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Introduction

Last night I cooked the perfect meal. There was nothing new or unusual about it, just split pea soup and frise salad, recipes Ive known for years. But the crisp, bitter greens were studded with smoky bacon, and the yolk of a just-poached egg ran luxuriously over the top. The soup, made with leftovers from a ham Id baked the day before, was warming and rich. Together with a hunk of crusty bread, these dishes made me incomparably happy.

Foods like thesecomfort foodswe dont just eat, we hunger for. They are the chicken soup thats been simmering on the stove all afternoon, filling the house with tantalizing aromas. Or the macaroni and cheese, the version with bchamel and Gruyre, that your family and friends beg you to make. You eat them on the fly, standing up at market stalls: shakshuka, eggs poached in a spicy tomato stew, scooped from a curbside pot in Jerusalem; or crisp-fried spring rolls stuffed with pork and rice noodles, gobbled in a busy Bangkok market. They are restaurant classics: the crunchy fried chicken that a neighborhood joint is famous for, or the linguine tossed in white-wine sauce with mussels and shrimp at that Italian-American place we keep going back to. No matter where theyre eaten, comfort foods are the ones weve known and loved forever; the ones we ate as kids and the ones we yearn for as adults. Theyre the foods that taste like home, wherever you happen to be when you eat them.

These are the dishes that weve always celebrated in the pages of saveur magazine: soulful, honest, traditional fare that transcends trend and defines the way people eat all over the globe. Every cuisine has its canon of comfort, the foods that folks crave above all others and the ones they eat day in and day out. Those are the recipes youll find in this book: for good, old American stick-to-your-ribs fare, like Texas chili, Rhode Island stuffed clams, chicken pot pie, and patty melts; and for international dishes like guacamole and French onion soup, whose comfort the world has claimed as its own. There are the great pastas of Italy, like fettuccine Alfredothat irresistible tangle of pasta, butter, and cheeseand homemade tagliatelle egg noodles with slow-simmered, meaty rag bolognese. There are the lusty one-pot meals, like boeuf  la bourguignonne, and oven-baked triumphs like potatoes gratindishes that French cooks affectionately call cuisine grand-mre, or grandmas cuisine. All told, this compendium represents some of the best traditional home cooking on the planet.

Theres also something new about this collection of comfort foods. It reflects just how much the category has grown. If youre like meI came of age in postwar California, raised by parents who loved to cookyou might have grown up on a far-reaching diet of foods like tamales, bagels and lox, Chinese spareribs, and, yes, meat loaf. But today, our comfort-food vocabulary is even broader. We have access to it all: fresh lemongrass, Israeli couscous, handmade corn tortillas, dried baccal. We travel more. Americas population continues to become more diverse. And weve learned volumes about the way the world eats.
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At SAVEUR, weve always been interested in where these foods come from, and weve trekked to the places where theyre produced. Weve marveled at the producers ingenuity: the gristmills that grind wheat into flour, the aging rooms where cheeses develop their flavors. Weve come to understand the historical and cultural contexts that shape a cuisines character: the trade routes, the agricultural traditions, the ways people obtain their food. Weve learned to use cooking tools like seasoned woks for making Chinese stir-fries and clay tagines for Moroccan stews, and weve embraced techniques for everything from extracting the flavor from lemongrass to evenly slicing carrots.

Most of all, weve come to know and admire the people who acquainted us with these dishes. Some of them are chefs, to be sure, but most are people making a living serving great foodlike Jos and Gloria Fonseca of Los Angeless La Abeja caf, whose huevos rancheros introduced me to the pleasures of Mexican breakfast; and the Mississippi Delta line cook Brandon Hughes, who deep-fries catfish like nobodys business. Theyre home cooks preparing meals for family and friends: people like saveur contributor Alia Yunis, who gave us her Palestinian-Lebanese mothers exemplary recipe for hummus; Aggeliki Bakali, from the Greek village of Pertouli, who taught us how to make hortopita, a savory pie of wild greens wrapped in homemade phyllo dough; and even my dad, Larry, whose method for marinating and grilling flank steak yields a charred, salty crust and a perfectly pink center.

This book is a tribute to those great cooks and to all the valuable lessons weve learned from them over the years. In the sidebars and notes that run alongside the recipes, our editors and contributors share their stories, as well as kitchen wisdom and ingredient information that inspire and empower us as cooks. The dishes these people make is food for the body and soul. We cant help but give ourselves over to it. Thats the beautiful thing about comfort food: no matter where it comes from, it awakens our senses and lifts our spirits. It comforts us again and again.

JAMES OSELAND



Snacks, Starters, and Salads


[image: A variety of mezedes, or small plates, at Tsinari, an ouzeri in the city of Thessaloniki, in northern Greece.]

