches (about 6), pitted and 
sliced or coarsely chopped

 ½ cup pitted Kalamata olives, halved

 1/3 cup chopped fresh basil leaves

  Kosher salt and freshly ground 
black pepper

 ¼ to ½ tsp. crushed red pepper

  Chopped toasted almonds 
(optional)

Cook the spaghetti according to 

package directions, reserving ¼ cup 

pasta water. Drain the spaghetti, 

return it to pot, and keep warm.

Meanwhile, in a 12-inch skillet, cook 

the garlic in hot oil over medium heat 

1 minute. Add the tomatoes, and 

cook, uncovered, 2 minutes. Add the 

peaches, and cook until just soft, 

stirring occasionally, 4 to 5 minutes. 

Stir in the olives, basil, ¼ tsp. salt, 

1/8 tsp. black pepper, and the crushed 

red pepper, and heat through.

Add the peach mixture to the 

cooked spaghetti along with the 

reserved pasta water, and toss to 

combine. Season to taste with salt and 

pepper. Sprinkle with almonds, if using.

PAIR WITH ROSÉ A brighter, fruitier rosé 

complements the peaches, while a 

meatier, darker rosé complements the 

tomatoes and olives. So no matter 

which you choose, it’s all good.

PEACH-BERRY FOCACCIA

This salty-sweet bread would make a 

fine starter for a backyard gathering. 

Drizzling vanilla and olive oil over the 

focaccia before baking enhances the 

fruit’s flavor notes. SERVES 24

 11/3 cups warm water (105°F to 115°F)

 1 pkg. active dry yeast

 4 Tbs. extra-virgin olive oil

 3 Tbs. plus 1 tsp. sugar

 3¼ to 3¾ cups all-purpose flour

 2 tsp. kosher salt

 4 peaches

 1 cup fresh blueberries

 3 Tbs. sugar

 2 tsp. vanilla

  Fresh basil leaves (optional)

In a small bowl, combine the warm 

water, yeast, 3 Tbs. oil, and 1 tsp. 

sugar. Let stand 5 minutes or until 

bubbly. In a large bowl, combine  

3 cups flour and 1 tsp. salt. Add yeast 

mixture to flour mixture and stir until 

combined. Turn out onto a lightly 

floured surface, and knead in enough 

of the remaining flour to make a soft 

dough that is nearly smooth but still 

slightly sticky, about 3 minutes. Place 

the dough in a lightly oiled bowl, 

turning once. Cover and let rise in a 

warm place until double in size, 1 to 

1½ hours.

Preheat the oven to 425°F. Line a 

15x10x1-inch baking pan with 

parchment paper, and lightly oil the 

paper. Turn the dough out into the 

prepared pan, and gently press evenly 

into the pan. Cover loosely, and let 

stand in a warm place while halving, 

pitting, and slicing the peaches.

Arrange the peaches and 

blueberries on top of the dough in 

pan. Sprinkle with the remaining  

3 Tbs. sugar and 1 tsp. salt. In a small 

bowl, stir together the remaining 

1 Tbs. oil and the vanilla, and drizzle it 

over the focaccia.

Bake until peaches are softened 

and bread is golden brown, about 

30 minutes. Let cool for 15 minutes. 

Sprinkle with basil, if using. 

PAIR WITH KIR ROYALE Salty, yeasty, 

crisp foods are always good with 

Champagne. A Kir Royale adds black 

currant-flavored cassis to the mix, 

underlining the blueberries. 

PEACH AND BEET SALAD 
WITH HAZELNUT DRESSING

Ripe peaches highlight the sweet 

earthiness of the beets in this colorful 

salad. Be sure to use whole-milk 

yogurt for the dressing—lower-fat 

versions can make it watery. SERVES 8

 1½ lb. medium beets

 1 Tbs. extra-virgin olive oil

 ½ tsp. kosher salt

 ¼ tsp. freshly ground black pepper

 1 cup whole-milk plain yogurt

 5 Tbs. chopped toasted hazelnuts

 1 Tbs. honey

 1 tsp. lemon juice

 4 cups packed salad greens such as 
baby mizuna, tatsoi, or spinach

 4 ripe peaches, cut into wedges

 2 Tbs. fresh mint leaves or torn basil

Preheat the oven to 400°F. Place the 

beets in a small roasting pan, and 

pierce them all over with a paring 

knife. Add ½ cup water to the pan, 

and cover with foil. Roast until tender 

when pierced with a knife, 40 to 

50 minutes. Let cool, peel, and cut 

into wedges. Place them in a medium 

bowl, and toss with the olive oil,  

¼ tsp. of the salt, and the pepper. 

Meanwhile, in a food processor, 

combine the yogurt, 3 Tbs. of the 

hazelnuts, the honey, lemon juice, and 

the remaining ¼ tsp. salt, and pulse 

until smooth. Chill until ready to use.

Place the salad greens on a serving 

platter. Drizzle with half the dressing, 

and top with the beets, peaches, and 

herbs. Sprinkle with the remaining 

2 Tbs. hazelnuts, and serve with the 

remaining dressing.

PAIR WITH TORRONTÉS With peachy 

notes of its own, Torrontés is a great 

match for lighter savory dishes that 

include fruit.
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PEACH HONEY-GLAZED 
GRILLED CHICKEN

Chopped peaches form the base of a 

blended vinegar-spiked glaze that’s 

brushed on meaty chicken pieces and 

grilled along with halved peaches and 

shallots. SERVES 4 TO 6

 3 fresh peaches, halved and pitted

 1 Tbs. butter

 2 Tbs. minced shallot

 1 clove garlic, minced

 3 Tbs. honey

 1 Tbs. cider vinegar

 2 tsp. snipped fresh thyme leaves; 
more sprigs for garnish

  Kosher salt and freshly ground 
black pepper

 3 to 3½ lb. bone-in chicken pieces

 3 large shallots, peeled and halved

 2 Tbs. melted butter

Chop 1½ of the peaches to yield  

1½ cups, and set aside. In a medium 

saucepan, melt 1 Tbs. butter over 

medium heat. Add the minced shallot 

and garlic, and cook 2 minutes. Stir in 

the chopped peaches, ½ cup water, 

the honey, and vinegar. Bring to a boil, 

and reduce heat. Simmer, uncovered, 

until the peaches are softened, stirring 

occasionally, about 10 minutes. Let 

cool slightly. Transfer to a blender, and 

blend until smooth. Stir in the snipped 

thyme and 1 tsp. salt. Set aside 1 cup 

glaze for serving.

Prepare the grill for indirect heat. 

Sprinkle the chicken with ¼ tsp. each 

salt and pepper. Place the chicken 

skin side down over drip pan. Grill, 

covered, over medium, 25 minutes. 

Turn the chicken and brush with 

some of the glaze. Grill until done 

(170°F for breast halves; 175°F for 

thighs and drumsticks), about 

25 minutes more, brushing 

occasionally with remaining glaze. 

Brush remaining peach halves and 

the shallot halves with the 2 Tbs. 

melted butter. Grill, covered, directly 

over medium heat until lightly charred, 

turning once, 4 to 5 minutes. Serve 

with the chicken and reserved glaze. 

Garnish with thyme sprigs.

PAIR WITH VIOGNIER A main blending 

grape in Rhone-style white wines, 

Viognier is rich enough for chicken 

but also has an aromatic quality that 

sings with both fruits and herbs.

PEACH-MARINATED  
PORK CHOPS

Fiery sriracha, lime, and soy sauce are 

whirled in the blender with peaches 

for a spicy-sweet marinade that pairs 

perfectly with pork. SERVES 4

 2 peaches, coarsely chopped

 ½ cup reduced-sodium soy sauce

  Juice of 1 lime (2 Tbs.)

 1 Tbs. sriracha sauce

 2 cloves garlic

 4 center-cut pork chops, about 
1  inch thick

 4 peaches, halved and pitted

 1 red sweet pepper, quartered

 1 Tbs. honey

 ½ bunch fresh parsley, chopped

In a blender, combine the chopped 

peaches, soy sauce, lime juice, and 

sriracha, and blend until nearly 

smooth. Transfer to a resealable 

plastic bag set in a shallow dish. 

Smash the garlic with the side of a 

broad-blade knife or the bottom of a 

skillet, and add to the bag along with 

the chops. Seal the bag and turn to 

coat. Let stand 30 minutes at room 

temperature, or refrigerate 2 to  

4 hours, turning occasionally.

Remove the pork from the 

marinade, reserving marinade. Grill the 

chops on the rack of an uncovered 

grill directly over medium heat until 

the chops are slightly pink in center 

and the juices run clear (160°F), 14 to 

18 minutes, turning once halfway 

through. Add the peach halves and 

peppers the last 7 minutes of grilling. 

Meanwhile, pour the reserved 

marinade into a small saucepan. Add 

honey and bring to a simmer. Simmer 

until slightly reduced and thickened, 

2 to 3 minutes (discard the garlic 

cloves). Remove the pork, peaches, 

and peppers from the grill, and brush 

with the reduced marinade. Sprinkle 

with parsley, and serve with any of the 

remaining glaze.

PAIR WITH PEACH SHANDY This 

summery combination of lemonade, 

beer, and peach brandy pairs just as 

well with the pork chops as it does 

with hanging around the grill while 

the chops are cooking.
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WHAT’S THE SECRET TO TENDER, 

FALL-APART MEAT WITH A RICH, 

DARK CRUST? PUT IN SOME 

THOUGHTFUL PREP AND LET 

YOUR OVEN DO THE REST. 

PULLED

PORK

PERFECTION



FINE COOKING   57

ALTHOUGH MAKING IT IS A PRETTY 

straightforward endeavor, there are a few 

tricks that can take your pulled pork from 

good to exceptional. 

First, we start with bone-in pork shoulder. 

The bone imparts significant flavor, and the 

cut has an ideal meat-to-fat ratio for the 

richest end product (though a boneless  

pork butt will also do if that’s what you  

have available.)

Next, we coat the outside with Dijon 

mustard and sprinkle generously with a 

brown sugar spice rub, then chill it, so all 

those flavors can seep into the meat and help 

tenderize it, before popping it into the oven 

for a nice, long stay.

And after it’s been pulled into succulent 

chunks, it’s finished with a spicy vinegar that 

balances the sweetness of the brown sugar 

that’s caramelized on the meat’s dark brown 

exterior. However you decide to serve this 

pork—on buns, in tacos, atop pizza—it’s sure 

to draw a crowd.
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PULLED PORK WITH 
SPICY VINEGAR

Slow-cooked pulled pork is as 

versatile as it is delicious. Serve 

it on buns with pickles and 

onions or topped with 

coleslaw, spread it over chips 

for killer nachos, or turn it into 

a grilled BBQ pizza. SERVES 20

FOR THE VINEGAR

 2 cups cider vinegar

 2 Tbs. kosher salt

 1 Tbs. crushed Aleppo 
pepper

 1 Tbs. crushed red pepper

 1 Tbs. freshly ground black 
pepper

 ½ tsp. cayenne pepper

FOR THE PORK

 1 6½-lb. bone-in pork 
shoulder blade roast

 3 Tbs. Dijon mustard

 1⁄3 cup packed dark brown 
sugar

 3 Tbs. kosher salt

 2 Tbs. smoked paprika

 1 Tbs. chili powder

 1½ tsp. freshly ground black 
pepper

 ½ tsp. garlic powder

  Pickles (optional)

  Onion slices (optional)

MAKE THE VINEGAR

In a large glass jar, stir together 

the vinegar, salt, Aleppo 

pepper, red pepper, black 

pepper, and cayenne pepper. 

Cover and store at room 

temperature at least 3 days.

