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INTRODUCTION

Greetings, eater, and welcome to The New Brooklyn Cookbook.

First, a word about the “old” Brooklyn. We love the old Brooklyn. We eat there all the time: Di Fara’s Pizza in Midwood, where the legendary Dom DeMarco labors over every pie like it’s the last he’ll ever make; Primorski in Brighton Beach for herring with onions, too much vodka, and way too much Lady Gaga; Peter Luger in Williamsburg for the porterhouse, of course, but also for the starter of thick-cut bacon; Tanoreen in Bay Ridge, which is not even that old (it opened in 1998) but is undeniably the reigning Middle Eastern restaurant in all of Kings County; and Nathan’s in Coney Island for dogs and fries before the Brooklyn Cyclones take the field (not recommended before a ride on the original Cyclone).

Thank God and Marty Markowitz for all that. Due respect. But this book is about something else. It’s about the surge of culinary energy that has coursed through Brooklyn in the past decade or so, generating dozens of excellent neighborhood restaurants, many of which have become destination restaurants. It’s about the people who pulled it off, too, the dice-rollers who many called crazy for trying to sell calf’s tongue salad and ricotta beignets in the borough of pizza, bagels, and ethnic takeout of every conceivable flavor. And it’s about the community of Brooklyn-based food entrepreneurs many of these chefs buy from—the coffee-roasters, picklers, granola makers, brewers, bearded Willy Wonkas, and kimchee-making deejays who peddle their products at markets like the Brooklyn Flea and specialty shops throughout the city and beyond.

The social and economic forces that transformed Brooklyn have been gathering momentum for decades. Food-wise, though, it’s easy to pinpoint the beginning of today’s thriving scene: late 1998. True, there were a few trailblazers before, since closed. Remember Cucina on Fifth Avenue in Park Slope? Or Oznot’s Dish in Williamsburg? Due respect to them, too. Ahead of their time. But for all the dynamism that characterizes Brooklyn’s dining scene today, you can trace it all back to two restaurants: Al Di Là, which opened in November 1998, and Diner, born less than two months later, on New Year’s Eve. These restaurants have little in common. Al Di Là is a traditional Venetian trattoria that pays loving homage to dishes, not their component parts; Diner was an early advocate of the local-seasonal-sustainable approach, spreading the gospel of organic produce and humanely raised meat and helping to create a whole new framework for doing good by eating well. But from the beginning, both demonstrated that there was a vastly underserved market for ambitious, Manhattanlevel cooking at Brooklyn prices. The Grocery and Saul, a pair of high-end French-inspired New American restaurants (both more expensive and fancier, culinarily, than either Al Di Là or Diner), stress-tested that notion further when they opened in the fall of 1999 on Smith Street.

This was no “scene” yet, just a smattering of believers who placed a big bet on Brooklyn. But over the next few years, this initial diversity morphed into something like a movement. Rose Water, Franny’s, iCi, Applewood, the Farm on Adderley—these restaurants, building on the ideas of Alice Waters at Chez Panisse in Berkeley and Peter Hoffman at Savoy in SoHo and, yes, Caroline Fidanza at Diner, formed the foundation of the so-called New Brooklyn Cuisine, “a very specific subgenre of the more familiar New American Cuisine,” wrote Robin Raisfeld and Rob Patronite, New York magazine’s influential Underground Gourmet critics, in an ecstatic four-star review of the General Greene. “It flourishes in the bucolic hinterlands of Boerum Hill and Prospect Heights, the low country of Carroll Gardens and Williamsburg, and the great plains of Park Slope, and has as its common denominator a very New York culinary sophistication melded with a wistfully agrarian passion for the artisanal, the sustainably grown, and the homespun.”
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That review, headlined “Best of Breed” and published in August 2008, might have been the high point for that particular conception of a New Brooklyn restaurant. When you talk to people about Brooklyn food these days, it’s not hard to detect fatigue with the farm-to-table, local-seasonal-sustainable thing, even among those who fully subscribe. “I’m not here to preach at all,” Catherine Saillard, owner of iCi, told us. “I want to make it stronger, the attachment and philosophy that I have here, but I never want to preach, and to be like, What?! What do you mean? You don’t eat organic?! Oh my God, that’s why the earth’s not turning! No.” We’ll stop short of calling it a backlash. Chefs still believe in these ideals, after all. So does everyone else. By now, we just expect ingredients at a certain type of restaurant to be responsibly sourced. And we appreciate it. But let’s declare a thousand-year-ban on the buzzwords, shall we?

