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THE BAR CART IS BACK!
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RETREAT FOR RENT
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rum tastings and chef's
table are enough to lure
you from your gorgeous
beachfront villa,


Desiree Passaro



r their favorite family holiday ‘ rées
es that bring back fond childhood 1
»w ones they can’t wail Lo prepare.




Lol A

peop

Deconstructed
Holiday Turkey with
Sage Gravy

Host, Author
Ah, the holidays, when millions of

e V-’h() never cook at a

17 courses to 27 people — and
that the focal point of the meal should

Well, here's my solution: Buy and cook your turkey in
P ) 14 Y )

parts; that is, buy a bone-in brecst, and as many

drumsticks as you like. There are pler
A whole bird takes a week to thaw in the fridge,

consuming an enormous amount of space when you

f frozen at all, thaw much faster
taster than dark meat

having them detached from each other presents an

need it most; par

B‘_’C(:LEH oreast meat Co0

obvious :Jdvun!uge There's no frussing, no slu”"lg
and your carving job is halfway done

suddenly decide they should feed

A platter piled with sliced turkey can be made every
bit as beautiful as o whole bird. You can respond to

be an enormous, odd-shaped bird they  vour family for more dark meat, more
PO 1y SR 79 k A =R ¢ . ,
bought frozen solid. There's a reason we  \white meot. or none of either. as you wish. Finally, you
need an BOO number to talk turkey novices con tell the children that this turkey had three legs.
off the ledge — inevitably they didn’t thaw
the thing properly, and didn't notice until showtime You can marinate the turkey in brine, as specified

here, or you can skip that step and just rub the pieces
with butter, salt, pepper and herbs. | wouldn’t skip the
e though — brining is the best thing ever to
happen to turk sroducing lovely, moist meat that's

reas

seasoned through and through.”

Brine Turkey then check the leg temperature
with an instant-read thermometer

inserted into thickest part of the

1. Pour 1 cup of water into a small

saucepan over high heat, add salt

and honey and stir until dissol

at 165 degrees, they're done.

1 heat and add

2. Remove fror Check the breast, too; depending

garlic, bay leaves, thyme, sage, on the size differential, it could be
peppercorns, allspice and celery done, or may need anywhere from

10-30 minutes more. As they cook,
transfer turkey parts to platter and

tent with foil.

leaves, Let steep a few minutes,

3. Transfer to a 4-guart container

and add a cup of ice cubes and
91

2 quarts of cold water, bringing

Make Gravy

the volume to 3 quarts, :
4. Rinse turkey parts, place in I F'nur.;m:l>|'.n.'_<-< into 4~\'l:]?;1|.ls>
doubled 21/4-gallon resealable measuring cup, let stand until fat
plastic bags (or large stockpot), and rises to top (2-3 minutes), then skim
: off and reserve fat.

pour in brine. Press out air, close

2. Set one roasting pan across

bags and place in large bowl or other

'O DUrners, <

2cups chicken

ntainer to protect against leaks.

po IO and bring to si T over
2. Refrigerate at least 6 hours or broth, and bring to simmer over

overnight. moderately high f]‘l‘;li, scraping
up any browned bits

Roast Turkey 3. Add simmering broth to pan
juices in measuring cup. then add

additional chicken broth, if ne

1. Preheat oven to 425 degrees.

Arrange racks in upper and lower

thirds of oven to equal 4 cups liquid

2. Remove turkey parts from brine, 4. In medium saucepan over

pat dry with paper towels and place moderately low heat, melt butter,

skin side up on racks set in two then whisk in flour and cook,

medium roasting pans (be sure to whisking constantly, until smooth
leave space between parts for air (approximately 2 minutes).

circulation),

kin broth mixture

5. Gradually
3. Pour 1 cup water into each pan and any collected juices from platter
Drizzle turkey parts with melted holding turkey, then raise heat to
butter and scatter with sage leaves, moderately high and boil mixture,
4. Place one pan on each oven rack uncovered, until thickened (about
and roast until beginning to brown, 8 minutes)

about 30 minutes.

