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For any woman
 who wants to stir the pot—
 in the kitchen, in love, and in life.
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A Note to the Reader




Because the pagination of this electronic edition does not match the print edition from which it was created, any references to specific page numbers should be ignored. Instead, to locate a specific passage within the text, please use the search feature of your eBook reader.








Foreword




Would you believe me if I told you that food can get you everything you want in life? Of course not. But it can get you close.

That’s the message of this book, and if you’re rolling your eyes at the idea, well, I was right there with you—until Engagement Chicken persuaded me otherwise. This magical little dish, whose wonderful and romantic story is chronicled in these pages, is responsible for more than 60 engagements so far, and it has turned me into a believer. Not just in the power of a simple roast chicken to make men drop to their knees and propose, but in the power of what we make, and what we eat, to change our moods, our fates, and even, yes, our lives.

Like a lot of women these days, I never really learned to cook. Sure, my mom did it, and very well (flank steak with broccoli was a masterpiece in her hands); and my stepmother, born in Switzerland, is one of the most effortlessly elegant home chefs I know, the kind of woman who can take four eggs and a hunk of cheese and turn it into a fine-dining experience. But growing up, I had more important things to spend my time on. Boys, clothes, plotting my brilliant career—all of it seemed more compelling than anything that might happen in the kitchen.

How naive I was. Only as an adult did I realize—after a few years of trying to subsist on takeout—that cooking is one of life’s great pleasures. Even in my shoebox-size apartment, I discovered that chopping and stirring and mixing and mashing could dissolve all my daily stresses, and the results seemed to work some strange hocus-pocus on the people around me as well. You know the drill: Serve your recently cheated-on best friend homemade muffins and she’ll cry—and then realize that she deserves a guy who will take at least as good care of her as you do. Bring the leftover muffins to the office and even Scrooge in the next cubicle will suddenly be verrry, verrry nice. Not that I was instantly good at cooking (it took me far too long to figure out that if you heat the oil too high for the stir-fry, the fire alarm will go off, and your cranky super will come yell at you). But I liked it, and other people liked it, and I wished I’d spent more time hovering round the stove as a teen, taking notes.

So I turned to cookbooks—and, specifically, to Glamour magazine’s last cookbook, Glamour’s Gourmet on the Run, a working-girl bible that offered simple but satisfying recipes for what was then a new generation of time-pressed women. New books were verboten on my starter salary, but I picked up GOTR used, and it served me well: The no-cook turkey tonnato charmed the hard-to-charm bridal party of my oldest friend; the filet mignon made a boyfriend I’d offended feel very made-up-to (so much so that we now have two kids); and the pasta-dinner chart page still has my happy tomato splatters on it (we’ve updated it for you here on page 167).

Today, as the editor of Glamour, I’m very pleased that recipes are a staple of the magazine. Our 12 million readers tell us that they cook for all kinds of reasons: because they love it; because they’re trying to eat healthfully; because it’s so much more affordable than eating out. But many also cook, as I came to, just to see what happens. And sometimes what happens is life-changing. About seven years ago, as you’ll read here, we published a recipe for a delicious lemon-infused roast chicken—a recipe one of our own editors had developed, and one of our own staffers had gotten engaged after making. What happened next was a little bit miraculous, and it convinced me that food gets stuff done.

Or maybe it’s better to say that you get stuff done, but food helps. This book, like every recipe that Glamour publishes, is written with your crazy life in mind: your schedule (busy), your tastes (diverse), and your kitchen (not staffed with a sous-chef). In the capable hands of cookbook editor Veronica Chambers, every set of instructions was tested by both accomplished home chefs and women who say they don’t cook, so whatever your kitchen skills, you’re covered.

You may be buying this book strictly for the Engagement Chicken and its yummy brand of marital magic. My heart and hopes are with you. But it’s just as likely you’re not that into chicken, or you don’t want to get engaged, or you’ve already wooed the partner of your dreams. That’s fine too. You do want something—probably lots of somethings—out of life. I hope this cookbook helps you get it all, and then some.

Cindi Leive

EDITOR-IN-CHIEF, Glamour








Introduction




Once upon a time, there was a young magazine assistant who loved her boyfriend and imagined that someday in the not too distant future they would get married. One evening, in the kind of flurry of domesticity that even the most modern young woman can experience, she made her boyfriend a classic roast chicken supper, based on a recipe her boss, a Glamour editor, had given her. Her boyfriend loved it. He had seconds. He licked his fingers. And shortly thereafter, he proposed.

“Relationships are complicated. Cooking comes with instructions.”

—MELROSE PLACE

Naturally, she was overjoyed, and word of her success in the kitchen quickly spread around the office. Recipe tips were shared. Roasting pans were purchased. And, as the staff watched in amazement, three assistants in the Glamour fashion department were, in short order, engaged.

Just like that, Engagement Chicken was born.

A word about that chicken: It was fabulously simple. Kimberly Bonnell, the then-Glamour editor and avid cook who’d developed the recipe, had traveled to Italy and remembered loving the simple roast chicken she ate there because it captured “the real essence of Italian cooking, which was that you did as little as possible to the food.” Her recipe, adapted from one by Marcella Hazan, included several tips that made good cooking sense: puncturing the lemons before stuffing them into the chicken so that the deep citrus flavors infused the meat; covering the skin with lemon juice and salt so that it became super-crispy; and most importantly, turning the chicken midway through cooking so that the breast meat, which can get so annoyingly dry in some recipes, stayed just as juicy as the dark pieces. It cooked up impressively, but, notes Bonnell, was a great recipe for “someone who’s nervous about being in the kitchen or hasn’t cooked a lot. It’s really easy to make. Let’s not forget about the cook’s needs when we’re thinking about the guy’s needs!”


engagement
 CHICKEN
 success story

JENNIFER VALE
 &
 CHRIS GREEN
 ST. LOUIS, MO

CHICKEN DATE: 
February 14, 2006

ENGAGEMENT DATE: 
March 23, 2006

On her first Valentine’s Day with boyfriend Chris, then thirty-one—a sweet neighbor who’d wooed her for years by opening doors for her and carrying her shopping bags—Glamour reader Jennifer, then thirty-six, decided to make Engagement Chicken. (She swears it wasn’t all about the ring; she also just thought it sounded tasty.) “Chris kept talking about how hard the recipe must have been, and I went along for kicks, but really it was so simple,” she says. A little more than a month later, on vacation in the Smoky Mountains, Chris got down on one knee in the middle of a snow-covered trail and proposed. When they married the next year, Jennifer made a toast: “If anyone is looking for ideas,” she told the crowd, “make that chicken!”



