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To be happy you must have taken the measure of your powers,
 tasted the fruits of your passion, and learned your place in the world.
 —George Santayana

a gate at the window

The seed for this book first came to me years ago, on a drive south along the California coast from Big Sur to Santa Barbara with my friend and gardener Kate Healey. Together, we were always dreaming and talking about food, whether about the events we collaborated on professionally or a recipe or preserve we might make with all the fruit and vegetables she was growing in her garden and orchard—the one I would eventually live at. The warmth of Kate’s English-style country kitchen with its jumbled shelves chock-full of home-canned tomatoes and preserved fruits became my home away from home, where I tended my young children and shared a great many meals and jam sessions. It is really because of her and her family that I have a story to write in the first place.

Back then, it was a delicate balance of dreaming about writing and doing the daily work that life on a mountaintop demands, along with working and caring for a family. I’m not sure that I was always good at it, but I will say that I loved working with beautiful fruit—the bought, gathered, and given—and still do. My earlier travels and experiences engaging with nature’s bounty—whether picking grapes in France, living in the tropics surrounded by exotic fruit flavors, or in orchards closer to home—have always influenced my writing and cooking and are really at the heart of this book.

In putting Plum Gorgeous together I discovered that I’m not one to simply write a cookbook in the traditional manner. For me there is always something more that is necessary and true, an artistic drive and curiosity beyond the plate that can’t be denied. It’s the story, imaginary and actual, that I’m after—the memories, dreams, places, and poetry that come with the journey. The stirring of a pot of rosy colored raspberries with rose petals and sugar matters not only for what it becomes—a lovely jam—but also for the story it unfolds and reveals.

One evening, more recently, while at my sister’s home out in the country working on this book, she had a delightful longtime friend over who asked about my Blenheim apricot jam—she literally swooned and fluttered over it. How was it I maintained that golden amber color, she begged. The discussion turned to Meyer lemon curd, and how each year she makes it, using only egg yolks, for the nuns at the mission. There is no sin in eating something so delicious and rich, she cried out with obvious pleasure. By this time we were drinking wine and nibbling on the last of the kumquat and couscous salad—just photographed for the book—under the shade of a grapefruit tree in the garden as the sun went down, and lavishing spoonfuls of rose petal jam onto toast with runny cheese for dessert. Bunny’s food memories stretching across the globe were only getting more generous, and we were delirious with laughter. I thought to myself, this is exactly what this book is about—this moment, this food, and what is unfolding now.

Plum Gorgeous is surely a book about the sensuous and enchanting nature of fruit and what to do with it in the kitchen. But more than that, it’s about the pleasures and joys of the table: my own “longing for a touchstone” and a place to return to; the memories, maps, and connections that abound around each recipe; and the stories and tales that come with each. A delicious outcome is enhanced by the time spent in the kitchen chopping and putting together a painter’s salad of peaches and heirloom tomatoes with burrata cheese, and the spontaneous gatherings around the table that follow. It’s recognizing the gorgeousness that food, and particularly fruit, can be all on its own.

Food keeps us fed and nourished, so why not have it be gorgeous and ecstatic too? For me it’s so important that food is beautiful, that it not only looks ravishing on the plate, but that it is also delicious and encourages tasting with all the senses. What I love both about cooking and making books, and have tried to illustrate in Plum Gorgeous, is the creative process inherent in both and how they play off each other. I take great pleasure in how Sara Remington’s photographs so intimately and beautifully capture a sense of place and inspire a feeling of magic and romance.

That said, this book is very much a cookbook and definitely about fruits and the seasons in which each grows. It has recipes that are written in the traditional way and, like other cookbooks, hopes to inspire and engage you in the cooking process. For the most part, I believe recipes are just guides; they are a good place to start and I very much encourage you to play with your fruit. Look for fruit that comes from a local farm, if not from a neighbor or a friendly orchard; ask about its province, its story. You’ll be surprised at what you learn and at how that translates into what you make with it.

I adore pure flavors, distilling an idea or recipe, and in this case a fruit, down to its essence—so don’t expect to find a lot of fancy pairings, or heavily sweetened, multi-step desserts, or even challenging savory dishes. Use your imagination; feel free to substitute one fruit for another. For example, try making my Pink Grapefruit Cassis Granita with blood orange juice and Champagne. It’s divine. Substitute just-picked blackberries for the plums in the Plum Gorgeous Almond Tart, or make it with French prunes that arrive later in the season, doused in brandy first. Be flexible and try something different, as the orchard and seasons often demand. Be willing to make mistakes; it’s how you will learn and develop your own palate and taste preferences.

