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SUMMER CORN CHOWDER

t o farm in Indiana almost 30 yeaxs ago, an

1bough
QWS 50 Mmaily ears that

every stalk gr
a kid, my mother used to fry it, which was

bacon. [ began lookin|
howder idea. By pureein

corn ¢
agood, chunky chowde

1 couldn’t keep up! I mean,
great, bt what made itso g

g for some slightly less artery-
g half of the coin and kee
rwithout having to dilute

dthat's when I first started alittle corn patch. The thing is,
what do you do with all that corn? When 1 was
reat was that she'd fryitina ﬁ)ound of
s—that’s when we caime up with the
els whole, we were able to get

the flavor or thicken it by adding cream.

clogging alternative
ping the resi of the kern

INGREDIENTS:

1 tablespoon unsalted butter

carrots, peeled and cut

2 medium
1 medium yellow onion, cutinto small dice

garlic, thinly sliced
plos more if needed

into small dice

3 cloves
11/ teaspoons salt,
Kernels from & ears of corm, or 4 3/ cups
thawed frozen COTTY kernels
1 mediim baking potato, peeled and cutinto
gmall dice
6 cups Great Chicken Stock (page 42},
plus more if needed
2 sprigs fresh thyme
1bay leaf

1/ cup canned evaporated milk
shly ground black pepper

1 teaspoon fre

Garnishes

4 thick slices greabquality bacon,

cut into small dice

tato, peeled and cut into

1 small sweet PO
small dice

2 cups fresh o1 thawed
ground chipotie chile
drained and cutinto

frozen corn kernels

1/ teaspoon
9 canned pimientos,
small dice

2 {ablespoons thinly sliced fre

sh chives

DIRECTIONS:

hottom saucepail, melt the butter
the carrots, onion, garlic,
nutes, until softened

In alarge, heavy
over medium-low heat. Add
+ and cook for about 10 mi

but not browned. Add the corn and cool for 5 minutes
more {if using frozen cori, no need to cook). Add the
potato, chicken stock, thyme, and bay leaf, increase the
heat to high, and bring toa boil. Reduce the heat and

simmer for 20 minutes.

re the garnishes: Cook the bacon
dium-high heat until crisy,

m the pan with a slotted
ned plate. Add the
ned and

and sal

Meanwhile, prepa
in alarge skillet over me
about 5 minutes. Remove fro
gpoon and drain on a paper towel-li
gweet potato to the pan and cock until byow:
cooked through, about 8 minutes. Add the corn and
chipotie and cook for 2 minutes moTe. Place the bacon
dium bowl, add the sweet potafo, corn, and

and toss in the chives and tarragon, Remove
et agide while you finish the soup-

in ame
pimientos,
from the heat and
hyme from the soup. With
sh strainer or large glotted spoon, remove half
from the pan and placein a4 blender. Add
iik, hold down the lid with a towel to
d blend until smooth. Return
er for 5 minutes more.

Remove the bay leaf andi
ame
of the solids
the evaporated v
avoid escaping steam, an

the puree to the pan and simim
Add the pepper, taste, and add more salt if needed.

1adle into bowls, garnish with the sweet potato

mixture, and serve.

MIKUTES

1 tablespoon finely chopped fresh tarragon
prREP TIHE H cooK TIME H SERVES SHARTPOINTS : CALGRIES
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MASHED CAULI-POTATOES

Everybody always says that whipped cauliflower tastes just like mashed potatoes. Well, guess what?

Whipped cauliflower tastes just like..whipped cauliflower. So 1 was
one day and 1 started thinking: What if instead of pureeing

Jjust staring at my plate of cauliflower

Out, you were to mix in a potato or twa? It turns out the canliflower takes on the flavor of the polato.