6. Add chopped sage.

3. Reduce the temperature to 7. Season gravy with salt and pepper
400 degrees, switch position of pans to taste.

and rotate each pan 180 degrees 8. Carve turkey pieces and garnish

6. Continue roasting 15 minutes, with sage; serve with gravy.



Roasted Rack of Lamb

1. Preheat oven to 350 degrees. Arrange racks in

upper and lower thirds of oven.

2, Inafood processor with the metal knife blade, place the garlic,
rosemary, thyme, pepper and salt, Pulse until combined. Pour in olive

n au |'i( . I .'( wwsier (.)” and pulse into a paste. : .

3. Rub the paste on the lamb racks and let them marinate for at least
77/(' H I.II(’ ( '(I(I('/I 30 minutes, Heat a heavy-bottom sauté pan over medium-high heat with
This is the Forster family's traditional Christmas Day 1 ounce of olive oil. When smoking, add the rack of lamb, one at a time,
dish. She recommends pairing it with “one of my faverite and sear for about 4 minutes on each side. Once both racks are seared
red wines of all time: ltalian Barolo. Look for producers put both of the racks into the pan and put it in the oven. Cook the lamb
including Ceretto, Aldo Conterno ond Marchesi di Barolo.” for about 9-11 minutes for medium-rare to medium doneness,

Neil Fuentes

Tha SancAatinnal SinAaina € K
ne o€ 11O 1 omnging Lnei
v \

“Hallaco is probably the most traditional holiday dish in Venezuela. It is also the most
family-oriented one because the entire family gets involved. Making hallacas is a big party
— lots of beer and scotch are poured while the entire family sits at a table to assemble this
dish. Normally your mother or grandmother makes the seasoning and dough, then an
assembly line is prepped and every member takes up o task.”

HALLACA
Yieid ! 15
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3ALR BAR-B-QUE

DINOS

JOHN ETAG

John Stage

< ’
Founder, Dinosaur Bar-B-Que

“This quick-grill dish makes it easy fo come
home after work and eat well,” says Stoge. “The
secret is in the simple sauce all seasoned up
with the classic flavor partners that lamb loves
the most — rosemary and Dijon mustord.”

Grilled Lemon-Pepper
[Lamb Chops with
Rosemary-Dijon BBQ Sauce
Serves 4

The Sauce

ons nutter

cup shallet, chopped

4 lorge cloves garlic, chopped

Ya cup red wine

| sprig rosemary
Prg ¥

1. Fire up the grill. While that’s heating, make the sauce. Toss the butter into a small
saucepan and melt over medium heat,

2. Add the shallots, season with salt and pepper and cook until just wilted.

3. Toss in the garlic and cook for 1 minute more.

4. Splash in the red wine and add the rosemary and mustard.

5. Raise the head to high and reduce the sauce rapidly for 2-3 minutes.

6. Mix in the Mutha Sauce, lemon juice and honey. Simmer for 1-2 minutes to blend
the flavors, Keep warm.

7. Rub the chops down with oil. Season both sides with a generous sprinkling of
lemon pepper.

8. Place over the coals. Cook for about 4 minutes, then flip the chops and cook

for another 3-4 minutes, or until a rosy medium-rare (130-135 degrees). Pull them
off the grill.

9. Fish out the rosemary sprig from the sauce and stir in the scallions.

10. Pour it over the chops and enjoy.

Note: It's not unusual for the fat cooking off the edges of the lamb chops to make the
grill flare up. If this happens, cover the grill to choke off all the air. In a few seconds,
the flames will die down and you can uncover the grill again.

MUTHA SAUCE

This the mother of all sauces, but if you

ad @ quick substinve iry (0

s Siathenng Sauce

| then lowe

Jimmer

e liquid smoke and let the
auce cool, Pour into o confainer. cover

fndge | ntil ready 1o use
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THANKSGIVING WINES
Joe Campanale

Beverage Diractor/Co-Owner,

dell'anima, L'Apicio, L'Arlusi and Anfora

Since Thanksgiving is such on
American holiday I'd want to stick
with domestic wines. In the last

10 years we've been making more
and more food-friendly wines that
can pair with a variety of dishes

WHITE

Lighter option: Channing
Doughters Tocai Frivlano 2010
Fuller option: Donkey & Goot
Roussanne Stone Crusher 2010

RED

Lighter option: Heitz Cellar
Grignolino 2010

Fuller option: Turley Wine Cellors
Old Vines Zinfandel 2010

What if you're a guest and aren’l
certain of the menu? Bring Schrams-
butg Blanc des Blancs. "A sparkling
is the most versatile wine,” says
Companale. “You can have this with
dinner or as an aperitif. Thare is no
wrong fime.”

