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Jo YDAl

the consummate entertainer

My dad has mastered the not-so-easy art of entertaining.

He entertains friends and family not only at parties but also
on the tennis court, on the ski slopes, on the phone, in the
kitchen, ad infinitum. He has a one-of-a-kind, well-honed,
homespun sense of humor, the kind that makes you not just
chuckle but laugh deep in your belly. Once you're engaged in
conversation with my dad, you feel as if you're being heard
for real, because he wants to get to know you, no matter

who you are.
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Jo have patience pith impevfection is

Almost to guavantee A 5ood time.

n my experience, the most en-

joyable gatherings are simple, un-

orthodox, and occasionally even
botched. One of my favorites was a fi-
esta-style indoor block party to which
I invited the entire neighborhood by
tucking flyers into their mail slots.
“Come me neighbors and tally me ba-
nanas!” I proclaimed to the twenty
houses on my street. I cooked enough for
sixty and patiently awaited the throngs.
An hour after everyone was supposed to
be there, only two people had shown up.
But the food was spicy, the conversation
lively, and by the end of the night, I un-
expectedly gained a new best friend.
Then there was the time I served gula
malaca, a Malaysian pudding, for des-
sert. It came out viscous and gray. As I
spooned it into bowls, one of my guests
suggested that I rename it bronchitis. Al-
though my ego was bruised for a mo-

ment, the jab was too funny not to laugh

—MOLLY O'NEILL

at, and the rest of the meal was a smash-
ing success.

There are two essential ingredients
for a successful party:

1. To feed people (yourself included).

2. To enjoy people (yourself included).

Whatever gets you to that place most
comfortably is the key. Perhaps it’s being
superorganized and making a master-
piece dish from Thomas Keller’s The
French Laundry Cookbook. Or maybe it’s
not planning at all and cooking cre-
atively from your fridge, or serving an
entrée you've cooked many times before.
Or it could be asking everyone to bring
food while you supply the wine, or in-
viting people over for just ice cream.
All parties don’t have to be perfectly
planned, and they dont have to make
sense. The truth is, there are no rules.

Who says that you have to pass hors
d’oeuvres, offer alcohol at a cocktail



party, or serve a green vegetable at a din-
ner party? My friend Patti has a strict
policy against appetizers. Theyre too
much work, and people fill up on them
and have no room for dinner. She'd
rather concentrate on making the meal,
where everyone is seated around the
table and can converse in something
other than small talk. Another friend,
Jane, has a similar rule regarding the end
of the evening: no coffee. She hates leav-
ing the table to rush around and brew a
fresh pot, and she wants everyone to
linger over wine and enjoy the evening.
(One time I saw someone sneak in a ther-
mos of coffee—which just added to the
fun.)

All the unspoken “shoulds” of enter-
taining can ruin a good time. Most of us
love good food and look forward to
being with others, but the thought of
having people over makes us hyperven-

tilate. We have a picture of the perfect

party-giver in our heads. She or he has a
gorgeous home, serves fab food without
getting frazzled, and carries the conver-
sation with razor-sharp wit. This TV
image makes us freeze up. But my dining
room doubles as my office, my “china” is
from a thrift shop, and my significant
other is a cat. None of this stops me from
having friends over for a good time.

In this book, I want to lower the bar
for entertaining and help get people to
gather together more often. Sure it's
sometimes nice to spend half the day in
the kitchen preparing a four-course
meal, but a good bowl of soup or a cup of
chai and some cookies make most people
happy. Why not invite some friends over
for creamed spinach over whole wheat
toast and watch a favorite film? Or host a
dinner party in your driveway, as one of
my friends once did when she was faced
with the problem of fitting twelve guests
into her tiny studio apartment.

introduction
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manageable meals for friends

There are few culinary rights and wrongs these days when it comes to planning a din-
ner. Still, there is some advice worth heeding:

e Strive for balance in flavors, colors, temperatures, and textures.

* Repetition does not appeal to the palate. For example, not every course should be
pan-fried, and a pureed soup followed by a pureed sauce in the main course is a
no-no. Another common error is using an abundance of cream and cheese
throughout the menu. One exception: If you want to celebrate a special ingredi-
ent, say garlic or a bumper crop of zucchini, it can be fun to incorporate it into

each course.

e Bypass convention if you don’t feel up to preparing a “fancy” entrée—serve soup,
a substantial salad, and dessert. You can always buy dessert at a nearby bakery or

ice cream shop.

e Keep it simple—have one complicated course and keep the rest relatively simple,
both for your own sanity and for the well-being of your guests’ digestive tracts.

e |If you feel uncomfortable about mixing and matching dishes from around the
globe, stick to the same country or at least the same continent.

¢ Finally, on a more practical note, don’t choose dishes that all require a lot of last-
minute attention. Include some dishes that can be prepared ahead of time so you
won't be overwhelmed right before dinner.

