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We are thrilled to have consolidated, in this volume, a collection of recipes that we believe are excellent examples of real American food. What exactly can be categorized as American food is open to lively debate. Since before the explorers discovered the bounty and wonders of this continent, Native Americans have been using indigenous, edible species and abundant wildlife for everyday consumption; corn, crab, lobster, oysters, blueberries, cranberries, turkey, tomatoes, potatoes, pumpkins, squash, and so much more were commonly incorporated into their everyday diets. Early settlers readily adapted to these new foods and used them regularly, supplementing what were unknown, unusual, and sometimes peculiar ingredients with their own more familiar flavorings and seasonings.

This book is divided into regions, each with its particular defining features, as you will discover as you peruse the contents and experiment with the very delicious recipes. The challenge in putting it together was to edit the vast numbers of recipes beloved by so many into a manageable compilation of what we consider the best examples of a genre: chowders, pies, chilis, burgers, cobblers, casseroles, salads, and such. Fish chowder in the Northeast, as an example, is a very different soup from the corn chowder of the Southwest, and cioppino from the Northwest will be very distinguishable from the gumbos of Louisiana. Sauces, salsas, muffins, biscuits, sandwiches—there is great variety and much opportunity to experience a memorable trip around America and through time by cooking as many of these recipes as you can. An added bonus are the many recipes for cocktails and non-alcoholic beverages that also highlight the ingenuity and inventiveness of the people who settled here.

    The kitchens at Martha Stewart Living are filled with talented and knowledgeable editors who are also excellent recipe developers and food historians. We have all contributed something of what we know and love about American cuisine to this book, and every mouthwatering photograph promises something delightful to serve your families and friends.

I hope you will discover favorites new and old in the following pages. And I hope you read all of the “backstories” that accompany the recipes. I promise you will learn a great deal about who we are as a vast community held inextricably together by wonderful food.
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In the beginning, American cooking was a crazy quilt of cuisines, all stitched together by common ingredients: wild game, pork, fish, chicken, corn, and wheat from local gristmills, and the bounty from carefully tended kitchen gardens. The forthrightness and utter lack of pretension that are found in our country’s earliest cookbooks have echoed through the centuries.

There is still no single, all-encompassing definition of American food, but those same qualities are still true of our quintessential foods today. Meatloaf with a side of creamy, buttery mashed potatoes, the ultimate blue-plate special; a fragrant chicken potpie beneath a burnished pastry crust; an unabashedly generous helping of mac and cheese or juicy, fork-tender pot roast; a tender shortcake piled high with fresh strawberries and sweetened whipped cream; a tall yellow layer cake swathed in chocolate frosting—all of these democratic-with-a-small-d dishes spark our appetite, our hunger, whether truly physical or purely metaphorical.

American food has also been influenced by the many immigrant groups that have settled here, each one bringing foods and food memories from their homeland. Pasta, pizza, and artichokes were among the gifts brought by the Italians. Three-bean salad is, in all likelihood, from German settlers; the perfect “go with anything” side, it was popularized as “the salad that men love.” And as once-unfamiliar flavors mingled with local tastes and traditions in the various regions, America became a veritable melting pot. It’s hard to imagine a time when garlic and spaghetti were considered ethnic ingredients, for instance, or when soy sauce wasn’t a staple in kitchens across the land. The end result is an ever-evolving collection of family favorites that transcend regional differences and cross state lines.

The food that is most emblematic of America’s psyche, of course, is the hamburger. Although chopped-meat recipes appear in a Roman cookbook of the second century, and a more recent provenance lay in the minced “steak” of Hamburg, Germany, the succulent, beefy patties that sizzle on grills and flattops in mom-and-pop diners, off-ramp franchises, temples of haute cuisine, and suburban backyards across the land are an American invention.

Sustenance is found in eating, of course, but it is found in cooking, too. The recipes in this chapter are powerful. They draw you into the kitchen and allow you to revel in the perfection of small, ordinary tasks: hard-cooking eggs for potato salad, making a satiny gravy for the Thanksgiving turkey, creaming butter and sugar for a batch of oatmeal cookies, or whisking pancake batter in your mother’s big ceramic bowl. You might have inherited that bowl a long time ago, but the smell of breakfast—bacon cooking, the hot griddle, fresh coffee—remains exactly the same. And when you teach your children how to crimp the crust of a deep-dish apple pie and then cut steam vents in the top, odds are you are passing down a tradition learned at the side of your mother or grandmother. And those children will remember more than apple-pie aesthetics; they’ll remember the apron they were wearing, your hand sprinkling flour on the work surface, and the stories you tell as you help roll out the dough.

Simple and delicious, robust and satisfying, and genuinely heartwarming—these all-American dishes will make you happy and leave you feeling that all is right with the world. They’ll remind you of who you are.
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Blueberry Pancakes

Alexis’ Egg Salad Sandwiches

Chicken Salad Sandwiches

Tuna Salad Sandwiches

Tomato Soup and Grilled Cheese

Hot Crab Dip

Caramelized-Onion Dip

Baked Artichoke Dip

Mushroom-and-Bacon Dip

Meatloaf

Mashed Potatoes

Roast Turkey

Hamburgers

French Fries

Lasagna

Chicken Potpies

Tuna Noodle Casserole

Pot Roast

Macaroni and Cheese

Classic Potato Salad 

Three-Bean Salad 

Creamy Coleslaw 

Green Bean Casserole

Chocolate Chip Cookies

Oatmeal Raisin Cookies

Peanut Butter Cookies

Brownies

Iced Sugar Cookies

Strawberry Shortcake

Yellow Layer Cake

Carrot Cake

Coconut Cake

Mile-High Apple Pie

Vanilla Ice Cream
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    BLUEBERRY PANCAKES

BLUEBERRY PANCAKES
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It’s something many of us learn at a very young age: there is breakfast, and then there are pancakes. The humdrum crawl of the typical week brings the usual cereal, toast, maybe eggs, or if you are feeling virtuous, a smoothie. But on certain days—weekends, holidays—the batter gets mixed, the griddle comes out, and pretty soon your family is tucking into a steaming stack of flapjacks, preferably dripping with pure maple syrup and melted butter. Pancakes were first brought to America by the earliest English and Dutch immigrants; these days, countless variations abound. Buttermilk makes these pancakes extra light and tender, and the addition of plump blueberries is reason enough to freeze some of summer’s bounty to enjoy throughout the year.


1¾ cups all-purpose flour

3 tablespoons sugar

1 tablespoon baking powder

½ teaspoon coarse salt

1½ cups buttermilk

2 large eggs, room temperature

1 teaspoon pure vanilla extract

1 tablespoon unsalted butter, melted, plus more, softened, for skillet and serving

2 tablespoons plus 2 teaspoons neutral-tasting oil, such as safflower

1 cup fresh blueberries, plus more for garnish

Pure maple syrup, for serving



1 Sift together flour, sugar, baking powder, and salt. In another bowl, whisk buttermilk, eggs, vanilla, melted butter, and 2 tablespoons oil to combine, then whisk into flour mixture (do not overmix; batter should be slightly lumpy). Fold in blueberries.

2 Heat 1 teaspoon softened butter and remaining 2 teaspoons oil in a large nonstick skillet over medium. Working in batches, pour in ⅓ cup batter per pancake. Cook until small bubbles form on the surface, about 3 minutes. Flip; cook until underside is golden brown, about 3 minutes. Add more butter as needed between batches. Serve warm with butter and syrup, garnished with additional blueberries.

MAKES 10
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    FROM THE TOP: CHICKEN SALAD, TUNA SALAD, ALEXIS’ EGG SALAD SANDWICHES

ALEXIS’ EGG SALAD SANDWICHES

[image: ]

    At the end of the nineteenth century, the influential cookbook Beverages and Salads, along with the popularization of delicatessens in New York City and other urban centers, turned egg, chicken, and tuna salads into popular sandwich fillings. One other event contributed to their widespread availability: the introduction of store-bought mayonnaise, most famously by the Hellman family in 1912. Tuna salad was boosted in the early 1900s by a series of cannery-published recipe pamphlets, while chicken salads came to rely on canned meat for a quick and convenient meal (although this version uses poached chicken). Alexis Stewart’s egg salad is particularly appealing: mustard powder balances the flavors, and curry powder is an unexpected (and utterly delicious) addition.


6 hard-cooked large eggs, peeled, whites chopped and yolks crumbled

¼ cup mayonnaise, plus more for bread

½ teaspoon dry mustard powder

¼ teaspoon Dijon mustard

1 medium stalk celery, cut into ¼-inch dice (3 tablespoons)

Coarse salt and freshly ground pepper

¼ teaspoon mild Madras curry powder (optional)

8 slices pumpernickel bread

1 small head radicchio

1 small bunch arugula, trimmed



In a bowl, combine eggs, mayonnaise, mustard powder, mustard, and celery; season with salt and pepper. Add curry powder, if using. Gently mix until combined. Egg salad can be refrigerated up to 1 day in an airtight container.

Spread egg salad onto 4 slices of bread, and cover with radicchio, arugula, and remaining slices of bread. Cut each sandwich in half, and serve.

SERVES 4

CHICKEN SALAD SANDWICHES


3½ cups chicken broth, preferably homemade

2 boneless, skinless chicken breast halves (12 ounces)

1 Granny Smith apple

Juice of 1 lemon

½ cup diced celery

½ cup mayonnaise

1 tablespoon finely chopped tarragon leaves

Coarse salt and freshly ground pepper

8 slices white bread, toasted



1 Place stock in a medium saucepan, and bring to a boil. Add the chicken breast, and reduce to a simmer. Cook for about 15 minutes, until the chicken is cooked through. Drain, reserving the stock for another use, and set the chicken aside to cool. When it is cool enough to handle, shred into bite-size pieces.

2 Peel and core the apple, and cut into ¼-inch dice. Place diced apple in a large bowl, and toss with lemon juice to coat. Add the shredded chicken, celery, mayonnaise, and tarragon; season with salt and pepper, and mix to combine. Chicken salad can be refrigerated up to 1 day in an airtight container. Spread chicken salad onto bottom bread halves, and cover with top halves. Cut each sandwich diagonally in half, and serve.

SERVES 4

TUNA SALAD SANDWICHES


2 cans (6 ounces each) solid white tuna, packed in water, drained

¼ cup mayonnaise

2 teaspoons Dijon mustard

¼ cup finely chopped celery

2 teaspoons finely grated lemon zest, plus 2 teaspoons fresh lemon juice

Coarse salt and freshly ground pepper

4 rustic rolls, split

½ red onion, very thinly sliced



1 In a bowl, mix tuna, mayonnaise, mustard, celery, and lemon zest and juice with a fork until thoroughly combined. Season with salt and pepper. Tuna salad can be refrigerated up to 1 day in an airtight container.

2 Spread tuna salad onto bottom roll halves, and cover with onions and top halves. Cut each sandwich in half, and serve.

SERVES 4
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Tomato season never comes soon enough. When you’re caught up in the languorous rhythms of early summer, spending evenings near the grill and enjoying the longest days of the year, you wonder why you are still faced with lackluster tomatoes in the supermarket. Farmers’ markets are selling fresh herbs and all manner of other things that go beautifully with ripe tomatoes—but no tomatoes. Not until mid-July or August do the markets fill with crates of the gorgeous, fleshy fruit. Many of the best farmstand offerings are old-fashioned heirloom varieties; with their complex fusion of sugars and acids, they are bred for flavor. A spectrum of colors as well as tastes makes a large platter of sliced heirlooms a welcome addition to any summer table.

