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Introduction

Norman Mailer (may you rest in peace), I wrote a cookbook!

Welcome to my cookbook! Norman Mailer, someone is perusing my cookbook right now! If you could see me now!

It took a little longer than I planned, ’cause I had to wait for the bleeding to die down. (Those eureka moments hit a little different when you’re in a hot kitchen with knives and flames and oil all over the floor. You gotta watch out for those… lunging… chops.… But it’s fine, I’m fine, everything’s totally fine! Only three stitches!)

Fine? What? Sookie St. James is thriving. I’m spectacular. I’m fantastic. I’m spectastic. I married the cutest produce vendor slash food engineer god on this side of the international dateline, and we have three gorgeous kids. (For the record, they all love jalapeño in their mac and cheese, too. Because that’s how we do it in the Hollow.)

Every day I go to the inn (the Dragonfly Inn, for the uninitiated) I co-own and run with my very best friend, Lorelai Gilmore, cook the food I love to cook, and experiment with new flavor profiles and ingredients (and sometimes weird franken-foods no one asked for, okay), all in service of making the most beloved dishes for my most beloved people.

It’s simple, but to me food is love. (You can sing the Dean song—I know you want to.) I’m not always so quick with the perfect quip or comeback, and I know as well as anyone how easy it is to misunderstand when BIG FEELINGS are on the line. As Lorelai once said, “When your heart’s involved, it all comes out in moron,” and even the best of us have gotten stuck at “hi” on a first date.

This being Stars Hollow, you never know what you might see or hear. (Kirk’s butt, all stuck with thorns? But that probably won’t happen to you.) People are weird and complicated. Relationships take unexpected twists. When you’re having trouble connecting, sometimes it’s as simple as a cup of pudding, or a picnic basket, or a rocky road cookie for your new crush, to send a signal: I see you. I’m here. I’m listening.

It all comes back to the food. It’s my responsibility as your local charmingly eccentric co-innkeeper/chef to be sure you try new and exciting foods even when you don’t want to. Whether it’s a wake for a cat or a Sweet 16 party, a bake sale buffet, or an impromptu family dinner… food brings us together in a basic and undeniable way. And I’m just so, so happy it’s brought you here!

Now if you’ll excuse me, I think one of my stitches opened, so I’m just going to go take care of the bleeding.

Bon Appétit!

xoxo,

Sookie
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Homemade Brioche Bread

    What smells more delicious than fresh-baked bread? Maybe freshly baking bread, but that’s a real humdinger of a hairsplitter. At the Independence Inn, we always kept a variety of loaves on the counter every day. So I’m sure it comes as no surprise that the tradition lives on at our beloved Dragonfly. Most mornings, Dragonfly guests are greeted by the rich, eggy-sweet scent of my—if I do say so myself—unparalleled, light-as-a-feather brioche bread. Pillow-soft, puffy, and buttery—and so easy to make (but still plenty impressive). This one’s perfect for sweet, airy weekend brunch French toast (see the Caramelized Hazelnut Brioche French Toast recipe).

Buttery brioche bliss. Blammo. You’re welcome.





Yield: 2 loaves

V



SPECIAL TOOLS:


	Two 9-by-5-inch loaf pans

	Kitchen thermometer

	¼ cup plus 1 tablespoon water, divided

	5 ½ tablespoons granulated sugar, divided

	2 tablespoons whole milk

	3 ½ teaspoons (about 1 ½ packets) active dry yeast

	4 ½ cups all-purpose flour, plus more for the work surface

	1 ½ teaspoons salt

	6 eggs (1 egg separated), divided

	1 cup (16 tablespoons) unsalted butter, preferably European style, at room temperature but cool (see note), plus more for greasing the pans

	Vegetable oil, for greasing the bowl



NOTE: The butter should be at room temperature but still cool to the touch. You should be able to make a shallow imprint in it by pressing it with your finger, but it should not be melty or squishy.
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In a heatproof measuring cup or small bowl, combine ¼ cup of the water, 1 tablespoon of the sugar, and the milk. Heat to very warm, between 100°F and 110°F. Sprinkle the yeast over the mixture, stir to combine, and set aside until foamy, about 5 minutes.

In the bowl of a stand mixer fitted with a dough hook or a large mixing bowl if using a hand mixer, add the remaining 4 ½ tablespoons of sugar, the flour, and the salt and stir to combine. Add the yeast mixture, and with the mixer on low, add five eggs plus one yolk, one at a time. Refrigerate the remaining egg white in an airtight container; this will be for your egg wash. Continue mixing on low until a soft dough begins to form, about 5 minutes.

