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Introduction

FALL

Apples

Celery & Celery Root

Chanterelles & Fall Mushrooms

Eggplant

Figs

Kohlrabi

Lettuces

Pecans

Persimmons

Sunchokes

Sweet Potatoes

Vidalia & Other Fall Onions

WINTER

Bok Choy, Tatsoi, Chard & Other Tasty Winter Greens

Broccoli

Brussels Sprouts

Cauliflower

Collard & Mustard Greens

Endives, Chicories & Radicchios

Kale

Parsnips

Salsify

Shiitakes (or Other Winter Mushrooms)

Turnips

Winter Squash

SPRING

Artichokes

Arugula

Asparagus

Avocados

Beets

Cabbage

Carrots

English Peas & Favas

Fennel

Green Garlic

Morels

Potatoes

Radishes

Ramps & Spring Onions

Other Oddities: Yacon, Bamboo & Fiddleheads

SUMMER

Basil

Beans

Summer Berries, Cherries & Wild Grapes

Corn

Cucumbers

Field Peas

Leeks

Melons

Okra

Peaches

Peppers

Summer Squash

Tomatoes
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“WHAT THE HELL DO I DO WITH KOHLRABI?” MY NEIGHBOR ASKED ME.

I had some answers deep down in my culinary repertoire, but his forwardness came at me like a cannonball. The odd-looking vegetable had hit the height of its season, it was all over the farmers’ markets and taking over our CSA boxes, and my fellow community-supporter-of-agriculture resorted to the last possible hope: ask that chef guy who lives down the street. I blurted out, “Slaw?”

But he wanted more from me. I mulled over this … maybe he was looking for something more highbrow. “Roasted kohlrabi with lobster, scallion, garlic, fennel, and curry butter?” He nodded. “A shaved kohlrabi salad with arugula, pecans, lime, paprika, and marjoram?” I was rolling now.

“Pickles?” he asked.

“Yes, pickles are great, too. Just make sure the pickling liquid isn’t too acidic and shave them thin. Put it on a hot dog.” (This is a great culinary response because darn near everything tastes good on a hot dog.) He went on his way, satisfied, surely to pickle up some kohlrabi and to find a lobster. I meandered home, thinking through my endless fascination with the links between food and community.

I am keen on becoming a better member of my food community. So I walk. My walk takes me out my front door, usually accompanied by my daughters, and we meander down the street. We turn left at the house owned by the dear old woman who always says hello, walk down the street with no sidewalk, two blocks to the end, and hobble up the dangerously steep stairs to our friend Alex’s house. On the porch are about a hundred boxes of vegetables, arranged for pickup by many of our neighbors. The boxes come from a farm, Woodland Gardens, five miles away, nestled behind the tiny airport in our town, Athens, Georgia. Woodland is an awe-inspiring organic farm that grows a beautiful array of vegetables for many of the high-end joints in the big city to the west, Atlanta. But to me, Woodland is about my friends Celia and John, farmers who work very hard to grow goodness every day. This realization—that someone took the time and effort to put a seed in the ground, toiled in the fields nurturing a young plant, harvested the offering, washed it tenderly, packed it into a simple box, and brought it to my neighborhood—is a moment everyone in our world needs to have. It’s a connecting of the dots after many years of disconnection.
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By cooking and enjoying as many vegetables as Celia and John and other farmers nearby grow, I’m taking a step in the direction of supporting people I admire, of eating more healthfully, and of eating deliciously. But, as my neighbor made me realize, many people might not know what to do with the bounty of produce as it comes into season. So this book is part of my small-steps plan to becoming a better food citizen.

The recipes here are all about vegetables—what to do with them, ideas to get you excited to cook and eat them. It’s not a manual to a vegetarian lifestyle, but rather a compendium of seasonal recipes to help you bring vegetables to the center of your plate—from quick things you can do right away with what you just picked up to longer, more involved dinners.
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I am not perfect. If you come into my kitchen you will find many things that you might not expect: Jif peanut butter, mass-production bread, sliced American cheese, pancake mix, forgotten cheap condiments, juice boxes, and store-bought mayo. My last name is definitely not Kingsolver. I can make an excuse for each one: The peanut butter is for the basic PB&J sandwiches that my kids love. The bread is part of that relationship. The American cheese is an abhorrence when eaten on its own, coaxed with difficulty from its plastic sheathing, but to us it is the only cheese for a true American cheeseburger. The pancake mix is all about the lazy Sunday, a sequence of hours when my family mimics the movements of slothlike creatures (this is often accompanied by Dunkin’ Donuts). Juice boxes, the bane of landfills, provide a sadly quick and easy resource to make sure my kids don’t become dehydrated scurvy sufferers, a worry that sometimes does keep me up at night. Store-bought mayo is the angel and devil on my shoulder: it reminds me of the self-sufficiency I had in sandwich-making as a child, and it pokes me in the eye with the reminder that we are way too busy in our lives to even make homemade mayo, something I am remarkably good at. Again, I am not perfect. But to me, it’s all about taking small steps.

Mostly I shop at our local farmers’ market. We eat a lot of vegetables. We’re members of a CSA. Being a member of a CSA, or community supported agriculture, is like buying a subscription to vegetables, paying it forward for a bounty to come later from a local and sustainable farm, a farm where you know the names of the people who till and seed and harvest, a place that seeks to ensure that the land is in as good or better shape when they leave it as when they first dug in. It’s a support system for those farms you respect and admire, a destination for their hard work and beautiful results. It is a way to eat with the seasons and a gateway to enjoying the bounty of your community.
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In the CSA box we pick up on our walk are tender arugula, early lettuces still dewy from a morning picking, crisp tatsoi, baby ginger that Celia is experimenting with, a mix of late-season string beans, bunches of icicle radishes, tiny young mustard greens, perfectly round small turnips, and a lone butternut squash that signals the oncoming cold that our farmers will experience as winter swoops in. In my mind I am going through the dishes I will make. I will roast the turnips, sauté the greens, and pickle the stems. I will cook the tatsoi at high heat and finish it with some very finely chopped ginger and toss it with roasted chicken to be served over sushi rice. I will make a salad with finely cut beans to pair with a simple tuna sandwich. I will roast the butternut squash, scoop out the amazingly flavorful flesh, and make tender little gnocchi to serve with crisp sage and brown butter. The radishes will be a snack and the arugula will garnish most meals in some way. It’s a good plan.

