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It’s not easy living with a pastry chef. You laugh, but it’s true. So I’d like to dedicate this book to my sweet, loving husband, Jimmy, for putting up with the hard parts of having dozens of cupcakes and soufflés and scones being baked and shoved at him for testing practically every day. You don’t get any pity from others, love, but you get it from me. You are a gift I’m not sure I deserve, but I sure do appreciate you.

I would also like to dedicate this book to my children, Gio, Ella, and Ruby, for giving me a family to cook for and for filling my life with endless joy, really.
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[image: INTRODUCTION: “Come on over for brunch!”]

That’s my favorite invitation to give—and to receive. I’m obsessed with brunch. I adore making it and I adore eating it. The food is delicious, and I love the way it often straddles the line between sweet and savory. Plus, brunch can be so much easier and more relaxed than dinner. And if I’m going to entertain at home, it needs to be easy and relaxed!

I have three kids, and as my family has grown (and my friends’ families have grown), preparing and hosting a dinner party has become a complicated endeavor. A weekend brunch party is much simpler to pull off. People can bring their kids, so they don’t have to worry about finding a sitter, and your own kids (and theirs!) can help you prepare the meal.

And people seem to have time to stop by for a two-hour brunch—a heaping spoonful of ham and asparagus strata or a slice of Quick Pear Streusel Coffee Cake, maybe—on a weekend morning, even if they don’t have three or four hours free at night for dinner. Brunch lends itself to feeling casual and laid-back, though it can still definitely be a celebration. Just pour your guests a Champagne Pimm’s Cup and see how festive the morning becomes!

Because I think brunch is such a wonderful way to entertain, I have wanted to write a brunch cookbook for years. Recipes for brunch food can be accessible to all levels of home cooks, and there’s usually a role for the kid-chefs in the household too. And even if I’m not entertaining and I’m just making brunch with my family, I love taking the time to sit down together to eat and then send the people I love off into their busy lives with a good, inspiring first meal of the day.

Another thing I like about making brunch is that the ingredients are usually familiar and easy to find. And the recipes are relatively fast, so the dishes are on the table in much less time than other meals seem to take to prepare. Nothing braises for three hours, and there are no intricate sauces to slave over. For many of the recipes in this book, reading the recipe takes longer than the actual cooking!

If there’s one thing I’ve learned from my decades of being a top pastry chef, it is this: It’s not the difficult techniques or special equipment that makes things taste stellar—it’s the ingredients and the way they are combined that make food so delicious. Using superb ingredients and combining them in innovative ways doesn’t take any extra time or make cooking complicated. (In fact, the opposite is usually true.) Nowhere is this more evident than with the favorite recipes we all associate with brunch. Take my Hot Cocoa with Brown Sugar, for example: Making hot cocoa from scratch is incredibly easy, and simply swapping brown sugar for the usual granulated sugar gives it an unforgettable flavor. A big result that doesn’t require any more time to make? That’s my kind of cooking!

That’s what separates the recipes in this book from the ho-hum standards you’ll find in lots of places. So many of my favorites feature one or two unexpected ingredients that take them from good to great. French toast made with panettone instead of standard white bread is a decadent treat. Made with ciabatta and spiked with almonds, the same French toast concept is excellent in an entirely different way. And then there’s freshly squeezed orange juice: It’s terrific as is, but when you add lime juice and a splash of grenadine, it’s over the top. If you like a side of bacon with your waffles, how about mixing a little bacon into your waffle batter for a sinfully good savory-sweet experience? Or eggs baked in ham cups in a muffin tin: a beautiful, delicious result for no more effort than your standard baked eggs.

Perhaps I appreciate brunch as much as I do because I’ve missed it so often, either because I had to be in the kitchen early, preparing the day’s pastries, or because I was at work very late the night before and needed to sleep in the next morning. I sometimes have breakfast—or at least breakfast-type food—for dinner because it’s so appealing to me. Breakfast is the most important meal of the day, so why not eat it anytime?

I got to enjoy breakfast a lot more often starting in 2006, when my partners and I opened Osteria di Tramonto, the first restaurant I’ve ever owned that serves breakfast. At the same time, we opened Gale’s Coffee Bar, which serves breakfast food and beverages as well as all kinds of pastries. Both these places have been wonderful testing grounds for some of the recipes in this book. I get to see firsthand what foods people crave and regularly request in the morning.

