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b ASSETS

TIMBALES

WE TEND TO THINK
OF AVOCADO AS A
VEGETABLE, BUT IN
FACT IT'S A FRUIT,

A VERY CREAMY ONE
THAT LENDS ITSELF
TO DESSERTS. COOKS
IN LATIN AMERICA
AND SOUTH ASIA USE
IT IN SHAKES AND
FROZEN CONFECTIO]
S0 WHY NOT TAKI
THE SWEET ROU
HERE? RECL
BEGIN ON PA(
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St

RHUBARB

CUPCAKES

THESE PLUMP

LITTLE CONFEC-

TIONS ARE ONLY

PRETEND CUPCAKES, A

MADE BY POUR-~ ~ / -

ING STRAWBERRY- CHOCOLATE
RHUBARB ICE SEMIFREDDO
CREAM INTO PAPER TARTLETS
LINERS TO FREEZE. CHOCOLATE AND
EACH "CUPCAKE MINT ARE A CLASSIC
GETS TOPPED WITH AND ALLURING
SOFTLY WHIPPED COMBINATION AND
CREAM AND A GREAT USE FOR

A STRAWBERRY. THE ABUNDANT FRESH

MINT YOU MAY
FIND IN YOUR GAR-
DEN, WHETHER
YOU PLANTED IT OR
NOT. THE SEMI-
FREDDO (OR “HALF-
FROZEN") FILLING
DOESN'T REQUIRE
AN ICE CREAM MA-
CHINE, AND YOU CAN
MAKE THE CRUST
WITH CRUSHED
CHOCOLATE WAFERS
FROM THE SUPER-
MARKET. RECIPES
BEGIN ON PAGE 112,

FOOD STYLED BY SUSAN SPUNGEN
PROPS STYLED BY JOCELYNE BEAUDOIN FOR ART DEPARTMENT

104 more.com | suxx 2010
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TO LIVING IN GOOD COMPANY ‘V.

GREY GCOSE

Worlds Best Tasting Vodkas
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Sip Responsibly. com o soost

ON DISCERNING TASTE

DYSTERS

V BEST ORDERED IN MONTHS that contain the letter ‘R’ and ahvays best whe v GREY G()OSE

Worlds Best Tasting Vodka

GREYGODSE.COM
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GOURMET ENTERTAINS

MENU SERVES 6

ROASTED BEETS WITH CUMIN
AND MINT
POMEGRANATE-GLAZED
CARROTS

GRILLED FRESH SARDINES WITH
FENNEL SERVED LEMON

Lagarc a Albarifio ‘05
HARISSA-SPICED LAMB CHOPS.
VEGETABLE BARLEY COUSCOUS
HONEYED RED-ONION CONFIT
Dol Grand itmirail
ndas '04

FIG AND SESAME TART WITH
CARDAMOM ORANGE CREAM

MOROCCAN MINT TEA
ROSE-WATER CANDIED PEANUTS

Art Department

Paul Bowles was onto something when he decided to stay in
Morocco for good. Is there another country or cuisine that's
as fragrant, colorful, and textured-—or as steamily seductive?

Jocelyne Beaudoin

www.art-dept.com



Art Department

Jocelyne Beaudoin

www.art-dept.com



Art Department

Jocelyne Beaudoin

www.art-dept.com



Art Department

Jocelyne Beaudoin

www.art-dept.com



Art Department

Jocelyne Beaudoin

www.art-dept.com



Art Department

BREAKFAST

Start your day with a plate of
vegan pancakes. They're as
satisfying as they are healthful

Jocelyne Beaudoin

www.art-dept.com



Art Department

GOURMET EN

in dr

Jocelyne Beaudoin

www.art-dept.com



It Department

MENU SERVES 10
PINEAPPLE RUM COCKTAILS
SINGAPORE SLINGS
CRAB-AND-PORK SPRING
ROLLS WITH NUOC CHAM
DIPPING SAUCE

CHICKEN SATES WITH
RED-CURRY PEANUT
DIPPING SAUCE
CELLOPHANE-NOODLE
SALAD WITH ROAST PORK
BOK CHOY WITH FRIED
SHALLOTS

GINGER PINEAPPLE FRIED
RICE

GRILLED MAHIMAHI WITH
TAMARIND GLAZE

Yering St: nnay ‘04
SAVORY COCONUT TUILES
PINEAPPLE MACADAMIA
NUT MERINGUE PIES

COCONUT COFFEE
MARBLED ICE CREAM CAKE
Essensia Orange Muscat '05
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From the