Another occasional quibble with the new Brooklyn is that it’s thriving at the expense of the old Brooklyn—the slice counters, red-sauce Italian joints, and Irish bars that defined the borough for decades. And yes, that world is losing ground, at least in so-called brownstone Brooklyn. No point in denying that gentrification has been a huge factor in the creation of the borough’s dining scene. (Fifteen years ago, the core clientele for these restaurants would have lived in Manhattan.) But the curious thing is these new restaurants represent a modern-day version of the prototypical Old World establishment where the owner’s always there, the customers know each other by face if not name, and the specials are scrawled on a chalkboard. In this sense, at least, these are the good old days.

Always evolving and obsessed with maintaining their own freshness and vitality, Brooklyn’s new wave of restaurants have nevertheless been around long enough to have produced a repertoire of well-known dishes, from The Good Fork’s steak and eggs Korean-style (page 108) to Marlow & Sons’ brick chicken (page 65) to Al Di Là's braised rabbit with black olives and polenta (page 8). The New Brooklyn Cookbook has plenty of these signature recipes. Yet we’re just as proud to include many lesser-known creations, those hidden gems and occasional specials you might not order until your fourth or fifth visit. We’ll single out the General Greene’s soft tofu with broad beans and chili paste (page 165), Egg’s duck legs and dirty rice (page 94), and Locanda Vini a Olii’s spicy seafood guazzetto (page 45) as prime examples. After all, every dish in this book was carefully selected by the chef who created it. We consulted with them, sometimes suggesting that, say, a pasta might be nice for the mix, but the final choices were theirs. Which means these recipes all convey something essential about how the chefs perceive their restaurants.

We’d like to stress: This book is not meant to be comprehensive. Brooklyn’s dining scene is constantly expanding. There are plenty of very good restaurants we couldn’t include because we just didn’t have the space, and others that have opened since our deadline. We’re not saying these are the thirty-one “best” restaurants in Brooklyn. (The Michelin guide would probably agree: There are only four Michelin-starred restaurants in the borough, and two of them, Peter Luger and the River Café, wouldn’t make sense in this collection.) We’re just saying they best embody the food culture we’re celebrating between these covers.

To stay fresh, to stay exciting, Brooklyn’s restaurant culture needs to expand and evolve. And it is. The New Brooklyn Cookbook is organized in chronological order, and this ongoing evolution reveals itself as the book progresses. Later entries include Prime Meats, an “American-German” restaurant, to borrow the owners’ term; No. 7, where chef Tyler Kord dabbles in all kinds of kitchen craziness; and the Vanderbilt, a surprisingly Manhattan-ish restaurant on a vast (for Brooklyn) corner space in Prospect Heights. All of which hint at the future of great eating in Brooklyn—an increasingly diverse and vital future, in which the dining choices rival Manhattan’s not just in quality, but in range. Amen.

AL DI LÀ
PARK SLOPE
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It begins—where else?—with Al Di LÀ.

Back in 1997 Anna Klinger was cooking at Lespinasse, the storied, staid, and now defunct French restaurant in the St. Regis hotel in midtown Manhattan. She worked nights, her husband worked days, and they never saw each other. This, they realized, was no way to live. So the couple decided to open a restaurant in their Park Slope neighborhood. Al Di Là—the name means “over there”—would be an intimate Venetian trattoria specializing in the simple, soulful cuisine that Emiliano Coppa (right), the chef’s Italian husband, grew up on. They leased a space on Fifth Avenue (“a bit dicey at night back then,” Klinger recalls), ripped out the nine-foot wok in the kitchen (it had been a Chinese takeout place), scavenged mismatched plates and glasses at flea markets, and opened in November 1998. The neighborhood was hungry.