Taking advantage of this sudden abundance is easy because tomatoes are so good just as they are—eaten out of hand, not unlike apples. But there are ways to make ripe tomatoes even better. To keep them at their peak, leave them at room temperature; refrigeration will compromise their flavor. To taste a fresh tomato dish at its most sublime, let it stand for a while. A tomato salad, for instance, should sit for at least an hour at room temperature, the slices absorbing a sprinkling of extra-virgin olive oil, salt (not too much, to avoid draining the tomatoes of all their liquid), and chopped fresh herbs—basil, mint, sweet marjoram, oregano, or lovage. And avoid adding black pepper and an acidic ingredient such as vinegar or lemon juice; let the tomatoes’ natural sweet-tart taste come through.

Although it now seems hard to think of spaghetti without marinara or french fries without ketchup, until two hundred years ago tomatoes were viewed with suspicion in Europe. They were a strange tropical fruit from the New World (originally South America) that people thought were poisonous. Even in Italy, they were considered odd when the Spaniards first brought them to Naples. But by the eighteenth century, Neapolitans were dressing pasta and topping pizza with tomato sauce and, in time, changed the way the world—including Americans—ate.

Roasted tomatoes offer concentrated flavor, and they can be stored in the freezer for months, perfect for using to make soups, stews, salsas, and casseroles—and your own pasta or pizza sauce.


ROASTED TOMATOES Preheat oven to 450°F. Divide 8 pounds plum tomatoes (about 45) and 6 sprigs thyme between two shallow baking pans or rimmed baking sheets. Toss with 2 tablespoons extra-virgin olive oil; season with coarse salt and freshly ground pepper. Spread evenly and bake until tomatoes soften and burst, about 45 minutes, rotating pans halfway through. Let cool, then coarsely chop. Refrigerate tomatoes in airtight containers up to 3 days, or freeze (in small portions, as desired) up to 3 months. MAKES 10 CUPS
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    TOMATO SOUP AND GRILLED CHEESE

TOMATO SOUP AND GRILLED CHEESE
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My first memories of sandwiches are warm, crisp, buttery triangles of white or whole wheat bread filled with delectable melted yellow cheese. In the Kostyra household, these were served with bowls of steaming tomato soup for lunch, and we all loved that meal. At some point, tomatoes were added to the sandwich filling, and I loved the mixture of sharp cheddar and tart slabs of homegrown Big Boy tomatoes between the unctuous cheese toast. The sandwich had to be cooked in a big iron skillet, and the bread had to be evenly golden brown and the cheese completely melted. Otherwise, it just wasn’t quite right.


FOR THE SOUP

2 tablespoons unsalted butter

1 onion, finely chopped

3 garlic cloves, minced

3 cans (28 ounces each) crushed tomatoes (about 10 cups)

5¼ cups chicken stock, preferably homemade

3 sprigs oregano, plus more for garnish (optional)

½ cup half-and-half

Coarse salt and freshly ground pepper

FOR THE SANDWICHES

8 slices (½ inch thick) firm white sandwich bread, such as Pullman or pain de mie

½ pound cheddar, sliced ⅓ inch thick

Unsalted butter, softened



1 Make the soup: Melt butter in a medium saucepan over medium-low heat. Cook onion and garlic, stirring occasionally, until translucent, about 8 minutes.

2 Add tomatoes, stock, and oregano, and bring to a boil. Reduce heat and simmer gently until thickened, about 45 minutes. Remove oregano sprigs. Using an immersion blender, purée soup until smooth (or purée in a blender in batches, being careful not to fill the jar more than halfway).

3 Return soup to a simmer over medium-low heat. Gradually add half-and-half, stirring constantly. Season with salt and pepper. Garnish with more oregano sprigs, if desired. Serve hot.

4 Make the sandwiches: Heat a griddle or large cast-iron skillet over medium-low. Cover each of 4 slices of bread with a layer of cheese; top with remaining bread slices, pressing gently to adhere. Generously butter both sides of each sandwich, spreading butter all the way to the edges.

5 Cook two sandwiches at a time until golden brown and cheese has melted, 3 to 4 minutes per side, turning once. Before removing from griddle, flip sandwiches to reheat first side, about 15 seconds. Cut each sandwich diagonally in half and serve immediately.

SERVES 4


[image: ]

TOP: HOT CRAB DIP, MIDDLE: CARAMELIZED ONION DIP, BOTTOM: BAKED ARTICHOKE DIP 

HOT CRAB DIP
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The cocktail-party craze of the 1950s, along with heavy promotions from commercial food producers (including the Thomas J. Lipton Company and its suggested alternative uses for dried onion soup mix), created a perfect storm of demand, and truly turned “dip” into a food category all its own. Today, dips are still regarded as festive party fare. The following recipes are from-scratch updates on some of the most widely appealing dips, including the famous onion dip from the Lipton package mix. Hot Crab Dip, a Chesapeake Bay invention that made good use of the local catch, is now just as likely to be served by even landlocked Americans, since crabmeat is so readily available. Fresh, buttery breadcrumbs top this version. Early recipes for baked artichoke dip called for just three basics: mayonnaise, canned artichokes, and parmesan cheese. The version here produces a dip with a decidedly creamier, deeper flavor, but it’s a crowd-pleaser all the same. And a warm mushroom-and-bacon dip, made with fresh and dried mushrooms, is rich and delicious and a welcome addition to any party menu.


½ cup (1 stick) unsalted butter

1 onion, finely chopped

2 garlic cloves, minced

¼ cup plus 2 tablespoons all-purpose flour

1½ cups milk

¼ teaspoon cayenne

2 teaspoons dry mustard powder

4 ounces sharp white cheddar, shredded (1 cup)

Finely grated zest of 1 lemon, plus 2 tablespoons fresh lemon juice

2 teaspoons Worcestershire sauce

10 ounces lump crabmeat, picked over

2 tablespoons coarsely chopped fresh flat-leaf parsley

Coarse salt and freshly ground pepper

½ small (8-ounce) loaf rustic bread, crusts trimmed, torn into 1-inch pieces (1 to 2 cups)

Assorted crackers and flatbreads, for serving



1 Preheat oven to 400°F. Melt 6 tablespoons butter in a medium saucepan over medium heat. Add onion and garlic; cook, stirring occasionally, until soft, about 4 minutes. Whisk in flour; cook, whisking constantly, 4 minutes. Whisking constantly, pour in milk in a slow, steady stream. Simmer over medium heat, whisking, until thickened, about 4 minutes. Stir in cayenne and mustard. Gradually whisk in cheese; whisk until melted.

2 Remove from heat. Stir in lemon zest and juice along with Worcestershire to combine. Stir in crabmeat and parsley. Season with salt and pepper. Transfer to a 1-quart ovenproof dish.

3 Melt remaining 2 tablespoons butter; stir into bread pieces. Season with salt and pepper. Arrange bread mixture over crab dip. Bake until heated through and the topping is golden brown, 25 to 30 minutes. Remove from oven. Let stand 10 minutes before serving with crackers and flatbreads.

MAKES 4 CUPS

CARAMELIZED-ONION DIP


2 tablespoons extra-virgin olive oil, plus more for drizzling

3 pounds onions (about 8 large), halved and thinly sliced

Coarse salt and freshly ground pepper

¼ cup red-wine vinegar

1 tablespoon chopped fresh thyme

8 ounces cream cheese, softened

1 cup (8 ounces) sour cream

Assorted chips or crackers, for serving

Crisp Onions, for garnish (optional; recipe follows)



1 Heat olive oil in a medium heavy-bottomed pot over medium-high. Cook onions, stirring occasionally, until soft and golden brown, about 15 minutes. Cover; reduce heat to low. Cook, stirring occasionally, until onions are well caramelized, about 40 minutes.

2 Raise heat to medium, and season onions with salt. Stir in vinegar; simmer until absorbed. Stir in thyme; remove from heat. Let cool; coarsely chop onions.

3 With an electric mixer on medium speed, beat cream cheese until smooth. Fold in sour cream and chopped onions with a flexible spatula; season with salt and pepper. Transfer to a serving dish. Cover with plastic wrap and refrigerate 1 hour (or up to overnight) before serving with chips and crackers, garnished with crisp onions, if desired.

MAKES 4 CUPS

CRISP ONIONS


¼ cup plus 1 tablespoon neutral-tasting oil, such as safflower

1 small onion, very thinly sliced



Heat oil in a medium skillet over high until hot but not smoking. Fry onion in small batches until crisp, about 1 minute. Transfer to a paper towel–lined plate to drain.

MAKES 1½ CUPS

    BAKED ARTICHOKE DIP


3 cans (14 ounces each) artichoke hearts in water, drained

6 tablespoons (¾ stick) unsalted butter, softened

¼ cup all-purpose flour

2 cups milk, warmed

⅛ teaspoon cayenne

Coarse salt and freshly ground pepper

1 cup grated parmesan (3 ounces)

1 cup grated pecorino romano (3 ounces)

1 large onion, finely chopped

1 tablespoon fresh thyme leaves, coarsely chopped

3 garlic cloves, minced

1½ teaspoons finely grated lemon zest

¼ cup fresh breadcrumbs

Assorted crackers and flatbreads, for serving



1 Remove leaves from 1 artichoke heart; pat dry and reserve. Thinly slice remaining artichoke hearts; pat dry.

2 Preheat oven to 400°F. Melt 4 tablespoons butter in a medium saucepan over medium heat. Add flour and cook, stirring constantly, 2 minutes. Whisk in milk and bring to a boil. Add cayenne and season with salt and pepper. Simmer until thickened, about 2 minutes. Remove from heat and stir in cheeses.

3 Melt remaining 2 tablespoons butter in a medium skillet over medium-high heat. Cook onion, stirring occasionally, until softened, about 3 minutes. Add thyme, garlic, and sliced artichoke hearts and cook, stirring, until heated through, about 3 minutes. Add to cheese mixture along with lemon zest.

4 Transfer to a 2-quart baking dish. Top with reserved artichoke leaves and sprinkle evenly with breadcrumbs. Bake until bubbling and topping is golden, about 15 minutes. Let cool slightly before serving with crackers and flatbreads.

MAKES 6 CUPS
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    MUSHROOM-AND-BACON DIP

MUSHROOM-AND-BACON DIP


3 dried porcini mushrooms

½ cup boiling water

8 slices thick-cut bacon

1 large or 2 small leeks, white and pale-green parts only, halved lengthwise, thinly sliced crosswise, washed well and dried

4 garlic cloves, finely chopped

1 pound fresh cremini, button, or shiitake mushrooms, cleaned and chopped, plus 3 mushroom slices, for garnish

Coarse salt and freshly ground pepper

1½ teaspoons finely chopped fresh thyme

8 ounces cream cheese, softened

2 cups (16 ounces) sour cream

3 tablespoons sliced trimmed scallions (dark green parts only), plus more for garnish

Crackers or toasted bread slices, for serving



1 In a small bowl, soak porcini in the boiling water until soft, about 20 minutes. Working over the bowl, lift out porcini and squeeze out liquid into bowl. Coarsely chop porcini. Leaving powdery residue at bottom of bowl, pour liquid through a fine sieve into another bowl and reserve.

2 Cook bacon in a large skillet over medium heat until crisp, about 5 minutes per side. Drain on paper towels. Pour off rendered bacon fat, reserving ¼ cup. Wipe skillet clean. Coarsely chop bacon.

3 Return 3 tablespoons bacon fat to skillet. Add leeks and garlic; cook over medium heat, stirring occasionally, until translucent, about 2 minutes. Add porcini and chopped fresh mushrooms, then season with salt and pepper. Raise heat to high; cook, stirring, until mushrooms are tender, 5 to 8 minutes. Add thyme; cook 2 minutes more. Transfer to a plate; let cool. Wipe skillet clean with paper towels.

