


  MONTH OF

   
   JANUARY


  The New Year begins by taking a breather from the previous month’s holiday indulgences.


  Despite the sprawl of winter, Tavern diners will enjoy the views of the park from the Central Park Room. Winter is magical, with an extra layer of twinkle to everything. It is a wondrous time to be reminded how delicious and satisfying simple fare can be. The park is quiet this time of year, but there is a gentle hum indoors as forks clink on plates and diners converse over the hearty, warming dishes of winter.


  The first day of the year is a busy one, and the Tavern team drags themselves in after the big night. It’s one of the few holidays that Chef Peet takes off, but the kitchen team is prepared to churn out all sorts of dishes, many of which check off that perfect “day-after-drunk-food” requirement. Coffee is brewed, Bloody Marys are served, and diners dig into specials like prime rib hash, egg sandwiches with maple bacon, and Disco fries topped with cheese and gravy.


  A Tavern favorite that customers have come to expect on the menu at this time of year is the Roasted Fig Salad. The combination of sweet honey-roasted figs with meaty bresaola and tangy goat cheese wakes up the palate with a brilliant balance of texture and flavor. Others might begin the new year transition with Split Pea and Country Ham Soup, which is redolent with smoky ham and topped with crisp, buttery croutons.


  Appetizers include French Country Flatbread, a close cousin to Alsatian tarte flambée: a very thin, crisp dough topped with fromage blanc, bacon, and onions. The alluring aroma of the tarte fills the dining room and entices diners to order it. The other delicious-smelling appetizer wafting through the dining room? Roasted Garlic Shrimp, which comes served in bowls alongside toasty baguette slices for dipping into the smoky, garlicky butter.


  When it comes time for main courses, Beer-Battered Fish and Chips are a source of pride for Chef Peet, who spent fifteen years perfecting the batter so that the fried fish comes out of the fryer irresistibly crispy. Beer is also a key component in Dark Beer Braised Short Ribs with Aligot Mashed Potatoes.


  Despite many New Year’s resolutions to the contrary, January does not demand that you skip dessert. Since January is prime citrus season, a perfect choice is Grapefruit Gratin with Sabayon Sauce, a bright, tangy dessert with a warming jolt of Grand Marnier in the sabayon. And for chocolate lovers, nothing compares to a hot Chocolate Peanut Butter Lava Cake, its molten core oozing salty peanut butter.
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  ROASTED FIG SALAD


  

  This dish is a fantastic balance of textures and flavors, with sweet caramelized figs, tangy and rich goat cheese crème, meaty bresaola, and peppery arugula dressed with a lemony dressing. At one point, Chef Peet took the salad off the Tavern menu, but after many diners complained, it was brought back. It’s now a signature dish for the restaurant.


 

  SERVES 4


  8 fresh figs, split


  ⅓ cup wildflower honey


  6 ounces soft fresh goat cheese, preferably from Laura Chenel (see note)


  ¼ cup heavy cream


  2 tablespoons white balsamic vinegar


  Fresh ground black pepper


  3 cups baby arugula


  1 tablespoon lemon juice


  1 teaspoon extra virgin olive oil


  Kosher salt


  4 thin slices of bresaola (air-cured beef)


  Light the broiler. Lay the figs cut side up on an aluminum foil–lined baking sheet. Drizzle half of the honey over the figs and broil for 1 to 2 minutes, watching carefully, until they soften and start to brown and caramelize. Let cool.


  Meanwhile, in a small bowl, stir the goat cheese with the cream until smooth. In another bowl, combine the remaining honey with the white balsamic vinegar and season with pepper. In a medium bowl, combine the baby arugula with the lemon juice and olive oil, and season with salt and pepper.


  Spoon the goat cheese mixture onto 4 plates and top each with 1 slice of bresaola, pressing down to flatten it. Place 4 fig halves around the goat cheese on each plate. Arrange the arugula on top of the bresaola. Drizzle the honey mixture around the perimeter of the plate and over the salad and serve.

