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ABOUT
SALAD
DRESSINGS

Asn.‘cd drassing 1s best described ¢s on uncooked sauce and ke

all

s, its role is 1o enhance the flaver of the food The dress

ing can be plain or fancy—as simple us o squecze of atrus juice or

dash af vinegar and a spiash of of, or as compicx as i Crrwilston of

ol and aad flavered with herps, spices, chives or shallots, eggs, stock

Lt

v substances as relish, s hur

or vegetable juice, aven such weigh

ney, tapenade, or hesta

Whiatever iis style, however, ¢ well-made saiad dressing s o balanc

ing aci. L skould possess a distinct charocter but never steal the shiow.
A dressing should be wall seasoned (typically with a tang of aadiyy (o
deliver sest to the fond) but not so assertive that T averwhicims the

st of the mere delicate salad. And, finally, @ salad dressing should

tiave eriough body t lightly coat the saiad but never be so fi
the greens caliapse under its weight. Before using any dressing taste

ILon a tettu

leaf or ather element of the salad itscif and adust the

520!

onings and consis necessary.

Clockwise from top left: Fresh Herb Vinoigreue, | 08 Ciossic Russian

Dressing |21, Ranch Dressing, | 22; Croen Goddess Dre

etic, 108 {center;

ssing, 121; L
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Index

Bold type ncizate

ar a zecipe has

22 accompanying photograph,

Aol (Gar e Mayormase), 119
Ambrosia, 57
Anckovies,
Apples
Carrot, ané Horseradish $27aé, $5
Currant Gelatin Saled, 61
Hol Slaw, 2
Apricor Dressing. 17

Arugia v
with SwmmerVegetables, 29
Tomato Salad, Veal Mecallions an, 95
Asparagus, Berley, ar Mushroom Salad, 69
Avocados, 37
and Citrus Salad, 33
Guacaracle Dressing, 125
Pesta Se.ac. with Chicker and, 78
Salad O
Slices, 44
Spinach salad with Grapefruit, Orange,
and, 16-17,17

5,53

Far oy Mushironin, and Asjsetagns Salad, 89
Beans, 62, 6, 67, /.

Black, Sala, 64

Black-Eyed 2ea Saad, 65

CrickpeaSalad, $1

Georgan Kid-ey, Salad, 66

“Three-, Salad, 6/

White, Salad witk Olives, 6263, 66
Beef Salad, Thai, 97

Beers, 16,17

Creamy Salad, 46
Yotazoes, and Onions Vinaigrene, 4/
Bistro Salad, 92,93
3luz cheese
Chihy Vinaigraaie, 111
Creamy Dressing, 121,123
Redceed Fat Dressing, 122
Bread and Toraato Sahd (Peazmrela), 16
Bulgus 69

Cabhage, 10
Cups, 53
see also Cale Slaw

Caesar Salad, 22,23

Capess, 44

Carro
4
and Raisia Salad, 35

le, and Horseradish ¢

126 SAILADS & DRESSINGS

Tunisian-Style Salad, 34, 35
Celery Roct Rériculade, 50
Cheese

Crisp, Mised G

enswith, 21

e als priafic cheeses
hef’s salad, 96
[

Chinese Salad, 90-51,98
Cabh Salad, 100,101
Curried $a'ad 96
Grilled, and Tart Greens, 94,95
Pasea Salad with Asveado and, 75
Poach
e Salac with Olives ard, 72
Tace 5
Salag, 96
Southwestern Salad, 99

Chickoea Salad, 61

o wath Prstachice and, 72

Chili
Creamy Dressing, 122,123
Naw Mexican Powder 45

Chipot.e Peaper Meyornaise, 113
Citrus, 57
and Avocado Salad, 33
Cobh Salad, 100, 101
Cole Slaw, 48—49
Asian, ¢3
Classic, 30 31,48
Tangy Reduved-Tas, 47
Carr and Tomare Salad, Dee's, 36
Couscous Salad, 71
Crab Louis, 82-83,83
Crowtuus, 20, 2

cumbers, 40
Creamy Gelatin salad 61
Cups, 3
salad, 20
andYogurt Salad, 40,41

tiggs, 23
Bistro Salad, 92,93
Ferd-Boiled, 8¢
P, 52
Salad, 103

2 andWalnuralad, 26

I

Fartoush, 38,39

Tesmel, 50
and Gril'ed Scallop falad. 87
and Mushroom Salad, 50,51
Permnesan Vinatgratte, 111

Tt Dressing, 21

14 Salad with Iresh Lleras, 18
sance,

Frits

Amb:
Baskel, Watermelon, 58,59
S3ads, 464

Summer, Cup, 56

stk paic Luis

Gar'e, 70
Mayonnaise (4i52), 119
Roasted, Dressing, 12

Garni
: GelatinSalads, 60,61

Gt chesse

Dre

kedl, and Raby Crezns,

H sing, 125
i Tomato,and Basil Sazd, 36
i GreckSalad, 24,25

4
tichy, and aked ¢

Grecns,

ar Cheess, 27

ole Llerks, 1

Asien, and W

xed, with Cleese Crisp, 21

Mixed, withTunz, Leeks, and Tomatoes,
85

P sk 18

i Tart,and Grilled Chicken, 94,95

Tart Salad, 18, 19

s dsuspui

ol Tessing, 128

gy

Ha $alzd, 102
i Hosendich, <9

i Jicama, k7
salid, b3
ich, and Tarig

Swor ine Salad, 87

Lemon Caper Vinaigrette, 104-5, 108

Lent” and Red Taraw Salad, 6

Ler I
Cups, 53

LiveVincigrer:s, 108

Lobsier
salad, B
Salad Vinaigrerre, 48, 89

IMacaroni Salac., Creamy, 30
Magonrise, 116-19
Aveli (Garlie M
der, 115

Chigotle Pzpper, 119

enmaise}, 113
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Pita Salad (Fattoush)

4 servings

This s a rafroshing Syrian

dried remain2 or T,

Toss together in 4 colander:

1 small cucumber, peeled, seeded,
and cut into %-inch cubes

1 teaspoon salt

Let stanc to drain for 30 minutes.

Preheat rhe aven ro 350°F,

Open on a balting sheet and bake

il erisp and lightly browsed,

sbout 10 mirutes:

¢ Two 7-inch pita breads
§ Break into bie-sized pieces, Press

the excess water out of the cucum
hers, “inse quickly, and alot dry.
Combine the cucumbers in a me-
diwm bowl wid:

{3 medium ripe tomatoes, chopped
¢ 1 small green bell pepper, diced

(optional)

6 scallions, white and tender green
parts, finely chopped

2 tablespaons chopped fresh
cilantro

Bread and Tomato Salad (Panzanella)

to 10 servings

nd in

vid) was

Tradltianaly; stcis bread i ligly
many homes thieughout the v
graved into

er grown

it

breadcrunmis and o
ings ar used as the b
s one |
French breg:! s lig
it dry enough t spok up the Jressing
Preheat the oven to 350°F

Spread oa 1 baking sheet

5 cups 1-inch bread cubes

Balte, shaking the pan once or rwice,
il hrowned, 10 1o 15 minures.

¢ Whisk together in 2 small bowl

il Blendec

% cup extra-virgin olive oil

% cup red wine vinegar

% cup fresh lemon juice

% cup minced fresh parsley

1 teaspoon minced garlic

Salt and cracked black peppercorns
to taste

n a salzd bowl, toss fac erousoms

and dressing wich

3 cucumbers, peeled, seeded, and
cut into %-inch cubes

¢ % cup chopped fresh parsley
¢ I tablespoon finely chopped

fresh mint

§ Whisk together in a small bow':

% cup olive oil, preferably
extra virgin

| Juice of 1 large lemon (ahout

% cup)

© I clove garlic, crushed
i % teaspoon sale

Four the dressing over the vegetables
and toss well, Add the pita tosts,

 toss again, and serve smmediately:

i 3 large ripe tomatoes, cut into

#s-inch cubes

: 1large red onion, cut into %-inch

cubes

: % cup pitted Kalamata or other

‘brine-cured black olives

i % cup fresh basil leaves

i Add the dressing, toss well, and

I remove to a large plarter. Sprinkle
i with

: % cup Parmesan clieese shavings
! Serve at once,
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Avocados

Grewen in southera Californiz
Flezida, acados are
rourd. Califinnia speizlizes in e

Hass, a prrplish black, pelbizly skinned
the Gratemzlu ype. Fass
mvocados weigh abour § oances. Their
fash s 5o <ich ard but

Table year-

avocado of

y because it

contains twice s much far as the
emaler, saooth-skinned, greer
Mexicar type of asocados that are

grown in Tlorida, (Californie’s othier

avocadc. smooth green Tastte, is
srobably 3 Cuatemalen Mesican
hybrid ) althemgh far means calortes,

most fa in avorados is mono-

unsaturazed, the Mriendly sort found
Florida

in olives, Frou: southe

biting and prsing ar avecade
aathing mere thap o shergs Heriey b

ar ¢ e allemior. Waie & perfactly
Aipe evorade s ond peels
wself an urripe el ol ding 9 s
pit (e
anel o venipe mancac vl dsintepioie

s for unrewarding eaing)

it owsh ather inan be neatly sliced

Sce above for niveriing e ickss sing
ire paper bay recttint

32 SALADS & DRESSINGS

d Hawait also comes the yellow-
Should

you find 1- o 2-ownce cockial ave

 skirmed West Indian avoca

cados (they are Tuertes or A
froits with 20 seed, remuaats of
iopped pollinatec fowers), prepae
as vsal

Clivose an mmiblemished fruit hiat
¢ ane that

is Leavy (o s size, ide

s tender when gently pressed be-
s

3 your aands. Ripe avovados are

© rare 21 the market, so olan  buy

 them about 3 days before you will
ueed 1L
+ hard avoesde will vipen by the paper
5ag methord. Place uadarrize avoca-
dos in a brown peper bug, wacirg

crn. Uil it is cut, 2 stone-

1 With 2 sha'p beavy ke, cal & ripe
avecaco lerghwise in Il (througn the:
stem 212} by crew g e blade o7 the

v around e lage central pit

2 Gently sl Ue halves apart. If the
awonado is ripe, the e halves
apart casily | not fully < pe, somne llesa

might sliccto the po.

¥ ladzed 1 nre o e halves,

e il wil be

¢ sure nat te crowd them. Place tae
! Lag at rocm terperanure out of the

© sun. Tura e bag over every day 5o

the avocados riper: evealy. Adding an
sple or hanana will speed (e

§ process ecatse these fruiss enit &

-animless gas that enances sipenin
: pening

i slightly er

for mesliing but ner skeing, #efrig

Tipe fruit can be used

¢ erate Tipe uits for up w0 7 day
Avosade flesh quickly darkens
when sxpesed (o ain This doss not

affect quality or flavor but s Lhe
Deauty of the frit. To preveat dark-

ening, lmediately b cut surfaces

with a slice ol ciirus.

3Tep tas large ptow b e Dade

cfthe krife wi

sl he knife it pit Give the
P e of the ife a twist 1o Tee

the pit, then ift it out. Cieosp the pit
towel in 012 ha

ough foren 1

Wi ap
carefuly 0l the krife Fee Tor b

§ it with the cthier fare. You zan
sco65 oul e Test, or pacl the

b sk sway.
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Watermelon Fruit Basket

Aot 14 serings

This is always @ thil to serve

Fuerything can be erepzrea 3 i

4 hours in advance for combining ot

serving time.An icebox wermeion

be prevared the sarme way, usng a

protertionately smaler amaunt of fut

Rinse and wipe dry

1 vipe 12- to 14-pound
watermelon

an

With a long, shap serraed knife,
cura thin, flat skce off one long side
of the mel

o keep it “rom
wobbling. Slice the melon length-

wise in two (2), curting bl

1 inch above e center, Lift off the
vt the flesk ins the heart of
with a melon baller (3),

e melon
OF Use @ eASPOCR 10 SCOOP T CFF
shapes, Cover ard refrigerate © s

watermelan Dalls. Scoop ont the rest

of fac flesh, (save it for anether puc-
pose), leaving about ¥ inch of red
fesh lining the shell. Stard the shell
upside down in 2 cool phce to

in, Pour inzo @ large riving

how!

58 5ALADS & DRESSINGS

2 cups fresh orange juice

zddition to the watermelon o fill
the ha:

For the mosr rofresiing
i, ase unpeeled surmner Fuits

and herrfes, cut up 1o smaller Gan
bite-sized, With the waterinelo:
balis, we like richly colored, frm

rive Truiss suck: as

Whole small srawberries, hulled

| Blackberries

: Blueherries

Cantaloupe or honeydew melon
Thalls

Sliced nectarines

Skiced plusms of any color

Sliced kiwis or seedless green
grapes

Cur up the fruis and toss with Gie

orange jiice o keep them fom

darkening, Cover ané sefrigerite
Sugar should not be necessary. Just
before serving, acd the watermelon
o the cther fruit long with

3 tablespoons chopped fresh mint

{ toss gemdly together witl your

You will need about 10 cups fruit in

desired, top witl
14 scoops (about 3 pints)

¢ hands and €1l tae mcon shell (save
i the juices in the howl to drink). 1f

best-quality sorbet or sherbet

! Serve at once, ladling into desserc
i bowls.

WATERMELON'S
Tadicative of their e, wlr-
melons are composed of 90-25

pe-cent waser Lhis fivorite sum-
mert uit falls (a0 four 1wain

Tson swee,

groups: icely
jubilec. and eliswrer. vechir these
cetegories, characteristics such as
iU shape, rind pattern, flesh

o and prescoce ar iosence of
seedds vary, but all are vwondestully
Iew in <alories ané contain o
cholestezol. Athough wraditonall
seaterclon flest is red, there is 7o
oz m taste whather
the flesh is red or yellow.

manr dif
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Dressing Salads

‘Ihe tme 1o cress green silads is
always at the very Lzst minute. Once
dressed, greens lose thelr charm by
becoraing limp if they sit oo lorg

T dvess a salad, pla: 3

i 2 ol large enongh fo hold

e spaciously. Whether combinad
beforehand e actuzlly mixes in the
bowl, pour the dre;
dieaws cown the
thar it forms & paddle at die Lot
The tossing can now be done witk:

g o its ingre-

the bowl o

e o

clear. hands, a pair of wogs, a couple
vooden kitcher spoons,
ed fork and spoor.
knewn as a salad set.
Whatever implements y

of ordirary
ar the avers

n

choose, the w

ing aciion ‘s always

Serving
Tossed Salads

Simple salads be.ong after the main
course or as a side dis, while more
complex sa.ads come fir
appetizer or sand on their owr &

52, Some type of bread,
Sreadstick, or eracier complements

as an

amain cour

salads. v all except e most

Brinal setings, serve separate

salad plaies or Howls w0 kean the
dressing from running into other
avors i the mucal and vice versz.

Chilling Cre plates ar how

el
suine’s: the desized crisp, col

character of tke greens Gecerally,
all salus on Ls

serve

e plites or in

bowls 50 that cae’s salad does not
tumble o2to the table o one’s ap
Cutting or tearirg all salad ingredi
ents into pieces no larger than bite-

sized well make for gracious dining

as well

Cae sawse, T all cases, reah inio the
Boton: of tie bowl and gondy lift

ward so thal the top-
mos. gresns [all 1 e botom

Geaty repeat this action wotil al. the
leave

have fad heir trn raoving
across the botom of the bowl ard
#ll te dressing 5= distribured, I salt,
penper, or any acher dvy condiments
are 10 be added. sprinkle them
ligtly aver e greens as yon 1oss

| encugh dressing to cnha

i are sometimes ascribed a s

Zach leaf should glisten with just

©irs fa-

o el Cressiig will desi oy

freshuess it is 2 ball-
good seled. TUis dways
Sest o start witl wo lile dressing

i and add mare if necessary,

Caring for
Salad Bowls

Well-seasoned woeden sa'ad boy

Ted

¢ imviolability by ¢ ad fanciers. Saap

and & s

© Gially if assercve ails, such as wa

15t neve:

g susposeedy
wueh e, We ik 1L
risizken. The resicue [eft after wip-
doth

deuis

ing the bowl with only a

tends to become rancid and can mar

the Havor of

ihsequent salads, espe
Inae
d hazelnur oils, are vsed. We rec

ommenc a bewl made of glass or
petrery with a glezed surfce. A

worden howl tha: i scalec with a

food-grade varnish wil' 2lso work

well All should be scrapulously
hether the

cleaned afier caca ase.

bowl is gless, ceraniic, or wood, it

saould e large and wide enough to

088 1

st a quart of salad greens

i with ease.

Specialzy dressings are included

© swith some of the salad recipes in

i en

this Toek, but see Abtr Soad Dresings,
105, for others. As a general rule,

ark herrer

Diick, eesny dressings w
witls stwdy greens, aad simple

dressings ofien maich up best with
complex salads wita many ingr

Allow 1% w 2 cups loosely
packed washec and dried greens and
2 10 3 tablespoons deessing per per
soa (less for vimigreztes and more
for creamy ¢ essings). Since we

often prepare salads for more shan

cme, figure % cop viraigrene (or

S v cnp creamy siyle) for 4 servings.

PACKING SALADS FOR
APICNIC

For a sienc or a camping ip.

ssh and ey Lie greens (ebery
It will s'ay or spest the

longest) trer hill then n a lrse
plastic bag Take Lie dess g aorg

ABOUT SALADS 15
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Mixed Greens with Grilled Tuna,
Leeks, and Tomatoes

4 servings

repare a medium hot charccal fire.

Boil in water W cover ‘ust vndl ten

der, about 3 minutes:

4 leeks, root ends carefully
trimmed (tv keep leeks whole),
tough greens trimmed, cleaned
thoroughly

g8l in ice water, and drain

e, have ready along

Drair, refr
agin. Meanw
with the leeks:
Four 1%-inch-thick tuna steaks
(about 4 ounces each)

2 large ripe tomatoes, cored and
cut into 1-inch-thick slives
Zighily brush the lecks, tusa, aad,

tomatoes with:

Olive oil

Sprinkle wita

Salt and ground black pepper
(0 taste

 Grill the woa for 4 to 5 mmnutes

each side for medium-rare. Grill ae

lecks cus side down for 4 mimires

nd the zomatoes for 2 minuses cach

side, just nril lightly browned

Divide among  serving plates

2 cups bite-sized pieces salad
greens (any combination of
mizuna, frisée, escarole, or
arugula), washed and dried

1 bunch watercress, rongh stems
trimmed, washed and dried

Arzange the grilled suna, lo

tomaraes an top of the ertnee.

and

Drizzle over the salads:

% to % cup Creamy Caraway
Dressing, righ

Sprinkle witk:

Snipped fresh chives

i Serve immediately.

Creamy Caraway
Dressing

Abut | %4 cups

Woisk wogether in 4 simall bow:
¥ cup fresh lemon juice |
¥ cup créme fraiche
2 tablespoons caraway seeds,
lightly toasted-
I tablespoon whole-grain mustard
| tablespoon chopped shallots
| teaspoon chopped fresh thyme
Add ir a slow sweady stream, whik- |

ing constantly undl ¢ |
2 mblespoons extra-virgin olive oil
Seaszn will |
Salt and ground black pepper

to taste

Use: rerredintely or vhigerate |

ABOUT FISH & SHELLFISH SALADS 85
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Thai Vinaigrette

together itz small bow] or
ake i a ;

with a tight-liting id:
% cup fresh lime juice

2 tablespoons fish sauce

1 teaspoon sugar

Salc to taste

Ground red pepper to taste

dd in a slow, steady strearn, whisk-
ing constandly, or add w e jar and
hake unul smeota:

{6 rablespoans vegetable oil

Taste and adjust the seasonings. Use
h

and refiigerate

maigres immediately or cover

Fennel Parmesan Vinaigrelte

About

“ cuts

‘Whisk tagether m a small bowl or

shake in a jar with 2 tgat fiwing lid:

% cup halsamic vinegar

3 tablespoans grated Parmesan
cheese

1 teaspoon fermel seeds, crushed

I Add in a slow, steady

1 shalloL, minced
1 clove garlic, minced

¢ Salt and ground black pepper

to taste

am, whisk-

nily, or add Lo the jar aud

Ginger Soy Vinaigrette

Abcui | eup

This Asigrinspy

edt shigntly spicy dress

fordy pice wit weies

s zogetker uatil a puste is
formed:

1 clove garlic, peeled

2 to 3 pinches of salt

Rex

ove to a smal. food processor or

¢ ablender. Add and puree

% cup rice vinegar

% cup minced shallots

2 rablespoons minced peeled fresh.
ginger

i 1 tablespoon soy sauce
: % reaspoon toasted sesame oil

alt to raste

Chunky Blue-Cheese Vinaigrette

Abut 135 s

100 ike @ smoather eonsistency;
ible The cheese mere fi
Whisk tog
% cup cider vinegar

her in a small

% cup coarsely chopped fresh
parsley

: 6 dashes of Worcestershire sauce
 Salt and ground black pepper

o taste
Add in a slo

. steady streamn, whisk-
antil smooth:

¢ % enp olive oil

SHALLOTS

of the cnion
usually the size of srall
Lo:ling oniors, with copyer, gold,
o gray-hrown skin. The f
shallet s mildes than any other
crion, bur warm zné infens:

= of

< skake unsil smooth

1 cup olive il
laste and ad

st the seasonings. Use
the vinaigrerte immediately or cover

and refiigsrate

Hot red pepper sance to taste
Witls Wl machine running, slowly
pour thre

gh the feed 1be and

: orocess il swooth

cup peanut or vegetable oil
s. U
gretie “mmediatey or cov

Taste aad adjust the seasonis

the vina

gerate.

i Whisk in:

4 cup coarscly crumbled blue
cheese
Taste st acjust the scasonings Use

the vinaigrette immecizily or cover

© and refrigenute.

AROUT SALAD DRESSINGS 111
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PURSLANE

A'tkorgh considered a weed i st
of Fre Usited States, this green has
heen caten for centuries throtghout
I
Fast. It resembles a small creeping
eaves of the Goldge.ber
wariery are lzrge and golden, Pusslane

i, Turkey: ard paris of tae Middlc

jade plan L

Tas Juicy stalks and small oval eaves
with a fart leraony faver

RADICCHIO

There are two vaneties of this Italian
chicory, ore with a “cund head Uit
small teader caboage,

itk elongated leaves. Both

resembles a

the other

are a beavtifil magenta mawve <olor

witl ivory screaks, and bota have 3

pleasanly bittes, slghly peppery

Aavor. Radicchio combines well with

Toth mild and assestive greens ard

adds stmning color to any salad.

GREENS SUBSTITUTION

If you cannot locate a particuiar green calied for in the salad recipes, you can aimost ahvays find o substitute.

Mild Greens
Butterhead Letiuces
Crisphead Lettuces
Looselesf Lertuces
Remaine Lettuces
Celery Leaves
Celtuce

Mache, or Corn Salad

Mild Cabbages
Bok Choy
Collards

Kale
Komatsuna

i

¢ leaves and

SHUNGIKU
Also knawen as chrysanthemur
1 chrysanthemum,

es or garlar

these are the nrigne

asry, almost
perfiumed “eaves of 2 7ype of

clsysanthere

SORREL
Garden serel comes up cary in

soring sad Lasts until snow crashes

its stalks; where winters are mild.

sorrel is green al year long, Ihe

alks look ke Sright

the
is

wut that is whe

green spi

resemblance ends. Sorrel’s flav

its own—intensely Jemany nd

exhilirating on the tangne. It is
wonderlul in se7ads, ut use it dis-

creety ecause 2ts flavor o
whelin Sarrel 5 #1 season spring,

swinmer, and G Tt its leaves are

| mos: tender i spring

CHART

Slightly Tart Greens
Arugula

Belgian Endive

Collards

Curly Endive

Dandelion Greens

Escarole

Kale

Mizuna

Waercress

Yfoung Romaine Lestuce Hearts

Spinach
Amaranth

Beet Greens
Chard

Good King Henry
Kamarsunz
Miner's Lettuce

SPINACH
Witls fs clean, sstuingent freshnass,
 the flavor of spinact is e refrence

© soint for many geeen laaves, Whetl-er

crinkled or s
delica

(the latter are more

in flavar), spinach leaves are

a versatile, valuable sals

green

Include the sients, chooping them

and if the pins ooty are siill
artached, drop thers b oo for their
crunch. Spinack: i available all year

he market, but ity peax season is

the cocl of spriag and fal.

TATSOL
§ A ground hugging weraber of the

mustard fami.y, this is also known as

 roseite bok choy betuse ifs leaves

The rounded

grow like rose pela
caves are thick and very derk grecn
¢ acd have an assertive mustard (lavor

esteemned by the Chinese

Tart Greens
Arugula
Broccoli Rahe
Curly Cress

© Curly Endive

Escarole

Mustard Greens
Radicchio
Radish Leaves

§ Turnip Greens

i Upland Cress

Crisp Greens
Cabbages
Iceberg Lettuce
Pea Shoots
Pursiane

ABOUT SALADS 13
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Pasta Salad

110 6 servings

Try supstituting fesh o reconstituted
dned chit pappers for the red pepter
fiakes in his pasta salod (seposie),

Try differend

a

o add g

Uheese ur diceu conked redl, suck o
ham, chicken, cr b, for a ercary
£asts 39la9, substitute 4 cup mayon-

nase for the o) vines
stezk, Reclpes for borermicde mapori-
naise on bage |6,
Combine n 2 large howl while
pesta is st warm

: 8 ounces clbow macaroui, penne,

s s

¢ 12 cherry lomatoes, halved

12 yellow plum romatoes,
quartered

1 cup finely diced red onion

12 oil-cnred black olives, pitted
and coarsely chopped

* % cup minced fresh basil

" cup minced fresh parsley

: 2 cablespoons minced fresh mint

1 teaspoon finely grated lemon zest

Taste and adjust the seasonings.

wagon wheel, or other pasta,
cooked until tender but firm,
rinsed with cool water, and
drained
3 tahlespoons extra-virgin alive oil
3 tablespoons white wine vinegar
2 tablespoons chicken stock
Salc and ground black pepper
to taste
Zet cool to “som temperatire

Serve as room tewperatare

Pasta Salad Primavera with Pesto

1108

vings

This is e ety sping cish thet fercs
0 impro

vegetable can pe <l

ation. Ary seasonal
ted.

Place in a lazge pot of boiling saltec

water and cook for 2 minutes

1 Targe bunch broceoli, cut info
small flowers (ahour 1% cups)

2 medium carrots, pecled and
finely diced

% cup fresh or trozen peas

§ Remove the vegerahles w

¢ boil Add and cook untl ender but

¢ Drain and rinse under cold mmning

vith

strainer and cool under cold run-

zlarge 1 ved ar yellow bell pepper, fincly
diced

1 medium red onion, finely diced

Toss with:

© 1 recipe Pesto Sauce, below

Serve ar room

ning water. Retura the water 10 &

rperatare. This
ahead and refrig-
s Dest 1o bring it back

1 pound penne

alzd can be m.
erazed, but
| (0 reom temperacare before seving

ater In a lazge serving bowl, com-

Jie pasta and cooked vegetables
along witk:

Pesto Sauce

Friogh for | il st

Tris ¢

Jgh the foed Wb
% cup excra-virgin olive oil
S be e we

i sace fr

1 Geroc needs

B et with, Jrese i
P
pre
2 cups loosely packed fresh basil leaves

s Gy i shonle be a

10 2 “oug paste 1 a ficd

0" 2 thic< paste}, ade a Itte more oive i

Seazon wih:

% cup pine nuts
2 medium cloves garlic, peeled

Sall and ground black pepper to taste
¢ Use immed
V4 cup grated Parmesan cheese i gassjorin tae
ir | wimek.

a store in 2 coversd

serator for up

Wit thes rmachines enning, siow
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The book that taught America how to cook,
now illustrated with glorious color photography

ALL ABOUT

SA LAD S & DRESSINGS

A fresh and eriginal way to put the classic advice of
Joy of Cooking to work—ilustrated and designed in

a beautiful and easy-to-use new book,

® Organized by salad type—green; vegetable and savory
fruit; fruic and molded; bean and grain; fish and shellfish;

and meat and poultry

@ More than |10 delicious recipes, including Romaine and
Red Onion Salad with Corn Bread Croutons, Penne Salad
with Feta and Olives, and Chinese Chicken Salad, plus

recipes for dozens of dressings

® Descriptions of different types of greens and invaluable

tips on buying, preparing, and substituting ingredients

0-743-1501X

lm|| Wm“ |
5780743215015 m

1995
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ABOUT
GREEN
SALADS

ﬁ plate of fresh greens capiures the very essance of e salad-
making ari. The

rents are simpsle: crisp leav

5, TOrM Or cut

o bite-sized pieces or left whole i st

i plus fresh herbs, seq

egelables or fruits, and suzh additions as clives er cheese
Thic ali-mportant dressing marries the ingredients with its smoath

cens

ncy and complementary lavors

Whan a salad is prepared with ationtion to detall, the results can be

hiofoundly good. A salaa makes a fine impression when scrved

at the start of @ meal or as some Europeans de. when cffered as g

batate refresher after the main course. Accompaniea by gosd bread

and a bowl

of soup, it is o satisfying light meai in its own right.

