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INTRODUCTION


    Dining with one’s friends and beloved family is certainly one of life’s primal and most innocent delights, one that is both soul-satisfying and eternal.

    —JULIA CHILD

    
    This book is a collection of small gatherings and meals across the country, in homes and in unexpected locales. You’ll find recipes and inspiration for opening your homes or venturing outdoors with your loved ones. I hope that you will embrace new environments and bring care and joy to the meals shared.

Sunday Suppers is a communal cooking center and food website based out of Brooklyn, New York, whose premise is to bring together food, gatherings, and community. Through inspiration and instruction, Sunday Suppers allows people to gather and cook in their homes, and experience the world’s oldest act of community: sharing a meal. At our suppers we remove much of the fuss and formality of “entertaining.” The table is set in a modest manner, and the food is honest and straightforward. The focus is on a sense of togetherness and tradition that is richly formed and celebrated through these shared meals. We invite family, friends, and guests to join us in the preparation of the meals and to dine at our table. Strangers attend our dinners from across the globe and together a community has formed.

The idea for Sunday Suppers began in the spring of 2009 as an opportunity to cook and dine communally with friends in our loft home in Brooklyn. The intention was to create a beautiful cooking environment and bring back the nostalgia of family meals and early suppers with friends.

As an artist (and a tried- and true-Libra), I found myself torn between the balance of creation and capture. I was greatly influenced by the classic greats of street photography, such as Robert Frank and Eugene Smith, and was challenged to capture the city I lived in and the elusiveness of a moment. I also spent great time in my mother’s and grandmother’s kitchens, watching and documenting their cooking over the years.

As I continued to explore these concepts, I developed a yearning for the opportunity to marry the creation of beauty with the capture of it. Starting Sunday Suppers was a resolution of this need. I found I was able to cook, travel, create, and capture all at once. I began to create communal meals, like those I grew up with—but with a new slant. These gatherings would be joyful and of mixed crowds. These meals would be early suppers and, through cooking and learning, bonds would be formed. We would source local and sustainable fare, and together we would cook excellent food.

My husband and I held our first dinner at our home in Brooklyn. We moved our furniture into the back bedroom to make way for a long dining table. We cooked a meal with ten of our friends, sat down to eat, and had a lovely time. As the sun set over the water, we all toasted the meal and everything felt just right. The mood was casual and spirited, and the feeling of achievement filled the room.

Word about that first supper spread quickly—clearly something had resonated. Readers of my blog began writing in, asking to attend our next dinner, and so the story of Sunday Suppers began. Each meal became an opportunity to create a lovely setting and an inspired menu. The most exciting part was that a community had formed both online and in person. We began to work with amazing talents, such as guest chefs, artisans, and crafters. The growth and sense of collaboration has been exhilarating. We’ve recently opened a new home for Sunday Suppers: a large industrial loft that serves as a communal cooking and dining space where we host many meals. Our hopes are to expand and create hubs in other locations.

This book is an extension of our suppers, as it is in its essence a compilation of recipes that one might use to plan gatherings for groups both large and small. I hope this book inspires you to set out and make beautiful meals with the people you hold dear. Some menus involve more work, and others are easier to achieve. Take pieces from menus if you would rather not create the entire meal, and feel free to mix and match from one menu to the next. Draw ideas from the table settings and ingredients. Read this book before you head to the market for inspiration or curl up with it on the couch. I’ve also compiled a source guide in which I disclose my favorite shops for groceries, tableware, and other items for your gatherings.

Our food is not overly demanding fare; it is good, wholesome, and fairly approachable. Most of the ingredients should be readily available in local grocers or online specialty shops. The menus are straightforward and include classics like fries, paella, and ice cream. The novelty is in the subtle changes, the tweaks and nuances we often give to an otherwise expected menu. There’s a pleasant surprise in finding Tea and Ginger–Cured Sea Bass with Whipped Cream Cheese on a brunch table, or Pickled Grapes for a picnic to add an unexpected flavor.

Of paramount importance is the quality and integrity of ingredients. At Sunday Suppers, we source farm-fresh and local ingredients when possible and encourage you to do so as well. We especially like to support our local shops, artisans, and butchers as much as possible. By doing this, we have extended our sense of family and support and feel fortunate to have become part of an incredible community of folks.

