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In memory of my grandparents, for teaching me to appreciate good food and to take the time to enjoy and share it with family and friends

[image: ]





[image: Heirloom tomatoes]




Foreword by Martha Stewart

Walk into Foster’s Market and you walk right into Sara’s World. Sara Foster started Foster’s Market twelve years ago, after an illustrious and industrious cooking career in New York and Connecticut. A native of Tennessee, Sara is an intuitive chef, steeped in tradition, expert in the foods of the American South. Those qualities alone could have guaranteed her a place in culinary history, but Sara early on realized the value of education and illumination and moved to New York to cook at the SoHo Charcuterie, a pioneering restaurant specializing in inventive, fine, fresh food. She worked hard and long in my catering business and helped significantly with several of my books. She left to cook with Jonathan Waxman when he moved east from California to open a restaurant that brought New Yorkers a taste of the new American cuisine. When Sara told us that she wanted to open a gourmet food market, I watched with interest as she did her research, zeroing in on those few fast-growing urban centers that had great potential and little competition. When she and her husband, Peter, settled on the Raleigh-Durham area, I thought, “How smart.” Good food, entertaining, and interest in fresh ingredients were inherent to that area, university life and corporate expansion were prevalent, and there was nothing like the market Sara planned to open. Just a few years later, there are two busy, thriving, successful, and charming Foster’s Markets, and they are popular not just as places to buy beautifully prepared, delicious foodstuffs, but also as relaxed, carefree gathering places where a cup of latte and a huge piece of crumb cake or a giant sticky bun or a bowl of steaming soup can be savored quietly with a book or a newspaper or with a group of friends.

Sara has remained true to her beliefs and conviction that good, honest food can be deliciously simple. Her recipes, though often complex in flavor, are by and large easy to prepare. I’ve cooked many of the recipes collected for this book and eaten many, many more of Sara’s creations, and I’ve never been disappointed, only elated by the taste and appearance and freshness.

Foster’s Markets reflect Sara’s casual approach to living and eating. Organized carefully, the Markets sell packaged goods—Sara’s own selections—but also seasonally appropriate prepared foods for takeout, special order, or “sit down and eat” right there. The salads, the desserts, and everything else are mouth-wateringly good.

Sara has prepared this cookbook with the same care and attention that she has lavished on the rest of her work. Well written and well tested, each recipe is sure to please. And the best news is that these represent just a small number of Sara’s repertoire, so we can look forward to more of her collected recipes.
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Introduction

I remember the first time I saw the space that would eventually become Foster’s Market. It was one of several nondescript buildings on a busy highway lined with gas stations and fast-food restaurants. The space reeked of gasoline and motor oil, which was not surprising, since it had been a lawn mower repair shop for thirty-five years. It didn’t exactly fit my vision for the charming takeout food store I’d been dreaming of, one that was inviting and friendly, with doily-lined platters of brownies and eye-catching displays of sumptuous layer cakes.

In time, the old lawn mower shop grew on me—it had a certain charm and plenty of natural light. I began to feel that my dream takeout shop was possible. After the premises received a dozen or so power washings, new pine floors, and a professional kitchen, the doors to Foster’s Market opened in May 1990. It was only a matter of days before our modest eight-cup espresso maker was replaced by a state-of-the-art commercial machine that could make hundreds of lattes per hour. The mouth-watering aromas of baked goods and freshly ground coffee beans made the lawn mower shop a distant memory.

In the weeks that followed, I watched with amazement as my business evolved. Although I had opened a takeout store, I noticed that most customers were sipping their coffee and eating their salads and sandwiches right on the premises. Professionals, students, and moms with kids in tow were leaning on counters, perching on the porch steps, or sitting cross-legged outside on the grass. To remedy the situation, I brought in a couple of café tables and some mismatched flea-market chairs. It wasn’t long before we expanded by building an area just for dining-in. Today, that area is full all day, every day. The same can be said for the dining area in my second store, which I opened in nearby Chapel Hill in 1998. I really hadn’t planned to open another store, but the building—an old grocery store—just felt right. I trusted my instincts.

At both Foster’s locations, we serve homemade fare that’s simple, fresh, and delicious, the kind of food that everyone seems to crave these days. My cooking style reflects my southern heritage as well as techniques I’ve learned—and continue to learn—as a professional chef. As a child, I was weaned on newly laid eggs and just-picked produce from my grandparents’ farm in Tennessee. Granny Foster’s buttermilk biscuits were so light, so flaky, and so addictive that I used her old-time recipe as a springboard for my own version, which has variations such as adding Cheddar cheese and herbs. And then there were all those made-from-scratch cakes and pies that my mother taught me to make; her bourbon-soaked bread pudding has become somewhat legendary at Foster’s Market. Without a doubt, the foods that I grew up with left an indelible mark: nothing less than the best will do.

My recipes are characterized by high-quality ingredients, which means that I insist on cooking seasonally—asparagus in spring, tomatoes in summer, local sweet potatoes in autumn—since food at its peak doesn’t need much done to it to taste great. Simplicity is the key: I believe in enhancing flavors, not masking them. I believe that food should taste like what it is, not hide in heavy sauces, dressings, or garnishes.

