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ASIAN




PEARS




T




here




are




more




than




a




hundred




varieties




of




this




mildly




sweet




and




juicy




fruit




available




in




Japan.



So




it’s




odd




that




in




the




United




States,




where




you




can




find




at




least




a




couple




dozen,




they’re



rarely




categorized




by




their




individual




names.




Nevertheless,




they




all




share




a




spectacular




crunchi-



ness,




which




makes




them




ideal




for




seasonal




salads




like




the




one




below




from




Iron




Chef




Masaharu



Morimoto.




Masaharu




Morimoto’s




Asian




Pear




Salad




1




large




Asian




pear




Juice




of




1




lemon




1




cup




plum




wine




2




tablespoons




white




balsamic




vinegar




1




shallot,




finely




minced




6




ounces




olive




oil




Salt




and




freshly




ground




white




pepper




to




taste




4




bunches




mâche,




washed




1




tablespoon




fresh




chives,




cut




into




1⁄2-inch




pieces




2




tablespoons




coarsely




chopped,




toasted




hazelnuts




Cut




the




Asian




pear




into




julienne




strips.




Place




in




cold




water




with




the




lemon




juice




and




reserve.




FOR THE VINAIGRETTE:




In




a




saucepan,




bring




plum




wine




to




a




simmer




and




reduce



to




1⁄4




cup.




In




a




small




bowl,




combine




the




wine




with




the




vinegar




and




shallot.




Slowly




drizzle




in




the




oil,




whisking




to




emulsify.




Season




to




taste




with




the




salt




and




white




pepper.




To




plate,




toss




the




julienned




Asian




pear




with




the




mâche,




chives,




and




enough




vinaigrette




to




coat.




Adjust




seasoning.




Place




in




the




center




of




a




plate,




drizzle




with




remaining




vinaigrette,




and




sprinkle




with




toasted




hazelnuts. Serves 4.
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ALBACORE




TUNA




A




fter




a




summer




spent




feasting




on




sardines,




assorted




crustaceans,




and




the




occasional




squid,



North




Atlantic




albacore




tuna,




Thunnus




alalunga,




are




at




their




peak.




Their




pink




flesh




is




the



palest




in




color




and




mildest




in




flavor




of




all




tuna




varieties,




but




also




among




the




fattiest,




and




takes



well




to




this




Japanese




blackened-tuna-sandwich




treatment




that




Andrew




Carmellini




gives




the




fish



at




The




Dutch.




Andrew




Carmellini




’s




Tuna




Kuroyaki




Sandwich




FOR




THE




YUZU




DRESSING




2




teaspoons




sugar




3




tablespoons




rice




vinegar




1⁄4




cup




yuzu




juice




(see




Note)




1⁄3




cup




grapeseed




oil




1⁄2




red




Thai




chile,




finely




diced




FOR




THE




TOBIKO




MAYO




1⁄4




cup




Hellmann’s




mayonnaise




1⁄2




cup




Kewpie




mayonnaise




3




scallions,




sliced




thin




1




teaspoon




yuzu




kosho




(see




Note)




1




tablespoon




fresh




lime




juice




1⁄8 teaspoon salt




2




tablespoons




tobiko




(see




Note)




FOR




THE




TUNA




11⁄2




pounds




albacore,




cut




into




4




portions,




about




31⁄2




inches




wide




and




1




inch




thick




Salt




and




pepper




to




taste




1⁄4




cup




togarashi




(see




Note)




1⁄2




cup




canola




oil




FOR




THE




SANDWICH




4




soft




rolls




1




(2.4-ounce)




package




tenkasu




(tempura




flakes)




(see




Note)




1⁄2




head




iceberg




lettuce,




leaves




separated




1




beefsteak




tomato,




sliced




medium




thin




and




seasoned




with




salt




and




pepper




1⁄2




cucumber,




cut




in




half




widthwise,




sliced




thin




lengthwise,




and




soaked




in




yuzu




dressing




Note:




Available in most Asian groceries.
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FOR THE YUZU DRESSING: Mix ingredients in a



bowl




and




refrigerate




overnight.




FOR THE TOBIKO MAYO: Mix ingredients together



in




a




bowl




and




refrigerate.




FOR THE FISH: Season both sides of each piece of



tuna with salt, pepper, and togarashi. Heat half the




canola




oil




in




a




large




pan




over




high




heat.