“I was telling my husband, ‘Take tables out of the dining room; I can’t handle it!'“ Klinger says now, laughing at the heart-pounding blur of those early months. One night soon after opening, she sent some extras out to a friend who’d come in for dinner. But the waiters hadn’t mastered the table-numbering system, so the freebies went to the wrong diner—who happened to be an influential food critic. “He was delighted he was being taken care of,” she says drily. “Soon he was talking up a storm on the radio, and we got a million phone calls.”
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But Al Di Là doesn’t take reservations—not then, not now. Instead there’s a nightly waiting list that always seems to be an hour long. You just shrug and say okay. You’re willing to wait for your favorites: malfatti with Swiss chard, ricotta, brown butter and sage; trippa alla Toscana; and the braised rabbit on page 8, Klinger’s most beloved dish. (“I can’t take it off the menu. I try to every once in a while, but people yell at me.”) To make the wait a bit more bearable, Coppa and Klinger added a wine bar directly behind the restaurant in 2003.

By then it was clear that the couple had pioneered—and to some degree inspired—a food scene that would grow much larger and more dynamic. Not that they realized it back in 1998. “We just had our heads down and were doing our thing,” she says. “It was all-encompassing.”

It still is, which means the wine bar is probably the extent of their expansion plans. “I don’t know how people do two restaurants without losing control of the first one,” Klinger says. “I’m perfectly happy with the way things are going. It’s still very personal, and I like that.”

Spaghetti alle Vongole / AL DI LÀ


SERVES 4

2 dozen Manila clams

Coarse salt

12 ounces spaghetti

½ cup extra-virgin olive oil

1 large shallot, finely diced

4 tablespoons finely chopped garlic

1 teaspoon crushed red pepper flakes

1 tablespoon dried oregano

1 cup dry white wine

2 tablespoons chopped fresh flat-leaf parsley

Freshly ground black pepper
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“Every hand that makes this makes it slightly differently,” says chef Anna Klinger of this classic dish, a perfectly balanced blend of briny, garlicky, spicy flavors. The shallots, for example, are controversial. “My husband and I argue about whether or not we should put shallots in,” she says, laughing. “Traditionally, there aren’t any. But I win.” Klinger uses Manila clams, but you can also go with Littlenecks or cockles.


	1. Fill a large bowl with salted water. Add the clams and soak for 10 minutes. Drain, then scrub the clams with a brush to remove any remaining grit.


	2. Discard any clams that have broken, cracked, or open shells that do not close when tapped firmly.


	3. Bring a large pot of salted water to a boil. Add the spaghetti and cook until just al dente, about 9 minutes.


	4. Heat the olive oil in a 12-inch sauté pan. Add the shallots, garlic, red pepper flakes, and oregano. Sauté until the garlic is just beginning to turn a light golden brown and the mixture is very aromatic, about 2 minutes. Add the clams to the pan and mix well. Add the wine and cook over high heat until the clams begin to open, shaking the pan occasionally to cook the clams evenly. As each clam starts to open, transfer it to a large plate, leaving the liquid in the pan; the clams will finish opening and won’t be overcooked. Discard any clams that do not open. Bring the pan liquid to a boil over high heat and cook until reduced by half. The sauce should be reduced enough to cling to the pasta, with a little extra for mopping up with bread.


	5. Drain the pasta and add it to the reduced liquid. Top it with the reserved clams and the parsley and season with salt and freshly ground black pepper to taste. Toss well, then divide among 4 plates and serve immediately.
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Braised Rabbit with Black Olives and Creamy Polenta / AL DI LÀ


SERVES 6

For the rabbit

2 3-pound rabbit fryers, cut into 7 pieces: 2 forelegs, 2 hind legs, and the loin cut across the saddle into 3 pieces (have the butcher do this for you)