  
  NOTE


  Chef Peet’s favorite goat cheese to use in this salad is from Laura Chenel, who started making her outstanding farmstead goat cheese in California’s Sonoma County in 1979. She is credited with launching goat cheese onto the American food scene, popularizing it throughout the United States.
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  SPLIT PEA AND COUNTRY HAM SOUP


  

  This dish is a staple of Chef Peet’s—so much so that he occasionally finds that one of his family or friends has mailed him a ham bone with a message to make the soup! He says using a ham bone is optional, but it adds an extra layer of flavor. This is one of those soups that improves the longer it sits, as it absorbs more and more of the rich country ham goodness over time.


  

  SERVES 4 TO 6


  2 tablespoons unsalted butter


  1 small yellow onion, cut into small dice


  1 celery stalk, cut into small dice


  1 small carrot, cut into small dice


  Kosher salt and fresh ground black pepper


  6 cups Vegetable Stock (page 341) or store-bought broth


  1 ham bone or ham hock (optional)


  2 cups green split peas, rinsed


  1 bay leaf


  7 ounces country ham, cut into small dice (1½ cups)


  Croutons, for serving (see note)


  In a heavy-bottomed saucepot or a Dutch oven, melt the butter over medium heat. Add the onion, celery, and carrot; season with salt and pepper; and cook until starting to soften but not brown (about 5 minutes). Add the vegetable stock and ham bone (if using), and bring to a boil. Add the split peas and bay leaf, cover, and simmer over low heat until the peas fall apart (about an hour).


  Remove the ham bone and bay leaf. Blend the soup using an immersion blender or a standard blender. (You may also pass it through a food mill.) Add the diced ham and any meat that can be pulled off the ham bone.


  Bring the soup back to a simmer. If it is too thick, add a little more stock or water. Season with salt and pepper. Serve hot with croutons.


  The soup can be refrigerated for 4 days.

  
  NOTE


  To make your own croutons, cut a baguette into ½-inch pieces. Melt butter in a large skillet and toast the croutons until golden brown.
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  FRENCH COUNTRY FLATBREADS


  

  Tarte flambée, also known as flammekueche, is an Alsatian specialty composed of a very thin, crisp dough covered with fromage blanc, bacon, and onions. Chef Peet learned to make it at NYC’s Lutèce, where it was quite beloved. As simple as it is, it’s packed with flavor and is delightful alongside a glass of Alsatian Riesling. This is Chef Peet’s take on the classic tart.


  

  MAKES FOUR 9-INCH FLATBREADS


  FOR THE DOUGH:


  2½ cups/354g all-purpose flour, plus more for dusting


  2 teaspoons active dry yeast


  ⅛ teaspoon kosher salt


  ¾ cup lukewarm water (additional water if needed)


  FOR THE TOPPINGS:


  1 cup full-fat cottage cheese, drained


  1 tablespoon all-purpose flour


  1 teaspoon extra virgin olive oil


  Pinch cayenne pepper


  Kosher salt


  12 ounces smoked bacon, cut into ½-inch pieces


  2 tablespoons water


  1 large yellow onion, thinly sliced


  1 sprig fresh thyme


  Fresh ground black pepper


  ¼ cup cornmeal, for dusting


  2 teaspoons finely cut flat-leaf parsley (see notes)


  Make the dough. In the bowl of a stand mixer fitted with the dough hook (see notes), combine the flour, yeast, and salt. Mix on low to combine; then, with the machine still on low speed, slowly add the lukewarm water until the dough is smooth and pulls away from the side of the bowl, scraping down the bowl occasionally—about 6 minutes. (You may need to add an additional tablespoon of water.) Transfer the dough to a lightly oiled bowl, cover with plastic wrap, and let rise at room temperature until doubled in size—about an hour. (See notes.)


  Uncover the dough, punch it down, and then cover again and let rise for 1 more hour.


  Meanwhile, prepare the toppings. In the bowl of a food processor, pulse the cottage cheese with the flour, olive oil, cayenne, and a pinch of salt until combined. Set aside.