Sear




the




fish




on




both




sides,




2




pieces




at




a




time.




Cook




to




medium-rare.




Re-




peat




with




remaining




pieces.




TO ASSEMBLE THE SANDWICH: Cut the rolls in half and



lightly




toast




insides




so




they’re




crisp.




Spread




each




side




with




to-




biko




mayo




and




sprinkle




tenkasu




over




the




mayo.




Starting




from




the




bottom,




layer




with




2




or




3




slices




of




lettuce,




1




slice




of




tomato,




tuna,




and




2




slices




of




cucumber. Serves 4.
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BEETS




T




he




beet’s




distinctively




sweet




and




earthy




flavor




profile




is




a




familiar




presence




in




soups




and



salads.




It




has




yet,




however,




to




make




much




headway




in




the




modern




world




of




mixed




drinks.



One




notable




exception




is




this




root-vegetable




riff




on




a




Negroni,




served




at




the




retro-Italian




diner



Parm




in




New




York’s




Nolita.




Engineered




by




partner




Jeff




Zalaznick,




the




combination




of




beet-



infused




gin




with




herbaceous




sweet




vermouth




and




bitter




Campari




makes




for




a




biting




and




botanical



pink-and-purple




twist




on




a




classic




cocktail.




Parm’s




Beet




Negroni




2




to




3




large




raw




red




beets




1




(750-ml.)




bottle




Bluecoat




American




dry




gin




1




ounce




Campari




1




ounce




Carpano




Antica




sweet




vermouth




Orange




zest,




for




garnish




Dice




beets.




Soak




in




gin




in




a




pitcher




or




jar




for




48




hours.




Using




a




funnel,




strain




through




a




coffee




filter




back




into




the




gin




bottle.




Combine




1




ounce




each




of




beet




gin,




Campari,




and




vermouth




in




a




mixing




glass.




Add




ice,




and




stir.




Strain,




and




serve




over




ice




with




orange




zest. Makes 1 drink.
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BINTJE




POTATOES




T




he




tiny,




smooth-skinned,




yellow-fleshed




Bintje




(pronounced




bin-




tchuh)




was




developed




a




century




ago




by




a




Dutch




botanist-school-



teacher 




who




named




it




for




a




star




pupil.




Neither




exceptionally




starchy




nor



waxy,




it’s




a




remarkably




flavorful




French-fry-lover’s




potato.




Connoisseurs




of



Belgian




frites




slice




them




thick,




fry




them




twice,




dip




them




in




mayo,




and




ac-



cept




no




substitutes.




Bintjes




are




also




fluffy




and




delicious




mashed,




and




even



better




mashed,




then




pan-fried—a




technique




chef




Yvon




de




Tassigny




uses




at




the



newfangled




Brooklyn




steakhouse




St.




Anselm,




which




this




recipe




is




adapted




from.




Yvon de Tassigny’s Pan-Fried Mashed Potatoes




21⁄2




pounds




Bintje




potatoes,




peeled




Pinch




of




fresh




rosemary




1




scallion,




chopped




1⁄2




teaspoon




minced




garlic




2




tablespoons




extra-virgin




olive




oil




8




tablespoons




(1




stick)




unsalted




butter




Salt




and




freshly




ground




black




pepper




to




taste




1




tablespoon




rendered




bacon




or




duck




fat




1⁄2




teaspoon




white




truffle




oil




(optional




for




white-truffle-oil




haters)




Handful




of




chopped




parsley




Cut




the




potatoes




into




even




pieces




or




slices,




and




rinse




under




cold




water.




Boil




potatoes




in




a




pot




of




water




until




fork-tender,




and




drain.




Return




potatoes




to




the




pot,




and




dry




over




low




heat




for




a




couple




of




minutes.




Fold




in




the




rosemary,




scallion,




garlic,




olive




oil,




and




butter;




season




with




salt




and




pepper;




and




mash




the




potatoes,




then




let




cool




to




room




temperature.




In




an




8-inch




pan,




heat




the




bacon




or




duck




fat.




Add




the




mashed




potatoes




almost




to




the




lip




of




the




pan,




and




press




down




gently




with




your




hand




to




form




a




pancake




of




sorts.




Cook




over




medium-high




heat




until




a




crust




forms




on




the




bottom,




about




5




to




10




minutes.




Flip




the




potatoes




in




a




pan




or




invert




onto




a




plate




and




slide




them




back




into




the




pan




to




cook




the




other




side




until




a




crust




forms.