Coarse salt and freshly ground black pepper

2 tablespoons extra-virgin olive oil ¼ cup canola oil

1 cup dry white wine

10 garlic cloves, minced

4 fresh rosemary sprigs

6 cups hot homemade chicken stock or prepared low-sodium chicken broth

6 tablespoons (¾ stick) unsalted butter

24 oil-cured black olives

2 large tomatoes, seeded and cut into ¼-inch dice (about 3½ cups)




For the polenta

1½ cups heavy cream

2 teaspoons coarse salt 1½ cups polenta (cornmeal)



This dish has been an anchor of Al Di Là's menu since day one, but chef Anna Klinger almost talked herself out of serving it at all. Rabbit is popular in Northern Italy, and her Italian husband and partner pushed for it, but Klinger had her doubts about its potential in Brooklyn. Those doubts were unfounded. “There are people who have been coming since we opened who have only had the rabbit,” she says. It’s a visually striking dish, too, with an upturned bone that makes it look rustic and theatrical at the same time.


	1. Preheat the oven to 375°F.


	2. To braise the rabbit, pat the rabbit dry with a paper towel and season liberally with salt and pepper. Heat 1 tablespoon of the olive oil and 2 tablespoons of the canola oil in a large heavy-bottomed casserole or Dutch oven over medium-high heat until hot but not smoking. Working in batches, place the rabbit in the oil and brown on all sides, 8 to 10 minutes in all, adding more olive oil and canola oil as needed. Transfer the rabbit to a plate lined with a paper towel and drain the cooking oil from the pan.


	3. Return the pan to the stove. Add the wine, garlic, and rosemary and increase the heat to high; simmer, scraping up browned bits from the bottom of the pot. Cook until 1 tablespoon of the wine remains.


	4. Add the rabbit back to the pot. Add the hot stock and cover the pot with a tight-fitting lid or aluminum foil and place it in the oven. Roast until the rabbit is fork tender, about 1 hour. Transfer the rabbit to a serving plate and tent it with foil to keep it warm.


	5. To cook the polenta, in a heavy pot or large saucepan, bring the cream, 3½ cups water, and the salt to a boil. Whisking constantly, pour the polenta into the pan in a thin stream. Cook the polenta, still whisking constantly, until the mixture has thickened, about 3 minutes. Reduce the heat to low and cook for 45 minutes, stirring as frequently as possible with a wooden spoon. Remove the pan from the heat and cover to keep warm. Stir the polenta just before serving. The polenta will keep warm, covered, for about 20 minutes.


	6. While the polenta cooks, prepare the sauce. Add the butter, olives, and tomatoes to the braising liquid. Reduce over medium-high heat until the sauce thickens enough to cling to the rabbit, 15 to 20 minutes. Adjust the seasoning. Return the rabbit to the pot and spoon the sauce over the rabbit to coat.


	7. To serve, divide the polenta among 6 serving plates. Place the rabbit on the polenta and spoon the sauce on top.
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THE GROCERY
CARROLL GARDENS
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Way too early on the morning of October 20, 2003, Sharon Pachter, the co-chef and -owner of the Grocery, got a phone call from her father. She was awake. Kind of. Then she heard him say something about “the front page.” Okay, now she was awake. She grabbed the paper and there it was, an A1 story in the New York Times that began like this: “Here, in order, are the seven best restaurants in New York City, according to food ratings in the 2004 Zagat Survey published today: Le Bernardin, Daniel, Peter Luger, Nobu, Bouley, Jean Georges and the Grocery. The Grocery? You may be forgiven for asking.”