  In a large skillet, cook the bacon with 2 tablespoons of water over medium-high heat, stirring often, until the bacon is softened and the fat is rendered (6 to 8 minutes). Add the onion and thyme, season with salt and pepper, and cook until the onion is transparent (about 5 minutes). Discard the thyme sprig, and let the bacon mixture cool to room temperature.


  Preheat the oven to 450°F. Dust two large baking sheets with the cornmeal. Turn the dough out onto a lightly floured work surface. Divide the dough into four even pieces and roll each into a ball; then roll each ball into a round, about ⅛ inch thick and roughly 9 inches in diameter. Transfer two rounds each to the prepared baking sheets.


  Spread each round thinly with the cheese mixture, leaving a ¼-inch rim around the edges. Scatter the bacon mixture over the top. Bake for 9 to 11 minutes (or until the dough is baked and golden and the tops start to brown and bubble). Sprinkle with parsley and serve hot.


  The flatbreads can be reheated on a baking sheet in a 375°F oven for 5 minutes.


  NOTES


  • If you prefer, you can make the dough by hand. In a large bowl, whisk the flour, yeast, and salt and stir in the water with a wooden spoon until most of the flour is absorbed. Transfer the dough to a lightly floured work surface and knead for 7 minutes, until a smooth ball forms. Proceed with the recipe as written.


  • We cut the parsley in a specific way at Tavern; it will be the same for most of the flat-leaf parsley in recipes. We cut a fine chiffonade, which is a French knife technique for cutting leafy greens and herbs into long, thin strips that resemble ribbons—but this is cut finer.


 [image: chpt_fig_004]

  
   ROASTED GARLIC SHRIMP


  

  Made with salted butter, fresh garlic, and smoky spices, these shrimp are full of flavor. They are easy enough for a weeknight dinner but special enough for a weekend dinner party. Don’t skimp on the toasted baguette slices, which are excellent for mopping up the buttery sauce.


 

  SERVES 4


  1 stick salted butter, at room temperature


  3 garlic cloves, finely chopped


  1 tablespoon sherry vinegar


  1 teaspoon fresh lemon juice


  ⅛ teaspoon smoked paprika


  ⅛ teaspoon Espelette pepper


  Small pinch cayenne pepper (or to taste)


  2 pounds jumbo shrimp (32 shrimp), peeled and deveined, tails left on


  Kosher salt


  1 teaspoon finely cut flat-leaf parsley


  1 large baguette, sliced and toasted


  In the bowl of a food processor, pulse the butter, garlic, vinegar, lemon juice, paprika, Espelette, and cayenne until blended and smooth, scraping down the blade and sides of the bowl as needed to fully incorporate. (The garlic butter can be prepared a few hours ahead and kept at room temperature.)


  In a large skillet, lay half the shrimp in a single layer, season with salt, and cook over medium heat until the shrimp start to lightly brown (about 2 minutes). Add half the garlic butter and swirl the pan. Increase the heat to medium-high, turn the shrimp over, and continue to cook, swirling the pan a bit, until the butter browns and foams and the shrimp are cooked through (about 2 to 3 minutes longer). Transfer to a plate, cover loosely with foil and keep warm. Repeat with the remaining shrimp and butter.


  Divide the shrimp into bowls and top with the parsley. Serve with toasted baguette slices.
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 BEER-BATTERED FISH AND CHIPS


  

  Chef Peet experimented with his batter recipe for fifteen years before he was satisfied. The challenge was to develop a batter that was crispy and not mushy. For flavor, he adds nonalcoholic beer so that children can also enjoy this dish, though a lager or light beer can be used as well.


