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			Praise for America’s Test Kitchen Titles

			“This ‘very’ Chinese cookbook from a father-son duo is a keeper. The book—ATK’s first devoted to Chinese cooking—proves that you can teach and entertain in the same volume…All in all, it’s one of the most charming works I’ve seen in years, and already want to get a second copy.”

			The Washington Post on A Very Chinese Cookbook

			A Best Cookbook of 2023

			New York Times on A Very Chinese Cookbook

			“An exhaustive but approachable primer for those looking for a ‘flexible’ diet. Chock-full of tips, you can dive into the science of plant-based cooking or just sit back and enjoy the 500 recipes.”

			Minneapolis Star Tribune on The Complete Plant-Based Cookbook

			“This comprehensive guide is packed with delicious recipes and fun menu ideas but its unique draw is the personal narrative and knowledge-sharing of each ATK chef, which will make this a hit.”

			Booklist on Gatherings

			“A mood board for one’s food board is served up in this excellent guide …This has instant classic written all over it.”

			Publishers Weekly (starred review) on Boards: Stylish Spreads for Casual Gatherings

			“Reassuringly hefty and comprehensive, The Complete Autumn and Winter Cookbook by America’s Test Kitchen has you covered with a seemingly endless array of seasonal fare …This overstuffed compendium is guaranteed to warm you from the inside out.”

			NPR on The Complete Autumn and Winter Cookbook

			“Here are the words just about any vegan would be happy to read: ‘Why This Recipe Works.’ Fans of America’s Test Kitchen are used to seeing the phrase, and now it applies to the growing collection of plant-based creations in Vegan for Everybody.”

			The Washington Post on Vegan for Everybody

			“Another flawless entry in the America’s Test Kitchen canon, Bowls guides readers of all culinary skill levels in composing one-bowl meals from a variety of cuisines.”

			BuzzFeed Books on Bowls

			“The book’s depth, breadth, and practicality makes it a must-have for seafood lovers.”

			Publishers Weekly (starred review) on Foolproof Fish

			“The Perfect Cookie …is, in a word, perfect. This is an important and substantial cookbook …If you love cookies, but have been a tad shy to bake on your own, all your fears will be dissipated. This is one book you can use for years with magnificently happy results.”

			Huffpost on The Perfect Cookie

			“The book offers an impressive education for curious cake makers, new and experienced alike. A summation of 25 years of cake making at ATK, there are cakes for every taste.”

			The Wall Street Journal on The Perfect Cake

			“The go-to gift book for newlyweds, small families, or empty nesters.”

			Orlando Sentinel on The Complete Cooking for Two Cookbook

			“If you’re one of the 30 million Americans with diabetes, The Complete Diabetes Cookbook by America’s Test Kitchen belongs on your kitchen shelf.”

			Parade.com on The Complete Diabetes Cookbook

			“True to its name, this smart and endlessly enlightening cookbook is about as definitive as it’s possible to get in the modern vegetarian realm.”

			Men’s Journal on The Complete Vegetarian Cookbook
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			welcome to cook’s country

			The on-set joy captured in a photo of me with Bryan Roof, our Executive Editor of Culinary Travel, beautifully expresses the sweet spot where journalism and recipe development come together. And this new edition of The Complete Cook’s Country TV Cookbook seems like a good opportunity to share the ways that we are bringing these two worlds together more and more in the magazine and on the show.

			We have aimed our sights on an approach to recipe storytelling that honors the life histories of America’s cooks, discovering unknown cooking knowledge and sharing uncelebrated techniques so that you know the who, what, when, and where, not just the why and how of recipes. Bryan is talking more about the new techniques he learns when he travels to big cities and small towns across America—from the addition of fresh turmeric in a Georgia coast paella to the light touch that makes Maryland crab cakes special.

			Other cast members are also telling you more about the source of their recipes, whether the idea started with a great cookbook or we learned it from a celebrated local cook. And segments in my cookbook library tell you all you ever wanted to know about the cooks behind our food, whether they created icebox cakes or they are midwestern sorghum farmers.

			As we roast poblano chiles and skin and seed them, chop a fresh jalapeño and cilantro, and blend a creamy Mexican combination of milk, sour cream, and cream cheese for our Green Spaghetti recipe, we are thinking of you, our viewers, and the many options that are out there for you to watch people cook on screen. We want to make sure that what you get with Cook’s Country is a complete show, one that is as delicately balanced as our sweet tea brine for fried chicken, and the rich traditions behind the dish—from the ingredients, techniques, and equipment needed to create it to the science and history that inspired its creation. It is a unique approach that we hope ignites your kitchen curiosity and makes learning fun.
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			Peek into a pot of the American classic gumbo, for instance, and you’ll see vestiges of the many groups who have settled in New Orleans. The base, a roux, arrived with the French; smoked sausage was brought by Germans and Acadians (from northeastern Canada); the okra came from Africa (as does its name: Gombo is the West African word for okra), and ground sassafras (filé powder) was used by Native Americans. Many Louisiana natives fondly remember waking up to the smell of cooking roux, which mom would stir for hours over low heat until it was chocolate-colored. Aromatic vegetables were added, then homemade stock, and finally, the meat: Poultry, sausage, game, and seafood are all traditional, depending upon her taste preferences.
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			Or consider the nuances of pizza beyond the boundaries of New York and Chicago. Connie Piccinato created Detroit-style pizza by adapting a classic formula with locally produced brick cheese to satisfy a craving for the pies of her youth, while St. Louis–style pizza is made without yeast, has a wafer-thin crust, and gets a flavorful lift from another regional ingredient—Provel cheese. Here, the ingredients available to the cook are what give the dish character.

			How closely do these Americanized versions resemble the original dishes brought to this country by first-generation immigrants? Not much. But adaptations of home-cooking, family histories, and immigrant tastes paint a rich and broad portrait of the American culinary landscape. From coast to coast, to the city and the country, through the suburbs, and down back roads, they tell us something hopeful about American cooking today.
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			It is true that fewer and fewer of us live as adults in the same town where we were born and raised. We are a mobile, peripatetic people. As each generation reaches farther afield, its tether to its roots frays a little. We pass on fewer traditions. We carry less of our history into the future. Our children know little about our own childhoods.

			It is also true that all this moving from house to house and city to city encourages us to connect with new traditions. We exchange ideas with our neighbors and mix some of their way of doing things with ours. We learn to appreciate bold tastes and alluring aromas. Our family favorites grow beyond the borders of our old neighborhoods and our way of doing things.

			Consider the young woman who moves from the Carolina Lowcountry to New York and longs for the taste of her grandmother’s shrimp gravy. She samples recipes for shrimp and grits in restaurants, but fancy creations just don’t compare to the comforting dish of tender shrimp, silky sauce, and creamy grits she remembers from childhood. She sends up a flare for the family recipe, then adapts it according to the ingredients she can source in her new hometown. She gets the taste just right and shares the recipe with new friends. Soon, one of the friends is inspired to make the dish her own, too. To honor the origin story of the dish, she places a special order for stone-ground grits from a miller of heirloom grains located near the Sea Islands of Carolina. She makes the dish her own. When asked about her recipe, the cook tells the story behind her version. It is a tribute to the original, she says.

			This action captures something special about American food: Traditional dishes that are ethnically and regionally diverse are evolving, and that encourages a return to the simple pleasures of the table and inspires cooking with love. Here, at Cook’s Country, we celebrate them all. We look at rural foods, from Lowcountry grits to high desert tacos. We look at city foods, from New Orleans gumbo to New York cheesecake. We search high, low, and in between for recipes from every community in the country, the old ones and the new, from centuries-old switchel to modern-day monkey bread. And we also share the history of these dishes, offering inspiration from the people behind the recipes, the “cooks of the country”—from Native farmers and Mexican tamale vendors to Italian fishermen, Chinese noodle makers, and Southern pitmasters.

			It’s been 17 years since Cook’s Country presented its first recipe. Since then, our hard-working crew of test cooks, editors, and instructors have carried on the mission to find these recipes and work hard to perfect them. We look for ways to refine the ingredients and techniques to jibe with contemporary cooking habits, while zealously maintaining the integrity and spirit of the originals. It can take weeks of experimentation, tinkering with seasoning amounts and cooking times until we get things just right. And we don’t stop there. These recipes inspire brand-new ideas for simple, straightforward, easy meals that mix time-tested knowledge with fresh discoveries.