But back to the weddings. As it turned out, those first three engagements were only the tip of the chicken iceberg. In 2004, Glamour published the recipe in the magazine. Almost immediately, the letters started pouring in:

“I made Engagement Chicken for my live-in boyfriend and today, I’m wearing a wedding band. This chicken is serious stuff. But please keep me anonymous—my husband doesn’t know that he was reeled in by a chicken.”

“My boyfriend and I had looked at rings, but he hadn’t proposed. I decided to make Engagement Chicken after hearing it had become a superstition for girls everywhere. I joked to him that maybe this would speed things along—and sure enough, right after dinner, he was down on one knee. Boy, did my Engagement Chicken work—thanks, Glamour!”

“You don’t even have to make the chicken for it to work. I bought all the ingredients, and while they were sitting in my kitchen, he dragged me into the bedroom (which was full of candles), got down on both knees, and asked me to marry him.”

Sometimes the proposals were instantaneous, as if the chicken had a secret “marry-me-let’s-spend-the-rest-of-our-lives-together” chemical that kicked in right away, the same way tryptophan can make you want to nap after a big turkey dinner. And, some letter-writers noted, the bride didn’t even have to be the one cooking. Nicole Ives, then twenty-five, of Cooperstown, NY, had been dating her boyfriend Anthony Suhadolnik, then twenty-three, for exactly a year and ten days (not that she’d been counting!) when they visited Nicole’s pal Casey Ringeisen in Washington, DC, for the weekend. The night before they arrived, Casey had made Engagement Chicken for her boyfriend, hoping that he would propose (which, alas, he didn’t). She used the leftovers to make chicken-salad sandwiches for Nicole and Anthony before the couple went sightseeing. Anthony strangely insisted they take a walk to the Washington Monument, despite the pouring rain. You guessed it: He needed a romantic proposal spot. Chicken strikes again! (Back home, Casey pulled out her Glamour clipping and told Nicole and Anthony what she’d served them.) Says Casey, “I guess your Engagement Chicken does seal the deal, just not always for the person who cooks it!”


engagement 
CHICKEN 
success story

PAULA VÁSQUEZ 
& 
BRANDON GALLION 
PORTLAND, OR

CHICKEN DATE: 
February 20, 2010

ENGAGEMENT DATE: 
March 6, 2010

It’s true: Engagement Chicken works even if you don’t make it yourself! See if you can follow this twisted tale. When Sheri, a friend of Brandon’s mother, invited him and girlfriend Paula to dinner, the couple thought it was just to welcome them to town; they’d recently moved to Portland. But Sheri had “read about a chicken recipe with special marriage-making powers,” she says. “I thought I’d see if it worked.” And sure enough, a few weeks later, Brandon, then twenty-four, and Paula, then twenty-three, were out walking their dogs when he turned to her and said, “I have a question for you.” (You know the rest.) As soon as Brandon’s mother e-mailed the news to all her girlfriends, Sheri came clean and forwarded the recipe to all the moms in the group—so they could get their kids married off too. Make it “because it is delicious and easy,” she wrote, “but be careful who you serve it to!”



Oh, and if you’re not even romantically involved with the guy yet? Engagement Chicken can fix that too. One letter-writer, Angela Warren, then twenty-six, of Cedar Rapids, Iowa, had offered to cook dinner for a man she was just friends with, Jason Roorda, then twenty-four, and pulled the recipe from Glamour because it looked like a good dinner-party dish. “I had no hidden agenda,” she says. “I simply wanted to try it out.” The chicken was a huge hit and, after dinner that night, out of nowhere, Jason kissed Angela. A month and a half later, they were engaged. “To this day, the chicken is still one of Jason’s absolute favorites,” Angela says. “What’s amazing to me is that the recipe was powerful enough to make a man I never even dated propose!”

Before we knew it, the chicken had made national news. “Want a Rock? Get Your Chicken On,” read one Fox News headline. “Engagement Chicken: A Magical Food That Causes Marriage,” blared a blog. Glamour editors prepared the meal live on the Today show, and chef Ina Garten cooked up her own delicious version on her Barefoot Contessa TV program. In her most recent cookbook, How Easy Is That? she dedicates the chicken to her husband, Jeffrey, writing, “Recently, I met some beautiful young women from Glamour magazine. They make a roast chicken they call ‘Engagement Chicken’ because every time one of them makes it for her boyfriend, she gets engaged! How wonderful is that? That’s the best reason I ever heard to make a roast chicken!”


engagement 
CHICKEN 
success story

AMBER FRICKE
 & 
MARK BENTOSKI 
HAMPTON, VA

CHICKEN DATE: 
July 16, 2009

ENGAGEMENT DATE: 
September 5, 2009

One hot summer day, Amber, then twenty-eight, left work early to make Engagement Chicken for her boyfriend of nearly two years, Mark. “I wanted good marriage karma,” she says—and she was hoping the chicken might jolt him into action. When Mark, then thirty-two, came home, he was suspicious: “You’re baking a chicken on a work night?” he asked. But he enjoyed his dinner and, a few months later, asked Amber on a motorcycle trip. Each time they pulled over to take pictures of the gorgeous views, she’d think, This is it! “I’d take my helmet off, fluff my hair, and . . . nothing.” Finally, watching the sunset on a mountainside, Mark said the words every woman wants to hear: “I’d get down on one knee, but I don’t want to fall off this cliff.”



Along the way, the requests from readers started mounting: “I NEED to make this!” e-mailed one woman. “Please send the recipe!!” Mothers—you know mothers!—even called the office asking if they could have the recipe for their daughters. One commenter on glamour.com, preparing to cook her bird, posted this question: “Was just wondering if the ring would be bigger if I cooked a turkey . . . or if a Cornish hen would get me a smaller ring?” (Don’t worry. She was kidding. “Either way, I love him. . . . I don’t really need a ring at all,” she promised.)

One morning, radio host Howard Stern, unaware of the dish’s name or purpose, waxed poetic on air about the amazing meal he’d been served the night before by then-girlfriend Beth Ostrosky. When a female listener phoned in to say the dish sounded suspiciously like the Engagement Chicken she’d read about in Glamour, Howard called Beth at home on the air, woke her up, and made her answer for herself. She fessed up, and later, after Stern had (of course!) proposed, she talked about Engagement Chicken on the Rachael Ray show. “I recommend it for any girl out there,” she has said.

So why does the chicken work? We’ve all heard the cliché “the way to a man’s heart is through his stomach,” or, as Honoré de Balzac put it back in the nineteenth century, “Men become passionately attached to women who know how to cosset them with delicate tidbits.” But why this delicate tidbit in particular and not, say, eggplant parm or ham sandwiches?

