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COOKING SCHOOL  
CONFIDENTIAL
Whether 
located  
on a working 
farm or in  
an industrial-
style city 
space, the 
newest 
American 
cooking 
schools offer  
a uniquely 
personal 
experience.  
Here are  
six of the  
best, with their 
most delicious 
recipes and 
useful tips. 
BY SARAH 
DiGREGORIO  
WITH M. ELIZABETH 
SHELDON

FOOD PHOTOGRAPHS 
BY CON POULOS

HOW TO FIX PASTRY 
THAT’S TOO SWEET:

Sprinkle sea salt on  
top to offset the sugar.  
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At Seattle’s The Pantry, pastry  
chef Brandi Henderson, center, 
teaches students how to make her 
excellent apple fritters. “We don’t 
dumb things down,” she says. 

HOW TO MAXIMIZE 
APPLE FLAVOR  
IN A FRITTER:

Cook fruit in apple cider 
before frying.

HOW TO KEEP 
FRITTERS INTACT 

WHILE FRYING:
Arrange the apple  

 and dough in layers.

HUNGRY  
FOR MORE?
Get this fritter 
recipe at 
foodandwine 
.com/glazed-
apple-fritters.

+
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Eton Mess
Active 1 hr; Total 5 hr 15 min  
Serves 8

Named for the iconic English 
boarding school where it origi
nated, Eton Mess is a multi
textured dessert featuring 
strawberries, meringue and 
whipped cream. In this modern 
version from The Pantry, they 
add pink peppercorns to the 
meringue and cardamom to  
the whipped cream, and they 
swap baked rhubarb compote 
for the fresh strawberries. 

CARDAMOM CREAM

 2¼ cups heavy cream

 1 Tbsp. sugar

 10 cardamom pods, cracked

PINK PEPPERCORN MERINGUE

 ¼ vanilla bean, split and 
seeds scraped

 ½ cup superfine sugar

 2½ tsp. cornstarch

 3 large egg whites

  Pinch of kosher salt

 1 Tbsp. pink peppercorns, 
coarsely ground

RHUBARB COMPOTE

 ½ vanilla bean, split  
and seeds scraped

 ¾ cup sugar

 2 lbs. rhubarb, cut into 
¾-inch pieces

 ¼ cup Grand Marnier

 ¼ tsp. kosher salt

  Cocoa nibs, for sprinkling

1. Make the cardamom cream 
In a medium saucepan, com
bine the cream, sugar and car
damom and bring just to a 
simmer. Remove from the heat, 
cover and let stand for 1 hour. 
Strain the cream through a fine 
sieve into a large bowl. Cover 
and refrigerate for 4 hours.

2. Meanwhile, make the 
meringue Preheat the oven  
to 200° and line a large baking 
sheet with parchment paper.  
In a small bowl, rub the vanilla 
seeds into the sugar and stir  
in the cornstarch. In a stand 
mixer fitted with the whisk, 
beat the egg whites with the 
salt at mediumhigh speed to 
soft peaks. Gradually beat  
in the vanilla sugar, then beat  
at high speed until the whites 
are stiff, about 3 minutes.  
Fold in the pink peppercorns. 

3. Spread the meringue on  
the prepared baking sheet in  

a ¼inchthick layer. Bake in  
the center of the oven for about  
2 hours and 30 minutes, until 
very lightly colored and crisp. 
Let cool completely, then break 
into bitesize pieces. 

4. Make the compote  
Preheat the oven to 325°. In  
a 9by13inch baking dish, rub 
the vanilla bean and seeds  
into the sugar. Add the rhubarb, 
Grand Marnier and salt and 
toss to coat. Let the rhubarb 
macerate for 15 minutes. 

5. Tightly cover the baking dish 
with foil and bake for 30 min
utes, until the rhubarb is soft but 
not falling apart. Let cool 
slightly. Discard the vanilla bean.

6. Drain the rhubarb in a sieve 
set over a medium saucepan. 
Bring the juices to a boil, then 
simmer over moderately high 
heat until syrupy, about 5 min
utes. Fold the rhubarb into the 
syrup and let cool completely. 
Refrigerate the compote until 
slightly chilled, 45 minutes. 

7. Whip the cardamom  
cream at mediumhigh speed 
until firm peaks form. 

8. Layer the rhubarb compote, 
cardamom whipped cream  
and meringue on plates or in 
glasses. Sprinkle with cocoa 
nibs and serve. 

THE PANTRY
This Seattle school was created for home cooks who aspire  
to be David Chang, not Julia Child. Says 36-year-old founder 
Brandi Henderson, “My generation is more interested in pork 
buns than beef bourguignon.” Henderson, an architect turned 
pastry chef, opened The Pantry with ambitious students in 
mind; classes are wildly eclectic and go deep. “We don’t dumb 
things down,” she says. “If making pork stock for ramen  
takes four days, we say take four days.” thepantryseattle.com.  
(For another recipe from The Pantry, go to page 114.)

Taking a hands-on class at superstar Seattle chef Tom 
Douglas’s cooking school in the Hotel Ändra might be 
as close as you can get to staging in one of his kitchens 
without quitting your day job. As well as learning how 
to make his signature recipes, like coconut cream pie 
and Aleppo-pepper-cured salmon, restaurant nerds 
take classes with guest chefs like Marcus Samuelsson. 
hotstovesociety.com. (For recipes, go to page 114.)

HOT STOVE 
SOCIETY ➺

Pan from 
Kaufmann 

Mercantile.

MAX CLASS  
SIZE: 24

COST:  
From $85 for  
a two-hour class

LOCATION: 
Seattle

LOCATION:  
Seattle

MAX CLASS  
SIZE: 15

COST: From $75 for 
a three-hour class

eton mess



HOW TOM DOUGLAS 
CURES SALMON 

(recipe, p. 114)
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Plate by 
Clam Lab; 

glass by 
Teroforma.

1. SKIN THE SALMON  
Holding down  

the skin, slide a sharp 
knife between  

the skin and the fillet.

2. CURE THE FISH 
Sprinkle thin slices 

with salt, sugar and 
Aleppo pepper. Let 

stand for 30 minutes.

3. CRISP THE SKIN  
Season the salmon 

skin with togarashi 
and bake until it  

is potato-chip-crisp.