Parties should be whatever you want
them to be. Casual and spontaneous
doesn’t mean boring and mediocre. If
you're relaxed, your guests will be too.
Sometimes I end up inviting four or five
extra people a few hours before a dinner
party. I don’t spend a lot of time plan-
ning my menu. Usually I peruse my fa-
vorite cookbook of the moment for reci-
pes that grab me. If one dish doesn’t fit
in seamlessly, I'll throw caution to the

wind and make it anyhow. No one will
care about the cohesiveness of the menu,
and this way I'll have more fun cooking.
Chances are the food will taste better
too. I find it exciting to mix and match
dishes that aren’t normally served to-
gether when the combination makes
sense to me. If you aren’t feeling up to
making a fancy entrée, just serve soup,
salad, and dessert.

This book is meant to inspire. It re-



flects my passions: Vietnamese, Malay-
sian, Indian and French cooking, as well
as many other cuisines. The menus will
satisfy both serious vegetarians and
meat-eaters. More and more people are
opting to serve vegetarian meals. Vege-
tarian eating is a way to help the planet,
and entertaining helps us make connec-
tions and creates a feeling of community.

But the main reason I entertain is
even more basic: to make the people I
care about happy and to save them the
time and trouble of cooking something
for themselves.

This is No Big Deal Entertaining.
Add a few friends, get ready for the un-
expected, and learn that less than per-
fect is where the fun is.

How to Have Great Food on Hand

When a friend drops by and you'd like
to make dinner but you dont know

what to have, a well-stocked pantry and
freezer and a few good recipes on hand
will pay off. The emergency entertain-
ing recipes (see pages 166-167) should
give you some good ideas.

Keep in mind that many of the reci-
pes in this book—and of course others
—can be approximated with ingredi-
ents that aren’t perfect substitutes. If
you want to make Tofu, Broccoli, and
Tomatoes with Curried Peanut Sauce
and all you have is frozen tempeh and
spinach, you can still make the dish.
You'll just have to free-fall and make an
educated guess about whether tempeh
and spinach should be cooked in the
same manner as tofu and broccoli. You
will soon become adept at adapting.
Combine the ingredients you have on
hand with your recipes and see if there’s
something you can make with a substi-
tution or two. No vegetable stock for a

risotto? Use more onions and garlic and

freezer tips

* Double-wrap everything superduper airtight in plastic (buy plastic wrap that is
made for the freezer) to prevent freezer burn. Even in its advanced stages, freezer
burn won’t hurt you, but it does impart a flavor that reminds me of wet feet.

¢ Delicate herbs such as basil, tarragon, and cilantro do not freeze well in their
fresh state. If you have a lot on hand, the best thing to do is process the leaves
(and stems in the case of cilantro) in a food processor with a cup or so of oil.
Freeze the mixture in a zip bag, and cut off bits with a knife to use in soups, pasta

dishes, and the like.

introduction
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Fﬂam ﬂae. Fﬂ'ee tes

add a carrot or two. No fresh vegetables,
but you have pasta? Mix the pasta with
beans or lentils. Whatever you do, don't
run out of garlic. There’s nothing more
depressing than a kitchen lacking this
fragrant bulb.

About Freezing

I love my freezer. It’s nothing huge—
just a conventional compartment on top
of my refrigerator, but it holds a wealth
of convenient supplies and emergency
rations. Stashing some Asian noodles or
spring roll wrappers in there saves me a

trip to the Asian market when the need

BABY PEAS 2fs

arises. If I buy one bunch of rosemary,
sage, or thyme, I store what I don’t use
in the freezer, where it can last for six
months. Having frozen vegetables such
as spinach, peas, and edamame on hand
allows me to make dinner without going
to the store—all I have to do is combine
them with rice or pasta, garlic, and good
olive oil or Asian flavorings. Many of
the recipes in this book can be made
with frozen vegetables in place of fresh.

Some foods keep in the freezer for six
months or more, including nuts, lemon-
grass, and frozen spinach and peas.
Breads and chopped herbs don't keep
for long.

@ indicates that a recipe is vegan.

Vegan foods come entirely from the plant kingdom and
contain no products or by-products of animal origin.
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just a bite?

here are several compelling

advantages to having people over

for nibbles and drinks versus
dinner. It's less expensive. You'll spend
less time in the kitchen and more time
with your friends. The length of the
guest list isn’t dictated by how many
chairs you own, and you and your
guests can move freely from conversa-
tion to conversation.

But remember, many people view
cocktail parties not just as a time to so-
cialize, but also as an opportunity to get
dinner into their stomachs. My parents
have operated like this for over forty
years. They developed the tactic during
their early lean years, when their lively
social life was instrumental in defray-
ing their weekly food allowance. I re-
member my mom uttering the same lines
again and again upon returning from yet
another cocktail party, “Oh, you should
have seen your father! He ate every last
shrimp at that party! What are we going
to do with him?” In the next breath, she

exonerated herself from dinner duty,
“We certainly don’t need supper now.”

So how many hors d’oeuvres should
you plan to serve to the hungry hordes?

For a cocktail party (one that lasts
three hours or so), prepare four to six
different hors d’oeuvres—at least two
of the pass-around kind and two of
the help-yourself sort. I figure on two
“bites” of each hors d’oeuvre per person
at the very least. If the party is from 6:00
to 9:00 p.m., guests will hope to make
a dinner of it, so increase the quantity
to at least three “bites” of each hors
d’oeuvre per person.