[image: ]

We make a lot of plans at my house and we are pretty good at pushing through most of the agenda, but the juggling of school, work, afternoon activities, sports, dance, violin, more work, trips to the vet, taking the car in for a tune-up, or just falling prey to laziness makes cooking great food at home a struggle against time. We must make time. The most memorable markers in my life with my family have centered around food at home. I can still pinpoint the smell of homemade waffles wafting through our cottage when I was very young, the bubbling of strawberry jam as it gets to the perfect consistency on the stove in June, the pop of the pickle jar telling you that successful canning has occurred, the gentle clamor of a six-year-old Beatrice making scrambled eggs and toast to treat Mary and me to breakfast in bed. Instilled in my mind are food markers like making pepper jelly from habanero peppers with my grandmother Freda, of making cookies with my cousins, of roasting beef on Christmas Day in Toronto. Suffice it to say: you will never have beautiful family memories of heating a frozen entrée.

Feeding yourself and your family should not be as difficult as we are made to believe. Cooking has been made to seem like a sport of the Jedi, a pursuit that takes training and time and very specialized equipment. This is what the makers of ready-to-eat foods want you to believe, as they have an interest to protect. We have let large companies do our prep work, plan our meals, and map our life with food. I want to show you that it’s easy to engage in your community of food, to make the relationships with what you eat and how it got to your plate. It’s a beautiful experience that nurtures not only your belly, but also your larger community along the way.

Ease into the idea of good food. Stop by your weekend farmers’ market and meet someone who farms for a living. Open an old cookbook that your grandmother used on a regular basis and reconnect with the cadence of the kitchen before Lean Cuisine took over an aisle at the grocery store. Take care to make some things from scratch and you’ll see that you fully understand the complexity of cooking. I have found that cooking food with my kids has made them better eaters, just by seeing food in its most basic and natural forms and then turned into meals. They grew up eating okra, turnips, and Brussels sprouts, and I don’t think they’ll ever turn back. I have a firm belief that if we can get all our kids to eat, and enjoy eating, their vegetables, then we’ll have a better future for all.
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So my suggestions are pretty basic: Get excited about food. Get excited about your community. Get excited by taking a slightly less convenient route to food on your plate. Sadly, in the last sixty years, good food has been harder and harder to come by. This only changes if you want it to. It is just silly that in October, my neighbors have a more difficult time getting apples from Northeast Georgia than ones from Chile. We have to change that.

I also feel that good-quality local foodstuffs should never be a privilege available only to those on the higher rungs of the economic ladder. If we are going to improve the whole nation, we all have to eat better and to support our local farmers, so that they in turn can produce more and sell more affordably. You eat better, then your kids eat better, then your neighbors eat better, then your schools eat better, and then pretty soon we have healthier towns, lower rates of diabetes and obesity, a direct nourishment of our economy through local spending on local products, better employment figures from farms expanding and employing more people, and a tighter-knit community. All this through understanding our most important common thread: that we all eat.

So it starts with you. Go and eat your vegetables.

THE SOUL OF MY SOUTHERN FOOD

Southern food champions its local larder. It always has. True Southern food is not an unhealthy lament; rather it is the hardwood of food histories in the United States.

Southern food didn’t give us Type 2 diabetes and obesity rates like we’ve never seen before; the age of convenience did. The frozen entrées, the plethora of fast-food options, the instant grits and powdered mashed potatoes: those are the real causes of the American health ruin. A loss of culinary skills made food a commodity rather than an agrarian response to the seasons. Many think the perfect Southern meal is a bucket of fast-food fried chicken, but to me it is a spread of fried thighs with succotash, tomato salad, rice purloo, squash casserole, dressed dandelion greens, crisped okra, and baked grits. It is a vegetable-driven experience that we need to get back to.

I know what happened. The spiral-bound cookbooks of churches, community centers, and Junior Leagues went from being bastions of skills and smarts to time-saving tools. In the early 1950s, cream of mushroom soup and Jell-O began appearing on ingredients lists, and within forty years, we had pretty much skipped teaching a generation how to cook and started in on the convenience food that was designed to make us eat every day the stuff we used to eat in moderation—the barbecue, the fried chicken, the pies and cakes. (Of course, that wasn’t just in the South; that was everywhere in North America.)

So Southern food, misinterpreted as the food that ails us, has become the fall guy of the American dietary malaise. The truth is just the opposite. I strive to preserve this true definition of Southern food, even as it shifts across time and place. It is a self-imposed duty, a duty based solely on where I live. If I lived in Oregon, I would be fully immersed in the food of that community, reacting to the farmers there and what the seasons would bring. But I am in the South, and this culinary richness is what I am happy to immerse myself in. Wherever I am, I aim to preserve the good intentions of the food community, because cooking from scratch, using the seasonal bounty and the historical foodways of a splendiferously abundant region, will always be my foundation.

HOW THIS BOOK WORKS

This is a vegetable-centric guide to seasonal offerings. Not all vegetables are touched on, but many are. Seasons vary for vegetables in North America, but I wrote it from Athens, Georgia, and focused on what’s in season from that vantage point. So put on a B-52s album and get in the Athens mind-set—you won’t regret it. Typically, four recipes—three quick or straightforward ones and one more in-depth—accompany each vegetable. It is a book that I hope will live in your kitchen rather than on your coffee table, because not one of us cooks at our coffee table. This book should encourage you to find great local foods, to feel confident that you’ll know what to do with them, to discover and make new dishes, and to feed your family well.
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Like every other chef in the world, I get asked to do fund-raisers and to donate gift certificates, signed books, cooking lessons, private dinners, and wine events for various causes. Restaurants, contrary to popular belief, are a very low margin business: My nest egg is a change jar in my bedroom, and I am quietly hoping my daughters get scholarships for college and elope for their marriages (definitely in that order). But we do try to help out often, and I like to make sure the impact is felt in my backyard.