Plate




the




potatoes,




and




sprinkle




with




truffle




oil,




if




using,




and




parsley. Serves 4.
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BRUSSELS




SPROUTS




W




hen




you




think




about




it,




it’s




rather




amazing




how




the




once-humdrum




(if




not




downright



detested)




Brussels




sprout




has




shot




to




menu




stardom.




We’ve




had




them




deep-fried,




shaved



raw,




and




countless




other




ways.




But




very




few




preparations




can




compare




to




the




one




we




first




en-



countered




at




Franny’s




in




Brooklyn:




roasted




to




ineluctable




sweetness




and




com-



bined




with




pecorino




and




good




olive




oil.




Andrew




Feinberg’s




Roasted




Brussels




Sprouts




with




Walnuts




and




Pecorino




1⁄2




cup




walnuts,




crumbled




24




Brussels




sprouts,




halved




Extra-virgin




olive




oil




Salt




and




freshly




ground




black




pepper




Lemon




Pecorino




Toscano




Toast




the




walnuts




on




a




baking




sheet




at




350




degrees




for




about




10




minutes,




until




golden




brown;




set




aside.




Turn




oven




temperature




up




to




450.




Toss




halved




Brussels




sprouts




in




a




bowl




with




enough




extra-virgin




olive




oil




(2




to




3




tablespoons)




to




lightly




coat




each




sprout.




Season




with




salt




and




pepper.




Lay




sprouts




on




baking




sheet




and




roast




until




fork-tender




and




some




leaves




have




become




crunchy




(about




20




minutes).




Let




sprouts




cool,




then




toss




in




a




bowl




with




the




walnuts.




Drizzle




liberally




with




olive




oil,




add




a




squeeze




of




lemon,




and




season




with




salt




and




pepper.




Shave aged pecorino Toscano on top. Serves 4.
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BUTTERNUT




SQUASH




T




here




is




little




you




can’t




do




with




the




multipurpose




butternut:




bake




it,




simmer




it,




steam




it,




or



make




soup.




But




’Ino




owner




Jason




Denton’s




butternut




squash




bruschetta




just




might




be




the



niftiest




use




of




a




gourd




since




the




jack-o’-lantern.




Beneath




the




distinctive




bell-shaped,




beige-hued



shell,




the




deeper




orange




the




color,




the




sweeter




the




flesh.




’Ino’s




Butternut




Squash




Bruschetta




1




pound




butternut




squash




(to




yield




2




cups)




2




tablespoons




honey




1⁄2




teaspoon




crushed




red




pepper




flakes




10




caperberries,




roughly




chopped




10




walnuts,




roughly




chopped




2




tablespoons




extra-virgin




olive




oil




1⁄2




teaspoon




kosher




salt




Pinch




of




freshly




ground




black




pepper




1




baguette,




cut




on




the




bias




into




12




11⁄2-inch-thick




slices




2




tablespoons




walnut




oil




4




teaspoons




grated




asiago




cheese




Preheat




oven




to




400




degrees.




Peel




and




seed




squash




and




cut




into




1-inch




cubes.




In




a




medium




bowl,




gently




toss




the




squash,




honey,




red




pepper




flakes,




caperberries,




walnuts,




olive




oil,




salt,




and




black




pepper.




Spread




mixture




evenly




on




ungreased




baking




sheet.




Bake




10




minutes,




then




gently




stir




ingredients,




and




continue




to




cook




for




another




15




minutes,




until




soft.




Remove




from




oven




and




let




cool




to




room




temperature.




Mean-




while,




toast




the




baguette




slices




in




the




oven




or




press




on




a




panini




press




until




slightly




crisp.




Scoop




a




generous




tablespoon




of




the




squash




mixture




onto




each




piece




of




baguette.




Adjust




seasoning




with




salt




and




pepper




and




garnish




with




a




drizzle




of




walnut




oil




and




grated




asiago.




Serves 6.
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CABBAGE




T




he




fall




market




teems




with




cabbage




of




all




sorts:




tiny




compact



heads,




long-leaved




Asian




varieties,




and




those




frilly




oversize



marvels,




unfurled




in




O’Keeffe-ian




splendor.




