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Seeking the food he eats, and pleased with what he gets,

Come hither, come hither, come hither.

Here shall he see no enemy

But winter and rough weather.

—William Shakespeare, As You Like It
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INTRODUCTION


Maine is a wonderful place with many distinct benefits, but for an LA transplant like me who breaks out the Thinsulate at the merest hint of a cool breeze, the climate and the short days are challenging. The cold season here begins in mid-October and some years doesn’t dissipate fully until mid-May. Days get dark early, and there are weeks in the dead of winter when the extreme cold and accumulated snow literally make it hard to leave the house.

I have also lived in Boston and Brooklyn, but Portland is somehow different—less densely populated, lacking the illumination of big-city lights, and with fewer people out on the streets. For the climate-sensitive among us, such things can add up to a sense of darkness and isolation by midwinter unless we take active steps to stay engaged and in a positive frame of mind—which, of course, requires paying attention to what and how we eat. It’s no wonder that people here often turn to food (and food-centric gatherings) as a way to generate literal and figurative warmth during the cold season—a sort of antidote against solitude and cabin fever.

As a Maine-based cookbook author, recipe developer, and culinary instructor, my need to become proficient at using food and cooking as a cold-weather coping mechanism was in large part what led to this book. Think of Warm Your Bones as a guide to the art of cold-weather eating, cooking, and gathering: my collection, compiled over more than a decade, of warming, cozy recipes that home cooks can rely on once the weather turns cold, damp, and chilly.

The recipes in these pages undeniably reflect the influence of the pandemic, an extended period when a large segment of the population worked and schooled, and thus cooked and ate, at home. In the hunkered-down early days—when the risks still were unclear, no vaccine existed, and eating out seemed unwise—stockpiling and rationing foods for 24/7/365 meals at home became a way of life for many, and my family was no exception. It was a time when making sourdough bread at home was prevalent, and the Slow Food movement gained traction, with more home cooks paying attention to process as opposed to efficiency. For me the unexpected hiatus was an opportunity to rethink and refine my approach to cold-weather eating. Moreover, due to my profession I naturally became a sort of informal food consultant and problem solver for my circle of friends, neighbors, and fellow parents seeking cooking help and new ideas for what to make with limited ingredients. As a result I began to amass many of the recipes that you will find in this book.

One unexpected side effect of COVID-19 was the proliferation of the firepit gathering, which people quickly grasped was a relatively safe way to congregate and socialize outdoors with friends and neighbors—not during the dead of winter, obviously, but at least during the chilly fall and spring months. These marshmallow-roasting, hot-drinks-and-finger-foods type events proved to be a delightful way to extend the outdoor season, and they are now fully incorporated into my family’s annual entertaining cycle. Chapter 10 offers menus for firepit get-togethers along with a variety of other menus designed to help you plan cold-season gatherings more easily.
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Warm Your Bones assumes that using a stove and oven and warming up your kitchen is a good thing; thus long, slow-cooking processes like braising, roasting, baking, and stewing come into rotation. As an added perk, these techniques tend to make your house smell wonderful, upping the cozy quotient. Not that every recipe in this book takes hours to make; as in my other books, recipes are written with busy, working families in mind. Dishes are engineered to be accessible and achievable for the beginner as well as the seasoned home chef. Recipes that do require a long stretch on the stovetop require only a modest amount of time actively preparing food; that is, most of the time required is, in infomercial-speak, “set it and forget it” time.

A challenge I set for myself with Warm Your Bones was to avoid turning it into purely a comfort food cookbook. To me that term connotes heavy, fatty bed-and-breakfast type dishes that leave you in a food coma—or at least in need of a nap. In contrast, the fare in this book is designed to allow eaters to continue functioning well, post-repast. Many recipes are chock-full of ingredients rich in iron, healthy fats, vitamin C, and complex carbohydrates—all of which, studies show, help us to not just warm up but stay warm longer. Throughout this book, I utilize produce that is seasonal (and thus both more nourishing and better tasting) during the colder months—for example, winter spinach and greens, alliums, celeriac, radishes, beets, potatoes, turnips, squash, nuts, apples, pears, and citrus fruit.