			Our goal is to produce recipes that are easy, clear, and rewarding enough that you’ll want to make them too. We work to clarify concepts, streamline processes, and shorten the distance from hunger pang to dinner time. Over the past 18 seasons, we’ve been proud to share thousands of recipes with you. And as we work into our second decade, we’ve added to our cast of characters. These new faces, in our test kitchen and on our TV show and website, represent a whole new set of cooking traditions to explore.

			It can take us weeks, or maybe months, to produce even a simple, two-step recipe. But it’s worth it. Because by getting these dishes from our kitchens to your table, we believe we’re helping to preserve, and expand, our shared American recipe book.

			It’s a big country, Cook’s Country, and there’s no better time to celebrate America’s incredibly rich, incredibly broad, and incredibly deep cooking traditions. There’s plenty of room in the kitchen, no matter where you’re from.

			Welcome home. Now, grab an apron. Let’s cook.

			Toni Tipton-Martin

			Editor in Chief

			Cook’s Country magazine

			
				
					[image: ]
				

			

			
				
				
					[image: ]
				

			

			This book has been tested, written, and edited by the folks at America’s Test Kitchen. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Country and Cook’s Illustrated magazines and is the workday destination for more than 60 test cooks, editors, and cookware specialists. The test kitchen tests recipes over and over again until we understand how and why they work and until we arrive at the best version.

			Cook’s Country celebrates cooking in America. Our mission is to seek out America’s best cooking ideas and create easy-to-follow recipes for bringing people together.
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			Bridget Lancaster and Julia Collin Davison are the hosts of the show and have the answers to the questions you might ask. It’s the job of our chefs, Morgan Bolling, Lawman Johnson, Ashley Moore, and Christie Morrison, to demonstrate our recipes, and Bryan Roof travels the country to talk to the cooks behind the recipes. Editor in Chief Toni Tipton-Martin gives viewers historical and cultural context for our recipes. Jack Bishop shares helpful information about ingredients such as cucumbers, sheep’s milk cheese, and tinned fish while Hannah Crowley reveals the test kitchen’s recommended equipment, including panini presses, cold brew coffee makers, and leave-in temperature probes.

			Although only a handful of cooks appear on the television show, dozens more worked to make the show a reality. Executive Producer Kaitlin Keleher conceived and developed each episode along with Supervising Producer Caroline Rickert with support from Director of Production Diane Knox. Additional support came from Producer Alex Curran-Cardarelli, Associate Producer Angelica Quintanilla, and Equipment and Production Coordinator Mitchell Farias. Special thanks to Director Herb Sevush and Director of Photography Dan Anderson.

			Along with the on-air crew, Director of Culinary Production Erin McMurrer, Culinary Producer Alli Berkey, and Managing Culinary Producer Meri Lesogor helped plan and organize the 26 television episodes shot in September 2024 and May 2025, and ran the “back kitchen,” cooking all the food that appeared on camera. They were supported by Culinary Production Coordinator Heather Tolmie and Assistant Culinary Producers Brooke Calhoun and Mel Velasco. Chase Brightwell, Valerie Sizhe Li, Sarah Sandler, and Crispin Lopez organized the ingredient and equipment segments. Additional editorial support came from Matthew Fairman, Megan Ginsberg, Mark Huxsoll, Scott Kathan, Nicole Konstantinakos, Amanda Luchtel, and Jessica Rudolph.

			During filming, chefs Graciel Caces, Rob Chalmers, Leslie Garetto, Lee Tan, and Christine Tobin cooked all the food needed on set. Food stylists Ashley Moore and Kendra Smith were responsible for ensuring all the food looked beautiful. Culinary Assistant Malcolm Jackson, Kitchen Facilities and Video Equipment Associate Ethan Rogers, and Assistant Culinary Producer Wes Lane helped coordinate the kitchen with the television set by readying props, equipment, and food. Manager of Procurement and Kitchen Facilities Rachel Appelbaum, Ingredient Receiving Specialist Christopher Miller, and Kitchen Operations and Facilities Assistant Ian Watson were charged with making sure all the ingredients and kitchen equipment we needed were on hand.

			We also appreciate the hard work of the television crew including Mick Bell, Ian Bishop, Mikaela Bloomberg, Fletcher Burns, Mike Duca, Eric Fisher, Rose Fortuna, Eric Goddard, Brian Henderson, Amanda Hennessey, Harlem Logan, Lee Holloway, Anthony Phelps, Justin Perro, Brad Price, Jay Maurer, Keith McManus, Laelia Mitchell, Taylor Steele, and Jennifer Tawa. Madeline Langlieb, Irene Wong, Steve Klise, Matthew Young, and Ryan Moody supported our On the Road segments.

			Additional thanks to our Editors, Steven Huffaker, Hamilton Jones, Nick Perlman, Sean Sandefur, Herb Sevush, and Edit House Productions; our Senior Director of Post Production, Chen Margolis; Post Production Technician and Colorist William Rogan; and Assistant Editors Caroline Barry, Ruthie LaMay, and Ben Mushinski. Anne Howard assisted with all the historical and photography research. We also would like to thank Senior Vice President of TV, Video, and Podcast Nina Giannelli. Special thanks to Judy Barlow, Tom Davison, and Reina Roberts at American Public Television, which presents the show.
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				Recipe Photos (from top to bottom): Shanghai Scallion Oil Noodles, Coastal Georgia Paella
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				The exterior of Union Hmong Kitchen (formerly called Mee-Ka) in Minneapolis; Chef Yia Vang standing outside Union Hmong Kitchen; a forkful of kua txob; the crowded Minneapolis skyline.

			
		
		
			“Our Food Is Actually Our Story”

			A HMONG MENU IN MINNEAPOLIS TELLS A FLAVORFUL TALE.

			​

			by Bryan Roof; photos by Steve Klise

			It’s the summer of 2023, and I’m standing with Minneapolis chef Yia Vang, talking about the menu. His restaurant, Union Hmong Kitchen (previously Mee-Ka), features a variety of Hmong-American dishes, such as a meatloaf of beef, pork, and glass noodles topped with a fried egg and oyster sauce–ketchup; smash cheeseburgers with fermented radishes and kua txob (pronounced “kuwah-tsaw”) ranch dressing; and the more traditional nqaij tsaws (pronounced “ngai chah-uh”), braised pork and mustard greens with roasted vegetables and pickled onions.

			Vang, who also owns a second location of Union Hmong Kitchen in Minneapolis’s North Loop, says the inspiration for the menu was about “digging into these dishes that we grew up eating. So it was Hmong sausage that my dad made, or the way he grilled pork, or the way he grilled chicken. A lot of the side dishes are stuff that was inspired by Mom. Our very basic hot sauce, kua txob, which literally translates to ‘pepper sauce,’ is from my mom.”

			Today, Minnesota boasts one of the largest Hmong populations in the United States, due in large part to the Vietnam war, when many people from Southeast Asia’s Hmong ethnic group aided American soldiers and took part in the covert, CIA-operated Secret War in Laos. Because of their participation, they were labeled traitors by Communist leaders throughout Southeast Asia. Fearing for their lives, many fled to the Ban Vinai refugee camp in Thailand, which is where Vang was born. “Vinai” is also the name of Vang’s forthcoming restaurant, which he says will be a “love letter to my mom and dad.”

			After the war, many Hmong refugees resettled in Minnesota, and over the years family members and friends joined them stateside.

			“When you have a group of people that does not have a land of their own, a home of their own, a country of their own, or an anthem of their own; when war determines where your next location’s gonna be, no matter where you are in the world; if there’s another Hmong person there, that’s home,” Vang says. “Our cultural DNA is intricately woven into the foods that we eat. If you want to know our people, then you gotta know our food, because our food is actually our story.”

			A typical Hmong meal consists of meat, vegetables, rice, and hot sauce, and grilling plays a primary role. “That’s one thing that I really love about the way that Hmong food is done, even the way that my mom and dad does food: You can put whatever you want on the grill.”

			In the kitchen, Vang seasons a chicken with a mixture of salt, pepper, smoked paprika, and granulated garlic. Although the chicken is butterflied, the backbone has been left intact rather than removed. Nothing is wasted; he calls the bony, fat-laden bits of the backbone “chef snacks.” He sandwiches the splayed chicken in a grill basket, and we head to the narrow back patio where he fires up a small charcoal grill and stokes the coals with a bamboo fan.

			He casually grills the chicken, flipping it every so often for even cooking, fanning the coals when he wants to kick up the heat. The dish isn’t on his menu, but the preparation is similar to how his father likes to cook chicken and exemplifies something he feels encapsulates Hmong cooking: straightforward preparations with powerful flavors.