When I serve appetizers as a prelude
to a dinner party, I don’t want my guests
to wither from hunger, but I don’t want
them to fill up frivolously either. I usu-
ally offer only one light hors d’oeuvre,
such as a basket of crudités with Extra-
Smoky Baba Gannouj (page 29), Not-
Too-Sweet Caramelized Balsamic Dress-
ing (page 156), or another light dip.



star anise pecans

[ like All kinds O]( CVMVLCL\@ spicw{ NULS, but these star anise

pecans are at the head of the class. This recipe works equally well

with walnuts, if you can't spring for the higher-priced pecans.

1 Preheat the oven to 300 degrees.
Line two rimmed baking sheets with
parchment paper. In a small bowl, com-
bine the sugar, star anise, salt, cayenne,

and cinnamon and mix well.

2 In a medium bowl, whisk the
egg whites until bubbly on top, about
30 seconds. Add the spice mixture and
mix until blended. Add the nuts, stir-

ring to coat.

3 Divide the nuts between the
baking sheets, spreading them in a sin-
gle layer. Bake for 15 minutes. Reduce
the oven temperature to 250 degrees
and rotate the baking sheets. Bake for
10 minutes more, or until the nuts are
crisp. Slide the parchment paper and
nuts onto a cooling rack and let cool

before serving.

MAKES 5 CUPS
%3 cup sugar

2 tablespoons ground star anise
(see page 451)

1 tablespoon kosher salt

2 teaspoons cayenne pepper
2 teaspoons ground cinnamon
2 large egg whites

5 cups pecan or walnut halves

J\{o’ce

nibbles and drinks
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popcorn: the real deal

10

({'K)OM think popLoYin (S &OM@JCWVL@ that is cooked in a bag in
the microwave or if you're from the school of Jiffy Pop, you're in for a
treat. Real popcorn, the kind popped in a pan with oil, makes for
some of the finest noshing on earth. Put out a bowl before dinner (it
doesn’t fill people up as cheese or dips do), serve it at a cocktail party,

or, more traditionally, eat it while you watch a movie.

MAKES 3 QUARTS

2 tahlespoons canola or olive oil
Heat the oil in a large, heavy- " cup popcorn kernels
bottomed pan over medium-high heat.
When it starts to smoke, add the pop- 3 tablespoons hutter, melted (optional)
corn kernels. Cover the pan and shake it /2 teaspoon salt, or more to taste
lightly as the kernels pop. When the
popping sound slows markedly, remove
the pan from the heat. Transfer the pop-
corn to a large bowl. Add the butter (if
using) and salt and toss to coat (I use my

hands). Serve immediately.

“2)
=
.S Honey or Maple Popcorn: Add 2 tablespoons honey or maple syrup to the
_\g melted butter and boil for 30 seconds. Drizzle the mixture over the

z popcorn, add the salt, and stir well to coat.

Parmesan Popcorn: After you have tossed the popcorn with the butter
and salt, add 'z cup grated Parmesan cheese and freshly ground black

pepper to taste, if you like, and stir well to coat.



snack in a flash

TFish on Five

Preheat the oven to 350 degrees. In a large bowl,
combine 2 teaspoons or more hot sauce (I like Inner
Beauty or Melinda’s), 2 tablespoons olive oil, and a
pinch of salt. Stir in one 6-ounce bag cheddar-
flavored Pepperidge Farm Goldfish and toss to coat.
Spread the fish in a single layer on a rimmed baking
sheet. Bake for 10 minutes. Serve warm or let cool
and store in a zip bag for up to 5 days.

Asian-Style Popcorn: My friend Doe likes to season her popcorn with butter
and soy sauce. Mix 1 tablespoon soy sauce with the melted butter. Drizzle
the mixture over the popcorn and stir well to coat. You won’t need addi-

tional salt.

Exotic Popcorn: Tangy ground sumac (found in Middle Eastern markets) and
nutty toasted rice powder (found in Asian markets) add exotic notes to pop-
corn. Add 1 teaspoon of either spice to the melted butter. Drizzle the mix-
ture over the popcorn, add the salt, and stir well to coat.

11

nibbles and drinks
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glamorous pickled vegetabhles

12

@ Jp'lk@d mi’cb\ {"(@SL\ 6[%@ ¢\ and glowing in Technicolor glory,

these pickles are absurdly easy to make and mighty tasty. I like to

serve them before dinner because you can eat more than a few with-

out filling up. Choose one, two, or three vegetables—1I include carrots

because they turn a brilliant neon orange. I also like to use green

radish, which is found in Asian markets. It looks like a green daikon,

although fatter and shorter. Take note that these pickles must be made

at least 1 day before they are served.

1 In a large, nonreactive saucepan,
bring the vinegar, ginger, sugar, and
salt to a boil. Remove from the heat
and allow the mixture to stand for 15

minutes.

2 Place the vegetables in a large,
shallow bowl. Bring the vinegar mix-
ture to a boil again and pour it over the
vegetables. Toss the vegetables well and
transfer them and the liquid to a con-
tainer with a tight-fitting lid. Allow the
mixture to cool before covering. Refrig-
erate overnight. Serve the pickled
vegetables in a glass bowl or on a tray
to show off their beautiful colors.