Many of the breakfast and brunch items I make are inspired by wonderful bakeries and pastry shops in cities like Paris and San Francisco—places that understand the importance of a hot, milky cup of coffee served with warm buttery pastries and intensely flavored jams.

My husband, Jimmy, and I have a habit of searching for the best bakery in town wherever we go. We seek out small places that are adored by the locals and run with love, which is something I’d advise you to do near you—or wherever you travel. Once you’ve found your favorite local bakery, you can use it as a resource for putting together a basket of pastries for an informal get-together. In fact, if Jimmy were hosting brunch, he might do just that, though he would also have to leave with some doughnuts. He treats them as if they’re one of the four food groups. I’d probably add a great coffee drink—maybe Iced Coffee with Cinnamon-Coffee Ice Cubes if it is summer—and perhaps some homemade preserves, like Apricot Ginger Jam. When the occasion calls for something more festive, turn to recipes such as Spinach and Cheddar Soufflé or Poached Salmon with Cucumber Yogurt. You can make one special dish the centerpiece of the meal, or you can create a beautiful buffet from an assortment of sweet and savory recipes. I’m getting hungry just thinking about all these great brunch foods!

From omelets to pancakes and waffles, there are tons of variations on all kinds of brunch basics in this book—as well as recipes for muffins, scones, salads, soups, and so much more. I encourage you to play with the recipes and try your own variations too. Because if eating and hosting brunch are about having a good time, making brunch should be a lot of fun too!
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ICED COFFEE

WITH CINNAMON-COFFEE ICE CUBES

SERVES 4

The thing about iced coffee that always frustrates me is that it gets watered down as the ice melts. Not with this version! Using ice cubes made of coffee means there’s no dilution. Yes, you do have to plan ahead and make the cubes in advance, but they are a great place to funnel leftover coffee: Whenever you don’t finish a pot, instead of dumping it down the drain, use it to make coffee ice cubes.


½ cup ground coffee, preferably light roast

½ cup whole milk

Cinnamon-Coffee Ice Cubes

Sugar, preferably raw sugar

4 cinnamon sticks (optional)



Brew a batch of coffee using the ground coffee and 4 cups water. Once the coffee is brewed, mix in the milk. Place 3 or 4 cinnamon-coffee ice cubes in each of 4 glasses. Pour the milky coffee over the ice cubes and sweeten with sugar to taste. Garnish each glass with a cinnamon stick, if desired.

CINNAMON-COFFEE ICE CUBES

MAKES 12 TO 16 CUBES


¼ cup ground coffee, preferably dark roast

2 cinnamon sticks or 1 teaspoon ground cinnamon



At least a day before you want to serve iced coffee, brew a small batch of coffee, adding the cinnamon sticks or ground cinnamon to the filter, or to the press pot, with the ground coffee and 2 cups water. Let cool slightly. Then pour the cinnamon-flavored coffee into an ice cube tray and freeze overnight.


THE BEST BREW

COFFEE: You can get a good cup of coffee at home, especially if you keep a few things in mind. Buy your coffee in bean form and grind the beans right before you brew. Store the beans in an airtight container in a cool, dry, dark place (moisture, heat, and light can all interfere with coffee’s flavor). Unless you won’t be using your coffee beans for weeks and weeks, do not keep them in the freezer, as condensation can develop if they are exposed to warmth when you take them out of the freezer. Grind the beans fine for espresso and a bit coarser for French press or automatic drip. Measure carefully—a good place to start is 2 tablespoons of ground coffee for every 6 ounces of water. You can adjust that amount according to your personal taste, of course.

TEA: As with coffee, storage is important for tea. Keep your tea in an airtight container, in a cool (not refrigerated), dark, dry place. Start with cold water and bring it to a rolling boil for black and herbal teas; for more delicate green and white teas, heat the water to just under the boiling point. Pour the water from your kettle over tea leaves in a warmed teapot. If you’re using loose-leaf tea (which generally offers better flavor than tea bags), use 1 teaspoon of tea for the pot and 1 teaspoon of tea per cup of water. Put the tea in a tea ball or infuser if you don’t want to have to strain the tea into cups. Steep tea for 3 to 5 minutes, according to taste. Once the tea has steeped, it’s best to remove the tea leaves from the pot to halt further steeping and prevent the tea from becoming bitter.
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THAI

