ARELAXED SOUTHERN-STYLE EASTER
PASSOVER: ANEW TAKE ON TRADITION

HOW TO COOK
(ALMOST)
EVERY THING
FASTER

MEMU SERVES @
GEFILTC Fiss

&° (g Baf ryom Gl
i O
MATIO-BALL S0UP WITH
SPRING VECLTABLES
HARCGSETH

ORALSTD DECFr DRISHET
MANCGD CHUTNLY

ROASTED-BECT SALAD
CHILP FINGLELING
POTATOLS

ASPARAGUS WITH
COCONUT

varoen Tel Phanel Gotan
EyranOn

FLOURLESS CHOCOLATE
ALMOND CANES

CITHUS 3ALAD
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plate with Coflander sedds 10 Cool

U spices logeiher o grindet and se e
Thed FUBEES B oF B Sokiees SRR 0wl e mored el 3 o Wand kaeha i o bowd of cold walar, agiatng them, then bF oul
o D el | gy PO e DO pours b OoF Penugmeed wid] ramaier bo N H-guart stockpnl AR rEmAniIng necdh
253 Jm v sl B i o 0V gaear i ngpredeenits and ground speoy mnd bring 10 a bod gver modarat
heat. Beduos heal and simmaer, U vighiel], alarmimirg Toadm

PO DRI A WD B0 T coarsanally, J Rours
2 abbeipddnd corinder weds MAKE MATZO DALLS WHILE SOUP SiMMIRS: Tomsl apwain seads
Y Lmlsbapei Ievapreth weds Iry small wkiblel [rat marshick) over maderalely low hesl
Ly bk blach pepoercorny shauing skillal occasonally, uniil agrant and a shade darkes
2 i beeks (white s pale green pasts only), ©hopped 1t 2 miengtes, Tramsler bo 2 plate o coal. Finaly gring i
4 meduam carrobi. chadoed | ] fr CLIpL] grimides, than trmnaler 10 & b
4 lill‘*.""! b, Cihappaperd {2 cupal = igntly toas) lenuivsl SRS M LM manner, [hen crambile
1 Large whats onand. ¢ Fadded (2 [=F ) ribio Bl i b @paemim WCheRE o i go masl dill
1 (3%l whols chicken sepser uidil corene
5 lrge gariic clowen * ok rendered chachan fa1 snlz matio modure o 4 Bowl wilh your
o CEp aered paeied freuh pngEt f RErs iyl inCohpeoiabed e o yoles wrlbd mocure m Finely
2% EsDaonE kosher Lall canirribiles]  SEir o sed| pet rreadire weild b luinowd
23 'to 30 fresh cllambro stems =R e wilh & pench Oof Sall @ another Dowl useng an electn
2 Turkinh bay leaves maner just wntil they forrn 3ofY peaka. Stir b ohe thed of whiles |
3 whols cloves o Bghbeen, Dhes odd o remnaaenang whiles gently buf? thorowugtty. Chill .
3 qi water v, 30 mimtes 3
FORMATIOBALLS FiMISH Soue; Transher chicken from brath 1o a cutting baard §o _,
Y lliw.}ﬂlﬂ j752-11 cood, ' When cool e 1t 10 hangde, g chaclen inko Ya-imch -wide .
1% tablespoon dried fenugreek leavwes shrede, dacsrding tkin and bones i
1 R Ml reeal = Poyr brodh theg Ui @ Firs-rmesh) SeEvE INiG @ S-guan pal, pressng L,
1 tablespnnn chapped fresh dill Figtd fiF i) thaei dess afdime soledsy Helurm brobh b s wimmes 1
1 teaspoon finely chopped pecbed fresh ginger Fiih dampened handy, pently Tomm chiled maiao mectues indo i
Y ledpodn kother wai 1-imch baalls fos ot packl, caselully drepping them intd simmaring '
4 teasponn blach pepper BraEh a8 hermed imimiung Shduld yosd aboud O4; mosien hands