4 With an electric mixer on medium speed, whisk cream cheese until smooth. Gradually add sour cream, whisking until smooth. Stir in mushroom mixture, three-fourths of the bacon, the scallions, and 2 tablespoons porcini soaking liquid. If necessary, add more porcini liquid to reach desired consistency.

5 Cook sliced mushrooms in remaining 1 tablespoon bacon fat in a medium skillet over medium heat, stirring occasionally, until golden brown, about 2 minutes. Scatter over dip. Garnish dip with scallions and remaining bacon. Serve with crackers or bread.

MAKES 4 CUPS
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    MEATLOAF

MEATLOAF
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Food historians believe meatloaf to be a direct descendant from European pâtés—the use of ground beef, however, made it a thoroughly New World invention. It is widely acknowledged that a combination of equal parts beef (for flavor), pork (for juiciness), and veal (for tenderness and easy slicing) produces the very best meatloaf; you’ll find the combination packaged in supermarkets and labeled “meatloaf mix.” Mashed potatoes are, of course, the essential accompaniment. The recipe here produces potatoes with an ultra-creamy texture, especially when passed through a potato ricer; for stiffer mashed potatoes, reduce the combined amount of milk and cream from two cups to one and a half cups. Sautéed broccolini or broccoli adds color to the plate.


3 slices good-quality white bread, torn into large pieces (do not trim crusts)

1 onion, coarsely chopped

2 garlic cloves, coarsely chopped

1 celery stalk, coarsely chopped

1 carrot, coarsely chopped

½ cup fresh flat-leaf parsley

¾ pound ground beef

¾ pound ground pork

¾ pound ground veal

1 large egg

¾ cup ketchup

1 tablespoon Dijon mustard

1 tablespoon Worcestershire sauce

1 tablespoon coarse salt

½ teaspoon freshly ground pepper

2 tablespoons dark-brown sugar



1 Preheat oven to 375°F. Pulse bread in a food processor until finely ground. Transfer to a medium bowl (you should have 2½ cups crumbs).

2 Combine onion, garlic, celery, carrot, and parsley in food processor; pulse until finely chopped. Add to breadcrumbs along with ground meats, egg, ¼ cup ketchup, the mustard, Worcestershire, salt, and pepper; mix gently but thoroughly by hand to combine. Transfer mixture to a 9-by-5-inch loaf pan, pressing to fill in an even layer.

3 Combine remaining ½ cup ketchup and the brown sugar in a bowl and stir until smooth; brush over meatloaf.

4 Place pan on a rimmed baking sheet and bake until an instant-read thermometer inserted in middle of meatloaf registers 160°F, about 1 hour 20 minutes. Let cool slightly before serving.

SERVES 6 TO 8

    MASHED POTATOES


4 pounds Yukon Gold potatoes, peeled and cut into 1-inch pieces

Coarse salt and freshly ground pepper

1 cup heavy cream

1 cup milk

½ cup (1 stick) unsalted butter



1 Place potatoes and 2 tablespoons salt in a large saucepan. Cover with cold water by 2 inches and bring to a boil. Reduce heat to medium-low, and simmer until potatoes are tender, 8 to 10 minutes.

2 Meanwhile, heat cream, milk, and butter in a small saucepan over medium-low heat, stirring occasionally, until butter melts.

3 Drain potatoes and pass through a ricer into a heatproof bowl (or mash with a potato masher until smooth). Pour warmed cream mixture over potatoes in a slow, steady stream, and stir until smooth. Season with salt and pepper. Serve immediately, or cover bowl and keep warm over a pan of simmering water up to 2 hours.

SERVES 8 TO 10
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    ROAST TURKEY

ROAST TURKEY
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It’s fun to think back on all the different turkeys I have prepared over many years of hosting Thanksgiving, the most celebrated American meal. I’ve tried every technique under the sun: brining, dry-brining, rubbing, deep-frying, grilling, and of course, roasting—quick roasting at high temperatures, slow roasting at lower temperatures, and everywhere in between. There were subtle and sometimes not-so-subtle differences that made each a unique experience. Yet the tried-and-true method I like best requires covering the bird with a butter-and-wine–soaked cheesecloth as it roasts; the result is an exceptionally moist and flavorful turkey that has developed a very loyal following among Martha Stewart Living readers since the recipe was first published in the mid-1990s.


1 fresh whole turkey (about 20 pounds), giblets and neck removed from cavity and reserved

1½ cups (3 sticks) unsalted butter, melted, plus 4 tablespoons, softened

1 bottle (750 ml) dry white wine, plus 1 cup dry red or white wine (or water), for gravy

Coarse salt and freshly ground pepper

Cornbread, Bacon, and Leek Stuffing (recipe follows)

Giblet Stock (recipe follows)



1 Rinse turkey and pat dry with paper towels. Let stand 2 hours at room temperature.

2 Preheat oven to 450°F, with rack on lowest level. Combine melted butter and bottle of white wine in a large bowl. Fold a large piece of cheesecloth into quarters and cut it into a 17-inch, four-layer square. Immerse cheesecloth in the butter and wine; let soak.

3 Place turkey, breast side up, on a roasting rack in a heavy roasting pan. (If the turkey comes with a pop-up timer, remove it; an instant-read thermometer is a much more accurate indication of doneness.) Fold wing tips under turkey. Season cavities (including neck) with salt and pepper, then fill loosely with stuffing; do not pack tightly. (Cook any remaining stuffing in a buttered baking dish at 350°F for 35 minutes.) Tie legs together loosely with kitchen twine. Fold neck flap under and secure with toothpicks. Rub turkey with the softened butter and season with salt and pepper.

4 Lift cheesecloth out of the liquid and squeeze it slightly, leaving it very damp. Drape evenly over the breast and about halfway down the sides of the turkey. Place turkey, legs first, in oven. Cook 30 minutes. Using a pastry brush, baste cheesecloth and exposed parts of turkey with some of the wine mixture. Continue to cook another 2½ hours, basting with more wine mixture every 30 minutes.

5 Carefully remove and discard cheesecloth. Turn roasting pan so that the breast is facing the back of the oven. Baste turkey with pan juices. (If there are not enough juices, continue to use the wine mixture.) The skin becomes fragile as it browns, so baste carefully. Cook 1 more hour, basting after 30 minutes.

    6 After this fourth hour of cooking, insert an instant-read thermometer into the thickest part of the thigh (avoiding the bone). The temperature should reach 165°F and the turkey should be golden brown (also check the stuffing, which should be between 140°F and 160°F). The breast does not need to be checked for temperature. If legs are not yet fully cooked, baste turkey, return to oven, and cook another 20 to 30 minutes. Transfer turkey to a platter and let rest 30 minutes before carving.

7 Meanwhile, make gravy. Pour off pan juices into a large glass measuring cup (or a fat separator). Let stand until fat rises to the surface, about 10 minutes, then skim off and discard. Place the roasting pan over medium-high heat. Add remaining 1 cup wine and bring to a boil; deglaze pan, scraping up browned bits from the bottom with a wooden spoon. Cook until most of the wine has evaporated. Add giblet stock to pan. Stir well and bring back to a boil. Cook until liquid has reduced by half, about 10 minutes. Add the defatted pan juices and cook over medium-high heat, stirring occasionally, about 10 minutes more. You should have about 2½ cups of gravy. Season with salt and pepper and strain through a fine sieve into a warm gravy boat. Serve with turkey.

SERVES 12 TO 14

Carving a turkey Use your hand to hold the turkey steady on a carving board; a carving fork, while useful for arranging the meat once it is carved, will pierce and tear the flesh and doesn’t provide the same grip. With scissors, cut through the trussing, taking care to remove all of the string. Pull each leg away from the body and slice through skin between breast and drumstick. Bend leg back until thigh bone pops out of socket. Cut through joint and skin to detach leg completely. Keeping the blade close to rib cage and using it as your guide, slice along each side of the breastbone to remove breasts. Cut wings off at joint.

Cut between joint to separate thigh from drumstick. Both pieces can now be cut off the bone into slices. Slice breasts crosswise, skin side up, and arrange on a platter with dark meat and wings. Scoop stuffing from cavity.

    GIBLET STOCK


Giblets (heart, gizzard, and liver) and neck reserved from turkey

4 tablespoons unsalted butter

1 onion, cut into ¼-inch dice

1 celery stalk with leaves, stalk cut into ¼-inch dice, leaves coarsely chopped

1 small leek, white and pale green parts only, cut into ¼-inch dice, washed well and drained

Coarse salt and freshly ground pepper

4 cups water

1 dried bay leaf



1 Trim any fat or membrane from giblets. The liver should not have the gallbladder, a small green sac, attached. If it does, trim gallbladder off carefully, removing part of the liver if necessary. Do not pierce the sac; it contains very bitter liquid. Rinse giblets and neck and pat dry.

2 In a medium saucepan, melt 3 tablespoons butter over medium heat. Add onion, celery (stalk and leaves), and leek. Cook, stirring occasionally, until onion is translucent, about 6 minutes. Season with salt and pepper and cook another 5 minutes. Add the water, bay leaf, gizzard, heart, and neck (do not add liver; it needs to be cooked separately or it makes the stock bitter). Bring to a boil, then reduce to a rapid simmer. Cook 45 minutes, or until gizzard is tender when pierced with the tip of a sharp knife.

3 Meanwhile, chop the liver finely. Melt remaining 1 tablespoon butter in a small skillet over medium-low heat. Add liver and cook, stirring constantly, 4 to 6 minutes, or until liver no longer releases any blood and is fully cooked.

4 Remove gizzard, heart, and neck from pot. Strain liquid from pot through a fine sieve into another pot; discard solids. Chop gizzard and heart very fine and add to strained broth, along with chopped liver. Pick meat off neck and add to broth. Stock can be refrigerated up to 2 days in an airtight container; let cool completely before storing.

MAKES ABOUT 2 CUPS
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    CORNBREAD, BACON, AND LEEK STUFFING

CORNBREAD, BACON, AND LEEK STUFFING
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Around the country, you may find a few significant variations on the way the Thanksgiving turkey is cooked, but its stuffing will likely give you a clue as to which region the cook hails from—wild rice in Minnesota, chopped cranberries among the bread cubes in New England, oyster “dressing” in New Orleans, and mashed potatoes and bread in Pennsylvania Dutch country. I have particularly fond memories of my mother’s stuffing, which was always made from two-day-old sliced white bread cut into one-inch squares, mixed with freshly roasted chestnuts (prepared by Dad the night before), sausage meat, lots of chopped celery, apples, onions, fresh parsley, dried sage, eggs, salt, pepper, and most important, the inimitable Bell’s Seasoning. The version here—made with cornbread, bacon, and pecans—has roots in the South, but the winning combination of flavors (and textures, thanks to the crunchy nuts) makes it universally appealing.


2 cups pecans (8 ounces), toasted  and coarsely chopped

2 recipes Skillet Cornbread; omit jalapeño chiles), coarsely broken into 2-inch pieces (16 cups)

8 slices smoked bacon, chopped into ½-inch pieces

4 celery stalks, chopped into ½-inch pieces

4 leeks, white and pale green parts only, chopped into ½-inch pieces, washed well and dried

1 tablespoon plus 1 teaspoon chopped fresh thyme

Coarse salt and freshly ground pepper

2½ cups chicken stock, preferably homemade

4 large eggs, lightly beaten



1 Mix pecans and cornbread in a large bowl. Cook bacon in a large high-sided skillet over medium-high heat until almost crisp, about 3 minutes. Reduce heat to medium and add celery and leeks. Cook until vegetables are tender, stirring occasionally, about 10 minutes. Stir in thyme and season with salt and pepper. Transfer mixture to a large bowl.