MAKE THE PORK

Trim excess fat from pork, 

leaving a fat cap about ¼ inch 

thick, and pat the pork dry with 

paper towels. Place on a large 

piece of plastic wrap, and 

spread the mustard on all sides 

of the pork. In a small bowl, stir 

together the brown sugar, salt, 

paprika, chili powder, pepper, 

and garlic powder. Coat all 

sides of the pork with the spice 

mixture. Wrap the pork tightly 

in the plastic wrap, place on a 

tray, and chill at least 1 hour or 

overnight.

Preheat the oven to 325°F. 

Line a shallow roasting pan 

with foil, and place a rack in 

P U L L E D  P O R K  P R I M E R

You can trim any excess fat, but be sure to 

leave at least a 1⁄4 inch or so. Not only does 

that fat translate to fl avor in the fi nished 

dish, but as it melts, it bastes the meat as it 

cooks, so it stays super juicy throughout its 

long stay in the oven. 

The meat gets its depth of fl avor from a 

simple rub of brown sugar, smoked paprika, 

and chili powder, and as the meat cooks, 

the sugars caramelize to create that dark 

outside crust. Sprinkle liberally, using all of 

the rub to cover every inch of the meat.

Like most meat, when the pork comes 

out of the oven, it’s important to let it rest. 

Doing so allows the outside crust or “bark” 

to soften and yields that buttery, tender-

to-the-bone texture. Give it at least 

30 minutes, but an hour is even better.

Dijon mustard acts as a great foundation 

for building fl avor, and it also helps the 

spice rub bind to the outside. The mustard’s 

intensity and punch will mellow as the meat 

cooks, but give it a generous slather on all 

sides with the back of a spoon.

Wrapping the meat in plastic wrap holds 

the rub tight against the meat. You want 

to chill for at least 1 hour, but preferably 

overnight. The longer it chills, the longer 

the seasonings have to permeate the meat, 

which contributes to tenderness.

Use two forks to pull the pork, but avoid 

agressively raking the meat, which will give 

you stringy pieces. Practice a bit of restraint 

to maintain some of the meat’s structure 

with some larger pieces, removing any large 

pockets of fat as you go.
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the pan. Unwrap the pork, and 

place it on the rack. Roast, 

uncovered, 4 hours. Wrap the 

roast with a double thickness 

of foil, and return to the rack. 

Roast until an instant-read 

thermometer inserted in meat 

registers at least 190°F, about  

2 hours more. Remove from 

the oven, and let stand  

30 minutes to 1 hour. Unwrap 

the roast, and using two forks, 

pull the pork apart. Serve with 

pickles and onion slices, if 

using, and the vinegar.

BARBECUE SAUCE
 ½ cup butter

 1 medium onion, finely 
chopped (1 cup)

 1 Tbs. chopped fresh garlic

  Kosher salt

 1½ tsp. crushed red pepper

 1 Tbs. paprika

 1 Tbs. chili powder

 ½ tsp. freshly ground black 
pepper

 1¼ cups cider vinegar

 1 cup packed dark brown 
sugar

 2 Tbs. Worcestershire sauce

 ¼ cup molasses

 1 cup tomato paste

Melt the butter in a nonreactive 

saucepan over medium-low 

heat. Add the onion, garlic, and 

2 tsp. salt. Reduce the heat to 

low, and cook until the onion is 

tender, 7 to 10 minutes. Add 

the crushed red pepper, 

paprika, chili powder, and 

black pepper. Cook and stir  

1 minute.

Add 2 cups cold water, the 

vinegar, brown sugar, and 

Worcestershire, and bring to a 

simmer. Stir in the molasses, 

and whisk in the tomato paste 

until smooth. Bring to a 

simmer over low heat, and 

cook, uncovered, until 

thickened, 10 to 15 minutes, 

stirring occasionally. Season  

to taste with salt. Cover and 

store in the refrigerator up to  

1 week.
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Everything but the
FRESH, VEGETABLE-INSPIRED SALADS TO MAKE ON REPEAT ALL SUMMER LONG

Shredded Beet and 

Red Cabbage Slaw 

with Tahini-Lime 

Dressing, p. 62
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WE ALL GRAB FOR A HEAD OF ROMAINE  or 
prewashed baby lettuces when tasked to bring 
“the salad” to a backyard gathering. But if there 
were ever a time of year to get creative and think 
outside of that bag of spring mix, it’s now! Pick 
produce at its prime—like beets, cabbage, green 
beans, sweet peppers, tomatoes, and zucchini—
and you will discover all that a vegetable-forward 
salad can be. 

When vegetables star, there’s an exciting set 
of pantry ingredients to consider, inspiring 
dynamic combinations that create texture and 
interest (hello, tomato, green bean, and farro 
salad with pistachios, chickpeas, and currants!).

There’s also a world of fresh, intriguing 
dressings to explore when you start with a 
heartier base. Here, there’s a creamy and bright 
black-pepper feta vinaigrette, a scallion-and-
jalapeño-spiked avocado dressing, and a tahini-
lime number that you’ll want to pour all over 
so much more than just the beet slaw it was 
designed to dress.

There are more options when it comes to 
prep, too. Should you cook the veggies or leave 
them raw? What about poaching, pan-roasting, 
blanching, roasting, or grilling? The possibilities 
are infinite, and I’ve got plenty of ideas to get you 
started. (Hint: A mix of techniques builds flavor 
and texture.) 

These vegetable salads have many virtues, 
and complex, sophisticated flavor is toward 
the very top. But even better is that they make 
crave-worthy standalone meals as much as they 
do standout sides—equally perfect for everyday 
occasions and celebratory ones—on warm 
summer days and nights.

L E T T U C E
BY CARA MANGINI
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SHREDDED BEET AND RED 
CABBAGE SLAW WITH 
TAHINI-LIME DRESSING

Beets make for an unexpected star in 

this vibrant slaw, and a tahini dressing 

blended with lime and garlic is far 

from traditional. The result: layers of 

sweetness and saltiness, brightness 

and richness, and contrasting 

textures. Each component can be 

made ahead of time and tossed 

together before serving. SERVES 6

FOR THE BEETS

 1 lb. red beets, tops trimmed

 1 cup apple cider vinegar

 2 cloves garlic, trimmed and halved

 1 bay leaf

 1 tsp. kosher salt

FOR THE CASHEWS

 2 tsp. pure maple syrup

 ¼ tsp. fine sea salt

 ¾ cup cashews

 4 tsp. black or white sesame seeds 

FOR THE DRESSING

 ¼ cup lime juice

 1 tsp. minced garlic

 ¾ tsp. ground cumin

 1¼ tsp. fine sea salt

 ¼ tsp. red pepper flakes

 1 Tbs. plus 2 tsp. brown sugar

 ½ cup tahini, stirred well

FOR THE SLAW

 5 cups shredded red cabbage

 2 to 3 scallions, thinly bias-sliced

 2 Tbs. finely chopped fresh mint 
leaves; more for garnish

 1 Tbs. black or white sesame seeds; 
more for topping

  Fine sea salt

PREPARE THE BEETS

Place the beets in a medium 

saucepan with enough water to cover. 

Add the vinegar, garlic, bay leaf,

and salt, and bring to a boil. Reduce 

the heat and simmer, partially 

covered, until the beets are tender, 

35 to 50 minutes. Let cool, then trim 

the stem ends and peel.

In a medium bowl, grate the beets 

against the large holes of a box grater, 

and set aside. 

MAKE THE CASHEWS

In a medium bowl, combine the 

maple syrup and salt. Heat a medium 

skillet over medium-low heat. Add the 

cashews and toast until golden and 

browning, stirring frequently, about 

4 minutes. Add the sesame seeds and 

toast until fragrant, stirring constantly, 

30 to 60 seconds. Working quickly, 

transfer the cashews and sesame 

seeds to the bowl and toss to coat. 

Return the nut mixture to the pan and 

toast, stirring constantly, until the 

maple coating turns slightly golden 

and fragrant, about 60 seconds more.  

Spread on a parchment-lined baking 

sheet, and let cool completely. Chop 

enough to yield about 1/2 cup.

MAKE THE DRESSING

In a medium bowl, combine the lime 

juice, garlic, cumin, salt, red pepper 

flakes, and brown sugar. Let stand  

10 minutes. Whisk in the tahini and  

2 Tbs. water. Continue to thin the 

dressing with water if needed, adding 

1 Tbs. at a time, up to 1/3 cup total.

ASSEMBLE THE SLAW

Toss the beets in about ¼ cup of the 

dressing to coat evenly.

In a large bowl, combine the 

cabbage, scallions, mint, and sesame 

seeds. Toss with another ¼ cup of 

dressing until well coated. Add the 

beets and toss again. Season with salt 

to taste, and add more dressing if 

desired. Before serving, add the 

chopped cashews and toss to 

combine. Transfer the slaw to a 

shallow serving bowl, and top with a 

generous sprinkle of sesame seeds, 

cashews, and additional mint leaves. 

Serve with additional dressing on  

the side.

TO STORE 

Refrigerate up to 3 days. Toss with a 

little reserved dressing, cashews, and 

fresh mint to serve.

PAIR WITH A MOJITO A mojito extends 

the salad’s minty vibe, of course. Yet it 

also has a crisp brightness that 

contrasts with the creamy dressing. 

TOMATO AND GREEN BEAN 
FARRO SALAD WITH BLACK 
PEPPER-FETA VINAIGRETTE

Tomatoes and green beans at their 

peak require so little of us to show off 

their fresh, summertime flavors, so 

this uncomplicated salad calls for 

simple prep and a bunch of hearty 

complements to make it a meal. 

SERVES 6

FOR THE SALAD

 8  oz. green beans, trimmed and 
bias-cut into 1-inch pieces

 3/4 cup dry farro, rinsed and drained

 2 cups cherry or grape tomatoes, 
halved

 1 cup canned chickpeas, rinsed and 
drained

 1/3 cup plus 1 Tbs. toasted pistachios, 
coarsely chopped

 1/3  cup currants

  Chopped summer herbs, for 
garnish (optional)

FOR THE DRESSING

 1 cup freshly crumbled feta cheese 
(4 oz.)

 ½  cup extra-virgin olive oil

 2 tsp. lemon zest

 2 Tbs. freshly squeezed lemon juice

  Freshly ground black pepper and 
fine sea salt

MAKE THE SALAD

Bring a medium pot of salted water to 

a boil over high heat. Fill a medium 

bowl with cold water. Add the green 

beans to the boiling water, and boil 

until crisp-tender, about 30 seconds. 

Using a slotted spoon, transfer the 

beans immediately to the cold water 

to cool. Drain the beans. Add the farro 

to the boiling water, and cook 

according to package instructions 

until tender. Drain and cool the farro.

MAKE THE DRESSING

In a small food processor, combine the 

feta, olive oil, lemon zest and juice, 

1/2 tsp. black pepper, and ¼ tsp. salt. 

Blend until creamy.

ASSEMBLE THE SALAD

In a large bowl, gently toss together  

2 cups of the cooked farro, the 

tomatoes, green beans, chickpeas, and 

about ½ cup of the dressing. Stir in the 

1/3 cup pistachios and the currants. 

Season to taste with salt and pepper. 

Top with the remaining 1 Tbs. 

pistachios. Garnish with herbs, if using.

TO STORE 

Refrigerate up to 3 days. Bring to 

room temperature and toss with a 

little reserved dressing to serve.

PAIR WITH VERMENTINO Similar to 

Sauvignon Blanc, this light white wine 

has enough complexity for this salad. 

Plus, it has an almondy quality, which 

goes well with the pistachios.