Cut the butter into tablespoon-size pieces. With the mixer on low, add 2 tablespoons at a time, and wait until those pieces are completely incorporated before adding more. Stop the mixer and scrape down the dough hook and bowl as needed. It will take between 15 and 20 minutes to add all the butter. Once all the butter is added, knead the dough for another 7 to 10 minutes or until it starts to form a ball. The dough will still be quite sticky but it should be easy to coax it away from the sides and bottom of the bowl.

Grease a large bowl lightly with the vegetable oil and put the dough in it. Cover it tightly with plastic wrap and refrigerate it overnight (at least 8 hours or up to 24).

Butter the loaf pans. To shape the dough, lightly flour a work surface. Turn the dough out onto the surface and use a bench scraper or knife to cut it in half. Work with one half at a time, keeping the second one covered in the bowl. Cut the first half of the dough into thirds. Roll each third out into a rope about 15 inches long. Pinch three ends together, do a basic braid, and pinch the bottom ends together. Place the braid in one of the greased loaf pans, tucking the ends under, and cover it tightly with plastic wrap. Repeat with the second half of the dough.

Allow to proof in a warm place or an oven with a proofing setting until the dough reaches the top of the pan. This can take 1 ½ to 2 ½ hours depending on the warmth of the environment. The ideal temperature is between 74°F and 80°F and draft-free.

Toward the end of the proof, preheat the oven to 400°F. When the bread is ready to bake, mix the remaining egg white with the remaining 1 tablespoon of water, whisk, and brush over the top of each loaf. Bake for 10 minutes and then lower the oven to 350°F and bake for another 20 to 25 minutes. Once the crust is a golden brown, cover with foil and continue to bake until the bread sounds hollow when tapped on top or the internal temperature reaches 190°F.

Remove the bread from the pans immediately and cool on a wire rack. Serve with butter and jam, use to make sandwiches, or use to make Caramelized Hazelnut Brioche French Toast.

Store in a plastic bag or airtight container for up to 5 days.
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“Bid on a Basket” Pineapple-Cranberry Chutney

Oh, chutney. I love chutney. It’s such a fun word to say—try it! Chutney.

This recipe’s extra near and dear to me, because I developed it for Jackson’s Stars Hollow auction basket the year we got engaged. (Mind you, the whole thing was almost a disaster—the man barged into the kitchen like some kind of… crazed barger while I was baking and came this close to ruining everything. The contents of the baskets are supposed to be a surprise.)

“Oh sure, never see a pie before an auction,” Jackson said (quite sarcastically) at the time. (This was right after the barging.) “Everyone knows that expression.”

Well, I don’t care if it’s not an expression—it should be! I ended up missing Jackson’s hints about moving in together, so he let Kirk bid on my beautiful basket with this cozy, gingery, just-for-Jackson pineapple-cranberry chutney. The whole day was a complete disaster! Until he proposed at the end of it. That also happened that day; it’s probably worth mentioning.





Yield: About 3 cups

V, V+, GF



SPECIAL TOOL:


	Three 8-ounce jars, sterilized (see tip)

	2 tablespoons light olive oil

	1 medium yellow onion, finely chopped

	3 cloves garlic, finely chopped

	1 tablespoon finely chopped ginger (about 1-inch piece fresh ginger)

	4 cardamom pods

	2 star anise pods

	2 cinnamon sticks, broken into pieces

	½ cup packed light or dark brown sugar

	⅓ cup cider vinegar

	3 cups chopped fresh pineapple, cut into small chunks (about ½ pineapple)

	½ cup dried cranberries

	½ teaspoon salt

	⅛ to ¼ teaspoon red pepper flakes
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In a large saucepan over medium heat, heat the oil. Add the onion, garlic, ginger, cardamom, star anise, and cinnamon sticks. Cook for 5 minutes until fragrant. Lower the heat to medium-low and cook for 20 minutes, stirring occasionally, or until the onions are very soft. Add the brown sugar, vinegar, pineapple, cranberries, salt, and red pepper flakes. Simmer, covered, over medium-low heat for 20 minutes, stirring occasionally. Uncover and cook for another 30 to 40 minutes until it becomes dark golden and thick. Remove the star anise and cinnamon at this stage or allow them to continue to flavor the chutney in the jars. Pour into sterilized jars (see tip). Cool to room temperature and cover with a tight lid. Refrigerate overnight or for up to 3 weeks.