ICED COFFEE

SERVES 4

    Some recipes for Thai iced coffee call for ingredients beyond what I use here, such as almond extract or anise. But for me, it’s all about the creamy texture, with a touch of the exotic from cardamom, all cooled over ice. If you’re buying whole cardamom pods, you have a choice: green cardamom gives a grassy flavor, whereas white cardamom is more refined tasting and almost sweet. For even more flavor, you can roast them in the oven or toss them in a sauté pan first. Ground cardamom is fine too, as long as it’s fresh. Made with sweetened condensed milk, this coffee is really rich, and a little goes a long way. Think about serving it in little juice glasses or shot glasses and garnishing them with tiny umbrellas—and maybe using Cinnamon Coffee Ice Cubes.


½ cup ground coffee, preferably medium roast

2 teaspoons ground cardamom or 4 cardamom pods, crushed

4 teaspoons sugar, or more to taste

Ice cubes

½ cup sweetened condensed milk



Mix the coffee grounds with the cardamom, and brew the coffee with 4 cups water as you normally would. Stir in the sugar, and let the coffee cool slightly while you get the glasses ready. Fill 4 highball or tall glasses with ice. Pour the sweetened coffee over the ice. Pour 2 tablespoons sweetened condensed milk into each glass and do not stir—let it cascade down into the glass. Serve immediately.
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CHAI TEA

SERVES 4

My neighbor Munisha had twin girls a week before I did, and though we had never met, we both soon noticed that our lights were on at the same times in the middle of the night as we spent sleepless hours tending to our infants. We got in touch by phone at first, and bonded through that tough first year. By year two we had finally met in person and started having dinner together. Our first meal at their home was a beautiful traditional Indian meal with a soothing finale of chai tea, which is tea flavored with spices, sweetened, and simmered with milk. It’s a delicious alternative to coffee at brunch.


2 whole cloves

4 cardamom pods, crushed, or 2 teaspoons ground cardamom

½ cinnamon stick or ⅛ teaspoon ground cinnamon

1 slice fresh ginger or ⅛ teaspoon ground ginger

4 teaspoons Darjeeling or other black tea leaves

1 tablespoon dark brown sugar

1 cup whole milk



In a medium saucepan, combine 4 cups water with the cloves, cardamom, cinnamon, and ginger and bring to a boil over medium-high heat. Turn the heat off and add the tea, letting it steep for about 3 minutes. Add the brown sugar and milk, and simmer on low heat for 2 to 3 minutes (do not boil), stirring to dissolve the sugar. Strain the liquid into a container with a spout, and pour into teacups. Serve hot.
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FROZEN LATTE

SERVES 4

This frothy, icy, milky drink is a good wake-up call! It’s also satisfying and refreshing. For a more intense, ultra-caffeinated experience, use coffee ice cubes instead of plain ones. This recipe makes 6-ounce servings; if you want bigger drinks, double the recipe. You can use skim milk, whole milk, or cream depending on how indulgent you want to be. If you have a favorite flavored coffee, feel free to try it in this recipe.


4 shots (¾ cup) extra-strong brewed espresso

2 cups milk

⅛ teaspoon almond extract

1 tablespoon sugar

2 cups ice cubes



Combine the espresso, milk, almond extract, sugar, and ice in a blender and blend for about 30 seconds, until smooth but still icy. Serve immediately.
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HOT COCOA

WITH BROWN SUGAR

SERVES 4

In the U.S., hot cocoa tends to be an after-school, after-skating, or evening indulgence. When I lived in France, it was breakfast—and what a nice way to start the day. The French understand the value of chocolate in the morning, and they make it carefully, with top-quality ingredients: the best cocoa, and whole milk instead of water. It’s an excellent treat whenever you crave it. I make hot cocoa with brown sugar because it gives a warm, caramelized flavor, almost like toasted marshmallows. Needless to say, it’s great topped with Homemade Marshmallows.


4 cups whole milk

¼ cup unsweetened cocoa powder

½ cup packed light brown sugar

¼ teaspoon pure vanilla extract

Whipped cream, for garnish

Chocolate shavings, for garnish



Pour the milk into a saucepan and heat to a simmer over medium heat.

Stir the cocoa powder and brown sugar together. A couple teaspoons at a time, stir about 2 tablespoons of the hot milk into the cocoa mixture to make a smooth paste. Add the cocoa paste to the milk in the saucepan and simmer for 2 minutes; do not let it boil. Remove from the heat and stir in the vanilla.