Cooked,




the




plant



makes




a




satisfying




cold-weather




food,




but




we




might




like




it




even



better




in




Hecho




en




Dumbo




chef




Danny




Mena’s




crunchy,




piquant



salad,




given




a




south-of-the-border




flavor




profile




with




queso




fresco,




a



squeeze




of




lime,




and




crumbled




hibiscus




flowers.




Danny Mena’s Ensalada Rosaura




1




small




or




1⁄2




large




cabbage




1⁄2




red




onion,




sliced




thin




1⁄4




pound




queso




fresco




3




tablespoons




Champagne




vinegar




3




tablespoons




extra-virgin




olive




oil,




plus




more




for




frying




Juice




of




1




lime




Salt




and




freshly




ground




black




pepper




to




taste




10




dried




hibiscus




flowers




1⁄2




avocado,




sliced




Cut




cabbage




in




quarters




and




remove




the




core.




Slice




the




cabbage




into




thin




shreds.




In




a




large




bowl,




combine




cabbage




with




sliced




onion.




Crumble




the




cheese




over




the




salad




and




toss




with




Champagne




vinegar,




olive




oil,




and




lime




juice.




Season




with




salt




and




pepper.




Let




stand




for




2




to




3




hours




or




refrigerate




overnight.




When




ready




to




serve,




fry




the




hibiscus




flowers




in




a




little




olive




oil;




allow




to




cool.




Crumble




fried




hibiscus




flowers




over




salad




and




garnish




with




sliced




avocado.




Serves 4.
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CIPOLLINI




C




ome




fall,




the




hunger




for




the




fresh




and




the




raw




is




replaced




by




the




desire




to




simmer




and



braise—two




cooking




methods




that




particularly




suit




cipollini,




the




onionlike




bulbs




of




the



grape




hyacinth.




The




flying




saucer–shaped




Italian




import




has




taken




root




here,




and




squat




speci-



mens




can




be




found




each




fall




at




New




York’s




Union




Square




Greenmarket—just




a




short




hop




away



from




Union




Square




Cafe,




the




source




of




this




sweet-and-sour




recipe




from




chef




Michael




Romano.




Michael




Romano’s




Glazed




Cipollini




1




pound




cipollini




2




tablespoons




butter




1⁄2




teaspoon




kosher




salt




1⁄8




teaspoon




freshly




ground




black




pepper




2




cups




red




wine




2




tablespoons




honey




1




bay




leaf




Soak




cipollini




in




ice




water




for




an




hour




to




make




them




easier




to




peel.




Peel




with




a




paring




knife.




Heat




butter




in




a




saucepan




or




straight-sided




skillet




over




medium




flame




until




it




turns




nutty




brown.




Add




cipollini




and




cook,




stirring,




about




8




minutes,




until




golden




brown.




Season




with




salt




and




pepper.




Add




wine,




honey,




and




bay




leaf.




Bring




to




a




boil,




reduce




heat,




andsimmer




uncovered




for




20




to




25




minutes,




until




cipollini




are




ten-




der. 




Raise




heat




and




boil




until




wine




has




reduced




and




glazed




the cipollini;




stir




often




to




coat




and




adjust




heat




as




necessary




to




prevent




glaze




from




sticking




to




the




pan.




Serve




immediately,




ide-




ally




as




an




accompaniment




to




any




roasted




meat.




Serves 6.
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CONCORD




GRAPES




N




ever




underestimate




the




potential




of




the




Concord




grape,




an




intensely




aro-



matic,




quintessentially




grapey




East




Coast




variety




that,




for




many,




embod-



ies




autumn.




Look




what




happened




to




poor




Ephraim




Bull,




who




introduced




the



Concord




in




the




1850s




but




died




broke.




While




he




was




basking




in




the




glow




of




his



handiwork,




others




were




thinking




juice,




jams,




and




PB&J.




“He




sowed,




others



reaped,”




reads




his




tombstone.




This




recipe




for




sweet




but




sophisticated




Concord



grape




ketchup




comes




courtesy




of




Charleen




Badman,




who




made




her




name




working




in



Manhattan




kitchens




including




Lobster




Club




and




Inside,




and




currently




practices




her



hyperseasonal,




produce-centric




style




at




FnB




in




her




hometown




of




Scottsdale,




Ari-



zona.




Try




it




with




robust




cheeses




like




Boerenkaas




or




mild-flavored




roast




fish



like cod.