Bng

2 tablespooms chilled rendered chicken or duch fat 5 nECEssary I prevent sticking =

4 larpe epps. teparated & Sirmvmeet malen balls, covernd, 25 mmutes. Add spnng vegeiables &
¥ cup sefer I soup arud srmmes, uncosered, unld wepelabies e ol -1
FOR SFRING VECETABLES tendar snd mates balks she coohed '.'-l-q_-;:.‘. 15 to 20 minubes mara p'.
B baby carroti (about 4 inches lomg), cul diagonally into To test lor coneress, halve @ matizo bDall; [E should have & thos) =
1-inch pisces e taxture [ it's ol guide smady, thers wall b o dey, yellowist ]

& haby turmips (Sboat 14 inehes i diameler], peeled, centar x
drimrmaed Hn.n'inq: Ly inch of Ereen Logd allached), =Ll EEnElEn ol soup and cook wntil heated thic ugh. about :

and cul emie szt 1 rriuffies 5

6 spreng onmm (1Y o 2 enches m diameeter. wee ook = Serve soup sornkled with spring onicn gréens, cilantro, and d

nabe, below), preen fopd reseresd and onlons quariensd COOHS WOTES: Spring vegelables can be washed, drisd, and eut 1
lcut imdo sixths i lange) 1 day ahead and challed, wrapped m dampened paper bowels, in 2

SPECIAL FOUPWENT: an elecing cofleetupece grinder wraled platic bag.

GARNISH: chopped wpning casm greems; finedy shredded fresh = il spring onlons are nof available, you can subsiitute 12 scaliions. i

cilamtra; chopped frech dill Chap greem and reterve for garmivh and cul white sand pale green

parts crosywise inte 1-inch pleces.
COON CHICKEN AND MAKE BEOTH: Toas! coriandit s ™ = Soup can be made 3 days ahesd and chilled, uncowened, until
Iy Wi shilied Dol mommlace) over moderabely e baed | shaking completely cooled, then covered. Rebeat before werving. )




Far Fiopd Canar—who wai named fof the

preal Amrerican boeer Floyd Patieron ant gore up
In [ormbay arvd Gos—bhuisn o 5 wey of ide. Thny
hamey Mkl A his Maver ims anyone s culsary
epertoire. Thaaht o Aothing Rere To sheck pour
palate, Por Cardar is o mursber al mideng bold
ingredients |pinger, chiley, gardic, the rich aramatics
ol the spice trade) into a beiliantly balanced whole
Clockwize from top cenler: Aspaiagun with cocomut; - F —
raaiied-bedd salad; getife hixh, onp fangerling
palatoes,; mangn chutney, Uime-honored symbob, of
Paviawer; and & makl meand o b shansd with
FvrTyone you love. Opposite: Branked beel brokat.
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Little Flowbes calad, nch wilh slmosds and deik chocolale and palred with & height, lght cdrs salsd, beep (his meal colorful L e el

GEFILTE FISH ACCOMP&MIMENT freshly grated o deslised Botiied wihvile

Ahapboed e P G hasdaiadish
CRYES B & TsLLr mDsTe
A TPWT Tl ) Sl WTAET TOR PRI A DAY INCL DT CHILL NG MARE FISH STOCK! Bring all siock sgrethents, escept rall, §
i bodl ina b 1o B quar stockpal over moderste heal, Ehen reduce
T Mgclifuiiad firsl cowrse of @ seder i casdem Eumpoean heal and s, Ghimasing Poam freguely, 1 hour, Pour stock
[Aaiienan) homes m gifife Gih ([Bah- mogsse domplingel They e through & Ping-mash sieye o a wide 5- (o B-aquarl hoaey pal and
affen pdrved on it Bodictays as well el ingbes e B Ll AERTE]
¥ & formsile Ddde, wlch i Dldnded sl dhe fnch A B ool MARE TOMATO BASE WHILE STOCH SIS Topsd cufon st
Prsensdr. s an gy waay I Gl Rasaw b sovmse bl o debicale im Ay ] Skilled it monshica) oesr modarataly Iow heal
o ik mal i CaLHINAIEY, unk |'\|_| E 2 Y & shaiin iEarear
FOR FIEM STOEK abol 2 miredes. Tramsded 10 0 plabe o cool, Toas] corlgnces
3 (b ek bones end irimmings ol white lish ey same muanner, Finely pring cumin ane cosiendes ogetihs
wiech a4 sode, Mounder, of ﬂ'l-ltll'll in grinder, then tronsier 10 a small bowl and sim im turmass g
{o¢ @ combbnalion) Layeiuis
o water wCook omon, geger, and gt ol im @ 10-imch heavy skillsl
megliurn onion, chopped ol idarate heat, slirning coeadaanally, umbil soltensd, atioud