There is a wonderful community organization in our town that I like a lot. The Athens Land Trust is dedicated to land preservation, improving urban neighborhoods, increasing energy efficiency in low-income housing, and expanding urban farming. Every year they hold a Harvest Moon Dinner to raise money for their initiatives, and it’s something that I happily get behind. It’s a hoot of a time, showcasing what’s special about fall in Georgia. It’s about squashes and apples, mushrooms and figs, persimmons and sunchokes, lettuces and pecans. We highlight these things in their full glory to remind people that there is a season for such things, that they are cyclical and do not have the drab constancy that supermarkets often make them out to have. The Land Trust dinner is a wonderful spread of tables outdoors and about 120 diners, most all of them friends and neighbors. Oh, and sometimes there’s kohlrabi.
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Apples are a touchstone, a harbinger, a symbol of something better. Or they are the canary in the coal mine, the epitome of an overlooked local crop.

“The apple of my eye” means something that you are enamored with and in awe of, something worthy of your love. And indeed, for me, apples from Northeast Georgia fit that bill. My heart is aflutter for the apples whose names have not been copyrighted. Arkansas Black, Winesap, Rome Beauty, Roxbury Russet, and Esopus Spitzenburg are all illustrious varietals that will join the long roster of extinct Southern apples unless we do one simple thing: buy them. Sadly, we have convinced a generation that love is cheap and always available on the supermarket shelf, with its little affixed stickers and small-print labels that whisper of faraway origins. These are commodities that have slowly pushed the local harvest to obscurity. I want to rekindle a romance.
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SLOW COOKER APPLE BUTTER

This apple butter is a solid start to breakfast, or a versatile condiment at dinner, or a great component in an apple pie. It is a slow-cooked smooth, spice-laden treat and a great answer to the conundrum of what to do when faced with a bushel of apples. Get some beautiful bread, toast it deeply, spread some really good butter on it, and then add a big slather of this apple butter.

Find a farm stand that sells local apples and buy a bushel. I love Arkansas Blacks, but you can use any good firm apple that you find. Our family makes this every year to give to our kids’ teachers. It’s always a hit.

Makes 9 pints


1 teaspoon ascorbic or citric acid powder, or 2 teaspoons freshly squeezed lemon juice

9 pounds local apples

2½ cups sugar

¼ teaspoon ground cloves

½ teaspoon ground nutmeg

½ tablespoon ground cinnamon

½ teaspoon ground allspice

½ teaspoon kosher salt

1 teaspoon pure vanilla extract

1 cup nonalcoholic apple cider



1 Fill a large bowl with cold water, and stir in the ascorbic acid powder. Peel and core the apples and cut them into eighths. As you work, drop the apple pieces into the acidulated water. When all the apples are peeled and cut, drain them and discard the water.

2 Place the apples in a slow cooker (a.k.a. Crock-Pot). Add the sugar, cloves, nutmeg, cinnamon, allspice, salt, vanilla, and cider and toss well. Turn your slow cooker to high and cook for 1 hour. Then turn it down to low and cook for about 8 hours, or until the apple butter is “jammy” in consistency. Stir regularly throughout the cooking process but be careful of splatters, as nothing smarts quite like a hot jam.

3 Transfer the apple butter to clean canning jars of your choice—just make sure they are not chipped or cracked. Fill the jars to 1 inch from the top and seal with the lids and bands. Let cool for 2 hours. Hot-process according to the jar manufacturer’s directions to keep on the shelf for up to 10 months, or store in the refrigerator for up to 3 weeks. This is one of those jars that love to be given away as a host gift to a neighbor.
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APPLE-CABBAGE SLAW

APPLE-CABBAGE SLAW


Quick, classic, crunchy, and good for you. The yogurt takes the place of more than half of the usual mayonnaise, and the mint, parsley, and spices add nuance not normally seen in a simple slaw.

Makes 1½ quarts, about 6 servings as a side


2 cups lightly packed sliced cabbage

Kosher salt

½ cup low-fat plain yogurt

¼ cup mayonnaise

3 tablespoons cider vinegar

1 teaspoon freshly ground cumin seeds

¼ teaspoon freshly ground black pepper

2 large apples (Arkansas Blacks or any firm apple)

1 tablespoon freshly squeezed lime juice

½ cup finely sliced scallions

½ cup peeled and minced celery

¼ cup chopped fresh flat-leaf parsley leaves

¼ cup chopped fresh mint leaves



1 Place the cabbage in a large bowl and toss with ½ teaspoon salt. Set aside.

2 Make the dressing by combining the yogurt, mayonnaise, vinegar, cumin, and pepper in a small bowl. Season the dressing with salt to taste. Mix well and set aside.

3 Core and julienne the apples. Add them to the cabbage, sprinkle with the lime juice, and toss well. Then add the scallions, celery, parsley, and mint. Add the dressing, toss to coat, adjust the seasoning with more salt, if desired, and put it on the table.
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LEFT: PAN-ROASTED PORK TENDERLOIN WITH SORGHUM AND ROASTED APPLES; TOP RIGHT: SNAPPER CEVICHE WITH APPLE AND LIME; BOTTOM RIGHT: ROASTED APPLES

PAN-ROASTED PORK TENDERLOIN WITH SORGHUM AND ROASTED APPLES

This is a straightforward dinner that I would pair with some braised cabbage–though it’s a pretty basic idea, it’s a stunning ode to late fall. The sauce is based on a gastrique, a sweetened reduction of vinegar, a classic way of balancing sweet and sour in a dish. Making a gastrique for the first time will open up a lot of ideas for you in cooking, so think of other ways of using acid and sweetness to anchor a dish.

Serves 4


1 pound trimmed pork tenderloin (such as Berkshire or another heritage breed)

Kosher salt

½ teaspoon extra-virgin olive oil

1 shallot, minced

¼ cup minced celery

1 small carrot, minced

1 sprig fresh thyme

1 bay leaf

2 tablespoons cider vinegar

1½ tablespoons sorghum molasses

1½ cups chicken stock

1 tablespoon canola oil

2 apples, cored and cut into ½-inch-thick rings

1 tablespoon sugar

2 tablespoons unsalted butter

Raisins (optional)



1 Preheat the oven to 400°F.

2 Cut the pork into 2 to 3 pieces, each about 5 inches long. (Tenderloins vary in size, especially in heritage breeds, because, well, pigs are not all the same size.) Season the pork evenly with salt and set it aside while you prepare everything else.