TIP: To easily sterilize your jars, wash well with soap, rinse well, and arrange them standing up without touching on a rimmed baking sheet. Put the tray into a preheated 350°F oven for 10 minutes. Meanwhile, bring a medium saucepan filled halfway with water to a boil over high heat. Add the lids and boil for 10 minutes. Use this time to make the chutney. Remove the lids from the water using tongs and place on a clean dish towel to dry.
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Famous Peach Sauce

It’s the obvious pun, I know, but this sauce is truly peachy keen. Which I think you’ll agree is something one wants from a peach sauce. Maybe the main thing?

And you can keep your Georgia peaches, which like to steal all the regional-fruit thunder (that absolutely is a real thing)—I’ll stick with Jackson’s Connecticut grown, thank you very much.

Now, did I spend days… weeks… okay, months… perfecting this one? Making sure the ratio of just-tapped maple syrup and peach reduction was in total harmony? Oh, the exact total amount of time isn’t important (though Lorelai could probably give you a close estimate)—let’s just say it was an investment. But I challenge any chef out there to tell me it wasn’t worthwhile. This sauce would never strangle that perfect summer-peach flavor—it lets them sing! (But not literally, like Jackson does to his persimmons when they’ve been coming in sour.)

I first created this sauce for waffles on the Independence brunch menu, but it’s super versatile. Try it with the brioche! Or mix it into milkshakes, or pour over pound cake, or, or, or…!





Yield: 2 cups

V, V+, GF



SPECIAL TOOL:


	Immersion blender

	3 or 4 fresh peaches, peeled, pitted, and sliced

	3 tablespoons maple syrup

	1 tablespoon packed dark brown sugar

	Juice from 1 lemon (about 2 tablespoons)

	¼ cup water

	½ teaspoon vanilla paste





In a medium saucepan over low heat, combine the peaches, maple syrup, brown sugar, lemon juice, and water. Warm the mixture slowly until the sugar has dissolved, stirring gently, for 2 to 3 minutes.

Increase the temperature to medium-high and continue cooking the mixture until the fruit is very tender and begins to break apart, 10 to 15 minutes.

Remove from the heat and use an immersion blender to purée the mixture until very smooth. Return to the stove over medium heat, add the vanilla paste, and bring to a gentle simmer. Cook for 2 to 3 minutes until warmed through.

Serve immediately with Belgian Waffles or Homemade Brioche Bread and butter.

To store, allow to cool to room temperature and refrigerate in an airtight container for up to 4 days or freeze for up to 1 month.


TIP: If fresh peaches aren’t in season or your farmer brings you “watery” ones, use 16 ounces of frozen peaches instead.
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Brandied Cherries

Another happy accident, this pantry staple evolved from a cherry compote I developed when Emily Gilmore tapped us to cater a launch party for Richard’s new business venture with Jason “Digger” Stiles. (No, I still don’t know why his nickname was, is, and seems to remain Digger. I try not to judge.)

The “us” in this case being, of course, Lorelai and me. Which initially threw Lorelai for a loop because she hadn’t mentioned to Emily that there was an “us” with a catering business in the first place, so she was sure her mother would be furious to find out from me. (And that was one of the less intense reasons Lorelai thought taking the gig would be a bad idea.)

I managed to talk her into it by reminding her of the wads of pretty, pretty money we’d get to take home, and before you knew it, we were soaking fresh cherries in a patented brandy syrup (and, apparently, “tarting up” Rory’s bedroom in the process).

Did it turn out that Digger put the kibosh on the launch party as too fussy and traditional? Was all that hard work and quiche-ing up of home interiors ultimately a waste of time? No, because we have brandied cherries to show for it. Now life can be your very own ice-cream sundae. Cherries on top.





Yield: 2 cups

V, V+, GF



SPECIAL TOOL:


	One 16-ounce or two 8-ounce jars, sterilized (see tip)

	½ cup cherry juice or water (see note)

	⅔ cup granulated sugar

	1 cup brandy

	1 pound fresh cherries, pitted, or 2 cups frozen or jarred cherries (see note)





In a medium saucepan over medium heat, combine the cherry juice and sugar. Bring to a low simmer, stirring, and cook until the sugar has dissolved, about 5 minutes. Increase the heat to medium-high and bring to a boil for 2 minutes. Add the brandy and cherries, stirring until well coated.

Put the cherries into a sterilized 2-cup jar, or two sterilized 1-cup jars (see tip), adding enough liquid to cover. Allow to cool to room temperature before sealing with a lid. Refrigerate at least overnight, but preferably 1 week (or up to 3 months) before serving.

