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thanks

Recently, my assistant, Barbara Libath, said that she wanted to take some recipes home to retest over the weekend. I said to her, “Are you sure you want to work over the weekend?” And she replied, “Oh, is that what we’re doing…working?” First and foremost, I want to thank Barbara not just for being so extraordinary but also for making every day together feel as though we’re just playing.

So many people helped make these books reality. My wonderful editor, Pam Krauss at Clarkson Potter/Publishers, is there for me through the highs and lows of writing cookbooks. Whenever I’m stuck, she knows exactly the right word to say to get me going again. Marysarah Quinn, who designs my books, always knows exactly the tone I’m looking for. And Esther Newberg, my amazing agent at ICM, always takes care of business so I can keep writing books. Thank you.

Thank you, too, for the fun and creative team of people that show up at my house in East Hampton to photograph my books. Rori Trovato and Megan Schlow make such beautiful food and Miguel Flores-Vianna arranges the perfect setting for it. And then Quentin Bacon takes beautiful photographs.

And finally, thank you to all my friends who inspire my cooking: Eli Zabar of E.A.T, Eli’s Bread, Taste, and Eli’s Manhattan; Anna Pump at Loaves & Fishes; George Germon and Johanne Killeen, chef-owners of Al Forno Restaurant in Providence, Rhode Island, and authors of the cookbook Cucina Simpatica; and, most of all, the talented Sarah Leah Chase, author of The Open House Cookbook and Cold Weather Cooking.
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intro

“Something smells really good!” my husband, Jeffrey, exclaims every Friday night when he walks in the door. Most weeks, Jeffrey has been around the world and back and when he walks in that door, I want him to feel that he’s really home. What he doesn’t realize is that what feels very casual is, in fact, quite deliberate: the music is playing, all the lights are on, there are flowers everywhere, and chicken and onions are roasting in the oven.
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I didn’t always know how to make a home. It took time and lots of experimentation. Over the thirty-eight years we’ve been married, I’ve tried everything—the good, the bad, and the ugly. But I’ve evolved a style that seems to work for me: big sofas for a nap on Sunday afternoon; comfy reading chairs with good light and a view out the window for daydreaming; great CDs piled up by the stereo; and my favorite old videos next to the television. I like knowing that there are twenty new magazines on the coffee table, delicious French teas in the pantry, and expensive bath bubbles next to the tub. A good home should gather you up in its arms like a warm cashmere blanket, soothe your hurt feelings, and prepare you to go back out into that big bad world tomorrow all ready to fight the dragons.

I’m basically a nester. All day long, I feel as though I’m batting back the baseballs that are being hurled at me: decisions to make, places to go, cranky people to deal with…and when I come home, I want my house to feel serene and beautiful, like the way you feel when you get into a bed piled high with down pillows: you’re safe. Jeffrey and I have moved many times in the years we’ve been married and though we’ve always had a house (or at least an apartment), I’ve never been comfortable until I’ve made it a home. When we were first married, Jeffrey was in the Army and we moved to the less-than-cosmopolitan town of Fayetteville, North Carolina, where we rented a little furnished garden apartment. It was probably fairly ordinary, but I thought it was wonderful. The first week, I rolled up my sleeves, cleaned it from top to bottom, made curtains for the windows, painted the bedroom, bought a rug for the living room, and stocked the kitchen. We made friends in the neighborhood, gave dinner parties, and very soon we felt right at home.

After the Army, Jeffrey and I moved to Washington, D.C., where he was in graduate school and I worked for the government. Each time we moved I wanted to do even more to make us feel at home. This time, I rented an unfurnished apartment so I could also choose the furniture. I seem to remember some very 1970s black and white furniture with splashes of purple and yellow. What was I thinking?? But at the time it felt just right. The next time we moved, we bought our first house, which gave me the chance to choose the furniture and decorate the house. This was starting to get really challenging. Unfortunately, I was still learning. The first thing I did in the new house was paper the bedroom with a very pretty blue and white wallpaper printed with Japanese dogwood blossoms. Only when I was finished did I realize that I’d hung the paper completely upside down. I couldn’t afford to redo it, so for years I woke up every morning to upside-down dogwood branches. More important, though, this was the first house in which I got to design my own kitchen from the ground up and it was the place where I really started to cook. Mastering the Art of French Cooking, by Julia Child, Simone Beck, and Louisette Bertholle, was my bible and my friends were my guinea pigs. I started to have parties on a regular basis and began to realize that friends were also an important part of what made a house feel like home to us.
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After many years and lots of houses, we moved to the east end of Long Island. I’ll never forget New Year’s Day 1985. For the previous seven years, I’d owned a specialty food store in Westhampton Beach called Barefoot Contessa. Jeffrey and I were driving into East Hampton that day to see the new space that I had rented. As we drove down Montauk Highway on that bright, chilly morning through the double allée of ancient sycamore trees whose branches reach elegantly across the highway, past the picturesque town pond with ducks and swans, around the historic Mulford Farm with its perfectly preserved buildings dating back to the seventeenth century, I remember thinking that I was really, finally, home.