3 Prepare the sauce: Warm a small saucepan over medium heat and add the olive oil, shallot, celery, and carrot. Sauté for 2 minutes. Then add the thyme sprig, bay leaf, vinegar, and sorghum. Cook until reduced by half, about 3 minutes; then add the chicken stock and reduce by half again, about 9 minutes. Season with salt to taste. You will have just about 1 cup of sauce. Remove the thyme sprig and bay leaf and put the sauce aside in a warm spot.

4 Place a large cast-iron skillet over medium-high heat and add the canola oil. Pat the pork dry with paper towels. When the oil is just about smoking, add the pork and sear it off for about 1 minute on the first side (yes, I know that a cylinder doesn’t have sides). Then roll the pork and sear off another “side.” Continue doing this until the meat is evenly seared and you have cooked it for about 4 minutes on top of the stove.

5 Place the skillet in the oven and roast the pork for about 5 minutes, or until the interior of the pork reads 130° to 135°F on an instant-read thermometer. Remove the skillet from the oven, and transfer the pork to a cooling rack. The pork will rise in temperature to 135° to 140°F outside the oven, for medium. Just let it mellow and rest while you cook the apples. Leave the oven on.

6 Take the skillet you just used, lightly wipe it out with a paper towel, and place it over medium heat on the stovetop. Spread the apples on a cutting board and sprinkle with the sugar. Melt the butter in the skillet, add the apple slices, and cook for 2 minutes on each side. Then finish them in the oven for 5 minutes until well roasted.

7 Slice the pork, arrange it on a platter, and pour the sauce around and on top. Garnish with the apples and raisins, if using.

SNAPPER CEVICHE WITH APPLE AND LIME

Crisp apple and tender ceviche: contrasting textures can really mean a lot on the plate. Ceviche is one of those things that is exponentially better when you find great fish and when you feel confident in your knife skills. Take time to make the cuts pretty in all of your prep-it will pay off in the beauty of the finished dish. Serve this with crisp tortillas, and if you fry them yourself, they’ll taste all the better.

Serves 2 to 4 as a light appetizer


½ pound red snapper fillet, skin off

Fine sea salt, to taste

⅓ cup freshly squeezed lime juice

¼ Granny Smith or Northern Spy apple

½ Fresno chile, seeded and thinly sliced

1 tablespoon finely chopped scallions

1 tablespoon chopped fresh cilantro leaves

1 tablespoon finely chopped fresh parsley stems

1 tablespoon extra-virgin olive oil

2 tablespoons roasted, unsalted almonds, chopped



1 Cut the snapper into ¼-inch dice and toss it with fine sea salt and lime juice in a medium bowl. Set in the fridge to chill for 10 minutes.

2 Thinly slice or dice the apple. Remove the snapper from the fridge and add the apple, chile, scallions, cilantro, parsley stems, olive oil, and almonds. Toss well to mix, and serve immediately.
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You know homemade chicken stock is liquid gold, so you plan to make some and freeze it or use it for supper the next day. Hopefully you have a slow cooker.

But sometimes you need chicken stock “on the fly” as we cheffy-types say, and you would love for it still to be of liquid gold quality. In that case, hopefully you have a pressure cooker.

The following two recipes are for chicken stock for either scenario, and I hope you’ll be able to make use of them as they fit into the pace of your life. (And I’ll still be okay if, in a pinch, you use the boxed stuff.)
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PRESSURE COOKER CHICKEN STOCK

You know that pressure cooker you bought but never really used? Pull it out, wash it off, check the seal, and let’s make great chicken stock in under an hour. I love the slow-cooker method, but this is wonderful in a time pinch–it’s ready in about an hour from start to finish. The vegetables in this stock are cut bigger so the stock does not taste like overcooked carrots.

Makes 3 quarts


1 chicken, head gone but feet are good if still intact

2 garlic cloves, peeled

1 sprig fresh oregano

2 sprigs fresh thyme

1 yellow onion, quartered

1 large carrot, scrubbed and cut into 2-inch lengths

2 celery stalks, cut into 2-inch lengths

2 bay leaves

1 teaspoon coriander seeds

6 black peppercorns

1 teaspoon kosher salt



1 Take the chicken and place it on a clean cutting board. Have a clean, damp towel nearby for poultry runoff. If you have the innards, keep the gizzards, heart, and neck for the stock, but set the liver aside for another day. Livers are great to accumulate in the freezer for a pâté or to finish sauces.

2 Cut up the chicken: Remove the wings and set aside. Remove the legs, separating the thighs and the drumsticks. Remove the breasts to make boneless breasts, the meat America was built on. Cut the breastbone away from the backbone and then chop those into 2 pieces each. Save the thighs and breasts for other uses. Put the wings, drumsticks, backbone, breastbone, gizzards, heart, and neck into a clean pressure-cooker pot.

3 Fill the pot with water to reach 4 inches above the chicken pieces. Add the garlic, oregano sprig, thyme sprigs, onion, carrot, celery, bay leaves, coriander seeds, peppercorns, and salt. Cover and seal the pot, and bring it to pressure over high heat. When the pot is pressurized, reduce the heat to low and cook for 45 minutes.

4 Carefully run the pot under cold water to reduce the heat and the pressure. When the indicator shows no pressure, open the pot and strain the stock, discarding the solids.

5 Cool the stock to room temperature, and then divide it among clean pint or quart containers. Freeze some and put the rest in the fridge for use within 5 days. Before use, skim the fat from the surface and discard.
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SLOW COOKER CHICKEN STOCK

Same adage as for the pressure cooker chicken stock: You have a device you never use, let’s use it! Do the math: four quarts of chicken stock at the store will cost you about $14. This way, you take a $10 chicken, get all that stock, and use the breasts for another whole meal. And it’s homemade chicken stock, which is better than anything in a box from the superdupermarket.

Makes about 4 quarts


1 chicken, head gone but feet are good if still intact

1 teaspoon olive oil

½ teaspoon kosher salt

2 garlic cloves, peeled

1 sprig fresh thyme

2 sprigs fresh parsley

2 bay leaves

2 medium white onions, peeled and quartered

3 large carrots, scrubbed and cut into 2-inch lengths

3 celery stalks with leaves, cut into 2-inch lengths

1 teaspoon coriander seeds

6 black peppercorns



1 Clean and cut up the chicken. Save the breasts for another use, but reserve the thighs, wings, drumsticks, backbone, breastbone, gizzards, heart, and neck for the stock.