Layering flavors is also an important element in my cooking. For instance, using roasted garlic and tomatoes (which become sweeter and more concentrated in flavor as they cook) makes an entirely different kind of dish from one that calls for raw garlic and uncooked tomatoes. Spreading a sandwich with Basil Mayonnaise—instead of plain mayonnaise—adds dimension, taking a simple B.L.T. to a different level altogether. And as for Grilled Vegetable Ratatouille, grilling adds a delicious charcoal flavor to the peppers, eggplant, and tomatoes that classic ratatouille—cooked in a skillet—simply doesn’t have.

I’ve wanted to share the recipes that have made Foster’s Market so popular ever since we opened. This book is not only for our customers (who have been pleading for our recipes for over a decade), but also for those who don’t live in the area but have heard about us or visited our website (www.fostersmarket.com). We’ve made the recipes in this book hundreds—sometimes thousands—of times. They work, and they don’t require esoteric equipment, complicated techniques, or hard-to-find ingredients. They taste great, too.

Even though I created these recipes thoughtfully and carefully to result in certain flavors and textures, they’re not sacred. I encourage you to use my recipes as inspiration for your own interpretation. Don’t like pecans? Substitute walnuts. Peaches out of season? Try apples or pears in that cobbler or muffin recipe. For the most part, there are no hard-and-fast rules; let your personal taste and what’s available at the farm stand—or in the cupboard—inspire you.

Along with the recipes, I’ve included numerous sidebars that cover topics such as cooking techniques, ingredients, and cookware that I find indispensable. I’ve also included lots of easy cooking tips, such as the many ways to dress up an omelet, and tasty ideas for sandwich fillings. In addition, most of my recipes include variations, because I believe whole-heartedly in cooking with the seasons and using what’s best at the supermarket or what’s on hand in your own pantry.

Foster’s comfortable, home-away-from-home atmosphere and warm, friendly service keep customers coming back day after day. And, of course, there’s the food; they love our fresh, seasonal, unpretentious food. I hope you enjoy our recipes as much as our customers do and that this book makes your meals easier, more delicious, and more enjoyable every day.

—Sara Foster, Fall 2001
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Sweet Peach Muffins with Brown Sugar–Walnut Streusel Topping

Country Muffins with Carrots, Coconut, and Pecans

Jalapeño Corn Muffins

Apple-Walnut Muffins with Maple Syrup

Oatmeal-Banana Muffins with Chocolate Chips

Blueberriest Muffins

Foster’s Scones

Old-Fashioned Buttermilk Biscuits

Molasses Brown Bread

Apple Rum-Raisin Bread

Granny Foster’s Banana-Walnut Bread

Spiced Pumpkin Bread

Sweet and Spicy Gingerbread

Granny Foster’s Refrigerator Rolls

Hot Cross Buns with Raisins, Apricots, and Cranberries

Killer Pecan Sticky Buns

Sticky Orange-Coconut Pinwheels

New York–Style Crumb Cake

Classic Sour Cream Coffee Cake

Foster’s Omelets

Grits Soufflé

Mushroom-Risotto Hash with Fried Eggs and Grilled Ham

Corn Pancakes with Crispy Fried Oysters and Cajun Rémoulade

Huevos Rancheros with Granny Foster’s Chili Sauce

Panama Buttermilk Pancakes

Garden Vegetable Frittata

Turkey–Sweet Potato Hash

Sweet Peach Muffins with Brown Sugar–Walnut Streusel Topping

These are best when peaches are at their summer peak, although they’re good made with frozen peaches, too. The streusel topping can be made in advance. These muffins are best eaten warm.

MAKES 1 DOZEN MUFFINS


Brown Sugar–Walnut Streusel Topping

1½ cups coarsely chopped walnuts

⅓ cup all-purpose flour

⅓ cup firmly packed light brown sugar

½ teaspoon ground cinnamon

3 tablespoons unsalted butter, softened



Combine the walnuts, flour, brown sugar, and cinnamon in a bowl and stir to mix. Add the butter and mix until well blended. Set aside or refrigerate in an airtight container until ready to use.


Muffin Batter

2 cups all-purpose flour

1 cup sugar

1 teaspoon baking powder

½ teaspoon baking soda

2 teaspoons ground cinnamon

½ teaspoon ground allspice

½ teaspoon salt

3 large eggs

3 tablespoons unsalted butter, melted

1½ cups sour cream

1 tablespoon dark rum or pure vanilla extract

1½ cups peeled, pitted, chopped peaches




1 • Preheat the oven to 375 degrees.

2 • Line 12 large muffin cups with paper liners and spray the top part of the pan lightly with vegetable oil spray.

3 • Sift together the flour, sugar, baking powder, baking soda, cinnamon, allspice, and salt in a large bowl and set aside.

4 • Whisk the eggs, butter, sour cream, and rum in a separate bowl until well blended. Fold in the peaches.

5 • Add the egg mixture to the flour mixture and stir just until moist and blended. Do not overmix.

6 • Scoop the batter into the prepared muffin pan with a large ice cream scoop (⅓-cup scoop). The batter will come to the top of the paper liner or pan. Sprinkle with Brown Sugar–Walnut Streusel Topping and lightly press the topping into the muffin batter.