In reasearching Warm Your Bones I looked to cold regions such as Scandinavia and Northern Europe for ideas and ingredients to build recipes around—like the Sourdough Spaetzle with Browned Butter and Herbs and Black Currant Glogg, for example. The Danish, of course, have a word that explicitly describes the practice of pursuing comfort and joy during long dark winters through cozy get-togethers with family and friends, warming meals, and other simple domestic comforts: hygge. In a sense, Warm Your Bones is not unlike a hygge cookbook; however, the palette of culinary influences I draw from for this book extends to regions not traditionally thought of as cold. You may observe, for example, influences from the Southwestern US, such as Beef Stew with Acorn Squash and Chiles; from Spain, such as the Spicy Fideos with Seafood; or Korea, such as the Korean-Inspired Spring Herb and Sourdough-Flavored Pancakes with Spicy Dipping Sauce. As far as I’m concerned, if a recipe evokes feelings of warmth and coziness it qualifies for inclusion, average temps in country of origin be hanged.

Observant readers may note that my previous cookbook, Eat Cool, was geared to the opposite season—recipes for the hot weather designed to help keep you cool. There’s a good reason I’m interested in—some might say obsessed with—seasonal cooking. Those of us who are serious about food know that eating seasonally has not only environmental benefits but also more immediately gratifying ones, namely, better-tasting food, thanks to the quality and freshness of the ingredients.

Speaking of seasons, as a veteran now of exactly a dozen Maine winters, I can honestly say that I’ve learned not just to endure the cold weather but to embrace it. A key part of this has been developing an appreciation for the compensating benefits of a chilly climate. And at the top of the list is working up an appetite (perhaps via a brisk walk if it’s not too cold), then slowing down to gather, cook, and eat together with friends and family. If the food is made with love and care, I guarantee that it will take the edge off the chill.






CHAPTER ONE Breakfasts
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	Crispy Potato Cake with Smoked Fish, Crème Fraîche, and Herbs

	Baked Eggs with Spinach Pesto and Wild Mushrooms

	Stuffed French Toast with Browned Butter Pears and Toasted Hazelnuts

	Chocolate and Cardamom Rolls

	Gingersnap Baked Apples with Honey and Vanilla Bean Yogurt

	Sweet Steel-Cut Oats with Roasted Grapes, Honey Walnuts, and Devonshire Cream

	Spicy Breakfast Sausage and Fried Egg Sandwiches

	Yeasted Big-Batch Sourdough Waffles

	Notes on a Sourdough Starter

	Sourdough Starter Recipe (And Instructions for Feeding)

	Griddle Bread with Halloumi and Jam

	Classic Dutch Baby

	Ginger and Lemon Baby

	Spicy Dubliner Baby

	Savory Spinach Baby



CRISPY POTATO CAKE WITH SMOKED FISH, CRÈME FRAÎCHE, AND HERBS

SERVES 4

If you happen to be in search of a showstopping, gluten-free breakfast/brunch option, look no further. The base of this crispy roasted potato “cake” consists of very thinly sliced potatoes, which are roasted with herbs and olive oil to a brown and crispy finish, then crowned with dollops of crème fraîche, capers, lemon zest, fresh herbs of choice, and—just for good measure—hearty chunks of smoked trout or salmon. Collectively, these elements will leave your assembled eaters happy, satiated, and ready to venture out into whiteout conditions. This dish also makes a fine dinner entrée, served with a side salad.

4 tablespoons extra-virgin olive oil

2¾ to 3 pounds russet potatoes (about 3 large), scrubbed and peeled

Sea salt and freshly ground black pepper

3 teaspoons chopped fresh rosemary leaves

3 teaspoons chopped fresh sage leaves

4 ounces smoked trout or salmon, cut into 2-inch pieces

4 ounces (½ cup) crème fraîche

1 tablespoon brined capers, drained

1 teaspoon lemon zest

½ cup fresh herbs, such as parsley, tarragon, chervil, dill, fennel fronds, thyme, or a mix

Preheat the oven to 450°F. Line a baking sheet with parchment paper. Drizzle the parchment with 2 tablespoons of the olive oil.

Thinly slice the potatoes crosswise into roughly ⅛-inch-thick slices. Arrange the sliced potatoes on the prepared pan to form a 10-inch circle, overlapping the slices as you place them. Continue to overlap the slices in a spiral pattern, ending in the middle of the circle. Sprinkle all over with ½ teaspoon salt, ½ teaspoon pepper, 1 teaspoon of the rosemary, and 1 teaspoon of the sage. Repeat this process two more times so that the potato cake is three layers high. Drizzle the remaining 2 tablespoons olive oil over the top of the potatoes. Cover the top of the potato cake with parchment and weigh it down with a large heavy cast-iron skillet or other ovenproof pan.