2 Return skillet to medium-high heat. Add stock and bring to a simmer; deglaze pan, scraping up browned bits from the bottom with a wooden spoon, then transfer to bowl with bacon-vegetable mixture. Stir in eggs. Gently mix in cornbread mixture (do not overmix). Let cool completely before using to stuff turkey.

Note If you do not plan on using as a stuffing for turkey, place in a buttered 9-by-13-inch baking dish, dot evenly with 3 tablespoons unsalted butter, cut into small pieces, and bake at 350°F until top is golden brown, about 35 minutes. Serve hot.

SERVES 10 TO 12

[image: ]

    HAMBURGERS

HAMBURGERS
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A hamburger recipe may not seem terribly compelling—after all, grocery-store habits suggest that most people from coast to coast simply buy preformed patties and leave it at that. But over the years, as I’ve grilled and panfried untold numbers of burgers at Martha Stewart Living for our magazines and on television, I’ve learned more than a thing or two about how to improve upon the standard. So many chefs have taken up the challenge of making the perfect burger, and I’ve sampled many of their efforts, in every part of the country. In New York City alone I’ve enjoyed delicious burgers at Daniel Boulud’s DB Bistro Moderne, Shake Shack, and the venerable Peter Luger in Brooklyn, where it’s available only at lunchtime. In all of this experimenting and tasting and testing, I’ve discovered that how the hamburger was invented and by whom is irrelevant—what matters is only the burger before you.


1¼ pounds ground beef chuck

1¼ pounds ground sirloin

Neutral-tasting oil, such as safflower, for grill and drizzling

Coarse salt and freshly ground pepper

6 thin slices sharp cheddar

6 hamburger buns, split

1 white onion, sliced ¼ inch thick

¼ cup Dijon mustard

¼ cup whole-grain mustard

6 Boston lettuce leaves

1 ripe beefsteak tomato, sliced



1 Gently mix beef chuck and sirloin by hand and shape into six 1-inch-thick patties. Cover and refrigerate until cold and firm, about 30 minutes.

2 Heat grill to medium-high. (If you are using a charcoal grill, the coals are ready when you can hold your hand 4 inches above the grill for just 3 to 4 seconds.) When grill is ready, brush grates with oil. Generously season both sides of patties with salt and pepper. Grill, flipping once, until burgers are cooked to desired doneness, about 5 minutes per side for medium-rare. Top each burger with a cheese slice during the final 30 seconds of cooking. Transfer burgers to a platter.

3 Meanwhile, grill buns, cut sides down, until lightly toasted, about 30 seconds. Lightly drizzle onion with oil and toss to coat. Season with salt and pepper. Grill, turning once, until tender, about 2 minutes.

4 Combine mustards in a small bowl, then spread mixture on buns, dividing evenly. Layer bottom halves with lettuce, burgers, tomato, and onion. Sandwich with top halves and serve.

SERVES 6
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    FRENCH FRIES

FRENCH FRIES
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French Fries are a must with burgers, of course. And, like burgers, they might not top the list of restaurant standbys that home cooks are eager to tackle. But it takes just one time cooking them at home before you’re hooked. There is, of course, the deep-frying involved. And in order to produce the very best, crisp-on-the-outside, tender-on-the-inside fries, you need to cook them once at a lower temperature, then drain and fry them a second time at a higher temperature until golden brown. They are definitely worth any extra time and effort, and all you need is a deep, sturdy pot and a deep-fry thermometer. In this recipe, the potatoes are cut into thick wedges to produce “steak fries.” Once you get the hang of deep-frying, however, you can experiment by cutting the potatoes into different shapes and sizes—shoestrings, cottage fries, or anything else that suits your fancy.


6 russet potatoes, peeled and cut into ½-inch-thick wedges

8 cups neutral-tasting oil, such as safflower

Coarse salt



1 Place potatoes in a large bowl and cover with cold water. Refrigerate 8 hours. Drain, rinse, and pat dry.

2 Heat oil in a large pot over medium until it registers 310°F on a deep-fry thermometer. Line two baking sheets with paper towels. Carefully add potatoes to oil in small batches. Cook 3 to 4 minutes, turning occasionally (they will not color much). Using a slotted spoon or a mesh spider, transfer fries to a paper towel–lined baking sheet to drain. Let cool.

3 Increase heat until oil reaches 350°F. Fry potatoes in small batches until golden brown, 3 to 4 minutes. Transfer fries to paper towels to drain. Season with salt and serve immediately.

SERVES 6

QUICK KETCHUP


1 cup canned crushed tomatoes

2½ teaspoons light-brown sugar

2½ teaspoons cider vinegar

⅛ teaspoon ground cloves



In a small saucepan over medium heat, stir together tomatoes, brown sugar, vinegar, and cloves. Bring to a boil, reduce heat, and simmer until thickened, 2 to 3 minutes. Let cool completely before serving or storing. Ketchup can be refrigerated in an airtight container up to 2 weeks.

MAKES 1 CUP
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    LASAGNA

LASAGNA

[image: ]

Any Italian will tell you that a classic lasagne bolognese is more about satiny homemade pasta than it is about meat sauce. That is true, but not for this Americanized version. This dish was created by early Italian American restaurateurs, who came from a country where meat was scarce; it was an economical way to incorporate the meat that Americans expected on their plate. And what was not to love? The rich cheese- and beef-laden pasta quickly became a fixture on dinner tables across the country, regardless of family heritage. Easily made ahead and highly portable, it continues to serve as the go-to potluck dish for generations of home cooks.


Olive oil, for baking dish

3 pounds ricotta

3 large egg yolks

1 cup freshly grated parmesan (3 ounces)

¼ teaspoon freshly grated nutmeg

Coarse salt and freshly ground pepper

1 pound lasagna noodles

3 quarts Meat Sauce (recipe follows) or Marinara Sauce

1 pound fresh mozzarella, sliced ½ inch thick



1 Preheat oven to 400°F. Brush an 11-by-14-inch baking dish with olive oil. In a large bowl, combine ricotta, egg yolks, parmesan, and nutmeg; season with salt and pepper and whisk to combine. Cover with plastic wrap and refrigerate.

2 Bring a large pot of water to a boil; add salt. Cook noodles, several at a time, 2 to 3 minutes less than package instructions. Transfer noodles to a colander to drain.

3 Spread 3 cups sauce evenly in bottom of prepared dish. Layer with one-third of the noodles, then spread with 2 cups sauce followed by half the ricotta mixture. Repeat to make another layer of noodles, sauce, and ricotta. Finish with remaining noodles and sauce; arrange mozzarella slices on top.

4 Bake until sauce is bubbling around edges of dish and top is browned in spots, about 1 hour. (If cheese starts to brown too quickly, tent dish with foil.) Let stand 10 to 15 minutes before serving.

SERVES 10 TO 12

MEAT SAUCE


¼ cup olive oil

2 onions, finely chopped

4 garlic cloves, minced

Coarse salt and freshly ground pepper

3 pounds ground beef chuck

1 can (6 ounces) tomato paste

2 cans (28 ounces each) whole peeled plum tomatoes with juice



1 Heat olive oil in a large skillet over medium-high. Add onions and garlic; season with salt and pepper. Cook, stirring occasionally, until onions are softened, about 5 minutes.

2 Add beef and cook, breaking it up with a spoon, until no longer pink, 4 to 5 minutes. Add tomato paste and cook, stirring, 1 to 2 minutes.

3 Reduce heat to medium. Add tomatoes, breaking them up with your hands as you go, along with their juice. Simmer until thickened, stirring occasionally, 45 to 60 minutes. Season with salt and pepper. (If not using immediately, cool the sauce completely and refrigerate in an airtight container up to 2 days or freeze up to 1 month; thaw the sauce overnight in refrigerator.)

MAKES ABOUT 3 QUARTS
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    CHICKEN POTPIES

CHICKEN POTPIES
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A humble dish if ever there was one, potpie has undergone an image makeover in recent years. What was once viewed as a homey (and homemade) meal is now considered a rare treat, and worthy of appearing on many restaurant menus. There you might find lengthy descriptions of potpies filled with unexpected ingredients, such as lobster or shrimp, hearty meats like beef or lamb, or a combination of vegetables. Chicken potpie remains the standard, however, especially for home cooks. The recipe for “chicken pie” in Amelia Simmons’s American Cookery, published in 1796, requires baking whole chicken pieces, bones and all, right under the crust. Here, the filling (boneless, thankfully) is divided among small dishes to make single servings, but you can make one large pie for convenience, if you wish (variation follows). The recipe strays from tradition only with the fresh herbs mixed into the pastry crust—a nice update, indeed.


2 dried bay leaves

2 sprigs flat-leaf parsley, plus 2 tablespoons coarsely chopped leaves

2 sprigs thyme, plus 2 tablespoons finely chopped leaves

1 whole chicken (3 to 4 pounds), cut into 8 parts

1 parsnip, cut into 1-inch pieces

3 celery stalks, 1 cut into 1-inch pieces, the rest cut into ½-inch dice

1 onion, sliced

¼ teaspoon black peppercorns

6 to 8 cups chicken stock, preferably homemade, or water

6 ounces pearl onions

5 tablespoons unsalted butter

2 carrots, sliced into ½-inch rounds

8 ounces cremini mushrooms, trimmed and quartered or halved if large

¼ cup all-purpose flour, plus more for dusting

Coarse salt and freshly ground pepper

½ cup frozen green peas (do not thaw)

1 recipe Basic Pie Dough, herbed variation

1 large egg, for egg wash



1 Using kitchen twine, tie together bay leaves and parsley and thyme sprigs for a bouquet garni. Place chicken in a large stockpot (it should be just large enough to hold chicken with 3 inches of room on top). Add bouquet garni, parsnip, celery pieces, onion, peppercorns, and enough stock or water to just cover chicken. Bring to a boil over high heat, skimming foam from surface as necessary; reduce heat and simmer until chicken is just cooked through (juices should run clear when meat is pierced), 7 to 10 minutes for breast and 15 to 20 minutes for thighs. Use tongs to remove each part as soon as it is finished cooking. Once the chicken is cool enough to handle, pull off and discard the skin, separate the meat from the bones, and tear it into bite-size pieces. You will need about 2 cups meat; save any remaining for another use. Strain liquid from pot through a fine sieve, pressing on solids; reserve 2½ cups strained broth and discard solids.

2 While chicken is cooking, prepare an ice-water bath. Bring a pot of water to a boil. Add pearl onions; blanch 1 minute. Using a slotted spoon, transfer onions to the ice-water bath until cool enough to handle, then remove. With a paring knife, cut off the root ends and squeeze onions from skins.

3 Melt butter in a large saucepan over medium-high heat, then add carrots, diced celery, and the mushrooms. Cook until vegetables start to soften, stirring occasionally, 2 to 3 minutes. Add flour and chopped thyme to make a roux; cook, stirring constantly, 1 minute. Stir in reserved broth and season with salt. Bring to a boil; reduce heat and simmer 8 minutes. Add reserved chicken along with the pearl onions and green peas. Return to a boil, then reduce heat and simmer until vegetables are tender and peas are bright green, about 2 minutes. Remove from heat and stir in chopped parsley. Season with salt and pepper. Let cool completely.

    4 Set out eight 8-ounce ovenproof dishes. On a lightly floured surface, roll out pie dough until it is about ⅛ inch thick. (Chill dough after rolling if it becomes too soft to work with or starts to shrink.) Invert one of the dishes onto the dough and lightly mark a circle about 1 inch larger than the dish. Repeat to mark seven more circles, then use a pastry wheel or sharp knife to cut out each. Make vents by cutting a 1-inch circle in the center of each with a cookie cutter (or make several slits with a paring knife). Ladle about 1½ cups filling into each dish. Drape dough over the filled dishes, crimping edges to seal as desired. Place on a parchment-lined baking sheet and chill until dough is firm, about 20 minutes. Preheat oven to 350°F.