			When the chicken comes off the grill, the skin is perfectly char-streaked and crisp. After the chicken has rested, Vang breaks it down into 10 pieces and arranges them on a platter. He drops a handful of fermented mustard greens on one side of the platter and scatters another handful of pickled red onions over the chicken. Just before he brings it to the table, he showers the chicken with scallions and torn leaves of cilantro and mint. He serves it with a jar of kua txob—Vang’s take on the cilantro, garlic, chile, lime, and fish sauce condiment inspired by his mother’s version—and we douse bites of chicken with the sauce. The bold, simple dish is pure comfort.

			He calls it “Grilled Hilltribe Chicken,” explaining, “‘Hilltribe’ to us is not a description of tribes in the hills, but it’s a people group who has embraced who they are.”

			Vang says that for the last year, he’s been inspired by a Mark Twain quote: “The two most important days in your life are the day you are born and the day you find out why.”

			“I know why I’m here and what I was created for. The moment you realize that …you become unstoppable.”
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					Grilled Hilltribe Chicken with Kua Txob

				
			
			Grilled Hilltribe Chicken with Kua Txob

			SERVES 4

			​

			WHY THIS RECIPE WORKS  This recipe, inspired by chef Yia Vang, is a simple take on grilled chicken that he feels showcases Hmong cooking philosophy and technique. Following Vang’s lead, we butterflied the chicken but left the backbone intact so that nothing went to waste. We seasoned the chicken with salt, pepper, smoked paprika, and granulated garlic and then cooked it bone-side down on a covered grill, where it picked up gentle smokiness from the coals. To finish, we flipped the chicken to briefly brown and crisp the skin. Finally, we served the chicken with kua txob (pronounced “kuwah-tsaw” and meaning “pepper sauce”), a potent sauce of cilantro, fish sauce, lime juice, chiles, and garlic.

			Note that if you’re cooking the chicken on a gas grill, there is no need to flip it to brown the skin; unlike with a charcoal grill, which loses heat over time, heat in a gas grill continues to build. When butterflying the chicken in step 1, we cut along only one side of the backbone and do not remove it. Chef Yia Vang calls the meat on the backbone “chef snacks.” Haam choy is the pickled mustard green that’s sold whole or halved in brine; it can be found in Asian markets. The kua txob should have a little bit of heat to it, though the lime juice balances this out. We like to leave the seeds in the red Fresno chile when chopping it, but if you prefer a milder sauce, you can remove the seeds first. A red jalapeño or one or two Thai chiles can be substituted for the Fresno.

			
				Chicken

				1 (3½- to 4-pound) whole chicken, giblets discarded

				1 tablespoon kosher salt

				1½ teaspoons granulated garlic

				1 teaspoon pepper

				1 teaspoon smoked paprika

				1 cup haam choy (pickled mustard greens)

				¼ cup pickled red onions

				¼ cup fresh cilantro leaves

				¼ cup fresh mint leaves, torn into large pieces

				2 scallions, sliced thin

				Kua Txob

				1 cup cilantro leaves and stems, chopped

				2 tablespoons plus 1 teaspoon lime juice (2 limes)

				1 red Fresno chile, stemmed and minced

				2 tablespoons fish sauce

				2 garlic cloves, minced

			

			1. For the Chicken Place chicken breast side down on cutting board. Using kitchen shears, cut along length of 1 side of backbone. Flip chicken breast side up and open chicken on board. Using palm of your hand, press firmly on center of breast to flatten chicken. Tuck wingtips under breasts.

			2. Combine salt, granulated garlic, pepper, and paprika in bowl. Season chicken all over with spice mixture.

			3. For the Kua Txob Combine all ingredients in bowl; set aside.

			4a. For a Charcoal Grill Open bottom vent completely. Light large chimney starter filled with charcoal briquettes (6 quarts). When top coals are partially covered with ash, pour evenly over grill. Set cooking grate in place, cover, and open lid vent completely. Heat grill until hot, about 5 minutes.

			4b. For a Gas Grill Turn all burners to high; cover; and heat grill until hot, about 15 minutes. Turn all burners to medium.

			5a. For a Charcoal Grill Clean and oil cooking grate. Place chicken in center of grill, skin side up. Cover and cook until breasts register 150 degrees and thighs register at least 170 degrees, 40 to 45 minutes. Flip chicken skin side down and cook until skin is browned and breasts register 160 degrees and thighs register at least 175 degrees, 5 to 10 minutes.

			5b. For a Gas Grill Clean and oil cooking grate. Place chicken in center of grill, skin side up. Cover and cook until breasts register 160 degrees and thighs register at least 175 degrees, 40 to 45 minutes.

			6. Transfer chicken to carving board, skin side up, and let rest for 20 minutes. Carve chicken and arrange on serving platter. Place haam choy and onions on side of platter. Sprinkle chicken with cilantro leaves, mint, and scallions. Serve with kua txob.

			
				Butterfly the Chicken
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				1. Cut: Use kitchen shears to cut along 1 side of backbone.
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				2. Flatten: Flip chicken breast side up and press down to flatten.
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					Vang using a fan to stoke the coals under his grilled chicken.
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				Pickle-Brined Fried Chicken Sandwiches

			
		
		Pickle-Brined Fried Chicken Sandwiches

		SERVES 4

		​

		WHY THIS RECIPE WORKS  We wanted a fried chicken sandwich where pickle juice was front and center. Adding brine in three separate stages achieved this. We started by soaking boneless thighs in pickle juice fortified with fresh dill, garlic, and dry mustard. Then we dredged the thighs in a seasoned flour dredge. We added a little pickle brine to the flour mixture for more pickle flavor and to create bits that would fry up craggy and crisp. We refrigerated the breaded thighs to help the coating stay on during frying. Just 10 minutes in the oil resulted in crispy, golden-brown chicken. To top off these sandwiches, we mixed mayonnaise, chopped pickles, finely chopped red onion, more dill and garlic, a pinch of cayenne, and a tablespoon of pickle brine for a creamy, crunchy, pickle-y slaw. In th 
			ree words: crispy, tangy, delicious.

		A 24-ounce jar of pickles is large enough to yield the 1¼ cups plus 1 tablespoon brine needed for this recipe.

		
			Dill Pickle Topping

			¼ cup mayonnaise

			¼ cup chopped kosher dill pickles, plus 1 tablespoon brine

			½ small red onion, chopped fine

			2 tablespoons minced fresh dill

			2 garlic cloves, minced

			Pinch cayenne pepper

			Chicken Sandwiches

			4 (3- to 5-ounce) boneless, skinless chicken thighs, trimmed

			1¼ cups kosher dill pickle brine, divided

			8 sprigs fresh dill, plus 2 tablespoons minced fresh dill, divided

			6 garlic cloves, smashed

			5 teaspoons dry mustard, divided

			5 teaspoons kosher salt, divided

			5 teaspoons pepper, divided

			1¼ cups all-purpose flour

			½ cup cornstarch

			2 teaspoons granulated garlic

			1 teaspoon baking powder

			3 cups vegetable oil for frying

			¼ cup mayonnaise

			4 hamburger buns

			2 cups shredded iceberg lettuce

		

		1. For the Dill Pickle Topping Combine all ingredients in bowl and refrigerate until ready to serve. (Topping can be refrigerated for up to 2 days.)

		2. For the Chicken Sandwiches Combine chicken, 1 cup pickle brine, dill sprigs, smashed garlic, 1 tablespoon mustard, 1 tablespoon salt, and 1 tablespoon pepper in bowl. Cover with plastic wrap and refrigerate for at least 6 hours or up to 12 hours.

		3. Set wire rack in rimmed baking sheet. Whisk flour, cornstarch, granulated garlic, baking powder, minced dill, remaining 2 teaspoons mustard, remaining 2 teaspoons salt, and remaining 2 teaspoons pepper together in second bowl. Add remaining ¼ cup pickle brine to flour mixture and rub between your fingers until tiny craggy bits form throughout.

		4. Working with 1 piece of chicken at a time, remove chicken from brine and transfer to flour mixture. Using your hands, toss chicken in flour mixture, pressing on coating to adhere and breaking up clumps, until coated on all sides. Transfer chicken to prepared wire rack. Refrigerate for at least 30 minutes or up to 2 hours. Discard brine.