Kimberly Bonnell thinks she knows. The chicken, she realized soon after devising the recipe, was guaranteed guy-friendly: familiar but different, fancier than everyday chicken but not off-puttingly strange or fussy. In that sense, Engagement Chicken is a show-them-the-love dish, not a show-them-the-sweat-on-your-brow one. You planned to make a nice roast chicken dinner. You went to the market, did some prep work, minded the oven, and prepared some sides. It is not the kind of dish that says “I took the day off from work and went to twelve different markets to get all of these exotic ingredients to make you lobster Newburg and salmon terrine and apricot soufflé. Do you like it? Huh? Huh? Do you?” No one wants that. Engagement Chicken is the culinary equivalent of a perfect tee and jeans: lived in, gorgeous, and not trying too hard.


engagement 
CHICKEN 
success story

HOLLY LEAHY 
& 
JEREMY KIJOWSKI 
ST. LOUIS, MO

CHICKEN DATE: 
December 19, 2008

ENGAGEMENT DATE: 
December 19, 2008 (yup, same night!)

Jeremy, then twenty-five, had loved Holly, then twenty-six, since they'd met. And finally, two and a half years after that, she was ready for a lifelong commitment. So she decided their typical Friday date night was about to get a major upgrade from movies and popcorn. Unfortunately, the recipe that she’d cut out from Glamour didn’t seem like an instant hit. “He only had a few bites,” remembers Holly. Turns out it wasn’t her meal that had turned his stomach—it was nerves! Shortly after picking at his food, Jeremy said he was going to get dessert. He returned with a cake box, and when Holly opened it, she found a velvet ring case nestled inside. Jeremy swears the menu was a coincidence and that he was going to ask all along. But, says Holly, “I know—it was the chicken!”



Besides, roast chicken is comforting: It sends the signal that the cook can take care of the people she is close to. For decades Pillsbury ran a campaign that said, “Nothin’ says lovin’ like something from the oven.” It sounds ridiculously retro, but frankly, it’s true. Roast chicken is old-school—and an unexpected thing to find young women, raised on the microwave and the takeout menu, whipping up. “A roast chicken is a meal for two,” points out Laura Shapiro, a food historian and author of Perfection Salad: Women and Cooking at the Turn of the Century. “It’s a choice that’s very intimate.”

Many of the women who made Engagement Chicken readily acknowledged that it was out of character for them to do anything domestic. Exhibit A: Glamour.com editor Lindsey Unterberger, then twenty-five, who dubbed herself “Engagement Chick” after she decided to prepare the meal for her boyfriend Aaron Perlstein, then twenty-six. “What is a roasting pan?” she blogged, not entirely exaggerating. “OMG, WTF is a giblet? Can I hire someone to do this for me? God, this is going to be a DISASTER.” But she pulled it off, and Aaron (now her husband) was, frankly, floored. “I would have to say the chicken was memorable because it was one of the first non-mac-and-cheese dishes I’d ever seen Lindsey cook!” he says now.

And then there’s Karie Anderson—so not a chef—who burned her hand and overcooked the meat but managed to make the Glamour staff cry with her touching story. Karie and her boyfriend Kyle John were living in young, normal-couple bliss in San Diego when Kyle was diagnosed with Ewing’s sarcoma, a rare type of bone cancer. In a few months’ time, “he went from being this energetic soccer player type to barely being able to walk,” Karie says. Kyle lost all of his thick curly hair, needed round-the-clock care, and one day told Karie, “If you want to leave me, I’ll understand.” Karie didn’t want to leave him. She wanted to be with him for as long as she could. So she made Kyle Engagement Chicken.


engagement 
CHICKEN 
success story

MADELEINE MAYHER
& 
BRIAN VAN ALMEN 
BAY VILLAGE, OH

CHICKEN DATE: 
October 21, 2004

ENGAGEMENT DATE: 
October 21, 2004 (that same night!)

For her guy’s twenty-sixth birthday, Madeleine, then twenty-three, decided to try Glamour’s Engagement Chicken recipe—no small endeavor considering she’d been a vegetarian for ten years and had only just started eating chicken again. Brian loved his meal and after the dinner, handed the cook a gift: a pair of slippers . . . with an engagement ring nestled inside. She immediately said yes and, later that night “told him that he wasn’t going to believe what I’d cooked him for dinner. When I revealed the name of the chicken, he laughed and said: ‘It really works!’ ” And it did: not just for Madeleine but for her younger sister, too, who, hearing of her sister’s success, made the same recipe for her boyfriend—and also got engaged.



Like we said, the girl isn’t getting her own cooking show anytime soon, but Kyle was impressed with her efforts. “Of all the meals, why did you decide to bake a chicken?” he asked. Karie, then twenty-seven, just shrugged. A few weeks later, Kyle, then twenty-seven, made his bittersweet proposal. “I’m probably not going to get better,” he told Karie. “If I die, I want you to be more than a girlfriend. I want you to be my wife.”

Less than a month afterward, the couple exchanged vows in front of family and friends. Kyle was frail, barely able to stand for photos. After his death, Karie wrote to us to say thank you. The recipe, she felt, made her take action when she didn’t have time to waste. “I’m still grieving,” she says. “But I’m lucky because I know what true love is. I had it with him.”

Karie’s letter made us all pause, and think about love, life, and what really matters.

Chicken can be as deep as you want it to be.

*

That’s what this book is all about: squeezing every drop of juice out of your sweet life. Of course, there’s more to that life than weddings. And there’s more—much more—than Engagement Chicken to this cookbook. It’s filled with ninety-nine of Glamour’s other most-loved, best-reviewed recipes, all designed to get you exactly what you want, exactly when you want it. If you’re not quite ready for Engagement Chicken, there’s Instant Seduction Pork Chops (page 117)—which amazingly don’t even require a pan, so you can skip the cleanup and get to the, um, dessert; and, for the next morning, He Stayed Over Omelet, page 23 (designed to be made with whatever’s in your fridge, so no one has to go out to shop in their skivvies). To solve any cooking-for-a-crowd situation, there’s It’s Almost Payday Chili (page 204) and BFF Birthday Cake (page 219). Getting home late after work? Try making Who Calls a Meeting at 5:00 p.m.? Stir-Fry (page 175) or, perhaps, Forget the Mistake You Made at Work Margarita, page 67 (we’ve all been there!). Meantime, there’s Let’s Make a Baby Pasta (page 157), No Guy Required Grilled Steak (page 111), Bribe a Kid Brownies (page 233), and Prove to Mom You’re Not Going to Starve Meat Loaf (page 107)—which, incidentally, works just as well at reassuring your parents when you’re forty-five as when you’re twenty-two. And throughout you’ll find easy, quick meals to make for when it’s just you, too. Because, repeat after us: Cereal isn’t dinner!

“One cannot think well, love well, sleep well, if one has not dined well.”