FINE COOKING   63

Tomato and 

Green Bean 

Farro Salad with 

Black Pepper- 

Feta Vinaigrette
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ZUCCHINI RIBBON SALAD 
WITH AVOCADO-SCALLION 
DRESSING AND PEPITA-
CILANTRO GREMOLATA

With an everyday vegetable peeler, 

you can turn summer’s most 

ubiquitous squash into wide, pretty 

ribbons that come to life in a creamy 

and bright avocado-meets-scallion-

and-jalapeño dressing. Plated like 

pasta and layered with sheep’s milk 

cheese and a gremolata-like mix of 

sweetened pepitas, lime zest, and 

cilantro, this is a summer meal on its 

own or an impressive side to make all 

throughout the season. If you crave a 

little heat, try adding some of the 

jalapeño seeds to the dressing. 

SERVES 6

FOR THE DRESSING

 1  jalapeño, seeded, and coarsely 
chopped (about 2 heaping Tbs.)

 1 large scallion, white and green 
parts chopped (1/4 cup)

 1  medium clove garlic, chopped

 1/2  cup ripe avocado

 2  Tbs. freshly squeezed lime juice

 1/2  tsp. fine sea salt

 1/8 tsp. freshly ground black pepper

 1  Tbs. canola oil

FOR THE GREMOLATA

 2  tsp. agave syrup or honey 

 1/4   tsp. fine sea salt

 1/3  cup pepitas

 1  Tbs. packed finely chopped 
cilantro

 1  tsp. packed lime zest

FOR THE SALAD

 3  medium zucchini (about 11/2 lb.), 
peeled into wide, thin ribbons

 2  oz. Manchego or other young 
sheep’s milk cheese

  Fine sea salt and freshly ground 
black pepper

MAKE THE DRESSING

In a small food processor, finely chop 

the jalapeño, scallion, and garlic, 

scraping down the sides of the bowl 

as needed. Add the avocado, lime 

juice, salt, black pepper, canola oil, 

and ¼ cup water, and blend until 

smooth and creamy. If needed, add 

up to 2 Tbs. more water, 1 Tbs. at a 

time, if the mixture is too thick.

MAKE THE GREMOLATA

In a medium bowl, combine the 

agave syrup and salt. Heat a medium 

skillet over medium-low heat. Add the 

pepitas and toast, stirring frequently, 

until golden and browning in places, 

4 to 5 minutes. Working quickly, 

transfer the pepitas to the bowl and 

toss to coat. Return the pepitas to the 

pan, using a spatula to remove them 

from the sides of the bowl, and toast 

again, stirring constantly, until 

fragrant and just browning, about  

30 seconds. Spread on a parchment-

lined baking sheet, and let cool 

completely.

On a cutting board, coarsely chop 

the pepitas, and gather them in a 

mound in the center of your board. 

Sprinkle the cilantro and lime zest 

over the top, and continue to chop, 

evenly combining the mixture and 

further breaking down the pepitas 

into a fine, slightly coarse mixture.

ASSEMBLE THE SALAD

Place the zucchini ribbons in a large 

bowl, and combine with about 7 Tbs. 

of the dressing, adding a little at a 

time and using clean or gloved hands 

to separate, toss, and evenly coat the 

ribbons. Add 1 Tbs. of the gremolata, 

and freshly grate a generous 

sprinkling of Manchego over the top 

of the zucchini using a rasp-style 

grater. Toss the ribbons again to 

evenly coat. Season with salt and 

pepper and add more dressing if 

desired, keeping in mind that you will 

add the remaining cheese and 

gremolata as you plate the ribbons. 

Using tongs, transfer a small 

portion of the ribbons to a shallow 

serving bowl. Layer with more freshly 

grated Manchego and gremolata. 

Repeat three more times, layering the 

ribbons, Manchego, and gremolata, 

making sure to save enough cheese 

and gremolata for each layer 

including the top. Serve immediately. 

PAIR WITH CAVA Bubbles provide 

delicious contrast to the richness 

here. And perhaps not surprisingly, 

Spain’s sparkler is lovely with the 

salad’s Latin flavors.



MARINATED PEPPER SALAD 
WITH CANNELLINI BEANS, 
COUSCOUS, AND OLIVES

This is a pasta salad, yes, but it’s much 

more about the vegetables—packed 

with a rainbow of summer’s sweet 

peppers, basil, garlic, cannellini 

beans, and buttery Castelvetrano 

olives. The sweet-and-sour 

marinating liquid for the pan-roasted, 

Italian-style peppers is magic, 

doubling as a tangy dressing for the 

salad. You can store the marinated 

peppers for up to 5 days, refrigerated, 

in the jar—their flavor will improve 

with each day.  SERVES 6

FOR THE MARINATED PEPPERS 

 2  Tbs., plus ½ cup extra-virgin olive 
oil, divided

 3  large red, yellow, and/or orange 
bell peppers (about 1½ lb.), cored, 
seeded, and thinly sliced

 1  tsp. fine sea salt, divided

 ¼ cup balsamic vinegar

 ¼ cup red wine vinegar

 3 large cloves garlic, peeled, 
trimmed, and finely sliced

 2 tsp. granulated sugar

 ¼ tsp. freshly ground black pepper

 ½ cup loosely packed fresh basil 
leaves

FOR THE SALAD

 11/2 cups dry pearl couscous

 13/4 cups canned cannellini beans, 
rinsed and drained

 ½  cup pitted Castelvetrano olives or 
Frescatrano olives, thinly sliced

 ½  cup golden raisins (optional)

 1½  tsp. toasted fennel seeds (optional)

 1 Tbs. finely chopped fresh basil; 
more leaves for garnish

 1  Tbs. finely chopped fresh flat-leaf 
parsley; more leaves for garnish

  Fine sea salt and freshly ground 
black pepper

MAKE THE MARINATED PEPPERS

Heat 2 Tbs. of oil in a large skillet over 

high heat. Add the peppers and 1/2 tsp. 

of the salt, and cook, stirring often, 

until the peppers are tender and have 

started to blacken on the edges, 7 to 

9 minutes. 

In a large wide-mouth jar, combine 

the vinegars, garlic, sugar, the 

remaining 1/2 tsp. salt, and the black 

pepper. Gently swirl the vinegars in 

the jar to combine. Transfer the hot 

peppers to the jar, and use tongs to 

turn them until they are fully coated in 

the vinegar mixture. Let the mixture 

stand for 30 minutes, turning the 

peppers once or twice. Chop the basil 

and add it along with the remaining  

½ cup of olive oil. Stir the peppers 

well, and let the mixture stand at least 

30 minutes more. (The longer you 

wait, the better the peppers and 

vinaigrette will taste.) 

MAKE THE SALAD

Bring a medium pot of salted water to 

a boil, and cook the couscous until 

just tender, about 8 minutes. Drain 

and rinse in cold water. Allow excess 

water to drain and the couscous to 

dry completely. Transfer the couscous 

to a large mixing bowl, and stir to fluff

and separate the couscous.

Using tongs, evenly stir the peppers, 

garlic, and basil in the vinegar-oil 

mixture, then lift them a little at a time 

from the jar, allowing excess vinegar 

and oil to drip off. Transfer the peppers 

to the bowl until you have transferred 

all of the peppers and garlic and most 

of the basil. Reserve the remaining 

vinegar-oil mixture. 

Add the beans, olives, raisins, and 

fennel seeds, if using, and ¼ tsp. fine 

sea salt, and gently toss to combine. 

Whisk the vinegar-oil mixture well in 

the jar, and add 1 Tbs. at a time to the 

salad—up to about ¼ cup—until the 

salad is dressed and flavorful. Stir in 

finely chopped basil and parsley 

Season to taste with salt and black 

pepper. Transfer to a serving bowl, 

and top with additional fresh herbs. 

NOTE

Store up to 4 days in the refrigerator.

PAIR WITH LIMONCELLO VODKA PUNCH 

A festive punch works in spirit, 

matching the celebration of summery 

ingredients, and it works flavorwise 

too—the lemon brightly complements 

every component.
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DISCOVER YOGURT’S 

UNTAPPED POTENTIAL 

WITH THESE TANGY, 

CREAMY, FLAVOR-

PACKED DISHES.

BY PR I YA K R I SH N A

C U L T U R E

H E R O
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It was one of the first foods I ever ate. It has 

long been a fixture in my fridge (when I was 

younger, my dad made it fresh every week). 

It is what I eat after every meal to digest. 

Yogurt was an essential part of my 

upbringing in the U.S. because it was an 

essential part of my parents’ upbringing in 

India. In Indian cuisine, yogurt isn’t just a 

snack, like it is in America. It’s an ingredient 

in and of itself. It forms the base of so many 

great dishes from across the subcontinent, 

from the simple comfort food of yogurt rice 

(exactly as it sounds, plus tempered spices) 

to the vibrant, coconut-based South Indian 

vegetable dish avial, to the lavishly creamy 

cardamom-saffron yogurt dessert shrikhand. 

Dishes like these show that yogurt is 

incredibly versatile, providing body, tang, 

and brightness to whatever it is paired with. 

It can be a sauce, a pudding, a coating, a 

soup, or a condiment—just to name a few. 

It’s impossible to fully capture the breadth 

of yogurt’s abilities in a single recipe story, 

but the main takeaway is this: As soon as 

you start to think of yogurt as a flavoring and 

a texture, rather than just a sweet breakfast 

food, your cooking will never be the same. 

These five recipes are a good starting point, 

though India isn’t the only country with 

excellent yogurt dishes. Look to the cuisines 

of Iran, Afghanistan, Greece, and Turkey, and 

you’ll find even more inspiration. I’d like to 

think you can never have too much yogurt. 

FOR  A S  L ONG  A S  I 

C A N  R E M E M BE R ,  M Y 

DI ET  H A S  R E VOLV E D 

A ROU N D  YO GU RT. 

AVIAL

This deeply satisfying coconut-yogurt dish 

is wholesome, bright, and loaded with 

vegetables. It comes from Kerala, in 

southern India, where ingredients like 

mustard seed, curry leaf, and coconut are 

common. In many traditional versions, the 

curry leaves and mustard seeds are mixed 

into the stew; here, they are tempered in 

coconut oil and drizzled over the top to 

add an extra shot of crunch. SERVES 4 

 6 cups mixed vegetables, such as squash, 
potato, zucchini, green beans, carrots, 
plantains, or yams, diced (1½ lb.)

  Kosher salt

 1 tsp. turmeric

 ¾ cup unsweetened shredded coconut 

 2 small Indian green chile peppers (or 
1 serrano or 1 jalapeño) halved and 
stemmed

 2 tsp. cumin seeds 

 1 cup full-fat plain yogurt  

 2 Tbs. coconut oil 

 2 tsp. mustard seeds

 16 curry leaves

  Hot cooked rice

In a large deep skillet, add the vegetables, 

and cover with a thin layer (about  

1 centimeter) of water. Stir in 2 tsp. salt 

and the turmeric. Bring to a boil over high 

heat, then reduce the heat to medium. 

Cook, uncovered, until you can pierce the 

vegetables with a fork but they are still 

slightly firm, 5 to 7 minutes.

Meanwhile, in a food processor, 

blender, or mortar and pestle, blend the 

coconut, chilies, and cumin seeds until 

coarsely ground. Once the vegetables are 

done cooking, reduce the heat to low, 

and add the coconut mixture, yogurt, and 

1 cup water. Cover and cook until the 

vegetables are soft and fully cooked, and 

the coconut mixture, yogurt, and water 

have come together into a sauce, 12 to  

15 minutes. Season to taste with salt. 

In a small saucepan, melt the coconut 

oil over medium heat. Add the mustard 

seeds, and as soon as they start to pop 

around in the oil, 1 to 2 minutes, remove 

from the heat, and add the curry leaves. 

They will start to pop and crack, but 

within seconds, they’ll settle down and 

crisp up. Pour the coconut oil mixture 

over the avial, and serve over rice.