7 • Back 30 to 35 minutes, until the tops of the muffins spring back when pressed lightly and a toothpick inserted in the center of a muffin comes out clean.

8 • Remove from the oven and cool for 5 minutes. Turn the muffins out of the pan and serve immediately.



variations: Almost any fresh or frozen fruit (except for very soft fruits like bananas, papaya, or mango) can be substituted for the peaches. Try blackberries, raspberries, blueberries, or strawberries. In autumn, try chopped fresh apples or chopped pears.


Muffin Basics


• Be careful not to overmix muffin batter; overmixing will cause the muffins to be tough. The batter can even be slightly lumpy when scooped into the muffin pans as long as all the dry ingredients are moist and blended.

• Using paper liners makes turning out the baked muffins much easier, and cleanup is a breeze.

• Vegetable oil spray distributes oil more evenly than brushing the pans with vegetable oil. When the muffins bake, they rise over the pan. By greasing the tops of the pans, muffins slide out of the pan more easily.

• An ice cream scoop is the perfect tool for filling muffin pans, since it keeps the batter from dripping onto the edges of the pan and it helps create a nice, rounded top. Use a full ⅓-cup scoop, which will fill a large muffin cup to the top of the paper liner, for a large muffin, and one about three-quarters full for a smaller muffin. (A scoop is great for filling bread pans, too.)





Country Muffins with Carrots, Coconut, and Pecans

This very moist, chewy muffin is similar to carrot cake in texture and flavor. You can mix the batter the night before, refrigerate it overnight, and then bake the muffins in the morning.

MAKES 1 DOZEN MUFFINS


2½ cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

½ teaspoon salt

1 tablespoon ground cinnamon

1⅓ cups sugar

4 large eggs

1¼ cups canola or safflower oil

1 tablespoon pure vanilla extract

3 large carrots, peeled and grated

1 Granny Smith or other tart apple, peeled, cored, and diced

⅓ cup raisins

⅓ cup sweetened flaked coconut

⅓ cup chopped pecans




1 • Preheat the oven to 375 degrees.

2 • Line 12 large muffin cups with paper liners and spray the top part of the pan lightly with vegetable oil spray.

3 • Combine or sift together the flour, baking powder, baking soda, salt, and cinnamon in a large bowl.

4 • Whisk together the sugar, eggs, oil, and vanilla in a separate bowl.

5 • Add the carrots, apple, raisins, coconut, and pecans to the egg mixture and mix well to combine.

6 • Add the flour mixture to the egg-carrot mixture and stir just until the dry ingredients are moist and blended. Do not overmix. The batter should be thick enough to mound slightly above the muffin pan line.

7 • Scoop the batter into the prepared muffin pan with a large ice cream scoop (⅓-cup scoop).

8 • Bake 25 to 30 minutes, until the tops spring back when pressed lightly and a toothpick inserted in the center of a muffin comes out clean.

9 • Remove from the oven and cool for 5 minutes. Turn the muffins out of the pan and serve immediately.



Jalapeño Corn Muffins

These moist, spicy muffins are great with breakfast, but we also serve them with soup and salads. Or we sometimes make tiny ones and fill them with Tarragon Chicken Salad with Granny Smith Apples and Red Grapes or Foster’s Pimiento Cheese Spread to serve as hors d’oeuvres.

MAKES 1 DOZEN MUFFINS


1½ cups yellow cornmeal

1½ cups all-purpose flour

¼ cup sugar

1½ teaspoons baking powder

½ teaspoon baking soda

½ teaspoon salt

1⅔ cups buttermilk

2 large eggs

8 tablespoons (1 stick) unsalted butter, melted

¼ cup sour cream

1 cup (4 ounces) grated Cheddar cheese

Kernels from 1 ear fresh corn (½ cup fresh or frozen corn)

1 jalapeño, seeded and minced

3 scallions, trimmed and minced




1 • Preheat the oven to 375 degrees.

2 • Line 12 large muffin cups with paper liners and spray the top part of the pan lightly with vegetable oil spray.

3 • Toss together the cornmeal, flour, sugar, baking powder, baking soda, and salt in a large bowl and stir to combine.

4 • Mix together the buttermilk, eggs, butter, and sour cream in a separate bowl and blend well.

5 • Add the cornmeal mixture to the egg mixture and stir just until the dry ingredients are moist and blended. Do not overmix.

6 • Fold in the cheese, corn, jalapeño, and scallions.

7 • Scoop the batter into the prepared muffin pan with a large ice cream scoop (⅓-cup scoop). The batter will come to the top of the paper liner or pan.

8 • Bake 25 to 30 minutes, until the muffins have risen, the tops spring back when pressed lightly, and a toothpick inserted in the center of a muffin comes out clean.

9 • Remove from the oven and cool for 5 minutes. Turn the muffins out of the pan and serve immediately.



variations: This muffin is great with a dollop of pepper jelly or cream cheese in the center, creating a tasty surprise when you bite into the muffin. Fill each muffin cup halfway with batter, add 1 teaspoon pepper jelly or cream cheese, and fill the cup with additional batter. Instead of adding corn, you can substitute cooked black-eyed peas or chopped roasted red peppers.