4. FINISH THE DISH  
Serve the cured 

salmon with the skin 
cracklings, salmon  

roe and yogurt.

tutorial



CHEF 
CONTOS 
KITCHEN 
& STORE LOCATION: 

Shelburne, Vermont, 
a 15-minute drive 
from Burlington

MAX CLASS SIZE: 8
 
COST: From $40 for  
a one-hour class

USING DARK BEER
Porter flavors this moist and delicious cake. 
Other ways to use the malty, rich beer:

BEEF STEW

In many ways, Courtney Contos is a big-city  
chef (she worked at Charlie Trotter’s in Chicago), 
yet her tiny Vermont cooking school has  
a very personal vibe; every March she features 
recipes inspired by her Irish heritage. Students  
sit around a large butcher-block table, which  
creates a communal feeling, especially during  
the popular women-only classes. Befitting the  
school’s friendly approach, Contos hands out  
her cell phone number for students to call  
during kitchen emergencies. chefcontos.com.

tip

porter bundt cake with 
whiskey-caramel sauce

ROOT BEER 
FLOAT

BBQ 
SAUCE 
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Porter Bundt Cake with 
Whiskey-Caramel Sauce
Active 1 hr; Total 1 hr 50 min 
Serves 8 to 10

This richly flavored cake from 
cooking teacher Courtney  
Contos features quintessential 
Irish ingredients such as dark 
porter beer, dark brown sugar 
and whiskey.  

 CAKE

1½ cups porter

 1 cup unsulfured molasses

 1½ tsp. baking soda

 ¼ cup pure maple syrup

 1½ sticks unsalted butter, 
softened, plus more  
for greasing

 3 cups all-purpose flour, 
plus more for dusting

 1½ tsp. baking powder

 ¾ tsp. ground cinnamon

 ½ tsp. freshly grated 
nutmeg

 ¼ tsp. fine sea salt

 ¹⁄³ cup cocoa nibs

 ½ cup packed light brown 
sugar 

½  cup granulated sugar

 3 large eggs

SAUCE

 1 cup granulated sugar

 ¼ cup water

 ¼ cup heavy cream

 ¼ cup whiskey

1. Make the cake Preheat the 
oven to 350°. In a large sauce
pan, whisk 1 cup of the porter 
with the molasses and bring 
just to a boil. Remove from the 
heat, stir in the baking soda  
and let cool completely. 

2. In a medium saucepan,  
whisk the maple syrup with the 
remaining ½ cup of porter  
and bring to a boil. Reduce  
the heat and simmer, stirring  
occasionally, until reduced by 
half and syrupy, about 20 min
utes. Let cool completely. 

3. Meanwhile, butter a 10inch 
Bundt pan and dust with flour; 
shake off the excess. In a large 
bowl, whisk the 3 cups of flour 
with the baking powder, cinna
mon, nutmeg, salt and cocoa 
nibs. In a stand mixer fitted with 
the whisk, beat the 1½ sticks  

of butter with the brown and 
granulated sugars at medium 
speed until fluffy. Beat in the 
eggs, 1 at a time, until just 
incorporated. At low speed, beat 
in the cooled portermolasses 
mixture, then gradually beat in 
the dry ingredients. 

4. Scrape the batter into the 
prepared pan and smooth  
the surface. Bake in the center 
of the oven for about 50 min
utes, until a toothpick inserted 
in the center of the cake comes 
out clean. Let cool for 15 min
utes. Invert the warm cake onto 
a rack and brush with the 
cooled portersyrup mixture.

5. Make the sauce In a 
medium saucepan, combine 
the sugar with the water and 
bring to a boil. Cook over mod
erately high heat, without  
stirring, until an amber caramel 
forms. Remove from the heat 
and whisk in the cream and 
whiskey. Cook over low heat for 
1 minute. Let cool slightly. 

6. Cut the cake into wedges 
and serve, passing the warm 
whiskey caramel at the table. 

COVER RECIPE

Tacos al Pastor
Total 1 hr 15 min plus overnight 
marinating; Serves 8

 1 Tbsp. canola oil, plus 
more for brushing

 3 garlic cloves

 1 tsp. dried oregano

 ½ tsp. ground cumin

 ½ tsp. pepper

 ¼ tsp. ground cloves

 4 guajillo chiles—stemmed, 
seeded and cut into 
2-inch pieces

 ¹⁄³ cup pineapple juice

 ¼ cup distilled white 
vinegar

 2 Tbsp. achiote paste

  Sea salt

 2 lbs. boneless pork 
shoulder, sliced  
¼ inch thick

 ½ medium pineapple, 
peeled and sliced  
½ inch thick

 1 medium red onion, sliced 
crosswise ½ inch thick

  Warm corn tortillas, 
chopped cilantro and lime 
wedges, for serving

1. In a medium saucepan, heat 
the 1 tablespoon of oil. Add the 
garlic and cook over moder
ately high heat, turning occa
sionally, until lightly browned, 
about 1 minute. Stir in the oreg
ano, cumin, pepper and cloves 
and cook until fragrant, about  
1 minute. Add the chiles and 
cook, stirring, until blistered  
in spots, about 30 seconds. 
Add the pineapple juice, vinegar 
and achiote paste and bring  
to a boil. Remove from the heat 
and let stand for 5 minutes. 

2. Transfer the chile mixture  
to a blender and puree until 
smooth. Season with salt. 

Scrape the marinade into  
a large, sturdy plastic bag.  
Add the pork and turn to coat. 
Set the bag in a small baking 
dish and refrigerate overnight. 

3. Light a grill or preheat a grill 
pan. Brush the pineapple and 
onion with oil. Grill over high 
heat, turning once, until lightly 
charred and softened, 3 to  
5 minutes. Transfer to a carving 
board and tent with foil. 

4. Remove the pork from the 
marinade. Grill over high heat 
until lightly charred and just 
cooked through, 2 to 4 minutes. 
Transfer to the carving board 
and let rest for 5 minutes. 

5. Cut the pineapple, onion  
and pork into thin strips and 
transfer to a bowl. Season  
with salt. Serve with corn  
tortillas, chopped cilantro  
and lime wedges. 

BEER Sweet, tangy pineapple  
is tough to pair with wine, so 
have these tasty tacos with 
crisp, lightly malty beer, like an 
amber ale. Try the Anderson 
Valley Brewing Company Boont 
Amber, or the one from Abita.

FIELD TRIP 
Contos runs 

culinary tours  
of the Yucatán, 
which inspired  

her easy take on  
tacos al pastor. 

TACOS AL PASTOR HACK 
This supersmart hack gives you  

all the flavor without all  
the fuss. Rather than marinating 

pork shoulder for days  
and then spit-roasting, you  

marinate it overnight, then grill  
for less than five minutes.



A COOKING 
TEACHER’S KITCHEN 

ESSENTIALS

1. WOOD-BURNING 
OVEN  

Sandy D’Amato, left, 
teaches recipes for every 

temperature, from  
900 degrees (pizza) to 

200 (overnight braises).

