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Elegant summer meals for
any day of the year

In The Fire Island Cookbook, food, wine, and travel writers Mike DeSimone and Jeff Jenssen have put together a mouthwatering collection of meals using seasonal produce, one for each weekend from Memorial Day through Labor Day. Each of the fourteen menus is influenced by the authors’ travels in Italy, France, Spain, Greece, Mexico, and Hungary, and includes course-by-course wine pairings.

Every chapter features recipes for a full menu from appetizer to dessert, with wines to match. While some dishes are designed to be prepped in the morning, ignored all day while the cooks are at the beach, and then grilled and arranged as guests arrive, others are a little more elaborate, perfect for the weekend that would otherwise be ruined by rain. Meals can be prepared by one or two dedicated chefs, or divided up among everyone, with each person contributing a course.

Wherever your dream vacation house, occasional weekend destination, or home, and whatever time of year, you are sure to enjoy this fantastic collection of recipes. So slip away, feel the cool spray against your skin, taste the salt in the air, and dream of a delicious, beautiful, and relaxing dinner with friends and family.
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“Easy, effortless entertaining with delicious, user-friendly recipes.”

—DAISY MARTINEZ, bestselling author of Daisy: Morning, Noon and Night and Daisy’s Holiday Cooking

“No matter what the season, there is always a perfect reason to turn to this cookbook again and again.”

—AL ROKER, Today show host and cookbook author

“A must for any gourmand with a taste for the best in wine and food.”

—SUSAN KOSTRZEWA, executive editor, Wine Enthusiast

“This book is bursting with fun, fresh, fabulous memories waiting to happen.”

—JOSH & BRENT, “The Beekman Boys,” Beekman 1802 Farm

“From Maine to Malibu and everywhere in between, this is the perfect summer cookbook. Easy ingredients and easy recipes make for easy entertaining.”

—LULU POWERS, cookbook author and entertaining designer
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MIKE DESIMONE and JEFF JENSSEN, also known as the World Wine Guys, are wine, spirits, food, and travel writers. When not traversing the globe, they divide their time between their homes in New York City and southern Spain. Mike and Jeff are the Entertaining and Lifestyle contributing editors for Wine Enthusiast Magazine. Their articles and photographs have appeared in Wine Enthusiast, Wine Spectator, and Saveur. Visit their website at www.worldwineguys.com.
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FOREWORD

by Al Roker

I love sitting down with a good cookbook.

The best allow you to imagine yourself in a world-class kitchen, actually possessing the ability to make what’s on the page.

Sadly, those cookbooks are few and far between. I find myself getting confused just reading the darn recipe. Odds are, I don’t have any of the ingredients and none of the equipment, and I lack the advanced skills the recipe calls for. Hey, cookbook writers, I don’t plan on spending half the day in a kitchen equipment store looking for a truffle zester or whatever arcane piece of kitchen gadgetry you call for.

And the commentary that goes along with the recipes can be stuffy, pompous, and downright boring. Sorry, I don’t have a degree in gastro-nuclear-physics. I don’t understand what you’re saying! English, please.

Then there’s The Fire Island Cookbook. Not only can you imagine making these recipes, you can hear Mike and Jeff telling you great stories while you’re cooking. I know these guys. I know their voices. Just imagine them in your kitchen helping you cook and picking out great wines to go with your meal!

The casual, laid-back atmosphere of Fire Island is captured perfectly within the pages of this book. So relax and try the menus in Mike and Jeff’s baby, The Fire Island Cookbook. No matter what the season, there is always a perfect reason to turn to this cookbook again and again.

Enjoy!!!
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INTRODUCTION

Summer is the time of year that we love the best, and all we can think about the whole season is heading to the beach. Sometimes it’s just for the weekend, and at other times we are away for weeks at a stretch, but among the joys of a beach house are having a kitchen and also having time to prepare dinner for or with family and friends. In our travels as wine and food writers, we have had the wonderful opportunity to eat dinner in restaurants around the globe—and the first thing we want to do when we get home is try out new dishes on the people we love. Since everyone slows down a little when the heat sets in, summer seems like the best time for everyone to get together and enjoy a dinner using fresh seasonal ingredients.

Summer is also the height of the mouthwatering produce season—from asparagus to zucchini, served hot or cold, raw or cooked, simply grilled or smothered in sauce. No matter if you are serving fish straight from the sea or prime cuts of aged meat, everything tastes better when it is presented with style. A well-laid table and an attractively arranged plate turn a meal into a feast for all of the senses, and a few extra moments in the kitchen will keep your friends talking about your cooking for the rest of the summer. And let’s be honest: as much as we all love to play host, the best kind of houseguests are those who show up with their favorite cookbooks, a bag of groceries, and a few bottles of wine, allowing you to be the guest in your own home.

Fire Island—a barrier island less than fifty miles from New York City—is home to one of the many beaches we spend time at. On Fire Island, dining-out options are slim, so most people eat dinner in. We took Fire Island and the idea of cooking at your home-away-from-home as our starting point, but we have shared houses with friends (here in the States and all around the world) that have run the gamut in terms of size and style of accommodation: beach cottages on Fire Island, oceanfront mansions in the Hamptons, farmhouses in Tuscany, villas in Spain, bungalows on Cape Cod, and grand Victorians on the Great Lakes. What they all have in common is the break from our ordinary routine. Days spent lolling in the waves or lounging under an umbrella leave plenty of time to decide what to have for dinner.

Many of the menus in this cookbook involve dishes that can be prepared ahead of time and finished at the last minute, so you can do your prep work in the morning and then spend your day by the water along with the rest of the gang. They can also be divided up among the group, with one or two people tackling each course, so that nobody has to work too hard to get dinner on the table. With fourteen menus to choose from, there is one for each weekend from Memorial Day to Labor Day, or one per night for a two-week stay at the beach.

Most of the meals presented here are meant to be served one plate at a time, with the exception of Peak Summer Produce, Fourth of July Pool Party, and Labor Day Caribbean Barbecue, which are set up family-style. Almost all also involve both grilled food and cold dishes, except for Rainy Day French Menu and Height of the Empire; these two are optimal if you get hit with a little stormy weather and the best plan is staying indoors to cook. Other dinners, such as Noche Caliente Spanish Dinner, Portside in Puerto Vallarta, and Villa in Tuscany play on our travels: we have brought home our best finds to create recipes that everyone will enjoy. We have also recommended wine to pair with each dish, and have given two choices with each main course. If you can’t find the exact one that we mention, ask for something from the same region, made from the same grape. Some menus include an apéritif or aperitivo; everyone enjoys a before-dinner libation, and even if dinner is not quite ready as the crowd begins to gather in the kitchen, you still feel like a good host as you offer your friends a cold drink.

Whether a house on the beach is your dream vacation, an occasional weekend destination, or the place you call home from April to October, you are sure to enjoy this collection of recipes, menus, photos, and entertaining ideas. Wherever you are in the world right now, take a moment, close your eyes, slide onto a bench on the upper deck of a ferry, let the mainland slip away, feel the cool spray against your skin, taste the salt in the air, and prepare yourself to enjoy one of the best dinners you, your family, and your friends have ever shared.
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