Charleen Badman’s Concord Grape Ketchup




3




quarts




Concord




grapes,




stemmed




1⁄2




cup




water




3⁄4




cup




brown




sugar




1




cup




granulated




sugar




1




cup




apple




cider




11⁄2




teaspoons




cinnamon




1




teaspoon




salt




3⁄4




teaspoon




ground




ginger




1⁄2




teaspoon




ground




allspice




1⁄4




teaspoon




ground




clove




1⁄4




teaspoon




freshly




ground




black




pepper




In




a




4-quart




saucepan,




cook




grapes




and




water




over




medium




heat




until




the




grapes




release




their




juice.




Strain




juice




and




discard




skins




and




seeds.




Combine




juice




with




remaining




in-




gredients




in




a




saucepot.




Reduce




over




medium




heat




for




30




minutes.




Let




cool




and




serve.




Makes




3




cups.
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ESCAROLE




L




ike




its




fellow




members




of




the




Cichorium




family,




radicchio




and




frisée,




the




loose-leafed




esca-



role




makes




a




terrific




salad.




But




the




plant,




with




its




slightly




bitter




flavor




and




sturdy




texture,




also



stands




up




well




to




cooking,




which




is




what




makes




it




a




contorni




staple




at




so



many




red-sauce




joints.




At




the




seasonally




minded,




subter-



ranean




beer




bar




Jimmy’s




No.




43




in




New




York’s




East



Village,




owner




Jimmy




Carbone




eschews




the




simple



garlic-sauté




treatment




for




something




a




bit




meatier:




big



slabs




of




bacon




and




a




dressing




made




from




the




fat.




Jimmy




Carbone’s




Wilted




Escarole




and




Slab




Bacon




2




slices




slab




bacon,




cut




1⁄4




inch




thick




(Carbone




recommends




Benton’s,




Nodine’s,




and




Nueske’s)




Extra-virgin




olive




oil




(optional)




1




garlic




clove,




sliced




Calabrese




red




pepper




flakes




1




cup




escarole




leaves,




cleaned




and




trimmed




Half




a




lemon




Balsamic




vinegar




Salt




Cook




slab




bacon




in




a




hot




cast-iron




skillet




on




both




sides




until




crisp




but




not




hard.




Remove




from




pan




directly




to




salad




bowl.




Do




not




wipe




bacon,




as




the




fat




and




natural




drippings




will




become




the




dressing.




If




there




isn’t




sufficient




bacon




fat




in




the




skillet




to




cook




the




escarole,




add




some




extra-




virgin




olive




oil.




Briefly




sauté




the




garlic,




red




pepper




flakes,




and




escarole




to




quickly




wilt




the




greens.




Remove




to




the




salad




bowl




and




toss




with




the




bacon.




Dress




the




salad




with




a




squeeze




of




lemon,




a




drizzle




of




balsamic




vinegar,




and




salt




to




taste.




Serves 2.
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EAST




COAST




OYSTERS




D




espite




that




persistent




old




wives’




tale,




it’s




okay




to




eat




oysters




year-round,




even



during




months




lacking




an




r.




Something




called




refrigeration




took




care




of



that.




Still,




the




very




best




time




for




slurping




oysters




is




during




the




fall




and




winter,



when




the




bivalves




are




especially




sweet,




crisp,




and




tender.




There’s




nothing




wrong



with




Pacific




oysters,




but




it’s




generally




agreed




among




connoisseurs




that




the




ones



from




off




the




coast




of




Long




Island




and




Cape




Cod




are




culinarily




superior.



Gulped




down




straight




from




the




craggy




half-shell




in




great




Diamond



Jim




Brady




quantities,




they’re




hard




to




beat.




Slipping




a




few




into




a



wok-cooked




omelette,




as




Zak




Pelaccio




does




at




his




Malaysian




can-



teen,




Fatty




Crab,




comes




close.




Zak




Pelaccio’s




Oyster




Omelette




3




large




eggs




1




tablespoon




dark




soy




sauce




Pinch




of




salt




3




tablespoons




peanut




oil




3




small




or




medium-size




Atlantic




oysters,




such




as




Blue




Points,




Wellfleets,




or




Widow’s




Holes,




shucked




and




reserved




in




their




liquor




Beat




eggs




in




a




medium




bowl




with




soy




sauce




and




pinch




of




salt.




Place




a




wok




over




high




heat




until




very




hot.




Add




the




peanut




oil.