2. ROLLING PINS  
D’Amato introduces 

his students to  
a variety of pins.  

One designed  
for ravioli helps seal 
filled pasta squares.

3. COPPER POTS 
Chefs love lined  
copper because  

it heats evenly and 
doesn’t react to  

acidic ingredients.

4. WHISKS 
Balloon whisks are 

ideal for adding 
volume to whipped 

cream; smaller models 
are great for sauces.

tips
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LOCATION: Hatfield, 
Massachusetts,  
about a two-hour drive 
from Boston

MAX CLASS SIZE: 8

COST: From $95 for  
a four-hour class 

GOOD STOCK FARM
Sandy D’Amato ran his acclaimed Milwaukee restaurant Sanford for 23 years, cooking on  
the line every night. When he and his wife realized they’d had enough of the grind, they sold the 
restaurant and their apartment upstairs and bought a 1900s farmhouse on a riverbank in rural 
Massachusetts. D’Amato added a large and sunny teaching kitchen and began giving classes on  
refined Mediterranean-American food, including smart reinventions of the Sicilian dishes he  
ate growing up. goodstockfarm.com. (For another recipe from Good Stock Farm, go to page 114.)

Hake, Clams and Chorizo 
in Broth with Paella Rice 

Total 45 min; Serves 4

For this easy and light Spanish 
seafood stew, Sandy D’Amato 
adds chorizo, fennel seeds and a 
pinch of saffron to turn a simple 
chicken stock into an intensely 
flavored broth in just 15 minutes.

BROTH

 2 Tbsp. extra-virgin olive oil

 1 small shallot, thinly sliced

 1 bay leaf

 1 tsp. crushed fennel seeds

  Pinch of saffron threads

 2 cups chicken stock or 
low-sodium broth

 24 manila clams or cockles, 
scrubbed

 3 oz. Spanish chorizo, cut 
into ¼-inch dice

 1½ Tbsp. minced garlic

  Salt and pepper

FISH

  Four 5-oz. skinless  
hake fillets

  Salt and pepper

  Smoked sweet paprika

  All-purpose flour,  
for dusting

 ¼ cup extra-virgin olive oil

  Paella Rice (at right),  
for serving

1. Make the broth In a large 
saucepan, heat the olive oil. 
Add the shallot, bay leaf, fennel 
seeds and saffron and cook until 
fragrant, about 20 seconds. 
Add the stock and bring to a boil. 
Cover, remove from the heat  
and let steep for 10 minutes. 

2. Return the broth to a boil and 
add the clams, chorizo and gar
lic. Season with salt and pepper, 

 ¹⁄³ cup finely diced  
red bell pepper

¹⁄³  cup finely diced  
green bell pepper

 2 bay leaves

 1½ tsp. minced garlic

 1½ cups short-grain rice, 
such as Bomba

1. In a medium saucepan, com
bine the stock with the saffron 
and a generous pinch each of 
salt and pepper and bring just 
to a boil. Remove from the heat. 

2. Meanwhile, in a large, deep 
skillet, heat the olive oil. Add 
the onion and cook over mod
erate heat, stirring occasion
ally, until just starting to soften, 
about 7 minutes. Add the  
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cover and cook over high heat, 
shaking the pan occasionally, 
until the clams just open, about 
5 minutes. Discard the bay leaf 
and keep the broth warm. 

3. Meanwhile, cook the fish 
Season the hake fillets with 
salt, pepper and smoked 
paprika and dust with flour.  
In a large skillet, heat the olive 
oil until shimmering. Add the 
fish and cook over moderately 
high heat, turning once, until 
golden and just cooked through, 
about 6 minutes. 

4. Transfer the fish to shallow 
bowls. Spoon the clams, chorizo 
and broth around the fish and 
serve with Paella Rice. 

WINE Godello, a citrusy, full
bodied Spanish white, will go as 
well with the seafood in this dish 
as with the chorizo. Try the 2013 
Finca Os Cobatos or the 2013 
Telmo Rodríguez Gaba do Xil.

Paella Rice
Active 30 min; Total 1 hr 5 min 
Serves 4 to 6

The success of this ham,  
chorizo and pepperstudded 
side dish depends on the rice. 
For the best texture, use a 
shortgrain Spanish variety 
such as Bomba or Calasparra, 
or a shortgrain Japanese rice.

 4 cups chicken stock or 
low-sodium broth

  Pinch of saffron threads

  Salt and pepper

 ¼ cup extra-virgin olive oil

 1 medium onion,  
finely chopped

 ¹⁄³ cup finely diced Spanish 
chorizo

 ¹⁄³ cup finely diced ham

chorizo, ham, red and green 
peppers, bay leaves and  
garlic. Cook over moderately 
high heat, stirring occasionally, 
until the vegetables are  
softened, about 5 minutes.  
Add the rice and cook, stirring, 
until coated, about 1 minute. 

3. Add the stock to the  
skillet and bring to a boil over 
high heat. Cover and cook  
over moderately low heat until 
the rice is tender and the liquid  
is absorbed, about 20 minutes. 
Let stand for 15 minutes, then 
fluff with a fork. Discard the  
bay leaves. Season the rice with 
salt and pepper and serve. 

hake, clams and chorizo 
in broth with paella rice
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Baked Sweet Potato  
and Tempeh Empanadas
Active 1 hr 15 min  
Total 3 hr 15 min  
Makes 20 mini empanadas

Tempeh has a long way to  
go before it becomes as popu
lar as other soy products,  
but its wonderfully firm texture 
and versatility make it an 
excellent protein source. In this 
recipe from Alexa Weitzman’s 
vegan cooking class, it’s  
a standin for ground meat in 
baked empanadas.

DOUGH

  One 1-lb. sweet potato

 1 cup all-purpose flour

 ½ cup whole-wheat flour

 ½ cup fine cornmeal

 ¼ tsp. kosher salt

 2 Tbsp. coconut oil,  
at room temperature

FILLING

 2 Tbsp. extra-virgin  
olive oil

 1 small onion, finely 
chopped

  One 8-oz. package 
tempeh, crumbled

 3 garlic cloves, minced

 1 Tbsp. cumin seeds

 1 cup tomato puree

 2 Tbsp. water

 1 Tbsp. adobo sauce from a 
can of chipotles in adobo

 1 tsp. dried oregano

  Kosher salt

  Avocado Chimichurri, 
(opposite), for serving 

1. Make the dough Line the 
bottom of the oven with a sheet 
of foil and preheat to 350°. 
Prick the sweet potato all over 
with a fork and roast directly on 
the oven rack for about 1 hour, 
until tender. Let cool slightly. 
Scrape the flesh into a bowl 
and mash well with a fork.  