Duff Goldman

Chef Founder, Charm City Cakes

This traditional Jewish cookie is easy to recognize by its triangular shope. Goldman explains
here how fo make the poppy seed variety, but says “Other types of fillings may be used
such as apricot, prune mixed with chopped nuts, etc. Personally I'm going to use some
Robertson’s English Mincemeat in my next batch and drizzle with rum or hard sauce. Not
traditional, but might be o fun way to introduce them to non-Jews.”

Hamentashen

~

Makes approximotely 2-2%; dozen

For Poppy Seed Filling

/2 cup raisins

¥ cup fresh poppy seeds [popoy seads
go rancid ’:'U’CL"\‘ ofter opening)

Y2 cup milk

4-5 rablespoons sugar

Pinch salt

a cup honey

1 teaspoon lemon zest, plus
Yz tecspoon of the |uica

| slightly beaten egy

For Dough

4 cups Hour
I
3

cup il

€ , plus 1 volk
I cup sugar
Zestot | lemon

Juice ot V2 lemon

Juice of 2 oronge

2 toblespocns brandy (| vse B&B)
4 tecspaons baking powder
Pinch salt

Poppy Seed Filling

1. Combine everything except the
lemon zest and juice into a saucepan
and cook over moderate heat until
thick (10-15 minutes). Stir often.

2. Add zest and juice.

3. Take a bit of the filling and mix it into
the beaten egg.

4. Repeat.

3. Then mix the egg mixture into the
pot of filling.

6. Cool overnight.
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Dough

1. Beat all ingredients with electric

hand mixer using dough blades and
refrigerate overnight.

The Next Day

1. Preheat oven to 350 degrees.

2. Take some dough and roll on lightly
floured surface about 14-inch thick.

3. Cut circles (or other fun shapes).

4. Place a spoonful of filling in the

center and then pinch one side up. Turn
and pinch second and then third sides to
make a triangular shape. Leave a little

bit of the filling showing at the top. For
nontraditional shapes, use your imagina-
tion — tubular, squares, bite-sized or even
some flat cookies, Depress the center and
place a bit of filling there (uncovered).

5. Place cookies on parchment paper

on a cookie sheet, brush with a little egg
wash for sheen and bake until nicely
browned. Watch carefully — mine baked
very fast. They usually take 20-30 minutes
but mine only took 18.

Keep at room temperature in an airtight
container but consume within 3-4 days.

Duff's Cokemix /s a studio
oNOie h‘:x.-f oW MOSIEiecs
riginal Charm City Cokes —
focusad chonng! b fungry

food prarks

DUFF GOLDMAN: SAM HOLDEN

SELENA SALFEN

CAMPANALE

JIOE
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Duff Goldman broke
from his outofthecake-
box reputation to

lend us a classic
holiday cookie recipe.




LOCAL CHEEFS: SIDE DISHES

Chefs from the area who were featured at our
Greenwich 2012 Food+Wine Festival share their
favorite holiday side dishes — everything from grandma’s
beef 'n” potato bake to a decadent duck cornbread.

Cornbread Stufling
Ithan Kostbar
/‘,:I" i ‘IIII'\"‘ ( /n/ l/u(/r/ e /;’/I/‘H

per sarved varies basec on turkey s

1. In a heavy-bottom pot, render bacon
and cook vegetables in oil until tender.

2. Place bacon and vegetable mixture into
a mixing bowl to cool a few minutes.

3. Add all remaining ingredients except
cranberries and chestnuts.

4. Mix together and then fold in chestnuts
and rehydrated cranberries,

5. Place stuffing inside turkey to cook, or
cook separately in buttered baking dish
until internal temperature 1s 165 degrees.