		5. Heat oil in Dutch oven over medium-high heat to 350 degrees. Carefully add chicken and fry until chicken is golden brown and registers at least 175 degrees, 8 to 12 minutes, flipping chicken halfway through frying. (Adjust heat as needed to maintain oil temperature between 325 and 350 degrees.) Transfer chicken to paper towel–lined plate.

		6. Spread mayonnaise evenly on bun bottoms. Place chicken on bun bottoms, then top with dill pickle topping, lettuce, and bun tops. Serve.

		Buffalo Pickle-Brined Fried Chicken Sandwiches

		Omit dill pickle topping, mayonnaise for bun bottoms, and lettuce. Toss 4 thinly sliced celery ribs, ½ cup crumbled blue cheese, and ¼ cup mayonnaise together. Whisk ½ cup Frank’s RedHot Original Cayenne Pepper Sauce and 4 tablespoons melted unsalted butter together in medium bowl. Toss each piece of fried chicken in hot-sauce mixture before placing chicken on bun bottoms. Top with celery topping, ¼ cup celery leaves, and bun tops before serving.
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				Clockwise from left: Joe Papach assembles chicken cordon bleu in the Harvey House kitchen; the Harvey House bar in the original baggage handler’s room; retro-modern decor gives the antique dining car a cozy feel; a classic supper club relish tray, complete with deviled eggs.

			
		
		
			Eating Out the Old-Fashioned Way

			IN WISCONSIN, TWO POPULAR RESTAURANTS OFFER A LINK TO THE PAST—AND A GLIMPSE OF THE FUTURE.

			​

			by Bryan Roof; photos by Steve Klise

			Ubiquitous throughout the state, Wisconsin’s famous “supper clubs” have been part of the fabric of life for a century or more. Many were begun in converted dance halls in the early twentieth century, offering a casual, relaxed atmosphere where patrons would unwind from the stresses of the work week, often with some form of live entertainment. Today, there are over 250 supper clubs scattered throughout Wisconsin, each offering its own unique experience.

			Supper clubs hit their stride in the 1950s and ’60s as true dining destinations. Many were family-owned establishments located in the woods and off the beaten path and required traveling some distance to reach, which only added to their allure. According to Bob Prosser, owner and operator of Ishnala Supper Club in Lake Delton, Wisconsin, a supper club “only serves supper; a cheese spread and crackers are on the table when guests are seated; and brandy old fashioneds are pretty much a requirement.”

			Ishnala is a prime example of a classic midcentury supper club. The restaurant, which was built in 1953, is perched on the edge of Mirror Lake, offering views of the water from every seat in the house. Prosser says the club was constructed to incorporate 13 of the surrounding pine trees, some of which jut through the floor and out the roof, and was laid on over 76 tons of flagstone. One of their bars actually hovers above the lake. They routinely serve more than 500 guests on weeknights, well over a thousand on weekends.

			Guests typically start the evening with a brandy old fashioned at the bar, ordered “sweet,” “sour,” or “press”––somewhere in between sweet and sour. Prosser tells me they sold 108,504 brandy old fashioneds at Ishnala in 2023; when I visited in spring 2024, the current year’s count was over 35,000. Wisconsin consumes more brandy than any other state.

			After a cocktail or two, guests move to a table, where they may be greeted with a cheese spread or relish tray––an assortment of pickles, olives, crudité, and deviled eggs. And then, perhaps, a simple preparation of local lake fish, a “turf” option of prime rib or steaks, or throwback favorites like shrimp cocktail and French onion soup.

			Since he took ownership in 1973, Prosser has personally welcomed hundreds of thousands of guests to Ishnala. “When we open the door, I get to greet all the customers that are standing in line. I just love that. I get to say hi to everybody, I get to shake everybody’s hand, and I get to thank them,” Prosser says. “One of our sayings is, ‘it’s not the number of people we serve, it’s the number of people we please.’ And to this day, we carry that through.”

			If Ishnala represents the classic supper club model, The Harvey House in Madison pushes the concept deep into the twenty-first century. There, husband-and-wife owners Joe and Shaina Papach honor their Midwestern roots through a wholly contemporary lens, honed after years of experience in high-end restaurants on the coasts.

			“When we moved back to Madison, we both really wanted to start a restaurant that felt authentic to us, but also had a Midwestern sense of place. We really fell in love with a few different aspects of supper clubs: the sense of generosity, the sense of hospitality, and the aesthetic feel,” says Shaina, who is also the creative director for the restaurant.

			The Harvey House reflects these ideals. Located in a rehabbed train station, the dining room was originally the baggage handler’s building. Shaina points out that you can still see marks where bags were thrown against the exterior walls. The kitchen, which Joe helms as chef, is open, polished, and tidy. The kitchen staff follows a traditional French brigade system, and each cook adheres to their specific role, a structure Joe absorbed during his tenure at The French Laundry in California. “It’s like a dance,” he says. “We’re all working together in a way you don’t get to see very often in other restaurants.”

			The menu pays homage to traditional supper clubs, but with the Papach’s signature flair. “The direction of the menu really started out with pure continental cuisine,” Joe says. “All those great American dishes like sizzling shrimp de jonghe, chicken cordon bleu, Caesar salad. Classic combinations. But at the same time we elevate it a little. We make everything from scratch in the restaurant [and] build multiple layers of flavors, but we don’t take it too far beyond that. We create a really well composed dish that’s real food, a good portion, and recognizable.”

			Joe’s interpretation of chicken cordon bleu speaks to his years of training, and his knack for allowing the simplicity of a dish to speak for itself, even when the preparation is more involved. He begins by removing the thigh bone from a chicken leg quarter, while leaving the leg bone intact. A fat baton of Gruyere cheese is wrapped with both prosciutto and locally smoked Wisconsin ham, then encased in the thigh. Next, the leg quarter is cooked sous vide at 155 degrees for an hour, then chilled and refrigerated overnight. Next, the cooked-and-cooled leg quarter is dunked into a mixture of cornstarch and beaten egg whites that resembles white glue in consistency and color, and tossed in panko bread crumbs. Finally, the leg is deep-fried to golden brown and then finished in the oven.

			Although The Harvey House is a new addition to the supper club roster in Wisconsin, the Papachs are fully aligned with the tradition of warm welcomes. “In the Midwest, the hospitality comes with a kindness and a generosity that I think is a little bit different than in larger markets,” Shaina says. “And the guest experience is really about letting go, having an extra drink, ordering an extra appetizer, and really enjoying the people you’re with.”
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					Chicken Cordon Bleu

				
			
			Chicken Cordon Bleu

			SERVES 4 TO 8

			​

			WHY THIS RECIPE WORKS  For our version of this supper club classic, we took inspiration from the Harvey House in Madison, Wisconsin. We began by deboning skin-on chicken thighs, which cook up moister than breast meat. We pounded and seasoned the thighs and then filled them with smoked ham, prosciutto, and Gruyère cheese. Once rolled, the skin helped keep it all contained. After chilling, we rolled the chicken in a mixture of egg whites and cornstarch before dredging in panko for the crunchiest coating. We briefly fried the chicken to ensure even color, then finished it in the oven so that it cooked through evenly. We served the chicken over a soubise—a béchamel fortified with sweet onions.

			Do not trim excess skin from the chicken thighs; it is used to wrap the chicken after rolling. To form the eight batons of Gruyere cheese called for here, we call for starting with one 6-ounce block of cheese; you may have some cheese left over after cutting the batons.

			
				Chicken

				8 thin slices Black Forest deli ham

				8 thin slices prosciutto

				1 (6-ounce) block Gruyère cheese, cut into 8 (2-inch by ½-inch) batons

				8 (5- to 7-ounce) bone-in chicken thighs

				2 teaspoons grated lemon zest

				2 teaspoons chopped fresh thyme

				1 teaspoon kosher salt

				½ teaspoon pepper

				3 large egg whites

				½ cup plus 1 tablespoon (2¼ ounces/255 grams) cornstarch

				4 cups panko bread crumbs, divided

				2 quarts peanut or vegetable oil for frying

				Soubise

				3 tablespoons unsalted butter

				½ cup finely chopped onion

				1 teaspoon kosher salt, divided

				1 tablespoon all-purpose flour

				1 cup whole milk

				¼ cup sour cream

				⅛ teaspoon grated nutmeg

				¼ teaspoon pepper

			

			1. For the Chicken Lay 1 slice of ham on cutting board with short side parallel to counter edge, then place 1 slice prosciutto on top of ham in same direction. Place 1 Gruyère baton crosswise along bottom edge of ham stack. Roll ham once around cheese, tuck in sides of ham, and continue to roll until cheese is fully encased; transfer to plate. Repeat with remaining ham, prosciutto, and Gruyère; refrigerate until needed.