2. In a medium bowl, whisk 
both flours with the cornmeal 
and salt. In a stand mixer fitted 
with the paddle, beat 1½ cups 
of the sweet potato puree (save 
the rest for later use) with the 
coconut oil until smooth. Grad
ually beat in the dry ingredients 
until a smooth dough forms. 

3. Scrape the dough onto a 
work surface and gather into  
a ball; divide in half and pat  
into 6inch disks. Wrap in plas
tic and refrigerate for 1 hour.

4. Meanwhile, make the  
filling In a large skillet, heat  
the olive oil. Add the onion and 
cook over moderate heat, stir
ring occasionally, until just 
starting to brown, about 7 min
utes. Add the tempeh, garlic and 
cumin seeds and cook, stirring, 
until fragrant and heated 

SWEET POTATO 
PUREE 

FLAVORS 
EMPANADA 

DOUGH  
AND KEEPS IT 

TENDER.

LOCATION:  
Old Bridge, New Jersey, 
about a one-hour drive 
from Manhattan

MAX NUMBER OF STUDENTS: 14

COST: From $75 for  
a 2½-hour class

HEIRLOOM 
KITCHEN
Frustrated that their small New Jersey town had nowhere  
to shop for great-looking housewares or to learn about healthy 
recipes, Neilly Robinson and her mother, Judy Rosenblum, 
opened their store and school. In a kitchen designed by luxe 
cabinetmaker Arclinea, New York–based chefs like Rachel 
Nichols from The Smile and vegan expert Alexa Weitzman teach 
students to make “clean” recipes such as tempeh empanadas. 
ourheirloomkitchen.com. (For another recipe from Heirloom 
Kitchen, go to page 116.)  

through, 3 to 5 minutes. Stir  
in the tomato puree, water, 
adobo sauce and oregano and 
cook for 2 minutes. Season 
with salt and let the filling cool 
completely. 

5. Preheat the oven to 350°  
and line 2 large baking sheets 
with parchment paper. On a 
lightly floured surface, working 
with 1 disk at a time, roll out  
the dough ¼ inch thick. Using  
a 4inch round cutter, stamp 
out 10 rounds of dough. 
Moisten the edges with water 
and mound a scant 2 table
spoons of the filling on one half 
of each round; fold the dough 
over to form halfmoons. Press 
the edges to seal and pleat  
at intervals or crimp with a fork. 
Transfer the empanadas to  
the prepared baking sheets. 
Repeat with the remaining 
dough and filling.

6. Bake the empanadas in the 
upper and lower thirds of the 
oven for about 25 minutes, until 
browned; shift the pans halfway 
through baking. Serve warm, 
with the Avocado Chimichurri.

MAKE AHEAD The unbaked 
empanadas can be frozen for  
2 months; bake from frozen. 

WINE Fragrant white Torrontés 
from Argentina’s Salta region  
is a good match for these fla
vorful vegan empanadas. Pour  
the 2013 Colomé or the 2014 
Hermanos. in
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Avocado Chimichurri
Makes 1¼ cups

In a bowl, whisk ⅓ cup extra-virgin  
olive oil with ¼ cup fresh lime juice, 1 minced 

garlic clove and a pinch of kosher salt. Stir  
in 1 cup finely chopped parsley and 1 Tbsp. 

finely chopped oregano; let stand at room tem-
perature for 30 minutes. Fold in 1 diced Hass 

avocado and season with salt. 

Knife from  
Alder & Co.

baked sweet potato  
and tempeh empanadas



IAN KNAUER’S BEEF TIP  
In real estate, you can find a lousy 

neighborhood, give it a fancy  
new name and charge more rent.  

Same idea goes for beef. Now  
that butchers are calling the sirloin  

top butt cap ‘coulotte,’ they’ll  
probably start charging more.  

Try this cut before the secret is out. 

“

“

STAYING ON 
CAMPUS 

Students can rent 
the apartment 
(with a working 

fireplace)  
above the school 

on Airbnb. 

THE FARM 
COOKING 
SCHOOL
Located in a 250-year-old stone building on  
a working farm, this New Jersey school reflects  
a range of modern culinary obsessions: Students  
can learn cheesemaking or take a class that  
combines healthy cooking and yoga instruction.  
Run by two former Gourmet magazine editors,  
Ian Knauer and Shelley Wiseman, the school  
offers advanced lessons (DIY butchery using cattle  
raised on the farm, Mexican classics), as well as  
basics like knife skills. thefarmcookingschool.com. 

LOCATION: Stockton, 
New Jersey, about 
an hour and a half  
from Manhattan

MAX CLASS SIZE: 12

COST: From $75 for  
a three-hour class
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Roast Beef 101 with 
Winter Vegetables 
Total 1 hr; Serves 4 to 6

This easy recipe from Ian 
Knauer at The Farm Cooking 
School features a delicious, 
inexpensive beef cut called 
coulotte, which is the sirloin top 
butt cap. If you don’t have a 
wholeanimal butcher nearby, 
use the more widely available 
tritip cut, as here.

 1½ lbs. rutabaga, peeled and 
cut into 1-inch pieces

 ½ lb. carrots,  
cut into 1-inch pieces

 3 garlic cloves, crushed

 2 Tbsp. extra-virgin olive oil

  Salt and pepper

  One 2¼-lb. beef tri-tip  
or coulotte roast

 2 Tbsp. unsalted butter

 1 shallot, thinly sliced

 1 cup dry red wine

 1 tsp. cornstarch mixed 
with 1 Tbsp. water

1. Preheat the oven to 425°. On  
a  large rimmed baking sheet, 
toss the rutabaga with the car
rots, garlic and olive oil. Season 
with salt and pepper. Roast the 
vegetables for 35 minutes, until 

tender and browned in spots. 
Transfer to a platter; keep warm. 

2. Meanwhile, season the roast 
with salt and pepper. In a large 
castiron skillet, melt the butter 
over moderately high heat.  
Add the roast and brown it all 
over, about 6 minutes. Roast 
the meat in the oven for 20 to 
25 minutes, until an instant
read thermometer inserted in 
the thickest part registers 120°. 
Transfer the roast to a carving 
board; let rest for 10 minutes. 

3. Pour off all but 2 tablespoons 
of fat from the skillet. Add the 
sliced shallot and cook over 
moderate heat until browned. 
Add the red wine, bring to a boil 
and simmer until reduced by 
half. Return the sauce to a boil 
and whisk in the cornstarch 
slurry. Cook over moderately 
high heat until thickened. Sea
son with salt and pepper. 