NOTE: Thaw frozen cherries over a strainer into a jar and use the released liquid as part of the juice or water. Alternatively, drain the liquid from jarred Morello cherries, retaining the liquid to use according to the recipe.
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Apple Chutney

Another chutney, in case you doubted my love of both the word and the condiment. Also another chance for you to try saying it out loud again, if you were too busy being very serious and too cool for school for those kinds of things the first time around:

CHUT. NEY. Yay!

This one is warm and wintry with notes of ginger, currants, and apple cider vinegar. The tangy blend complements a perfectly roasted pork tenderloin as well as elevating your standard comfort-food grilled cheese sandwich. I used Jackson’s apples (of course) to make this for the sweet potato biscuits we served at Chin-Chin’s memorial service.

Come to think of it, we spend a decent amount of time cooking for pet funerals here in Stars Hollow. And it’s not even the tip of the iceberg re: the quirkiest thing we do. Hay bale mazes, knitathons, festivals of the living arts… And some of us also really like running around yelling “chutney”* at the top of our lungs.


	*I think that is just you.
—Michel








Yield: About 2 cups

V, V+, GF



SPECIAL TOOL:


	Two 8-ounce jars or one 16-ounce jar, sterilized (see tip)

	2 tablespoons light olive oil

	1 cup finely chopped Vidalia or yellow onion

	3 cloves garlic, finely chopped

	1 tablespoon finely chopped ginger (about 1-inch piece fresh ginger)

	4 cardamom pods

	8 whole cloves

	2 star anise pods

	2 cinnamon sticks, broken into pieces

	½ cup packed light brown sugar

	⅓ cup cider vinegar

	3 cups peeled (about 2 large) green apples, cut into ⅓-inch cubes

	⅓ cup raisins

	½ teaspoon salt





In a medium saucepan over medium heat, heat the oil. Add the onion, garlic, ginger, cardamom, cloves, star anise, and cinnamon sticks. Cook for 5 minutes until fragrant. Lower the heat to low and cook for 20 minutes, stirring often, or until the onions are very soft. Add the brown sugar, vinegar, apples, raisins, and salt. Cover the pan and simmer over medium-low heat for 20 minutes, stirring occasionally. Uncover and simmer for another 10 to 15 minutes, stirring often, until almost all the liquid evaporates. Remove the star anise and cinnamon at this stage or allow them to continue to flavor the chutney in the jars. Transfer to sterilized jars (see tip). Cool to room temperature and cover with a tight lid. Serve the same day or refrigerate for up to 4 weeks.


Yes, it was a lovely memorial we put on for your dog, Michel. You’re welcome.

—Lorelai
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Infused Vinegars & Olive Oils


Blackberry-Rosemary Vinegar

Did I mention I have the most amazing produce supplier? He’s so fantastic that, dear reader, I married him! So that’s the bad news—Jackson Belleville is a taken man. But that doesn’t mean you can’t sample his blackberries sometime. (I hope that doesn’t sound dirty?!)

Yep—hold on to your taste buds, because if you’ve never tried one of Jackson’s early summer blackberries, there’s good news aplenty on the way. (And for once, the good news is not that I won’t be able to make the strawberry shortcake! Although if it were, I’d just make it with blackberries!) Blackberry boom? No problem! I pickle them for year-round use.

It’s all about the blackberries, people—and this recipe captures them at their peak summer sweet-tart perfection. Steep the fruit and the herbs in the vinegar for a week-ish—you gotta watch ’em like sleeping babies, but 10 days is usually my max—before straining. Then you can store in the fridge to enjoy all season long. This is a great flavor boost for all kinds of salads—especially my own signature Watermelon, Peach, and Feta with Mint Salad, a staple at the Dragonfly.






Yield: 1 cup vinegar; about 1 ½ cups pickled blackberries

V, V+, GF



SPECIAL TOOL:


	One 16-ounce or two 8-ounce jars, sterilized (see tip)

	2 cups fresh blackberries (about 12 ounces)

	¾ cup white wine or red wine vinegar

	1 cup granulated sugar

	4 small sprigs rosemary





Gently wash and dry the blackberries.

