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Too
Busy?
Try this
slow-

cooker
stew
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Pace yourself!
These recipes
keep the starters
super-streamlined
but still stylish.
Remember,
there’s plenty
more to come.

Appetizer recipes
by Katie Webster

Cockiail recipes
by Kara Newman

. B4 EATINGWELL November/Docemsber 17




Heef & Watercres
Maki Rolls
(page 58)

Crab & Pea Cakes
with Sesame-Ginger
Aioli (page 6l)

Busternut Squash
: \ Queso Fundidy
(page 58)
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Smoked Salmon &

Arvocado Tousts

(page 61)



Apps - Cocktails

Beef & Watercress Maki Rolls

ACTIVE: 20 min ToTaL: 20 min

EQUIPMENT: Parchmant paper

Make sure you dan't get paper-thin roast beef—
it's harder to work with. Instead, ask at the deli
counter for medium-thick slices (number 3 on
most meat slicers). (Photo: page 55.)

10 medium-thick slices deli roast beef
(just under 1 pound)
1 5-ounce container herd & garlic creamy
cheese spread, such as Boursin
3 cups watercress, trimmed
% cup julienned cucumber
¥% medium red bell pepper, julienned
¥% medium yellow bell pepper, julienned
Cracked black pepper to taste

1. Place a slice of roast beof on a piece of
parchmemt paper. Spread 1 Lablespoon cheese
over it in a thin layer all the way Lo the edges.
Lay about % cup watercress In a strip close to
one long edge. Top the watercress with a few
pieces of cucumber and bell pepper. Starting
with the edge closest to the vegetables, roll
the boef up sushi-style, usng the parchment to
help you roll it dased. Repeat with the remain-
iNg beel, cheese and vegelables

2. Cut each roll crosswise into 6 equal pleces

How to Make Maki Rolls

Place a shice of
roast beef on a
piece of parchment
paper. Spread
cheese over it in
a thin layer all the
way to the edges
Lay veagetables in
a strip dose to
ane long edge.
=3
Starting with the
edoe closast to
the vegetables, roll
the beel up sushi-
style, using the
parchment to help
you roll it closad.
)

P2
Cut each roll
Crosswise into
6 equal pieces
Stand the rolls
upright 1o serve.
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Stand the rolls upright on a serving platter
Season with pepper

SERVES 20: 3 rofs each

CAL 54 / PAT 4G (SAT 26) / CHOL 1IMG / c_»..

WMJ.:I&.,CEJLQI ' PROTEMN 4G / FIER OC /
SODIUM 22245 | POTASSIUM BEME.

Herb & Cheddar Gougéres

ACTIVE: 25 min TotaL: 45 min

TO MAKE AMEAD: Froere cooled gougires airtight
for up to 2 weeks. Reheat for 12 to 15 minutes
at 350°F. eauwnent: Pastry bag with a medium
(% 10 %-inch) reund tip (or gallon-size plastic
0ag), parchment paper

Don't et the fancy French name for these
cheese puffs mislead you=they are easy

as can be. They’re traditionally made with
Gruyére or Comte; we couwldn't resist turning
to our Vermont roots and using good old
Cheddar instead. (Photo: page 55.)

% cup water
4 lablespoons unsalted butter
% teaspoon salt
% cup all-purpose flour
2 large aggs
1% cups shredded extra-sharp
Cheddar cheese
1 teaspoon Dijon mustard
1 teaspoon chopped fresh thyme
¥% teaspoon chopped fresh rosemary

1. Pasition racks in upper and lower thirds of
oven; prebeal to 400°F. Line 2 large baking
sheels with parchment paper.

2. Combine water, butter and salt in a
medium saucepan. Bring o 3 simmer over
medium-high heat. Reduce heat to medi
um-low, add flour and mix vigarously with a
woaden spoon Lo form a smooth dough. Cook,
stirring, for 2 minutes. The dough should dry
out slightly and pull away from the pan.

3. Scrape the gough Into a medium bowl and
et cool for 2 minutes. Using a wooden spoen,
peat eqas one at 3 time into the dough, beat-
na thoroughly after each addition. The batter
will separate after each egg, but keep stirring:
it will come back together. Add cheese, mus-

tard, thyme and rosemary and 10ld 10 combine.