clary Flm_imﬂ B mmingibes. A sgece mialue, 10msls, waled, §nd Lalt s TUTREY
medsisiin corval, Ehiajspedd stirring GCcamong ¥, unbl fomplo o mken dosn and meedsio
parlic choves, coarsely chopped thickenad, B ta 10 mingtes, Remave from hapt ang cool moriyre
{4-bnch) pebce peabed fresh ginger, aliced dimiplebely

Bome S B o N e e o

Turkish bay beaves WARE GEFILTE Fisk: Dring shock o & 2omimer
wherhg ©horees = Maamrahile, polse fichoan & lood procesace until Finsly cbs Ippad
{6~ 1o B-inch) sprig lresh resemary Add rernamining pelidte fish ingredsents alang welh tomato base and
{4- ta B-inch] uprigs freah cilantre it unbll combined
2% leatpoong keiher sali it dampamed ands, Toim Tah mistore iMoo 20 owals (¥ inches
FOR TOMATD BASE long: 2 tablespoons eachl. translerming Them 10 o wie-papes-lindd
2 tesposhd curmin ussdu plabe % formed. Gently drop ovals indo semimaring ock and
2 tesspoodd Cofanoer sead s, e hally Oovered, snbil st opoled thioug! aer, At
Scant Vs teaspoon lurmeric 20 manutes (cut oae in hal! to tesd lof doneness
Sean Ve TEASPOS ChYEnnE eTransier getife Tesh with & wotbed spoon 10 plate ard o
1 cup finely chopped while onbon dirnctly wilh a shes| af war papel (to present o skin from lprming]
Z easpoons minced pesled fresh ginger Chill yntd comgiedely cooled, then Iramifer (o8 bowd or o Large
1 tesspocn milnced garls: attaght conlaener and chill, overed
2 tablespoom canola il = Meanwhile, bail alock, uictered, url redsced to about & cups
1 plum focmato, cored and finely ¢hopped shoul 35 munubes. Cool to oo lempsrabure, wndoveod, aboul
Ve cup waber 1 hawr,
¥r teaspoon kodker salt = Pour coodixd ek venk gefe fich, Chil, covored, unid cold and
FOR GEFILTE Frs sinch has jelled, o beast 12 hours
1 B skinless white lieshed fish Fillet such as habe oo «Sared gach guest 1 or 2 peeces of Tah with soine o jElled sbock
scrod (or & combination), cut inta il horseradnh on the e
1-inch chunks COORS" MOTES: Fish shock can e mathe 1 manth ahoad and
s cup matmo meal chilbsd, uncowtnid, until completely coaled. then frozen n an

1 large g, lghtly beaten airikghl contahier,
1 teaspoon finely grated tresh lime 2est (see Tips, = Tomato bate can be made 1 day ahead and chilled, covered.
pape 1771 = Gefilte fish can be chiled in stock up fo 3 days. )
2 Tablesposns chopped tresh chives
2 tablespoons chapped resh cllartm WINE ADVICE i= on page 71
¥y teaspocn kother wal Fea pnore infeemmation about the specialty ingredsents called for in this
Vs ieaspoon black pepper man, tew KITCHEN NOTEBOOK, page 164, and SHOPPING LIST
SPICIAL DOURPRLNT: an electric colfeafspice grindey page 171

e




Dont let the long lists of t._11'1Tf1}1‘r'1|u:‘1r ingredients
intimidate you. This is not fancy food, So relax
and have fun exploring tantalizing new flavors.