PAIR WITH GEWÜRZTRAMINER Almost any 

aromatic white wine will beautifully 

complement the spices, but Gewürz has 

body to balance the coconut milk as well.
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MINT AND CUMIN 
CHAAS

This refreshing sipper is similar 

to the Indian yogurt drink, lassi, 

but slightly looser in texture, 

thanks to the water and ice. This 

version, which is seasoned with 

cumin and mint, is tangy, 

herbaceous, and complex. It 

comes together fast and is a 

nice, savory change from all 

those sweet warm-weather 

drinks. SERVES 4

 1½ tsp. ground cumin; plus more 
for garnish (freshly ground is 
preferred) 

 2 cups full-fat plain yogurt 

 1½ cups ice cubes 

 ¼ cup fresh mint leaves ; more 
for garnish

 1 tsp. kosher salt 

In a small skillet, toast the cumin 

on low heat until it turns a shade 

darker, about 3 minutes.  

In a blender, combine the 

toasted cumin, yogurt, ice cubes, 

mint, salt, and ½ cup water, and 

blend until smooth. Pour into four 

glasses and garnish each with a 

pinch of cumin and mint leaves. 

GREEN BEANS WITH 
YOGURT, PEPPERCORN, 
AND CORIANDER

A rich combination of yogurt and 

cashews spiked with aromatic 

peppercorn and coriander give green 

beans a hearty upgrade. This dish, 

which pairs well with roti or rice, has 

all the comfort of a great casserole, 

but takes far less time and fuss. 

SERVES 4

 2 tsp. coriander seeds 

 ½ cup unsalted cashews 

 ½ tsp. black peppercorns, plus 
freshly cracked black pepper 

 2 cloves garlic

 1 cup full-fat plain yogurt 

  Kosher salt 

 1 lb. green beans and/or yellow wax 
beans, halved and trimmed  

  Juice of half a lime 

In a large skillet, toast the coriander 

on low heat until it turns a shade 

darker, 2 to 3 minutes. Set aside the 

coriander, but keep the skillet (you’ll 

use it to make the rest of the dish). 

In a large mortar and pestle or food 

processor, blend the coriander, 

cashews, peppercorns, and garlic 

until the mixture has a pebble-like 

texture. In a medium bowl, combine 

the cashew mixture with the yogurt, 

season with salt, and set aside. 

In the same skillet used to toast the 

coriander, add the green beans and 

¼ cup water. Season with salt. Cover 

and cook on medium heat until the 

beans are crisp-tender, 5 to 7 

minutes. Fold in the yogurt mixture 

evenly to coat the green beans, and 

cook 3 minutes more. The yogurt 

should be mostly absorbed, but with 

a little loose sauce in the pan. 

Squeeze with lime juice to taste and 

garnish with freshly cracked pepper. 

PAIR WITH RIESLING Thanks to its 

acidity, Riesling pairs well with 

yogurt-based dishes because it 

complements yogurt’s tang while also 

cutting through its richness. Here, the 

citrusy aromas will also complement 

the lime garnish. 
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CUMIN YOGURT RICE 
WITH CARROTS AND 
ZUCCHINI

Yogurt rice exists in so many 

forms across India—it is 

essential comfort food, often 

made with leftover rice, and 

the perfect cooling 

counterpart to hot weather. 

The basic elements are yogurt, 

rice, tempered spices, and 

sometimes cut vegetables, but 

it’s the combination of cold, 

creamy yogurt and hot, 

crunchy spices that’ ll keep you 

coming for bite after bite. 

Make sure your rice is cooled 

to room temperature, or your 

yogurt won’t mix into it 

properly. SERVES 4

 3 cups cooked long grain 
basmati rice, cooled to 
room temperature 

 2 medium carrots, grated  

 1 small zucchini, grated 

 1 Tbs. ginger, minced 

  Kosher salt

 2½ cups full-fat plain yogurt 

 2 Tbs. ghee or butter

 ¼ cup unsalted cashews 

 2 small Indian green chile 
peppers (or 1 serrano or 
1 jalapeño), halved and 
stemmed

 1 Tbs. cumin seeds

 ¼ tsp. red chile powder, such 
as Kashmiri chile powder 
or cayenne 

 ¼ cup fresh cilantro, roughly 
chopped, for garnish 

In a large bowl, combine the 

cooked rice, carrots, zucchini, 

ginger, and ¾ tsp. salt, then 

fold in the yogurt until evenly 

coated (similar to a thick 

rice pudding.) 

In a small saucepan, melt 

the ghee or butter over 

medium-high heat. Add the 

cashews and chilies, and cook 

until the cashews are lightly 

browned, 2 to 3 minutes. Push 

the cashews to the side of pan, 

and add the cumin seeds, 

toasting until lightly browned, 

about 1 minute. Remove from 

the heat, and stir in the red 

chile powder.

Pour the tempered spices 

over the rice, and garnish with 

the cilantro. 

PAIR WITH CREAM ALE A beer 

that’s as comforting and easily 

enjoyable as the food, with 

light sweetness to 

complement the spice. 
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SALTED SHRIKHAND 
WITH PISTACHIOS

This is the most luxurious 

yogurt dessert you’ll ever have. 

In this easy Indian sweet, yogurt 

is strained until extremely 

creamy, mixed with cardamom, 

saff ron, and sugar, then fi nished 

with a pinch of salt, to bring out 

the intensity of the spices. 

Crumbled pistachios are 

scattered over the yogurt for a 

crunchy and colorful topping. 

SERVES 4 TO 6 

 4 cups full-fat plain Greek 
yogurt (1 qt.)

 ½ tsp. saff ron threads

 ½ cup granulated sugar

 1 tsp. kosher salt 

  Seeds from 4 green 
cardamom pods, crushed 
into a powder, or 1 tsp. 
ground cardamom 

 ¼ cup crushed unsalted 
pistachios  

Line a large colander with 

coff ee fi lters, cheesecloth, or 

paper towels, and set it over a 

deep plate or bowl. Pour in the 

yogurt and refrigerate 

overnight or up to 12 hours. 

(The whey will drain out, 

making the yogurt thick 

and creamy). 

In a mortar and pestle, crush 

¼ tsp. saff ron threads into a 

powder. In a large bowl, 

combine the yogurt, crushed 

saff ron, sugar, salt, and 

cardamom. Mix until the 

yogurt turns pale yellow. Top 

with the remaining ¼ tsp. 

saff ron threads and the 

pistachios. Refrigerate for at 

least 2 hours or up to 8 hours 

before serving.

PAIR WITH MOSCATO D’ASTI 

A special wine for a special 

dessert, Moscato d’Asti is 

lightly sparkling and delicate, 

yet heavily aromatic. It’s lovely 

with the shrikhand’s spices.
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THE NOT-SO-SECRET  

INGREDIENT TO TENDER AND 

TASTY BAKED GOODS, 

CUSTARDS, AND PUDDINGSSWEET ON  
BUTTERMILK
BY JESSIE SHEEHAN
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Buttermilk contributes an extra 

special tenderness to these yeast 

donuts, and its tang is wonderful with 

the sweet vanilla bean glaze. The 

dough comes together quickly and 

easily and can be prepared the night 

before or the morning of, but 

remember: Donuts are always best 

eaten they day they are fried.  

MAKES 10 DONUTS, PLUS HOLES

FOR THE DONUTS

 2 cups all-purpose flour

 1 cup bread flour or all-purpose 
flour

 21/2 tsp. active dry yeast

 1/4 cup granulated sugar

 11/2 tsp. kosher salt

 1/4 cup unsalted butter, room 
temperature

 1 cup buttermilk, room 
temperature

 1 large egg, room temperature

  Vegetable oil for frying

FOR THE GLAZE

 11/2 cups confectioners’ sugar

 1 vanilla bean, halved and seeds 
scraped

 1/8 tsp. kosher salt

 4 to 5 Tbs. buttermilk

MAKE THE DONUT DOUGH

Grease a medium bowl with cooking 

spray or softened butter.

In the bowl of a stand mixer fitted 

with the paddle attachment, mix the 

flours, yeast, sugar, and salt on 

medium-low speed until combined. 

Add the butter, buttermilk, and egg, 

and mix until a shaggy dough forms.

Remove the paddle and attach the 

dough hook. Beat the dough on 

medium-high speed until a smooth 

mass forms around the hook that 

sticks just slightly to the bottom of the 

bowl, 4 to 6 minutes. 

Transfer the dough to the prepared 

medium bowl, cover with plastic 

wrap, and let stand until about double 

in size, 1 to 11/2 hours.

Line two baking sheets with 

parchment paper. Turn the dough out 

onto an unfloured work surface and 

roll it into an 11x9-inch rectangle 

about 1/2 inch thick.

Using both a 31/2-inch and a 1-inch 

round cookie cutter, cut out the 

donuts and transfer them to the 

prepared sheets. Using the 1-inch 

cutter, cut the scraps into donut 

holes, gently rolling them into balls. 

Transfer them to the prepared sheets.

Cover the sheets in plastic wrap, 

and place in the refrigerator 

overnight, or let them rest at room 

temperature until double in size, 

about 1 hour. (If you refrigerate 

overnight, let stand at room 

temperature before frying, about  

1 hour.)

FRY AND GLAZE THE DONUTS

Fill a large, heavy pot with 2 inches of 

oil, attach a candy thermometer to 

the side of the pot, and heat on 

medium-high heat until the 

temperature reaches 350°F. Line a 

cooling rack with a thick layer of 

paper towels and place it nearby.

Meanwhile, for the glaze, in a small 

shallow bowl, whisk together the 

sugar, vanilla bean seeds, kosher salt, 

and enough buttermilk to reach 

drizzling consistency.

Once the oil is at temperature, fry 

the donuts and donut holes, a few at 

a time, until golden, turning once, 1 to 

11/2 minutes. Transfer to the prepared 

cooling rack.

Dip each warm donut hole and one 

side of each warm donut in the glaze, 

and transfer to a wire rack. Let set 

before serving. 

YOU MAY HAVE PURCHASED 

a quart of buttermilk the last 

time you made pancakes, but 

it’s unlikely that you regularly 

keep it in the fridge and, well, 

that might just be a mistake. 

First, it is fantastic in both 

pancakes and waffles (as you 

already know), it tenderizes 

meat like nobody’s business, 

it makes a wonderful coating 

for anything pre-fry (chicken 

and onion rings, I’m looking 

at you), and it’s spectacular in 

baked goods, custards, and 

puddings. Cakes made with 

buttermilk have the most 

wonderful moist, tender, and—

dare I say—velvety crumb. 

Custards are slightly tangy and 

extra creamy, and puddings, 

like the lemon one on p. 76, 

are flavorful beyond measure.

Interestingly enough 

though, despite how much 

it contributes to taste and 

texture, buttermilk is very 

much a behind-the-scenes 

ingredient. Yes, the buttermilk 

pie with its (wonderfully 

unique) chocolate crust does 

indeed taste of buttermilk 

(in the best way), but the 

fluffy, yeasted buttermilk 

donuts (plus holes!)? Not so 

much. The same is true of 

the bound-to-be-your-new-

fave raspberry snacking cake. 

You will certainly appreciate 

the extraordinary softness 

and lightness of its crumb, 

but you might not be able to 

label its source. And for the 

lemon pudding, each bite is 

so exceptionally tart, you’re 

likely to give all the credit to 

the citrus  —but buttermilk’s 

quietly powerful tanginess 

deserves at least half the 

credit. In short, buttermilk is  

a backroom player from 

which so many of our sweet 

treats and baking projects 

would benefit.

YEASTED 
BUTTERMILK  
DONUTS WITH 
VANILLA BEAN 
BUTTERMILK GLAZE
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Lemon and buttermilk make for a 

wonderful, uber-tangy combo, and 

when called for in an easy, creamy, 

stove-top pudding, this heavenly 

match has “perfect dessert”  —no 

matter the season—written all over it. 