 

  SERVES 4


  FOR THE BEER BATTER:


  1¾ cups all-purpose flour


  ½ cup potato starch


  1¼ cups light beer, lager, or nonalcoholic beer


  1 cup whole milk


  2 tablespoons canola oil


  1 large egg yolk


  FOR THE FISH:


  1 cup all-purpose flour


  ½ teaspoon kosher salt


  ¼ teaspoon smoked paprika


  ¼ teaspoon fresh ground black pepper


  4 cups canola oil, for frying


  2 pounds cod fillet, cut into eight 4-ounce pieces


  1 bunch watercress, cleaned and dried


  Malt Vinaigrette, for serving (recipe follows)


  Kosher salt


  Potato “Chips” (recipe follows; see note)


  Make the beer batter. In a large bowl, mix all the ingredients well. Strain into another bowl and let rest for an hour.


  Make the fish. In a shallow bowl, mix the flour with the salt, paprika, and pepper. In a heavy pot or electric deep fryer, heat the canola oil to 360°F over medium heat. Working in 2 or 3 batches (depending on the size of your fryer), dip the cod fillets in the seasoned flour and then immediately in the batter. Deep fry, turning a couple of times with a slotted spoon, until golden brown and cooked through (5 to 7 minutes). Remove from the pot with a slotted spoon and drain on a paper-towel-lined plate. Season with salt and pepper. Repeat with the remaining cod, maintaining the oil temperature at 360°F.


  Toss the watercress with some of the Malt Vinaigrette and season lightly with salt and pepper. Divide the fish, chips, and salad onto four plates and serve right away.


  NOTE

  
To make the fish and chips together, start by making the chips. After they’re fried and drained, transfer them to a wire rack set over a baking sheet and keep warm in a 250°F oven. Proceed with the fish in the same pot, adding a little more oil to maintain 4 cups/1 quart.


  MALT VINAIGRETTE


  MAKES ABOUT 1 CUP


  3 tablespoons malt vinegar


  2 tablespoons Dijon mustard


  3 tablespoons water


  ¾ cup extra virgin olive oil


  Kosher salt and fresh ground black pepper


  In a small bowl or in a jar, whisk (or cover and shake the jar) to combine the vinegar, mustard, water, and oil. Season with salt and pepper.


  The vinaigrette can be refrigerated for 3 months.


  

  TIP Whenever Chef Peet is almost done with a jar of Dijon mustard, he adds a bit of vinegar (whatever he is feeling like using in the moment), olive oil, and salt and pepper. He closes the jar, shakes it, and has a nice bit of vinaigrette to use . . . no wasting any mustard!
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  POTATO “CHIPS”


  SERVES 4 TO 6


  4 large Idaho potatoes, peeled Canola oil, for frying (about 4 cups)


  Kosher salt


  Cut the potatoes lengthwise into ½-inch strips and wash in cold water until rid of all starch; drain. Transfer to a clean kitchen towel and lay in a single layer to dry; you may have to pat dry further ahead of frying.


  In a heavy pot or electric deep fryer, heat the canola oil to 300°F over medium heat. Fry the potatoes for 6 to 7 minutes, until soft. Remove with a slotted spoon and drain on a paper-towel-lined plate; cool slightly.


  Bring the oil up to 360°F. When the oil is hot, add the chips; fry for 5 to 6 minutes, until golden and crisp. Remove from the pot with a slotted spoon and drain again on a fresh paper-towel-lined plate. Season with salt and serve.


  NOTE


  For the ultimate crispy chips, the potatoes must be fried twice. First, they are blanched at a low temperature to cook through, and then they’re fried a second time at a higher heat so they get extra crispy.
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  DARK BEER BRAISED SHORT RIBS WITH ALIGOT MASHED POTATOES


  

  Of all the many different meats that are braised at Tavern on the Green, Chef Peet’s favorite is this one. It’s even on the menu in the hottest part of summer! Depending on the season, he uses a variety of different types of alcohol for braising, from dark beer (stout) to white wine, red wine, and even champagne.