MAKES 5 CUPS

),
2
Q

112 cups white vinegar
1 cup thinly sliced fresh ginger
/2 cup sugar
2 teaspoons kosher salt

8 cups sliced vegetahles, such as red
or yellow bell peppers, carrots,
jicama, daikon, asparagus, pickling
cucumbers, kohlrahi, and okra;
hroccoli and/or cauliflower florets;
and halved red radishes



hot spinach-cheese dip

\Y nce it's [(k&@ that Jou already have these ingredients on
hand, this dip can be whipped up at the last minute if company shows
up unexpectedly. Serve with crackers such as stoned wheat thins or

slices of baguette.

MAKES ABOUT 3 CUPS

2 10-ounce hoxes frozen, chopped
spinach, thawed
1 Preheat the oven to 425 degrees
(or use the microwave). Place the
spinach in a colander set in the sink 2 plum tomatoes, chopped

and press out most of the liquid with a Ya cup sour cream

1 medium onion, chopped

rubber spatula.
1 large garlic clove, minced
8 ounces cream cheese, softened,

2 In a food processor, puree the
cut into 8 pieces

spinach, onion, tomatoes, sour cream,
and garlic. Add the cream cheese, Ro- 1 cup grated Pecorino Romano cheese
mano, capers, salt, and pepper and

process until smooth 1 tablespoon capers, drained

1/2 teaspoon kosher salt

3 Transfer the dip to a 1Y/2-quart 12 teaspoon freshly ground black
casserole dish. Bake for 20 minutes or pepper
microwave on high for 4 to 5 minutes,

or until piping hot. Serve.

The dip can be prepared through step 2 up to 3
days ahead and stored in an airtight container in

the fridge. Transfer to the casserole dish and con-
tinue as directed.

13

nibbles and drinks
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crudités as art

Raw vegetables are just raw vegetables, but when you arrange them artfully
and pair them with a sauce that rocks, they become crudités. Successful
crudités are evidenced by your guests parked by the vegetables, oblivious to
the commotion around them, meditatively dipping away.

The Composition

Choose a small variety of vegetables and position them upright in an attrac-
tive bowl or basket, not a platter. Arrange crudités as you would flowers in a
vase—standing up, not lying flat and lifeless. It's better to have a brimming
crudité bowl than a sparse one, so err on the smaller side. | prefer wooden
salad bowls, funky freeform baskets, handmade ceramic bowls, or anything
that is clean and not run-of-the-mill. If you want more height, give your veg-
gies a boost by placing a folded clean dishtowel or two in the basket or bowl
before filling it.

The fewer types of vegetables you use, the more attractive the composi-
tion will be. Each vegetable need not be a different color. Some of the pret-
tiest arrangements I've seen have been varying shades of green.

Group each vegetable together—the broccoli in one patch, the red pep-
per in another, the carrots in a third. Think of a crudité basket as the Irish
countryside— patches of colors and textures.

The Dip

A common mistake is to choose too large a bowl to hold the dip; a little dip
goes a long way. | like to hollow out smallish sturdy vegetables or fruits,
such as an acorn squash half, a grapefruit half, or a red bell pepper with its
top sliced off. Although | think vegetable vessels are more handsome, some-
times | use a small bowl.



Choosing the Vegetahles

Choose only vegetables that are impeccably fresh. There is no place to hide
blemished or dried-out vegetables in crudités. If you're looking for some-
thing different, shop for your vegetables at an Asian market. They sell basic
vegetables like carrots and broccoli as well as more exotic vegetables such
as jicama and baby bok choy. Look for flowering chives, which are a decora-
tive addition to your arrangement.

Dip-Worthy Veggies
o Steamed artichoke leaves (Steam the artichokes, pull the leaves out, and
nestle them in the basket.)
e Blanched or grilled asparagus

e Baby bhok choy (Pull apart like celery; hold the leaf and eat the white
part.)

e Bok choy (Slice the white part on the bias and keep the green leafy part
for garnishing.)

e Broccoli (Cut into florets, blanch for just 1 minute, then shock with cold
water.)

e Button mushrooms (Buy big ones.)

e (Cabbage (Use only stiff leaves near the core and blanch as for broccoli.)
e (Carrots* (Wash, peel, then cut thinly on the bias—also good grilled.)

e Celery* (Trim and slice into long, thin spears the length of the stalk.)

e Cherry or pear tomatoes

e Cucumbers or pickling cucumbers (Cut into lengthwise spears, with the
skin on.)

e Daikon radishes* (Cut into long spears.)
e Endive leaves* (Cut 1 inch off the base, then separate the leaves.)
e Fennel bulb* (Cut into thin, dippable pieces—also good grilled.)

e Green beans or pole heans (Blanch or leave raw.)

(continued)

nibbles and drinks
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Jicama* (My favorite dipper! Peel and cut into thin pieces.)
Kohlrabi* (Peel and cut in half, then cut into thin slices.)
Bell peppers (Cut into long, thin or thick slices.)

Radicchio (Cut into 1-inch slices.)

Radishes* (Cut in half or leave whole.)