4. Thinly slice the roast across 
the grain and serve with the  
red wine sauce and roasted 
vegetables. 

WINE South Australia produces 
incredibly robust and fruity Shi
raz that has a nice spicy edge, 
great with this roast. Try the 
2010 Henry’s Drive Dead Letter 
Office or the 2011 The Hedonist.

Smoky Pasilla-Tomatillo 
Sauce 

Makes 2 cups

This sauce is fantastic with grilled or 
roast duck breasts, beef and pork.

Stem, seed and wipe clean 2 large 
pasilla de Oaxaca chiles and 2 large 

black pasilla chiles. Toast the  
chiles in a medium skillet over 

moderate heat until pliable and blis-
tered in spots, 1 minute. Add ½ lb. 

husked, rinsed and quartered toma-
tillos, ½ cup chopped white onion,  
3 large garlic cloves, 2 Tbsp. dark 

brown sugar and 1½ cups chicken 
stock and bring to a boil. Cover  

partially and simmer for 20 min-
utes, stirring occasionally. Transfer 

to a blender and let cool, then  
puree until smooth. Strain the 

sauce through a fine sieve and sea-
son with kosher salt. Serve warm.  

—Shelley Wiseman

TOASTING 
CHILES, LIKE 

THIS PASILLA, 
MAKES THEM 

MORE PLIABLE, 
“WAKES UP”  

THE OILS  
AND ADDS A 

TOUCH  
OF SMOKE.

97

Platter and sauce 
bowl by Clam Lab.

tip
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COOKING SCHOOL  
CONFIDENTIAL
Whether 
located  
on a working 
farm or in  
an industrial-
style city 
space, the 
newest 
American 
cooking 
schools offer  
a uniquely 
personal 
experience.  
Here are  
six of the  
best, with their 
most delicious 
recipes and 
useful tips. 
BY SARAH 
DiGREGORIO  
WITH M. ELIZABETH 
SHELDON

FOOD PHOTOGRAPHS 
BY CON POULOS

At Seattle’s The Pantry, pastry chef 
Brandi Henderson, center, teaches 
students how to make her excellent 
apple fritters. “We don’t dumb things 
down,” she says. 

HOW TO FIX PASTRY 
THAT’S TOO SWEET:

Sprinkle sea salt on  
top to offset the sugar.  

HOW TO MAXIMIZE 
APPLE FLAVOR  
IN A FRITTER:

Cook fruit in apple cider 
before frying.

HOW TO KEEP 
FRITTERS INTACT 

WHILE FRYING:
Arrange the apple  

 and dough in layers.
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HUNGRY 
FOR MORE?
Hxar xbout 
Ansxl’s fxvoritx 
foodandwine.
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Crispy Florentine Cookie Stacks 
with Ricotta
Total 1 hr 15 min plus cooling 
Serves 6 

Sandy D’Amato of Good Stock Farm cre
ates his own version of cannoli by topping 
crisp and lacy florentine cookies with 
sweetened ricotta studded with chocolate 
chips and Grand Marnier–soaked dried 
cherries. These cookies are lighter than 
cannoli shells and easier to make because 
they don’t require frying and the filling can 
be spread rather than piped. 

COOKIES

 2½ Tbsp. minced dried sour cherries

 1 tsp. Grand Marnier

 3 Tbsp. unsalted butter

 ¼ cup granulated sugar

 ¼ cup dark corn syrup

 1 tsp. finely grated  
orange zest

 1 tsp. finely grated  
lemon zest

 ¼ tsp. kosher salt

 1¾ cups sliced almonds  
(7 oz.)

 ¼ cup packed all-purpose flour

FILLING

 ¼ cup dried sour cherries,  
finely chopped

 1 Tbsp. Grand Marnier

 ¾ cup fresh ricotta cheese

 ½ cup mascarpone cheese

 1 Tbsp. heavy cream

 ½ tsp. vanilla bean paste or  
pure vanilla extract

  Pinch of kosher salt

 3 Tbsp. confectioners’ sugar,  
plus more for dusting

 ¼ cup bittersweet chocolate chips, 
finely chopped 

1. Make the cookies Preheat the oven to 
375°. Line 2 baking sheets with silicone mats 
or parchment paper. In a small bowl, toss 
the minced sour cherries with the Grand 
Marnier and let stand for 10 minutes. 

2. In a large bowl set over a saucepan of 
simmering water, combine the butter with 
the granulated sugar, corn syrup, orange 
and lemon zests and salt. Cook over mod
erate heat, whisking, until the butter melts 
and the sugar is dissolved, about 5 min
utes. Fold in the almonds and macerated 
cherries, then fold in the flour.

3. Spoon nine 2teaspoonsize mounds 
onto each baking sheet and spread them 
into 1½inch rounds. Bake the florentines  
for 13 to 15 minutes, until deep golden 
brown. Let cool completely on the sheets. 

4. Meanwhile, make the filling In a small 
bowl, toss the cherries with the Grand 
Marnier; let stand for 10 minutes. In a 
medium bowl, blend the ricotta with the 
mascarpone, cream, vanilla bean paste, 
salt and the 3 tablespoons of confection
ers’ sugar. Fold in the chocolate chips and 
soaked cherries. 

5. For each stack, set a cookie on a plate 
and top with 2 tablespoon s of the ricotta 
filling. Top with another cookie, another  
2 tablespoons of filling and a final cookie. 
Repeat with the remaining cookies and fill
ing to make 5 more stacks.  Dust the stacks 
with confectioners’ sugar and serve. 

MAKE AHEAD The crispy florentine cookies  
can be stored in an airtight container 
overnight.

Honey-Roasted Carrots with 
Lemon-Ginger Vinaigrette,  
Mâche and Crispy Prosciutto

Total 45 min; Serves 6 to 8

This roasted carrot salad with prosciutto is 
a master class in how to use hardy vegeta
bles like sunchokes, parsnips, cauliflower 
and carrots. It would make a fine starter or 
a light main course for four people.

 1½ lbs. small carrots,  
scrubbed but not peeled

 4 Tbsp. melted unsalted butter

  Salt and pepper

 3 Tbsp. honey

 1 Tbsp. canola oil

 4 thin slices of prosciutto  
(2 oz.)

 1½ Tbsp. fresh lemon juice

 1 tsp. finely grated  
peeled fresh ginger

 ¼ tsp. finely grated lemon zest

 ¼ tsp. finely grated lime zest

 ¼ cup extra-virgin olive oil

 4 oz. mâche

1. Set a heavy large rimmed baking sheet  
in the oven and preheat to 500°. In a large 
bowl, toss the carrots with the melted but
ter and season with salt and pepper. 
Spread on the preheated baking sheet and 
roast for about 10 minutes, until just soft
ened. Drizzle the honey over the carrots 
and roast for 5 minutes longer, until cara
melized. Transfer the carrots to a platter. 