And those who have attended one of our suppers know that the atmosphere is key. Here, too, we do not go overboard: less is more, as they say. While our decor is simple enough to follow, it is well thought out. We favor neutrals and handwritten notes. Small crafts and unexpected gifts are treats offered to attendees and are a wonderful way to bid farewell to your guests.

In this collection of stories I hope to bring a bit of joy and inspi-ration to you—to offer ideas while simultaneously imparting a sense of freedom to break the rules a bit and just do what feels right and beautiful to your eye.
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IN BED
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BREAKFAST FOR ONE, LOVINGLY PREPARED AND SERVED bedside—there is no greater treat. The envelope is hand-addressed in crayon with a love note tucked inside. A gift is wrapped in white paper and adorned with a few twigs we gathered from the yard. We light a fire and linger in bed a little bit longer.
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MENU

CREAM BISCUITS WITH JAM BUTTERS

PERFECTLY SCRAMBLED EGGS

GREENS

BLOOD ORANGE, HALVED

GREEN JUICE

FRENCH PRESS COFFEE

 

This meal is simple yet delicious. The eggs are so soft, they will remind you of Paris. This is my favorite way to celebrate with a loved one.

Eldred, New York
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Cream Biscuits with Jam Butters


CREAM BISCUITS WITH JAM BUTTERS

MAKES 8 BISCUITS

With a short ingredients list, this is the most achievable morning biscuit. And if you want to give yourself a head start, you can combine the dry ingredients the evening before, in the morning simply add the cream. This recipe will yield a few extra biscuits for the cook and perhaps for leftovers the next morning.

 


2 cups all-purpose flour, sifted, plus extra for dusting

2½ tablespoons sugar

2 teaspoons baking powder

½ teaspoon salt

1¾ cups heavy cream

Jam Butters, for serving (recipe follows)



Set an oven rack in the upper-middle position and preheat the oven to 350°F. Line a baking sheet with parchment paper.

In a large bowl, whisk together the flour, sugar, baking powder, and salt. Stir in the cream with a wooden spoon, mixing until a dough forms, about 30 seconds. Turn the dough out onto a lightly floured surface and gather it into a ball. Knead the dough until smooth, about 30 seconds.

Pat the dough to form a ¾-inch-thick round. Cut out 8 biscuits using a 2½-inch biscuit cutter, dipping the cutter in flour to keep the dough from sticking to it. (Do not twist the cutter; simply cut and lift.) Place the biscuits on the prepared baking sheet, and bake until golden brown, 12 to 15 minutes. Let the biscuits cool slightly on the baking sheet, and serve with the Jam Butters.
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JAM BUTTERS

MAKES ½ CUP OF EACH FLAVOR


1½ cups (3 sticks) unsalted butter, at room temperature

3 tablespoons each of strawberry, apricot, and blueberry jams



By hand or with an electric mixer, in separate bowls, mix a stick of butter with each type of jam. Scrape into separate ramekins for serving, or place onto sheets of wax paper and roll into logs for storing. These will keep for a week in the refrigerator.
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    Perfectly Scrambled Eggs, Greens


PERFECTLY SCRAMBLED EGGS

SERVES 1

This scramble is perfectly soft and fluffy with the added decadence of butter and cream. Use top-quality eggs here—farm-fresh if possible.

 


2 large free-range eggs

1 tablespoon heavy cream

½ teaspoon salt

1 tablespoon salted butter

Freshly ground black pepper to taste



In a small bowl, whisk together the eggs, cream, and salt.

Heat a medium skillet over low heat, and melt the butter in it. Lower the heat to very low, add the eggs, and scramble constantly, using a wooden spoon, for about 10 minutes. Remove the eggs from the heat while they are still custardy but not runny. (They will continue to cook once removed from the heat.) Top with pepper, and serve.




GREENS

SERVES 1

Use fresh market greens for this breakfast side: kale, spinach, chard, or collards all work nicely.