			2. Place thighs skin side down on cutting board. Using tip of sharp boning knife, cut slits along either side of length of bone to expose bone. Slip knife under bone, and carve out and scrape meat from bone; discard bone and cartilage. Repeat with remaining thighs.

			3. Working with 1 thigh at a time, place boned-out thigh skin side down on cutting board and cover with plastic wrap. Using meat pounder, pound to even approximate ¼-inch thickness; set aside. Repeat with remaining thighs.

			4. Sprinkle flesh sides of thighs evenly with lemon zest, thyme, salt, and pepper. Place 1 ham-and-cheese packet crosswise along short side of each thigh and roll thigh around it, gently stretching any excess skin over seam. Wrap each thigh tightly in plastic wrap and twist ends to create tight cylinder shape. Refrigerate for at least 4 hours or up to 24 hours.

			5. Process 2 cups panko in food processor until finely ground, about 15 seconds. Transfer to 13 by 9-inch baking pan, and stir in remaining 2 cups panko. Whisk egg whites and cornstarch together in medium bowl until smooth.

			6. Working with 1 packet at a time, unwrap chicken; dip into egg-white mixture, allowing excess to drip off; then coat evenly with panko. Transfer to plate. Repeat with remaining packets, and refrigerate for at least 20 minutes or up to 2 hours.

			7. About 15 minutes before cooking chicken, adjust oven rack to middle position and heat oven to 350 degrees. Set wire rack in rimmed baking sheet. Add oil to large Dutch oven until it measures about 1½ inches deep and heat over medium-high heat to 350 degrees.

			8. Place 4 thighs in hot oil and fry, turning often, until evenly golden brown, about 2 minutes; transfer to prepared rack. Return oil to 350 degrees and repeat with remaining chicken. Transfer chicken to oven and bake until center of chicken registers 175 degrees, about 30 minutes.

			9. For the Soubise While chicken is baking, melt butter in medium saucepan over medium-low heat. Add onion and ½ teaspoon salt; cover; and cook, stirring occasionally, until onion is translucent, about 10 minutes. Whisk in flour and cook for 1 minute. Whisk in milk, increase heat to medium-high, and bring to boil. Continue to cook, whisking constantly, until thickened, about 30 seconds longer. Remove from heat and whisk in sour cream, pepper, nutmeg, and remaining ½ teaspoon salt. Cover to keep warm.

			10. Divide sauce evenly among 4 to 8 serving plates. Place 1 to 2 pieces cordon bleu over sauce on each plate. Serve.
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				Slow Roasted Ducks with Blackberry Sauce

			
		
		Slow Roasted Ducks with Blackberry Sauce

		SERVES 8

		​

		WHY THIS RECIPE WORKS  We wanted showstopping centerpiece ducks for our holiday table (or any occasion worthy of gorgeous roast birds), and we hoped for as little hands-on work as possible. While many recipes for roast duck call for scoring or pricking the skin and often for turning the bird multiple times, we were looking for a simpler approach. Salting the ducks well in advance—48 hours was best—seasoned them thoroughly, helped to keep them juicy during long cooking, and produced the driest, crispiest skin. Ladling a mixture of hot water, soy sauce, and honey over the ducks’ skin before roasting yielded birds with a breathtaking, lacquered shine while adding complex umami and depth. Roasting the ducks low and slow (300 degrees for a little over 3 hours) produced supertender, succulent meat, and blasting them briefly at 450 degrees finished rendering the fat and crisped the skin. While the ducks roasted, we made a dead-simple sweet-and-sour blackberry duck sauce by cooking down whole berries with honey, sherry vinegar, and thyme for a perfect complement to the rich roast duck.

		Pekin ducks may also be labeled as Long Island ducks and are typically sold frozen. Thaw the ducks in the refrigerator for 24 to 48 hours. This recipe was developed with Diamond Crystal kosher salt. If using Morton kosher salt, use 25 percent less. We prefer to salt the ducks for 48 hours before roasting them for crispier skin, but they will still be very good after 24 hours. Even when the duck is fully cooked, its juices will have a reddish hue.

		
			Ducks

			2 (5½- to 6-pound) whole Pekin ducks, neck and giblets discarded

			¼ cup plus 2 teaspoons kosher salt, divided

			2 navel oranges, halved

			4 cups water

			½ cup soy sauce

			¼ cup honey

			Blackberry Duck Sauce

			15 ounces (3 cups) fresh or frozen blackberries

			¾ cup honey

			¾ cup plus ½ teaspoon sherry vinegar, divided

			3 sprigs fresh thyme

			¼ teaspoon pepper

			⅛ teaspoon kosher salt

		

		1. For the Ducks Set wire rack in rimmed baking sheet. Working with 1 duck at a time, use your hands to remove large fat deposits from bottom of cavity. Using kitchen shears, trim excess neck skin from top of breast and from cavity; remove tail and first 2 segments from each wing, leaving only drumette.

		2. Rub 2 teaspoons salt into cavity of each duck. Rub 5 teaspoons salt into skin of each duck. Place ducks on prepared baking sheet. Refrigerate uncovered for 24 to 48 hours.

		3. Adjust oven rack to lower-middle position and heat oven to 300 degrees. Stuff cavity of each duck with 2 orange halves. Tie legs together with kitchen twine. Set V-rack in roasting pan. Position ducks breast side up crosswise in V-rack, side by side, in opposite directions, without touching.

		4. Bring water, soy sauce, and honey to boil in small saucepan over high heat; remove from heat. Ladle boiling water mixture evenly over skin of both ducks. Roast ducks until thermometer inserted into thickest part of thighs registers 190 to 195 degrees, 3¼ to 3½ hours.

		5. Remove ducks from oven and increase temperature to 450 degrees. Once oven has reached 450 degrees, continue to roast ducks until skin is deeply browned all over, 10 to 25 minutes. Let ducks rest on V-rack in pan for 45 minutes.

		6. For the Blackberry Sauce Meanwhile, bring all ingredients to simmer in medium saucepan over medium-high heat. Cook, stirring often and mashing berries with potato masher, until mixture is thickened and registers 218 to 220 degrees, 15 to 20 minutes. Strain mixture through fine-mesh strainer into bowl, scraping strainer and pressing on solids to extract as much sauce as possible; discard solids. Stir remaining ½ teaspoon vinegar into sauce and transfer to serving bowl. (Sauce can be refrigerated for up to 5 days; serve warm.)

		7. Carve duck and serve with sauce.

		Slow-Roasted Ducks with Soy-Honey Sauce

		Substitute Soy-Honey Duck Sauce for the Blackberry Duck Sauce.

		
			Soy-Honey Duck Sauce

			MAKES ABOUT 1 CUP

			​

			Shaoxing wine is a staple in Chinese cooking that contributes distinctive nutty flavors to food. We use Shaoxing cooking wine, which has added salt and can be found at Chinese grocery stores and online; dry sherry can be substituted.

			
				¾ cup honey

				6 tablespoons soy sauce

				3 tablespoons hoisin sauce

				3 tablespoons Shaoxing wine

				3 garlic cloves, smashed and peeled

				1 (3-inch) piece ginger, peeled and smashed

				½ cinnamon stick

				1 star anise pod

				⅛ teaspoon cayenne

			

			Bring honey, soy sauce, hoisin, Shaoxing wine, garlic, ginger, cinnamon stick, star anise, and cayenne to boil in medium saucepan over medium-high heat. Cook, stirring often, until mixture is thickened and registers 235 degrees, 4 to 7 minutes. Strain mixture through fine-mesh strainer into bowl; discard solids. Transfer to serving bowl. Serve. (Sauce can be refrigerated for up to 5 days; serve warm.)
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			Deep in the Heart of Clod Country

			FORKS FALL BY THE WAYSIDE AT KREUZ MARKET IN LOCKHART, TEXAS, WHERE THE FOCUS IS ON ONE THING ONLY: MEAT.