—VIRGINIA WOOLF, A ROOM OF ONE’S OWN

There are many things in life that will make you feel as if you’ve arrived, from owning your first grown-up designer handbag to owning your own home. But there is no greater and more easily attainable upgrade than learning how to cook for yourself. It has the seemingly contradictory effect of saving you money and making you feel rich. Whether you’ve picked this book up at the beginning of your culinary adventure, or you are a confident home cook looking to expand your repertoire, the recipes featured here are designed to help you cook with passion and persuasion. We’ve written all of them with your real life and real needs in mind. Among the assumptions we’re making:

• You probably don’t want recipes that call for ingredients that can only be ordered from exotic Web sites with two weeks’ shipping time. (Who plans that far ahead?) Almost everything on our ingredient lists can be found at your local supermarket.

• There will be some nights when you are feeling ambitious in the kitchen (in which case, we’d like to recommend Can We Talk? Crab Cakes, page 135) and others when you just want to get on the couch in front of Glee as quickly as possible (hello, Lazy Day Frittata, page 211).

• You may or may not own a food processor or a spice mill (all optional in preparing most of our dishes), but you most certainly do not have your own personal baguette-making machine, and you think anyone who does should be committed.

Throughout the book you’ll see a three-stiletto key—explained on page 15—to help you judge a recipe’s level of difficulty. Most dishes are one- and two-stiletto jobs, but even the three-stiletto numbers are easy to master. Because whether you’re a novice or an expert, cooking should never be intimidating—and it should always be fun.


engagement 
CHICKEN 
success story

KELLY PRICE 
& 
BRANDON GEYER 
SAN ANTONIO, TX

CHICKEN DATE: 
December 20, 2009

ENGAGEMENT DATE: 
December 20, 2009

Engagement Chicken isn’t just for ladies—men, too, have given the recipe a whirl. Though normally not one to cook, Brandon, then twenty-six, decided to make Engagement Chicken for his girlfriend Kelly, then twenty-five, after hearing Howard Stern talk about it on air. It was Sunday, so he had an entire day off from work to set the scene for his proposal: He cleaned the house, set the table, and prepped the chicken. “Hopefully, I’ll only have to make this recipe once,” he told his family (who were rooting for them) on the phone. No worries: Kelly loved the chicken . . . and said yes to the ring.



*

In putting this cookbook together, we’ve taken a lot of inspiration and ideas from you. (Thanks for that!) Many of you have asked what the vegetarian equivalent of Engagement Chicken is, so we spent months cooking up our favorite meatless dishes and ultimately settled on a delicious paella, especially impressive when served steamy, straight out of the pan. It’s part of a whole chapter on Meat-Free Mains; don’t miss Meatless Monday Portobello Burgers (page 177), inspired by designer Stella McCartney, who shared this astounding statistic with us: If every American skipped one meal of chicken a week, it would be the energy-saving equivalent of taking half a million cars off the road. Many of you have taken up cooking as a way to eat affordably—so we’ve created a Cheap and Easy Meals chapter, full of recipes that taste much richer than they cost. (The Pauper’s Fish Feast, page 206, made with wallet-friendly tilapia, is an especially nice discovery.) And while no cookbook is truly great without a little butter, sometimes you just want something good and healthy. Your girlfriends will rave over your No-Fail Kale Salad (page 89), and I Got Thinner Eating Pasta (page 158) is not a joke. It’s real, and it’s spectacular.


engagement 
CHICKEN 
success story

NICOLE WASSON
& 
DAVE SZCZEPANSKI 
WATERFORD, MI

CHICKEN DATE: 
February 15, 2004

ENGAGEMENT DATE: 
February 21, 2004

Never the timid type, Nicole, then thirty, had openly talked about wanting to get engaged, and had even showed her boyfriend, Dave, then twenty-nine, pictures of rings she liked. When Valentine’s Day came, she cranked it up a notch and made the chicken. “I don’t usually cook,” she notes—Dave does that—“so if I can make this recipe, anyone can!” The following Friday, Dave called Nicole into the bedroom—where she found him on bended knee, surrounded by rose petals and candles, with Sarah McLachlan’s “Ice Cream” playing on the stereo. (You know: “Your love is better than ice cream.” This guy is good!) Dave disputes Engagement Chicken’s role in the proposal, saying he was going to get around to it anyway, but Nicole feels otherwise: “You ate the chicken, and I got the ring!” she says. “That’s what matters.”



We’ve also included a section of menus, to make cooking for life’s trickiest occasions a little less so. There’s an Engagement Chicken dinner menu, of course—and it’s romantic. But there’s also a lower-key I Like You Enough to Cook Dinner menu for when you’re first getting to know a guy; and, for the Super Bowl or the season finale of Mad Men, a Don’t Block the TV Dinner Party. Finally, there’s a suggested pantry list of all the little essentials that clever cooks have on hand: Stock your cabinets with them and you’ll always have something to make. Many, like Arborio rice and cans of San Marzano tomatoes, will last you months and months.

*

It is an iconic moment in television: the great julia Child drops a piece of potato pancake, then cheerfully picks it up and puts it back in the pan. “If you’re alone in your kitchen, who’s going to see?” she trills, by which she means your culinary mishaps are your own.


engagement 
CHICKEN 
success story

PAULA DITTEON
& 
JOSH SCHULTZ 
HUNTSVILLE, AL

CHICKEN DATE: 
October 10, 2009

ENGAGEMENT DATE: 
October 25, 2009

“We’re both picky eaters,” Paula, then twenty-five, says, so when she was hunting for a new, slightly more adventurous recipe to make for her boyfriend of two years, this one-step-up-from-basic chicken sounded perfect. And although Josh, then twenty-nine, loved the meal, he didn’t seem particularly matrimonial after eating it. But behold: Two weeks later, the couple was lying on the kitchen floor using an air pressure gun to do some home remodeling, when Josh turned to Paula and asked, out of nowhere, “Will you marry me?” Paula said yes (and no one was injured!). “I love this chicken,” says Paula, “because now there’s a way to drop a hint without being blatant.”



Heretical as it may sound, we’ve written this cookbook with quite the opposite thought in mind. You need never feel alone in your kitchen, because 12 million Glamour readers—and we, the editors—are there with you as sous-chefs, cheering you on in the kitchen and in life. We can’t wait to hear about your successes, your big nights, your little triumphs, and yes—your engagements.

As the great Rosalind Russell said in Auntie Mame, “Life is a banquet.” Here’s what to serve at yours.

P.S. If you do make Engagement Chicken and get engaged (or make any of the other recipes in this book with happy results), please e-mail us at: engagementchicks@glamour.com. We can’t wait to hear from you.