HAROSETH
DEIED-FRUTT D WJT PASTL
Aatgrbira) Vrren Fiipd ardir

AN ABDUT I'F. DO

AT T TR AES FTART 10 Foaen 1 s

Cardior prow o Blbeg Ll chutreys sngd raet - nciughng ones
e am s dewd mairedy ST LAY - 50 e foels nghlt
B oy it ParTaett, shah Pam s placw our e fisally cweey weied
Ll o P sz Thet befoweprs aep beerofis math el Civcioen

1 (1¥-inchi pasce cimmamon ik
14 pupe deiedd pirted dates |6 o), wery consely chopped
Y cup waimts (3 oz)
2 teapoond hnely chopped pasled fresh ginger
2 (vl Gala spples. peeied. cored. and cul infe
e peBcE
¥i cup ruley Pori
SPLTLAL EDUMPSENT: an slectric coffesfupice grinder

*Fintly grind cmngrmon shel @ phnder. e Eramder in a food
processcr. Add dabes. madngts. and poger and pulse pust wnhil
mepdry ene cates are cininsely Choppnd. Add appdes and Port and
Pttt untd 3 gredherts e ChOPOeS.

CotRs WOTE: Harceth can be made | doy shead and chilled in
A BATIEphY CRAtInSE

BRAISED BEEF BRISKET

Aot wrwe § ot Caardied

ek

SCTTVE TR TS S1ANT TOFmEier 1OAY (L IUDEE CHILLING

Braaeng. a0 sooriand colmary reihog e Indhg, o oo of
Cardhors Gascares, Do duns e borg adowr CoOMIng creates such
compisaly of R Hewe, [ smky Read fmm chipobies
ety s T, peeichag Brihet [ ke moad brases, o'y besd
FRaCEE B CLRY O 50 el

1 (3 b 3eb) fiesl- of second-cul briskel (see Kitchen
Meste ek pape 165]

2 tesapoond kother LAt

1 tablevponn coruardes Lesds

1 tablespoon cumin weedy

1 teaspoon black peppercoms

2 mediom leein, tremmed and choepped

¥ cup canola eil

2 [3-inch) peces cinnaman thick

T whele clives

2 Turiieh bay keaves

1 1o 2 dried chipotie chiles [to sir], shemmed and form
it phit e, nloding weods

1 large white anion, chopped
| e garisc. any leose papery skin discarded, cloves beft
unpeeled and caaruly chapped
1% cups Copnac o oiher brandy
2 lablewponny packed brown fugar
10 (4- o E-inch] stema fresh cilantr
4 (4 to S-inch) sprigs fresh thypme
1 (& o B-inch) sprig fresh reeemany
6 cupd chicksh MSER (S84 goiemet. com),
o & cupd reduced-sadiem chicken broth plug
2 cups water (48 1 o)
SPECIAL DOUISMENT: an alectric colleefupice grinder; 2 wide
5. o B-guart heavy ot with & lid; parchment pps:
ACCOMBANIMENT, mango chutney (recipe follows]

* Pat brinkiet dry mnd rub all pver with 155 teaspooms sall. Lt stand
20 munyles.

* Pyt gwen rach in middie position and preheat oven o 350°F.
wiWEike brickst (1andn, toa0t conander seede in & dry small sl
ot nesstich) over moderabisly low hesl, shaking shllet occasionnlly,
bl fragrant and & shade devcer, aboul 2 mmades. Transles 104
el Ao col. Taxst cumin sesds and peppsoms separatsly in same
mannee, iransterning to plate with conandes To cool. Finely gnnd
oniees i prieder and et aside.

et ek i & Bowl of coll waler, aptating them, then it oul
and draen on paper lovwels.