2. Meanwhile, in a large skillet, heat the 
canola oil. Add the prosciutto in a single 
layer and cook over moderate heat, turning 
once, until browned and crisp, about  
4 minutes. Transfer to a paper towel–lined 
plate to cool, then break into large pieces. 

3. In a medium bowl, whisk the lemon juice 
with the ginger and lemon and lime zests. 
Gradually whisk in the olive oil and season 
the dressing with salt and pepper. 

4. In a bowl, lightly toss the mâche and pro
sciutto with half of the dressing. Mound the 
salad on top of the carrots; serve right away, 
passing the remaining dressing at the table. 

Quick-Cured Salmon with  
Salmon Cracklings

page 89

Active 40 min; Total 1 hr 30 min; Serves 6 

This starter from chef Tom Douglas of 
Seattle’s Hot Stove Society is an almost
instant take on gravlax that shows off the 
amazing local salmon. While the thinly 
sliced fillet gets a 30minute cure in salt, 
sugar and Aleppo pepper, the skin is baked 
until it’s as crisp as a potato chip.

 ¾ lb. center-cut skin-on salmon fillet

 ¾ cup sugar

 3 Tbsp. Aleppo pepper

 ½ cup kosher salt, plus more  
for seasoning

  Togarashi, for sprinkling

 ½ cup whole-milk yogurt

 ¼ cup chopped mint

  Salmon roe, for serving

1. Line a large rimmed baking sheet with 
parchment paper. Using a sharp knife, 
carefully remove the salmon skin from the 
fillet and reserve. Thinly slice the salmon 
across the grain a scant ¼ inch thick. 

2. In a medium bowl, whisk the sugar with 
the Aleppo pepper and the ½ cup of kosher 
salt. Spread half of the sugar mixture on the 
prepared baking sheet and arrange the 
salmon slices on top. Sprinkle the remaining 
sugar mixture evenly over the salmon and 
refrigerate until the fish is slightly firm, 
about 30 minutes. 
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3. Meanwhile, preheat the oven to 325°. 
Spread the salmon skin on a parchment 
paper–lined baking sheet, silvery side up, 
and sprinkle with togarashi. Cover with a 
sheet of parchment paper and another 
baking sheet to keep the skin flat. Bake for 
30 minutes, until crisp. Remove the top bak
ing sheet and parchment paper and let the 
salmon crackling cool completely, then 
break into bitesize pieces. 

4. Fill a large bowl with cold water. Rinse 
the cured salmon in the water, rubbing off 
the sugar mixture. Transfer the salmon to 
paper towels to drain; pat thoroughly dry. 

5. In a small bowl, whisk the yogurt with  
the mint and season with salt. Arrange the 
salmon slices on plates or on a platter and 
garnish with the cracklings and roe. Serve 
with the mint yogurt. 

MAKE AHEAD The salmon can be prepared 
through Step 4 and refrigerated overnight.

WINE Pair this clean and simple dish with a 
bright white wine like dry Riesling. Try one 
from the Pacific Northwest, like the 2013 
Nine Hats or 2011 Brooks Willamette Valley. 

The Big Come-Up
Total 5 min; Makes 1 cocktail

A riff on a classic dry martini, this drink 
from Hot Stove Society features a trio of 
Washington state ingredients, including bit
ters from Seattle’s fantastic Scrappy’s 
(scrappysbitters.com).

 2 oz. Captive Spirits Big Gin

 1 oz. Chateau Ste. Michelle Eroica 
Riesling

 2 dashes of Scrappy’s Orange Bitters

  Ice

  Orange peel, for garnish

In a cocktail shaker, combine all of the 
ingredients except the garnish and stir until 
the drink is cold. Strain into a chilled cock
tail glass and garnish with orange peel.

Roasted Winter Vegetables with 
Saffron Couscous
Total 50 min; Serves 4 to 6

In her class at New Jersey’s Heirloom 
Kitchen, Rachel Nichols puts a twist on the 
traditional North African way of serving 
couscous by roasting vegetables in the oven 
instead of simmering them on the stove. 
This concentrates the vegetables’ flavors 
and brings out their sweetness.

 ½ lb. sunchokes, scrubbed and cut  
into 2-inch pieces

 3 small carrots, cut crosswise  
into 2-inch lengths

 3 small parsnips,  
cut into 1½-inch pieces

 2 medium sweet potatoes,  
peeled and cut into 1½-inch pieces

 4 shallots, halved lengthwise

 ¼ cup extra-virgin olive oil

 2 tsp. finely grated lemon zest

 ¼ tsp. ground ginger

 ¼ tsp. ground cinnamon

 ¼ tsp. ground turmeric

 ¼ tsp. crushed red pepper

  Kosher salt

 2¼ cups water

 ½ cup dried currants

 1 bay leaf

 1 cup couscous

 2 Tbsp. unsalted butter

 ¹⁄8 tsp. saffron threads

  Chopped cilantro and pistachios,  
for garnish

1. Preheat the oven to 400°. On a large 
rimmed baking sheet, toss the sunchokes, 
carrots, parsnips, sweet potatoes, shallots, 
olive oil, lemon zest, ginger, cinnamon, tur
meric and crushed red pepper. Season 
generously with salt. Roast the vegetables 
for about 30 minutes, until tender and 
browned in spots. 

2. Stir 1 cup of the water into the vegeta
bles and scatter the currants and bay leaf 
on top. Roast for about 10 more minutes, 
until the currants are plump and the vege
tables are saucy. Discard the bay leaf.

3. Meanwhile, put the couscous in a large 
heatproof bowl. In a small saucepan, bring 
the remaining 1¼ cups of water to a boil 
with the butter. Remove from the heat, add 
the saffron and a generous pinch of salt 
and let stand for 5 minutes. Bring the water 
back to a boil and pour it over the cous
cous. Cover the bowl with plastic wrap and 
let stand for 10 minutes. Fluff the couscous 
with a fork and season with salt. 

4. Transfer the couscous to plates and 
spoon the roasted vegetables and their 
juices on top. Garnish with chopped cilan
tro and pistachios and serve. 

quick-cured salmon continued

from p. 104

continued on p. 117

Apricot-Thyme-Glazed Roast 
Chicken
Active 20 min; Total 1 hr 40 min; Serves 4

This chicken gets its sweet, slightly herbal 
flavor from the buttery glaze brushed on 
during the last 20 minutes of roasting.