Pour into small mugs and add a dollop of whipped cream and a sprinkling of chocolate shavings on top of each. Serve immediately.

HOMEMADE MARSHMALLOWS

MAKES ABOUT 20 MARSHMALLOWS


¼ cup light corn syrup

¾ cup sugar

2 large egg whites

1 tablespoon powdered gelatin

¼ teaspoon pure vanilla extract

Cornstarch, for dusting



Combine ¼ cup water with the corn syrup and sugar in a saucepan fitted with a candy thermometer. Bring to a boil and cook until the mixture reaches the “soft-ball” stage, or about 235 degrees.

Meanwhile, whip the egg whites on medium-high speed until soft peaks form (once they form, turn the mixer down to low and let it run until the syrup is ready). Sprinkle the gelatin over 2 tablespoons cold water in a bowl and let it dissolve.

When the syrup reaches 235 degrees, remove it from the heat, add the gelatin, and mix by swirling the pan gently. With the mixer on low speed, pour the syrup in a stream into the whipped egg whites. Add the vanilla and whip on medium-high speed until stiff peaks form, 3 to 5 minutes.

Line a baking sheet with parchment paper. Spread the mixture out on the paper and let it cool for at least 2 hours. Then cut it into 1-inch cubes and dust the cubes with cornstarch to keep them from sticking together. Store in an airtight container for up to 5 days.

NOTE: To give the marsh-mallows a different flavor, replace the vanilla extract with lemon, mint, orange, or anise extract.
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WHITE HOT CHOCOLATE

WITH ORANGE

SERVES 4

White chocolate is very sweet and gentle, so it’s best when complemented with a dash of something to enhance the flavor and cut the sweetness. A subtle touch of tart citrus is perfect. While white chocolate isn’t my favorite ingredient, everyone in my family loves it. And I must admit, I do have fond memories of it. When I was growing up, I loved the white chocolate almond bark from Marshall Field’s—sampling a food that seemed at the time to be so special and elegant was part of my becoming a gourmand.


3½ cups milk

½ cup heavy cream

Six 1 x 3-inch strips orange peel

8 ounces white chocolate, chopped

1 teaspoon almond extract



Combine the milk, cream, and orange peel in a medium saucepan and heat over medium-high heat, stirring occasionally, until boiling. Add the white chocolate and whisk until it has melted. Whisk in the almond extract and remove the orange peel. Reserve two of the orange peels and cut them into ¼-inch-wide strips. Ladle the white hot chocolate into mugs, garnish with the orange strips, and serve immediately.
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    VARIATION

WHITE HOT CHOCOLATE WITH MINT

Replace the orange peel with 8 mint leaves for infusing the milk and cream, plus another 4 mint leaves (1 for each cup) to replace the orange peel garnish, and replace the almond extract with 1 teaspoon vanilla extract. Follow the instructions above.
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BANANA-RASPBERRY

SMOOTHIE

SERVES 1 TO 2

When I make smoothies, I use frozen fruit instead of ice cubes to make them frosty, because ice cubes can water down the flavor. In my freezer I keep what I call “smoothie kits” so my kids can make them anytime. When fruit starts to look like it’s a little too ripe to eat fresh, but it’s full of flavor, I cut it up, place it in a resealable plastic bag, and freeze it—it can keep for up to 3 months this way. I often combine two or three types of fruit per bag so each one is different and a surprise. Then I (or my kids) just empty the bag into the blender; add fruit juice, yogurt, or apple juice concentrate; and blend. Try this banana-raspberry version, or my Pineapple-Blueberry Smoothie, and then start inventing your own combinations. This recipe makes enough for 1 to 2 people who want generous servings; sometimes I make it and fill 4 to 6 shot glasses with a few sips to accompany brunch.


1 banana, sliced, preferably frozen

½ cup frozen raspberries

½ cup plain yogurt

½ cup orange juice



Combine the bananas, raspberries, yogurt, and orange juice in a blender and blend until smooth yet icy. Serve immediately.
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PINEAPPLE-BLUEBERRY

SMOOTHIE

SERVES 1 TO 2

Pineapple is one of the few fruits I’ll buy canned—it’s lower in acid and has a milder flavor than fresh pineapple, so it works well in this smoothie, which is sweetened only by real fruit and apple juice concentrate. If you can find frozen pineapple, you can use that instead.