4, Transter the dough 1o a pastry bag fted
with a round %~ to %&-inch pastry tip (or yse

3 gallon-size plastic bag with about 3 inch
snipped off a cormer). Pipe 25 small mounds of
dough anto each prepared balkong sheet, mak-
ing each a littler wider than a quarter,

8. Bake, rotating the pans frant to back and
top to bottom halfway through, untd pulfed
and golden, 18 to 20 minutes. Serve wanm

SERVES 2& about 2 each

CAL G4 / FAY 5G [SAT 5G) )/ MLN"'CAIIS
mmwsns-;..f.rrnmx PROTEMN HHCC
SODIUM 1140 | POTASSIUM 1655

Butternut Squash Queso Fundido
acrive: 30 min roraL: 1% hrs
TO MAKE AHEAD: Refrigerale Lhe dip
(Steps 1-5) for up to 6 hawrs. Bake for
25 to 30 minutes In Step 6.
We've lightened up this befoved dip by subbing
mashed butternut squash for some of the melted
cheese, We also loaded it with chili-spiced cava-
melzed onions. Serve with tartila chips or shiced
Jjicarna for dipping. (Photo: page 55.)
1 medium butternut squash (about
2'% pounds), halved and seeded
¥ teaspoon salt
1 tablespoon extra-virgin olive oll
1 large sweet onlon, sliced
1 tablespoon chill powder
!4 teaspoon chipotie chile powder or
cayenne pepper
8 ounces sharp Cheddar cheese, shredded

(comtinued ow page 60)




Hoviey Buzz
Cockrail

Stir | p Some Cheer!

Mistletoe Fizx (©

Mix 1% Campavi and sweet ver-
mouth""-.. 750-mi ¢ 6 Cups

Prosecco n a punch bow! ¢ 2 pitche
Garnig nw'hesh cranbemcs
MAKES: 9 Cups for 12 drinks « CUPD ealh)

Hollday Spice Punch (“horo page 1

Mix 2 cups each rye whiskey and Dram-
bule with 1% cuzs lemon juice In 2 punch
bawl or large pitchear, Gamish with lemon
ShCes P h whole cloves. * desirac
MARES: 5% cups for 16 drinks Cup @ach)

Honey Buzz Cocktall (sbowe)
Dissalve p honey In ': cup hot water
3 E :L-.'.\ of pitcher. Stir in 3 cups
s pink or red grapefruit juice

S Angostura bitters. maxes:
gach)

16 drinks (scant

LU0
AP

BrwdyAleuMermnd:‘ oto: page 1)

Mix 2 cups pach brandy, creme de cacao

(prefa DuUs Fugit

I‘e"".‘.'.-. .'-‘v‘-"‘.»-[.':j'.;— Gar-
hwath free nutmeg ol

;,- ated dark chocolate f de

Sres
sMaxes: & L 16 drinks (% cup eacl
Sparkling Pomcqmato~€hal
Mocktall (Fnofo. pag
Mix ane 750-ml bo 05) sparkding
apple clde« cups brewed (cooled) chai
tea and 2 cups pomegranate Julce n a

punch bowl or large pitcher. Garrish with
pomegranate seeds
saxes: 9 cups for 16 drinks (4 cup eac!

L Y
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-
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An American
in Bordeaux

Michele D'Aprix remembers the moment she
started to understand wine. She was
maker Stéphane Derenoncourt around a vineyard
n Bordeaux 13 years ago. Derenoncourt—a steel
son who started N vineyards at
"'é age of 19~put a grape In her mouth and
oncentrate on the textures.
ds were crunchy, like a hazelnut.
)" D'Aprix recalls. Even though she
had a degree in vi ture and enology. D'Aprix
quickly realized how much she didn't know about
2 product of dirt and bugs and intuition
rathér than refractometers and brix and pH
balances. That bite showed her that she ¢«
identify when grapes were ripe and ready to be
harvested using nothing but her own senses.

Since then, D'Aprix has become the only Amer-
iKan woman making wine In B¢ aux. She bot
tles under her own label, Pentimento, at Chateau
Beauséjour in Saint-Emilion, where she also helps
craft the house labels. All are made with
methods. She also imports Bor
own and others') to the United States.