When




the




oil




begins




to




smoke,




add




the




egg




mixture




and




fry




for




about




30




to




45




sec-




onds,




tilting




and




shaking




the




wok




to




allow




the




uncooked




egg




in




the




center




to




cook




evenly.




Place




oysters




on




top




of




omelette




and




flip




(or




turn




it




over




with




a




spatula)




and




cook




for




a




few




more




seconds.




Slide




omelette




onto




a




paper-towel-lined




plate




to




absorb




the




grease.




Flip




again




onto




a




serving




plate.




Garnish




with




kecap




manis,




Sriracha,




chopped




scallions,




and




cilantro




leaves.




Serve




immediately.




Serves 1.




Kecap




manis




(available




at




Asian




grocery




stores)




Sriracha




sauce




2




scallions,




chopped




2




sprigs




cilantro,




picked
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HOW




TO




SHUCK




AN




OYSTER




First




of




all,




you’ll




need




a




good




oyster




knife,




a




thickish




towel




or




glove,




and




a




firm




resolve—like




removing




a




compact




disk




from




its




plastic




wrapper,




oyster




shucking




takes




practice.




Hold




the




oyster




on




one




end,




flat




side




up,




so




you




don’t




lose




any




of




its




liquor.




Insert




oyster




knife




into




the




narrow




hinge




and




twist




firmly




until




the




top




shell




releases




and




pops




open.




Slide




the




oyster




knife




under




the




flat




top




shell,




cutting




through




the




muscle




and




de-




taching




the




shell.




Now




slide




the




oyster




knife




along




the




inside




of




the




bottom




shell




to




loosen




the




oyster




from




its




grip.
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ROMANESCO




I




magine




a




head




of




cauliflower




as




envisioned




by




Jerry




Garcia



and




you




have




the




Romanesco,




a




Day-Glo




green,




spiral-



floreted




variety




that




looks




like




the




lead




in




a




psychedelic



version




of




Little




Shop




of




Horrors.




If




only




its




season



lasted




a




little




longer,




you




could




hang




miniature



Christmas




ornaments




on




it.




Even




deconstructed




and



sautéed,




though,




it’s




equally




striking




in




this




recipe



from




Porsena’s




Sara




Jenkins,




who




resorts




to




a




few



of 




her




favorite




tricks:




toasted




bread




crumbs




for



crunch,




anchovy




for




flavor,




and




pasta




imported




from



Naples—but




any




good-quality




variety




will




do.




Sara




Jenkins’s Maccheroncini with Romanesco




1⁄4




cup




bread




crumbs




2




tablespoons




extra-virgin




olive




oil




2




tablespoons




butter




4




cups




Romanesco




florets




1⁄4




cup




pitted




Gaeta




olives




1




tablespoon




capers,




drained




and




rinsed




1




garlic




clove,




smashed




2




anchovy




fillets




1




pound




short




dried




tubular




pasta,




such




as




maccheroncini




Salt




and




freshly




ground




black




pepper




In




a




large




skillet,




fry




bread




crumbs




in




1




tablespoon




olive




oil




over




medium




heat




until




golden




brown




and




set




aside.




Melt




butter




with




the




remaining




olive




oil.




Add




the




florets




to




the




pan




and




brown




over




high




heat.




Add




the




olives,




capers,




garlic,




and




anchovies




and




sauté




until




slightly




crisp,




lightly




stiring




until




anchovies




are




broken




up.




Meanwhile,




cook




the




pasta




per




package




directions.




Drain,




toss




with




sauce




and




bread




crumbs,




and




add




salt




and




pepper




to




taste.




Serves 4.
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BOSC




PEARS




S




weet




and




rich,




with




a




fine-grained




flesh




that’s




firmer




than




most,




the



russet




Bosc




is




a




workhorse




pear




that’s




perfect




for




cooking.




Like




all



pears,




Boscs




are




mealy




if




picked




ripe.




It’s




best




to




buy




immature




speci-



mens




and




ripen




them




in




a




paper




bag.




When




the




neck




of




the




pear




gives



slightly




under




gentle




pressure,




it’s




ready




to




eat—or,




better




yet,




to



quickly




sauté




and




then




bake,




as




in




this




recipe




from




pear




aficionado



François




Payard




of




François




Payard




Bakery.