The best gre good ingreatents. The

ide an pages

914 surveys the many optiors for satad leav:

and provides instruc-

tions on how to crepare them [or the best resulis.

\eozads, 27

Grapsfruit Orangs, o

17
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ABOUT
MEAT
& POULTRY
SALADS

£ Neven fruits may be mix

una together v

starches, or

fy greens, vegetah!
fy greens, vegetahles

with cacked mear or paultry and

th a dressing to create a satisfying savory salad.

Many meat and poulrry salads have hecome favor T courses

at luncitime or for ¢ light, warm-weather dinner.

inere are no fixed rules for these combinations. I fact, an cxcess of

leftovers or o tnp to o jormers' markel may inspire some of the best

When & vor aricl

wrovising, first setile on u dorninant ingredicnt or fi

then add foeds thac offer ¢ con

nplemientary o conirasting flaver, tox-

ture, and ¢

e,

Leftover chict or red meat makes on ideal base {or these salads.

Certainiy, if one of the faliowing recipes i

try ar mear exprassiy for the salad. Many of the ather ingredie

s may

alsn he prepared in advance, but it is hest to assemble the salad jist

v

befare g in order to distihuta the aressing and adjust the sea-

sonings. When lettuce or other ieaves are part of the combinatior,

they should always be added at the last possibie moment so th

remain cool and crisp.

Chinese Chicken Satag, 78
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Tart Green Salad

i 0lk

cice i Dressig Salads i 3 Belgian endives, washed, dried,

> dllowing atout 7 cups assorted tores removed, cut crosswise
s per persen Toss e snlad into 1%-inch- thick slices

<) with just crough viragrette © 1 small head radicehio, washed,

e leares lightly it oo dricd, and torn into bite-sized

picces
Toss well t coat wiil:
% to % cup Fresh Herh Vinaigrette, 108
Serve irmediarely

ings)

voine in a salad bowl

2 bunches arugula, tough stems
wrimmed, washed, dried, and
torn into bite-sized pieces

Green Salad
4 t¢ & sorvings

The

mate ofter diner soled, Mary § 1 tablespoon chopped fresh parsley
(optional)

1 tablespoon snipped fresh chives
(optional)

Toss well t coat with:

¥ 10 % cup BasicVinaigrete, 108, or

one of the variations

m

ars sell prerrined greens, but for
@ R0 CersonaIiZes

assortmen: e fre:

cvaitabi,

wasting

for the mast intarest

Combine in a salad howl

2 large heads Bosron or Ribb
lettuce, washed, dried, and rorn
ino bite-sized pieces

Serve imunedisely.

Field Salad with Fresh Herbs

41w 6 servings

The idea of using vls Ferbs os salud
FEENS S20S Aitner nave to s tday,
byt it bas @ iong and e
Combine ir
1 cup fresh herb leaves (any
combination of chervil, sage,
tarragon, dill, basil, marjoram,
(tat-leaf parsley, and minr)

¢ 4 cups bite-sized pieces salad
greens (any combination of
curly endive, radicchio, water-
cress, miche, dandelion greens,
and arugula), washed and dried

Fustary.
il honwl:

‘loss we | 1o coal withs
¥ to ¥ cup BasicVinaigretie, 108

i Serve immediatly.
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Wild Rice Salad with Sausage

vings

For 6 lunch or st entre serve

his soiad o @ bod of lgntly dressed
Seston letivice o curlyieaf red ar greer
iettuce leaves

Whisk rogerher ir a small bowl

2 tablespoons vhampagne vinegar
ar white wine vinegar
1 tablespoon Dijon mustard
Whisk in:
¥ cup olive oil
Salt and ground black pepper
to taste
Cook, sticring, in a medium skiller
over medinm heat watil cooked
trough, breaking the meat ap with
the sice of a spoon:

74 SALADS & DRESS NGS

1 pound sweet Iralian sansage,
casiugs removed

Drain on paper towels, pas dry, lec

cool, znd remove 1 a large howl

Combine with

2% cups Busic Cooked Wild Rice, oppo
site, (about % cup uncooked),
rinsed and drained

2% cups cooked long-grain white
rice (about % cnp uncanked),
rinsed and drained

3 inner celery stalks with leaves,
thinly sliced

12 onmees scedless green or red
grapes, halved (optional)

Add the dressing aud toss well 0

coar. Taste and adjust the seasonings

Serve an rocm

ciperalare.

Basic Cooked
Wild Ree

5t cups 4 5 servings

2 rice 15 done when st of the
g ihe Tufty
inveriar f the water euaponiies
e 15 e, siipy cds
v bt ¥ s ot o tine.
Corine in d large saLcepar:
3 cups water
1 cup wild rice, rinsed and drained
1 teaspoon salt (optional)
B-rg te a boi. Str once, cover anc
sivmer over low heat Lt the
water is absoi e the rice &
“ulfy and tonder 35 =0 55 mess.
et stand ¢ for 10 rrutes
b s

Brown Rice Salad with Dates and

Oranges

4 servings

ks e

< its flaver inspiration
from Morth A
Kring to a boil in 2 mediun
saucean:

2t 24 cups water

1 tablespoon burter (nptional)
% to % teaspoon salt

Adé and stir on

1 cup brown rice
Cower and conk over very Tow lieal
wtil all the 350

cater 15 abrorhes
Bl e cover
ooking Tet stand,
ioules.
Trarster the rice i0 a large bowl
Add and s 1o combine:

: 16 dates, pitted and diced

2 large navel oranges, peeled,
divided into segments, 57, each
segment cut info thirds

2 scallions, minced

% cup dark ar galden raisins

© % cup minved [resh parsley

# cup extra-virgin olive oil
2 tablespoons fresh lemon juice
% teaspoon ground cinnamon
% teaspoon ground cumin
Pinch of red pepper Gkes

Salt to raste

Serve al rooim Lepesature,

i
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Roasted Red Pepper Dressing

Apautt 1% cups

Rost, 79
2 red bell peppers

, and e

cliop, Puiee

I 2 food processor or blender. Add

and pulse (0 blend:

% cup balsamic vinegar

4 cup finely chapped fresh hasi,
thyme, or aregano, or a

combination

¢ 2 teaspaons minced garlic

alt and ground black pepper
Lo wste
Wit the machine running, slowly

¢ pour tarough the feed mibe and

process vl sraooth:
# cup olive oil
Taste and adjust Lae seasonigs. Use

¢ “mmedsarely or cover and refigerate.

Feta Dressing (Reduced Fat)

About

up

Feta is lower i {ot than many sther

cheeses Lot st hus Olery of flaver.
e 5.
avaiable.

best qualiy feta

Pracess in a Blender or foed proces-
sor unt smooth

2 ounces feta cheese, crumbled

% cup red wine vinegar

1 reaspoon minced fresh aregano

Tahini Dressing

Abour 244 cups

Tahini, the sesame-seed paste that is
o swph

of Miadle £
le in specaly

tert: coking, i

| sdores and
qusa the
tarotes (much

s neces

some 5

ed paste
ke natural searut b
sary o st it troughty

selie using

\his bl dressing goes especially wal
witn saiads that inchude chicky
at i far

ol

her m 2 small bowl:
1 cup tahini

4 cup water

Teste and acjust the seas
i immediately or cover ard refrigerare.

¢ Saltand ground black pepper

to taste

{ With the machine runrirg, slowly
¢ pour through the feed tubs 2nd

process il smooth:
2 tablespoons extra-virgin olive oil

gs. Use

i Juice of 2 lemons, or to taste

3 cloves garlic, minced

1 tablespoon minced fresh
cilantro, or ta taste

1 teaspoon ground coriander

% leaspoon ground cumin

Salt o taste

{ Ground red pepper to taste

hin wish water as necessary, cspe-

ly when using as a dross/ing Taste

and adjust the seasorings. Use the

dressing imurediat
refrigerare.

Iy or cover ané.
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stards can be eaten raw only

wher. very small. They add a st
peppery Havor to & salid. Syiss
Chard: This green Fas long, flat,
celery like stalks with lergge, coarse
leaves 2t the top Ked Swiss chard
alsa knawr as rhubarh chard, has

raby colered srals. e stems have
a celicate, ccley-like taste, and the

so use a lemon dres

ments of rarge ar grapefiin to ke
salad. Turnip Greens and Broceoli
Rabe (Rapini, Broccoli Rape,
Broccoli Raab, Broccoli di Rape):
‘Ihese are forms of tarmip leaves (iopa
mezns wwnip n kalian) and, when
can be used Like arugula.

2 2 mustardy bate, some-

times with a weuch of sweatress.

%
e

F et
arown in daskness to pre
¢ vory lighs col

* hezds rosemt
: corncobs, o

encive hieads well with tar g

! BELGIAN ENDIVE

‘This green is the blanched Fead of a
ckicory knowr: as vito!

h for “white Teaf™}, which is

erve its

or and mi'd flavor. The

shucked

youmg w

ammy w

e with pale
low tips. The leaves are oth ten-
der ard erisp and Tave a disrnetly

cean, mildly hitrer faver. Relgian

s,

suck 25 radicchio ané arvgela and

conrr:

equally well with soft, del

¢ cate lamraces, such as Bosion or Bilh,

ABBAGE
Becanse green c2ohages tend o be

¢ biter in spring and summer, care

ith other tar: gresns. Winzer

¢ cashages, ospecially

$ ads are mickshili, who

* cylinder like & tall
i of romaire lettuce, znd Nzpa ar

i oare

onlé he exercised n ming them

v c2hbage
are sweeter. Finely shredded red

cashage s a salad basic, used for
color and rexture for years before

radicchie and ather

ric greers
apprared in our markets, VaricUes
of Chinese cabbage suitable for sal-
crisp,
Ml dark greer Teaves grow

slerder head

a

Nappe, whese pale. raffled leaves

and crunchy ribs have a mild,

Slighily murry faver

i CELERY LEAVES
{ Chopped celery stals appesr in

many kinds of salads, bt the 1
good-t
seppes The pale whitish

tng anc leave a

hint

§ green cmes at fhe heart are hest
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Roasted Garlic Dressing

Abouc ! eut
Preheat e oven 1o 400°T.

Place em a piecs o weary-daty alu-

ninem fol:

1 head garlic, top third cut off and
Loose papery peel removed

2 shallots, loose papery peel
removed

Sprinks wi

2 tahlespaons olive oil

Wrap a1d seal the garlic and shallors

togerher ighdy. Rozst for 1 bour.

Zemove the packege from the over,

open carelully, and let the contents

ool When wol enough o landle,

squeeze ke garlic and e shallow

o their peels iato @ small food

§ processar or a blender Add and

puree:
2 tablespaons extra-virgin olive il
1 tablespoon fresh lemon juice

© 1 ablespoon white wine vinegar
: 1 teaspoon Dijon mustard
© 1 teaspoon fresh thyme leaves

1 teaspoon minced fresh rosemary
Salt and ground black pepper

to taste
With the mach'ne runming, slowly
pour thraugh the feedl tibe and
process unal smootk:

. 6 tablespoons olive oil
§ Taste and adjust the seasonings. Use
* immediately or cover and reftigerate.

Poppy Seed Honey Dressing

About ¥ cup

Ths cressig s an ol faverite for sal-
ads that combine greens snd fuit

Whist tagefer in 4 small bovwl or

sh:

in 2 jar wifh a sight-Atng lid

unil sraoth

% cup honey
3 tablespoons cider vinegar or
other fruic vinegar

Apricot Dressing

cups

Whi

or shake in 2 jar with a tight-firiing

1id waul smooth

Y% cup apricot nectar

3 tablespoons balsamic vinegar

3 tablespoons minced dried
apricots

3 tablespoons coarsely chopped
fresh parsley

2 reaspaons minced garlic

ogerer in @ medivm bowl

i 2 tablespoons olive oil

1 small shallot, minced
2 easpaons Dijon mustard
1 teaspoon poppy seeds
Salt and ground black pepper
to taste
Taste and adjust the seasorivgs. Use

| immediaely or cover and relrigerate.

: 2 reaspaoms whole-grain muscard
i 1 teaspoon sugar

Salt and cracked black peppercorns
to taste

I Add in a s.ow, steady stream, whisk-
I ing constantly, or add to ke jar and
© shake until smooth:

% cup olive oil

¢ Taste ard adjust the sczsonings, Use
* irmedizzely or cover and refrigerate
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ABOUT
VEGETABLE &
SAVORY FRUIT
SALADS

anadav,ws vegetable salads and savory [uit salads aliractively
!

arranged ana dressed are ¢ ™ lzrnative to

h-apbreciuie

green salads. Ihe variety of texiures and testes in vegetables and

fruits gives these salads a greater ronge of pussibilitics than their le:

COUs)

s Whatever the recibe, select procuce ai the peak of freshiness

jor thers is no niding inferior ing

rechonts in these pure and simple cre
ations, Vegetable salads arc made [ raw or cooked vegetabies,
solo or combined with others. Fruits cre fefl uncovked and sometimes

mixed with other fr

its and vogetab

Do not limik yourself w just

the recipes oni these pagces, delicious though they may be. Aimost
any vegetable maokes ari ineresting and often siegant salad when

steamed or blanched and paired vath a dressing, Try comiining green

bedirs, snap pews, artichickes, asbaragus, or leeks with Spicy Waaut
Vingigrette, | 0, or Tengerine Shallot Dressing, |13, or any of the

vinigrettes o pages 08=11 1 Serve these salads to spark the appe-

it b

© g meal, as g refreshing side dish, or include several on ¢

buffet bl

Cigssic Col Slaw, 43
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Ranch Dressing

Apeut | o

for @ dressing but for ¢ buttenmily

flewor. i you refer o dhic

sour ecenm,

ach togecher until a pasts is
ered

1 clave garlic, peeled

2 to 3 pinches of salt

Remove o a smal’ howl or a jar

ith a tight-fitting lic. Add and
whisk o: shake antil well blended
cup buttermilk

2 to 3 tablespoons fresh lime juice

Reduced-Fat Blue-Cheese Dressing

About § ¥ cubs

Puree in a siall food

cossor or
Ulender:

% cup buttermilk

% cup fat-free mayonnaise

% cup crumbled blue cheese

1 clove garlic, minced (oprianal)
Ground red pepper to taste
Transfer (o a bowland stir in:

1 tblespoon snipped fresh chives
Thin, il necessary, wiih additional

Creamy Black-Olive Basil Dressing

Abour 1% cups

Puree in a food Dracessor or

I ender:

Y cup pitted Kalamara or other
brine-cured black olives

% cup grainy mustard

1 teaspoon minced garlic

Add and pulse o combine:
% cup balsamic vinegar

Drizze in with the machine ran
sing, and pracess until smooth

: % cnp olive ofl

: Acd anc palsc 10 combine:

Creamy Chili Dressing

Aboui 172 sups
Chil dmssing is & fine substitte for

soisz. Try it codos, tomatoes,

solad gresns, cooked drieq beans
sirimp.

togesker ia a small bowl or

combine in 2 Hlencer:
4 cup olive ail

: % cup sour cream

Add and whisk rogerher or bland 1o

coambine:

% cup fresh lime juice

% cup coarscly chopped fresh
cilantro

i 2 tablespoons chili powder

¢ L tablespoon snipped fresh chives

1 tablespoon minced fresh ciluntro
or parsley
Salt and ground black pepper
ta taste
‘fzste and adjust f1e seasonings. Use
immediarely or caver and refrigesate

¢ Buttermilk or water

aste and adjust the seasonings

i Use i mediately or cover and

refrigerare

i % cup coarsely chopped fresh basil

Salt and ground black pepper
to taste
sz immediately or cover and

gerate,

i 2 teaspoons ground cumin

Salt and cracked black peppercorns
o taste
Taste and adjus:

Use

fac dressing immediarely or cover

he seasoning

rigrraie

Crnamy Chi §

iy Black Oive Bosi D

sing, ubose: Crearry Blue-Chvess Dressig 121

g Ao
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Garnished Green Salads

green salad i ca

v wansformad s way. Clieery inmtoes can be e

inte 10 enticing appetizer or evea s - whole, Tver e in 2alf, they re.case
lirtle juice.

o Croutons

TDFAS FOR SALAD GARNISHES
oadis, siced

Baczn, erumbled

Cazese, sliced or coumbled

ain course witl tie addition of a

few ingredients chosen far texture, Croutons ae valued as

taste, and visual appel. The greens & auch for hein crunchy tesiure as

Chickpeas, kidrey beens, or otser
2d leguraes

Ereshy Lerbs

TTard hoiled eggs. chonped
Ham or cther cured meats, th

remain dominant i Qrese saads, so ¢ for their flavor. Ade these at the very
last minute o prevent them fram
kecoming saggy ané leave them cat
il the sale,
starcly mesl, suea as past or rice.
Nuts and Seeds: Nuts and seads 2dd
crunch and czn complement the

greens and e dressing Simply

ool

avoic (e templation (e overwhelm
them with too many birs of this and
that. Thin'c in terms of ba aice and

s served aloagsice s

harmeny. Toa many asscetise pa-
and

aliccd
nishes, such as olives, garlic,

Simoked or cured fish (salmon,
troul, mackerel], faked
Marinared arrichoke bearts, whal:

crumbled bacon, will carcel each

other out. Or the ather Tand, wo

ary sweet Davars—Ircl, soft
cheese, carrots, and torato

—may
become cloying. Begin by tasting the
sreess. If they azc storg aad pun-
gent, they can support more Tavor;
mild end tender greens tlerate less.
The simaplest way 1o enhance 2
green salad is ror 2ddl condiments or
scasemings (o the salad while or
“fier you s 1 with the dressing,
Be sure to give the greens a few
extra tosses 10 riegrate e addi-
tiems well, With a light cox: of
ceessivg on die greens, small accents
steh s croutons, nuts, chease, and

es will Cing to the selad and are
Tess apt te £ v the hostom of the
bowl. Zor more substantal addiions
Lke grilled chicken, sliced beef,

or the macleple ingredients of a
Greek salad, everyrhing gers tossed
togerhes at once. Following ace
soe popular acditions

Tomatoes: heze are those who szy
that it is “mwise to 2dd cnt=ap toma-
toes 10 2 ossed salad, as thei juic
will thin the dressing, If this possi-
blity concerns you, prepare them
separaicly and use them (o garnish

e salad bowl or cul the emaoes

tical slices instead of hori-
zongal rounds, since they bleed less

into v

20 SALADS & DRESSINGS

carrots, cabbage, celery, cucuby

i rouch of

: discard the ¢l

place them in a dry siiller ove-
medium heat and cook,
shaking the pan ofien
burring, watil they begin e relase

ing or

o preven:

Uheir fragravce, tbout 4 minwes
Vegetables: Thinly slice, shred, graie,
or julienre raw vegatables such as

© bell peppess, ‘ennel, and mush-

rooms so that they mix with the

i greens nd da nan fall Iice dead

weeight to the bortor of the bowl
Garlic: Garlic is perhaps e
influential seasoning. Theze are two

st

i ways of giving 2 salad 2 delicre

snngent flavor. Falve 4

deve o garlic, rub e inside of
salac browl wilh s cus sides, tben

cve. Or tub a rather

dry crust of hread on all sides with &

halved dlave of gacic (this is called
dhapen) aad place it in the salad bowl
under the greens, Add the dressing
and toss the salad lightly o istrib-
e the faver; remewe tke chaor and
¢ the salad at once. The cacpon
itself can be served 1o a garlic enthu
siast. bor 2 slightly s

sex

o

nger 5
wash a dlove of garic al the bolion:
of the salad bow! with tae other sea
sonin, seing 1o the

bowl before the greens.

orslied

Olives, pitied

Orange or grapclruil lices, ool

and purh zem

Dried fruit aisins, carzants,

crenher

Aoples, sliced
Mangoes, sliced
Pears, sliced

ved

e
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Oil and Acid

Although the ngredients in a vinai
gretic zre ordinary—oil and acid—

the flevor p irics are extraord:-
wary, thanks to the abundanr variety

of il and vinegas available to us

The salac oil par execllence is extra-
virgin alive oil, but th's varies greatly
i bolh guality and characrer,
depending on (e place of origin
and the producer. We recommend
you sample &5 wmany sassible
ecialty food stores sorelimes
offer tastin;

a

) o lind o u like,

Ol labeled simply “vrgin” (without
the
United States but is usally e for
salad drassmg. Pure olive oil, less
delicare i flavor and higher in acid-
ity, is generally preferred for cock
ing rather than dressing,

0") is rarely seen 1o the

1 multi-ingredient dressings, you
raay wish o avoid olive ol altogether
and use & less expensive and more

seurral-tasting oil, mch as canola,

corn, peanvt, sunflower. or saffower.
©On the othe hand, for certain

Other Ingredients

Beyond the use of differeat ofls and
wincgars, there are countless ways o
istinctive and delicious salad
and

imgredicnts take center srage, the

dressing Toses the sarict character of
a1 cil-and-vinegar-based vinaigreste.

create
dressigs. As morc flzvorings

These dressings add zextural interest
as well as flavor to a salad. Here ds a
List of some of our favorite additions.
warced.
Dressings made with hearty herbs

Herbs: Finey chopoced or 1

sucltas roscriary and oregana
should be dlowed o sit for soveral

alads, sucl: stongly favored ofls as
walnur, almond, hazelnut, and
toasted sesame oil are approprizte
Since nut oils tend to be very
asseriive, temper them by dding
few tablesuoons dressing
and filling out
more neutral oil

e remainder with @

Vinegars vary greatly in acicity
ard in flavor, and different iypes will
heve differert effects on your dress-
ing Again, let your nose and palaze
be your gaide fo find what you ke
Wiric viniegar, the most readily avail
able kind, is most popalar for salad
dressings. The most complex end 4

vorful wine vinegar is that made in
Spain from sheny; it has high acidity
and & very strong, rabust Alavor—
sicher, nuttier, and more complex
than that of oiher w
and Luss long been a
of good caoks,

As for (e popular b
gar, i you find onz you i
mezns blend a bit of it iuto salad

amic vine-

. ke, by all

hours for the lavers 1o mfuse

Assertive Ingredients: C1

apaed
clives, pickles, anchovics, capers,
mustazd, tepenade, pesto, relish, and
garlic. Use aese with care in dress
ings made with favorful oils be-

ca

se thei flavors may clask Tou

‘many assertive Havers in one dress-
ing will cancel cach orher out.
Wine and $pirits: 4 solash of gooi-
quality red or white wine or spirits,
such as port, whiskey, or brand,
2dds an exciting dimension w0 =
basic vinaigrette.

i

dressings

as a seasoning. I you are

cky enougk to come mto posses-
sior of some true o balsa

o
tiadizionale—it can cost a hundred
dollars or meve for a ‘ew ounces—
d dressing!
Tirizzle a few drops over cooked
asparagus, over a smply grilled
piece of fish or meat, or on shards
of Parmigiano-Reggiano,

please don'r nse it i sal

Citrus juice makes 2 good alterna
live o viaegar In salad dressi

g
Leton juice s the most versarile,
but for certain dressivgs, lime,

orange, or ever grapefit juice

mmight be appropriae. Pear in mind
that eitrus juice is Less acidic thar
most vinegar, which
can rake dressivy w
0 1wo parts oil to ore part acid
Some cooks lize to combil bit of
lemon juice and & bit of viuega
Vith its lower acidity, 2 salzd
ssed with citrus juice is more
than one crassed

rnears that you

ith a ratio closer

1e

e

“wine friendly’

with vinega:

Fruit or Vegetahle Purees and
Juices: Purces add flavor, body, acd
visnal appeal to dressngs. Be sure to

squece any excess water from the
prrce frst, Vegerable and frait juices
are also nsed ut may resuls in 2
(iinuer dressing,

Chees:

Soft and crumbly clieeses

{ van be Diended into the vincgar

Hard cheese skould be grated Frst

Sweeteners: Horiey, mnsple syrip,
pomegranate juice, and molasscs. A
wuea of sweel uicely Lalances some

salads, but don'. overdo it.

ABOUT SALAD DRESSINGS 107
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FOREWORD

“There is an ever-increosing demand for salads of all kinds, and

g grooter

arit ond

greater appreciation ¢of their contributivii to our gastronomical enjoyi

our improved health” Thos it

Orcls, wi

e several decades ago

by my morm and

Sranny Roi in an early edition of the Joy o Cocking seem crophetic toclay

as saiads of all kinds [orm such a vita! bart of aur cooking and our eating.

Re

series ofju

ds, this volume of the Al Aboul

nizing the angoing popularity of so

s recipes for salads in all their vost variety, mistires of

from simple

greens or fruits to compused ang meided salads to main-course craations fea-

meat, poultry, or seafood. Inforr

tive text throughout the bock Leils you

Lring

everything you rieed fo know about such topics as chaosing greens and making

dressings.

You might notice that this collection ¢f kitchen tested recipes is odapted from

the iatest

dition of the Joy of Cooki

mily has dene for gerier-

ations. we have worked (o make this version of Joy o liule bit berter than the

last. As a result, you'll find that some notes, recf ve heen

es

changed to improve their clarity and usefuiness. Since 1931, the Joy of Cooking

has constantly evelved, And now. the Al Abot series has taken oy to u whole

new stage, as you will see from the beautifil coler photogropns of finished d

a5 and dlearly ilustrated instructions for praparing and serving them. Granny

Rorn and

shied.

Mom would have been delig!

'm sure you'll find All About Salads & Dressings to be bo

@ useful and an

enduring cempanion in your kiichen.