5 Using a pastry brush, lightly coat dough with egg wash and bake, rotating halfway through, until crust is golden and juices are bubbling in center, about 1 hour. Let potpies cool 20 minutes before serving.

MAKES 8 INDIVIDUAL POTPIES


VARIATION

To make one large pie, roll out dough to a 12-inch round on a lightly floured surface. Ladle all of the filling into a 10-inch cast-iron skillet (or 2-quart baking dish). Drape dough over the skillet, crimping edges to seal as desired and making slits in middle of dough to allow steam to escape. Then chill, brush dough with egg, and bake as directed, cooking for the same amount of time.
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    TUNA NOODLE CASSEROLE

TUNA NOODLE CASSEROLE
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Your mom’s tuna noodle casserole may not have included artichokes, anchovies, or capers, but odds are it was just what was needed after a long day at school or a tough loss on the Little League field. This sort of creamy casserole made of meat, white sauce, and noodles or rice has existed for centuries, but in all likelihood, tuna noodle casserole sprang from one of the cookbooks published by the Campbell’s Soup Company in the 1930s. Marketed as a quick, economical meal assembled from packaged or canned foods, the casserole struck a chord with home cooks during the Great Depression. Our version has been tweaked to suit the modern palate—with ingredients readily accessible in the modern supermarket—but its comfort-food quotient remains just as high as ever.


½ cup plus 2 tablespoons extra-virgin olive oil, plus more for dish

1 pound elbow macaroni

Coarse salt and freshly ground pepper

½ onion, coarsely chopped

1 tin (2 ounces) of anchovies packed in olive oil (about 10 fillets), drained

1½ cans (14 ounces each) artichoke hearts in water, drained (about 11 hearts)

2 tablespoons capers, drained and rinsed

¾ cup finely grated parmesan

3 cans (6 ounces each) water-packed chunk light tuna, drained, ⅔ cup water reserved

1½ teaspoons finely grated lemon zest

¼ cup finely chopped fresh flat-leaf parsley

⅓ cup plain fresh breadcrumbs



1 Preheat oven to 350°F. Lightly oil a 2- to 2½-quart soufflé or casserole dish. Cook pasta in a large pot of boiling salted water until barely al dente, about 5 minutes. Drain and rinse with cold water.

2 Purée onion, anchovies, artichoke hearts, and capers in a food processor until smooth. Add parmesan and reserved tuna water, and pulse to combine. With machine running, slowly add ½ cup olive oil and process until emulsified. Season with pepper. Transfer to a large bowl and stir in drained tuna, lemon zest, parsley, and pasta. Season with salt and pepper.

3 Transfer pasta mixture to prepared dish. Sprinkle breadcrumbs on top and drizzle with remaining 2 tablespoons olive oil. Cover with parchment, then foil, and bake until heated through, 40 to 45 minutes. Uncover and cook until breadcrumbs are lightly browned, 15 to 20 minutes more. Let stand 15 minutes before serving.

SERVES 6
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    POT ROAST

POT ROAST
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We have mothers to thank for pot roast—generations of women who fed their families on a budget. Long, slow braising allowed these frugal cooks to transform inexpensive cuts of meat and basic root vegetables into feasts fit for Sunday dinner. If unexpected guests showed up, Mom could always throw in a few more potatoes and carrots to stretch the meal. This delectable dish long ago outgrew its association with large families and thrift, however. On a chilly day, it is simply more appealing than many other possibilities, no matter how fancy. Pot roasting involves browning the beef and then cooking it in a covered pot with a small amount of liquid. This moist cooking process transforms collagen (the connective tissue that can make meat tough) into gelatin, thereby tenderizing the beef. For this reason, inexpensive cuts with high collagen content, such as chuck and rump roasts, are best; higher grade meats that perform well when broiled, grilled, or quickly oven-roasted would dry out with this method. When shopping, tell the butcher you are making pot roast, and he will guide you to an appropriate piece of meat. And ask him to tie the roast; this will keep it from falling apart as it cooks. Pot roast should be so meltingly tender that you can cut it with a fork. And the whole meal is prepared in a single vessel, so the vegetables—potatoes and carrots are used here, but turnips and pearl onions are other good options—cook in the meat juices. Moreover, the flavors of pot roast are even better the next day, especially in a sandwich.


5 large russet potatoes, peeled and quartered

¼ cup plus 1 tablespoon extra-virgin olive oil

Coarse salt and freshly ground pepper

5 sprigs flat-leaf parsley

5 sprigs thyme

1 dried bay leaf

1 tablespoon all-purpose flour

½ teaspoon paprika

½ teaspoon ground allspice

1 beef rump roast (3¼ to 3½ pounds)

4 medium leeks, white and pale-green parts only, halved lengthwise, sliced 1 inch thick crosswise, washed well and dried

3 garlic cloves, thinly sliced

1 cup dry red wine

2 tablespoons tomato paste

6 cups beef stock, preferably homemade

6 large carrots, cut into 3-inch pieces



1 Preheat oven to 400°F. Place potatoes in a large roasting pan; toss with 3 tablespoons olive oil. Season with salt and pepper. Spread in an even layer. Roast until golden brown and crisp, 30 to 40 minutes. Remove pan from oven. Reduce heat to 350°F.

2 Bundle parsley, thyme, and bay leaf in a piece of cheesecloth; tie with kitchen twine. In a bowl, combine flour, paprika, and allspice; season with salt and pepper. Pat beef dry; sprinkle with flour mixture, patting to coat.

3 In a large Dutch oven (about 7 quarts), heat remaining 2 tablespoons olive oil over medium until hot but not smoking. Sear roast on all sides until golden brown, about 2 minutes per side. Transfer to a plate.

4 Reduce heat to medium-low. Add leeks and garlic; cook, stirring occasionally, until leeks are just softened, about 3 minutes. Add wine and bring to a boil; deglaze pan, scraping up any browned bits from the bottom with a wooden spoon. Cook until most of the wine has evaporated. Add tomato paste and cook until caramelized, about 1 minute. Add herb bundle and reserved roast along with any accumulated juices, and the beef stock. Cover and transfer to oven; cook 30 minutes. Turn over roast and cook 30 minutes more.

5 Add carrots, cover, and cook 1½ hours, turning over roast every 30 minutes. Add potatoes, submerging them halfway in the liquid (so they turn crisp yet tender). Return pan to oven and cook (uncovered) to let some liquid evaporate, about 30 minutes more. Season with salt and pepper.

6 Transfer roast to a carving board and let rest 5 minutes before removing string and slicing meat. Serve with vegetables and pan gravy on the side.

SERVES 6 TO 8

[image: ]

    MACARONI AND CHEESE

MACARONI AND CHEESE
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A recipe for a casserole of macaroni, white sauce, and grated yellow cheese was recorded in the Boston Cooking School Cookbook in 1896, and Americans have enjoyed this homespun classic ever since. When Kraft introduced its macaroni and cheese dinner in 1937 as a way to market processed American cheese and Tenderoni pasta, it quickly swept the nation, and boxed and frozen varieties became a staple of the national diet. Today, learning to make this dish completely from scratch is well worth your time. To begin, you need to make a béchamel (white sauce) of melted butter, flour, and milk, which thickens on the stovetop, and then cheese and seasonings are stirred in. A combination of pungent cheeses, such as sharp white cheddar mixed with Gruyère or pecorino romano, provides the best balance of flavors. Undercook the pasta so that it retains a slight crunch in the center (it will become tender as it bakes), then rinse under cold water to stop the cooking. Finally, toss the pasta with the cheese sauce, and finish with an even layer of buttered breadcrumbs. The sum of all these disparate parts bakes into a truly memorable dish with a crisp, browned top that contrasts beautifully with the creamy molten center. Nothing from a boxed mix can hold a candle to that.


½ cup (1 stick) unsalted butter, plus more, softened, for baking dish

6 slices good-quality white bread, trimmed of crusts and torn into ¼- to ½-inch pieces

5½ cups milk

½ cup all-purpose flour

2 teaspoons coarse salt

¼ teaspoon freshly grated nutmeg

¼ teaspoon freshly ground pepper

¼ teaspoon cayenne, or to taste

4½ cups grated sharp white cheddar (about 1¼ pounds)

2 cups grated Gruyère (about 8 ounces)

1 pound elbow macaroni



1 Preheat oven to 375°F. Butter a 3-quart casserole dish. Place bread in a medium bowl. Melt 2 tablespoons butter in a small saucepan over medium heat; pour into bowl with bread, and toss to coat.

2 Heat milk in a medium saucepan over medium. Melt remaining 6 tablespoons butter in a high-sided skillet over medium heat. Add flour to make a roux, and cook, stirring, 1 minute (do not let brown). While whisking, gradually pour in hot milk. Continue cooking, whisking constantly, until the mixture bubbles and thickens. Remove the pan from heat. Stir in salt, nutmeg, pepper, cayenne, 3 cups cheddar, and 1½ cups Gruyère.

3 Cook the pasta in a large pot of boiling water 2 to 3 minutes less than the manufacturer’s directions. Drain macaroni, rinse under cold running water, and drain again. Stir macaroni into cheese sauce.

4 Pour mixture into prepared dish. Sprinkle evenly with remaining 1½ cups cheddar and ½ cup Gruyère, then top with bread pieces. Bake until heated through and topping is browned, about 30 minutes. Transfer to a wire rack to cool 5 minutes before serving.

SERVES 10 TO 12
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    CLASSIC POTATO SALAD

CLASSIC POTATO SALAD
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Part of the charm of a picnic is its informality, whether you are in a sunny glade or right in your own backyard. No matter where you are, you want something to eat that isn’t difficult to make, that travels well, and that tastes—and looks—great some hours after it’s prepared. Sandwiches made with thick, crusty bread fit the bill nicely, as does cold fried chicken. But what people tend to indulge in most are the sides. “I can’t remember the last time I had homemade coleslaw!” someone will say. “I need your recipe for three-bean salad,” someone else will ask. “It’s the best I’ve ever had.” (Chalk one up for its distinctive mustardy dressing.) The only quiet one in the bunch, you will notice, is on his third helping of potato salad. In short, you should keep the following three recipes in heavy rotation at all times. And remember to make lots.


4 pounds russet potatoes (about 8 medium)

Coarse salt

3 tablespoons cider vinegar

3 large eggs

1 cup mayonnaise

½ teaspoon celery seeds

1 teaspoon dry mustard powder

½ teaspoon freshly ground pepper

3 celery stalks, cut into ¼-inch dice

1 small onion, cut into ¼-inch dice

10 cornichons, cut into ¼-inch dice

3 scallions, trimmed and thinly sliced

2 tablespoons coarsely chopped fresh flat-leaf parsley

1 teaspoon sweet paprika



1 In a large saucepan, cover potatoes with water by several inches. Bring to a boil, then add 1 tablespoon salt. Reduce heat and gently boil until potatoes are tender when pierced with the tip of a sharp knife, about 25 minutes. Drain. Peel potatoes while still hot, using paper towels to protect hands; cut into 1-inch pieces. Transfer potatoes to a bowl and drizzle with vinegar; let cool.

2 Place eggs in a small saucepan; fill with enough cold water to cover by 1 inch. Bring to a boil; turn off heat. Cover; let stand 11 minutes. Transfer to a bowl and cover with cold water; let cool and peel. Cut 2 eggs into ¼-inch dice. Slice remaining egg into ¼-inch-thick rounds; reserve for garnish.

3 Combine diced eggs, mayonnaise, celery seeds, and dry mustard in a large bowl; season with salt and pepper, and whisk to combine. Stir in potatoes, celery, onion, cornichons, scallions, and parsley. Refrigerate at least 30 minutes or up to 1 day. Just before serving, garnish with paprika and egg rounds.