The buttermilk cuts the pudding’s 

sweetness, accentuating its tart 

lemon flavor, and a dollop of 

blueberry whipped cream takes this 

pudding straight over the top. Plus, 

the individual ramekins will keep in 

the refrigerator for up to 3 days, 

making it an ideal dinner party 

dessert. SERVES 6

FOR THE PUDDING

 3/4 cup granulated sugar 

 3 Tbs. cornstarch 

 1/2 tsp. kosher salt 

 1 cup heavy cream

 11/4 cups buttermilk

 1 large egg

 2 Tbs. lemon zest 

 1/4 cup freshly squeezed lemon juice

 1 Tbs. unsalted butter 

FOR THE WHIPPED CREAM

 1 cup blueberries, coarsely 
chopped

 3 Tbs. granulated sugar

 1 tsp. freshly squeezed lemon juice

 1 cup heavy cream

 2 Tbs. confectioners’ sugar

 1 tsp. pure vanilla extract

  Fresh blueberries, for garnish

  Fresh mint leaves, for garnish

MAKE THE PUDDING

In a medium saucepan, whisk 

together the sugar, cornstarch, and 

salt, then whisk in the cream and 

buttermilk. Whisk in the egg, lemon 

zest, and lemon juice until combined. 

Place the saucepan over medium-

high heat and whisk constantly until 

the mixture begins to thicken and 

bubbles begin popping on the surface, 

about 5 minutes. Once bubbling, 

whisk vigorously for 1 minute.

Remove the saucepan from the 

heat and whisk in the butter. Transfer 

the pudding to six 4-oz. ramekins. 

Cover each with plastic wrap and 

refrigerate until set, about 2 hours. 

MAKE THE WHIPPED CREAM

In a small bowl, combine the chopped 

blueberries, granulated sugar, and 

lemon juice, pressing the berries with 

a wooden spoon to release their juice. 

In the bowl of a stand mixer fitted 

with the whisk attachment, whisk the 

cream, confectioners’ sugar, and 

vanilla on medium-high speed until 

soft peaks form. Using a spatula, fold 

in the blueberry mixture. Serve each 

pudding with a dollop of the blueberry 

whipped cream and garnish with  

fresh blueberries and mint leaves.

LEMON 
BUTTERMILK  
PUDDING WITH 
BLUEBERRY 
WHIPPED CREAM
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This cake has the most plush, tender 

crumbs and is a tad tangy from the 

buttermilk. The raspberries dotted across 

its top are not only gorgeous post-bake but 

also the perfect fruity accompaniments to 

the vanilla-infused cake. The turbinado 

sugar adds sparkle and crunch —and we 

love it for that. SERVES 12

 11/2 cups all-purpose flour

 11/2 tsp. baking powder

 3/4 tsp. kosher salt

 3/4 cup unsalted butter, melted

 11/4 cups granulated sugar

 2 large eggs

 1 egg yolk

 2 tsp. vanilla extract

 2/3 cup buttermilk

 11/2 cups raspberries

  Turbinado sugar

  Fresh whipped cream, for garnish 
(optional)

Preheat the oven to 350°F. Grease an 

8x8-inch square pan with cooking spray  

or softened butter. Line the pan with 

parchment paper, allowing the paper to 

extend above the edges of the pan.

In a small bowl, whisk together the flour, 

baking powder, and salt. In a large bowl, 

whisk together the melted butter and sugar 

for about 30 seconds. Whisk in the eggs 

and the egg yolk, one at a time, and then 

the vanilla and buttermilk.

Using a spatula, gently fold the dry 

ingredients into the wet until you see only  

a streak or two of flour. Transfer the batter 

to the prepared pan, evenly distribute the 

raspberries over the top, and generously 

sprinkle with turbinado sugar. 

Bake until a toothpick inserted in the 

center comes out with only a few moist 

crumbs, 45 to 50 minutes, rotating the  

cake halfway through.

Let the cake cool in the pan on a wire 

rack for 10 minutes. Use the paper to lift the 

cake out of the pan. Let cool completely. 

Serve slices with a dollop of whipped 

cream, if using. The cake can be wrapped 

tightly in plastic wrap and stored at room 

temperature up to 1 day or in the 

refrigerator up to 3 days.

RASPBERRY 
BUTTERMILK  
SNACKING CAKE



80   JUNE/JULY 2021

Old-fashioned buttermilk pie is as 

sweet and tangy as it is comforting, 

and it’s the perfect canvas for 

showcasing buttermilk’s unique 

flavor. Here, the custard bakes in a 

gorgeous dark brown, bittersweet 

chocolate crust with a texture 

somewhere between a cookie and a 

traditional pie dough. Both the brown 

sugar and the buttermilk in the filling 

play beautifully off the chocolate in 

the dough, as does the final sprinkle 

of turbinado sugar pre-bake, which 

adds a caramel-like finish. SERVES 8

FOR THE CRUST

 11/4  cups all-purpose flour

 1/3 cup light brown sugar

 6 Tbs. Dutch process cocoa powder

 1/2 tsp. baking powder

 1/2 tsp. kosher salt

 1/2 cup unsalted butter, cold and 
cubed

 1/4 cup ice cold water

 1 Tbs. white vinegar, chilled

  Egg white, for brushing

FOR THE FILLING

 1 cup light brown sugar

 1/4 cup granulated sugar

 2 Tbs. cornstarch 

 1/4 tsp. kosher salt

 3 large eggs

 11/3 cups buttermilk

 6 Tbs. unsalted butter, melted

 2 tsp. pure vanilla extract

  Turbinado sugar

  Sweetened whipped cream and 

chocolate shavings, for garnish

MAKE THE CRUST 

In a large bowl, whisk together the 

flour, brown sugar, cocoa powder, 

baking powder, and salt. Add the 

butter and, using your fingers, rub the 

cubes into the dry ingredients, until 

they are mostly pea-size or a little 

larger. Add the water and vinegar in 

three additions, tossing with your 

fingers after each. Knead the dough 

two or three times in the bowl until it 

comes together in a crumbly mass. 

Wrap the dough in plastic wrap, 

forming it into a disk, and refrigerate it 

for at least 1 hour and up to overnight.

On a generously floured surface, roll 

out the dough into a 13-inch circle. (It 

may be crumbly at first around the 

edges; use your fingers to smooth.)

Gently transfer the dough to a 

9-inch pie plate, trim any excess, and 

decoratively crimp the edges. (If the 

dough tears as you move it, just use 

your fingers to mend it.) Place in the 

freezer for 1 hour. 

Preheat the oven to 375°F. Place a 

piece of parchment paper over the pie 

dough and fill with pie weights. Bake 

for 15 minutes, remove the weights, 

and bake for 5 minutes more. Place 

the pie plate on a cooling rack, and 

reduce the oven temperature to 350°F. 

(If the dough has puffed up, use the 

back of a soon to gently press the 

dough flat again.) Brush the crust with 

the egg white, and let cool completely.

MAKE THE FILLING

In a large bowl, whisk together the 

sugars, cornstarch, and salt. Add the 

eggs, one at a time, whisking 

vigorously after each. Add the 

buttermilk, butter, and vanilla, and 

whisk for 30 seconds.

Pour the filling into the crust, and 

generously sprinkle the top with 

turbinado sugar. Bake until the center 

jiggles only slightly, 45 to 50 minutes, 

rotating halfway through and covering 

loosely with foil the last 10 minutes of 

baking to prevent the crust from 

overbrowning. Let cool to room 

temperature, or refrigerate after 

2 hours. Garnish with whipped cream 

and chocolate shavings.

The pie can be wrapped tightly in 

plastic wrap and stored in the 

refrigerator for up to 3 days, but it is 

best within 24 hours of baking.

BLACK BOTTOM  
BUTTERMILK PIE
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THE TROPICS ARE CALLING. 
LET THESE BRIGHT AND 
FRUITY ICE CREAM 
SANDWICHES AND 
BARS TRANSPORT YOU.

R ECIPES BY JER R ELLE GU Y
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BLACKBERRY BUTTERMILK 
ICE CREAM SANDWICHES 
WITH LYCHEE-GLAZED 
BROWN BUTTER COOKIES 

There are many surprising layers in 

these decadent sandwiches, but it’s 

the fragrant lychee glaze that 

amplifies the juicy berry flavors of the 

ice cream. SERVES 5

FOR THE ICE CREAM

 3/4 lb. fresh blackberries 

 3/4 cup granulated sugar

 1/4 cup plus 2 Tbs. buttermilk

 1 Tbs. lemon juice

 2 tsp. vodka

 ¼ tsp. coarse sea salt 

 11/2 cups very cold heavy whipping 
cream 

FOR THE COOKIES 

 1/2 cup salted butter 

 110 g. tightly packed light brown 
sugar (½ cup)

 110 g. granulated sugar (½ cup)

 1 tsp. pure vanilla extract 

 3/4 tsp. kosher salt

 1 large egg, room temperature 

 185 g. all purpose flour (1½ cups)

 1/2 tsp baking soda

FOR THE GLAZE

 1 15-oz. can lychees in syrup, 
drained

 1 cup confectioner’s sugar

 1/2 cup salted butter, cut into pieces, 
and softened 

  Hulled sesame seeds, for 
sprinkling 

INSPIRED BY HER FLORIDA UPBRINGING, 

these frozen treats bring Jerrelle Guy back 

to her days in small-town Lantana, evoking 

memorizes of devouring guava and cream 

pastelitos, mangoes laced with lime and 

cayenne pepper, and sweet juicy oranges. 

As a nod to the pastelitos, Jerrelle swirls 

guava puree into tangy goat cheese ice 

cream, and then pairs it with a not-too-

sweet crunchy lemon cornmeal shortbread. 

And for pure decadence, she sandwiches 

fruity and floral blackberry buttermilk  

ice cream between nutty brown butter 

cookies, then dunks the whole thing in a 

sweet lychee glaze. 

You don’t even need an ice cream maker 

to make a couple of these creations. Orange, 

mango, and passionfruit sorbet—the filling 

for a chocolate-studded bar— requires only 

a saucepan and a blender before freezing. 

And dairy-free avocado-Key lime bars, a nod 

to Key lime pie, are essentially the makings 

of an icebox cake, except they’re frozen, cut 

into squares, and dolloped with torched 

“meringue” made with aquafaba, a chickpea 

byproduct (see Test Kitchen, p. 94) that also 

makes them 100% vegan.

Make and enjoy now, or stow away a few 

batches in the freezer to enjoy down the line 

whenever a little bit of sunshine is in order.

MAKE THE ICE CREAM

In a high-powered blender, combine 

the blackberries, sugar, buttermilk, 

lemon juice, vodka, and salt. Blend 

until smooth. Strain through a 

fine-mesh sieve, pushing with the 

back of a rubber spatula, to remove 

the seeds. Return to the cleaned 

blender, add the heavy cream, and 

blend until thick, 1 minute. Churn in 

an ice cream maker according to 

manufacturer’s instructions, and 

transfer to a freezer container to 

freeze overnight.

MAKE THE COOKIES

In a small saucepan, melt the butter 

over high heat. Reduce the heat to 

medium and continue to cook, 

swirling constantly, until deep amber 

brown and foamy, 3 to 4 minutes. 

Remove from the heat, transfer to a 

bowl, and refrigerate until chilled and 

thickened slightly, but still pourable, 

about 30 minutes.

Preheat the oven to 350°F. Transfer 

the chilled brown butter to a large 

bowl, and add the brown sugar, 

granulated sugar, vanilla, and salt. 

Using an electric mixer, beat on 

medium speed until combined. Add 

the egg and beat until smooth. In a 

small bowl, whisk together the flour 

and baking soda. Add to the butter 

mixture and beat until combined. 

Using an ice cream scoop (about 

3 Tbs.), drop mounds of dough on a 

cookie sheet, spacing them at least 

3 inches apart. Bake for 8 minutes, 

rotate the pan, and bake until lightly 

golden brown around the edges and 

just set in the center, 5 to 7 minutes. 