Roast the potato cake for about 30 minutes, until the potatoes are cooked all the way through and the top is just beginning to turn golden. Remove the skillet and top layer of parchment and roast for 15 to 20 minutes more, until the potato cake is deep golden brown all over and crisp. Remove from the oven and let cool slightly, then transfer the potato cake on the parchment to a large cutting board.

Decorate the top of the potato cake with the smoked trout, crème fraîche, capers, lemon zest, and fresh herbs, and season with more salt and pepper, if desired. Slice the cake into wedges and serve immediately.
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Crispy Potato Cake with Smoked Fish, Crème Fraîche, and Herbs
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Baked Eggs with Spinach Pesto and Wild Mushrooms



BAKED EGGS WITH SPINACH PESTO AND WILD MUSHROOMS

SERVES 4

Inspired by my early-morning walks in the woods, the palette for this recipe is green and brown, like the forest floor, with a flavor profile that matches: rich, earthy, and mushroomy. For the baking vessels, use whatever ovenproof 2-cup baking vessels you have, such as ramekins or small baking dishes. For visual impact I love baking and serving these eggs in little copper pans. Whatever your egg vessel of choice, warning your eaters the dish is hot is good form and reduces the risk of injury and/or legal action.

⅓ cup plus 2 tablespoons extra-virgin olive oil, plus more for brushing

About 5 cups packed baby spinach (5 ounces)

½ cup packed fresh flat-leaf parsley

⅔ cup freshly grated Parmigiano Reggiano cheese (about 2 ounces)

Sea salt and freshly ground black pepper

10 tablespoons heavy cream

1 pound wild mushrooms, such as chestnut, maitake, shiitake, golden oyster, chanterelle, morel, or black trumpet mushrooms, trimmed and halved (or quartered, if large)

3 garlic cloves, finely chopped

8 large eggs

Preheat the oven to 375°F. Lightly brush four 2-cup baking vessels with olive oil and place them on a baking sheet.

In a food processor, combine 3 cups of the spinach, the parsley, Parmigiano Reggiano, ½ teaspoon salt, and ½ teaspoon pepper and pulse until finely chopped. Drizzle in ⅓ cup of the olive oil while pulsing until smooth.

Transfer the pesto to a medium bowl and stir in the remaining 2 cups spinach and 6 tablespoons of the heavy cream. Divide this mixture among the prepared baking vessels.

Heat the remaining 2 tablespoons olive oil in a large cast-iron skillet over medium-high heat. Add the mushrooms and cook until they are heated through and lightly browned in spots, 6 to 8 minutes. Stir in the garlic and cook until fragrant, about 1 minute.

Crack 2 eggs into each of the baking vessels and divide the mushrooms evenly on top. Drizzle each serving with 1 tablespoon of the heavy cream and season with salt and pepper. Transfer the baking sheet to the oven and bake for 12 to 15 minutes, until the egg whites are set but the yolks are still runny. Remove from the oven and serve immediately.

STUFFED FRENCH TOAST WITH BROWNED BUTTER PEARS AND TOASTED HAZELNUTS

SERVES 4

When I first heard of stuffed French toast a many years ago in Toronto, it hit me like a thunderbolt. The premise—enhancing classic French toast with a creamy filling, and topping it with more flavor, texture, and crunch—seemed both obvious and brilliant, one of those “hidden in plain sight” culinary ideas.

Here I’ve expanded on the basic premise by incorporating several elements that I love and think pair well. These include hazelnuts, whose woody, slightly sweet tones and crunchy texture offset fruity, floral pears; browned butter and honey for richness; and sprouted whole-grain bread, eggs, and cream cheese for chew and protein. This is a breakfast that will leave you happily satiated for hours.

For the French Toast

1 (8-ounce) block cream cheese, at room temperature

2 tablespoons honey

1 teaspoon ground cinnamon

½ teaspoon ground cardamom

8 slices sprouted whole-grain bread

½ cup whole milk

5 large eggs, beaten

1 teaspoon pure vanilla extract

2 tablespoons unsalted butter, plus more if needed

For the Topping

⅔ cup raw hazelnuts

4 tablespoons (½ stick) unsalted butter

3 ripe but firm pears (about 1½ pounds), such as Bosc, Anjou, or Bartlett, cored and cut into ¼-inch-thick slices

⅓ cup honey

½ teaspoon sea salt

Make the French toast: Preheat the oven to 275°F.