François




Payard




’s




Brown




Butter




Roasted




Pears




4




nearly




ripe




Bosc




pears




(d’Anjou




or




very




firm




Bartletts




are




fine,




too)




4




tablespoons




unsalted




butter,




plus




2




tablespoons




to




finish




sauce




3⁄4




cup




maple




syrup




1⁄2




vanilla




bean,




scraped




Vanilla




ice




cream,




for




serving




Preheat




oven




to




375




degrees.




Slice




pears




in




half,




leaving




stem




intact,




and




using




a




melon




baller,




core




each




half.




Over




medium-high




heat,




brown




4




tablespoons




of




the




butter




in




a




large




ovenproof




sauté




pan.




Add




pear




halves,




cut




side




down,




and




sear




for




approximately




2




minutes,




or




until




slightly




caramelized.




Add




the




maple




syrup




to




the




pan




and




bring




to




a




boil.




Scrape




the




vanilla-bean




seeds




into




the




pan




and




add




the




pod.




Transfer




the




pan




to




the




oven




and




roast




for




approximately




5




to




7




minutes,




or




until




pears




are




slightly




tender.




Re-




move




pear




from




pan.




Strain




the




remaining




sauce




from




the




sauté




pan




into




a




saucepan




and




bring




to




a




boil,




stirring




occasionally.




Remove




pan




from




stove




and




allow




to




cool




for




5




minutes,




then




whisk




in




the




remaining




2




tablespoons




of




butter.




Plate




each




pear




half




indi-




vidually,




drizzle




with




sauce,




and




serve




with




vanilla




ice




cream.




Serves 8.
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D




espite




its




undeniable




elegance




and




utter




delicious-



ness,




broccoli




is




not




a




universally




loved




vegetable.



Just




ask




any




small




child




or




forty-first




president




of




the



United




States.




For




this,




Craig




Koketsu




of




the




hyper-



seasonal




restaurant




Park




Avenue




has




a




somewhat




shock-



ing




solution:




crushing




and




then




sprinkling




Cheetos



over




the




healthful




crucifer.




Now,




as




far




as




we




know,



Cheetos—whether




they




be




of




the




original




crunchy




or




the



puffy




baked




variety—are




not




a




seasonal




food.




But




let’s




not



quibble.




“It’s




our




most




popular




side




dish,”




says




Koketsu.




“It



outsells




French




fries.”




Craig




Koketsu’s




Broccoli




and




Cheetos




FOR




THE




BROCCOLI




3




large




heads




of




broccoli,




stems




peeled




and




cut




into




1⁄4-inch




disks;




florets




cut




into




small




pieces




3




tablespoons




extra-virgin




olive




oil




2




garlic




cloves,




finely




chopped




1




teaspoon




dried




red




pepper




flakes




3




tablespoons




butter




Salt




to




taste




FOR




THE




CHEESE




SAUCE




1




quart




heavy




cream




2




tablespoons




chopped




shallot




2




tablespoons




chopped




garlic




10




black




peppercorns




1




bay




leaf




2




cups




grated




aged




Gouda




cheese




1




cup




grated




Parmesan




cheese




Salt




to




taste




1⁄2




9-ounce




bag




of




Cheetos




Puffs




FOR THE BROCCOLI:




Blanch




florets




and




stems




in




boiling




salted




water




for




3




minutes.




Remove




and




shock



in




ice




water.




Cool




and




drain.




Place




large




sauté




pan




over




medium-high




heat.




Add




olive




oil,




garlic,




and




pep-




per




flakes




and




sweat,




being




careful




not




to




brown




garlic.




Add




butter




and




melt




fully




into




oil.




When




the




butter




and




oil




begin




to




bubble,




add




broccoli




and




sauté




until




heated




through.




Adjust




seasoning




with




salt




and




reserve




broccoli




on




a




paper-towel-lined




plate.




BROCCOLI
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FOR




THE




CHEESE




SAUCE:




In




a




heavy-bottomed




saucepan,




reduce




cream




with




shallot,




garlic,




pepper-



corns,




and




bay




leaf




until




it




thickly




coats




the




back




of




a




spoon.




Remove




from




heat




and




whisk




in




cheeses




until




fully




melted.




Adjust




seasoning




with




salt.




Strain




sauce




through




fine-mesh




strainer




and




keep




warm




in




a




bain-marie.




Crush




the




Cheetos




in




the




bag




into




pebble-size




bits




with




a




rolling




pin.




TO




SERVE:




Pour




warm




sauce




into




a




large




serving




dish.