Remove, let cool on a wire rack, then 

transfer to the freezer to harden.

ASSEMBLE THE SANDWICHES

Remove the ice cream and cookies 

from the freezer. Turn over 5 of the 

cookies, and using a large ice cream 

scoop, divide the ice cream on top 

(about 3 to 4 Tbs. per sandwich). Top 

with the remaining 5 cookies, 

pressing down and smoothing the 

edges. Refreeze at least 2 hours.

GLAZE THE SANDWICHES

Place the lychees in a food processor, 

and process until very smooth. Strain 

through a fine-mesh sieve into a small 

saucepan, pressing with the back of a 

rubber spatula to get all the juices 

(about ½ cup). Add the powdered 

sugar to the pan, and cook over high 

heat until thickened, stirring 

constantly, 3 to 5 minutes. Remove 

from the heat, and whisk in the butter. 

Transfer to a small bowl, and let cool 

completely, about 1 hour.

Remove the sandwiches from the 

freezer, and partially dip them in the 

cooled glaze. Sprinkle the glaze 

liberally with sesame seeds, and 

return the sandwiches to the cookie 

sheet and freeze at least 20 minutes.
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Tropical Chocolate 

Chunk Ice Cream  

Sandwich Bars, p. 88
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Vegan Avocado- 

Key Lime Ice  

Cream Bars, p. 88
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TROPICAL CHOCOLATE 
CHUNK ICE CREAM  
SANDWICH BARS

The filling for these ice cream 

sandwiches calls on the flavors of four 

quintessential Florida fruits—mango, 

passionfruit, orange, and coconut. Add 

a wooden pop stick and they start to 

resemble a Klondike bar, but you can 

just as easily leave it out. SERVES 6

FOR THE SORBET

 1 cup sugar 

 1 cup 100% orange juice

 1 14-oz. bag frozen passionfruit 
pulp

 8 oz. frozen mango chunks

 2 oz. semi sweet chocolate, finely 
chopped 

FOR THE COOKIES

 1/2 cup unsalted butter, softened, 
plus more for greasing

 55 g. granulated sugar (¼ cup)

 55 g. packed light brown sugar   
(¼ cup)

 1 tsp. pure vanilla extract 

 1/2 tsp. kosher salt

 1 large egg, at room temperature 

 60 g. all-purpose flour (½ cup)

 50 g. cocoa powder (½ cup)

 1/4 tsp. baking soda

FOR THE GLAZE

 5 oz. coconut manna or coconut 
butter (about 1 cup)

 1/3 cup toasted coconut

MAKE THE SORBET

In a small saucepan, combine the 

sugar and orange juice, and simmer 

over medium-high heat, whisking 

continuously, until the sugar is 

disolved, 2 to 3 minutes. Transfer to a 

small bowl and refrigerate until 

chilled, about 1 hour.

In a high-power blender, combine 

the passionfruit pulp, mango, and 

chilled orange juice mixture. Blend on 

high until smooth and creamy, then 

gently fold in the chocolate just until 

combined. (Don’t overmix, otherwise 

it will muddy the bright orange color 

of the sorbet.) Transfer to a freezer 

container, and freeze at least 6 hours 

or overnight.

MAKE THE COOKIES

Preheat the oven to 350°F. Butter a 

13x9-inch cake pan, and line the 

bottom with parchment paper.

In a large bowl, beat the butter, 

sugars, vanilla, and salt with an electric 

VEGAN AVOCADO-KEY  
LIME ICE CREAM BARS

For the dairy-free ice cream, which 

gets its aromatic brightness from key 

limes and richness from avocado and 

coconut milk, be sure to use a 

coconut milk that contains only 

coconut, water, and guar gum. Added 

ingredients will prevent the coconut 

milk from separating. SERVES 9

FOR THE BARS

 1 lb. (about 2 large) ripe, bright-
green avocados, pitted 

 1 12-oz. can sweetened condensed 
coconut milk

 1 lb. (about 20 to 22) Key limes, 
zested and juiced

 1 tsp. kosher salt

 1 tsp. vanilla extract

 2 13.5-oz. cans unsweetened 
coconut milk, chilled overnight

 18 honey-flavor graham crackers  
(2 sleeves)

FOR THE “MERINGUE”

 1 15-oz. can chickpeas

  Juice of 2 Key limes

 1 cup sugar

MAKE THE BARS

Squeeze the avocado flesh into a 

high-powered blender. Add the 

sweetened condensed milk, Key lime 

juice and zest, salt, and vanilla. Blend 

on high until smooth. 

Open the cans of coconut milk, and 

loosen firm cream from the edges of 

the cans. Place the firm cream in the 

bowl of a stand mixer fitted with a 

whisk attachment. Beat on high until 

thick and smooth, about 3 minutes. 

Slowly drizzle in the avocado mixture, 

beating until completely incorporated.

Line a 9x9-inch cake pan with foil. 

Arrange 6 rectangular graham 

crackers in the bottom of the pan, 

cutting to fit to cover the bottom 

completely. Pour half the avocado 

mixture over in an even layer, using a 

rubber spatula to smooth to the 

edges. Layer with 6 more graham 

crackers, the remaining avocado 

mixture, and the remaining 6 graham 

crackers. Cover and freeze for at least 

4 hours until firm. 

Remove from the freezer, and using 

the edges of the foil, lift the bars out 

of the pan. Cut into 9 squares, place 

on a baking sheet, and refreeze.

mixer on medium speed until fluffy. 

Beat in the egg until smooth.

In a small bowl, whisk together the 

flour, cocoa powder, and baking soda, 

and add it to the butter mixture. Beat 

on low speed until combined. Using a 

spoon, dollop the batter across the 

prepared cake pan, and smooth it out 

in a thin even layer, taking it all the way 

to the edges of the pan. (You may 

need to dip the back of your spoon in 

water to help spread evenly.)

Bake until set, 16 to 18 minutes, 

rotating the pan halfway through. 

Transfer the pan to a wire rack, let 

cool completely, then place in the 

refrigerator to chill overnight.

ASSEMBLE THE SANDWICH BARS

Remove the cookie and parchment 

from the pan. Line the pan with 

plastic wrap. Using a ruler, cut the 

cookie in half crosswise. Place one 

cookie half, upside down, in one end 

of the pan.

Remove the sorbet from the freezer, 

and scoop it into the center of the 

upside-down cookie, leaving about  

1/2 inch along the edges. Top with the 

other cookie half, pressing down 

gently to help spread the sorbet to the 

edges. Fold up the plastic wrap to 

keep the sorbet in place, and freeze for 

at least 4 hours or until completely 

hardened.

In a small saucepan, heat the 

coconut manna over medium-high 

heat until just melted. Remove from 

the heat and let cool until room 

temperature but still pourable.

Remove the sandwiched sorbet 

from the freezer, cut into six 2x4-inch 

sandwiches, and insert a wooden pop 

stick into each. Place on a 

parchment-lined tray, spoon over the 

melted, cooled coconut manna, and 

sprinkle with the coconut. 

Immediately freeze at least 

20 minutes until the coconut manna 

hardens into a thin shell. Serve once 

hardened, or wrap individually and 

freeze until ready to serve.
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MAKE THE “MERINGUE”

In a large, very clean metal or glass 

bowl, add only the liquid from the can 

of chickpeas (save the chickpeas for 

another use) and the Key lime juice. 

Beat with an electric mixer on 

medium speed until frothy. Increase 

the speed to high and beat, slowly 

adding the sugar, until stiff peaks 

form, 4 to 5 minutes.

Immediately remove the bars from 

the freezer, and top each with a 

dollop of meringue. Using a kitchen 

torch, toast the meringue just until set 

and charred along the edges. Let bars 

stand about 5 minutes before serving.

GOAT CHEESE GUAVA-
SWIRLED ICE CREAM BARS 
WITH LEMON SHORTBREAD 

Pastelitos, a triangular Cuban pastry 

filled with cream cheese and guava 

paste, is a Floridian favorite. In this ice 

cream bar reimagination, goat cheese 

stands in for cream cheese, bringing 

extra savory tang to mellow some of 

the sweetness. SERVES 6 

FOR THE ICE CREAM

 4 large egg yolks

 2  cups milk

 1 cup heavy cream

 2/3 cup granulated sugar 

 1/4 tsp. kosher salt

 4 oz. plain soft goat cheese

 6 oz. guava paste, cubed

FOR THE SHORTBREAD 

 1/2 cup salted butter, softened

 65 g. powdered sugar (2/3 cup)

 4 packed tsp. lemon zest 

 1 tsp. pure vanilla extract

 ½ tsp. kosher salt

 120 g. all purpose flour (1 cup)

 80 g. finely ground yellow cornmeal 
(½ cup)

MAKE THE ICE CREAM

In a large mixing bowl, beat the egg 

yolks lightly, and set aside. 

In a large saucepan, bring the milk, 

heavy cream, sugar, and salt to a 

simmer, stirring constantly, just until 

the sugar is dissolved, about 3 to 

5 minutes. Break in the goat cheese, 

and whisk until melted, 2 to 3 minutes 

more. Remove from the heat, and 

while continuously whisking, very 

slowly ladle about a cup of the hot 

cream into the egg yolks. Continuing 

to whisk, add the remaining cream 

mixture to the egg yolks, then strain 

the liquid through a mesh strainer 

back into the same pot. Continue to 

cook so the mixture thickens slightly, 

about another 5 minutes. Then 

transfer to a heatproof bowl with lid, 

and chill at least 4 hours or overnight. 

In a blender or food processor, add 

the guava paste and 1/2 cup water, and 

blend until smooth. Transfer puree to 

a small saucepan, and cook, stirring 

constantly, until the consistency is 

smooth, thick, pourable jelly, 3 to  

5 minutes. Let cool completely. 

Remove the goat cheese mixture 

from the fridge, and churn in an ice 

cream maker according to the 

manufacturer’s instructions, about 

20 minutes. In a freezer container, 

alternate adding 1 cup ice cream with 

a few drizzles guava mixture. Cover 

and freeze at least 4 hours or 

overnight. 

MAKE THE SHORTBREAD 

In a large mixing bowl, beat the 

butter, powdered sugar, lemon zest, 

vanilla, and salt until smooth. Add the 

flour and cornmeal, and beat until 

combined. Using your hands, gather 

the dough, kneading lightly, and 

flatten into a 3x5-inch rectangle. Chill 

at least 30 minutes. 

Place the dough between 2 sheets 

of parchment paper, and roll to a 

13x9-inch rectangle. Remove the top 

sheet of parchment. Cut the dough in 

half lengthwise, then crosswise  

2 times to make 6 squares. Cut each 

square in half diagonally to make 

12 triangles. Transfer the cut dough 

on the parchment to a cookie sheet, 

and freeze at least 20 minutes. 

Preheat the oven to 350°F. Remove 

the dough from the freezer, and using 

a spatula, carefully place the cookies 

on the cookie sheet. Prick the tops 

with a fork, and bake until golden 

brown around the edges, 15 to 

20 minutes. Remove from the oven, 

transfer to a wire rack, and let cool 

completely.

To serve, scoop some of the ice 

cream between 2 cookies and press 

down to sandwich. 

Goat Cheese Guava- 

Swirled Ice Cream Bars 

with Lemon Shortbread
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Prized for its nutritional qualities, 

black rice is rich in anthocyanins, 

the antioxidant pigment that gives 

the medium-grain rice its dark, deep 

purple color. In fact, it’s also called 

forbidden rice, or emperor’s rice 

because it was once forbidden to 

anyone but the Chinese emperor, who 

reserved it to ensure his own longevity. 

Today, the heirloom rice is more 

available than ever, and you can find it 

at most well-stocked grocery stores. 