How could a storefront restaurant in the remote province of Carroll Gardens, a tiny, thirty-seat dining room with no hostess, no coat check, no sommelier—and, in the view of many, no business being in such elite company—have cracked the top-ten list of the most influential restaurant guide in New York? The Times article went on to explore that question in ludicrous detail, picking apart Zagat’s scoring methodology and parsing the mathematical jujitsu that would allow such a low-profile neighborhood restaurant to outrank Alain Ducasse, Babbo, Gramercy Tavern, and so on. But the bottom line was this: The Grocery had the votes, the ranking was legit (twenty-eight out of a possible thirty points for food), and the New York restaurant world had no choice but to pay attention. The Grocery may have opened four years earlier, but that day in October 2003 was the day it arrived.
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The restaurant’s big news wasn’t news at all to its regulars. When the Grocery opened in September 1999, it was the first “serious” restaurant in the neighborhood. (Saul, profiled on page 18, would open two months later.) Pachter and Charlie Kiely (her partner in business and in life) had both worked in the kitchens of Savoy and Gotham Bar and Grill, and the locals responded immediately to their market-driven New American cooking. (A few early favorites: seared tuna with beet relish and cumin yogurt, duck breast with warm bulgur salad, and baked halibut with fava beans and bacon.) But Pachter and Kiely—a perpetually harried, lovable crank who’s always saying things like “I wear way too many hats and none of them fit”— never took themselves all that seriously. Nor did they have much of a plan. “We didn’t design our menu in expectation of what people were looking for,” Pachter says. “It was all very selfishly driven. We wanted to make the food that we wanted to make, the food that we were hungry for.”

And that’s more or less what they still do. Things have settled down since that insane period after the Times story, when every ratings slave in Manhattan made the pilgrimage to Carroll Gardens, crossed the Grocery off their list, and headed back over the bridge. The restaurant’s business doubled in 2004, but its Zagat rating slipped a bit—the result, no doubt, of all those new voters with stratospheric expectations. For the last couple years, its food rating has been twenty-seven. That keeps the Grocery in Zagat’s top-forty citywide, and in Brooklyn second only to legendary Di Fara Pizza in Midwood. As even Charlie Kiely would concede, that’s solid company.
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Pan-Roasted Chicken with Sweet Potato Strudel, Adobo, and Brussels Sprouts / THE GROCERY


SERVES 4

For the sweet potato strudel dough*

12 tablespoons (1½ sticks) unsalted butter, melted

1 cup boiling water

1 tablespoon freshly squeezed lemon juice

2 tablespoons vegetable oil

3 cups all-purpose flour

For the chicken gizzard adobo

1 pound chicken gizzards, cleaned and halved

2 cups distilled vinegar ¼ cup soy sauce

13 garlic cloves

1 tablespoon whole black peppercorns 1 bay leaf

For the sweet potato strudel filling

1½ pounds sweet potatoes, washed and dried

1 to 2 tablespoons extra-virgin olive oil

2 tablespoons unsalted butter

Coarse salt and freshly ground black pepper



This is a beautifully balanced plate of food. At the center is a juicy roasted chicken, surrounded by sweet strudel (via co-chef Sharon Pachter’s grandmother), roasted sprouts, and a spectacular Filipino-style adobo that brings acidity (from the vinegar) and heat (from the peppercorns). It takes some effort, but verything except the chicken can be done ahead of time. Just warm the other components as the chicken’s roasting, assemble while it’s resting, and serve.


	1. To make the strudel dough, pour the melted butter into a medium, heat-proof bowl and cover with the boiling water. Add the lemon juice and vegetable oil and stir to combine. Gradually add the flour, stirring gently with a fork, until a dough is formed.


	2. Turn the dough out onto a lightly floured work surface and knead until the dough is uniform and no longer sticky, about 10 minutes. Divide the dough into 4 equal portions. Wrap separately in plastic wrap and freeze 3 pieces for future use. Refrigerate one portion for 3 hours or overnight.


	3. To make the adobo, combine the gizzards, vinegar, and soy sauce in a small saucepan with just enough water to cover. Bring to a simmer over medium heat, skimming to remove the impurities. Add the garlic, peppercorns, and bay leaf and simmer gently until the gizzards are tender and the garlic cloves are soft, about 1 hour. Set the pan aside and allow the gizzards to cool in their cooking liquid.


	4. To make the strudel filling, preheat the oven to 425°F. Coat the sweet potatoes with the olive oil, wrap them in aluminum foil, and roast until they are tender when pierced with the tip of a small, sharp knife, about 45 minutes. When they are cool enough to handle, scrape the flesh into a medium bowl, roughly mash the sweet potatoes with the butter, and season to taste. Cool the potatoes to room temperature or refrigerate if not using immediately.


