Hot Pink LLemonade

Makes 4 cups

I GET ON KICKS like everybody else. My juice kick
lasted about six months and will be remembered by the
dingy red stains on our kitchen counter. My affinity

for beet juice outlasted the kick only because I like its
distinctive taste and trust that anything that color has got
to be astoundingly good for you. Juicing apostles preach
that beets detoxify your blood, clean out your liver,

and lower your blood pressure. And because I believe
everything I read on the Internet, drinking beet juice
makes me feel better. This is a beet drink even my kids
gulp. Flo likes it because it’s pink.

Y2 cup granulated 2 medium beets,
sugar peeled and juiced
3 cups water, (about 2 cup
divided beet juice)
% cup fresh
lemon juice
Dissolve %2 cup sugar into simple syrup, remaining

14 cup very hot water to make  water, and beet juice. Serve
a simple syrup. In a pitcher, chilled over ice.
stir together the lemon juice,
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Elbow- Lick Tomato Sandwich

Makes & hig sandwiches

«Thank you for the wonderful sandvwich I just ate. Bread, tomatoes, onion, corn

and dressing were all so good! No dishes to wash, just my face.” Scarlett Howard

YOU MAY NOT BE UP for making the bread or the mayo just for this sandwich, bur
both recipes are suited for so many other things, The mayo is perfect with sweet potato
fries, on a burger, or thinned out a little with butcermilk and mixed with tresh corn (o
make a dip. The bread is just a strong sugeestion and recipe for those of you who are
into making bread. What 1 realfy want you to do is cat tomato sandwiches as often as
you can when tormatoces are uicy and at their best,

1 tablespoon 4 Cherokee Purple 2 eqgqyolks
granulated sugar tomat::s-mt:mm 4 cup lemon juice
LY red wine north to south in
4 f,,‘:,';g, 24-Inch-thick slices 3 clave of gartic,
minced
Vi cup warm water 1 tablespoon salt - Sesamyaciant DXorY
1 targe red onion, 40 ‘"i'l'l‘_“‘: papper mustard
peeled and sliced mill, or2 besspoons A
into Y4-inch-thick black poppor L ASSapRen heney
rings 1 teaspoon salt
1 loaf Swoot Potato Smoked Corn Mayo W IeAIPODR NI
Onlon Broad Makes a scant 2 ¢ 1 cup graposoed or
e 321) QKOS Cups 2 oil
112 cups $moked Corn 3 cars of com,
s blanched (page 220)

Make the mayo: Smoke whole ears of
blanched corn for abour 15 minutes over
apple, cherry, or peach wood. You could
do this on a low grill or using a stovetap
smoker, You're looking for the corn to take
on boney color in places; not all over, but
i SPOts,

Cut it off the cob and transter hall of
it to a blender. Add the yolks, lemon juice,
garlic, Dijon, honey, salt, and cayenne.
Blend till smooth. Slowly stream i the oil
to0 emulsily. Transfer the mayo to a bowl
and stir in the reraining corn. Refrigerate
in a sealed coatainer for up to § days till
you're ready to use.

Make the sandwich: At least 2 hours before
you waat [0 eat your sandwich, dissolve
the sugar in the vinegar and water. Stir in
the onions and let them pickle.

Preliear the oven to 350°F and drain
the onions, Slice the loaf of bread through
its cquator and slide it, cur-side up, into the
oven to toast. Bring it out and slather the
cut sides with Smoked Corn Mayo, Then
put down your first layer of romatoes.
Season those with salt and pepper and
Lollow up with 2 more layers of the same.
Top with a layer of the red onion, 2nd cap
that saadwich with its top. Slice it invo
individual portions and serve with loes of

napkins,
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Shrimp Succotash Salad

Sorves 4

THE FIRST COOKBOOKS 1 ever flipped through were church compilations
of favorite family recipes. Titles like “Bake and Smile Churchwoman Style” and
“Casserole Blessings” have a way of drawing youin. Even today I can’t resist the
magnetic pull of an old church cookbook,

A recipe that repeatedly shows up in these books is a three bean «alad or
marinated bean salad thar eakes a bunch of canned beans, sometimes corn, and
marinates them overnight in oil, vinegar, and sugar. [t was an obvious choice
for covered dish funccions, because you made it the day before and it improved
overnight--a homemaker's dream.,

This chilled succotash combines that spirit with fresh held peas or butterbeans
and pickled shrimp. Make it for lunch or as the opening o a summertime supper.