In a medium bowl, stir together the cream cheese, honey, cinnamon, and cardamom.

Line up the 8 slices of bread on a large clean work surface. Spread an equal amount of filling on top of 4 of the slices. Top with the remaining 4 slices. Set aside.

In a pie plate or large bowl, combine the milk, eggs, and vanilla and whisk until smooth. Dip 2 of the sandwiches into the egg mixture, coating all the sides.

In a large cast-iron skillet, other heavy-bottomed skillet, or griddle, melt 2 tablespoons of butter over medium heat until foamy. Add the sandwiches and cook until the egg is completely opaque and golden brown in parts and the filling has melted, flipping halfway through cooking, 2 to 3 minutes per side. Transfer the French toast to a baking sheet and place in the oven to keep warm. Repeat this process with the 2 remaining sandwiches, adding more butter as needed to the skillet. Transfer the remaining stuffed French toasts to the oven to keep warm while making the topping.
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Stuffed French Toast with Browned Butter Pears and Toasted Hazelnuts



Make the topping: Wipe the skillet clean with a couple of paper towels then heat the skillet over medium heat. Pour the hazelnuts into the skillet and cook, tossing, until they are lightly toasted, about 3 minutes, then transfer to a plate and set aside.

In the same skillet, melt the butter and cook until it is foamy, golden brown, and has a nutty aroma, about 2 minutes. Add the pears and cook, turning occasionally, until they begin to soften and are golden brown in parts, 4 to 6 minutes. Return the hazelnuts to the skillet along with the honey and salt and gently toss to combine. Turn off the heat.

Remove the stuffed French toast from the oven and transfer to four plates. Top each piece with some of the pear and hazelnut topping. Serve immediately.
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Chocolate and Cardamom Rolls



CHOCOLATE AND CARDAMOM ROLLS

MAKES 12 ROLLS

To rouse your household members from collective hibernation on cold and dark winter mornings, there’s nothing like the smell of fresh baked goods. The recipe below proves that when chocolate and cardamom are involved, this phenomenon only grows stronger. I love a bit of dark chocolate in a breakfast pastry—the trick lies in using just enough to inject a hint of sweetness without overdoing it, one of the secrets behind these rolls. Another is allowing the dough to rise twice, which results in a delightfully fluffy and stretchy texture. The dough is very soft and sticky, so I recommend using a bench scraper when handling it. Yet another trick: When slicing the dough into rolls, I use unwaxed dental floss to avoid squishing them flat like using a knife would (I keep a roll of floss in the kitchen for just such purposes). To make each cut, slide the floss under the rolled dough where you want to make the cut. Next, bring the ends together to form a loop, switch hands, and pull outward, so that the floss goes taut and the loop disappears. It will slice through the dough as it does so … and there you go—a perfect roll, ready for the oven.

For the Dough

10 tablespoons unsalted butter, cut into small pieces, at room temperature, plus more for greasing

4 cups all-purpose flour, plus more for dusting

2 teaspoons sea salt

¾ cup warm whole milk (110°F)

6 tablespoons granulated sugar

1 (¼-ounce) packet active dry yeast (2¼ teaspoons)

4 large eggs, at room temperature

For the Filling and Topping

4 tablespoons unsalted butter, at room temperature

¾ cup packed light brown sugar

1 teaspoon ground cardamom

½ teaspoon sea salt

6 ounces coarsely chopped dark chocolate (about 1¼ cups)

½ cup confectioners’ sugar, for dusting

Special equipment: Unwaxed, unscented dental floss for slicing the dough into rolls (optional)

Make the dough: Lightly grease a 13 by 9-inch baking dish and set aside. Lightly grease a large bowl and set aside.

In a medium bowl, whisk together the flour and salt.

In the bowl of a stand mixer fitted with the paddle attachment, combine the milk and sugar and mix on low speed until just combined. Sprinkle in the yeast and mix again until just combined, then turn off the mixer and let the mixture rest until bubbles and foam start to appear, about 5 minutes. (This indicates that the yeast has activated.)

With the mixer on low, add the eggs one at a time and beat until combined, about 2 minutes, then gradually add the flour mixture and beat until a soft, slightly wet dough forms, about 4 minutes.