	5. To prepare the strudel, preheat the oven to 400°F with a rack in the center of the oven.


	6. Lay a large clean dish towel on a clean work surface and dust the towel with flour. Roll the dough into an 18 x 12-inch rectangle (sized to fit a baking sheet). The dough should be thin and translucent. Brush off any excess flour and then carefully brush the dough with some of the melted brown butter or vegetable oil. Sprinkle the bread crumbs evenly across the surface of the dough and season with salt.


	7. Form a 2-inch-thick snake of cooled sweet potato filling across the long front edge, just short of the ends of the dough. Start rolling the dough over the filling to enclose it, using the towel to facilitate rolling and tucking in the ends of the roll to close the tube. Finish by pinching the seam closed. Transfer the roll to a parchment-lined baking sheet, seam side down. Brush the top and sides with the remaining brown butter and sprinkle with salt.


	8. Pierce the top and sides of the strudel every few inches with a sharp paring knife to allow the steam to escape and prevent the strudel from bursting. You can make these perforations as diagonal cut guidelines that will show you where to cut the strudel into 8 pieces when it’s finished.


	9. Bake, rotating the pan from front to back after 15 minutes, until the strudel is golden brown, about 35 minutes. If the bottom starts to darken too quickly, place the baking sheet on top of another baking sheet. Set the strudel aside to cool slightly.


	10. To roast the chicken, season it to taste with salt and pepper, taking into account the salt in the soy sauce and the peppercorns in the adobo sauce.


	11. Coat the bottom of a large, ovenproof sauté pan with olive oil and heat the pan over high heat until smoking. Place the chicken skin side down in the pan and sear until the skin is brown and crispy, 3 to 4 minutes. Turn the chicken over and cook on the flesh side for 5 minutes more. Place the chicken in the oven and roast until the juices from the thigh run clear, about 25 minutes. Transfer to a cutting board and tent the chicken with foil to allow it to rest and keep warm.


	12. To prepare the Brussels sprouts, make a small cut across the stem of each Brussels sprout half. This will help the sprout to cook through without overcooking the leaves.





For composing the strudel

All-purpose flour, for dusting

2 tablespoons unsalted butter, melted and cooked until the solids are brown and nutty, then cooled to room temperature, or 2 tablespoons vegetable oil

2 tablespoons unseasoned bread crumbs

Coarse salt

For the roasted chicken*

4 organic bone-in, skin-on chicken breasts, about 8 ounces each

4 organic bone-in, skin-on chicken thighs, about 4 ounces each

Coarse salt and freshly ground black pepper

2 to 3 tablespoons extra-virgin olive oil

For the Brussels sprouts

1 pound Brussels sprouts, trimmed and halved

2 tablespoons extra-virgin olive oil

Coarse salt and freshly ground black pepper

1 Macoun, Cortland, Cameo, or other hard, sweet-tart red-skinned apple, unpeeled and cut into ¼-inch dice




	13. Heat the olive oil in a medium sauté pan over medium heat. Add the sprouts and sauté them until lightly browned, 4 to 5 minutes. If the pan gets too hot, sprinkle it with a little water. Season to taste with salt and pepper. Add the apples and sauté for 2 minutes, or until the apples are heated through.


	14. Meanwhile, reheat the chicken gizzard adobo in a small sauce pot over low heat until heated through. Discard the bay leaf.