Succotash 3% teaspoon salt 4% teaspoon chili
Makes 5 cupx 1 medium tomato, flakes
1% pound large S 3 w'a”h”“’. oonsed
shrimp, 21/25 [)rarmg VIO
count. poeled and Makes 35 cup Zost of 1 lemon
dovelned 2 tables lomon
3 tablespoons oxtra- t:k e
1Y2 cups Stowoed Frosh virgin olive oit Juico
Butterbeans (page 1 tablezpcon honoy
153), drainod and 3 tablospoons 1 it
rinsed of thesr minced red onion * teaspoon sal
cooking liquid 1 garlic clove, grated “ m:’:m hot
1 cup fresh corn on a Microplane
2 cup celery, small- 1 teaspoon corlander
d‘c@d M
% cup picked parstey 1 teaspoon mustard
leaves seeds

Mako the dressing: Ina 6 108 inch

sauté pan, heat the olive oil ovee medium
heat. Add the onion and cook gently for

} minutes. You do not want the onion ta
brown, only to soften. Stir in the garlic,
coriander sceds, mustard seeds, and chili
flakes. Toast for 45 seconds. Transter the oil
mixture to a small bowl.

Whisk in the resmaining ingredients
and let it hang out while you assemble
the salad.

Make the succotash: Bring a large pot

of heavily salred water up to a boil in

a saucepan. Slice the shrimp ia hall
lengthwise and drop them into the boiling,
water. Turn the hear off, stir the shramp,
and cook for 30 scconds, They should

be opagque and barely cooked through.



~rscing the cover ol the masazine, This lemonade
cstdla Bvarite summer drink of Oliver's, 11415

I orrAR

* heaping cups seeded and diced watermelon
about 1 inch dice), plus watermelon wedges
optional ), for garnish

17z heaping cups hulled and quartered fresh

strawberrics, plus strawberries (optional),
for garnish

2 cup superfine sugax

2 cup freshly squeezed lomon juice

2 cup sood tap water or your favorite

unflavored bottled still water

fee cubes, for serving

Flace half of the diced watermelon and quar-
tered strawberries and Ya cup of the superfine sugar,
Y4 cup of the lemon juice, and V2 cup ol the water
in a blender and puree until smooth, Strain the juice
mixture threuch a line mesh strainer to romove Lhe
strawherry seeds, Four the juice mixture into o Lirge
pitches Hepeat with the remaining diced watermelon
and quartered staawberries and Va cup ol super
fine sugar, Y4 cup lemon juice, and Y2 cup ol wates
Refrigerate the lemonade antil ready to serve—it will
keep for up to 5 days: stir before serving.

' Four the lemonade into iceAilled glasses and aar-

nish the rirm of cach glass with a watermelon wedge
or lresh strawbes ry, or both il desired

(.Imnbo.rry Orange
[ emonade

his ix the lemonade reeipe 1 ereated for pho-
toerapher Cary Hazlesrove's dauehter,
Virainia. Sparkline water ean be added to the

lemon base in place of 5611 water, if desived, to

<< Wolvramlon Femonods

impart a slieht effervescence, much like Virainia’s
personality. drarrn 1 puARL OF  s0ics

M iR

2 cups freshly squeczed orange juice
Y4 cup freshly squeezed lemon juice
13 cup superfine sugar

2 cup eranberry juice

lLee cubes, for serving

14 AR B . :
1xt0 2 cups good tap water or youy favorite
unflavored bottled still or sparkling water,
forscrving

Orvange slices (optional |, for garnish

| Combine the orange juice, lemon juice, superfine
sugar, anel cranbery juice in a blender and puree until
smooth. Four the juice mixture into s large pitcher and
telrigerate it until ready to serve it will keep lor up
ta 3 dingss stir before seeving.