A variety of mezedes, or small plates, at Tsinari, an ouzeri in the city of Thessaloniki, in northern Greece.



Every corner of the globe has its favorites: Thai spring rolls, Argentine empanadas, Italian crostini. From the Mediterranean and the Middle East, where snacking on small plates is a way of life, we get hummus drizzled with aromatic olive oil, vegetable-filled savory pies, and grilled bread topped with peak-of-season ingredients like wild mushrooms or sweet, juicy tomatoes. If you ask us, theres no more convivial way to eat than laying out a table full of these flavorful starters and inviting everyone to dive in.





The Ultimate Grilled Cheese Sandwich
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The French cows milk cheese Comt is one of the best melting cheeses we know of. The key to bringing out its mildly sharp, herbaceous flavors is to cook it very slowly in a generous amount of butter over moderate heat, allowing it to relax into a luscious meltin this case between two thick slices of sourdough bread.


4 tbsp. unsalted butter, softened

4 ½ -inch-thick slices sourdough bread

8 oz. Comt cheese, grated



Serves 2

1. Spread the butter evenly on both sides of each slice of bread. Put half the cheese on one slice and half on another. Top each with a remaining bread slice.

2. Heat a 12-inch cast-iron skillet over medium-low heat. Add the sandwiches to the skillet and cook, flipping once with a metal spatula, until golden brown and crusty on both sides, 910 minutes each side. Transfer the sandwiches to a cutting board and slice in half with a knife.

COOKING NOTE While Comt makes the ultimate grilled cheese sandwich, other semifirm cheesesincluding Jarlsberg, fontina, and Gruyremelt beautifully, too.



The Real Thing
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As much as I loved grilled American cheese sandwiches as a kid, it wasnt until a few years ago that I discovered how transcendent this classic comfort food can taste when its made with truly great cheese. That epiphany came after a visit to the Jura mountains, along the French-Swiss border. There, I was seduced by Comt, a semifirm cheese born of the distinctive milk of local Montbliarde cows, whose diet includes wild orchids, daisies, dandelions, and more than 400 other plant varieties that grow on the green hillsides of the Franche-Comt region. Produced in the fruitires, or cooperative dairies, that have dotted this landscape for centuries, the wheels of cheese are aged on spruce boards for a few weeks before being entrusted to an affineur, or cellar master, who oversees its further maturation. Unlike many AOC cheeses (meaning those from specially designated cheese-making regions), Comt is made with an emphasis not on uniformity but on individuality. A young cheese thats just a few months old may taste and smell like butter, an older one thats been aged for a year or more, like fruit and spices. Over time, the cheese develops hints of chocolate, spice, nutmeg, apricot, hazelnut, and caramel, flavors that become even more prominent, I discovered, once the cheese has melted. Its no wonder that Comt is such a celebrated cooking cheese, used in both France and the United States for everything from fondues to souffls to gratins to my personal favorite, great grilled cheese sandwiches.

Cara de Silva





Frise Salad with Poached Eggs and Bacon

Frise aux Lardons

This classic French bistro salad gets its savor and crunch from a liberal scattering of thick bacon slivers, which the French call lardons. saveur contributor Eugenia Bone (pictured) makes it with her own home-cured bacon, but any store-bought unsmoked slab bacon will work well. For tips on poaching eggs, see Perfect Poaching.


5 ½ -inch-thick slices unsmoked slab bacon, sliced crosswise into ½ -inch-wide strips

2 cups distilled white vinegar Kosher salt, to taste

4 large eggs

1 tbsp. minced shallots

1 tbsp. fresh lemon juice

2 tsp. Dijon mustard

2 tbsp. extra-virgin olive oil Freshly ground black pepper, to taste

½  lb. frise greens, torn into medium-size pieces



Serves 4

1. Combine bacon and 1 cup water in a 12-inch skillet over mediumhigh heat. Cook, stirring, until water evaporates and bacon crisps, 3040 minutes. Using a slotted spoon, transfer bacon to a plate. Reserve fat in skillet.
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2. Prepare eggs for poaching: Bring 16 cups of water to a boil in a tall 6-qt. saucepan over high heat. Add the vinegar and 2 tsp. salt, lower heat to medium, and bring to a simmer. Crack each egg into its own ramekin and set aside. (Dont cook the eggs yet.)

3. In a medium bowl, whisk together shallots, lemon juice, mustard, and 3 tbsp. reserved bacon fat. While whisking, slowly drizzle in the olive oil to make a smooth vinaigrette. Season with salt and pepper. In a large bowl, toss frise with vinaigrette. Divide frise and bacon between 4 plates.