Enoy! /// ﬁg—\’—\

6 SALADS & DRESSINGS
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Cuiry 119
with Grees Hart
Tucitional, 116
Yogut, 118

m Cups, 53

5,118

Bzzerclle and Tomcro Saled, 36

Mushroons
Bacley. and Asparagus.
and Fennel salad, 50,51

d, 69

2. 70

Clive oil, 109
Glives, 78
Orzo Salad, 81

Pazanclla, 39
Pasta salads, 76-31

seeabo pesilic
Per_ue Salac with Feta and Olivas,

ressing, Roasted Red, ©
Pesie Soace, 76
Pita Salad (Fattoush), 38,39
Posarces, 42
American Salad, 4.
Beets, and Cniors Vinaigrome. 47
Irench

ad, 4=

Taatziki Salad, 45

Cunrca Salad with Pire Nuts ad Redsics

Ravio Salad, 30
Rice
Buown, and Tofu Salag, 75
Buerwn, Salarl with Sates and Oranges /

Salac with €] ané Clives, /2

Salac wit nand Psnachios, /2
Salad with Sun-Dried Tomatoes, 72,73
o salaa, 1

Romaice anc Red Onion Salac, 28

salad bows, 15

Salad dressings, 15, 135
Apreee, |
Blue-Cheese, 121,122
Classic Russian, 104-5,
Creamy RBlack=Olive Rasil, 122,

Crezry Carzway, 85

Creamy Chili, 122,123

erse, 125
Green Goddess, 104-5,120, 121

rn Creamm, 115
Poppy Sced Honey, 112
Ranch, 104 5,120,122
Roasted Gailic, 112

Tahin!, -

Tangerine Shallor, 115
Thonsand Island, 120, 121
Vg vt ill, 125

also Mayenmaise; s, Vinaigrets

sandwich salzds, 1€

Saners.
s, B8

Lad witk, 71
Seallo anc Fonnel Salad, 87
Sealood Salad, 86

Fasta Saled with Pezpers, Clives, and 7%

Seinach with Bagon, Penpers, and, 54
Spinach, 13

Salad, 26

Salad with Grapefruit, Orange,and

Avocado, 16-17, 27
swith Shrimp, Bacor:, and Feppess, §4
wary &

Sl rine, and [feara Salad, 87

Labbouleh, 68, 69

tacoSzlad, 11

i Dress g, 124
Tangenne Shellot Dressing, 113
Tofu and Brown Rice Salac, 75
Tomatces, 20,
Eread Salad (Panzasela), 39
Coli Sruffec, 52
and Zomn Schad, Dee's
Gont Cheese, and #as
MirtYinaigrate, 110
ard Mozzarella salad (Caprese), 36

6
wad, 36

ard Omon Salad, 36

Salad, 36
ScadVincigretie, 36
Sun-l

Tortellini Salad, 83

Tossed salads, 2,15
Tuna
Mixed Greens with Leeks, Tomaroes,
and, 85
Salad, 107
2de Nigoise, 84
turkey
Cobsalad, 100, 101
Curried Salad, 96
falac, 06
Salad with Clutnzy and Cashaws, 9§
Tzatziki Potato Salad, 45

Ve Medallivns on Aragula Tomaz S3lad
]

Vegetables

Summer, Arugula with, 29

el specil vgedles

dgrenes, 10611

Basic, 08

Dasil Chive, 10%

Dlack Fepper, 108

Ble-Cheese. |1

fermel Barrresan, 111
Ginger Sy, 111

Greer Peppercor=, 108
Herb, 1045, 108

Hir ey Mustard, 110
Hozsezadish, 108

Lemon Caper, 104 5,108
Lime, 103

Reduced-Tat, 103

Spicy Wenut, 110

Thai, 111

Tormiate Mint, 110

Waldorl'Salad, $4-55,57
Wetermelans, 53
Fruit Basket, 58,59
Texes StyleSalad, 57
Selad,
Wid ice
Basic Cooked, 74
Salac with Sausage, 74
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Honey Mustard Vinaigrette

Absut 7% cub

cney balances

defi-

se0 wilh vegelobie-laden green

iy of b DI,

or in a small bowl or

shaks i a e with 3 fighr-firting lid:

2 wablespoons fresh lemon juice

1 mblespoon white wine vinegar

1 reaspoon honey, or to taste

1 teaspoon whole-grain mustard,
or to taste

of witole-groin rivstard

: Salc and ground black pepper
to taste

add in 2 slew, steady seam, whisk

ing constantly, or add ra the jar and

shiake it susool
6 tablespoons cxtra
Taste and adjust Lie sessouiugs. Use
the vinaigreite innediat
ané refrigevate

virgin olive oil

¢ or cover

Tomato Mint Vinaigrette

Abaut 7 cubs

o
arned, bLE the True mints wo com-
ot
will wesrk in this

v six hunared mints have heen

recipe,
Parce ia a food processor until
wneth, abous 1 minre:

1 ripe tamata, peeled and seeded
Adé snd process for 15 sceonds:
% cup chopped fresh mint

1 shallot, chopped

2 cablespoons red wine vinegar

i 2 ablespoons fresh lime juice

{ teaspoon Dijon mustard

1 clove garlic, minced

Salc and ground black pepper
to taste

With the mac

¢ ramming, slowly

pour tirough e feed whe aad
process untl smooth:

Y cup olive oil

Taste and acjust the seasonings. Use
the vinzigrette immadiately or cover

and refiigerate

Spicy Walnut Vinaigrette

About 15 s

Whisk Logetier i« simall owl ar

shake in 2 jar with a lgli-fting Ld

1 shallot, minced

3 tablespoons balsamic vinegar, or
to taste

2 tablespoons minced walnuts

2 teaspoons Dijon mustard

Salt to taste

Hot red pepper sauce to taste

¢ Add in a slow
ing constantly, or add 1o the jar and
shake vl smooth:

¥ cup extra-virgin olive oil

% cup walnut ol

Taste and adjust the seasonings. Usc
the viaaigrene mmmediately or wover
and refiigerate.

steady srear, whisk-
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Avocado Slices
4 to & servings

The saft, buttery texrar and foste of
v crbine beautflsly with the
sharp, tengy flavers of citrus and vinai-
gretes. Seive lighly
sices as @ garmish jor g
fish or arerge tem on g bed of ¢rist
Intrurz a5 a sbrightly fist cauirse. Salect
anly rive fruit

i 2 ripe avocados, chilled and peeled

Marinate for 5 mirutes in AVOCADO AND CITRUS SALAD

% to % cup Basic Vinaigrette, 108, or
one of the variations

Tor s sovad, choase Citrus (7

thea e ey (o e sizes (1

Amrarge the slices in an overlapping Prepare Avacads Siccs, I, a

far. shape on 2 bed of lettuce, riating the avecacos with sections

Sprinide with: of gapefl-uLund oaange Lhal have

Chopped fresh parsley, chives, been trirme: . zrd
or mint MEMIrar

¢ Serve immediately.

ssed avoLady
led meats and
o

Cut crosswise on a slight angle into
Ya-inch-thick slices:

£ (ABOLIT YEGETABLE & SAVORY FRUIT SALADS 33
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e from tp efl bok o

e, The outer leaves are
uswally dzrker in coler than the

assertive

inmer Toaves and have a stronges fla-

vor. IL Zs also avallzble in red

he: chicory family, this
it also called
sapusizel, feldssl, Tunts letuce,

cxceptional gr

and corn salad secause it often
in cornfields. Very de

and sty it s als
expensive bewse L i
. The clus
up of smooth. velvery, iongue

shaped gr

n Jeaves. It is marvelons

d done or i comblnation with

serven

other delicate greens and Lerbs.

MESCLUN

This is a0t a type of green, but the
Hamme given (o & mixiuze of salad
greers that has recently become very
popular Tthe rerm cames fram the

12 SALADS & DRISSINGS

: Provengal word for “mixture,” and

¢ In the United States, mesclun has

© eaten raw. The Idea s 10 crsate 3 bad
{ ance netween strong-flay

: MIZUNA

i most delicately Havored of the

2he. pec sroos, tarsd

the idea comes from the practice

commor throug

rope of with flawers and ¢ light

gathering a v g feld | dressing Ravored with sesame ol
© greens and mixing Gier inasalad.  3eby mizuna is an cssential ingre-

dient in mesclun,

hecome 2 caickall term, meaning
v assarmment of edinle groens thar | ORACHE
ddlicate and 1id enovgh w be  ; These anow-saaped leaves, some-

ch, have

tisnes alled inowitain spics
amild spinack flavor.

red green:
like arngnla or mizuna, and subre
PEA SHOOTS

The first 3 10 § inches of a snow pea
~ine, including ¢
drils, lezves, pods, and sometimes
fonwers, #re considered the nea

geecns like baby letiuces

MINER'S LETTUCE
Alse called claytoria, these are smal,

e vine itsell ten

s

slighdly cupped, miangular-shaped

Leaves with tiny Cowers iu tleir ceu-
5. Their fay

mild sainzch,

showt. They are popular in the cack-

15 fresh, rather ke

nghial and Vet and
ppear in our markets. Tzeshly
picked, these are crisp, with 2 light
pea dwvor. They are cxquisice ir sal-
ads wnd, hough delicate, Liold tLcia
: own with swonger flavors,

Of Asian origin, and one of Lae
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Salade Nigoise
110§ servings

Cook in a large pot of hotling salied
wwater until tender, zhour 20 munure:
6 small red new potatoes

Remove with a slotred spoor, let
sinchethick slices,
and place in a mediem ho

cool, cut inte

Meanwhile, acd 0 the pot and boil
wntil bright green but still crisp, 2 to
3 minutes:

1 pound green beans, mimmed
Drain, refresh under cold running
water, dizia again, and add to the
potatoss. Whisk in a small bawl

3 tablespoons red wine vinegar

2 teaspaons Dijon mustard
Saltand ground black pepper

to taste

Add in 4 slow, steady stream, whisk-

iny constantly

6 tablespaons olive oil, preferably
extra virgin

Drizzle about one-quarter of the

dressing aver the poistoes and beans
and gently toss Lo coat, being caveful

not to break the notato slices.
Arrangs on a large plalter:
1 head Boston leuuce, separared
into leaves, washed, and dried
Arrange om tap of the Jea
2 Targe ripe tomates, cut info
8 wedges each
Drizzle anorher quarier of the dres

ing on tap. Arzaage the bezns and
polaloes on the platrer alorg with:
5 Hand-Bailed Fggs, right, halved
Place in the center of the salad
One 6-ounce can tuna, prefirably
il packed, drained and flaked
Drizzle 1l

walning dressmg o

all Scatter over the top
% cup Nigoise olives
% cup minced fresh parsley

i 2 to 4 anchovy fillets, rinsed and

patted dry (optional)

i Ser

2 rablespoons drained capers

Salt and ground black pepper
to faste

immedia

I lard-Boiled Fggs
Bricg 2 4 bol in < saacepsn cver
g heatt
2 t0 4 quarts water, encugh to
cover eggs by | inch
into <he watcr witn 2

14 irutes for larpo, ard 15 rin-
stes for extra large a
Flurngs ard-boled
vater o prevent [l

Jrh s
irte cald

<ocking,

Spinach with Seared Shrimp, Bacon, and Roasted

Bell Peppers

4 servings

Roast, 79
2 bell peppers, preferably 1 each
red and yellow
Peel, sced, and cul into thin strips,
Heat in a medium sk
mediun heat il hat but no
smoking:
2 tablespoons olive oil
Add:
1 pound medinm shrimp, shelled
and deveined, with rails left on
Salt and ground black pepper
to taste

et over

Cook, stirring, until the shrimp have

84 SALADS & DRESSINGS

: alinle color on the outside

are
opaque throughonr, 3 1 4 minutes
each side. Remove o the pan, let
7. and chill. Meanwhile, =errn

the skillet 10 the heat and cook until

o

D, 6 to 8 minutes:

8 slices bacon

Dirsin on paper tewels and cosrsely
crumble. Whisk together in a small
bowl:

% cup sherry vinegar

1 tablespoon Dijon mustard

1 tablespoon chopped shallots

1 teaspoon chopped fresh thyme

§ %101 teaspoon red pepper flakes

Add in a slow, steady s

ing constartly

% cup olive oil

Combine the neppers, shirimp, and

bacon in a salad bowl with:

4 cups bite-sized pieces spinach
(preferably baby lcaves), washed
and dried

carn, whisk

Stir the Cressing well, add jusr
enough to moisten ihe ingredierts,
and toss 1o coat aid combine, Taste

and adjust the seasonings

Ve

{ immediately
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Brown Rice and Tofu Salad with Orange

Sesame Dressing

& servings

e cize.
ins or any ather
an e subsiiutesd |

el 1o
for tris salod Blo

freferrect
Jis. Basneati, v,
mears “Qeen of Fragm

tHi s

hich in Son:

oo fas o0

hring nutlie arma ond

and the

rcf basmi
fiesnpess of the orrge dressing, Uis
disti,

riy Salad is an ires

Sheke together in a tightly covered

jar:

% cup canola oil

4 Leaspouns Loasted sesane 0il

% cup orange juice

% cup seasoned rice vinegar

1 small fresh jalapeno pepper,
sceded and minced

ADZUKI BEANS

Also called aduli or azuld beans,
sting

these cmall, cloer 1ed, ild

T corerast fo grain
salads and ean be subsiiruzed for
small ved beans, altaough they we
merc fragile in tex
lighter in st ™y ae alsa used
1o make the red bean paste sed
Chinese buns and
The Navar of adzuki beas Is
faintly reniniscent of hlack-eyed
peas. Both adzukis and blac
pecs are i1 the mung bean famiy
Soa the beans, 64,

re and much

er sweets.

ed.

vater o
cves Drain and place in & pao
& 1o cover by 2 inches.
simmer, covered, vl tender,
30 10 40 mix

W

. IUis itmporat

o hogin “osery the keans tor cen-

ow 2nd of the

derness al
cocking time

1 teaspoon minced peeled fresh
ginger

{1 teaspoon minced garlic

¢ Chill. Combine in a large o]

i 4 cups warm cooked brown

i hasmati vice (about 1% cups
uncooked)

One 10%-ounce package
extra-firm tofu, cut into
% inch cubes

: 3 cups cooked adzuki beans

(about 1 cup dricd), 65, rinsed

and drained if canned

| % cup chopped red onions

1 cup chopped bell peppers,
preferably half red and half
green

¢ % cup finely chopped fresh
cilantro

aaks the dressing w
xlure, and oss well o
coar. Seasen with:

Salt and ground black pepper
i totaste

po over

thie rice «

Tiae a serving platter with:

Termee leaves

Spoon the salad on the leaves and

¢ spriukle witl:

| tablespoon sesume seeds,
toasted

Serve immediately.

ABOUT BEAM & GRAIN SALADS 75
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Quinoa Salad with Pine Nuts

and Raisins
4 servings

Rari couscous end fine bulgur can be

tated for ie quirioa in this ¢
ceole the couss dearding
cuieris for Couscods Salad

apposite, or seak fine buigur A7)
oulgur
2

X LOUSLOLS O

tegether for an interesting u

Rinse i

1 cup quinoa
Heat in a large, ceep skillet over
medium heat:

1 tablespaon olive vil

Add anc cack, stirring consiantly 1o
avoid urning the garlic:

1 clove garlic, finely minced

Add the quinoa and cook, stizng
constartly, until the grains are sepa-
rare aad golden. Stir in:

2 cups water

' teaspoon salt

TOASTING NUTS

Teasting zuts exisss thers anc
birigs o their fixvor T mast
s 11 the o, spread e
bizrched or wnblanched on an
cuased bakirg sheet and bake

5°F oven for § o 7 min-
wies, checkiag and srrng ofien
10 prever. bu-ning To teast mits
on top of the stove, place etz L
a dry sallzr over mecium

ea:

aad eook, stircing or
pen freguently to prevent bur

iakirg the

ing, until they just hogin o
release their fragrance, about

4+ misiutes, Let fwasted nuts cool
completely: Toasted nuts cas b
stored, covered, in a cool, dry
place for up 1 2 weeks.

fine mesh sieve and drain:

{ Bring 1o 2 boil, reduce the hear, and

simmer wnti! the

15 absorbed,
12 10 15 munus Fwith a fork

and let cool

Add and (o coat:

% cup Lime Vingigrette, 108, prepared
with cumin seeds

Add and tess to comhing

Y% cup pine nuts, toasted (below)

1 yellow bell pepper, very finely
diced

6 dried apricots, finely chopped

i 3 tablespoons golden raisins

2 tablespoons dried currants

{ 2 tablespoons chapped [resh.

cilantro or snipped fresh chives
Season witliz
Salt to taste
Add more dressing if desired

prenourced “kestiw,”
puzzles at first, and it borsical
ctigitts d not tzaly those ofa
grain but of 2 weed relaied to
ire, calt-

lamhy quariers. Yeu
vated in the Andes by Tice farners
Tundrecs of years ago, is ar emi
nently practicel grain for cvycay
earng, for it cooks fast and is hign

in protein and minerls. The tasre

a2 with ligluicss
it he-bal quality:
Quinea becones rancid qrickly, o
Tefrigernte it

and a very
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TOMATOLS

Tomatoes come ir many sices bul
only two besic shapes: round and
ovel, Chesy tomatoes are usually the
finst ronmé samaroes i seasorn. Lheir

sking ars relatively ougly, b their
flesly s swect and fuicy. They may he
1e¢, gold, orange, s yeLow-greL
South rant tomatoes
the size and shape of currants, s
1 closes: things to wild omazoes

Serican o

Pus will ever taste, The

That most ¢

Zavor is ultzswel, especially the
yellow ones. Keep a1 eye cuat, oo,
for Tittle grape tomazoes. These
ainiatures, no bigger than the fruit
alter which they ave nzmed, may be

costlier than cherry tomtaes; bul
hetz consizzerdly swaet ard gy
favor more than merits the expense.

Bost standazd-sized round toma
s e as juicy as cliensy Lo

es.
Several sizes foond in mos farmers”
markets oifer an even grealer variely,
and home gardens can provide the
best selection of all, Salad tomatoes

are small to medium in size and terd
10 e roderately juicy. Large beefsteak
G ses (one off e Largest varicties)
are usaally served sheed, In sezson,
they are meaty, rich, 214 uicy, ror o
mentiox dark and deep in color. Also
Tk fonr so-ealled heritage or hexloom

variet es of Lo

s, seasonal Lrcats
that come in & rainbow of colors and
even paitems, with delighully dis-
tetve Javers to match

Most tomatoes raised for mass
commern e are picked green and con-
e o develop their el co o ol
vine, Sut Sicee SUQATS CANNGE “MCrEase.
i 2 fruit afier pickng, ther: flavor will
L0t liaprove with tipening. The dnsst
commercial will b Luselec

ST

“yine-sipened " Al
vested not fully matured, they will
Tuave spent mere tme on the vine and
<will have hegaa to show ther color at
(e tine of piciing

wsually hv=

O of season, commerczly raised

somstoes pically lock like lormaos

ABOUT YFGFTARLE & SAVORY FRUII SALADS 37

and shice like tomasoes, bul ey lick
@ e mste of & gaxder. grown sum
mer torazio, and with goed reason.
Mess: ef them wi' have heen grown
in greerhonses or hydeopeuicaly—
that is, in water g Jier than i soil
Select firm, bright specimens that
fodl beavy for thei: size. Scarring
arqund the stem end is harmiess. Any
st should
lock most ané fresh. Tt the tomala
smells lke a tomato, gre it, Home-
grow: tomatoes shoulé be picked
whea they arc Eagrant, Whedher you
grow romatags i1 saason yousel o

25 or luves siill atiached

buy peak-oi-seasin et (o
Lecal growers, eat taem the same day
ey are picked if possible

nor.

remember ta srore undertips to

£
Fipe s al o lempranie,
unwrapned. Store rips ramares
those Caat yield to the wucl:, ui-
<wrapped on & refiigeraior shels
cather Clan 1 the reolster cnviron-

A st a vigerah o cisper.
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Midwestern
Cream Dressing

About % cup

Whisk together in a small howl:

% cup cider vinegar or white wine
~vinegar

# cup sugar

2 rahlespaons light cream

2 teaspoons celery seeds or poppy
seeds

Salr and cracked black peppercorns
to raste

Lzste and adjust the seasonings. Use

imrrediaely or cover and refrigerate.

HOW TO MINCE SHALLOTS
e flests of s azt badly
to rough hendig When cus

i whict: iay vesi

goirg bitter, 5o

1 S0 1ees whel apprears 1o
ane round shel oz is two nal” “ounds;
pal ther apart ar

its flat sce. Trim off
vl a sl shar lei

roct and irmacs Full of tf

bt [ en

2 | ay the shallat flat 5 ce dowr

Mk parallel cus e
threugh she shal oz, et
bt ol Lrougn the roct end.

3 Depencing on the size cf th
lot, make 2 to ¢ paral
cuts ud to but not throu

4 Steady the shall
Thinly sice trcugh the shallol 2t
reht ang e
ek finely 1ninzec

The srevious cuts,

§ This easy o p

Sour Cream Dressing for
Vegetable Salads

Abcrt

cips

S rECE o : 2 tablespoons minced red bell
peppers

1 teaspoon celery seeds or dill
seeds

1 teaspoon grated onions

Salt and ground black pepper
to taste

used a3 a tradinanal salad dre
erit can b2 servec as a dip with sea-
saral cut vegerables, fresk breaddsiicis,
or patate chits. If you prafer a cedused
fatve

ing,

iow fat
ft yogurt In piace

sour cream: o oy

ol

i ot s cre

Taste anc adjust the seasonings. Use
immediately or cover and refrigerate.

Whisk i a smzll hawl artil smaoth:
1 cup sour cream

i Suirin:

ABOUT SALAD DRESSINGS 115
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Greens

ARUGULA
Also called Italian cress and [ound
across the Unied Scares, arcgulais
a member of the must:
(The Teehians call it rucd

family

o, the [rench
roquecte, and the Inglish rocket.) Tt
kas a terder leaf, a pungen: peppery
hite, and the scent of pine. Some
warieries have smooth edgad leaves,
and others have serrated leaves. The
spiciness of augula mrensidies as it
ages and also vasies considerably
from burch to bunca, Da
color, argnla is deliciou
as an accent in mixed green salacs.
It alsa combines well with legumes,
al'y white beans, and other
~egetables. Tiny arugula blossoms
are gargeons, whire or yellow with
brown markings, and are not to be
missed. They mzke 2 kandsome,
pungent zddition 1o salads.

green in

¢ or

espa

BABY GREENS

While mary lezy green vegetables
ave served in cooked form whea
they attain maturity, they ave also
sold in their infant s:age, when they
are delicate in textwe ard flaver.
They can then be caten raw 2 sal-
ads. Ty somre of the following.
Amaranth: Young green leaf ama
ranth is terder, with: an intense
spinachy taste (znother name for it
is Chinese spinach). The red virieuss
have the same Haver and brighen a

salad nicely. Beer Greens: C

ly the
riniest of these can be caten raw, for
they socn hecome too tengh to be
palatable. If you have a garden, triz:
them when yeu thin the beets and
26d them o salads. They provde a
fresh taste and a faint echo of the
flavor of beets. Bok Choy: Also
called pzk chai, this ‘s a member

of the mustard calbage family; it
£ deshy stalks

and broad leaves, with stalis (at are

comes in lonse heads ¢

white or green, thin or icad. |caves
mmay be liglt 1o dark green, thick or
thin, cuppd or Jat. Baby bok (hoy
a miniaure, delicately Navored
bunch of leaves with small stalks,
about 4 iz iy, Collards: These

1es

flat, blue-geeer, cabibyge-Tavared
Jeaves sre swevies: whea grown in
cold climates and picked afier 2

frost. Kale

ragged or frilled biue,

L culinury kales have

genta, aor

I leaves. Kales bave a delicale

¢ has thick

© smrocth or fringed and eur'ed, der

sweerest after a frost. Kale makes a

* beauriful garmish when mature and

can be vsed as a green when very

* young, Komatsuna: Also known as

rsiard spinach, chis Japanese grees

ark green leaves. Lis flavor
of cabbage
and the bite of musiard. The young
sial’es are also delicious. Mustard
Greens: This tem is 2 carchzl for

combines the blandne:

© any leafy green in the noustard fam

ily nex otherseiss identifed by

narrs, They may he broad and

© grees o light green or purple, hot
¢ ard pumgent o~ mild and sweet.

mustrd groens aruguls, kel

ABOUT SALADS @
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Endive and Walnut Salad

4 servirgs

k together in a salad howl
1 tablespoon red wine vinegar
1 tablespaon minced shallots
* teaspoan Dijon mustard
8alt and ground black pepper
1 taste
Ade T a slow, steady stream, whisk-
ing consantly:
2 tablespoons waluut oil

i 2 tablespoons vegetable oil
i add

& Relgian endives, washed, dried,
cares removed, cut crosswise
int %-inch-thick slices

% cup walnut halves, roasred

% cup crumbled ¢orgonzola or
other blue rheese (optivnal)

¢ Toss well to coat. Serve immediately

Romaine and Red Onion Salad
with Corn Bread Croutons

substi

made with cum bread.

frorm g whale

foaf, then cut o b inch cubes.

Treheac the oven 1o 350

Toss together an a baking sheet

2 cnps #-inch cubes corn bread
(about 2 large pieces)

2 tablespoons extra-virgin olive oil

Dake, shaking the pan oree e Gvice,

antl golden, abovt 10 mimutes,

Uransfe- to a salad bowl anc let cool

Whisk ogether n 2 small bew!

2 cloves gurlic, minced

2 tablespoons grated Parmesan
cheese

2 tablespoans halsamic vinegar

2 tablespoons chicken stock

1 teaspoon chopped fresh basil or
parsley, or Lo aste

Salt and ground black pepper
to faste

Add ir 2

rg constantly:

 steady slrea,

% cup alive oil

i 4 salad bewl, combne.

© comh

2 small heads romaine lettuce,

washed, dried, and torn into
Ditc-sised pieces

¢ 1 small red onion, thinly sliced
¢ Acd Ue cressing and toss to coat

tie greens, Add ke cromrors and

Spriakle wi:

| Parmesan cheese shavings

Serve Lounediately

CROUTONS

“Lhese dried or fried seasoned fresh
bread i
These are made by cutting bread,
imple Lrench brezd,
110 sl or lexgs dice wr square
slices, butrering iz or rusbing
e wiith olive oil, and toasticg

P Tl sz,

e

prefed

ina3

5°F oven il eisp, 10 10
15 mirutes. G -lree croutons can
¥ cuting up bread o
sunall cabes and slowly drying
them a: 200°F These s e pe-leet
for stufings ard pauiiry dressings

T madle:
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Tomato Salad
& 10 8 servings

ius hard to beat o salad of fresniy ke
vested, juicy, riba summes tamarocs

chassed with
5
best tomatoes
bt ot 1

b7z of good olive ol and

vinog e barsley: Choose the

you cor, [ni—lully rpe
ine rect arc yel
ol effect

s soft Corr

low tomatces for o

Arrange 5o that they

or across a chilled plit

6 large ripe tomatoes (preferably
~ine ripcned), eut into %-inch-
thick slices or wedges

averlap around

£ Dricd

over the

atoes

% cup extra-viegin olive oil, or
more Lo taste

Splash of balsamic vinegar

Sprinile with.

% cup minced fresh parsley

Salt and ground black pepper
to taste

Do et refigenate, Serve immediatcly;

Tomato and Mozzarella Salad

(Insalata Caprese)
A o & sorvings

Memed for the islana of Capr
was perhags first moae, this gloriousiy
simple saiod is potular ol sver fig
and i incecsingly o in the Unitad
Suates,

Arrange, sltermnaring slic

platter:

4 large ripe omatoes, cut into
%-inch-thick slices

12 ounces moczarella cheese, cut
into %-inch thick slices

L on 4

¢ Speinkle wik:

1% cups fresh basil Teaves

Drizzle over the salad:

% cup olive oil, preferably cxtra
virgin

Salt to taste

Serve a orce or let stand a: room

temperzture for up <o | hour hefore

serving In cicher case, do nor refrig-
erare the salad.

TOMATO SALAD VINAIGRETTE

Prepace T

s, leff, 5. ahsti-
Wiy B

of e var aions

ite, 108, or any
it -he ol vineger
parsley znd seasori

TOMATO AND ONION SALAD
Prosare Tomtn Sciad et alle-al-
ing thin sices of red onion with

fhe Lomzto lices

TOMATO, GOAT CHEESE, AND
BASIL SALAD

Alight gea

i ol seled W

Salad left substituzng 3 cunces
Tesh g chease, sicad

“hics, %o the marzarella

Dee’s Corn and Tomato Salad

onderfi!