It takes a little bit longer to cook than 

other varieties, but it has an appealing 

nutty quality, subtle sweetness, and 

tender, chewy texture that adds depth 

to dishes.

THE DARK SIDE

INGREDIENT
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Do the Mash
When adding raw garlic to a salad 

dressing, it’s best to mash the 

cloves into a paste with a little 

salt. Th e salt absorbs some of the 

garlic’s oils and helps soften their 

bite. Trim off  the ends of the garlic 

cloves, and slice the cloves in half 

lengthwise. Turn the cloves 

fl at-side down on the cutting 

board. Lay the side of the blade of 

a chef ’s knife on each clove, and 

smash down with the heel of your 

palm. Give the garlic a rough 

chop, sprinkle with kosher salt, 

and coarsely chop. Pile the 

chopped garlic on one side of the 

board. Tilt the knife at a 30-degree 

angle to the board, and drag it 

over the garlic, scraping it across 

the board. Pile up the garlic again, 

sprinkle lightly with salt, and 

scrape again. Repeat once or 

twice until smooth.

Oh, Ghee!
Ghee, the Indian version of 

clarifi ed butter, is a rich, golden 

oil with a nutty fl avor. Like 

clarifi ed butter, it has a higher 

smoking point than whole 

butter, which makes it great for 

sautéing. But unlike clarifi ed 

butter, which has a neutral 

fl avor, ghee (pronounced with 

a hard “g”) adds its own 

delicious, slightly caramelized 

fl avor to foods. (The fl avor 

comes from toasting the milk 

solids before they’re removed 

from the butter.)
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GLOSSARY

TROPICAL
FRUIT
Take a trip to your local Latin or Asian 

market, and you’ll likely fi nd a rainbow 

of exotic fruits—and there are some 

pretty incredible fl avors to explore. 

Here’s what to look for when shopping 

for a few of those featured in this issue.

MANGO
Look for fruit with 

smooth, unblemished, 

yellow skin blushed 

with red. A ripe 

mango is fi rm but 

should yield slightly 

when pressed.

PASSIONFRUIT
Passionfruits get 

uglier as they ripen, 

so choose ones 

that have wrinkly 

or dimpled skin 

and feel heavy for 

their size. The best 

indicator of ripeness 

is the gentle 

sloshing sound they 

make when shaken. 

GUAVA
The sweet, fl oral fruit is 

native to South America. 

It should yield to gentle 

pressure and be free of 

bruises. Store ripe fruits 

in the refrigerator for 

up to 4 days.

LYCHEE
Prized in China, 

the juicy, fl oral fruit 

should feel heavy 

for its size, with 

brittle, unblemished, 

reddish-pink to 

pinkish-brown skin.
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TECHNIQUE

Stripped Down
The easy way to remove tough kale stems: Use your hands. Hold the 

thick stem end in one hand, and use your thumb and forefi nger to 

slide from the same end down along the rib to separate. Throw the 

stems in your compost, or get a little extra mileage out of them by 

blending them into a smoothie or whirling them into a pesto.

DIY Buttermilk
Buttermilk lasts at least 2 weeks 

in the refrigerator—longer if it is 

unopened. But if you run out, 

making your own is an easy 

endeavor. In a glass measure, 

combine 1 cup whole milk and 

1 Tbs. vinegar or lemon juice. 

Let it sit about 5 minutes, 

until slightly curdled. Th en use 

as directed.

TIP

If you’re not yet growing mint this 

summer, you should, if for no other 

reason than to make mojitos on a dime. 

Place 6 fresh mint leaves and 4 tsp. 

sugar in a tall, narrow glass. Mash with 

a muddler or the handle of a wooden 

spoon until the leaves look bruised 

and the sugar starts to turn light green, 

about 30 seconds. (This helps release 

the mint’s oils.) Cut 1 lime into quarters, 

and squeeze the juice from all four 

quarters into the glass, dropping two 

of the squeezed quarters into the glass 

as you go. Stir with a spoon until the 

sugar dissolves into the lime juice. Fill 

the glass with crushed ice, and pour 

2 oz. rum over the ice. Top off  with club 

soda, stir well, garnish with a mint sprig, 

and serve right away.

Make It a Mojito

RECIPE
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SOUR PATCH
Here’s what you should know about a  

few of the most widely used varieties

INGREDIENT

APPLE CIDER VINEGAR

This golden-colored 

vinegar is distilled 

from apples and has a 

slightly fruity flavor. Use 

it in salad dressings, or 

add a splash to savory 

dishes that incorporate 

root vegetables to 

complement their 

sweetness.

RED WINE VINEGAR

As its name implies, this 

vinegar is made from red 

wine, and it imparts a full-

bodied tang and hint of 

fruit. Incorporate it into a 

marinade, or use it to finish 

a gazpacho or to brighten 

an earthy dish like sautéed 

mushrooms.

BALSAMIC VINEGAR

Made from white 

Trebbiano grapes that are 

cooked and concentrated 

until a deep, dark color, 

this Italian vinegar gets its 

pungent sweetness from 

a lengthy aging in wood 

barrels. Try drizzling a 

high-quality balsamic over 

a good vanilla ice cream.

RICE VINEGAR 

Made from rice wine, 

this Chinese or Japanese 

vinegar is less acidic than 

most other vinegars, 

yielding a mild, sweet 

taste. It’s a good choice 

for Asian dishes like  

stir-fries and rice or 

noodle bowls.

Aquafaba is the starchy liquid that comes from soaking or 

cooking chickpeas—aka the thick, viscous liquid in a can of 

chickpeas—and it has an uncanny ability to whip and create 

foam, much like egg whites, making it an incredible ingredient 

for vegan baking. You can use it to make egg-free meringue, fold 

it into cakes or muffins to lighten them—pretty much any 

recipe that calls for whipped egg whites. The liquid also freezes 

well, so don’t toss it out the next time a recipe calls for drained 

and rinsed chickpeas. Instead, divide the aquafaba into 1-Tbs. 

portions in an ice cube tray, freeze until solid, then transfer to a 

freezer bag. The thawed cubes will whip just as well as fresh. 

Get to Know Aquafaba

INGREDIENT
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The nutritional analyses have been calculated by a 

registered dietitian. When a recipe gives a choice of 

ingredients, the first choice is the one used. Optional 

ingre dients with measured amounts are included; 

ingredients with out specific quantities are not. 

Analyses are per serving; when a range of ingredient 

amounts or servings is given, the smaller amount or 

portion is used. When the quantities of salt and 

pepper aren’t specified, the analysis is based on  

1/4 tsp. salt and 1/8 tsp. pepper per serving for entrées, 

and 1/8 tsp. salt and 1/16 tsp. pepper per serving for 

side dishes. 

NU TR I T ION

Recipe
Calories 

(kcal)
Fat Cal 
(kcal)

Total Fat 
(g)

Sat Fat 
(g)

Poly Fat 
(g)

Mono 
Fat (g)

Chol  
(mg)

Sodium 
(mg)

Carb  
(g)

Fiber  
(g)

Sugar  
(g)

Protein 
(g)

REPERTOIRE, P. 11

Classic Crab Cakes 128 81 9 3 3 2 74 314 74 0 0 9

MAKE IT TONIGHT, P. 12

B.L.T. Dutch Baby 325 189 21 6 3 11 162 572 19 2 4 14

Coconut Black Rice with Shrimp and Asparagus 481 180 20 10 5 1 159 362 52 4 2 27

Grilled Broccoli and Orzo 449 162 18 2 5 8 4 519 61 8 9 16

Grilled Pork Kabobs with Blueberry-Jalapeño Sauce 219 27 3 1 1 1 74 307 24 2 19 25

Grilled Steak and Rice Noodle Salad 524 162 18 4 3 8 55 1138 65 5 10 28

Lamb Pitas with Cucumber and Yogurt 658 342 38 11 3 16 79 968 48 6 7 30

Poached Egg Salad with Herb-Avocado Dressing 247 162 18 4 2 10 189 419 11 5 4 12

Seared Scallops with Caper-Butter Sauce 245 117 13 6 1 5 58 346 7 1 2 20

Sesame Soba and Vegetable Noodles 382 117 13 2 3 2 0 955 61 6 8 13

Skillet Chicken Breasts with Basil-Anchovy Butter 259 117 13 5 2 5 104 332 11 4 5 25

Spice-Rubbed Chicken and Peppers 443 171 19 4 3 9 266 569 7 3 4 57

Tofu Bahn Mi 401 153 17 3 8 4 6 648 45 4 6 19

MENU: FATHER’S DAY COOKOUT, P. 24

Spice-Rubbed Steak with Chimichurri and Mole Barbecue Sauce 386 207 23 7 2 13 111 741 6 2 2 37

Grilled Asparagus and Broccolini with Hollandaise 200 153 17 8 1 6 100 425 10 4 3 5

Grilled Pepper Panzanella 426 252 28 7 2 16 20 513 37 5 4 11

Vanilla Cream Cheese Pie with Honeyed Cherries 498 297 33 20 2 8 93 331 45 1 31 7

Watermelon Cooler 125 0 0 0 0 0 0 12 32 1 29 1

CHEERS!, P. 28

Apposta 238 0 0 0 0 0 0 6 7 0 7 0

Brown Derby 227 0 0 0 0 0 0 3 26 0 24 0

Lime Fizz 189 0 0 0 0 0 0 8 16 0 12 0

Sandia Spritz 140 0 0 0 0 0 0 14 17 0 16 0

ITALIAN DINNER ALFRESCO, P. 30

Mini Meatballs in Tomato-Garlic Sauce 217 144 16 6 1 7 53 468 6 1 2 11

Kale Caesar 456 297 33 5 4 21 70 485 34 8 5 15

Farmers Market Spaghetti 511 162 18 4 2 11 9 459 71 5 6 17

Herb Pesto Pork Roast with Grilled Stone Fruit 336 153 17 3 2 6 108 204 5 1 3 37

Honey Cornmeal Cake with Berries and Cream 371 198 22 13 2 7 92 279 41 1 25 6

THE SECRET’S IN THE SAUCE, P. 38

Caper-Herb Sauce 129 117 13 2 2 10 0 143 2 1 0 10

Creamy Cashew Sauce 276 45 5 1 1 3 0 336 48 3 4 9

Romesco Sauce 76 54 6 1 1 4 0 61 5 1 1 2

Yogurt-Feta Sauce 27 18 2 1 0 1 4 130 1 0 1 2

Zhug 84 81 9 1 0 6 0 48 1 0 0 1

STEAKS OF SUMMER, P. 42

Reverse-Sear Ribeye Steaks with Charred Cherry Tomatoes 531 396 44 18 2 21 137 391 0 0 0 35

Rosemary Porterhouses with Olive Mayonnaise 682 531 59 18 14 17 125 654 1 0 0 34

Smoked Strip Steaks with Horseradish Guacamole 435 207 23 6 2 12 152 475 10 6 2 50

JUST PEACHY, P. 48

Peach and Beet Salad with Hazelnut Dressing 206 63 7 2 1 4 5 324 33 8 24 6

Peach and Tomato Pasta 321 45 5 0 1 2 0 227 61 5 16 9

Peach Honey-Glazed Grilled Chicken 597 252 28 11 5 10 178 938 33 4 28 53

Peach-Marinated Pork Chops 478 144 16 5 2 6 117 1227 43 4 38 41

Peach-Berry Focaccia 113 27 3 0 0 2 0 162 20 1 5 2

PULLED PORK PERFECTION, P. 56

Barbecue Sauce 97 36 4 3 0 1 11 466 15 1 13 1

Pulled Pork with Spicy Vinegar 146 45 5 2 1 2 60 998 4 0 4 19

EVERYTHING BUT THE LETTUCE, P. 60

Marinated Pepper Salad with Cannelini Beans, Couscous, and Olives 441 216 24 3 2 16 0 693 49 5 6 10