Who'd have thunk it? People have eaten the cauliflower mashed pot

ato combination at my house, never

even realizing the cauliflower was there. It makes you feel like yow've actaally beaten the system!

i mmmiiogn e s

i

a head of cauliflower and trying to fake yourself

THGREDIENTS :

DIRECTIONS

1 medium head white or golden cauliflower
Seasalt

2 medium Yukon gold potatoes,
peeled and cut in half

1 tablespoon butter

1teaspoon freshly ground hlack pepper

1 tablespoon finely chopped fresh rosemary
1tablespoon finely chopped fresh chives

wshed
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Remove the stem and outer leaves from the
cauliflower and break the head into 8 to 10 sections.

Fill alarge saucepan with water and season
generously with salt. Add the botatoes, turn the
heat to high, and bring to a boil. Reduce the heat
to maintain 2 strong simmer and cook for 10 to
15 minutes, until the potatoes are tender. Using
a slotted spoon, transfer the potatoes from the
water to a colander. Add the cauliflower to the
water, return to a simmer, and cook for 7 to 10
minutes, until tender. Remove the cauliflower
from the pot and add it to the potatoes. Drain the
water and return the potatoes and cauliflower to
the pot. Add the butter, pepper, and rosemary and
mash using a potato masher to a coarse mashed-
potato texture. Season with salt and serve
garnished with the chives.
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MAYA’S SMOTHERED CHICKEN

My dear friend Maya Angelou made this when I visited her in North Carolina.

Maya was an extraordinary cook. No

matter what she made, it always felt like coming home to

visit my grandmother, but this was my all-time favorite.

AR

INGREDIENTS:

g (3-pound) fryer chickens

Juice of 2lemons

14 cup(d atick) unsalted butter

1/ cup vegetable oil, plus more if needed
1/ teaspoon salt, plus more to taste

14 teaspoon freshiy ground black pepper,
plus more 10 taste

1 cup all-purpose four

5 medium onions, sliced

1 pound bution mushrooms, sticed

1 clove garlic, minced

9 cups Great Chicken Stock (page 42}

BIRECTIONS:

Wash and pat dry the chicken with paper towels. Cutup
exch one inio pleces and put +hem in alarge bowl. Add the
lesmon juice, then add water to cover. Refrigerate for 1 hour.

Melt the butter in the oil in a large skillet over high heat.

Drain the chicken, pat it dry with paper towels, and
season with the salt and pepper. Place 34 cup of the flour

in a shallow bowl. In batches, dredge the chicken pieces in

the flour, shaking off any excess flour.

Working in batches, add the chicken pieces to the skillet
and cook until the gkin is browned and crisp, about 5
minates on each side, removing the chicken from the
skillet to a plate or baking sheet as it is finished and
adding more oil if it starts to get low.

Measure out 14 cup of the fat from the pan and pour it
into a iarge saucepan, Heat over medium heat, then add
the remaining 14 cup flour and cook, stirring constantly,
until a light brown Toux is formed, about 5 minutes. Add
the onions, mushrooms, and garlic and cook, stirring
constantly and scraping the hottom of the pan as needed,
until softened, about 10 minuies. Return the chicken to
the pan and add he chicken stock. Increase the heatto
high, bring to a simsmer, then reduice the heat and simmer,
stirring often to release any stuck bits from the bottom
of the pan, for 25 minutes, or until the chicken is cooked
through and the gravy has thickened enough to coata
spoon. Season with salt and pepper and serve.
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SKINNY CORNBREAD

1 wani to feel great. 1

like it real thick. My cornbread is thin and ert

crunch in your mouth and there’s

want to look good. But Tdraw the line at giving up cornbread, Fortunately, [ dont

spy right around the +im. I like when the edges sort of

a little bit of corn and jalapeiio in there.