Apple-Walnut Muffins with Maple Syrup

These are particularly delicious in autumn, when the first local apples are in season. Try them warm with maple butter or applesauce.

MAKES 1 DOZEN MUFFINS


3 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon baking soda

½ teaspoon salt

½ teaspoon ground mace or ground nutmeg

½ teaspoon ground cardamom

½ teaspoon ground allspice

½ teaspoon ground cinnamon

8 tablespoons (1 stick) unsalted butter, softened

¼ cup canola or safflower oil

2 large eggs

½ cup sugar

½ cup maple syrup

1 cup milk

2 Granny Smith or other tart apples, peeled, cored, and chopped finely or pulsed in a food processor

1 cup coarsely chopped walnuts




1 • Preheat the oven to 375 degrees.

2 • Line 12 large muffin cups with paper liners and spray the top part of the pan lightly with vegetable oil spray.

3 • Combine or sift together the flour, baking powder, baking soda, salt, mace, cardamom, allspice, and cinnamon in a large bowl and stir to mix.

4 • Cream together the butter, oil, eggs, sugar, and maple syrup in a separate bowl until well blended. Stir in the milk and apples and set aside.

5 • Add the egg mixture to the flour mixture and stir just until the ingredients are moist and blended. Fold in the walnuts, being careful not to overmix.

6 • Scoop the batter into the prepared muffin pan with a large ice cream scoop (⅓-cup scoop). The batter will come to the top of the paper liner or pan.

7 • Bake 30 to 35 minutes, until the muffins spring back when pressed lightly and a toothpick inserted in the center of a muffin comes out clean.

8 • Remove from the oven and cool for 5 minutes. Turn the muffins out of the pan and serve immediately.



variations: Substitute 1 cup rolled oats for 1 cup of the flour for a chewy texture. Or use 1 cup whole-wheat flour or 1 cup bran for 1 cup of the all-purpose flour.

Oatmeal-Banana Muffins with Chocolate Chips

These chunky muffins are worth waking up for; our early-morning customers love them!

MAKES 1 DOZEN MUFFINS


1½ cups rolled oats

2½ cups all-purpose flour

1 tablespoon baking powder

½ teaspoon salt

¾ cup sugar

12 tablespoons (1½ sticks)

unsalted butter, melted

3 large eggs

2 very ripe bananas, mashed

¾ cup buttermilk

¼ cup canola or safflower oil

1 cup semisweet chocolate chips




1 • Preheat the oven to 375 degrees.

2 • Line 12 large muffin cups with paper liners and spray the top part of the pan lightly with vegetable oil spray.

3 • Place the oats on a baking sheet and toast for 10 minutes or until light golden. Set aside to cool.

4 • Combine or sift together the flour, baking powder, and salt in a large bowl and stir in the oats.

5 • Whisk together the sugar, butter, eggs, bananas, buttermilk, and oil in a separate bowl until well blended.

6 • Add the egg mixture to the flour mixture and stir just until the dry ingredients are moist and blended. Do not overmix. Fold in the chocolate chips until distributed evenly throughout the batter.

7 • Scoop the batter into the prepared muffin pan with a large ice cream scoop (⅓-cup scoop). The batter will come to the top of the paper liner or pan.

8 • Bake 25 to 30 minutes, until the tops of the muffins spring back when pressed lightly and a toothpick inserted in the center of a muffin comes out clean.

9 • Remove from the oven and cool for 5 minutes. Turn the muffins out of the pan and serve immediately.



variations: Instead of the chocolate chips, try 1 cup of the following: peanut butter chips, sweetened flaked coconut, coarsely chopped walnuts, or coarsely chopped pecans.
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Blueberriest Muffins

These blueberry muffins are the only ones that we’ve made every day since Foster’s opened over a decade ago. That’s over four thousand days of blueberry muffins! Our customers demand them; they’re delicious plain or with butter. Adding finely chopped blueberries to the batter—in addition to whole berries—is the key to these moist, flavorful muffins. They freeze well, so make an extra batch for hurried mornings.

MAKES 1 DOZEN MUFFINS


3 cups all-purpose flour

1 cup sugar

2 teaspoons baking powder

½ teaspoon salt

1 teaspoon ground cinnamon

8 tablespoons (1 stick) unsalted butter, melted

3 large eggs

¾ cup milk

Grated zest and juice of 1 lemon

2½ cups fresh or frozen blueberries (see Note)




1 • Preheat the oven to 375 degrees.

2 • Line 12 large muffin cups with paper liners and spray the top part of the pan lightly with vegetable oil spray.

3 • Combine or sift together the flour, sugar, baking powder, salt, and cinnamon in a large bowl.

4 • Whisk together the butter, eggs, milk, lemon zest, and lemon juice in a separate bowl until well combined.

5 • Place 1 cup of the blueberries in the bowl of a food processor fitted with the metal blade and pulse several times until coarsely chopped. Stir the chopped berries into the egg mixture.

6 • Add the egg mixture to the flour mixture and stir just until the dry ingredients are moist and blended. Do not overmix. Fold in the remaining whole blueberries.