VMoosh — Sweel

Potato Mash W Thordg
with Marshmallows v favorite sick
Rui Correia Sudertdicni N
Chef Owner, Douro ef

1. Slow roast the sweet potatoes in a 325-degree oven until
fork tender. Peel and cut into pieces, then move potatoes
to a large stockpot and begin to mash,

2, Once roughly mashed. add butter, nutmeg. cinnamon,
maple syrup and heavy cream. Salt and pepper to taste.

3. Finish mashing to desired consistency, then move into
two 9-by-13-inch Pyrex dishes.

4. Toss a bag of mini marshmallows in maple syrup. Evenly
top both Pyrex dishes with a generous amount of mini
marshmallows.

3. Place in 400-degree oven for approximately

15 minutes, or until the marshmallows are slightly browned
and/or melted.

BAKED SPAETZLE
Beel 'n” Potato Bake o Frederic Kieffer
Brvan Gilmour ' ‘
Chef. 121 Restaurant
Boke )
s
- — 3.
4.
L. In a shallow 11/2-quart baking dish combine potatoes, oil and pepper.
2. Firmly press mixture across the bottom and up the sides of the dish to
create ashell. x
3. Bake uncovered at 400 degrees for 15 minutes.
4. In a sauté pan, brown the beef, strain and stir in gravy mix, water, garlic, 6 p

salt and pepper.

5. Bring to a boil and add in mixed vegetables, then reduce heat to a simmer and

cook for five minutes.

6. Stir in half of the cheese and half of the onions.

7. Put mixture into the potato shell.

8. Bake uncovered at 350 degrees for 15 minutes. 7.
9. Sprinkle on the remaining cheese and onions and bake for five minutes.
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Clav Pot Pheasant 1. Combine the seasoning and sprinkle

. r 3 evenly over the pheasant leg meat and
Breast with Pheasant rub it well. Dredge each piece in flour.
" Leyg Ragout, Kabocha 2. Heat the il ina heavy five-quart
Ty P l\‘ | P : pot over high heat until very hot. Add
: Sk :
L “"l PRI anc P P( s pheasant pieces skin-side down and cook,
Francois Rwa ku-Doi 120 turning once or twice, until golden brown
Chel el wen 14 Kitchen z on all sides (about 8-10 minutes).
- Servas 4-6 3. Remove the pheasant and set aside.
THE EGE DIoH Add the onion and garlic to the oil in
QOb I.eRos_e the pot and cook, stirring occasionally,

> C until vegetables are lightly brown
a cup conola oll (about five minutes).

4. Add wine and cook for about three
minutes. Add the stock and bouquet
garni. Stir in the bell peppers, pearl onion
and pumpkin.

5. Return the pheasant and any juice

to the pot, stir and bring to boil. Cover the

1. Cut bread int inch cubes pot. reduce the heat and cook for
2, Grease cosseroie dish [do not use 10 minutes.
Pyrex] with bulter and put bread in 6. Add mushrooms and simmer for five

bottom minutes. Adjust the seasoning. Keep hot.,
7. Season the pheasant breasts with salt,
pepper and juniper berry. In a sauté pan,
sear each breast in Canola oil, skin-side
down until golden brown. Transfer the
breast to a baking sheet and bake in the
oven for about 20 minutes.

8. Divide the pheasant leg ragout among
; six heated clay pots. Top with a piece of
3Ck frumpet of pheasant breast. Serve immediately.

e mushrooms

e over bread and m
S5.lno Z-CUup measuring cup
‘.«,M‘ '1":(‘ :‘qu nitk 5¢

and refrigerate avernight
25 degrees for 1% hours

\ L I
until 1op 15 Brown ong bubdbbly

Duck and Jalapeno Cornbread
Joseph Wollson

Chef, Terrain Garden Café

Serves /-9

%2 cup duck fot 2, Melt butter and duck fatina

z cup butter plus additional large skillet.