INGREDIENTS

InerEQTEMTS: e —

Fxtra virgin olive oil cooking spray
14 cup diced yellow onion
L4 cup fresh or thawed frozen corn kernels

2 tablespoons seeded and finely diced
jalapefio chiles

1/ cup all-purpose flour

2 teaspoons sugay

9 teaspoons baking powder

14 teaspoon baking soda

14 teaspoon fine sea salt

1 cup stone-ground yellow cornmeal
34 cup buttermilk

1large egg, beaten

2 tablespoons grapeseed oil

i

DIRECTIONRS:

Preheat the oven to 400°F. Coat a gmall nonstick
skitlet with cooking spray and heat over medium-
high heat. Add the anion, corn, and jalapeiios and
cook until the corn is slightly charred, about 5

minutes. Transfer the vegetables to a bowl and set

aside to cool to room temperature.

Sift the flour, sugar, baking powder, baking soda,
and salt into a medium bowl. Add the cornmeal and

whisk to blend the ingredients.

inase
buttermilk, egg, and oil. Pour the wet ingredients

parate medium bowl, whisk together the
into the dry ingredients and stir with a wooden

spoon to combine. wold in the corn mixture.

Coat a 10-inch cast-iron skillet with cooking spray
and pour the cornbread mixture into the pan. Level
and smooth the top with a metal spatula. Place in the
oven and bake for 15 minutes, oT until lightly golden
and the top center is just firm to the touch. Remove
from the oven and set the skillet onto a cooling rack
or trivet. Cool stightly, then slice and serve while
still warm. The cornbread will keep, wrapped in

plastic wrap, in the refrigerator forup tol week.
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GOLDE

This dish is pure caulifiower, but we chop it so fine that it has
It's actually kind of hard to believe that it’s

N CAULIFLOWER COUSCOUS

exactly the same fextutre as cOUSCOUS.

not couscous. There’s nothing wrong with couscous—

but a cup of it is five points, and acup of golden cauliffower couscous is only 2 points. 1 rest my case!

ITRGREDIENTS

1 medinm head golden cauliflower
1tablespoon extra virgin olive oll

3 cloves garlic, minced

1 teaspoon ground cumin
i/gteaspoon ground turmeric

7est and juice of 1 lemon, or to taste
1 teaspoon fine sea salt, or to taste

14 teagpoon freshly ground black pepper,
or to tasie

| tablespoon finely chopped red pnion

1 Fresno chile, finely chopped

4 black olives, pitted and finely chopped
4 dried apricots, finely chopped

14 medium cucumber, peeled, seeded,
and finely chopped

1large tomato, peeled and finely chopped

1 medium orange bell pepper, cored, seeded,
and finely chopped

14 cup Marcona atmonds, chopped
Leaves of 1 small punch fresh mint, chopped
Leaves of 1 small bunch fresh cilantro, chopped

1.eaves of 1 small bunch fresh fiat-leal
parsley, chopped

e e -

DIRECTIONS:

Remove the core and stems from the cauliffower

and separate the florets. In two batches, pulse the

cautifiowerina food processor until the granules are
the size of conscous, placing aach batchina bowl as

it’s ready.

Heat the oil in a large nonstick sauté pan over
medium heat, Add the garlic and cook for about

1 minute, until arematic, then stiv in the cumin and
turmeric and cook, stiyring, for aboutl minute, until
aromatic. Add the cauliflower and cook, stirring
occasionally, for about 5 minutes, until al dente.
tpransfer the cauliflower to a serving bowl and
let cool. Stir in the lemon zest and juice, salt, and
pepper, then stir in the onion, chile, olives, apricots,
cucumber, tomato, bell pepper, apd almonds. Stir in
¢lse mint, cilantro, and parsley, taste, and adjust the
seasonings with more salt, pepper, and/or lemon
juice i€ needed. Let sit for at {east 30 niinutes before

serving so the flavors can marinate.
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- FRESH CHERRY CROSTATA

and aith when a big goocy elaborate dessert
n unpretentious slice of crostata
capture the essence af
it feels like

T know people ooh
'is presented. But give me a eter

any day! The fresh cherries in this dish ‘

sumumer. This tart is so rustic and homey-lookfn‘.g,
“t¥ should show up on Little House on the Prairie.