7 • Scoop the batter into the prepared muffin pan with a large ice cream scoop (⅓-cup scoop). The batter will come to the top of the paper liner or pan.

8 • Bake 25 to 30 minutes, until lightly golden brown and a toothpick inserted in the center of a muffin comes out clean.

9 • Remove from the oven and cool for 5 minutes. Turn the muffins out of the pan and serve immediately.



note: If using frozen blueberries, use them while they are still frozen; it helps hold the shape of the muffin (otherwise, the batter will become too watery).

variations: Substitute raspberries, blackberries, or strawberries for some of the blueberries for a mixed-berry muffin.


    Foster’s Scones

Some scone recipes call for heavy cream or half-and-half, but we’ve found that buttermilk, which is lower in fat, makes a lighter, flakier scone. This is the most-requested recipe at the Market; we’ve been making these scones since the day we opened. We’ve also included some of our favorite variations. Whether you make our basic scones or one of the variations, they’re best served warm, right from the oven.

MAKES 1 DOZEN SCONES

Basic Scones


4½ cups all-purpose flour

½ cup sugar

2 teaspoons baking powder

½ teaspoon baking soda

½ teaspoon salt

¾ pound (3 sticks) cold unsalted butter, cut into ¼-inch pieces

1¼ cups plus 2 tablespoons buttermilk

Egg wash: 1 large egg beaten with 2 tablespoons milk




1 • Preheat the oven to 400 degrees.

2 • Lightly grease 2 baking sheets and set aside.

3 • Combine the flour, sugar, baking powder, baking soda, and salt in a large bowl.

4 • Add the butter and cut it into the flour mixture using a pastry blender or 2 knives until the mixture resembles coarse meal. (Or use a food processor fitted with the metal blade to cut the butter into the flour mixture by pulsing 10 to 12 times. Transfer the mixture to a large bowl to continue making the dough.) Do not overwork the dough.

5 • Add 1¼ cups of the buttermilk and mix until just combined and the dough begins to stick together. Add the remaining buttermilk one tablespoon at a time if the dough is too dry.

6 • Turn the dough out onto a lightly floured surface and roll or pat into two 6-inch rounds, about 1½ inches thick. Cut each round in half, then cut each half into 3 triangles (pie-shaped wedges) and place on the baking sheets. Brush the tops with the egg wash.

7 • Bake 30 to 35 minutes, until golden brown and firm to the touch. Remove from the oven and serve immediately.



The following suggestions are some of our favorite varieties:


    Mixed-Berry Scones

Depending on the ripeness of the berries, you may need to add 2 to 3 tablespoons less buttermilk. Add 1½ cups mixed berries (raspberries, blackberries, and/or blueberries) to the flour-butter mixture just before adding the buttermilk.


    Strawberry Scones

Depending on the ripeness of the berries, you may need 2 to 3 tablespoons less buttermilk. Add 2 cups hulled and quartered fresh strawberries (or 16 ounces frozen strawberries) to the flour-butter mixture just before adding the buttermilk.


    Chocolate Chip–Espresso Scones

Add 1 cup semisweet chocolate chips to the flour-butter mixture, being careful not to overwork the dough. Dissolve ¼ cup instant espresso or coffee into the buttermilk before adding it to the flour mixture.


    Cinnamon-Apple Scones

Add 1 tablespoon ground cinnamon and 2 cups peeled and chopped Granny Smith or other tart apples to the flour-butter mixture before adding the buttermilk. After brushing the scones with egg wash, sprinkle the tops with cinnamon sugar (½ cup sugar mixed with 2 tablespoons ground cinnamon).


    Zesty Lemon–Almond Scones

Add 1 cup sliced almonds to the flour-butter mixture just before adding the buttermilk. Use only 1 cup buttermilk. Add the grated zest of 4 lemons and ¼ cup lemon juice to the buttermilk.


    Peanut Butter–Banana Scones

Whisk ⅔ cup peanut butter into the buttermilk. Add 3 chopped bananas (approximately 2 cups) to the flour-butter mixture just before adding the buttermilk mixture.


    Pear-Almond Scones

Add 1 cup sliced almonds and 2 cups peeled and chopped pears (about 2 pears) to the flour-butter mixture just before adding the buttermilk.


    Pineapple-Coconut Scones

Add 1½ cups sweetened flaked coconut and 1 cup fresh diced pineapple to the flour-butter mixture just before adding the buttermilk. Use only 1 cup buttermilk.


    Pumpkin-Apricot Scones

Use only ¾ cup buttermilk. Add 1 cup canned pumpkin to the buttermilk and whisk to incorporate. Add 1¼ cups chopped dried apricots to the flour mixture before adding the buttermilk mixture.

Pecan-Praline Scones


2 cups firmly packed light brown sugar

¼ cup milk

3 tablespoons unsalted butter

1 teaspoon pure vanilla extract

1¼ cups chopped pecans




1 • Place the brown sugar, milk, butter, and vanilla in a heavy saucepan over medium heat until the sugar has dissolved and the butter is melted. Bring the mixture to a low boil, stirring constantly.

2 • Add the pecans and continue to boil slowly for about 4 minutes. Remove from the heat.