With the mixer on low, beat in the 10 tablespoons of butter, a few pieces at a time, until incorporated. Continue to beat until a smooth, sticky dough forms, about 6 minutes total.

Turn the dough out onto a floured surface. (It will be quite sticky.) Gently knead the dough until it is very elastic, about 3 minutes. Place in the greased bowl and cover loosely with a large dishcloth. Let the dough rise in a warm spot until doubled in size, about 1 hour.

Meanwhile, make the filling: In a medium bowl, mix the butter, brown sugar, cardamom, and salt until combined.

Once the dough has risen, use a bench scraper to transfer the dough from the bowl onto a large floured work surface.

Gently stretch the dough into a 16 by 14-inch rectangle. Distribute the brown sugar mixture over the top of the dough, leaving a ½-inch border around the edges, and sprinkle evenly with the chocolate. Roll up the dough into a log, then use a piece of dental floss or a sharp knife to cut the dough crosswise into 12 even slices (see the headnote for a detailed description). Arrange the rolls about 1 inch apart in the prepared baking dish, then cover with a large dishcloth and let stand until they are doubled in size, about 1 hour.

Preheat the oven to 375°F.

Bake the rolls for 20 to 23 minutes, until they are golden brown on top and the center of the rolls are cooked through.

Remove from the oven to let cool slightly, about 10 minutes, before dusting with confectioners’ sugar. Serve warm or at room temperature.

GINGERSNAP BAKED APPLES WITH HONEY AND VANILLA BEAN YOGURT

SERVES 4

Warning: This recipe will make your house smell divine. I recommend prepping the apples and filling, as well as the yogurt topping, the night before; doing so will make breakfast the next morning a “snap” to assemble (a little mom joke for all you moms out there). As a reward, you and your entourage will start the day with a glorious treat that evokes the cozy, indulgent feel of a high-end New England bed-and-breakfast … except this is actually healthy.

4 tablespoons (½ stick) unsalted butter, at room temperature

¼ cup coarsely chopped raw almonds

2 Medjool dates, pitted and finely chopped (about 3 tablespoons)

1 tablespoon molasses

2 teaspoons grated fresh ginger

1 teaspoon ground cinnamon

½ teaspoon sea salt

¼ teaspoon ground cloves

4 apples, such as Fuji, Honeycrisp, Braeburn, or Gala, well washed

¾ cup apple cider

1 cup whole-milk yogurt

2 tablespoons honey

1 vanilla bean, split lengthwise and seeds scraped, or 1 tablespoon vanilla bean paste

Preheat the oven to 350°F.

In a medium bowl, stir together the butter, almonds, dates, molasses, ginger, cinnamon, salt, and cloves until well combined.

Using a paring knife or a corer, core the apples, leaving the bottom of the apple intact so that the filling won’t fall out.

Fill each cored apple with some of the date-almond mixture, mounding any extra filling onto the top of the apples, then place them in a 2-quart baking dish or pie plate. Pour the apple cider around the apples and transfer to the oven to bake. Bake for 30 minutes, then remove from the oven and cover the tops of the apples loosely with aluminum foil to prevent the filling from getting too dark. Bake for 30 minutes more, or until the apples are tender.

Meanwhile, in a small bowl, stir together the yogurt, honey, and vanilla bean seeds.

Remove the apples from the oven. Remove the foil from the top of the apples and divide among four small plates or shallow bowls. Spoon some of the hot apple cider over the tops of the apples and serve with the yogurt topping on the side.

SWEET STEEL-CUT OATS WITH ROASTED GRAPES, HONEY WALNUTS, AND DEVONSHIRE CREAM

SERVES 4

It’s a shame that so many people dismiss oatmeal reflexively, associating it with the just-add-water instant variety of mush. That’s like assuming all mashed potatoes come out of a box, or coffee and Sanka are one and the same. Real, steel-cut oatmeal is a whole different something else entirely—substantial, hearty, and satisfying, with an excellent chew—and nutritious, to boot. While its taste is relatively neutral, oatmeal has the useful quality of absorbing the flavors of the ingredients it’s cooked with, making it an ideal foundation for recipe developers like yours truly to layer additional flavors and textures upon. In this version I’ve incorporated elements of sweetness and acid (roasted grapes), crunch (walnuts), and dreamy richness (Devonshire cream). The result will force any oatmeal naysayers within your ranks to seriously reconsider their oatmeal position.