Some of these recipes are inspired by the time I spent at Kate’s orchard and worked in a professional kitchen, but are now adapted for home. Others are inspired by my travels, books I’ve read, and chefs I admire. All of them strive to be fruit forward and flavorful, so starting with a quality, seasonal product is paramount. For me cooking is like love: Find the heart in the moment that sings and nurture it. Let the fruit speak for itself.

My uncle, artist Kaffe Fassett, and his glorious books on the art of knitting, quilting, and mosaic-making have inspired my own creative process, as a cook and a writer, and this book in particular. Spending a day with Kaffe is a revelation in color, in imagination, and in dreaming beyond the painter’s palette; eating with him and cooking for him is one more level of immersion in a sensual world.

I hope my own passion for the seductive colors, textures, shapes, and flavors of select fruits and the playful memories and reminisces surrounding my year living at a Big Sur orchard come across in this book and in these recipes and inspire your own enthusiasm for cooking with fruit, if only just a little.



Longing for a touchstone—a land where life stood still and my memories could be relived.

—David Mas Masumoto, Epitaph for a Peach
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1
oranges of memory
 and Other Citrus

The Oranges of the Island are like blazing fire

Amongst the emerald boughs

And the lemons are like the paleness of a lover

Who has spent the night crying

­—Abd al-Rahman ibn Abi al-’Abbas
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citrus

Oranges remind me of the thick-cut, dark, amber marmalade my friend Kate makes each year with fruit from her trees, and eating the candied goodness on toast while drinking strong cups of milky English tea in her kitchen. The Seville bitter oranges from the south of Spain that first arrived in the Mediterranean via the Moors, the variety aficionados say make the best marmalade, are what I seek out in January when I make my own. Citrus groves also abound in southern Italy and in many great Arab palaces, and come to mind when I think of the flavors from these countries: ruby wheels sprinkled with cinnamon and orange blossom water in Morocco; tangerine or kumquat paired with dates in a couscous salad; and spiced preserved lemons added to rice and meat dishes. Sicilians make a sweet orange sauce for fish, a recipe I’ve adapted here for marmalade chicken. Both the Italians and the Spanish use the zest and flesh of oranges and lemons for stuffing oily sardines, but you can simply scatter the fragrant zest over the top of the fish as it comes off the grill. Early Chinese documents mention oranges being held in the hand so that the warmth releases their scent. It’s hard to imagine a more lovely visual.

Consider the lemon for its bracing juice and fragrant zest, adding zing to both sweet and savory dishes all year long. It is the go-to fruit for refreshing lemonade with lavender, a homey Bundt cake, or a tart curd. Meyer lemons, a sweeter, thin-skinned hybrid, are popular in California. They can be grown in a pot and fed with the occasional dose of coffee grounds for good health. Verdant limes add vibrancy to spicy foods, grilled shrimp, and tropical dishes, as do pink grapefruit to an icy granita or paired with other citrus in a compote. Candy the peel of most any citrus and dip the ends in chocolate for a special after-dinner treat.



meyer lemon curd

Lemon curd is my “when life gives you lemons” riposte, especially when it comes to Meyer lemons, the sweeter hybrid citrus beloved by Californians. I adore making it and having it on hand for filling cakes and tartlets, or simply to serve with scones at teatime. It’s also a great starting point for other desserts: Fold in softly whipped cream and use as a base for a gratin, such as my Blueberry Lemon-Lime Gratin. You can make curd with just about any fruit, but a classic tart curd made with good-quality lemons is my favorite. For a sweeter curd, or if using standard lemons such as Eureka, add up to 3 tablespoons more sugar per cup of juice. Passion fruit and raspberry also make popular curds.

MAKES ABOUT 2 CUPS


2 eggs plus 4 yolks

Scant 1 cup sugar

Finely grated zest from 2 organic Meyer lemons

1 cup fresh lemon juice (from 4 to 5 large Meyer lemons or standard lemons)

¼ cup (½ stick) cold butter, cut into pieces



Whisk the eggs and sugar in a medium heatproof bowl, then whisk in the zest and juice. Place the bowl over a gently simmering pot of water and continuously stir with a wooden spoon until it begins to thicken, about 5 minutes. Stir in the butter; cook, stirring frequently, until the curd coats the back of the spoon, about 5 minutes more.