2 lows the pice mixture into ice filled chasses, lilling
them three quarters [ull Top off the gliasses with still
or sparkling water and stie. Gannish the rim of each

olass witham orange slice, if desined,

Mulled Cider With or
Without Hurricane
Rum

y husbiandand Lspenta period of time over the
M course of several fall weekends driving our
som all over New England to youth soceer tourna
ments, While | surprised my nonsport spectatine
sell with the ferocity of my cheering, succer mom
wiats never a title that made me feel comfortable.
I fact, [ should he honest and admit that some -

times the snving erace of these Gme consumine

oy

Attitude Adjusters 359



lhy pogndar R}-?cdc

Tekarn i 5 ol sqaohogs heirg
{ and % is commen o wee hoatkuels :

by vesiead aloeg Rhode Sslands ampike ard crgdy coaztling

shued quahigs or sl ez are azpeciol

of the hread crumb mixtare over eadh dlam, packing
it shightly with a <poon or 2 butter knile, Areange the
¢lams ina single Luger on top of the liguid i the hak
mg dish. When all of the dlams have been padckeal into
the baking dish, drizzle the remaining 1 tablespoon
ol olive oil iver the top Eake the clams antil the pan
juices are bubbling and the bread «rumb topping is
golden, T3 to I3 minutes.

7
i

lising tonas, pla(e 6 hot «lams on csch ol 70 seev-
ing plates. Spoon some of the pan juices around the
¢lans Biet nat over them (gou do not wanl e make the
erispey ceambs souey! Garmish e plate with Toe 2
lemon wedges and serve ot once with cocktail forks

Sal's Stuffies

Sllllf(‘(l quahions are a really big deal in Rhade
Isliond nnd severnl communitios stase yearly
competitions (o determine who malkes the hest

stuffed guabozs, otherwise known ax *staflies.”

20 RBivalye Bliss

. stoffing next time I plan a Thanksgivine <=

Sal Amato is an incredibly sweet man of Sie
decent and a vital member of my Cape Cod
aroup, as he has decades of fuicy wnd rivetins ©
Cod restaurant tales to share. Sal lives iz
special retro enclave on the scenic Bass 800
Yarmouth, where he mukes the best stuffics ©
ever lasted. He was inttially shy about sharieo
recipe with me beeause one of his seeret i
ents is Pepperidge Farm herb- sessoned o0
crumbs, When | assuved Sal that Twvself was
fond ol thisstaffine, he setabout making oo
studlies, and could not resist commentine
out really sood i1 1 say so mysellt™

Stuflies, as the name sereams, are oo
stuffing and [ am determined to let the bis
quahosx shells take the place of traditional ©

acoastallocale. MaxEs 1 noseEn

6 frosh quahogs in the shell

2 cups water

1 medivm -size onion, pecled and coazse '«
chopped

©2 cup coarsely chopped yellow ox greexn
bell pepper

%2 cup comrvely chopped red bell peppes

¥ pound chourigo or linguica, casine ro
and meat coarsely chapped

2 tablespoons extrea virgin olive oil, plus
olive oil for drizzling

2 eups Pepperidee Farm herb seasoned

2 cups panko bread crumbs

Sea salt and freshly ground black peppes

Iemon wedges, for sexrving

I Rinse the cloms under cold running wete
lodge any arit clinging to the shells. Shosds
espedially gritly, give them o gentle scrubie
clean dish brush,

T Vo the 2« ups waler into a laree pot s
("lulllﬂl"\. Covor the pot. let the water core
over medium: high heat, and cook the
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MAKES 20 25 SMALL
PANCAKES
2%z cups unbleached all-
purpose flour
1 cup finely chopped
chives, scallions, or lecks
Leaves from 20 parsley
sprigs {or another mild
herb)
1 small onien, coarsely
chopped
2 garlic cloves, coarsely
chopped
1 teaspoon salt, plus more
for seasoning
2 cups whole milk
3 large eggs
Frechly cracked black
pepper
8 cups coarsely chopped
qreens (gooscfoot,
chard, sorred, chick-
weed, curly dock, or a
combinatien)
About I cup grapeseed,
paanut, or vegetable oll

Cooscloot Pancakes

S—

This is an adaptation of farqous, a French pancake, based an
Dorie Greenspan's recipe in From Around My French Table I've
added some goosefoot and triplod the quantity of greens, and
it's sublime! This is a recipe where you can casily improvise, use
another herb instead of parsley, or switch up the greens Dorie
says extra pancakes can be frozen  this probably won’t be neces
=ty She recommends serving these pancakes on a lightly dressed
salad with a dollop of creme fraiche on top We ate them out of
hand, like crackers, all day long

1. Preheat the oven to 250 degrees I Line a baking sheet with foil.
and line a plaie with papertowels,

12

. Combine the flour, chives, paraley, garlic, salt, milk. and eggeina
blender or food processor, and seagon with f reshly eracked black
pepper. Process until the mixture forms a smooth batter. If yous
machine won't handle this quantity, work in batches,

3 Little by litile add the greens to the mix, pulsing to incorporate
Ibeemn, There's no need to pulverize the greens -having some
stramds is nice.