1¼ cups steel-cut oats

4 cups oat milk

Sea salt

3 cups red seedless grapes

1 tablespoon extra-virgin olive oil

2 tablespoons honey, plus more for drizzling

2 tablespoons turbinado sugar

½ teaspoon ground cinnamon

1½ cups raw walnut halves

Devonshire cream or crème fraîche, for dolloping

Preheat the oven to 425°F. Line two baking sheets with parchment paper.

In a medium saucepan, combine the oats, oat milk, and ½ teaspoon sea salt and bring to a simmer over medium heat. Reduce the heat to medium-low and simmer, stirring occasionally, until the oats have reached a creamy consistency, about 30 minutes.

Meanwhile, scatter the grapes over one of the prepared baking sheets. Drizzle the grapes with the olive oil and roast for about 30 minutes, or until they are blistered and shriveled slightly. Remove from the oven to cool slightly. Reduce the oven temperature to 350°F.

In a small saucepan over medium heat, combine the honey, sugar, cinnamon, and ¼ teaspoon salt and cook, stirring, until the sugar has dissolved, about 2 minutes.

Add the walnuts and stir to coat, then immediately scatter the nuts over the remaining prepared baking sheet. Bake for about 8 minutes, or until the nuts have toasted slightly. Remove from the oven and gently mix with a spoon. Allow the nuts to cool slightly on the baking sheet for about 10 minutes. (They will crisp as they cool.)

Ladle the oats into four bowls and top each with some roasted
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	Making a starter takes anywhere from 5 to 10 days; after that, with care, you can keep it alive indefinitely.

	The healthy bacteria and yeast within the starter feed on the carbohydrates in the flour, creating alcohol and gases. The yeast in the starter is literally alive, and needs regular ongoing “feedings” to remain alive. You need to feed your starter every time prior to making bread dough or any other recipes that require a rise.

	If your starter turns black on top, don’t throw it out. Called hooch (seriously), the film is a sign that your sourdough starter is hungry. Stir the starter, discard half of it, stir in 4 ounces water and 4 ounces flour, leave it out for a day, then continue to feed it daily or store it in the refrigerator.

	When working with a sourdough starter, it can get confusing to hear the word discard because it has a couple of different meanings. First, if you continue to feed a sourdough starter for a long amount of time and don’t remove any of it, it will grow exponentially, so you have to keep using or discarding the starter while feeding it to keep it active. This active discard can get used in recipes like sourdough bread because it is active and bubbly and will give the bread a natural rise. Another usage of the word discard is the used and inactive discard, which typically is the portion you remove after your starter has been in the refrigerator for several days or left out without being fed. This discard is easily distinguishable from active discard. Unlike the active type—which appears light, airy, sticky, and bubbly and almost doubled in volume—inactive discard is flat and dense, and looks runny. This is because the wild yeasts have consumed all the food. This inactive discard can still get harnessed to add a sourdough flavor to recipes, but if rise is needed, an additional rising agent such as baking powder or baking soda is required. If no additional rising agents are incorporated, it will just introduce a sourdough flavor without the rise, which in certain cases—like the Nutty Homemade Sourdough-Parmesan Crackers with White Bean, Sun-Dried Tomato, and Sage Dip—might be what you’re looking for.

	If your starter forms an orange- or pink-colored mold, throw it out and begin a new starter.

























	If you plan to use the starter frequently (every day or every few days), leave it out at room temperature, about 70°F. Each day, discard about half of the starter and then feed it 4 ounces fresh water and flour.

	If you are not planning on using your starter as often, it can be stored in the refrigerator. It will need to be fed only about once a week. To revive and feed your starter, take it out of the refrigerator, give it a stir, then discard about half of the starter and feed it 4 ounces water and 4 ounces flour. Stir the starter until smooth while scraping down the sides of the container, cover it with cheesecloth and secure with a rubber band, and let it come to room temperature, about 4 hours or up to overnight. At this point, you can either use your starter again or just store it in the refrigerator.
