We were first served o

exiresti

friend D Schmid

Cut the kernels from:

6 ears sweet white corn, briefly
blanched and cooled

Combine in 2 bow! with

1 large tomata, diced

16/ seasoral tastes &

i % red onion, diced

1 t0 2 rablespoons chopped fresh
hasil

Barcly troisten with:

Basic Vinaigrette, 108

Serve chilled or at room temperarure

within 2 t0 3 hours, gerrished with:

© Fresh basil leaves
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Lobster Salad Vinaigrette

4 10 6 szrangs

bbster salod (cpposite) car: @
be made watn conked cabraat o

shrimp. It makes an oputent

orcan be serve T Mai Cours:

for lunch or dinncr

Preheat the oven to 425°F

Toss together on 3 baking shee.:

& thick slices Erench bread, cuc
into 1-inch cubes

3 tablespoons extra-virgin olive oil

Bzke, shaking the pan once or
until golden heown, shout 10 1=
utes. Prepare:

Lobster Salad

2 servrgs

Combine iu a medium Howl

2 cups chopped or shredded
cooked lobster meat

% cup sour creamt, mayonise, or
yogurt

% cup thinly sliced seeded, peeled
cucumber (optional)

1 Hard-Boiled Egg, 84, chopped.
(optional)

Stir in:

3 tablespoons slivered blanched
snow peas

1 rablespann finely snipped fresh
chives

1 tablespoon minced fresh parsley

1 teaspoon mineed fresh arragon,

1 teaspoon fresh lemon juice

¥ teaspaon grared lemon zest

< immediacly on chilled plates

Lued w

Boston lettuce leaves or mixed
greens, washed and dried

Garaish with:

Snipped fresh chives

Lemon wedges

88 SALADS & DRESSINGS

rwice,

: Basil Chive Vinuigrette, 108

Combine in a salad howl

2 cups watercress, with tender
stems, washed and dried

2 cups mesclun or baby romaine
Teaves, washed and dried

1% cups thinly sliced Belgian
endive, washed and dried

vell viath just enongh vinai-

‘loss we
greite o coat the groeus. Divide the
greens among salad plaes

Lass together, adding just o

{ vinaigrette o coal

Crab Louis

4 servings

Vi sellact wes creared oy ef ot
e Qbympic Ciub in Seattie in the late

g centy

he arec’s 1
dowbr, inspired the

wnect

eSS (rens, ¢

RBoston or Bibb lettuce leaves,
washed and dried

Place on top:

About 1 cup thin strips Boston,
Bibb, or red-leaf lettuce, washed
and dried

o top o these

2 cups cooked lump crabmeat,
preferably fresh, picked over for
shell and cartilage

i Pour over the crzb:

1 cup Sauce Louis, right

Garrish with

2 Hanl-Boiled Tggs, 84, sliced
{optional)

Snipped fresh chives

Serve at once.

10 w 12 ounces cooked lobster

meat, cut into %-inch chunks
1 vipe avocada, peeled and diced
% rod bell pepper, diced

;% yellow bell pepper, diced

Spoon the lobster raixture avar the
greans and garnish with the crou-
zoms along wita:

© 2vipe plum tomatoes, peeled,

sceded, and diced
Drizele more v

alads if desived.

grette over e

Sauce Louis

About 2 cps

Qg coaened for Cral Louis, ell,
tris diessing 15

with sawads that nchiae atiarokss,
ehiirap, o ians

2 small bowl unti

=1 blerdec

| cup Traditonal Mayonnaise, 116,
or Blender Mayonrisz, |18

% cup heavy cream or créme
fraiche (apianal)

% cup chil sauce

% cup finely chopped red o
yellow sell peppers

% cup finely chopped scallions

2 tablespoons fresh lemon juice

1 Leaspoon Worcestershire sauce

Salt and ground black pepper
to mste

Taste the sauce and adust the ses

scrings. Jae rireciately or
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Fres’w fruit provides us with some of the simplest salads, well

suried o serve o breakfa unch, or

as bart of a tuffel

or for dessert Whien fuits are cut up and combinea, thay cofien rmake

hair ovn dressing, (oo: 6 mingling of sweet juices that can be

¢ welcome embai-

cented with frosh lemon or e, Fruit s

lishments. from auts or sweet hiorbs; Lo the marshmallows and figueur

Amibrosia, 5

that semetimes enharnce

o the mayannaise and diced

celery that halp define o dessic Wa dorf Salad, 37.

One delightfil banus of fruit salads is that o featured ingradient

sametimes frovides a sesvin, lar

ressel. Melon Cups, 33, are pepul

watermelon can make one of the most

edib ntaingrs. A whe

of alf, described n

spectacular preseniations

Walermelon Fruil Baske

Truits ofien star in o related salad category: molded satacs, 61,1 icld

i suspension b

become  alriosi

gelatin, their colorfil shapes

ieces for luncheon or

jewellike, contribuiing Lo beaunfi! cente

dinner tabl
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Mixed Greens with Cheese Crisp

¥ very,

disk. Cook oy
spocning o the f, uatl lighdy
browtied, abou. + wiuutes. Using
spaculz, cxzefilly (ift the pancake
~towel-lined beking
¢ sheet and blet dr
i Place in 2 salad bow

Toss (gether i a small bowl: medium heat,
% cup yrated Gruyére
cheese
1 tablespoon grated Parmesan
cheese
Sprinkie in an even layer 1 a large
nonstick skillet to form an 8 inch

onto a v

¢ 6 cups bite-sized picces greens

(romaine ar Boston lettuce, or
escarole), washed and dried
the greens wel to coat wita:
% (0 % cup Basic Vinuigrette, 108
Dvide among 4 salad places

g

¢ crumble the cheese crisp on <op.

Baby Asian Greens and Whole Herbs

4 t0 6 sorvirs

¢ pis

Mesi Asiur giesns rav: 2 tablespoons minced peeled

edle st rmokes tecn o pe Iresh ginger

accompariment t ricn meats (iie cup white vinegar

lemb ard beef) ard fist (tuaa mack | % cup water

i) icre we foliow fhe Sauzhrast 3 tahlespoons sugar

Asian bravics of cambining greens with uce the hear to low and simimer,
wholc leaves of the hark trio of ciiar meewvered, for 10 minntes, string

mint, and besi. The perbs ror any lend 1ihe

cdrional flaver i

accasionally. Strain and d'sce

ersity bu lis. Adel ané whsk tagetaer:

2 tablespoons toasted scsame oil

2 tablespoans vegetable ol

2 tablespoons soy sauce

2 tablespoons fish sauce or
vegetable oil

¢ Combine in 2 salad bowl:

0 bal-

alsc a3 a0 knd of sweetr
ance the signty bitier grzens

Dring (o a b

2 stalks lemongrass, coarsely
chopped

10 to 12 cups bite-sized pieces
buby Asian greens (any conibi-
nation of mizuna, tatsoi, baby
mustard greens, komatsuna,
bahy hok choy, pea shoats, and
‘hahy shungikn), washed and
dried

2 ed bell peppers, et info thin
strips

% cup cilantro leaves

{ % cup mint leaves
¢ % cup asil leaves

Stir the cressing we.l, acd just
enough to moisten the salad, foss

© gently o coat, and serve.

ABOUT GREEN SALADS 21





index-125_1.jpg





index-104_1.jpg
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Sandwich Salads

Mair -

ingredicrs suck as ogg.
wua, znd liam becorme tiea resting
salad mixrures wen chopped,
minced, or leked and tien com
biaed with mayonnaise, seasonings,
and other embellishments. They are
ccually at Lote served & @ main-

Egg Salad
4 servirgs

Combine iu 4 meditm bow!s

6 Hard-Biled Eggs, 84, finely
chopped

% to % cup mayonnaise

2 tablespoons minced onions
(aptional)

Tuna Salad

4 serangs

Hlake with a fork into @ swedivm

bowl

One 6-ounce can water-packed
tuna, drained, or 1 cup lefiover
grilled, poached, or sautéed fna

Acd and stir together well

% cup diced celery or diced seeded,
peeled cacumber

+ cup mayonnaise, ot to taste

Ham Salad

4 servings

Combine in 2 bowl

2 cups fiaely chopped, fully
cooked ham

3 Hard-Boiled Eggs, 84, finely
chopped (optional)

2 tablespoons minced onions

% eup sweet-and-sour pickles,
finely chopped

course swad ou 1 bed of greens,
sffed inside a hollowed-oue tma-
to o bell peppes, or sevoped wop
an avocado balf. Taey can also be
used as 2 sandwich Fllir g betweer

twa <lives of bread or inside a bun
or roll.

i 2 blespoons minced celery

(optional)
Salt and ground black pepper
to tasre
pinch of curry powder (optional)

¢ Refrigerate unil colc.

¢ 1 tablespoon drained capers

(optional)

{1 tablespoon minced fresh parsley

(optional)

1 teaspaon fresh lemon juice

Salt and ground black pepper
to taste

Refrigerate until cold

i % to % cup mayonnaise

1 tablespoon lemon juice
(aptional)

% teaspoon yellow or Dijon
mustard

Refrigerate untl cold
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THE JOY OF
cgoine

o IRICA S RUEBAURE and
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-
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Making a Vinaigrette

While the ingrecien:s in 2 vinai-
grette arc fow and quite simple—
theee to four parts oil (usually olive)
and ore part acid (usually wine
vinegar), sasoned with salt and
pepper znd ofien spiced with mus-
tard acd/or garlic—the rechnique
for combining them requires a bit of
undersianding. left alone, the dle-
rens in a simple vinaigrete do not
mis—iliey separate—making it di:
fieult to dress a salad evenly The oil
sises 1o the top and the vinegar,
which behaves li e water, sinis to
ke bottom. To create a dressing with
an evan distribation of oil avd vine-
g the two claments must be com

106 SALADS & DRESSINGS

¢ bined in some sort of an emulsion,

meaning that the two repellent
ingredients hecorme Inixed

The maost surefire way to make a
shick, well-mulsified vinaigrette is
o fir together the vinagar or
Temon fuice and the seasonings (salt,
minced shallots or other members
of the onion trihe, and mustard) in
a small howl. Then slowly ad the

whis]

oil, crap by drop, whissing as you
g0, el the dressing begins
thickes. Add ke oil in more of a
steady stream as the dressing
becomes noticeably thicker. An 3ter-
rative tecknique is 'o place the vize-

i gar or lamon juiee and seasouings in

i a small jar with a gghr-fining Tid

and shzke 1o blead. Then add e oil
 fon addii’ans, shaking
vigorously berween additions. A
thivd ané cqually popular method is
t mix the vinegar aad seasonings in
4 Dleader and then add the oil in 2
slow, stexdy steam with the
‘machine running.

Vinaigrette can b stored, tightly
covered, i the refiyeratos for up to
sk deessings
Sriskly jus: before adding them to
salads so that the ingredients are
| mised and in balarce, and

in three

2 weeks. Mway:

wal
o't add more vinaigretie than is
necessary to ligntly coar the salac.
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American Potato Salad

6w 8 seivings

Many cooks custornize thet s
seige! witn such agditions as harel-
e cggs, swost fickle rolish, piack

olives, crumbled cist ccked bacon,

mirt, pimientos, whole-grafn musta

halved

erry Leratoss—ral o of

wese gt oacs of course.

Bring ta a beil ir. 2 Targe pat wil:

enouga salted cold waler (o cover

by | nch:

2 pounds red or other wax:
poraroes

i Reduce tae heat and simmer, uncov-

ered, until t1e nosaroes are tender
when picreed with a fork, 20 1o

25 miawes. Drzic, peel if desired,
and cut inco bite sized pieces. Tn a

medium howl, toss the sril-warn
otatoes with:
1 medium celery stalk, diced
2 tablespoons finely snipped fresh
chives, or 2 scallions, minced, or
2 tahlespoons minced red onion
% cup minced fresh parsley

IS
i %to 1 cup mayonnaise
¢ 2 tablespoons milk or red wine

agether:

vinegar

Aéd the mayonnaise raivtme o dhe
warm potaa mixtuze aad toss gea-
y 1o coat. Season with

Salt and ground black pepper

to taste

Ve 3t room temperature or
chilled.
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Thai Beef Salad

b servings

This refiesning aramanic
of Thai <o

3 s typical

Bring to a hail in a lavge pot:

12 cups water

Add:

1% pounds beef tenderloin,
trimmed of fat and tied

Cover and ook at a steady simmer

for 15 to 18 minures for medinm-

rare. Remove the beef, cover with a

dam dish towel, and let zool 1o

sersture, Meanswhile, com

bine in a salad howl:

3 bunches watercress, rongh stems
trimmed, washed and dried

1% cups fresh minc leaves

1% cups fresh cilantro leaves

2 bunches radishes, thinly sliced

1 medium red onion, thinly sliced

wom Lern

¢ 2 blespoons thin strips

lemon zest
Cover and wefrigerare undl ready o
serve. Whisk together in o soiall
bowi:
% cup vegetable oil

¢ % cup fresh Tine juice

3 tablespoons fish sauce (optional)
1 tablespoon soy sauce
1% teaspoons sugar
Red pepper flakes to taste
Salt and ground black pepper
10 taste.
Slice the heef senderlein crosswise

1 inch thick, then cu into %-inch-
thick strips. Acd te seef and dress
Ing (0 (26 Watercross mIIC, f0ss

to coat ard combine, and serve

{ irmenediately

FISH SAUCE
Called na'y’e me's in Vietnam and
e la i i, ish savee i
imade by paciing fish, vsually
anchovies, i crocks or harrels.
covering them wth brine, and

sropical sun aver a pericd of

o s Thie resuliing brewn
Jiquid is dracned off and used as
botl 2 eondiment and a Havoring
Lke olive o, the first pressing
(in.this case, sipacnirg), from
which flows 4 clear anber liguid,
15 mos. highly orized ard is ust
ally reserved for cippirg sauces
Tish sauee keeps indehmiely on
the shelf

i

R —
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Georgian Kidney Bean Salad

£ to 8 appetizer servings

of the
e Seuaet Upon. 1 s sl e

iaasure 4 stranger by the
capanty) with which ne cr
the conked
4 ore § 9-aunce con kidcy

she eats, T can repla

b nsea and di
Pick < and sozk, 6¢:

8 ounes dried red kiduey beans
Dzain and place the b
saucepan. dd water to cover by

SHTEE

2 inches along with:

spiciesi—

: covered, untl the be:

¢ hay leaf. Remes

1 small onion, peeled and halved
1 clove garlic, peeled but left
whole

i I bay leaf

reduce the hear to low, and simmer,
@ tender

Suz a0t mushy, abous | hows, Dran

: and discard the on‘am, gatlic, and

the beans to a

medinr bawl. SHr in

% cup plum jam
© 2 tablespoons red wine vinegar

White Bean Salad with Green Olives

4 1o 6 serrigs

u draired o ol Wine w e

ard yeu cor. transform it inta g 1undl

e erire

Combine in a medium 0wl

3 cups cooked white kidney beans
(abont 1 cup dried), 65, or
other white beans, rinsed and
drained if canned

2 small celery stalks, thinly sliced

© 15 Spanish olives, pitted and sliced
: 2 tablespoons chopped fresh

tarragon or parsley

| Whick together
© 1 tablespoon red wine vinegar
© 1 clove garlic, minced

% teaspoon sweel paprika

: % teaspoon salt
i Whisk in:

e -

1 to 2 tablespoons minced fresh
cilantro

1 tablespoon fresh lemon juice

% small fresh jalapedio or niher
suul ehili pepper, sceded and
minced

1 dove garlic, minced

% teaspoon salt

: 44 teaspoon ground coriander
© Ground black pepper to taste

Taste end adjust the seasonings and

21 TonM TAMperanire.

3 to 4 tablespoons olive oil,
preferably extra virgin
the hean

pour the éressing

¢ mixtura and soss gently t coat.
© Saason with

© Ground Mack pepper to taste
§ Serve el rocm EpeIALIC,

Lentil and Red Potato Salad with Warm

Sherry Vinaigrette

4 servings

Make tr
i) D COnSUrnEa v

fose ta serving ume

it goss well with griled scusag

baised exartle o olrer greers.

Cook in boiling water untl teader,

ahont 15 minutes:

12 aunces small red potatoes,
halved if larger than 1 inch in
diamerer

66 SALADS & DRISSINGS,

 Nran and cus into small cabes when |

ol cacugh to hand'e. Camdine in

arge
% cup thinly sliced scallions

% cup choppud fresh parsley
Add tie polo cudss doag wil
4% cups warm cooked green or
brown lentils (about 1% cups
dried), 65

whisk tog
% enp extra-virgin olive oil

erin a small saucepan:

i 3 tablespoons sherry vinegar
i 1 clove garlic, very finely minced
i % reaspoon salt

% teaspoon grourid hlack pepper
Heat, sti=-ing, until warm. Pour over

the leatdl mixture and serve
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HOW TO COOK AND PEEL BEETS
aves laaving | 1o
5 of the s:m.and keep the
"0otets, or tails, in place.
2 Ger

> heets wel just befsre cook:

ing bLt co not rerrcve the s

Cork by are of the folowing mesh-
ads. To Boil: Zor every | pound pre
pared sests bring
1.4 tablesposrs

ot Add the ba:

oabolinz

ered until tencer vacn pierce

“hrough witt 3 thin scewer Aliew about
0 minces for simall and b

3t

i 4510 60 minL

21 plunge into o d
To Sceam: Arzngs the

¢ asingle laver in a ste

| to 2 irches
ezm Ut tende
vith a thin 3.

tothe
stearer zs neeced, To Microwave:
Blace: & ey uepeclid beets
2 2.quact bading dsh. Add % aum
<< or ligntly sa ed waler Cover
and frgh unll Lencer when
pierced with 2 thin skewer 12 1o
18 Minutes, strring every 5 Tinutes
Let sard, sl covered, for 3 minutes,
3Wher coo arough 2 amndle slice
and rcorles and slp of

Roasted Potatoes, Beets, and Onions Vinaigrette

6 servngs

Prenear the oven 10 3754% Toss

togather and amange in a sirgle

ng par

12 fingerling or crcamer potatacs,
halved or quartered lengthwise

12 cloves garlic

2 tablespaons olive oil

Fresh rosemary or thyme sprigs

Salt and ground black pepper

Toss togetzer and arrange in ancther

cousting pan:

8 ounces cipolline or pearl onions,
peeled

Tayer in 4 roas

i 1 tablespoon olive oil

Salt and ground black pepper
Tass together and arvengs in a thivd
roasting par.

% pound baby red, chiogga, or
golden beets, stemmed and
scrubbed

1 tablespoon olive oil

Salt and ground black pepper

Tightly cover cach pan with il and.

roast thie vegetables uadl tender,
35 to 40 minutes; uncover potatoes
=nd garlic afier 20 minutes w allow

¢ them t brows and crisp s.ightly.

Reserve any juices from the heers

and amiems and st info:

Rasic Vinaigrettc, 108, preferably made
with balsamic vinegar

While the beets are sl warm,

gently Tub their skins off using

pasr towdls.

range the roasied

vegerables around 2 moad of:

1 cup loosely packed mixed fresh
herb leaves

Drizzle the vinaigrette over the salad,

Serve at room temDerature,
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Blender Mayonnaise

Abaut i cup

if using @ food processor Use the picstic |
olade if you have onc, as it scemns 1o L
ighter sauze. Egz vihite
15 gy in rsching-made mopon-
rieise. Beat | egg woll vith o o 1o
pland the yolie and wiite

it sertle @

e i

e i recitie

can be aonubd

I which case just use

! lorge ex

Combine m a hlender or food
provessor

2 tablespoons well-beaten egg

1 large egg yolk

% teaspoon dxy ox Dijon mustard
Srocess on high speed undl well
Blendes, abeut § seconds in 2
blender, 15 seconds in a fcod
processar fitted with the astic
Glade, 30 scconds In a food proces-
sor firted with the steel blade. Scrape

I8 SAIAS & DRISSINGS

dowa e sices, tien sprinle e

 mixture with:

1 teaspoon fresh lemon juice
and/or white wine vinegar or
rice vinegar

% teaspoon salt

Process for acout Z mirutes m 2

hlencar, 15 secands in a food

processer fitted witk: the plastic

blace, 7 t0 & seconds in a foad
provessor ftted witl: the stedl

blade. TTave ready in a small spouted
Measuring pitch

: % cup oil, at room temperature

Witk the machine ruaning, add the

ail in the thinnes: possible swea.

Afler dbout one-third of te o s
heen added—the mixture will Fave,
swollen and stiffrmed add he of

in a slighily thicker

am. Stop the

Mayonnaise with
Green Herbs

About s

Fresh heebs vary i inensity so be
the fiarbs juaiciously
Store bunches of
vaiar, arnd

e

this mayo:
fresh herb:

wise,

in the of

e e ihair slerns e in woeer

1 his megenanize is exceliant sarved
cold with sheilfish, vegetcbies, and cold
feached meat,

Prepare Taditioal Mayonaise, 1€, or

Blender Mayonnaise, above, and stir in:

2 to 3 tablespoons minced fresh
herbs, such as tarragou, basil,
chervil, chives, parsley, and
aregano

Season (w taste with:

Salt and ground black pepper

‘mackize when zll has been adced
and scrape down the sdes and

§ sround the blade, nuixing i any

¢ unabsorbed oil. If you wat a hicker
sance, adc as before

= Up to % cup oil, at room

¢ temperature

Saould the sauce be wo thick, add

25 needed:

Light or heavy cream, milk, o
waler, al rovm lemperature

Taste the mayonnaise and stir ir:

1% to 3 teaspoons fresh lemon
juice or white wine vinegar

Y to 1 teaspoon dry or Dijon
mustard

Salt and ground white pepper
ta taste

Serve immediatcly, o reftigesate n
avered jar for | to 2 days

a

Yogurt
Mayonnaise
About 1% ta 2 wuss

A tangy light scuce to use in af the

rase. Fora
reducedHat mayannaiss, use v 1o 1 cub
ronfat yogurt I you'e et zoncerned
about calortzs bt sul werd it targ

c vfat o ful-fat yogut W Lse
vanite peprer in this msyornaise, whicn
jiers the breferrec! pef

er for iight

comred fasds

Prepare Ta

Blender Meyornaise, have, andt acdl:

¥ 10 1 cup yogurl (nonfat, low-Lat,
or full fat is finie)

whisk wntil conpleely Hended

itional Mepomaise, 116, ox

Seascn o las.e wila:
Saltand ground white pepper
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Southwestern Chicken Salad

4 servings

Io turn this saiad inta a snack omit the
bed of cabbage ana serve it vtk com

tortill chi

Toss 1o combine in ¢ large bow!

2 whale chicken breasts, poached,

96, or baked, skinned, boned,
and shredded or diced

1 small red onion, minced

2 ripe plum tomatoes, sceded
and diced

1 ripe avorado, pitted, peeled,
and diced or sliced

% cup minced fresh vilantro

% cup olive oil

% Leaspoon grated lime zest

% cup fresh lime juice

1 teaspoon ground cumin

% teaspoon chili pawder, or
to taste

Salt and ground black pepper
Lo taste

Cover and refrigerate for at least

1 heur to allow the flavors to blend
Cambine and divide amang 4 salad

plates:

2 cups finely shredded red rabbage

2 cups finely shredded green
cabbage

Top with the chicken szlad and

sprinkle wid:

% cup coarsely chopped raasred
peanuts.

Serve irimediaiely.

New Mexican Chi
Powdaer
About ¥

s 6 ground chiles, i s o bisng

creasd t oy Souesten dshes,
bine and tozst in a skilct cver
meciur heat for Z minutes:

5 tablespoons ground mild chili

peppers, such as New Mexico,
pasilla, or ancho

2 tablespaons dried oregano

114 tablaspoons ground cumin

/4 reaspoon ground red pepper, or
Lo taste

ABOUT MEAT & POULTRY SALADS 99






index-10_1.jpg
About Salads

Although the term sclad once meant
nothing more thas greens and herbs

seasoncd with sals, today's sads are

made from zlmes: every sort of veg-
csable, mear, pow'sry, Gsh, pasta,
grair, or lepume, raw or cooked,

m, tied together by a
flavorful dressing, Every step in
creating a salad, from selecting
ingredients t seving i, allows for

cold or wa:

the canc’s ‘magination

A plate of marinared vegerables
will spark the zppetiie before
the main cousse. Salads can also

replace vegetable side dishes. Tangy
cole siaw and creamy potao salad
make perfect paviners (o barbeeued
fseds. Anc. findlly, a sin:ple green
salad is am oxecllent way to refress
the palate after the maiz course of a

1o come.
ovative combinations of salad
geens paited with grzled or roasted

meat, dish, or shellfisk axe gaining

gound 3 full-fledged cnirées in our
quest for Eealthttul and lighter ways

of eating

{ wnique coniribusion of favor, tc

All this freedom can be seen as a
tribute to American creativity as well

i oas 1o the varicty of Dods available

1o us

Fonwever, it is ar f1s best practiced.
with some reswraint. Care should be
taken rot to pack 100 meny diverse

 ingredients mo one salad. Tach
¢ element should be chosen for it

§ ture, and appearsnce, Ton many

s

s combined withost theught
resalts i & clamer of favors and

 textures that no one will enjoy.

Tossed Salads

The zeletively simple effort requized
(0 procuce au outsianding salad is
nowbere more ev-dent (e in the
£ 21l salads
s2'ad Tossed salads are often referred
0 a3 greer salads, garder salads, or
mixed salacs, anc while there may
be other additions—croutons, herbs,
chesse—{hie greens are pazumoun

mother o the tossed

Al toss afien we are served Tinp
greens ropped with 2 dollop or two
of beted cressing, a few craatons,

8 SALADS & DRESSINGS

i ol

¢ and a wedge of tomato, all crowded

mdersiced plate. Anyous
who buas sver enjoyed & garden-(est
mix of coal, crisp greens dressed
with a light coat of a well-halanced
vinaigrette understands the distine

i tion. A wel. made tossed salad is
© never an afterthougat but rather a

carefully orclesirated part of e

§entire mial

In iz simplest forr, a green szlad

i is composed of one kind of fresh

+ mix of carefully

Tetuee dressed with e best-qualiy
) and viaey
sicee complex presertation, i is a

You G manage. Tn &

Jected greens gas-
getables,
meat, or fish and wossed with a spe
cialy ilored dressing Whatever (he

nished with seasonings, ¥

case, Kewn 0 miind that the tye o

tossed saladl you pregare shoulil

deped on wht role it slays in

your menu.
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Arugula with Summer Vegetables

40 6 servings

Lisc this

€ LS U1

substituting wna'ey

s sunner vege-
tabiss are most lentil in the o
Boby twaip or b

chare lezves can be subst

anclior arugula,

Prepare

Basic Vinaigrette, 108, ot one of the
variations

Coals in a large pot of boiling water

Tor

1 small summer squash, cut into
va-inch cubes, or 6 pattypan
squash, cut in halt

hout 1 minuce:

* ted spaon, wefresh 11 ice water, 1nd
¢ drain weell, Combine the squash and

Remave wi

b Large sloted spoon, | % cup minced fresh basil
Tose well with enouglt of the vi

¢ greme 1o soe Taste and adjust the

refresh in fce water, and craln wel

Add to the Satling

8 ounces thin green heans, ¢ sewsonings. Divids zriong salad

tripuned ¢ plates:

Cook just until crisp-tender, zbout 4 cups bite-sized pieees arugula
and romaine lettuce, washed
and dried

} Spaon th

1 mimte. Remove with a lrge sloc-

es an top. Lrizzle

green beans n a salad buwl along
with:

more dressing over tae salads ar

| garmish with,
© Tresh basil Icaves (optional)
¢ Serve immeciately

2 cups cherry tomatoes, halved
1 small red onion, halved and very
thinly sliced

AROUT GREEN SALADS 29
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Black Bean Salad

110 6 servings

s 3 d s beiter the

doy sfier s made

Combine in a large bowl and

mix well:

4 cups cooked black beans (about
1% cups dried), upposite, rinsed
and drained if canned

Chickpea Salad
4 servings

Chi
high i finer, and @ goad seurc of

2as are dich in vitaming A and ¢,

calcium and iron.