4. Swirl the simmering vinegar water with a spoon to create a whirlpool. Carefully slide each egg into the water and poach until just firm, 23 minutes. Using a slotted spoon, transfer the eggs to paper towels to drain, then top salads with 1 egg apiece. Season salads with salt and pepper. Serve immediately.
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Spring Rolls with ChileGarlic Sauce
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Boh Biah Tote

Crunchy fried spring rolls like these, stuffed with pork, mushrooms, and rice noodles and served with a sweet and spicy dipping sauce, are a popular midday snack in Thailand. Be sure to keep the reserved spring roll wrappers covered with a damp towel while youre working, to prevent them from drying out.

FOR THE CHILE-GARLIC SAUCE:


1 cup sugar

½  cup distilled white vinegar

2 tbsp. minced garlic

2 tsp. kosher salt

1 tsp. cayenne pepper



FOR THE SPRING ROLLS:


3 dried mushrooms, such as cloud ear, porcini, or shiitake

2 oz. rice vermicelli noodles

¼  lb. ground pork

¼  lb. medium shrimp, peeled, deveined, and minced

2 tbsp. fish sauce

2 tbsp. minced shallots

½  tsp. freshly ground white pepper

½  tsp. sugar

1 clove garlic, minced Kosher salt, to taste

7 6-inch square spring roll wrappers, quartered into small squares

1 egg, lightly beaten Peanut oil, for frying



Makes 28 rolls

1. Make the chilegarlic sauce: In a 2-qt. saucepan, bring the sugar, vinegar, garlic, salt, and ½  cup water to a boil over medium heat. Stir to dissolve the sugar and reduce the heat to low. Simmer until the liquid is thick and syrupy, about 20 minutes. Remove the pan from the heat, stir in the cayenne, and transfer to a serving bowl. Chill until ready to use.

2. Make the spring rolls: Put the mushrooms into a small bowl, cover with hot water, and let soak until soft, about 20 minutes. Meanwhile, put the noodles into a large bowl and cover with hot water; let soak until soft, about 6 minutes. Drain and roughly chop the noodles; set aside. Drain the mushrooms and finely chop them. In a large bowl, combine the noodles and mushrooms along with the pork, shrimp, fish sauce, shallots, white pepper, sugar, and garlic. Mix the filling together and season lightly with salt.

3. Working with 1 small square of spring roll wrapper at a time, put the wrapper on a work surface so that one corner faces you. See Image A Put 1 scant tbsp. of filling in the center of the wrapper, and brush the far edge of the wrapper with a little of the beaten egg. See Image B Fold the near corner up over the filling to make a cylinder, and cinch the cylinder to make sure the filling is tightly wrapped. See Image C Fold the sides of the wrapper into the center of the cylinder. See Image D Roll the cylinder toward the far corner until the spring roll is sealed. Transfer the spring roll, seam side down, to a plate. Repeat with the remaining filling and wrappers; set aside.

4. Pour oil to a depth of 2 inches into a 6-qt. heavy-bottomed pot over medium-high heat. Heat until a deep-fry thermometer reads 350F. Working in batches, fry the spring rolls, turning, until golden, about 3 minutes. Transfer to a paper towellined plate. Serve the spring rolls with the chilegarlic sauce.
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Italian-Style Stuffed Artichokes

Carciofi Stufati

Artichokes, in an abundance of colors and sizes, are a springtime fixture in markets across Italy, and cooks there do wonderful things with them. This classic antipasto, in which full-size globe artichokes are stuffed with a mixture of garlic, Pecorino Romano, and bread crumbs and baked until tender, is one of our all-time favorites.


4 large artichokes

1 lemon, halved

1¾ cups dried bread crumbs

1 cup freshly grated Pecorino Romano

1/3 cup chopped flat-leaf parsley

2 tsp. kosher salt

1 tsp. freshly ground black pepper

8 cloves garlic, minced

5 tbsp. extra-virgin olive oil



Serves 4

1. Using a serrated knife, cut off the artichoke stems to create a flat bottom. Cut the top third off each artichoke, pull off the tough outermost leaves, and trim the sharp tips of the leaves with kitchen shears. Rub the cut parts with the lemon halves. Open the artichoke leaves with your thumbs to make room for the stuffing; set aside.

2. Heat the oven to 425F. In a large bowl, combine the bread crumbs, ¾ cup cheese, parsley, salt, pepper, and garlic. Working with 1 artichoke at a time over a bowl, sprinkle one-quarter of the bread crumb mixture over the artichoke and work it in between the leaves. Transfer the stuffed artichoke to a shallow baking dish and repeat with the remaining artichokes.
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3. Drizzle each artichoke with 1 tbsp. oil. Pour boiling water to a depth of 1 inch into the baking dish. Rub 1 tbsp. olive oil on a sheet of aluminum foil, cover the artichokes with the foil (oiled side down), and secure the foil tightly around the dish with kitchen twine. Bake until a knife easily slides into the base of an artichoke, about 45 minutes. Remove the foil, sprinkle the artichokes with the remaining cheese, and heat the oven to broil. Broil until the tops of the artichokes are golden brown, about 3 minutes.