[image: ]





[image: ]




















































OEBPS/images/pg25.jpg





OEBPS/images/pg27.jpg





OEBPS/images/pg8.jpg





OEBPS/images/pg28.jpg





OEBPS/images/pg19.jpg





OEBPS/images/pg3.jpg
Warm Your
Bones

COZY RECIPES FOR CHILLY DAYS
AND WINTER NIGHTS

VANESSA SEDER

NNNNN





OEBPS/images/pg35.jpg





OEBPS/images/pg36.jpg





OEBPS/images/pg4-5.jpg





OEBPS/images/pg15.jpg





OEBPS/images/pg10.jpg





OEBPS/images/pg2.jpg





OEBPS/images/pg1.jpg
W:
Ferit-






OEBPS/images/pg20.jpg





OEBPS/images/pg16.jpg





OEBPS/nav.xhtml




Contents





		Cover



		Title Page



		Copyright



		Dedication



		Contents



		Introduction



		Chapter One. Breakfasts



		Crispy Potato Cake with Smoked Fish, Crème Fraîche, and Herbs



		Baked Eggs with Spinach Pesto and Wild Mushrooms



		Stuffed French Toast with Browned Butter Pears and Toasted Hazelnuts



		Chocolate and Cardamom Rolls



		Gingersnap Baked Apples with Honey and Vanilla Bean Yogurt



		Sweet Steel-Cut Oats with Roasted Grapes, Honey Walnuts, and Devonshire Cream



		Spicy Breakfast Sausage and Fried Egg Sandwiches



		Yeasted Big-Batch Sourdough Waffles



		Notes on a Sourdough Starter



		Sourdough Starter Recipe (And Instructions for Feeding)



		Griddle Bread with Halloumi and Jam



		Classic Dutch Baby



		Ginger and Lemon Baby



		Spicy Dubliner Baby



		Savory Spinach Baby















		Chapter Two. Starters, Small Plates, and Salads



		Shaved Brussels Sprouts, Farro, Lemon, Cracked Pepper, and Pecorino Salad



		Gougères with Comté, Rosemary, and Black Pepper



		Chawanmushi (Savory Japanese Steamed Custard) with Seafood, Spinach, and Mushrooms



		Nutty Homemade Sourdough-Parmesan Crackers with White Bean, Sun-Dried Tomato, and Sage Dip



		Savory S’mores



		Baby Kale Salad with Endive, Persimmon, Croutons, and Grainy Mustard Vinaigrette



		Roasted Butternut Squash, Turnips, Beets, and Greens in a Warm Walnut, Honey, and Garlic Vinaigrette



		Warm Marinated Citrus, Herbs, and Chile Olives



		Winter White Salad in a Cracked Pepper Vinaigrette



		Basic Popcorn



		Kale, Garlic, and Parmesan Popcorn



		Browned Butter and Wild Mushroom Salt



		PB&J Popcorn



		Honey Butter Popcorn















		Chapter Three. Soups and Stews



		Japanese Sweet Potato and Kabocha Squash Soup



		Ginger Chicken Meatballs and Winter Vegetable Ramen



		Beef Stew with Acorn Squash and Chiles



		Oyster Stew with Leeks, Chervil, and Cream



		Ginger and Garlic Congee (Chinese Rice Porridge) with Sliced Pork and Greens



		Chicken Soup with Matzah Balls



		Bulgur Wheat, Spinach, Garlic, Lemon, Dill, Parsley, and Olive Oil Stew



		Roasted Cauliflower Soup with Fried Sage Leaves, Butter Croutons, and Crème Fraîche



		The Perfect Pot of Beans



		Sweet and Smoky Beans



		Pancetta and Sage Beans



		Mexican-Inspired Beans















		Chapter Four. Sandwiches



		Buckwheat Crepes with Wild Mushrooms and Robiola



		Roasted Chicken, Roasted Green Cabbage, Bacon, and Sun-Dried Tomato Spread Sandwiches



		Roasted Cauliflower Steak Sandwiches with Hard-Boiled Eggs and Herby Olive Oil Yogurt on Flatbreads



		Crispy, Melty Raclette Baguette with Sliced Apple and Roasted Allium and Balsamic Jam



		Italian Sub Panini with Garlic Confit



		Crispy Roasted Root Vegetables, Broccoli Rabe, and Farmer Cheese on Pumpernickel Bread