 

  SERVES 4


  ¼ cup canola oil


  4 pounds boneless beef short ribs, trimmed of fat


  Kosher salt and fresh ground black pepper


  1 large white onion, thinly sliced


  4 garlic cloves, smashed


  ¼ cup tomato paste


  ½ cup all-purpose flour


  Two 12-ounce bottles dark beer, such as stout


  2 celery stalks, trimmed of leaves, washed, and halved


  2 fresh thyme sprigs


  1 bay leaf


  4 cups beef broth


  16 baby carrots, peeled (about 1 pound) (see note)


  Aligot Mashed Potatoes (recipe follows)


  Preheat the oven to 350°F. In a large Dutch oven, heat the oil over medium-high heat until shimmering. Season the short ribs with salt and pepper, and sear until browned on all four sides (about 2 minutes per side). Transfer to a plate and set aside. (Depending on the size of your Dutch oven, you may have to brown the ribs in batches for the best sear; you will not need to add more oil between batches.)


  Add the onion and garlic to the pot
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   MASHED POTATOES/ALIGOT MASHED POTATOES
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  GRAPEFRUIT GRATIN WITH SABAYON SAUCE


  

  

  

  

  

  

  

  

  

  

  

  

  

  SABAYON SAUCE
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   CHOCOLATE PEANUT BUTTER LAVA CAKES
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  CHOCOLATE SAUCE
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Honey Roasted Christmas Duck


Whipped Honey Butter
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leeks
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Maine Lobster Mac ’n’ Cheese


Maine Lobster Rolls


Malt Vinaigrette


mango


Grilled Shrimp with Mango and Papaya Salad


Mango Vinaigrette


Mango Vinaigrette


Maple and Brown Sugar Smoked Bacon with Watercress Salad


Maple Financiers with Caramelized Bananas


Maple-Infused Sweet Potato Mash


marrow bones


Miso and Mustard Glazed Marrow Bones


Mashed Potatoes


meatballs


Short Rib Meatballs


melon


Duck Confit and Grilled Melon Salad


Watermelon and Feta Salad


Watermelon Gazpacho


meringue


Lemon Curd Meringue Tarts


Mint Pesto


Miso and Mustard Glazed Marrow Bones


Mushroom and Black Lentil Soup


mushrooms


Mushroom and Black Lentil Soup


Ricotta Gnocchi with Mushroom Ragout


Roasted Veal Tenderloin with Wild Mushrooms


Wild Mushroom Toasts


mussels


Cioppino


White Wine Braised Mussels


mustard


Miso and Mustard Glazed Marrow Bones


Whole Grain Mustard Vinaigrette


New York–Style Cheesecake


oatmeal


Oversized Oatmeal Raisin Cookies


octopus


Charred Octopus and Chorizo Salad


Grilled Baby Octopus Salad


onions


Buttermilk Onion Rings


Pickled Red Onions


See also ramps


Orange Sesame Dressing


Orange Tuiles


Oreo Ice Cream Sandwiches


Oversized Oatmeal Raisin Cookies


Pan-Roasted Baby Black Sea Bass


Pan-Roasted Chilean Sea Bass with Melted Leeks


Pan-Roasted Soft-Shell Crabs


Pan-Roasted Veal Chops


papaya


Grilled Shrimp with Mango and Papaya Salad


Parmesan Crisps


Passionfruit Vinaigrette


pastry


Lemon Curd Meringue Tarts


Rhubarb and Strawberry Tarts


Sticky Pecan Tarts


Warm Apple Strudel with Vanilla Custard Sauce


peaches


Caramelized Peach Gratin with Sabayon


Peanut Brittle


peanut butter


Chocolate Peanut Butter Lava Cakes


Peanut Butter Sauce


Peanut Butter Sauce


Pear D’Anjou Vinaigrette


peas


Chilled Sweet Pea Soup


Split Pea and Country Ham Soup


pecans


Sticky Pecan Tarts


pesto


Arugula Pesto


Mint Pesto


Pickled Red Onions


Pickled Wild Ramps


pistachios


Salt-Roasted Golden Beet Salad


polenta


Creamy Goat Cheese Polenta


pork


Duroc Pork Chop Milanese


Pork Confit and Broccoli Rabe Sandwich


Tavern’s Homemade Sage Sausage


Pork Confit and Broccoli Rabe Sandwich


potatoes


Aligot Mashed Potatoes


Duck Fat Lyonnaise Potatoes


Potato “Chips”