She cites Derenoncourt, who is now 54, as her
mentor and insparation. From his point of view,
even all th years later, she Is |ust as
“Winemaking was her dream,” he said.
was to help her understand how important are the
grapes.” From him, she lkearned that the best wine-
making is done in the vineyard, not the blending
room—that wine should be a little

D'Aprix's winemaking philg emphasizes
the agricultural and the sensory over §

tralling wine-

wking

o

rQanic

X wine (her

impres

“My idea

the technolegical. The result is an
earthy, Zingy, delicious wine that's
different every year but that's
always all about the fruit—and
always moderately priced around
$25. “| want to show that Bor-
deaux can be affordable, can be
drunk young,” D'Aprix says.




Apps & Cocktails

8 ounces Monterey Jack cheese, shredded
% cup pico de gallo or fresh salsa, drained
2 tablespoons chopped fresh cilantro
2 tablespoons toasted pepitas
% Preheat aven to 400°F. Line a baking shoat
with parchmenl paper.
2. Place squash cut-side down on the prepared
pan. Bake until tender, 50 minutes to 1 hour. Tum
onver andd let coal slightly. Scoop the flesh into a
food processar and add salt. Puree untl smooth.
Measure out 2 cups of pures (reserve any re-
maining squash for another use). Set aside.
3. Meanwhile, combine oil and anion in a
meadium saucepan. Cover and cook aver
madum heat, stirring often, for 10 minutes.
Uncovar and continue cooking until the onion
is very soft and browned, 8 to Y0 minutes
more, reducing the heat and adding | table-
SpoONn water at a time, as needed, il the arian
begins browning too quickly. Stir in chili pow-
der and chipotie (or cayenne). Remove from
haat, cover and let stand for 10 minutes.
4. Whan the squash s done, reduce oven
lemperature to 350°. Coat a medivm cast-iron
skillet (10-inch) with coolang spray.
5. Toss Cheddar and Maalerey Jack in a
large bowl. Stir 1 cup of the cheeses into the

reserved squash puree. Spread abaut half of
the remaining cheese in the prepared pan,
Top with the squash. Spread half of the cara-
medzed onons over the squash. Top with the
remaining cheese and onsons,

6. Bake until the cheese & melted and bub-
bling along the edges, about 20 minutes. Let
cool for 10 minutes. Top with pico de gallo (or
salsa), clantro and pepitas.

MAKES: 6 Cups (3-Tbsp. sarving)

CAL 112/ FAT 70 (SAT 5G) / CHOL 134G / CARES 10G /

TOTAL SUGARS 25 (ADOED 05 PROTEIN =G /
FIBER 11,/ SODIUM 31500/ POTASSIUM 140M5

Horseradish Egg Salad~

Stuffed Endive

ACTIVE: 35 MIn YOTAL: 35 min

TO MAKE ANEAD: Refrigerate eqo salad

(Steps 1-2) for up to | day.

Bitter crunch from the Belgian endive is a foll
for the creamy, peppery egg salad and briny
caviar topping. (Photo: page 56.)

4 large eggs
2 tablespoons mayonnaise
2-3 teaspoons prepared horseradish,
or to taste

2 teaspoons lemon juice
% teaspoon salt
1 small stalk celery, minced
2 tablespoons minced shallot
1 tablespoon chopped fresh dill, plus
sprigs for garnish
20 Belgian endive leaves (about 3 heads)
2 tablespoons black caviar, preferably
U.S. farmed sturgeon (seec Ask the Test
Kitchen, page 56)
Freshly ground pepper to taste

1 Flace eggs in a single layer in a saucepang cover
wilh wates. Bring to a simener over meddum-
high heat. Reduce heal Lo low and cook at the
barest smmer for 10 minutes, Remove from
heat, drain and cover the eggs with ice-cold
water; ket stand until cold. Peal and finely chop.
2. Whisk mayonnaise, horseradish, lemaon juice
and salt in a medium bawl. Stir in the chopped
egqs, cedery, shallot and dill.