Know Your Artichokes

Scores of different artichoke cultivars are grown around the world. Pictured and described  are nine of our favorites that are commercially available in the United States.

1 Developed in the mid-1980s by a California grower, the big heart is aptly named. It is endowed with a large, fleshy base and weighs in at over a pound. Excellent for stuffing.

2 The classic green globe, sometimes called just the globe, has a buttery-tasting heart and bottom and an ample amount of meat at the base of the leaves. This artichoke, which ranges in size from three to five inches in diameter, was originally brought to California from Italy.

3 The two-inch-wide fiesole artichoke has a fruity flavor and a deep wine color that does not fade with cooking. Bred from the violetta de provence, a purple variety native to southern France, the fiesole has a comparatively tender stalk that can be quickly steamed and eaten.

4 The oblong siena, about four inches in diameter and born of a breeding program in central Italy, has a small choke and a wine-red color. Slow to mature and still grown in relatively small quantities, this petite artichoke usually weighs less than a pound and has a heart tender enough to be eaten raw.

5 The four-inch-wide lyon is classically shaped and has a maroon tint to its leaves. A versatile, all-purpose artichoke.

6 Light red and roughly one inch in diameter when fully grown, the purple baby anzio is a relative of the romanesco artichoke of the Lazio region of Italy. Like many baby artichokes, baby anzios can be eaten whole.

7 The dense and rotund omaha is less bitter than many artichoke varieties. Great for stuffing.

8 The chianti, a wide green artichoke with a touch of maroon on the leaves, is tender and a good choice for boiling.

9 The vividly colored king has green spots on the tips of its leaves. Relatively small, it has a soft heart that makes this a great choice for steaming or grilling.
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Tapas-Style Meatballs
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Albndigas en Salsa

Succulent miniature meatballs, simmered in a sauce of olive oil, beef stock, and white wine, can be had throughout Spain, from the tapas bars of Madrid to the kitchens of home cooks like Carmen Barrio Perez (pictured), who lives in the small Catalan city of Sils. The meatballs are typically skewered with toothpicks and served in earthenware dishes called cazuelas. Tapas-Style Meatballs

FOR THE MEATBALLS:


1½  lbs. coarsely ground beef

1½  lbs. coarsely ground pork

½  cup fresh white bread crumbs

¼  cup minced flat-leaf parsley

4 eggs, lightly beaten

4 cloves garlic, minced Kosher salt and freshly ground black pepper, to taste

1 cup flour

1 cup extra-virgin olive oil, preferably Spanish for the sauce:



FOR THE SAUCE:


4 cloves garlic, minced

1 large yellow onion, chopped

1 large leek, white part only, chopped

1 dried bay leaf

2 tbsp. flour

2½  cups beef or veal stock

1½  cups white wine



Serves 46
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1. Make the meatballs: Mix together the beef, pork, bread crumbs, parsley, eggs, garlic, and salt and pepper in a large bowl. Refrigerate for about 1 hour to chill.

2. Put the flour into a shallow bowl. Moisten your hands with water and divide the meat mixture into 20 even portions; roll portions into meatballs. Roll each meatball in flour, shake off the excess, and transfer to a baking sheet.

3. Heat ½  cup olive oil in a large skillet over medium-high heat. Brown half the meatballs in the skillet, 1012 minutes; transfer to a plate. Wipe out the skillet and repeat with the remaining oil and meatballs, leaving the oil and caramelized bits in the skillet.

4. Make the sauce: Heat the skillet (with the reserved oil) over medium-low heat. Add the garlic, onions, leeks, and bay leaf and cook, stirring occasionally, until soft, 1215 minutes. Add the flour and cook, stirring, for 2 minutes. Whisk in the stock and wine, raise the heat to medium-high, and bring to a boil while whisking constantly. Reduce the heat to medium-low and simmer until thickened, 1214 minutes. Let cool and discard the bay leaf.

5. Pure the sauce in a blender in batches. Return the sauce to the skillet along with the meatballs and bring to a boil over medium-high heat. Reduce the heat to medium-low and simmer until the sauce is thickened and the meatballs are cooked through, 1618 minutes. Season with salt and pepper. Divide between 6-inch or 7-inch cazuelas (earthenware dishes) or bowls to serve.





Golden Potato Latkes

Potato pancakes, bolstered with grated onion and fried until crisp and lightly browned, have held a central place at Jewish holiday tables since the mid-nineteenth century, a time when the potato was becoming a widespread crop in Eastern Europe. They remain a beloved standby at Hanukkah, in particular. Sour cream or apple-sauce, both popular accompaniments, balance the latkes rich flavor.