Combine i 2 medinm howl

2 cups camed chickpeas. rinsed
and drained

% small red onion, minced

HOW TO SOAK BEANS
1 Soread leguries in a pan or large
colander a

outofibe ficll

2 R the bzans very well uncer

cold water, raking them with yc

64 SALADS & DRESSINGS

i soak, pour bol

Y% red onion, diced

¢ % red bell pepper, diced
¢ % cup fresh lime juice

3 tablespuons coarsely chopped
fresh cilanira or fresh parsley

1 scallion, white part only, minced

1 tablespoon ground cumin

: 3 tablespoons minced fresh parsley

2% tablespoons fresh lemon |
2 tablespouns extra-virgin olive oil
| teaspoon Dijon mustard
1 to 2 cloves garlit, minced
salt and ground black pepper

1 taste

& fiaers. This will ges vid of ary “ermaining

clumps of drt

3 Cur prefe-ed soaking method s
heal e suakivg jich Fastars =10
swreling ef tha baans For a gerte aLick-

wealer over e ey

! Generous dash of ground red
pepper

Salt and ground bluck pepper
to taste

Serve al roCmM temperature or

lightly chilled.

i Ona plater, make a bed of:

4 cups shredded chicory, escarole,
or romaine lertuce, washed and
dried

Speon the chic

pez salad on top and
SETVE At ronm femperature,

let starid
d to at

5 cover 5y 2 nches. Co

untl the bears Fav

|zast tvece their size anc “ave
e most of the and then

ke at

he beans wil remair e and

the r shape whan cooe






index-82_1.jpg
Penne Salad with Feta and Olives

41w & serdings

Since both

fasie (s ol

Mirce together

% cup fresh parsley leaves

2 tablespoons drained capers
(optional)

1 tablespoon fresh oregano leaves

1 small fresh jalapeio or other
chili pepper, seeded if less heat
is desired

Creamy Macaroni

4 5

AnEs

This saiad ks less than 149 caiorics
ter serving
Sera ve

d

eral laye

= lined with z collee fLler or sev-

v of cheesecloth over a

bewl. Add ard ler drain ar voom

tenperatue for ar Teast 2 howrs or

covered i the rfiigertor for up to

24 hour

% cup plus 2 tablespoons nonfat
yogurt

i Transter the y

y Ene mesh sieve or a colan-

2 cloves garlic

© Place ina serving bowl along will

¢ % cup extra-virgin olive oil
: Strin
{5 t0 6 ounces feta cheese, coarsely
crombled
About 12 Kalamata olives, pitted
i andfinely chupped
¢ Salt il needed and ground black
i pepper to taste

Salad (Reduced Fat)

gart 16 & howl. Add

and whisk ragerker
1 clove gatlic, minced
1% teaspaons red wine vinegar

1 teaspoon sugar

¢ Saltand ground black pepper

o taste
dd and toss 10 coat:
4 ounces elhow macaroni, cooked
wmtil tender bur firm, rinsed
with caol water, and drained

Tortellini (or Ravioli) Salad

4t 6 s

gesher gendy in a large bowl

1 pound tortellini or small cheese
xavioli, cooked nntil tender hut
firm, rinsed with cool water,
and drained

2 pounds ripe tomaoes, peeled,
seeded, and very coarsely
chopped

BO SALADS & DAESSINGS

One 16-ounce jar marinated
arfichoke hearts, drained and
quartcred

i % cup Nigoise or other ofl-cured

black alives, pitted and coarsely
chopped

¢ 3 blespoons drained capers

(optional)

i Ahour 40 small fresh basil leaves,

eason with

{210 3 drops red wine vinegar

: Cookinz

i St
: % cup finely chopped red, yellow,

i
i sl gty chilled

§ Toss aga

large por of hoiling sal-

wiler unti] tender bt firm;

i I pound penne

Place in a colander:
% small red onion, cut into rings

Trrain the pastz onro the onion i

i the colander and immediately add
£ Bot o the feta mistore Toss gently
¢ to coat and combine. Serve at raom

i lemperature.

or orange bell peppers, or a
combination
% cup very thinly sliced fennel

{3 tablespoons minced red onions
: 2 tablespoons minced Fresh hasil

Taste and adjust the seasonings
SOMM TenIperature or

: Saltand ground black pepper

to taste

Ler conl for several minutes, then

©add

4 ounces mozzarella cheese
(preferably fresh), cut inra
Yi-inch cubes

. Serve

am or al rocm
Taperature.
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reek yogurt souce
%

SupErh ¢

e dressing low n
fat bue high in
Set a very fine mesh sieve or a colen
der lined wath a coféez filte or
several ayers of cheesecloth over @
bowl. Add and lev éran at room
temperature for 2t least 2 hours ar,

coverec, in the reffigeator “or up
to 24 hours:

2 cups Tow-fat yogure

Meanshile, tass fogether in 4 colai-

» a bowl and let drain at

der st av

taom

ipersne far at Teast | hour

ar, covered, in the seliigersor for

up 1o 24 hours:

1 cucumber, scrubbed or peeled if
waxed, seeded, and finely diced

makes 3 |

1 teaspoan salt

Sepueee he cucumiber it 2 dish

towel to remove as meca liguid as

oussibie, hen dry completely on

owels. Combine the yogurt

and cucamber in a large bowl aloag

with:

2 tablespoons extra-virgin olive oil

1 tablespoon finely snipped fresh
dill

1 tablespoan minced fresh mint

1 tablespoon red wine vinegar, or
more to taste

Ground black pepper ta taste

pag

atl a paste is
med:

i 2 cloves garlie, peeled

¢ % Leaspoon salt

http://www.kuharka.ru/

Stir into the yogurl uixture. Let
stardl for 1 hour o= refrigerate, cav-
ered, for u (o 24 hours. Mean
while, place i a mediun bow!
while sall warm and let cool 10
room temperatare:

2 pounds red or other waxy
potatoes, prepared as directed
for American Potato Salad, 43

Salt and ground hlack pepper
to taste

Add e tzaizikt and wss gently 0

coat cvenly. Cover and relrigerate
Serve chilied or at cool room e

ersuure, parcished wids

Thin cucumber slices
Fresh dill sprigs

* Fresh mint sprigs
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Spinach Salad

4 sepirgs

Tender yourg spinach leaves are ideci
for this classic saled, Yourg musia
aresns or young dandelion lea
asficans substtuiss,

Cook 1n 2 skiller over medium-high
heat vaul crisp:

4 slices hacon

Drain cn paper towels and crunle

Combine well:

% cup tider vinegar or vinegar of
your choice

2 tablespoons olive or vegetable oil

2 teaspoans yellow mstard seeds
(optional)

26 SALADS & DRESSINGS

2 teaspoons minced fresh parsley,
or a comhination of other fresh
herhs

1 teaspoon grated onion

1 teaspoon sugar

Zlace m 2 salad boswi:

1 Jarge bunch young spinach,
trimmed, washed, and dried

¢ Pour the dressing over the spinach
¢ aud toss well. Soriukle with the
i crumbled bacor and garnish with:

2 or 3 Hard-Boiled Fggs, 84, sliced
into rounds

§ Serve immediaely

WARM SPINACH SALAD
' Harcalon o

1270 15 min- E

atss to become firm tioughou, widt I
|

|

+yolk ot e b
Fre

@ yedse.

Spinach 5ala, left, substi
2blzs5c0ns of 11 bacor
| cribpings far e ci i
| Heat the dessng unti jus- hefore
|
|
|

ired,

|

iz hogns 7 bai ang pour ovar the
ssinach greens. Garni
srumbled bacon

holed

anc ser
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Cobb Salad

4 16 b seran;

This ctose
Salad, 26, wos crected I the mid-
1920 crateur Bob Cobb at his

¢ Saltand ground black pepper
fo taste
¢ Acdinaslow,

 suresi, whiske

geles
v in a small bowl until

¥ Restavant 11 Los ¢ ing consran

* % cup olive oil
Line a plateer with:

i 1 head Bibb lettuce, separated into
Teaves, washed, and dried
Artange on top of the leance leave

: 1 large bunch watercress, tough
stems rrimmed, washed, dried,

ap med

1 clove garlic, peeled

¥ teaspoon salt

Whisk in

% cup red wine vinegar

1 tahlespoon fresh lemon juice

% cup Roquefort. or ather blue
cheese, crumbled

and coarsely chopped
: 1 ripe avocado, peeled and diced

Reduced-Fat Cobb Salad

4 seuving

Whisk tngether infil smos
% cup low-fat mayonmaise
¥ cup buttermilk
2 shallots, minced
2. tablespoons minced fresh parsley : Pl
1 teaspoon minced frosh rarragon |
Salt and ground black pepper

to taste

i 1 cup fresh parsley leaves
{1 small bunch watercress, tough
srems trimmed, washed, dried,
and coarscly chopped
tae greens on & plater and
§ arange in rows on top
1 whale chicken hreast, poached,
96, skinned, boned, and
shredded
4 plum tomatoes, peeled, seeded,
and diced

Tuss with helf of the dressing

1 smmall head Bibb lettuce, washed,
dried, and shredded

: 1 pound charizo sausage, cut into

i bite-sized picces, or 1 ponnd
ground beef seasoned with
ground cimin, salt, and pepper

Duain: and

ficrizo, zround peef,

griltec chicke, ¢ oust puri Rore aside. Combinz in &

e

dlad bowl:
1 head iceberg lettuce, washed,
dricd, and thinly sliced
2 large ripe tomatoes, coarscly
chopped

ietture can be substituted for e

Cook, strring, irf a skillet over
meditr ear unnil well brownad

5 Lo 7 minutes:

i 40 6 cups diced cooked chicken
or turkey breast
6 ta 8 slices bacon, cooked nnril

¢ urisp and crumbled
: 3 Hard-Bailed Tggs, 84, diced
3 medium tomataes, coarsely
chopped
: % cup finely snipped fresh chives
i % cup crumbled Roquefort or
other blue cheese

¢ Tighly drizzle the vinaigrette over

he salac and serve, g the

¢ remaining vinaigrems sepasatly,

% ripe avocado, pecled and diced
% cup finely snipped fresh chives
* Driszle t
HS
¢ 4slices turkey bacon, voked until
crisp and crumbled

2 eablespoans finely crnmbled
Roguefort or other blue cheese

Aladd and sprinkle witl

| Serve mmediately.

i 3 scallions, coarsely chopped, or
| medium onion, diced

1 pound Cheddar cheese, shredded

| cucumber, peeled, seeded, and
diced (optional)

15 armees taco chips, hroken into
bite-sized piec

Aéd the brawmed mezt along with:

¢ 1 cup store-bonght tomaro salsa

I Toss well and serve.
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index-24_1.jpg
Caesar Salad
& serangs

Whotner to nciucle ancticvios in the

the main poin
QUESTION 1S vt

or wilk: chicken bieesi,

sirin, o shced beet Ang of these
first

o, bist e rerain

ke

s, (i

i

WSO P an e
an affectinn for the pure and geuine
ortidz Fiest codding or gt
The egg helts to U the are;
reeat the oven to 350°T.

Heal in a sraall sancenan aver

featly

medium heat untel the butter is

meted
2 tablespoons butter
2 tablespuons extra-virgin olive vil
2 cloves garlic, halved lengthyise
Salc and ground hlack pepper

to taste

Remove (rom the hear and let stard

10 minwes. Discard the gaclic
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i loss with the buter mixture

3 cups Yi-inch cubes French ar
Italian bread

Spraad on a baking sheet and bake,

shaking the pen once or twice, unil

golden brown, 12,10 15 minues

* Mash togetacer i a small bowl il

4 paste s forued:

4 cloves garlic, peeled

Y2 teaspoon salt

Whiss 1

2 teaspoons fresh lemon jnice

1 feaspann Warcestershire sance

Salt and grouni black pepper
(o taste

2 to 4+ anchoyy fillets, rinsed,
parted dry, and mashed to a
paste (optional)

Add i a slow,

ing constanly:

sicady sirearr, whisk-

¢ % cup extra-virgin olive oil

¢ In s salied bowd, toss e eroutons
and dressing with
2 small heads romaine letruce

(preferably young or inner pale
green leaves), washed, dried, and
torn into bite-sized picces

i 2 large eggs, boiled gendy for

2 minutes, or added raw (see Igg
Safety, opposite)

Sprinkle with:
4 cup Parmesan cheese shavings

immediacly

WESTERN SALAD
Prepare Caesar Salud, et addirg
oLl ¥ up cruimbled blue

cheese, and ovicting the
axchor
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Fennel and Mushroom Salad

b o & sarvings

of yuu teve a mondoliz with whi

slice tne rushrouiis anid fennel

miEs tagether Uik,
Whiss together 1 Lowl
1 tablespoons extra-virgin olive oil
1 clove garlic, finely minced
% to | tablespoon chopped fresh
tarragon (optional)
Salt and ground black pepper
1o taste
Stir together in a medinm bowl

sufod @

until the salt is dissolved

4 cup fresh lemon juice

b Sult o taste

Add and toss o combiae:

8 ounces mushrooms, wiped clean
and thinly sliced

1 tennel bulb, thinly sliced

Pevar the dressing over the vegetables

and tass to caat evealy: Sarinkle

. wath

% cup Parmesan cheese shavings

Celery Root Rémoulade

110 6 sarvings

Marz

55 v i shae celery rooe

obhy,
led ot e
reots Ah, but poneath the skin s wender

s o G

o

iy, ar

A herhaps i

1 an exaiite

crearncotored fosh v

Lty

Wl well, pocl, andt cut into
¥ incl-lhick rounds

2 medimm celery roots

Jicama Salad

The lime ¢

h

greued call pepers in

are the perlect comipl

imeris to jicam o,

s juigy,

st s rominiseat ¢

an, apile, diough it is pevar meay:

Peel and :
I medium jicama (about 1 pound)
Ty each half on its cut side, slicc
= slices diag-
onally in Ll Cut diagonally into

Yo iney hick, and cut th

sa-inch-thick slices
2 small enenmbers, halved length-

wise and seeded
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Boil in salted v
i 4 minutes. Drain and Je

¢ sance

v 0 ¢

T for 3 1w
sol. Cat

rio very thin sias. Cover wil
émoulade, 119
allowing about ¥ ¢
every 2 cups celery root. Cail well
d of

up of s f

aad scxve on a b

© Watercress, tough siems trimmed,

washed and dried

T th

Cat & slic stem and blossom

¢ ends of:

and a

3 medium navel oranges

Stand e oriages on & curing hoard

way it peel and oll the
. Ha've lengthwse, then
ach-thick

wiite |

UL Crosswise Lo ¥

§ slices. In a large bowl, wss e

jfear, cucnrhers, and oranges
alony witl:

6 radishes, thinly sliced

1 small red onion, thinly sliced
Juice of 2 limes (about % cup)

KENNEL

A bulb ef fenmel loake [Tke a bunely
of celery with & wide, rourd tase,

vidal stalks, which

The i
beautifilly plaited, are broad
tiin, whils the tops are round and
Tennel leaves are friny, and

Ui Javor of the while plant is like.
e

ice. (Sone anar<ets lihel it

02.) Feunel is a0
seuble itis
barvested from it i gh
micspring Whea shopping for fi-

anisz, which it 1s

rare conl-weall.cr

el select waile buls with erisp
bright greens—no cuts, dark
patchios, a oreises. Tae rounder

o ender than ‘
those that are rec”y fa, Sore 1 1

pecfozeted plastic hag i the refrig-

crate crisper. To prepare fenel, cut

wif the stalks and rim che bese,

discardicg bruised or damagesd

Ger ayers. Fennel’s featkery
leaves mase @ niee garnish or can

e chopped and used a5 b

5

! Let stand for 20 minutes, then

{ season with

© Salt Lo taste

{ To serve, spoon ke salad anto =

¢ platrer and crizzle the aceamulated
¢ juices ou lwp. Sarinkle with

i About 2 teaspoous ground chili
 pepper, preferably ancha or
guajilln

bout % cup coarsely chopped

B fresh cilantro
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Couscous Salad
410 & servings

Combine in a large bow.:

1 box (ahour 1% cups) quick-
cooking couscous

2% cups bailing water

Cover and let stand unul the water

is absorbed and the couscous has

expanded, about 15 muutes. Flaff

with a fork. As soon as the couscous

15 co0l enough to handle, rub your

Tands with olive oil and genrly ruh

 the couscous bulween your finger

<ips o make sure all the lumps arc

out. Sur in:

1 cup diced peeled carrots

% cup diced celery

1 tablespoon grated lemon or
Time zest

2 @blespoons chopped fresh mint

2 tablespoons chopped fresh
parsley

i 2 teaspoons ground cumin
salt and ground black pepper
to taste
Whisk together umal smouth:
/ cup olive oil
3 rahlespoons lemon juice
1 teaspoon ground rarmeric
Add 1o the salad, stir well to mois-
! ren, and serve warm or chilled.
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Creamy Dressings

Althongh the versatility and relative
sase of making a vira‘grette is Lard
(0 biat, many cooss prefer a thicker,
more sable cmulsion tha docsn’t
seaarare as quicaly when left to
stand, allowing time to atend 1o
otlier pants of tae meal. Adding otaer
ingredients (o the vinegar—suck as
mustard, garlic, ouions, prreed vey-

etables, olive paste, ot crea, 1o
Suame a fev—relps Lo tiicken a salad

Clackwise form 129, Seuur

114 SA1ADS & DRESSINGS

+ dressing and imake the eraulsion

§ ot from au ofl and vinegar emul-

i casily produces 3 smooth, thick

more stabie These. zdcitioral Ingredi
et also allow more (oom 10 SRy
away from the classic three-.o-one o
fon
Apart from vinaigrette-based dress-
‘rgs, creamy-siyle dressings typiclly
get the= thick, smooth consistency

to-one il-io-vinegar rato,

sion but from some element thar

sam, hewsy s, yogurt

comsistency—for insrance, nuayon-
naise, yogurt, buttermilk, sour

cream, créme fisiche, heavy crea:,
or tabini
Take a good vinaigrette, the key to

naking 3 good creamy dressing is

haiance. In every insiance auid, be it
vinegar or cirrns juice, balances the
creamy elerent. T the case of tur-
seranilk, the couk fiads acidity and

i creamtiness Wl in cme.
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Seafood Salad

& i0 & servings

This elegant saizd makas a splendid

tuinch or dinnar,

Stir together well n a large bowl:

4 enp olive oil

% cup fresh lemon juice.

1% tablespaons Dijon mustard

1 tablespoon minced garlic

1 tablespoon drained capers

1 red bell pepper, cut into thin
strips

6 green olives, pitted and
quartered

B6 SALADS & DRESSINGS

: 6 ail-cured black olives, pitted
and quartered

% cup coarsely thopped fresh
parsley

Add and ross well

1 pound cleaned squid, cooked,
bodies cut crosswise into
Y-inch-thick rings, and
tentacles separated

12 ounces medium shrimp,
cooked, peeled

4 ounces sea scallops, cooked

: 12 cherrystone clams, cooked

and removed from the shells
12 mussels, capked and removed
from the shells
o with:
Salt and cracked black peppercorns
to faste
Let stand at reom

cmperature for at
least 30 minvtes of up to 1 hour,

toss again, and serve
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Vegetable and Fruit Salad Cups

The bright, fresh, clorful nature of
salads makes them feasts Zor the eyes
as well as the palate. Oz¢ of our

Oa taese dages, you'll find casy
instructic
ent types of vegetsble and frai:

serving cups. Page 58 offers details

Tor making five differ-

coite ways to present vegetable,
. bean, meat, poulery, and
seafoud salads is in Lolowed-oat
cases made from vegetables and
fruits.

prain, for an even more slaharare vessel,

(e Watcrmelon Hasker, As widely
ace, they all rly en
¢ starting wick: Irest

varied as thes

oduees in Uie

Cold Stuffed Tomatoes

“Tomzroes can be cnt and stffed ina } Crarzber Salad, 40, and cold Celery Roet
sézzoulade, 50. Other good choices for
flling romatoes aze a rice salad,

varicty of ways fa ad< & splash of

color w any salad buTer. Almost any
o1 combination 2 to 75; Couseons Salad, /1; a cole
slaw, 48 49: Tabboleh, 69; Seafod Salad,
86; Lobsier Saled, 68; Egg Sdlad, 102;
Chicken Saled, $6; Tuza Salad, 102, znd
cotrage cheese flavored with: fresh
herbs.

T prepare tomato cases, first pe
Slice off

e rouad top of e tomae and,

vegeible, grain

adl goes wel. in iomoes, but the
hest hegin with Tipe, good tastiag
tomatoes. Whether or not ta neel the
tormetoes hefore siffing is a per-
sonal choic
(st peeled tatoes (particularly
vine ripened beauties) are especially

s in mind, Towever,

e tonatoes if you w
delicarte anc bhest used to hold loosely

packed vegetable salads such as ¢ using a small serrated kiufe, sut

hest passible condition. Make the

extra offort to go ta the best sours

you can find and then 1o select the

best-lorted, best-co.ored, most
blemish free specimens

Altheugh yor can prepare these
aps i advance, f11 sherr as close o

§ serving time as possible.

¢ around the inside w0 remove the

core, pulp, and seeds, being carcfal
to leave a thick-enough wall 16 sup-
port the case. The chopped tomato
pulp can e mixed rigat inw many
Tad recipes. You can also cut the

Lomatoss crosswise i half in
:d fill thems, or i1
Eollowed-oat hives separaiely
Before filling, salt the hollows lighty,
tomatoes, and let drain for

sigeg fashios

invert th

20 minuies. €l and fill, allowing
1 stuffed tomato per person.
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Tunisian-Style Carrot Salad

4 arpetizer serargs

To udd exta bite 1o s sala (stpo-

site), s in 2 diced radishes just Letare

servng

Peel and coarsely grace o a lorge

bowl:

4 medium carrots

Add

2 red bell peppers, cut into thin
‘matchsticks

12 Kalamata or other olives, pitced
and quartered

Mix well.

% cup orange juice

¢ 2 tablespoons olive oil

1 tablespoon fresh lemon juice

1 teaspoon ground coriander

1 teaspoon ground cumin

% teaspoon ground cinmamon

% teaspoon red pepper flakes, or
W taste

Salt and ground black pepper
to taste

Add 1o the arrot mixture, oss well,

1nd serve, accompanied, 1f desirec,

: with:
© Grilled pita wedges

Carrot and Raisin Salad

4 servings

if you have the
s o ice or an pewr Lefore

@

rating

Combine iz

4 large carrots, peeled and coarsely
grated

% cup raisins

% cup coarsely chopped pecans or
unsalted roasted peanuls

mediwm vowl:

¢ 2 teaspaons grated lemon 7est

1 tablespaon fresh lemon juice

# teaspoon salt

Ground black pepper to taste

Pour over

1 cup sour cream, ot % cup sour
cream and % cup mayonmaise

Toss well and s

Carrot, Apple, and Horseradish Salad

110 & sor

1o convert trs ints 9 reducec-fot salod,

use lovs [zt or [zt jree yogurt in ploce of

the sour cream

Stir togerher wel. in a bowl:

2 cups coarsely grated peeled
carrots

2 large Granny Smith or other tarc
apples, peeled, cored, and
coarsely grated

% cup sour cream or low-fat or

fat-free yogurt

i 210 3 ablespoons finely grated

peeled fresh horseradish or
drained bottled horseradish

2 tablespoons chopped fresh
parsley

2 tblespoons snipped fresh chives

1 teaspoon fresh lemon juice

1 teaspoon sugar

Cover and “efrigerate undl ke salad

is cold, about | hour, Serve.
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Chipotle Pepper Mayonnaise

About | % ¢

Bytih kel tank £
e

Use vath colg vogetables

K with thetn cne

stice i

oultry, ard meats
Prepare Tditional Mayonnasse, (16,

Garlic Mayonnaise

Apout ! ¢

i
i

Somevmes colled seurre de Pra
butter of Provence aiol;

is traditionally servad slightly chiled
Aol 5 o contractinn of the Prevercal
for gartic ard o

Whisk together it a mediun bowl
until smoath and ligh
2 Targe egg yolks

410 6 cloves garlic, finely minced

Sauce Rémoulade

sic.
Prepare Traditional Meyonraise, |16, or

Blirder Mayomiaise, opresite, and stir in

1 Hurd-Boiled Egg, &4, finely chopped

1 wablespoon drained capers

¢ Prepare Tditond My

¢ Sur over low heat

rnaise, 116, or

Bla wonnaise, cpposite, and stir in

1 tablespoon minced canned
chipotle peppers

1 teaspoon minced garlic

1 tablespoon tomato puree

¢ Blender Mayonnaise, appssice, o Togurt

Mayanise, opposite, and. set aside. Ir 2

¢ wnall skillet, sdd:
{2 wblespoons best-quality curry

powder
2 tblespoons mild-tasting ail
30 ta

(Aoli)

Salt and ground whitc pepper
to taste

Whisk in by drops annl

starts to thicken and stiffen:

1 cup olive oil, or pare olive and
part safflower or peanut oil, ar
room temperature

As (he sau

& mixture

¢ begirs 1o thicken

+ whisk in the oil more steadily,

1 tablespoon minced cornichons
ar sout gherkins

1 rablespoan chopped fresh parsley

1% teaspoons chopped fresh
tarragon

i 2 tablespoons chopped fresh

cilantro
2 tablespoons tresh Time juice
Season to taste with:
Salt and ground hlack pepper

60 seconde—mtil you start to smell

it Ler cool and whisk lnte the may

onraise Yagmt Mayounaise iy

especially good. Season Lo taste with:

Salt and ground black pepper

¢ making sure each additior. is thor-

onghly Mended before adding te
next. Gradually <

1 teaspoon fresh lemou juice, or
to raste

% teaspoon cold water

Tast

Serve Luumediately or refigerate in a

and adjust Lie seasonings.

jar for 1 to 2 days

1 small clove garlic, minced
Y teaspeon Dijon mustard
Season 1o taste with

Salt and grovmd black pepper
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Bistro Salad

6 serungs

This clerssic, knowr i i iske

nce as

aux lasdons, can be served witrout the

ich will nei

x

oz Thickcut bacan, v
N DE substitL

< blanzhing o

the salt pork.

Prehaat the over 10 350°F.

Have ready:

10 slices French bread

Sprinkle Hath sides with-

2 to 3 tablespoons olive vil

Salt and ground black pepper
10 taste

Cut the bread inio

Spread ou « beking sheet anc hake,

shaking the pan once or twice, tmril

Folde

heinel) cubes

browr, ahout | mimutes,

*vached Eggs

& sorvngs

ln this updee:
e el at 0
v borfecny
| lzat 2 16 3 inches
Lcepan over medium hez ntil
2l ost baiing Adg
1 tablespoon vinegar (any typc)
Crace nlo & sl eups and slice one
oz fon i the sie-

Teding water:

6 eges
Cook marining e water jis-
s, uril the wh

browa

setared e ceners are sill soft

Rerrows with 2 shotied spoor ard sel
in rd pat cf v o warmed 1o
30°7 Cover and le= stand for 15
v dtes rehea the samaa-aturn
ow 43°FDrain each egg with
and bod it aganst 2

als
A slottad 5o
dry disn towsl to zhsart as v,
water s possitle
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¢ Zoil in waier Lo cover for 2 rainutes
i 8 ounces salt pork, diced

Drain, zizse with cold water, and. pat
dry. Heat in 2 skillet over medivm
hear onsil hot but uot smoking

1 tablespoon vegetable oil

Acd the salt pork 416 cowok, sicring

until browned, € 1o 8 minuzes,

¢ Remove with a slotted spoon and

% cap
of the far ir the skillet into a small

i drain on vaper towels. Ponr

how! and whisk i
2 shallots, thinly sliced crosswise
3 tablespoons red wine vinegar

1 tahlespoon minced fresh parsley
2 cloves garlic, minced

1 teaspoon ficsh thyme Teaves

Salt and ground black pepper
Lo Laste

In a salad howl, toss the salt acvk

: and croutons with

2 large heads frisée (curly endive),
washed, dried, and torn into
bire-sized picces

5 vt

11 with just enough dressing

i 1o coat

salad »lates

vide &mong
and top with:
6 large eggs, poached, helow, and

frimmed
Minced fresh parsley (optional)
Serve mmediately
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Three-Bean Salad

46

vings
Tris American saiod bar classic ectu
tastes bateer the rext uay.