HRAR

ecacles mMole poblano was Puebla S .4
mos famous export. Here are eight more
reasons why the food from this'central %
Mexican state is beloved all over our countrV:.
Recipes by She Hov Wiseman

Photographns h\r Martyn Thompson
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MENU SERVES 8

SANGRITA

MINI TORTILLAS WITH
CORN MUSHROOMS AND
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YLEGE'EA,RL\N THANKSGIVING
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GOURMET ENTERTAINS

DEEP ROOTS

Nothing captures southerners’ almost reckless eccentricity
like a holiday party—it's a great excuse to unearth the family
china and bibelots. And a lavish meal can hold its own in

any place ‘where, as Faulkner said, the past is not even past.
Recipes by Andrea Albin Photographs by William Abranowicz
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el B ) ASPECIAL ISSUE
- g ONSTREET FOOD

BELGIAN FRIES
SPICY SHRIMP

TURKISH KEBABS
\P‘gr sncm—:ns
AMERICAN RIBS

EEAZ LIAN
GRILL CHEESE

BUTTER‘EG

e
_.q'-a
>

e W
MRECIPES .. a7V,
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LA DOLCE VIA

€ M an apartmentinold Siracusa toan alfresco feast on the streets of
© - New York, the keys to a Sicilian meal are freshingredients and family
Recipes byGina Ma e MiragliaEriguez Photographs by Martyn Thompson

.
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YOU CALL THAT CANNA%

one, caponata (sweet-and-sour
MHIHIMUW
stinct blend. From left: panelle; olives;

w.p-dulh. :
- provelone, mozzarella, Pecorino Romano,

and ricotta; roasted peppers; crusty bread;
caponata.
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DESIGN FOR THE WELL-LIVED LIFE

HQUISE

’g'!uar” °°
S ’

4 _

r--'_r_];)r;a -

»/Ji” JS/ —
clple ou

ngheBest

ILAS, HOSTESS GIFTS

A NEWORLEANS CUISINE
DECORATING THE N :
A SORBEJECOLWRS

i
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An informal table is set with local food

and flowers and Palmina wines. Heirloom
tomatoes are protected by a food net,

from Alambique, in Madrid. A vintage towel,
dyed by J. Cros, is from La Cafetiére,

NYC. The crystal champagne bucket is from
Herve Baume, in Avignon, France.

® A vineyard in the area, opposite page.
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Palmina wines are straighk{orwar&, uncomp|icated by chemistry
or new oak, and the Cliftons follow that spirit in the way they
entertain. The table is set with local flowers and vegetaHes,

and the traditional ltalian recipes have a California flavor
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SERVES 2

FEVER COCKTAILS
SMOKY PEANUTS
OYSTERS WITH
CHAMPAGNE-VINEGAR
MIGNONNETTE

SKATE WITH WILD
MUSHROOMS IN PEARL
SAUCE

Pierre Morey Meursault-
Perriéres Premier Cru'02
CHOCOLATE MINK

INTHE

THIS SULTRY DINNER UNWIND

RECIPES AND FOOD STYLING BY MACCGIE RUGCIE
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zelnut Paris-Brest is a quintessentially
dessert that combines the ideals
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Tableware with a
history of its own

gives this meal
the spirit of
Christmas past

A weathered surface soaked in color
provides a dramatic backdrop for
dinner, which crescendoes from hors.
d'oeuvres of light mussels with tarragon
celery vinaigrette to hearty roast pork
with bread-crumb stuffing. The table
blooms with holly and ivy-leaved plates,
and exotic blossoms below.
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