3. Remove from heat and add sugar.
Whisk until melted.

4. Add the eggs and buttermilk. Beat

: until well blended.

% el 0 i 3. Stir in baking soda, cornmeal, flour

2 cups alkpurpose flour and salt, along with a half cup of the

42 teospoons salt cheese and two of the chopped

‘ 5 shredded yellow chedoar Jalapenos, Whisk until well blended.

) $ /4 Cup 6. Fold in the duck confit,

- o8 roughly chopped 7. Pour batter into the prepared
pan. Top with remaining peppers
and cheese.

ot bone and skin

8. Bake in the preheated oven for
30-40 minutes, or until a toothpick
1. Preheat oven to 375 degrees. inserted in the center comes out clean.
Use butter to grease a medium-sized 9. Allow to cool before removing from
cast iron skillet (or bread pan). pan. Cornbread is best served warm.




Eric Korn

N

w

Sweel Potato Puree with Pure Maple Sy rup.
Bananas, Orange and Vanilla Bean
VMichael Bat

( .".‘f:,,"_ /‘t el [ )i \/:,';‘// ( ate ring

1. Place the sweet potatoes in a large pot and cover with water (make sure the
water comes three inches over the top of the potatoes). Bring the water to a boil
and then turn down to a simmer. The potatoes should cook for 20-30 minutes or
until soft. (Be careful not to overcook or the potatoes will become waterlogged).
2, While the potatoes are cooking, place the syrup, bananas, orange, vanilla bean
and cinnamon sticks in a small pot and bring to a simmer, Let simmer for about
five minutes, then turn off heat and let steep.

3. When the potatoes are cooked, strain them and try to get as much of the water
out as you can. Return the potatoes to the hot pot to evaporate more water.

4. In a separate pan, bring the heavy cream to a simmer and keep it hot.

5. Transfer the potatoes to a food processor (fill about halfway — vou may have to
work in two batches). Add a generous amount of salt and white pepper (the balance
of sweet to salty is important, so I usually add one to two tablespoons of salt and one
teaspoon of white pepper). Spoon in all of the bananas and three tablespoons of
syrup (reserve the syrup in the fridge for as long as vou like) as well all of the butter.
6. Puree everything and slowly add half of the cream; puree until the potatoes are
velvety smooth. Adjust the seasoning as you like; you may also need to add more
cream until the consistency is how you want it
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Laura Brennan

}

POTATOES

LITC
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Brioche Stulling with
Sausage. Sage and Dried
Cranberries

Debra Ponzek

(hef Osvoners L Délices

Corn Relish
Fritz |\||i|m-||i|<|l

" . .
Chacolatier: Clho 'u/m/u_';.n'

SERENDIPITYSOCIAL.COM

1. Cut the brioche into %4-inch cubes and
place in a large bowl.

2. Melt the butter in a large sauté pan,

3. Add the celery and onion and cook for about
15 minutes over medium heat until very soft.
4. Meanwhile, in a medium-sized sauté pan,
cook the sausage, breaking it up into small
pieces until it is cooked through (4-5 minutes),
#. Add the sage and saut¢ with the sausage for
about 30 seconds,

6. In a small saucepan, heat the chicken stock.
Deglaze the sausage pan with about one cup
of the chicken stock, scraping any bits from
the bottom of the pan.

7. Pour the sausage/chicken stock mixture
plus the remaining stock over the brioche.

8. Add the celery/onion mixture and stir well,
9. Add the cranberries to the stuffing and
season with salt and pepper. Add more stock
if the stuffing seems dry.

10. Can be served as is, baked or heated and
stuffed in a turkey.

1. Warm a bit of olive oil in a pot. Add the
onion, garlic and half the corn, then add
the heavy cream, milk, sugar and herbs.

2, Let simmer for 15 minutes or so.

3. Blend lightly with an emulsion blender,
then add the remaining corn and season
with salt and pepper. Serve warm.



SPAGHETTI WITH
BRAISED VEAL LEG

. .