Raw yellow beans (Trim the tails but leave the tips intact.)
Snap peas or snow peas

Zucchini (Cut into thin, lengthwise spears—also good grilled.)

*If preparing these vegetables more than 3 hours ahead, immerse them in
cold water, and refrigerate until ready to use.

The Dips

Dress up your crudités with these knock-'em-dead dips:

Not-Too-Sweet Caramelized Balsamic Dressing (page 156)
Gorgonzola Dressing (page 161)

Goat Cheese-Walnut Dressing (page 160)

Saffron Aioli (page 17)

Alternative Spinach Dip (page 18)

Hip Dip (page 36)

Extra-Smoky Baba Gannouj (page 29)

Green Skordalia (page 20)

Avocado-Tomatillo Guacamole (page 35)

Curried Walnut Dip (page 28)

Goat Cheese and Roasted Garlic Fondue (page 72)

Any one of my peanut sauces (pages 221, 350, and 351)



saffron aioli

@ /A(I(Ou (S A @A‘(UG MA@OKKAiS@ from the South of France. It
makes a killer crudité dip. My eggless version made with silken tofu

is a bit lighter than the traditional version, and I prefer it this way.

MAKES 1 CUP
2 tablespoons fresh orange juice

1 In a small saucepan over low Big pinch of saffron threads

heat, combine the orange juice and saf- 2 garlic cloves
fron threads, stirring until the saffron

1 .
starts to dissolve. Set aside to cool. /2 cup silken tofu

172 cup extra-virgin olive oil

2 Inafood processor, mince the 1 tablespoon fresh lemon juice
garlic. Add the tofu and cooled saffron
mixture and process well. With the ma-

Kosher salt and freshly ground

. . . black pepper to taste
chine running, slowly add the olive oil

through the feed tube and process until
the mixture thickens and lightens in
color. Add the lemon juice and season

with salt and pepper.

The aioli will keep for up to 2 weeks stored in an airtight

container in the fridge.

nibbles and drinks
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alternative spinach dip

18

%)6 AWM\A@ have Altevnative medicine and alternative radio
stations, so now I think the world is ready to take on alternative
spinach dips. I've seen more than a few traditional spinach dips in
my day, most of them dull in flavor and weighed down with gobs of
mayonnaise. Here’s my alternative—a spinach dip with zest and

pep. Serve with crudités and crackers.

MAKES ABOUT 3 CUPS

1 10-ounce box frozen, chopped 1/2 teaspoon ground cumin
spinach, thawed, or 10 ounces

i ] 1 teaspoon kosher salt, plus more if
fresh spinach, finely chopped

necessary

1" cup finely chopped red onion Freshly ground black pepper to taste

12 cup low-fat small-curd cottage
cheese 1 tablespoon toasted sesame seeds

] ) for garnish (optional; see page 450)
1 large garlic clove, minced

172 cups cubed firm tofu (about two
thirds of a 16-ounce carton)

/4 cup sour cream

J\{ot@

2 tablespoons mayonnaise

2 tablespoons fresh lemon juice
(/2 juicy lemon)

1/2 teaspoon sugar



1 If using frozen spinach, place it
in a colander set in the sink and press
out most of the liquid with a rubber
spatula. In a medium bowl, combine the
thawed or fresh spinach, onion, cottage

cheese, and garlic and mix well.

2 Wrap the tofu cubes in a clean
dishtowel and press firmly with your
hands until you feel the towel become
damp. Transfer the tofu to a food
processor. Add the sour cream, mayon-
naise, lemon juice, sugar, cumin, and

salt and process until smooth.

3 Fold the tofu mixture into the
spinach mixture until well combined.
Add the pepper and more salt, if neces-
sary.

4 Serve the dip at room tempera-
ture, or cover and refrigerate and serve
chilled. Garnish with the sesame seeds,

if desired, just before serving.

the pappadam—new chip on the block

Sick of the ever present potato and tortilla chips? Pappadams, the crispy,
paper-thin wafers from India, are on the rise. Made from wurad dal
(lentils), their nutty-peppery flavor and crunchy texture (reminiscent of
Pringles) make them far more sophisticated than any chip sold in a card-
board tube. They are available at Indian grocery stores and are sometimes
labeled “papad.” If you want to get fancy, buy prepared chutney to serve
with the pappadams. You can crisp them easily ahead of time in the mi-
crowave. Place one pappadam on a plate and microwave on high for 50
to 60 seconds. You can heat two or three at the same time; just make
sure they don’t overlap. They will stay crisp for hours.
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green skordalia (potato dip)

20

)

KVL @l//{@‘((@ 6‘(66(( l/t@i@M)O‘( named Ana introduced me to
skordalia, a puree of potatoes, olive oil, and garlic. I kept trying to
engage her in conversation because I'd heard she was an excellent
cook, but she didn't respond to my steady efforts. One day, out of the
blue, she waved me into her apartment. There I was, finally sitting in
her cozy kitchen, watching her putter around. As I asked her ques-
tions, I found out why she’d kept her distance— she could hardly
speak English. She fed me an innocent-looking topping on toast that
was as white as virgin snow but laced with a lethal dose of garlic. For-
tunately, I was able to get her to write down the ingredients of her
skordalia. Since then, I've found that I like adding scallions and basil,

since they cut the garlic a bit and add good flavor.