2 cups pineapple chunks, preferably frozen

1 cup frozen blueberries

½ cup frozen apple juice concentrate

½ cup plain yogurt

2 fresh mint leaves



Combine the pineapple, blueberries, apple juice concentrate, yogurt, and mint leaves in a blender and blend until smooth. Serve immediately.

[image: Raspberry Lemonade]

Raspberry Lemonade
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RASPBERRY

LEMONADE

SERVES 4

I love taking everyday favorites and turning them into something special without much work. Simply adding a splash of fruit puree reinvents classic lemonade. To make it a little exotic, you could replace the raspberry puree with passion fruit puree, which is sometimes available in the international food section at supermarkets or at gourmet grocery stores.


1 cup fresh lemon juice

½ cup sugar

1 tablespoon strained raspberry puree (fresh or frozen)

Ice cubes



In a bowl, whisk 2 cups water with the lemon juice, sugar, and raspberry puree until the sugar is dissolved. Fill glasses half-full with ice, and pour the lemonade over the ice to chill it. Or chill the mixture in the refrigerator until you’re ready to serve it.
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INFUSED

LEMONADE

SERVES 4

This lemonade is just as easy to make as Raspberry Lemonade, but you do have to make it a day in advance so the flavor of the ginger has time to seep into the lemonade. You could replace the ginger with 1 tablespoon dried lavender blossoms, 1 tablespoon fresh mint leaves, 1 teaspoon fresh thyme leaves, or 1 teaspoon fresh rosemary for a different flavor; these will need to infuse overnight too.


1 cup fresh lemon juice

½ cup sugar

1 tablespoon minced fresh ginger

Ice cubes



In a bowl, whisk 2 cups water with the lemon juice, sugar, and ginger until the sugar is dissolved. Let sit overnight in the refrigerator to infuse the ginger flavor.

Just before serving, whisk again and then strain. Fill glasses halfway with ice and pour the lemonade over the ice.
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ORANGE-LIME JUICE

WITH GRENADINE

SERVES 4

This juice is refreshing and fantastic to serve with eggs—I think eggs are best when accompanied by citrus juice to cleanse the palate. Grenadine, a red syrup that was originally made from pomegranate juice and sugar, gives it a pretty blush. This juice is delicious made with either regular limes or Key limes. Float a few pomegranate seeds in each glass for a fun garnish.


4 oranges

2 limes or 4 Key limes

2 teaspoons grenadine or pomegranate juice



Slice the oranges and limes in half and juice them. Combine the juices in a pitcher, and chill if desired. Pour the juice mixture into juice glasses. Then, just before serving, slowly pour ½ teaspoon grenadine into each glass so there’s a ribbon of pink in the juice. Have your guests stir the juice with straws to turn it pink.


FLAVORED ICE CUBES

Make any drink more fun and festive by chilling it with flavored ice cubes. I always have some kind of fun cube in my freezer. You can add strips of lemon, orange, or lime peel to water in an ice tray before it freezes, or add whole berries or herbs. When the cubes melt, they leave a little surprise in the drink. You can also make ice cubes out of liquids other than water, such as lemonade or tea or white grape juice. Dress up store-bought OJ with ruby-colored ice cubes made from cranberry juice. They’re pretty and require almost no work.
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TANGERINE–PINK

GRAPEFRUIT JUICE

SERVES 4

One of the things kids love helping with in the kitchen is juicing citrus fruits. I have a tabletop electric juicer, and my son, Gio, loves to use it. I put a bowl of cut citrus next to him and he has them juiced in no time. It’s fun to combine juice from two or three different fruits. In this combination, the sweetness of the tangerine mellows out the tartness of the grapefruit. You could also use tangelos, mandarin oranges, satsumas, or blood oranges with the grapefruit.


4 tangerines

2 pink grapefruits

Ice cubes

4 fresh mint leaves



Slice the tangerines and grapefruits in half and juice them. Combine the juice in a pitcher, and chill if desired. Serve in juice glasses with a little ice and a mint leaf tucked into each glass.
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CHAMPAGNE

AND CRANBERRY WITH MINT

SERVES 4 TO 6

I love the contrast of blushing cranberry-colored Champagne and bright green mint leaves in this celebratory drink. When our friends the Katzes come to visit during the holidays, we try to have a signature drink to mark the occasion. This was last year’s gem, which I especially love because it features Champagne. I think Champagne goes with any time of day, and any occasion. Like a strand of pearls, it’s always appropriate. Plus, it’s a beautiful thing to serve to guests. You don’t need to serve this in flutes (though that would be gorgeous), but do serve it in something tall and thin so you can watch the bubbles ascend. Use a brut (dry) Champagne if you like your cocktails crisp, or a demi-sec (literally, half-dry) if you prefer something a little sweeter.