3 • Drop the praline mixture by the teaspoon onto wax paper, making little “patties.”

4 • Allow the pralines to cool completely for 20 to 30 minutes before removing from the wax paper. Pralines may be made up to 1 week ahead of time and stored in an airtight container.

5 • Break the praline into chunks and add to the flour-butter mixture just before adding the buttermilk.



Bananas-Foster Scones


½ cup firmly packed light brown sugar

2 firm bananas, peeled and cut lengthwise

¼ cup brandy




1 • Place the brown sugar in a skillet over medium-high heat and add the bananas, cut side down. Cook 2 to 3 minutes, until the sugar starts to dissolve; do not stir.

2 • Add the brandy and cook several minutes more, carefully shaking the skillet occasionally, until all the sugar has dissolved and the mixture thickens. Remove from the heat and cool slightly.

3 • Chop the bananas, and add to the flour-butter mixture just before adding the buttermilk.



[image: Scones]


Biscuits, Scones, and Pies: Using the Food Processor

The procedures for making biscuits, scones, and pie dough are similar and they are important for a tender, flaky bread or pastry. First, the fat (usually butter, but sometimes butter and shortening) is cut into the dry ingredients, then the liquid ingredients are added and the mixture is blended until just combined. I like to do all of this by hand so that I can feel the dough. A food processor can also be used to cut in the fat, but I believe the liquids should always be mixed in by hand to be sure that the dough is not overworked, which will cause the dough to become tough.

TO USE THE FOOD PROCESSOR:


• Cut the butter into ¼-inch cubes. (Make sure the butter is very cold.)

• Place the dry ingredients in the bowl of a food processor fitted with the metal blade and pulse several times to combine.

• Add the cold butter or shortening and pulse 10 to 12 times or until the mixture resembles coarse meal.

• Transfer the mixture to a large bowl. Add the liquid ingredients and stir until the mixture just holds together when pressed between your fingers.

• Proceed as the recipe directs.





Old-Fashioned Buttermilk Biscuits

These basic biscuits are light and flaky—perfect for breakfast or, made smaller, just right for hors d’oeuvres. The amount of buttermilk that is added will depend on the brand of flour that you use and the weather. We’ve found that in high humidity, the dough may require less buttermilk. Always start with the minimum amount of buttermilk, then add a little more as needed. You can keep a quantity of the butter-flour mixture on hand in the refrigerator, then just add the buttermilk, roll, cut, and bake. It’s a wonderful convenience, whether you’re having weekend guests for breakfast or you simply want to save time.

MAKES 1 DOZEN 2½-INCH BISCUITS


3½ cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

½ pound (2 sticks) cold unsalted butter, cut into ¼-inch cubes

1¼ to 1½ cups buttermilk

Egg wash: 1 large egg beaten with 2 tablespoons milk




1 • Preheat the oven to 425 degrees.

2 • Lightly grease a baking sheet and set aside.

3 • Sift together the flour, baking powder, baking soda, and salt in a large bowl.

4 • Add the butter and cut it into the flour mixture using a pastry blender or 2 knives until the mixture resembles coarse meal. (Or pulse 10 to 12 times in the bowl of a food processor fitted with the metal blade. Transfer the mixture to a large bowl to continue making the dough.) The dough can be made up to 1 week in advance to this point and stored in an airtight container in the refrigerator.

5 • Add 1¼ cups of the buttermilk and mix lightly just until the dough begins to stick together; do not overmix. Add up to 4 tablespoons more buttermilk, 1 tablespoon at a time, if the dough is dry.

6 • Turn the dough out onto a lightly floured surface and press together lightly just until the dough forms a ball; do not overwork the dough.

7 • Roll or pat the dough out to ¾-inch thickness. Cut with a 2½-inch biscuit or cookie cutter, dipping the cutter into flour as needed to keep the dough from sticking.

8 • Place the biscuits on the baking sheet and brush the tops with egg wash.

9 • Bake 12 to 15 minutes, until golden brown. Remove from the oven and serve immediately.



variations

Herb-Cheese Biscuits

Add 1 cup grated Cheddar cheese; 2 trimmed, minced scallions; and 2 tablespoons chopped fresh parsley to the flour-butter mixture before adding the buttermilk.

Sweet Potato Biscuits

Add 1 cup peeled, cooked, mashed sweet potato to the flour-butter mixture before adding the buttermilk.

Watercress or Herb Biscuits

Add ¼ cup chopped watercress or herb (such as parsley, basil, or dill) to the flour-butter mixture before adding the buttermilk.


Biscuit Basics


• Do not overwork the dough and do not use too much flour on the work surface.

• The kneading for biscuits is very brief—20 seconds at most—and is simply to distribute the fat particles. Overworked biscuit dough will result in tough biscuits instead of light, flaky biscuits.

• We use butter in our biscuits because we like the flavor. Shortening and lard produce a somewhat flakier biscuit, and can be used instead of, or as a partial replacement for, the butter.

• Always bake at a high temperature and serve the biscuits piping hot.