MAKES ABOUT 3 CUPS

11/3 pounds large red or Yukon Gold

172 cup extra-virgin olive oil

3-4 garlic cloves, minced

172 cup chopped scallions, green
potatoes, peeled and halved parts only

Kosher salt 1 tablespoon fresh lemon juice

Freshly ground black pepper to taste

Grilled or toasted hread

23 cup packed chopped fresh hasil

or cilantro

J\/o’ce



1 Place the potatoes in a large 3 Transfer the skordalia to a serv-

saucepan and add cold water to cover ing bowl and serve warm or at room
and salt. Bring to a boil, then reduce the =~ temperature with the grilled or toasted
heat and simmer until tender, about 25 bread.

minutes. Drain the potatoes and return I

them to the pan.

2 Add the olive oil and garlic to ,
the hot potatoes and mash with a potato '
masher until smooth. Add the basil or
cilantro, scallions, and lemon juice, and
mash until everything is incorporated
and smooth. Stir in 11/2 teaspoons salt

and the pepper.

cleaning up

At the end of the party, some people prefer cleaning up all by
themselves after everyone has gone. Others like it when their
friends help out. There’s no right or wrong way—it’'s about having
a positive attitude. If you're among good friends and you don’t feel
like doing all the cleanup yourself, ask everyone to pitch in for fif-
teen or twenty minutes. This can be the best part of the party,
since everyone is usually relaxed by then. If the party is formal,
this isn’t viable, of course. | hate to be stuck with piles of dishes
and sticky surfaces once the guests have gone home. But some-
times, if the party was either long or stressful, | like to do the
cleanup alone, or with the voices of Lucinda Williams or Emmylou
Harris filling the room.

21
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roasted red pepper dip
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@ \Y&VU@ this A(P m'lJC{/\ Avtichoke leAves for an elegant version

of “chips and dip.” Other appropriate dippers include endive, celery,

fennel, blanched asparagus, and bread sticks. This dip can also dou-

ble as a formidable pasta sauce.

1 In a food processor, coarsely
puree the roasted peppers and capers.
With the machine running, slowly pour
the olive oil through the feed tube, then
add the vinegar, salt, and pepper.
Transfer to a serving bowl and stir in
the torn basil.

2 Cover and refrigerate for at least
2 hours. Remove from the fridge at least
30 minutes before serving to take the
chill off. Garnish with a fresh basil leaf
and serve.

J\(ota

MAKES 1/2 CUPS

3 roasted red bell peppers (see
page 23)

2 tahlespoons capers, drained
172 cup extra-virgin olive oil
2 tahlespoons balsamic vinegar
1 teaspoon kosher salt
Freshly ground black pepper to taste

8 large hasil leaves torn into small
pieces, plus 1 whole basil leaf
for garnish



roasting red peppers is a snap

Roasting red bell peppers at home is easier than you think, and the flavor far
surpasses the store-bought version. Roast several peppers at a time because
they keep well in the fridge and can be used in so many ways. Use roasted
peppers in sandwiches, pasta dishes, pizzas, salads, and salsas, or puree
them for sauces.

For gas stoves: Place the whole red bell peppers on a gas burner on low heat.
Roast, using tongs to turn the peppers every few minutes, until they're
blackened all over but not too charred (you should see a bit of red peering
through). Cool the peppers for 10 minutes, then halve them and remove the
seeds. Rub the skins off with your fingers until only the red flesh remains.
(Do not rinse the peppers with water or they will lose their roasted flavor.)

For electric stoves: Preheat the oven to 450 degrees. Place the whole red
bell peppers in an oiled roasting pan and roast for 30 minutes, turning every
10 minutes, until blackened all over but not too charred (you should see a
bit of red peering through). Continue with the instructions above.

The roasted peppers will keep for up
to 1 month in an airtight container
with olive or canola oil to cover.
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ruby walnut dip with artichokes

@ {FO‘( A 6[66/\%’6 Altevuative to chips and salsa, try a beautiful
bowl of jewel-like dip surrounded by artichoke leaves for scooping.
You can also turn this dip into a salad by cutting the beets into larger

pieces.
MAKES 3 CUPS

172 cup chopped walnuts

1 3 artichokes
Preheat the oven to 350 degrees.

Spread the walnuts in a single layer on a 2 large heets (about 1 pound total),
rimmed baking sheet and toast for 5 unpeeled
minutes, or until golden brown. /a cup finely chopped fresh basil

or mint

2 Bring two large pots of water to ) ]
2 scallions, white and green parts,

finely chopped

a boil. Drop the artichokes in one pot
and the beets in the other. Lightly boil
until both vegetables are tender — 3 tablespoons extra-virgin olive oil

h knife ily pi beet ..
when a kitle cali castly pietce a bee 1 tablespoon fresh lemon juice, or

and when a leaf can be easily removed
more to taste

from an artichoke, 30 to 40 minutes.
Kosher salt and freshly ground
3 Drain the artichokes in a colan- black pepper to taste
der, rinse with cold water, and set
aside. Drain the beets, rinse with cold
water, and peel off their skins with
your hands. Cut the beets into !/a-inch

J\(ote

cubes and transfer to a large bowl.