Pour the curd into a separate bowl. Press a piece of plastic wrap on the surface while cooling to prevent a skin from forming. The curd will keep for up to 4 weeks in the refrigerator, and a year in the freezer. You can also pot in sterilized jars. Follow manufacturer’s instructions for proper sealing.

NOTE: For lemon-lime curd, use an equal blend of lemon and lime juice and add 1 to 2 tablespoons sugar. For orange and/or tangerine curd, start with less sugar, adding more to taste, plus a little fresh lemon juice to help set the curd and balance flavor.
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honey lavender lemonade

There’s nothing like fresh-squeezed lemonade on a hot day in the garden, and it’s one of the best reasons to have your own lemon tree. We always make our own lemonade, keeping a pitcher of it in the fridge. Lavender flowers add a pleasing, floral note—try fresh thyme or mint, as well.

MAKES 2 GENEROUS QUARTS


½ cup light honey

¼ cup sugar

Pinch lavender flowers

Zest from 2 lemons

Fresh lemon juice

Lavender or mint sprigs, for garnish

Lemon rounds (optional)



Gently heat the honey, sugar, lavender, lemon zest, and ½ cup water and simmer for 1 to 2 minutes. Remove from the heat, cover, and steep for 20 minutes. Pour the syrup (straining if you want a lighter herbal flavor) into a glass jar, cover, and chill. You should end up with about 1 cup lavender syrup; it will keep in the refrigerator indefinitely.

For a generous 1 quart lemonade, combine ½ cup lavender syrup, ½ cup fresh lemon juice, and about 4 cups water in a glass pitcher. Stir well and pour over tall glasses of ice. Garnish with sprigs of lavender or fresh mint.

For a lemon spritzer, pour about 1 ounce lavender syrup over a tall glass of ice along with a few squeezes of fresh lemon juice, to taste. Top with sparkling water or spirits; garnish with lemon rounds.

Lemons make me happy, seeing them on my table in a Moroccan bowl with turquoise edging. The shiny ovals remind me of living at Henry Miller’s house, the jumbled oasis down the hill from the orchard, the sturdy redwood table at the center of the room where I would always place that bowl and fill it with lemons from the tree. My ode to joy.
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blueberry lemon-lime gratin

Blueberries and citrus have a delicious affinity for each other and are lovely in this simple fruit gratin. It’s a relatively foolproof dessert and yet noteworthy enough to serve at a dinner party. To achieve the caramelizing affect, it’s best if you have a kitchen torch, but don’t despair if not. You can just place the dish under a broiler or in a very hot oven, on the top shelf, for a couple of minutes. You don’t want the berries to fully cook through, but to be warm without being mushy.

SERVES 4 TO 6


2 cups fresh blueberries

½ cup Blueberry Sauce

½ cup whipping cream, lightly whipped

1 cup lemon-lime curd (see Note at Meyer Lemon Curd recipe)

Sugar for caramelizing



Toss the blueberries with a little of the syrup in a medium bowl and let macerate for 15 minutes. Divide the berries among individual gratin dishes along with some of the syrup, or spoon into one larger gratin dish. Fold the whipped cream into the lemon-lime curd, and then pour over the berries. Scatter a tablespoon or so of sugar over the top of each gratin and caramelize with a kitchen torch, until golden and the berries are warmed through.

But there better not be anybody with you when I arrive—no creamy lemon voices, no southern drawl, no honey business.

—Henry Miller to Anaïs Nin, A Literate Passion: Letters of Anaïs Nin and Henry Miller
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honey-basil tangerine compote

A simple compote of marinated citrus segments with a hint of basil is alluring all on its own. Yet it can be dressed up with slices of pineapple and a sprinkling of toasted coconut for a tropical version, and a few cookies on the side, or served with sorbet or ice cream. It also makes a nice accompaniment to my Lemon Almond Cake made with orange zest instead of lemon. For a boozier compote, stir in a little brandy along with the flower water.

SERVES 4


4 to 5 honey tangerines

1 tablespoon honey

1 to 2 tablespoons sugar

½ vanilla bean, cut lengthwise, with seeds

Few basil leaves

1 tablespoon orange flower water



Remove the peel and pith from the tangerines by cutting around the perimeter of the fruit using a very sharp knife. Working over a glass bowl to capture any escaped juices, cut out individual segments of tangerine (supremes), removing the seeds as you go. Squeeze the remaining membrane over a sieve to strain any juice into a small saucepot, then add the juice from the bowl. You should have a minimum of ½ cup juice, or a little more.