SERVES 10 TO 12
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TOP: THREE-BEAN SALAD, BOTTOM: CREAMY COLESLAW 

THREE-BEAN SALAD


8 ounces green beans, stem ends removed, halved on the diagonal

4 ounces wax beans, stem ends removed, halved on the diagonal

2 tablespoons Dijon mustard

2 tablespoons red-wine vinegar

2 tablespoons olive oil

Coarse salt and freshly ground pepper

1 can (15.5 ounces) kidney beans, drained and rinsed



1 Prepare an ice-water bath. Fill a large pot with 2 inches of water; set a steamer basket (or colander) inside. Bring to a boil. Place green and wax beans in basket; reduce heat to a simmer. Cover pot and steam until beans are bright and crisp-tender, 6 to 8 minutes. With tongs or a slotted spoon, transfer beans to the ice bath to stop the cooking, then drain.

2 In a medium bowl, whisk together mustard, vinegar, and olive oil; season with salt and pepper. Add steamed beans and kidney beans; toss to coat. (Bean salad can be refrigerated, covered, up to 1 day; bring to room temperature before serving.)

SERVES 4

CREAMY COLESLAW


1 tablespoon Dijon mustard

1 tablespoon cider vinegar

1 tablespoon fresh lemon juice

1 tablespoon sugar

½ cup mayonnaise

¼ cup sour cream

Coarse salt

1 small green cabbage (about 1¾ pounds), finely shredded

2 carrots, cut into ⅛-inch-thick matchsticks or coarsely grated

½ small onion, coarsely grated (optional)



1 Whisk together mustard, vinegar, lemon juice, sugar, mayonnaise, and sour cream in a small bowl; season with salt. Cover and refrigerate dressing until ready to use, up to 2 days.

2 Combine cabbage, carrots, and onion (if using) in a large bowl. Pour in dressing, and toss thoroughly to coat. Refrigerate, covered, until slaw begins to soften, 1 to 2 hours or up to 2 days. Before serving, toss coleslaw again.

SERVES 6 TO 8
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    GREEN BEAN CASSEROLE

GREEN BEAN CASSEROLE
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Created by the Campbell’s Soup test kitchen in 1955 as a way to promote its cream soups, green bean casserole grew wildly popular, and eventually became an essential part of a Thanksgiving spread for many American families. The original recipe called for just five ingredients, most of which were commercially packaged and readily available: canned green beans, cream of mushroom soup, milk, soy sauce, and fried onions in a can. Like all nostalgic dishes, the recipe can be tinkered with just so much, lest the outcome be too different from the one fondly remembered. Here, fresh green beans and mushrooms, a simple white sauce that holds everything together, and a topping of quick-fried shallots create a flavorful update that nevertheless manages to honor the original. The casserole can be assembled up to two days ahead, then topped with parmesan and breadcrumbs before baking; keep, covered, in the refrigerator until ready to cook.


6 tablespoons unsalted butter, plus more, softened, for baking dish

1 onion, cut into ¼-inch dice

1 pound button mushrooms, stems trimmed, quartered

Coarse salt and freshly ground pepper

1½ pounds green beans, trimmed and cut into 2-inch pieces

¼ cup plus 2 tablespoons all-purpose flour

2 cups milk

Pinch of cayenne

Pinch of freshly grated nutmeg

1 cup grated parmesan (3 ounces)

¼ cup breadcrumbs

½ cup neutral-tasting oil, such as safflower

3 shallots, cut crosswise into ⅛-inch rings



1 In a large skillet, melt 2 tablespoons butter over medium heat. Sauté onion, stirring occasionally, until it begins to soften, about 4 minutes. Add mushrooms and cook until softened and most of the liquid has evaporated, stirring occasionally, about 8 minutes. Season with salt and pepper. Let cool.

2 Prepare an ice-water bath. Bring a large saucepan of water to a boil; add 1 tablespoon salt. Blanch beans until bright and just tender, 4 to 5 minutes. Drain; plunge into ice bath. Drain beans; toss with mushroom mixture.

3 In a medium saucepan over medium heat, melt the remaining 4 tablespoons butter. Add ¼ cup flour, and whisk constantly until mixture begins to turn golden, 2 to 3 minutes. Whisking constantly, gradually pour in milk, and continue whisking until mixture has thickened, about 3 minutes. Stir in cayenne and nutmeg, and season with salt and pepper. Let cool completely, stirring occasionally. Pour over bean mixture; toss to combine.

4 Preheat oven to 375°F. Butter a 2-quart glass or ceramic baking dish. Spread half the bean mixture over the bottom. Sprinkle with half the parmesan, and layer with remaining green beans. Combine the remaining parmesan and the breadcrumbs, and sprinkle on top. Cover casserole with foil and bake until mixture is bubbly and heated through, about 55 minutes. Uncover and cook until top is golden brown, about 15 minutes more.

5 Meanwhile, heat oil in a medium skillet over medium-high. Toss shallot rings with remaining 2 tablespoons flour; fry in batches, turning frequently, until golden brown. Using a slotted spatula, transfer to paper towels to drain.

6 Once casserole has finished baking, remove from oven; top with shallots and let cool slightly before serving.

SERVES 8
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TOP RIGHT: PEANUT BUTTER COOKIES, BOTTOM LEFT: CHOCOLATE CHIP COOKIES, RIGHT: OATMEAL RAISIN COOKIES

CHOCOLATE CHIP COOKIES
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    Cookies are not an American invention. Indeed, “American” cookies bear the imprint of many cultures, and most would be called “biscuits” in Europe. Yet cookies are certainly American in spirit, particularly the all-stars pictured preceding this recipe. In general, our cookies tend to be sweeter than their European counterparts, with a truly democratic variety of textures—crisp, crumbly, chunky, nutty, chewy, or cakey. These distinctions—and the preferences of home bakers for one texture over another—have led to the creation of untold numbers of cookies in America over the course of our history. Of all the varieties that have been developed over many years in the test kitchens at Martha Stewart Living, these four (including brownies, the quintessential bar cookie) are continually requested, searched for, baked, and enjoyed by millions. There are no newfangled interpretations or clever twists here—just pure and simple recipes for the cookies that all Americans seem to love most.


2¾ cups all-purpose flour

1¼ teaspoons salt

1 teaspoon baking powder

1 teaspoon baking soda

1¼ cups (2½ sticks) unsalted butter, softened

¾ cup granulated sugar

1¼ cups dark-brown sugar

2 large eggs

1 teaspoon pure vanilla extract

1½ cups semisweet chocolate chips



1 Preheat oven to 350°F, with racks in upper and lower thirds. Sift together flour, salt, baking powder, and baking soda into a medium bowl.

2 With an electric mixer on medium speed, cream butter with both sugars until fluffy. Add eggs, one at a time, then vanilla, beating until combined and scraping down sides of bowl as needed. Reduce speed to low. Add flour mixture; mix until just combined. Mix in chocolate chips just to distribute evenly.

3 Using a 1½-inch ice cream scoop, drop dough onto parchment-lined baking sheets, about 2 inches apart. Bake, rotating sheets halfway through, until cookies are golden around the edges but still soft in the middle, about 15 minutes. Let cool on sheets 5 minutes, then transfer to wire racks to cool completely. (Cookies can be stored up to 3 days at room temperature in airtight containers.)

MAKES ABOUT 3 DOZEN

OATMEAL RAISIN COOKIES


3 cups old-fashioned rolled oats (not instant or quick-cooking)

1 cup plus 2 tablespoons all-purpose flour

½ cup toasted wheat germ

1 teaspoon baking soda

1 teaspoon baking powder

½ teaspoon ground cinnamon

½ teaspoon salt

1 cup (2 sticks) unsalted butter, softened

1 cup granulated sugar

1 cup packed light-brown sugar

2 large eggs

1 teaspoon pure vanilla extract

1½ cups raisins



1 Preheat oven to 350°F, with racks in upper and lower thirds. Whisk together oats, flour, wheat germ, baking soda, baking powder, cinnamon, and salt in a large bowl.

2 With an electric mixer on medium speed, cream butter and both sugars until fluffy. Mix in eggs and vanilla, beating until combined and scraping down sides of bowl as needed. Reduce speed to low. Add oat mixture; mix until just combined. Mix in raisins just to distribute evenly.

3 Using a 1½-inch ice cream scoop, drop dough onto parchment-lined baking sheets, about 2 inches apart. Bake, rotating sheets halfway through, until cookies are golden and just set, 12 to 14 minutes. Let cool on sheets 5 minutes, then transfer cookies to wire racks to cool completely. (Cookies can be stored up to 3 days at room temperature in airtight containers.)

MAKES ABOUT 5 DOZEN

PEANUT BUTTER COOKIES


2½ cups all-purpose flour

1½ teaspoons baking soda

½ teaspoon salt

1 cup (2 sticks) unsalted butter, softened

1 cup granulated sugar

1 cup packed light-brown sugar

2 large eggs

1½ cups smooth peanut butter



1 Preheat oven to 350°F. Whisk together the flour, baking soda, and salt in a medium bowl.

2 With an electric mixer on medium speed, cream butter and both sugars until fluffy. Mix in eggs, then peanut butter, scraping down sides of bowl as needed. Reduce speed to low. Add flour mixture in three batches, mixing until just combined after each addition. Cover with plastic wrap and refrigerate 30 minutes.

3 Using a 1½-inch ice cream scoop, drop dough onto parchment-lined baking sheets, about 1½ inches apart. Press dough with fork tines to flatten and create a crosshatch pattern. Bake, rotating sheets halfway through, until cookies are golden brown, about 15 minutes. Let cool on sheets 5 minutes, then transfer cookies to wire racks to cool completely. (Cookies can be stored up to 3 days at room temperature in airtight containers.)

MAKES ABOUT 4 DOZEN
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    BROWNIES

BROWNIES


½ cup (1 stick) unsalted butter, cut into pieces

6 ounces bittersweet chocolate, finely chopped

1½ cups sugar

3 large eggs

¼ cup unsweetened cocoa powder

½ teaspoon salt

½ cup plus 2 tablespoons all-purpose flour, sifted



1 Preheat oven to 350°F. Line an 8-inch baking pan with parchment, leaving an overhang on all sides. Combine butter and chocolate in a heatproof bowl set over (not in) a pan of simmering water; stir occasionally until melted and smooth.

2 Remove bowl from heat and whisk in sugar. Add eggs, one at a time, whisking until incorporated. Whisk in cocoa and salt. Add flour and fold in with a flexible spatula until just combined.

3 Pour batter into prepared baking pan. Bake until set and a cake tester inserted in the center comes out with just a few moist crumbs attached, 35 to 40 minutes. Transfer the pan to a wire rack and let cool about 15 minutes. Using the paper overhang, lift brownies from the pan and let cool completely on the rack before cutting into 2-inch squares. (Brownies can be stored up to 3 days at room temperature in an airtight container.)

MAKES 8
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    ICED SUGAR COOKIES

ICED SUGAR COOKIES
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Iced sugar cookies occupy a well-deserved spot in the American cookie jar. Their rolled-and-cut-out profile offers a blank canvas on which to decorate shapes for nearly any occasion, any time of year. I have a huge variety of cookie cutters and am forever adding new shapes from cookware stores, catalogs, or antiques shops. Even so, I sometimes make my own cookie shapes by cutting out cardboard forms, then cutting cookie dough around them. Because the dough calls for basic pantry ingredients and comes together quickly, it’s a home baker’s dream. Chilling (first after mixing, then again after cutting into shapes) is essential, as it leads to easier rolling and cutting, and helps the dough retain its shape as it bakes. The cookies are just plain wonderful—and simplest—when sprinkled with colorful sanding sugars before or after baking. But they become truly spectacular when given the royal-icing treatment, such as patriotic red-white-and-blue bursts—achieved with a squeeze bottle and a toothpick—that adorn the Fourth of July ones shown here. Of course, the cookies can be cut into shapes other than round, and decorated to suit other holidays or special occasions—or your personal whim.