“Crust
1 14 cups all-pirpose flour

14 cup cornmeal
1 tablespoon granulated sugar

.. '1/2 teaspoon salt

. 34 cup (114 sticks) cold unsalted butter,.
cut into V4-inch cubes

1% cup ice-cold water

Filling

3 pounds fresh sweet cherries, pitted
2 tablespoons granulated sugar
ﬁ teaspoons cornstarch

-1 f'ablespoon unsalted butter, melted

' fablespoons raw SUgar

: T4 medium bowl, whisk together the flour, co-rnme.al, sugar_, a.nd
iale: Add the butter and, using your fingers, quickly mcorp.m ate
it iato the dry mixture until it feels like wet sand and has tmylr §
i)éﬁblés‘ of butter remaining. Add the water and mix just un;ﬂ t-t
déﬂg'h begins to come together. Gather up the Flough, t}*a'ni‘ e‘r 15.
fo a lightly floured work surface, and knead brae.ﬂy ulntll it for m
a4 smooth mass. Pat the dough into a 34-inch-thick disk, w'rap mf
plastic wrap, and refrigerate for at least 1 hour hefore rolling og

Vo can make the dougl a day ahead.

“Preheat the oven to 400°F and line a baking sheet with parcl%ment
'ﬁéﬁer On alightly floured surface, roll the dough outtoa 15-mc§ :
“round, then transfer to the prepared baking sheet.

Place the cherries in alarge bowl. Ina small bowl, whisk tog'getb
““the granulated sugar and cornstarch, then add to the chmtrle.s. |
- Mix well with a large spoor or spatula. A_ri'ange.the cherries _111. :
4'mound on top of the dough, leavinga 2-inchrim arou:nd the:
outside. Fold the edge of the dough up and over the fruit.

ed butter over the pastry crust, then sprir_lkl.e..
wwith the raw sugar, Place in the oven and bake for 40 mi?pfzs

: &runtil the crostata is golden brown on top and bubbly 11151 €
: bi)i' on'a wire rack for 10 minutes before slicn}g. and: seirgtr.i_.

Briish the melt

) CROSTATA L.,

SPICED APPLESAUCE MINICAKES

When you walk into a house that has something with
apples, cinnamon, and cloves baking in the oven, you
know you’ve come home! My grandmother used to make
minicakes in a cast-tron skillet, so when Rosie, my chef
at the time, started making them, I'was just delighted.

1 L4 caps all-purpese flour

2 teaspoons baking soda
1teaspoon ground cinnamon
1teaspoon ground ginger

14 teaspoon ground cloves

,

chleefereced, &1

114 cups unsweetened applesance L0 2l enld 7{0’1 e

34 cup brown sugar 4/, W/AJ
5

15 cup wheat bran

2 large eggs
L4 cup liquid coconut oil or melted unsalted butter

14 cup golden raisins

Preheat the oven to 375°F and line 2 12-hole cupecake
1]
pan with paper liners.

In a medium bowl, sift together the flour, baking soda,
cinnamon, ginger, and cloves. Add the bran and whisk
to combine.

I a large bowl, combine the applesauce, brown sugar,
eggs, and coconut oil or meited butter and whisk untii well
blended. Add the dry ingredients to the wet mixture and
stir with a rubber spatula or wooden spoon just until it
comes together. Add the golden raisins and quickly mix to
combine. Spoon the batter into the cupcake liners.

Place in the oven and bake for 20 minutes, or until a
tester comes out clean and the tops are just firm to

the touch. Remove the pan from the oven and set onto

& cooling rack. Serve the minicakes warm or at roem
femperature with apple butter or jam and a cup of
Jasmine green tea, The minicakes will keep, wrapped in
plastic wrap, at room temperature for up to 3 days orin the
freezer for up to 1 month.