	15. Use a serrated knife to slice the strudel on the diagonal into 8 pieces.


	16. To serve, remove the bones from the chicken thighs. Place the thighs skin side down on a cutting board. Cut on either side of the bone to release the thigh meat. Remove the bones from the breast. Place the breast skin side down on a cutting board. Gently remove the rib bones, then pull the meat, in one piece, from the remaining bones. Slice the chicken pieces and divide among 4 plates (1 breast and 1 thigh per serving). Add 1 piece of strudel to each plate (reserving the other pieces for seconds or for another meal), then add the Brussels sprouts and apples. Spoon the adobo around the chicken and serve.
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Stuffed Squid with Ratatouille, Polenta Fries, and Balsamic Butter / THE GROCERY

Here’s an updated version of a dish Charlie Kiely conceived back in 1992 in his first chef job at a (now closed) Manhattan restaurant called Abby. In those days he did it with an oven-dried-tomato garnish, but for the Grocery, his wife (and partner in the kitchen), Sharon Pachter, convinced him to swap that out for a parsley salad. “The lemon juice and olive oil gives it an acidic lift,” she says, adding that the crispy polenta fries bring some crunch to an otherwise soft-textured dish. Stuffed squid is a Kiely favorite, and you can find it on the Grocery’s menu (in a variety of preparations) every winter.


	1. To make the polenta, combine the butter, salt, and 2¼ cups water in a medium saucepan and bring to a rapid boil over high heat. Gradually add the polenta, whisking until well combined. Lower the heat and simmer gently, stirring frequently with a wooden spoon to prevent the polenta from sticking to the bottom of the pan. Cook for 30 minutes, or until the polenta has thickened, and add salt and pepper to taste.


	2. Line an 8 x 8-inch baking dish with plastic wrap and spread the polenta ½ inch thick over the plastic. Cover and refrigerate overnight or until firm.


	3. To make the ratatouille, heat 2 tablespoons of the olive oil in a large heavy sauté pan or Dutch oven over medium-high heat. Add the eggplant and season with salt and pepper. Cook, stirring frequently, until the eggplant is softened, about 6 minutes. Remove the eggplant with a slotted spoon and transfer to a large bowl. Add the zucchini to the pan and season with salt and pepper. Cook, stirring frequently, until the zucchini is tender but still bright, about 4 minutes. Transfer to the bowl with the eggplant.


	4. Heat 2 more tablespoons of olive oil, then add the red and green peppers; season with salt and pepper. Cook, stirring, until the peppers are softened, about 8 minutes. Transfer to the bowl with the other vegetables. Add the red onion and season with salt and pepper. Sauté until translucent, about 2 minutes. Combine with the other vegetables and set aside to cool.





SERVES 4

For the fried polenta

2 tablespoons unsalted butter

¾ teaspoon kosher salt

¾ cup coarse-ground polenta (cornmeal)

Freshly ground black pepper Vegetable oil, for frying

For the ratatouille

5 tablespoons extra-virgin olive oil

½ small eggplant, skin on, cut into ¼-inch dice (about ¾ cup)

Coarse salt and freshly ground black pepper

½ medium zucchini, cut into ¼-inch dice (about % cup)

1 red bell pepper, seeded and cut into 1-inch dice (about 1 cup)

1 green bell pepper, seeded and cut into 1-inch dice (about 1 cup)

1 small red onion, cut into 1-inch dice (about 1 cup)

3 garlic cloves, minced ½ cup dry white wine

6 canned peeled plum tomatoes (from one 28-ounce can), strained, stemmed, seeded, and cut into 1-inch dice

1 tablespoon chopped fresh thyme leaves

For the squid and the balsamic butter

8 medium (4- to 5-inch-long) whole fresh cleaned squid, plus the tentacles (about 1½ pounds in total)*

Coarse salt and freshly ground black pepper

2 tablespoons canola oil

1 tablespoon extra-virgin olive oil

¼ cup dry white wine

¾ cup balsamic vinegar

1 tablespoon unsalted butter

For the fried tentacles

Vegetable oil, for frying

½ cup rice flour

½ to ¾ cup sparkling water or club soda

Coarse salt

For the parsley salad 1 tablespoon extra-virgin olive oil

1 teaspoon freshly squeezed lemon juice, strained

Coarse salt and freshly ground black pepper

2 cups fresh flat-leaf parsley leaves (from about 1 bunch parsley)




	5. If the pan is dry, heat 1 tablespoon olive oil, then add the garlic and sauté over medium heat until it is fragrant and tender, about 5 minute. Add the wine, tomatoes, and thyme, reduce the heat to medium low, and simmer until the liquid is reduced by half, about 8 minutes. Remove from the heat. Add the tomato mixture to the vegetables and adjust the seasoning.