In a medium saucepan over medium heat, combine the vinegar and sugar. Bring to a low simmer, stirring, and cook until the sugar has dissolved, about 5 minutes. Increase the heat to medium-high and bring to a boil. Boil gently for 2 minutes. Put the blackberries into a sterilized 2-cup jar or two sterilized 1-cup jars (see tip), adding enough liquid to cover the blackberries. Allow to cool to room temperature and top with the rosemary sprigs before sealing with a lid. Refrigerate and steep for 7 to 10 days before straining. Use pickled blackberries in salads and as a garnish for cheese platters. Refrigerate the vinegar in a jar or bottle for up to 3 months.
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Infused Vinegars & Olive Oils


    Meyer Lemon-Infused Vinegar

Lorelai says she could tell Jackson and I were meant to be from the very first time she caught us bickering over a crate of blueberries. Somehow it’s not the wackiest statement she’s ever made. I kind of knew, too!

Jackson started as our produce guy who loved (still does) to find tiny ways to get under my skin—like suggesting I use his bumper crop of blueberries in place of strawberries in a traditional shortcake recipe. (Haha, okay, good one, Jackson.)

One thing we’re in complete lockstep about is his totally divine Meyer lemon crop this season. So perfectly tart, just a squeeze will brighten any dish. It’s the precise acidic balance for your favorite velvety-smooth EVOO, taking salads, sauces, and marinades to the next level.






Yield: 2 cups

V, GF



SPECIAL TOOL:


	One 16-ounce jar or bottle, sterilized (see tip)

	2 cups white wine, rice, or apple cider vinegar

	3 Meyer lemons, sliced

	2 sprigs thyme

	¼ cup honey




Didion back from Jess?

—Rory





Pour the vinegar into a medium saucepan. Holding each lemon slice over the saucepan to catch the juice, remove any visible seeds. Add the lemons and thyme to the vinegar. Over medium heat, simmer for 5 minutes. Using a slotted spoon, transfer the lemons to a 1-quart or two 16-ounce jars. Pour the liquid over the lemons and cover loosely. Once cool, tighten the lid and place in a cool spot for at least 7 days, or up to 3 weeks, shaking the jar once every day or two.

Strain into a small saucepan, pressing on the fruit to release as much juice as possible. Over medium-low heat, bring to a gentle simmer and add the honey. Stir until the honey has completely melted into the vinegar. Remove from the heat and allow to cool. Transfer to a sterilized jar or bottle (see tip) and refrigerate for up to 3 months.
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TIP: Once you have strained the fruit to make your finished vinegar, candy the already-softened rinds for another treat. Cut each slice into quarters, remove the flesh from the rind, and put into a small saucepan. Add ½ cup of water and 1 cup of sugar and bring to a boil over medium-high heat, stirring until the sugar has dissolved. Reduce the heat to medium-low and simmer for 1 hour, stirring occasionally. Strain the candied rind over a measuring cup or small bowl, reserving the syrup for sweetening Four Years without a Cocktail Mockaritas or iced tea. Put the rind on a baking sheet lined with parchment paper, without letting them touch, to dry for 1 to 2 days, or in a dehydrator for about 4 hours at 135°F. Once they are only still slightly tacky, put 3 tablespoons of sugar in a soup bowl. Add the rind a few at a time and coat each piece with sugar before transferring to a plate or storage container. Store in an airtight container for up to 1 month at room temperature or put in a resealable bag and freeze for up to 6 months.


Renew Ottessa Moshfegh!

—Rory
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Infused Vinegars & Olive Oils


Spice-Infused Olive Oils

I don’t think I’m overstating it when I say that olive oil is basically a miracle elixir. In ancient times, it was used as fuel in lamps. Today, some folks recommend taking a teaspoon a day to stay heart-healthy. Personally, I’ll stick to cooking with it, especially when it’s one of my special spice-infused blends. A perfect, versatile base for dressings, sauces, and marinades (or, hey—how about olive the above, please? Ha!).
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Yield: ½ cup per flavor

V, V+, GF



SPECIAL TOOL:


	One 6-ounce jar, sterlized (see tip)

	1 teaspoon whole coriander, pink peppercorn, or 2 or 3 chile peppers

	½ cup olive oil (see note)



NOTE: These olive oils should be consumed within 1 week, so only make what you can use up. I suggest making only one or two of the flavors at a time.



Put your choice of spice into the jar. Put the jar on a baking sheet, place in the cold oven, and heat the oven to 250°F. Once the oven reaches temperature, set a timer for 5 minutes.

Remove the tray from the oven and add the oil to the jar. Allow to cool to room temperature, then seal and store out of direct sunlight for up to 1 week. After 24 hours, taste the oil (this is especially important with the chile peppers)—if you don’t want the flavor any stronger, strain into a bowl, discard the solids, and return the liquid to the jar.
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