4 cups all-purpose flour, plus more for surface

1 teaspoon baking powder

½ teaspoon coarse salt

2 sticks unsalted butter, softened

2 cups sugar

2 large eggs

2 teaspoons pure vanilla extract

Royal Icing leaving two-thirds of icing white, divide remaining icing in half and tint one half using gel-paste food coloring in Red Red and tint other half using both Royal Blue and Navy Blue gel-paste)



1 Sift flour, baking powder, and salt into a large bowl.

2 Beat butter and sugar with a mixer on medium-high speed until pale and fluffy, about 3 minutes. Beat in eggs, 1 at a time. Reduce speed to low. Add flour mixture, then vanilla. Refrigerate dough, wrapped in plastic wrap, for at least 1 hour. (Cookie dough can be refrigerated for up to 5 days or frozen for up to 1 month; thaw before using.)

3 Preheat oven to 325°F. Roll out dough to a scant ¼-inch thickness on a floured surface. Cut out cookies using 1¾-, 2¼-, 2¾-, or 3½-inch round cookie cutters, rerolling scraps once. Transfer to a baking sheet. Refrigerate until firm, about 30 minutes.

4 Bake until edges just start to brown, 17 to 19 minutes. Transfer cookies to a wire rack, and let cool completely.

5 To decorate the cookies, pipe an outline of white icing around edge of one cookie, leaving a ¼-inch border, then “flood” with more white icing to cover. Immediately pipe a red or blue dot in the center of cookie. Then pipe concentric rings of colors around the center dot (using the same color as the dot, or alternating colors).

6 Working quickly, drag a toothpick through the colors to create bursts, starting from the center dot and working toward the edge, then alternate dragging inward and outward as you work around the cookie. (Or drag around the cookie in one direction or curve the lines for a pinwheel effect.) Let dry. Repeat with remaining cookies and icings. Decorated cookies can be stored in an airtight container at room temperature up to 3 days.

MAKES ABOUT 7 DOZEN 1¾-INCH COOKIES, 5 DOZEN 2¼-INCH COOKIES, THIRTY 2¾-INCH COOKIES, OR THIRTEEN 3½-INCH COOKIES
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At their best, they have a deep sweetness and a beguiling aroma—in fact, their genus name is derived from the Latin word fragrans, or “fragrant.” The large scarlet strawberry we are all familiar with today is actually the progeny of an accidental cross between Chilean and Virginian varieties that took place in an eighteenth-century French garden. It inherited its large size from the Chilean berry and its brilliant color, bright flavor, and hardy nature from the Virginia berry. In America, commercial cultivation of these modern strawberries began in the mid-nineteenth century, and today, they are grown in all fifty states. California farmers, who can harvest almost year-round, dominate much of the country’s crop.

Because they don’t sweeten after harvest, strawberries must be picked fully ripe for the best flavor; they are also sweeter after ripening during hot, sunny days. That’s why your best bet is to buy from farmers’ markets, in season. If you can find organic strawberries, snap them up: conventional varieties are among the fruits most contaminated by pesticides, and washing merely reduces (rather than eliminates) the residue.

At some farmers’ markets, you may even find what are known in France as fraises des bois, or “strawberries of the woods.” (Or even better, grow them yourself.) They are tiny and more intensely fragrant than cultivated strawberries. Once picked, eat them as soon as you possibly can—they are very fragile and their perfume fades quickly. No matter what kind of strawberries you choose, let your nose be your guide—the rich, intoxicating scent of ripe fruit is what you’re after.

And no matter how you plan to serve the berries, let the fruit speak for itself. Because some varieties are low in acid, they pair well with acidic ingredients, such as a spritz of lemon juice and even a drizzle of good-quality balsamic vinegar. Don’t fuss, in other words, and you’ll find even the most basic desserts—such as old-fashioned strawberry shortcake or a bowl of strawberry ice cream—to be as welcome as the warmth of a sunny day.


    STRAWBERRIES AND CREAM A bowl of plump, ripe strawberries doused with cream makes an unexpectedly elegant dessert (or a delectable breakfast). Buy strawberries that are bright red (with no white or green at the stem end), fragrant, and plump, with no soft spots. If using right away, it’s best not to refrigerate them. Otherwise, lay the berries flat on a paper towel–lined plate and refrigerate for up to two days. Just before using, wash berries, then hull: Hold a berry in one hand and with the other hand, insert the tip of a paring knife, slightly angled toward the center, close to the leaves. Gently cut all the way around; pull out the stem end and core. Halve or quarter any large ones and place in a bowl. Pour heavy cream over and serve.
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    STRAWBERRY SHORTCAKE

STRAWBERRY SHORTCAKE
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Strawberry shortcake is often cited as the single most popular dessert across the country, and for good reason. The combination of sugared fresh fruit, sweet biscuit, and whipped cream makes for a delightful jumble of contrasting tastes, textures, and flavors in every spoonful. The recipe can be adapted to use any summer fruits at their glorious peak, including stone fruits (peaches, apricots, plums, or cherries) or other berries, or try a combination of both, such as nectarines and blackberries.


FOR THE BERRIES

2 pints fresh strawberries, rinsed and hulled

Juice of 1 lemon

¼ cup sugar




FOR THE BISCUITS

2 cups all-purpose flour, plus more for dusting

¼ cup plus 2 tablespoons sugar

1 tablespoon baking powder

½ teaspoon salt

6 tablespoons cold unsalted butter, cut into small pieces

1 cup plus 1 tablespoon heavy cream

1 large egg




FOR SERVING

½ cup cold heavy cream



1 Prepare the berries: Toss the strawberries with lemon juice and sugar to combine. Let macerate at room temperature 1 hour.

2 Meanwhile, make the biscuits: Preheat oven to 375°F. Whisk to combine flour, sugar, baking powder, and salt in a medium bowl. Using a pastry blender or two knives, cut the butter into the flour mixture until mixture resembles coarse meal. Add 1 cup cream and stir with a fork just until dough starts to come together but is still crumbly.

3 Turn out dough onto a lightly floured surface and pat into a rough 6-inch square, about 1 inch thick. With a 2½-inch round cutter dipped in flour, cut four biscuits from dough and place them, evenly spaced, on a parchment-lined baking sheet. Gather dough scraps together, fold once, and gently pat into a rectangle; cut out two more biscuits. Whisk egg and remaining 1 tablespoon cream, then brush egg wash over tops of dough rounds.

4 Bake until tops are golden brown, rotating sheet halfway through, about 25 minutes. Transfer biscuits to a wire rack and let cool slightly.

5 When ready to serve, whip cream in a chilled bowl until soft peaks form. Split biscuits in half, and place a bottom half on each plate. Top generously with berries and their juice, then with remaining biscuit halves and dollops of whipped cream. Scatter a few more strawberries on top and around each plate.

SERVES 6
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    YELLOW LAYER CAKE

YELLOW LAYER CAKE

[image: ]

    Close your eyes and imagine a picture-perfect cake, and surely one of the following beauties comes to mind: each consists of layers of rich moist cake filled and generously covered with thick frosting. These cakes represent a real departure from the tradition of cake baking inherited from the Europeans, who relied on whipped egg whites to lend loft to more demure sponge cakes and who used glazes to moisten the airy layers. With the advent of chemical leaveners, American bakers could increase the amount of butter in their cakes and still get a glorious lift—resulting in a new kind of cake with ultra-moist layers. “Butter cakes,” such as the ever-popular yellow layered example (pictured preceding this recipe), quickly became the American standard, one that is easily adapted to feature other flavors. Just consider carrot cake surrounded by cream cheese frosting, and coconut cake iced with billowy seven-minute frosting; their appeal is all too apparent and impossible to resist. Some people prefer the cake part, others the frosting, but all agree that each is improved by its proximity to the other. Consider these the only three birthday cake recipes you’ll ever need—no matter how big your family may be.


1 cup (2 sticks) unsalted butter, softened, plus more for pans

1½ cups all-purpose flour, plus more for pans

1½ cups cake flour (not self-rising)

1 tablespoon baking powder

½ teaspoon salt

1¾ cups sugar

4 large eggs

2 teaspoons pure vanilla extract

1¼ cups milk

Chocolate Frosting



1 Preheat oven to 350°F. Butter two 8-by-2-inch round cake pans; line bottoms with parchment. Butter parchment and dust with flour; tap out excess. Sift together flours, baking powder, and salt into a medium bowl.

2 With an electric mixer on medium speed, cream the butter and sugar until pale and fluffy, scraping down sides of bowl as needed. Beat in eggs, one at a time, then beat in vanilla. With the mixer on low speed, add the flour mixture in three batches, alternating with the milk and beginning and ending with the flour; beat until combined after each addition.

3 Divide batter between prepared pans and smooth with an offset spatula. Bake, rotating pans halfway through, until tops are golden brown and a cake tester inserted in the centers comes out clean, 30 to 35 minutes. Let cool in pans on a wire rack for 20 minutes. Run a knife around edges of cakes to loosen and turn out cakes onto rack. Let cool completely, top side up.

4 Using a serrated knife, trim tops of cakes to make level. Split each cake horizontally to make four layers total. Place one of the bottom layers on a serving platter and spread with frosting. Place another cake layer on top; spread with frosting. Repeat with another cake layer and more frosting, then place remaining cake layer on top. Spread entire cake with a thin layer of frosting (called a “crumb coat”); refrigerate until firm, about 30 minutes. Spread with a final layer of frosting in a swirling fashion. Refrigerate cake at least 1 hour before slicing. (Cake can be made up to 3 days ahead. Cover and refrigerate; let sit at room temperature before slicing and serving.)

SERVES 8 TO 10
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    CARROT CAKE

CARROT CAKE


1½ cups (3 sticks) unsalted butter, softened, plus more for pans

2½ cups all-purpose flour, plus more for pans

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon ground cinnamon

¾ teaspoon coarse salt

½ teaspoon ground ginger

¼ teaspoon freshly grated nutmeg

1 cup packed light-brown sugar

½ cup granulated sugar

3 large eggs

2 teaspoons pure vanilla extract

½ cup water

1 pound carrots (8 to 10 medium), peeled and shredded on a box grater or in a food processor (about 2¾ cups)

2 cups pecans (8 ounces): 1 cup finely chopped for batter, 1 cup coarsely chopped for decorating cake

Cream Cheese Frosting (recipe follows)



1 Preheat oven to 350°F. Butter three 9-inch round cake pans. Line with parchment. Butter parchment and dust with flour; tap out excess. Whisk together flour, baking powder, baking soda, cinnamon, salt, ginger, and nutmeg in a medium bowl.

2 With an electric mixer on medium speed, cream butter and both sugars until fluffy. Add eggs, one at a time, beating well after each addition. Beat 3 minutes more. Add vanilla, the water, and carrots; beat until well combined, about 2 minutes. Reduce speed to low and add flour mixture, then finely chopped pecans, beating just until combined.

3 Divide batter evenly among prepared pans. Bake until tops are golden brown and a cake tester inserted into centers comes out clean, about 30 minutes. Let cool in pans on a wire rack 15 minutes. Run a knife around edges of cakes to loosen and turn out cakes onto rack. Let cool completely, top side up.

4 Using a serrated knife, trim tops of two cakes to make level. Place one trimmed cake, cut side up, on a serving platter. Spread 1 cup frosting over cake. Top with second trimmed cake, cut side down. Spread 1 cup frosting over cake. Top with remaining cake. Spread remaining frosting over top and sides. Gently press coarsely chopped pecans onto sides of cake. Refrigerate 1 hour or up to 1 day (covered), before serving.

