
		
		

	   		
	    	[bookmark: home-link]

	    	

	    	
	
		
			
	
	
			
						
			
							
		
			
							
				
					


	[image: One for the Table logo]


				

			

		

	
		
						

		
						


		

	

	    	
	
	
		

		
	
		
			
				
						
							
								
								
																					
													
									

	Home
	Recipes	Appetizers
	Dinner Entrées
	Drinks, Cocktails
	Soups
	Salads
	Side Dishes
	Pasta & Risotto
	Desserts
	Breakfast
	Sandwiches
	Breads, Muffins, Rolls


	Stories	Food, Family and Memory
	Love
	Politics
	Travel
	Food, Wine, Good (and Evil) Spirits
	A Celebration of Chefs and Others
	Fresh and Seasonal	Spring
	Summer
	Fall
	Winter


	Cooking Techniques and Kitchen Gadgets
	Comfort Foods and Indulgences
	Retro Recipes and Traditional Fare
	Holiday Goodies
	Global Cuisine
	Cartoons
	Ecology
	High Tech, Low Tech, and On-line Afflictions
	Oddities and Obsessions
	School Days
	Photo Gallery


	Holiday Issues	Thanksgiving
	Christmas
	Hanukkah
	New Years
	Valentine's Day
	Sandwiches
	Passover
	Spring & Easter
	Candy
	Mother's Day
	Breakfast
	Father's Day
	Fourth of July
	Ice Cream
	Halloween
	St. Patricks Day


	Restaurant Reviews	Los Angeles
	Southern California
	Northern California
	New York
	San Francisco
	Boston
	Chicago
	Philadelphia
	Las Vegas
	Washington, DC
	London - British Isles
	Paris
	Italy
	Europe
	Canada
	New England
	Mid-Atlantic States
	Southern States
	Alaska
	Arizona
	Colorado
	Florida
	Georgia
	Maine
	Maryland
	Michigan
	Ohio
	Oregon
	Texas
	Utah
	Washington


	Cookbooks We Love	Baking and Chocolate
	Southern Cuisine
	Italian
	French
	World Cuisine
	Fresh and Seasonal
	Entertaining
	BBQ and Grilling
	Comfort Foods
	Indulgences
	Classics
	Holidays
	Health & Diet
	Vegetables and Grains


	Contact Us
	Search

 			
 	
																				
									
																													
																	
							

						

					

				

			

		
		

	    	

	    	

	    	


	    	

	    	

	    	


	[bookmark: main-link]
		
		
			
				
				
					
					
						  
		
			
							
				
					
	Home
	Stories
	A Celebration of Chefs and Others

				

			

		

	
					

					
				

			

		

	
		
	
		
	
		
			
				
					
					 

			

		
		
		
		 A Celebration of Chefs and Others 

	

		  	
  								A Celebration of Chefs
			  		

	

			
		
	
	
			
				
			

	
	
  
    			

	
					
				Remembering Marcella Hazan
			


			
    
    
        
            		

			Michael Tucker	


            
            

								 			
		Print	 
	 			
		Email	 


	
            
        

		
										
			
			
			[image: hazan]I once had a large collection of cookbooks. This was back in the days before every recipe by every chef in every language was available at the flick of a mouse. In those days we had books. When I’d buy a new cookbook I would read it cover to cover, like a novel.

From page one I was hooked into the intriguing cast of characters; then I’d fret over them as they were crushed, peeled, pounded and quartered and then unceremoniously plunged into hot oil or boiling water. Imagine my delight when they emerged, reborn, reshaped by their trial by fire, to make the world a richer, tastier place to live. We had books in those days.

Now I keep just a few relics that reside on two small shelves in my kitchen. I have only the beauties, the books that hold more than recipes, the ones that document — stain-by-stain — my development as a cook and a human. I kept Julia, of course — although I rarely open it; Feasts For All Seasons, by Andries De Groot, which was my first cookbook and still a source of inspiration; and then there is Marcella, whose books are as vital today as when I first discovered them.

I bought Classic Italian Cooking in 1976 — the first Knopf edition. No, I take it back — I didn’t buy it; someone gave it to me and I can’t remember who it was. Anyway, thanks, you changed my life.
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[image: moldedshortbread.jpg] Shortbread is simply the most delicious biscuit ever conceived by mankind (though I suspect
womankind had more to do with it!).



It would be blasphemy to call shortbread a "cookie". It is, truly, a BISCUIT!



As with all simple things, it is NOT easy to make, so I suggest you try
this out on yourself or the family before you present it at afternoon
tea to strangers.