The Engagement Chicken Hall of Fame (So Far)

[image: image]




We’ve heard from sixty-plus women who’ve gotten married (or plan to) after making our famous bird. Meet just a few of the happy couples.

[image: image]
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Just How Easy Is Each Recipe?




To guide you through the kitchen skills it takes to make the dishes in this cookbook, we’ve devised a handy stiletto key. (What? You were expecting spatulas?) Here’s how our three-stiletto rating system breaks down:

[image: image]
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Engagement Chicken

Roast Chicken with Lemon and Herbs

[image: image]

Here it is: the recipe that started it all. And once you’ve made it, you’ll know why: It serves up the kind of home-cooked goodness that no restaurant meal can top. The chicken’s crispy skin is drenched in herb-infused juices (don’t forget to pour the pan drippings back over the chicken before serving or, alternately, to drizzle them over individual pieces on the plate), and the trick of turning the chicken 15 minutes into cooking keeps the meat uniquely moist.

We’ve suggested a complete menu on page 245, but honestly, any simple sides will work with a main course this splendid. You can go with either white wine (in which case a Riesling would be nice) or red (try pinot noir). Happy cooking—and an even happier future to you and the lucky person you’ve deemed worthy of this dish.

Oh, and if you have commitment issues? Skip to the next section, woman! This bird means business.

Serves 2 to 4

1 whole chicken (approximately 4 pounds)

½ cup fresh lemon juice, plus 3 whole lemons—including 1 sliced for garnish

1 tablespoon kosher or coarse sea salt

½ teaspoon freshly ground pepper

Fresh herbs for garnish (4 rosemary sprigs, 4 sage sprigs, 8 thyme sprigs, and 1 bunch flat-leaf parsley)

1. Position an oven rack in the upper third of the oven and preheat the oven to 400°F. Remove the giblets from the chicken, wash the chicken inside and out with cold water, then let the chicken drain, cavity down, in a colander for 2 minutes.

2. Pat the chicken dry with paper towels. Place the chicken breast-side down in a medium roasting pan fitted with a rack and pour the lemon juice all over the chicken, both inside and out. Season the chicken all over with salt and pepper inside and out.

3. Prick 2 whole lemons three times each in three different places with a fork and place them deep inside the cavity. Chicken cavity size may vary, so if one lemon is partly sticking out, that’s fine. (Tip: If the lemons are stiff, roll them on the countertop with your palm before pricking to get the juices flowing.)

4. Put the chicken in the oven, lower the oven temperature to 350°F, and roast, uncovered, for 15 minutes.

5. Remove the roasting pan from the oven. Using tongs or two wooden spoons, turn the chicken breast-side up. Insert a meat thermometer in the thigh, and return the chicken to the oven and roast for about 1 hour to 1 hour and 15 minutes or until the meat thermometer reads 180°F and the juices run clear when the thigh is pricked with a fork. Continue roasting if necessary. Keep in mind that cooking times in different ovens vary; roasting a chicken at 350°F takes approximately 18–20 minutes per pound, plus an additional 15 minutes.

6. Let the chicken rest for 10 minutes before carving. And here’s the secret: Pour the juices from the roasting pan on top of the sliced chicken—this is the “marry me juice.” Garnish with fresh herbs and lemon slices.

glamour girl tip

Carving a bird takes a lot of practice, so don’t expect it to be perfect on your first try. The most important thing is to have a sharp knife (preferably one made specifically for carving). Start by slicing the breasts, removing as much meat as possible, and then remove the legs and the wings (using kitchen shears works well too). Don’t worry if it looks messy; it will taste just as good!
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He Stayed Over Omelet

Omelet with Fresh Greens, Cherry Tomatoes, and Parmesan Cheese

[image: image]

He’s cute. And smart. And funny. And you’re very glad he stayed the night. No need to break the spell by going out for brunch. This easy omelet is delicious with whatever you find hiding in your fridge. Think he might be staying over a lot? We won’t judge. Just keep precooked sausage on hand and your produce drawer filled.

Serves 2

1 or 2 tablespoons butter

½ cup chopped mushrooms (optional)

4 large eggs, lightly beaten

2 tablespoons half-and-half

Salt and freshly ground pepper

¼ cup quartered cherry tomatoes

2 tablespoons chopped fresh spinach (basil or arugula works fine too); if using frozen spinach, thaw it first, then drain it

¼ cup chopped ham, precooked sausage (such as chorizo), smoked sausage, or sausage patties (optional)

¼ cup freshly grated Parmigiano-Reggiano cheese

1. Preheat the broiler. If using mushrooms, melt 1 tablespoon butter in a small skillet and add the mushrooms. Sauté, stirring a few times, until softened, about 2 minutes. Set aside.

2. In a medium bowl, whisk the eggs with half-and-half and a pinch each of salt and pepper.

3. In a medium ovenproof skillet (it must be ovenproof), melt 1 tablespoon butter over moderately low heat. Pour the egg mixture into the skillet and cook without stirring, until the eggs begin to set, about 2 minutes. Scatter the tomatoes and greens over the eggs along with the meat and mushrooms, if using. Cook, without stirring, until the eggs are almost completely set, about 3 minutes longer.

4. Sprinkle the cheese on top of the eggs, then slide the skillet under the broiler. Broil until the omelet is golden and set, about 2 minutes. Remove from the broiler.

5. Using a spatula, fold the omelet over and slide it onto a plate. Serve.








Lap of Luxury Eggs with Absolutely Perfect Bacon

An Extra-Soft, Slow-Cooked Scramble and Crisp, Oven-Cooked Bacon

[image: image]

For Glamour assistant editor Carly Suber, making breakfast used to consist of pouring milk into a bowl of Lucky Charms. And while she has mastered this culinary skill, for years it was pretty much the only one she had. Now, thanks to this recipe, she can boast another, infinitely more impressive dish in her repertoire: these perfect creamy eggs, lovely on their own or company-ready when mixed with tomatoes and basil or smoked salmon.

The bacon is more than a side and is really a star in its own right. This ingenious, in-the-oven Southern cooking technique delivers diner-style crispness without the splattery mess. The brown sugar “candies” the bacon, making it even more decadent. Using the oven adds a few minutes to the cooking time, but cleanup is a cinch.

Serves 2

5 large eggs

Salt and freshly ground pepper

1½ tablespoons butter

AN EXTRA-SOFT, SLOW-COOKED SCRAMBLE

1. In a medium bowl, whisk eggs with a pinch each of salt and pepper. In a large skillet, melt the butter over moderate heat, tilting to coat the skillet. Turn the heat down to low. Add the eggs and cook, stirring frequently but gently with a wooden spoon, until the eggs turn creamy and pale yellow, about 10 minutes. (Keep the heat as low as it can go without turning off the flame. The egg mixture should get a little lumpy, but it shouldn’t stick to the bottom; if it does, keep stirring with one hand but remove the skillet from the stovetop with the other to let it cool a few moments before returning it to the heat.)

