THE ULTIMATE CRAB CAKES

(L SECRET TO THE ULTIMATE CRAB CAKE 1S TWOFOLD.
First, T use only fresh, jumbo lump crabmeat, which gives
the cake a hefty bulk so wben you put your fork through it,
you pull out pure hunks of delicions crab, not breading.
Which brings me to the second point: [ use soft, fresh white
bread crumbs. Dry bread crumbs soak up all the moisture
in the crab and leave the cakes dense, beavy, and dry. Fresh
bread crumbs give the mixture just enough structure lo make
the cakes easy to flip, and they bold in moisture so the cakes
are as light as a cloud.

SERVES4TO 8

CRAB CAKES

Exira-virgin clive oil

1 onion, finely minced

2 garfic cloves, finely minced

1 pound jumbo lump crabhmeat

12 cups fresh bread crumbs (made from 3 or 4 slices of white
bread with the crusts removed)

2 tablespoons mayonnaise

1iarpe egg white

Juice of 1lime

V4 cup chopped fresh citantro, plus whole leaves, for garnish

Kosher salt and freshiy é,round black pepper

GHILE MAYONNAISE

1 gup Mayonnaise

1 canned chipotie chile in adobo, finely chopped, plus 1teaspoon of
the adobo sauce

7est and juice of tlime

Kosher sait and freshly ground black pepper

gmalt bunch of méche of bahy greens, for garnish
1fresh red chile, sliced, for garnish {optionat)
1lime, segments cut free of their membranes, for garnish (optional)
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CHICKEN AND COCONUT “PAELLA"

"THIS 1§ ONE OF THOSE DELICIOUS HODGEPODGE DISHES
THAT DEFIES DESCRIPTION: Despite ihe ingredients, its not
really Spanish though it is reminiscent of a paella, nor is it
Asian, and it's definitely not Italian. Chicken thighs,
lightly crusted with crushed coriander seeds, develop a deep,
lentony aroima when sautéed. The thighs get tucked into
basmati rice that bas been simmered in sweet coconut milk
and ginger. The dish is finished in the oven and then goes
straight out to the table and served family style.

SERVES A4 TO 6

14 cup coriander seeds

8 chicken thighs

Kosher salt and freshly ground black pepper
Extra-virgin olive ofl

1 onion, finety minced

1-inch piece of fresh ginger, peeled and chopped
1bay leaf

2 cups basmati rice

Grated zest of 1lemon

1l cups chicken broth

V2 cups coconut milk

PEA SALAD

1 cup frozen green peas, thawed in a colander under cool water
Small handful of fresh mint leaves

1bunch of watercress

Juice of ¥z lemon

3 tablespoons extra-virgin olive oil

Kosher salt and freshly ground black pepper

Mint leaves, for garnish
Lemon wedges, for garnish
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COLD PASTA SALAD WITH ROASTED
CHICKEN, PLUMS, BLUE CHEESE,
AND BASIL

1 LOVE CHUNKY PASTA SALADS. They 're perfect for lunch or
a simple early dinner and this recipe uses all my favorite
ingredients. It all works: The roast chicken tastes great with
the basil, and the blue cheese tastes great with the plums.
Toss it all together with chewy cold pasta and you've got a
big bowl of great stuff that'll be dinner tonight and a mid-
night snack tomorrow.

You can save a step and make this with leftover roast
chicken, roast the plums separately.

SERVES 4

Kosher salt

Extra-virgin olive ol

4 boneless, skinless chicken breasts
Freshiy ground black pepper
1pound plums, halved and pitied

1 pound penne

VINAIGRETTE

1tablespoon Dijon mustard

1{easpoon red wine vinegar

1teaspoon sugar

Y3 cup extra-virgin olive oil

Kosher salt and freshly ground biack pepper
1bunch of fresh chives, minced

Handful of fresh flat-leaf parsiey leaves, chopped

Ya pound crumbled blue cheese
Handfu! of whole fresh basil leaves
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[ DONT KNOW A MAN, WOMAN, OR CHILD WHOQ DOESN'T
LOVE A BOWL OF GREAT MAC AND CHEESE. Sweet peds and
bacou spooned o top take it to a whole new level. This is the
one and only macaroni and cheese recipe you will ever need.

SERVESGTOS
Kosher salt
1 pound elbow macaroni

& tablespoons unsalted butter

3 tablespoons ail-purpose flour

4 cups warm milk

V2 cups shredded sharp white Cheddar chesse
Freshly ground black pepper

Ya gup chopped fresh flat-leaf parsley

Extra-virgin olive oil

4 slices bacon, cut crosswise info thin strips

1large onion, diced

2 garlic cloves, smashed

L.eaves from Vs bunch of fresh thyme

2 cups frozen peas, thawed in a colander under cool water

176 Noodles
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THE ULTIMATE BAKED BEANS

BAKED BEANS ARE AN INSTITUTION OF THE AMERICAN
picNic. This dish bas all the sweet barbecued flavers you've
come lo expect but with a spicy puncb from chipotle chiles.
The dressing is super casy—the whole thing bappens in a
blender—and because it's made with canned beans the dish
coines together in a fraction of the time you might think.

Before it goes in the oven, | top the dish off with thick slabs
of sioky bacon and the needles fron a few sprigs of fresh
rosemary. [t's the right side dish for any outdoor barbecue
and the whole thing takes only balf an hour.

SERVES 6

/2 cup molassas

¥ cup ketchup

2 tablespoons Dijon mustard

2 canned chipotle chiles in adobo

3 hig (28-ounce) cans canneliini beans
Kasher salt and freshly ground btack pspper
10 bacon strips

3 to 4 fresh rosemary sprigs

192 Garden
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There are two tricks to making these. Roast at a

CRISPY OVEN FRIES ARE A GREAT WAY TO GET THAT CLASSIC
BISTRO EFFECT without having to heat up a pot of oil. The

wedges are tossed in a bealthy amount of extr
oil and roasted in the oven until very crisp.

temperature, and don

Va cup extra

¥y cup freshly grated Parm

2 tablespoons chopped fresh flat
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PEAR COBBLER WITH
CRANBERRY STREUSEL

THE WARM, MELTED FRINT COMBINATION OF PEARS AND
CRANBERRIES MAKES A FANTASTIC COMFORT-FOOD DESSERT
to warm up even the coldest night. Grab a bowlful with a
scoop of ice cream and slip on a thick pair of socks: You've
got the ultimate winier nighicap.

L

i

SERVES 4

Unsalted butter, at room temperature
Granulated sugar

4 Bartlett pears

2 teaspoons vanilla extract

V¢ cup brown sugar

2 tablespoons all-purpose flour
1tgaspoon ginnamon

2 teaspoon ground nutmeg
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STREUSEL TOPPING

1% cup {1 stick) unsaltad butter, softened
Vs gup brown sugar

Yo gup all-purpose flour

Y2 teaspoon kosher salt

1cup fresh or frozen cranberries

Yy cup haavy cream, beaten to soft peaks

224 Desseris
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