SERVES 12
6 SHARTPOINTS PER SERVING
147 caLoRrRIES

e
&1

LAVENDER SHORTBREAD

Crisp, delicate, and with a heavenly scent. (I love tiny
bite-size pieces for myself but nice large pieces if giving
as a gift.) We served these lovely cookies to President and
Mrs. Obama when they appeared on the show together,
and I'm pleased to report that the President, the First
Lady, and the shortbread were all a hit!

2 cups all-purpose flour

14 cup white rice flour or cornstarch

3 tablespoons dried lavender flowers, crushed between
your palms

1 cup (2 sticks) unsalted butter, at room temperature
?/a cup sugar, plus more for dusting

1vanillabean, split and seeds scraped out

Zest of 1 orange

1teaspoon salt

Grease a 9% x 13-inch baking pan. In a large bowl, whisk
together the all-purpose flour, rice flour, and lavender
flowers and set aside.

In a stand mixer fitted with the paddle attachment or in a
large bowl using a hand mixer, cream together the butter,
sugar, vanilla seeds, orange zest, and salt until blended,
about 1 minute. Turn the mixer to low speed and add the
dry mixture alittie at a time, beating just until the dough
comes fogether. Using your hands, press the dough in an
even layer into the baking pan. Place in the refrigerator
for at least 1 hour or up to a day.

Preheat the oven to 350°F. Using a fark, prick the dough
across the top (this prevents bubbles from ferming).
Bake for 15 minutes, remove the pan from the oven, and
give the pan a good whack on the counter to get rid of any
air pockets. Return the pan to the oven and bake for an
additional 15 minutes, or until the shortbread is Hghtly
golden and the center is firm to touch. Remove the pan
from the oven, set on a cooling rack, and dust the top
evenly with sugar, Ceol the shortbread for 10 minutes,
then cut into squares. Cool completely before serving,
The shortbread will keep wrapped in piastic wrap for up
1o I'week or in the freezer for up to 2 months.

nakes 48 1x2-18CH RECTANGLES
3 SHARTPOINTS PER SERVING

71 carorigs
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When the girls 11 om my South African leadership academy are v191t1n
~ask for chakalaka. Once I figured out what it actually was, it became a regular‘
Sometnnes a little familiar food is a terrific way to stave off homesmkness

 CHAKALAKA |,

gﬁwhlchns qulte often they

art of my rcperto;re‘

IRGREDIENTS:

DIRECTIONS: -~ o,

‘ i

1 tablespoon extra virgin ohve ml

1 medium yellow ofion, ﬁneiy dlced
* 3cloves gartic, minced . - ' _
14 teaspo'on miriced fresh gin'ge'r :
g teaspoom Madras curry powder =
1 teaspoorr ground cayenne :

“1lA teaspoon dried 1hyme

- Ly teaspoon smgked papnka

medium plul}l tomatoes, pee‘zed
seeded aﬁd diced e

4 cups thmly sliced cqbbwge :
2 Jalapeno chiles, seeded and d1ced
“1large carrot, grated

1 medium red bell peppeér, cored, -
seeded, and diced L
114 ctips cooked white bea'ns

-2 tablespddﬁs distilled white vinegai -

1 teaspoon ‘fine sea salt

" Ly teaspoon freshly grouud biack pepper”

2 tablespoons ch’opped fresh fAat-leaf parsley

Heatthe il in alargé sa'uc'epén:ove,r medium‘h'ea't. Add
the omion and cook for 2 minutes, of intil softened. ;

i

Add the galhc and gingera and cook %or 1 minute, o1,

until aromatic. Add the carry powder cayenne thyme,
- and smeked p'\prﬂm and ¢ook for abeut-1 minute, until

) aromatlc addinga tiny bit of water if the mixture starts

- to stick to the bottom of the pan. Add the tomatoes, !