1 medium yellow onion

3 large Yukon Gold potatoes (about 2½  lbs.), peeled Kosher salt, to taste

6 tbsp. minced fresh chives

3 tbsp. plain matzo meal

2 large eggs, lightly beaten Freshly ground white pepper, to taste Canola oil, for frying Sour cream or applesauce, for serving



Serves 6

1. Working over a bowl, grate some of the onion, followed by some of the potatoes, on the large-hole side of a box grater. Repeat until all the vegetables are shredded.

2. Sprinkle the potato mixture with salt and transfer to a sieve set over a bowl. Squeeze out as much liquid as possible from the mixture, allowing it to collect in the bottom of the bowl. Transfer the potato mixture to another bowl and cover the surface with plastic wrap; set aside. Set the reserved potato liquid aside to let the milky white starch settle. Pour off the liquid from the starch. Transfer the starch to the potato mixture along with the chives, matzo meal, eggs, and pepper. Gently mix.

3. Pour oil into a skillet to a depth of ¼  inch and heat over medium-high heat. Working in small batches, form the potato mixture into balls, using about ¼  cup of the mixture for each, and place them in the oil. Flatten each ball gently with a spatula to form 3-inch to 4-inch pancakes. Fry, turning once, until golden brown, crisp, and cooked through, about 8 minutes. Transfer the latkes to a paper towellined plate to drain. Serve the latkes warm with sour cream or applesauce.
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Miracle Food

Fried foods like latkes have long been favored during the eight days of Hanukkah because oil is considered symbolic of the miracle that is central to the holiday, which commemorates the Jews victory over the Syrian-Greeks in 164 b.c. and the rededication of the Temple in Jerusalem. (According to Jewish scripture, a single days worth of oil kept the temples sacred lamp lit for eight days.) Every latke lover has strong opinions about the best way to prepare the dish. Some argue for using a food processor to grate the potatoes; others insist on hand-grating them. Most agree that this rich dish calls for a cool condimenttypically, sour cream or applesauceand many cooks enhance the classic potato version by adding grated celery root, apple, zucchini, beets, or acorn squash to the mix. Others remain purists, making latkes with reasonably starchy potatoes like russet or Yukon Gold and adding matzo meal or bread crumbs, as well as egg, to help hold the pancakes together. Whatever ingredients you use, slowly frying latkes in oil gives them their distinctive crisp-on-the-outside, tender-on-the-inside character.

Joan Nathan





Guacamole
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Dozens of styles of this classic avocado dip can be found across Mexico, from elegantly smooth versions to chunky, rustic ones like this, in which diced jalapeos and fresh cilantro add bright notes to the creamy avocado. It comes from the New York City restaurant Rosa Mexicano, which in the 1980s popularized the trend of having servers make guacamole tableside in a molcajete, or mortar.


3 tbsp. minced fresh cilantro leaves

2 tbsp. minced white onion

2 tsp. minced jalapeo

1 tsp. kosher salt, plus more to taste

3 medium-ripe Hass avocados (about 1½  lbs.)

3 tbsp. chopped, seeded tomato Tortilla chips, for serving



Serves 4

1. In a mortar, using a pestle, pulverize 1 tbsp. cilantro, 1 tbsp. onions, jalapeo, and 1 tsp. salt to a paste. (Alternatively, on a cutting board, finely chop and scrape the ingredients into a paste and transfer to a bowl.) Set the onion mixture aside.

2. Cut the avocados in half lengthwise. Twist the halves to separate them, and remove the pits with the tip of the knife. Place an avocado half, cut side up, in your palm and make 3 or 4 evenly spaced lengthwise cuts through its flesh down to the skin, without cutting through the skin. Make 4 crosswise cuts in the same fashion.

3. Scoop the diced avocado flesh into the mortar or bowl. Repeat with the remaining avocados. Gently fold the avocado pieces into the onion paste, keeping the avocado pieces fairly intact.

4. Add the remaining cilantro and onions, along with the tomatoes. Fold together all the ingredients and season with salt. Serve immediately, directly from the mortar (or bowl), with the tortilla chips.