Potato Gratin


Roasted Leg of Spring Lamb with Potatoes and Mint Pesto


Roasted Wild Striped Bass with Crushed Fingerling Potatoes


Smoked Salmon Salad with Potato Chive Galettes


Whipped Potatoes


Yukon Gold Potato Leek Soup


Potato “Chips”


Potato Gratin


pumpkin


Cream of Pumpkin Soup


Pumpkin Pots de Crème


Pumpkin Pots de Crème


raisins


Irish Soda Bread with Raisins


Oversized Oatmeal Raisin Cookies


ramps


Pickled Wild Ramps


Raspberry Coulis


Red Wine and Caper Vinaigrette


relish


Curried Apple Relish


Remoulade Sauce


Rhubarb and Strawberry Tarts


ribs


Dark Beer Braised Short Ribs


Short Rib Meatballs


Spiced Blackberry BBQ Ribs


rice


Asparagus Risotto


Grilled Lobster Risotto


Roasted Beet Risotto


Wild Rice with Sun-Dried Cherries


ricotta


House-Made Ricotta Dip


Ricotta Gnocchi with Mushroom Ragout


Ricotta Gnocchi with Mushroom Ragout


risotto


Asparagus Risotto


Grilled Lobster Risotto


Roasted Beet Risotto


Roasted Beet and Burrata Salad


Roasted Beet Risotto


Roasted Fig Salad


Roasted Garlic Shrimp


Roasted Leg of Spring Lamb with Potatoes and Mint Pesto


Roasted Lemon Vinaigrette


Roasted Plum Tomato Soup


Roasted Veal Tenderloin with Wild Mushrooms


Roasted Wild Striped Bass with Crushed Fingerling Potatoes


Rouille


Rustic Sage and Sausage Stuffing


Rustic Vinaigrette


Sabayon Sauce


sage


Rustic Sage and Sausage Stuffing


Tavern’s Homemade Sage Sausage


salad dressings


Apple Balsamic Vinaigrette


Balsamic Vinaigrette


Cabernet Vinaigrette


Champagne Vinaigrette


Chipotle Vinaigrette


Dijon Vinaigrette


Lemon Truffle Vinaigrette


Malt Vinaigrette


Mango Vinaigrette


Orange Sesame Dressing


Passionfruit Vinaigrette


Pear D’Anjou Vinaigrette


Red Wine and Caper Vinaigrette


Roasted Lemon Vinaigrette


Rustic Vinaigrette


Sherry Vinaigrette


Tangy Caper Dressing


White Wine Vinaigrette


Whole Grain Mustard Vinaigrette


salads


Baby BLT Wedge Salad


Charred Octopus and Chorizo Salad


Chopped Vegetable Salad


Crispy Calamari Salad


Duck Confit and Grilled Melon Salad


Grilled Baby Octopus Salad


Grilled Chicken Salad


Grilled Filet Mignon Salad


Grilled Shrimp with Mango and Papaya Salad


Heirloom Tomato Salad


Herb Salad Mix


Maple and Brown Sugar Smoked Bacon with Watercress Salad


Roasted Beet and Burrata Salad


Roasted Fig Salad


Salt-Roasted Golden Beet Salad


Smoked Salmon Salad with Potato Chive Galettes


Tavern Cobb Salad


Watermelon and Feta Salad


Winter Frisée and Crispy Poached Egg Salad


Yellowfin Tuna Niçoise Salad


salmon


Fresh and Smoked Salmon Rillettes


Salmon Burgers


Smoked Salmon Mousse


Smoked Salmon Salad with Potato Chive Galettes


Smoked Salmon Tartines


Salmon Burgers


Salt-Roasted Golden Beet Salad


sandwiches


Crispy Chicken Sandwiches


Lamb Meatball Sliders with Tzatziki


Maine Lobster Rolls


Pork Confit and Broccoli Rabe Sandwich


Smoked Salmon Tartines


See also burgers


sausage


Charred Octopus and Chorizo Salad


Tavern’s Homemade Sage Sausage


scallops


Caramelized Diver Sea Scallops with Asparagus and Arugula Pesto


Jumbo Lump Crab Cakes


sea bass


Pan-Roasted Baby Black Sea Bass


Pan-Roasted Chilean Sea Bass with Melted Leeks