Eoil in salted water

o cover until

tendar but stll slightly crunchy,

abous 2 minutes:

1cup %

1 cup ¥i-ineh pieces yellow wax
beans

inch pieces green beans

Dirain and place in a lage bowl. Add

and v te comhine:

One 16-ounce can kidney beans,
rinsed and drained

% cup chopped green bell pepper

# cup chopped onion

k wogether in

all bowl or

shake n a small covered jar:

% cup vegetable oil

Y% cup tarragon vinegar or red
wine vinegar

% cup sugar

1 teaspoon mineed fresh tarragon,
or Y% teaspoon dried

1 teaspoon salf

4 teaspoon ground black pepper

Pour the dressing over the bean

mixture and toss wel. to coat. Cover

znc refrigerzte for at least 6 hours or

overnight. Serve colc. If desired,

serve in:

i Lettuce cups, 53

CANNED REANS
Caned beans can be substituted
i for cup in recipes that call far

cacked hezns, i ve almost

always softer a7l s NavorTul.
Sinee brands vary

quely, s
worth ry-g difflcer ones

Kunsg canned

s nnproves e
raste and rerraves exeess salr. T
mnse, put he beans n a
setan a bowl and let cold wa
over them: wwatil de bovwl s A7ed
raking the beans with your fingers:
Erain, epeac, and then drain well,
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Creamy Beet Salad

4 1w 6 servings

Toss the salad wiile the beels are stif
warm s that they thoroughly obs
the dressing Tre veaipe can be pre-
e -

¢ Whisk rogether in a small bowl:
2 teaspoons red wine vinegar
Salt to taste

Gradually whisk in uni’ well
blended:

2 tablespoons olive oil

1 tablespoon vegetable oil

St in

LS 11 gdvance,

Cut into %-inch cubes aaé place in

a medium bowl

4 medium beets (about 1%
pounds), cooked and pecled

BEETS
A sowee of suger, bies are ar
inensely e vegeable, bt a ace
of sharpress eeps iz Tuvor from
being cloying Once there was juss
the crimson beer, buc new beets are
als gold, orange, white, and candy
siripel; they can be perfectly rovad
ar long and slender, no 5:gger than
the ip of yous tiume o as big as
your fist. Sezts are available mos: of
are Dest from seoamer
chrough early wenter Whes se.ceting
a bunck of Dests, Ifall tae ro
equally fine, choose the bunch with

the smallest Jeaves that arc in L best

condision (act yellow 1

i altered)
The greens are an indication of Ceshe
ness for ¢
and fresk, the rous will he 1o, TF yor

roots; if they louk muist

are buying bedts withont leaves, be
sure 16 avoid any Wat look

cracked, or shriveled.

Buaes go especially wel with lemon
and orangs, vinegar, any form of
s, parsley;
away suds, dill, wrrsgon, a3d mus

the year b CICRILL, UTLIOTIN, W

s arn ard. Allow abut 5 ouaces of beets

TeT serving
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2 tablespoons heavy cream
1 tablespoon drained horseradish

{ Ground white pepper fo taste

Pour the dres:
coat evenly. Garnish with
Snipped fresh dill (optional)

Tn coskitg, oth rooss and leaves
bleed thei colors inta any dish they
are In—except for golden hects,
aich hold their color, Wher han-
diing 2ocked red bests, you iy
WeE: (o wear Taber gloves, as

§ red beer juice ca stain (ac Luads for

hours. Cocked bezts are wonderlul
hot or cold. Sexve sz | hoets wholes
sections or

slice larger ones L1
rounds. Young, tender beels ars
delighiful grared raw o & salad.
Beats of any e ae delicious
st hekec, and microwaved

2g over the beets and
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Turkey Salad with Chutney and Cashews

This satad is deltous onyiime, bur it is

¢ leftover
L yins

Thcnksgiving rurkey v ¢

5 monge chulrey or

Whisk togerher in  lirge bow:
¥ cup mayonnaise
% cup sour cream

delitions sweet tong o the ciuus

dressing

Combine in  Targe howl:

+ cups thin strips cooked chicken
(about 1 pound cooled)

1 cup canned mandarin oranges,
drained, juice reserved

% cup sliced scallions

% cup chopped roasted unsalted

peanmts

Chinese Chicken Salad
A senvings
Be sure 1o reserve some of
fiam the menaarin srunges a3 it adds
:

. 3 tablespvons mango chutney,

coarsely chopped

¢ 2 teaspoons curry pawder

Salt and ground hlack pepper
to taste

Add and 135 Lo cost

3 cups thin strips cookerl
furkey meat

¢ wiisk ogether in a small bowl wil §

wel. blended

cnp reserved mandarin orange
juice

¢ % cup peanut oil

¢ 2 tahlespoons fresh lemon juice
¢ 1% teaspoons chili ofl (optional)
© I teaspoon minced peeled tresh

ginger

¥ teaspoan salt, ar to taste

% teaspoon ground Seechuan
peppercorns

{ 3 scallions, minced

2 celery stalks, thinly sliced

# cup coarsely chopped roasted
cashews

% cup dried currants

Cover ard refrigeraie until cold

If desired, serve o a bed of

i Salad greens, washed and dried

“ cup duessing cver the chicken

mexmuze and (st o combine, laste

and adjust the scascusiys. Serve the

salad over

4 cups shredded Chinese (Napa)
cabbage

¢ Top witk
: % cup chopped roasted unsalted

peanuts

I 1 cup chow mein noodles

Dizzle (e remaining dressiag over

< e salad and serve
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Greek Salad

0 & servings

&

A geod Greck sal

d should b mare of
it then
T add, oIt 303 suD

ironclesl

@ spartancaus
roeipa, Feel f

st ingredionts as v of i
aiztates.

Combine in  salad howl
2 Jarge or 3 small heads Boston,
romaine, ot iceherg lettuce,

washed, dricd, and torn into
bite-sized picces

8 cherry tomatoes or fomato
wedges

% cup coarscly crumbled feta
cheese

6 thin slices red onion

% cucumber, peclod and sliced

8 Kalamata olives, pirted

% cup diagomally sliced celery
hearts

OLIVIS

ion, where

most olives ane grown, as Much care
is put intg olive growing <& nto
inaking There s &
sweet, and

win or che

seealtly of pquant, ey,

frry olives availe e, From Greees
the fermous Kaamaia olives {oppo-
site) are prple bis
with a slender aval shape, soft 5«

ture, and rich flaver Califorria also

kar margor

produces sonce fine clives. Try botted

Califouuien Greek-style black or
arven alives and dy-cured slack

alives, which ars quile meay and

and thee o surtace blerishes.
Keep loose olives in the refrigerator
for several wi canned or hotrled
alives con be kept usapenee on the
shiel? Zor up to o years and when
apened shonld b refrigeated.

iy olives it are ni orm in

4 scallions, cut into 1-inch picces

¢ 8 firm radishes, shiced
: One 2-oune can anchovy fillets,

rinsed, patted dry, and halved
lengtliwise
Whisk together:
6 to 7 @blespoous olive oil
2 cablespoons fresh lemon juice vr
red wine vinegar
1 teaspoon finely minced garlic
1 teaspoon dried oregano
Salt and ground black pepper
to taste
Pour the dressng over the salad and
toss well. Serve immediately on
chilled large plates.

ANCHOVIES
Anchevies, available worldwide,
delicate texture, a rather

Liave 4 50fi,
strong fasen, andl dark-celared
s They are sold fresh (ol 1
confused witk: sardies and e
sing), packed in salt, and packed 17
oL When Fresh, anciovies mesd o
5e debored like sardimes. Wher
they ate packed in salt, you'll need
favinse znic pick ove: them, when

i yoa wisk
and vesetve the oil for use wt cook-

liey are L wil, risss

ing Salfed or canaed anc ovies zre
used as Eevoriag L salads; fresh
anchovies iz be grilled vt
celles: resuls. Despite eeir

sh ar chovies
fat.

suong davor

medgare to low i

ARCUT GREEN SALADS 25
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Potato Salad

The est potates for ary salad e

or low-siarch, potatoes, as

onposed to the starcay rubers
knewn as russet, or baking, pola
toes. Waxy peraroes hold their siane
anes cooked and will nor cramble
ced or diced. Red Bliss :nd
= pupular vasieties
for salads. New potaroes 272 a
favered heczuse their tain skins do

so

need peeling
Potato salad is best prepaed from
scrubbed potwes woked L dieir

OV TO BOIL POTATOES
Potatoes con'aining reiatisely igh s
L crid bow sigicl e descbed as
sty nd ave caled boiles These ore
the potatces that koid wreir snepe Gs
ke ord sices i ototo saiods

i pototoss that cre fm and
ey for e s with taut sk ang
10 cuts, dar Spo's. crecks, moid, o1

ther sign of stologe. | there 13 4

R COSL G T 16160 o @ Zreen

parch or t.aveic it the geen pert

was exbosed tc ve sun and wil pe bit-

ter {ever mildly wxic), Aveid these

42 SALADS & DRESIINGS

§ conking

ackets nst umril soft erough 1o e

easily piereed with 2 fark, Over-

stroys the polale’s tex-

e, whize undercooking danpens

e poto’s The skins are sas-
desired

Cut patatoes for salad nro either

ily removed after caoking i

Targe dicc o= fhex slices as soon as
ih
Potatces abscrb il
from a dressing w

 2re caal enougit W bandle,

axinrun flavor

ken sil warm: so

it the axcennon of mayormaise
ar cxean

bascel dressings, which car:

cssicle—
the skin iz valuable rusiticnally and
tacks @ great ameus of ¢ paicic's
b v potolues win
ol drsn IF it 15
use g swivel
it wl erken ij ot
wk guizkay o diop.
1 0f cold wrer mised
with g fev arops of leman juice o
wireger Jt s Besi ot (6 ket veze
Lt 1 weer jor e iran
20 mirutes, lest cutnants and fovor
start

separaze or spoil, toss just-cocked
potatocs with the cressing and serve
the salad either warm: or after

cacled to voom reperamrs. Fo

yorsise- and crean-based
ads.
shight

v e potatces o cacl

Pt do et refrigerate them befere
duessing on, a5 they will lose
rwch of their dowr-to-ezrth savor,

you put the

In either case, tass pararaes gertly

1o keep them intact

1 Place | o 2 pounds potatoes in
a zrge pot and add erougn ekl
waler L cover by | inck. Add | tea-
spoar sak: o each quert of wate:

atolad
~en sicrred with

2 3 ng e polalos
co0¢ a1t tde
= thin skewar. Yeu car also Lse the
tiz of a knife Alow 1050 15 min-
Jtes o whoe sl or baby pota-
toss, /43 16 2 vinutas for med um,
znd 35 t2 43 minutes for who'e
lange potatoes. Slices !4 inch Lk

vell cock r 3t 7 minues,
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Orzo Salad

110 & serings
Dizo s 9ty pasta shated N
(it 15 somctim

wrains of i

5} This sd

as it can 5t odt for o while witheut

diteriorating

snir rogether in # mediag: Lowl:

% cup minced shallots

% cup extra-virgin olive oil

2 tablespoons fresh lemon juice

1 clove garlic, minced

% teaspoou linely grated lemon
Zest, or more to taste:

Grownd black pepper (o taste

Add wlile stll warm anc toss:

8 ounces orzo pasta (1 cop
nncaoked), cooked until tender
but firm and drained

Let cool to room temperanire, then
stir in

1 small cucumber, seeded and
finely diced

# yellow or red bell pepper, finely
diced

% cup crumbled ricotta salata or
feta cheese

% enp minced fresh parsley

1 tablespoon snipped fresh chives

Salt ro raste

Tet the salad staud for 15 minates

for the flavors to hlend. aste anc

adjust the seasonings. Serve at room

semperanue

RICOTTA SATATA
Tmported from ceatral and south-
ern lualy, this salied fresh dhecp's
ik riconia s pressed izt cylin
ders that are usnal'y 2hout 7 x 4
inches. T tesies e, sweesalty,
and fresh Use ricotta salata wher-
ever a lively, vofreshing quality is
icedded. Shave or crumble it over
your favorite salads andl pastas,
substitule it for feta cheese
zecipes, OF serve it 2 an ansipasto
with zoasted pepps, o 1ves, and
rusiic bread Yeu car find ricotta
saata in some supermarkers and
specizlly stores,

ABOUT BEAN & GRAIN SALADS 81
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Chef’s Salad

ERCEE

Place on a large platser:

About 10 cups bite-sized picces
salad greens of your choice,
washed and dried

Prepace oue

Arrange on tep, preferably 7 trian-
wular secaons ke o
¢ 1cup lany, thin strips cooked
chicken or turkey breast meat
i About 4 ounces smoked or haked

s of pizza

I e following salad
¢

sings and acd just enough
% cup) to lightly cot the

ham, cut into long, thin serips,
ar prosciutto, very thinly sliced
and rolled into cigar shapes

: About 5 aunees Swiss, Cheddar,

(abon

salad greens:

BasicVinaigrette, 108, Creamy Blue-
Cheese Pressing, 121, vr Thousand
Island Dressing, 121

Gruydre, or ather firm cheese,
curinto long, thin strips

Chicken orTurkey Salad
4w é servings

1 cup diced cclery

Combire with:

¥ to 1 cup mayonnaise

¢ Salt and ground hlack pepper

L totaste

¢ Serve on a bed of:

| Lettuce leaves

i1 desized, garnish wirh

I tablespoon chopped fresh parsley
or tarragon (optional)

19 w hanale, ang shre

chap the meat into
g i
both aark e
hest e

B sure to rlde pleriy

t meat for the

Combine in a medium bowl
L cups diced cooked chicken or
curkey

Poached Chicken

oo hicker Dons or breasts ust o
ihe point where they release clear jur 1%
with g fork

e aisapponingy By

1 2 cups chicken stock
Fovr i st 21001

3% pounds chicken parts or

Bring o 4 s mmer

g heat then recuce

502 el b poscring iqud
bubbles. Partially

1% pounds boneless, skinless e vl

anely

<urtil

chicken breast or turkey breast

cutlers or tenders T and

96 541 ADS & DRESSINGS

Alsc add:
2 ripe lomatoes, cuc into wedges

{ 2.ar 3 Hund-Boiled Tggs, 84, quartered
T lengthwise

12 brine-cured black olives, pitted

privkls with
i % cup minced fresh parsley

: Salr and ground black pepper
i totaste

 Serve immediarcly

CURRIED CHICKEN OR
TURKEY SALAD

Tors, Uss Cumy

eleases clear juices when
i
2 airutes
less ¢ cken o turkey
Fe tmeal Fomn
slock and le stanc an

ez tusing chi
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Tumu giains

vegetables, seqsonings, maat, and peuliry cre ack

re a perect buckdop for o variety of salads. Fresti

d for contrast and

o, making these varsatile side dishes or hoelthy meals unto them-

selves, ifnese salads tuke o Bit of advance preparation, since the

beans, rice, pasta. and grains must first be cooked, but once made,

they fold up

Il if the salad hos been reffigerated, let it stand
2

roem temperature (T o bit before serving, Luste and acust the sed-

sanings (starchics tend o absorh seasonin tirne), and serve at

room temperaure.

The salads that foliow are besc miade fiom beans, rice, pastd, erid
grains that are cooked to firm-tender, Boost the flavor of rice, grains,

and beans by cooking in stock or broth with g few aromatic vege-

tables. Fastas should be cooked uniil tender but firm, Corned peans

can easily be d for dried. Wharever the bese, be sure every

thing s weil drained lest it <l sing. and, as with pelutues,

toss these salaas while suil warm ta absors the m

ftaver from

the dressing.

White Beor: Salad with Green Ciives, &5

63
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About |

This drassing comes

raly with the addt | chieesie.

The frush white cfieese: substitutes for
el more: tradiziona,
bese of s

he rmare

aress,

nnaise,

am

e

or mdy

Whisk twgetlien n 2 smal sowl:

4 ounces soft fresh goat cheese, at
room temperature

% cup buttermilk

2 teaspoons white wine vinegar

ry this aikfumos
ot dressing by sing oher fred
thyme, oregnn, or it 11

riy i

such

e of the difi Sunstit

the skallers or againg o generas pinch

ior gretnd cumia, o

Whisk together in a small Sowl:
% cup nonfat yogurt

i Thin, if ne

1 teaspoon Dijon mustard
| teaspoon minced fresh thyme
1 teaspoon minced fresh parsley

{ Pinch of grated Temon zese
* sult and ground black pepper

(o taste

essary, witli additional

: Buttermilk or water
Tasty
¢ immediatcly or cover

casanings. Use
d ref-igerate.

Yogurt Dill Dressing (Reduced Fat)

i 2 shallots, minced (opposite)
* 2 tablespoons finely snipped

fresh dill
2 teaspoons Dijon mustard
$alt and ground black pepper
to taste

© Taste and adjust the seaonings. Use

imnmediately or cover and refrigesare

Guacamole Dressing

Aboirt 7 cups

Ihis dressing goes wet with any saled
thei mcludes se warly grified
salmon. You aap for
stself

er in a medium howl

6 part
i alse use it o

wrally cips |

Whisk toge

% cup [resh linte juice

Y cup Linely chopped fresh
cilantro or parsley

st fke g

2 teaspanns ground crmin
1 teaspoon minced garlie
1 teaspoon minced fresh chili

peppers

i Addin

low, steady stream, whisk
ing consrandly, uneil smaot

% cup olive oil

Stir in;

. 2 avocados, peeled and finely diced

| medium, ripe tomato, finely
diced

Salt and cracked black peppercorns
to taste

Taste and adjus. ie seasonings. Use

smmediately o cover and reliigezate.
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led is basea on Lalzk, ine
Crack cuedmber cr
Sera very e

osrt e,
sh s a colen-
Ger lired with a cofle flter or sev-
eral lay jath over &
bowl. 4dd ard let d-ain 2t raom

of chee:

temperature for at least 2 hours o in

e refrigerator for up to 24 hours:

2 cups yogurt

‘Toss tegether 13 colander:

1 large cucumber, peeled, sceded,
and diced

1 teaspoon salt

Let stand 1o drain for 36 rinures.

2ress the excess waler out of the

s, rinse quickly, and blot

cucum!

Cucumber Salad

4 servings

mbire in a small bowl:

% cup rice vinegar

4 leaspoons sesame seeds,
roasted.

2 teaspoans superfinic sugar

Add and to:

5 Coat:

CUCUMBERS
These ¢ venciiing vegerables—about
96 et walkr—are czeuratas, part
o alige Frnily (et ackades squashes,
They may b [ield or hotheuse grown,
g and slender or stubby o rowsd,
fillsd wi

ancl nearly scodless ¢

seeds. We eat C1em whea they are

and fvnature Be sure o seleer

ccamber, yellowness s an urdess
able trait, as i flahbiness. Fol signify

i is cole, aoout | hour Serv

¢ dry. Mash togetber uatil @ paste

is formed
2 cloves gailic, pecled
2 t0 3 pinches of salt
Combine the yogurt, cucumbers,
and g
alemg with
2 to 3 teaspaons white wi
vinegar
2 teaspoons chopped fresh mint
2 teaspoons snipped fresh dill
Salt and ground white pepper
10 taste
Drizzle over the saled (opposite):
1 tablespoon olive oil, preferably
extra virgin

i s nedium bowl

1 Targe cucumber, scrubbed or
peeled if waxed, halved cross-
wise, and cnt into thin strips or
thinly sliced crosswise

Cover and refiiperaic untl he salad

age, a pithy tarction and & ugh skin
Otherwise, the skin is cdible, some-
times ever. by allergic people who
canrot tolerate the pulp alonc, The
ki theuld ave a slight sLecu; -
highly polished, however, keep i
wind tat the cucember has probably
Beer waxed and should thea be
Deeled. If you wish to make the
cucumbers rore descrative, yo
leave Ca2m uapeeled and score e
with a fork before slcing.

an
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Golden Glow Gelatin Salad

1% hours. Fold i the reseeved

pet2 and carmts victtialy : One 3-ounce package orange-

(opticsite) flavored gelatin ¢ pineapple along witl:

Tira'n, reserving the juice i One 3-annce package pineapple . 4 cups grated carrots
One 20-ounce can crushed i Mavored gelarin Rinse an $-cup mold or bow., then
pineapple © Add e hot liguid aud st untl] the £ shake cat the excess water. Pour i

AGd enovgh water ta the eserved  © gelatin is dissolved. Stir in { the gelatia mixaure, cover, and
¢! @ @

juice 0 meke 2 cuss total and bring © 2 cups cold water

Refi-gerzte uniil the gelatin is

as thick as raw cgg whites, | to

refrigerate until set, dbout 3 houss

to a beil in
in a medium bowl

sall saucepan, Tlace Uamold, below, or serve from

the bowl.

Creamy Cucumber Gelatin Salad

G %0 8 serv

s is G of ifie most sophisicated

teaspoons (1 envelope)

i Ranse 2 4 cup sing moid or bowl,

ol eolds wa nove come ouross ¢ unflavared gelarin i 5 Waser,

ang mokes a siuaning first course, i 2 tablespoons cold water i Spoon in the cucumber mixrars and
Cowbiae in a medinm howl and ler © Add and stir unil the elacin is ¢ smeoth the tap. Refrigerate tor
stand for 10 minates i chssolvad i 12 hours

1 medium cucumber, peeled, % cenp scalded milk Combine in & nediun bowl 1 heur

seeded, and diced Add the gelasin mixture to the before sexving

+ cups water cucumbers 2lomg with ! 1 pound cooked medium shrimp,
2 teaspaans salr. i 1 teaspoon white wine tarragon peeled and deveined

Dran the cucumbers, then toss i vinegar 3 tablespoans minced fresh parsley
with % teaspoon salt % cup Basic Vinaigrette, 108

1 tablespoon lemon juice i Whip until stiff peaks forma and fold  § Tnmold, below, top with the cooked
Let staadd in  stnell bowd for i into the cucumbers in 2 acdisions:  © shrizmp, and serve

5 mimates to soften: © 1 cup heavy cream ;

Apple-Currant Gelatin Salad

4 16 6 servings

Apple i d gir thick 25 raw egg whites, | to

saied o worderlul foi flovis 19 howrs. Keld in UNMOLDING GELATIN
Whisk together in a medium bowl  § % cup grated peeled apples Dip the meld ez a sink filled wiih
] the gelatin is dissolved : % cup currants vary hot tap water. Metal molds

should be & er
(i & sonple ol secsnds, bu thick
molds of glass or ceraniic may
need <o be warmed for as long a3
10 seeonads ofore they will 164

ed Sor 1o L

One 3-ounce package arange- Rinse a 3- (o 4-cup bowl or mold
with cole waser, h
excess water out. Pow in tae gelatin
mixtire and refrigerae undl s
1 cup ginger ale ¢ abour 3 hours. Unmold,
Refigerare until the gelann is as H

flvored gelarin en shake e

1 cup boiling apple juice
Stir in

Invert the gelati onlo 4 plate
i serve from the bowl

ABOUT RUIT & MOLDED SALACS 61
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Reduced-Fat Caesar Salad

& servings

cermed ab
Prelieat the aven fo 350°K

s 1o combine well:

3 cups %-inch cubes sourdough
bread

5 spritzes olive il spray

2 claves garlic, finely minced

Salt and ground hlack pepper
to raste

Spread on a haking sheet and bake,
shaking the pan onc
golden brown, about 10 ruinutes
Let cool,

T twice, urlil

Mash together in 2 small howl antil

GG SAILTY

“The baczeria Saimandla entenis, which
zan cavse Tress and even death, is
aecasionally fonnd i raw eags, ever
uneracked eggs. OF great corcern 1o

some are @ rurer of dlasic recpes
that denend on rew cr only ligh ly

cooked eggs—among then G
salacl anl ntayonnaise. Son eicks

r

new substilute pesterizec liquid eggs
(available Loth vlole cud sepecated)
The Lguid eggs mos: closely 1semble
frash eggs and are auly slightly less
efficient than fresh eggs for enulsify
ing or wiinpirg purposes, Some
cooks refuse to compromiss exd con
e using fresh eggs, maw or lightly
cocked, withoat medent. f you e
of a3 schoel, minircize risk by using
the freshest egge possible and storing
them 1t temperanues below 40°1
You can also geny boil eggs in their
chells for 2 minuzes before usrig
them in salads and éressmps, Serve
‘egg dishes immeciztcly or refmgerzie

¢ apaste is farmed

1 clove garlic, peeled

Pinch of salt

Whisk in:

2 tablespoons chicken stock

1 tablespoon grated Parmesan
cheese

1 tablespoon minced fresh parsley

2 teaspoons sherry vinegar

1 teaspoon Dijon mustard

1 teaspoon fresh thyme leaves

2 auchovy fillets, rinsed, pacted
dry, and mashed to a pastc
(optional)

Add i a slow, steady stream, whisk

ing constantly:

i 2 tahlespoons extra-virgin olive oil

In a salad howl, toss the cronrans

and dressing w

2 small heads romaine lettuce
(preferably youny or inner pale
green leaves), washed, dried, and
torn into bite-sized pieces

3 tablespoons grated Parmesan
cheese

Salt and ground black pepper

ta taste

prinkle with

1 tablespaon grated Parmesan
cheese

Serve immediately.

ABOUT GRFEN SALADS 23
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German Potato Salad

& sorvirgs

rir, Fotats

served wirm ar ov

¢ poutces. Pour all Tt 2 tublespoons
{ of the hacan f

ut of the pan.

are g ¢ Cook in tae rewaining fat over

heat untl goleen, about

{4 minutes:

1 small ogion, diced

1 cup chopped celery wirh lcaves
(optional)

Adé:

: 1 dill pickle, chapped (vptional)

I Add and Dring just o a boil

¢ % cup chicken stock, beef stock,

3 or water

Place in 2 medium bowl while sell | medi

wazm:

2 pounds red or other waxy
potataes, preparcd as directed
for American Potata Salad, 43

Cook in a skillet over wedium heat

il eisp, 6 (0 § ninuees

4 slices havon

Place the bacon on paper towels o
draizt, crumble 1, and add it to the

French Potato Salad

& to @ sorvings

Place in 3 mesivn: bowl while stll F 1 shallot, minced, vr % red onion,
mineed, ar 3 tablespoons finely
snipped fresh chives
{2 tablespoons minced fresh parsley
i 2 tablespoons drained capers
i (optional)
I tablespoon whole-grain mustard
1 tablespoon minced fresh
tarvagon, ming, dill, or
thyme (optional)

warm:

L pounds red or ather waxy poli-
taes, prepared as directed for
American Potato Salad, 43

Whisk twgether in a small howl

6 Lablespoons red or white wine

negar, or % cup whire wine

vinegar and 2 tablespoons dry

white wine

44 SALADS & DRISSINGS

i % cup white wine vinegar or
cider vinegar

1 teaspoon sugar
1 teaspoon sweet paprika
1 teaspoon dry mustard (optional)
Saltand ground hiack pepper

to taste
Pour the dressing
toss gently to

er the potuwes,

ou, and garnisa

ith

hopped fresh parsley and/or
snipped [resh chives

P Serve inuediately

Saltand ground hlack pepper
Lo taste
de n

lowe

dy stoeam, whisk
§ g comstantly:

i 6 tablespoons olive oil

Pour the dressing over the potaroes
wss gently to combine, and serve
Wa m, al Yoom temperature, ar
chillec.

CAPERS
Thise are e oreserved buds of 5
e flawer on a spiny Mediter-
razean shrab. sreshly picked, the
b
cont of

are statingly bilter, ceminis
e hearss. The

smzllest cavers are called o
r bettar packed

pereil. Capers are
uncer salt bt are usually found ia
brine. 4 mse caners
befhre using, Aoweve: they are
packed. Chopped gherkins caa be
sed in place of capars

sways L 2






index-102_1.jpg





index-110_1.jpg
Basic Vinaigrette or French Dressing

About |z cutss

Vinaigratte 5 the brefered dressing in

codos, art-
<5, and miany ki

i or chopped vey
the st

recie ot only o flavor but gl et

wintain the erision of ol and vine-

s essential 10 5 geed wnigrite

£ IF gaclic flavor 55 desirec, mask

getaer with the b

* of a spoon

until a paste is formed:

1 small clove garlic, peeled

2 to 3 pinches of salt

Kemove 10 « small bowl or a jar

with a tight-fiting lid. Add and

whisk or shake undl well hlended

% to % cup red wine vinegar or
fresh lemon juice

: 1 shallot, minced

Reduced-Fat Vinaigrette

Aboui |

This recie uses chicken stock

replace much af the ol Whils this

aressing wil © 0y ermulsijied as

a standars vinaigrette, itis friuch lows

st

getaer n 2 small bewl or
saake 2 a jor wirk 2 tighi-fiting lid:

FRESH HERBVINAIGRETTE
Frepare Besic Viraigrone, abov, o
abore. add

Y cup minced or firddy

ferbs (bas| i, sarsles cves, andiar
thyme)

Redhucen-bot Vinuigre

BASIL CHIVE VINAIGRET TE

Frepars Besic Vire:

> Minced
¢ saipped [
cesred, tabe

GREEN PEPPERCORN
VINAIGRETTE

Frepare Basic Vinaigrerte, cbove, or

108 SALADS & DRESSINGS

i Addina

3 tablespoons red wine vinegar or
fresh Lemon juice

1 tablespoon Dijon mustard

1 clove garlic, minced

¢ Salt and ground black pepper

10 taste

v, steacy stream,

cou Fot v ahows, addirg
pouns minced drzined green

lespocn cracked

LIMEVINAIGRETTE
Prepare Basic
Hecinea] Fo Vinergretie, above, subst-

tating 1

inaigrerte, abcvs, or

<h Ime juice for the
vreg n vie axd if desred,

large prch of foasted e

LEMON CAPER VINAIGRETTE

Frepare Bosic Vinaigrero, abave, o
Vinaigretie, ci

fresh lerar juice and ads |

§ ing consiantly,

§ whisking constan

¢ 1 teaspoon Dijon mustard.