caibbag‘e' chiles, carrb’é and bell pepper, bringtoa

simmer, and sammer for abont 5 mmﬁteq stirring | : RS

ERR S

: oecasl{mally, 1111t11 thavegetabies begm io soften. Add D

the beans and vmegar and cook for hm additional 2 tg ¢
3 minu! tes, until’ the'beans are warmed through. Add)
_ the salt and pepper and stir in the p'lrsley Serve hot or
. warm, or refrigerate and serve cold: :

_Eﬁ_“" e "ﬁ"_--:.—'—-—u « e e it "'7')_‘ e .
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ASPARAGUS AND GOAT CHEESE
BREAKFAST COOKIES OMELETTE FRITTATA :
WITH SMOK D SAL |
i * ; BI()D{ |
114 cups rolled oafs 1/ cup plus 1 tablespoon oat flour - Extra virgin olive oil cooking spray : Salf-- Lot :
Cooking spray 114 teaspoons groind ginger 14 medium red bel} pepper, cored, seeded 1 bunch ; : |
] ) 3 - . and finely diced asparagus WOOdY ends snappe Off rid discarded I
2 small Gala apples, peeled, cored, 1 teaspoon ground cinnamon 8 Ia_rge exgs
and ll(i).llgiﬁy' ch(‘)pped - 14 teaspoon ground cloves i/z sm:ﬂ s;callfon, ;hlmly Shc;d- , 1/2 cirp whols im}k e ‘
4 S, I3 - . S caves, e : S :
et rll,)e, ANANAS, MASHEC L teaspoon ground mace cup -re ! spma.c Vs CROPREE. 1 teaspoon Sabating Trufﬂe Zest
L cup apple juice 15 teaspoon ground nutmeg Sabatino truffle salt 1 teaspoon Sabat ;
114 cups walnuts, roughly chopped 1/4 teaspoon baking powder Freshly ground black pepper ing tru ﬂe galt. :
3 . . s = § -4 olinces SOft goat cheese afr om Lemy er: t
4 cup dried apples, minced 1/5 teaspoon satt 1larde egg : peratire
. a8 . 2 tEaSpoons extrawrgm ohve 011
1/ cup raisins 4large egg whites )
) 1 Shallot mmced
Sabatino Truffle Zest
: . - . . T W teaSpoon sea s;ﬂt
Preheat the oven to 350° and line a baking sheet with a silicone baking mat 1 slice reduced-fat pepper Jack cheese - ;

1tablespoon grated (on a Mrcroplane)

Parmesan cheese 2 tableSpoonS ChOPDEd fresh tarragon

Ly eup 2% plam Greek yogurt _
2 teaspnons Sabatmo Whlte tmfﬂe oit
Zestof 1 lemon

or parchment paper. Spread the rolled oats evenly on a baking sheet and bake
for 15 to 20 minutes, until they are lightly colored and fragrant. Remove from
the oven, transfer to a plate, and let cool to room temperature.

While the oats are cooling, coat a nanstick sauté pan with cooking spray. Heat
the pan over medium-high heat, add the chopped apples, and cock for
3 minutes, or uniit they are tender. Scrape the apples into a large bowl and
set aside for about 10 minutes to cool. Add the mashed bananas and appie
juice to the cooked apples and stir with a wooden spoon to
incorporate. In a separate bowl, combine the toasted oats,
walnuts, dried apples, raisins, oat flour, ginger, cinnamon,
cloves, mace, nitmeg, baking powder, and salt. Pour the wet
ingredients into the dry ingredients and, using your hands or
=g large spoon, mixthe dough together. Cover the bowl with
plastic wrap and let the dough rest at roam temperature for

Preheat the oven to 425°F.

