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ANATOMY OF A
MILKTOOTH BRUNCH

2
RHUBARE
COFFEECARE

NDIAN
TAKEOUT,

TAKEN IN

Curry favor with our crowd-
pleasing chicken tikka masala
(and homemade naan!)
AECIPES BY ALISON AOMAN

a
BREAKFAST TACOS

FoLLow s @FOODANDWINE s Ew cners 1 Juer 2o PHOTERAPHS BY HRISH APRIL 2013 - BONAPPETILEOM 1
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Glossi from

Garros

pite by Motero
f

' COVER RECIPE
‘Tomato Salad with 3 Tosp. extrawinginolive 2 Pourthe tomato waler ko Biarata Salad with o s
“Tomato Water Granita ol el drizaling  3nB-inchsquare plass oc stain Peaches, Pickled Pepper 3 4 oz.) ed,
Ao A min GlA Asmia  Seasaltand blackpepper o33 stelbskig pun Fesaedor and Pea Tendrils o ot PR
ot Chorvil sprigs, for garish | oor >0 e (o8 edges L+ Active 30 min: Total 1 r 45 min 3. Make the salad ina food
i indorhe centes witha otk processar,
b Shoirshaness s
e pesriar s a‘:‘:"ﬂ cut into a4, Spread i burrata puree
e (B = or es in shallow bowis.In amedim
mixo( v, wmperatices Unexysmoth Lines | 3. Mako the salad nalarge (el i bow toss the mint, pea iendri,
textures, B,
cheosecloth andsetorer a it e 3 LablEAparE Ol 57 . ina smai gesen
GRAMTA medium bowl, Pour the tomato.  ojfand seasonwith sait and 2 tsp. kosher sait with sait
5 laczstomatons chopped  pureointo e lraerandlel  pagpr Tronsir oshabo pREsinG Zait stiring uniil hesahcis. 1000t Mcundtha saladinthe
(2162} g3 o e redminevioegar | Sovopautoms apepper bl Tea heremaining
194 Tisp. honsy 3 o s s Lt stand rooman.  burmata mosmallpecesand
V2 Thsg i wine VNGRST  tha Solceformakeg sovpor 2 Tosp. minced shaiiot oo o 90 g, Do, e e sl g
e e i e by g MAKE AHEAD Thogrsnt can 2 Thsp.extravirginvaoll 5 gyt peach wedges.
A0 s o b Pt 2 Thsp. grapeseed oll dressing Ina smail boul, com :;:;:g;;m::;
oserving. :
a1 season iEhtly Wi, Kosher salt andpepper ~ bine thevinegar and shalot
2041bs. muiticstored i utes,  refrgsratedfor Tweek. |
o et WINE Zesty,aromaui Calltorria ‘andiot stand for 30 minutes

WINE Minarall sttowberty.
oz bal | scented rose-2014TeutA detle
burrata chosse. patted ortaliers EtndRopaty, |

\ Torta Nere El \

theniont Sauvignon Blanc: 201 Eliza
sizos. beth Spencer.

5. halved (1002) dry and halved

suiraon BesTHEw cHErs 4 FoLLON s BFaODANDWINE
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FAST, EASY, FRESH
BUDGET DINNERS

Brown Rice and Beans with
Ginger-Chile Salsa
AGTIVE 20 MINUTES TOTAL 50 MAIUTES

4 semvinNGs irsnot tradional but welove.
theheat

Art Department

Heat Tosp. ol o medium s3ucepan e
medium heat. Add % of onion and ook,
stining occasionally, untl softened, sbout
S minutes. Add rice and stirto coat. Add

2 Tisp. olive oll, divided
1 medium onion, chagaed, divided

Beingto

aboil, reduce heat tolkow cover. and cook

untlsice sjust tender, 40-50 minutes.
ve from heat. Let stand, covered,

1 cup brown rice for 10 minutes. Fuff e with a fork Fold in
Koshersalt % cup clanizo:season with sal and peppes.
divided 1Thep. oilin a medium s3ucepan over
Freshly ground black pepper medium heat. Add % of remaining onion
1 tsp. ook, il o Nas.
1 tsp. ground cumin softened, about Sminutes.
2 18+ rinsed dd coriander and cusmin: sirfor 1 min-

broth or water

e, Add be
ond pepper, Bing 10.0 boil, reduce heat,
and simmer, i

chiles, halved. seeded

untl thickened. 8-10minutes.

1 garlic ciove Pulse chiles, garkic, ginger, ime 2est.
1 Thsp. lime uice,
1 Thsp. finely i

% cup fresh lime juice
1 vocado, halved, pitted, chopped

with sat.
Serverice withbeans; top with salsa,
STt ekt »

%
Liane wedges (for serving)

4 BONAPPETIT.GOM - APRIL 2013

W05, CALOMES 360 FAT16.G FbIN 0.

STILL A BARGAIN

one) B st go back
tomy favorte budget
dish: a fried egg and

Aztsty salsalivs vp
thachissc dua.

e ——

Gucumber Salad with
Drs

Ik

grew up in
Dallas, and | grew up in
New England,” says Grae
Nonas, “but he end

1 share cucumber salad as
a childhood touchstone.”

RS
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