(optional)

Salt and ground black pepper

to taste
Add in 2 slow, steady strearn, whisk-
acd w the jar and
mooth:

1 cup extra-virgin olive ail

shake until

Taste ana adljust the sc

sorings. Use

at once oz cover and refrigerae

jar and shake on i smooth:

¢ % cup chicken stock

3 tablespanns extra-virgin olive oil
Teste and zdjust the seasornings. Usc
al once o cover and refrigere.

§ inced drarc:

rinced

fiely gred lemen zest

BLACK PEPPER VINAIGRETTE
abore, or
adeing
e lemen zest

+ a1 2 leasposns cracked black pep-

! perroms, 5 o sl

| HORSERADISH VINAIGRETTE

+ Presare Base Virayette shove,

Reduced (gt Vinagror, b

winagar or karon jucs zrd zdding
I tablesposr draned harseradish.
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Fruit Salads

You can e sure 2 mix of (sl fruits £ 2 pounds foundation freits 2ad

will be pleasing when you hase it en § 1% to 2 pounds seasonal fruits). To
Keep the mixture from looking like
a hash, cut picees ir. & varicty of

i shapes, neme smaller than hite-sized

year-round faverites, ten add hright
colors and flavens from fruits of the

seasom (good propertions ave about

Fresh Fruit Salad

10 t0 ) 2 serdngs

Althouigh 1t should be served 1 guests
withil G fé

i 1 large ripe pear, cored and cut
into bite-sized chunks
Add 3 or 4 sewsoral lrvits, dout

ou con enjoy e

satud for ¢ o

ey

s Juices

s eaclt. Chvose from:
Kiwis, peeled, cut lengthwise in
half, and sliced
Srrawherries, hulled and quartered
Tengthwise
Whole raspberries, blueberries, or
blackberries
Pitred sweer cherries
Melon or watermelon balls
Peaches, nectarines, apricots, or
plums, picted and sliced
Seedless red grapes, stemmed

an horiey ke U ffu fio, darken g

Aadd the following fruits ard ingre

ients in e order given o 4 large

ety

mixing bowl, strring getly

once in & while:

2 sweet oranges, peeled, seeded,
and cul into bite-sized chunrks

Juice of 1 large lemon

% cup mild homey, preferably
arange hlossom, ar sugar

2 green eating apples, cored and
cat. into medium dice

1 large banana, thinly sliced

Summer Fruit Cup

rvings

Falve and seed 1 tablespoon créme de cassis or
orange liqueur
Scoop ous the remaining craters of

sh trom ke cantaloupe he

1 perfectly ripe small cantaloupe
{1sing the small end of 2 melon
haller, make round balls of the caa-
<aloupe by pressing the baller deep
into the flesh until juice comes ut
e hole i the bottem of the
beller. Twis: the melon baller to cuz
a whole ball and remove it to a
bowl. Combine the melo:
with:

% cup fresh sweel cherries, pitted
1 tablespoon orange juice

e 10
make 2 s
He
serving, gently loss the melon imix-
Ture with:

¥ cup fresh raspberrics, black-
Derries, ar blueberries

coth conminer (save the

elore

or anotier ase). Jus

2 balls
Divide the f-uit between the melon
shells. Garnish with

¢ Fresh mint sprigs

56 SALADS & DRESSINGS
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i 44 cup chili sance or tomarn

S ketchup

1 tablespoan freshly grated
horseradish

1 teaspoon Worcestershire sauce

el umsil

Stir cogether in a small

well Blended
1 cup Treditional Mayonnaise, 116, or
Blender Muyonnaise, 118

(optional)

Thousand Island Dressing

Apout

s

: % cup chili sauce or tomato
ketchup
1 Had-Boiled Ligy, 84, chopped

pickle relish
1 cup Traditional Magonnaise, 116, o
Blender Mayonnaise, 1 18

Green Goddess Dressing

¢ 1 cup Taditional Mayonnaise, 116, or
Blender Mayonnaise, 118

% cup sour cream

% cup snipped fresh chives or
minced scallions

% cup minced fresh parsley

¢ 1 tablespoon fresh lemon juice

Archer's b pizy The Green
dess.

Siir togethier in a small bowl wadl
well blended:

Creamy Blue-Cheese Dressing

About 2 cups

lty bl chesss, such o5

% eup sour creant

4 s this it ¢ty st

1 to 1 tablespoons fresh lemon
juice or red wine vinegar

1 teaspoon minced garlic

6 dashes of Worcestershire sance

a ford processor or Merder
il sl
1 cup Teaditional Mayonnaise, 116, or

Blender Mayonnaise, 118 i Pinch of grovnd red pepper

Cooviwises frir, o Ronet, Dressirg

; thoasend s [assing, e,

1 tablespoon minced fresh parsley

2 rablespoans minced gherkins or

1 tablespoon minced fresh onions
1 tablespoon minced fresh parsley

cup finely chupped fresh parsley

e Gartdess Uressing

1 teaspoon grated onions
Salt and gronmd hlack pepper
to taste

¢ Taste and adjust the season

g5, Use
| immediately or cover and ref-igerare

1 tablespoon finely snipped fresh
 chives

| Salt and ground black pepper

o taste

Taste:end acljust the. scasomings. Use

{ immeately or cover and refrigerae

1 tablespoon white wine vinegar
: 3 anchovy fillets, rinsed, patted
: dry,and minced
: salt and ground black pepper
to taste
¢ Taste and adjust he s

snings. Use
¢ jemedizrely or cover and refrige

i Saltand ground black pepper
to taste
Addl and process 16 Ue desired
consistency:
4 ounces hlue cheese
§ Taste and adjust the scasonings. Use

ABOUT SALAD DRESSINGS 121
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Cole Slaw

There ars probably as many versions

£ cole slaw as there are people who

make it. The one constant is raw ¢ab-

bage (the mame iwell comss [rom

the Dutch Soclsle, meaning “cabbage
salad”). After that, all bets are off.
The cibbage may be red, white,
green; the dressig may de vinai-
gretie or have

base of mayomiise

or sour crean; and the

d ity
conlaics & vast acsay ol vtlies Ingredi
enss, among them bacon, carzots,

Classic Cole Slaw
A servirge

Tor creamy slaw, siir gether until

well blended

% cup Traditional Mayonnaise, 116, or
Blender Mayonaaise, 118

% cup white vinegar

1 tablespoon sugar

Tor tazt s.av

%10 1 cup Busic Vinaigreue, 108,

other vinalgrette of your choice,
108 to 111, or Sonr Cream Dressing
TocVegetable Sulads, 115

Asian Cole Slaw
4t O servings

This is 4 cross between cole Slaw and

cantiage stand with saf ci

some of fts moisture 55 thit the sclad

in a colancer:

% head green or red cabhage, cored
and outer leaves removed, finely
shredded

1 tahlespoon salt

48 SALADS & DRESSINGS

¢ bell peppers, piney

§ use a large, e

$ s Cul aroun

onivas, azd Lerbs
To prepare tie cabbage, remo

any wilted eaves, tien sinse To cut,
v knife to halve o
quaster e cabluge through e

Uie core and
ha
Lers Zre (hin sheeds, Soaking e
shredded cablage

move it. Slice th

or quar-

ice-cold watcr

for an hour before dral and

=5 it refreshingly cisp

ing rends

uely shred or cliop

1 small head ehilled green or red
cabhage, cored and outer leaves
removed

yoar choice, creamy or tark, to v

an will

ten the criilage
Salt and ground black pepper
to taste

T deived, add ary of I followi g

* Crumbled crisp hacan

i Place a plate on top of the cabbage

and weight it wita heavy cans or ¢,
bag of sugar or flous Let the cab-
bage drai at room temperamuze for

3 aours
Whisk together in a large bow] uril
ke sugar is dissolved:
I cup rice vinegar
I cup sugar
2 tblespoons minced peeled

fresh ginger

: Dill, caraway, or celery sceds, or a

comhination

Chapped fresh parsley, chives, or
other herb

pineapple chunks

Grated peeled carrots

Coarsely chopped onions, bell
peppers, or pickles

Srir again and serve immediately:

¢ 1 teaspoon red pepper flakes, or

1o taste

Rinse anc crain U < md dry
i wel Add il G viacgar miisture
will

1 cup finely shredded peeled
carrots

s well, Cover and refrigerate for
14

Serve cold. gars

8 Liows on up to 24 hours,
hed with

¢ Fresh cilantro leaves
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Homemade Mayonnaise

If you aze accustomed to store
bought mayonn

se, your firs:

e
of homerade will be a surprise.
Horemads mayonnzise 35 an le-
gant brench szuce, It %5 akso often
used as a dressing for salads and as
a creamy element in salad dressings
Lhe fiavor 35 bright witk lemon

or vinegar and nrrry with good oil
Horaemade meyonnaise s clogant

and czn b mad quickly,

Mayornaise, like vinaigrette, is an
erlsion—a stalyc liquid mixture in
which enc liquid, cgg yolks, is sus-
pended in tiny globules (iroughout
anothey, oil

The ail you choose will be Ui

predominat Mavor i your mayon

. Made cntirely wi

b & robust

waliul wil, the sauce will

ly full-flavored ingredi-
ceats and aromatic vegetables,
for exarmple. Tor delicate ngredients
suchs as Jsh, 4 nilder oil s recom-

mended. When mayennaise s w be
the base for other Havors, make it

with mild-tasting Deanut, safflower,
grape seed, or cora oil, For general

i right. The oil musi e v

use, a balance of fruity and mild oils
is mos:

aarisfying Usually tuee parts
mild to ane part

ity oils is about

Oe tinge of rancidity, and the sau

is all bur ined hle, <o taste the ol
bt

Do very [resh; as

rc you start The eggs must elso

gs age, they lose |

e ability o stsbilize an emulsion.
Making mayounaise iu 4 foud
o or blender o witk ar

s practically ool

ater

proof, ané the sauce has g
voluue and « uffier texture than
when made by Land. Tor the silkiest
Lexiure of all, make tae sauce by
Laud

Ingredients at room temperature
crnulsily more readily 0
ones, so start by covering the egge
in their shells with bot water to
warm them briefly. If the oil was

1 cold

refrigeraied, Warm to Toomm ferpes-
ature. o be certain of success when
improvising yous own formula, b
in miné that | egg yolk cm emulsify
wp t0 about % cup oil, re more.

car

One-half cup s even safes

Traditional Mayonnaise

About | aup

Whisk together 11 2 medium bowl

wadil smooth and light

2 large egg yolks

1 to 2 tablespoons fresh lemon
juice or white wine vinegar

% teaspoon salt

Pinch of ground white pepper

Whisk in hy dzops until the mixtare

starts to thicken and stiffon:

1 cup vegerable oil, ar ranm
temperarure

As the sance hegms to thicken

116 SALADS & DRESSINGS

when about one-third of the il has
been

ded  whisk in the ail more

stezdily, making sure cach addition

is ther

ughly blended hefore adding
the rexe. Skanld the oil stop being

absarbed, w
adding more. St in
Up ro 1% teaspoons Dijon mustard

k vigoroasdy bofore

Salt and ground black pepper
to tastc
Serve inunediately or refrigerate 2

covered jar for 10 2 d

well, when serving homema

§ Because raw egg confains m

! rofs

Problems with mayonnaise are

siruple o fix. I the mayonraise

stars 1o separate, place a [resh egg
yolk in a small clean bove.
sdd the sepasated
Aing it and whisking it in as you
Lirst did with the oil
tc acd more oL to comp
the exa yolk. If the mayornaise is
(o tiick for your taste, thin it with
2 Lttle warter o cream.

ayormaise, driz

ou may e

Ilomemade mayonnaise can he
kep:, t:ghtly covesed in the reffiger
azar, for a day or two, hut 1t will

lose some of its sheen afi

hours, Mayonnaise does ot ireeze

rzyonnaise and all foods contain-
ing it. keep mack of the Fme it
spends outs:de the refrigera

organisms thes start multp ying
aave

0%, the maximur time
mayonnaise s0ild be ant of the

anel when

gerator is 2 hours
the air temperarure is $57 or
abawe, it is 1 hour, See also Fyy
Safety, 23

FLAVORING MAYONNAISE

Mayonnaise can be flavored i

marty ways. Acd ferbs, driec spoes,
fHavored vinegars, and dry nustare
(o Lae yolks at e sart. Though
lemon juice and wine vinegar ars
classic, other citrus juices and most
other vinegars can dse Le used,
TFyon ke
ligguied Havorings, use exma ail 1o

v e addin

ke wn extra-thick saue
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RULES FOR PREPARING GREENS FOR A SALAD

Ta hegin with, buy the freshest
groens with crisp leaves, froe of
brown spots on leaves or stems
When available, greens still sttached
10 their roots arc usually mora
intense in flavor than those severed
at the stem.

# Use greens as soon a5 possible
after buying them. If you have to
store them, remov any leaves that
are wilted or show signs of decay
and take off any rubber or metal
bands holding grocns together.
Unwashed greens wil keep for 3 to
4 days at most. (If the greens wilt
slightly, they can often be revived by
soaking thern i ice-cold weater for 3
to 5 minutes, drying them well, than
placing them in the refrigerztor for
30 minutes or 50 Store greens in
the vegetble bin of your refrigerator
in 2 plastic bag with holes poled in it

+ Progerly washing, drying, and chill-
ing salad greens is the indispensable
first step in any salad. No marvel of
ingredients or perfection of dressing
can mask or make up for sand ar

dirt on salad greens. Likewise, inade-

quately dried greens, left full of water,

will render the entire salad soggy and

14 SALADS & DRESSINGS

flavorless, since dressing can cling only
1o dry leaves. Unciillzd greens rapidly
become limp and lese their flavor.

» Always handle greans carcfully, so as
not to bruise them. The easiest way to
wash them is to separare the leaves
and place them In a large bowl or sink
full of cold water, swish them around
for 30 seconds or so (1), then lit
them from the warer gently so that
the dirt and gt remain in the yezer.
Repeat the process until the water is
clear; one dunking mzy do for rela-
tively clean greens such as red-leaf
lattuce, while spinach, which is notori-
ously sandy, may take three or four.

If you are in doubr, the surest way to
remave sand and grit is 1o cxpose the
entire surfece of each leaf to cald run-
ning water for 2 brief tme. This fakes
2 bit langer but yields the reward of
an entirely sand-free salzd

 For drying, salad spinners are a
wonderful convenience. Overcrowd-
ing 2 salad spinner, however: will hoth
bruisc the greens and hinder the
device's abllity to dry them adequately,
A spinner about ane-half to wo-
thirds full will work perfectly svery
me (2). Alterniatively, dry greens by

: tossing lightly in a colander In cither

case, it will probably be necessary to

wrap them in papsr towels for the

firal drying. Whatever the method
ange dried, the greens should be well

: chilled ta render them crisp.

© Once they are washed and drisd,

 store greens in whole form, tearing

or cutzing them only when you are

© abour to make the salad. They should
. be placed 11 the coolest part of the
 relrigerator, which is usually one of

© the vegetable starage bins, where

they will keep well for 2 but not

| more than 3 days. If you are serving

the salad the same day. the ideal con-

: taner for washed and dried greens is

your salad bowl. Line it with paper

¢ towels, add the greens (3), cover with
: twa layers of moistened paper tow-

els, and seal the bowl tightly with
plastic wrao or aluminum foil

! Otherwise. put them into a plastic
¢ bag with holes poked in

To assemble the sakad, sort through
the greens, distarding any Lough
stems or wilted spots. and gently tear
them by hand into small uniform
pieces. Espucally crisp greens can be

© sliced or shredded with a knife.
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ETHAN BECKER is the scn of Marion Romzauer

i of Inme 5, Rombaven

Becker and the gran
e orignal a.thar of joy of Conking. He attended
Le Cardon 3leu in Pars znd has heer 2 devatec
herme cook all his ife. Contruing a family tracition
sterarring from the conviction that fine cocking
depends upen e reshest ingredients, Elhar 's
an entausiast c orgaric garcener, He ard his wile,
Susan, live al the famiy horme, Codkeigne, in
Cincinnati, Ohie,
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Pasta Salad with Avocado and Grilled Chicken

410 6 servings

Lzt jor
e [oods—ovecadn
the dish car: akio be

A trorougrly Americon ©
st usiig o
and gilled cnicks
imade with lefiover bked cr broiled

chiexen

Combine well in a large hewl:

3 boneless, skinless chicken hreast
halves (abont 1 pormd), grilled
and cur inta thin strips

1 large ripe Hass avocado, peeled
and finely diced

1 pound fusilli, coaked until
tender buc firm, rinsed wirh
cool warer, and drained

3 medium, ripe tomaoes, seeded
and chopped

4 scallions, thinly sliced

2 cloves garlic, fincly minced

% cup drained capers

© % cup chopped fresh busil,

cilantro, or parsley

i % cup olive oil, or more to taste

+ ahead, dic
: before zerving.

: Juice of 1 lemon

Salt and ground black pepper
LO Laste

Serve at room “emperatare, It s st

con afier it i

w serve dus saled
made because the avacado tc
2. If you need ta make it
and add the: avacado Just

ads e

Pasta Salad with Shrimp, Roasted Red Peppers,
and Black Olives

4106 senvings

solag, boil the

weli, out bang i
roern iemberaivre befire serving
Roast, oppasite

4 red hell peppers

FPeel, seed, and et into

T8 SALADS & DRFSSINGS

Jur o light paisto salag 1 or mere -

¢ Toss together in 2 large Bowl

1 pound peune, fusilli, or arher
pasta, caoked tmtil render but
firm, rinsed with rool water,
and drained

% cup alive oil

1 clove gatlic, minced

Add the roasted peppers aloag with,

1 pound medium shrimp, boiled,
shelled, and deveined

4 cup pitted oil cured black olives

¥ cup chopped fresh flat-leaf
parsley

Y% cup pine nuts, toasted

Pinch of ground red pepper

Salt and ground black pepper
ta taste

Toss wel 10 coat anid combine. Sers

OO el periiue.
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Tabbouleh

1 to 6 scrvings

b

hing suryer cish The

lowing recine i firy st

s using o

ppad

rions, dil, and basi,

G

sven wrurrbled e
tapbuuleh is scooped

fecr lelwce,

Combine in 2 large Low
1 cup medium bulgur
2 cups boiling water
¢ ;

¢

T Wi

d place anc let
ranc for 30 mirutes. Drain ic 2
the back of 2
nove the excess

sieve, pressing wi

Large spocn

neisinre. and retun to the bowl.

Addd:

ard, but thare

¢ 4 large ripe tomataes, finely

chopped

© 2 cups Lresh parsley sprigs, fincly

chopped
1 cup packed fresh mint sprigs,
finely chopped

¢ 1 cup packed purslane, washed,

dried, and finely chopped
(optional)

* 1 bunch scallions, finely chopped
¢ 1 medium onion, fincly chopped
S oSt in:

% teaspoon ground allspice
(optional)
teaspoon salt

I % teaspoon ground black pepper
¢ Whisk logether:

¥ cup fresh lemon juice

Barley, Mushroom, and Asparagus

Salad

410 b servings

ok s 4 large pot of boiling

sated water until tender, abouat
40 i
1 eup pearl barley
While L b
2 small skille. oy
3 tablespoons olive oil
Add.

2 shallots, minced

ley is cooking, aeat in
- medivn: Leat

:, strring, miil softened, about

minutes. Add

1 cup sliced fresh morel or other
wild and/or cultivated
mushrooms

Couk, stiring, ani the mushrooms

have relezsed skeir liquid and are
sofiered and ihe Tiquid is cvaper-

atee, about 3 minutes Stiv in

¢ the muskroom and barl
© taste and adpst the seasonings.

{ Serve warm.

1 rablespoon fresh lemon juice
1 tablespoon minced fresh parsley

: % teaspoon finely grated lemon

7est

¢ Salt and ground hlack pepper

to taste

& Remove fram the heat When the

© birley is tender, add o the pot and

ook until bright green znd erisp-
terder, abeut 4 rilaues:

i 6 ounces pencil-thin asparagus, cut

diagonally into 1-inch pieces

Drain she barley and asparagus

th

mder. Combire

ughly in 2

¢ % cup olive oil

Add Lo the T gt and foss to coat,

1t the salac onto a platter ard

swrround with:

1 head romaine lettuce, scparated
into leaves, washed, and dried

€ AL FOOM. (EIperaTIe.

RUTGUR

Tlgur is availeble i1 fine, wediu,
A coarse grinds. Bocanse it is
steaemed before 1615 dried and
cacied, it can be sofieaed and.
made reacy to eal by soaking 1
berling weter weithout cooking This

=aethod s afler used [or selads.

A20UT BEAN & CRAIN SALADS 69
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Baked Goat Cheese and Baby Greens

4 servings

I Provence, 1 rerice, whers diis saied s} Prehear the ovea te 400°F.
bopula

ent

;4 rounds fresh gout cheese, cach
about 2% inches in diamerer and
¥ inch thick

Plice the chieese on the haking dish

and hake mtil gelden brovwa and

1 pcludes many aiffer small haking dish,

Refriger bowl:

& cups mixed baby greens or
mesclun, washed and dricd

Sur together 1 a sh

1 cup fine dry unseasoned
breaderumbs

1 teaspoon dried thyme

Pour into another shallow sowl

i % cup extra-virgin olive oil

Coa: first witks the olive oil and Tien

el greans ang herds, cach -

nas

and coior A mix
and green-tippad
[ lettuce, anugio, romdine

ing in flavor, text

mgrE co

llow bowl

lightly bubbling, about 6 m:nutes.
Meanwhile, prevare:

Basic Vinaigrelte, 108

e preens with just coough

§ vinigreite 1o coar ard divide zmorg
4 s4lad plares. Place a round of

thio, ond

red g

e endive,

slon greers.
e fsage:
Sreagon 5re aur fovorites). fon
od goat cheese. and veu have
fer dgish.

s 1t this

haked cheese in the center of gach

a gelizaus hinch with the breaderumbs: ¢ salad and serve at once,

Spinach Salad with Grapefruit, Orange, and Avocado

24

‘Loast briefly in a small skillet over
medium keat
3 tablespoons sesune seeds
Toss cogethier in 2 salad Lowl
3 generous handfuls (about
6 cups) baby spinach leaves,
washed and dried

210 3 pinches of salt

3 to 4 tablespoons Tangerine Shallot
Dressing, 113

Divide the spinach among chillerd

salad plases and arrange casan with

e greens: Ground black pepper to taste

1 grapefruit, pecled and sectioned  : Serve immediately.

1 navel orange, peeled and
sectioned
1 ripe avocado, peeled and sliced

Sprinkle with e sessme seeds anc.

enly over

WARM OR WILTED SALADS

In the classic am Spinack Saiad, oppo-
. a Lo: dressing partally cooks the
greens, rendering them succulent
and tender. In others. a
nish, such s baked goat ci
frech e hot off cae grill, is placed
oma bed of cool, crisp greens, pro-
ducing a dramatic conwrast of er-
perataze and textire, these salads
ke an impressive first course or 2
rmemorable entrée. Keep in mimd that
whatever yor

varm gar-

ar

ice, you sheuld
aways serve warm salads irimedi-
ately, because they lose their appeal
a5 the greers hecome soggy

ABOUT GREEN SALADS 27
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ABOUT
FISH

SHELLFISH
SALAD

ot lorig ugo, secfood salads were amang the favorite appetizers
in steukhiouses and other traditional dining establishments.

hese refreshing combinations of crisp greens and chilled, cooked fish

und stiellfisi made the ideal start 10 a meal that usually featured o
robust main course. Nowadays, the salads in this chapter arc more
fkely 1o ster as enirdes in their own right That status eloquently

expresses the high regard many of us have for fight fresh-lasting

faods and for fish and sheilfish n particular

such

On the following pages, you'll find o selection of dussic

it
it
as Crab Louis and Lebster Salad Vinzigrelle, 88, ull of which are

well suited to be served gs supporting or main players on ¢ menu,

Accompanying these cla:

s are reapes that reflect conlemporary
tastes, frem a salad of Spinach with Seared Shrimp, Bacon, anc
Roasted Bell Pepsers, 8
Jicame Selad, 8/.

, te Grilled Swordfish, Tangerine, anc

For making fish and shelifish saiads, there s one simgle rule o keep

in mind. Use the best-quality fresh seafood vou can find, whether from
a specially fishmonger or fiom a supermarket fish department. The
products you buy should be absolutely fresh, with moist flesh. good

color, and the cleon scent of the sea.

Crab Loui
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Ambrosia
& servings

Peel and seetior, right, ‘nio a bowl,
adding all the juices

6 navel oranges

Ads
3 bananas, sliced

ind gencly combiae:

% cup miniature marshmallows
(optional)

Winter Fruit Salad

4 sorviy

peel znd section, might, ino & bowl,
addig all the juices

1 grapefruit

1 orange

Refrigerare unl cold. Not long

before serving, add
1 apple, quartered, cored, and

thinly sliced

Stir o coal te flesh

: % pineapple, cut intv %-inch cubes
i % cnp shredded sweetened dried

coconut

3 tablespoons orange liqucur
(optional)

e and refigerate wnil ready

fol

serve

1 banana, sliced

vent discoloration. St n

top

1 small bunch seedless red grapes,
stemmed and halved

Spoon the fruit salad into sarving

bowls.

Texas-Style Watermelon Salad

41 & servings

We knew an ch
his w
panper: this recipe kes i stonge-
but daiicious
" the ade

izl dusted with

ueri o it
n of anili

s

frther wi

pespers
small bowl

Siir together in
% teaspoon chili powder

Waldorf Salad

Ischirky of the
in New York i

lad was censid-
aricn in the
s of this century, O
rontaired notning more tiun atples,
Chophed w

iy T

mayonnas

(ol some
i marshmallov

¢ % teaspoon salt, or to taste
$ % teaspoon gromd red pepper, or

to taste

oss togesher in & serving bowl:

2 pounds watermelon, seeds and

rind discarded, flesh cut into
ti-inch picces (bout 4 cups)

© %red onion, diced

its ana seeded grape nalves come
 papiar with arildien
i) incudas mipiciiue

later,

Combine in a medium bowl

1 cup diced celery
1 cup diced firm apples

ith cirs juice

PEFTTNG AND SECTIONING
CITRUS FRUTTS

Segraeating the fruit for a salad o
dasser alitde ime—and i¢
worrh o1, Slice o

e twp auc bet-
he raund fvar, down 1o
the flesh, Stand the fruit on a cut
ting board and o3 s sorvated knife
10 cut off
Trim away any remaining white
e brene. Free vech sogment by
g down

ind ic even v,

Squeeze all the juice fhom rhe
imaribrancs into & Sovel. The best

o slice citrus sery fim s 1o

way

have the fruic chi led and e 1

i, sharp kn:

¢ 1 small jalapeiio pepper, sceded
and diced

3 tablespoans fresh Time juice, or
Lo Laste

2 tablespoons minced fresh
cilantro or fresh parsley

Sprintle with the spice mixture and

£ otoss well S

imediately

% cup coarsely chopped walnuts
(optional)

: 4 cup seedless red grapes, halved

(optional)

Slic

% to % cup mayonuaise

3 5ot

com temperatuze or coid
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OLIVE Ol

The bes: grades of olive o] are made
stmply: The frit s crushed and te oil
cred. Pressing is done from 1id
auttn o Janary, depending upon
origm. Usually these als reach hi
smatker oy early spring, Siove 1 a cool,
dark place end use wiiki | yes seep
oil aveny from heat and light

Many olive oil connoisseurs argue
that the bes: clve oils should merely
bee drizzied over foods and a0t mised
10 dressiys, They clain that
g or wgorons blending disirops
e fruity, delivate character of vata
virgin dlive ¢il. We find that the

wal

henelits ol a good clive oil ir. a dress-
g ot gh 17 clainn,

Olive ol are yrded according o
Sow much zcidity they concur and
whetl-er they are orocessed with or
withaut solvents, As ye, the Unéied
aates has no stancard for impurted
Ttglian oils
Extra-Virgirt Olive Oil: These ofls are
pressedd and processed wifsont aeat or
solveats Coler is oo i calon of
qualiy and ranges from gold i@ deep
grecr, depending upon where and
at oives the oil is made.
Clovded, wnfilicrd o'l aie prizee by

with

many for their spmesirres fller [
wvor, Lamentably the words “exme vir-
gin’ on the bottle o not guarantes
youd-tasting ail 1f & 2ll possible,
samole Before buying aty ¢ 1ant iy,
Fine Virgin Olive Oil: Prassed anid
processed witsout Eeat or caencals.
Tr has a flavor and charecter mote
subdued than exir,
Olive Ol: Replices what used 1o be
called “prre clive oil" This oil is
el ued with s voms or chercicals,
whth are stearred o 1 will gain
color ané flaver from Hlending with

Sirgin ail.

 virgin olive ol
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Salad of Grilled Chicken and Tart Greens

4 to & sorvings

A good wioy tw us= up leflover epicken.