Love Fruit

Today, theyre almost as common as apples, but avocados have not always been an easy sell. In fact, it took more than 50 years of creative marketing to get Americans to embrace them. Growersand, more important, the advertisers they hiredhad to convince consumers that these exotic fruits were fashionable. How did they do it? Like any successful marketer, they hawked status, patriotism, and sex. Taking their lead from the success of the California orange industry, the avocado growers of California formed their own cooperative, in 1924. Initially, Calavo, as the organization came to be called, positioned the avocado as a substitute for meat. By the late 1920s and the 1930s, however, dieting was on the rise and salads were chic. So, Calavo began to attach new catchphrases to its productthe aristocrat of salad fruits was a favoritein advertisements placed in magazines like The New Yorker and Vogue. In 1943, California Farmer, a trade magazine, ran an ad proclaiming that people with victory gardens (which were patriotically cultivated to provide food for civilians and troops) make their salads more delightful with avocados, which it called grenades of glamour. Capitalizing on a vogue for things tropical in the 1950s, Calavo also encouraged consumers to associate the avocado with exotically themed party dishes that could be served at suburban luaus. Such strategies contributed considerably to Americas love affair with guacamole. By the 1970s, Calavos marketers had recognized the need to respond to a rapidly liberalizing society and media culture, and began fashioning a sexy image for the once humble avocado; one ad, in McCalls magazine, called the fruit the love food from California. A California Avocado Commission print and billboard campaign from 1983 said it all: it pictured the movie star Angie Dickinson beside the words Would this body lie to you? Avocado sales reached an all-time high.

Jeffrey Charles





Spicy Beef Empanadas

Empanadas de Carne

These fried pies are a ubiquitous snack in Argentina, and given the vast cattle ranches that fan out over the landscape there, beef is what you most often find inside. The ground beef in these empanadas gets a spicy kick from red chile flakes; chopped green olives add savory flavor. We based this recipe on one that appears in Seven Fires: Grilling the Argentine Way by Francis Mallmann.


4 tbsp. lard or vegetable shortening

1½  tbsp. kosher salt, plus more, to taste

6 cups flour, plus more for dusting

6 tbsp. unsalted butter

1 lb. ground beef

3 medium yellow onions, quartered lengthwise, thinly sliced crosswise

1 tbsp. crushed red chile flakes

1 tbsp. ground cumin

1 tbsp. sweet Spanish smoked paprika

4 scallions, white and green parts kept separate, both minced

¼  cup fresh oregano leaves, minced

2 tbsp. extra-virgin olive oil Freshly ground black pepper, to taste

½  cup pitted green olives, minced

2 hard-boiled eggs, minced Canola oil, for frying



Serves 12

1. Bring 3 tbsp. of the lard, 1½  tbsp. salt, and 2 cups water to a boil in a 1-qt. saucepan over high heat; pour into a large bowl and let cool to room temperature. Add the flour and mix until a dough forms. Transfer the dough to a lightly floured work surface and knead until smooth, 68 minutes. Halve the dough and flatten each half into a disk; wrap each disk in plastic and refrigerate for 1 hour.

2. Meanwhile, heat 4 tbsp. butter in a 12-inch skillet over medium-high heat. Add the beef and cook, stirring occasionally, until browned, about 15 minutes. Transfer the beef to a large bowl and set aside to cool. Return the skillet to the heat and add the remaining lard and butter. Add the onions and cook, stirring often, until soft, 1012 minutes. Add the chile flakes, cumin, paprika, and the white parts of the scallions and cook, stirring often, for about 2 minutes. Remove from the heat and stir in the scallion greens, oregano, and olive oil; season with salt and pepper. Transfer the mixture to the bowl with the beef and stir to combine; set aside.

3. To form the empanadas, cut each dough disk in half and, working with one half at a time, roll the dough to a 1/8-inch thickness. Using a 5-inch round cookie cutter, cut out circles and transfer to a parchment paperlined baking sheet. Repeat with the remaining dough, rerolling as needed to make 24 circles total. Working with one dough circle at a time, place 1 heaping tbsp. of the beef mixture in the middle and top it with a pinch of olives and egg. Lightly moisten the edge of the circle with water and fold the dough circle in half to form a turnover; pinch or crimp the dough to seal. Place on a baking sheet and repeat with the remaining dough circles, beef mixture, olives, and egg. Chill until ready to use.

4. Pour canola oil to a depth of 3 inches into a 6-qt. Dutch oven and heat over medium-high heat until a deep-fry thermometer reads 375F. Working in batches, fry the empanadas, turning occasionally, until golden brown and crisp, 34 minutes. Transfer to a paper towellined plate to drain, and repeat with the remain-ing empanadas. Serve hot.
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Wild-Greens Pie
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Hortopita

In many parts of Greece, harvesting wild herbs and greens and baking them into savory pies is an unbroken tradition dating back centuries. Aggeliki Bakali (pictured), a home cook in the central Greek village of Pertouli, makes this pie of greens, herbs, and feta from a family recipe that also calls for her to make her own phyllo dough, which she rolls into large circles to fit a 12-inch round cake pan. We found that store-bought country-style phyllo works just as well to make the pie in a 9 x 13-inch rectangular baking dish.