Molasses Brown Bread

Created by my friend Bobbie Edwards, this quick bread is similar to an Irish brown bread. It’s savory—not sweet—and incredibly versatile. Try it toasted for breakfast, spread with butter or honey, or with Herbed Cream Cheese topped with smoked salmon. Or use it to make open-faced sandwiches.

MAKES TWO 9 BY 5-INCH LOAVES


3½ cups whole-wheat flour

1 cup all-purpose flour

2 teaspoons salt

1 tablespoon baking soda

1 large egg

½ cup sugar

¾ cup molasses

3 cups buttermilk




1 • Preheat the oven to 375 degrees.

2 • Grease and lightly flour two 9 by 5 by 3-inch loaf pans and set aside.

3 • Mix the whole-wheat flour, all-purpose flour, salt, and baking soda in a large bowl.

4 • Whisk the egg, sugar, molasses, and buttermilk in a separate bowl until well blended.

5 • Add the egg mixture to the flour mixture and stir to blend well. Pour the mixture evenly into the prepared pans.

6 • Bake 45 to 50 minutes, until a toothpick inserted in the center of the loaf comes out clean. Let rest for 10 to 15 minutes before removing from the pans. Serve warm or place on a baking rack to cool.




Preparing Pans for Baking

Greasing and flouring a pan keeps the batter or dough from sticking to the pan. Use vegetable shortening, cooking oil, vegetable oil spray, or clarified butter to grease pans, applying a thin, even layer with a pastry brush or paper towel. When a recipe calls for greasing the bottom of the pan only (not the sides), that is because the batter or dough needs to cling to the ungreased sides in order to rise properly.



Apple Rum-Raisin Bread

This sweet, quick bread is moist and rich, and needs no embellishment at all. It keeps up to 5 days, freezes beautifully, and makes a nice holiday gift.

MAKES TWO 9 BY 5-INCH LOAVES


4 cups all-purpose flour

1 tablespoon baking powder

2 teaspoons baking soda

2 teaspoons ground cinnamon

1 teaspoon ground cardamom

½ teaspoon salt

2 cups sugar

4 large eggs

1¼ cups canola or safflower oil

¾ cup dark rum

1 tablespoon pure vanilla extract

4 Granny Smith or other tart apples, peeled, cored, and roughly chopped

1 cup raisins

1 cup currants




1 • Preheat the oven to 350 degrees.

2 • Grease and lightly flour two 9 by 5 by 3-inch loaf pans and set aside.

3 • Sift together the flour, baking powder, baking soda, cinnamon, cardamom, and salt in a large bowl and stir to mix.

4 • Cream together the sugar, eggs, oil, rum, and vanilla in a separate bowl with an electric mixer.

5 • Add the flour mixture to the egg mixture and stir just until the dry ingredients are moist and blended. Do not overmix.

6 • Put the apples in the bowl of a food processor fitted with the metal blade and pulse several times; you should have 4 to 4½ cups processed apples. Add the apples, raisins, and currants to the batter and stir until just blended. Pour the batter evenly into the prepared pans.

7 • Bake 1 to 1¼ hours, until the breads have risen, the tops are slightly cracked, and a toothpick inserted in the center of each loaf comes out clean. (Note: This is a very dense, moist loaf.)

8 • Let rest for 10 to 15 minutes before removing from the pans. Serve warm or place on a baking rack to cool.



variations: Bourbon can be substituted for the dark rum; raisins—dark or golden—can be substituted for the currants.

Granny Foster’s Banana-Walnut Bread

This rich, sweet bread is delicious for breakfast or tea, toasted and spread with butter or cream cheese. Be sure to use very ripe bananas for the sweetest flavor and a moist texture.

MAKES TWO 9 BY 5-INCH LOAVES


4 cups all-purpose flour

2 teaspoons baking powder

½ teaspoon baking soda

½ teaspoon salt

3 teaspoons ground nutmeg

½ teaspoon ground cardamom

½ pound (2 sticks) unsalted butter, softened

2 cups sugar

4 large eggs, lightly beaten

8 very ripe bananas, crushed

2 teaspoons pure vanilla extract

2 cups coarsely chopped walnuts




1 • Preheat the oven to 350 degrees.

2 • Grease and lightly flour two 9 by 5 by 3-inch loaf pans and set aside.

3 • Combine the flour, baking powder, baking soda, salt, nutmeg, and cardamom in a large bowl and stir to mix.

4 • Cream together the butter and sugar in a separate bowl with an electric mixer until well blended. Slowly add the beaten eggs while continuing to beat. Add the bananas and vanilla and stir to mix.

5 • Slowly add the flour mixture to the butter mixture and stir just until all the dry ingredients are moist and well blended. Do not overmix. Fold in the walnuts and stir just to blend.

6 • Pour the batter evenly into the prepared pans and let it settle to the sides; tap the pans on the counter a few times to even out the batter.

7 • Bake 1 to 1¼ hours or until the bread rises and a toothpick inserted in the center of each loaf comes out clean. The bread will be slightly brown and cracked on the top.

8 • Let rest for 10 to 15 minutes before removing from the pans. Serve warm or place on a baking rack to cool.



variations: Golden raisins or chopped pecans can be substituted for the walnuts.