= Heat ofl = pat cver madarabely high heat until bol bul mat
gmpking. Beowi Driskel, Startng with fat sade down, on both sides,
about 10 miraites 101, Trensler 1o a kerge plate.

*Add cmnamon stick, cloves, bay leawes, and chiles 1o tat remaining
i pot and cook over moderabe meal, stirring, until spices. ae
fragrant and & shade darker, about 1 mingte. Add leeks, celery,
camots, onion, and gariic and cook, stsmng oocasanally, untd
vegelatdes are golden, 12 10 15 mimdes. Acd ground spices and
cook, sbirmng, 1 minub,

=Add Cograc and doglage pot by hodng, stirring and scraping ug
arwy beowwn bits, then sbir in brown sugar, herbs, and chicken slock
*Heturn brvked o pof and brane, covered, in oven urtil meat i
wary iender, 24 to 3 hours,

*Tramsfer bersked 1o 2 clean lrpe plate. Pour brasung liguid through
o tine-rnesh seve oo & bowd and sl i remdineng Y loaSpaGn
it Retun meat 10 [t 8nd pous liguid over it Cnill, jocsely covered
wilh parchemend paper, unid complalely conlad, then cover with
plastic wiap andd ehilll. covered. at least 12 howrs,

=Pt owen rack o maddle potdion and preneat oven o 350°F.

= Transler brishet o o cutting baard and cul across the gram inlo
Y- o b-mnch-teck aboes. Sham off &5 much fat as possile

froen watface of sauce, hen retun sliced meal fo pot and reheat,
covened, in oven wnlil heated through, 20 to 30 minles

COOKS NOTE: Brivket can be chilled (in liquid) up to 3 days.
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MANGOD CHUTNEY

Rsdapind feam Owe Tnice, Ten Spice

WARD N ARORIT 0L LS

AETIT TikaF - SRMiR SRARE TR F IS Flona

Mangoas, cidinatac i i e ihousands of pews, e alegral i
atmigal every aspedcl of (e there, Mamgd chudney o genesally

rrvndde frorn gt (el smampies. (108 aasy fo prepae a0 pne af
e okl s miowd wersafoie Comndivinenty

14 cups sugar
4 cups waler
1% cupy white-wine vinega:
2 tableipoons paprils (ol hot)
1 iabiespoon nigells seeds (sometimes called black
onion seeds)
1% leasponm mintend dal
Vi tmanpoon cayenne
I teaspoan uemeric
4 b unripe large mangoes (aboul 41, peeled, pitted, and cut
ifita L-inch pheces
12 padlic chaves, smashed and pected
Y cup very thin matehslichs peeled fresh ginger
1% cups dried pitted dates (Vs Ib), halved crosawise
1 cup golden rabsing {3 ozl
1 tablespeon koshar salt

=Cook sugas i wafer in 3 5 10 G-quart heavy pot ovor modesately
high haal, slamng, until desched, Add remaning mgredients

ariid e bib o lol, uistinshei, thefi reduce Fead and semmer briskly,
incimetied, ARirnng occasionally, until mangooe are lendar and
maturg i thickened, 1 b 1 hours

* Ll clil ey 10 taoeh 1simgeralure, about | hous, betons serving
COOKS' NOTE: Chutney impeowes in (o it made 1 week abead.
Chill, comered,

ROASTED-BEET SALAD
Asdapied from Ona Spocd, T Sevce

WEVILA

ACTIVE TINL 40 M BTART 1O FIMISsE2 Vs HR

iy Ginat, e fiwmer Povtugess calpvy, So0ks mely on Saf cod
macalhau) wien mansaond pavent fEhing boall from godng ol
et foashod and shredded, the dnd hel ol but dasapaars

i iy s, feaving Befumd & smoky Bacinate thal haldnces the
wwpal. marthy Desty ang bhe acidy dregaing,