			​

			by Bryan Roof; photos by Steve Klise

			In 1999, the year Kreuz Market in Lockhart, Texas, celebrated its 99th anniversary, Roy Perez shoveled several pounds of smoldering coals from the restaurant’s barbecue pit into a metal washtub. With a few media representatives in tow and a police escort to divert traffic, he and a coworker dragged the washtub down the road to the establishment’s new location, where he carefully emptied the coals into a brand-new pit. The gesture was more than a photo op; this fire had been burning continuously for a century, and pit master Perez refused to allow it to go out on his watch. Superstition? Maybe, or maybe just efficiency: Kreuz’s hungry regulars expected barbecue even on moving day, and Perez, determined to serve them, needed a hot fire.

			Seventeen years later, I made the trek to Kreuz Market on a quest for shoulder clod, a regional barbecue specialty. The immensity of the place engulfed me as I passed through a cavernous concrete hallway toward the barbecue pit where the mutton-chopped Perez spends most days. The stripped plywood walls held a patchwork of antique signage, black-and-white photos, and rusted butcher’s tools. A menu above the counter offered promise: ribs, brisket, smoked ham, shoulder clod. Despite its magnitude, there was a warmth to the place, and wood-fire aromas perfumed the air.

			I waited in line until I was called on to place my order, which I did with a mild fear of being recognized as the outsider I was. I ordered clod along with some sliced brisket and ribs, all in ½-pound increments. The cashier turned toward the pit and called out the order in a thick, rapid-fire patois that I struggled to understand.

			Perez speared the meat with a large carving fork and moved it from the pit to a chunky, round butcher block well-greased from years of slicing fatty meat. Post oak logs burned in shallow craters at the ends of the sooty brick pits, and sawdust covered the surrounding floor to sop up errant drips of fat. A young man wrapped my order neatly in paper, propped a stack of sliced white bread on top, and handed it over to me as the next customers, a pair of police officers, stepped up to the counter.

			I made my way to the dining room and found a seat at one of the long, unfinished wood tables, where paper towels and bottles of spice mix were stationed every few feet.

			I noticed a sign declaring “No Forks (They’re at the end of your arm).” Empowered, I tore into the shoulder clod with my fingers, a little self-consciously at first but then with abandon as I surrendered to the primal pleasure of using my bare hands to eat meat—profoundly gratifying meat—that had been cooked over a century-old fire.
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					Barbecued Chuck Roast

				
			
			Barbecued Chuck Roast

			SERVES 8 TO 10

			​

			WHY THIS RECIPE WORKS  Beef shoulder clod, a sacred cut in some corners of Texas, delivers supremely beefy flavor underneath a coal-colored crust spiced with black pepper, cayenne, and salt. However, it often tips the scales at somewhere between 13 and 21 pounds. To make a more manageable version, we used chuck-eye roast, which is cut from the shoulder clod. Salting the roast overnight seasoned it throughout. Cooking the roast over indirect heat on a hot grill outfitted with a packet of soaked wood chips infused the beef with smoky flavor. And pulling the roast off the grill when it registered 155 degrees and slicing it paper-thin yielded ultratender meat.

			The roast must be seasoned at least 18 hours before cooking.

			
				1½ tablespoons kosher salt

				1½ teaspoons pepper

				¼ teaspoon cayenne pepper

				1 (5-pound) boneless beef chuck-eye roast, trimmed

				2 cups wood chip

			

			1. Combine salt, pepper, and cayenne in bowl. Pat roast dry with paper towels. Place roast on large sheet of plastic wrap and rub all over with spice mixture. Wrap tightly in plastic and refrigerate for 18 to 24 hours.

			2. Just before grilling, soak wood chips in water for 15 minutes, then drain. Using large piece of heavy-duty aluminum foil, wrap soaked chips in 8 by 4½-inch foil packet. (Make sure chips do not poke holes in sides or bottom of packet.) Cut 2 evenly spaced 2-inch slits in top of packet.

			3a. For a Charcoal Grill Open bottom vent completely. Light large chimney starter filled with charcoal briquettes (6 quarts). When top coals are partially covered with ash, pour evenly over half of grill. Place wood chip packet on coals. Set cooking grate in place, cover, and open lid vent completely. Heat grill until hot and wood chips are smoking, about 5 minutes.

			3b. For a Gas Grill Remove cooking grate and place wood chip packet directly on primary burner. Set cooking grate in place; turn all burners to high; cover; and heat grill until hot and wood chips are smoking, about 15 minutes. Leave primary burner on high and turn off other burner(s). (Adjust primary burner [or, if using three-burner grill, primary burner and second burner] as needed to maintain grill temperature of 350 degrees.)

			4. Clean and oil cooking grate. Place roast on cooler side of grill. Cover grill (positioning lid vent directly over roast if using charcoal) and cook until meat registers 155 to 160 degrees, 2 to 2½ hours. Transfer roast to carving board, tent with foil, and let rest for 20 minutes. Slice thin and serve.
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				Frito Pie

			
		
		Frito Pie

		SERVES 6 TO 12

		​

		WHY THIS RECIPE WORKS  Frito (or Fritos) pie—beef chili served over Fritos right in the bag—is one of those things that is hotly debated and personal, so for a solid starting point, we began with a chili recipe written by Kaleta Doolin, the daughter of the founder of Fritos. This chili is designed to come together fairly easily and quickly. During research, we saw a lot of different garnishes that could be added here, but we felt it was important to keep it as simple as possible and opted for cheddar cheese and raw onion. We cut the bag open along the side to give us the largest surface area so that we could cover the Fritos evenly. The wider and shallower opening also made eating easier.

		If you can’t find 85 percent lean ground beef, you can use 80 percent. We prefer the flavor of Pacifico or other Mexican lagers in this chili, but if they are unavailable, Budweiser or another mild lager will work just fine. Do not use bolder beers, which can make the chili too bitter. For a milder chili, use the smaller quantity of chipotle. We developed this recipe with original flavor Fritos corn chips. You can assemble and eat the Frito pie right out of the bag, or you can portion Fritos (2 to 4 ounces per serving) and chili (½ cup to 1 cup per serving) into individual serving bowls. This recipe will serve six as a meal or 12 as a snack or as part of a larger spread.

		
			2 tablespoons vegetable oil

			1½ pounds 85 percent lean ground beef

			2 teaspoons table salt

			2 onions, chopped fine (2 cups), divided

			6 garlic cloves, minced

			2 tablespoons cornmeal

			2 tablespoons chili powder

			2 teaspoons pepper

			1½ teaspoons ground cumin

			1 teaspoon dried oregano

			1 (28-ounce) can crushed tomatoes

			1½ cups mild lager

			1–2 tablespoons minced canned chipotle chile in adobo sauce

			12 (2-ounce) bags Fritos corn chips

			12 ounces mild yellow cheddar cheese, shredded (3 cups)

		

		1. Heat oil in Dutch oven over medium-high heat until just smoking. Add beef and salt and cook, using wooden spoon to break meat into ¼-inch pieces, until beef is browned and fond begins to form on bottom of pot, 12 to 14 minutes.

		2. Reduce heat to medium. Add 1 cup onions and cook, stirring occasionally, until onions are softened and lightly browned, about 5 minutes. Stir in garlic, cornmeal, chili powder, pepper, cumin, and oregano and cook until fragrant, about 1 minute.

		3. Stir in tomatoes, beer, and chipotle, scraping up any browned bits. Bring to simmer; reduce heat to low; and cook, stirring occasionally, until thickened, about 1 hour, adjusting heat as needed to maintain gentle simmer.

		4. Using scissors, cut long sides of Fritos bags from end to end. Gently fold back top edge of each bag to form cuff. Scoop about ½ cup chili into each Fritos bag. Top chili with cheddar and remaining 1 cup onions. Serve.

		
			The American Table
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			According to the book Fritos Pie: Stories, Recipes, and More (2011) by Kaleta Doolin, the daughter of Fritos founder C. E. Doolin, her father purchased the recipe for fried corn chips in 1932 (along with an extruding press for making them, plus 19 customer accounts) from a gentleman who ran a gas station in San Antonio, Texas. The grand sum was $100. According to Forbes, Frito-Lay was recently valued at $16.3 billion and was named the 39th most valuable brand in the world—not a bad return on investment. That $100 transaction was the start of the Fritos company. The company went on to merge with Lays to become Frito-Lay in 1961; in 1965 it became a subsidiary of PepsiCo.
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				Cook John Gray lays down some cheese on the flattop; there’s no missing this grand entryway; owner Kathy Nadeau tops off a steak bomb; Jitto’s regulars gather at the bar.

			
		
		
			A Delicious Legacy

			A TWIST ON TRADITION MAKES THIS SANDWICH THE BOMB.