Add the honey, sugar to taste, vanilla seeds and pod, and basil leaves to the juice and bring to a simmer. Cook for 5 minutes, until lightly syrupy. Pour over the supremes and stir in the orange flower water. Macerate for at least 1 hour, or longer. Chill to serve.



The honey tangerine, also known as Murcott orange after the Florida nursery owner who first developed the variety, is a cross between the sweet orange and tangerine, with rich, orange flesh that is typically quite sweet. California Murcotts, also known as Delite mandarins, are in fact very different from their Florida cousins, which tend to have more seeds and less range in flavor. I prefer California Murcotts for their delicate quality and taste—excellent for eating out of hand—but either works well in this compote.



orange pistachio sables

These classic French butter cookies are the perfect sweet for afternoon coffee, and are also just right served alongside a cooked custard or fruit compote. The dough keeps well in the freezer, so you can simply bake what you need at the last minute. You can also roll out the (unfrozen) dough and cut into shapes, or use as a base for a fruit tart. For miniature cookie sandwiches, fill the baked and cooled sables with citrus curd (see Note to Meyer Lemon Curd).

MAKES ABOUT 2 DOZEN


½ cup (1 stick) butter, at room temperature

¼ cup confectioners’ sugar

2 teaspoons finely grated orange zest

1 egg yolk

2 teaspoons orange flower water

1 cup flour

⅓ cup pistachios or almonds, finely ground

Pinch ground cardamom

Pinch salt

Demerara sugar or other sanding sugar, for coating



Preheat the oven to 350°F.

Beat the butter with the confectioners’ sugar and zest in a medium bowl or stand mixer until light and fluffy, about 5 minutes. Beat in the egg yolk and orange flower water. Stir together the flour, ground nuts, cardamom, and salt. Add the flour mixture to the sugar mixture and beat until just blended.

Transfer the dough to a lightly floured board (or use confectioners’ sugar on the board) and gently bring together in a ball. Roll the dough into a cylinder about 1½ inches thick, or larger depending on the size cookies you want, then roll in the sanding sugar. Wrap in plastic and freeze for at least 1 hour.

Slice the dough into ¼-inch-thick rounds and place on a parchment-lined baking sheet. Bake for 7 to 10 minutes, until golden.

Apple green windowsills. The color orange against a backdrop of sea and sky. Vermilion flowers on a wall, as if in Mexico. Flirtatious tiles. Girl’s moment in the sun. This was the house where I began to love again. Where my kids had a lemon yellow room, like morning sunshine.



 

Winter on the mountain cultivates growth and change below thick mulch and soggy retreat. There are running gullies of mud and heavy rain, along with new tasks required merely to stay dry. Vividness endures despite what is true with azure days and unexpected sunshine, when all that seemed wrong feels suddenly right. The emerald sea beyond is at times surreal, a steady backdrop against melancholic skies and sturdy oaks, bearing dramatic views at daybreak. Night knocks early and we tumble into one bed, tired and grateful for refuge, the mornings arriving even earlier, with a new rush to school, and down the hill we go. I am at once discontent and comforted by the coziness of home, the robust but thinning redwood walls, a potbelly stove, and a sunken tub just off the galley—we cook, bathe, draw, and sleep within range of each other, closeness being at once beautiful and a challenge, heartbreaking and poetic. A bowl of cloudless lemons at my table perfumes the room; the turquoise vase spills over with the fiery glow of heart-shaped persimmon and Persephone’s pomegranate. We light the room with candles, sometimes out of necessity, cheer ourselves with mugs of sweet tea and toast with candied marmalade on rainy afternoons, and set ourselves up to paint. I relish my friends to draw us near; nothing is better than cheap French wine in tumblers to share over a bowl of warming soup. Tonight it’s just the three of us, anticipating dawn, the sweet smell of orange blossoms in spring.
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kate’s orange marmalade

I have made orange marmalade almost every year since I lived at Kate’s orchard, but hers, made with Seville oranges from her tree, remains a personal favorite. Both her English grandmother and aunt made marmalade, and they are the people to whom Kate credits her interest. In the 1950s, her aunt Eileen used to make it on her farm in Uruguay for BOAC, the British state airlines. This is Kate’s recipe, in her own words:



I use Sevilles when my tree produces enough, or Valencias or navels depending on what is happening in the orchard. First scrub them and make sure there are no blemishes, bugs, or filth.