4 Add the toasted walnuts, basil or
mint, scallions, olive oil, and lemon
juice to the beets, tossing until well
mixed. Season with salt and pepper.
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making people comfortable

When you're gearing up for company, keep in mind that the most important thing
isn't the food. One of my catering clients was an elegant woman named Jean. When
| arrived at her house with food in hand, she told me that Yo-Yo Ma would be one of
her guests.

“Wow!” | said. “You mean the famous conductor?”

She replied, “Well, he might conduct, but | believe he also plays the cello.”

This was a considerate way for her to correct my fumble, sparing me the awk-
wardness of being corrected directly. | ended up sitting next to Yo-Yo Ma at the din-
ner table, and he was inspiring as well—generous, modest, and compassionate. He
even insisted on clearing the table and wouldn’t let me help!

Cover and refrigerate until chilled, then  beet dip and a drizzle of olive oil and

taste for seasoning, adding more salt lemon juice). Transfer the dip to a serv-
and pepper if necessary. ing bowl and place it in the center of a
platter. Arrange the artichoke leaves
5 Meanwhile, pull the leaves off around the bowl, and serve. Be sure to
the artichokes (reserve the artichoke have a discard bowl for the scraped
hearts and eat them with any leftover artichoke leaves.
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muhammara (pomegranate-

26

walnut dip)

@ ( Ol/d\v) ‘(66@%’6(@ Aiscoveved mupAmmara—a crunchy, sour,
sweet, and spicy dip—and its ability to drastically improve one’s
quality of life in minutes. I brought two containers of muhammara
and a box of Triscuits to a baseball game at Fenway Park, where I was
meeting friends. To my surprise, the muhammara spurred a feeding
frenzy. The dip was nearly gone fifteen minutes after I took my seat.
Everyone was coming at me with Triscuits as I tried to hold the con-
tainer steady. While a bit frightened by their zeal, I also felt extremely
popular! Even when you don’t offer muhammara in a culinary vac-
uum, amid peanuts, hot dogs, pretzels, and lite beer, it seems to have
a magnetic pull. Jars of Turkish red pepper paste can be found in

Middle Eastern markets.

MAKES 1'/2 CUPS
1 6-inch pita bread 2/3 cup extra-virgin olive oil
1 cup chopped walnuts 1 teaspoon kosher salt

21/2 tablespoons Turkish seedless red

pepper paste or 1-2 teaspoons The dip can be made up to 2 days

hot sauce ahead and stored in an airtight con-
tainer in the fridge. Leftovers will
keep for 2 weeks. To help preserve it

11/2 tablespoons pomegranate molasses
(see page 449 or markets), or (and to make it more authentic—

balsamic vinegar this version is much less oily than
1 garlic clove most), I pour.1/4 inch.of olive oil over
it before closing the lid.

1/2 teaspoon ground cumin




1 Preheat the oven to 325 degrees.
Carefully separate the pita bread into 2
disks, and place them rough side up on
a rimmed baking sheet. Toast for 10
minutes, or until golden. Set the toasted
pita bread aside. Spread the walnuts in
a single layer on the same baking sheet
and toast for 5 minutes, or until golden
brown. Transfer the walnuts to a large

bowl.

2 In a food processor, pulse 1 of
the pita disks until finely chopped but
not pasty. Transfer to the bowl with the
walnuts. Process the remaining pita,
then add the red pepper paste or hot
sauce, pomegranate molasses or vine-
gar, garlic, and cumin to the processor

and puree until smooth.

3 With the machine running,
slowly add the olive oil through the
feed tube and process until well incor-
porated. Transfer the pita mixture to
the bowl with the walnuts and stir in
the salt. Serve the muhammara at room

temperature.
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curried walnut dip

Sivwe the ubiﬂ[ui’cous onion soup A[[? has become dated (along
with TV dinners, John Denver, and pet rocks), here’s a dip that’s ready
and willing to take its place. Like the dip from the soup package, it’s
very fast. Unlike that dip, it’s sophisticated and lively in flavor and

a lot prettier to look at.
MAKES ABOUT 2 CUPS

12 cup finely chopped walnuts
1 Preheat the oven to 350 degrees.

A 2 cups sour cream
Spread the walnuts in a single layer on a

rimmed baking sheet and toast for 5 4 scallions, white and green parts,
minutes, or until golden brown. Set finely chopped
aside to cool. 2 tablespoons finely chopped fresh
cilantro or parsley (optional)
2 Inamedium bowl, combine the 1 rounded tablespoon Madras-style
sour cream, scallions, cilantro or parsley curry paste (see page 448)

(if using), and curry paste and mix well.
Kosher salt and freshly ground

Stir in the walnuts. Season liberally black i tast
ack pepper to taste

with salt and pepper and serve.

)¢ This dip will keep up to a week in an airtight container.
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extra-smoky baba gannouj

@ /\WUS (s the A(P ( make most O{'JCUL, and it’s what I usually
bring to parties. Intense, smoky flavor from cooking the eggplant over
a flame for a long time makes this baba gannouj a cut above others.