2. Continue to cook, breaking up any lumps with the wooden spoon, until soft curds form, as much as 5 to 10 minutes longer (they should still be moist). Remove from the heat before the eggs look completely done, since they’ll keep cooking for a bit afterward. Continue to stir until cooked through. Transfer to plates and serve right away.

VARIATION 1: WITH TOMATO AND BASIL

½ cup diced tomato

1 tablespoon chopped fresh basil

Once the eggs have started to form soft curds, stir in the tomato and basil. Serve.

VARIATION 2: WITH SMOKED SALMON

A few slices of smoked salmon, diced

1 tablespoon cream cheese

1 tablespoon chopped fresh chives

Once the eggs have started to form soft curds, stir in the smoked salmon and cream cheese. Garnish the eggs with fresh chives and serve.

CRISP, OVEN-COOKED BACON

Thickly sliced bacon (2 or 3 slices per person)

Brown sugar, for sprinkling (optional)

1. Preheat the oven to 400°F.

2. Line a large, rimmed baking sheet with foil (for easy cleanup), then place a rack over it and lay the bacon on top. For a sweet and savory twist, sprinkle the bacon lightly with brown sugar before baking.

3. Cook the bacon in the oven for 20 to 25 minutes, or until crispy. (Thinner bacon may take a little less time.) Let cool slightly before serving.








Big Day Steak and Eggs

Sirloin Steak with Fried Eggs and Tomatoes

[image: image]

Are Glamour’s health editors suggesting you plow through a huge hunk of sirloin for breakfast every day? No. But for special mornings, this hungry-woman meal satisfies like nothing else. Amanda Grooms West, beauty researcher and resident steak-and-eggs expert, says the genius egg-frying method is the trick. To cook them flawlessly sunny-side up, with fully-cooked whites and oozy yolks, crack the eggs into a hot pan, then almost immediately turn the heat way down. When they’re cooked to perfection (and they will be), carefully slide the eggs onto the plate—the generous amount of butter in the recipe makes this easy. Don’t sweat the calorie wallop: This special treat almost guarantees you’ll want a light lunch.

Serves 2

Two 6- to 8-ounce sirloin steaks, eachabout 1 inch thick

3 tablespoons olive oil

Salt and freshly ground pepper

1 tablespoon minced chives

SIRLOIN STEAK

1. Preheat the oven to 350°F. Heat a medium-size ovenproof skillet over moderate heat for about 5 minutes. Meanwhile, pat the steaks dry with paper towels. Rub the steaks with 2 tablespoons olive oil, and season generously with salt and pepper. Turn the heat up to high and add the remaining 1 tablespoon oil to the skillet. Carefully place the steaks in the skillet (the oil may splatter). Cook, turning once, until browned but still only partially cooked within, about 5 minutes total.

2. Transfer the skillet to the oven and cook the steaks, turning once, about 4 minutes longer, until medium-rare to medium. (Make sure to use an oven mitt when removing the skillet from the oven; the handle will be hot.)

3. Put the steaks on a plate or cutting board, cover with aluminum foil, and let rest for 10 minutes. Meanwhile, prepare the fried eggs and tomatoes (recipes follow).

4. To serve, place 2 fried eggs on each plate, along with a few slices of cooked tomato. Cut the steaks into thick slices on the diagonal (at a 45-degree angle to the edge of the steak, to break up the grain so you end up with more tender slices). Then arrange between the two plates. Garnish with chopped chives and serve immediately.

FRIED EGGS


2 tablespoons butter

4 large eggs

Salt and freshly ground pepper



1. Heat a medium or large skillet, ideally nonstick, over moderate heat. After a minute, add the butter, and make sure it coats the pan as it’s melting. In about another minute, after the foam dies down, crack the eggs into the pan. As soon as the whites have turned opaque (in about 45 seconds to 1 minute), turn the heat down to low.

2. Season the eggs with salt and pepper. Cook until the whites are firm and the yolks are runny. Slide eggs onto plates.

TOMATOES


1 tablespoon butter or olive oil

1 tomato, cut into 1-inch-thick slices

Salt and freshly ground pepper



In the same skillet as the eggs, heat the butter or olive oil over moderate heat. Add the tomato slices. Season them with salt and pepper, and cook for 2 minutes, until softened.








Western-Movie Migas

Tex-Mex–Style Scrambled Eggs with Crunchy Tortilla Strips

[image: image]

There are two kinds of people in this world: those who eat sweet things for breakfast and those who prefer savories. If you’re the latter, this traditional Texas border recipe is for you (it has salty, crispy tortilla chips mixed right in!). Cookbook contributor Salma Abdelnour developed it based on the diner migas she ate as a child near the tumbleweedy west Texas town where the James Dean classic Giant was filmed. Making these on a Sunday morning still puts her in the mood for a Western epic or two.

Serves 4

⅓ cup vegetable oil

Three 6-inch corn tortillas, sliced into thin strips

1 teaspoon salt

1 medium onion, chopped

1 plum tomato, diced

½ green bell pepper, diced

1 tablespoon chopped jalapeño pepper (optional)

8 large eggs, lightly beaten

2 ounces Monterey Jack cheese, grated (about ½ cup)

2 ounces sharp Cheddar cheese, grated (about ½ cup)

1 tablespoon minced fresh cilantro

Fresh salsa (see recipe, page 53), or store-bought salsa

1. In a large skillet, heat oil over moderate heat. Put in one tortilla strip to test the heat level; the oil is ready when the tortilla starts to sizzle as soon as you drop it in. Put the remaining tortilla strips in the pan and cook, stirring constantly, until they’re crisp and slightly browned, about 3 minutes. Using a slotted spoon, remove them from the skillet and lay them on a plate lined with paper towels. Sprinkle with ½ teaspoon of salt.

2. Discard all but about 2 tablespoons oil from the skillet. Add the onion, tomato, pepper, and jalapeño, if using, and cook, stirring a few times, until softened, about 6 minutes. Add the eggs and stir, then add the tortilla strips and cook, stirring often, for around 4 minutes, until lightly scrambled, being careful not to overcook the eggs.

3. Stir in cheeses and cook until melted, about 1 minute. Remove pan from heat. Sprinkle with the cilantro and remaining ½ teaspoon salt and serve with salsa on the side.








Wake Up and Make Up Sausage Biscuits

Buttery Sausage Biscuits with Maple Syrup

[image: image]

You slept on it and you realize you were wrong. Or maybe not wrong, per se, but not entirely right. So let this generous homemade breakfast—a classic that was first published in Glamour’s Gourmet on the Run in 1987—do the talking. Biscuits flecked with sausage and drizzled with maple syrup and butter will melt away any grudges.