	6. To make the squid, preheat the oven to 200°F. Rinse and dry the squid. Turn the tubes inside out by using your fingers to push the tip up through the tube and gently roll down the sides until the tube is inverted. Using a small spoon, stuff the tubes three-quarters full with about ¼ cup of ratatouille. Season the stuffed squid with salt and pepper.


	7. Heat the canola oil and olive oil in a medium sauté pan over mediumhigh heat. Carefully lay the tubes in the pan and cook until they are golden brown on all sides, about 6 minutes total. Remove the squid from the pan and transfer to a rimmed baking sheet. Place in the oven to keep warm.


	8. To make the balsamic butter, drain the fat from the pan and discard any loose burned bits of ratatouille. Add the wine and balsamic vinegar, scraping the bottom of the pan to release any browned bits, and simmer over medium heat until the mixture reduces and coats the back of a spoon, 8 to 9 minutes. Stir in the butter, swirling the pan, to emulsify. Season to taste with salt and pepper.


	9. To fry the polenta, heat 1 inch of vegetable oil in a deep sauté pan over medium-high heat until it registers 375°F on a deep-fry thermometer. Line a plate with paper towels. Turn the firm polenta onto a large cutting board, remove the plastic wrap, and cut in half. Wrap and refrigerate half of the polenta for another use. Cut the remaining half into 8 triangles. Fry the polenta, turning once, until the outside is crispy and golden brown, about 6 minutes total. Remove the polenta from the oil with a slotted spoon and drain on the paper-towel-lined plate. Immediately season the polenta triangles with salt. Transfer the polenta to the baking sheet with the squid and return to the oven to keep warm.


	10. To fry the tentacles, heat 3 inches of vegetable oil in a medium sauce pot over medium-high heat until it registers 375°F on a deep-fry thermometer. Line a plate with paper towels. Mound the rice flour in the bottom of a medium bowl and make a well. Pour the sparkling water into the well and whisk until the mixture is smooth and the consistency of melted ice cream; it should be just thick enough to coat the tentacles.


	11. Pat the tentacles dry. Dip in the batter, then drain the excess batter back into the bowl. Working in batches, fry until the tentacles are crispy and lightly colored, about 1 minute. Remove the tentacles from the oil, drain on the paper-towel-lined plate, and immediately season with salt. Transfer to the baking sheet with the squid and polenta and return to the oven to keep warm.

(You can also sauté the tentacles rather than battering and frying. Heat 2 tablespoons olive oil in a medium sauté pan over medium-high heat. Season the tentacles with salt and pepper and sauté until they are opaque, about 3 minutes.)


	12. To make the parsley salad, whisk together the olive oil, lemon juice, and salt and pepper to taste. Add the parsley leaves and toss to combine.


	13. To serve, slice 4 of the stuffed tubes in half. Place 2 halves and 1 whole tube on each of 4 plates. Arrange the fried polenta and parsley salad around the squid. Spoon the balsamic butter sauce around the squid and garnish with a fried tentacle.




[image: ]


* This strudel dough is suitable for a multitude of savory and sweet fillings. Pachter suggests mushrooms and onions, ground meat, apples, jam, dried fruit and nuts, or farmer cheese. Just substitute sugar for salt when rolling sweet strudels.

* Buy chicken in parts or butcher your own. Buy a 3½-pound chicken, use the breasts and thighs for this recipe, and roast the legs and wings separately for a snack.

* Many fish stores sell cleaned squid bodies and tentacles separately. But if you’re shopping in Chinatown or other ethnic markets you’ll save money by buying whole, uncleaned squid. To clean, remove everything from inside the body (or hood), including the plasticlike quill, by holding the squid tail in one hand and the head in the other. Twist and pull apart. Cut the tentacles off and reserve. Rinse the body under cold running water, then pull the thin gray membrane off the outside or scrape it off with the back of a small knife. Finally, remove the two wings on the side of the hood.






End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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