Lightly coat amedium nonstick satté pan with" 8 OUHCBS thmiy Shced smoked salmon
cooking spray and heat it over medium heat. Addi ﬁ: Cup t}unly suced fres chJ &g

bell pepper and scallion and sawté until softenéd,
aboiit 5 minutes. Add the spinach and stir untit
wilted, about 1 minute. Season with truffle saft and
pepper. Serape the mixture oito a double layer o
paper towels to absorb excess mmsture. :

ina smailbowl whisk together the egg and eg
whités. Coat a medium rignstick ovenprooci saut
pan with cooking spray and heat over medmm
high heat. Pour the eggs into the pan and, us1 a
silicone spatnla; quickly stirthe eggs around :

kS you were making scrambled eggs As tlie eggs beg
i come together, reimove the pan from the heat
“and use YOur spamla to smooth the egg outtom
an even layer. Season what will be the inside
omélstte with truffle saIt pepper, and Truffle
and place the Jack cheese on top Presgany exe
rhoisture out of the vegetahle msxture, then d¢
tothe omeleﬁe in an even 1ayer.‘ _3 :

10 minutes.

Using a 34-ounee ice cream scoop, portion 12 sceops of cookde
dough onto the silicone mat. Cover the scooped portions of
dough with plastic wrap and, using the flat bottom of a glass,
press down on the scoops until they are 1/ inch thick. Place
the cookies in the oven and balce for 12 to 15 minutes, until
golden brown. Remove the baking sheet from the oven and
set on a cooling rack to cool completely. The cookies will keep,
stored in a plastic container or plastic bag, forup tol week.

HAKES 3@ COOKIES
3 SwuarTPOINTS PER CcookIe | 85 CALORIES

Place the open-face omeiette m the Gven arid lex
justlong enovgh for the cheese to wmelt and th
to set, 2 to 3 minufes. Remaove the omelette fr
oven and fold it: Hold the pan with the han _
you and the 0pp051te side tilting toward your
Using the spatula lift the omelette ‘and fold
itself, startmg\mth the eége closest to the han
and conhnmng asthe omelette makes itsv
the plate in'a thin foetbaﬂ shape Sprm d
Parmesm a.nd serve

SERVES 1 o
258 CALORIES

6 SMARTPUIMS ?ER

CALORTES:



TWICE-BAKED POTATOES
This always reminds me of the baked pofatoes I would gei scouring the food court in Maryland,
but as twice-baked potatoes go, here’s one that’s a whole lot healthier!_

[NGREBIENTS:

DIRECTIONS:

2 large baking potatoes, such as russet
Salt
1 cup very small broceoli florets

2 tablespoons reduced-fat sour cream or
cottage cheese

4 tablespoons grated cheddar cheese
Kernels from 1 smal] ear corn (about 24 cup)
2 tablespoons chopped scallions

14 teaspoon freshly ground black pepper

Preheat the oven to 400°T.

Serub the potatoes, then poke them with a fork in afew
places. Put them directly on an oven rack and bake for 45
minutes to } hour, until a fork pierces a potato without
resistance. Remove the potatoes from the overrand increase
the oven temperature to 425°F. ' ; '

Meanwhile, fill a mediwm saucepan with water, pIaée o{fer_ _
high heat, and bring to a boil. Salt the water, then adéi_the
broceoli and cook for about 45 seconds, until it is slightly L
softened but still crisp and bright green. Strain, then rinse
with cold water. Pat dry with a paper towel and set aside.

Cut the potatoes in half and scoop cut the centers, Ieaﬁﬁg
enough of the flesh to make anice sturdy base to hold the
filling, Put potato sldns in a baking dish and put the flesh in
abowl, Mash the potato flesh with a fork or potato masher.

Add the sour cream, 2 tablespoons of the cheese, the corn
kernels, scallions, 14 teaspoon salt, and the pepper to the
howl with the potato flesh and gently mix to combine,
Spoon the filling into the prepared potato skins and arrange
the broceoli florets on top so they stand like litile trees,
Sprinkle with the remaining 2 talslespoons cheese, place

in the oven, and bake for 15 minutes, or until the cheese is
melted and bubbly.

Note: The stuffed potatoes may be assembled a day ahead;
store covered in the refrigerator. To heat them up, place
them on a baking dish and bake for 20 minutes, or until
heated through. '

i } . - .
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