Twenty years later, I look back on that day and smile. When you find a chair that’s comfortable, you just know it. That’s how I feel about the place I live. I can’t imagine being happier anywhere else. Yes, it’s a place where Hollywood stars hang out with New York investment bankers. But that’s not my East Hampton. For me, it’s a place with a deep history and in some ways it’s not all that different from the farming community it was when it was founded in 1640. It’s a place where Jim Pike, who grew up in suburban Westchester County, New York, wanting to be a farmer, came to make his home and started an extraordinary farm in Sagaponack that sells heirloom tomatoes, sweet white corn, and the most delicious raspberries. It’s a place where Sal and Eileen Iacono inherited a farm from their family and, realizing that vegetable farming was too tough a life, instead started raising the best chickens that ever graced a Sunday dinner. It’s a place where fishermen like the Duryea family of Montauk have hauled in seafood and lobsters for three generations. Later, it became home to business people like my dear friend Antonia Bellanca, who came to set up first a flower shop and then a worldwide fragrance business called Antonia’s Flowers. And lots of people who, like my friend Barbara Libath, came here for summers as children and decided to raise their families here year-round. We all came to East Hampton and found ourselves at home.
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What really makes a house or apartment feel like home? For me, it’s good music, great smells from the kitchen, pretty flowers, and a quiet, relaxed atmosphere. Sure, it has to make Jeffrey and me comfortable, but equally important, it has to make my friends want to drop by. Over the years, I’ve learned so many things that work for me. It’s often said that first impressions count when you’re meeting someone new and I think it’s the same for a house. How people feel when they walk in the door really sets the mood. I want to appeal to all their senses. As soon as they enter the house I want them to smell something delicious, even if it’s as simple as freshly brewing coffee. They should see things that are beautiful: orange tulips, antique rugs, and a quirky coat rack on which to hang their coats. But most important of all, I want them to feel my warm embrace, which I hope will make them feel right at home.
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Next is the living room, where a huge farm table is set up with drinks. At a restaurant you’re served, but when you’re home you help yourself, so I like my guests to be able to fix their own drinks…I want it to feel like raiding the refrigerator. On a hot summer day, the air-conditioning is set a little too cool so it’s refreshing after the heat outside. On a cold winter night, there’s wood crackling in the fireplace so it’s cozy and warm inside. Furniture is important, too: it should be soft and inviting—without making you want to go to sleep. The current trend is enormous sofas with big down pillows. That’s great on a Sunday afternoon for a nap but if I want to sit and talk with friends, I always feel a little like Alice in Wonderland in one of those oversized pieces. Instead, I like sofas that sit like armchairs: they’re very comfortable but they make you sit up. The next thing is a cocktail table: if it’s too big, you can’t have an intimate conversation with someone; too delicate and you can’t put your feet up. In fact, my favorite “coffee table” is not a table at all; it’s a huge upholstered ottoman topped with big books and a tray for drinks. The living room shouldn’t be a place we use just for company or special occasions; I want it to say, “Come sit down and make yourself at home.”

The dining room is next. It’s not easy to make the dining room look inviting unless it’s set for a party, which probably isn’t all that often. I actually like a dining room that feels more like a library: a big table surrounded by walls of books. The lighting is soft, the table in the middle is long, and the chairs are comfortable for reading or eating. When I’m not having a party, I’ll pile books and flowers on the table. When I am having a party, I’ll put layers and layers of cloths on the table—taffeta or linen underneath and antique damask on top—and then fill the room with votive candles. Whether it’s set for a party, or just waiting for me to sit down and read a book, the dining room is always cozy.
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Personal details are important. How many times have you seen a gorgeous house in a shelter magazine that looks absolutely soulless? Everything’s right but it’s really not. That’s because everything matches perfectly and the designer didn’t incorporate the client’s personal style—or any of those messy real things that people acquire. I had an interesting conversation recently with a renowned antiques dealer and designer. I was buying two small Chinese creamware vases from him and I asked if I should buy a third to make a grouping. He said, “No, don’t buy a third one. Find a personal object in the same color or shape—a shell you found on a trip, or an interesting object you love—and put them together.” I realized that that’s why his rooms feel so right; they’re not just beautiful but they have soul. They give a sense that a person with a full, rich life lives there.