Spiced Pumpkin Bread

Although we make this beautifully colored bread from early fall through the holidays, it’s really delicious all year round. Spicy, moist, and slightly sweet, it’s made with canned pumpkin, so it’s very easy.

MAKES TWO 9 BY 5-INCH LOAVES


3½ cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

1 tablespoon ground cinnamon

1 tablespoon ground nutmeg

2½ cups sugar

4 large eggs

1 cup canola or safflower oil

One 15-ounce can pumpkin puree

½ cup water

1 teaspoon pure vanilla extract




1 • Preheat the oven to 350 degrees.

2 • Grease and lightly flour two 9 by 5 by 3-inch loaf pans.

3 • Sift together the flour, baking powder, baking soda, salt, cinnamon, and nutmeg in a large bowl and set aside.

4 • Whisk together the sugar, eggs, and oil in a separate bowl until well blended. Stir in the pumpkin, water, and vanilla and mix well.

5 • Add the flour mixture to the pumpkin mixture and stir just until all the ingredients are moist and blended. Do not overmix.

6 • Pour the batter evenly into the prepared pans and bake about 1 hour or until a toothpick inserted in the center of each loaf comes out clean and the top begins to crack slightly.

7 • Let rest for 10 to 15 minutes before removing from the pans. Serve warm or place on a baking rack to cool.



variations: After combining the flour and pumpkin mixtures, fold in 1 cup coarsely chopped pecans, walnuts, raisins, currants, dried cherries, dried cranberries, or chopped dried apricots if desired.

[image: Pouring the batter into pans]

Sweet and Spicy Gingerbread

This Foster’s classic is a variation of a recipe by Dorian Parker, a wonderful cook whom I met when we both worked as caterers for Martha Stewart. The coffee, dry mustard, and black pepper may sound strange, but they add a subtle depth of flavor so that the bread isn’t just sweet, it’s spicy. We serve it all day long—for breakfast, for tea, and even for dessert topped with warm applesauce, ice cream, or whipped cream.

MAKES TWO 9 BY 5-INCH LOAVES


3½ cups all-purpose flour

1 tablespoon baking powder

½ teaspoon baking soda

½ teaspoon salt

2 teaspoons ground cinnamon

1 teaspoon ground ginger

1 teaspoon ground cloves

1 teaspoon dry mustard

1 teaspoon freshly ground black pepper

12 tablespoons (1½ sticks) unsalted butter, softened

1½ cups firmly packed light brown sugar

3 large eggs

1½ cups molasses

1 cup brewed strong coffee, cooled




1 • Preheat the oven to 375 degrees.

2 • Lightly grease and flour two 9 by 5 by 3-inch loaf pans and set aside.

3 • Combine the flour, baking powder, baking soda, salt, cinnamon, ginger, cloves, mustard, and pepper in a large bowl and stir to mix.

4 • Cream together the butter and sugar in a large bowl with an electric mixer until light and fluffy. Slowly add the eggs, one at a time, beating well after each addition.

5 • Add the molasses to the butter mixture in a slow, steady stream while continuing to beat. Add the coffee, and continue to beat until all the ingredients are well blended.

6 • Slowly add the flour mixture to the butter mixture and stir just until all the dry ingredients are moist and blended. Do not overmix.

7 • Pour the batter evenly into the prepared pans and place the pans on the center rack of the oven.

8 • Bake 40 to 45 minutes, until the bread rises and springs back lightly when pressed and a toothpick inserted in the center of each loaf comes out clean.

9 • Let rest for 10 to 15 minutes before removing from the pans. Serve warm or place on a baking rack to cool. (This is great served warm, but it may be more difficult to slice.)



Granny Foster’s Refrigerator Rolls

This is my grandmother’s recipe for make-ahead yeast rolls. The





























Hot Cross Buns with Raisins, Apricots, and Cranberries































Lemon Glaze






Killer Pecan Sticky Buns





























Sticky Orange-Coconut Pinwheels































New York–Style Crumb Cake






































Classic Sour Cream Coffee Cake







































    Foster’s Omelets



Basic Omelet


















    Asparagus, Corn, and Spinach with Chèvre



    Roasted Tomatoes, Fresh Mozzarella, and Pesto



    Spinach, Tomato, and Feta



    Mushrooms, Swiss, and Caramelized Onions



    Grilled Vegetable Ratatouille



    Smoked Salmon and Herbed Cream Cheese



    Lump Crabmeat with Farmer Cheese and Crunchy Corn Relish



    Bacon, Tomato, Arugula, and Chèvre with Croutons



Chiffonade




Grits Soufflé






























Mushroom-Risotto Hash with Fried Eggs and Grilled Ham
















Mushroom-Risotto Hash


























Grilled Ham










Corn Pancakes with Crispy Fried Oysters and Cajun Rémoulade



Corn Pancakes


























Crispy Fried Oysters





















Cajun Rémoulade


























Roasted Peppers




Huevos Rancheros with Granny Foster’s Chili Sauce





















Spicy Black Beans























Crispy Corn Tortillas














Granny Foster’s Chili Sauce























Panama Buttermilk Pancakes
































Garden Vegetable Frittata




























Turkey–Sweet Potato Hash
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