Bill Taibe

Chef. LeFarm and The Wheik
c

SERY

£ES 68

1 fennel bulb, dic
up gorlic, pe

white wine

J pounds oy she
cannad)
2 quarls ot tie chicken stock

seed, logsfed

ind ground

i [thyme, rosemary

foge

and 3 star anise wropped

acloth

;»1:1‘ :.xni poppo o loste

cup ali

r
sta flour (AP Flour

4 cups C

can be substituted)
'v:Nr_*:“ufu:rm ealt

Paste moker with >5.:)x:)u-|‘x onhtachment

For Veal Sauce

1. Preheat oven to 350 degrees

2. On stovetop, heat half of the olive o
in a pan {pan should have high sides
and be large enough to hold the veal
leg and sauce)

Season lag heavily with salt ond

on oll sides

» leg in heoted oll and brown

5. While veal is browning, grind onions,
carrots, celery, fennel and garlic in a food

processar (vegetables should be pea-
6. Aftar veal is browned evenly, take out
of pan and set aside to rest

zod
I

7. Stratin oil from veal pon and odd
strained oil to remaining, unused olive oil
ond put-oil mixture bock into veol pan

8. When oll is bot, add praviously ground
vegetables and coc
9. Add fennel seed and lomato paste 1o
v-’.'gi“{)h-l‘:-; and ok for Five minutes
10. Add white wine and bring to boil
11. Add crushed tomatoes, chicken stoc

¢ for hive minutes

and L‘”“qlJEl garm Br ng loa :)-:n! ana
seqason o toste

12. Place veal in deep roasting pan and
pour sauce over leg

13. Piace veal leg in aven and ceok for
3-4 hours. Meat is done when it folls off
the bane

|

. eparately

15. Pour souce into o separale pot
and place on stove, bring to a simmer
and skim oil and fat off of the top

16. Seoson to laste

17. Pull veal off the bone, discarding
sinew, fat, skin and cartiloge

18. Add cleaned meat to sauce

For Spoghetti
1. Pour Hour inta bowl and make o
" with the flour

WE

2. Put remalning ingredients into the wall

3. Slowly inc
'L_-\_.J‘__'"lf:l
4. Form ingredients into dough and

rporote ingredients

knead for 10 minutes
5. Allow 1o re
6. Cut into four equal parts

7. Working with ene section a! o time
lightly flour posta dough. (Keep
covered under a
damp cloth.) Roll dough through pasta
maker to make one lorge sheet
Beginning ot the first setting, slowly
move the setting up until you reach
number five and the dough is flatienad

1 f:;l ] 2 I‘l;‘UX‘,

remaining sechions

into four long sheets

8. Cut each sheet into 10-inch pieces
9. Finish all doug}

10. U
dough slowly rl'.rv?ug'h the pasto maker
1 1. Toss with Hour

12. ;-‘,l:r‘.(_j a pot of salted water 1o o boil

13. Add pasta. When pasio begins to
Hoat, ¢
lender
14. Tozs pasto with sauce

ook an additional minute or unti

Strain

ake veal leg out of sauce and allow

sing the spogheth attachment, feed

of Chef Clif

alhime fovonie

§ Ihe the change of

Autumn Dressing
with Duck Conlit
& Cranberries
Clifford Crooks
Chef, BLT Steak

cup duck tat

1 cup celery, chopped

arge onion, chopped

/z pound duck cc

| loat brioche, medium-diced
and foasted

2 cup dried cronberries, chopped
ond soaked

/2 cup chestnuts, sliced

ard toasted

{
ontit

peeled, cored, and diced info
4inch pieces

o butter, melted

e cup unsal
cups roasted duck: [us
toblespoon sag

3
|
Salt and pe

1. Preheat the oven to 350 degrees.

2. In alarge sauté pan, melt the

duck fat over medium heat,

3. Sauté the celery and onion for

five minutes. In the same skillet,

add the duck confit and warm. Add

the toasted brioche, dried cranber-

ries, sliced chestnuts and apples,

4. Mix in the melted butter, duck

jus and sage; the stuffing should be

completely moist.

2. Season with salt and pepper to

| taste, cover with aluminum foil and
bake in the oven for 30 minutes.

Uncover and continue baking until

golden brown for 20-25 minutes.
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