Makes 6 biscuits

¼ pound sweet Italian sausage

1 cup all-purpose flour

1½ teaspoons baking powder

¼ teaspoon baking soda

¼ teaspoon salt

⅛ teaspoon freshly ground black pepper

2 tablespoons cold butter, diced into ¼-inch cubes, plus extra for serving

¼ cup buttermilk

Maple syrup, for serving

1. Preheat the oven to 450°F. Remove the sausage from its casing. Crumble the meat into a small heavy skillet, and cook over medium-high heat, stirring to break up any lumps, until it loses its pink color, about 8 to 10 minutes. Let cool slightly.

2. In a small bowl, combine the flour, baking powder, baking soda, salt, and pepper. Using your fingers, rub the diced cold butter into the flour mixture to form coarse crumbs.

3. Scrape the sausage and any pan drippings into the flour mixture. Pour in the buttermilk and stir just until the dough begins to form, then stop mixing to avoid overworking the dough.

4. Dust your palms with flour. On a well-floured surface, knead the dough 2 or 3 times until smooth, then pat or roll out to a ¾-inch thickness.

5. Using a 2½-inch biscuit cutter or water glass, cut out 6 biscuit rounds. If any scraps remain, gather them up and pat them out again to a ¾-inch thickness, and cut out more rounds. Place the rounds on ungreased cookie sheets. Bake 9 to 12 minutes. While still warm, cut the biscuits open horizontally, and add a pat of butter and a drizzle of maple syrup. Serve.

6. To reheat the biscuits the next day, wrap loosely in aluminum foil, then warm in a 250°F oven for 10 to 15 minutes.

glamour girl tip

Instead of drizzling the cut biscuits with maple syrup, you can also make breakfast sandwiches by adding a slice of cheese and a fried egg (see Big Day Steak and Eggs, page 26, for the how-to on perfect frying).








Impress a Crowd Home Fries

Spicy Indian-Style Potatoes

[image: image]

These bright yellow, fiery-hot home fries are the Christian Louboutin heels of breakfast food: colorful, rich, and delicious to look at as well as to eat. The jalapeño, cayenne, and curry combine to create a fantastic heat. And while they do make a great A.M. side dish alongside eggs, they’re sophisticated enough to serve with steak or chicken in the P.M. too.

Serves 2 as an entrée or 4 as a side dish

1 pound Yukon Gold or russet potatoes, scrubbed and cut into ½-inch cubes

Salt

4 tablespoons olive oil

2 garlic cloves, finely chopped

2 small red or yellow onions, chopped

1 small or ¼ large jalapeño pepper, seeded and minced (about 1 teaspoon)

Freshly ground black pepper

½ teaspoon turmeric

½ teaspoon cayenne

½ teaspoon curry powder

2 tablespoons minced flat-leaf parsley (optional)

1. In a large saucepan, cover the potatoes with cold water and add a large pinch of salt. Bring to a boil and let cook for 1 minute. Drain.

2. In large skillet, heat 1 tablespoon olive oil over moderate heat. Add the garlic and onions and cook until pale golden, stirring a few times, about 4 minutes.

3. Add the potatoes and jalapeño to the skillet along with another tablespoon of olive oil, ½ teaspoon salt, and ½ teaspoon black pepper. Turn up the heat to moderately high. As many of the potatoes as possible should be touching the bottom of the pan. Cook for 4 minutes without stirring.

4. Add the turmeric, cayenne, and curry powder to the skillet, and stir until the potatoes are well coated with the spices and turn bright yellow. Drizzle 1 tablespoon olive oil over the potatoes and let cook, without stirring, another 4 minutes.

5. By now, a crust should be starting to form on the edges of the potatoes. Stir to expose more potatoes to the bottom of the skillet so they continue to form a crust, and cook for about 5 minutes longer.

6. Remove from the heat, stir in the remaining tablespoon of olive oil, and season with salt and black pepper to taste. Sprinkle the parsley on top (if using).








It’s Cocktail Hour Somewhere Bourbon French Toast

Brioche French Toast with Maple-Bourbon Syrup

[image: image]

You may think booze before noon sounds strange (actually, we hope you do), but a splash of bourbon gives this French toast recipe its wonderfully earthy sweetness. It was first published in Glamour’s Gourmet on the Run, and we’ve been treating ourselves to it on weekend mornings ever since.

Serves 2

FRENCH TOAST

3 large eggs

½ cup milk

1 tablespoon bourbon

Grated zest of 1 orange (see Glamour Girl Tip on page 34 for how to zest) or 1 teaspoon orange juice

½ cup all-purpose flour

⅛ teaspoon ground cinnamon

Pinch of ground nutmeg

1 teaspoon butter

Four 1-inch-thick slices brioche, challah, French bread, or white bread

Sliced strawberries (optional)

A few fresh mint leaves (optional)

BOURBON SYRUP

⅓ cup maple syrup

1 tablespoon bourbon

1 tablespoon butter

1. In a shallow bowl or pie plate, whisk the eggs, milk, bourbon, orange zest, flour, cinnamon, and nutmeg until thoroughly combined.

2. In a large griddle or skillet, melt the butter over moderate heat, tilting to coat the griddle.

3. Dip the bread, one slice at a time, into the egg mixture, turning to coat both sides and giving each side a few seconds to soak. Transfer the slices to the griddle.

4. Cook the bread over moderate heat, until golden and slightly crisp, about 2 or 3 minutes on each side. Add more butter as needed to prevent the bread from sticking.

5. Meanwhile, make the bourbon syrup: In a small saucepan, combine the maple syrup, bourbon, and butter. Cook over moderately low heat until the butter is melted, about 3 minutes.

6. Arrange the French toast on plates. Pour the syrup over, garnish with strawberries and mint leaves (if using), and serve.

glamour girl tip

To make orange zest, just rub the medium-fine side of a grater over the orange skin, stopping when you get to the white stuff (called the pith).








Love You Pancakes

Classic Pancakes with Butter and Maple Syrup

[image: image]

Caroline Campion is the culinary superhero of the Glamour staff. By day, she’s the books editor. By night, she is the pen (and pans) behind one of our favorite food blogs, devilandegg.com. Caroline believes pancakes are little declarations of affection and makes these (she doubles the recipe) for her husband and two children almost every weekend.