Serve with crackers, Pita Chips (page 43), or crudités.

MAKES ABOUT 3 CUPS

1 1-pound eggplant
1 Preheat the oven to 400 degrees.

Cook the eggplant over a gas burner on

1 medium onion, chopped

low or grill it over a low fire, using 2-3 garlic cloves

tongs to turn the eggplant every few 3 tablespoons sesame tahini
minutes, until it’s blackened all over (see page 451)

and very soft and limp, 25 to 30 min- 2 tablespoons extra-virgin olive oil
utes. Err on the side of overcharring the
eggplant rather than undercharring it. 2 tablespoons fresh lemon juice

(/2 juicy lemon)

2 Place the eggplant in a small 1 teaspoon kosher salt

baking dish, and bake until soft but not /2 teaspoon freshly ground black

mushy, 15 to 20 minutes. nepper
3 In a food processor, puree the
onion and garlic until smooth. When

J\(o’ce

the eggplant is cool enough to handle,
remove the skin with your hands. (It’s
fine if there are little black specks left
on the eggplant.) Add the whole skin-
less eggplant, tahini, olive oil, lemon
juice, salt, and pepper and puree until
smooth. Transfer the baba gannouj to a
serving bowl. Serve at room tempera-

ture or cold.

nibbles and drinks
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seven-layer mexican bhean dip

30

‘{“ leves my take on the V\@@‘(@A Mexican dip that people attack
like hungry vultures at cocktail parties. It can be made ahead and
baked just before serving. If you have fresh corn on hand, you can
roast the kernels from two ears along with the zucchini. The guacamole

can be made beforehand as well. Serve with sturdy tortilla chips.

SERVES 10 T0 12

3 small zucchini, cut into /3-inch 2 tahlespoons coarsely chopped fresh
cubes cilantro
1 tablespoon extra-virgin olive oil 1 teaspoon ground cumin
Kosher salt and freshly ground black Kosher salt to taste
pepper to taste

2/2 cups grated cheddar or Monterey jack
salsa cheese (about 10 ounces)
1 pint cherry or grape tomatoes,

uacamole
halved g

4 scallions, white and green parts, 3 ripe Hass avocados
finely chopped 2 tablespoons coarsely chopped

2 tablespoons coarsely chopped fresh fresh cilantro

cilantro 1 garlic clove, minced
1-2 small, skinny chile peppers, finely 1 tablespoon extra-virgin olive oil
chopped Kosher salt and freshly ground
2 tablespoons fresh lime juice black pepper to taste
(1 juicy lime) garnishes

Kosher salt to taste 1 cup sour cream

beans 4 scallions, white and green parts, finely
1 garlic clove chopped
2 13-ounce cans black heans or adzuki Hot sauce (optional; | use Melinda’s
heans, rinsed and drained Hot Sauce)



1 Preheat the oven to 400 degrees.
In a small roasting pan, toss the zuc-
chini with the oil to coat lightly and
season with salt and pepper. Roast until
lightly browned, about 10 minutes. Set
aside. Reduce the oven temperature to

350 degrees.

2 Meanwhile, to make the salsa: In a
food processor, pulse the tomatoes,
scallions, cilantro, chiles, and lime juice
just until the tomatoes are in small
pieces (do not overprocess; it should be
rugged and chunky). Transfer the salsa
to a small bowl and season with salt.
Don’t bother washing the processor
bowl or blade.

3 To make the beans: Pulse the garlic
once or twice in the food processor to
chop it. Add the beans, cilantro, and
cumin, and process until fairly smooth.
Transfer the bean mixture to a medium
bowl and add salt to taste.

4 To assemble the dip: Spread the
bean mixture evenly over the bottom of
a 9-inch square baking pan. Distribute
1Y/a cups of the cheese and half of the
salsa over the beans, setting aside the
remaining salsa. Then add the zucchini
and top with the remaining 1%/a cups
cheese. Cover the baking pan with
foil and bake for 40 minutes, or until

piping hot.

5 Meanwhile, to make the guacamole:
Pit and peel the avocados, then coarsely
mash them in a medium bowl with a
fork. Add the cilantro, garlic, and olive
oil, and continue mashing until well
blended. Season liberally with salt and

pepper.

6 When the dip is hot, remove the
foil and drop spoonfuls of guacamole
and sour cream on top, interspersing
the two. Garnish with the remaining
salsa and the scallions and shake on hot
sauce, if desired. Serve hot.

The dip can be assembled up to 1 day be-
fore baking, covered with plastic wrap,
and stored in the fridge. The guacamole

can be made up to 24 hours ahead and
stored with a piece of plastic wrap against
its surface in the fridge.
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zesty, smoky cherry tomato-

32

oregano salsa

@ [ could have called this just “Tomato Salsa,” but that would have

been like calling the Sistine Chapel just a church. I find cherry toma-

toes to be much sweeter and more flavorful than just about any

tomato. In wintertime, they're the only fresh tomatoes I use. Lime

rind adds zest to the salsa, while canned chipotle chiles add smoki-

ness. Serve with U-Do-