1 b medium baets without greens (about B medium].
scrubbed well and trimmed, beaving 1 inch ol stems
atacieed

2 orsalt cod, any excess wait broshed aff and fish thinly
sliced

1% cups quarbered and thinly sliced red onion
11 medium}

tablespoons thinly sliced fresh jalapefio (about s of
a Jinch pepper), including seeds

teaspoony minced peeled fresh ginper

cup extra-virgin oloe odl

cup red-wing vinagar

cup linoly chopped fresh eilantro

feaspoon sugst

Ra

TEEE R

APRIL 2QO7 GOURMET

=Py oy rack im middie poaition and prafoal avan ta 435°F
wiiran bealy Hghtly 1n Foll, making J packagak, and mast unlil
temder, | o |\ houes

e e |x ionst, haat p dry emall heavy shollet inof nonatick)
oreet franaanrAle e (At Pl Bt not amaking, Mhan foast cos)
ShEeh, Yarmng ot catonally, unlid crmp, galdan, and Lighily charmed
Mo & minies (1l end will heeak upi

& Carafybly uraiap fol Prom Beels arad, b ool eneagh t
mandie, sl ol sking Cul Isenln iqbh Ve-ifel Eiphas amd pal m s
Bl Adkl sall ©od snd remaeming ogredeiviy and (e wel g
Lofmileng

COOKS WOTE: Deel salad can be mads 3 days abwsd aimd clilled,
covered.

CRISP FINGERLING POTATOES
Audagded Treem Flirpd Casdug

LIRVELSA

WE Vil Timsi EMNA R UK T NI, 1 M

Thee gy Dok S spvce rur carlled ©haad imasaly makes it
poddfipea amesisidie. Amy amal, - skirman Dot wall woek

2 16 {3 to d-inch-bong) fingerling potatoes, scrubbed well
I tablespoon cumin seeds

1 tablespoon chast masala

s  teaspoon black pepper

s teaspoon cayenne

1 teaspoon koaher salt

Aboul 2 gt cancls ol

2\ tablespoons frech |me jusce
SPECIAL EQUIPMENT: an eleciric collee/spice grinder; & desp-lat
thar o bar

*Cover potatoss with salted cold water (sea Tips, page 177) bty

1 inch in awide &- to Seguad] heavy pat, then bring to a boil ower
ricsjestalaly gk heat, parisslly covered, Recuce beat and simmaer,
partinity covered, unlil patatoss ane tender. 16 fo 20 mirutes

S While potatols simimar, foasl ournm sewds o & dey smal skillet
{nod monstich] over macerately low Nesl, shEKing skist
occawonally, urhl fragrant and a shade darker, 2bout 2 minutes
Trarrsler 10 a wriall plate ba cool, R heuby grnd im grirdar anc
transfer foa small bowl. Stir in chaad massla, peppes, cayerne, and
salt and wef sside

* Pt dven fack o meddle pos-ton and prehaat oven to 250°F.
PMace & shaliow basing pan in oven

® [eain potalors i @ cobandee, Shern (ranaior o8 work sirfsce io
Codl, BRARGING Theer In [ Lapds Wipe cut Dot and dry, then heat

2 e 0f il o ot baal uerhd hermamter tegrinrs 375°F
®Wihiba gl heats, lightly omach cockad patatoss with palm af your
hand b Siatten slightly, umlsl skind |uat beeak But podadces sbill hokd
frgt s

=Fry poladces in 5 batches, slenng oocassanally, urhi erisp

ard edges are poiden brown, 3 [o 5 ominuiles Trarmler salh o slatied
S0 10 DA Towits 1o drain, ERen kedp waem in baiing pan in
v while [npng remaining batches, (Baturn ol to 32 5°F hatwaen
fariches

= Trarrsles Tosed potatoes (0.8 large plutter o shallow bowl and
sgritide it lime juce and spice modogre {olasls Seree remmsning
spnce rustuee gn the sge

For MORE RECIPES, see page 170,
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