2 Place the largest frying pan you have on medium heat and add the olive oil to the pan. Season the chicken pieces with the salt and then place them skin side down in the pan and slowly crisp them up for 15 minutes, then turn them and cook them for 10 minutes more. Remove the chicken pieces from the pot and place in the slow cooker’s porcelain pot. Discard the rendered fat from the pan, then add a cup of water and place it back over medium heat, scraping up the goodness that is stuck to the bottom of the pan. Pour the water with the pan drippings into the slow cooker pot. Add the garlic, thyme, parsley, bay leaves, onions, carrots, celery, coriander seeds, and peppercorns to the slow cooker and add enough cold water to cover by 2 inches. Turn the cooker on low and walk away for 8 hours—some people call that going to work. After 8 hours strain the stock and you’ll have about 4 quarts of stock. Let it cool to room temperature in plastic pint or quart containers. Freeze what you don’t think you will use within 5 days.
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CELERY ROOT PUREE

Celery root, or celeriac, is that gnarly bulb of goodness that we often overlook at the grocer or in our CSA box when it arrives in late fall. A relative of regular celery, it’s the keeper of flavor for the family. Buy some and get into the bulb. Be the bulb. Making great creamy vegetable purees is a skill that all the cool kids are using. To me it’s kind of like going full circle from baby food, but in a good way. And celery root is perfect for pureeing; it’s a little like a sweet, slightly herbal mashed potato.

Serves 4 to 6 as a side


1 pound celery root, peeled and cut into 1-inch dice

1 cup heavy cream

2 cups chicken stock or water

1 bay leaf

1 sprig fresh thyme

Kosher salt

3 tablespoons cold unsalted butter, cubed

Freshly ground black pepper



1 Combine the celery root, cream, chicken stock, bay leaf, thyme sprig, and a few pinches of salt in a large saucepan. If you have it, cut a circle of parchment paper about the size of your pot to set on the liquid, kind of an inner lid. Bring to a boil over medium-high heat; then lower the heat and simmer until the celery root is tender, 15 to 20 minutes. Strain the celery root, reserving the cooking liquid. Discard the thyme sprig and the bay leaf. Work quickly because you want to blend the celery root and cooking liquid while it’s warm.

2 Put the celery root in a blender and add about half the liquid. Puree on high speed, slowly adding the cold butter bit by bit until it’s all incorporated. Add salt to taste, and adjust the texture with more cooking liquid if you want. I like it to have a thicker texture than a pureed soup but thinner than, say, a hummus. Finish with ground black pepper to taste, and serve warm.

3 You can make this a day before if you want and reheat it with a touch more of the cooking liquid in a small pot over gentle heat.

BRAISED CELERY HEARTS WITH GRATED EGG AND SIMPLE VINAIGRETTE

This recipe screams “thrifty Paris,” even if those two words are rarely strung together. To me it exemplifies bistro simplicity. Celery hearts, literally the center of the inexpensive and unheralded bunch, have the flavor of pure celery that we search for.

So go ahead, pour a glass of Chablis and put on a beret (if you must). You’ll be speaking French in no time: céleri.

Serves 4 as a side or an appetizer


1 large bunch celery

¼ cup extra-virgin olive oil

1 tablespoon red wine vinegar

1 teaspoon Dijon mustard

1 tablespoon chopped fresh flat-leaf parsley leaves

Kosher salt

1 tablespoon unsalted butter

½ cup chicken stock

1 hard-boiled egg, peeled and finely grated



1 Remove the first layer of celery stalks from around the bunch, leaving the heart and root intact. Quarter the heart lengthwise and set the pieces aside.

2 Make the vinaigrette by combining the olive oil, vinegar, mustard, parsley, and ¼ teaspoon salt in a mason jar. Cap the jar securely and shake vigorously. Set it aside.

3 Heat a large pan with a tight-fitting lid over medium-high heat. Add the butter. When it has melted, add the celery and cook for 3 minutes on the flat side and then 3 more minutes on the other side, developing a nice golden hue on the pale green of the celery. Season with salt to taste and add the stock. When the stock boils, cover the pan, reduce the heat to medium-low, and simmer for 10 minutes.

4 Remove the pan from the heat and add the vinaigrette, dousing the celery with it liberally. Transfer the celery hearts and the liquids to a platter, and scatter the grated egg over the hearts.
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CELERY ROOT SALAD WITH BUTTERMILK DRESSING


CELERY ROOT SALAD WITH BUTTERMILK DRESSING

Simple salads. That’s the secret to a long life and a happy existence.

P.S. You can use the buttermilk dressing in a hundred ways, so make some extra.

Serves 4 as a side


1 celery root (about ¾ pound)

¾ cup Buttermilk Dressing

1 cup pomegranate seeds

1 cup fresh flat-leaf parsley leaves

1 cup peeled and shaved celery

1 tablespoon extra-virgin olive oil

1 teaspoon freshly squeezed lemon juice

Kosher salt



1 Use a vegetable peeler to peel the celery root, and then finely julienne it. In a bowl, dress the celery root with ½ cup of the buttermilk dressing.

2 In a small bowl, combine the pomegranate seeds, parsley, celery, olive oil, and lemon juice. Season to taste with salt, and toss well.

3 Spoon 1 tablespoon of the remaining buttermilk dressing on each plate, and spread it out with the back of your spoon. Divide the dressed celery root among the plates, and then spoon the pomegranate, parsley, and celery salad evenly over the top.

BUTTERMILK DRESSING

Makes 1 cup


½ cup buttermilk

1 tablespoon Dijon mustard

1 tablespoon freshly squeezed lemon juice

¼ cup mayonnaise

2 tablespoons crème fraîche

½ teaspoon kosher salt

Freshly ground black pepper, to taste



Combine the buttermilk, mustard, lemon juice, mayonnaise, crème fraîche, salt, and pepper in a small bowl. Whisk to combine, and serve. The dressing will keep in the refrigerator for 5 days.
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When we look at artisan products popping up in the market, to me none is more important than simple buttermilk. The insipid ultraprocessed stuff that had become our only choice now has some competition.