 ½ cup dried apricots

 3 Tbsp. unsalted butter

 2 tsp. chopped thyme

  Kosher salt and pepper

 5 Tbsp. extra-virgin olive oil

  One 4-lb. whole chicken

 1 Meyer lemon, halved 

 3 cups low-sodium chicken broth

1. Preheat the oven to 450°. In a small  
bowl, cover the apricots with boiling water 
and let stand until softened, about 15 min
utes. Drain the apricots; discard the water. 

2. In a food processor, puree the apricots 
with the butter until smooth. Scrape into  
a small bowl, add the thyme and season with 
salt and pepper. Transfer ¼ cup of the apri
cot butter to another small bowl and whisk 
in 3 tablespoons of the oil to make a glaze. 

3. Place the chicken on a rack set over  
a rimmed baking sheet. Season the cavity 
with salt and pepper. Squeeze the lemon 
halves all over the chicken, then stuff them 
in the cavity and tie the legs together with 
twine. Rub the remaining 2 tablespoons of 
oil all over the chicken and season with salt 
and pepper. Carefully pour the broth onto 
the baking sheet. 

4. Roast the chicken for 35 minutes, until 
golden. Brush with half of the apricot glaze 
and roast for 10 minutes. Brush with the 
remaining glaze and roast for 5 to 10 min
utes longer, until an instantread thermom
eter inserted in the thigh registers 165°. Tilt 
the chicken to release the juices from the 
cavity, then transfer the chicken to a sur
face and let rest for 15 minutes.

5. Strain the juices into a bowl; skim off the 
fat. Season with salt and pepper. Carve  
the chicken and serve with the pan jus and 
remaining apricot butter.
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1 ALL CALIFORNIA
    CHARDONNAY IS 

Once upon a time (let’s say the ’90s), it might have been true that 
the vast majority of California Chardonnay was big and buttery. 
But there’s been a slow swing back from the most excessive styles. 
There are still plenty of big, rich wines, but on the whole they’re less 
oak-soaked than before. And each year there are more  unoaked 
Chardonnays. Typically aged in stainless steel rather than wood, 
they’re crisp, zingy and full of unadorned Chardonnay character. 

ROASTED WINTER SQUASH WITH VANILLA BUTTER  >>  RECIPE P. 103

“Today’s California 
Chardonnays 
aren’t the buttery 
oak bombs of 
the past. � ere are 
so many elegant, 
focused versions 
available now.” 
DUSTIN WILSON, 
ELEVEN MADISON PARK, NYC

“Today’s California 
Chardonnays 
aren’t the buttery 

No wine has ever been so unfairly maligned as Chardonnay. 
F&W’s Ray Isle debunks the myths and extols the 

magnifi cence of great bottlings at every price and in every 
style. F&W’s Kay Chun creates recipes to match.

PHOTOGRAPHS BY CON POULOS

WINES TO TRY

2013 Joel Gott Unoaked 
Chardonnay ($18)

2013 Balletto Teresa’s 
Unoaked Chardonnay 
($20)

2013 Hendry Unoaked 
Chardonnay ($20)

2013 Morgan Metallico 
Chardonnay ($22)

2012 Marimar Estate 
Acero Chardonnay 
($29)

ABOUT CHARDONNAY

5
0315_CHARDONNAY_lo_mp1.indd   98-99 1/7/15   5:37 PM



CHARDONNAY from p. 116

Caramelized Endives and Leeks 
with Smoked Mozzarella

Total 30 min; Serves 4

Bitter endives can be impossible with wine, 
but when sautéed, braised and covered in 
oozy mozzarella, they’re a terrific match for 
Chardonnay.

 1 Tbsp. unsalted butter

 2 Tbsp. extra-virgin olive oil

 3 leeks (1½ lbs.), white and light green 
parts only, halved lengthwise

  Kosher salt and pepper

 3 endives (1 lb.), halved lengthwise

 3 garlic cloves, sliced

 5 thyme sprigs, plus thyme leaves  
for garnish

 1 cup low-sodium chicken broth

 ¾ cup coarsely shredded smoked 
mozzarella cheese

1. Preheat the broiler and position a rack 6 
inches from the heat. 

2. In a large, deep ovenproof skillet, melt 
the butter in 1 tablespoon of the olive oil. 
Add the leeks, season with salt and pepper 
and cook over moderate heat, turning, until 
golden, about 5 minutes. Add the remain
ing 1 tablespoon of olive oil along with the 
endives, garlic and thyme sprigs and cook, 
turning, until the endives are golden, about 
3 minutes. Add the broth and bring to a 
simmer. Cover and cook, stirring occasion
ally, until the vegetables are almost tender, 
about 5 minutes. Uncover and cook until 
almost all of the broth has evaporated, 
about 3 minutes. 

3. Discard the thyme sprigs. Sprinkle the 
cheese over the endives and leeks. Broil for 
2 to 3 minutes, until the cheese melts. Gar
nish with thyme leaves and serve warm.
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continued on p. 118

from p. 112

3. Strain the chicken cooking broth into  
a bowl; reserve the solids. In the pot, com
bine the solids with 8 cups of the broth. Add 
the chicken liver and the preserved lemon 
and bring to a boil. Cook over moderate 
heat until thickened to a loose, saucelike 
consistency, about 30 minutes. Season 
with salt and pepper.

4. Meanwhile, preheat the oven to 425°.  
Rub the chicken all over with the oil. Roast 
for about 30 minutes, until golden and crisp. 
Let rest for 10 minutes before carving.

5. In a bowl, toss the olives with the harissa 
until evenly coated. Serve the chicken with 
the sauce, harissa olives and crusty bread.

WINE Fullbodied Rhône whites, made from 
Marsanne, Roussanne or Viognier, are 
superb with intensely savory roasts. Try the 
2012 E. Guigal Côtes du Rhône Blanc or  
the 2013 Yves Cuilleron Les Vignes d’à Côté.

Fez-Style Roast Lamb Shoulder
Active 10 min; Total 3 hr 45 min  
Serves 8

Moroccans often serve spicerubbed 
whole lamb that's been cooked for hours 
on a spit at major celebrations. Stevens 
created this simplified version: lamb  
shoulder that’s rubbed with garlicky  
cumin butter, then roasted.

 ¼ tsp. saffron threads

 1 stick unsalted butter,  
at room temperature

 10 garlic cloves, crushed

 1 Tbsp. ground cumin,  
plus more for serving

 1 Tbsp. ground coriander

 1 tsp. ground turmeric

 1 tsp. ground ginger

  One 5-lb. bone-in lamb shoulder,  
fat scored at ½-inch intervals 

  Kosher salt

 1 cup dry rosé wine or water

  Harissa, for serving

1. Preheat the oven to 425°. In a small skillet, 
toast the saffron over low heat just until 
fragrant, 1 to 2 minutes. Transfer the saffron 
to a small bowl and crumble between your 
fingers. Add the butter, garlic, the 1 table
spoon of cumin, the coriander, turmeric 
and ginger and mix well. 