Serves 2

2 cups all-purpose flour

¼ teaspoon salt

1 tablespoon granulated sugar

1 tablespoon baking powder (or ½ teaspoon baking soda if you’re going to use buttermilk)

2 large eggs

2 cups milk (or buttermilk)

1 to 2 tablespoons unsalted butter, plus more for serving

Confectioners’ sugar, for dusting

Maple syrup and/or jam, for serving

1. In a medium bowl, mix together the flour, salt, granulated sugar, and baking powder. In a separate bowl, beat the eggs with 1½ cups of the milk (or see the Glamour Girl Tip on page 37 for instructions on how to make the pancakes even fluffier by separating the whites and yolks). Add the milk mixture to the flour mixture and mix just until combined. Don’t overmix or the pancakes will be tough—blend just enough to get the flour moist, even if the mixture stays a bit lumpy. You can add up to ½ cup more regular milk (not buttermilk) to thin the batter if necessary.

2. Let the batter sit for 10 minutes to settle.

3. Heat a large nonstick skillet or lightly oiled cast-iron skillet over moderately low heat. Melt ½ tablespoon butter at the center of the skillet where you will spoon the batter (optional).

4. Spoon about ¼ cup batter into the hot skillet directly onto the melted butter; your pancake should be about the size of a hockey puck.

5. Cook the pancake until the bottom is golden brown and the bubbles on the surface begin to break, about 2 minutes. Using a spatula, flip the pancake quickly. (“Have the courage of your convictions!” as Julia Child used to say.) Cook until golden brown, about 1 minute longer.

6. Transfer the finished pancake to a plate, cover with foil, and keep warm on the stove while you cook the rest of the batter. Add additional finished pancakes to the plate, cover, and keep warm.

7. Serve the pancakes dusted with confectioners’ sugar. Pass butter, syrup, and/or jam at the table.

VARIATION: RASPBERRY-RICOTTA PANCAKES

Caroline’s raspberry-ricotta pancakes, a variation on the classic recipe above, are lighter and more sophisticated. But while the pancakes look bed-and-breakfast special, you can get all the ingredients in your local grocery store (frozen raspberries work if fresh are not in season).


1 lemon

1 pint fresh or frozen raspberries (thawed)

⅓ cup plus 1 tablespoon sugar

2 cups all-purpose flour

¼ teaspoon salt

1 tablespoon baking powder

1 cup part-skim ricotta cheese

1¼ cups milk

4 large eggs

Maple syrup, for serving



1. Working over a medium bowl, using a box grater or a microplane, grate the zest from the lemon, being careful not to remove any of the bitter white pith. Cut the zested lemon into wedges and set them aside.

2. Add the raspberries to the bowl with the lemon zest. Stir in ⅓ cup sugar, gently crushing the raspberries with a wooden spoon. Set aside to macerate while making the batter.

3. In a medium bowl, combine the flour, salt, 1 tablespoon sugar, and baking powder. In another bowl, beat the ricotta with the milk and eggs (or see the Glamour Girl Tip below for instructions on how to make the pancakes fluffier by separating the whites and yolks). Add the ricotta mixture to the flour mixture and stir until just combined. Let the batter sit for 10 minutes. Gently fold in the raspberries with their juices.

4. To cook the pancakes, follow steps 3 through 5 for the classic pancakes recipe on page 35.

5. Serve the finished pancakes with maple syrup and lemon wedges.

glamour girl tip

Caroline’s Belgian grandma, Mamy, was a brilliant home cook who made everything from sorbet to rabbit stew in her tiny Brussels apartment. She taught Caroline the following make-’em-fluffy trick for any kind of pancake: Separate the whites and the yolks of the eggs and add just the yolks when the recipe calls for the eggs. Then beat the whites until stiff peaks form. Gently fold them into the batter at the end, once all other ingredients are combined.








I’m So Healthy Smoothie

Honeydew, Pineapple, and Mint Smoothie

[image: image]

Smoothies have gotten a bad rap lately—not surprising, since many commercially made ones have more calories than a cheeseburger. But when you make them at home, you’re in charge, and few things are as refreshing as freshly blended fruit. We’ve added ginger ale to give ours a little fizz, but if you want an even lower-cal version, use club soda, or even soy milk or yogurt.

Serves 2

2½ cups chopped fresh honeydew melon

1 cup chopped fresh or canned pineapple, drained

1 tablespoon agave syrup or honey

1 tablespoon chopped fresh mint

⅓ cup ginger ale, lemon-lime soda, club soda, soy milk, or yogurt

Salt

6 ice cubes

In a blender, combine the fruit, agave syrup, mint, ginger ale, a pinch of salt, and the ice cubes. Blend until smooth and frothy. Pour into tall glasses and serve.








Invite Me Back Muffins

Moist Blueberry Muffins with Crunchy-Sweet Crumble

[image: image]

So you’ve finally finagled the invitation to your boss’s weekend place or your poshest friends’ lake retreat. Good Guest 101: Nothing says “I’m so glad to be here” like a batch of these muffins. The recipe calls for so many berries, every bite will be packed with burst-in-your-mouth goodness. And the streusel-like crumble on top just begs to be eaten all on its own. The muffins stay fresh for days—if they’re not devoured as soon as you arrive.

Makes 12 medium or 8 jumbo muffins

CRUMBLE TOPPING (OPTIONAL)

½ cup sugar

⅓ cup all-purpose flour

1½ teaspoons ground cinnamon

¼ cup butter, melted

MUFFINS

2 cups all-purpose flour

2 teaspoons baking powder

½ teaspoon salt

1 stick unsalted butter (½ cup), softened

1 cup sugar

2 eggs

⅔ cup milk

2 cups fresh or frozen blueberries (if using frozen, do not defrost them first, but toss them in a few teaspoons of flour before stirring them into the mix in step 3)

1. Preheat the oven to 450°F. Spray a 12-cup muffin tin with cooking spray or line the cups with paper or foil liners; you can also use eight 5-ounce ramekins, spritzed with cooking spray, instead.

2. Make the crumble topping (if using): In a medium bowl, using your fingers, mix all of the crumble ingredients until small clumps form. Put the mixture in the freezer to chill and firm up while you work on the batter.

3. Make the muffins: In a medium bowl, combine the flour, baking powder, and salt. In a large bowl, with a mixer on high speed, beat the butter and sugar until creamy. Add the eggs one at a time and beat on medium speed between additions until smooth. Add the flour mixture in 2 batches, alternating with the milk, beating on low speed between additions until just combined. Fold in the blueberries.

4. Spoon the batter into the prepared cups, filling all the way to the top. Sprinkle with the crumble topping (if using). Bake for 5 minutes. Reduce the oven temperature to 375°F and bake for about 20 minutes longer, until the muffins spring back when lightly touched with a finger. Set the pan on a rack and let cool for 15 minutes. Carefully remove the muffins from the pan, running the flat side of a knife gently around their sides to loosen them, if necessary.

glamour girl tip

The muffin batter can also be mixed by hand; just be sure the butter is truly soft, and blend the ingredients thoroughly.








End of sample
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