This new stuff is cut from the oldest fabric of Southern staples: real buttermilk from real cows. Buttermilk from Cruze Farm, near Knoxville, Tennessee, is the one we often use at our restaurants and it’s a far cry from that weird gummy stuff the big companies call buttermilk. Cruze’s buttermilk is alive with lactobacilli, giving it that sour tang only real buttermilk has. It just tastes vivid and luscious.

So what do we do with it, you ask? We can use it in the way that the centuries have taught us, from cornbread to salad dressings to custard pies. Or we can venture off into new spheres and pay homage to other cultures with pork braised in buttermilk, a currant-buttermilk panna cotta, a corn-and-buttermilk popover. Really it just gives you a resource of endless possibilities. I so love it when we begin to reclaim goodness again.
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ROASTED LAMB LOIN WITH CELERY ROOT PUREE, POMEGRANATE, AND CELERY VINAIGRETTE


ROASTED LAMB LOIN WITH CELERY ROOT PUREE, POMEGRANATE, AND CELERY VINAIGRETTE

If I were single and running a personal ad, it would read: “Likes quiet walks on the beach, drinking hot coffee on Sunday morning, eating lamb loin with celery root puree.” This is a great dish to serve on a cold evening. Lamb loin is lauded in my house, but if you want to pair this up with some veal strip loin or pork, go right ahead–but I do think that lamb needs to be popularized in American home kitchens to keep the amazing shepherds we have here in business; it’s delicious, has character, and is way too good to be eaten just as a special occasion thing.

Serves 4


1 pound boneless American lamb loin, silver skin removed

Kosher salt

Freshly ground black pepper

2 tablespoons extra-virgin olive oil

Celery Root Puree

¼ cup pomegranate seeds

½ cup fresh pea shoots or frisée

½ cup peeled and shaved celery

About ½ cup Celery Vinaigrette



1 Preheat a large cast-iron sauté pan over medium-high heat. Dab the lamb well with paper towels to dry it, and season it with salt and pepper to taste. Add the olive oil to the pan, and when it shimmers—just beginning to get really hot but before it actually smokes—add the lamb. For rare, cook for 3 minutes on each side, and baste it with the oil for a minute at the end; if you like your meat more cooked, increase the time, using a thermometer in the center of the loin to guide you, but I don’t recommend cooking it past medium rare (130°F). Remove the lamb from the pan and let it rest for 10 minutes on a cooling rack.

2 Heat the celery root puree in a small saucepan over medium heat, stirring often, for about 5 minutes or until hot. Set it aside.

3 Combine the pomegranate seeds, pea shoots, and shaved celery in a small bowl, and after shaking the jar of vinaigrette vigorously, dress the salad with 1 tablespoon of the vinaigrette.

4 Slice the lamb loin very thinly against the grain. To plate, dollop a spoonful of celery root puree on each plate. Next to that, arrange the sliced lamb and some of the salad. Spoon some more of the celery vinaigrette around each plate to finish.

CELERY VINAIGRETTE

Makes 1 cup


2 celery stalks, peeled and diced

1 teaspoon Dijon mustard

¼ teaspoon celery seeds

1 tablespoon chopped fresh flat-leaf parsley leaves

¼ teaspoon kosher salt

2 tablespoons cider vinegar

1 tablespoon freshly squeezed lemon juice

½ cup extra-virgin olive oil



Combine the diced celery, mustard, celery seeds, parsley, salt, vinegar, and lemon juice in a blender and puree until smooth. With the blender running, slowly pour in the olive oil to emulsify. Place in a jar and seal tightly. The dressing will keep for 1 week in the fridge.
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YELLOWFOOT CHANTERELLE AND GOAT CHEESE TARTS



YELLOWFOOT CHANTERELLE AND GOAT CHEESE TARTS

There once was a grumpy but immensely talented chef who taught me a lot about cooking and living–mostly how to be his polar opposite if I wanted to enjoy life. But a tiny mushroom canapé was one little morsel he made so darned well, and that’s what this tart is based on. I add pine nuts and fresh thyme, which make a pretty wonderful quartet when they play with goat cheese and chanterelles. You can serve these warm or at room temperature for a nice fall lunch, with a simple salad and some crisp pear. You can most certainly use any great mushroom you find at the market if chanterelles are hard to come by.

Makes four 4-inch tarts


Savory Tart Dough

All-purpose flour, for dusting

2 tablespoons unsalted butter

1 shallot, minced

2 cups brushed clean, trimmed, and quartered yellowfoot chanterelles

1 sprig fresh thyme

Kosher salt

¼ pound fresh goat cheese

2 large eggs

¼ cup heavy cream

⅛ teaspoon freshly grated nutmeg

1 tablespoon chopped fresh flat-leaf parsley leaves

1 tablespoon pine nuts, toasted and finely chopped



1 Preheat the oven to 400°F.

2 Remove the dough from the fridge and place it on a smooth floured surface. Roll it out with a rolling pin, pressing firmly in the center and rolling outwards, going from the middle of a clock to 12, middle to 3, middle to 6, and so on. The end result should be a ⅛- to ¼-inch-thick round about 13 inches in diameter. Cut four 5-inch-diameter rounds out of the dough with a circle cutter, and poke each one in a number of places with a fork to create tiny holes so it won’t puff up too much during baking. Place the dough in four 4-inch tart pans, pressing it against the bottom and sides. Fill each tart with dried beans to weigh down the dough, place them all on one baking sheet, and bake for 15 minutes. Remove from the oven, let cool, and discard the beans.

3 Melt the butter in a large sauté pan over medium-high heat. When the butter bubbles and froths, add the shallot and cook for 2 minutes. Reduce the heat to medium, add the chanterelles and thyme sprig, and cook for 10 minutes, until the mushrooms are golden brown, glistening from the butter, and wilting a bit. Season the mushrooms with salt to taste. Pour the mushrooms onto a plate and let them cool while you build your tarts.