For one batch of my marmalade, take a 10- to 11-quart stainless pot and put in about a dozen or so organic oranges, scrubbed clean. When all the oranges and approximately 4 lemons are in the pot, cover them with boiling water. Place the lid on, and simmer until the fruit is tender—this can take up to 3 hours. You can test the fruit by poking it with a sharp knife or skewer; if it goes in easily, it’s ready. Let the fruit cool in the water overnight.

The next day, remove one orange or lemon at a time and chop on a cutting board into thin or thick slices (I have a wooden board that is slanted so the juices don’t run away). The important thing is to save all the juices (in the pot and on the board) and pick out all the seeds as you go. Add the chopped fruit back into the pot and bring back to a simmer. Add sugar in equal parts. My way is to estimate the height of the fruit in the pot; if it is 3 inches deep then I add 3 inches of sugar and simmer until dissolved. The longer you simmer, the darker the marmalade. I like to let it sit for a day or longer before I put it into jars. I do think this improves the flavor.



I have always enjoyed reading recipes from tattered old cookbooks or recipe cards with copperplate handwriting that have been passed down through the years. The old recipes often are without exact measurements or amounts … my style exactly.

—Kate Healey
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marmalade chicken

This is a homey roasted orange chicken that is both sweet and savory. For a sweeter version, use more marmalade or add a pinch of sugar to the saucepot towards the end. Roasting orange wedges alongside the chicken adds a nice touch and is tasty besides. Serve with saffron-scented rice.

SERVES 4 TO 6


1 (3½- to 4-pound) chicken, cut into 8 pieces

Salt and freshly ground black pepper

Juice of 2 oranges

Juice of 1 lemon

2 cloves garlic, chopped

6 tablespoons Kate’s Orange Marmalade

1 onion, halved and sliced

Olive oil

⅓ cup coarsely chopped cilantro or parsley, plus more for garnish

Balsamic vinegar



Preheat the oven to 375°F.

Place the chicken in a shallow dish and season all over with salt and pepper. Whisk the orange and lemon juice, garlic, and 4 tablespoons of the marmalade in a small bowl; pour over the chicken. Cover and refrigerate for at least 1 hour, turning the chicken over halfway through so it is well coated on both sides.

Scatter the onion on the bottom of a glass baking dish or medium casserole. Place the chicken pieces on top and pour the marinade over. Drizzle with a little olive oil and scatter with the chopped herbs. Bake for about 45 minutes, occasionally spooning the juices over the chicken as it cooks, until the thigh juices run clear when pierced with a fork. Transfer the chicken and onion to a platter and loosely cover with foil.

Pour off some of the pan juices into a small saucepot and stir in the remaining 2 tablespoons marmalade and a splash of balsamic vinegar. Bring to a simmer over medium heat; cook until it is slightly reduced and syrupy, about 5 minutes. Pour over the chicken and scatter with more fresh herbs to serve.
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moroccan orange salad

Inspired by the flavors of Morocco, this salad literally came together on the plate—the colors and textures too gorgeous to ignore. Cara Cara oranges are early- to mid-season red navels, with a distinctive sweet flavor and color all their own. Blood oranges or a combination of oranges and tangerines would be similarly ravishing. If you can’t find radish greens, use other microgreens or scatter with fresh cilantro leaves.

SERVES 4 TO 6


Dressing

⅓ cup extra virgin olive oil

3 tablespoons fresh orange juice

2 teaspoons orange flower water

Splash sherry vinegar

½ teaspoon cumin seed, toasted and ground

Pinch cinnamon

Dash cayenne pepper

Salt and freshly ground black pepper


Salad

4 to 6 Cara Cara or blood oranges, peeled and sliced

1 small red onion, thinly sliced

½ cup pomegranate seeds

Small handful opal basil leaves

Radish microgreens



To make the dressing, whisk together the olive oil, orange juice, flower water, vinegar, cumin, cinnamon, and cayenne in a small bowl. Season with salt and pepper.

To assemble the salad, arrange the orange slices on a platter or individual plates. Scatter with the onion, pomegranate seeds, basil, and radish greens. Drizzle with the dressing and serve.

And she feeds you tea and oranges
       that come all the way from China.