 


1 tablespoon olive oil

1 clove garlic, minced

1 cup chopped Lacinato kale

1 tablespoon water

Salt and freshly ground black pepper to taste



Heat the olive oil in a small skillet over low heat. Add the garlic and kale and cook, tossing frequently, until the greens begin to soften, about 5 minutes. Add the water and continue to cook for 2 more minutes. Season with salt and pepper. Serve warm.
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Green Juice


GREEN JUICE

SERVES 1

Green, fresh, and subtly sweet, this juice includes olive oil and lemon juice to up the ante. We juice daily at the studio and find it to be a light, clean way to kick off the day.

 


3 kale leaves

1 apple

½ large English cucumber

Juice of ½ lemon

1 tablespoon olive oil



Press the kale, apple, and cucumber through a juice machine. Stir in the lemon juice and olive oil, and serve.

 

COOK’S NOTE | If you do not have a juicer, use a blender. Core the apple, and blend all the ingredients on high speed. Strain the juice into a glass through a piece of cheesecloth or a fine-mesh sieve.
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TAKE-ALONG
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WE ARRIVE EARLY ON A CHILLY SPRING MORNING and watch the crowds trickle in—families and friends set up their stations for the day. We take photos and hike up trails. As morning turns to noon, we slowly make our way back, bringing home rocks and pebbles as tokens.
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MENU

BREAKFAST BREAD

GRANOLA AND YOGURT

CINNAMON ICED COFFEE AND CREAM

 

This meal is decidedly straightforward and easy to transport. The breakfast bread is a fun play on an egg sandwich, topped with bacon, egg, and cheese. Cinnamon iced coffee, granola, and yogurt are packed in a beach bag.

Rodeo Beach, San Francisco
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Breakfast Bread


BREAKFAST BREAD

SERVES 4

This bread is a classic combination of flavors packed in a slightly more utilitarian form. You could certainly expand on the ingredients here—asparagus, mushrooms, and tomatoes would all work quite well. For transport, cut the bread into squares or simply bring along the pan.

 


1¼ teaspoons active dry yeast

1 teaspoon sugar

½ cup warm water (105°F)

1¾ cups all-purpose flour, plus extra for dusting

1 tablespoon milk powder

1½ teaspoons salt, plus extra for seasoning

2 tablespoons olive oil, plus extra for the bowl and for drizzling

4 strips bacon

4 to 6 large eggs

Freshly ground black pepper

¼ red onion, chopped into large pieces

1 cup shredded Gruyère cheese

Leaves from 3 sprigs fresh thyme

½ bunch fresh chives, chopped, for garnish



Combine the yeast, sugar, and warm water in a small bowl, and set aside in a warm place for 5 minutes, until bubbles form.

Combine the flour, milk powder, and salt in a large bowl. Add the yeast mixture and the olive oil. Knead in the bowl for 5 minutes. Transfer to an oiled bowl, cover, and allow to rest in a warm place for 1 to 1½ hours, until the dough has doubled in size.

Preheat the oven to 425°F. Line a 9 × 12-inch baking dish with parchment paper.

Heat a skillet over medium-high heat, add the bacon, and cook for about 1 minute on each side, until partially cooked. Set aside.

Roll the dough out on a floured surface and then transfer it to the prepared baking dish, stretching it to fit into the corners. Make four to six indentations in the dough, and crack an egg into each one. Season each egg with salt and pepper to taste. Arrange the onion pieces and bacon strips over the bread. Sprinkle with the cheese and thyme leaves and drizzle with olive oil.

Bake for 20 to 25 minutes, until the top is golden brown, the bacon is crisp, and the egg whites are set. Top with the chives.
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Granola


GRANOLA

SERVES 10 TO 12

Some recipes age well over time as you tweak them again and again. This one has been tested and retested in our home. The granola breaks perfectly into crisp chunks with just the right bite of sweet and salt. We recommend you serve this with a creamy sheep’s-milk yogurt.

 


¾ cup vegetable oil

⅓ cup honey

¼ cup granulated sugar

1 tablespoon light brown sugar

1 tablespoon vanilla extract

Pinch of sea salt

5 cups old-fashioned rolled oats

1 cup chopped almonds

1 cup chopped












CINNAMON ICED COFFEE AND CREAM
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