4 Crumble the goat cheese evenly into the cooled tart shells. Evenly disperse the mushrooms on top, discarding the thyme sprig. In a small bowl, combine the eggs, cream, nutmeg, ¼ teaspoon salt, the parsley, and the pine nuts. Whisk well to combine. Pour the egg mixture evenly over the mushrooms.

5 Place the tart pans back on the baking sheet and bake them for 15 to 20 minutes, or until the egg has set and the crust is cooked through. Let cool for a couple of minutes before removing from the tart pans. Serve warm or at room temperature.

SAVORY TART DOUGH

Makes dough for one 9-inch tart or four 4-inch tartlets


1 cup plus 2 tablespoons all-purpose flour

¼ teaspoon kosher salt

¼ pound (1 stick) cold unsalted butter, cut into ¼-inch cubes

3 tablespoons ice water



1 Combine the flour and salt in a food processor. Pulse a couple of times to blend. Add the butter and ice water, and blend for 10 to 12 seconds. The result should look like clumpy sand.

2 Pour the contents of the food processor into a medium mixing bowl and form it into a ball. Add a little water if you need to, but it should feel just moist enough to hold the ball shape. Wrap your dough ball tightly in plastic wrap and let it rest in the fridge for 2 hours.

ROASTED CHANTERELLE BUNDLES WITH SHALLOT, THYME, AND SHERRY BUTTER

This is a quick and easy way to prepare a mushroom side dish. If you feel like camping in style, these little packs can be thrown right into a campfire to cook. Not your average camping meal! This recipe calls for fino sherry, a very dry but assertive sherry. Do not use that cream sherry that Granny left in the cupboard. If you can’t find a good fino, then go for a good dry white vermouth.

Serves 4 as a side


¼ pound (1 stick) unsalted butter, at room temperature

½ teaspoon kosher salt, or to taste

2 tablespoons fino sherry

1 pound chanterelles, brushed or rubbed clean

1 large shallot, minced

1 sprig fresh thyme



1 Preheat the oven to 400°F.

2 In a food processor, combine the butter, salt, and sherry. Blend until smooth.

3 Take a 2-foot-long piece of foil and lay it flat on the counter. Smear half the sherry butter on the foil, leaving an unsmeared 2-inch border all around. Pile up the chanterelles on the left side of the foil, on the buttered part, and then top with the remaining sherry butter and the minced shallot. Place the thyme sprig on the mushrooms, and then fold the right side of the foil over the top, crimping the edges all the way around to seal them.

4 Place the foil pack on a baking sheet and roast in the preheated oven for 30 minutes. Remove from the oven, open the foil carefully, and serve.
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BOTTOM: ENOKI CUSTARD

ENOKI CUSTARD

Chawanmushi is a delicate Japanese custard. It’s a great way to show off the beauty of local farm eggs and mushrooms–in this case the Japanese enoki, a mushroom that just loves being in custards and soups. Enoki are very thin, long-stalked mushrooms with tiny white or brown caps. If you have trouble finding them, you could use oyster mushrooms, thinly sliced.

Serves 4 as an appetizer


3 ounces enoki (usually sold in packages that size)

1 tablespoon unsalted butter

Kosher salt

2 cups dashi or chicken stock

2 large eggs (fresh farm eggs are preferable)

½ tablespoon maple syrup

½ tablespoon light soy sauce

2 tablespoons finely minced scallions

1 teaspoon seasoned rice vinegar

½ tablespoon olive oil



1 Preheat the oven to 300°F.

2 Remove and discard the root ends of the mushrooms and finely chop the lower 2 inches, leaving the top 2 inches in uncut lengths. Warm a small saucepan over medium heat, and add the finely chopped
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MUSSELS WITH PORCINI, MUSTARD, AND CREAM
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CHICKEN OF THE WOODS MEETS CHICKEN OF THE SEA: TUNA AND MUSHROOMS
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ROASTED EGGPLANT WITH BOILED PEANUT SAUCE























BOILED PEANUT SAUCE
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SMOKY EGGPLANT PUREE
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NAZARETH, GEORGIA, EGGPLANT WITH TAHINI AND YOGURT





















CRISP EGGPLANT WITH YOGURT, TOMATOES, AND BASIL
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DUCK BREAST WITH INDIAN EGGPLANT PICKLE

















INDIAN EGGPLANT PICKLE
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FIG JAM
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ROASTED FIGS WITH PECORINO ROMANO AND FRISÉE



























[image: ]





















[image: ]



FIGS, HONEY, CRISP FARRO, AND YOGURT



















DUCK PROSCIUTTO WITH POACHED FIGS AND CIPOLLINI RISOTTO























DUCK PROSCIUTTO
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KOHLRABI PUREE














KOHLRABI SALAD WITH PECANS, LIME, PAPRIKA, AND MARJORAM



















STEAMED KOHLRABI WITH SHALLOT AND CELERY LEAVES
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SKILLET KOHLRABI, LOBSTER, FENNEL, AND CURRY BUTTER

















CURRY BUTTER
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SEARED LETTUCE WITH PINE NUTS, BUTTER, AND LEMON
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LETTUCE WITH POMEGRANATE, TANGERINE, AND CIDER VINAIGRETTE
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BUTTER LETTUCE WITH ROASTED CAULIFLOWER AND BRUSSELS SPROUTS
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PECAN PRALINES















PECAN GRANOLA WITH MAPLE AND OATS



















PECAN, LEEK, SOURDOUGH, AND CELERY STUFFING
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SORGHUM AND MILK-BRAISED PORK LOIN WITH PECAN FARRO RISOTTO




















PECAN FARRO RISOTTO
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PERSIMMON “POP-TARTS”

























LOBSTER SALAD WITH PERSIMMON, CRISP BLACK RICE, MIZUNA, AND GINGER VINAIGRETTE















GINGER VINAIGRETTE
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GRILLED PORK BELLY WITH PERSIMMONS AND SPICY SOY VINAIGRETTE
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PICKLED SUNCHOKES
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FOIL-ROASTED SUNCHOKES









 







POACHED EGGS OVER SUNCHOKE HASH
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SWEETBREADS WITH SUNCHOKE PUREE, RAISINS, AND LEMON




































SUNCHOKE PUREE
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SIMPLE SWEET POTATOES