—Leonard Cohen, from “Suzanne”
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preserved lemons

Preserved lemon is a common North African condiment and something I learned to make from my stepmother, Elena, who grew up in the Mediterranean. The lemons are traditionally quartered partway, leaving the stem intact, then stuffed with salt and covered with lemon juice to preserve. Over the years, I have taken to cutting the lemons all the way through (or occasionally slicing into rounds, as in the alternate method below) and instead layering the salt and spices. Either way, it takes a good 3 weeks or longer for them to cure. Slivers of salty rind are delicious stirred through couscous, beans, and grains or added to olives. Chopped, they add a zing to dressings, gremolata (see Grilled Sardines with Preserved Lemon Gremolata), and meaty dishes.

MAKES 1 QUART


8 organic or unsprayed lemons, preferably thin-skinned

Kosher salt or coarse sea salt

1 or 2 bay leaves

1 cinnamon stick

1 dried chile, crushed or whole

½ teaspoon black peppercorns

Fresh lemon juice

Olive oil



Wash the lemons well and pat dry. Quarter lengthwise and toss vigorously in a bowl with about ½ cup salt to coat. Pack the lemons tightly in a sterilized quart jar, layering as you go with the bay leaves, cinnamon, chile, peppercorns, and any residual salt and juice.

Add enough lemon juice to fill about half the jar. Cover and set aside in a warm place. Shake once a day or so for 3 days, to help release the juices. Add more lemon juice, this time enough to fully cover the lemons. This is very important. Pour a thin slick of olive oil over the top. If you like, you can also place a round of parchment on top, to help keep the lemons submerged.

Cover and place in a dark cupboard or cool area of the kitchen. They are usually ready in about a month—the rinds will be quite tender and the salt completely dissolved—sometimes a little longer. They usually get better with age.



quick pickled lemons

This method tends to be a little more immediate, and the way I used to make them quite frequently, with great success. The lemons do absorb more salt this way, so use sparingly. I like these for when I want to use both the flesh and rind of the lemon in a dish, or to scatter the pretty rounds on fish as it bakes.

Slice scrubbed lemons into rounds, then layer in a sterilized jar with a light sprinkling of salt, torn pieces of hot chile pepper (like arbol), and bay leaves. Weight the lemons if possible, or press down with the back of a wooden spoon to release some of their juice. Cover with more fresh lemon juice and pour a slick of extra virgin olive oil over the top. They can be used almost immediately, but are best after about 2 weeks.
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grilled sardines with preserved lemon gremolata

Savor the flavors of the Mediterranean in late summer, when sardines are plentiful and enjoying a meal al fresco is a must. It’s best to enjoy these oily little fish with your fingers, removing the bones as you eat and not giving a darn about how you might look in the process. Gremolata is an Italian condiment typically made with lemon zest, garlic, and parsley; the cilantro and preserved lemon here give it added zeal. Made without the currants and bread crumbs, it is delicious on steak.

SERVES 4 TO 6


1½ to 2 pounds fresh sardines, cleaned and gutted

Sea salt and freshly ground black pepper


Preserved Lemon Gremolata

Leaves from ½ bunch parsley, coarsely chopped

Leaves from ½ bunch cilantro, coarsely chopped

½ cup toasted coarse bread crumbs

2 pieces Preserved Lemons, finely diced

3 tablespoons currants, plumped in hot water

2 cloves garlic, minced

1 shallot, finely chopped

Finely grated zest of 1 lemon

Olive oil, for drizzling and brushing



Season the sardines on both sides with salt and pepper. Leave at room temperature while you prepare the gremolata.

To make the gremolata, combine the herbs, bread crumbs, preserved lemon, currants, garlic, shallot, and lemon zest in a small bowl. Drizzle with olive oil, just enough to moisten.

Heat a grill pan or outdoor grill to medium-hot. Brush the sardines on both sides with olive oil. Grill for 2 to 3 minutes per side, until just cooked through. Arrange on a platter and scatter with the gremolata. Grind fresh black pepper over the top and serve.
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pink grapefruit cassis granita

Granita is a refreshing and playful alternative to sorbet, more like an ice, and the blush juice of pink grapefruit makes a particularly pretty one. Make the same day you plan to serve it. Before juicing the grapefruit, remove as much peel as you think you might like to candy. Along with the candied peel, serve the granita with fresh grapefruit segments, lightly macerated in sugar and Prosecco.

SERVES 4 TO 6


3 cups fresh ruby grapefruit juice (from about 6 grapefruits)

½ cup sugar

Cassis

Candied Grapefruit Peel (recipe below)



Bring 1 cup of the juice and the sugar to a simmer over low heat, stirring, until the sugar is dissolved. Pour in the remaining 2 cups juice and stir in cassis to taste. Chill thoroughly.