SERVES 8 TO 10

    CREAM CHEESE FROSTING


16 ounces cream cheese, softened

2 teaspoons pure vanilla extract

1 cup (2 sticks) unsalted butter, cut into small pieces, softened

2 pounds confectioners’ sugar, sifted



1 With an electric mixer on medium speed, beat cream cheese and vanilla until creamy. Gradually add butter, beating until incorporated after each addition before adding more.

2 Reduce speed to low. Gradually add confectioners’ sugar and beat until fluffy and smooth. (Frosting can be refrigerated in an airtight container up to 2 days; bring to room temperature and stir well before using.)

MAKES ABOUT 4½ CUPS
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    COCONUT CAKE

COCONUT CAKE


1½ cups (3 sticks) unsalted butter, softened, plus more for pans

3½ cups all-purpose flour, plus more for pans

1 tablespoon plus 1 teaspoon baking powder

1 teaspoon salt

2 cups packed sweetened shredded coconut

2⅓ cups sugar

4 large whole eggs, plus 4 large egg whites

3 teaspoons pure vanilla extract

1½ cups canned unsweetened coconut milk

Seven-Minute Frosting (recipe follows)



1 Preheat oven to 350°F. Butter two 9-inch round cake pans, then dust with flour and tap out excess. Sift together flour, baking powder, and salt into a large bowl. Pulse 1 cup coconut in a food processor until finely chopped; stir coconut into flour mixture.

2 With an electric mixer on medium speed, cream butter and sugar until light and fluffy, about 4 minutes. Add whole eggs, whites, and vanilla; beat until fully incorporated. Add flour mixture in three batches, alternating with the coconut milk and starting with the flour; beat until combined after each addition.

3 Divide batter evenly between prepared pans. Bake until golden brown and a cake tester inserted in the centers comes out clean, about 35 minutes. Let cool in pans on a wire rack 30 minutes. Run a knife around edges of cakes to loosen and turn out cakes onto rack. Let cool completely, top side up.

4 Using a serrated knife, trim tops of cake layers to make level, if desired. Transfer one layer to a serving platter and spread top with 1½ cups frosting. Place other cake layer on top. Using an offset spatula, spread remaining frosting over entire cake, swirling to completely cover. Sprinkle evenly with remaining 1 cup coconut.

SERVES 8 TO 10

    SEVEN-MINUTE FROSTING


1¾ cups sugar

2 tablespoons light corn syrup

¼ cup water

6 large egg whites

1 teaspoon pure vanilla extract



1 In a small, heavy-bottomed saucepan, cook 1½ cups sugar, the corn syrup, and water over medium heat, stirring constantly, until sugar has dissolved, about 4 minutes. Raise heat; bring to a boil without stirring, washing down sides of pan with a pastry brush dipped in water to prevent crystals from forming. Continue cooking until a candy thermometer registers 230°F, about 5 minutes.

2 Meanwhile, with an electric mixer on medium speed, whisk egg whites until soft peaks form, 2 to 3 minutes. Gradually add remaining ¼ cup sugar. Reduce speed to medium-low. When syrup has reached 230°F, remove from heat; with mixer on low, carefully pour syrup in a steady stream down side of bowl. Continue beating on medium speed until frosting is completely cool, thick, and shiny, about 7 minutes. Beat in vanilla. Use immediately.

MAKES ABOUT 8 CUPS
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It’s sometimes easy to forget that the things we eat all the time became popular because they are so extraordinary. Anyone who needs reminding of that should take one bite of a freshly picked apple on a brisk autumn day.

Apples—for many, an American icon—have actually been adored around the globe for millennia. More than three thousand years ago, Pharaoh Ramses II had orchards on the Nile; in ancient Greece, a young man could propose marriage by tossing an apple to his intended; and in 1665, an apple falling from a tree in England assured Sir Isaac Newton a place in history.

The Pilgrims brought both apple cuttings and seeds to America because the trees were easy to care for and prodigious in their yields, making apples plentiful and affordable when other sweet things were a luxury. Apple pies were served as often as bread—at breakfast, lunch, and dinner—and cider was consumed year-round by virtually every man, woman, and child. Soon, Johnny Appleseed’s uniquely American travels, too, became the stuff of legend.

Today, apples are grown in nearly every state. The three biggest producers—Washington, New York, and Michigan—are filled with orchards of scrubby dark brown trees. In the spring, their branches disappear in a cloud of pale pink blossoms; in autumn, they are heavy with deep red Winesap, pale yellow Golden Delicious, and bright green Granny Smith. On your next trip to a farmers’ market or roadside stand, try some varieties you haven’t tasted before. First-rate eating apples include Empire, Macoun, McIntosh, Northern Spy, Gala, Fuji, Jonathan, and Winesap because they are especially crisp and juicy. For baking in a double-crusted pie, try Rome (sometimes called Rome Beauty), Cortland, Winesap, or Granny Smith, which maintain their flavor and hold their shape even after being exposed to high heat. For applesauce, think about combining two or more apple varieties; you will get a more complex blend of sweetness and tartness that way.

Happily, many growers are nurturing old-fashioned, or “heirloom,” varieties and are also developing new ones—such as the Honeycrisp, released in 1991. There is more flavor than ever within reach, so bite into an apple and see for yourself.


    CINNAMON APPLESAUCE Once you've tasted homemade applesauce, there’s no going back to store-bought versions. Peel and core 3 pounds Granny Smith apples, then cut into ½-inch pieces. In a large saucepan, bring apples, 1 cinnamon stick, ¼ cup sugar, ¾ cup water, and a pinch of coarse salt to a boil. Reduce heat; cover and simmer, stirring occasionally, until apples are very tender, about 30 minutes. (If sauce begins to stick to bottom of pan, add 2 or 3 more tablespoons water.) Remove from heat and discard cinnamon stick. Stir in 2 teaspoons fresh lemon juice. Mash apples with the back of a spoon for smoother sauce, if desired. Serve warm, room temperature, or chilled. (Applesauce will keep in the refrigerator up to 1 week in an airtight container; cool completely before storing.) MAKES 1¾ CUPS
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    MILE-HIGH APPLE PIE

MILE-HIGH APPLE PIE
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No dessert quite says “all-American” like a golden brown, perfectly flaky, double-crust apple pie. In fact, even though I enjoy all kinds of desserts, I think I prefer a slice of a delicious pie over anything else. I not only love eating pies, I also love making the crusts, the fillings, and the toppings and baking them to perfection. And more than any other recipe, I love to prepare this one. It has almost twice as many apples as most pie recipes, and its sheer height makes it one of the most impressive things you can prepare in a home kitchen and bring to the table. I can’t think of a better way to end a Thanksgiving meal—or any other celebratory occasion. A combination of apples produces a pie with the best flavor; some of my favorite varieties are Empire, Granny Smith, Cortland, and Macoun. This pie is best eaten (with a scoop of vanilla ice cream) the day after baking it, when the juices have had time to thicken properly.


¼ cup plus 2 tablespoons all-purpose flour, plus more for dusting

1 recipe Basic Pie Dough; Mile-High Pie variation

5½ pounds firm tart apples (about 16), such as Jonagold, Mutsu, or Granny Smith

Juice of 2 lemons

1 cup granulated sugar

2 teaspoons ground cinnamon

3 tablespoons cold unsalted butter, cut into small pieces

1 large egg yolk

2 tablespoons water

Sanding or granulated sugar, for sprinkling

Vanilla Ice Cream, for serving (optional)



1 Preheat oven to 450°F. On a lightly floured work surface, roll out smaller of the two large disks of pie dough (for the bottom crust) into a 12-inch round, about … inch thick, dusting surface with flour as needed to prevent sticking. Brush off excess flour. Fit dough into a deep-dish 9-inch pie plate. Trim to a ¼-inch overhang; reserve trimmings. Cover with plastic wrap; refrigerate 30 minutes.

2 Meanwhile, roll out larger disk of dough (for the top crust) into a 14-inch round. Transfer to a parchment-lined baking sheet; cover with plastic wrap and refrigerate 30 minutes.

3 Peel and core apples and cut into ⅓-inch-thick slices. Place in a large bowl; sprinkle with lemon juice to prevent discoloration. In a small bowl, combine flour, granulated sugar, and cinnamon; add to apple slices and toss to coat.

4 Remove dough from refrigerator; place apple mixture in pie shell, mounding it into a tall pile. Dot filling with butter pieces. Whisk egg yolk with the water; using a pastry brush, lightly coat edge of dough with egg wash. Center and place other dough round over the apples; trim off edge of dough, if necessary. Tuck edge of top dough between bottom dough and rim of pan. Using your fingers, gently press both layers of dough along the edge to seal, and crimp as desired.

5 Using a paring knife, cut several steam vents in top of dough. Lightly brush surface with egg wash; sprinkle with sanding sugar. Place on a rimmed baking sheet and bake 10 minutes (crust will begin to turn golden).

6 Reduce oven to 350°F, rotate pie, and continue baking until crust is golden brown and juices are bubbling, about 1¼ hours (tent with foil if crust is turning too dark). Transfer to a wire rack to cool completely before serving, with ice cream if desired.

MAKES ONE DOUBLE-CRUST 9-INCH PIE
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    VANILLA ICE CREAM

VANILLA ICE CREAM
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    Ice cream’s wild popularity in America goes way back: George Washington owned an ice-cream maker, and Thomas Jefferson was another ardent fan. Apparently ice cream was always eaten with a spoon in those days; the ice cream cone didn’t make its debut until the 1904 World’s Fair in St. Louis. Our forefathers might well be astonished at the sheer number of ice-cream flavors now widely available, but vanilla remains America’s favorite. In this age of convenience, making homemade batches of ice cream might sound as necessary as churning butter in your own kitchen. But ice cream can be made with surprisingly little effort, and the result is an incomparable, preservative-free treat. Old-fashioned, Philadelphia-style ice cream is the easiest of all: just stir together cream (and perhaps milk), sugar, vanilla, and salt, then freeze. But a stovetop custard base yields a rich taste and deeply luxurious texture (thanks in large part to the egg yolks). Like an artist’s canvas, a good-quality vanilla ice cream provides a flawless base for any number of added ingredients—fruit, nuts, extracts, chocolate chips, or chopped candy, to name but a few (see these recipes as examples). Vanilla ice cream is also the perfect partner for other desserts, melting onto a warm brownie or a slice of apple pie as though it were made just for them.


2½ cups heavy cream

2 cups milk

8 large egg yolks

¾ cup sugar

¼ teaspoon salt

2 teaspoons pure vanilla extract



1 Prepare an ice-water bath. Heat cream and milk in a saucepan over medium until hot (do not let simmer).

2 With an electric mixer, beat egg yolks, sugar, and salt on high speed until mixture has tripled in volume and can hold a ribbon on surface for 2 seconds, about 3 minutes. Reduce speed to medium. Ladle 1 cup hot cream mixture in a slow stream into yolk mixture to temper it (which keeps yolks from curdling). Add another 1 cup cream mixture; beat to combine. Pour mixture into saucepan; cook over medium-high heat, stirring constantly, until it is thick enough to coat the back of a wooden spoon and an instant-read thermometer registers 180°F, 5 to 7 minutes. Pour custard through a medium-mesh sieve into a bowl set in the ice bath. Let cool completely, stirring often, then stir in vanilla.

3 Freeze custard in an ice-cream maker according to manufacturer’s instructions. If not serving immediately, transfer to an airtight container and freeze until ready to serve. If frozen for more than 4 hours, let ice cream stand at room temperature 15 to 20 minutes before serving.

MAKES 1½ QUARTS





End of sample
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