Combine ir- z selad bowl:

10 t0 12 cups bite-sized picces
hitter greens (any comhination
of arugula, escarole, young
dandelion greens, curly endive,
mizuna, watercress, and
radicchio), washed and dried

i Reflrigerate Cie greens.

Preparc:

Apricot Dressing, 112, or other fruit-
hased dressing

Toss the greens well with just

i enough dressing to ligatly coat.

Cut diagozally into 1-inca-tzick

i strips:

i 2 whole boneless, skinless chicken

breasts (about 1% pounds),
grilled or broiled

Divide fhe greens among salad plares

and arraage the cicken on top. If

desired, drizzle mere dressing over

the saleds and serve mmediawely

! (oppositc)

Sautéed Veal Medallions on Arugula Tomato Salad

i serangs

Whisk tagether in a sicall bowl

% cup extra-virgin olive oil

2 tablespoans fresh orange juice

2 tablespoons fresh lemon juice

I teaspoon grated orange zest

Salt and ground black pepper
to taste

Toss together in a large bowl:

6 cups torn arugula leaves, washed
and dried

2 medium tomatoes, cored and
diced

Position a rack in the lower third of

the oven. Preheat the oven to 150°1L

Have ready 4 ovenproof plater

§ ter and keep warm in the ov

§ Padry

8 veal medallions, cut % inch thick
from the center lain
Season with:

 salt and ground black pepper

to taste
Hear i a loge sillet over medinm-
high heat

2 tablespoons unsalted butter

Acd the medallions in baiches,

1ot crowd e pa,
ar until golder on e Tot-

being vareL

and s

tom. about 2 minutes. Tarn and scar
the second s:de, Remove o the pht-

¢ Repea:, adding more butter o the

pam as necded, vl all the medzl-
Tions are cocked. Tncrease the heat to
aigh and add to the skillet:

% cup chicken or veal stock

Boil, suirring, vaal the sauce is

syrupy and glezelike, 116 2 minutes.
Ihinly slice the: weat. Toss the argula
with the orange dressing and arrange
the salad on 4 plaes. Divide the veal
and arrange it over che salads.
Sprinkle with:

Salt and ground hlack pepper
Srizzle the pan sauice aver the veal

i Serve mmediarely.
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HOW TO MAKE MATONNAISE
This is e methnd for aasic mayc
agise. parh vaditonal by hand; or by
fod Lrotessor o tlenider Wit s

mayonraise, all e variations fisies in
the pages to fallow can be prepared it
car be whiskea to @ ighter consistency
by gl adaing @ e woter
CrEarT, €N CEprop: [igeered stec,
vegetcble fuics. or even o st

1 Subrrerge the eegs in wan water
Lo ey Ui Lo oo Leimpere ure:

2 Use 2 mediur ceramic gless, or
stainessstacl sovd (aot slimrum ar
coppen which wil react wih tre
JVebisk e 2ag yoks lemor
e or vincpan and seasariags Ll
smoath and lighs

3Wask n 2 e o the oil by draps

andl the rixare egins to thicken
anc siilen
4 As the sauce begins to thicker,

sk i thes il o steadly mak ag
sure each additon s thonoughly

tlended befors add g the nex.

5k the mustard I usirg nd
testa ard zcus: the seasoriings

ndise s
Start b

1L easy o in
separates o b
anegg yolk ina clear bowl Ther, na

it

sl steady sirean begin drizd ng in
th zratec Mayonnase, whsking it
into Lhe egg yolk o5 you go.This is. in

essence, 12 sarie roless 28 acding
ol ooz

Ll wreae ¢ new ermulsificasion. In
azidon t 1 e separaled e

oaise, you may eed to wask in
akeiionel oil Lo cornpensate “or the
extra yolk Fthe mayonrase is

hics “or your taste, come:
described abave.
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Tangy Reduced-Fat Cole Slaw

4 servings

tavery fine mesh sieve or s colan-
with a coffec filier or sev-
cheesccloth over =

Add and et drai ar room

howl.

hour

temmperaqure for ar east .
covered, in the reftigerara for up o

24 hous:

HORSERADISH

is long, arcan-colorey
is grated to Trake harsorad

wirh cicer

Tricly grared horss
wonderu” flaver 1o cole glaws and 1
incomparable 153 for beiled beef,
d chicken, fish
fish, po
sauve. {Mace ebort 1 pound diced
peel

Hot Apple Slaw

te 4 serungs

ThS is @ fire autueen salaa Granay
Smitry and ather sinilarly tart abics
: especially well hers, though my

apiz vill do.
Cock in 2 large skillet o
wntil erisp

6 slices thick-cut bacon

over low heat

Draln e bacor: o: T towels and

cruable. Add w the fav i the skilles:

Laperivg rout
o
vor is that of radishes 15 the unpivs il

adish adds a

skellfish, gefilie
soes, bees, and sexfood cockail

4 root in 3 food processor. Progess
] finely chopoed, then pous  cider

Y cup nonfat yogurt

Transfer the yogert o 2 how' Add

and whisk together undl smooth

1% tablespoons cider vinegar

1 tablespoon sugar

1 tablespoon snipped fresh dill

1 teaspoon drained prepared
horseradish

{ % teaspoon dry mustard

Salt and gronnd black pepper
to taste

vinegar untl the niixturs s of &
spreadablc. consistency Add sall
few tablespoons sagar 1o taste This
kesps seversl months 1n the Tefrig
Lot Wheet the roo 15 nar 1 season.
(t+rly spring), prepared aorseradish
cc can e fourd in the grocery

deli case. Tf nsmg prepared korserad-
. be sure 0 measure (ke amount
¢ recipe calls for asd drin the
horsesadis well before adding it to
he rest of the ingredionts.

da

¢ 3 tablespaons cider vinegar

2 tablespoons water

1 rablespoou light or dark brown
sugar

1 teaspoon caraway seeds, lightly
crushed

Salt to raste.

Bring w a hoil, redner the heat to

a simmer, and stir ‘n

i Combine in a large howl

4 cups finely shredded green or red
cabbage

1 cup grated peeled carrots

ng o the cabhage

¢ and 1055 to coat evenly.

mixn

¢ Refigerate, covered, for at least

1 hour. Serve chilled.

: 3 cups finely shredded red or green

cabbage
1 large cooking apple, peeled,
cored, and grated
“mmer for 2 minut
the crumbled bacon aad serve hot.

Garnish wizh
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HOW TO ROAST AND PEEL PEPPERS

Roasting proy
oG he skin of pepteds. i ojiens

the best vicy o

2 charee. [irnorwalies Beppers are
bewer if phsiered but et completely

e

ey il (258 lesh whert g

hzel then, Rad

fster then green anes, Ko

sugers i e flesr

| SiaeR,

i esh Peppers fyou

have 2 gas cookton, Shis is the simi-

plest e it use e broler

mesnzd, Place wi

“le papoars dirartly
ir e flarves af your gas brrer on
its sighest setiirg Keep 2n eye on the

Ll

pppers ad (m them
with metal tongs, etting the pep:
b ster o char (4o nol pierce with &
as juices will be last)

Sokrg for

“entinue oasting e pppers Lnti
he entire surface is Jisteed. May
Licky Toast, ar s e
dried enl pespers befon rehyeras-
e, to cezoen and roune oul

5

favors,

2 Boler fioasing Mresh Fepbars Line a
broier pan with sl il Plaze
whele 35po2rs o1 the ol arc orush
with alive i Broi, urning as neede

urt| blackenad on all sides. Brish e

Skin wilh i Pace the pepesr skir
side U3 on & broiing pan and set the
At b nches uncer the brsie
Bl il the skin siarts to tlister
and bzt pla

every morent. Let the piacas cha

o s the e 1o be vl coked

Grilr
e rros: flavoril methcce. Set wazlz

sting bt Pepers: s is

prppers on a rack sver asnesversd

a ho: but eyirg fire. _ez them

2o untll they are bifs-
terec or chareed, tu and repest
uritl the who'e oeposc s o

Crdeheo- or Skillet-Roost)

Petpers: THs s o~ small Tesh chiies
h s serrance and jalapeiias Heat
& dry casi"0n eridcle or skil et over
{ high heaz, 2dd the whe
ske then aound the skles unti
their skins ara chares hers ard

o i

e

S wh e will lsosen the s4is Iry
S rinse peppers ¢
: vuch of the sm:

© the tip of a sraall knifa arou
§stem andernat L sase R
: the top axd the core and seecs, han
©Soraps say reraing s

§ awey e membrancs

$ dish you axe mzkir

¢ do 5o vrap the seppo
ostore rothe eligeralorn

 there. nase chlies ave ustorarily
i no. peeled after roasting. but they
* may be.

§ 3 Pogiing Romsind Petners Once they
P ae dlislered, by he peppers in &
: bowl and cover with a plate ar

stzrc for at least
preferably 20 mintes oo
e Their hest will csate steam

plast e v
1C minus

e reasing, o

aor is an the

sulace, Sorade off the gdng with a

* rife I the peones were wasle

vake a il down oe side. tren run

e

e

ds and cit

ry jaces  §
o the 1
slend tham

n the bolton of e bowl

oo
fto & vinsigrete dressing for adderd
Rea

ve 4 ilay or

ing and paaling can o |
Ifyeu

airtigt ang
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Avocado Salad Cups

Avocados lave en unexpected affin-
ity with shrimp, crab, and lobstez,
making them the perfect veaicle for
serving these salad:
o prepare avosado s, chill the
avocados, then o

lengrawise

Lettuce and Cabbage Cups

A bit mare formal than serving 4
combination szlzd on a bec of
greers, Tettiee cups make an clegant
display. Th
Toosely bunclied butcrhead ctmees
are ideal for salz
or of radicehic and red
Separate the leaves from the
fully without rearing; wask

smaall, round, rather

cups. We also like

cahhag

hicad

Cucumber Cups

Cucumi
alunchieou plate or as =

cups are refreshing on
kors

doeusre, and their sialler size

males tiem moe appropria.e s

a garnist

a1 a5 2 main course.

e Allings include Chicken

9€, any scafood salad, 86 10 88, and
any rice salad, 72 0 75, or other
salad of small graivs

To pregure cucumbe: cups, st

refrigerate small, shapely cucwbers

Melon Cups

Tdeal for a Tight luncheon, stutfed

2 aflers the cool rafreshment of

fruit combired witl: the saveay sub-
stance of a meat

ar poultry salad
1o prepare melon cups, cut a cac-
tzlowpe or other melon ir. kall.

 half. Remove the pit, sho
prevent the frnt from darkening

juice. Mound the salad of your

3 pits. Serve al ovin lemperature

i go inte the salad bowl. Just befors

edkwil

¢ (he flling from falling our

v 32 To

sfier enrrng, sprinkle it with lemor.

choice tu the bollows Teft by the

anel dry the leaves, sorting through
1o find enough ceenly shaped ones
or stuffing Any Liperfect leaves can

serving, fil the leaves with any suit-
able salzd you cen think of, suck: as
d, 6, Lebster Sdlad, 88, or

1y of the grain o bean selads,

wunul celd. Tither peel the cucunbers
or

score the peel with a fock, saown
40 Waxed cucumbers
e

wise in Tl seoop oue the seeds,
and Ll ke halves, Alrernativel

c be
d. Cut the cacmbers langth

slice

whole cucwenbers vrosswise nto
2 to 3-inch pieces and hollow e
pieces from one end, leaving

enough om e horom Lo preven.

Iemove the seeds and scallop e
edges, F desired, for a moze decora-
tive effert. Refrigerate umeil cold. Tust
before serving, £l the melon witk

Chicken Saled, 96, Torkey Salad 7k ¢
il Cashew

ey

98, or a fouir salac
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CLELI'UCE

Known a steu or aspar

tuce, Wis is 4 Asian letmer grown

[ i thick, sucen
a it Tike
young leaves can be used in saads.

or chestuts

Very

CHICORY
Ag
Lower finily. Sei Belgian indive,

1 of bitter greens in the -

Curly Fiudive, kscarole, and Radicchic.

CRESSES

3 ch . G 3
5, which velong 10

the musta 1y, v Teaves rang

ing from iy peppery to searis

hor in chavacter. Watercress, the
mildest and most famiiar form, Jas
crisp stems and glossy, cimeized,
dark green leaves. The steus as well

as the leaves are edTle. Garden ess
i€ sofier i exture hus smilar o

wateraress in taste. Curly ceess “eaves

ave Tacy. like those of flat leat parsley

but exwemely punger:

Uolanc caess |
1s similar o watercress, but if grewn
in hot weather, it becomes so strong

s to 3¢ neatly inedible

CURLY ENDIVE
A vartety of chicory, ikis s course,
prickly, dark greer: lex

ves wiil a 3

pleasant tany The wrins sy ende
an fricie are used mterchangeably,
though most ofien what is labeled

“risee” nas small, tender, by, pale

green leaves with white centers 2
Aas a mild tartuess and 4 more deli-

care taste thar other chi

DANDELION GREENS
A very tart green widk jaggrd-edged
leaves that look like azro

ws. Young,

tender leaves less than 6

hies long
are the Teast tart and are ideal in

e frorct iob Canter o

) Savoy cabbage, Boigir ¢

salads. Both raw and o

Tiom greens have & rick, bracing fla-
vor and are worth buying wheu 1l

sppes it the marks.

LSCAROLE
Eaten both raw anc conked, this

merber of the chicary “amily bas

broad, irrepwarly shaped fa, leaves
with slighty-curled sdges, The e
_eaves of bu.te-hsad Teliuce. The

_eaves ar

dark grven a1 the 1ep and

s palar 25 they approach the
stem. The leaves have a proacunced

tarmess aad a firm, chewy texture.

GOOD KING HENRY
Also called allgand or wild spinach,
these spade-shaped leaves, often the

finse grcens o spring, have a Zaimt

oked, dande-

iy

spinachlike Havor but are not relaced

to spinach. Good King Ilenry mixes
nicely wizh terder red-lc

al Tettuces,

HERBS AND FLOWERS
addl Ieavas or Blossoms whele, tear
them into bite-sized pieces, or cul

them wnto ribbons. To add in quantity

as & selac green: angeiica, any basil,

cliesvil, cilaaro, dill, Florence fennel

Teaves, lemor balm, lovage. marjo
Tam, any mint, any parsley, any sage,

salad Burnzt, sweet cicely, tarr

on.

To use sparing.y as an accun

anibsosia, 2aise, anise yssop, cat-

away, cpazote, garlic, garlic chive
aganc, Qyssop. Mexican
egao, mitsthe, perila or shiso,

¢

reck

ay:

rosermary, any savory, iy thyme,

Viewarese cosisuder These Cowess
sinks, eldeberry,
levender (sparingly),

add [lavor: clov

CIMOI, M1S:

<, nasaurtinm, ros

oseraary,
ented gesanium, sociery garlic,
cer wood=all, violsts

e, red butter jeti.ce, bulter ke brocal e, adficciia, f

{ LETTUCES
There are 1 avdieds of individsal
wariet o5 of Terce—all from one of
fonr general categories, classified by
¢ the shape and growth habit of the
lex
crely Havored, witk sofi rufld

uce. Butterhead: Tender and deli-

Leaves gathered ragether fnto small,

voune, racher Toose heads. Femilier
varscries snclude Bibb, Boston, bt
ter, limestone, and “ed tp. Bibb is

| more deicate-tasting thau the Jarges

Doston. Tt

flavor of these lettuces combines

subly sweet, buttery

well with sronger-favored greens
and is also Jovely cn 2t owr.
Leeberg: Also known
ceberg lettuce has a compact,

hat varics from

crispheac,

¢ smooth ound heald

¢ sale green in the senter m mediom
green on the ouzside and is depend-
ably crisp, crunchy, very hesvy in tae
hanc, ughly packed, and comp

 “This Tertuce has a distinet ard atirac-

tive Havor, slups well, acd cxa e

Lo, shredded, on shicee like czb-

lable year-round.
nile, mellow, and
56 known.

Bage. 10 is also ava

Looseleaf:

ender,
soft, Liese lewaces are al

“hurching” o7 “cultivg” letuces

They have sprawling, crisy yet ten-

der Jeaves with sweet and refined

Cavors and arc ar their best ir. the
looszly
bunched and may bave ruffied edges
and/or red tips. The
of

spring The leaves gre

ny varietics

cossleal etces Tnclads groen
lor-

lezf, red leal, and oakleal Thes

tuees are wonderfil toeat on their

o d also blend well with

srronger tsting greens, Romaine or

Cos: This is @ eylindrcal, upright let-

Tisp

wee with stifT, elorgated Teave

center rils, 4 rather juicy but rcle-

¢ tively eoarse texture, and a pleasantly
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HOW TO COOK BEANS

17Te cook bears, themi i a sicnelly unti <he bears are terden 3o

0 sweeten thzm. For el

< vely Frm

large po. and wdd Lo water 1o ot bl rapicly o the asrason wi baans remove @ few bears and pirich

cover by 2 inches, loosen 142 bear skirs. If the pot threat- Ikem ‘or lendeess at the low end

ers 1 bail overs

arially e the | of the cocking time rarge I scaked
dm E cover Cook beens uncovered £ you have
aff -ae foam that #ises to the surface | seasoned the liquid and wart some of it
the favon

2B g Lo+ i over fig e

firs., mos. beas will cack in | L
ptions zre small
is and flsgzolets,

5. The

& evaporate to conconras suck as le
1o thicken the dis1 You can simrier

Seans with chopoed

3 Reduze he heal 16 kv and cover 2010 30

wic

zensally ook

smmen 5 rng and sk Ting occa ons andl carrers © rinues

wen wiheut presoaking

Warm Black-Eyed Pea Salad

4 servings

This

alad i “warm” in T vy Add:

4 cups cooked black-eyed peas
(about 1% cups dried), above

1 rablespoon minced fresh sage

Salt to taste

10 dashes hor red pepper sauce,

Eartny eved peas ara a gond foll
for other 2arthy fiavers, such s saze
13 aise for heat We recommend

s ot least |G dashos af
Dpetiper sauce of your
choice in this recipe.

thot you

the ot re:
ar to faste
Hear in 2 medium nonstick saucepan
or skillet over medium heat:

Y cup chicken stock

1% tablespoons olive oil

Add

1 large sweet red onion, diced

2 dlaves garlic, minced

Couik, stirring ocaasionally, abaut

3 minutes. Remaove from the heat

2 (ablespoons sherry or red wine
vinegar, or to taste

Serve wari or &l 100N Leperatuze,

garnished with:

| Small sprigs fresh sage

anion s sofiened, 4 10 § minutes. L

Cook, stining oceasionally, uriil the
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Grilled Swordfish, Tangerine, and Jicama Salad

servings

-

Tangerives, portia Salt and ground black pepper

ta aste JicAMA
§ Gril] just il opaque s the conrer,

The uninspiring appearance of
Wiisk togetlier in a sl bowl about 5 minutes each side. Combirc G ikastrengh b

% cup olive oil

-

t i asalad howl skinnsd wrnip—helies 15 sweet,

2 wblespooas resh liune juice 1 head Boston lettuce, tough outcr weaterisgs, vl (lesh. Bcaus
2 tablespoons red wine vinegar Ieaves removed, inner leaves 1ts Hesh kolds its color and tex
2 wblespoons coarsely chopped trimmed, washed, dried, and tere, carsa is & favarsse for the
fresh parsley Lorn into bite-sized pieces salad bowl and zaw vegerable tray.
1 tablespoon Dijon mustard i 2 tangerines, seeded and separated. e
N 5 5 5 are miformly hard, heavy for their
1% teaspoons honey into sections, 57 i
. ; e size, with 1o sign of shriveling =
2 tcaspoons ground cumin | 1 medium jicama or celery root, e
Salt and eracked black peppercorns | peeled and cut into thin strips S
Lo taste 1 ved hell pepper, thinly sliced el ‘
Have ready Salr and ground black pepper i sk puls right of” Rernowe
Tour 1- W 1%-inch-thick to taste ot e e e
swordfish steaks (8 to 10 ounces | Siir he d-essing wel, add jusi Cut i slices, wedges, cubes, or

Cies masehsticks. $:ore jicame unpeeled

rdfish ERURRTE

each)
Brush with:

4 teaspoons vegetable oil
Sprinkle with:

sougli o nisten e iag.

and toss 1o coat. Place the

srapped in the reliigera-

o1 Lop,
ing over 1l

drizele any reniaining dress- At G

salad, and serve

Grilled Scallop and Fennel Salad

i

scrvings
15, fouds < overgfise | Saltand ground black pepper i Salt and ground black pepper

fire have a kind of immediacy, @ direct 1o taste © totaste

comecticn t0 the nutdioors, that s pac ¢ Grill the scallops on one sice untl Add in a slow, steady stream, wh:

ticulaity me quing surmer e outside is crisp, 2 to 3 minutes. ing consta
% cup olive oil
crisp and the center is opaque § Combine the scallops and fernel ia a

3 mirutes more. Grill the fennal lust { salad howl aleng with

o, | iere e Turn and grill arsl the ather side s

grilied scallops with

nth

birtar ar

t0 bind 7 il togethar untl tender, ahous 3 miantes * 4 cups bite-sized picces arugula or
Proparc & medium-kot charcoal fire Whisk together n a small  romaine lettuce, washed and
Wash aad pat dry dried

% cup fresh lemon juite
1 tablespoon Dijon mustard

1 pound sea scallops
Remmove tae fronds, trm the Lase,

1 small red anion, thinly slived
2 ripe tomatoes, cored and cut into

and cut lengthwise into % inch i 1 tablespoon minced shallots wedges
“hick slices: 1 tablespoon sninced fresh Stir e dressing well, 2éd fust
2 fennel bulbs trragon enough to moisten the ingredienss,

Sprinkle lightly 3

Olive ail

1 tablespoon chopped fresh parsley
1 teaspoon chopped fresh thyme

i 10ss to coat, and
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Tangerine Shallot Dressing

Abgee 18 ahs

. leff) i esposialy

s cressing (

foraed:
1 clove garlic, peeled
2o 3 pinches of salt

Sun-Dried Tomato
ADGUt ¥ cup

his simple die
well on salaits that

i o

wor

anguie. 1% also i

ks an excelient
e iry i o cockerd

. shapes

spagnettin or srall Lest
Witk the food Tinming,
deop theong the feed tube ard

¢ chopped

2 small shallots, quartered

o

process i

Remose 1 a sl bowl or @ jar

with & Gght fitting lid. Add ané

whisk or shake wnnl well Blenced

% cup fresh tangerinc or
clementine juice

2 tahlespnons fresh lemon juice

¢ 2 small shallots, minced

Dressing

1 ar 2 cloves garlic, halved

Stop the machine, add, and process

anti] finely minced:

6 sun-dried tomato halves in oil,
drained and coarsely chopped

6 brine-cured black olives, pitted

2 tablespoons balsamic vinegar

1 rablespoon fresh thyme leaves or
chopped fresh basil

Add n & slow, steady siream, whisk

ing constantly, or add to tha jar and
shuke until smooth:

% cup vegetahle oil

Taste and adjust the seasanings. Use
the dressing iminecia ely or cover
and refiigerite

¢ Salt and ground black pepper
to taste

ith the machine runuing, slowly
poar through the feed tube and
process uail smoots:
# cup olive oil

Teste and adjust he se

the dressing rmedintely o cover
and 1e

Frigeraie.
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and Black Olives

4

ings

This r=cipe can be used a5 3 Buesring
for many kings of rice solacks. Simeer

the rice in

A eneral ru cwoked

a

rici: far roughly an
ctirer tagredion

en, saafad, etc), coc

scry, and crepped it bite-s:

2% 10 3 cups water

1% tablespoons butter or vegetahle
oil (optional)

% 10 % Leaspoon salt

Adé and stir onee:
1% cups long-grain white rice
Cover and cook ver low heat uacl
all tae water s absorled, 5 (o
18 rainwes. Do ot Bfi the o
before the enc of cacking. Lal snd,
covered, fi
Stir togetaer in a mediar bowl
1% cups diced cooked chicken
% cup diced peaches (about

1 medium)

er

5 to 10 mimires,

e stock i rrore flor

Rice Salad with Chicken

% cup coarsely chopped pitted
oil-cured black olives

‘ cup diced red or yellow bell
peppers

Add the sice while still warm

along with

% cnp Fresh Herb Vinaigrette, 108

Toss wil” 10 conbine. Serve warm,

§atroom terperatuze, o chilled

esvron ey

| RICE SALAD WITH CHICKEN
| AND PISTACHIOS

ted pistach os:

iy of

 ené greund black

& Serve -l room

tempersiure,

|
|

Rice Salad with Sun-Dried Tomatoes

Prepare the rice for Riee Salad with

Chig

Whisk togetie:

6 ail-packed sun-dried wmato
halves, minced

6 tablespoons olive oil

3 tablespoons balsamic vinegar

1 clove garlic, minced

1 teaspoon chili powder

% teaspoon ground cumin

au'aud Bluck Olives, above.

i % teaspoon ground coriander
Stir into the warm rice along witli:
4 more sun-dried tomato halyes,
diced
% cup pine nus, toasted
4 scallions, minced
Salt and ground black pepper
10 laste

Serve warm or at oM temperature

§ (opposics)
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US.$19.95
() 5 Can. $29.50
of
Cooking
5 after Irma Rombaus ised rew

S%
coonks 16"

<ffair with Joy of Cocking continues unebeied. And

and facing the stove)” Americas lave

08 joy in hand, tens of millions of posle—

s to professionsls—have learned to do

taught America how to cook, servng &5 the stancare

sgairst which dll olfie cockoucks ars Jude

ALL ABOUT SALADS & DRESSINGS ughalcs
that standard. Whie kezping the conversatcral and

All About

instructional mennar o

Saiads & Diressings is organzed by selac type relugirg

green; vegetacle ard savory fruit bean and grain; fsh

and shellfish: meat 41d pou'iry—with such deicous

ics and exciting nnovations as Cacser Szlad; Thai

Beef Selad; Grilled Swordish Tanger ne, end Jicarra

< lerate and Mozzarella Selad;, Hol Acpe Slaw,

Frea-Rear Salac. Ard dor't forgot the drossings

sversthing fram Basic Vinagrette (o creamy Greer

Goddess Dressing s covered, With 2
&5 of lettuca zne

Ll primer on

varis

geastions for gamishing

Al About Seiads & Dressings illustrates how muca

mere there s to saad thar just lattuce,

Woether you belorg Lo one of Lie m llers of
Arrerican househeles that alrea

twe) of jo

cu have: nover eracked e spine

o7 a worbook beore, joy of G

Al About

Saicds & Drossings s for yo

s 2 spactacular

achicvamers, werthy of its name, joy has

over

been more beau.illl

The Indispensable Kitchen Resource....
AllNew, AllPurpose, and now Allin-Color