At the end of the day, though, my house is all about the kitchen. The kitchen is like the heartbeat of the house; it’s what’s going on and where we always end up. I designed the kitchen to face south so that during the day it’s the brightest room in the house. It also looks onto my garden, so it has the best view in the house. I organized the space to have lots of places for people to hang out without interrupting my workspace. They can sit at the table or perch on the stools while I’m cooking. They can also cook with me on the other side of the counter and not be in my way. And since most of my dinner parties are held in the kitchen, I can get a whole meal ready without ever leaving the party. The kitchen table is a forty-eight-inch round, which is ideal for four to six people. The lighting is on a dimmer so I can turn it up for working and turn it down for dinner. The counter is close to the kitchen table; it’s black granite, which not only is great for cooking and baking but also makes a terrific buffet for a dinner party. All these details look casual but they’re designed with one thing in mind: if my friends come to my house and feel like family, they’ll always come back for more.

For me, though, the very best way of all to make a house into a home is to have the smells of good food coming from the kitchen. I hope in this book you’ll find lots of recipes you’ll want to make over and over again so that everyone who comes to visit will feel as much at home as you do.
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I believe in keeping cocktails simple. These are my two favorite things to serve when guests arrive.

fresh whiskey sours

MAKES 4 COCKTAILS


¾ cup Jack Daniel’s Tennessee Whiskey

½ cup freshly squeezed lemon juice (3 lemons)

½ cup freshly squeezed lime juice (4 limes)

2⁄3 cup sugar syrup (see note)

Maraschino cherries



Combine the whiskey, lemon juice, lime juice, and syrup. Fill a cocktail shaker halfway with ice and fill two-thirds full with the cocktail mixture. Shake for 30 seconds and pour into glasses. Add a maraschino cherry and serve ice cold.


To make sugar syrup, put 1 cup of sugar and 1 cup of water in a small saucepan and cook over medium heat until the sugar dissolves. Chill thoroughly before using.



green herb dip

MAKES 2 CUPS


8 ounces cream cheese at room temperature

½ cup sour cream at room temperature

½ cup good mayonnaise

¾ cup chopped scallions, white and green parts (3 scallions)

¼ cup chopped fresh flat-leaf parsley

1 tablespoon chopped fresh dill

1 teaspoon kosher salt

¼ teaspoon freshly ground black pepper



Place the cream cheese, sour cream, mayonnaise, scallions, parsley, dill, salt, and pepper in the bowl of food processor fitted with the steel blade. Pulse 10 to 12 times, until just blended, but not puréed. Serve at room temperature.

[image: ]


    [image: ]

    Mexican Chicken Soup

    
california blt’s

summer borscht

caesar club sandwich

mexican chicken soup

chicken salad sandwiches

ribollita

smoked salmon & egg salad tartines

fresh pea soup

garlic croutons

roasted pepper & goat cheese sandwiches

cream of wild mushroom soup

tomato, mozzarella & pesto panini

shrimp bisque

honey white bread
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making a grocery list

When I lived in Washington, D.C., I used to see cute young guys roaming around the Georgetown Safeway with a grocery cart and a cookbook, trying to shop for dinner. (For that reason, it was always considered the place to find a date for Saturday night.) I remember one Capitol Hill staff guy with a cookbook in his hand and a five-pound bag of flour in his cart asking me if it was enough flour to yield ¼ cup of flour. I don’t think he was trying to pick me up…more likely he was just looking for someone to cook him dinner.

Shopping with a cookbook is a pretty cumbersome way to shop. However, I’ve gotten pointers on making a grocery list from the many professional food stylists that I’ve worked with over the years. Here are some of the lessons I’ve learned:


•  Take a pad of paper and make the following headings on the page: Dairy, Shelf Goods, Meat & Fish, Produce, and Freezer.

•  Go through each recipe you want to make and put the ingredients you need under the appropriate heading. If you’re not sure, add a Miscellaneous column.

•  When you’re writing the items you
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summer borscht
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caesar club sandwich

























mexican chicken soup
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chicken salad sandwiches
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smoked salmon & egg salad tartines
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fresh pea soup



























garlic croutons












    
    



    
chicken stock
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roasted pepper & goat cheese sandwiches





























    


cream of wild mushroom soup
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tomato, mozzarella & pesto panini
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shrimp bisque
























seafood stock


















[image: ]


honey white bread
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