Here is my Mother's recipe (I can not refer to that sainted lady and not capitalize - sorry, America!)
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Who knew from Mexico whilst being brought up in the Monopoly board
burbs of Southern New England in the fifties?  It seemed a very distant
land – exotic, fantastic – as foreign and far away as California.  The
word Mexico called to mind jumping beans, dancing with sombreros, 
"Z's" slashed midair,  Cisco and his humble sidekick Pancho galloping
away, Pancho Gonzales slamming a tennis serve, Speedy Gonzalez slamming
a cat — a lot of really speedy stuff.  It's no wonder I thought the
Mexican peoples only ate fast food.



I was growing up in the miraculous new age of instant gratification
grub.  Chinese food, pizza, take out burgers, and foods hunted and
gathered from pouches and frozen boxes were America's new staples. New
sorts of consumables were purchased by my parents weekly. I recall my
first corn products off a cob – daffy yellow corn chips crunched hand
over fist in front of the television console, lumped into a large
category called  "snacks."  Anything one ate away from the dinner table
and consumed mindlessly, endlessly, with no silverware, that soiled
your fingers and "ruined your appetite" was a "snack."  So when I
visited California in seventy-two and experienced Mexican food at a
party for the first time,  corn chips dipped in a tasty chartreuse
paste, it continued to seem "snack,"  and not to be taken seriously.
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			[image: rosemary_sand_cake.jpg] I was with friends last night for an Italiam-themed potluck meal. My firend, Bobbie, brought a dessert she found in one of Michael Chiarello's cookbooks. Rosemary Sand Cake with Summer Berries is a light, lemony cake flecked with bits of fresh rosemary.

I used to watch Chiarello's Food Network show every Saturday. I love his casual style and his down-to-earth approach to food preparation and entertaining. And he just seems like such a nice guy.

He often made use of fresh herbs in the dishes he prepared on his show. For this cake, he chose rosemary.

The recipe calls for potato starch. It has a silky texture, similar to cornstarch and gives the cake a fine delicate texture. Bobbie found potato starch at our local natural food co-op, but I think many grocery stores carry it. It's probably on the shelf with other baking ingredients.
		

    
        


					
				
					
					Read more ...					
				
			
		
	
	


 
				

							

						
		

													
					
				
					

	
	
  
    			

	
					
				Peach Ice Cream and Johnny Apple
			


			
    
    
        
            		

			Allison Thomas	


            
            

								 			
		Print	 
	 			
		Email	 


	
            
        

		
										
			
			
			
[image: peachicecream.jpg]
A group of good friends, connected by a love of politics and good food,
always used to get together every August in Santa Barbara.  Life slowed
down; we’d cook together using all local produce – sweet corn, plum
tomatoes, Armenian cucumbers, peppers, tomatillos, Blenheim apricots,
avocadoes, Santa Rosa plums – and then feast as the sun went down
behind rolling hills planted with avocadoes and lemons. 



So you can imagine our excitement when we heard that Johnny Apple – the
legendary political columnist and food writer at the New York Times –
was coming to town with his wife Betsey.  Johnny was (as many have
noted) a force of nature. I first met Johnny when he came to LA to do a
feature on Asian Pacific food.  We hit three restaurants in four hours one
evening, going from Vietnamese to Chinese dim sum to a Chinese
restaurant famous for its “pork pump”.  I was so exhausted I begged off
the next three days of eating. I don’t think I’ve seen anyone enjoy
food and wine more (even that third dinner you have to eat when you’re
a critic.) 
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		Blackboard Specials	


									
								
	 

Cocktails:
 Cosmopolitan 
 Clementine Crush 
 Tequila Gimlet 
 Pomtini 
 Manhattan 
 
 
 Assorted cheeses and crackers
 Ina Garten's Roasted Eggplant Spread with pita
 
 Chicken Marengo 
 Cheese Souffle
 Wild rice
 Mushrooms
 Peas
 
 
 Jacqueline Kennedy's Crème Brûlée with fresh raspberries 

						

					
			







				

			

		

	
		
			
							
				
					

		
									 
						
	
		The Best Waffles Ever	


									
								
	
2 large eggs, separated
1½ cups buttermilk
2 tablespoons butter
1 cup All-Purpose White Flour
1 tablespoon yellow cornmeal
1 teaspoon baking powder
½ teaspoon baking soda
½ teaspoon sugar
½ teaspoon salt

Read recipe...
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	Welcome to the new One for the Table ...

 

Our Home Page will be different each time you arrive.





We're sure you'll find something to pique your interest...
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