SWEET POTATO GRATIN
















GLAZED SWEET POTATOES WITH MAPLE GASTRIQUE

















ROASTED SWEET POTATOES WITH LIME, QUESO FRESCO, CHILES, AND CILANTRO
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VIDALIA ONION MARMALADE














PICKLED PEARL ONIONS

















CHARRED VIDALIA ONION SALAD WITH LACINATO KALE AND PICKLED CHERRIES















PICKLED CHERRY MISO VINAIGRETTE
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SWEET ONION SOUP WITH CARAWAY AND CROUTONS
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APPLES

There is no greater letdown in food than biting into 3
a mushy, cold-stored, months-old apple, and the

way we counter this is to find out when our local

apple season is and relish that abundance. During

the season we use apples in so many ways: to add
crunch to salads, baked to sweetness in pies, slowly
cooked into butters and jams, or as a match with

pork or duck.
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FIGS

Figs are seasonally elusive. Sometimes they
start dropping, heavy with their sugars and
moisture, in August, but sometimes it doesn’t
happen until September. | got a bit flummoxed

on where to set them in a seasonal context.
To confuse matters even more, sometimes we
even get a little teaser crop in late spring. So
| put them in fall, because to me, the figs get
plump and then the leaves start falling off the
trees. My logic is Vulcan-like.

| am blessed to have amazing people who
choose to work in the restaurants | own. One
such person is Paul, a waiter who has worked
for me for more than fifteen years at 5&10 in
Athens. Paul lives on a stunning piece of land
outside of town, a piece of land with a lot of
fig trees. Paul brings bags and bags of the
small Celeste variety to me in the early fall,
and wants a pittance in return, because itis a
gesture more than a transaction. In our neck
of the woods there is a constant, and beautiful,
currency in our yearly fruit.
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EGGPLANT

Globe, Fairy Tale, Galine, Mangan,
and Beatrice are all varieties of
eggplant. Sometimes they appear
in our CSA box, and figuring out
which eggplant is which usually
means a call to the farmers. It is

an easily answered query, but |
wish my mind would retain all of
the beautiful images matched with
the beautiful names, because at
the end of the day | just want to get
to know my eggplants better. The
wonderful thing is that regardless
of variety, they all cook up about
the same, depending on size, so
rock out these recipes with the best
ones you can find.
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CHANTERELLES & FALL MUSHROOMS

I love chanterelles. They are my favorite, like, favorite of
everything. Luckily we have many avid foragers on staff
and some wonderfully wayward hippies in the community
who like searching through dense woods for the little
golden bugles. Store them with a damp paper towel in a
resealable plastic bag in the fridge; this gives you a good
three to four days of freshness. When you clean them,
use a dry brush or a clean toothbrush rather than water,
because like most mushrooms, they just soak up the
water like a sponge.

- -
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CELERY & CELERY ROOT

The celery we get in our CSA box

is not like the celery you get in the
supermarket. It is like celery on flavor
steroids. Its leaves are pungent, the
stalks thinner and a far cry from the
watery limbs of basic celery. The variety
is called Tango. It is a treat to eat. Now,
the regular celery in the supermarket
is no lost cause; it's just more, well,
ordinary. Its leaves are aromatic and
herbal, its stalk is crisp and savory,
and when fully cooked, it softens to a
comforting tenderness.

Its sibling celery root, or celeriac, is
raised for the beautiful root bulb. Okay,
so beauty is in the eye of the beholder,
because the hairy bulb looks a little
alien to us humans. But celery root’s
beauty is on the inside. Pare away and
you'll find it.
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PERSIMMONS

Persimmons grow well in South Georgia,
and it's a delight to see them come

into season. They grace the windowsill,
ripening from firm little orange orbs to
soft, sweet treats. The Fuyu variety gets
particularly sweet and the nice thing
about nonastringent varieties like Fu

is that they can also be eaten while

still firm. The astringent varieties of
persimmon need to fully ripen and soften
a bit before being edible.
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PECANS

Pecans, no matter the
pronunciation (peeeecan,
pecaahn, pecaaan), are big
business down here in the
South, and have been for over
a century. To me they are the
most wonderful nut, even if they
really are a drupe and not a nut.
A drupe is a husky fruit with a
single seed. In the case of the
pecan, the seed is what you eat.
There are plenty of varieties to
look out for in the pecan world,

but | particularly love the tiny
round Elliotts.
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LETTUCES

| think | would be fine with returning
as a rabbit in a second life, since |
could live happily eating lettuces.
These days it's easy because the

ubiquitous romaine, iceberg, and
Bibb have moved aside and made
room for Lolla Rossa, Cherokee,
Crispino, Reine des Glaces, Little
Gem, Truchas, and Salvius, too.
Revel in lettuce.
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KOHLRABI

Ye olde cabbage turnip. That's literally what the word
kohlrabi means, and it kind of tastes like a cross
between the two. It is the vegetable that started this
whole book for me, since the questions about the alien-
looking cabbage would line up in September. It's not
actually the root that you eat—though it looks a lot like
a round root—but rather it's a swollen stem. The leaves
are delectable as well, so don't just hack off all of them.
Think about pickling, braising, or slawing them.
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VIDALIA & OTHER
FALL ONIONS

Fall onions have been harvested
in the summer and cured a bit
for sale in the fall. | think the cure
just concentrates that sugar, like
a late-harvest grape. Onions are \\
the vegetable | could never live

without. They provide the backbone

to foundational flavors and are
inexpensive, versatile, and just plain
delicious. So shed a tear or two, but
make them tears of joy, because

you are about to eat some onions.
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SWEET POTATOES

Sweet potatoes are easy to

farm, inexpensive to buy, simple

to cook, and laden with good
nutrients. The greens are abundant
and wonderfully delicious. The
Beauregard variety is particularly
loved in my kitchens—sweet as can
be and utterly succulent.
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SUNCHOKES

Also known as Jerusalem
artichokes, sunroots, or
topinambours, these little potato-
like gems rule. Sometime in your
life, go to a local farm and watch
actual sunchoke flowers flow in the
wind. A relative of the sunflower,
they are really tall, stunning plants.
The season is short but the eatin’ is
good, like a sweeter, earthier, nuttier
potato.

Wash them well. | use a clean
toothbrush on mine and scrub away
all the dirt under cold running water.
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