3. Place endive on a serving platter. Fill each
leaf with about 1 tablespoon of the egg salad.
Gamish with caviar, pepper and more dill, if
dasired. Serve immediately

serves - 2 lpaves each

CALE! / FAY 5 (SAT 1G) / CHOL S4M0 / CARBS I, /
TOTAL SUGARS (6 (ALDED 00/ PROTEIN 46 / PIBER 16, /
M5 | POTASSAM 000,

Incredible flavor in every grain.
Each gram of new UNCLE BEN'S® Flavor Infusions Rice adds 1o the

¢ meal with the incraddblo tste of Chicken and
Herb. No flavor packets. No fuss. Just amazing flaver avery tima

deliciousness

f even
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Crab & Pea Cakes with
Sesame-Ginger Aioli

ACTIVE: 45 Min voray; 45 min

TO MAKE AMEAD: Prepare throwgh Step 20
refrigerate crab mixture and aio separately
for up to 1 day

The subtle swoetness of crab and peas is compie-
mented with a pop of ginger and sesame ol in
the aiol. Crab is avalabie in 2 range of “grades.
For a sweeter flavor and move toothsome bite,
choose kamyp or jumbao, Most erab from the U.S
and Canady are considerad good chaices for the
onvironment. (Photo: page 55.)

% cup frozen peas, thawed
1 8-ounce comainer lump or jumbo
crabmeat, drained
2 tablespoons minced scalllons,
plus more for garnish
¥ cup panko breadcrumbs,
preferably whola-wheat
1 large egg
2 tablespoons sour cream
plus ' cup, divided
1 teaspoon grated fresh ginger, divided
¥ teaspoon salt
3 tablespoons mayonnaise

1 teaspoon toasted sesame oll
1 teaspoon rice vinegar
Pinch of cayenne

4 tablespoons avocado oil, divided
L Coarsely chop peas and trarsfer to a lnr;a
bowl Add crab and scalbons and toss to ©
bine, Stir in panko. 'Whisk 0gq, 7Hrlc'c-*uv 5
» teaspoon ginger and salt In a
small bowl. Pour over the crab mixture and slir

S0uUr cream,

o combme. Farm into 18 cakes, about | genar-
ous tablespoon cach
2. Whisk the remaining ' cup sour cream and
1 teaspaan ginger with MaYOMIaIse, sesame
all, nce vinegar and cayenne In a bow! unti
well combined
3. Heat 2 tablespoons avocada ollin a large
nonstack skilled aver medium-# ngh heat. Re
duce haat to medium and add half the crab
cakes. Cook until browned, 2 to 3 minutes par
side. Trarsfor to a serving platter, Repeat with
the remaining 2 tablespoans ol and remaining
crab cakes
4. Sarve the crab cakes with the aoli and gar-
nish with scallions, if desired
SERVES & | Crab cake & oenerous | tSp. Sauce each
CAL 34 / FAT 01 :‘\‘v'.r | { CHOL 208G / CARSS 3G

TOTAL £ 00 A5
FIDER 5 3/ POTASSIUN 200,

.
T

£ AN ANAZING DAY VITH PLENTY OF ¥ H'-:n'l_.','

AND A CREATITE INGREDIENT FOR LITE. DISCOVAY OLIVES FROM SPAIN AND

TAPRS MONENT WIT !“,’P.[';"?.",I’, QUEEN. BOUIBLANCA AND YORR FRIENDS
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WORLD #1 SELLER
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WITH ALD reom
THE EURODIEAN UNION

ASTE AND COLOR. IF YOU WANF 10 DISCOTIR A
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Smoked Salmon & Avocado Toasts
AcTve: 15 min rorac: 1S min

They would have boen canapés back I 1979—
foday they're trendy avocado toasts. Let your
quests creatively customize their nibbles

by setting out an array of garnishes. (Photo:
page 57.)

1 ripe avocado, pitted

2 teaspoons lomon juice

1 toaspoon minced fresh tarragon

24 toasted cocktail-size slices

pumpernickel bread or melba toasts

2 ounces smoked salmon,
cut into 24 pieces

1 teaspoon coarse Maldon sea salt

Frash tarragon sprigs, capers, sliced

cornichons or ollves, poppy or sesame
seeds, lemon zest and/or rod onlon
for gamlish

Mash avocado with lemon juice and tarragon in
bowl Spread about | teaspacn of the mixture oo
23N pece of bread (or toast). Top with saimon
and speinkle with sall. Gamish as desired
SERVES 12 7 lnasts ealh

CAL 1%/ FAT IG5 (34T 06G) / CHOL 1M / CARBS 64

TOTAL SUGARS 'L (A7 f‘ 0G) / PROTEIN 15 | FIBER 75
S00ILUM

SATMG [ POTASSIIM ML, o
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