shallots


Sweet and Sour Shallot Marmalade


shellfish


Caramelized Diver Sea Scallops with Asparagus and Arugula Pesto


Cioppino


Coconut Lobster Bisque


Grilled Lobster Risotto


Grilled Shrimp with Mango and Papaya Salad


Jumbo Lump Crab Cakes


Jumbo Lump Crabmeat Cocktail


Jumbo Shrimp Cocktail


Maine Lobster Mac ’n’ Cheese


Maine Lobster Rolls


Pan-Roasted Soft-Shell Crabs


Roasted Garlic Shrimp


White Wine Braised Mussels


See also fish


Sherry Vinaigrette


Short Rib Meatballs with Creamy Horseradish Sauce


shrimp


Cioppino


Grilled Shrimp with Mango and Papaya Salad


Jumbo Shrimp Cocktail


Roasted Garlic Shrimp


Slow-Cooked Tomato Jam


Smoked Salmon Mousse


Smoked Salmon Salad with Potato Chive Galettes


Smoked Salmon Tartines


soft-shell crabs


Pan-Roasted Soft-Shell Crabs


soups


Black Bean Soup with Bacon


Cauliflower Velouté

						
Chicken Vegetable Soup

						
Chilled Garden Gazpacho

						
Chilled Sweet Pea Soup

						
Cioppino

						
Coconut Lobster Bisque

						
Cream of Asparagus Soup with Black Truffle Oil

						
Cream of Pumpkin Soup

						
Grilled Corn Chowder

						
Mushroom and Black Lentil Soup

						
Roasted Plum Tomato Soup

						
Watermelon Gazpacho

						
Yukon Gold Potato Leek Soup

						
Spiced Blackberry BBQ Ribs

						
Spicy Blackberry BBQ Sauce

						
spinach

						
Creamed Spinach

						
Eggs Benedict Florentine

						
Split Pea and Country Ham Soup

						
Steak Tartare

						
Sticky Pecan Tarts

						
strawberries


Rhubarb and Strawberry Tarts

						
Strawberry Shortcakes

						
Watermelon Gazpacho

						
Strawberry Shortcakes

						
streusel


Golden Delicious Apple Crisp

						
striped bass


Roasted Wild Striped Bass with Crushed Fingerling Potatoes

						
stuffing


Rustic Sage and Sausage Stuffing


Sun-Dried Apricot Bread Pudding


Sun-Dried Cranberry Conserves


Sweet and Sour Shallot Marmalade


sweet potatoes


Maple-Infused Sweet Potato Mash


Tahitian Vanilla Crème Brûlée


Tangy Caper Dressing


tarts


Lemon Curd Meringue Tarts


Rhubarb and Strawberry Tarts


Sticky Pecan Tarts


Tavern Burger


Tavern Cobb Salad


Tavern’s Homemade Sage Sausage


Tavern Turkey Chili


Thanksgiving Turkey


tomatoes


Baby BLT Wedge Salad


Chilled Garden Gazpacho


Heirloom Tomato Salad


Roasted Plum Tomato Soup


Slow-Cooked Tomato Jam


Triple Chocolate Chip Cookies


truffle


Cream of Asparagus Soup with Black Truffle Oil


Lemon Truffle Vinaigrette


tuna


Yellowfin Tuna Burgers with Wasabi Mayonnaise


Yellowfin Tuna Niçoise Salad


turkey


Tavern Turkey Chili


Thanksgiving Turkey


Tzatziki


vanilla


Custard Sauce


Tahitian Vanilla Crème Brûlée


veal


Pan-Roasted Veal Chops


Roasted Veal Tenderloin with Wild Mushrooms


Veal Demi-Glace Sauce


Veal Stock


Veal Demi-Glace Sauce


Veal Stock


Vegetable Stock


Veggie Burgers


Warm Apple Strudel with Vanilla Custard Sauce


Wasabi Mayonnaise


Watercress Salad


Watermelon and Feta Salad


Watermelon Gazpacho


Whipped Honey Butter


Whipped Potatoes


whiskey


Chef Peet’s Irish Cream


White Wine Braised Beef Brisket


White Wine Braised Mussels


White Wine Vinaigrette


Whole Grain Mustard Vinaigrette


Wild Mushroom Toasts