Pour the granita base into a shallow baking pan and place in the freezer. Stir every 15 minutes, until large ice crystals form, about 1 hour. Serve the granita in glass dessert bowls, garnished with candied grapefruit.



candied grapefruit peel

You can use this method for just about any citrus, paying attention to the various kinds of fruit and their inherent shape, as well as how bitter the pith is. For the candied citron, for example, slice the fingers of a Buddha’s hand fruit into thin rounds—do not scrape away any pith—and proceed to blanch, then cook in sugar syrup.

For candied grapefruit, scrape off most of the white pith from the peel. Slice the peel into desired size of strips or other shapes. Place in a small saucepot and cover with cool water. Bring to a boil and simmer for 2 minutes. Drain and refresh with cool water. Do this two more times. The third time, boil the peel for 15 minutes, until tender. Drain.

Return the peel to the pot and add water and sugar (½ cup water for every 1 cup sugar), enough to make a syrup that will generously cover the peel as it cooks. Cook over low heat until the peel is translucent, 20 to 30 minutes. Transfer the pieces to a rack to drain, reserving the syrup. While still warm, roll the pieces in sugar, using the tines of a fork. Cool completely, then store the candied peel between layers of parchment paper in an airtight container. It will keep for several weeks on the shelf, or indefinitely in the refrigerator. Use the syrup to flavor drinks, or for drizzling.
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kumquats and toasted couscous
 with halloumi

This unusual salad, which came to me on a whim one day, combines some of my favorite foods. Halloumi is a traditional Cypriot cheese, popular also throughout the Middle East, and is commonly fried and sprinkled with mint. It’s made from either goat or sheep milk or sometimes both and can be quite salty depending on the brand. It works beautifully in this room temperature dish, while the kumquats add a splash of sunshine to the earthy flavors.

SERVES 4 TO 6


Couscous

1 cup couscous

Pinch ground cinnamon

Pinch salt

About 1 teaspoon olive oil

Scant 1 cup boiling water


Dressing

⅓ cup extra virgin olive oil

1 teaspoon finely grated lemon zest

2 tablespoons fresh lemon or lime juice

Splash red wine vinegar

1 shallot, finely chopped

½ teaspoon coriander seed, toasted and coarsely ground

2 teaspoons chopped mint (optional)

Salt and freshly ground black pepper


Salad

8 ounces halloumi cheese, sliced into rounds

Olive oil

Chopped mint (optional)

8 kumquats, thinly sliced

6 dates, pitted and thinly sliced

½ cup parsley leaves

½ cup almonds, lightly toasted and coarsely chopped



To prepare the couscous, toast in a skillet with the cinnamon over low heat until fragrant and lightly browned, about 5 minutes. Transfer to a bowl. Add the salt and olive oil. Pour the boiling water over the top. Stir and cover; let sit for 15 minutes. Fluff with a fork before using.

To make the dressing, whisk together the olive oil, lemon zest and juice, vinegar, shallot, and coriander in a small bowl. Stir in the mint, if using, and season with salt and pepper.

To assemble the salad, fry the halloumi in a small skillet over medium-high heat in a small amount of olive oil, just enough to wet the pan. Turn to brown both sides. Transfer the cheese to plates and sprinkle with a little mint, if desired.

Toss the couscous with about half of the dressing. (You may have a little more couscous than you need. Determine for yourself how much couscous you want for each serving.) Stir in the kumquats, dates, and parsley. Top the cheese on the plates with the couscous mix. Scatter with the almonds and drizzle with more dressing as desired.
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grilled lime prawns with aioli

Use your fingers when eating these lime-dusted prawns, savoring every morsel with gusto. Look for spot prawns or large shrimp, preferably with the heads on. The aioli will keep in the refrigerator for about a week.

SERVES 3 TO 4


Aioli

1 clove garlic, smashed

Pinch salt

2 egg yolks

1 cup olive oil

2 teaspoons finely grated lime zest

Fresh lime juice


Prawns

1½ to 2 pounds prawns, with heads on

Sea salt and freshly ground black pepper

Juice and finely grated zest of 2 limes, plus lime wedges for serving

Olive oil, for drizzling



To make the aioli, place the garlic in a ceramic or wooden bowl with a pinch of salt and mash to a smooth paste with a pestle. Beat in the egg yolks. Gradually add the olive oil, continuing to beat with the pestle, until a thick puree forms. Stir in the lime zest, and add juice to taste. Add more salt, diluted with a little warm water, if needed. The aioli can also be made in a food processor.