½ cup sugar, plus more for the glass rims

1 strip orange zest, removed with a vegetable peeler and cut into 6 strips

1½ cups (6 ounces) fresh cranberries

4 to 6 large fresh mint sprigs

1 (750-ml) bottle Champagne, chilled



In a small saucepan, combine 1 cup water, the sugar, and the orange zest and bring to a boil over medium-high heat. Boil for 3 minutes. Then add the cranberries and turn the heat down to medium. Let simmer until the berries pop open, about 4 minutes. Let cool in the pan for about 5 minutes, then puree well in a blender or food processor. Chill the cranberry puree until ready to use (up to 1 week in an airtight container).

To serve, dip the rim of your glass or flute (just the first ⅛ inch) into the cranberry puree, and then dip it into sugar to sugar-coat the rim. Spoon 2 tablespoons of the cranberry puree into each glass. Stick a mint sprig in each glass, and then pour in enough Champagne to fill each glass halfway. Let the Champagne settle before filling again, almost to the rim. Serve immediately.
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Champagne Pimm’s Cup
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CHAMPAGNE

PIMM’S CUP

SERVES 4

A Pimm’s Cup is a classic English cocktail, and I drank plenty of them during the three years I lived in England. The original recipe called for Pimm’s No. 1, a gin-based spirit flavored with fruit that dates back to the 1820s, along with lemonade, sliced fruit, and fresh mint; 7-Up and ginger ale are common add-ins. Now there are many, many variations, using Pimm’s No. 1 through No. 6. Because I love Champagne, I wanted to include it in my version of a Pimm’s Cup, which is less sweet than the original but still has plenty of flavors and textures going on. This is refreshing in the spring and summer. In the fall and around the holidays, you can toss in a few cranberries for a festive splash of color.


1 cup Pimm’s No. 1

1 green apple, cored and cut into thin slices

8 orange slices, each ¼ inch thick

8 lemon slices, each ¼ inch thick

4 cucumber spears (do not peel), 3 to 4 inches long

4 fresh mint sprigs

1 (750-ml) bottle Champagne, chilled

8 cranberries (optional)



Into each of 4 highball or straight tall glasses, pour ¼ cup Pimm’s No. 1. Add 2 apple slices, 2 orange slices, 2 lemon slices, a cucumber spear, and a mint sprig to each glass. (If possible, the mint and cucumber should stick out of the top of the glass.) Fill each glass to the halfway point with Champagne, allow it to settle, and then fill it to the rim. Garnish with cranberries, if desired. Serve immediately.

    [image: Gale’s 3-Alarm Bloody Mary]

Gale’s 3-Alarm Bloody Mary
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GALE’S 3-ALARM

BLOODY MARY

SERVES 4

There are lots of variations on this daytime cocktail, which was invented in Paris in 1921. Some use lime juice, celery seed, chiles, black pepper, and Clamato juice (people say it’s wonderful, but I’m sorry, the idea of clam liquid in my morning cocktail just doesn’t appeal). Etiquette says the Bloody Mary should never be served after 6 p.m., so it’s the perfect brunch accompaniment. I never feel entirely guilty starting the day with a Bloody Mary because it seems so healthy, with all the vegetables—almost like a salad. Make sure you use pure grated horseradish, not creamy style.


1 cup vodka

2 cups good-quality tomato juice

Juice of 2 lemons

1 tablespoon Worcestershire sauce

16 drops Tabasco sauce

¾ teaspoon celery salt

¾ teaspoon cayenne pepper

1 tablespoon prepared horseradish

Ice cubes

4 carrot sticks

4 celery sticks

4 lemon wedges

4 olives



In a pitcher, combine the vodka, tomato juice, lemon juice, Worcestershire, Tabasco, celery salt, cayenne, and horseradish with about 1 cup of ice and stir well. Strain into highball glasses over ice cubes. Garnish each glass with a carrot stick, a celery stick, a lemon wedge, and an olive on a toothpick.




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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