Wild Rice with Sun-Dried Cherries


Winter Frisée and Crispy Poached Egg Salad


Yellowfin Tuna Burgers with Wasabi Mayonnaise


Yellowfin Tuna Niçoise Salad


Yukon Gold Potato Leek Soup
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  Courtesy of Robin Caiola

  
  BILL PEET came to Tavern on the Green in 2016 as their executive chef with more than thirty-five years of New York City fine-dining experience. During his extensive career, he has worked in an array of iconic restaurants. Bill spent fifteen years as sous chef and pastry chef at the legendary Lutèce with André Soltner. Following his departure from Lutèce, Bill was the chef/owner of the critically acclaimed restaurant La Petite Rose in Westfield, New Jersey. He has also held the positions of corporate executive chef with ARK Restaurant Group, overseeing twenty-eight restaurants, and executive chef at many renowned restaurants, such as Asia de Cuba, Café des Artistes, Patroon, and Restaurant “44” at the Royalton Hotel. Inspired by the reputation of New York City’s most iconic restaurant—Tavern on the Green—this is the perfect match with his experience.
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  Courtesy of Robin Caiola

  
  DAVID SALAMA was born in Cochabamba, Bolivia, and holds a BFA in graphic design from the Tyler School of Art. He studied in Rome during college, which sparked his interest in the culinary arts. Years later in Philadelphia, David combined his restoration, design, carpentry, painting, and culinary skills to open Creperie Beau Monde and L’Etage with Jim Caiola, successfully creating not only lauded restaurants but also distinct ambiance. David employed these talents once again when reopening Tavern on the Green to restore the beloved, welcoming atmosphere of the landmark restaurant.
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  Courtesy of Robin Caiola


  JIM CAIOLA is an award-winning filmmaker and holds a degree in hotel restaurant management from Johnson & Wales University. Jim and his partner David Salama opened Creperie Beau Monde in Philadelphia in 1998, where they brought national attention to the culinary renaissance in the city for almost two decades. In 2003, they also opened L’Etage, a bar-lounge and performance space. Jim first fell in love with Tavern on the Green as a Lee Strasberg acting student in the early 1980s and returned to New York with David to reopen the restaurant in 2014. Jim and David revived Tavern on the Green with the vision of the original landmark—a warm, celebratory gathering space that captures the spirit of Central Park and the energy of New York City.

  

OEBPS/Images/bck_fig_002.jpg





OEBPS/Images/chpt_fig_001.jpg





OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/chpt_fig_012.jpg





OEBPS/Images/bck_fig_004.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/chpt_fig_013.jpg





OEBPS/Images/bck_fig_001.jpg





OEBPS/Images/frn_fig_001.jpg
BILL PEET N

CREE

COOKBOOK

SEASONAL RECIPES AND HISTORICAL TREASURES
FROM NEW YORK CITY'S ICONIC RESTAURANT

FOREWORD BY ANDRE SOLTNER






OEBPS/Images/bck_fig_003.jpg





OEBPS/Images/chpt_fig_002.jpg
PR FEE






OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/chpt_fig_007.jpg