To prepare the prawns, rinse and pat dry, but don’t remove the heads. Thread a wooden skewer through the tail end to the head so that each prawn stands straight like a soldier. Place in a shallow dish and season both sides with salt and pepper. Sprinkle with the lime zest and squeeze fresh lime juice over the top. Drizzle with olive oil.

Heat a grill pan or outdoor grill to medium heat. If using a grill pan, brush a little oil on its surface as it heats. Grill the prawns until opaque in the center, about 2 minutes per side. Serve with the aioli and fresh limes on the side for squeezing.



rangpur lime mascarpone tart

Rangpur limes aren’t really limes, but a cross between the mandarin and lemon, with orange flesh and skin. Their tart, almost tropical-like flavor brightens this simple cheese tart. If you can’t find Rangpur limes, use a blend of fresh lime and tangerine juice. Caramelizing the top after it comes out of the oven adds a welcome burnt note and gives it a lovely finish besides. Serve with strawberry sauce, a dollop of thick cream or yogurt, and fresh passion fruit.

MAKES ONE 9- OR 10-INCH TART


½ recipe Sable Dough

½ cup mascarpone cheese, at room temperature

½ cup sugar, plus more for caramelizing

2 eggs

2 teaspoons finely grated rangpur lime zest

½ cup fresh Rangpur lime juice

1 teaspoon pure vanilla extract

½ cup whipping cream



Roll out the dough and press into a 9- or 10-inch round fluted tart pan. Freeze for at least 30 minutes before baking.

Preheat the oven to 375°F.

Bake the tart shell until golden, about 15 minutes. Decrease the oven temperature to 325°F.

Stir together the mascarpone, sugar, eggs, lime zest and juice, and vanilla in a medium bowl until thoroughly combined. Lightly whip the cream in a separate bowl, then fold into the mascarpone mixture. Pour into the prebaked tart shell and bake until the custard is just set, 20 to 25 minutes. Cool on a rack. Chill thoroughly.

To caramelize the top, pour a thin layer of sugar evenly over the top of the tart to cover. Gently spread with an offset spatula, being careful not to upset the filling. Heat the sugar using a kitchen torch, until caramelized all over.
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lemon almond cake

The addition of ground almonds gives lemony pound cake a lovely, sandy texture and makes it lighter overall. Top with a spoonful of crème fraîche and ripe blackberries for a heartier dessert; then toast leftover slices in a black cast-iron skillet and smear with marmalade-butter for a decadent breakfast treat the following day. The cake can be made in either a Bundt pan, as pictured, or in a loaf pan. For the latter, throw a small handful of granulated sugar on top before baking to give it a crackly effect. Drizzle with a lemon glaze and lemon zest or simply dust with confectioners’ sugar to serve.

MAKES 1 CAKE, SERVING 8 TO 10


½ cup blanched whole almonds

1 cup plus 2 tablespoons sugar

1¼ cups flour

1½ teaspoons baking powder

¼ teaspoon salt

1 cup (2 sticks) butter, at room temperature

Finely grated zest of 1 lemon

¼ cup fresh lemon juice

4 eggs

1 vanilla bean, split lengthwise



Preheat the oven to 350°F. Lightly grease a small Bundt pan or a 5- by 9-inch loaf pan; dust with flour, shaking out the excess.

Grind the almonds with 2 tablespoons of the sugar until fairly fine but with some texture. Sift the flour, baking powder, and salt into a medium bowl; stir in the ground almonds and set aside.

Using a stand mixer, beat the remaining 1 cup sugar, butter, and zest until light and fluffy. Beat in the lemon juice. Add the eggs, one at a time, beating well after each addition. Using the tip of a small knife, scrape the seeds of the vanilla pod into the mixture; beat until combined. Add the flour mixture, beating just until blended.

Spread the batter evenly in the prepared pan and bake until a cake tester inserted in the center comes out clean, about 50 minutes. Transfer the cake to a rack and cool in the pan for 15 minutes. Carefully slide a small knife around the edges of the cake to loosen. Invert the cake onto a rack, and invert again onto a second rack. Cool completely.

Do you know the land where the lemon-trees flower?

—Goethe
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End of sample
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