2. Set the lamb in a large baking dish fat 
side up and rub all over with the spiced but
ter. Season with salt and roast for about  
30 minutes, until the meat is golden brown. 
Reduce the oven temperature to 325°.

3. Add the rosé to the baking dish, cover 
with foil and roast for about 3 hours longer, 
basting occasionally, until the lamb is  
fallingoffthebone tender. Transfer to  
a cutting board and let rest for 10 minutes. 
Carve and serve with harissa and cumin 
for dipping.

WINE Sicilian Nero d’Avola tends to have 
beautiful, exotic spice notes that make  
it a great match for this lamb. Look for the 
2013 Tamí or the 2012 Case Ibidini from 
Valle dell’Acate.

chicken tagine continued

sa
la

d
s

: 
c

o
n

 p
o

u
lo

s
; 

fo
o

d
 s

ty
li

st
: 

s
im

o
n

 a
n

d
re

w
s

; 
st

yl
e 

ed
it

o
r

: 
su

zi
e 

m
ye

r
s

106M A RC H 2015 FO LLOW U S @FO O DA N DW I N E

in fez, food is the entryway to a culture that is 
traditionally quite closed, says cooking teacher 
tara stevens. here, she shares her favorite  
recipes and introduces the locals, expats and 
visitors who most inspire her.
by gisela williams   
photographs by john kernick

Cooking teacher  
Tara Stevens sometimes 
lightens Moroccan 
classics, adding lettuce 
to a roasted beet salad 
with honey and mint  
(p. 109), opposite. 
Platter and plates by 
Images d’Orient from 
Nathalina.

moroccan 
flavors

a  
lesson  
in
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MOROCCAN FLAVORS from p. 117

Moroccan Split Pea Soup with 
Sweet-Spiced Pickles
Active 20 min; Total 1 hr 30 min  
Serves 4 to 6

In Morocco, this soup is known as 
b’sarra; it’s traditionally eaten for break
fast at stands that specialize in the dish. 
Stevens tops her version with pickles, 
which add wonderful tang.

 2 Tbsp. extra-virgin olive oil

 1 large onion, finely chopped

 6 garlic cloves, thinly sliced

 2 tsp. ground cumin

 2 tsp. sweet paprika

  Kosher salt

 2 cups green split peas (14 oz.)

 ½ cup finely chopped cilantro,  
plus leaves for garnish

  Sweet-Spiced Pickles, for garnish 
(recipe follows)

  Warm crusty bread, for serving

1. In a saucepan, heat the oil. Add the 
onion and garlic and cook over moder
ately low heat, stirring, until softened 
and translucent, about 10 minutes. Stir 
in the cumin and paprika, season with 
salt and cook, stirring, until the spices 
are fragrant, about 2 minutes. Add the 
split peas and 8 cups of water and bring 
to a boil. Simmer, stirring, until the peas 
just start to soften, 20 minutes.

2. Add the chopped cilantro to the 
saucepan. Cover and cook over moder
ately low heat, stirring occasionally, until 
the peas are broken down and the soup 
is thick, about 40 minutes longer. Sea
son with salt, garnish with pickles and 
cilantro and serve with crusty bread.

Sweet-Spiced Pickles
Total 15 min; Makes about 2 cups

Stevens got the idea for this recipe after 
a trip to Relae, the innovative Copenha
gen restaurant, where chef Christian 
Puglisi served pickled carrots with 
Champagne. Stevens’s pickles are deli
cious with all kinds of dishes, including 
her roast lamb shoulder.

 3 carrots, peeled and shaved into 
ribbons with a vegetable peeler

 4 radishes, thinly sliced

 ½ Fresno or red jalapeño chile,  
 thinly sliced

 6 Tbsp. sherry vinegar

 1 Tbsp. sugar

 1 tsp. salt

In a heatproof bowl, combine the car
rots, radishes and chile. In a small sauce
pan, cook the vinegar, sugar and salt 
over low heat, stirring, until the sugar 
dissolves. Let cool for 5 minutes. Pour 
the brine over the vegetables and serve. 

MAKE AHEAD The pickles can be refrig
erated for up to 2 weeks.

Baked Spring Vegetable Omelet 
with Goat Cheese and Mint
Active 30 min; Total 1 hr 45 min  
Serves 4 to 6

Stevens created this recipe spurofthe
moment. “It was a way to use up a fridge 
full of eggs, goat cheese and mint the 
night before my family went on vaca
tion,” she says. “I always have mint in the 
fridge because my housekeeper, 
Rachida, thinks it’s appalling if I don’t.”

 2 Tbsp. extra-virgin olive oil,  
plus more for greasing

 ¾ lb. asparagus, cut into  
1-inch pieces 

 1 medium white onion, thinly sliced

 2 zucchini, thinly sliced

  Kosher salt and pepper

 ¾ cup thawed frozen peas

 8 oz. goat cheese, crumbled

 2 Tbsp. chopped mint

 12 large eggs

1. Preheat the oven to 350°. Coat  
a 2½quart baking dish with olive oil. In  
a medium saucepan of salted boiling 
water, blanch the asparagus until crisp 
tender, about 2 minutes. Drain and cool 
under cold running water; drain well. 

2. Meanwhile, in a large skillet, heat  
the 2 tablespoons of oil. Add the onion 
and zucchini and season with salt and 
pepper. Cook over moderate heat, stir
ring, until softened, 8 to 10 minutes. Stir 
in the peas and asparagus until heated 
through. Transfer the vegetables to a 
paper towel–lined plate to drain and let 
cool slightly. Spread the vegetables in 
the prepared baking dish. Scatter the 
goat cheese and mint on top.

3. In a bowl, beat the eggs until light and 
fluffy, about 3 minutes. Pour the eggs 
over the vegetables and bake for 40 to 
45 minutes, until golden and set. Let cool 
for 30 minutes, then serve.

WINE Pair this omelet with a lively, crisp 
white wine like Pinot Grigio from north
ern Italy’s Friuli region. Try the 2013 
Borgo M or the 2013 Alois Lageder Riff.

worldwildlife.org/solar

Going solar at home helps reduce 
pollution and carbon emissions in 
your city and around the world. And 
it’s easier and more affordable to do 
than ever before—that’s why every 
four minutes another American 
household or business goes solar. 
Find out how you can be next.

RENEWABLE
IT’S DOABLE

Save the planet 
without leaving 
the house.
SUN

Runs My Oven
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roasted winter vegetables 
with saffron couscous