4- Pour ¥s to Y2 inch of oil into a large skillet over medinm bigh hea
When the oilis bot (2 drop of batler should seize immediately),
apoon ina scant Y4 cup hatter for cach pancake. Be careful not 1o
crowd the skillet, so the pancakes cook properly.

5. Cook the pancakes for about 3 minures, until the undersides are
nicely browned and the edges are brow ned and cured, Flip the
pancakes overand cook for another 2 minutes or so, until the
otherside is browned.

6. Tranaler 1he pancakes to the paper towel-lined plate, cover with

rmore towels, and blot the excess oil. Place the pancakes on the

[oil-lined baking sheet and keep warm in the oven while you

continue lo make pancakes, adding more oil tothe pan as needes



ing for Dinner

hen I was a child spending summer
weeks in Plue Hill, Maine, with my
_ grandparents, amd numerous cousins,

Seeguently went digoing lor steamer dams.
maach T enjoyed the digging amd gathering,
Ssok me a long time to actually yo through
ordeal of eating my first clam. 1 guess |
have been eleven or twelve, and we were
ing the clams we husd dug that aftermoon
an outdoor camplire. Yes, Tl confess, I was
grossed out by the process of having to
v the slippery black skin lrom the cdlam'’s
ek but. then again, | have been ealing steam-

WS Ever Since,

s Irom the pot to cool amd st aside the cook

meat in o karge mixing bowl. Strain the cooking

her bowl.

Flace the onion, bell peppers, and chourigo or lin-

St not purced. Heat Lhe 2 tablespoons olive oil in a
medium-size skillet over medium- high heat. Add the

and stir Lo combhbine,

Cnce the quahogs are cool enouch to handle,
the meat from the shells (set aside afl of the .
- Using & pair of sharp sdissors, cut the meat -
small picces (about V4 inch). Plisce the diced qua- - -

i um - Simple Steamers
id through i sieve lined with i colfee Bilter in case -
is any sand or debris, setting the liquid aside in

chopped sausage mixture and cook, stirring, until the
wmions and bell peppess have softened, 5 to 7 minutes.
Add the sausage mixture to the bow! with the quahogs .

- Add the crumbs to the quabog mixture and mix well,
. Four in enough ol the strained cooking liguid, 1 to
14 cups. Lo moisten the stulfing sulficiently to make
- i gather easily into a mound. Taste for seasoning, isd-
j ing salt and/or blisck pepper, if needed.

- U Divide the stulling among the 12 quahog shell
- halves, filling each shell generously und mounding
- the mixture slightly in the center. The stuffies tang
. be prepared up to this point and refriserated, covered
- with plastic wrap, lor up to a day before baking or even
E {rozen lor up to 2 months.

T T When ready to cook, prebeat the oven to 35011,

L H o the stulfies have been refrigerated, lel them
come to room temperature before baking: if frozen,
. thaw them in the relrigerator overnight. Place the
- stuffics on a large buking sheet or 2 huking sheets,
if necessiary. Drizzle olive oil rather generously oves

- the stuffed shells, Dake the stuffies until piping hot
shells have opencd, 7 to 9 minutes. Remove the

and lightly golden on top, 25 to 30 minutes. Serve hot

with lemon wedges,
Saquid, Discard any quahogs that have not opened,

henever my husband and 1 o (o one of our
favorite Maine lobster pounds, the Trenton
Bridge on the Bar Harbor Road, we begin our feast

with bowls of stesnmers. 1 had always thoughi of
pga in a lood processor. Pulse the machine on and

W several times until everything is finely chopped

steamersas a prelude to lobster untif one day when
I ferried over to Martha's Vineyard to wateh my

. son play in a Little League game, §sal down 1o a

terrific lunch of just steamers at a rastic shanty
called Coop de Ville overlooking the harbor in Oak
Nlutfs, Steamers. 1 gleaned, do indeed deserve to

stand alone, especially ifyou can seore ones labeled

© sandless steamers.” Otherwise, you'll have to soak

3 o most steamers in lots of cold water wilh vither vin
© Place the herh stutfing and panko in the food pro- -

- ewar ur cornmend added o encourage the bivalyes

cessor and pulse it on and off 1o make fine crumbs. Lo disgoree their sand. However, T personally have

Bivalve Nliss o1