1 cup plus 1 tbsp. extra-virgin olive oil

16 scallions, minced

6 cloves garlic, minced

1¾ lbs. Swiss chard (about 2 bunches), chopped

1 cup each minced fresh dill, mint, and parsley Kosher salt and freshly ground black pepper, to taste

12 oz. feta, crumbled

1 16-oz. package frozen country-style phyllo dough, thawed



Serves 68

1. Heat ½  cup oil in a pot over medium-high heat. Add scallions and garlic and cook, stirring, until soft, 34 minutes. Add chard and herbs and cook, stirring often, until tender, 1215 minutes. Remove from the heat and season with salt and pepper. Let cool to room temperature and stir in feta; set aside.

2. Grease a 9 x 13-inch baking dish with 2 tbsp. oil. Cut 2 phyllo sheets into 11 x 15-inch sheets; layer them in the baking dish A, brushing each with 2 tbsp. oil. Spread a third of the greens in pan on top of the phyllo.

3. Heat the oven to 400F. Cut 4 phyllo sheets into 9 x 13-inch rectangles, and transfer to baking sheets. Bake each until golden, 46 minutes, and then set aside to cool. Place 2 baked phyllo sheets on top of greens and cover with half the remaining greens. Top with remaining 2 baked sheets and the remaining greens B.

4. Cut 2 phyllo sheets into 9 x 13-inch rectangles. Cover greens with 1 sheet, and brush with 2 tbsp. oil; top with remaining phyllo and fold phyllo dough from the bottom layer hanging over edges onto top of pie. Brush top and edges with 1 tbsp. oil C and score phyllo to vent. Bake for 20 minutes, reduce heat to 350F, and bake until golden brown, 1820 minutes. Let cool slightly and then cut into squares to serve D.





Mushroom and Herb Crostini

Crostini con Funghi

Simple, satisfying crostini like these are among the many dishes prepared by saveur contributor Beth Elon and her neighbors for a feast held each summer in their Tuscan town of Buggiano. We like the earthy flavor of cremini mushrooms in this classic antipasto, but you can use any variety of mushroom you like.


8 oz. mixed mushrooms, such as cremini, oyster, and button, stemmed and thinly sliced

7 tbsp. extra-virgin olive oil

3 tbsp. minced flat-leaf parsley

1 tbsp. fresh lemon juice

1 clove garlic, minced Kosher salt and freshly ground black pepper, to taste

8 slices country-style Italian bread, such as ciabatta Small wedge of Parmigiano-Reggiano



Serves 4

1. Heat the oven to 475F. Toss together the mushrooms, 4 tbsp. oil, parsley, lemon juice, and garlic in a medium bowl. Season with salt and pepper and let sit at room temperature until the mushrooms have softened, about 20 minutes.

2. Put the bread slices on a baking sheet and brush with the remaining oil. Bake bread slices until golden brown, about 10 minutes. Let cool slightly, then spoon the mushroom mixture over the bread. Using a peeler, thinly slice strips of Parmigiano to garnish the crostini.

COOKING NOTE The best way to clean mushroomsrinse or soak in water, or wipe each mushroom with a damp cloth to avoid its taking in waterhas long been a subject of debate. It took scientific proof to satisfy us once and for all. In an experiment described in the book The Curious Cook, author Harold McGee demonstrated that after soaking for five minutes, a button mushroom absorbs only one-sixteenth of a teaspoon of water. A speedy rinse, McGee concludes, results in virtually no water retention. The myth of the soggy mushroom, it turns out, just doesnt hold water.
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Alfresco Feast

One of the joys of living in Tuscany is that locals love a good party, which explains why many towns frequently hold communal meals and sagreoutdoor festivals that celebrate the harvest of a cherished local food. Such gatherings are a testament to Tuscans abiding attachment to the seasonal rituals that are the foundation of rural life here. In Buggiano (pictured), where I live, we have several alfresco feasts each year, but our summertime cena (the name simply means dinner) is the most special because all of the food is prepared by local home cooks. The dinner, which is held in our main piazza, is a lavish potluck: there are platters of antipasti, including crostini topped with seasonal ingredients, and Herbed Tomato Tarts. There are pastas, and a main dish of roast pork, fragrant with garlic and herbs. And for dessert: a spread of pastries, followed by glasses of locally made limoncello, and dancing that goes on late into the night.

Beth Elon
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Herbed Tomato Tart
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Cookbook author Beth Elon, who lives in Buggiano, Italy, provided this recipe for a Tuscan-style cherry tomato tart. She prepared it for her villages annual outdoor summer feast (pictured; also see Alfresco Feast,, and it would serve just as well for any barbecue, picnic, or other outdoor meal.