		Drunken Gravy Turkey Sandwich with Cranberry Chile Spread



		The Classic Grilled Cheese



		The Grilled Cheese Plate Sandwich



		Mortadella and Fig Jam Grilled Cheese



		Spicy Peppers and Pickles Grilled Cheese















		Chapter Five. Main Courses



		Spicy Fideos with Seafood



		Pearl Barley Risotto with Lemon, Beet Greens, and Parmesan



		Garlic and Herb Lamb Chops and Herb Oil Over Mashed Olive Oil Celeriac



		Rigatoni With Cannellini Beans, Garlic, Chiles, and Breadcrumbs



		Potato, Broccolini, and Kale Cakes with Pickled Calabrian Chile and Fresh Herb Sauce



		Ricotta Gnudi with Browned Butter, Toasted Almonds, Garlic, and Kale



		Roasted Spatchcocked Chicken Over Alliums



		Pan-Fried Cod with Seared Leeks and Gremolata



		Beef Tenderloin with Wild Mushroom Pan Gravy



		Classic Baked Potatoes



		Dutch Stamppot Baked Potato



		Miso Smashed-Pea Potato



		Smoked Paprika, Garlic, and Manchego Potato















		Chapter Six. Sides



		Sourdough Spaetzle with Browned Butter and Herbs



		Olive Oil Fries with Aioli



		Braised Red Cabbage



		Garlicky Winter Greens Gratin



		Miso Roasted Turnips and Radishes



		Korean-Inspired Spring Herb and Sourdough-Flavored Pancakes with Spicy Dipping Sauce



		Pan-Roasted Kohlrabi and Apples with Guanciale



		Walnut and Whole-Grain Quick Bread



		Classic Stovetop Macaroni and Cheese



		Baked Macaroni and Cheese



		Southwest Green Chile and Corn Macaroni and Cheese



		Lobster Macaroni and Cheese















		Chapter Seven. Condiments



		Orange-Clementine Marmalade



		Wild Mushroom Salt



		Apple-Pear Butter



		Cranberry Chile Spread



		Spiced Pear and Cardamom Jam



		Roasted Allium and Balsamic Jam



		Grape Refrigerator Jam



		Compound Salted Butter



		Cultured Cheese Butter



		Sweet Miso Butter



		Garlic and Herb Butter









		Chapter Eight. Drinks



		Bombardino



		Black Currant Glogg



		Irish Americano



		Blood Orange, Clementine, And Honey Toddy



		Smoky Maple Buttered Rum



		Mulled Cranberry “Cider”



		Spiced Apple Cider



		Fresh “Stay Well” Juice with Kale, Spinach, Apple, Pear, Ginger, and Lemon



		Classic Hot Cocoa



		Hot White



		Spiced Hot Chocolate















		Chapter Nine. Desserts



		Oat Tuile Cookies



		Sour Grapefruit Peel Candy



		Cranberry Ginger Cornmeal Crumble



		Banana Maple Bundt Cake with Crème Fraîche Glaze



		Tahini Heart Cookies with Chocolate Tahini Ganache and Sea Salt



		Pistachio Honey Tres Leches with Citrus



		Browned Butter Grapefruit Shortbread Cookies



		Pear and Mixed Nut Frangipane Galette



		Vanilla Bean Custard with Rhubarb and Rose Hip Compote



		Seeded Maple Caramels



		The Elevated Classic S’more



		Salted Dulce de Leche



		Lemon Curd and Raspberry



		Peanut Butter Crunch















		Chapter Ten. Menus



		A Menu for a Firepit Gathering



		A Menu for an Autumn Hike



		A Menu for Friendsgiving



		A Winter Holiday Meal



		A Menu for the Winter Solstice



		A Stay-in-for-the-Duration-and-Binge-Watch-Video-Content Menu



		A Brunch When Family and Friends Stay Over



		A Heartwarming Menu for Valentine’s Day



		A Gift of Food









		Acknowledgments











Guide





		Cover



		Title Page



		Copyright



		Dedication



		Contents



		Introduction



		Chapter One. Breakfasts



		Acknowledgments



		Start of Content











Pagebreaks of the Print Version





		Cover Page



		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		48



		47



		49



		51



		50



		52



		54



		53



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		75



		74



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		94



		93



		95



		97



		96



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		120



		119



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		133



		132



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		235











OEBPS/images/logo.jpg
UNION
SQUARE
&CO.

NEW YORK





OEBPS/images/flo.jpg





OEBPS/images/pg6.jpg





OEBPS/images/9781454954156.jpg
k Warm Your Bones

’V~

VANESSA SEDER






OEBPS/images/pg12-13.jpg