Arrange




broccoli




on




top




of




sauce.




Top




with




crushed




Cheetos.




Serves 6 to 8.




A




nother




terrific




approach




to




the




emerald-green




superfood




takes



its




flavor




cues




not




from




the




American




snack-food




shelf,




but




from



southern




Italy.




That’s




the




ancestral




birthplace




of




colatura




(essentially,



cured




anchovy




drippings),




the




umami-rich




secret




to




this




superb




salad



from




Brooklyn’s




locavore




pizzeria




Franny’s.




Franny’s




Roasted-Broccoli




Salad




with




Colatura




and




Chiles




2




heads




of




broccoli




Extra-virgin




olive




oil




Salt




and




freshly




ground




black




pepper




to




taste




1⁄2




cup




water




Juice




of




2




lemons




2




tablespoons




colatura
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1




tablespoon




finely




chopped




Calabrian




chiles




1




tablespoon




minced




garlic




1⁄4




cup




red




onion




batons




Preheat




oven




to




450




degrees.




Cut




away




broccoli




florets




and




any




nice




leaves




from




stem.




Roughly




chop




leaves




and




reserve.




Toss




florets




with




a




generous




coating




of




olive




oil,




salt,




and




pepper,




and




spread




evenly




on




a




baking




sheet




or




roasting




pan.




Pour




1⁄4




cup




of




water




over




the




broccoli,




and




roast




in




oven




for




12




to




15




minutes.




Remove




broccoli




from




oven,




and




let




cool




completely.




Warm




a




tablespoon




of




olive




oil




in




a




pan




over




medium




heat,




add




broccoli




leaves




and




remaining




1⁄4




cup




of




water,




and




cook




until




leaves




are




tender.




Remove




and




let




cool




completely.




Mix




lemon




juice,




colatura,




chiles,




and




garlic




in




a




serving




bowl.




Add




on-




ions,




broccoli




leaves,




and




florets;




toss




well.




Drizzle




in




an




additional




teaspoon




of




olive




oil.




Serve




cool




in




chilled




bowls.




Serves 4.
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BROCCOLI




SPIGARELLO




T




his




heirloom




broccoli




rabe




variety




(some




claim




it’s




the




granddaddy




of




all



broccoli




rabe)




has




a




cult




following




in




California,




where




Bret




Macris,



now




the




chef




at




Brooklyn’s




Rose




Water,




came




across




it




in




the




Campanile




kitchen



where




he




used




to




work.




It’s




becoming




popular




on




the




East




Coast,




too,




thanks




to



vegivores




like




Macris




and




farmers




such




as




Rick




Bishop




of




Mountain




Sweet




Berry



Farm




in




Roscoe,




New




York,




who




recently




added




the




aristocratic




green




to




his crops.



Its




flavor




is




sweet




and




delicate




and




less




bitter




than




most




broccoli




rabe,




or,




as




Bishop



says,




“kalelike




but




better.”




Bret




Macris’s




Sautéed




Spigarello




with




Chile




Flakes




and




Honey




2




bunches




Spigarello




1




tablespoon




extra-virgin




olive




oil




1




teaspoon




minced




shallot




1




teaspoon




minced




garlic




Pinch




of




chile




flakes




Salt




and




freshly




ground




black




pepper




to




taste




Lemon




juice




to




taste




1




tablespoon




honey




Coarse




sea




salt




to




finish




Cut




off




the




lower




stems




of




the




Spigarello




leaves.




(If




the




leaves




are




large




and




the




stems




tough




throughout,




remove




them




completely,




as




you




might




from




kale.)




Blanch




the




leaves




and




drain




them




in




a




colander,




or




dry




them




on




paper




towels




or




in




a




salad




spinner.




Heat




olive




oil




in




a




large




sauté




pan




over




medium-high




heat.




Just




before




the




oil




starts




to




smoke,




add




the




Spigarello




and




cook




until




slightly




brown




around




the




edges




and




a




little




crisp.




Add




the




shal-




lot,




garlic,




and




chile




flakes.




Lower




heat




to




medium




or




medium-low




and




cook,




but




don’t




brown




the




shallot




and




garlic.




Season




with




salt




and




pepper




and




a




squeeze




of




lemon




juice.




Plate




the




Spigarello,




drizzle




with




honey,




and




sprinkle




a




little




sea




salt




over




the




top. 




Serves 4.
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