			​

			by Bryan Roof; photos by Steve Klise

			Jitto’s Super Steak in Portsmouth, New Hampshire, looks more like a sprawling home than it does a proper restaurant. This feeling carries through to the inside, too, which has low ceilings and exposed wooden beams and an echo of familiar conversation between the bartender and the band of regulars seated around her. The neon glow of beer lights on the walls guides you through the dining room to a line of customers placing orders at a long take-out counter. And a glimpse into the open kitchen offers up the smells and sounds of a bustling restaurant, where the clang of metal spatulas on the flat-top griddle seems to keep time with the songs on the radio.

			Jerry and Linda Nadeau opened Jitto’s Super Steak in 1979. Kathy Nadeau and her late husband, Danny, took over the business from her in-laws in the mid-1980s. Kathy tells me that the name Jitto stems from the French pronunciation of “Jerry.”

			Over the years, Jitto’s has become famous for its version of New England’s beloved steak bomb, which Kathy explains “is a steak sandwich with all the fixins: mushrooms, peppers, onions, extra cheese, and salami.” At Jitto’s they also add a considerable smear of mayonnaise and recommend American cheese over provolone. But what really sets this steak bomb apart is the steak: hearty cubes of steak tips cooked to medium and hit with an assertive sprinkle of Lawry’s Seasoned Salt.

			The recipe for the steak bomb hasn’t changed since 1979, and to this day it remains Jitto’s biggest seller. “That’s why our shirts say ‘Bomb Squad.’ Just don’t wear [the shirt] to the airport,” Kathy jokes. To keep up with demand, Jitto’s goes through 350 to 450 pounds of steak each week, which Kathy cuts by hand every day.

			After Danny passed away in 2015, Kathy made the choice to keep the restaurant going. To her and Danny, it was more than a business—it was where they first met, got married, and raised a family. As Kathy hands me a sandwich for the road, she leans in close and says, “I don’t want to get teary, but my husband was the best. That’s why I keep doing it.”
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					Jitto’s-Style Steak Bombs

				
			
			Jitto’s-Style Steak Bombs

			SERVES 4

			​

			WHY THIS RECIPE WORKS  To make this New England classic inspired by Jitto’s Super Steak in Portsmouth, New Hampshire, we started by cutting steak tips into small, bite-size pieces. We seasoned the steak tips with Lawry’s Seasoned Salt and pretoasted the rolls with a spread of mayonnaise. Next, we lightly browned the onion and then added the bell pepper and mushrooms, cooking them until they were softened. We transferred the vegetables to a bowl and seared the seasoned pieces of steak tips in the same skillet, adding in the salami so that some of its fat rendered and flavored the steak. Finally, we stirred together the meats and vegetables, piled the filling into the toasted rolls, layered on some melty American cheese, and baked the sandwiches until the cheese was hot and gooey.

			Sirloin steak tips are often sold as flap meat. Lawry’s Seasoned Salt is usually stocked with other spice blends in the grocery store. We developed this recipe with a red bell pepper, but any color pepper can be used. Keep the sub rolls hinged when splitting them; otherwise, these extra-full sandwiches have a tendency to fall apart when fully assembled.

			
				2 tablespoons plus 1 teaspoon vegetable oil, divided

				1 onion, halved and sliced ¼ inch thick

				1 red bell pepper, stemmed, seeded, and cut into ¼-inch-wide strips

				4 ounces white mushrooms, trimmed, halved, and sliced ¼ inch thick

				2 teaspoons Lawry’s Seasoned Salt, divided

				4 (8-inch) sub rolls, split but hinged

				6 tablespoons mayonnaise

				1 pound sirloin steak tips, trimmed and cut into ¾-inch chunks

				1½ ounces thinly sliced deli salami, quartered

				8 thin slices deli American cheese (4 ounces)

			

			1. Adjust oven rack to middle position and heat oven to 400 degrees. Heat 2 tablespoons oil in 12-inch nonstick skillet over medium-high heat until just smoking. Add onion and cook, stirring frequently, until beginning to brown, about 4 minutes.

			2. Add bell pepper, mushrooms, and 1 teaspoon seasoned salt and cook until vegetables are tender, about 6 minutes. Transfer to bowl; set aside skillet.

			3. Arrange rolls on rimmed baking sheet. Spread mayonnaise evenly on cut sides of each roll (1½ tablespoons each). Bake rolls until crusty and warmed through, about 5 minutes.

			4. Meanwhile, heat remaining 1 teaspoon oil in now-empty skillet over medium-high heat until just smoking. Add steak tips and sprinkle with remaining 1 teaspoon seasoned salt. Scatter salami over top and cook, without stirring, until steak tips are browned on bottom, about 5 minutes.

			5. Off heat, stir onion mixture into steak tips. Divide steak mixture evenly among rolls. Layer 2 slices American cheese over steak mixture on each roll. Bake until cheese is melted, about 1 minute. Serve immediately.

			
				Don’t Shave That Steak
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				Cut the steak tips into small pieces for the filling.

			

		

		
			
			
				[image: ]
			

			
				Cajun Meatball Fricassee

			
		
		Cajun Meatball Fricassee

		SERVES 4 TO 6

		​

		WHY THIS RECIPE WORKS  We were after tender, juicy, Cajun-spiced meatballs and a rich, boldly seasoned gravy with a balanced kick of heat. Using saltines in place of fresh bread in the meatballs got rid of some of the moisture, making the meatballs less gummy, while a hefty dose of Worcestershire sauce, Creole seasoning, and dried thyme ensured that they tasted supermeaty and exceptionally flavorful. Roasting the meatballs in the oven gave them flavorful browning and kept us from having to laboriously fry them on the stovetop. The signature flavor of a Cajun gravy comes from a deeply browned roux—a mixture of flour and fat. For ours, we sped things up by preheating the oil until it was just smoking before adding in the flour. Once the flour was the color of milk chocolate, we added chopped onion, bell pepper, and celery (the so-called “Cajun Trinity”) for a backbone of aromatic sweetness and depth and to quickly stop the flour from getting any darker. Finally, simmering the browned meatballs in the gravy brought it all together, making for an exceptionally comforting stew to serve over rice for dinner.

		We recommend using a #16 portion scoop to divvy up the meatball mixture. To make shaping easier, wet your hands slightly. Serve with a dash of Louisiana-style hot sauce.

		
			Meatballs

			22 square saltines

			1 cup milk

			2 tablespoons Worcestershire sauce

			2 pounds 85 percent lean ground beef

			2 ounces Parmesan cheese, grated (1 cup)

			1 tablespoon Tony Chachere’s

			Original Creole Seasoning

			1½ teaspoons dried thyme

			1 teaspoon pepper

			Stew

			⅓ cup vegetable oil

			⅓ cup all-purpose flour

			1 onion, chopped

			1 green bell pepper, stemmed, seeded, and chopped

			1 celery rib, chopped

			2 slices bacon, cut into ½-inch pieces

			6 scallions, white and green parts separated and sliced thin

			3 garlic cloves, minced

			½ teaspoon Tony Chachere’s

			Original Creole Seasoning

			4 cups chicken broth

			1 tablespoon Worcestershire sauce

			Cooked white rice

		

		1. For the Meatballs Adjust oven rack to upper-middle position and heat oven to 425 degrees. Set wire rack in aluminum foil–lined rimmed baking sheet and spray rack evenly with vegetable oil spray.

		2. Place saltines in large zipper-lock bag, seal bag, and crush saltines fine with rolling pin. Whisk saltines, milk, and Worcestershire together in large bowl. Let sit for 5 minutes to soften saltines. Whisk saltine mixture until smooth paste forms. Add beef, Parmesan, Creole seasoning, thyme, and pepper and mix with your hands until thoroughly combined.

		3. Divide mixture into about 24 scant ¼-cup portions. Roll portions between your slightly wet hands to form meatballs and evenly space on prepared wire rack. Roast meatballs until lightly browned on top, about 25 minutes.

		4. For the Stew Meanwhile, heat oil in large Dutch oven over medium-high heat until just smoking. Using heat-resistant silicone spatula, stir in flour and cook, stirring constantly, until mixture is color of peanut butter, 2 to 5 minutes. Reduce heat to medium and continue to cook, stirring constantly, until roux has darkened to color of milk chocolate, 5 to 10 minutes longer.

		5. Stir in onion, bell pepper, celery, and bacon and cook until vegetables are softened, 7 to 10 minutes. Stir in scallion whites, garlic, and Creole seasoning and cook until fragrant, about 1 minute. Whisk in broth and Worcestershire until thoroughly combined. Bring to boil over medium-high heat.