2 9 x 11-inch sheets frozen puff pastry, thawed and chilled

½  cup freshly grated Parmigiano-Reggiano

4 tbsp. extra-virgin olive oil

12 anchovy filets in oil, drained and finely chopped

3 lbs. cherry or grape tomatoes Kosher salt and freshly ground black pepper, to taste

¼  cup minced flat-leaf parsley

2 tbsp. minced fresh chives

2 tbsp. minced fresh oregano Freshly grated nutmeg, to taste



Serves 1216
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1. Heat the oven to 375F. Fit the pastry sheets side by side in a parchment paperlined 13 x 17¾-inch rimmed baking pan, pressing the pastry against the bottom and sides. Press together the center where the two sheets overlap to make an even seam; trim the pastry hanging over the sides of the pan. Prick the bottom of the pastry with a fork. Line the bottom and sides of the pastry with parchment paper and fill with dried beans or pie weights. Bake until the edges of the tart are golden, about 25 minutes. Remove the beans and parchment paper, sprinkle Parmigiano-Reggiano over the tart shell, and bake until the cheese is melted and the tart shell is golden all over, 1520 minutes. Transfer to a rack and let cool.

2. Heat the oven to broil and arrange a rack 4 inches from the heating element. In a large bowl, mix together the olive oil and anchovies; add the tomatoes and season with salt and pepper. Toss to coat. Transfer the tomato mixture to another rimmed baking pan and broil, shaking the pan once or twice, until the tomatoes blister, about 12 minutes. Remove the tomatoes from the oven and let them cool slightly. Use a slotted spoon to transfer the tomato mixture to the prepared tart shell and distribute the tomatoes evenly over the shell.

3. Lower the oven heat to 425F. In a bowl, combine the parsley, chives, oregano, and nutmeg. Sprinkle the herb mixture evenly over the tomatoes. Return the tart to the oven and bake until hot, about 15 minutes. Let the tart cool slightly before serving, or serve at room temperature.





Hummus with Tahini

Hummus BTahina

The building blocks of this most popular of Mediterranean mezes, or small plates, couldnt be simpler: chickpeas, sesame paste, lemon juice, garlic, and not much more. Yet these few ingredients can yield incredibly nuanced flavors and a sumptuous texture, and versions vary in subtle and not-so-subtle ways from family to family, kitchen to kitchen, country to country.


5 oz. dried chickpeas

1 tsp. baking soda

6 cloves garlic, crushed

1¼  cups plus 3½  tbsp. tahini

½  cup plus 2 tbsp. fresh lemon juice Kosher salt, to taste

2 tbsp. extra-virgin olive oil, plus more for garnish

1/8 tsp. sumac or paprika, for garnish

1 tsp. finely chopped flat-leaf parsley, for garnish Sliced pickles, for garnish Pita, for serving



Makes 4 cups

1. In a medium bowl, combine chickpeas with 6 cups cold water and stir in baking soda; cover and let soak overnight. Drain chickpeas, transfer to a 2-qt. saucepan, and cover with 6 cups fresh water. Cover and bring to a boil over medium-high heat and cook until very tender, 4050 minutes. Remove pan from heat and let cool slightly.

2. Drain chickpeas, reserving cooking liquid. To the bowl of a food processor, add chickpeas and 5 cloves garlic and process for about 2 minutes. Add ¾ cup of the cooking liquid, along with 1¼  cups tahini, ½  cup lemon juice, and 2 tbsp. olive oil; season with salt. Process, stopping occasionally to scrape down the sides of the bowl, until the mixture is very smooth, about 8 minutes. Cover with plastic wrap; refrigerate until flavors have melded, about 4 hours.

3. Bring hummus to room temperature. Finely chop the remaining clove of garlic and sprinkle with salt. Using the side of a knife, scrape the garlic against the work surface while chopping occasionally to make a paste; set aside. In a small bowl whisk together the remaining tahini, lemon juice, 3½  tbsp. ice water, and the garlic paste until the mixture is creamy; season with salt and set aside.

4. To serve, place hummus in a bowl and make a small indentation in the middle using the back of a spoon. Pour the reserved tahini mixture into the indentation and garnish hummus with olive oil, sumac or paprika, parsley, and pickles. Serve with pita.
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Family Recipe

When my brother married a Polish-American girl named Rachael, my Palestinian-Lebanese mother held her breath. When they named their son after a baseball hero rather than my brother, she held her tongue. But when Rachael proudly served black bean hummus at a family party, my mother let it all out. Hummus with black beans? she said. Why do Americans have to mix everything up until you cant even tell what is what? Hummus is just hummus! That made me wonder what truly makes hummus hummus, so I polled my Arab-American friends and received passionate responses as to what genuine hummus was and was not. Overwhelmingly, the responses were in favor of the traditional combination of ingredientschickpeas, tahini, lemon juice, and garlic. In an act of Middle Eastern diplomacy, Rachael asked my mother how to make hummus the real way. My mom quickly listed the ingredients, giving no measurements or proportions. Always an advocate for peace, I decided to write down the recipe for Rachael. After gathering advice from family and friends, and testing and tasting ten batches, I distilled a formula for classic hummus, one that made my mother proud.

Alia Yunis






End of sample
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