Shredded Beet and Red Cabbage Slaw with Tahini-Lime Dressing 301 180 20 3 7 9 0 766 27 5 12 9

Tomato and Green Bean Farro Salad with Black Pepper-Feta  

Vinaigrette

435 261 29 6 3 16 22 436 34 8 4 12

Zucchini Ribbon Salad with Avocado-Scallion Dressing and  

Pepita-Cilantro Gremolata

169 117 13 4 3 5 9 421 9 3 5 7

CULTURE HERO, P. 68

Avial 321 90 10 7 1 2 8 1223 51 5 7 8

Cumin Yogurt Rice with Carrots and Zucchini 390 153 17 9 1 4 35 987 48 2 10 11

Green Beans with Yogurt, Peppercorn, and Coriander 177 90 10 3 2 5 8 112 8 4 8 7

Mint and Cumin Chaas 80 36 4 3 0 1 16 651 7 0 6 5

Salted Shrikhand with Pistachios 362 135 15 8 1 2 30 671 37 1 35 22

SWEET ON BUTTERMILK, P. 74

Black Bottom Buttermilk Pie 490 207 23 14 1 7 125 236 67 2 47 7

Lemon Buttermilk Pudding with Blueberry Whipped Cream 348 162 18 11 1 5 83 194 45 1 40 4

Raspberry Buttermilk Snacking Cake 276 162 18 8 1 4 77 150 37 1 24 4

Yeasted Buttermilk Donuts with Vanilla Bean Buttermilk Glaze 385 153 17 4 8 4 32 236 53 1 24 6

COOL ESCAPE, P. 82

Blackberry Buttermilk Ice Cream Sandwcihes with Lychee-Glazed 

Brown Butter Cookies

1205 594 66 41 3 17 217 959 149 5 116 10

Goat Cheese Guava Swirled Ice Cream Bars with Lemon Shortbread 708 351 39 24 2 11 224 545 78 2 52 13

Tropical Chocolate Chunk Ice Cream Sandwich Bars 743 351 39 27 1 8 72 285 99 13 72 9

Vegan Avocado-Key Lime Ice Cream Bars with Toasted Meringue 508 243 27 18 2 4 0 469 63 3 39 3

TEST KITCHEN, P. 90

Mojito 206 0 0 0 0 0 0 17 20 1 17 1



96   JUNE/JULY 2021

F
in

e
 C

o
o

k
in

g
®

 (
IS

S
N

 1
0

7
2
-5

12
1)

, 
J
u

n
e
/J

u
ly

 2
0

2
1,

 N
o

. 
17

0
. 
F
in

e
 C

o
o

k
in

g
 is

 p
u

b
lis

h
e
d

 s
ix

 t
im

e
s 

a
 y

e
a
r 

in
 F

e
b

ru
a
ry

, 
A

p
ri
l, 

J
u

n
e
, 
J
u

ly
, 
O

c
to

b
e
r,
 a

n
d

 N
o

ve
m

b
e
r 

b
y 

M
e
re

d
it
h

 C
o

rp
., 

17
16

 L
o

c
u

st
 S

t.
, 
D

e
s 

M
o

in
e
s,

 I
A

 5
0

3
0

9
-3

0
2
3
. 
P

e
ri
o

d
ic

a
ls

 p
o

st
a
g

e
 p

a
id

 a
t 

D
e
s 

M
o

in
e
s,

 

IA
, 
a
n

d
 a

t 
a
d

d
it
io

n
a
l 
m

a
ili

n
g

 o
ffi

c
e
s.

 P
O

S
T

M
A

S
T

E
R

: 
S
e
n

d
 a

ll 
U

A
A

 t
o

 C
F
S
. 
(S

e
e
 D

M
M

 5
0

7.
1.

5
.2

.)
 N

O
N

-P
O

S
T
A

L
 A

N
D

 M
IL

IT
A

R
Y
 F

A
C

IL
IT

IE
S
: 
S
e
n

d
 a

d
d

re
ss

 c
o

rr
e
c
ti
o

n
s 

to
 F

in
e
 C

o
o

k
in

g
, 
P.

O
. 
B

o
x 

3
7
5
0

8
, 
B

o
o

n
e
, 
IA

, 
5
0

0
3
7
-0

5
0

8
. 
In

 C
a
n

a
d

a
: 
M

a
ile

d
 u

n
d

e
r 

P
u

b
lic

a
ti
o

n
s 

M
a
il 

S
a
le

s 
P

ro
d

u
c
t 

A
g

re
e
m

e
n

t 
N

u
m

b
e
r 

4
0

0
6

9
2
2
3
; 
C

a
n

a
d

ia
n

 B
N

 1
2
3
4

8
 2

8
8

7
 R

T
. 
Y
o

u
r 

b
a
n

k 
m

a
y 

p
ro

vi
d

e
 u

p
d

a
te

s 
to

 t
h

e
 c

a
rd

 in
fo

rm
a
ti
o

n
 w

e
 h

a
ve

 o
n

 fi
le

. 
Y
o

u
 m

a
y 

o
p

t 
o

u
t 

o
f 
th

is
 s

e
rv

ic
e
 a

t 
a
n

y 
ti
m

e
. 
F
in

e
 C

o
o

k
in

g
 is

 a
 r

e
g

is
te

re
d

 t
ra

d
e
m

a
rk

 in
 t

h
e
 U

n
it
e
d

 S
ta

te
s.

  

©
 M

e
re

d
it
h

 C
o

rp
. 
2
0

2
1.

 A
ll 

ri
g

h
ts

 r
e
se

rv
e
d

. 
P

ri
n

te
d

 in
 t

h
e
 U

.S
.A

.

COVER

Grilled Steak with Zhug ��������������39

COCKTAILS & DRINKS

Apposta������������������������������������������28

Brown Derby ��������������������������������29

Lime Fizz ���������������������������������������29

Mint and Cumin Chaas��������������� 71

Mojito ���������������������������������������������93

Sandia Spritz ���������������������������������28

Watermelon Cooler ��������������������26

SEAFOOD

Classic Crab Cakes �����������������������11

Coconut Black Rice with Shrimp 
and Asparagus ������������������������������ 15

Seared Scallops with Caper-
Butter Sauce ���������������������������������20

BEEF, PORK & LAMB

B�L�T� Dutch Baby������������������������� 14

Grilled Pork Kabobs with 
Blueberry-Jalapeño Sauce �������� 19

Herb Pesto Pork Roast with 
Grilled Stone Fruit �����������������������32

Lamb Pitas with Cucumber and 
Yogurt ��������������������������������������������20

Mini Meatballs in Tomato-Garlic 
Sauce ���������������������������������������������35

Peach-Marinated Pork Chops ��55

Pulled Pork with Spicy Vinegar �58

Reverse-Sear Ribeye Steaks with 
Charred Cherry Tomatoes ���������43

Rosemary Porterhouses with 
Olive Mayonnaise ������������������������47

Smoked Strip Steaks with 
Horseradish Guacamole ������������44

Spice-Rubbed Steak with 
Chimichurri and Mole Barbecue 
Sauce ���������������������������������������������25

POULTRY

Peach Honey-Glazed Grilled 
Chicken �����������������������������������������55

Skillet Chicken Breasts with  
Basil-Anchovy Butter ������������������23

Spice-Rubbed Chicken and 
Peppers ������������������������������������������ 16

•

•••
•••
•••
••

•••
•••
•••

•
•

••

•
•

•

•

••

•

MEATLESS MAINS

Avial ������������������������������������������������69

Grilled Broccoli and Orzo ���������� 17

Sesame Soba and Vegetable 
Noodles �����������������������������������������14

Tofu Bahn Mi ��������������������������������18

PASTA

Farmers Market Spaghetti ����������33

Peach and Tomato Pasta �����������54

SALADS & SIDES

Creamy Cucumbers���������������������� 7

Cucumber-Celery Salad �������������� 7

Cucumber-Honeydew Salad ������ 7

Cumin Yogurt Rice with Carrots 
and Zucchini ���������������������������������72

Green Beans with Yogurt, 
Peppercorn, and Coriander ������ 71

Grilled Asparagus and Broccolini 
with Hollandaise ��������������������������26

Grilled Pepper Panzanella ���������26

Grilled Steak and Rice Noodle 
Salad �����������������������������������������������22

Kale Caesar �����������������������������������35

Marinated Pepper Salad with 
Cannellini Beans, Couscous, and 
Olives ���������������������������������������������66

Peach and Beet Salad with 
Hazelnut Dressing �����������������������54

Peach-Berry Focaccia ����������������54

Poached Egg Salad with Herb-
Avocado Dressing �����������������������21

Quick Cucumber Kimchi ������������� 7

Shredded Beet and Red  
Cabbage Slaw with Tahini-Lime 
Dressing �����������������������������������������62

Thai Cucumber Salad ������������������� 7

Tomato and Green Bean Farro 
Salad with Black Pepper-Feta 
Vinaigrette �������������������������������������62

White Gazpacho ���������������������������� 7

Zucchini Ribbon Salad with 
Avocado-Scallion Dressing and 
Pepita-Cilantro Gremolata ��������65

•••
•••
•••

••

•••
•••

•••
•••
•••
•••

••

•••

••
•

••
••

••

••
•

•••
••

•••
•••

•••
•••

SAUCES

Barbecue Sauce ���������������������������59

Caper-Herb Sauce ��������������������� 40

Creamy Cashew Sauce ��������������41

Romesco Sauce �������������������������� 40

Yogurt-Feta Sauce���������������������� 40

Zhug �����������������������������������������������39

DESSERTS

Black Bottom Buttermilk Pie ���� 80

Blackberry Buttermilk Ice Cream 
Sandwiches with Lychee-Glazed 
Brown Butter Cookies ��������������� 84

Goat Cheese Guava-Swirled 
Ice Cream Bars with Lemon 
Shortbread ����������������������������������� 89

Honey Cornmeal Cake with 
Berries and Cream ����������������������36

Lemon Buttermilk Pudding with 
Blueberry Whipped Cream ��������76

Raspberry Buttermilk Snacking 
Cake �����������������������������������������������79

Salted Shrikhand with  
Pistachios ��������������������������������������73

Tropical Chocolate Chunk Ice 
Cream Sandwich Bars ��������������� 88

Vanilla Cream Cheese Pie with 
Honeyed Cherries ���������������������� 26

Vegan Avocado-Key Lime Ice 
Cream Bars ���������������������������������� 88

Yeasted Buttermilk Donuts with 
Vanilla Bean Buttermilk Glaze ���75

•••
•••
•••
•••
•••
•••

••
••

••

••

••

••

••

••

••

••

•

R E C I P E  I N D E X

QUICK

Under 30 minutes
•

WHAT TO DRINK

Select recipes in this  
issue include pairings  
by our drinks editor,  
Jill Silverman Hough�

MAKE AHEAD

Can be completely 
prepared ahead (may 
need hands-off cooking, 
baking, or reheating  
to serve)

•

VEGETARIAN

May contain eggs and 
dairy ingredients

•

KEY
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promotion

Kerrygold Sliced and 

Shredded Cheese
Kerrygold butter and cheeses are made 

with milk from grass-fed cows that are 

raised on small, family-run Irish dairy 

farms. Enjoy the rich taste of Kerrygold 

Cheddar cheese now off ered in slices 

and shreds, available in Mild or Savory 

fl avors. Find your nearest store at 

KerrygoldUSA.com

Shun Classic Master Utility
If you like the nimbleness of a utility 

knife but need the do-it-all capabilities 

of a chef’s knife, this is your new go-to. 

Shun’s unique blade shape lets you 

accomplish a wide range of kitchen 

tasks while enjoying the easy agility of 

a compact knife. Slice, dice, or portion; 

do it all with this one very beautiful, 

very functional, kitchen knife.

ShunCutlery.com
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