		6. Add meatballs to stew; reduce heat to low; and cook, covered, until flavors have melded, about 20 minutes. Uncover; increase heat to medium-high; and cook until thickened to texture of heavy cream, 8 to 12 minutes. Serve over rice, sprinkled with scallion greens.

		
			Shades of Roux
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			A roux is simply a mixture of flour and fat (butter or oil) cooked together. In Louisiana-style cooking, a roux is almost always made with oil; Cajun cooks often cook the roux for an hour or more to get the nutty, complex flavors a dark roux provides. Our technique takes only 15 minutes. The three important steps are preheating the oil until it’s just smoking, stirring the roux constantly, and adding the vegetables to the pot right when you’ve reached the desired milk-chocolate color; the vegetables stop the roux from darkening further.
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				Cornish Pasties

			
		
		Cornish Pasties

		SERVES 4

		​

		WHY THIS RECIPE WORKS  These handheld turnovers should be rich and flaky, not tough and dry. For the best version, we toss the uncooked meat (skirt steak) and vegetables (onion, potato, and rutabaga) with a little flour before wrapping the filling tightly in our dough rounds. The flour combines with the filling’s exuded juices as the pasties bake to create the gravy right inside the crust. We didn’t want to stray very far from the pasties’ Michigan roots, but we did add some garlic and fresh thyme to punch up the flavor of the filling. To ensure easy dough assembly, we use sour cream to make it both pliable and rip-resistant.

		You can substitute turnips for rutabagas if you like. If you can’t find skirt steak, you can use 1½ pounds of blade steak. The extra ¼ pound accounts for the trimming required with the blade cut. The pasties fit best on the baking sheet when placed crosswise in two rows of three. Serve the pasties with ketchup, if desired.

		
			Crust

			⅔ cup sour cream, chilled

			1 large egg, lightly beaten

			3 cups (15 ounces) all-purpose flour

			1¾ teaspoons table salt

			16 tablespoons unsalted butter, cut into ½-inch pieces and chilled

			Filling

			1 tablespoon unsalted butter

			1 onion, chopped fine

			2¼ teaspoons table salt, divided

			¾ teaspoon pepper

			1 tablespoon minced fresh thyme

			2 garlic cloves, minced

			1¼ pounds skirt steak, trimmed and cut into ½-inch pieces

			10 ounces russet potatoes, peeled and cut into ½-inch pieces

			10 ounces rutabaga, peeled and cut into ½-inch pieces

			¼ cup all-purpose flour

			1 large egg

		

		1. For the Crust Whisk sour cream and egg together in small bowl. Process flour and salt in food processor until combined, about 3 seconds. Add butter and pulse until only pea-size pieces remain, about 10 pulses. Add half of sour cream mixture and pulse until combined, about 5 pulses. Add remaining sour cream mixture and pulse until dough begins to form, about 15 pulses.

		2. Transfer mixture to lightly floured counter and knead briefly until dough comes together. Form dough into 6-inch disk, wrap tightly in plastic wrap, and refrigerate for 30 minutes. (Dough can be refrigerated for up to 24 hours; let chilled dough sit on counter for 15 minutes to soften before rolling.)

		3. For the Filling Melt butter in 10-inch skillet over medium heat. Add onion and ¼ teaspoon salt and cook until softened, about 5 minutes. Add thyme and garlic and cook until fragrant, about 30 seconds. Let cool slightly, about 5 minutes. Combine cooled onion mixture, steak, potatoes, rutabaga, remaining 2 teaspoons salt, and ¾ teaspoon pepper in bowl. Add flour and toss to coat.

		4. Adjust oven rack to upper-middle position and heat oven to 375 degrees. Line rimmed baking sheet with parchment paper. Remove dough from refrigerator and cut into 6 equal pieces (about 5 ounces each); cover with plastic wrap. Divide filling into 6 equal portions, about 1 heaping cup each.

		5. Working with 1 piece of dough at a time, roll into 10 by 8-inch oval (about ⅛ inch thick) on lightly floured counter. Place 1 portion filling in center of dough. Moisten edges of dough with water, then fold narrow end of oval over filling to form half-moon shape. Press dough around filling to adhere.

		6. Trim any ragged edges, then crimp edges with fork to seal; transfer to prepared sheet. (For more decorative edge, trim any ragged edges and, starting at one end, pinch and slightly twist dough diagonally across seam between your thumb and index finger. Continue pinching and twisting dough around seam.) Repeat with remaining dough and filling.

		7. Using paring knife, cut 1-inch vent hole on top of each pasty. Whisk egg and 2 teaspoons water in bowl. Brush pasties with egg wash. Bake until crust is golden brown and filling is bubbling up through vent hole, about 45 minutes, rotating sheet halfway through baking. Transfer pasties to wire rack and let cool for 10 minutes before serving.

		To Make Ahead Pasties can be prepared through step 6, then frozen on baking sheet. Once frozen, pasties can be stored in zipper-lock bag for up to 1 month. To cook from frozen, bake at 350 degrees for 1 hour 5 minutes to 1 hour 10 minutes.

		
			The American Table: Miners’ Meals

			Starting in 1843, the wilderness of Michigan’s Upper Peninsula was the site of an epic copper boom. Miners flocked to the region from around the world; many came from Cornwall, England. By 1903 Red Jacket, the region’s primary city, had a 50,000-volume library, an elaborate opera house where Caruso and Bernhardt performed, and eight separate foreign-language newspapers. Then, in 1913, a long, bloody strike started the city’s slow but steady decline. Today Red Jacket, renamed Calumet, is a
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			Embracing the Rhythm of a Tucson Taqueria
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			Mesquite-Grilled Tacos Rasurados

			
			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			
			
				Grill Cut Sides of Ribs
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				Slice Meat off Bones
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				Spotlight on Spring Onions
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		Alcapurrias

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
		
		Sofrito

		
		
		
			
			
			
			
			
			
		

		
		Pique

		
		
			
			
			
			
			
			
		

		
		
			
			
				[image: ]
			

			
				
			
		
		Grilled Brined Pork Chops with Garlic-Herb Oil
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		Porchetta Abruzzese

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			Mint Salsa Verde
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		Indoor Barbecued Ribs

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			Smoke in a Bottle
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		Honey-Glazed Pork Shoulder
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		Skillet Eggs Sardou
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		Rillons

		
		
		
		
		
			
			
			
			
			
			
			
		

		
		
		
		
		
			Getting the Caramel Right
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			Cutting Rillons
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		American-Style Egg Rolls
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		Grilled Lamb Burgers

		
		
		
		
		
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
			Five-Spice Tomato Chutney
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			Coastal Georgia Paella
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		Seafood Risotto
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		Zephyr Wright–Inspired Shrimp Curry

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
			The American Table: The Taste of Equality
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		Shrimp with Garlic and Jalapeño Butter

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			Spud Starch
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		Clams Casino
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		Grilled Mussels
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		Green Spaghetti
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		Pesto Lasagna

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
			
			
				[image: ]
			

			
				
			
		
		One-Pot Shrimp Piccata Pasta
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		Shanghai Scallion Oil Noodles

		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
			Ingredient Spotlight
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		Bean Bourguignon
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		Cutty’s-Inspired Eggplant Spuckie
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		Tomatillo and Bibb Lettuce Salad with Tomatillo Ranch
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		Ultimate Caesar Salad
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		Tomatoes with Fontina Sauce and Cornichon Dressing
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		Quick-Braised Broccoli Rabe with Garlic and Anchovies
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		Creamy Potatoes and Leeks
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			Leek Prep
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		Sweet Potato Fritters with Feta, Dill, and Cilantro
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		Air-Fryer Jalapeño Poppers
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		Cast Iron Potato Kugel
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		Gullah Lowcountry Red Rice
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		Pastéis de Nata (Portuguese Egg Tarts)
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		Sufganiyot (Hanukkah Jelly Doughnuts)
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			Assembling Conchas
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		Chocolate-Dipped Potato Chip Cookies
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		Chocolate-Marshmallow Sandwich Cookies
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		Chocolate Brownie Cookies
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		Rhubarb Shortcakes with Buttermilk Whipped Cream

		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		Strawberry-Elderflower Rhubarb Shortcakes with Buttermilk Whipped Cream

		
		
			Cutting Square Shortcakes
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		Aunt Jule’s Pie
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		Peach Ripple Ice Cream
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